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See next page ->
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Paul Orbuch (Wildwood)
Eileen Ota (Ota Tofu Co.)
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John Paino (Nasoya)
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Ray Pierce (Genice)
Michael Potter (Eden Foods)
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Bill Pringle (Haldane Foods)
Sandy Pukel (American Miso Co.)
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Gale Randall (Indonesian Tempeh Co.)
Tim Redmond (American Soy Products)
Jeremiah Ridenour (Monterey Bay Soyfoods)
Anna and Peter Roberts (Direct Foods)

Ron Roller (American Natural Products)
Bruce Rose (Rosewood Products).
Richard Rose (Rose International)
Paul Rosenmayr (Wildwood)
Gregory Sams (The Realeat Co.)
Andy Schecter (Northern Soy)
John Seed (Bodhi Farm Tempeh Co.)
Seemo & Kairava (Dakini Health Foods, India; 
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Teruo “Terry” Shimizu (Miyako Oriental Foods)
William & Akiko Aoyagi Shurtleff (author & 
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Paul Smith (Soy Products of Australia)
Phil Spiegel (Small Planet Soyfoods)
Betty and Gordon Stechmeyer (GEM Cultures)
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George Strayer (Edible Soy Products)
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Greg Weaver (Northern Soy)
Sam Weinreb (Local Tofu)
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and the hundreds of others who have embodied 
this spirit worldwide
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SOYFOODS PIONEERS IN AFRICA
Dr. D.W. Harrison, 1962 Ghana. Soy-Fortifi ed 
Whole-Wheat Bread.
   1966 Uganda. Soya Porridge (Sweetened Soy-
Fortifi ed Corn Flour - Precooked). Roasted Whole 
Soy Flour (Full-Fat). Africa Basic Foods, Inc. 

Nigerians discover (1963-64) that soybeans can be 
used for making dawa dawa (dadawa) in place of 
the usual locust bean. Soybeans are less expensive 
and of much higher nutritional value.

I.A. Akinrele, 1966 Nigeria. Writes his PhD thesis 
on soy ogi, a corn-based infant food fortifi ed with 
soy fl our. Until 1976 he writes many articles on 
soy ogi.

Dr. Thio Goan Loo, 1972 Zambia. Writes booklet  
“Introduction of Soybeans for Human Nutrition” 
and leads 9 worshops in Zambia.

Theodore Kay, 1974 Nigeria. First of many 
important articles on “Soyabeans in the Nigerian 
Diet” published.
    2004 on. Four visits to Malawi for soyfoods

The Farm (Summertown, Tennessee) and the 
Solar Soy Dairy, 1983 Lesotho. At this Village 
Technology Center they make soymilk and tofu.

Kersey children’s home near Ogbomosho, 1984, 
Nigeria. Specializes in treating infants with severe 
malnutrition using soymilk prepared locally with 
about 35 gm of protein per serving. Results are 
excellent and inexpensive.

International Institute of Tropical Agriculture 
(IITA), 1985 Nigeria, facilitates and encourages 
many ways of using soybeans for human nutrition. 
excellent and inexpensive.

International Institute of Tropical Agriculture 
(IITA), 1985 Nigeria, facilitates and encourages 
many ways of using soybeans for human nutrition.

Sidi Osho, 1988 Nigeria, begins work with 
soyfoods by attending the INTSOY Short Course 
in Sri Lanka  She then begins extensive writing. 
In Nov. 1996 she is chosen as one of the “ten 
outstanding young people in the world.” In 
Dec. 1997 she starts CIDIS, Ltd. in Ibadan; the 
company’s fi rst product is Soymilk, bottled in four 
fl avors. They soon launch Soy Gari, Soy Fufu, Soy 
Lafun, Soy Ogi, Soy Milk, Soy Elubo, Soy Vita, 
Soybean, Vegetable oil, Roasted Soybean Flour, 
and High Grade Soybean Flour.

Bisi and Mahmoud Iderabdullah, 1990, Liberia. 
During the bloody civil war they established Imani 
House and cared for 30+ orphans whom they feed 
soyfoods. They grow soybeans and are recognized 
by the government, but just as the program is 
reaching take-off, the civial war fl ares up and they 
are forced to fl ee.

SOYFOODS PIONEERS
IN LATIN AMERICA

Japanese immigrants arrive in Brazil in 1908. Most 
settle in Sao Paulo. They are soon (exact dates 
unknown) making and selling tofu, miso, shoyu 
and natto - And growing and eating edamame.

Rev. Ejo Takata, 1969 Mexico. A Japanese Zen 
monk and later Zen master, he began to teach 
how to grow soybeans (in Oaxaca) and to make 
soyfoods, such as soymilk and tofu.

Tomio Kikuchi, 1970 Brazil. Teaches 
macrobiotics, miso, shoyu, tofu, and natto in Sao 
Paulo. Establishes Instituto Principio Unico.

Blanca Dominguez de Diez Gutierrez, Mexico 
1977. For the next 30 years she worked with many 
other Mexican women and with local institutions 
to teach the poor how to make and use soyfoods.

Richard Jennings, 1980 Ecuador. An American, 
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he makes commercial tofu (Queso de soya) at 
Fundacion Tao-Fu: Alimentos de Soya.

Luiz Simas and Bobbi Joels, 1981 Brazil. Making 
tempeh.

Nereida Cortopassi, 1982 Brazil. A woman, she  
starts making tempeh via her small company 
Tempehtotal.

The Farm (Summertown, Tennessee), Caribbean, 
1983-85. They teach local people how to make 
tofu, soymilkm, etc. and to open these soy delis. 
Survival Foods and Nature Island Foods (Roseau, 
Dominica, West Indies). Natural Cafe and Health 
Plaza (Castries, St. Lucia, West Indies). Kay 
Cuisine (Kingstown, St. Vincent, West Indies). 
Country Farmhouse Soy Products (Kingston, 
Jamaica).

Ing. Oswaldo Perez, 1984 Venezuela. He made 
100 kg of 18-month miso, ready in 1984, and 
tempeh and shoyu in 1987 at Granja Tierra Nueva. 
He writes articles on soyfoods in La Era Agricola. 
He started a branch of the International Soyfoods 
Center network.

Carlos Planes, 1987 Argentina. Starts to make tofu. 
But many Japanese and Chinese have made tofu 
long before he did.

The Farm (Summertown, Tennessee) and the 
Canadian International Development Agency 
(CIDA), Guatemala 1979. Volunteer Farm 
workers, led by Suzy Jenkins, establish a village-
level soy dairy Solola, Guatemals. Alimentos San 
Bartolo is soon making tofu, soymilk, okara and 
soy ice cream.

Cuba’s Food Industry Research Institute (FIRI), 
headed by Alvaro Garcia Uriarte and Alberto 
Ortega, in 1995 make 33 million liters of soy 
yogurt and soy yogurt drink (containing 3.0-3.2% 
protein) using technology developed domestically. 
Cuba is the fi rst country to realize that using 

soybeans directly as food is much more effi cient 
and less expensive than running them through a 
cow to make dairy milk. All of the new soy yogurt 
plants were built inside existing dairy milk plants. 
Read the whole remarkable story in this book.

Nestor and Cecilia Santacruz, 1998 Colombia. 
They started a soy deli (DeliSoya) and started to 
make tofu and other soyfoods on a small scale.

Seemo and Kairava (Hillel Shapira and J. 
Spaelstra), 2012 Brazil. After pioneering soyfoods 
in Pune, India they now start a company (Sabias 
Comidas = Wise Foods) to make organic tofu 
(April 2012), soy milk yogurt (plain; Aug. 2012), 
and  tempeh (Feb. 2014) in Brazil.
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INTRODUCTION

Brief Chronology/Timeline of the Soyfoods Movement in 
the Western World

This is the story of how soyfoods came to the Western 
World, especially to North America, but also to Europe, 
Africa and Latin America. 

Before the 1970s, soyfoods were not available in these 
areas (except in Oriental grocery stores) and thus were not 
consumed - except for soy sauce, especially Kikkoman soy 
sauce.

A new wave of businesses started in the 1970s, founded 
and run mostly by young people, with great energy and 
creativity, but little or no business background or experience 
in running a business. The foods they made, in approximate 
order of popularity, were tofu, soymilk, tempeh, miso, 
edamame, yuba, and natto.

The soyfoods movement that is the subject of this book 
started in the 1960s and 1970s. However one might contend 
that there was an earlier soyfoods movement in the Western 
world pioneered by individuals and groups such as:

Society for Acclimatization (Société d’Acclimatation) (1855 
on) in Paris, France.

Friedrich Haberlandt (1826-1878) at the Hochschule fuer 
Bodencultur in Vienna, Austria-Hungary.

Li Yu-Ying (1881-1973) at Usine de la Caséo-Sojaïne (Les 
Vallées, Colombes (near Asnières), a few miles northwest of 
Paris, France.

Agumawerke (1913) at Harburg, near Hamburg, Germany.

Many Seventh-day Adventists (vegetarians) who made 
soyfoods at companies throughout the Western world from 
1921 (La Sierra Industries, Arlington, California) until 
the present. These companies included Madison Foods 
(Madison, Tennessee; starting 1922), Sanitarium Food Co./
Loma Linda Food Co. (Loma Linda, California, starting 
1922), Battle Creek Food Co (Battle Creek, Michigan; 
starting 1923), Scientifi c Food & Benevolent Assoc. 
(Washington, DC; starting 1930), Granose Foods Ltd 
(Watford, Herts., UK; starting 1935), F.G. Roberts Health 
Food Products (near Melbourne, Victoria, Australia; from 
1935), Miller’s Soy Foods (Washington, DC; starting 
1938), International Nutritional Laboratory (Mt. Vernon, 

Ohio; starting 1939), Special Foods, Inc./Worthington Foods 
(Worthington, Ohio; started soy in 1941), Butler Food 
Co. (Cedar Lake, Michigan; started 1942), Kellogg Co. 
(Battle Creek, Michigan; started 1945), etc. The six earliest 
companies to make tofu in the USA were all run by Seventh-
day Adventists.

However these groups were largely unaware of each other 
(except for the Adventists) and certainly were not involved in 
a movement.

The next early group was Japanese-American tofu makers. 
By 1930 at least 293 Japanese tofu shops have been 
established in the United States and Hawaii. Some were no 
longer in business by 1930.

1911 – Ohta Tofu-ten (Ohta Tofu Shop) starts making tofu at 
266 Davis St., Portland, Oregon. 

1930 – Azumaya Tofu Seizo-sho (Azumaya Co.) starts making 
tofu at 1636 Post St. in San Francisco, California. They sell 
mostly to the Asian-American community. By the 1970s they 
will become an important part of the soyfoods movement.

1941 Dec. – Concerning early Japanese-American makers of 
soyfoods (who were not part of any movement):
 As of late 1941, 537 different Japanese-owned companies 
in the United States and the Hawaiian Islands made soyfoods. 
Of these, 418 (78% of the total) made tofu, 62 made miso, 
57 made shoyu (soy sauce), and 4 made natto. Five of these 
companies made more than one soyfood product. Most of 
these companies were forced to stop doing business abruptly 
when Japanese Americans on the West Coast of the USA 
were sent to internment camps after Executive Order 9066 
was signed on 19 Feb. 1942.
 As of late 1941, 311 of these 537 companies operated 
in California (58% of the total), 156 in Hawaii, 22 in 
Washington state, 15 in Utah, 10 in Oregon, and 4 in Idaho.

1947 March – Hinode Tofu Seizo-sho (Hinode Tofu Co.) 
starts making tofu at 706 E. Sixth St. in Los Angeles, 
California. Shoan and Shizuka Yamauchi purchased Tomoe 
Tofu Co., which they renamed. They sell mostly to the Asian-
American community. By the 1970s they will become an 
important part of the soyfoods movement.

1951 Jan. – The earliest known document shows that Quong 
Hop & Co. is now making tofu at 133 Waverly Place in San 
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Francisco.

1960 – Scientifi c research on tempeh at the USDA Northern 
Regional Research Laboratory in Peoria, Illinois, begins 
when KO Swan Djien arrives from Indonesia to study 
industrial fermentation. Dr. Hesseltine, another world-
class microbiologist, encourages him to start by studying 
the tempeh fermentation; he knows tempeh well but has 
never studied it. The fi rst of their many pioneering papers is 
published in 1961.

1963 – “Investigations of tempeh, an Indonesian food,” by 
Hesseltine et al. is the fi rst scientifi c article to investigate 
many different tempeh cultures (including 26 strains of 
Rhizopus) and to select one strain (NRRL 2710) as being best 
suited for making tempeh from soybeans. They later fi nd it 
is also best for making tempeh from cereal grains, and from 
mixtures of both. This strain soon becomes the fi rst choice of 
tempeh makers, big and small, in North America. This 1963 
article also contains the fi rst detailed discussion of tempeh 
starter culture in English.

1963 – Matsuda-Hinode Tofu Mfg. Co. is now making tofu 
in Los Angeles. It is the biggest tofu maker in the Western 
United States. In 1964 the company established three 
milestones: (1) It became the fi rst company on the West 
Coast (and perhaps in the world) to package tofu; (2) It 
became the fi rst U.S. company to get tofu into a supermarket 
chain (Boy’s Market in Los Angeles); and (3) It became the 
fi rst U.S. company to make natto. In 1969 the company built 
and moved into a new location at 526 S. Stanford Ave.

1964 May – The use of perforated plastic bags and tubes 
as containers for tempeh fermentation is fi rst proposed by 
Martinelli and Hesseltine in an article in the journal Food 
Technology. This new idea and new technology is quickly 
transferred to tempeh makers in Java, where it becomes 
widely used.

1964 – Heuschen B.V., later renamed Heuschen-Schrouff 
B.V., starts making tofu in The Netherlands. They soon 
become by far the largest tofu maker in The Netherlands. 
They sell commodity tofu to many other companies.

Overview: The soyfoods movement which began in the 
United States in the 1960s and 1970s, as part of the natural 
foods movement, was a tremendous burst of creative energy 
on the part of hundreds, if not thousands, of mostly young 
people who came of age during this time.
 A similar but unique movement began in Western Europe 
starting 5-10 years later.

1966 April 9 – Erewhon opens as a small (10- by 20-foot) 
macrobiotic and natural foods retail store at 303-B Newbury 

Street in Boston, Massachusetts. Aveline and Michio 
Kushi are the founders and Evan Root is the fi rst retail 
store manager. Erewhon is the fi rst food store of its kind 
in America, and it soon serves as a model for many other 
similar natural foods stores across America. Erewhon starts 
to grow in Oct. 1967 with the arrival of Paul Hawken.
 The natural foods movement in America is in its infancy, 
advocating a return to traditional whole foods, naturally 
grown and processed.

1968 Aug. – Erewhon starts importing foods from Japan. The 
initial orders include red miso and shoyu (soy sauce).

1969 fall - Erewhon Natural Foods in Boston, 
Massachusetts, starts to distribute macrobiotic and natural 
foods. They are America’s fi rst natural foods distributor, and 
remain the largest for many years. 

1969 Nov. 4 – Eden Organic Foods is incorporated in Ann 
Arbor, Michigan by Bill Bolduc, and their macrobiotic retail 
store begins operation, selling soyfoods including tamari and 
miso purchased from Erewhon. The company grew out of a 
loosely-knit food buying co-op which had started in about 
July 1967 but which had no name, no formal structure, and 
no bank account. Bolduc was joined 9 months later by Tim 
Redmond.

1969 Nov. 17-21 – United Nations Industrial Development 
Organization Expert Group Meeting on Soya Bean 
Processing and Use held at Peoria, Illinois.

1969 – The fi rst of the new wave of tempeh shops in the 
Western world, Handelsonderneming van Dappern (later 
renamed Tempeh production Inc.) started by Robert van 
Dappern in Kerkrade, The Netherlands. It soon becomes the 
world’s largest tempeh manufacturer.

The second wave of the soyfoods movement started in about 
1971-72.

Robert Rodale (CEO of Rodale Press. Inc.; Emmaus, 
Pennsylvania) publishes three important articles about 
soyfoods: 

1971 Dec. 25 – Chicago Tribune “Organic Living: Dine on 
Soybeans” (p. 26).

1972 Jan. 6 – Washington Post “The case for soybeans” (p. 
E16). Note: This article is similar to, but much longer than 
one by the same author cited above. 

1972 Feb. – Prevention. “The greatest bean of them all.” 
That bean is the soybean. “Make 1972 a memorable year for 
good health and good eating.” Make it your goal to put some 
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great soybeans on your table before Christmas. Not any old 
soybeans, but ‘edible soybeans’ as opposed to the regular 
kind. Yet stores that sell soybeans rarely tell you which type 
or named variety they are selling.

“I recently had one of those euphoric soybean 
experiences, and it was with a variety called Kanrich, which 
we grew in our garden last summer at the Organic Gardening 
Experimental Farm.” He fi rst realized they had a special 
variety when he and his wife enjoyed the Kanrich soybeans 
as tender green soybeans. The ‘taste was out of sight.’”

You can buy Kanrich variety soybean seeds to plant 
in your garden from Burpee Seed Co., Philadelphia, 
Pennsylvania.

1972 March – The Farm, a large spiritual community in 
Summertown, Tennessee, sets up a small “soy dairy” to make 
soymilk and tempeh for members, whose plant-based/vegan 
diet contains no animal products, not even dairy products 
or eggs. Alexander Lyon is the pioneer tempeh researcher 
and maker. This is the earliest known tempeh produced in 
a Caucasian-run tempeh shop in the U.S., although it is not 
sold commercially. The soymilk is rationed for use by babies 
and children.
 By Feb. 1973 some 500 adults and children reside at The 
Farm. Their teacher is Stephen Gaskin.

1975 Feb. – Gale Randall starts the Indonesian Tempeh Co., 
the fi rst Caucasian-run commercial tempeh shop in North 
America, in Unadilla, Nebraska, making Soy- and Wheat-
Soy tempeh (History of Tempeh, p. 49).

1974 Oct. – Yay Soybeans! How You Can Eat Better for Less 
and Help Feed the World, a highly creative, 14-page booklet, 
is published on The Farm by The Book Publishing Co. in 
Summertown, Tennessee.

1974 – Hey beatnik! This Is The Farm Book, by Stephen 
Gaskin and the Farm (100 p.), is published on The Farm 
by the Book Publishing Co. It is a rich source of original 
information about soyfoods.

1975 Feb. – The Farm Vegetarian Cookbook (128 p.) is 
published on The Farm. Expanding on the ideas in Yay 
Soybeans! (1974), it contains many soyfoods recipes, plus 
the fi rst popular information on tempeh and the fi rst tempeh 
recipes to be published in any European language.

March 1975 – Welcome Home Bakery and Tofu Shop 
started by Alec Evans in Corvallis, Oregon. Tofu production 
began in March. Alec decided to start a tofu shop because 
of a “desire for a relatively pure source of protein.” Other 
products he made included organic grain breads and baked 
goods, soymilk, okara products, and sprouted wheat bread.

1975 Dec. – The Book of Tofu, by Shurtleff and Aoyagi is 
published by Autumn Press in Japan.

1975 – Morinaga Milk Industry Co., Ltd. starts making Sasa-
no-Yuki brand Buro-Dofu (Sealed Lactone Silken Tofu). This 
product was introduced before the law protecting small tofu 
makers in Japan was passed in 1976. 
 On 31 July 1975 Morinaga applied for U.S. Patent No. 
4,000,326, “Method of manufacturing an aseptic soya bean 
curd.” They are issued the patent on 28 Dec. 1976. This 
is the world’s fi rst patent for making aseptic tofu in Tetra 
Brik cartons. Morinaga starts to make this tofu in 1977 in 
Tokyo, Japan. The product has a 6-month self life without 
refrigeration or preservatives.

1976 Jan. – Swan Gardens, started by Jocelyn McIntyre, 
starts making tofu in St. Ignatius, Montana.

1976 July – The Farm is now making and selling tempeh 
spores (starter culture) together with a leafl et titled Tempe, by 
Cynthia Bates.

1976 Aug. – Farm Food Co. (San Rafael, California) starts 
to make and sell Ice Bean (a non-dairy frozen dessert based 
on soymilk - honey sweetened). In Sept. they launch Carob 
Soymilk and Soyanaise (a non-dairy mayonnaise).

1976 Aug. – America’s fi rst soyfoods restaurant or deli 
is established in the Farm Food Company’s storefront 
restaurant in San Rafael, California. With a menu, a counter, 
and chairs and tables, it features tempeh in Tempeh Burgers, 
Deep-fried Tempeh Cutlets, and Tempeh with Creamy Tofu 
Topping. The fi rst tempeh dishes sold in an Americans-style 
restaurant, they are made from tempeh produced by Don 
Wilson in the rear of the building (History of Tempeh, p. 44).

1976 Aug. – The Learning Tree Tofu Kit, America’s fi rst 
widely sold and important tofu kit, is launched by Larry 
Needleman of Bodega, California, based on designs from 
The Book of Tofu.

1976 Aug. – Beatnik Tempeh Making, by Cynthia Bates, 
Alexander Lyon, et al., a 20-page booklet, is mimeographed 
at The Farm in Tennessee.

1976 Sept. 23 – The Book of Miso, by Shurtleff & Aoyagi 
published by Autumn Press in Japan.

1976 Sept. 29 – Shurtleff & Aoyagi leave on their Tofu & 
Miso America Tour. Traveling in a large used Dodge van 
packed full of books, tofu kits (from Larry Needleman), 
etc. On this 4-month tour, the Shurtleffs, trying to do for 
soyfoods what Johnny Appleseed did for apples, presented 
70 public programs attended by about 3,646 people, did 
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many media interviews and appearances, and traveled 15,000 
miles.

1976 Nov. – Island Spring, Inc., founded by Luke Lukoskie 
and Sylvia Nogaki, starts to make tofu on Vashon Island, 
Washington (state).

1976 Dec. – The term “soyfoods” (spelled as one word) is 
coined by Benjamin Hills, organizer of Surata Soyfoods in 
Eugene, Oregon, for use in their company name. It is fi rst 
used in a book (Tofu & Soymilk Production) by Shurtleff and 
Aoyagi in July 1979, and as a magazine title in July 1980. It 
soon comes to defi ne an industry, a market and a movement.

1977 Jan. – Laughing Grasshopper, founded by Richard 
Leviton and Kathy Whelan, starts making tofu at 3 Main St., 
Millers Falls, Massachusetts. Tom Timmins joins as a partner 
in February. It soon becomes the largest of the new breed of 
Caucasian-run U.S. tofu manufacturers. 
 In Nov. 1977 the company was renamed New England 
Soy Dairy.

1977 Jan. – The Soy Plant starts making tofu inside 
Wildfl ower Community Bakery at Ann Arbor, Michigan. 
Steve Fiering is one of the organizers of America’s fi rst 
soyfoods cooperative.

1977 April 5 – Takai Tofu & Soymilk Equipment Co. in 
Japan works with consultant William Shurtleff to acquire 
an English name, develop a unifi ed equipment catalog, and 
establish international operations.

1977 April – The Heartsong Tofu Cookbook, by Bob and 
Toni Heartsong self-published in Florida.

1977 May – Flying Cloud Tofu (later renamed The Tofu 
shop, then Northern Soy) starts making 150 lb/week of tofu 
in a small shop located downstairs on Rochester Zen Center 
property in Rochester, New York. By July 1978 they are 
making 1,000 lb/week. Early tofu makers are Greg Mello, 
Greg Weaver, and Andy Schecter.
 In Nov. 1977 they start making tempeh.

1977 May 10 to June 7 – Shurtleff and Aoyagi travel to 
Indonesia to do fi eld research on tempeh in preparation for a 
book on the subject.

1977 July – The Tofu Shop, founded by Matthew Schmit, 
starts making organic nigari tofu and Fresh Joy o’ Soy 
soymilk (unfl avored) in Telluride, Colorado. They also have 
an early soyfoods restaurant (renamed Far Pavilions in late 
1979). In 1980 they moved to Arcata, California.

1977 Aug. 16 – Miso Production, by Shurtleff and Aoyagi 

published by New-Age Foods Study Center, the Center’s fi rst 
publication. 

1977 Sept. – White Wave, founded by Steve Demos in 
Boulder, Colorado, starts to make four types of tofu: Organic 
Bulk, Organic Packaged, Black Walnut Mushroom, and 
Lemon. He makes it in a small, compact commercial shop, in 
a bathtub.

1977 Sept. – Swan Foods, founded by Robert Brooks and 
Mary Pung, starts operation in Miami, Florida.
They make America’s fi rst commercial soymilk yogurt. After 
doing extremely innovative pioneering work with second 
generation tofu products and advertising them nationwide, 
they go out of business in Dec. 1978 from trying to grow too 
fast.

1977 Oct. – The fi rst issue of Soycraft (6 pages) is published 
as a folded broadside by David and Danette Briscoe of 
Lawrence, Kansas. It is the soyfoods movement’s fi rst 
periodical.
 Shurtleff and Larry Needleman provided the address 
needed to mail it to interested people and organizations – and 
potential subscribers.

1977 Oct. 14 – Bean Machines Inc., America’s fi rst supplier 
of tofu and soymilk production equipment, founded by Larry 
Needleman, begins operations in California. Most of their 
equipment is imported from Takai in Japan.

1977 Nov. – Redwood Natural Foods, Inc. in Santa Rosa, 
California, launches the world’s fi rst vacuum packed tofu. 
Redwood developed the packing process using tofu made by 
Quong Hop & Co.

1977 Nov. – Paul Duchesne starts selling Fried Rice & 
Tofu Sandwiches in Fairfax, California. His operation later 
becomes Wildwood Natural Foods.

1978 Feb. 1– New England Soy Dairy (formerly named 
Laughing Grasshopper tofu shop) moves to a much larger 
building at 305 Wells St. in Greenfi eld, Massachusetts. By 
April the company employs 16 people.

1978 March – The second issue of Soycraft is mailed by 
the Briscoes. In it Steve Fiering wrote: “Dear Friends,… 
I am writing to tell you that we are planning on having a 
convention of Soycrafters here [at the Soy Plant] in Ann 
Arbor on the 15th and 16th of July…”

1978 April – Nasoya Foods, founded by John Paino and 
Bob Bergwall, starts making Organic Tofu (water pack) in 
Leominster, Massachusetts, in a former dairy.
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1978 June – The third issue of Soycraft is mailed by 
the Briscoes. In it are letters from (1) Jerry MacKinnon 
and Steve Fiering, rescheduling the date of the national 
conference to July 28-30; (2) Bill Shurtleff, with some ideas 
for the new organization.

1978 July 30 - Soycrafters Association of North America 
(SANA) is established in Ann Arbor, Michigan. The idea was 
Steve Fiering’s, who is also the host. 70 makers of soyfoods 
attend. Each fi lls out a form giving their company name, 
address, phone number and tofu sales. Many photos are 
taken. Larry Needleman (of Bodega, California) is elected 
the fi rst director. On 13 Sept. 1981 it is renamed Soyfoods 
Association of North America.

1978 Sept. – Larry Needleman sends out a news release 
announcing the founding of the Soycrafters Association of 
North America and separate leafl et about its proposed goals, 
activities, etc. He gets a nice reply and congratulations 
from Dr. Kenneth L. Bader, CEO of the American Soybean 
Association. The news release is also published in magazines 
such as Whole Foods, East West Journal, etc.

1978 Oct. – Morinaga Milk Co. in Japan starts to export 
their tofu in aseptic Tetra Brik cartons worldwide. They issue 
a color recipe booklet to accompany each carton.

1979 Jan. – The Book of Tofu: Food for Mankind. 
Condensed, revised and updated, by Shurtleff & Aoyagi, is 
published by Ballantine Books ($2.95).

1979 Jan. – Whole Foods magazine (Berkeley, Calif.) 
publishes an entire issue on soyfoods. The issue, titled “The 
food of the future” begins: “Why devote an entire issue 
of Whole Foods to the subject of soyfoods? Soyfoods are 
a rapidly growing part of the natural foods industry...The 
bringing of the ‘Soyfoods Revolution’ to the natural foods 
industry is the work of individuals,…”

1979 Feb – White Wave of Boulder, Colorado, launches 
Soya Rice Tempeh, America’s fi rst multi-grain tempeh and 
the fi rst to contain rice.

1979 early – There are now 13 commercial tempeh shops in 
operation in the United States, 1 in Canada, and 4 in Europe 
(all in the Netherlands) (Shurtleff & Aoyagi 1979, p. 148-
49).

1979 March 15-18 – “The Soycrafters Association of North 
America was offered the free use of a booth at the New 
Earth Exposition in San Francisco from March 15-18. The 
booth was manned by Bill Shurtleff, Akiko Aoyagi, Larry 
Needleman, and friends from Quong Hop Tofu Company. 
Over fi fty-thousand people attended the exposition and an 

estimated twelve thousand visitors stopped by the booth and 
tasted free samples of Creamy Tofu Dip and slices of Tofu 
Burgers and Teriyaki Tofu, all prepared by Quong Hop. Over 
six thousand ‘What is Tofu?’ pamphlets were given away and 
Bill Shurtleff gave two one-hour slide presentations about 
soyfoods, protein, and world hunger on the main Exposition 
stage to an audience of about four hundred. Down the aisle, 
the Gilman Street Gourmet had a large booth where over 
three thousand tofu burgers were sold while The Farm [Farm 
Foods] sold delectable soymilk ice cream (Soy Ice Bean), 
tofu salad [like an eggless egg salad], and tofu cheesecake” 
(Soycraft, summer 1979, p. 4)

1979 April 12 – The Wall Street Journal runs a front-page 
story titled “Good old bean curd is suddenly popular, but you 
call it tofu: Longtime food of the Orient now is providing 
protein to American vegetarians,” by William M. Buckley.

1979 April – Richard Leviton of Colrain, Massachusetts, 
writes a 65 page report titled “Itinerary and notes from 
trip to the Midwest in March-April to study soyfoods and 
soybeans.” He visits new soyfoods companies, makes new 
contacts and fi nds potential advertisers. He is preparing 
to publish a new and expanded version of the soyfoods 
periodical now published by the Briscoes.

1979 July 1 – The Book of Tempeh: A Super Soyfood from 
Indonesia, by Shurtleff & Aoyagi is published by Harper 
& Row (New York, NY) in both regular (paperback) and 
professional (expanded hardcover) editions.

1979 July 26-29 - The Second Soycrafters of North 
America Conference: Producing and Marketing Soyfoods, 
is held at Hampshire College, Amherst, Massachusetts. It 
is organized by Richard Leviton. About 230 people attend. 
Over 50 workshops and lectures are presented on all aspects 
of the soyfoods industry. The conference attracts positive 
nationwide media coverage (Vegetarian Times, New Age 
Journal, Whole Foods, East-West Journal, etc.)

1979 July – The fi rst issue of Soycraft, a real 60-page 
magazine (8½ by 11 inches, summer) is published by 
Richard Leviton of Massachusetts (64 p.). Major stories: The 
soyfoods deli. Of soybeans, the soil, herbicides and farmers – 
a visit to the Midwest Soybean Belt. Choosing soybeans for 
tofu-making.

1979 July – Tofu & Soymilk Production: a Craft and 
Technical Manual, by Shurtleff & Aoyagi is self published 
(336 p.).

1979 summer – Pesach Lazaroff introduces David Mintz 
to tofu. That summer Lazaroff spends more than 100 hours 
working with Mintz as a consultant; they work to develop a 
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soft-serve tofu ice cream.

1979 Sept. – The Tempeh Works, founded by Michael Cohen 
in Greenfi eld, Massachusetts, starts making tempeh in a 
former gas station. It is the fi rst U.S. company to set up shop 
in a commercial building strictly for the purpose of making 
tempeh. By Sept. 1981 The Tempeh Works was making 
6,800 pounds/week of tempeh.

1979 Nov. – “Soycrafters – A New-Age Guild,” by Judith 
Rubenstein, published in New Age Journal (Boston). 
Excellent 3-page article.

1979 – The Tofu Cookbook, by Cathy Bauer and Juel 
Andersen, is published by Rodale Press (xix + 188 p.).

1979 – Svadesha Pfl anzen-Feinkost, founded by Swami 
Anand Avadesha (Rűdiger) Urban, starts making nigari tofu 
and Herb Tofu (Kräuter Tofu) in Einwegig, West Germany. 
This is the earliest known tofu maker in Germany.

1980 Feb. – Leviton and Shurtleff issue a news release 
titled “Estimates of production and sales of tofu and other 
soyfoods in the USA.” It is the fi rst attempt to gather such 
statistics. For example: 188 tofu companies, employing 
680 people, used 13,500,000 lb of soybeans to produce 
33,750,000 pounds of tofu that retailed for $33,750,000. 

1980 Feb. – The second issue of Soycraft magazine (winter) 
arrives (64 p.). Akiko and Jeremiah Ridenour appear on the 
cover. Major stories: Second Soycrafters Conference report. 
Sanitary practices and soyfoods production. Tempeh – the 
soyfood with culture. Soyfoods: fi lling the burger gap.

1980 Feb. – By now Soycraft magazine and the Soyfoods 
Association of North America (SANA) are subscribing to 
a press slipping service (probably Luce). This subscription 
continues until early 2001.

1980 Feb. – Plenty, a Third World development and relief 
organization run by The Farm in Tennessee, works with the 
people of Solola, Guatemala to open a solar-heated soy dairy. 
They make tofu and soy ice cream. Partial funding comes 
from Canadian International Development Agency (CIDA). 
A promising, original concept and model for taking soybeans 
and soyfoods to Third World countries.

1980 March 10 – Tempeh Production by Shurtleff and 
Aoyagi published by The Soyfoods Center (176 p. 8½  x 11 
inches).

1980 March – Trader Vic (Bergeron), internationally 
famous San Francisco restaurateur, publishes a poster titled 
“Put a Little Tofu in Your Life,” containing a drawing of a 

lovely Polynesian girl and names of tofu recipes served at 
his restaurants. Three major newspaper stories on his tofu 
cuisine follow.

1980 May 5 to Aug. 3. – Shurtleff and Aoyagi take 
“Soyfoods America Tour,” their 2nd national tour to introduce 
soyfoods. This trip had fi ve purposes: (1) To introduce 
tempeh to America; (2) To promote the authors’ newly 
published Book of Tempeh. Harper & Row, the publisher, 
paid most of the trip expenses; (3) For William Shurtleff to 
attend the University of Illinois Short Course in Soybean 
Processing; (4) To visit and study soyfoods companies in 
America; (5) To introduce people to the many advantages of 
a meatless/vegetarian diet. 
 On this trip they did 27 public programs, had 28 media 
interviews and appearances, traveled 9,000 miles, and found 
that tempeh was preferred by a ratio of 2 to 1 over tofu.

1980 May – Gary and Chandri Barat start selling soyfoods 
(Whipped Tofu Mousse Pie, Tofu Muffi ns, Tofu Spinach 
Quiche) at street fairs in New York City under the name 
Legume. During 1980 both Legume and Quong Hop & Co. 
in South San Francisco introduce tofu quiches (both sold 
frozen); these are America’s fi rst tofu entrees to be sold 
frozen.

1980 July 9-13 – The Third Soyfoods Association of North 
America (SANA) Conference, titled “Soyfoods Showcase,” 
is held at the University of Illinois, Urbana. It is organized by 
Richard Leviton. About 250 people attend from 22 countries. 
It attracts extensive media coverage, in part because of the 
prestigious University. Luke Lukoskie of Island Spring is 
named chairman of the board of directors of the Association.

1980 July – The magazine Soycraft is renamed Soyfoods 
with this 3rd issue. It is still published by Richard Leviton in 
Massachusetts. This high-quality periodical is the world’s 
fi rst to have the word “soyfoods” in the title.

1980 July – Jolly Licks Ice-C-Bean is introduced by Mark 
Brawerman of San Francisco, California. Marketed and 
distributed by Jolly Licks, it is sold in six fl avors. Later that 
month the product name is changed to simply Jolly Licks and 
the name of the marketer-distributor is changed to Pacifi c 
Trading Co. In Nov. 1982 Pacifi c Trading Co. was renamed 
Living Lightly.

1980 July – The Book of Miso, by Shurtleff & Aoyagi, is 
published in Germany as Das Miso-Buch: Nahrung fuer alle. 
Band 1 by Ahorn Verlag (266 p.).

1980 Aug. – “Everfresh Silken Tofu” made by Morinaga in 
Tokyo, Japan is being sold at Ralph’s (a supermarket chain) 
in Los Angeles.
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 By early 1981 Morinaga has sent Mr. Seishiro Ikegami to 
set up an offi ce in San Jose, California, as part of the Beech-
Nut California Co. By 1983 about 80% of Morinaga’s tofu is 
sold at Japanese/Oriental food stories.

1980 Sept. 24 – The New York Times publishes a story titled 
“A couple on a tofu mission in the West,” by Lorna J. Sass. 
About the work of Shurtleff & Aoyagi, authors of The Book 
of Tofu.

1980 Sept. - The sushi “boom” in California begins when 
the very popular TV miniseries and epic drama Shogun, 
based on the novel by James Clavell, created a great interest 
in traditional Japanese culture among Americans. With the 
sushi, they drank Japanese beer and saké. In America, beer is 
usually served with peanuts. But, true to tradition, Japanese 
restaurants served edamamé, free of charge, with the beer. 
Atsuko Kanai of Mutual Trading Co. recalls: “It was a mass 
sampling of the edamamé without people having ordered it! 
So the success of sushi, Japanese beers, Japanese saké, and 
edamamé, are all tied in together.”
t
1980 Oct. – Richard Leviton starts publishing the 
Soycrafters Association of North America Newsletter. Printed 
on the front and back of 1 legal-size piece of paper, folded 
crosswise into fourths, it is a new benefi t of membership 
in SANA. The fi rst story in this issue, “Introducing,” 
states: “With this newsletter, SANA begins a monthly 
communication format to fi ll in the spaces between issues of 
Soyfoods magazine. This letter is mailed only to the soycraft 
industry and SANA members at no charge, and will report on 
important news that can’t wait for the next issue of Soyfoods. 
Please forward suggestions or information for the letter to: 
SANA, Richard Leviton, Director, 100 Heath Road, Colrain, 
MA 01340 (413-624-5591).” One section is “Equipment 
hotline” where people can buy and sell.

1980 Nov. 1 – First Soycrafter Apprenticeship Program 
begins at Island Spring, Vashon, Washington (state).  
Conceived of and directed by Luke Lukoskie, each program 
lasts 21 days, strongly emphasizes practical experience, 
supported by books, periodicals, and tapes. Six programs per 
year. Costs: $20 non-refundable registration fee plus $500 
individual tuition; $400 per person group rate for two or 
more from the same business.

1980 Nov. 28 – Shurtleff and Leviton sign a contract 
concerning a “Soyfoods Mailing List.” Both signatories will 
add names in various categories, it will be computerized by 
Bob Spivack of Parallel Procedures Co., San Francisco, and 
used primarily by Soyfoods magazine and newsletter. This 
list proves very valuable in coming years.

1980 Dec. – Farm Foods starts a national ad campaign for 

Soy Ice Bean (ice cream) with full-page color ads in national 
magazines: New Age, Whole Foods, East West Journal, and 
Vegetarian Times.

1980 Dec. – Seth Tibbott of Turtle Island Soy Dairy starts 
making and selling tempeh out of Hope Co-op, Forest Grove, 
Oregon, about 20 miles west of Portland, Oregon.

1981 Feb. – Aros Sojaprodukter in Orsundsbro, Sweden, 
founded by Ted Nordquist and Tim Ohlund, starts making 
tofu; an early European tofu company.

1981 June – Mintz’s Buffet, a kosher Jewish deli in upper 
New York City, launches Tofu Time Non-Dairy Frozen 
Dessert in Carrot-Raisin, Chocolate, Vanilla, Walnut, Maple-
Walnut, Peach, Apple, Apricot-Rum, and Peanut Butter-
Chocolate fl avors. By July 1981 it has been renamed Tofu 
Time Tofu Ice Kream. Both are soft-serve style.

1981 June – Between Dec. 1975 and June 1981 Wm. 
Shurtleff writes 22 articles about soyfoods for national U.S. 
magazines (e.g. East West Journal, Vegetarian Times, New 
Age). In addition Mother Earth News published a “Plowboy 
Interview” and many long excerpts from The Book of Tofu). 
These helped to introduce soyfoods to America.

1981 July 8-12 – The Fourth Annual Soycrafters Association 
Conference, titled “Soyfoods in America,” is held at the 
Colorado State University. It is organized by Richard 
Leviton. About 270 people attend. A Great American Tofu 
Pie Bakeoff is held and ten tofu cheesecakes are submitted. 
The fi rst prize winner is Sally Sheppard of Salt Lake City, 
Utah.

1981 July – The Book of Tofu, by Shurtleff & Aoyagi, is 
published in Germany as Das Tofu-Buch: Nahrung fuer alle. 
Band 2 by Ahorn Verlag (288 p.).

1981 summer – Issue No. 5 of Soyfoods magazine arrives. 
The fi rst four issues bore the subtitle The Journal of the 
Soycrafters Association of North America on the cover 
and title page. This was discontinued with this issue No. 5 
because of lack of fi nancial support from SANA; it became 
Leviton’s private venture. Only eight issues were published 
between summer 1980 and August (summer issue) 1984. 
Leviton wrote most of the articles, sold the ads, and arranged 
and paid for the publishing of all issues except the last.

1981 Aug. – Tofutti is fi rst sold at Mintz’s Buffet, a kosher 
Jewish deli on Third Ave. in Manhattan’s chick Upper East 
Side. Developed by David Mintz (and Pesach Lazaroff) 
this was the product that made soy ice creams famous and 
attracted huge amounts of free media publicity.
 “Mintz, the caterer, loved ice cream but he couldn’t serve 
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dairy products in his kosher delicatessen. So he made his 
own frozen dessert with tofu.” 

1981 Sept. 13 – The Soycrafters Association of North 
American (SANA) board of directors meets at the home of 
John and Valerie Robertson, in Walnut Creek, California. 
The board decides (unanimously) to change the name of the 
association to Soyfoods Association of North America to 
broaden its scope and base of support. 
 That evening a party is held at the home of Shurtleff and 
Aoyagi. The vegetarian meal is prepared by Akiko and a 
photo is taken.

1981 Oct. – Cook with Tofu, by Christina Clarke published 
by Avon Books (223 p.).

1982 March – Auenland Tofu und Soja Produkte (Prien-
Chiemsee, Germany), founded by Peter Wiegand, starts to 
make 7 tofu products from day one: (1) Tofu Pizza, Tofu; 
(2) Apple Tart, or Tofu Slices; (3) Tofunafi sh Salad or Tofu 
Salad; (4) Tofu Mayonnaise; (5) Tofu Burger (Ready-to 
Eat, Vacuum Packed); (6) Auenland Tofu; (7) Baked Tofu 
Sandwich. Peter had learned how to make tofu at Wildwood 
Natural Foods, Fairfax, California.

1982 March – Cauldron Foods Ltd. of Brisol, England, 
founded by Philip Marshall and Peter Fagan, starts making: 
(1) Tofu: Soy Bean Curd; (2) The Bristol Vegetable Burger 
(Meatless Tofu Burger); (3) The Bristol Chilli Burger 
(Meatless Tofu Burger); (4) The Bristol Nut Burger 
(Meatless Tofu Burger). 
 Big increase in European soyfoods companies; there are 
now eleven.

1982 May – Public schools in Hawaii are granted permission 
to use tofu in meals. 

1982 May – Soyfoods Directory and Databook (1st ed.), by 
Shurtleff and Aoyagi published by Soyfoods Center, the fi rst 
book of its type listing all soyfoods companies and industry 
and market statistics, 21 pages. Based on many phone 
interviews with company owners. Second edition published 
in June as Soyfoods Industry: Directory and Databook, 52 p.

1982 May – Cook with Tofu, by Christina Clarke is 
2nd runner-up in R.T. French’s Tastemaker awards for 
cookbooks. 

1982 May – Clearway Tofu sponsors the fi rst Mother’s 
Day Tofu Fair in Santa Cruz, California, with tofu recipe 
competition, music, and prizes. 

1982 June – Vitasoy USA runs color display ads for soymilk 
on San Francisco buses.

1982 June 16 – The New York Times runs an article on 
Dieter Hannig, Director of Food Research for Hilton Hotels. 
His many tofu recipes on microfi che are sent to 86 Hiltons 
worldwide.

1982 June – Metta Tofu Products in Denman Island, B.C., 
Canada, introduces Frozen Buddha soymilk ice cream. 

1982 June – Haarmann & Reimer debuts fl avors for tofu and 
okara at IFT convention in Las Vegas. 

1982 June – Royal American Foods is launched in Kansas 
City, Missouri, with $1 million startup capital to sell TVP 
entrees, tofu-like products via multi-level marketing system.

1982 June – Granny Goose Potato Chips does extensive 
radio advertising in California for a new potato chip. Ad 
makes frequent, positive reference to tofu. First national 
radio ads mentioning tofu.

1982 June – Farm Foods presents Ice Bean at American 
Booksellers Convention at Anaheim, California, along with 
previews of their new tofu cookbook. 

1982 July 7-11 – The Fifth Annual Soyfoods Association of 
North America Conference, titled “Soyfoods Come West,” is 
held at the University of Washington, Seattle. It is organized 
and run by Richard Leviton. There is an expo with 18 
exhibitors. 

1982 July – The term “Dairy free” fi rst appears in a leafl et 
titled “Tofutti: Dairy free,” created by Mintz’s Buffet of New 
York City.

1982 July – “Discover Tofu” published by Cosmopolitan 
magazine.

1982 July – Farm Foods receives a U.S. trademark for “Ice 
Bean” as a soy ice cream.

1982 July – Bob Davis of Light Foods excites NNFA 
convention in New Orleans, Louisiana, with debut of Light 
Links, the world’s fi rst tofu hot dogs. 

1982 Aug. – Tofutti begins to be sold outside Mintz’s deli 
in New York City, including at a number of the city’s most 
stylish eateries – such as Bloomingdale’s and Zabar’s.

1982 Oct. – Legume Inc. has its fi rst of many public stock 
offerings (IPO); raises $100,000 from sale of stock plus 
$100,000 from a loan. Legume thus becomes the fi rst of the 
new wave of soyfoods companies to be publicly owned. In 
Nov. 1983 Legume raised $600,000 more, two-thirds from 
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sale of stock and one-third from debt.

1982 Oct. – Tofu Cookery by Louise Hagler published by 
The Book Publishing Co., Summertown, Tennessee.

1982 Nov. – Thomas Karas und Ingeborg Taschen start 
making SoyaStern Tofu in Siegburg, West Germany. The 
company is renamed Soyastern Naturkost GmbH in Dec. 
1985.

1982 – Rodale Research Center in Kutztown, Pennsylvania, 
publishes an excellent 25-page report titled “Fresh green 
soybeans: Analysis of fi eld performance and sensory 
qualities,” based on two years of research [May 1980 to Dec. 
1981]. It identifi es eight varieties found to be exceptional 
in both fi eld and sensory qualities and gives the address 
of the seed company from which each can be purchased. 
Rodale Press (publisher of Organic Gardening & Farming 
magazine) also did pioneering work in introducing green 
vegetable soybeans to Americans, with at least 23 articles or 
books on the subject between 1962 and the present.

1983 Feb. 6-8 – Sixteen soyfoods companies exhibit at 
the Natural Foods Expo. in Anaheim, California. A new 
trade association named Soyfoods Association of America 
(SAA) is formed; it is basically a restructured version of the 
original Soyfoods Association of North America (SANA), 
which was founded in July 1978 and which now ceases to 
be active. SAA elects a new board of directors; Michael 
Austin is chosen new Executive Director and Gary Barat of 
Legume becomes new President. Fourteen companies pledge 
$12,000. Headquarters established in New York City. 

1983 March 10 – Soyfoods Industry and Market: Directory 
and Databook 1983 published by Soyfoods Center, 
accompanied by glossy fl yer and catalog of professional 
publications and services.

1983 March 14 – Connecticut Agricultural Experiment 
Station, in Bulletin 810 “Quality of Tofu and Other Soy 
Products,” reports high bacterial and coliform counts. A 
virtual expose, revealing the tofu industry’s erratic quality 
control, it gets wide media coverage and hurts sales of New 
England and New York tofu companies. 

1983 March – Hinode Tofu Co. starts major tofu ad and 
coupon campaign, with full-page ads in four national 
magazines. The most extensive national publicity ever done 
for tofu, it triggers a lawsuit from a rice company over the 
Hinode brand, with which Hinode Tofu Co. is subsequently 
forced to part.

1983 April 27-30 – Six soyfoods companies exhibit at 
Whole Life Expo in San Francisco, as part of Soyfoods 

Association’s booth. Shurtleff presents a speech and color 
slide show. 

1983 May 8-11 – Hinode Tofu Co. exhibits fi ve fl avors 
of Tofu Parfait at the prestigious and infl uential Food 
Marketing Institute convention in Chicago, a major national 
supermarket convention, attended by 20,000. 

1983 May 9 – Dr. Hwa L. Wang of USDA NRRC speaks 
on “Tofu and Tempeh as Potential Protein Sources in the 
Western Diet” at the American Oil Chemists’ Society 
symposium on “Potential New Protein Sources” in Chicago. 

1983 May 16 – Quong Hop & Co. introduces the fi rst Soy 
Deli cooler display case to Raley’s supermarkets in Reno 
(Nevada) and Sacramento (California). In July they introduce 
the idea to Safeway supermarkets in California. By August 
there are Soy Delis in ten Safeway supermarkets in the San 
Francisco Bay Area.

1983 May 24 – Wm. Shurtleff leaves for China for three 
weeks to study soyfoods, sponsored by Danish Turnkey 
Dairies; the fi rst trip for this purpose since Dr. A.K. Smith 
of the USDA went there in 1949. Shurtleff writes a 75-page 
report on Soybeans and Soyfoods in China: 1949-83. After 
China, Wm. and Akiko Shurtleff spend 3 weeks studying the 
burgeoning soymilk industry and market in Japan.

1983 June – Worthington Foods introduces Tofu Garden 
Patties, developed for the health food market as part of a 
larger new line of natural food products, all sold under the 
Natural Touch brand. This is a new trend for the company 
and they commit money to promoting it. 

1983 June – Quantity Tofu Recipes for Institutions & 
Restaurants, by Gary Landgrebe published by Soyfoods 
magazine and Fresh Press.

1983 June – Soyarei-Erich Wallner Tofu starts making tofu 
in Trauma, Austria. By early 1984 the company had merged 
with Tofurei Ebner – which made tofu, marinated tofu, tofu 
ice cream, and tofu Burgers; it was renamed Soyarei Wallner 
Ebner and had moved to Baden bei Wien (Vienna).

1983 July 25 – Soyfoods Association meeting in Denver, 
Colorado. Tom Timmins, president of Tomsun Foods 
Inc. (one of the companies seriously affected by negative 
publicity on tofu quality) is asked to be head of the Soyfoods 
Association’s Standards Committee, and to appoint people to 
work with him on the development of standards, especially 
tofu standards. In October he sends a 4-page survey letter 
concerning soyfoods standards to the 18-person Soyfoods 
Association Standards Committee he has appointed.
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1983 July – NNFA show in Denver. Eden Foods surprises 
the natural foods industry by launching designed-for-
America Edensoy in plain and carob fl avors. Made in Japan 
by Marusan-Ai and exported by Muso, it is packed in a 
6-ounce retort pouch. 
 Eden Foods is the fi rst Caucasian-American company 
to import soymilk, and their gamble soon pays off; sales 
skyrocket, sparked by an extensive magazine advertising 
campaign. Between Sept. and Dec. 1983 over 1 million 
packs are sold. A host of competitors rush to follow Eden’s 
lead... and many of them go to Muso. Eden objects.

1983 Aug. 15 – Soyfoods Center makes the fi rst photocopy 
of the entire Log of the Dorsett-Morse Expedition to East 
Asia, 1929-31, 6,170 pages. The only original is owned by 
the American Soybean Assoc. in St. Louis, Missouri. 

1983 Aug. – Farm Foods serves Ice Bean soymilk ice 
cream at the American Soybean Association convention in 
Nashville, Tennessee. 

1983 Sept. – Legume in New Jersey, in their second public 
stock offering in 15 months, raises an additional $400,000 
($300,000 net).

1983 Sept. 21 – New Ten Speed Press edition of The Book 
of Miso, by Shurtleff and Aoyagi published. Extensively 
revised, it shows miso consumption in the U.S. has increased 
300% since 1975. 

1983 Oct. 9 to Nov. 14 – Richard Leviton travels to Europe 
as a consultant for the American Soybean Association. 
Gives six speeches on soyfoods in Italy, Belgium, Denmark, 
France, Netherlands, and Hungary. The 50-minute speech in 
Italy is about the soyfoods industry in the USA, presented 
to 150 members of EUVEPRO, the European Vegetable 
Protein Association. Leviton studies soyfoods throughout 
Europe, the fi rst representative of the American soyfoods 
movement to do so. He reports that virtually all tofu in 
Europe is vacuum packaged. On Oct. 28, ASA Belgium 
Offi ce expresses interest in sponsoring a European Soyfoods 
Conference and a European Soyfoods Newsletter. Leviton 
writes a 56-page report on the trip. 

1983 Oct. – New England Soy Dairy starts to sell its tofu 
under the Tomsun brand.

1983 Oct. – The world’s fi rst spray-dried tofu is introduced 
by Clofi ne Dairy & Food Products of Linwood, New Jersey. 
St. Peter Creamery fi rst began spray-drying soymilk powder 
in late 1984 and tofu in the summer of 1985, under the Oberg 
patent. 

1983 Oct. – Kikkoman: Company, Clan, and Community, 

by W. Mark Fruin (358 p.) published by Harvard University 
Press as part of their series Studies in Business History.

1983 Oct. – Major reorganization of The Farm in Tennessee. 
It is no longer a cooperative. Every participant must pay his/
her own way. All workers earn wages. The soy dairy sells its 
tofu and soymilk to Farm residents. Farm Foods becomes an 
independent, for-profi t corporation.

1983 Oct. – Pauline Six-Chan, founder of Premier Foods in 
Leuven, Belgium, starts making Tofu Tart/Cheesecake and 
promoting tofu and other soyfoods in Belgium.

1983 Nov. 19 – House Shokuhin Kogyo, a major Japanese 
food company, invests $2.5 million in Hinode Tofu Co. 
in Los Angeles as part of a joint venture to expand tofu 
production.

1983 Nov. 25 – Dr. Clifford W. Hesseltine of the USDA 
NRRC receives the award of the Third Class of the Order of 
the Rising Sun from the Emperor of Japan in recognition of 
the meritorious services he has rendered: proving the safety 
of Japan’s traditional fermented foods (miso, shoyu), training 
Japanese scientists, and promoting technical cooperation in 
the fi eld of food fermentation between the United States and 
Japan.

1983 Nov. – Hymowitz and Harlan’s “The Introduction of 
the Soybean to North America by Samuel Bowen in 1765” 
is published in Economic Botany. This  brilliant piece of 
historical research pushes the introduction date back 39 
years, and shows that by the late 1760s Bowen, in Georgia, 
was making soy sauce and exporting it to England. It also 
credits Benjamin Franklin with the earliest known reference 
by an American to tofu, in 1770.

1983 Dec. – New England Soy Dairy, in a half-page article 
in Inc. magazine, is named as one of America’s 500 fastest 
growing small private companies. 

1983 Dec. – Inari Trading Co. in Michigan develops a 
delicious Christmas Soynut Sampler with seven fl avors of 
Super Soys, including yogurt-coated, carob-coated, and 
butter-toffee. Runs a full page color ad in Soybean Digest.

1983 Dec. 8 – Tofu Time Inc. in New York raises $3.2 
million ($2.4 million net) in their fi rst public stock offering 
(IPO), to fi nance national marketing of Tofutti soy-based ice 
cream.

1983 Dec. – Soyastern starts to make tofu in West Germany. 
By 1987 they are the country’s largest tofu manufacturer, 
making 4,000 kg/week.
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1984 Jan. – A highly infl uential 10-year, $150 million study 
released by the National Heart, Lung, and Blood Institute 
in Washington, D.C. proves for the fi rst time a direct 
relationship between high blood cholesterol and the risk of 
heart attack, the nation’s number one killer (Time magazine. 
March 11).

1984 Jan. – Legume, Inc. launches an all-natural line of 
cholesterol-free low-calorie Italian and international gourmet 
tofu-based frozen entrees in stylish full-color packages: 
Tofu Tetrazzini, Cannelloni Florentine, Vegetable Lasagna, 
Tofu Bourguignon, Sesame Ginger Stir-fry, Stuffed Shells 
Provencale, Tofu Manicotti, and Tofu Lasagna.

1984 March 8 – Soyfoods Association of America (SAA) 
members have 12 pages of impressive color advertisements 
and information about soyfoods and the Association in 
Natural Foods Merchandiser, in preparation for the NFM 
Anaheim Natural Foods Expo in March. Full-page color 
ads by Legume, Erewhon shoyu, Vitasoy, San-J, Tofutti, 
Edensoy, and Pure & Simple soy sauce. 

1984 March 11-13 – At the Natural Foods Expo at Anaheim, 
the Soyfoods Association organizes the fi rst Soyfoods 
Pavilion, a 16-booth cluster of soyfoods companies and 
products, which is the hit of the Expo and a show of strength 
for the industry. Lots of delicious free food draws throngs 
from the 9,000 Expo attendees.

1984 March 11 – At Anaheim, Vitasoy launches its fi rst 
designed-for-America soymilk, in natural, coconut, and 
chocolate fl avors, each sweetened with maple syrup, and 
imported from Hong Kong. Many subsequent eye-catching, 
health-oriented full-page color ads are run in national health 
magazines.

1984 March 29 – First draft of the Tofu Standards, 15 pages 
double spaced, is compiled by Shurtleff. Timmins allocates 
$2,000 to retain two Washington, DC, attorneys who are 
specialists in foods and regulations to assist the committee 
in developing professional standards. The draft is circulated 
to 38 people who are asked to respond to a poll on 14 key 
issues.

1984 March 29 – The term “second generation” products is 
fi rst applied to soyfoods by Wm. Shurtleff in the new tofu 
standards. A computer-related term indicating one step more 
advanced, it quickly replaces the term “secondary,” which has 
a slightly negative connotation.

1984 March – American Soybean Association’s Belgium 
Offi ce publishes the fi rst issue of Soya Foods, a 6-page 
newsletter edited by Michael Martin, Protein Market 
Development Manager. It will be issued three times a year in 

English, French, Dutch, and Italian. This is a completely new 
direction for ASA in the Western world... but it doesn’t last 
long. 

1984 April 13 – Richard Leviton resigns as co-director of 
Soyfoods magazine and decides to discontinue his active 
involvement in the U.S. soyfoods movement. He plans to go 
to England to write a novel about King Arthur; he leaves in 
late April. 

1984 April 20 – Tofu, Tempeh, & Other Soy Delights, by 
Camille Cusumano published by Rodale Press. It is widely 
and positively reviewed by national media. 

1984 April 27 – The term “soymilk” is legalized for use in 
Canada, after a lengthy and expensive court battle by Victor 
Food Products. The court ruled that this is the “common and 
ordinary term” for the product, used since about 1918 in 
scientifi c articles and commerce. Thus it cannot be squelched 
by dairy interests. 

1984 April – New England Soy Dairy, America’s largest 
Caucasian-run tofu manufacturer, changes its name to 
Tomsun Foods, Inc.

1984 June – Migros, Switzerland’s largest supermarket 
chain, launches Tofu Nature, its own brand of tofu, made at 
Conserves Estavayer S.A., with widespread publicity and 
excellent product information on both tofu and soybeans. It 
is sold in the same section as dairy products and eggs. The 
launch is considered a great success; supply is not able to 
catch up with demand until late December.

1984 July 9 – “Its Trendy, Tasty and Tofutti” (2/3 page) by 
J.D. Reed published in Time magazine (U.S. circulation 4.3 
million). Probably the biggest media coverage for tofu in 
U.S. history. Tofutti hits the big time! 

1984 Aug. 9 – Last issue of Soyfoods magazine (No. 10) 
arrives, with its fi rst color photo on the cover. 7,000 copies 
printed at a cost of $11,200. Doug Fiske of Encinitas, Calif., 
a professional editor and publisher, did a fi ne job.

1984 Sept. 27-28 – First European Soyfoods Workshop 
held in Amsterdam, The Netherlands, at the Grand Hotel 
Krasnapolski, organized by the American Soybean 
Association’s Belgium offi ce. ASA reports attendance as 
105 people from 14 countries, but participants report a 
maximum of 50 participants. Talks on tofu, soymilk, tempeh, 
distribution, and microbiological standards, are all later 
published in the Proceedings. There is a large Expo with 
soymilk equipment from Alfa-Laval and Soya Technology 
Systems prominently featured. A very successful event, and 
another ASA fi rst!
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1984 Oct. 15 – “Here Tofutti, There Tofutti,” a full-page, 
very positive article with 2 color photos published in 
Newsweek magazine (U.S. circulation 3 million).

1984 Oct. – Westbrae Natural Foods launches Malted’s, 
billed as “thick and rich non-dairy soy delights.” Marketed 
like a milkshake and imported from Japan in a foil pouch, 
they come in three fl avors: vanilla, carob, and cocoa-mint.

1984 Oct. – A three member team from Plenty Canada 
spends one month in Sri Lanka, funded by the Canadian 
International Development Agency (CIDA), studying the 
country’s soyfoods program. They learn, teach, and introduce 
tofu ice cream.

1984 Nov. 21 – After years of searching, William Shurtleff, 
with help from Nancy Florida in Java, discovers an 1815 
reference to tempeh in the Serat Centini, from the Court in 
Solo, Java. This pushes the earliest reference to tempeh back 
60 years and has it originating in Indonesian rather than in 
Dutch culture.

1984 Nov. 30 – America’s fi rst Tofu Standards are issued by 
the Soyfoods Association’s Tofu Standards Committee, in 
part to help stem the rising tide of products bearing the name 
“tofu” that contain little or no tofu.

1984 Nov. – Galactina, a Swiss manufacturer of soymilks 
since 1969 (they make Vita Drink / Enteroform, a soymilk 
sold to in vanilla, chocolate, and strawberry fl avors to the 
dietetic and pharmaceutical markets for tube feeding), 
starts test marketing tofu in Swiss supermarkets. An 
attractive recipe booklet is attached to each packet, which is 
pasteurized for a 6-week shelf life.

1984 Dec. – Excellent, 19-page cover story on “Soymilk 
and Soyfoods,” published in the prestigious Journal of the 
American Oil Chemists’ Society. 1984 is the Society’s 75th 
anniversary.

1984 Dec. – A poll of readers by Vegetarian Times magazine 
fi nds that 53.1% of readers used tofu one or more times 
during the past 7 days; 29.4% used it 3 or more times.

1985 Feb. 21 – Tofutti and Other Soy Ice Creams: Non-
Dairy Frozen Dessert Industry and Market, by Shurtleff and 
Aoyagi published by The Soyfoods Center. Two volumes, 
352 pages. This is the fi rst study of the rapidly emerging soy 
ice cream market, and of Tofutti.

1985 Feb. 27 – “Tofu Products May Be In, but Its Fans 
Wonder if There’s Tofu in the Products” by Trish Hall 
published in The Wall Street Journal. Second major exposé 

of so-called ‘tofu ice creams’ (such as Tofutti and Gloria 
Vanderbilt Glace), which contain only a token amount of 
tofu, as a marketing gimmick.

1985 May 9 – Soyfoods Center installs Revelation 
database manager software on an IBM PC for developing a 
computerized database on soy. By July 31 we fi nish keying 
all 6,677 fi le cards (3x5 inches) into this database. Our 
library is now computerized. By Aug. 30 our library is ready 
for use by the public.

1985 May 31 – Barricini Foods acquires Farm Foods, 
which then becomes a trade name for Barricini’s natural / 
health foods line of non-dairy frozen desserts, including the 
pioneering product, Ice Bean, and Barricini Tofulite.

1985 May – Morinaga, one of Japan’s largest dairy 
companies, establishes Morinaga Nutritional Foods, Inc., 
a subsidiary with offi ces in Los Angeles, to focus on 
promoting their long-life (aseptically packaged) tofu in 
America.

1985 July 31 – Tofu Time’s sales of Tofutti increased more 
than sevenfold last year to $17,114,886 as compared with 
$2,361,391 for the previous year. Net income increased 
nearly 100-fold to $2,006,451. 

1985 Aug. – The DE-VAU-GE soymilk plant in West 
Germany starts production. Built by STS, with 4,000 liters/
hour of soymilk capacity, they make Granose and GranoVita 
brands.

1985 Sept. – Soyfoods Center introduces SOYA, a 
computerized bibliographic database on soybean utilization, 
history, nutrition, processing, marketing, and production. 
Contains 18,500 references from 1100 B.C. to the present.

1985 Oct. – Soygurt, a cultured soymilk yogurt, launched by 
Cream of the Bean, Inc.

1986 Jan. – The fi rst major soy cheese to hit the market 
is Soya Kaas – a landmark product. It was developed 
and introduced by Richard McIntyre of Soya Kaas Inc., 
a subsidiary of Swan Gardens Inc. Marketed exclusively 
by American Natural Snacks of Florida, it long remains 
America’s most popular cheese alternative.

1986 Feb. – Jofu, a tofu-based, non-dairy, nonfermented, 
yogurt-like product, sweetened with fruits, launched by 
Tomsun Foods International of Greenfi eld, Massachusetts. 
The product is a hit, grossing nearly $400,000 in its fi rst 32 
weeks on the market. 

1986 Feb. – Barricini Foods has its fi rst public stock 
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offering. Raises $1.5 million, gross, to use in marketing 
Tofulite and Ice Bean soy ice creams.

1986 May. – Nasoya’s new million-dollar automatic tofu-
making system, imported from Sato Shoji in Japan, begins 
operation.

1986 July – A Roper poll in the U.S. fi nds that tofu is the 
“most hated” food. 35% of a sample of 2,000 adults checked 
it on a list of foods said to be disliked, ahead of liver (34%), 
yogurt (29%), Brussels sprouts (28%), and prunes (24%). 
Results do not vary signifi cantly by age, but tofu dislike is 
somewhat less among those with higher incomes. The poll 
results are very widely publicized, and are even the subject 
of a question on the TV program Jeopardy (in early 1988) 
– and its rerun! These fi ndings suggest both a widespread 
awareness of tofu and a split image: Some like it and others 
don’t.

1986 Sept. 9 – American Soy Products Inc. plant dedicated 
in Clinton, Michigan. A $10 million joint venture between 
Eden Foods and four Japanese companies (Kawasho, 
Marusan, Muso, Seikensha), construction on the plant began 
in Oct. 1985. It will make Edensoy soymilk in Tetra Brik 
cartons. The fi rst products are shipped in November.

1986 Dec. 1 – White Wave of Boulder, Colorado, acquires 
Soyfoods Unlimited, a tempeh manufacturer of San Leandro, 
California. This makes White Wave America’s largest 
tempeh manufacturer. 

1986 Dec. – Tomsun Foods International nets about $3.45 
million in its fi rst public stock offering (IPO). Most of the 
funds will be used for sales and marketing of Jofu, and to 
repay $800,000 in debts. Total Tomsun sales in 1986 were 
about $3.1 million.

1987 Jan/Feb – SoyaTech (Bar Harbor, Maine) starts 
publishing Soya Newsletter, with six issues per year, in an 
8-page, 8½ by 11-inch format.

1987 – Reiko Weston, a Japanese woman who owns Fuji-Ya, 
a Japanese restaurant in Minneapolis, Minnesota, decides 
she wants to try growing edamame in Minnesota rather than 
paying more for an imported product. The same business 
savvy that earned her the titles of U.S. and Minnesota 
‘Businesswoman of the Year’ sparked research in 1987 by 
Jim Lambert of the Jameson-Williams Company into the 
viability of raising this new crop. Unfortunately, Weston died 
shortly before the fi rst year’s crop was harvested. Jameson-
Williams steadily increases their production of edamame 
from 7,000 pounds in 1988 to the 350,000 pounds in 1990. 
In Nov. 1990 Lambert describes Jameson-Williams as “the 
only commercial producer of edamame in the U.S.” He has 

experimented with hundreds of edamame varieties.

1988 Jan. 8 – Peter Golbitz purchases the venerable Soya 
Bluebook from the American Soybean Association. It had 
been founded in 1947 as a directory of organizations in the 
soybean industry.

1989 Sept. – Sixty-fi ve books on tofu have been published 
in the Western World since 1970. To qualify, the work must 
be more than 48 pages long, must have the word “tofu” or 
its equivalent in the title, and must be written in a non-Asian 
language. 
 The best sellers among these books have been The Book 
of Tofu by Shurtleff & Aoyagi (1975, Ballantine Books, 
Autumn Press, and Ten Speed Press, about 450,000 copies 
sold in English editions and 9,000 in foreign editions), Tofu 
Cookery by Louis Hagler (1982, The Book Publishing Co., 
about 175,000 copies sold), The Tofu Cookbook by Cathy 
Bauer and Juel Andersen (1979, Rodale Press, 105,500 
copies sold, still in print), Cook with Tofu by Christina Clarke 
(1981, Avon Books, 57,500 copies printed; still in print), and 
Tofu, Tempeh, & Other Soy Delights by Camille Cusumano 
(1984, Rodale Press, 25,688 copies sold; out of print). These 
best-sellers have sold a combined total of 822,700 copies, 
and all tofu books have probably sold over 1 million copies.

1988 Sept – The Book of Tempeh, by Shurtleff & Aoyagi, is 
published in Germany as Das Tempeh-Buch: Nahrung fuer 
alle. Band 3 by Ahorn Verlag (256 p.).

1990 March - Peter Golbitz, founder of Soyatech, Inc. 
(Bar Harbor, Maine) starts publishing Soya International, a 
quarterly magazine in a 30-page 8½ by 11-inch format with 
a glossy cover. Only 3 issues were ever published. The last 
one, in Dec. 1990, contained only 8 pages. 

1990 June 26-27 – The National Cancer Institute sponsors 
the fi rst workshop on the anticancer effects of soy. Titled 
“The Role of Soy Products in Cancer Prevention,” it had 
two objectives: (1) to evaluate the role of soybeans, food 
products derived from soybeans, and specifi c components 
of soybeans in the dietary prevention of cancer and (2) to 
recommend research initiatives and approaches for further 
studies of the effect of soy intake on human cancer risk. The 
meeting was chaired by Stephen Barnes and organized by 
Mark Messina. Many prominent scientists presented research 
papers. This was a key event in awakening interest in the 
health benefi ts of soy.

1990 Aug. 31 – Vitasoy (headquartered in Hong Kong) 
acquires Nasoya Foods Ltd. of Leominster, Massachusetts. 
Owned by John Paino and Bob Bergwall, Nasoya has annual 
sales of $7.0 million and is one of America’s leading tofu 
manufacturers. “Nasoya brand tofu products command over 
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90% market share on the East Coast. The company produces 
over 6 million lbs. of tofu per year and packages pasteurized 
fresh tofu with an extended shelf life.” Paino and Bergwall 
will continue in their present roles as President and Vice 
President of Production at Nasoya. 

1991 June - Yamato Flight Kitchen of Burlingame, 
California, starts serving edamame on Japan Airlines fl ights 
from San Francisco to Japan.

1991 Aug. 5 - An article in the St. Paul Pioneer Press 
(Minnesota) states that Jameson-Williams company has been 
renamed Minnesota Edamame Co. The Nishimoto Trading 
Co. of Tokyo likes the taste and look of these green soybeans 
so much that they decided last week to place more than 
$100,000 worth of their bagging and packaging equipment in 
the Minnesota Edamame plant.

1992 May 8 – Mark Messina, PhD, leaves the National 
Institutes of Health (NIH) to do research and write scientifi c 
articles about the role of soy products in cancer prevention – 
and to join the soyfoods movement (Messina 1990).

1992 June – The Soyfoods Association of America (SAA) 
names Virginia (“Ginny”) Messina as executive director. She 
replaces Leslie Harlow, who served in that capacity for two 
years in Bar Harbor, Maine. Messina is a registered dietician 
with a master’s degree in public health nutrition from the 
University of Maryland.

1992 June – Many parrots owned by Richard and Valerie 
James of Whangerei, New Zealand, begin to die inexplicably. 
They make every effort to determine the cause of these 
deaths, and fi nally come to believe that soybean meal in their 
bird feed has caused the deaths. This is the beginning of the 
anti-soy movement.

1993 July – Mr. Shoan Yamauchi sells the rest of his 
ownership in House Foods & Yamauchi, Inc. to House Foods 
of Japan for about $2 million.

1993 May 27 – Vitasoy (headquartered in Hong Kong) 
fi nalizes the purchase of Azumaya Inc. of South San 
Francisco – the largest tofu maker in northern California.

1993 June – The Soy Connection, a 4-page newsletter with 
articles by health professions, research updates and recipes, 
begins to be published for dietitians and nutritionists by 
the United Soybean Board (Chesterfi eld, Missouri). It soon 
expands to 6 and then 8 pages.

1993 Oct. – Cauldron Foods, (part of the Hero Group of 
companies) the UK’s leading producer of tofu and chilled 
vegetarian products, has opened a new production facility 

and company headquarters at Portishead, Bristol. The 25,000 
square foot factory space, a £1.5 million investment by the 
parent company Hero, is located in the Portishead Business 
Park; it includes a new custom-designed tofu production line 
that uses the latest computer control and CIP (Cleaning-in-
Place) equipment. The plant is capable of producing a wide 
variety of vegetarian foods. Cauldron now sells around 1,000 
tonnes a year of tofu products and has an annual turnover of 
£2.5 million, according to marketing director Nigel Horley.

1994 Jan. – Peter Golbitz, founder of Soyatech, Inc. (Bar 
Harbor, Maine) starts publishing Bluebook Update, a 
quarterly newsletter, in a 4-page 8½ by 11-inch format; it is 
available free of charge to all who subscribe to or are listed 
in Soya Bluebook, which is also published by Soyatech, Inc.

1994 Feb. 20-23 – First International Symposium on the 
Role of Soy in Preventing and Treating Chronic Disease, is 
held in Mesa, Arizona. Organized by Mark Messina, PhD, 
an expert on soy and nutrition, it is sponsored by the United 
Soybean Board. About 200-225 people attended. 34 papers 
by various scientists are presented.
 The proceedings are published in the Journal of Nutrition 
(March 1995, Supplement, 567S-808S). 

1994 April – The Simple Soybean and Your Health, by Mark 
and Virginia Messina and Kenneth R. Setchell is published 
by Avery Publishing Group Inc. (xii, 260 p.).
 This is the best book on the nutritional value of the 
soybean and soyfoods written in the last 25 years. It contains 
a wealth of new information from scientifi c sources on 
phytochemicals (isofl avones, genistein, etc.) in soybeans. 
The authors present complex ideas in an accurate yet easy to 
understand manner.

1994 May 27 – Tak Kimura (“Mr. Edamamé”), a food broker 
from Concord, California, introduces Eda Mame, America’s 
fi rst refrigerated, ready-to-eat  edamamé (in the pods) – 
fi rst sold at Whole Foods Market in Berkeley, California. 
8 ounces of precooked, lightly salted green soybeans are 
packed in a plastic tray with a clear fi lm lid by Yamato Flight 
Kitchen of Burlingame, California. In Oct. 1994 the fi rst 
local supermarket to carry Tak’s product was Mollie Stone’s, 
an upscale supermarket with six stores in the San Francisco 
Bay Area. In Feb. 1998 Safeway supermarkets in Northern 
California become the fi rst large supermarket chain to carry 
this product, again with Tak Kimura as the broker. Wholesale 
sales grew from $18,000 in 1994 to more than $540,000 
in 1998. In 1998 the market for edamame in the USA 
(especially on the West Coast) exploded!

1994 July 1 – Minnesota Edamame is renamed SunRich 
Foods. Their 1994 edamame crop is a record 750,000 lb - but 
still not enough to meet demand.
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1995 June – Pulmuone (pronounced PUL-mu-wun), the 
largest natural foods manufacturer and the largest tofu 
manufacturer in Korea, builds a tofu factory in South Gate, 
California and begins to manufacture fi rm soft, and extra soft 
tofu tofu. The company name here is Pulmuone U.S.A., Inc.

1995 Aug. 3 – “Meta-analysis of the effects of soy protein 
intake on serum lipids,” by James W. Anderson et al. is 
published in the prestigious New England J. of Medicine 
333(5):276-82. Aug. 3.
 This summary of 38 scientifi c studies is probably 
the most signifi cant and infl uential article on the health/
medical benefi ts of soy protein published to date. It begins: 
“Ingestion of vegetable protein in place of animal protein 
appears to be associated with a lower risk of coronary heart 
disease (1,2); this effect may refl ect decreases in serum 
cholesterol concentrations (3).”

1995 Aug. – The fi rst issue of the U.S. Soyfoods Directory 
is published by Jane Ade Stevens and Roger Stevens for 
the Indiana Soybean Development Council. Subtitle: “A 
listing of over 270 companies in the U.S. who produce 
foods made from soybeans.” An important, much-needed 
innovation. Contents: Glossary of the different soyfoods 
and soy ingredients (alphabetical). Soyfoods companies 
by product (e.g., names of all companies that make miso). 
Company directory (alphabetically by company name, with 
address, phone, fax, contact person, names of products 
made, classifi cation (e.g. “Consumer products”). Soyfoods 
companies by state (California has by far the most). 
Professional associations and industry information resources. 
U.S. soybean facts. Soyfoods directory survey.
 The fourth and last printed and bound issue was 
published in 1999. But it continued to be available at www.
talksoy.com.

1995 Oct. – The Higher Taste (Maker; Portland, Oregon, and 
Seth Tibbott of Turtle Island Foods (Distributor; Hood River, 
Oregon) introduce Tofurky – a meat alternative resembling 
turkey. However the history of the product is amazingly 
complex and goes back (sort of) long before this date.
 The following number of Tofurkys were sold: 800 in 
1995, 1,500 in 1996, 18,000 in 1997, 45,000 in 1998, and 
63,000 in 1999. As of 2019 the product continues to thrive; 
400,000 sold in 2018.

1995 Nov. – The fi rst issue of SIN Newsletter is published by 
the Soy Information Network of Whangerei, New Zealand 
(editor: Dave Woodhams. Funded by Richard and Valerie 
James). This newsletter deals largely with issues related to 
phytoestrogens in soybeans, misinformation about them, 
and attempts by the U.S. soy industry to prevent critics 
from pointing out possible health dangers. Issue no. 2 was 

published in Feb. 1996.

1996 Jan. 15 – Silk, America’s fi rst soymilk sold refrigerated 
in a typical milk carton (gable-top, Pure-Pak) is introduced 
by White Wave of Boulder, Colorado. It is made in Canada, 
formulated in California, then shipped to White Wave in 
tanker trucks. This product revolutionizes the U.S. soymilk 
market.

1996 May/June – Monsanto’s Roundup Ready(R) soybeans 
are fi rst planted commercially in the United States. They 
have been genetically modifi ed so that the soybean plants 
are resistant to the herbicide glyphosate (brand name 
Roundup(R)). 

1996 Sept. – Monsanto’s Roundup Ready transgenic 
(genetically engineered) soybeans are harvested from an 
estimated 1.2 million acres of U.S. farmland. They begin 
to enter into the food supply – unlabeled. There is a great 
outcry in Europe (especially in England and Germany) by 
consumers over loss of freedom of choice concerning food - 
but hardly a peep from the USA.

1996 Sept. 15-18 – The Second International Symposium 
on the Role of Soy in Preventing and Treating Chronic 
Disease, is held in Brussels, Belgium, and organized by 
Mark Messina, PhD. Proceedings are published in the 
American J. of Clinical Nutrition, Dec. 1998 Supplement (p. 
1329S-1544S). Nearly 400 professionals attend.

1996 Oct. 30 – Odwalla, a fresh juice manufacturer and 
distributor, is informed that their unpasteurized apple juice 
may be contaminated with an especially virulent strain of 
E. coli strain O157:H7 (pronounced Oh-157-H7). Odwalla 
immediately initiates a recall, but one baby dies and 66 
people in 3 states get sick. Three years earlier, in January 
1993, a similar but more severe outbreak had occurred at 
Jack-in-the-Box in Seattle, Washington; 4 children died 
(from kidney failure) and 700 people became ill - from 
eating undercooked hamburgers. These two incidents may 
have major implications for the soyfoods industry – since 
unpasteurized tofu is a prime target for E. coli contamination.
 The fi rst big consequence is seen when Kroger, a major 
supermarket chain in the Midwest, announces in late 1996, 
that it would no longer sell unpasteurized tofu.

1996 – There is growing interest in the health benefi ts of the 
phytochemicals in soybeans - especially genistein. Four areas 
of potential benefi ts have been identifi ed, and they are in a 
“horse race” as scientists investigate more deeply: 1. Relief 
of risk of cardiovascular disease, especially heart disease. 2. 
Relief of menopausal symptoms. 3. Improvement of bone 
health and relief of risk of osteoporosis. 4. Relief of cancer 
risk of some sites – especially prostate cancer. But most 
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media have tended to hype these health benefi ts, far beyond 
what the science justifi es.

1996 – During the past year or two, Soyfoods Center has 
been receiving a growing number of calls from people who 
ask “How can I get more soy into my diet?” Never before 
have we heard people ask a question like this. These people 
have heard about the many health benefi ts of consuming 
soyfoods regularly but they don’t know what foods would 
suit their tastes and diet. Soyfoods appear to have a bright 
future.
 Also this year, for the fi rst time, the state soybean 
associations and boards take the lead (passing the Soyfoods 
Association of America) in promoting soyfoods in America. 
The leading states are Illinois, Indiana, Michigan, Minnesota, 
and Missouri.
 Also this year (1996), the Chemopreventive Branch 
of the National Cancer Institute concluded that genistein 
(the primary isofl avone in soybeans) is one of four plant 
compounds with superior anticancer activity. 
 Also this year there is a rapid rise of interest in and sales 
of meat alternatives – many based on soy. 

1997 March 4 – Morinaga Nutritional Foods’ new tofu plant 
in Tualatin, Oregon holds its offi cial grand opening. Mori-Nu 
Tofu, previously made in Japan, starts to be made in America 
for the fi rst time. The plant, 65,000 square feet worth about 
$15 million, is on the same property as Pacifi c Foods of 
Oregon, but in a separate building.

1997 March 12 – House Foods America Corporation holds 
the opening ceremony for America’s largest tofu factory, in 
Garden Grove, California; the company closes its tofu plant 
in central Los Angeles. The new fully automated, state-of-
the-art, 130,000 square foot plant cost $21 million, and will 
more than double the company’s tofu production capacity to 
150,000 pounds/day, from 70,000 in the old plant. The old 
factory has been operating at full capacity for years. The new 
plant will have three tofu production lines, and is located on 
5 acres of land – which gives plenty of room for expansion. 

1997 Sept. – Nasoya Foods (owned by Vitasoy since 
Aug. 1990) fi nishes moving into a much larger, state-of-
the-art $13.5 million plant (125,000 square feet) in Ayer, 
Massachusetts, from its former location in Leominster. The 
fi rst Vitasoy brand soymilk ever made in America starts to be 
shipped from the plant in mid-September. Nasoya’s offi ces 
have now been moved to Ayer from Leominster, but tofu is 
still being made at the plant in Leominster.

1997 Sept. – Trader Joe’s starts to carry Edamame (frozen in 
the pods, imported from China by Seaside Farms – renamed 
Seapoint Farms in June 2000).

1998 June – WholeSoy Co. of San Francisco (Ted 
Nordquist) launches Creamy Cultured Soy (soy yogurt) in 3 
fl avors. In about 2001 the product is renamed WholeSoy Soy 
Yogurt.

1998 Sept. – Imagine Foods of Palo Alto, California, the 
natural foods leader in nondairy beverages, launches Soy 
Dream (soymilk), the company’s fi rst soy product. They 
support the product with an extensive and very creative 
advertising campaign.

1999 Oct. 26 – The U.S. Food and Drug Administration 
authorizes a health claim stating that “consumption of 6.25 
grams of soy protein per serving, as a part of a healthy diet, 
low in saturated fats and cholesterol, may reduce the risk 
of heart disease by lowering cholesterol levels.” This claim 
soon appears on the front of many products that meet these 
requirements. It generates major public interest. 
 During the next year, large numbers of new soyfood 
products (some of rather poor quality) appear on the market 
bearing this claim. This claim soon propels the soyfoods 
industry to new heights. Existing companies are growing 
rapidly, and many new companies (including some of 
America’s biggest food companies) are entering the market 
with new products.

1999 Oct. 31 to Nov. 3 – Third International Symposium on 
the Role of Soy in Preventing and Treating Chronic Disease, 
held in Washington, DC.
Proceedings published in the J. of Nutrition.

2000 Jan. 8 – The Kerry Group (of Wisconsin and Iowa) 
purchases Solnuts, a pioneer manufacturer of dry-roasted 
soynuts, in Hudson, Iowa.

2000 Feb. – Kraft Foods Inc. (Illinois) purchases Boca 
Burger Inc., America’s third largest maker of veggie burgers, 
after Worthington Foods and Gardenburger.

2000 June 13 – Martha Stewart, on her popular nationwide 
TV program Living, has a very positive segment on 
edamamé. 

2000 July 14 – Lightlife Foods Inc. (of Turners Falls, 
Massachusetts) is purchased by ConAgra, Inc., a $25 
billion food company based in Omaha, Nebraska – for 
an undisclosed amount. Lightlife’s plant, employees, and 
management team will stay in place. Lightlife is a leading 
maker of vegetarian meat alternatives, with 150 employees 
and about $25 million in annual sales.

2000 July – WholeSoy Co. (Ted Nordquist) introduces 
WholeSoy Glacé: Soymilk Frozen Dessert in 4 fl avors. This 
is the best soy ice cream seen to date.
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2000 Dec. – Sanitarium Foods of Australia (Seventh-day 
Adventist) acquires the 47% of SoyaWorld owned by Sunrise 
Soya Foods (Vancouver, BC, Canada).

2000 Trends: (1) This year, for the fi rst time, soymilk has 
become a mainstream American beverage. As of May, 
White Wave Silk soymilk is sold in 24,000 supermarkets 
nationwide. Edamamé (green vegetable soybeans) have gone 
mainstream in California, and are rapidly becoming popular 
on both coasts of the USA.
 (2) In the United States and Europe, the tide seems to be 
fl owing increasingly against genetic engineering of foods 
and food plants. More and more companies in the natural 
foods industry are labeling their products as ‘non-GMO’ or 
‘GMO-free’ or ‘No GMOs.’ Monsanto has stopped its efforts 
to develop genetically engineered soybeans for food use and 
focused its attention instead on livestock feeds. It now seems 
likely the genetic engineering of plants has a future, but not 
in the area of foods – at least not in developed countries.
 (3) While pro-soy articles (mostly about health benefi ts) 
continue to increase, so do anti-soy articles on the Web and 
Websites. The loudest anti-soy voices are those of Sally 
Fallon and Mary Enig of the USA (they believe traditional 
fermented soyfoods – such as miso, shoyu, natto, and tempeh 
– are good, traditional non-fermented soyfoods – such as 
tofu, soymilk, and edamamé - are not good, and modern soy 
protein products – such as soy protein isolates, concentrates, 
and textured soy fl our – are the worst of all, being highly 
processed with chemicals such as hexane solvent). They have 
their own pro-meat agenda.
 (4) As we are about to enter a new century and a new 
millennium on 1 Jan. 2001, soyfoods appear to have a bright 
future, worldwide. This past year has seen more activity and 
interest in, and media coverage of, soyfoods than at any time 
in the history of the United States.

2001 June 12 – The Hain Celestial Group acquires Yves 
Veggie Cuisine (Vancouver, BC, Canada). 

2001 Aug. 24 – Wildwood Natural Foods (Fairfax and Santa 
Cruz, California) and Midwest Harvest, Inc. (Grinnell, Iowa) 
merge to form Wildwood Harvest, Inc. Iowa Agricultural 
Finance Corporation (IAFC) invests $3.3 million in the new  
company, and the Iowa Farm Bureau Federation (IFBF) 
invests an additional $700,000. This investment will be used 
to build and equip a 20,000 square foot soyfoods plant in 
Grinnell and to remodel and equip another 20,000 square 
foot soyfoods plant in Watsonville, California.

2001 Oct. – The Coca-Cola Co. acquires Odwalla, Inc. of 
California for $181 million. Odwalla has annual sales of 
about $130 million, mostly in fresh, refrigerated juices plus 
some delectable soy beverages. 

2001 Nov. 4-7 – Fourth International Symposium on the 
Role of Soy in Preventing and Treating Chronic Disease 
held at San Diego, California. General chairpersons and 
proceedings editors: Stephen Barnes and Mark Messina. In 
March 2002 the proceedings are published as a supplement 
to the Journal of Nutrition. 

2002 Jan. 1 – The Kerry Group (of Wisconsin and Iowa) 
creates Nutriant as its new nutritional division; into Nutriant 
it merges Solnuts and Iowa Soy Specialties, LLC.

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

2002 Oct. 4 – Mr. Shoan Yamauchi, the most important tofu  
pioneer in the United States and Hawaii, dies in Torrance, 
California. He began making tofu in Hawaii in 1939 at a 
company that was started in 1923. In 1947 he and his wife 
came to Los Angeles, where in late 1947 they purchased the 
Hinode Tofu Co. at 6th St. and Towne Ave. This company, 
which is now named House Foods America Corporation 
(still in Los Angeles), is the 2nd oldest existing Japanese-
American tofu manufacturer in the United States – after Ota 
Tofu Co. in Portland, Oregon.

2002 Oct. 21 – The USDA’s National Organic Standards 
take effect.

2002 Dec. – Hain-Celestial buys Imagine Foods (maker of 
Soy Dream and Rice Dream in California) for $52 million. 
Imagine has annual sales of about $70 million.

2003 Jan. – ENSA, the European National Soyfoods 
Association is established. All members produce soyfoods 
from whole soybeans that have not been genetically 
engineered.

2003 April 26 – Soyfoods Center and H.T. Huang, PhD 
(an expert on the history of food and agriculture in China) 
fi nish a two-year project to translate into English all known 
passages that mention soy in the Chinese literature from 
1100 B.C. to 1923 – from 236 different documents – and 
to make this information available in electronic form in the 
SoyaScan computerized database.

2003 Sept. 21-24 – Fifth International Symposium on the 
Role of Soy in Preventing and Treating Chronic Disease, 
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held in Orlando, Florida. Proceedings published in J. of 
Nutrition, 2004 May Supplement.

2004 Feb. – The excellent European periodical Soyafoods, 
edited by Heather Paine of England, changes its title to Soy 
& Health when the American Soybean Association stopped 
funding it. Past and current issues can be downloaded from 
the Soy Conference website www.soyconference.com.

2004 March – Bernd Drosihn says: The biggest development 
for soyfoods in Europe during the past 5-7 years is that 
soymilk has entered the mainstream market in several 
countries, driven mainly by Alpro (whose brand was changed 
to AlproSoya from Alpro 2-3 years ago), the main soymilk 
maker in Europe. AlproSoya is spending lots of money 
promoting soymilk and educating consumers about the health 
benefi ts of soyfoods. There are no health claims in Europe. 
Women, especially those in their 40s and 50s nearing the 
age of menopause, are the target of much advertising and 
educational material.
 The three largest soyfoods markets in Europe (in total 
sales) are probably the UK, France, and Germany – in that 
order. But in terms of per capita consumption, the largest 
are probably the UK, Netherlands, Belgium, France, and 
Germany – in that order.

2004 April – Yamasa Corporation purchases San-J 
International (Richmond, Virginia).

2004 April – Pulmuone U.S.A. makes a signifi cant fi nancial 
investment in Wildwood Harvest Foods, Inc. In July the two 
companies announce their merger. Both tofu companies are 
based in California.

2004 April – The Food and Drug Administration (FDA) 
confi rms that it is in the process of reviewing a petition for 
a health claim that suggests the consumption of soy protein-
based foods may reduce the risk of certain types of cancer, 
including breast, prostate, and colon cancer. The Solae 
Company submitted the petition. 

2004 June – “The Whole Soy Story: The Dark Side of 
America’s Favorite Health Food,” an article by Kaayla T. 
Daniel is published in Mothering magazine. Her unbalanced 
approach is to collect, often misinterpret, and publish in one 
place all the negative information she can fi nd about soy.

2004 July 20 – Wildwood Natural Foods, Inc. and Pulmuone 
U.S.A. announce their merger. 

2004 July – Soyfoods Center “publishes” on its Internet 
website (www.soyfoodscenter.com) the entire (previously 
unpublished) manuscript of its book History of Soybeans 
and Soyfoods, by William Shurtleff & Akiko Aoyagi (2,500 

pages). It is now available worldwide for all to use free of 
charge. Research and writing of this book began in Oct. 
1980. 

2004 – The anti-soy faction continues to have an active 
and one-sided web presence - and a negative effect on the 
growing interest in soyfoods. Leaders are Sally Fallon, 
Kaayla T. Daniel, Richard and Valerie
James, and a few others.

2005 Feb. – The Whole Soy Story: The Dark Side of 
America’s Favorite Health Food, by Kaayla T. Daniel 
published by New Trends Publishing Inc. founded by Sally 
Fallon (Washington, DC; xviii + 457 p.). The fi rst six pages 
of this book are fi lled with endorsements from Drs. Joseph 
Mercola, Larry Dossey, Russell Blaylock, Jonathan Wright, 
Kilmer McCully and many other physicians and scientists. 
This is the fi rst entirely anti-soy book.

2005 March 14 – Steve Demos, founder of White Wave, 
Inc., and now head of WhiteWave Foods (a division of Dean 
Foods), is terminated without cause (forced out) by Dean 
Foods.

2005 July – Israeli Ministry of Health announces plans to 
recommend that young children limit soy products to one 
a day and advised that infants avoid them altogether. The 
French government recently advised that soy products not be 
given to children younger than age 3. 

2005 Oct. 17 – Gardenburger Inc., the company credited 
with taking veggie burgers into the mainstream, fi les for 
Chapter 11 bankruptcy. The company will stay in business 
but become privately held; the name of the new owner is not 
yet known. The value of all Gardenburger shares is now zero. 

2005 Oct. 30 to Nov. 2 – Sixth International Symposium 
on the Role of Soy in Preventing and Treating Chronic 
Disease, held in Chicago, Illinois. This is the fi rst year that 
no conference proceedings were published. However a 52-
page symposium program was published in Nov. 2005 by the 
American Oil Chemists’ Society (Champaign, Illinois.

2005 Nov. 2. – Cauldron Foods Ltd. is acquired by Premier 
Foods, owner of Quorn. See: <cauldronfoods.co.uk/about>.

2005 Nov. – Yamasa Corporation purchases San Jirushi 
Corp. (Kuwana, Japan). San-J plans to build a new tamari 
plant next to their original plant (which has reached full 
capacity) in Richmond, Virginia. 

During 2004-05 world production of palm oil reached 33.88 
million metric tons to pass soybean oil (32.31) for the fi rst 
time in history and to become the world’s leading vegetable 
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oil. Projections show this lead continuing to grow during the 
next two years (Source: 2007 Soya & Oilseed Bluebook, p. 
348).

2006 Jan. 1 – The Food Allergen Labeling and Consumer 
Protection Act of 2004 (FALCPA) takes effect. Soybeans are 
the least prevalent of the eight allergens which this law says 
must be listed on labels.

2006 Jan. 17 – Soyatech (founded and owned by Peter 
Golbitz) is sold to HighQuest Partners, a management 
consulting fi rm headquartered in Boston, Massachusetts. 

2006 March 15-17 – CERHR (Center for the Evaluation 
of Risks to Human Reproduction) expert panel meets in 
Virginia to discuss soy-based infant formula safety. They 
issue an important report.

2006 May – The Soy Nutrition Institute is founded. Mark 
Messina is executive director. The founding members (each 
of whom paid $10,000 to join) are: ADM, Solae, Cargill, 
White Wave, Revival, Monsanto, SANA, and the Soyfoods 
Council (Linda Funk, Iowa).

2006 June 23 – Vandemoortele Group, a large oilseed 
crusher of Ghent and the parent company of Alpro, Belgium, 
acquires SoFine Foods, a subsidiary of Heuschen & Schrouff 
and the largest tofu manufacturer in Europe.

2006 Oct. – House Foods (which owns and operates 
America’s largest tofu plant in Garden Grove, California), 
opens a huge, brand new tofu manufacturing facility in 
Somerset, New Jersey. This enables them to deliver fresh, 
high quality, low cost tofu to the East Coast, Midwest, and 
Southeast markets. 

2006 Dec. 11 – Hain Celestial Group (Melville, New York) 
acquires the assets of Haldane Foods Ltd. (Newport Pagnell, 
Bucks., UK) and its meat-free and non-dairy beverage 
business from Archer Daniels Midland Co. (ADM).

2007 Jan. 1 – Soyfoods Center (Shurtleff & Aoyagi) changes 
its name to Soyinfo Center. Its website is fi nished.

2007 March 6-8 – International Soy Utilization conference 
in Bangkok, Thailand. It is organized by: The Institute of 
Nutrition, Mahidol University (INMU), ASA International 
Marketing (ASA IM), and the Soy Food Forum Southeast 
Asia (SFF).

2007 June 11 – The Hain Celestial Group completes its 
acquisition of the tofu and meat-alternatives business of 
WhiteWave Foods Co., a subsidiary of Dean Foods. The 
product line includes grilled and baked tofu, seitan, tempeh, 

etc. These products are expected to complement Hain 
Celestial’s existing meat alternatives under the Yves brand in 
Canada and the United States. The White Wave tofu business 
generated sales of approximately $8 million in the last 
fi nancial year. Dean Foods keeps Silk soymilk. 

2007 Aug. 7 – SunOpta (incl. SunRich), headquartered in 
Canada, announces that it has acquired a soymilk plant in 
Heuvelton, New York, from ProSoya Corporation (Ottawa, 
Ontario). Allan Routh is president of the SunOpta Grains and 
Foods Group.

2007 – The Non-GMO Project starts, and the fi rst products to 
bear “the butterfl y” reached the marketplace in early 2010.

2008 Jan. 2 – Shurtleff & Aoyagi publish their fi rst digital 
soy history book on Google Books, free of charge. The title 
is History of Soybeans and Soyfoods in the Middle East 
(1910-2007). Each book contains many color photos and is 
free of charge. The book consists of records on this subject 
from their SoyaScan sorted in chronological order. Also in 
2008 they publish history books on: Cooperative Soybean 
Processing in the United States (1923-2008); Soybeans and 
Soyfoods in Central Asia (1876-2008); Friedrich Haberlandt 
– History of His Work with Soybeans and Soyfoods (1876-
2008).

2009 June 15 – Vandemoortele N.V. (Belgium) and Dean 
Foods (Texas) announce an agreement whereby Dean Foods 
(owner of White Wave’s Silk(R) soymilk) will acquire 
Vandemoortele’s Alpro Division. The transaction’s price 
is approximately 325 million euros [$400 million]. It is 
expected to be completed in the third quarter of 2009. With 
its Alpro(R) soya and Provamel(R) brands, Alpro is the 
European leader in branded soy-based beverage and food 
products and had net sales of approximately 260 million 
euros in 2008. Alpro has fi ve manufacturing plants in 
Europe – in Belgium, the United Kingdom, France and the 
Netherlands, and employs approximately 750 people. 

2009 June – SunOpta opens a soymilk/soybase plant in 
Modesto, California, about 5 minutes drive from the plant 
owned by the WholeSoy Co. 

2009 – Shurtleff & Aoyagi publish seven free digital history 
books on Google Books. They are histories of Soybeans 
and Soyfoods in Mexico and Central America (1877-2009); 
Miso, Soybean Jiang (China), Jang (Korea), and Tauco / 
Taotjo (Indonesia) (200 B.C. to 2009); History of Soybeans 
and Soyfoods in South America (1882-2009); Edamame, 
Green Vegetable Soybeans, and Vegetable-Type Soybeans; 
Soybeans and Soyfoods in Africa (1857-2009); Mildred 
Lager – History of Her Work with Soyfoods and Natural 
Foods in Los Angeles (1900-1960); Clive M. McCay and 
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Jeanette B. McCay – History of Work with Soyfoods, the 
New York State Emergency Food Commission, Improved 
Bread, and Extension of Lifespan (1927-2009).
 For a complete list of these books go to www.
soyinfocenter.com and search in the upper right corner.

2010 Jan. 21 – Alpro releases an excellent online cartoon 
video commercial titled “Great Ideas Often Take a Long 
Time to Sink in” as part of its “Join the movement now” 
campaign. It encourages people to change their diet by 
replacing meat and dairy by an alternative just once a week. 
If everyone in Europe did this, it would reduce global carbon 
emissions by 40 million tonnes (metric tons). That is more 
than the carbon emissions produced by a line of cars going 
around the world. Soy is not mentioned in the voiceover, but 
on the last panel we read that this video (lasting less than 
2 minutes) was sponsored by the World Wildlife Fund and 
Alpro Soya. Note: Alpro Soya is now owned by Dean Foods.

2010 Oct. 16-19 – 9th International Symposium on the Role 
of Soy in Health Promotion and Chronic Disease Prevention 
and Treatment, held in Washington, DC. A symposium 
program was published, but no proceedings were published. 
This was the last such symposium.

2010 – Shurtleff & Aoyagi publish four free digital history 
books on Google Books. They are histories of Soybeans and 
Soyfoods in Canada (1831-2010);  Soybeans and Soyfoods 
in Australia, New Zealand and Oceania (1770-2010); 
Soybeans and Soyfoods in Southeast Asia (13th Century to 
2010); and Soybeans and Soyfoods in South Asia/Indian 
Subcontinent (1656-2010).

2011 June 27 – William Shurtleff, founder and director of 
the Soyinfo Center (Lafayette, California), is selected as the 
2011 recipient of the Association of College and Research 
Libraries (ACRL) Science and Technology Section (STS) 
Oberly Award for Bibliography in the Agricultural or Natural 
Sciences for his bibliography “History of Soybeans and 
Soyfoods in Africa (1857-2009): Extensively Annotated 
Bibliography and Sourcebook.”

2011 July - Sprouted tofu starts to become more popular. 
Sprouting soybeans, among other things, before grinding 
them to make tofu, inactivates phytic acid.

2011 Aug. 1 – Lightlife Foods (owned by ConAgra Foods, 
Inc.; Omaha, Nebraska) fi res all of its brokers. A week 
later they fi re the sales people who managed these brokers. 
This is consistent with their moves over the past 3 years to 
consolidate management of the brand in Omaha. 

2011 – Shurtleff & Aoyagi publish ten free digital history 
books on Google Books. They are histories of: Erewhon - 

Natural Foods Pioneer in the United States (1966-2011); 
Artemy A. Horvath - History of His Work with Soybeans and 
Soyfoods (1886-1979);  Li Yu-ying (Li Shizeng) - History 
of His Work with Soyfoods and Soybeans in France, and 
His Political Career in China and Taiwan (1881-1973); 
Henry Ford and His Researchers – History of Their Work 
with Soybeans, Soyfoods and Chemurgy (1928-2011); 
How Japanese and Japanese-Americans Brought Soyfoods 
to the United States and the Hawaiian Islands – A History 
(1851-2011); William J. Morse – History of His Work 
with Soybeans and Soyfoods (1884-1959); Tempeh and 
Tempeh Products (1815-2011); Fermented Tofu – A Healthy 
Nondairy/Vegan Cheese (1610-2011); Fermented Black 
Soybeans (165 B.C. to 2011).

The budget of the Weston A. Price Foundation (run by 
Sally Fallon) has increased 10-fold over the past decade. 
This gives them more power to criticize soy and to promote 
their agenda which includes raising and eating animals. All 
this information and their funding sources are on the website.

2012 May 1 – DuPont, which previously owned 72% of 
Solae, acquires full ownership of Solae by purchasing 
Bunge’s portion for $440 million.

2012 Sept. 1 – Keith Spackler replaces Marty Reagan 
as the new CEO and general manager (GM) of AGP (Ag 
Processing Inc a cooperative). 

2012 – Soyinfo Center publishes ten major digital books, 
mostly about fermented soyfoods, on Google Books. Each 
one contains many color photos and is free of charge.

2013 – Shurtleff & Aoyagi publish ten digital history books 
on Google Books. Most are about nonfermented soyfoods 
including soy ice cream, soymilk, tofu, and soy sprouts. 
Also: Early Named Soybean Varieties in the United States 
and Canada (1890-2013).

2014 – Shurtleff & Aoyagi publish eight digital history 
books on Google Books. The most diffi cult is Early History 
of Soybeans and Soyfoods Worldwide (1024 BCE-1923). 
Also one each on history of soybeans and soyfoods in China, 
Japan, and Korea.

2015 – Shurtleff & Aoyagi publish eight digital history books 
on Google Books. One each is about the history of soybeans 
and soyfoods in France, Germany, Spain & Portugal, the 
UK and Ireland, Austria & Switzerland, Italy, Netherlands, 
Belgium & Luxembourg, Sweden, Norway, Denmark 
and Finland, Greece, and Eastern Europe (including all of 
Russia).

2016 May 9 – Pulmuone Foods Co., Ltd. (Fullerton, Calif.) 
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completes the acquisition of substantially all of the assets of 
Vitasoy USA Inc., which includes the Nasoya, Azumaya and 
San Sui brands in North America. This acquisition solidifi es 
Pulmuone’s position as the world’s leading tofu company 
while strengthening its operations in South Korea, U.S., 
Japan and China.

2016 Nov. 24 – “Review – Soy and health update: evaluation 
of the clinical and epidemiologic literature,” by Mark 
Messina is published in Nutrients (8(12):1-42. Nov. 24; 439 
refs). 

2016 – The last Soya & Oilseed Bluebook is published by 
HighQuest Partners; it has been published once a year since 
1947. They fi nd they can make more money organizing and 
sponsoring conferences, so they lost interest in it.

2016 – Shurtleff & Aoyagi publish seven free digital history 
books on Google Books including two on soy proteins, 
and one each on Yamei Kin, lecithin, Germany (2nd ed.), 
Berczeller, and soybean crushing (to make soy oil and 
soybean meal)

2017 March 10 – Maple Leaf Foods (MFI: TSX) of Ontario, 
Canada, completes acquisition of Lightlife Foods, Inc. for 
$140 million.

2017 – Shurtleff & Aoyagi publish eleven free digital 
history books on Google Books including Regional Soybean 
Laboratory, USDA, Tennessee, North Carolina, Wm. Morse 
(2nd ed.), macrobiotics, biodiesel, and industrial uses. 

2018 Jan. 29 – Maple Leaf Foods of Ontario, Canada, 
completes acquisition of Field Roast Grain Meat Co. for 
$120 million.

2018 Oct. 24 – Maple Leaf Foods Inc. of Ontario, Canada, 
forms a new plant-based foods company named Greenleaf 
Foods by combining its Lightlife Foods, Inc. and Field Roast 
Grain Meat Company brands. Based in Chicago, the new 
company will be led by industry veteran Dan Curtin. 

2018 – Shurtleff & Aoyagi publish four digital history books 
on Google Books including Lenna F. Cooper, A.E. Staley 
Mfg. Co., Nitrogen Fixation, and Edgar Hartwig.

2019 June – The number of records in the Soyinfo Center’s 
computerized database (added one at a time) is now 105,770. 
A selection of these records will be formatted and used to 
make this book.
 Among these records, those which are original and 
unique comprise the SoyaScan collection.
 Between 1975 and May 2019 William Shurtleff 
conducted 2,503 original interviews (mostly about soyfoods 

and the history of soybeans), wrote 595 overviews, 19 
editorials and 87 chronologies.
 They exist only in this database – and in books on 
specifi c subjects published later from the database, free of 
charge on Google Books. 

2019 June – Impact Bioenergy (Jan Allen) of Washington 
state has invented a digester which turns okara and whey into 
natural gas and fertilizer. For the fi rst time in history tofu and 
soymilk plants can earn money from these two byproducts. 
The fi rst soy installation, at Island Spring Organics in 
Vashon, WA, began operation on June 1.
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ABOUT THIS BOOK 

This is the most comprehensive book ever published about 
the history of the soyfoods movement worldwide. It has been 
compiled, one record at a time over a period of 35 years, 
in an attempt to document the history of this ancient and 
interesting food. It is also the single most current and useful 
source of information on this subject.

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

• 86 different document types, both published and 
unpublished.

• 2874 published documents - extensively annotated 
bibliography. Every known publication on the subject in 
every language.

• 1046 unpublished archival documents.

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

• 450 commercial soy products.

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

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

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

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

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

ABBREVIATIONS USED IN THIS BOOK

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

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

Click on the link to this book and wait for the book 
to load completely and the hourglass by the cursor to 
disappear (1-2 minutes).

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

Type in your search term, such as Leviton or White 
Wave.

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

Soyinfo Center
P.O. Box 234,
Lafayette, CA 94549 USA
Phone: 925-283-2991 Fax: 925-283-9091 
www.soyinfocenter.com
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1. Shurtleff, William. 1957. Journal of trip the Hawaiian 
Islands. 2 vols. Lafayette, California. Unpublished 
manuscript.
• Summary: April 22. Fly to Maui (Hana) where we enjoy 
a delicious shish kebab dinner (thin slices of marinated and 
grilled, skewered beef) outdoors. I learn a teriyaki sauce 
recipe (the fi rst recipe I’ve ever learned for anything) from 
the chef: 1 cup soy sauce, 4 tablespoons oil, 1½ tablespoons 
sugar, 1 tablespoon vinegar, 1 pinch each ginger and garlic.
 Note 1. For many years afterward, Shurtleff prepared 
this recipe for teriyaki sauce and used it at barbecues for 
family and friends.
 Note 2. This is the earliest document seen (June 2019) 
that mentions William Shurtleff in connection with any soy 
product.
 Note 3. Members of the trip were (1) Florence Hay 
Reinhardt (Shurtleff’s maternal grandmother), (2) Katharine 
Howard (Florence’s close friend), (3) Joanne Glass 
(Catherine’s granddaughter and a long-time close friend 
of both William Shurtleff and Florence Reinhardt), and (4) 
William Shurtleff. The trip lasted from April 12 to April 25, 
spring break for Joanne and William, who were both juniors 
in high school and age 15. Address: Lafayette, California 
94549.

2. Sakurazawa, Nyoiti [Ohsawa, George]. 1959. La 
philosophie de la médecine de l’Extrême-Orient: Le livre 
de jugement suprême [The philosophy of East Asian 
medicine: The book of supreme judgment]. Paris: Librairie 
Philosophique J. Vrin. 207 p. Feb. 16. No index. 20 cm. [Fre]
• Summary: The author’s name on the title page is given 
as “Nyoiti Sakurazawa (Ohsawa).” Contents: Foreword. 
Dedication: To my dear Dr. A. Schweitzer. Preface (written 
by G. Ohsawa on 18 Jan. 1956 at the station of the Protestant 
Mission at Andéndé, French Equatorial Africa (A.E.F.)). 1. 
Introduction: Medicine or faith? 2. A practical and dialectical 
classifi cation. 3. The unique principal of science and the 
philosophy of East Asia. 4. The origin of man. 5. The 
medicine of East Asia. 6. The order of the universe and the 
constitution of man. 7. The supreme faculty of judgment. 
Appendixes: I and II. Practical guide to East Asian medicine: 
Gives addresses in France, Germany, Switzerland, Belgium, 
USA (Michio Kushi, 420 W. 119th St., New York 27, New 
York), Brazil (Tomio Kikuchi, rua Fugandes, 154, Liberdade 
Centro, Sao-Paulo), Japan (Nippon C.I., 8 Kasumi-cho, 
Minato-ku, Tokyo).
 The word “macrobiotic” is mentioned in this book, for 

example on p. 20, No. 4.
 On p. 46 Ohsawa mentions miso (la pâte de soya, de blé 
ou de riz, pâte tout-à-fait végétale,...).
 Note 1. This is the earliest document seen (June 2019) 
concerning the soyfoods movement in South America; Tomio 
Kikuchi was a pioneer in Brazil.
 Note 2. This is the 2nd earliest document seen (March 
2011) that mentions Michio Kushi.

3. Product Name:  Soy-Fortifi ed Whole-Wheat Bread.
Manufacturer’s Name:  Harrison Foods.
Manufacturer’s Address:  Accra, Ghana.
Date of Introduction:  1962.
New Product–Documentation:  Interview with Dr. 
D.W. Harrison. 1982. Note 1. This is the earliest known 
commercial soy product made in Ghana.
 Note 2. This is the earliest known commercial soy 
product made by Dr. D.W. Harrison in Africa.

4. Product Name:  Soya Porridge (Sweetened Soy-Fortifi ed 
Corn Flour–Precooked).
Manufacturer’s Name:  Africa Basic Foods Inc.
Manufacturer’s Address:  Kampala, Uganda.
Date of Introduction:  1966 May.
Ingredients:  Maize fl our 46%, soy fl our 35%, sugar 15%, 
nonfat dry milk 3%, salt 1%.
Wt/Vol., Packaging, Price:  1 lb polyethylene bags, or 2 lb 
or 50 lb paper bags.
How Stored:  Shelf stable.
Nutrition:  Protein 20.1%, moisture 11%.
New Product–Documentation:  Economist Intelligence 
Unit. 1969. Demand for Soya-Based High Protein Foods 
in Uganda. p. 50. Harrison. 1969. Analysis of the Uganda 
Experience Based on Africa Basic Foods Inc. p. 19, 33-35. 
Recommended as a weaning food for children 5-6 months or 
older.
 E. Orr. 1972. Tropical Products Inst. G73. The use of 
protein-rich foods for the relief of malnutrition in developing 
countries: an analysis of experience. Table II (p. 66) shows 
that this product contained 38% soya and 5% DSM (dry skim 
milk), and 42% maize.
 Note: This is the earliest known commercial soy product 
made in Uganda, or made by Dr. D.W. Harrison of Africa 
Basic Foods in Uganda.

5. Product Name:  Roasted Whole Soy Flour (Full-Fat).
Manufacturer’s Name:  Africa Basic Foods Inc.

HISTORY OF THE SOYFOODS MOVEMENT
WORLDWIDE (1960s-2019)
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Manufacturer’s Address:  Kampala, Uganda.
Date of Introduction:  1966 July.
Ingredients:  Soybeans.
Wt/Vol., Packaging, Price:  3 oz or 1 lb polyethylene bags, 
or 2 lb or 50 lb paper bags.
How Stored:  Shelf stable.
Nutrition:  Protein 38.5%, moisture 10%.
New Product–Documentation:  Economist Intelligence 
Unit. 1969. Demand for Soya-Based High Protein Foods 
in Uganda. p. 50. In 1969 this was the company’s most 
important product: 28,920 kg were produced from January 
to June. Harrison. 1969. Analysis of the Uganda Experience 
Based on Africa Basic Foods Inc. p. 14, p. 33. Interview with 
Dr. D.W. Harrison. 1982.

6. SoyaScan Notes. 1967. Chronology of soybeans, 
soyfoods and natural foods in the United States 1966-1967 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: 1966, April 9. Erewhon opens as a small (10- 
by 20-foot) macrobiotic and natural foods retail store at 
303-B Newbury Street in Boston, Massachusetts. Aveline 
and Michio Kushi are the founders and Evan Root is the 
fi rst retail store manager. Erewhon is the fi rst food store of 
its kind in America, and it soon serves as a model for many 
other similar natural foods stores across America. Erewhon 
starts to grow in Oct. 1967 with the arrival of Paul Hawken.
 The natural foods movement in America is in its 
infancy, advocating a return to traditional whole foods, 
naturally grown and processed. It’s predecessor, the health 
foods movement (which started in the 1930s, based on the 
new public interest in vitamins), now largely sells vitamin, 
mineral, and protein supplements.
 1966, Nov. America’s fi rst soybean checkoff program 
voted in by North Carolina soybean growers, who will pay 
half a cent per bushel checkoff on the 1966 crop. This new 
income source marks the start of a new era for the American 
Soybean Association.
 1967. The All-India Coordinated Research Project 
on Soybean is founded in India, after about 4 years of 
pioneering soybean work there by American Land Grant 
Universities, funded largely by the Rockefeller Foundation. 
This story is well told in Carroll P. Streeter’s book A 
Partnership to Improve Food Production in India (1969).
 1967. Soy idli developed by Steinkraus and van Veen 
at Cornell University, New York. These small steamed 
cakes are the fi rst traditional Indian fermented soyfood to 
be fortifi ed with soy fl our. The fortifi cation of basic foods in 
Third World countries with soy fl our becomes popular.
 1967. Philsoy brand soymilk launched in Los Baños, 
Philippines, with aid from Cornell University food scientists 
Bourne and Steinkraus.
 1967. Proceedings of International Conference on 
Soybean Protein Foods published by USDA Agricultural 

Research Service. The conference was held 17-19 Oct. 1966 
at Peoria, Illinois. Many of the 276 attendees were pioneers 
in the fi eld. A similar conference on Soybean Products for 
Protein in Human Foods had been held in 1961 at the same 
location. A major theme at both is that protein malnutrition is 
now the world’s most widespread defi ciency disease.
 1967. Soybean production in Latin America reaches 1 
million metric tons (tonnes), up 10-fold since 1953.

7. Product Name:  Extrusion Cooked Whole Soy Flour 
(Full-Fat).
Manufacturer’s Name:  Africa Basic Foods Inc.
Manufacturer’s Address:  Kampala, Uganda.
Date of Introduction:  1967.
New Product–Documentation:  Interview with Dr. D.W. 
Harrison. 1982. Sold in 3 oz. and 16 oz. bags.

8. Product Name:  Soya Maize or Baby Formula 
(Unsweetened Soy Fortifi ed Corn Flour with Nonfat Dry 
Milk).
Manufacturer’s Name:  Africa Basic Foods Inc.
Manufacturer’s Address:  Kampala, Uganda.
Date of Introduction:  1967.
Ingredients:  Maize Flour 72%, soy fl our 25%, nonfat dry 
milk 2%, salt 1%.
Wt/Vol., Packaging, Price:  1 lb polyethylene bags, or 2 lb 
or 50 lb paper bags.
How Stored:  Shelf stable.
Nutrition:  Protein 17%, moisture 12%.
New Product–Documentation:  Economist Intelligence 
Unit. 1969. Demand for Soya-Based High Protein Foods in 
Uganda. p. 50. “Soya Maize.” Harrison. 1969. Analysis of 
the Uganda Experience Based on Africa Basic Foods Inc. p. 
18. Interview with Dr. D.W. Harrison. 1982. This product 
resembled CSM (Corn-Soy-Milk) and was precooked.

9. SoyaScan Notes. 1968. Chronology of soybeans, soyfoods 
and natural foods in the United States 1968 (Overview). Dec. 
31. Compiled by William Shurtleff of Soyfoods Center.
• Summary: 1968, March. Saci, a liquid soymilk in chocolate 
and caramel fl avors, launched by Coca-Cola Industrias Ltda. 
in Brazil. Indicates growing interest in commercial soy 
beverages in Third World countries.
 1968, April. First Workshop on Soybean held in New 
Delhi by the Indian Council of Agricultural Research.
 1968, April. Aerobics by Dr. Kenneth Cooper published. 
The book soon becomes a major force in America’s new 
wave of interest in health, fi tness, and jogging.
 1968, May. Conference on Protein Rich Food Products 
from Oilseeds held by the USDA in New Orleans, Louisiana. 
Oilseed proteins are increasingly seen as the answer to the 
“protein crisis.”
 1968, May. Ten Talents self-published by Frank and 
Rosalie Hurd of Chisolm, Minnesota. An early vegan 
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cookbook (using no meat, eggs, or dairy products) with 
many innovative soy recipes.
 1968. International Action to Avert the Impending 
Protein Crisis, a United Nations publication, recommends 
soybeans as the single most promising protein source to 
close the “protein gap.”
 1968, Aug. Erewhon starts importing foods from Japan, 
initially from Muso Shokuhin (Osaka, Japan), then later by 
correspondence with Mr. Akiyoshi Kazama, who worked for 
an import/export company named Mitoku, which sold no 
food at that time. The initial orders include red miso (made 
by one of George Ohsawa’s cronies) and natural shoyu made 
by Marushima. These soon become high-volume items.
 1968. Plant Foods for Human Nutrition, a scientifi c 
journal, starts publication from the Vegetarian Nutritional 
Research Centre, Watford, Herts, England. Runs many 
articles on soy nutrition and on vegan diets.

10. Product Name:  School Porridge (Sweetened Soy-
Fortifi ed Corn Flour).
Manufacturer’s Name:  Africa Basic Foods Inc.
Manufacturer’s Address:  Kampala, Uganda.
Date of Introduction:  1968.
Ingredients:  Maize fl our 63%, soy fl our 20%, jaggery raw 
sugar 15%, salt 1%, nonfat dried milk 1%.
Wt/Vol., Packaging, Price:  1 lb polyethylene bags, or 2 lb 
or 50 lb paper bags.
How Stored:  Shelf stable.
Nutrition:  Protein 14.1%, moisture 11.0%.
New Product–Documentation:  Economist Intelligence 
Unit. 1969. Demand for Soya-Based High Protein Foods 
in Uganda. p. 50. Harrison. 1969. Analysis of the Uganda 
Experience Based on Africa Basic Foods Inc. p. 18-19. 
Interview with Dr. D.W. Harrison. 1982.

11. Product Name:  Protoveg (Meatlike Products Based 
on TVP) [Flavors are Ham, Beef, Bacon, and Unfl avored. 
Textures are mince, and chunky. Also Smokey Snaps (which 
resembled bacon bits)].
Manufacturer’s Name:  Direct Foods Ltd.
Manufacturer’s Address:  Greatham, Liss, Hampshire, 
England.
Date of Introduction:  1969 August.
Ingredients:  TVP (made by ADM) plus fl avoring.
Wt/Vol., Packaging, Price:  5 oz or 10 oz double cellophane 
bag.
How Stored:  Shelf stable.
New Product–Documentation:  Mail-order catalog and 
price list from Direct Foods Ltd. 1969. “The Protoveg Food 
Range.” The company address is Copse House, Greatham, 
Liss, Hants. 6 panels. Dark green and yellow on light green. 
Flavors are ham, beef, bacon, or unfl avoured. Pack sizes are 
standard or large. Textures are mince or chunky. There are 14 
products total.

 Export price list from Direct Foods Ltd. 1974. Oct. 1. 
Protoveg comes in beef, ham, pork, or natural fl avors. Sizes 
are 5 oz, 10 oz, 10 lb, or 50 lb. 10 products total.
 Ad in The Vegetarian Health Food Handbook (UK). 
1974. p. 88. “Born free? Probably not.” An illustration of 
a bull is shown. “Now you can eat beef without butchery. 
Protoveg brings you a complete range of meat fl avour foods. 
Protoveg is a natural food made from soya beans.” Direct 
Foods Ltd. is located at Bedford Rd., Petersfi eld, Hampshire. 
Phone: (0730) 4911 / 2.
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 Eva Batt. 1976. What’s Cooking, rev. ed. p. xvi, xviii. 
This is a soya-based meat-like product. The unfl avoured 
variety contains added vitamin B-12.
 Trade catalog and price list from Direct Foods Ltd. 
1977. April 25. Protoveg comes in beef, ham, pork, or 
natural fl avors, plus Smokey Snaps. Sizes are 5 oz, 15 oz, 
and 10 lb (catering size). 14 products total.
 Interview with Peter Roberts, founder of Direct Foods 
Ltd. 1990. Dec. 12. This was Direct Foods’ fi rst product, 
based on ADM’s TVP purchased from British Soya Mills 
(British Arkady). BSM offered to supply Peter but would not 
offer any exclusive arrangement. BSM agreed not to compete 
with Peter, saying they were interested only in selling to 
food manufacturers, not to the retail market. Peter accepted 
and in 1969 placed a trial order of about 10 lb of beef 
chunks or mince. The Roberts called their product Protoveg 
(pronounced PRO-toe-vej, a registered trademark), and sold 
it in 9 different fl avors and textures (see above): They packed 
it in 4.5 oz. double cellophane bags with a label between 
the two bags, developed a recipe leafl et and order form, and 
distributed it via their Compassion in World Farming and via 
Beauty Without Cruelty (Lady Dowding’s anti-fur-trapping 
group). The 4.5 ounces yielded 1 pound of hydrated product; 
the mince hydrated in 2 minutes and the chunks in 15-20 
minutes. By the mid-1970s a typical label read: Protoveg: 
Textured Soya Protein. Beef-Style Chunks.* *Contains no 
meat. Vegetarian.

12. Economist Intelligence Unit. 1969. Demand for soya-
based high protein food in Uganda. EIU Ltd., Spencer 
House, 27 St. James’s Place, London, S.W.1, England. v. + 
192 p. Sept. 28 cm.
• Summary: This study was commissioned in April 1969 by 
UNICEF following a request by the Ministry of Planning and 
Development, Government of Uganda. The purposes of the 
study are: (1) to determine the market potential in Uganda 
for protein enriched foodstuffs, and (2) to determine the best 
methods of encouraging low income groups to purchase high 
protein foods. The study deals extensively with the company 
Africa Basic Foods Inc. Production of soy products for Jan-
June 1969 were: Soya Flour (full-fat) 28,920 kg, School 
Porridge 14,310, Soya Porridge 2,970, Soya Maize 2,430, 
Soya Nuts 1,820 kg.
 Contents: Preface. A. Background: Introduction, cash 
income by district, socio-economic and medical background, 
distribution system. B. Market for soya-based products: 
General analysis of the markets for soya, demand from 
educational institutions, demand from hospitals, demand 
from canteens and other institutions, demand for bakery 
products, demand for an infant food, other products. C. 
Promotion: Institutional promotion, promotion through 
health education, commercial promotion, packaging, 
distribution of soya-based products. D. Conclusions and 
recommendations.

 The Preface expresses thanks to many organisations and 
individuals who assisted the E.I.U. team in its study: “We 
particularly wish to thank the Ministries of Education and 
Health and the individual hospitals and schools interviewed. 
We greatly appreciate the assistance rendered by Miss 
Pollard of the School Meals Section, Ministry of Education, 
Dr. Church and Mrs. Stokes of Mwanumugimu Clinic, 
Mulago Hospital, Mr. Belshaw of Makerere University 
College, and Mrs. Macrae, who kindly allowed us to quote 
extensively from her MSc Thesis. We also wish to thank Dr. 
Harrison of Africa Basic Foods for the very full co-operation 
he gave the team.”
 Note 1. This is the earliest publication seen (Dec. 2013) 
that mentions Africa Basic Foods of Uganda, or its founder 
Dr. D.W. Harrison.
 Note: This is the earliest document seen (Dec. 2001) 
that contains industry or market statistics for soynuts by 
individual companies. Address: London, England.

13. Harrison, D.W. 1969. Analysis of the Uganda experience 
based on Africa Basic Foods Inc. Paper presented at United 
Nations Industrial Development Organization Expert Group 
Meeting on Soya Bean Processing and Use. 43 p. plus 6-page 
summary. Document: ID/WG.45/4. Held 17-21 Nov. 1969 at 
Peoria, Illinois.
• Summary: Africa Basic Foods (ABF) Ltd. was established 
in Uganda to develop soybeans as a food cash crop with 
small farmers, to produce and market low-cost soyfoods, 
and to educate the people about their value for good 
health. In 1965 ABF asked the Ministry of Agriculture at 
the Department of Agriculture at Makerere University to 
do research on soybean production. The company built a 
food factory 4 miles from Kampala, and by May 1966 was 
producing various soy-based foods, and marketed them 
throughout Uganda, especially to hospitals, schools, the 
government, and various institutions.
 “The soya bean was introduced in Uganda from America 
and South Africa in 1938. Within a few years various 
varieties were tested and the crop distributed to the farmers. 
The crop increased in production as the demand from 
overseas grew during the wartime shortage of proteins in 
England.
 “The highest acreage achieved during the Second World 
War was about 35,000 to 40,000 acres. After that time (about 
1948) the acreage gradually dropped, due to lack of demand, 
to only a few thousand acres under cultivation by 1965.
 “Since 1965, ABF Ltd. has been actively promoting 
the growth of soya beans. First, the Ministry of Agriculture 
initiated variety trials. Then in 1966 the University of 
Makerere Department of Agriculture started variety trials 
with over 50 varieties available. The crop production has 
grown very rapidly as the farmers heard of a local demand, 
and the price of 25 cents per pound (US¢ 3½). In 1968 about 
12,000 to 15,000 tons were produced. A large share of this 
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was used locally by the oil milling industry...
 “Aside from the oil millers, there is an animal feed plant 
now operating in Uganda since about 1967, as well as our 
human food plant. The consumption from these two plants is 
small, about 352 tons and 120 tons respectively...
 “Over 50% of the local production is perhaps exported.”
 By 1969 ABF was making the following (for each 
is given processing details, and the name and brand of 
equipment used): Roasted soybeans ground to a fl our, soy 
milk sterilized in bottles (adapted from Dr. Harry Miller’s 
method), soy cheese (tofu mixed with a little nonfat dry 
milk, curry, sage, and salt, packed into 1-inch diameter 
casings, pasteurized at 190ºF for 20 minutes, then cooled and 
refrigerated, p. 16-17), soy butter (like peanut butter, from 
soy fl our, oil, sugar, and salt), soy bread mix (wheat fl our 
fortifi ed with 20% soy fl our, plus sugar, nonfat dry milk, 
salt, and yeast), soy fortifi ed maize fl our (25% soy), school 
porridge, and soy porridge (soy fortifi ed corn porridge).
 Note: This is the earliest published English-language 
document seen (Oct. 2013) that uses the term “soy cheese” to 
refer to a Western-style soy cheese.
 In Dec. 1964 Dr. Harrison was hired by the government 
of Uganda, Buganda region, to serve as Director of Nutrition 
and Health Education, with emphasis on local, commercial 
production of high-protein foods (p. 28). Then ABF was 
registered in Uganda as a nonprofi t corporation. Dr. Harrison 
and two of his government departmental employees “operate 
the entire scheme.” Their salaries come entirely from the 
Uganda Government, so the government is to some extent 
helping to fi nance the project. The company has hired 3 other 
persons full time and one part time. They receive salaries 
from sales income. Address: President, Africa Basic Foods 
Inc., Kampala, Uganda.

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

Gunther Products, a pioneer in the fi eld of modifi ed (enzyme 
hydrolyzed) soy whipping proteins. Gunther had been 
founded in 1948, incorporated in 1949.
 1969 June–The Staley Co. closes its Painesville, Ohio, 
soybean crushing plant.
 1969 Aug. Erewhon–Los Angeles opens as a small 
macrobiotic natural foods retail store at 8003 Beverly Blvd. 
Bill Tara is the fi rst manager.
 1969. USAID starts actively encouraging U.S. 
businesses to launch low-cost commercial protein products 
in Third World countries.
 1969 fall. Erewhon Natural Foods in Boston, 
Massachusetts, starts to distribute macrobiotic and natural 
foods. They had begun to wholesale these foods out of the 
back of their retail store in the spring of 1969. They are 
America’s fi rst natural foods distributor, and remain the 
largest for many years.
 1969 Oct. Protein-Enriched Cereal Foods for World 
Needs, edited by Max Milner, published by American Assoc. 
of Cereal Chemists.
 1969 Nov. Bac-o-Bits, meatless bacon bits made from 
extruded soy fl our, start to be sold nationwide by General 
Mills. Its forerunner, Bac*O’s, made from spun soy protein 
fi ber, had been introduced in May 1966. Frozen Bontrae meat 
analogs are sold to the foodservice trade. This pioneering 
work by one of America’s largest food companies indicated 
to the U.S. food industry that the time for soy protein foods 
of the future had arrived.
 1969 Nov. 4. Eden Organic Foods is incorporated in Ann 
Arbor, Michigan by Bill Bolduc, and their macrobiotic retail 
store begins operation, selling soyfoods including tamari and 
miso purchased from Erewhon. The company grew out of a 
loosely-knit food buying co-op which had started in about 
July 1967 but which had no name, no formal structure, and 
no bank account. Bolduc was joined 9 months later by Tim 
Redmond.
 1969 Nov. 17-21. United Nations Industrial 
Development Organization Expert Group Meeting on Soya 
Bean Processing and Use held at Peoria, Illinois.
 1969. The fi rst of the new wave of tempeh shops in the 
Western world, Handelsonderneming van Dappern (later 
renamed Tempeh production Inc.) started by Robert van 
Dappern in Kerkrade, The Netherlands. It soon becomes the 
world’s largest tempeh manufacturer.
 1969. The Program for International Research, 
Improvement, and Development of Soybeans (PIRIDS) 
established at the University of Illinois with funding from a 
Rockefeller Foundation grant. The forerunner of INTSOY, it 
is directed by Earl R. Leng.
 1960s overview:
 Oilseed Proteins and the Protein Gap. Worldwide, there 
is a growing consensus that Third World countries are facing 
a “protein crisis,” that protein malnutrition is the world’s 
most widespread defi ciency disease, and that low-cost 
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oilseed proteins (such as defatted soybean meal and fl our) 
offer the most promising hope for remedying the problem. 
The leading architect and proponent of this view is Dr. Aaron 
Altschul of Georgetown University School of Medicine. 
The United Nations’ FAO/WHO/UNICEF Protein Advisory 
Group, composed of the world’s leading authorities in the 
fi eld, is very active from the mid-1960s to the mid-1970s, 
supporting wider use of soy protein products and soyfoods.
 Food for Peace Shipments of Soy Fortifi ed Foods 
begin. The fi rst shipment of such foods, CSM (corn-soy-
milk), took place in 1966, when 28,000 metric tons (tonnes) 
were shipped. The next year 54,000 tonnes were shipped. 
Shipments increased dramatically during the 1970s.
 Growing Interest in Modern Soy Protein Products. 
These new products, including soy protein isolates and 
concentrates, and textured soy protein products, now appear 
to have major potential in the food systems of all countries.
 Leading Soyfoods Research Centers in America are the 
Northern Regional Research Laboratory at Peoria, Illinois 
(Hesseltine, Wang, Mustakas, Wolf), and the New York 
State Agricultural Experiment Station at Geneva, New York 
(Steinkraus and Bourne).
 Vitasoy sales are booming in Southeast Asia. The 
introduction of Vitasoy by K.S. Lo in Hong Kong in the 
early 1940s brought soymilk into the modern era. Takeoff 
began in 1955 when Vitasoy began to be marketed like a soft 
drink. Sales grew from 8.4 million bottles that year to 42 
million in 1960 and 100 million in 1970, a 2.4-fold increase 
during the 1960s. By 1962 Vitasoy had become Hong Kong’s 
best-selling soft drink, ahead of such internationally known 
brands as Coca-Cola, Pepsi-Cola, and Seven-Up.
 Shoyu (Soy Sauce) Becomes a World Class Seasoning, 
Thanks to Kikkoman. Shoyu has long been the world’s 
most popular seasoning other than salt, and Kikkoman has 
been the world’s largest manufacturer since about 1918. 
During the 1960s Kikkoman internationalized its operations, 
developing new markets for shoyu throughout the world 
by exporting from Japan and promoting the products for 
use in Western-style recipes, largely with meat, fi sh, and 
poultry. Production climbed from 183,000 kiloliters in 1960 
to 340,000 kl in 1970. During the same period its share of 
the Japanese shoyu market rose from 18% in 1960 to 30% in 
1970.
 Steady Rise in Soybean Production in Latin America 
and Africa. In Latin America production rose from 231,000 
tonnes in 1960 to 1,535,000 tonnes in 1969, a 6.6-fold 
increase during the decade. Brazil accounted for 87% of that 
production in 1969, followed by Mexico and Colombia.
 African soybean production rose from 27,000 tonnes in 
1960 to 74,000 tonnes in 1969, a 2.7-fold increase. Nigeria 
accounted for 84% of that production in 1969, followed by 
South Africa and Ethiopia.
 American Soybean Association Funding Increases 
Dramatically from Checkoff Programs. This was a decade 

of great growth for ASA. In 1962 the Minnesota Soybean 
Growers Assoc., the fi rst affi liated state association, was 
founded. The ASA’s biggest breakthrough to date came in 
1966, when soybean growers began to support their own 
market development and research activities (previously 
funded by USDA’s Foreign Agricultural Service) using funds 
provided by state checkoff programs. Typically ½ to 1 cent 
of funding was generated from each bushel of soybeans sold 
in states where a checkoff referendum had passed. By the 
early 1970s the checkoff programs had begun to generate 
large sums of money, which allowed ASA to expand its 
activities. Expanded market development activities overseas 
led to a steady, long-term increase in soybean exports.
 Soybean Changes from an Oilseed to a Protein Seed. 
Prior to the mid-1940s the soybean, worldwide, had been 
crushed primarily for its oil. The meal was considered a by-
product. But in the post-war period, with growing affl uence 
driving increased demand for meat, the demand for meal 
outstripped that for oil, and the oil became the by-product. 
This trend, which started in America, was in full swing by 
the 1960s and expanded to other countries thereafter.
 Soybean Digest and ASA Interest in Soyfoods. During 
the past two decades Soybean Digest has published a steady 
stream of articles on soyfoods worldwide. Soyfoods were 
given big play at many ASA annual conventions. This 
interest in the USA had largely stopped by the mid-1970s, 
focusing on soybean production instead.

15. Shurtleff, William. 1969. The Tassajara food trip. 
Tassajara, California: Published by the author. 63 p. Dec. 28 
cm. [8 ref]
• Summary: Each of the 167 recipes is numbered, all show a 
strong natural foods infl uence, and many show a macrobiotic 
infl uence. Soy-related recipes include: 60. Fresh daikon 
nitsuke with miso. 74. Squash in miso-tahini sauce. 76. Nori 
with tamari.
 77. Basic soybean preparation. “Put 2 cups soybeans in 
a quart container and fi ll the container with water. Let soak 
overnight. Pour into a pressure cooker and cook at 15 lb. 
for 40-50 minutes. Allow pressure to go down naturally. If 
water remains, continue to simmer beans in open pot until 
it is gone. Add tamari [soy sauce] to taste 10 minutes before 
fi nishing. Note: It is very important that soybeans be well 
cooked. They should be boiled until they are very soft and 
easily crushed between the thumb and ring fi nger, otherwise 
they will cause digestive problems (to put it nicely!).” We 
enjoyed boiled whole soybeans for breakfast almost daily as 
an important source of protein in our vegetarian diet.
 Note: Pressure cooking soybeans can be dangerous! The 
skins can come off, foam up, and clog the pressure regulator.
 78. Soybeans with hijiki. 79. Soybeans with hijiki 
and tahini (with miso). 80. Soybeans sauteed in miso. 81. 
Soybeans with lentils and buckwheat fl our. 82. Soybeans 
with carrots and lentil sprouts. 83. Soybeans with dried 
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daikon. 84. Soybean stew. 85. Broiled soyburgers. 86. 
Roasted soybeans. 87. Tofu sauteed. 96. Miso soup with 
tofu, carrots, burdock and mushrooms. 97. Miso soup with 
wakame. 98. Wakame soup with tofu. 99. Soy sauce & lemon 
soup. 101. Thick lentil soup with miso. 102. Thick lentil 
soup with miso & vegetables sauteed. 103. Lentil soup with 
miso and parsley garnish. 105. Aduki/azuki bean soup with 
miso. 107. Thick split pea soup with miso & vegetables. 110. 
Navy bean soup with miso. 115. Mushroom soup with dried 
tofu.
 119. Misozuke pickles. 120. Kombu pickled in miso. 
122. Bancha with tamari. 123. Kuzu cream with tamari. 125. 
Ume-syo-kuzu (with umeboshi, tamari and kuzu). 131. Basic 
soybean spread. 133. Lentil miso spread. 135. Garbanzo and 
miso spread. 138. Muso (miso-tahini) spread. 139. Peanut 
butter & tamari spread. 142. Peanut butter, miso, apples, 
carrot and parsley spread. 161. Sesame tofu (no soy). 163. 
Nut and seed loaf with miso.
 San Francisco’s largest natural foods store was New Age 
Natural Foods, 1326 Ninth Ave. run by Fred Rohé [Rohe]. 
Also recommended are The Food Mill, 3033 MacArthur, 
Oakland [founded in 1933 by John Denis, Sr.]; and Chico-
San, P.O. Box 1004, Chico, California. Selling Spiral Foods 
miso and tamari in bulk; The General Store, 5th and Junipero 
in Carmel.
 Note 1. This is the 2nd earliest document seen 
(Nov. 2010) concerning the work of William Shurtleff 
with soyfoods. He wrote the book on a typewriter while 
practicing at Tassajara Zen Mountain Center, made about 30 
photocopies, and sent them to friends as Christmas presents. 
He did not meet Akiko Aoyagi until 25 Dec. 1971 in Tokyo, 
Japan.
 Note 2. This is the earliest document seen (Jan. 2014) 
in the SoyaScan database concerning or under the subject 
heading “Soyfoods Movement.”
 Note 3. “The Tassajara Zen Mountain Center in the 
Ventana Wilderness area of the Los Padres National Forest, 
southeast of Carmel-by-the-Sea, California, is the oldest 
Japanese Buddhist Soto Zen monastery in the United States. 
The Center is very isolated, more than 16 miles (26 km) 
from the nearest paved road, and only accessible via a 
narrow, steep, one-lane dirt road. During the winter months, 
practitioners live alone on site. During the summer months, 
the Center is opened to day and overnight guests. The hot 
springs have been developed into Japanese-style baths. It is 
the fi rst Zen monastery established outside Asia” (Source: 
Wikipedia). To get food especially perishables, for 40-60 
students, we sent a truck on a “town trip” to Carmel and 
Monterey once a week. Among the foods we bought there 
were tofu (unpackaged, in cans fi lled with water) and miso. 
a national forest Address: Zen Mountain Center, Carmel 
Valley, California.

16. Product Name:  Soy Milk.

Manufacturer’s Name:  Africa Basic Foods Inc.
Manufacturer’s Address:  Kampala, Uganda.
Date of Introduction:  1969.
Ingredients:  For 20 gallons: Soybeans 20 lb., sugar 5 lb., 
salt 18 gm.
Wt/Vol., Packaging, Price:  In sterilized bottles with crown 
caps.
How Stored:  Shelf stable.
Nutrition:  Protein 3.5%, fat 2.0%.
New Product–Documentation:  Harrison. 1969. Analysis of 
the Uganda Experience Based on Africa Basic Foods Inc. p. 
15-16. Interview with Dr. D.W. Harrison. 1982. Letter from 
Sam Yoshimura. 1982.

17. Product Name:  Tofu Sausages.
Manufacturer’s Name:  Africa Basic Foods Inc.
Manufacturer’s Address:  Kampala, Uganda.
Date of Introduction:  1969.
Ingredients:  Tofu 96%, nonfat dried milk 2%, salt 1.0%, 
MSG 0.5%, curry powder 0.3%, sage 0.2%.
Wt/Vol., Packaging, Price:  Packed into 1 inch diameter 
casings.
How Stored:  Refrigerated.
Nutrition:  Protein 15%, moisture 65%.
New Product–Documentation:  Harrison. 1969. Analysis 
of the Uganda Experience Based on Africa Basic Foods Inc. 
p. 16-17. Interview with Dr. D.W. Harrison. 1982. Letter 
from Sam Yoshimura. 1982. The product was pasteurized 
at 190ºF (88ºC) for 20 minutes in the casings, cooled, and 
refrigerated.

18. Product Name:  Soya Nuts.
Manufacturer’s Name:  Africa Basic Foods Inc.
Manufacturer’s Address:  Kampala, Uganda.
Date of Introduction:  1969.
Ingredients:  Soybeans and salt or sugar.
Wt/Vol., Packaging, Price:  10 oz.
How Stored:  Shelf stable.
New Product–Documentation:  Economist Intelligence 
Unit. 1969. Demand for Soya-Based High Protein Foods 
in Uganda. p. 50. Interview with Dr. D.W. Harrison. 1982. 
Letter from Sam Yoshimura. 1982.

19. Product Name:  Soya Butter (Soynut Butter; Resembles 
Peanut Butter).
Manufacturer’s Name:  Africa Basic Foods Inc.
Manufacturer’s Address:  Kampala, Uganda.
Date of Introduction:  1969.
Ingredients:  Roasted soy fl our 60%, vegetable oil 26%, 
vegetable shortening 10%, cane syrup 2.2%, salt 1.2%, 
antioxidant.
Wt/Vol., Packaging, Price:  12 oz jars or 8 lb tin cans.
How Stored:  Shelf stable.
Nutrition:  Protein 25%, moisture 12%.
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New Product–Documentation:  Economist Intelligence 
Unit. 1969. Demand for Soya-Based High Protein Foods 
in Uganda. p. 50. Harrison. 1969. Analysis of the Uganda 
Experience Based on Africa Basic Foods Inc. p. 17. 
Interview with Dr. D.W. Harrison. 1982. Letter from Sam 
Yoshimura. 1982.

20. Product Name:  Soy Bread Mix (Dry).
Manufacturer’s Name:  Africa Basic Foods Inc.
Manufacturer’s Address:  Kampala, Uganda.
Date of Introduction:  1969.
Ingredients:  Wheat fl our 70%, soy fl our 20%, sugar 5%, 
nonfat dry milk 2.7%, salt 1.3%, yeast (separate package) 
1%.
Wt/Vol., Packaging, Price:  10 lb or 50 lb paper bags.
How Stored:  Shelf stable.
New Product–Documentation:  Harrison. 1969. Analysis of 
the Uganda Experience Based on Africa Basic Foods Inc. p. 
17-18. Interview with Dr. D.W. Harrison. 1982. Letter from 
Sam Yoshimura. 1982. Contained whole wheat fl our fortifi ed 
with 20% soy fl our plus sugar, nonfat dry milk, salt, and 
yeast.

21. Product Name:  High Protein Buns (Soy-Fortifi ed).
Manufacturer’s Name:  Africa Basic Foods Inc.
Manufacturer’s Address:  Kampala, Uganda.
Date of Introduction:  1969.
New Product–Documentation:  Economist Intelligence 
Unit. 1969. Demand for Soya-Based High Protein Foods 
in Uganda. p. 50. Interview with Dr. D.W. Harrison. 1982. 
Made of corn and wheat fl ours enriched with soy fl our. Equal 
to egg in nutritional value, it sold for half the price.

22. Product Name:  High Protein Bread (Soy-Fortifi ed).
Manufacturer’s Name:  Africa Basic Foods Inc.
Manufacturer’s Address:  Kampala, Uganda.
Date of Introduction:  1969.
New Product–Documentation:  Economist Intelligence 
Unit. 1969. Demand for Soya-Based High Protein Foods in 
Uganda. p. 50. Sold in 1 lb loaves.

23. Shochiku Goemon Doimachiten. 1969. New soyfoods 
restaurant or deli. Resien Koen Yoko, Kami Kawabata-cho, 
Hakata-ku, Fukuoka-shi, Japan. [Jap; eng+]
• Summary: Toyo Shinpo (Soyfoods News). 1987. Oct. 21. 
p. 10. [Review of a tofu specialty restaurant]. The restaurant, 
Shochiku Goemon Doimachiten, at Resien Koen Yoko, Kami 
Kawabata-cho, Hakata-ku, Fukuoka-shi, Japan, has been 
open for 18 years. They serve a variety of tofu recipes in 
both Japanese and Western styles, including non-vegetarian 
dishes. They make their own tofu with 100% nigari and 
Japanese soybeans. Address: Fukuoka city, Japan. Phone: 
092-291-0593.

24. SoyaScan Notes. 1970. Chronology of soybeans, 
soyfoods and natural foods in the United States 1970 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: As the new decade begins, Richard Nixon is 
president, the Vietnam War dominates the news, gasoline 
costs 32 cents a gallon, and a nice home in the San Francisco 
Bay Area sells for $59,000 on average.
 1970 summer. Erewhon–Los Angeles starts distributing 
macrobiotic natural foods.
 1970 July. Westbrae Natural Foods in Berkeley, 
California, starts distribution, founded by Bob Gerner. 
Actually the company was not named “Westbrae” until about 
one month later.
 1970. Use of soy oil in cooking and salad oils passes 
that in shortening to become the leading form of utilization 
in America.
 1970. AGRICOLA, a computerized bibliographic 
database of agriculture, is established at the USDA National 
Agricultural Library in Beltsville, Maryland. In 1986 total 
records passed 2 million, including 20,000 on soybeans.
 1970. Plant Variety Protection Act enacted by Congress 
to extend patent protection to plant varieties reproduced 
sexually, by seed. This leads to greatly expanded activity by 
private soybean seed breeders.
 1970. First running of the New York Marathon; 55 
people fi nish, no women.
 1970, late. Pure & Simple begins operation in Los 
Angeles, California, as the fi rst of America’s new wave 
of natural food snack companies, founded by Bruce 
MacDonald, who was working at the time for Erewhon. 
After leaving Erewhon in May 1971, Bruce merged Pure & 
Simple with The Well, a natural food distributor in San Jose. 
Originally The Well had been named New Age Distributing, 
founded by Fred Rohe.

25. Stephen. 1970? Monday Night Class. San Francisco, 
California: The Book Publishing Company. [n.p.]. Undated. 
Illust. No index. 21 cm.
• Summary: This a collection of talks by Stephen Gaskin at a 
gathering that became known as Monday Night Class.
 On the copyright page is written:
 “Fourth Printing
 “(c) by The Book Publishing Company
 “Recorded and transcribed by William Meyers
 “Published by The Book Publishing Company
 “555 Howard St., San Francisco, California 94105
 “Production Consultants Hank Goodman and Donald 
Burns
 “Printed by Edwards Brothers, Inc., Ann Arbor, 
Michigan.”
 The date of publication does not appear in the book, and 
the pages are not numbered.
 Note: On www.abebooks.com there are (in May 
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2017) eight used copies of this book “Published by Book 
Farm, Santa Rosa, California.” Several are dated 1970 and 
several are dated 1971 in the ads. The most expensive one 
($32 including shipping) gives the authors as: “Stephen 
(Gaskin); gerald wheeler, daniel luna [Photographer].” The 
book description says of this new edition: “Book Farm, 
Santa Rosa, Ca, 1970. Paperback. Book Condition: Used: 
Good. Minor shelf wear, cover rubbed, binding tight, pages 
clean and unmarked. Monday Night Class began as an 
experimental college course that evolved into a popular 
weekly venue attended by over 1500 people. Hippies in 
the Bay Area swarmed to talk about what was on their 
mind with one of the few adults they trusted, ‘hippie guru’ 
Stephen Gaskin. Consciousness, the spiritual plane, religion, 
politics, sex, drugs, and current events were discussed as 
seen through the viewpoint of the 1960s counterculture. 
What materialized were basic teachings that gave rise to an 
enlightened worldview for a generation seeking change. This 
new edition is a collection of the original transcripts from 
those unique and inspiring meetings updated with Stephen’s 
witticisms, quips, and running commentary. With over 35 
years of perspective, Stephen clarifi es earlier responses for 
today’s global climate and acknowledges those teachings 
that were admittedly a product of the times.” Address: San 
Francisco.

26. Maldonado, Jim. 1971. Caravan led by Santa Fean. Santa 
Fe New Mexican (The) (New Mexico). Jan. 27. p. A-1, A-2.
• Summary: “The ‘Monday Night Class,’ a caravan group of 
about 45 buses and 200 people led by a former Santa Fean, 
breezed through Santa Fe about 5 p.m. Tuesday, enroute to 
Los Angeles, Calif.
 “The ‘Monday Night Class’ got its name in California 
where the group’s leader, Stephen Gaskin, began preaching 
peaceful living through truth. Every Monday night, hundreds 
of followers would gather around him to learn and to 
meditate. Last fall, Gaskin decided to take his ‘Monday 
Night Class’ on a tour of the United States.”
 “Gaskin attended Harrington Junior High and Santa Fe 
High School in the late 1940s and early 50s. He is the son of 
Mr. and Mrs. Floyd Gaskin, who had a chicken farm on the 
outskirts of Santa Fe during that period, he said.”
 “They have travelled more than 30,000 miles in a trip 
that began late in September.
 “The spiritual leader sees himself as a teacher of 
enlightenment, ‘but right now I’m teaching peace because 
that’s where the people are at.’
 “The entire group volunteered to take the cross-country 
jaunt with Gaskin. Most of the vehicles are remodeled 
school buses. Half of the group joined the caravan during the 
journey.
 “Gaskin, who claims he owns nothing, said the trip is 
fi nanced through voluntary contributions from the members 
of the group.

 “One of the reasons Gaskin wants to return soon to Los 
Angeles is that his book ‘Monday Night Class’ is in its third 
printing, and he wants to talk to the publishers and editors 
before it goes to print.
 “The 35-year-old, self-proclaimed spiritual teacher 
began his crusade to teach peaceful living through truth six 
years ago. He is a Marine veteran and a former teaching 
assistant of S.I. Hayakawa, president of San Francisco State 
College.
 “Three children have been born to various members of 
the group since the tour began. He said he and the others 
in the caravan ‘worship God and Life’–as such they have 
chosen not to use leather goods and are vegetarians.
 “’I stand with the Pope on birth control,’ said Gaskin, 
adding, ‘It interferes with the life force.’
 “Probably the most controversial aspect of Gaskin’s 
religion is the use of organic drugs, which he says were 
responsible for his taking an interest in religion.
 “’Every week for two years I dropped acid,’ he said, 
‘and when I was fi nished dynamiting my mind what was left 
was the real me. All the chaff was gone.’
 “Although he admitted he has no great urge to push the 
use of drugs on others, he said he ‘digs’ them.
 “He said the group uses disciplines from all religions 
to get high, including Yoga. ‘We’ve adopted the heavy parts 
found in all religions: ‘Thou shalt not kill’ and ‘as ye sow, so 
shall ye reap.’
 “Gaskin said police have been very helpful during the 
trip. They provide guidance and select camping sites. He 
said New Mexico was the fi rst place they had been stopped 
twice–once at the Questa port of entry and the other at the 
Pojoaque port of entry.
 “When Gaskin was caught driving without a 
driver’s license, Tony Barbero, inspector for the Motor 
Transportation Department, told him to get another driver 
and let him go.
 “It’s a long way still to Los Angeles at their 40-mile 
an hour pace, but Gaskin was confi dent they would make it 
without any problem’s.
 “The group began the journey in California, toured the 
northern states, went to the New England states, down the 
east coast, across to the midwestern states and into New 
Mexico.
 “Gaskin said his group will take U.S. 66 and go straight 
through to Los Angeles, stopping only for a night’s rest and 
for gas.”
 A photo shows Gaskin standing in a bus with children.

27. Rodale, Robert. 1971. Organic living: Dine on soybeans. 
Chicago Tribune. Dec. 25. p. 26.
• Summary: “If you claim never to have seen a soybean, 
you are probably right. But if you say you have never eaten 
soybeans, you are most certainly wrong.”
 Here are some tips to help you ease your way “into 
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the growing soy-food culture.” (1) Pick the best-tasting 
varieties, such as Bansei. Most health food stores carry 
soybeans selected for table use. If you have a garden, grow 
your own edible soybeans. Pick them green and fi x them like 
lima beans. They taste delicious. (2) Mixed cooked whole 
soybeans with fl avorful foods, such as chili. (3) Try soy fl our 
or granules. Use them to make baked goods more nutritious.
 Note: This is the earliest document seen (April 2019) 
about soyfoods by Rodale Press, Inc. (Robert Rodale is 
CEO), showing their growing interest in soyfoods and 
involvement in the emerging soyfoods movement.

28. SoyaScan Notes. 1971. Chronology of soybeans, 
soyfoods and natural foods in the United States 1971 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: 1971 Jan. East West Journal starts publication 
in Boston, Massachusetts.
 1971 Feb. Westbrae Natural Foods, founded in late 
1970, opens for business in Berkeley, California, as a natural 
foods retail store.
 1971 Feb. Essene Traditional Foods begins operation 
as a macrobiotic natural foods distributor in Philadelphia, 
Pennsylvania. They sell miso and tamari.
 1971 May. Tree of Life opens as a natural foods retail 
store in St. Augustine, Florida, founded by Irwin Carasso.
 1971. The Food Protein Council (renamed Soy Protein 
Council in Dec. 1981) is established as a trade association 
for major manufacturers of soy protein for food use.
 1971 Aug. 15. Richard Nixon devalues the U.S. dollar 
by cutting its tie with gold. It starts to fl oat, thus changing 
many of the basics of international trade.
 1971. India’s fi rst soyfoods development project starts at 
G.B. Pant University.
 1971 Feb. 22. Textured soy protein products authorized 
for use as meat extenders in National School Lunch Program.
 1971 Sept. Diet for a Small Planet, by Frances Moore 
Lappé, published by Ballantine Books. A landmark book that 
plays a major role in the rise of interest in meatless diets.
 1971 Sept. 3. Stephen Gaskin and several hundred 
friends and disciples purchase a 1700-acre farm at 156 
Drakes Lane, Summertown, Lewis County, Tennessee. 
Vegans (complete vegetarians) and long-haired hippies, 
they fi rst planted soybeans in the spring of 1972. In 
December 1971 Alexander Lyon, who has a PhD degree in 
biochemistry, begins the community’s fi rst serious library 
research on soyfoods, especially soymilk and tempeh.
 1971 Aug. 23. Laurelbrook Foods begins operation 
as a macrobiotic natural foods distributor in Forest Hill, 
Maryland–founded by Rod and Margie Coates. They kept a 
post offi ce box in nearby Bel Air.
 1971 fall. Eden Foods in Ann Arbor, Michigan, begins 
distributing macrobiotic natural foods. In June 1971 they 
began wholesaling these foods out of the back of their retail 

store.
 1971. Shadowfax begins operation as a natural food 
distributor, founded by Charlie Smail.
 1971. This year the natural foods boom in America 
can be said to have begun, pioneered by macrobiotic food 
distributors. Soyfoods rode to popularity on this wave. Food 
for Life in Chicago (IL), Ceres in Colorado Springs, The 
Well in San Jose (CA), and Lifestream in British Columbia 
(Canada) also started at about this time.
 1971. Soybeans as a Food Source, by Wolf and Cowan 
published by CRC Press. It focuses on modern soy protein 
products, offering an excellent review of the literature (86 
pages and 276 references). A revised edition is published in 
1975 (101 p., 416 references).
 1971. First modern study on the effect of dietary 
protein on blood lipids titled “Plasma cholesterol levels and 
liver cholesterol biosynthesis in rabbits fed commercial or 
semisynthetic diets with and without added fats and oils,” 
by Dr. K.K. Carroll (Dep. of Biochemistry, University of 
Ontario, Canada) published in Atherosclerosis. From 1977 on 
a group led by Sirtori in Milan, Italy, was actively pursuing 
this same line of research which showed that even in fat-
free diets, animal proteins raise serum cholesterol and soy 
proteins lower it. As early as 1908 the Russian Ignatowski 
had shown that dietary protein plays a signifi cant role in the 
development of atherosclerosis in rabbits, but his fi ndings 
had been forgotten.
 1971. African soybean production fi rst tops 100,000 
metric tons.
 1971–Earl L. Butz replaces Clifford Hardin as U.S. 
Secretary of Agriculture, ushering in an era of free market 
agriculture which favors large producers.

29. United Nations Children’s Fund. 1971. Soybean for 
protein. Proceedings of the Eastern Africa regional follow-
up meeting on the Kampala Seminar on the Production, 
Utilization, and Marketing of Soyabeans. Rome, Italy: 
UNICEF/FAO. *

30. Rodale, Robert. 1972. The case for soybeans. Washington 
Post, Times Herald. Jan. 6. p. E16.
• Summary: This article is similar to, but much longer 
than, one by the same author titled “Organic living: Dine 
on soybeans,” published in the Chicago Tribune on 25 Dec. 
1971 (p. 26).

31. Rodale, Robert. 1972. The greatest bean of them all. 
Prevention (Emmaus, Pennsylvania). Feb. p. 25-30. [2 ref]
• Summary: That bean is the soybean. “Make 1972 a 
memorable year for good health and good eating.” Make it 
your goal to put some great soybeans on your table before 
Christmas. Not any old soybeans, but “edible soybeans” as 
opposed to the regular kind. Yet stores that sell soybeans 
rarely tell you which type or named variety they are selling.
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 “I recently had one of those euphoric soybean 
experiences, and it was with a variety called Kanrich, which 
we grew in our garden last summer at the Organic Gardening 
Experimental Farm.” He fi rst realized they had a special 
variety when he and his wife enjoyed the Kanrich soybeans 
as tender green soybeans. The “taste was out of sight.”
 You can buy Kanrich variety soybean seeds to plant 
in your garden from Burpee Seed Co., Philadelphia, 
Pennsylvania 19132, and from Schell’s Seed House, 10th and 
Market Streets, Harrisburg, Pennsylvania 17105.
 The writer then discusses problems with meat. “So 
if you are truly interested in getting the best of nutrition 
and food safety for your family, you will want to try to eat 
less meat.” Rely instead on sources of plant protein, such 
as the soybean. Learn to combine these foods to improve 
protein quality. Beans and rice together are a great protein 
combination–long a staple of Latin American cooking. Use 
the book Diet for a Small Planet, by Frances Moore Lappe to 
learn how to combine plant proteins to achieve high protein 
values and good taste. Address: Emmaus, Pennsylvania.

32. The wedding of Kazuko Aoyagi and Travis Venters at 
International Christian University (ICU) in Tokyo and the 
wedding cake with tofu icing / frosting (Photograph). 1972.
• Summary: Two photographs of this wedding, which took 
place on 11 June 1972, are owned by Soyfoods Center. The 
fi rst, 4½ by 3¼ inches, color, shows Travis and Kazuko 
standing in a room at ICU, dressed in wedding clothes. 
Standing behind them are 10-15 people. Standing to their 
left, dressed all in white, is Jeffrey Broadbent, who is reading 
from a book of scriptures. Standing to his left is Yoshiko 
Aoyagi. Bananas and pineapples are piled on two tables.
 The second, 6 by 4 inches, black and white, taken 10-15 
minutes after the fi rst, shows Travis and Kazuko standing 
outside on the ICU lawn, with about 15 people standing 
close behind them, as rice is being thrown over them. Akiko 
Aoyagi is standing just to the left of Kazuko and William 
Shurtleff is standing just behind her. Everyone is smiling and 
having a good time.
 A remarkable cake was served at this wedding–though 
no photograph of it can be found. It was made by Gretchen 
Broadbent. Gretchen, a very creative cook interested in 
natural foods and tofu, volunteered to make all the food for 
the wedding party. The centerpiece of her creations, which 
5-6 people remembered clearly more than 25 years later (Jan. 
1999), was the wedding cake. It was a sensation. The icing 
/ frosting was made of tofu! No one had ever seen anything 
like it. It was a round layered cake, with each layer being 
a fruitcake that was slightly smaller than the one below it. 
Made entirely of natural foods, it contained whole-wheat 
fl our instead of white fl our and honey or fruits instead of 
sugar. Thus, it was rather heavy. Gretchen made the frosting–
her own invention–by whipping fi rmly pressed tofu in a 
blender with honey. The cake even had a theme–evolution. 

Gretchen formed many small creatures out of dough, then 
deep-fried them. There were little crabs and starfi sh on the 
bottom layer, then little animals on the second layer, and 
fi nally on the top–guess what–human beings–our precious 
species. Because Gretchen did not have an oven in her 
apartment, she baked the cake on the ICU campus in an oven 
at the home of Steve and Marty Caldwell. She recalls: “I was 
really into that cake!”

33. Haan, John de. 1972. Lime juice improves soy fl avor 
(Letter to the editor). Prevention (Emmaus, Pennsylvania). 
July. p. 132-33.
• Summary: Concerns an article about soybeans in the Feb. 
1972 issue of Prevention. When cooking whole soybeans, 
he added a teaspoon of lime juice or a whole slice of lime 
about ¼ inch thick to the pot (together with honey, sea salt, 
and apple cider vinegar); he found this greatly improved the 
fl avor. Address: Huntington Beach, California.

34. Orr, Elizabeth. 1972. Africa Basic Foods Co. in Uganda 
(Document part). Tropical Products Institute Report No. 
G73. p. 25. Aug.
• Summary: “The Africa Basic Foods Co. was set up in 
Uganda in 1965 by Dr. Warren Harrison, one time advisor 
on health and nutrition to the Government. A feasibility 
study by consultants had suggested the use of soya, a 
comparatively new crop in Uganda. UNICEF supplied raw 
materials, particularly full fat soya fl our, for trial marketing. 
Full-scale marketing began early in 1968. The basic product 
produced is full fat soya fl our. This is supplied to bakeries for 
the manufacture of enriched bread and buns. The company 
also produces enriched maize meal, porridge and soya nut 
‘butter’. Annual soya fl our production is in the region of 75 
tons. Sales of the products are approximately 110-135 tons of 
enriched bread, 50 tons of porridge and 100 tons of ‘school’ 
porridge per year. Institutions provide 60-75 per cent of the 
outlet, although retail sales are said to be increasing.
 “The company has had a number of production 
diffi culties. Originally the intention was to contract for 
production of the soya fl our with local mills, but diffi culty 
was experienced in getting regular production of a consistent 
quality in what was, to the fi rms, a new line of production. 
The fact that several varieties of maize and soya beans 
have to be purchased continues to give rise to problems. 
Technical problems have arisen, with which a private US 
fi rm has assisted on a goodwill basis. Sales have been slow 
to develop. An initial attempt to develop the market primarily 
through a single distributor failed. The major problem as 
seen by the company is the lack of local personnel with 
appropriate expertise, particularly in the marketing fi eld. The 
company recognizes that a good deal of attention should be 
paid to promotion, particularly of the personal approach type 
and on the basis of blanketing particular areas, and would 
apparently like more Government support with promotion. 
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There is also an indication that it is disappointed in the rate 
of growth of sales to institutions, which it considers should 
provide a basis for development of the market at large. It has 
also been suggested, although not by the company, that the 
slow growth in sales may be partly attributable to the failure 
of the products to fi t into the local diet. Although there 
are parts of Uganda where maize is an important item of 
consumption, it is the case that the staple diet of the area in 
which the factory is situated is based on plantains.” Address: 
Foreign and Commonwealth Offi ce (Overseas Development 
Administration), TPI, 56/62 Gray’s Inn Rd., London WC1 
8LU, England.

35. Rodale, Robert. 1972. Milking the soybean. Washington 
Post, Times Herald. Oct. 26. p. H10.
• Summary: “The versatile, high-nutrient soybean can be 
processed easily into a kind of milk with several nutritional 
advantages over cow’s milk. That may come as a shock to 
dairymen, but it’s true.”
 Soy milk, which comes from a plant, contains little 
saturated fat, and is an alternative for people who are allergic 
to dairy milk. Describes how to make soymilk at home. 
Although it is easy to make an inexpensive, it is not popular 
in the USA; most Americans don’t like the slight “beany” 
fl avor.
 However a food made from soy milk, whose taste does 
please our palates, is slowly gaining popularity. “That food 
has the rather unattractive name ‘bean curd.’” You may have 
seen it on the menu at a Chinese or Japanese restaurant. The 
Chinese themselves call it [in Cantonese] dow foo yuen and 
the Japanese call it tofu, a name that is gaining popularity in 
the United States. Surprisingly, bean curd made in Taiwan 
and shipped to the U.S. in cans is labeled tofu.
 “The big value of bean curd is that it offers a high-
protein, good-tasting alternative to meat. It’s a true 
convenience food, with outstanding culinary and nutritional 
values.” Describes the many ways it can be used. It is not 
an exotic oriental food, but one that “has the potential to 
become a basic food eaten and enjoyed regularly by millions 
of Americans.”
 A recipe for Bean curd and Chinese cabbage soup calls 
for 4 cups homemade chicken stock and “¼ pound bean 
curd.”

36. Product Name:  Nutri Nugget (Textured Soy Flour) 
[Chunks, Granules, or Powder].
Manufacturer’s Name:  Soya Production and Research 
Association (SPRA).
Manufacturer’s Address:  182 Civil Lines, Bareilly, UP 
243 001, India.
Date of Introduction:  1972 October.
How Stored:  Shelf stable.
Nutrition:  50% protein.
New Product–Documentation:  Leafl et. 1973? “Recipes 

for Nutri Nuggets (Chunks). Vegetable Protein Food from 
Soybeans.” 4 panels, containing 19 recipes.
 Dr. Surjan Singh. 1978. “Potential of soy protein in 
improving Indian diet.” In: International Soya Protein 
Conference, Proceedings, Singapore. p. 71. “Systematic 
research on soybean utilization was initiated at the G.B. Pant 
University of Agriculture & Technology in 1971 with the 
technical collaboration of both the Nave Technical Institute 
Shahjahanpur and the University of Illinois U.S.A. Some 
of the products developed include: Nutrinugget [sic, Nutri 
Nugget] (a textured product made from 100% defatted 
soyfl our...)” Nutrinugget caters to the consumer market.
 B.B. Singh. 1979. Indian Farming. Jan. p. 9. “Soybean 
production in India.” Nutri Nugget contains 50% protein. 
it is made by SPRA in conjunction with G.B. Pant Univ. of 
Agric. & Technology, and has become extremely popular.
 SPRA. 1981? Poster. 14 by 19 inches, color. Reprinted 
in Soyfoods Marketing. Lafayette, CA: Soyfoods Center. 
“Anytime is Nutri-time! Nutri Nugget. Easy to use.”
 Interview with Bob Nave of SPRA. 1982. Nov. 25. Nutri 
Nugget started to be made and sold in the fall of 1972. It was 
SPRA’s fi rst commercial product. The company now makes 
about 2,000 tons/year of Nutri Nuggets.
 Bhatnagar & Ram. INTSOY Series No. 22. p. 146. 
Nutri-nuggett is now sold commercially.
 B.B. Singh. 1987. “Soybean research and development 
in India.” p. 114. Discusses the origin of this product at the 
Knave Technical Inst. in about 1970. It was one of India’s 
fi rst (if not THE fi rst) commercial soyfood products.
 Note: This is the earliest record seen (May 2019) 
concerning the soyfoods movement in India or in a 
traditionally non-soy country in Asia.

37. Rodale, Robert. 1972. Milk from soybeans is a treat to 
cows. Hartford Courant (Connecticut). Nov. 1. p. 31.
• Summary: Soy milk can easily be made at home from 
the versatile, high-nutrient soybean. Dairymen should take 
notice that a food made from soy milk has a good taste and 
is slowly gaining in popularity. “That food goes under the 
rather unattractive name bean curd.” It is widely served in 
Chinese restaurants. “The Chinese themselves call bean curd 
dow foo yuen, and to the Japanese its tofu, a name that’s 
gaining popularity.”
 Bean curd or tofu is not an exotic Oriental food; it has 
the potential to become a basic new food, enjoyed regularly 
by millions of people. Tofu has already become popular 
on the West Coast; Sunset magazine recently published an 
article about it. The soybean is a huge crop for American 
farmers, yet only about 2% of it is used for human food. The 
rest is fed to animals or used to make industrial products.
 There is also an interesting parallel between tofu and 
yogurt. Both are made by culturing milk, have special health 
benefi ts, and started as foreign foods with seemingly little 
appeal to Americans. Yogurt is now a mainstream American 
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food, and the same could happen to tofu. Address: [Rodale 
Press, Emmaus, Pennsylvania].

38. Rodale, Robert. 1972. “Chinese yogurt,” a gift from the 
Orient. Prevention (Emmaus, Pennsylvania). Nov. p. 35-42.
• Summary: The author uses the term “Chinese yogurt” 
to refer to tofu, which he praises. “The Chinese practice is 
to precipitate the solids in soy milk by cooking it and then 
mixing in gypsum, which is calcium sulfate. The solids 
drop to the bottom of the container, and the liquid is fi ltered 
off the top. Then moisture is pressed from the solids. The 
resulting product is called bean cake, bean curd, dow foo 
yuen (Chinese) or tofu (Japanese). Bean curd is the most 
commonly used name for it in this country, but I prefer 
calling it tofu, a name which is gaining in popularity and 
sounds much more appealing. There is a close parallel 
between the process for making tofu and the technique 
for making yogurt. While soy milk is precipitated with 
magnesium sulfate, or sometimes calcium sulfate, yogurt is 
curdled by bacteria... I called tofu ‘Chinese yogurt’ in my 
title, because tofu is in fact remarkably similar to yogurt. 
They are both high protein foods, and each in its own way 
has other specifi c health values.”
 “To us, tofu offers the great possibility of providing an 
alternative to meat, an expensive food that is now a feature 
of almost every American meal. Both for cost and nutritional 
reasons, we are going to have to fi nd other things than meat 
to eat–and tofu could well be what we are looking for.”
 “On the West Coast, tofu is rapidly growing in 
popularity. A few years ago you could get fresh tofu only in 
Oriental food stores. Now it is being sold in many California 
supermarkets and natural food stores. You can buy canned 
tofu almost anywhere in the country where gourmet foods 
are sold. The canned kind has almost the same fl avor as fresh 
tofu, but is more expensive and lacks the soft, creamy texture 
of the fresh product.” A follow-up article in the July 1972 
issue of Prevention magazine (p. 132-33) is titled “Lime 
juice improves soy fl avor,” by John de Haan (Huntington 
Beach, California). He boiled whole soybeans with lime 
juice and loved the fl avor of the fi nished product.
 Note: This is the earliest document seen (Sept. 2000) 
that compares tofu with yogurt, or that calls tofu a kind of 
yogurt, or that notes the similarities in the way these two 
foods are made.

39. SoyaScan Notes. 1972. Chronology of soybeans, 
soyfoods and natural foods in the United States 1972 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: 1972 Jan. Janus begins operation as a 
macrobiotic natural foods distributor in Seattle, Washington. 
It is founded by George Gearhart and Blake Rankin.
 1972 Feb. Tree of Life in St. Augustine, Florida, starts 
distributing natural foods. Founded by Irwin Carasso, this 

company would soon become the largest and most successful 
of its type.
 1972 March. The Farm, a large spiritual and vegetarian 
community in Summertown, Tennessee, sets up a small “soy 
dairy” to make soymilk and tempeh for members, whose 
vegan diet contains no animal products, not even dairy 
products or eggs. This is the earliest known tempeh produced 
in a Caucasian-run tempeh shop in the U.S., although it is not 
sold commercially. The soymilk is rationed for use by babies 
and children.
 1972 Sept. Frank Shorter wins the Olympic marathon, 
the fi rst marathon victory by an American. A major boost to 
interest in running, exercise and fi tness.
 1972 Oct. William Shurtleff and Akiko Aoyagi start full 
time research on tofu in Japan, writing a book on the subject.
 1972. Soybeans: Chemistry and Technology, by A.K. 
Smith and S.J. Circle, published.
 1972-74. World food crisis years. Photos of 
malnourished and starving children appear on the covers of 
leading magazines and in the TV news.
 1972, July. Soviet wheat deal. The USSR suddenly 
purchases 18 million tons of wheat from the USA via 
Continental Grain, making it the largest food import deal in 
history. This starts an era of expanded U.S. agricultural trade 
with socialist countries. This massive Soviet purchase ends 
the long postwar period of food price stability.
 1972. National Soybean Project established in Brazil.
 1972. Soybean research starts at the International 
Institute of Tropical Agriculture (IITA), in Ibadan, 
Nigeria. The focus is on soybean production and varietal 
development. This gradually becomes the most important 
soybean research program in Africa, and plays a key role in 
helping national soybean research programs in Africa to get 
started.

40. Gaskin, Stephen. 1972. The caravan. Berkeley, 
California: The Bookworks. 250 p. Illust. (many black and 
white photos). No index. 24 cm.
• Summary: In early 1966, Stephen Gaskin, then a teacher 
of English at San Francisco State University, began to 
hold Monday Night Class as part of the Experimental 
College. Eventually up to 1,500 people would attend each 
class. By the late 1960s Stephen had become a vegetarian 
and occasionally at the classes he would talk about the 
importance of a vegetarian diet as part of a peaceful lifestyle, 
noting that if people had to kill the animals they ate, there 
would be a lot more vegetarians. A strong community began 
to evolve out of the classes; many of these people moved to 
or toward vegetarian diets.
 In early October of 1970, Stephen and about 200 
members of the community set out in 50 school buses on 
The Caravan, a nationwide 4-month speaking tour that 
continued until February 1971. On the trip, Stephen spoke 
and answered questions about spiritual awakening and 
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practice, love, peace, truth, god, paying attention, caring 
for the planet, changing from a material to a spiritual life, 
and dietary reform. By December 1970 the community had 
decided to buy a farm and, after returning to San Francisco, 
they left for Tennessee on 10 Feb. 1971 to look for land. 
They arrived in Nashville in March, moved to Louis County 
in May, and fi nally on 3 September 1971 bought and moved 
onto a 1,700-acre farm at 156 Drakes Lane, Summertown, 
Tennessee. There they created a spiritual farming community.
 The structure of the book is a series of many interviews 
conducted along the way as the Caravan moved eastward 
toward the East Coast (Pennsylvania) and then back to San 
Francisco. The fi rst interview was on 15 Dec. 1970 at Mount 
Angel College in Mount Angel, Oregon. The last was on 
10 Feb. 1971 at Sunday Morning Service, Sutro Park, San 
Francisco, California.
 The book contains many superb photos and a few 
illustrations and diagrams.
 Note: The Farm was probably the fi rst group 
representing the new consciousness of the 1960s and 1970s 
to get involved with soyfoods. Rodale Press (Emmaus, 
Pennsylvania), which pioneered organic gardening and 
farming in the USA got involved with soyfoods, at about 
the same This is the earliest document seen (April 2017) 
concerning the work of The Farm in Summertown, 
Tennessee; although soyfoods are not mentioned, individuals 
on The Caravan almost certainly enjoyed soyfoods along the 
way, and this book describes the lead-up to their communal 
work with soyfoods.
 Letter from Dennis Martin, who drove a bus in the 
Caravan and was one of the original pioneering residents of 
The Farm. 2008. Nov. 19. “The name of the farm we stayed 
at in Tennessee before we bought The Farm was called the 
Martin Farm. It was owned by a publisher in Nashville, 
named Mr. Martin, and was his family farm of 1,000 acres 
which he loaned to us while we went on looking for a farm 
to buy. I think we stayed there for about 9 months to a year in 
1971. During that time Joseph Pepe and I were manning the 
gate when a local farmer named Carlos Smith came by and 
asked Joseph and me to help him buck hay. After three days 
of working for him, he suggested selling his farm to us for 
‘a fair price’ of $70,000. We took up the offer and the Smith 
Farm became The Farm, which we occupied in the latter part 
of 1971.
 “In 1973, Stephen found out that Joe Evelyn Walker, 
our next door neighbor, was working a local factory job at 
low pay to keep from foreclosing her 800 acre farm. Stephen 
contacted a guy named I.W. Schaeffer, who bought her farm 
so she didn’t have to go under. Shortly thereafter, we bought 
that 800 acres for $100,000, which brought the Farm realty 
to 1,800 acres.”
 Note: The Martin Farm was later subdivided and 
bought by individuals from The Farm in 20 acre parcels. 
“The Martin Farm is about a half mile away from the 

Farm and both are in Lewis County, Tennessee.” Address: 
Summertown, Tennessee.

41. Mainichi Shinbun. 1973. Zen no kokoro = ôtôfu [The 
heart of Zen = Tofu]. Feb. 20. [Jap]
• Summary: A large black-and-white photo shows William 
Shurtleff making tofu burgers at the tofu shop of Toshio 
Arai near Tokyo Japan. A processing / utilization chart 
drawn by Shurtleff shows how soybeans are transformed 
into thick soymilk (which is made into kinugoshi-dofu, or 
yuba), or thin soymilk (which is made into any of 7 types of 
tofu: oboro-dofu, aburage, o-tofu [momengoshi], atsuage, 
ganmodoki, yaki-dofu, or koya-dofu). Bill Shurtleff, age 31, 
comes from America, the world’s main soybean producing 
country. He is living with the Aoyagi family at 278-28 
Higashi Oizumi, Nerima-ku, Tokyo. His Book of Tofu is 
scheduled for publication in Sept. 1973. The article describes 
his appearance, then notes that he is a vegetarian doing 
Zen practice in Japan, which he feels is a very materialistic 
society. He is writing a book on tofu in large part to try to do 
something about the world food crisis. He is studying tofu 
at Sangen-ya under Mr. Toshio Arai. Mr. Arai notes that he 
has not yet fi nished his internship since he cannot yet make 
aburage by himself, but he should be “done” in about 3 
months. Bill does translation work for his father’s company 
and earns 30,500 yen/month which he lives off of. Akiko is 
his language teacher, so his Japanese has a feminine touch. 
There follows a brief description of Bill’s favorite recipes: 
Ganmo burgers, Kori-dofu cutlets, Onion soup with tofu, and 
strawberry tofu whip.
 Note: This is the earliest document seen (July 2012) 
concerning the work of William Shurtleff and Akiko Aoyagi 
with soyfoods, in Japan. Address: Tokyo, Japan.

42. Kikkawa, J. 1973. American making tofu, writing a 
book on it. Unknown English-language newspaper in Japan. 
Unknown; fall or winter. [Eng]
• Summary: “Any foreigner visiting Japan for the fi rst time 
would not deny the delicious taste of Sukiyaki in which Tofu 
(soy bean curd) cut in cubes is a ‘must.’
 “Bill Shurtleff, a 32-year-old American living in the 
northwestern part of Tokyo, has also been enamored of Tofu, 
but in a different way than ordinary epicureans. He not only 
tastes it but makes it himself.
 “His daily meals are exclusively composed of Tofu, 
some vegetables, brown rice and others in which no meat is 
used, and in his rooming house he is now busy working on a 
book called ‘The Book of Tofu.’
 “’I was fascinated with the delicate taste of Tofu when 
I fi rst came to Japan in 1968 and stayed in the Daitoku-ji 
Temple in Kyoto,’ said the blue-eyed Tofu specialist whose 
head is shaved in the manner of a Buddhist monk.
 “’At that time I wanted to learn Japanese art. I lived 
with other foreigners at the temple. For about two months we 
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practiced Zazen (sitting meditation) two hours a day and the 
simple life of those Zen priests there very much impressed 
me,’ he said as he recalled his fi rst encounter with Zen and 
Tofu.
 “Shurtleff then returned to America and visited a Soto 
Sect Zen Buddhist temple called the Zenshin-ji, located 
south of San Francisco, California, to practice Zazen.
 “’My teacher was the late Shunryu Suzuki, chief priest 
of the temple who died of cancer last year. He was 68. He 
had lived in America for more than 20 years. Even now, 
about 70 persons are studying Zen Buddhism in that temple,’ 
he said.
 “’As I became deeply involved in Zen Buddhism, I 
gradually realized that foods and meditation are closely 
intertwined with each other,’ he explained.
 “’For those who meditate meat is too rich to keep their 
minds calm, and eating meat is a waste of food resources 
because we have to feed the animals before eating them,’ he 
said in defense of vegetarianism.
 “He decided to learn how to make Tofu himself while 
studying Zen Buddhism, and revisited Japan in 1971. After 
staying in Kyoto for about 10 months he came to Tokyo and 
began to make Tofu under the guidance of a professional 
Tofu maker.
 “’The Book of Tofu’ will contain about 400 different 
recipes for Tofu dishes in Japanese and Western styles and 
200 interesting illustrations on how to make Tofu.
 “’I mention in the book how to make Tofu as well as 
how to cook it, aside from the background history of the 
particular food, because in my country many people turn to 
protein in vegetables instead of meat. An ordinary cake of 
Tofu (12cm x 7cm x 5cm) contains as much as 19 grams of 
protein as compared to six grams in an egg. I hope people 
will make Tofu by themselves in their own homes,’ he said.
 “Shurtleff is the son of a company president in Oakland, 
California. After graduating from Stanford University he 
joined the Peace Corps and worked in Biafra, Nigeria, where 
he learned how important it is to tackle the food problem. 
Because, as he put it, ‘People in Africa were generally 
fi nding it diffi cult to obtain a proper amount of protein.’
 “’The governments were, at that time, recommending 
eggs, but I think the question will be easily solved if they eat 
Tofu, which is very easy to make and at a cheaper cost,” he 
said.
 “He is not as soft as Tofu in his heart, though. He was 
a tough critic of the Vietnam War and for three years from 
1966 he was a member of a group actively engaged in the 
antiwar movement.
 “’It was about a decade or so ago that American youths 
began to refl ect upon the emptiness of an economically rich 
life and became weary of wars and confl icts. They have been 
groping for a simple life in which everyone in the world can 
live in a peaceful atmosphere. They try to fi nd peace in their 
mind, and for that purpose they often turn to LSD. They 

can arrive at a state of mind in which the boundary between 
oneself and others disappears. But I found Zazen is far better 
than that (LSD).’
 “After the book on Tofu, he plans to write about Miso 
(bean paste), another important Japanese food.
 “’It is regrettable to say that these highly nourishing 
foods like Tofu and Miso with long histories in China and 
Japan have not yet been introduced to other parts of the 
world. So I think it worthwhile to publish these books,’ he 
concluded.
 “Shurtleff said that anyone, who wants to know about 
Tofu, can ask him for a pamphlet by sending a letter of 
inquiry enclosing a money order for ¥200. His address is 
c/o Akiko Aoyagi, 177 Higashi Oizumi 278-28, Nerima-ku, 
Tokyo (Tel. 03-925-4974).”
 A small black-and-white photo shows Shurtleff sitting 
cross-legged on tatami mats on the fl oor in upstairs room in 
Aoyagi home in Nerima-ku, Tokyo. He is eating tofu from 
a small dish with chopsticks. His clothing indicates cold 
weather.

43. Yamashita, Maria I. 1973. Tips on Chinese yogurt [tofu] 
(Letter to the editor). Prevention (Emmaus, Pennsylvania). 
April. p. 12.
• Summary: This letter begins: “Your article on Chinese 
yogurt in the November, 1972, issue is very interesting, but 
I think if you would want your readers to try something 
strange like tofu or even soy milk, it would have to be easier 
to come by or easier to make.
 “I use both tofu and soy milk. The tofu I cook up fresh, 
just as simple as making a pudding, and for the soy milk, 
all I have to do is boil in a double boiler for 25 minutes 
and strain. This I’ll use for my newborn son in his formula. 
As for the tofu, my Japanese husband and my family eat it 
cold or hot mixed with many meat dishes, Japanese style or 
Chinese style...” Address: Baldwin, New York.

44. Edelsoja GmbH. 1973. Edelsoja: Top food protein 
(Portfolio). Hamburg, West Germany. 4 inserts. 31 cm. [Eng]
• Summary: The cover of this portfolio has light-green 
letters and the company logo on a dark-green, glossy 
background. The inside front cover states that Edelsoja 
GmbH has been processing soybeans for more than 40 years 
(i.e. since before 1935). “It is one of the oldest and most 
experienced fullsoy protein manufacturers. Associates are 
the Ölmühle Hamburg AG with a yearly soybean processing 
of approximately 600,000 tons, and the Lucas Meyer group, 
which is a leader in the soy lecithin fi eld.” The inserts are: 
(1) Letter dated 3 June 1975 to Mr. Arthur C. Eldridge, 
USDA NRRL, Peoria, Illinois, from Günter Krull, signed, 
on letterhead. His company is one of the few producers 
of full-fat soyabean fl our. He and his technical colleagues 
would like to meet Eldridge in the USA during an upcoming 
trip. Business cards from the following colleagues are 
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enclosed: Heinz Thiem of Oelmuehle Hamburg AG / Hansa 
Muehle. Ruediger Zieglitz. On the letterhead the old place 
of production (Neuhaeuser Damm 27) has been crossed out; 
the new place is Koehlbrandstrasse 1. (2) Soypur product 
description. It is “a fi nely ground full-soy protein [whole soy 
fl our] from which the bitterness has been removed by the 
special Edelsoja process.” Contains 40.0% protein, 21.0% 
fat and 3.5% crude fi bre (2 p.; 7 Nov. 1973). (3) Nurupan 
product description. A whole soy fl our from dehulled 
soybeans with 41.0% protein, 20.0% fat and 2.5% crude fi bre 
(3 p.; 7 Nov. 1973). (4) Soyapan product description. “An 
enzyme active full-soy protein [whole soy fl our] for white 
and toast bread.” Contains 41.0% protein, 20.0% fat and 
3.5% crude fi bre (1 p.; 7 Nov. 1973).
 Note: These dated inserts (7 Nov. 1973) are the earliest 
documents seen (April 2001) concerning Lucas Meyer 
GmbH. Address: Ausschlaeger Elbdeich 21, 2 Hamburg 28, 
West Germany. Phone: (040) 78 1708.

45. SoyaScan Notes. 1973. Chronology of soybeans, 
soyfoods and natural foods in the United States 1973 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: 1973. The Asian Vegetable Research and 
Development Center (AVRDC), an international agricultural 
research center in Taiwan, starts soybean research. It does 
early work in introducing soybeans to the tropics and semi-
tropics.
 1973. Nelson, Steinberg, and Wei at the University of 
Illinois develop the pre-blanch wet-grind method of making 
a suspended soymilk–without removing the okara and 
by using an homogenizer to pulverize the okara into tiny 
particles.
 1973 March. Beef-soy blends, containing 25% hydrated 
textured soy fl our and 75% ground beef, introduced to U.S. 
supermarket chains in response to skyrocketing hamburger 
prices. This opens a second large new market for such 
products, following the school lunch market. Early brands 
include Burger Pro, Plus Burger, and Pro/Teen. Advertising 
stresses lower cost than all-beef products and less shrinkage 
in cooking. By Sept. 1973 they had captured 29% of the 
ground beef market. At that time beef prices tumbled and by 
Nov. 1975 the market share of the blends had fallen to only 
10%.
 1973, April-July. INTSOY (International Soybean 
Program) established at the University of Illinois, with 
funding from USAID, to do applied research on soybean 
production, varietal development, and utilization in tropical 
and subtropical environments and low-income countries. The 
International Soybean Variety Experiment (ISVEX) begins 
and by 1980 is being conducted in 110 countries.
 1973 June. U.S. imposes a soybean export embargo, 
fearing that the drought-induced short supply will drive 
up domestic meat and poultry prices. Soybean prices soon 

explode into a new world of double digits, temporarily 
hitting $12 a bushel.
 1973 June. Kikkoman opens the largest shoyu plant 
in the Western world at Walworth, Wisconsin, and starts 
production. Capacity is 10,000 kiloliters (2.6 million gallons) 
a year.
 1973 Sept. The USDA removes all regulations for 
exporting agricultural products, thus lifting the June 
soybean embargo. But permanent damage has been done 
that undercuts confi dence in the USA as a reliable soybean 
supplier and trading partner and stimulates numerous foreign 
countries (including Brazil and France) to expand their 
soybean production.
 1973 Oct. Arab oil-producing nations (OPEC) abruptly 
increase petroleum prices fourfold, regulate the production of 
petroleum, and impose a total ban on oil exports to the U.S. 
after the outbreak of the Arab-Israeli war. The fi rst oil shock 
results. Gasoline prices skyrocket. The ban is lifted on 18 
March 1974.
 1973 Nov. The fi rst World Soy Protein Conference held 
in Munich, Germany, attended by over 1,100 delegates from 
45 countries, and sponsored by the U.S. Foreign Agricultural 
Service and the American Soybean Association.
 1973. Pro-Nuts, the fi rst dry-roasted soynuts in the 
Western world, launched by Edible Soy products in Hudson, 
Iowa.
 1973. Energy and Protein Requirements published by 
the Joint FAO/WHO Ad Hoc Expert Committee. It reduces 
protein requirements for adults by 20%. The National 
Academy of Sciences in the USA follows suit by lowering its 
RDA for protein by 25%. These two events essentially defi ne 
away the “protein crisis,” and mark a crucial turning point 
in the ongoing “protein versus calories” debate. Insuffi cient 
food energy comes to be viewed as the main nutritional 
problem in poor countries. If a person has suffi cient calories 
(i.e. suffi cient food), it is argued, protein intake is also likely 
to be adequate.
 1973. Oregon enacts America’s fi rst organic food 
labeling law. A boost to organically grown crops.
 1973. The era of biotechnology begins when Stanley 
Cohen of Stanford University and Herbert Boyer of the 
University of California at San Francisco successfully 
recombine ends of bacterial DNA after splicing a foreign 
gene in between. They call their handiwork “recombinant 
DNA,” but the press preferred to call it “genetic 
engineering.”

46. Product Name:  Protesnac.
Manufacturer’s Name:  Soya Production and Research 
Association (SPRA).
Manufacturer’s Address:  182 Civil Lines, Bareilly, UP 
243 001, India.
Date of Introduction:  1973.
How Stored:  Shelf stable.
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Nutrition:  15% protein.
New Product–Documentation:  Leafl et. 1975? “Protesnac. 
The Soyarice Snack with Protein Punch.” 2 panels. 
Containing a recipe for Raita and nutritional information.
 Dr. Surjan Singh. 1978. “Potential of soy protein in 
improving Indian diet.” In: International Soya Protein 
Conference, Proceedings, Singapore. p. 71. “Protesnac (a 
fl avoured and spiced snack item, made from a combination 
of 84% rice, 14.3% defatted soyfl our...)” Protesnac caters to 
the consumer market.
 B.B. Singh. 1979. Indian Farming. Jan. p. 9. “Soybean 
production in India.” Proteinsnack [sic] contains 15% 
protein. it is made by SPRA in conjunction with G.B. Pant 
Univ. of Agric. & Technology, and has become extremely 
popular.
 Bhatnagar & Ram. INTSOY Series No. 22. p. 146. 
Protesnac is now sold commercially.
 Interview with Bob Nave of SPRA. 1982. Nov. 25. 
SPRA’s second product, after Nutri Nugget, was Protesnac, 
which was introduced in about 1973. It was a snack food 
similar to the popular Indian puffed rice, but fortifi ed with 
soy fl our. The product is especially popular in Bengal on 
festive occasions. Protesnac is now SPRA’s only other real 
product; about 120 tons/year are sold.

47. Product Name:  Soyalac (Soymilk) [Sweetened].
Manufacturer’s Name:  Spicer Health Foods, Spicer 
Memorial College.
Manufacturer’s Address:  Aundh Road, Ganeshkind Post, 
Poona 1, Maharashtra, India.
Date of Introduction:  1973.
Wt/Vol., Packaging, Price:  Bottle.
New Product–Documentation:  Note: This is the earliest 
known commercial soymilk made in India. Letter from Mr. 
Emerson David (Spicer Memorial College, Food Factory, 
Aundh Road, Ganeshkhind, Poona 411 007 India). 1975. 
July. He orders information about miso.
 Letter from Charles D. Howes. 1978. Oct. List of 
Seventh-day Adventist soymilk plants.
 Shurtleff & Aoyagi. 1984. Soymilk Industry & Market. 
p. 110. The plant started in 1972 or 1973.
 Color photo sent by Anders Lindner of STS. 1987. Nov. 
14. 150 ml bottle. Orange, white, black and yellow Label, 
with photo of baby’s face. “Concentrated formula for infants 
and children (Hypoallergenic). Add water.” This product is 
still on the market, sold in sterilized bottles.

48. Albright, Nancy. 1973. The Rodale cookbook. Emmaus, 
Pennsylvania: Rodale Press Book Division. 486 p. Illust. 
Index. 25 x 20 cm.
• Summary: This book is based on natural foods but makes 
widespread use of meat, poultry, fi sh, and dairy products. 
Raw, unstrained clover honey is used as a sweetener instead 
of white sugar which “is dangerous to health...”
 Basic information on soy: Soybean oil is good for 
sautéing (p. 4, 20).
 Page 5: “Salt, whether labeled ‘Sea Salt’ or not, should 
be used in moderation. We use as little salt as possible in our 
recipes, because of its unhealthy effect on the circulatory 
system.
 “We use Tamari soy sauce because it is made without 
monosodium glutamate (MSG), sugar or caramel fl avor.”
 Tamari soy sauce is also mentioned on page 20. Hints 
for cooking whole soybeans (“1. Soybeans require at least 8 
hours of soaking and 2-3 hours of cooking–longer than any 
other legume.” 2. Freezing soybeans after soaking decreases 
the amount of time needed to cook them, p. 16). Use soy 
powder or grits to add protein to meals (p. 21). Basic soy 
milk (from whole soybeans, p. 63). Cashew milk (p. 64). 
Sesame milk (p. 68).
 Chapter 5, titled “Soybeans, eggs, and cheese,” has an 
introduction to soybeans which begins: “For us in the Fitness 
House Kitchen ‘discovering’ the soybean has been a pleasant 
and surprising adventure. The soybean is one of the most 
versatile, fascinating and valuable of all plants” (p. 237-38). 
The chapter contains and many soy related recipes (p. 243-
51): Methods for cooking soybeans (“Cover soybeans with 
cold water. Refrigerate or freeze overnight.” Freezing will 
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decrease the amount of cooking time needed. “Next day 
put the soybeans and their soaking water on to cook, using 
a large enough pot and leaving the lid slightly to one side 
so the soybeans will not boil over. Bring the beans to a boil 
then turn the heat down and simmer until they are tender, 
2-3 hours.” “1 cup dry soybeans will swell during soaking 
to 2½ to 3 cups. One pound of dry soybeans is about 2¼ 
cups”). Baked soybeans (with “1 lb. dry soybeans, soaked 
and cooked... Water soybeans were cooked in”). Barbecued 
soybeans. Soybean-cheese stuffed peppers (with cooked 
whole soybeans and cheddar cheese). Soy stuffed peppers 
(with pureed, cooked soybeans). Soybean chili. Soybean 
curry. Soybean loaf. Soybean-rice surprise casserole. 
Soybean-vegetable casserole. Soybean-stuffed eggplant.
 Soy related recipes later in the book: Rice-bulgur-soy 
pilaf (with soy grits, p. 311). Wheat-soy-sesame bread (with 
soy fl our & soy grits, p. 356). Soy milk custard (pudding, p. 
400). Wheat-soy dessert (with soy fl our, p. 401). Soybean pie 
(with chopped, roasted soybeans, p. 414). Soy peanut butter 
cookies (with soy fl our).
 Note: Neither tofu nor green vegetable soybeans are 
mentioned (by any name) in this book. In late 1976 (Dec. 
6-7) Shurtleff and Aoyagi presented a program (lecture, slide 
show, food samples) at Rodale Press in Emmaus, attended 
by 40 members of the staff and employees. Hosts: Nancy N. 
Bailey and Robert Rodale. There was widespread interest in 
learning more about these foods. Shurtleff was “surprised 
they serve white sugar on their dining tables” at Fitness 
House.
 Contains a very interesting directory of natural food 
stores in the United States (p. 448-76), including phone 
numbers and specialties.
 On p. 242 are simple directions (and 2 photos) for 
making “yogurt ‘cheese’ to be used in place of cream 
cheese” in making dips, salads, or desserts. Address: Chef-
Manager of Fitness House, the Rodale Press Dining Room, 
Emmaus, Pennsylvania 18049.

49. Photographs of William (Bill) Shurtleff, Akiko Aoyagi, 
and Soyfoods Center (1973-75). 1973.
• Summary: 1973–Two black and white photos: (a) Bill 
sitting cross-legged on tatami mats on the fl oor in upstairs 
room in Aoyagi home at 278-28 Higashi Oizumi, Nerima-ku, 
Tokyo 177, Japan. Phone: 03-925-4974. He is eating tofu 
from a small dish with chopsticks. His clothing indicates 
cold weather. (b) Bill and Akiko sitting meditation in upstairs 
room. In background: Altar, fl owers, photo of Shunryu 
Suzuki roshi, low writing desk.
 1974 Jan.–Bill Shurtleff at Arai-san’s tofu shop, Sangen-
ya, with their two daughters to left and right, Mrs. Arai 
standing in background.
 1974 Jan.–Four black-and-white glossy photos published 
in the large-format magazine Japan in Pictures (Vol. 16, 
No. 1, p. 16-17), all taken at San-Gen Ya, the shop of tofu 
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master Toshio Arai in Nerima-ku, Japan, where Shurtleff is 
an apprentice, learning how to make tofu in the traditional 
Japanese way. (a) Ladling cooked soybean puree (gô) out of 
the cauldron into the pressing sack. (b) Standing next to Mr. 
Arai. Much of the equipment in the shop can be seen as Mr. 
Arai talks about making tofu. (c) Sitting in full lotus position 
practicing meditation on tatami mats in the upstairs room at 
the home of Mr. and Mrs. Kinjiro Aoyagi in Nerima-ku. His 
head is shaved and a small altar is in the background. (d) 
With Mr. and Mrs. Arai, sitting on the step that leads from 
their tofu shop into their home.
 1974 summer–Bill Shurtleff in Japanese-style summer 
dress at upstairs room at Aoyagi home. Altar and typewriter 
desk in background.
 1975 Jan.–Bill (seated) and Akiko (standing) at photo 
studio near home in Nerima-ku, Tokyo. This photo (2 copies) 
would later appear near the back of The Book of Tofu.
 1975 spring. Color. Akiko with a monarch butterfl y 
on her right hand. at Esalen Hot Springs near Big Sur, 
California, when we were invited to give a tofu class. We 
made homemade tofu there.
 1975 Nov.–Shurtleff and Aoyagi in the Shurtleff family 
kitchen at 790 Los Palos Dr., Lafayette, California: He is 
holding a plate on which rests a cake of tofu which they have 
just fi nished making from soybeans. In front of the two is 
a wooden tofu kit on the tile kitchen counter. Photo by Eric 

Rahkonen of the Contra Costa Times.

50. Wind Bell (Zen Center, San Francisco, California). 1973. 
Ejo Takata-Roshi. 12:21.
• Summary: “In December, 1972, Ejo Takata-roshi, the 
founder of the fi rst Zendo in Mexico and long-time disciple 
of Yamada Mumon-roshi, visited San Francisco and Zen 
Center. He had visited once before when on the day of the 
opening ceremony of Tassajara in 1967 he appeared at the 
front gate on foot and presented Suzuki-roshi with a kyosaku 
(stick used to hit students during zazen).
 “In Mexico he divides his time between his Zendo 
in Mexico City and an experimental soybean farm he has 
founded in mountainous Oaxaca province. He has taught 
the villagers there how to make milk and other derivative 
products from the soybeans in an effort to supplement the 
protein-defi cient local diet.
 “At Zen Center he spoke to the students in the Buddha 
Hall, using three different languages and as many translators, 
explaining his work with Mexico’s poor people and his 
diffi culties explaining Zen to the Mexican authorities.”
 A photo shows Takata-roshi with Oaxaca villagers.
 Note: This is the earliest document seen (Jan. 2014) 
concerning the modern soyfoods movement in Mexico and 
Central America.
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51. Kinderlehrer, Jane. 1974. Using soybeans instead of 
meat. Prevention (Emmaus, Pennsylvania). Jan. p. 168-78.
• Summary: Ever since the price of meat began to skyrocket, 
substitutes for meat have been featured in American food 
columns. A large ad in the Wall Street Journal shows one 
soybean regally encased in a jeweled pill box with the 
caption “Life pill for an over crowded world.”
 But the soybean should not be presented as a meat 
analogue–a fancy name for imitation, fabricated, or 
synthetic–in part because it is not a “complete protein.” 
However this is not a problem when you understand how to 
combine complementary proteins, and how to inactivate the 
soybean’s trypsin inhibitor–by high pressure steam cooking 
whole soybeans, or by transforming the soybean into milk or 
“bean curd.” Dr. Royal Lee suggests a method for cooking 
whole soybeans: Put a cup of soybeans in a quart of water, 
then put this in the refrigerator and let it stand for 24 hours. 
Change the water 4 times during that 24-hour period. The 
beans can then be cooked as you would regular beans such as 
navy beans–boiled for 20 minutes with constant stirring.
 If you have a borderline iodine defi ciency or suffer from 
a sluggish thyroid, the soybean may not be for you. The 
soybean also contains a shortage of calcium compared to its 
high phosphorus content. “Since the body requires more than 
twice as much calcium as phosphorus, it is a good idea to use 
a calcium-rich complementary food if you use much soy.
 Next come three recipes: Soysesame pancakes (with “½ 
cup soy fl our”). Soy balls (with “½ cup soy powder”). Soy 
cheeseburgers (with “3/4 to 1 cup soybeans {preferably small 
variety}. Crack or split beans in food mill. Soak overnight 
and cook in the soaking water for two hours with these 
ingredients:...”).
 You can also enjoy the nutritional benefi ts of soybeans 
in the form of soy grits or soy meal (which need much less 
soaking and cooking than whole soybeans). Or try green 
soybeans (more attractive and delicious than fresh lima 
beans). Describes how to remove the pods and cook these as 
a vegetable.
 “While the soy is certainly the greatest bean of them all, 
it is still a bean.”
 “Enjoy your soybeans and you may fi nd, as Mrs. 
Mito Umeda [of Kumamoto, Japan] did, that they lead to 
longevity.” According to an A.P. release of 25 March 1973 
(which appeared in the Milwaukee Journal, 1 April 1973), 
she is believed to be the oldest woman in Japan at age 110. 
She said of her long life: “I eat any kind of food, but I never 
miss taking soybean fl our as well as fruit once a day.”

52. Gerner, Bob. 1974. Log of trip to Japan to study 
traditional natural foods, 28 Feb.–2 March 1974. Part I (Log–
unpublished). Westbrae Natural Foods Inc., Berkeley, CA 
94710. 26 p. Unpublished log. Handwritten. 20 x 8 cm.
• Summary: 1974 Feb. 28. Meet Bill Shurtleff and Mr. Masa 
Miyashita of Kikkoman export dept. (good man, speaks 

fl uent English) at the Imperial Hotel (Teikoku Hoteru, built in 
the 1920s by Frank Lloyd Wright) in Tokyo. Talk for 4 hours. 
Westbrae hires Shurtleff as an interpreter and guide.
 March 1. Dinner at Sasa-no-Yuki, beautiful old 
restaurant that specializes in tofu cuisine.
 March 4, Monday. Visit Kikkoman in Noda with 
Shurtleff and Miyashita. Tour Plant #7, then Plant #4 (the 
Goyo-Gura), which produces the emperor’s shoyu in the 
traditional, natural way. “Saw 5 batches of moromi mash 
from 1 month old to 12 months old, and tasted each one. 
Delicious. Great color change between the 1 month and 
the 12 month moromi. We saw all the traditional tools. The 
moromi vats were made of cedar and last approximately 
200 years.” See a movie on how shoyu is made. Lunch at a 
sushi shop. Visit two miso retail shops with Shurtleff near his 
home. One had 42-45 types of miso (mostly rice miso, with 
1 each Hatcho, barley, and cooked miso), the other 32-35 
types. Tasted many and learned the differences. I buy Saikyo 
sweet white miso and Hatcho miso.
 March 5, Tues. Attend a cooking class at Lima Ohsawa’s 
house, then have dinner with Lima and the class members. 
Sick for the next 2 days.
 March 9, Sat. Call then meet Mr. Kazama of Mitoku. He 
represents Erewhon. We may import through Kikkoman’s 
Pacifi c Trading. Plan trip to Sendai Miso-Shoyu. Sendai 
is interested in using organic soybeans to make shoyu but 
would like a contract stating that all of it will be purchased 
when done. Dinner at the natural foods restaurant, Hakumon 
run by a Frenchman named Pierre.
 March 11, Mon. Meet Shurtleff early at Tokyo station. 
Take bullet train (Shinkansen) to visit two Hatcho miso 
plants (Hayakawa Kyuemon Shoten, and Ota Shoten in 
Okazaki city, Aichi prefecture). Both plants claim to be over 
600 years old. They use modern steamers and koji rooms. 
They pile 4-6 tons of rocks atop each large vat of miso, 
age it for 2 summers. It becomes very mellow when fully 
aged. They also use about half of their Hatcho miso to make 
Akadashi miso. It also contains caramel coloring, barley 
syrup, MSG, shoyu, a white miso, and preservatives. They 
sell a lot of Akadashi but only a little Hatcho miso. Lunch at 
an udon noodle shop that hand makes and cuts the noodles. 
Lots of slurping. Then visit a plant that makes real tamari 
and shoyu. All the tamari is mixed with junk. Train to Kyoto; 
stay at Friends World College. Note: This is the earliest 
English-language document seen (March 2012) that contains 
the term “real tamari.”
 March 12, Tues. Visit a tofu maker, a yuba maker (Yuba 
Han), then the company that makes Saikyo sweet white 
miso. The owner lies to us initially about his miso aging 
and caramel coloring (which tastes and looks like tar). Then 
he reverses himself without batting an eye. Lunch at a 300 
year old Zen vegetarian restaurant (Okutan near Nanzenji 
temple); so beautiful that I start crying. Fantastic place. Light 
snow falling by the pond. Enjoy Simmering Tofu (Yu-dofu) 
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in a broth. Then we go to a 400-year old tofu restaurant 
(Nakamura-ro) at a shrine (Gion) for dessert of amazake and 
Dengaku (skewered and braised with sweet miso). On to a 
second miso factory. It is a bore and the owner does not seem 
sincere but he has a great reputation among macrobiotics. 
He makes both natural and sweet white miso. Shurtleff 
visited him last year. For white miso the soybeans are boiled; 
for red miso they are steamed. Some white miso contains 
sodium thiosulphate bleach. Visit another yuba shop. They 
use granite grinding stones to make soymilk, cast iron pot 
to cook it in and copper skimming tables. A very beautiful 
place. Meet Ty Smith at a soba shop. He is a chain smoker, 
just quit working for Muso, and promoting a cooperative 
effort between Janus, Chico-San, Erewhon, and The Well to 
import foods from Japan. Evening at Jittoku coffee house, 
owned by an American, in a large old Japanese treasury 
(kura). Back to Tokyo by train. Talk until 1:00 A.M.
 March 14, Thurs. Meet Kazama and Shurtleff, and take 
express train to Sendai Miso-Shoyu. We are treated royally 
by Mr. Muro. Long introduction and discussion. Visit their 
2 plants, one modern, one traditional, natural. They make 
only rice miso. Their production of natural miso is more 
than all that imported to America by Erewhon and Janus. 
They age their natural shoyu 18-24 months at the request 
of Michio Kushi and Erewhon. They have 9 aging vats for 
the fi rst year, then it is switched to other tanks. They invite 
us to have a shoyu taste test among 3 products: Kikkoman 
regular shoyu, Sendai regular, Sendai natural. Both Bill and I 
choose Kikkoman as best; good aroma, color, and taste. They 
congratulate us on our good taste. Sendai regular had very 
strong salty taste. We both liked the Sendai natural least; 
good color, no aroma, very mild taste. Sendai people say 
only one year is needed to ferment shoyu naturally. We might 
sell them organic soybeans (we had purchased 12 truckloads 
from a farmer) and get shoyu back in 1 year. We meet the 
president (Sasaki?), born 1928. Elegant geisha-hosted 
tempura and sushi dinner with president, 2 vice presidents, 
production manager, and a consulting professor (Shibasaki 
sensei). After dinner to a traditional bar for doburoku (thick, 
unrefi ned sake with a low alcohol content [or was it nigori-
zake?]), then a sushi house. Shurtleff leaves for Tokyo on 
night train.
 March 16, Sat. Visit Shurtleff and Aoyagi’s home for 
lunch. We have dried-frozen tofu main dish, salad with 
creamy tofu dressing, strawberries with tofu whipped cream. 
Delicious. Then we learn how to make tofu at home. It’s 
easy. I’ll make it at home in California, then at our Westbrae 
Natural Foods retail store on Gilman Street (Note: This led 
to a long series of tofu classes by Gerner, Liz Horowitz, and 
later Shurtleff & Aoyagi; The retail store changed its name in 
late 1976 to Gilman Street Gourmet).
 Note 1. This is the earliest document seen (April 2006) 
concerning Westbrae Natural Foods.
 Note 2. This is the earliest English-language document 

seen (Jan. 2012) that contains the term “creamy tofu 
dressing” (or “dressings”) a term coined by Shurtleff and 
Aoyagi in The Book of Tofu (p. 108).
 Note 3. This is the earliest English-language document 
seen (April 2013) that uses the term “dried-frozen tofu.”
 Note 4. This is the earliest English-language document 
seen (Oct. 2013) that contains the term “Tofu whipped 
cream” (regardless of capitalization). Continued. Address: 
President & Chairman of the Board, Westbrae Natural Foods 
Inc., 1224 10th St., Berkeley, California 94710.

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

head of Erewhon, was upset that Westbrae was not paying a 
commission. Gerner told him “Tough.” So Westbrae ended 
up importing from Kazama. Address: President & Chairman 
of the Board, Westbrae Natural Foods Inc., 1224 10th St., 
Berkeley, California 94710.

54. Japan in Pictures. 1974. Bill Shurtleff, a perfect mania 
for bean curd. American who has come to Japan to study 
Zen. 16(1):16-17. [1 ref. Eng]
• Summary: See next page. “Bean curd is introduced in 
another article of this issue. This food seems to be growing 
popular among Westerners as well in recent years. Bill 
Shurtleff is one of those who have taken a liking for bean 
curd. He not only likes to take this food, but also is so 
enthusiastic as to prepare bean curd himself, study how to 
cook it and try to develop new styles for this product. He is 
even writing a book on bean curd or tofu now. Shurtleff is a 
31-year-old American who majored in physics at Stanford 
University. When, however, he lost interest in material 
civilization, he began to practice Zen meditation under the 
Rev. Shunryu Suzuki at a Zen temple in the mountains of 
California. Coming to Japan, home soil of Zen, two years 
ago, he is still pursuing his Zen studies. At Zen temples, 
a vegetarian diet is followed according to the Buddhist 
doctrine which abhors the destruction of animal life and bean 
curd is thus an indispensable food there.
 “As described in the other article of this issue, bean 
curd, which has been a product of the small-scale cottage 
industry, has recently come to be manufactured in modern 
factories as well in Japan. The former or traditional method 
produces bean curd by a delicate sense and experienced 
manual labor–respective producers have their own particular 
ways of making bean curd in an effort to give unique taste to 
their product.
 “Shurtleff, who prefers the traditional method of making 
bean curd, believes that the genuine delicacy of taste cannot 
be brought about unless it is produced in the traditional 
way–he thinks soya-beans must be ground by means of a 
stone mortar, processed with well water, boiled by burning 
fi rewood and coagulated with brine. The processing of bean 
curd into other styles of food is also done by bean curd 
producers, about which Shurtleff is also very enthusiastic. 
He is working hard in an attempt to develop, from bean 
curd some foods palatable to the Westerners’ taste. When 
he succeeds in developing such a food, he has it sampled by 
some third parties. He is now writing a book on bean curd so 
enthusiastically that his translation of the Rev. Dogen’s work 
is making little progress. (The Rev. Dogen is a distinguished 
priest who introduced the Soto doctrine to Japan from China. 
Soto is a branch of the Zen Sect. Cf. Japan in Pictures, Vol. 
15, No. 5).”
 Five large, black-and-white photos of Shurtleff show 
him: (1) Deep-frying “ganmodoki” [tofu burgers] at San-
Gen Ya, the shop of tofu master Toshio Arai in Nerima-
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ku, Japan, where Shurtleff is an apprentice, learning how 
to make tofu in the traditional Japanese way. (2) Ladling 
cooked soybean puree (gô) out of the cauldron into the 
pressing sack. (3) Standing next to Mr. Arai. Much of the 
equipment in the shop can be seen as Mr. Arai talks about 
making tofu. (4) With Mr. and Mrs. Arai, sitting on the step 
that leads from their tofu shop into their home. (5) One 
sitting in full lotus position practicing meditation in the home 
of Mr. and Mrs. Kinjiro Aoyagi in Nerima-ku. His head is 
shaved and a small altar is in the background. Another article 
on previous pages of this issue discusses a new method for 
making instant tofu. Address: Japan.

55. Japan in Pictures. 1974. Bean curd, a subsidiary food 
as delicious as meat. Instant bean curd developed in Japan. 
16(1):12-15. [1 ref. Eng]
• Summary: See next page. The fi rst 2 pages of this article 
contain 6 color photos showing tofu in Japanese-style (Yu-

dofu, Dengaku, 
Sukiyaki, and 
Clear Soup), and 
Chinese-style 
(Sheng Pan Tofu, 
Guo Tie Tofu) 
recipes. “A block 
of bean curd 
weighing 340 
grams, measuring 
7 x 10.5 x 3.5 
centimeters 
and being sold 
for US$0.20, 
contains as much 
as 21 grams of 
protein. To take 
this much protein, 
one must drink 
3 bottles (or 600 
cc) of cow’s milk 
at the cost of 
US$0.35.
 The 
conventional 
(traditional) 
process for 
preparing bean 
curd is described. 
“In Japan as 
many as 38,000 
bean curd makers 
are operating on 
a small scale. 
Under these 
circumstances 
the bean curd 

industry has been far from modernized.”
 The next two pages, titled “Modernization of bean curd 
making,” compare the traditional process for making tofu 
(6 black-and-white photos show the Yuba Han yuba shop 
in Kyoto) with a modern process developed by House Food 
Industrial Company, and used to make “House Hontofu” at 
their new modern factory in the city of Sano, 100 km north 
of Tokyo. Two photos are given of the equipment in the plant 
and 6 of the package and how this instant bean curd [silken 
tofu] is prepared at home. At the modern plant, a mixture 
of ground soybeans and water “is applied to a centrifugal 
separator, which separates it into soymilk and refuse. The 
soymilk, which has been concentrated by being heated, 
is sprayed into a tank heated to 100ºC, a process which 
dehydrates the milk to produce a bean curd base in powdered 
form [powdered soymilk]. A unit quantity of this powder 
is packed in an aluminum-foil bag containing nitrogen gas, 
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which is put on the market 
accompanied by a small 
amount of coagulant.
 “Process to prepare 
bean curd on the spot. Put 
a bag of ‘Hontofu’ in 600 
cc of water, which is to be 
agitated [with a whisk]. Boil 
about 3 minutes. Mix the 
accompanying coagulant 
[glucono delta-lactone] 
immediately after the fl ame 
is put out. Transfer the 
substance into the container 
[a plastic box shaped like a 
cake of tofu]. Leave it for 
about 20 minutes and a block 
of bean curd is ready. Bean 
curd taken out of container 
[into a bowl of water].” 
Address: Japan.

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

57. William Shurtleff during his 
apprenticeship at Sangen-ya tofu 
shop, Nerima-ku, Tokyo, Japan 
(Photograph). 1974.
• Summary: See next page. In 
front of Shurtleff are Mr. and Mrs. 
Arai’s two daughters. Standing in 
the background is Mrs. Arai, who 
worked each morning with her 
husband making tofu. She did all of the deep-frying. Behind 
her is her home; the tofu shop is under the same roof as the 
family home.

58. Riotte, Louise. 1974. Black soybeans are better! Organic 
Gardening and Farming 21:108-09. April.
• Summary: The subtitle reads: “Because the black 
Kurgmame [sic, Kuromame] soybean is rich in both protein 
and potassium, it is especially useful in making a low-cost 
diet nutritionally safe. It is also very easy to grow.”

 The Kurgmame, called “meat that grows on a vine,” was 
obtained from Nichols Garden Nursery of Albany, Oregon. 
“If you do not wish to let the beans mature and wish to serve 
them green–they are green before they turn deep purple, and 
then black–pour boiling water over the fresh picked pods and 
let them stand three to fi ve minutes.
 “After draining the pods, I break them crosswise and 
squeeze out the beans. They can then be cooked until tender 
and I fi nd the black ones take about the same cooking time as 
other varieties.”
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59. Soya Production & Research Association. 1974. 
Classifi ed ad: Tender notice. Times of India (The) (Bombay). 
May 3. p. 8.
• Summary: “Soya Production & Research Association (An 
association of the Nave Technical Institute and G.B. Pant 
University of Agriculture and Technology).
 “Sealed tenders are invited from established and reputed 
manufacturers and engineering fi rms able to undertake the 
design, construction, erection, delivery and civil works of the 
entire project on a ‘Turn-key’ basis.
 “The entire project will include (1) Scalpers, (b) 
Grain dryers, (c) Air screen cleaners, (d) Weighbridge, (e) 
elevators, (f) conveyors, (g) Drying and storage bins / silos 
(Steel or R.C.C.), (h) Hammer Mills, (i) Make-up bins, (j) 
Offi ces, Lab room and toilet.
 “Total cost estimated between Rs. 25,00,000 and Rs. 

30,00,000. Foreign exchange available.”
 “Last date for receipt of Tenders: 
May 31st, 1974 at 12 noon.”
 “Robert W. Nave, General 
Manager, S.P. & R.A.”
 Note: This is the earliest article or 
ad seen (Sept. 2010) in The Times of India that 
contains the term “Soya Production & Research 
Association” or “SPRA.” Address: 182 Civil 
Lines, Bareilly, Uttar Pradesh.

60. Kay, Theodore. 1974. Soybeans in the 
Nigerian diet. Samaru Agricultural Newsletter 
16(1):18-22. May. [Eng]
• Summary: Contents: Introduction. Nutritional 
value of the soya bean. Daily amino acid 
requirements for men, women, and children. 
Suggested methods of incorporating soya 
bean into the Nigerian diet: Soya bean paste 
(soaked, uncooked soya beans, with the hulls 
on, ground to a white paste) and whole beans 
(not dehulled). Utilization of the paste: Directly 
for kosei (akara ball) and panke (puff-puff), for 
preparation of soya bean milk, which can be 
used to make protein-enriched pap, fu-fu, bean 
curd (to-fu), awara or wara. Use of the residue 
from preparation of soy bean milk [okara]: 
In Alele (moin-moin), or biscuits. Utilization 
of whole soya beans: baked, sweet baked 
powder, stew. Discussion: Why do we need 
soya bean in Nigeria? Five reasons are given. 
Acknowledgments to many co-workers.
 The soya bean has been cultivated 
in the Far East since about 2800 B.C. It has 
[been] the main source of protein for all of East 
Asia, particularly for the vegetarian Buddhist. 
It has been used as bean curd (To-fu) and 
soya sauce in most parts of the Far East from 
Indonesia up to the Northern end of Japan, as 

soya bean milk in China, as soya paste (mi-so) in Japan, and 
as a fermented product (Tempe) in Indonesia.
 The crop is well established in Benue Plateau State 
south of Makurdi, in the North-Western State around Abuja 
and in the southern part of North-Central State. However, it 
has been very diffi cult to cook the beans in a traditional West 
African way so it has never become popular in this country. 
Most of the soya bean produced in Nigeria has been exported 
as a cash crop, except a little for animal consumption. 
Address: Inst. for Agricultural Research, Samaru, Ahmadu 
Bello Univ., PMB 1044, Zaria, Nigeria.

61. Mueller, Donna C.; Klein, Barbara P.; Van Duyne, 
Frances O. 1974. Cooking with soybeans. University of 
Illinois School of Human Resources and Family Studies, 
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Circular No. 1092. 32 p. May. No index. 14 x 19 cm.
• Summary: Contents: Introduction. Green soybeans [green 
vegetable soybeans] (description with 5 recipes). Dry 
soybeans (description with 11 recipes). Soy fl our (description 
with 11 recipes).
 Note: This is the earliest document seen (June 2019) 
concerning what later (June 2001) became the Illinois 
Center for Soy Foods. Address: Univ. of Illinois at Urbana-
Champaign, School of Human Resources and Family 
Studies, College of Agriculture Cooperative Extension 
Service.

62. Soya Production & Research Association. 1974. 
Classifi ed ad: Corrigendum to tender notice. Times of India 
(The) (Bombay). June 7. p. 8.
• Summary: “Soya Production & Research Association (An 
association of the Nave Technical Institute and G.B. Pant 
University of Agriculture and Technology).
 “Further to the Tender Notice regarding design, 
construction, erection, delivery and civil works of our 
entire project, appeared in this paper on 3rd May, 1974, all 
interested parties are advised that the last date for receipt 
of tenders has been extended to the 30th July, 1974 (12 

noon)...”
 “Robert W. Nave, General Manager, S.P. & R.A.” 
Address: 182 Civil Lines, Bareilly, Uttar Pradesh.

63. Farm, The. 1974. Yay soybeans! How you can eat better 
for less and help feed the world. Summertown, Tennessee: 
The Book Publishing Co. 14 p. Illust. 22 cm.
• Summary: This highly creative little booklet, printed 
with blue ink on white paper (a similar 1978 edition 
used brown ink on white paper), contains many original 
/ pioneering soyfoods recipes (marked with an asterisk 
(*)). Contents: Living on soybeans. Some of our favorite 
ways to eat soybeans. Basic cooked soybeans: Soybeans 
and tortillas, Soybean stroganoff, Soyburgers, Soy fritters, 
Cheezy soybeans (Good Tasting Nutritional Yeast gives 
the cheezy fl avor), Soy nuts (dry roasted), Soy coffee. Soy 
milk: Homemade using soy fl our or using soybeans, Soy 
ice cream–”Ice Bean,”* (made with soy milk in vanilla or 
cocoa fl avors), Soy yogurt* (p. 5, made with soymilk and 
starter from Chr. Hansen’s Lab. in Milwaukee, Wisconsin). 
Soy fl our: Basic salad and sandwich spread, Seasoned 
sandwich spread. Soy cheese* (made from fermented / 
soured soymilk), Soy cheesecake* (made with “soy cheese”), 
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Cookie crust for cheesecake, Soy mayonnaise* (made with 
soymilk). Soy pulp [okara]: Introduction, Soy pulp burgers*, 
Scalloped potatoes and pulp, Soysage*, Protein spice cake 
(with soy pulp), Soy pulp cookies, and Soyola* (soy pulp 
granola). Eggless cookery: Introduction, Pancakes (with 
soymilk), Chocolate cake (with sour fresh soymilk), Soy 
souffl é (with soy fl our). Good Tasting Nutritional Yeast: 
Introduction, Melty nutritional yeast “cheese,” Nutritional 
yeast “cheese” crackers, Golden gravy. Nutrition of 
soybeans: Nutritional composition of 1 cup whole cooked 
soybeans, 1 cup sweetened soymilk, 1 cup mother’s milk, 1 
cup cow’s milk. “We supplement our soymilk with vitamin A 
(150 mcg./cup), vitamin D (2.5 mcg./cup), and vitamin B12 
(6 mcg./cup).” Composition of soymilk and soypulp (wet 
and dry, including PER). Some facts about people and food. 
Plenty.
 Page 1 begins, “On The Farm we live on soybeans. They 
supply us with the protein part of our diet, taking the place of 
meat, fi sh, eggs, milk, and dairy products. We are complete 
vegetarians and don’t eat any of those foods. We are growing 
150 acres of soybeans this year to feed our community of 
800 folks... We’ve been living, working, and growing on this 
diet for four years now, as a community, and many of us have 
been vegetarians longer than that. So far we’ve delivered 230 
babies here on the Farm...” The last page notes that The Farm 
has “formed a new non-profi t corporation called Plenty, with 
the following purposes, as stated in its charter: To help share 
out the world’s food, resources, materials, and knowledge 
equitably for the benefi t of all...”
 The section titled “Soy Pulp” (p. 7) states: “If you make 
soymilk, you’ll have soy pulp left in the cloth when your 
milk is done. Our soy dairy produces lots of pulp every day, 
and although the pulp contains less protein than the milk, 
the protein it has is high quality, so we’ve been putting our 
creative kitchen instincts to work developing new ways 
to use this nutritious foodage. We’ve found that soy pulp 
can be substituted for rice in many recipes. It also can be 
used in baked goods like cakes and cookies, where it gives 
a coconutty fl avor when combined with sugar and vanilla 
extract...” Three recipes are given.
 The last page is about “Plenty.” “Living in Tennessee 
and eating our soybeans hasn’t seemed like quite enough 
to be doing about world hunger and other areas of human 
need around the planet. So we have formed a new non-profi t 
corporation called Plenty, with the following purposes, as 
stated in its charter:
 “’To help share out the world’s food, resources, 
materials, and knowledge equitably for the benefi t of all.
 “’To help and aid any people anywhere in the world who 
due to any natural or man-caused disaster such as drought, 
famine, fl ood, earthquake, tidal wave, weather imbalance, 
disease epidemic, storm, fi re, insect devastation, crop failure, 
population imbalance, war, political oppression, religious 
oppression, racial discrimination, or greed, are in need of 

food, clothing, shelter, medical aid and supplies, resources, 
materials; agricultural, engineering, or scientifi c assistance or 
education; or anything else, to enable them to lead healthy, 
comfortable, responsible, and productive lives in the pursuit 
of happiness...
 “’To accept donations, gifts, devises, bequests, and 
loans of food resources, materials, equipment, funds, stocks, 
bonds, and property of all kinds from any and all sources to 
help achieve the purposes of the corporation;
 “’To establish and coordinate a group of volunteer 
workers who will help achieve the purposes of the 
corporation; such volunteers will not be salaried, but will 
receive only necessary subsistence...
 “’To enter into any partnership or union of interest 
with others... or produce food, resources, materials, funds, 
or knowledge that will help achieve the purposes of the 
corporation;
 “’To establish and operate orphanages and foster homes 
to care for and provide homes for orphans from all countries 
of the world...
 “’To help and aid in fi nding homes with adopting parents 
for orphans from all countries of the world, and to help these 
orphans settle in these homes with adopting parents...’
 “We really do have Plenty. Let’s spread it around!
 “For further information, write: Plenty, Route 1, Box 
289, Summertown, Tennessee 38483.”
 Note 2. This is the earliest English-language document 
seen (June 2013) that uses the term “soy pulp” or the word 
“soypulp” to refer to okara.
 Note 3. This is the earliest document (Oct. 2013) seen 
that contains a recipe for a soy cheesecake (one of two 
documents).
 Note 4. This is the earliest document seen (June 2013) 
that uses the word “soysage” to refer to a meatless sausage-
like food product in which soy pulp is the major ingredient. 
Whereas the original 1943 Soysage was a meatless dry mix, 
a yellow meal containing soy fl our, peanut fl our, cottonseed 
fl our, etc., this Soysage is ready to be sliced and fried.
 Note 5. This is the earliest document seen (April 2017) 
concerning Plenty (Summertown, Tennessee).
 Note 6. This is the earliest document seen in connection 
with The Farm (Feb. 2002) that mentions tofu (called “soy 
cheese”).
 Note 7. This is the third earliest publication seen (Jan. 
2003) in the SoyaScan database under the subject heading 
“Soyfoods Movement.” Address: Tennessee.

64. Glesgow, Iorez. 1974. Try tofu–The bean curd: This 
inexpensive, high protein food is even better and tastier–
when the fl avor is “Occidentalized.” Organic Gardening and 
Farming. Oct. p. 92-95.
• Summary: Above the title is the section, “Organic living.”
 “For those who haven’t heard of tofu yet, it is a type of 
‘cheese’ made from soybeans. Popularly referred to as ‘bean 
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curd’ or ‘meat without a bone,’ tofu is made from raw, dried 
soybeans. Tofu, like the soybeans it is made from, is high 
in protein, and quite inexpensive, compared to red meat or 
fowl.
 “Rated so high in protein, tofu becomes a challenge 
to the cook who would like to stretch the budget a bit and 
serve something ‘different’ at the same time. It is a challenge 
because it is so bland, it is almost tasteless.
 Contains a recipe, with 10 photos, showing how to make 
tofu at home from 2-3 cups of dry soybeans. The soymilk 
is curded with magnesium sulfate (epsom salts). The curds 
are pressed in a colander lined with cheese cloth. Cut the 
tofu into cubes about 1½ inches on a side and store in a 
refrigerator in a container with suffi cient salted water to 
cover the cubes. The salt from the water permeates the tofu 
cubes giving them an “Occidentalized” fl avor.

65. Spira, Ruth Rodale. 1974. Naturally Chinese. Emmaus, 
Pennsylvania: Rodale Press, Inc. iii + 346 p. Illust. Index. 25 
cm. [8 ref]
• Summary: Soy-related recipes include: Deep-fried bean 
curd with sesame sauce (p. 91, with “4 cakes bean curd,” 
each of which is cut into 9 pieces, dried on paper toweling, 
then deep fried at 375ºF, and “1 tablespoon tahini {sesame 
paste}”). Chicken and bean curd stick soup (p. 109, with 
“¼ pound bean curd stick” [dried yuba sticks]). Bean curd 
and greens soup (p. 115, with “1½ pieces fresh bean curd” 
[tofu]). Stir-fried eggs with soybean sprouts (p. 226). Stir-
fried eggs with bean curd (p. 227, with “2 fresh bean curd 
cakes or 1/3 pound homemade bean curd”). Bean curd 
sautéed with eggs (p. 258, with “4 cakes fresh bean curd”). 
Stir-fried bean curd with black mushrooms (p. 259). Stir-
fried bean curd with squash (p. 260). Homemade bean curd 
with soybeans (p. 261-62, curded with vinegar or gypsum 
/ calcium sulfate. The residue [okara], which is called 
“Soybean pulp, may be added to ground beef up to a 1 to 2 
ratio.” Step 8. “Remove curd from bag and mix with salt” is 
a new invention in making tofu–which ends up with a texture 
like cottage cheese and seasoned with salt). Homemade bean 
curd with soybean powder (p. 262-63, curded with vinegar or 
gypsum). Celery cabbage creamed in soy milk (p. 269, with 
“4 heaping teaspoons soybean powder.” “2. Place soybean 
powder and water in a pint jar. Tighten lid and shake well. 
Add cornstarch and honey to soybean ‘milk’”). Soybean 
sprouts with celery (p. 273). Spinach in soy sauce (p. 276). 
Vegetarian dish of the Buddhists (p. 277-78, with “2 ounces 
dried bean curd” [probably dried yuba sticks] and “3 cakes 
fresh bean curd”).
 “A guide to Chinese cooking ingredients” (p. 289-
324) and “Glossary” (p. 325-26) describe: Bean curd (dow 
foo–tofu, incl. pressed curd {fi rmer}, canned bean curd 
{somewhat less creamy than the fresh}). Bean curd, dried 
(foo jook [dried yuba sticks]; tiem jook is sweeter than foo 
jook). Bean curd cheese (fooh yu [fermented tofu]). Bean 

paste, yellow (wong dow sa). Bean sauce, brown (min see 
jeung). Beans, black soy (kei tou). Beans, black fermented 
(dow see; these black soybeans are fermented, dried and 
salted). Hoisin sauce (hoy sin jeung. “A soybean-based 
sauce...”). Soybean sprouts (Da dow ngah).
 Photos show: (1) Three squares (“pillows”) of pressed 
bean curd. (2) A box of “Dried bean curd” [foo jook] (p. 
296). (3) Black soybeans (enlarged) (p. 299). (4) A bag full 
of “Salted black bean (spiced)” (fermented black beans). 
Made by Koon Chun Sauce Factory, Hong Kong. (p. 300). 
Note: As of Nov. 2011 the company (in the New Territories, 
Hong Kong, with a website) is named “Koon Chun Hing Kee 
Soy & Sauce Factory Ltd.”

66. SoyaScan Notes. 1974. Chronology of soybeans, 
soyfoods and natural foods in the United States 1974 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: 1974 March. The fi rst issue of Vegetarian Times 
is published by Paul Obis in Chicago, Illinois.
 1974 April. Bob Gerner (of Westbrae) and William 
Shurtleff (guide) travel throughout Japan searching for 
quality sources of traditional miso and soy sauce. Right after 
the trip, Westbrae starts importing these products.
 1974 Aug. 9. President Nixon, elected in 1968 and 1972, 
resigns after the Watergate scandal. Gerald Ford succeeds 
him as president. Butz continues as Secretary of Agriculture.
 1974. Brazil passes West Germany to become the 
world’s second largest soybean crusher, after the U.S.
 1974 late. Miles Laboratories / Worthington introduces 
the Morningstar Farms line of meat analogs based on spun 
soy protein fi ber. Sold nationally at U.S. supermarkets.
 1974 late. The Farm in Summertown, Tennessee, 
publishes Yay Soybeans!, a 14-page booklet containing many 
innovative soyfoods recipes, such as “soy ice cream–ice 
bean,” soy yogurt,” “soy cheese,” “soy cheesecake,” “soy 
mayonnaise,” and “soysage” (a meatless okara & soymilk 
sausage). Most of the dairylike products were made with 
fresh or cultured soymilk. The Farm now grows 150 acres 
of soybeans to feed its community of 800 people. It has just 
established Plenty, a non-profi t corporation “To help share 
out the world’s food, resources, materials, and knowledge 
equitably for the benefi t of all.”
 1974. The Farm in Summertown, Tennessee, publishes 
Hey Beatnik, which contains the earliest know use of the 
term “Soy Dairy.” The Farm’s soy dairy now makes 60 
gallons of soymilk a day at a total cost of $0.30 per gallon.
 1974. Tofu Recipes, the fi rst book on tofu in English, 
written and self-published by Grace Kikuchi in Ann Arbor, 
Michigan. Spiral bound and 47 pages long, it gives a recipe 
for homemade tofu and uses tofu largely with fi sh and meat.
 1974 Nov. World Food Conference in Rome, Italy. 
Delegates from 130 UN member countries adopt an 
international strategy to overcome world hunger and 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   76

© Copyright Soyinfo Center 2019

malnutrition.
 1974-1975? Eden Foods starts to import natural foods, 
including miso and shoyu, from Japan.

67. Soyfoods Center. 1974-1985. Soyfoods Media 
(Scrapbook). 3 vols. Lafayette, California. 38 x 32 cm.
• Summary: These three large professional artist scrapbooks, 
with imitation leather covers and about 28 metal rings that 
hold each acetate sheet protector, hold popular articles from 
important newspapers and magazines with a large circulation 
that document the origins and early years of he soyfoods 
movement in the United States from the mid-197s to the 
mid-1980s. Each binder holds about 38 acetate sheets and 
roughly 75 articles displayed in chronological order. The 
three volumes have a combined total weight of 18½ pounds. 
They contain basically two types of articles: (1) Articles 
about the work of William Shurtleff and Akiko Aoyagi in 
the United States and Japan. (2) Articles about soyfoods in 
general and about other companies.
 Book 1 covers the period 1974-1978. Book 2 covers the 
period 1979-1980. Book 3 covers the period 1981-1985.
 As of May 2009, all three volumes are owned by 
Soyinfo Center, 1021 Dolores Dr., Lafayette, California. 
Contact William Shurtleff. Address: P.O. Box 234, Lafayette, 
California 94549. Phone: 925-283-2991.

68. Kay, Theodore. 1974. Le soja dans le regime alimentaire 
Nigerian [Soybeans in the Nigerian diet]. See p. 19-24. 
Unpublished manuscript. [Fre]
• Summary: Contents: Suggestion for incorporation in 
cooking: Soya bean paste and whole beans (not dehulled). 
Utilization of the paste: A. Directly (mix with fl our of wheat 
or corn and beaten eggs to make deep-fried balls). B. To 
prepare soya bean milk: (a) From the paste with boiling 
water. (b) Using the Cornell method from soymilk. Use of 
the residue from preparation of soy bean milk [okara]: In 
biscuits, etc. Utilization of whole soya beans: baked, sweet 
baked powder, stew.
 Recipes from the Mission of Toussiana (Upper Volta). 1. 
Sumbala, an aromatic product usually made from néré seeds 
was developed by the Centre Ménager [a family assistance 
center] of Toussiana. It is ready after 3 days. 2. Soymilk. 
3. Soy fritters (deep fried balls made from soy fl our, and 
seasoned with salt and pimento). 4. Soya Faros (a small 
white tuber whose nutritional value can be greatly improved 
if served with soy fl our in a preparation steamed in leaves). 
5. Soya To, a porridge made traditionally with sorghum and 
millet fl our, but fortifi ed with soy fl our. Address: Inst. for 
Agricultural Research, Samaru, Ahmadu Bello Univ., PMB 
1044, Zaria, Nigeria.

69. Brooks, Karen. 1974. The forget-about-meat cookbook. 
Emmaus, Pennsylvania: Rodale Press. 215 p. 23 cm.
• Summary: The glossary (p. 10-11) includes Pero (a coffee 

substitute made from barley and rye), tamari soy sauce 
(Contains no chemicals and is made from water, soybeans, 
wheat, and sea salt), and wheat-soy macaroni (made with 
whole wheat and soy fl ours). A “Grain texture chart” (p. 
19) gives tips for using soybeans and soy fl our. Soy-related 
recipes include: Soya-raisin griddle cakes (with soy fl our, p. 
59). String beans with roasted soybeans (p. 134). Soybean-
lentil-rice loaf (with cooked soybeans, p. 136). Soyburgers 
(with cooked soybeans). Notes on cooking beans (incl. 
soybeans, p. 126).
 Although this is described as a vegetarian book, it is 
based largely on natural foods as well. Contains excellent 
recipes for breads and soups. Address: Easley, Missouri.

70. Gaskin, Stephen; Farm, The. 1974. Hey beatnik! This 
is The Farm book. Summertown, Tennessee: The Book 
Publishing Co. 100 p. Illust. No index. 28 cm. Pages are 
unnumbered.
• Summary: The Farm is a community of 600 people living 
on a 1,700 acre farm in Summertown, Tennessee. One might 
call them spiritual hippie idealists, They have about 300 
acres under cultivation, and during the summer about 200 
of this is in soybeans. They practice a complete and total 
vegetarian diet; no one eats fl esh foods or dairy products, 
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drinks alcohol, or smokes tobacco. They do this for religious 
reasons, to be compassionate to animals and to leave enough 
food for everyone. “It is so grossly uneconomical and energy 
expensive to run soybeans through a cow and then eat the 
cow instead of just eating the soybeans that its virtually 
criminal.”
 One two-page spread titled “Yay Soybeans!” begins: 
“Here’s a spiritual reason for being a vegetarian. You can 
get ten times as much protein growing soybeans than eating 
beef cattle. If everyone was vegetarian, there would already 
be enough to go around, and no one would be hungry.” It 
contains recipes for: Soy milk. Soy cheese (let soy milk stand 
in a warm place until the curd has separated from the whey, 
then boil the curds with salt, drain and press). Soy yogurt 
(cultured). Soy butter (made with 3/4 cups each soy fl our 
and water, 1 teaspoon salt, and 1 cup oil). Soy mayonnaise. 
Granola (with soy fl our). Raw gluten. Gluten roast. Fried 
gluten. Gluten burritos. Soybean stroganoff.
 Another two-page spread is titled “The Soy Dairy: Soy 
Milk,” by Alexander and the Soy Dairy. It begins: “Soy milk 
is an easily digestible form of soybean protein. It can be 
made into whipped cream, sour cream, ice cream, cheese and 
yogurt. It contains the same amount of protein as cow’s milk, 
but less calcium and no cholesterol. We made 60 gallons 
a day for total cost of 30 cents a gallon.” There follows a 
description of exactly how The Farm’s soy dairy makes 
soymilk, what equipment is used, and where it was obtained. 
The text ends: “Please write to the soy dairy if you have any 
questions about soy milk, or stop by for a visit and tour, and 
we’ll be happy to give you a glass of milk to taste. Love, 
Alexander and the Soy Dairy.”
 This book is loaded with wonderful photos, including: 
(1) Shunryu Suzuki, roshi. (2) A large fi eld of soybeans. (3) 
Three long-haired members of The Farm eating (L-R): David 
Chalmers, Charles Hunnicutt, and Wilbur Jordan. (4) A little 
girl, Susannah Frohman, sitting on a stool drinking a cup 
of soymilk, with her other hand on a gallon jar of soymilk. 
(5) The inside of the soy dairy. (6) Leslie Jordan happily 
drinking soymilk from a gallon jar in front of a truck that 
is delivering soymilk in milk cans. Standing by the truck is 
Roger Kanies. Mitchell and Nancy Shapiro are sitting on 
the ground nearby. (7) Many views of Stephen Gaskin. (8) 
Growing, harvesting, crushing, and cooking sweet sorghum 
for use as a sweetener (a light, sweet syrup). Address: 
Summertown, Tennessee.

71. Pearce, Jean. 1975. Jean Pearce’s How to get things done 
in Japan. Vol. 1. Tokyo: Japan Times Ltd. [iv] + 245 p. Jan. 
Index. 19 cm. [Eng]
• Summary: This book is composed of reprints of the 
popular and informative articles, answering questions from 
readers on a wide variety of subjects, that Jean Pearce wrote 
in her column in The Japan Times from 1 Jan. 1972 to 27 
July 1974; they appear in this book in chronological order.

 From 16 Oct. 1973 (p. 76): “Health foods” are now 
widely available in Japan, but familiar products are not 
always to be found. You can, however, fi nd many soybean 
products, including natural soy sauce, and natural miso. “Try 
Nihon Kenko Shizenshoku in Shinbashi [Tokyo], phone 573-
4181, or Shizenshoku Center in Shibuya, 461-7988. Both 
have restaurants that serve natural foods only.”
 Note: On pages 77-78 is a good history of Calpis.
 From 8 Jan. 1974 (p. 118-19): “Health food remains 
a subject of interest... The basic Japanese diet, with a little 
discretion in the use of salt, is a health faddist’s delight. 
Also on natural foods, a shop (Ishii Shoten, 1-2-7 Nishikata, 
Bunkyo-ku [Tokyo], phone 811-2457 in Japanese), that still 
makes by traditional methods roasted soybeans from mid-
December through June, far superior, I’m told, to any of the 
imported varieties... ‘A nice low-cal snack, and a good hors 
d’oeuvre...’ They come with or without salt.”
 From 5 Feb. 1974 (p. 134): “A woman wants to learn 
how to make tofu. I have a recipe but I don’t think I’ll give 
it again. It is very diffi cult to do and the end result is more 
often failure than success. However, anyone can buy instant 
tofu at most Japanese food stores. It’s easy to make, will be 
better than trying to do it yourself, and is inexpensive, ¥80 
the last time I bought it but it has no doubt gone up. It makes 
two squares. The nigari she asks about is bittern, necessary 
for thickening [curding, coagulating]. Tofu is now available 
in many foreign countries. If you don’t know where to look, 
call anyplace listed under Buddhist in the classifi ed directory. 
Ask where they buy theirs.”
 From 12 March 1974 (p. 154-55): “Tofu lovers, united! 
There are lots of them and their sympathy was with the 
woman who was denied a do-it-yourself recipe in this very 
column. So kinder hearts provide the following.
 “Two collectors [Shurtleff and Aoyagi] are compiling a 
book of tofu recipes, which includes a number for making 
tofu, using various solidifi ers and soybean products. I’ll let 
you know when it’s published.
 “A book, Tofu Recipes, was published by a tofu 
enthusiast after a year’s visit to Japan. It is her fi rst literary 
endeavor, a labor of love which will be understood by 
anyone who is a tofu devotee. Grace Kikuchi tells you how 
to make it and how to use it, relying on childhood memories 
and modern innovations. I’ll be in the kitchen when I fi nish 
this column. You can be equally inspired if you send your 
order to Grace Kikuchi, 260 Sumac Lane, Ann Arbor, 
Michigan, U.S.A. Enclose $2.00. Somehow.”
 From 7 May 1974 (p. 184-85): “There is a new health 
food [natural food] restaurant in Tokyo, Hakumon (“White 
Gate”), just across from the Chuo University exit to the Shin 
Ochanomizu Station on the Chiyoda subway line, phone 
291-9762. French owner Jimmy Dejeammes... I’d like to go 
back daily for the tofu that they make. Try the mochi made 
of brown rice and prepared in a variety of ways... All bread 
is baked there; high nutritional value... Among the beverages 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   82

© Copyright Soyinfo Center 2019

is Soyalac, made of soybean milk.” It is made and distributed 
here by Saniku Shokuhin, the Seventh Day Adventist health 
food company. Neuroca, a Swiss coffee substitute, is also 
available at Hakumon. Phone before you go. Hakumon may 
be moving soon. Address: The Japan Times, Tokyo, Japan.

72. Farm, The. 1975. The Farm vegetarian cookbook. 
Summertown, Tennessee: The Book Publishing Co. 128 p. 
Illust. Index. 18 cm. Revised edition by L. Hagler. 1978. 223 
p.
• Summary: Expanding on the pioneering “Yay Soybeans!” 
(Oct. 1974), this creative and creatively illustrated vegan 
cookbook contains many extremely innovative and original 

recipes including: Soybean Stroganoff. Soyburgers. 
Spaghetti Sauce with TVP. Soysage. Soy fritters. Indonesian 
fried tempeh. Soymilk. Tofu. Tofu spreads. Soy “yogurt.” 
Soy “cheese.” Soy “butter” (made with soy fl our). “Cream 
cheese” (made with soymilk). Soy “mayonnaise.” Soy 
“whipped cream.” Soy “coffee.” “Soy ‘nuts.’” Soy pulp 
granola. Ice Bean [soy ice cream] (Recipes include: 
Pineapple “sherbet” and “Vanilla ice bean,” each made with 
soy milk instead of dairy milk). Mellowmeal (breakfast 
cereal containing soy fl our). Soy “yogurt” Danish pastry. Soy 
bread. Soy pulp cookies. Soy “cheese cake.” Blintzes (fi lled 
with tofu).
 Gluten recipes (p. 54-59) include: Basic gluten (feeds 8 

generously). Gluten roast. Gluten burritos. Chili 
gluten. Oven-fried gluten. Janice’s barbeque 
[barbecue] gluten ribs.
 The back cover states: “We are 
a large, long-haired spiritual community in 
Tennessee. We came together through open 
meetings in San Francisco with Stephen. We have 
750 people, including 250 kids, living on 1,750 
acres. This cookbook is to help as many people 
be vegetarians as possible without turning any 
of them off and making them think its strange or 
weird and to let people know that it tastes good, is 
nice, graceful, and it can be a turn-on, that it’d be 
really neat to eat, and make you look forward to 
meal-times and make you really happy to eat such 
good food.” The Introduction, by Stephen, begins: 
“The thing about our cookbook is we don’t want 
to be faddish or cultish or scare people off. We just 
honestly want them to know how to make it on 
vegies, even somebody who doesn’t particularly 
have a moral reason for being a vegetarian, but 
just wants to eat a little cheaper, or somebody who 
learns to be a vegetarian to lose weight, ‘cause 
you maintain a really healthy natural weight on 
vegetables... The main thing is that we’re absolute 
vegetarians. We don’t do meat or milk or eggs or 
cheese or fi sh or fowl.”
 “You can increase the world’s 
food supply by being a vegetarian. So its good 
for everybody else, its good for the individual for 
health, and its good for the soul and the spirit not 
to be involved in killing. And I understand that 
vegetables are alive, but like I’ve said before, 
I’ve been to pig stickings, and I’ve been to rice 
boilings, and rice boilings have better vibrations 
than pig stickings.”
 Photos show: Facing title page: 
People planting white potatoes at the edge of 
a large fi eld in front of the woods. The lady in 
front is Sylvia Tepper, Robert Tepper’s wife. 
Pages: (1) Little Susannah Frohman eating a 
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rolled up soybean tortilla. (3) Stephen Gaskin. (18) Ruth 
Thomas, making lunch in the kitchen of the only house on 
the property when Farm folks fi rst came here. It housed 
The Farm’s clinic, school, bank offi ces, and receptionist for 
a number of years until other facilities were built for these 
purposes. Ruth could make a mean soybean burger (which is 
pictured). (23) Laurie Sythe making potato soup on the other 
side of the same kitchen Ruth was pictured in. (35) Poblano 
chili plants. (60-61) Tempeh sliced to be round to fi t on buns, 
resting on a plate (L) and a tray (R). (64). Uncle Bill (age 82, 
center, surrounded, from left by: Marilyn Keating, Jeffrey 
Keating, Ruth Thomas, Patrick Thomas, Uncle Bill, Joel 
Kachinsky, Roberta Kachinsky, Bruce Moore, Roslyn Moore 
{holding baby Sam}. All at their home on Schoolhouse 
Ridge. The house, named “Kissingtree,” was originally 
built for Stephen and family, but he declared it “too fancy” 
for him, and he passed it on to this group {women were 
mostly schoolteachers in our school}). (67) Janice Hunter 

making stir fry at the Tower Road House kitchen. (68) John 
Hurgeton drinking a glass of soymilk on a construction site 
somewhere. (71) Sue Ellen, who worked in The Farm’s soy 
dairy, holding a glass of soymilk and relaxing. (89) Sour 
soymilk Danish pastry. (106) Jars of canned goods stored at 
the Farm’s canning facility. Thanks to Cynthia Holzapfel for 
providing photo captions.
 Illustrations appear on almost every page: On the front 
cover is a color illustration of a basket full of vegetables on 
a quilt. Many of the pages have illustrated borders or unique 
illustrations (line drawings) (fl owers, plants, leaves, a pot of 
steaming food, psychedelic designs, native American motifs, 
etc.) where there would otherwise be empty space. Pages: 
(10) A Farm member eating, with one hand, a tortilla wrap 
fi lled with cooked whole soybeans. (20) A young woman in 
a kitchen facing the stove. (28-29) Illustrations of two Farm 
members making pizza. (65) Uncle Bill in a kitchen stirring a 
pot. (81) A pitcher labeled “Soy Milk.” (83) An old-fashion, 
hand-turned ice cream machine for making Ice Bean. (88) 
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Sour soymilk Danish pastry. (95) A happy man and a woman 
eating bagels. The man’s fi nger, pointing up, serves as a 
bagel holder. Yum! (100) Overhead view of a round table 
with ten people eating. (105) A vase full of kitchen utensils. 
(113) A lady holding a cake–a very favorite recipe on The 
Farm. (120) A lady rolling out dough on a table.
 Note 1. This book played an important role in 
introducing soyfoods (especially tempeh and soy ice cream), 
as well as a vegan diet, to America.
 Note 2. This is earliest publication seen by The Farm 
that contains a tempeh recipe.
 Note 3. This is the earliest document seen (Oct. 2008) 
that contains the word “vegies” (one of two documents).
 Note 4. This is also the earliest document seen (Oct. 
2008) that uses the word “barbeque” or “barbequed” rather 
than the standard “barbecue.”
 Note 5. This is the earliest English-language document 
seen (Oct. 2013) that contains the term “Soy ‘whipped 
cream’ (regardless of capitalization).
 Note 6. Some sources (OCLC/WorldCat) cite Stephen 
Gaskin as the author of this book. Others cite Louise Dotzler; 

her maiden name was Louise Hagler, but she was married to 
Thomas Dotzler in 1975. Later that decade they separated 
and Louise reverted to using her maiden name As “Louise 
Hagler,” she was the editor / author of several later revised 
and expanded editions of The Farm Vegetarian Cookbook 
(1978, 1988) plus several outstanding books about soyfoods 
published at The Farm. Address: Summertown, Tennessee.

73. Kay, Theodore; Ifeacho, C.L.; Onowu, G.; Udenze, V.; 
Nnamani, G.; Anazonwu-Bello, J.N.; Ifenu, F.; Modebe, 
V.; Emembolu, M. 1975. Use of soya bean to improve the 
protein content of the diet in West Africa and thus prevent 
kwashiorkor. J. of Tropical Pediatrics and Environmental 
Child Health 21(1B):45-48. Feb. Special issue. [Eng]
• Summary: Contents: Introduction. Nutritional value of 
soya bean Nigerian foods prepared with soya bean paste: 
Soya bean paste (soaked, ground soybeans without the 
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“husk” removed), kosei (akara ball), panke (puff-puff). 
Nigerian foods prepared with soya bean milk: how to make 
the basic milk, wara (milk curd), and alele (moin-moin, 
made with soya milk residue [okara]). Note: “The above fi ve 
recipes have been fully accepted in many parts of Nigeria. 
The taste and the preparation procedure of these traditional 
Nigerian foods made from soya beans worked out to be 
almost the same or very similar to the foods traditionally 
made from cow peas (white beans) for kosei and alele, wheat 
fl our only for panke, and cow milk for wara.”
 Nigerian foods made with soya bean fl our (pre-cooked): 
How to make the basic fl our, protein enriched pap (with 
akamu), and protein-enriched fu-fu (with gari or cassava 
fl our). Discussion.
 “Soya bean is being successfully established in Nigeria, 
but it has been very diffi cult to cook in a traditional West 
African way so it has never become popular in this country. 
Most soya bean produced in Nigeria has been exported as 
cash crop except a little for animal consumption.”
 Kosai, alele, panke, and awara are traditional foods in 
Northern Nigeria, while akara ball, moin-moin and puff-puff 
are traditional foods in Southern Nigeria. Discussion: “Why 
do we need soya bean in Nigeria?” Five reasons are given. 
The fi rst two are: “(1) It has higher protein content and net 
protein utilisation (NPU) than cowpeas, groundnut and 
other legumes. Moreover, soya bean is much cheaper than 
other legumes in Nigeria. (2) Soya bean fl our and soya bean 
milk have little taste and can therefore be incorporated into 
traditional foods such as pap and fu-fu without changing the 
appearance, taste and texture.” Address: 1. Dep. of Chemical 
Pathology, Faculty of Medicine, Ahmadu Bello Univ., 
Zaria, Nigeria; 2-5. East Central State Ministry of Health 
and Social Welfare, Enugu, Nigeria; 6. East Central State 
Ministry of Education, Enugu, Nigeria; 7-9. Univ. of Nigeria 
Teaching Hospital, Enugu, Nigeria.

74. Mustam, Muhammad. 1975. How to make tempeh 
at home and prepare Indonesian-style recipes using it 
(Interview). Conducted by William Shurtleff in Tokyo, 
Japan, March. 1 p. transcript. Conducted by William 
Shurtleff.
• Summary: Note: William Shurtleff and Akiko Aoyagi, 
living in Tokyo, were fi rst introduced to tempeh in March 
1975, when friends at The Farm, a large spiritual community 
in Tennessee, sent them The Farm Vegetarian Cookbook, 
which had just been published. They read the section on 
tempeh with great interest.
 That same week, on an introduction from the Indonesian 
Embassy, they visited Mr. Muhammad Mustam, a former 
tempeh maker living in Tokyo. He and his wife showed 
Shurtleff and Aoyagi how to make tempeh on a home scale; 
they were surprised at how quick and easy the process was. 
Two days later the Mustams invited Shurtleff and Aoyagi 
back to their home and used the freshly-made tempeh to 

prepare a feast of their favorite tempeh recipes. Their guests 
later wrote in the preface to their Book of Tempeh: Such 
appealing textures and savory fl avors we had rarely tasted 
before. We were so impressed that we included the Mustams’ 
tempeh making method and fi ve recipes in our Book of Tofu 
that was just going to press.”
 In Indonesia, typical tempeh makers use 10 liters of 
soybeans at a time, and they prepare the tempeh in their own 
home. They soak the beans for 24 hours, then tread them 
underfoot in tightly woven bamboo baskets that are about 50 
cm deep and 3 feet in diameter; the water drains out slowly 
due to the tight weave.
 At home, rub soaked soybeans with one hand to remove 
the hulls, then fl oat them off with running water. It is okay if 
the beans are split lengthwise into halves (two cotyledons), 
but try not to break the beans into small pieces. Then simmer 
the dehulled beans for 45 minutes over low heat and allow 
them to stand in the cooking water overnight; this causes a 
mild acid to form. Rinse and drain 5-6 times to give a milder, 
fi ner fl avor. Add fresh water and cook over low heat for 
15 minutes (the beans are still quite fi rm), then pour into a 
strainer and allow to cool to room temperature. Wash hands. 
Crumble 1½ teaspoons ragi (Indonesian tempeh starter cake, 
which looks like a tan cake of pressed sawdust) over the 
beans and mix it in. Spread the inoculated soybeans on a 
piece of aluminum foil (7 by 9 inches). Fold over all 4 sides 
to form a cake 4 by 3 by ½ inch thick. Seal the packet. Allow 
to stand at room temperature for 48 hours.
 The Mustams prepared the following recipes: Tempeh 
Goreng, Tempeh Kemul, Tempeh Bacham, Tempeh Kering.
 Note: This is the earliest document seen (Jan. 2012) that 
describes how to make tempeh at home, by hand. Address: 
Former Indonesian tempeh maker, living in Tokyo, Japan.

75. Miller, Harry W. 1975. Re: On soymilk, tofu, and their 
production. Letter to William Shurtleff, c/o Aoyagi, 278-28 
Higashi Oizumi, Nerima-ku, Tokyo 177, Japan, April 30. 2 p. 
Typed, with signature on aerogram.
• Summary: “Yesterday Apr. 28 your letter arrived and it was 
so helpful and interesting. I am answering your enquiries as 
best I can. The fi rst is the hot and the cold grind. Soybeans 
are fi nding their way in so many types of foods these days 
and I think you will fi nd depending on their place in the 
foods we will fi nd varying procedures. On account of costs 
economy must be considered. Our research tells us that 
grinding with Stone Buhrs and disintegration with blenders 
equal same water soluble amount of solids. On a large scale 
Grinders are cheaper than disintegrators but [for] small 
production blenders are better.
 “Also our fi ndings keeping the temperature under 
150 degrees Fahr. of the slurry before fi ltering gives us 
approximately the same yield as [if] brought to 212 degrees 
[boiling]. So when we make soy milk the higher temperature 
to fi ltering brings out of the fi ber more of the bean taste. This 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   86

© Copyright Soyinfo Center 2019

is a question debatable, I know.
 “When making ToFu we bring the slurry just up to 
boiling and our directions is wrong on saying the water 
extract is treated same for tofu as for soy milk. We know 
that long boiling or high pressure for at least 7 to 8 minutes 
at 100 Centigrade is needed to rid the bean of trypsin 
inhibiter or perhaps gas former. But not for the tofu. The 
fi gure of adding 556 grams cerelose or corn syrup to 16 lbs 
or 7½ kilos soy extract for milk is rather high, more than 
7%. Though 7% is about the standard for carbohydrate in 
Mother’s Milk. And we are inclined to follow the formula 
of human milk rather than Cows Milk for mankind. In our 
regular milk formula we aim to add 6% carbohydrate, as 
carbohydrates of soybeans are questionable.
 “Providing you get the soy fl avor out in processing. I 
agree that soymilk is good with less corn syrup. The sheet I 
sent you is the fi rst run off and it needs some corrections and 
the sugar content should be lowered 1¼%. I have tried to 
calculate what the total solids are in your fi nished soy milk. 
Your water dilution may be less than ours. Out of 5 pounds 
of soybeans we make 50 pounds of soy milk, slightly over 6 
gallons. To this has been added 3 pounds cerelose, 3O grams 
salt, 1 pound of corn oil. The resulting milk tests 13% solids.
 “You make reference to our cutting the curd in 2 inch 
squares. It is general practise in cheese makers in this 
country to cut the curd by that, as the curd begins to form 
you run a sharp-edged stick, or in cheese plants a stainless 
steel long knife passing three the slit area is curd, so that the 
curd gathers together between the cuttings, and they know 
when best to separate and place in cheese pressing boxes. 
This may not be necessary in soy curd but it seems to be 
a guide to us when to place and or transfer to the cheese 
pressing box.
 “We surely have something to learn [about] how to make 
so much Tofu out of a pound of soy beans. Your beans may 
be a little heavier in protein as we fi nd the large beans we get 
yield more protein, but not that difference. We have reached 
3 pounds but that depends on when we stop dewatering the 
curd, but any curd more than 3 pounds out of 1 pound of soy 
beans is hard to handle. But on Tofu we have much to learn, 
however on Soymilk and building up of maximum yield of 
total water soluble solids as also taste wise, that is getting 
rid of the beany fl avor, we have defi nitely made progress 
and I think moved ahead of any that we have heard of. As 
for mouth feel, possibly more concentrated formula may be 
acceptable. The ratio of ingredients we take to the human 
milk formula and not cows milk made to rear a calf, a hairy 
animal and rapid grower. I did not have time this evening 
to review you chapter 10 on soy milk, as I am writing this 
at home and it is fi led at my offi ce with Loma Linda Foods. 
We have had experience in the above named coagulants, 
tried them all except sea water and sea salt. We mostly 
prefer Calcium sulphate and Glucono delta Lactone for 
convenience.

 “I know that the Japanese are very meticulous in making 
the soy curd, and the people of using same. To translate their 
methods in writing, you have done very well, but still I can 
assure you that experience is needed in this fi eld. Soy milk 
and Tofu the world as for western nations has yet to learn to 
use. Thanks for your letter and your points well taken and I 
remain, very sincerely yours, Harry Miller.
 “Bill, I have written this letter at the end of a very busy 
day with many interruptions, so it is so poorly typed I almost 
decline to mail it but it does explain to you what we are 
doing. I assure you that soy foods are very hard to put over 
in U.S.A. but people are learning, they are very sensitive to 
soy fl our and Tofu also soy Milk well made has a fi eld for the 
future. HWM.”
 Note: Dr. Miller was age 95 years, 9 months and 28 
days when he wrote this letter by himself, using a manual 
typewriter. He was born on 2 July 1879 in Ohio. Address: 
M.D., 11384 Norwood Ave., Riverside, California 92505.

76. Shurtleff, William. 1975. Miso: A soybean miracle food. 
East West Journal. May. p. 24-25. [1 ref]
• Summary: A pre-publication excerpt from The Book of 
Miso by Shurtleff and Aoyagi. It begins: Throughout Japan, 
there are a number of areas and particular villages where 
many of the inhabitants live to be over 100-years-old. 
Recently, a number of scientifi c studies have been conducted 
in order to try to isolate the causes of this longevity. One 
fi nding that has received considerable publicity in Japan 
concerns the high correlation between long life and the 
regular consumption of miso, most of which was homemade 
and served in miso soups. When we visited a “long-life” 
village located deep in the mountains west of Tokyo, we 
asked a number of very elderly and hearty people what 
they felt were the secrets of health and long life. The most 
frequent responses were: Work hard in the fi elds; get plenty 
of clean, cold mountain air; eat mostly grains and vegetables 
and not much animal food; drink plenty of miso soup. It is 
interesting to note that the centenarians living in the Balkan 
countries and Eastern Europe give almost the same advice 
except that they recommend another fermented food, yogurt, 
instead of miso.
 Throughout Japan, miso is regarded as a food which 
defi nitely aids in the digestion and assimilation of other 
foods. At least four benefi cial elements are contained 
in all non-pasteurized miso: natural digestive enzymes, 
lactobacillus or lactic acid bacteria, salt resistant yeasts, and 
the molds and other micro-organisms in the koji (grain base) 
itself.
 Lactic acid bacteria are one of the key factors which 
make both yogurt and miso excellent aids to digestion. 
Recent Russian longevity experts have suggested that the 
benefi cial effects of lactobacillus on the digestive process 
may be a basic cause of the association of yogurt with long 
life and health. Since lactobacillus are living organisms, they 
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are easily killed by prolonged heating. Thus to assure their 
full benefi t, serve miso in uncooked dishes or add it to soups 
shortly before removing from the heat. Try to use miso that 
has not been pasteurized and does not contain preservatives.
 After centuries of experimentation using intuitive 
and systematic methods based on a wholistic view of life, 
the Japanese and Chinese have found that eating miso 
together with a diet low in animal foods is an effective 
way to improve one’s physical constitution and internal 
environment. Miso is said to be particularly valuable in 
alkalizing-the blood and developing an alkaline constitution 
which aids resistance to disease. In standard East Asian 
nutritional sourcebooks, basic foods are listed as either 
alkaline (yang) or acidic (yin). This information is common 
knowledge throughout the culture since it is considered one 
of the basic principles of maintaining good health... Address: 
c/o Aoyagi, 278-28 Higashi Oizumi, Nerima-ku, Tokyo 177, 
Japan. Phone: (03) 925-4974.

77. Miller, Harry W. 1975. Re: On soymilk, tofu, and their 
production. Letter to William Shurtleff, c/o Aoyagi, 278-28 
Higashi Oizumi, Nerima-ku, Tokyo 177, Japan, June 4. 2 p. 
Typed, with signature on aerogram.
• Summary: “Your much appreciated letter has been 
neglected along with considerable other correspondence. 
Two reasons we have been on a very crowded program of 
Research and that I have been away for a time. I do thank 
you for your notes on some of the items that we have written 
you.
 “First point about the Cooking of soy milk. We are 
agreed on use of blender for home minimizing of soy bean 
particle size, though we do have a small Mexican mill use 
to grind soaked corn and works well but is hand driven 
and time consuming, can use for making peanut butter as 
well costs around US $15.00, hard to buy in U.S.A. The 
double boiler works quite well with brine in outer chamber 
and commercial salt is cheap here, but I also agree that 
by constant stirring, boiling can be carried on safely. The 
Chinese have an ideal system of steam jet cooking in which 
the lower chamber of a welded together double boiler in 
which steam is generated in the bottom pan and led by a 
pipe to the bottom of the cooking chamber so that you get 
no scorching and active boiling by the release of live steam 
into the milk of the upper pan. Its simple and takes the place 
of the steam boiler, except its adapted for milk and To fu 
making.
 “Regards the richness of soymilk, we fi nd the Americans 
like that thin soymilk best. Possibly its because the soy fl avor 
is more diluted. The rule here in formulation is to make a 
gallon of Soy Milk out of one pound soybeans.
 “As Soy milk keeps well for a week under refrigeration 
(40 degrees Fahr.) so the house wife likes to grind cook and 
prepare a weeks supply of soymilk for the family. But as yet 
the home method of making soymilk is just in the beginning 

and not many do it.
 “You refer to the high percentage of cerelose used here 
in soymilk as compared with acceptance in Japan. Let me 
explain our position about the formulation of Soy Milk. 
The ratio of fat, protein and carbohydrate differs greatly as 
between cows milk, mare milk, pigs milk, water buffalo 
milk, human Milk and other animals. These proportions are 
refl ected in the rate of growth, the question of a large hair 
coating as in the cow and sheep, the energy requirement 
as for energy nature does not choose to use Protein for 
combustion to work, its function is to repair muscles or care 
for protein loss in secretions and body regulators such as 
the ductless glands, Thyroid, adrenals etc., etc. for wach [?] 
animals growth an analysis should be the guide, for the fi rst 
year of growth supplied by milk is a good guide. Human 
milk formula is fat 3.5%, protein 1.7 percent, Carbohydrate 
6 to 7%. For an adult after growth 35 to 50 grams seems 
adequate Protein. Therefore we lean strongly to a standard 
formula for Soy Milk should be fat 3 to 3.5%, Protein 2 to 
2.4%, Carbohydrate 6%. In a one to seven or eight dilution 
the soybean will yield almost 3% protein, a half the needed 
fat and so we add 2% fat in the form of liquid vegetable oil 
and as for carbohydrate edible carbohydrate is rated very low 
possibly not more than 1% so we add 5% sugar and prefer 
the cereal sugars with low sweetening effect such as corn 
syrup.
 “Such a milk as I have just described and what we are 
making and aiming at can be used in cooking, baking as also 
for general beverage purposes.
 “Now just a fi nal word on Tofu, and we have much 
to learn to get 8 [?] pounds of marketable Tofu out of one 
pound of soybeans. Since To fu is exposed to heat after its 
made as milk is not, thus we pressure cook milk 10 minutes 
and Tofu just brought to boiling point and then curdled. In 
Tofu Making here when the curd jells, by raking a paddle a 
few times thru same seems to hasten the curd preparation to 
be transferred to the pressing box. It need not be two inches 
3 or 4 inches divisions. What you have written on soymilk 
and Tofu is most interesting. Regret delays. with best wishes, 
very sincerely, Harry W. Miller.
 “We have much to learn and am now working on 
making a loaf Cheese. We have made some progress and 
believe that we shall solve the problem in time.” Address: 
M.D., 11384 Norwood Ave., Riverside, California 92505.

78. Shurtleff, William. 1975. Letters: Tofu and miso. East 
West Journal. June 15. p. 3.
• Summary: “For the past four years, I have been living in 
Japan, studying and writing books about tofu and miso. This 
summer, the Japanese cook and artist with whom I have been 
working, Akiko Aoyagi, and I will be visiting communities 
and natural food centers around the United States teaching 
about these fi ne, traditional soybean foods so high in protein 
and low in cost. Anyone interested in learning to cook 
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with or prepare tofu or miso on a family, community, or 
commercial scale, please write...”
 “Bill Shurtleff is the author of the two-page article on 
miso in last month’s EWJ–Ed.” Address: c/o Aoyagi, 278-28 
Higashi Oizumi, Nerima-ku, Tokyo 177, Japan. Phone: (03) 
925-4974.

79. Tara, Renée. 1975. Re: Interest in making miso. Writing 
European macrobiotic cookbook. Letter to William Shurtleff 
at New-Age Foods Study Center, Aug. 17. 2 p. Handwritten, 
with signature. [1 ref]
• Summary: “I was so happy to see your note in the East-
West Journal as I have for a long time wanted to learn more 
about miso making and different uses of the soybean. Do you 
have completed books that I might buy from you and if so 
how much?
 “I am in the process of writing a European Macrobiotic 
Cook Book and would like to discover how to do it in this 
country... We live in a small town more or less in the country. 
I am sorry I missed your article on miso & tofu but it is not 
always so easy to get E.W.J. here.
 “Please let me know about the books.
 “Do you know Bev & Nahum Stiskin? Thank you.”
 Note: Renée is the wife of Bill Tara. Address: 30 B 
Market St., Bradford-on-Avon, Wilts. [Wiltshire], England.

80. Farm (The). 1975. The Farm report (poster). 
Summertown, Tennessee: The Book Publishing Co. 1 p. 
Front and back 16.5 x 22 inches.
• Summary: This large poster-like report is an early 
description of the many creative things happening and 
groups working on the farm. It is the type of printed report 
that Farm members might send to their parents or friends–for 
it us packed with information and fi ne photos, all printed in 
green and blue ink on white paper. And there is a space (like 
a large post card) for writing to and from, and a space for a 
stamp.
 The introductory section near the top of the front says: 
“We’re in the midst of our fourth winter on the Farm and 
we’re more thankful every day to be living together out here 
on a patch of farmland in the Tennessee woods. The Farm 
is a householder monastery. We live in families and hold 
our material possessions in common. Of 750 people, 320 
are married and 251 are children. Stephen is our spiritual 
teacher, minister, and the abbot of the monastery. He began 
teaching eight years ago in San Francisco, leading Monday 
Night Class, an open, weekly meeting, for four years. In 
October of 1970 he embarked on a Caravan speaking tour 
around the United States accompanied by hundreds of his 
students, travelling in converted schoolbuses and trucks. 
After seven months on the road, the Caravan settled in Lewis 
County to found a new spiritual community. Since that time, 
we have come to feel very much at home and part of the 
life in middle Tennessee. This past summer, the Farm Band 

appeared in four county fairs in the mid-state area, and is 
currently working on a third album. Stephen has made four 
American tours with the band in the last three years and 
plans to go circuit riding again in the Spring.”
 The section on “Farming” states: Farming is our primary 
occupation. So far, the farming crew has managed to double 
the cultivated acreage each year. This farm is 1,750 acres. 
This past year the crew planted 500 acres, 200 of which 
was on our own land and the remaining 300 acres we rented 
from or share-cropped with neighbors. Next year we plan 
to plant 1,000. Despite an early killing frost and a tomato 
blight, we had a good harvest this year: 85 tons of white 
potatoes, 40 tons of sweet potatoes, 65 tons of soybeans, 
25 tons of tomatoes, 1,374 bushels of corn, 1,661 bushels 
a cabbage, 800 bushels of spinach, and lots of other grains 
and vegetables. We’d like to be able to grow enough food 
to support the farming, feed ourselves, and feed some other 
folks who might not have enough.”
 Below an aerial view of The Farm is a section about 
Plenty: “For years, Stephen has been saying that if people 
don’t be greedy with the goods, there’s always plenty to go 
around. We’ve chartered another non-profi t corporation, 
independent of The Foundation. It’s called ‘Plenty.’ The 
purposes of the corporation are charitable, as stated in the 
charter, to act as a channel ‘to help share out the world’s 
food, resources, materials and knowledge equitably for the 
benefi t of all,’ to be a reservoir of volunteers, ‘to help and aid 
any people anywhere in the world who, due to any natural 
or man-caused disaster, are in need...’ Also, ‘to establish and 
operate orphanages and foster homes to care for and provide 
homes for orphans from all countries...’”
 Just below “The Farm Report” is a photo of Stephen 
Gaskin.” Address: Summertown, Tennessee.

81. Product Name:  Hand-Crafted Wooden Tofu Box.
Manufacturer’s Name:  Ganesha.
Manufacturer’s Address:  c/o Westbrae Natural Foods, 
1336 Gilman St., Berkeley, CA 94706.  Phone: 415-524-
1083 or 524-8841.
Date of Introduction:  1975 August.
New Product–Documentation:  This is America’s fi rst 
commercial tofu box, developed by a woodworker named 
Ganesha in Berkeley, California. He sold the perforated pine 
boxes at local natural food stores and by mail order.
 Shurtleff and Aoyagi. 1975. Dec. The Book of Tofu 
(Autumn Press). p. 100, 316. Ganesha makes hand-crafted 
wooden tofu boxes for family or community use. Contact 
him at Westbrae Natural Foods, 1336 Gilman St., Berkeley, 
California 94706.
 Letter from Ganesha. 1976. Aug. “I have around 15 
names of people interested in tofu boxes now. I will save 
them and all the new ones that come my way. A week or so 
before you make up the mailing list for your pamphlet, let 
me know and I will Xerox my ledger pages of addresses and 
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send them to you. Also, lots of people who want boxes also 
want utensils. Do you know of any sources? Many thanks 
from Heather, who does most of the repetitive operations on 
the boxes.”

82. NHK Kyo no Ryori (Tokyo, Japan). 1975. Jiman ryôri: 
Biru Shurutorefu. Tôfu [Recipes I am proud of: Bill Shurtleff 
and tofu]. Oct. 1. p. 84-85. [Jap]
• Summary: This magazine is published by Japan’s largest 
and most popular television station, NHK public TV. The 
contents are taken from NHK-TV programs. This one 
shows Bill Shurtleff and Akiko Aoyagi teaching Japanese 
how to make tofu at home. Black-and-white photos show: 
(1) Shurtleff, wearing an apron, ladling soymilk curds 
from a metal pot into a cloth-lined forming box (tofu kit). 
(2) Pouring soaked soybeans into a blender. (3) Straining 
the soymilk from the fi ber. (4) Ganmodoki salad with tofu 
mayonnaise. (5) Ganmo burger sandwich. (6) Shurtleff and 
Aoyagi, seated cross-legged on tatami mats, with a large 
meal prepared in front of them.

83. Shurtleff, William; Aoyagi, Akiko. 
1975. The traditional tofu craftsman 
and his shop. East West Journal. Oct. 
15. p. 22-26, 28. Pre-publication 
excerpt from The Book of Tofu. [1 
ref]
• Summary: This is a pre-publication 
excerpt from The Book of Tofu by 
Shurtleff and Aoyagi, to be published 
by Autumn Press in November. 
Contents: Introduction. Master, 
disciple, lineage. Quality. Balance 
and the middle way. The cycles and 
rhythms of the day and year. Basic 
characteristics of the traditional 
shop. Tofu for Protein. Tofu products 
available in the West. Contains 
numerous illustrations which will 
appear in the book. Address: c/o 
Aoyagi, 278-28 Higashi Oizumi, 
Nerima-ku, Tokyo 177, Japan. Phone: 
(03) 925-4974.

84. Gyosai (Japan). 1975. Tôfu go-
hyaku-chin. Tôfu ni miserareta aoi-me 
no shugyô-sô Biru Shurutorefu-shi 
[Five hundred favorite tofu recipes. 
The blue-eyed Zen monk who has 
become fascinated with tofu–Bill 
Shurtleff]. Oct. p. 100-01. [Jap]
• Summary: Describes Shurtleff’s 
work with tofu. Three photos show 
him (in an upstairs room at the Aoyagi 

home in Nerima-ku, Tokyo), talking, practicing sitting 
meditation in full lotus, and sitting beside a meal featuring 
tofu dishes served on the fl oor. A sidebar contains photos of 
4 Western-style tofu dishes with a brief description of how 
each is prepared.

85. Shurtleff, William. 1975. Chronology of early tofu 
and miso classes in California and Hawaii: 25 Oct. 1975 
to 14 Feb. 1976. Lafayette, California. 1 p. Unpublished 
manuscript.
• Summary: Each class started with a talk about soybeans, 
soyfoods protein, world hunger, and meatless/vegetarian 
diets. Then a series of about 25 color slides demonstrated 
how to make tofu at home. Other slides showed favorite tofu 
recipes and how tofu was made in a traditional Japanese 
shop.
 1975 Oct. 25–We do our fi rst real “Tofu Class” at 
Westbrae Natural Foods in Berkeley, California, arranged by 
Bob Gerner and Liz Horowitz. Thrilling to have an audience 
of about 14 interested people. On Oct. 30 at Westbrae 16 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   91

© Copyright Soyinfo Center 2019

people attend, and on Nov. 8, 18 people.
 November tofu classes: Nov. 14th–Rainbow Grocery 
(arranged by Bill Crolius), 23rd–Esalen Institute in Big Sur 
(John Russel).
 December tofu classes. 2nd–We do a big tofu class in 
living room of 790 Los Palos Dr. with lots of publicity from 
a big newspaper article on our work; 47 attend. 4th–Acalanes 
(Sandy Hills, 89 attend), 6th Westbrae (Bob Gerner), 7th–
San Francisco Vegetarian Society (Dixie Mahy, 67 attend), 
8th–Seventh-day Adventist Pacifi c Union College (Mary 
Eighme, 48 attend), 11th–Dawn Horse Bookstore in S.F. 
(Moe).
 1975 Dec. 12–Book of Tofu in hand. Since we started it 
on 22 Oct. 1972, it had taken just about three years to write.
 Dec. 13–Sept. 1976–I hand deliver The Book of Tofu 
to many bookstores and food shops that wish to sell it, 
typically selling 4–50 per stop at 40% discount: Communion 
Vegetarian Restaurant #2, Nutrition in a Nutshell, Open 
Sesame, Lafayette Natural Foods, San Francisco Vegetarian 
Society, Kinokuniya Bookstore, Rising Sun (440 Judah St. 
in San Francisco), Diablo Oriental Foods, San Jose Tofu 
Co., Soko Hardware, Effi e Chow & East West Academy, Ted 
Nordquist (1536 Versailles Ave., Alameda, CA 94501), The 
Wok Shop (804 Grant Ave., SF), Westbrae Natural Foods, 
etc. By 24 July 1976, I had distributed 266 copies.
 December tofu classes after we have our book: 13th 
& 14th–Jacques Delangre (Paradise, CA), 16th–East West 
Academy (Effi e Chow), 17th–Westbrae, 18th–San Francisco 
Zen Center (Ed Brown), 19th–Fairfax (M. Squire).
 Tofu classes/lectures in January 1976 in Northern 
California: 5th–Westbrae, 7th–St. Andrew’s Church in 
Walnut Creek (Dorothy Headley), 8th–Kepler’s Bookstore 
(Jeffrey Shurtleff & Hank Maiden) 12th–Odiyan, where I see 
David Mastrandrea after many years, 14th–Berkeley Co-op 
Natural Food Center at 1414 University Ave. (Susan Kishi, 
with Ted Nordquist and Janet Fehring [Ahava] helping to 
make tofu dip; 105 attended), 15th–San Francisco Medical 
School and East West Academy of Healing Arts (Effi e 
Chow), 17th–Persimmon (Peter Godfrey), 20th–United 
Energy Co-op (Sri Ramon).
 Jan. 16-18–Visit Bubba Free John at his community. Do 
and fi lm a program on tofu.
 Jan. 20-30?–Tofu trip to Los Angeles with mom and 
Akiko. Many tofu and miso classes. 22nd–East West 
Academy of Healing Arts (Effi e Chow in a church), 24th–
weird Los Angeles Vegetarian Society (Blanche Leonard, 
150 people attend), 25th–East West Center (P. Retzsky), 
27th–Dr. Harry Miller and Loma Linda Foods (70 attend), 
29th–Ojai (Luke Gatto). We visit Frazier Farms, a huge 
natural foods supermarket in Escondido, then go to San 
Diego for an interview with Well Being magazine (David & 
Barbara Salat).
 Feb. Tofu classes: 4th–Walnut Creek Co-op, 6th–Albany 
church (Nancy Dohur).

 Feb. 10 to Oahu, Hawaii. Feb. 12th–tofu class for 
Seventh-day Adventist group (Naomi Yamashiro, 80 attend), 
13th–Honolulu, Hawaii, Kyukendall Hall at Univ. of Hawaii 
at Manoa (David Lee “Kalm” Sukowske, 140 attend). Then 
Feb. 14 arrive in Japan. 30-minute KQED TV special on 
tofu we made shown in California after we left. Expected 
viewership is estimated at 45,000.
 In summary, from October 1975 until February 1976 we 
did 35 tofu and miso programs in California and Hawaii plus 
numerous media appearances and interviews. 1,300 people 
attended these classes. We requested that an admission of no 
more than $1 per person be charged. Our honoraria, shared 
with the sponsors, totaled $600. We also sold 366 copies of 
our books.
 Note 1. This is the earliest document seen (Dec. 2001) 
concerning a natural foods retail chain–Frazier Farms natural 
foods supermarket.
 Note 2. This is the earliest document seen (Aug. 2015) 
concerning the work of Ted Nordquist with soyfoods. 
Address: 790 Los Palos Dr., Lafayette, CA 94549.

86. Lambert, Pat. 1975. Classes to demonstrate cooking with 
tofu. Contra Costa Times (Walnut Creek, California). Nov. 
28. p. 13.
• Summary: “William Shurtleff and Akiko Aoyagi, 
co-authors of ‘The Book of Tofu,’ will present two 
demonstrations next week on creative ways to serve tofu 
(soybean curd) and miso (fermented soybean paste).
 “The fi rst will be Dec. 2 from 7:30 to 9:30 p.m. at 790 
Los Palos Manor, Lafayette [the Shurtleff’s home], and the 
second, held under the auspices of the American Nutrition 
Society is dated for Dec. 4. Registration for the Dec. 2 
presentation is $1. For reservations call 283-2991.
 “The Dec. 4. presentation will be at 8 p.m. in the multi-
purpose room of Acalanes High School, Lafayette. There is a 
$1.50 fee for adults and 50 cents for students...
 “’Tofu contains no cholesterol and little saturated 
fats,’ says Sandy Hills, president of the society’s Northern 
California chapter... Tofu can be purchased at most health 
food stores for approximately 39 cents per pound but, 
according to Shurtleff, tofu has a more delightful fl avor when 
prepared at home.” Three black-and-white photos (by Eric 
Rahkonen of the Times) show Shurtleff and Aoyagi making 
tofu in the Shurtleff family kitchen at 790 Los Palos Dr., 
Lafayette, California: (1) Pressing the curds in a cloth-lined 
forming box. (2) Pureeing soaked soybeans with water in a 
blender. (3) Holding a large cake of tofu on a plate.

87. Bates, Cynthia; Bates, Albert. 1975. Re: Making tempeh 
spores commercially. How to make okara tempe. Design 
of a community-scale tempe incubator. Letter to William 
Shurtleff at New-Age Foods Study Center, undated. 2 p. 
Handwritten.
• Summary: “Dear Bill, You must not have received our 
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last letter. I wrote that I felt that we didn’t have it together 
yet to offer tempe spores for sale in Japan right now. We 
will eventually though, I hope, but we have bitten off a big 
chunk already. Thank you for your generous offer though. 
Dr. Hesseltine’s recipe is ½ teaspoon per pound (2½ cups) 
of semi-cooked beans. He sent me a packet of spores once 
with the directions. He also sent us our original culture and 
several reprints on tempeh.
 “Your recipe for Homemade Tempeh looks fi ne. Am I 
correct that the ‘1 cup dry soybeans, washed and soaked’ is 1 
cup of dry beans? On second look, I’m sure that’s what you 
meant, seems obvious. I’ve never cooked tempeh beans in 
a cooker before–always soaked them overnight. I fi nd using 
freshly split beans makes it easier to get the hulls off. That’s 
hard to do using whole beans. One way is to get them split 
by a miller for large quantity. Or do it yourself in a Corona 
mill. Another way is to soak the beans overnight then run 
them through a Corona mill on coarse setting so the beans 
are halved. The hulls come right off and can be poured off. 
It’s important to get the hulls off because the mold can’t 
penetrate the hull so there’s a chance that an un-dehulled 
bean could spoil inside.
 “To make okara tempe the okara must be somewhat 
cooked or the mold won’t grow. For example, okara from 
the milk method on pg. 68 in the Farm Vegetarian Cookbook 
doesn’t tempe because it’s not cooked enough. Must be 
cooked in excess water (which it would be in [soy] milk 
making) about 15-20 minutes at above 195 [ºF]. This is a 
guess because I’m not experienced with more than 3 kinds 
of okara, but I feel it’s pretty close. The okara must be coarse 
enough to allow free passage of air into the mass.”
 Note 1. A small illustration shows this with grits and 
rice. Note 2. The creative use of the word “tempe” as a verb.
 “The recipe goes: 2½ cups well pressed okara. 2/3 
tablespoon vinegar. 1 tablespoon dried spores (or ½ teaspoon 
Dr. Hesseltine’s spores. His are more concentrated).
 “The okara should be so dry you can squeeze a handful 
hard and not have any milk appear between your fi ngers 
except for a drop down between your fi ngers where they 
hook onto your hand. Squeezing a handful should leave 
your hand dry, not moist. Spread in a layer ½-inch deep in 
aluminum (not rust) window screen and cover with wax 
paper, plastic with holes punched in every ¼ to ½ inch.
 “We have two incubators, one working and one being 
set up. The one [working] now is a plywood box with screen 
trays. Its heated by a turned down dryer heater, and also has 
a blower for air circulation. Trays are put in so that they are 
alternately in front or rear of the box so air circulation will 
be even. [A small illustration shows a side view of the box 
/ incubator, with blower and stagger-stacked trays]. This 
box works well, but its not a sealed environment, so other 
microorganisms can get in. Plywood isn’t very groovy for a 
large incubator–too wet and hard to clean. Our new box is a 
3 door refrigerator. Shelves are food grade plastic PVC pipe 

and trays are food grade plastic sheets with 1/8 inch holes 
drilled every ½ inch.
 Three small illustrations show: (1) Incubator tray. (2) 
Side view of shelves, showing where trays slide in. (3) Top 
view of inside of incubator showing trays, dehumidifi er, 
furnace pipe, and fan inside.
 “Its still in the experimental stages–dehumidifi er is 
being put on. When the mold grows it gives of water–if it 
gets too wet in the incubator box, the mold won’t grow.
 “We like tempi a lot in sandwiches with just about 
anything–fried eggplant, onions, sauerkraut, tartar sauce.
 “I talked with Stephen’s wife Margaret, the Farm 
nutritionist, and she doesn’t want you to put in the method 
of making [soy] milk from dry beans as the Farm’s 
method because we don’t like it and are changing our 
process. She would dig it if you would put in the one in the 
Farm Vegetarian Cookbook, page 68. I hope this doesn’t 
inconvenience you too much. I’m really sorry. I should have 
fi gured that out in the fi rst place.
 “Oh, also we’ve made tempi on the farm by hanging 
a plastic ‘sausage’ in the rafters of our tent above the pipe 
on the woodstove. Works good, but may take 3 or 4 days 
depending on how often your stove is run.
 Two small illustrations show: (1) Plastic bag made into 
a tube like a sausage, holes pinched in every 1 to 1½ inches. 
(2) Tempeh hanging from ridge pole above wood stove in 
tent.
 “We are going to do a tempeh brochure soon. Spores are 
being tested in a lab for contaminants–will send them as soon 
as possible.
 Wow, all those tofu recipes you sent are really gonna 
help us out, especially like the tofu mayonnaise. We don’t 
use much oil because the price has gone high, but we really 
dig sandwich spreads and sauces. We really dig the reverence 
you feel for your work. We feel feeding folks is a holy duty. 
As Stephen says, ‘The purpose of eating is to maintain that 
psychedelic experience we call life.’
 “Love you, Albert & Cynthia.”
 Note. The Farm made the fi rst okara tempeh in the 
Western world. Address: 156 Drakes Lane, Summertown, 
Tennessee 38483.

88. Shurtleff, William; Aoyagi, Akiko. 1975. Tofu as a food. 
Macrobiotic (The) (Oroville, California) No. 110. p. 14-24. 
Nov. [2 ref]
• Summary: Excerpted from the forthcoming Book of Tofu.
 The magazine’s editor notes: Tofu is also good for 
external plasters, especially on a head injury or concussion, 
etc. However it is not advisable to use it on heart area 
injuries, as tofu is very yin, and could weaken the heart.
 Tofu as food should be balanced with Tamari or Miso, 
or eaten with fi sh, burdock or any other yang food. This will 
balance its yin quality. Address: Lafayette, California.
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89. San Francisco Examiner (California). 1975. San 
Francisco Vegetarian Society. Dec. 7. p. 244.
• Summary: “Bill Shurtleff and Akiko Aoyagi on ‘Making 
tofu at home,’ 3 p.m., Ecology Center, 13 Columbus 
avenue.”

90. Shurtleff, William; Aoyagi, Akiko. 1975. The book of 
tofu: Food for mankind. Hayama-shi, Kanagawa-ken, Japan: 
Autumn Press. 336 p. Illust. by Akiko Aoyagi. Index. Dec. 
15. 28 cm. Rev. ed. 1977 Autumn Press, Brookline, MA. [53 
ref]
• Summary:  This pioneering work started the 
“tofu revolution” in America. Contents: Preface. 
Acknowledgments. Part I. Tofu: Food for mankind. 1. 
Protein East and West. 2. Tofu as a food: Introduction, rich 
in high quality protein (NPU, biological value, protein 
score, amino acid content), high protein complementarity 
(tofu contains an abundance of lysine, an essential amino 
acid that is defi cient in many cereal grains; increase usable 
protein by combining tofu with wheat, rice, corn, etc.), easy 
to digest, an ideal diet food, low in saturated fats and free of 
cholesterol, rich in vitamins and minerals, a health-giving 
natural food, backbone of the meatless / vegetarian diet, free 
of chemical toxins, low in cost, easily made at home, quick 
& easy to use, versatile.
 3. Getting started: Introduction, buying and storing tofu, 
basic ingredients (whole-wheat fl our, miso {rice-, barley-, 
and soybean miso, special Japanese miso, Chinese chiang}, 
oil, brown rice, salt, shoyu {natural shoyu, shoyu, Chinese 
soy sauce, synthetic or chemical soy sauce}, sugar, vinegar, 
monosodium glutamate {MSG}), Japanese kitchen tools 
(each illustrated), preparatory techniques (salt rubbing, 
rinsing and pressing leeks and onions, soaking burdock root, 
reconstituting dried sea vegetables {dried hijiki, wakame, 
agar}, wheat gluten and kampyo [kanpyo], parboiling, 
cutting tofu and vegetables, using sesame seeds, toasting 
nori, preparing a steamer), basic recipes (soup stocks and 
broths {dashi}, basic shoyu dipping sauces {tsuke-jiru}, 
miso toppings {sweet simmered miso / nerimiso, miso sauté / 
abura miso, special miso toppings and dipping sauces, fi nger 
lickin’ miso, and regular miso}, miso salad dressings, nut 
and seed butter toppings (incl. sesame butter or tahini, peanut 
butter), spreads and dressings, basic sauces, rice, noodles and 
other basic preparations).
 Our favorite tofu recipes (lists about 80 recipe names for 
each of the different types of tofu, plus soymilk, yuba, whole 
soybeans, gô, okara, and curds; very favorites that are also 
quick and easy to prepare are preceded by an asterisk).
 Part II. Cooking with tofu: Recipes from East and 
West (500 recipes). 4. Soybeans: History of soybeans and 
“soybean foods,” cooking with whole dry soybeans, roasted 
soybeans (iri-mame), fresh green soybeans (edamame, 
incl. a recipe for “Sweet emerald bean paste {Jinda}),” 
kinako (roasted full-fat soy fl our, incl. Japanese health food 

treats such as kinako amé, gokabo, kokusen, kankanbo, 
and abekawa mochi), soybean sprouts (daizu no moyashi), 
natto (“sticky fermented whole soybeans,” with “gossamer 
threads”), tempeh (fermented soybean cakes), Hamanatto 
and Daitokuji natto (raisin-like natto), modern western 
soybean foods (natural soy fl our [full-fat], soy granules, 
defatted soy fl our and grits, soy protein concentrates, soy 
protein isolates, spun protein fi bers, textured vegetable 
protein {TVP}, soy oil products). 5. Gô (a thick white puree 
of well-soaked uncooked soybeans). 6. Okara or Unohana. 7. 
Curds and whey. 8. Tofu (includes history, and preparatory 
techniques: Parboiling, draining, pressing {towel and 
fridge method, slanting press method, sliced tofu method}, 
squeezing, scrambling, reshaping, crumbling, grinding, 
homemade tofu (basic, from powdered soymilk, fermentation 
method related to soymilk yogurt), tofu quick and easy {incl. 
Chilled tofu–Hiya-yakko}, tofu dressings, spreads, dips and 
hors d’oeuvre {incl. Creamy tofu dressings and dips, Tofu 
mayonnaise dressing, Tofu tartare sauce, Tofu cream cheese, 
Tofu sour cream, Tofu cottage cheese, Tofu guacamole}, tofu 
in salads {Western style and Japanese style salads incl. Shira-
ae}, tofu with sandwiches and toast, tofu in soups {Western 
style and Japanese style soups, incl. miso soup}, tofu in 
sauces, tofu in breakfast egg dishes, tofu baked, tofu sautéed, 
stir-fried or topped with sauces {incl. Mabo-dofu [Ma Po 
doufu]}, deep-fried tofu, tofu with grains, tofu broiled 
{incl. Tofu dengaku}, tofu simmered in one-pot cookery 
and seasoned broths, tofu steamed, tofu desserts {incl. Tofu 
whipped cream or yogurt, Banana tofu milkshake, Tofu 
icing, Tofu ice cream, Tofu cheesecake, Tofu-peanut butter 
cookies}).
 9. Deep-fried tofu: Thick agé or nama-agé (incl. atsu-
agé meaning “thick deep-fried tofu,” “three-cornered agé” 
{sankaku-agé} in Kyoto, agé cubes {kaku-agé}, “fi ve-color 
agé” {gomoku-agé}), ganmo or ganmodoki (incl. hiryozu / 
hirosu, “Flying Dragon’s Heads,” “treasure balls,” “Ganmo 
treasure balls”), agé or aburagé (incl. kiji, “agé pouches,” 
“crisp agé”, kanso aburagé, “agé puffs,” “fried soybean 
cakes,” “hollow agé cubes,” “Smoked tofu,” p. 189-91, 197).
 Note 1. This is the earliest English-language document 
seen (April 2013) that contains the following terms related 
to deep-fried tofu (p. 180-90): “Thick agé,” nama-agé, atsu-
agé, Hiryozu, “Dragon,” “Flying Dragon’s Heads,” “treasure 
balls,” “fi ve-color agé,” gomoku-agé, “Ganmo treasure 
balls.” “fresh or raw deep-fried tofu,” “three-cornered agé,” 
sankaku-agé, “agé cubes,” kaku-agé, kiji. “agé pouches,” 
“crisp agé,” kanso aburagé, “agé puffs,” “fried soybean 
cakes,” or “hollow agé cubes.”
 10. Soymilk. 11. Kinugoshi (“Kinu means ‘silk’; kosu 
means ‘to strain’; well named, kinugoshi tofu has a texture 
so smooth that it seems to have been strained through silk.” 
It is made from concentrated soymilk). 12. Grilled tofu 
(incl. sukiyaki). 13. Frozen and dried-frozen tofu. 14. Yuba 
(incl. many meat alternatives such as Yuba mock broiled 
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eels, Buddha’s chicken, Buddha’s ham, sausage). 15. Tofu 
and yuba in China, Taiwan, and Korea (incl. Savory tofu 
{wu-hsiang kan}; see p. 258 for illustrations of many meat 
alternatives, incl. Buddha’s fi sh, chicken, drumsticks, and 
duck, plus vegetarian liver and tripe, molded pig’s head, and 
molded ham). One type of Korean soybean miso is called 
kotsu jang [sic, kochu jang]. When tofu is served with miso 
[Korean-style, Tenjang] as the dominant seasoning, and with 
rice, “it becomes the popular Tenjang Chige Pekpem” (p. 
262). 16. Special tofu.
 Note 2. This is the earliest (and only) English-language 
document seen (March 2009) that uses the word “Tenjang” 
to refer to Korean-style soybean jang (miso).
 Part III–Japanese farmhouse tofu: Making tofu for more 
and more people. 17. The quest. 18. Making community 
tofu. 19. The traditional craftsman. 20. Making tofu in the 
traditional way.
 Appendices: A. Tofu restaurants in Japan; many are 
vegetarian: In Tokyo: Sasa-no-yuki / Sasanoyuki, Goemon, 
Hisago, Sanko-in, Shinoda-zushi, Dengaku (south of Tokyo 
in Kamakura). In Kyoto: Nakamura-ro, Okutan, Takocho, 
Izusen, Junsei, Nishiki, Hakuun-an, Rengetsu, Sagano, 
Sorin-an. Tea ceremony cuisine (Kaiseki ryori), Zen temple 
cookery or Buddhist vegetarian cookery (Shojin ryori), Tea 
ceremony cookery from China (Fucha ryori), Wild gathered 

cookery (Sansai ryori). A directory of these and others, with 
addresses and phone numbers, is given (p. 312).
 B. Tofu shops in the West (Directory of 43 shops in 
the USA, 3 in Europe, and 3-7 in Latin America {Mexico 
City, Rio de Janeiro and Sao Paolo, Brazil}). C. People and 
institutions connected with tofu. D. Table of equivalents. 
Bibliography. Glossary. Index. About the authors 
(autobiographical sketches; a photo shows Shurtleff and 
Aoyagi, and gives their address as New-Age Foods Study 
Center, 278-28 Higashi Oizumi, Nerima-ku, Tokyo, Japan 
177). Sending tofu in the four directions.
 Pudding recipes include: Rice pudding with gô and 
apple (p. 76, incl. 2 cups soymilk). Tofu chawan-mushi 
(p. 147; Steamed egg-vegetable custard with tofu). Tofu 
fruit whips (p. 148). Tofu rice pudding (p. 150, incl. 1 cup 
soymilk). Tofu custard pudding (p. 152). Soymilk custard 
pudding (p. 208). Brown rice pudding (p. 208, with 2 cups 
soymilk). Soymilk chawan-mushi (p. 209). Chawan-mushi 
with yuba (p. 249).
 Dessert recipes include: Tofu whipped cream or yogurt 
(p. 148; resembles a pudding or parfait). Tofu ice cream 
(p. 149, with chilled tofu, honey, vanilla extract and salt). 
Banana-tofu milkshake (p. 149). Tofu cream cheese dessert 
balls (p. 149). Tofu icing (for cake, p. 149). Tofu cheesecake 
(p. 150). Tofu-pineapple sherbet (p. 151). Also: Soymilk 
yogurt (cultured, p. 205). Healthy banana milkshake (p. 
206). On p. 160 is a recipe for “Mock tuna salad with deep 
fried tofu.”
 Note 3. This is the earliest English-language document 
seen (Sept. 2013) that uses the term “Tofu ice cream” to 
refer to soy ice cream or that contains a recipe for “Tofu ice 
cream.”
 Note 4. This is the earliest English-language document 
seen (April 2013) that uses the term “Tofu Cheesecake” and 
the fi rst to give a recipe for a tofu cheesecake.
 Note 5. This is the earliest English-language document 
seen (Oct. 2013) that uses the term “Tofu sour cream” (p. 
109) or that contains a recipe for “Tofu sour cream.”
 Note 6. This is the earliest English-language document 
seen (April 2013) that uses the term “tofu milkshake” or that 
gives a recipe for a shake made with tofu.
 Note 7. This is the earliest English-language document 
seen (Jan. 2012) that uses the term “sticky fermented” to 
refer to natto.
 Note 8. This is the 2nd earliest English-language 
document seen (April 2013) that uses the term “dried-frozen 
tofu.”
 Note 9. This is the earliest English-language document 
seen (April 2013) that describes preparatory techniques for 
tofu (p. 96-98).
 Note 10. This is the earliest English-language document 
seen (April 2013) that contains the term “smoked tofu.”
 Note 11. This is also the earliest English-language 
document seen (April 2013) that uses the term “kinugoshi 
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tofu” to refer to silken tofu.
 Note 12. As of March 2007, the various English-
language editions of this book have sold more than 616,000 
copies.
 Note 13. This is the earliest English-language document 
seen (Aug. 2011) that contains the term “Modern Western 
soybean foods” (see p. 69), a term that Shurtleff would soon 
(by 1983) replace by the more accurate “Modern soy protein 
products.”
 Note 14. This is the earliest published English-language 
document seen (Jan. 2012) that contains the term “creamy 
tofu dressings” (or “dressing”).
 Note 15. This is the earliest English-language document 
seen (Sept. 2012) that contains the term “Soymilk yogurt.”
 Note 16. This is the earliest document seen (Oct. 2012) 
that contains an adequate or detailed description of how to 
make yuba at home.
 Note 17. This is the earliest English-language document 
seen (June 2013) that contains the term “whole dry 
soybeans.”
 Note 18. This is the earliest published English-language 
document seen (Oct. 2013) that contains the term “Tofu 
whipped cream” (regardless of capitalization). This term 
appears on pages 113, 148 (with recipe), 149, 153, and 179.
 Note 18. For a biography and genealogy of William 
Shurtleff and Akiko Aoyagi see: The Shurtleff and Lawton 
Families: Genealogy and History (2005). Free on the web in 
PDF format. Address: c/o Aoyagi, 278-28 Higashi Oizumi, 
Nerima-ku, Tokyo 177, Japan. Phone: (03) 925-4974.

91. SoyaScan Notes. 1975. Chronology of soybeans, 
soyfoods and natural foods in the United States 1975 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Feb. Gale Randall starts America’s fi rst 
commercial Caucasian-run tempeh company in Unadilla, 
Nebraska.
 March. Alec Evans starts the fi rst of the new breed 
of Caucasian-run tofu shops in Corvallis, Oregon, named 
Welcome Home Bakery and Tofu Shop.
 March. “Safe protein-calorie ratios in diets. The relative 
importance of protein and energy intake as causal factors in 
malnutrition” by P.R. Payne of the Department of Human 
Nutrition, London School of Hygiene and Tropical Medicine, 
published in the American Journal of Clinical Nutrition. 
Payne argues convincingly that food energy (calories) is 
more of a problem than protein in causing malnutrition.
 April 29. Saigon falls, ending the Vietnam war.
 July. Freezing weather in Parana, Brazil, kills many 
coffee trees, leading to a big expansion of soybean acreage.
 Aug. 3-8. The fi rst World Soybean Research Conference 
is held in Champaign, Illinois, with 600 participants from 
nearly 50 countries. The 1073-page proceedings, edited by 
L.D. Hill, are published in 1976.

 Aug. Japan Vegetable Protein Food Association founded 
to promote modern soy protein products, primarily soy 
protein isolates.
 Oct. 25. William Shurtleff and Akiko Aoyagi conduct 
their fi rst Tofu Class at Westbrae Natural Foods, Berkeley, 
California. Eight people attend. Also in 1975 Gordon Bennett 
becomes president of Westbrae.
 Oct. “The Traditional Tofu Craftsman and His Shop,” 
the fi rst of the new wave of soyfoods articles, published in 
East West Journal. Contains excerpts from the forthcoming 
Book of Tofu by Shurtleff & Aoyagi.
 Nov. 9-12. First Latin American Conference on Soy 
Protein, organized by the American Soybean Assoc., held in 
Mexico City.
 Dec. 12. The Book of Tofu by Shurtleff and Aoyagi 
published by Autumn Press. This book launches the tofu 
boom and soyfoods movement in America.
 Dec. Ganesha, a craftsman in Berkeley, makes 
America’s fi rst tofu boxes, handcrafted of wood.
 Dec. 1975 to Jan. 1976 Shurtleff and Aoyagi do a Tofu 
and Miso California Tour, with 40 public programs in the 
Los Angeles Area and northern California.
 * The Farm Vegetarian Cookbook published by The 
Farm’s Book Publishing Co. in Summertown, Tennessee. 
Expanding on the ideas in Yay Soybeans! (1974), it contains 
many soyfoods recipes, plus the fi rst popular information on 
tempeh and the fi rst tempeh recipes to be published in any 
European language.
 * Textured soy protein concentrates developed and 
introduced by three companies, incl. Griffi th Laboratories 
and Central Soya (Response).
 * Vitasoy soymilk in Hong Kong is fi rst sold in Tetra 
Pak cartons.
 * Latin American soybean production tops 10 million 
metric tons, up 10-fold since 1967.
 * National Soybean Research Center (CNP-Soja) 
established at Londrina, Parana, Brazil, within EMBRAPA 
(The Brazilian Research Organization for Agriculture), to 
stimulate research and coordinate the efforts of the state 
programs.

92. Autumn Press, Inc. 1975. Imagine... (Ad for The Book of 
Tofu by Shurtleff and Aoyagi). Macrobiotic (The) (Oroville, 
California) No. 111. p. 61. Dec. [1 ref]
• Summary: “Imagine... How strange it would seem if in 
the world’s greatest wheat-producing country most of the 
people had never tasted bread. Yet no less unusual is the 
present situation in America, the world’s greatest producer of 
soybeans, where the majority of people have not yet tasted, 
seen or even heard of tofu.”

The Book of Tofu is 8½ x 11. 336 pages and has over 300 
illustrations, $6.95.
 “A family of foods developed over thousands of years in 
China and Japan, tofu is East Asia’s way of using soy protein 
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to complement a diet low on the food chain. Now available 
commercially across America in over 10 different forms, 
tofu can also be made at home–for pennies! Quick-and-easy 
to use in almost every conceivable type of Western-style 
preparation ranging from dips to desserts, these time-tested 
natural foods open new vistas of creative, healthful menu-
planning–while offering a revolutionary approach to meeting 
the world’s critical food requirements.
 “The Book of Tofu contains: Over 500 recipes culled 
from East and West. Easy-to-follow instructions for making 
7 varieties of tofu (plus soymilk, yuba and tempeh) at home 
and on a community scale. An illustrated description of 
the art of making tofu in a traditional Japanese shop. The 
most detailed glossary of Japanese foods ever compiled in 
English. And much, much more.”
 Note: This is the earliest advertisement seen that 
mentions tofu. Address: P.O. Box 469, Soquel, California 
95073.

93. Duling, Amy. 1975. Tofu–high in protein, low in cost. 
Diablo Star (Contra Costa County, California). Dec. p. 4. [1 
ref]
• Summary: Describes the life and work of William Shurtleff 
and Akiko Aoyagi with tofu. A photo (by Eric Rahkonen of 
Contra Costa Times) shows the two holding a plate on which 
is a cake of fresh homemade tofu. At Safeway supermarkets, 
tofu now costs $0.43/lb. Address: Lafayette, California.

94. Shurtleff, William; Aoyagi, Akiko. 1975. What is miso? 
Macrobiotic (The) (Oroville, California) No. 111. p. 27-38. 
Dec.
• Summary: This article begins: Miso, or “fermented 
soybean paste,” is one of East Asia’s most important soybean 
foods. An all-purpose, high-protein seasoning and basic 
staple, it is used in many of the same ways that we in the 
West use salt. Miso is a “seasoning” in the sense that, due to 
its relatively high salt content (5.5% to 13%), it is generally 
used in amounts of only several tablespoons per person each 
day. Yet for most Japanese, it is such a concentrated source 
of protein and other nutrients, that it is often thought of as a 
full-fl edged “food”.
 Delightfully Varied; Highly Versatile: Miso has no 
equivalent among Western foods or seasonings. Its texture 
resembles that of a very soft (smooth or chunky) peanut 
butter, or a fi rm cottage cheese. The most widely available 
and traditional of the many natural varieties come in warm, 
earthy colors ranging from tans and russets, through deep 
ambers, clarets, and rusty reds, to rich chestnut or chocolate 
browns and loamy blacks. More modern varieties come in 
sunlight yellows and creamy beiges. Each miso has its own 
distinctive fl avor and aroma which, for the darker, saltier, and 
more traditional varieties is savory, hearty, and sometimes 
almost meaty, while for the lighter-colored types, is subtly 
sweet and delicately refreshing. To the sensitive palate, no 

two varieties or miso taste the same; the range of fl avors and 
colors, textures, aromas is at least as varied as that of the 
world’s fi ne wines or cheeses.
 Miso is prized by cooks for its almost unlimited 
versatility. It can be used like bouillion or a rich meat stock 
in soups and stews: like Worcestershire, soy sauce, or 
ketchup in sauces, dips, dressings; like cheese in casseroles 
and spreads; like chutney or relish as a topping for grains 
or fresh vegetable slices; as a gravy base with sauteed or 
steamed vegetables; or even like vinegar as a pickling 
medium. Used in many of these ways for centuries in 
Japanese kitchens. It has set its distinctive mark of deep, rich 
fl avor on the entire panorama of Japanese cuisine, and has 
added zest and variety to a diet which, since ancient times, 
has consisted primarily of grains, land-and-sea vegetables, 
and the many varieties of tofu. Address: Lafayette, 
California.

95. Shurtleff, William; Aoyagi, Akiko. 1975. Tempeh 
(fermented soybean cakes) (Document part). In: W. Shurtleff 
and A. Aoyagi. 1975. The Book of Tofu. Hayama-shi, 
Kanagawa-ken, Japan: Autumn Press. 336 p. See p. 68-69.
• Summary:  “These cakes of cooked soybeans, bound 
together by a fragrant, white mycelium of Rhizopus mold, 
have a delectable fl avor: fried or deep-fried, they taste 
remarkably like fried chicken or veal cutlets. Rich in 
protein (18.3% fresh or 48.7% dried), tempeh is also highly 
digestible, and Rhizopus serves as an effective deactivator of 
trypsin inhibitor (p. 70). Like other fermented soy products 
(miso, shoyu, natto) and sea vegetables, tempeh is one of 
only a few non-meat sources of vitamin B12.
 “For centuries prepared daily on a cottage scale 
throughout Indonesia (where it is a basic food for millions 
of people and makes use of more than 50 percent of the 
country’s soybean crop), tempeh is also an important staple 
in New Guinea and Surinam, and is eaten on a small scale 
in Malaysia and Holland. Its adaptability to household 
industries and its low cost should make it, like tofu, a food of 
worldwide commercial interest during the coming decades.
 “Tempeh can be prepared without diffi culty in any 
Western kitchen using either whole soybeans, okara (p. 81), 
or cooked grains (wheat, rice, barley, or rye) fermented alone 
or mixed with soybeans. In Indonesia, ½ cup portions of 
partially cooked, inoculated soybeans are wrapped in banana 
leaves, tied, and fermented. For larger scale preparation, 
use (stainless steel) trays with 1/8-inch holes every 2 inches 
throughout the top and bottom, or similarly-perforated, 
sausage-shaped plastic bags 1½ inches in diameter. Be sure 
that all containers are well washed since even small amounts 
of oil or salt hinder mold growth.
 “The starter is available from the U.S. Department of 
Agriculture, Northern Regional Research Lab., 1815 N. 
University Ave., Peoria, Illinois 61604. The Farm (p. 316) is 
now making up a brochure on tempeh preparation which will 
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soon be available with the starter.
 “To prepare new starter, carefully scrape darkened 
(sporulated) mycelium from the surface of freshly fermented 
cakes or from the wrapper or tray in which tempeh was 
fermented. Mix with 1 teaspoon (sterile) water and use in 
place of commercial starter.
 “Homemade Tempeh: Makes 6 cakes.
 “1 cup soybeans, washed and soaked for 18 hours in 
a mixture of 1 quart water and 1 teaspoon vinegar or lactic 
acid.
 “½ teaspoon tempeh starter (Rhizopus oligosporus mold 
spores).
 “Squeeze beans fi rmly and repeatedly with one hand in 
soaking water to remove all seed coats, then carefully pour 
off water and coats. Refi ll soaking container with water and 
repeat until all coats are removed. Combine drained beans 
and 4 cups water in a pot, bring to a boil, and simmer for 60 
minutes. Drain beans, rinse 4 to 5 times under water, then 
drain well. Allow to cool to body temperature, then mix in 
starter. Divide inoculated beans into 6 equal portions, placing 
each at the center of a 7 by 9 inch piece of aluminum foil.
 “Fold over sides, then ends of foil, sealing tightly, to 
form a 4- by 3- by ½-inch thick ‘package.’ Place packages 
in a warm clean place or incubator and allow to stand for 24 
hours at 88º (or as long as 30 hours at 78º), or until beans are 
bound together into a cake by a fragrant white mycelium. 
For best fl avor, serve these fresh tempeh cakes as soon as 
possible, cooked in any of the following ways:
 “Deep-fried or Fried: Deep-fry cakes (or pan-fry on 
both sides) until crisp and golden brown. Serve topped with 
shoyu, ketchup, Worcestershire, or any of the following 
Basic Sauces (pp. 48 to 49): Onion, Mushroom, Sweet & 
Sour, Ketchup-Worcestershire, or Tomato & Cheese. Also 
delicious in sandwiches and soups.
 “Tempeh Goreng (Savory Cutlets): Score both surfaces 
of 3 fresh tempeh cakes to a depth of 1/8 inch. Combine 
3 tablespoons water, ½ teaspoon salt, ½ clove of crushed 
garlic, and ¼ teaspoon coriander. Add tempeh, marinate for 
5 minutes, and drain well. Deep-fry in (coconut) oil (p. 130). 
Serve as an accompaniment for rice dishes, topped with red-
pepper sauce (sambal) if desired.
 “Tempeh Kemul (Crisp Chips): Cut 3 tempeh cakes 
horizontally into paper-thin slices; sun-dry for 5 minutes 
if desired. Combine 6 tablespoons (rice) fl our, 1 clove of 
crushed garlic, ½ teaspoon salt, and ¼ teaspoon coriander. 
Mix in enough (coconut) milk to form a fairly thin batter, 
then add tempeh slices and allow to stand briefl y. Deep-fry 
until crisp, and serve like potato chips. For variety use a 
well-salted tempura batter.
 “Tempeh Bacham [Bachem] (Rich Fillets): Combine in 
a skillet ¼ grated onion, ½ teaspoon salt, 3 to 4 tablespoons 
brown sugar, and 1½ cups water. Add 3 tempeh cakes (cut 
crosswise into fourths), bring to a boil, and simmer until 
all liquid has evaporated. Deep-fry cakes and serve as for 

Tempeh Goreng.
 “Tempeh Kering (Fiery Sauté): Cut 3 tempeh cakes 
into paper-thin ½-inch squares; sun-dry for 1 to 2 hours if 
desired. Deep-fry and drain well. Sauté ½ clove of crushed 
garlic and ½ minced onion in 3 tablespoons oil for 5 minutes. 
Add 2 tablespoons each brown sugar and water, 1 to 2 
minced red peppers, ½ teaspoon salt, and spices (salam, 
laos, asam) to taste: sauté for 2 minutes more. Add tempeh 
slices and sauté for 4 more minutes. Scoop out tempeh with a 
slotted spoon or spatula, drain briefl y over wok or skillet, and 
serve as a topping for cooked rice.
 “In Soups: Add diced fresh tempeh to soups and simmer 
for 30 minutes. Season with salt, miso, or shoyu.
 “Baked or Roasted: Bake at 350º for about 20 minutes, 
or until nicely browned and fragrant. If desired, use as the 
basis for a pizza-type preparation, or serve topped with any 

of the sauces mentioned above.”
 Illustrations show: (1) Small round and square cakes of 
tempeh. (2) How to fold inoculated, cooked soybeans into 
a small packet when making Indonesian-style homemade 
tempeh.
 Note 1. This is the earliest published document seen 
(Oct. 2011) that describes how to make tempeh at home. 
The process was learned from an Indonesian couple, Mr. and 
Mrs. Mustam, in Tokyo, Japan, in March 1975.
 Note 2. Shurtleff & Aoyagi fi rst learned about tempeh, 
while they were in Japan, from The Farm in Summertown, 
Tennessee. A friend at The Farm sent them a copy of the 
newly published Farm Vegetarian Cookbook, just as their 
Book of Tofu was about to go to press. On 1 Sept. 1975 
Shurtleff (in Tokyo) sent a copy of the section on “Tempeh” 
(typeset galley proofs) from this book to Cynthia Bates at 
The Farm (Summertown, Tennessee) and requested her 
comments. Address: Lafayette, California.

96. Shurtleff, William; Aoyagi, Akiko. 1975. The book 
of tofu: Food for mankind (Illustrations–line drawings). 
Hayama-shi, Kanagawa-ken, Japan: Autumn Press. 336 p. 
Illust. by Akiko Aoyagi. Index. Dec. 28 cm. Rev. ed. 1977 
Autumn Press, Brookline, MA. [53 ref]
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• Summary: Continued: Illustrations (line drawings, both 
numbered and unnumbered) show: A hearth in a traditional 
Japanese farmhouse with tofu dengaku roasting around a bed 
of coals in a sunken open-hearth fi replace. An old Japanese 
plum tree blossoming in winter. Three pieces of skewered 
tofu dengaku with a sansho leaf atop each in a special 
serving box. A sprig of sansho with berries. Stylized top of 
a soybean plant in a circle. Fig. (4) Tofu products available 
in the West (tofu, dofu, kinugoshi, thick agé triangles, cubes, 
and cake, agé and agé puffs, hollow agé cubes, soymilk, tofu 
pudding, doufu-ru {white and red}, ganmo {patties, small 
balls, and treasure balls}, grilled tofu, dried-frozen tofu, 
instant powdered tofu, okara, dried yuba, soymilk curds, 
pressed tofu, savory tofu). A wooden cutting board and 
Japanese broad-bladed vegetable knife (nagiri-bôcho) with 
vegetables and tofu on a woven bamboo tray.
 Note 1. This is the earliest English-language document 
seen (April 2013) that uses the term “treasure balls” to refer 
to Chinese-style tofu mixed with various fi nely-chopped 
vegetables, rolled into balls, and deep-fried tofu. (8) A 
wooden keg of red miso and a plastic bag of barley miso. (9) 
Shoyu in a metal can, wooden keg, glass bottle, and table-
top dispenser. Traditional Japanese kitchen tools: Miso-koshi 
(woven bamboo strainer used in making miso soup). cutting 
board, Japanese vegetable knife, wooden spatula, bamboo 
rice paddle (shamoji) and spoon, woven bamboo colander or 
tray (zaru), suribachi, Japanese grater (oroshi-gané), sudaré 
(bamboo mat), pressing sack for tofu or soymilk, serrated 
tofu-slicing knife, tawashi scrub-brush (made of natural palm 
fi ber), wok with draining rack and wooden lid, stir-frying 
ladle and spatula, long cooking-chopsticks, mesh skimmer, 
deep-frying thermometer, Chinese bamboo steamer (seiro), 
charcoal brazier (konro, shichirin), broiling screen. Covered 
pot steamer. Small lidded pottery pot. More kitchen tools 
(p. 50-51). (10) A soybean measuring box (isshô-bako). (11) 
The soybean plant. Two views of a soybean seed with seed 
coat, hilum, and hypocotyl labeled. A bag full of soybeans. 
Roasted soybeans in a woven bamboo tray (zaru). Edamamé 
in the pods. Three shapes of kinako treats. Soybean sprouts. 
Natto on a bamboo mat (sudare). Natto wrapped in rice 
straw as it ferments. A hand holding chopsticks that lift natto 
up from a bowl of natto–connected by gossamer threads. 
Tempeh (round and square pieces). Wrapping a small packet 
of inoculated soybeans to make tempeh. (15) Two Japanese 
women in traditional clothing using hand-turned grinding 
stones (quern) to grind soaked soybeans when making tofu. 
(16) Push-pull grinding stones. (17) Motor-driven grinding 
stones. (18) Water-powered millstones. (19) Wind-powered 
millstones. (20) Unohana. (21) A tofu maker sitting on a 
traditional lever press that presses soymilk from the okara 
in a pressing sack on a rack. A heavy iron skillet. (22) 
Folding okara omelet pouches. Okara doughnuts. (23) A 
bamboo colander. (24) A tofu maker weighting a colander 
with a brick so that whey will collect in it. (25) Ladling 

whey from curds; it foams! (27) A horse drinking whey 
from a wooden vat. Soymilk curds in a bamboo mat. (28) 
Ladling curds for Awayuki. (29) Fresh tofu in a plastic tub. 
(30) A tofu maker placing a weight on pressing lids as tofu 
is pressed in settling boxes (forming boxes). Transferring 
tofu-fi lled settling box to sink. Cutting a block of tofu into 
cakes under water. Eggplant halves in a yin-yang dance. 
Preparatory techniques used with tofu (slanting press, sliced 
tofu, squeezing, scrambling, reshaping, crumbling). (32) 
Utensils for making tofu at home. (33) Three designs for a 
homemade settling container. (34) Preparing homemade tofu 
(a-l). (35) Removing tofu from a farmhouse-style settling 
container (forming box). (36) Chilled tofu. Iceberg chilled 
tofu. A hot, moist, white towelette (o-shibori) is used to 
wipe the face and hands before (or occasionally after) a 
meal. Tofu salads in three Japanese pottery dishes. Japanese 
soups in three types of containers. (37) Chrysanthemum tofu. 
(38) Tofu poached egg. Tofu-stuffed green peppers. A wok. 
(39) Filling a wok with oil. (40) Testing oil temperature in 
a wok. (41) Deep-frying tofu tempura–and (42) Serving it 
in a shallow bamboo basket. (43) Making Kaki-agé. (44) 
Dengaku Hoshi (from Tofu Hyaku Chin). (45) Skewered 
Tofu dengaku. Preparing Tofu dengaku in old Japan (from 
Hokusai’s sketchbooks). (46) A variety of skewers. (47) 
Chinese fi repots. (48) A Simmering Tofu wooden serving 
container heated by coals from within. (49) Miso oden. (50) 
Tofu wrapped in rice straw. (51) Nanzenji wrapped tofu. (52) 
Gisei-dofu. (53) Serving freshly deep-fried agé. (54) The 
deep-frying area of a traditional tofu shop. (55) Deep-frying 
tools. (56) Wooden bamboo tray with raised sides. Chinese 
cleaver. (57) Nori-wrapped sushi with agé (making and 
serving; six drawings). Eating noodles from old Japan (from 
Hokusai’s sketchbook). (58) Preparing homemade noodles. 
(59) The Oden man on a winter’s eve. A pottery bowl of 
Oden. Kombu rolls. (60) Making konnyaku twists. (61) 
Nishime in a multi-layered lacquerware box. (61) Pressing 
tofu for thick agé in a tofu shop. (62) Deep-frying tofu 
for thick agé. (63) A tofu maker with deep-fried thick agé 
triangles on screen trays.
 Note 2. This is the earliest English-language document 
seen (May 2012) that contains the terms “deep-fried thick 
agé triangles” (p. 181) or “hollow agé cubes” (p. 23).
 (64) Stuffi ng thick agé. (65) Thick agé stuffed with 
onions. (66) Pressing tofu for ganmo. (67) Adding seeds and 
vegetables. (68) Deep-frying ganmo. (69) A farmhouse open-
hearth fi replace with nabe kettle. (70) Preparing homemade 
ganmo. Ganmo balls in a draining tray. Ganmo cheeseburger. 
(71) Cutting tofu to make agé slices (kiji). (72) Deep frying 
agé. (73) Opening agé into pouches. Agé treasure pouches.
 Note 3. This is the earliest English-language document 
seen (April 2013) that contains the term “treasure pouches” 
or the term “Agé treasure pouches” They refer to a Kyoto-
style delicacy made with deep-fried tofu pouches.
 (74) Agé pouches sealed with foodpicks. Inari shrine 
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with Shinto torii. (75) Kampyo-tied pouches [kanpyo]. (76) 
Making rolled agé hors d’oeuvre. (77) Tofu maker ladling gô 
(fresh soy puree) into a cauldron. (78) Stirring down the gô. 
Pressing soymilk from okara with a hand-turned screw press. 
(79) Serving fresh soymilk in a tofu shop. Six Japanese 
commercial soymilk products. Little girl at The Farm 
(Summertown, Tennessee) seated on a small chair drinking 
a cup of soymilk. Chinese breakfast soymilk soup with 
deep-fried crullers (Siento-chiang with yu-chiao tsao pi). 
(80) Takigawa-dofu. (81) Tofu maker pouring the soymilk 
for kinugoshi tofu. (82) Adding solidifi er. (83) Trimming 
kinugoshi from sides of box. (84) Modern lactone kinugoshi 
(with GDL). (85) Modern kinugoshi factory. (86) Sasa-no-
Yuki’s Gisei-dofu container. (87) Kinugoshi with ankake 
sauce. The entrance way to a traditional Japanese restaurant 
featuring tofu. Traditional metal skewer for making grilled 
tofu. (88) Traditional tofu maker grilling tofu over a charcoal 
brazier (hibachi). Grilling tofu in a traditional open hearth. 
(89) An early method of elaborate grilling. Pieces of tofu 
on different types of skewers. Farmhouse sukiyaki with 
grilled tofu. (90) Tying frozen tofu with rice straw. (91) 
Drying farmhouse frozen tofu. (92) Pressing frozen tofu 
at home. (93) Deep-fried frozen tofu with cheese. (94) 
Making deep-fried frozen tofu sandwiches (Hakata-agé). 
(95) Frozen tofu wrapped in kombu. (96) Steaming table 
in a yuba shop. Ten different types / shapes of yuba. (97) 
Lifting yuba away from soymilk. (98) Yuba sashimi. (99) 
Yuba envelopes. (100) Deep-fried yuba dengaku. (101) 
Folding yuba into bundles. Trimming half-dried yuba from 
a skewer. (102-113) Tofu and yuba in Taiwan, China, and 
Korea (see separate record). Sesame tofu in pottery bowl. 
(114) Traditional farmhouse tofu, tied into a package with 
rice straw rope. (115) Shirakawa-go farmhouses with water-
powered rice-dehusker in foreground. (116) Making seawater 
tofu at Suwanose. Mortar and pestle for pounding mochi. 
Making community tofu: Western metal hand mill, hand-
turned stone mill apparatus, faces of upper and lower stones, 
colander and cloth, two shapes of cooking pots, Japanese 
farmhouse earthen cooking stove, cooking pot set on cut-
off oil drum, ladle, two wooden paddles, pressing rack, 
pressing okara, lever press, pressing sack, wooden settling 
[forming] container with cloths. (117) Making nigari with 
salt in bamboo colander, a traditional “salt boat” for refi ning 
salt of nigari. (119) Country farmhouse tofu (5 illust.). 
(121) Morning shopping at a tofu shop. (122) Diagram of a 
tofu-shop fl oor plan. (123) Modern pressure with hydraulic 
press. (124) Modern centrifuge with 3 soymilk barrels. 
Thirty-one unnumbered illustrations showing every step in 
making and selling tofu in a traditional Japanese shop (p. 
299-306). (125) Cutting tofu for Dengaku (from Tofu Hyaku 
Chin). (126) Ladies busy making dengaku (from Tofu Hyaku 
Chin). (127) Hearth at Nakamura-ro. (128) The garden at 
Okutan. Six types of Japanese sea vegetables: Hijiki, aonori, 
wakame, agar, nori, kombu. (129) Japanese vegetables (27 

illustrations). Address: c/o Aoyagi, 278-28 Higashi Oizumi, 
Nerima-ku, Tokyo 177, Japan. Phone: (03) 925-4974.

97. Shurtleff, William; Aoyagi, Akiko. 1975. The book of 
tofu: Food for mankind (Tables, graphs, and diagrams). 
Hayama-shi, Kanagawa-ken, Japan: Autumn Press. 336 p. 
Illust. by Akiko Aoyagi. Index. Dec. 28 cm. Rev. ed. 1977 
Autumn Press, Brookline, MA. [53 ref]
• Summary: Tables, graphs, diagrams (etc.) show: (1) Bar 
chart of per-acre yields of usable protein from different 
food sources: Soybeans 356, rice 265, corn 211... milk 82, 
eggs 78, meat (all types) 45, beef 20. (2) Graph of world 
meat consumption versus income: People in rich countries 
(those with high per capita income) tend to eat a lot of 
meat, while those in poor countries tend to eat little. Table 
showing percentage of protein by weight in 20 basic Western 
foods and foodstuffs. (3) Table of 18 tofu products available 
in the West: For each is given–Name used in this book, 
other names, description, where sold, how sold. (5) Table 
showing composition of nutrients in 100 gm of tofu and 
related products (16 products in all). (6) Graph of protein 
vs. moisture content in various types of tofu. Table of NPU 
(net protein utilization) ratings of 13 basic foods. (7) Table 
of amounts of essential amino acids and their percentages 
with minimum daily requirements in 100 gm portion of tofu. 
Table of amount of various foods combinations that provide 
exactly 50% of the daily adult male requirement of usable 
protein. Table showing the cost of one day’s supply of usable 
protein from various foods.
 (14) Diagram showing Gô as the source of all tofu 
products. (26) Percentage of original soybean protein 
contained in by-products of the tofu-making process: 
73.5% ends up in the fi nal tofu. (31) Effects of preparatory 
techniques on 1 cake of tofu: Final weight, percentage 
protein in fi nal tofu, percent reduction in weight from 
water loss. Table of nutritional composition of soymilk, 
dairy milk, and mother’s milk (compared on an equal water 
basis, p. 200). Table showing composition by weight of 
seawater (p. 282). Table of the composition of the solids 
in clean seawater: Sodium chloride 77.8%, magnesium 
chloride 9.5%, magnesium sulfate 6.6%, calcium sulfate 
3.4%, potassium chloride 2.1%, magnesium bromide 0.2% 
(p. 283). Table of the composition of the liquid that drips 
out of natural / unrefi ned sea salt when making nigari (p. 
284). Table of the composition of the solids in natural nigari 
(mostly magnesium chloride, p. 284). (120) Graph of soaking 
time vs. temperature for soybeans. Address: c/o Aoyagi, 278-
28 Higashi Oizumi, Nerima-ku, Tokyo 177, Japan. Phone: 
(03) 925-4974.

98. Shurtleff, William; Aoyagi, Akiko. 1975. Preface 
(Document part). In: W. Shurtleff and A. Aoyagi. 1975. The 
Book of Tofu. Hayama-shi, Kanagawa-ken, Japan: Autumn 
Press. 336 p. See p. 9-11.
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• Summary: “After returning to America from my fi rst visit 
to Japan, a summer practicing Zen meditation, I had the 
good fortune to meet Shunryu Suzuki roshi, head abbot of 
the Tassajara Zen Mountain Center. Moved by his example, I 
joined the Tassajara community, nestled in the wild beauty of 
the Santa Lucia mountains near Big Sur, California. Working 
as a cook in the Center’s fi ne kitchens, I grew to appreciate 
the value of our natural food diet and soon came to feel 
that the utterly simple way of life and practice that this man 
brought to the West was the most wonderful gift I had ever 
received.
 “After two and a half years at Tassajara, I spoke to 
Suzuki roshi about returning to Japan to continue practicing 
meditation, study the culture and language from which his 
teaching emerged, and learn more of the art of Buddhist 
vegetarian cookery. He encouraged me in my desire to help 
bring more of the East to the West, and I soon found myself 
a penniless student in Kyoto. It was thus out of necessity that 
I fi rst made tofu–also known in the West as soybean curd–a 
part of my daily diet, grateful that it was both nutritious and 
inexpensive.
 “Akiko and I met not long thereafter and quickly found 
that we shared an interest in the traditional life-styles and 
arts of the Far East. She was working as a designer and was 
also a good cook. Knowing that I was intrigued by tofu, 
she prepared me many of her favorite recipes using each of 
Japan’s seven different types of tofu. One evening, through 
a mutual friend who considers himself a tofu connoisseur, 
we received our fi rst introduction to the world of tofu haute 
cuisine at one of Japan’s oldest and most renowned tofu 
restaurants. The dinner was composed of twelve small 
dishes, each artistically presented and each featuring tofu in 
one of its many forms. Here, indeed, was tofu like we had 
never tasted it before: that evening The Book of Tofu was 
born.
 “We soon began to explore the realm of tofu cookery 
in earnest. Each morning we walked to our neighborhood 
tofu shop–one of the 38,000 scattered throughout Japan–and 
bought our supply for the day, always freshly prepared. I 
had never imagined that tofu could be coaxed into such 
a range of forms and textures, nor that it could combine 
harmoniously with so many different foods and fl avors. 
Our low-calorie meals grew richer in protein and more 
deliciously varied, while our food bill remained as low as 
ever.
 “At fi rst our repertoire was largely Japanese. We 
began to visit tofu restaurants throughout Japan, enjoying 
what seemed like an endless variety of tofu dishes served 
in elegant but simple settings: next to a garden in autumn 
colors, by a pond with its symphony of cicadas, or in a 
quiet temple overlooking a garden of white sand raked into 
wavelike eddies. Whenever possible, we met with the head 
cook at these restaurants and stood at his elbow watching, 
taking notes, trying to absorb the subtleties of his art as 

he prepared each of his specialties. Later, we tried each of 
these recipes at home-sometimes over and over again-until 
we were satisfi ed with the results. We then grew bolder and 
began experimenting with tofu in traditional Western-style 
dishes. Akiko’s creative touch yielded delicious tofu dips 
and puréed dressings, egg dishes and casseroles, salads and 
soups, barbequed tofu, and deep-fried tofu burgers.
 “As word of our special interest spread throughout the 
neighborhood, the master of our local tofu shop invited us 
to visit him early one morning to watch the tofu-making 
process fi rst hand. We were deeply impressed with the 
feeling of alertness and care in his work. His movements 
were precise and graceful, joined in an effortless rhythm 
that, at times, fl owed like a dance. A true master, he held 
in highest esteem the traditional, natural way and the spirit 
of fi ne craftsmanship. Working in an attractive, compact 
shop attached to his home, he used only natural ingredients 
to prepare the tofu he sold from his shop window and 
throughout the neighborhood. Like the traditional sword 
maker or potter, his daily life was a practice, a spiritual path 
or, as the Japanese say, a Way. It was obvious that his work 
was more than a means of economic livelihood. For him, the 
joy of fi ne craftsmanship was its own fulfi llment and reward.
 “I returned again and again to watch this master at work. 
Finally I asked to become his disciple and apprentice. Over 
a period of more than a year, he gradually taught me the 
techniques of making tofu in the traditional way.
 “This man urged us to record the methodology and, if 
possible, the spirit of his art both for Westerners seeking 
meaningful work and for future generations of Japanese 
who might someday wish to rediscover the rewards of fi ne 
craftsmanship presently obscured by modern industrial 
values and the ‘economic miracle.’ Throughout my 
apprenticeship, Akiko and I were encouraged to scour Japan 
to seek out every traditional tofu master we could fi nd. To 
do so, we spent the warm months travelling up and down the 
islands, carrying backpacks and the tools necessary for our 
study. Often spending the night in temples, we met many Zen 
masters and practiced meditation with their students. And on 
many mornings, under a sky full of stars, Akiko and I wound 
our way to the one lighted shop on the sleeping streets of 
Japan’s towns or cities to join a tofu master at his work.
 “Traditional tofu makers had often spoken to us with 
nostalgia and praise of the fi ne tofu once made in farmhouses 
throughout the country. To locate this legendary tofu and 
learn the secrets of its preparation, we backpacked early 
one spring into the remotest parts of Japan. We learned 
the traditional art from grandmothers in the mountainous 
back country while, to our surprise, the members of 
Banyan Ashram–a farming and meditation community on 
tiny Suwanose Island–taught us a remarkably simple way 
of making tofu unknown to even the more professional 
craftsmen with whom we studied.
 “As we continued our work, several simple facts 
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came together to broaden our perspective. The writings of 
nutritionists, ecologists, and experts studying world food and 
population problems convinced us that a meat-centered diet 
makes very ineffi cient use of the earth’s ability to provide 
mankind with protein. It soon seemed to us imperative 
that the West learn to use soybeans directly as a source of 
inexpensive, high-quality protein, as people in East Asia 
have been doing for thousands of years. Here, where density 
of population has long posed serious problems, tofu is the 
most important and most popular way of transforming 
soybeans into a delicious food. Yet how unfortunate it 
seemed that there were fewer tofu shops in the combined 
countries and continents of India, Africa, South America, 
Russia, Canada, Europe, and America, than within the space 
of one-half square mile in Tokyo, Taipei, Seoul, or Peking.
 “We also came to feel that the tofu shop, requiring a 
minimum of energy resources, technology, and capital, could 
serve as a model for decentralized home or cottage industries 
throughout many parts of the developing and developed 
worlds. With this thought in mind, we took to studying shops 
in Japan and Taiwan which, we felt, combined the best of 
both traditional and modern techniques, making possible the 
large-scale production of good-quality tofu at relatively low 
cost. We also visited Japan’s largest and most modern tofu 
factories to study their production-line methods in detail.
 “Traditional tofu masters have a saying that there are 
two things they will not show another person: how to make 
babies and how to make tofu. But to our continual surprise, 
these men invited us in–sometimes hesitatingly at fi rst–to 
observe them at work and ultimately opened their hearts 
and homes to us in a way that was a continual source of 
inspiration to our research. We returned again and again to 
our favorite shops, each time with new questions, each time 
able to understand things we had not noticed or grasped 
before. Perceiving the sincerity of our intention to transmit 
the fundamentals of their craft to the West, they ended up 
sharing secrets with us that they would never have dreamed 
of revealing to their compatriots. We only hope that our 
efforts here do justice to their kindness, and to the care 
and patience they showed us in making sure that we really 
understood” (Continued). Address: Lafayette, California.

99. Shurtleff, William; Aoyagi, Akiko. 1975. Preface 
(Continued–Document part II). In: W. Shurtleff and A. 
Aoyagi. 1975. The Book of Tofu. Hayama-shi, Kanagawa-
ken, Japan: Autumn Press. 336 p. See p. 9-11.
• Summary: (Continued): “A rhythm emerged between our 
research in the fi eld, writing, art work, and daily meditation 
which nurtured our growing book. Over a period of almost 
three years, we prepared and enjoyed more than 1,200 tofu 
dishes. This book contains only the 500 recipes which seem 
to us best suited to Western tastes. Each recipe uses only 
natural foods and none requires the inclusion of meat.
 “As our work neared its completion, both Akiko and I 

realized that perhaps our fi nest teacher had been tofu itself. 
Like water that fl ows through the worlds, serving as it moves 
along, tofu joyfully surrenders itself to the endless play of 
transformation. Pierced with a skewer, it sizzles and broils 
above a bed of live coals; placed in a bubbling, earthenware 
pot over an open fi re, it settles down next to the mushrooms 
and makes friends; deep-fried in crackling oil, it emerges 
crisp and handsome in robes of golden brown; frozen all 
night in the snow under vast mountain skies, it emerges 
glistening with frost and utterly changed. All as if it knew 
there was no death to die, no fi xed or separate self to cling to, 
no other home than here.
 “A true democrat in spirit, tofu presents the same face 
to rich and poor alike. Placed before nobility in East Asia’s 
fi nest haute cuisine, it is humble and unpretentious. Served 
up as peasant fare in rustic farmhouses, it is equally at home. 
Though unassertive, it is indispensable in the diet of more 
than 900 million people. Holding to simplicity, it remains 
in harmony with all things, and people never tire of its 
presence. Through understatement and nuance, it reveals its 
fi nest qualities.
 “Since earliest times, the people of East Asia have 
honored tofu in poem and proverb. Known as ‘meat of the 
fi elds’ and ‘meat without a bone,’ tofu has provided them 
with abundant sustenance. In yielding and offering itself up, 
it seems to fi nd its perfect balance in the greater dance. In 
the coming decades and centuries, tofu could nurture people 
around the world. To this end, we wish to send it on its way 
in the four directions.
 “Tokyo, Japan
 “March 1975.” Address: Lafayette, California.

100. Shurtleff, William. 1975. Famous and fi ne tofu 
restaurants in Japan. Higashi-Oizumi, Nerima-ku, Tokyo, 
Japan. Unpublished manuscript.
• Summary: Contains detailed descriptions (with address 
and recipe names based on visits) of Sasa-no-Yuki (Tokyo), 
Goemon (Tokyo), Hisago (Tokyo and Kamakura), Sanko-
In (Tokyo), Shinoda-Zushi (Tokyo, Inari-Zushi), Tofuya 
(Tokyo), Otako (Tokyo, Oden), The Natural Food Center 
(Tokyo, Macrobiotic restaurant), Dengaku (Kamakura 
Dengaku Cuisine), Okutan and Junsei (Nanzenji, Kyoto, 
Simmering Tofu), Nakamura-Ro (Niken-jaya, Yasaka-Jinja, 
Kyoto, Kaiseki, chef Shigemitsu Tsuji), Rengetsu (Kyoto, 
Tofu cuisine), Izusen (Kyoto), Takacho (Kyoto, Oden), 
Sorin-An (Kyoto, Yuba cuisine), Seizan Sodo (Arashiyama 
near Kyoto), Sagano (Arashiyama), Nishiki (Arashiyama), 
Ohara (Arashiyama, Simmering tofu and Kaiseki), Takemura 
(Arashiyama, simmering tofu and kaiseki), Haku-Un-An 
(Manpuku near Uji, Fucha-Ryori).
 A condensed version of this was published in The Book 
of Tofu. Address: Tokyo, Japan.

101. Product Name:  [Manna Tamari (Soy Sauce)].
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Foreign Name:  Manna Tamari (Sojasaus).
Manufacturer’s Name:  Stichting Natuurvoeding 
Amsterdam. Renamed Manna Natuurvoeding B.V. in 1982 
(Repacker, Marketer, Distributor). Imported from Muso in 
Japan.
Manufacturer’s Address:  Rozenstraat, Amsterdam, 
Netherlands.
Date of Introduction:  1975.
Wt/Vol., Packaging, Price:  500 ml bottle retails for 7.70 
guilders, 1 liter bottle for 14.45 guilders (11/83).
How Stored:  Shelf stable.
New Product–Documentation:  Richard Leviton. 1983. 
Trip to Europe with American Soybean Assoc. Oct/Nov. 
Unpublished manuscript. p. 25. Letters from Sjon Welters. 
1989. July 24 and Aug. 10. This product, which was actually 
shoyu rather than tamari, has been imported from Muso in 
Japan since 1975. It is presently being made by Marushima 
Shoyu Co. In about 1980 Manna started importing Manna 
Organic Shoyu, and in 1989 they plan to start importing 
Manna Organic Tamari, which will be real tamari.
 Note: This is the earliest record seen (Aug. 2015) 
concerning Manna in Amsterdam.

102. Rombauer, Irma S.; Becker, Marion Rombauer. 1975. 
Joy of cooking. Indianapolis/New York: Bobbs-Merrill 
Co. 915 p. Illust. by Ginnie Hofmann and Ikki Matsumoto. 
Index. 25 cm.
• Summary: One of the great American cookbooks. A 
classic and an all-purpose cookbook, this is the last edition 
revised by Marion Rombauer Becker. Soy-related recipes 
and descriptions include: Soy or lima bean casserole (p. 255-
56). Soy cakes (“patties” of mashed cooked soybeans, rice, 
vegetables and eggs, rolled in sesame seeds and sauteed, p. 
256). About fresh beans–edible soy beans (p. 284-85, with 
illustration {line drawing}). Green soybeans (cooked, p. 
286; “Use the edible vegetable type, not fi eld varieties of 
beans”). Low-fat tofu dressing (p. 369). About vegetable 
and nut milks: These are all nutritionally inferior to animal 
milks, “as their protein is of lower biologic value and their 
vitamin content is different.” Almond and walnut milks have 
long been known in Europe. Native Americans used hickory 
and pecan milk. These milks, and coconut milk, with their 
delicate, fragile fl avors “are a great delicacy in sauces and 
puddings.” Gives recipes for almond milk, soybean milk 
(p. 534-35). Soybean curd or tofu (homemade, p. 535; “For 
other suggestions, see The Book of Tofu, by William Shurtleff 
and Akiko Aoyagi). Soybean paste or extender (cooked 
soybeans pressed through a colander, p. 535). Alternate or 
engineered foods (p. 535-36; textured vegetable proteins, 
“TVPs,” CSM, WSB). Soy fl our (p. 549). Soy meal (p. 549-
50; coarser than fl our). About seeds, grains, beans and peas–
Roasted soybeans (p. 564). About commercial sauces–Soy 
sauce and shoyu (p. 574). Soy whole wheat bread (with soy 
fl our, p. 608).

 In the long, excellent section titled “Know your 
ingredients” (p. 519+), under “The capers and caperlike buds 
and seeds” (p. 580) we read: “Similar in Use are Chinese 
fermented black beans, or toushi, which are available in 
cans;...”
 Note: This is the earliest English-language document 
seen (Nov. 2011) that uses the term “Chinese fermented 
black beans” or the word “toushi” to refer to fermented black 
soybeans.
 As of April 1996 the book has not been revised since 
1975. It is now a Scribner book published by Simon & 
Schuster. Hardcover price: $24.00. Address: Jennifer Becker, 
38537 S.E. Hudson Rd., Sandy, Oregon 97055.

103. Lyon, Alexander. 1975? Tempeh instructions. 
Summertown, Tennessee: The Farm. 3 p. Undated. 
Unpublished manuscript.
• Summary: Begins with a basic introduction to tempeh, “a 
traditional Indonesian food made from soybeans.”
 “Making good tempeh is like making good yogurt. 
You are working with a living creature in both cases. You 
must pay attention and take good care of your cultures; it’s 
like gardening, except the plants are microscopic in size. 
The cultures need the right conditions to grow well, and 
must be kept free of bacteria and other molds. they are the 
microscopic weeds.
 “We will send you some spores to start your culture. 
They are a dry, grey powder that looks like cement. Once 
your culture is alive and growing you can propagate it by 
saving a good healthy piece from each batch to use as starter 
for the next day. If you want to stop making tempeh for 
awhile, but don’t want to lose your culture, just freeze the 
starter. Thaw it and use it when you’re ready to go again. If 
you do lose your culture of if it becomes too contaminated to 
use, write us for more spores.
 “You can make tempeh from soybeans alone, bean and 
grain combinations, and from soypulp (the residue left over 
from making soymilk). We also print a free soybean recipe 
booklet, which has other soybean recipes, including our 
soymilk recipe.
 Then describes how to make tempeh on a home scale 
from soybeans, from cracked grains (wheat and rice work 
best), from grain-bean combinations (try using about 1 part 
grain to 1 part beans) and from soypulp [okara]. You must 
squeeze the soypulp “as dry as possible to be sure it is loose 
and fl uffy in the package so the mold can breathe. Add 1 
teaspoon vinegar to each quart of soypulp when inoculating 
to prevent bacterial spoilage (you can do this with other 
kinds of tempeh to if you have a spoilage problem). Making 
tempeh from soypulp is an excellent way to turn it into 
something that tastes good. The soypulp has a fair amount 
of good quality protein and should not be wasted. “The best 
way to cook tempeh is to slice it fairly thin, dip each piece 
in salty water, and lightly fry in a hot pan barely coated with 
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oil. It has a rich meaty fl avor. Different people have said it 
tastes like bacon, pork chops, fi sh, chicken, and liver!... It 
is a good vegetarian way to add meaty tastes to your diet... 
We made delicious vegetarian pizza at our Wisconsin Farm 
by layering tomato sauce, chopped onions, good tasting 
nutritional yeast gravy, and topping with sliced tempeh. It 
tasted like pepperoni. Let us know if you come up with any 
winners.”
 Note 1. The date this document appeared was estimated 
by Alexander Lyon (many years later) as late 1975 or early 
1976.
 Note 2. This is the 2nd earliest document seen (Oct. 
2011) that describes how to make tempeh at home.
 Note 3. This is the earliest document seen (May 2017) 
that lists The Farm as a source of tempeh starter.
 Note 4. The Farm made the fi rst okara tempeh in the 
Western world. Address: Summertown, Tennessee.

104. Product Name:  Protein Plus.
Manufacturer’s Name:  Soya Production and Research 
Association (SPRA).
Manufacturer’s Address:  182 Civil Lines, Bareilly, UP 
243 001, India.
Date of Introduction:  1975?
Ingredients:  Corn (67.45%), defatted soy fl our (29.85%), 
vitamin-mineral premix (1.7%), and salt (1%).
How Stored:  Shelf stable.
Nutrition:  Per 100 gm.: Protein 22 gm, carbohydrate 88.4 
gm, fat 2.0 gm, mineral matter 4.4 gm.
New Product–Documentation:  Dr. Surjan Singh. 1978. 
“Potential of soy protein in improving Indian diet.” In: 
International Soya Protein Conference, Proceedings, 
Singapore. p. 71. “3. Protein Plus is a ready to eat product 
made from a combination of corn and defatted soy fl our... It 
is particularly suited for ever expanding institutional feeding 
programs.”
 Bhatnagar & Ram. INTSOY Series No. 22. p. 146. 
Protein-plus is now sold commercially.
 Interview with Bob Nave of SPRA. 1982. Nov. 25. This 
product was introduced sometime between 1973 and 1975. 
Following an insect infestation problem, it was temporarily 
withdrawn from the market, and is now off the market.

105. Product Name:  Paustic Ahar.
Manufacturer’s Name:  Soya Production and Research 
Association (SPRA).
Manufacturer’s Address:  182 Civil Lines, Bareilly, UP 
243 001, India.
Date of Introduction:  1975?
Ingredients:  Corn (44%), full fat soy fl our (40%), sugar 
(15%), vitamin-mineral premix (1%).
How Stored:  Shelf stable.
Nutrition:  Per 100 gm.: Protein 22 gm, carbohydrate 61.1 
gm, fat 9 gm, minerals 4.8 gm.

New Product–Documentation:  Dr. Surjan Singh. 1978. 
“Potential of soy protein in improving Indian diet.” In: 
International Soya Protein Conference, Proceedings, 
Singapore. p. 71. “4. Paustic Ahar is a sweetened ready to 
eat food made by extruding a mixture containing corn and 
full fat soy fl our... It is particularly suited for ever expanding 
institutional feeding programs.”
 Interview with Bob Nave of SPRA. 1982. Nov. 25. This 
product was introduced sometime between 1973 and 1975. It 
is not presently on the market.

106. Product Name:  Nutri Ahar [Granules, or Powder].
Manufacturer’s Name:  Soya Production and Research 
Association (SPRA).
Manufacturer’s Address:  182 Civil Lines, Bareilly, UP 
243 001, India.
Date of Introduction:  1975?
Ingredients:  Soybeans.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm.: Protein 40 gm, fat 20 gm, minerals 
6.5 gm.
New Product–Documentation:  Dr. Surjan Singh. 1978. 
“Potential of soy protein in improving Indian diet.” In: 
International Soya Protein Conference, Proceedings, 
Singapore. p. 71. “5. Nutri Ahar, an extruded product made 
from cooked soybeans, is available in granular and powder 
form. It is particularly suited for ever expanding institutional 
feeding programs.”
 Interview with Bob Nave of SPRA. 1982. Nov. 25. This 
product was introduced sometime between 1973 and 1975. It 
is not presently on the market.

107. Hokubei Mainichi. 1976. Tofu demonstration in 
Berkeley today. Jan. 14.
• Summary: “As a community service, the Co-op Natural 
Foods Center council is inviting the public to meet Bill 
Shurtleff and Akiko Aoyagi, co-authors of ‘The Book of 
Tofu,’ during a lecture-demonstration on Wednesday, Jan. 
14, 7:30 p.m., in the University Avenue Co-op meeting 
room, at 1414 University Ave., Berkeley. The speakers will 
prepare and serve a number of their favorite Tofu and Miso 
recipes, teach how to make Tofu at home (for less than $0.13 
a lb), discuss Tofu and Miso as excellent sources of high-
quality, low-cost protein, and explain why these traditional 
soybean foods offer a realistic hope for solving the world 
food crises... A $1 contribution is requested to help defray 
the cost of supplies and samples.” Address: San Francisco, 
California.

108. Daily Review (Hayward, California). 1976. Cooking 
demonstration scheduled. Jan. 31. p. 7. [1 ref]
• Summary: “Hayward–A special lecture-demonstration by 
the author and illustrator of The Book of Tofu will be hosted 
by Messiah Lutheran Church, 25400 Hesperian Blvd., at 
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7:30 p.m. Thursday.
 “The Castro Valley Co-op is sponsoring the event, which 
will feature tofu and miso cookery. These soybean products 
are gaining popularity because of their high protein content 
and low caloric content.
 “Bill Shurtleff, who wrote the book, and Akiko Aoyagi, 
who illustrated it, will tell how the world food crisis can be 
eased with tofu cookery. Anyone interested is welcome.”

109. Autumn Press, Inc. 1976. Imagine... (Ad for The Book 
of Tofu by Shurtleff and Aoyagi). Mother Earth News No. 
37. Jan. p. 153. [1 ref]
• Summary: This exact same ad fi rst appeared in Dec. 1975 
in Macrobiotic (The) (Chico, California), No. 111. p. 61. 
Address: P.O. Box 469, Soquel, California 95073.

110. Product Name:  Tofu.
Manufacturer’s Name:  Swan Gardens.
Manufacturer’s Address:  Route 1, Box 216, St. Ignatius, 
MT 59865.  Phone: 406-745-4538.
Date of Introduction:  1976 January.
Ingredients:  Soybeans grown without chemical fertilizer, 
pesticides or herbicides; artesian water, natural nigari (an 
extract of sea water).
Wt/Vol., Packaging, Price:  16 oz packed in water in 
molded plastic tray with heat-sealed, peel-off plastic fi lm lid.
How Stored:  Refrigerated.

New Product–Documentation:  Shurtleff & Aoyagi. 1978, 
Dec. The Book of Tofu (Ballantine pocketbook edition). 
“Appendix B: Tofu Shops and Soy Dairies in the West.” p. 
396. Swan Gardens, Rt. 1, Box 216, St. Ignatius, MT 59865. 
Phone: 406-745-4538. Owner: Dick McIntyre.
 Letter from Brenda Wood. 1978-79? Undated. “We have 
a tofu shop producing between 260 lb and 390 lb a week.” 
Label. 1979, undated. 2.5 by 5 inches. Blue on white. Picture 
of a swan and a rainbow.
 Needleman. 1981. Soyfoods. Summer. p. 26-27. “Tofu 
plant profi les: Swan Gardens, Miami.” “The company began 

in St. Ignatius, Montana, in 1978 where they produced 500 
pounds of tofu weekly from a small shop situated on an 
organic vegetable farm. Jocelyn McIntyre had been making 
tofu at home for 8 years previously and fi nally yielded to 
her friends’ encouragement to produce tofu commercially. 
In August 1979, they sold their company and farm and used 
the proceeds to launch Swan Gardens in Miami, which they 
opened in January 1980.”
 Note 1. This is the earliest known commercial soy 
product made in Montana.
 Note 2. This is the earliest record seen (May 2019) 
concerning Swan Gardens of Montana (later of Miami, 
Florida).
 Talk with Dick McIntyre. 1988. Nov. Swan Gardens 
started making tofu in January 1976. Note 3. Others later 
confi rm this date. It was fi rst made on a wood stove and sold 
to local people. The tofu was almost certainly made from 
organic soybeans.

111. Buchholz, Paula. 1976. Tofu will amaze you. San 
Francisco Examiner. Feb. 11. p. 31.
• Summary: About the work of Bill Shurtleff and Akiko 
Aoyagi. Shurtleff has been a vegetarian for the past 10 years. 
Describes how to make tofu at home. Gives recipes for: 
Butter-fried tofu with eggs. Tofu mayonnaise dressing. Tofu 
cheesecake. Photos show: (1) Shurtleff and Aoyagi cooking 
(preparing butter-fried tofu and eggs) in the kitchen of the 

Shurtleff home at 790 Los Palos Dr., 
Lafayette, California. (2) Sixteen 
varieties of tofu, each labeled. (3) 
Butter-fried tofu and eggs (fi nished 
dish). Note: This is the 2nd earliest 
article on soy seen (June 2019) 
in the San Francisco Examiner 
newspaper. Address: California.

112. Yim, Susan. 1976. One man’s 
bread, another man’s tofu. Star-
Bulletin (Honolulu, Hawaii). Feb. 
12. p. D-1, D-2. [1 ref]
• Summary: About the work of 
William Shurtleff and Akiko Aoyagi. 
A photo shows the two holding their 

Book of Tofu. “Five thousand copies of the book came out 
in December [1975], and all were sold in a week. There will 
be a second printing soon.” During Shurtleff’s fi rst year in 
Japan, in 1971, he lived in Kyoto on 30 cents a day. His key 
source of protein was tofu.
 “They will present a lecture tonight at 7:00 at the 
Kailua Seventh-Day Adventist Church. They will speak 
again tomorrow night at 7 at the University of Hawaii’s 
Kuykendall Hall.”
 The continuation on page D2 is titled “Cooking with 
Tofu.” Address: Star-Bulletin writer.
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113. Blinkhorn, Lois. 1976. The Orient in your kitchen. 
Milwaukee Journal (Wisconsin). Feb. 25. Food section. p. 4.
• Summary: This is a review of many Asian cookbooks. In 
the center is a photo of the illustration on the cover of The 
Book of Tofu. The review states that this book (Autumn 
Press, $6.95) “is no run of the mill cookbook. It is no 
exaggeration to call the 334 page paperback a treatise on the 
philosophic, economic and nutritional aspects of tofu, a food 
made of soybean curd.
 “As a cookbook, it includes a recipe for homemade tofu 
and many suggestions and recipes for using it in a variety of 
ways.
 “If tofu is an unknown quantity to you, you’ll be 
astonished at some of the information provided by the 
authors William Shurtleff and Akiko Aoyagi.”
 “Drawing from Frances Moore Lappe’s ‘Diet for a 
Small Planet,’ the authors argue the necessity for shifting the 
emphasis of the American diet from meat, which they call 
an ineffi cient use of protein, to soybeans and grains. Tofu, of 
course, is seen as a perfect alternative.
 “Spiritual note: Both authors are disciples of Zen and 
practice meditation. The philosophic bent is obvious when 
they discuss the work of the tofu master as a spiritual path 
to self-realization. For a Westerner, it’s an interesting insight 
into another way of life.” Address: Staff writer.

114. Bortz, Brenda. 1976. The joys of soy. I. Vegetable 
soybeans. Organic Gardening and Farming 23:28-30, 32, 
34, 36, 38. Feb.
• Summary: An excellent, pioneering study. “Using growth 
trials and a reader survey, OGF Research and Development 
Group checks out vegetable soybeans.” Relatively little 
research has been done on vegetable soybeans for gardeners. 
In 1975 the R&D group tested 19 varieties: Imperial, Hark, 
Provar, Kanrich, Bansei, Verde, Kim, Fuji, Funk’s Delicious 
[Funk Delicious], Higan, Protana [high protein but not 
large-seeded vegetable type], Ra, Hokkaido, Disoy, Willomi, 
Jogun, Magna, Fiskeby V, and Mandelli.
 A table (p. 29) gives statistics on the ten top-yielding 
varieties in descending order of yield: Higan (40.98 gm 
of dry beans per plant), Kim (19.02), Hokkaido (36.25), 
Protana, Willomi, Fuji, Imperial, Ra, Mandelli (25.64), and 
Kanrich (25.39–the lowest yielding). The days to maturity as 
a fresh vegetable in Pennsylvania ranged from 70 days for 
Protana to 82 days for Kanrich and Kim. The most resistant 
to shattering were Kanrich, followed by Ra, Protana, and 
Kim. The least resistant to shattering was Fuji, followed by 
Mandelli, Hokkaido, and Willomi. Of the top 10 varieties, 
only Kanrich was sold commercially, by W. Atlee Burpee 
Co. and Nichols Garden Nursery. Other commercially 
available varieties are: Fiskeby V (from Thompson & 
Morgan), Early Green (Kitazawa Seed Co. in San Jose, 
California), Early Green Bush (Stokes Seeds, Inc.), The 

Edible Soybean (The Natural Development Co.), and Giant 
Greenboy (Farmer Seed and Nursery).
 “But more than yield should be considered in choosing 
‘the best’ variety for a given garden. In areas with short 
growing seasons, late-maturing soybeans are a risky bet with 
crops often reduced or cancelled out by the brisk climate. 
To beat this problem a Swede named Sven Holmberg spent 
40 years developing an edible soybean that would crop in a 
short, cool growing season. Called the Fiskeby V Vegetable 
Bean, this variety is now available only from Thompson 
& Morgan (P.O. Box 24, Somerdale, NJ [New Jersey] 
08083). Containing from 39 to 40 percent protein, Fiskeby is 
reportedly very low in the antitrypsin factor that inhibits the 
digestion of uncooked soybean protein” (p. 32).
 Note: This is the only document seen (Oct. 1999) that 
mentions the soybean variety Mandelli. It is not available 
commercially and its source is not given.

115. KQED–Channel 9. 1976. Open Studio Television 
presents–Tofu: Food for mankind (Leafl et). With William 
Shurtleff & Akiko Aoyagi, authors of “The Book of Tofu.” 
San Francisco, California. 1 p. Single sided. 36 cm.
• Summary: This half-hour television program on tofu, 
aired on Tuesday, Feb. 17, at 6:30 P.M. was produced by 
Shurtleff and Aoyagi with the crew at KQED’s Open Studio. 
They will tell you “all you ever wanted to know about tofu; 
about the ten different varieties now available in the U.S. 
and about tofu’s remarkable nutritional value–rich in high-
quality protein, free of cholesterol, low in saturated fats 
and calories. They demonstrate step by step how to prepare 
your own tofu at home (for 8½ cents per pound) and show 
you how to prepare several of their favorite Western-style 
tofu recipes.” A photo shows the cover of The Book of Tofu. 
Estimated viewership in California was 45,000. Address: San 
Francisco, California.

116. Shurtleff, Barbara. 1976. Names and addresses of 
people who purchased The Book of Tofu in early 1976 (Feb. 
10 to July 13). Lafayette, California. 14 p. Unpublished 
manuscript. Written on lined paper.
• Summary: This list of 138 people and organizations on 
8½ by 11 inch lined paper includes: This list is quite similar 
to that found in a black and red “S.E. Ledger” but it is less 
detailed and shorter in duration. Address: New-Age Foods 
Study Center, 790 Los Palos Dr., Lafayette, California 
94549. Phone: (415) 283-3161.

117. Shurtleff, Barbara R.; Hills, Sandy. 1976. Ledger of 
book sales and expenses, related to The Book of Tofu. 790 
Los Palos Manor, Lafayette, CA 94549. 31 p. No index. 20 
cm.
• Summary: Barbara (“Bobbie”) Shurtleff started this 
ledger on 2 Feb. 1976 to keep track of the name, address, 
date of order, and amount received from sales of the newly 
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published Book of Tofu by William (“Bill”) Shurtleff (her 
eldest son) and Akiko Aoyagi. Pages 1-21 are in her very 
clear handwriting and cover sales through 20 July 1976. 
Some sales are to friends of the Shurtleff family, but most 
are to people interested in tofu, and many of these live in 
Hawaii where Bill and Akiko did two public programs about 
tofu in mid-February (Feb. 12th–tofu class for Seventh-day 
Adventist group hosted by Naomi Yamashiro, 80 attend; Feb. 
13th–University of Hawaii’s Kuykendall Hall, hosted by 
David Lee “Kalm” Sukowske, 140 attend).
 Among the book buyers are: Feb. 12–Harry W. Miller 
[Loma Linda Foods], 11384 Norwood Ave., Riverside, 
California. Feb. 18–Nancy Arakaki, Kaneohe, Hawaii. Feb. 
18–Naomi Yamashiro, Kailua, Hawaii. Feb. 26–Quong Hop 
& Co. March 3–San Francisco Vegetarian Society (Dixy 
Mahy, 10 books wholesale, $4.17 each = 40% discount). 
March 3–Lafayette Natural Foods (10 books wholesale). 
March 4–The Wok Shop, San Francisco (Albert Chan, 25 
books wholesale). March 4–Rising Sun Natural Foods, 440 
Judah St., San Francisco (6 books). March 8–East-West 
Academy, Effi e Chow, 33 Ora Way, San Francisco (100 
books wholesale). March 8–Dharma Publishing Bookstore, 
Nyingma Meditation Center, 5856 Doyle St., Emeryville (10 
books wholesale). March 10–David Lee Sukowske, 1923 
Keeaumoku St., Honolulu. March 30–Carmelite monastery, 
Kaneohe, Hawaii. April 23–Wo Chong Co., 101 16th Street, 
San Francisco. May 10–Kinokuniya Japan Center, 1581 
Webster St., San Francisco. June 7–Ted Nordquist, 1536 
Versailles Ave., Alameda (20 books, wholesale). June 11–Dr. 
Harry W. Miller (send 1 book to India). June 17–Winston Lo, 
Hong Kong Soya Bean Products Co. Ltd., 52-54 Hoi Yuen 
Rd., Kwun Tong, Kowloon, Hong Kong.
 Pages 22 and 23 list itemized expenses from 28 Sept. 
1976 to 21 Dec. 1976. Entries from Sept. 28 to Oct. 8 are in 
Bobbie’s handwriting, whereas those from Oct. 9 to Dec. 21 
were written by Sandy Hills. Bobbie died on 15 Oct. 1976 of 
cancer of the colon.
 Pages 25-31 continue listing sales of The Book of Tofu 
from 29 Sept. 1976 to 19 Oct. 1976; they are similar in 
format to pages 1-21, with entries from Sept. 29 to Oct. 8 in 
Bobbie’s handwriting. Subsequent entries were written by 
Noralee and Sandy Hills. The last 1½ pages of entries are 
undated.
 The following is a brief chronology of events related to 
Bobbie, Bill, and Akiko during late 1975 and 1976.
 1975 Sept. 15–Bill and Akiko return to California from 
Japan; they stay with Bobbie at 790 Los Palos Dr.
 Oct. 25–They do their fi rst real “Tofu Class” at Westbrae 
Natural Foods in Berkeley. About 14 people attend.
 October 2-6–The three visit Ananda community then 
Lake Tahoe together. Nov. 23+ The three put on a tofu class 
at the Esalen Institute in Big Sur, spend the night at Esalen as 
guests of Michael Murphy, visit Emile Norman at his home 
in Big Sur, then drive to Los Angles and back.

 Dec. 2–Bill and Akiko put on a big tofu class in 
Bobbie’s home, followed by 6 other tofu classes in central 
California.
 Dec. 10–They hold a family party and reunion at the 
family home to announce the publication of their Book of 
Tofu–which arrived two days later. Soon orders for books 
began to arrive.
 1976 Feb. 10–Bill and Akiko return to Japan, via 
Hawaii, leaving Bobbie alone at 790 Los Palos. In Hawaii 
they did several tofu programs and asked Bobbie to take 
orders for books.
 March 19-April 10–Bobbie takes a group trip to the 
Galapagos Islands (Ecuador), Bogota and Cali (Colombia), 
and the Andes.
 May–Bobby has a large malignant tumor removed from 
her colon at Peralta Hospital in Oakland.
 July–Bobbie and her friend Niki spend 10 days together 
at the Shurtleff honeymoon cabin at Lake Tahoe.
 Sept. 29–Bill and Akiko leave on their Tofu & Miso 
America Tour. Bobbie attended their fi rst class in San Rafael. 
As they said good-bye (for the last time) Bobbie said, “Have 
fun on the way.” Address: Lafayette, California. Phone: 283-
3161.

118. Shurtleff, William; Aoyagi, Akiko. 1976. Soybean foods 
from Japan (Letter to the editor). Organic Gardening and 
Farming. Feb. p. 15-16.
• Summary: “For the past 4½ years, I have been living in 
Japan doing research and writing a book about two of East 
Asia’s most important soybean foods: tofu and miso, both of 
which seem to hold real promise of becoming basic sources 
of high-quality, low-cost protein throughout the world.
 “This spring, Ms. Akiko Aoyagi, the Japanese cook 
and artist with whom I have been working, and I plan to 
travel throughout the United States visiting natural food 
centers, communities, and other interested groups. We will 
be conducting cooking classes, giving talks, and showing 
slides about these remarkable foods. We will also give 
demonstrations on the preparation of tofu and miso on 
a family, community or commercial scale. If anyone is 
interested in having us visit your area, please contact us at 
790 Los Palos Drive, Lafayette, Cal. 94549.” Note: At this 
time Shurtleff & Aoyagi were still living in Tokyo. They 
returned to Lafayette, California on 23 July 1976, and left 
from there on their Tofu & Miso America Tour on 29 Sept. 
1976. Address: Lafayette, California.

119. Product Name:  Tofu Kit.
Manufacturer’s Name:  Ted Nordquist Co.
Manufacturer’s Address:  1536 Versailles Ave., Alameda, 
CA 94501.
Date of Introduction:  1976 February.
New Product–Documentation:  Leafl et. 1976, hand dated. 
Black on yellow. “Soaked in pure olive oil, hand crafted 
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from the fi nest available verticle [sic, vertical] grain white 
Douglas fi r. $6.50.”
 Photo of Ted (wearing a blue shirt) with his Tofu Kit in 
Sweden (1981 or 1982). He used this tofu pressing box to 
make tofu at home in Sweden. The photo was taken in the 
fl at above the tofu factory in Orsundsbro, Sweden.
 Interview with Ted Nordquist. 1988. Nov. 22-24. 
Conducted by William Shurtleff. In Oct. 1975 Ted and Janet 
Fehring met Bill Shurtleff, Akiko, and Bobbie Shurtleff 
(Bill’s mother) at Ananda Cooperative Village, where 
Bill and Akiko had been invited to do a program on tofu. 
Afterwards the fi ve went hiking at Echo Lake, Desolation 
Valley, and Lake Tahoe. Then Ted started making and 
selling a tofu kit in Alameda. On 14 Jan. 1976 Ted and Janet 
attended a lecture on tofu that Bill and Akiko presented at the 
Berkeley Co-op, and helped prepare a tofu dip. Ted’s father, 
Leo, had become very ill with cancer and Ted was making 
him fresh tofu, one of the few foods he could digest, every 
morning. In Jan. 1976 Ted’s father died in Alameda. In June 
1978 Ted got his PhD degree at the Univ. of Uppsala with his 
thesis on the history of Ananda Cooperative Village.
 Letter (e-mail) from Ted Nordquist to Shurtleff in reply 
to questions about details of this tofu kit. 2010. Jan. 6. Q1. 
When, in relation to other events, did you make your fi rst 
kit? “In December, 1975 my Dad became very ill and Anne-
Marie went back to Sweden with Andreas for Christmas. By 
then, not sure exactly when, perhaps late February [1976] or 
[as early as] early December 1975 I was making the Tofu kits 
in my Dad’s garage. I continued off and on after his death in 
late January and into March when I returned to Sweden.”
 Q2. Where did you get the idea and design? “I must 
assume from you. Probably pictures or sketches in your Book 
of Tofu.”
 Q3. What did it consist of? “Printed instructions for 
home made tofu, cheese cloth for a colander, cheese cloth 
sewn to fi t the pressing box, and a package of nigari.”
 Q4. Did you ever sell it commercially? If so, where 
was it made? By whom? “Sort of, but it was a labor of love 
during my father’s illness and later helping my Mother adjust 
to life without him.”
 Q5. Roughly how many kits were sold? “Maybe 30 or as 
many as 50. I made them in series and as I remember I would 
produce by the dozen, i.e. 12 bottoms, 24 sides, 24 ends, and 
12 tops. I think you recommended my tofu pressing boxes 
and I received orders by mail. I would mail the tofu boxes 
and then ask for payment plus postage. I actually got paid 
for all the boxes I sent out! I never registered the business 
or took this seriously. A lot was happening in my head at the 
time and the details of this ‘business’ are very vague to me. I 
believe I brought the remaining sets with me to Sweden.”
 Q6. Did you call it a “Tofu Kit” or “Tofu Box” or “Tofu 
Pressing Box”? “I called it a ‘Tofu Kit.’ It had everything 
except soybeans to make tofu. My fi rst try at home after 
Akiko showed me how to make tofu took about six hours. 

Mostly clean up. After some practice every morning for 
my Dad I got it down to 56 minutes including a sparkling 
kitchen, pans clean and drying, and the tofu pressing out 
in the sink around 7 AM in the morning. The secret was 
adding water to the bottom of the pan to cook the go [freshly 
ground, soaked soybeans and water; fresh soy purée]. Let the 
water come to a boil and very slowly add the go so it will not 
stick to the bottom of the pan. It is an art.”

120. Jerram, Elsie. 1976. Tofu adapts to American menus: 
Authors introduce an ancient food. Monterey Peninsula 
Herald (California). March 17. p. 30. [1 ref]
• Summary: Based on a lecture by Shurtleff and Aoyagi, 
who “visited the Peninsula recently” (probably shortly before 
Feb. 10). Contains 5 black-and-white photos by Bob Fish. 
One shows Brian George of Pacifi c Grove making tofu in 
his apartment kitchen. Another shows Shurtleff and Aoyagi 
serving miso-topped apple slices and creamy tofu dip during 
a lecture.

121. Bortz, Brenda. 1976. The joys of soy. II. Tofu and 
tempeh. Organic Gardening and Farming 23(3):128-31. 
March. See also Part I: 23:28-30, 32, 34, 36, 38. Feb.
• Summary: “Two Far Eastern soybean favorites–tofu and 
tempeh–turn up exciting new menu and nutrition ideas in the 
OGF Research and Development Group’s latest tests...
 “At this time, Dr. Schwartz is inviting a limited number 
of adventurous OGF readers to help him evaluate the ease 
and dependability of his method and tempeh’s potential as a 
new food for Americans. Readers who would like to join R 
& D’s modest ‘Soybean Task Force’ should write to Nancy 
Bailey, R & D Readers’ Service, Rodale Press Inc., Emmaus, 
Pennsylvania, 18049. Those selected will receive soybeans, 
culture, and complete instructions for making the simple 
incubator and tempeh itself.”
 Contains a recipe for Tofu Loaf with Onion and Cheese 
from The Book of Tofu by Shurtleff and Aoyagi.
 Note 1. This is the earliest document seen (April 2019) 
that mentions tempeh, published by or in connection with 
Rodale Press.
 Note 2. This is the earliest document seen (May 2019) in 
which Rodale Press offers to send tempeh starter culture or 
instructions for making tempeh to those who are interested. 
Rodale continued to send out tempeh culture until Feb. 
1978, at which time they referred readers to Farm Foods 
(Summertown, Tennessee) for instructions, starter culture, 
and even soybeans.

122. Photographs of Ted Nordquist and Tim Ohlund of Aros 
Sojaprodukter in Sweden. 1976.
• Summary: Color photos (taken in about 1976-77) show:
 (1) Ted Nordquist in late 1976 with a Tofu Kit he made 
and a cake of tofu he has made using the kit–taken at his 
student apartment at Uppsala. Ted recalls (Jan. 2011): “The 
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pressing box is from one of the kits I made in the garage 
of my parents home during the time my Dad was sick with 
cancer. As you remember, I sold these kits for a time in late 
1975 and early 1976. He died in late January of 1976.” 
 (2) Ted Nordquist on the phone in the offi ce of Aros 
Sojaprodukter in Sweden.
 (3) Tim Ohlund curding soymilk to make tofu in a vat at 
Aros.

123. Shurtleff, William; Aoyagi, Akiko. 1976. Food for 
mankind: Excerpts from The Book of Tofu. Well Being No. 9. 
p. 8-12. March.
• Summary: Includes 1 chart, 3 illustrations, and 3 recipes. 
A note at the end of the excerpts states: “To obtain copies 
of this interesting and highly informative book, write to 
Autumn Press Inc., P.O. Box 469, Soquel, California 95073. 

The cost of this 334 page [8½ x 11-inch] 
book is $6.95. We at Well-Being highly 
recommend it.” Note: This is the earliest 
article on soy seen (Aug. 2002) in Well 
Being magazine. Address: c/o Aoyagi, 278-
28 Higashi Oizumi, Nerima-ku, Tokyo 177, 
Japan. Phone: (03) 925-4974.

124. Oakland Tribune. 1976. Tofu: No end 
to its uses. April 7. p. 61. [1 ref]
• Summary: A book review of The Book 
of Tofu, by William Shurtleff and Akiko 
Aoyagi. Autumn Press, Inc. (Soquel, 
California). 334 pages. paperback. $6.95.
 The review begins: “This is a book 
which may well become a classic on the 
subject of tofu, the basic soy bean food that 
has become increasingly popular in recent 
years. Tofu is also known as soybean curd 
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and is regularly sold in 12- to 20-ounce cakes packed in 
plastic tubs or cartons.
 “How the volume came into being is almost a story in 
itself.”

125. Wallace, Richard. 1976. Re: Interest in making natto. 
Letter to William Shurtleff at New-Age Foods Study Center 
(278-28 Higashi Oizumi, Nerima-ku, Tokyo 177, Japan), 
April 23. 1 p. Handwritten.
• Summary: “I am a beginner and would like to know how 
to obtain the bacteria ‘Bacillus Natto’ used in making natto. 
I would appreciate hearing from you. Thank you. Sincerely 
yours...”
 Note: This is the earliest dated document seen in 
which “New Age Foods Study Center” (the predecessor of 
Soyfoods Center) is mentioned. Address: 2357 Reed Way, 
Hayward, California 94541.

126. Morgans, Jim. 1976. Re: The Mother Earth News plans 
publish excerpts from The Book of Tofu. Letter to William 
Shurtleff at New-Age Foods Study Center (278-28 Higashi 
Oizumi, Nerima-ku, Tokyo 177, Japan), April 26. 1 p. Typed.
• Summary: “Thanks for your letter of March 27 and 
February 9 (to John Shuttleworth). And, by the way, its our 
pleasure to run excerpts from your fantastic book. I hope 
that you will try to stop in and see us here in the fall. (We’re 
anxious to try out some of those tofu dishes you kindly 
offered to prepare!).” Discusses the excerpting schedule.
 Note: This is the second earliest dated document seen in 
which “New-Age Foods Study Center” (the predecessor of 
Soyfoods Center) is mentioned. Address: Associate editor, 
The Mother Earth News, P.O. Box 70, Hendersonville, North 
Carolina 28739.

127. Shurtleff, William; Aoyagi, Akiko. 1976. How to make 
soybean cheese (tofu). East West Journal. April. p. 43-44. [1 
ref]
• Summary: Excerpted from The Book of Tofu. Contains 14 
illustrations (line drawings) by Akiko Aoyagi. Address: c/o 
Aoyagi, 278-28 Higashi Oizumi, Nerima-ku, Tokyo 177, 
Japan. Phone: (03) 925-4974.

128. Crum, Maggie. 1976. Tofu–will it be the staff of life. 
Contra Costa Times. May 19. p. 13. [1 ref]
• Summary: About the work of William Shurtleff and Akiko 
Aoyagi. A photo shows the two co-authors holding up their 
Book of Tofu. “The popular tofu enthusiasts are currently 
back in Japan, where they are working on their second book, 
whose subject is miso... Come summer, Bill and Akiko will 
return to the United States to begin a lecture/demonstration 
tour in over 100 towns and cities.” Contains 4 tofu recipes. 
Address: California.

129. Lubow, Arthur. 1976. Bean curd: a cake for all courses. 

New Times 6(11):67. May 28.
• Summary: About tofu and The Book of Tofu by Shurtleff & 
Aoyagi.

130. Rodale, Robert. 1976. Looking for Chinese health 
secrets. Prevention (Emmaus, Pennsylvania). May. p. 23-30.
• Summary: Three years ago Mr. Rodale had the good 
fortune to be able to travel throughout China for 27 days, 
“As I sat on the Northwest Orient plane, eating an airline 
meal of chicken, potatoes, bread and a salad, I thought how 
I would rather be eating some rice, bean sprouts and perhaps 
some tofu, or bean curd... Recently we learned the Chinese 
lesson that sprouted seeds are much more nutritious than 
dry, dormant seeds. Protein and vitamin values are improved 
dramatically by sprouting, and minerals in the seeds are 
absorbed much more easily. I think there is tremendous 
potential in the U.S. for wide use of sprouts as food...
 “Bean curd is another great Oriental food that is making 
friends here rapidly. It is a creamy, mild-tasting kind of 
‘cheese’ made from soybeans–inexpensive and rich in 
protein. Most people here call it tofu, which is the Japanese 
name for bean curd. The Chinese call it dofu. No matter what 
you call it, bean curd is a much better soybean food than the 
fake meats and meat fi llers made from spun soybean fi bers 
that are being sold to American consumers now. They are 
hoked up with additives to give the resulting food color and 
fl avor, and are far more expensive per ounce of protein than 
bean curd. The white color and mild fl avor of tofu are part 
of its appeal, so why load yourself up with harmful additives 
just to make believe that soybeans are really bacon?”
 A photo (p. 29) shows six large, square fl ats of pressed 
tofu stacked atop one another, separated by boards. The 
caption reads: “Bean curd, Taiwan style, is not sold in 
fancy packages. But it’s clean, fresh, low in cost, and full of 
excellent protein.”
 In Taiwan, Dr. Doris C.N. Chang (photo, p. 27) is an 
American-trained scientist looking for better ways to sprouts 
soybeans and mung beans. Ton Yen Street in Taipei, known 
as “the street of sprouts,” is where soybeans and mung beans 
are grown in large crockery sprouting urns and watered 
every 5 hours. A secret “hormone accelerator” may be added 
to the water bath to make the sprouts grow faster, and have 
them end up fatter with shorter roots. Doris Chang thinks it’s 
an auxin-like material, probably a common weed killer like 
2,4-D or 2,4,5-T; those herbicides kill plants by making them 
grow too fast in a short time. In Taiwan Mr. Rodale also 
visited AVRDC in Tainan; they were growing amaranth and 
sweet potatoes.
 Note: This is the earliest English-language document 
seen (Nov. 2014) that contains the term “fake meats” (or 
“fake meat”). Address: Emmaus, Pennsylvania.

131. Shurtleff, William; Aoyagi, Akiko. 1976. What is miso? 
(Brochure). Berkeley, California: Westbrae Natural Foods 
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Inc. 10 panels. Illust. by Akiko Aoyagi. May. 24 x 13 cm.
• Summary: Contents: Introduction. Delightfully varied; 
highly versatile. A nutritional treasure trove. The varieties of 
miso (including a table). The preparation of miso. Traditional 
natural miso and quick modern miso. A brief history of miso. 
Buying, storing, and using miso. Miso in Japan. Traditional 
Japanese miso shops and modern factories. Making miso at 
home. Favorite miso recipes (contains 16 recipes). About the 
Soyfoods Center.
 Note: This brochure was sponsored, published, and 
widely distributed by Westbrae Natural Foods Inc., 1124 
10th St., Berkeley, California 94710. From May 1976 to Dec. 
1979 approximately 105,000 copies were printed. Address: 
c/o Aoyagi, 278-28 Higashi Oizumi, Nerima-ku, Tokyo 177, 
Japan. Phone: (03) 925-4974.

132. Shurtleff, William; Aoyagi, Akiko. 1976. Excerpts 
from The Book of Tofu: Cooking with whole dry soybeans. 
Roasted soybeans, fresh green soybeans, soybean sprouts, 
and fermented soybean cakes (tempeh). Mother Earth News 
No. 39. May. p. 40-43. [1 ref]
• Summary: The fi rst in a series of excerpts from this book. 
Describes how to make each of these foods at home, and 
gives several recipes for each (including 7 tempeh recipes). A 
sidebar discusses trypsin inhibitor, and soybean soaking time 
at various room temperatures.
 Mother’s introduction to the book reads: “The various 
food-processing industries (bless ‘em) seem to be trying 
hard to alleviate this overcrowded planet’s shortage of 
animal-derived protein. How? By ‘beefi ng up’ our store-
bought rations with ‘inexpensive’ meat substitutes procured 
from–primarily–the good old soy bean. And as they do so, 
these self-proclaimed wizards of matters comestible are 
weaving a web of mystery around the useful bean. But now, 
for us ‘little guys,’ there’s a book that (1) not only brings the 
versatile vegetable out of the arcane commercial fog and into 
our kitchens, but (2) shows and tells us how we all can save 
grocery money and eat more nutritious meals (WHILE we 
loosen the hold that the doctored-food moguls have on all 
our lives and diets!). We’re proud, then, to present excerpts 
from... The Book of Tofu.”
 The section on tempeh (and how to make it at home) 
states: “The starter is available from the U.S. Department 
of Agriculture, Northern Regional Research Lab., 1815 N. 
University Ave., Peoria, Illinois 61604. The Farm (Rt. 1, Box 
156, Summertown, Tennessee 38483) is now making up a 
brochure on tempeh preparation which will soon be available 
with the starter.”
 Note: This information about tempeh starter appears on 
page 68 of The Book of Tofu. Address: c/o Aoyagi, 278-28 
Higashi Oizumi, Nerima-ku, Tokyo 177, Japan. Phone: (03) 
925-4974.

133. Minneapolis Star (The) (Minnesota). 1976. Organic 

food message fi nds a growing audience. June 30. p. 50.
• Summary: “Robert Rodale won’t wince if you call him a 
food faddist” When his father, J.I. Rodale, now deceased, 
founded the company in 1930, he was pretty much a lone 
voice. But things have changed.
 “Rodale is also trying to develop new foods and 
introduce Americans to foods, such as the fermented soybean 
product tempeh that have found wide acceptance in other 
parts of the world.”
 In the kitchens at Fitness House in Emmaus, 
Pennsylvania, home of offi ces and a lunchroom for Rodale 
employees, cooks develop new recipes. “The Rodale 
Cookbook [1973] is one of the company’s best-selling 
books.”
 A small portrait photo shows Robert Rodale.

134. Consumers Cooperative of Berkeley, Inc. 1976. More 
about tofu (Leafl et). Richmond, California. 2 p. 28 cm. [1 
ref]
• Summary: Gives a half-page introduction to tofu plus 5 
Western-style tofu recipes prepared for the Co-op by William 
Shurtleff and Akiko Aoyagi, authors of The Book of Tofu, 
published by Autumn Press. The recipes have been tested by 
home economists at the Co-op. Address: 4805 Central Ave., 
Richmond, California 94804.

135. Scheer, James F. 1976. New superstar food–Ancient 
tofu. Let’s Live. June. p. 91-93.
• Summary: Based on an interview with William Shurtleff 
and Akiko Aoyagi, who visited the offi ces of Let’s Live in 
Los Angeles, California, while on a tour, and on a review of 
their Book of Tofu.

136. Shurtleff, William. 1976. Notes on making shoyu from 
visit to Sendai Miso-Shoyu Co. in Sendai, Japan. Tokyo, 
Japan. 2 p. Undated. Unpublished typescript.
• Summary: Shurtleff fi rst visited Sendai Miso-Shoyu in 
Feb. 1974. These are notes from a second visit, with Bob 
Gerner of Westbrae Natural Foods, in June 1976.
 The three keys to making good shoyu are making the 
koji, mixing (kaibo), and pasteurization (hiire).
 Sendai has a new method of making koji in 45 hours. 
It used to take 72 hours, and homemade koji still takes 72 
hours; it cannot be done in 45 hours at home.
 Wheat is roasted at 170ºC for 2 to 3 minutes in sand, 
then the sand is sifted off in a rotating screen. Whole 
soybeans give a better fl avor than defatted soy meal. To cook 
(which?) soak for 12-16 hours, then steam at 0.8 kg/cm2 for 
60 min at 120ºC. Then draw a vacuum on the cooker (to give 
a lighter color?) and cool at 40-45ºC. How? The best protein 
utilization is obtained with a high temperature, short time 
cook. The soybeans break down better. Spray with cold water 
to get it to 40-45ºC?
 Split wheat at 30-50ºC, crack into 8 pieces. Then mix 
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soybeans, wheat, and starter which they call Aspergillus 
oryzae (not soyae), with strong protease to break down 
proteins.
 Chitose is a special product; 3-5 years. What does that 
mean?
 Sendai adds yeast (kobo) tenka suru, Cool their salt 
water to -10ºC to make it like winter (why?) then mix with 
koji or salt? to +10ºC, called kanjikomi. In the old days, the 
koji was incubated at 25-30ºC for 72 hours and shoyu was 
not made during the summer. First koji mixing was at 28ºC, 
second 30ºC, third 25ºC. Had to watch out for botulism?
 Ingredients: to make 1000 liters shoyu. 396 kg each 
whole soybeans and wheat, 190 kg salt, 1,100 liters water 
cooled to -10ºC. This makes a total of 1200 kg brine. I 
calculate this as 15.8?% salt but my notes say 22.6% what? 
Baumé? Usually 23.0 to 23.3º Baumé.
 Shikomu = to put in vats. In the old days the best shoyu 
was kanjikomi, that put into vats between Dec. 1 and Feb. 15. 
Also the most expensive.
 Mixing. Not sure of this: mix on third day, then once 
on 10-13th day, then once every 2 or 3 days, then after 3 
months, once every 7-10 days till the end.
 Concrete vats hold 30 tons of moromi; each 10 by 10 by 
6 ft deep. Wood vats hold 14 tons. Mix each time for 7-15 
min.
 Kikkoman now uses Mexican sun-dried salt containing 
nigari or with added nigari.
 What is kejuku?–related to moromi.
 Complex system for getting off oil. See next page.
 What is kiage? After the oil is removed (during how 
many days) the shoyu goes into a kiage chozo for 2 months. 
The lees (ori) settle to the bottom, then are recycled back to 
the moromi and repressed; shoyu is run out of this settling 
tank by a pipe just above the lees. Then I think heated in an 
old caldron for 3 hours at 80ºC, then something about an iba 
(not in dictionary) at 45-50ºC, then to hiire = pasteurization, 
then number 2 settling (chinden) = precipitation for 7-10 
days, then fi lter with diatomaceous earth or celite or 
diatomite, then bottle and sell. Chinden is 15 days in winter 
or 30 days in summer OR fi lter with diatomaceous earth. 
So shoyu sits for 2-3 months after being pressed from the 
moromi. Problems with kijoyu are mold and production of 
CO2. Even in the old days, shoyu was pasteurized = hiire. 
Lactic acid bacteria give it a vinegar fl avor and a bad mold 
grows unless refrigerated. Kijoyu is used in soba no tsuyu 
= soba dipping sauce. Reason for hiire are 1. better aroma. 
2. darker color, precipitate out sediment, teri ga deru = 
light from within. The fl avor gets mellow and fl avors are 
harmonized. Enzymes do act at 50-60ºC quickly, then die. So 
slowly raise temperature.
 Two hand drawings on the bottom half of page 2 show 
pats of the process. Address: c/o Aoyagi, 278-28 Higashi 
Oizumi, Nerima-ku, Tokyo 177, Japan. Phone: (03) 925-
4974.

137. Shurtleff, William. 1976. Koji starter for miso and 
shoyu. Nerima-ku, Tokyo, Japan. 1 p. Front and back. 28 cm. 
Undated (June?). Catalog.
• Summary: This typewritten, photocopied, 2-page leafl et 
describes 9 different types of koji starter for: Red miso, 
barley miso, soybean miso, mellow barley miso, sweet 
white miso, light-colored miso, fast white miso, amazake or 
pickling, or shoyu. All 9 types are available from: Mitoku 
Trading Co., Attn: Mr. Akiyoshi Kazama, C.P.O. Box 780, 
Tokyo 100-91, Japan. Phone: 03-201-6706. Address: c/o 
Aoyagi, 278-28 Higashi Oizumi, Nerima-ku, Tokyo 177, 
Japan. Phone: (03) 925-4974.

138. Vegetarian World (Los Angeles). 1976. Tofu: Prime 
hope for a starving world. No. 6. p. 7. June.
• Summary: Discusses the work of Bill Shurtleff and Akiko 
Aoyagi with tofu. Photos show: (1) The two holding a block 
of homemade tofu on a plate. (2) A hungry child. Gives four 
“quick and easy recipes for delicious tofu dishes:” Crumbly 
scrambled tofu, Tofu mayonnaise dressing, Grilled tofu 
steak, and Tofu ice cream. “In The Book of Tofu by Bill 
Shurtleff and Akiko Aoyagi, the authors assert that the exotic 
cakes of soybean curd, found primarily in health food stores 
in the U.S., are about to revolutionize world-wide eating 
habits.” Address: Lafayette, California.

139. Itoh, Joan. 1976. Everything there is to know about 
tofu. Review of The Book of Tofu by Shurtleff and Aoyagi. 
Japan Times. July 10. p. 7.
• Summary: “’The Book of Tofu’ by William Shurtleff and 
Akiko Aoyagi is just about the most complete book one can 
imagine on the subject. It is written much like a textbook, 
educating the reader in a delightful way with large easy-
to-read print, charts, statistics and scores of drawings that 
makes everything they are talking about absolutely clear. 
The enthusiasm that the authors feel about this food comes 
through and they make a very good case of why all of us 
should become tofu fans.”
 “Besides all this, it has the most detailed glossary of 
Japanese foods ever compiled in English and that alone is 
almost worth the price of the book for the foreigner living in 
Japan.
 “Needless to say, the authors have put a fantastic amount 
of research and work into their project. There just isn’t 
anything left out, even lists of tofu shops now operating in 
America and western Europe. It is a work that they can well 
be proud of because it is going to be a tremendous help to a 
great many people.
 “One gets the feeling that this is a book that could not 
have been written any other time but now. Maybe the fact 
that the authors are into Zen meditation has something to 
do with the whole simple, honest feeling about the book. It 
refl ects a blend of cultures. hard work, liberation, idealism 
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and, most of a1l, a kind of awareness and concern for 
mankind. The book of tofu is a cookbook with a message 
and buying it might be one of the best ways you could spend 
¥2,500.”
 Note: Immediately below this review is another titled 
“Key Elements of Soto Zen Expounded.” It reviews a new 
book, Zen Master Dogen: An Introduction with Selected 
Writings, by Yuho Yokoi with Daizen Victoria. Shurtleff 
originally went to Japan to study Soto Zen meditation and 
translate Dogen’s writings into English, then switched to 
writing about tofu. How perfect!

140. Shurtleff, William; Aoyagi, Akiko. 1976. What is tofu? 
(Leafl et). Berkeley, California: Westbrae Natural Foods 
Inc. 5 panels each side. Each panel: 24 x 12.5 cm. Illust. by 
Akiko Aoyagi. July 20. 24 x 13 cm.
• Summary: Contents: Introduction. A family of distinctively 
varied foods. A storehouse of high-quality protein. Low in 
saturated fats: free of cholesterol; an ideal diet food. Natural 
backbone of the meatless diet. Buying and storing tofu. 
Making tofu at home and in communities. Soybeans, tofu, 
and the world food crisis. Tofu shops in Japan. Cooking with 
tofu (13 recipes).
 Note: From July 1976 to Dec. 1977 approximately 
130,000 copies were printed by Westbrae and Morinaga. 
In addition, from May 1981 to March 1983 seven tofu 
companies purchased the rights to print an unlimited number 
of copies under their own logo. Address: c/o Aoyagi, 278-28 
Higashi Oizumi, Nerima-ku, Tokyo 177, Japan. Phone: (03) 
925-4974.

141. Oshikubo, Junichi. 1976. Za bukku obu tôfu. Amerika 
de oo-uke [The Book of Tofu: Well accepted in America]. 
Sankei Shinbun (Tokyo). July 24. p. 16. [2 ref. Jap]
• Summary: About the work of William Shurtleff and Akiko 
Aoyagi, authors of The Book of Tofu and The Book of Miso. 
Photos show: (1) The two seated on tatami mats on the fl oor 
of an upstairs room at the Aoyagi home in Tokyo, with 3 
Western-style tofu recipes in front of them. (2) Covers of 
their two books. Shurtleff, an American, has been doing tofu 
research for 3 years. The Book of Tofu contains 500 recipes 
including tofu salad dressings, atsu-age with eggs, etc. 
Explains how Shurtleff got interested in tofu and the world 
food crisis. Address: Tokyo, Japan.

142. Yomiuri Shinbun (Yomiuri Daily News, Tokyo). 1976. 
American publicizes tofu through book. July 24. [1 ref. Eng]
• Summary: About American Zen trainee William Shurtleff, 
age 35, of California. With Akiko Aoyagi he has written 
a book on tofu. He is now visiting Japan again. “In 1971 
he fi rst came to Japan with the aim of undergoing training 
in Zen... While he was doing Zen in Kyoto, Shurtleff was 
captivated by the taste of tofu and also by its cheapness.”

143. Bates, Cynthia. 1976. Tempe (Leafl et). Summertown, 
Tennessee: The Farm. 4 panels each side. Each panel: 22 x 
14 cm. Undated.
• Summary: Printed with blue ink on white paper. Describes 
how to make 5 pounds of tempe. Describes the differences 
between good and bad tempe. Gives four recipes: Indonesian 
fried tempe. Tempe burger. German tempe sandwich. 
Albert’s tempe topping.
 Photos show (1) Close-up of tempe cake. (2) Cross 
section of tempe cake. Two parts of this cross-section are 
circled and described: “Not done yet. Mold around beans too 
sparse.” “Well done. Heavy mold around each bean.”
 Note: This is the earliest English-language document 
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seen (Nov. 2014) that contains the term “Tempe burger” or 
“Tempeh burger” or a tempeh burger recipe. This leafl et was 
distributed with tempeh starter and “Fermentation Funnies” 
(cartoons designed to help introduce tempeh). The leafl et 
was revised as “Tempeh” in 1977, for distribution with 
Farm Foods’ commercial tempeh. Address: Summertown, 
Tennessee.

144. Podems, Marc. 1976. Comments on Organic Gardening 
and Farming tempeh questionnaire results. Emmaus, 
Pennsylvania: Interoffi ce memo. July 21. 6 p. Unpublished 
manuscript.
• Summary: “We received an overwhelming positive 
reaction to making and eating Tempeh from our 
specially selected sample of OGF readers. In mid-March 
questionnaires were sent to 60 OGF readers who were the 
most enthusiastic about testing tempeh as revealed in their 
letters to us. 90% have sent back completed questionnaires 
so far... A majority of the reader/researchers are married 
with children at home and have been subscribing to OGF 
for more than 1 year. 87% have eaten soybeans in dried 
form within the last month... Most enjoyed making tempeh, 
although more than 50% had diffi culties. They said it was 
new, challenging, and simple. But the majority had trouble 
either fi nding the proper materials or maintaining the correct 
temperature.”
 The readers were asked to prepare and evaluate two 
recipes: Fried Tempeh, and Tomato and Tempeh Casserole. 
“Both recipes received favorable marks from almost 
everyone. Many liked tempeh’s crunchy texture and good 
nutty fl avor. But others complained about having to deep fry 
it.” A detailed tabulation of the questionnaire results is given. 
Address: Emmaus, Pennsylvania.

145. Shurtleff, William; Aoyagi, Akiko. 1976. Excerpts 
from The Book of Tofu: How to prepare and serve “gô”, the 
versatile whole-soybean purée. Mother Earth News No. 40. 
July. p. 38-41. [1 ref]
• Summary: The second in a series of excerpts from this 
book. Contains 5 illustrations, descriptions of two ways 
to make the puree, and 7 recipes for using it. Address: c/o 
Aoyagi, 278-28 Higashi Oizumi, Nerima-ku, Tokyo 177, 
Japan. Phone: (03) 925-4974.

146. Anderson, Sylvia. 1976. Re: Tofu made from soy 
fl our on The Farm in Summertown, Tennessee. Letter to 
William Shurtleff at New-Age Foods Study Center, 790 Los 
Palos Dr., Lafayette, CA 94549, Aug. 12. 2 p. Typed, with 
signature (No letterhead).
• Summary: Before Sylvia went to live on The Farm in 
Summertown, Tennessee, in June 1971, she had never heard 
of tofu. She fi rst saw fi rm, pressed tofu in cakes about a year 
ago. The tofu they made on The Farm was a staple of her 
diet and one of her favorite foods. This was made from soy 

fl our, and all the pulp [okara] was left in; it was squeezed to 
a roundish in cloth as the last step rather than being pressed 
into cakes. She suggests it be called “Tennessee Farm Tofu” 
or “Squeezed Tofu.” It may be a new invention.
 “Here’s how it came to be: Stephen and his students 
gave up dairy (cow) products before or during the 
Caravan, and in the early days of The Farm folks were 
into commercial soy products like Soyagen and Soyamel 
(powdered soymilk, made by Worthington Foods) and 
Fearn’s Soya Powders. The Farm store bought and 
distributed soy powder (Fearn’s, I guess), from which we 
made cardboard tasting soymilk and chalky squeezed tofu 
from directions in Ten Talents (by Frank and Rosalie Hurd, 
1968), which was The Farm’s cooking scripture of that era.
 “As priorities began to get shuffl ed around and we 
started growing our own soybeans, soy fl our ground in The 
Farm mill replaced the old soya powder, and as the soy dairy 
got together, folks stopped making [soy] milk at home, but 
they kept on making tofu at home, converting the old soy 
powder recipe to soy fl our. At fi rst we strained the pulp out 
of the milk before we solidifi ed it, but that meant double 
straining, and you never could get all the very fi ne fl our-pulp 
out anyhow, so somewhere along the way we tried it without 
straining out the fl our and found that it made fi ne ‘tofu’–by 
our standards, which were certainly far from those of a tofu 
master. But this kind of tofu has become a staple in the diet 
of several thousand people in America by now... And I’m 
teaching folks her in New Jersey how to make it as fast as 
I can... I’ve tried your homemade tofu method and its fun 
but a whole lot more energy-expensive than the method I’m 
used to, so I feel inclined to use it only for special occasions, 
and use the Tennessee Farm method for my every-day tofu 
cooking.
 “So what I’m pushing here in New Jersey is this 
new American folk food... People here are digging it and 
wanting to know how to make it. I’ve been giving small 
demonstrations in people’s homes quite a bit lately, and have 
at least three more scheduled this month. Two of these will 
be at Mormon church ladies’ meetings. I didn’t realize until 
recently, but the Mormons have a dietary teaching that goes: 
‘Yea, fl esh also of beasts and of the fowls of the air, I, the 
Lord, have ordained for the use of man with thanksgiving; 
nevertheless they are to be used sparingly; And it is pleasing 
to me that they should not be used, only in times of winter, 
or of cold, or famine’ (Doctrine and Covenants, SEct. 89:12-
13). So the Mormon ladies in the area want to know how to 
feed their families soybeans!
 “Here’s a recent quote from Stephen: ‘We are our 
brother’s keeper. And our brother is the population of the 
planet.’” Address: 109 West Park Ave., Pleasantville, New 
Jersey 08232.

147. Asahi Shinbun (Asahi Daily News, Tokyo). 1976. Nihon 
to watakushi. Kondo wa Miso no Hon o [Japan and I. This 
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time its a book on miso. Bill Shurtleff, the American food 
researcher who wrote The Book of Tofu]. Aug. 16. p. 4. [2 
ref. Jap]
• Summary: Two photos show Shurtleff talking and one 
shows the cover of The Book of Tofu. Address: Japan.

148. Tonomura, Tamihiko. 1976. Researcher on tofu, miso: 
Bill Shurtleff. Asahi Evening News. Aug. 23. Monday. [Eng]
• Summary: Contains a biography of Shurtleff and a history 
of how and why he wrote The Book of Tofu, which is now 
in its third printing and has sold 30,000 copies. Photos 
show: (1) Shurtleff talking. (2) The cover of The Book of 
Tofu. Note: Akiko Aoyagi, co-author, artist, and cook. is not 
mentioned. Address: Asahi Shinbun writer, Japan.

149. Carruthers, Clive A. 1976. Re: The good work of 
PLENTY in Guatemala. Letter to PLENTY, The Farm, 
Summertown, Tennessee 38483 USA, Aug. 24. 1 p. Typed, 
with signature on letterhead.
• Summary: “Dear Sirs: As my term in Guatemala is 
drawing to an end, I wish to write and comment on all the 
wonderful help we have received from various individuals 
and organizations following the February 4th earthquake.
 “One of the highlights in the group of volunteers is 
the ‘PLENTY Group’ from the United States. I was most 
appreciative of their offer to help and was fortunate to have 
their continued support from early April through to the 
present.
 “This group has been most effective and one with the 
least problems that I have dealt with. Their calm, effi cient 
manner and their ability to work as a unit is a pleasure to see 
and their direct participation has resulted in the construction 
of 10 schools which had been destroyed by the earthquake. 
In addition to these schools, they greatly assisted us in the 
early stages of house construction and the operation of our 
pre-fab factory. In my view, Canada, the Canadian Embassy 
in Guatemala, and the Guatemalan people are most fortunate 
in having the services of the ‘PLENTY Group’ and I hope 
that our association is able to continue to the benefi t of both 
parties. Indeed we have learned much from our association 
with this group.
 “Thanks again for allowing them to participate with us 
in this extremely valuable contribution to Guatemala. Yours 
sincerely,...” Address: Chargé d’Affaires, a.i., Canadian 
Embassy, P.O. Box 400, Guatemala, [Guatemala City], C.A. 
[Central America].

150. Bennett, Gordon. 1976. Re: What is Miso? pamphlets 
from Westbrae Natural Foods. Letter to William Shurtleff at 
New-Age Foods Study Center, Aug. 25. 2 p. Handwritten, 
with signature. [1 ref]
• Summary: “(1) Greetings! This letter is a collection of 
several days of considerations: (2) Is it possible to omit your 
side of how miso is packaged in America–our miso bag looks 

terrible next to others, and its a label we no longer use; a new 
slide?
 “(3) Is it possible to get some pictures made of the miso 
slides–we’d like to put some of the more striking one into 
our pricelist & perhaps use as displays in our stores. I will 
arrange and pay for this.
 “(4) Re giving away pamphlets across the country; we 
feel this is basically a good idea. However (1) we would like 
you to give away the WB [Westbrae] logo pamphlets...
 “(5) Sea vegetables–we are writing to Japan to 
determine what their labeling capabilities are–this will 
actually decide whether we can use your copy as is, or 
whether we need to edit it down...
 “(6) Due to the surprisingly small turnout at the lecture, 
our expenses were much greater than the number of people 
present @ $1.00 per person. Next time we will use posters!” 
Note: Bill Shurtleff gave a outdoor lecture and slide show 
for Westbrae on Tuesday, Aug. 24, at John Hinkel Park in 
Berkeley, from 5-8 p.m.
 “(7) A number of requests are coming for single 
pamphlets. We would like to forward there to you for your 
follow-up and interest. (8) The overseas mailing are more 
complex than we had thought. (9) Only 1 reply on the 
pamphlets so far–Manna in Toronto [Ontario, Canada]–their 
logo–small number [5,000]. (10) It is much more convenient 
for me to arrange to get your pamphlets, agar, or whatever 
you’d like in advance... (11) We all thoroughly enjoyed Tues 
eve.–thank you & thank you Akiko–Gordon.” Address: 1224 
10th St., Berkeley, California 94710. Phone: 415-524-0506.

151. Wisconsin Farm (The). 1976. The Wisconsin Farm 
report (Leafl et). Ettrick, Wisconsin: WF. 2 p. Front and back 
11 x 17 inches.
• Summary: This large leafl et is a report and early 
description of the many creative things happening and 
groups working on the Wisconsin farm. It is the type of 
printed report that Farm members might send to their parents 
or friends–for it us packed with information and fi ne photos, 
all printed in green ink on white paper. And there is a space 
(like a large post card) for writing the name of the sender, the 
name and address of the recipient, and a space for a postage 
stamp (13 cents in Aug. 1976).
 The introductory section near the top of the front says: 
“We’re starting our third year now and we’re more thankful 
every day to be in this beautiful region among such good 
neighbors. We’d like to tell you about the progress we’ve 
made since we’ve been here and introduce ourselves to 
those who haven’t met us. The Farm in Wisconsin is one of 
14 sister monasteries to the Farm in Tennessee, a spiritual 
community of 900 people. Stephen is our spiritual teacher 
and minister. He began teaching religious principles eight 
years ago in San Francisco, where he held weekly open 
meetings of up to 2,000 people. The Farm in Wisconsin 
became the fi rst sister farm where a group of Stephen’s 
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students from Minnesota and Wisconsin bought 160 acres of 
land near Ettrick. From 13 people, we’ve grown to almost 60 
folks. We are in contact with Tennessee via ham radio almost 
every day.
 “Our religious experiences made us want to build a 
community where love and truth were a daily reality. We 
sit in silent meditation for our Sunday Service and come to 
communion together. We’ve become voluntary peasants, 
believing that peasants can lead exciting intellectual and 
spiritual lives. Our community is large enough to have a lot 
of action and small enough to be cozy.”
 The section on “Farming” states: “We’re going into 
our fourth season with a new consciousness about farming 
and about the other ways we earn our livelihood. We want 
to support ourselves in a profi table and rewarding way and 
make a difference in this hungry world.
 “Last year we invested 7 men and a large budget to 
cultivate 180 acres. Our yield was 30 tons of wheat, 90 tons 
of soybeans and other beans, 3½ tons of buckwheat, and 
several tons of vegetables. That was a lot more than we could 
eat, but not enough to pay back what we put in to it.
 “Since then, the Tennessee Farm’s farming crew has 
become Farm Foods. Their project over the winter in Florida 
has shown a way to farm profi tably by growing vegetables. It 
involves growing quality produce, grading it, packing it, and 
getting it to market quickly. That’s what it takes to sell to big 
brokers and supermarkets.
 “We have joined Farm Foods now, and we’re going to 
be vegetable farmers in Wisconsin. We’ll be growing over 
250 acres of crops, including 60 acres of fresh vegetables 
and 100 acres of kidney and navy beans. A refrigerator truck 
will haul the produce to markets in Minneapolis, Chicago 
[Illinois] and other cities. Everybody will be involved, either 
directly in farming or in some supporting occupations. By 
making a business of farming we’ll be creating the kind of 
jobs we like to do.”
 The section titled “Bank Statement” says: “On The 
Farm we have a common treasury, where everyone gives the 
bank whatever resources they have and in turn are taken care 
of according to need. We are incorporated by the State of 
Wisconsin as a non-profi t religious organization. This year 
we are growing into supporting ourselves by vegetable sales 
by Wisconsin Farm Foods; the Ladder Company; and our 
prospective cottage industry, the fl our mill. We also have a 
remodeling company that will be working in the area. We 
see it as our planetary responsibility to live as voluntary 
peasants, because of the extremity of the world situation; and 
we’re fi nding it a graceful way to live.”
 Also discusses (with photos): Spiritual midwifery, 
farming (last year they grew 90 tons of soybeans), the 
school, construction, the mill, the ladder company, vegetarian 
diet and soy (they make their own soymilk). Address: Bonnie 
Maroney, Box 33, Route 2, Ettrick, Wisconsin 54627.

152. Bates, Cynthia; Lyon, Alexander; Sorenson, S.; 
Keller, B.; Jenkins, Suzy. 1976. Beatnik tempeh making. 
Summertown, Tennessee: The Farm. 20 p. Undated. 28 cm. 
Mimeograph. [8 ref]
• Summary: Contents: Abstract. Introduction. Methods 
of preparing inoculum: Pure culture propagated on rice 
(in California and Kentucky), dry inoculum (Tennessee), 
inoculum grown on sweet potatoes (Tennessee), serial 
transfer (Tennessee).
 Methods for making tempeh: Making tempeh at home 
(5 lb.; soaking the beans, splitting the beans, second boiling, 
cooling the beans, inoculation, incubation), making tempeh 
for a large family group (about 4 kg [8.8 lb] per day), 
community scale production (25 kg [55 lb], Tennessee), 
commercial production in California (10 kg. [22 lb] per day). 
soy pulp [okara] tempeh. Quality control. A table compares 
“good tempeh” with “bad tempeh” in terms of texture, color, 
odor, uniformity, and taste. Tempeh is a great favorite on the 
Farm and easily digested.
 Recipes for tempeh: Indonesian fried tempeh. Tempeh 
burger. German tempeh sandwich. Albert’s tempeh topping. 
The great potential of tempeh. Expanding our tempeh 
operation (on the Tennessee Farm). Some facts about tempeh 
and food. References. Acknowledgement.
 “Introduction: The Farm is a non-denominational 
religious community of 1,100 men, women and children 
living in southern Tennessee. We also have a dozen smaller 
communities living in other parts of the U.S., also in Canada, 
Europe and Guatemala. We are complete vegetarians: we 
eat no meat, eggs or dairy products because we found out 
that, on the average in the U.S., it takes eight pounds of 
feed protein to produce one pound of meat protein. We 
believe that by being vegetarians we can utilize our planet’s 
resources more effi ciently, and thus make more food 
available for our hungry world.
 “Over the last fi ve and one-half years that we’ve been 
together, we’ve developed a tasty, nutritious diet of beans 
and grains that centers around soybeans as a protein source. 
We have a soy dairy that produces 120 gallons of soy milk 
fresh each day to supply our community. The Soy Dairy 
also makes soy yogurt, soy cheese [tofu] and Ice Bean (soy 
milk ice cream) from the soy milk. We love the good tasting, 
versatile, high protein soybean and one of our favorite ways 
of eating it is the fermented product, tempeh. At present our 
communities are making tempeh in Tennessee, California 
[San Rafael], Colorado, Kentucky, New York, and Louisiana 
[Houma].”
 “We plan to increase tempeh production on the 
Tennessee Farm to 135 kg. daily for the community, and to 
introduce it to neighboring towns.” “Our Colorado Farm 
makes solar dehydrated tempeh chips for soup mix, and this 
operation could be expanded or duplicated.”
 “Acknowledgement: We would like to thank Don 
Wilson for the information on the California Farm method 
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of making tempeh and inoculum.” Thanks also to Diane 
Darling, “the Farm Tempeh Crew, and friends who’ve 
helped: Debra Heavens, Valerie Epstein, Paul Meltzer, 
Maureen Hale, Deborah Stevenson, Laurie Sythe, David 
Handel, JoAnn Else, Paula Denton, and Corey Ford.
 Later summarized as “Utilization of Tempeh in North 
America” in K.H. Steinkraus, ed. 1983. Handbook of 
Indigenous Fermented Foods. New York: Marcel Dekker. p. 
48-50. Address: The Farm, Summertown, Tennessee.

153. Doorn, Wil van. 1976. Lima, the European Erewhon. 
East West Journal. Aug. p. 21-22, 24-25. [Eng]
• Summary: This is an interview with Pierre Gevaert, co-
owner and manager of Lima natural food factories in St. 
Martens, Latem, Belgium. Gevaert was working for world 
peace before George Ohsawa visited in May 1957. In early 
1959 Gevaert started to produce large quantities of miso and 
tamari soy sauce at St. Martens Latem, Belgium, with the 
help of two Japanese specialists that Ohsawa had sent. The 
company, named Lima, was offi cially started in March 1960, 
though they had been producing food for almost 3 years 
under the name “Sesame.”
 In 1962 Lima started to contract with farmers to grow 
grains organically; they were the fi rst company in Europe to 
do this, in part because they were so familiar with organic 
agriculture themselves. “Using the knowledge gained from 
our own experience, we taught many farmers to grow 
their produce organically again in the traditional manner.” 
Brown rice was grown in the south of France. In 1967, 
after operating at a loss for many years, a businessman-
consultant named Edouard van der Seelen advised them to 
halt production of miso and tamari. Sales were good but the 
products took 3 years to mature.
 Pierre is a Catholic who has practiced macrobiotics for 
19 years.
 Note: This is the earliest document seen (Feb. 2019) 
concerning the soyfoods movement in Europe.

154. Product Name:  Ice Bean (Non-Dairy Frozen Dessert. 
Honey Sweetened. Named Soy Ice Bean from mid-1979 to 
early 1982) [Honey Vanilla, Carob, Strawberry, Chocolate, 
Wildberry, Mocha, Peanut Butter Carob Chip, Toasted 
Almond Fudge, or Almond Espresso].
Manufacturer’s Name:  Farm Food Company 
(Manufacturer).
Manufacturer’s Address:  820 “B” Street, San Rafael, CA 
94901.  Phone: 415-454-3797.
Date of Introduction:  1976 August.
Ingredients:  Honey-Vanilla: Water, soybeans, honey, soy 
oil, vanilla, soy lecithin, carob bean, guar. 1979 Orange: 
Soymilk, orange conc., honey, soy oil, vanilla, salt, veg. 
gum, lecithin.
Wt/Vol., Packaging, Price:  Pint.
How Stored:  Frozen.

New Product–Documentation:  This pioneering product 
was fi rst sold commercially in August 1976. Shurtleff and 
Aoyagi, as the fi rst stop on their Tofu & Miso America 
Tour, visit The Farm Soy Deli in San Rafael, California. 
1976. Sept. 29. They are given the recipe for Farm Soymilk 
Ice Cream: 2 gallons of soymilk. 2.67 cups vegetable oil. 
1 teaspoon salt. 9 cups sugar. 4 tablespoons lecithin. 2 
cups of cocoa. 1 tablespoon vanilla. 2 teaspoons agar or 4 
tablespoons slippery elm. Blend it all well and run through 
an ice cream machine. Serve with 1-2 tablespoons fudge 
topping, if desired.
 Label. 1979, undated. 3 inch diameter. Rainbow colors 
surrounding a cone. “Mfg. by Farm Foods, San Francisco, 
CA 94107. 100% Vegetarian Frozen Dessert.”
 Note 1. Farm Foods was the fi rst genuine soyfoods 
company in the United States. It traced its origin to The 
Farm in Summertown, Tennessee. This is the earliest record 
seen (May 2019) concerning Farm Foods; This was the fi rst 
soyfoods product launched by Farm Foods.
 Ad in Whole Foods. 1979. Oct. p. 69. “Farm Foods 
Soy Ice Bean: The Completely Vegetarian Frozen Dessert.” 
Leafl et, 1979.
 Spot in Whole Foods. 1981. Dec. p. 47. “Ingredients: 
Water, soy powder [powdered soymilk], honey, soy oil, 
vanilla extract, soy lecithin, locust bean gum, guar gum, Irish 
moss. 3 fl . oz. Summertown, Tennessee.”
 Leafl et. 1982. 8½ by 11 inches. Color. “The Original 
Soy Ice Bean.” Spot in Whole Foods. 1982. July. “New 
fl avors are Pineapple Orange Sunshine, Almond Espresso, 
and Toasted Almond Fudge.” Spot in Whole Foods. 1982. 
Oct. “Farm Foods Gets Ice Bean Trademark. 3-gallon tub 
size introduced.”
 Talk with Steve Demos. 1983. The Farm gets the 
soymilk for its ice cream from Loma Linda spray dried 
soymilk. The vacuum panning stage reduces beany fl avors.
 Talk with Robert Tepper of Farm Foods. 1984. Dec. 
28. Robert was in and out of San Rafael. He was the offi cial 
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president of the company. They defi nitely distributed Ice 
Bean with a van from 820 “B” Street in San Rafael. They 
even started getting involved with Rock Island–a natural 
foods distributor. One big change at “B” Street was in the 
equipment used to make Ice Bean. They went from little 
batch ice cream machine with no overrun. At the King Street 
plant in San Francisco they bought a $25,000 Mark III 
continuous ice cream freezer. So in both locations they made 
Ice Bean themselves!
 Shurtleff & Aoyagi. 1985. Tofutti & Other Soy Ice 
Creams. p. 40-41. “In August 1976 members of The Farm 
opened The Farm Food Company (a natural food story, 
soyfoods restaurant, and soy dairy) at 820 “B” Street in San 
Rafael, California. There, using a batch Emery Thompson 
ice cream freezer and a soft serve machine, they started to 
make the fi rst commercial Ice Bean. What a name! Was 
it a joke? No. It was the absolutely honest, unpretentious, 
tongue-in-cheek vegetarian all-American counterpart to 
such highfalutin pseudo-European names as Haagen-Dazs. 
Initially, most Ice Bean was sold in cones over the counter 
at The Farm Food Co. soda fountain and in pints in their 
freezer, but a little was distributed locally by Farm Foods 
van. Soon fi ve fl avors were available; strawberry was the 
favorite.” In early 1978 The Farm Food Co. in San Rafael 
was closed. In July 1978 production started at 144 King St. 
in San Francisco.
 Poster. Farm Foods. 1986. “The Scoop of the Year! 
Since 1975, Ice Bean has been made with the fi nest natural 
wholesome ingredients... Buy all nine honey-sweetened 
fl avors.”
 Note 2. Webster’s Dictionary defi nes espresso (derived 
from the Italian caffé espresso, literally pressed out coffee), a 
word fi rst used in 1945, as “coffee brewed by forcing steam 
through fi nely ground darkly roasted coffee beans.”
 Note 3. This is the earliest record seen that uses the word 
“espresso” in connection with soy.

155. Farm Food Company. 1976. August. New soyfoods 
restaurant or deli. 820 B. St., San Rafael, CA 94901.
• Summary: Shurtleff & Aoyagi. 1976. Sept. Tofu & Miso 
America Tour Itinerary. Contact: Kathleen Sandler.
 Questionnaire fi lled out by Robert & Constance Dolgin. 
1980. Jan. The Farm Food Co. in San Rafael opened its deli 
in about Aug. 1976, and the same month started making 
tempeh, tofu and soymilk. Shurtleff & Aoyagi visited in 
Sept. 1976. A list is given of dishes containing soyfoods 
served at the deli during its fi rst year in business: Fried 
tofu sandwiches, tofu salads [like eggless egg salads], tofu 
salad dressings, and tofu cheesecake; tempeh burger, deep-
fried tempeh cutlet, tempeh with creamy tofu topping, and 
Indonesian delight (tempeh strips with peanut butter and 
miso sauce over rice); soymilk ice cream, soymilk shakes, 
soy yogurt, soymilk mayonnaise, and soy whipped creme; 
soybean stroganoff and burritos; TVP chili; and Vege-Links 

(canned Loma Linda meatless hot dogs). Also for sale at the 
food store were packaged tofu, soymilk, tempeh, soy mayo, 
and Ice Bean [soy ice cream], all made in the same building.
 Shurtleff & Aoyagi. 1982. Report on Soyfoods Delis, 
Cafes & Restaurants. p. 3.
 Laurie Sythe Praskin. 1985. “The Farm soy history: 
An overview.” States (p. 3) that it was named “Farm Foods 
Cafe.”
 Note 1. This is America’s fi rst “soy deli,” offering a host 
of highly creative and delicious recipes, served at a counter 
or tables.
 Note 2. At this deli was developed and made the world’s 
fi rst “Tofu Salad,” which would soon (made by various 
companies, including Farm Foods in San Francisco) become 
one of America’s fi rst popular tofu products, widely called 
“Eggless Egg Salad” (1977), “Tofu No-Egg Salad” (1978), 
and “Missing Egg Salad” (1978). Address: San Rafael, 
California. Phone: 415-454-3797.

156. Kinderlehrer, Jane. 1976. The mighty soybean and other 
nourishing legumes. Prevention (Emmaus, Pennsylvania). 
Aug. p. 111-18.
• Summary: Includes a recipe that calls for whole soybeans 
(cooked or sprouted).

157. Product Name:  The Learning Tree Tofu Kit.
Manufacturer’s Name:  Learning Tree (The).
Manufacturer’s Address:  Box 76E, Bodega, CA 94922.
Date of Introduction:  1976 August.
New Product–Documentation:  This is America’s fi rst 
widely sold and important tofu kit, introduced in August 
1976. It was developed by Larry Needleman of The Learning 
Tree in Bodega, California, based on designs from The Book 
of Tofu.
 Shurtleff wrote in his journal in Aug. 1976: “This month 
I meet Larry Needleman, who has developed a nice Tofu Kit, 
based on designs from our Book of Tofu. He visits our home 
and Center at 790 Los Palos Dr. [Lafayette, California]; we 
sit in the den and talk.”
 “1976 Sept. 29–Akiko and I leave on Tofu & Miso 
America Tour, in our white Dodge van packed full of books 
and tofu kits (from Larry Needleman). As we stop for our 
fi rst gas on the San Pablo Dam Road, I wonder if the tires 
will explode or the springs break under all the weight.” “Trip 
expenses included $1,200 or more to Larry Needleman for 
tofu kits at the wholesale price.”
 The initial retail price of the kit was $11.95 and the 
wholesale price was $7.77. It soon became the world’s most 
popular tofu kit. Larry continually improved on the design, 
until it was a joy to use or behold.
 Invoice No. 4992. 1977. Jan. 17. To New Age Foods 
Study Center (790 Los Palos Manor, Lafayette, CA 94549) 
from The Learning Tree (P.O. Box 829, Corte Madera, CA 
94925). 12 boxed tofu kits, $7.17 each, total $86.04. Picked 
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up by Sandy Hill.
 Brochure. 1977. Feb. 1. Tofu Kit Information Sheet. 
Outside dimensions: 8 5/8 by 5 1/8 by 4 inches high. Weight: 
2.85 lb. Suggested retail price: $12.95. “Ingredients: The 
Learning Tree Tofu Kit contains a 16 page booklet with 

recipes for making and using tofu, a 
Philippine mahogany [red lauan; not 
real mahogany] settling box, joined 
by silicon-bronze, ring-shafted, boat 
building nails, a muslin pressing sack, 
an 18-inch square of 44/36 unbleached 
cheesecloth, and a 3 ounce packet of 
natural nigari solidifi er (enough for 
about ten batches). Packaging: The 
Tofu Kits are shrink wrapped in 100 
gauge Reynolon 4155, a crystal clear, 
polyethylene fi lm... Current Distribution: 
First released in September 1986, the kit 
now has distributors and retail accounts 
in 22 states in the United States and one 
in British Columbia. They are almost 
exclusively Natural Food Stores and 
Health Food Stores, with a sprinkling 
of cookware shops and book stores. 
Advertising: The Tofu Kit has been 
nationally advertised as a mail-order 
item in East West Journal, Well-Being 
Magazine, and Mother Earth News... 
Terms and Prices: To retailers: $8/kit. 
Minimum order–6 kits. To distributors. 
$6.50/kit. Minimum order–24 kits. The 
Tofu Kit is the fi rst product and labor 
of love and service from The Learning 
Tree. It was entirely inspired by The 
Book of Tofu, as a convenient tool to 
help people make their own tofu at 
home and as a means of shifting eating 
habits away from meat, freeing much 
needed vegetable protein to feed starving 
people.” P.O. Box 829, Corte Madera, 
CA 94925. 2/1/77.
 Ad in Mother Earth News. 1977. 
No. 43. p. 37. Jan/Feb. (4.5 by 2.5 
inches) “Tofu–Easier to make than 
bread! Tofu kit from the Learning Tree.” 
The kit costs $11.95 from Westbrae 
Natural Foods in Berkeley, California.
 Leafl et #1. 1977? “Tofu Kit 
information sheet.” Double sided with 
recipes. Black ink on tan paper. The kit 
retails for $12.95. Leafl et #2. “Tofu Kit: 
Make your own tofu at home... quicker 
and easier than baking bread.” Black ink 
on burnt sienna paper. Single sided. The 
kit retails for $12.95.

 Note: “The Learning Tree” is the title of the fi rst fi lm 
made by the well-known black photographer and fi lm-maker 
Gordon Parks.
 Ad in East West Journal. 1978. April. p. 11. “Make your 
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own tofu at home–quicker and easier than baking bread.” 
Send a check or money order for $12.95 ($13.95 in Canada) 
to The Learning Tree, Box 76, Bodega, CA 94922. Ad in 
East West Journal. 1978. Oct. p. 62.
 In June 1981 it was selling at the rate of 350 kits/
month in the USA, decreasing to 150/month in June 1982. 
At this time it was made for the Learning Tree by physically 
handicapped people at the Marin Community Workshop in 
Mill Valley, California. Suggested retail price was $18.95.

158. New-age Foods Study Center. 1976. Publications & 
materials, 1976 [mail order catalog]. 790 Los Palos Manor, 
Lafayette, CA 94549. 1 p. Single sided. 36 x 22 cm. Aug.
• Summary: This 1-page leafl et, 8½ by 14 inches, printed on 
one side with black ink on white paper, is the Center’s fi rst 
catalog. In the upper right corner is the Japanese-style logo 
of waves and a moon in a circle.
 Publications: The center sells four books written or 
published by William Shurtleff and Akiko Aoyagi (the 
softcover edition of The Book of Tofu, published by Autumn 
Press {336 pages} retails for $6.95), pamphlets, a tempeh 
brochure, Diet for a Small Planet by Lappe.
 Materials: (10) A tofu box (made of ponderosa pine) for 
the preparation of homemade tofu. (11) A tofu-making kit: 
“Contains a hardwood box, pressing sack, settling cloths, 
packet of natural nigari, and illustrated instructions.” (12) 
Write for a catalog of “Commercial tofu-making equipment: 
Grinders, cauldrons or pressure cookers, presses, etc.” (13) 
“Koji starter for miso or shoyu: Write for a catalog and price 
list showing 20 available varieties.”
 Coming soon are The Book of Kudzu and The Book of 
Sea Vegetables. Address: Lafayette, California. Phone: 415-
283-3161.

159. Ohlund, Tim. 1976. Re: Work with miso and koji in 
Sweden. Letter to William Shurtleff at New-Age Foods 
Study Center, Aug. 2 p. Handwritten.
• Summary: “Dear friend. I have been very impressed with 

your articles on tofu and tempeh in 
such magazines as East West Journal 
and Mother Earth News. I have been 
working in this area on a very small 
scale since about 5 years ago, when I 
got into macrobiotics in Japan under 
Nahum Stiskin. Since then I have been 
living in Sweden studying Japanese 
and Chinese at Uppsala University 
as well as managing a truck garden 
(biodynamic) during the summers.”
 He has been growing Japanese 
vegetables in Sweden–with good 
results. “I’ve also been working with 
a new variety of soybean suited for 
this northern climate. This year I 

have a very good crop of them. The last two winters I’ve 
been making up batches of miso just to see how it would go 
and gain some experience at it. It is not yet as I would like 
it, but that will take some time. What I really need at this 
time is some good literature on the subject. My friend and 
I have combed the library at the university here and found 
much important information on tofu, tempeh, and lactic acid 
fermentation in Applied Microbiology and Journal of Food 
Science, etc.” He requests more information and contact 
people. He may make another trip to Japan in the next year 
or shortly thereafter to do research. Address: Box 559A, 
19063 Örsundsbro, Sweden.

160. Order forms containing names and addresses of people 
who purchased publications or materials from New-age 
Foods Study Center in Aug. 1976 (Archival collection). 
1976. Lafayette, California. Order forms fi lled out by the 
person who placed the order.
• Summary: BOT2 = The Book of Tofu, Vol. 2–later 
titled Tofu & Soymilk Production. BOM = The Book 
of Miso. BOM2 = The Book of Miso, Vol. 2–later titled 
Miso Production. TB = Tofu box. TK = Tofu Kit. NN = 
Natural nigari. CTE = Catalog of commercial tofu-making 
equipment. CKS = Catalog of koji starter for miso or shoyu.
 August: Quong Hop’s Co., 161 Beacon St., South San 
Francisco, California 94080 (BOT2, CTE). Steven Zeev 
Berg, c/o Caldron Restaurant, 306 E. 6th Street, New York, 
NY 10003 (BOT2–The book did not arrive until Nov. 1976). 
Peter G. Beane, Star Route, North Anson, Maine 14958 
(BOT2). Doug Wasyliw, 842 E. 10th Ave., Vancouver, 
BC V5T 2B1, Canada (BOM2, 10 WIT, 10 WIM, 2CTE, 
2CKS). Bob & Toni Heartsong, 6051 S.W. 46 Ter. [Terrace], 
Miami, Florida 33155 (BOM, BOT2, BOM2). Lorenz A. 
Schaller, South Pasadena, California 91030 (BOM2). James 
Hemminger, 216 E. Ella, Fayetteville, Arkansas 72701 
(BOM, BOM2). Address: New-Age Foods Study Center, 
790 Los Palos Dr., Lafayette, California 94549. Phone: (415) 
283-3161.
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161. Shurtleff, William; Aoyagi, Akiko. 1976. Tofu country 
style cooks better than it looks. Mother Jones. Aug. p. 54-55. 
[1 ref]
• Summary: An introduction to tofu with four recipes. 
Address: 790 Los Palos Dr., Lafayette, California 94549.

162. Shurtleff, William; Aoyagi, Akiko. 1976. Miso to 
wa? [What is miso? Translated into Japanese by Tsutomu 
Mochizuki]. Shinshu Miso Research Inst., Nagano-shi, 
Japan. 15 p. [1 ref. Jap]
• Summary: A Japanese-language translation of the English-
language pamphlet “What is Miso?” originally published by 
Westbrae Natural Foods in on 1 May 1976. Dr. Mochizuki 
was interested in this western viewpoint on miso. Address: 
Authors: 790 Los Palos Dr., Lafayette, California 94549; 
Translator: Director, Shinshu-Miso Research Inst., Nagano-
shi, Japan.

163. Star-Bulletin (Honolulu, Hawaii). 1976. Tofu? Its 
terrifi c. Sept. 22. p. 90. [1 ref]
• Summary: About tofu and The Book of Tofu, by William 
Shurtleff and Akiko Aoyagi. Recipes are given for: 
Mushroom tomato salad with crumbled tofu. Lotus root salad 
with tofu dressing. Creamy tomato soup with tofu. Tofu 
grilled cheese sandwich. Miso soup with tofu and onions. 
Clear soup with citrus fragrance. Clear broth. Tofu stuffed 
green peppers. Stuffed fried bean curd in shoyu...
 Note: Some of these recipes are not from The Book of 
Tofu. (e.g. Pork tofu).
 Photos show: (1) “Soft tofu and fried tofu. Either is great 
with shoyu.” (2) “A worker cools freshly made tofu at Aloha 
Tofu Factory.” (3) “Pressing tofu into blocks at Aloha Tofu 
Factory.”

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

miso, soybean miso / mame miso, tamari miso). Special 
Miso: Finger lickin’ miso / Namemiso (Kinzanji miso, 
moromi miso, hishio, namémiso, natto miso, goto miso), 
sweet simmered miso / nerimiso. Modern Miso: Akadashi 
miso, dehydrated or freeze-dried miso, low-salt / high-
protein miso.
 Part II. Cooking with Miso (400 recipes). 5. Getting 
started. 6. Recipes from East and West: Miso toppings, miso 
in dips & hors d’oeuvres, miso in spreads & sandwiches, 
miso dressings with salads, miso in soups & stews, miso in 
sauces, miso with grains, beans & tofu, miso in baked dishes, 
miso sautéed & simmered with vegetables, miso in grilled 
dishes, miso in deep-fried dishes, miso & eggs, miso in 
desserts, miso pickles, koji cookery.
 Part III. The Preparation of Miso. 7. Making miso at 
home and in communities. 8. Japanese farmhouse miso (incl. 
miso-dama). 9. The traditional miso shop. 10. The modern 
miso factory.
 Appendixes: A. A brief history of chiang, miso, and 
shoyu: Introduction, Chinese chiang, early Japan, the Nara 
Period (710 A.D. to 784 A.D.), the Heian Period (794 A.D. to 
1160 A.D.), the Kamakura Period (1185 A.D. to 1333 A.D.), 
the Muromachi Period (1336 A.D. to 1568 A.D.), tamari–the 
forerunner of shoyu (Priest Kakushin returns to Japan from 
China, where he learned how to make Kinzanji miso, settles 
at Kokoku-ji temple near town of Yuasa, discovers tamari), 
miso during the Edo Period (1603 A.D. to 1867 A.D.), the 
development of shoyu the Meiji and Pre-war Periods (1867 
A.D. to 1941 A.D.), modern times, transmission to the West.
 B. The varieties of Chinese chiang, Korean jang and 
Indonesian Tao-tjo. C. The chemistry and microbiology of 
miso fermentation: Introduction, koji starter molds, making 
koji starter, making koji–the fi rst fermentation, cooking 
the soybeans, preparing the miso–the second fermentation, 
the fi nished miso. D. People and institutions connected 
with miso: In Japan–Miso research scholars and institutes, 
exporters of natural miso and koji to the West, traditional 
or semi-traditional shops making natural miso, Japan’s ten 
largest miso factories (gives the production in tons/year for 
several companies), other well-known miso makers. Makers 
of koji starter and koji, Japanese restaurants specializing in 
miso cuisine. North America–Miso research scholars and 
institutes, commercial miso makers, companies importing 
Japanese miso, koji, or koji starter, individuals interested 
in miso. Europe (Belgium, England, France, Germany, 
Holland, Italy, Portugal) and Latin America (Brazil, Costa 
Rica, Mexico, Venezuela). E. Miso additives. F. Miso with 
seafoods, chicken, and meat. G. Table of equivalents. H. So 
you want to study miso in Japan? Bibliography. Glossary. 
About the authors (autobiographical).
 Note 1. This is the earliest English-language book seen 
(July 2000) that has the word “miso” in the title. It is also the 
fi rst book in the Western world written entirely on the subject 
of miso.
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 Note 2. This is the earliest document seen (July 2000) 
that mentions “Hatcho miso” (spelled that way–which is now 
the correct romanization). Hatcho is a Japanese place name 
meaning (approximately) “Eighth Street.”
 Note 3. This is the earliest document seen (Sept. 2002) 
that contains industry and market statistics on individual 
miso companies.
 Note 4. This is the earliest document seen (March 
2009) that gives illustrated details about commercial miso 
production.
 Note 5. An advertisement on the inside back cover of the 
paperback edition of this book announced that the authors 
were preparing The Book of Sea Vegetables. That book was 
half researched and written but never published because 
of concern with pollutants in sea vegetables, and increased 
interest in soyfoods. Address: 790 Los Palos Dr., Lafayette, 
California 94549.

165. Anderson, Sylvia. 1976. Re: Thanks for nigari, hosting 
a lecture, making tofu. Letter to William Shurtleff at New-
Age Foods Study Center, 790 Los Palos Dr., Lafayette, CA 
94549, Sept. 28. 2 p. Typed, with signature (No letterhead).
• Summary: “Dear Bill, Thanks for the nigari, and for your 
comments about the recipes I sent.
 “Did you ever receive the form I sent saying that we 
would sponsor a $50-guarantee lecture? I mailed the form 
several days before Sept. 4, but your most recent letter 
sounds like you hadn’t received it yet. Also we haven’t 
received any confi rmation or date or promotional material 
from your end. All of which leads me to believe that you 
night not have received my form–?
 “Anyhow, if it’s not too late, we would like you to do 
one here. We’ve been telling folks about it, and it feels like 
we can probably assemble 50 or so folks. RSVP, okay?
 “Haven’t tried the nigari yet, but maybe this week, The 
co-op is closed for remodeling, so I’m getting in a week of 
cleaning those corners of the kitchen I never get to when I’m 
cooking every day, so maybe I’ll do a little experimenting in 
between.
 “Mary, my 9-year-old daughter, is going to an alternate 
school here in Pleasantville, and I teach cooking there 
twice a week to pay for half her tuition, Almost everything 
we make is made out of soybeans, and the kids–praise the 
Lord–really like everything we’ve made so far. I don’t know 
if they’re learning to cook or not, but they are learning that 
soybeans can be good eating! And I get a chance to rap a 
little about vegetarianism, and next week I want to get into 
stuff like how come some people prefer to be vegetarians, 
and get into world hunger and expand their minds in those 
directions,
 “You asked for explanation of my remark about soy-
fl our tofu being less energy expensive than the whole bean 
method you are publishing. I’m coming partly from a place 
where my kitchen is much too small to handle the volume of 

cooking I do in it and my operation is strictly shoe-string–
makeshift equipment made from whatever I could fi nd lying 
around unused in the basement or could buy at a second-
hand store–like, I make my tofu in a large canning pot, using 
3 gallons of water. I do the straining in three colander-fuls, 
which is okay if only one straining is involved, but is a pain 
in the neck if it has to be done twice. Also, the canning pot 
doesn’t really fi t into my very small sink, so washing out the 
pot between cookings gets to be a project, and I don’t have 
a good pressing box so I’ll have to start by manifesting one 
of them–but, as you can see, this doesn’t have anything to do 
with your recipe–it has to do with the space and resources 
of my operation. Anyhow, now that I have the nigari, I’ll try 
again. I’d love to be able to make pressed tofu, at least for 
the family here. Also, due to the limitations of my sink, I 
can’t use a very large box because I’d have no tank of water 
to let it set in–so I have all that stuff to work out before I can 
get into any very heavy pressed tofu making.
 “I’m sure you’ll have some good suggestions when you 
get here.
 “Aren’t you on the road by now?
 “If you get this letter, please let me know if (and when?) 
you’re coming here,
 “Love, Sylvia.”
 Note: Sylvia mailed this letter the day before we left on 
our nationwide tour. We met her and she hosted a program. 
Address: 109 West Park Ave., Pleasantville, New Jersey 
08232.

166. Corvallis Gazette-Times (Corvallis, Oregon). 1976. 
Tofu demonstration. Sept. 29. p. 2. [1 ref]
• Summary: “Oriental food enthusiasts will have an 
opportunity to learn how to serve high-protein tofu (bean 
curd) and miso (fermented soy bean paste) during a lecture-
demonstration Monday.
 “Bill Shurtleff and Akiko Aoyagi, directors of the New-
age Foods Study Center and co-authors of ‘Book of Tofu,’ 
will present their program from 7 to 9 p.m. at the West 
Bank Cafe, 919 NE 2nd Street, under the sponsorship of the 
Oregon State University Experimental College.
 “There will be a 50-cent admission charge.”

167. Petaluma Argus-Courier (Petaluma, California). 1976. 
Community calendar, Sept. 29. p. 20. [1 ref]
• Summary: “Friday: Tofu and Miso cookery class with 
Bill Shurtleff and Akiko Aoyagi, Friday, 7 p.m., at People 
Services Center. $1.50 in advance; $2 at the door.”

168. Wilson, Don. 1976. Method of making tempeh and 
tempeh starter at the Farm Food Company in San Rafael, 
California (Interview). Conducted by William Shurtleff of 
New-Age Foods Study Center, Sept. 29. 2 p. transcript.
• Summary: Contains detailed descriptions (based on 
Shurtleff observing Wilson at work in San Rafael) of how to 
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make: (1) 22 lb of soy tempeh on a community scale; (2) 20 
petri dishes full of tempeh starter from freeze dried spores; 
(3) Tempeh starter from sporulated rice tempeh starter.
 On September 29-30, 1976, Akiko Aoyagi and 
William Shurtleff visited Farm Food Company (also called 
the California Farm), which is a branch of The Farm 
(Summertown, Tennessee) as the fi rst stop on our 4-month 
Tofu & Miso America Tour (29 Sept. 1976 to 3 Feb. 1977). 
Don Wilson, the tempeh maker, kindly let us observe and 
record his method and equipment for making tempeh and 
tempeh starter. He started with 10 pounds of dry soybeans 
and ended up with 22 pounds of excellent tempeh, which 
was sold at the Farm Food Co. retail store in San Rafael.
 The description of Don’s process appeared fi rst in 1976 
as a typewritten leafl et published by our Center, then was 
later published in our book Tempeh Production (1980). 
Address: Farm Food Company, 820 “B” Street, San Rafael, 
California 94901. Phone: 415-454-3797.

169. Erewhon, Inc. 1976. Erewhon. Autumn 1976. Boston, 
Massachusetts. 17 p. Catalog and price list.
• Summary: On the front cover is a photo of six adults and 
three children standing atop the Erewhon warehouse building 
at 33 Farnsworth Street in Boston. In the background are 
skyscrapers and the Boston skyline. The people are: Front 
row (left to right): Maureen Trail Young (sister of Rosemary 
Trail), Richard Young, Holly Young (youngest child), Tansy 
Young, Lori Young. Back row (left to right): David Simon, 
Jeanne Bleiweiss, Tom Herzig.
 On the fi rst page, Tyler Smith, writes about this catalog 
and upcoming events. “To help stimulate our customers, 
in the late Fall, Erewhon will present a lecture and 
demonstration day in both the New York and Boston areas 
which will feature as the main teacher, Mr. Bill Shurtleff, 
author of The Book of Tofu and The Book of Miso. He will be 
coming to this area on a lecture tour from Japan.”
 Contents: Grains. Cereals. Flour. Pasta. Juices. 
Beverages. Spring water. Natural sodas. Nik’s snaks. 
Barbara’s bakery. Bliss pastries (whole-grain, sweetened 
with unfi ltered honey, made at Cable Springs 
Bakery). Donna’s butter cookies, Butterchews, Lind’s 
candy bars. Chico-San candies (Yinnies, Yinnies 
San-Wich). Crackers & Chips (incl. tamari corn 
chips or corn tortilla chips). Rice cakes & bread. 
Cheese. Butter. Yogurt. Kefi r. Produce. Dried fruit. 
Seeds & nuts (incl. alfalfa seeds unsprayed, almonds, 
Brazils, cashews, peanuts, pecan halves, pistachios, 
pumpkin seeds, sesame–brown, sunfl ower seeds, 
walnuts). Granola. Beans (incl. aduki [azuki], organic 
black soybeans or yellow soybeans from New 
York, and black soybeans from Japan). Seed & nut 
butter (almond butter, cashew butter, peanut butter 
{Erewhon or Deaf Smith–crunchy, or unsalted}, 
sesame butter, sesame-peanut butter, sesame 

tahini, sunfl ower butter). Fruit butters. Oils: Erewhon oils, 
Arrowhead oils (incl. Soy oil). Condiments-sauces: Erewhon 
sauces (incl. 4 sizes of tamari soy sauce), Erewhon miso 
(kome {rice & soy}, Hacho {soy only}, or mugi {barley 
& soy}–each in 3 sizes), Erewhon Japanese imports (incl. 
shiitake mushrooms, barley kogi [sic, koji] to make mugi 
[miso], kuzu arrowroot powder, tekka seasoning, nigari (to 
make tofu), umeboshi), salt (incl. Herbamare salt, unrefi ned 
sea salt from France), olives, pickles, sauerkraut, brown 
rice vinegar (from Japan), Pure and Simple vinegar (Honey, 
red wine, apple cider natural), mulled cider spices. Baking 
(incl. barley malt syrup). Niblack’s. Fearns [sic, Fearn’s] 
(incl. Rich Earth wholewheat & soy pancake mix, Soya 
powder natural). Honey-syrup. Erewhon packages: Beans, 
grains & seeds (incl. soybeans yellow organic), hot cereals, 
fl ours (incl. soybean full-fat organic), baking. Arrowhead 
packages. Sea vegetables (agar-agar, hiziki [hijiki], kombu, 
nori, fl avored nori with tamari, wakame, dulse). Fmali 
ginseng. Teas: Erewhon, Celestial Seasonings. Body care: 
Cattier clay, Dr. Bronner’s, Natural Living, Nature’s Gate, 
Orjene, Tom’s, luffas. Cookware (incl. soy dispenser glass). 
Readables: Magazines, books, posters, fl yers-recipes. 
Apparel. Discontinued–sale. New products (Bob Swanson 
was the former owner and creator of Llama, Toucan and 
Crow, a New England distributor; Chico-San’s organic rice 
cakes).
 Erewhon’s New York / New Jersey offi ce is located at 
303 Howe Ave., Passaic, NJ 07055. Address: 33 Farnsworth 
Street, Boston, Massachusetts 02210. Phone: 617-542-1358.

170. Product Name:  Carob Soymilk.
Manufacturer’s Name:  Farm Food Company 
(Manufacturer).
Manufacturer’s Address:  820 B St., San Rafael, CA 
94901.
Date of Introduction:  1976 September.
Ingredients:  Water, soybeans, carob, honey, vanilla, salt.
Wt/Vol., Packaging, Price:  Plastic pint bottles.
New Product–Documentation:  Label. 1976. 4 by 2.5 
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inches. Self adhesive. Brown and blue on white. Reprinted in 
Soyfoods Marketing. Lafayette, CA: Soyfoods Center.

171. Product Name:  Soyanaise (Non-Dairy Soymilk 
Mayonnaise).
Manufacturer’s Name:  Farm Food Company.
Manufacturer’s Address:  820 B St., San Rafael, 
California.
Date of Introduction:  1976 September.
New Product–Documentation:  Shurtleff & Aoyagi. 1984. 
Soymilk Industry & Market. p. 60. “America’s fi rst known 
commercial soymilk mayonnaise.”

172. Product Name:  Tempeh.
Manufacturer’s Name:  Farm Food Company.
Manufacturer’s Address:  820 B St., San Rafael, CA 
94901.
Date of Introduction:  1976 September.
New Product–Documentation:  Shurtleff & Aoyagi. 1976. 
What is Tempeh? p. 5. Attn: Lewis Headrick. This is a 
natural food store and soy dairy that makes and sells fresh, 
fried, and frozen tempeh. Shurtleff, W. 1976. Sept. Don 
Wilson’s method of making tempeh at Farm Food Co. in San 
Rafael. 2 p. Unpublished manuscript. Shurtleff and Aoyagi 
visited this small tempeh shop in Sept. 1976.

173. Product Name:  Tofu.
Manufacturer’s Name:  Farm Food Company.
Manufacturer’s Address:  820 B. St., San Rafael, CA 
94901.
Date of Introduction:  1976 September.
New Product–Documentation:  Shurtleff & Aoyagi. 1976. 
Sept. 29. Visited plant on Tofu & Miso America Tour. 
Shurtleff & Aoyagi. 1977. Jan. 28. Commercial Tofu Shops 
and Soy Dairies. David Sandler.
 Update: 1997 Oct. 16. This company is now named 
FarmSoy Company, 96C The Farm, Summertown, Tennessee 
38483. Phone: 615-964-7411. Contact: Barbara Elliott, vice 
president. They still make tofu and tofu products. This is the 
oldest existing Caucasian tofu manufacturer in the United 
States.

174. Mother Earth News. 1976. News from bill shurtleff and 
akiko aoyagi. No. 41. Sept. p. 44. Letter. [1 ref]
• Summary: “Bill Shurtleff and Akiko Aoyagi–talented 
authors of The Book of Tofu recently wrote to MOTHER 
and asked us if we’d pass along the following two 
announcements. First: In response to a gratifyingly large 
number of invitations, Mr. Shurtleff and Ms. Aoyagi will 
tour the U.S. this fall, giving special lecture presentations 
to natural food centers, student body organizations, clubs, 
etc... and they’d like to hear from any such groups that would 
be interested in having them come and talk. According to 
Bill Shurtleff, ‘At a typical two-hour program, we prepare a 

number of our favorite tofu and miso recipes for people to 
sample, teach others how to make tofu at home for 13¢ per 
pound, talk about the high-protein nutritional value of these 
fi ne foods, and discuss the important role they can play in 
helping to solve the world food crisis.’ All Bill and Akiko ask 
of sponsoring organizations is a donation of one dollar per 
person-in-attendance, to cover expenses. Interested parties 
are encouraged to write to the address below.”
 “Second: Authors Shurtleff and Aoyagi are putting 
together a new volume–The Book of Sea Vegetables...” 
Address: New Age Foods Study Center, 790 Los Palos 
Manor, Lafayette, California 94549.

175. Order forms containing names and addresses of people 
who purchased publications or materials from New-age 
Foods Study Center in Sept. 1976 (Archival collection). 
1976. Lafayette, California. Order forms fi lled out by the 
person who placed the order.
• Summary: BOT2 = The Book of Tofu, Vol. 2–later 
titled Tofu & Soymilk Production. BOM = The Book 
of Miso. BOM2 = The Book of Miso, Vol. 2–later titled 
Miso Production. TB = Tofu box. TK = Tofu Kit. NN = 
Natural nigari. CTE = Catalog of commercial tofu-making 
equipment. CKS = Catalog of koji starter for miso or shoyu.
 September: The Nova Scotia Farm, RR#2, Hampton, 
NS B0S 1L0 Canada (BOM). Colorado Farm, Rt. 2, Box 
188, Hotchkiss, Colorado 81419 (BOM). Ira Leviton, 
Corncreek whole grain bakery, 60 Elm St., S. Deerfi eld, 
Massachusetts 01378 (BOM, BOT2, BOM2). Empty 
Cloud [Arnold Karmody], RD 3, Canandaigua, New York 
14424 (BOM, TK). Joseph G. Moser, RD1 (Corner Ketch), 
Downington, Pennsylvania 19335 (BOT2). Sylvia Nogaki, 
Island Spring, Rt. 1, Box 624, Vashon, Washington 98070 
(2 x BOT2). Ceres Farms Inc. RD2, Hannibal, New York 
13074 (BOM2, CTE). David Hinckle, c/o Earthbeam, 1399 
Broadway, Burlingame, California 94010 (BOM2, CTE). 
Jimmy Udesky, [Rising Sun], 440 Judah St., San Francisco, 
California 94122 (BOM2, TB). Susan Gershuny, Box 
207, Tivoli, New York 12583 (CTE). Ron McDowell, 466 
Carl St., San Francisco, CA 94117 (TB). Alida Nijhof and 
Willem van Gudenaarde, Amsterdam, Netherlands (BOM, 
paid by Robby de Nies). Diane Murphy [Genjoji Zendo], 
6283 Sonoma Mountain Road, Santa Rosa, CA 95404 (TK). 
Harlan D. Lundberg, P.O. Box 337, Richvale, CA 95974 
(BOM, BOM2, Tapes, TK). Address: New-Age Foods Study 
Center, 790 Los Palos Dr., Lafayette, California 94549. 
Phone: (415) 283-3161.

176. Shurtleff, William; Aoyagi, Akiko. 1976. Getting the 
most from soybeans: Excerpt from The Book of Miso. East 
West Journal. Sept. p. 18-23.
• Summary: Excerpts mostly from the Preface and chapter 2, 
“Miso as a Food.” Includes recipes. Address: 790 Los Palos 
Dr., Lafayette, California 94549.
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177. Shurtleff, William; Aoyagi, Akiko. 1976. Tofu & Miso 
America Tour: 29 Sept. 1976 to 3 Feb. 1977 [Itinerary with 
two maps]. Lafayette, California: New-Age Foods Study 
Center. Unpublished manuscript.
• Summary: On 13 Sept. 1976 the authors bought a large, 
white 1975 Dodge Tradesman 300 van (used, with 40,000 
miles on it). On one side Akiko painted in large, bold letters 
“Tofu and Miso America Tour 1976-77.” Their Book of Tofu 
had been published in December 1975 and Book of Miso 
on 23 Sept. 1976. On Sept. 29 they packed the van full to 
the ceiling with their books on tofu and miso, plus Larry 
Needleman’s tofu kits–and departed. In the van was an 
itinerary of hosts and places to which they had been invited 
and the route drawn on a large map of the USA.
 This trip had fi ve main purposes: (1) To introduce tofu 
and miso to America; (2) To introduce people to the many 
benefi ts of a meatless / vegetarian diet; (3) To encourage 
people to start soyfoods companies, especially tofu shops; 
(4) To discuss the dangers of human population growth to 
our small planet; and (5) To promote the authors’ newly-
published Book of Tofu and Book of Miso.
 This itinerary includes the name and address of 64 
people and organizations visited. Many of these were 
pioneers in the soyfoods and natural foods movements: 
Sept. 29–David and Kathleen Sandler, Robert Dolgin, 
Don Wilson, Farm Food Co. (San Rafael, California; we 
observed and recorded in detail how Don Wilson made 
tempeh and tempeh starter / inoculum, and how soymilk 
ice cream was made at Farm Food Co.). Oct. 1–Petaluma, 
California. Oct. 2–Josephine County Food Center, Grants 
Pass, Oregon. Oct. 3. Heliotrope Natural Foods (Salem, OR). 
Oct. 4–West Bank Cafe (Corvallis, OR). Oct. 5. Visit Linda 

Shurtleff (McMinville, OR). Visit Rain Magazine (Portland, 
Oregon). They do an interview which is published in their 
Nov. 1976 issue. Oct. 6. Blake Rankin and Janus Natural 
Foods (Seattle, Washington). Oct. 7. Janus. Oct. 8–Luke 
Lukoskie and Sylvia Nogaki of Island Spring (Vashon, 
Washington). Oct. 10–Jack Grady, a macrobiotic (Spokane, 
WA). Oct. 13–Univ. of Minnesota. Oct. 14–Georgie Yiannias 
of Wedge Food Co-op and Ananda Marga (Minneapolis, 
Minnesota). Our largest class with 300 people. Oct. 15–
Barbara (“Bobbie”) Reinhardt Shurtleff dies of colon cancer 
at Alta Bates Hospital, Berkeley, CA. Oct. 15. Famine Food 
Co-op (Winona, Minnesota). Oct. 16–Bonnie Maroney of 
The Wisconsin Farm (Ettrick, WI). Oct. 19–Visit George 
Strayer and Larry Krueger of the American Soybean 
Assoc. (Hudson, Iowa). Visit David and Ann Tucker (Iowa 
City, Iowa). Oct. 20. Outpost Natural Foods (Milwaukee, 
WI). Visit Bountiful Bean Co-op. Oct. 21. Visit Dr. Danji 
Fukushima and Kikkoman Foods (Walworth, Wisconsin). 
Oct. 22–Visit Drs. Hesseltine, Wang, Wolf, Mustakas, Cowan 
at Northern Regional Research Center (Peoria, Illinois). 
Oct. 23–Morning class on commercial production for Les 
Karplus and 5 people at Vegetarian Incorporated (Urbana, 
Illinois). Oct. 23-24. Side trip to visit ADM and Staley 
(Decatur, IL). Oct. 24–Les and Debbie Karplus of Vegetarian 
Inc. (Urbana, IL). Oct. 25–Visit Dr. L.S. Wei of the Univ. of 
Illinois Dept. of Food Science (Urbana, Illinois). Evening 
program for Karplus in Urbana. Oct. 26. Purdue University 
(Indiana). Oct. 27–Chris Steele (Lansing, Michigan). Oct. 
28–Mike Potter and Louis Howie of Eden Foods (4601 
Platt Rd., Ann Arbor, Michigan). Oct. 29–Calico Market 
(Erie, Pennsylvania). Oct. 30–Visit Greg Weaver and Jay 
Thompson of Rochester Zen Center (Rochester, New 
York; Later Northern Soy). Visit Genesee Co-op. Oct. 31–

Alternative Health Education 
Center (Rochester).
 Nov. 1–Visit 
Arnold Karmody at Empty Cloud 
(Canandaigua, New York). Meet 
Dr. Keith Steinkraus (Geneva, 
New York). Nov. 2–Visit with Dr. 
Steinkraus at New York Agric. 
Exp. Station (Geneva, NY). Lunch 
together with his wife, Maxine. 
Nov. 3–Tom MacDonald at 
Hannibal, New York. Nov. 4–Ira 
and Kathy Leviton of Corncreek 
Bakery (South Deerfi eld, 
Massachusetts). Visit Laughing 
Grasshopper tofu shop just before 
it begins operation. Nov. 5–Fritz 
Hewitt of Common Ground 
Restaurant (Brattleboro, Vermont). 
Visit Tom Timmins of Llama, 
Toucan & Crow (Brattleboro). 
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Nov. 6. Shep Erhard (Franklin, Maine). Nov. 7–Ann S. 
Johnson, assistant manager of dining halls, Univ. of Maine 
(Orono, ME). Nov. 8–Visit Marine Colloids (Rockland, 
Maine). Nov. 10–Drive to Boston, stay with Nahum & 
Beverly Stiskin (Brookline). Nov. 13–Tofu & Miso program 
in Boston. Visit Erewhon Natural Foods (33 Farnsworth St., 
Boston, Massachusetts), Martha Trundy, Jeffrey & Gretchen 
Broadbent. Nov. 14–Visit to shops in Boston’s Chinatown. 
Michio and Aveline Kushi give a big party in our honor at 
their home at 62 Buckminster Rd., Brookline, then take us 
out to dinner at the Seventh Inn. Nov. 15–Tofu-making class 
at a home in Boston. Nov. 17–Visit offi ces of East West 
Journal. Sherman Goldman conducts long interview, later 
published in Jan. 1977 issue. Misomaking class at home of 
Ken Burns. Nov. 18–Visit Joel Wollner in Cape Cod. Nov. 
19–Radio show then program for Joel. Nov. 20–Peter Smith 
at Quaker group in Pennsylvania. Nov. 22–Visit Woods Hole, 
Massachusetts to study sea vegetables. Evening program at 
New Bedford, MA. Nov. 23–Stay with Seung Sahn, Sa Nim 
at Providence, Rhode Island Zen Center. Meditate and show 
students how to make tofu. Evening at Insight Meditation 

Center, Barre, MA, a Vipassana center in a former Catholic 
seminary, co-founded in 1976 by Jack Kornfi eld, Joseph 
Goldstein and 3 others. We have dinner, meditate with the 
sangha, and hear Jack talk about Vipassana. Nov. 24 Sit 
morning zazen with master and students at Providence 
zendo. Nov. 25–Thanksgiving. Akiko and I stay alone in 
a house near Hartford, Connecticut and taste a good tofu 
pumpkin pie. I read about seaweeds. We take a long walk 
in the countryside. Nov. 26–Program for Erewhon Natural 
Foods in Hartford (stay with Maria Orefi ce, owner of Garden 
of Eating restaurant in Hartford). Article in The Hartford 
Courant (Dec. 1). Nov. 27–Long River Food Coop in 
Connecticut. Nov. 28–Stay with Susan and Kirk Gershuny of 
Snowfl ower (Tivoli, New York). They plan to make soy ice 
cream soon. Nov. 29–Drive in deep snow to the New York 
Farm in Franklin, New York. Stay in a big house they built. 
Nov. 30–Carl Bethage of the East West Center in Gardiner, 
New York. Also did a radio program.
 1976 Dec. 1–Visit Frances Moore Lappé at her upstairs 
offi ce in Hudson-on-Hastings, New York. Then visit her 
large home on the hillside. Dec. 1-5–We missed a program 
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for Annemarie Colbin in New York City (partly because 
we feared our van would be burglarized on the street) so 
we stayed Dec. 1-5 at the luxurious home of Leo S. Nikora 
(Niki; Bobbie’s friend). I work on writing The Book of 
Kudzu. Dec. 6-7. Program for 40 people (Hosts: Nancy 
N. Bailey and Robert Rodale) at Rodale Press (Emmaus, 
Pennsylvania); I am surprised they serve white sugar on 
their Fitness House dining tables. Dec. 8–Tim Snyder of 
Ecology Co-op in Philadelphia. Dec. 9–Stay at home of 
Sylvia Anderson in Pleasantville, New Jersey and do a 
program upstairs in a modern university. Study magnifi cent 
photos of Native Americans by Edward S. Curtis. Dec. 
10–Visit Jay and Freya Dinshah of the North American 
Vegetarian Society (Malaga, New Jersey); their poor vegan 
child has bowed legs. Dec. 12–Cindy Blouse in Dallastown, 
Pennsylvania. Dec. 13–Visit Laurelbrook Foods, a natural 
foods distributor in Forest Hill, Maryland. We meet Rod and 
Margie Coates. Dec. 14–Big program hosted by Ella May 
Stoneburner and Seventh-day Adventists near Washington, 
DC. Dec. 15–Michael Rossoff (who ran the East West Center 
in Washington, DC) planned to host a class in a DC church. 
After we witness a robbery, we are afraid to leave our van on 
the street. So we do a scaled-down program in the home of 
Murray and Pam Snyder, which was the East West Center in 
Baltimore, Maryland. Visit Laurelbrook Foods Warehouse 
#2 in Durham / Chapel Hill. Dec. 16–Roanoke Food Co-
op in Copper Hill, Virginia. Dec. 17-18–John Shuttleworth 
and Jim Morgans of Mother Earth News (Hendersonville, 
North Carolina). They do a long interview and take photos. 
Program at night. Note: An audio tape of Bill’s talk at this 
program is fi led with Soyfoods Center documents for 1976. 
Dec. 19–Chandler Barrett in Atlanta, Georgia.
 Dec. 28 & 29–Workshop on tofu and miso at East 
West Foundation, Coconut Grove, Florida. Not on written 
schedule, but shown in two published articles. Handwritten 
trip notes show: “Dec. 27-29. Heartsong, Miami. Bob & 
Toni Heartsong, 6051 S.W. 46th Terrace, Miami, FL 33155. 
Was this also related to Mary Pung, who fl ew from Florida 
to attend one of the programs on our tour? At the time, she 
invited us to come to Florida–which was not on our planned 
route.
 Note 1. This is the earliest document seen (May 2019) 
concerning the work of Ira Leviton or Tom Timmins with 
soy. One evening, before Shurtleff was scheduled to speak 
at Leviton’s Corncreek Bakery, Leviton drove Shurtleff to 
see the Laughing Grasshopper Tofu Shop which was under 
construction on the second story of an old wooden building 
in the nearby town of Millers Falls, Massachusetts. Much 
of the equipment was made out of wood–including wooden 
curding vats and a wooden cider press. The company opened 
in Jan. 1977.
 Note 2. This is the earliest document seen (April 2006) 
concerning Llama, Toucan & Crow in Brattleboro, Vermont.
 Note 3. This is the earliest document seen (May 2006) 

concerning the forerunners of United Natural Foods, Inc. 
(INFI)–in the form of Llama, Toucan & Crow. Address: 790 
Los Palos Manor, Lafayette, California 94549. Phone: 283-
3161.

178. Shurtleff, William; Aoyagi, Akiko. 1976. Tofu & Miso 
America Tour: 29 Sept. 1976 to 3 Feb. 1977. Continued from 
Jan. 1977. [Itinerary with two maps]. Lafayette, California: 
New-Age Foods Study Center. Unpublished manuscript.
• Summary: Continued: 1976 Dec. 21. Arrive at The Farm 
in Summertown, Tennessee. Meet Margaret Nofziger and 
Stephen Gaskin. Stay until 2 Jan. 1977. We stayed most of 
the time at “Hoot Owl Hollow,” a large community owner-
built home with many families; our host was Edward Sierra. 
During the next few weeks we stayed in a parked mobile 
home (owned by the Sandlers) in a lovely valley about 1 
hour drive away. I worked on The Book of Kudzu fi nal draft. 
Heavy confrontation with Farm folks–as I am about to start a 
program–about how they didn’t like my way. Write a 4-page 
pamphlet titled “What is Tempeh?” jointly with Cynthia 
Bates. 1976 Dec. 31–This is our fi rst year with signifi cant 
income ($27,390, mostly from Autumn Press royalties) but 
no profi t. During 1976 thirty articles and book reviews about 
our work with tofu and miso were published in magazines 
and newspapers in the USA and Japan.
 1977 Jan. 2–Our Tofu & Miso America Tour continues. 
Jan. 3–Stay in a suburban home with Lynn Delacruz 
in Meridian, Mississippi. Jan. 4–Program for Atlantis 
Distributors in New Orleans. That night we stay in a trailer 
home with John and Katherine Gabriel in Houma, Louisiana. 
They are from The Farm and make commercial tempeh 
in their trailer. Jan. 6–Jim Baker (Dallas, Texas). After the 
program I meet Dr. Ralph Sand who is studying tofu and soy 
cheeses at Anderson Clayton. We also visit with my cousin, 
Bob Shurtleff, near Dallas. Jan. 7–Jane Binante in Denton, 
Texas. Jan. 9–Jim Hemminger of Gregg St. Tofu Co. (started 
by Thom Leonard) in Fayetteville, Arkansas. His partner is 
Mary Weingartner. We sleep on the fl oor of a small house 
in Fayetteville and the next morning see Jim make tofu in 
a bathtub. Jan. 10–East Wind in Tecumseh, Missouri. Jan. 
12–Stay with Robert Nissenbaum (a fi ne, humble fellow) in 
St. Louis, Missouri. I fi nish typewritten manuscript of “What 
is Tempeh?” Jan. 13–Program at a restaurant, The Sunshine 
Inn (St. Louis). Sponsored by The Ethical Society. Stephen 
Uprichard, Dale Deraps, and Robert Nissenbaum are there.
 Jan. 15–Meet David and Danette Briscoe (Kansas 
City, Missouri; they soon start publishing Soycraft, a small 
periodical on soyfoods), dinner with Thom Leonard at his 
home in Lawrence, Kansas (we have miso soup with miso 
that Thom made, then do a big program sponsored by the 
Mercantile Community Co-op in downtown Lawrence at 
either the Lawrence Library or Community Center–in a big 
downstairs room. I tape the lecture. Unbeknownst to me, Ken 
Bader, CEO-to-be of the American Soybean Assoc., is in 
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attendance). Jan. 16–Visit Bob Amelay of the Omaha Food 
Co-ops in Omaha, Nebraska. Jan. 17–Drive across Nebraska 
to Denver. Jan. 18-19–Dave Bolduc and Christie Shurtleff in 
Boulder, Colorado. The fi rst night we do a big tofu program 
in the historic Boulder Theater. That afternoon we have an 
audience with the Karmapa–a high Tibetan spiritual leader, 
who has diabetes; we give him an inscribed hardcover copy 
of The Book of Tofu. Akiko recalls cooking tofu burgers for 
him. That evening in a large, packed hall, we witness his 
Holiness conduct the Black Crown Ceremony.
 Jan. 20. Jimmy Carter is inaugurated as president. Jan. 
24–Program for The Colorado Farm in Hotchkiss, Colorado–
way out in the boondocks. Jan. 25–Stay with Andrea Chin in 
Taos, New Mexico. Visit Lama Foundation high above Taos 
in the snow (Steve Durkee, teacher). They have many small 
meditation cubicles around the hillside and have just fi nished 
a nice adobe meditation hall. Near Durango, Colorado, we 
visit Ed Tripp, who looks lonely, sad and desolate, farming a 
little patch of organically grown wheat and living alone in a 
bare shack on coffee and cigarettes.
 Jan. 26. We stay somewhere in New Mexico. Jan. 27–
Program at the First Unitarian Church in Albuquerque (79 
p.m.) hosted by Michele E. Martin of Jemez Bodhi Mandala 
Zen Center, Jemez Springs, New Mexico. Sit meditation in 
their cold Rinzai zendo then soak in the hot springs outside 
in the snow. Their teacher, Sasaki roshi, is not there. Jan. 
28–Susan Berry in Silver City is supposed to host a program. 
We cannot fi nd her house. At one point along in here we do 
a program in or near Utah in a remote church up on a little 
bluff. Dinner before at Frosty Hot Dog place. Jan. 29–Long 
drive across Arizona to San Diego. Jan. 30–Big program in 
San Diego for 350 people at the Ocean Beach Community 
School hosted by David and Barbara Salat, publishers of 
Well Being magazine. Afterwards we stayed overnight on 
their houseboat in San Diego Bay. Magical. Akiko had a bad 
cough and was very tired.
 In Los Angeles we spend a day (in late January or early 
February 1977) with Lewis Headrick and Jimmy Silver 
visiting three small tempeh shops: Bali Foods (in Baldwin 
Park, run by Mr. Henoch Khoe), Country Store Health Foods 
(in Sun Valley; Joan Harriman), and Toko Baru (in West 
Covina; Randy Kohler). One evening we had dinner with Mr. 
Yamauchi and perhaps Al Jacobson. I gave a presentation on 
tofu. Afterwards, in the parking lot, Mr. Yamauchi gave me 
an envelope containing several hundred dollars in bills–his 
way of saying thank you for the work we were doing on 
behalf of tofu.
 Feb. 1. Drive to northern California, then have dinner at 
the home of Herman and Cornellia Aihara (Oroville, CA). 
Feb. 2. Last program of the tour for Harold Lockhard of the 
Sacramento Natural Foods Co-op (Sacramento, California; 
Program is in a modern college building).
 On 3 Feb. 1977 arrive home in Lafayette, California.
 On this 4-month tour the Shurtleffs, trying to do for 

soyfoods what Johnny Appleseed did for apples, presented 
70 public programs attended by about 3,646 people, did 
many media interviews and appearances, and traveled 15,000 
miles. They had a gross income of $18,020 from honoraria 
and sales of their books (Book of Tofu, Book of Miso), tofu 
kits, pamphlets, and nigari. Total trip expenses were about 
$5,361 plus about $7,200 for books from the publisher, 
leaving a net income of about $5,459. It was a huge, 
challenging, and exhausting Odyssey that bore abundant fruit 
in the founding of a new tofu shop almost everywhere they 
spoke.
 1977 Feb. 9–Meeting in Lafayette (790 Los Palos Dr.) 
with Robert Dolgin and David Sandler (from the Farm and 
Farm Foods in San Rafael) and Larry Needleman leads to 
the establishment of Bean Machines, Inc. (BMI). The Farm 
places a fi rm order for a Japan tofu system.
 1977 Feb. 12–Bill and Akiko leave America and fl y to 
Japan. Air fare paid by Hydrometals. Address: 790 Los Palos 
Manor, Lafayette, California 94549. Phone: 283-3161.

179. Shurtleff, William; Aoyagi, Akiko. 1976. Excerpts from 
The Book of Tofu: Making tofu at home. Mother Earth News 
No. 41. Sept. p. 40-44. [1 ref]
• Summary: The third in a series of excerpts from this book. 
Gives a detailed description, with 14 illustrations, of how to 
make tofu at home. 1 cup of soybeans makes 22-26 ounces 
of tofu. One sidebar gives a brief history of tofu, and another 
notes that Shurtleff and Aoyagi are planning a USA tour this 
fall to speak about tofu and miso. Address: 790 Los Palos 
Dr., Lafayette, California 94549.

180. Shurtleff, William. 1976. New-Age Foods Study Center: 
Basic purposes and activities (Leafl et). Lafayette, California. 
1 p. Single sided. Sept. 28 cm.
• Summary: “1. To work toward creative, low-cost solutions 
to the present world food/protein crisis by doing basic 
research and writing books... Our special interests include 
soybean products (tofu, miso, tempeh, shoyu, etc.), sea 
vegetables, whole-grain bread, and kuzu.
 “2. To aid in the spread of the ideas found in our 
writings by regularly responding to invitations from any 
part of the world to do lecture/demonstrations and cooking 
classes.”
 3. To encourage the adoption of meatless and 
vegetarian diets which help make the best use of the planet’s 
precious food resources, are low in cost, conducive to the 
development of a healthy body and clear mind, kind to 
animals, and ecologically sound.
 “4. To encourage people in the West to begin 
commercial or community production of tofu, miso, and 
tempeh...
 “5. To provide centers where people can come to learn 
more about our work and to begin their own study of basic 
important foods. In Japan, we assist people in studying with 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   133

© Copyright Soyinfo Center 2019

tofu- and miso masters...”
 “6. To work actively to promote the key concept of 
food self-suffi ciency and simpler, low-cost lifestyles that 
are harmonious with the needs of the planetary ecosystem. 
Likewise to encourage deeper understanding of selfl ess 
service, and of daily life and work as a spiritual practice.
 “7. To provide a catalog of publications and materials 
related to our work. We invite you to contact us and we hope 
we may be of service to you.” Address: New-Age Foods 
Study Center, 790 Los Palos Dr., Lafayette, California 
94549. Phone: (415) 283-3161.

181. Shurtleff, William; Aoyagi, Akiko. 1976. Preface 
(Document part). In: W. Shurtleff and A. Aoyagi. 1976. The 
Book of Miso. Hayama-shi, Kanagawa-ken, Japan, Soquel, 
California, and Brookline, Massachusetts: Autumn Press. 
256 p. See p. 9-11. Sept. Illust. by Akiko Aoyagi. Revised ed. 
1981. New York, NY: Ballantine Books, 620 p. [60 ref]
• Summary: “I received my fi rst introduction to fi ne miso 
while working as a cook at California’s Tassajara Zen 
Mountain Center. It was there that I fi rst participated in the 
preparation of miso–we made a 50-gallon vatful once each 
year–and learned its many uses as a seasoning. But it was 
only while living in Japan and working together with Akiko 
on The Book of Tofu that we both really discovered the 
enormous wealth and variety contained in the world of miso 
and began to recognize the great value this soybean food has 
to offer the world. This learning experience was an adventure 
and not the least of its many pleasures was shopping for the 
different varieties of miso needed to prepare our recipes.
 “Throughout Japan, thousands of small shops specialize 
in the sale of miso (and miso pickles), and a sampling of 
forty to fi fty varieties will generally be available. Each is 
displayed in a 5-gallon cedar keg ringed with broad hoops 
of braided bamboo and marked in bold black characters with 
the miso’s name, price, and province of origin. The hues 
and shades create a festival of autumn-maple colors, and the 
total atmosphere has all the warmth and rustic beauty of a 
Florentine cheese shop or a small wine cellar in the French 
countryside.
 “We enjoyed learning the names of Japan’s traditional 
favorites and their distinguished makers, and slowly 
developed the ability to judge quality and character. Using 
miso as a seasoning in our daily cookery, we found it made 
many of our Western-style dishes even more delicious. Its 
versatility seemed almost unlimited and its deep, rich fl avors 
served to enrich and add variety to our meatless diet. In fi ne 
restaurants, we enjoyed a wide variety of different dishes 
featuring miso and found that it had long been important 
in the two main schools of Japanese haute cuisine: Zen 
Temple Cookery and Tea Ceremony Cuisine. I soon came to 
understand that, for many Japanese, miso is the very epitome 
of the satisfying fl avors and aromas of home cooking; the 
mere mention of mother’s or grandma’s miso soup can evoke 

all the warm feelings that come to most Westerners at the 
thought of a loaf of home-baked bread, piping hot from the 
oven.
 “As our interest deepened, we began to visit, learn 
from and eventually become friends with a number of the 
more than 2,400 master craftsmen who make Japan’s miso. 
Working in shops which are usually located adjacent to 
their homes, many of these men honored the traditional 
spirit of fi ne craftsmanship in a way that transformed daily 
work into an art and spiritual practice. We were drawn to 
their handsomely crafted tools, their high-roofed shops with 
massive arching rafters, and their huge cedar vats–often 
more than 150 years old–that stand taller than a man. In 
the morning air, billows of steam would rise from the great 
iron cauldron and large cedar steamer in which half a ton 
of soybeans and rice were being cooked. When freshly 
harvested koji (mold rice) was removed from its granite-
hewn incubation room, it would fi ll the entire shop with an 
incomparable lingering aroma, rich and subtly sweet, like 
that of freshly-roasted chestnuts or coffee.
 “I was eventually given the opportunity to do an 
informal apprenticeship with Mr. Kiyoshi Tsujita, an 
exemplary miso master living quite near our home. A strong 
traditionalist and purist at heart, he made the most delicious 
miso–and the only brown-rice miso–that we had ever tasted. 
Studying with him and watching him at work, I began to 
appreciate the mysteries of the fermentation process, the 
complexities of its chemistry and microbiology, and the 
harmony of its interaction with the great movements of the 
four seasons. He stressed that the essence of his art could 
not be transmitted in words, for it was linked to one’s local 
climate and the soil in which soybeans, rice, and barley 
grow; embodied in the strains of microorganisms which for 
generations had permeated the air, wood, and rock walls of 
a shop; half hidden in the muscles and bones, feeling and 
intuition of each craftsman. It was a total understanding, 
rooted in a particular place and in a man who becomes 
imbued with it like one who, unbeknownst to himself, 
becomes wet by walking through a mist. As in the ancient 
wine chateaux throughout Europe, it refl ected a tradition and 
culture that took centuries to mature.
 “Nevertheless, he wanted to help both Akiko and me to 
understand his craft and convey its fundamentals to people 
in the West. He therefore encouraged us to begin making 
our own miso and helped us get started. Under his tutelage, 
we prepared many small batches and, for more than a year, 
patiently endured the suspense of waiting, wondering how 
they would turn out. When we seemed pleased with the 
results, he teased us with the Japanese proverb saying that, 
naturally, every person likes his own homemade miso best!
 “Over a period of some four years, Akiko and I had the 
opportunity to visit miso shops throughout Japan and study 
the preparation of most of the main traditional varieties. 
Though ordinarily quite protective of their traditional secrets, 
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the shops’ masters were pleased to see our sincere interest in 
their work and, without exception, spared no time or effort 
in showing us everything we wanted to see, answering all 
our questions, and in some cases, later carrying on a detailed 
correspondence.
 “Early in the spring of 1973, we made our fi rst contact 
with country-style miso, a tradition started hundreds of years 
ago by Buddhist priests in their temples and rural peasants in 
their farmhouses, and which still accounts for an estimated 
17 percent of all Japanese miso production. At the Banyan 
Ashram, a community of young people living a simple life 
of meditation and farming on tiny Suwanose Island, we 
learned how to make barley koji (mold barley) in the ancient 
way by ‘catching’ natural wild mold spores fl oating in the 
air. Invited one sunny April morning to join in the work, we 
used a large wooden mortar and heavy pestles to mash koji 
and cooked soybeans together. In an atmosphere of down-
home merriment, everyone lent rhythm to the pounding by 
clapping, stomping, and chanting. The women packed the 
mashed ingredients into tall earthenware crocks, which were 
then ceremoniously sealed. We were urged to return for 
the grand opening when the fermentation had fi nished, but 
warned not to be late, since even fi fty gallons of homemade 
barley miso wouldn’t last long in a large community of 
hungry, hardworking men and women.
 “As our book began to take form, we traveled to 
Taiwan and Korea to visit local miso makers at their work, 
study new varieties of Chinese- and Korean-style miso in 
sprawling outdoor marketplaces, and sample miso cuisine at 
restaurants representing the full gamut of provincial cooking 
styles” (Continued). Address: 790 Los Palos Dr., Lafayette, 
California 94549.

182. Shurtleff, William; Aoyagi, Akiko. 1976. Preface 
(Continued–Document part II). In: W. Shurtleff and 
A. Aoyagi. 1976. The Book of Miso. Hayama-shi, 
Kanagawa-ken, Japan, Soquel, California, and Brookline, 
Massachusetts: Autumn Press. 256 p. See p. 9-11. Sept. 
Illust. by Akiko Aoyagi. Revised ed. 1981. New York, NY: 
Ballantine Books, 620 p. [60 ref]
• Summary: (Continued): “In the fall of 1974, we traveled 
deep into the mountains of the northwest provinces to visit 
one of Japan’s ‘long-life’ villages, where many people live 
past the age of ninety and most families still prepare their 
own miso using an ancient method. Upon arrival we were 
invited to join our host family in a light meal featuring 
farmhouse-style Dengaku; fresh homemade tofu was 
pierced with bamboo skewers, coated on both sides with 
homemade miso, and grilled around a bed of live coals 
in the open-hearth fi replace. We were deeply touched to 
discover that both the miso and tofu had been made entirely 
from soybeans grown in the village fi elds, and the mere 
fragrance of that sizzling Dengaku made our 600-mile trip 
well worthwhile. As we studied the miso-making process, 

we could not help but notice how vigorous and healthy the 
villagers seemed, and how this simple life close to nature 
had made each person the master of many useful arts. Here 
we fi rst came to realize how miso could make a major 
contribution to the life of self suffi ciency.
 “While Akiko worked with miso in day-to-day cookery, 
I spent considerable time studying Western and Japanese 
literature on miso fermentation and visiting Japan’s most 
modern research institutes and factories. I discovered that 
during the past few decades a revolution has taken place 
in miso manufacturing as the use of large-scale, automatic 
machinery, quick fermentation in heated rooms, and high-
speed polyethylene packaging have made it possible to 
mass-produce miso at low cost and distribute it throughout 
the nation and even the world. The uniqueness and character 
of traditional provincial varieties are gradually being lost and 
the new factories have become a threat to the very existence 
of Japan’s many small shops and their high-quality natural 
products.
 Continuing our daily experimentation with miso 
cookery, we eventually prepared more than 600 recipes, 
from which we chose our favorites for use in this book. In 
the mornings and evenings we practiced meditation; our 
days were given over to writing and research, artwork and 
cookery.
 “Despite the joy we found in our work, though, one 
almost unbearable reality has been constantly before us: in a 
world blessed with an abundance of food, indeed more than 
enough for everyone, millions of people are now faced with 
perpetual hunger, severe protein malnutrition, and starvation. 
Yet the use of miso allows each of us to do our small part in 
making better use of the earth’s precious food reserves by 
enjoying soy and grain proteins directly and thereby avoiding 
the colossal waste inherent in the Western pattern of feeding 
these proteins to livestock. How fortunate, we feel, that miso 
offers us its fi ne fl avor and remarkable nutritional value 
together with a time-tested promise to help make the world a 
better home for all.
 “Tokyo, Japan
 “June 1976.” Address: 790 Los Palos Dr., Lafayette, 
California 94549.

183. Needleman, Larry. 1976. Contract for services as a 
manufacturers representative (independent contractor). Box 
76, Bodega, CA 94922. 1 p. 36.5 cm.
• Summary: “The agreement, made this ___ day of 
October, 1976 by and between The Learning Tree, a single 
proprietorship, hereinafter referred to as Manufacturer, and 
William Shurtleff, hereinafter referred to as Representative.”
 “2. Representative is and shall be an independent 
contractor, and not an employee or Manufacturer.
 “3. Manufacturer shall not be liable to Representative 
for any expenses incurred by him or for any of his 
acts except as specifi cally required by law, nor shall 
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Representative be liable to Manufacturer for the costs of its 
independent operation.
 “4. This contract, and the association created thereby, 
may be terminated by either party at any time upon fi fteen 
(15) days written notice sent to the last known address of the 
other party.
 “5. Initial retail orders–Representative shall sell 
one (1) sample Tofu Kit to each retailer at $7.77 per kit. 
Manufacturer shall pay, on demand, $4.18 per retail sample 
sold to cover Representatives loss of profi t on each retail 
sample. Representative shall take initial retail orders and 
collect $7.77 per kit sold. Representative shall forward 
retail order plus $6.31 per kit sold to Manufacturer in self 
addressed, stamped enveloped supplied by Manufacturer. 
Minimum retail order per store shall be six Tofu Kits.
 “6. Distributor Accounts–Representative shall present 
two (2) of the Manufacturers business cards to each 
prospective distributor. Representative shall also sell each 
prospective distributor two (2) sample Tofu Kits at $6.00 
each. Representative will inform distributors that they may 
place minimum orders for twenty four (24) Tofu Kits at six 
dollars ($6.00) per kit plus freight from the Manufacturer.
 “Except for large, well-known distributors doing over 
two million dollars in gross sales per year, all orders are to 
be prepaid, freight collect. In the case of large, well-known 
distributors, terms are: net seven (7) days, freight collect. 
Representative shall receive a twenty (20) dollar fi nders fee, 
payable on demand, for each distribution account set up as 
described above; plus twelve (12) dollars per account as 
compensation for profi t loss on samples.
 “7. If Representative purchases merchandise from 
the Manufacturer he shall keep all monies accrued from 
wholesale or retail sale of said merchandise.
 “8. In the event of any dispute regarding this contract or 
the performance thereof, it is agreed that the law of the State 
of California shall control the dispute and that the proper 
forum for the dispute is and shall be the Courts of the State 
of California
 “Agreed to and Accepted:” Signed: Larry Needleman, 
The Learning Tree, 10/5/76. Address: The Learning Tree, 
Bodega, California.

184. Order forms containing names and addresses of people 
who purchased publications or materials from New-age 
Foods Study Center in Oct. 1976 (Archival collection). 1976. 
Lafayette, California. Order forms fi lled out by the person 
who placed the order.
• Summary: BOT2 = The Book of Tofu, Vol. 2–later 
titled Tofu & Soymilk Production. BOM = The Book 
of Miso. BOM2 = The Book of Miso, Vol. 2–later titled 
Miso Production. TB = Tofu box. TK = Tofu Kit. NN = 
Natural nigari. CTE = Catalog of commercial tofu-making 
equipment. CKS = Catalog of koji starter for miso or shoyu.
 October: Hugh J. Hanlon, 323 E. 24th St., North 

Vancouver, BC V7L 3E9 Canada (or 219 A Lonsdale, North 
Vancouver, BC V7W 2E9; BOT2, BOM2, CTE). Marvel 
and Jean Huffman, P.O. Box 444, Lecanto, Florida 32661 
(BOT2, CTE). R. Yepson, Rodale Press, 33 E. Minor St., 
Emmaus, Pennsylvania 18049 (BOT2). Doug Wasyliw, 
295 Wallasey St., Winnipeg, MAN R3J 3C2 Canada 
(BOT2). Greg Weaver, 21 Girton Place, Rochester, New 
York 14607 (BOT2). Jay Thompson, The Zen Center, 7 
Arnold Park, Rochester, New York 14607 (BOT2). David 
and Ann Tucker, 1022 Hudson Ave., Iowa City, Iowa 
52240 (BOT2, CTE). Lionel Shapiro, 3904 16th Ave. 
West, Vancouver, BC V6R 3C8, Canada (BOT2). Helen 
Sandler, 139 Beaconsfi eld Rd., Brookline, Massachusetts 
02146 (BOT2). Luke W.M. Lukoskie, Island Spring, Rt. 
1 Box 625A, Vashon, Washington 98070 (BOT2). Thom 
Leonard, c/o Hemminger, 216 E. Ella, Fayetteville, Arkansas 
72701 (BOT2). Earl Lepper, 30 Upton Park, Rochester, 
NY 14607 (BOT2). Patricia Krug, 2765 Julliard, Boulder, 
Colorado 80303 (BOT2). Bernard Guay, St. Theophile, 
rang 6, cante de Beaute, QUE, G0M 2A0 Canada (BOT2). 
David Briscoe, 6900 Cleveland, Kansas City, Kansas 66109 
(BOT2). Timothy Cleary, 80 Riverside Dr. #136, New 
York, NY 10024 (BOT2). Steven Berg, c/o Hyman Berg, 
2830 Ocean Parkway, Brooklyn, New York (BOT2). Cathy 
Bauer, P.O. Box 164, Hathaway Pines, California 95233 
(BOT2). Chandler Barrett, 97 A Druid Circle N.E., Atlanta, 
Georgia 30307 (BOT2). Toni Heartsong, 6051 SW 46th Terr. 
[Terrace], Miami, Florida 33155 (BOT2). Max Sprenger, 
Head, Dairy R&D Section, CPC Europe, Zurich Switzerland 
(BOT2, BOM). Rev. M.D. Strathern, Shasta Abbey, Box 
478, Mt. Shasta, California 96067 (BOM, NN, CTE). Alec 
Evans, c/o Welcome Home Bakery & Tofu Shop, 231 S.W. 
2nd St., Corvallis, Oregon 97330 (BOM, CTE). R. Mulliner, 
Southeast Asia Studies, Ohio University, Athens, Ohio 
(Audio casettes on tofu and miso). Charles Roberge, St.-
Aime-Des-Lacs, Co. Charlevoix, QUE, Canada (BOM). Gale 
Randall, Indonesian Tempeh Company, RR#1, Unadilla, 
Nebraska 68454 (BOT2, CTE). Leslie R. Berger PhD, Prof. 
of Microbiology, University of Hawaii at Manoa, Honolulu, 
Hawaii 96822 (BOM2). Greg Mello, c/o The Zen Center, 7 
Arnold Park, Rochester, New York, 14607 (BOT2). Lisbeth 
Christiansen, Associated Expert, NIC 74/006 Naciones 
Unidas, A.P. 3260, Managua, Nicaragua (BOT, BOM–
introduced by Ing. Luis Raul Tovar). John Hunter, Manna 
Foods Inc. 112 Crockford Blvd., Scarborough, ONT, Canada 
M1R 3C3 (5 BOT2, 5 BOM2, 25 CTE, 25 CKS). Address: 
New-Age Foods Study Center, 790 Los Palos Dr., Lafayette, 
California 94549. Phone: (415) 283-3161.

185. Shurtleff, William; Aoyagi, Akiko. 1976. Excerpts from 
The Book of Miso: Part II. East West Journal. Oct. p. 44-45. 
[1 ref]
• Summary: “Copyright 1976 by William Shurtleff and 
Akiko Aoyagi. To be published by Autumn Press, Inc. in 
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November 1976. Excerpted by permission of the publisher, 
Autumn Press, Inc., 7 Littell Road, Brookline, Mass. 02146.
 “William Shurtleff was born in California, educated at 
Stanford, and is a veteran of the Peace Corps. He spent two 
years at the Tassajara Zen Mountain Center. Akiko Aoyagi 
was born in Tokyo, studied at the Women’s College of Arts, 
and has worked as a fashion illustrator. They have been 
working together since 1971 to introduce traditional East 
Asian foods to the West.”
 This is a selection of miso recipes–with illustrations–
from The Book of Miso. Address: 790 Los Palos Dr., 
Lafayette, California 94549.

186. Shurtleff, William. 1976. Soybeans, protein and world 
hunger (Sound recording; cassette tape). Lecture presented at 
one of 70 locations during Tofu & Miso America Tour.
• Summary: This speech was presented on 4 Oct. 1976, as 
part of a program, for 85 people at the West Bank Cafe in 
Corvallis, Oregon. An audio cassette of the speech is in the 
Soyfoods Center Library. The tour went from 29 Sept. 1976 
to 3 Feb. 1977. Address: New-Age Foods Study Center, 790 
Los Palos Dr., Lafayette, California 94549. Phone: (415) 
283-3161.

187. Soybean Digest. 1976. Book review: The Book of Tofu 
by Shurtleff and Aoyagi. Oct. p. 29. [1 ref]
• Summary: The distinctive qualities that make tofu “the 
single most important soy food for more than 1,000 million 
people” are discussed by authors William Shurtleff and 
Akiko Aoyagi in The Book of Tofu.
 “The Book of Tofu shows tofu to be the answer that 
millions of nutrition and cost-conscious people have 
been searching for. Natural and inexpensive, it makes 
fullest use of the earth’s nutritional resources–and offers a 
revolutionary, yet simple, approach to meeting the world’s 
critical food requirements.
 “Included in the book are 500 recipes that demonstrate 
tofu products to be versatile enough to become indispensable 
ingredients in many Western-style dishes including 
dressings, spreads, dips, salads, casseroles and desserts.” The 
book can be ordered from Soybean Digest.

188. United Press International (UPI). 1976. Tofuburgers 
in dining halls (News release). Washington, DC. 1 p. 
Syndicated in newspapers nationwide, Nov. and Dec. 1976.
• Summary: Orono, Maine (UPI)–At the University of 
Maine at Orono, in the dining hall, students “will soon be 
able to munch on tofuburgers.”
 A tofuburger is made of soybean curd (low in cost and 
a good source of protein) fried with onions, carrots and 
sunfl ower seeds.
 Ann S. Johnson, assistant manager of dining halls at the 
university, thinks their great as part of an attempt “to wean 
students at the university away from junk foods and empty 

calories.”
 Note 2. This is the earliest English-language document 
seen (Nov. 2014) that contains the term “tofuburgers” (or 
“tofuburger”).
 Note 2. This news release was occasioned by a lecture 
and cooking demonstration given on Nov. 7 by William 
Shurtleff and Akiko Aoyagi at the University of Maine, 
Orono–as part of their Tofu and Miso America Tour.

189. United Press International (UPI). 1976. Tofu-burger no 
junk food. Bangor Daily News (Maine). Nov. 18. p. 1-2.
• Summary: Students will soon be able to munch on tofu-
burgers in the University of Maine at Orono school dining 
hall. Anne S. Johnson, assistant manager of dining halls, said 
the new tofu-burger is part of an attempt “to wean students at 
the university away from junk foods and empty calories.”
 “Mrs. Johnson was introduced to the new vegetarian 
fare through a food book written by Bill Shurtleff and Akiko 
Aoyagi. She hopes to have the item on the dinner menu by 
early next month.” “About 150 of the university’s dormitory 
students line up nightly to consume vegetarian fare at the 
Wells Common Dining Hall... The cost of preparing the 
vegetarian meal is no greater than for the regular one.”
 A photo shows Barbara Hill, a student at the University 
of Maine, as she is about to take her fi rst bite of a Tofu-
Burger, a Japanese inspiration that contains no meat.
 Note 1. This is Maine’s largest daily newspaper. Many 
other newspaper articles were generated by this UPI story. 
Three (from unknown newspapers) are titled: “Tofuburgers 
in dining hall.” “Shamburger deluxe.” “Maine tofuburgers.”
 Note 2. This is the earliest English-language document 
seen (Nov. 2014) that contains the term “tofu-burger” (or 
“tofu-burgers”).

190. Gevaert, Pierre. 1976. Re: Thank you for The Book of 
Miso. Letter to William Shurtleff and Akiko Aoyagi at New-
Age Foods Study Center, 790 Los Palos Manor, Lafayette, 
CA 94549, Nov. 22. 1 p. Typed, with signature.
• Summary: “Dear William and Akiko, What a beautiful 
surprise to get this fresh and pure book of miso. A real big 
step for survival for anyone wishing to play in the new 
world where light is visible everywhere. Thank You! Yours 
friendly, Pierre Gevaert.” Address: P.V.B.A. Lima, Edgar 
Gevaertdreef 10, 9830 St.-Martens-Latem, Belgium. Phone: 
(091) 82.41.76.

191. Hartford Courant (Connecticut). 1976. Food authors to 
discuss protein bases. Nov. 23. p. 16.
• Summary: “Directors of the New-age Foods Study Center, 
Lafayette, California, will present a lecture-demonstration 
Friday from 7 to 9 p.m. at The Arts Cafe, 72 Union Place 
[Hartford, Connecticut].
 “The directors, Bill Shurtleff and Akiko Aoyagi, are also 
authors of ‘Book of Tofu’ and ‘Book of Miso.’ / They will 
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prepare and serve several of their tofu (bean curd) and miso 
(fermented soybean paste) recipes and discuss the value of 
these foods as protein sources.”

192. Bernstein, Hattie. 1976. New-Age ‘Johnny Appleseeds’ 
come to town: They spread the word for soybeans, tofu and 
miso. Standard-Times (New Bedford, Massachusetts). Nov. 
30. p. 7.
• Summary: “Bill Shurtleff and Akiko Aoyagi say they’re 
trying to do for soybeans what Johnny Appleseed did for 
apples–’introduce them to the West.’” This full-page article 
discusses a lecture-demonstration on tofu and miso cookery 
that gave at the New Bedford, Massachusetts, YMCA. 
Contains 4 recipes and 3 large photos by Hank Seaman, 
including one of Shurtleff and Aoyagi serving foods to Chris 
Mroczek [Roczek]. Address: Standard-Times staff writer.

193. Autumn Press. 1976. Meet two people who care... [Bill 
Shurtleff and Akiko Aoyagi] (Ad). Mother Earth News No. 
42. Nov. p. 177. Also in 1977: No. 44. March/April. p. 143, 
and No. 45, May/June p. 77. [2 ref]
• Summary: This is a half-page ad for The Book of Tofu and 
The Book of Miso, “two revolutionary cookbooks,” with a 
description of the work of authors Shurtleff and Aoyagi, and 
a photo of them (from The Book of Miso).
 Note: The Book of Tofu and Book of Miso were 
subsequently carried and prominently advertised in Mother’s 
Bookshelf, where they were sold via mail order through the 
magazine. See for example Mother Earth News. 1977. No. 
45. May/June. p. 114-15. Address: P.O. Box 469-M, 3941 
Glen Haven Rd., Soquel, California 95073.

194. Order forms containing names and addresses of people 
who purchased publications or materials from New-age 
Foods Study Center in November 1976 (Archival collection). 
1976. Lafayette, California. Order forms fi lled out by the 
person who placed the order.
• Summary: BOT2 = The Book of Tofu, Vol. 2–later titled 
Tofu & Soymilk Production. BOM = The Book of Miso. 
BOM2 = The Book of Miso, Vol. 2–later titled Miso 
Production. WIT = What is Tofu? pamphlet. WIM = What 
is Miso? pamphlet. TB = Tofu box. TK = Tofu Kit. NN = 
Natural nigari. CTE = Catalog of commercial tofu-making 
equipment. CKS = Catalog of koji starter for miso or shoyu.
 November: Evan Root of Erewhon, Inc., 33 Farnsworth 
St., Boston, Massachusetts 02210 (plus follow-up letter of 
15 March 1977 from same address). Alec Evans, Welcome 
Home Bakery, 231 S.W. 2nd St., Corvallis, Oregon 97330 
(BOT2, TK, Tofu Cassette). Ira Leviton, Corncreek whole 
grain bakery, 60 Elm St., S. Deerfi eld, Massachusetts 
01378 (100 WIT, 100 WIM, TB). Lulu Yoshihara, General 
Delivery, Denman Island, BC, V0R 1T0, Canada (BOM2). 
Jean Celle (According to the Book of Tofu he started a 
company, however, there is no proof that it exists), Fondation 

Macrobiotique Vellave, 36 bis, Avenue Charles Du Puy 
43700, Brives Charensac, France (BOT2, BOM2, CKS). 
Frank Konishi, Southern Illinois University at Carbondale, 
Carbondale, Illinois 62901 (BOT). Tim Redmond, Eden 
Foods, 4601 Platt Rd., Ann Arbor, Michigan 48104 (BOT2, 
BOM2, CTE, CKS). Bernadette of Lifestream Natural 
Food Store, 1813 West 4th Ave., Vancouver, BC V6J 1M4, 
Canada (50 WIT, 50 WIM). K.K. Fung, 4661 Chancellor 
Cove, Memphis, Tennessee 38118 (BOM, BOT2, BOM2, 
NN, CTE, CKS). Dr. Tsutomu Mochizuki, c/o Shinshu 
Miso Research Institute, 1014 Minamiagata Machi, Nagano 
City 380 Japan (3 BOM). Max Sprenger, Knorr Research 
Institute, Leutschenbachstrasse 46, CH 8050 Zurich, 
Switzerland (BOM, BOT2, BOM2, 3 WIT, 3 WIM, CTE, 
CKS). Vegetarian, Inc., 1310 W. Main, Urbana, Illinois 
61801 (BOT2, 2 BOM2, NN, CTE, CKS). Wholistic 
Health Education Foundation, 715 Monroe Ave., Rochester, 
New York 14607 (BOM2, 50 WIT, 50 WIM, NN, CTE, 
CKS). Bruce Walker, 2131 Red Deer Road, Saskatoon, 
Saskatchewan, S7K 1C8, Canada (BOT2, BOM).
 Note: This is the earliest document seen (July 1999) 
that contains the word “wholistic.” Address: New-Age 
Foods Study Center, 790 Los Palos Dr., Lafayette, California 
94549. Phone: (415) 283-3161.

195. Rain magazine (Oregon). 1976. Tofu and miso: Eating 
high and lightly. Nov. p. 4-7. [6 ref]
• Summary: An interview with William Shurtleff and 
Akiko Aoyagi at Rain House in Oregon, plus excerpts and 
illustrations from their writings. The two are now on a 
nationwide tour.

196. Shurtleff, William; Aoyagi, Akiko. 1976. How to make 
miso: An excerpt from The Book of Miso. East West Journal. 
Nov. p. 38-39. [1 ref]
• Summary: Describes how to make homemade red miso 
(Sendai miso). With many illustrations (line drawings) 
by Akiko Aoyagi. Address: 790 Los Palos Dr., Lafayette, 
California 94549.

197. Shurtleff, William. 1976. Report on visit to Kikkoman 
plant in Walworth, Wisconsin. Lafayette, CA 94549. 2 p. 
Nov. Unpublished manuscript.
• Summary: Contains a detailed description of the 
ingredients and process used to make shoyu at this plant. 
The moromi (mash) ages for an average of 6 months. The 
heating / pasteurization process serves four basic purposes. 
Kikkoman produces about 2.5 million gallons/year of shoyu 
at Walworth. About 150,000 to 200,000 gallons of so-called 
tamari are imported from Japan for sale at natural food 
stores; this is about 6-8% of total shoyu. Kikkoman has 
85% of the U.S. Asian-American trade and about 1/3 of the 
supermarket trade. Address: 790 Los Palos Dr., Lafayette, 
California 94549.
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198. Shurtleff, William; Aoyagi, Akiko. 1976. Excerpts from 
The Book of Tofu: Tofu recipes and preparatory techniques. 
Mother Earth News No. 42. Nov. p. 52-56. [1 ref]
• Summary: The fourth in a series of excerpts from this 
book. Gives 21 tofu recipes and 8 preparatory techniques. 
Address: 790 Los Palos Dr., Lafayette, California 94549.

199. Spiekerman, David. 1976. Four vegetable treasures 
from Japan. Organic Gardening and Farming 23:58-60, 62. 
Nov.
• Summary: The four are: Gobo or domestic burdock, the 
Hokkaido pumpkin (kabocha), black soybeans, and the 
Japanese eggplant. “The black soybean is the easiest of these 
Far Eastern vegetables to grow.” After 70 days of growing, 
the plants fl ower and produce fruit.
 “Unlike the common black bean, the black soybean 
is one food few Americans have eaten. When cooked, it is 
sweeter than any bean in the world. It is a high-protein sweet, 
which the Japanese feature during festive occasions. Prepare 
them like any bean, though they cook fi rmer than most. The 
Japanese believe the Hokkaido [pumpkin] strengthens the 
liver, whereas the black soybean strengthens the kidneys. 
So uncommon is the bean that it retails for over $1.50 per 
pound.”

200. Hartford Courant (Connecticut). 1976. Population, 
affl uence cited as world hunger causes. Dec. 1. p. 21.
• Summary: Summary of a lecture by William Shurtleff in 
Hartford recently at the start of his tofu and miso cooking 
presentation. “He predicted that soybeans will be the major 
source of protein of the future.”

201. Maglaty, Jeanne. 1976. Use as answer to nutritional 
needs. Couple praises soybean uses. Hartford Courant 
(Connecticut). Dec. 1. [2 ref]
• Summary: William Shurtleff and Akiko Aoyagi, authors 
of The Book of Tofu and The Book of Miso, on a national 
speaking tour, visited Hartford. “’We’re trying to do for 
soybeans what Johnny Appleseed did for apples,’ said 
William Shurtleff of Lafayette, California.” A photo by 
Michael McAndrews shows the two; Shurtleff is speaking 
into a microphone and holding a copy of The Book of Tofu. 
Aoyagi is holding a wooden tofu kit.
 Recipes: Creamy tofu dressing with curry. Tofu, peanut 
butter and banana spread. Tofu burgers (deep-fried). Floating 
cloud miso dressing (“Tomatoes and (deep-fried) tofu make 
excellent accompaniments”). Peanut miso.

202. United Press International (UPI). 1976. Vegetarian 
burgers (Photo caption). Cleveland Press (Ohio). Dec. 3. p. 
A11.
• Summary: A large photo shows a male chef cooking about 
7 burgers on a grill; a woman is standing next to him. The 

caption reads: “Vegetarian burgers–Ron Goslin, chef at Wells 
Dining Hall on the University of Maine campus at Orono, 
prepares tofu-burgers, a soybean curd fried in onions, carrots 
and sunfl ower seeds, while student Paula Fallon of Westfi eld, 
Massachusetts, looks on. About 150 students line up each 
night for the vegetarian fare. Dietitians are hoping more 
students will be weaned away from junk foods with their 
empty calories by the low-cost Japanese protein food.”
 Note: This news release was occasioned by a lecture and 
cooking demonstration given on Nov. 7 by William Shurtleff 
and Akiko Aoyagi at the University of Maine, Orono–as part 
of their Tofu and Miso America Tour.

203. Pearce, Jean. 1976. Getting things done: Expanding 
dietary horizons [Miso]. Japan Times (Tokyo). Dec. 19. [Eng]
• Summary: “... when you begin experimenting with the 
400 recipes introduced in “The Book of Miso” by William 
Shurtleff and Akiko Aoyagi which I have been quoting, 
you will likely become an ardent supporter of this highly 
nutritious food. There are also joyful drawings by Akiko and 
pages of general information about healthful food and living, 
culture and customs, and the history of foods, that make 
fascinating reading. Bill is a dedicated promoter of healthful 
products that can help overcome the food crisis which, for 
many of our world’s people, is not something to be worried 
about in the future; the hunger is now.
 “I would like to reprint the whole book for you, but 
instead I’ll urge you to get a copy as soon as possible and 
begin learning about miso. Combine it with ‘Tofu’ for a 
Christmas gift combination that will be gratefully received 
by the growing number of people who are interested in good 
health, conservation, ecology, effi cient utilization of natural 
resources–in other words, all of us. You’ll fi nd the books 
at most stores handling English-language publications.” A 
small photo shows Jean Pearce.

204. Miller, Harry W. 1976. Re: Your good work in 
introducing foods from the soya bean. Letter with Christmas 
card to William Shurtleff at New-Age Foods Study Center, 
Dec. 21. 1 p. Typed with signature.
• Summary: “My Dear Mr. Shurtleff–Your name comes to 
mind very often on account of our close association in the 
interest of nutrition to the people in America, and I feel you 
have done a wonderful job in educating the people regarding 
the value of using foods from Soya Beans. I think now that I 
have secured three of your Tofu books, but they are all gone, 
loaned and not returned, so I am ordering another to have 
sent to my home address on this envelope. I would be glad 
to mail a check for the exact amount including Postage so if 
you will send me that by return postage I will send a check 
for the same at once as I need some data you have given in 
same.
 “Dr. Tojima Yamagata, Minister of Forestry and 
Agriculture for Japan, paid me a visit about a month ago and 
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has supplied me with some recent pamphlets from his Dept. 
on Soy Milk. I have wondered if at anytime you are planning 
a trip to the Los Angeles or Riverside area. The book store 
here at La Sierra usually handles your book but they are all 
sold out. Therefore I am hastening to order from you direct, 
and always glad to hear from you, Yours very sincerely, 
Harry W. Miller, M.D.”
 This is a poignant letter and card. On 26 July 1977 Dr. 
Miller’s wife, Mary E. Miller, (now a widow) sends the 
money Dr. Miller owed for The Book of Tofu he ordered and 
adds: “Please forgive my husband for this long delay, he died 
on Jan. 1 of this year. He went into the hospital on Nov. 19 
of last year and never recovered from a severe heart attack 
at the age of 97.” Address: M.D., 11384 Norwood Ave., 
Riverside, California 92505.

205. Collingwood, Linda. 1976. High-protein soybeans. 
Sunday News (near Dallastown, Pennsylvania). Dec. 26. p. 
A-19. [1 ref]
• Summary: This article describes a program on tofu and 
miso presented at Dallastown, Pennsylvania, by William 
Shurtleff and Akiko Aoyagi on Dec. 12. It was hosted by 
Cindy Blouse. Explains how Shurtleff got interested in 
tofu, gives a history of tofu and discusses its many benefi ts. 
Shurtleff says: “I’d like to do for the soybean what Johnny 
Appleseed did for the apple.” Photos by Glenn Dietz show: 
(1) William Shurtleff talking. (2) Akiko Aoyagi holding 
up a copy of The Book of Tofu. (3) A wooden tofu forming 
box next to a cup of creamy tofu dressing surrounded by 
vegetable sticks.

206. Miami News (Florida). 1976. Join in Orange Bowl 
celebration with lunch & fashion show: The onlooker. Dec. 
28. p. 2B.
• Summary: “Tonight from 7 to 9:30, there’s a ‘tofu 
and miso workshop, taught by Bill Shurtleff, author, 
appropriately enough, of the ‘Book of Tofu’ and the ‘Book 
of Miso.’ The workshop’s a production of the East-West 
Foundation, and its to be held at St. Stephens Church. 2950 
MacFarland Rd., Coconut Grove. The cost to get in is $1.50.
 “Then, tomorrow from 3 to 6 p.m. Mr. Shurtleff holds a 
tofu-miso cooking class that costs $3 per chef, and its to be 
held at 6051 W 46th Terrace. For more information call 661-
4495.”
 The East-West Foundation, founded by Michio Kushi, 
promotes macrobiotics.

207. SoyaScan Notes. 1976. Chronology of soybeans, 
soyfoods and natural foods in the United States 1976 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Feb. KQED-TV in San Francisco, California, 
airs a 30-minute special titled “Tofu.” It is an interview with 
William Shurtleff and recipe preparation by Akiko Aoyagi.

 March. “The Joys of Soy” by Brenda Bortz, published in 
Organic Gardening and Farming magazine is the fi rst major 
popular article on tempeh in America. In June, Prevention 
magazine runs a cover story on tempeh.
 April. Soybeans: Brazil as a Competitive Force by J.M. 
Schultz and W.P. Mason submitted as a Harvard Business 
School MBA thesis. One of the best early in-depth analyses.
 April. The second of the new wave of commercial 
Caucasian-run tofu shops is started by Peter and Judy Beane 
in Portland, Maine. There were at least 7 small commercial 
Caucasian-run tofu shops in America by the end of 1976.
 May-June. Mother Earth News publishes the fi rst of fi ve 
long articles on soyfoods, each excerpted from The Book of 
Tofu.
 June 2-5. First International Workshop on Low-Cost 
Extrusion Cookers held at Colorado State University, with 
51 participants. Organized by Judson Harper and Richard 
Jansen, with funding from USAID through USDA. The 
173-page proceedings, edited by Wilson and Stumpf, are 
published shortly thereafter. Cereal-soy blends are seen as 
having great promise for production in developing countries.
 This year cereal-soy blends are fi rst produced in Third 
World countries using low-cost extrusion cookers: Thriposha 
in Sri Lanka and Maisoy in Bolivia.
 July 20. What is Tofu? pamphlet by Shurtleff and 
Aoyagi published by Westbrae Natural Foods in Berkeley.
 Aug. 6. New-Age Foods Study Center established by 
Shurtleff and Aoyagi in Lafayette, California. The name was 
changed to The Soyfoods Center in Sept. 1980.
 Aug. The Learning Tree Tofu Kit, America’s fi rst widely 
sold and important tofu kit, is launched by Larry Needleman 
of Bodega, California, based on designs from The Book of 
Tofu.
 Aug. Farm Food Company, a branch of The Farm in 
Tennessee, opens America’s fi rst soy deli, in San Rafael, 
California. They serve tofu sandwiches, salads, salad 
dressings, and cheesecakes; tempeh burgers, deep-fried 
tempeh cutlets, tempeh with creamy tofu topping, and 
Indonesian delight (tempeh strips); soymilk ice cream, 
shakes, yogurt, mayonnaise, and whipped creme; soybean 
stroganoff and burritos; and TVP chili. They essentially 
launched the concept of second-generation soyfood products.
 Sept. 23. The Book of Miso, by Shurtleff and Aoyagi 
published by Autumn Press.
 Sept. 29. Shurtleff and Aoyagi begin “Tofu and Miso 
America Tour.” They do 70 public programs nationwide and 
travel 15,000 miles in their white Dodge van, continuing 
until 3 Feb. 1977. In the van they carry hundreds of copies of 
The Book of Tofu and The Book of Miso and many of Larry 
Needleman’s tofu kits, plus little bags of natural nigari, all of 
which they sell at their programs. They usually have meals 
and spend the night with the people who have sponsored and 
organized their program. They also visit numerous soyfoods 
producers and researchers, including The Farm in Tennessee 
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from Dec. 21 to Jan. 2. After the tour, tofu shops started in 
most of the areas where they spoke.
 Sept. Dr. Kenneth Bader becomes executive director 
of the American Soybean Association. With the help of 
increasing funding from checkoff programs, he ushers in an 
era of growth, and increased activity and strength for ASA.
 Oct. 13-15. Seminars on the use of soy protein for foods 
and meal for feeds are held in Moscow, sponsored jointly by 
the U.S. Foreign Agricultural Service, the American Soybean 
Assoc., and the Food Protein Council. More than 200 Soviet 
offi cials attended.
 Oct. The Joy of Soy, by Sylvia E. Anderson self-
published in New Jersey.
 Nov. Island Spring starts making tofu in Vashon, 
Washington. Founded by Luke Lukoskie and Sylvia Nogaki.
 Dec. The term “soyfoods” (spelled as one word) is 
coined by Benjamin Hills of Surata Soyfoods in Eugene, 
Oregon, for use in their company name. It is fi rst used in a 
book (Tofu & Soymilk Production) by Shurtleff and Aoyagi 
in July 1979, and as a magazine title in July 1980.
 Dec. Morinaga Milk Industry Co. in Japan is granted 
the world’s fi rst patent on a method for manufacturing 
aseptically packaged tofu (in Tetra Brik cartons), U.S. Patent 
4,000,326.
 * Kibun, in Japan, introduces East Asia’s fi rst 
commercial fermented soymilk products, a line of 
acidophilus soymilk drinks brand-named Soena.
 * Beginning of the rise of the modern soymilk industry 
in Japan. This is the fi rst year that a signifi cant amount of 
soymilk was sold.
 * Kikkoman soy sauce passes La Choy to become 
America’s best selling brand of soy sauce. The three major 
soy sauce markets are consumer retail, restaurants and other 
institutions, and industrial (for food processors). La Choy 
may still be the leader in consumer retail; Kikkoman leads in 
restaurants.
 * Beef consumption in America peaks at 95.4 pounds 
per capita. It had risen rapidly from 38.6 lb/person in 1930. 
After 1976 it falls steadily, hitting 75 lb/person in 1985.
 * National Soybean Research Program established in 
Brazil, building upon the National Soybean Project (1972) 
and the National Soybean Research Center (1975).

208. Anderson, Sylvia E. 1976. The joy of soy. Pleasantville, 
New Jersey: New Life Press. 48 p. Dec. Illust. Index. 23 cm. 
Spiral bound. Rev. ed. 1977. Spiral bound.
• Summary: Contents: What is the joy of soy. Whole, dry 
soybeans (“My favorite way to cook whole, dry soybeans is 
to pressure cook them”). Soymilk. Tofu. Sweet tofu. TVP. 
Okara. This vegan cookbook was inspired by The Farm, a 
large spiritual community in Tennessee, where the author and 
her children lived for several years. “When I arrived on The 
Farm, I thought I didn’t like soybeans... Now I love soybeans 
and soymilk–not because my tastebuds have changed and 

I’ve acquired a new taste for them, but because I’ve learned 
new ways to cook soybeans so that they taste good to those 
same old tastebuds.
 “The recipes in ‘The Joy of Soy’ have been developed 
through feedback from members of The New Life Co-op 
(326 S. Main St., Pleasantville, New Jersey), where products 
made from them have been selling rapidly for the past nine 
months.”
 Note: The author’s favorite recipes are: (1) Grandma’s 
chickenless soup with Kreplach (and tofu, p. 19). (2) 
“Cheezy” soybean d’lishes (p. 6). (4) Garden salad d’lishes 
(with tofu, p. 21). (5) Pizza d’lishes (with tofu, p. 23). (6) 
Tofu cookie bars (sweet, p. 26). (7) Tofu cinnamon rolls 
(sweet, p. 27). (8) Tofu-fi lled carob cupcakes (sweet, p. 
28). (9) Okara soysage (p. 40). (10) Soysage d’lishes (with 
TVP, p. 37). (11) Okara spice cake (sweet, p. 45). (12) 
Dairyless macaroni and cheese (with tofu, p. 15). Address: 
Pleasantville, New Jersey.

209. Order forms containing names and addresses of people 
who purchased publications or materials from New-age 
Foods Study Center in December 1976 (Archival collection). 
1976. Lafayette, California. Order forms fi lled out by the 
person who placed the order.
• Summary: BOT2 = The Book of Tofu, Vol. 2–later 
titled Tofu & Soymilk Production. BOM = The Book 
of Miso. BOM2 = The Book of Miso, Vol. 2–later titled 
Miso Production. TB = Tofu box. TK = Tofu Kit. NN = 
Natural nigari. CTE = Catalog of commercial tofu-making 
equipment. CKS = Catalog of koji starter for miso or shoyu.
 Stephen Sieh, 5146 N. 5th St., Philadelphia, 
Pennsylvania 19120 (BOT2). Andrew Schecter, c/o Zen 
Center, 7 Arnold Park, Rochester, New York 14607 (BOM2). 
Bill Tims, The East West Foundation, 359 Boylston St., 
Boston, Massachusetts (CKS). Lifestream Natural Food 
Store, 1813 W. 4th Ave., Vancouver, BC V6J 1M4 Canada 
(Pamphlets on tofu and miso). Lynette King, Teaching Japan 
in the Schools, Roger House, Stanford University, Stanford, 
California 94305 (TK). Dr. Werner G. Jaffe, Editor General, 
Archivos Latinamericanos de Nutricion, Apartado 2049, 
Caracas, Venezuela (BOT, BOM). Pierre Gevaert, Lima 
P.V.B.A., Edgar Gevaertdreef 10, 9830 St.-Martens-Latem, 
Belgium (3 each BOT, BOM, BOT2, BOM2, PT, PM, CTE, 
CKS). Address: New-Age Foods Study Center, 790 Los 
Palos Dr., Lafayette, California 94549. Phone: (415) 283-
3161.

210. Soybean Digest. 1976. Book review: The Book of Miso 
by Shurtleff and Aoyagi. Dec. p. 28. [1 ref]
• Summary: The book can be ordered from Soybean Digest. 
“In this book, miso or fermented soy-bean paste, a savory, 
high-protein seasoning that allows the body to use this 
protein and other nutrients from soybeans more completely, 
is discussed in context to the world food crisis. It also shows 
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miso to be varied and versatile, as well as nutritive.
 “Many Americans are now preparing their own miso at 
home–and The Book of Miso tells how to prepare your own, 
as Far Easterners have done for centuries. Four hundred 
recipes are included.”

211. Product Name:  Tempeh Starter & Instructions 
(Vacuum Dried–Powdered).
Manufacturer’s Name:  Farm Foods.
Manufacturer’s Address:  156 Drakes Lane, Summertown, 
TN 38483.
Date of Introduction:  1976.
New Product–Documentation:  Label. 1977, dated. 4.5 
by 6.5 inches. Brown on white. Makes 6 lb. Reprinted in 
Soyfoods Marketing. Lafayette, CA: Soyfoods Center. Farm 
Foods Products Catalog. 1978. p. 3-4.
 Ad in Tom Riker and Richard Roberts. 1979. The 

Directory of Natural & Health Foods. p. 189. “Tempeh 
starter is cultured on white rice in our laboratory. The spores 
are dehydrated and dormant when purchased... The tempeh 
starter is combined with sterile wheat starch to allow for easy 
mixing and a more even distribution of starter throughout the 
beans.”
 Talk with Robert Tepper of Farm Foods. 1984. May 4. 
In 1975 Cynthia Bates set up a little laboratory and began to 
make powdered, pure-culture tempeh starter for use on the 
Farm. By 1976 it was being sent out or sold commercially to 
interested people.
 Shurtleff & Aoyagi. 1985. History of Tempeh. p. 43, 
56. “In 1984 Farm Foods had about 60% of the U.S. tempeh 
starter market, Turtle Island 35-40%, and GEM Cultures 
0-5%.”
 Note: This is the earliest known commercial tempeh 
starter made in the United States.

212. MacNaughton, Nancy L. 1976. Site visit to Peña 
Blanca–Panamerican Health Services Soy Milk Factory. 
Tegucigalpa, Honduras. Unpublished report to the Ministry 
of Natural Resources. *
• Summary: This plant is managed and operated by Dr. 
Steven Youngberg, a Seventh-day Adventist.

213. Bumgarner, Marlene Anne. 1976. The book of whole 
grains: The grain-by-grain guide to cooking, growing, and 
grinding whole cereals, nuts, peas, and beans. New York, 
NY: St. Martin’s Press. xiv + 334 p. See p. 261, 281-89. 
Illust. by Maryanna Kingman. Index. 24 cm. [20 ref]
• Summary: Gives recipes for: Homemade tofu (p. 281-82). 
Brown rice porridge with tofu and vegetables. Okara and 
barley fl our muffi ns.–all reprinted with permission from The 
Book of Tofu by Shurtleff and Aoyagi. Plus original recipes 
for: Miso soup. Soybean festival (using cooked whole dry 
soybeans).

214. Farm (The). 1976. Astronaut–Sister Farms. 156 
Drakes Lane, Summertown, TN 38483. 1 p. Unpublished 
manuscript. Mimeographed.
• Summary: Gives the name and address (and in some 
cases the phone number) of 15 sister Farms related to 
The Farm in Summertown, Tennessee. They are located 
in: Ettrick, Wisconsin. Louisa, Virginia. Franklyn, New 
York. Eckert, Colorado. Mobile, Alabama. Warner, New 
Hampshire. Futone, Missouri. near Hampton, Nova Scotia, 
Canada. Utuado, Puerto Rico. Columbia, Kentucky. San 
Rafael, California. Parkton, North Carolina. Wileyville, 
West Virginia. Lafayette, Tennessee. Nashville, Tennessee. 
Address: Summertown, Tennessee.

215. Neufeld, Don F. 1976. Seventh-day Adventist 
encyclopedia, 2nd ed.: Nutana (Danish Food Factory). 
Washington, DC: Review and Herald Publishing Assoc. 1640 
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p. See p. 1015.
• Summary: “A health-food factory owned and operated by 
the Nordic Philanthropic Society in Copenhagen, Denmark. 
The factory was established by Dr. Carl Ottosen in 1898 to 
provide healthful food for the Skodsborg Sanitarium, which 
he had founded that year.
 “In 1966 the factory moved from Copenhagen to the 
middle of Zealand between Koge and Ringsted.
 “During the fi rst years the chief items manufactured 
were bread made from whole wheat; various nut 
preparations, such as Nuttolene, Protose, and Granola; 
various malt preparations; and substitutes for coffee and tea. 
Today the newest product is soya-meat. Nutana produces 
products of corn, nuts, soybeans, and gluten, as well as 
vegetable margarine. The greatest sales are on vegetarian 
cutlets, soya-sausages, and pate. The total sales for 1973 
was $750,000. Nutana provides Denmark, Faroe Islands, 
Greenland, Finland, Iceland, Norway, and Sweden with 
products.”
 Note: This is the earliest document seen (Sept. 2014) 
concerning soy products in Iceland (probably). Nutana was 
selling soyfood products at this time, and it seems likely that 
some were going to Iceland. We know of no publications that 
clearly refer to soybeans or soybean products in Iceland, or 
the cultivation of soybeans there. Address: Washington, DC.

216. Reese, Harry. 1976. How to prepare in your home tofu 
or, stalking the ubiquitous soybean. Berkeley, California: 
Turkey Press, 882 Cragmont Ave., 94708. [8] p. 23 cm. [1 
ref]
• Summary: Contents: Quotations from Henry Miller, 
Richard Nixon (“What is a soybean?”), and Henry David 
Thoreau (“It is hard to provide and cook so simple and clean 
a diet as will not offend the imagination;...”). Introduction 
to tofu. Soybeans & symilk. Preparation for making tofu. 
Making tofu. About Turkey Press Specials. For a detailed 
account and many recipes see The Book of Tofu by William 
Shurtleff & Akiko Aoyagi (Autumn Press, Inc. 1975). 
Address: Berkeley, California.

217. Roberts, Anna; Fevre, Jean Le. 1976. The earth shall 
feed us: Cooking for the New Age using textured vegetable 
proteins instead of meat. Copse House, Greatham, Liss, 
Hampshire, England: Published by the authors. 84 p. Illust. 
by Joanna Hicks. Recipe index. 20 cm.
• Summary: Contents: Foreword by Peter Roberts, NDA, 
NCA (Greatham). Notes and guidance. Editorial/biographies. 
Protoveg hydration times, abbreviations, measures. Analysis 
of Natural Protoveg, and Ranch House Foods Vegetable 
Stew, Vegetable Bolognese, Vegetable Curry, Vegetable 
Mince, and Vegetable Goulash. Recipes: Snacks ‘n starters. 
Supers ‘n suppers. Sweet indulgences.
 All the recipes in this book (with the exception of the 
last section) are based on Protoveg and Ranch House Foods 

brands of textured vegetable proteins sold by Direct Foods 
Ltd. This is a vegetarian cookbook; dairy products (milk, 
cream cheese, double cream, evaporated milk, whipped 
cream, cheese, cottage cheese, butter) and Free Range eggs 
are included in some recipes. Photos (p. 11) show Anna 
Roberts and Jean Le Fevre (both authors are women), 
accompanied by brief biographies.
 The Foreword begins: “It was during our years at Little 
Barnett Farm in the Hampshire village of Froxfi eld, when 
Anna and I suddenly realised, with something of a shock, 
the depth of that unfaltering, absolute trust which our farm 
animals put in us. It was a trust that in the end we knew 
we could not honour unless we were to turn the farm into 
a sanctuary, for farm animals are bred to make a living for 
the farmer–in our case via their milk–and when they can no 
longer contribute, they must die, and the farmer must look 
away. In the eighth year at Little Barnett we knew we could 
look away no longer. It seems hard and it is hard that farming 
should be like this, yet it has been so for thousands of years 
ever since our ancestors fi rst employed animals to convert 
the fi brous grasses into meat and milk. In the main, the farm 
animals have benefi ted from their association with man–that 
is, while they were allowed to orientate to the natural world 
and while farming was a way of life. The age of technology 
came and relentlessly pressed the animal deeper and deeper 
into the production-line until exploitation took over from 
husbandry...
 “Finally, it is the health of the consumer that is the 
crux of the matter, and rightly so. Serious reservations arise 
concerning the health-risk of factory farm products due to 
the build-up of disease in intensive animal units and the 
antibiotics, growth promoters and hormones used.”
 Note: See also the Wikipedia entry for “Peter Roberts 
(activist).” He is best known for having founded (with 
his wife, Anna) Compassion in World Farming, for which 
he was awarded an MBE in 2002. Address: Hampshire, 
England.

218. Trikha, R.N.; Nave, R.W. 1976. An integrated approach 
to the introduction and development of soybean (Research, 
extension, processing, and popularisation). Bareilly (UP), 
India: Soya Production and Research Assoc. 27 p. *
Address: Bareilly, UP, India.

219. Wang, H.L.; Mustakas, G.C.; Wolf, W.J.; Wang, L.C.; 
Hesseltine, C.W.; Bagley, E.B. 1976. An inventory of 
information on the utilization of unprocessed and simply 
processed soybeans as human food. Peoria, Illinois: USDA 
Northern Regional Research Center, Interdepartmental 
Report. AID AG/TAB-225-12-76. 197 p. On contract AID 
AG/TAB-225-12-76. Undated. No index. 27 cm. Comb 
bound. [65 ref]
• Summary: This was submitted to The Agency for 
International Development.
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 Contents: Introduction. Home and village traditional 
soybean foods by country. 1. Soybean food uses and 
production in Asia. Soaking dry soybeans. In China: Tou 
chiang (soybean milk; preparation, ways of serving), tou fu 
(soybean curd; yen-lu is the Chinese name for nigari), tou fu 
nao (soft curd), tou fu kan (dry / fi rm bean curd), chien chang 
(pressed tofu sheets), yu tou fu (fried tou fu), tung tou fu 
(frozen tou fu), tou fu pi (protein-lipid fi lm; yuba), huang tou 
ya (yellow bean sprout or soybean sprout), mao tou (hairy 
bean, green soybean, or immature soybean), dry soybeans 
(roasting and frying, stewing and boiling), roasted soybean 
fl our. Fermented soybean foods. Production and consumption 
of soybeans (China and Taiwan).
 Japan: Tofu (soybean curd), kinugoshi tofu, processed 
tofu products (aburage or age, nama-age and ganmo), kori 
tofu (dried-frozen tofu), yaki tofu (grill tofu), yuba (protein-
lipid fi lm), soybean milk, gô (ground soybean mash), daizu 
no moyashi (soybean sprouts), edamame (green vegetable 
soybeans), whole soybeans, kinako. Fermented soybean 
foods: Production and consumption.
 Korea: Tubu (soybean curd), soybean sprouts, whole 
soybeans (green soybeans, parched or roasted soybeans, 
boiled soybeans), soybean fl our (“Soybeans are fi rst roasted 
and then ground to a fl our. The fl our is extensively used as 
an ingredient in various food preparations.” Note: This is the 
earliest document seen (Nov. 2012) that mentions roasted 
whole soy fl our in Korea–however no Korean name of this 
roasted soybean fl our is given), soysauce, bean paste [Korean 
soybean miso], natto (no Korean name is given), production 
and consumption of soybeans.
 Indonesia: Tahu or tahoo (soybean curd), bubuk kedele 
(soybean powder), tempe kedele, tempe gembus [the name 
in Central and East Java for okara tempeh], oncom tahu 
[the name in West Java for okara onchom], other soybean 
products (soybean sprouts, green soybeans, roasted and 
boiled soybeans, kecap or soysauce, tauco or bean paste 
[miso]), food mixtures (Saridele, Tempe-fi sh-rice or TFR, 
Soy-rice baby food, soybean residue [okara]-fi sh-rice), 
production and consumption of soybeans.
 To make bubuk kedele (p. 58): “Soybeans of the white 
variety are roasted until no beany fl avor can be detected. 
They are ground into a powder and mixed with such spices 
as garlic and chili. Bubuk kedele is kept in a jar and served 
on special occasions with a rice product, longtong (rice 
wrapped in banana leaves and boiled for 3 to 4 hours). Bubuk 
kedele is always homemade and is eaten by everyone” 
(Source: I. Gandjar 1976, personal communication).
 Note 1. This is the earliest English-language document 
seen (Nov. 2012) that uses the word bubuk or the term bubuk 
kedele to refer to Indonesian roasted soy fl our.
 Thailand. Philippines: Soybean sprouts, soybean coffee, 
soybean cake (made from equal amounts of soybean fl our 
and wheat fl our), soybean milk, tou fu and processed tou 
fu products, production and consumption. Burma. India. 

Malaysia. Nepal. Singapore. Sri Lanka (Ceylon). Vietnam. 
West Asia [Middle East; Iran and Turkey]. References–
Soybean food uses in Asia.
 2. Soybean food uses and production in Africa. Ethiopia: 
Injera, wots and allichas, kitta, dabbo, dabokolo, porridge. 
Kenya. Morocco. Nigeria: Whole soybeans, soybean paste, 
corn-soy mixtures (soy-ogi). Tanzania. Uganda. Production. 
References–Soybean food uses in Africa.
 3. Soybean food uses and production in Europe [both 
Eastern and Western]. 4. Soybean food uses and production 
in Latin America. Argentina. Bolivia. Brazil. Chile. 
Colombia. Ecuador. Guyana. Paraguay. Peru. Uruguay. 
Venezuela (fried arepas with textured soy). Mexico: New 
village process, commercial developments of soy-based 
food products, Gilford Harrison, Ruth Orellana, Seguras 
Social. Honduras. Costa Rica. Panama. Dominican Republic. 
Jamaica. Haiti. Trinidad. References–Soybean food uses in 
Latin America.
 5. Soybean food uses and production in North America. 
United States: Oriental populations, vegetarian communes, 
The Farm in Tennessee. Canada. References–Soybean food 
uses in North America. 6. Soybean food uses in Oceania. 
Australia. New Zealand. 7. Summary of soybean food uses. 
Traditional soybean foods: Soybean milk, soybean curd and 
processed soybean curd products, protein-lipid fi lm, soybean 
sprouts, tempe (tempeh), green soybeans, boiled soybeans, 
roasted soybeans, soybean fl our, soysauce, fermented 
soybean paste, fermented whole soybeans [Toushih, 
hamanatto], natto, fermented soybean curd. Experimental 
soybean foods: Whole soybean foods, soybean paste, soy 
fl our, soy beverage. Production and consumption.
 8. Recent simple soybean processes, other than 
traditional. Simple village process for processing whole 
soybeans: Equipment, process, sanitation requirements, 
quality of product, evaluation of product in formulas and 
procedures for family and institutional use in developing 
countries. NRRC village process. Foods from whole 
soybeans developed at the University of Illinois (drum dried 
fl akes, canned and homecooked soybeans, soy beverages and 
beverage products, spreads, snacks).
 Ways of cooking and serving soybeans in the American 
diet. 9. Industrial processes. Industrial production and 
selling prices of edible soybean protein products. 10. 
Barriers to acceptability and utilization of soybeans in food 
and research recommendations: Availability. Cultural and 
social factors. Texture. Flavor. Nutrition and food safety. 
Technology development. Technology transfer. Research 
recommendations [concerning each of the above barriers].
 Concerning Morocco: Cereal-soy blends have been 
used extensively in Morocco; in fi scal year 1974 some 
14.7 million lb were shipped to Morocco. Mmbaga (1975) 
reported that soy fl our is being used in making porridge, with 
1 part soy fl our to 3 parts maize / corn fl our.
 Tables show: (1) Soybean production and imports in 
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Taiwan, 1962-1975 (tonnes = metric tons, p. 33). Production 
rose from a 53,000 tonnes in 1962 to a peak of 75,200 
tonnes in 1967, then fell to 61,900 tonnes in 1975. Imports 
skyrocketed from 62,400 tonnes in 1962 to a record 827,300 
tonnes in 1975. (2) Consumption of soybean foods in 
Taiwan, 1964-1974 (kg/capita/year, p. 34). Total soybean 
foods not including tofu rose from 1.08 kg in 1964 to a peak 
of 2.61 kg in 1972 then fell to 1.99 kg in 1974. Consumption 
of tofu (80% water) rose from 18.75 kg in 1964 to a peak of 
33.89 kg in 1972, then fell to 32.04 kg in 1974. (3) Supply 
and disposition of soybeans in Japan, 1971-1974 (p. 49). 
Total supply is beginning stocks, plus domestic production, 
and imports. Total disposition is crushing, plus traditional 
foods and feed. In 1974 imports accounted for 87.5% of the 
supply, and crushing accounted for 71.0% of the disposition. 
(4) Whole soybeans used in the production of traditional 
foods in Japan, 1970-74 (tonnes / metric tons, p. 50). Tofu 
and others rose from 508,000 in 1970 to 539,000 in 1974. 
Miso rose from 177,000 in 1970 to 192,000 in 1974. Shoyu 
rose from 13,000 in 1970 to 14,000 in 1974. (5) Defatted 
soybean meal used in the production of traditional foods in 
Japan, 1970-74 (tonnes / metric tons, p. 51). Shoyu rose from 
163,000 in 1970 to 176,000 in 1974. Tofu and others was 
constant at 130,000 from 1971 to 1973. Miso decreased from 
4,000 in 1970 to 2,000 in 1974. (6) Production of traditional 
soybean foods in Japan, 1970-74 (tonnes / metric tons, p. 52). 
Tofu and others rose from 1,867,800 in 1970 to 2,264,900 in 
1973. Shoyu rose from 1,334,1000 in 1970 to 1,455,800 in 
1974. Miso rose from 552,200 in 1970 to 587,200 in 1974. 
(7) Production and food use of beans [various types] and 
consumption of some soybean products in Korea, 1964-
1967 (p. 56-57). In 1967 consumption (in tonnes / metric 
tons) was: Bean curd 290,000. Bean sprouts 270,000. Bean 
sauce 69,700. Bean paste 27,700. Total: 11.6 kg per capita 
per year. (8) Soybean production in Indonesia, 1960-1974 
(p. 65). It rose from 442,862 tons in 1960 to 550,000 tons 
in 1974. (9) Consumption of soybeans in various parts of 
Indonesia in 1970 (p. 66). (10) Production of soybean foods 
in the province of Central Java, 1968-1972 (tons, p. 67). 
Kecap rose from 914,695 in 1968 to 1,524,000 in 1972. Tahu 
decreased from 18,570 in 1978 to 17,000 in 1972. Tempe 
rose from 506 in 1968 to 39,000 in 1972. (11) Area planted 
to soybeans and total soybean production in Thailand, 1964-
1974 (p. 70). Area rose from 213,000 rais (6.25 rais = 1 ha) 
in 1964 to 1,016,000 rais in 1974. Production (in metric tons) 
rose from 31,300 in 1964 to 252,400 in 1974. (12) Utilization 
of soybeans by soybean-consuming countries, 1964-66 
(based on FAO 1971 Food Balance Sheets, 1964-66 average, 
p. 150). The countries leading in per capita consumption (kg/
person/year) are: China (PRC) 6.7. Japan 5.1. Korea(s) 5.0. 
Singapore 4.3. Indonesia 2.8. Malaysia 2.6. Taiwan (ROC) 
1.1. (13) Amounts of cereal-soy blends distributed under 
Title II, Public Law 480 in fi scal year 1974 (p. 152-155). (14) 
U.S. exports of full-fat soy fl our, 1974-75 (p. 156). Address: 

Northern Regional Research Center, Agricultural Research 
Service, Department of Agriculture, Peoria, Illinois 61604.

220. Sunday News (Lancaster, Pennsylvania). 1977. Miso. 
It’s not only different... It’s delicious. Jan. 2. p. A-12. Based 
on the pamphlet What is Miso? by Shurtleff & Aoyagi. [2 
ref]
• Summary: Describes the various types of miso and 
contains 7 miso recipes. Photos show: (1) Akiko Aoyagi 
mixing a batch of peanut miso. (2) Apple slices on a plate, 
each topped with a dollop of miso mixed with peanuts and 
honey.

221. Ethical Society. 1977. Soybeans and the world food 
crisis: A lecture demonstration by Bill Shurtleff and Akiko 
Aoyagi (possibly the foremost authorities on the use of 
soybeans for food in the West) (Poster). 9001 Clayton Road, 
St. Louis, Missouri. 1 p. Jan. 13. 30 x 26 cm. Black on 
brown.
• Summary: The lecture will be held at 7:00 p.m. at the 
Sunshine Inn Restaurant, 8½ Euclid. Tickets are $1.00 in 
advance, $1.50 at the door. Learn about tofu, miso, and 
“why tofu is a viable alternative to help solve the world food 
crisis.” Address: St. Louis, Missouri.

222. Shurtleff, William. 1977. Re: Our stay with you at The 
Farm. Tempeh pamphlet. Letter to Cynthia and Albert Bates, 
The Farm, Summertown, Tennessee, Jan. 15. 2 p. Typed, 
without signature (carbon copy).
• Summary: “We really enjoyed our stay with you and were 
greatly inspired by what we learned about tempeh. Somehow 
we got a much clearer vision of its potential in America 
in communities, homes, and on a commercial level. We 
especially dug working together with you on the fi rst joint 
Farm / New Age Foods Study Center publication [“What is 
Tempeh?”]. The evening of our program in Louisiana, we 
stayed with John and Katherine Gabriel in Houma and got 
some good ideas from them to.
 “Finally, during fi ve days of being snowed in in 
Fayetteville [Arkansas] and St. Louis [Missouri], I had a 
chance to read carefully through all of the literature we 
have on the subject. The result of all this was a decision 
to amplify the pamphlet we did with you at the farm. We 
preserved everything we did together, but added a lot more 
interesting details to it–such as a history of tempeh, how 
to make tempeh with grains and soy pulp [okara], names 
and addresses of people and institutions in America and 
Indonesia interested in tempeh, etc. We hope you like it. 
Now, we would very much like to get this information out to 
people around the world and would like to work with you in 
doing this. How?” Address: New-age Foods Study Center, 
Traveling in Boulder, Colorado.

223. Albuquerque Tribune (New Mexico). 1977. Program set 
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on preparing soybean foods. Jan. 18. p. B-2.
• Summary: “The secrets of preparing foods with protein-
rich miso and tofu will be demonstrated from 7 to 9 p.m. 
Jan. 27 at First Unitarian Church, 3701 Carlisle NE,” 
Albuquerque, [New Mexico] by Bill Shurtleff and Akiko 
Aoyagi. The lecture is sponsored by Jemez Bodhi Mandala 
Zen Center at Jemez Springs. A photo, which was sent out 
with a news release, shows Shurtleff and Aoyagi.

224. DeMasters, Carol. 1977. Research to feed the world. 
Milwaukee Sentinel (Wisconsin). Jan. 20. p. 1, 7.
• Summary: About the work of William Shurtleff and Akiko 
Aoyagi, directors of the New-Age Foods Study Center, with 
tofu and miso. “The world food crisis is their raison d’etre.” 
They are “ardently devoted to fi nding alternative protein 
sources to those commonly used in the world–chiefl y meat, 
poultry, and fi sh.” Contains 4 recipes plus a photo of the two 
with their Book of Tofu. Address: Sentinel Food Editor.

225. Goldman, Sherman. 1977. Charles Atlas versus the 
Bodhisattva: An interview with Bill Shurtleff and Akiko 
Aoyagi. East West Journal. Jan. p. 32-35.
• Summary: An in-depth discussion of the work of Shurtleff 
and Aoyagi with tofu, miso, and tempeh in the USA, Japan, 
and Indonesia. Photos show: Shurtleff speaking into a 
microphone. Akiko Aoyagi smiling. Shurtleff and Aoyagi 
standing next to their white 1975 Dodge Van on the side of 
which is written: “New-Age Foods Study Center–Tofu & 
Miso America Tour, 1976-77.”

226. Product Name:  [Natural Tofu].
Foreign Name:  Tofu Naturell.
Manufacturer’s Name:  Jonathan.
Manufacturer’s Address:  Holleweg 89, 2070 Ekeren (near 
Antwerp), Belgium.  Phone: 031-64.41.73.
Date of Introduction:  1977 January.
Ingredients:  Water, soya*, nigari. * = biological crop.
Wt/Vol., Packaging, Price:  200 gm.
Nutrition:  Minerals 0.7%, vegetable proteins 11%, 
vegetable fats 1.6%, carbohydrates 6.5%, 84 calories (Kcal) 
per 100 g.
New Product–Documentation:  Typed letter written in Oct. 

1977 on Jonathan letterhead (Jonathan was at Holleweg 89; 
at the top of the letterhead was an illustration of two seagulls 
and a round yin-yang (t’ai chi) symbol) showing that that 
company was selling Tofu (Sojakaas).
 Shurtleff & Aoyagi. 1979. July. New Tofu Shops & Soy 
Dairies in the West. Address is Holleweg 89, Ekeren (near 
Antwerp), 2070, Belgium.
 Soyfoods Center. 1980. Sept. Tofu shops and soy 
dairies in the West (2 pages, typeset). Jonathan PVBA, 
Kapelsesteenweg 693, B-2070, Ekeren, Belgium. Phone: 
031-64-4173. Owner: Jos van de Ponseele; near Antwerp.
 Letter from Sjon Welters. 1982. April 16. “Jonathan is a 
macrobiotic food company. They produce a wide assortment 
of macrobiotic products, such as tofu (3,000 lb/week), 
ganmo, seitan, paté, mochi, soups and other canned foods. 
They make the tofu and soymilk for Lima Foods in Belgium 
which is sold all over Europe. It is sterilized, so it keeps a 
long time. The address is: Jonathan, Kapelsesteenweg 693, 
2070 Ekeren, Belgium. Attn: Jos van de Ponseele. They are 
the biggest macrobiotic food producer with quality standards 
in Europe, as far as I know.”
 Le Compas. 1986. March-April. No. 26. p. 32. Address 
is listed as Antwerpsesteenweg 336, Kapellen, 2080 
Antwerp, Belgium.
 Soya Bluebook. 1986. p. 107. Address: 
Antwerpsesteenweg 336, Kapellen, 2080 Antwerp, Belgium. 
Phone: 32/03/664-5848. Contact: J. van de Ponseele, Mgr.
 Label. Received 1988. 6.25 by 5.25 inches. Card stock. 
Color photo of tofu cubes in a salad with item name in white 
on orange. “Vegetable product.” Label. Received 1988. 10.5 
by 2.75 inches. Glossy paper. Orange and black on a pastoral 
background with sea gull and duckling. “Pure vegetable. 
Ingredients are the same as before. Nutritional composition: 
Proteins 11.0 gm, fats 1.6 gm, carbohydrates 6.5 gm, 
minerals 0.7 gm, 84 calories (Kcal) per 100 gm. Net weight 
500 gm glass jar. Drained weight 220 gm.”
 Form fi lled out by Jos van de Ponseele. 1989. Jan. 11. 
This product was introduced in Jan. 1977. P.V.B.A. refers to 
a partnership with limited liability [like an Ltd. company]. It 
is the most common form of small company in Belgium. The 
address is now Antwerpesteenweg 336, B-2080 Kapellen, 
Belgium. Phone: 03-664-5848.
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 Note: This is the earliest record seen (Feb. 2003) 
concerning Jonathan of Belgium.

227. Organically-grown soybeans start to be used by 
many companies in the United States and Europe to make 
commercial soyfoods (Important event). 1977. Jan.
• Summary: Here is a list of the pioneers, their companies 
and their products–all introduced during 1977.
 Jan. Southwest Tofu Co., Santa Fe, New Mexico (Tofu, 
Kathryn O. Bennett).
 Jan. Jonathan, Ekren (near Antwerp) Belgium (Soymilk, 
Jos van de Ponseele).
 Jan. The Soy Plant, Ann Arbor, Michigan (Tofu, Steve 
Fiering; July, Soymilk).
 March. Surata Soyfoods, Eugene, Oregon (Nigari Tofu, 
Benjamin Hills).
 June. Bhaga Tofu (renamed Lecanto Tofu Shop), 
Lecanto, Florida (Tofu, Marvel Huffman).
 Sept. Quong Hop & Co., South San Francisco, 
California. (Tofu Dressing, Jim Miller & Stanley Lee).
 Sept. White Wave, Boulder, Colorado. (Tofu, Steve 
Demos).
 Nov. Redwood Natural Foods, Santa Rosa, California 
(Organic Tofu, Greg Hartman).
 Sometime in 1977. Swan Foods, Miami, Florida. (Tofu 
Chip Dip, Tofu Baked with Tamari, Tofu (Marinated), 
Mary’s Roasted Cashew Tofu Cheesecake, Mary’s Tofu Rice 

Salad, Soy Melk, Tofu: Organic (Soybean Curd), Mary’s 
Rice Pudding, Robert Pung & Mary Brooks).

228. Photographs of William (Bill) Shurtleff, Akiko Aoyagi, 
and Soyfoods Center (1977-2003). 1977.
• Summary: 1977 early. Bill’s desk upstairs in Aoyagi home 
at 278-28 Higashi-Oizumi, Nerima-ku, Tokyo, 177 Japan.
 1977. Black and white: After we returned to Japan from 
Indonesia in front of Higashi-Oizumi house. We visited 
Indonesia in 1977, May 10 to June 7.
 1977. Black and white: Unknown lady (left) and Akiko 
(right) in kitchen of Aoyagi home in Higashi-Oizumi.
 1977 July. Color: Taken at Sandy Hill’s sub-rental 
apartment for the summer at 1336 Bickerstaff St., Lafayette, 
California. Bill is writing The Book of Tempeh.
 1978 Aug. Black-and-white. (L-R) Larry Needleman, 
William Shurtleff, and Wataru Takai having dinner as Takai’s 
his guest, at the Rainbow Restaurant in Manhattan, New 
York, near the top of some skyscraper.
 1978 Oct. 2. Fourteen large black-and-white portrait 
photos Akiko and William Shurtleff in Lafayette, California, 
taken by Dan Rosenstrauch, a professional photographer.
 1979 July. Portrait photo of Aoyagi and Shurtleff at 
Amherst College in Amherst, Massachusetts, during the 
second annual Conference of Soycrafters Association of 
North America (SANA). Photo by Lionel Delevingne. 
Published in New Age magazine (Nov. 1979, p. 53).



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   148

© Copyright Soyinfo Center 2019

 1980 Aug. 
14. Photo of Bill and 
Akiko by Janet Fries 
taken at their cottage 
home at 951½ Mountain 
View Dr., Lafayette, 
California: (1) Seated 
in front of a table of 
prepared tofu recipes on 
the living room fl oor. (2) 
Standing by the stove 
in their kitchen; Bill 
holds a metal baking 
tin of uncooked tofu 
patties while Akiko fries 
a batch. Published in 
People magazine (13 
Oct. 1980, p. 57-58; 3.4 
million circulation).
 1980 Sept. 
24. Photos of Bill 
(seated) and Akiko 
(standing, cooking using 
a wok) taken by Dan 
Rosenstrauch in Oct. 
1978 published in large 
article in The New York 
Times (“A couple on 
a tofu mission in the 
West,” by Lorna J. Sass, 
p. C3).
 1983 July. 
Akiko in Japan with her 
mother and niece, Izumi 
Tanaka.

 1983 Aug. 15. Terence Foley, 
director of ASA China, with 5 members 
of China soyfoods delegation and Bill 
Shurtleff standing in front of Soyfoods 
Center, Lafayette, California.
 1983 Sept. Two color photos taken 
in front of newly constructed- and partly 
fi lled bookshelves in upstairs Offi ce #1 
at Soyfoods Center, 1021 Dolores Dr., 
Lafayette, California: (1) Bill and Akiko. 
(2) Bill and Steve Chen, director of 
American Soybean Assoc. Taiwan.
 1990 March. View of front of 
Soyfoods Center, showing pine trees 
on back hillside, front lawn, white van 
parked in driveway, and little Joey 
Shurtleff playing by lawn.
 1990 July 4. Four views showing 
inside of Offi ce #2, with desk, window, 
fi le cabinets, and map of USA on wall.

 6. 1990 Nov. William Shurtleff seated at U-shaped main 
desk in Offi ce #1, working on computer, turning to face the 
camera.

229. Ruttle, Jack. 1977. Tempeh keeps ‘em coming for more 
soybeans. Organic Gardening and Farming 24:103, 106, 
108-11. Jan.
• Summary: Last year OGF R&D food technologist Mark 
Schwartz began to work with Dr. Hwa Wang of the Northern 
Regional Research Laboratory at Peoria, Illinois, to develop 
a simple, inexpensive way to make tempeh at home. Once a 
good method was developed, Mark, Nancy Bailey and Marc 
Podems packed cracked soybeans, Dr. Wang’s tempeh starter 
from the NRRL, and detailed instructions, then sent them to 
60 readers, who were asked to make tempeh following the 
instructions and give their comments. The responses were 
very favorable. Most described tempeh as delectable. Some 
said it tasted like seafood, others like fried chicken.
 The article then describes how to make tempeh at 
home and gives a nice illustration of the incubator. Contains 
a recipe for fried tempeh, from The Book of Tempeh by 
Shurtleff and Aoyagi. Cracked soybeans can be ordered from 
The Farm in Summertown, Tennessee. Tempeh starter can be 
ordered from Dr. Wang at the NRRL.

230. Shurtleff, William; Aoyagi, Akiko. 1977. What is 
tempeh? Lafayette, California: New-Age Foods Study 
Center. 14 p. Unpublished manuscript. Jan. Published as a 
4-page tan leafl et later in 1977 with the addition of 4 Los 
Angeles tempeh shops. Revised, published edition, Oct. 
1980. Also reprinted by many tempeh shops under their logo. 
Unpublished manuscript.
• Summary: Contents: Introduction. A rich source of 
nutrients. Tempeh in Indonesia. A brief history of tempeh. 
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Making tempeh at home: Homemade soy tempeh (using 2½ 
cups soybeans), homemade okara- or coconut press-cake 
tempeh, homemade grain- or grain & soy tempeh. Storing 
& preserving tempeh. Favorite tempeh recipes: Deep-fried 
tempeh. Pan-fried tempeh. Tempeh chips. Tempeh, lettuce & 
tomato sandwich. Tempeh burger, and 11 others. Soybeans 
and the world food crisis. Making tempeh starter at home. 
Making tempeh in a community or commercial shop. People 
& institutions connected with tempeh: Research scholars 
and institutes in North America, tempeh shops in America 
(7), individuals interested in tempeh in America (4), research 
scholars and institutes in Indonesia and Japan (5). Address: 
790 Los Palos Dr., Lafayette, California 94549.

231. Shurtleff, William. 1977. Soy foods: Protein source of 
the future–now. Paper presented on 1976-77 Tofu & Miso 
America Tour. 16 p. transcript. Unpublished manuscript. [5 
ref]
• Summary: This is the transcript of a speech given on 

15 Jan. 1977 in Kansas, but a similar speech was given 
by Shurtleff at 70 public programs throughout the USA. 
Contents: World hunger and its causes: Population growth, 
affl uence and the feedlot system, land misuses and 
international food exploitation. Vegetarian diets as a solution 
to degenerative diseases and food problems. Soybeans 
in America. Soybeans and soyfoods in East Asia: Tofu, 
miso, tempeh, shoyu. The future of soybeans on the planet. 
Address: New-age Foods Study Center, 790 Los Palos Dr., 
Lafayette, California 94549. Phone: 415-283-3161.

232. Well Being (San Diego, California). 1977. Don’t miss 
it! Tofu & Miso Tour comes to San Diego Jan. 30. No. 16. 
Local Pages, p. 1. Jan.
• Summary: William Shurtleff and Akiko Aoyagi will 
present a program on tofu and miso on Sunday, January 30, 
at 7 p.m. at the Ocean Beach Community School, 4741 Santa 
Monica, San Diego. Admission will be $1.00. A list shows 
the places where tickets may be purchased in advance. For 
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further details, call Well Being Magazine at 234-2211.

233. SoyaScan Notes. 1977. The origin and early history 
of Bean Machines (California) and Takai Tofu & Soymilk 
Equipment Co. (Japan) (Overview). Feb. 9. Compiled by 
William Shurtleff of Soyinfo Center.
• Summary: 1977 Feb. 3–William Shurtleff and Akiko 
Aoyagi return home to 790 Los Palos Dr., Lafayette, 
California. Their four-month, 15,000-mile Tofu & Miso 
America USA tour ends. This was a huge, exciting, 
exhausting odyssey, that bore abundant fruit in the founding 
of new tofu shops almost everywhere they spoke.
 Feb. 9–Meeting at 790 Los Palos Dr. in Lafayette with 
The Farm folks and Larry Needleman leads to establishment 
of Bean Machines Inc. (BMI), with Larry Needleman as 
owner and president. The Farm (Robert Dolgin and David 
Sandler, Farm Foods, 820 “B” St., San Rafael, California 
94901) place a fi rm order for a Japanese (Takai) tofu system.
 Feb. 12–Shurtleff and Aoyagi leave the USA and fl y 
to Japan, arriving at Haneda Airport on Feb. 13. Shurtleff’s 
main focus is to fi nd a Japanese manufacturer of tofu and 
soymilk equipment that would like to develop an English-
language illustrated catalog and establish a program for 
selling its equipment (plus other traditional small-scale 
equipment, made by other companies, that new American 
tofu makers may wish to order). From the American 
Soybean Association in Tokyo, Shurtleff learns about Takai 
Seisakusho, a tofu equipment manufacturer with long history 
(founded in 1917) and good reputation, located in Kanazawa, 
Japan.
 March 28–Using a plain, typed form, Farm Foods 
(Dolgin and Sandler) order 16 pieces of tofu and soymilk 
equipment at a cost of $4,168. On the form is typed: “Please 
mail all orders prepaid to: Bean Machines, Inc., P.O. Box 
829, Corte Madera, CA 94925.”
 March 30–Mary Pung, co-owner of Swan Foods, 8850 
S.W. 116th St., Miami, Florida 33176 orders 8 pieces of tofu 
equipment for $4,973. Needleman forwards these two orders 
to Shurtleff in Japan.
 1977 March 31. Larry Needleman applies for a 
Fictitious Name Statement for Bean Machines Inc. with the 
County of Marin. Larry and Bill Shurtleff are given as the 
owners
 April 5–During two days of discussions and negotiations 
with Wataru Takai, son of the owner and young Director 
of the Overseas Department, who speaks good English, 
Shurtleff and Mr. Takai establish Takai Tofu & Soymilk 
Equipment Company and draft a long-term contract. 
Shurtleff stays two nights at the home of Wataru Takai and 
his wife.
 June 5–The contract drafted on April 5 is fi nally signed 
by both Shurtleff and Takai. At the top of the document is 
Takai’s new logo, designed by Akiko. It shows a lever, with a 
soybean as the fulcrum, moving the world.

 June–Akiko soon gets more involved in designing 
Takai’s fi rst English-language catalog and letterhead, and 
Shurtleff works with Takai in giving accurate descriptions of 
each piece of equipment and each whole system.
 July 19–Shurtleff and Aoyagi leave Japan (from Haneda) 
and fl y to America (California).
 1977 Aug. 16–The fi rst English-language Takai Catalog 
arrives at our Center. This catalog was printed with green and 
black ink on glossy white paper.
 1977 Oct. 14–Shurtleff signs Bean Machines, Inc. (BMI) 
contract with Larry Needleman. He comes for dinner with a 
friend.
 Oct. 19–Mr. Takai writes William Shurtleff a typewritten 
letter on the new Takai letterhead about 5-6 issues that he 
would like to see resolved as soon as possible. He wants to 
learn more about Underwriters Laboratories and their safety 
standards in the USA.
 Oct. 30–Larry Needleman sends out the fi rst BMI 
packets to existing tofu makers and potential customers.
 Dec. 21–Mr. Takai writes Larry Needleman (at Bean 
Machines Inc., P.O. Box 881, San Rafael, CA 94901) 
a typewritten letter on the new Takai letterhead about 
equipment prices landed in San Francisco or Boston without 
BMI commissions.
 1978 March 31–Mr. Takai sends Larry Needleman a 
4-page typed letter which includes a new price list including 
3% insurance.
 April 4–Mr. Takai writes Larry Needleman (P.O. Box 
76, Bodega, CA 94922): “Thank you for your orders. We 
shall send you Pro-Forma Invoice. Please open your L/C 
[Letter of Credit]. Shipment within one month after receipt 
of L/C.”
 1978 May 1–Bean Machines issues its typewritten (on 
yellow letterhead) Price List #2 covering 44 different pieces 
of equipment. “Whole system prices are not yet complete.” 
The rear is devoted to “Ordering information and terms of 
sale.” At about the same time, BMI sends out its fi rst “Order 
form”–on white letterhead.
 1978 May–Shurtleff and Aoyagi visit Wataru Takai’s 
home in Kanazawa, Japan, to work on his tofu & soymilk 
equipment catalog.
 1978 July 16–Wataru Takai arrives in the USA in 
preparation for the 1st Soycrafter’s Conference in Ann Arbor, 
Michigan and to supervise the installation of a Takai system 
at Tokyo Food Co. in San Mateo.
 July 26–The fi rst Takai catalog of small and medium 
scale tofu equipment (printed with dark brown ink on glossy 
white paper) arrives in the USA.
 At the historic Soycrafter’s Conference. Larry 
Needleman is elected executive director. After the 
conference, Mr. Takai, with Needleman and Shurtleff, travel 
(July 30-Aug. 9), around the eastern United States visiting 
tofu companies.
 1978 Nov. 7–Larry Needleman sends Wataru Takai a 
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4-page “Takai / BMI Contract” for his consideration and 
eventual signature.
 1979 Feb. 14. Takai catalog of large scale tofu and 
soymilk equipment arrives. Printed with dark green ink on 
glossy white paper.
 1979 May–BMI issues its Price List #5 for Takai 
Catalog of Small and Medium-sized Equipment.
 1979 Sept. 16–Larry Needleman sends Wataru Takai 
a 2-page, typed, single spaced “Chronological list of Takai 
problems.” The fi rst of the 14 problems was “Nov. 1978–L/C 
expired because Takai didn’t ship quickly enough. BMI 
extended the L/C but it expired again because of delay in 
Takai shipping.”
 1980 Jan. 19–New Takai small scale equipment catalog; 
1,500 to USA, 500 to Japan.
 1980 Feb. 27–Larry Needleman writes Shurtleff that he 
owes Shurtleff a total of $496.98 in 1979 commissions. “As 
far as payment of these commissions and repayment of the 
principal of your $3,500 loan to BMI, it is our intention to 
pay NAFSC both of these as quickly as possible.”
 1980 July 23–Larry Needleman says BMI will stop 
being Takai’s agent.
 1980 Aug. 22–Shurtleff writes Takai and encloses a 
letter from Bean Machines Inc. in which Larry Needleman 
explains that he is no longer an agent for Takai. “He has 
found it almost impossible to communicate with you and has 
fi nally decided to give up trying.”
 1980 Sept. 18–Takai sells a tofu production plant to 
Heilongjiang Province Foreign Trade Import Company, 
Harbin, China. Takai will send 2-3 engineers for installation.
 1981 May 17–Mr. Takai writes Richard Leviton that he 
would defi nitely like to display his Sub-System S30C at the 
Soyfoods Conference at Fort Collins, Colorado. He encloses 
$100 for the balance of the payment.
 1981 June–Larry Needleman announces that he has 
developed and is now selling the Bean Machines BMI Model 
100 Disintegrator–The “Mini Mite,” a stainless steel soybean 
grinder which can grind 100 pounds of dry soybeans per 
hour and sells for $1,485.00. Detailed specifi cations are 
given along with 3 photos (one full page).
 1981 Dec. 19–Mr. Takai writes Shurtleff a handwritten 
letter from Jakarta, Indonesia on Sari Pacifi c Jakarta Hotel 
letterhead. He is now getting orders for equipment from 
KOPTI Indonesia; he has met with Mr. A.R. Noor of Kopti, 
who plans to travel to the USA in Jan. 1982 and would like 
to visit and talk with Shurtleff. Takai plans to go to Bangkok 
and Hong Kong after Jakarta. “We will do good business in 
South East Asia.”
 1986 April 27–Larry Needleman sells Bean Machines 
Inc. (BMI) to Wally Rogers, plus Steve Fiering and Larry 
Needleman. As part of the deal, Shurtleff sells his interest in 
the company for about $4,900, plus $1,340 of overdue back 
commissions.

234. Oblinger, Jan. 1977. Tofu, nutty burgers served on 
‘veggie line’ at UMO. Bangor Daily News (Maine). Feb. 16. 
p. 6.
• Summary: “Students at the University of Maine at Orono 
are eating strange things these days. And they’ve never been 
healthier. The Offi ce of Dining Services is making available 
to students a vegetarian menu in addition to the regular 
meat and potatoes fare served in the campus’ dining halls.” 
Included on the unique menu are tofu burgers–”a small part 
of the college’s campaign to get more vegetables and less 
meat to those students who want it.” Many students who eat 
at the veggie line do not consider themselves vegetarians; 
they just like the food. The Bear’s Den, a student restaurant 
at the Memorial Union, now offers a tofu salad sandwich, as 
well as a meatless “nutty burger” based on cottage cheese.
 “According to UMO’s assistant manager of dining 
services, Anne Johnson, tofu is purchased from Peter and 
Judy Beane of the No-moo Dairy in South Portland [Maine], 
the only source north of Boston [Massachusetts]... Some 
of the other hard-to-fi nd items are bought through a Boston 
company named Erewhon.”
 “The university learned about tofu in a book by Bill 
Shurtleff and Akiko Aoyagi, who demonstrated cooking with 
tofu and miso at the college in November. They showed how 
to prepare tofu or miso for less than eight-and-a-half cents a 
pound.”
 Contains “veggie” recipes for Nuttyburger, and Maveric 
Chili (with 1 cup whole soybeans). Five photos show 
students “dining on the tofuburger,” which contains soybean 
curd, carrots, onions, and sunfl owers. Most said the fl avor 
“was hard to describe. Several said it tasted a lot like a fi sh 
sandwich.” Address: Daily News Staff.

235. Kay, Theodore; Ogunsola, V.A.; Eka, O.U. 1977. The 
prevention of beany taste development and the elimination 
of beany taste in preparing soya bean food in the rural 
community of Nigeria. Samaru Agricultural Newsletter 
19(1):11-12. Feb. [2 ref]
• Summary: These two simple methods are applicable 
to rural Nigerians. Method 1, for a smaller quantity of 
soybeans: Soak soybeans in water overnight in water for 
about 12 hours. Boil plenty of water in a pot. Put the soaked 
beans in a small basket or sifter. The quantity of beans 
should not be more than 1/10 of the boiling water. Dip the 
basket containing the soaked beans into the boiling water, 
shaking constantly for 15 seconds. Do not dip for more 
than 30 seconds lest enzymes other than lipoxygenase be 
inactivated.
 Method 2, for a larger quantity. Have ready a 
thermometer. Put the overnight soaked beans in the cooking 
pot (about half full) and cover them with fresh water. Heat 
the water, stirring constantly, to 90ºC. Remove from the fi re 
and drain off the water.
 “In Nigeria, since 1973, soya bean has been cooked into 
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traditional foods which used to be prepared from cowpea 
and cow milk with very similar cooking processes, texture 
and taste.” Address: Inst. for Agricultural Research, Samaru, 
Ahmadu Bello Univ., PMB 1044, Zaria, Nigeria.

236. MacNaughton, Nancy; Castro, Roberto. 1977. 
Procesamiento de soya en Honduras [Soybean processing 
in Honduras]. Tegucigalpa, Honduras: Secretaria de 
Recursos Naturales, Dirección de Planifi cación Sectorial, 
Departamento de Proyectos. iii + 69 leaves. Feb. Illust. 28 
cm. [37 ref. Spa]
• Summary: Contents: Summary and conclusions. 1. 
Introduction. 2. Antecedents: Work conducted (in the 
rest of the world {USA, Dr. Harry Miller in Shanghai}, 
China, Philippines, Rhodesia, Sierra Leone, Mauritania, 
Ethiopia, Ruanda, Nigeria, Nepal, Sri Lanka, Brazil, 
Bolivia & Maisoy, Paraguay, Chile, Ecuador {Meals for 
Millions}), in Mexico and Central America ({INCAP in 
Panama, Dr. Steven Youngberg, Guatemala, Belize, Costa 
Rica, Nicaragua}, in Honduras), the role of soya in human 
nutrition. 3. The project: Objectives, goals, development of 
the study (processing of soymilk {in the home, at the level of 
an organized group, at the semi-industrial level}, processing 
of other derivatives of soya / soyfoods {Queso de soya / tofu, 
harina de soya / soy fl our, Brady Crop Cooker}, investments 
required {in the home, at the level of an organized 
group, at the semi-industrial level}). 4. Conclusions and 
recommendations: Conclusions. Recommendations. 
Bibliographic references (leaves 63-65). Appendix: 
Nutritional aspects of soya.
 Figures show: (1) Flow diagram, with equipment, for 
the production of Vital soymilk. (2-3) Flow chart for the 
processing of full-fat soy fl our by a simple village process. 
(4) Flow chart for the processing of full-fat soy fl our to 
make soymilk. (5) Flow chart: Traditional process for the 
production of soymilk. (6) Flow chart: Process for the 
production of soymilk on the level of organized groups of 
farmers; INTSOY process. (7) Construction of a sock fi lter 
(INTSOY). (8) Flow chart: Process for the production of 
soymilk using the Unidad Portatil miller. (9) Flow chart: 
Process for the production of soymilk [with coco] used in 
the soymilk factory of Stephen Youngberg, in Peña Blanca, 
Honduras. Note: Dr. Youngberg is a Seventh-day Adventist. 
(10) Three fl ow diagrams: Process for the production of 
whole soy fl our in the home–simple, toasted, and blanched. 
(11) Koehring Brady 206 Crop Cooker; 2-page brochure 
insert. (12) Koehring Brady Extruder Cooker; 2-page 
brochure insert.
 Tables show: (1) Equipment needed for processing 
defatted soy fl our; capacity 136 kg (300 lbs.) of soy fl our 
in 8 hours of operation. (2) Characteristics and nutritional 
composition of soy beverage after fi ltration. (3) Initial 
investment in equipment used in making soymilk at the 
factory of Dr. Stephen Youngberg, in Peña Blanca, Honduras. 

(4) Cost estimates for the production of soymilk as made 
at the factory of Dr. Stephen Youngberg, in Peña Blanca, 
Honduras (in Lps. = lempiras). (5) Equipment and costs of 
the proposed Maisoy project in Honduras.
 Page 20: Work with soy in Africa is relatively recent if 
compared with early recorded work with soy in Asia. Many 
of the developing African nations recognize the nutritional 
needs of their population and have started to experiment 
with the soybean and soy products. Soybean variety trials 
have been conducted in the Ivory Coast, Rhodesia, Sierra 
Leone, and Mauritania. Ethiopia has incorporated soy fl our 
and soybeans into traditional dishes. Ruanda and Nigeria 
have introduced soybean cultivation technology and local 
consumption, on account of the severe malnutrition that 
exists in those countries. Nigeria is producing soybeans for 
export.”
 Note: Looking at endnote 5 in this bibliography, 
which cites the source of this information about soy in 
Africa, it seems quite clear that the word “Mauritania” 
was accidentally and incorrectly substituted for the word 
“Mauritius” in the “Country Reports” (see p. 218 of these 
Reports).
 Page 20: In Honduras. The Ministry of Natural 
Resources, in cooperation with other organizations, has 
conducted soybean cultivation / production trials in selected 
areas in Honduras. In Comayagua, the company named 
Compañía Mejores Alimentos [Best Foods Company] 
initiated commercial soybean production within the last 
few years. Small projects of soybean production and 
consumption are prospering in communities in the following 
areas: Sonaguera, Colón; Tela, Atlántida; Buena Fé, 
Santa Bárbara; Las Animas, El Paraíso; Olanchito, Yoro y 
Barrancho, Choluteca.
 The goal of these projects is to introduce soya as a 
nutritional supplement in the local diet. These projects are 
carried out within homemaker’s clubs, schools, child dining 
halls, and various communities, with the support of CARE, 
CARITAS, The National Board of Social Comfort, like 
our communities and local agronomics. The largest area 
for cultivating soybeans is fi ve blocks and the smallest is a 
quarter block. The majority of these projects can be found in 
the fi rst stages of experimentation but the participants foresee 
good results. These small-scale projects are important to 
note because they consist of cooperative efforts and are self-
suffi cient. On the other hand, the participants will manage 
their time and labor, and will be twice as motivated to 
incorporate soy into their daily menus. Address: Honduras.

237. Shurtleff, William; Aoyagi, Akiko. 1977. Excerpts from: 
The Book of Miso, and The Book of Tofu. Macrobiotic (The) 
(Oroville, California) No. 117. p. 18-21. Feb. [2 ref]
• Summary: Excerpts from both books. Address: 790 Los 
Palos Dr., Lafayette, California 94549.
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238. Shurtleff, William; Aoyagi, Akiko. 1977. Excerpts from 
The Book of Tofu: Soymilk. Mother Earth News No. 43. Jan/
Feb. p. 40-42. [1 ref]
• Summary: Describes how to make soymilk and soymilk 
yogurt at home, and compares the nutritional value of 
soymilk with that of cow’s milk and mother’s milk, each 
adjusted to contain 88.6% water/moisture. Address: 790 Los 
Palos Dr., Lafayette, California 94549.

239. Kenko na Katei (Healthy Household, Tokyo). 1977. 
Daizu tanpaku ga sekai o sukuu. Zenbei nanajû kasho de 
miso to tôfu kôenkai [Soy protein can save the world: Miso 
and tofu lectures at 70 places throughout America]. March 1. 
p. 6. [Jap]
• Summary: Photos show: Shurtleff and Aoyagi standing by 
their white Dodge van on their Tofu & Miso America Tour. 
Holding a plate containing a cake of freshly made tofu. A 
map shows the route taken by their tour. Address: Japan.

240. Downey, Roger. 1977. Vashon Island tofu no hobby. 
Weekly (The). March 2-8. p. 11-12. [2 ref]
• Summary: A lengthy, detailed, and praise-fi lled article. 
Island Spring tofu company was founded by partners Sylvia 
Nogaki and Luke Lukoskie. A large photo shows Sylvia 
Nogaki cutting a block of tofu into cakes. She says: “This is 
a business, not a hobby.” Address: Washington.

241. Mackinney, Isabel. 1977. Re: Our soy dairy at the New 
York Farm. Letter to William and Akiko Shurtleff, March 2. 
1 p. Handwritten, with signature.
• Summary: “Dear William and Akiko,
 “Greetings friends. Hope all is well with you.
 “Our soy dairy here at the New York Farm has really 
been bustling since your visit with us [on Nov. 29-30, 1976]. 
We’ve been making lots of milk and tofu. We’ve been 
experimenting with different solidifi ers–nigari, epsom salts, 
vinegar. We really liked the tofu made with nigari–it turned 
out real fi rm and had a great fl avor. But we ran out of our 
supply of nigari and wondered if you had any suggestions 
for where we might be able to get nigari or calcium sulfate 
in our area. We’re looking for some place in the northeastern 
United States. Would salt refi ners have a by-product that we 
might be able to use as a solidifi er?
 “We also liked the tofu made with vinegar. It’s not 
as fi rm and has a tart taste, but we enjoy the variety in 
batches. We noticed in The Book of Tofu (pg. 286) that you 
specify using apple cider vinegar. We’ve used both apple 
cider and white vinegar and noticed no difference, except 
in taste, between the two batches. For what reason do you 
recommend using apple cider vinegar? A friend of ours 
uses calcium chloride as a solidifi er for tofu. Have you any 
experience using calcium chloride?
 “We are also interested in starting to sell tofu to get it 
out in our area. Most folks around here buy their tofu from 

New York City and from talking to friends and neighbors, it 
feels like there would be a good market in this area for fresh 
locally made tofu. We’re thinking of starting our business by 
making tofu daily in our soy dairy here on the Farm and then 
delivering it by truck to families in the area. Can you give us 
any information on the regulations involved in selling tofu 
this way?
 “Well, we appreciate any information you can give us 
regarding our questions. We send a bunch of love and best 
wishes to both of you.
 “Love, Isabel...” Address: The Soy Dairy, The New York 
Farm [R.D. 1, Franklin, New York 13775].

242. Shurtleff, William. 1977. Re: Bali Foods becoming a 
commercial supplier of tempeh starter culture. Letter to Mr. 
Henoch Khoe at Bali Foods, Baldwin Park (Los Angeles 
area), California 91706, March 6. 1 p. Typed, with signature 
on letterhead (photocopy).
• Summary: “I am writing concerning a business proposal... 
It concerns the possibility of Bali Foods becoming a 
supplier and producer of Rhizopus oligosporus, the starter 
or inoculum that could be used by people around North 
America who wish to make their own tempeh. At present 
there is a great demand for this starter and not one single 
commercial supplier.”
 According to a letter from Dr. H.L. Wang of the USDA 
Northern Regional Research Laboratory in Peoria, Illinois, 
they are now receiving an average of 30 requests for tempeh 
starter daily, and have been during the past 3 months. 
Address: New-Age Foods Study Center, c/o Aoyagi, 278-28 
Higashi Oizumi, Nerima-ku, Tokyo 177, Japan. Phone: (03) 
925-4974.

243. Root, Evan. 1977. Re: Payment of bills. Letter to Bill 
Shurtleff, March 15. 1 p. Handwritten, with signature on 
letterhead. Photocopy.
• Summary: States that Erewhon paid a bill for 25 tofu kits 
promptly (wholesale at $7.95 each); Shurtleff mistakenly 
thought it had not yet been paid.
 “Thank you for the information on koji and koji starter 
supply. I wish you continued good fortune on your wonderful 
work.” Address: 33 Farnsworth St., Boston, Massachusetts 
02210. Phone: (617) 542-1358.

244. Briscoe, Danette; Briscoe, David. 1977. Re: We are 
in the process of putting together a newsletter. Letter to 
potential Soycraft newsletter subscribers, March 21. 2 p. 
Typed, with signature.
• Summary:  “Dear Friends,
 “We received your name and address from Bill Shurtleff 
and Akiko Aoyagi who are now in Japan after their inspiring 
tour of America. With their help and encouragement we 
are in the process of putting together a newsletter for all 
those interested in producing tofu, soymilk, miso, tempeh 
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and shoyu. This newsletter would provide information for 
those starting shops and for already established shops and 
companies.
 “We hope the publication would serve to connect 
problems with solutions, ideas with more ideas, and people 
with people. From the list of names and addresses that were 
sent to us we can see that there are many who want to open 
shops but only a handful of folks who have. It is easy to 
feel discouraged and isolated when problems arise with no 
apparent solutions and the purpose of this publication will 
be to provide a means of sharing our accomplishments, 
failures, goals, knowledge, etc. Some folks can offer help in 
skill and craftsmanship while others might be knowledgeable 
in the business aspects of producing and selling; one may 
have an excellent source of soybeans but know little about 
equipment, etc. Let’s all get together!!
 “We are enclosing a questionnaire for you to fi ll out 
and return to us so that we might be better able to know 
how everyone is doing with their plans and to share others’ 
experience with you in the newsletter so that you can see 
what is happening around the country.
 “We hope to hear from you soon.
 “In Friendship,
 “Danette & David Briscoe
 “P.S. Any donation you could make toward the fi rst 
publication would be appreciated.”
 Note: Stapled to the back of this fi rst page is the 
questionnaire. Address: 1533 N. 63rd Place, Kansas City, 
Kansas 66102.

245. Shurtleff, William. 1977. What is tempeh? Macrobiotic 
(The) (Oroville, California) No. 118. p. 13-14. March.
• Summary: Contents: Introduction. A rich source of 
nutrients. Tempeh in Indonesia. A brief history of tempeh.
 Note: This article is continued in the next issue, p. 16-
18. Address: c/o Aoyagi, 278-28 Higashi Oizumi, Nerima-
ku, Tokyo 177, Japan. Phone: (03) 925-4974.

246. Shurtleff, William. 1977. Homemade soymilk. 
Macrobiotic (The) (Chico, California) No. 118. p. 17. March.
• Summary: A basic recipe using 2¼ cups soybeans. 
Address: c/o Aoyagi, 278-28 Higashi Oizumi, Nerima-ku, 
Tokyo 177, Japan. Phone: (03) 925-4974.

247. Loetterle, Fred. 1977. Ton yu to tofu [Soymilk and 
tofu]. California Living. April 17. p. 40, 42, 44.
• Summary: About making tofu and soymilk at Azumaya. 
“With the precision of a great orchestra, 35 tofu makers 
dance through six dawns a week to coax the pre-soaked 
golden soybean into that meal of magic, that all-in-one soup-
to-nuts food–tofu the humble, tofu the magnifi cent, tofu the 
quintessential actor/actress among all cuisine. Tofu! Tofu? 
Doufu? Dowfu? What is it, anyway? Is it some bloodless 
meat fashioned from the cooled and crushed essence of the 

soybean? Is it a cheese, formed as it is from the soymilk 
squeezed from the steamed beans and solidifi ed by seawater 
or a related refi nement such as calcium chloride? Is it a 
chewy bean cake, a jelly-like steak, ambrosia? Is it the 
world’s longest running recipe...?
 There are three tofu makers in San Francisco: “Azumaya 
Inc. of 95 Boutwell Street, the Wo Chong Co. of 1001 16th 
Street, and the Wo Hop Co. of 759 Clay Street. Also, there 
is one in South San Francisco (Quong Hop’s, at 161 Beacon 
Street, a tradition in or near San Francisco since 1906), 
another one in Oakland and two in San Jose.” Azumaya, at 
95 Boutwell St., is run by four brothers (George, Jack, John, 
and Bill). It was founded on 17 January 1937 in a basement 
at 1636 Post Street, between Bush and Laguna streets. The 
Mizono’s parents were Saichi and Matsuyo Mizono. “Their 
father was strengthened by a daily dish of the tofu he loved 
so well, usually enjoyed as boiled yudofu...” Tofu was made 
in old copper kettles using a stone grinder. “’We used to 
hand-crank everything,’ recalls Bill. Brother John adds: 
‘Tofu has really snowballed in the last few years. Everybody 
here is getting into it as a new food. I think there is no limit 
to its popularity, because it’s so good for your diet.’” The 
company also produces kinugoshi tofu, and (in a converted 
doughnut machine) agé. The regular tofu now sells locally 
for $0.50/lb. Today they use 1,600 to 2,400 lb of Arkansas 
soybeans a day. Annual gross sales are now $1 million 
compared to $600,000 in 1969, when they moved into their 
fourth and present headquarters.
 Includes a detailed description of the tofu-making 
process, and several semi-recipes. Tofu is referred to 
twice in the article as “soybean cake.” Photos show: (1) 
“Pulling cheesecloth in preparation of removal of tofu 
from tray.” Two men are working by hydraulic presses 
that press the cloth-wrapped curds into tofu in shallow, 
perforated stainless-steel forming boxes. (2) “Compressing 
the coagulated tofu.” One man is pulling down on a metal, 
ratcheting lever press. (3) “Packaging tofu.” Three men are 
placing the curds in shallow plastic tubs. The author closes 
with a strong recommendation for The Book of Tofu by 
Shurtleff and Aoyagi.
 Note 1. This is the earliest English-language document 
seen (Aug. 2013) that uses the term “ton yu” (only in the 
title) to refer to soymilk; the Japanese word for soymilk is 
tônyû.
 Note 2. This is the earliest English-language document 
seen (April 2013) that uses the word “dowfu” to refer to 
Chinese-style tofu.

248. Dolgin, Robert. 1977. Re: Information on a heat sealing 
machine for tofu, Varipack trays, and polyethylene fi lm. 
Letter to William Shurtleff in Japan, April 19. 1 p. Typed, 
with signature on letterhead.
• Summary: Contains detailed descriptions of the machine, 
trays, and fi lm. The Varipak trays are available from 
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Sealright Corp. in Los Angeles. Rolls of polyethylene fi lm 
can be purchased from the Richmond Corp. in Redlands, 
California. Eddie Okita [in Los Angeles] also has fi lm and 
packaging machines, but his cheapest models [automatic] run 
up from $2,000 and package 1,200 pieces per hour.
 “We are defi nitely interested in the small sealers you 
have, so send brochure and info on them ASAP. Also send 
the 6 stainless steel settling boxes you ordered.
 “We would like to have defi nite confi rmation on 
the insurance, the agent, and the shipping route, because 
Westbrae has told us that they will not cover insurance, and 
that they are not particularly interested in bringing equipment 
over in their container.
 “Payment via a letter of credit would be preferable for 
us, if possible for you. If not, let us know how payment 
should be made.”
 Farm Foods has placed an order for tofu equipment, 
which Shurtleff is working to expedite in Japan and to 
answer Dolgin’s questions.
 The letterhead contains the words “The Farm Food Co.” 
written in large arch. Below the company name is a circular 
logo, which shows rows of crops (soybeans) in a fi eld 
converging in the distance at the foot of three mountains. 
Below that in much smaller letters: “Specializing in 
Vegetarian Foods.” Below that and to the left is the address; 
to the right is the phone number. Address: The Farm Food 
Co., 820 B St., San Rafael, California 94901. Phone: 415-
454-3797.

249. Shurtleff, William; Aoyagi, Akiko. 1977. Koji & koji 
starter for miso and shoyu. Lafayette, California: New-age 
Foods Study Center. 3 panels each side. Each panel: 22 x 9 
cm. April 26. Catalog.
• Summary: This is a revised, expanded, typeset (by Jan 
Herhold), and illustrated (by Akiko Aoyagi) version of a 
similar leafl et fi rst printed in June 1976. Printed with black 
ink on saffron colored (yellowish orange) paper, it begins 
by noting: “Now you can easily make your own miso or 
natural shoyu (soy sauce) at home using either high-quality, 
reasonably-priced koji or koji starters available in the United 
States; illustrated instructions are given in The Book of Miso.
 Part I describes two types of koji: Firm granular koji, 
and soft mat koji. Part II describes nine different types 
of koji starter for which are sold in three textures: Spore-
powder texture, whole-grain texture, and meal texture. The 
nine different types of koji starter are for: Red miso, barley 
miso, soybean miso, mellow barley miso, sweet white miso, 
light-colored miso, fast white miso, amazake or pickling, 
or shoyu. All the above are made by the prestigious Japan 
Brewing Company (Nihon Jozo Kogyo), which employs only 
the very fi nest traditional, natural methods.
 Sources of ready-made koji: Miyako Oriental Foods 
(Los Angeles, California), Westbrae Natural Foods 
(Emeryville, California), Chico-San Food Co. (Chico, 

California), and Janus Natural Foods (Seattle, Washington). 
Sources of koji starter: Westbrae Natural Foods sells the 5 
most widely used koji starters; all are imported from Mitoku 
Trading Co., Tokyo, Japan. Address: Lafayette, California.

250. Bauer, Cathy; Andersen, Juel. 1977. Try making tofu–
You’ll like it. Organic Gardening and Farming 24:100, 102-
105. April.
• Summary: The subtitle reads: “This form of vegetable 
cheese is easy to make, inexpensive and highly nutritious. 
After you give it a try, you’ll see why it has been a staple of 
Oriental diets for centuries.”
 Describes how to make tofu at home, with 9 color 
photos.

251. Mother Earth News. 1977. Plowboy interview: Bill 
Shurtleff and Akiko Aoyagi. No. 44. March/April. p. 8-18.
• Summary:  The best wide-ranging discussion of Shurtleff 
and Aoyagi’s work with tofu in America and Japan. Contains 
a color photo of Bill and Akiko standing next to the white 
Dodge van in which they are doing a Tofu & Miso America 
Tour.
 Most of the basic ideas in this interview are those which 
Shurtleff has been presenting in about 70 public lecture 
programs as part of a nationwide tour that he and Akiko 
are doing to raise awareness of human population growth 
worldwide, world hunger, the wastefulness and cruelty of the 
feedlot system, and the many benefi ts of foods made from 
soybeans.
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252. Organic Gardening and Farming. 1977. Tofu cooking: 
Tofu will give your meals that true Oriental taste and your 
nutrition a big boost. 24:106, 108, 112. April.
• Summary: “If America were to have a tofu expert, it would 
be the team of William Shurtleff and Akiko Aoyagi. For three 
years they studied the preparation and use of tofu throughout 
Japan. Their efforts resulted in the encyclopedic work, The 
Book of Tofu ($7.95 from Autumn Press, 7 Littell Road, 
Brookline, Massachusetts 02146). The following recipes 
have been carefully developed by them to suit American 
tastes.”
 Recipes include: Creamy tofu dressing with curry (or 
other seasonings). Tofu mayonnaise. Tofu sour cream. Tangy 
tofu cottage cheese. Homemade tofu burgers (ganmo). 
Sizzling rice with deep-fried tofu. Address: c/o Aoyagi, 278-
28 Higashi Oizumi, Nerima-ku, Tokyo 177, Japan. Phone: 
(03) 925-4974.

253. Dart, Susan. 1977. Tofu, mainstay of the Orient, 
excellent for health, good looks and hearty fl avor. Post 
Register (Idaho Falls, Idaho). May 23. p. 15. Living Today 
section.
• Summary: The article begins: “You may never have tasted 

or ever heard of tofu before, but my prediction is that before 
long you’ll know it well.
 “There are a lot of noble reasons why you should start 
eating tofu.”
 “Part of the tofu boom is due to two people, Bill 
Shurtleff, an American, and Akiko Aoyagi, a Japanese 
woman educated in a Quaker school in Tokyo.” Together 
they have written The Book of Tofu. “It costs about $7.00 and 
is an encyclopedia on the subject–500 recipes including how 
to make your own tofu from dried soybeans.”

254. Dart, Susan. 1977. Cook with tofu: Its packed with good 
taste. Natural foods. Hartford Courant (Connecticut). May 
26. p. E19.
• Summary: A good introduction to tofu, which “is bean 
curd or soybean cake, a plain white substance that looks like 
cream cheese and has almost no taste.”
 “Part of the tofu boom is due to two people, Bill 
Shurtleff, an American, and Akiko Aoyagi, a Japanese 
woman educated in a Quaker school in Tokyo.” Together 
they have written “The Book of Tofu” (Autumn Press, $6.95) 
which “is an encyclopedia on the subject, with 500 recipes, 
including how to make your own tofu at home from dried 
soybeans.
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 Contains a recipe for Tofu loaf with onion and cheese. A 
small portrait photo shows Susan Dart. Note: This article was 
published on the same day in the Chicago Tribune (also p. 
E19).

255. Product Name:  The Complete Kit for Making Tempeh 
(With Soybeans & Starter & Instructions).
Manufacturer’s Name:  Farm Foods.
Manufacturer’s Address:  156 Drakes Lane, Summertown, 
TN 38483.
Date of Introduction:  1977 May.
Ingredients:  Split, dehulled soybeans, tempeh starter, 
complete instructions and recipes for coking at home.
Wt/Vol., Packaging, Price:  1 or 3 lb.
How Stored:  Shelf stable.
New Product–Documentation:  See previous page. 
Catalog. 1977. “The delicious nutrient-rich soybean food 
from Indonesia. Makes six pounds.” Below that are the 
words “Farm Foods” with a circular logo between the two 
words. The logo shows rows of crops (soybeans) in a fi eld 
converging in the distance at the foot of three mountains. 
Label. Kit weighs 3 lb.
 Farm Foods. 1978. Products Catalog. 8 p. See p. 4. 
“Tempeh kits are available in 1 and 3 lb. display packages, 
offering starter, instructions, recipes, and conveniently split, 
dehulled soybeans. Tempeh starter is available separately 
with instructions and recipe fl yer. Split, dehulled soybeans 
are also available from Farm Foods in bulk quantities.” 
Photos show: (1) The kit, in a brown bag with a large label 
on the front. (2) The front of the package of “Tempeh Starter 
& Instructions.” (3) A person holding a thin cake of tempeh 
in both hands. A table shows the nutritional value of 100 gm 
of tempeh.
 Ad in Tom Riker and Richard Roberts. 1979. The 
Directory of Natural & Health Foods. p. 189. A photo shows 
the label. In Nov. 1979 enough Farm Foods tempeh starter to 
make 7 lb of tempeh costs $1.35, or $0.225 per pound.
 Steinkraus, Keith H.; et al. 1983. Handbook of 
Indigenous Fermented Foods. New York, NY: Marcel 
Dekker. ix + 671 p. Microbiology Series, Vol. 9. See p. 616 
for a photo of this tempeh kit.

256. Shurtleff, William. 1977. Homemade tempeh. 
Macrobiotic (The) (Chico, California) No. 119. p. 16-18. 
May.
• Summary: Describes (without illustrations) how to make 
1.5-2.5 lb of tempeh at home. Address: c/o Aoyagi, 278-28 
Higashi Oizumi, Nerima-ku, Tokyo 177, Japan. Phone: (03) 
925-4974.

257. Schwed, Paula. 1977. Thriving farms real ‘Hippie 
Heaven?’ Tennessean (Nashville, Tennessee). June 12. p. 23.
• Summary: Summertown, Tennessee (UPI)–One Nashville 
resident described The Farm as “Hippie Heaven.”

 “But it is the country’s most successful commune, 
earning $1.5 million last year and spawning 15 other farms in 
places like Homestead, Florida; Etrick, Wisconsin; Franklin, 
New York, and abroad.
 Life is simple for The Farm’s 1,100 residents, even 
though some come from affl uent homes; they have taken a 
vow of poverty.
 Stephen Gaskin, The Farm’s leader, likes to quote Bible 
verses to explain the view of his companions who live on 
1,700 wooded acres. “tucked into the hills of Lewis County, 
central Tennessee.
 “’And all that believed were together and had all things 
in common; and sold their possessions and goods, and parted 
them to all men, as every man had need [Acts 2:45 KJV].’
 “’In other words,’ Steven said cheerfully, ‘I’m just out to 
save the world.’”
 “Farm folk, dressed in bright colored second-hand 
clothes, nod at his advice and continue their lunch of tempeh 
burgers, soy milk and cherry cheesecake. “They are strict 
vegetarians,... because they believe its ineffi cient and unkind 
to eat meat.
 “’It’s so grossly uneconomical and energy expensive to 
run soybeans through a cow and then eat the cow, instead 
of just eating the soybeans, that its virtually criminal.’ said 
Stephen.
 “Their soybean heavy diet is the reason Farm residents 
are healthier than most, according to Ina May”–a midwife 
who believes birth is a sacrament and has birthed many 
babies at home, without anaesthesia.
 A portrait photo shows Stephen, laughing.
 Note: This article was reprinted in many other 
newspapers in mid-1977. Address: UPI.

258. Los Angeles Times (California). 1977. A protein 
substitute for chicken, beef, fi sh. June 23. p. 117 (p. 16, part 
VI).
• Summary: Consumers may soon witness the birth of a new 
high-protein, cholesterol-free fermented food which could 
serve as a tasty main course alternative to chicken, beef or 
fi sh, reports Prevention magazine in its June issue.
 Tempeh (pronounced TEM-pay) is made by fermenting 
soaked, dehulled soybeans with a mold, Rhizopus 
oligosporus.
 Unlike some other soy products which have a “strong, 
unpleasant fl avor, tempeh has a mild, delicious taste which 
does not need onions and garlic to make it tempting, says the 
magazine.”
 “In addition to being a low-cost, nutritious staple, 
tempeh is the only fermented vegetable made without salt, 
the magazine reports.”
 Note: Natto and koji are also made without salt.
 Eaten regularly by millions of Indonesians, “tempeh 
was rediscovered in the United States by Gale Randall of 
Unadilla, Nebraska, while searching for an inexpensive 
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protein product he could make at home.” With help from the 
USDA’s Northern Regional Research Center and Dr. Hwa L. 
Wang, a research chemist, Randall found not only the tempeh 
culture but ways of improving the quality and fl avor, thus 
paving the way for his own business.
 “Will tempeh become the ‘health food’ of the future?
 “’With careful handling and promotion,’ the magazine 
adds, tempeh could eventually challenge the fast-food 
hamburger and become a staple ‘main course’ for people on 
the run who want a good-tasting food that is inexpensive and 
healthful.’”

259. Gaskin, Stephen. 1977. The plowboy papers: Stephen 
Gaskin and The Farm. Mother Earth News No. 45. May/
June. p. 8, 10, 12, 14, 16, 18, 20, 22.
• Summary: This tells the story of The Farm, but it is not 
an interview. It seems more like excerpts from a book by 
or about Stephen. “It all started in the fall of 1966 when 
someone decided to start an experimental college in San 
Francisco... and away over in the corner of the registration 
room a guy named Stephen Gaskin, a maverick English 
professor from San Francisco State Univ., put up a little 
sign which said he’d be teaching something called ‘Monday 
Night Class.’
 “Only six people made it through that fi rst semester 
with Gaskin. So he began tinkering around with new names 
for his course. First it was ‘Group Experiments in Unifi ed 
Field Theory’... then ‘Magic, Einstein, and God’... and then 
‘North American White Witchcraft’. But what that Monday 
Night Class was really about all the time was religion 
and the psychedelic-drug-inspired, long-overdue spiritual 
reawakening which was then just beginning to stretch, come 
alive, and sweep across our jaded, materialistic, modern 
world.”
 In late 1971 Stephen and his followers bought a 1,014 
acre farm in Tennessee for $70/acre. It has since been 
expanded to 1,700 acres.
 “Babies love soymilk. They can be weaned directly onto 
it and most of ours have been. It’s especially good for babies 
who are allergic to cow’s milk or who can’t tolerate lactose. 
(Commercial non-allergenic baby formulas are made from 
soybeans.)
 “We fortify our milk with vitamin B-12. In the winter, 
when we don’t have fresh greens and there’s less sunshine, 
we also add vitamins A and D.” A recipe is given for making 
soymilk at home.
 “When we work in the soy dairy we tie our hair back, 
wash our hands, and put on clean aprons. We believe that 
being spiritual means having a well-trained, effi cient crew 
of folks who have fun working together... and that everyone 
should be able to go home after work 100% confi dent that 
we’ve made wholesome, sanitary, nutritious food.” Address: 
156 Drakes Lane, Summertown, Tennessee 38383.

260. Rodale, Robert. 1977. Tempeh, a new health food 
opportunity. Prevention (Emmaus, Pennsylvania). June. p. 
25-32.
• Summary: This outstanding article begins: “Gale Randall 
of Unadilla, Nebraska, is the fi rst commercial tempeh-maker 
in the United States... Tempeh is on its way up, Before long, 
it will be eaten widely and lovingly across this land of ours. 
Someday there could even be a sign along Highway No. 2 in 
Southeastern Nebraska pointing to the gravel road that leads 
to where Gale Randall lives. It might say something like this: 
‘Here, in 1975, the tempeh revolution got its start.’”
 Soybean sprouts and bean curd (tofu) are great foods, 
but they are side dishes that never occupy center stage. 
“Tempeh, in contrast, has the potential to be a real main 
course dish that could lead soybeans to the forefront of the 
health food advance. It has a fi rmness, body and fl avor that 
could eventually lead to its acceptance as ‘another thing to 
eat when the family’s tired of chicken, beef and fi sh.’
 The section titled “The Nebraska Tempeh Pioneer, notes 
that Gale Randall works in the Lincoln, Nebraska, post offi ce 
at night and operates his tempeh-making operation during 
the day. He discovered tempeh 3 years ago while searching 
for an inexpensive protein product he could make at home. 
Randall recalls that Dr. H.L. Wang, of the NRRL in Peoria, 
Illinois, “did everything possible to help me get started. She 
was wonderful. I’ve never had anyone help me like that.” 
She provided Randall with tempeh starter culture and lots of 
free advice. Photos show Randall with his tempeh incubator 
and slicing fi nished tempeh.
 The last section, titled “The Coming Soy Boom,” talks 
about that work of C.R. Sirtori and co-workers in Milan, 
Italy, whose research has showed that soybeans have a 
powerful ability to reduce cholesterol levels in human 
beings. Rodale then adds: “The next phase in tempeh 
development, I feel, will be for more people like Gale 
Randall to set up small tempeh shops, from which they can 
supply health food and natural food stores.” A sidebar at 
the end states that the USDA Northern Regional Research 
Center has provided Rodale Press “with large amounts of 
free [tempeh] starter, which we are making available in 
individual packets to save the scientists a lot of clerical work. 
In addition, we also have illustrated plans for building an 
incubator as well as additional printed material on tempeh, 
including recipes. To receive this material, send your request, 
along with 50 cents to cover handling, to Prevention Tempeh 
Starter, 33 E. Minor St., Emmaus, Pennsylvania 18049.
 A photo-like illustration (line drawing) shows Robert 
Rodale.

261. Shurtleff, William; Aoyagi, Akiko. 1977. Cooking: 
From The Book of Miso. East West Journal. June. p. 76-77. 
[1 ref]
• Summary:  “From The Book of Miso, published by 
Autumn Press (7 Littell Rd., Brookline, Mass. 02146).c 1976 
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by William Shurtleff and Akiko Aoyagi.
 “The great majority of Japan’s miso (an estimated 
80 to 85 percent of total yearly production) is used in the 
preparation of miso soup, and a recent survey showed that 
73 percent of all Japanese–whether rich or poor, farmers or 
urbanites–enjoy, miso soup at least once a day. Indeed, for 
most Japanese, the words miso and miso soup are practically 
synonymous.
 “Since the 1960s, miso soup has come to be widely 
enjoyed in the West, particularly among those interested in 
natural foods. New variations on the traditional Japanese 
motif are beginning to appear using Western ingredients 
matched to Western tastes: some like to drop in an egg, add 
their favorite herbs, or serve the soup chilled on hot summer 
afternoons. Winning growing acceptance among doctors and 
nutritionists alike, miso soup is rapidly fi nding a new home 
in North America.”
 Recipes are given for: Broiled miso in chilled soup. 
Thick French onion soup with miso. Vichyssoise with miso. 
Address: c/o Aoyagi, 278-28 Higashi Oizumi, Nerima-ku, 
Tokyo 177, Japan. Phone: (03) 925-4974.

262. Shurtleff, William; Aoyagi, Akiko. 1977. Favorite 
tempeh recipes. Organic Gardening 24:112, 114. June.
• Summary: Contains recipes for: Deep-fried tempeh. Pan-
fried tempeh. Tempeh, lettuce and tomato sandwich. Batter-
fried tempeh. Tempeh on pizza. Tempeh in tortillas, tacos, 
or pita. Tempeh in soups and stews. Broiled or barbequed 
[barbecued] tempeh. Address: c/o New-Age Foods Study 
Center, 790 Los Palos Dr., Lafayette, California 94549. 
Phone: 415-283-3161.

263. Shurtleff, William; Aoyagi, Akiko. 1977. 
Excerpts from The Book of Tofu: Deep-fried 
tofu. Mother Earth News No. 45. May/June. 
62-64. [1 ref]
• Summary: Describes how to make at home 
and serve thick agé, ganmo, and agé. Address: 
c/o Aoyagi, 278-28 Higashi Oizumi, Nerima-ku, 
Tokyo 177, Japan. Phone: (03) 925-4974.

264. Shurtleff, William; Takai, Wataru. 1977. 
Contract between Takai Seisaku-sho and New-
age Foods Study Center. Ishikawa-ken, Japan. 1 
p. 36 cm.
• Summary: Shurtleff contacted Takai, as 
the largest and oldest manufacturer of tofu 
equipment in Japan, and asked if he had a 
catalog of his equipment. Wataru Takai said the 
company had only leafl ets in Japanese. Thus, 
they agreed that Takai needed an English-
language catalog of tofu equipment, the fi rst 
such catalog ever to be created–worldwide. 
Shurtleff agreed to create such a catalog on 

two terms: (1) First that he and Akiko would do the work 
as a consultant for Takai and charge for their time. (2) That 
they would agree upon a long-term contract that would 
be mutually benefi cial to both organizations. This is that 
contract, which deals with the following issues: (1) Flow 
chart (ordering procedure from NAFSC getting an enquiry 
or order to Takai shipping the equipment). 2. Commissions–
based on the yen sale value of individual pieces of 
equipment. 3. Catalog will contain tofu equipment made 
by other manufacturers–so it would contain all equipment 
needed by Western tofu makers and they would have a 
choice of products. 4. Reduction of commission when orders 
placed are solicited by Takai or Jetro. 5. Ongoing consulting 
by Shurtleff. 6. Contract validity–18 months. The contract 
was signed on 5 June 1977. It is written on Takai’s new 
English-language letterhead, designed by William Shurtleff 
and Akiko Aoyagi. The logo shows a lever on top of a 
soybean moving the world. The fi rst order went to Robert 
Dolgin at Farm Foods in San Rafael, California. Address: 
1. Founder, New-age Foods Study Center, Tokyo, Japan; 2. 
Overseas manager, Takai Seisakusho, 307 Inari, Nonoichi-
machi, Ishikawa-ken 921, Japan. Phone: (0762) 48-1355.

265. Wang, Hwa L.; Swain, E.W.; Hesseltine, C.W. 1977. 
Calling all tempeh lovers. Organic Gardening and Farming 
24:108-11. June.
• Summary: “Over 3,000 people have asked us for tempeh 
starter... since our offer fi rst appeared in the Jan. 1977 issue 
of Organic Gardening and Farming. We sent everyone a 
packet with just enough to make several batches, but we 
were just too busy getting the starter in the mail to answer all 
the questions about making tempeh.”
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 Discusses: How to keep the fi rst batch of tempe going 
at home–i.e. use the microorganisms from that fi rst tempeh 
to make more sequential batches. How to make your own 
tempeh starter on a rice substrate in a mason jar. Making 
tempeh from other grains such as wheat, oats, rye, barley, 
or rice, alone or in combination with soybeans (defatted soy 
grits are not suitable for making tempeh). The NRRC can no 
longer send out small packets of tempeh starter. Please order 
it from OGF in Emmaus, Pennsylvania. Address: Northern 
Regional Research Center, Peoria, Illinois 61604.

266. Wang, Hwa L. 1977. Re: Tempeh starter and questions 
concerning tempeh. Letter to William Shurtleff at New-Age 
Foods Study Center, 278-28 Higashi Oizumi, Nerima-ku, 
Tokyo 177, Japan, July 6. 2 p. Typed, with signature on 
letterhead.
• Summary: Dr. Wang encloses a package of tempeh starter 
which Shurtleff requested in his letter of June 18. She 
then answers four questions that Shurtleff asked related 
to tempeh. Address: USDA ARS North Central Region 
Northern Regional Research Lab., 1815 North University St., 
Peoria, Illinois 61604.

267. Organic Gardening and Farming. 1977. Branch-beans. 
24(7):128-30. July.
• Summary: “These green soybeans are a ‘gustatory treat,’ 
but you’ll have to grow your own because ‘buying them in 
the market is impossible.’ Here’s how it’s done.” The author, 
who lives in a coastal California valley, decided to plant 
soybeans. “My family uses vegetable protein heavily in our 
diet, and soybeans, as almost everyone now knows, give 
a lot of high-grade vegetable protein. Beyond this reason, 
however, was our love of green soybeans. My wife, who 
comes from Japan, introduced me to edamame or ‘branch-
beans,’ and now all of us look forward to late summer when 
the branch-beans come into season...”
 The author purchased three garden soybean varieties: 
Pickett (85 days to mature) from Park Seed Company, 
Kanrich (103 days) from Burpee, and Fiskeby V (68 days) 
from Thompson and Morgan. One key to the success of the 
crop was to buy and use some bean inoculant, which is sold 
under various brand names.
 “My wife prepares the branch-beans by fi rst washing 
them, pod and all. Then she puts them in boiling water, salts 
to taste, cooks until tender, drains and serves. For those who 
like to spend a lot of time in the kitchen, removal of the 
beans from their pods is time-consuming but not diffi cult. 
Rather than put this extra burden on the cook, my family 
likes branch-beans so much that they are served in their pods 
so each person can pop out his own. Hold the bean pod up 
to your mouth and squeeze. The green beans pop into your 
mouth, and the pod can be discarded in a bowl put on the 
table for that purpose.”
 Note: This is the earliest English-language document 

seen (June 2009) that uses the term “branch-beans” (literal 
translation of eda + mame) to refer to green vegetable 
soybeans.

268. Reed, Mary S. 1977. The Farm: People “strive after 
spirit.’ Jackson Sun (The) (Jackson, Tennessee). Aug. 7. p. 
29-30.
• Summary: An excellent overview of The Farm and the 
common beliefs of its residents–with many photos.
 “Words like ‘tofu’, ‘tempeh, ‘ice bean’ and ‘soy bread’ 
are common to the vegetarian folks who live on the Farm, 
the cooperative community in Middle Tennessee.
 “Farm members who pledge not to eat meat or use 
animal products have expanded their own vegetarian diet to 
make it tasty and ensure they get the amount of nutrients, 
explained one member.
 “Soybeans, for example, play a big role in the diet. 
‘Tofu’ is a curdled [sic, curded] cheese made from soy milk, 
‘ice bean’ is soy ice cream and ‘tempeh’ is a product of 
fermented soybeans.”
 Recipes include: Soyburgers (made with cooked whole 
soybeans). Address: Features editor.

269. Williams, Karen. 1977. Tofu, miso: Japanese keys to 
high protein. Chronicle (Willimantic, Connecticut). Aug. 11. 
p. 10. [2 ref]
• Summary: A full-page review of The Book of Tofu and The 
Book of Miso by Shurtleff and Aoyagi. Contains 10 recipes. 
Address: Lifestyle Editor.

270. Takai, Wataru. 1977. Re: Larry Needleman. Letter to 
William Shurtleff at New-Age Foods Study Center, Aug. 20. 
1 p. Typed, with signature on letterhead. [Jap]
• Summary: This letter is written on Takai’s new English-
language letterhead, designed by William Shurtleff and 
Akiko Aoyagi. The logo shows a lever on top of a bean 
moving the world. Takai says: “I think it is very nice that 
Larry Needleman has the plan to do advertising for our 
equipment in America.” He has made the fi rst Takai price 
list and will mail some to Shurtleff. Address: No. 307, Inari, 
Nonoichi-machi, Ishikawa-gun, Ishikawa-ken 921, Japan. 
Phone: 0762-48-1355.

271. Leviton, Richard. 1977. Re: History of and current 
developments at Laughing Grasshopper Tofu Shop. Letter to 
William Shurtleff at New-Age Foods Study Center, Aug. 23–
in reply to inquiry. 7 p. Typed, with signature.
• Summary: An excellent typewritten letter, full of useful 
details! “Laughing Grasshopper has grown rapidly and 
predictably since its inception last January.” The company 
now produces 700 to 800 lb/day of tofu, 6 days a week, with 
3 men working 8-10 hours each and a janitor working 6 
hours. Altogether seven people are employed: four partners, 
two full-time employees, and one part timer. They earn 
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$2.75 an hour and have an insurance program paid for by the 
business. Summer sales have averaged $8,000/month. They 
are moving their shop of some 1,000 square feet to a new 
location of 7,000 square feet for only double the rent. They 
are looking for $30,000 in investments to fi nance their new 
venture. They are importing equipment from Japan.
 “This winter we intend to commence soymilk 
production; next spring: tempeh, soy mayonnaise, soy ice 
cream, and agé. We have potentially a very exciting and 
massive business on our hands.”
 “That’s the bright side of the picture. While the sales 
have been soaring and visions of fi nancial glory mounting, 
certain hard facts have made themselves known. Running 
a business is diffi cult. Last winter I came down with 
mononucleosis and was out for seven weeks. We have had 
very bad relations with our landlord who has burned us on 
an illegal plumbing job he did for us, shut our water off 
twice, in the middle of production, and has threatened to 
take us to court suing us $12,000 for damages done to his 
personal property. We have thrown out hundreds of pounds 
to terrible tofu, due to bad beans or bad nigari technique. We 
have run out of soybeans and been closed for days while we 
drove around fi nding some. We have been shut down by the 
town health department and given a month’s time to move 
by the state board. We have experienced much indecision 
and emotional turmoil and the new corporate structure will 
probably have Tom Timmins and me as the two principal 
owners with the stockholders. We have been on educational 
television; a fi ve minute spot featuring our shop and some 
dialogue and shown in Springfi eld, Massachusetts. A lot of 
equipment has broken down, or become unfi t to use and we 
are ruining the fl oor (made of oak beams) even though we 
have 3 large fl oor drains.
 “Most people only see the good tofu coming out of 
our shop; the vicissitudes of business are mercifully spared 
their consideration. But it’s all a matter of attitude. We feel 
confi dent now about our prospects and feel we will somehow 
muddle through the mess and confusion we have created for 
ourselves.”
 Leviton then answers in detail the following questions 
asked by Shurtleff: How did you obtain equipment and 
ingredients? How did you learn to set up a shop? What type 
of equipment did you buy and how much did it cost? What 
about health inspectors and codes? How did you determine 
your prices and what are they? How did you choose the best 
variety of soybean to use? How and from whom do you buy 
your soybeans? Your nigari?
 “Here are some replies to questions in your letter of 
May 5. We sell 8-ounce pieces of tofu for 21 cents each, 50 
to a pail for $10.50 delivered, with a $2.10 deposit on the 5 
gallon pail which we ask to get back. Retail sales (which are 
insignifi cant) are 25 cents a piece.”
 “We have tried 20 different soybean varieties and only a 
few make good, reliable tofu, i.e., fi rm, holds together, tastes 

good. In particular Wells, Rampage, and Prize have given 
excellent tofu... The oil content of the bean is important... 
You want as much protein and as little oil in the bean. If 
there is much oil, then the bags are clogged, the tofu is slimy, 
the yields drop by 25%. We have found many brokers don’t 
even know what kind of bean they are wholesaling. A good 
bean is a joy to work with, a bad bean is a nightmare. We are 
buying a truckload of beans from Agricultural Exports Co., 
Hudson, Iowa, for 24 cents a pound delivered.”
 “I have a serious question for you: How on earth do 
Japanese tofu shops pass health inspections if they operate 
in the romantic manner you extolled in your book? Wood 
is totally unacceptable in any phase of the process How 
do they get by? What about bacteria? We strongly urge 
you to advocate abstaining from wood products in setting 
up tofu shops. Stainless steel and polyethylene or rubber 
are the only acceptable materials. Wooden fl oors, we have 
learned, grimly, are a nightmare and should be avoided at 
all costs. Our walls peel paint and grown mold if we don’t 
clean them every day. The state board member said that our 
shop is ‘the messiest food production place I have seen in 
modern times.’” Address: LGTS, 3 Main St., Millers Falls, 
Massachusetts 01349.

272. New-age Foods Study Center. 1977. Farming the sea–
Sea vegetables in Japan: A colorful evening program by 
William Shurtleff and Akiko Aoyagi based on years of study 
in Japan (Poster). Lafayette, California. 1 p. Aug. 30 x 26 
cm. Black on yellow.
• Summary: This program was held at the International 
Seaweed Symposium, Univ. of California at Santa Cruz. 
“Featuring: 150 color slides about nori, wakame, kombu, 
hijiki, agar and many others. Special slides about chlorella 
(microalgae) cultivation. Favorite sea vegetable recipes 
served. Free brochures of recipes and basic information.
 “Date: Tuesday, August 23. Time: 8:00 p.m. Place: 
U.C.S.B. Ellison Hall Complex. Admission: Free! Open to 
the public.” Note: This is the 2nd earliest English-language 
document seen (June 2008) with the term “sea vegetables” in 
the title, and the earliest since World War II. Address: [P.O. 
Box 234, 1336 Bickerstaff St./Rd., Lafayette, California 
94549].

273. Shurtleff, William; Aoyagi, Akiko. 1977. Miso 
production: The book of miso volume II. Lafayette, 
California: New-Age Foods Study Center. 62 leaves. Aug. 
16. Illust. by Akiko Aoyagi Shurtleff. No index. 28 cm.
• Summary: Contents: Introduction. 1. Setting up a 
traditional shop–Tools and ingredients: The miso shop 
building, larger equipment (most vats and other wooden 
equipment are made of Japanese cedar, sugi = Cryptomeria 
japonica, which is durable in the presence of water, heat, and 
salt, and has a pleasant fragrance), smaller tools, ingredients. 
2. Making red miso in a traditional shop. 3. Making red miso 
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in a semi-traditional shop. 4. Making Hatcho and Mellow 
white miso in semi-traditional shops. 5. Making koji starter 
in a semi-traditional or modern shop. 6. Making light yellow 
miso in a modern factory. Appendixes. A. People interested 
in starting commercial miso shops in North America. B. 
Sources of miso making equipment and ingredients. C. 
About the New-Age Foods Study Center [renamed Soyfoods 
Center, then Soyinfo Center].
 Illustrations related to koji by Akiko Aoyagi (most of 
which fi rst appeared in The Book of Miso, 1976, pages 170-
208) show: (1) Making koji on a traditional koji mixing fl oor. 
(2) Top and bottom views of traditional wooden koji trays. 
(3) Packages of different types of koji starter. (4) A box of 
fi rm granular koji. (5) Soft mat koji. (6) The koji process at 
the start of Making Red Miso in a Traditional Shop.
 Note 1. This is the fi rst book published by New-Age 
Study Center (renamed Soyfoods Center in 1980).
 Note 2. This is the earliest English-language book 
seen (March 2009) devoted entirely to commercial miso 
production. Address: P.O. Box 234, 1336 Bickerstaff St./Rd., 
Lafayette, California 94549.

274. Shurtleff, William; Aoyagi, Akiko. 1977. Tofu & 
soymilk production: The Book of Tofu, volume II. Lafayette, 
California: New-Age Foods Study Center. 128 p. Aug. 1. 
Illust. by Akiko Aoyagi Shurtleff. No index. 28 cm.
• Summary: A rough photocopied manuscript with a yellow 
cover, created in response to a letters from many people 
requesting information on how to start a tofu shop. This book 
was published in fi nished form in 1979 under the same title, 
Tofu and Soymilk Production (336 p.).
 Contents: 1. So you want to start a tofu shop or soy 
dairy? 2. Setting up shop; The community shop, the 
traditional shop, the steam-cooker shop, the pressure cooker 
shop, the soy dairy, the modern factory. 3. Ingredients. 4. 
Scientifi c data concerning the tofu-making process. 5. Tofu. 
6. Firm tofu. 7. Using okara and whey. 8. Deep-fried tofu: 
Cutlets, burgers, and pouches. 9. Soymilk. 10. Soymilk ice 
cream, yogurt, kefi r, mayonnaise, and cheese. 11. Silken tofu 
& soft tofu (Silken tofu is made from concentrated soymilk). 
12. Lactone silken tofu. 13. Grilled tofu. 14. Wine-fermented 
tofu. 15. Dried-frozen tofu. 16. Yuba.
 Appendix A: People and institutions connected with tofu 
& soymilk production. B: Sketches of tofu and yuba shops 
in Japan. C: So you want to study tofu in Japan? D: Table of 
equivalents.
 Note 1. This is the earliest English-language document 
seen (April 2013) that uses the term “silken tofu” to refer to 
Japanese kinugoshi tofu.
 Note 2. This is the earliest English-language document 
seen (Oct. 2011) that uses the term “wine-fermented tofu.” 
Address: New-Age Foods Study Center, P.O. Box 234, 
Lafayette, California 94549; 278-28 Higashi Oizumi, 
Nerima-ku, Tokyo 177, Japan.

275. Takai Tofu & Soymilk Equipment Company. 1977. 
Takai catalog of small and medium-sized equipment. 307 
Inari, Nonoichi-machi, Ishikawa-ken 921, Japan. 3 panels 
each side. Each panel: 28 x 21.5 cm.
• Summary: See next 2 pages. This is Takai’s fi rst English-
language catalog, conceived of and developed for Takai by 
William Shurtleff. Many early tofu makers in the USA and 
Europe ordered their equipment via this catalog.
 The banner heading across the top of the fi rst page is 
white letters on a green background. The body of the catalog 
is black letters on white glossy paper. Photos (printed in 
black on a light green screen) show the company’s many 
pieces of equipment and systems for manufacturing tofu and 
soymilk. The logo, in the upper right corner, shows a lever 
on top of a bean moving the world. The catalog is divided 
into 2 sections: Basic Equipment and Whole Systems.
 The text on page 1 reads: “Takai, Japan’s largest and 
best known manufacturer of equipment for making tofu 
(bean curd) and soymilk, was founded in 1917 and now has 
about 60 percent of the total Japanese market production. 
Unlike other companies, we produce a full line of equipment 
ranging from inexpensive tools suited for traditional 
small-scale production to Japan’s largest and most modern 
machinery capable of producing over 200,000 cakes of 
tofu daily. In this latter area, we have about 90% of the 
total Japanese market. Our equipment is designed for the 
preparation of all the seven basic types of Japanese tofu as 
well as soymilk on the scale of your choice to meet your 
budget.
 “Over the past several decades we have had a great 
deal of experience exporting our equipment to Japanese 
and Chinese run shops and factories in America, Europe, 
and Southeast Asia. Now with the growing interest in soy 
products in the West, we have worked closely together with 
William Shurtleff, author of The Book of Tofu, to develop 
our fi rst English-language catalog. Export routes are well 
established that make it possible for you to order directly 
from us, the manufacturer, to get your equipment at the 
lowest possible prices and with minimum delay. To give you 
the widest possible choice of Japan’s best equipment, we are 
also including in our catalog a number of items widely used 
in Japan, produced by other well-known makers.”
 Letter (fax) from Wataru Takai. 1996. Aug. 2. Takai’s 
records show that their fi rst catalog, which is green, was 
printed by Dai Nippon Printing Co. in August 1977. Address: 
Ishikawa-ken, Japan. Phone: (0762) 48-1355.

276. Rasmussen, Carol. 1977. Vegetarians straight off The 
Farm: Soy is source of successful diet. Chicago Tribune 
(Illinois). Sept. 8. p. 29 (Sect. 6, p. 3).
• Summary: Most of The Farm people’s nutrients come from 
the soybean. “They grow 250 acres of beans a year and turn 
much of into such basic menu items as soy milk and fl our.” 
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From these two products they make an incredible array of 
foods.
 “Soy milk is made into yogurt, mayonnaise, a cheese 
similar to brick, and ice cream.
 “Tofu, which is a Japanese soybean curd similar, they 
say, to a solid, uncreamed cottage cheese, is made from soy 
milk and is as ‘in’ among this nation’s vegetarians as it is in 
Japan.
 “The next ‘now’ food to watch for is tempeh (tem pee), 
which is a fermented soy product borrowed from Indonesian 
cuisine. It’s made from cracked soybeans and takes on a 
subtle fi sh or chicken, or perhaps mushroom fl avor, Margaret 
[Nofziger] said.
 “Because tempeh is loaded with nutrients and, like 
chicken, can be prepared in a thousand savory ways, it as 
great growth potential, so much so that a huge American 
food conglomerate asked The Farm to help it develop the 
product under its label, boasted Margaret. They rejected the 
offer.
 “On the Farm, soybeans are roasted for nuts, [roasted 
then] ground to make coffee, turned into a pulp [okara] 
which goes into sausage, and when mixed with white fl our 
forms the base for cakes, cookies, and other baked goods. 
And that’s not all. They have many more ideas, some of 
which are included in their free ‘Yay soybeans’ booklet.
 “But if you want a good old soybean soup or soy ‘refried 
beans,’ you’re advised to cook those beans not one hour, or 
two hours, or even six hours, but at least 19, Margaret said.”
 Or, they “got hip enough” to get pressure cookers, which 
bring soaked soybeans to perfection in 1 hour at 15 pounds 
pressure.
 Breakfast at The Farm consists of toast (made from their 
freshly-ground white fl our), fried tofu, tea and sugar. Or 
perhaps fried potatoes and tofu and hot soy milk or tea.
 Lunch and dinner are bigger: Tortillas with soybeans, 
cooked spinach, sliced tomatoes, cookies and soy milk, 
followed at night with fried tempeh, hard french rolls, a leafy 
vegetable, tomatoes and cake.
 “On their meatless, eggless diet it is impossible to get 
suffi cient vitamin B12 so they put a supplement in their soy 
milk.” Address: Features editor.

277. Soya Production & Research Association. 1977. 
Classifi ed ad: Requires. Times of India (The) (Bombay). Sept. 
10. p. 9.
• Summary: “Boiler attendants–2 for their plant at Bareilly.
 “Candidates should have passed their 8th class and 
obtained a Boiler Attendant Certifi cate, in the second class. A 
minimum of two years’ experience on oil fi red boilers of 600 
kgs. per hour capacity preferably on wanson boilers will be 
necessary.” Address: 182 Civil Lines, Bareilly, 243001, Uttar 
Pradesh.

278. Leonard, Thom. 1977. Re: My work with making miso. 

Letter to William Shurtleff at New-Age Foods Study Center, 
Sept. 20. 2 p. Handwritten, with signature.
• Summary: “I completely agree about Westbrae being 
the most interested in and knowledgeable in miso of any 
company in America. Their encouragement and interest has 
been of great help to me. Where am I with miso making 
now? Jim Hemminger sold his house and tofu shop and 
moved to his father’s farm in Ohio. So that’s over. The miso 
made this year [in Fayetteville, Arkansas] is stored in a shed 
until next year.
 “I’m out of money and am now working on an organic 
vegetable farm in the Yakima Valley, Washington. Late fall 
or winter I will begin working at Baldwin Hill Bakery in 
western Massachusetts. This will be a full-time job that pays 
real money.”
 Tom is experimenting with corn and wheat miso. In 
Aug. 1977 he received a complimentary copy of Miso 
Production from William Shurtleff, together with a letter.
 Note: This is the 2nd earliest document seen (April 
2009) concerning Thom Leonard and miso. He and 
Richard Kluding founded the Ohio Miso Company, which 
began selling their miso in March 1979. This company 
was later acquired by South River Miso Co. in Conway, 
Massachusetts. Address: 219.5 S. Beech, Toppenish, 
Washington 98948.

279. Needleman, Larry. 1977. Re: Questions and new 
developments concerning Bean Machines Inc. Letter to 
Wataru Takai, Takai Tofu & Soymilk Equipment Co., 307 
Inari, Nonoichi-machi, Ishikawa-ken 921, Japan, Sept. 20. 4 
p. Typed, with signature.
• Summary: The letter begins: “Thank you for the handsome 
catalogues. I hope that this is the beginning of a long and 
prosperous relationship. This is a long letter with many 
questions to make the transition from Bill Shurtleff to Bean 
Machines Inc. I hope our future correspondence will be less 
complicated.
 “Like Bill, I would like to earn a modest income while 
providing equipment to my customers at the lowest possible 
price. I am therefore concerned with keeping my costs as low 
as possible. From a commercial standpoint this policy will 
make Takai and BMI the leaders in the fi eld. Some of the 
CIF prices that Mitoku quoted Bill and which appeared in his 
catalogue were substantially lower than the CIF prices you 
have just sent.” Address: Bean Machines Inc., California.

280. Product Name:  [Manna Tofu (Organic, Nigari, 
Packaged in Bulk)].
Foreign Name:  Manna Tofu.
Manufacturer’s Name:  Stichting Natuurvoeding 
Amsterdam. Renamed Manna Natuurvoeding B.V. in 1982.
Manufacturer’s Address:  Meeuwenlaan 70, 1021JK, 
Amsterdam, The Netherlands.  Phone: 020-323-977.
Date of Introduction:  1977 September.



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   169

© Copyright Soyinfo Center 2019

Wt/Vol., Packaging, Price:  Packaged in bulk.
How Stored:  Refrigerated.
New Product–Documentation:  Soyfoods Center. 1980. 
Sept. Tofu shops and soy dairies in the West (2 pages, 
typeset). “Manna, Meeuwenlaan 70, Amsterdam Noord. 
Phone: 020-323977. Owner: Robert Hendriks.
 Shurtleff & Aoyagi. 1981. Soyfoods Industry: Directory 
& Databook. Address is now at Meeuwenlaan 70, 1021 JK, 
Amsterdam. Phone: 020-323-9777. Contact Robert Hendriks. 
1982. Contact either Hendriks or Sjon Welters.
 Richard Leviton. 1983. Trip to Europe with American 
Soybean Assoc. Oct/Nov. Unpublished manuscript. p. 24-25. 
Manna started to make tofu in 1978 in a small village north 
of Amsterdam behind the Manna store. Label. 1983. Manna 
Tofu. 3 by 4.5 inches. White and dark blue on light blue.
 Sjon Welters. 1989. Soya Newsletter. May/June. p. 14. 
“Soyfoods in Europe.” The fi rst tofu shop in Europe owned 
and operated by non-Orientals was Manna Natuurvoeding. 
Opened in Amsterdam in 1977, Manna was a macrobiotic 
manufacturer, distributor, and retailer run by a non-profi t 
foundation. Talk with Sjon Welters. 1989. July 15. This 
company was founded in about 1973 by Adelbert Nelissen 
and his wife Wieke Nelissen. In 1987 it was purchased by 
Akwarius. Adelbert remained active and involved in Manna 
until its sale to Akwarius. Letter from Sjon Welters. 1989. 
Aug. 10. Manna Tofu (organic, nigari) was introduced in 
Sept. 1977. The source of his information is a long interview 
with Bernard Faber, who was Manna’s fi rst tofu maker. 

Bernard was sure it was 1977, at the end of August or early 
September. He has been in the business ever since. This date 
also fi ts with Sjon’s memory. He started his own natural 
foods store in September 1977 and he sold tofu made by 
Manna.

281. Product Name:  Tofu [Black Walnut Mushroom, or 
Lemon Herb].
Manufacturer’s Name:  White Wave.
Manufacturer’s Address:  1738 Pearl St., Boulder, CO 
80302.
Date of Introduction:  1977 September.
New Product–Documentation:  Product Price List. 1979, 
winter. Bulk or packaged. 14 oz. Interview with Steve 
Demos. 1987. Kreck. 1979. Denver Post. Oct. 17. “Tofu is 
remarkable.” Interview with Steve Demos. 1979. Sept. Note: 
This is the world’s earliest known tofu product that contains 
herbs. By the mid-1980s many tofu products began to use 
herbs in both the product and the product name.

282. Product Name:  Tofu–Organic [Bulk, or Packaged].
Manufacturer’s Name:  White Wave.
Manufacturer’s Address:  1738 Pearl St., Boulder, CO 
80302.  Phone: 303-443-3470.
Date of Introduction:  1977 September.
Ingredients:  “Organic soybeans, fi ltered water, nigari, no 
more, no less! please refrigerate” (Sept. 1977).
Wt/Vol., Packaging, Price:  14 oz packed in water in 
molded plastic tray with heat-sealed, peel-off plastic fi lm lid.
How Stored:  Refrigerated.
New Product–Documentation:  On 10-11 August 1978, 
William Shurtleff visited Steve Demos at White Wave, 1738 
Pearl St. in Boulder, Colorado. The company, which started 
making tofu in Sept. 1977, was very small and compact, with 
a deli in front of the tofu manufacturing space. The tofu is 
made from organic soybeans, fi ltered water, and nigari. It is 
sold in 14-oz blocks in Chinese folded-paper food take-out 
cartons, each with a wire handle. The oval blue and white 
label, with a wave breaking from left to right, is pasted on 
each carton. To the right of the wave is written in bold hand 
lettering: “White Wave tofu.” Across the top of the oval: 
“Boulder–Net wt. 14 oz.–Colorado.” Across the bottom: 
“Organic soybeans, fi ltered water, nigari, no more, no less! 
Please refrigerate.” As of Feb. 1999, White Wave still has 
originals of the three earliest versions of this horizontally 
oval label; Soyfoods Center has color photocopies. Steve 
Demos wrote to Shurtleff in Feb. 1999 that the fi rst label 
was used in “late 1977 and into 1978 to sell tofu to the retail 
healthfood market. The second label came in early 1978 and 
this time we had it gummed instead of glueing each one on.” 
This time the ingredients were listed across the top: “soybean 
cake contains: Organically raised soybeans, fi ltered water, 
and nigari (salt bitterns).” Steve thinks the third label [which 
contains traces of green for added color] was fi rst used in 
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1980 [sic, probably late 1978]. The ingredients, still listed 
across the top, now read: “soybean cake contains: certifi ed 
organically raised soybeans, fi ltered water, and nigari (salt 
bitterns). no more, no less! please refrigerate. The “no more, 
no less!” was White Wave’s signature at the time. The the 
size and shape of the three labels is identical. It is clear 
from the earliest label that White Wave was using organic 
soybeans from day one: Sept. 27, 1977. Demos was buying 
these soybeans from Green Mountain Grainery, a small 

distributor of organic and natural foods, which also had a 
retail outlet in Boulder. But within a very short time, White 
Wave started buying soybeans directly from the farmer (see 
1998 Aug. 10 interview with Demos).
 Form fi lled out by Steve Demos in Ann Arbor, 
Michigan, at national soycrafters conference. 1978. July 29. 
White Wave makes medium-fi rm tofu in bulk and packaged. 
The wholesale prices are $0.65/lb and $0.75/lb respectively.
 Shurtleff & Aoyagi. 1978, Dec. The Book of Tofu 
(Ballantine pocketbook edition). “Appendix B: Tofu Shops 
and Soy Dairies in the West.” p. 393. White Wave Soyfoods, 
3869 Walnut, Boulder, Colorado 80302. Phone: 303-443-
2370. Owner: Steve Demos.
 Label. 1979, undated. 3 x 4 inch oval. Self adhesive. 
Color illustration of a breaking wave. Black, blue, and 
green on white. Product Price List. 1979, winter. Bulk or 
packaged. 14 oz. Kreck. 1979. Denver Post. Oct. 17. “Tofu 
is remarkable.” Interview with Steve Demos. 1979. Sept. 
Address is now (1981): 1990 N 57th Ct., Boulder, CO 80301.
 FIND/SVP. 1981, May. “The tofu market: Overview of 
a high-potential industry.” p. 78. “White Wave makes plain 
tofu in the soft, fi rm, and extra fi rm styles. They also make 
tofu mayonnaise, tofu miso salad dressing, and other soy 
products such as soysage (soy sausage), tempeh, and a frozen 
soymilk product, Polar Bean, which comes in fi ve fl avors 
(similar to ice cream). The company makes approximately 
7,500 lb/week of tofu. However if one includes all their 
tofu products, the weekly production capacity increases to 
between 10,000 and 11,000 pounds.”
 Shurtleff. 1987. History of White Wave. Steve Demos 
reported that when he started White Wave, “Our direct 
competitor was the Spinning Kitchen, which had started 9 
months earlier, in about Jan. 1977. They had the Boulder 
market locked up when White Wave started.”
 Talk with Steve Demos. 1989. Nov. 1. Spinning Kitchen 
was in the same building as Corn Mother Restaurant in 
Boulder at the same address. They made tofu on the upper 
fl oor; Corn Mother did not make tofu.
 Update: 1997 Oct. 16. This company is now named 
White Wave, Inc., 6123 East Arapahoe, Boulder, Colorado 
80303. Phone: 303-443-3470. Contact: Steve Demos, 
president. They still make tofu and tofu products. This is the 
fourth oldest existing Caucasian tofu manufacturer in the 
United States; it is also the largest of these four.
 Talk with Steve Demos. 1998. Aug. 10. The oval label 
owned by Soyfoods Center is the second label for this 
product. It is identical to the fi rst label except that it contains 
more colors (black, blue, and green or white). It was printed 
shortly after White Wave moved into Walnut Street.
 Note: This is the earliest record seen (June 2019) 
concerning White Wave (Boulder, Colorado).

283. Raborg, Frederick A., Jr. 1977. These cookbooks suited 
to taste. Bakersfi eld Californian. Oct. 14. p. 33. [1 ref]
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• Summary: “If your tastebuds run to the exotic and unusual, 
check out two books by William Shurtleff and Akiko, 
published by Autumn Press: The Book of Tofu: Food of 
Mankind (336 pages, $7.95, drawings) and The Book of Miso 
(258 pages, $6.95, drawings).
 Shurtleff, a disciple of Shunryu Suzuki Roshi, 
backpacked into the remotest parts of Japan to learn the arts 
of tofu- and miso-making from grandmothers in the back 
country.
 “Tofu is soybean curd; miso is fermented soybean 
paste. Both are available in those supermarkets catering to 
Orientals...”

284. Soycraft (Lawrence, Kansas). 1977-1979. Serial/
periodical. P.O. Box 1178, Lawrence, KS 66044. Vol. 1, 
No. 1. Oct. 1977. David and Danette Briscoe, editors and 
publishers. Absorbed by Soycraft (later Soyfoods) magazine, 
summer 1979.
• Summary: See next age. This was the fi rst soyfoods 
periodical in America or the Western world. A typical issue 
was 6 pages long. The fi rst issue was printed (typeset) on one 
page of 11 x 17-inch white paper then folded into fourths so 
that there were four panels on each side.
 The second issue (Vol. 1, Number 2) was mailed in 
March 1978.
 Shurtleff provided the addresses needed to mail it to 
interested people and organizations. Address: Lawrence, 
Kansas.

285. Dee, Joel. 1977. Re: Interest in importing instant miso 
soup mix from Japan. Letter to William Shurtleff at New-age 
Foods Study Center, Oct. 24. 3 p. Typed, with signature on 
letterhead.
• Summary: This letter follows our telephone conversation 
of Oct. 20. Asks Shurtleff in Japan to help set up the project. 
Address: CeDe Candy, Inc., P.O. Box 271, Union, New 
Jersey 07083. Phone: (201) 964-0660.

286. Farm, The. 1977. How we make and eat tempeh down 
on the farm. Mother Earth News No. 47. p. 105-08. Sept/Oct.
• Summary: Most of the article describes how to make 
tempeh at home, with photos. Then there are sections on 
“Additional tempeh-checking tips” and “Questions and 
answers” about making tempeh at home, followed by 
recipes: Tempeh burger. Deep-fried tempeh. Tempeh pizza. 
Cubed fried tempeh. Tempeh and noodles. Cajun tempeh 
jambalaya. One full page of color photos shows tempeh 
recipes.
 Note: This is the earliest document seen that mentions 
the word “Cajun” in connection with soy. Address: 
Summertown, Tennessee.

287. Shurtleff, William; Aoyagi, Akiko. 1977. The book 
of kudzu. Brookline, Massachusetts: Autumn Press, and 

Lafayette, California: Soyfoods Center. 102 p. Illust. by 
Akiko Aoyagi Shurtleff. Index. 28 cm. Reprinted in 1985 by 
Avery Publishing Group, Inc. (Wayne, New Jersey). [79 ref]
• Summary: Contents: Acknowledgments. Kudzu (poem) by 
James Dickey. 1. The ancient genie. 2. Cooking with kudzu 
(70 recipes): Basic recipes, sauces, soups, jelled salads, 
deep-fried preparations, grains with kudzu powder, primary 
food made from kudzu powder, special tofu with kudzu, 
jelled desserts, Japanese-style jelled confections, thickened 
beverages, kudzu noodles, kudzu leaves, shoots, fl owers, 
and roots. 3. Healing with kudzu. 4. Making kudzu powder. 
5. Weaving with kudzu. 6. Kudzu and the ecosystem. 
Appendices: A. Real kudzu powder and its imitations. B. 
Institutions and people connected with kudzu. Bibliography. 
Glossary.
 Kinako (roasted soy fl our) is mentioned several times in 
this book: “Kudzu Mochi... is a bite-sized mound of jelled 
kudzu sprinkled with a layer of kinako (roasted soy fl our) 
and a little natural sweetening” (p. 11).
 A recipe for Kinako tofu calls for “10½ tablespoons 
kinako” (p. 38).
 A recipe for Kudzu mochi states: “This is probably 
the most popular way of using kudzu powder in Japanese 
confectionery.” The recipe calls for “6 tablespoons kinako 
(roasted soy fl our)” (p. 43).
 Three recipes on p. 45 call for the use of kinako: Lima 
Ohsawa’s kudzu mochi. Milk kudzu mochi, and Ouda no 
goko. Address: New-Age Foods Study Center, P.O. Box 234, 
Lafayette, California 94549.

288. Tofu Shop (The). (Renamed Far Pavilions in late 1979). 
1977. October. New soyfoods restaurant or deli. 116 N. Oak 
Street (Box 69), Telluride, CO 81435.
• Summary: Menu and promotional brochure for The Tofu 
Shop. 1978, Sept. 6 panels. On the front panel is a stunning 
circular photo of Rocky Mountains rising out of a misty 
valley. Around it is written: “The Tofu Shop” (above). “Juice 
bar–Dining–Catering–Wholesale kitchens” (below). Below 
that on the front panel: “116 North Oak Street. Next to the 
opera house. Telluride, Colorado. Call ahead for take-out: 
728-9940.”
 Entrees (Served with soup or salad–$0.65 extra): 
Stir-fried tofu, rice & vegetables. Burgers: Soy burger, 
Tofu burger, Okara burger. Stuffed pitas: Grilled tofu 
& vegetables, Guacamole and tofu. Burritos: Spicy 
tofu and rice fi lling with guacamole. Smoothies: Carob, 
honey, soymilk with banana. Carrot sunny shake. Other 
refreshments: Miso broth, soymilk, whey from making 
tofu. Salads: Full plate tofu & guacamole salad, Tofu and 
vegetable salad, Okara salad. Fresh tofu. Grilled tofu. On the 
back panel is a lively, writhing dragon plus: “Uncompahgre 
Natural Foods. Producers and suppliers of specialty foods 
for Colorado’s western slope.” Talk with Matthew Schmit, 
founder and owner of The Tofu Shop. 2002. Sept. 19. 
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Matthew estimates that this undated menu was fi rst printed in 
about Sept. 1978.
 Menu for Far Pavilions. 1979, undated. 8 panels. Green 
on tan paper. “International vegetarian cuisine. Welcome 
hospitality. Located below the opera house. For details, see 
separate Menu entry for Far Pavilions.
 Shurtleff & Aoyagi. 1982. Report on Soyfoods Delis, 
Cafes & Restaurants. p. 3. Started in Oct. 1977 by Matthew 
Schmit. Later run by Catherine Peterson.
 Note: This is America’s second “soy deli,” offering 
a host of highly creative and delicious recipes. Address: 
Telluride, Colorado. Phone: 728-4441.

289. Warren, George; Warren, Jackie. 1977. Terrifi c tofu. 
Quest. Sept/Oct. p. 96-98.
• Summary: An article in praise of tofu. “We’re watching for 
the poet who will surely rise, one of these days, to celebrate 
tofu, the cheapest, healthiest, and unfortunately the least-
known protein source in America.” Includes a condensed 
description, from The Book of Tofu, of how to make tofu at 
home.

290. Shurtleff, William. 1977. Report on visit to small-scale, 
modern natto factory in Tokyo, run by Mr. Noboru Ose. 
Tokyo, Japan. 1 p. Nov. 10. Unpublished typescript.
• Summary: This visit was made with Alfred Birnbaum and 
James Udesky. Contains a detailed description of how natto 
is made in a modern factory (Ose Noboru Natto, Kugayama 
5-7-22, Suginami-ku, Tokyo 168, Japan), which uses 1,200 
1,200 kg of dry soybeans daily. The owner is head of the 
Japanese National Natto Association. Separate color slides 
also show the process. To make 150 kg (one batch) of 
fi nished natto–Ingredients: 90 kg of dry soybeans. 1½ small 
plastic spoonsful (about 1/16 teaspoon) of pure-culture liquid 
natto starter (Bacillus natto) dissolved in 1.5 liters boiled 
water.
 Wash the soybeans twice thoroughly then soak overnight 
in water (12 hours in summer, 18 hours in fall or spring, 24 
hours in winter). Drain the beans well then place in a large 
pressurized steamer. Steam at 14.7 pounds pressure for 25 
to 30 minutes, then release the pressure, open the cooker, 
tilt it forward, and scoop the beans into a large aluminum 
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bowl (4 ft. diameter, 14 inches deep). Allow to stand for 5 
to 10 minutes, then thoroughly mix in the inoculant. Discard 
any excess liquid that settles to the bottom. Run or spoon 
the beans into a tray, cover them with a sheet of perforated 
plastic (1/8-inch-diameter holes every 1½ inches), and cover 
the tray loosely with a plastic lid and put it in the incubation 
room. Keep at 40-43ºC (104º to 108ºF) for 14 to 15 hours. 
Actually the temperature is regulated as follows: It starts at 
40ºC (104ºF) and is gradually increased to 50ºC (122ºF) at 
8 hours; it remains the same until 13 hours. At that time it 
is gradually reduced to 35ºC (95ºF) at 15-16 hours. Do not 
allow the temperature to rise above 55ºC (131ºF). Once this 
process is fi nished, put the tray into a cold storage room and 
cool for 1 night. The cooling reduces the moisture content 
through evaporation. Now with plastic boxes the natto cools 
more slowly.
 The traditional natto process: Soak as above then boil at 
atmospheric pressure for 7 hours. Inoculate as above or (a) 
mix in natto from a previous fermentation [but it gets bad 
after 2 to 3 generations since undesirable microorganisms 
propagate], or (b) use bacteria naturally occurring on rice 
straw [except that when pesticides and herbicides are used on 
the rice, the number of bacteria is reduced to about 15% of 
the natural count]. Wrap hot natto in rice straw and put in the 
kotatsu (charcoal heater under a table covered by a blanket) 
to get 40ºC temperature, then wrap it in a blanket and keep it 
at this temperature for 2 to 3 days and nights. In the West, a 
yogurt incubator works well.
 It is said that a longer incubation produces better 
fl avored natto. Perhaps short fermentation tastes milder with 
a subtle vanilla or chocolate fl avor, whereas long-incubated 
natto has a stronger, more distinctive fl avor, and more of 
an alcoholic aroma. Address: c/o Aoyagi, 278-28 Higashi 
Oizumi, Nerima-ku, Tokyo 177, Japan. Phone: (03) 925-
4974.

291. Shurtleff, William. 1977. Report with color slides on 
trip to Ose Noboru natto factory in Tokyo, Japan. Nerima-
ku, Tokyo, Japan: New-Age Foods Study Center. 1 p. 
Unpublished manuscript. Nov. 10.
• Summary: Shurtleff took some color slides of the natto-
making process on this one-day trip to this small-scale, 
modern natto factory in Suginami-ku, Tokyo, with Alfred 
Birnbaum and James Udesky. We study, photograph, and 
write up the process. Mr. Ose is head of the Japanese Natto 
Assoc. Met Alfred Birnbaum for the fi rst time.
 The slides / photos are now in a numbered set as 
follows:
 1. Natto or fermented whole soybeans is a traditional 
food that originated in the Northeast part of Japan over one 
thousand years ago. The dark brown natto beans have a 
sticky-slippery surface so that lifted from a bowl, they form 
gossamer threads. Natto’s fl avor and aroma are strong and 
distinctive, with not-so-subtle ammonia overtones–some 

people love them, other people don’t. Traditionally natto was 
made and sold wrapped in rice straw as you see to the left. 
Now it is sold in shallow polystyrene trays.
 2. Here you see the beans inside the traditional rice-
straw wrapper; in some farmhouses they are still prepared in 
this way. Bacteria on the rice straw naturally inoculate the 
beans.
 3. Here are various types of natto packaging used in 
Japan. Some natto is made with cracked soybeans (hiki-
wari natto), some contains pieces of kombu. Most types are 
served with a little shoyu (natural soy sauce) and mustard.
 4. A typical Japanese supermarket carries a large 
selection of natto types.
 5. To make natto in a modern plant, soaked soybeans are 
steamed under pressure until tender.
 6. While still warm (40*C) they are inoculated with 
natto starter (Bacillus natto). Or they can be inoculated at 
home with 10 to 20 percent of commercial natto.
 7. They are then scooped by hand into individual 
shallow containers...
 8. ... which are closed, placed into incubation racks...
 9. ... and stacked in incubation rooms at about 40*C 
for 15 to 24 hours, after which time they are ready to eat. 
A whole food requiring no additional cooking, natto is 
generally served as a topping for rice or noodles, sauteed 
with vegetables, or used in soups or Japanese salads 
(aemono). Today natto is prepared in more than 1,000 
commercial shops and is widely available at Japanese food 
markets in the West. Cracked natto (hikiwari-natto) and 
fi nger lickin’ natto (yukiwari natto, containing rice koji and 
salt) are also popular in Japan. A close relative of natto from 
northern Thailand, called thua-nao, is sold as a savory paste 
(containing salt, garlic, onion, and red chilies) or as sun-dried 
chips. Address: c/o Aoyagi, 278-28 Higashi Oizumi, Nerima-
ku, Tokyo 177, Japan. Phone: (03) 925-4974.

292. Betbeze, Merrie. 1977. Pesky kudzu has culinary 
merits. Tuscaloosa News (Alabama). Nov. 20. p. 2C, 14C.
• Summary: This is a review of The Book of Kudzu, by 
Shurtleff and Aoyagi. Most people in the Deep South see 
kudzu as “a green menace that strangles and destroys the 
crops and gardens they have worked so hard on.
 “But surprisingly to some (maybe most) Americans, 
kudzu is a useful product that has been an important part of 
the Chinese culture for over two thousand years, accordingly 
to a recently published book on kudzu.
 “Kudzu has been used for weaving, cooking, and healing 
in the Chinese and Japanese cultures, according to a book by 
William Shurtleff and Akiko Aoyagi.
 “Today the kudzu root is being made into a powder and 
used by some Americans mainly for cooking, the author 
said.” It is now being sold in natural food stores throughout 
the United States–although there is not much demand for it 
in Tuscaloosa.



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   174

© Copyright Soyinfo Center 2019

 Recipes are given for: Kudzu, shoyu and vegetable 
sauce. Fried eggplants with kudzu and sesame sauce. Mock 
cheesecake. Egg and onion miso soup. Corn soup with 
kudzu. Fragrant kudzu-thickened clear soup (with tofu). 
Fresh fruit jelled salad. Guacamole jelled salad. Deep-fried 
rice balls. And more.
 A large photo shows kudzu vines that cover poles, trees, 
and shacks. Address: Staff writer.

293. Toyo Shinpo (Soyfoods News). 1977. Shurutorefu-shi to 
tezukuri tôfu [Mr. Shurtleff and homemade tofu]. Nov. 21. [1 
ref. Jap]
• Summary: Describes the work of Shurtleff, author of The 
Book of Tofu. Address: Tokyo, Japan.

294. Needleman, Larry. 1977. Re: New developments with 
Bean Machines Inc. and tofu kits. Letter to William Shurtleff 
at New-Age Foods Study Center (c/o Aoyagi, 278-28 
Higashi Oizumi, Nerima-ku, Tokyo 177, Japan), Nov. 29. 4 
p. Typed, with signature on letterhead.
• Summary: This letter is written on printed Bean Machines 
stationery. “The last couple of weeks before you left brought 
us closer together. Debbie and I miss you both. I hope your 
fl ight was enjoyable and by now you are reunited with your 
[Aoyagi] family.” Larry and Debbie are planning to move to 
Bodega on Dec. 17, into a 100-year-old house on December 
17th. Their new address will be: Box 76, Bodega, CA 94922. 
They are anxious to get back to the country. Debbie’s child, 
Brian Joseph, “is fi ne, laughing a lot, and each day brings a 
new unfolding with him.”
 Larry authorizes Bill Shurtleff to open an account with 
Mr. Hibaya and place an order for 40 pressing sacks and 
30 straining bags–plus other items. Details are included 
on equipment instruction manuals, installation, operating, 
cleaning and maintenance instructions.

Larry expects his fi rst order of tofu equipment from Takai to 
be worth about $10,000. He hopes that Takai will be able to 
ship the order by 1 Jan. 1978.
 An invoice dated 14 Oct. 1977 is enclosed from The 
Learning Tree for 12 tofu kits (boxed), $7.17 each, total 
$86.04.
 Also enclosed is a Fictitious Business Name Statement 
for Bean Machines, Inc. (206 Baltimore, Corte Madera, 
California 94925), fi led with the County of Marin. 
The application date and fi ling date is 31 March 1977. 
Needleman and Shurtleff are listed as the two owners. 
Address: Bean Machines Inc., P.O. Box 881, San Rafael, 
California 94901. Phone: (415) 456-7034.

295. Product Name:  Fried Rice & Tofu Sandwich (In a 
Chapati). Renamed Brown Rice & Tofu Sandwich in late 
1978 by Chris Smith.
Manufacturer’s Address:  Sleeping Lady Cafe, 58 Bolinas 
Rd., Fairfax, CA 94030.
Date of Introduction:  1977 November.
Ingredients:  Brown rice, tofu, tamari, alfalfa sprouts, 
spread (sesame butter, barley miso, scallions), seasonal 
vegetables (carrot or cucumber), lettuce, whole grain chapati.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Unrefrigerated and perishable.
New Product–Documentation:  Talks with Paul Duchesne 
between 8 Oct. 1988 and 18 Aug. 1989. His Brown Rice 
& Tofu Sandwich (BRTS) was developed in Fairfax in late 
October or early November 1977. He made 200 of them at 
home and sold them to participants at a macrobiotic seminar 
led by Michio Kushi in Marin County. Donna Gayle helped 
him make them.
 In Jan. 1978 he started making these sandwiches at the 
Sleeping Lady Cafe in Fairfax (Marin County) and selling 
them at the Good Earth Natural Food Store in Fairfax. He 
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bought his tofu (made by Quong Hop & Co. in South San 
Francisco) at Good Earth. In Feb. 1978 he began to distribute 
them to many natural food stores throughout Marin County. 
One of America’s early second generation tofu products, 
the sandwich was made as follows: Saute brown rice with 
onions, sesame oil, and tamari. Boil a cake of tofu in water 
with a little salt, then slice it into 4 pieces each about 3 
inches square and 1/8 inch thick. Onto a whole wheat chapati 
(not bread) spread a mixture of sesame butter, barley miso, 
and scallions. Over that spoon on the fried rice, then place 
on top one slice of tofu, a long strip of parboiled carrot, 
some alfalfa sprouts, and romaine lettuce leaf. Fold over two 
edges of the chapati, wrap it in shrink wrap, and sell it fresh 
(unrefrigerated) in a wicker box with a calligraphy sign (that 
showed how to eat it like a banana) on the front counter of 
natural- and health food stores. One key to the fl avor was 
sesame-miso spread, learned from George Ohsawa’s 1966 
book Zen Cookery #203 “Miso Spread.”
 While in California in 1978 Duchesne and Chris Smith 
gave their recipe and production techniques to Joe Nixdorff, 
who made the Samurai Hero in Berkeley, to Roy Steevensz, 
who made the BRTS in Los Angeles.
 In September 1978 Paul went to Boston to study 
macrobiotics, so he gave his Fairfax sandwich business 
(which still had no name) to Chris Smith, a local friend 
interested in macrobiotics. Paul had fi rst offered his business 
to Ron Harris, but Ron declined since he was getting 
involved in seitan. The California Department of Health 
came in helped Smith’s unlicensed food operation to get 
licensed. A month later, in October 1978, Chris stopped 
frying the brown rice and renamed the product, coining the 
now-famous name “Brown Rice & Tofu Sandwich.” At the 
same time he named his business Wildwood Natural Foods.
 The product’s original Label (sent by Paul Duchesne. 
1989. Aug. 11 and printed before Wildwood was 
incorporated) is 4.5 by 2 inches. The maker is Wildwood 
Natural Foods at 58 Bolinas Rd. The ingredients, listed 
above, are the same as those in the original 1977 edition, but 
cucumber was never used. The color is black on goldenrod 
yellow (THE counter-culture color of the late 1970s). 
Paper. The text reads: “Fresh daily. All organically grown 
ingredients (whenever possible). Seasonally cooked, spring 
water. Enjoy your meal... Unwrap one end and peel down as 
you eat.” In Boston, Duchesne started Rice House, where he 
continued to make the sandwich.
 In May 1979 Duchesne and Chris Smith traded places 
and companies. Paul took over the company he had started 
originally (now named Wildwood) in Fairfax. For more 
details see Development of the Brown Rice and Tofu 
Sandwich, and early history of Wildwood Natural Foods 
(Duchesne 1988).
 Leviton. 1981. Soyfoods. Winter. p. 61. “Putting tofu 
in the lunch boxes of America.” “Wildwood produces a line 
of eight packaged vegetarian sandwiches including Brown 

Rice and Tofu Sandwich (with vegetables in a whole wheat 
bun)...”
 Note 1. This is the earliest record seen (May 2019) 
concerning Wildwood Natural Foods.
 Note 2. This is the earliest commercial soy product seen 
(May 2019) with the word “Sandwich” in the product name. 
by Wildwood Natural Foods.

296. Hesseltine, C.W.; Wang, H.L. 1977. Contributions of 
the Western World to knowledge of indigenous fermented 
foods of the Orient. Paper presented at Fifth International 
Conference on Global Impacts of Applied Microbiology, 
Nov. 1977, Bangkok, Thailand. 32 p. In: Steinkraus 1983, p. 
607-22. [28 ref]
• Summary: Contents: Introduction. 1. Training of 
teachers and technicians. 2. Scientifi c aspects of the 
fermentation process. 3. Breeding of microorganisms for 
strain improvement. 4. Introduction of pure culture strains. 
5. Substrate changes caused by enzymes. 6. Studies on 
the nutritional value of fermented foods. 7. New uses for 
traditional fermentations. 8. Developing an awareness of the 
importance of studying indigenous foods. References cited.
 Photos show: (1) The interior of a Japanese sake 
brewery (wood block print, from Atkinson 1881). (2) Dr. 
Ryoji Nakazawa (1878-1974; supplied by Dr. T. Hasegawa). 
(3) Dr. K. Saito, who discovered the tempeh fungus, 
Rhizopus oligosporus (supplied by Dr. T. Hasegawa). (4) 
Rhizopus oligosporus (Saito 1905). (5) Ragi (Eijkman 1894). 
(6) Chinese yeast cakes (Eijkman 1894). (7) The complete 
kit for making tempeh, from Farm Foods, Summertown, 
Tennessee (shows brown paper ag, with large front and back 
labels). Address: Northern Regional Research Center, Peoria, 
Illinois 61604.

297. Shurtleff, William. comp. 1977. Large natural food 
distributors, health food distributors, and book distributors 
in North America. Lafayette, California. 1 p. Undated. 
Unpublished typescript.
• Summary: Most of the following companies are presently 
distributing The Book of Tofu, The Book of Miso and The 
Book of Kudzu published by Autumn Press. For each, the 
company name (listed alphabetically) and address are given:
 Large natural food distributors (28): Arrowhead 
Distributing (Denver, Colorado), Beautiful Foods 
(Philadelphia, Pennsylvania), Cc Grains (Seattle, 
Washington), Chico-San Inc. (Chico, California), Clear Eye 
(Rochester, New York; $3 million/year in sales), Dari Farms 
Natural Foods (Tolland, Connecticut), Eden Foods (Ann 
Arbor, Michigan; Phone: 313-973-9400. Tim Redmond, 
Michael Potter), Erewhon (Cambridge, Massachusetts; 
Phone: 617-354-2001. John Fogg, President), Erewhon West 
(Vernon, California; Phone: 213-582-6144. James Silver), 
Japan Food Corp. (JFC–South San Francisco, California; 
also in New York), Laurelbrook Foods (Raleigh, North 
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Carolina), Llama Trading Co. (Greenfi eld, Massachusetts), 
Midwest Natural Foods (Ann Arbor, Michigan), Pure and 
Simple/The Well (San Jose, California; Pure & Simple 
changed to 1045 Pepitone, San Jose, CA 95110; Jon 
Hoefl er), Rainbow Distributing (Denver, Colorado), Reality 
Natural Foods (Haleiwa, Oahu, Hawaii), Redwood Natural 
Foods (3245 Santa Rosa Ave., Santa Rosa, California; 
Greg Hartman. Phone: 707-546-5878). Rock Island Foods 
(Ignacio, California), Shadowfax (Binghamton, New York), 
Starfl ower (Eugene, Oregon), Tree of Life (Augustine, 
Florida), United Naturals (Eureka, California), Westbrae 
(Emeryville, California), Lifestream Natural Foods 
(Vancouver, British Columbia, Canada), Manna Foods 
(Scarborough, Ontario, Canada).
 Large health food distributors (8–also carry books): 
Akin (Tulsa, Oklahoma), Akin Southeast (Jacksonville, 
Florida), Balanced Foods (Bergen, New Jersey), Collegedale 
Distributors (Collegedale, Tennessee), Foods for Health 
(Phoenix, Arizona), Health Foods Inc. (Des Plaines, Illinois), 
Kahan and Lessin (Los Angeles, California), Natures Best 
(El Segundo, California).
 Large booksellers [distributors] (3): Nutribooks Corp. 
(Denver, Colorado), Bookpeople (Berkeley, California), 
Landstrom (South San Francisco, California).

298. SoyaScan Notes. 1977. Chronology of soybeans, 
soyfoods and natural foods in the United States 1977 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan. 12. Laughing Grasshopper tofu shop starts 
making tofu in Millers Falls, Massachusetts. Founded by 
Richard Leviton, Kathy Whelan, Tom Timmins, and Michael 
Cohen in April 1976, it soon becomes the largest of the new 
breed of Caucasian-run U.S. tofu manufacturers. It was 
renamed The New England Soy Dairy in Nov. 1977, Tomsun 
Foods, Inc. in 1984, and Tomsun Foods International in 
1986.
 Jan. The Soy Plant starts making tofu inside Wildfl ower 
Community Bakery at Ann Arbor, Michigan. Steve Fiering is 
one of the organizers of America’s fi rst soyfoods co-op.
 Jan. 20. Jimmy Carter inaugurated as president of the 
United States. Bob Bergland is Secretary of Agriculture.
 March. Surata Soyfoods starts making tofu in Eugene, 
Oregon. America’s second worker-owned soyfoods 
cooperative, organized by Benjamin Hills.
 April 5. Takai Tofu & Soymilk Equipment Co. in 
Japan works with consultant William Shurtleff to acquire 
an English name, develop a unifi ed equipment catalog, and 
establish international operations.
 April. The Heartsong Tofu Cookbook, by Bob and Toni 
Heartsong self-published in Florida.
 May. Flying Cloud Tofu (soon renamed The Tofu Shop, 
then Northern Soy) starts tofu production in Rochester, New 
York. Founders are Greg Weaver, Greg Mello, and Andy 

Schecter.
 May 10-June 7. Shurtleff and Aoyagi travel to Indonesia 
to do fi eld research on tempeh in preparation for a book on 
the subject.
 Aug. 16. Miso Production by Shurtleff and Aoyagi 
published by New-Age Foods Study Center, the Center’s fi rst 
publication.
 Sept. Article in Mother Earth News announces that 
tempeh starter and split whole soybeans are available from 
newly founded Farm Foods at The Farm in Summertown, 
Tennessee. Orders start to pour in. Farm Foods continues The 
Farm’s tradition, with a great deal of creative and infl uential 
work with soyfoods.
 Sept. Swan Foods starts operation in Miami, Florida, run 
by Robert Brooks and Mary Pung. They produce America’s 
fi rst commercial soymilk yogurt. After doing extremely 
innovative pioneering work with second generation tofu 
products and advertising them nationwide, they go out of 
business in Dec. 1978 from trying to grow too fast.
 Sept. White Wave starts making tofu in a bathtub in 
Boulder, Colorado. Founded by Steve Demos.
 Oct. The Tofu Shop, America’s second soy deli, opens 
in Telluride, Colorado. Founded by Matthew Schmit, it was 
later renamed Far Pavilions.
 Oct. 14. Bean Machines Inc., America’s fi rst supplier of 
tofu and soymilk equipment, begins operations in California 
under the direction of Larry Needleman. Most of their 
equipment is imported from Takai in Japan.
 Oct. Soycraft, a newsletter and America’s fi rst periodical 
focusing on soyfoods, begins publication. Initiated by David 
and Danette Briscoe of Lawrence, Kansas.
 Nov. Redwood Natural Foods, Inc. in Santa Rosa, 
California, launches the world’s fi rst vacuum packed tofu. 
Redwood developed the packing process using tofu made by 
Quong Hop & Co.
 Nov. Paul Duchesne starts selling Fried Rice & Tofu 
Sandwiches in Fairfax, California. His operation later 
becomes Wildwood Natural Foods.
 * Passage of the 200 mile offshore fi shing limit law 
has a major impact on Japan’s protein supplies, increasing 
interest in and use of soy protein products.
 * By the end of 1977 there are at least 13 commercial 
Caucasian-run tofu shops in America.
 * The Chemurgic Council, after a period of decline, 
fi nally closed its doors in 1977.
 * The Food and Agriculture Organization of the United 
Nations (FAO) establishes a European Cooperative Network 
on Soybean in which 14 countries participate, exchanging 
information on soybean production.
 * Genentech becomes the fi rst company founded 
specifi cally to apply recombinant DNA techniques for 
commercial purposes.
 * In China, under new post-Maoist economic policies, 
soybean acreage starts to increase after almost 20 years of 
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decline based on grain-fi rst policies. Soybean production 
began a slow increase in the mid-1960s, despite declining 
acreage.

299. Barrett, Clare. 1977. Tempeh (101 ways to have fun 
with a soybean). Vegetarian Times No. 22. Nov/Dec. p. 55. 
[1 ref]
• Summary: An article in praise of soybeans, tempeh, and 
The Book of Tofu. Discusses the work of Dr. H.L. Wang of 
the NRRC and Robert Rodale of Organic Gardening and 
Farming. Tempeh starter and complete instructions for 
its preparation are available for $0.50 from Rodale Press, 
Emmaus, Pennsylvania.
 Note: This is the earliest article on soy seen (Aug. 2002) 
in Vegetarian Times magazine. Address: Chicago, Illinois.

300. Kay, Theodore; Ogunsola, V.A. (Mrs.). 1977. 
Elimination of beany taste in soya bean preparations 
for a rural community. J. of Tropical Pediatrics and 
Environmental Child Health 23(6):291-92. Dec. [3 ref]
• Summary: Note: Kay (June 2010, personal 
communication) considers this to be his most important 
work. These methods can be used to make a good-tasting 
soya bean fl our or soya milk.
 “The beany taste is due to an enzyme–lipoxidase–acting 
on free fatty acids to produce varieties of small organic 
molecules including a potent beany element, ethyl vinyl 
ketone. However this lipoxidase can be inactivated above 
80ºC, by heating at the fi rst step of cooking thus eliminating 
the beany taste which is palatably unacceptable.”
 “With these two publications (in J. of Tropical 
Pediatrics and Environmental Child Health) technical 
diffi culties toward soya bean popularization were fully 
solved. Present diffi culties have been mostly political.” 
Address: 1. Dep. of Community Medicine, Univ. of Jos, Jos, 
Nigeria; 2. Dep. of Home Economics, School of Agriculture, 
Ahmadu Bello Univ., Zaria, Nigeria.

301. Mother Earth News. 1977. Newsworthies: Frank Ford, 
and Robert Rodale. No. 48. Nov/Dec. p. 60.
• Summary: Frank Ford has “farmed organically in Deaf 
Smith County for 25 years [i.e., since 1953]. Besides that, 
in 1960 he started a company (Arrowhead Mills, Inc.) that 
became one of the fi rst major distributors of whole grains in 
this country. In the years since then, he’s served on advisory 
committees to four different U.S. Secretaries of Agriculture. 
His The Simpler Life Cookbook has sold a quarter of a 
million copies, as has The Deaf Smith Country Cookbook, a 
book co-authorized by his wife, Margie.”
 Robert Rodale runs Rodale Press, which was started 
by his father. “The Research and Development Division 
has a successful tempeh project underway, with over 
14,000 packets of starter–and instructions for preparing the 
fermented soybean food–already distributed to readers of 

Organic Gardening and Farming.” Photos show Robert 
Rodale and Frank Ford.

302. Shurtleff, William; Aoyagi, Akiko. 1977. Report on trip 
to Indonesia to study tempeh (May 10–June 7), and notes 
from GIAM V–SIFF Symposium in Bangkok, Thailand 
(Nov. 16-29). Lafayette, California: New-Age Foods Study 
Center. 135 p. Unpublished manuscript. Illust. No index. 28 
cm. [12 ref]
• Summary: 1. Shurtleff’s notes on Indonesian trip (56 p.). 2. 
Tempeh summaries and questions (27 p.). 3. Aoyagi’s notes 
from recipe development sessions with Indonesian cooks (30 
p. Contains many recipes). 4. Shurtleff’s notes from Bangkok 
symposium on Global Impacts of Applied Microbiology 
and Symposium on Indigenous Fermented Foods (22 p.). 
Address: 790 Los Palos Manor, Lafayette, California 94549. 
Phone: 283-3161.

303. Product Name:  Split, Hulled, Stoned Soybeans.
Manufacturer’s Name:  Farm Foods.
Manufacturer’s Address:  156 Drakes Lane, Summertown, 
TN 38483.
Date of Introduction:  1977.
Ingredients:  Soybeans.
Wt/Vol., Packaging, Price:  3 lb (1.36 kg) paper bag.
How Stored:  Shelf stable.
New Product–Documentation:  See next page. Label. 
1977, undated. Printed in Fermentation Funnies. Label from 
product. 1978. 4 by 9 inches. “Store tightly sealed in a cool, 
dry place. Refrigerate after opening.” A 3-color photo on the 
bottom third of the label shows rows of soybeans growing in 
a large fi eld. Behind them, in the distance, are woods.

304. Product Name:  Good for Ya Textured Vegetable 
Protein (TVP brand Textured Soy Flour).
Manufacturer’s Name:  Farm Foods.
Manufacturer’s Address:  156 Drakes Lane, Summertown, 
TN 38483.
Date of Introduction:  1977.
Ingredients:  Defatted soy fl our, vitamin enriched.
Wt/Vol., Packaging, Price:  1.5 lb, 5 lb., 10 lb., 25 lb., 100 
lb.
How Stored:  Shelf stable.
New Product–Documentation:  See next page. Label. 
1977, dated. 4 by 9.5 inches. “Made from defatted soy fl our. 
Vitamin enriched.” A color logo, in a vertical rectangle with 
rounded corners, shows rows of crops (soybeans) in a fi eld 
converging in the distance at the foot of three mountains–
over which arches a 6-color rainbow. Printed in Fermentation 
Funnies. Farm Foods Products Catalog. 1978. p. 2.
 Ad in Tom Riker and Richard Roberts. 1979. The 
Directory of Natural & Health Foods. p. 189. A photo shows 
the label and a nutritional analysis is given. The product “is 
a high-protein, granular, hydrateable [sic, hydratable] food 
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prepared from defatted soyfl our. Fortifi ed with vitamins 
and minerals, including vitamin B-12, it meets the Federal 
School Lunch Program standards. This all vegetable product 
is also cholesterol free.”

305. Soybeanery (The). 1977. New soyfoods restaurant or 
deli. The Soybeanery, 5758½ Bird Rd., Miami, FL 33155.
• Summary: Full-page in a New-Age type periodical. About 
1977. “Swan Foods: Remember the name!” The company’s 
many soy products are listed. At the bottom of the ad is 
written: “In Miami enjoy all Swan Products at Swan’s Retail 
Deli & Bakery, The Soybeanery, 5758½ Bird Rd.”
 Catalog and price list. About 1977 (undated). 
“Introducing the Soybeanery–Natural food deli & bakery: 
Now open.” 3 p. This retail catalog lists the company’s 
soy products, iced herbal beverages, and baked goods & 
pastries–with prices. Serving take out orders. Many soy 
products included. Address: Miami, Florida.

306. Albright, Nancy. 1977. Rodale’s naturally great foods 
cookbook: the best foods to use and how to use them in over 
400 original recipes. Emmaus, Pennsylvania: Rodale Press. 
[vi] + 408 p. Illust. 24 cm. Reprinted in 1983 as
• Summary: This book is based on natural foods but makes 
widespread use of meat, poultry, fi sh, and dairy products. 
Raw, unstrained clover honey is used as a sweetener instead 
of white sugar which “is dangerous to health...”
 “Natural foods restaurants are ‘in’” (p. 2). “... the joys 
of natural foods” (p. 3). “... consumers are making a fi rm 
commitment to natural food cooking.”
 Soy related recipes: Rice and soy crepes (with ½ cup 
soy fl our, p. 53). Whole soybean casserole (p. 74). Bulgur 
soybean loaf (with 3/4 cup soybeans, p. 81).
 The section titled “The soybean” (p. 275-85) begins: 
“The queen of the legumes is the soybean. And its status 
is growing. From a relatively unknown commodity... it has 
fi nally come into its own in this country as an important 
food. The soybean is the vegetable that most nearly provides 
the complete protein necessary for good health.” Discusses 
varieties suited to the family garden. Recipes: Green soybean 
and corn succotash (with green vegetable soybeans). Soy 
fl our for added values: Soy pancakes. Soy cheeseburgers 
(with soy grits). Tofu (soybean curd): Mentions the Learning 
Tree tofu kit and The Book of Tofu, by Shurtleff and Aoyagi 
(1975, Autumn Press; no tofu recipes are given). Soy sauce 
(shoyu): Herbed soybean salad (with 1 cup soybeans). Fresh 
vegetable and fruit stew with soybeans. Soybean-cabbage 
casserole. Soybean coffee. Soybean custard pie. Soy milk 
(homemade). Carrot soy loaf. Liver pate (with 1 cup soy pulp 
[okara] remaining from making soy milk). Mock pumpkin 
pie (with soy pulp). Scroggin (backpacker’s food, with 3 
cups soybeans, boiled). Soy potato dumplings (with ½ cup 
soy fl our). Soy salad dressing (with 3/4 cup soy fl our or 
powder).

 A photo (facing copyright page) shows Nancy Albright 
cutting vegetables in Rodale’s Fitness House kitchen. 
Address: Author of The Rodale Cookbook.

307. Bates, Cynthia; Shurtleff, William. 1977. Tempeh. 
Summertown, Tennessee: The Farm. 7 p. Undated. 
Unpublished manuscript.
• Summary: Contents: Introduction. Making tempeh at home 
(from whole soybeans or dehulled, cracked soybeans). Good 
tempeh, immature tempeh, and inedible tempeh. Favorite 
tempeh recipes: Deep-fried tempeh. Pan-fried tempeh. 
Tempeh chips. Tempeh burger. Tempeh pizza. Tempeh in 
sauces. Tempeh in salads. Tempeh in soups or casseroles. 
Feeding the larger self. Nutritional value of soybeans.
 This document was written by the authors when 
Shurtleff and Aoyagi were visiting The Farm in early 197. 
Address: Summertown, Tennessee.

308. Farm (The). 1977. Vegetarian prenatal nutrition and 
high protein recipes. Summertown, Tennessee: The Book 
Publishing Co. 14 p. 22 cm.
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• Summary:  Printed with green ink on white paper. On the 
cover is a photo showing a fi eld of soybeans, in neat rows 
free of weeds.
 Contents: Introduction (“The Farm is a large longhair 
spiritual community of 1100 people in Tennessee... We 
are all complete vegetarians [vegans]. Ours is a soy-based 
vegetarian diet). Taking care of your self while you’re 
pregnant (by Margaret, Nutritionist for the Farm, incl. iron, 
calcium, table of nutritional value of soybeans). Recipes: 
Basic cooked soybeans. Soybeans and tortillas. Soyburgers. 
Soybean stroganoff. Soy mayonnaise. Soy fritters. Soy 
yogurt. Soy milk (homemade using 
soybeans or soy fl our) Tofu (Bean 
curd, homemade using whole 
soybeans and nigari or epsom 
salts). Soy cheese [tofu]. Soy fl our 
basic salad and sandwich spread. 
Seasoned sandwich spread. Hi-
protein soy bread (incl. soy milk 
and soy fl our). Soy souffl e (incl. 
soy fl our and nutritional yeast). Soy 
“nuts” (dry roasted or deep fried). 
T.V.P. Textured vegetable protein. 
T.V.P. tortilla fi lling. Spaghetti 
sauce with T.V.P. Sloppy joes. 
Good tasting nutritional yeast (A good source of B vitamins. 
Distributed by The Good Tasting Yeast Company, c/o The 
Farm). Melty nutritional yeast “cheese.” A word about B12 
[vitamin B-12] (“If you are a complete vegetarian, eating 
only plant foods, you will need to supplement vitamin B12”).
 People at The Farm eat “soy ice cream” which is 
mentioned in the introduction, but no recipe is given. 
Address: The Farm, Summertown, Tennessee.

309. Farm Foods. 1977. Fermentation funnies (Leafl et). 
Summertown, Tennessee. 1 p.
• Summary:  Another creative publication from Farm 
Foods and The Farm. Each is a leafl et (8½ by 11 inches) 
printed on both sides with blue ink on white. Each gives, in 

cartoon-strip format, an introduction to fermentation, 
fermented foods, tempeh, etc. (1) “For thousands of years 
friendly microorganisms–have helped people produce a 
variety of fermented foods. (2) Literally hundreds of foods 
have enriched our diet... (3) ... which were made available 
through the action of molds, yeasts and bacteria.” An 
illustration shows sauerkraut, yogurt, bread, soy sauce, 
vinegar, cheese, each running forward on two legs, each 
holding up a hand with the index fi nger pointing up.
 (4) “These helpful miniature plants, by secreting 
enzymes, that act on the parent food [substrate] create 
new foods.” An illustration shows a small critter, driving a 
tractor over a cake of tempeh, spraying enzymes on the food 
(as some farmers might spray agrichemicals). (5) “They 
are good nutritionally and often have better taste, texture, 

digestibility and keeping properties.
 (6) “Now, from Indonesia, another 
new fermented food. It’s tempeh! 
(pronounced TEM-py or TEM-pay). 
(7) Yes, it’s tempeh, a mild white cake 
of solid soybeans–Those high-protein, 
low-cost beans that farmers feed to their 
cows! (8) First, soybeans are cooked 
lightly, drained and cooled, sprinkled with 
tempeh starter, wrapped in wax paper or 
plastic, and left in a warm place for about 
a day.
 (9) “When it forms, the new 
tempeh is ready to be quick-cooked 
or frozen for future meals. It can be 
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fried, boiled, baked, stewed or frozen for different fl avors. 
Now you can prepare tempeh at home and have it as an 
instant main dish any time you want! (10) Order soybeans, 
starter, and our instruction booklet separately or ask for our 
complete kit. Free instructions for making tempeh at home.” 
An illustration shows a packet of tempeh starter. The fi nal 
frame shows the Farm Foods logo. The leafl et is designed to 
be folded crosswise into thirds and mailed. On the back is an 
order form (with prices) and a photo of four kids eating and 
enjoying tempeh.
 Note: An earlier version of this same cartoon strip, with 
the same title, but undated (probably 1976 or early 1977) is 
not quite as creative. The text is somewhat similar but there 
is less promotion of products (only starter kits which are 
$1 each). Farm Foods is not mentioned; the return address 
is: Témpé, Box 156, Summertown, Tennessee 38483. It is 
also printed with blue ink on white paper and designed to be 
folded into thirds.
 On the back is: (1) A table giving a detailed composition 
of soybeans. (2) A bar chart showing “Per acre yields of 
usable protein from different food sources” showing that 
soybeans (at 356 pounds) are highest, whereas beef (at 20 
pounds) is lowest. This chart is adapted from The Book of 
Tofu (1975, p. 15). Address: 156 Drakes Lane, Summertown, 
Tennessee 38483. Phone: (615) 964-3574.

310. Farm Foods. 1977. Tempeh (Leafl et). Summertown, 
Tennessee. 2 p. Revised 1978.
• Summary: Contents: Introduction. Making tempeh at 
home: equipment and process (with a description of good, 
immature, and inedible tempeh). Preserving tempeh. 
Questions and answers. Four brief recipes: Tempeh burger. 
Deep-fried tempeh. Tempeh pizza. Cubed fried tempeh. 
Using whole soybeans.
 The border around the front page is single stalks 
of bamboo. Around the back page is a woven bamboo 
colander. Contains 9 photos and a line drawing of a fi ve-
dollar incubator for tempeh. Address: 156 Drakes Lane, 
Summertown, Tennessee 38483.

311. Farm, The. 1977. Volume one: Sunday morning services 
on The Farm. Summertown, Tennessee: The Book Publishing 
Co. 159 p. Illust. No index. 21 cm.
• Summary: The Farm is a spiritual community in Tennessee. 
Stephen is the teacher. This book is excerpts of talks given 
by Stephen from Aug. 1975 to March 1977. Soyfoods and 
vegetarianism are mentioned occasionally. A few teachings: 
“Do not be distracted by any doctrines or dogmas... We are 
the energy amphibians; we live in the physical world and 
we live in the energy world... No Bodhisattva who is a real 
Bodhisattva cherishes any idea of a separated individuality 
whatsoever... Every time you have a glass of soy milk, or a 
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piece of soy cheese or tofu, it is a loving gift from someone 
who was not paid, and did it out of their heart... Adversity 
is not to be avoided... The sober consciousness of waking 
bliss.”
 Photos show: Stephen Gaskin speaking (cover, facing 
table of contents, p. 18). Farm members meditating (many 
pages). Aerial views of The Farm (p. 94, 99). Young soybean 
plants about 3 inches high, probably growing on The Farm 
(p. 109). “Basically it comes down to really knowing that 
we are all One and knowing that God is real.” Address: 
Summertown, Tennessee.

312. Krich, Ken. 1977. Re: New pamphlets on tofu and 
miso available from Westbrae Natural Foods. Letter to food 
distributors and manufacturers. 1 p. Undated. Typed, with 
signature on letterhead. [2 ref]
• Summary: “For several years Westbrae has felt a major 
commitment to popularizing Japanese foods in this country. 
During a time when shortages of protein have become such a 
problem, the knowledge of soy-based foods is greatly needed 
by more people. Both miso and tofu are extremely healthy 
and inexpensive sources of protein and other nutritional 
benefi ts... yet many consumers are still not familiar with 
these products.
 “To fi ll this information gap we asked Bill Shurtleff and 
Akiko Aoyagi, authors of The Book of Tofu and The Book 
of Miso, to write readable pamphlets on these topics. The 
authors have lived in Japan for the past fi ve years studying 
and writing about traditional Japanese foods. You are 
probably familiar with their book(s)... I have taken the liberty 
of enclosing two copies of each pamphlet...”
 “You may order either or both of these pamphlets with 
either the Westbrae logo, your logo, or no logo.” This letter 
is printed on recycled paper. Address: Distributor Sales, 
Westbrae Natural Foods, Inc., 1224 10th St., Berkeley, 
California 94710. Phone: 415-524-0506.

313. Nature’s big, beautiful, bountiful, feel-good book. 1977. 
New Canaan, Connecticut: Keats Publishing, Inc. 322 p.
• Summary: The section titled “Remarkable miso and how 
to use it,” by William Shurtleff and Akiko Aoyagi (p. 54-55) 
contains an introduction and six recipes.

314. Takai Seisakusho. 1977. Takai Seisasakusho no kikai 
[Takai tofu production equipment leafl ets (Portfolio)]. Takai 
Manufacturing Co., 1-1 Inari, Nonoichi-machi, Ishikawa-ken 
921, Japan: Takai Seisakusho. 25 inserts. [Jap]
• Summary: William Shurtleff contacted Takai Seisakusho, 
the largest and oldest manufacturer of tofu equipment in 
Japan, and asked if he could place an order for Farm Foods 
in San Rafael, California. Wataru Takai said that all the 
information about his equipment was on single-sheet color 
leafl ets printed on both sides in Japanese. They agreed that 
Takai needed an English-language catalog of tofu equipment, 

the fi rst such catalog ever to be created. The following glossy 
color leafl ets (most numbered, all undated; each 25.5 x 18 
cm, and printed with black and one color of ink on glossy 
white paper) were given to Shurtleff to use as the basis 
for his work: 1. Grinders. 2. To-100 system. 3. TM-100 
system. 4. Boilers. 5. Mini-Star and other complete systems. 
9. Hydraulic press. 10. Jack press, forming box table, and 
modern forming box. 11. Pressure cookers. 12. Tandem 
pressure cookers, and whole modern system. 13. Automated 
yaki-dofu broiler. 15. Three metal sinks, metal curding vat, 
tofu cutter, tofu forming box, silken tofu box and cutter. 
16. Deep mixing plate, simple lever press. 17. Ganmodoki 
mixing machine. Draining racks. 18. Mechanized deep 
fryers. 20. Two-chamber manual deep-fryer. 24. Rotary 
feeder–to move soybeans. 28. Pump. 30. Mechanized tofu 
press. 32. Case washer. 33. Continuous roller extractors (4 
models). 35. Mechanized soymilk maker. 36. Mechanized 
soybean soaker and washer. 37. Mechanized tofu cooling 
tank. 38. Automated TGS-2 whole system. 39. Automated 
whole system. 40. Automated TGS whole systems (Nos. 1-4 
and 10). 134. Automated tofu factory TGS 7-9.
 Unnumbered leafl ets: TM-100 whole system and other 
equipment (blue). Micro mini-plant TGS-4 (green). Order 
form. Address: Ishikawa-ken, Japan.

315. Trikha, R.N.; Nave, Robert W. 1977. SPRA’s 
activities on soybean: production, processing, utilization & 
popularization. Bareilly (UP), India: Soya Production and 
Research Assoc. 25 p. *
Address: Bareilly, UP, India.

316. Huang, Carol Ann. 1977? Re: Work at the soy dairy 
on The Farm in Wisconsin. Letter to William Shurtleff. 1 p. 
Undated. Handwritten with signature on letterhead.
• Summary: Carol Ann thanks Bill for his bag [probably 
for making soymilk or tofu] and information on tempeh 
and miso. While Bonnie and John are in La Paz, Mexico, 
Carol is “doing the Soy Dairy.” She wrote to Mitoku in 
Japan for some koji or koji starter, but they suggested she 
write Westbrae. “I’d love to get it together to make several 
big crocks of miso in the fall.” Address: Route 2, Ettrick, 
Wisconsin 54627.

317. Photographs of brine-fermented tofu (tahuri) and 
fermented black soybeans (tao-si) in the Philippines. 1978. 
Manila, Philippines.
• Summary: These three color photographs (each 3½ by 
5 inches) were taken on 9 Jan. 1978 by William Shurtleff 
during a research trip (Jan. 6-15) to The Philippines. They 
show: (1) A container with squares of brine-fermented 
tofu on a table. In the glass jar are black fermented black 
soybeans (tao-si). (2) A single cube of fermented tofu on 
a spoon held over a sheet of paper. In the small cup are 
fermented black soybeans. (3) Tao-si being ladled out of 
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glass jar in a Philippine market.
 Note: Tahuri (the word is Tagalog) is made with 
Aspergillus elegans mold and a little soy sauce in the brining 
liquor.

318. Daizu Tanpaku Shinbun (Soy Protein Newspaper). 
1978. Sekai no tôfu ni. Amerika demo yasuuri ga [Tofu 
becomes internationalized. Even in America, bargain prices]. 
Jan. p. 5. [Jap]
• Summary: Sato Shoji’s criticism of Soyfoods Center & 
Shurtleff.

319. Learning Tree (The). 1978. Make your own tofu at 
home–quicker and easier than baking bread! (Ad). East West 
Journal. Jan. p. 3.
• Summary: “The Learning Tree Tofu Kit contains: a 16-
page booklet with recipes & instructions, a Philippine 
mahogany settling box, a pressing sack, cheesecloth, & 
enough natural Nigari solidifi er for 10 batches of this 
practical gourmet food. An ideal gift for all your Natural 
Food friends. If you’ve never tasted homemade tofu, you’ve 
never tasted tofu! Available at your local natural food store, 
bookstore, or cookware shop, or send check or money order 
for $12.95 ($13.95 in Canada) to: The Learning Tree. The 
words “Tofu Kit” and those in the title of the ad are written 
in Cooper Black typeface, the same used for title of The 
Book of Tofu, by Shurtleff and Aoyagi. A photo shows three 
views of the kit (which was developed by Larry Needleman).
 This ad also appeared in the following issues of this 
magazine: For 1978–Feb. (p. 21), April (p. 11), May (p. 41), 
June (p. 57), July (p. 76), Aug. (p. 14). Starting in Sept. 1978 
(p. 18) the title was shortened to “Make your own tofu at 
home!!,” with the word “HOME” written in large, bold caps. 
The prices were unchanged. This new ad also appeared in 
Oct. (p. 62), Nov. (p. 10), and Dec. (p. 69). For 1979–Feb. 
(p. 75), June (p. 14), Aug. (p. 66), Nov. (p. 68), Dec. (p. 4). 
For 1980: Jan. (p. 19) of this magazine. The kit now sold for 
$14.95.
 Note: This is the earliest ad seen with the word “tofu” in 
the title. Address: Box 76, Bodega, California 94922.

320. Shurtleff, William. 1978. Household preparation of 
winged bean tempeh, tofu, milk, and sprouts. In: 1978. The 
Winged Bean. Los Banos, Laguna, Philippines: Philippine 
Council for Agriculture and Resources Research (PCARR). 
xvii + 448 p. See p. 335-39. Jan.
• Summary: This book consists of papers presented at the 
1st International Symposium on Developing the Potentials 
of the Winged Bean. Held Jan. 1978, at Manila, Philippines. 
Contents: Introduction. Homemade winged bean tempeh: 
Recipe, directions, polyethylene (plastic) bags, baking 
pans or pie tins, good tempeh, immature tempeh, inedible 
tempeh, troubleshooting (tempeh is too wet, mold is sparse 
and does not bind beans tightly, tempeh contains black 

spots or patches, tempeh smells strongly of ammonia, 
mold grew abundantly in some places but sparsely in 
others). Homemade winged bean tofu: Recipe, directions, 
troubleshooting (low yield, small curds or crumbly tofu 
texture, coagulant was insuffi cient). Homemade winged bean 
milk: Recipe, directions, honey-vanilla, rich and creamy, 
carob-honey, malt, mocha, or coffee. Homemade red winged 
bean miso. Homemade winged bean sprouts.
 Note: This is the earliest document seen (Jan. 2011) 
that describes how to make tofu from winged beans (Kantha 
1983). Address: New-Age Foods Study Center, 278-28 
Higashi Oizumi, Nerima-ku, Tokyo 177, Japan. Phone: (03) 
925-4974.

321. Shurtleff, William; Aoyagi, Akiko. 1978. Western-style 
recipes using salt-free miso. New-Age Foods Study Center, 
278-28 Higashi Oizumi, Nerima-ku, Tokyo 177, Japan. 5 p. 
Jan. Unpublished manuscript. [Eng]
• Summary: Contains 8 meatless recipes developed for 
Nagano Miso Co. Address: Tokyo, Japan. Phone: 03-925-
4974.

322. Singh, Surjan. 1978. Potential of soy protein in 
improving Indian diet. In: American Soybean Assoc., 
ed. 1978. International Soya Protein Food Conference, 
Proceedings. Hudson, Iowa: ASA. 136 p. See p. 70-73.
• Summary: Contents: Problems associated with soybean 
utilization. Pattern and potential of soybean uses in India.
 “Systematic research on soybean utilization was 
initiated at the G.B. Pant University of Agriculture & 
Technology in 1971 with the technical collaboration of both 
the Nave Technical Institute Shahjahanpur and the University 
of Illinois U.S.A. Some of the products developed include: 
Some of the products developed include:
 1. Nutrinugget [sic, Nutri Nugget] (a textured protein 
product made from 100% defatted soyfl our...) 2. Protesnac (a 
fl avoured and spiced snack item, made from a combination 
of 84% rice and 14.3% defatted soyfl our...) 3. Protein plus (a 
ready to eat product made from a combination of corn and 
defatted soyfl our...) 4. Paustic Ahar (a sweetened ready to eat 
food made by extruding a mixture containing corn and full 
fat soy fl our...) 5. Nutri Ahar (an extruded product made from 
cooked soybeans...)
 “Nearly 70 tons of these products are manufactured per 
month by Soy Production and Research Association–a non 
profi t and charitable organization established in 1971. It is 
a joint venture of Nave Technical Institute, Shahjahanpur 
and G.B. Pant University of Agriculture and Technology, 
Pantnagar. It is the fi rst organization in India, producing and 
marketing high protein soy foods in the country. Nutrinugget 
and Protesnac cater to the consumer market whereas Protein 
plus, Paustic Ahar and Nutri Ahar are particularly suited 
for ever expanding institutional feeding programs. In view 
of the great demand on these products the capacity is being 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   184

© Copyright Soyinfo Center 2019

increased to 500 tons a month.” Address: Head, Dep. of Food 
Science and Technol., G.B. Pant Univ., U.P., India.

323. Stein, Ellin. 1978. Making money making tofu. Whole 
Foods (Berkeley, California). Jan. p. 32-38.
• Summary: This multi-part article describes commercial 
operations at Farm Foods (San Rafael, California–”Down 
on the Farm”), Redwood Natural Foods (Santa Rosa, 
California), The Tofu Shop (Rochester, New York–”Hope 
in Rochester”), Surata Soyfoods (Eugene, Oregon–”Tofu 
Recipe Doubles in Oregon”), and The Soy Plant (Ann Arbor, 
Michigan–”Midwest Soy Plant Expects to Grow”).
 Note: This is the earliest document seen (Sept. 2011) 
that mentions “Surata Soyfoods,” the fi rst company with the 
word “Soyfoods” in the company name.
 Part of the main article (“A Busy Grasshopper Waits for 
Profi ts”) and a full-page sidebar titled “Making Tofu on Main 
Street” tells the story of Laughing Grasshopper Tofu Shop in 
Millers Falls, Massachusetts. “With The Book of Tofu as their 
guide, Ira and Kathleen Leviton founded the fi rst occidental 
tofu shop in the northeastern USA in this sleepy papermill 
town in Aug. 1976. At the time the Levitons owned and 
operated Corn Creek Bakery in Greenfi eld, eight miles away, 
and they ran the two businesses until August 1977, when 
they closed Corn Creek due to a continuing labor dispute. 
Having formed a partnership with two men, Tom Timmins 
in August 1976 and Michael Cohen in February 1977, the 
Levitons found their 100 bread accounts quite eager to stock 
tofu. They are now producing over 800 pounds of tofu per 
day to service their 100 accounts... Grasshopper makes tofu 
with Prize variety soybean shipped from Iowa in trailer loads 
and stored in the plant...
 “Fully believing that the tofu market can be doubled 
within the fi rst quarter of 1978, Grasshopper is moving 
this month to a 3200-sq.-ft. plant in Greenfi eld that already 
offers a well-drained concrete fl oor... Tofu production will be 
upgraded with the installation of $5,000 worth of Japanese 
tofu machinery... Cohen estimates daily tofu capacity will 
increase to 1,600 pounds. ‘As soon as we can,’ says Cohen, 
‘we’ll have not only tofu, but deep-fried age, soymilk–
fl avored and unfl avored, tempeh, and soy “ice cream.” We 
feel the market is at our fi ngertips. We’ve never taken the 
step into a serious sales campaign, but I think we will. So far, 
we make the soft tofu, we give the soft sell.’”
 Note 1. This is the fi rst issue of Whole Foods magazine. 
This is also the earliest article on soy seen (Aug. 2002) in 
Whole Foods magazine.

324. New England Soy Dairy Inc. 1978. Re: Announcing 
opening of New England Soy Dairy, Inc. Letter to customers 
and friends of the business, Feb. 17. 2 p. Typed, with 
signature on orange letterhead. [1 ref]
• Summary:  “Dear friends. We are pleased to announce the 
opening of the New England Soy Dairy, Inc... As soon as we 

can hook up our deep fryer and practice making agé and agé 
pouches, we’ll add them to our list of products... We have 
ordered a packaging machine that is scheduled to arrive in a 
few weeks.” The company will then start making packaged 
tofu (now it is all sold in bulk), and may begin producing 
hard tofu (doufu), tofu pudding, and bottled soymilk. “The 
possibilities for freshly made soybean products seem almost 
endless. We are experimenting with a soy ice creme, and 
with miso. We’d really like to start producing tempeh this 
autumn... Our tofu price will remain at $0.44/lb to retailers.” 
The company plans to pick up its fi rst two distributors: 
Homestead Trading Co. and nearby Llama.
 Shurtleff and Aoyagi, and their Book of Tofu and Book 
of Tempeh are mentioned in the letter. At the end: “Soy to 
the world, (Thanks to Akiko Aoyagi for the drawings).” A 
handwritten note at the end reads: “Bill & Akiko, We sent 
this around to our customers. We’re still reading the B.ofT. 
[Book of Tofu]. Tom Timmins. P.S. Come visit us next time 
you’re East.”
 Note 1. This is the earliest document seen (May 2019) 
that contains the company name “New England Soy Dairy.”
 Note 2. This is the earliest English-language document 
seen (May 2019) that contains the phrase “Soy to the world.” 
Inspired by the new phrase, Akiko Aoyagi designed a wreath 
to send out with Bill and Akiko’s Christmas cards later that 
year. Address: 305 Wells St., Greenfi eld, Massachusetts 
01301. Phone: (413) 772-0746.

325. Lawrence, Gale. 1978. Growing soybeans in Vermont: 
It’s risky but not impossible if you choose the right varieties 
for Northern tier climates. Organic Gardening and Farming. 
Feb. p. 92-95.
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• Summary: Ask your local Extension Service which 
varieties are best. In the summer of 1976, the author grew 
15 varieties southeast of Burlington, Vermont. The earliest 
varieties were Fiskeby V (from Thompson and Morgan, 
Somerdale, New Jersey 08083; “I ate some green on Aug. 
21–84 days after I had planted them), followed by Okuhara 
(Thompson and Morgan; it produced the biggest seed), Envy 
(Johnny’s Selected Seeds, Albion, Maine 04910), and Altona 
(Johnny’s). “All three were edible green about 90 days after 
I planted them. Thus it is not diffi cult to grow soybeans for 
[fresh] green soybeans.
 A man from the Vermont Dept. of Agriculture who had 
been involved in soybean trials in the 1940s said they had 
determined that Vermont’s growing season was too short to 
grow soybeans commercially. Address: Champlain Valley, 
Vermont.

326. Organic Gardening and Farming. 1978. Tempeh 
culture. 25:95. Feb.
• Summary: “We know of no better, easier way to fi x dried 
soybeans than tempeh, in which the beans are fermented for 
a day and actually cooked only briefl y. The process is still 
almost entirely unknown in most kitchens, but shouldn’t be 
for long. Over the past year, enough interest has developed 
that instructions, split soybeans, and the necessary starting 
cultures are now available from two producers at very 
reasonable prices.
 “You make tempeh by fermenting the beans much like 
you ferment milk for yogurt. The technique and cultures for 
it are ancient in Indonesia, where tempeh is a staple. What 
you get is a fi rm soybean cake with the fl avor and texture 
of the bean considerably changed. With only 15 minutes 
of actual cooking time, the beans become tender and fully 
digestible. Thus, the fermentation also saves tremendous 
energy compared to boiling or pressure-cooking.
 “More information, complete instructions, culture and 
even beans, if you need them, are available from both: Farm 
Foods, 156 Drakes Lane, Summertown, Tennessee 38483, 
and Microcultures, Drawer A, Bayville, New Jersey 08721.”
 Note: An internal memo from Rodale Press, publisher of 
Organic Gardening and Farming, reveals that they ran this 
notice because “The demand for tempeh culture over the past 
months has exceeded our supply.”

327. Westbrae Natural Foods. 1978. Price list [Catalog]: 
February 1978. Emeryville, California: Westbrae. 20 p. 26 
cm.
• Summary: On the cover are a black plum blossom logo 
and a large, bold double “W” in calligraphy near the bottom 
against a gray background.
 Interesting products: Natural fruit butters and 
unsweetened fruit spreads. Four types of granola and two 
trail mixes. Panda snacks: Tamari almonds, Tamari cashews, 
Tamari nut roaster’s mix, Tamari sunfl ower seeds, White 

water trail mix (tamari roasted). Westbrae roasted nuts (25 
lb boxes): Tamari almond, Tamari cashew pieces, Tamari 
valencia peanuts, Tamari nut roaster’s mix, Tamari sunfl ower 
seeds, Tamari pepitas (pumpkin seeds), Tamari fi lberts. 
Tamari nut butters (12, incl. almond, 6 peanut, and sesame 
tahini). Whole wheat soy pasta.
 Asian foods & sea vegetables: Miso (red miso, brown 
rice miso, barley miso, Hatcho miso, soybean miso, light 
yellow miso, natto miso). Miso made in the United States: 
Light yellow, mellow white, red, mixed case. Sea vegetables: 
Agar, dulse (whole or fl akes / powder), sea palm, nori, 
arame, hijiki, kombu, wakame. Shoyu and shoyu products: 
Josen shoyu, Sendai shoyu, White Tiger Tofu Sauce. Nigari. 
Kudzu. Umeboshi. Toasted sesame oil. Helpful tools: Wok 
(11 inch), vegetable brush, glass shoyu dispenser, Tofu kit, 
Tempeh kit, rice koji (Cold Mountain brand made by Miyako 
Oriental Foods). Beans: Azuki (10 lb or 25 lb bag), soybeans 
(60 lb or 25 lb), soy grits raw. Publications: Includes four 
books and 3 pamphlets by Shurtleff and Aoyagi.
 Note: The products in this catalog do not require 
refrigeration; they contain no refi ned sugar / white sugar, 
no meat, and no dairy products–just like the catalogs of 
almost all other natural food distributors during the 1970s 
and 1980s. Address: 4240 Hollis St., Emeryville, California 
94608. Phone: (415) 658-7518 (order) or 7521 (offi ce).

328. Product Name:  Soymilk [Plain, Honey-Sweetened, or 
Carob Maple].
Manufacturer’s Name:  White Wave.
Manufacturer’s Address:  1738 Pearl St., Boulder, CO 
80302.
Date of Introduction:  1978 February.
Ingredients:  Filtered water, organically raised soybeans, 
honey, vanilla, salt.
Wt/Vol., Packaging, Price:  1 quart plastic bottle.
How Stored:  Refrigerated.
New Product–Documentation:  See next page. Labels. 
1980. 2.5 by 3 inches. Self adhesive. Blue on white. Carob 
Maple: Brown on white. Reprinted in Tofu & Soymilk 
Production. 1979. p. 234, and Soyfoods Marketing. 
Lafayette, CA: Soyfoods Center. Article in Soyfoods. 1981. 
Winter. p. 17. “Honey-sweetened.” Interview with Steve 
Demos. 1987. Sept. Started in early 1978.

329. Salao, Andy. 1978. Meet the tofu master [William 
Shurtleff]. Expressweek (Manila, Philippines). March 16. p. 
31.
• Summary: Tofu master William Shurtleff, a 37-year-
old American, is recognized in the US and Japan as one 
of the leading authorities on natural foods. He visited the 
Philippines at the International Conference on the Winged 
Bean held in January, 1978, and “went all the way to Quezon 
City to see the factory, which is operated by Cherry Food 
Industry. Its manager, Aida Yu, was thrilled to meet the tofu 
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master.” The company manufactures Nippon Tofu, which 
is made from thick soymilk and packed in a thick-walled 
polyethylene container, which is thermally sealed and will 
keep for 2-3 months. Contains a brief biography of Shurtleff 
and numerous extracts from The Book of Tofu. A photo 
shows Shurtleff looking at the company’s tofu equipment.

330. Cow of China (The). (Later renamed Good Belly Deli). 
1978. March. New soyfoods restaurant or deli. Pearl Street, 
Boulder, Colorado.
• Summary: Shurtleff & Aoyagi. 1982. Report on Soyfoods 
Delis, Cafes & Restaurants. p. 3. Shurtleff. 1987. History of 
White Wave, Inc. Address: Boulder, Colorado.

331. Fiering, Steve. 1978. Letters... Soycraft (Lawrence, 
Kansas) 1(2):5. Winter 77/78 [March].
• Summary: “Dear Friends,
 “I hope that all is well with you and your work is 
proceeding well. I am writing to tell you that we are planning 
on having a convention of Soycrafters here in Ann Arbor 
on the 15th and 16th of July. We would like to have a 
very grassroots gathering of folks involved and seriously 
interested in the Soycrafts. Here in Ann Arbor the Soy Plant 
produces and markets tofu, soymilk, tempeh and we are 
working on miso. So our facilities could be very educational 
for folks who are less developed than us.
 “It is very important to begin exchanging energy in the 
Soycrafts (I am sure you realize this, editing our Newsletter). 
So, unless you tell us that you know of a similar convention 
that is already being organized, we will assume that Ann 
Arbor will be the place.
 “We hope to organize the whole thing very informally, 
sleep on the fl oor, camp out, work on exchanging whatever 
energy people want to. We want to exchange a lot of energy 
and information but not much money.
 “So, if you would, please help us by publicizing this 
event in the Soycraft Newsletter. Please list our address as: 

The Soy Plant
 “c/o Chris Coon
 “1025 Wall St.
 “Ann Arbor, MI 48105
 “because the Soy Plant is moving. Please answer pretty 
quick so we can help keep these wheels rolling!
 “Peace,
 “Steve Fiering.” Address: The Soy Plant, 1025 Wall St., 
Ann Arbor, Michigan 48105.

332. Schoomer, Carrie. 1978. Tempeh–The greatest food 
since yogurt (Letter to the editor). Prevention (Emmaus, 
Pennsylvania). March. p. 171-72.
• Summary: “I share your enthusiasm about tempeh (see 
‘Tempeh, a New Health-Food Opportunity,’ June, 1977). 
After having sampled this delectable form of soybeans, I’m 
convinced they are worth the time and attention required. My 
favorite meals are tempeh on homemade bread with mustard, 
onions and alfalfa sprouts; and tempeh dipped in lemon 
juice and soy sauce. My one suggestion to those making it at 
home in a styrofoam box with a 7½-watt bulb is to connect a 
dimmer switch. I’ve found that this controls the temperature 
precisely, since 7½-watts usually runs around 100ºF.
 “Tempeh is the greatest thing I’ve discovered since 
yogurt!” Address: Denver, Colorado.

333. Shurtleff, William; Aoyagi, Akiko. 1978. Beikoku ni 
okeru miso [Miso in America]. Miso no Kagaku to Gijutsu 
(Miso Science and Technology) No. 289. p. 11-15. March. [1 
ref. Jap]
• Summary: An article in Japanese telling Japanese miso 
research scientists about miso in the USA. Address: New-
Age Foods Study Center, c/o Aoyagi, 278-28 Higashi 
Oizumi, Nerima-ku, Tokyo 177, Japan. Phone: (03) 925-
4974.

334. Santas, John. 1978. Re: The INTSOY short course in 
“Soybean Processing for Food Uses.” Letter to William 
Shurtleff, Director, New-Age Foods Study Center, P.O. Box 
234, Lafayette, CA 94545, April 1. 1 p. Typed, with signature 
on letterhead.
• Summary:  “Dear Mr. Shurtleff:
 “Thank you for your interest in our short course, 
“Soybean Processing for Food Uses.”
 “Enclosed you will fi nd a 1979 course announcement 
which provides ‘Information for Sponsors,’ and gives a 
concise description along with course costs. Dr. L.S. Wei 
of our Food Science Department provides the technical 
leadership for this course. He recently completed work on 
the daily itinerary for the 1979 course, and I have enclosed 
that to provide you with more detailed information.
 “You ask, ‘Is the course only for foreigners?’ and the 
answer is ‘No.’ The course has been designed for, and 
attended by, people coming largely from countries that are 
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in the early stages of developing their soybean industry; 
but after you study this material, I am sure you will agree 
that most of it would also be relevant to U.S. students. 
Most U.S. students do, however, have diffi culty fi nding the 
necessary fi nancial support; whereas, most foreign students 
are sponsored by USAID, FAO and other foreign assistance 
agencies which are actively involved in developing 
countries. We are preparing to offer the course for the fi fth 
time. During the fi rst four years the course has been attended 
by 44 trainees coming from 23 different countries. I should 
add that we still do not have the minimum of 10 enrollees 
required for the course, and will probably have to cancel 
if we do not have the minimum by the end of April. Any 
assistance you can give us in locating candidates would be 
appreciated.
 “I hope you will feel free to contact me if you have 
questions or need additional information.
 “Sincerely, John W. Santas,
 “cc: L.S. Wei” Address: Training and Communications 
Specialist, INTSOY.

335. Shurtleff, William. 1978. Re: Interest in the history 
of the soybean. The new term “soyfoods.” Letter to Ted 
Hymowitz at the University of Illinois, April 25. 1 p. Typed, 
with signature on letterhead.
• Summary: “Thank you for your letter of March 7 and 
the interesting monograph on guar. Immediately after 
receiving you request, we wrote a letter (in Japanese) to 
Dr. Norihiko Kaizuma asking for copies of the reprints you 
had mentioned. After one month had passed and he had not 
replied, I telephoned him. He apologized profusely, said he 
was extremely busy (and for that reason had not written you 
either), but would send us the publications immediately. 
They arrived yesterday and I read them with great interest...
 “We have just received word from our publisher that 
Ballantine Books has contracted to do a mass-market 
edition of our Book of Tofu with a fi rst printing of 175,000. 
Fortunately I am permitted to make extensive changes and 
I plan to completely rewrite the section on the history of 
the soybean using your and Dr. Kaizuma’s excellent new 
material to supplement our former account based almost 
entirely on legend and hearsay...
 “Like you, I am fascinated with the history of the 
soybean and with its uses as food, both in the past and as a 
major potential source of low-cost high-quality protein for 
people around the world. My wife, Akiko, and I have a great 

love for traditional soyfoods (please note this interesting 
word) and make them a key part of our daily meals; our 
guests here are regularly amazed at how delicious such 
preparations can be...”
 Note 1. This is the earliest document seen (June 2019) 
that contains the word “soyfoods.”
 Note 2. With a previous letter, probably written in late 
1977, Dr. Hymowitz had sent, at Shurtleff’s request, a list of 
the scientifi c names and common English names of 28 edible 
grain legumes and 4 non-grain legumes. Shurtleff used this 
list in his forthcoming The Book of Tempeh (published July 
1979). Address: New-Age Foods Study Center, 278-28 
Higashi Oizumi, Nerima-ku, Tokyo 177, Japan. Phone: (03) 
925-4974.

336. Delaney, Connie. 1978. Readers’ letters: Home-style 
tempeh incubator sans electricity. Organic Gardening and 
Farming 25:24. April.
• Summary: This method works even in a cold house in 
the dead of winter. Fill some jars with water heated to the 
temperature required for incubation. Put lids on the jars and 
place in a cardboard or Styrofoam box along with the tempeh 
(or yogurt). Insulate well on all sides with pillows, blankets, 
etc. This will hold a constant temperature for 8-10 hours 
in cold weather; at that time add more hot water. Address: 
Salmon, Idaho.

337. Garcia, Elvira. 1978. La mujer que llevo la soya al 
campo [The woman who is taking soya to the countryside]. 
Natura (Mexico). April. p. 98-103. [Spa]
• Summary: About the work of Blanca Dominguez in 
Tepoztlan. Contains two photos of her. Address: Mexico.

338. Goldman, Sherman; Smith, Tyler. 1978. The two worlds 
of a small publisher: An interview with Nahum and Beverly 
Stiskin. East West Journal. April. p. 67-69.
• Summary: Nahum and Beverly Stiskin traveled to Japan 
and founded Autumn Press. “Over the last two years, EWJ 
has excerpted several of their remarkable books, including 
The Book of Tofu, The Book of Miso, and The Book of Kudzu 
[by Shurtleff & Aoyagi] which bring the world of the Orient 
to a new generation of modern Western readers, cooks, and 
healers.”
 The Stiskins established Autumn Press by publishing 
Looking Glass God which Nahum wrote after arriving in 
Japan in 1969. They borrowed money from their family and 
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had the fi rst edition printed by a local Japanese printer. Then 
they worked with Lima Ohsawa on her Art of Just Cooking.
 For the fi rst four years the company grew slowly, 
blunder by blunder. They both had to take other jobs in order 
to support themselves. Both their families felt they were 
making a great mistake by publishing books on subjects 
of little interest. But they were trying to contribute to a 
renaissance they saw happening. Their books deal with both 
theory and practice, from a wholistic perspective, and they 
try to address major issues confronting humans and society. 
They published feminist poetry by Ellen Bass and poems by 
the Korean dissident Kim Chi Ha.

The Book of Tofu has been Autumn Press’ biggest 
success, with 90,000 copies in print after two years. Nahum 
believes that introducing tofu to the United States “is going 
to prove truly revolutionary. I think we see that revolution 
going on around us.” Both are working to change the world. 
Four photos show Nahum Stiskin; one shows Beverly. 
Address: 1. Editor; 2. Contributing editor.

339. Praskin, Laurie. 1978. Re: Serving soybeans in tortillas. 
Plenty in Guatemala. Farm Vegetarian Cookbook revision. 
Letter to William Shurtleff at Soyfoods Center, April. 2 p. 
Undated. Handwritten, with signature on letterhead.
• Summary:  “Dear Bill and Akiko,

 “It was good to hear from you (a few months ago) again 
and to fi nd out about your adventures and conferences [in 
Thailand and Singapore]. I’m glad you’re getting out so 
much. Alan and I have been doing some traveling around 
these states some. On Food Day we were invited to the U. of 
Illinois to do a talk on Plenty, the Farm, and soybeans. We 
also got the use of a chuck wagon and set it up on campus 
and served soybeans & tortillas, tofu salad and [dairy-free 
soy] ice cream. It was fun to turn them on to some good food 
and a great experience using this chuck wagon. We’ve also 
been going to some diet & Nutrition shows and turning folks 
on. They’re kinda ‘square’ but fun seeing 50 yr. old guys in 
suits chowing down a soybean tortilla.
 “I took a break from the [Farm Soy] dairy this winter 
and did some of these shows and worked on our [Farm 
Vegetarian] cookbook. We’re revising it and I wanted to 
expand the tofu section (which was almost zero in the old 
one.) I was doing a lot of cooking but it’s down mostly to 
proofi ng and layout now. We had a hydraulic press built 
[for the soy dairy] and we’re working out the bugs with it 
now. We’re using pressing sacks from Bean Machines, and 
it seems like every day we’re able to up our production [of 
soymilk and tofu].
 “We’re setting up a kitchen in Itzapa, Guatemala, to 
be done by October when we’ll turn it over to the Indians 
[Mayan]. It will be wood run and capable of producing large 
quantities of black beans as well as soymilk & tofu. Susie 
[Jenkins] has been down there teaching some of the Indians 
how to make soymilk at home.
 “Summer is coming on and so are the people interested 
in soy dairies. We’re currently training 2 folks from Australia 
and one from Denmark. Last year we trained real well folks 
from South Africa, Mozambique, Germany, Guatemala and 
Europe. Its great spreading it around.
 “Here’s the new info for your Book. Alan is doing fi ne; 
he’s in charge of our fruit orchards. In the past month he’s 
planted 50 chestnuts, 50 pecan, 50 black walnuts and 100 
apple trees. He loves farming.
 “Our best wishes to the both of you. Hope to hear from 
you soon.
 “Sincerely, Laurie.” Address: Summertown, Tennessee.

340. Rodale Press. 1978. Re: Dear Tempeh Enthusiast. Letter 
sent to those requesting temper starter culture, April. 1 p.
• Summary: Note: Rodale Press, a pioneer in introducing 
tempeh to the USA, had offered to send out tempeh starter 

cultures for a small fee. This 
form letter states: “Dear 
Tempeh Enthusiast: The 
demand for tempeh culture 
over the past months has 
exceeded our supply.
 “We are 
returning your remittance and 
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hope that this does not dampen your interest in tempeh.
 “More information, complete instructions, culture and 
even beans if you need them, are available from both: Farm 
Foods, 156 Drakes Lane, Summertown, Tennessee 38483, 
and Micro-cultures, Drawer A, Bayville, New Jersey 08721.” 
Address: 33 E. Minor St., Emmaus, PA 18049.

341. Shurtleff, William; Aoyagi, Akiko. 1978. Morinaga 
silken tofu: Package and pamphlet design for the American 
market. New-Age Foods Study Center, 278-28 Higashi 
Oizumi, Nerima-ku, Tokyo 177, Japan. 9 p. Unpublished 
manuscript.
• Summary: In Feb. 1978 Mr. Tadaharu Nishide of Morinaga 
Milk Industry Co., Ltd. asked Shurtleff and Aoyagi to 
redesign the Morinaga tofu package, and develop new text 
and a recipe for the package, plus a new recipe booklet. 
It was suggested that the product be named “Ever-Fresh 
Silken Tofu.” The recipe was for “Creamy Tofu Dressing.” 
The package colors were blue, yellow, and brown on white. 
Address: Tokyo, Japan. Phone: 03-925-4974.

342. Shurtleff, William. 1978. Re: Proposal for establishing 
a Soycrafters Union or Cooperative in North America. Letter 
to all “Soycrafters in North America,” April. 2 p. Typed, with 
signature on letterhead.
• Summary: This open letter, written on NAFSC letterhead 
and dated April 1978, was submitted to Soycraft newsletter, 
where it was published in June 1978 (which see). It led to the 
fi rst national meeting of soycrafters in Ann Arbor, Michigan, 
on 28-30 July 1978 and the founding of the Soycrafters 
Association of North America at that meeting.
 The letter begins: “Dear Soycrafters of North America: 
There has recently been growing interest in North America in 
starting a Soycrafters Union or Cooperative, perhaps along 
the lines of Japanese National Tofu, Miso, Shoyu, Natto, 
etc. Unions [Associations]. Such a development would 
seem to represent a great leap forward, of benefi t to many 
in the expansion of consciousness and production of quality 
soyfoods in the Western world.”
 Note 1. This is the earliest document seen (Jan. 2003) 
in connection with the Soycrafters Association of North 
America (SANA).
 Note 2. This is the 2nd earliest document seen (June 
2019) that contains the word “soyfoods.” Address: Director, 
New-Age Foods Study Center, 278-28 Higashi Oizumi, 
Nerima-ku, Tokyo 177, Japan. Phone: (03) 925-4974.

343. Wells, Patricia. 1978. What is this thing called tofu? 
New York Times. May 3. p. 19-20. Reprinted in the Boston 
Herald-American. June 15.
• Summary: “In the early 1970s the Hashizume Bean Cake 
Corporation came to life as a minor cottage industry tucked 
away in the basement of a giant red brick factory in Long 
Island City. Each day it churned out a few hundred pressed 

soybean cakes, or tofu, and supplied the handful of Japanese 
restaurants and Oriental specialty stores in business at the 
time in the New York area.
 “Today, thanks to what one company representative 
called ‘the American-natural-organic-people’... seven trucks 
loaded with tofu leave the steamy Hashizume factory each 
day.”
 “A combination of events awakened the West to the 
wonders of tofu. One was the 1975 publication of The Book 
of Tofu, an Autumn Press cookbook and resource manual that 
caught on quickly with natural food followers. The other is 
tofu’s nutritional attributes.
 “While traditionally Oriental tofu companies 
as Hashizume and Tanaka & Company, which is on 
Manhattan’s West Side (326 Amsterdam Ave. at 75th St.), 
have profi ted from the Westernization of tofu, young, 
counterculture entrepreneurs throughout the country have 
taken advantage of the growing demand.” These include 
the “Laughing Grasshopper New England Soy Dairy” 
(which now makes 5 tons of tofu a week, that’s 20,000 
cakes). “Other successful American-run tofu factories have 
mushroomed in Bethlehem, Massachusetts [actually New 
Hampshire; Crystal Springs], Summertown, Tennessee, 
and Island Springs, Washington” [sic, Island Spring, Inc., 
Vashon, Washington]. A description of the process for 
making tofu at Hashizume is given.
 Page 20 is titled “The West wakes up to the wonders of 
tofu.” “Following are recipes using tofu in both Oriental and 
Westernized versions. The Oriental recipes are included in 
The Book of Tofu. The others were developed by the people 
at Laughing Grasshopper and the Crystal Hills Tofu Shop in 
Bethlehem, N.H.: Tofu clam dip, Maple walnut bars, Tofu 
manicotti, Chilled tofu, Shoyu dipping sauce, Raspberry 
pudding, and Miso soup with tofu and onions.”

344. Hymowitz, Theodore. 1978. Re: Paths of dissemination 
of the soybean. Letter to William Shurtleff at New-Age 
Foods Study Center, May 4. 1 p. Typed, with signature on 
letterhead. [1 ref]
• Summary: Hymowitz acknowledges Shurtleff’s letter of 
April 25 and the receipt of reprints sent to Shurtleff by Dr. 
Kaizuma. “Congratulations on your contract with Ballantine 
Books. By all means use the material from the Kaizuma-
Hymowitz papers for your book. I would be willing to check 
over the portion of the book dealing with soybean history for 
you.”
 “Enclosed for your information is an article of mine 
dealing with the origin of the soybeans grown in Europe.” 
Address: Prof., Plant Genetics, Dep. of Agronomy, 1102 S. 
Goodwin Ave., Turner Hall, Univ. of Illinois, Urbana, IL 
61801.

345. Johns, Yohanni. 1978. Re: Thoughts on The Book of 
Tempeh manuscript. Letter to William Shurtleff at New-Age 
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Foods Study Center, May 15. 1 p. Typed, with signature on 
letterhead.
• Summary: “Your book should have been published many 
years ago. It will be a hit even in Indonesia... I am from 
Central Sumatra, thus, there are many recipes that I have 
never seen before. Moreover, in Central Sumatra, where 
much more meat is eaten than in Java, people tend to look 
down on tempeh. In fact, I seldom ate tempeh until I made 
my fi rst visit to Java at the age of twenty.
 “Your recipes are fascinating... There is however, one 
important point: the making of tempeh making residual 
press-cake from sun-dried coconut is now banned in 
Indonesia. It may be lethal!”
 Note: Yohanni is a well-known cookbook author. 
See Dishes from Indonesia (1977). Address: Lecturer, 
Dep. of Indonesian Languages and Literatures, Faculty of 
Asian Studies, The Australian National Univ., Box 4, P.O., 
Canberra, A.C.T.,.

346. Shurtleff, William. 1978. Re: Ideas and a proposed 
schedule for the fi rst American Soycrafters Convention. 
Letter to Jerry MacKinnon and Steve Fiering of The Soy 
Plant, Ann Arbor, Michigan, May 29. 2 p. Typed, with 
signature.
• Summary: “I am extremely pleased to see the concrete 
developments leading up to the fi rst American Soycrafters 
Convention. I admire you very much for taking the initiative 
and responsibility for this event. If planned and executed 
well, it can be a source of great energy for all concerned. 
And, of course, if poorly done, it will leave all regretting that 
they took the time and money to attend.”
 On page 1, Shurtleff describes four of the basic concepts 
used to organize three international conferences has attended 
in Asia during the past six months, and suggests that these 
same ideas be used in organizing the Soycrafters Convention. 
On page 2, he proposes a schedule for a 3-day (Friday to 
Sunday) meeting, with breakfast starting at 8:00 a.m. and 
the last session ending at 9:00 p.m. A footnote states that he 
expects to be in Lafayette, California, from June 13.
 Note: This letter was apparently written in response 
to a letter from Jerry MacKinnon and Steve Fiering (in 
Michigan) to Shurtleff (in Tokyo); that letter can no longer 
be found. This letter was written on NAFSC letterhead and 
copies were sent to Larry Needleman (California), The 
Farm, Soycraft magazine, Tom Timmins (New England Soy 
Dairy, Massachusetts), Mary Pung (Swan Foods, Florida), 
and Wataru Takai (Japan). Address: New-Age Foods Study 
Center, 278-28 Higashi Oizumi, Nerima-ku, Tokyo 177, 
Japan. Phone: (03) 925-4974.

347. Dominguez de Diez Gutiérrez, Blanca. 1978. Los mil y 
un usos de la soya [The 1001 uses of soya]. Natura (Mexico). 
May. p. 51-66. [2 ref. Spa]*
• Summary: Contents. Introduction. How to make soymilk 

(leche de soya). How to make cheese or tofu (el queso o 
tofu). Recipes based on fresh soy puree (Go). How to use 
soymilk. All the things you can do with tofu. What to do with 
okara (el Okara). Soy sprouts (Los germinados de soya). 
Kinako or roasted soy fl our (Kinako o polvo tostado de 
soya (harina)). Soy coffee (Soyafé o café de soya). Soynuts 
(soyanuez).
 Note 1. Most of the terminology in this article is derived 
from The Book of Tofu (by Shurtleff & Aoyagi), which is 
cited in the bibliography.
 Note 2. This is the earliest Spanish-language document 
seen (Jan. 2005) that uses the word “soyanuez” to refer to 
soynuts.
 Note 3. This is the earliest Spanish-language document 
seen (Nov. 2012) that mentions roasted soy fl our, which 
it calls Kinako o polvo tostado de soya (harina). Address: 
Lived at Tepoztlan, Morelos. Address: Apdo Postal #21140, 
Mexico 04000 DF, Mexico.

348. Miyako Oriental Foods, Inc. 1978. Cold Mountain 
Firm Granular Rice Koji recipes (Leafl et). Los Angeles, 
California. 2 p. Front and back. 28 cm.
• Summary: Printed with brown ink on both sides of a 
yellow sheet of paper, this leafl et contains recipes for 
homemade red miso, sweet white miso, and amazake, 
all excerpted with permission from The Book of Miso by 
Shurtleff and Aoyagi. One copy of the leafl et was packed 
with each tub of fi rm koji sold by Miyako. A copy was also 
printed in Soycraft newsletter (No. 3, May 1978, p. 6). A 
number of America’s early manufacturers of commercial 
amazake learned how to make it from this leafl et.
 Note: This is the earliest document seen (April 2009) 
concerning Miyako Oriental Foods. Address: 404 Towne 
Ave., Los Angeles, California 90013. Phone: (213) 488-1678 
Factory.

349. Soy Deli (The). 1978. May. New soyfoods restaurant or 
deli. 211 East Ann St., Ann Arbor, MI 48104.
• Summary: D.B. 1979. Whole Foods (Berkeley, California). 
Oct. p. 44. “Soy deli’s to go!” “Other soy delis currently 
known to be in operation are the Soy Plant in Ann Arbor, 
Michigan, and Yellow Bean in Detroit, Michigan.”
 Shurtleff & Aoyagi. 1982. Report on Soyfoods Delis, 
Cafes & Restaurants. p. 3. Started in May 1978. Talk with 
Steve Fiering. 1988. June 10. Although I was the leader of 
the group, the deli was not my primary responsibility. Sue 
Kalen was probably the person who was most responsible 
for getting the deli going. We all knew that when we moved 
into Ann Street we wanted to have a deli. We knew we could 
sell ready-made soyfoods, which didn’t have any shelf life. 
The basic idea was that if we had a retail outlet we could 
experiment on new products, fi nd the ones that succeeded, 
then develop them into wholesale products. This would also 
allow us to communicate with the community. I think this 
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was our original idea. I don’t recall getting the idea from 
anyone else. [Note: This was America’s fourth soy deli, after 
Farm Food Company in San Rafael, California (Aug. 1976); 
The Cow of China in Boulder, Colorado (Sept. 1977); and 
The Tofu Shop/Far Pavilions in Telluride, Colorado (Oct. 
1977)]. Address: Ann Arbor, Michigan. Phone: 313-663-
0500.

350. Shurtleff, William. 1978. Report with color slides 
on trip to Suzuki Jozo, Daifuku-ji, and Yamaya in central 
Japan to study method for making savory soy nuggets 
(Hamanatto). Nerima-ku, Tokyo, Japan: New-Age Foods 
Study Center. 1 p. Unpublished manuscript. June 8.
• Summary: We have coined the term “soy nuggets” to refer 
to a family of traditional fermented soyfoods that are known 
throughout East Asia. In China they are called shih, chi, tou-
ch’ih, or douchi. The two most popular varieties in Japan 
are Hamanatto (savory soy nuggets) and Daitokuji natto 
(Daitokuji soy nuggets). The Philippines and Malaysia have 
tausi or tao-si (soy nuggets).
 Note: On 21 Nov. 2011 we decided, after 30 years 
of questioning, to change our name for this category of 
soyfoods to “fermented black soybeans” instead of “soy 
nuggets.” We did this largely to conform more closely to 
current usage in English, where they are generally called 
“fermented black beans.”
 Soy nuggets are unrelated to regular sticky natto 
except both are fermented whole soybeans; soy nuggets 
are inoculated with a mold (Aspergillus oryzae) rather than 
a bacterium, are not sticky, are salted, and originated in 
China (rather than Japan) more than 2,200 years ago. Here 
we see savory soy nuggets and Daitokuji soy nuggets. Both 
look something like dark-brown to grayish raisins and have 
a savory, slightly salty fl avor resembling that of mellow 
Hatcho miso.
 Shurtleff took many color slides of the Hamanatto 
process on this one-day train trip to Yamaya. The slides / 
photos are now in a numbered set as follows: 10. Close-up 
of Hamanatto (savory soy nuggets) and Daitokuji natto on 
white plates. Sprinkled over rice or rice porridge, served 
as an hors d’oeuvre with green tea or sake, or used as an 
ingredient in miso soups or cooked vegetables, they add zest 
to otherwise bland dishes. Some Westerners sprinkle them 
over curry or spaghetti sauces, or fried eggs. 11. Six different 
Hamanatto packages from Japan. 12. A closer view of the six 
packages. 13. Four more packages of traditional Hamanatto 
products. 14. One large maker of Hamanatto is Suzuki Jozo. 
Located near Hamamatsu in Central Japan, they also make 
shoyu. Their process for Hamanatto goes as follows: Soak 
soybeans for two hours, steam cook, then leave in the cooker 
overnight.
 15. The next morning remove beans from cooker, 
crumble to break up any lumps, spread on rice-straw mats, 
then inoculate by sprinkling on the starter, Aspergillus oryzae 

mold spores. 16. Transfer inoculated beans by conveyor into 
the koji incubation room. 17. The room is a large shallow 
stainless steel box perforated with many holes to allow for 
air circulation. Here the beans are left to ferment at 35ºC 
(95ºF) for 4 days. 18. On the fourth day, dry the soybean koji 
in the sun on mats on the rooftops for 5 hours. 19. Put the 
koji in 70-liter (18.5 gallon) wooden vats, put on a heavily 
weighted pressing lid, pour in a 10% salt solution to cover 
the koji, and allow to ferment at the ambient temperature 
for 2 to 4 months. 20. After fermentation is complete, drain 
off the liquid tamari, spread the soy nuggets on mats on 
the rooftop, and sun-dry for 5 hours to make the fi nished 
product.
 21. Savory soy nuggets (Hamanatto) are said to have 
originated in Hamamatsu at this temple, Daifukuji, about 
350 years ago, and they are still produced there today. The 
photo shows the front gate to the temple. 22. Here we see 
the incubation trays, fermentation vats, and pressing weights 
that are used. 23. Here is the steamer in which the soaked 
soybeans are steamed. 23A. After being mixed with one-
tenth their weight of roasted wheat or barley fl our plus a 
little koji starter, they are placed in shallow wooden trays 
and incubated at 35ºC for 4 days to make a unique type of 
soybean koji. 23B. After the 2-4 month salt fermentation, 
the product in a small wooden vat looks like this. 23C. The 
liquid tamari is drained off and the product is briefl y sun-
dried. 24. Then it is mixed with a small amount of slivered 
gingerroot pickled in moromi (shoyu mash) and salt-pickled 
sansho seeds (shown here) to make the fi nished product.
 Note 1. This is the earliest English-language document 
seen (Nov. 2011) that uses the term “savory soy nuggets” to 
refer to Hamanatto. By 1987 Shurtleff preferred to call these 
“Hamanatto soy nuggets.”
 Note 2. This is the earliest English-language document 
seen (Nov. 2011) that contains the term “Daitokuji soy 
nuggets.”
 Note 3. This is the earliest English-language document 
seen (Nov. 2011) that uses the word “douchi” to refer to 
soy nuggets, or the word “Daifukuji” (a temple name) in 
connection with soy nuggets. Address: c/o Aoyagi, 278-28 
Higashi Oizumi, Nerima-ku, Tokyo 177, Japan. Phone: (03) 
925-4974.

351. MacKinnon, Jerry; Fiering, Steve. 1978. Re: Update 
on plans for Soycrafters Convention at The Soy Plant in 
Ann Arbor, Michigan. Letter to William Shurtleff at New-
Age Foods Study Center, Lafayette, California, June 9. 3 p. 
Typed, with signature.
• Summary: Includes a copy of Shurtleff’s proposed 
schedule for the program. “Just a word about our shop here 
in Ann Arbor. We began over a year ago in the local bakery 
trying to eke out a hundred pounds of tofu a week. Today, 
we’ve opened a store front with our shop in back. By the 
time we see you in July we’ll be well over the 2,000 lb. 
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weekly mark with full scale Tempeh production.” Address: 
The Soy Plant, 211 East Ann St., Ann Arbor, Michigan 
48104. Phone: (313) 663-0500.

352. Dominguez de Diez Gutiérrez, Blanca. 1978. Los mil 
y un usos de la soya [The 1001 uses of soya]. Mexico City: 
Editorial Posada. 15 p. [2 ref. Spa]
• Summary: This booklet was reprinted from the May 
1978 issue of Quadernos de Natura magazine, p. 51-66. 
Blanca was born on 8 Nov. 1919. Address: Circulo Yoga de 
Tapasthana, A.C. Tepoztlan, Morelos, Mexico.

353. Howarter, Kay B.; Klein, Barbara P. 1978. Thiamine 
content and palatability of quick breads made with soy-egg 
fl ours. J. of Food Science 43(3):1010-1011. May/June. [12 
ref]
• Summary: “Abstract: Full fat soy (S), 85% full fat soy 
and 15% egg (85S) and 75% full fat soy and 25% egg 
(75S) fl ours were prepared and substituted for 10, 20 and 
30% of the wheat fl our in a chemically leavened quick 
bread. Thiamine content of the breads was signifi cantly 
different from the control and was affected by the level of 
substitution.”
 Taste tests indicated that acceptable products could be 
made with up to 30% substitution of S, 85S and 75S fl ours 
although scores decreased with increasing levels of the soy 
fl ours.
 Wolf and Cowan (1975) state that over 70 million 
pounds of soy fl ours are added to baked products annually, 
primarily as a protein supplement. Address: Div. of Foods & 
Nutrition, School of Human Resources and Family Studies, 
Univ. of Illinois.

354. MacKinnon, Jerry; Fiering, Steve. 1978. An invitation. 
Soycraft (Lawrence, Kansas) 1(3):1. June.
• Summary:  See next 2 pages. “The workers of the Soy 
Plant Soy Dairy would like to invite you to a national 
conference of folks involved in the soycrafts. The 
conference, which is to be held in Ann Arbor, Michigan, was 
originally scheduled for July 14-16, but has been rescheduled 
for July 28-30. The Soy Plant has adequate facilities to use as 
an example for the less experienced or a teaching aid for the 
more experienced.
 “Our present concept is to plan specifi c activities largely 
from the input of the participants. Information exchange and 
a pleasant social gathering of folks with a common interest 
are what we hope will be emphasized. We will meet together 
Friday evening, July 28, to get acquainted and plan the 
activities for the next two days. We expect to have technical 
workshops on tofu, tempeh, soymilk and miso production as 
a base to begin from.
 “Since so many of us are feeling the economic hard 
times that are with us, we hope to keep everyone’s expenses 
to a minimum. We will try to fi nd fl oor space in town or 

campsites out of town for those who want to do it that way. 
For those who would rather stay in a motel or hotel, there are 
many to choose from. We plan to cook communal meals at 
the Soy Plant so hopefully the whole thing will be relatively 
inexpensive. We will ask participants to pay their share of the 
basic costs of hosting the conference.
 “So, do you want to come? The conference is intended 
for those who are presently professional soycrafters or are 
actively trying to develop as such. It is not a ‘general public’ 
conference. If you want to come, Great! Please write to us 
before July 1st and answer the following questions:
 Name & Group or business you are involved with. 
Address. What kind of accommodations you would like. (no 
guarantees but we’ll try) Do you need a ride? (We will try to 
make transportation connections.) What would you like to 
gain from the conference?
 “When we receive your reply we will send an 
acknowledgement with up-to-date information. Replies 
to:...”
 Note 1. The Soycrafters Association of North America 
(SANA) was founded at this meeting.
 Note 2. This issue of Soycraft is titled “An American 
Soy Cooperative.” Below those words on the cover is a map 
of the United States with one big “asterisk” at Ann Arbor 
and little asterisks where soon there may well be companies 
making soyfoods. Address: The Soy Plant, 211 East Ann St., 
Ann Arbor, Michigan 48104. Phone: (313) 663-0500.

355. Olszewski, Nancy. comp. and ed. 1978. Tofu madness: 
50 wild and crazy ways to use tofu and tempeh. Vashon, 
Washington: Island Spring. 64 p. June. Illust. by Kathy 
Provazek. No index. 21 cm.
• Summary: See page after next 2 pages. Contents: 
Introduction. Preface. Beverages. Quick snacks and 
sandwiches. Soups. Breakfasts. Dips, spreads, and salad 
dressings. Main dishes. Fancy international meals for special 
occasions. Desserts. Special tempeh recipes. Explanation 
of terms. Afterword. Contains 52 recipes. Address: Vashon, 
Washington.

356. Shurtleff, Bill. 1978. News from New-Age Foods Study 
Center. Soycraft (Lawrence, Kansas) 1(3):3-5. June.
• Summary: This open letter begins: “Dear Soycrafters of 
North America: There has recently been growing interest 
in North America in starting a Soycrafters Union or 
Cooperative, perhaps along the lines of Japanese National 
Tofu, Miso, Shoyu, Natto, etc. Unions [Associations]. Such 
a development would seem to represent a great leap forward, 
of benefi t to many in the expansion of consciousness and 
production of quality soyfoods in the Western world.”
 The author then summarizes fi ve major functions 
of Japanese national trade associations related to soy 
products, and suggests how each of these be adapted to 
present American conditions and consciousness which are 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   193

© Copyright Soyinfo Center 2019



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   194

© Copyright Soyinfo Center 2019



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   195

© Copyright Soyinfo Center 2019



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   196

© Copyright Soyinfo Center 2019

very different from those in Japan: Purchasing soybeans, 
maintaining a list of member shops, doing ‘soyfood 
publicity,’ publishing a newsletter, and establishing and 
running a nationwide center, information clearing house, and 
school for teaching production of low-technology “soyfoods” 
to people from both developed and developing countries.
 “How might this basic model be adapted to the United 
States? First, since soyfoods are still quite new in the USA, 
we might want to form one united front cooperative or union 
for all soycrafters or producers of soyfoods, rather than 
trying to form individual unions for tofu & soymilk, miso, 
tempeh, shoyu, etc. Given such a joint union, it would seem 
that all of the functions performed by the Japanese unions 
would be of great potential value to producers in North 
America. The key point, however, is that for the Union 
to work it must be fi nancially viable and sound. Thus it 
must be created and supported by individual members who 
understand clearly that its functions are in their best interest, 
both in the short and long run.”
 “Second, we must remember that the number of shops 
presently producing soyfoods here is still very small. We 
have the names of 95 tofu shops and/or soy dairies in the 
United States plus 6 more in Canada, 9 tempeh shops, 8 
miso shops, and one shoyu factory (Kikkoman). Of these, 
about 41 of the tofu shops and soy dairies, 5 of the tempeh 
shops, and 2 of the miso shops are ‘new-age’ types, newly 
started by Caucasian Americans. This latter group would 
probably form the initial nucleus of the Soycrafters Union, 
however after the benefi ts of membership could be clearly 
demonstrated, the more conservative Japanese producers 
might be eventually interested in joining.”
 “At the proposed First North American Soycrafters 
Convention to be held in Ann Arbor [Michigan] July 15-16 
the above suggestions might be discussed one by one...”
 At the end of the article is a form which new or existing 
tofu or soymilk manufacturers in the U.S. are invited to fi ll 
out and return to Shurtleff so that he can list them in the next 
edition of The Book of Tofu. Its asks for the name, address, 
and phone number of the company, the person(s) in charge, 
the date tofu or soymilk production started, the approximate 
cost of getting started, the average quantity of soybeans used 
per week, the soyfoods produced (in order of importance), 
the main pieces of equipment purchased, and equipment the 
company plans to purchase in the near future.
 Note the early use of the terms “soyfoods” and 
“soyfood” in this article. The term “soyfoods” was coined by 
Surata Soyfoods of Eugene, Oregon, in Dec. 1976.
 Note 2. This is the earliest document seen (Feb. 2013) 
that contains the term “low technology” (or “low tech”). 
Shurtleff coined this term to refer to soyfoods that could be 
made, and had long been made, using simple, traditional 
technologies, appropriate to Third World countries or 
relatively poor areas. Address: Director, New-Age Foods 
Study Center, 278-28 Higashi Oizumi, Nerima-ku, Tokyo 

177, Japan. Phone: (03) 925-4974.

357. Shurtleff, William. comp. 1978. Mailing labels of 
companies buying large quantities of The Book of Tofu, and 
The Book of Miso from Autumn Press. Lafayette, California. 
1 p. Undated. Unpublished typescript.
• Summary: Mailing labels (including the company name, 
purchaser or key contact person, and address) are given 
for the following companies: Erewhon, Inc. (Cambridge, 
Massachusetts), Nutri-Books Corp. (Denver, Colorado), 
Lifestream Natural Foods (Richmond, BC, Canada), Manna 
Foods (Scarborough, Ontario, Canada), Midwest Natural 
Foods (Ann Arbor, Michigan), Nature’s Best (Torrance, 
California), Laurelbrook Foods (Bel Air, Maryland), Feather 
River (Bellevue, Washington), Arrowhead Mills (Denver, 
Colorado), Llama Trading Co. (Greenfi eld, Massachusetts), 
Reality Natural Foods (Honolulu, Hawaii), Tree of Life (St. 
Augustine, Florida), Eden Foods (Ann Arbor, Michigan), 
New Leaf Distributing Co. (Atlanta, Georgia), East West 
Journal (Brookline, Massachusetts), Mother Earth News 
(Hendersonville, North Carolina), Bookpeople (Berkeley, 
California), Landstrom (South San Francisco, California), 
Health Foods Inc. (Des Plaines, Illinois).
 A single-letter code, A through D, appears in the upper 
right corner of each label. A = Biggest buyer. B = Second 
biggest buyer, etc. Erewhon and Nutri-Books are the two 
biggest buyers. Address: Lafayette, California.

358. Soy Plant [The]. 1978. Re: Questionnaire about 
soycrafting in preparation for meeting in Ann Arbor, 
Michigan. Letter to soycrafters who might attend the meeting 
in Ann Arbor, undated. 2 p.
• Summary: This undated letter, which is signed “Peacefully, 
Workers of the Soy Plant,” was probably written by Jerry 
MacKinnon and/or Steve Fiering of the Soy Plant in Ann 
Arbor. It was probably sent in May or June 1978.
 “We thought that in order to make a large body of North 
American Soycrafting experience more accessible to all, 
we would ask soycrafters, whether they are attending the 
conference or not, to fi ll out a questionnaire on what they are 
doing. We will print these questionnaires after the conference 
and distribute them to use as reference material throughout 
the year. Try to include any information that you think would 
aid other soycrafters.
 “Name of business or group. Address. Phone No.
 “What soycrafting do you do now? How long have you 
been at it?
 “Give a brief description of each process and the 
supplies used.
 “What is your distribution?
 “Please describe your packaging techniques.
 “Describe the number of workers and responsibilities.
 “How are decisions made?
 “What are the wholesale prices for your products?
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 “What wages are your workers paid?
 “How are you capitalized?” Address: The Soy Plant, 211 
East Ann St., Ann Arbor, Michigan 48104. Phone: (313) 663-
0500.

359. Westbrae Natural Foods. 1978. Price list [Catalog]: June 
1978. Emeryville, California: Westbrae. 30 p. 22 by 28 cm.
• Summary: On the cover are pink, red and light blue 
Japanese plum blossom crests against a blue background. 
Address: P.O. Box 8711, Emeryville, California 94662. 
Phone: 415/658-7518.

360. Fiering, Steve. 1978. Re: Update #2 on plans for 
Soycrafters Convention at The Soy Plant in Ann Arbor, 
Michigan. Letter to William Shurtleff and Larry Needleman 
in California, July 8. 5 p. Handwritten, with signature.
• Summary: “Bill and Larry–I thought it’s time to fi ll you 
both in on the latest conference details. Things are looking 
very good. Forty people have said they are planning to attend 
representing 23 different shops or shops to be. This does not 
include Michigan folks. I expect about 20 Michigan people. 
The Media, New Age Journal, East-West, etc. have not 
responded... “The basic layout will revolve between The Soy 
Plant and the dorm where about 2/3 of the people will stay.” 
The latest proposed schedule is enclosed; comments are 
invited. The schedule begins: [Friday] “4-6 p.m.–Check in at 
Soy Plant. Take people to the dorm or the houses they will be 
staying in. 6-7–Dinner. 7:30-9–Opening session. Soy Plant 
introductions and short rap from each delegate. Discussion 
of the proposed schedule and any special points people 
want to work on. We have a retail shop at the front of our 
building which will hold 60 people comfortably, so a lot of 
conferring can be done easily right here. 9:30-11:00–We feel 
that specifi c slide shows would be done best after dark. So 
we would walk up to the dorm, about 6 blocks, and see Bill’s 
[Shurtleff] miso slides up there (we have 
access to conference rooms and lounges 
up there). We felt that miso would be of 
least interest to most of the delegates so 
we put it on Friday night so latecomers 
will miss less.
 “Sat. One of the frequent comments 
on your schedule, Bill, was that it is too 
academic, especially for the folks who 
are just starting so... We plan on having 
two activities at once to try and allow 
people to get what they need.”
 The Saturday and Sunday schedules 
are both given. Each day begins with 
breakfast at 8:00–9:00 a.m., followed 
by non-stop workshops and discussions. 
On Saturday evening slide shows will be 
from 8-11:00 p.m. On Sunday morning: 
“9:30-12:00–Starting a North American 

Soycrafters Union or Co-op.”
 The letter ends: “I feel that the most important ingredient 
is the spirit of the participants, and if correspondence is a 
true indication, the spirit will indeed get us all high!
 “Hope to hear from you soon. Steve.” Address: The Soy 
Plant, 211 East Ann St., Ann Arbor, Michigan 48104. Phone: 
(313) 663-0500.

361. The foundation meeting of the Soycrafters Association 
of North America in Ann Arbor, Michigan. Photographs 
taken at that meeting. 1978. Ann Arbor, Michigan.
• Summary:  This fi rst meeting took place on 28-30 July at 
the University of Michigan–Ann Arbor. Approximately 70 
people attended. The goals of the meeting are outlined in the 
correspondence leading up to the meeting.
 The soyfoods movement in America was interested in 
low-tech, traditional soyfoods, especially tofu, miso, tempeh, 
and soymilk, gradually expanding into soynuts, edamame, 
and dairy alternatives. However it also had numerous other 
objectives which many or most of the members advocated. 
A vegetarian diet / meatless diet, an end to the feedlot 
system and slaughterhouse system, working to address the 
root causes of world hunger, right livelihood, starting small 
businesses, etc.
 The movement had only lukewarm interest in modern 
high-tech soyfoods such as soy protein isolates, concentrates, 
and textured soy fl our–because: (1) These products were 
highly refi ned. (2) Many were a by-product of the feedlot 
system, which raised animals for slaughter. (3) None of the 
early members produced (or ate) these products.
 At this meeting, a new organization was created on 
July 30, the Soycrafters Association of North America. 
Larry Needleman (Bean Machines, California) was 
elected director. Six people were elected to the steering 
committee: 1. Tom Timmins, New England Soy Dairy, 
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Greenfi eld, Massachusetts. 2. Lester Karplus, Vegetarian, 
Inc., Champaign, Illinois. 3. Steve Fiering, The Soy Plant, 
Ann Arbor, Michigan. 4. Steve Demos, White Wave Tofu, 
Boulder, Colorado. 5. Kathryn Bennett-Clarke, Southwest 
Tofu, Santa Fe, New Mexico. 6. Bill Shurtleff, New-age 
Foods Study Center, Lafayette, California.
 Twelve black-and-white photographs (each 3½ by 
5 inches) were taken on 28-30 July 1978 at this meeting 
by William Shurtleff; they and their negatives are now 
located in the Soyfoods Center archives. Those identifi ed 
in the photos include Tom Timmins (New England Soy 
Dairy), Steve Demos (White Wave), Larry Needleman (The 
Learning Tree), Greg Weaver (The Tofu Shop), Benjamin 
Hills (Surata Soyfoods), and Kathryn O. Bennett (Southwest 
Tofu Co., Santa Fe, New Mexico).
 The fi rst four photos were taken on the evening of 
Friday, July 28 at the opening meeting which was held 

upstairs in a large room at the University of 
Michigan (Ann Arbor) student union. Most attendees 
are dressed informally and seated in folding chairs, 
but some are sitting cross-legged on the fl oor. In two 
photos, Larry Needleman is standing and speaking 
to the group; Tom Timmins is seated to the right of 
center on the fl oor. The remaining eight photos were 
taken on July 29 in a room next door to The Soy 
Plant (Ann Arbor, Michigan) where the Association 
was established. The walls are covered with labeled 
gallon jars of herbs and foods. The attendees are 
seated in folding chairs. In the two photos shown 
here, Steve Demos is in the center, speaking.
 Note: The last fi ve frames on 
this reel of fi lm are photos of people making tofu 
at the New England Soy Dairy in Greenfi eld, 
Massachusetts.

362. Shurtleff, William. 1978. The sequence of 
events leading up to the founding of the Soycrafters 

Association of North America in Ann Arbor, Michigan 
(Overview). SoyaScan Notes. July 30. Compiled by William 
Shurtleff of Soyinfo Center on 30 July 2018.
• Summary: 1975 Dec. 12–The Book of Tofu is published by 
Autumn Press.
 1976 April.–Shurtleff and Aoyagi establish Soyfoods 
Center (named New-Age Foods Study Center until 17 Sept. 
1980).
 1976 Sept. 23–The Book of Miso is published by 
Autumn Press.
 1976 Sept. 29 to 1977 Feb. 3–William Shurtleff and 
Akiko Aoyagi do a Tofu & Miso America Tour: They do 
70 public programs, many TV and radio interviews, drive 
their van 15,000 miles in 17 weeks. On the way they meet 
many people (and collect many names and addresses) who 
have just started or are planning to start making soyfoods. 

They start and end the tour in Lafayette, 
California.
 1977 Jan. 15.–While on their tour 
of America, Shurtleff and Aoyagi meet 
David and Danette Briscoe in Kansas 
City, Missouri.
 1977 April 15–Larry Needleman 
starts Takai Tofu & Soymilk Equipment 
Company (later renamed Bean Machines. 
Inc.) to sell tofu and soymilk equipment 
to people who want to establish 
companies to make these soyfoods. At the 
time he was already making and selling 
elegant tofu kits to be used for making 
tofu at home.
 1977 Oct.–The Briscoes publish the 
fi rst issue of Soycraft, a small periodical 
about soyfoods. The names they need to 
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send out a letter to potential subscribers are obtained largely 
from Shurtleff and Aoyagi, who obtained some of their 
names from Larry Needleman.
 1978 March–Steve Fiering writes a letter to Soycraft 
which begins: “Dear Friends,... I am writing to tell you that 
we are planning on having a convention of Soycrafters here 
in Ann Arbor on the 15th and 16th of July. We would like 
to have a very grassroots gathering of folks involved and 
seriously interested in the Soycrafts.
 1978 June–Jerry Mackinnon and Steve Fiering write 
a 2nd letter to Soycraft which begins: “The workers of the 
Soy Plant Soy Dairy would like to invite you to a national 
conference which is to be held in Ann Arbor, Michigan”... on 
July 28-30, 1978. “We expect to have technical workshops 
on tofu, tempeh, soymilk and miso production as a base to 
begin from.”
 1978 June–Wm. Shurtleff (who has been in contact with 
Steve Fiering) writes a letter to the same issue of Soycraft 
which begins: “Dear Soycrafters of North America: There 
has recently been growing interest in North America in 
starting a Soycrafters Union or Cooperative, perhaps along 
the lines of Japanese National Tofu, Miso, Shoyu, Natto, 
etc. Unions [Associations]. Such a development would 
seem to represent a great leap forward, of benefi t to many 
in the expansion of consciousness and production of quality 
soyfoods in the Western world.”
 The author then summarizes fi ve major functions of 
Japanese national trade associations related to soy products, 
and suggests how each of these be adapted to present 
American conditions and consciousness which are very 
different from those in Japan:
 In order to send out announcements of the meeting 
in Ann Arbor, Steve Fiering and others at The Soy Plant 
need names and addresses or phone numbers of potential 
attendees. Steve recalls that he got most of these from 
Shurtleff, who had gotten some of his from Larry Needleman 
of Bean Machines and from David and Danette Briscoe, 
publishers of Soycraft.
 Letters were sent and calls were made. On July 28 
about 69 people arrived for the historic meeting. Most of 
these people were unaware of each other. As Steve Fiering 
recalls, “There was a feeling that something important was 
happening.” Address: Soyfoods Center, Lafayette, California 
94549.

363. Bean suppliers. 1978. Ann Arbor, Michigan. 1 p. 
Unpublished manuscript.
• Summary: This handwritten, one-page list of soybean 
suppliers was compiled by various tofu makers during the 
foundation meeting of the Soycrafters Association of North 
America, July 28-30, 1978, Ann Arbor, Michigan. Each entry 
has three parts: Shop [buying the soybeans], supplier [of the 
soybeans] and address, and price (in cents/pound). In some 
cases the organic status and/or variety name is given.

 (1) White Wave: Living Farms, Tracy, Minnesota. 17.5 
cents/lb. [organic]. (2) Swan Food: Golden Acres, Illinois 
(certifi ed organic). 20 cents/lb. (3) Nupro Foods / Soywaze 
Tofu: Arrowhead Mills, Denver wholesale. 21 cents/lb. (4) 
Magic Bean Co-op: Inter-Community Co-op, 1335 Gilson, 
Madison, Wisconsin 53715. From Columbus, Wisconsin. 
21 cents/lb. (5) Happy Dragon Tofu, Laurelbrook Natural 
Foods. 18-20 cents/lb.
 (6) Rebecca Miller [Rebecca Uchida, MU Tofu], GIP-C 
Warehouse, St. Charles, Minnesota (organic). 19 cents/lb. 
(7) Joy of Soy: Ed & Helen Kranz, Diamond K Enterprises, 
St. Charles, Minnesota. Corsoy: 14 cents/lb, Veg: 16 cents/
lb. (8) The Tofu Shop–Rochester, New York: Logan Bros. 
Farms, Fort Plain, New York. 13.5 cents/lb. (9) Southwest 
Tofu, Rt. 2, Box 234, Santa Fe, New Mexico 87501: New 
Life Food Co-op, Santa Fe, New Mexico. 21 cents. (10) The 
Soy Plant, 211 E. Ann, Ann Arbor, Michigan 48104. Phone: 
663-0500: Tom Vreeland, 5861 Geddes Rd., Ypsilanti, 
Michigan. 13.34 cents/lb. Cleaned. 14 years–no herbicides or 
pesticides. Beeson variety.
 (11) Lecanto Tofu: Ken McCaleb, Clarence, Louisiana. 
24 cents/lb. Organic. (12) New England Soy Dairy: New 
Life, Tracy, Minnesota. Prize: 19.25 cents/lb. Organic. (13) 
Crystal Hills: Logan Bros., Fort Plain, New York. 17.25 
cents/lb. Organic.
 Note: Of the 13 soyfoods manufacturers listed, 6 (almost 
50%) are buying organic soybeans.

364. Bellicchi, Kathy. 1978. New England Soy Dairy. East 
West Journal. July. p. 42-44.
• Summary: A good history of and introduction to the 
company. “New England Soy Dairy began a year and a half 
ago with four partners, Tom Timmins, Kathy and Ira Leviton, 
and Michael Cohen. Before they got together, Tom was 
working for a natural foods distributor [Llama, Toucan & 
Crow], Kathy and Ira were running a natural foods bakery, 
and Michael was living in Virginia in a satellite community 
of The Farm (an experience which provided him with a 
sound working knowledge of soybeans)... They went into 
business as the Laughing Grasshopper Tofu Shop...” Later 
the company moved to a much larger facility on the outskirts 
of Greenfi eld, Massachusetts. Today they make 1,600 lb of 
tofu per 8 hour day.
 The company presently produces only tofu. However 
they are in the “process of perfecting a variety of other soy 
products, including soy milk, soy mayonnaise, dips for 
crackers and spreads for sandwiches, tempeh (split, hulled 
soybeans that are fermented), age (deep-fried tofu), and, 
eventually, ice cream.”
 Photos show: A barrel of soy milk being curded with 
nigari. Arthur Braverman standing by the tofu-making 
equipment at the center of the plant. Tofu being pressed in 
forming boxes. Ira Leviton carrying a tray of tofu ready for 
packaging.
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365. Farm, The. 1978. Make your own soyburger. East West 
Journal. July. p. 58-63.
• Summary: Most of the article describes how to make 
tempeh at home, with photos. Then there are sections 
on “Additional tempeh-checking tips” and “Questions 
and answers” about making tempeh at home, followed 
by recipes: Tempeh burger. Deep-fried tempeh. Tempeh 
pizza. Cubed fried tempeh. Tempeh and noodles. Address: 
Tennessee.

366. Minnesota soybean growers: Certifi ed by the Minnesota 
Organic Growers and Buyers Association. 1978. Ann Arbor, 
Michigan. 1 p. Unpublished manuscript.
• Summary: This handwritten, one-page list of fi ve 
Minnesota growers was compiled (it is not clear by whom) 
during the foundation meeting of the Soycrafters Association 
of North America, July 28-30, 1978, Ann Arbor, Michigan.
 (1) Living Farms, 200½ 3rd St., Tracy, MN 56175. 
Phone: 507-629-4431. Corsoy: $0.14/lb. Veg. [vegetable-
type soybeans?]: $0.17/lb. (2) Earl Cunningham, R.R. 4, 
Sleepy Eye, MN 56085. Phone: 507-794-7164. Corsoy: 
$0.15/lb. (3) Ron Krengel, Minnesota Lake, MN. Phone: 
507-462-3717. Corsoy: $0.14/lb. (4) Ed Ricke, R.R. 1 Box 
144, Morgan, MN, 56266. Phone: 507-249-3472. Corsoy: 
$0.16/lb. Veg.: $0.18/lb. (5) Diamond K, Rt. 1, St. Charles, 
MN 55972. Phone: 507-932-4308. Corsoy: $0.14/lb. Veg.: 
$0.16/lb.

367. People attending the foundation meeting of the 
Soycrafters Association of North America, July 28-30, 1978, 
Ann Arbor, Michigan. 1978. Ann Arbor, Michigan. 3 p. 
Unpublished typescript.
• Summary: This is a typed list of the names, addresses, 
and (in some cases) phone numbers of the 69 people who 
attended this landmark meeting. 1. Doug Morris, Tucson 
Tofu, 1716 E. Factory Ave., Tucson, Arizona 85716, 
602-624-7741. 2-4. Susan Kalen, Jerry MacKinnon & 
Steve Fiering, The Soy Plant, 211 E. Ann St., Ann Arbor, 
Michigan. Phone: 313-663-0500. 5-6. Carol Ann & Timothy 
Huang, Yellow Bean Trading Company, 4414 Buckingham, 
Detroit, Michigan 48224.
 7. Dick Moore, Miller/Moore Apiaries, P.O. Box 171, 
Martindale, Texas 78655. 8-9. Pat & Jay Gibbons, Crystal 
Hills Tofu Shop, 1 Jefferson St. Box 752, Bethlehem, New 
Hampshire 03574. Phone: 603-869-2677. 10. Robin Mallor, 
848 Tappan St. #20, Ann Arbor, Michigan 48104. 11. Randall 
Yamauchui, Hinode Tofu, 526 S. Stanford Ave., Los Angeles, 
California 90504.
 12. Elizabeth Martin, Claymont Society [Happy Dragon 
Tofu], Box 112, Charleston, West Virginia 25414. Phone: 
304-725-4437. 13-14. Pam Sharp & Greg Murphy, 52 
Prospect Ave., Sea Cliff, New York 11579. 15-16. Herschel 
& Carmen Cook, 8521 Lotus, Skokie, Illinois 60077.

 17. Yoshiharu Uchida, 6825 N. Sheridan Rd., 
Chicago, Illinois. 18. Rebecca Miller, 7467 N. Marshfi eld, 
Chicago, Illinois. 19. Wataru Takai, Takai Seisakusho, 5-65 
Yokogawa, Kanazawa, 921 Japan. 20. Zeev Steven Berg, 570 
Montgomery Street, Brooklyn, New York 11225.
 21-23. Barbara Stutz & Rob Davis & Kay Thorbeck, 
(In the process of naming our shop), 8745 S. Rockport 
Road, Bloomington, Indiana 47401. 24. Steven Heller, 160 
East 88th St., New York, New York 10028. 25. Ken Lee, 
Toy Enterprise, 658 N. Broadway, Los Angeles, California 
90012. 26. Mary Lee Purrington, 225 Rose Ave., Salem, 
Ohio 44460.
 27. Bob Barbarite, Hashizume Foods, 5th Floor Front 
33 Union Square West, New York, New York 10003. 28. 
Rodney Yamauchi, Aala Tofu, 513 Kaaahi St., Honolulu, 
Hawaii 96813. 29. Bill Shurtleff, P.O. Box 234, Lafayette, 
California 94549. 30-31. Tim Waters & Terrie Rogers, 
Celebration Tofu, Bellingham Tofu Works, 2112 J. St., 
Bellingham, Washington 98225, 206-676-1989.
 32. Steve Demos, White Wave Tofu, 1738 Pearl, 
Boulder, Colorado 80302. 33. John Stielstra, Morning Glory 
Alley. Inc., 1214 Regent St., Madison, Wisconsin 53715. 34. 
John Shifl ett, Pippins Inc., 8405 Holly St., Laurel, Maryland 
20810. 35-36. Andy Schecter & Greg Weaver, The Tofu 
Shop, 277 N. Goodman St., Rochester, New York 14607.
 37-39. JoAnn Yoshimoto & Verena Krieger [of 
Switzerland] & Brian Schaefer, It’s Natural, 502 Main 
St., Evanston, Illinois 60202. 40. Kathryn Bennett-Clarke, 
Southwest Tofu, Rt. 2 Box 234, Santa Fe, New Mexico 
87501. 41. Amy Pincus, Magic Bean Co-op., 3227 N. 
Humboldt Ave., Milwaukee, Wisconsin 53212.
 42. Chico Wagner, Mantis Organics, 9409 Cameron 
Rd., Austin, Texas 78753. 43-45. Denise Alexander & Les 
Karplus & Dave Parker, Vegetarian Inc., 132 S. Market, 
Champaign, Illinois 61820, 217-359-8843. 46. Jim Wilks, 
Swan Food Corp., 5758½ Bird Rd., Miami, Florida 33155, 
305-667-7141. 47-48. Don Nicolson & Sue White, New Day 
Tofu Products Inc., 5912 Liberty Rd., Baltimore, Maryland 
21207, 301-944-4673 & 301-655-0854.
 49-50. Jamie Stunkard & Pat Aylward, Joy of Soy, 1307 
2nd Ave., Minneapolis, Minnesota 55405, 612-374-3184, 
612-379-2390. 51. John Seed, Bodhi Farm, The Channon, 
N.S.W. 2480, Australia. 52-53. Lora Mermin & Chris Burant 
& Deborah Backman, Madison Tofu Co-op, 903 Williamson 
St. Madison, Wisconsin 53703, 608-251-0595. 54. Steve 
Heidenry, Magic Bean Co-op, 3046 N. Cambridge St., 
Milwaukee, Wisconsin 53211.
 55. Ed Brown, Magic Bean, 2463 N. Booth St., 
Milwaukee, Wisconsin 53212. 56. Benjamin Hills, Surata 
Soyfoods, 518 Olive Street, Eugene, Oregon 97401, 503-
485-6990. 57. Larry Needleman, Bean Machines, Inc., P.O. 
Box 76, Bodega, California 94922, 707-876-3341.
 58-59. Carol & John Hargadine, Nupro Foods/Soywaze 
Tofu, 1227 City Park Ave., Fort Collins, Colorado 80521. 60. 
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Jack Mizono, Azumaya Inc., 95 Boutwell St., San Francisco, 
California 94124. 61. Dan Burke, Pacifi c Soybean & Grain 
Ltd., 495 De Haro St., San Francisco, California 94107. 
62. George Hanley, 4425 Charles St., Dearborn, Michigan 
48126, 581-7343. 63. Dan Tucker, 854 Hawkeye Park, Iowa 
City, Iowa 52240, 319-354-1250.
 64. Paul Beeson, 207 N. Acacia St., Solona Beach, 
California 92075, 714-481-6914. 65. Keith Almeida, 26 W. 
Main St., Clinton, Connecticut. 66. Jean Huffman, P.O. Box 
444, Lecanto, Florida 32661.
 67-68. Keith Hintz & Dave Koressel, Magic Bean Co-
op, 2234-A N. Booth, Milwaukee, Wisconsin 53212, 414-
374-2873. 69. Tom Timmins, New England Soy Dairy Inc., 
305 Wells Street, Greenfi eld, Massachusetts 01301.

368. Photographs of people making tofu at New England 
Soy Dairy in Greenfi eld, Massachusetts, 31 July 1978. 1978. 
Greenfi eld, Massachusetts.
• Summary: See also next 2 pages. These fi ve black-and-
white photographs (each 3½ by 5 inches) were taken on 31 
July 1978 by William Shurtleff, when he and Wataru Takai 
visited the Soy Dairy shortly after the Soycrafters conference 
in Ann Arbor, Michigan. The photos and their negatives are 
now located in the Soyfoods Center archives. They show: (1) 
Grinder, pressure cooker and hydraulic press in operation. (2) 
Richard Leviton stirring nigari into hot soymilk in a curding 
barrel. (3) Richard Leviton ladling curds into a forming 
tray on a pressing table. (4) Shohaku Okumura, a Japanese 
Buddhist monk, cutting the fi nished tofu with a special 
stainless steel knife; a circular cooling tank, fi lled with water, 

is in the background. (5) Ditto, with Wataru Takai in the 
background.

369. Photographs taken at the foundation meeting of the 
Soycrafters Association of North America in Ann Arbor, 
Michigan. 1978. Ann Arbor, Michigan.
• Summary: See pages after next 2 pages. These photos 
were taken (by an unknown photographer from The Soy 
Plant) during the First Annual Soycrafters Conference (July 
1978), hosted by The Soy Plant in Ann Arbor. Six of the 
photos are black-and-white, 5 by 7 inches, two each taken 
during an afternoon meeting in an herb shop, during lunch, 
and during a demonstration of making tofu by members of 
The Soy Plant. People clearly visible include Les Karplus, 
Kathryn Bennett-Clarke, Ken Lee, Andy Schecter, Pat 
Aylward, William Shurtleff, Larry Needleman, Jean Huffman 
(Lecanto, Florida), Jerry MacKinnon (cutting a large block 
of tofu into cakes), and Steve Fiering (pouring soaked 
soybeans into the hopper of a grinder).
 Seven of the photos are color, 3½ by 5 inches, one 
each taken during the fi rst evening meeting and during an 
afternoon meeting, and fi ve taken during a demonstration 
of making tofu and other soyfoods by members of The Soy 
Plant. Clearly visible are Steve Fiering, Jerry MacKinnon, 
William Shurtleff, Andy Schecter, Dan Ecclestone, and 
Yasuo (“Yoshi”) Yoshihara.
 Two large (8½ by 11 inches) photos show Mike Kelly, 
dressed in a white T-shirt and apron: (1) Holding a ladle 
as soymilk runs into the fi lter cloth over a curding vat; (2) 
Ladling curds into a cloth-lined forming box.
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 There are also thirty tiny (1 by 1½ inches) black-and-
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white photos in the form of proof sheets. Clearly visible 
are Steve Fiering and Jerry MacKinnon (The Soy Plant), 
Jack Mizono (Azumaya), Steve Demos (White Wave), 
Christopher Hills (Surata Soyfoods), Jamie Stunkard and 
Pat Aylward (Joy of Soy), and Brian Schaefer (Evanston, 
Illinois).
 Talk with Steve Fiering, a founder of The Soy Plant in 
Ann Arbor. 2000. Dec. 3. Chris Coon of The Soy Plant might 
have taken the above photos. The Fourth Avenue Food Co-op 
was around the corner from The Soy Plant’s location at 211 
East Ann St. They had a small herb section in their building. 
When The Soy Plant took over 211 East Ann St. they had 
one room of extra space facing the street. The food co-op 
moved their herb section into that room and expanded it to 
fi ll the room. They shared a portion of the rent on the space 
with The Soy Plant. The herbs were sold in gallon glass jars 
displayed on fl oor-to-ceiling wooden shelves.

370. Shurtleff, William. 1978. Report on trip to fi rst meeting 
of Soycrafters Association of North America (Ann Arbor, 
Michigan, July 28-30), and subsequent trip around USA with 
Mr. Wataru Takai visiting tofu companies (July 30 to Aug. 9). 
P.O. Box 234, Lafayette, CA 94549. 2 p. Aug. Unpublished 
manuscript.
• Summary: July 16-23–Mr. Takai (Director of the Overseas 
Department for Takai Tofu & Soymilk Equipment Co. in 
Ishikawa-ken, Japan) fl ies into San Francisco, California, 
from Japan. He stays in San Francisco, and is present at the 
installation of a Takai tofu system at Tokyo Foods (Tokyo 
Food Co.; Mr. Horinouchi) in San Mateo, south of San 
Francisco. Shurtleff drives Mr. Takai to visit various tofu 
makers in the San Francisco Bay Area: Traditional Tofu 
in Oakland (meet with Ray Nagai and Gary Sato, who are 
having lots of problems), Azumaya in San Francisco (Bill 
Mizono), Quong Hop in South San Francisco (Stanley Lee), 
and Wo Chong in South San Francisco (Walter Louie).
 July 24–Shurtleff and Aoyagi drive Mr. Takai to Lake 
Tahoe, where they all stay for two days and one night at the 
Shurtleff family cabin near Meeks Bay. July 26–The fi rst 
Takai catalog of small and medium scale tofu equipment 
(printed with dark brown ink on glossy white paper) arrives 
in the USA.
 July 27–Takai and Shurtleff fl y together from San 
Francisco to Ann Arbor, Michigan, on an afternoon fl ight.
 July 28-30–Meeting in Ann Arbor of about 70 
soycrafters (mostly tofu makers) from around the United 
States. The conference opens on the evening of Friday, 
July 28. The fi rst meeting is held upstairs in a large room at 
the University of Michigan student union–slide shows and 
discussions. Attendees stay in the university dormitory–
which is largely empty since it was summer. On Saturday 
there are meetings and practical workshops throughout the 
day at The Soy Plant, 211 E. Ann St., several blocks from 
the university. Mr. Takai notes: “New tofu makers are young 

vegetarian. Almost all Caucasian with long hair and beards. 
They eat tofu instead of meat.” On Sunday, July 30, the 
Soycrafters Association of North America is founded. Steve 
Fiering, Jerry MacKinnon, Sue Kalen, and co-workers at 
The Soy Plant (211 East Ann St.), in Ann Arbor, Michigan, 
organized and hosted the meeting–which was a great success. 
We elected an executive director (Larry Needleman of Bean 
Machines, California) and a Steering Committee [board of 
directors] of six: Tom Timmins, New England Soy Dairy, 
Massachusetts. Lester Karplus, Vegetarian, Inc., Illinois. 
Steve Fiering, The Soy Plant, Michigan. Steve Demos, White 
Wave Tofu, Colorado. Kathryn Bennett-Clarke, Southwest 
Tofu, New Mexico. Bill Shurtleff, New-age Foods Study 
Center, California.
 After the meeting, Shurtleff and Takai travel around the 
United States, by airplane and rented cars, visiting existing 
tofu companies.
 July 31, Monday–Fly from Ann Arbor to Boston, 
Massachusetts. From Boston we drive (using a rented car) 
to the New England Soy Dairy (Tom Timmins and Richard 
Leviton) and Nasoya (John Paino and Bob Bergwall); both 
are quite new companies. Mr. Takai notes: “New England 
was very woody and beautiful. First saw soy mayonnaise at 
the New England Soy Dairy; it was served in a dip at dinner. 
Nasoya extracted soymilk with a big hydraulic press.” Mr. 
Takai noted that Japanese eat tofu itself, whereas Americans 
generally use it as an ingredient in recipes.
 Aug. 1–Spend the afternoon in Boston’s Chinatown 
visiting two or three old and well-established tofu makers. 
While walking through a fancy building in the area, Shurtleff 
fi rst sees someone (a secretary) using a word processor.
 Aug. 2, Wed.–Fly from Boston to New York City. Visit 
Hashizume (Mr. Yokoyama) and Tanaka-ya (Mr. Murakami), 
both well established tofu makers run by Japanese 
Americans. We then take the run-down, graffi ti-scrawled 
subway to visit Tokyo Food Processing Corp. (c/o Japan 
Food Corp.) at 40 Varick Ave., Brooklyn (Terry Terahira 
and Mr. Shimazaki); this is also an established Japanese-
American company that makes tofu and other Asian foods in 
a bombed out-looking, scary part of the city. Mr. Shimazaki 
notes that tofu is starting to become popular in America, and 
their tofu is selling well. One afternoon Shurtleff is invited 
to be on the Gary Null Show (radio) to talk about tofu. While 
in New York City, Shurtleff stays with Larry Needleman at 
the home of his parents (Hy & Sylvia, in New Hyde Park, 
just outside New York City), while Mr. Takai stays at a hotel 
in the city. One night Needleman and Shurtleff have dinner 
with Mr. Takai, as his guest, at the Rainbow Restaurant in 
Manhattan, near the top of some skyscraper. Mr. Takai had a 
black-and-white photo taken of the three seated at a dinner 
table; it appeared in the Japanese newspaper Hokuriku 
Chunichi Shinbun on 14 Sept. 1978, and Mr. Takai kept the 
original. Soyfoods Center also has a copy (8 by 10 inches, 
fi led at Soyfoods Center). Our last morning in New York 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   208

© Copyright Soyinfo Center 2019

City (Saturday, Aug. 5), we three travel by subway to the 
southern tip of Manhattan and take a ride on the Staten 
Island Ferry.
 Aug. 6, Sunday–Shurtleff and Takai fl y to Miami, 
Florida, to visit Swan Foods, founded by Robert Brooks 
and Mary Pung; a new and extremely innovative company 
making tofu and soymilk (with organic soybeans), plus 
a line of soy yogurt, tofu cheesecakes, etc. and full-page 
nationwide ads. Mr. Takai recalls that Mr. Brooks wanted 
to start a chain of tofu businesses across the United States. 
Shurtleff conducts (and tapes) a long interview with Robert 
Brooks and Pung, and visits their home and tofu plant.
 Aug. 8–Fly from Miami to Summertown, Tennessee, to 
visit The Farm Tofu Shop (Alan Praskin). Mr. Takai recalls 
visiting Light Foods in St. Louis, Missouri, to deal with 
problems in their FM50 roller extractor.
 Aug. 10–Fly from Tennessee to Denver, Colorado, to 
visit Denver Tofu (Mr. & Mrs. Haruhisa Yamamoto; an 
old, well-established Japanese-American company, which 
now fi lters all water used to make tofu). Shurtleff travels 
to nearby Boulder, Colorado, to visit White Wave on Pearl 
Street (Steve Demos, very new and small tofu maker).
 Aug. 11–Fly from Denver to Los Angeles. Visit Hinode-
ya (Mr. Yamauchi; an old, well-established Japanese-
American company, perhaps the largest in America).
 Aug. 12–Fly from Los Angeles to San Francisco.
 Note: Mr. Takai’s notes of his itinerary, which he wrote 
for himself in Japanese before and after the trip, indicate that 
he arrived in San Francisco on Aug. 12. But Shurtleff’s notes 
indicate that he arrived in San Francisco and Lafayette on 
Aug. 9 (Wednesday). Shurtleff has clear memories of visiting 
Denver Tofu and White Wave, but no memories of visiting 
Tennessee or Los Angeles on this trip. Mr. Takai does not 
recall visiting Lake Tahoe. Address: New-age Foods Study 
Center, Lafayette, California.

371. Takai Tofu & Soymilk Equipment Company. 1978. 
Takai catalog of small and medium-sized equipment. 307 
Inari, Nonoichi-machi, Ishikawa-ken 921, Japan. 6 p. 30 cm.
• Summary: This catalog, printed with dark brown ink on 
glossy white paper, was conceived of and developed for 
Takai by William Shurtleff. 42 photos in small, vertical 
rectangular frames show many individual pieces of 
equipment, and 5 photos show Takai’s fi ve systems for 
manufacturing tofu and soymilk. The catalog is divided 
into fi ve sections: (1) Front page and introduction; (2) 
Basic equipment; (3) Whole systems; (4) Publications and 
information; (5) Ingredients. For more information, contact 
Wataru Takai.
 Letter (fax) from Wataru Takai. 1996. Aug. 2. Takai’s 
records show that their brown catalog of small-scale 
equipment was printed in July 1978. Address: Ishikawa-ken, 
Japan. Phone: (0762) 48-1355-59.

372. Tofu sales–By companies attending the foundation 
meeting of the Soycrafters Association of North America. 
1978. Ann Arbor, Michigan. 2 p. Unpublished manuscript.
• Summary: This meeting, which took place on 28-30 July 
1978 in Ann Arbor, Michigan, was hosted by The Soy Plant. 
At this meeting, owners or representatives of the various 
companies that made tofu were asked to fi ll out a form 
(handwritten on yellow lined paper; now located in the 
Soyfoods Center archives) that was circulated, titled “Tofu 
Sales.” Each company was asked to indicate the company 
name, type of tofu (fi rm, soft, nigari, etc.), packaged or 
bulk, size of package, minimum order (if any), and price per 
pound. Tofu companies that fi lled out the form are:
 1. Magic Bean [Milwaukee, Wisconsin],
 2. Bellingham Tofu Works [Bellingham, Washington],
 3. The Soy Plant [Ann Arbor, Michigan],
 4. Surata Soyfoods [Eugene, Oregon],
 5. The Tofu Shop [Rochester, New York],
 6. White Wave [Boulder, Colorado],
 7. Joy of Soy [Minneapolis, Minnesota],
 7. Crystal Hills [Bethlehem, New Hampshire],
 8. Yellow Bean Trading Co. [Detroit, Michigan],
 9. Lecanto Tofu [Lecanto, Florida],
 10. Nupro Foods/Soywaze Tofu [Fort Collins, 
Colorado],
 11. Tucson Tofu [Tucson, Arizona],
 12. Hashizume [New York, New York],
 13. Southwest Tofu [Santa Fe, New Mexico],
 14. Happy Dragon Tofu [Charleston, West Virginia],
 15. Madison Tofu Co-op [Madison, Wisconsin],
 16. New England Soy Dairy [Greenfi eld, 
Massachusetts].
 Much of the tofu was sold in bulk. The wholesale price 
(f.o.b. the plant) was typically $0.55 to $0.85 per pound.

373. Product Name:  Vegetarian Soysage (Meatless Okara-
based Sausage).
Manufacturer’s Name:  White Wave.
Manufacturer’s Address:  3869 Walnut St., Boulder, CO 
80301.
Date of Introduction:  1978 July.
Ingredients:  1978: Okara (soy fi ber), nutritional yeast, 
wheat germ, whole wheat fl our, soymilk, saffl ower oil, shoyu 
(soy sauce), herbs, and spices.
Wt/Vol., Packaging, Price:  8 oz disks in plastic wrap.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1979. 3.75 inches 
square (8 oz.). Paper. Brown on tan. Drawing of a happy pig 
with a wreath of fl owers around its neck.
 Label. 1981. 3 inch diameter (16 oz.). Paper. Brown on 
tan. Ingredients on labels are: Okara (soy fi ber), nutritional 
yeast, wheat germ, whole wheat fl our, saffl ower oil, shoyu 
(soy sauce), herbs and spices. Label and recipe given by 
Shurtleff & Aoyagi. 1979. Tofu & Soymilk Production. p. 
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169. Product Price List. 1979, winter. “Spicy vegetarian 
‘sausage type’ soy patty. Slice thin or fry and use on pizza. 8 
or 16 oz.”
 Interview with Steve Demos. 1987. In early 1978 they 
introduced soymilk. At about the same time they started 
to use the okara from their tofu to make one of America’s 
earliest brands of commercial soysage–if not the earliest! In 
late July 1978, at the fi rst Soycrafters’ Conference in Ann 
Arbor, Michigan, White Wave gave instructions for tube-
processing of soysage.

374. Shurtleff, William. 1978. Re: Tempeh project. Soyfoods 
Association of North America. Letter to Cynthia Bates, The 

Farm, Summertown, Tennessee, Aug. 15. 1 p. Typed, with 
signature on letterhead (photocopy).
• Summary: “Our new technical manual, entitled Tempeh 
Production, is scheduled to go to the typesetters in about 3 
to 4 weeks. We want very much to include your method for 
making tempeh starter. If however your method is secret or 
you do not want to share it with the people, please let me 
know so that I don’t have to wait.
 “We had hoped very much to see you at the First North 
American Soycrafters Convention in Ann Arbor. It was a 
great meeting with over 70 people from around the USA 
gathered together to discuss common problems, etc. We set 
up a nationwide body called the Soycrafters Association of 
North America. There was a great deal of interest in tempeh 
and many people are now starting tempeh shops, often 
together with tofu shops. We showed 230 color slides of 
tempeh production in Indonesia.” Address: New-Age Foods 
Study Center: U.S.A.–P.O. Box 234, Lafayette, CA 94549. 
Phone: 415-283-2991.

375. Needleman, Larry. 1978. Re: Requests. Letter to 
members of the Soyfoods Association of America, Aug. 20. 1 
p. Typed, with signature on letterhead.
• Summary:  See next page. “Dear Soycrafters and Members 
of the Steering Committee.
 “Enclosed please fi nd our new letterhead, our fi rst press 
release (sent to 90 infl uential people and media sources), and 
a statement of what Soycrafters Association is all about.
 “We would like to ask you several favors:
 “1. Please read the statement about our organization 
(not the press release) and give us specifi c feedback on 
corrections, additions, etc.
 “2. Send copies of the press release and the basic 
statement to any media sources or individuals you feel 
should be reached and you feel we might have missed... 
especially local media, people you know personally, etc.
 “3. Help with our membership drive by contacting those 
you feel might be interested in joining–both active producing 
soycrafters and contributing members–and explaining to 
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them the benefi ts of membership. We want to reach as many 
people as possible right from the beginning.
 “We welcome your feedback and help in every way.
 “Yours, ...” Address: P.O. Box 76, Bodega, CA 94922. 
Phone: 707-876-3352.

376. Shurtleff, William. 1978. Re: Proposal to add new 
categories and information about soyfoods to Soybean Digest 
Blue Book. Letter to Mr. Lynn Munyer, editor, Soybean 
Digest Blue Book, P.O. Box 158, Hudson, Iowa 50643, Aug. 
21. 2 p. Typed, with signature on letterhead.
• Summary: Contents: Introduction to publications and work 
of New-age Foods Study Center. Statistics on consumption 
of traditional soyfoods in East Asia. Tofu. Soymilk. Miso. 
Shoyu. Tempeh. Natto. Conclusion.
 “Worldwide and increasingly in the United States the 
traditional soyfoods discussed in our books account for an 
extremely large proportion of world soybean consumption 
for human diets.
 “Therefore we feel it is in the interest of the ASA 
[American Soybean Association] and American Soybean 
farmers to do more to introduce these traditional soyfoods 
to people around the world via your publications.” Address: 
New-Age Foods Study Center, P.O. Box 234, Lafayette, 
California 94549. Phone: 415-283-2991.

377. White Wave. 1978. White Wave through The Cow of 
China, offers food from the kingdom of plants. We make it 
all here in Boulder! 100% dairyless! (Poster). 1738 Pearl St., 
Boulder, CO 80302. 1 p. Reprinted in Soyfoods Marketing. 
Lafayette, CA: Soyfoods Center.
• Summary: The Cow of China is a deli forming the front of 
White Wave’s small tofu shop in Boulder. Here customers 
can buy fresh White Wave food products direct from the 
maker.
 “Organic nigari tofu, Soymilk, Soysage, Missing egg 
salad, Tofu mayo, Baked savory tofu cutlets, Sweet bean tofu 
pie, Tofu cinnamon rolls, soy-sesame bars, Energy chews, 
Almond butter, Cashew butter, Peanut butter, Tahini, Figgies, 
Date coconut bars, Tofu ‘meatball’ sandwiches, ‘Macro’ 
pizza, Tofu turnovers, ‘Sloppy joe’ sandwiches, Tempeh.” 
Address: Boulder, Colorado.

378. Bader, Kenneth L. 1978. Re: Congratulations on the 
founding of the Soycrafters Association of North America. 
Letter to Larry Needleman, Director, Soycrafters Association 
of North America, Bodega, California, Sept. 5. 2 p. Typed, 
with signature on letterhead.
• Summary: “I am responding to your letter to Mr. Rose of 
September 1 for information about the American Soybean 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   212

© Copyright Soyinfo Center 2019

Association and our organizational setup. First of all, 
congratulations on your new organization. Certainly, the 
promotion of information about the variety of soy foods 
which are available and the advantages and ways to include 
them in the human diet is a worthy goal. We are honored that 
you have indicated an interest in modeling the organization 
on ASA.
 “I am enclosing some material which I believe will help 
you understand more about our organization. At present, 24 
state associations are affi liated with the American Soybean 
Association. Eighteen states of these 24 have legislation 
which permits the producers in these states to invest ½ cent 
per bushel or more at the fi rst point of sale. As you may 
be aware, our association also contracts with the Foreign 
Agricultural Service of the USDA, to support market 
development work in foreign countries. I believe the material 
I am enclosing will give you a good start with regard to 
describing our organization and its goals and objectives.”
 Enclosures include: Articles of Incorporation and 
Bylaws of the American Soybean Association.
 Note: This is the earliest document seen (April 2007) 
that contains the term “Soycrafters Association of North 
America.” Address: Chief Executive Offi cer, American 
Soybean Assoc., P.O. Box 158, Hudson, Iowa 50643. Phone: 
319-988-3295.

379. Hokuriku Chunichi Shinbun. 1978. Amerika no tôfu 
sangyô. Wakai hakujin no gyôsha fueru. Takai-shi ni genjô 
kiku [The tofu industry in America. The number of young 
Caucasian tofu makers has increased. We talk with Mr. Takai 
about the current situation]. Sept. 14. [Jap]
• Summary: A photo shows Larry Needleman, William 
Shurtleff, and Wataru Takai seated around a table in a room 
high in a skyscraper in New York City.

380. Soyanews (Sri Lanka). 1978-1990. Serial/periodical. 
c/o CARE, P.O. Box 1024, Colombo, Sri Lanka. Vol. 1, No. 
1. Sept. 1978. Monthly until Feb. 1985, then quarterly. Last 
issue: Vol. 12, No 1. Jan/March 1990.

• Summary: During its early years, this publication, edited 
by Mr. S. Pathiravitana in Colombo, was extremely well 
done, a pioneering effort in assisting the introduction of soya 
to a Third World country.
 In Vol. 1. No. 1, page 2, a letter from the editor titled 
“The gold that grows” explained: “With this issue we 
begin the monthly publication of a newsletter designed to 
popularize soyabeans in Sri Lanka. The soyabean is not 
entirely unknown to this country. Some authorities say that it 
was introduced in the 17th century. There is evidence, too, of 
a local variety of soyabeans which has been found growing 
in the Maturata area [of central Sri Lanka]. Although smaller 
in size than the introduced varieties, it is even higher in 
protein content... Except for the inhabitants of the Maturata 
area who know how to make tasty rasa kevili with the 
soyabeans they grow, the rest of the country is not too well 
up on how to prepare soya. It is the business of Soyanews to 
remedy this defect. In fact, the main aim of this newsletter 
will be to draw the attention of readers to the numerous 
benefi ts (see page 4) that can be derived from growing and 
eating soyabeans. Our farmers are already becoming familiar 
with the growing of soya; it is the consumers who are 
unfamiliar with using it...”
 On page 8: “About Soyanews. Soyanews is published 
by CARE both in Sinhala and English and distributed free 
to anyone interested in promoting soyabeans and improving 
nutrition in Sri Lanka.” It is a monthly newsletter. Write for a 
free subscription.
 The Dec. 1984 issue announced (p. 2): “With this [12-
page] issue CARE fulfi lls its agreement entered into with 
the Government of Sri Lanka in 1978 to publish Soyanews 
on behalf of Sri Lanka’s Soyabean Program. Under the 
terms of this agreement the Department of Agriculture will 
now continue the publication of Soyanews. Readers please 
note that all correspondence... should be directed to” a new 
address: P.O. Box 24, Publication Unit, Dept. of Agriculture, 
Peradeniya.
 The Feb/June 1985 issue announced that Soyanews, 
presently published only twice a year, would henceforth be 
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published quarterly.
 The Jan/June 1987 issue announced that Soyanews, 
presently a quarterly, would henceforth be published only 
twice a year. But that was soon changed back to a quarterly 
due to help from Plenty Canada.
 Note: As of Nov. 2010, according to OCLC / WorldCat, 
this newsletter is not owned by any known library in the 
Western world.

381. Needleman, Larry. 1978. Soycrafters Association of 
North America (News release). Bodega, California. 1 p. Sept.
• Summary: “From July 29 to 31 over seventy people from 
throughout the United States, involved in the production of 
soyfoods (foods prepared from soybeans) met in Ann Arbor, 
Michigan and established the Soycrafters Association of 
North America (SANA).
 “A nonprofi t organization, SANA is dedicated to 
informing people all over our continent about the variety of 
soyfoods available to them and the advantages and ways to 
include them in their diet.”
 “Wherever these foods have been introduced in the 
United States, they have been enthusiastically received. 
Seventy new tofu shops and soydairies, run by soycrafters 
in 31 states have begun producing these new soyfoods in the 
last two years, bringing the total to 140 such businesses in 
the United States, with new shops starting and new products 
coming on to the market almost daily. Many shops fi nd their 
business doubling every six months!” Address: Director, 
SANA, P.O. Box 76, Bodega, California 94922. Phone: 707-
876-3352.

382. Needleman, Larry. 1978. Soycrafters Association of 
North America (Leafl et). Bodega, California. 1 p. Front and 
back. Undated (Aug, or Sept.).
• Summary: Contents: Goals & activities: Communication 
among soycrafters, information center, publicity, health & 
quality standards, soybean access and quality. Publications 
(“The Association will publish Soycraft four times a year”). 
Membership: Active producer membership ($15/year dues), 
Contributing membership ($10/year).
 Offi cers: Director–Larry Needleman, Bean Machines, 
California.
 Steering Committee: Tom Timmins, New England Soy 
Dairy, Massachusetts.
 Lester Karplus, Vegetarian, Inc., Illinois.
 Steve Fiering, The Soy Plant, Michigan.
 Steve Demos, White Wave Tofu, Colorado.
 Kathryn Bennett-Clarke, Southwest Tofu, New Mexico.
 Bill Shurtleff, New-age Foods Study Center, California. 
Address: Director, SANA, P.O. Box 76, Bodega, California 
94922. Phone: 707-876-3352.

383. Shurtleff, William. 1978. New food from old ways. 
Agenda (US-AID, Washington, DC) 1(8):18-20. Sept.

• Summary: This periodical is published by the U.S. Agency 
for International Development. Discusses: Soybeans and 
world hunger, the ineffi cient ways that soybeans are used 
in industrialized countries by feeding them to animals, 
and alternative ways of using them in foods such as tofu, 
soymilk, tempeh, and miso. Address: New-Age Foods Study 
Center, P.O. Box 234, Lafayette, California 94549.

384. Willis, Ken. 1978. The hippies have gone to seed. 
Atlanta Constitution (Georgia). Oct. 7. p. 1, 4.
• Summary: The Farm was established by 250 hippies seven 
years ago. An estimated 400 children are part of The Farm. 
Farm members “eat no meat and rely heavily on the soybean 
for protein. ‘The Noble Bean’ it is called here. ‘You can raise 
eight times as a much vegetable protein as animal protein on 
an acre of land,’ one of their brochures says. ‘When there are 
so many hungry people in the world, it seems wasteful to run 
it through a cow fi rst.’
 “From the bean, The Farm manufactures soymilk, soy 
ice cream, soy yogurt, tofu, tempeh and other products.”
 A large photo shows: “Michael Cohen makes soybean 
milk.” Note: Michael was later an early and famous tempeh 
maker, founder of The Tempeh Works in Sept. 1979. 
Address: Journal-Constitution Staff Writer.

385. Dart, Susan. 1978. Tofu means high protein at a low 
price: Natural foods. Chicago Tribune. Oct. 19. Section 6. p. 
14. [1 ref]
• Summary: “Everyone by now has heard of tofu, but a lot of 
people still haven’t tried it.” Talks about The Book of Tofu by 
Shurtleff and Aoyagi, notes that you can make tofu at home 
(using the Learning Tree tofu kit, $12.95), and gives a recipe 
for a Mushroom-tofu dish.

386. Shurtleff, William. 1978. Re: The Farm Vegetarian 
Cookbook. Letter to Margaret Gaskin, Laurie Praskin, 
Cynthia Bates, and Louise Hagler, The Farm, Summertown, 
Tennessee, Oct. 25. 1 p. Typed, with signature on letterhead 
(photocopy).
• Summary: “This morning I bought a copy of your new 
edition of The Farm Vegetarian Cookbook at Shambala in 
Berkeley and spent all day reading it. Akiko too. We both 
think it is a really outstanding job, one that will benefi t 
people around the country and the world, and one that we 
look forward to learning a lot of new things from. The book 
has all the touches, so artistically and sensitively presented. 
We laughed over the illustration on page 95 of milking the 
cow-sized soybean or soybean sized cow, at the parfait 
[Vanilla pudding] on p. 102-03 that expands the more you 
open the book, etc. We look forward to trying out many of 
your soy recipes. With a book like that out, we feel we can 
retire from our work of trying to turn the world on to soy. 
You’ve done it, or at least provided a good start.
 “We have a number of new books on soyfoods coming 
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out soon, and you can be sure that we will make very 
favorable mention of your book in all of them. We will 
even try to get it into the Ballantine Books edition of the 
pocketbook mass-market Book of Tofu (175,000 copies fi rst 
printing, out this January) but it may be too late. There will 
be numerous references in our Book of Tempeh, Tempeh 
Production, and Tofu & Soymilk Production. In the latter 
would you mind if we used a few of your recipes (e.g., Ice 
Bean) with credits, of course?” Address: New-Age Foods 
Study Center: U.S.A.–P.O. Box 234, Lafayette, CA 94549. 
Phone: 415-283-2991.

387. Daniels, Stevie. 1978. I was a sucker for protein. East 
West Journal. Oct. p. 60-62.
• Summary: Her introduction to soyfoods came the hard 
way–by trying a “can of textured soy protein”–the food 
that could end world hunger. She tried preparing it in 
many different ways. “Nothing worked. It was terrible. I 
threw it on the compost pile and watched squirrels, rats, 
and chipmunks detour around it for weeks... It was easy 
to see why even starving people gave thumbs down to this 
orangish, gloppy, spoiled-tasting canned concoction.” She 
learned that the oil companies extract the oil from soybeans 
with hexane solvent then use the defatted leftovers to feed 
livestock and make textured soy protein.
 Later she became a vegetarian, tried cooking whole 
soybeans, and then “fresh soybeans” in the pods–which a 
local organic farmer brought to her co-op. Finally one day 
she found a brochure stating: “The four main foods made 
from soybeans are tofu (soybean curd), tempeh (fermented 
soyburger), shoyu (soy sauce), and miso (fermented bean 
paste).
 “I was amazed. The Eastern people, one-fourth of the 
world’s population, had known how to use soybeans for 
centuries. I learned they also sprouted the beans...” She 
tried these foods and liked them. Bill Shurtleff stopped by 
the EWJ’s offi ce after attending the fi rst national soyfood 
conference in Ann Arbor, Michigan. She describes their 
discussion, including the founding of the Soycrafters 
Association of North America. At the end is a list of 
resources and a bibliography of EWJ articles on soyfoods: 
Larry Needleman (Soycrafters Assoc. of North America, 
P.O. Box 76, Bodega, CA 94922. Phone: (707) 876-3341). 
Bill Shurtleff, The Farm (Summertown, Tennessee), Asunaro 
Eastern Studies Institute (Attn: Dina Drago, 4600 Cavedale 
Rd., Glen Ellen, California 95442. Phone: (707) 996-5365. 
Miso and shoyu production taught by Naboru [sic, Noboru] 
Muramoto).

388. East West Journal. 1978. East West mail order (Ad). 
Oct. p. 68-69.
• Summary: “Sea vegetables: Arame, Agar-agar, Dulse, 
Hiziki [sic], Kombu, Nori, Wakame.
 “Soy products: Mugi (barley) miso. 1 lb / $1.70.

 “Genmai (brown rice) miso. 1 lb / $1.63.
 “Kome (rice) miso. 1 lb / $1.35.
 “Hacho miso (Soy only). 1 lb / $1.95.
 “Tamari soy sauce. 1 pt (16 oz) / $1.49.
 Condiments: Kuzu (arrowrootlike powder). Nigari (to 
make tofu). Erewhon Corn Chips (Tamari seasoned). Tekka 
(salty condiment).
 Books:

“The Book of Tofu, $7.95 postpaid.
“The Book of Miso, $7.95 postpaid.”

389. Product Name:  Tofu, and Soysage.
Manufacturer’s Name:  Macon Tofu.
Manufacturer’s Address:  Macon, Georgia.
Date of Introduction:  1978 October.
New Product–Documentation:  Talk with Michael Pierce. 
1989. Oct. 30. He got involved with tofu while he was in 
Georgia. He learned to make tofu from a guy in Macon 
named Pat Powell, who had just gone up to The Farm in 
Tennessee and learned to make tofu (and Soysage) from 
Lewis Headrick, who now lives in Northern California. 
In 1978 Pierce went to California and worked with Paul 
Duchesne as Wildwood Natural Foods’ fi rst tofu maker.
 Letter from Michael Pierce. 1989. Oct. 31. “I learned 
to make tofu in Macon, Georgia, in 1978-79 from Pat 
Powell, who learned from Lewis [Headrick] at The Farm 
in Tennessee. We made it farmhouse style using a 60 quart 
stainless pot and a four burger stove. We used some used 
curtain material for pressing the okara and 4 wooden dowels 
as the press. It was very crude but it worked. We could get 
two cakes averaging 12 pounds a cake.”
 Talk with Michael Pierce. 1989. Nov. 6. Pat Powell’s 
daughter was born at The Farm in April 1978. Powell 
returned to Macon shortly thereafter and he and his wife, 
Mary, started making tofu in Macon in the fall of 1978, 
for 9 months a year. They sold the tofu at four places in 
Georgia: Annapurna Health Foods (Macon), Sevananda Co-
op, Rainbow Grocery, and Rainbow Cafe (Atlanta). They 
also made Soysage, which they sold only in Macon. Their 
company either had no name, or was named Macon Tofu, a 
pun on Makin’ Tofu. Pierce was living in California at that 
time. He returned to Macon, learned how to make tofu from 
Powell, then worked as a tofu maker with him for about a 
year. Then Pierce returned to California and met Duchesne.
 There was an earlier tofu company in Georgia. A guy 
made tofu in his home and had it distributed by a health 
foods distributor. He was moved out of there so he set up a 
shop at the distribution company. Then the health department 
shut him down. Powell thinks he then started the Soy Shop 
in Atlanta.

390. Shurtleff, William. 1978. Protein source for the future. 
PHP (Japan). Oct. p. 8-18, 79-82. Illust. 18 cm.
• Summary: Contents: Introduction. Ten reasons why 
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soybeans will be the protein source of the future: 1. 
Optimum land utilization. 2. Lowest cost source of protein 
in almost every country of the world. 3. High nutritional 
value. 4. Time tested for over 2,000 years. 5. Remarkably 
versatile. 6. Appropriate technology (“Traditional soyfoods 
can be produced in cottage industries”). 7. New dairylike 
products. 8. Soybeans are hardy and adaptive. 9. Free 
nitrogen fertilizer from nodules on soybean plants. 10. Great 
productivity potential.
 Discusses new patterns of soy protein utilization, with 
specifi c reference and descriptions of tofu, soymilk, tempeh 
(“Indonesia’s most popular soyfood”), miso, shoyu, whole 
dry soybeans, roasted soybeans, fresh green soybeans, 
soy fl our, kinako, soy sprouts, and textured soy protein 
(TVP), yuba, and natto. Concludes with a discussion of new 
developments in the Western world.
 Note: This is the earliest English-language document 
seen (Aug. 2013) that contains the word “dairylike” (written 
as one word) in connection with soyfoods. Address: New-
Age Foods Study Center, P.O. Box 234 (951½ Mountain 
View Dr.), Lafayette, California 94549. Phone: 415-283-
2991.

391. Shurtleff, William. 1978. Tofu shops and soy dairies 
in the West. Soyfoods Center, P.O. Box 234, Lafayette, CA 
94549. 2 p. Undated. Unpublished typescript.
• Summary: Lists the name, address, phone number and 
owner of all known tofu shops and soy dairies in the USA 
(alphabetically by state, and within each state alphabetically 
by city), Canada, Latin America, Europe, and Australia. 
There are 122 tofu shops and soy dairies in the USA and 
Canada, and 138 on the entire list.
 This list appeared in the fi rst Ballantine Books edition 
of The Book of Tofu, which was available on 22 Dec. 1978, 
although the date on the copyright page is Jan. 1979. We 
checked the last dummies on 23 Oct. 1978–which is the 
latest date we could have submitted this list. Address: 
Lafayette, California. Phone: 415-283-2991.

392. Westbrae Natural Foods. 1978. Price list [Catalog]: 
October 1978. Emeryville, California: Westbrae. 34 p. 22 by 
28 cm.
• Summary: On the cover are orange and yellow Japanese 
plum blossom crests against a brown background. New 
products (written in all capital letters): Wholewheat soy 
spirals (pasta). Address: P.O. Box 8711, Emeryville, 
California 94662. Phone: (415) 658-7518 (orders).

393. Whole Foods (Berkeley, California). 1978. Soycrafters 
open to all. Oct. p. 14.
• Summary: “The new Soycrafters Association of North 
America (SANA) has announced two categories of 
membership. Contributing Membership is open to all 
individuals and organizations interested in soyfoods. 

The annual dues of $10 entitles the contributor to a year 
subscription to Soycraft and to reduce rates for national and 
regional conferences and workshops.
 “Active Producer Membership is open to all persons or 
organizations engaged in the production of traditional natural 
foods from soybeans. Annual dues for producers are $15, in 
addition to a sliding-scale fee based on soybean utilization. 
The producer member will have full voting rights in SANA, 
and will receive a one year subscription to Soycraft, and 
other material developed by the association.”
 “The SANA steering committee included Tom Timmins, 
New England Soy Dairy; Lester Karplus, Vegetarian, Inc.; 
Steve Fiering, The Soy Plant; Steve Demos, White Wave 
Tofu; Kathryn Bennett-Clarke, Southwest Tofu; and Bill 
Shurtleff, New-Age Foods Study Center. Larry Needleman of 
Bean Machines is the Director.”
 Note 1. This is the earliest published document seen 
which contains the term “Soycrafters Association of North 
America.”
 Note 2. On the back of this page is a full-page ad for 
New Life Foods (Tracy, Minnesota).
 Note 3. This is the earliest published document seen 
(Sept. 2011) that mentions White Wave.

394. Shurtleff, William. 1978. Re: Proposal to complete a 
memorandum of understanding for cooperative soybean 
research and educational work. Letter to Dr. William 
Thompson, director, INTSOY, 113 Mumford Hall, Urbana, 
Illinois 61801, Nov. 1. 1 p. Typed, without signature (carbon 
copy).
• Summary: “Dear Dr. Thompson:
 “Over the past several years our center has benefi tted 
greatly from the fi ne work being done by INTSOY, work 
which is very similar to ours in expanding the use of 
soyfoods, i.e., soybeans as human foods. I am writing 
to explore the possibility of completing a Memorandum 
of Understanding for cooperative soybean research and 
educational work.
 “Our center specializes in research on traditional. 
low-technology, low-cost soy protein foods, with special 
interest in the problems of village production in developing 
countries. We have, to date, published The Book of Tofu, Tofu 
& Soymilk Production, The Book of Miso, Miso Production, 
and Tempeh Production. Our Book of Tempeh will he 
published in June 1979 by Harper & Row. A mass-market 
edition of our Book of Tofu will be published in January, 
1979 by Ballantine Books (175,000 copies fi rst printing; 430 
pp, $2.95).
 “Concerning research, our primary work is in two areas–
First, fi eld research on low-technology soyfood production 
in shops, villages, households, and factories, and adaptation 
of these basic principles, through the publication of technical 
manuals and teaching, to North America and Developing 
countries. For example, on the basis of our work, over 60 
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tofu shops and soy dairies have started in North America in 
the past 18 months, and most are experiencing rapid growth. 
The second area of research is in the development of simple 
methods to prepare soyfoods and use them in recipes on a 
household scale. We are constantly developing and testing 
recipes, especially for use in North America.
 “Concerning education, we have given over 120 public 
programs throughout the U.S. on the general subject of soy 
protein foods, and we have done numerous television and 
radio appearances. At the November 1977 United Nations 
sponsored symposium on the Global Impacts of Applied 
Microbiology I gave a 90-minute presentation on Fermented 
Soyfoods and World Hunger. I have also given numerous 
programs in Japan including three programs on Japan’s 
largest television network, NHK.
 “If you feel there is a basis for a cooperative research or 
educational relationship please let me know. We would be 
most interested to learn more about your work and to work 
more closely with you. I feel that our seven years of research 
experience throughout East Asia might be a valuable 
resource for your program, as well as our extensive contacts 
in the U.S.
 “I am enclosing some of our smaller publications give 
you a better idea of our work.
 “Yours, Bill Shurtleff, director.” Address: New-Age 
Foods Study Center, P.O. Box 234, Lafayette, California 
94549. Phone: 415-283-2991.

395. Harwood, Skippy. 1978. Fads aren’t the fashion for 
Sarah: Palm Beach gourmet. Palm Beach Daily News 
(Florida). Nov. 5. p. 6.
• Summary: Sarah “Mimi” Welfeld and John Shaffer own 
Sunrise Natural Foods store on Sunrise Avenue in Palm 
Beach. They are not interested in the newest diet or the 
newest fad. Sarah was a high fashion model for 20 years 
for world-famous designers such as Christian Dior, Yves St. 
Laurent, Givenchy, Normal Norell, Valentino and Pauline 
Trigre. In these high fashion days, she “was a coffee and 
cigarette fi end; a bundle of nerves who liked a dry martini 
before dinner. Now she is a vegetarian and eats natural foods.
 “Another valuable food which could help the starving is 
tofu, a soy bean curd cheese which is solid protein. Its bland 
fl avor is somewhat like unaged cheese and as one gradually 
acquires a taste, it becomes delicious, Ms. Welfeld explained. 
Many people inquire about tofu and she recommends reading 
‘The Book of Tofu,’ by William Shurtleff and Akiko Aoyagi.
 “Tofu spread is a recipe often used at the store lunch 
counter, and because it is so quickly made, one can prepare it 
fresh whenever needed.” A recipe for Tofu spread (with Vegit 
seasoning) is given. A photo shows Sarah “Mimi” Welfeld. 
Address: Staff writer.

396. Paino, John. 1978. Re: Current developments at 
Nasoya. Letter to William Shurtleff at New-Age Foods Study 

Center, Nov. 20. 3 p. Typed, on letterhead.
• Summary: Written after Shurtleff and Wataru Takai paid 
a surprise visit to Nasoya in the summer of 1978: “I’m sure 
you felt my surprise when in the middle of our daily tofu 
making routine, I turned around and spotted the man whose 
Book of Tofu became the impetus for our shop. We were all 
so pleased by your visit.
 “Sarah, my wife, was making a delicious tofu cream 
cheese, and cottage cheese for sale in and around Boston. 
She is a wonderful cook and with the aid of her friend, 
Winnie Bourgeois, developed some recipes which are on the 
following page. We are happy to pass these on to you. We 
also hope to be marketing these products again in 1979.
 “I would like to wish you great success with your new 
Book of Tofu. It is also our dream at Nasoya, to help improve 
the health and happiness of all people by making available 
a more natural and healthful diet. We are grateful to you for 
your contribution in the preparation and use of Tofu, Miso, 
and other foods. These are already becoming important 
staple foods for many people throughout America, enabling 
them to choose and eat in a pure and balanced way.”
 Note: The bottom one-third of this letter has been cut off 
and is missing. Address: President, Nasoya Foods, P.O. Box 
841, Leominster, Massachusetts 01453. Phone: 617-537-
0713.

397. Christmas, Robin. 1978. Price of security is total 
submission. Toronto Star (Ontario, Canada). Nov. 25. p. C4.
• Summary: Robin Christmas is writing a book on 
manipulation of the mind “in the new religions, the so-called 
cults.” In this article he examines The Farm, a commune 
of 1,100 that describes itself as a “spiritual community of 
longhairs.” The Farm, with headquarters in rural Lewis 
County, Tennessee, is the center of a network of 17 sister 
farms spread out across the United States, with one branch 
in Guatemala and one in Lanark County, Ontario, Canada–a 
federally registered non-profi t organization named Plenty 
Canada. The Farm’s spiritual mentor is Stephen Gaskin–
”drop-out from his job as an instructor of creative writing at 
San Francisco State College” [California].
 “The Farm views itself as a pilot program for the 
salvation of the human race.” The members live simply and 
use appropriate technology requiring far fewer resources 
than those of a typical North American today.
 In Guatemala, a team of Farm volunteers is working on 
earthquake reconstruction, agricultural reform and public 
works “with the aid of $20,000 in money and $90,000 in 
materials from the Canadian International Development 
Agency (CIDA), channeled through Plenty Canada.
 “The head of Plenty Canada, Dennis Martin, said this 
week in an interview from Tennessee that the group has a 
promise of $780,000 more through CIDA for earthquake 
reconstruction.”
 “The new religions fi ll needs for their members: 
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Security, boundless love, and acceptance, food, shelter, and a 
purpose to one’s existence.
 “The price? Well, it’s only total submission to the 
ideology of the group. For many that is a fair trade.”
 Note 1. This is the earliest document seen (April 2017) 
that mentions Plenty Canada.
 Note 2. We (Soyinfo Center) feel this is a very unfair, 
unbalanced, and inaccurate description of The Farm and its 
“branches.”

398. Bianchini, Gilberto. 1978. Re: Pioneering tofu in Italy. 
Letter to William Shurtleff at New-Age Foods Study Center, 
Nov. 26. 1 p. Handwritten, with signature on letterhead. 
[Eng]
• Summary: “My idea is to start producing good quality 
tofu, supplying the northern part of Italy. I am making at 
the present some small quantity of it, just for our natural 
food store... After talks with other centers, I heard that other 
people would like to receive some of it, regularly. I had some 
experience on large scale production in the macrobiotic 
centers in France and Belgium, and good ideas from the 
producer “Jonathan,” in Antwerp. I am going to diffuse soy 
products in all Italian centers, possibly, and my idea is at 
the moment to set up a 6-8 pages long translation of your 
introductory pages of The Book of Tofu (exactly from p. 15 to 
p. 29), quoting the source.” Address: Centro Macrobiotico ed 
Alimentazione Organica (Community Food), Via Cuoco 9, 
47037 Rimini, Italy. Phone: 0541-33670.

399. Thompson, W.N. 1978. Re: Reply to your letter of Nov. 
1 concerning cooperation with INTSOY. Letter to William 
Shurtleff at New-Age Foods Study Center, Nov. 29. 1 p. 
Typed, with signature on letterhead.
• Summary: “Dear Mr. Shurtleff:
 I greatly appreciate your letter of November 1 and 
apologize for my tardy response. My travel schedule has 
resulted in delays in replying to correspondence.
 “INTSOY has appreciated receiving your publications; 
you, obviously, are doing some excellent work emphasizing 
low-cost technology and making the public generally aware 
of the potentials in use of soybeans for direct human food.
 “INTSOY was established in 1973 as a variant of the 
International Research Center concept. The variations are 
in being closely allied with a land-grant university with 
teaching, research, and extension education functions. 
INTSOY also builds on the long-standing soybean research 
and educational work of the University of Illinois. We 
have a special relationship with the University of Puerto 
Rico to provide a tropical base for production research 
and give special language and cultural advantages in our 
work with the countries of the Caribbean, Central and 
South America. Inasmuch as INTSOY is closely allied 
with public institutions it is easy for us to relate informally 
to organizations such as yours wherever we can identify 

areas of work of mutual concern and interest. We have 
memoranda of understanding with some international and 
foreign institutions; however, we have not yet found that to 
be necessary for organizations in the United States.
 “Dr. Wei has shown to me your letter regarding 
participation in our short course on Soybean Processing 
for Food Use. We greatly appreciate your interest in 
this course; however, it has very little emphasis on the 
procedures for producing soybean foods that are common 
in the Orient. It has more focus toward use of the whole 
soybean as a component of foods in areas of the tropics and 
subtropics where soybeans are not now accepted. The costs 
of participation in this course are substantial; therefore, in 
the interest of equity, we have established a rather rigorous 
policy of limiting the course to those who are involved on a 
‘full cost’ basis.
 “Please keep us on the mailing list so that we will be 
informed of your good work. We would be pleased to have 
you visit us at the fi rst opportunity.
 “Sincerely yours, W.N. Thompson, INTSOY Director.
 “cc. J.W. Santas, L.S. Wei, M.P. Steinberg.” Address: 
Director, INTSOY International Soybean Program, College 
of Agriculture, Univ. of Illinois, at Urbana-Champaign, 113 
Mumford Hall, Urbana, Illinois 61801. Phone: 217-333-
6422. Cable: INTSOY.

400. Davidson, Gordon; McLaughlin, Corinne. 1978. A time 
for alternatives: New Age communities. Alternatives (Miami, 
Florida). Nov. p. 58-60, 80.
• Summary: Discusses: Findhorn in Scotland. Ananda 
Community in California. The Lama Foundation in New 
Mexico. The Sufi  Community at The Abode of the Message, 
New York. The Farm in Summertown, Tennessee (headed 
by Stephen Gaskin, a former English professor and “hippie” 
philosopher in San Francisco). Sunburst Farms in California. 
The Fellowship of the Inner Light in Virginia.
 The Farm “serves through their ‘Plenty Network’ which 
does relief work in disaster areas such as Guatemala and 
Bangladesh. Farm members share the agricultural skills 
they’ve learned with the peasant farmers as well as teaching 
basic medical skills. In addition they bought and repaired old 
ambulances for a midwifery program as a free service for the 
local townspeople. The Farm also accepts unwanted babies 
and now has about 450 children.”

401. Shurtleff, William; Aoyagi, Akiko. 1978. Cooking with 
miso. Alternatives (Miami, Florida) 2(10):46-53. Nov.
• Summary: Excerpts from The Book of Miso, by Shurtleff 
& Aoyagi. Contents: Introduction to miso, basic types, 
brief history. Miso as a food (nutritional value). Buying and 
storing miso. Using miso as a seasoning. Miso recipes (16 
recipes). Contains nine illustrations from The Book of Miso.
 Note 1. On page 53 is a half-page ad by Swan Foods of 
Miami, “Remember the Name.”
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 Note 2. We are not sure of the volume and issue number. 
Probably Vol. 2, No. 10 or 9. Address: New-Age Foods 
Study Center, P.O. Box 234, Lafayette, California 94549.

402. Tofu Shop (The). (Later renamed The Tofu Gardens, 
The Lotos Cafe, then The Regular Restaurant [by April 
1981]). 1978. November. New soyfoods restaurant or deli. 
686 Monroe Ave., Rochester, NY 14607.
• Summary: Leviton, R. 1979. “The soy delicatessen.” 
Soycraft magazine. Summer (Vol. 1, No. 1). p. 12-18. 
Contains four excellent photos of the deli (incl. one of the 
large menu board on the wall), a history of how the deli 
opened, the costs to get started, a list of menu items, and an 
interview with the founders–Andy Schecter, Greg Weaver, 
and Norman Holland. Opened on Saturday, 18 Nov. 1978.
 Menu from The Tofu Shop. 1980? Located at 686 
Monroe Ave. in Rochester. Opened on 18 Nov. 1978.
 Menu for The Regular Restaurant. 1981. April. 4 panels. 
Dark blue ink on ivory paper. Located at 715 Monroe Ave., 
Rochester, New York 14607. Phone: 271-1380. Run by Janet 
Cashin and Phyllis Bickart.
 Questionnaire fi lled out by owner of restaurant or deli. 
1982. Lists the company’s most popular soy-based menu 
items in descending order of popularity. The highest weekly 
total sales over the past 6-2 months, the month that this 
occurred, and why. The average weekly sales during this 
period. Average hourly wages paid to workers. The business 
startup cost (amount of money it cost to get the business 
started). Current profi tability status. Plans for the future. 
Advice the owner would give to someone starting a similar 
business.
 Shurtleff & Aoyagi. 1982. Report on Soyfoods Delis, 
Cafes & Restaurants. p. 3. Started in Nov. 1978 by Greg 
Weaver. Startup cost: $20,000. Avg. weekly sales in 1982: 
$4,800. Address: Rochester, New York. Phone: (716) 271-
1380.

403. City/East. 1978. New in your neighborhood: the Tofu 
Shop. Dec. 28. p. 19.
• Summary: The Tofu Shop, at 686 Monroe Ave. in 
Rochester, is owned by Greg Weaver, Norman Holland, and 
Andrew Schecter. The three began a wholesale tofu business 
2 years ago. “Last month, they opened the Tofu Shop, which 
they describe as a delicatessen, to encourage people to try 
their product, an oriental staple for over 2,000 years.” Since 
opening on 18 November 1978, business has been booming. 
A photo shows the staff: Nina Roman, Sally Woodmansee, 
Greg Weaver, Cathy Iselin, and Betsy Lewis. Address: 
Rochester, New York.

404. SoyaScan Notes. 1978. Chronology of soybeans, 
soyfoods and natural foods in the United States 1978 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.

• Summary: Jan. 25-27. International Soya Protein Food 
Conference held in Singapore, sponsored by the American 
Soybean Association. 400 people from 24 countries 
participated.
 Jan. Whole Foods magazine starts publication in 
Berkeley, California, founded by Steven & Henrietta Haines, 
and Jim Schreiber. The fi rst issue features an article titled 
“Making Money Making Tofu,” about fi ve tofu companies. 
Westbrae has a full-page color ad titled “Someday all of this 
will be as familiar as apple pie,” showing fi ve types of miso 
plus sea vegetables.
 Feb. 17. Laughing Grasshopper tofu shop changes its 
name to New England Soy Dairy, Inc., the fi rst company 
to use the term “soy dairy” in its name. Also in 1978 
White Wave in Boulder, Colorado, publishes a charming 
poster announcing, “We’ve got an alternative. White Wave 
Soy Dairy.” An illustration shows a man leading his cow, 
standing under a beanstalk, looking in wonder at the seeds, 
soybeans.
 March. The Cow of China, America’s third soy deli, 
run by White Wave, opens in Boulder, Colorado. It is later 
renamed Good Belly Deli.
 April. Nasoya Foods Inc. starts making tofu and soymilk 
in Leominster, Massachusetts, inside a former dairy. Founded 
by John Paino and Robert Bergwall. May. 3. “What is this 
Thing Called Tofu” by Patricia Wells published in The New 
York Times.
 May 22-25. Keystone Conference on Soy Protein and 
Human Nutrition held in Keystone, Colorado, organized by 
Ralston Purina. 105 registrants. The world’s top researchers 
on the subject present 34 papers demonstrating a new 
scientifi c understanding of the quality of soy proteins for 
human nutrition. The infl uential 406-page proceedings, titled 
Soy Protein & Human Nutrition, are published in 1979, 
edited by Wilcke, Hopkins, and Waggle.
 May. The Soy Deli opens at The Soy Plant in Ann Arbor, 
Michigan. America’s fourth soy deli.
 June. Brightsong Tofu, founded by Joel Brightbill and 
Bob Heartsong, starts making tofu in Redwood Valley, 
California. Sharon and Richard Rose bought the company 
in June, 1980 and in Nov. 1980 started The Real Food Tofu 
Cafe, a soy deli, adjacent to it.
 June 26. First Takai catalog of tofu and soymilk 
equipment published, written by William Shurtleff. The fi rst 
publication of its type in English, it helps start many new 
soyfoods companies.
 July 28-31. First Soycrafters Conference held at The Soy 
Plant in Ann Arbor, Michigan. Conceived and organized by 
Steve Fiering. 75 people attend. The Soycrafters Association 
of North America (SANA) is founded, with Larry 
Needleman as the fi rst president and a board of directors.
 Sept. First issue of Soyanews published in Sri Lanka.
 Oct. The Farm Vegetarian Cookbook (revised ed.) by 
Louise Hagler published by The Farm’s Book Publishing Co. 
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in Tennessee.
 Oct. Morinaga Milk Co. in Japan starts to export their 
tofu in aseptic Tetra Brik cartons worldwide. They issue a 
color recipe booklet to accompany each carton.
 Oct. Kendall Food Co. starts to make America’s 
earliest known commercial amazake in Brookline Village, 
Massachusetts. Amazake is made from koji, as are miso and 
shoyu. Not even in Hawaii was commercial amazake made 
before this–so far as we know.
 Oct. 29-Nov. 3. World Conference on Vegetable Food 
Proteins held in Amsterdam, The Netherlands. More than 
1,000 participants. Sponsored by the American Soybean 
Assoc. and others.
 Nov. The Tofu Shop, America’s fi fth soy deli-restaurant, 
opened in Rochester, New York, by Greg Weaver. Large and 
very creative menu. Later called The Tofu Gardens, and The 
Lotus Cafe.
 Dec. American Soybean Association moves its 
headquarters from rural Hudson, Iowa, to St. Louis, 
Missouri, into greatly enlarged, modern offi ces.
 Dec. The Book of Tofu (extensively revised, 
Americanized edition), by Shurtleff and Aoyagi published 
by Ballantine Books in a mass-market paperback edition. By 
1987 the two editions have sold over 450,000 copies.
 Dec. Tofu Goes West, by Gary Landgrebe published by 
Fresh Press.
 Dec. How to Cook with Miso, by Aveline Kushi 
published by Japan Publications.
 Dec. Tofu Madness, by Olszewski published by Island 
Spring tofu company in Washington [state].
 Dec. Growing use of the term “shoyu” and less misuse 
of the term “tamari” in publications, indicating awareness of 
the difference between these two types of soy sauce.
 * Peaking Out on Tofu, by Matthew Schmit self-
published in Colorado.
 * Soymilk Piima, resembling the traditional Finnish 
cultured dairy product, is fi rst made (on a home scale) by Pat 
Connolly in southern California.
 * Soy oil: The King with no crown. A series of studies 
initiated by the American Soybean Assoc. in 1978 showed, 
surprisingly, that although soy oil is by far America’s 
widely used oil (accounting for 84% of all vegetable oils 
and 58.3% of all edible oils and fats), most consumers are 
simply not aware that they are using soy oil. When 1,200 
female heads of households were asked “What oils can you 
think of?” only 17% mentioned soy oil (52% mentioned 
corn oil, 36% peanut oil, and 23% saffl ower oil), and only 
7% reported having purchased soy oil in the past 6 months. 
The ASA Market Development Foundation promptly began 
a campaign to increase product recognition and loyalty, 
improve product image, and to encourage manufacturers 
worldwide to identify soy oil on product labels. The slogan 
used is shown at the start of this paragraph.

405. Autumn Press, Inc. 1978. Thoughtful gift-giving: Books 
by William Shurtleff and Akiko Aoyagi (Ad). East West 
Journal. Dec. p. 101.
• Summary: This ¼-page black-and-white ad shows the 
cover and gives a brief description of three books: The Book 
of Tofu ($7.95 / $14.95). The Book of Kudzu ($4.95 / $10.00). 
The Book of Miso ($7.95 / $14.95). Address: Box E, 25 
Dwight St., Brookline, Massachusetts 02146.

406. East West Journal. 1978. Soy boom. Dec. p. 18.
• Summary: “Over seventy people involved in the 
production of soy foods met in Ann Arbor, Michigan, this 
summer and established the Soycrafters Association of North 
America (SANA). The nonprofi t organization will facilitate 
communication among the 140 businesses producing tofu, 
miso, soymilk, or tempeh. SANA reports soy foods have 
been received enthusiastically across the United States and 
Canada. Seventy new tofu shops and soy dairies have been 
established in thirty-one states in the last two years. For 
further information write SANA, Box 76, Bodega, California 
94922.”

407. Product Name:  Tofu.
Manufacturer’s Name:  Farm Food Co.
Manufacturer’s Address:  144 King St., San Francisco, CA 
94107.  Phone: 415-495-5615.
Date of Introduction:  1978 December.
How Stored:  Refrigerated.
New Product–Documentation:  Shurtleff & Aoyagi. 1978, 
Dec. The Book of Tofu (Ballantine pocketbook edition). 
“Appendix B: Tofu Shops and Soy Dairies in the West.” p. 
393. Owner: Robert Dolgin.

408. Product Name:  Tofu.
Manufacturer’s Name:  Farm Foods. Renamed The Farm 
Soy Dairy (Sept. 1982).
Manufacturer’s Address:  156 Drakes Lane, Summertown, 
TN 38483.  Phone: 615-964-3575.
Date of Introduction:  1978 December.
How Stored:  Refrigerated.
New Product–Documentation:  Shurtleff & Aoyagi. 1978, 
Dec. The Book of Tofu (Ballantine pocketbook edition). 
“Appendix B: Tofu Shops and Soy Dairies in the West.” p. 
398. Phone: 615-964-3574. Owner: Laurie Praskin.
 Soyfoods Center Computerized Mailing List. 1981. Jan. 
22. 1982. Sept. 17. Phone: 615-964-3574. Talk with Michael 
Lee. 1988. Oct. 12. This company, formerly a Farm co-
operative, became a partnership (Lee & Ron Maxen) in Oct. 
1983. Hence a new listing is needed (see 1983).

409. Product Name:  Cold Mountain Firm Granular Rice 
Koji.
Manufacturer’s Name:  Miyako Oriental Foods, Inc.
Manufacturer’s Address:  404 Towne Ave., Los Angeles, 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   220

© Copyright Soyinfo Center 2019

CA 90013.
Date of Introduction:  1978 December.
Ingredients:  Polished rice, inoculant.
Wt/Vol., Packaging, Price:  20 oz plastic tub.
How Stored:  Shelf stable; refrigerate after opening.

New Product–Documentation:  Label. 1978. Shurtleff & 
Aoyagi. In 1978 Mr. Noritoshi Kanai of Mutual Trading Co. 
/ Miyako Oriental Foods asked William Shurtleff and Akiko 
Aoyagi of Soyfoods Center to develop a trademark and 
package designs for his miso and koji. They recommended 
“Cold Mountain” as a brand name and also developed a 
leafl et, brochures and recipes explaining how to use the koji 
to make miso and amazake. Color brochures and ads were 
soon created.
 1983. The Book of Miso. 2nd ed. p. 238.
 Economic World. 1987. June. p. 46. This article says 
that Miyako makes Amazake Drink in Almond, Chocolate, 
and Strawberry fl avors. Bill Schiering reports that they do 
not; but they do supply several amazake manufacturers with 
koji.

410. New Age Journal (Boston, Massachusetts). 1978. Tools 
for living: Tofu Kit and Book of Tofu. Dec. p. 90. With 
photo.
• Summary: The Tofu Kit sells for $11.95, the book for 
$7.95. Note: This is the earliest article on soy seen (Aug. 
2002) in New Age Journal magazine.

411. Shurtleff, William; Aoyagi, Akiko. 1978. From discards 
to delicacies [Okara]. PHP (Japan) 9(12):19-28. Dec. (From 
The Book of Tofu). [1 ref]
• Summary: Discusses the many uses of okara or unohana, 
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the residue left over from making tofu or soymilk. Contains 
8 recipes. Address: New-Age Foods Study Center, P.O. Box 
234, Lafayette, California 94549.

412. SoyaScan Notes. 1978. Chronology of the early years 
of Legume, run by Gary Barat and Dyanne Chandri Speer 
Barat, through Dec. 1983. 27 Oct. 1988. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: Gary is one of the founders of an early hippie 
commune named Huggs, located on 2,000 acres outside 
Burlington, Vermont. They rented it for $1 a year. He lives 
there (in an Indian tepee for a year) and works on their 
co-operative organic farm. He also learned carpentry and 
cabinet making. They sold their crops at a fruit and vegetable 
stand. In 1968 he becomes a vegetarian for moral reasons.
 1972-77. The farmer who owned the Vermont land 
died and his heirs wanted the community off the land. Gary 
returned to New York. There he worked on and off as a 
carpenter. In 1971 he founded a company named “Longest 
Pillow in the World” which markets pillow furniture at 
outlets like Bloomingdale’s and Macys. He may have 
invented the term “pillow furniture.” He creates and registers 
the trademark “X-Rated” and a logo. He eventually licenses 
the rights to Sony.
 1977. Gary has open-heart surgery necessitated by an 
unusual blood infection. While recuperating at his sister’s 
home in Umatilla, Florida, he visits Lecanto Tofu Shop (90 
minutes drive away) and fi rst sees tofu being made. Decides 
he wants to do something with tofu as a right livelihood.
 1978-79. Gary recuperates.
 1979 June. Gary establishes Nature’s Inn Corporation 
as a research company. He has no money–it was all gone 
from the operation and not being able to work for almost 
2 years. But now he has a chance to start over with a 
Right Livelihood occupation. It was a spiritual quest. He 
uses this company to raise money to study the soyfoods 
market and create a business plan. Some money came from 
an investment banker, some from a man who owned an 
advertising agency. They were not relatives and they didn’t 
stay with the company in the long term.
 1979 July. Gary attends the Second Soycrafters 
Conference in Amherst, Massachusetts. First real 
involvement with soyfoods. Meets Steve Demos of White 
Wave, Tom Timmins of New England Soy Dairy, and others. 
After the conference he starts to compile a business plan for 
his new company.
 1979 August. Gary meets Chandri Dyanne Speer at 
the Muktananda ashram in South Fallsburg, New York. 
Born on 3 March 1950, she graduated from Syracuse Univ., 
worked on a PhD at Boston College, studied in Paris at the 
Political Science Institute for a year, and then spent a year 
studying Eastern philosophy and meditation in India. Gary 
hires her to help him do research on the tofu market. On 23 
Aug. 1979 Oak Barat of McNaturals orders books on tofu, 

miso, and tempeh from New-Age Foods Study Center. Gary 
and Chandri travel together around the USA researching 
tofu. After visiting Steve Demos at White Wave in Boulder 
(who personally prepared them a delicious dinner, featuring 
15 tofu dishes, at his home) they decide at the Boulderado 
Hotel that they will make fi nished tofu products–not plain 
tofu. In California, they also visit Larry Needleman (their 
guide in California), Ray Nagai (who convinces them not to 
make tofu and not to own a factory), Bob Gerner of Gilman 
Street Gourmet in Berkeley (they loved and were inspired by 
the tofu burgers he sold at his Deli), and William Shurtleff 
(Dec. 18-21). At this point, their basic concept is to create a 
fast-food restaurant serving a variety of tofu dishes, with a 
traditional tofu shop in the restaurant, clearly visible behind 
a large glass window. Then on to Japan to study tofu there–
with most of the expenses paid by Sony. They eventually 
collect 500 pages of research on the industry.
 1980 May. Return to New York City and start baking 
Whipped Tofu Mousse Pie (their very fi rst product), Tofu 
Muffi ns, and Tofu Spinach Quiche in their apartment. They 
sell them throughout the summer from a booth at street fairs 
in New York City both as a source of income and for market 
research to see which products were well accepted. Lasagna 
in large trays (unpackaged) was also sold at this time.
 1980 June. Dissolve Natures Inn Corp. and start doing 
business as Legume. A Tempeh Chili product is being 
planned. Tempeh Cutlets soon follow, but neither of these 
are ever packaged or labeled. The muffi ns, quiches, and 
no-creme pies were the fi rst products to be packaged and 
labeled; each is kosher. They made the fi rst two products, 
mostly by hand themselves, in a large bakery they rented for 
the summer in the Crown Heights section of Brooklyn. The 
baker, impressed by their business plan, invested $19,500 
in the company and let them use his bakery after his daily 
baking was done. Limited freezer space in this bakery was a 
major problem.
 1981 Jan. 23. Incorporate Legume in New York, then 
that month move to Bloomfi eld Bakery, a larger facility in 
Verona, New Jersey (which has freezer space), ending up 
right next to Celentano. Meet Ira Shapiro, a food broker 
who represents major low-calorie frozen food lines. His 
son, Robert Shapiro, invests $10,000 in the company and 
becomes sales manager. At about this time, when they were 
trying to raise money, their basic concept changed from 
being a restaurant to being a nationwide marketer of prepared 
tofu dishes. The restaurant business was seen as too risky and 
neither Gary nor Chandri had any experience in it. Investors 
were scared of putting money into a restaurant.
 1981 March. Legume publishes a leafl et with the slogan 
“Who says rich, creamy foods have to be high in cholesterol 
& calories.” Their Tofu Country Pies, Tofu-Bran Muffi ns, 
Tofu No-Cream Pies, and Cakes now start to be shipped 
nationwide, frozen, through a network of health food 
distributors.
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 1981 May. Celentano starts co-packing Legume’s 
Italian-style entrees, beginning with Tofu Lasagna, followed 
by Tofu Ravioli. The Tofu Lasagna, a frozen entree, has a 
crack-and-peel label on an all-white box. It bears the new 
Legume logo on the front but no food illustration yet. It 
debuted at a food show in Soho. Gary and Chandri are still 
making their baked goods by hand in the bakery. Since May 
1980 Gary and Chandri have realized that they prefer to let 
another company make their products, so that they can focus 
on marketing. They are one of the fi rst soyfoods companies 
to come to this key realization.
 1981 June. Gary and Chandri are married in New Jersey.
 1981 Sept. Legume runs its fi rst magazine ad (in Whole 
Foods, p. 56), stating that Legume now markets 3 Legume-
brand snacks (Tofu muffi ns, “No-creme” pies, and tofu 
cakes), and 3 entrees (Tofu lasagna, Tofu ravioli, and Tofu 
country pies). The company’s slogan is “Delicious protein 
meals and snacks.”
 1982 Feb. (winter). The earliest document seen on 
Legume appears in Soyfoods magazine (p. 56). Their 
products: Tofu Bran Muffi ns (Raisin or Blueberry), Tofu 
No-Creme Pie (Strawberry, Coconut, Banana), Tofu Cake 
(Carrot or Banana), Tofu Country Pie (Spinach or Broccoli), 
Tofu Ravioli, Tofu Lasagna.
 1982 July. Richard Leviton visits Legume and publishes 
article in Soyfoods magazine (“Touring for Soyfoods,” p. 
32, 41). Products now include tofu pizza, lasagna, ravioli, 
vegetable pies, muffi ns, cakes, and cheesecakes. Company is 
now starting to phase out its line of baked products.
 1982 Oct. Legume raises $200,000, half through a 
public sale of 1,000,000 shares of common stock at a price 
of $0.10 per share, and half a loan, to promote its tofu frozen 
entrees. This is the fi rst of the new wave of tofu companies to 
become publicly owned. Now, with the help of food broker 
and board member Ira Shapiro, they take aim at 
supermarkets.
 1983 Jan. 24. Article on Legume in the Wall 
Street Journal titled “Company fi nds a niche selling 
frozen foods made with tofu.” Includes a good 
history of the company, whose sales now “are only 
$40,000 a month, $20,000 less than the break-even 
point.”
 1983 July. Gary Barat takes the lead in forming 
the Soyfoods Association of America, a new 
organization to represent larger companies and to 
break away from SANA.
 1983 Aug. Legumes raises $600,000 more, 2/3 
through sale of common stock to 34 people in a 
private transaction, and 1/3 from a loan.
 1983 Dec. Six new Italian-style tofu entrees, 
sold frozen, introduced in stylish boxes. Line of 
“Legume Light & Natural Tofu Entrees” includes 
Stuffed Shells Provencale, Tofu Tetrazzini, Sesame-
Ginger Stir-Fry, Tofu Bourguignon, and Cannelloni 

Florentine. Each contains less than 300 calories.
 1984 Feb. The company borrowed $200,000 from 
two parties, one of whom, Vincent Galano, is a principal 
stockholder of the company.
 Note: This is the earliest document seen (Sept. 2014) 
concerning the history of Legume, Inc.

413. Product Name:  [Like Liver-Sausage (Meatless 
Liverwurst)].
Foreign Name:  WieLeberwurst.
Manufacturer’s Name:  Bruno Fischer GmbH.
Manufacturer’s Address:  Taunusstrasse 13, 5000 Köln 
[Cologne] 91, West Germany.  Phone: 02 21 / 83 26 51.
Date of Introduction:  1978.
Ingredients:  Includes whole cooked then ground soybeans.
New Product–Documentation:  Talk with Bruno Fischer. 
1995. March 22. His company’s fi rst soy product was 
introduced in 1978. See interview for company history and 
context.
 Talk with Bruno Fischer. 1998. May 14. His company’s 
fi rst soy product was named WieLeberwurst (“Like Liver-
Sausage”). It contained less than 30% of cooked, ground 
soybeans.
 Note: This is the earliest commercial soy product seen 
(May 2015) made Bruno Fischer GmbH. The company’s 
next product, Soja Drink (soymilk) was launched in 1991.

414. Product Name:  Tofu Salad.
Manufacturer’s Name:  Farm Foods.
Manufacturer’s Address:  San Rafael, California.
Date of Introduction:  1978.
Ingredients:  Tofu, soy oil, fresh vegetables, nutritional 
yeast, vinegar, prepared (wet) mustard, natural spices.
Wt/Vol., Packaging, Price:  1 lb deli container sealed with 
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fi lm.
How Stored:  Refrigerated, 14 day shelf life.
New Product–Documentation:  Shurtleff & Aoyagi. 
1979. Tofu & Soymilk Production. p. 163. Label. ca. 1979. 
Light green and yellow on white, with product name and 
ingredients stamped onto label template. 1 lb. 144 King St., 
San Francisco 94107.
 Note: This product, which resembled an eggless egg 
salad, was fi rst made by Farm Foods in San Rafael, then in 
San Francisco.

415. Product Name:  Whole, Cleaned Soybeans.
Manufacturer’s Name:  Farm Foods.
Manufacturer’s Address:  156 Drakes Lane, Summertown, 
TN 38483.  Phone: (615) 964-3575.
Date of Introduction:  1978.
Ingredients:  Soybeans.

Wt/Vol., Packaging, Price:  3 lb (1.36 kg) paper bag.
How Stored:  Shelf stable.
New Product–Documentation:  Label. 1978, dated. 4 by 
9 inches. Brown, green and yellow on beige. “Store tightly 
sealed in a cool, dry place. Free soybean recipes inside. All 
goods grown and packaged in U.S.A.”
 Farm Foods Products Catalog. 1978. p. 1.
 Ad in Tom Riker and Richard Roberts. 1979. The 
Directory of Natural & Health Foods. p. 189. A photo shows 
the label. “Soybeans are an excellent source of protein, 
with the right balance of all eight essential amino acids... 
Soybeans can be used to make soyburgers, souffl es, fritters, 
casseroles, soysages, soymilk, ice bean, tofu (Japanese bean 
curd), tempeh (Indonesian cultured soy cake), spreads, dips 
and soups and many more. Protein for pennies a day. Protein 
for pennies a day.”

416. Product Name:  Farm Style Full Fat Soy Flour: Coarse 
Grind.
Manufacturer’s Name:  Farm Foods.
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Manufacturer’s Address:  156 Drakes Lane, Summertown, 
TN 38483.
Date of Introduction:  1978.
Ingredients:  Soybeans.
Wt/Vol., Packaging, Price:  2.5 lb (1.14 kg). Poly bag 
inside a paper bag.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1978, dated. 4 by 9 
inches. Brown, green, yellow and orange on beige. “Make 
soymilk and tofu at home. Recipes included.” Farm Foods 
Products Catalog. 1978. p. 1.
 Ad in Tom Riker and Richard Roberts. 1979. The 
Directory of Natural & Health Foods. p. 189. A photo shows 
the label. “Soyfl our: This full-fat, farm style coarse ground 
fl our is especially good for making soymilk and tofu at 
home. Farm Foods soy fl our is ground fresh in Tennessee, 
and should be refrigerated. No preservatives have been 
added. Available in 2½ lb. display package and in bulk. 
Recipe fl yer included.”

417. Product Name:  Natural Nigari for Curding Tofu.
Manufacturer’s Name:  Farm Foods.
Manufacturer’s Address:  156 Drakes Lane, Summertown, 
TN 38483.  Phone: 615-964-3575.
Date of Introduction:  1978.
Ingredients:  Potassium, magnesium, calcium, and sodium 
salts from sea water.
Wt/Vol., Packaging, Price:  1 lb or bulk.
How Stored:  Shelf stable.
New Product–Documentation:  Label. 1978. 4.5 by 5 

inches. Self adhesive. Green, blue and yellow on beige. 
Illustration of 3 stylized birds, sky, water. “Complete 
Instructions Included.” Farm Foods Products Catalog. 1978. 
p. 2.
 Ad in Tom Riker and Richard Roberts. 1979. The 
Directory of Natural & Health Foods. p. 189. A photo shows 
the label.

418. Meditation (Tokyo, Japan). 1978. Tôfu (2) [Tofu (2)]. 
No. 4. p. 144. [Jap]
• Summary: Contains four illustrated Western-style tofu 
recipes from The Book of Tofu, by Shurtleff and Aoyagi of 
New-Age Foods Study Center, 278-28 Higashi Oizumi, 
Nerima-Ku, Tokyo. 03-952-4974. The recipes are: Tofu 
peanut butter-banana spread. Tofu-cheese souffl e. Onion 
soup with tofu. Tofu salad with grated carrots, raisins, and 
walnuts.

419. Morinaga Milk Industry Co., Ltd. 1978. Morinaga 
brand Ever-Fresh Silken Tofu (soybean curd). Natural soy 
protein; Recipes: Fried Tofu & Fried Eggs, Crisp Pan-Fried 
Tofu, Tofu, Lettuce & Tomato Sandwich, Creamy Tofu 
Dressing or Dip, Silken Tofu & Strawberry Whip, Breaded 
Tofu Cutlets, Creamy Tomato & Tofu Soup (Leafl et). Tokyo, 
Japan. 6 panels each side. Each panel: 10.5 x 6 cm.
• Summary:  See next page. This color leafl et, designed for 
Morinaga by Akiko Aoyagi and William Shurtleff, describes 
what tofu is and contains 7 recipes. It was used mainly in the 
USA to promote Morinaga tofu.
 Note: This is the earliest document seen (May 2019) that 
contains the term “Ever-Fresh” in connection with tofu or 
that uses that term to describe a aseptically packaged tofu. 
Address: 5-33-1 Shiba, Minato-ku, Tokyo 108, Japan.

420. Shurtleff, William. 1978. Notes on visit to Wo Chong 
tofu factory in San Francisco. Lafayette, California: New-
Age Foods Study Center. 1 p. Unpublished manuscript.
• Summary: The company uses 2,000 lb/day of dry soybeans 
to make fi rm tofu, sui-doufu (silken tofu), deep-fried tofu 
cubes (puffy but not hollow) with no expanding agent, and 
soy sprouts.
 Walter Louie says that both Wo Hop and Wo Chong 
both used to make fermented tofu; they started at about the 
same time as Quong Hop. George Young was in Charge. 
Walter Louie arrived at Wo Chong in about 1949. He stopped 
making it because he was short of manpower.
 Note: This is the earliest document seen (April 2001) 
that contains tofu industry or market statistics for smaller 
companies. Address: 790 Los Palos Manor, Lafayette, 
California 94549. Phone: 283-3161.

421. Product Name:  Soy Sannies [Miso Tahini, or Missing 
Egg Salad] (Sandwiches with Spread).
Manufacturer’s Name:  White Wave.
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Manufacturer’s Address:  1738 Pearl St., Boulder, CO 
80302.
Date of Introduction:  1978.
Ingredients:  Miso (fermented soybean paste), tahini 
(sesame butter), walnuts, honey on sunfl ower seed whole 
wheat bread with alfalfa sprouts, avocado, tomato and 
missing egg mayonnaise (soycream, saffl ower oil, vinegar, 
honey, lemon, soy sauce).
Wt/Vol., Packaging, Price:  7.5 oz.
How Stored:  Unrefrigerated and perishable.
New Product–Documentation:  Label. 1978, dated. 3.5 by 

4 inches. Paper. Handwritten, black on white, photocopy. 
Interview with Steve Demos. 1987. Oct. These sandwiches 
were sold commercially at a few nearby retail outlets.

422. White Wave. 1978. We’ve got an alternative. White 
Wave Soy Dairy (Poster). 1738 Pearl St., Boulder, CO 
80302. 1 p. Reprinted in Soyfoods Marketing. Lafayette, CA: 
Soyfoods Center.
• Summary:  See next page. A large illustration, inside 
a circle formed of tiny beans, of a man leading his cow, 
standing under a beanstalk, looking in wonder at the seeds 
(soybeans); reminiscent of Jack and the Beanstalk.

423. Farm (The). 1978. Farm report: The year of the 
soybean–1978 (Brochure). Summertown, Tennessee. 24 
panels. 43 cm. Blue ink on white paper.
• Summary: Contents: The community (history from San 
Francisco, California’s, Haight-Ashbury days; arrived in 

Tennessee in May 1971 with about 270 people). How we 
live. Right vocation. Farm Foods (“our food distributing 
soybean-oriented cottage industry.” Products {all vegetarian} 
include: whole and split soybeans, soy fl our, texturized 
vegetable protein, nigari for curding tofu, tofu and home tofu 
presses, and tempeh).
 The Farm Construction Co. Government. Financial 
statement. The Book Publishing Co. (in the last 5 years 
they have sold over 1 million books; half of these they 
have printed themselves). Media (telephone system, CB 
radio, video production crew, audio tapes, The Farm Band). 
Education. The Gate. How we really make it (“We try to 
be spiritual in everything we do”). Other Plenty centers 
(in Guatemala, South Bronx, Bangladesh). Quotation from 
Stephen (“I really know we are all One”). Plenty. The Planet. 
The Noble Bean [the soybean]. The midwives. Farm health. 
This brochure contains 27 wonderful blue-and-white photos. 
Address: 156 Drakes Lane, Summertown, Tennessee 38483. 
Phone: (615) 964-3584.

424. Farm Foods. 1978. Products catalog. 156 Drakes Lane, 
Summertown, TN 39483. 6 p. 21 cm.
• Summary: See page after next. Printed with brown ink 
on light beige paper. Products sold include Whole Cleaned 
Soybeans, Full-Fat Soy Flour, Good For Ya Texturized 
Vegetable Protein, Nigari, Tempeh Kit, Tempeh Starter, Good 
Tasting Nutritional Yeast, The Farm Vegetarian Cookbook, 
and Yay Soybeans! T-Shirts. Free literature includes: Yay 
Soybeans!, Vitamin-B-12 for Complete Vegetarians, Feeding 
Your Baby Vegetarian, Feeding Your Young Vegetarian 
Child, and Vegetarian Prenatal Nutrition and High Protein 
Recipes.
 This innovative catalog is printed with brown ink on 
white paper. At the top of the cover are the words “Farm 
Foods.” To the left of them is a circular logo, which shows 
rows of crops (soybeans) in a fi eld converging in the distance 
at the foot of three mountains. Below that is the address, 
phone number, and catalog title. On the bottom half of the 
cover is a photo of many young soybean plants growing in a 
fi eld.
 A very similar catalog was printed / published in 1979. 
Address: Summertown, Tennessee.

425. Farm Foods. 1978. Tempeh (Leafl et). Summertown, 
Tennessee. 2 p. 36 cm. Brown ink on white paper. Original 
edition 1977.
• Summary: Page 1 describes how to make tempeh at home, 
with 6 photos. The top half of page 2 gives “Recipes for 
soybean tempeh:” Indonesian fried tempeh. Albert’s tempeh 
topping. Barbequed tempeh. Sweet and sour tempeh. Pan 
fried tempeh. Tempeh cacciatore. Creamed tempeh. A photo 
shows a bowl of fried tempeh.
 The bottom of page 2 describes: Preserving tempeh. 
How to start another batch of tempeh from a previous batch. 
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Other methods for splitting and hulling whole soybeans. 
Why we use soybeans. Other delicious soyfoods described 
in “Yay! Soybeans.” Bean and grain tempehs. Address: 156 
Drakes Lane, Summertown, Tennessee 38483. Phone: (615) 
964-3584.

426. Farm Foods. 1978. Cooking with soy fl our. 
Summertown, Tennessee. 8 p. *
Address: Summertown, Tennessee.

427. Farm Foods. 1978. Good Tasting Nutritional Yeast®, 
Tempeh starter, Good For Ya Textured Vegetable Protein, 
Soy Ice Bean (Leafl et). 156 Drakes Lane, Summertown, TN 
39483. 1 p. Feb. Front and back.
• Summary:  See next page. Front: A description of each 
of these four commercial products and a color photo of the 
package, all on a tan background.
 Back: Nutritional information about each of the four 
products. The bottom one-fourth of the back is devoted to a 
description (with photo) of The Farm Vegetarian Cookbook 
(Revised Edition), edited by Louise Hagler. It begins: “Here 
are recipes and nutritional information for a completely 
vegetarian [vegan] diet based on the versatile and Noble 
Soybean... There are chapters on cooking with Good Tasting 
Nutritional Yeast and with Textured Vegetable Protein. 
Twenty-fi ve tofu and seven tempeh recipes help make this 
book a total reference for nutritious and varied vegetarian 
cookery.” Address: Summertown, Tennessee.

428. Farm, The. 1978. Yay soybeans! How you can eat better 
for less and help feed the world. Second revised edition. 
Summertown, Tennessee: The Book Publishing Co. 14 p. 
Illust. 22 cm. 2nd rev. ed. 1978, 14 p.
• Summary: The fi rst edition of this creative little booklet, 
published in 1974, was printed with blue ink on white 
paper; this 1978 edition uses brown ink on white paper. 
Contents: Living on soybeans. Some of our favorite ways 
to eat soybeans. Basic cooked soybeans: Soybeans and 
tortillas, Soybean stroganoff, Soy fritters, Cheezy soybeans 
(Good Tasting Nutritional Yeast gives the cheezy fl avor), 
Soyburgers, Soy nuts (dry roasted), Soy coffee. Soymilk: 
Using soybeans or using soy fl our, Soy mayonnaise (made 
with soymilk), Soy yogurt.
 Tofu: How to make at home (6 step process using 
nigari, epsom [sic, Epsom] salts, vinegar, or lemon juice as a 
coagulant), Tofu salad dressing, Tofu salad [like an eggless 
egg salad], Scrambled tofu, Pan fried tofu, Tofu cheesecake. 
Soy pulp: Introduction, Scalloped tomatoes and pulp, Soy 
pulp burgers, Soy pulp cookies. Soy fl our: Basic salad and 
sandwich spread, Seasoned sandwich spread. TVP–Textured 
Vegetable Protein: Introduction, TVP tortilla and taco fi lling, 
Taco fi lling sauce, TVP spaghetti sauce, Sloppy Joes. Good 
Tasting Nutritional Yeast: Introduction, Melty cheese, Cheese 
crackers, Golden gravy, Yeast ‘omelette.’ Eggless cookery: 

Introduction, Pancakes (with soymilk), Chocolate cake (with 
sour soymilk), Cookie crust for cheesecake. A word about 
vitamin B-12. Some facts about people and food. Plenty. 
Address: Tennessee.

429. Gaskin, Ina May. 1978. Spiritual midwifery. Revised ed. 
Summertown, Tennessee: The Book Publishing Co. 473 p. 
Illust. Index. 23 cm. [10+* ref]
• Summary: The original 1975 edition of this pioneering 
book, by “Ina May and The Farm midwives” (380 p.) did 
not mention soyfoods. However in this edition, the section 
titled “Taking Care of Yourself While You’re Pregnant: 
Nutrition” (p. 227-31) states: “You will need to increase your 
protein intake by about 30%. On the Farm, we are complete 
vegetarians, and our main source of protein is soybeans and 
soy products such as soymilk; soy yogurt; tofu (soybean 
curd); hard, pressed tofu (more concentrated); soymilk ice 
cream; and TVP–texturized vegetable protein. Soybeans and 
soy products are very high in protein of a quality comparable 
to eggs and mother’s milk (the international standards for 
complete protein).
 “You can get plenty of protein for pregnancy by eating 
daily one cup of soybeans plus 12 ounces of soymilk or 
yogurt, or ½ lb. tofu and a pint of soymilk, or one cup 
hydrated TVP and a cup of soymilk or soy yogurt, or one 
quart of soymilk or soy yogurt and ½ cup of soybeans. We 
highly recommend a vegetarian diet for a healthy pregnancy 
and life.”
 Note: This is the second earliest published English-
language document seen (March 2007) that uses the term 
“soymilk ice cream.” Address: The Farm, Summertown, 
Tennessee.

430. Haedrich, Ken. 1978. Good food, good folks: A 
collection of vegetarian recipes from across America. 
Plainfi eld, New Jersey: American Impressions. 46 p. Illust. 
by Diane Haedrich. 21 cm.
• Summary: This booklet, printed with brown ink on beige 
paper, was published by the author. Some of the recipes are 
from other books, with proper acknowledgment. Contents: 
Dedication (to World Hunger Year, P.O. Box 1975, Garden 
City, New York 11530). Introduction (He owns a print shop. 
The book idea was conceived while listening to singer / 
songwriter Harry Chapin talking about world hunger on 
the radio). Recipes–Breads & butter. Soups. Main courses 
& salads. Desserts. Many of the recipes call for “milk or 
soymilk,” and for “tamari or soy sauce.”
 Soy-related recipes: Tofu sandwich spread (p. 20). A 
tofu primer (incl. Tofu “mayonnaise” and praise for The 
Book of Tofu, by Shurtleff and Aoyagi). Soyburgers (p. 23). 
Sweet & sour soybeans (p. 26). The back cover states that 
half the proceeds from sale of this book will be “donated to 
World Hunger Year–an educational, resource organization 
focusing on food and hunger issues of local and global 
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impact.” Address: Plainfi eld, New Jersey.

431. Hagler, Louise. ed. 1978. The Farm vegetarian 
cookbook. Revised ed. Summertown, Tennessee: The Book 
Publishing Co. 223 p. Illust. Index. 22 cm.
• Summary: An expanded and extensively revised version of 
its pioneering and very creative and infl uential predecessor. 
There are excellent expanded sections on gluten (p. 76-81), 
tempeh and tempeh starter (p. 82-93), miso (p. 93), soymilk 
(p. 95-101), Ice Bean (soy ice cream, including recipes for 
5 fl avors), Frogurt (soymilk frozen yogurt, p. 107), soy 
yogurt (p. 108-13 including a non-fermented cheese made by 
draining soy yogurt curds in a cotton bag; from this “yogurt 
cheese” are made soy-based cottage cheese, sour cream, 
cream cheese, and cheesecake), tofu (p. 114-41), yuba (142-
43), soy coffee, soy nuts, granola, and Soysage (p. 144-47), 
soy fl our (p, 148-53), sprouts (incl. alfalfa, mung beans, and 
soybeans, p. 154-57).

 Loaded with new illustrations (including amazing border 
designs) and photos, such as: Soy Flar (soy fl our, p. 149), 
and woven bread border (p. 179). Address: Summertown, 
Tennessee.

432. Halpin, Anne Moyer. 1978. Unusual vegetables: 
Something new for this year’s garden. Emmaus, 
Pennsylvania: Rodale Press. xv + 443 p. See p. 46-52. 
Illust. by Cynthia Hellyer. Index. 24 x 20 cm. [45* ref]
• Summary: The chapter titled “Soybean” (p. 46-
52) starts with a beautiful, full-page illustration and 
contains excellent, accurate, detailed information by an 
organization that has done pioneering work with green 
vegetable soybean varieties (and organic gardening and 
farming) in America. Contents: History of vegetable 
soybeans in the USA. Description of plant. Habit: 
Erect vs. prostrate. Preferred climatic conditions. 
Choosing the best variety: Kanrich (shatter resistant), 
Seminole, Rokusan [Rokusun], Jogun, Hokkaido, Fuji, 
Bansei, Extra Early Green, Early Green Bush, Fiskeby 
V Vegetable Bean, Pickett, Okuhara, Akita, Altona, 
Envy, black soybeans. Planting. Fertilizer (on poor 
soil can increase yield markedly). Inoculation. Plant 
protection against diseases and insects. Growing in a 
cold frame or greenhouse. When and how to harvest. 
Freezing. Basic cooking. Nutritional value. Serving 
as edamame, in the pods. Recipe ideas. Growing 
with high-lysine corn for succotash. Making coffee 
from dry soybeans. Seed sources: Burgess Seed and 
Plant Co. (Galesburg, Michigan); W. Atlee Burpee 
Co. (Warminster, Pennsylvania; Kanrich); Comstock, 
Ferre and Co. (Wethersfi eld, Connecticut); William 
Dam Seeds (West Flamboro, Ontario, Canada); 
DeGiorgi Co. (Council Bluffs, Iowa); Gurney Seed 
and Nursery Co. (Yankton, South Dakota; Disoy); 
Johnny’s Selected Seeds (Albion, Maine; Envy, Altona, 
Traverse, Meredith, Giant Green); Kitazawa Seed Co. 
(San Jose, California; Extra Early Green); Le Jardin 
du Gourmet (West Danville, Vermont); Earl May Seed 
and Nursery Co. (Shenandoah, Iowa); Nichols Garden 
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Nursery (Albany, Oregon); Stokes Seeds, Inc. (Buffalo, New 
York; Early Green Bush, Verde); Thompson and Morgan, 
Inc. (Farmingdale, New Jersey; Fiskeby V, Okuhara); and the 
Vermont Bean Seed Co. (Manchester Center, Vermont; Black 
Soybean).”
 Soybeans are also mentioned in each appendix: 1. 
Directory of seed sources for the vegetables in this book (p. 
385-89). 2. A seasonal planting guide (p. 390-91). 3. Soil 
preferences (p. 396). 4. Optimum climate conditions (p. 
401). 5. Making the best use of your garden (p. 406-07). 6. 
Food values of exceptional vegetables (p. 414-15). 7. A quick 
kitchen guide: How to use these vegetables in your favorite 
dishes (and a few new ones!) (p. 420-21; Flavor: Buttery, 
unique. Use green beans in appetizers, hors d’oeuvres and 
snacks. Salads. Soups. Vegetable side dishes. Main dish 
casseroles and combinations. Can be frozen or canned).
 Also discusses: Amaranth (p. 1-8, incl. grain amaranths). 
Cowpea (p. 140-45). Peanut (p. 276-301). Address: Rodale 
Press, Emmaus, Pennsylvania.

433. Needleman, Larry. 1978. The Tofu Kit story. In: 1978. 
The Briarpatch Book: Experiences in Right Livelihood 
and Simple Living from the Briarpatch community. San 
Francisco: New Glide / Reed Book. xiii + 313 p. See p. 237-
40. 24 cm.
• Summary: In the spring of 1976 (about April or May) Larry 
decided it was time to create a situation that utilized his 
food karma and experience, “but that wasn’t a quick burnout 
like a restaurant, and was healthy and made sense world 
economically–one that would provide unlimited personal and 
spiritual growth and was a service.” He committed himself 
to positive thinking and positive action. He began fasting a 
lot, meditating, praying and concentrating regularly, taking 
his jogging seriously and generally just putting out good 
energy. “About a month into this I remember saying, ‘O.K., 
Lord, I’m ready, lay it on me.’ And that week the Tofu Kit 
was born.
 “Inspiration: I had just received test results from a 
physical exam, saying I was in fi ne shape but my cholesterol 
was too high. That day, as I remember, I saw a copy of The 
Book of Tofu, by Bill Shurtleff and Akiko Aoyagi. It blew 
me wide open. I’d used tofu like any other good, miso-soup 
loving hippie, but hadn’t connected heavily with the bland, 
unappealing white cake. But the book gave marvelous ways 
to use this new-found ‘friendly’ food and pointed out how 
shifting from meat to tofu could have a direct effect, helping 
feed people elsewhere. Some 300 pages and 500 pages 
recipes later I came to the book’s last page, ‘Sending Tofu to 
the Four Directions,’ an inspirational page that said, ‘Do it!’ 
So I did.
 “Three of us were sitting around a wood stove in 
Sonoma County talking about tofu and tofu making, when 
the word ‘kit’ popped up. It rang the bell. I immediately 
began researching and developing the kit the very next day 

and have continued to work on it daily since then. This is my 
fi rst venture into the manufacturing world.
 “Connection: When the kit was about 3/4 of the way to 
market, Bill and Akiko arrived from Japan and Bill called 
me to say he’d heard from Westbrae Natural Foods that I 
was working on a tofu kit. I was really excited. He invited 
me to share food, fi lms, and tales of tofu with him and asked 
me to bring the kit. What a connection! That meeting, one of 
several, tuned up and accelerated the kit. We talked of and 
planned many projects together, and then around midnight 
on the fi rst of October [1976], I bid Bill and Akiko good-bye 
as they began a four-month speaking tour. Bill left me with 
instructions to meet with The Farm Food Co. people in San 
Rafael, California, and to begin organizing a school to share 
the technology and equipment of small-shop tofu making 
with hundreds of people in this country who were waiting for 
it; I left him with 200 Tofu Kits and a sales rep. agreement. 
Orders started pouring in for Tofu Kits, but production 
wasn’t pouring out.”
 Larry moved from Occidental, California, to Corte 
Madera (P.O. Box 829), which was much closer to San 
Francisco. Describes expansion of production and designing 
a school, The Learning Tree, at the Farm Food Co. The term 
will be about 3 weeks long and enrollment limited to about 
10 students per term. The kit retails for $11.95. A photo 
shows Larry holding his Tofu Kit. Illustrations show: (1) 
The tofu kit. (2) A jar of soy beans, and a cake of tofu on a 
plate. (3) A small “Tofu School” building in a fi eld. Address: 
The Learning Tree, P.O. Box 829, Corte Madera, California 
94925.

434. Sussman, Vic S. 1978. The vegetarian alternative: 
A guide to a healthful and humane diet. Emmaus, 
Pennsylvania: Rodale Press. xvii + 286 p. Index. 22 cm. [39 
ref]
• Summary: Explains the fundamentals of a vegetarian diet. 
Covers nutrition, protein requirements, health, world food 
crisis, recipes, and kitchen techniques. Paul Obis, editor 
of Vegetarian Times, has called this “the most complete, 
concise, and nondogmatic book we have come across.” Keith 
Akers says that this is one of his four favorite books on 
vegetarianism.
 This book contains extensive information on soyfoods 
(p. 248-50) including soymilk, tofu, tempeh, miso, and soy 
fl our. The author’s greatest praise is for tofu. Of The Book of 
Tofu, by Shurtleff and Aoyagi, he says (p. 274): “The most 
important book on food ever published for vegetarians–if not 
all the world. Clear prose and beautiful illustrations... Five 
hundred recipes for preparing this versatile and nutritious 
food. Buy this book...”
 The term “plant-based diet” appears on pages 6 and 235. 
Address: Travilah, Maryland.

435. Zurbel, Runa; Zurbel, Victor. 1978. The vegetarian 
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family: With recipes for a healthier life. Englewood Cliffs, 
New Jersey: Prentice-Hall, Inc. 185 p. Edited by Lester 
Alexander. Illust. Index. 23 cm. [44 ref]
• Summary: The section on soybeans (p. 62-67) discusses 
soybeans and soyfoods, then gives recipes for: Basic 
soybeans. Mediterranean soybean casserole Soybean 
casserole. Soybean salad. Soy milk. Sesame soy milk. 
Roasted soybeans (baked). Other soy-related recipes include: 
Soyburgers (p. 80). Ginger tamari sauce (p. 118). Miso 
yogurt dip (p. 127).
 The section titled “Basic Macrobiotic Cooking” 
discusses shoyu tamari, and miso, and gives recipes for: 
Miso soup. Miso spread. Nerimiso (Sweet simmered miso).
 Chapter 7 (p. 88-101) is titled “Tofu: The food of the 
future–Discovered over two thousand years ago.” A full-page 
photo opposite the title page shows a wooden forming box, 
with cakes of tofu and soybeans nearby. The Book of Tofu, 
by Shurtleff and Aoyagi, is praised and credited as the source 
of much of the information on tofu in this book. Recipes 
include: Quick tofu. Homemade traditional tofu. Tofu 
sandwich. Tofu salad. Tofu and peas. Tofu and snow peas. 
Tofu and Chinese vegetables. Tofu and [mung] bean sprouts. 
Tofu and sesame. Kinugoshi and how to make custard style 
kinugoshi. The chapter ends with 2 pages on tempeh, but no 
recipes.

436. Product Name:  [Soymilk].
Manufacturer’s Name:  Alimentos Integronaturales.
Manufacturer’s Address:  Apartado 16, Montemorelos, 
NL, Mexico.
Date of Introduction:  1978?
New Product–Documentation:  Letter from Charles D. 
Howes. 1978. Oct. List of Seventh-day Adventist soymilk 
plants.
 Shurtleff. 1981. Overseas Adventist Food Companies. 
p. 8. Letter from Robert Folkenberg. 1983. Feb. 15. The 
company is presently producing about 3,000 liters/week of 
soymilk.

437. Product Name:  [Soymilk].
Manufacturer’s Name:  Pan American Health Service.
Manufacturer’s Address:  Box 191, Peña Blanca, San 
Pedro Sula, Honduras.
Date of Introduction:  1978?
New Product–Documentation:  Letter from Charles D. 
Howes. 1978. Oct. List of Seventh-day Adventist soymilk 
plants.
 Soyfoods Center. 1980. Sept. Tofu shops and soy 
dairies in the West (2 pages, typeset). “Pan American Health 
Service, Box 191, San Pedro Sula, Honduras. Owner: Dr. 
Steven Youngberg. Seventh-day Adventist soy dairy.”
 Letter from Eric C. Fehlberg, Director, International 
Health Food Assoc. 1990. May 24. This organization no 
longer exists. Talk with Don Meinders of Pan American 

Health Service. 1992. Feb. 4. Dr. Steven Youngberg was the 
son of missionaries in India. When the family returned to the 
USA, he got his medical degree at Loma Linda University 
in the mid-1950s. His fi rst medical practice was in the 
Texas border area, where he worked with poor Mexican 
laborers. He had a little medical van, and was very active 
with tuberculosis work. Then he went to Tabasco, the state 
in Mexico, and started a tuberculin hospital there. Then he 
went to Honduras in about 1961, bought land, and started 
the Pan American Health Service (PAHS) in the jungle. In 
about 1972 he started a soymilk plant and a bakery on the 
PAHS grounds. PAHS still exists and is very active, with 
a medical clinic, an orphanage for malnourished children, 
and a farm. The bakery produces the only whole-wheat 
bread in Honduras. But the soymilk plant is not presently 
in operation. About 6-8 years ago the soymilk equipment 
was disassembled by an administrator who wanted to sell it. 
Dr. Youngberg was in the USA at the time undergoing heart 
surgery. When he returned to Honduras, he immediately 
stopped any ideas of selling the soymilk plant. The parts are 
now in boxes. This soymilk was never sold commercially. It 
was only served at the clinic. Don was at the PAHS recently; 
he has been there for about 1 year and plans to stay down 
there. Dr. Youngberg is now about age 74-75, living in Texas, 
and well enough to talk. PAHS is a private foundation, 
privately funded with about half the funds coming from 
Seventh-day Adventists. A Mennonite group run by a woman 
doctor from the East Coast of the USA in San Pedro is 
producing a protein-rich “Soy Bar,” like a granola bar.
 Note: This may be the earliest known commercial soy 
product made in Honduras. However it is unclear whether 
or not this product, or any other soy product made by the 
PAHS was ever sold commercially. On the PAHS website 
(panamhealth.org), retrieved 3 Feb. 2009, the soymilk 
is mentioned but there is no indication that it was ever 
sold commercially. In 2001 Dr. Stephen Youngberg died 
in Ft. Worth, Texas; his body was buried in Peña Blanca, 
Honduras. We do not know enough about the “Soy Bar” to 
give it a “Commercial Soy Product” record.

438. Shurtleff, Willam. 1978? La soja, esperanza mundial: 
Nuevos alimentos con modalidades muy antiguas [The 
soybean, hope for the world: New foods with ancient roots]. 
Chacra y Campo Moderno (Buenos Aires, Argentina). [8 ref. 
Spa]
• Summary: Discusses soy protein and world hunger, 
tofu, tempeh, and miso. Growth of the soybean industry 
worldwide. Address: P.O. Box 234, Lafayette, California 
94549. Phone: 415-283-2991.

439. Leviton, Richard. 1979. Re: Questions and answers 
to questions about making tofu. Letter to William Shurtleff 
at New-Age Foods Study Center, Jan. 3. 2 p. Typed, with 
signature on letterhead.
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• Summary: “Dear Bill: Thanks for the envelope containing 
the lists. Work on Soycraft is moving right along. I built 
myself a big desk and I am soliciting information on 
soybeans around the country. Do you have copies of the 
general articles on soyfoods that have appeared in the media, 
such as the one I sent you? And do you have any other 
bibliographic information that we might use, that you haven’t 
already sent? If so, please send us copies and we will pay for 
the zeroxing. Don’t worry about the phone calls you made at 
my house; they hardly add up to anything.
 He then answers 12 questions from Shurtleff about the 
tofu process and equipment at New England Soy Dairy. 
“Sincerely, Ira.” Address: New England Soy Dairy, 305 
Wells St., Greenfi eld, Massachusetts 01301. Phone: 413-772-
0746.

440. Shurtleff, William. 1979. Notes on visit to The Farm 
tofu factory in San Francisco. Meeting with Robert Dolgin. 
Lafayette, California: New-Age Foods Study Center. 1 p. 
Jan. 22. Unpublished manuscript.
• Summary: Saw Sweco vibrating screen and Brown No. 
2203 extractor. Good wooden pressing box lids made of 
2 by 4 boards; invert box in water and cut tofu on lid. 
Weigh each cake, put dry into tubs, then run in water from 
fi lling machine. Improvise own sink on wheels, 4 by 5 
feet. Overfl ow holes 1 inch below rim. Address: Lafayette, 
California.

441. Starr, Andy. 1979. Beyond bean sprouts: Rochester’s 
natural food companies are doing a healthy business 
[Northern Soy]. Upstate. Jan. 28. p. 8-9.
• Summary: Five large, superb photos show tofu-making at 
Northern Soy in Rochester, New York. (1) Peter Kilbridge 
puts soybeans, which have been soaked in water, into a 
grinder. (2) Jay Stiler draws off they whey from above the 
curds, formed by natural nigari. (3) Kilbridge scoops the 
curds into cloth-lined forming boxes. (4) Kilbridge and 
Norman Holland fold cloths over the top of the curds in 
the forming boxes. (5) Cut blocks of tofu are placed into a 
plastic bucket to be shipped (in bulk) to market.
 Northern Soy is one of the few tofu-manufacturing 
fi rms in the USA. Andy Schecter and Greg Weaver began 
making tofu in the Zen Center’s basement at Arnold Park 
a few years ago. Production has grown from 70 lb/week to 
2,000 lb/week. Now they have set up a retail outlet, The 
Tofu Shop, at 686 Monroe Ave. in Rochester. There they 
serve chocolate, lemon, or carob pies made with tofu, tofu 
lasagna, tofu burgers without beef, tofu sloppy joes, tofu 
spinach casserole, tofu reuben sandwiches, tofu peanut butter 
cookies, and tofu gingerbread with lemon sauce. Wegmans 
supermarkets carry Northern Soy’s tofu and Clear Eye 
distributes it. Address: Rochester, New York.

442. Aklan, Niki. 1979. The sacred soybean. University 

of Calif. Cooperative Extension, Tulare County. 28 p. Jan. 
Illust. 22 cm.
• Summary: Contents: Introduction. Nutrition information. 
Dried soybeans. Soybean sprouts. Soybean curd. Soy fl our 
in baked products. Textured soy products. Contains many 
recipes. Address: California.

443. Kinderlehrer, Jane. 1979. Tofu: Food of 10,000 fl avors. 
Prevention (Emmaus, Pennsylvania). Jan. p. 111, 116-18, 
120, 122.
• Summary: “If you’re into New Year’s resolutions, I have 
a nifty one for you. Resolve to try tofu, the soft creamy 
cake made from cooked soybeans. Its sensational!... There 
‘s no doubt about it–tofu’s time has fi nally arrived on 
our shores. Spurred by the work of William Shurtleff and 
Akiko Aoyagi, who wrote The Book of Tofu (Autumn Press, 
1975), tofu shops are springing up in many communities; 
tofu can be found in quite a few supermarkets, health food 
stores, Oriental stores, and food cooperatives.” Rodale Press 
will soon be publishing its own book on tofu, titled The 
Americanization of Tofu by Bauer and Anderson.
 Contains recipes for: Poached egg in a tofu basket. 
Tofu and brown rice casserole. Corn souffl é. Green goddess 
dressing. Carrots Parmesan with tofu. Tofu cream pie 
(from The Tofu Shop in Rochester, New York). Carob-mint 
pie. Tofu dogs (from the New England Soy Dairy, Inc., 
Greenfi eld, Massachusetts).

444. Leviton, Richard. 1979. Soyship enterprises: The 
grasshopper that said “moo.” Whole Foods (Berkeley, 
California) 2(1):36-37. Jan.
• Summary: Contains a good history of Laughing 
Grasshopper Tofu Shop in Massachusetts, which has 
now become the New England Soy Dairy. Discusses the 
company’s rapid growth, larger marketplace, and new soy 
products. A photo shows Sue Fahey cutting and wrapping 
Soysage at Crystal Hills Tofu Shop in Bethlehem, New 
Hampshire. Address: 100 Heath Rd., Colrain, Massachusetts 
01340.

445. Nave, Robert. 1979. Experience with extrusion cookers 
in India. LEC Report No. 7. p. 95-100. D.E. Wilson, 
ed. Low-Cost Extrusion Cookers: Second International 
Workshop Proceedings (Fort Collins, CO: Dept. of Agric. 
and Chemical Engineering, Colorado State Univ.). Held in 
Dar es Salaam, Tanzania.
• Summary: Contents: Background and objectives of SPRA. 
Extrusion cookers at SPRA. Other extrusion cookers in 
India. Types of products produced at SPRA on various 
machines: Commercial products, feeding program products. 
General observations. The Brady Crop Cooker and Wenger 
X-900: Comparisons or machines and cost, advantages of 
each machine. Basic requirements for production facilities 
housing a LEC. Conclusion.
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 “1. Background: A. The Soya Production and Research 
Association, which we established in 1971, grew out of 
our desire: (1) To establish a project for the utilization of 
soybeans which were being introduced as a farm crop but for 
which no market seemed to be developing. (2) To develop 
some soybean-based food products which could be processed 
in large quantities and which would be readily accepted by 
the Indian people; and (3) To produce low-cost soybean-
based foods and yet be a viable company which could 
produce some surplus income for use in developmental and 
charitable projects.
 “B. SPRA is a partnership of the Methodist Church 
in India and the G.B. Pant University of Agriculture and 
Technology which is the Uttar Pradesh State Agricultural 
University... (D) SPRA has made it a point not to be 
dependent on government feeding programs.
 “II. There are three extrusion cookers at SPRA. These 
are a Wenger X-25 with the necessary parts to convert it 
to am X-900, a Brady Crop Cooker and a Wenger X-155... 
The X-900 and Brady Crop Cooker can process unground 
soyabeans and do not require water, steam or a drier to 
reduce moisture after processing. (B) Mysore Snack Foods 
Company of Bangalore has an X-25 and is producing 
product for government feeding programs. They attempted to 
produce TVP for the commercial market but withdrew after a 
few months.
 “IV. Types of products produced by SPRA on various 
machines: A. Commercial Products: 2777Textured Vegetable 
Protein, Corn-Defatted Soya Weaning Food, Rice-Defatted 
Soya Snack Food (fl avored with peanut oil and local spices). 
B. Feeding program products: Corn and ground soyabeans, 
Full-fat soya meal from whole ground soyabeans, Full-fat 
soya meal from whole unground soyabeans, Full-fat soya 
meal from whole dehulled soyabeans.
 “Our inability to put the full-fat soya fl our... on the 
market is due to our inability to fi nd suitable packaging.”
 “Advantages of each machine:
 “The X-900: high production per hour, lower cost of 
production, easier cleaning, more versatile, inactivation 
of trypsin inhibitor good (0.05 when measured as urease 
activity).
 “The Brady crop cooker: lower initial cost, easier to 
operate, less skill required for maintenance, inactivation 
of trypsin inhibitor good (0.10 when measured as urease 
activity).”
 “VII. Conclusions: At SPRA we feel that LEC’s can 
fulfi ll an important need in providing low-cost nutritious 
foods for both the commercial market and feeding programs 
in man Third World countries.” Address: Soya Production 
and Research Assoc., Bareilly, India.

446. New-age Foods Study Center. 1979. About the New-
age Foods Study Center (Leafl et). Lafayette, California, and 
Tokyo, Japan. 2 p. Jan.

• Summary: Describes the Center’s activities and positions 
concerning: world hunger, soyfoods, meatless diets, 
commercial soyfood production, lecture demonstrations, 
catalog, study centers, new lifestyles. Address: P.O. Box 234, 
Lafayette, California 94549, and 278-28 Higashi Oizumi, 
Nerima-ku, Tokyo 177, Japan.

447. Shurtleff, William; Aoyagi, Akiko. 1979. The book of 
tofu: Food for mankind. Condensed and revised. New York, 
NY: Ballantine Books. A division of Random House, Inc. xii 
+ 433 p. Jan. Illust. by Akiko Aoyagi Shurtleff. Index. 18 cm. 
[60 ref]
• Summary: This book has been extensively revised 
and updated. Many names of Japanese tofu have been 
Americanized. Contents: Preface. Acknowledgements. 1. 
Protein East and West. 2. Tofu as a food. 3. Getting started: 
Favorite tofu recipes. 4. Soybeans. 5. Fresh soy puree. 6. 
Okara (Soy pulp). 7. Curds and whey. 8. Tofu & fi rm tofu. 
9. Deep-fried tofu: Deep-fried tofu cutlets, deep-fried tofu 
burgers & treasure balls (tofu treasure balls, p. 269), and 
deep-fried tofu pouches. 10. Soymilk. 11. Silken tofu. 12. 
Grilled tofu. 13. Frozen & dried-frozen tofu. 14. Fermented 
tofu. 15. Yuba. Appendices: A. Tofu restaurants in Japan. B. 
Tofu shops and soy dairies in the West. C. Varieties of tofu in 
East Asia. D. Table of equivalents. Bibliography. Glossary. 
Contains 250 recipes and 100 illustrations. Price: $2.95.
 This new edition features: (1) New recipes: Over fi fty 
new American-style tofu recipes including Creamy Tofu 
Dressings, Tofu Teriyaki, Tofu Burgers, Tofu Eggless Egg 
Salad, and the like. The key to the book is an updated list of 
favorite tofu recipes plus suggestions for incorporating them 
into a weekly menu (p. 56). (2) New sections: An extensive 
new introduction to Soy Protein Foods (p. 66), dairylike 
products made from tofu (p. 150), dairylike products made 
from soymilk (p. 302) including soymilk yogurt (fermented), 
ice cream, kefi r, mayonnaise, whipped cream, popsicles, 
buttermilk, and soy shakes. (3) New chapters: Fermented 
Tofu and Varieties of Tofu in East Asia. (4) New basic 
methodologies: The key recipes for homemade tofu and 
homemade soymilk have been simplifi ed and improved. 
(5) Updates: A complete listing of the 120 tofu shops and 
soy dairies now operating in the West; over 60 Caucasian-
run shops have opened in the past two years. (6) New 
Americanized tofu names: Including deep-fried tofu burgers, 
deep-fried tofu cutlets, deep-fried tofu pouches, deep-fried 
tofu puffs, silken tofu, wine fermented tofu, and fresh soy 
puree. A major goal of this book is to coin English names 
for tofu products that will catch on and come to be used in 
labeling commercial products, in cookbooks, etc. (7) No 
sugar.
 Note 1. This is the earliest English-language document 
seen (April 2013) that contains the following terms related 
to deep-fried tofu: “fried tofu cutlets” or “deep-fried tofu 
cutlets” (p. v, to refer to nama-agé), “fried tofu burgers” 
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or “deep-fried tofu burgers (to refer to ganmodoki), “tofu 
treasure balls” or “deep-fried tofu treasure balls” (p. v, 269, 
to refer to Hiryozu), “fried tofu pouches” or “deep-fried tofu 
pouches” (p. v, to refer to aburagé).
 Page 110: “In Japan, tofu is also called momen-
goshi (‘cotton-fi ltered’) to distinguish it from its popular 
counterpart kinu-goshi (‘silken tofu’).” Note 4. This is the 
earliest English-language document seen (April 2013) that 
uses the term “silken tofu.”
 Note 5. This is the 2nd earliest English-language 
document seen (Oct. 2011) that contains the term “Wine-
fermented tofu” (p. 361).
 In Jan. 1988 a new printing (but not a new edition) of 
this book (the 13th), slightly revised, appeared. It had a new 
cover and many new small illustrations. The subtitle was 
“Protein Source of the Future–Now!” The heading: “The 
World’s Bestselling Book on Tofu.” Address: New-Age 
Foods Study Center, P.O. Box 234, Lafayette, California 
94549.

448. Shurtleff, William. 1979. Protein source for the future. 
Cosmos (NSW, Australia) 6(6):1, 4-5. Jan.
• Summary: Gives ten reasons why soybeans will be the 
protein source of the future: 1. Optimum land utilization. 2. 
Lowest cost protein. 3. High nutritional value. 4. Time tested. 
5. Remarkably versatile. 6. Appropriate technology. 7. New 
dairylike products. 8. Hardy and adaptive. 9. Free nitrogen 
fertilizer. 10. Energy and resource effi cient. “All of these 
ten factors work together synergistically, reinforcing one 
another, to give added weight to the prediction that soybeans 
will be a key protein source for the future on plant earth.”
 Note: This information was published in July 1979 
in The Book of Tempeh (p. 21-24). Address: Lafayette, 
California.

449. Weaver, Greg. 1979. Re: The Tofu Shop retail outlet 
in Rochester, and its favorite recipes. Letter to William 
Shurtleff at New-Age Foods Study Center, undated. 6 p. 
Handwritten.
• Summary: Describes the reasons for setting up “the retail 
shop.” Numerous favorite tofu and tempeh recipes are 
attached. Some were used by Shurtleff & Aoyagi in their 
book Tempeh Production. Address: The Tofu Shop, 686 
Monroe Ave. / 277 N. Goodman St., Rochester, New York 
14607. Phone: 716-442-1213.

450. Whole Foods (Berkeley, California). 1979. The 
soyfoods revolution. 2(1):22-47. Jan. Illust. 28 cm. [3 ref]
• Summary: This is the cover story. Contains numerous 
articles, each cited separately.
 Note 1. The word “soyfoods” appears on the cover of 
the magazine–the fi rst such appearance.
 Note 2. This is also the earliest English-language 
publication seen (Sept. 2011) with the word “soyfoods” in 

the title (one of two in this issue).

451. Whole Foods (Berkeley, California). 1979. The beaning 
of Motown. 2(1):41. Jan.
• Summary: In January 1978, Carol Ann and Timothy 
Huang, founders of the Yellow Bean Trading Co. in Detroit, 
Michigan, started to distribute tofu, soymilk, and tempeh 
made at The Soy Plant in Ann Arbor, Michigan. Yellow 
Bean takes the products to health and natural food stores, 
restaurants, fruit markets, and Oriental grocery stores in 
Detroit. In the beginning they distributed 100 lb/week of 
tofu; that fi gure has now risen to 400 lb/week. They also 
carry nutritional yeast, sprouts, textured vegetable protein, 
soybeans, soy fl our, and The Farm Vegetarian Cookbook, 
which contains excellent soyfoods recipes.
 Timothy and Carol Ann made soyfoods a major part of 
their diet while living on The Farm in Tennessee. They were 
married on a branch of The Farm in Wisconsin, where their 
son was born. Carol and Tim now also give demonstrations 
on how to cook with tofu and other soyfoods.
 “As the wholesale business grows, the Huang family 
is now setting up a store and restaurant, Yellow Bean 
Vegetarian Foods. At fi rst, the restaurant is planned as a 
carry-out, including a deli case.” Later they hope to expand 
to a larger location, open a sit-down restaurant, and begin 
making their own tofu and soymilk.
 The Huangs feel “really glad to be part of this 
‘revolution,’ and offer what we’ve learned.”

452. Whole Foods (Berkeley, California). 1979. The food of 
the future. 2(1):22-24. Jan.
• Summary: The article begins: “Why devote an entire issue 
of Whole Foods to the subject of soyfoods? Soyfoods are a 
rapidly growing part of the natural foods industry...”
 “The bringing of the ‘Soyfoods Revolution’ to the 
natural foods industry is the work of individuals, toying and 
playing with new recipes in their own kitchens and shops. 
No person deserves more credit for this revolution than 
William Shurtleff who, along with Akiko Aoyagi, wrote 
The Book of Tofu, and told us all how to do it. (An updated 
pocket-size version of The Book of Tofu is just off the presses 
of Ballantine Press.) Shurtleff travels the globe, sharing his 
expertise on soyfoods, covering topics as specifi c as chip-
dip recipes and as broad as the role of soybean production in 
future patterns of world protein hunger.
 “Other individuals, most of them with small soyfoods 
shops of their own, met recently to form the Soycrafters 
Association of North America (SANA), which is likely to 
serve as the backbone of the Soyfoods Revolution in the 
natural foods industry. [Note: This historic fi rst meeting 
was held on 28-30 July 1978 at The Soy Plant in Ann 
Arbor, Michigan.] SANA selected Larry Needleman as its 
fi rst president. Needleman, whose Bean Machines, Inc. 
imports the prime line of Takai tofu and soymilk equipment 
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from Japan, has been a major source of information about 
soyfoods equipment for our industry.
 “Needleman wrote about the spirit of the new 
organization at its fi rst gathering in Ann Arbor.
 “’Imagine a group of seventy people representing 
enthusiastic dedication (almost to the point of craziness) to 
the production and distribution of tofu and other soyfoods, 
gathered in an informal setting in a university town in the 
Midwest, with meetings scheduled from nine in the morning 
till eleven at night–and you’ve got a good idea of what went 
on... ‘Sharing began immediately. Groups of people gathered 
here and there and began asking each other about their shop 
or organization. Those passing by would hear a familiar 
word such as ‘yield’ of [sic, or] ‘pressure-cooker’ and just 
stopped to join the conversation. It was apparent that here 
was a gathering destined to be stimulating and mutually 
benefi cial...
 “’The fi rst evening, Bill Shurtleff set up a slide show 
about tofu and miso production in Japan. The presentation 
ran the gamut from small, traditional shops built over their 
own well, to large, fully-automated factories turning out 
tens of thousand of pounds per day. Bill answered questions 
and added a personal touch to the showing because he had 
shot the photos himself over a period of years, and was 
familiar with the language, traditions and production of the 
Japanese...
 “’On Saturday morning, The Soy Plant showed us 
their method of producing tofu and soymilk. Those with 
less experience absorbed information and asked questions, 
and those with more experience volunteered information, 
clarifi ed points and offered suggestions. Then Wataru Takai, 
the overseas manager for Takai Tofu and Soymilk Equipment 
Co., Japan’s largest manufacturer of this equipment, 
explained principles behind each step of production, and the 
uses of the equipment...
 “’At a later session, it was remarked that many soyfoods 
producers are operating on an ineffi cient and labor-intensive 
basis. Some felt this was a good way to begin, fi rst becoming 
intimate with the steps of production and developing a 
market ‘track record,’ and then using that base to upgrade 
production by purchasing more sophisticated equipment. 
Others felt that the time and energy involved in putting 
together a makeshift shop which was outgrown in about six 
months would be better spent in the capital to start at higher 
technological level...
 “’In one of the most popular and exciting discussions of 
the conference, the consensus of the group was that tofu and 
soymilk were the foods that Americans have been waiting 
for. A list of related products that have been marketed with 
incredible success included tofu burgers, no-egg salad, 
honey soymilk ice cream, tofu chip-dips and dressings, 
fl avored soymilk, tofu ‘mayonnaise,’ and pressed, marinated 
tofu. There was unanimous agreement that it was these 
new soyfoods that would capture the interest and palate of 

middle America, people who had turned up their noses at that 
tasteless white cake of tofu fl oating in water...
 “’Later we discussed the problems of proper storage and 
display of our products. In US food markets, tofu has usually 
been sold with Oriental foods in the vegetable section. 
Getting it moved to a cooler, more appropriate cheese display 
case, where it will stay fresh longer and compete favorably 
with dairy products, has met with resistance...
 “’In the evening, another slide show by Bill Shurtleff 
showed us how tempeh, a key protein source for millions 
of people in Indonesia, is quickly and simply produced as a 
cottage industry in their homes. Having sampled this unusual 
food at lunch, we were eager to learn about it because it was 
delectable. Somewhere between a deep-fried fi sh cake and 
Kentucky fried chicken in fl avor and texture, it lent itself to 
use in a seemingly endless variety of ways...’
 “Toward the end of the conference, discussion turned 
to marketing and fi nance. It was found that some fi rms 
lacked capital for growth, while others had enough capital 
but needed greater management skills to keep up with the 
growing demand for soyfoods. That demand is not uniform 
nationwide. Different regions show various levels of 
consumer awareness, interest in, and acceptance of soyfoods. 
Printed hand-out sheets and cooking classes were suggested 
as promotional efforts were an important part of the creation 
of a desirable image for soyfoods.
 “Before leaving Ann Arbor, the participants formed 
the Soycrafters Association of North America as a trade 
association to promote soyfoods and exchange information 
among the members. With the founding of SANA, the 
Soyfoods Revolution took its longest recent stride. 
Soycrafters were no longer isolated persons, groups and 
shops, but had become a nationwide network devoted to the 
same purposes, sharing their experiences for mutual benefi t 
and the ultimate benefi t of the American consumer.”
 Note: The word “soyfoods” is used throughout this 
article.

453. [Shurtleff, William; Aoyagi, Akiko]. 1979. Soyfoods 
buyer’s guide [Tofu, tempeh and miso shops in the USA and 
Canada]. Whole Foods (Berkeley, California) 2(1):42-44. 
Jan.
• Summary: A listing of all companies in the USA and 
Canada, by food type, by state.
 Note: This is also the earliest English-language 
publication (one of two in this issue) seen with the term 
“Soyfoods” in the title. Shurtleff and Aoyagi compiled 
this list and gave Whole Foods permission to use it free of 
charge. Address: P.O. Box 234, Lafayette, California 94549.

454. Claiborne, Craig. 1979. Q & A: (Includes a question on 
tofu). New York Times. Feb. 14. p. C4. [1 ref]
• Summary: Question: “In this day and age when everyone 
is talking and, apparently, cooking Chinese, there are many 
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recipes that call for bean curd or tofu. Is it possible to make 
this at home? Is there a book with instructions for making 
it?”
 Answer: “The best, and I believe the only, book on the 
preparation of bean curd or tofu is ‘The Book of Tofu, Food 
for Mankind,’ by William Shurtleff and Akiko Aoyagi. It 
contains 500 recipes using bean curd, plus instructions for 
making it yourself. The publisher is Autumn Press, P.O. Box 
469, Soquel, California 95073. I believe the book is available 
in many major bookstores.” Address: Food Editor, New York 
Times.

455. Klein, Barbara P. 1979. Re: Comments on tofu and 
soymilk production manuscript. Trypsin inhibitors. Letter 
to William Shurtleff at New-Age Foods Study Center, 
Lafayette, Feb. 28. 1 p. Typed, with signature on letterhead.
• Summary: It is still unclear whether trypsin inhibitors are 
important in human nutrition, and if the 80% inactivation 
which undoubtedly occurs during production of tofu and 
soymilk is adequate. She and co-workers have been doing 
some studies of trypsin inhibitor destruction in home cooked 
soybeans. The main objective is to determine if partially 
cooked ground soybeans can be satisfactorily incorporated 
into food products such as bread and meatloaves. Address: 
Asst. Prof., Foods and Nutrition, 274 Bevier Hall, College of 
Agriculture, Univ. of Illinois, Urbana, IL 61801. Phone: 217-
333-3790.

456. Demos, Steve. 1979. Re: Soy products produced for 
the soy deli. Letter to William Shurtleff at New-Age Foods 
Study Center, Undated (about Feb.). 5 p. Typewritten.
• Summary: “Dear Bill,
 “While this is not a 100% complete list of the soy 
products we produce for our deli line, I thought it best to 
get these off to you before I get to [sic] far behind in other 
things. I hope these prove useful to you and, most important, 
to others looking for new or different ways of preparing and 
marketing tofu products.
 “Looking. forward to this years conference!
 Sincerely, Steve Demos.”
 Handwritten note below signature: “I’ve included 
soysage as you expressed interest in it. As some of the 
wording may be slightly awkward feel free to write & I’ll 
clarify for you.”
 Tofu Cinnamon Rolls This is a three part recipe: 1st mix 
glazing. 2nd mix fi lling. 3rd make dough.
 (1) Dough
 3 3/4 cup Soymilk
 3/4 c. oil
 1 c. Honey
 1½ c. Raisins
 9 c. Whole Wheat Flour
 3 Tbls. [Tablespoons] Baking Powder
 1½ tsp. sea salt

 Warm milk, oil, honey, and raisins
 Mix fl our, baking powder, and sea salt separately. Add 
all ingredients and lightly knead into a ball. Cover and let sit.
 (2) Filling
 6 c. Tofu
 3/4 c. Honey
 6 tsp. [teaspoons] Vanilla
 3/4 tsp. sea salt
 1 Tbls. cinnamon
 3/4 c. Walnuts
 Mix fi lling ingredients together by hand
 (3) Glaze
 3/4 c. margarine
 3/4 c. honey
 1½ c. walnuts
 1½ c. raisins
 Warm glazing ingredients and mix by hand
 Spread glazing mixture over the entire surface of a 
commercial baking sheet. Roll out dough on a well fl oured 
rolling surface into a long rectangle (approx. 9 inches wide 
by 18 in. long by ¼ in. thick)
 Dividing the dough into three parts and rolling out 
each will make it easier. Each of the three rectangles will be 
approximately the size given above.
 Divide the fi lling into three equal parts and spoon onto 
dough evenly in one continual line close to the near side of 
the rectangle.
 Roll into a tight tube. Slice into 1 in. rounds and place 
on top of glazing mixture. Do not pack too closely to the 
sides as glazing will bubble up over the sides.
 Bake for 35-30 min. at 350ºF.
 Remove from oven and cool. Cover top of baking 
tray with another similiar [sic] size tray and invert so the 
Cinnamon Rolls appear bottom up with the glazing mixture 
facing upwards.
 These rolls are wrapped and sold retail for 47 cents each
 This recipe may sound a bit complex but can be 
mastered quite easily. This recipe will yield 66 rolls and will 
take less than 1 hour to make.
 Tofu Turnovers
 3 c. whole wheat Flour
 1 c. water
 1/3 c. oil
 ½ tsp. seasalt
 Heat oil and water and add fl our & salt. Knead lightly 
and roll out into long rectangle. Cut rectangle into 14 squares
 Filling:
 1 bunch spinach washed & chopped
 10 med. mushrooms sliced
 1 med. onion chopped
 3 Tbls. dill weed
 4 Tbls. Sesame Salt
 16 oz. tofu
 1 c. nutritional yeast
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 5 Tbls. oil
 4 Tbls. Shoyu [natural soy sauce]
 Mix all fi lling ingredients well and place 3-4 Tbls. of 
fi lling in the center of each of the 14 squares. Fold over ends 
and pinch seams together. Bake, seam down, at 350ºF until 
bottoms are golden brown. A great snack item!
 “Sweet Bean Tofu Pie”
 21 lbs. Tofu
 12 tsp. tahini
 6 tsp. sea salt
 24 tsp. cinnamon
 3 lbs. Cashew Butter
 15 Tbls. arrowroot
 1½ orange and lemon rind (organic produce)
 3 3/8 c. Maple Syrup
 3/4 c. honey
 1½ c. Vanilla
 3 c. Water
 Add all ingredients to Hobart 40-quart VCM [Vertical 
Cutter Mixer] and blend very well.
 Pour into 24 graham cracker crust pie shells and bake at 
350ºF for 4-60 min. or until golden brown
 Top with Apple-Pear Cinnamon sauce and garnish with 
triangle of orange on top of each slice.
 Yield: 24 pies of 8 slices each
 Packed in small plastic tubs and retailed for 75 cents 
each.
 Tofu Salad (White Wave brand name “Missing Egg 
Salad”)
 48 lbs. tofu
 2½ bunches celery chopped
 3 lbs. chopped Dill pickles
 14 oz. wet mustard
 2¼ c. shoyu
 3/4 c. honey
 13 c. tofumayo [tofu mayonnaise]
 9 tsp. dill
 5½ Tbls. granulated garlic
 9 Tbls. granulated onion
 4½ Tbls. granulated kelp
 4 tsp. paprika
 3 Tbls. Tumeric [sic, Turmeric]
 1 Tbls. Poppy seeds
 Parboil tofu for 7 min. and drain well
 Add all ingredients to VCM and mix briefl y on LOW 
speed to preserve chunks. Prolonged mixing will yield a very 
mushy product.
 Yield: 56 lbs.
 This product is sold in 10 oz. containers for $1.43 
retail. It is also sold on a tofu salad sandwich by Grateful 
Sandwiches in Denver for $1.25 retail (now their best 
sandwich, surpassing sales of dairy cheese sandwiches). 
Grateful Sandwiches has also printed White Wave Tofu on 
their label to aid our advertising.

 Tofumayo
 60 lbs. Tofu parboiled for 7 min.
 24 c. oil
 2 lemons juiced
 10 Tbls. salt
 6 3/4 c. honey
 13½ c. apple cider vinegar
 Add all ingredients to VCM and blend on high speed 
until creamy smooth. Pack hot in 1 pt. glass jars
 This is quite thick and used by the public as a base for 
spreads and dips.
 Yield: 66 pints
 Retail: $1.26 per pint
 “Tofu Cremies”
 2. c. coconut
 2½ c. oil
 4 c. oats cut
 5 c. [?] Whole Wheat Flour
 1 tsp. sea salt
 Mix crust ingredients and roll out on a large commercial 
baking tray. Bake crust for 15 min. at 350ºF or until golden
 4 large bananas
 3 Tbls. Vanilla
 1 tsp. sea salt
 9 blocks tofu
 3 3/4 c. honey
 1½ c. oil
 3 Tbls. Arrowroot
 2¼ c. dried coconut shredded
 Blend all ingredients until smooth. Add half the coconut 
and hand mix. Pour into baking sheet and sprinkle with 
remaining coconut. Bake at 350ºF for 20 min.
 Using the same crust recipe
 “Carob-Peanut Butter Cremies”
 9 blocks tofu
 4½ c. honey
 3/4 c. coconut
 2¼ c. peanut butter, creamy
 3/4 c. carob powder
 3 Tbls. Vanilla
 1 Tbls. sea salt
 Mix all ingredients until smooth. Pour into pre-baked 
commercial baking tray crust, same as above. Sprinkle with a 
little coconut and bake at 350ºF for 20 min.
 A nice variation on this recipe is carob-mint using a very 
limited amount of peppermint oil which is available at most 
fully stocked herb shops.
 Vegetarian Soysage
 56 c. okara
 14 c. nutritional yeast
 Some diluted liquid hickory smoke
 21 c. whole wheat fl our
 21 c. wheat germ
 10½ c. oil
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 4 c. shoyu
 6 Tbls. 2 tsp. fennel
 6 Tbls. 2 tsp. sage
 14 Tbls. oregano
 14 Tbls. mustard
 14. Tbls. garlic
 9 Tbls. 1 tsp. allspice
 8 Tbls. salt
 3 tsp. cayenne Mix all ingredients in Hobart 40 quart 
VCM on low speed until well blended. Pack in stainless steel 
tubes and steam cook for 60 min. Yield: 40-45 lbs.
 Soysage Paté [ingredients and instructions not given].
 Soymilk
 To 5 gallons soymilk (not too hot) add:
 1¼ c. honey
 5 tsp. vanilla
 3 tsp. salt
 Blend well, do not add to very hot soymilk
 -or-
 1 c. honey
 1 c. Maple Syrup, (B or C grade)
 3 tsp. salt
 Blend well with 1 qt. soymilk. Do not add to very hot 
soymilk
 Marinated Tofu Cutlets
 3/4 gallon Shoyu
 4 gallons water
 1 Tbls. granulated onion
 1 Tbls. granulated garlic
 1 tsp. dry ginger
 ¼ tsp. cayenne
 1½ tsp. toasted sesame oil
 Mix, then marinate deep-fried tofu cutlets to taste. 
Address: White Wave Soyfoods, Boulder, Colorado.

457. Dominguez de Diez Gutiérrez, Blanca. 1979. 
Alimentacion integral para una vida plena: Los mil usos de la 
soya [Whole foods for a full life: The thousand uses of soya]. 
San Angel, Mexico: Editorial Posada. 232 p. Feb. Dedicated 
to Swami Pranavananda Saraswati. Illust. 21 cm. Series: 
Biblioteca Natura. [13 ref. Spa]
• Summary: Contents: Introduction. Satvic (pure) cookery 
and its contents. Part I: Food for the body. I. Transcendence. 
II. Satvic cookery (pure). 1. Balanced diet. III. What 
ingredients are necessary? Discusses whole grains, starting 
with a lengthy section on soya, plus 6 pages of nutritional 
tables. IV. How to start? (p. 71-140). Each of the following 
sections contains basic recipes and draws on The Book 
of Tofu by Shurtleff and Aoyagi. 1. Go (Fresh soy puree, 
Masa de frijol de soya). 2. Soymilk (leche de soya). 3. Tofu 
(Cuajada de soya). 4. Okara (Sobrante [residue] de la masa 
de soya). 5. Kinako (Harina tostada de soya), including soy 
coffee (Soyafé–Cafe de soya), soy nuts (Soya–Nuez), and 
whole dry soybeans (Frijol de soya natural). 6. Other soy 

products: Soy fl our (harina de soya), soy chocolate (choco 
soya), soy oil (aceite de soya) are illustrated, but with no 
text.
 V. What can be done with seeds? (p. 141-92) 1. Cereal 
grains, legumes, and oilseeds. Recipes–Pickles (Curtidos 
or encurtidos) and sauces in the style of the Hindu culinary 
art, to accompany dishes composed of cereals. 2. Sprouts 
(Germinados, p. 179-86, including germinados de soya = soy 
sprouts). 3. Coconuts. VI. Useful advice.
 Part II: Food for the mind and spirit. Discusses the 
teachings of Swami Pranavananda Saraswati and yoga. A 
brief introduction to Swami Pranavananda and his world 
yoga mission.
 Letter from Blanca. Though copyrighted in 1978, this 
book was not published (6,000 copies) until 1979. A second 
edition of 5,000 copies was published in Nov. 1979. Address: 
Mexico.

458. GOMF News (Oroville, California). 1979. Nigari/tofu. 
Feb. p. 3.
• Summary: “Nigari is extracted from seawater and used as 
a solidifi er in the tofu-making, process; Traditionally, either 
seawater or natural nigari was used to solidify tofu. Today, 
the refi ned forms of nigari, magnesium chloride or calcium 
chloride, are used extensively by commercial concerns and 
private persons, Food-grade natural nigari is available both 
in liquid and solid form. For a detailed discussion of nigari 
and tofu-making, see The Book of Tofu by William Shurtleff 
and Akiko Aoyagi and/or Soybean Diet by Herman and 
Cornellia Aihara.
 “Since many people use the solid form of nigari to 
make tofu, Corneliasan wishes to make the following 
recommendation. Much of the nigari sold in the United 
States comes from China and contains a certain amount 
of dust which is detrimental to one’s kidneys. To get rid 
of the dust, soak the amount of nigari needed overnight in 
some water. The nigari will combine with the water and the 
dust will settle to the bottom. Use the nigari water as the 
solidifi er, discarding the dust. Even if the nigari contains no 
dust, the soaking procedure should not harm it.” Address: 
1544 Oak St., Oroville, California.

459. Organic Gardening. 1979. Questions and answers, food 
and nutrition: Sprouting soybeans. 26(2):152. Feb.
• Summary: Jackie Hale of Vista, California, tried to sprout 
soybeans as Organic Gardening suggested in November, 
but they failed. The magazine offers these tips: Be sure your 
soybeans are fresh. Remove any broken or discolored beans 
after the initial soaking. Sprout them in a colander covered 
with a loose textured towel to allow oxygen to enter. Rinse 
the soybeans several times each day, and be sure not to 
let them dry out. “Soybeans will begin to sprout the third 
day, and should be ready on the fi fth. Refrigerate and use 
quickly–they’ll brown and ferment with age.”
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460. Volkert, Mary Alice; Klein, Barbara P. 1979. Protein 
dispersibility and emulsion characteristics of four soy 
products. J. of Food Science 44(1):93-96. Jan/Feb. [26 ref]
• Summary: “The relationship between protein dispersibility 
(PDI) and certain emulsion characteristics of four soy 
products: an isolate, two concentrates (toasted and 
untoasted) and full-fat fl akes, were examined at 5 pH’s. PDI, 
emulsifying activity and emulsion stability were signifi cantly 
af4cted by pH. Values for these parameters were lowest at 
pH 4.5, and increased at pH’s above and below this point...” 
Address: Dep. of Foods and Nutrition, School of Human 
Resources & Family Studies, Univ. of Illinois, Urbana, IL 
61801.

461. Westbrae Natural Foods. 1979. Price list [Catalog]: 
February 1979. Emeryville, California: Westbrae. 35 p. 22 by 
28 cm.
• Summary: On the cover are yellow and light green 
Japanese plum blossom crests against a green background. 
New products (written in all capital letters): Kelp (powder 
and granules). Traditional (true) tamari–wheat free. Mu 
tea. Address: P.O. Box 8711, Emeryville, California 94662. 
Phone: (415) 658-7518 (orders).

462. Product Name:  Tempeh.
Manufacturer’s Name:  White Wave.
Manufacturer’s Address:  3869 Walnut St., Boulder, CO 
80301.  Phone: 303-443-3470.
Date of Introduction:  1979 February.
Ingredients:  Certifi ed organically raised soybeans, 
Rhizopus oligosporus mold spores.
Wt/Vol., Packaging, Price:  10 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Steve Demos. 
1979. Sept. 2. Tempeh is a minor product. Only 160 by 8 
oz. bags are produced. Chip McIntosh was the fi rst tempeh 
maker, followed by Chris O’Riley; Label. Undated. 4 inches 
square. Black on tan. Reprinted in Soyfoods Marketing. 
Lafayette, CA: Soyfoods Center. Product Price List. 1979, 
winter. 10 oz. “Delicious deep fried or steamed with ginger 
and soy sauce.” Soyfoods Center Computerized Mailing List. 
1981. Jan. 22. Address listed as 1990 N 57th St., Boulder, 
Colorado 80301. Chip McIntosh is the tempeh maker.

463. Product Name:  Polar Bean (Soy Ice Cream. Soymilk 
Based) [Banana Carob, Strawberry, Chocolate, Carob Mint, 
or Orange].
Manufacturer’s Name:  White Wave.
Manufacturer’s Address:  3869 Walnut St., Boulder, CO 
80301.
Date of Introduction:  1979 February.
Ingredients:  Strawberry: Water, soybeans, honey, soy 
or coconut oil, frozen strawberries, lecithin, guar gum, 

carrageenan.
Wt/Vol., Packaging, Price:  ½ pint wholesales for $0.80, or 
1 pint wholesales for $1.35.
How Stored:  Frozen.

New Product–Documentation:  Product Price List. 1979, 
winter. Banana carob half pint. Labels. 1980, undated. 3 
inch diameter. 2 colors on white. “100% dairyless frozen 
soy dessert.” Leviton. 1981. Soyfoods. Winter. p. 63. This 
package design won a silver award in 1984 in the Natural 
Foods Merchandiser’s Fifth Annual Contest.
 Leafl et (table talker). 1984, undated. Shows cute 
penguins, one wearing earmuffs.
 Interview with Steve Demos. 1985. Jan. 2. Gives date as 
June 1980.

464. Product Name:  Soya Rice Tempeh.
Manufacturer’s Name:  White Wave.
Manufacturer’s Address:  3869 Walnut St., Boulder, CO 
80301.
Date of Introduction:  1979 February.
Ingredients:  Certifi ed organically raised soybeans, brown 
rice, apple cider vinegar, Rhizopus oligosporus mold spores.
Wt/Vol., Packaging, Price:  10 oz.
How Stored:  Refrigerated.
New Product–Documentation:  See next page. Label. 
1979, undated. 4 inches square. Brown on tan. Reprinted 
in Soyfoods Marketing. Lafayette, CA: Soyfoods Center. 
Shurtleff & Aoyagi. 1985. History of Tempeh. p. 54. This 
is America’s fi rst commercial multigrain or soy-and-grain 
tempeh, and the fi rst tempeh to contain rice as an ingredient.

465. Godfrey, Bronwen. 1979. Re: Protein, essential amino 
acids, calories, nutritional defi ciencies, NPU, soyfoods, and 
vegan diets. Letter to William Shurtleff at New-Age Foods 
Study Center, March 7. 3 p. Typed, with signature.
• Summary: Bron is a registered nurse (RN) and one of the 
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authors of the popular book Laurel’s Kitchen (Oct. 1976); 
she wrote the section on nutrition. “We all enjoyed your visit 
immensely, especially that we are able to share with you our 
food and our friends and also exchange thoughts and ideas.”
 “The soybean not only has the best quality protein found 
in the plant kingdom, it also contains generous quantities of 
not only protein, but vitamins and minerals as well... It seems 
to me that in the U.S. the people who have the most to gain 
from soyfoods are children and pregnant women.” Address: 
Blue Mountain Center of Meditation (Ramagiri), Box 477, 
Petaluma, California 94952. Phone: 707-878-2395.

466. Mallory, Margaret. 1979. Tofu enriches with or 
without Zen Buddhism. Oakland Tribune. March 21. p. 1F, 
12. Reprinted in Nichibei Times. 1979. May 30. p. 2, as 
“American Couple Updates Book on Uses of Tofu.” [1 ref]
• Summary: A brief history of the work of William and 
Akiko Shurtleff with tofu, and the new Ballantine mass-
market edition of their Book of Tofu. Address: California.

467. Schecter, Andy. 1979. Re: Tempeh at Northern Soy. 
Letter to William Shurtleff at New-Age Foods Study Center, 
March 31. 1 p. Typed, with signature. [1 ref]
• Summary: In 13 steps describes the process for making 
tempeh at Northern Soy in perforated Ziploc bags.
 A handwritten notes at the end states: “Here is our 
tempeh process. We’re doing some experimentation with 
starter production, which is not exactly trouble-free at this 
point. Tried your ‘sporulated inoculated soybean method’ 
but must have left it in incubator too long ‘cause it started to 
smell like ammonia. Will try again. Pics [pictures = photos] 
to follow as soon as we can get them processed. Best wishes, 
Andy.” Address: The Tofu Shop, 277 N. Goodman St., 

Rochester, New York 14607. Phone: 716-442-1213.

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

469. Plenty News (Summertown, Tennessee). 1979. Soybean 
project in Guatemala highlands. 1(2):1-3. March.
• Summary: Plenty was incorporated on 4 Oct. 1974 in the 
State of Tennessee as a non-profi t relief and development 
corporation. In Solola, Guatemala, Plenty will “be setting up 
a village-scale soy dairy to produce 100 pounds of tofu and 
40 gallons of soy ice bean (ice cream made from soymilk) 
three times a week. The dairy will supply free ice bean for 
local school lunch programs. It is intended that the dairy 
will produce low-cost, high-protein foods and become a 
local cottage industry, run by indigenous people of Solola. 
This project is co-sponsored by the NGO Division of the 
Canadian International Development Agency [CIDA] as 
phase one of an Integrated Development Project...” Some 
1,500 pounds of soybeans have been donated by UNICEF. 
Suzy Jenkins is one of the soyfood teachers.
 “In cooperation with UNICEF and the International 
Soybean Program (INTSOY), Plenty has screened 20 
varieties of soybeans, determining which ones would grow 

at 6,000 feet in the Guatemalan highlands... The beans were 
successful, yielding up to 40 bushels per acre. Approximately 
100 farmers from San Andreas Itzapa and neighboring towns 
will be planting trial patches of soybeans in their own fi elds 
this coming spring. Plenty will supply them with the seed of 
the best-performing varieties.”
 Contains many purple photos of soybeans and soyfoods 
in Guatemala, including: Suzy Jenkins carrying water in a 
pot on her head for a soymilk demonstration. A Guatemalan 
man standing waist-deep in a fi eld of soybeans with a 
bearded Farm member looking on, smiling. Guatemalan 
women crushing soybeans in a metate, fi ltering out soymilk 
using a cloth sack, then drinking the soymilk. A little 
girl drinking soymilk from a big cup. Planting soybeans. 
Amaranth plants.
 Note 1. This is the earliest document seen (April 2004) 
that mentions Solola, Guatemala, in connection with soy.
 Note: This is the earliest document seen (Jan. 2003) 
concerning Plenty Canada. Address: 156 Drakes Lane, 
Summertown, Tennessee.

470. Plenty News (Summertown, Tennessee). 1979. Plenty-
Video. 1(2):7. March.
• Summary: “The Plenty-Video crew recently returned from 
Guatemala with a video report of Plenty’s Guatemala project. 
It includes beautiful color footage of village tofu making, 
life of the native people, and reconstruction work Plenty has 
completed in the highlands. We are producing a half-hour 
program suitable for rebroadcast or home use.”
 This video is available for sale or rental. For further 
information (price, format) write Plenty-Video, 156 Drakes 
Lane, Summertown, Tennessee 38483.
 Note: This is the earliest document seen (Feb. 2002) 
that mentions a video about soy. Address: 156 Drakes Lane, 
Summertown, Tennessee.

471. Yellow Bean (The). 1979. March. New soyfoods 
restaurant or deli. 15309 Mack Ave., Detroit, Michigan.
• Summary: Sheridan. 1979. Detroit News. July 11. 
“Soybeans sprout on Detroit’s east side.”
 Soycraft. 1980. Winter. p. 10. “Soyfoods deli update.” 
This retail delicatessen opened in March 1979.
 Shurtleff & Aoyagi. 1982. Report on Soyfoods Delis, 
Cafes & Restaurants. p. 3. Address: Detroit, Michigan.

472. Bulkeley, William M. 1979. Good old bean curd is 
suddenly popular, but you call it tofu: Longtime food of the 
Orient now is providing protein to American vegetarians. 
Wall Street Journal 100(72):1, 31. April 12. Eastern ed.; p. 1, 
27. Western ed.
• Summary: This front-page story focuses on the New 
England Soy Dairy of Greenfi eld, Massachusetts. Sales of 
tofu in America are climbing sharply. “’We project a 25% 
to 30% annual growth with virtually no promotion,’ says a 
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spokesman for Quong Hop & Co., a South San Francisco 
fi rm that has been making tofu since 1906. Tofu is showing 
up in ‘health foods’ and on vegetarian menus; even non-
Oriental Americans are making it commercially and 
developing ways to use it in Western dishes. It is available 
mainly at health-food stores and restaurants and at grocery 
stores operated by Chinese- or Korean-Americans. An 
occasional supermarket carries it.
 “Another yogurt? Tofu’s rising popularity in the U.S. 
results partly from the increase in the Oriental population 
on the East and West Coasts, but much of the demand for 
it is clearly coming from non-Orientals... ‘Our sales are 
increasing because a lot of people are learning to eat tofu for 
health reasons,’ says Shizuko Yamauchi, wife of the owner 
of Matsuda-Hinode Tofu Co. of Los Angeles, the nation’s 
biggest tofu maker, with estimated production of 10 tons 
daily. Mrs. Yamauchi won’t disclose fi gures...”
 100 grams (3.2 oz) of regular fried tofu contains about 
18% of the recommended daily protein allowance for an 
adult, and only 150 calories, according to the USDA.
 “The tofu produced by New England Soy Dairy sells 
for between 69 cents and 99 cents a pound at most outlets. 
Hamburger these days costs an average of $1.60 a pound... 
Its popularity as a health food developed after the January 
1976 publication of ‘The Book of Tofu,’ a volume that 
fanciers describe reverently as ‘a seminal work.’ The book 
sold 65,000 copies and has recently been condensed and 
reissued as a mass-market paperback by Ballantine Books. It 
lists hundreds of recipes for making vegetarian dishes with 
tofu and gives instructions for starting a tofu-making shop. 
The book inspired entrepreneurs to set up tofu shops...
 “New England Soy Dairy now turns out nine tons of 
tofu a week, up from 500 pounds a week two years ago. 
It expects revenue of more then $750,000 this year. Mr. 
Leviton [Richard started the predecessor of the company 
with his wife two years ago], who like many tofu fans has 
an almost evangelical zeal for the product, now is starting a 
trade magazine and is working to organize a trade group, the 
Soycrafters Association of North America.” Address: Staff 
reporter.

473. Spicer’s Food Specialties. 1979. Display ad: From 
the seed of the Soya an idea is born. Times of India (The) 
(Bombay). April 23. p. 11.
• Summary: A very interesting full-page ad, with lots of 
white space. In the very center is a large photo of a soyabean. 
Below it is the caption: “The world’s richest source of 
protein.”
 In the left column: “4 unusual products for your health. 
1. Soya Meat: Now you can eat meat yet stay vegetarian. The 
secret? Delicious protein-packed soya meat. It comes frozen 
fresh–just like regular meat. And you can mince it, fry it or 
roast it–to make korma, keema mutter, seekh kababs and 
more.

 “2. Soya coffee: Now you can drink coffee to your 
health. Because we’ve taken out the coffee beans (and the 
caffeine) from your favourite beverage. Instead we’ve put 
in the goodness of soya beans and the full, rich fl avour of 
chicory.
 “3. Soya “milk substitute”: Soyalac [canned soymilk]. 
Formulated to provide the full nutritive value of buffalo’s 
milk. It’s easy to digest–recommended by doctors around 
the world for children allergic to regular milk. It’s easy to 
preserve–needs no refrigeration.
 “4. Soya soft drink. When you’re hot and thirsty, reach 
for the drink with a difference. A drink that nourishes as it 
refreshes. Low in fat, high in protein, its perfect for growing 
children as well as hardworking adults. Fill up the fridge at 
home. Introduce it to your workers in the company canteen. 
(Limited distribution).
 “Plus! Delicious egg noodles. Wholesome Granola 
breakfast cereals. Spicy peanut bread.”
 In the right column: “From a very unusual company. 
At the age of 23, a young man gave up a promising medical 
career in America to come to Asia and serve the poor and the 
sick. In Japan and China he ‘discovered’ the soya bean and 
its extraordinarily high protein content.
 “That man was Dr. Harry Miller, the inspiration behind 
Spicer’s Food Specialties division. The institute, located near 
Poona, has its own farms and manufacturing facilities.
 “Dr. Miller personally invented several soya products 
and initiated a continuing programme of developing and 
manufacturing soya and other health foods around the globe. 
Spicer’s Food Specialties division is part of this world-wide 
programme.
 “Its your assurance of up to date know-how, world class 
standards of hygiene and uncompromising quality control 
behind every product from Spicer’s.
 “Good taste and good sense. Spicer’s Food Specialties. 
Exclusively marketed by Argosy Foods Division, 1st Floor, 
Dhiraj Chambers, Waudby Road, Bombay 400 001.
 “Free! Mini information ad recipe booklet “Food for 
Thought” at your dealer–or write to Argosy Foods Division.
 “Distributed by:” The names, addresses and phone 
number of four local distributors are given. “Available at 
better stores and supermarkets everywhere!”
 Note: The fi rst soy dairy in India was opened by 
Seventh-day Adventists in at Spicer Memorial College in 
Poona. In 1973 they began making soymilk (Soyalac) and 
related products. As of Sept. 2010 Spicer Memorial College 
(which was established in 1915) is active and doing well at 
their original location, Aundh Road, Ganeshkind. Pune–411 
007, India.
 Note: An article in this newspaper on 17 Aug. 1973 
titled “Ten, plus two, plus three: Time and the educator, by 
V.V. John, states: “Spicer Memorial College in Poona does 
the four-year degree syllabus of Poona university in less than 
half the time, and devotes the rest of the time to vocational 
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and enrichment courses.” One of the vocational courses may 
well have been working in the school’s food factory and 
making soyamilk.
 A subsequent article in the same newspaper on 19 Nov. 
1974, titled “Career education,” also by V.V. John, stated: 
“In fact, the work of this college qualifi es it to be acclaimed 
a pace-setter.” Address: [Poona / Pune, Maharashtra state], 
India.

474. Shurtleff, William. 1979. Notes on visit to Quong 
Hop & Co. tofu factory in South San Francisco. Lafayette, 
California: New-Age Foods Study Center. 1 p. Unpublished 
typescript. April 26.

• Summary: Quong Hop is the leading (and perhaps the 
only) manufacturer of fermented tofu in North America. 
We were allowed to study and photograph the process in 
detail, and all our questions were answered. The entire 
process is described, with illustrations, in Tofu & Soymilk 
Production, by Shurtleff & Aoyagi (1979) in the Chapter 16 
titled “Fermented tofu” (p. 283-86). Taken that day, photos 
show: (1) A man standing next to rolling rack of skewered 
inoculated tofu cubes, which are about to be incubated. (2) 
Pouring brining liquor over mold-covered tofu cubes packed 
into empty glass jars. (3) A close-up view of the previous 
view showing labels of the two different types of fermented 

tofu made by Quong Hop & Co.–Bean Cake (Fu-Yu) and 
Pepper Bean Cake (with hot chili fl akes in the brining 
liquor). (4) A sample of well-molded tofu cubes.
 Also describes the process and equipment used by the 
company to make tofu. The soybeans are ground in a Rietz 
disintegrator. The whole system is run by a control panel 
from Japan. “You must have an in-house repairman for 
the control panel says owner Stanley Lee. From the slurry 
tank, the slurry is pumped into a two-chamber continuous 
cooker. The slurry fi lls the chambers and cooked slurry 
exits by overfl owing. It works well. The cooked slurry is 
then pumped onto a vibrating screen and down into the 
Brown soymilk extractor. The soymilk from the screen is 
run directly into a huge steam-jacketed holding tank. The 
soymilk extracted by the Brown is run back into the slurry 
tank. Curding is done in barrels. Pneumatic pressers are 
used to press the curds into tofu. Vacuum packaging with 
a Multivac vacuum packager. Then pre-weighed labels 
are applied with a Hobart. But the labels are too small and 
unattractive; need two labels per package.
 Tofu burgers: Run through three-patty former. Arrange 
on trays. Deep fry on screens in batch oil fryer. Slow. They 
have an oven for Savory Baked Tofu, which is pre-dipped 
in hot teriyaki sauce mixture. Address: Lafayette, California 
94549. Phone: 283-3161.
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475. Shurtleff, William. 1979. Re: Request for clarifi cation 
and additional information on making tempeh at Northern 
Soy. Letter to Andy Schecter at Northern Soy in Rochester, 
New York, April 29. 1 p. Typed, without signature (carbon 
copy). [1 ref]
• Summary: Shurtleff thanks Andy for his letter of March 31, 
asks him to check Shurtleff’s rewritten description for the 
book Tempeh Production, then asks 7 questions with space 
after each for a response. Andy’s handwritten responses are 
included.
 Shurtleff’s typewritten P.S. adds: “Tofu & Soymilk 
Production went to the printers last week. We hope to have 
it ready by the SANA conference. 320 pages.” Andy’s 
handwritten note at the end: “Keep up the good work, 
Bill! We’re real interested in The Book of Tempeh [not yet 
published]–especially a pocket size edition will help us to 
get sales going.” Address: New-age Foods Study Center, P.O. 
Box 234, Lafayette, California 94549.

476. Duienga, Suzanne; Duienga, William. 1979. The Soy 
Plant. Beansprout Flyer and Pocket Reader: Grand Rapids 
Food Co-op Newsletter 2(3): April.
• Summary: “A current personal interest in soybeans 
combined with a concern about the high price of tofu at the 
coop led us to visit the Soy Plant in Ann Arbor. What we 
found was not a ‘plant’ or a factory at all, but a downhome 
group of people with a genuine interest in their work.
 “Steve Fiering, the man who fi rst envisioned the Soy 
Plant, stopped his work to show us around the shop and talk 
with us about his experiences and his soybean philosophy.
 “When asked why Soy Plant tofu costs so much, Steve 
gave us some pretty impressive reasons. First of all the 
soybeans that the Plant uses are organic. Secondly, Steve 
values the people with whom he works and so wages ($4.00 
per hour) refl ect this. Lastly and most importantly, the Soy 
Plant is the fi rst of its kind in this area. As with all fi rst, ‘We 
make mistakes and they cost money.’” Steve made much of 
the machinery in the shop himself.

 “The Soy Plant already has a large line of delicious soy 
products (all personally sampled and ‘wholestomachally’ 
approved of), including soysage, tempeh, soymilk, brown 
bread, sweet white miso, spiced tofu, spreads, tofu pies, and 
okara peanut butter balls. Free samples of the delectable 
spreads are available on the counter.
 “During the visit our basic curiosity evolved into true 
inspiration. The Plant is a living, breathing, organically 
growing example of how a cooperative group of people can 
come together and make something happen. The place truly 
is a center of learning, staffed by people eager to share their 
newly found knowledge about the creating of this very old 
food.
 “Do you often wonder what to make with this nutritious 
but strange stuff called tofu? Here are some delightful 
recipes:” The recipes, from The Book of Tofu by Shurtleff 
and Aoyagi, are for Tofu-nut butter spread or topping, and 
Banana-tofu milkshake. Address: Michigan.

477. Product Name:  Tofu Salad.
Manufacturer’s Name:  Garden of Eatin’ (Distributor). 
Made in San Francisco by Farm Foods.
Manufacturer’s Address:  5300 Santa Monica Blvd., Los 
Angeles, CA 90029.
Date of Introduction:  1979 April.
New Product–Documentation:  Interview with Al 
Jacobson. 1981. April 13. His invoices show that he fi rst 
started distributing Farm Foods Tofu Salad on April 3, to just 
a few stores.

478. Leviton, Richard. 1979. Itinerary and notes from 
trip to the Midwest in March-April to study soyfoods and 
soybeans. Colrain, Massachusetts. 65 p. April. Unpublished 
manuscript. 28 cm.
• Summary: Contents (places and people visited): The Soy 
Plant, Ann Arbor, Michigan: Their soy deli, deli items on 
sale and prices, talk with Steve Fiering. Wonder Life Corp. 
of America, Des Moines, Iowa: Founded 1957, bio-humic 
method like organic farming. Two bio-humic farmers: Owen 
Langlie in Mankato, Minnesota (p. 10); Cyril Vernon in 
Iowa. Midwest Soya International, Cedar Falls, Iowa: Talk 
with Wes Randall, Altoona processing plant, variety chart 
on wall with 1979 yields and 4-year average yield (Corsoy, 
Amsoy, Marion, Beeson, Private SS, Agripro 25, Wayne). 
George Strayer of Agricultural Exports, Hudson, Iowa (p. 
15). Iowa State University, Ames, Iowa: Walt Fehr and the 
public soybean breeding program, breeding soybeans low in 
lipoxygenase and linolenic acid, Dr. Harry Snyder and work 
on lipoxygenase and antinutritional factors. Robert Fischer, 
Soypro, Cedar Falls, Iowa (p. 25). Professional Farmers in 
Cedar Falls, Iowa. American Soybean Assoc., St. Louis, 
Missouri (p. 29). Pfi zer Genetics, St. Louis, Missouri (p. 
30). Several organic farmers in Arcola, and Oblong, Illinois. 
Les Karplus. ADM, Decatur, Illinois. A.E. Staley Mfg. Co., 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   247

© Copyright Soyinfo Center 2019

Decatur, Illinois. INTSOY program at the University of 
Illinois: John Santas, Wm. Thompson, Robert Howell, Joe 
Jackobs, Bill Judy, L.S. Wei, John Erdman, R.L. Bernard, 
Ted Hymowitz, Dr. Hadley. American Oil Chemists’ 
Society, Champaign, Illinois (p. 55). National Soybean Crop 
Improvement Council (NSCIC), Urbana, Illinois: Robert 
Judd. Northern Regional Research Center, Peoria, Illinois: 
Walter Wolf, Joe Rackis. Golden Key Farm: Frank Pilotte. 
Joe Rakosky, food industry consultant. Fearn Soya Foods. 
Address: 100 Heath Rd., Colrain, Massachusetts 01340. 
Phone: 413-624-5591.

479. Obis, Clare Barrett. 1979. Bill Shurtleff: The Johnny 
Appleseed of tofu. Vegetarian Times No. 30. March/April. p. 
43-46. [1 ref]
• Summary: This interview, conducted in early Aug. 1978, 
discusses the work that Shurtleff and Aoyagi have been 
doing with soyfoods and world hunger since publication 
of The Book of Tofu in Dec. 1975. Contains 3 photos of 
Shurtleff.

480. Tofu Shop (The). 1979. Workshops in tofu-making on 
the community level (Portfolio). Telluride, Colorado. Eight 
inserts. 28 cm.
• Summary: Rather than being a typical portfolio, with many 
inserts, that all arrive at one time, this is a collection of eight 
documents all related to a common theme.
 (1) “Workshops in community level tofu-making: 
Beginning in April 1977, the Tofu Shop of Telluride, 
Colorado, is making available to interested groups and 
communities training workshops in tofu-making on the 
community level. Topics to be covered in these workshops 
will include: The process of tofu-making. Setting up shop. 
Other soy products. Marketing. Financing and fundraising. 
Bookkeeping and record keeping. Restaurants and delis, 
Nutritional info. Community education. The community 
food chain. The personal benefi ts. Inner-shop organization. 
Contacts and resources.
 “Workshops are led by members of the Telluride Tofu 
Shop and may include an experience in tofu-making... 
Apprenticeships–The Telluride Tofu Shop also has a limited 
number of openings for workers / owners in its restaurant 
and wholesale business. A one year time commitment is 
required.”
 (2) “Dear ___: The Telluride Tofu Shop was born in 
October, 1977, when we moved into our small, unfurnished 
shop with a meager one-thousand dollars capital and began 
making tofu. Now in April, 1979, twelve of us operate a 
growing restaurant and wholesale food business with annual 
sales approaching fi fty-thousand dollars annually. What 
happened during this period is something we want to share 
with other communities and groups of interested people.” So 
we are offering a workshop in “How to Start a Community 
Tofu Shop.” (3) “The community level tofu shop and the 

local food chain.” A complex circular diagram shows many 
complex relationships.
 (4) “Supplies and information for community level 
tofu-making.” Lists fi ve key organizations: (a) Soycrafters 
Association of North America (SANA; Greenfi eld, 
Massachusetts, Richard Leviton). (b) New-Age Foods Study 
Center (Lafayette, California; Books, brochures, tofu-making 
materials, slides, tapes, general info.). (c) Bean Machines 
Inc. (Bodega, California; Larry Needleman. Tofu-making 
equipment from Japan). (d) Farm Foods (Summertown, 
Tennessee. Attn. soydairy; tempeh starters, tvp, cookbook, 
general info.). (e) Westbrae Natural Foods (Emeryville, 
California; Nigari).
 (5) A tofu recipe: For making approximately 15 pounds 
of tofu. Gives equipment, ingredients (soybeans and nigari), 
and recipe [process].
 (6) A settling box press. Two views showing how to 
make one yourself.
 (7) Soymilk: Nutritional information and recipes 
courtesy of The Spinning Kitchen, Boulder, Colorado.
 (8) Our favorite tofu recipes.
 Letter (e-mail) from Matthew Schmit. 2009. March 30. 
“Our motivation for doing tofu workshops was primarily to 
spread the word. But also hoping to make a little money.
 “We (Christie Mather and myself) conducted three 
workshops in early 1979. There were approximately 12-15 
participants per workshop. These workshops were far from 
Telluride, so there was no concern about competition.
 “The fi rst was in Arcata, CA, (little did I know I 
would be moving there soon), to a group known as the 
Arc Community which was trying to form an intentional 
community to purchase land. My sister and brother-in-law 
were members, hence our invitation. After we left, they 
began making tofu weekly in home kitchens and selling it 
informally in the community. When I moved to Arcata, I 
joined the group as they began planning to rent a production 
space. As it turned out, it was too big of a leap for them. 
Their effort dwindled. I went ahead and opened the Arcata 
shop. The Arc Community eventually disbanded.
 “The second workshop was held in Ashland, Oregon, in 
the home of friends from Telluride. They were very involved 
in the Ashland Food Co-op. Later when the Co-op expanded 
and installed a commercial kitchen, co-op members began 
making tofu in-house. I visited them once during production 
after moving out to Arcata. Eventually, Ashland Soyworks 
started up and Co-op production stopped.
 “The third workshop was held in The Dalles, Oregon, 
also in the home of ex-Telluridians. As far as I know, nothing 
every grew out of that.” Address: 116 N. Oak St., P.O. Box 
69, Telluride, Colorado 81435.

481. Flinders, Carol. 1979. Soybean key to world food 
plight? Notes from Laurel’s Kitchen. Rocky Mountain News 
(Denver, Colorado). May 16. p. 24A.
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• Summary: Twelve years ago (i.e., in late 1968) Carol spent 
a memorable week at the Tassajara Zen Mountain Center 
near Big Sur, California. “Among the many good people I 
met, one I’ve always remembered was Bill Shurtleff, who 
helped run the kitchen out of which was issued the well 
known Tassajara bread.
 “Spare of words, lean and thoughtful, he had a kind of 
banked fi re in his eyes that told you he was a man in search 
of a vocation. Last week Bill and his wife, Akiko, came to 
our home to visit and exchange ideas. It’s clear that he has 
found the vocation he’s been looking for, and that, in a sense, 
all of us stand to gain from the passion with which he’s 
answered it.
 “The cause Bill has taken up is that of the more than one 
billion people of the world for whom hunger is the central 
fact of life. To be as continually mindful of their plight as he 
is would probably be unbearable if he didn’t believe he holds 
a signifi cant key to relieving it. The key? ‘Glycine max’–
soybeans to you and me.
 “Western exploitation of the soybean has been absurdly 
slight until recent years. Mostly we’ve fattened our livestock 
with it. That soy is ‘king of beans’ we’ve long recognized.” 
But they have entered the American food supply well 
disguised in such forms as textured vegetable protein. 
“The soybean foods Bill is promoting are of a much more 
sophisticated nature. Their names fall oddly on the Western 
ear:” tofu, shoyu, tempeh, miso.
 Bill and Akiko met in Japan. She “was a fashion 
designer in Tokyo before they were married. The image of 
big city haute couture doesn’t attach easily to the simply 
dressed and unpretentious Akiko, and everything makes a 
little more sense when you fi nd out the fashions she designed 
were actually for handicapped children.
 “Akiko’s skill as a graphic artist and fi ne cook are the 
perfect complement to Bill’s, as writer and investigator. Her 
warmth and gentleness are the perfect balance to his single-
minded intensity. (Akiko doesn’t just invite you for dinner. 
She seizes your arm as you’re walking along together, wraps 
it close in her own and holds on tight, convincing you life 
will be pure misery for them until you come to their house).
 “Tofu was the soyfood that fi rst captured Bill’s interest.” 
Discusses its virtues. “But what really wins him over, I think, 
is the sheer romance of tofu. What you know of tofu, and 
what I’ve told you about Bill, might make that seem unlikely. 
But read his book and see for yourself–beneath that samurai 
exterior beats the heart of a Shelley or a Keats. Listen:
 “’Like water that fl ows through the worlds, serving as 
it moves along, tofu joyfully surrenders itself to the endless 
play of transformation. Pierced with a skewer, it sizzles and 
broils above a bed of live coals... deep-fried in crackling oil, 
it emerges crisp and handsome in robes of golden brown, 
frozen all night in snow under vast mountain skies, it 
emerges glistening with frost and utterly changed. All as if it 
knew there was no death to die, no fi xed or separate self to 

cling to, no other home than here.’”
 Contains a favorite Flinders’ recipe for tofu patties.

482. Schweitzer, Ellen. 1979. Council Minutes: May 21, 
1979: California update. Amazing Tales of Real Life (The 
Farm, Summertown, Tennessee). May 24. p. 1.
• Summary: About the establishment of Farm Foods, “our 
California soy dairy project” in San Francisco. “What we 
are trying to do in California is create a business that is 
fi ve to ten times larger in cash fl ow than anything we have 
done so far. Robert Tepper has asked Daniel Lloyd and Paul 
Mandelstein to come out there and jam with him some about 
fi nancing the operation, increasing production, marketing, 
etc. We’re making a big investment out there and the next 
couple of months of setting up and gearing up for the 
summer months is important.”

483. Tempeh Crew. 1979. Tempeh news. Amazing Tales of 
Real Life (The Farm, Summertown, Tennessee). May 24. p. 1.
• Summary: “We’ve found that the best way to feed the 
Farm lots of high quality tempeh is to give inoculated, ready-
to-incubate beans to the households, and have the people 
incubate their own tempeh. We’re putting the beans in plastic 
bags and they can be incubated right in the bag if you poke 
holes with a fork every inch or so on all sides as soon as you 
can.”
 “The best way to increase our production right now 
would be to have more dedicated people helping make 
tempeh. It’s fi ne revolutionary work, a good skill to learn 
and it’s a light-duty job (suitable for pregnant ladies). With a 
little more help the Farm will eat more tempeh.”

484. Schecter, Andy. 1979. Re: Equipment and process for 
making tempeh at The Tofu Shop. Letter to William Shurtleff 
at New-Age Foods Study Center, May 26. 1 p. Handwritten, 
with signature on letterhead. [1 ref]
• Summary: Seven small photos (contact prints) show the 
company’s tempeh-making process and equipment: (1) 
Cooking soybeans with steam. (2) Cooling cooked beans on 
a table. (3) Mixing in starter in plastic buckets. (4) Bagging 
and fl attening inoculated soybeans. Tofu is being made in 
the background. (5) Placing screen trays loaded with bagged 
tempeh into the incubator. (6) Tempeh (and starter in petri 
dishes) in the incubator. (7). Front of incubator.
 He concludes: “Looking forward to seeing you & Akiko 
at the SANA conference and in Rochester afterwards! Take 
care, Andy. P.S. Please send $10 to defray fi lm, processing & 
the photographer. Thanks.” Address: The Tofu Shop, 277 N. 
Goodman St., Rochester, New York 14607. Phone: 716-442-
1213.

485. Flinders, Carol. 1979. Fresh tofu is like fresh bread–
worth making: Laurel’s Kitchen. Spokesman-Review 
(Spokane, Washington). May 30. p. B14.
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• Summary: “To make tofu seem like the girl next door, 
some of her well-meaning proponents have stripped away 
her exotic name and called her ‘soy cheese,’ or ‘soy curd’ 
instead. Save us from the literalists, but in fact they have 
given us a clue to exactly how tofu comes into being. For 
me, fi nding out about the process has provided all the more 
motivation to learn how to use this fi ne food–so I thought 
I’d tell you about it.” Describes the traditional process for 
making tofu in Japan, based on descriptions in The Book of 
Tofu, by William Shurtleff and Akiko Aoyagi. Contains a 
recipe for Eggless Egg salad from Shurtleff and Aoyagi.

486. Leviton, Richard. 1979. The Second Soycrafters of 
North America Conference: Producing and marketing 
soyfoods. July 26-29, 1979 at Hampshire College, Amherst, 
Massachusetts. Greenfi eld, Massachusetts: Soyfoods Assoc. 
4 panels each side. Each panel 23 x 10 cm.
• Summary:  See next 2 pages. Printed in magenta (purple) 
ink on beige paper. The 8 panels are: 1. Cover. 2. About 
Hampshire College (with map). 3. Conference costs. 4. 
Advance Registration Application. 5. Special features: 
Participants, Menu, bookstand, exhibit, tours of New 
England Soy Dairy, fi lms and slide shows. Program (3 
panels).
 Note: Richard Leviton organized and designed this 
leafl et and the entire conference program. He located and 
booked the college, saw that everything ran as planned, and 
was happy and exhausted when it was over. Address: 100 
Heath Rd., Colrain, Massachusetts 01340. Phone: 413-624-
5591.

487. Nordquist, Ted. 1979. Re: Planning a natural soy 
products industry in Sweden. Letter to William Shurtleff and 
Akiko Aoyagi at New-Age Foods Study Center, undated. 1 p. 
Typed, with signature. [Eng]
• Summary: “Thank you again for the lovely evening [19 
May 1979, in Lafayette] and all the helpful materials. A 
great deal has transpired here since we last met. I am now 
in the process of planning a ‘natural soy products’ industry 
in Sweden, along with a long time friend and Engineer, Ki 
Yong Kim. Towards this end, Kim will be visiting Japan in 
August.” He would like to visit medium- and large-scale 
companies that make tofu equipment.
 “Ray Nagai of Traditional Tofu mentioned the ideas of 
soy-milk yogurt and tofu salad dressings as good starters 
on the Swedish market (Swedes have a taste for ‘sour’ milk 
products).”
 “We are in the process of researching all available 
Swedish machinery suitable for soy products. We are aiming 
at December [1979] as the month when we put together 
our fi ndings concerning machinery, marketing, distribution, 
initial products, aims, etc. and can present a convincing deal 
to probable fi nanciers, hopefully by February of 1980... It 
took me a great deal of deep thinking to make the fi nal jump 

from academics to soy products. Now that I have turned 
down a two-year grant and both Anne-Marie and I have 
decided to ‘make or break’ our lives on soy products I have a 
good gut sensation that I am headed in the right direction.
 “My love to you both. Om Tat Sat. Ted A. Nordquist, 
FD.”
 Note: This is the earliest English-language document 
seen (Sept. 2012) that contains the term “soy-milk yogurt.” 
Address: Blodstensvägen 16, 752 44 Uppsala, Sweden.
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488. Tofu Shop (The). 1979. Our favorite tofu recipes 
(Leafl et). Telluride, Colorado. 1 p. Spring. Single sided. 28 
cm.
• Summary: Typewritten on letterhead. The four recipes 
are: “Tofu Turkey with Mushroom Gravy (serves 12-16).” 
Tofuburgers. Spicy tofu and rice burritos. Creamy tofu salad 
dressing.

 The Tofu turkey is especially innovative: Place 8 lb tofu 
(one large block if possible) in a large, shallow baking pan. 
Melt ½ lb soy margarine or butter in a small sauce pan, mix 
in herbs, and use this sauce to baste “turkey.” “Bake tofu for 
2 hours at medium temperature, or until a golden crust forms 
all around. Baste regularly. Garnish with sprouts, parsley, 
and thin apple rings, and serve with mushroom gravy. For an 
extra treat, hollow out blocks of tofu and stuff with vegie and 
rice mixture prior to baking.”
 Mushroom gravy: Add 3 tablespoons arrowroot and 
½ cup whole wheat fl our to 4 cups hot water, and cook 10 
minutes. Sauté 2-4 cups sliced mushrooms and one small 
diced onion. Combine all ingredients and season to taste with 
shoyu [Japanese-style soy sauce], garlic, lemon, and cayenne 
(optional).
 Letter (e-mail) from Matthew Schmit. 2009. March 28. 
Concerning the Tofu turkey recipe: “As technically simple as 
the recipe was, it was how the turkey idea started. Note the 
sentence at the end of the fi rst paragraph describing ‘stuffi ng’ 
the tofu turkey. This is what I later started doing in Arcata 
with our tofu turkeys.” Matthew thinks this sheet of recipes 
was printed in the spring of 2009. Address: The Tofu Shop, 
116 N. Oak St. (P.O. Box 69), Telluride, Colorado 81435.

489. Ebersole, Phil. 1979. The Zen work ethic: Small but 
thriving businesses spring up because of Zen Center’s 
presence here [The Tofu Shop and Northern Soy]. Democrat 
and Chronicle (Rochester, New York). June 2. p. 1D, 9D.
• Summary: The tofu company, Northern Soy, ships 3,200 to 
3,300 lb/week of tofu, up tenfold over this time last year.

490. Shurtleff, William; Birnbaum, Alfred; Aoyagi, Akiko. 
1979. Agreement to write a book on Daitokuji natto and 
hamanatto [fermented black soybeans]. Lafayette, California. 
2 p. June 2. Unpublished manuscript.
• Summary: This is the basic outline for a book contract, 
signed when Alfred visited Bill and Akiko in Lafayette, 
California. Authorship: William Shurtleff & Akiko Aoyagi, 
with Alfred Birnbaum.
 Note: This book was never completed since Alfred’s 
interests changed. Address: 1&3. New-Age Foods Study 
Center, Lafayette, California; 2. California and Japan.

491. Associated Press. 1979. Tainted tofu sandwiches. Santa 
Cruz Sentinel (Santa Cruz, California). June 15. p. 4.
• Summary: “San Francisco–Health offi cers are seeking 
persons who ate a tofu sandwich which was sold from a 
booth at a Haight Street fair in San Francisco more than a 
month ago because of reports of infectious hepatatis.”

492. San Francisco Chronicle. 1979. Tofu hepatitis toll 
doubles. June 16. p. 7.
• Summary: Seventy persons in the San Francisco Bay area 
contacted hepatitis from eating contaminated tofu salad 
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sandwiches dispensed at the Haight Street fair on May 6. 
While tofu was fi nally exonerated. The outbreak was blamed 
on a man in the early stages of hepatitis “who prepared the 
onions for the bean curd concoction.” But tofu, and the Bay 
Area’s largest tofu supplier, Farm Foods (which did not even 
produce the spoiled product) received all the immediate 
blame and unfavorable publicity. “It wasn’t us. We didn’t 
even use onions,” reported Robert Tepper, a Farm Foods 
spokesman. “But I’m afraid we’re going to lose a lot of sales 
over this.” Note: This is the earliest article on soy seen (Aug. 
2002) in the San Francisco Chronicle newspaper. Address: 
California.

493. San Francisco Chronicle. 1979. Cracking S.F.’s tofu 
salad mystery. June 30. *

494. Down to Earth (Eco-Info, Walnut Creek, California). 
1979. Meet Bill & Akiko [Shurtleff]. May/June. p. 5-6. [3 
ref]
• Summary: “Bill Shurtleff and Akiko Aoyagi conducted the 
February 16th Eco-house workshop on tofu. The sixty-fi ve 
people in attendance found it so interesting and worthwhile 
that we decided to share with our ‘Down to Earth’ readers 
some information about the Shurtleffs and their work.”
 Gives: Brief biographies of William Shurtleff and Akiko 
Aoyagi, with a photo of each. The 8 goals and activities of 
their New-Age Foods Study Center, founded in 1975. Four 
chilling facts about world hunger. Four tofu recipes. The 
address and phone number of the New-Age Foods Study 
Center. “Bill and Akiko are now looking for people living in 
the Lafayette–Walnut Creek–Orinda area to work with the 
Center. If you are interested, please contact” them.
 Note: This newsletter was published by Ecology 
Information Inc. and edited by Elizabeth Leite, under the 
direction of Mark Maloney (he later changed his name to 
Mark Westwind). It was preceded by Survival Lifestyle 
News. The workshop was held at the Mt. Diablo Unitarian 
Church, located near Eco House and the Peace Center in 
Walnut Creek. Address: Walnut Creek, California.

495. Product Name:  Tempeh.
Manufacturer’s Name:  Farm Foods.
Manufacturer’s Address:  R.R. #3, Lanark, ONT, K0G 
1K0, Canada.  Phone: 613-278-2215.
Date of Introduction:  1979 June.
Ingredients:  Soybeans, water, culture.
Wt/Vol., Packaging, Price:  12 oz perforated plastic bag 
(not vacuum packed).
How Stored:  Frozen.
New Product–Documentation:  Talk with Allan and 
Susan Brown. 1998. May 11, followed by a detailed letter 
from Allan. In the late summer of 1974, having met and 
become engaged on the Wisconsin Farm, Allan and Susan 
hitch-hiked to The Farm in Summertown, Tennessee, where 

they were married later that year. Susan writes: “When 
we arrived at the Gate, it was Cynthia and Albert Bates 
who graciously took us in and shared their humble tent-
house on Hickory Hill. (They even moved next door for 
a weekend to make room for my parents when they came 
from Boston to attend the wedding.) While we were staying 
there, Cynthia sometimes took me to the soy dairy, where 
she and Alexander Lyon were experimenting with ways to 
make tempeh. They had heard about it from Dr. Hesseltine 
in Illinois. I learned to make tempeh starter on rice from 
Cynthia. Little did I know then that I would eventually make 
my livelihood making tempeh!
 “Our next experience with tempeh was in January 
1976 while we were visiting my parents in Belmont, near 
Boston, Massachusetts. On my mother’s shelf was a tempeh 
kit–a small package containing dry split soybeans, starter, 
and instructions. She had ordered it via a Farm catalogue. 
The culture was spores mixed with starch, to make such 
small amounts easier to measure. I made tempeh on the 
water-heater, in various containers. The most effective 
was a covered casserole (very Earth-friendly compared to 
the disposable plastic bags we now use!) The results were 
delicious, although there were a few patches of dark gray and 
some dried out places where the culture hadn’t grown.”
 In 1978 Allan learned how to make tempeh from Mary 
Hubbard (who was from The Farm in Tennessee) in the 
kitchen on The Farm in Canada. Mary and her husband Nick 
had their home base in Tennessee. From the Farm-affi liated 
Denver Center (in Colorado), where they had been making 
tempeh, they had come to Lanark, Ontario, to help out at The 
Farm, while most of the community members were away at 
Thunder Bay planting trees as a fund-raiser for Plenty and 
while Allan and Susan were bonding with a newborn baby 
given to them by a young lady who did not want to keep her 
baby. For about 3 weeks Mary and Nick made “every kind of 
soy product under the sun, including tempeh.” A good friend 
of Allan’s named Paul Smith ran Baldwin Natural Foods–
the hottest macrobiotic store in Toronto. Paul had seen the 
tempeh made by Robert Walker at Baldwin Natural Foods; 
he was making about 50 lb/week of tempeh shaped like a 
doughnut. Allan thought there was a market for a second 
tempeh product, so in the summer of 1979 he started making 
tempeh under the Farm Foods label. Allan photocopied a 
label with a bamboo border, and sold the tempeh at Baldwin 
Natural Foods. Allan made the tempeh in the community 
kitchen and incubated it on the rafters above the wood stove 
in the kitchen. There wasn’t a lot of agreement on The Farm 
to make tempeh commercially. There was a constant struggle 
for the available energy from Plenty and from Farm Foods. 
After about 6 months, during which they made only 2-3 
very small batches of tempeh and sold them to just one store 
(Baldwin Natural Foods) in Toronto, Allan and Susan were 
ready to leave The Farm. Their tempeh operation wasn’t 
really a business yet; it was more just testing the waters. 
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Robert Walker had suffered a stroke and his tempeh-making 
equipment was up for sale. So as the Browns moved to 
Toronto, taking their fl edgling tempeh operation with them, 
they bought Robert’s equipment. In June 1980, in the heart of 
Toronto’s Chinatown, they started Noble Bean (which see) as 
a tempeh manufacturing company.
 Photo copy of Label (5¼ by 3½ inches) sent by Allan 
Brown. 1998. Jan. 21. This label was used for a short period 
of time in 1979. It has a bamboo border, with the word 
“Tempeh” written in large letters across the top half of the 
label. “Contents: Soybeans, water, Rhizopus oligosporus 
culture, vinegar.” Below that are the words “Farm Foods” 
with a thin outline around each word. Between the two 
words is a circular logo, which shows rows of crops 
(soybeans) in a fi eld converging in the distance at the foot of 
three mountains. Below that is the typewritten address: “R.R. 
#3, Lanark, ONT K0G 1K0.” Note: The typeface used for 
the word “Tempeh,” the bamboo border, and the Farm Foods 
logo all appeared earlier (about 1978) on tempeh products 
made at The Farm in Summertown, Tennessee.

496. Shurtleff, William. 1979. Sources of vegetarian vitamin 
B-12. Vegetarian Times No. 31. May/June. p. 36-37, 39-40. 
Reprinted, revised and updated, in Vegetarian Times, Feb. 
1983, p. 61-63. [11 ref]
• Summary: This review of the literature shows that the 
major vegetarian sources of vitamin B-12 are fermented 
soyfoods (tempeh, natto, miso), single-cell-proteins 
(spirulina, chlorella, scenedesmus, unfortifi ed yeasts), sea 
vegetables (kombu, wakame, and others). The richest known 
animal source is beef liver. Address: New-Age Foods Study 
Center, P.O. Box 234, Lafayette, California 94549.

497. Shurtleff, William. 1979. The tofu and soymilk industry 
in the United States (News release). Lafayette, California: 
New-Age Foods Study Center. 1 p. June.
• Summary: The fi rst statistics compiled on the U.S. 
soyfoods industry. “There are presently 150 tofu shops 
and soy dairies in the U.S. Ninety of these, mostly run by 
Caucasian Americans, have opened within the past 3 years 
since publication of The Book of Tofu; they now have about 
35% of the industry sales. The remaining 60 are Japanese 
and Chinese run; they have an estimated 65% of the market. 
The industry has a brisk sales growth rate of 25% per year.
 “The largest tofu factory in the U.S. is the Matsuda-
Hinode company in Los Angeles; they produce about 16,000 
pounds of tofu a day under fourteen different labels. The 
largest of the new breed of Caucasian-run plants is the New 
England Soy Dairy in Greenfi eld, Massachusetts. Founded 
in 1977, it now produces some 4,500 pounds of tofu a day 
and expects revenues of $750,000 in 1979. In its April 12 
front page story on the tofu industry, The Wall Street Journal 
focused on The New England Soy Dairy.
 “The U.S. tofu and soymilk industry presently uses 

approximately 7000 tons of dry soybeans per year.
 “In July of 1978, tofu and soymilk producers founded 
the Soycrafters Association of North America (SANA), an 
educational and trade association. Its quarterly publication 
Soycraft is the primary source of information on soy protein 
foods in the Western World. For details contact:
 “Ira Leviton, president
 “Soycrafters Association of North America
 “305 Wells St.
 “Greenfi eld, MA 01301
 “Worldwide, the tofu and soymilk industry is rapidly 
expanding. There are presently a total of 211,000 producers, 
including 38,000 in Japan, 158,000 in mainland China, 
11,000 in Indonesia, 2500 in Taiwan, and 1470 in Korea. The 
largest tofu factories, located in Japan, produce over 100,000 
pounds of tofu a day (15,000 tons a year) and the largest soy 
dairy [Vitasoy], located in Hong Kong, produces 500,000 
bottles of soymilk a day (150 million bottles a year).
 “Most of the new tofu shops and soy dairies in the U.S. 
have gotten into production using the technical manual Tofu 
& Soymilk Production by William Shurtleff & Akiko Aoyagi 
(who also wrote The Book of Tofu, which now has over a 
quarter million copies in print). This technical manual is 
available for $17.50 from:
 “New-Age Foods Study Center
 “P.O. Box 234
 “Lafayette, California 94549. Tel: 415-283-2991.” 
Address: 790 Los Palos Manor, Lafayette, California 94549.

498. Shurtleff, William; Aoyagi, Akiko. 1979. The book of 
tempeh: A super soyfood from Indonesia. New York, NY: 
Harper & Row. 160 p. Illust. by Akiko Aoyagi Shurtleff. 
Index. July. 28 cm. [24 ref]
• Summary: Contents: Acknowledgments. What is 
tempeh? Preface. 1. Soybeans–Protein source of the future: 
Introduction, the causes of hunger and starvation–two 
analyses (The Twenty-Ninth Day, by Lester Brown–
population, affl uence; Food First: Beyond the Myth of 
Scarcity, by Lappé and Collins–population, narrow focus on 
increasing food productivity, international food exploitation, 
land monopolization and misuse, cash crop system of export 
agriculture). Ten reasons soy will be the protein source of the 
future: 1. Optimum land utilization. 2. Lowest cost protein. 
3. High nutritional value. 4. Time tested. 5. Remarkably 
versatile. 6. Appropriate technology. 7. New dairylike 
products. 8. Hardy and adaptive. 9. Free nitrogen fertilizer. 
10. Energy and resource effi cient. “All of these ten factors 
work together synergistically, reinforcing one another, to 
give added weight to the prediction that soybeans will be 
a key protein source for the future on plant earth.” Present 
patterns of soy protein utilization. New developments. An 
idea whose time has come.
 2. Tempeh as a food. 3. Getting started (incl. basic 
preparatory techniques and 18 recipes, incl. a recipe for 
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sweet Indonesian soy sauce {kechap manis}). Favorite 
tempeh recipes (13 Western favorites, 6 non-fried favorites, 
and 12 Indonesian favorites; also Suggestions for serving 
tempeh throughout the day). 4. Western-style and Oriental 
tempeh recipes (68 recipes). 5. Indonesian tempeh recipes 
(70 recipes). 6. Making tempeh at home or in a community. 
7. Making tempeh starter. 8. The Indonesian tempeh shop. 
Map of Southeast Asia, including Indonesia. Map of Java, 
Madura, and Bali (p. 144). Appendix A: A brief history 
of tempeh East and West. Appendix B: Tempeh shops in 
the West. Weights, Measures, and Equivalents. Glossary. 
Bibliography. About the authors. About the New-Age Foods 
Study Center.
 This book contains the fi rst sizeable collection of 
American-style and Indonesian tempeh recipes (130 in all), 
the fi rst illustrated descriptions of making tempeh, tempeh 
starter, and onchom on various scales in Indonesian tempeh 
shops, the fi rst history of tempeh, detailed discussion of 
tempeh in Indonesian culture and of the many varieties 
of Indonesian tempeh, and the fi rst recommendations for 
commercial names for the more than 30 types of tempeh that 
could easily be made in the West. It also contains chapters 
and reviews of the literature on tempeh nutrition and the 
microbiology and biochemistry of tempeh fermentation, plus 
the largest bibliography on tempeh to date (including many 
new Indonesian references), an annotated listing of 61 people 
and organizations around the world connected with tempeh, 

and the fi rst list of tempeh companies in the West.
 Page 26 states: “Modern soy-protein products, such 
as textured soy proteins, are increasingly available at 
supermarkets, often in forms that simulate the fi brous, chewy 
texture of meat.”
 Note 1. This is the earliest known book in any language 
worldwide devoted entirely to tempeh. Note 2. This is the 
earliest English-language document seen (Aug. 2011) that 
contains the term “modern soy protein products;” Shurtleff 
would soon start to use it to refer to defatted soy fl our or 
grits, soy protein concentrates, soy protein isolates, and 
textured soy protein products.
 Illustrations (line drawings; unnumbered, not including 
“spots”). Indonesian dancer in sarong and crown. Balinese 
lion mask dancer. Two Indonesian women dancing. Cuts 
of fresh tempeh on a woven bamboo tray. Woman in a 
traditional Indonesian kitchen cooking tempeh. Terraced 
rice patties in Java. Woman selling tempeh in Bali market. 
Masked Indonesian fi gure. Soybeans in the pod. A hand 
holding dry soybeans over a sack of such soybeans. Three 
women selling beans and grains in a Javanese market. Two 
men selling tempeh in a Javanese market. Balinese mask. 
Indonesian mortar and pestle. Traditional oil skimmer for 
deep frying. A wok. Tamarind paste and pods. Soy sprouts. 
Pieces of tempeh on a bamboo tray Gado-gado. Laos root 
& chilies. Palm sugar. Chilies. Indonesian woman carrying 
fruits in a bowl on her head. Salam leaf. Botok tempeh. 
Peté beans. Winged and masked Balinese fi gure. Indonesian 
spices. Soybean (enlarged). Cartoon of a fuzzy little critter 
driving his tiny tractor over a cake of tempeh, inoculating it 
with a secret enzyme (The Farm, Summertown, Tennessee). 
Placing tempeh into a homemade Styrofoam incubator. Cross 
section of good tempeh and bad. Winged beans. Close-up of 
outside of a homemade tempeh incubator. Dry soybeans in 
pods on plant. Woman in the USA making tempeh. A deep 
woven bamboo basket for treading soaked soybeans. Ten 
steps in the process for making traditional soy tempeh in a 
small shop (GIZI, Bogor). Twenty steps in the process for 
making and delivering traditional soy tempeh in a large shop 
(Oeben, Bandung). Two views of a modern dehuller and 
dehuller-separator. Five steps showing making tempeh in 
plastic bags. Three steps showing making tempeh in banana-
leaf wrappers. Fourteen steps in the process for making and 
delivering Malang tempeh.
 Map of Southeast Asia. Map of Java, Madura, and 
Bali (incl. West, Central and East Java). Indonesian stilt 
house (house on stilts, famous among the Dayak in Borneo, 
the Minangkabu and Batak of Sumatra, and the Toraja of 
Sulawesi). Woman selling leaf-wrapped tempeh in a Balinese 
market (color, back cover).
 Numbered fi gures (line drawings unless otherwise 
stated. The number before the decimal refers to the chapter 
number). 1.1 Table: The changing pattern of world grain 
trade (exporters and importers). 1.2 Graph: Projected 
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population densities in various regions of the world. 1.3 
Bar chart: Per capita protein consumption in rich and poor 
countries. 1.4 Bar chart: Per acre yields of usable protein 
from various food sources (pounds per acre). 1.5 Graph: 
Word soybean production (1965-1977). 1.6 Bar chart: 
Protein consumed vs. protein returned from milk, eggs, 
chicken, pork, beef. 1.7. Where the world’s money goes 
(yearly global and U.S.).
 2.1 Table: Percentage of protein in various foods. 2.2 
Table: Composition of nutrients in 100 grams of tempeh 
of different types. 2.3 Table: Protein quality (NPU) of 
various foods. 2.4 Table: Amino acid composition of tempeh 
compared with the FAO/WHO reference pattern. 2.5 Bar 
cart: Limiting amino acids in rice and tempeh. 2.6 Table: 
Combining foods to increase protein. 2.7 Bar chart: Grams 
of dietary fi ber in 100 grams of various foods. 2.8 Table: 
Fatty acids in soy tempeh. 2.9 Table: Vitamins and minerals 
in soy tempeh. 2.0 Table: Price of one day’s supply of usable 
protein from various foods.
 3.1 Bar chart: Comparison of nutrients in brown and 
white rice. 3.2 Shoyu (natural soy sauce) in four wooden 
keg, can, bottle, and small dispenser. 3.3 Grating a coconut. 
3.4 Mortar & pestle (two types). 3.5 Cross section of a 
coconut in the husk. 3.6 Making coconut milk (7 steps). 3.7 
Ladies in a Javanese market selling chilies (in mounds). 4.1 
Deep-frying tempeh, with all utensils shown. 4.2 Shallow-
frying tempeh. 4.3 Seasoned crisp tempeh with dip. 4.4 
Tempeh shish kebab. 4.5 Coriander & garlic crisp tempeh. 
4.6 Tempeh fondue. 4.7 Making tempeh-fi lled pot-stickers 
or gyoza. 4.8 Tempeh pita bread sandwich. 4.9 Tempeh 
burger. 4.10 Tortilla with tempeh & guacamole. 4.11 Tempeh 
guacamole. 4.12 Tomatoes stuffed with tempeh.
 5.1 Woman in an Indonesian village kitchen. 5.2 Woman 
grinding spices with a mortar. 5.3 Table: Indonesia’s 7 most 
popular tempeh recipes, in descending order of popularity: 
Tempeh goreng, tempeh bachem, keripik tempeh, sayur 
lodeh, sambal goreng tempeh, terik tempeh, sambal goreng 
kering tempeh. Recipes for each are given. 5.4 Selling 
traditional banana-leaf wrapped tempeh in Yogyakarta, Java. 
5.5 Deep-frying tempeh keripik in batter. 5.6 Deep-frying 
tempeh keripik in Javanese market. 5.7 Botok tempeh #1. 
5.8 Botok tempeh #2. 5.9 Gadon tempeh. 5.10. Folding leaf 
wrappers for gadon tempeh. 5.11 Rolling leaf wrappers for 
pepes tempeh. 5.12. Pepes tempeh on broiler and packets 
ready to serve. 5.13 Folding leaf wrappers for Balinese 
pepesan. 5.15. Saté tempeh on broiler. 5.15 Saté vendor 
in Java. 5.16. Saté manis tempeh. 5.17 Tempeh sambal 
accompaniment for rice.
 6.1 Flowchart for homemade soy tempeh. 6.2 Tempeh 
incubator (home-made). 6.3 Good soy tempeh (diagonally 
sliced). 6.4 Four types of homemade tempeh. 6.5 Wooden 
tempeh incubation tray designs. 6.6 Community tempeh 
incubator. 6.7 Graph: Tempeh incubation time versus 
temperature for soy tempeh (shows slow, moderate, and 

quick combinations).
 7.1 Graph: Loss of tempeh starter potency when stored 
at various temperatures and humidities. 7.2 Sporulated 
tempeh for starter in bread pan. 7.3 Dry-strainer spore 
extraction. 7.4 Sporulated rice, pressure cooker, and Mason 
jar method of making tempeh starter. 7.5 Picking leaves from 
a hibiscus tree for tempeh starter. 7.6 Arranging inoculated 
soybeans on hibiscus leaves. 7.7 Covering hibiscus leaf 
sandwiches in trays. 7.8 Hibiscus leaves for tempeh starter 
ready to use. 7.9 Hibiscus inoculum leaves on round tray. 
7.10 Drying inoculum leaves in sun on roof. 7.11 Tying 
inoculum leaves under rafters to dry.
 8.1 Flowchart for basic Indonesian soy tempeh method. 
8.2. A small Indonesian tempeh shop (fl oor plan). 8.3 Floor 
plan of the large Oeben tempeh shop in Bandung, Java. 8.4 
Flowchart for Malang tempeh.
 A color photo shows a high-quality cake of tempeh 
sliced on a plate. Address: New-Age Foods Study Center, 
P.O. Box 234, Lafayette, California 94549.

499. Shurtleff, William; Aoyagi, Akiko. 1979. Preface 
(Document part). In: W. Shurtleff and A. Aoyagi. 1979. The 
Book of Tempeh: A Super Soyfood from Indonesia. New 
York, NY: Harper & Row. 160 p. See p. 11-16. Illust. by 
Akiko Aoyagi Shurtleff. Index. July. 28 cm.
• Summary: Having lived in Japan for the past seven years, 
writing books about tofu (soybean curd) and miso (fermented 
soy paste), Akiko and I have developed a deep respect for 
the remarkable soybean, which is known throughout East 
Asia as “the meat of the fi elds” and which a growing number 
of experts feel will be a key protein source for the future on 
planet earth. We were fi rst introduced to tempeh in March, 
1975, when friends at The Farm, a large spiritual community 
in Tennessee, sent us their newly published vegetarian 
cookbook. We read the section on tempeh with great interest.
 That week, on an introduction from the Indonesian 
Embassy, we visited Mr. Muhammad Mustam, a former 
tempeh maker living in Tokyo. He and his wife showed us 
how to make tempeh, and we were surprised at how quick 
and easy the process was. Two days later, they invited us 
back to their home and prepared a feast of their favorite 
Indonesian tempeh recipes. Such appealing textures and 
savory fl avors we had rarely tasted before. We were so 
impressed that we included the Mustams’ tempeh-making 
method and fi ve recipes in our Book of Tofu that was just 
going to press.
 We then wrote the United States Department of 
Agriculture’s regional research center in Peoria, Illinois, 
requesting some tempeh starter and all available tempeh 
literature, and soon, at our home in Tokyo, we were 
successfully preparing tempeh and experimenting with using 
it in Western-style recipes.
 Studying Tempeh in America: Upon returning to 
America in July, 1977, we found that Organic Gardening 
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magazine, as part of a reader research project, had sent us 
(and fi fty-nine other interested people throughout America) a 
tempeh kit, complete with instructions and recipes. We used 
it with good results and felt their method was the best and 
easiest we had yet seen.
 At a branch of the Tennessee farm, located in San 
Rafael, California, we studied the way their community 
tempeh maker prepared it on a scale of about twenty-two 
pounds a day. In their natural-foods delicatessen we enjoyed 
delectable Tempeh Burgers, Deep-Fried Tempeh Cutlets, 
Tempeh with Creamy Tofu Topping, and a host of other 
specialties on the menu.
 In the fall of 1976, we began a four-month speaking 
tour around America. Trying to do for soybeans what Johnny 
Appleseed did for apples and George Washington Carver 
did for peanuts, we gave over seventy programs. On the 
trip, we were surprised to see how many people already 
knew of tempeh and were interested in learning more about 
it. We met with Drs. Hesseltine, Wang, and Swain, tempeh 
research scholars from the United States Department of 
Agriculture Northern Regional Research Center in Illinois, 
who explained that as a result of an article on tempeh we 
had written for Mother Earth News, they had received 
hundreds of requests for tempeh starter. We also met with 
Dr. Keith H. Steinkraus, another leading American tempeh 
research scholar, who talked at length of his interest in seeing 
tempeh become known and enjoyed throughout the world, 
and showed us color slides he had taken of tempeh in Java, 
which whetted our desire to go there and study this fi ne food 
fi rsthand. On our trip we observed tempeh production at 
seven commercial shops in America. We visited The Farm 
in Tennessee, where tempeh is made on a community scale, 
and later their sister group in Louisiana, which operates on 
a smaller scale. In Nebraska we met with Mr. Gale Randall, 
the fi rst Caucasian American to open a commercial tempeh 
shop, and at the trip’s end we visited three Indonesian 
tempeh shops in the Los Angeles area.
 Soon we began to collect and study the extensive body 
of scientifi c literature that has been published about tempeh, 
mostly by Western scholars, since 1960. To our surprise 
we found that tempeh is better known in the scientifi c 
community and has had more written about it than any other 
traditional soybean food, yet among the public at large it is 
not nearly as well known or widely used as tofu, miso, or 
shoyu (natural Japanese soy sauce).
 Indonesia in a Nutshell: By March of 1977 we had 
become so interested in and fond of tempeh that we decided 
to write a full-fl edged book on the subject. To do this, we 
realized we would have to go to Indonesia to see fi rst-hand 
what we had read so much about. We sent numerous letters 
to Indonesian tempeh researchers, who all kindly encouraged 
us to visit them. We began to study the language intensively 
and read everything we could get our hands on.
 We learned that the Republic of Indonesia, formerly 

the Netherlands East Indies, is a vast collection of more 
than 13,000 islands; only half are large enough to have 
names and less than 1,000 are inhabited. From the air, this 
lush equatorial archipelago looks like a beautiful jade-
green necklace against a background of turquoise, sapphire, 
and aquamarine, strung between Malaysia and the top of 
Australia, a span of some 3,200 miles, or more than the 
distance from California to New York. The fi fth-most-
populous nation on earth (135 million people in 1978), it is 
also the world’s biggest collection of islands, the names of 
which are as beautiful as the landscape itself: Java (spelled 
and pronounced Jawa in Indonesia), Sumatra, Kalimantan 
(Borneo), Sulawesi (Celebes), the Moluccas, Timor, and a 
host of other outer islands. Java, the main island and home 
of the capital, Jakarta, lies about 7 degrees of latitude south 
of the equator. It has a land area about the size of the state 
of New York, inhabited in 1975 by 84 million people, or 
some 62 percent of Indonesia’s total population; this makes 
it the most densely populated region of its size on earth, with 
a population density of over 1,600 people per square mile 
(over 600 per square kilometer). Perhaps no other fact has 
such an important bearing on the daily life of the people or 
distinguishes it so clearly from that of North America.
 The sprawling, loosely knit nation is divided into 
twenty-six provinces; each province is divided into districts 
(kabupaten; also called regencies) and each district into 
subdistricts (kecamatan); the smallest unit is the village 
(desa). Java has fi ve provinces: West, Central, and East Java, 
Jakarta, and the Special District of Yogyakarta. The latter 
is ruled by a sultan, whose authority is said to derive from 
the prophet Muhammed. West Java or Sunda is inhabited 
by the Sundanese people, whereas Central and East Java 
are inhabited mostly by people of Javanese culture from 
which the island took its name (East Java has a substantial 
population of Madurese from the island of Madura, which 
is part of the province of East Java). Formerly antagonistic, 
the Sundanese fi rst joined with the Javanese and Madurese in 
1928 to help fi ght Dutch colonialism.
 Indonesia has a rich and ancient cultural history; it had 
huge and magnifi cent temples centuries before Europe’s 
great Gothic cathedrals were dreamed of, and its famed arts–
exquisite batik, shadow puppet theater, gamelan music, and 
Javanese dance–are as alive today as they were a millennium 
ago. Yet, for 1,500 years, until she gained independence 
in 1945, Indonesia was under foreign domination. The 
fi rst outside infl uence came from India with the arrival of 
Hinduism in AD. 400. The islands remained Hindu for about 
a thousand years and prospered greatly. During the 1200s, 
Marco Polo wrote: “Java is a very rich island, producing 
all the precious spices that can be found in the world. It is 
visited by great numbers of ships and merchants who buy a 
great range of merchandise, reaping handsome profi ts and 
rich returns. The quantity of treasure in the island is beyond 
all computation.”
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 The Arabs, looking for spices and converts, arrived in 
about 1400 and by 1475 had become an important social 
force, propagating Islam, living as traders in the commercial 
centers, and selling their spices to Europe for fantastic prices. 
When Columbus set sail in the late 1400s, he was looking 
for these East Indies in hopes of getting control of the spice 
trade. Soon the search was on and the Portuguese were the 
fi rst to fi nd the way. By 1511 they had gained control of the 
crucial Strait of Malacca, but the Dutch arrived soon and 
by 1668 were masters of the Indonesian islands. For three 
hundred years thereafter they systematically exploited the 
foreign bounty to fi nance the prosperity of modern Holland 
(Continued). Address: New-Age Foods Study Center, P.O. 
Box 234, Lafayette, California 94549.

500. Shurtleff, William; Aoyagi, Akiko. 1979. Preface 
(Continued–Document part II). In: W. Shurtleff and A. 
Aoyagi. 1979. The Book of Tempeh: A Super Soyfood from 
Indonesia. New York, NY: Harper & Row. 160 p. See p. 11-
16. Illust. by Akiko Aoyagi Shurtleff. Index. July. 28 cm.
• Summary: (Continued): After World War I the 
independence movement gained momentum and, after a 
long and bloody struggle, the Dutch were driven out. The 
country gained independence on August 17, 1945, and 
became a republic in 1949. During the struggle against 
colonialism people separated by great cultural differences 
and geographical distances developed a sense of nationhood 
and began to shape a common language out of the ancient 
Malay tongue.
 On August 17, 1972, the Indonesian language, which 
is written phonetically, was modernized, in part because 
of a Malaysian-Indonesian effort to make the two similar 
languages even more similar. There were four basic 
spelling changes, dj becoming j (Djakarta is now Jakarta), 
j becoming y (Jogjakarta is now Yogyakarta), oe becoming 
u (oelek is now ulek), and tj becoming c (ketjap and ontjom 
are now spelled kecap and oncom but pronounced kechap 
and onchom). Finally, the letter v (as in Java) has always 
been pronounced w (Jawa). Throughout this book we have 
followed the new spelling conventions with two exceptions, 
both aimed at avoiding mispronunciation of key terms in the 
West: for basic foodstuffs or place names written without 
italics in the text, and for recipe titles, we write the new c 
as ch (kechap, onchom), and a terminal sounded e as eh 
(tempeh, tapeh) in the text but as é in recipe titles (Saté, 
Taugé). Other terms in parentheses follow the new spelling 
exactly.
 Studying Tempeh in Indonesia: On May 10 our plane 
touched down in Bali to start what was to be, for us, an 
adventure, a fascinating research trip, and a honeymoon all 
rolled into one. Bali, just east of Java, may be the loveliest 
island anchored in any ocean. It is unquestionably better than 
even the legends about it! A lush picture-book landscape 
teeming with sarong-clad brown-skinned people and their 

gentle life style, it is the epitome of fertile, tropic opulence, 
blessed with an abundance of rainfall, rich soil, and a 
cornucopia of luscious fruits that boggle the imagination and 
delight the palate. (Still, a large percentage of the population 
is very poor.) The balmy climate, ideal for making tempeh, 
has an average year-round temperature of 79ºF. (26ºC.) at 
sea level and a range of only 68º to 86ºF. (20º to 30ºC.). In 
the mornings we visited tempeh shops or spent hours in the 
markets learning the Indonesian names of all the new foods; 
in the evenings we stayed in a bungalow ($2.90 a night for 
two) at Kutha beach–simply the most breathtaking wild spot 
we have ever seen–12 miles of unbroken white beach and 
turquoise surf as pristine as it was on the sun’s birthday.
 Flying from Bali to Jakarta, a city that some say is best 
avoided and others fi nd fascinating, we immediately caught 
a typical jam-packed bus that trundled and careened on busy, 
narrow West Javanese roads the 40 miles south to Bogor, 
one of three main centers of tempeh research in Indonesia. 
Founded 495 years ago, Bogor is built around a huge and 
verdant botanical garden, surely one of the most magnifi cent 
in the world. Hundreds of deer roam the vast lawns and 
over 15,000 species of exotic palms, orchids, water lilies, 
and the like lend grace and beauty to the surrounding city. 
The climate is pleasant, with May mornings crystal clear 
and evenings capped with torrential rains and ear-splitting 
thunder. Traveling in bechaks, Bogor’s famous brightly 
painted, three-wheeled pedicabs, I spent most of each day 
talking with research scholars, visiting tempeh shops and 
taking hundreds of pictures, while Akiko worked with a 
number of very fi ne professional cooks and nutritionists 
watching and learning how to cook Indonesian tempeh 
recipes. I always met Akiko for lunch at the place she was 
studying, so I could sample every recipe that had been 
prepared.
 We quickly realized that Indonesia has one of the 
world’s great cuisines, and one which has not yet been given 
the attention it deserves. Doing magic with coconut milk, 
exquisite spices and herbs, and creative culinary techniques, 
our host cooks would daily summon forth a pageant of 
magnifi cent foods with fl avors, textures, and aromas that we 
had not known existed. The carefully orchestrated contrasts 
and counterpoints caught our palates unaware: tingling 
ginger sautes, rich and creamy peanut sauces or gentle 
coconut-milk sauces, smooth and steamy leaf-wrapped 
hors d’oeuvres, spice-laden and supercharged chili sambal 
toppings, soft and crunchy fried-rice dishes, followed by 
desserts of fruits delicately crisp and brimming with juice. 
With tempeh always used as the basic motif, our cooks 
developed what seemed to be unending original themes, 
using lemongrass and laos, tamarind and turmeric, plus many 
other seasonings you will discover in the recipes to follow; 
yet rarely, to our surprise, did they use the very spices that 
gave these “Spice Islands” their name: nutmeg, mace, cloves, 
and pepper.
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 Reading Indonesian cookbooks helped us to realize 
that the forces that had shaped the fl avors we enjoyed had 
originated at the four corners of the world, as successive 
waves of immigrants, traders and adventurers, pirates and 
chefs, drawn by the lure and fragrance of these islands at the 
crossroads of the ancient world, had cross-pollinated them 
with the fi nest of their local cooking secrets. From India 
came curries; from China, the wok and stir-frying; from 
Arabia, Middle Eastern culinary techniques and ingredients; 
from Holland, the heritage of Western European cuisine. 
Each tradition is distinguishable to this day, yet always 
creatively blended and married with the gastronomic arts of 
ancient Indonesia. The result offers a challenge to all who 
enjoy fi ne food to greatly expand their culinary horizons.
 From Bogor, we traveled by bus to Bandung, the 
second main center of tempeh research. The capital of West 
Java and the fourth-largest city in the republic, Bandung 
is situated in a mountain range 2,000 feet above sea level; 
its cool evenings, wide tree-lined avenues, and spacious 
parks make it a popular vacation area. Here we studied the 
largest tempeh shops in Indonesia and were impressed by 
the advanced state of the work being done by top Indonesian 
research scholars. We also studied onchom (ontjom), a food 
which consists of cakes of either peanut presscake (left 
over after peanut oil extraction) or okara (the pulp left after 
soymilk extraction) covered with a brilliant orange mycelium 
of Neurospora mold and served in many of the same ways as 
tempeh.
 From Bandung we took a pufferbelly train some 300 
miles to Yogyakarta (formerly spelled Jogjakarta), the 
smallest province in the nation, located in the south of 
Central Java. The trip gave us a chance to see more of the 
countryside. Terraced rice paddies, chiseled into the steep 
mountainsides like stairways for a race of giants, have carved 
the intensively cultivated landscape into living sculpture, 
while the lowlands, planted intensively in rice, bananas, 
coconut, cassava, and soy, present a richly embroidered study 
in emerald. We found Yogya (as the local people call it) to 
be Java’s most charming and livable city. The capital of the 
country from 1945 to 1949, it is still governed by the ancient 
line of sultans. Well known as the “main door to traditional 
Javanese culture,” the city attracts thousands of young artists 
from around the world. Nearby is the great Buddhist temple 
Borobudur and the stately Hindu temple Prambanan, built in 
the eighth and tenth centuries respectively, reminders of the 
antiquity and magnifi cence of Javanese civilizations. Masters 
of their own culture and guardians of their cuisine, the 
people of Yogya also have a great university and a traditional 
market that exceeds in size and color even the fabled markets 
of West Africa. Here was tempeh in the greatest abundance 
and variety we had seen, each small cake wrapped in shiny 
green pieces of banana leaf. Each morning we went to the 
marketplace to bargain (in Indonesian) for our breakfast 
fruits–fresh papayas, mangosteens, salaks, durian, and tiny 

bananas. The laughing women in their colorful batik sarongs, 
the delightful mélange of earthy aromas, the great crimson 
mounds of fresh chilies, and the grains and beans in bulging 
handwoven baskets were a feast for the senses. Our days 
in Yogya were very full, talking with researchers, visiting 
tempeh shops that used modern machinery or the traditional 
banana-wrapping techniques, and enjoying the sweeter 
fl avors that characterize the local cuisine. By now we were 
able to carry on fairly coherent conversations in Indonesian 
(a little language goes a long way!), which proved to be 
indispensable to our work. And each evening, as the heat 
of the day mellowed into evening, we went to the favorite 
international hangout for artists and enjoyed a tall cold glass 
of “white mango juice,” an ambrosial puree of soursop and 
ice (Continued). Address: New-Age Foods Study Center, 
P.O. Box 234, Lafayette, California 94549.

501. Shurtleff, William; Aoyagi, Akiko. 1979. Preface 
(Continued–Document part III). In: W. Shurtleff and A. 
Aoyagi. 1979. The Book of Tempeh: A Super Soyfood from 
Indonesia. New York, NY: Harper & Row. 160 p. See p. 11-
16. Illust. by Akiko Aoyagi Shurtleff. Index. July. 28 cm.
• Summary: (Continued): Our four weeks in Indonesia 
seemed to pass in an instant, yet were most productive: we 
learned and prepared over 70 Indonesian tempeh recipes, 
studied in depth the production process in ten shops, talked 
with virtually all of the country’s top tempeh research 
scholars, and took more than 300 color slides.
 Yet, beneath the surface of Indonesia’s natural beauty 
and the charm of her people, there is another world of which 
we were constantly aware and which, in fact, was a major 
reason for our interest in Indonesia and in tempeh. Here 
lurks the same complex of increasingly serious problems 
found in so many less-developed countries: overpopulation, 
environmental destruction, growing concentration of wealth, 
power, and land in the hands of a small elite accompanied 
by the impoverishment of the landless masses, technological 
disruption, and serious malnutrition. Java is a chilling 
example of what well may be in store for the rest of the Third 
World, a sobering reminder that time is running out.
 Population is at the root of Java’s problems. Indonesia’s 
birth control efforts have been as effective as any, but that 
only means that if present trends continue, the country’s total 
population of 135 million will double in the next 35 years 
instead of the next 30 years. Actually, however, the country’s 
farmland and other ecosystems could never begin to support 
that many people; massive starvation and environmental 
breakdown would probably intervene to limit population 
growth. Sumitro Djojohadikusumo, a leading Indonesian 
population analyst, predicts that even if the fertility drops 
by one-fourth by the year 2000 Java’s population will still 
increase by 74 percent to 146 million and Indonesia’s total 
population will increase by 92 percent to 250 million. This 
would give Java an average density of almost 2,800 people 
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per square mile (1,100 per square kilometer), a fi gure greater 
than the present density of most populated and urbanized 
centers in Western Europe. Today, Java’s population is 
growing by over 2 million people per year. With 60 percent 
of Java’s land already cultivated and with the burgeoning 
population overfl owing onto what is now farmland, where 
will all these extra people get their food? In 1977, Indonesia 
had a staggering one-third of the world’s rice imports, 2.9 
million tons or 49 pounds per capita. Yet some analysts are 
surprised that the total food imports are still so low.
 Many leading Indonesian and Western observers 
fear that Java is rushing inexorably toward an ecological 
crisis that will undercut food production before any 
theoretical agronomic limits can be reached. Under the 
enormous pressure of population expansion, deforestation 
is progressing at a frightening pace, largely to clear land to 
grow more food. Simultaneously Indonesia, like so many 
developing countries, is experiencing a massive energy 
crisis: the dwindling supply of fi rewood, caused in part by 
the rise in petroleum and therefore kerosene prices. The 
search for food and fuel is causing unprecedented erosion, 
which has begun to silt up Java’s reservoir-and-irrigation 
system, one of the most extensive, intricate, and delicate in 
the world, and the lifeline of the country’s rice cultivation. 
The pernicious cycle of fl oods and droughts also takes its toll 
on the low ricelands, causing further food shortages.
 The so-called Green Revolution, with its new strains of 
rice that are responsive to high-technology irrigation systems 
and fertilizers, was supposed to be the answer to feeding the 
burgeoning population. Indeed, between 1968 and 1978 rice 
production jumped 50 percent and rice yields are still 36 
percent higher than the average of all other rice producers 
in southern Asia. In spite of population growth, average per 
capita rice consumption has increased by 25 percent from 
200 to 250 pounds a year. Yet the fi gures are misleading, 
for, as a growing number of authoritative rural studies by 
development experts such as William Collier, Benjamin 
White, Ingrid Palmer, and others clearly show, the general 
welfare and per capita food consumption among the poor 
has steadily decreased, and the gap between the rich and 
the poor has continued to widen. The modern agricultural 
technologies have benefi ted primarily those few with the 
money or credit to afford them and the skills to use them. 
The accompanying mechanization has left large numbers of 
poor farmers unemployed. Each generation the size of family 
farms, already small, grows ever smaller as it is divided 
among the male heirs. Plots too small to farm are sold (often 
to the rich) and more and more families become landless. 
Present studies show that about half of Java’s population is 
landless, and another quarter nearly so–shocking fi gures for 
a predominantly rural farming society. In some areas export 
crops take precedence over subsistence crops; in East Java 
the government uses as much as 30 percent of the land to 
grow sugarcane, a heritage of the colonial era and a reminder 

that there is still land in reserve. Traditional village welfare 
and harvest institutions once ensured that the poor would 
have at least a minimum to eat, but modernizing infl uences, 
and technology, population pressures, and socio-economic 
injustices, are rapidly rendering these important institutions 
ineffective.
 Indonesia’s per capita GNP in 1978 was a mere $240 
per year, ranking the country in the bottom 20 percent of 
the world’s 172 nations. Infl ation is now running at 10 
to 20 percent. Fifty percent of the rural population is still 
illiterate. The four poorest areas, with the poorest listed fi rst, 
are Yogyakarta, Central Java, East Java, and West Nusa 
Tenggara; the four best off, in order of “affl uence,” are South 
Sumatra, North Sumatra, West Java, and Bali.
 A United Nations FAO nutrition survey of 36 developed 
and developing countries conducted in 1971 showed that 
Indonesia ranked at the very bottom of the scale on daily per 
capita consumption of all three essential nutrients sampled: 
calories (1,760 vs. 2,100 recommended), protein (38.4 
grams,) and fat (22.8 grams). It must be emphasized that 
these statistics are averages for the total population and that 
the nutrient intake of the poor is considerably below these 
averages. Moreover, tempeh is a protein lifeline for a large 
proportion of the entire population. Many rural Javanese 
families eat only one or two rice-centered meals a day. 
Samusudin, in 1971, reported that 30 to 50 percent of all 
Indonesian children between the ages of one and three years 
suffer from protein-calorie malnutrition, and Prawinaregara, 
in 1974, reported other serious nutritional problems, 
including vitamin A defi ciency, which causes serious eye 
problems and even blindness; iodine defi ciency, causing 
endemic goiter; and lack of iron resulting in anemia. Partially 
owing to the country’s poor nutritional status, 35 percent of 
all children now die before the age of fi ve.
 In recent years the term “developing countries” has 
come to be widely used. Yet in the case of Indonesia, as 
with many other poor countries, the term may no longer be 
applicable. For most impartial observers now agree that the 
lot of the majority of the people, and especially of the rural 
poor, is going from bad to worse.
 Bringing It All Back Home: Back in Japan, while 
continuing our daily practice of meditation, we set to 
work full time on our book. Every other day, we prepared 
a large batch of homemade tempeh, which Akiko used to 
develop a variety of tasty recipes. I carried on an extensive 
correspondence with tempeh researchers around the world, 
delved into a study of the microbiology and chemistry of 
tempeh fermentation, and was invited to give a presentation 
on tempeh in Bangkok at a United Nations-sponsored 
Symposium on Indigenous Fermented Foods and the Global 
Impacts of Applied Microbiology; there a total of seventeen 
papers on tempeh were presented, showing growing interest 
in the subject.
 During our more than three years of studying, making, 
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and eating tempeh, we have developed a deep respect for this 
unique food, which we feel has a vital contribution to make 
to people in both developed and developing countries. We 
believe it may someday be recognized as one of Indonesia’s 
most important gifts to the world.
 Figures: (1) Bar chart–Population densities of various 
countries. The top 4 are Java (1533 people per square mile), 
Bangladesh (1361), Taiwan (1064), and England (911).
 Line drawings–(2) A woman preparing a tempeh 
recipe on the fl oor of a traditional kitchen. (3) Terraced rice 
paddies in Java. (4) Woman selling tempeh [wrapped in 
banana leaves] in Bali market. (5) Masked Indonesian fi gure. 
Address: New-Age Foods Study Center, P.O. Box 234, 
Lafayette, California 94549.

502. Shurtleff, William; Aoyagi, Akiko. 1979. The book 
of tempeh: A super soyfood from Indonesia. Professional 
hardcover edition. New York, NY: Harper & Row. 248 p. 
Illust. by Akiko Aoyagi Shurtleff. Index. July. 28 cm. [190 
ref]
• Summary:  See next page. A special cloth-bound 
professional edition of The Book of Tempeh prepared for 
libraries, commercial tempeh producers, microbiologists, 
students of Indonesian foods, and those who love fi ne books. 
In addition to the full contents of the paperback edition, it 
contains the following lengthy appendixes: B: Tempeh in 
Indonesia (an overview of the tempeh industry and market, 
including the number of shops by province, per capita 
consumption, etc.). C: The Varieties of Tempeh. D: Soybean 
Production and Traditional Soyfoods in Indonesia. E: The 
Microbiology & Chemistry of Tempeh Fermentation. H. 
Onchom or Ontjom. A Glossary of Indonesian Foods (the 
most extensive one available in English). Bibliography on 
Tempeh containing over 190 entries: Works on the world 
food crisis, works on tempeh cookery or Indonesian cuisine, 
scientifi c journal articles on tempeh, early Dutch- and 
German-language works on tempeh, Indonesian-language 
works about tempeh, key English-language works on 
microbiology, fi lm and color slides on tempeh. Illustration 
of an Indonesian dancer. Expanded Index. A great deal of 
original research is contained in the extra 88 pages and 54 
illustrations.
 Appendix C, “The varieties of tempeh, states: “The 
many varieties of tempeh may be grouped into fi ve basic 
types, according to the primary ingredient used: legumes, 
grains & soy, grains, presscake residues, and nonlegume 
seeds. Legume tempehs: Soy tempeh (témpé kedelé or 
kedelai, made from the seeds of Glycine max). Velvet-bean 
tempeh (tempe benguk or tempe koro benguk, made from 
the seeds of Mucuna pruriens, which are called kara benguk 
in Indonesian). Winged-bean tempeh (tempe kecipir, made 
from the seeds of Psophocarpus tetragonolobus). Leucaena 
tempeh (tempe lamtoro or tempe mlandingan, made from 
the seeds of Leucena leucocephala). Mung bean tempeh 

(tempe kacang hijau, made from the seeds of Vigna radiata, 
which are called kachang hijau in Indonesian). Broad-bean 
or fava-bean tempeh (tempe kacang babi, made from the 
seeds of Vicia faba, also called horse beans). Sesban-bean 
tempeh (tempe turi, made from the seeds of Sesbania 
grandifl ora). Pigeon-pea tempeh (tempe kacang iris, made 
from the seeds of Cajanus cajan). Green-bean tempeh 
(tempe kacang merah, made from the seeds of Phaseolus 
vulgaris, which are called kacang buncis in Indonesian). 
Lima-bean tempeh (tempe kara or tempe kara kratok, made 
from the seeds of Phaseolus lunatus). Lablab-bean tempeh 
(tempe kara-kara or tempe koro wedus, made from the seeds 
of Lablab purpureus, which is called hyacinth bean in the 
USA). Jack-bean tempeh (tempe kara bedong or tempe kara 
pedang, made from the seeds of some strains of Canavalia 
ensiformis). Lupin tempeh (developed in Australia, made 
from the seeds of the narrow-leafed sweet lupin (Lupinus 
angustifolius) or the Andean lupin (Lupinus mutabilis)). 
Cowpea or black-eyed pea tempeh (developed in West Africa 
and Thailand, made from the seeds of Vigna unguiculata). 
Note: Chickpeas (garbanzo beans), baby limas, and great 
northern beans have also been used to make tempeh.
 Grain & soy tempehs: Wheat & soy tempeh, barley & 
soy tempeh, rice & soy tempeh, bulgur & soy tempeh. Grain 
tempehs: Barley, rice, wheat, oats, and rye have been used 
with good results.
 Presscake tempehs: Okara tempeh (called tempe gembus 
in Central and East Java where it is most popular, and called 
oncom hitam in West Java where it is not widely used). 
Peanut presscake tempeh (called black onchom (oncom 
hitam) in the Bogor region of West Java where it is most 
widely consumed, or white onchom (oncom putih) in the 
Tasikmalaya region, or “tempeh from peanut presscake” 
(tempe bungkil kacang) in East Java). Coconut presscake 
tempeh (tempe bongkrek, tempe bungkil kelapa, or tempe 
kapuk) comes in several varieties and can be can be 
poisonous if the pathogenic aerobic bacterium Pseudomonas 
cocovenenans grows on it and produces either yellow-
colored toxofl avin or the more toxic colorless bongkrek acid. 
Peanut- & coconut-presscake tempeh (tempe menjes). Mung-
bean-presscake tempeh (oncom hitam or oncom ampas 
kacang hijau). Soy- & peanut-presscake tempeh. Defatted 
soy-meal tempeh.
 Seed tempehs (nonleguminous): Rubberseed tempeh 
(tempe kaloko) is made from the seeds of the rubber tree 
(Hevea brasiliemsis). Okra tempeh. Sesame & soy tempeh. 
Tempeh extenders and adulterants: Okara, cassava, mung-
bean presscake, soybean hulls, sweet potato, coconut- or 
peanut presscake, papaya. The stages of tempeh fermentation 
(underripe to overripe): Premature tempeh (tempe koro), 
mature tempeh, slightly overripe tempeh (tempe semangit 
or tempe lanas), overripe tempeh (tempe busuk or tempe 
bosok), rotten tempeh. Tempeh wrappers.
 Appendix D: “Soybean production and traditional 
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soyfoods in Indonesia” discusses: Soybean production in 
Indonesia, traditional Indonesian soyfoods: Kechap (kecap 
/ ketjap, incl. kecap manis), taucho (tauco or taoco), okara 
onchom, sereh (sere), taokoan or takoa, tofu (tahu). Other 
nonfermented soyfoods: Soy sprouts (taugé kedele), yuba 
(bungah tahu), soymilk, roasted soybeans (dele sangan, 
kedele sangrai), roasted soy grits or full-fat fl our (bubuk 
kedele), fresh green soybeans (kedelai rebus).
 Note: This is the earliest English-language document 
seen (March. 2009) uses the word “taucho” (spelled in that 
way) to refer to Indonesian-style miso.
 Appendix E: “The microbiology and chemistry of 
tempeh fermentation” discusses: What are fungi?, general 
characteristics of Rhizopus molds, Rhizopus species used 
to make tempeh, pure cultures versus mixed cultures, 
preparing soybeans for fermentation, requirements for 
mold growth, general changes during tempeh fermentation, 
changes in nutrients and digestibility, the fi nished tempeh, 
the advantages and disadvantages of tempeh fermentation, 
suggestions for further research.
 Appendix H: “Onchom or ontjom” discusses: 
Introduction. The varieties of onchom (onchom merah 
or onchom beureum): Peanut-presscake onchom, okara 
onchom, soy onchom, coconut-presscake onchom. Making 
peanut-presscake onchom in a commercial shop. Making 
okara onchom in a commercial shop. The microbiology of 
onchom. Laboratory studies of onchom. Afl atoxins. Works 
on onchom and Neurospora. People connected with onchom 
and Neurospora. Continued. Address: New-Age Foods Study 
Center, P.O. Box 234, Lafayette, California 94549.

503. Finer, Steven. 1979. Oriental tofu factory arrives in 
New England. Christian Science Monitor. July 5. Food 
section. p. 17. New England edition.
• Summary: About the New England Soy Dairy. Describes 
how tofu is made there using soy milk coagulated with 
nigari–in much the same way rennet works with cheese. The 
whey, a by-product, is discarded and the curds are pressed in 
large stainless steel boxes.
 By the end of 1979 the Soy Dairy expects to be using 
more than 25,000 pounds of soybeans a week, according to 
founder Tom Timmins. Later this year he hopes to introduce 
four fl avors of soy milk, soy mayonnaise, and a variety of 
soy cutlets.
 Also discusses The Book of Tofu by Shurtleff and 
Aoyagi. Gives recipes for Tofu Guacamole and Marion’s 
Saucy Tofu.

504. Fiering, Steve. 1979. Re: Thanks for hospitality. Next 
Soycrafters conference. Tempeh equipment. Letter to 
William Shurtleff at New-Age Foods Study Center, July 11. 
1 p. Typed, with signature on letterhead.
• Summary: Across the top of the letterhead is written 
“Organic Soy Products.” “Thank you again for your 

hospitality. The evening with you and Akiko was one of 
the highlights of the trip for both Sue and myself. I came 
back to The Soy Plant with many new insights into the soy 
foods business and our shop in particular and my approach 
has changed quite a bit. I feel interested in being more 
businesslike and professional in my work...
 “All plans are still go for the conference, I’m really quite 
excited... Please confi rm my order for 30 Book of Tempeh 
and order 25 Ballantine Book of Tofu.”
 Gives the address and phone number of Kerry Sandford 
of Ann Arbor, Michigan, who is interested in making bean 
busters–a pedal-powered Corona mill for dehulling soybeans.
 Gives details on the company’s tempeh incubator and 
perforated plate. Address: The Soy Plant, 211 East Ann St., 
Ann Arbor, Michigan 48104. Phone: (313) 663-0500.

505. Sheridan, Margaret. 1979. Soybeans sprout on Detroit’s 
east side [Yellow Bean Trading Co.]. Detroit News. July 11. 
p. 1E, 6E.
• Summary: Tim and Carol Ann Huang, both vegetarians, 
learned about soyfoods while living on The Farm in 
Tennessee. Both had experience cooking. The Yellow Bean 
Trading Company, which they opened recently [March 1979] 
on Mack Ave. in Detroit, is a natural foods store and deli. 
“Yellow Bean is really an information center on soybeans,” 
says Carol Ann. The deli offers: Whole wheat sandwiches 
with sprouts and crunchy vegetable spreads; blocks of tofu 
(soybean cheese); pies with whole-wheat crusts and creamy 
fi llings like peanut butter, carob, or cocoa; egg rolls and 
nori rolls. All the products contain soy–often tofu. For their 
two children, Eva and Ethan, the Huangs use soy fl our in 
pancakes and soy pulp [okara] in baked goods. They concoct 
milkshakes using soymilk and use Ice Bean instead of ice 
cream. A large photo shows Carol Ann slicing tofu on a plate 
surrounded by many dishes containing tofu. Address: News 
Staff Writer.

506. Leviton, Richard. 1979. Financial statement: 
Soycrafters Association of North America. Period: January 
1 to July 15, 1979. Colrain, Massachusetts. 1 p. July 15. 
Unpublished manuscript.
• Summary: The statement is divided into Income and 
Expenses. SANA has total income of $7,650, including 
$2,600 in new SANA memberships (65 x $40 each), $1,447 
in Soycraft advertisements, $830 in Soycraft subscriptions 
(55 x $15 each), and $2,300 in loans ($800 from Country 
Bank, Greenfi eld, Massachusetts; $600 from New England 
Soy Dairy, Greenfi eld; and $900 [loan] from Bill Shurtleff, 
Lafayette, California). Expenses total $6,598, including 
$1,575 for Soycraft magazine production, $1,070 for 
telephone, and $1,008 for postage and mailing. Address: 
Heath Rd., Colrain, Massachusetts 01340.

507. O’Connell, Jean. 1979. The soybean: New source of 
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protein for Western world. ‘Soycrafters’ conference later this 
month at Hampshire College will be geared to producing soy 
foods. Morning Union (The) (Springfi eld, Massachusetts). 
July 18. p. 20, 23. Hampshire-Franklin Ed. [3 ref]
• Summary: “Tofu is a four letter word for a soybean product 
which is rich in protein and can be very versatile in the 
hands of a meal planner.” The Soycrafters of North America 
will sponsor its conference next week on 26-29 July at 
Hampshire College in Amherst, Massachusetts. It is expected 
to attract some 200 persons from all parts of the United 
States. Coordinating the conference will be executives and 
staff of the New England Soy Dairy in Greenfi eld, MA. The 
Soy Dairy has a staff of 35. The association has its offi ce 
in Greenfi eld and functions, including the conference, are 
directed by Richard Leviton. Leviton is editor of a new 
publication, The Journal of the Soycrafters Association of 
North America, which has its fi rst issue this month.

508. Soycraft. 1979-1980/02. Serial/periodical. Greenfi eld, 
then Colrain, Massachusetts, USA. Richard Leviton, editor 
and publisher. Vol. 1 Summer 1979. Quarterly magazine.
• Summary: Continues (informally) Soycraft (Lawrence, 
Kansas), privately published by David and Danette Briscoe, 
starting in Oct. 1977. The fi rst issue of this Soycraft 
magazine (Summer [July] 1979, 60 pp., 8½ by 11 inches), 
was published from Leviton’s offi ce at the New England Soy 
Dairy, 158 Main St. No. 3, Greenfi eld, Massachusetts 01301 
USA. The second issue was published from Leviton’s offi ce 
in his home at 100 Heath Road, Colrain, Massachusetts. Both 
these issues bore the subtitle The Journal of the Soycrafters 
Association of North America on the cover and title page. 
This high-quality periodical is the world’s fi rst English-
language magazine devoted solely to foods made from 
soybeans. Leviton was an excellent researcher and writer. 
Renamed Soyfoods with issue No. 3 in the summer of 1980.
 On the cover of No. 1, Greg Weaver serves at customer 
at the Rochester Soy Deli (New York state).
 On the cover of No. 2, Jeremiah Ridenour and Akiko 
Aoyagi are seated at a wooden table in the Rochester Soy 
Deli; it is loaded with dishes prepared at and sold by the 
Rochester Soy Deli. As of 2012, each of these issues is 
on Google Books. Search (in quotes) for “Journal of the 
Soycrafters Association of North America.”
 The ten issues were published as follows:
 (1) 1979 July (tan cover).
 (2) 1980 Feb. (light green cover).
 (3) 1980 July (red cover).
 (4) 1981 Feb. (silver cover).
 (5) 1981 July (gold cover).
 (6) 1982 Feb. (yellow cover).
 (7) 1982 July (brown cover).
 (8) 1983 Feb. (blue cover).
 (9) 1983 July (yellow cover).
 (10) 1984 July (full color cover). Address: 

Massachusetts.

509. Rodale Press. 1979. The Tofu Cookbook: It’ll make a 
funny word into a household name (Ad). New York Times 
Book Review. July 29. p. BR6. [1 ref]
• Summary: An ad for this new book by Cathy Bauer and 
Juel Andersen. Address: Emmaus, Pennsylvania 18049.

510. Product Name:  Tofu.
Manufacturer’s Name:  Farm Foods of Texas.
Manufacturer’s Address:  900 E. 11th St., Austin, TX 
78702.
Date of Introduction:  1979 July.
New Product–Documentation:  Shurtleff & Aoyagi. 1979. 
July. New Tofu Shops & Soy Dairies in the West. John Ellis.

511. Product Name:  Tempeh.
Manufacturer’s Name:  Farm Tempeh Shop.
Manufacturer’s Address:  156 Drakes Lane, Summertown, 
TN 38483.  Phone: 615-964-3574.
Date of Introduction:  1979 July.
New Product–Documentation:  Shurtleff & Aoyagi. The 
Book of Tempeh. 1979 (July). p. 148-49. Contact Cynthia 
Bates, Louis Headrick, or Alexander Lyon; distributes frozen 
tempeh; sells tempeh starter and dehulled cracked soybeans. 
Soyfoods Center Computerized Mailing List. 1981. Jan. 22. 
Owner: Cynthia Bates.

512. J.F. [Janice Fillip]. 1979. In times of Plenty. Whole 
Foods (Berkeley, California). July. p. 9-10.
• Summary: Discusses the work of Plenty (run by The Farm 
in Tennessee) in Guatemala and Tennessee. In Guatemala: 
“When an earthquake devastated Guatemala in 1976, 
some members of the Plenty team went there to assess 
the damage... Drawing on eight years of experience in 
soybean cultivation and soyfood production on The Farm, 
Plenty volunteers introduced the high-protein soybean to 
local farmers in hops of enhancing the Guatemalan diet. 
Experiments in adapting soybeans to tropical highland 
growing conditions captured the interest of local farmers 
who began planting soybeans from seeds donated by 
UNICEF. Plenty started teaching local women how to make 
soymilk and tofu with native utensils. Note: This earthquake, 
which struck Guatemala on 4 Feb. 1976, magnitude 7.5, 
killed 22,778 people.
 “Funded by UNICEF, Plenty is now involved in 
construction of a soy dairy in Solola, the Cakchiquel capital, 
near Lake Atitlan. The dairy is expected to produce 100 
pounds of tofu and 40 gallons of soy ice bean (soymilk 
ice cream) three times a week and to supply free ice bean 
to school lunch programs. The solar-powered soy dairy is 
designed to become a cottage industry for local people to 
produce low-cost, high-protein foods.
 “At Plenty-On-The-Farm, a Village Technology training 
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program provides instruction for Third World trainees in 
nutrition and soy production, agriculture, mechanics, village 
construction, radio communications and electronics, solar 
and water systems, primary health care and midwifery. 
Trainees are given free room and board at The Farm while 
they study. The program has already trained 27 people from 
Guatemala, Mozambique, West Germany, Portugal, South 
Africa, Brazil and India, and there is currently a backlog of 
people applying to study in the program.”

513. Lavin, Tom. 1979. The wonderful world of books: The 
story of tofu. Natural Food and Farming (Atlanta, Texas) 
26(2):4. July.
• Summary: “Something new–something different–a 
traditional food for the future and–it will help you fi ght 
infl ation in your own kitchen.” A good overview based on 
The Book of Tofu, by Shurtleff and Aoyagi, and several 
important newspaper articles. Mentions Tom Timmins, 
Richard Leviton, and New England Soy Dairy.

514. Leviton, Richard. 1979. The soy delicatessen. Soycraft 
(Greenfi eld, Massachusetts) 1(1):12-18. Summer.
• Summary: See next page. Describes The Tofu Shop 
(Rochester, New York), The Soy Plant (Ann Arbor, 
Michigan), The Cow of China (Boulder, Colorado), and The 
Tofu Shop (Telluride, Colorado).
 Photos taken at The Tofu Shop in Rochester show: 
Greg Weaver at the counter serving a woman (cover photo). 
The inside of the restaurant, including two women seated 
at a wooden table and the large menu on the wall in the 
back. A woman employee cutting vegetables in the kitchen. 
Another woman working in the kitchen. A close-up of the 
wooden menu on the back wall (with prices; * = organically 
grown), which offers: Deli: Tofu*, tempeh*, soy mayo, 
soysage, soy milk*. Salads: Deviled tofu, tempeh, tossed. 
Dips (with tofu): Onion, dill. Hot sandwiches: Tofu burger, 
tofelafel, sloppy joe tempeh, tempeh Reuben, temptation! 
Cold sandwiches: Deviled tofu, tempeh salad. Casseroles: 
Tofu-spinach pie, tofu Italiano. Soups: Miso, soup of the day. 
Sampler plate. Special of the week: Ginger garlic sauce over 
tofu, rice and sauteed vegetables. Desserts: Lemon cream 
pie, tofu carob-mint pie, chocolate-mint pie, gingerbread, 
peanut butter cookies. Drinks: Soymilk, herb tea*, vegetable 
juice*, apple cider, Bambu (a roasted grain coffee), Banilla 
shake (with frozen bananas and soymilk), carobanana. The 
deli case at White Wave. The outside of The Cow of China.
 Note 1. This is the earliest document seen (June 2019) 
that mentions the use of frozen bananas to add thickness to a 
smoothie–a breakthrough idea.
 “Matthew Schmit–proprietor of The Tofu Shop, in 
Telluride, Colorado, Juice Bar, Dining, Catering, Wholesale 
Kitchens, ‘producers and suppliers of specialty foods for 
the western slope–operates a soy-based restaurant that seats 
about thirty people and has waiters and waitresses. The 

Restaurant, which opened in October 1977, and had gross 
sales last year of twenty thousand dollars, is open six days 
a week from 11:00 A.M. to 9:30 P.M. Matthew astonished 
me with the fi gure of one thousand dollars as the initial 
capital investment for this business, which now produces 250 
pounds of tofu for weekly wholesale distribution in addition 
to the fl ourishing restaurant.
 “The menu, which features a stunning photograph of 
Rocky Mountains rising out of a misty valley, and which 
they use as a promotional brochure, delineates the fare: 
Entrees (Stir-fried tofu, Rice & vegetables; Soy burgers, 
Tofu burgers, Okara burgers, Grilled tofu & vegetables in 
pita bread, Guacamole & tofu, Spicy tofu & rice fi lling with 
guacamole for burritos); Smoothies (Carob-honey soymilk 
with banana, Carrot sunny shake); Beverages (Miso broth, 
soymilk, [soy] whey); and Salads (Tofu & guacamole salad, 
okara salad, tofu & vegetable salad).” Matthew explains the 
okara salad and whey.
 “Matthew and his associates regard the tofu and 
soyfoods as an entrance into an expanded food processing 
line for their local market, a move that will lessen their 
dependence on only one or two products. Believing that 
every community should have its own fresh tofu, Matthew 
adds that ‘everyone develops their own business according to 
the nature of their community.’” During the holiday season, 
Matthew’s community created an exotic recipe for “tofu 
turkey.” “Chunks of tofu are seasoned and basted, often 
carved in the shape of turkeys, and baked for an entire day”–
after which “they taste exactly like turkey.”
 Page 15: “’Greetings from the Rocky Mountains! We 
maintain a soy delicatessen in Boulder called ‘The Cow 
of China.’ The ‘Cow’ serves as our retail outlet for White 
Wave Soy Foods. Some products sold at the ‘Cow’ are: Tofu, 
Soysage, Honey-Vanilla Soymilk, Carob-Maple Soymilk, 
Tempeh, ‘Missing Egg Salad,’ Tofu Mayonnaise, Sweet Bean 
Pie, Banana-Coconut Tofu Treat, Peanut-Carob Tofu Treat, 
Carob-Mint Tofu Treat, Mellow Miso, and Hearty Miso 
Salad Dressing.’ According to Steve Demos–the ‘benefi cent 
dictator’ (his own sobriquet) of a ‘group working together,’ 
and founder of White Wave–while these foods are made for 
wholesale distribution, the ‘Cow’ deli also processes soy into 
many other ready-to-eat items, such as Soysage Plate [Paté?], 
Miso-Tahini Sandwiches, Tofu Pizza, Tofu Spinach Dill 
Turnovers, Tofu Cinnamon Rolls, Hot Tofu Meatball, Sloppy 
Joe Sandwich (made with textured vegetable protein), Tofu, 
Cream Cheese, and Black Olive Sandwich, Tofuna (mock 
tunafi sh) Sandwich. And if this tour de force were not 
enough, the deli offers an assortment of cold drinks (juice 
and nut milks), baked goods (Strawberry Tofu Pie, Soy-
Sesame Bars, Tofu Butternut Squash Pie), and cold salads 
(Bulgar salad, Hummus-Tahini, Carrot, Raisin, and Brown 
Rice Pudding).
 “’Summertime seems to be the ‘shot in the arm’ that our 
retail business needed,’ Steve remarks. ‘We have now added 
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Baked Tempeh Sandwiches, Herb Tofu Cutlet Sandwiches, 
Soy Coconut Cream Pie, Carob-Mint Creamies, Tofu 
Strawberry Pie and Tofu Peach Pie, to our menu. For salads, 
we have added Tofu Mayo Potato Salad and Marinated Tofu 
and Greens Salad and to conclude our list of new items, 
let me mention our ethnic variations on the tofu-spinach 
turnover. We now offer Indian Curried Tofu turnovers, Italian 
Tomato-Tofu turnovers, and Spicy Mexican turnovers.’
 “Steve (with a gleam of triumph, knowing he has 
impressed me irreversibly with this cornucopia of soyfoods) 
adds, ‘To help attract customers, the `Cow’ is stocked with 
a variety of Japanese and American misos, sea vegetables, 
shoyu, kudzu, woks, cookbooks, crackers, jams, umeboshi 
plums, soba, udon, and ramen noodles.’
 “The Cow of China, on Pearl Street, in Boulder, 
Colorado, is surely one of the nation’s most ambitious and 
energetic soyfoods companies. In the shop itself, the three 
hundred square feet are divided off into two sections by a 
counter and display case, leaving a standing space of one 
hundred square feet for customers. Work tables and storage 
shelves are on the other side. In the front, the walls are lined 
with shelving containing crocks of miso, nut butters, and 
cookbooks. All packaging is hand-performed. Steve and 
his co-workers (fourteen) use pressure sensitive hot sealing 
for their tofu tubs and egg salad; the mayonnaise and salad 
dressings are packed in glass jars; the candies and soy dishes 
are cellophane wrapped, then heat-sealed on a hot-plate. ‘It’s 
totally unmechanized, to be honest with you,’ Steve says, 
grinning.
 “Steve Demos’ original intention had been the 
establishment of a small traditional shop for which they 
rented space (three hundred square feet) in a retail section 
of Boulder; but within six months they had outgrown the 
shop’s capacity for expanded production. Rather than lose 
the valuable retail location, they relocated the manufacturing 
facility in a three-thousand square foot warehouse and turned 
their retail space into a market channel for promoting their 
soyfoods. They spent their fi rst year perfecting their product 
line, in developing high quality products that were palatable 
and tasty, and in announcing themselves to the public, 
through advertisements, graphics, and other promotional 
work. ‘At the same time, it was a hell of a struggle,’ Steve 
concedes, ‘especially for an undercapitalized small business. 
But I certainly wouldn’t discourage anybody because we 
started with nothing and we’ve been going since then and we 
have been able to make it all meet. We’ve jury-rigged, we’ve 
improvised, we’ve done everything imaginable, as I’m sure 
many other people in this industry have. We cut our salaries 
way back, we did without a lot, but its own momentum 
kicked in. So, let me express my gratitude to everybody and 
everything, seen and unseen, who have helped us pull this 
together.’
 “Steve believes the best service his company can 
perform is to deliver wholesome soy products to his 

customers, taking maximum care in controlling the quality, 
so that their tofu, for example, will never sit on the shelf 
for more than two days before purchase. The regard for 
integrity permeates the company. ‘We would like to promote 
ourselves as a strictly vegetarian food company. All our 
owners have been strict vegetarians for the past eight to ten 
years.’
 “In the soy deli line there is a dizzying multitude of 
products waiting to be fashioned and Steve recognizes 
this as an unrelieved lure and temptation on the culinary 
imagination. There is an effort underway to concentrate and 
consolidate their efforts, to exercise judicious restraint, to 
avoid spreading out their base too far. ‘I think that’s the one 
risk that this approach really has, that you spread yourself 
so far out that you’ve overshot your means of supplying all 
your ingredients and in maintaining your product line. Our 
concentration now will be in constantly upgrading each 
product, not in terms of ingredients, but in their packaging, 
in their public appearance.’” Address: Sunrise Farm, 100 
Heath Rd., Colrain, Massachusetts 01340.

515. Leviton, Richard. 1979. Soycrafters Association of 
North America. Director’s Report. Colrain, Massachusetts: 
SANA. 17 p. July 28.
• Summary: Contents: I. Summary of progress. II. Financial 
report. III. Proposals to the membership: 1. Establish 
regional coordinators & develop infrastructure; Activities 
of the RCs. 2. Soyfoods Data Book (SANA would publish 
its own Green Book, like the ASA Blue Book). 3. Soyfoods 
publicity program. Soycrafters questionnaire (Please 
complete and return to registration desk before leaving 
conference). 4. Lobbying FDA/USDA for acceptance of 
soyfoods in school lunches. 5. Liaison and cooperation with 
American Soybean Association and Food Protein Council. 
6. 1980 SANA Conference in conjunction with INTSOY 
& NRRC [at the University of Illinois, Champaign]. 7. 
Children’s educational program with theater and video. IV. 
Organizational plans.
 The “Summary of progress” section (p. 1) begins: 
“Perceiving a lull in the forward movement of the newly 
formed Soycrafters Association, last October I offered to 
assume leadership of SANA and to publish its journal, 
Soycraft. The appointed director, Larry Needleman, found 
himself swamped with work with his new tofu equipment 
importing company, Bean Machines, Inc., and willingly 
handed over the directorship, which consisted of one box 
of folders and stationery. In January, SANA opened a 
small offi ce at the New England Soy Dairy, in Greenfi eld, 
Massachusetts and David Kilroy joined as advertising and 
production supervisor for Soycraft.” An international mailing 
was done to all the 900 names on Bill Shurtleff’s mailing 
list, with about a 10% response. The summer conference at 
Hampshire College was a success, attracting “225 people 
from all over the USA including Hawaii, Puerto Rico, three 
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from England, one from Switzerland, and a broad mixture 
of academics, soycrafters, farmers, food technologists. As of 
July 28, we had generated 65 new members (85 as of 8/27) 
and 50 subscribers (87 as of 8/27).
 “On June 1, SANA took new offi ce space in downtown 
Greenfi eld, set up fi les, began to accumulate review 
copies [of books] for its library, and purchased an electric 
typewriter. Essentially, SANA has used its funds to organize 
and sponsor the Soycrafters Conference (which cost about 
$14,000) and publish Soycraft #1, sixty pages long.”
 Two tables (p. 2) compare the types/categories of SANA 
membership and the number of members in each category in 
January and in July, 1979, before and after the conference.
 Two maps show: (1) The USA and Canada divided 
into 9 regions. (2) Location of soycraft companies 
(manufacturers) on an outline map of the USA.
 Addenda: Report of the SANA Committee on 
Committees (3 p.). Overview of committees and proposed 
activities. Organization chart showing relationship of SANA 
membership, Regional representatives, executive board, 
director, and six committees. Address: Director, SANA, 100 
Heath Rd., Colrain, Massachusetts 01340. Phone: 413-624-
5591.

516. Leviton, Richard. 1979. Opening speech. Paper 
presented at Second Annual Soycrafters’ Conference. 6 
p. Held 26-29 July 1979 at Hampshire College, Amherst, 
Massachusetts. Typed manuscript.
Address: 100 Heath Rd., Colrain, Massachusetts 01340.

517. Leviton, Richard. 1979. The beanfi eld. “Let the Earth 
say beans”–Henry David Thoreau. Soycraft (Greenfi eld, 
Massachusetts) 1(1):2. Summer.
• Summary: This is the fi rst article (actually, more like an 
editorial) in this new magazine.
 “Making and marketing soyfoods is becoming an 
increasingly widespread and satisfying practice. What 
attracts many people to soycrafting, I think, is that it serves 
as a focal point for many vital life-ambitions currently 
circulating in our generation.
 “Desire for social service, anguish over world hunger, 
meaningful political action, skilled traditional foodcrafts, 
employing appropriate technology, self-employment, health-
consciousness, food-awareness and vegetarian lifestyles, 
ecological concern, local economies and community food 
self-reliance, an integrated, non-alienated workplace, and 
right livelihood–these are some of the core motivations that 
are the inspiration for many of the newly-formed tofu shops 
and soy dairies in the United States.
 “While for Oriental shops, tofu-making is a respected 
cultural foodcraft, for the newer Occidental companies, it is, 
rather, a way to plug into the social system in a personally 
meaningful and socially benefi cial manner. Tofu-making is a 
way of transforming late sixties’ revolutionary anti-capitalist 

zeal into late seventies’ benign capitalism and soyfoods 
evangelicism. It is, primarily, a visionary movement, initiated 
and managed by exceptionally talented and committed 
amateurs, who place a belief in high-quality products above 
mere monetary gains.
 “While this visionary enthusiasm is contagious and 
certainly worthy of encouragement, it is now bringing tofu-
makers face-to-face with an at least initially distressing 
reality of business-competition. Competition among Oriental 
tofu companies, especially in California, is nothing new, 
but for fl edgling Occidental shops, who have up to now 
enjoyed prima donna status in a state or entire region, 
competition and the concomitant demands for effi ciency 
and operational streamlining, has entered the soyfoods 
arena. How can soy-crafters maintain their high spirits 
and desire for unilateral cooperation and sharing when 
other similarly inspired companies are selling tofu in their 
own hometown market? Proprietary and Profi t are two 
words from conventional business discourse that are now 
knocking at our doors. Harold Wilcke, speaking at an 
industry-wide conference on soy protein, sponsored last 
year by his company, Ralston Purina, posed the question: 
‘How do we justify the expenditures of shareholder’s money 
organizing a public scientifi c conference that will provide a 
comprehensive summary of the information, when the usual 
policy is not to share such information, at least not with 
competitors?’ The Food Protein Council (a trade association 
in Washington, D.C.), which represents fi fteen of the major 
soy protein companies, who are all in mutual competition, 
has managed a modus operandi, a kind of middle ground, 
of providing marketing liaison between the soy companies 
and the consumer and government sectors–a formula from 
which SANA could benefi t greatly. Mr. Wilcke answers 
his question with ‘In the fi nal analysis, the ultimate goal of 
everyone working with the soybean as a food is to provide 
the information that is necessary for the full recognition of 
the commodity as an important food source.’ Let us abstain 
from fi xing a price tag on our magnanimity and let’s marshal 
our collective strength into popularizing soyfoods around the 
world.
 “Growth–its extent and limits–is another current 
problem. Most shops, it seems, made their initial facility 
too small with ineffi cient equipment, and now, with sales 
booming, they are expanding and re-locating. More recent 
shops, however, seem to be expending considerably more 
time in planning and research, hoping to avoid the nuisance 
and expense of expansion within the fi rst year of business, 
and some have a more concentrated vision of making money. 
Many shops, now entering their second and third years of 
business, are experiencing growing pains as cherished goals 
come into confl ict: an ecological sensitivity confl icts with 
the need for packaging which democratizes tofu by putting 
it into the mainstream, the supermarkets: expanding sales 
requires more money, workers, and management which can 
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invite alienation and bureaucracy. The rigorous demands of 
business survival are confronting the ideals of soycrafting 
in a dialectical joust: let’s hope that some kind of positive 
synthesis emerges.
 “Each company will need to chart its own boundaries 
for growth and adjust them to market conditions; each 
company will need to assess constantly its current prevailing 
attitude and practices against its original philosophy; and 
each company will have to blend inspired foodcrafting and 
estimable quality standards with astute business sense and 
a keenly managed operation. The perplexing demands of 
growth and survival in the marketplace which many are 
now experiencing, are, simply, a watershed in a company’s 
maturation as euphoria transmutes into pragmatism.
 “We have conceived Soycraft to provide a panoramic 
view of the dimensions and activities of the newly-emerged 
worldwide soyfoods industry and as an operational guide for 
soyfoods entrepreneurs. Most of us, who began as inspired 
amateurs with little previous business or manufacturing 
training, are now perceiving that this is the core of our 
present diffi culties today in the American marketplace. 
Soycraft will, we hope, fi ll these gaps with information 
on manufacturing (machinery, techniques, capacities), 
marketing (promotions, channels, merchandising, 
advertising), fi nance (business tactics, risk and return 
concepts, people as resources), philosophical problems (local 
control, organic ingredients, dairy-like products), and long-
range goals (growth, direction, diversity, franchises). We 
trust that, by addressing these topics and by pointing people 
in the directions to fi nd their specifi c solutions, Soycraft will 
provide a worthwhile service to the industry.
 “Soycrafters Association (SANA) is steadily growing 
with sixty new members since January, many international, 
many from large food corporations. SANA is gathering 
steam to tackle some important projects this year, such 
as developing a domestic source for nigari, developing 
promotional materials and generic radio and television 
advertising packages for member companies, and petitioning 
the USDA/FDA complex to approve tofu for school lunch 
programs. We are gradually building a strong network of 
food craftsmen, scientists, and soybean producers around the 
world.
 “For their commendable assistance in the preparation of 
this pioneer issue of Soycraft, I express gratitude to my wife, 
Kathy Leviton, for providing me with invaluable fi nancial 
support over the last six months: to Bill Shurtleff, for his 
never-fl agging encouragement, support, and advice; and to 
The New England Soy Dairy, my alma mater, for material 
support and offi ce space. Gratitude is expressed also to Dr. 
Walter Wolf, of Northern Regional Research Center, for his 
editorial suggestions on soy protein chemistry; and to Dr. 
Kenneth Samonds, of the University of Massachusetts, for 
his comments on soy nutrition; and to the many companies 
and individuals that have put their trust and membership fees 

behind our efforts.
 Note: For these reasons, some people have referred to 
the “soyfoods movement” in North America and soyfoods as 
a “way of life.”

518. Senti, Richard. 1979. Tofu: New staple for the American 
diet. Well Being No. 44. p. 40-44. July.
• Summary: The New England Soy Dairy, in operation since 
Jan. 1977 and the largest new-age tofu shop in America, 
makes about 23,000 lb/week of tofu in a 3,000 square 
foot production area. The company also makes and sells 
“Soymayo,” an eggless mayonnaise. Four photos show 
tofu being at the New England Soy Dairy: Drawing off the 
soymilk. Adding nigari. Ladling the curds into the press. 
Pressing the tofu.
 In San Francisco, California, the Farm Food Co. 
makes 2 tons of tofu a week–even in the midst of a major 
expansion. This company is an outgrowth of The Farm in 
Tennessee, a religious vegetarian community led by Stephen 
Gaskin. Gives a brief history of The Farm. Page 43 gives “a 
partial inventory of the many possible uses for tofu.” Page 44 
gives 5 tofu recipes.

519. Shurtleff, William. 1979. Soyfoods in America 1979: 
Progress, problems, challenges. Keynote paper presented 
at Second Annual Soycrafters Conference, Hampshire 
College, Amherst, Massachusetts. July 26. 14 p. Unpublished 
manuscript.
• Summary: The full text of this presentation has been 
transcribed. The major events of the past 12 months are 
reviewed. The key challenge is to build a strong Soycrafters 
Association. Address: New-Age Foods Study Center, P.O. 
Box 234, Lafayette, California 94549.

520. Shurtleff, William; Aoyagi, Akiko. 1979. Tofu & 
soymilk production: A craft and technical manual. Lafayette, 
California: New-Age Foods Study Center (Renamed 
Soyfoods Center in Sept. 1980). 336 p. Illust. by Akiko 
Aoyagi Shurtleff. Index. July. 28 cm. First published in Aug. 
1977 as a rough photocopied manuscript with a yellow cover. 
[223 ref]
• Summary: Contents: Preface. 1. How to start a tofu shop 
or soy dairy. 2. Setting up shop; The community or village 
shop; The traditional caldron shop; The steam cooker plant; 
The pressure cooker plant; The soy dairy; The automatic 
steam cooker plant; The modern factory. 3. Ingredients. 
4. Sanitation and safety. 5. Principles of tofu & soymilk 
production. 6. Tofu. 7. Firm tofu, pressed tofu & smoked 
tofu. 8. Foods made from tofu: Introduction, creamy tofu 
dressing, tofu chip dip, tofu mayonnaise, tofu cream cheese, 
cottage cheese, sour cream, tartare sauce, tofu eggless egg 
spread or missing egg salad, tofunafi sh spread or salad, 
tofu rice salad, tofu cheesecake (Sprucetree Baking Co. and 
White Wave), tofu pies, tofu creamies or tofu-coconut cream 
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bars, tofu tarts, tofu turnovers, tofu puddings, fruit whips, 
custards and parfaits, tofu cinnamon rolls, tofu whipped 
cream, tofu icing and cream cakes, marinated tofu (fried 
or baked, p. 166), tofu jerkey [sic, jerky] (p. 166), teriyaki 
tofu, tofu teriyaki, savory baked tofu, savory pressed tofu 
(with fi ve spice powder, wu-hsiang toufu-kan), nori rolls 
with brown rice & tofu, tofu & brown rice burgers, tofu 
baby foods, tofu in ready-made sandwiches. 9. Using okara, 
whey, curds & hulls. Deep-fried tofu (cutlets, cubes, burgers, 
treasure balls, burger balls, pouches, puffs). 11. Soymilk. 
12. Dairylike products made from soymilk: Frozen soymilk 
desserts (soymilk ice cream, frozen soymilk yogurt, soymilk 
sherbets, soysicles, frozen soymilk custard, ice soymilk), 
fermented or cultured soymilks (soymilk yogurt, acidophilus 
soymilk, soymilk kefi r, soymilk piima, soymilk buttermilk 
and other fermented milks), soymilk cheeses (unripened 
fresh, unripened soft {quark, queso blanco, panir, etc.}, 
ripened soymilk cheeses), soymilk mayonnaise, soy shakes 
and energy drinks, soymilk eggnog (soy nog), soymilk 
whipped cream, chip dips, puddings, custards. 13. Silken tofu 
& pressed silken tofu (Silken tofu is made from concentrated 
soymilk). 14. Lactone silken tofu (GDL). 15 Grilled tofu. 16. 
Fermented tofu. 17. Dried-frozen tofu. 18. Yuba. Appendix 
A: Resources. People & institutions connected with tofu & 
soymilk production. B: Weights, measures & equivalents. 

Bibliography. About the New-Age Foods Study Center.
 See ¼-page ads in East West Journal. 1979. Dec. p. 4. 
1980. Jan. p. 19.
 Note 1. This is the earliest English-language book seen 
with the term “soymilk,” spelled as one word, in the title.
 Note 2. This is the earliest document seen (Feb. 2002) 
that mentions tofu jerky or any kind of soy jerky.
 Note 3. This is also the earliest English-language 
document seen (April 2013) that uses the word “quark,” or 
“queso blanco” in connection with soy cheese or tofu.
 Note 4. This is the earliest English-language document 
seen (Sept. 2012) that contains the term “cultured soymilks” 
(or “cultured soymilk”).
 Note 5. This is the earliest English-language document 
seen (Sept. 2012) that contains the term “ripened soymilk 
cheeses” (or “ripened soymilk cheese”).
 Note 6. This is the 2nd earliest English-language 
document seen (April 2013) that uses the term “smoked 
tofu,” but the fi rst that uses it in its modern sense.
 Note 7. This book contains the most detailed and 
complete descriptions seen to date (Oct. 2012) of how to 
make tofu, soymilk, and yuba on a commercial scale.
 Note 8. This book was fi rst printed on 1 Aug. 1977 in a 
photocopied and rough-typed edition with a yellow and black 
cover.
 Note 8. Reviews of this book appeared in many 
publications: (1) Richard Leviton. 1980. Soycraft 
(Massachusetts). 2(1):63-64. Winter. “An indispensable 
operating manual for soyfoods entrepreneurs... The 
illustrations alone make the book a valuable reference tool... 
a sustained inspiration. The only book of its kind in English.” 
(2) Food Chain (Intermediate Technology, England). 1997. 
No. 20. March. p. 6.
 Note: As of Sept. 2014 this is the most widely cited 
publication by W. Shurtleff on Google Scholar, having been 
cited in 125 other articles and books. Address: New-Age 
Foods Study Center, P.O. Box 234, Lafayette, California 
94549.

521. Shurtleff, William. 1979. Report on trip to second 
annual meeting of Soycrafters Association of North 
America (Amherst College, Massachusetts, July 26-29), 
and subsequent visit to Rochester, New York. P.O. Box 234, 
Lafayette, CA 94549. 2 p. Aug. Unpublished manuscript.
• Summary:  See upper left. July 15–9:45. Akiko and I fl y to 
New York City from Lafayette. The previous day our Book of 
Tempeh had arrived from Harper & Row, and we took it with 
us to the conference. Stay in a hotel near a park, with fear of 
being mugged or robbed in this unfriendly city.
 We attend and I speak at Buckminster Fuller’s World 
Games (about world hunger and world resources) in New 
York City. Have a nice talk there with Robert Rodale.
 Akiko and I meet Uri Geller at his home / apartment–at 
his invitation, because he knows and admires our Book of 
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Tofu; he is a very nice, healthy man with world-famous 
psychic abilities. He bends my house key before my eyes by 
psychic force, without touching it; I carry that useless house 
key on my key chain for years and show it to many people. 
Uri also replicates a drawing I made of a stick fi gure standing 
with both hands held high under a rayed sun; he was sitting 
across the room and could not see what I had drawn.
 I do about 3 live radio broadcasts for Gary Null (WBAI 
Natural Living) and visit his home for taping segments; he 
is a bachelor. Also do an evening program on soyfoods for 
Annemarie Colbin at her home. And we have dinner at The 
Cauldron (that makes tofu–and probably tofu cheesecake–we 
visit the kitchen) and Souen (which makes tofu cheesecake), 
both macrobiotic restaurants.
 While in New York City, Akiko and I visit our editors at 
Harper & Row headquarters–many stories up in Manhattan.
 July 22–Overnight at Ira and Kathy Leviton’s home at 
Sunrise Farm, 100 Heath Road., Colrain, Massachusetts.
 July 24? Visit Michael and Shelley Cohen’s Tempeh 
Works, which is preparing to open in a gas station in 
Greenfi eld, Massachusetts (production offi cially began on 
Oct. 1). I take 3 pages of handwritten notes and many photos 
for our forthcoming book Tempeh Production (see p. 95-
98). I fi rst describe each piece of equipment in the shop and 
illustrate some, then describe the process (20 lb of dry beans 
makes 52 lb of tempeh), and fi nally draw a detailed fl oor 
plan of the shop. This was the fi rst batch of tempeh Michael 
had ever made in this shop. He sold 200 lb of tempeh to the 
Soycrafters Conference later that week.
 July 25. Our book Tofu & Soymilk Production, published 
by our New-Age Foods Study Center, arrives from the 
printer (Braun Brumfi eld) in Ann Arbor, Michigan. It is the 
fi rst book we have self-published properly, and the fi rst to 
contain an ISBN (our second, 0-933332-01-7) and an LCCN.
 July 26-29 (Thurs. to Sun.) Second Annual Soycrafters 
Association of North America (SANA) conference at 
Hampshire College in Amherst, Massachusetts, organized 
and run by Ira / Richard Leviton. 230 people attend. It is 
Akiko’s fi rst SANA conference. A magnifi cent event. Also 
fi rst issue of Soyfoods magazine out, published by Leviton. 
One evening there is a square dance. I recall Jon Lee of New 
England Soy Dairy being a superb square dancer. I meet 
Paul Duchesne. Steve Earle from San Jirushi gives a wooden 
speech on the history of his company and the tamari they 
make.
 July 30-31. After the conference, with Richard Leviton 
driving and Jeremiah Ridenour on board, we visit The Tofu 
Shop, a soy deli at 686 Monroe Ave., Rochester, New York, 
founded by Andy Schecter, Greg Weaver, and Norman 
Holland. Very interesting. Ira takes lots of photos for an 
article in Soyfoods magazine. One nice one shows Akiko 
and Jeremiah Ridenour seated in the Deli at a table which is 
loaded with soyfoods dishes ready to eat.
 While in Rochester, Shurtleff presented a lecture and 

slide show to 150 people at the Eisenhart Auditorium in the 
Rochester Museum and Science Center; it was sponsored by 
The Tofu Shop.
 Aug. 2–We arrive back in Lafayette. Address: New-age 
Foods Study Center, Lafayette, California.

522. Shurtleff, William; Aoyagi, Akiko. 1979. The book 
of tempeh: A super soyfood from Indonesia. Professional 
hardcover edition (Continued). New York, NY: Harper & 
Row. 248 p. Illust. by Akiko Aoyagi Shurtleff. Index. July. 
28 cm. [190 ref]
• Summary: Continued: Numbered fi gures (line drawings 
unless otherwise stated. The capital letter before the decimal 
refers to the appendix number). B.1 Table: Tempeh shops 
in Indonesia by province: Home-industry scale. B.2 Table: 
Relative frequency of tempeh consumption in Indonesia (by 
province). B.3 Carrying tempeh to market in Java using a 
shoulder pole and trays stacked on two baskets. B.4 Cost of 
one day’s supply of protein in Indonesia.
 C.1 Table: Edible grain legumes. C.2 Map: Distribution 
of legumes in southeast Asia. C.3 Winged bean, showing 
leaves, pods, fl owers and beans. C.4 Leucaena leaves and 
pods (peté china). C.5 Reduction in bongkrek toxicity from 
bongkrek acid during fermentation (Ko 1977). Okra. Packets 
of tempeh, ready to sell, wrapped in leaves and tied. A large 
soybean, with hilum showing.
 D.1 Table: Soybean production in Indonesia (1950-
1976). D.2 Table: Major Indonesian food crops, D.3 Table: 
Indonesian soybean production and yields (by province). 
D.4 Map: Major soybean producing districts in Java (1976; 
most are in East Java, led by Jemper and Pasuruan). Table: 
Daily per capita consumption of tempeh (by province, led by 
Central Java, then West Nusa Tenggara, Yogyakarta, and East 
Java). Table: Percent of dietary protein supplied by major 
food categories (led by cereal grains, then fi sh, nonlegume 
vegetables, and soy products). Table: Percentage of dietary 
protein supplied by soy products (by province, led by Central 
Java, then East Java, Yogyakarta, and West Java). D.5 Table: 
Statistics on production and consumption of basic Indonesian 
soyfoods (led by tempeh, then tofu, kechap, taucho). D.6 Star 
anise. Grinding soybeans for tofu using traditional push-pull 
stone mills. Pouring soy curds into cloth-lined forming box. 
Javanese shadow puppet (wayang kulit).
 Note. This is the earliest English-language document 
seen (April 2013) that uses the term “soy curds in connection 
with tofu. The curds, when pressed in the box, will become 
tofu.
 Table: Classifi cation of Rhizopus oligosporus. E.1 Two 
stages in the germination of a spore (after 1½ and 10 hours). 
E.2 Two successive views of hyphal tip growth at half-hour 
intervals. 
 E.3 Rhizopus oligosporus (Frazier 1957, showing 
sporangium, columella, apophysis, sporangiophores, stolon, 
sporangiospores, node, rhizoid). E.4 Rhizopus stolonifer. A. 
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Columella and attached spores. B. Collapsed (invaginated) 
columella (Webster 1970).
 E.5 Life cycle of Rhizopus (Raven and Everet 1976). E.6 
Graph: Changes in tempeh oil and moisture content during 
fermentation (Sudarmadji 1977). E.7 Graph: Three phases 
of tempeh fermentation (rapid, transition, and deterioration; 
Sudarmadji 1977). E.8 Graph: Changes occurring during 
tempeh fermentation (temperature, soluble solids, pH, 
soluble nitrogen, and reducing solids; Steinkraus et al. 1960). 
E.9 Graph: Yields of tempeh and of solids and different 
stages of the fermentation process (100 gm of whole dry 
soybeans yield 173 gm of tempeh on average; Steinkraus 
1960; Murata 1967). E.10 Table: Loss of solids and protein 
during tempeh fermentation. E.11 Table: Percentage changes 
in composition of key essential amino acids during tempeh 
fermentation. E.12 Table: PER (protein effi ciency ratio, 
a measure of protein quality for humans) changes during 
tempeh fermentation. E.13 Graph: Changes in concentration 
of three carbohydrates during tempeh fermentation (sucrose, 
stachyose, and raffi nose, all decrease; Shallenberger et al. 
1976). E.14 Table: Amount of B-complex vitamins in 100 
gm of tempeh vs. 100 gm unfermented soybeans (all increase 
in tempeh except thiamine {vitamin B-1}). Changes in 
peroxide value and TBA value tempeh and soy fl our during 
storage at 37ºC (98.6ºF; both rise rapidly in soybeans, but 
stay near zero and stable for tempeh; Watanabe et al. 1971).
 H.1 Table: Foods known in Indonesia as “onchom” 
(made from peanuts or soybeans). H.2 Selling onchom in 
a Javanese market. H.3 Graph: Changes in soy onchom 
during fermentation (temperature, soluble solids, pH, soluble 
nitrogen, and reducing solids; Steinkraus et al. 1965). H.4 
Flowchart for preparation of peanut presscake onchom. 
Unnumbered illustrations show 12 steps in the process 
of making onchom in a commercial shop in Indonesia. 
Neurospora: Budding conidia, conidiophore. H.5 Graph: 
Reduction in onchom afl atoxin during fermentation with 
Neurospora (Ko 1974). A thermometer, showing both 
Fahrenheit and Centigrade.
 Glossary of Indonesian foods, spices, etc. Agar. 
Amaranth, Indonesian. Apem. Arak. Aren sugar. Aromatic 
ginger. Asam. Bananas (pisang). Basil. Bawang merah. 
Bawang putih. Bayam. Bean sprouts. Belimbing. Blachan. 
Brem. Bumbu. Candlenuts (kemiri). Carambola (belimbing). 
Cassava. Chabé. Chayoté. Chilies (red, green, fi ery dwarf). 
Two-page spread (p. 220-21) showing illustrations of 
Indonesian natural foods. Choko. Citrus leaves. Cloves. 
Coconut. Coconut, grated. Coconut milk and cream. Coconut 
oil. Coconut water. Coriander. Cumin. Dageh. Daun asam. 
Daun jeruk purut. Daun salam. Daun seré. Daun-so. Durian. 
Fermented fi sh. Fermented fi sh sauce. Fruits. Galangal, 
greater. Galangal, lesser. Gingerroot. Indonesian amaranth. 
Jackfruit. Jaggery. Jinten or jintan. Kangkung leaves. Kecap 
(kecap) or ketjap. Kemangi leaves. Kemiri. Kenchur root. 
Ketjap. Ketumbar. Kluwak. Koji. Kolang-kaling. Krupuk. 

Kunyit. Labu siam. Laos root. Lemongrass. Lime leaves. 
Lombok. Melinjo leaves. Mochi, Indonesian (uli). Mung-
bean sprouts. Nutmeg. Okara. Onchom or ontjom. Palm 
sugar. Pandanus leaf. Pasta. Pepper. Peté beans. Petis. 
Peuyeum. Prawn paste. Putjung nuts. Ragi. Rempeyek. 
Rice. Salam leaf. Sambals. Santan, Sayur asin. Seré or serai. 
Shallots. Shrimp crisps. Shrimp paste. Soursop. Soy sauce, 
Indonesian. Star fruit. Swamp cabbage. Tahu. Tamarind. 
Taocho, tauco, taoco, or taotjo. Taogé or taugé. Tape. 
Tapioca. Taucho or tauco. Terasi. Tofu. Trasi. Tuak or tuwak. 
Turmeric. Winged bean. Note on monosodium glutamate. A 
woman holding a tray of leaf-wrapped tempeh in Surinam. 
Photo of Shurtleff and Aoyagi on inside rear dust jacket. 
Address: New-Age Foods Study Center, P.O. Box 234, 
Lafayette, California 94549.

523. Shurtleff, William; Aoyagi, Akiko. 1979. Using okara, 
whey, curds & hulls (Document part). In: W. Shurtleff and 
A. Aoyagi. 1979. Tofu & Soymilk Production: A Craft and 
Technical Manual. Lafayette, California: New-age Foods 
Study Center. 336 p. See p. 168-71. Illust. by Akiko Aoyagi 
Shurtleff. July. 28 cm.

• Summary: This chapter begins: Okara (pronounced 
oh-KAR-uh), the insoluble residue from tofu or soymilk 
production (also known as soypulp or soy pulp) and whey 
are two byproducts of the tofu-making process.
 Both can be put to a number of creative uses, which 
can serve as potential sources of income and utilize their 
nutrients. Curds can be sold at low prices for institutional use 
or as a ready-to-serve snack. Hulls can be ground to make 
soy bran.
 Okara: Every pound of dry soybeans made into tofu 
or soymilk generates about 1.1 pounds or 2.5 cups (0.15 
gallons) of well pressed, fi rmly packed okara, containing 76 
to 80% moisture, 20 to 24% solids, and 3.5 to 4.0% protein. 
On a moisture free basis, this okara contains 23.6 to 24.0% 
protein, 8.1 to 15.2% fats, and 12.0 to 14.5% crude fi ber. 
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And it contains some 17% of the protein from the original 
soybeans. Not only is okara a rich source of dietary fi ber, it 
contains higher quality protein (as measured by PER, protein 
effi ciency ratio) than any other fraction in the tofu making 
process (Hackler et al., 1963, 1967), largely due to its high 
content of cystine, a limiting sulfur-containing amino acid. 
(Lysine is the fi rst-limiting amino acid in okara.) To measure 
various PER values, soymilk was cold extracted and cooked 
at 100ºC for 1 hour. The numbers in parentheses are PER 
values: milk casein (2.86), okara (2.71), dehulled soybeans 
(2.51), tofu (2.20; coagulated with glacial acetic acid), 
soymilk (2.11), soy whey (1.93).
 In poorer countries, a majority of the okara is used as 
food. With the growing awareness of the importance of 
crude fi ber in human diets, okara can be utilized in foods 
specially formulated with a high fi ber content. Plain or 
with the addition of suitable fl avorings, okara can easily 
be dehydrated on a drum dryer to make a dry staple; the 
Johnson Boiler Co. in Japan makes drum dryers specifi cally 
designed for drying and fl aking okara. Dried okara might 
be able to be milled to produce a high-fi ber soy fl our, which 
could be used as is in breads or roasted like kinako. The fi rst 
three uses described below are nonfood.
 Livestock Fodder: Most of the okara from Japanese and 
American tofu shops and soy dairies is fed to dairy cattle 
or hogs. Generally a local farmer picks it up from the shop 
daily in his truck and pays a small price for it (several cents 
a pound); in cities, some shops give it away or even have to 
pay farmers to truck it away. In China many makers of tofu, 
soymilk, or yuba run a hog farm adjacent to their shop and 
use the okara as a primary fodder source. Ruminants (cows, 
sheep, buffalo) can digest crude fi ber (okara) and use it as a 
nutrient source. Monogastrics (chickens, hogs) cannot utilize 
nearly as much. While this way of using okara may be the 
most convenient, it is relatively wasteful of nutrients and 
brings only a low fi nancial return.
 Organic Compost: Added to a compost pile or turned 
directly into the soil, okara adds valuable nitrogen and 
organic nutrients, while helping to aerate and lighten heavy 
soils. Contact organic gardeners.
 Pet Food: Okara makes a good addition to household or 
commercial dog or cat foods. In Japan some large factories 
sell much of their output to pet food manufacturers.
 Soysage: This tasty sausage-like food, developed by 
The Farm in Tennessee, is now produced commercially at a 
number of U.S. tofu shops and soy dairies, and may be the 
simplest and best way to utilize okara. Packed with nutrition, 
it can easily be produced in large quantities.
 White Wave in Boulder uses this recipe. Mix the 
following ingredients in a VCM-40 and blend well on low 
speed: 56 cups (15% gallons) okara, 21 cups each wheat 
germ and whole-wheat fl our, 14 cups nutritional yeast, 
10½ cups oil, 4 cups shoyu, 14 tablespoons each oregano, 
prepared mustard, and garlic, 9.3 tablespoons allspice, ½ cup 

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

524. Soycraft (Greenfi eld, Massachusetts). 1979. Soymilk ice 
cream in Guatemala. 1(1):50-51. Summer.
• Summary: This spring Plenty commenced installation of 
a small scale soy dairy, which will manufacture soymilk 
ice cream and tofu, in the Indigenous Municipal Building 
in Solola, Guatemala. Plenty received a $30,000 grant from 
CIDA (the Canadian International Development Agency) for 
the project.

525. Soycraft (Greenfi eld, Massachusetts). 1979. 
Monroeville, Ohio: Ohio Miso Company. 1(1):8. Summer.
• Summary: “Thom Leonard and Richard Kluding ladled 
their fi rst batch of miso into their one-ton wooden vats on 

March 15 this year. They began construction of their miso 
shop, one of the fi rst in the United States, in late October 
[1978], on Richard’s rural farm assembling a frame structure 
of forty feet by thirty with slab fl oors. As koji-making 
requires constant monitoring, they chose to locate the shop–
partitioned into a storage and fermentation area, production 
space, a small koji room, and offi ce cubicle–close to where 
they live.
 “Their weekly miso volume is in excess of one thousand 
pounds, spread over four working days, and recently, 
they began selling Mellow Barley Miso, which takes only 
fi ve weeks to mature but requires refrigeration to extend 
its comparatively short shelf-life. The bulk of their miso 
production is Barley Miso which requires up to eighteen 
months to ferment. To supplement their business, Richard 
and Thom produce between twenty and fi fty pounds of tofu 
every week.
 “Thom learned miso-making through a blend of Bill 
Shurtleff’s writings, a two-week intensive course with 
Muramoto sensei at Asunaro [in Glen Ellen, California], 
actual production of two thousand pounds of miso in 
Arkansas, and work at Island Spring in Vashon, Washington. 
The partners, while perceiving they have taken ‘the biggest 
possible risk’ they could, (‘everything we have is in this 
business’), would like their company to become a Midwest 
miso supplier and, one day, produce their own organic 
soybeans on the farm. Acceptance of their Mellow Barley 
Miso has been ‘phenomenal’ in the predominantly middle-
class market area between Toledo and Cleveland, Ohio. In 
three weeks, one retail store sold nearly fi fty pounds of their 
miso, which was more than the store had sold of any miso 
in the past year. Thom comments: ‘The actual equipment 
necessary for making miso was fairly inexpensive. The 
big money starts when you convert the shell of a building 
into a fi nished shop and buy ingredients week after week, 
knowing that nothing will come back for a year. And there’s 
an incredible investment of labor. My needs are simple and 
easily met; my days are long and full. Do I believe in miso? 
For now, this is the only life there is.’”
 Note: This miso was never sold by Ohio Miso Co. 
Before the miso had fi nished aging, the company was put 
up for sale and purchased by Christian and Gaella Elwell, 
who started South River Miso (SRM) Co. The vats of aging 
miso were transported to Conway, Massachusetts, where the 
fi nished miso was sold by the Elwells in late 1980.

526. Soycraft (Greenfi eld, Massachusetts). 1979. “Tofu shops 
have sprung up like mushrooms all over North America.” A 
conversation with Bill Shurtleff. 1(1):58-59. Summer.
• Summary: “Among many of the people I know today, the 
beginning of a change in lifestyle and a new way of thinking 
about one’s own life, about one’s planet, is somehow 
inaugurated by a change in diet. Why should it be diet? Why 
shouldn’t it be clothing? I changed my way of eating and 
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suddenly my way of looking at the world began to change. 
Gandhi is interesting in this sense. Gandhi set out to become 
an Englishman but at the height of his depression about 
becoming an Englishman in India, he suddenly changed his 
diet and that was the fi rst step in the total transformation 
of himself as the person who went on to change the whole 
complexion of the world. The change seems to be healthy, 
a change towards a simpler lifestyle, a spiritual or religious 
attitude, a more compassionate stance. I feel diet is the very 
substance of our senses and brains and bodies and that by 
having a healthy body and clear mind, we really begin to see 
everything in a more sane, more real, light. I never would 
have believed that until I had actually experienced it for 
myself, having grown up on a standard American diet.
 “When I went to Japan, I went as a poor student and 
I discovered tofu shortly after arriving there. I felt it was 
a delicious food. I knew it was nutritious and considered 
that anything that played such an important role in my diet 
would be of great importance, great potential interest, to the 
majority of people on this planet who were even poorer than 
I was. I felt I wanted to share what I thought was a discovery 
and I would share that by writing a small book, and that 
book, which I imagined would take six months to write, 
ended up taking over fi ve years.
 “How do I approach people reluctant to try tofu? I guess 
I approach it in a pragmatic way. I just like to serve people 
our favorite recipes and most people try them, like them. 
They say, ‘That’s great! What is it?’ and I say, ‘Oh, its made 
from tofu, a staple food made from soybeans.’ ‘Oh, that’s 
interesting. I’ve never tasted that before.’ It’s the same way 
Italian entrepreneurs introduced people to pizza. They didn’t 
introduce them philosophically or nutritionally; people just 
like pizza and pizza caught on. I’m enough of a pragmatist 
to know that’s the best way to introduce people to soyfoods 
in America–to introduce foods they like, and, after that, to 
explain to them, for instance, to those watching their weight, 
that soyfoods are low in calories, or to those watching their 
cholesterol, that all soyfoods contain no cholesterol, and 
to those watching their pocketbooks, that all soyfoods are 
relatively inexpensive. Actually, I don’t ever like to convince 
people at all because I think the foods speak for themselves, 
the same way pizza does. What we’re seeing now is that all 
over America, tofu shops last year experienced a growth rate 
of about twenty-fi ve percent, which is very healthy for an 
industry; and that just indicates that people are discovering 
these foods and enjoying them.
 “In the U.S. a lot of people are discovering for the 
fi rst time how they can make the different soyfoods part 
of their daily American diets, and I want to underline the 
word ‘American.’ Today we went out to lunch and we had 
tofu burgers and eggless egg salad, both made from tofu 
and invented by the guy who runs a little restaurant here in 
Greenfi eld. People are fi nding ways of using soy products 
to make foods just like what they’re used to using, except 

that they are free of cholesterol, low in cost, high in protein. 
And people somehow get an experimental sense as they 
tune in with tofu and that’s a key part of the enjoyable thing 
that’s happening–people have a sense of developing things 
themselves.
 “The success continues to surprise me. We had hoped 
our ideas would catch on in the West, but we never imagined 
they would take root as quickly as they have. I think the 
times were ripe for this type of effort and there were many 
people who shared the same consciousness that I did about 
food; they were ready and saw the relationship between 
diet and world hunger, diet and health, diet and the need 
for simpler, lower-cost lifestyles, and all those ideas fi t 
in beautifully with soyfoods. So, in fact, tofu shops have 
sprung up like mushrooms all over North America. People 
connect with this personally, they’re taking the message to 
heart, going beyond what we have done. We fi nd ourselves 
once again in the position of being students, learning from 
the people who maybe have gained some of their original 
inspiration from us and done a great deal of researching on 
their own.
 “There is a very defi nite relationship between the way 
people eat and hunger on planet earth. In the U.S. today, fi fty 
percent of the farmland is used to grow food for animals. 
In a world in which fi fteen million people die each year of 
starvation, a country that has the capacity to produce food 
the way we do, is using fi fty percent of its land to grow food 
for animals. The crops being used are corn, soybeans, oats, 
and wheat, in that order. This pattern of food misuse is a 
pattern that was pioneered in America and today America is 
still the world’s leading developer of this wonderful way of 
turning abundance into scarcity.
 “When did it start? Basically, it started during the 
1950’s when American farmers had huge surpluses of basic 
agricultural crops. People began to ask, what can we do with 
these surpluses that will convert them from a problem into an 
asset? and they developed what is called the feedlot system. 
This means you take cattle off the rocky hillsides and hill 
tops–places where crops couldn’t be grown yet cattle made 
good use of the land by converting grass into food–and put 
them into huge feedlots, or corrals. You begin taking all 
the extra soybeans, corn oats, and wheat and feeding them 
to the livestock. But in this process, it takes eight pounds 
of grain protein to produce one pound of livestock protein; 
basically, you’re converting grain protein at only twelve 
percent effi ciency, or at an eighty-eight percent loss. The 
most ineffi cient of all processes is raising the feedlot steer, 
the prime candidate of the American Steak Religion. In order 
to produce one pound of feedlot steer protein, you have to 
feed the animal fi fteen to twenty pounds of grain. That means 
ninety-fi ve percent of the earth’s bounty is being wasted.
 “The point is that in a world where hunger is becoming 
more and more a grim reality in the lives of many people, 
we have to return to the traditional pattern of eating directly 
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the food Mother Nature provides 
us with. The problem is not that the 
earth is unable to provide humans 
with enough food. The problem is that 
humans have developed a system that 
makes gross misuse of the food and 
one of the best examples in the U.S. 
is the misuse of the soybean. We have 
never really learned all the wonderful 
things you can do with soybeans and, 
in a sense, I felt like I was discovering 
this fi rst hand when I went to Japan. 
Other people have felt the same thing 
and all of us are working to introduce 
these soyfoods to Americans. In using 
soybeans directly as food rather than 
running them through animals, we 
simply liberate ninety-fi ve percent 
more food.”

527. Soycraft (Greenfi eld, 
Massachusetts). 1979. Successful 
soyfoods booth at Detroit Symposium. 
1(1):6. Summer.
• Summary: The Soy Plant of Ann 
Arbor, Michigan, dispensed a lavish array of soyfoods at the 
Detroit Symposium on Humanity, held at the University of 
Detroit, from March 30 to April 1. The Soy Plant’s theme 
was “Soybeans Can Feed the World.”
 The Soy Plant prepared tahini-tofu spread sandwiches, 
missing-egg salad sandwiches, and Sloppy Barney’s (half 
soysage and half tofu) served in pita bread with sprouts. 
They also had four fl avors of tofu pies (banana, strawberry, 
peanut, and cheesecake), and peanut butter balls (made 
with okara, sweet white miso, and tofu). According to 
Dan Ecclestone, who helped man the Soy Plant booth, the 
purpose was to demonstrate the wide fl exibility of tofu. “It 
was fantastic, the acceptance was very good. We were surely 
the most talked about booth at the exhibition.” In total, they 
sold 450 sandwiches and 200 tofu pies.

528. Soycraft (Greenfi eld, Massachusetts). 1979. Soyfoods at 
San Francisco’s New Earth Exposition. 1(1):4. Summer.
• Summary:  “The Soycrafters Association of North 
America was offered the free use of a booth at the New 
Earth Exposition in San Francisco from March 15-18. The 
booth was manned by Bill Shurtleff, Akiko Aoyagi, Larry 
Needleman, and friends from Quong Hop Tofu Company. 
Over fi fty-thousand people attended the exposition and an 
estimated twelve thousand visitors stopped by the booth and 
tasted free samples of Creamy Tofu Dip and slices of Tofu 
Burgers and Teriyaki Tofu, all prepared by Quong Hop. Over 
six thousand ‘What is Tofu?’ pamphlets were given away and 
Bill Shurtleff gave two one-hour slide presentations about 

soyfoods, protein, and world hunger on the main Exposition 
stage to an audience of about four hundred. Down the aisle, 
the Gilman Street Gourmet had a large booth where over 
three thousand tofu burgers were sold while The Farm [Farm 
Foods] sold delectable soymilk ice cream (Soy Ice Bean), 
tofu salad [like an eggless egg salad], and tofu cheesecake.”

529. Takai. 1979. Takai Tofu & Soymilk Equipment Co. 
(Ad). Soycraft (Greenfi eld, Massachusetts) 1(1):39. Summer.
• Summary: This full-page ad: (1) Gives an introduction to 
the company. (2) Explains that they have worked closely 
with William Shurtleff, author of The Book of Tofu to 
develop their fi rst English-language catalog. (3) States that 
they are working with Bean Machines, Inc., a California-
based company to get Takai equipment to customers at the 
lowest possible prices with the minimum delay. (4) Shows 
illustrations of 11 pieces of Takai equipment, ranging from 
traditional to modern. (5) Gives the address, phone number, 
and logo of both Bean Machines and Takai. Address: 307 
Inari, Nonoichi-machi, Ishikawa-ken 921, Japan.

530. Product Name:  Tofu Mayo (Eggless and Dairyless 
Mayonnaise).
Manufacturer’s Name:  White Wave.
Manufacturer’s Address:  3869 Walnut St., Boulder, CO 
80301.
Date of Introduction:  1979 July.
Ingredients:  Tofu [organically raised soy-beans, fi ltered 
water, nigari (salt bitterns)], saffl ower oil, apple cider 
vinegar, honey, lemon juice, salt, spices.
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Wt/Vol., Packaging, Price:  16 oz, 1 pint jar. Retails for 
$1.26.
How Stored:  Refrigerated, 30-60 day shelf life.
New Product–Documentation:  Label. 1979. 2½ by 2½ 
inches. Self adhesive. Blue on beige. White wave logo. 
Shurtleff & Aoyagi. 1979. Tofu & Soymilk Production. p. 
162. “White Wave in Boulder, Colorado, uses the following 
recipe for Tofu Mayonnaise: Combine the following 
ingredients in a (sterilized) high-speed VCM and blend at 
high speed until creamy smooth: 60 pounds tofu, parboiled 
for 7 minutes; 24 cups oil; 13.5 cups apple cider vinegar; 
6.75 cups honey; 10 tablespoons salt; and 2 lemons, juiced. 
Pack hot in 1-pint glass jars. Yields 55 pints that retail for 
$1.26 a pint (1979). Nice also as a base for spreads or dips. 
Keeps 30 to 60 days.”

531. Product Name:  Missing Egg Salad.
Manufacturer’s Name:  White Wave.
Manufacturer’s Address:  3869 Walnut St., Boulder, CO 
80301.
Date of Introduction:  1979 July.
Ingredients:  Tofu (organically raised soybeans, fi ltered 
water, nigari salt bitterns), celery, dill pickles, tofu 
mayonnaise, shoyu, prepared (wet) mustard, honey, 
granulated onion, granulated garlic, granulated kelp, 
turmeric, poppy seeds, dill weed, paprika.
Wt/Vol., Packaging, Price:  10 oz deli container. Retails for 
$1.43.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1981. 2.5 by 
2.5 inches. Paper. Brown on tan. Wings on chicken legs 
illustration. Shurtleff & Aoyagi. 1979. Tofu & Soymilk 
Production. p. 163. “White Wave in Boulder, Colorado, uses 
the following recipe for their Missing Egg Salad. Parboil 
48 pounds of tofu for 7 minutes and drain very well. Add 
tofu and the following ingredients to a VCM: 2½ bunches 
celery, chopped; 3 pounds chopped dill pickles; 13 cups 
Tofu Mayonnaise, 2¼ cups shoyu; 14 ounces prepared (wet) 

mustard; 3/4 cup honey; 9 tablespoons granulated onion; 5½ 
tablespoons granulated garlic; 4½ tablespoons granulated 
kelp; 3 tablespoons turmeric; 1 tablespoon poppy seeds; 9 
teaspoons dill weed; and 4 teaspoons paprika. Mix briefl y 
on low speed to preserve chunks. Yields 56 pounds. Sold in 
10-ounce containers for $1.43 retail or sold on a tofu salad 
sandwich for $1.25 retail by Grateful Sandwiches in Denver; 
their best seller!”

532. Product Name:  Tofu Cheesecake.
Manufacturer’s Name:  White Wave.
Manufacturer’s Address:  3869 Walnut St., Boulder, CO 
80301.
Date of Introduction:  1979 July.
Ingredients:  Tofu, maple syrup, vanilla, orange or lemon 
rind, water, cashew butter, arrowroot, cinnamon, sesame 
tahini, sea salt. Plus graham cracker crust.
How Stored:  Refrigerated.
New Product–Documentation:  Shurtleff & Aoyagi. 1979. 
Tofu & Soymilk Production. p. 164.

533. Product Name:  Tofu Creamies (or Tofu-Coconut 
Cream Bars).
Manufacturer’s Name:  White Wave.
Manufacturer’s Address:  3869 Walnut St., Boulder, CO 
80301.
Date of Introduction:  1979 July.
Ingredients:  Crust: Whole wheat fl our, cut oats, oil, 
shredded coconut, sea salt. Filling: Tofu, bananas, honey, oil, 
vanilla, arrowroot, sea salt, shredded coconut.
How Stored:  Refrigerated.
New Product–Documentation:  Recipe given by Shurtleff 
& Aoyagi. 1979. Tofu & Soymilk Production. p. 165.

534. Product Name:  Tofu Turnover (with Spinach).
Manufacturer’s Name:  White Wave.
Manufacturer’s Address:  3869 Walnut St., Boulder, CO 
80301.
Date of Introduction:  1979 July.
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Ingredients:  Crust: Whole wheat fl our, water, salt. Filling: 
Tofu, spinach, mushrooms, nutritional yeast, chopped onion, 
oil, shoyu, sesame salt, dill weed.
How Stored:  Refrigerated.
New Product–Documentation:  Recipe given by Shurtleff 
& Aoyagi. 1979. Tofu & Soymilk Production. p. 165. This 
was one of America’s earliest refrigerated tofu entrees.

535. Product Name:  Tofu Cinnamon Rolls.
Manufacturer’s Name:  White Wave.
Manufacturer’s Address:  3869 Walnut St., Boulder, CO 
80301.
Date of Introduction:  1979 July.
Ingredients:  Glaze: Margarine, honey, walnuts, raisins. 
Filling: Tofu, walnuts, honey, vanilla, cinnamon, salt. Dough: 
Whole wheat fl our, soymilk, raisins, honey, oil, baking 
powder, salt.
Wt/Vol., Packaging, Price:  Retails for $0.66 each.
How Stored:  Refrigerated.
New Product–Documentation:  Recipe given by Shurtleff 
& Aoyagi. 1979. Tofu & Soymilk Production. p. 166.

536. Product Name:  Marinated Tofu Cutlets.
Manufacturer’s Name:  White Wave.
Manufacturer’s Address:  3869 Walnut St., Boulder, CO 
80301.
Date of Introduction:  1979 July.
Ingredients:  Firm tofu. Marinade: Shoyu, water, granulated 
onion, granulated garlic, dark (toasted) sesame oil, powdered 
ginger, cayenne.
How Stored:  Refrigerated.
New Product–Documentation:  Recipe for this non-fried 
product is given by Shurtleff & Aoyagi. 1979. Tofu & 
Soymilk Production. p. 166.

537. O’Connell, Jean. 1979. Protein through the soybean: 
Soycrafters’ new food. Morning Union (The) (Springfi eld, 
Massachusetts). Aug. 1. p. 22, 27.
• Summary: The Soycrafters Association of North America 
held its fi rst national conference at Hampshire College this 
past weekend. Some 230 people attended the conference. 
Most were under 40, and most were looking quite fi t, 
certainly not fat. William Shurtleff gave the conference 
keynote address. A large illustration by Akiko Aoyagi shows 
Richard Leviton stirring nigari into hot soymilk to make tofu. 
Address: Union Food Editor.

538. Redrupp, Jackie. 1979. ‘We must return to getting 
protein from the earth.’ Democrat and Chronicle (Rochester, 
New York). Aug. 4. p. 12C. [2 ref]
• Summary: About the work of William Shurtleff and Akiko 
Aoyagi with tempeh. A photo shows Akiko standing by a 
skillet with a freshly-made tempeh burger. The Shurtleffs are 
on the East Coast to attend the second annual Soycrafters of 

North America Conference at Hampshire College, Amherst, 
Massachusetts; it was attended by about 230 people. Greg 
Weaver, a partner in The Tofu Shop, 686 Monroe Avenue, 
the soy delicatessen of the Northern Soy Tofu Company of 
Rochester, attended the conference and invited Shurtleff to 
Rochester to sample the deli’s selection of soyfoods and to 
share ideas about the production and marketing of tempeh. 
Contains 3 favorite recipes from The Book of Tempeh. 
Address: D&C Food Writer.

539. Shurtleff, William. 1979. Re: Interest in your work 
with amazake, natto, and mochi. Letter to Charlie Kendall in 
Massachusetts, Aug. 4. 1 p. Typed, without signature (carbon 
copy).
• Summary: “Dear Charlie; Patti Smith recently told me of 
your work with amazake, natto, mochi, and sauerkraut. I 
am presently writing a book entitled Soyfoods and would be 
most interested to learn more about what you are doing with 
natto. How do you make it? How do you recommend that 
people serve it? Do you fi nd that many Americans like it? 
I do, but I have found many Americans that don’t. Is there 
a recipe that overcomes this resistance? I’d like to include 
mention of your work in our forthcoming book.
 “I have done a lot of research on natto in Japan; you 
will notice that we have a slide set described in the enclosed 
catalog.
 “I look forward to hearing from you in answer to these 
questions.” Address: New-Age Foods Study Center, P.O. Box 
234, Lafayette, California 94549.

540. Gump, Debbie. 1979. Tempeh, Tempeh. Don’t turn up 
your nose–It doesn’t taste half-bad and the protein story on 
tempeh is really good news. Times-Union (Rochester, New 
York). Aug. 7. p. 1C, 2C, 4C.
• Summary: Based on a lecture presented last week by 
William Shurtleff to 150 people at the Eisenhart Auditorium 
in the Rochester Museum and Science Center. Sponsored by 
The Tofu Shop, 686 Monroe Ave., which sells Sloppy Joe 
Tempehs, Tempeh Reubens, and Temptations. The article 
contains recipes for Homemade soy tempeh, Seasoned crisp 
tempeh, and Tempeh Reuben sandwich. Address: Food 
editor.

541. Flinders, Carol. 1979. Tofu, a soyfood, captures food 
writer’s interest: Notes from Laurel’s Kitchen. Hartford 
Courant (Connecticut). Aug. 8. p. 2A.
• Summary: This article is almost identical to one by the 
same writer titled “Soybean key to world food plight? Notes 
from Laurel’s Kitchen” published in Rocky Mountain News 
(Denver, Colorado) on May 16 (p. 24A).

542. Nordquist, Ted. 1979. Re: Order for 1 set Tofu & 
Soymilk Production color slides. Uppsala, Sweden. 1 p. 
Handwritten.
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• Summary: Enclosed is $45.00 + $1.50 postage. Total: 
$46.50.
 Note 1. The company’s original name before 
production started was Aros Sojamjolk-Produkter KB. KB 
(kommanditbolag) means “limited partnership.”
 Note 2. This is the earliest document seen concerning 
Ted Nordquist and soyfoods. Address: Blodstensvägen 16, 
S-752 44 Uppsala, Sweden.

543. Recorder (Greenfi eld, Massachusetts). 1979. Our 
growth industry [soyfoods]. Aug. 8. p. A6.
• Summary: This editorial states that the New England Soy 
Dairy has moved into the former Bete Fog Nozzle building 
on Wells Street and plans to add 1,200 square feet for 
refrigeration. New equipment will help maintain production 
of 25,000 pounds of tofu weekly.
 Michael Cohen is opening The Tempeh Works on 
French King Highway; he hopes it will be one of the largest 
volume tempeh businesses in the United States. And Lama 
Trading Co. [formerly Llama, Toucan & Crow], which 
moved to Greenfi eld from Brattleboro, Vermont, is growing 
as a major soyfood-natural foods distributor throughout the 
Northeast.
 “To help coordinate and build the industry, Richard 
Leviton and David Kilroy have formed the Soycrafters 
Association of North America and are publishing a slick 
quarterly magazine called Soycraft. Both use the Wells Street 
address. More than 200 industry representatives gathered 
in Amherst recently for a national conference organized 
primarily under Mr. Leviton’s direction.”

544. Herman, Robin. 1979. Communal life adapts to endure 
decade of change: After Woodstock. New York Times. Aug. 
15. p. A20.
• Summary: This is the last of 3 articles on the impact of 
the counterculture. “A Guide to Cooperative Alternatives, a 
recently published handbook for collective living, estimates 
that there are 100,000 ‘group living situations’ in the United 
States, including at least 750 ‘intentional communities,’ 
cooperative households with distinct names and a declared 
purpose.” The latter are often found in and around university 
towns. The largest such group in the USA is The Farm in 
Summertown, Tennessee; it has 1,100 members and 12 sister 
communities across America. Last year The Farm, “which is 
strictly vegetarian,” sent 100 of its members to San Francisco 
to open a factory making tofu. A large photo shows members 
of The Farm commune at work in a factory in San Francisco 
that makes soybean curd [tofu].
 Contains a long discussion of The Hog Farm, now 
located in Berkeley, California–with a photo of the group.

545. New-age Foods Study Center. 1979. Catalog of 
publications & materials by William Shurtleff & Akiko 
Aoyagi [mail order]. P.O. Box 234, Lafayette, CA 94549. 1 

p. Front and back. 36 x 22 cm. Aug. 24.
• Summary: This single page leafl et, 8½ by 14 inches, 
is printed on both sides with brown and teal blue ink 
on white Classic Laid paper. The Japanese-style logo is 
waves and a moon in a circle. The following items are 
available: The Book of Tofu (Ballantine $2.95). Tofu & 
Soymilk Production ($17.95). The Book of Tofu: Food 
for Mankind (Autumn Press $7.95). The Book of Tempeh 
(paperback and professional hardcover editions). Tempeh 
Production ($13.95). The Book of Miso (Autumn Press). 
Miso Production. Pamphlets (5). Tofu kit. Color slide sets. 
Soycraft magazine (and information about Soycrafters 
Assoc.). Catalogs of tofu & soymilk equipment (Bean 
Machines). Natural nigari. Tempeh starter (contact Farm 
Foods). Koji & koji starter. Pressing sacks & straining bags. 
The Book of Kudzu. A large sidebar is titled “New-Age 
Foods Study Center.” Address: Lafayette, California. Phone: 
415-283-3161.

546. Leviton, Richard. 1979. Re: Dear SANA Regional 
Coordinator. Letter to members and friends of SANA, Aug. 
27. 3 p. Typed, with signature on letterhead.
• Summary: This letter begins: “It is now nearly one month 
after our successful Soycrafters Conference and I am pleased 
that regional representatives were selected. Most of the 
organizational plans and schedules developed during the 
conference have fi nally been forwarded to my offi ce and I 
have been able to sift through them.
 “What happened during the Saturday night Roundtable 
Panel was not especially to my liking and it was certainly not 
as I had intended. I had a talk prepared regarding the plans 
for the coming year which was to be followed by some sort 
of open discussion concerning structure. At the last minute I 
deferred to Bill Shurtleff’s suggestions that we approach the 
problem differently.” Needleman feels that Shurtleff made 
a mistake “in trying to hustle the audience into donating 
money... Perhaps in light of the good that resulted, this was a 
good idea, but, for the record, it did not sit well with me and 
I feel it spoiled the whole fl avor of the weekend.”
 However, SANA has unpaid debts of $2,225.81. 
Richard’s wife [Kathy], who had been supporting him for 
seven months, is now working part-time and their income 
is halved. “Today I am in the embarrassing position of not 
having any money with which to mail out the magazine, 
even at 3rd class bulk rates.”
 Richard then given ideas for raising money. “So here 
you have an outline of my despairs and hopes for SANA.”
 Note: This letter is written on an outdated letterhead 
created when Larry Needleman (Bodega, California) was 
director; Leviton and SANA are now situated in Greenfi eld, 
Massachusetts. Address: Director, Soycrafters Assoc., P.O. 
Box 76, Bodega, California 94922. Phone: 707-876-3352.

547. Brown, Ed. 1979. Re: Report of the SANA Corporate 
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Structure Committee. Milwaukee, Wisconsin. 2 p. Typed, 
with signature (plus handwritten note to Shurtleff).
• Summary: SANA Corporation Structure Committee 
Members (name, address, and phone number of each): R.W. 
Fischer, Luke Lukowski, Janaki Pierson, John Shifl ett, 
Catherine Peterson (Telluride, Colorado), Lee Cunningham 
(Wonder Life Corp.), Ed Brown (Magic Bean Cooperative).
 The committee meeting was held at the conference 
on 29 July 1979. All members noted above were present. 
Discusses a structure (four incorporators and 9 elected 
representatives) and timetable for securing the articles of 
incorporation and tax exempt status, and establishment of a 
Bylaw Committee. Address: Magic Bean Coperative, 330 E. 
North Ave., Milwaukee, Wisconsin 53212.

548. New-age Foods Study Center. 1979. Soyfoods tour 
of the Pacifi c Northwest (Itinerary, Aug. 27–Sept. 6). P.O. 
Box 234, Lafayette, CA 94549. 1 p. Aug. Unpublished 
manuscript.
• Summary: On this tour Shurtleff and Aoyagi conducted a 
number of public programs on soyfoods (tofu, tempeh, miso, 
etc.), showing color slides and sampling foods. They also 
did research for their forthcoming book Tempeh Production 
and held numerous media interviews. In California they 
visited Bean Machines, Ramagiri (home of Laurel’s 
Kitchen), Farallones Inst. (Donna Calvaud). In Oregon, 
Surata Soyfoods (Benjamin Hills), Blair Island (Toby 
Alves), Sunbow Farm (Mia Posner), and Rain magazine. 
In Washington, Island Spring (Luke Lukoskie). Address: 
Lafayette, California.

549. Plenty News (Summertown, Tennessee). 1979. 
Guatemala. 1(3):2-3. Aug.
• Summary: After the 1976 earthquake that devastated 
Guatemala, “Plenty became involved with the construction 
of hundreds of homes, schools, and clinics... Foundation 
and walls have been completed on a 22- by 44-foot solar 
dairy being constructed in the village of San Bartolo. Work 
is continuing with the building of roof trusses, fi nal solar 
design, and delivery of the tons of equipment. The fi rst step 
in the solar aspect of the project is a water pre-heater.”
 In a sidebar, Laurie Praskin, soy technician with Plenty 
Guatemala, writes: “...our soy demonstrations are going 
good... you keep seeing kids you want to bring home and 
feed for awhile. It feels great to be teaching their mothers 
how to make soymilk and tofu, and giving them nutritional 
information... it’s good to see these malnourished kids stuff 
their faces with tofu and soy milk... protein... they all love 
it...
 “As a result of holding one class last year in San Martin, 
45 ladies were inspired to plant soybeans this year... This is 
really the heart of the project, to introduce The Noble Bean 
so they can be recognized and used at the village level, in 
the homes, so they can become a regular part of the life and 

diet...”
 Photos show: (1) Villagers constructing a gravity-fed 
water system. (2) Plenty volunteer Jane Graf with a little 
Guatemalan girl (looking healthy and happy): “She’s been 
fed a soy-based diet, loved a lot...” (3) Members of Plenty’s 
Agricultural Project preparing for variety trials in Solola 
(altitude 7,200 feet) with soybeans, amaranth, quinoa, 
and winged beans–all high protein crops that grow in the 
tropical highlands. Address: 156 Drakes Lane, Summertown, 
Tennessee 38483.

550. Plenty News (Summertown, Tennessee). 1979. Lesotho. 
1(3):4-5. Aug.
• Summary: Plenty has started to do development work (a 
reforestation project) in the Kingdom of Lesotho, which is 
small, landlocked, mountainous, and surrounded by South 
Africa.
 “Being the only development organization that actually 
lives in the villages where 96% of the Basotho live, we are 
treated very well, and our project is accepted. Malnutrition is 
high and with so many men having to work off in the mines 
of south Africa, the fi elds are neglected. We will be growing 
pines and fi rs for next year’s planting and are preparing an 
orchard to bring more fruit to the village. Soybeans will 
grow for village soy dairies.”
 A photo shows a small mountain village with round 
houses that have thatched roofs. Address: 156 Drakes Lane, 
Summertown, Tennessee 38483.

551. Vashon-Maury Island Beachcomber. 1979. Tofu gurus 
to talk here. Late Aug.
• Summary: “The people who wrote the Book of Tofu and 
the Book of Miso are to show Islanders Sept. 4 (at Ober 
Park, 7:30 to 9:30 p.m.) how to prepare tofu and miso at 
home.” The talk will be hosted by Luke Lukoskie of Island 
Spring Inc. Address: Washington.

552. Vegetarian Times. 1979. Tempeh: An important soyfood 
for the future. No. 32. July/Aug. p. 60-61. [1 ref]
• Summary: Adapted from The Book of Tempeh by Shurtleff 
& Aoyagi.

553. Yarrow, David. 1979. Report of the SANA Committee 
on Committees. Syracuse, New York. 3 p. Typed, with 
signature.
• Summary: Contents: Introduction. I. Structure (of 
SANA). II. Functions: 1. Membership, fi nance & budget 
committee (after it is working smoothly, make Membership 
a separate committee). 2. Information and communication 
committee. 3. Conference committee. 4. Standards 
and regulations committee. 5. Technical committee. 6. 
Marketing and publicity committee. III. Participation and 
staffi ng. IV. Coordination and authorization. V. Reports 
and communication: “Each committee shall submit reports 
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for publication in the Soycraft magazine.” Address: The 
Honorable Soybean, P.O. Box 6222, Syracuse, New York 
13217.

554. Demos, Steve. 1979. Re: Making tempeh at White 
Wave, Inc. Letter to William Shurtleff at New-Age Foods 
Study Center, Sept. 2. 3 p. Handwritten.
• Summary: “Dear William and Akiko,
 “I’m sorry for not having written sooner. I’ve meant to, 
however I’ve been extremely busy here at White Wave. Most 
of my time is taken up in tofu production, as we’ve been 
producing quite a lot lately.
 “At the present moment, tempeh is a very minor product 
at White Wave. I make only two batches a week at 80 10 oz 
packages per batch. The growth of tempeh consumption in 
this area is very slow, as few people know about it. However 
we are trying to turn more people on to it, and have plans to 
expand our production, perhaps this winter.
 “I am very interested in your new Book of Tempeh. I 
haven’t read much of it, as yet, but plan to go through it 
thoroughly. I’ll also be interested in obtaining a copy of your 
book on Tempeh Production.
 “The following is a description of our current mode of 
tempeh production. Please keep in mind it is a very small 
operation, and that the same equipment is also used in tofu 
production.
 “Approximately 12-20 hours (depending on air temp.) 
before the tempeh is made, 28 pounds of whole standard 
type (small) organic soybeans are soaked in cold water. This 
makes 50 pounds of cooked beans, or 80 10 oz. packages of 
fi nished tempeh.
 “On the day of production, the beans are rinsed well in 
a 20 gal. rinsing bucket. The beans are then run through an 
electric we stone grinder. This splits about 95% of the beans 
into half.
 “The beans are then transferred in 5 gallon buckets to 
our cooker. We have a 60 gal. steam jacketed atmospheric 
cooker. Tempeh is usually made directly after the fi nish of 
the tofu process. The cooker is scraped & scoured clean and 
18 gal. of boiling water is added. As soon as the water is 
boiling in the cooker the beans are added and stirred up. The 
hulls are then skimmed off with a round fi ne mesh screen. 
Durring [sic] the period before the beans rice (about 20 min.) 
more hulls are periodicaly [sic] skimmed off. After the beans 
rise, the cooker is turned down and the beans are cooked at a 
rolling boil for 45 minutes.
 “The beans are then drained from the cooker and 
transferred to a cloth lined pressing pot, also used to extract 
soymilk from the gô in tofu production. The hot beans are 
then sprayed with cold water from a high pressure hose untill 
[sic] they are body temp. They are then pressed dry (5 to 10 
min. in press) and transferred to two plastic mixing trays 
measuring 2 ft. by 1½ ft by 8 inches. (I fi nd this...)” Address: 
Boulder, Colorado.

555. Leviton, Richard. 1979. Re: Soycrafters Association of 
North America (SANA). Letter to members and friends of 
SANA, Sept. 15. 2 p. Typed, with signature on letterhead.
• Summary: This form letter begins: “Dear SANA Member: 
Enclosed with this letter is a copy of the 1979 SANA 
Director’s Report, which discusses plans and proposals for 
the coming year, presents SANA’s fi nancial report, and a 
digest of organizational plans developed at this summer’s 
meeting in Amherst, Massachusetts.
 “I would have preferred to mail it at least one month 
earlier but SANA did not have enough money to pay 
for zeroxing [xeroxing] and postage. I would like to 
communicate to you the fact that SANA is entirely broke and 
in debt as well. The fi nancial report enclosed will explain in 
specifi c detail what the unpleasant fi gures are. It is suffi cient 
to say that as of today, after these reports are mailed out, 
there is no money in the checkbook and as Director of SANA 
and Publisher & Editor of Soycraft, I am strapped and cannot 
take one step forward.
 “The essential problem stems from having tried to 
accomplish too much with too little money. Today we have 
89 members which has generated $3560 in revenue over 
the last 9 months, or $395/month with which to operate an 
international trade association, as well as publish a quarterly 
trade magazine and stage a four day conference–all with a 
staff of one person (myself) who has received no salary in 9 
months.”
 “As of today I do not know if there will be enough 
money to pay the rent on my offi ce for October and I am 
seriously evaluating the possibility of withdrawing my 
energy from SANA before I go further into debt. Since 
SANA has no current legal status, the debts it has accrued 
become my debts at payment time or default time.”
 Note: The “1979 SANA Director’s Report” referred to 
above is cited separately and previously as: Leviton, Richard. 
1979. Soycrafters Association of North America. Director’s 
Report. 17 p. July 28. Address: SANA Director.

556. Yamamoto, Toyo. 1979. The soybean: Potential to feed 
the world. Oregon Herald. Sept. 17. p. 5, 8. [3 ref]
• Summary: An interview with William Shurtleff about 
soyfoods. “On Saturday night of the Labor Day weekend 
about 70 people cozily seated themselves at the First 
Methodist Church in downtown Salem [Oregon] to hear a 
lecture/slide show by author William Shurtleff. He discussed 
soybean foods, such as tempeh, tofu and miso–most of which 
are now available at natural foods stores in the mid-valley.” 
The program was sponsored by Heliotrope Natural Foods in 
Salem. Address: Salem, Oregon.

557. Harris, Michael. 1979. Tofu: A North Country kitchen 
produces about a ton of this protein-rich soybean curd every 
week. New Hampshire Times (Concord, NH) 9(14):22-23. 
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Sept. 19. [1 ref]
• Summary: Crystal Hills Tofu Shop, a small but thriving 
operation in the tiny northern town of Bethlehem, New 
Hampshire, converts certifi ed organically grown soybeans 
from Minnesota into about 1 ton of tofu every week. The 
founding partners, Pat and Jay Gibbons, both of Bethlehem, 
are “two energetic, forward-looking and unusual people who 
nurture a vision of tofu-based diets in a world of plenty for 
all.” She was formerly a New York City schoolteacher and 
he a London researcher for Amnesty International. Even 
before they met, both were vegetarians on the path of New-
Age consciousness. In 1974 they moved to The Farm in 
Tennessee and there learned about soy crafting for the fi rst 
time. After leaving The Farm, they moved to Bethlehem and 
started by making tofu at home. Then two years ago (1977) 
they decided to start a commercial tofu shop. The biggest 
impetus to the growth of the tofu industry was publication 
of The Book of Tofu, which not only tells what tofu is and 
how to make it, but also provides technical instructions for 
starting and operating your own soy dairy. Today Crystal 
Hills has two full-time and two part-time employees in 
addition to Pat and Jay. The process for making tofu at 
Crystal Hills is described in detail. The company also makes 
Soysage. Pat and Jay plan to open a soy deli in Bethlehem 
next year. All tofu sales are in bulk, shipped in plastic 
buckets to retail outlets. Photos show Jay and Pat, with their 
equipment (all made in New Hampshire) and two workers. 
Recipes are given for Breaded tofu sticks, French dressing, 
Bulgur casserole, Tofu-vegetable pie.

558. Carlin, Margaret. 1979. Soy to the world! Tofu is cheap, 
nutritious and low in calories. Albuquerque Tribune (New 
Mexico). Oct. 23. p. B-1. [1 ref]
• Summary: About Southwest Soy Foods. “Tofu has fed 
Orientals for thousands of years, and now Americans are 
learning to appreciate the bland white nutritious stuff.
 “Tofu is bean curd, a custard-like cake made from 
curdled soybean milk. It is cheap, high in protein, low in 
calories and saturated fats and it has no cholesterol. Anybody 
trying to lose weight can enjoy tofu with a clear conscience.
 “Tofu is practically tasteless so it blends well with other 
fl avors. It is delicious fried, baked in souffl es and casseroles, 
broiled, scrambled and made into burgers, tacos, enchiladas, 
tamales, lasagna and almost anyway you like.” Tofu 
mayonnaise is good tasting but low in calories.
 “Tofu is showing up on vegetarian restaurant menus, 
health food store shelves and in Oriental shops and 
supermarkets as well.” Stephen and Kathryn Bennett Clarke 
own Southwest Soy Foods in Santa Fe, New Mexico. It 
started only 18 months ago but now makes more than 2,400 
pounds/week of tofu. Their tofu is also sold in Albuquerque. 
“Mrs. Clarke wandered into the world of tofu because her 
daughter, Madena, 9, was allergic to milk.” She learned 
about soy milk and before long she was making her own 

tofu.
 “She and her husband also were inspired by ‘The Book 
of Tofu,’ by William Shurtleff and Akiko Aoyagi ($6.95), a 
book widely regarded as defi nitive. When it was published 
a few years ago, the book created an explosion of interest 
in tofu, and resulted in the opening of many tofu shops 
throughout the country, including the Clarke venture in Santa 
Fe.” “Tofu costs from $1.09 to about $1.20 a pound.”
 Of course, if you make your own tofu at home it costs 
much less. “An Albuquerque engineer, Al Geduld, has 
designed a wooden tofu maker [tofu kit] which sells for 
$20.”
 Recipes from Kathryn Clarke include: Tofu mayonnaise. 
Missing egg salad. Ruthie’s tofu / seafood stir fry. Tofu 
protein pops. Photos show: (1) Overhead view of Stephen 
Clarke stirring soy milk before adding the curdling agent. 
(2) Stephen Clarke, Kathryn Clarke, and Thalia Plantian, 
standing behind a sink in which their tofu is cooling. 
Address: Tribune Accent Editor.

559. Turner, Patricia. 1979. Tofu by number. Courier-News 
(Somerville, New Jersey). Oct. 24. p. C1. [2 ref]
• Summary: Seven photos show Kenneth and Lisa Haedrich 
of Plainfi eld, New Jersey, making nigari tofu at home. Ken 
fi rst tasted tofu in an Oriental restaurant in New York several 
years ago. He liked it, then got “his real start in the subject 
when his wife, Lisa, bought him the book he still uses and 
recommends,” The Book of Tofu by Shurtleff and Aoyagi. He 
learned how to make tofu from this book. A tofu fan, Ken 
featured it in his Good Food, Good Folks cookbook of “good 
tasting recipes from across America” (1978, $1.95).

560. Ng, K.K. 1979. Re: Order for color slide sets. Letter to 
William Shurtleff at New-Age Foods Study Center, Oct. 25. 
1 p. Typed, with signature on letterhead.
• Summary: A U.S. check is enclosed. Address: Technical 
Director, Hong Kong Soya Bean Products Co., Ltd. Offi ce & 
factory: 52-54, Hoi Yuen Rd., Kwun Tong, Kowloon, Hong 
Kong. Phone: 3-891341. Cable address: “Vitasoy”.

561. Barton, David. 1979. Foods from the Far East. Whole 
Foods (Berkeley, California). Oct. p. 28-34, 54.
• Summary: Mutual Trading Co. is making 500 tons of miso 
a year, and this is expected to increase by 10-15% in 1980. 
Their miso sales are up 300% in 5 years. Erewhon wholesale 
sales by product for the year ended June 1979 were: Miso 
$100,000, shoyu $200,000, tofu $110,000. Japanese trade 
commission fi gures for 1978 natural food imports are: Miso 
$625,528, and shoyu $1,466,909.

562. D.B. 1979. Soy deli’s to go! Whole Foods (Berkeley, 
California). Oct. p. 44.
• Summary: About Northern Soy (Rochester, New York) and 
White Wave (Boulder, Colorado). A list of the items served 
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by each is given. Greg Weaver and his two partners–Norman 
Holland and Andy Schecter–started their soy deli in Nov. 
1978. Sales now run over $2,000 a week in August. “Other 
soy delis currently known to be in operation are the Soy 
Plant in Ann Arbor, Michigan, and Yellow Bean in Detroit, 
Michigan.”

563. Farm Foods. 1979. Soy Ice Bean: The completely 
vegetarian frozen dessert (Ad). Whole Foods (Berkeley, 
California). Oct. p. 69.

• Summary:  “Made from fresh soymilk. Tastes great. Comes 
in vanilla, carob, strawberry, orange, banana, and chocolate. 
Allergic to cow’s milk? Try this, its cool. Has no animal 
products in it. No cholesterol. Natural? Sure is. (No additives 
or preservatives). Soybeans are a complete protein. It’s good 
for you.” Address: 144 King St., San Francisco, California 
94107.

564. Frank, Ellen Perley; Rubenstein, Judith. 1979. Tofu 
power: Protein for a small planet. New Age Journal (Boston, 
Massachusetts). Oct. p. 52-53.
• Summary: About the New England Soy Dairy and tofu. 
“It may just turn out to be the most popular food of the ‘80s. 
You can fry it, freeze it, blend it, bake it. It can serve as the 
basis of dishes ranging from cheesecake to fake burgers. In 

the past three years this lightweight white blob has jumped 
from the confi nes of Chinese restaurants to become a near-
staple in many American homes.” Tofu is “blocks of intense 
protein made from soybean curds.”
 Two years the co-founders of the Soy Dairy, Ira Leviton 
and his wife Kathy, were running a natural-foods bakery 
“when they read the tofu-eater’s bible, William Shurtleff and 
Akiko Aoyagi’s The Book of Tofu (Autumn Press, 1975) and 
got tofu fever. Five people banded together and built the tofu 
shop... Since The Book of Tofu was fi rst published, fi fty tofu 

shops have sprung up around the country.” 
Photos show: New England Soy Dairy 
owners Tom Timmins, Kathy Leviton, and 
Ira Leviton standing behind a large, round 
tank in which cakes of tofu are soaking. 
Richard Leviton pressing tofu. A worker 
removing the cloths from large sheets of 
pressed tofu. Address: 1. Writer for New 
Age; 2. An ace tofu chef.

565. Shurtleff, William; Aoyagi, Akiko. 
1979. How to make tempeh at home. 
Vegetarian Times No. 33. Sept/Oct. p. 26-29.
• Summary: A basic description (easy-to-
follow directions) in recipe format with 
13 illustrations (by Akiko Aoyagi), plus 
a description of three types of fi nished 
tempeh (Good, unfi nished, and inedible) and 
troubleshooting tips. Address: Lafayette, 
California.

566. League for International Food 
Education (LIFE) Newsletter. 1979. Some 
recent references on fermented foods. Nov. 
1. 10 p. [60 ref]
• Summary: Contents: Books (11 books, 
incl. 7 on fermented soyfoods by Shurtleff 
& Aoyagi). Articles: Tempeh (12), peanuts 
(3), miso (4), miscellaneous products (30). 

Address: 1126 Sixteenth St., N.W., Room 404, Washington, 
DC 20036.

567. Lukoskie, Luke; Shurtleff, William. 1979. Re: Need 
for industry-wide support for the Soycrafters Association 
and Soycraft magazine. Letter to “Fellow Soycrafters,” 
Nov. 9. 1 p. Typed, with Shurtleff’s signature on letterhead 
(photocopy).
• Summary: SANA needs additional funds and support. 
“Because we feel so strongly about the worth of what 
everyone here in North America is doing and the promise it 
holds for people everywhere, the two of us (Luke and Bill) 
have decided to make regular contributions to SANA of 
between $30 and $50 a month... in good times and bad. Why 
not take a good hard look at what you wish to contribute, 
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and join us.” Note: This letter was drafted by Shurtleff but 
sent out on Island Spring’s letterhead. Address: 1. Island 
Spring, P.O. Box 747, Vashon, Washington 98070; 2. New-
Age Foods Study Center, P.O. Box 234, Lafayette, California 
94549. Phone: (1) 206-622-6448; (2) 415-283-2991.

568. Leviton, Richard. 1979. Re: Soycrafters Association of 
North America (SANA). Letter to members and friends of 
SANA, Nov. 12. 1 p. Typed, without signature on letterhead.
• Summary: This form letter begins: “Dear SANA Friend: 
The SANA offi ce has been temporarily rescued from 
oblivion by a fortunate infl ux of new subscribers to Soycraft, 
due entirely to a favorable mention in the Rodale magazines. 
The offi ce has been moved to my home to save money, 
although its cramped.
 “However, merely existing, and actually accomplishing 
things and growing, are not the same. If we want SANA to 
amount to anything, we have to start laying the foundation 
today, aside from raising money. As Regional Representative 
for your area, if you accept the responsibility, here are three 
concrete, important areas where I need help...”
 The three areas are: 1. Compile a list of potential new 
advertisers in Soycraft. 2. Send in monthly news reports 
from the fi eld for publication in Soycraft. 3. Help in planning 
the 1980 SANA conference. “If we want a good conference 
next year, bigger, better, and cheaper, then we have to start 
working on it today.” Address: Editor & Publisher, Soycraft, 
Sunrise Farm, Heath Rd., Colrain, Massachusetts 01340. 
Phone: 413-624-5591.

569. Ohlund, Tim. 1979. Re: Ted Nordquist and Aros 
Soymilk Products in Sweden. Letter to William Shurtleff 
at New-Age Foods Study Center, P.O. Box 234, Lafayette, 
California, Nov. 26. 1 p. Handwritten.
• Summary: “Ted [Nordquist], a business man named 
Gunnar, a Korean–Professor Kim, and myself are now 
deeply involved in setting up the Aros Soymilk Products 
company. We’ve found a suitable factory location in 
Örsundsbro (my village) at a reasonable price. Now the 
architect is busy working out the fl oor plan [500 square 
meters] which will have to be approved by the health 
authorities. An estimate of the factory remodeling plus all 
other prospected costs will be the basis for a loan from the 
State development agency. We hope to get a loan for the 
whole shebang. The interest rate and other conditions will be 
very favorable. If all goes well we hope to start production of 
tofu, soymilk, salad dressing and later a few other products 
next fall. We’ll let you know more later as it develops. Love–
Tim, Annalena & Finn.”
 Note: The date of this letter is not clear. It was probably 
26 Nov. 1979 but could be 20 April 1979, with a follow-up 
card from Tim on 5 Dec. 1979 (or 12 May 1979). The books 
were fi nally sent on 10 Dec. 1979.
 Note: This is the earliest document seen concerning the 

work of Ted Nordquist with soyfoods in Sweden. Address: 
Box 559A, 19063 Örsundsbro, Sweden.

570. Beardsley, Nancy. 1979. Tempeh beefs up meatless diet. 
Seattle Post-Intelligencer. Nov. 28. p. D1. [1 ref]
• Summary: A nice introduction to tempeh with recipes 
for Tempeh Lasagne, Seasoned Crisp Tempeh, and Steam-
Fry Tempeh. William Shurtleff, Akiko Aoyagi, and Luke 
Lukoskie visited this newspaper to promote tempeh. Photos 
show (1) Shurtleff and Aoyagi with tempeh recipes, their 
Book of Tempeh, and a package of Island Spring Tempeh; 
(2) The inside of the Island Spring soyfoods plant. Address: 
Staff home economist, Washington.

571. Product Name:  Cottage Tofu (Non-Dairy Cottage 
Cheese).
Manufacturer’s Name:  Garden of Eatin’. Made in San 
Francisco by Farm Food Co.
Manufacturer’s Address:  5300 Santa Monica Blvd., Los 
Angeles, CA 90029.
Date of Introduction:  1979 November.
Ingredients:  Tofu (from organically grown soy beans, water 
& Nigari Bitterns), soy oil, apple cider vinegar, natural herbs 
& spices, sea salt.
Wt/Vol., Packaging, Price:  8 oz. or 16 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1981. 3.5 diameter. 
Self adhesive. Red and blue on white. “Tofu never had it 
so good!” Article and photo in Soyfoods. 1981. Winter. 
p. 59-61. Summer p. 44-45. 8 or 16 oz. retails for $1.39 
or $2.15. Interview with Al Jacobson. 1981. April 13. His 
invoices show that he fi rst started marketing Cottage Tofu in 
November 1979. It was his formula, made by Farm Foods 
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in San Francisco. Note: This is the world’s fi rst commercial 
tofu (or soy) cottage cheese.

572. Leviton, Richard; Kilroy, David. 1979. Media 
bibliography. Greenfi eld, Massachusetts: Soycrafters 
Association of North America. 16 p. Nov. Unpublished 
manuscript. 28 cm. [243 ref]
• Summary: Each page of this soyfoods (mostly tofu) 
bibliography is on letterhead that reads: Soycraft: The 
Journal of the Soycrafters Association of North America. 
Most of the articles cited were published in 1979, between 
May and November. However 9 articles were published from 
June 1976 to Feb. 1979. It is divided into 5 sections: (1) 
Profi les of individual soycraft companies (3 p., 38 ref). (2) 
Soybean and soyfoods industry (2 p., 32 ref). (3) Sanitation 
and soyfoods production (2 p., 18 ref). (4) Local and regional 
general accounts of soyfoods (8 p., 140 ref) (5) National and 
mass circulation coverage (1 p., 15 ref).
 Note 1. How did Richard Leviton collect all these 
references? In an interview (2005 March 2) he recalls that 
New England Soy Dairy (of which he was a co-owner and 
where he worked) subscribed to a clipping service on the 
subject of soyfoods (tofu, tempeh, food uses of soybeans, 
soybean oil, soy based infant formula, etc.) starting in about 
May 1979.
 Note 2. It is quite remarkable to see the level of 
nationwide media coverage that tofu received as early as 
1979. Leviton’s tireless and effective activities (organized 
national conference in July 1979 in Amherst, Massachusetts, 
wrote and published Soycraft magazine, and perhaps did a 
news release) may well have been the main reason for this 
positive media coverage. As of March 2005, of the 225 food-
related references in this bibliography, Soyfoods Center had 
not seen 161, or 71.6%. Address: 305 Wells St., Greenfi eld, 
Massachusetts 01301. Phone: 413-774-5480.

573. Rodale, Robert. 1979. The amazing three-way bean: 
With the editor Organic Gardening. Nov. p. 28-35.
• Summary: Some people see soybeans as just another 
bean. Soycrafters see in soybeans the potential for a natural, 
healthful and even profi table new way of life. And one doctor 
even sees in soybeans a possible way of controlling cancer.
 After discussing tofu and tempeh, and why one might 
want to become a soycrafter, Rodale continues: “What may 
really cause soycraft to boom, though, is new information 
that the eating of soy foods may give people a potent weapon 
in the control of cancer. Walter Troll, Ph.D., a researcher at 
New York University Medical Center, is about to publish 
details of experiments which show that experimental animals 
fed soybeans were able to resist the effects of chemical 
carcinogens (cancer-causing substances). It is already known 
that women living in countries where soybeans and other 
seeds are important sources of protein have less breast 
cancer. Now there is laboratory evidence showing why. 

Substances called protease inhibitors [or trypsin inhibitors] 
are the key.”
 “If you are interested in tofu or tempeh-making as a 
business, you may want to check out Soycraft magazine. The 
address is 158 Main Street #3, Greenfi eld, Massachusetts 
01301. A one-year subscription–four issues–is $15.” Photos 
show: (1) Robert Rodale. (2) Tofu being made at the New 
England Soy Dairy.

574. Rubenstein, Judith. 1979. Soycrafters: A New-Age 
guild. New Age Journal (Boston, Massachusetts). Nov. p. 
51-53.

• Summary:  “The production of soyfoods has become one 
of the fastest-growing food industries in the western world. 
Some 230 people gathered at Hampshire College in Amherst, 
Massachusetts, this July for the second annual Conference 
of Soycrafters Association of North America (SANA)–
four days of workshops and lectures about producing and 
marketing soyfoods.” Photos by Lionel Delevingne show: 
(1) Robert Rodale and Richard (Ira) Leviton seated on a low 
stone wall and talking. (2) Kathy Leviton working in the 
kitchen. (2) Akiko Aoyagi and Bill Shurtleff (portrait photo). 
Address: [Institutional Consultant, New England Soy Dairy, 
Inc., 305 Wells St., Greenfi eld, Massachusetts 01301].

575. Shurtleff, William. 1979. Rapid growth of tofu shops 
and soy dairies in North America (News release). Lafayette, 
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California: New-Age Foods Study Center. 1 p. Nov.
• Summary: “There are presently 164 tofu shops and soy 
dairies in North America and, as shown in the accompanying 
graph, the increase in numbers is rapidly accelerating. 
Ninety-six of these run by Caucasian Americans have opened 
in the past 3 years since publication of The Book of Tofu, 
by Shurtleff & Aoyagi, which has sold over a quarter of a 
million copies. The industry has a brisk sales growth rate of 
25 to 30% a year, and uses an estimated 35% of the industry 
sales; the 68 Oriental shops have 65%.

 “The largest tofu factory in the U.S. is the Matsuda-
Hinode company in Los Angeles; they produce about 16,000 
pounds of tofu a day under 14 different labels. The largest of 
the new breed of Caucasian-run plants is the New England 
Soy Dairy in Greenfi eld, Massachusetts. Founded in 1977, it 
now produces some 4,500 pounds of tofu a day and expects 
revenues of $750,000 in 1979. In its April 12 front page story 
on the tofu industry, The Wall Street Journal focused on The 
New England Soy Dairy...
 “Worldwide, the tofu and soymilk industry is rapidly 
expanding. There are presently a total of 211,000 producers, 
including 38,000 in Japan, 158,000 in mainland China, 
11,000 in Indonesia, 2,500 in Taiwan, and 1,470 in Korea. 
The largest tofu factories, located in Japan, produce over 
100,000 pounds of tofu a day (15,000 tons a year) and the 
largest soy dairy, located in Hong Kong, produces 500,000 
bottles of soymilk a day (150 million bottles a year).
 “Most of the new tofu shops and soy dairies in the U.S. 
have gotten into production using the technical manual 
Tofu & Soymilk Production by William Shurtleff & Akiko 
Aoyagi, which has just been published in both paperback 
and hardback editions.” Address: P.O. Box 234, Lafayette, 
California 94549. Phone: 415-283-2991.

576. SoyaScan Notes. 1979. Chronology of soybeans, 
soyfoods and natural foods in the United States 1979 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan. Yvonne and Irene Lo incorporate The Soya 
Bean Products Co., N.A. in San Francisco as a marketing 
company and immediately begin to import and distribute 
Vitasoy, the world’s most popular soymilk, to Canada from 
their parent company in Hong Kong. It is not yet sold in 
America due to an FDA ban on aseptic Tetra Pak cartons.
 Jan. Soycrafters Association of North America 
headquarters moves to Colrain, Massachusetts. Richard 

Leviton takes over as Director. Decides to 
edit and publish Soycraft magazine.
 Jan. “The Soyfoods Revolution” 
published as a cover story by Whole Foods 
magazine.
 Jan. 15-18. Second International 
Workshop on Low-Cost Extrusion Cookers 
held in Dar es Salaam, Tanzania, with 43 
participants.
 Feb. Takai catalog of large scale 
equipment published.
 Feb. 9. Judith Rubenstein, 
institutional consultant for the New England 
Soy dairy, initiates a correspondence with 
Carol Tucker Foreman, Director of Child 
Nutrition programs at USDA, on the 
subjects of tofu standards and acceptance 
of tofu in USDA Child Nutrition Programs, 
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including the school lunch program. Four letters are 
exchanged between Feb. and Aug. 1979. This is the start of 
work of tofu standards and tofu in school lunch programs.
 Feb. Natural Foods Merchandiser magazine starts 
publication, founded by Doug and Karen Greene.
 March 11. KOPTI is founded in Indonesia. It soon 
functions as an active, effective trade association for 
Indonesian tempeh and tofu manufacturers. By June 1986 it 
has more than 12,000 members from 40 cooperatives, and is 
promoting mechanization of production.
 March. Soycrafters Assoc. and Quong Hop & Co. have 
adjoining booths at the New Earth Expo in San Francisco. 
6,000 people sample free tofu burgers, tofu chip dips. 
Farm Foods sells Ice Bean (soymilk ice cream) and tofu 
cheesecakes. Gilman Street Gourmet sells tofu burgers.
 March. Oak Feed Miso Company is founded by Sandy 
Pukel, John Belleme, and Barry Evans. Joe Carpenter, 
Michio Kushi, and James Kenny are also involved. It is soon 
renamed American Miso Co.
 March 26-29. World Soybean Research Conference 
II held at North Carolina State University. The 897-page 
proceedings, edited by F.T. Corbin, are published in 1980.
 March. Food Protein Council holds International 
Soybean Fair in Washington, D.C. Many Congressmen, 
consular offi cials, etc. attend and sample soy protein 
products and tofu dips.
 March. The Ohio Miso Company, founded by Thom 
Leonard and Richard Kluding, begins production in Ohio. 
America’s fi rst Caucasian-run miso company.
 March. Richard Leviton takes a 3-week soyfoods 
research trip to the Midwest. Establishes many important 
contacts.
 April. New England Soy Dairy Product and 
Merchandising Guide published.
 April 12. “Good Old Bean Curd Is Suddenly Popular, 
But You Call It Tofu” by W.M. Bulkeley published as a front 
page article in The Wall Street Journal.
 May 24. “The Americanization of Bean Curd,” an 
expansion of Bulkeley’s April article, published in the 
Washington Post.
 May. Quong Hop & Co. in San Francisco introduces 
vacuum packed fi rm tofu, tofu cutlets, tofu burgers, and 
teriyaki tofu. Each of the latter three products is the earliest 
known product of its type in America.
 June. The Tofu Cookbook by Kathy Bauer and Juel 
Andersen published by Rodale Press.
 June 29. An internal FDA memorandum is prepared by 
FDA headquarters personnel to set forth the agency’s views 
on the attributes of tofu. Publication of a “pull date” on tofu 
packages is encouraged.
 July. Farm Foods starts national advertising of tempeh 
starter and tempeh kits.
 July. David Mintz, owner of Mintz’s Buffet, a kosher 
Jewish deli in New York City, fi rst learns of tofu from Pesach 

Lazaroff, a young Jewish vegetarian. That summer Lazaroff 
spends many hours working with Mintz as a paid consultant, 
developing kosher tofu recipes. Mintz later becomes rich and 
famous for developing Tofutti, a soy ice cream.
 July. The Book of Tempeh, by Shurtleff and Aoyagi 
published by Harper & Row in both large-format paperback 
and professional hardcover editions. The world’s fi rst book 
about tempeh.
 July. Tofu & Soymilk Production, by Shurtleff and 
Aoyagi published by The Soyfoods Center. This is the fi rst 
book to use the term “soyfoods” in English.
 July 17. “Tofu–The Oriental Way to High-Protein, Low-
Calorie Meals” published by Family Circle.
 July 23. Judith Rubenstein (see Feb. above) writes 
the Commissioner of the FDA requesting that the agency 
establish a standard of identity for tofu. She notes that the 
Director of Nutrition and Technical Services for USDA 
suggested that FDA give top priority to this issue. Issues 
of imitation tofu products and bacterial contamination are 
raised.
 July 26-29. Second Soycrafters of North America 
Conference: “Producing and Marketing Soyfoods,” held 
at Hampshire College, Amherst, Massachusetts, organized 
by Richard Leviton and fi nanced on a shoestring. A major 
milestone for the U.S. soyfoods industry. 230 people attend 
and the content is a great success, but Leviton loses $1,000 
on the venture. The fi rst issue of Soycraft magazine, written 
and published (1,900 copies) by Leviton, is distributed at the 
conference. In the keynote address, Shurtleff notes that the 
biggest challenges facing the industry are to build a strong 
trade association with adequate funding, and to develop 
soyfoods standards.
 July. Alimentacion Integral Para Una Vida Plena: Los 
Mil Usos de la Soya (Integral Nutrition for a Full Life: The 
Thousand Uses of Soya), by Blanca Dominguez published 
by Editorial Posada in Mexico. The country’s fi rst book on 
soyfoods.
 Aug. Robert Rodale and Rodale Press gives strong 
support to Soycraft magazine, with ads and a nice mention in 
an article, which brings in 135 subscriptions in November.
 Sept. The Soycrafters Apprenticeship Program is started 
by Luke Lukoskie at Island Spring, Vashon, Washington. 
Here people can spend about 3 weeks getting hands-on 
experience in making tofu, soymilk, and tempeh.
 Sept. Tempeh Works, America’s fi rst Caucasian-run 
commercial tempeh shop in a commercial building and 
making only tempeh, starts production in Greenfi eld, 
Massachusetts. Founded and run by Michael Cohen.
 Sept. Many articles about the Amherst Soyfoods 
Conference published in national magazines, such as New 
Age.
 Sept. New England Soy Dairy opens America’s fi rst in-
house tofu & soymilk sanitation laboratory.
 Sept. “Chinese Cuisine: Bean Curd” by Nina Simonds 
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published in Gourmet magazine.
 Nov. 26. A fi re destroys Eden Foods warehouse and 
$800,000 inventory. The company, struggling for its life, 
moves to rural Clinton, Michigan.
 Oct. The Great American Tofu Cookbook by Patricia 
McGruter published by Autumn Press.
 Dec. Rodale Press contacts Richard Leviton to announce 
plans to do a Soybean Newsletter, with Leviton as editor. The 
idea later falls through.
 Dec. Frijol Soja (Soybeans) published in Peru by 
INTSOY.
 Dec. The Soysage Cookbook, by Cloud and Burdett self-
published in Vermont.
 * San-J tamari starts to be imported to America from 
Japan.
 * California and Maine become the second and third 
states to enact organic labeling laws. California’s becomes a 
model and a standard for many other similar laws, and it is 
cited on many soyfood product labels. By 1988 there are 12 
states with organic laws, and 5 more planned.
 * Tofu production in Japan tops 1.1 million metric tons 
for the fi rst time.
 * Soybean research in America begins to shift from 
emphasis on production to emphasis on utilization.
 * Syntex corporation of Palo Alto, California, recalls its 
soymilk Neo Mull Soy after it is found to be missing a key 
nutrient, chloride. Many children who used this product were 
mentally damaged.
 * Lauhoff Grain Corp. acquired by Bunge.
 * 1979-82. Years of the “salt craze.” Growing concern 
with the level sodium in American food products begins to 
hurt sales of miso and shoyu. Continued.

577. SoyaScan Notes. 1979. Chronology of soybeans, 
soyfoods and natural foods in the United States 1970s 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Overview of the 1970s:
 The Soyfoods Movement Begins. This industry focused 
on traditional, low-tech soyfoods such as tofu, soymilk, 
tempeh, and miso. Many of the pioneer Caucasian-American 
(non-Asian) soyfoods companies started during this decade, 
often for philosophical and ideological reasons. The 
founding of the Soycrafters Association of North America in 
July 1978 marks the beginning of this movement.
 By Dec. 1979 there are 159 tofu manufacturers in 
the United States. Ninety of these are run by Caucasian 
Americans and are less than 3 years old. There are also 18 
tempeh companies and 3 commercial miso companies (not 
including those in Hawaii).
 Natural Foods and Vegetarian Movements Grow. The 
basic philosophy of natural foods and vegetarianism became 
more widely accepted, and this greatly helped the soyfoods 
movement.

 Unprecedented Interest in Nutrition, Health, and 
Fitness. During this decade, the interest in nutrition grew 
dramatically, both among consumers and professionals. 
Consumers, seeking ways of protecting themselves from the 
ravages of heart disease and cancer, try more healthful diets. 
Exercise and looking healthy are now “in.” For example, the 
New York Marathon, which had 55 fi nishers (no women) in 
1970, boasted 10,477 fi nishers (including 1,621 women) in 
1979. Preventive medicine is becoming a new profession.
 Steady Increase in Population of Asian-Americans. The 
number of Asian- and Pacifi c-Americans living in the USA 
increased from about 800,000 in 1960 to 1,369,000 in 1970 
to 3,500,000 in 1980, at which time they comprised 1.5% of 
the total U.S. population. Their burgeoning numbers were 
a major factor in steadily growth of the soyfoods industry, 
since many Asians use soyfoods in their daily diets.
 U.S. Soy Sauce and Miso Consumption Grows. Soy 
sauce consumption grew from about 9,000 kiloliters in 1970 
to about 38,000 kl in 1979, a 4.2-fold increase during the 
decade. In 1974 domestic production passed imports.
 U.S. miso consumption grew from about 750 metric tons 
(tonnes) in 1970 to about 1,800 tonnes in 1979, a 2.4 fold 
increase.
 Shipments of Soy-Fortifi ed Foods in the Food For 
Peace (P.L. 480) Program jumps. Shipments of two products 
in 1970 totaled 131,000 tonnes. In 1979 a record 664,000 
tonnes of ten products were shipped to needy countries, a 
5-fold increase during the decade. In 1979, the main products 
shipped were SFB (soy-fortifi ed bulgur), CSM (corn-soy-
milk), and WSB (wheat-soy blend).
 The Ongoing Protein-Versus-Calories Debate. As 
Nevin Scrimshaw concluded prophetically in his insightful 
1977 lecture “Through a Glass Darkly: Discerning the 
Practical Implications of Human Dietary Protein-Energy 
Interrelationships”: “To the extent that the pendulum swung 
too far in emphasizing protein in the 1960s, and too far 
in emphasizing calories in the 1970s, it must come to a 
more appropriate position for the 1980s and beyond.” He 
noted that two big protein issues concerned (1) human 
requirements for protein at different ages and physiological 
states, and (2) the evaluation of the protein quality of foods 
as related to human requirements.
 Reappraisal of the Value of Plant and Animal Proteins. 
During the late 1960s and early 1970s, animal proteins 
probably reached their historical peak of popularity in 
the U.S. A diet rich in animal protein was considered a 
“better diet.” However during the 1970s a growing body 
of nutritional and ecological evidence, and changing 
attitudes toward world hunger and animal rights, led to a 
new appreciation of the quality, now more broadly defi ned, 
of plant (and soy) proteins. They were more healthful, less 
expensive, more effi cient in utilizing farmland, energy and 
water, less polluting, and obviated animal slaughter.
 Switch from Animal to Vegetable Oils. In the early 
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1950s Americans were consuming approximately equal 
amounts of animal and vegetable fats. By 1978 the ratio of 
vegetable to animal fat was 84 to 16. The same shift occurred 
worldwide, where the 1978 ratio was 71 to 29.
 There were at least three basic reasons for this shift: (1) 
The growing concern, especially after 1960, with the health 
dangers associated with consumption of saturated fats and 
cholesterol, most of which came from animal fats such as 
butter and lard; (2) Hydrogenation, which allowed vegetable 
oils to be used in making substitutes for butter and lard 
(i.e., margarine and shortening); and (3) the lower price of 
vegetable oils, shortening, and margarine.
 Production of soy oil grew dramatically during the 
postwar period, fi lling most of the increased demand for 
vegetable oil.
 Boom Years for U.S. Agriculture. The 1970s was a 
decade of rapid growth for U.S. farmers. With high infl ation 
and low interest rates, American farm products dominated 
world trade. The boom ended with the second “Oil Shock” 
of 1979-80, which set off the most serious recession of the 
post-war era, and marked the start of the Latin American 
debt crisis that later had a major negative effect on U.S. 
soybean farmers. 1979 was the last year of roughly 50 years 
of essentially non-stop, rapid soybean growth. During the 
next decade, U.S. soybean production zigzagged sideways 
and declined slightly.
 Rapid Increases in Soybean Production in New Third 
World Countries. Prior to the 1970s, soybeans had never 
been widely grown in the tropics or semi-tropics (except 
perhaps in Indonesia). But during this decade a host of 
countries in such areas started to grow soybeans on a large 
scale for the fi rst time. Major causes for this were the U.S. 
soybean boycott of 1973, the pioneering work done by 
INTSOY in Illinois, IITA in Nigeria, and AVRDC in Taiwan, 
and the development of day-neutral soybean cultivars that 
gave high yields at low latitudes. The major areas of rapid 
new production growth were...
 Latin America. Total production increased from 
1,746,000 tonnes in 1970 to 15,384,000 tonnes in 1979, an 
8.8 fold increase during the decade. Latin America’s three 
leading soybean producers in 1979 were Brazil, Argentina, 
and Mexico. Brazil’s production rose 7.8 fold between 1970 
and 1979, but Argentina’s jumped 137-fold!
 In 1979 soybean production in Latin American passed 
that in all of Asia, the birthplace of this ancient crop, and 
became second only to that of North America (61,722,000 
tonnes in 1979/80).
 In 1974, Brazil passed China to become the world’s 
second largest soybean producing nation after the USA. 
The ranking in 1979 by tonnage was USA, Brazil, China, 
Argentina, Mexico, Indonesia, Paraguay, USSR, Romania, 
India, and North Korea.
 Africa: Total production increased from 67,000 tonnes 
in 1970 to 300,000 tonnes in 1979, a 4.5 fold increase during 

the decade. By 1979 Egypt had become the largest soybean 
producing country in Africa, followed by Zimbabwe, 
Nigeria, and South Africa. This promising growth was 
doubly important because it came at a time of steadily falling 
per capita food production in Africa as a whole, down 20% 
from 1970 to 1987.
 India. Total production increased from a mere 18,000 
tonnes in 1971 (production was negligible in 1970) to 
450,000 tonnes in 1980, an astonishing 25-fold increase 
in ten years, and a growth rate greater than that of Latin 
America. Meanwhile, in Asia as a whole soybean production 
was slowly declining.

578. New-Age Foods. 1979. Start your own tofu shop or soy 
dairy–Here’s the book that shows you how: Tofu & Soymilk 
Production, by William Shurtleff and Akiko Aoyagi (Ad). 
East West Journal. Dec. p. 4.
• Summary: This ¼-page black-and-white ad includes a 
photo of the book’s cover. The authors also wrote The Book 
of Tofu, with over a quarter million copies in print. The book 
“is a guidebook to a new vocation and a new way of life, 
that has been used to start over 100 tofu shops in America in 
the past two years... Free with each book: Illustrated catalog 
of tofu & soymilk equipment, list of tofu shops in the West, 
and applications for Soycrafters Apprenticeship Program, 
Soycrafters Association of North America, and Soycraft 
Magazine. Order now! Paperback $17.95. Hardback $22.95. 
Postage free. Available only from the publisher. Send prepaid 
orders to:”
 Note: This ad also appeared in the Jan. 1980 issue 
(p. 19) of this magazine. Address: New-Age Foods Study 
Center, P.O. Box 234, Lafayette, California 94549.

579. Rodale, Robert. 1979. Vegetables are cancer fi ghters. 
Prevention (Emmaus, Pennsylvania). Dec. p. 20-27.
• Summary: Discusses the research of “Walter Troll, Ph.D., 
professor of environmental medicine at New York University 
Medical Center, who recently demonstrated that feeding 
soybean foods to experimental animals reduces the severity 
of cancers.” Dr. Troll believes that “Naturally occurring 
protease inhibitors such as those found in soybeans may offer 
a novel method of preventing cancer in man.”
 Rodale notes: “Tofu is a much better food than cheese, 
and a growing challenge to meat.”
 Contains recipes for: Sweet potato-soy pancakes, Soy-
sweet potato sauce, and Soybean-sweet potato pie.

580. Shurtleff, William; Aoyagi, Akiko. 1979. American 
style tempeh: Our favorite recipes. Vegetarian Times No. 34. 
Nov/Dec. p. 34-35.
• Summary: Contains 9 recipes excerpted from The Book of 
Tempeh. Address: Lafayette, California.

581. Shurtleff, William. 1979. Soycrafters conference. 
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Vegetarian Times No. 34. Nov/Dec. p. 36.
• Summary: “From July 26 to 29 some 230 people from 
Across the United States gathered at beautiful Hampshire 
College in Amherst, Massachusetts, to attend the second 
annual conference of the Soycrafters Association of North 
America (SANA).” The fi rst issue of Soycraft magazine was 
published just in time for the conference. The conference 
was “attended by representatives of some of America’s 
largest food processing companies, including Beatrice Foods, 
Kraft Foods, Dannon Yogurt, and others.”
 Note: Juan Metzger, who was head of the Dannon 
Company from 1959 to 1981, was later actively involved 
with Tomsun Foods and their Jofu–a nonfermented soy 
yogurt. Address: New-Age Foods Study Center, P.O. Box 
234, Lafayette, California 94549.

582. Product Name:  Miso Salad Dressing [Mellow, Hearty, 
or Yellow].
Manufacturer’s Name:  White Wave.
Manufacturer’s Address:  3869 Walnut Street, Boulder, CO 
80301.
Date of Introduction:  1979 December.
New Product–Documentation:  Product Price List. 1979, 
winter. 8 oz. jar for $1.12. Shurtleff & Aoyagi. 1983. The 
Book of Miso. 2nd ed. p. 239. Sold in an 8 oz. jar.

583. Product Name:  Doufu (Extra Firm Chinese Style 
Tofu).
Manufacturer’s Name:  White Wave.
Manufacturer’s Address:  3869 Walnut St., Boulder, CO 
80301.
Date of Introduction:  1979 December.
New Product–Documentation:  Product Price List. 1979, 
winter. Bulk or packaged. 16 oz. for $0.75.

584. Product Name:  Savory Baked Tofu.
Manufacturer’s Name:  White Wave.
Manufacturer’s Address:  3869 Walnut St., Boulder, CO 
80301.
Date of Introduction:  1979 December.
New Product–Documentation:  Product Price List. 1979, 
winter. 10 oz. “Ready to eat, fl avored tofu. Delicious!”

585. Product Name:  Tamaried Nuts and Seeds [Almonds, 
Cashews, Spanish Peanuts, Sunfl ower Seeds, or Nut Mix].
Manufacturer’s Name:  White Wave.
Manufacturer’s Address:  3869 Walnut St., Boulder, CO 
80301.
Date of Introduction:  1979 December.
New Product–Documentation:  Product Price List. 1979, 
winter. One category of products made and sold by White 
Wave is “Tamaried nuts and seeds,” including tamaried 
almonds, tamaried cashews, tamaried Spanish peanuts, 
tamaried sunfl ower seeds, and tamaried nut mix (a blend of 

peanuts, sunfl ower seeds, cashews, and almonds). 25 lb. “All 
are made with traditional 2 year Japanese soy sauce.”
 Note: This is the earliest English-language document 
seen (March 2012) that uses the word “tamaried” to mean 
“seasoned with tamari.”

586. Soyfoods Standards Committee, Soyfoods Association 
of North America. 1979-1985. Development and drafts of the 
Tofu Standards (Archival collection). Lafayette, California. 2 
fi le folders, 1½ linear inches.
• Summary: This collection consists of two fi le folders 
contain letters, drafts, comments, and memoranda 
concerning the U.S. Tofu Standards. The fi rst covers the 
years 1979 to 1984, and the second 1985. The earliest 
document in this collection is a letter dated 9 Feb. 1979 
from Judith Rubenstein of the New England Soy Dairy 
(Greenfi eld, Massachusetts) to Ms. Carol Tucker Foreman, 
Director, Child Nutrition Programs, USDA. The early drafts 
were developed by William Shurtleff and Tom Timmins, 
with excellent legal help from Stephen H. McNamara 
of the Hyman, Phelps & McNamara, a law fi rm based 
in Washington, DC. Each new draft was sent to an ever 
widening circle of interested parties. The standards were 
never fi nalized or offi cially adopted.
 Note: For a good overview of the development of 
these standards see: Shurtleff, William. 1986. “Chronology 
and analysis of the U.S. tofu standards: One viewpoint.” 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549. 
15 p. April. Unpublished manuscript. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California. Phone: 415-283-
2991.

587. Farm Foods. 1979. Soy Ice Bean. High protein. No 
cholesterol. Completely vegetarian frozen dessert (Poster). 
144 King St., San Francisco, CA 94107. 1 p. 51 x 44 cm. 
Color. Reprinted in Soyfoods Marketing. Lafayette, CA: 
Soyfoods Center.
• Summary: See next page. Color illustration shows a hand 
surrounded by a rainbow in the sky, holding a cone on which 
is written “Soy Ice Bean.” Below is a vast fi eld of rows of 
soybeans.
 Note: After 1980, this poster was later reprinted with 
two addresses: Farm Foods, 156 Drakes Ln., Summertown, 
Tennessee 38483. Farm Foods, 144 King St., San Francisco, 
California 94107. Address: San Francisco, California.

588. Meditation (Tokyo, Japan). 1979. Daizu wa eiyô no 
haha [Soybeans are the mother of nutrition]. No. 7. p. 42-44. 
[Jap]
• Summary: About the work of William Shurtleff, age 38, 
with soybeans, tofu, and miso. A photo shows Shurtleff.

589. Product Name:  Cold Mountain Miso [Red, Mellow 
White, or Light Yellow].
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Manufacturer’s Name:  Miyako Oriental Foods, Inc.
Manufacturer’s Address:  404 Towne Ave., Los Angeles, 
CA 90013.
Date of Introduction:  1979.
Ingredients:  Soybeans, rice, miso culture, salt.
Wt/Vol., Packaging, Price:  14 oz plastic tubs, with lids.
How Stored:  Refrigerated preferably.
New Product–Documentation:  Shurtleff & Aoyagi. 1983. 
The Book of Miso. 2nd ed. p. 238. Food Technology. 1986. 
Jan.; Economic World. 1987. June. p. 46. The brand name 
and package design were developed by Shurtleff & Aoyagi 
of Soyfoods Center.

590. Product Name:  [Tofu (Made with Natural Nigari), 
Okara Burgers].
Foreign Name:  Tofu, Okaraburgers.
Manufacturer’s Name:  Svadesha Pfl anzen-Feinkost.
Manufacturer’s Address:  Winterlehnen 1½, Einweging, 

West Germany.  Phone: 099-73-1066.
Date of Introduction:  1979.
Ingredients:  Tofu: Water, organic soybeans, nigari.
Wt/Vol., Packaging, Price:  Tofu packed in water in round 
plastic deli containers.
How Stored:  Refrigerated.
New Product–Documentation:  Form fi lled out (about mid-
1982) by Swami Anand Svadesha (Ruediger Urban). The 
address is Aeussere Kötzinger Str. 52a, 8492 Fuerth im Wald, 
West Germany. The company started at this address in Fuerth 
am Wald on 1 March 1981. They now use 20 lb of soybeans, 
3 days a week.
 Letter from Sjon Welters. 1982. April 16. Svadesha is a 
tofu producer who bought tofu from Manna.
 Soyfoods Center Computerized Mailing List. 1982. 
Sept. 17. Owner: Ruediger Urban.
 Interview with Bernd Drosihn. 1987. Nov. 30. They 
make about 1,500 kg/week of tofu.
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 Letter from Harry Whitford of Soyastern. 1987. Dec. 
14. Svadesha makes about 1,200 kg/week of organic nigari 
tofu. The address is now: Ostpreussenstr. 22, 8000 Munich 
81, West Germany. It is well known that Svadesha started the 
fi rst tofu shop in Germany.
 Talk with Michael Pierce of Georgia (Phone: 912-752-
8083 Offi ce). 1989. Oct. 30. Svadesh, who started making 
tofu before Peter Wiegand, had a small operation in central 
eastern Bavaria right near the Czechoslovakian border. He 
made only about 25-30 lb/week of tofu, then he drove all 
the way to Munich and sold it at 10-11 health food stores 
there and along the way. It was in small round lidded plastic 
deli containers immersed in water. His tofu was in the stores 
when Auenland introduced theirs. Pierce thinks Svadesh 
was a Bhagwani, a follower of Sri Rajneesh. Auenland’s 
growing business also got Svadesha going; he decided to 
come out of the woods and move to Munich. So he set up his 
little tofu kitchen/plant in a little place called the Werkhaus 
(Workhouse), a little community restaurant and counter-
culture hangout in Munich.
 Die Geschaeftsidee. 1989. Dec. p. 26-27, 32-33. 
Ruediger Urban was West Germany’s fi rst tofu maker. 
“Since his business was founded in 1979, Urban’s clientele 
has grown greatly. The former proprietor of a restaurant on 
the Mosel (Moselle) River cooked in the early days in his 
own kitchen in the Bavarian forest only with a wood fi re 
and normal kitchen utensils. Twice a week he produced 30-
40 kg of tofu. He personally visited each natural food store 
(Bioladen) in Munich to enlist outlets for his product. Soon 
he was getting more and more orders. In 1983 he moved to 
Munich and started a small kitchen; the transportation had 
gotten too complicated for him. In 1985 he settled into his 
present location near Denning, a suburb of Munich. Today 
he makes about 230 kg/day of tofu.” A photo (p. 33) shows 
Svadesha and his present shop.
 Label sent by Anthony Marrese. 1990. March 22. 8 by 6 
inch pre-printed plastic bag. Green, blue, and orange on clear 
plastic. Logo of orange sun behind breaking wave. Company 
is now Svadesha R. Urban, Ostpreussenstr. 22, 8000 Munich 
81, West Germany. Phone: (089) 93 90 05. “Fresh tofu, 
made by hand (in Handarbeit hergestellt), rich in high-
quality protein for light cuisine. Ingredients: Soybeans 
(organically grown) and water. 300 gm. 9% protein. Our 
tofu is made with the traditional coagulant nigari, obtained 
from whole sea salt. Nigari tofu is famous for its smooth 
consistency and its fi ne aroma. Tofu is free of cholesterol 
and non-acid forming (nicht saeuerebildend). Tofu contains 
all the essential amino acids, which make the protein high in 
quality.”
 Talk with the receptionist at this company. 1990. June 
12. Ruediger Urban is now in the hospital. He is very sick, 
with cancer of the cheeks, but he can walk and he visits the 
company occasionally. The company changed ownership on 
1 June 1990. It is now owned by Robert Mayer and Erhardt 

Schwartz. The present business name is Svadesha, and the 
“subtitle” is Vegetarische Feinkost.
 Talk with Svadesha R. Urban. 1990. June 13. In about 
1979, he started on the side to make tofu in a little farmhouse 
at Winterlehen 1½, Einweging, in the Bavarian Forest 
(Bayerischer Wald). He made only one product, tofu, using 
organically grown soybeans and nigari coagulant. He made 
the tofu using a gas stove, which he sometimes used in the 
kitchen and sometimes moved out into the garden. The tofu 
was sold under his name Svadesha (he was a disciple of 
Bhagavan Sri Rajneesh) but he had no offi cially registered 
business. Twice a week he produced about 30-40 kg of 
tofu, which he packed in small plastic tubs, and drove more 
than 200 km (120 miles) into Munich. There he personally 
delivered it to a handful of the new generation of natural 
food stores (Biolaeden) that sold all of his tofu.
 After about a year making tofu at this location, he 
decided to go to India for 6 months, so he entrusted his small 
business to another person while he was gone. The company 
fell apart during this time. Upon his return from India, 
Svadesha moved the business to Aeussere Kötzingerstr. 52a, 
D-8492 Fuerth im Wald, very near the Czechoslovakian 
border, and farther away (about 200 km or 120 miles) from 
Munich.
 Talk with Ruediger Urban in hospital (8621-871-326). 
1990. June 13. He has cancer of the cheeks. Letter (fax) from 
Bernd Drosihn. 1991. Nov. 11. “All the telephone numbers I 
have for Svadesh are no longer valid. The last contact I had 
was half a year ago. I have heard that he is now in a hospital 
for psychiatric problems, but I am not sure about this.”
 Note: This is the earliest record seen (May 2019) 
concerning Tofurei Svadesha Naturkost Produkte GmbH.

591. Trader Vic’s. 1979. Let us put a little tofu in your life 
(Poster). San Francisco, California. Reprinted in Soyfoods 
Marketing. Lafayette, CA: Soyfoods Center.
• Summary: The background for this leafl et is a Polynesian / 
Hawaiian lady with a fl ower in her hair. “Tofu is low calorie. 
No cholesterol. High protein. It digests like a damn, and 
its taste and texture is fantastic! Try any or all of our Tofu 
specialties. Trader Vic.”
 Trader Vic’s restaurants now serve: Appetizers: Tofu 
Chicken Tidbits, Pistachio and Veal-Tofu Pate; Tofu-
Vegetable Salad with Dill Dressing; Entrees: Quenelles of 
Mahi Mahi with Tofu, Trader Vic’s Tofu Pork Sausage, Tofu 
Tomato Beef, Parmesan Tofu with Ham and Tomato Sauce. 
Address: San Francisco, California.

592. Bauer, Cathy; Andersen, Juel. 1979. The tofu cookbook. 
Emmaus, Pennsylvania: Rodale Press. xix + 188 p. Illust. 
Woodcuts by David Frampton. Index. 23 cm.
• Summary: Text atop the title page reads: “The no-
cholesterol, high-protein food from the Orient as it can be 
used in your kitchen.” Contents: Recipes in this book. 1. 
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What is tofu? 2. Getting better acquainted: Saving money 
with tofu, waste of land, tofu and better nutrition, growing 
your own. 3. Making tofu: equipment, solidifi er, process, 
making tofu in quantity. 4. Using tofu: fresh tofu, aging tofu, 
making fi rmer tofu, freezing it, serving it plain and simple, 
tofu for vegetarians, tofu for dieters, becoming an innovator. 

5. Okara and whey: Okara, whey. 6. Soymilk: Soymilk 
recipes in this book, how to make it, koumiss, milkshakes. 7. 
Processed soy protein (PSP): What is processed soy protein?, 
PSP recipes in this book.
 The Recipes: 8. Main dishes. 9. Side dishes and 
preparations. 10. Soup, sandwich, and salad. 11. Baking with 
Okara; bread crackers, and pastries. 12. Sauces, dips, and 
spreads. 13. Breakfasts. 14. Desserts: Pies, cakes, cookies, 
and assorted fancies. 15. Kids’ specials and baby food. 
Appendices: A. Substituting fl ours. B. Composition of spices. 
C. Miscellaneous substitutions. D. Table of equivalents. E. 
Fahrenheit and Celsius equivalents. F. Recommended daily 
dietary allowances.
 Note: As of Sept. 1989, 105,528 copies of this book 
have been sold by Rodale Press. 2,000 copies are still in 
stock. Address: California.

593. Cloud, Maxine H. 1979. The soysage cookbook. Hyde 
Park, Vermont: Cloud Mountain, Inc. 31 p. Illust. by Joan 
Burdett. No index. 22 cm.
• Summary: Contains 5 recipes for using soysage in 
sandwiches (incl. Hot soysage Sub, Soysage Reuben) and 28 
recipes for use in main dishes (incl. Soysage loaf, Soysage 
burgers, Lasagna, Soysage scramble, Pat & Jay Gibbons’ 
quick Soysage balls, Garlic-y broccoli and Soysage, Soysage 
pie, Soysage quiche).
 The dedication reads: “The people at Cloud Mountain 
dedicate this book to the spirit of cooperation. This spirit 
is the essence of the New Age and has been made manifest 
through our friends Pat, Jay, and Joan. As the New Age is 
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upon us we should rejoice in having chosen to be on Earth 
during this time.” Note: Maxine Cloud is the wife of Jon 
Cloud. Soysage is made using okara as a main ingredient. A 
section near the beginning titled “Dear Cooks:” states that 
“soysage can be to vegetarians as hamburger is to meat-
eaters.”
 Note: As of summer 1980 (see Soyfoods p. 37) the 
cookbook is available from Cloud Mountain, Inc., 481 W. 
Utica St., Buffalo, New York 14213. Address: Hyde Park, 
Vermont.

594. Doyle, Rodger Pirnie. 1979. The vegetarian handbook: 
A guide to vegetarian nutrition and foods. New York, NY: 
Crown Publishers. x + 182 p. Illust. Index. 24 cm. [20+ ref]
• Summary: Table 3, “Daily food guide for vegan adults” (p. 
30) recommends soy milk, tofu, and fermented soybean curd 
[fermented tofu].
 The section titled “Weaning infants on vegan diets” (p. 
40-44) also discusses soy milk and The Farm in Tennessee. 
Soy milk is also recommended for pregnant and lactating 

women (p. 54-55).
 Chapter 9, titled “A pair of unusual diets,” discusses 
macrobiotic diets and fruitarian diets. The author is quite 
critical of a number of macrobiotic practices and teachings: 
Studies have shown nutritional defi ciencies. Restricted intake 
of liquids may lead to kidney stones and kidney failure. “The 
greatest danger of a macrobiotic diet is not to adults but to 
newly weaned infants... Don’t wean infants on Kokoh... 
Wean them instead on either milk or fortifi ed soy milk.”
 Page 93 states: “Soybeans are among the most valuable 
of vegetarian foods, not only because of their high-quality 
protein but because they can be made into soy milk and tofu 
(soybean curd)... Two other soy products that are widely 
used in the United States are soy sauce and miso.”
 Pages 96-97 discuss soy milk and textured vegetable 
protein (TVP).
 Table A, “Typical vegetarian menus” (p. 134-35) is 
divided into lacto-vegetarian and vegan, and within each 
type it gives menus for breakfast, lunch, dinner and snacks 
for: (1) Infants 6 to 12 months–970 calories. (2) Children 
4 to 6 years–1800 calories. (3) Males 11 to 14 years–2800 
calories. (4) Males 15 to 50 years–2700 calories. (5) Males 
over 50–2400 calories. (6) Females 11 to 14 years–2800 
calories. Various soyfoods are listed, including “soy milk” 
and “soy ice cream.”

595. Haines, Stephen; Schreiber, Jim; Fillip, Janice; Stein, 
Ellin. eds. 1979. Whole foods–Natural foods guide: What 
happens to natural food products from farm to consumer? 
Berkeley, California: And/Or Press. 301 p. *
• Summary: Contains thirty articles compiled from the pages 
of Whole Foods magazine. On pages 129-30 are sections 
on miso and koji, including praise for the “wonderfully 
comprehensive” Book of Miso by Shurtleff and Aoyagi. 
Address: Berkeley, California.

596. New England Soy Dairy. 1979. Cooking with Soy Dairy 
tofu. Volume 1 (Leafl et). Greenfi eld, Massachusetts. 3 panels 
each side. Each panel: 22 x 9 cm.
• Summary: This two-color leafl et is printed with brown 
and green on beige. Contents: Introduction to tofu and The 
Book of Tofu, by Shurtleff and Aoyagi. Nutrition information 
per serving. Percentage of U.S. Recommended Daily 
Allowances (protein 15%, iron 15%, phosphorus 15%). 
Serving suggestions. Storage. Recipes: Pan-fried tofu with 
sauce. Stewed tofu. Tofu manicotti. Tofu eggless “egg salad.” 
Tofu guacamole. Tofu Russian dressing. Tofu onion garlic 
dip. Tofu strawberry whip. Tofu “cheesecake.” Address: 305 
Wells St., Greenfi eld, Massachusetts 01301. Phone: (413) 
772-0746, 774-3141; NYC (212) 532-1404.

597. New England Soy Dairy. 1979. Cooking with New 
England Soy Dairy tofu: Summer recipes. Volume 2 
(Leafl et). Greenfi eld, Massachusetts. 3 panels each side. 
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Each panel: 25.5 x 9 cm. Dated 1979.
• Summary: This two-color leafl et is printed with brown 
and green on beige. Contents: Introduction to tofu and The 
Book of Tofu, by Shurtleff and Aoyagi. Serving suggestions. 
Storage. Nutrition information per serving. Percentage of 
U.S. Recommended Daily Allowances (protein 15%, iron 
15%, phosphorus 15%). Recipes: Chocolate or carob tofu 
creme pie [like a tofu cheesecake]. Tofu “Mayonnaise.” 
Creamy tofu dip. Tofu vinaigrette [Salad]. Tofu “Steaks” 
on the outdoor grill. Tofu garlic dressing. Tofu blue cheese 
dressing. Tofu protein pops. Tofu raspberry pudding. Batter-
fried tofu with vegetables. Summery tofu salad. Address: 305 
Wells St., Greenfi eld, Massachusetts 01301. Phone: (413) 
772-0746, 774-3141; NYC (212) 532-1404.

598. NV Vandemoortele. 1979. Soyamel: A new source 
of proteins. NV Vandemoortele, Protein Division, Prins 
Albertlaan 12, B-8700 Izegem, Belgium; NV Befi co, 
Marsveldplein 5–bus 28, B-1050 Brussels–Belgium. 9 p. 30 
cm. [Eng]
• Summary: Contents: Soya: A source of proteins. Agronomy 
of soya (a hectare of land planted to soya will yield 500 kg 
of protein; this is more than any other plant or animal. Beef 
makes least effi cient use of the land). Nutrition (soy proteins 
are high in quality). Soyamel: A new protein source (“The 
industrial process developed by the Vandemoortele Group 
yields as high-quality soya bean-based drink” containing 
3.3% protein and 44 calories per 100 gm. An illustration 
(line drawing) shows imaginary (never commercially 
produced) 1-liter and 500 ml Tetra Brik Aseptic cartons 
of Famalac energy drink in chocolate and vanilla fl avors. 
A child is shown drinking the product from a glass with a 
straw). Soyamel: A reliable production process (shows the 
equipment and a fl owchart of the process).
 Vandemoortele, your partner: “The industrial concept 
of the Soyamel processing plant has been developed by the 
Protein Division of the Vandemoortele Group. Established in 
1879, the Belgian Food Group Vandemoortele ranks among 
the most important food processing industrial companies 
of Europe in the fi eld of edible oils and fats, and protein 
foods. The Group operates wholly-owned manufacturing and 
marketing subsidiaries in Belgium, the Netherlands, France, 
Great Britain, and the Federal Republic of Germany... The 
group employs over 1,700 persons and achieved a total 
turnover of $600 million (US) in 1978.”
 Photos show: (1) On the cover: A glass of Soyamel 
soymilk on a woven bamboo tray with green leaves in the 
background. Aerial views of three large Vandemoortele 
oilseed crushing plants. Each is next to a canal or river.
 Illustration: A foldout on the last page shows a cutaway 
view of a large soymilk plant. “Standard production 
capacities: 4,000 liters/hour or 20 million liters/year; 6,000 
liters/hour or 30 million liters/year; 8,000 liters/hour or 40 
million liters/year.

 “The Vandemoortele Group has developed a compact 
and complete installation.
 “Yield: 1 kg soya beans produces an average of 5 to 8 
liters [= 6½ quarts] soya bean milk and some residues for 
animal feeding. Vandemoortele is also willing to assume the 
technical management of the plant for a limited period of 
time. In this way Vandemoortele will be able to guarantee the 
best plant start-up in relation to local circumstances.”
 Note 1. Talk with Philippe Vandemoortele. 1990. June 
4. This booklet, published before Alpro was established, was 
designed to sell turnkey soymilk plants. The protein division 
of N.V. Vandemoortele started the company’s soymilk 
research. As long as it was only doing research and losing 
money there was no need to start a new company. Alpro 
started when it was clear that there would be income from 
the sale of the fi rst turnkey plant. At that time, the protein 
division of N.V. Vandemoortele turned into Alpro, and the 
former then ceased to exist. Soyamel was a term that was 
coined for future soymilk products. Alpro fi rst began to 
actually sell Soyamel in March 1981. In about 1983 it looked 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   300

© Copyright Soyinfo Center 2019



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   301

© Copyright Soyinfo Center 2019

as if a company named Soyamel Nigeria Ltd. would buy a 
turnkey plant, but the deal never went through.
 Note 2. This is the earliest document seen (Aug. 2015) 
concerning Alpro or its predecessors in Belgium.
 Note 3. The term Soyamel, a registered trademark of 
Worthington Foods Inc., was fi rst used in about 1954 to 
refer to a powdered soymilk made by Worthington. Address: 
Izegem, Belgium. Phone: (051) 30 22 22.

599. Riker, Tom; Roberts, Richard. 1979. Directory 
of natural and health foods: A sourcebook for dietary 
revolution. New York, NY: Putnam (A Paragon Book). 320 
p. Index. 37 cm.
• Summary: The fi rst part of this book (p. 7-49) consists 
of essays on natural foods and nutrition (some reprinted). 
Part two is a commercial catalog/directory of natural foods 
available in 1979; it lists and describes (with may photos and 
labels) products from most of the major U.S. natural foods 
manufacturers. An Index (p. 293-308) lists participating 
companies alphabetically.
 Soy-related products include: Hain Super-E Soy Oil 
and Crude [unrefi ned] Soy Oil (Los Angeles, California, 
p. 55). Health Valley Soy Moo (Montebello, California, p. 
56). Edward & Sons Miso-Cup (Union, New Jersey, p. 57). 
Family Orchards Fruit & Nut mixes, incl. Back Packer+*, 
Hi-Fiber Mix+, Hi-Iron Mix+, Hi-Protein Mix+*, Hiker’s 
Helper, Mixed Nuts*, Mountain Munchies*, Tamari Mixed 
Nuts* (+ = contains Soy Nuts; * = contains Tamari Peanuts) 
(Berkeley, California, p. 60-61). Niblack Tamari Pumpkin 
Seeds (Pepitas), Tamari Roasted Sunfl ower Seeds, Liquid 
Lecithin, Granular Lecithin (Rochester, New York, p. 72-73). 
Arrowhead Mills Unrefi ned Soybean Oil (Hereford, Texas, 
p. 75). Good Morning New England Granola incl. Cashew-
Raisin Bran-ola (with okara soy fi ber), Happy Trails Mix 
(with roasted soynuts) (Amherst, Massachusetts, p. 79). 
Elam’s Soy Flour (Broadview, Illinois, p. 81).
 A long section on Erewhon and its products (p. 84-
108) is probably the reproduction of an Erewhon catalog. 
Erewhon is now located at 3 East Street, Cambridge, MA 
02141. Following several pages about the company and 
its philosophy and standards, each of its major products is 
discussed in detail, often with nutritional analyses. A label 
for Soy Flour (organically-grown stone-ground, 24 oz.) is 
shown; the main recommended use is for making soy milk! 
A major part of the presentation is titled “Japanese food 
guide.” Products described include: Umeboshi (2 pages): 
Plums pickled in brine (umeboshi). Umeboshi paste. Plum 
concentrate (bainiku ekisu). Miso (2 pages): Hatcho, waka-
Hatcho, soybean, barley, brown rice, rice, and natto miso 
varieties. Tekka (made with Hatcho miso). Sweets made 
from mizu ame [rice syrup]. Nigari. Gomashio. Koji starters 
for various types of miso or shoyu. Goma-muso (60% 
barley miso and 40% whole sesame seed butter). Gomamiso 
furikake (with barley miso, whole roasted sesame seeds, 

and shredded nori seaweed). Kombu candy. Kokkoh. Dried 
tofu (Kohya-dofu). Brown rice sake. Mirin. Gluten cakes 
(Kuruma-fu). Seitan (Gluten cooked in shoyu). Rice crackers 
seasoned with tamari soy sauce. Kuzu (3 pages). Tamari and 
shoyu (4 pages; Johsen Shoyu is made in Sendai and tamari 
is made by San-jirushi Co.). Seaweeds (4 pages): Kanten, 
arame, hijiki, kombu, ne-kombu, nori, seasoned nori, kanten, 
kanten fl akes, wakame, and mekabu.
 Good Food brand Soy-Millet Bread (Austin, Texas, p. 
120). Arrowhead Mills Bulgur-Soy Grits (p. 121). Erewhon 
Morning Cereal, and Infant Cereal (each containing soy 
beans). Chico-San Black Soybeans (imported), and Azuki 
Beans (Dainagon imported small red), and Lima Soy Sauce 
(Chico, California, p. 126-27). Arrowhead Mills 7 Grain 
Cereal, and Deaf Smith Crunch (granola-type cold cereal) 
(each contains soybeans, p. 130).
 The section on pages 188-197 is titled “Soy.” It lists 
Farm Foods Tempeh Kit, Tempeh Starter, Natural Nigari for 
Curding Tofu, Soyfl our, Whole Cleaned Soybeans, Good for 
Ya Textured Vegetable Protein (Summertown, Tennessee, p. 
189). New England Soy Dairy Tofu (with many tofu recipes, 
Greenfi eld, Massachusetts, p. 192-96).
 The Redwood Sprouter Co. sprouter containing Soy 
Sprouts (1976, Austin, Texas, p. 202-04). Worthington Foods 
(a photo shows their line of 38 products). Millstone Burger-
Like (with soy fl our and TVP), Wheat Fries (with wheat 
gluten), Tender Cuts (with wheat protein and soy fl our) 
(Penryn, California, p. 222-23). Sunrise Health Products 
Lecithin Granules (p. 274-75).

600. Timmins, Tom. 1979. Re: Flow chart for system for 
making soy mayo. Letter to William Shurtleff at Soyfoods 
Center, Undated. 2 p. Handwritten on letterhead.
• Summary: “Here is a fl ow chart for a simple, relatively 
inexpensive, yet high capacity system for mayo.” A bottle 
washer is needed along with a bottle labeler. Address: 
New England Soy Dairy, Inc., 305 Wells St., Greenfi eld, 
Massachusetts 01301. Phone: (413) 772-0746, 774-3141.

601. Trikha, R.N.; Nave, R.W. 1979. SPRA’s activities on 
soyabean 1978-79. Bareilly (UP), India: Soya Production 
and Research Assoc. 24 p. Illust. 24 cm.
• Summary: Contents: Introduction & objectives of the 
project. 1. Activities: Soyabean demonstrations (maximum 
production demonstrations, rotational demonstrations, 
implemental demonstrations, varietal trial & demonstrations, 
village saturation programme, commercial production). 
2. Field problems. 3. Extension literature. 4. Soyabean 
technical news letter. 5. Advisory science. 6. Participation in 
conferences. 7. Training meetings & soyabean days. 8. Crop 
competition. 9. Purchase of soyabean. 10. Achievements of 
Soyabean Extension Project (Expanded from 25 hectares in 
1974 to 500 ha in 1979; see Appendix 3). 11. Appendices: 
Annual programme, result of soyabean demonstration, 
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rotational demonstration, implemental demonstration 
statistical achievement, varietal demonstration, rainfall, 
statistical achievement, list of staff.
 SPRA, “established in 1972, is the fi rst venture in the 
country to inter-link soyabean research, crop extension, 
product processing, utilization and the marketing of both 
grains and soya food products. The G.B. Pant University 
of Agriculture and Technology, Pantnagar, a partner in 
the Association, has played a major part in research and 
utilization of soyabean and has contributed signifi cantly to 
the work of SPRA.
 “The Soya Production and Research Association has 
been quite conscious of the need for a strong extension 
programme to introduce soyabean successfully in the plains 
of Uttar Pradesh and therefore, launched an ambitious 
project in collaboration with G.B. Pant University of 
Agriculture & Technology, Pantnagar, in 1974 on ‘An 
Intensive Agricultural Extension Programme’ for Production 
of Soyabean in Rohilkhand Division of Uttar Pradesh. Under 
the project farmers interested in cultivation of soyabean 
are provided free technical know-how by the technically 
competent soyabean specialists on deputation from G.B. 
Pant University of Agriculture under the close supervision 
and guidance of these offi cers. Farmers register their names 
with SPRA to follow the prescribed planting and cultivation 
programme and to sell the yield to SPRA on a preannounced 
price which was Rs. 225 per quintal for the 1978 harvest. 
Certifi ed seed, fungicide and Rhizobal culture were provided 
to 279 farmers for 1000 acres at the fi elds to help ensure 
proper emergence and growth of the crop. Needy small 
farmers are provided interest-free loans in the form of inputs 
of seeds, culture, insecticides, etc.
 “The objectives of the Soyabean Extension Project are 
as follows:
 “(i) To encourage and educate farmers for cultivation of 
soyabean in suitable areas.
 “(ii) To help farmers in planning the rotations of crops 
with soyabean.
 “(iii) To help farmers in the project area to market their 
produce.
 “(iv) To educate farmers in uses of soyabean and its 
nutritional value.” (p. 1-2).
 “More than 300 Soyabean demonstrations have 
been undertaken in the project area in the past fi ve years 
[1974-1978]. The results of the demonstrations were quite 
encouraging.” Yields: 91.3% of the soyabean yields in the 
demonstration plots had yields above 1,000 kg/ha and 33.1% 
of the yields were above 2,000 kg/ha. The highest yield was 
3,600 kg and the lowest was 840 kg. Net profi t data indicate 
that yields above 2,000 kg/ha provide a farmer with a very 
satisfactory return on his investment when the price of 
soyabean is Rs. 225.00 per quintal [1 quintal = 100 kg].
 Photos show: (1) Mr. Trikha observing pod formation. 
(2) A weak plant without nodulation. (3) Healthy plant 

with nodulation. (4) Profuse pod formation on a well 
nodulated plant (more than 300 pods per plant). (5) Effect 
of seed treatment fungus control (Upper seeds in petri 
dishes without treatment, lower seeds with). (6) Trial of 
cultures on nodulation problem. (7) Training meeting 
(with many Indians present) on soyabean agro-technology. 
(8) Popularization of soya-based food among children in 
villages. (9) Effect of soya-based protein calorie enriched 
food on baby Reju (before and after photos). (10) A view of 
soyabean plant at harvest. Address: Bareilly, UP, India.

602. Trikha, R.N.; Nave, Robert W. 1979. SPRA’s activities 
on soyabean: research, extension, processing, utilization, and 
popularization. Bareilly (UP), India: Soya Production and 
Research Assoc. 40 p. *
Address: Bareilly, UP, India.

603. Greenwood, Rebecca. 1980. Try fried tempeh in diet. 
Daily Camera (Boulder, Colorado). Jan. 2.
• Summary: Includes a recipe from The Book of Tempeh.

604. Toronto Star (Ontario, Canada). 1980. Tofu takes the 
cake as dieter’s delight. Jan. 16. p. D2.
• Summary: A half page of tofu recipes tested by the Star 
Test Kitchen. The source of each is given. For example: Tofu 
orange almond dessert, from The Book of Tofu by Shurtleff 
and Aoyagi. Tofu smoothie (with ½ cup yoghurt), from The 
Tofu Cookbook by Kathy Bauer and Juel Andersen. Tofu 
cheesecake, from the Soja Restaurant, which will soon open 
on Kensington Ave.
 An illustration shows a slice of Tofu cheesecake.

605. White, Jim. 1980. Close encounter of the tofu kind: A 
white custardy thing zooms out of the Orient onto your lunch 
counter. Toronto Star (Ontario, Canada). Jan. 18. Family 
section.
• Summary: This full-page feature states: “Brace yourself, 
Toronto, for the experience, because there’s every indication 
tofu’s going to do more than hover on the horizon like a fl eet 
of sci-fi  spacecraft.” Victor Food Products in Scarborough [a 
suburb of Ontario] says that sales of tofu have nearly tripled 
in one year, from 720 lb/day to more than 1,900 lb/day. 
Shoppers can now buy tofu in selected Dominion, Lowlaws, 
Miracle Mart, and A&P outlets. “When the big boys take a 
bite of the action, you know something is cooking.”
 The article includes a listing of tofu makers and retailers 
in the Toronto area. Makers: (1) Pyung Hwa Co., 2139 
Dundas St. W. Jhasun Koo. Phone: 534-0237. Korean-style 
tofu. Firm, 10-oz. cakes cost $0.55. (2) Wah Chong Co., 88 
Ossington. Phone: 532-0841. Chinese style. $1.20/dozen. 
(3) Yet Sing Co., 11 Baldwin St. Phone: 863-0818. Custardy 
tofu. $0.70/dozen. (4) Victor Food Products. A photo shows 
Stephen Yu, standing with has packaged tofu and soymilk 
products.
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 Paul Smith, owner of Baldwin St. Natural Foods, 
runs a small night class once a month on making tofu. 
Branson Hospital (Seventh-day Adventist) has been serving 
vegetarian meals to patients for 22 years. Much of the 
protein comes from soyamilk, soya curd, and other soya 
products. Interest in tofu has been spread by the publication 
of The Book of Tofu, by William Shurtleff and Akiko Aoyagi. 
Address: Star Food Writer.

606. Praskin, Laurie. 1980. Re: Plenty’s work with soyfoods 
in Solola, Guatemala. Letter to William Shurtleff at Soyfoods 
Center, Jan. 28. 2 p. Typed, with signature.
• Summary: Plenty, run by The Farm in Tennessee, 
is introducing soymilk, tofu, and soy ice cream to the 
Guatemalan highlands and building a soy dairy in Solola. 
Address: Plenty, San Bartolo, Solola, Solola, Guatemala.

607. Shurtleff, William; Aoyagi, Akiko. 1980. Miso 
production: The book of miso volume II. Rev. 2nd ed. 
Lafayette, California: New-Age Foods Study Center 
(Renamed Soyfoods Center in Sept. 1980). 80 p. Jan. Illust. 
by Akiko Aoyagi Shurtleff. Index. 28 cm. [82 ref]
• Summary: This book describes how to start and run a 
commercial shop making miso on any of three scales. 
Contents: Introduction. 1. Setting up a traditional shop: Tools 
and ingredients. 2. Making red miso in a traditional shop. 
3. Making red miso in a semi-traditional shop. 4. Making 
Hatcho and Mellow white miso in semi-traditional shops. 
5. Making koji starter in a semi-traditional or modern shop. 
6. Making light yellow miso in a modern factory. Appendix 
A: Resources; People and institutions connected with miso 
production. Bibliography. Measures, weights & equivalents. 
The Soyfoods Center. Address: New-Age Foods Study 
Center, P.O. Box 234, Lafayette, California 94549.

608. Shurtleff, William; Aoyagi, Akiko. 1980. Making 
money making tofu. East West Journal. Jan. p. 18-24.
• Summary: Describes how to start a tofu company. 
Contents: Introduction. Key resources: Soycrafters 
Association of North America, Bean Machines Inc., 
Soycrafters Apprenticeship Program, the book Tofu and 
Soymilk Production, list of all tofu shops and soy dairies in 
the West (free from New-Age Foods Study Center). First 
steps in getting started. Doing a market survey. Determining 
the type of shop. Making other soyfoods (from tofu or 
soymilk). Running a retail outlet, soy deli, or restaurant. 
Obtaining a building and equipment. Putting it all together.
 “There are now about 160 tofu shops and soy dairies 
in the United States (compared to 38,000 in Japan). More 
than 100 of these have opened during the past three years.” 
Illustrations (line drawings) show: Sangen-Ya tofu shop in 
Tokyo. A tofu burger–”Watch out Big Mac.” Photos show 
Shurtleff and Aoyagi. Address: New-Age Foods Study 
Center, P.O. Box 234, Lafayette, California 94549.

609. Soya Production and Research Association. 1980. 
Classifi ed ad: Sales executive–Bombay based. Times of India 
(The) (Bombay). Feb. 8. p. 9.
• Summary: “Graduate with 3 years’ experience of Bombay 
and Maharashtra consumer sales, preferably food products. 
Academic exposure to the disciplines of sociology / 
economics / nutrition would be an advantage.
 “Sales representatives–Bombay based. To cover 
Bombay and Maharashtra. Graduates with some exposure to 
sociology / economics / nutrition.
 “Please apply within 7 days to...” Address: Marketing 
Div., 95-A Civil Lines, Bareilly, 243001, Uttar Pradesh.

610. Pickarski, Ron. 1980. Re: Favorite tempeh recipes. 
Letter to William Shurtleff at Soyfoods Center, Feb. 11. 2 p. 
Handwritten.
• Summary: The author sends a copyrighted recipe for 
Tempeh Loaf and offers to send a recipe for Tempeh 
Wellington as soon as it is copyrighted. He offers to 
let Shurtleff use them in his forthcoming book Tempeh 
Production. The author’s Gourmet Vegetarian Cookbook, 
which will use classical French and ethnic foods in a 
gourmet manner, will go to press later this year. Address: 
Br. Ron, OFM, CWC, Saint Paschal Franciscan Friary, 3400 
Saint Paschal Dr., Oak Brook, Illinois 60521. Phone: 312-
654-4210.

611. Mashburn, Rick. 1980. From beans to ‘cheese.’ Sentinel 
(The) (Winston-Salem, North Carolina). Feb. 15. p. 7. [1 ref]
• Summary: About Jerry MacKinnon and Bean Mountain 
Soy Dairy of Boone, North Carolina. The shop makes 1,000 
lb/week of tofu plus some tempeh and soymilk. MacKinnon 
left a tofu business he started in Ann Arbor with four other 
people 2 years ago when it grew too big. “MacKinnon seems 
reluctant to start sermonizing on the virtues of tofu. He’d 
much rather hand out a copy of a chapter from The Book 
of Tofu, by William Shurtleff. Crowell, however, is a more 
zealous missionary.” Concerning the future of tofu, he notes: 
“As soon as General Foods realize Americans are gonna 
eat tofu, we’ll be out of business.” Four photos show Jerry 
MacKinnon, with beard and hat, cooking 50 lb of ground 
soybeans in steam-jacketed cooker. A portrait shows Marc 
Crowell. A label for the company’s tofu product.

612. New-age Foods Study Center. 1980. Catalog of 
publications & materials by William Shurtleff & Akiko 
Aoyagi [mail order]. P.O. Box 234, Lafayette, CA 94549. 20 
panels. Feb. 20.
• Summary: This catalog, folded like a road map, is 
printed with brown and dark orange ink on white paper. 
The Japanese-style logo is waves and a moon in a circle. In 
addition to the many books and pamphlets in the previous 
catalog, the following have been added: Soyfoods: Protein 
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source of the future... now (1 panel). Many quotations from 
book reviews. Books about world hunger (1 panel). New-
Age Foods Study Center (1 panel). About the authors (1 
panel, autobiographical). Photos show William Shurtleff & 
Akiko Aoyagi. Address: Lafayette, California. Phone: 415-
283-3161.

613. Time. 1980. Climbing curd. Feb. 25. p. 62.
• Summary: “Tofu, or bean curd, a custard-like cake made 
from curdled soybean milk, was a favorite of Taoist priests in 
ancient China. Now Americans are learning to use the nearly 
tasteless curd (fl avoring must be added) to replace cheese in 
cheesecake and meat in burgers. A 4-oz serving of tofu has 
nearly as much protein as an equal amount of hamburger but 
fewer calories (150 vs. 237) and no cholesterol. At $0.99 per 
lb, it is also cheaper. One large supplier, the New England 
Soy Dairy, Inc. of Greenfi eld, Massachusetts, peddled 300 
to 500 lbs of curd a week in 1977, its fi rst year. It now sells 
25,000 lbs a week.”

614. Product Name:  [Soy ice cream (Fruit Flavors)].
Foreign Name:  Helados de Soya.
Manufacturer’s Name:  Centro de Soya, Soy Dairy.
Manufacturer’s Address:  Barrio San Bartolo, Molino 
Belen, Solola, Guatemala; Apartado Postal 118, 07091 
Solola.
Date of Introduction:  1980 February.
Ingredients:  Soymilk, sugar, natural fruits (pineapple, 
orange, papaya, blackberry, banana, canteloupe melon, 
zapote, apple, strawberry, coconut, nance) or cocoa, oil, pure 
honey.
Wt/Vol., Packaging, Price:  Run thru a Taylor Soft Serve 
machine. Stored and frozen in 5 gallon plastic buckets and 
packaged in 1 liter plastic cups. Also served on ice cream 
cones sold at Q. 0.25 per scoop.
How Stored:  Frozen.
Nutrition:  Moisture 80.4%, moisture after drying 3.6%, 
ether extract (fat) 5.9%, crude fi ber 0.07%, nitrogen 2.4%, 
protein 15.0%, ash 1.6%.
New Product–Documentation:  Jenkins, Praskin, and 
Praskin. 1982. Plenty Integrated Soy Program, Guatemala. 
p. 21, 33. Letter from Amado del Valle. 1987. July 22. From 
January-July 1987 the soy dairy produced 865 gallons of soy 
ice cream. Interview with Laurie Praskin. 1987. Nov. 30. 
Letter from Amado del Valle. 1988. March 16. Q. refers to 
the Quetzal, Guatemala’s unit of currency.

615. Product Name:  [Tofu].
Foreign Name:  Queso de Soya.
Manufacturer’s Name:  Centro de Soya, Soy Dairy.
Manufacturer’s Address:  Barrio San Bartolo, Molino 
Belen, Solola, Guatemala; Apartado Postal 118, 07091 
Solola.
Date of Introduction:  1980 February.

Ingredients:  Water, soybeans, coagulant (nigari or vinegar).
Wt/Vol., Packaging, Price:  8 oz and 16 oz cakes are 
wrapped in large leaves.
How Stored:  Unrefrigerated and perishable.
New Product–Documentation:  Soyfoods Center. 1980. 
Sept. Tofu shops and soy dairies in the West (2 pages, 
typeset). “Solola Soy Dairy, c/o Clifford Figallo, Molina 
Belen, Solola, Guatemala. Run jointly with members of The 
Farm, Tennessee.”
 Jenkins, Praskin, and Praskin. 1982. Plenty Integrated 
Soy Program, Guatemala. p. 21, 33. Letter from Amado del 
Valle. 1987. July 22. From January-July 1987 the soy dairy 
produced 3,308 lb of tofu. Interview with Laurie Praskin. 
1987. Nov. 30. Letter from Amado del Valle. 1988. March 
16.

616. Leviton, Richard. 1980. Soyfoods and the media: 
Soyfoods are beginning to fascinate newspaper and 
magazines across the country and major television coverage 
is bound to follow soon. Soycraft (Colrain, Massachusetts) 
1(2):56-59. Winter.
• Summary: Discusses coverage of soyfoods, especially 
tofu, in major American magazines and newspapers, with 
an analysis which publications ran stories and how these 
stories are covered. Photos show: (1) Norman Holland being 
interviewed by a lady with a microphone at the Rochester 
Soy Deli in New York. (2) A TV cameraman, holding the 
camera on his shoulder, as he shoots the Soy Deli; Bill 
Shurtleff is in the background. (3) A collage showing the 
headlines of major media articles.
 The cover photo for this issue, which is connected with 
this article, shows Jeremiah Ridenour and Akiko Aoyagi 
Shurtleff seated at a wooden table at the Rochester Soy 
Deli. On the table are ten different menu items served on 
small plates, each featuring one or more soyfoods. Address: 
Colrain, Massachusetts.

617. Leviton, Richard. 1980. The beanfi eld: Out of the 
feed trough and onto the dinner plate (Editorial). Soycraft 
(Colrain, Massachusetts) 1(2):3. Winter.
• Summary: This editorial begins: “Tofu is gradually 
working its humble way into the pages of the national press 
and onto the dinner plates of the American mainstream 
consumer. The 1979 U.S. soybean harvest of over two 
billion bushels is the largest ever for soybeans, and this year 
soybean acreage surpassed corn, which had been the leader 
for years. Today the soybean is heralded as King of the 
Grainbelt as farmers switch from cotton and corn to plant 
soybeans. While about fi fty-fi ve percent of the domestic 
crop will reach the export market, the remainder will be 
utilized in the U.S., and an increasing quantity will be used 
for direct human food purposes as soyfoods. We can expect 
intensifi ed media coverage of soybean foods as Americans 
become interested in the range of food uses and commercial 
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applications of our biggest farm crop.
 “Each week, Soycraft receives two dozen newspaper 
clippings from regional and local papers from all over the 
country, often from communities or states where there is no 
tofu producer. Tofu is penetrating the Midwest, the South, 
the western mountain states, through widespread distribution. 
Home economists and county extension agents write 
knowingly in their columns about the uses of tofu in family 
meals, as an inexpensive food ‘worth trying.’ Nearly every 
month now a mass circulation magazine devotes attention 
to tofu, and one need only compile the circulation fi gures to 
appreciate the vast numbers of Americans who are becoming 
informed through the press.
 “And, recently, the National Public Radio evening news 
report, ‘All Things Considered,’ ran a brief report on the 
food preferences of various Presidential candidates. One 
Republican indicated steak; a Democrat suggested roast 
beef; Governor Jerry Brown (California) declined to specify 
his preference. But after a pause, the radio commentator 
answered for him, with a chuckle: ‘tofu,’ she said. For 
one like myself, who keeps his ears perpetually cocked 
to the winds for any mention of soyfoods that might be 
drifting through the airwaves, this remark produced a broad 
smile on my face, and, quite sure no better news would be 
forthcoming, I calmly switched off the radio.
 “The title of this column is taken from an article in an 
Oklahoma newspaper that reported on the efforts of women 
in that community to popularize the food uses of soybeans, 
to get them directly on Oklahomans’ plates. This movement 
is beginning to happen all over. Many tofu shops conduct 
cooking demonstrations in supermarkets and natural foods 
outlets, serving tofu dips and casseroles and dispensing 
recipes; some proprietors hold demonstrations in department 
stores, in Chicago, for one; and companies have made 
progress with introducing tofu into school lunch programs, 
in Berkeley, New York City, and Rochester, among others. 
Various large national food corporations are examining 
the soyfoods industry to assess its future growth and sales 
potential, and some, undoubtedly, are doing so with an eye 
for later acquisitions. Some corporations are even interested 
in instigating test market distribution of tofu products. 
New entrepreneurs, and existing soyfoods companies, 
are capitalizing their businesses with sums approaching 
the quarter million dollar mark. The 1979 Soycrafter’s 
Conference, attended by two hundred twenty-fi ve persons, 
drew people from a broad demographic spectrum for four 
days of workshops and discussions on the commercial 
possibilities for soyfoods. The 1980 conference, slated for 
Urbana, Illinois (located in the heart of soybean country, 
in both production and research) is likely to attract twice 
as many people for a broad symposium on the food values 
of soybeans. All these developments indicate an enormous 
upswelling of confi dence in the ability of soybeans to 
satisfy America’s food needs and to support a new soyfood 

industry. With estimated annual sales growth of thirty 
percent, (and some companies have experienced as much as 
a sevenfold growth in three years) we are bound to see major 
advances in the coming year, and, quite possibly, signifi cant 
television coverage. Such attention will undoubtedly project 
the soyfoods industry into public prominence, stimulate 
new products through competition, encourage tougher 
regulatory and quality standards, and provide many jobs and 
wholesome food for many Americans. We can reasonably 
expect soyfoods to follow a similar pattern to yogurt, which 
began a generation ago as an obscure ethnic food, and is 
today a household word and product–except that the tofu tide 
may possibly sweep in even faster.
 “This excitement is contagious and is diffusing 
throughout the countryside. Recently, Organic Gardening 
magazine published a lead editorial on the food values 
of soybeans, including a favorable mention of Soycraft. 
Prevention followed suit with a discussion of soycrafting 
and soybeans as cancer prevention agents. These articles 
reached over three million readers, and we were delightedly 
fl ooded with inquiries from middle America, requesting 
subscriptions and information. This infl ux of interest buoyed 
both our spirits and our checkbook, both of which had been 
fl agging recently, but are now restored to a modicum of 
well-being. It also suggested a depth of interest in soyfoods 
more widespread than we had anticipated. We hope to join 
together all the scattered strands of this emerging soyfoods 
industry as we do not think they are all cognizant of one 
another yet. Industrial suppliers, for instance, do not consider 
the soyfoods industry large enough to warrant advertising 
their products, despite impressive growth statistics, and 
the exhibited industry trend whereby existing companies 
scour the conventional food processing market for more 
sophisticated equipment and supplies. Soybean farmers are 
just beginning to take cognizance of tofu shops as new and 
possibly large volume customers; some farmers are now 
inquiring as to the preferred soybeans for tofu, and others 
consider high-protein breeding programs. One equipment 
manufacturer is designing a domestic pressure cooker 
for tofu-making; and a tofu maker talks of the need for a 
domestically-made soymilk extraction system that does not 
require bags, that is sanitary, and that is inexpensive.

“Soycraft will try to articulate and encourage this 
growing awareness of soyfoods in the American marketplace 
and to draw together all the strands of the soybean network. 
We will, with the next issue, devote more attention to the 
individual soybean foods; we will build the nutritional case 
for the versatility of soybeans in the daily diet; we will 
explore soyfoods marketing and promotion and strategies 
for gaining public acceptance; and we will report on the 
international soyfoods movement and the role of soybeans 
in alleviating world hunger. In this way, we hope to draw 
together all interested people around the world into the 
soycraft community and to strengthen the role of soybeans in 
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feeding humans on planet Earth.”
 Note: This is the earliest document seen (May 2019) 
showing that this magazine and SANA are now receiving 
press clippings. Address: Colrain, Massachusetts.

618. Leviton, Richard. 1980. Soycrafters Conference: The 
birthing of a new industry. Director’s report: Missed all the 
meals. Soycraft (Colrain, Massachusetts) 1(2):16-23. Winter.
• Summary: A report on the Second Soycrafters 
Conference, held 26-29 July 1979 at Hampshire College, 
Amherst, Massachusetts. Over 50 workshops and lectures 
were presented on all aspects of the soyfoods industry. 
“Miraculously, the $19,000 conference broke even 
fi nancially, and attracted signifi cant national press in the 
following three months.”
 The section titled “The view from the guests” (p. 20-23) 
contains brief statements (all positive) about the conference 
from the following attendees: Luke Lukoskie (Island 
Spring), Rebecca Uchida (Mu Tofu Shop), Michelle Ajamian 
(Amesville, Ohio), Shag Kiefer (Redbud Creek Tofu), 
Will Truslow (Jamaica Plain, Massachusetts), Dr. Joseph 
Rakosky (Rakosky Services, Melrose, Illinois), Marvel 
Huffman (Lecanto Tofu), Francine Watanabe (La Soyarie, 
Hull, Quebec, Canada), Dr. Charles Howes (Loma Linda 
Foods, Mt. Vernon, Ohio), Timothy Metzger (Dannon Milk 
Products, Long Island City, New York), Lee Cunningham 
(Wonder Life Corp., Des Moines, Iowa), Joseph Jaffer 
(Waymart, Pennsylvania), Chico Wagner (Yaupon Soyfoods), 
Dr. Malcolm Bourne, Frank Pilotte (Golden Key Farm, Grant 
Park, Illinois), David Patten (Brightsong Tofu, {Redwood 
Valley}, California), Patti Smith (Erewhon, Cambridge, 
Massachusetts), Larry Needleman (Bean Machines, Bodega, 
California), Peter Driscoll, Goodhart Foods (Petosky, 
Michigan), Bill Shurtleff (New-Age Foods Study Center), 
George Strayer (Agricultural Exports, Hudson, Iowa), David 
Blumberg (San Francisco, California), Dr. Keith Steinkraus 
(Cornell Univ., Ithaca, New York), Bob Bergwall (Nasoya 
Foods, Leominster, Massachusetts).
 Photos show: (1) Overview of the conference 
registration hall incl. Richard Leviton talking with George 
Strayer. (2) Kathy Leviton adding fi nishing touches to 
large trays of tofu cheesecake. (3) A woman preparing 
scrambled tofu and fried soysage patties in the Hampshire 
College kitchens. (4) Members of Okita Enterprises and 
the Tennessee Farm: Charles Ishigawa, Robert Dolgin, 
Eddie Okita, and Michael Moorman. (5) Dr. Walter Wolf 
(Northern Regional Research Center, Peoria, Illinois). (6) 
Robert Rodale, Rodale Press, Emmaus, Pennsylvania. (7) Dr. 
Malcolm Bourne, Cornell University, Geneva, New York. (8) 
Michael Cohen, holding a baby and talking with Dr. Clifford 
Hesseltine.
 Note: This is the earliest publication seen (Feb. 
2003) that mentions Brightsong Tofu. Address: Colrain, 
Massachusetts.

619. Leviton, Richard; Shurtleff, William. 1980. Estimates of 
production and sales of tofu and other soyfoods in the USA 
and Canada (News release). Soycrafters Assoc. of North 
America, 305 Wells St., Greenfi eld, Massachusetts 01301. 1 
p. Feb.
• Summary: Early statistics compiled on the U.S. soyfoods 
industry: 188 tofu companies, employing 680 people, used 
13,500,000 lb of soybeans to produce 33,750,000 pounds of 
tofu that retailed for $33,750,000.
 Other soyfood manufacturers (including 27 tempeh 
companies and 5 miso companies), employing 225 people, 
used 4,500,000 lb of soybeans to produce 11,250,000 pounds 
of other soyfoods that retailed for $11,250,000. The fi gures 
were compiled largely by Shurtleff, who gave Soycrafters 
Assoc. permission to use them. On 8 Feb. 1980 Leviton also 
sent a letter to Linda Madl, Soybean Bluebook, American 
Soybean Assoc. with a request to publish these statistics; 
she never did. Address: 1. Sunrise Farm, Heath Rd., Colrain, 
Massachusetts 01340; 2. New-Age Foods Study Center, P.O. 
Box 234, Lafayette, California 94549.

620. Leviton, Richard. 1980. The fresh memoirs of a 
foodcraft creator. In Business. Jan/Feb. p. 40-43.
• Summary: Discusses Northern Soy and the Rochester Soy 
Deli. Address: 100 Heath Rd., Colrain, Massachusetts 01340.

621. Lukoskie, Luke. 1980. The Soycrafter Apprenticeship 
Program. Soycraft (Colrain, Massachusetts) 1(2):12. Winter. 
See also ad, “Can You Make a Living Making Tofu?,” in 
Soyfoods, Summer 1980, p. 8.
• Summary: “The Soycrafter Apprenticeship Program has 
been designed because so many people write, call, and 
visit Island Spring Inc. each month attempting to learn 
about soyfoods with an eye to starting a similar business. 
This phenomenon is occurring nationally. It is from this 
mushrooming interest in, and tremendous need for, more 
soyfoods businesses, and the lack of a school to impart the 
necessary production techniques and business skills, that this 
program exists. The intention is twofold: fi rst, to give the 
participant the tools to avoid costly time spent in searching 
for sources of information, new and used equipment, and 
sources of supply; and second, to give practical hands-on 
experience in a real life situation, making the soyfoods that 
are today’s and tomorrow’s market.
 “The term of the program is 21 days. It will provide 
an overview, but it must be understood that only through 
daily practice can profi ciency in a craft and business be 
obtained. You will study production theories and then have 
an opportunity to produce a number of soyfoods in a normal 
shop context. There will be a strong emphasis upon practical 
experience, supported by books, periodicals, and tapes. 
Programs are to begin November 1, January 1, March 1, 
May 1, July 1, and September 1. Costs: $20 non-refundable 
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registration fee plus $500 individual tuition; $400 per person 
group rate for two or more from the same business.
 “The three-week course will cover: Soyfood Production 
(Sanitation and Safety, Tofu: Firm & Pressed Silken, 
Tempeh, Soyfreeze, Soymilk Packaging, Steamed Tofu, 
Soyloaf Production); Business Management (The Business 
Plan, Capitalization, Accounting, Insurance, Inventory 
Control, Payroll, Distribution, Planning Your Shop); 
Developing New Products (Use of By-Products, Additional 
Ingredients, Testing), Sales and Marketing Strategies 
(Graphics, Promotions, Demonstrations, Advertising).”
 Note: Later renamed “The Soycrafters Apprenticeship 
Program.” Address: Island Spring, P.O. Box 747, Vashon, 
Washington 98070.

622. Product Name:  Tempeh.
Manufacturer’s Name:  Monterey Bay Soyfoods.
Manufacturer’s Address:  335 Pennsylvania Ave., Santa 
Cruz, CA 95062.  Phone: 408-423-2256.
Date of Introduction:  1980 February.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Jeremiah 
Ridenour. 1988. Aug. 31. This was the fi rst commercial soy 
product made by Jeremiah or by Monterey Bay Soyfoods.

623. Plenty News (Summertown, Tennessee). 1980. Soybeans 
in the Third World. 1(4):4-5. Winter.
• Summary: “Soy dairy [in Guatemala]: The village 
soy dairy in San Bartolo is now complete. The building 
was constructed during the summer and fall of 1979 
in conjunction with the men of the community. The 
inauguration for the 22 by 44 foot soy dairy occurred on 
February 15, 1980.”
 “Several hundred local people and offi cials attended and 
enjoyed the festivities and free ice bean. Augustin Xocuic, 
(pictured above) President of the San Bartolo Community 
Association, spoke warmly of the cooperation and help given 
by Plenty.”
 “The dairy has a split-level design for gravity feed 
production and also contains a sawdust stove for water 
heating.”
 “The dairy is capable of producing 200 pounds of tofu 
and 35 gallons of ice bean daily. Some will go out free 
to schools. We will be test marketing the soy products to 
determine the viability of the soy dairy as a self-sustaining 
cottage industry.
 “The construction of the dairy was a community effort 
on the part of the people of San Bartolo. Training in soy 
dairy management will also involve interested members of 
this community.”
 “This pilot project has drawn a great deal of interest 
from other international organizations.”
 “Tofu is a complete protein and when it is served with 
a grain food like tortillas or bread it has even more protein 

value. Ice bean is naturally the popular way to eat the ‘Noble 
Bean’.”
 Lesotho: “During 1979 Plenty introduced soybean in 
Lesotho. A demonstration of soy technology for home use 
was held at the National Agricultural Show in Maseru last 
June. The booth sparked much interest. Soy demonstrations 
have been held in the Sebapala villages and were met with 
acceptance and enthusiasm.
 Photos show: (1) The soy dairy equipment being loaded 
for shipment to Guatemala. (2) Augustin Xocuic of San 
Bartolo talking with two people from Plenty. (3) A Plenty 
volunteer and a Guatemalan stirring soymilk with a wooden 
paddle. (4) A view of the new soy dairy in San Bartolo from 
the outside. (5) Two little Guatemalan girls enjoying soy 
ice cream on a cone. (6) A Plenty volunteer (Suzy Jenkins) 
and a Guatemalan woman each demonstrating tofu on a 
tortilla. “At the annual fair in the square in Solola, we were 
invited to set up a booth featuring tofu on tortillas. On the 
fi rst day we ‘sold out’ in half an hour... on the second day 
it all sold out in ten minutes.” (7) A Plenty volunteer (man) 
standing behind a long wooden table on which are soyfoods 
and simple equipment for making them at home. Looking 
on are 6-8 people from Lesotho. (8) A Plenty volunteer and 
a kid from Lesotho serving soymilk in cups to many other 
African kids. “In Lesotho, Plenty’s volunteers have begun 
soy demonstration classes for native villagers in the Sebapala 
area. In Africa, as in Guatemala, the ‘Noble Bean’ has been 
welcomed with great interest and enthusiasm.”

624. Shurtleff, William. 1980. The honeymoon stage is 
over [for the U.S. soyfoods industry]. Soycraft (Colrain, 
Massachusetts) 1(2):17-19. Winter.
• Summary: Speech at 1979 Soyfoods Association 
conference.
 “I think there may be a lot of shouting before the night’s 
meeting is over. The purpose of this meeting is to build a 
stronger communal organization to accomplish what we want 
to do. Last night as both the gentlemen from Dannon spoke 
to us of our incredible naivete, I felt we were kind of like 
Hobbits in the world in which forces are out there that could 
overwhelm us. Therefore tonight we are going to become 
educated Hobbits. This is what all of us have done all along: 
we were born blind and helpless; we started our soycraft 
businesses blind and helpless.
 “Our businesses and our industry are in the embryonic 
stage. They are also in the honeymoon stage. I mean this: 
we have the great fortune because of the amount of energy 
and idealism in this room to have this meeting. We’re in the 
honeymoon stage because there’s been great media interest 
in the kind of work all of you are doing. Any of you who 
know the media know the media “bleeps” on new things 
and quickly forgets them as new things come up. The only 
way you can develop sustained media interest is by having a 
sustained media input, and it will not come accidentally. We 
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have not yet experienced one major hassle from the FDA or 
any other major governmental agency. I expect the fi rst one 
to come down soon. When that hassle comes, we will again 
be like helpless Hobbits. We will feel like helpless Hobbits 
when they tell us we can’t use nigari anymore because they 
don’t know what it is, that we can’t produce tofu any more 
because they don’t know what it is. We have to have some 
way of answering back; that means with somebody who is 
intelligent, who has time to fl y down to Washington. We’ve 
been extraordinarily lucky we’ve had no hassle yet and this 
part of the honeymoon stage will not go on. Finally, we’ve 
had no really serious competition from the big business that’s 
waiting out there in the wings, waiting to see if this is the 
kind of thing they’d like to gobble up.
 “To take us from the honeymoon stage to a stage of long 
protracted growth and strength, we need a strong Soycraft 
Association. We are also very much in the stage of a fad, 
like the hoola hoop. Tofu is a good word; it’s even in the 
‘new age’ parodies that have everyone eating tofu. What we 
have to do is transform a trend that ‘bleeps’ from a fad into a 
standard part of the American diet. That will not happen by 
accident without prolonged work. We want to reach the point 
where this is a critical mass, that people tell their friends, 
their friends tell their friends; that’s the way our work is 
shared with everyone else. Each of us has to balance the 
tendency to be selfi sh and short-sighted in a business sense 
with the valuable approach of being far-sighted to build a 
strong base. We cannot afford to be short-sighted at this point 
because we are so near to reaching that critical mass.
 “Most intelligent groups that have a common purpose 
build some kind of mutual interest association. I was 
interested to note as I was doing research on cheese, a 
reference to the Rocquefort Association as a source of 
information. This shows you that even in France a group 
probably smaller than we are decided a trade association was 
the way to serve their interests. All of you know about the 
American Soybean Association, the Food Protein Council. 
Intelligent people have found, again and again, over the 
years, over the centuries, that a strong trade association is in 
their best interests.
 “Let’s take the Milk Council. Everyone of us in America 
grew up with a certain image of milk. Where did that image 
come from? It didn’t happen accidentally. It was something 
put into our heads very carefully. The Milk Council goes to 
the public schools; they infl uence legislation; they infl uence 
what we’re served at our lunches; they have immense power. 
Where does that power come from? There is a tax on each 
gallon of milk produced in the U.S. and that tax goes to 
benefi t the milk lobby. The farmers, because they’re all 
involved with this tax, never notice it, and the consumer 
never notices it. This small amount of money from each 
gallon produced gathers tremendous force. How many of you 
have seen signboards in the last twelve months about ‘Milk-
the Fitness Food’? Just at a time when criticism is starting to 

come down on milk. they have the ability to turn that thing 
into high gear and put out millions of dollars of advertising 
to show America that milk is the food for fi tness. What is the 
cost of that to individual producers? Negligible. A half a cent 
per gallon yet the results are tremendous in terms of the base 
that’s built.
 “A bad example of a trade association I’ve seen is the 
Japanese National Tofu Association. This is thirty-eight 
thousand individual tofu producers who have never gotten 
their heads together. They have basically no central source 
of information, only a funky newsletter. Last year when the 
two hundred mile limit problem hit in Japan, Japan’s source 
of fi sh got cut by about a third. It was a major crisis. If they 
had had a strong association at that time, they would have 
put ads on television and said to people, “Now that you have 
no more fi sh to eat, return to your really good protein source, 
tofu.” Those ads were never run. Why? Because there was no 
trade association to take advantage of that, to put the people 
back in touch with tofu. That is an example of an opportunity 
missed to the great detriment of all the producers.” Address: 
New-Age Foods Study Center, P.O. Box 234, Lafayette, 
California 94549.

625. Shurtleff, William. 1980. Soyfoods: Protein source of 
the future. Vegetarian Times No. 35. Jan/Feb. p. 50, 52-53. 
[3 ref]
• Summary: Here are ten reasons why: 1. Optimum land 
utilization. 2. Lowest cost. 3. High nutritional value. 4. Time 
tested. 5. Remarkably versatile. 6. Appropriate technology. 
7. New dairylike products. 8. Hardy and adaptive. 9. Free 
nitrogen fertilizer. 10. Energy and resource effi cient. Adapted 
from The Book of Tempeh. Address: New-Age Foods Study 
Center, P.O. Box 234, Lafayette, California 94549.

626. Soycraft (Colrain, Massachusetts). 1980. Soybeans 
for sprouting [from Rodale Press’ Organic Gardening & 
Research Center]. 1(2):9. Winter.
• Summary: “Those who have sprouted soybeans, at home 
or commercially, have probably noted that they tend to 
be more problematical to sprout than other smaller seeds. 
Partly in recognition of this diffi culty, and pursuing the 
possibility that raw soybeans may have a cancer inhibitory 
effect, the Organic Gardening and Farming Research Center 
in Kutztown, Pennsylvania, is actively developing lines of 
small-seeded soybeans suitable for home or commercial 
sprouting. The following report was submitted by Anne 
Duncan Edwards, researcher for Rodale Press:
 “We feel that the soybean has potential as a sprouting 
bean because of its high nutritional value, its ease of 
cultivation, and its range of climatic adaptability. Varietal 
selection now needs to be researched for type suitability. 
The small-seeded soybean plots here are made up of yield 
trials and seed increases for some of our more promising 
sprouting soybean types. These varieties were chosen from 
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111 different soybeans grown in 1978 that included varieties 
from Korea, Indonesia, Taiwan, and the United States.
 “Size is one important factor considered in the 
evaluation of these soybeans for sprouting purposes. 
Differences among varieties can easily be seen by observing 
the weight (in grams) of 100 beans of each type. Corsoy, 
a commercial bean, weighs between 17 and 19 grams per 
100 seeds. Varieties being considered for sprouting include: 
No. 11, Korean, 6-10 gms; No. 46, USA, 5-6 gms; No. 48, 
USA, 8-9 gms; No. 17, Korea, 9-11 gms. Also considered is 
attractiveness, taste, and agronomic characteristics. Results 
of last year’s yield trials are not yet available, but many of 
the beans set large numbers of well-fi lled pods.
 “The soybean project for next season is being expanded 
to include sprouting bean, vegetable bean, and tofu bean 
variety trials. Our plot work will be closely linked to the Test 
Kitchen in Emmaus, where taste testing, recipe formulation, 
and suitability for tofu-making will be analyzed. We hope 
to add many more varieties to our collection for next year’s 
research and are currently in the midst of a search for 
suitable types.
 “For more information write: Organic Gardening & 
Research Center, P.O. Box 323, RD 1, Kutztown, PA 19530.”

627. Soycraft (Colrain, Massachusetts). 1980. Soyfoods deli 
update. 1(2):10. Winter.
• Summary: Discusses Yellow Bean Trading Co. (Detroit, 
Michigan), The Tofu Shop (Rochester, New York), and The 
Cow of China (Boulder, Colorado), and The Soy Plant Deli 
(Ann Arbor, Michigan).
 “The Yellow Bean Trading 
Company of Detroit, Michigan, began 
business in September 1978, with a 
truck, garage, and cooler, as Timothy 
and Carol Huang delivered tofu, 
tempeh, soysage, and soymilk, made 
by the Ann Arbor Soy Plant, around 
the metropolitan area. But in March 
1979, they opened a retail delicatessen 
because they ‘wanted to teach people 
about soyfoods by letting them taste 
them, which is better than reading 
about them in books.’ The deli retails 
groceries, juices, herbs, teas, dry 
grains, bulk tofu, bottled soymilk, nori 
rolls, tofu carob creme pies, and tofu 
salad. The Yellow Bean has seating 
for fourteen and they are planning 
to introduce hot food items, such as 
tofu spinach pies, tofu lasagna, rice 
with tempeh, and bean and vegetable 
dishes.” Though currently losing 
money, the deli grosses about $600 
each six-day week.

 Greg Weaver of The Tofu Shop in Rochester reports that 
August 1979 was their biggest month all year; they grossed 
$2,000/week. Autumn sales averaged about $1,700/week. 
During the World Series in October they invented the Not 
Dog–a hot dog based on baked tofu.
 Steve Fiering of the Soy Plant deli in Ann Arbor reports 
steady sales of about $1,000 a week. Steve Demos at the 
Cow of China deli in Boulder reports that retail sales peaked 
in August at $450/day. Now they range from $1,700 to 
$2,000/week.

628. Soycraft (Colrain, Massachusetts). 1980. Rapid growth 
of the soyfoods industry. 1(2):11-12. Winter.
• Summary: Presents original statistics gathered by New-
Age Foods Study Center (Soyfoods Center, and sent in a 
news release titled “Rapid Growth of Tofu Shops and Soy 
Dairies in North America,” in Nov. 1979), plus reports from 
three tofu companies that have recently expanded: Joy of Soy 
(Minneapolis, Minnesota; making 6,000 lb/week of tofu), 
Northern Soy (Rochester, New York), and New England Soy 
Dairy (Greenfi eld, Massachusetts).

629. Soycraft (Colrain, Massachusetts). 1980. Roundtable: “I 
believe in the gas station on every corner, tofu shop myth.” 
1(2):60-62. Winter.
• Summary: Comments by and photos of Luke Lukoskie 
of Island Spring, Richard Kaneda of Kanai Tofu Factory, 
Tom Timmins of New England Soy Dairy, Steve Demos of 
White Wave, Kathryn Clarke of Southwest Tofu. Comments 
also by Bill Shurtleff of New-Age Foods Study Center, Bob 
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Bergwall of Nasoya Foods, Steve 
Fiering of The Soy Plant, Robert 
Dolgin of Farm Foods, and Norman 
Holland of Northern Soy.
 This article starts: “Moderator: 
How can we keep an industry, based 
on inspiration, sharing, and a belief in 
high quality products, from becoming 
an ‘old age’ style business? How can 
we work together cooperatively yet not 
give away secrets we have pioneered 
and built our companies upon?
 “Steve Demos, White Wave, 

Boulder Colorado: Open communication constantly, 
meetings like this, and maintenance of the spirit of exchange. 
We’re trying to take on something relatively unprecedented 
in an industry: to sit beside someone you’re competing with 
and actually hand him information you know will help his 
business grow. You must maintain certain things in your 
business that you have proprietary interest over because 
that establishes your identity as a successful business. But if 
we isolate ourselves as individual companies, we’re going 
to fracture something that needs the spirit and momentum 
to get it across to the American public. The unity here, the 
momentum created by this kind of gathering, will aid the 
whole industry, every company. If we become fractured to 
the point we are holding and guarding every technique, every 
process, every secret, the end result will be a typical industry 
that lives up to the ‘dog-eat-dog’ analogy.”

630. Soycraft (Colrain, Massachusetts). 1980. Bill Shurtleff 
and friend [Richard Leviton] (Photo caption). 1(2):64. 
Winter.
• Summary: This photo (4 by 4.75 inches, black-and-white), 
taken by Akiko Aoyagi at the Second Soycrafters Conference 
in Massachusetts, shows Bill Shurtleff (author of The Book 
of Tofu) and Richard Leviton (organizer of the conference 
and director of the association), seated side by side with 
arms folded and smiling. Next to the photo is a review and 
summary of the new Ballantine edition of The Book of Tofu.

631. Strayer, George M. 1980. The battle of the coconut cow. 
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The early days of the American soybean industry 
and its surprising similarity with today’s soyfoods 
movement. Soycraft (Colrain, Massachusetts) 
1(2):50-53. Winter.
• Summary: Contains an excellent history of 
Strayer’s work with soybeans, and an early history of 
the American Soybean Association. So far as George 
has been able to determine, his father, Bert Strayer, 
“was the fi rst man west of the Mississippi River to 
use a combine on soybeans.” One had been used 
successfully the year before by the Garwood brothers 
in Illinois. “We worked with the International 
Harvester Company and bought the fi rst of their 
combines to be used on soybeans. It was a power 
take-off drive machine with a folding platform. The 
outer end of the cutting platform folded up so that 
the combine could be driven through farm gates. It 
was a machine designed for farm use on grains and 
for a one-man operation. We soon learned that on 
soybeans the operation was a two-man job–one man 
driving the tractor and keeping the cutting platform 
in the right position on the rows, while the other 
man controlled the cutting height while riding on the 
tractor platform.
 “For a period of several years, we 
had the only combine being used on soybeans in this 
entire area. The combine carried a tank, the top of 
which held about twenty-fi ve or thirty bushels that 
could be removed from the tank by driving a wagon 
or truck under the edge of the tank and pulling a lever 
which opened four holes along the tank bottom and 
allowed the soybeans to run out.”
 In Sept. 1927 George Strayer 
attended his fi rst meeting of the American Soybean 
Association, held at the University of Illinois. “One 
thing that sticks indelibly in my mind is a statement 
made by W.K. Kellogg, of Kellogg’s cereals, Battle 
Creek, Michigan. He said: ‘Some day people in the 
U.S. will realize how foolish it is to feed one hundred 
pounds of soybeans to livestock and get back a very 
small poundage of meat products which have a 
protein inferior to the protein fed to the livestock.”
 The “Battle of the coconut cow,” 
as Strayer calls the margarine-butter controversy, 
was the battle to get margarine legalized in America. 
First they had to work on the federal level, which 
took six years of cooperative work by the soybean, 
cotton and the margarine industries. “Then we went 
into fourteen different states to change the state laws. 
We were successful in getting a small tariff placed on 
coconut oil in favor of soybeans at the federal level.
 “In September 1940, the Board 
of Directors of the ASA met in Dearborn, Michigan 
and decided we needed a publication because here 
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we are, growing soybeans all over the country, but who 
knows what’s going on, what’s being grown, the same thing 
soycrafters are now discussing. I took the job as editor of the 
Soybean Digest and we started out with sixteen pages and 
had a heck of a time fi nding advertising to support it. Before 
my career as editor ended, the magazine was going into 
seventy countries with as high as one hundred twenty pages 
per issue. It was designed for people who grew soybeans, 
giving them the kind of information soybean growers 
needed. And the growing association went just as far as we 
could in promotional and legislative work to protect the 
interests of soybean growers.
 “During the World War II period, the U.S. acreage in 
soybeans doubled, then redoubled, because we had been 
dependent on other areas of the world for our fats and oils, 
but the supply lines were cut off. At the end of the war we 
had far more soybeans than we could assimilate. Have you 
ever eaten white margarine? It tastes the same as yellow 
margarine, but doesn’t look nearly as good. Back then we 
had a federal law that said it was all right to make margarine, 
put it in a plastic bag, and put in a little capsule of yellow 
coloring matter which the consumer would work through 
the bag [by squeezing the bag innumerable times] to color 
the margarine. The legislation banning the sale of yellow 
margarine and making the sale of white margarine diffi cult 
went back to the days of the ‘coconut cow’ which had been 
a major issue before soybeans came into the picture to any 
extent. Right after the war we went to Washington [DC] 
and spent enough time there to have the federal margarine 
law changed to allow the manufacture and sale of colored 
margarine. Margarine is now in second place as a user 
of soybean oil in the U.S. and margarine consumption is 
approximately twice as much per capita as butter. When we 
were working on changing the law, it was the reverse.”
 “The German army had used soy protein during the war 
and issued a soybean cookbook to army chefs on how to use 
soy protein, soy fl our in army diets. Our basic answer was, 
yes, soy protein will eventually become a major part of the 
protein source for Germany, just as it will in much of the 
world.”
 “In 1955 I was asked to go to Japan to make a study of 
whether American soybean growers ought to be looking at 
Japan as a market for our beans. Keep in mind that soybeans 
came to us from the Orient and here we were talking about 
selling soybeans back to Japan. I spent seven weeks there 
and visited many miso, tofu, natto, kinako and tempeh [sic] 
plants, and I decided that, yes, there was a market. But the 
fi rst thing a Japanese buyer would tell me was, you can grow 
excellent soybeans in the U.S. but why do we get such poor 
quality beans from you? One of the fi rst things we did was 
change the federal grading standards in a manner which 
made it possible for the Japanese buyer to purchase soybeans 
on a federal grade that was meaningful. In 1956 I did the 
same job in ten countries of northern Europe and wherever 

I went, I heard the same story about poor quality soybeans. 
At that time we were in the process of changing the grading 
standards through public hearings. Today more than fi fty 
percent of all soybeans grown in the U.S. go into the export 
market as raw soybeans, meal, or oil.
 “Prior to World War II we were not an exporter of 
soybeans. A quarter of my time between 1955 and 1967 was 
spent outside the U.S. contacting potential buyers; I also 
helped establish the Japanese-American Soybean Institute, 
an unheard of concept previously because [in Japan] the 
miso makers didn’t talk to the oil crushers or tofu makers. 
There was no liaison, no cooperation among the commodity 
groups–each operated independently.
 “Our fi rst job was to form this institute with 
representatives from each of the trade groups on the Board. 
Today Japan imports over one hundred million bushels of 
soybeans each year from us–our largest customer for U.S. 
soybeans outside our own country.
 “Soy protein is the most successful food ingredient 
in the world because it is the most nearly complete of all 
the known vegetable proteins. There is no other vegetable 
protein grown widely and in quantity that can begin to match 
soy protein, It is the most nearly balanced in the ten essential 
amino acids of any vegetable protein. When we talk about 
soy protein, we mean something that has a potential far 
beyond anything we have yet realized,...”
 Photos show: (1) George Strayer, happily lecturing. 
(2) A $75,000 grain combine, used to harvest soybeans. (3) 
Harvested soybeans being discharged into a waiting truck at 
a small New England farm. Address: President, Agricultural 
Exports, Hudson, Iowa.

632. SoyaScan Notes. 1980. How Laughing Grasshopper 
tofu shop (which became the New England Soy Dairy) 
was founded (Overview). March 31. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: The following story was compiled from various 
interviews with and writings by Richard Leviton and Tom 
Timmins from 1977 to 1980. In 1976 Ira (Richard) Leviton 
and Kathy Whelan were running the successful Corncreek 
Whole Grain Bakery, which they had started in the spring 
of 1974. It was located in South Deerfi eld, Massachusetts, 
10 miles north of Amherst, where some 25,000 students 
attended the University of Massachusetts and Amherst 
College. In Feb. 1976 an employee from Corncreek Bakery 
visited the Welcome Home Bakery and Tofu Shop in 
Corvallis, Oregon, started by Alec Evans in March 1975. He 
returned to tell Ira in detail how Alec made tofu in Oregon. 
Ira, a vegetarian, had already been eating tofu since 1970; he 
bought it at a local supermarket, which in turn bought it from 
Chinatown in Boston.
 In early 1976 Ira bought The Book of Tofu by Shurtleff 
and Aoyagi, then made tofu at home several times 
successfully. He thought, “This would be a good second food 
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business.” He found that the bakery’s 100 bread accounts 
were eager to stock tofu. But his partner, Kathy, was not very 
interested in the idea. Ira wrote Bill Shurtleff in mid-1976 to 
explain his idea and ask for advice. Ira then fi rmly decided 
to start a tofu shop during a Zen meditation sesshin on 19 
July 1976. In August he rented a two-room 1,000-square-foot 
shop (with handsome wooden fl oors) at 3 Main St. in the 
sleepy little papermill town of Millers Falls, Massachusetts, 
8 miles from the bakery. Working largely alone, he began to 
convert the space into a traditional, cauldron-style tofu shop.
 For startup capital, Ira and Kathy together put in $4,000 
of their own funds, to which Tom Timmins added $1,200 and 
Michael Cohen added $2,000. In Sept. 1976 Ira got a $7,500 
fi ve-year bank loan to bring the total to $14,700. Part of this 
money was used to equip the shop with a large Hobart VCM-
40 (Vertical Cutter-Mixer) to grind the beans, four 15-gallon 
stainless steel pots set over four gas burners to cook the 
slurry, a solid-oak apple cider press to extract the soymilk, 
hand-made oak curding barrels (former cider barrels) and 
forming boxes, and cedar soaking barrels from a Maine 
lobster supply house. The “old fashioned” shop was a joy to 
behold–but soon proved to be a misery to work in!
 On 4 Nov. 1976 Shurtleff and Aoyagi, while on a 
nationwide tour to introduce tofu and miso to America, 
visited Leviton in Massachusetts. Leviton hosted their 
program at his bakery and drove Shurtleff to the tofu shop 
that would open in several months. A day or two later 
Shurtleff and Aoyagi visited Tom Timmins, in Brattleboro, 
Vermont. From 1973-75 Timmins had been manager 
of Yellow Sun Natural Foods Cooperative in Amherst, 
Massachusetts. This food co-op had 500 member families 
and was a pioneer in the organic farming movement in New 
England. From 1975 to 1977 he was sales manager at Llama, 
Toucan & Crow, a natural foods distributor in Brattleboro.
 In early December, Timmins called Leviton to say that 
he would like to be a partner with Ira and Kathy in the new 
tofu shop. Timmins’ wife, Judy, had started the Equinox 
Vegetarian Restaurant in Amherst,–which bought bread from 
Corncreek bakery. Timmins was soon invited to join as the 
third partner.
 Ira, Kathy and Tom made the fi rst batch of tofu at 
Laughing Grasshopper Tofu Shop on 12 January 1977, a 
Saturday. Initial output was 300 to 1,000 pounds a week. 
The young craftsmen, bypassing the traditional Japanese 
apprenticeship and having made tofu only fi ve times before 
opening, learned as they went along, partially following 
instructions in a pre-publication rough draft of Shurtleff and 
Aoyagi’s Tofu and Soymilk Production, and benefi tting from 
their daily mistakes and observations.
 But before long things started to go awry. Heaving 
the heavy pressing sacks onto their cider press, they 
found, required almost superhuman physical strength 
and conditioning; it left them exhausted and with aching 
backs at the end of each day. The wooden soaking and 

curding barrels warped badly, began to rot, and generally 
were too unsanitary and too heavy to handle. The forming 
boxes warped and pulled apart at the seams. The pressing 
sacks often sprang leaks, tore open at the seams, and 
sprayed hot okara all over the shop and workers. The fl oor 
warped (especially after 1 month when the drains clogged 
permanently; the landlord had done an illegal plumbing 
job himself) and water dripped through the radiator pipe 
openings into the room below onto the landlord’s stored art 
materials. The sheet rock walls slowly began to crumble. The 
landlord, who lived in the building, often showed up drunk 
(sometimes with a pistol) and occasionally shut off the water 
in the middle of production. The smell of tofu production 
seeped into the town library, which was in the same building, 
prompting complaints. Town and state health inspectors, 
concerned with the unsanitary conditions, kept a close eye 
on the operation. Nonetheless, in the process of overcoming 
these and many other unforeseen diffi culties, the young 
craftsmen soon became profi cient in the art of making fi ne 
nigari tofu. Timmins later remarked, “Only willpower and 
dedication kept us going.” Ira got mononucleosis in February 
or March 1977 from stress and overwork, and was out for 7 
weeks. Many other early tofu shops in America experienced 
the same types of diffi culties.
 The three partners hired Michael Cohen to deliver their 
tofu 3 times a week. Michael had just returned from The 
Farm in Tennessee (there and at a satellite community of 
The Farm he had learned to make soyfoods) and wanted 
to start his own tofu shop. In Feb. 1977 the company took 
in Michael Cohen as the fourth partner. This combination 
of diverse talents proved helpful in running the business. 
The partners used Corncreek Bakery to develop a Tofu Pie 
(4½-inch diameter tofu cheesecake), which was launched in 
April 1977. But it was not on the market very long, since the 
bakery closed in Aug. 1977 due to a continuing labor dispute.
 Yet despite all these problems, business was booming. 
At the end of its fi rst year in business (Jan. 1978), the little 
company was employing ten people, each working 40 hours 
per 7-day week, and making over 7,000 pounds of tofu a 
week. They packed their tofu in plastic lined 5-gallon plastic 
pails, storing them overnight in a 10-by-12-foot self-built 
cooler. They made deliveries in their own van two to four 
times a week to over 100 small food stores, restaurants, 
and supermarkets in Boston and Western Massachusetts. 
With sales for the fi rst year at an impressive $75,000, they 
company was already planning a fi rst expansion and a new 
image–just in time, as they were also being evicted by the 
landlord and town council.
 In Nov. 1977 the partners incorporated the company, 
made Tom Timmins the top man (president), changed the 
name to New England Soy Dairy, raised $45,000 of new 
capital, and began to moved the business into a much 
larger building at 305 Wells St., Greenfi eld, Massachusetts. 
Production in Greenfi eld began on 31 Jan. 1978. In Feb. 
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1978 the company stopped using the name “Laughing 
Grasshopper” for their tofu. In Feb. 1978 the former landlord 
sued the company for $35,000 but his lawyer dropped the 
suit out of embarrassment.

633. Hip Pocket Tofu Deli. 1980. March. New soyfoods 
restaurant or deli. 1634 N.W. Blvd., Columbus, OH 43212.
• Summary: Questionnaire fi lled out by owner of restaurant 
or deli. 1982. Lists the company’s most popular soy-based 
menu items in descending order of popularity. The highest 
weekly total sales over the past 6-2 months, the month that 
this occurred, and why. The average weekly sales during this 
period. Average hourly wages paid to workers. The business 
startup cost (amount of money it cost to get the business 
started). Current profi tability status. Plans for the future. 
Advice the owner would give to someone starting a similar 
business.
 Shurtleff & Aoyagi. 1982. Report on Soyfoods Delis, 
Cafes & Restaurants. p. 3. Started March 1980 by Mick 
Vissman and Bill Lutz. Startup cost: $10,000. Avg. weekly 
sales in 1982: $2.000. Address: Columbus, Ohio.

634. Product Name:  Tofu.
Manufacturer’s Name:  Island Tofu Works.
Manufacturer’s Address:  318 Main St., Bar Harbor, ME 
04609.  Phone: 207-288-4969.
Date of Introduction:  1980 March.
How Stored:  Refrigerated.
New Product–Documentation:  Soyfoods Center. 1980. 
Sept. Tofu shops and soy dairies in the West (2 pages, 
typeset). Address: c/o Golbitz-Kingma, 318 Main St., Bar 
Harbor, 04609. Owner: Peter Golbitz.
 Shurtleff & Aoyagi. 1982. Soyfoods Industry: Directory 
& Databook. p. 1. The company was started by Sharyn 
Kingma and Peter Golbitz.
 FIND/SVP. 1981, May. “The tofu market: Overview of a 
high-potential industry. p. 95. A small tofu shop.
 Roy Zalesky. 1987. American (Ellsworth, Maine). 
March 12. “For Bar Harbor couple tofu manufacture leads 
to research in soyfoods.” In 1980 Sharyn Kingma and Peter 
Golbitz started to produce tofu in their kitchen.
 According to the Registry of Deeds for Hancock County 
(60 State St., Ellsworth, Maine. Phone: 207-667-8353), no 
company with the name Island Tofu Works, or any similar 
name, was established in that county between 1977 and 
1986. The earliest records related to the business are a 
Uniform Commercial Code fi nancial statement for the year 
1982 showing Jason P. Golbitz and Sharyn Kingma doing 
business as Island Tofu Works.
 Talk with Peter Golbitz. 1988. Sept. 8. The company 
was founded in the winter of 1979 as a partnership. Maine 
does not require registration of partnerships with the county. 
Production began in February or March 1980. At their peak, 
they were producing about 2,000 lb/week of tofu but still 

losing money.
 Note: This is the earliest document seen (Feb. 2019) 
concerning the work of Peter Golbitz with soyfoods.

635. Keough, Carol. 1980. Tempeh–Really good, really 
cheap food: In place of meat, it fi lls the bill for protein but 
cuts the bill for groceries. Organic Gardening 27:122-28. 
March.
• Summary: Introduces tempeh, describes how to make it, 
and gives recipes. Contains many photos.

636. Product Name:  Amasake, Amasake Shakes [Carob, 
Vanilla, and Plain], and Amasake Ice Cream.
Manufacturer’s Name:  Natural Cafe (The).
Manufacturer’s Address:  1494 Cerrillos Rd., Santa Fe, 
NM 87501.
Date of Introduction:  1980 March.
Ingredients:  Rice koji, purchased from Cold Mountain in 
Los Angeles.
New Product–Documentation:  Talk with Martin Roth. 
1989. Aug. 17. Martin learned about amazake from Charlie 
Kendall’s wife, who was making this fermented rice drink 
in her basement in Brookline. Charles Kendall also had his 
amazake drink on the market at that time. Martin may also 
have attended a class in how to make amasake, perhaps even 
in his study house. At the Natural Cafe restaurant they made 
and sold amasake, amasake shakes (which the Mexican 
men loved, and called “chakes”), and amasake ice cream. 
Martin believes these were America’s fi rst amasake shakes 
and fi rst amasake ice cream. They started a small natural 
foods manufacturing and distribution company named New 
Mexico Natural which, though it existed for less than a 
month, had a line of products out including mochi, amasake, 
amasake shakes, amasake ice cream, miso, sauerkraut.
 To make the shakes, Martin invented the idea of 
caramelizing a small portion of the amasake by heating it 
slowly in a pan until it turned into a thick, brown sweet. This 
caramel base was added to the liquid to make the shakes. 
Then the shakes were frozen in an electric ice cream maker 
(not a soft serve machine) to make the ice cream. Note: 
These are, in fact, the earliest known shakes made with 
amasake / amazake.
 The shakes and ice cream were so popular that Martin 
went to Boulder, Colorado, in about 1981 and met 30-50 
times with Steve Demos, owner of The Cow of China and 
White Wave, which was making a soy ice cream. Demos was 
too busy with soy, so he didn’t accept Martin’s suggestion 
that they start a joint venture making amasake ice cream. 
Then Martin met with a lady in Boulder named Gloria 
Gilbert. He introduced her to amazake and to the idea of 
making ice cream with it. In about 1981 he and Barbara 
moved to Boulder, where Barbara restarted the sandwich 
business on her own, making the sandwiches out of her 
house. Several months later, she sold this enterprise to Gloria 
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for $200 to $300 when she and Martin left town. At the last 
minute, as a gift, they showed Gloria how to make amasake 
(they bought a small incubator and installed a light bulb in 
it) and explained to her how to make amasake ice cream and 
that Martin had talked with Steve Demos about the subject 
at length. Martin and Gloria may have even met once with 
Demos. Gloria renamed the business Fresh Foods. Gloria 
coined the name Rice Dream for her amazake ice cream and 
it was launched in about April 1983. She ended up having 
her amazake ice cream made by Steve Demos. Thus Martin 
feels that he was the originator of Rice Dream, America’s 
fi rst major amazake ice cream and one of the country’s most 
famous non-dairy frozen desserts.
 Talk with Barbara Svenning. 1989. Aug. 21. Before they 
started their restaurant in Santa Fe, in the summer of 1980 
they were making chocolate amasake at home to see if it 
would go in the restaurant. It was never sold but they did sell 
amasake shakes. She fermented it overnight in a Styrofoam 
picnic cooler heated with a 40-watt lightbulb wired into 
the lid to keep it just under 140ºF all night (a technique she 
learned from Muramoto sensei). They taught that technique 
(free of charge) to Gloria Gilbert when they sold her the 
fried rice sandwich business. They also bragged about their 
amasake shakes and ice cream (of which they were very 
proud) but did not tell Gloria production details. Gloria 
began to make amasake at the same time she started her fried 
rice sandwich business. But Barbara feels that the idea for an 
amasake ice cream must have come from Barbara and Marty.
 Talk with Gloria Gilbert. 1989. Sept. 11. Gloria began 
making and selling amazake in April 1981, before she met 
Barbara Svenning or Marty Roth. The date that she started is 
very fi rm. She bought the sandwich business from Barbara 
Svenning in Dec. 1981. They could not have taught her how 
to make amazake since she was already making it. She has 
no recollection of their showing her anything about making 
amazake or mentioning amazake ice cream, but she vaguely 
recalls their mentioning amazake shakes. Her amazake 
ice cream came years later and she never met with Marty 
and Steve Demos concerning any ice cream. She does not 
connect Barbara and Martin with amazake at all, only with 
fried rice sandwiches and tempeh burgers.

637. Shurtleff, William; Aoyagi, Akiko. 1980. Tasty 
homemade tempeh. East West Journal. March. p. 62-67.
• Summary: Gives an introduction to tempeh, a detailed 
description of how to make tempeh at home (with 8 
illustrations), and four favorite tempeh recipes. Address: 
Lafayette, California.

638. Shurtleff, William; Aoyagi, Akiko. 1980. Tempeh 
production: The book of tempeh, volume II. A craft and 
technical manual. Lafayette, California: New-Age Foods 
Study Center (Renamed Soyfoods Center in Sept. 1980). 176 
p. Illust. by Akiko Aoyagi Shurtleff. Index. March. 28 cm. 

[46 ref]
• Summary: See next page. Contents: Preface. 1. How to 
start a tempeh shop. 2. Setting up shop: Community or 
kitchen shop, fi re cooker shop, steam cooker plant, modern 
factory, tropical village shop, tropical caldron plant. 3. 
Ingredients. 4. Principles of tempeh production. 5. Making 
tempeh in North America. 6. Making tempeh in Indonesia. 
7. Making specialty tempehs: Introduction, specialty soy 
tempehs, other legume tempehs, grain (or seed) & soy 
tempehs, grain tempehs, okara tempeh, soy (or grain) 
& okara tempehs. 8. Quantity tempeh recipes & the soy 
deli. 9. Making tempeh starter. Appendices: A. Resources: 
People and institutions connected with tempeh production. 
B. Tempeh shops in the West. C. Measures, weights & 
equivalents. Bibliography. New-Age Foods study center. D. 
Index.
 Note 1. This is the earliest known English-language 
book devoted entirely to tempeh production.
 Note 2. On page 10 we read: “For more information 
about the natural low-tech soyfoods industry and its 
publication Soyfoods, contact the Soycrafters Association 
of North America,...” This is the earliest English-language 
document seen (Feb. 2019) that contains the term “low-tech” 
(regardless of hyphenation) in connection with soy, or the 
term “low-tech soyfoods.” Address: New-Age Foods Study 
Center, P.O. Box 234, Lafayette, California 94549.

639. Shurtleff, William; Aoyagi, Akiko. 1980. Soyfoods: The 
Americanization of tofu. Vegetarian Times No. 36. March. p. 
54-55. [3 ref]
• Summary: An introduction to tofu in America followed by 
6 recipes adapted from The Book of Tofu.
 “Westerners are doing things with tofu that the Japanese 
never dreamed of: “Tofu burgers,” “tofu cheesecake,” and 
soybean ice cream are all as American as apple pie. In the 
immortal words of Andy Schecter, of the Northern Soy tofu 
and tempeh shop in Rochester, New York: ‘We can make 
tofu and soymilk products that rival even the best junk foods 
in America!’ What more could anyone ask for?” Address: 
New-Age Foods Study Center, P.O. Box 234, Lafayette, 
California 94549.

640. Soja Soyfoods Cafe & Delicatessen. 1980. March. New 
soyfoods restaurant or deli. 10 Kensington Ave., Toronto, 
ONT, Canada M4Y 1C9.
• Summary: Leafl et. 1980. Describes the restaurant and the 
foods it serves. White. 1980. Starweek. April 5. p. 57. Menu. 
1980. Soja goes to Mexico.
 Menu. 1982. Shurtleff & Aoyagi. 1982. Report on 
Soyfoods Delis, Cafes & Restaurants. p. 3. Started in March 
1980 by Mary Anderson. Address: Toronto, ONT, Canada.

641. Soyanews (Sri Lanka). 1980. Interview: Soyabeans can 
feed the world. 2(9/10):4-5. March/April.
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• Summary: About the work of William Shurtleff and 
Akiko Aoyagi. This 2-page interview is condensed from 
an interview Shurtleff gave Soycraft (Summer 1979, p. 
58-59), the American Soycrafters quarterly. A large photo 
shows Shurtleff and Aoyagi. He has been described as “the 
planetary soyfoods evangelist.”

642. White, Jim. 1980. Dining out: Jim White goes on a soya 
spree at Soja and fi nds the salads and desserts respectable, 
but the tofu tiresome. Unlike MacArthur, he will not return. 
Starweek (Supplement of the Toronto Saturday Star). April 5 
to 12. p. 57.
• Summary: Soja, a soyfoods vegetarian restaurant at 
Kensington Market in Toronto, got mixed reviews. The 
author loved the tofu desserts but found too much tofu in 
everything. “You know tofu as bean curd, that squiggly, 
bland stuff that winks at you from the depths of a platter of 
Chinese mixed vegetables... tofu is a patty of compressed 
soya milk... its healthy but tasteless.”
 “Soja, by the way, means soya in Spanish and is 
pronounced as in ‘So’dja like the meal? Wouldja come 
again?’ The answer is No, pronounced emphatically. Not 
until the menu–like starch–is modifi ed.”
 A photo shows Lynn Stirling and Mary Anderson in 
front of their restaurant. Address: ONT, Canada.

643. Stuttman, Leonard M. 1980. Re: Answers to ten 
questions about soynuts. Letter to William Shurtleff at 
New-Age Foods Study Center, P.O. Box 234, Lafayette, 
California, April 14–in reply to inquiry of March 6. 2 p. 
Typed, with secretary’s signature on letterhead.
• Summary: For example: (1) “One pound of soaked raw 
soybeans yields slightly more than half a pound of oil roasted 
soynuts and the volume is the same. This may vary slightly 
based on the percentage of moisture in the raw soybean.” 
Note from Stuttman letter of 23 Aug. 1980: It takes 102 lb 
of dry unprocessed soybeans to make 100 lb of oil-roasted 
soynuts.
 (2) “I do not dehull because in doing so you reduce 
signifi cant amounts of essential minerals, especially 
potassium and phosphorus. You also reduce signifi cantly the 
fi ber content.” INARI soynuts contain 25.9% fat. Laboratory 
analysis is enclosed.
 (4) Badenhop et al. (Cornell University [Ithaca, New 
York, 1968]) was the basic research for launching into whole 
soynut processing. We have made refi nements to be sure. For 
instance, we have developed a technique which substantially 
retains the hull in tact...”
 (6) The main manufacturers of soynuts in the USA 
today, in descending order of size, are (this is Len’s best 
guess): (1) Edible Soy Products (Hudson, Iowa; makers 
of Pro-Nuts). (2) Parker Foods [Malt-O-Meal Co.] 
(Minneapolis, Minnesota; makers of Soy Town and Soy 
Ahoy). (3) INARI, Ltd. (4) Vinton in Vinton, Iowa. “A wild 

guess would be 2,500 to 3,500 metric tons per year for the 
whole industry.”
 The price of soynuts vs. peanuts: Soybeans cost about 
1/3 as much as peanuts. Bulk soynuts wholesale for $0.89/lb 
in 25 lb bags, whereas Spanish peanuts wholesale for $0.973/
lb in 40 lb bags (See enclosed INARI Price list). Soynuts 
retail in bulk for about $1.09 to $1.29.
 “A number of organizations here are trying to organize 
an appearance for Bill Shurtleff and Akiko Aoyagi between 
May 11 and June 11, 1980; but they just can’t seem to get it 
together. No one seems to want to take on the responsibility 
of sponsorship. I’ve been asked to help. I have agreed to be 
the co-sponsor if I can marshall the support of a wide range 
of community organizations. Will let you know soon.”
 Note: This is the earliest document seen (Dec. 2001) 
that contains industry or market statistics for soynuts by 
geographical region. Address: President, INARI, Ltd., 2331 
Forest Rd., Lansing, Michigan 48910. Phone: (517) 882-
3323.

644. Kikkoman International Inc. (KII). 1980. Kikkoman: 
the company and its soy sauce (Interview). SoyaScan Notes. 
April 17. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Shurtleff and Aoyagi visited Kikkoman’s offi ce 
in Japantown, armed with a list of questions.
 Why doesn’t Kikkoman use alcohol as a preservative in 
their shoyu in the USA? (1) Some people, such as Seventh-
day Adventists, object to its use in foods. (2) There is a high 
tax on U.S. products containing added alcohol (ethyl alcohol 
= ethanol); for shoyu it is about $0.15 per gallon of shoyu. 
(3) Kikkoman believes that sodium benzoate, which has been 
approved by the FDA, is safe. It is contained in some natural 
foods such as dry shiitake mushrooms and cranberries.
 Kikkoman conducted a chemical analysis of San Jirushi 
tamari. The regular contains 2.5% ethanol (alcohol) and 
the low-salt (low-sodium) contains 3.5%. Ordinarily tamari 
in Japan contains only about 0.1% ethanol. Therefore they 
must be adding alcohol as a preservative and not listing it 
on the label. This tamari also contains 6-10% carbohydrates. 
If it contained no wheat, it have only 5-6% carbohydrates. 
Therefore they must be adding wheat.

Saccharomyces rouxii and Torula are yeasts, not 
molds; they can eventually form a white fi lm on the surface 
of shoyu. They are salt tolerant. Most are killed by heat 
treatment (hiire; also called pasteurization). In the old days, 
Japanese would just fi lter off this white fi lm.
 To make their shoyu (soy sauce) Kikkoman uses a 
specially made soybean meal called kakko daizu. More of 
the natural soybean oil is left in it, and the nitrogen solubility 
index (NSI) is 25-30% instead of the typical 10%. It has 
a fl aky rather than a meal-like, texture. Who makes it for 
Kikkoman in the USA? At Walworth, Wisconsin, is any 
soybean oil left over from the process? If yes, what is done 
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with it?
 In Japan Kikkoman uses whole soybeans in their 
Tokusen (Special) grade soy sauce. Why?
 Beatrice Foods makes La Choy soy sauce (America’s 
#2 brand) and RJR Foods made Chun King, but Del Monte 
recently bought RJR Foods, so Del Monte now makes Chun 
King.
 The three JAS (Japanese Agricultural Standard) shoyu 
grades (in Japan) are Tokkyu (which has 1.50 or more grams 
of nitrogen per ml volume of shoyu = w/v), Jokyu and 
1.35 to 1.49 gm, and Hyojun has 1.2 to 1.35 gm. Higher in 
nitrogen than all of these is Tokusen, which is not recognized 
by JAS. Who uses the word Tokusen? Kikkoman does. U.S. 
shoyu is equivalent to Tokkyu in nitrogen content. Kikkoman 
makes no Hyojun grade. More than 90% is Tokkyu. Grades 
lower than Tokkyu are made by Kikkoman only on special 
request. The specifi c gravity of shoyu is 1.19.
 In Japan, the real name for “tamari” is tamari shoyu. The 
defi nition of tamari shoyu from the Ministry of Agriculture 
(Norinsho) is vague. The word kikaku means “standard of 
identity.”
 Hawaiian-style shoyu is called amakuchi (sweet); it is 
made in Japan but sold in Hawaii, not in the USA. It does 
not have an identity in the JAS standards, but it is considered 
a type of koikuchi (regular shoyu). After fermentation, a 
natural sweetener (typically kanzo, an extract of liquorice 
root) is added. It contains less salt than typical koikuchi.
 Milder soy sauce (Kikkoman’s green label) has the 
salt removed after fermentation by use of the ion exchange 
membrane method–the same used to extract salt from sea 
water. This is done after pressing but before heating.
 Lots of HVP / chemical soy sauce is made and 
consumed in Kyushu–Japan’s southernmost main island; lots 
of it is sweet.
 After shoyu is pressed, the oil layer on top and the 
bottom layer of high molecular weight substances are both 
discarded. The middle is the choice. The process is called 
“clarifi cation” (seicho).
 Kikkoman says the last time they made a product made 
by blending shoyu of different ages (1, 2, and 3 years old) 
was in the 1940s. Ask Dr. Yokotsuka or Fukushima. In 1967 
Kikkoman was making a Tokusen consisting of a mixture 
of 1 year and 2 year fermented shoyus. They called it an 
18-month shoyu. If they now had to return to “naturally 
fermented” with temperature control (tennen jôzô) they 
would ferment the shoyu for 1 year, then mix winter shikomi 
and summer shikomi.
 The Chinese traditionally did temperature controlled 
fermentation by placing the large earthenware jars in a 
courtyard in the sunlight.
 Concerning heat treatment or pasteurization (hiire), 
people nowadays like a lighter colored shoyu than formerly. 
Kikkoman’s heat treatment is done using a plate heater at 
82ºC. There are two methods of heating: (1) Put hot shoyu 

into a large open top tank and allow it to cool very slowly. 
During this time, lots of the natural alcohol evaporates 
off (0.3 percentage points of the total). (2) Run the shoyu 
through a plate cooler after a plate heater. Get details of 
times and temperatures from Drs. Yokotsuka or Fukushima.
 After heat treatment there are almost no enzymes left in 
the shoyu. All the molds have been killed but a small number 
of spore-forming bacteria and yeasts survive–about 10 to 100 
per ml.
 Semichemical shoyu is called shinshiki shoyu (“new-
style shoyu”) in Japanese. Kikkoman stopped making it 
about 15 years ago. There are an estimated 4 commercial 
shoyu makers in Hawaii and 24 in the United States, but 
only 5 of those in the U.S. make fermented shoyu; the rest 
just mix ingredients to make quick HVP soy sauce. One can 
do this in a small room. The American Soybean Association 
might have the addresses of these companies. Why are 
they not in the Soya Bluebook? One may be in Seattle 
[Washington]. The shoyu makers in Hawaii are Diamond 
& Marumasa, Honolulu Sake and Shoyu, Aloha Shoyu, and 
Island Shoyu. U.S. shoyu makers include Jan-U-Wine and 
Sona, both in Los Angeles, Chinese Maid, and Reese Finer 
Food Co.
 In making shoyu, something is fi ltered with a ceramic 
fi lter. What? And at what stage?
 The emperor of Japan does not use shoyu made by 
Kikkoman at their Goyo Gura in Noda. It is forbidden for 
him to use any special products. No one is allowed to supply 
him specially–even as a gift. The imperial household must 
pay for everything on the open market.
 Dehydrated shoyu is most widely used in dehydrated 
instant ramen–in the broth packet; it is also used in making 
beef jerky and salami / sausages.
 In making tamari shoyu, salt water is always added (to 
the presscake?) to get assaku tamari, which is usually called 
niira tamari. Why didn’t San Jirushi mention this?
 What is bansui? Ichiban (“number one”) is the shoyu 
itself. The 2nd extraction (ni-ban) is made by washing the 
presscake with salt water; this is called shokuen-sui. Only 
makers of low-quality shoyu do this nowadays. Ensan means 
hydrochloric acid; it is used in making HVP.
 To make saishikomi shoyu, the koji is mixed with shoyu 
rather than with salt water. Saishikomi is also called kanro 
shoyu; it is used to season sashimi and sushi.
 HVP / chemical soy sauce costs 10-15% less than 
Kikkoman.
 Shiro shoyu is made in Nagoya. They roast the 
soybeans and steam the wheat. See fl ow chart. The moromi 
is fermented for 3 months. It is salty, and is used in nimono 
(dishes simmered in broth). It is 1/3 as light as usukuchi = 
much lighter than usukuchi. Usukuchi does not add rice koji 
any more. They add mirin instead.
 The character for hishio fi rst appeared in Japan in about 
600 AD. In which document? Hishio Tsukasa? Continued. 
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Address: San Francisco, California.

645. SoyaScan Notes. 1980. Chinese soy products purchased 
in San Francisco Chinatown (Overview). April 17. Compiled 
by William Shurtleff of Soyinfo Center.
• Summary: Commercial products purchased in San 
Francisco Chinatown. Shurtleff and Aoyagi purchased these 
before visiting David Hall, owner of Wing Nien Soy Sauce 
Mfg. Co., in San Francisco, and discussed some of them with 
him.
 Soybean condiment: It is brown and moderately salty; 
it has a little texture. Contains soybean, wheat, salt, water, 
molasses, caramel coloring, MSG, garlic powder. sesame 
seed, sodium benzoate.
 Koon Chun Thin soy sauce contains water, soybeans, 
salt, fl our. No preservative. Made in Hong Kong.
 Pearl River Bridge Soy Superior sauce. Made in 
mainland China (PRC). 21 fl . oz. Ingredients: Extract of 
soybeans, wheat fl our. salt, sugar. Very dark. Use for dipping, 
not for cooking.
 Pearl River Bridge Superior Soy: 22 fl . oz. Ingredients: 
Extract of soya beans, wheat fl our, salt, water. No sugar, no 
preservative. Made in China (PRC). Not as dark as “Soy 
Superior.” Use for dipping.
 Yuet Heung Yuen–Dark soy. Ingredients: soybeans, 
fl our, salt, water. No preservative. 11 fl . oz. Address: 171-175 
Main St., Aplichau, Hong Kong.
 “Salted black beans.” They look like hamanatto, sold 
8 oz. (by weight) in a plastic bag. Flecks of salt can been 
seen on the surface of each bean. Ingredients: Black beans 
[soybeans] and salt. Made in Hong Kong. Also called “sa 
dow-si” = salted black beans.

646. Belt, Becky; Jelepis, Kathy. 1980. Tofu takes many 
forms. Dispatch (Columbus, Ohio). April 23.
• Summary: Bill Lutz and Mick Vissman, two entrepreneurs 
in their 20s, recently started Rainstar Foods, which 
distributes tofu and other natural foods. They also started the 
Hip Pocket Tofu Deli [on 1 March 1980]; its popular items 
include: Chili with tofu, Eggless “egg salad,” Saltimbocca 
(marinated tofu cuts), Tofu burger, Guacamole, and Tofu 
onion-garlic dips. Soy foods like soymilk, soysage, and 
seitan roast are also on the menu. For dessert there is tofu 
cheesecake and banana cream pie. All recipes used at the deli 
were developed by chef Dennis Prutsman, who cooked with 
tofu for 15 years in San Francisco, California. No recipes are 
given.

647. Santa Cruz Sentinel (California). 1980. Workshop-
lecture on tofu and tempeh Monday. April 30. p. 32. [3 ref]
• Summary: This news release explains that William 
Shurtleff and Akiko Aoyagi, authors of 3 best-selling 
books, will present a program and workshop on Monday, 
May 5, from 7:30 to 9:30 p.m. at Santa Cruz High School 

Auditorium. Donation is $1. “Sponsoring the lecture Monday 
is Monterey Bay Soy Foods whose proprietors, Jeremiah 
Ridenour and Kevin Van Slooten, plan to provide the 
community with fresh bulk tofu and other soy products.” 
Photos show Shurtleff and Aoyagi. Note 1. This is the fi rst 
program on Shurtleff & Aoyagi’s Soyfoods America Tour 
1980.
 Note 2. This is the earliest document seen that mentions 
Jeremiah Ridenour in connection with soyfoods.

648. Edwards, Anne Duncan; Hirsch, Anita. 1980. Sprouting 
soybeans. Rodale Research Report (Emmaus, Pennsylvania) 
No. 80-5. 9 p. April. [5 ref]
• Summary: Small-seeded soybeans, weighing less than 10 
grams per 100 beans, can be used to make highly nutritious 
and tasty sprouts. Research at the Organic Gardening and 
Farming Research Center (conducted from May 1978 to Nov. 
1979) has led to the selection of the fi ve most promising 
varieties from 209 accessions tested. Tables show: (1) 
Soybeans tested for sprouting. For each is given: Accession 
number, seed source, maturity group, pedigree/variety. (2) 
Top fi ve soybeans with potential as sprouts. For each is 
given: Accession number, origin/source (The source of four 
of these was Korea), pedigree name, grams/100 seed (ranges 
from 5.5 to 9.1), yield on farm (kg/ha; ranges from 1,681 to 
1,524), fl ower color, kitchen germination percentage (ranges 
from 80% to 100%), average length (ranges from 1.62 to 
3.18 inches). Raw taste (acceptable or good). Address: 1. 
New Crops Section; 2. Rodale Test Kitchen. Both: Emmaus, 
Pennsylvania.

649. Java Murni Restaurant. 1980. April. New soyfoods 
restaurant or deli. 4509 Adams St., Carlsbad, CA 92008.
• Summary: Questionnaire fi lled out by owner of restaurant 
or deli. 1982. Lists the company’s most popular soy-based 
menu items in descending order of popularity. The highest 
weekly total sales over the past 6-2 months, the month that 
this occurred, and why. The average weekly sales during this 
period. Average hourly wages paid to workers. The business 
startup cost (amount of money it cost to get the business 
started). Current profi tability status. Plans for the future. 
Advice the owner would give to someone starting a similar 
business.
 Poster sent by Doug Fiske. 1981. Dec. “Prepare now 
for Java Murni’s vegetarian X-mas dinner. Dec. 26 and Dec. 
27. 5-7 or 7:15-10 pm. Contains the menu and an illustration 
of a shadow puppet. Soy-related dishes include: Appetizers: 
Gulung Rebung (bamboo shoots wrapped in crispy tofu). 
Tofu Kembang (tofu fl owers). Salad: Gado-gado (with 
peanut dressing). Entree: Tempeh Treat (tempeh braised in 
Indonesian soy and saffl ower oil). Tofu-Saus-Richa (tofu in 
sweet-and-sour spicy sauce). Chah Tempeh (mixed-tempeh-
vegetables). Keringan Tempeh (sweet-piquant tempeh). 
Satay Tempeh (bbq tempeh). Soyex Malakka (soy cubes in 
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malakka sauce).
 Vegetarian menu. 1982. Shurtleff & Aoyagi. 1982. 
Report on Soyfoods Delis, Cafes & Restaurants. p. 3. 
Address: Carlsbad, California. Phone: 714-434-4131.

650. Los Angeles Times. 1980. Calendar of events: ‘Book of 
Tofu’ authors’ lecture. May 1. p. WS5-WS8. See p. 6. [1 ref]
• Summary: “Santa Monica–A workshop by William 
Shurtleff and Akiko Aoyagi, authors of ‘The Book of Tofu,’ 
will be held from 7:30 to 9:30 p.m. Thursday, May 8, at John 
Muir High School cafetorium, at Lincoln and Ocean Park 
boulevards. Admission is $2.”
 Note: A “cafetorium” is a room, usually in a school, that 
is used as both a cafeteria and auditorium.

651. Alfi n-Slater, Roslyn B.; Jelliffe, Derrick B. 1980. Sfh–
Science food health. Los Angeles Times. May 4. p. U58.
• Summary: “Readers’ questions: Q. Your recent column 
on the increasing popularity of ancient Oriental soy food 
preparation adapted to the American palate intrigues me. 
Where can I get more information? L.L.
 “A. The recent surge of interest has led to the 
publication of a new journal, Soycraft, and to an annual 
conference on production and marketing, the Soyfoods 
Showcase.” For more information contact Soycrafters 
Association, Heath Road, Colrain, Massachusetts 01340.

652. Anderson, Gene. 1980. Re: Thanks for and comments 
on The Book of Miso. Letter to William Shurtleff at Soyfoods 
Center, May 7. 2 p. Typed, with signature on letterhead. [1 
ref]
• Summary: “A million thanks and blessings for The Book 
of Miso. It is the most impressive single book on food 
that I have ever seen in a lifetime of rooting around in this 
literature... I am getting more and more willing to attribute 
near-miraculous powers to ferments. This is partly because 
of one recent discovery you haven’t picked up: soybeans 
are about the richest common source of phytic acid, or 
phytate (ion), which picks up mineral nutrients (specifi cally 
active metals: iron, zinc, calcium, copper...) and renders 
them unavailable in the diet, and also niacin. (Hence the 
pellagra in corn-eating areas, since corn also has a lot, 
though nothing like soybeans.) Well, as you would expect, 
fermentation organisms handle the phytate, metabolizing it 
away. So soybeans by themselves are dangerous, but all the 

fermentation products are perfectly fi ne. Tofu is also OK, 
since the phytate goes off in the whey.” Address: Dep. of 
Anthropology, Univ. of California, Riverside, CA 92521.

653. Earle, Steve. 1980. Re: Tamari and other types of shoyu 
in Japan. Letter to William Shurtleff at Soyfoods Center, 
May 7. 5 p. Typed, with signature on letterhead. [2 ref]
• Summary: A long, excellent letter containing detailed 
answers to ten questions from Shurtleff about tamari in 
Japan.
 “Dear Bill, Thank you for your two recent letters of 
April 13th and 18th. I must apologize for the delay in reply, 
however various guests from overseas have kept me away 
from the offi ce.
 “All of your questions have been taken up with our 
technical staff, and in particular with our plant manager, Mr. 
Nakamura. The matters to do with the Kikkoman lab tests 
are the most urgent, however I will choose to address them 
separately. The following pertains to your questions of April 
13th.
 “You may want to cross-reference some of this 
information with Kikkoman or other suppliers. I respect your 
right, and would even encourage, you to do so, however I 
would ask that in doing so you do not show or pass on our 
letters, either in original or copy. I would like to ask this of 
you as a personal favor.
 “1. Ref your questions 1, 2, & 3: I am enclosing a 
copy of the most recent Japan Agricultural Standard (JAS) 
schedule as it pertains to Shoyu. In addressing the JAS 
schedule it is a good idea to remember that these standards 
are subject to the political infl uence of the major shoyu 
manufacturers (most notably Kikkoman). Note for example 
that the `total nitrogen` requirements for the different grades 
(‘tokkyu’, ‘jokyu’, and ‘hyojun’) are more stringent for 
‘tamari-shoyu` than for `koikuchi-shoyu`.
 “As the Shoyu industry is a good bit larger than the 
Tamari industry Tamari is classifi ed as a Shoyu (‘tamari-
shoyu`), whereas from a historical perspective it should 
obviously be the other way around.
 “The fi ve offi cial classes of shoyu are, as you say, 
`koikuchi-shoyu`, ‘usukuchi-shoyu`, ‘tamari-shoyu`, 
‘saishikomi-shoyu`, and ‘shiro-shoyu`. Each of these are 
graded ‘tokkyu’, ‘jokyu’, or ‘hyojun’ according to total 
nitrogen, organic constituent (‘ekisu’), alcohol, color, and 
other criteria.
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 “A recent addition to this schedule is a grading above 
‘tokkyu’ which is called ‘tokusen’ and requires a nitrogen 
content of 1.65% for koikuchi and 1.76% for tamari-shoyu.
 “As mentioned above, the nitrogen and ekisu criteria 
for tamari-shoyu are consistently higher than are those for 
koikuchi-shoyu, even though the two are often sold in the 
same market places.
 “There are no stipulations regarding proportions 
of soybeans to wheat in tamari-shoyu other than that 
the ingredient in the production of the koji should be 
predominantly soybeans. Mr. Nakamura says however that 
it is generally agreed within the industry that tamari-shoyu 
contains no more than 15-20% wheat. The JAS defi nitions 
are evidently not very strict or binding, as San-Jirushi has the 
option of calling its ‘Honjozo’ class product either tamari-
shoyu or koikuchi-shoyu.
 “Your defi nition of ‘tamari’ as being made entirely from 
soybeans and ‘tamari-shoyu’ being made with up to 20% 
wheat is essentially the same one that we have used in our 
marketing through San-Jirushi International to distinguish 
between the two classes of product. We ask you to bear 
in mind however that same defi nitions are not necessarily 
subscribed to in Japan: All tamari is classifi ed as ‘tamari-
shoyu,’ and a product containing a small proportion of wheat 
may be referred to as tamari.
 “One further distinction between tamari-shoyu and 
shoyu which should perhaps be made clear in your book is 
the purpose for using wheat in the respective products, aside 
from the proportions used, The koji in shoyu, as you know, is 
made loose (“bara-koji”) whereas the koji used in tamari and 
tamari-shoyu is made in extruded balls (“miso-dama”). while 
the wheat used in shoyu is an essential ingredient to the koji 
and contributes signifi cantly to the fl avor and aroma of the 
fi nished product, the wheat in tamari-shoyu is used primarily 
to provide the gluten necessary to form the miso-dama when 
defatted soybeans are used. It makes a difference of less than 
half a percent in the carbohydrate content of the fi nished 
product and does not add signifi cantly to fl avor,
 “2. Ref your question no. 6: Our confl icting statements 
regarding salt content are indeed misleading. They are due to 
different criteria used in the U.S. and Japan; JAS stipulates 
that salt and other nutrients be measured in terms of grams 
per 100 ml while the FDA requires that they be stated in 
grams per 100 grams. 16% is the JAS fi gure and `3.3% is 
grams per 100 grams. Note likewise that Kikkoman Shoyu 
contains 17.5g salt by the Japanese method and 14g by the 
U.S. method.
 “3. Ref your questions 7 & 8: San-Jirushi currently 
produces about thirteen different soy sauce products. Many 
of these are for specialized industrial purposes (such as 
the rice-cracker industry) and others are sold under private 
label. The major products however are: ‘Kibiki’ (2 Chinese 
characters), ‘Sashimi-damari`, ‘Ryotei Tamari’ (4 Cc), 
‘Takujo-Shoyu’ (4 Cc), ‘Tokusen-Honjozo’ (5 Cc), ‘Honjozo’ 

(3 Cc), ‘Jokyu’ (2 Cc), and ‘Tei-En’ (2 Cc).
 “Of the above, ‘Ryotei-Tamari’ and ‘Takujo-Shoyu’ are 
registered product names that belong to San-Jirushi. ‘Kibiki’ 
and ‘Sashimi-damari’ are accepted generic terms within the 
industry. ‘Tokusen,’ ‘Honjozo,’ and ‘Jokyu` are all defi ned 
by JAS.
 “San-Jirushi produces about 8,000 kl of soy sauce per 
year, Approximately half of this is ‘Honjozo’ class. Another 
25% is ‘Tokusen’ class (9 sui), and the remaining 25% is 
divided between the other classes. ‘Kibiki’ class is sold 
predominantly to the rice-cracker industry,
 “I should also mention to you that San-Jirushi produces 
8,000 kt [kilotons] of miso per year. The majority of this 
is akadashi and mame miso, which means that we produce 
more soybean miso than any other single company (more for 
example than Marusan or Kakukyu).
 “4. Ref your question no, 4: The cylinder that stands 
in the center of the vat is commonly called “sashioke” (3 
Cc) or “do-oke” (2 Cc), The ones used at San-Jirushi are of 
barrel-like construction made from wooden staves and bound 
typically with bamboo, The top end is wider than the bottom 
end, so that the bottom end of one will fi t snugly into the top 
end of a second one, Ordinarily two sections joined this way 
are used in one vat.
 “The sashi-oke is stood in the vat when it is empty and 
the moromi is fi lled in around it. It is not actually perforated: 
There are notches in the bottom end which make mousehole-
like openings when faced against the bottom of the vat,
 “There is a second kind not used here made from 
bamboo strapped together into a cylinder shape which does 
allow the liquid to seep in from the side.
 “San-Jirushi evidently prefers the wooden type as it 
keeps all of the liquid circulating from bottom to top.
 “Liquid is scooped from the sashi-oke with long-handled 
ladles and poured on top of the vat (ordinarily over the 
stones resting on top), This operation is called “Kakuhan” (2 
Cc) and is performed ideally twice a day during the fi rst two 
months of fermentation. Thereafter it is reduced to once a 
day, or once every several days as is judged necessary by the 
attendant. Kakuhan is necessary in order to keep the moromi 
(“miso” [mash]) moist at the top, as well as the bottom, of 
the vat.
 “5. Ref your question no, 11: The answer to your 
questions regarding the addition of salt-water during the 
‘assaku’ procedure is an emphatic No: San-Jirushi does 
not wash the press cake with salt-water or add salt-water 
at any time during the pressing procedure as it is felt that 
this is detrimental to the quality of the product, It may be a 
common practice among other manufacturers however.
 “6. Ref your question no 5: The name ‘tamari’ does not 
seem to have appeared until the Kamakura era, The records 
we referred to are the ones from the Nara period mentioning 
‘hishio’, notably (8 Cc) Todaiji Shosoin Monsho. It has 
been interpreted from these writings, and particularly the 
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characters used in naming the different forms of hishio, 
that the original type of grain hishio (2 Cc) which came 
from China was made entirely from soybeans, and that the 
liquid from it, or else a moromi-like form of it, was used as 
a seasoning. The Todaiji Shosoin Monsho was written in the 
fi rst half of the 8th century, so perhaps our statement should 
have read ‘8th century’ instead of ‘7th.’ I have been told 
however that there is earlier mention of hishio–maybe you 
know if this is so.” Continued. Address: San-Jirushi Corp., 
1-chome, Meisei-dori, Kuwana, Mie 511, Japan. Phone: 
(0594) 22-3333.

654. Earle, Steve. 1980. Re: Tamari and other types of shoyu 
in Japan (Continued–Document part II). Letter to William 
Shurtleff at Soyfoods Center, May 7. 5 p. Typed, with 
signature on letterhead. [2 ref]
• Summary: (Continued): “7. Ref. your question no. 10: 
Based upon our knowledge of the industry (not, in other 
words, on offi cial fi gures) the major producers of tamari-
shoyu are as follows in order of size. I don’t have a handy 
access to their addresses however perhaps you could fi nd 
these out through the Japanese business offi ce in San 
Francisco.
 “San-Jirushi (Mie Prefecture)
 “Yamami (Aichi, near Nagoya)
 “Nakagawa Jozo (Aichi)
 “Ichibiki (Aichi)
 “Yamaizumi (Aichi)
 “Kanami (Aichi)
 “Kameya Gomei (Aichi)
 “Sato Jozo (Aichi)
 “Yamashin (Aichi)
 “Morita is the same as Yamaizumi. Okazaki Marusan 
is, I believe, the second largest producer of miso in Japan, 
however they do not produce tamari.
 “The product they are now marketing in the U.S. is 
not sold in Japan, and is not considered suitable for sale 
according to the standards within the industry It is (by their 
own admission) the liquid that comes off of the top of their 
vats of soybean miso. Because of its high ammonia content it 
is in most cases thrown away, or else added to aminosan-eki 
to produce low cost products.
 “These last comments are not meant as accusations, as I 
respect Marusan’s right to sell where they can fi nd a market. 
It is the feeling of San-Jirushi however that their product 
refl ects poorly upon the ‘tamari’ name.
 “8. Ref your question no. 10: I would be happy to read 
over your draft before it goes to print and can perhaps offer 
advice and suggestions. In the event however that you do 
draw on any of the material supplied from here I would 
request that you make mention of San-Jirushi and/or my 
name where it is appropriate in the chapter.
 “If there are other ways we can be of help, please let me 
know. Mr. Sato has suggested supplying photographs to be 

used for illustration purposes; if these would be useful too 
you let us know which parts of the plant you would want 
portrayed.
 “We appreciate your interest and will hope to hear from 
you again. With best wishes,...”
 cc. San-Jirushi International.
 On 18 April 1980 William Shurtleff wrote Steve Earle 
asking if San-J was correctly representing the ingredients 
in and composition of the tamari it was selling in the USA. 
Tests by Kikkoman U.S.A. seemed to indicate that San-J was 
misrepresenting its tamari. Earle admitted that the tamari 
sold by San-J in the USA was indeed being misrepresented–
as follows:
 8 May 1980. Dear Bill.
 “The following is with regard to your letter of April 
18th concerning the tests done on our product by Kikkoman, 
U.S.A.
 “The results obtained by Kikkoman are quite accurate 
and correspond in fact with the nutritional information that 
we are circulating. We admit that the samples in question 
are indeed misrepresented. The product contained is one 
manufactured for the Japanese market and differs slightly 
from the descriptions in our San-J advertising.
 “This is a mistake. At the time that the product was 
being formulated for bottling and shipment there was 
apparantly a misunderstanding at the technical end of our 
operation as to which product was required. The formula 
used entails a blending of sake-mirin prior to pasteurization. 
The mirin serves primarily as a fl avoring and secondarily 
helps to preserve the product. It is high in alcohol and natural 
sugars, which accounts for the high fi gures for alcohol and 
carbohydrate in the fi nished product.
 “Mirin is quite commonly used this way in the soy sauce 
industry. Kikkoman for example uses it in their products here 
in Japan. The big difference of course is that they list it on 
the label.
 “We did not discover that the product had been mistaken 
until very recently, and are both most embarrassed and most 
concerned as a result. I would like to ask, Bill, that you 
trust the problem is being attended too and that you please 
keep it entirely confi dential until it is resolved. Please also 
understand that the samples tested by Kikkoman were in fact 
‘samples,’ and that the product has not as yet been sold in 
any signifi cant volume.
 “Subsequently San-J Tamari will in fact be the pure 
tamari as described on our label and in our advertising, and 
we will also issue new nutritional data accordingly.
 “Your cooperation in this matter will be deeply 
appreciated. Thank you, and best regards...” Address: San-
Jirushi Corp., 1-chome, Meisei-dori, Kuwana, Mie 511, 
Japan. Phone: (0594) 22-3333.

655. Jerram, Elsie. 1980. Tempeh makes local debut. 
Monterey Peninsula Herald (California). May 14. p. 25.
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• Summary: Based on a lecture by Shurtleff and Aoyagi. 
Address: Editor, Food Page.

656. Iowa City Press-Citizen. 1980. Tofu, tempeh workshop 
set. May 20. p. 7A.
• Summary: “Want to learn how to cook with tofu and 
tempeh? William Shurtleff and Akiko Aoyagi, authors of 
books on preparing the soybean products, will present a 
program and workshop from 7:30 to 9:30 p.m. Thursday 
[May 22] at the Unitarian Church Auditorium, 10 S. Gilbert 
St.” in Iowa City... The program is sponsored by the New 
Pioneer Cooperative Society. Photos show Shurtleff and 
Aoyagi. Address: Iowa.

657. Shurtleff, William. 1980. Making soynuts in America: 
Pro-Nuts (dry roasted) in Hudson, Iowa. Lafayette, 
California. 3 p. May 23. Unpublished manuscript.
• Summary: America’s only manufacturer of dry-roasted 
soynuts is Edible Soy Products in Hudson, Iowa. Pro-
Nuts were conceived by two men from California in the 
early 1970s. After they had developed the process and 
were producing dry-roasted soynuts at a pilot plant in 
California, George Strayer, who was selling them soybeans 
from Hudson, Iowa, convinced them that it would be more 
economical for them to build the plant where the beans 
were. George joined them to become one of the owners of 
the new business. The plant was opened in Hudson in 1970 
at a cost of $750,000 for a specially constructed building 
and the equipment, much of which was custom built. The 
company presently sells all of its Pro-Nuts in bulk bags. 
Their customers do their own packaging in fi lm or in vacuum 
pack containers when the Pro-Nuts are to be resold as a 
snack food.
 Pronuts resemble large, dry roasted split peanuts; they 
are light in weight and neutral in fl avor. More than 50% of all 
Pro-Nuts are sold plain (unseasoned), mostly to health-food 
consumers who want low-salt items and eat them as is. They 
are also added to candy bars and trail mixes. The second 
best-seller is salted Pro-Nuts and the third best is barbecue 
seasoned. Other seasoned varieties include imitation cheddar 
cheese, sour cream & onion, onion, and garlic. Most of the 
seasoned types contain ingredients such as MSG, dextrose, 
hydrolyzed plant proteins, imitation fl avorings, and disodium 
inositate; they are not targeted primarily at the natural foods 
market. Pro-Nuts may also be coated with sugar, carob, or 
chocolate in a sugaring kettle.
 Pro-Nuts are an excellent source of nutrients. The 
following fi gures are for plain Pro-Nuts; values in 
parentheses are for peanuts: Calories per 100 grams 455 
(570); protein 47.4% (29.4%); and fat 19.5% (42.8%). 
Containing only 2% moisture, they have a storage life of 6 to 
10 months, versus only 2 months for peanuts. Digestibility 
is 93.8% and PER is 2.1 (PER for casein is 2.5). The dry 
roasting process makes Pro-Nuts lower in fat and calories 

than oil roasted soynuts.
 Using three production workers, this plant each year 
transforms 3.1 million pounds of dry soybeans into 2 
million pounds of Pro-Nuts (65% yield). Only select large-
seeded and vegetable-type soybeans are used; the present 
Prize variety soybeans may soon be replaced by the Vinton 
variety. The natural processing methods remove the beans’ 
soy fl avor and change their size, shape, and texture. At 
nearby Agricultural Exports (owned by George Strayer), 
the whole Prize soybeans are size graded then run over a 
gravity separator to remove light and heavy particles. The 
size-graded soybeans are then stored in a bulk storage bin 
adjacent to the Pro-Nuts plant. From here they are run into a 
surge tank, then fl ash dried in a standard grain dryer. Flash 
drying, the key to subsequent dehulling without splitting, 
removes only the moisture in the soybean hull and surface 
of the cotyledons; this causes the hull to later fl ake off easily 
but does not make the cotyledons brittle, which can cause 
unwanted cracking. During fl ash drying, the moisture is 
reduced from 13¼ percent down to 12 or 12¼ percent.
 Now the beans are run through an abrasive huller-
splitter, especially designed and built vertical-axis mill, 
consisting of two 18-inch-diameter discs, whose grinding 
surfaces are coated with a special abrasive (developed by 
the U.S. space program). The distance between the discs is 
carefully adjusted for each lot of size-graded soybeans. The 
fl ash-dried beans fall down through the eye of the upper disc; 
they are split and the hulls rubbed off as they move toward 
the periphery, and the germs (hypocotyls) are separated. 
Now the soybeans are run through an aspirator which uses 
a vacuum to suck off the light hulls, hypocotyls, and other 
light-weight particles. They then go into a size grader which 
separates off any whole beans and sends them back to the 
huller-splitter. The remaining cotyledons are run through a 
Hart Carter aspirator, and fi nally into a holding bin; by now, 
70-80% of the hulls have been removed.
 The beans are next soaked in hot water for 30 minutes 
in a stainless steel tank 25 feet long; they are moved along 
by a screw conveyor. This hydrates the beans, allowing more 
of the hulls to be fl oated off in an overfl ow system. After 
removal, these hulls are dewatered on a Sweco vibrating 
screen. From the discharge end of the soak tank the soybeans 
are run into a “synthesizer,” a 10-inch-diameter, 60-foot-
long serpentine tube, in which they are totally immersed in 
hot water and cooked at 150-200 pounds per square inch 
(psi) pressure for 10 minutes; this causes them to expand. 
After being run onto another Sweco vibrating screen, which 
separates the small beans and splits from whole cotyledons, 
the cotyledons are run into a dryer-toaster, a closed metal 
compartment about 60 feet long, 4 feet wide, and 2½ feet 
high. On a stainless steel wedge wire screen the beans are 
vibrated and bounced along the length of the toaster. Hot 
air from side ducts (at intervals of 6 to 10 feet) is blown 
up through the layer of beans to roast them; the initial 
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temperature of the air is 455ºF, the fi nal temperature is 300ºF, 
and the transit time is 12 minutes. At the discharge end, any 
dark or over-roasted beans are sorted out one by one in a 
falling stream with a Sortex separator.
 The dry-roasted soybeans are then run into a Sweco 
vibrator, which separates out three sizes of splits. The whole 
cotyledons go into a tumbler where, to make seasoned 
soynuts, they are sprayed with heated, partially hydrogenated 
shortening, then sprinkled with salt or seasoning; the oil 
helps the seasoning to stick to the soynuts.
 Finally the plain or seasoned soynuts are bagged in bulk 
in poly-lined paper sacks, which are fi rst heat sealed then 
sewn closed. In June 1980, each 50-pound bag wholesaled 
for $25.00, or $0.50 per pound. Working 3 to 4 days a week, 
the plant produced 185 bags per day, or 32,375 pounds of 
soynuts a week.
 Sunmaid is Pro-Nuts biggest account, with a contract for 
1 million pounds a year; 50% of these Pro-Nuts go into trail 
mixes and 50% are carob coated. Washington Chocolate Co. 
in Portland, Oregon, is making carob coated and chocolate-
coated Pro-Nuts. Nabisco is considering putting Pro-Nuts 
into their cookies. Planters Peanut Co. used to sell Pro-Nuts 
in vacuum sealed jars, and a large peanut distributor still 
does so. The Haegele company in the Midwest does all of the 
consumer retail packaging for Pro-Nuts.
 Why do these large accounts buy soynuts in preference 
to peanuts, even though peanuts are less expensive per 
pound? First are the nutritional reasons given above (20% 
less calories and 61% more protein). Second, soynuts are less 
expensive per unit of volume, which is important in items 
such as mixes and candy bars. And fi nally, soynuts have a 
better crunch and longer shelf life than peanuts. Address: 
Lafayette, California.

658. State Journal (Lansing, Michigan). 1980. Annual soy 
day to promote bean long on protein. May 27. Living Today / 
Lifestyle section.
• Summary: Len Stuttman is in charge of the Mid-Michigan 
“Soy to the World Day” which will be celebrated at a 
program on June 2 at 7:30 p.m. at the United Ministries 
in Higher Education, 1118 S. Harrison, East Lansing. His 
company, INARI Ltd. makes soynut snacks by the ton. 
“Authors William Shurtleff and Akiko Aoyagi Shurtleff will 
be the featured speakers, showing slides and explaining how 
to make soyfoods at home. They will prepare and serve a 
number of their favorite recipes in addition to discussing 
soy foods from a nutritional point of view... The program is 
sponsored locally by, among others, area food cooperatives, 
Michigan State University’s Food Science and Microbiology 
Club, Tri-County Offi ce on Aging, several area bookstores, 
INARI, and Unitarian Universalist Church. Admission 
is free. The Ingham County Task Force on Hunger and 
Nutrition will sponsor a vegetarian potluck at United 
Ministries beginning at 6:15 p.m. Those attending are to 

bring a vegetarian dish and recipe.
 “On Tuesday, June 3, Shurtleff will present a program 
for the Tri-County Offi ce on Aging senior citizen cooks 
on alternative ways of working protein into meals via 
soybeans.”
 Note: This is the earliest published document seen (Sept. 
1998) that contains the phrase “Soy to the World,” which 
was coined by Len Stuttman for this event and used later that 
year for marketing his company’s gift packs of soynuts.

659. Greenwood, Rebecca. 1980. Variety is possible with 
tofu, tempeh dishes. Daily Camera (Boulder, Colorado). 
May 28.
• Summary: Based on a lecture by William Shurtleff to 200 
people sponsored by White Wave.

660. Bannar, Robert. 1980. Let’s talk tofu. Food Engineering 
52(5):126-28. May.
• Summary: Contents: Introduction. What is tofu (Shurtleff, 
New England Soy Dairy). How do you serve tofu? How do 
you make tofu? (discusses Morinaga tofu). Tofu, step by 
step. Nutritional data: Tofu vs. lean beef. A photo shows a 
package of Morinaga Ever-Fresh Silken Tofu.

661. New-Age Foods. 1980. Calling all soycrafters... Start 
your own soyfoods business. Tofu, soymilk, tempeh, miso. 
Here are the books that show you how! (Ad). East West 
Journal. May. p. 65.
• Summary: This 2/3 page ad is for three books by Shurtleff 
and Aoyagi: Tofu & Soymilk Production. Tempeh Production. 
Miso Production.
 “Since publication in 1976 of The Book of Tofu by 
William Shurtleff & Akiko Aoyagi (there are now a quarter 
million copies in print), more than 120 new tofu shops and 
soy dairies have been started in North America. Based on 
the authors’ Book of Tempeh and Book of Miso, many new 
tempeh and miso shops have also come into being. The 
founders of these shops have joined to form the Soycrafters 
Association of North America. Indeed a growing number of 
people are joining the Soyfoods Revolution and fi nding that 
the soycrafting arts offer just the type of creative, satisfying, 
and fi nancially rewarding work and way of life they have 
long been seeking–plus an opportunity to make a vital 
contribution to the future.
 “Three beautiful technical manuals: Based on over 
seven years of research with master craftsmen and modern 
producers in the U.S. and around the world, Shurtleff and 
Aoyagi have prepared three beautiful craft and technical 
manuals, containing all the information you’ll need to start 
and run your own soyfoods business on any of various scales 
and budgets from low-cost community shops up to large 
modern plants. These books, used to start virtually all the 
shops mentioned above, each come in a handsome large (8½ 
by 11-inch) format, fi lled with informative illustrations.”
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 A brief description is given of each, along with the price, 
and a photo of the cover. “Free with each book: A list of all 
tofu, tempeh, or miso shops in the West, and applications for 
the Soycrafters Apprenticeship program, Soycrafters Assoc. 
of North America, and Soyfoods Magazine.”
 Note: Each time William Shurtleff contributed a full-
length article to a magazine, always free of charge, the 
magazine agreed to run this ad in exchange.
 This same ad appeared in Soyfoods 1980. Summer, p. 
45. Address: New-Age Foods, P.O. Box 234, Lafayette, 
California.

662. Robertson, Valerie. 1980. Early history of Soyfoods 
Unlimited, Inc.–a large, pioneering tempeh making company 
in San Leandro, California.
• Summary: In Sept. 2011 Bill Shurtleff asked Valerie 
Robertson, with help from John and Gary Robertson, to 
reach back 30 years and (with the help of dated documents 
from those days) to try to reconstruct the origins of Soyfoods 
Unlimited–a pioneer tempeh maker in California. As Valerie 
recalls: “I think I fi rst met you and Akiko at Eco House in 
Walnut Creek, run by Mark Maloney (later Mark Westwind); 
we kept our bees there and I met you one day when all three 
of us happened to be there. Then I saw an ad in the Contra 
Costa Times from Soyfoods Center asking for volunteers. I 
called and started doing work for you both, fi rst doing offi ce 
work–fi ling, folding pamphlets and then testing recipes and 
eating–tempeh!!! You were both very interested in tempeh 
because your Book of Tempeh had recently been published.
 “Gary recalls that we were all at your house and you 

asked Gary (who was a contractor) and John (who was the 
Biomedical Director at John Muir Medical Center)–’What do 
you want to do? Are you happy with what you are doing now 
or would you maybe like to do something else?’ You kind of 
put a bug in their ear. We talked about doing something with 
tempeh and we started making and eating tempeh.
 “We made our own tempeh at our home in Walnut Creek 
(see photo) using an incubator from John Muir Hospital. It 
was not hard to make and turned out like magic. Starting in 
1981 we sold the tempeh we made at home under the label 
Vasilia’s Homemade Soy Tempeh. My ancestors are Greek 
and ‘Vasilia’ is the Greek word for Valerie. Akiko designed 
the ‘Vasilia’s’ label and we had it printed up. I taught tempeh 
and tofu cooking classes at a health food store in nearby 
Concord called The Harvest House. Actually, Akiko came to 
one of my cooking classes with me as my ‘helper.’ So I had 
an outlet via Harvest House and classes to sell tempeh.
 “We started to get really interested in starting a tempeh 
company in the San Francisco Bay Area. Above all it was the 
tempeh itself that convinced us to do it. 1. We loved tempeh. 
2. We made excellent tempeh at home. 3. We wholeheartedly 
believed it was an excellent protein food for vegetarians and 
all others. We believed in tempeh. It tasted so good, and the 
texture was amazing. It sold itself (proven during countless 
demos in stores). We had the desire and ambition to give it 
a try with a lot of sweat equity (eventually drilling out the 
concrete for drains, building incubation rooms, setting up a 
lab etc.).
 “But back to the story: You and Akiko were about to 
leave on a speaking tour, which you called “1980 Soyfoods 
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America Tour,” to promote your books and tempeh, and to 
attend the University of Illinois soyfoods course and the 3rd 
annual Soyfoods Association of North American conference 
at the University of Illinois in Champaign-Urbana, Illinois. 
You both wanted to serve your favorite tempeh recipe during 
intermission to everyone at each talk. So Akiko asked me to 
help her make Tempeh Cacciatore (chunks of tempeh in a 
seasoned tomato sauce) and to “can” these in quart Mason 
jars. We had a ball together in your tiny kitchen and ended up 
canning 110 quart jars.
 “On May 5, 1980, you and Akiko left Lafayette, 
California, on your tour, with your big white Dodge van 
loaded with books, canned tempeh, etc. You were planning to 
be gone for 3 months. At about this time we decided that we 
defi nitely wanted to start a company making tempeh. I think 
you (Bill) came up with the name, ‘Soyfoods Unlimited.’ It 
ended up being a corporation, incorporated in Nov. 1980 as 
Soyfoods Unlimited, Inc. The ‘Inc.’ part was costly; we had 
to paint a lawyer’s house in Lafayette in exchange for the 
Inc.! It also (as you know) protected us as individuals.
 “I decided to fl y to Illinois to attend the SANA 
conference to learn as much as I could about making tempeh 
and the new soyfoods movement; John and Gary were busy 
with their work and could not go. On July 9-13, 1980, the 
Third Annual SANA Conference was held at the University 
of Illinois. It was a big success in every way. About 270-285 

people from all over the world attended. I met Dr. Clifford 
Hesseltine and talked with him about tempeh and our ideas. 
He was very helpful and encouraging.
 “On Aug. 3, 1980, you and Akiko returned to Lafayette 
from Illinois and your tour. You had given 27 programs 
and traveled 9,000 miles. At each program you served your 
favorite tofu and your favorite tempeh recipe, than asked for 
a show of hands as to which one people liked best–without 
exception tempeh was the favorite by a 2 to 1 ratio. We were 
ready to go.
 “In about Sept. 1980 we signed the lease on a large 
building suitable for food processing in San Leandro, 
California. The fi rst 3 months were rent-free. We knew we 
would need plenty of money to start the kind of company 
we envisioned. Gary invested $100,000 cash and John put in 
more than $35,000 by taking a second mortgage on our home 
on San Miguel Drive in Walnut Creek. The money started 
to fl ow out and our sweat equity began to fl ow in–John with 
his engineering mind and logic; Gary with his construction 
skills, and our knowledge of recipe development. We tested 
many recipes at home fi rst. Murphy’s Law was in full force, 
as every step in the process took much longer than expected.
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 “On Oct. 3, Akiko fi nished designing for us a new 
Soyfoods Unlimited letterhead, with promotional materials 
and even aprons for demos. The logo was like a soybean leaf 
with three leaves, one for each of the three of us (see photo).
 “On Oct. 16, 1980, we fi nished a new 8-panel brochure 
titled “What is Tempeh?”–a joint venture of the Robertsons 
and Shurtleffs. We both had the rights to use it as we wished.
 “Finally, on Feb. 15, 1981, the three of us begin making 
tempeh in our state-of-the -American-art $100,000 plant in 
San Leandro, California. The effi cient, 1,850-square-foot 
operation, had a capacity of 10,000 pounds a week.
 A photo shows Valerie seated near some tempeh on a 
table at her home in Walnut Creek, California. Valerie and 
John were married. John was Gary’s older brother. All three 
lived in the same large home in Walnut Creek.
 “Later that year, on July 8-12, 1981, the 4th Annual 
Soycrafters Conference was held at Colorado State 
University, Fort Collins, Colorado. I drove out with you 
and Akiko and Kazuko Aoyagi and Maria-Elena Nava of 
Mexico, stopping overnight at your cabin at Lake Tahoe and 
sleeping out one night in a “snake farm” in the desert.
 “Our company did well, launched many delicious 
tempeh products, and introduced many innovations.
 Note: They were the fi rst company to do dry dehulling 
and hull removal from their soybeans prior to cooking; 
for this they used a simple and ingenious mill and vacuum 
cleaner system designed by the Department of Food Science 
at the University of Illinois but modifi ed and enlarged by the 
Robertsons. They started selling frozen soy tempeh, but after 
2-3 months were selling 90% of their tempeh refrigerated, 
after steaming. In Sept. 1981 they introduced America’s fi rst 
nonfried tempeh burger, which they vacuum packed. In Jan. 
1982 they started air-freighting 1,800 pounds a month of 
their tempeh burgers to the East Coast. In June 1983 Lonnie 
“Lon” Stromnes of Namaste Marketing began to work as 
their full-time marketing director.
 “White Wave was a major tempeh maker at that time. 

In 1986 we met Steve Demos (founder and CEO of White 
Wave) at Spenger’s restaurant in Berkeley and asked him if 
he would be interested in buying our company. White Wave 
acquired Soyfoods Unlimited, Inc. on Dec. 1, 1986 and each 
of the three of us Robertsons ended up owning 1% of White 
Wave.
 “By acquiring Soyfoods Unlimited, White Wave became 
the largest manufacturer of tempeh in the United States. And 
he got our greatly superior process for making tempeh, the 
ability to make his own tempeh starter, our excellent recipes, 
our list of our distributors, a much greater presence for White 
Wave products on the West Coast, and much more. He also 
took on our debt! He thanked us for offering our business 
and our secrets to him instead of folding up. He is Greek, just 
like me.
 Update (Sept. 2011): “On May 7, 2002, Dean Foods 
acquired the remaining 64% of White Wave that it did not 
already own. At that point we sold our shares of White Wave 
stock to Dean Foods. Our stocks split and each share became 
9,860 shares. We were each bought out at $145.00 a share. 
Not bad!
 “The home I am living in today on the big island of 
Hawaii was paid for by the sale of the White Wave stock. I 
only wish I made a deal for endless tempeh!! I love tempeh!”
 “I still eat tempeh all the time and still love it. I buy 
White Wave tempeh out here in Hawaii. I think Turtle Island 
also has a great white tempeh. I’m so glad it is available here 
in Hawaii at all the health food stores.”
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663. Shurtleff, William; Aoyagi, Akiko. 1980. Soyfoods 
America Tour: May 5 to June 10; July 25 to Aug. 3, 1980 
(Log and trip report–unpublished, including Itinerary with 
map). Lafayette, California: New-Age Foods Study Center. 
Unpublished log.

• Summary: This trip had fi ve purposes: (1) To introduce 
tempeh to America; (2) To promote the authors’ newly 
published Book of Tempeh. Harper & Row, the publisher, 
paid most of the trip expenses; (3) For William Shurtleff to 
attend the University of Illinois Short Course in Soybean 
Processing; (4) To visit and study soyfoods companies in 
America; (5) To introduce people to the many advantages of 
a meatless / vegetarian diet.
 A photo shows: Shortly before the trip, Akiko (left) and 
Valerie Robertson (right) (working in the Shurtleff’s small 
home kitchen) “canned” many quart Mason jars of Tempeh 
Cacciatore to serve at the intermission of each lecture / 
presentation.
 Includes the name and address of 37 people and 
organizations visited. Many of these were pioneers in 
the soyfoods and natural foods movement: April 25–
Optimum Foods (Napa, California). April 27–David Burns 
(Sebastopol, CA). May 5–Jeremiah Ridenour of Monterey 
Bay Soyfoods (Santa Cruz, CA). May 6–Thelma Dalman, 
Foodservice Director for the Santa Cruz City Schools, 
Monterey Peninsula Herald, Ted & Marie Fehring (Carmel), 
Paula Welch Terui of Jack and the Beanstalk (Carmel Valley, 
CA). May 8–Al Jacobson of Garden of Eatin’, Mr. Kaye 
Dunham of Tumaro’s, Hugh Roberts of Meals for Millions. 
May 9–Eddie Okita of Okita Enterprises, and Noritoshi 
Kanai of Mutual Trading Co. (Los Angeles, CA). May 10–
Kay Glass (La Cañada, CA). May 11–Frazier Farms natural 
foods supermarket (Escondido, CA), Bill Walton vegetarian 
and basketball star (San Diego, CA; we stay with Craig 
Wright and Andrew Solony of TriLife; they hope to market 

Bill Walton’s tofu under the TriLife brand). May 12–Clare 
Quinn of The Farm (Tucson, Arizona; her check bounced so 
we never got paid). May 13–Kathryn Bennett of Southwest 
Soyfoods (Santa Fe, New Mexico), Tracy McCallum, Taos. 
May 14–Leslie Wertz (Alamosa, Colorado). May 16–Stay 
with Christie and John Baker (Boulder, Colorado). May 
17–Steve Demos of White Wave Soyfoods and Good Belly 
Deli. May 18–Sanford and Rebecca Greenwood of East 
West Center (Boulder, Colorado). May 19–Judson Harper 
and the low cost extrusion cooker program at Colorado State 
Univ., Carol Hargadine of Nupro Foods & Soywaze Tofu 
(Fort Collins, CO). May 21–Gale Randall of the Indonesian 
Tempeh Co. (Palmyra, Nebraska). May 22–David Tucker of 
New Pioneer Co-op Society (Iowa City). May 23–George 
Strayer of Edible Soy Products (Makers of Pro-Nuts, May 
23) and Agricultural Exports (Hudson, and Cedar Falls, 
Iowa). May 24–Cedar Falls (Iowa) and Minneapolis media. 
May 25–Pat Aylward and Jamie Stunkard of Joy of Soy Tofu 
(Minneapolis, Minnesota). May 27–Richard Cihoski (Duluth, 
MN). May 28–Chris Burant of Bountiful Bean Plant and 
Jehan Ziegler of Higher Ground Cultured Foods (Madison, 
Wisconsin). May 29–Danji Fukushima of Kikkoman Foods 
(Walworth, Wisconsin), Diane Loomans of The Magic Bean 
Co-op (Milwaukee, Wisconsin). May 30–Susan Dart (Lake 
Forest, Wisconsin), Research staff of Kraft Foods (Glenview, 
Illinois), Brian Schaefer of It’s Natural (Evanston, Illinois). 
May 31–Paul Obis of Vegetarian Times magazine (with 
Brother Ron Pickarski) (Oak Park, Illinois). June 2–Lou 
Richard of Fearn Soya Foods, Leonard and Irene Stuttman 
of INARI, Ltd. June 3–John Gingrich of The Soy Plant. June 
4–Tim and Carol Ann Huang of Yellow Bean Trading Co. 
(Detroit, Michigan). June 5–Glen Blix and Charles D. Howes 
of Loma Linda Foods (Mt. Vernon, Ohio; furthest point east 
on tour). June 6–Warren Hartman of Worthington Foods 
(Worthington, Ohio). June 7–Mick Vissman and Bill Lutz 
of Hip Pocket Tofu Deli and Rain Star (Columbus, Ohio), 
Ed Willwerth of Soya Food Products (Cincinnati, Ohio). 
June 8–Jay McKinney of Simply Soyfoods (Bloomington, 
Indiana). June 9–Lynn Adolphson and Bob Thompson of 
Archer Daniels Midland Co., and Grant Smith of A.E. 
Staley Mfg. Co. (Decatur, Illinois). June 10-11–Les Karplus 
of Corn Country Foods and Strawberry Fields. June 11–
William Thompson and John Santa of INTSOY (Champaign, 
Illinois).
 During the INTSOY Short Course: July 6–We did a 
program hosted by Patricia Mutch at Andrews University 
(Berrien Springs, Michigan). July 9-13–Third Annual 
Soycrafters Association of North America conference was 
held at the University of Illinois, produced by Richard 
Leviton. There were 270-285 attendees, and it made good 
money.
 People at the University of Illinois we met during 
the course: Dr. William Thompson, Frances Van Duyne, 
Harold Kauffman, John Erdman, L.S. Wei, A.I. Nelson, M.P. 
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Steinberg, Munir Cheryan, Ted Hymowitz, Woody Yeh.
 Return trip after course: July 28–Bob Davis of Light 
Foods (St. Louis, Missouri). July 30–James Lowrie of Iowa 
State University (Ames, Iowa). Aug. 2–Lake Tahoe. Aug. 4–
Home in Lafayette, CA.
 At most of the public classes/lectures on this trip, 
Shurtleff and Aoyagi served their favorite tempeh and 
tofu dishes. They wanted to fi nd out how Americans liked 
tempeh, so they asked for a show of hands as to which the 
attendees liked best. The tempeh dish was usually Tempeh 
Cacciatore, and the results were, on average, that the tempeh 
was preferred by a ratio of 2 to 1 over the tofu.
 On this trip, Shurtleff and Aoyagi did 27 public 
programs, had 28 media interviews and appearances, traveled 
9,000 miles, earned $13,000 gross income and $8,500 net 
income. Address: P.O. Box 234, Lafayette, California 94549.

664. Shurtleff, William. 1980. Notes from INTSOY Short 
Course in soybean processing, SANA Conference (Urbana, 
Illinois), and subsequent research trip (May 5 to Aug. 3). 
Lafayette, California: New-Age Foods Study Center. 143 p. 
Unpublished manuscript. 28 cm. Spiral bound.
• Summary: This fi ve-week INTSOY short course at the 

University of Illinois at Urbana began on 16 June 1980. 
Contents: Introduction (John Santas, Tom McGowen, Dr. 
Siedler, D. L.S. Wei). Tour of Food Science Lab. History 
of INTSOY, by Dr. Thompson. Soybean nutrition, by John 
Erdman. Soybean grading methods, by D. Wei. A.E. Staley 
Mfg. Co., by Hank Parker. Soybean oil and margarine, 
by E.G. Perkins. Soybean crushing, by Ross Brian. 
Soybean agronomy, by Bill Judy. Antinutritional factors in 
soybeans, by Dr. Wei. Harvesting, drying, and handling raw 
soybeans, by Gene Shove. Field trip to University of Illinois 
agricultural machinery dept. Soybean nutrition, by Barbara 
Klein. Livestock feeding, by Don Bray. Processing whole 
soybeans for food, by Dr. A.I. Nelson. Ralston Purina Co. 
and soy protein isolates, by Dr. Kolar. Film titled “Protein for 
People” from Ralston Purina.
 Third week: Margarine, by Dr. Wei. Quality control of 
soy protein products, by Dr. Wei. Field trip to Kraft Foods 
Humco plant in Champaign, Illinois (Margarine, Vegemite). 
Wenger, extrusion cooking, and textured protein foods, by 
Randy McDonald. Low-cost extrusion cookers and cooking, 
by A.I. Nelson. Field trip to Lauhoff Grain Co. (good 
manufacturing practices). Drying foods, by Dr. Wei. Soya in 
Third World countries, by Dr. Thompson.
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 Fourth week: Soybean dal, by Dr. Nelson. Visit to Ted 
Hymowitz who is writing a book on the history of soybeans 
(p. 56). Sensory evaluation, by Dr. Tobias. Oriental soyfoods, 
by Dr. Wei.
 Fifth week. Soymilk, soy yogurt, and soynuts, by Dr. 
Nelson (Kibun). Griffi th Laboratories, by Ann Daniels (incl. 
history, HVP, soy protein concentrate, TVP). Home and 
village level production of soybean foods, by Dr. Nelson. 
Soy fl our and soy fortifi ed baked goods, by Dr. Cho-Chen 
Tsen of Kansas State Univ. Soybean crushing, soy fl our, and 
plant sizes, by Sheldon Williams.
 Shurtleff research trip. Visits to ADM and A.E. Staley 
Mfg. Co. in Decatur, Illinois, American Soybean Assoc. in 
St. Louis, Missouri (Read William Morse’s 1929-31 journal 
of trip to East Asia). Talks with David Hildebrand, Mike 
Tarano. Address: P.O. Box 234, Lafayette, California 94549.

665. Soyanews (Sri Lanka). 1980. Right livelihood. 2(11):7. 
May. [1 ref]
• Summary: Bill Shurtleff, who has lived in East Asia for 
long periods, “has successfully communicated his new 
discovery to his countrymen and efforts are now being made 
to give soya its rightful place in society. One of the fi rst 
results is Soycraft, a quarterly [magazine] published by the 
American devotees of soya.
 “Reading this journal gives the impression that soya is 
more than a food, its a way of life. Soycraft editor Richard 
Leviton says that soya serves as a focal point ‘for many vital 
life-ambitions currently circulating in our generation.’
 “Some of these are: ‘Desire for social service, anguish 
over world hunger, meaningful political action, skilled 
traditional foodcrafts, employing appropriate technology,... 
integrated non-alienated workplace, and right livelihood...’”
 “The last, in fact, would ring a bell for many Sri 
Lankans being the words of the Buddha himself–samma 
aajeva–for those concerned with living a meaningful life.”
 Note: See Vol. 1, No.1, summer 1979, p. 2.

666. Stuttman, Leonard; Stuttman, Irene. 1980. Mid-
Michigan Soy to the World Day (Leafl et). East Lansing, 
Michigan. 1 p. Single sided. 14 x 22 cm.
• Summary: “Save money and eat well. Free! Everyone 
is welcome. Free! Featuring William Shurtleff and Akiko 
Aoyagi, authors of: Book of Tofu, Book of Tempeh, Book of 
Miso. * slides * good nutrition * recipes * excellent cuisine 
for pennies! Taste and enjoy delicious soy food samples! 
June 2, 1980, 7:30 p.m. at U.M.H.E. [United Ministries 
in Higher Education], 1118 S. Harrison Ave., W. Lansing, 
Michigan (right behind the Trowbridge Spartan shopping 
center * park in the rear of the Church).”
 Printed with black ink on pink paper. Illustrations 
show a soybean plant growing (upper right) and a wok on 
a wok stand with a spatula in it (lower left). This huge and 
very successful dinner was organized by Leonard and Irene 

Stuttman of INARI Ltd.
 Note: This is the earliest document seen (Sept. 1998) 
that contains the phrase “Soy to the World,” which was 
coined by Len and Irene Stuttman. Talk with Len and Irene 
Stuttman. 1998. Sept. 5. Documents show that Len and Irene 
coined this phrase for this event and later that year used it for 
marketing his company’s gift packs of soynuts. Address: East 
Lansing, Michigan.

667. Richard, Lou. 1980. Fearn Soya Foods: History, 
activities and products (Interview). Conducted by William 
Shurtleff of Soyfoods Center, June 3. 2 p. transcript.
• Summary: This interview was conducted when Shurtleff 
and Aoyagi visited the Fearn Soya Foods plant in Illinois 
while on a tour of the USA. They were given a complete 
tour of the plant and a sample of many products. Fearn is 
now basically a blending and packaging company that sells 
convenience natural foods. To keep their products fresh, 
Fearn has developed and uses a nitrogen fl ush process with 
special foil or laminated packages to keep out oxygen. 
The company was started in 1925 by Dr. Charles Fearn, a 
British physician (he was not a vegetarian), who traveled 
to China, saw the value of soy as human food, and came to 
the USA in the early 1920s. He started Soyex Co. in New 
York to make full-fat soy fl our (FFSF) for use in breads. The 
business failed. Then he started a soup company in Chicago, 
and fi nally he started this company in about 1925. His fi rst 
product was full-fat soy fl our. He got the Spencer Kellogg 
company in Decatur, Illinois, to make it; they continued to 
make it until 1962. The process is described.
 Lou’s father bought the business shortly after Dr. Fearn 
died in 1947 [1949?], then ran it until 1960–when he died. 
Elwood Richard ran the business until 1970, now Lou runs 
it. Lou abstains from junk food. He believes that people who 
are happy and exercise plenty usually live long. Address: 
President, Fearn Soya Foods, a Div. of Richard Foods Corp., 
4520 James Place, Melrose Park, Illinois 60160. Phone: 312-
345-2335.

668. Battin, Sandy. 1980. Tofu is cheap, tasty, high in 
protein, too. Herald (Duluth, Minnesota). June 4. p. 1D, 5D. 
Living & Food section. [2 ref]
• Summary: An introduction to tofu and soybeans, with 
several recipes, including Creamy tofu dressing with curry. 
William Shurtleff and Akiko Aoyagi recently conducted a 
program on tofu in Duluth, hosted and sponsored by Richard 
Cihosky, a Duluth city planner. A large photo shows Shurtleff 
and Aoyagi with dishes of Tempeh sloppy Joes and a Creamy 
tofu dip for vegetables. They are holding their books on tofu 
and tempeh.

669. Blix, Glen. 1980. Dr. Harry Miller and his International 
Nutrition Laboratory (Interview). SoyaScan Notes. June 4. 
Conducted by William Shurtleff of Soyfoods Center.
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• Summary: Shurtleff and Aoyagi drove their large white 
Dodge van to visit the Loma Linda Foods plant in Mt. 
Vernon, Ohio. As they were welcomed by Glen Blix (super 
guy) and invited to be seated at his desk, the fi rst thing they 
noticed with a sign, about 15 inches long and triangular in 
cross section, which stated clearly: “Do unto others as you 
would have them do unto you.” Wow!
 History: Dr. Harry W. Miller was born north of Dayton, 
Ohio. He returned to the USA from China after the Japanese 
occupation of 1937, to Mount Vernon, a lovely remote rural 
area, where he had attended secondary school (Adventist). 
While building his soy dairy building, he taught at the local 
secondary school; also bought a local hospital with his 
brother and served as a physician. He lived in the big white 
house by the plant.
 He bought a 120-acre farm for $7,000. He got free 
bricks from a demolished schoolhouse. He and his son 
collected these, hired academy students to clean the bricks, 
then he and his son built the original building for the soy 
dairy about 1937-38. It was called the International Nutrition 
Laboratory.
 Here he set up the soymilk process he had developed in 
China. He also set up a plant to can fresh green soybeans; 
this paid his way. And he developed a gluten meat analog, 
Miller’s Cutlets, a gluten patty with fl avorings added, based 
on research done by Dr. John Harvey Kellogg. It contained 
no soy; he later sold it to Worthington Foods. Dr. Kellogg 
was Dr. Miller’s professor in a small class at the Battle Creek 
Sanitarium [Michigan]; Dr. Kellogg taught the class lots 
about nutrition. All students in the class lived past the age of 
80. Miller lived to 97½. In 1951 Miller sold his soy dairy at 
Mt. Vernon, Ohio, to Loma Linda Foods and went back to 
Hong Kong. He returned to America in 1972.
 When he sold the plant he felt he could not sell the 
soymilk process, which he felt had been taught to him 
directly by God, who spoke to him and told him to try certain 
ideas that had eluded him. Thus he gave this process to 
the Adventist church, but sold the building to Loma Linda 
Foods and loaned them the money to buy it. They paid 
him in installments and he used this income to set up the 
International Nutrition Research Foundation in 1951.
 One product he developed and felt he perfected here 
was Acidophilus soymilk. but it couldn’t be canned or the 
organism would be killed. Oliver Miller, no relation to Harry, 
is a top director in Loma Linda; he is a poor correspondent, 
so best to phone him.
 Loma Linda Foods started in 1906 in Southern Calif 
20 miles from Riverside. Kellogg in the early days had a 
philosophical / ideological split with the Adventist church 
and took back for himself the Battle Creek Sanitarium, whole 
wheat bread bakery, and breakfast cereal operation/plant (no 
soyfoods). The Loma Linda Riverside plant was built about 
1936. It started making meat analogs, pressed wheat fl akes, 
rusket biscuits. Now only two Adventist plants in the world 

make soymilk. Ohio and Saniku in Japan. The method now 
used is an improved variation on the Cornell method [boiling 
water grind]. The Ohio plant used the method patented by 
Miles Laboratories from 1968-69. Blix thinks that the Illinois 
whole-bean method has poor mouthfeel and problems with 
fl atulence. Their claims were overexaggerated. Dr. Miller 
found / felt that the highest percentage of oligosaccharides 
were located just under the soybean hull. The present hot 
soak leaches them out. A high fi ber diet may cause more gas 
than usual, so maybe some fl atulence in fi ber itself explains 
why whole soybeans cause more gas than soymilk. Most 
now use the word “lipoxydase” rather than lipoxygenase. 
More comments on Illinois whole-bean method. Chalky 
mouthfeel, corrosive on the homogenizer. Best to use 
stellite for homogenizer valve seats. At Loma Linda they 
also homogenize whole beans, then extract soymilk, and 
rehomogenize the soymilk etc. Loma Linda sells two types 
of soymilk products. Soyalac is for infants and Soyagen 
is for adults. About 75-80% of their sales are the infant 
Soyalac, so fl avor is not so crucial. Nutritional properties 
are more important. Concerning protein quality: Rats have 
a large demand for sulfur-containing amino acids since they 
have lots of hair, for which these amino acids are largely 
used. Commercial cystine is hydrolyzed hair protein, so its 
not vegetarian.
 Loma Linda started making isolate soymilk out of 
pressure from salesmen since all other infant formula 
makers have an isolate soymilk. They feel it is inferior to 
their regular Soyalac since it is less natural (has less all-
natural ingredients) and has poorer fl avor. But it is lighter 
colored, It is acceptable to Feingold hyperactive kids since 
it contains no additives, and it gives lower fl atulence since 
it contains no carbohydrates (but this is not a signifi cant 
problem), and the stools do not smell bad, i.e. different 
from the stools from animal milks. Loma Linda non-isolate 
soymilk sells best by 2:1 among the Loma Linda products. 
LLF makes 8 basic soymilks. (1) i-soyalac is the isolate and 
Soyalac is the natural. Both come in concentrate, ready to 
feed, and powdered. Soyagen, the adult preparation, comes 
in powdered, with either all purpose or no cane sugar (it 
uses corn syrup as a sweetener), Also carob. All Soyagen 
brands are powdered. The number 1 best seller is Soyalac 
concentrate, #2 is isolate concentrated, #3 is ready to feed 
Soyalac, #4 is powdered Soyalac. Their only competitor is 
Worthington Soyamel, sold powdered in Pure Pak cartons in 
health food stores.
 Dorothea Van Gundy Jones died in 1979.
 Soymilk regulatory problems: Lots of hassle from FDA. 
(1) Cook time in cans. (2) waste disposal.
 Do old soybeans cause low protein extractability? They 
feel extractability is more directly affected by the hardness 
or pH of the water. Alkaline pH gives good extractability; 
that’s why some people cook beans with baking soda. In late 
summer as the water table falls, the pH rises to pH = 8 in late 
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summer, then drops to 6.3 in the spring.
 Loma Linda soymilk has 65 employees. They grow 
much of their own beans on 500 acres of nearby land. They 
use fi eld-type soybeans. Best is Williams, which has good 
fl avor and extractability. Beeson and Amsoy are also good. 
Beans are not strictly organically grown but use less and 
milder herbicides so herbicides residues are near the lower 
limits of detectibility. They use 30,000 bu per year = 900 
tons/yr of dry beans. Beans are stored in silos by the plant 
and dried there to 12% moisture. If lower moisture, they 
crack and split. (Honey is not acceptable in baby formulae). 
Botulism problem; also it gets very dark when sterilized in 
cans. Babies can’t digest starch. So LLF uses corn and beet 
sugars.
 The process: Weigh beans in a dry batch, wash, and 
run over stainless steel “stone pans” that look like a sloping 
scrub board to pick up metal and stones. Float off stems and 
sticks. Spray wash beans over a screen. Run into a large 
Rietz screw cooker (open top, 3 feet diameter by 20 feet 
long) and blanch beans at a little above 80*C for about 1 
hour to draw off oligosaccharides, deactivate lipoxydase, 
and hydrate to double weight. This is a key innovation in 
the process. Drain. Mix with hot water (but no steam) and 
run into a Rietz disintegrator to do a hot grind at over 80ºC. 
Repump some of the slurry back into the hopper of the Rietz 
as the hot “water” for the hot grind. When the batch has been 
ground, do a semi-high-temperature short-time cook for 
sterilization in a pressure cooker; this prevents subsequent 
bacterial growth in the holding vats. Then run through a 
high pressure Gaulin homogenizer at 5,000 psi to get high 
soymilk extractability; it works like a colloid mill to break 
up the cooked beans to particles of 20 microns diameter. This 
is essential if you do a hot pre-soak. Continued. Address: 
General Manager, Loma Linda Foods, Mt. Vernon, Ohio.

670. Chiavetta, Lee. 1980. Protein-rich soybean may be wise 
solution to world food crisis. Iowa City Press-Citizen. June 
9. p. 8. [3 ref]
• Summary: William Shurtleff (who calls himself “the 
Johnny Appleseed of tofu”) and his wife, Japanese painter 
and cook, Akiko Aoyagi, discussed soyfoods and global 
food problems before a soyfood workshop sponsored by the 
New Pioneer Food Cooperative. Shurtleff said the audience 
response is generally quite good, even in this beef-and-pork 
country. Address: Staff Writer, Iowa.

671. Gevaert, Pierre. 1980. Re: Early work with tamari and 
miso in Europe. Letter to William Shurtleff at Soyfoods 
Center, June 11–in reply to inquiry. 1 p. Typed, with 
signature on letterhead.
• Summary: “Your note about the misuse of the term ‘tamari’ 
is correct.” Lima started producing tamari in 1968. It fi rst 
appeared on the market in 1961, under the name “tamari.” 
Production continued until 1966. “Our shoyu, called and 

registered as ‘tamari’ at George Ohsawa’s request, was a 
dark, rather thick liquid very similar to real tamari even 
though our product was made from 5% soybeans and 50% 
wheat. I think this was because we aged the product for at 
least 3 years, and some of it was even older because we 
could sell only a small part of the production. In 1967 we had 
such large stocks of miso and tamari that we stopped their 
production and cured our weak fi nancial situation by selling 
off these stocks. We still remember the good Lima Tamari, 
and when we started to import from Japan, we always mixed 
at least 1/3 of Japanese tamari to approach our own quality.
 “This month we will produce a good quality of miso 
in our French artisanal factory running on water energy.” 
Address: P.V.B.A. Lima, Edgar Gevaertdreef 10, 9830 Sint-
Martens-Latem, Belgium. Phone: (09) 82.41.76.

672. Tufford, Carolyn. 1980. Versatile vegetable assumes 
many uses and may be the answer to world hunger. Herald-
Tribune (Bloomington, Indiana). June 11.
• Summary: A summary of a speech which William Shurtleff 
and Akiko Aoyagi presented about soybeans and soyfoods, 
especially tempeh and tofu, to about 100 persons of all ages 
at the Whittenburger Auditorium in Bloomington. Simply 
Soyfoods, a Bloomington-based company, provided recipes 
for tofu burgers and tofu onion dip. Address: Asst. Lifestyle 
Editor.

673. Soya Production & Research Association (SPRA). 
1980. Classifi ed ad: Wanted sales representatives (Bombay-
based). Times of India (The) (Bombay). June 12. p. 2, col. 
7.5.
• Summary: “SPRA, manufacturers of Nutri Nugget 
require dynamic, fresh graduates in nutrition / economics / 
sociology. Preferably with a knowledge of Marathi, Hindi 
and Gujarati
 “The candidate should apply with complete details 
within 7 days to:
 “Soya Production & Research Association, Methodist 
Centre, 21, YMCA Road, Bombay Central, Bombay 400 
008.” Address: Methodist Centre, 21, YMCA Road, Bombay 
Central, Bombay 400 008.

674. DeRoin, Nancy. 1980. Tofu: Versatile soybean curd, 
miracle food of the East, comes West. Cuisine. June. p. 32-
38, 40, 73-75. [1 ref]
• Summary: A cover story, with elegant color photos by John 
Stewart. In Japan, the author visited Taku Watanabe, director 
of Kyoto’s famous Junsei restaurant which specializes in 
tofu, Sasa-no-yuki restaurant in Tokyo, Okutan and Takocho 
restaurants in Kyoto, and 120-year-old Morika tofu factory 
outside Kyoto. Contains tips for buying and storing tofu plus 
Japanese-type tofu recipes.

675. Leviton, Richard. 1980. Kicking the dairy habit: 
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Healthy soyfoods are putting old cows out to pasture. East 
West Journal. June. p. 60-65.
• Summary: Discusses: The infant soyfoods industry. Luke 
Lukoskie. Soyfoods industry and market statistics. The soy 
deli. Five established soy delis in the USA. Third Annual 
Soycrafters Association Conference next month at the 
University of Illinois. Media coverage of tofu.
 Tofu and soymilk recipes (from The Book of Tofu, by 
William Shurtleff and Akiko Aoyagi). Gives six tofu recipes 
and 3 soymilk recipes. Address: 1. Publisher and editor of 
Soycraft, 100 Heath Rd., Colrain, Massachusetts 01340.

676. Mintz’s Buffet. 1980. June. New soyfoods restaurant or 
deli. 1040 Third Ave., New York, NY 10021.
• Summary: Questionnaire fi lled out by owner of restaurant 
or deli. 1982. Lists the company’s most popular soy-based 
menu items in descending order of popularity: Tofu ice 
cream, tofu spinach egg rolls, tofu burgers, tofu quiches, 
tofu vegetable salads, tofu (cheese) non-dairy burger, tofu 
rugalach, steamed broccoli with tofu sauce, baked fi sh with 
tofu cheese sauce, veg. casserole pies with tofu, spinach tofu 
pancakes. The highest weekly total sales over the past 6-2 
months, the month that this occurred, and why. The average 
weekly sales during this period. Average hourly wages paid 
to workers. The business startup cost (amount of money 
it cost to get the business started). Current profi tability 
status. Plans for the future. Advice the owner would give to 
someone starting a similar business.
 Shurtleff & Aoyagi. 1982. Report on Soyfoods Delis, 
Cafes & Restaurants. p. 3. Shurtleff & Aoyagi. 1985. Tofutti 
& Other Soy Ice Creams. p. 54-55. Started by David & Ethyl 
Mintz. In 1962 David and Ethyl Mintz purchased a store 
at 1040 Third Ave. and established Mintz’s Caterer’s Inc., 
mostly over the counter, take-home kosher foods with some 
catering. In 1973 they renamed the place Mintz’s Buffet. 
In about 1979-80 they fi rst started using tofu in the kosher 
menu.
 Note: Mintz’s Buffet is located just east of the southeast 
corner of Central Park in the borough of Manhattan, New 
York City. Address: Manhattan, New York City, New York.

677. Product Name:  Tempeh.
Manufacturer’s Name:  Noble Bean.
Manufacturer’s Address:  (1) 38 Grange Ave., Chinatown, 
Toronto, ONT, Canada; (2) From Jan. 1984–293 Augusta 
Ave. (in Kensington Market, near Oxford St.), Toronto, ON 
M5T 2M2.
Date of Introduction:  1980 June.
Ingredients:  Soybeans, water, culture. 1998: Organically 
grown soybeans, spring water, cider vinegar and rhizopus 
culture.
Wt/Vol., Packaging, Price:  12 oz perforated plastic bag 
(not vacuum packed). In spring 1982 an 8.5 oz size was 
introduced.

How Stored:  Frozen.
New Product–Documentation:  Label. 1985, undated. 
5.25 inches square. Green on yellow. “An excellent source 
of protein. Culturing fi ne tempeh since 1979.” 227 gm. 
Recipes for Tempeh Shish Kebab, Indonesian Fried Tempeh, 
Nutritional Yeast and Tempeh Casserole; Letter from Allan 
Brown. 1985. Aug. 7. “I have been making tempeh since 
1979. [He started making it commercially on The Farm in 
Lanark, Ontario.] We bought Robert Walker’s equipment 
in 1980. We just moved back to the country, near Plenty 
Canada. We’re at R.R. #1, McDonalds Corners, ONT, K0G 
1M0, Canada.”
 Talk with John Gabriel, former tempeh maker and 
member of The Farm, now living in Nevada City, California. 
1992. April 28. Allan Brown is now making 200 lb/day 
of tempeh, which makes him the biggest tempeh maker in 
Canada.
 Talk with Allan and Susan Brown. 1998. May 11, 
followed by letters from Allan and Susan. Their company is 
still named Noble Bean, not Noble Beans. They fi rst began 
making tempeh commercially in mid-1979 at The Farm in 
Lanark, Ontario. After about 6 months, by the time Alan 
and Susan were ready to leave The Farm, Robert Walker 
had suffered a stroke and his tempeh-making equipment 
was up for sale. So as the Browns moved to Toronto, they 
bought Robert’s equipment. They located a small shop at 
38 Grange Ave., in the heart of Toronto’s Chinatown, and 
founded Noble Bean. There they began making tempeh in 
about June of 1980. They produced 200/300 lb/week. Their 
fi rst distributor was Ital Foods, a Rastafarian community that 
made vegetarian sandwiches and distributed them, along 
with Noble Bean’s tempeh, to natural food stores. Susan 
writes: “When we began to make tempeh in Toronto, I made 
the starter. I sterilized bottles of rice in a pressure cooker, 
and inoculated them with spores from the Tempeh Lab in 
Summertown, Tennessee (made by Cynthia Bates). We 
incubated them in our tempeh incubator. In 1983 I started 
using a larger autoclave to prepare the rice medium. When 
our second son, Marty Brown, was born (on April 13, 1988), 
we began buying bulk inoculant from the Tempeh Lab, as we 
still do.”
 Allan writes: “In the fall of 1983 we moved back to The 
Farm near Lanark, Ontario, to have a home birth. We brought 
a happening scene with us–six freezers and a strong market 
in Toronto 225 miles away. We were feeling out what things 
were like and discovered much dissention and competitive 
vibes among the men (Plenty vs. Farm Foods, etc.). After one 
week we knew we weren’t going to stay. It was coming apart 
at the seams. But while we were there amongst good friends, 
Noble Bean was a community business for a short while. Our 
fi rst son, Casey Brown, was born at the community on Nov. 
6, 1983. We left in Jan. 1984, when Casey was 2 months old, 
and moved back to Toronto, where we rented a house at 293 
Augusta Ave. (two doors from Oxford St., postal code M5T 
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2M2) in Kensington Market. This was the ethnic food center 
of Toronto. At our house on Augusta, we had our tempeh 
shop on the fi rst fl oor, and we lived upstairs. We were then 
distributing to 40 stores weekly. We also distributed tofu 
burgers from La Soyarie of Ottawa, Ontario. In late 1984, 
EcoFarms began distributing our tempeh to farther-fl ung 
stores in Ontario.”
 In June 1985, after about 5 years in Toronto, they bought 
ten acres of land near McDonalds Corners (not far from The 
Farm in Lanark, Ontario), and moved Noble Bean onto that 
land.
 Label sent by Allan Brown. 1998. June 30. 6 by 6 
inches. Plastic bag. In French and English. Orange, brown, 
green, and orange on white. “Made with fresh spring water. 
240 gm (8.5 oz) or 340 gm (12 oz). Vegetarian. Organic.”
 Note 1. This is the earliest soyfoods company seen 
(Sept. 2011) that has the term “Noble Bean” in the company 
name.
 Note 2. This is the earliest known commercial soy- or 
tempeh product made by Noble Bean in Canada.

678. Shurtleff, William; Aoyagi, Akiko. 1980. Kicking the 
meat habit with soyfoods. Vegetarian Times No. 38. June. p. 
30-31.
• Summary: Contains recipes for: Tofu steak. Tofu burgers. 
Teriyaki tofu. Tofu cutlets. Tofu Italian meatballs. Tempeh 
burger. Sloppy Joe tempeh. Tofu jerky (marinated in teriyaki 
sauce, then baked). Address: New-Age Foods Study Center, 
P.O. Box 234, Lafayette, California 94549.

679. Shurtleff, William. 1980. Look out Big Mac–tempeh: 
Making it at home. CSC Reports (Elkins Park, Pennsylvania) 
2(2):4, 10. Spring/Summer. Cover story. [1 ref]
• Summary: A detailed description of how to make tempeh at 
home with six illustrations (line drawings) and three recipes. 
Large photos of William Shurtleff and Akiko Aoyagi appear 
on the cover of this issue. Address: New-Age Foods Study 
Center, P.O. Box 234, Lafayette, California 94549.

680. Shurtleff, William. 1980. The soyfoods explosion–Here 
come soyfoods: The Americanization of tofu. CSC Reports 
(Elkins Park, Pennsylvania) 2(2):5, 10. Spring/Summer. 
Cover story. [1 ref]
• Summary: On the cover of this issue are photos of Shurtleff 
and Aoyagi. Address: New-Age Foods Study Center, P.O. 
Box 234, Lafayette, California 94549.

681. Shurtleff, William. 1980. Notes on visit to Kraft in 
Glenview, Illinois and meeting with Dean Wilding and his 
research team. Lafayette, California. 1 p. June. Unpublished 
typescript.
• Summary: In 1975 Kraft bought Carnation’s soy protein 
isolate plant at Coshocton, Ohio, and started soy research at 
that time. They now have 14 people in the protein products 

working primarily on soy. They are not looking mainly at soy 
protein isolates, but rather at full-fat soy fl our (ffsf), made 
from defatted soybean meal produced by ADM and Central 
Soya.
 They hot grind at 13% solids in an Urschel Comitrol, 
then spray dry the ffsf, which contains 40% protein and 
25% fat. They remove the insolubles to make soymilk, then 
remove the sugars to make a full-fat isolate. The key area of 
use of soy is in imitation cheeses–which have better fl avor 
but less functionality. Isolates cost $0.90/lb vs. $1.50 for 
casein. They are also interested in imitation fermented cream 
cheese.
 Dean Wilding, the head of the team, is a fi ne man, 
vegetarian, Mormon, interested in natural foods.
 They ferment their soy protein isolate with one pure 
culture, which gives it a new fl avor; they then use this in 
experimental process cheeses in place of some sodium 
caseinate–which comes from cow’s milk. We tasted this 
product. Kraft is apparently doing very little work on 
new products and not much with soy. Address: Lafayette, 
California.

682. Soycrafters Assoc. of North America. 1980. Estimated 
soyfoods industry statistics (News release). Sunrise Farm, 
Heath Rd., Colrain, MA 01340. 1 p. June.
• Summary: Raw soybean usage, number of companies, 
employees, food production, wholesale value, and retail 
value are given for tofu, other soyfoods (mainly tempeh and 
miso), and total. Coverage: USA and Canada. Based in part 
on statistics gathered by Soyfoods Center.
 For tofu: Raw soybean usage: 13,500,000 lb. Number 
of companies: 188. Employees: 680. Production (of tofu): 
33,750,000 lb. Wholesale value: $27 million. Retail value: 
$33.75 million.
 For other soyfoods: Raw soybean usage: 4,500,000 
lb. Number of companies: tempeh 27, miso 5, other 5. 
Employees: 225. Production: 11,250,000 lb. Wholesale 
value: $9 million. Retail value: $11.25 million.
 Industry total: Raw soybean usage: 18,000,000 lb. 
Number of companies: 225. Employees: 905. Production: 
45,000,000 lb. Wholesale value: $36 million. Retail value: 
$45 million. Address: Colrain, Massachusetts.

683. Thompson, William N. 1980. History of work with soy 
and views on the potential of soyfoods around the world 
(Interview). Conducted by William Shurtleff of Soyfoods 
Center, July 3. 3 p. transcript.
• Summary: 1. What is your background and how did you 
become interested in soy and INTSOY? Ans: He grew up 
on a farm in Illinois when soy was still a very small crop. 
In college, he was an ag economist, specializing in farm 
management, with work on the economics of various types 
of cropping systems. In 1965 he helped to develop an 
agricultural university in Sierra Leone. This experience was 
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very valuable in orienting him toward the problems of the 
developing world. Since then, most of his work has been 
on these problems. He has had short-term assignments in 
India, Nepal, and Thailand, where he developed research and 
education organizations. He is the fi rst director of Intsoy. He 
had no special interest in soy before joining Intsoy except 
that soy and maize are major crops in Illinois. He is mainly 
an administrator, not a technical man. His major role has 
been to develop an institutional structure to make knowledge 
on soy available worldwide.
 2. What do you feel are the two or three main 
advancements that INTSOY has made worldwide? (a) 
Facilitate worldwide network to improve communications 
among people interested in soy. Regional conferences, 
newsletter, publication series, training courses at the Univ. 
of Illinois. (b) Focus on the key problems of soy in tropical 
countries. Intsoy has more impact in India than in any other 
country. The India program started in 1965 (funded by US 
AID) with the cooperation of Indian food scientists and 
agronomists, specially at Pantnagar and Bareilly. The two 
university development projects in India were in Madhya 
Pradesh and Uttar Pradesh. Then the Coordinated Research 
Project on Soybeans was developed–both utilization and 
production. The results were exciting. Intsoy grew out of 
that program as the potential became clear. Now India has 
1 million acres in soybeans. Develop soybean varieties 
that will grow in areas where it was formerly not thought 
possible. Develop new Maturity Groups 0 and 00 to the north 
and 9 and 10 to the south as soybeans are grown ever closer 
to the equator. Work on soybean diseases (mosaic virus), pest 
control. Intsoy has done more work in soybean production 
than in utilization. It is hard to get fi nancing for utilization.
 New soybean countries working with Intsoy: Ecuador 
now has 30,000 acres of soybeans, Egypt 50,000 acres, Ivory 
Coast, Pakistan (good yields), Colombia, Guatemala (work 
with Plenty from Tennessee), Indonesia, Thailand, Zambia, 
Kenya, Ghana, and Nigeria. (c) The method for boiling and 
processing whole soybeans using sodium bicarbonate has 
been a breakthrough. Soy + cereals make low-cost infant 
foods.
 3. Do you feel that in 20 to 30 years most countries in 
the world will be growing and processing soybeans. Yes, 
he thinks that, in the next 15-30 years, most developing 
countries will have soybeans growing somewhere in their 
country. This will take adaptive research domestically. Some 
areas and climate in most countries are suited to soybeans, 
which can now be grown under a wide range of conditions. 
The soybean is a high producer of both energy (calories) and 
protein per hectare.
 4. What are your views on low-technology soyfoods 
in Third World Countries? Which particular foods do you 
feel will become widely used in South Asia, South America, 
and Africa. Intsoy’s primary orientation is low-tech–using 
less capital and more labor. The Sri Lanka program is 

medium- to low-tech. Intsoy is proud of that program and its 
training activities. There is great potential to expand soybean 
utilization in this way.
 5. How do you feel about the use of soy in livestock 
feeds in poor countries? Is there a danger that the upper 
classes will use most of the soy protein to make their meat 
leaving little for direct food use? This is not much of a 
problem since prices for soy will always be low for use as 
livestock feed. We should use soy to help as many people 
as possible. The more affl uent, with economic and political 
power, will consume more animal proteins and soy. Soy 
will easily fi nd its way into feed. We need strategies to get 
soy to the poor–those who need it most. It can also be used 
in feeds for animals of the poor. Intsoy’s bias is to help soy 
fi nd its way into the diets of low-income people. We must be 
very careful with the crop that is displaced, so that a net gain 
results. In India, the soybean fi t in as a monsoon crop where 
no other crop was grown. Beware of the Brazil problem. 
Intsoy did some variety testing in the Amazon in Brazil. 
They now have varieties that yield very well in northern 
Brazil. Brazil has lifted some technologies from the U.S., 
such as highly mechanized farms, but this will not work in 
northeastern Brazil. There has been aggressive government 
support and subsidies for soy in Brazil. Dr. Thompson has 
lots of respect for Brazil and the government’s support 
for agricultural development. Now they need to work on 
nutrition and food uses. The main problem for Intsoy is to 
fi gure out how soy can met the needs of a particular country 
or region; not to get soy growing everywhere.
 6. Are you aware of a deemphasizing of the role of 
protein in the diet in Third World countries? How might this 
affect soy? If we grow enough grains, will the protein take 
care of itself? Soy fi ts in nicely with the Green Revolution, 
although this revolution has led to a decrease in legume 
production in India. This leads to more funding for IRRI and 
less for soy. But there is still a problem of protein in some 
countries that have done a lot to meet calorie needs. It is an 
oversimplifi cation to say that a diet with adequate calories 
will contain enough protein. Indians now realize this. They 
now want more dairy milk–the white revolution.
 7. Recent fi ndings at MIT and INCAP have shown that 
for humans soy protein is approximately equal in quality 
to that of milk and meats. How long do you think it will 
be before this fi nding has an impact in America and the 
Third World? Dairy milk is no longer considered to contain 
higher quality protein than soymilk. Dr. Thompson thinks 
this research data is solid. Perhaps more important, we can 
produce 4 times as much protein from a unit area of land in 
the form of soymilk than of dairy milk. So the key problems 
are acceptability and cost.
 In the U.S., as with margarine replacing butter, there 
is a gradual move toward vegetable proteins. That move is 
faster in the Third World where people have less choice with 
their food dollars. Dr. Thompson thinks that when people 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   337

© Copyright Soyinfo Center 2019

are introduced to soyfoods in the Third World, they will 
generally like them, and buy or make them. They are not as 
resistant to change as we might think–as shown clearly in 
the Sri Lanka program. Moreover, ingredients like ground 
whole soybeans or soy fl our can be added to baked goods 
or tortillas where people are not aware that they are eating a 
more nutritional food.
 8. How might the Soycrafters Association and our New-
Age Foods Study Center cooperate with INTSOY? Specifi c 
projects? He thinks our two organizations are more oriented 
toward the USA, whereas Intsoy is oriented toward the Third 
World. Yet he sees good opportunities for cooperation–as in 
Intsoy learning more about traditional Asian soyfoods such 
as tofu, tempeh, miso, etc. He hopes our two organizations 
can have more of an impact on the Third World. Les Ferrier 
has done lots of overseas utilization work. Maybe we could 
be on a technical advisory committee (TAC).
 9. Would you favor legislation requiring 5-10% 
fortifi cation of items such as baked goods and chapaties in 
poor countries growing soybeans if this did not decrease the 
acceptability of the foods. How might it affect cost? Is there 
any such legislation?
 10. Any other comments? Intsoy’s annual budget is less 
than $2 million, including $850,000 from AID for Urbana 
and Puerto Rico. IRRI’s budget is about $15 million. Part 
of the reason for the difference is due to the reevaluation of 
the importance of protein in human diets. Address: Director, 
INTSOY, Univ. of Illinois at Urbana-Champaign, Urbana, 
Illinois.

684. Dart, Susan. 1980. America warms to tofu, versatile 
food: Natural foods. Chicago Tribune. July 10. p. W_B11G 
and N_B11G.
• Summary: “If you haven’t tried tofu yet, you should. 
You’ve got a treat in store for you. Yesterday I met Mr. 
Tofu himself, Bill Shurtleff, and his Japanese wife, Akiko.” 
Contains a recipe for Tofu dip from The Book of Tofu. A 
small portrait photo shows Susan Dart.

685. Dey, Jim. 1980. Soybeans need a J. Appleseed. News-
Gazette (Champaign, Illinois). July 13. p. C-10. [1 ref]
• Summary: About 270 people are attending a fi ve-day 
conference at the University of Illinois; they are “discovering 
the nutritious, economic, and taste wonders of the soybean.” 
This article is largely about a talk given by William Shurtleff. 
Address: News-Gazette staff writer.

686. Soyfoods. 1980-1984. Serial/periodical. 100 Heath 
Rd., Colrain, MA 01340 USA. Richard Leviton, editor and 
publisher. Vol. 1, No. 3. Summer 1980. Quarterly magazine.
• Summary: Continues Soycraft, which was also edited and 
published by Richard Leviton (of Colrain, Massachusetts). 
This high-quality periodical is the world’s fi rst to have the 
word “soyfoods” in the title. The fi rst four issues bore the 

subtitle The Journal of the Soycrafters Association of North 
America on the cover and title page. This was discontinued 
with issue No. 5 (summer 1981) because of lack of fi nancial 
support from SANA; it became Leviton’s private venture. 
Only eight issues were published between summer 1980 
and August (summer issue) 1984. Leviton wrote most of 
the articles, sold the ads, and arranged and paid for the 
publishing of all issues except the last. Doug Fiske (of 
Encinitas, California) took charge of the last issue, then 
sold the magazine to Paul Obis, then owner of Vegetarian 
Times. Paul never published any issues. Address: Colrain, 
Massachusetts.

687. Fiske, Doug. 1980. Re: Suggestions for improving 
Soyfoods magazine. Letter to Richard Leviton, SANA, 
Sunrise Farm, Heath Road, Colrain, MA 01340, July 25. 4 p. 
Typed, with signature.
• Summary: The many sound suggestions relate to 
improving content, expanding circulation, and making the 
magazine more profi table. Address: TriLife Corp., P.O. Box 
1633, Rancho Santa Fe, California 92067. Phone: (714) 942-
0333.

688. Shurtleff, William. 1980. Re: Suggestions for improving 
the INTSOY Short Course in Soybean Processing: Some 
personal remarks. Letter to Dr. William Thompson, director, 
INTSOY, 113 Mumford Hall, Urbana, Illinois 61801, July 
26. 4 p. Typed, without signature.
• Summary: Shurtleff has just fi nished taking the Short 
Course at the University of Illinois. He starts by noting 
that he “learned a great deal during the course (I took 
78 full pages of notes) and am very grateful to the many 
teachers...” Suggestions: 1. Evaluate and rank the potential 
of various soyfoods for developing countries, then allot 
class time proportional to their importance. 1A. Place more 
emphasis on technology relevant to developing countries. 
Contains a table showing the number of hours allotted to 
four major subject areas. 1B. Introduce two new units: (1) 
How to expand the use of soyfoods in your country. (2) High 
technology vs. low technology soyfoods. 2. Ask all speakers 
to try to make their presentations more relevant to students 
from developing countries. 3. Encourage more student 
participation in presentations. 4. Include more low-level 
technology in the fi eld trip. 5. Have an individual summary 
session. 6. Prohibit smoking in the classroom. 7. Spend more 
time presenting soyfoods processing methods developed at 
places other than the University of Illinois. 8. Have shorter 
coffee breaks and offer more healthful beverages during 
breaks. 9. Devote a little more time to an in-depth discussion 
of the causes of world hunger and its cures.
 Note: This is the earliest document seen (Aug. 2011) 
that contains the term “High technology” (regardless of 
capitalization) in connection with soyfoods. Address: P.O. 
Box 234, Lafayette, Calif. 94549.
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689. United Press International (UPI). 1980. Soy foods 
heralded as key to survival. Toronto Star (Ontario, Canada). 
July 28. p. C4.
• Summary: “Urbana, Illinois (UPI)–If the 1980s are the 
years of tofu, the ‘90s belong to tempeh and miso.” These 
foods are believed to hold the key to world hunger problems.
 The article is a summary of the Soyfoods Association of 
North America’s annual meeting, at the University of Illinois. 
Speakers included William Shurtleff, Dr. Clifford Hesseltine, 
Richard Leviton.

690. Dosti, Rose. 1980. Tempeh: An old food moves out of 
ethnic kitchens. Tofu’s Indonesian cousin is making L.A. 
debut. Soy food takes many forms. Los Angeles Times. July 
31. Part VII. p. 1. Part VIII. p. 16, 18 (p. J18, K18).
• Summary: This two-part article is a good introduction to 
tempeh (pronounced tempay), “which follows on the heels 
of the rising popularity enjoyed by its non-fermented cousin, 
tofu (soy bean curd),...” Discusses the work of William 
Shurtleff and Akiko Aoyagi in introducing tempeh and 
other soyfoods to America. Janto M. Khoe is the Filipino 
owner of Bali Foods (4219-B Alderson Ave., Baldwin 
Park, California). It took him 4 years to develop a method 
which produces the fi rm tempeh that Indonesians prize. 
Contains six recipes: Tempeh with batter. Tempeh egg rolls. 
Scrambled tempeh. Tempeh croquettes. Crisp tempeh snack. 
Tempeh vegetable soup. Photos show: Fresh, thick cakes 
of tempeh, sliced and cubed. A table full of tofu dishes. Mr. 
Khoe and his wife, Erna Lauw.
 Part II, titled “Soy food takes many forms,” discusses 
the nutritional value of tempeh, how to store, cut, and cook 
fresh tempeh, how to reconstitute dry tempeh, and where to 
buy tempeh in the greater Los Angeles area. Address: Times 
staff writer.

691. Everybody’s Vegetarian Restaurant. 1980. July. New 
soyfoods restaurant or deli. 120 21st Ave. North, Nashville, 
Tennessee.
• Summary: Menu sent by Richard Leviton, obtained while 
visiting the restaurant. 1982. April.
 Leviton, Richard. 1982. “Everybody’s Restaurant. The 
Farm brings soyfoods to Nashville.” Soyfoods. Summer. p. 
38-39.
 Shurtleff & Aoyagi. 1982. Report on Soyfoods Delis, 
Cafes & Restaurants. p. 3. Started July 1980 by members of 
The Farm, in Summertown, Tennessee. Address: Nashville, 
Tennessee. Phone: 329-2000.

692. Kimura, Yuko. comp. 1980. Amerika-jin no kangaeta 
okara ryôri [Okara recipes developed by an American 
(William Shurtleff)]. Tokyo. 40 p. Illust. 14 x 20 cm. 
Translated from The Book of Tofu by Miyuki MIE. [1 ref. 
Jap]

• Summary: Contents: Forward (preface). Menu. Okara 
recipes. Tofu salads. About the translators. Address: 1-10-3, 
Tamagawa Gakuen, Machida-shi, Tokyo 194, Japan.

693. Leviton, Richard. 1980. Soyfoods in Toronto. Soyfoods 
1(3):14-19. Summer.
• Summary: Discusses Vital Eat, Pyung Hwa, Soy City 
Foods, and Victor Food Products. Victor Food products (102 
Hymus Rd., Scarborough, Ontario, Canada M1L 2C9) was 
founded and is owned and managed by Mr. Stephen Yu. 
In the 3,600 square foot tofu factory, 13 workers (mostly 
Vietnamese refugees) produce 1,900 lb/day of tofu, 750 
gallons/week of Nutrisoya soymilk, and about 200 quarts/
day of kinugoshi soybean pudding. Mr. Yu, who was born in 
China and educated in California, came to Toronto in 1977 
to make an initial market survey. He opened his plant in Feb. 
1978, with an initial production of 900 lb/day. Mr. Yu now 
has accounts in all major Toronto supermarket chains. He 
reaches about 40% of the Oriental market and about 40% of 
the overall soyfoods market. He speaks fl uent English and 
is “far more forward looking and market conscious than his 
Oriental competitors in the Toronto area.” His production 
process and equipment are described in detail. Last summer 
he appeared on a 10-minute television feature that depicted 
the story of soybeans from fi eld to shop to table. This was 
followed, in Jan. 1980, by a major article which profi led his 
company in the Toronto Star. This publicity ushered his tofu 
into the three big supermarket chains not yet carrying it and 
sales in the four chains that were rose 100%. Note: This is 
the earliest document seen (April 2001) that mentions Victor 
Food Products in Canada.
 Soy City Foods, at 2847 Dundas St., is a new soy 
production site due to open in the spring. Pat Guardino is 
general manager and Leonard Bugyra is sales manager. The 
company is a subsidiary of Golden Age, Inc., a spiritual 
group which operates a successful vegetarian restaurant 
downtown and is currently installing a second one next door. 
The company will start by producing about 600 lb/day of 
tofu, as well as soymilk and soysage. They will supply their 
contiguous restaurant and sell bulk soyfoods from their own 
retail counter in the storefront. They will also produce tofu 
cheesecakes and okara cookies in the restaurant.
 Photos show: (1) Soy City Foods and its owners (incl. 
Pat Guardino) under the storefront sign. (2) Pyung Hwa Tofu 
Shop, with cakes of tofu cooling in a bathtub. (3) Stephen Yu 
of Victor Food Products with Nutrisoya soymilk. Address: 
Colrain, Massachusetts.

694. Leviton, Richard. 1980. Traditional tofu in New 
Hampshire. Soyfoods 1(3):34-37. Summer.
• Summary: There are two tofu shops in New Hampshire. 
Discusses the work of Jay and Pat Gibbons of North 
Country Soyfoods (once called Crystal Hills Tofu Shop, 
in Bethlehem, New Hampshire) and Robert Cook and 
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Viney Loveland of Willowbrook Soyfoods (Gilsum, New 
Hampshire). Each shop “illustrates the virtues and drawbacks 
of operating a small, labor-intensive, low-technology, low-
capital shop that serves a local clientele. Each shop embodies 
a portion of that original inspiring vision from The Book of 
Tofu of a multiplicity of tiny, traditional, community based 
tofu shops whose tofu crafters deliver fresh bulk tofu every 
day.
 Crystal Hills opened in September 1977, after a year 
of preparation by Jay and Pat. Now named North Country 
Soyfoods, it has modifi ed the traditional soysage recipe 
by eliminating wheat germ, substituting barley malt for 
honey, and adding 5% vinegar to increase the shelf life. The 
company supplies large amounts to Jon Cloud of Cloud 
Mountain, who helps to export about 1,000 lbs every 3 
weeks to co-ops in Montreal and Toronto.
 Photos show: (1) Robert Cook and Viney Loveland 
standing in front of the Willowbrook Soyfoods shop. (2) 
Jay and Pat Gibbons. (3) Adding nigari to soymilk at 
Crystal Hills. (4) Stirring the soy slurry in a large caldron. 
(5) Then pressing the okara for soymilk. Address: Colrain, 
Massachusetts.

695. Leviton, Richard. 1980. Effective soyfoods marketing: 
“We want to do for tofu what fl avors did for yogurt.” 
Soyfoods 1(3):46-51. Summer.
• Summary: Discusses the tofu marketing strategies of: 
(1) Steve Demos at White Wave Soyfoods (Boulder, 
Colorado); (2) John Paino of Nasoya Foods (Leominster, 
Massachusetts). Nasoya makes four tofu spreads and a 
tofu mayonnaise; (3) Luke Lukoskie of Island Spring, Inc. 
(Vashon, Washington). Each week the company produces 
10,000 lb of tofu, fi ve fl avors of Soyfreeze (soymilk ice 
cream), soyloaf, tempeh, soymilk, and spicy Korean tofu; 
(4) Madeline Fox, director of Marketing at the New England 
Soy Dairy (Greenfi eld, Massachusetts).
 Page 47-48: “White Wave Soyfoods of Boulder, 
Colorado, produces 7500 pounds of tofu and tofu products 
weekly and operates a bustling take-out soy deli in 
downtown Boulder. Company manager Steve Demos wants 
to penetrate the 25-45 year old market and to grab a share 
of the 2 million consumers in his immediate market area. In 
his view the natural foods market attracts only a minority of 
the real numbers of potential customers; if you reach only 
1 percent of the clientele of a supermarket, you have still 
touched an enormous group, whereas a market penetration 
of 15 percent in the natural foods community represents a 
far smaller volume. One Denver supermarket, for example, 
currently moves 2000 pounds of White Wave tofu every 
week. White Wave’s market goal is to reach 2 percent of the 
public in their market reach, a feat which would boost their 
sales, Mr. Demos estimates, to 20,000 pounds a week.
 “Steve Demos emphasizes the need for a tight, 
coherent marketing package presentable to the supermarket 

purchasers, Soycraft companies should demonstrate their 
commitment to help the stores sell their soy products; they 
shouldn’t just deliver tofu and leave quietly. White Wave 
provides recipe pads, point-of-purchase banners, in-store 
product demonstrations, and conducts local radio ads geared 
to supermarket sales. Mr. Demos cites an instance of working 
cooperatively with a supermarket in developing their market 
for tofu. King’s Supermarket, the largest chain in Colorado, 
has a monthly Board of Directors meeting in which the 
food buyers present new foods for consideration. The 
produce buyer contacted White Wave for help; White Wave 
developed a product prospectus, provided heat-and-serve 
convenience soy-foods, and prompted the buyer in answering 
the expected questions. This worked nicely, and today King’s 
‘plugs real hard and shows strong upward growth patterns,’ 
Mr. Demos comments.
 “White Wave works creatively to make tofu seem as if it 
were already familiar to their mainstream skeptical shoppers. 
Until recently, their tofu was not in the dairy section, but 
with the produce instead, mainly because the stores’ profi t 
mark-up on dairy is lower and, curiously, the familiarity of 
packaged tofu in the produce section has been established. 
As a remedy, White Wave has introduced two tofu packages, 
one graphic approach for each section. ‘We want to make 
tofu look like it’s been here for the last 15 years,’ Mr. Demos 
remarks, ‘as if it were an everyday product, like cheese or 
yogurt. We’ll work on the familiarity of what’s already there, 
such as vacuum sealing.’ In conjunction with an ad agency 
and a freelance graphic artist (with experience in promoting 
herbal teas and yogurt), White Wave is striving to latch on to 
that ‘uniformity in American packages, in color, shape, and 
phrasing. Then, people reading our tofu package will feel 
like they’re reading the outside of a margarine package.’
 “White Wave has taken their promotional campaign to 
the air waves, by trying to attract listeners and customers 
through humorous verbal vignettes. ‘We want to show we are 
an established, professional company, one that people should 
know about. At a later stage we’ll highlight the product 
advantages. We have to be practical in attracting Americans. 
They’re convenience-oriented and often need ‘spoon 
feeding.’ We design our recipes around convenience and 
staple foods.’ Radio ads, Mr. Demos admits, are expensive, 
and a company should monitor their results carefully. ‘You 
should see immediate results, yet you need to develop an 
evolving program for the long run, as you develop the 
market. One 30-second spot can’t create the whole market.’ 
As a bottom-line measure of effectiveness, White Wave 
requires a 10 percent increase in sales for each ad campaign.
 “Their soy deli, formerly called the Cow of China in 
recognition of the Oriental term for the soybean, has been 
renamed the Good Belly Deli. The soy deli is a wonderful 
showcase for the diversity of delicious soy products, ready-
to-eat and take home, or ‘real food, real fast,’ as their slogan 
boasts. ‘It’s attracting coats-and-ties these days too,’ Mr. 
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Demos notes approvingly. ‘The Cow concept appealed to too 
small a market. We redesigned our image and moved toward 
prepared soy-foods. So people can connect with this place, 
we’re making it seem more familiar. If we give them what 
they want, a familiar dish, say, then they’ll experiment and 
get a side dish of something unfamiliar and new to them. 
We have a very cautious and conservative public. We need 
to see insightfully what they are accustomed to, then match 
it. Maybe we have to use standard meat dishes with soy in 
them, as in hamburger or chicken extender recipes. It’s a 
weaning process where we have to second-guess the public. 
The burden of our industry is to create the market. In four 
months I may have a different approach.’”
 Photos show: (1) Tom Timmins (rear view) addressing a 
soyfoods press conference audience in Boston. (2) A waiter 
in a black bow tie setting up the tofu buffet at the Seventh 
Inn.
 Note: This is an earliest document seen (June 2019) 
comparing the marketing of tofu to that of yogurt (the dairy 
product) in the title. Address: Colrain, Massachusetts.

696. Shurtleff, William. 1980. How to grow soy sprouts in a 
commercial shop. Soyfoods 1(3):7-8. Summer.
• Summary: “With both sprouts of various types and 
soyfoods becoming increasingly popular throughout North 
America, why aren’t soy sprouts more widely available, and 
why aren’t they produced at more tofu shops or soy dairies? 
Are they hard to grow? Does their fl avor and texture leave 
something to be desired? What’s the problem? To fi nd out, 
we visited Silver Sprout, a very successful operation in 
San Francisco that makes tofu, soy sprouts, and mung bean 
sprouts. The owner, Paul Louie, was extremely open and 
friendly; he showed us everything we wanted to see and 
answered all our questions. He started right off by explaining 
that from his point of view, soybeans and alfalfa seeds are 
the easiest to sprout, much easier than mung beans. Soybeans 
take the least attention, give the fewest problems with 
spoilage, and bring in the best profi t. Silver Sprout is one of 
at least two soy sprout producers in San Francisco; there are 
others in Los Angeles, New York, and most other cities with 
Korean or Chinese communities.
 “The sprouting room at Silver Sprout is a large fl oor-
level concrete room roughly 40 feet x 20 feet x 10 feet. 
Trench drains crisscross the fl oor to drain off the abundant 
water used to soak and water the sprouts (15,000 gallons 
a month, costing $5,000). The soybeans are sprouted in 
either 50-gallon polyethylene garbage-type containers or 
4-foot-square fi berglass vats. Both are 3½ feet deep and 
have numerous ¼-inch-diameter holes in the bottom spaced 
at 2-inch intervals in a grid pattern, each hole covered by a 
screen. Wooden barrels with 1 screened hole in the bottom 
are said to work even better than plastic since the wood 
holds moisture, which the beans like, but wood barrels are 
no longer available and their use is discouraged by the FDA. 

The Chinese like to use deep sprouters since the sprouts 
down near the bottom are the best–fat, crisp, juicy, and 
ivory-yellowish. In Taiwan, however, modern factories grow 
soy sprouts on huge 4-inch-deep screen trays. The succulent 
sprouts rise up about 4 inches above the screen when they 
are full grown, but their slightly tough root tips grow down 
through the screen, where they are trimmed off, leaving only 
the succulent, fat central portion of the sprout.
 “One of the keys to growing good sprouts in obtaining 
good soybeans. Order certifi ed seed beans with a guaranteed 
germination of at least 90-94%, preferably grown in cold 
northern states, such as Minnesota, where germination 
rates are higher. Silver Sprout uses regular, standard 
size, fi eld-type soybeans grown in the northern Midwest. 
They are not the same beans used to make tofu. Regular 
municipal tap water at an average temperature of 66ºF 
(19ºC) is used to soak and water the sprouts; no chemicals 
(such as hypochlorite) are added to retard the growth of 
microorganisms. Relatively cold water is better than warm 
for helping to keep bacterial growth to minimum.
 “To start soy sprouts, whole dry soybeans are poured 
into the sprouting container (15 pounds in the 50-gallon 
vat) and rinsed automatically with a spray of water from 
an overhead spray jet. To reduce the sprouting time by one 
full day, the sprouts may be presoaked in the vat for 2 to 4 
hours, no longer. The vats are then covered with a canopy of 
thick black polyethylene sheeting to keep out light and the 
automatic spray jets water the beans with a rather vigorous 
3-minute jet of water around the clock, every 4 hours in 
summer and every 4½ hours to 6 hours in winter. The sprout 
room temperature is kept at about 68ºF; warmer temperatures 
cause the sprouts to grow faster but also accelerate the 
growth of unwanted spoilage bacteria. Also remember that 
soybean plants generally germinate and grow best in cold 
climates. At this temperature, the sprouts are ready in 5½ 
days, at which time those near the top of the sprout vat 
average a remarkable 6 inches in length and those near the 
bottom, 4 inches. The former tend to have a skinny, slightly 
tough root tip bearing fi ne lateral root hairs (that search for 
deep water), and the cotyledons have begun to turn green 
with chlorophyll from exposure to light; these are considered 
inferior quality and in some shops are discarded. The sprouts 
near the bottom of the vat are fat, crispy, and juicy–Grade A. 
At Silver Sprout, the sprouts are mixed before being sold.
 “In some sprout shops, the sprouts are pressed under a 
weighted, perforated lid during the last half of the sprouting 
process in order to make them fatter and juicier. Typically 
a rigid stainless steel rack or perforated plate (24 inches in 
diameter) is set atop the sprouts topped with a 10-pound 
weight. Silver Sprout feels that the slight increase in quality 
is not worth the extra trouble.
 “To remove their seed coats (hulls), the sprouts are 
placed on a rather large and expensive dehuller-washer 
consisting of a downward slanting, 5-foot-wide, 7-foot-



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   341

© Copyright Soyinfo Center 2019

long, vibrating metal plate perforated with many 7/16-inch 
holes. The entire container of sprouts is simply dumped on 
one end of the plate and moved by vibration to the other 
end. Six strong overhead jets of water blast off the hulls and 
wash them down through the holes in the plate, whence they 
run down into a sieve and are saved for use as a livestock 
fodder. The dehulled sprouts vibrate off the far end of the 
plate, fall into an agitated stainless steel tank of water, where 
they are further rinsed, and then are carried up a chain link 
conveyor, at the end of which they are packaged 10 pounds 
at a time, in paper bags having extra wet strength (Paper is 
said to work better than plastic.) One pound of dry soybeans 
is said to yield 8 to 10 pounds of cleaned sprouts. Silver 
Sprout wholesales its soy sprouts to grocery stores for $0.20 
a pound and to restaurants for $0.25 a pound; they retail for 
$0.35 a pound, the same as mung bean sprouts. Given that 
soy sprouts contain 6.2% protein with an NPU of 62, the cost 
of one day’s adult supply of usable protein of 43.1 grams is 
$0.86, about the same as tofu and less than tempeh, peanut 
butter, chicken, bread, or cheese.” Address: New-Age Foods 
Study Center, P.O. Box 234, Lafayette, California 94549.

697. Shurtleff, William; Aoyagi, Akiko. 1980. In search of 
the real tamari. Soyfoods 1(3):20-25. Summer.
• Summary: An in-depth study of tamari soy sauce, based 
on a trip by W. Shurtleff to the San Jirushi plant that 
makes tamari in Kuwana, Japan, on 5 July 1977. Contents: 
What is tamari? History of misuse of the term “tamari” by 
macrobiotics. Comparison with shoyu (Ingredients. Flavor, 
consistency, color, and aroma. A regional food. Japan’s 
earliest soy sauce). The fi ve varieties and three grades of 
tamari. How tamari is made at San Jirushi. How to make 
tamari at home.
 “For each of the fi ve varieties of shoyu [see table 1] 
the Japanese Agricultural Standards (JAS) recognize three 
grades: Special Grade (Tokkyu, which comprised 53% of all 
shoyu in 1976 and which can consist of only high quality 
fermented shoyu unmixed with any chemical [HVP] shoyu); 
Upper Grade (Jokyu, comprising 26%); and Standard Grade 
(Hyojun, comprising 13%). Each grade is determined by 
overall quality, total nitrogen content, soluble solids other 
than sodium chloride, and color. Some producers also make 
a special grade, higher than the others, called Tokusen, or 
Special Select; it has no legal identity.”
 Table 1, titled “Varieties, composition, and production of 
Japanese shoyu,” (from Fukushima 1981, p. 347) gives basic 
statistics concerning the following fi ve varieties: koikuchi, 
usukuchi, tamari, shiro, and saishikomi. For each, it gives the 
English name, Japanese name, Bé [Baumé; specifi c gravity 
/ relative density], percentage of sodium chloride (weight 
/ volume), percentage of total nitrogen (weight / volume), 
percentage of reducing sugar (weight / volume), percentage 
of alcohol (volume / volume), pH, color, and percentage of 
total annual shoyu production in Japan.

 Sanjirushi makes at least four different consistencies of 
tamari: (1) Sashimi tamari (roku-sui) which is delectably rich 
and thick; (2) Cuisine tamari (ryotei-damari) is especially 
prized as an all-purpose seasoning for cooking; (3) Tabletop 
tamari shoyu (kibiki-damari; Kyu-sui) is meant to be used 
both in the kitchen and at the table, quite like shoyu. It is 
made from 85% soybeans and 15% cracked roasted wheat; 
(4) Regular tamari shoyu (jusan-sui) is the most popular 
type of tamari product in Japan. It is made using the same 
proportion of ingredients as Tabletop Tamari except that 13 
parts of water are used for every 10 parts of soy and wheat.
 Color photos (taken by Shurtleff and used by Akiko 
Aoyagi as the basis for 3 illustrations in the article) show: (1) 
The automated soybean koji chamber. (2) The liquid tamari 
being pressed from the mature moromi (mash) in strong bags 
by a hydraulic press. (3) A roomful of tamari vats, in which 
the moromi is aging. (4) A man standing on a board placed 
across the rim of a vat ladling liquid tamari into a fl oating 
keg. (5) A man stirring a vat fi lled with liquid tamari. (6) 
Five bottles of tamari behind tasting dishes. Address: New-
Age Foods Study Center, Lafayette, California.

698. Shurtleff, William. 1980. Microwave cooked dairylike 
soymilk. Soyfoods 1(3):4-5. Summer. [1 ref]
• Summary: “This method, which involves a number of 
interesting innovations, was developed and patented by 
Frederick G. Drachenberg and Paul E. Allred (U.S. patent 
No. 3,941,890; issued March 2, 1976). The soymilk, which 
uses the whole soybean. has been produced commercially in 
Egypt and sold in bottles; it is reported to have an excellent 
fl avor. Microwaves, which cook the soybeans from the 
inside out, use less energy than regular cooking, however, 
the equipment is expensive and the output still rather small. 
Microwave cooking also seems to bind the oil more fi rmly to 
the other parts of the soybean resulting in a longer shelf life 
and reduced tendency to develop off fl avors. The following 
method is that described in the patent; it yields one gallon of 
the dairylike whole-bean soymilk.
 “Heat 150 gm. of dehulled soybeans in a microwave 
oven for 4 minutes to inactivate soybean trypsin inhibitors 
and reduce beany fl avors. (Do not overcook, lest protein 
be rendered insoluble.) Blend microwave cooked soybeans 
with 300 ml. water at 50ºC (122ºF) in a colloid mill to form 
a slurry. During grinding add 0.2 gm. each of the enzymes 
proteolase, amylase, and cellulase. Allow the slurry to stand 
without agitation for about 30 minutes while the enzymes 
reduce the size of the soybean particles by hydrolysis. 
Then add 110 ml. corn oil, 4 tbsp. (70 gm.) sucrose, ¼ to 
½ teaspoon (1 gm.) salt, several drops to ½ tsp. vanilla 
extract, and ¼ teaspoon (½ gm.) each lecithin and sodium 
alginate. (The latter two substances are emulsifi ers and 
suspending agents; they prevent the separation of the oil 
and solid particles while giving a better feel in the mouth. 
A little dicalcium phosphate can also be added to prevent 
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the formation of a brown ring at the bottom of the bottled 
soymilk.)
 “Run the mixture through a fi nely set colloid mill for 3 
minutes to yield a smooth colloidal suspension. Now mix in 
enough boiling water to make one gallon of mixture. Bring 
the mixture to a brisk boil and allow to boil for 2 minutes 
to deactivate the enzymes added earlier. Add 2 drops of 
Lechearoma milk fl avor (made in Mexico by Lucta Co.). 
To give a smoother taste homogenize at either low or high 
pressure. After cooling, the product was said to closely 
resemble cow’s milk in fl avor and consistency; there was no 
beany fl avor and no sedimentation.
 “Recently (1979) another similar method has come to be 
used. Whole soybeans are cooked in a continuous microwave 
cooker consisting of a vertical glass tube with a microwave 
unit around it at its center. The soybeans pass slowly through 
the tube past the microwaves. The beans are then cracked 
to grits, air dehulled with compressed air, and the grits are 
passed twice through a roller mill to produce a fl our which is 
reported to store well. This can be reconstituted in hot water 
with the above fl avoring agents, etc., homogenized, bottled, 
and sterilized. It has a shelf life of 6 to 12 months.” Address: 
New-Age Foods Study Center, P.O. Box 234, Lafayette, 
California 94549.

699. Shurtleff, William; Aoyagi, Akiko. 1980. Soyfoods: 
One answer to world hunger. New Age Journal (Boston, 
Massachusetts). July. p. 34-38. [3 ref]
• Summary: Here are ten reasons why: 1. Optimum land 
utilization. 2. Lowest cost. 3. High nutritional value. 4. Time 
tested. 5. Remarkably versatile. 6. Appropriate technology. 
7. New dairylike products. 8. Hardy and adaptive. 9. Free 
nitrogen fertilizer. 10. Energy and resource effi cient. Also 
discusses: Present patterns of soy-protein utilization, and 
new developments with soyfoods in America (120 tofu 
shops and soy dairies, The Farm in Summertown, Tennessee, 
Soycraft magazine, Bean Machines, etc.). Excerpted from 
The Book of Tempeh. Address: New-Age Foods Study 
Center, P.O. Box 234, Lafayette, California 94549.

700. Shurtleff, William. 1980. Soyfoods, protein and world 
hunger (Sound recording; cassette tape). Lecture presented at 
one of 20 locations during Soyfoods America Tour.
• Summary: These are two audio cassettes of speeches 
presented during this tour, which ran from May 5 to June 9, 
then from July 25 to August 3. The 9,000 mile tour consisted 
of 27 programs. Address: New-Age Foods Study Center, 790 
Los Palos Dr., Lafayette, California 94549. Phone: (415) 
283-3161.

701. Shurtleff, William. 1980. Notes from Soyfoods 
Association of North America (SANA) Conference, held 
9-13 July 1980 at the University of Illinois, Urbana. 
Lafayette, California. 49 p. Juy. Unpublished manuscript.

• Summary: Handwritten notes from each of the sessions 
attended. Address: Lafayette, California.

702. Shurtleff, William. 1980. Soyfoods in America 1980: 
Progress, problems, challenges. Opening remarks to the 1980 
Soycrafters Conference at the University of Illinois. Opening 
paper presented at Third Annual Soycrafters Conference, 
Urbana, Illinois. July 9. 14 p. Unpublished manuscript.
• Summary: The full text of this presentation has been 
transcribed. Ten trends and the major events of the past 12 
months are reviewed. The key challenge is still to build a 
strong Soycrafters Association.
 “Two years ago there was no such word as ‘soyfoods.’ 
At least I’d never heard the word at that time. During the 
last year or two this word has come to be widely used in 
publications, by the media, in books, in the names of various 
shops around the country, and I think this is a very important 
development because for the fi rst time we have a single, 
clear, simple word that refers to all of the different foods 
made from soybeans.” Address: New-Age Foods Study 
Center, P.O. Box 234, Lafayette, California 94549.

703. Shurtleff, William; Aoyagi, Akiko. 1980. Das Miso-
Buch: Nahrung fuer alle. Band 1 [The book of miso: Food 
for mankind. Vol. 1]. Soyen, West Germany: Ahorn Verlag. 
266 p. July. Illust. by Akiko Aoyagi Shurtleff. Index. 23 cm. 
A co-production of Ost-West Bund e.V. and Ahorn Verlag. 
Translated from English by Rainer Bosch and Gudrun Klein. 
[43 ref. Ger]
• Summary: See next page. Contents: What is miso? 
Foreword. Acknowledgments. Part I. Miso: Nutritional value 
and varieties. 1. Soybeans, protein and the world food crisis. 
2. Miso as a food. 3. The miracle of fermentation. 4. The 
varieties of miso.
 Part II. Cooking with Miso (400 recipes). 5. Getting 
started–principles, kitchen utensils, preparation. 6. Recipes 
from East and West. Part III. The Preparation of Miso.
 Part III. The production of miso. 7. Making miso at 
home and in communities. 8. Japanese farmhouse miso. 9. 
The traditional miso shop. 10. The modern miso factory. 
Appendixes: A. The history of chiang, miso, and shoyu, 
and their historical signifi cance. B. The chemistry and 
microbiology of miso fermentation. C. Miso additives. D. 
Miso with seafoods, chicken, and meat. E. When you want 
to study miso in Japan. F. People and institutions worldwide 
connected with miso. G. Natural food stores in German-
speaking countries. Bibliography. Glossary. About the 
authors and their work (autobiographical).
 Published in both hardcover and paperback editions. 
Address: New-Age Foods Study Center, P.O. Box 234, 
Lafayette, California 94549.

704. Soyfoods. 1980. Soyfoods to the American taste: An 
interview with Drs. Clifford Hesseltine and Hwa L. Wang. 
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1(3):58-62. Summer. [1 ref]
• Summary: Dr. Hesseltine has just returned from a six-
week trip to East Asia. In Taiwan he studied soy sauce 
fermentation and gave advice on setting up a national 
collection of microorganisms used in soybean fermentations. 
In Indonesia he attended an international symposium on 
various aspects of fermentation as a method a processing 
foods, with an emphasis on soybeans in Southeast Asia. 
“These people look to us in the West as far as science is 
concerned. Suddenly we see scientifi c institutions in the 
U.S. and now in Europe being interested in high protein 
foods made from soybeans. The East Asians follow and say, 
‘Well, if its very interesting for the West, then we should be 
interested in it.’” There is increasing interest in traditional, 
lightly-processed soyfoods.
 Way back in 1963 the NRRL did research on making 
tempeh perforated plastic bags. Today, “on the island of Java, 
90 percent of tempeh is now produced using plastic bags, 
including the tempeh I saw being sold on the street,...”
 Dr. Wang, who was born and raised in China, recently 
returned there to visit family. She noted: “To me, it is a very 
sad story... Even tofu is rationed now. You can’t buy tofu 
every day, probably once a week.” “Soy sauce is not hard 
to get. Miso never had as much importance as in Japan... 
Tofu and soymilk are the two foods that were very common 
before. We stayed at a hotel and we only had soymilk once 
a week, in the morning for breakfast. And tofu, I don’t even 
remember having eaten any.”
 “Dr. Hesseltine: Natto is one of the most rapidly 
growing fermented soyfoods in Japan, which surprised me, 
over something like miso. Natto has become more popular 
because it’s supposed to be the great aid for digestion. In the 
new form, natto is much more acceptable as a food because 
the old, traditional type is sticky (it’s a real mess) and this 
isn’t. This is coated, so what you get is like small peanuts 
coated with powder; they don’t stick to your hands.”
 Dr. Hesseltine: “What I saw in Taiwan really fascinated 
me–pressed tofu sheets [pai-yeh]. We would like to see the 
soycrafters making some recommendations [for us] as to 
practical areas of research for soybeans.”
 Portrait photos show (1) Dr. Clifford Hesseltine. (2) Dr. 
H.L. Wang. Two photos of each, seated. Address: Northern 
Regional Research Center, Peoria, Illinois.

705. Palmer, Jane. 1980. Yogurt’s success inspires tofu 
backers. Soybean product adapts to main dishes, desserts. 
World-Herald (Omaha, Nebraska). Aug. 6. p. 17.
• Summary: William Shurtleff and Akiko Aoyagi were 
in Omaha, Nebraska, last week to present a program on 
tofu and tempeh, two soybean products. Contains three 
tofu recipes: Tofu burgers. Creamy tofu dressing. Tofu 
cheesecake. Photos show Shurtleff and Aoyagi. Note: This is 
an second earliest document seen comparing the marketing 
of tofu to yogurt (the dairy product) in the title.

706. Porter, Sylvia. 1980. Tofu gaining popularity as cheap 
protein source. Washington Post. Aug. 7. Special to the 
Washington Star. Widely syndicated.
• Summary: “Once found only in health stores and Oriental 
restaurants, this white, custard-like substance is sold today in 
major supermarket chains, served in schools and hospitals, 
and added to cakes, quiches and casseroles available at urban 
delicatessens. Many nutritionists regard tofu as an ideal diet 
food.
 “I’ve got tofu fever,” claims David Mintz, owner of a 
Manhattan kosher catering service and deli, Mintz’s Buffet. 
“It’s a food of the future, a miracle food. We’re using it 
in almost everything–a Caesar dressing, noodle charlotte, 
even in fresh fruit salad–and people are so glad because 
they can eat these foods now whereas they couldn’t before 
because they weren’t kosher or because of their low-fat, 
low-sodium diets.” Mintz now turns out a range of foods 
from beef stroganoff, muffi ns, cheesecake and quiches, items 
which Jewish dietary law prevented his making before he 
discovered non-dairy tofu. Also mentions Matsuda-Hinode 
Tofu Co., Harry Tanikawa (their sales supervisor), New 
England Soy Dairy, and The Book of Tofu by Shurtleff and 
Aoyagi. “Tofu in some form is among the possible new 
products Dannon Co. is investigating for distribution.”
 Note: This is the earliest document seen (Sept. 2013) 
concerning the work of David Mintz with soyfoods. In Aug. 
1981 he created and introduced Tofutti, a pioneering non-
dairy, kosher soy ice cream based on tofu. He later founded a 
company named Tofutti Brands, Inc.
 Note 2. Also appeared in New York Daily News. Aug. 7. 
“Japan’s tofu may be next big import”; Transcript-Telegram 
(Holyoke, Massachusetts). Aug. 11, p. 12. “Tofu–another 
Japanese import”; San Francisco Chronicle. Sept. 8. “Import 
that’s not hard to swallow.”

707. Journal Star (Peoria, Illinois). 1980. Tempeh, tofu, 
miso may replace hot dog. Aug. 11.
• Summary: At a recent national conference held at the 
University of Illinois, William Shurtleff discussed the 
potential and possible future of these three foods. His 
remarks were supported by those of Dr. Clifford Hesseltine, 
a microbiologist at the USDA’s research laboratory in Peoria, 
Illinois. Hesseltine added that the use of tempeh is growing 
“at a phenomenal rate.”

708. Huey, Pamela J. 1980. Conference sees future for tofu, 
tempeh, miso. Hartford Courant (Connecticut). Aug. 13. p. 
1A.
• Summary: “If the 1980s are the years of tofu, the ‘90s 
belong to tempeh and miso. All three are soybean products 
long used as staple foods in several Asian countries.” 
William Shurtleff spoke about these foods at a recent 
national conference at the University of Illinois.
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 Eight years ago tofu was largely unknown in the United 
States. During the past four years, the number of tofu makers 
in the U.S. has gone from 60 to 240, according to Shurtleff.
 “Tempeh is a fermented soy food held together by 
the fi bers of the tempeh culture. It has a meaty texture and 
fl avor.” Dr. Clifford Hesseltine spoke about tempeh, whose 
use is growing “at a phenomenal rate.”
 “Shurtleff is convinced the system of feeding animals 
for slaughter is the major reason for hunger in the world. Soy 
foods are a logical replacement for the feedlot system, he 
said.” Address: United Press International (UPI).

709. Palm, Göran. 1980. Företag för sojaförädling 
till Örsundsbro [Company for soybean processing in 
Orsundsbro]. Uppsala Nya Tidning (Sweden). Aug. 16. p. 10. 
[Swe]
• Summary: First major article on Ted Nordquist’s tofu. 
Address: Sweden.

710. Stuttman, Leonard M. 1980. Re: Answers to nine 
questions about soynuts. Letter to William Shurtleff at 
New-Age Foods Study Center, P.O. Box 234, Lafayette, 
California, Aug. 23–in reply to inquiry of Aug. 18. 2 p. 
Typed, with secretary’s signature on letterhead.
• Summary: Shurtleff is writing an article about soynuts 
which he hopes to have published in Soyfoods magazine 
(it was published in issue No. 5, summer 1981). He asks 
Len Stuttman specifi c questions about his products and this 
article. The Stuttmans make Super Soys Roasted Soynuts 
and Soynut Granola.
 With his answers Len encloses: Nutritional analyses 
of Super Soys by Wisconsin Alumni Research Foundation 
(WARF), yellow soybean standards, three photos of Super 
Soys in various packages, and the label of a Super Soys 
sample.
 Before closing he notes: “I’ve experimented a bit with 
soynut butter per your suggestion. I have to add considerable 
oil in order to make it spreadable... Also the product is 
extremely bland.”
 Len also returns the edited manuscript with many 
interesting comments: (1) Soy Town, El Molino, and INARI 
make carob coated soynuts. (2) Len lived in India for 4 
years; there other nuts, legumes, and grains are widely 
roasted in hot sand. Address: President, INARI, Ltd., 2331 
Forest Rd., Lansing, Michigan 48910. Phone: (517) 882-
3323.

711. Palm, Göran. 1980. De ska laera svenskarna att aeta 
tofu [They will teach Swedes to eat tofu]. Industri-Handel-
Hantverk. Aug. 20. [Swe]
• Summary: About Ted Nordquist’s pioneering work with 
tofu in Sweden. A photo shows Nordquist seated in white 
pants. Address: Sweden.

712. Shurtleff, William; Aoyagi, Akiko. 1980. How to make 
tofu at home easily and inexpensively. Vegetarian Times No. 
40. Aug. p. 36-40.
• Summary: Describes a new and improved method, 
with illustrations of the utensils needed, 3 designs for a 
homemade forming box, and 11 illustrations of key steps 
in the process. Partially adapted from The Book of Tofu 
(Ballantine edition). Address: New-Age Foods Study Center, 
P.O. Box 234, Lafayette, California 94549.

713. Vashon-Maury Island Beachcomber. 1980. Lukoskie 
chairs soycrafters. About July or Aug.
• Summary: Luke Lukoskie of Island Spring has been 
named chairman of the board of directors of the Soycrafters 
Association of North America. This honor was bestowed 
upon him last week at the association’s third annual 
conference held at the University of Illinois at Urbana-
Champaign. A portrait photo shows Lukoskie. Address: 
Washington.

714. Vegetarian Times. 1980. Soycrafters meeting a 
resounding success. No. 41. Aug. p. 62-63.
• Summary: “The Soycrafters Association of North America 
held its third annual conference July 9 -13 at the University 
of Illinois, Champaign-Urbana campus. Entitled ‘Soyfoods 
Showcase,’ the conference was a huge success, drawing 270 
participants (at about $200 each).”

715. Product Name:  UFO Tofu (Water Packed in Bulk).
Manufacturer’s Name:  Wildwood Natural Foods.
Manufacturer’s Address:  135 Bolinas Rd., Fairfax, CA 
94930.  Phone: 415-459-3919.
Date of Introduction:  1980 August.
Ingredients:  Filtered water, organic soybeans, nigari.
Wt/Vol., Packaging, Price:  10, 15, 20, or 25 lb of tofu in a 
bucket with water.
How Stored:  Refrigerated.
New Product–Documentation:  Soyfoods Center. 1980. 
Sept. Tofu shops and soy dairies in the West (2 pages, 
typeset). Gives the company’s name, address, and phone 
number. Owner: Paul Duchesne.
 Leviton. 1981. Soyfoods. Winter. p. 61. “Putting tofu in 
the lunch boxes of America.”
 Leviton 1983. Soyfoods. Summer. p. 42. “Wildwood’s 
sandwich power.” With their 340 square foot steam kettle 
tofu shop, Wildwood, located in Fairfax, California, produces 
2200 pounds of nigari tofu every week of which one half is 
used for sandwiches, the other half for distribution as bulk 
tofu under the “UFO” brand name (“us feeding ourselves”).
 Leafl et. 1983. 8 by 6 inches. Blue on white. 
“UFOTOFU” (UFO tofu) is a palindrome, which reads 
the same forward or backward. (Soybean Curd). “Made in 
the tradition of the open cauldron shop with hand presses, 
fi ltered water and lots of good energy.”
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 Talk with Paul Duchesne. 1989. Aug. 16. This was the 
fi rst tofu produced by Wildwood, introduced in Sept. 1981. 
It had this name from day one. Bill Bramblett came up with 
this palindrome, which also meant “us feeding ourselves 
tofu.” The wings were similar to Sufi  wings.
 Talk with Billy Bramblett, one owner of Wildwood 
Natural Foods. 1998. Aug. 8. On 8 August 1980 (08-8-80) 
Wildwood fi rst made their own tofu. Though Billy was 
already a palindrome freak he did not plan for the date of 
the fi rst day that Wildwood made tofu to be a palindrome. 
Already, one of his favorite books was “Goedel, Escher, 
Bach.” He invented “UFO Tofu,” a palindrome (it can be 
spelled forward and backward the same way) which was the 
“offi cial” name of all Wildwood’s early tofu. Some people 
called in to ask what it meant; he told them “Us Feeding 
Ourselves Tofu.” One person asked if they got their tofu 
from a UFO (unidentifi ed fl ying object). Ans: Sure. Q: 
Were the soybeans organically grown? Ans: There are no 
pesticides in outer space. Yo Soy, Wildwood’s soymilk, is 
also a palindrome. All of the tofu Wildwood made in the 
early days was sold in bulk, fl oating in water in a white 
plastic bucket that was refrigerated, had a plastic bag liner, 
a lid, and a large blue and white label on the side that read 
“UFO Tofu.” One could buy 10, 15, 20, or 25 lb of tofu in a 
bucket. He has a Wildwood T-shirt with “UFO Tofu” written 
on it. Actually, Wildwood has made many T-shirts; the fi rst 
one probably appeared in about 1981-82. Michael Pierce did 
the art for all of the early ones. They were green on white, 
silkscreened. One of them showed all the equipment used in 
the tofu process, in the order used, so that one can see how 
tofu is made. The current T-shirt has Wildwood’s logo on it. 
All Wildwood’s drivers wear them.
 One year for Christmas in the late 1980s, some of 
Billy’s friends who knew he was into palindromes, gave 
him a crossword puzzle book titled “Rats Live on No Evil 
Star”–which is a palindrome. There were 101 (a palindrome) 
puzzles. The answer to all the clues in all the puzzles 
were palindromes. One of the answers in one puzzle was 
“UFO Tofu.” The clue was “Close Encounters of the Curd 
Kind” (a play on words derived from the title of the 1977 
movie “Close Encounters of the Third Kind,” by Stephen 
Spielberg). A fellow named Bella Fleck, who has a band 
named the Flecktones, came out with an album several years 
ago titled “UFO Tofu.” One of the songs was also titled 
“UFO Tofu.”

716. Dwan, Lois. 1980. Trader Vic’s: Divided, not 
conquered. Calendar (Los Angeles). Sept. 7. p. 98. Sunday.
• Summary: Trader Vic Bergeron, born in 1902, started 
his fi rst restaurant, Hinky Dinks, in Oakland. In 1938 he 
announced he was going to go fancy, and sent everyone 
home to put on a jacket. Now he owns 20 fi ne restaurants 
extending from San Francisco (opened in 1951) to the 
Beverly Hills Hilton (opened in 1955) to Tokyo, from 

London to Munich. Today Trader Vic “is into tofu,” as is his 
vice president, Chan Wong. “He rolls it into little balls with 
minced ham and spices, coats them with Japanese bread 
crumbs (panko), deep fries. He serves big chunks of tofu in a 
sauce with thin beef. He makes a terrine with chicken livers 
and tofu, garlic, mace, nutmeg, brandy... No cholesterol. 
Fantastic.” A photo shows Trader Vic seated at his desk, 
smiling and gesturing. Address: Los Angeles.

717. Pinnick, Sinclair. 1980. Re: Dr. Harry Miller and his 
work with soyfoods. Letter to William Shurtleff at Soyfoods 
Center, Sept. 10. 1 p. Typed.
• Summary: “Dr. Miller was always the fi rst one to start 
the day’s work at his Mount Vernon plant. One morning he 
climbed into the starch tank and was overcome by the fumes. 
Another worker came in and found him and pulled him out 
thus saving his life. Another time he was experimenting with 
a new formula and cut the end of his fi nger off in the food 
grinder. He calmly picked up the severed part, walked into 
his offi ce and sewed it back on.
 “In 1948 he sent me to the Philippines to set up the plant 
there. He and his second wife came over during my stay 
there. In Manila he was treated as a very important person. In 
Mt. Vernon he was just Dr. Miller, a friend of all.
 “In 1972 the Southern Asia division asked me to go to 
Poona [Pune, southeast of Bombay, in Maharashtra state], 
India and set up a plant at Spicer Memorial College. In 
March of 1973 Dr. Miller fl ew over from Hong Kong [to 
Poona] to get us started in production. He would work all 
day with us at the food factory and then spend nearly every 
evening speaking to some group on healthful living. There 
seemed to be no limit to his endurance.”
 Note: Dr. Harry W. Miller was a life-long vegetarian. 
Address: 16042 Bivelbliss, Mt. Vernon, Ohio. Phone: 614-
397-8213.

718. Soyfoods Center. 1980. Re: Morinaga Ever-Fresh Silken 
Tofu. Letter to U.S. natural and health food distributors, 
Sept. 17. 2 p. Typed, without signature on letterhead.
• Summary: This form letter, written by William Shurtleff, 
begins: “As you well know, one of the brightest new stars on 
the natural- and health foods horizon is tofu. Recent statistics 
published by the Soycrafters Association of North America 
show that $33.7 million of tofu (retail value) were sold in the 
U.S. during the past year, and that the market is expanding at 
the remarkable rate of 25 to 30 percent a year!”
 Soyfoods Center has been working as a consultant for 
the Morinaga company of Japan, which is one of Japan’s 
largest and oldest producers of fi ne foods... Morinaga has 
developed a high-quality new product called Morinaga Ever-
Fresh Silken Tofu. This tofu is packaged in a revolutionary 
new way–developed by Morinaga–that allows the tofu to 
stay as fresh as the day it was made for up to six months 
without refrigeration or preservatives of any kind... The 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   348

© Copyright Soyinfo Center 2019

secret lies in the Tetra Pak container, developed in Sweden 
and now used throughout the world.”
 “For you, as a distributor of natural and health foods, 
this tofu has several important advantages: 1. No refrigerated 
distribution required.” 2. No spoilage losses or returns. 3. 
Wonderful silken-smooth texture. 4. Color recipe brochure. 
5. Excellent price. 6. Private branding available. 6. Free trial 
offer.
 “Free sample offer: Please clip here. YES. Please 
send me one carton of Morinaga Ever-Fresh Silken Tofu 
and 24 free color recipe brochures, free of all charge and 
obligation.” A form for the person’s name, company name, 
address, and phone is provided. “Please return this form to: 
The Soyfoods Center, P.O. Box 234, Lafayette, California 
94549.” Address: P.O. Box 234, Lafayette, California 94549. 
Phone: (415) 283-2991.

719. Leviton, Richard. 1980. Soycrafters Assoc. of North 
America. Board of Directors Meeting, Sept. 19-20. Agenda, 
Working Papers & Budgets. Colrain, Massachusetts: SANA. 
30 p. Unpublished manuscript.
• Summary: Meeting location: Leviton’s home, Colrain, 
Massachusetts. Meeting times: Friday and Sat, 8-6 with 
a break for lunch. Chairman: Luke Lukoskie. Secretary: 
Richard Leviton. Accommodations: Provided at homes of 
Leviton and Tom Timmins.
 Expected attendance: Richard Leviton, Frank Ward, 
Luke Lukoskie, Steve Demos, Dr. Joseph Rakosky. Diane 
Falasca, Tom Timmins, Nathan Gray. Visitors: Michael 
Cohen. Copies of materials also mailed to: William Shurtleff, 
CA. Jim Fox, Florida. Address: 100 Heath Rd., Colrain, 
Massachusetts 01340. Phone: 413-624-5591.

720. Lundberg, Göran. 1980. Tofu. Kan det varna na’t foer 
Orsundsbro? [Tofu: Are there lessons to be learned from 
Orsundsbro?]. Enkoepings Posten Tisdagen. Sept. 23. p. 16. 
[Swe]
• Summary: About Ted Nordquist’s pioneering work with 
tofu in Sweden. A photo shows Ted Nordquist sitting in a 
chair.

721. Sass, Lorna J. 1980. A couple on a tofu mission in the 
West. New York Times. Sept. 24. p. C3. Reprinted in the San 
Francisco Chronicle. Nov. 12. p. 22.
• Summary: About William Shurtleff and Akiko Aoyagi, 
authors of The Book of Tofu. A large photo shows each 
person. “The two people most responsible for catapulting 
tofu from the wok into the frying pan are William Shurtleff 
and Akiko Aoyagi.” In the early 1970s they began to work 
on introducing this inexpensive foodstuff, high in protein and 
free of cholesterol, to the United States. Concerned that there 
is a world food crisis, they are committed to the philosophy 
expressed in the book Diet for a Small Planet, that if people 
in Western cultures relied on beans and grains rather than 

meat, the problem would start to improve. Shurtleff says that 
they wanted to fi nd a way to make soy foods appealing to 
Big Mac [hamburger] fans. “’We decided to try to do for tofu 
and other soy foods what Johnny Appleseed did for apples.’”
 A graduate of Stanford University in physics and 
industrial engineering, Shurtleff fi rst became interested 
in natural foods and a healthy diet starting in 1968, while 
living at the Tassajara Zen Mountain Center near Carmel 
Valley, California. In 1971 he went to live in Japan where, 
as a student with little money, he found he could eat for as 
little as 30 cents a day by relying on tofu as his major source 
of protein. There he met Miss Akiko Aoyagi, a Tokyo-born 
fashion designer who was also fi ne cook. Using the seven 
different types of Japanese tofu, she prepared her favorite 
tofu recipes for him. A turning point came when they shared 
a meal at Japan’s oldest haute cuisine tofu restaurant [Sasa-
no-yuki, in Tokyo].
 At the time they had no publishing experience and only 
about $100 between them. Yet within several weeks they had 
found a publisher and were hired on a part-time basis by an 
American company to do interpreting, that paid enough to 
free them to research the subject thoroughly for the next four 
years.
 In December 1975 their fi rst book, The Book of Tofu, 
as published by Autumn Press, a small publisher originally 
headquartered in Japan and now in Massachusetts, interested 
in both tofu and vegetarianism. The book was received so 
enthusiastically–over 100,000 copies are now in print, that 
Ballantine Books decided last year to publish a revised mass 
market pocket-book edition.
 In 1975 they founded the New-Age Foods Study 
Center, with offi ces in Tokyo and Lafayette. Their center 
has published three volumes: Tofu and Soymilk Production 
($17.95), Tempeh Production ($15.95), and Miso Production 
($17.95). These books are directed at people interested in 
manufacturing “soy foods.” In 1978 they helped to found 
the Soycrafters Association of North America. Last July the 
association held its third annual conference.
 Lorna Sass is also the “general editor of the forthcoming 
reprint series of signifi cant historical cook books.” Address: 
Culinary historian, New York.

722. Belleme, John. 1980. Re: Building a miso factory in 
North Carolina. Pasteurizing miso and selling dry koji. 
Letter to William Shurtleff at Soyfoods Center, Sept. 29. 2 p. 
Typed, without signature or letterhead.
• Summary:  “Our miso project is going quite well. This 
summer I located the remaining equipment in New Jersey 
and ordered our vats from Arrow Tank Co. in Buffalo 
[New York]. The owner is stone deaf; it was an interesting 
afternoon.
 “We are now leveling the site for the miso factory. 
It’s going to be one of those metal Butler buildings, about 
4,000-sq-feet. Besides the miso project, we are working on 
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other projects such as building a structure for summer camps, 
shiitake mushroom farming, and preparing our land for 
growing soybeans. There’s just Jan. and I, so our hands are 
full.”
 While in Japan, John noticed that Mr. Onozaki’s wife 
and most older traditional people never boil their miso 
soup. “People go out of their way to buy Mr. Onozaki’s 
unpasteurized miso. These people believe that there is a very 
benefi cial bacteria in miso which is killed by heat. More 
specifi cally, old people in rural Japan strongly feel that if you 
smoke, it is best to drink unpasteurized miso every day.
 “On the other hand, the people at Sendai [Miso Shoyu 
Co.] and Michio [Kushi] believe this is nonsense. I have 
great faith in the wisdom of tradition. People that live close 
to the earth do not waste their time if not for good reason. 
Also, the people at Sendai pasteurize all exported miso, 
much of which is sold by Erewhon.” John asks Shurtleff’s 
opinion on these matters.
 John would like to sell some of the koji he makes as dry 
koji. He asks how to dry it and the effect of drying on the 
enzyme activity of the koji. “Finally, do you know anything 
about the nutritional benefi ts of koji in making amasake or 
pickles?”
 Talk with John Belleme. 1980. Oct. 3. The rebuilt 
cypress vats are 7 feet tall and 5 feet in diameter. Each costs 
$1,000 with stainless steel hoops. John is deeply interested in 
macrobiotics.
 Note: Rutherfordton, North Carolina, is located in the 
beautiful Blue Ridge Mountains of western North Carolina. 

Address: Route 3, Box 541, Rutherfordton, North 
Carolina. Phone: (704) 287-2940.

723. Product Name:  [Tofu].
Foreign Name:  Queso de soya.
Manufacturer’s Name:  Fundacion Tao-Fu: 
Alimentos de Soya.
Manufacturer’s Address:  6 de Diciembre 1536, 
Quito, Ecuador 540-152.  Phone: 540-152.
Date of Introduction:  1980 September.
New Product–Documentation:  Soyfoods Center. 
1980. Sept. Tofu shops and soy dairies in the West 
(2 pages, typeset). Tao-Fu: Alimentos de Soya, 6 de 
Diciembre 1536, c/o Hojas de Hierba. Phone: 540-
152. Owner: Richard Jennings.
 Letters from Richard Jennings. 
1981. Feb. 14 and March 19. Address has changed 
to Casilla 252-A, Quito, Ecuador 529-679.
 Leafl et titled “Tofu.” 1982? Brown 
on beige paper. Single sided, with no company 
name. Gives 10 tofu recipes; Leafl et (32 cm, brown 
on beige paper) from Fundación Tao-Fu. 1982? Qué 
es el tofu? Qué es el miso? Six sides with recipes 
for tofu and miso, and nutritional information. The 
address is Casilla 252A, Quito. Phone: 521 679.
 Soyfoods Center Computerized 

Mailing List. 1983. June 20. The company is listed is 
Fundacion Tofu. The phone is now 540-288. The owner is or 
was Richard Jennings.
 William Shurtleff. 1983. “History of Soya in Latin 
America,” p. 38. “In 1980 the American Richard Jennings 
founded the TAO-FU Foundation in Quito and began making 
tofu for orphanages, day-care centers, restaurants, and food 
stores. By 1982 production had reached 55 kg (120 lb) per 
day and acceptance was greatly improved when the tofu was 
preseasoned with salt. In mid-1982 Jennings returned to the 
USA to buy and run a tofu shop in New Mexico. At that time 
he turned the tofu shop in Ecuador over to Arnulfo Ibarra, 
an employee of the Ministry of Agriculture of Ecuador, who 
was also actively interested in soynuts, both the salted and 
brown-sugar-coated types.”

724. Klein, Barbara P.; Perry, A.K.; Van Duyne, F.O. 1980. 
Composition and palatability of breads made with ground 
soybean products. Home Economics Research Journal 
9(1):27-35. Sept. [29 ref]
• Summary: “Three ground soy products were prepared 
from whole soybeans, using equipment available to many 
homemakers, and incorporated into yeast-leavened bread as 
a substitute for 12% of the wheat fl our... The heat treatments 
used decreased the level of trypsin inhibitor to an acceptable 
level. The volumes of soy-containing breads were less than 
the wheat fl our controls,” but they were “judged between 
fair and good for all characteristics by a taste panel. Home 
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prepared soy products can be used to prepare palatable 
breads and supplement the protein content of wheat bread.” 
Address: Univ. of Illinois.

725. League for International Food Education (LIFE) 
Newsletter. 1980. Soybeans in Guatemala. Sept. p. 3.
• Summary: “With 1500 lbs of soybeans donated by 
UNICEF, Plenty has been teaching the people of Guatemala, 
concentrating on the wives of farmers who have shown an 
interest in growing soybeans, how to make soymilk and tofu 
(bean curd) using a metate and utensils traditionally found in 
their homes.
 “Classes are held once a week for four students at a 
time. All students have learned the process in one lesson. 
They return to their homes provided with cheesecloth and 
small bags of beans. After they use those, they can return 
for more. Most students have successfully made tofu in their 
homes and say their families like it.
 “Plenty plans to set up a village-scale soy processing 
plant which will produce 100 lbs of tofu and forty gallons 
of icebean (ice cream made from soymilk) three times a 
week. Funded by Plenty and CIDA/Canada, the plant will 
supply free icebean for school lunch programs. After an 
initial period of training, the soy plant will evolve into a 
local cottage industry and a means of fi nancial support for 
members of the community.
 “For further information, please write to: Suzy Jenkins; 
Soy Technician; Plenty; 156 Drakes Lane; Summertown, 
Tennessee 38483 USA.”

726. Myers, Steve. 1980. [Farm Foods’ original soy Ice 
Bean is on the market again (News release)]. Summertown, 
Tennessee: Farm Foods. 1 p. Undated.
• Summary: “Dear People, Our plant moves are complete 
and Farm Foods’ original soy ‘Ice Bean’ is back. It is now 
available in these fl avors: carob, vanilla, and strawberry, and 
comes in pints, 5 oz. cups, and 3 gallon tubs.
 The original soy ‘Ice Bean’ is similar in fl avor and 
texture to ice cream, but contains no milk products and no 
cholesterol. “Ice Bean” is completely vegetarian and contains 
all natural ingredients: soy powder, pure honey, soy oil, 
natural fruit and fl avors, lecithin, guar gum, and salt. But best 
of all it tastes great and it’s good for you.”
 To help understand this news release, we will quote 
from Tofutti and Other Soy Ice Creams, by Shurtleff and 
Aoyagi (1985, p. 46-47). “In 1980 Ice Bean was America’s 
best known non-dairy soy-based frozen dessert, though its 
following was still relatively small, and concentrated in 
California. In February or March of that year, Farm Foods 
moved its operations from San Francisco to headquarters in 
Tennessee, signaling a commitment to expand Ice Bean’s 
market from regional to national. Farm Foods realized that 
they had a virtual monopoly on soymilk ice cream, for which 
national demand was growing faster than they could supply. 

The company was also aware of the huge potential market on 
the East Coast from kosher Jews and natural foods devotees. 
Moreover, the landlord had tripled the rent on their building 
in San Francisco. So they sold their big ice cream freezer to a 
frozen dairy yogurt maker and pulled up roots.
 “Back on the land in rural Tennessee, Farm Foods’ 
directors reformulated Ice Bean and had it manufactured at 
a dairy ice cream plant in Nashville, later in Memphis. The 
Farm Foods’ crew made the soy ice cream there with the 
help of a plant technician. They applied to register the name 
Ice Bean as a trademark in 1980 and were granted this in 
October 1982. When they applied for kosher certifi cation 
in New York with the oldest and largest certifi er (O-U), the 
rabbi told them that this was the fi rst non-dairy frozen dessert 
that he had ever certifi ed as kosher and pareve. 1980 was 
the year that Ice Bean really began to go national, and in 
December Farm Foods started its fi rst national advertising 
campaign, with full-page color ads in at least four national 
health food, counter culture, and vegetarian magazines.”
 “Initially the reformulated Ice Bean was made using 
powdered soymilk produced by Loma Linda Foods (at the 
plant in Mt. Vernon, Ohio, built by Dr. Harry Miller); the 
vacuum-pan deodorization process reduced volatile beany 
fl avors found in typical soymilk. But in about 1983 Farm 
Foods switched to fresh soymilk made by Dr. Miller’s son, 
Willis Miller, at nearby Miller’s Soy in Tennessee, using 
a special patented process. Starting in mid-1984 (after 
Miller’s Soy went out of business) all of the soymilk was 
produced in Summertown, Tennessee, at The Farm’s own soy 
dairy.” Address: President, Farm Foods, 156 Drakes Lane, 
Summertown, Tennessee 38483.

727. Redwood Valley Soyfoods Unlimited. 1980. [Real 
Food Tofu Shop and Café] (News release). 8473 East Rd., 
Redwood Valley, CA 95470. 1 p. Sept.
• Summary: “Redwood Valley Soyfoods Unlimited is proud 
to announce their opening of the Real Food Tofu Shop and 
Cafe. It is a 14-seat restaurant serving lunch and dinner with 
deli products featuring our Brightsong Tofu.” The tofu shop 
is behind the cafe. The wholesale food processing kitchen 
manufactures Tofu Cheesecake, Soy Juice, Tofu Treat, Tofu 
Dips and Dressings, Marinated Salad, Soyannaise, Soy Loaf, 
frozen dinners and various sandwiches. “The cafe is the only 
one of its type west of Colorado.”
 Note 1. A leafl et (printed with black ink on pink paper, 
undated, 8½ by 11 inches, single sided) titled “Brightsong. 
The Real Food Tofu Café,” gives details: Air conditioned. 
Smoke free. 8473 East Road, Redwood Valley. Sandwiches 
$2.00: Tofunafi sh, Baked-spice tofu, Missing egg salad, 
Happy Chicken Salad, Hummous, Tofummus, Stuffed 
mochi. Not dogs. Burgers $2.50: Tempeh, Tofu, Soysage. 
Desserts: Creamies, Cheesecake, Cookies, Ice Bean, Banana 
Split, Frozen Joy. Salads: Missing Egg... Drinks: Soy shake, 
soymilk, Spirulina smoothies.
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 Note 2. This is the earliest document seen (Sept. 2011) 
that mentions “Redwood Valley Soyfoods Unlimited.”
 Note 3. On 31 Oct. 1979 Brightsong Tofu ordered 
The Book of Tempeh (professional edition) and Tempeh 
Production (Vol. II, manuscript). Address: Redwood Valley, 
California.

728. Shurtleff, William. 1980. Tofu shops and soy dairies 
in the West. Soyfoods Center, P.O. Box 234, Lafayette, CA 
94549. 2 p. Sept. Unpublished typescript.
• Summary: Lists the name, address, phone number and 
owner of all known tofu shops and soy dairies in the USA 
(alphabetically by state), Canada, Latin America, Europe, 
Australia & New Zealand, Africa, and the Middle East. 
Address: Lafayette, California. Phone: 415-283-2991.

729. Shurtleff, William; Aoyagi, Akiko. 1980. The soyfoods 
explosion–Here come soyfoods: Tofu & tempeh. CSC 
Reports (Elkins Park, Pennsylvania) 2(3):8. Fall/Winter. [1 
ref]

• Summary: This full-page article describes how to make 
tofu at home, and gives recipes for Tofu cheesecake (with 
strawberry topping), and Tofu fruit whip. Also tells how to 
make a tempeh incubator, with illustration. Address: New-
Age Foods Study Center, P.O. Box 234, Lafayette, California 
94549.

730. Soyfoods Center. 1980. Growth of tofu shops and soy 
dairies in the West (Report). Lafayette, California. 1 p. Sept.
• Summary: Subtitle: “(Since publication of The Book of 
Tofu by Shurtleff & Aoyagi in December 1975).
 This 1-page report consists of a table (compiled by 
William Shurtleff) and 4 graphs based on the table. The 
table, which contains 9 columns, gives statistics for 7 dates 
from Sept. 1975 to Aug. 1980.
 In Sept. 1975 in North America there were no Caucasian 
owned tofu shops or soy dairies, but 53 such shops owned by 
Asian-Americans. Outside of North America, there were 2 
others for a total of 55.
 In Sept. 1978 in North America there were 60 Caucasian 
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owned tofu shops or soy dairies, and 52 such shops owned 
by Asian-Americans. Outside of North America, there were 3 
others for a total of 115.
 In July 1979 in North America there were 76 Caucasian 
owned tofu shops or soy dairies, and 60 such shops owned 
by Asian-Americans. Outside of North America, there were 
29 others for a total of 165.
 In April 1980 in North America there were 80 Caucasian 
owned tofu shops or soy dairies, and 80 such shops owned 
by Asian-Americans. Outside of North America, there were 
36 others for a total of 196.
 In Aug. 1980 in North America there were 89 Caucasian 
owned tofu shops or soy dairies, and 85 such shops owned 
by Asian-Americans. Outside of North America, there 
were 42 others for a total of 216. Address: P.O. Box 234, 
Lafayette, California 94549. Phone: 415-283-2991.

731. Wagner, Martha. 1980. Okara: The little-known 
superfood & soy cookbooks. New Age Journal (Boston, 
Massachusetts). Sept. p. 69, 71.
• Summary: Part I is about Okara, which is defi ned as “the 
pulp left behind when soymilk is strained to make tofu. As a 
by-product, it is a free food for tofu makers and people who 
make soymilk at home or on a commercial scale... Fluffy, 
cream-colored okara is easily as versatile as tofu. Some 
American tofu shops are now using okara to make ‘soysage,’ 
a spicy, meatlike food. It can be used in yeasted and quick 
breads; just substitute packed okara for a third of the fl our 
called for... Dry-roast okara in the oven and you have the 
makings for granola or a crumb crust.”
 Part II is a brief review of some soy cookbooks, of 
which there has been a proliferation in the past few years. 
“It all began in 1975 with The Book of Tofu (Autumn Press, 
$8.95). With this tome of 300-plus pages, including over 500 
recipes, William Shurtleff and Akiko Aoyagi introduced tofu 
to America. A fascinating book, attractively illustrated;... 
the condensed, revised 1979 paperback edition (Ballantine 
$2.95) has a more manageable amount of material (including 
250 recipes) and is still packed with information...” Other 
books reviewed: The Tofu Cookbook, by Kathy Bauer 
and Juel Andersen (Rodale Press). The Farm Vegetarian 
Cookbook. Tofu Goes West, by Gary Landgrebe (Fresh 
Press, $4.95). The Great American Tofu Cookbook, by 
Patricia Gaddis McGruter (Autumn Press, $6.95).
 “Shurtleff and Aoyagi have recently followed up their 
tofu classic with The Book of Tempeh (Harper & Row, 
$6.95)... a thoroughly researched and fascinating book.” 
Contains two illustrations reprinted, with permission, from 
The Book of Tofu.

732. Stechmeyer, Betty. 1980. Re: Detailed comments on and 
suggestions for corrections in The Book of Miso, by Shurtleff 
and Aoyagi. Letter to William Shurtleff at Soyfoods Center, 
Oct. 6. 2 p. Typed, with signature. [2 ref]

• Summary: Betty is a trained microbiologist. Almost all 
of her excellent suggestions were followed in the revised 
edition of The Book of Miso. Address: GEM Cultures, 30301 
Sherwood Rd., Fort Bragg, California 95437. Phone: 707-
964-2922.

733. Dart, Susan. 1980. After thousands of years, tofu 
catches on: Natural foods. Chicago Tribune. Oct. 9. p. W_
A14.
• Summary: “Much of the popularity of tofu is due to Bill 
Shurtleff and his Japanese wife, Akiko. Together they have 
written the defi nitive book on the subject, ‘The Book of Tofu’ 
(Ballantine, $2.95), which contains hundreds of recipes.”
 Gives a recipe for Tofu burgers (makes eight patties).

734. Waggoner, Dianna. 1980. With his book on tofu, 
William Shurtleff hopes to bring soy to the world. People 
14:57-58. Oct. 13.
• Summary:  See next page. Tells the story of how William 
Shurtleff and Akiko Aoyagi Shurtleff played a major role 
in introducing tofu to the Western world. With two recipes. 
Photos show Shurtleff and Aoyagi: (1) Sitting behind a table 
on which are six tofu dishes; (2) In the kitchen preparing 
deep-fried tofu patties.
 A sidebar with a photo of model Cheryl Tiegs notes that 
she has been eating tofu for several years and gives it some 
of the credit for helping her loose 35 pounds in 1972.
 Note: This is the earliest article on soy seen (Aug. 2002) 
in People magazine.

735. San Francisco Bay Guardian. 1980. 4th Annual New 
Earth Exposition: “Living lightly on the earth” (Ad). Oct. 
16-23. p. 13 (Ad).
• Summary: “Transportation. Shelter. Energy. Health. Food. 
Growth. Wilderness. Gardening. Environment. Exhibits, 
marketplace, lectures, fi lms, demonstrations, entertainment.”
 “Highlights:... Delicious natural foods to eat: Soy ice 
cream, sushi, tofu, tempeh, mochi, fresh juices, organic 
burritos.” Lectures:... Soyfoods (Bill Shurtleff).
 “October 17-19, 25-26. 2 weekends. Fort Mason Center, 
San Francisco.”

736. Soycrafters Association of North America Newsletter. 
1980-1981. Serial/periodical. Colrain, Massachusetts: 
SANA. Founded, edited, and published by S.A.N.A. / 
Richard Leviton. Vol. 1. No. 1-5. Oct. 1980--Feb. 1981. 
Frequency: Monthly.
• Summary:  See page after next. Typewritten. Printed on the 
front and back of 1 sheet of legal size (8½ by 11 inch), often 
colored, paper. The fi rst story of the fi rst issue, “Introducing” 
states: “With this newsletter, SANA begins a monthly 
communication format to fi ll in the spaces between issues 
of Soyfoods magazine. This letter is mailed only to soycraft 
industry and SANA members at no charge, and will report on 
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important news that can’t wait for the next issue of Soyfoods. 
Please forward suggestions or information for the letter to: 
SANA, Richard Leviton, Director, 100 Heath Road, Colrain, 
MA 01340 (413-624-5591).”
 Name changed to The Beanfi eld Newsletter in March 
1981, with Vol. 1, No. 6. (The word “Beanfi eld” comes from 
Walden, by Henry David Thoreau).
 Then to Soyfoods Monthly in March. 1982 (Vol. 2, No. 
6). Then to Soyfoods Newsletter in Jan. 1984 (Vol. 4, No. 1). 
Address: 100 Heath Rd., Colrain, Massachusetts 01340.

737. Walker, Robert. 1980. Re: How to make tempeh on a 
commercial scale at Tempeh Enterprises. Letter to William 
Shurtleff at Soyfoods Center–in reply to inquiry, Oct. 19. 3 p. 
Undated. Handwritten
• Summary: A handwritten, detailed description of exactly 
how two people make tempeh on a commercial scale at 
Tempeh Enterprises.

 Note: This description soon appeared in the book 
Tempeh Production, by Shurtleff and Aoyagi (March 1980, 
p. 91-94), with 10 illustrations. Address: Founder and owner, 
Tempeh Enterprises, R.R. 3 Box 7, Port Perry, Ontario L0B 
1N0, Canada.

738. Ostmann, Barbara Gibbs. 1980. Shurtleff’s sermon: Soy 
to the world. Post-Dispatch (St. Louis, Missouri). Oct. 22. p. 
1B. Food section.
• Summary: “The guru of tofu made a brief stop in St. Louis 
recently, to address a full house–composed of soybean 
farmers, vegetarians, Oriental food enthusiasts and just 
plain curious cooks–about the wonders of the soybean and 
its many forms, in particular tofu or soybean curd.” A color 
photo shows Shurtleff and Aoyagi holding tofu and miso 
dishes that they served to the audience. Address: Post-
Dispatch Food Editor.
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739. Business Trend Analysts, Inc. 1980. The health and 
natural food market: An analysis of current performance 
& future prospects. Dix Hills, New York. viii + 234 p. Oct. 
No index. 28 cm. Spiral bound. Project director: Amadee 
Bender. [9 ref]
• Summary: Section 12 (p. 85-113) of this study is titled 
“Soyfoods & Other Soy Products.” It consists largely of 
statistics compiled by the Soyfoods Center and Soycrafters 
Association of North America. On pages 95-110 is published, 
without permission, complete lists of all U.S. tofu shops, 
tempeh shops, and miso and koji manufacturers from books 
copyrighted by Shurtleff and Aoyagi. Acknowledgement 
of the source of all this information is given only at the 
bottom of tables, on the last page of the plagiarized list of 
manufacturers, and in Appendix 6, page 234. No permission 
was obtained from the Soyfoods Center to use any of this 
material.
 On page 113 is a table on U.S. lecithin production 
from 1976 to 1979, based partly on U.S. Census fi gures. 
Production averaged about 60 million lb/year, worth $19 to 
$23 million. The estimated percentage consumed for health 
purposes rose from a estimated 2.5% worth $500,000 in 
1976 to an estimated 5.5% worth $1.3 million in 1979.
 Page 232 lists the largest health food wholesalers in 
the USA: Balanced Foods Inc. (Ridgefi eld, New Jersey), 
Landstrom Distributing (San Francisco, California), 
Erewhon, Inc. (Cambridge, Massachusetts), Health Foods 
Inc. (Des Plaines, Illinois), Kahan & Lessin Co. (Compton, 
California), Nature’s Best (Torrance, California), and Tree of 
Life Inc. (St. Augustine, Florida). Address: Dix Hills, New 
York.

740. Leviton, Richard. 1980. The soy deli: Tofuna salad to 
soysage-on-rye. In Business. Sept/Oct. p. 44-47.
• Summary: “The soy delicatessen is emerging as the most 
exciting and innovative means of retailing these ready-to-
eat natural foods.” Discusses in detail: Hip Pocket Tofu 
Deli in Columbus, Ohio, started on 1 March 1980 by Mick 
Vissman and Bill Lutz; Soja Soyfoods Cafe & Delicatessen 
in Toronto, ONT, Canada, started in Feb. 1980 by Tucker 
Held, Lynn Sterling, and Mary Anderson; Far Pavillians 
[sic, Pavilions] in Telluride, Colorado, opened in October 
1977 and now run by Catherine Peterson; The Tofu Shop 
deli in Rochester, New York, started in November 1978 
by Greg Weaver, Norman Holland, and Andy Schecter; 
The Soy Plant Deli in Ann Arbor, Michigan, a cooperative; 
The Yellow Bean Trading Company, started in September 
1978 by Timothy and Carol Huang. They opened a retail 
soy deli in March 1979; The Good Belly Deli in Boulder, 
Colorado, which recently changed its name from “Cow 
of China,” is run by Steve Demos, who also owns White 
Wave; and Mintz’s Buffet, in the upper East side of New 
York City. “David and Ethyl Mintz have incorporated tofu 
into their traditional kosher Jewish deli, featuring dairyless 

tofu cheesecakes, tofu sauces, tofu in vegetable egg souffl es, 
along with their matzoh balls, gefi lte fi sh, and chopped liver, 
or soup to nuts, old time foods like Grandma used to make, a 
big menu.”
 Photos show: The exterior of Soja Soyfood Cafe, with 
Tucker Held, Lynn Stirling, and Mary Anderson standing 
below the sign. The wooden wall menu at The Tofu Shop 
in Rochester, New York. Greg Weaver and one other person 
working inside the kitchen of The Tofu Shop.
 Note: This is the earliest article seen on David Mintz’s 
work with soyfoods; soy ice cream is not mentioned. 
Address: 100 Heath Rd., Colrain, Massachusetts 01340.

741. Mochizuki, Tsutomo. 1980. Re: Bacteria found in 
the greatest numbers in traditional Japanese miso. Letter 
to William Shurtleff at Soyfoods Center, Oct.–in reply to 
inquiry. 1 p.
• Summary: The most abundant bacterium in traditional 
Japanese miso is Pediococcus halophilus, a lactic acid 
bacterium. No other prevalent species are found. Note: Dr. 
Mochizuki, an expert on miso, retired in 1982. Address: 
Shinshu-Miso Research Inst., Nagano city, Japan.

742. Shurtleff, William; Aoyagi, Akiko. 1980. Making 
money making tofu. Cosmos (NSW, Australia). Oct. p. 10-11.
• Summary: This is a reprint of an article originally 
published in the USA in East West Journal (Jan. 1980, p. 18-
24). Address: Lafayette, California.

743. Shurtleff, William; Aoyagi, Akiko. 1980. What is 
tempeh? (Leafl et). Soyfoods Center, P.O. Box 234, Lafayette, 
CA 94549 USA. 4 panels each side. Each panel: 22 x 9 cm. 
Oct.
• Summary: Contents: Introduction. Rich in protein and 
vitamin B-12. Tempeh comes west (a brief history). How 
tempeh is made. The miracle of fermentation. Buying 
and storing tempeh. Favorite tempeh recipes: Contains 11 
recipes.
 Note: This leafl et was fi rst produced as a joint venture 
between Soyfoods Center and Soyfoods Unlimited of San 
Leandro, California. From May 1981 to June 1984 seven 
tempeh companies purchased the rights to print an unlimited 
number of these leafl ets under their own logo. These 
included Soyfoods Unlimited (San Leandro, California), 
Tempeh Bros. (Metro New York), Kingdom Foods 
(Washington, DC), Star Soyfoods (Sandpoint, Idaho), Surata 
Soyfoods (Eugene, Oregon), and North Coast Tempeh Corp. 
(Cleveland, Ohio). Address: Lafayette, California. Phone: 
415-283-2991.

744. Vegetarian Times. 1980. Bill Walton carries the ball for 
soyfoods. No. 41. Oct. p. 63-64.
• Summary: Andrew Solony (ex-personal manager of the 
Beach Boys) and Doug Fiske (former editor of Surfi ng 
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Magazine), and Craig Wright (former solar home builder 
[and TV character Mork from Dork]), team up with 
basketball star Walton in TriLife. They hope to market Bill 
Walton’s tofu under the TriLife brand. A photo shows Bill 
Walton
 Talk with Doug Fiske. 1996. July 14. Tri-Life was 
started as a natural foods company. The three people of 
“TriLife” were Andrew, Craig, and Bill Walton. Doug was 
the reason it got involved with soyfoods. Doug had been in 
touch with Bill Shurtleff, had read The Book of Tofu, and 
Bill had written an encouraging letter back to Doug. Doug 
felt that tofu was coming new idea and could be the basis of 
a viable business. Bill Walton had committed to put up the 
capital for the business; he was involved because Craig met 
him at a health spa named Healing Waters in Eden, Arizona. 
Bill may have been trying to heal a foot he had hurt. Doug 
and Andrew had previously known one another when they 
lived on Long Island, New York. Andrew was from Beth 
Page, Long Island, and Doug was from Massapequa, near 
Oyster Bay. Shurtleff spent an evening during a tour with 
Andrew and Craig at Craig’s home in southern California on 
9 May 1980. Doug and Shurtleff fi rst met later that day and 
took a long walk through Balboa Park near the San Diego 
Zoo, including a visit to the spectacular arboretum. Doug got 
involved with the group after this.
 Doug, Andrew, Craig, and Bill Walton all went to 
the Soycrafters’ Conference in the summer of 1980 at the 
University of Illinois. There Doug fi rst met Richard Leviton 
and Bernie Levy. They held a press conference, centered 
around Walton. The whole idea fell apart after Bill Walton 
injured his foot again. His handlers and money people 
advised him to withdraw from all speculative ventures, so 
he dropped out of Tri-Life before any products had been 
launched.

745. Product Name:  Soymilk, or Honey Vanilla Soymilk. 
Renamed  Yo Soy! by about Sept. 1981.
Manufacturer’s Name:  Wildwood Natural Foods.
Manufacturer’s Address:  135 Bolinas Rd., Fairfax, CA 
94930.  Phone: 415-459-3919.
Date of Introduction:  1980 October.
Ingredients:  Honey-Vanilla: Filtered water, organic soybean 
grown in accordance with Sec. 2659.11 of the Cal. health and 
safety code, honey, vanilla extract, and a trace of sea salt.
Wt/Vol., Packaging, Price:  Pint or quart plastic bottle.
How Stored:  Refrigerated.
New Product–Documentation:  Soyfoods. 1983. Summer. 
p. 42-43. Labels sent by Wildwood on their letterhead. 1983, 
undated. 2 by 3 inches. Self adhesive. Black and green on 
ivory. Silhouette of woods with birds. “It’s rich. Not to be 
sold after date stamped on container.” The product names are 
“Soymilk” and “Honey Vanilla Soymilk.”
 Talk with Billy Bramblett, an owner of Wildwood. 1998. 
Aug. 8. Soymilk was not a product made from day one. Billy 

would estimate that Wildwood started bottling soymilk (plain 
and honey-vanilla) in the spring of 1981. Because Wildwood 
was distributed outside the country they were in (Marin), 
their products suddenly became regulated by the state–rather 
than the county. Shortly after this product, labeled “Soymilk” 
was launched, the California Department of Health sent two 
women (dressed in lab coats) to the plant; they went through 
every product Wildwood had, took samples, examined labels, 
etc. They found various problems with Wildwood’s labels. 
So they went back to Wildwood and told them how to change 
their labels to bring them into compliance with state labeling 
law. Paul Orbuch was in charge of Wildwood’s labels at 
the time; he was a photographer, so he had a lot to do with 
the text and graphic design of the labels. A guy who came 
along (sort of a Nazi type) told Billy “You can’t use the word 
“Soymilk.” Billy asked “Why not? I’ve got a book right here, 
written by Shurtleff and Aoyagi, that says its soymilk.” He 
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said, “If it’s milk, the label must say “dairy,” otherwise it 
must say “imitation.” Billy shot back, “How about milk of 
magnesia.” The guy got really mad–like a bureaucrat without 
an answer, and said “Look–Change the label or we’re gonna 
pull the product.” Billy had a huge debate with this guy for 
about 2 months. Wildwood toyed with the idea of calling 
it Tonyu, which is the Japanese word for soymilk, but they 
realized nobody would know what that meant. They wanted 
to keep the word “Soy” in the name, so Billy came up with 
“Yo Soy,” which is a palindrome.
 Talk with Paul Duchesne, founder of Wildwood. 1998. 
Aug. 28. Paul still has detailed typewritten records showing 
sales of individual Wildwood products in 1980 and 1981. 
According to these records, Wildwood fi rst made and sold 
soymilk in October 1980; $32,00 worth of plain soymilk was 
sold that month. The company consistently made soymilk 
from that time on. Sales increased to $34 in November. In 
November Wildwood added Honey Soymilk and sold a total 
of $40.00 worth of the two fl avors that month. By July 1981 
Wildwood was selling $200/month of Honey Soymilk and 
$172/month of plain.

746. Shurtleff, William; Aoyagi, Akiko. 1980. Henry Ford 
and Robert Boyer: History of work with soya. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 25 p. Nov. 
3. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/henry_ford_and_
employees.php
 A comprehensive history of the subject. Contents: 
Introduction: Ford. Early research with soybean oil and meal: 
1928 chemurgic movement (joining of farm and industry), 
setting up Edison Lab, Dec. 1931 soybean chosen as most 
promising crop for use in industry and as a food, 1931 
encouragement of farmers to grow soy, biographical sketches 
of Boyer and Ruddiman, soy oil (used in car paints and 
pioneer work in solvent extraction), meal, isolates, molded 
parts, plastic pilot plant, cottage industries, barn solvent 
mills, 1934 World’s Fair. Ford, Ruddiman, and soyfoods: 
Soyfoods press luncheons (not all were impressed), 50 recipe 
cookbook, soymilk (commercial and personal), personal 
interest in soyfoods, Greenfi eld Village (soy fl our and green 
vegetable soybeans), Ford’s views on health. Development of 
the plastic car: Glidden fi rst commercial plant for industrial 
soy protein isolates (1935), Ralston’s food use plant in 1960, 
Ford built 3 small oil plants 1937-39, grew own soybeans, 
connection with American Soybean Association, soybean 
plastic car (trunk lid unharmed when hit by ax), jokes, soy 
a minor element in later structural plastics, idea lost in fi les, 
General Motors’ plastic Corvette introduced 1953, lots of 
plastic by 1980 (but not from renewable resources like soy). 
Boyer’s soybean wool and edible protein fi bers: Soybean 
wool and history of fi bers, wool pilot plant, how to make 
edible soy fi bers, discovery of food protein idea. Henry 

Ford’s passing: Death in 1947, his contribution (quotes), 
actually not much soy used in Ford’s auto and tractor 
factories. Boyer’s development of meat analogs: Drackett 
purchase of Ford protein spinning operation, fi rst visit to 
Worthington (Sept. 1949), Corn Products Company purchase 
of fi rst license on edible protein fi ber patent, Swift purchase 
of exclusive rights from 1950-54, 1951-52 Unilever license 
for production outside U.S., Worthington purchase of license 
1956, advantages and limitations, licenses after Worthington, 
royalties and consulting, Boyer’s quality evaluation, the 
future. Address: Lafayette, California. Phone: 415-283-2991.

747. Shurtleff, William; Leviton, Richard. 1980. Soyfoods 
mailing list contract: Contract between Soyfoods Center and 
Soyfoods Magazine. Lafayette, California. 2 p. Unpublished 
manuscript. Signed 28 Nov. 1980 by Shurtleff and Leviton.
• Summary: Contents: Defi nition of the Mailing List. 
Ownership of the list (equally and jointly). Use of the list. 
Ownership of newly added names. Publication of the list. 
Payment for new additions, changes, or deletes. Address 
correction requested. Subscription service. Division of profi ts 
from sale of the list.
 “The Mailing List refers to a computerized list of names 
and addresses of people involved with soyfoods. This list 
was initially compiled by the Soyfoods Center (SC) and 
starting in 1978 names were added by SANA [Soyfoods 
Association of North America]. SC initiated computerization 
of the list in October 1980 [on a mainframe computer owned 
by Bob Spivac of Parallel Procedures in San Francisco, 
California] for the mutual benefi t of both organizations. At 
that time an estimated 70-80% of the names on the list had 
been compiled by the SC.”
 A 1-page addendum to the contract with 7 clauses was 
added on 3 April 1983. Address: 1. New-Age Foods Study 
Center, P.O. Box 234, Lafayette, California 94549; 2. Sunrise 
Farm, Heath Rd., Colrain, Massachusetts 01340.

748. Real Food Tofu Cafe (The). Also known as The 
Brightsong Cafe. 1980. November. New soyfoods restaurant 
or deli. 8473 East Rd., Redwood Valley, CA 95470.
• Summary: Leafl et. 1980. “Now open! The Real Food 
Tofu Shop and Cafe. Mendocino’s only 100% vegetarian 
cafe!! Soy, natural & live foods. No animal products.” Plus 
1-page news release announcing the opening of the 14-seat 
restaurant.
 Page 33 of the “1981 Harvest Issue” of an unknown 
magazine tells about this new business. A photo shows Dik 
Rose (with a beard and bandana cap) “Separating soymilk 
from the fi ber (okara)” as he makes soymilk for tofu.
 Questionnaire fi lled out by owner of restaurant or deli. 
1982. Lists the company’s most popular soy-based menu 
items in descending order of popularity. The highest weekly 
total sales over the past 6-2 months, the month that this 
occurred, and why. The average weekly sales during this 
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period. Average hourly wages paid to workers. The business 
startup cost (amount of money it cost to get the business 
started). Current profi tability status. Plans for the future. 
Advice the owner would give to someone starting a similar 
business.
 Shurtleff & Aoyagi. 1982. Report on Soyfoods Delis, 
Cafes & Restaurants. p. 3. Started in Nov. 1980 by Richard 
& Sharon Rose. Address: Redwood Valley, California. 
Phone: (707) 485-7050.

749. Shurtleff, William. 1980. Operating manual for 
soyfoods mailing list. Lafayette, California. [65 p.] 
Unpublished typescript. 28 cm. In black 3-ring binder.
• Summary: Contents: 1. Setting up the system [with 
Bob Spivack of Parallel Procedures Co., San Francisco]. 
2. Placing an order. 3. Inner workings of the computer 
system. 4. How our fi le was set up by parallel procedures. 
5. Updating the list (adding, changing, or deleting names). 
6. Sending in names for entry into the computer. 7. 
Subscriptions and memberships. 8. How to deal with returns. 
9. Selling the list. 10. Calculating profi t for a mailing. 
11. Category counts for the list. 12. Computerized key 
entry format: Category codes. 13. Soyfoods mailing list 
contract. 14. Types of printouts and their uses. 15. How to 
do a mailing. 16. How to rent or trade the list; brokers. 20. 
Number of names on the list. Other.
 The fi rst edition was fi nished in Nov. 1980. A 2nd 
edition was fi nished in July 1983. And a 3rd edition in Sept. 
1985.
 This manual and system were created and paid for by 
William Shurtleff largely for the benefi t and use of Richard 
Leviton, head of Soyfoods Magazine and the Soyfoods 
Association. Address: New-Age Foods Study Center, P.O. 
Box 234, Lafayette, California 94549.

750. Shurtleff, William; Aoyagi, Akiko. 1980. Que es el tofu? 
Traducido por Corina Gutman [What is tofu? Translated into 
Spanish by Corina Gutman]. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549 USA. 6 p. Nov. [3 ref. Spa]
• Summary: Contents: Introduction. A family of distinctively 
varied foods. A storehouse of high-quality protein. Low in 
saturated fats: free of cholesterol; an ideal diet food. Natural 
backbone of the meatless diet. Buying and storing tofu. 
Making tofu at home and in communities. Soybeans, tofu, 
and the world food crisis. Tofu shops in Japan. Cooking with 
tofu (13 recipes). Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

751. Ferretti, Fred. 1980. Gastronomes’ Christmas visions: 
Oysters, crabmeat, a live goat [and tofu]. New York Times. 
Dec. 3. p. C1, C8. [2 ref]
• Summary: Various food authorities were asked: “After 
truffl es, foie gras and caviar, what would you like for 
Christmas?” Alice Waters of Chez Panisse wanted “a live 

goat so I could get warm goats milk every morning into 
which I would melt Swiss chocolate. What a breakfast!” 
James Beard wanted choice Dungeness crab meat from the 
West Coast. “Finally a wish for enough food for the ‘15 to 20 
million people starving throughout the world’ was expressed 
by William Shurtleff, who with his wife Akiko Aoyagi wrote 
‘The Book of Tofu’ and ‘The Book of Miso.’ And, he added, 
the realization by Americans that their diet is exceedingly 
harmful would be a fi ne Christmas gift.” Other than that 
Shurtleff said he could think of nothing else but tofu (bean 
curd) or tempeh (cakes made of soy) as things he wanted for 
Christmas ‘Anything else, he said, ‘would be insignifi cant.’ 
Contains a cartoon of Shurtleff, Julia Child, and others.

752. Martin, Dale. 1980. New age eatery owners hope to 
attract diners from all over the state to tofu cafe in Redwood 
Valley. Daily Journal (Ukiah, California). Dec. 4. p. 2-3. [1 
ref]
• Summary: The article begins: “Redwood Valley may be 
an unlikely place to open a tofu shop and cafe, but store 
owners Dik and Sharon Rose are hoping this new age eatery 
will catch on and attract diners from all over the area. Tofu 
is becoming quite a business these days, as more and more 
people are starting to discover the cheap, nutritious, and 
versatile soybean product... tofu is fi nding its way into the 
American mainstream. It isn’t just a health food any more.”
 “Tofu, made from curdled soybean milk, is also called 
bean curd. A complete protein, the custardy textured product 
has been hailed as being highly digestible and an excellent 
diet food. With meat prices going up and up, many meat 
eaters as well as vegetarians are increasing their tofu intake.
 “Dik and Sharon Rose bought into the tofu dream 
in June [1980], when they took over Brightsong Tofu in 
Redwood Valley from its former owner, David Patton. 
The shop is now in its third year of production. Through 
increased advertising and hard work, the Roses tripled the 
output of the shop in fi ve months. The shop is now producing 
1300 pounds of tofu a week... The Roses currently employ 
two workers who make the tofu by hand with wellwater, 
fresh soybeans and ‘a lot of care and love,’ according to 
Dik.”
 Until a few months ago, Brightsong was the only tofu 
shop between South San Francisco and Eugene, Oregon. But 
now there is a new shop in Marin and one opening soon in 
Arcata.
 “Dik and Sharon became interested in tofu after hearing 
a lecture in 1976 by the ‘gurus’ of the soybean product, 
William Shurtleff and Akiko Aoyagi, who wrote ‘The Book 
of Tofu.’ After visiting a shop in Oregon, the Roses came to 
Mendocino County where they discovered ‘Brightsong’ for 
sale in the spring.”
 The Real Food Tofu Cafe seats 14. “The cafe’s menu 
offers such dishes as spiced baked tofu sandwiches, tofu 
burgers, brown rice tofu burritos, ‘soyannaise’ spread and 
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tofu cheesecake.” Tempeh is also served.
 Photos show: (1) Sharon Rose (with long curly hair) 
standing at the front counter, with a large menu on the wall 
behind her. Menu items include cheese cake, ice bean cone, 
soy juice, spirulina, vege herb tofu. (2) A grinder, out of 
which ground soybeans are dropping into a 5-gallon plastic 
bucket labeled Brightsong Tofu. (3) A large, round curding 
basin: “After the nigari is added, the tofu solidifi es and 
separates into curds and whey.” (4) Dik Rose, with beard and 
ponytail, cutting tofu into cakes. (5) Cakes of tofu cooling in 
water in a stainless steel sink.
 Note 1. This is the earliest dated document seen (Aug. 
2012) that mentions Brightsong Tofu. Note 2. This is the 
earliest document seen (Aug. 2012) that mentions Dik or 
Sharon Rose in connection with this company.

753. Soyfoods Center. 1980. Catalog: Publications & 
materials by William Shurtleff & Akiko Aoyagi [mail order]. 
P.O. Box 234, Lafayette, CA 94549. 20 panels. Dec. 8.
• Summary: On 17 Sept. 1980, the name of New-Age Foods 
Study Center was changed to Soyfoods Center. This catalog, 
folded like a road map, is printed with brown and light green 
ink on white paper. 12,500 copies were printed. Address: 
Lafayette, California. Phone: 415-283-3161.

754. Ferretti, Fred. 1980. The gastronomes’ Christmas wish 
list. Chicago Tribune. Dec. 11. p. W_B2, or S_B2, or N_B2. 
[2 ref]
• Summary: This article (under a slightly different title) fi rst 
appeared in the New York Times (3 Dec. 1980, p. C1).

755. Mullarkey, Barbara. 1980. Lots of goodies to munch 
on at the Good Nature Deli. J. of Oak Park & River Forest 
(Illinois) 1(23):9, 12. Dec. 31. Wednesday.
• Summary: Good Nature Deli is located at 810 Harrison St. 
in Oak Park. The owners are Kevin D. O’Brien and Mary 
Ellen Sackett. A big hand-written wall board advertises the 
daily fare. A recipe for Happy Turkey Pot Pie (with tofu) is 
given.

756. SoyaScan Notes. 1980. Chronology of soybeans, 
soyfoods and natural foods in the United States 1980 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan. 4. An embargo on the sale of grain to the 
USSR is announced by President Carter in retaliation for 
the Soviet invasion of Afghanistan. Though the embargo 
was lifted in 1981, it led to a subsequent reduction on Soviet 
purchases of U.S. soybeans and products.
 Feb. Second issue of Soycraft magazine published by 
Leviton. 5,000 copies. On Shurtleff’s suggestion, Leviton 
decides to change the magazine’s name to Soyfoods in future 
issues. Feb. By now Soycraft magazine and the Soyfoods 
Association of North America (SANA) are subscribing to 

a press slipping service (probably Luce). This subscription 
continues until early 2001.
 Feb. New England Soy Dairy holds a big press 
conference and soyfoods luncheon in Boston.
 Feb. First statistics on the size of the U.S. soyfoods 
industry and market published by SANA (Soyfoods 
Association of North America) and The Soyfoods Center.
 Feb. Plenty, a Third World development and relief 
organization run by The Farm in Tennessee, works with the 
people of Solola, Guatemala to open a solar-heated soy dairy. 
They make tofu and soy ice cream. Partial funding comes 
from Canadian International Development Agency (CIDA). 
A promising, original concept and model for taking soybeans 
and soyfoods to Third World countries.
 March 10. Tempeh Production by Shurtleff and Aoyagi 
published by The Soyfoods Center (176 p., 8½ x 11 inches).
 March. Trader Vic (Bergeron), internationally famous 
San Francisco restaurateur, publishes a poster titled “Put a 
Little Tofu in Your Life,” containing a lovely Polynesian girl 
and names of tofu recipes served at his restaurants. Three 
major newspaper stories on his tofu cuisine follow.
 March. Soja Soyfoods Cafe opens in Toronto, Canada.
 March. Hip Pocket Tofu Deli and Rainstar, a distributor 
of soyfoods, open at the same location in Columbus, Ohio.
 March. A second commercial source of tempeh starter 
culture is now available from Ann Arbor Biological Supply 
[Michigan] and GEM Cultures, run by Gordon McBride and 
Betty Stechmeyer.
 April. “Climbing Curd,” an article on tofu, published in 
Time magazine, as a result of the New England Soy Dairy 
Press Conference in February.
 May. New England Soy Dairy puts Numu brand soymilk 
on the market after 2 years of product development. It is 
quickly withdrawn and dropped, due to short shelf life.
 May 5 -June 9. Shurtleff and Aoyagi do Soyfoods 
America Tour: 20 public programs, 30 media interviews, and 
5,800 miles of driving to promote and teach about tempeh 
and tofu. Ends in Champaign / Urbana, Illinois where 
Shurtleff attends the INTSOY Short Course on Soybean 
Processing for 2 months.
 May. Gary and Chandri Barat start selling soyfoods 
(Whipped Tofu Mousse Pie, Tofu Muffi ns, Tofu Spinach 
Quiche) at street fairs in New York City under the name 
Legume. During 1980 both Legume and Quong Hop & Co. 
in South San Francisco introduce tofu quiches (both sold 
frozen); these are America’s fi rst tofu entrees to be sold 
frozen.
 June. “Tofu” by Nancy DeRoin published as a cover 
story by Cuisine magazine.
 June. U.S. Supreme Court rules that man-made 
organisms created by genetic manipulation can be granted 
copyright protection. This ushers in a new era of research 
on and commercialization of soybean varieties by private 
companies.
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 June. INTSOY and Land of Lincoln Soybean Farmers 
establish International Soybean Institute, headed by Russ 
Odell, to expand soybean utilization overseas.
 June. American Soybean Association’s Soya Bluebook 
publishes its fi rst information on the new wave of U.S. 
soyfoods producers.
 July. Das Miso Buch (The Book of Miso), by Shurtleff 
and Aoyagi published in German by Ahorn Verlag.
 July 9-13. Third Annual Soycrafters Conference at the 
University of Illinois. Organized and fi nanced by Richard 
Leviton. 270-285 attendees from 10 foreign countries. Very 
successful, with a profi t of $7,000. Third issue of Soyfoods 
magazine published by Leviton. A new Board of Directors is 
elected with Luke Lukoskie as chairman.
 July. Mark Brawerman starts Jolly Licks (later renamed 
Pacifi c Trading Co.), a soyfoods marketer-distributor, in 
San Francisco. First product is soymilk ice cream. Quickly 
expands to tofu cheesecakes, tofu tamales, etc. Best existing 
model of this new concept.
 Aug. 15. Archer Daniels Midland Co. enters the soy 
protein isolate market with its purchase of Central Soya’s 
isolate plant.
 Aug. Wildwood Natural Foods, Inc. formed in Fairfax, 
California. Original owners are Paul Duchesne, Paul Orbuch, 
Bill Bramblett, and Frank Rosenmayr. They do very creative 
work with prepared, convenience tofu products, such as 
sandwiches and salads.
 Aug. Tofu: Everybody’s Guide, by Stephen Cherniske 
published by Mother’s Inn Center for Creative Living.
 Aug. The Soy of Cooking, by Norton and Wagner self-
published.
 Aug. 20. “Tofu Gaining Popularity as a Cheap Protein 
Source,” by Sylvia Porter published in the Washington Post. 
This is the earliest known publication to mention David 
Mintz’s work with tofu. It describes the numerous deli 
products he makes from tofu. Ice cream is not mentioned.
 Sept. 3. “Tofu: Trader Vic’s Creativity Americanizes 
an Asian Staple” by Harvey Steiman published in San 
Francisco Examiner. Trader Vic is one of America’s foremost 
restaurateurs.
 Sept. Richard Leviton (Soyfoods Association) and 
Thelma Dalman (food service director for Santa Cruz city 
school system) lobby for tofu in Washington, D.C. USDA 
grants 1-time approval for a test program using tofu in Santa 
Cruz County School Lunches. But this failed to set a national 
precedent.
 Sept. Soyfoods Association board holds fi rst meeting 
in Colrain, Massachusetts. Plans fund raising program that 
fi zzles.
 Sept. 17. New-Age Foods Study Center (run by Shurtleff 
& Aoyagi) changes its name to The Soyfoods Center. Creates 
new logo and letterhead.
 Sept. 24. “A Couple on a Tofu Mission in the West” 
(about William Shurtleff and Akiko Aoyagi) by Lorna Sass, 

published in The New York Times.
 Oct. First issue of The Beanfi eld (named after a chapter 
in Walden by Henry David Thoreau) a monthly soyfoods 
newsletter, published by Leviton. Name changed to Soyfoods 
Monthly in March 1982.
 Oct. Tofu and The Bountiful Bean Plant in Madison, 
Wisconsin are on the Today Show for 2 minutes. This TV 
segment is aired 2-3 times.
 Oct. 13. “With his Book on Tofu William Shurtleff 
Hopes to Bring Soy to the World” by Dianna Waggoner 
published in People magazine (circulation 3.4 million). The 
same issue noted: “Model Cheryl Tiegs” has been eating 
tofu for several years and gives it some of the credit for 
helping her to lose 35 pounds in 1972. Her favorite recipe 
for Oriental Pudding (with “1 block tofu (4 ounces)”) is 
published.
 Oct. Severe nationwide shortages of peanuts and peanut 
butter. Soyfoods producers miss a golden opportunity to 
make and sell soynut butter.
 Nov. 1. First Soycrafter Apprenticeship Program begins 
at Island Spring, Vashon, Washington (state). Conceived 
of and directed by Luke Lukoskie, each program lasts 21 
days, strongly emphasizes practical experience supported by 
books, periodicals, and tapes. Six programs per year. Costs: 
$20 non-refundable registration fee plus $500 individual 
tuition; $400 per person group rate for two or more from the 
same business.
 Nov. 9-14. World Conference on Soya Processing and 
Utilization held in Acapulco, Mexico, organized primarily 
by the American Soybean Assoc. 1,100 participants from 
35 nations; of these approximately 300 registrants and 250 
student attendees were from Latin America. Proceedings 
published in March 1981 issue of Journal of the American 
Oil Chemists’ Society. Leviton attends and mans a SANA 
booth, but is not invited to speak.
 Nov. Soyfoods Center publishes three pamphlets on 
soyfoods in Spanish: Que es el Tofu? Que es el Tempeh? Que 
es el Miso?
 Nov. East West Journal and Michio Kushi stop misusing 
the term “tamari” and start using the proper term, shoyu or 
“natural shoyu.”
 Dec. The Soyfoods Center and Soyfoods magazine 
merge and computerize their mailing lists of people and 
organizations world wide actively interested in soyfoods. 
5,000 names now on list. Soyfoods Center pays all costs of 
computerization. By mid-1981 there were 10,600 names in 
50 categories. List is available for rent.
 Dec. Farm Foods starts national ad campaign for Soy Ice 
Bean with full-page color ads in national magazines: New 
Age, Whole Foods, East West Journal, and Vegetarian Times.
 Dec. First branch of the International Soyfoods 
Center Network starts in Sweden, run by Ted Nordquist. 
Headquarters are in Lafayette, California.
 Dec. The Tofu Primer by Juel Andersen published by 
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Creative Arts.
 Dec. Soymilk viili is fi rst made (on a home scale) by 
Gordon McBride and Betty Stechmeyer of GEM Cultures in 
Fort Bragg, northern California. This cultured milk product, 
similar to the traditional Finnish dairy product, has a thick 
consistency almost like honey.
 Dec. New England Soy Dairy becomes the fi rst of the 
new generation of Caucasian-run tofu companies to top $1 
million in annual sales (they hit $1.2 million). With only 
6 workers in the plant, they are making $4,000 profi t per 
month during the last quarter.
 Dec.–Seth Tibbott of Turtle Island Soy Dairy starts 
making and selling tempeh out of Hope Co-op, Forest Grove, 
Oregon, about 20 miles west of Portland, Oregon.
 * In Diamond v. Chakrabarty, the U.S. Supreme 
Court upholds by 5 to 4 the patentability of genetically 
altered microorganisms, opening the door to greater patent 
protection for any modifi ed life forms.

757. Gerratt, David. 1980. The selling of soyfoods 
[Interviews with Tom Timmins of New England Soy dairy, 
Michael Cohen of Tempeh Works, and Martin Strasman of 
Nature’s Table]. Sprouts: The Newsletter of Western Mass 
Co-ops (Hatfi eld, Massachusetts) 2(7):4-5. Dec.
• Summary: Tom Timmins started his career in natural foods 
as a manager of the Yellow Sun Food Co-op in Amherst, 
in 1973. He was introduced to tofu through his work at the 
Equinox, Amherst’s fi rst natural foods restaurant. In 1974 the 
Equinox started serving tofu, which was purchased through 
a local Chinese restaurant, which was in turn supplied 
from Boston’s Chinatown. “In 1976, while working for a 
local natural foods distributor [Llama, Toucan & Crow], 
Tom was turned on to The Book of Tofu. It excited him to 
such a degree that by the next year he began to work on the 
Laughing Grasshopper Tofu Shop, together with Richard 
(Ira) Leviton... The New England Soy Dairy now employs 40 
people and sells over 100,000 lb/month of tofu (25,000 lb/
week by Jan. 1980).
 Michael Cohen, a vegetarian since 1971, stopped 
eating foods containing any animal products in 1975. He 
too was involved with the Equinox restaurant when it fi rst 
opened and was introduced to tofu there and at The Farm in 
Tennessee. In 1978, after 6 months at The Farm, he returned 
to what had become the New England Soy Dairy. But he 
decided to leave for personal reasons to start his own tempeh 
business.

758. Photograph of Seth Tibbott at the Hope Co-op in Forest 
Grove, Oregon. 1980.
• Summary:  See next page.  (1) Standing in front of his 
tempeh incubator, Dec. 1980. (2) View of the outside of the 
co-op building, circa 1980.
 Sent by Seth Tibbott of Turtle Island Foods, Feb. 2011.

759. Tofu Shop (The). 1980. December. New soyfoods 
restaurant or deli. 768 18th St., Arcata, CA 95521.
• Summary: Matthew Schmit. 1981 Feb. 13. “Fresh 
tofu comes to Northern Cal.” “The Tofu Shop of Arcata, 
California, offi cially opened its doors on December 12, 
1980...”
 Questionnaire fi lled out by owner of restaurant or 
deli. 1982. Restaurant opened for business in Dec. 1980. 
Lists the company’s most popular soy-based menu items in 
descending order of popularity: 1. Tofuburger (authentic). 2. 
Tofu-vegetable sushi rolls. 3. Tofu spinach turnovers. 4. Tofu 
pumpkin pie. 5. Tofu cream pie. 6. Tofu vegetable patties. 7. 
Tofu tahini salad. 8. Tofu potato salad. 9. Carob soy pudding. 
10. Happy-dragon soydrink. The highest weekly total sales 
over the past 6-2 months: $1,200 in Oct. 1981 because of 
deli expansion and return of students to Humboldt State. The 
average weekly deli sales during this period: $850. Note: 
The company also sells $850/week wholesale. Average 
hourly wages paid to workers: $3.50. The business startup 
cost (amount of money it cost to get the business started): 
$11,000. Current profi tability status: Profi table. Plans for the 
future: Deli display cooler, steam table for hot food, tempeh 
production. Advice the owner would give to someone 
starting a similar business: Choose the perfect community. 
Prepare a detailed business prospectus. Obtain suffi cient 
capital (plus some extra). Prepare for at least one year of 
double-time work. Love soyfoods. Be professional. Other: 
“Our goal has been to develop a model for the ‘all-American 
neighborhood tofu shop,’ which produces its own fresh tofu 
and other soy products; where the neighbor down the street 
can grab a quick bite on the run, or pick up staple groceries 
(tofu, soymilk, soy margarine, bread, etc.) for home cooking. 
A large portion of our business is from people who walk 
to our shop. A balance of wholesale / retail and deli foods / 
groceries makes small scale tofu production feasible.”
 Shurtleff & Aoyagi. 1982. Report on Soyfoods Delis, 
Cafes & Restaurants. p. 3. Started in Dec. 1980 by Matthew 
& Suzanne Schmit, who formerly ran Far Pavilions in 
Telluride, Colorado.
 Packet from Matthew Schmit. 2002. Sept. 24. He 
encloses three original, undated menu leafl ets, all vegetarian: 
(1) Earliest, printed in about 1982, is dark blue ink on tan 
paper. 3 panels each side, each panel 22 x 9 cm. The menu is 
on the inside 3 panels. On the 1st panel: Welcome! The Tofu 
Shop Deli and Grocery. A nice (3 by 2¼ inch) illustration of 
“The Tofu Shop Specialty Grocery and Deli” appears in the 
center. “We make our own tofu fresh daily...” (2) Similar. 
Printed in about 1987. Blue ink on light beige paper. Prices 
have risen a little. (3) Larger. Printed in about 1992, green 
ink on beige recycled paper, 8½ by 14 inches, folded into 4 
panels on each side. More menu items in these categories: 
Green salads. Deli salads. Tofu salads. Burgers. Sandwiches. 
House specialties. Soups & sides. Beverages. Tofu cold-cuts. 
Address: Arcata, California.
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760. Product Name:  Soy Tempeh.
Manufacturer’s Name:  Turtle Island Soy Dairy.
Manufacturer’s Address:  c/o Hope Co-op, 2017 21st Ave., 
Forest Grove, OR 97116.
Date of Introduction:  1980 December.
Ingredients:  Organically grown soybeans, water, apple 
cider vinegar, Rhizopus oligosporus (tempeh starter), rice [on 
which the starter was grown].
Wt/Vol., Packaging, Price:  8 oz plastic bag. Retails for 
$0.99.
How Stored:  Frozen.

New Product–Documentation:  Letter/Order for the book 
Tempeh Production ($10.95 + postage) from Seth Tibbott. 
1979. Oct. 2. He is at Rt. 1, Box 311, Gaston, Oregon 97119.
 Yvonne Rothert. 1981. The Oregonian. June 24. “Use of 
soybean well known, but here comes tempeh.” Tibbott fi rst 
made tempeh at home in Tennessee 1977, and commercially 
in December 1980; Letter from Seth Tibbott. 1981. Aug. 21. 
Label for Soy Tempeh enclosed.
 Talk with Seth Tibbott of Turtle Island. 1984. Jan. 17. 
Their tempeh is pre-steamed to pasteurize it. Half is sold 
refrigerated (nearby), half frozen (shipped far away). Their 
best-selling product is soy tempeh, followed by fi ve-grain 
tempeh.
 Voice of the Turtle (Husum, Washington). 1989. Feb. 
“Turtle Tempeh still high in B-12! According to two separate 
tests of our products completed in the fall of 1988, Turtle 
Island Tempeh has one of the highest Vitamin B-12 contents 
reported in the country... In 1985, Turtle Island Tempeh 
was found to contain 2.5 mcg. of B-12. Wanting further 
verifi cation we sent two more samples to the lab and were 

told in December 1988 that our tempeh contained 5.4 mcg. 
of B-12 per 4 oz.” Soyfoods Center Computerized Mailing 
List. 1982. July 23. Owner: Seth Tibbott. Address is now 
P.O. Box 218, Husum, WA 98623. Phone: 509-493-2004.
 Talk with Seth Tibbott. 1990. March 2. He has sent 
samples of tempeh from one batch to 3 professional 
laboratories for nutritional analyses. The results have varied 
widely. For example, vitamin B-12 has ranged from almost 
zero to 4-5 mcg/100 gm. Sylvia Ruth Grey, a macrobiotic 
microbiologist and B-12 researcher, thinks this is because 
cobalt in U.S. soils is being depleted. B-12 is dependent on 
cobalt in soybeans.

 Talk with 
Seth Tibbott. 1990. Aug. 15. 
Seth has new equipment, a 
new plant in Husum or Hood 
River, and new labels. Last 
year his production doubled. 
He now makes on average 
2,000 lb/week of tempeh, but 
sometimes as much as 3,000 
lb/week.
 Note: 
This is the earliest known 
commercial soy product made 
by Turtle Island.

761. Soya Bluebook. 1980-
1994. Serial/periodical. St. 
Louis, Missouri: American 
Soybean Assoc.
• Summary: A directory and 
information book (general and 
statistical) for the soybean 

production and processing.
 Titled Soybean Blue Book from 1947-1964; Soybean 
Digest Blue Book Issue from March 1965 to March 1972; 
Soybean Digest Blue Book from March 1973 to 1979; Soya 
Bluebook from 1980 to 1994.
 In 1987 the Soya Bluebook contained seven major 
sections: Organizations (incl. Associations), Soy Directory 
(Crushers, Soyfoods, Industrial Products), Soybean 
Manufacturing Support Industries, Marketing and 
Auxiliary Services, Soy Statistics, Glossary, Standards and 
Specifi cations. Well indexed, with color maps. In the early 
1980s the Bluebook started to include many more foreign 
soyfood manufacturers.
 The book contains many tables, including: “World 
Soybean Production,” which gives area and production 
in specifi ed countries (1974-1980). In 1980 this included: 
North America: Canada, Mexico, United States. South 
America: Argentina, Brazil, Bolivia, Chile, Colombia, 
Ecuador, Paraguay, Peru, Uruguay. Europe: Bulgaria, 
France, Hungary, Romania, Spain, Yugoslavia. Soviet Union. 
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Africa: Egypt, Ethiopia, Nigeria, South Africa, Tanzania, 
Uganda, Zaire. Asia: Burma, China (Mainland), Taiwan, 
India, Indonesia, Iran, Japan, Kampuchea [Cambodia], 
Korea (north), Korea (South), Philippines, Thailand, Turkey, 
Vietnam. Oceania: Australia. World total.
 In early 1988 the American Soybean Association sold 
the Soya Bluebook to Soyatech, owned by Peter Golbitz. His 
fi rst print run was 8,800 copies. Yellow pages were added. 
In Dec. 1989 Soyatech announced that in 1988 estimated 
readership was 10,265 in 55 countries. 33.6% of the buyers 
were soybean processors / manufacturers, 28.7% were 
importers, exporters, transporters or marketers, 15.0% were 
suppliers of soybean processing or handling equipment and 
manufacturing support services, 9.9% were consultants, 
booksellers, or periodicals, 8.7% were organization or 
government agencies, and 4.1% were colleges, universities, 
libraries, and information centers. By region, 64.3% were 
sold in North America, 15.2% in Europe, 9.1% in Asia / 
Pacifi c / Oceania, and 9.1% in Latin America.
 The 1991 Soya Bluebook appeared in Aug. with a new 
larger (8½ by 11-inch) format and 264 pages. The indexing 
system is more complete and the pages are tabbed for easy 
access to each section. The “reference” section was expanded 
by adding nutritional information on soyfoods, a new chart 
of soyfoods products, and soybean oil trading standards.

Health Foods Business. 1992. Nov. p. 218. Soya 
Bluebook now reports its circulation to be 3,000.
 Talk with Joy Froding of Soyatech. 1995. Jan. 12. The 
1994 print run of Soya Bluebook was 2,300 copies. An 
estimated 4 people read each copy.
 Price of the Soya Bluebook (1 book sent to USA, 
Canada, or Mexico): 1992 = $28 (if paid before June 1; $38 
afterward). 1993 = Same price. 1994 = $38 (no prepayment 
discount; Available July 1994; this book has fold-out 
indexing tabs and 272 pages. The order form announcing 
the ‘94 Soya Bluebook states: “For 47 years Soya Bluebook 
has served as the noted information source for the world’s 
soybean industry”). Starting in Jan. 1994 four issues of 
Bluebook Update are available free of charge to all who 
subscribe to or are listed in Soya Bluebook. 1995-96 = $38 
($48 after 1 June 1995; then in Nov. 1995 the price is raised 
to $58; incl. indexing tabs, 292 pages). This 1995-96 issue 
is titled “Soya Bluebook Plus: the annual directory of the 
world oilseed industry.” Crops featured on the front cover 
are “soya, corn, cottonseed, palm, canola, rapeseed, and 
sunfl ower.” Address: St. Louis, Missouri; Bar Harbor, Maine 
(After Jan. 1988).

762. Product Name:  [Soy Flake Number 1].
Foreign Name:  Daizu Fureeku No. 1.
Manufacturer’s Name:  Ajia Protein.
Manufacturer’s Address:  Main Offi ce: Miyanomori 
Palace, Miyanomori 4 jo, 11 chome, Chuo-ku, Sapporo-shi, 
Japan.  Phone: (011) 644-1760.

Date of Introduction:  1980.
Ingredients:  Whole soybeans.
Wt/Vol., Packaging, Price:  15 or 30 kg (33 or 66 lb).
How Stored:  Shelf stable, 10 month shelf life.
New Product–Documentation:  Leafl et. 1983. Daizu 
Fureeku No. 1: Gyokai no machinozonde ita kakumei-
teki genryô desu [Soy fl ake Number 1: The revolutionary 
ingredient that the industry has long been waiting for]. 4 p. 
Describes whole (non-defatted) soybean fl akes that are used 
to make tofu in Japan. Stored under the proper conditions 
(in a cool, dry, dark place), they are guaranteed to keep their 
quality for 10 months. They are packaged in quantities of 15 
kg and 30 kg (33 or 66 lb). An annotated fl ow sheet of the 
process for using the fl akes to make tofu is given.
 A table shows that from 30 kg of Soy Flake No. 1, a tofu 
maker can obtain 400 cakes (400 gm each) of regular tofu, 
compared with only 250 cakes if whole soybeans were used. 
This implies that the fl akes give a 60% higher yield of tofu 
per unit weight than whole soybeans.
 The address of the factory is Aza-Toyoni, Hirô-machi, 
Hirô-gun, Hokkaido.
 Talk with (call from) Art Mio of Morinaga. 1990. March 
28. He says that Morinaga has used these fl akes to make 
tofu, and the resulting tofu is more bitter than that made from 
whole soybeans.
 Letter from David Nichols of Nichii Co. of America. 
Asia Protein Co. was established in 1977 by Mr. Chikaarashi; 
they started to make soy fl akes in 1980.
 Leafl et (3 panels each side) sent by Nichii Company 
of America (Torrance, California 90505). 1993. Jan. 28. 
“Science meets the soybean. And tofu will never be the same 
again.”
 Ad (full page, black, green, and red) in Natural Foods 
Merchandiser. 1993. Feb. p. 93. “Science meets the soybean. 
And tofu will never be the same again.”
 Ad (full page, black, blue, orange and green) in 
Vegetarian Times. 1993. July. p. 83. “Whose tofu do you 
buy?” “Spring Creek Natural Foods? Southwest Soyfoods? 
Wildwood Natural? Marjon Specialty? Fresh Tofu Inc? The 
Soy Shop? Nasoya? Mori-Nu? The Farm? Quong Hop? 
Northern Soy? Island Spring? What about White Wave or 
Tree of Life? Answer: They all offer a reduced fat tofu! Tell 
them you want ‘Reduced Fat” tofu.”
 Same ad but half page in Vegetarian Times. 1993. Sept. 
p. 74.
 Note: This is the earliest document seen (June 2013) 
concerning Nichii Co. and soy.

763. Product Name:  Soy Ice Bean (Named Soy Ice Bean 
from mid-1979 to early 1982. Honey Sweetened) [Honey 
Vanilla, Carob, Strawberry, Orange, Banana, Chocolate, 
Wildberry, Mocha, or Peanut Butter Carob Chip].
Manufacturer’s Name:  Farm Foods.
Manufacturer’s Address:  156 Drakes Lane, Summertown, 
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TN 38483.
Date of Introduction:  1980.
Ingredients:  Almond Espresso: Water, soy powder 
[powdered soymilk], honey, soy oil, almonds, pure 
coffee concentrate, soy lecithin, locust bean gum, guar 
gum, Irish moss.
Wt/Vol., Packaging, Price:  16 fl uid oz (1 pint) 
carton.
How Stored:  Frozen.
New Product–Documentation:  Labels. Brown and 
white on orange wood motif. “Serve soft for full 
fl avor. Non dairy frozen dessert.”
 Ad in Whole Foods. About 1980-81. p. 69. “Farm 
Foods Soy Ice Bean. The completely vegetarian frozen 
dessert.” Note: The powdered soymilk in this product was 
made by Loma Linda Foods in Mt. Vernon, Ohio.
 Talk with Robert Dolgin of Farm Foods. 1981. Dec. 
26. In San Rafael, The Farm made soy ice cream with a 
batch Emery Thompson ice cream machine. Most of it was 
sold as [soft serve] cones over the counter or in pints in the 
freezer, but a little was distributed locally. Strawberry was 
the favorite fl avor. Farm Foods expanded operations after 
moving into their soyfoods manufacturing plant on King 
Street in San Francisco. At least a year passed between the 
time that the San Rafael soy deli closed and the King Street 
plant opened. Robert is now working with David Burns; they 
have capital and a warehouse. They plan to do secondary 
soyfoods manufacturing and distribution.
 Shurtleff and Aoyagi. 1985. Tofutti and Other Soy Ice 
Creams. p. 46-47.

764. Garcia Michel, Hugo. 1980. La cooperative de la soya 
[The soy cooperative]. Natura (Mexico) p. 38-43. [Spa]
• Summary: About the work of Mrs. Blanca Dominguez 
de Diez Gutierrez with soyfoods in Tepoztlán, Morelos, 
Mexico. Director of the Yoga Center Tapastana in the Valley 
of Tepoztlan, she was invited to do this work by DIF, and 
she founded a very special soya cooperative. Blanca has 
written a book in Spanish titled Whole foods for a full life: 
The thousand uses of soya. A photo shows Blanca with co-
workers in front of the soya cooperative.
 Note: Although the month that this article was published 
is unknown, and therefore the citation is incomplete, we are 
citing it anyway since it is so interesting and is a relatively 
early description of Blanca’s work with soyfoods.

765. Product Name:  Soya Flour, and Soya Flakes.
Manufacturer’s Name:  Kundasale Cereal Products 
Factory.
Manufacturer’s Address:  Kundasale, near Kandy, Sri 
Lanka.
Date of Introduction:  1980.
Ingredients:  Soybeans.
Wt/Vol., Packaging, Price:  Flour or fl akes in 250 gm or 

500 gm plastic bag. Flour retails for Rs 5/- or Rs 10/-. Flakes 
for Rs 6/50 or Rs 13/-. Bulk fl our wholesales for Rs. 18/kg 
and the fl akes for Rs. 22/kg.
How Stored:  Shelf stable.
Nutrition:  38-39% protein.
New Product–Documentation:  Form fi lled out by Jane 
Gleason. 1988. March. She noted that the Plenty Canada 
Soya Food Centre purchased soy fl our and fl akes from 
this company but did not give any information about the 
company itself. For details see Chocolate Milk (Aug. 
1987). Second form. 21 April 1988 meeting with Mr. Udaya 
Alahakoon of 6 Ampitiyaya Rd., Kandy, whose family owns 
and manages the business. Their factory previously produced 
the Thriposha fl our for CARE. The company now uses 5,000 
kg/month of soybeans bought for Rs 9/kg one the wholesale 
market and from private sellers in Colombo.
 The fl our is sold primarily to one biscuit manufacturer 
(Maliban, 4,000 kg/month) and smaller quantities to 2 other 
soyfood producers. Plenty Canada is the only consumer 
outlet for the unblended soya fl our. The other producer 
using Kundasale’s fl our is the Rice Processing Research 
and Development Centre (Paddy Marketing Board, 750 kg/
month), which sells Soya Blended Rice Flour (see separate 
entry). Labels. 1987. 3.75 by 2 inches. Paper. Brown on 
light yellow/beige. In English and Sinhalese. “Soya Flour: 
For added nutrition, mix one part soya fl our to 3 or 4 parts 
American fl our or rice fl our in your regular daily use.”
 “Soya Flakes: Precooked and easy to use. For a 
nutritious breakfast, add to tea, hot milk, porridge, kola 
kanda, etc. For extra protein, add to curry dishes, pol sambol, 
etc. To make paripoo, add fl akes to suffi cient boiling water 
and cook for 2-3 minutes. Add paripoo spices as needed.” 
Flakes are marketed by Plenty Canada and by Spices and 
Essences, Colombo, with their label.

766. Natural Recipes. 1980. Getting to know tofu. Recipes & 
info (Leafl et). Boston, Massachusetts. 1 p.
• Summary: This “pamphlet” contains 8 American-style 
recipes. Any company can have its name and logo printed on 
the “Getting to know tofu” pamphlet, at the top of the front 
panel. We have one from Garden of Eatin’.
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 Note: At about this time, Natural Recipes had the 
following recipe pads that featured tofu: Creamy tofu dips/
dressings. Spicy fried tofu. Sweet & Sour tofu & veggies. 
Tofu cheesecake. Tofu cutlets parmigiana. Tofu egg-less 
salad. Tofuburgers. What to do with tofu. They also had the 
following recipe pads that used tofu as one ingredient, but 
not the main ingredient: Applesauce cake (icing). Marinated 
veggies. Old world noodle pudding (dairyless “new world” 
variation). Peking fried rice. Tokyo fried noodles. Prices: 
24-45 pads: $0.88/pad. 50-145 pads: $0.80/pad. 150+ pads: 
$0.70/pad. One can also order display boards and foam 
mounting tape for pads. Address: Boston, Massachusetts 
02130.

767. Wildwuchs. 1980. Herzlich willkommen: Wildwuchs 
im Werkhaus [Welcome to Cafe-Wildwuchs in the Werkhaus 
(Poster)]. Leonrodstr. 19, 8 Munich, West Germany. 2 p. 
Front and back. 30.3 cm. [Ger]
• Summary: See next page. Run by Alexander Nabben, 
this is a completely vegetarian, organic, smoke-free cafe, 
restaurant, and club in Munich that serves 3 warm meals a 
day, bakes bread and cakes, and produces various soyfoods 
(soja-produkte), including soymilk yogurt, tofu (Soja Käse), 
soy-based mayonnaise, soy coffee, etc. Address: Munich, 
West Germany. Phone: 16 04 74.

768. Andersen, Juel; Andersen, Sigrid. 1980. The tofu 
primer: A beginner’s book of bean cake cookery. Berkeley, 
California: Creative Arts Communications. 41 p. Illust. 
Index. 23 cm.
• Summary: Contents: Frontispiece. Introducing tofu. 
Recipes: A to S. Tofu–How to make it. Recipes: U to Z. 
Note: The text is written by hand. Address: California.

769. Bloodroot Collective; Beaven, Betsey; Giordano, Noel; 
Miriam, Selma; Shea, Pat. eds. 1980. The political palate: A 
feminist vegetarian cookbook. Sanguinaria Publishing, 85 
Ferris St., Bridgeport, CT 06605. xxiii + 325 p. Illust. Index. 
23 cm. [39 ref]
• Summary: This feminist collective and restaurant is named 
Bloodroot for an eastern woodland wildfl ower, Sanguinaria 
canadensis. They “found something symbolic in its slow 
spreading rhizomatous root system and the way each piece 
of root throws up its own grey-green leaf furled protectively 
around the eight-petaled white fl ower. Any part of the root, 
stem, or leaf ‘bleeds’ a red juice.” The cookbook is largely 
vegetarian (though 8 recipes which use fi sh are included), 
seasonal, and ethnic/regional. The introduction praises the 
books on tofu, tempeh, and miso written by Shurtleff and 
Aoyagi as “truly political books.” Their favorite vegetarian 
cookbook is Julie Jordan’s Wings of Life (Crossing Press). 
The book is interspersed with feminist quotations and has a 
separate lengthy feminist bibliography.
 Soy-related recipes include: Harvest vegetable platter 

with miso gravy (p. 17-19). Winter miso soup (with 
soybeans, p. 80-81). Kasha platter (with miso gravy, p. 91-
92). Indonesian tempeh dinner (p. 96-97). Urab: Indonesian 
steamed vegetable salad (with tofu, p. 98). Sea vegetable 
salad (with tofu dressing and wakame, p. 134-35). Grilled 
Ma-Po tofu and rice (p. 169-70). Hot and sour soup with 
wild daylily buds (and tofu, p. 188-89). Snow pea salad with 
tofu sauce (p. 196). Omelet grandmere (with miso gravy, p. 
280-82). Address: Bridgeport, Connecticut.

770. Hanssen, Maurice. 1980. Country kitchen recipes with 
soya beans. Wellingborough, Northamptonshire, England: 
Thorsons Publishers Ltd. 32 p. Illust. 14 x 14 cm.
• Summary: Contents: Introduction. Plain cooked soya 
beans. Tofu. Serving tofu. Cheese ‘n beans. Soya bean 
sprout soup. Double blessing soya eggs. Soya bean omelette. 
Sprouts and scrambled eggs. Soya suey. Soya soup. Cocktail 
soya beans. Soyaburger. Chilli con carne. Potato and soya 
bean salad. Soya milk. Soya bake. Soya salads. Spiced soya 
beans. Address: Northamptonshire, England.

771. Jordan, Darryl; Jenkins, Suzy. 1980. Plenty Agricultural 
Program: Guatemala. Summertown, Tennessee: Plenty. 46 p. 
Illust. 28 cm. Presented to UNICEF Guatemala.
• Summary: This is the single best report on the innovative 
1978 Plenty-UNICEF project in the San Andres Itzapa 
area (Chimaltenango) of the Guatemala highlands. Most of 
the report focuses on trials with soybeans and other crops 
(written by Darryl Jordan), but there is also an excellent 
supplement, with 15 magnifi cent, lively photos showing the 
local people involved in the soy dairy project. Many of these 
photos were taken by Jenny Banks Bryant and others.
 Contents: Preface, by Edward Sierra, executive director 
of Plenty. Soybean variety trials. Photoperiod response 
experiment. Soybean insects and diseases. Continuation of 
the soybean project. Grain amaranth. Quinoa. Winged bean. 
Cover crops and crop rotations. Nematodes. Fertilizer use. 
Seed collection. Plenty report for UNICEF, by Suzy Jenkins 
(Plenty soy technician). Supplement: Soy utilization and 
nutrition. List of fi gures: Field data for soy variety trials. 
Graphs of soybean yield data. Three graphs of soybean 
yield data. Yield equivalents for soybeans. Oil and protein 
analyses. Relative yields of protein for various crops. Crop 
rotation.
 A table (p. 12) shows fi eld data on INTSOY variety 
trials in 1978. The highest yields came from the soybean 
varieties Davis (40.1 bushels/acre = 4,161 lb/manzana; 
1.7 manzanas = 1 hectare), Cobb (34.6 bu/acre = 3,590 lb/
manz.), Bossier (32.8 bu/acre = 3,400 lb/manz.), Forrest 
(31.4 bu/acre = 3,251 lb/manz.).
 Photos in the Plenty report for UNICEF show: (1-3) 
Severely malnourished babies lying on their backs. (4) 
Suzy Jenkins holding Baby Cruz, now age 8 months, after 4 
months of soymilk. “She is one of several children who were 
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able to regain good health.” See next 3 pages.
 (5) Suzy Jenkins (5’ 4”), a Plenty volunteer (on left) 
walking with her friend Juana (4’ 10”), each carrying water 
in a pot on their heads for a soy demonstration in Solola. 
“Juana stands about the average height for the ladies of 
Guatemala. She eats a protein-defi cient diet. 
 (6) A Mayan lady grinding soaked soybeans on a metate, 
traditionally used for grinding corn / maize. (7) Add the 
ground soybeans and, stirring regularly, cook for 20 minutes 
over a wood fi re. Suzy stirs. 
 (8) Ladle the cooked soybean slurry into a colander 
lined with several layers of cheesecloth and set over a pot to 
catch the soymilk. Soy pulp [okara] remains behind in the 
cheesecloth. 
 (9) “Soymilk, slightly sweetened, contains 9.1 grams 
of protein per cup. One pint of soymilk or 1 cup of tofu will 
provide nearly one-half of a child’s total protein requirement 
for a day. Children love it.” (10). To make soy cheese [tofu]: 
Add vinegar (or other coagulant) to hot soymilk, causing 
it to separate into curds and whey. Ladle or gently pour 
the mixture into a colander lined with several layers of 
cheesecloth and placed over a pot. The cheesecloth catches 
the curds, while the whey drains through into the pot. The 
whey can be used as a soup stock; it contains some vitamins 
and other nutrients.
 (11) A happy group enjoying their soymilk. (12) Press 
the curds to make tofu, which can be sliced and fried, eaten 
plain with salt, or scrambled and fried with onions and 
tomatoes. A boy, standing, is enjoying a tofu sandwich. 

(13-15). People eating tofu, which is a 
complete protein; when served with grain 
foods like tortillas or bread, its protein quality 
is increased. Address: 1. Plenty Agricultural 
Technician; 2. Plenty Soy Utilization 
Technician. Both: The Farm, Summertown, 
Tennessee.

772. Myers, Steve. 1980. Re: The move of 
Ice Bean production from San Francisco to 
Summerton, Tennessee, is completed. Letter to 
“Dear People” (sellers and consumers of Ice 
Bean). 1 p. Typed, on letterhead.
• Summary:  “Dear People, Our plant moves 
are complete and Farm Foods’ original soy 
‘Ice Bean’ is back. It is now available in these 
fl avors: carob, vanilla, and strawberry, and 
comes in pints, 5 oz. cups, and 3 gallon tubs.
 “The original soy ‘Ice Bean’ is 
similar in fl avor and texture to ice cream, but 
contains no milk products and no cholesterol. 
‘Ice Bean’ is completely vegetarian and 
contains all natural ingredients: soy powder, 
pure honey, soy oil, natural fruit and fl avors, 
lecithin, guar gum, and salt. But best of all it 
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tastes great and it’s good for you!
 “Sincerely, Steve Myers, President.
 “Ask for it from your local natural food store or 
distributor.” Address: President, Farm Foods, 156 Drakes 
Lane, Summertown, Tennessee 38483.

773. Trikha, R.N.; Nave, R.W. 1980. Introduction of low cost 
extruded foods in India (Abstract). In: F.T. Corbin, ed. 1980. 
World Soybean Research Conference II: Abstracts. Boulder, 
Colorado: Westview Press. 124 p. See p. 37.
• Summary: Outlines the efforts of the “Soya Production 
and Research Assoc. in collaboration with G.B. Pant 
Univ. of Agriculture and Technology to undertake an 
ambitious intensive soybean project having an integrated 
approach to research, extension, processing, utilization, and 
popularization. The Association imported and installed the 
fi rst extrusion cooker x-25 followed by x-155 from Wengers, 
U.S.A., and started manufacture of extrusion cooked 
texturized vegetable protein foods based on defatted fl akes 
and full fat soya fl our. Several combinations have been tried 
with corn, wheat and rice.” Address: Soya Production and 
Research Assoc., Bareilly U.P., India.

774. Trikha, R.N.; Nave, R.W. 1980. Under severe drought 
soyabean: Production, demonstration, problems, research, 
training, fi eld days, utilization, popularization. Bareilly (UP), 
India: Soya Production and Research Assoc. 34 p. *
Address: Bareilly, UP, India.

775. Well Being. 1980. Food for the ‘80s: Gleanings from 
the past and exploring the future for good nutrition, energy 
effi ciency, and global well being. No. 53. p. 9-16. *
• Summary: This is a roundtable discussion with Bill 
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Shurtleff, Larry Switzer, and Mark Wetzel, hosted by the 
editors of Well Being. They discuss mainly tofu, other 
soyfoods, and spirulina. Address: Santa Cruz, California.

776. Farm Foods. 1980? The Original: Soy Ice Bean (Ad). 
Natural Foods Merchandiser. p. 64.
• Summary:  See next page. This full-page color ad shows 
an ice cream cone surrounded by a rainbow, against the 
backdrop of a blue sky with white clouds below it. On the 
cone, in raised letters, is written “Soy Ice Bean.” The text 
below reads: “Is similar in fl avor and texture to ice cream. 
Contains no dairy products, its made from soybeans. Is 
made from all natural ingredients. Is sweetened with pure 
honey. Comes in strawberry, carob, and vanilla. Contains 
no artifi cial colors, fl avors, or preservatives. Contains no 
cholesterol. But best of all it tastes great and it’s good for 
you.” Address: 156 Drakes Lane, Summertown, Tennessee 
38483. Phone: (615) 964-3584.

777. Hymowitz, Theodore. 1981. Re: Comments on 
manuscript History of the Dorsett-Morse Expedition. Letter 
to William Shurtleff at Soyfoods Center, Jan. 5. 1 p. Typed, 
with signature on letterhead. [1 ref]
• Summary: “My numbered comments refer to the numbers 
on the manuscript.
 “1. In 1979, corn was the number one crop in the U.S. 
in total acreage and production. On the other hand soybeans 
were the number one cash income crop (mainly due to the 
fact that a high percentage of the corn is used on the farm for 
swine, poultry or cattle feed) and soybeans were the number 
one export crop in dollar value.
 “2. According to George Sprague the Pentagon was 
constructed on the lowland part of the Arlington Farm [in 
Virginia]. It was built up by dredging the Potomac River.
 “3. The party [on the Dorsett-Morse Expedition of 1929-
31] consisted of Mr. and Mrs. Morse and daughter, P.H. 
Dorsett and his daughter-in-law (Ruth).
 “4. The 17 [typewritten] hardback volumes primarily 
were the work of Dorsett. Morse kept his own log as you 
indicate below.”
 5. The Morse party returned to the United States in 
“March 1931.

 “6. Dr. Jack Harlan questions whether Beltsville existed 
in 1931. Sprague believes Beltsville opened about 1939.
 “7. I believe you mean varieties of commercial 
soybeans.”
 Happy New Year! Address: Prof., Plant Genetics, 
College of Agriculture, Dep. of Agronomy, Univ. of Illinois, 
Urbana, IL 61801.

778. Leviton, Richard (Ira). 1981. Re: Order for color slides. 
Letter to William Shurtleff at Soyfoods Center, Jan. 5. 2 p. 
Typed, with signature on letterhead.
• Summary: Leviton orders 128 color slides from soyfoods 
sets owned by Soyfoods Center. He would like to make these 
slides available during the upcoming expo.
 Note the relatively new color letterhead, designed 
by Akiko Aoyagi. Address: 100 Heath Rd., Colrain, 
Massachusetts 01340. Phone: 413-624-5591.

779. Dominguez de Diez Gutiérrez, Blanca. 1981. Re: 
Current work with tofu in Mexico and India. Letter to 
William Shurtleff at Soyfoods Center, Jan. 16. 1 p. Typed, 
with signature.
• Summary: Blanca now lives in Acapulco. At Christmas 
time she went to Mexico City to try to fi nd a publisher for 
a booklet titled “What is Tofu?” developed by Soyfoods 
Center–but the person she had hoped to see was on vacation. 
“I think he would be interested as we have nothing like it in 
Mexico and they publish little booklets, although it would 
need about 50 more pages of tofu recipes. Anyhow, I shall try 
again.” The person who translated it into Spanish did a poor 
job; the published will have to put it into Mexican Spanish. 
“I think instead of queso for tofu I would use cuajada, or 
curd. For Gô; masa de soya and for okara pasta de soya.”
 Blanca asks Shurtleff to send her again the 40 addresses 
of people working with soya in India. The last time they got 
lost. “I have a wonderful invitation to go to India. My book 
will be translated into Tamil. I pray that all goes well.
 “Have been invited by Soyacraft to assist a Soya 
Congress in July. [Note: On 8-12 July 1981 the annual 
Soycrafters Conference was held at Colorado State Univ., 
Fort Collins, Colorado]. Very honored to go and looking 
forward to the trip. Perhaps I shall meet you. Hope so. All the 
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best for 1981–with affectionate regards, Blanca Dominguez.” 
Address: Acapulco.

780. Flinders, Carol. 1981. Lecithin keeps fats from 
separating: Notes from Laurel’s Kitchen. Hartford Courant 
(Connecticut). Jan. 28. p. E2.
• Summary: Why is lecithin (an emulsifi er) sold in health 
food stores? “Primarily because it has been suggested from 
time to time that lecithin might work in our blood stream 
the same way it does in foods. That is, that it would take up 
globules of cholesterol and keep them moving along, instead 
of forming deposits on the walls of our arteries. Scientifi c 
research has failed to reward this hypothesis. But once a 
substance takes on that super-food aura, it doesn’t lose it 
overnight.
 “Commercial lecithin is derived from soybeans. In 
fact, when you make tofu, you end up with a whey-like by-
product that is extremely rich in lecithin. It feels slick and 
soapy, and forms a sudsy ‘head’ when agitated. Bill Shurtleff 
describes the many uses the Japanese have for soy ‘whey.’ 
Its knack for cutting grease makes it an ideal bio-degradable 
soap for cooking utensils and fi ne fabric. It’s used as a facial 
cleanse, a plant nutrient, and a nourishing, well-received 
drink for cattle.”
 Contains a recipe for Special soy plate, that includes “2 
cups soy puree.”

781. Dominguez de Diez Gutiérrez, Blanca. 1981. Re: 
Teaching about tofu, soymilk, and other soyfoods in Mexico. 
Letter to William Shurtleff at Soyfoods Center.
• Summary: Blanca never really ran a tofu shop in Mexico. 
She only taught how to make it, especially in Jalapa, 
Veracruz. Address: Apartado Postal 65, Zacatepec, Morelos, 
Mexico.

782. Product Name:  [Lima Tofu {Sold in a Jar}].
Manufacturer’s Name:  Lima Foods. Made in Belgium by 
Jonathan P.V.B.A.
Manufacturer’s Address:  Edgar Gevaertdreef 10, B-9830 
Sint-Martens-Latem, Belgium.  Phone: 09-52-4176.
Date of Introduction:  1981 January.
Wt/Vol., Packaging, Price:  225 gm jar.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1981. Jan. 22.
 Letter from Sjon Welters. 1982. April 16. “Jonathan is a 
macrobiotic food company. They make the tofu and soymilk 
for Lima Foods in Belgium which is sold all over Europe. It 
is sterilized, so it keeps a long time. Talk with Ted Nordquist. 
1988. March.
 Lima catalogue, price list, and color product brochure. 
1989. Shows the 225 gm jar.

783. Pacifi c Trading Co. 1981. Catalog and price list. P.O. 

Box 1635, San Francisco, CA 94101. Jan.
• Summary: Lines include Redwood Valley Soyfoods, 
Soyfoods Unlimited, Living Lightly, Ice-C-Bean. Address: 
Redwood Valley, California.

784. Shurtleff, William; Aoyagi, Akiko. 1981. Que es 
el miso? Traducido por Corina Gutman [What is miso? 
Translated into Spanish by Corina Gutman]. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549 USA. 4 p. Jan. [3 
ref. Spa]
• Summary: Contents: Introduction. Delightfully varied; 
highly versatile. A nutritional treasure trove. The varieties of 
miso (including a table). The preparation of miso. Traditional 
natural miso and quick modern miso. A brief history of miso. 
Buying, storing, and using miso. Miso in Japan. Traditional 
Japanese miso shops and modern factories. Making miso at 
home. Favorite miso recipes. Address: Authors: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549.

785. Shurtleff, William; Aoyagi, Akiko. 1981. Que es el 
tempeh? Traducido por Corina Gutman [What is tempeh? 
Translated into Spanish by Corina Gutman]. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549 USA. 4 p. Jan. [3 
ref. Spa]
• Summary: Contents: Introduction. Rich in protein and 
vitamin B-12. Tempeh comes west (a brief history). How 
tempeh is made. The miracle of fermentation. Buying and 
storing tempeh. Tempeh for Latin America. Our favorite 
tempeh recipes: Contains 11 recipes. Address: Authors: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.

786. Shurtleff, William; Aoyagi, Akiko. 1981. Soya: Fuente 
de proteinas del futuro. Traducido por Corina Gutman 
[Soyfoods: Protein source of the future. Translated by 
Corina Gutman (Leafl et)]. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549 USA. 1 p. 28 cm. Jan. [Spa]
• Summary: Here are ten reasons why: 1. Optimum land 
utilization. 2. Lowest cost. 3. High nutritional value. 4. Time 
tested. 5. Remarkably versatile. 6. Appropriate technology. 
7. New dairylike products. 8. Hardy and adaptive. 9. Free 
nitrogen fertilizer. 10. Great potential for productivity: 
Energy and resource effi cient. Address: Authors: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549.

787. Product Name:  Shakti Ahar.
Manufacturer’s Name:  Soya Production and Research 
Association (SPRA).
Manufacturer’s Address:  182 Civil Lines, Bareilly, UP 
243 001, India.
Date of Introduction:  1981 January
Ingredients:  Corn (44%), full fat soy fl our (40%), sugar 
(15%), vitamin-mineral premix (1%).
How Stored:  Shelf stable.
Nutrition:  Per 100 gm.: Protein 22 gm, carbohydrate 61.1 
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gm, fat 9 gm, minerals 4.8 gm.
New Product–Documentation:  Bhatnagar & Ram. 
INTSOY Series No. 22. p. 146. Shakti-ahar is now sold 
commercially (as of Jan. 1981).

788. Product Name:  Soya-Stattu (or Sattu).
Manufacturer’s Name:  Soya Production and Research 
Association (SPRA).
Manufacturer’s Address:  182 Civil Lines, Bareilly, UP 
243 001, India.
Date of Introduction:  1981 January
Ingredients:  Corn (44%), full fat soy fl our (40%), sugar 
(15%), vitamin-mineral premix (1%).
How Stored:  Shelf stable.
Nutrition:  Per 100 gm.: Protein 22 gm, carbohydrate 61.1 
gm, fat 9 gm, minerals 4.8 gm.
New Product–Documentation:  Bhatnagar & Ram. 
INTSOY Series No. 22. p. 146. Shakti-ahar is now sold 
commercially (as of Jan. 1981).

789. Product Name:  Tofu Steak Sandwich.
Manufacturer’s Name:  Wildwood Natural Foods.
Manufacturer’s Address:  135 Bolinas Rd., Fairfax, CA 
94930.  Phone: 415-459-3919.
Date of Introduction:  1981 January.
Ingredients:  UFO Tofu by Wildwood, whole grain bread, 
sprouts, lettuce, brine pickles, mustard, tamari, saffl ower oil, 
apple cider vinegar, herbs & spices, sea salt.
Wt/Vol., Packaging, Price:  7 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Xiques. 1981. Pacifi c Sun. 
Jan. 16. “A surprised convert to tofu... Wildwood’s latest 
invention, the Tofu Steak Sandwich, is rising on the charts 
as well. It looks questionable... but it is quite delicious.” 
Fillip. 1981. May. East West Journal. p. 40 “The Amazing 
Tofumobile.” Cohen. 1981. Nov. 23. San Francisco Business 
Journal. p. 6. “To make tofu steak for tofu steak sandwich, 
the end cuts of raw tofu blocks are marinated in tamari and 
baked.
 Label sent by Wildwood on their letterhead. 1983, 
undated. 3 by 2 inches. Self adhesive. Black and green 
on orange-yellow. Silhouette of woods with birds. “Fresh 
Daily. Ready to Eat Foods. Naturally. Perishable. Keep 
Refrigerated.”
 Note. This is the earliest known commercial soy product 
named “Tofu Steak.”

790. Product Name:  Tofunofi sh Sandwich.
Manufacturer’s Name:  Wildwood Natural Foods.
Manufacturer’s Address:  135 Bolinas Rd., Fairfax, CA 
94930.  Phone: 415-459-3919.
Date of Introduction:  1981 January.
Ingredients:  UFO Tofu by Wildwood, onions, lettuce, 
scallions, brine pickles, saffl ower oil, tamari, apple cider 

vinegar, garlic, kelp, sea salt, spices, whole grain bread.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Xiques. 1981. Pacifi c 
Sun. Jan. 16. “A surprised convert to tofu... The Tofunofi sh 
Sandwich not only uses tofu for the ‘nofi sh’ but features 
‘tofunoegg’ mayonnaise.” Fillip. 1981. May. East West 
Journal. p. 40 “The Amazing Tofumobile.” Cohen. 1981. 
Nov. 23. San Francisco Business Journal. p. 6. “The 
tofunofi sh sandwich contains many of the same ingredients 
as the brown rice and tofu sandwich, minus the brown rice. 
To give it a tuna fi sh taste and texture, the sandwich has 
okara in it.
 Label sent by Wildwood on their letterhead. 1983, 
undated. 3 by 2 inches. Self adhesive. Black and green on 
white. Silhouette of woods with birds. “Fresh Daily. Ready 
to eat foods, Naturally. Perishable, keep refrigerated.”
 Talk with Billy Bramblett, an owner of Wildwood. 
1998. Aug. 8. This product defi nitely contained okara; Billy 
will ask Paul Orbuch and Doug Porter why okara was not 
listed on the label. He thinks he has the original recipe in 
his archive of old Wildwood recipes that are no longer in 
production. This was an actual sandwich, but Billy thinks 
that from time to time Wildwood marketed the Tofunofi sh 
fi lling/spread in a plastic tub.

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

792. Schmit, Matthew. 1981. Fresh tofu comes to Northern 
Cal. Arcata, Clifornia. 2 p. Feb. 13. Unpublished manuscript.
• Summary: “The Tofu Shop of Arcata, California, offi cially 
opened its doors on December 12, 1980, after a year of 
low-key planning and three months of shop/equipment 
renovation. Owners Matthew and Susanne Schmit label 
the shop ‘a soy deli and whole grain bakery,’ and have 
designed the wholesale and retail operation to be a family 
run business.
 “Upon entering the 500 sq. ft. shop, customers fi nd 
themselves in a quaint, hand-crafted retail area, offering a 
full line of whole grain breads and a variety of ‘tofu-support 
grocery items’ such as sauces, condiments, sea vegetables, 
grains, and cookbooks. Deli specials, recipes-of-the-week, 
and soy news items are listed on central bulletin boards. 
Regular deli features include soymilk, tofu cheesecake, tofu-
pumpkin pie, ganmo patties, and tofu-spinach turnovers. 
Behind the service counter customers can see dough mixers 
and baking ovens, and portions of the tofu-making process 
are also visible from the shop’s front windows–all an attempt 
to bring the consumers closer to the source of their food.
 “The traditional-style cauldron shop is presently 
producing 100 pounds of fi rm nigari tofu per day with 
a capacity of 300 pounds per day. The equipment is all 
American made and adapted to its present function. Grinding 
is done with a C.W. Bell steel plate grinder. Soymilk is 
extracted with a traditional cider press. Settling boxes are 
actually stainless steel steam table inserts with drilled holes. 
Pressing is done with a custom-made jig using cargo jacks as 
adapted by Surata Soyfoods of Eugene, Oregon (Soyfoods, 
Summer, 1981).
 “Future plans for the shop include upgrading the tofu 
equipment to increase production capabilities, and at the 
same time developing the deli facility to attract a larger 
cross-section of the community. Matthew and Susanne 
Schmit are dedicated to the community-level tofu shop 
concept and are happy to play a part in the growth of a viable 
small shop model in the United States. For information call 
or write: The Tofu Shop, P.O. Box 4716, 768 18th Street, 
Arcata, California, 95521. Phone: (707) 822-7409.” Address: 
768 18th St., Arcata, California 95521. Phone: 707-822-
7409.

793. Jennings, Richard. 1981. Re: Use of soybeans in 

Ecuador. Letter to William Shurtleff at Soyfoods Center, Feb. 
14. 1 p. Typed, with signature on letterhead. [Eng]
• Summary: “The most popular use for soya in Ecuador 
is solvent extracted oil, with the presscake being fed to 
chickens. As to machica (máchica), this is made with frijol 
tumbre (black-eyed peas = cowpeas) which are grown in the 
coastal areas and are somewhat similar in shape and size to 
soya. Mehica (Méhica) is made in the Sierra, and while the 
black-eyed peas are used, it is usually made with maize/corn 
or barley (cebada).
 “The other use for soya is at the Chinese-run soy sauce 
and miso factory in Quevedo, in the lowlands where there is 
a constant warm climate for fermentation. They make a kind 
of miso but with some sugar and spices. When I visited the 
factory, I was not enough in the owner’s confi dence to ask 
about specifi cs, but I saw tangerine peels being dried, and 
also tasted anise and maybe cinnamon. The recipe on the jar 
recommends using their product for cooking pig and turkey. 
The people there also make an edible soy sauce. Ecuadorian 
soy sauce is for the most part horrible, consisting of a lot of 
burnt sugar and very little soy. I would with some confi dence 
rank it as the worst in the world. It is used for chaulafan, 
which is the name here for a fried rice dish, and is preferred 
because it is thick and dark, and turns the rice a brown color. 
Anyway the Chinese in Quevedo make this petroleum-like 
glop, but also make an edible normal soy sauce which I am 
distributing along with the miso until I can get it together to 
make a better product.
 “There are few Chinese and Japanese making tofu at 
home, and there is one restaurant that claims to sell about 40 
lbs daily, so a friend tells me. No soymilk that I know of.” 
Address: Casilla 252A, Quito, Ecuador. Phone: 529-679.

794. Yoshimura, Sam. 1981. Re: Chronology of work 
at Madison Foods and reminiscences. Letter to William 
Shurtleff at Soyfoods Center, Feb. 20. 2 p. Typed, with 
signature.
• Summary: 1937-1943. Sam attended Madison College 
and received a B.S. degree in nutrition in 1941. “At that 
time extensive study on soy beans and human nutrition 
was conducted at the college under the direction of Francis 
Dittes, (Ph.D. in nutrition) Phillip Chen, (Ph.D. in chemistry) 
and Perry Webber (Ph.D. in nutrition). Madison Foods 
(owned by the college) was manufacturing various canned 
and dried vegetable protein products including Kre-O-Soy 
(soy milk) and Cheze-O-Soy (seasoned tofu) and marketed 
them nationally. I received valuable experience working in 
the food plant.”
 1943-1946. Sam went to Emmanuel Missionary College 
located in Berrien Springs, Michigan (now renamed Andrews 
University), and received a B.S. degree in agriculture in 
1945.
 1945-1956. Sam returned to Japan and re-established 
San-iku Foods (owned by the Japan Missionary College). 
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The college was closed during World War II. The company 
made canned and baked products based on wheat and 
soy proteins and marketed them extensively, including at 
Mitsukoshi, Seibu and other department stores. A series of 
pilot scale tests of soy milk production was conducted under 
the direction of Dr. Harry Miller. However, they did not start 
commercial production due to the somewhat weak public 
response to the product.
 1956-1963. He worked for Madison Foods in Tennessee, 
where he was responsible for managing the production, 
research, and development program. Various canned 
vegetable protein products were produced. Madison Burger 
based on wheat and soy protein and improved Cheze-O-Soy 
were well accepted by the market. At the beginning of 1962, 
production of Infa Soy using Dr. Harry Miller’s formula, 
was started under the direction of his son, Willis Miller; J.B. 
Craw was general manager at that time.
 1963-1964. Sam left Madison Foods and went to work 
for Madison Hospital (owned by the organization). He was 
assigned to develop economical vegetable protein products 
suitable for hospitals, schools and other institutions. A series 
of frozen products including the so-called “Sam’s Chicken,” 
made with wheat protein [gluten] and tofu, were formulated. 
The product was well accepted by institutions as it had a 
torn chicken-like texture. “It was a least expensive product. 
I understand a dish prepared with Sam’s Chicken (supplied 
by Southern Missionary College) received recognition at the 
International Restaurant Show in Chicago several years ago.”
 1965 to present. He joined Worthington Foods after 
Worthington acquired Madison Foods. Worthington sent 
him to Africa Basic Foods Inc. in Uganda, East Africa, 
to assist development of soy protein products. During his 
6-month stay the company produced soy milk, tofu, CSM 
(combination of corn, soy and powdered skim milk) and 
other high protein products for hospitals and the school 
lunch program. It was a missionary project for the company 
to take part in solving kwashiorkor problems. It was an 
unforgettable and rewarding experience for Sam. He is a 
staff member of the R&D department, especially assigned to 
develop new products. He is also a professional member of 
the Institute of Food Technologists.
 For information regarding Krem-O-Soy and other 
products from the early days of Madison Foods, contact Dr. 
Register (Chairman, Dep. of Nutrition, Loma Linda Univ.) 
or Dr. Shirou Kunihara at the same university. They were 
students at Madison College and did R&D work for the food 
plant. The son of Dr. Philip Chen (deceased) is at the Weimar 
Institute, Box A, Weimar, California 95736. Address: 8200 
Colonial Meadows, Westerville, Ohio 43081. Phone: 614-
882-0625.

795. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Aros Sojaprodukter KB.

Manufacturer’s Address:  Bergsvagen 1, S-19063 
Orsundsbro, Sweden.  Phone: 0171-604 56.
Date of Introduction:  1981 February.
Ingredients:  Soybeans, water, magnesium chloride.
Wt/Vol., Packaging, Price:  400 gm packed in water in 
molded plastic tray with heat-sealed, peel-off plastic fi lm lid.
How Stored:  Refrigerated, 14 day shelf life.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1981. Dec. 8. Owner: Ted 
Nordquist. Address listed as Box 13012, 75013 Uppsala, 
Sweden. The company’s original name before production 
started was Aros Sojamjolkprodukter. KB (kommanditbolag) 
means “limited partnership.” Ad and article in Haelsa. 1981. 
March 3. p. 29, 32 (a black-and-white photo shows the 
package), plus 4 page color insert (p. 35-38) of tofu recipes 
with color photos of the recipes and of Ted Nordquist, and 1 
page of instructions for making tofu at home.
 Aros Catalog. 1982. The company is now at 
Bergsvaegen 1. On the cover of the 6-panel catalog is a 
company logo and “Aros Sojaprodukter Örsundsbro, and 
next to it Soyfoods Center Sweden with the Soyfoods Center 
logo. The company sells books, soyfoods, nigari, tempeh 
starter, and miso and koji starter. Soyfoods Center owns 
a large black-and-white photo of Ted Nordquist and Tim 
Ohlund loading cases of Aros tofu into the back of a vehicle.
 Form fi lled out by Ted Nordquist of Aros. 1984. Aros 
started making commercial tofu in Feb. 1981, and is now 
making 800 kg/week. One year ago they were making 500 
kg/week. Started vacuum packing in 1983.
 Talk with Ted Nordquist. 1985. Jan. 7. Now making 
1,750 kg/week of tofu. During the past year they lost the 
Finland market but Sweden’s sales doubled. Talk with Ted 
Nordquist. 1990. May 18. Starting in about 1987 this product 
was renamed Tofu Line Tofu Naturelle. All Aros products are 
now sold under the Tofu Line brand.

796. Ekoteket. 1981. Tofu–användbart sojaprotein [Tofu–
useful soy protein]. No. 2. p. 14-15. [Swe]
• Summary: On the fi rst page, black-and-white photos show: 
(1) A package of Aros Tofu (dated 27 Jan. 1981) and a partly-
sliced cake. (2) Ted Nordquist, founder of Aros, with his 
tofu plant (grinder, cooker, press). An illustration shows the 
cover of a book titled Tofu Boken, by Ted Nordquist and Tim 
öhlund. Five black-and-white photos (p. 2) show Tim Öhlund 
making tofu in the Aros plant: Grinding the soybeans with 
water, curding the soymilk with nigari, pressing the curds in 
stainless steel boxes with a mechanical lever press, cutting 
the large block of tofu into cakes with a knife, transferring 
the tofu cakes that are under water in a cooling tank into 
plastic trays (packages). Contains a recipe for making tofu 
burgers.

797. Fiering, Steve. 1981. Low technology soybean dehuller. 
Soyfoods 1(4):52. Winter. [1 ref]
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• Summary: An essential article for anyone wishing to 
dehull soybeans using low-cost equipment, with one useful 
illustration. The basic machine, a simple stone dehuller, 
was developed and patented by Nelson and Ferrier at the 
University of Illinois. U.S. Patent 3,981,234. The separator, 
based on a vacuum cleaner blower, neatly and cleanly 
separates the hulls into a cloth bag.
 “During last summer’s Soyfoods Showcase I was excited 
by the work of the University of Illinois in expanding the use 
of soybeans as human food. Their work with technology-
defi cient countries has led them to develop a ‘low tech’ 
soybean hull separator. This machine holds promise for 
immediate use by the growing ranks of tempeh makers.”
 Note 1. This is the earliest document seen (Sept. 2011) 
with the term “low technology” (or “low tech”) in the title.
 Note 2. This is the earliest document seen (Sept. 2011) 
that contains the term “low tech” (or “low-tech”).
 Note 3. The description of this dehuller and hull 
separator (with different illustrations) fi rst appeared in: 
Nelson, A.I.; Ferrier, L.K. 1976. Soybean processing using 
low level technology. Urbana, Illinois: University of Illinois. 
34 p.
 Note 4: In a 2-page letter to Bill Shurtleff dated 16 July 
1984, A.I. Nelson says: “The hull separator is not patented 
and can be used by any interested parties.” Address: The Soy 
Plant, Ann Arbor, Michigan.

798. Jewish Times. 1981. Food of life (Mintz’s Kosher 
Buffet). Jan/Feb.
• Summary: Tofu use is spreading to the Jewish community. 
Mintz’s Kosher Buffet now offers “a full line of tofu 
products, including non-dairy quiches, muffi ns, vegetable 
souffl e’s, spinach pies, and egg rolls. Mintz’s will soon add 
chocolate cream and banana cream tofu pies to the menu.”

799. Lawrence, Gale. 1981. Grow green soybeans until 
frost: Trials started in 1976 led to the ideal varieties for this 
gardener. Organic Gardening 28:109-11. Feb.
• Summary: The author fi rst tried growing soybeans in her 
Vermont garden in the summer of 1976. She used to wait for 
them to dry in the garden, but now she harvests them earlier 
and cooks them while they are still green; her family likes 
them better that way. She also freezes some. Before planting 
the soybeans, she inoculates them with soybean inoculant 
from Johnny’s Selected Seeds (Albion, Maine 04910). Her 
four favorite varieties are Fiskeby V (takes 70-80 days to 
reach the green stage), Altona (70-90 days), Envy (95 days), 
and Frostbeater (95-100 days).

800. Leviton, Richard. 1981. With spoon in hand: A survey 
of soymilk ice creams. Soyfoods 1(4):62-64. Winter.
• Summary: See page after next. Soymilk ice creams are 
on the rise in America. Discusses: Ice Bean (made by Farm 
Foods in San Francisco, but removed from the San Francisco 
Bay market area in early 1980). Mark Braverman [sic, 
Brawerman] hustled through a laborious but streamlined 
research and development phase for three months to launch 
his Jolly Licks line of Ice-C-Bean soymilk ice creams 
in July. The marketplace was more than primed; it only 
required a product of comparable quality and price, which 
Mr. Brawerman evidently supplied, if his reports of strong 
sales and customer satisfaction are any indication.”
 Jolly Licks Ice-C-Bean (developed and marketed by 
Mark Brawerman’s Jolly Licks of San Francisco. “His 
current fl avors include carob, coffee, chocolate, vanilla, 
strawberry, and toasted almond; they retail for about $1.30 
for pints”).
 Soy Freeze (made by Island Spring of Vashon, 
Washington). Soy Dream (formerly named Ice Dream Frozen 
Dessert, made by Quong Hop & Co. in South San Francisco). 
Soy Dream (developed and marketed by Al Jacobsen’s 
Garden of Eatin’ in Los Angeles). Polar Bean (made by 
White Wave Soyfoods of Boulder, Colorado). Soy Dream 
(made by Joy of Soy in Minneapolis, Minnesota). Sunfl ower 
Frozen Desserts (made by Susan Gershuny and Kirk Meyer 
of Tivoli, New York). Soy Softee (made by Cindy and Steve 
Hassell of The Granary in Northampton, Massachusetts, and 
sold from a soft serve machine in their retail store).
 For most products, the fl avors and ingredients are given. 
Photos show: Cindy Hassell of the Granary in Massachusetts 
holding up a cone fi lled with her Soy Softee. Many pints 
of Ice Dream. Mark Brawerman of Jolly Licks. Address: 
Colrain, Massachusetts.

801. Leviton, Richard. 1981. Small scale commercial 
soybean farming. Colrain, Massachusetts. 15 p. Unpublished 
manuscript.
• Summary: The New England Soy Dairy is contracting with 
local farmers to grow soybeans in Massachusetts. Address: 
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100 Heath Rd., Colrain, Massachusetts 01340.

802. Shurtleff, William. 1981. Dr. Harry Miller: Taking 
soymilk around the world. Soyfoods 1(4):28-36. Winter.
• Summary: Contents: Introduction. Growing up (1879-
1902): Birth, early contact with Dr. J.H. Kellogg, marriage. 
Early years in China (1903-1911). Washington, DC 
(1912-1925). Pioneering soymilk in China (1925-1939): 
Research, development of plant, destruction of plant 13 Aug. 
1937, U.S. patent, No. 2,078,962 for soymilk process and 
equipment, work before return to U.S. Introducing soyfoods 
to America (1939-1949): In Mt. Vernon, new products, 
work with AMA, American Soybean Assoc. speaker and 
lifetime member 1958, contact with K.S. Lo and Vitasoy. 
Research and work around the world (1949-1977): Quick 
visit to Shanghai, death of second wife, sale of International 
Nutrition Foundation, Taiwan work, Indonesian plant, 
Trinidad, Libya, Japan, old age and relationship with William 
Shurtleff, the “Great Man.” Contains 5 photos, and a sidebar 
titled “Early History of Soymilk.”
 Among the many people who pioneered in bringing 
soyfoods to America and to the West, two men of great 
vision, dedication, and perseverance deserve special 
mention: Dr. Harry W. Miller and William J. Morse. Dr. 
Miller, the well-known ‘China Doctor’ (after his biography 
by that title), was a world-famous missionary doctor and 
surgeon, and founder of more than 15 Seventh-day Adventist 
hospitals around the world. He was one of those unique 
individuals who was both a dreamer and a doer, and who 
inspired almost everyone who knew him.
 “Like W.J. Morse, he considered it his personal 
‘responsibility to awaken the West to the wonders of the 
soybean and to promote its use as food. (But where Morse 
was interested in soybean agronomy, livestock feeding, and 
food, Miller was interested only in food uses.) Dr. Miller 
can also be considered the founder of the modern soymilk 
renaissance in Asia. The development and popularization of 
soyfoods, and especially soymilk, was his lifelong hobby and 
despite his other numerous and demanding careers, he never 
lacked the time, over a span of almost 75 years, to continue 

his ongoing research and work in this new fi eld that he 
loved so well.
 “Growing Up (1879-1902): The fi rst of fi ve children of 
Amanda Ehlers and John Oliver Miller, Harry was born in 
a log cabin on a farm in the small town of Ludlow Falls, 
Ohio (just north of Dayton) on 2 July 1879. His father 
was a school teacher. He later wrote that he delighted in 
working on the family farm but found it ‘disgusting’ to 
have to kill and eat the animals he had raised. When he 
was 12, Harry’s parents became Seventh-day Adventists. 
Two years later, after much study, at the annual camp 
meeting, he and a friend decided to be baptized and 
become Adventist church members.
 “At age 15 Harry entered secondary school at the 
Adventist-run Mt. Vernon Academy in Mt. Vernon, Ohio. 

He loved the strict, puritan atmosphere, the vegetarian 
diet, and the teachings of the church. In 1898, at age 19, he 
enrolled in medical school at the newly opened, Adventist-
run American Medical Missionary College in Battle Creek, 
Michigan, which was associated with Dr. John Harvey 
Kellogg’s Battle Creek Sanitarium (founded in 1866), the 
largest and most progressive medical institution of its kind in 
America at that time, and the birthplace of modern dietetics. 
Opposing the popular cures of the day (drugs, bleeding, 
etc.), the sanitarium recommended diet (especially a simple 
grain-based vegetarian diet), exercise, hydrotherapy and 
good mental health as the foundations of healthful living 
and natural healing. These teachings had a lifelong effect on 
Miller.
 “Working to pay his own tuition, room, and board, 
Miller led guided tours through the sanitarium and food 
factory, which forced him to learn more about the various 
foods (America’s fi rst meat analogs and breakfast cereals) 
and how they were made. Miller was deeply infl uenced 
by the personality and teachings of Dr. J.H. Kellogg, who 
personally taught a number of the classes Miller attended, 
treated him like a son, and helped put him through college. 
One of America’s great pioneers of both nutrition and of 
soyfoods, Kellogg stressed to the small class the importance 
of preventive medicine, nutrition, and diet. He strongly 
opposed the use of alcohol, tobacco, caffeine, and narcotics. 
Miller later noted that almost all the students in the small 
class lived past the age of 90; Kellogg lived to age 91, Miller 
to 97½ and one classmate to 101.
 “Miller graduated in 1902 and was married to a 
classmate-doctor, Maude Thompson, the same year. During 
an internship autopsy, Dr. Miller cut his fi nger badly and 
suddenly contracted systemic blastomycosis, an infection 
considered at the time to be fatal. With deep faith he prayed 
to God, promising that if he were to be healed, he would 
go anywhere in the Lord’s service. To the astonishment of 
his doctors, Miller was miraculously healed. This greatly 
deepened his faith. Shortly thereafter a call came from the 
Adventist church for a missionary doctor in China. Miller 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   384

© Copyright Soyinfo Center 2019

accepted the challenge. For the rest of his life he prayed 
for his patients before all operations (minor or major), and, 
according to others, apparently his great faith was rewarded 
by their recovery.
 “Early Years in China (1903-1911): In October 1903, 
Dr. Miller and Maude, together with another physician 
couple, sailed for China, stopping briefl y in Japan. In Kobe, 
at the home of fellow Adventists, Myrtle Lockwood fi rst 
introduced Miller to soyfoods serving an entree called 
Tofu Loaf, with which Miller was particularly impressed. 
In China the couple went deep into the interior, near the 
center of Honan Province, where they found great poverty 
and malnutrition. They both learned Chinese, dressed like 
the local people, and even adopted the hair style of a long 
queue and shaved pate. They also ate Chinese foods, and 
soon Miller was visiting local tofu shops, learning about and 
sampling tofu, yuba, curds, soymilk, and the like. He found 
that tofu was much more widely consumed than soymilk, 
although the latter was quite widely used as a spicy hot 
breakfast soup and a warm, sweetened beverage. Dr. Miller 
later said (1961) that many Chinese and other East Asians 
told him that they did not drink much soymilk since they 
believed it caused them intestinal disturbances, which tofu 
did not. Perhaps this was why soymilk was not generally fed 
to infants-and children.
 “In 1905, Dr. Miller’s beloved wife died suddenly of an 
unknown disease. He was 26. 0ut of his deep sadness grew 
an even deeper commitment to help the impoverished and 
suffering millions of China. After a brief return to America 
two years later, where he married Marie Iverson, Miller 
returned to Shanghai. Two daughters were born in 1908 and 
1910. Then Dr. Miller contracted a severe unknown disease 
and was forced to return to America in 1911.
 “Washington, D.C. (1912-1925): Miller eventually 
managed to heal himself of what he later learned was a 
vitamin defi ciency illness called sprue. During recovery he 
taught the Bible at Mt. Vernon Academy, his former alma 
mater and in 1912 his fi rst son. Harry Willis, Jr., was born. 
Soon he was called to the position of medical superintendent 
and surgeon of the Adventist-run Washington Sanitarium and 
Hospital, which he developed into a Mecca for congressional 
leaders of the day. He became consulting physician to three 
U.S. presidents. In Washington he pioneered new techniques 
of thyroid goiter surgery, which lowered fatalities from 50 
percent to about one percent. He eventually performed over 
6,000 goiter surgeries around the world. In Washington he 
also met Dr. W.J. Morse and Dr. J.A. LeClerc, both soy 
pioneers from the USDA. He later wrote that these men fi lled 
him with ‘inspiration, enthusiasm, and information,’ and both 
later made frequent visits to Miller’s soymilk plant in Ohio. 
In 1915 a fourth child, Clarence, was born.
 “Prior to 1917 the Sanitarium had used a lot of dairy 
products on its vegetarian menus, but in that year, with 
World War I under way, all milk supplies from the local dairy 

were requisitioned by the Walter Reed Military Hospital. The 
sanitarium bought its own herd, but the problems that Miller 
found with contamination, animal disease (tuberculosis), 
and the like, convinced him of the need to develop a good 
alternative to dairy milk. In the small food plant connected 
with the hospital, where several soyfoods were already 
being produced for use in the lacto-vegetarian diet, Miller 
began a few basic soymilk experiments in 1925.” Continued. 
Address: Lafayette, California.

803. Shurtleff, William. 1981. Soymilk at Loma Linda. 
Soyfoods 1(4):24-26. Winter.
• Summary: This is a detailed, step by step description of 
how soymilk is made by Loma Linda Foods at their plant 
in Mt. Vernon, Ohio, based on the author’s visit to that 
plant. Loma Linda sells nine types of soymilk under two 
brand names: Soyalac is specially formulated for infants 
and Soyagen is for adults. Soyalac constitutes 75-80% of 
the companies total sales. i-Soyalac is an infant soymilk 
made from soy protein isolates; like regular Soyalac it is 
sold canned in 3 forms: concentrated, ready-to-feed, and 
powdered. Regular Soyalac outsells the isolate-based product 
by 2 to 1. “Of all the Loma Linda soymilks, their best 
seller is Soyalac concentrate, followed by their i-Soyalac 
concentrate, their ready-to-feed Soyalac, and then their 
powdered Soyalac. Their main competitor is Worthington’s 
Soyamel, which is sold powdered in Pure Pak cartons at 
health food stores.
 “Of the 70-75% of all babies in the U.S. that are raised 
on a formula rather than breastfed, 25% of these are fed a 
soy-based formula and 75% a dairy-based formula. Loma 
Linda presently has about 7% of the soy-based infant 
formula market. The largest shares of that market are held 
by Ross Labs’ Isomel (approximately 50%), and Mead 
Johnson’s Prosobee (40%). Wyeth Labs in Pennsylvania also 
has a 3% share... Of the adult soymilk market, Loma Linda’s 
Soyagen (made with whole soyabeans) has about 60% and 
Worthington’s Soyamel (made with soy protein isolates) has 
about 40%.”
 One interesting observation is that babies raised on a 
soy-based infant formula generally have a strong dislike 
for the fl avor of cow’s milk. Some 7% of U.S. babies are 
allergic to cow’s milk and a small percentage are allergic 
to the lactose in mother’s milk. Address: Soyfoods Center, 
Lafayette, California.

804. Shurtleff, William. 1981. Dr. Harry Miller: Taking 
soymilk around the world (Continued–Document part II). 
Soyfoods 1(4):28-36. Winter.
• Summary: (Continued): “Pioneering Soymilk in China 
(1925-1939): In 1925 Miller accepted the church’s invitation 
to return to Shanghai to develop a network of Adventist 
health care facilities, the fi rst of which was the Shanghai 
Sanitarium and Hospital, which opened January 1, 1928, 
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with Dr. Miller as medical director. Deeply touched by the 
high infant mortality rate caused by malnutrition, Dr. Miller 
began again in 1926 to turn his attention to soymilk, working 
on it steadily in his spare time at a small food plant located 
behind the hospital building. A growing number of orphaned 
infants began to appear at the hospital. Their only hope of 
fi nding food was to fi nd a wet nurse or to be fed cow’s milk, 
which was very expensive in China and which not all infants 
tolerated well.
 “Dr. Miller was determined to develop a soymilk that 
had good fl avor and digestibility, could be formulated 
to nutritional equivalency to mother’s milk, was low in 
cost, and had a good storage life. Preparing his soymilk at 
the small soy plant in the typical Chinese way, with cold 
extraction of the soymilk from the okara, followed by 
cooking, he began to study ways to remove the beany fl avor 
and make the soymilk more digestible.
 “On his medical travels in other parts of China, and 
in Korea and Japan, he visited tofu shops and studied their 
methods. He believed that the beany fl avor resulted from 
natural oils in the soybean; perhaps if the soymilk were spray 
dried and then reformulated with fresh soy oil, the fl avor 
would improve.
 “In the early 1930s, returning to America on furlough, he 
purchased the necessary equipment for a small soy dairy and 
had it shipped to China; a motorized stone mill, an American 
extractor, and a small homogenizer. Soon he was making 
improved formulated soymilk for the babies, patients, and 
staff at the Shanghai Sanitarium. The Chinese, too, liked the 
fl avor. Some friends cajoled that it was ‘undignifi ed for a 
talented surgeon to be always playing around with beans.’ 
Miller was undaunted, yet the beany fl avor persisted.
 “One day, in the mid 1930s, the breakthrough came as 
he was standing in the kitchen of the compound working 
with slurry from a tofu maker. He later wrote: ‘I heard a 
divine voice behind me that said “why don’t you cook it 
longer with live steam?” No one had ever thought of that 
before. Soon the staff and patients noticed the improved 
fl avor and digestibility, and he added some soy oil or peanut 
oil during homogenization to make it even better. With 
new enthusiasm he began more baby feeding experiments. 
Soymilk was added to what was called the sanitarium’s 
‘Universal Diet,’ which also included whole wheat bread and 
half polished rice, plus other soyfoods. During a trip to the 
Philippines at this time he learned from refi ners of coconut 
oil that steam distillation and fl ash pasteurization improved 
fl avor of foods containing fats by driving off volatile oils and 
gases.
 “So promising was the new product that Miller began 
to move forward on three fronts: controlled feeding studies 
on infants, establishment of a commercial soy, dairy, 
and application for a U.S. patent. In 1932 Dr. Miller had 
established the Vetose Nutritional Laboratory for furtherance 
of his research. For two years (1936-37) he fed formulated 

soymilk to several hundred small children at the Shanghai 
Clinic, running control tests with fresh cow’s milk and 
various types of American and European prepared baby 
foods. The study turned out well and the results were 
published in the April 1936 issue of the prestigious Chinese 
Medical Journal, an English-language publication read 
widely in the U.S. and China. Here it was offi cially noted 
that babies could be nourished from birth fully as well with 
soymilk as with animal milks. This led to increased interest 
in the product. Dr. Miller later wrote: ‘I regarded that work 
as of far greater importance than the building up of the 
sanitarium because it had to do with the preservation of 
thousands of lives that otherwise would be lost if they did not 
have a proper substitute for mother’s breast milk, since cow’ 
milk is beyond the economic level of the Chinese people 
and almost all Oriental races.’ In later years follow-up infant 
feeding studies were done by other researchers using Dr. 
Miller’s soymilk at the Indigent Hospital in the Philippines, 
at Tokyo University, and at Ohio State University at the 
Children’s Hospital in Columbus, Ohio.
 “In January 1936 Dr. Miller and his oldest son, 
Willis (who did much of the plant design and equipment 
construction and was the production manager), opened a full-
scale soy dairy, the fi rst of its kind in the world, on Pingliang 
Road in Shanghai, not far from the Shanghai clinic. The milk 
was cooked with live steam in open-top kettles. Soon a fresh 
liquid beverage, called Vetose Soya Milk, was available in 
natural, chocolate, and acidophilus fl avors, in half-pint and 
quart bottles. The tangy acidophilus, cultured, bottled (but 
not sterilized) and delivered chilled was a real favorite. Ice 
cream was sold to institutions and meat analogs were under 
development. Production skyrocketed, doubling each month. 
Eventually the entire city of Shanghai had a soymilk route 
with thousands of families receiving door to door deliveries 
(by three-wheel pedicycles with carts behind them) of 3,000 
quarts and 4,000 half-pints a day. The commercial product 
sold for less than dairy milks and cost less than one-fourth 
as much to produce. The soymilk proved so successful that 
it was soon included in rations for the Chinese army. A 
system for making dehydrated soymilk was also set up using 
a locally made Grey Jensen spray dryer; the government 
planned to use the dehydrated soymilk in rations that were 
lighter in weight and could be stored longer.
 “But the Japanese were now invading China and on 
August 13, 1937, just eight months after the plant opened, it 
was totally destroyed by Japanese crossfi re and bombs. (At 
the same time another soy dairy was being run by Julean 
Arnold of California and Nellie Lee, a Chinese, both of 
the China Nutritional Aid Council, in Dr. Fu’s Children’s 
Hospital in Shanghai. They provided their soymilk to 25,000 
to 37,000 refugee children a day and distributed millions of 
biscuits containing 40 percent okara from their soy dairy.) 
The Japanese occupied Shanghai in November, 1937, and 
soon thereafter the Shanghai Sanitarium was closed, to 
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become a refugee center. The political situation forced Miller 
to leave Shanghai.
 On May 4, 1937, while his Shanghai soy dairy was 
still in full swing, Dr. Miller was awarded U.S. Patent No. 
2,078,962. He introduced methods for eliminating beany 
fl avor, and for the use of a centrifuge, and an homogenizer. 
In the patent he referred to his product as ‘vegetable milk;’ 
however subsequent pressure from the powerful dairy 
industry and the USDA convinced him to Latinize the 
name to Soya-Lac. This term was fi rst used in late 1939 
for Miller’s fi rst American soymilk; the spelling had been 
changed to the present one-word Soyalac by September 
1941.
 “Miller’s patented process was as follows: Soak 1 part 
by weight of soybeans in 8 parts of water at 60 to 75ºF for 
6 to 10 hours. Grind well in a burr mill, adding a little water 
while grinding, to produce a mixture of 20 gallons water and 
25 pounds ground beans. Extract the soymilk through a fi ne 
cloth in a centrifuge at 2,500 RPM in either of two ways: 
(1) before heating; or (2) after bringing to a boil, stirring 
constantly, in a caldron and simmering briefl y. Now to the 
simmering soymilk add 7 pounds each grain sugar (dextrose, 
maltose) and oil plus 3 ounces salt. Return to the boil and 
simmer, stirring constantly, for 30 to 60 minutes, or until 
the fl avor changes from ‘beany’ to ‘nutty.’ Homogenize 
in a colloid mill or homogenizer to give a milk containing 
3.5 to 4 percent protein and 5 percent fat. Cool, bottle, and 
refrigerate, or dehydrate.
 “From late 1937, Dr. Miller was in Hankow-Wuhan 
establishing the Wuhan Sanitarium Hospital, where he also 
had a small soy dairy. Eventually over 15,000 Chinese 
refugees, escaping the Japanese troops in the north, fi lled 
the hospital compound. Finally in January 1939, as the war 
got too hot, Dr. Miller left China and returned to America 
in April of that year” (Continued). Address: Lafayette, 
California.

805. Shurtleff, William. 1981. Dr. Harry Miller: Taking 
soymilk around the world (Continued–Document part III). 
Soyfoods 1(4):28-36. Winter.
• Summary: (Continued): “Introducing Soyfoods to America: 
Undaunted, Dr. Miller returned to the U.S., convinced that 
soymilk was destined for worldwide acceptance. He decided 
to settle in Mt. Vernon, Ohio, where he had formerly gone 
to school and later taught. Dr. Miller’s oldest son, Willis, 
had returned from Shanghai after the plant there had been 
destroyed and in 1938 started his own business, Miller’s 
Soy Foods, in Utica, New York. Later that year it moved to 
Washington, DC, and was successfully marketing canned 
soymilk, okara spreads, and gluten cutlets.
 “When Dr. Miller returned to the U.S. he suggested 
that he and his son go into business together; Willis liked 
the idea. Working with his son, Dr. Miller set up a company 
called the International Nutrition Foundation and then began 

searching for a suitable site in Mt. Vernon for their new soy 
dairy. Soon they found a 140-acre farm, containing a number 
of fi ne springs, located several miles outside of town–and 
for the remarkably low price of $7,000. Dr. Miller borrowed 
money from his brother Clarence to purchase this farm, 
then moved into the one large house on the property. Willis 
moved his soyfoods equipment from Washington, DC, into 
a garage near the house and got the plant running while the 
new buildings were being built. In April 1939 Clarence, Dr. 
Miller’s second son, left his job in Washington, DC, and 
went to Mt. Vernon to help with the work; he later became 
accountant and treasurer of the soy business. To help raise 
money for the soymilk operation, Dr. Miller set up a private 
part time medical practice, with an offi ce in one wing of the 
local hospital. Although he had very little money, Dr. Miller 
made plans for a 60- by 130-foot building, which he planned 
to enlarge later by adding a second story. A local high school 
had been recently torn down and he obtained all the bricks 
for free if he would haul them away. So each evening after 
his medical work was done, Dr. Miller and his sons trucked 
the bricks over to their land, cleaned them, and built the new 
soy dairy building. The surgeon’s skilled hands were not too 
delicate for the rough work. The original building still stands 
strong; today it houses the offi ce, lab, and pilot plant where 
Loma Linda still makes Soyalac.
 “The new plant was completed in the fall of 1939 and 
the fi rst products, canned Soya Lac (made in a pressure 
cooker and fortifi ed with vitamins and minerals) and Soy-A-
Malt were available late that year; powdered Soya Lac was 
fi rst produced in 1940. But contrary to Miller’s expectations, 
the American public was simply not ready for soymilk; 
acceptance was painfully slow. He decided that, in order to 
survive, he would have to develop new products, try to get 
his soymilk approved by the American Medical Association, 
and, in the meantime, sell his soymilk and related soyfoods 
to ready markets in East Asia.
 “With his typical boundless energy, Dr. Miller, now 61 
years old, started by setting up a plant near the soy dairy 
to can fresh green soybeans of the tasty, large-seeded or 
vegetable variety, which were grown on the farm. Partially 
because of the mushrooming growth of interest in soyfoods 
during World War II (due to the rationing and high prices 
of meat, milk, eggs, and cheese), these found a ready 
market and became his most profi table product, with 40,000 
cases a year being sold at supermarkets and health food 
stores around the Midwest by 1943. The company’s best 
selling product (which was not as profi table due to the high 
production costs) was Miller’s Cutlets, a canned gluten 
entree. He began to develop other meat analogs similar to 
those developed initially by Dr. J.H. Kellogg at Battle Creek 
[Michigan]. He now perfected his acidophilus soymilk 
but sold it only to the local Mt. Vernon hospital since he 
did not want to kill the culture by sterilization required for 
long distance distribution. (In 1934, Kellogg had patented a 
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similar acidophilus soymilk.) He made tofu from his basic 
soymilk and did extensive experiments, working with Ohio 
State University, in making a fermented tofu cheese; tofu 
was pressed as hard as possible, inoculated with Cheddar 
microorganisms, then allowed to ripen. The product was 
fairly good but often excess moisture in the tofu led to the 
growth of unfriendly bacteria. Next came a soymilk ice 
cream. Dr. Miller put all of his medical income into the 
soyfoods business and by 1940 the company was producing 
an exciting line of vegetarian soyfoods and meat substitutes, 
sold nationwide, mostly at health food stores. A pamphlet 
of that year lists the following, all sold under the brand 
name ‘Miller’s’: Soya Lac, a liquid soymilk in natural and 
chocolate fl avors sold in 13 ounce and 30 ounce cans. Soy-
A-Malt, spray dried soymilk in natural and chocolate fl avors 
in one-pound cans. Soya Sauce, produced in South China. 
Soya Curd, made by coagulating Soya Lac with lactic acid to 
make curds, then blending this with tomato puree, pimento, 
and soy sauce. Soya Loaf, made from a seasoned mixture of 
okara (soy pulp and gluten). Soya Spread, for sandwiches, 
also made from okara and sold in 16-ounce jars. Whole Soya 
Bean Flour, a naturally alkaline full-fat soy fl our. Green Soya 
Beans, canned, vegetable type. Giant Soya Beans, cooked 
and canned mature vegetable-type soybeans, and Soya Beans 
with Tomato Sauce, edible soybeans canned with tomato 
puree and malt.
 “Products added years later included Vegetable Chili 
Con Carne and Vegetable Chop Suey, both sold in 16-ounce 
jars with wheat gluten used in place of meat. In 1942 
Kellogg’s Battle Creek Food Company had a similar line of 
soyfoods: Soy Protose (a meat analog), Soy Gluten Wafers, 
canned Green Soybeans, Soy Flour, Soykee (soy coffee), 
and Soy Acidophilus. A few years later Dr. Miller developed 
Vege-Links, the world’s fi rst meatless wiener, made of 
seasoned okara and wheat gluten packed in a sausage casing, 
and Vege-Chee, a cheese analog made of curdled soymilk.”
 Note: This is the earliest English-language document 
seen (Oct. 2013) that uses the term “cheese analog” to refer 
to a Western-style soy cheese.
 “During the years that he was developing new products, 
Dr. Miller made countless trips to the American Medical 
Association trying to convince them that the research he had 
done in China proved that his Soyalac was an acceptable 
substitute for dairy milk in feeding both infants and adults. 
But the AMA, apparently strongly infl uenced by the dairy 
industry, refused to grant any recognition to the product. 
Finally, after one fruitless trip, a member of the board took 
Dr. Miller aside and explained frankly that he would never 
get endorsement for his product unless he started to market 
his product specifi cally for that 7 percent of U.S. infants 
who are allergic to cow’s milk, and avoided unfriendly 
comparisons with cow’s milk. Dr. Miller was not too pleased, 
since he had hoped that soymilk would gradually replace 
cow’s milk in the American diet. He felt that soymilk made 

much more effi cient use of the world’s land to feed people, 
and that it was a lower cost, more healthful product of 
comparable nutritional value. Yet he reluctantly accepted the 
AMA’s advice and within a few months had their approval. 
Soyalac began to be prescribed by physicians for allergic 
infants and soon started to sell quite well” (Continued). 
Address: Lafayette, California.
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soymilk around the world (Continued–Document part IV). 
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• Summary: (Continued): “From 1939 to 1941 most of 
Miller’s powdered soymilk and some of his other soyfoods 
were sold in the Philippines and China. However World War 
II cut off his business, so he began to promote his soymilk 
more vigorously in the U.S. not only as an allergy-free infant 
formula that would not clog the nipple, but as a healthful 
beverage that alkalized the bloodstream and was good for 
diabetics, postoperative patients, ulcer and colitis patients, 
and those with atherosclerosis.
 “Before World War II started, Dr. Miller had set up 
a branch of his International Nutrition Laboratory and a 
Soymilk plant in the Philippines at 41 Nagtahan in Manila. 
It was run by Paul Sycip (pronounced SIS-up), a private 
Chinese Christian (but not Adventist) businessman, who had 
come briefl y to Mt. Vernon to learn Miller’s process, and 
buy equipment. Miller was in the Philippines helping to set 
up the plant when the Japanese attacked. During the war the 
Japanese stole all of the soymilk equipment but did not harm 
the building. In 1948 Mr. Sinclair Pinnick, a foreman at the 
Mt. Vernon plant since 1944, went to the Philippines, took 
new equipment, and got the plant reestablished. It produced 
regular soymilk, the fi rst ever in the Philippines.
 “The expanding success of Soyalac encouraged the 
growth of competing products but Dr. Miller didn’t mind. 
A true evangelist, he was happy to see the message fi nally 
reaching the people.
 “To fully appreciate Dr. Miller’s great energy and 
diverse talents, we should note that during the early 
1940’s, as he developed, produced, and marketed his line 
of innovative new soyfoods, he also maintained an active 
medical practice, partially because the other two doctors at 
the hospital where he worked were called for military duty, 
and partially to support his work. Prior to World War II he 
would fl y to the Philippines about once a year, do 12 to 15 
thyroid surgeries a day for two to three weeks, give half of 
his income to the hospital there, then return to America with 
the balance. In 1942 he and his brother bought the local 
hospital in Mt. Vernon where he worked; his son Clarence 
came in to manage, renovate, and expand it. Miller was the 
only surgeon in Knox County (population 35,000).
 “At his Mt. Vernon soy dairy, Miller was always the fi rst 
one to start the day’s work. One day, while experimenting 
with a new formula, he cut off end of his fi nger in a food 
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grinder. He calmly picked up the severed part, walked into 
his offi ce, and sewed it back on.
 “During the years he spent introducing soyfoods to 
America, Dr. Miller was one of the most active supporters 
of the American Soybean Association, a regular speaker 
at conventions and contributor of articles to the Soybean 
Digest. His fi rst speech was “The Role of the Soybean in 
Human Nutrition” (1940) and his fi rst article “Soybeans and 
the Orient” (1943), was followed by “Feeding the World 
with Soya” (1946), “Survey of Soy Foods in East Asia” 
(1948), and others. Then in September 1958 he was made 
an honorary member of the Association and awarded a gold 
medal.
 “By the late 1930s the seeds that Dr. Miller had planted 
in East Asia began to sprout. It is interesting to note that most 
of the remarkable expansion of interest in and production 
of soymilk that has taken place throughout Asia during the 
last half of the twentieth century can trace its origins directly 
back to the work of Dr. Miller.
 “While Dr. Miller was in Shanghai, an Adventist named 
Howard Hoover had come and learned the soymilk process, 
then started his own soy dairy and health food plant in a 
mission school in Canton in about 1938. This was the fi rst 
offshoot.
 “In 1940 Mr. K.S. Lo of Hong Kong asked Hoover if 
he would help him set up a plant. Hoover got approval from 
Miller, then went to Hong Kong and designed Lo’s fi rst 
plant. [Note: K.S. Lo recalls the origin of his company quite 
differently; we accept his version of the story]. By 1940 
Lo’s Hong Kong Milk Factory was making homogenized 
soymilk and selling it in natural and chocolate fl avors, like 
dairy milk, in standard half-pint bottles sealed with a paper 
cap and hood. The soymilk was sweeter and a little thinner 
than Miller’s and had more of the natural (so-called beany) 
fl avor, which the Chinese prefer. By 1942, when the Pacifi c 
War broke out, Lo’s company had gone broke. But in 1945, 
after the war, the company reopened as the Hong Kong Soya 
Bean Products Co., Ltd, and reintroduced their product, now 
called Vitasoy, not as a milk substitute, but as the world’s 
fi rst soymilk soft drink. By 1974 Vitasoy passed Coca Cola 
to become Hong Kong’s best selling soft drink, with sales of 
150 million bottles a year. In the meantime many other large 
soymilk plants had started up in Singapore, Malaysia, and 
Thailand.
 “In 1948 the Chinese Quartermaster Department, with 
the help of Dr. Miller’s son, Willis, set up the largest soymilk 
plant in the world in Shanghai, using a process patterned 
after that used in Ohio, to make spray-dried soymilk. Costing 
over $1,000,000, it had a capacity of 5 tons of dry soymilk 
every 12 hours. The dried soymilk would be mixed with 
puffed rice, pressed into wafers, and packed into cans, then 
opened in the fi eld and soaked with hot water for rations. 
The plant was completed and ready for operation (Dr. Miller 
was at the dedication ceremony) just prior to the Communist 

takeover of Shanghai in 1949.
 “Research and Work Around The World (1949-1977): 
In 1949, at age 70, Dr. Miller accepted the invitation of the 
Adventist church to take over the direction of the Shanghai 
Sanitarium and reestablish a soy dairy there. China was in 
the throes of revolutionary war and Shanghai was still held 
by the Nationalist forces. A daring pilot dropped Miller at 
the besieged Shanghai airport, hardly pausing to stop. But 
Shanghai fell to the Communists in May 1949; Miller was 
soon evacuated, and returned to America.
 “In 1950 Dr. Miller’s second wife died. Shortly 
thereafter he decided to sell his Mt. Vernon business. There 
was the increasing pressure of running a food plant and 
although sales were good ($1.25 million gross in 1950) 
profi ts were only $120,000 due to high taxes. He wanted to 
devote more of his time to research and medicine. Although 
offered a large sum of money by a private company outside 
the Adventist denomination, he decided to divide the 
company into two parts, the meat analogs and the soymilk 
plus related products, and sell these to Adventist-run fi rms. 
In June 1950 he sold the meat-analog part of his business 
(gluten meats, nut loaves, frankfurters, etc.) to Worthington 
Foods in Worthington, Ohio, a private company owned 
by Adventist laymen that had been making meat analogs 
since 1939. They bought the patents, recipes and formulas, 
equipment, technology, and good will that went with Miller’s 
meat analog business. Most of these analogs contained no 
soy. Worthington kept the brand name “Miller’s” for several 
years thereafter as they sold Miller’s Cutlets, Miller’s Burger, 
Miller’s Stew, Vege-Links, and the like. Willis Miller worked 
with Worthington for some time after the sale.
 “In early 1951, Dr. Miller sold the rest of his business 
at a very low price (book value) to Loma Linda Foods of 
Riverside, California. This sale included the Mt. Vernon 
land, buildings, equipment, technology, and recipes and 
formulas for soymilk, canned fresh green soybeans, 
Vege-Cheese (a canned tofu cottage cheese) and related 
products. All these products continued to be produced in 
Ohio. Loma Linda Foods, an integral part of the Seventh-
day Adventist Church, was founded in 1906 and had run 
a plant in Riverside making meat analogs, soymilk, and 
other foods since 1936. Dr. Miller had always believed that 
the process for making soymilk was not something that he 
had originated; the key to it had been a gift to him from a 
higher power. Thus, he felt it was simply not his to sell. So 
he gave the process to the Adventist church but sold the rest 
of the business to Loma Linda Foods (they operate the Mt. 
Vernon plant to this day), and loaned them the money to 
buy it. They paid him in installments and he returned half 
of the money to them for them to set up laboratories and a 
pilot plant in their headquarters at 11503 Pierce Boulevard 
in Riverside (the town was then called Arlington). Here he 
established the International Nutrition Research Foundation, 
which he further endowed heavily with his own funds; 95 
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percent of its future research was on soyfoods. He bought a 
home nearby. For the three years following his wife’s death 
he worked intensively on soyfoods research. In 1951 Loma 
Linda fi rst introduced Soyagen, a lightly fortifi ed soymilk for 
adults to match their Soyalac for babies. Miller did extensive 
work on further eliminating the beany fl avor from soymilk 
using a vacuum pan and fl ash pasteurization. By 1958 his 
labs had developed new and improved soymilks, soy cream, 
improved acidophilus soymilk and ice cream, cottage cheese, 
a soy-cream cheese spread, cholesterol-free cheese, and 
a non-dairy margarine” (Continued). Address: Lafayette, 
California.

807. Shurtleff, William. 1981. Dr. Harry Miller: Taking 
soymilk around the world (Continued–Document part V). 
Soyfoods 1(4):28-36. Winter.
• Summary: (Continued): “In 1953, at the age of 74, he 
married for a third time (his wife was about 35) and shortly 
thereafter was asked to establish an Adventist Sanitarium 
in Taipei, Taiwan. With it, of course, he started a soy dairy 
at a school, which supplied the school, the Sanitarium, and 
the surrounding community with soymilk daily. In 1956, 
when it came time for Miller to leave Taiwan, Generalissimo 
Chiang Kai-shek personally gave him China’s highest 
award, the Blue Star of China, in appreciation for his 
tireless service to the people of China in saving the lives 
of thousands of infants with the use of soymilk and in 
establishing some twelve sanitarium-hospital clinics. At 
the time, the Generalissimo, who had been a former patient 
of Dr. Miller’s, recalled how he had become so fond of the 
sanitarium’s soymilk that he had once sent his private plane 
over 1,000 miles to Shanghai to replenish his supply.
 “In 1954 the World Health Organization became 
interested in Miller’s work with soymilk. His oldest son, 
H.W. (Bill) Miller supervised the construction of a joint FAO 
/ UNICEF soymilk plant in Yogyakarta, Java, Indonesia, 
which opened in 1957 and produced about two tons a day of 
a spray-dried soymilk called Saridele.
 “After fi lling in for other surgeons in Trinidad and Libya 
from 1956 to 1957, Miller went to Japan in 1957 to spend 
seven months as medical director and surgeon at the Tokyo 
Sanitarium-Hospital. He was now 79. Despite his busy 
medical routine, he found time to set up a small soymilk 
pilot plant in the hospital kitchen where they made soymilk, 
soy whipping cream, soy ice cream, and soy spread, which 
were served to the staff and patients. In cooperation with the 
Japanese Ministry of Health, he then developed the concept 
of helping existing small tofu producers to set up a soymilk 
operation right in their shops by adding on a boiler, pressure 
cooker, homogenizer, cooler, and bottler. The equipment 
could be installed for less than $2,000 and would enable 
each plant to produce 150 pounds of tofu and 200 gallons of 
soymilk a day using three trained workers. Miller personally 
helped at least one small rural tofu shop set up such a 

system; their soymilk was sold fresh and hot or cold and 
bottled for half the price of fresh dairy milk.
 “Starting in about 1955 Dr. Miller began to recommend 
that the Adventist-run Japan Saniku School serve soymilk 
instead of cow’s milk to the students; however the staff 
hesitated because of questions about its nutritional value 
and fl avor. In 1957 two Japanese Adventists, Mr. Hidekazu 
Watanabe and Mr. Hanzo Ueda (who ran a tofu shop at the 
time) started making Japan’s fi rst soymilk on a small scale in 
Hachioji, Tokyo, bottling it in 180-ml bottles, and selling it 
locally. Mr. Watanabe later described the great value to them 
of Dr. Miller’s ongoing technical, nutritional, and spiritual 
guidance.
 “After some time, directors of the Saniku School 
visited the small soymilk plant, liked the soymilk fl avor, and 
understood its nutritional value. In 1959 they bought similar 
equipment, set up a small plant in the school, and started to 
produce soymilk, which was bottled in 180-ml bottles and 
served to the students at every meal. In 1969 the Saniku 
School set up an independent food production company 
called College Health Foods (which later became today’s 
Saniku Foods) and through it, with the help of Loma Linda 
Foods in America, began to produce Soyalac soymilk infant 
formula. That same year, the Luppy Soymilk Company 
started and went on to produce Japan’s fi rst widely popular 
commercial soymilk.
 “By 1980 Japan’s largest soymilk producers were Kibun 
Foods (33,000 pacs a day), Saniku Foods (23,000 pacs a 
day), Okazaki Marusan (23,000 pacs a day), and Mitsubishi 
Kasei (18,000 pacs a day), A typical pac is 200 ml (6.8 fl uid 
ounces).
 “Prior to 1960, a small soymilk plant similar to 
those established by Miller in Japan, was set up at the 
Adventist-run Mountain View College in Central Mindanao, 
Philippines. The college farm raised edible soybeans and the 
700 students were served fresh soymilk each morning for 
breakfast and fresh tofu for lunch.
 “In 1960 Dr. Miller again accepted the invitation of the 
Adventist church to start a new hospital, this time in Hong 
Kong. As always, it was accompanied by a little soymilk 
plant. By 1960 soy dairies had also been established in Hong 
Kong at the South China Union College and at an Adventist-
run college in Bandung, Indonesia.
 “Dr. Miller spent most of his time from 1960 to 1973 in 
East Asia. He practiced surgery until the age of 93. In 1961 
his biography China Doctor by Raymond S. Moore was 
published by Harper & Bros. In 1963 Dorothea Van Gundy 
Jones in The Soybean Cookbook wrote: ‘Certainly Dr. Miller 
has done more than any other person to introduce soybeans 
and soybean products, especially the milk, to the population 
of this country.’
 “In 1973 Dr. Miller formally retired from medical 
practice and returned to California, where he spent the last 
few years of his life doing the work he loved so much: 
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soyfoods research. He lived about one mile from Loma 
Linda Foods in Riverside, and he walked to work each 
morning. He continued his experiments with tofu and 
soymilk, making improved acidophilus soymilk, tofu-based 
cheese, and cheese spreads. He made a good tofu-based 
Cheddar cheese but could not make it melt. His later years 
were not as productive as they might have been since, in 
old age, he had lost most of his sense of smell; when he 
would ask others how new products tasted, they would often 
tend to fl atter him instead of giving an honest and objective 
response. Yet this work was still of real potential value.
 “In 1972 the Southern Asia Division of the Adventist 
church asked Mr. Pinnick of Mt. Vernon to go to India to 
set up a soymilk plant at their Spicer Memorial College in 
Poona. In March 1973 Dr. Miller fl ew over from Hong Kong 
to help the operation get started. Pinnick writes: ‘He would 
work all day with us at the plant (at age 94) then spend 
nearly-every evening speaking to some group on healthful 
living. There seemed to be no limit to his endurance.’
 “Starting in 1975, while in Japan, I exchanged numerous 
letters with Dr. Miller. He typed each letter himself and was 
always full of questions about new developments in tofu 
and soymilk production in Japan. In 1976 he sponsored 
and hosted a program about tofu and soymilk that my wife 
and I did for several hundred members of the faculty and 
community of Loma Linda University, La Sierra campus. 
During the day of our visit he took us through his pilot plant 
and described his latest experiments making tofu-based 
fermented cheese spreads. He seemed extremely alert and 
well informed.
 “Dr. Miller died on New Year’s Day, 1977, at the age of 
97, just as he was getting ready to go to his beloved church.
 “Harry Miller was a shining example of what the 
Chinese call ‘The Great Man.’ He dedicated his life to the 
welfare of all beings, human and nonhuman. He chose a 
life of voluntary simplicity, fi nding his real joy in giving. 
Close associates estimate that, in professional fees alone, 
he turned over some $2.5 million to the hospitals, church, 
and nutritional work with which he was connected. Spiritual 
values were at the center of his life. Though world famous, 
he was the most humble of men; though very busy, he had 
time for each person who needed him. His vision was fi fty 
years ahead of his time. He left an indelible impression on 
the world. Would that he could he here with us now to see 
the blossoming of his work in America and around the globe.
 “The author wishes to give special thanks to Dr. 
Miller’s two sons, Willis and Clarence, and to Glen Blix, 
plant manager at the Loma Linda Mt. Vernon plant, for 
extensive information provided in interviews and letters. For 
a bibliography of Dr. Miller’s publications, send a SASE to 
Soyfoods magazine.” Address: Lafayette, California.

808. Shurtleff, William. 1981. Early history of soymilk. 
Soyfoods 1(4):31. Winter.

• Summary: Note: This was published as a sidebar to the 
article “Dr. Harry Miller: Taking soymilk around the world.”
 “It is important to understand Dr. Miller’s soymilk 
research, writing, and product development in their proper 
historical perspective.
 “Soymilk is thought to have been developed in China by 
Liu An, King of Huai-nan in about 164 B.C. In most parts of 
China, soymilk has long been used as a spicy hot breakfast 
soup (sien tou-chiang) or as a warm, sweetened beverage 
(t’ien tou-chiang). Yet it had not traditionally been used as a 
substitute for mothers milk or cow’s milk in infant feeding. 
and its nutritive value for infant feeding was virtually 
unknown. By 1923, as described with photographs by Piper 
and Morse in their classic, The Soybean, a soymilk factory 
in Changsha, China (p. 231) was selling soymilk in bottles, 
each sealed with paper, and carried in baskets suspended 
from shoulder poles. This was 13 years before Dr. Miller’s 
soy dairy opened in Shanghai.
 “The fi rst known mention of soymilk in a Western 
publication was in 1895 by H.C. Prinsen Geerligs, a Dutch 
scientist who lived and traveled in Southeast Asia, and 
wrote an article entitled ‘Einige Chinese Voedingsmiddelen 
Mit Soyabonen Bereid’ [Some Chinese Foods Made 
with Soybeans]. The fi rst English-language article on 
soymilk, entitled ‘Soybeans and Soybean Products,’ was 
published by H. Trimble in 1896 in the American Journal of 
Pharmacology. In 1906 Katayama in Tokyo, Japan, wrote 
‘Condensed Vegetable Milk,’ and in 1907 J. Rurah published 
the fi rst article on infant formulas entitled ‘The Soybean 
in infant Feeding’ in Archives of Pediatrics, followed in 
1910 by ‘The Soybean as an Article of Diet for infants.’ 
Some 30 journal articles had been published by 1928 and 
at least 66 by 1936. In 1926 Dr. Ernest Tso of the Peking 
Union Medical College published his fi rst of many studies in 
English on feeding infants water-extracted soymilk. Entitled 
‘Soybean Milk–Infant Feeding,’ it appeared in the American 
Journal of Physiology. He published fi ve more similar 
studies prior to 1931.
 “The fi rst patent for soymilk was issued to Li Yu Ying 
in Britain in 1910. A German patent was issued to Goessel in 
1911. The fi rst U.S. patents were issued to Goessel (1913), 
Li Yu Ying (1913) and Monahan and Pope (1915); the latter 
was the fi rst issued to American citizens. By the time Dr. 
Miller started his soymilk research in 1925, some 30 patents 
had been granted; there were 66 patents by the time Dr. 
Miller received his in 1936.
 “Soymilk was being produced in the West as early 
as 1911, when a Chinese plant near Paris was reported 
to produce soymilk, fermented soymilk, tofu, soy sauce, 
soy fl our, soy bread, soy preserves, etc. (Beltzer 1911). 
Allergy to cow’s milk and lactose intolerance stimulated the 
development of the fi rst soy-based infant formulas in the 
U.S. Most of these were made from soy fl our and contained 
the fi ber in the soymilk. In 1929 Mead Johnson Co. produced 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   391

© Copyright Soyinfo Center 2019

the fi rst soy-based infant formula in America. Called Sobee, 
it was made from a mixture of full-fat soy and barley 
fl ours homogenized with olive oil, had a dark tan color and 
beany fl avor, and contained many complex carbohydrates 
that led to intestinal gas (fl atus) and poor-smelling stools, 
but in 1929 it was a godsend to infants allergic to cow’s 
milk (Sarett 1976). Also in 1929 Dr. Ernest Tso in Peking 
published a nutritional study of Sobee, entitled ‘A Vegetable 
Milk Substitute in North China,’ in the American Journal 
of Physiology. (At this time Dr. Miller knew both Dr. Tso 
and Sobee well). The second commercial soy-based infant 
formula in America was developed by Dr. Julius F. Muller. 
In 1934, while director of allergy research for the Borden 
Company, he developed a soymilk product for his own child, 
who was highly allergic to dairy milk. in 1936-37 this liquid 
milk, made from homogenized soy fl our, was introduced 
by Borden as Mull-Soy. In 1934 Dr. J.H. Kellogg received 
the fi rst U.S. patent on a method for making acidophilus 
soymilk; Miller had produced a similar product in China in 
1936.
 “By 1935 Henry Ford was running a soymilk pilot 
plant near his main automobile factory in Michigan. By 
1936 Loma Linda Foods was making soymilk in southern 
California. By 1938 Dr. Miller’s son, Willis, was making 
canned soymilk in New York and Washington, DC, and in 
early 1939 Jethro Kloss had written Back to Eden containing 
many creative soymilk recipes and he may have been 
producing soymilk at his health food factory near Nashville, 
Tennessee... all this prior to Dr. Miller’s introduction of 
Soyalac to America in the fall of 1939.
 “Although it is clear that Dr. Miller was not the fi rst 
to do research on soymilk, receive a patent, or produce 
a commercial product, he still deserves great credit for 
almost single-handedly popularizing the use of soymilk on 
a large scale around the world, especially for feeding infants 
suffering from allergies or malnutrition, for starting the fi rst 
large scale commercial soy dairy in East Asia and assisting in 
the foundation of many subsequent ones, and for producing 
the fi rst major commercial fi ber-free soymilk in America, 
a product that was generally considered to be better tasting 
and less prone to clog nipples than the various fl our-based 
products, although at least one set of tests showed it to have 
a signifi cantly lower protein quality as measured by PER 
(Gyorgy 1962).
 “Although Dr. Miller originally intended soymilk for 
general consumption, it has come to be most widely used in 
America for feeding babies. Today, the U.S. infant formula 
market is comprised of 75 percent dairy milk based products 
and 25 percent soymilk; Soyalac has only fi ve to six percent 
of the latter market (all competing products are made from 
soy protein isolates). A full 75 to 80 percent of all Loma 
Linda’s soymilk goes to feed babies.” Address: P.O. Box 
234, Lafayette, California.

809. Product Name:  Soy Tempeh.
Manufacturer’s Name:  Soyfoods Unlimited, Inc.
Manufacturer’s Address:  14668 Doolittle Dr., San 
Leandro, CA 94577.  Phone: 415-352-1320.
Date of Introduction:  1981 February.
Ingredients:  Organic soybeans, water, vinegar, tempeh 
culture (Rhizopus oligosporus).
Wt/Vol., Packaging, Price:  8 oz in perforated plastic bag 
inside pre-printed plastic bag.
How Stored:  Frozen or refrigerated.
Nutrition:  Per 4 oz.: Calories 180, protein 22 gm, 
carbohydrates 11 gm, fat 8 gm. Percentage of RDA: Vitamin 
B-12 60%, protein 40%, ribofl avin 30%, iron 17%.
New Product–Documentation:  See next 2 pages. Soyfoods 
Center Computerized Mailing List. 1981. Jan. 22. Owners: 
Valerie, Gary, and John Robertson. Label. 1982, undated. 
5.5 by 7 inches. Blue and orange on clear plastic. “Foods for 
Health. A Cultured Soy Product.” Recipes for Sweet & Sour 
Tempeh, and Tempeh in Tomato & Herb Sauce. Shurtleff & 
Aoyagi. 1985. History of Tempeh. p. 51, 53.

810. Soyfoods. 1981. Soyfoods showcase 1980 [Third 
Annual Soycrafters Association conference at the University 
of Illinois is a big success]. 1(4):6. Winter.
• Summary: The conference, titled Soyfoods Showcase 
under the direction of Richard Leviton, was convened at the 
University of Illinois at Urbana on 9-13 July 1980. Over 
270 people attended, including representatives for 10 other 
nations, in addition to 15 Third World students already 
on campus for the INTSOY summer training program. 
Representatives of a number of large American food 
companies also attended, including Kraft, Beatrice Foods, 
General Foods, and General Nutrition.
 “In addition to its rigorous intellectual format, Soyfoods 
Showcase featured 12 vegetarian-soyfoods meals prepared 
by Small Planet Catering of Chicago and Catering Plus of 
Champaign. Buffet meals included tofu lasagna, tofu spread 
in pita bread, tofu enchiladas, tofu ‘egg salad’ sandwiches, 
tempeh ‘sloppy joes,’ barbecued tofu in Chinese stir fry, 
miso paté, Indonesian gado-gado with tempeh, spinach tofu 
quiche, and tofu cheesecake.” A photo shows Akiko Aoyagi 
teaching a cooking class.

811. Soyfoods. 1981. New soy deli opens [Redwood Valley 
Soyfoods Unlimited, owned by Dik Rose]. 1(4):6. Winter.
• Summary: Redwood Valley Soyfoods Unlimited recently 
opened their Real Food Tofu Shop and Cafe, a 14-seat 
restaurant at 8473 East Road, Redwood Valley, California 
95470. The many menu items are listed. Address: P.O. Box 
371, Redwood Valley, California 94570.

812. Soyfoods. 1981. Giant tofu market: School lunches. 
1(4):8-9. Winter.
• Summary: The federally-subsidized school lunch program 
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serves an estimated 3,800 million meals annually. Thelma 
Dalman (director of Food Service for Santa Cruz city 
schools, a district that has experimented with tofu-based 
vegetarian meals for three years) and Richard Leviton 
(director of Soycrafters Association) went to Washington, 
DC, on 13-18 September 1980 to investigate the possibilities 
of having tofu “legalized” for school lunches. “The result 
was not only favorable but startling in signifi cance.” Dalman 
and Leviton met with numerous senators and representatives 
who were sympathetic to enlist their support. “Aides to these 
congressmen each expressed lively and informed interest in 
tofu and a willingness of their offi ce to cooperate. Dalman 
and Leviton presented a two-hour program on tofu and 
public schools to 15 members of the Nutrition and Technical 
Services Division (NTSD), a regulation advisory group in 
the Food and Nutrition Service. A request was made for 
the USDA to grant interim permission to use tofu at 30% 
substitution for the meat requirement (2 oz. lean cooked 
meat) in the school meal pattern. For a lunch to meet the 
‘reimbursable meal pattern’ its components must conform to 
a strict nutritional code, essentially based on meat protein. 
Textured Vegetable Protein (TVP) has been granted use in 
meals at 30% replacement... So the strategy was to bring in 
tofu on the shirttails of TVP. As it developed, we fared better 
than we had expected; the USDA, in fact, let us know they 
favored a higher equivalency rating for tofu than TVP and 
chose to regard tofu as a whole food rather than like TVP 

[which is considered a fortifi ed, highly processed food].
 “Henry Rodriguez, director of NTSD, stated: (1) Tofu 
may now be used as part of the reimbursable meal pattern 
based on section 210.H of the National School Lunch 
Program... (2) To obtain approval, individual school boards 
must apply to their Department of Education, Child and 
Nutrition Division, to request them to apply to USDA-FNS 
for permission to use tofu based on section 210.10.H. (3) 
Meanwhile FNS and SANA will draft a USDA Specifi cation 
for tofu which will legalize and standardize tofu’s use in 
school meals.”
 Richard Leviton made a second visit to Washington, DC 
on 24-27 Nov. 1980 to meet with the USDA again as well as 
with a handful of congressmen and the FDA.

813. Soyfoods. 1981. Soyfoods in America: 1981 Soycrafters 
Conference. 1(4):7-8. Winter.
• Summary:  See page after next. “The Fourth Annual 
Soycrafters Association Conference, Soyfoods in America, 
will be held at the Colorado State University, July 8-12, 
1981. This promises to be the most exciting and thorough 
soyfoods meeting ever held.” Highlights include: (1) A Tofu 
Cheesecake Bakeoff, for the best vegetarian cream pie made 
from tofu; (2) The “soycraft industry’s fi rst trade show, 
Soyfoods Expo–1981.” The meeting is expected to attract 
at least 300 people for the 4 full days and several hundred 
additional visitors for the trade show.
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 A photo shows lovely Valerie Robertson cutting a slice 
from a tofu cheesecake.

814. Haelsa. 1981. Tofu [Tofu]. March 3. p. 29, 32, 35-36. 
[Swe]
• Summary: A black-and-white photo shows a package of 
Aros tofu. A 4-page color insert (p. 35-38) gives tofu recipes 
and 1 page of instructions for making tofu at home. Color 
photos show the recipes and Ted Nordquist.

815. Wood, Debbie. 1981. Dining out. Good bet: Good 
Nature Deli. Suburban Trib (Oak Park, Illinois). March 13. 
Section III. p. 8.
• Summary: Good Nature Deli, with 8 tables and 20 seats, is 
located at 810 Harrison St. in Oak Park. The owners, Kevin 
D. O’Brien and Mary Ellen Sackett, run a meatless restaurant 
which they claim is the only nondairy restaurant in the state 
of Illinois. Soy-based recipes include happy turkey (with 
tofu), and soy burgers.

816. Beanfi eld Newsletter (The). 1981-1982. Serial/
periodical. Colrain, Massachusetts: Soyfoods Assoc. of 
North America. Vol. 1. No. 6. March 1981.
• Summary: Continues: Soycrafters Association of North 
America Newsletter. In March 1982 it became Soyfoods 
Monthly, then in Jan. 1984, Soyfoods Newsletter. Address: 
Colrain, Massachusetts.

817. Lo, K.S. 1981. Re: Early history of Hong Kong Soya 
Bean Products Co., Ltd., makers of Vitasoy. Letter to 
William Shurtleff at Soyfoods Center, March 19. 3 p. Typed, 
with signature on letterhead.
• Summary: William Shurtleff sent K.S. Lo a copy of an 
article he [Shurtleff] had written about Dr. Harry Miller, and 

asked for Mr. Lo’s comments. “Strangely enough, it was 
Julian [sic, Julean] Arnold and not Dr. [Harry] Miller who 
fi rst launched me onto the road of making soya bean milk. 
I happened to be in Shanghai in the Winter of 1936, and, 
while there, I attended a talk given by Julian Arnold on the 
subject: ‘Soya Bean, the Cow of China’. I soon left Shanghai 
to return to Hong Kong, but, Arnold’s message kept ringing 
in my head. Not long after, Japan invaded China and the fi rst 
wave of refugees started to arrive in Hong Kong in 1938 [sic, 
1939]. As I recall, a refugee camp was set up in Argyle Street 
on Kowloon side to receive them. Most of these refugees 
were either sick or suffering from malnutrition and required 
urgent medical care. Some of them were suffering from beri-
beri. A small group of volunteers including myself used to 
visit the camp to fi nd out what could be done for them. And 
when I saw so many were unable to walk because of beri-
beri, the story of the wonder bean, as related to Arnold, came 
to my mind. I, therefore, suggested to our group to buy some 
soya bean, a stone-mill and a cooking pan and sent them to 
the camp. We enlisted a group of people from the camp to 
prepare soya bean milk in the crudest form and gave one 
bowl to each person every morning. The results were quite 
startling, as many of them showed signifi cant improvement 
in their health after the fi rst month. This little experiment 
gave me the full confi dence in the nutritional value of soya 
bean milk and I decided to make it available to the masses 
of people in Hong Kong who could not afford to buy cows’ 
milk.
 “It is far from my intention to try to belittle Dr. Miller’s 
contribution in the development of soya bean food, but, I 
think it is fair to say each of us develop our own products 
and marketed them independently. He concentrated more 
in promoting it among medical profession, hospitals and 
churches; whereas I took it to the street level and catered 
to the mass market in competition with the soft drinks. As 
the result, the sales of my Company are far greater than any 
governmental or private institution could have hope to reach. 
Last year alone, my Company sold over 8 million cases of 
soya bean milk in Hong Kong, and, since 1979, we had been 
exporting our products, packed in tetrabrik, to all parts of 
the world. There can be no question that our commercial 
success in Hong Kong has inspired many other companies 
throughout Asia and other parts of the world to follow suit.
 “I thank you once again for sending me your article 
and I hope that my comments will help to put the record 
straight.”
 “P.S. After 45 years when it fi rst started in a refugee 
camp, Vitasoy is still serving the refugees of another era. 
To-day, they are distributed daily to all the Vietnamese 
Refugees Camps in Hongkong to bring better nutrition to the 
Vietnamese children. I am also send you a copy of the 40th 
Anniversary Brochure of my Company.” Address: Chairman, 
Hong Kong Soya Bean Products Co., Ltd., 41 Heung Yip Rd. 
Aberdeen, Hong Kong. Phone: 5-528211.
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818. New York Times. 1981. Radio. March 26. p. C23.
• Summary: All radio stations are divided into two types: 
Music and talk. Under talk: “Noon-1 P.M., WBAI: Natural 
Living. With Gary Null. ‘Soyfoods in America.’” Note: Gary 
Null will be talking with William Shurtleff.

819. Leviton, Richard. 1981. Early work with soyfoods and 
the Soyfoods Association (Interview). Conducted by William 
Shurtleff of Soyfoods Center, March 27. 1 p. transcript.
• Summary: How and why he got involved. Address: 
Colrain, Massachusetts.

820. Lo, K.S. 1981. Re: Two letters of appreciation for 
Vitasoy soya bean milk. Letter to William Shurtleff at 
Soyfoods Center, March 31. 3 p. Typed, with signature on 
letterhead.
• Summary: Mr. Lo encloses letters from H.D. Dale, M.D., 
Medical Director, Sham Shui Po Transit Centre, Kowloon, 
and Walter Schmidt, Coordinator of Refugee Activities, 
Hong Kong Christian Service, Migration Services Dept. The 
Vitasoy was given to refugees from Vietnam in late 1979–
children under age 5 and old people over age 65, and to all 
pregnant women. “There was a marked improvement in the 
general health of all those receiving this added supplement.” 
Address: Chairman, Hong Kong Soya Bean Products Co., 
Ltd., 41 Heung Yip Rd. Aberdeen, Hong Kong. Phone: 
5-528211.

821. Hibshman, Dan. 1981. From beans to burgers: Cheap 
crop brings nutritious rewards [Dik and Sharon Rose of 
Redwood Valley Soyfoods Unlimited]. Redwood Rancher 
Country. Spring. p. 32.
• Summary: A photo shows Dik Rose (with beard and 
Amazing Grace T-shirt) and wife Sharon under menu posted 
on the wall.

822. Jacobson, Al. 1981. Pioneering soyfoods in Los Angeles 
(Two interviews). Conducted by William Shurtleff of 
Soyfoods Center, March 30 and April 13. 2 p. transcript.
• Summary: His work with soyfoods started in early 1979. 
He was introduced to Farm Foods at the New Earth Expo on 
15-18 March 1979, then started to distribute Farm Foods’ 
products on a small scale 2-3 months later–in their packaging 
under their label. He sold a lot of Farm Foods’ tofu salad 
(he couldn’t keep up with the demand), but they didn’t want 
him to distribute their Ice Bean (soy ice cream) because he 
didn’t have any freezer trucks. Then about 2 months later 
Farm Foods dropped Al to go with Nature’s Finest (NF), 
a bigger distributor–but that new arrangement didn’t work 
out since NF didn’t have a any freezer trucks either. That 
fall, Al considered coming out with his own tofu salad. 
Then Robert Tepper of Farm Foods called Al and asked if 
he wanted to distribute the salad again. He replied “No, but 

I’d like to have you make my product for for me under my 
label.” Farm Foods said okay. This product under Al’s label 
sold even better than before. It was his second soy product, 
after Cottage Tofu, which was also made by Farm Foods 
in San Francisco. By late 1979 he was marketing a Cottage 
Tofu, Tofu no-Egg Salad, and Super Tofu (curried spread). 
Address: Garden of Eatin’, Los Angeles, California.

823. Prevention (Emmaus, Pennsylvania). 1981. A health 
food dictionary: Soybeans. March. p. 144-46.
• Summary: Soybean foods include soybean oil, tofu, tamari, 
soy milk, tempeh, miso, soybean sprouts, soy fl our, soy ice 
cream, and soy nuts.
 The article on “soybeans” ends: “Do yourself a favor. 
Get to know the soybean.” Address: Emmaus, Pennsylvania.

824. Shurtleff, William; Aoyagi, Akiko. 1981. The book of 
miso: Food for mankind. Revised. New York, NY: Ballantine 
Books. xx + 618 p. March. Illust. by Akiko Aoyagi Shurtleff. 
Index. 18 cm. [82 ref]
• Summary: Contents: What is miso? Preface. 
Acknowledgments. Part I. Miso: Savory, High Protein 
Seasoning. 1. Soybeans, protein and the world food crisis. 
2. Miso as a food. 3. The miracle of fermentation. 4. The 
varieties of miso: Regular Miso: Rice miso (red / aka, light-
yellow / shinshu, mellow red / amakuchi akamiso, mellow 
beige / amakuchi tanshoku, mellow white / shiro koji, sweet 
red / edo or edo ama-miso, sweet white / Kyoto shiro miso), 
barley miso (karakuchi mugi, mellow barley / amakuchi 
mugi), soybean miso / mamé miso (miso-dama, Hatcho 
miso, soybean miso / mame miso, tamari miso). Special 
Miso: Finger lickin’ miso / Namemiso (Kinzanji miso, 
moromi miso, hishio, namémiso, natto miso, goto miso), 
sweet simmered miso / nerimiso. Modern Miso: Akadashi 
miso, dehydrated or freeze-dried miso, low-salt / high-
protein miso.
 Part II. Cooking with Miso (400 recipes). 5. Getting 
started. 6. Recipes from East and West. Part III. The 
Preparation of Miso. 7. Making miso at home and in 
communities. 8. Japanese farmhouse miso. 9. Traditional and 
modern miso production.
 Appendixes: A. A history of chiang, soy nuggets 
[fermented black soybeans], miso, tamari, and shoyu. B. 
Other East Asian misos: Chiang, jang, taucho, and tausi. 
C. The microbiology and chemistry of miso fermentation. 
D. People and institutions connected with miso. E. Miso 
additives. F. Miso with seafoods, chicken, and meat. G. 
Measures, weights, and equivalents. H. So you want to study 
miso in Japan? Bibliography. Glossary.
 Note: This is the earliest English-language document 
seen (Nov. 2011) that uses the term “fermented black 
soybeans” to refer to Fermented black soybeans. Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.
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825. Soycrafters Assoc. of North America; Soyfoods Center. 
1981. Estimated soyfoods industry statistics (News release). 
Sunrise Farm, Heath Rd., Colrain, MA 01340. 1 p. March. 
Updated in Aug. 1981.
• Summary: 1. Number of companies manufacturing tofu, 
tempeh, miso, soynuts, soy sprouts, soy sauce, secondary 
soyfoods, soy delis & restaurants, in the USA, Canada, and 
Latin America. 2. Production statistics for USA and Canada: 
Raw soybean usage, food production, employees, and retail 
sales value are given for 4 types of tofu makers (caldron, 
steam kettle, pressure cooker, factory), tempeh, soynuts, and 
soy delis and restaurants. With totals. Actual gathering of 
statistics was done largely by Soyfoods Center. Address: 1. 
Richard Leviton, Colrain, Massachusetts; 2. W. Shurtleff, 
Lafayette, California.

826. Tibbott, Seth. 1981. Journal of a young tempeh maker. 
Unpublished typescript. March 3 to Nov. 7.
• Summary: “March 3
 “Buried 100 lbs grade B tempeh in a shallow grave in 
the garden. Decent burial but ruined in my beat up freezer 
turned crematorium. Pray for reincarnation. All those 
rhizopus spores marching in a trail of tears.
 “Up until 1 am grinding beautiful petri grown tempeh 
starter on rice.
 “March 4 PR Day
 “After all day typing and laying out tempeh brochure 
on my friend Charlie’s IBM electric Typewriter, I make a 
mad dash to the only logo shrinking machine in Portland, 
arriving to a long line but just slipping in before it closes. 
Score! Then drove the 25 miles to Hope Coop in Forest 
Grove to fi nd friends gabbing away and 40 pounds of tempeh 
not started yet. Was tired, sloppy and very untogether but 
got batch started by midnite. Previous day’s tempeh was 
still unripe due to low temperature. Bivouacked in the Coop 
Café that night, falling asleep to the hum of refrigeration 
compressors.
 “March 5
 “Woke up at 7 am, taking sleeping bag to my car just 
as Robert Grott (Co-op manager) was arriving. Cleared my 
head with a sunny, cold walk through the neighboring Pacifi c 
University Campus. Came back and harvested fourteen 
pounds of beautiful GEM commercial starter made tempeh 
and 14 pounds of suffocated ammonia smelling tempeh made 
with my own starter. More tempeh for the garden. At least 
the Towhees are happy to dig it up. Bizarre ritual. How many 
more to bury here?
 “March 9
 “4 am. Sitting in the café all alone, waiting for the 
tempeh to ripen. Sleep intermittently in the kids play area 
of the Co-op. Nice rug and compressor lullaby. Rewarded 
at 7 am with perfect batch of tempeh! I think the holes I 
punched with the size 7 sewing needles did the trick! This 
business is blessed! We’ve blown as many batches as we’ve 

had come out with grade A product but always seem to have 
just the right amount of tempeh for stores, sometimes down 
to the 8 oz cake! We’re getting it together and if all holds 
true, we are in good shape. Next test is can I get enough 
tempeh stockpiled so that I can take off a week and visit 
Kim in California. Need 120 pounds. Seems like a lot but it’s 
reachable if I can be impeccable and all else holds together. 
Would like to meet some California tempeh makers too!
 “Then drive to Portland where I am greeted by the 
happy sight of an empty shelf of Turtle Island Tempeh at 
Food Front.
 “March 11
 “Trying to stock up enough to get a vacation to 
California but the orders just keep on coming!
 “20 lbs. for Winged Heart
 “15 lbs. for Hope Coop
 “12 lbs. for King Harvest
 “Also how do you not over extend yourself on land-
business ventures? Have your cake and eat it too!
 “March 16
 “Incubator needs more refi nement. Great herbed tempeh 
made with Pocket Creek Herbs!
 “March 17 to 30
 “Visit two California tempehmakers
 “ 1. Jerimiah Ridenhour [sic, Jeremiah Ridenour] in 
Santa Cruz. Wildwood Tempeh. Makes Soy-Rice tempeh 
in his garage shop with single door refrigerator incubator. 
Dryies beans in a honey extractor/centrifuge, hand cranks 
his beans. Wanted to wait for one tempeh to come out before 
bringing his to market. Moving very slowly but making 
quality product.
 “2. Pacifi c Tempeh, owned by Travis [Burgeson]. 
Largest tempeh producer on west coast. Makes 1,000 lbs per 
week. Dry dehulls beans and vacuum packages tempeh for 
longer shelf life. Also marinates and fries tempeh burgers. 
Doesn’t pay himself yet, comes into the shop at 4 am every 
morning to turn down the thermostat so tempeh doesn’t 
spoil. ‘Sure changes your outlook on work’, says Travis. No 
kidding says I. He works at a local hospital 2 days per week 
for survival money. Buys soybeans for $0.67 per pound from 
distributor.
 “March 31
 “Back home. In my absence Belinda has covered the 
shop and done a good job!
 “April 1
 “Today I got a call from Applegate Distributors in 
Portland! Theresa at Food Front told them about my product. 
They want tempeh because UNFI, who was selling Pacifi c 
Tempeh, went broke so they immediately put freezers on 
their trucks. I was planning on calling them next week so to 
have them call me is great!
 “April 2
 “Robert tells me that he heard Colony Soy Dairy, a 
tofu maker just south of Portland, wants to have Applegate 
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distribute their tempeh line! Robert put in a strong plug for 
me and Theresa at Food Front told them she wouldn’t buy 
Colony’s tempeh if they sold it!
 “Tempeh wars–time for specialty tempeh is now! Funny 
what competition does for a person. Right away I drove to 
Nature’s, Portland’s largest natural foods store, to a good 
reception. “We were wondering when you were going to 
come see us”, says the buyer. “We need help fi lling up our 
shelves!” Then over to Harvey’s Fast Food restaurant to fair 
reception. “Harvey hates tempeh” says the cashier. Need 
to get new accounts. Soy industry now walks a fi ne line 
between competition and cooperation. Most companies are 
based on the hippie/entrepreneurial spirit.
 “Delivering to King Harvest, cashier says to me, ‘I tried 
Island Spring Tempeh and said, ‘This isn’t a food I want. But 
then I tried yours and I fell in love with tempeh!’
 “April 3 Applegate Meeting
 “Up and coming distributor. ‘We got our afterburners 
on.’ Looking for 1,000 lbs of tempeh per week in 6 months 
to cover their 500 accounts in the Pacifi c Northwest. But 
they are in a quandary tempeh wise. They already sell 
Colony tofu but Colony is an unknown with tempeh and they 
have heard good things about the ‘tempeh specialist with a 
3 product line’ aka, me. Buyer wants us (Colony and Turtle 
Island Foods) to get together and sort it out.
 “Brings up many questions. What is the value of 
distributors? What level of business should I shoot for? Stay 
small or go big? What is a ‘local’ business? Is selling to other 
stores in Oregon, ‘local’? All decisions involve the life plans 
you have set for your life.
 “So a meeting is set up for tomorrow. The two tempeh 
kingpins holed up in a tiny fast food veggie restaurant.
 “How can we coexist at this delicate time? How 
open are we to be with one another? What is the value of 
competition?
 “While I mull this all over, Nature’s drops Eugene made 
Surata tempeh for Turtle Island!
 “April 4
 “First elation and then a bit of depression due to air 
circulation problems in my incubator. Too fast air movement 
I think. Sporulated early so dried a bit. Looks like hell but 
tastes good. Another gourmet meal for the local Towhees 
who I imagine hold me in high esteem. I have GOT to build 
the perfect tempeh incubator.
 “Later that day, meet with Roberta of Colony Soy who 
says their ‘White Cloud’ tempeh is soon to be ready for 
release to the Portland market. I can tell by talking to her I 
am way ahead of her in tempeh know how but she knows her 
way around machines and has better equipment and more 
space. But she has yet to build an incubator so it’s hard to 
imagine her getting it all together by May 8 deadline for 
Applegate. So many bugs for her to work out.
 ‘It’s really a pretty simple product to make’ she muses in 
the understatement of 1981 so far.

 “Is the tiny tempeh market big enough for us both? 
We are both naïve in the ways of the business world yet 
here we meet, trading tips, trying to be fair to one another. 
There are no magic coexistent formulas that I know of. Just 
competitive friendliness and shrewdness, protecting yourself 
in the clinches. They seem a bit over extended. I feel over 
extended too. Working my butt off. Confused at size I want 
to get to (volume). What are my life goals for tempeh? 
Defi nitely overworked. How long can I keep up this pace? 
Overworked! Not enough time for music and fucking around 
with friends. There’s a song in here somewhere but too tired 
to write it beyond the title. It’s the ‘Walking Small Business 
Blues’.
 “April 7 Afterthoughts
 “I’m a big scared. Looking down the rapids that lie 
ahead and saying, ‘Oh God’ the next months are going to be 
hectic ones no matter what happens but especially so if I sign 
on with Applegate. The temptation is to merge with Colony. 
They got space, machines, $ and I’ve got tempeh experience, 
a known product line and an eye for troubleshooting. It 
could be a workable partnership since we both have similar 
philosophical bents. It even might work into a 6 month on-6 
month off kind of thing. ‘Turtle Island brought to you by 
Colony Soy’??????
 “Lots to mull over and decide in the next few days.
 “April 11 Saturday
 “Humidity is important!
 “Met with Surata Tempeh in Eugene. They are selling 
200 to 300 pounds of tempeh per week. They are a collective 
business. Yet they know less than I do in many ways. I leave 
with a historic sense. I have now met both other Oregon 
tempeh makers.
 “Monday April 13
 “Applegate comes through! Turtle Island goes all in, 
way over it’s head. Off to California, Seattle, the Dalles 
and Coos Bay. Colony is rumored to be pissed. ‘We’ll be 
redundant in 3 months so let the market decide’ they say. If I 
can just hold it together for the next 3 months with my line: 
Soy-Five Grain–Tempehroni. Largest tempeh line of any 
company in the USA? Possibly. Need to grow bigger!
 (Continued). Address: Turtle Island Soy Dairy, Rte 2 
Box 73, Gaston, Oregon 97119.

827. Tibbott, Seth. 1981. Journal of a young tempeh maker 
(Continued–Document part II). Unpublished typescript. 
March 3 to Nov. 7.
• Summary: (Continued): “Sunday April 19 On the Eve of 
Turning 30 Clearly it needs to fi nd it’s own place beyond the 
Hope Co-op Café but:
 “(A) in a space in the Portland?
 “(B) in a space in the nearby country?
 “(C) in back of a rented/leased place?
 “(D) In back of a purchased piece of property?
 “(E) Trout Lake, Forest Grove, Hillsboro, etc?
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 “I haven’t clarifi ed the best intermediate step yet. Plus, I 
learned my main potential fi nancer, my brother Bob, just got 
laid off from his government job in Washington DC.
 “Tuesday April 21 Just after turning 30 blues
 “’Tempeh is esoteric’ quote from a local nutrition 
magazine “’From the roots of esoterism [sic, esotericism], 
fl owers banality’” counters my friend, Bill Mckinney.
 “Portland’s fi rst fast food vegie [veggie] restaurant 
won’t buy my tempeh because the owner tried some other 
tempeh brand once and didn’t like it. Plus sporulated another 
big 100 pound batch in the incubator last night. Too much 
air circulation? Bad starter? Too hot? Stayed too long in the 
incubator? These are the things that haunt me now.
 “April 22 Marketing Draft
 “Turtle Island Soy Dairy
 “”’Where tempeh is our main line, not a side line”
 “*We are excited about the potential of this wonderful 
food which is:
 “-low on the food chain
 “-good tasting, ‘chewy’ protein
 “-world hunger/appropriate technology “-’the greatest 
food since yogurt’
 “*excited to be in a small business, secure from the 
changing winds of Washington DC
 “*excited to be in a position to help out. Already tempeh 
has been donated to the local Food Bank, Boat People and 
Perma Culture Conference
 “*if you have a cause that needs a fundraiser, maybe we 
can work something out.
 “Promotional Offers
 “To help acquaint your customers with tempeh, we offer 
at no charge:
 “*Info/recipes brochure
 “*Tempeh recipe of the month tear off cards
 “*Cooking Classes–free to any store within 50 miles of 
Portland, Oregon.
 “Write for details if not within 50 miles of Portland.
 “*Copies of promotional literature available upon 
request including copy of May 13 article from the Oregonian 
Food Section on Turtle Island’s tempeh
 “Our product line
 “Soy Tempeh–plain, soybean tempeh made in the 
traditional way as it has been made for centuries in 
Indonesia. We use organically grown beans, our own tempeh 
starter grown on rice and apple cider vinegar. We use a hot 
soak/wet dehull method to insure a high protein product.
 “Five Grain Tempeh–our own adaptation of tempeh and 
attempt at creating a complimentary protein. After trying 
many trials we offer this tempeh made with organically 
grown soybeans, millet, rice, sunfl ower seeds and sesame 
seeds. First multi grain tempeh sold in the USA.
 “Tempehroni-Also our own invention-fi rst herbed 
tempeh sold in the USA. Our herbs are from Pocket Creek 
Farms and our organically grown and harvested in small 

batches with hand tools. These herbs are the fi nest we have 
tasted. Fun to eat with pizza and Italian dishes!
 “Already we are working on new products to help bring 
tempeh to ‘Turtle Island’.
 “April 24, 1981 Sanitation Guidelines
 “The fi rst step towards making good, clean 
tempeh is having a good clean mind devoid of fears, 
worries, distractions or uptightness, Tempeh is a subtle, 
microbiological miracle and should be treated as such. 
Remember, sloppy minds make sloppy tempeh. Tempeh and 
mind are one.
 “Body. Clean your body before work. Shower or bathe 
when possible. Wear clean clothes. Tie hair back.
 “Clean surfaces. Sinks, counters, fl oors with Super Q.
 “Sanitize shelves in incubator at least once per week.
 “Sanitize incubator thoroughly before fi rst batch of the 
week.
 “Wash hands after touching any possibly contaminated 
surface–phone, $, door handle, your nose, especially after 
using bathroom!
 “Always wash hands before touching beans
 “Floor should be swept after each batch and mopped on 
Tuesdays and Thursdays.
 “June 1, 1981
 “Sickness sets in. Need to cut back work/hire more help.
 “Good interview on KBOO, local Portland Community 
Radio station.
 “Demos bring in New customers
 “Sanitation/Product Safety bewilderment/neurosis. 
Stomach growls with anxiety.
 “Search for new place continues. Collapse of Hillsboro 
dairy barn dream but rise of old Laurelwood laundry. Can’t 
wait for Kim!
 “Alexander Lyons, founding father of tempeh culture 
production from the Farm, wanders into my demo at Nature’s 
Fremont store.
 “Gotta get well soon!
 “Is it worth it?
 “November 7, 1981
 “The long, hot summer months are over.
 “*couple of tempeh meltdowns
 “*Alex signs on
 “*many shops come and go. Hillsboro Industrial Park, 
Gloria Benson, Husum, White Salmon Detail shop, coast, 
underground space in Portland beneath the speedometer 
shop, Forest Grove Valley Warehouse.
 “*work, work, work. Not nearly enough play for 
the restless Kim (or me for that matter but sticking it out 
anyways though not sure it is worth it).
 “Then Husum option is revived. Have upcoming 
meeting with White Salmon School board. Defi nitely not 
bringing the long haired Alex Lyons to that!
 “*still product neurosis over quality
 “*start up California company, Living Lightly tries to 
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steal Tempehroni name on their product. Free lawyer writes 
letter for me. Will see.
 “*all time high of $455 per week order from Applegate!
 “*thoughts of selling dawn
 “ *a partnership with Roberta of Colony Soy is seriously 
considered and astrologically shut down.
 Note: This is the earliest document seen (May 2019) 
written by Seth Tibbott. Address: Turtle Island Soy Dairy, 
Rte 2 Box 73, Gaston, Oregon 97119.

828. Flinders, Carol. 1981. ‘Tofu-kit’ for at-home making. 
Hartford Courant (Connecticut). April 8. p. E3. [1 ref]
• Summary: “It looks as if tofu is here to stay. Americans ate 
just short of 33 million pounds of it last year, and the fi gure 
is expected to have doubled this year.
 “Tofu and soyfoods business are opening at the rate 
of two a year. And the Soycrafters Association of North 
America (SANA) is presently at work with the United 
States Department of Agricultural offi cials to establish 
standards of identity and acceptance for use in school lunch 
programs. A driving force behind these developments is 
Larry Needleman, who lives almost in my backyard, in 
Bodega, California. I’m tempted to put the initials ‘F.A.’ 
after his name. There should be some such title for the true 
food activists among us–the people who are helping in very 
practical ways to implement today’s dietary reforms.
 “Two American companies import and manufacture 
equipment for making soyfoods on a commercial sail. 
One is Bean Machines, and Larry is president. He was a 
founding member and the fi rst director of SANA, too. And 
by designing and marketing his ‘Tofu Kit,’ he has performed 
a great service to people who want to make their own today 
at home.
 “Larry’s interest in soyfoods goes back a ways. He 
graduated from Cornell University [Ithaca, New York] in 
1965 with a degree in Hotel Administration, and worked 
several years after that in restaurant and consulting. Then 
a routine medical checkup in 1967 revealed that his serum 
cholesterol level was seriously elevated.
 “Larry had been a vegetarian for some time, using dairy 
products and eggs freely. Now, looking for alternatives, 
he ran across the newly published ‘Book of Tofu,’ by Bill 
Shurtleff and Akiko Aoyagi. Within a few weeks he was 
making his own tofu and eating it in every form imaginable.
 “Delighted with his new mainstay and impressed by 
the role he thought it could play in solving the world food 
problem, Larry was eager to encourage tofu’s popularity in 
the U.S. While he was putting together his own tofu making 
set-up following the Shurtleff’s instructions, it struck him 
that some potential users of tofu just wouldn’t get past this 
fi rst hurdle. That’s how the Tofu kit was born, and shortly 
after that, Learning Tree, as the company that would market 
it.
 “About this time, Bill and Akiko returned to the U.S. 

from a 3-year stay in Japan and heard what Larry was up 
to. Here was a man with zeal to match their own! Thrilled 
to see the kit, they took it with them on a cross-country 
demonstration tour, and it was effectively launched, Bean 
Machines and SANA both came along in short order–fruits 
of a warm working relationship between Larry and the 
Shurtleffs...
 “I have to confess that I’m just the sort of person the 
tofu kit was meant for: well-meaning, but not awfully 
resourceful! You still need your own grinder or blender, but 
the hard-to-obtain items are all there: a pressing box built 
from Philippine mahogany [red lauan] (so handsome you 
can’t wait to use it), strainer cloths, ‘nigari’ (a coagulant), 
and complete instructions, including ‘troubleshooting’ and 
recipes. The kit costs $19.95.”
 “Larry isn’t just a man with a cause. He’s an experienced 
and innovative cook too.” The latest version of his recipe for 
Creamy tofu mayo is given.

829. Jones, Irmarie. 1981. Firm seeks U.S. seal of approval 
for tofu. Recorder (Greenfi eld, Massachusetts). April 8. p. 
B4.
• Summary: According to Richard Leviton of Colrain, a 
director of Soycrafters Association of North America, Inc., 
tofu is being considered for complete approval by the U.S. 
Department of Agriculture for use in public school lunch 
programs. “’We want tofu approved to allow it to take the 
place of meat,’ Leviton said.”
 “Madeline Fox, sales manager of the New England 
Soy Dairy, said the New York City school department is 
buying tofu from the local fi rm, the third largest tofu shop 
in the country. ‘Everything looks good. Springfi eld schools, 
Portland, Maine, and some Connecticut school systems are 
using tofu. I know that Amherst and Smith colleges and 
the University of Massachusetts incorporated tofu in their 
meals.’...
 “Leviton and Ms. Dalman [Thelma is director of food 
services for Santa Cruz, California, schools and a friend 
of Leviton’s] went to Washington [DC] last September 
and Leviton went again in November, meeting with 
USDA offi cials, congressmen and various other agencies, 
to infl uence the ‘legalizing’ of tofu for school lunches.” 
Address: Staff reporter.

830. Huang, Timothy. 1981. Early work with soyfoods 
distribution and the Yellow Bean deli in Detroit (Interview). 
Conducted by William Shurtleff of Soyfoods Center, April 9. 
1 p. transcript.
• Summary: Timothy started a soyfoods marketing and 
distribution company called Yellow Bean Trading Co. in 
Detroit in about Sept. 1978. His fi rst products were Soy Plant 
products from Ann Arbor, sprouts, TVP and soy fl our (from 
Farm Foods), and soyfoods books. In March 1979 he and 
Carol Ann, his wife, started a soyfoods deli named Yellow 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   400

© Copyright Soyinfo Center 2019

Bean Vegetarian Foods at 15309 Mack Ave. in Detroit. They 
made 3 types of tofu pies (carob, cocoa, peanut butter) and 
a bulk tofu salad [like an eggless egg salad]. He was selling 
these 2 products to 25 accounts by summer 1979. Address: 
Detroit, Michigan.

831. Garden of Eatin’. 1981. Invoice, catalog, and order 
form. Los Angeles, California. 1 p. April 20. 28 cm.
• Summary: Soy products: Honorable Tofu (16 oz). 
Honorable Tofu Dri-Pak (16 oz). Honorable Tofu Salad (8 
oz). Cottage Tofu (8 oz or 16 oz). Tofu No Egg Salad (8 oz 
or 16 oz). Super Tofu (16 oz).
 Ice Dream (soy ice cream, each in 3½ oz or pint): 
Vanilla, Strawberry, Tropical Fruit, Maple Nut, Carob Mint.
 Written in by hand: Baloogie Foofoo (mild or wild). 
Jerky Soy. Address: 5300 Santa Monica Blvd., Los Angeles, 
California 90029. Phone: (213) 462-5406 or 5421.

832. Gubhaju, T.B. 1981. Letters: A Tofu plant. Soyanews 
(Sri Lanka) 3(9):3. April.
• Summary: “I am interested in setting up a tofu plant in 
Kathmandu [Nepal] with a capacity of about 30 to 50 kg 
per hour. I am looking for a manufacturing company which 
can supply a full line of equipment to make tofu from raw 
soyabeans.
 The editor suggests the writer contact The New-age 
Foods Study Center, P.O. Box 234, Lafayette, California 
94549. The Center sent Mr. Gubhaju a Takai catalog right 
after reading this article. 
Address: B.E. (Civil), 
29/321 Naya Bazaar, 
Kathmandu, Nepal.

833. Kay, Theodore. 1981. 
Elimination of fl atus factors 
in soya bean preparation 
for a rural community. 
J. of Tropical Pediatrics 
27(2):108-09. April. [Eng]
• Summary: Gives step-by-
step methods for making 
soya bean milk and soya 
bean fl our from whole 
soybeans. The resulting 
milk is low in fl atus factors 
and virtually free of beany 
taste.
 Preparation of soya 
bean milk:
 1. Soak soya beans 
in plenty of fresh water at 
room temperature overnight 
(about 12 hours).
 2. Drain soaked beans 

into gauze, muslin or strainer. Measure 1 volume.
 3. Take an equal volume of clean water and bring to a 
boil in a pot.
 4. Blanch for 2-3 seconds and wait for water to resume 
boiling.
 5. Place beans in boiling water and remove from fi re.
 6. Stir beans in pot to bring to uniform temperature and 
allow to stand for 5 to 6 minutes; leave to cool. Remove 
beans from water.
 7. Grind beans into a white creamy paste and mix into 3 
parts clean water.
 8. Filter the mixture and boil fi ltrate for 2 to 3 minutes.
 See also recipe for making whole soya fl our in dry 
season in tropics.
 “Acknowledgement: The author is very grateful to the 
German Institution for Medical Mission, Tubingen, West 
Germany, for providing fi nancial assistance and a multitude 
of friends all over the world who have been praying for the 
success of work on soya bean popularization to reduce the 
incidence of protein-energy malnutrition in Africa.” Address: 
1. Dep. of Community Medicine, Faculty of Medicine, Univ. 
of Jos, Jos, Nigeria.

834. Product Name:  Firm Tofu.
Manufacturer’s Name:  San Diego Soy Dairy.
Manufacturer’s Address:  2965 5th Ave., San Diego, CA 
92103.  Phone: 714-296-8029.
Date of Introduction:  1981 April.
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Ingredients:  Organically grown soy beans, fi ltered water, 
natural nigari (derived from sea water).
Wt/Vol., Packaging, Price:  16 oz.
How Stored:  Refrigerated.
New Product–Documentation:  San Diego County Clerk. 
1980. Dec. 1. Fictitious business name statement approval. 
Application by Gary C. Stein for San Diego Soy Dairy of 
2965 Fifth Ave., San Diego, CA 92103.
 Shurtleff & Aoyagi. 1981. The company is owned by 
Gary C. Stein at 2965 Fifth Ave., San Diego, CA 92103. 
Phone: 714-296-8029. Label. 1981. 3.5 by 2.25 inches. Blue 
on white. “Premium Tofu. Firm Style.” Talk with Gary Stein. 
1989. Feb. 17. In about 1977 Gary and two friends (one was 
Todd Takeuchi) started apprenticing with Mr. Haruki Koba, 
the tofu maker at Oriental Groceries in San Diego. Haruki’s 
son was Dwayne Koba. Initially they worked for no pay as 
they learned, but after 6-8 months they were paid as they 
helped the business to grow. The apprenticeship continued 
for about 18 months. Then Gary left and started his own 
company from scratch at 2965 5th Ave. in San Diego. He 
signed the lease in Dec. 1980. His fi rst product, fi rm tofu, 
was launched on 1 April 1981. He began the Soycrafters 
Apprenticeship Program; 3 weeks training for $1,500. To 
date only one person (Liz Appel) has gone through it. He 
moved the business to El Cajon (1330 Hill St., Suite B), 
California 92020 in Nov. 1986.
 Talk with Gary Stein. 1989. Oct. 25. He is now 
redoing all his labels except the tofu with wilderness scenes 
(mountains, streams, etc.) in 4-color process.
 Label sent by Gary Stein. 1990. Dark blue and green 
(bamboo and bamboo leaves) on white. Printed on fi lm.

835. Soyateria (The). 1981. April. New soyfoods restaurant 
or deli. 2847 Dundas St. West, Toronto, ONT, M6P 1Y6, 
Canada.
• Summary: Leafl et. 1981. “Soy City Foods announces the 
grand opening of the soyateria, soyfoods specialty shop... We 
specialize in fast, tasty, all natural soyfoods to take out. You 
may cal your order ahead of time. 762-1257. Open Monday 
to Saturday–11:30 a.m. to 7:00 p.m.” Also a menu.
 Questionnaire fi lled out by owner of restaurant or deli. 
1982. Lists the company’s most popular soy-based menu 
items in descending order of popularity. The highest weekly 
total sales over the past 6-2 months, the month that this 
occurred, and why. The average weekly sales during this 
period. Average hourly wages paid to workers. The business 
startup cost (amount of money it cost to get the business 
started). Current profi tability status. Plans for the future. 
Advice the owner would give to someone starting a similar 
business.
 Shurtleff & Aoyagi. 1982. Report on Soyfoods Delis, 
Cafes & Restaurants. p. 3. Started in April 1981 by Jon 
Cloud as part of Soy City Foods. Address: Toronto, ONT, 
Canada. Phone: 416-762-1257.

836. Soyfoods Center; Soycrafters Assoc. of North America. 
1981. Soyfoods production in America and the West (News 
release). Lafayette, California: New-Age Foods Study 
Center. 1 p. April. Updated in Sept. 1981 in a neater format.
• Summary: A table shows production statistics for 25 
types of soyfoods. Number of manufacturers in the USA, 
Canada, Other West, Total; Tons of raw soybeans/year used 
by each food. Yield of food from 1 unit weight of soybeans. 
Wholesale value. Retail value. Number of people employed. 
Address: P.O. Box 234, Lafayette, California 94549.

837. Ted Nordquist and Tim Ohlund in Sweden lifting cases 
and packets of Aros tofu into the back of a delivery van 
(Photograph). 1981. April.
• Summary: See next page. This 7 by 9½ inch black-and-
white photo is copyrighted by (please credit) Folklore Film, 
Stockholm, Sweden. Aros Sojaproduckter fi rst made and sold 
tofu commercially in Feb. 1981.
 In Feb. 2013 Bill Shurtleff, an old friend of Ted’s, 
sent him a digital scan of the photo as an attachment to an 
e-mail which stated simply “Handsome Viking.” Ted wrote 
the following reply and forwarded the photo to his friends: 
“Bill Shurtleff’s wife Akiko taught me how to make tofu 
in 1975. Bill is the author of just about every soyfood book 
worth reading including tofu, tempeh, miso and the history 
of soy. Bill must be cleaning house and found this picture of 
Tim Öhlund, partner and plant manager, and me loading the 
back of my 1969 Volvo station wagon with cases of 18 four 
hundred gram packs of tofu to be delivered to Stockholm 
every Tuesday and Thursday of each week. This must be 
1981. The name of our company in Örsundsbro, Sweden was 
Aros Sojaprodukter. Aros is the old Viking name for ‘river 
mouth’ represented by Uppsala which was a major Viking 
stronghold around 800 AD. Boy, how a picture lets you know 
how life rushes by!
 The next day, in an e-mail reply to Akiko, Ted wrote: 
“Yes, you taught me how to make tofu at Bill’s mother’s 
home in Lafayette, California! I started making it at home 
in Alameda [California] at my parents’ home. The fi rst 
time it took about 4 hours before I fi nished in the kitchen. 
Then I learned how to add some of the water to the cooking 
kettle, then boil it and add the go [puree] very slowly. That 
way it did not burn to the bottom of the kettle. When my 
father became ill with stomach cancer, vegetable soup with 
homemade tofu became his favorite dish. No gas or pain! 
By making tofu almost every morning for awhile, I got it 
down to one hour from start to fi nish. I also made ‘tofu kits’ 
for sale in my Dad’s garage for a few months. He died in 
January, 1976. I stayed on until July helping my Mom get 
settled. Then I returned to Sweden.” Hope you are enjoying a 
full life.

838. Whole Foods (Berkeley, California). 1981. Soyfoods in 
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America. April. p. 46.
• Summary: “The Soycrafters Association of North America 
has scheduled its Fourth Annual Conference for July 8-12 at 
Colorado State University in Fort Collins.”

839. Product Name:  BRT: Brown Rice & Tofu Sandwich 
(In a Chapati) [Regular, Curry, or Mustard].
Manufacturer’s Name:  Wildwood Natural Foods.
Manufacturer’s Address:  135 Bolinas Rd., Fairfax, CA 
94930.  Phone: 415-459-3919.
Date of Introduction:  1981 April.
Ingredients:  Regular 1983: Brown rice, UFO Tofu by 
Wildwood, alfalfa sprouts, tahini, barley miso, seasonal 
vegetables (celery, carrots, zucchini, chard, or parsley), 
whole grain chapati, lettuce, scallions, tamari, sea salt.
Wt/Vol., Packaging, Price:  11.5 oz.
How Stored:  Refrigerated.
New Product–Documentation:  See next page. Leviton. 
1981. Soyfoods. Winter. p. 61. “Putting tofu in the lunch 
boxes of America.”
 Leviton 1983. Soyfoods. Summer. p. 42-43. 
“Wildwood’s sandwich power.” “Dated for 1 day although 
they stay fresh for 2. Their Brown Rice & Tofu Sandwich 
accounts for 30% of sandwich sales.” Labels set by 
Wildwood on their letterhead. 1983, undated. 3 by 2 inches. 
Self adhesive. Mustard: Black and green on orange-yellow. 

Curry: Orange and green on white. Regular: Black and 
green on white. Silhouette of woods with birds. “Fresh 
Daily. Ready to Eat Foods. Naturally. Perishable. Keep 
refrigerated.”
 Labels for all 3 fl avors. Sent by Paul Duchesne. 1989. 
Aug. 11. This set of labels is slightly different from those 
described above; each has the slogan “Ready to eat foods, 
naturally.” In the ingredients, the tofu is listed as “Wildwood 
Tofu” rather than “UFO Tofu by Wildwood.” Talk with Paul 
Duchesne. 1989. Aug. 17. The term “BRT” probably started 
to be used in late 1981 or early 1982, while Paul was still 
with Wildwood. The term “UFO Tofu” was used for all tofu 
made by Wildwood. It is a palindrome, which reads the same 
backward or forward.

840. Product Name:  [Seitan, and Seitan Hash].
Foreign Name:  Seitan, Seitan-Hachee.
Manufacturer’s Name:  Witte Wonder Products.
Manufacturer’s Address:  Piet Heinstraat 80, 2518 CK, 
Den Haag, Netherlands.  Phone: 070-464-5225.
Date of Introduction:  1981 April.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Sjon Welters. 
1982. April 16. “Witte Wonder is a macrobiotic center 
and production plant for tofu in Den Haag (The Hague); 
our competitor.” Richard Leviton. 1983. Trip to Europe 
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with American Soybean Assoc. Oct/Nov. Unpublished 
manuscript. p. 24. Nov. 3. Visited Witte Wonder Products, 
Piet Heinstraat 80, 2518 CK Den Haag (The Hague). Talked 
to Nico van Hagen and wife Loes Witteman, the principal 
tofu makers. They make 900-1,200 kg/week of tofu, plus 
500 kg/week of seitan. In 1979 they started their foundation 
called Stichting Natuurvoeding as a health food shop and in 
April 1981 began to make 100 kg/week of tofu, plus seitan. 
Soyfoods Center has labels for Seitan, Seitan-Hachee (both 
contain soy sauce), and Kikkererwten Pastei made by Witte 
Wonder.

841. Product Name:  [Tofu {Vacuum Packed}].
Foreign Name:  Tofu.
Manufacturer’s Name:  Witte Wonder Products.
Manufacturer’s Address:  Piet Heinstraat 80, 2518 CK, 
Den Haag, Netherlands.  Phone: 070-464-5225.
Date of Introduction:  1981 April.
Wt/Vol., Packaging, Price:  Vacuum packed 250 gm retails 
for 1.75 guilder (11/83). Also in 3 kg bulk pails.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Sjon Welters. 
1982. April 16. “Witte Wonder is a macrobiotic center 
and production plant for tofu in Den Haag (The Hague); 
our competitor.” Shurtleff & Aoyagi. 1982. Soyfoods 
Industry: Directory & Databook. p. 3. Niko van Hagen 
is contact person. Richard Leviton. 1983. Trip to Europe 
with American Soybean Assoc. Oct/Nov. Unpublished 
manuscript. p. 24. Nov. 3. Visited Witte Wonder Products, 
Piet Heinstraat 80, 2518 CK Den Haag (The Hague). Talked 
to Nico van Hagen and wife Loes Witteman, the principal 
tofu makers. They make 900-1,200 kg/week of tofu, plus 500 
kg/week of seitan. They make tofu dips at another shop and 
will soon consolidate the two operations. In 1979 they started 
their foundation called Stichting Natuurvoeding as a health 
food shop and in April 1981 began to make 100 kg/week of 
tofu, plus seitan. “They know of 3 big Chinese tofu shops 
in Den Haag but they are not biological [organic], another 
3 in Amsterdam. Holland is probably the best market for 
tofu in Europe says van Hagen, but Indonesians are already 
supplying themselves so the market is closed to Witte 
Wonder. Indonesian products cost less, use calcium sulfate, 
and regular (non-organic) soybeans.”
 Interview with Sjon Welters. 1984. Oct. 25. They now 
make 2,000 lb/day of tofu.

842. Towery, Mable. 1981. Re: Basic information on people 
involved with soy at Madison College. Questions answered 
on Soyfoods Center letterhead (dated 25 April 1981) and 
returned to SC on 2 May 1981. 1 p. Handwritten.
• Summary: Basic information about Miss Frances Dittes 
and Ed Bisalski. Francis was born in 1891. She fi rst came 
to Madison in Oct. 1910 as a student. Then she attended 
Peabody College, where she earned MA (1929) and a PhD 

(1935) degrees. In 1935 Madison started offering a major in 
nutrition. Frances is no longer living.
 Ed Bisalski is still living, at 3123 East Miller Road, 
Bancroft, Michigan 48414. Phone: 517-634-5203. He fi rst 
came to Madison in Sept. 1933 as a student. He started 
working for Madison Foods in about 1940.
 Not all of Madison’s students were Seventh-day 
Adventists (SDAs). About 26% were SDAs after the article 
about Madison College was published in Reader’s Digest in 
1938, but only 10% or less during the 1950s. Willis Miller, 
the son of Dr. Harry Miller, guesses that Dr. Miller fi rst 
visited Madison College in 1924 or 1925.
 Note: Dorothy Mathews dug out extensive information 
about soybeans and soyfoods from early, unindexed issues 
of the Madison Survey and sent it to Shurtleff at Soyfoods 
Center. Address: Editor, Madison Survey, Box 1303, M.C. 
Station, Madison, Tennessee 37115. Phone: 615-865-1615.

843. Shurtleff, William. 1981. Analysis of the U.S. and 
Western world tofu industry. Lafayette, California: Soyfoods 
Center. 1 p. May 17. Unpublished typescript.
• Summary: In this 1-page summary, prepared for Kikkoman 
Corporation, a table gives the following statistics for the 
years 1979, 1980, and 1981: Number of tofu manufacturers 
in the USA (120, 145, 159), Canada (7, 14, 19), other 
non-Asia, total. Raw soybeans used (tons/year) in USA. 
Percentage of total raw soybeans used for all soyfoods in the 
USA. Yield (pounds of tofu made from 1 pound of soybeans) 
(2.5). Tons of tofu produced in USA (16,250, 20,500, 
26,000). Wholesale value (million dollars) (12.0, 17.5, 25.0). 
Retail value (million dollars) (23.2, 33.9, 48.5). Number of 
production employees (602, 759, 965).
 Notes: The largest food uses of soybeans in the USA 
in 1981 are: Soy fl our and grits (defatted) 52.6% (of all 
soybeans used), textured soy fl our (incl. TVP) 19.7%, soy 
protein isolates 16.9%, soy protein concentrates 7.7%, soy 
sauce 1.2%, tofu 0.8%, soymilk and dairylike products 0.6%.
 Estimates of regional markets for tofu: Largest market–
California. Second largest–East Coast from Massachusetts 
to Maryland. Third largest–Pacifi c Northwest. Fourth 
largest–Northern Midwest (Wisconsin, Michigan, Illinois, 
Minnesota, Indiana).
 Addresses of tofu manufacturers is included. Address: 
The Soyfoods Center, P.O. Box 234, Lafayette, California 
94549.

844. Klein, Barbara P. 1981. Re: Current work on soybeans 
being done in the Department of Foods and Nutrition of the 
School of Human Resources and Family Studies (formerly 
the Department of Home Economics). Letter to William 
Shurtleff at Soyfoods Center, Lafayette, May 29. 1 p. Typed, 
with signature on letterhead.
• Summary: “Current work on soybeans being done in the 
Department of Foods and Nutrition of the School of Human 
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Resources and Family Studies (formerly the Department 
of Home Economics) includes testing of different types 
of soy protein, use of whole soybeans in meats and baked 
products. Other work is being done on the characteristics 
of the enzyme systems responsible for off-fl avor and aroma 
production in soy. We are interested in the use of whole 
soybeans in home prepared foods.
 “In the past ten years, we have continued to work 
intermittently on problems associated with the incorporation 
of soy in foods. A North Central Regional publication, 
‘Textured Soy Products as Meat Extenders,’ resulted from 
a cooperative study conducted by investigators at a number 
of Agricultural Experiment Stations. We have also studied 
properties of soy products used as functional additives, 
as well as protein fortifi ers and the use of whole cooked 
soybeans in a variety of products. I am enclosing reprints of 
some of the more recent articles.” Address: Ph.D., Associate 
Prof., Dep. of Foods and Nutrition, 905 South Goodwin, 
274 Bevier Hall, College of Agriculture, Univ. of Illinois, 
Urbana, IL 61801. Phone: 217-333-1324.

845. Krieger, Verena. 1981. Re: Recent developments with 
tofu in Switzerland. Letter to William Shurtleff at Soyfoods 
Center, May 29. 1 p. Typed, with signature.
• Summary: “My work here is progressing slowly. I have 
started to sell Tofu-Kits, and I’m now working on a long 
article on soyfoods for the Sunday magazine of a very large 
Swiss newspaper. I have also made some valuable contacts 
with soybean growers... We shall now do some trial plantings 
again this year... Early this year, soy-cultivation has received 
new impetus. Nestlé is helping to fi nance an almost dormant 
research project by one of our federal agricultural stations 
to develop soybean varieties, which grow well in the Swiss 
(and northern European) climate. As you probably know, 
Nestlé is already selling soymilk in Asia, and has a declared 
interest in traditional soyfoods. If you are interested, I 
shall send you their statement (in German).” Address: 
Bruchmattstr. 24, CH-6003 Lucerne, Switzerland. Phone: 
041-22 50 34.

846. FIND/SVP. 1981. The tofu market: Overview of a high-
potential industry. New York, NY: FIND/SVP. 140 p. May. 
No index. 28 cm. [34 ref]
• Summary: This report, largely plagiarized from Soyfoods 
Center documents without permission or credit, predicted 
that “tofu may be the next yogurt.” The tofu market shows 
many parallels to the growth of the yogurt market. Tofu must 
break away from its bland image, like yogurt before fl avors 
were introduced. Sales of tofu in the U.S. are predicted to 
grow from their present $50 million level to $200 million by 
1986.
 Contents: Preface. 1. Executive summary. 2. Tofu: 
History, background and defi nition. 3. Methods of 
production. 4. U.S. soybean supply. 5. Tofu products 

currently on the market. 6. Current market trends. 7. 
Institutional markets: School lunch programs. 8. Tofu 
and the consumer. 9. Major producers of tofu: Hinode 
Tofu Company, Inc., Azumaya, Inc., Quong Hop, Island 
Spring, Nasoya, New England Soy Dairy, Swan Gardens 
(Miami Beach, Florida), White Wave, Tofu Inc. (Roseville, 
Minnesota), The Soy Plant Co-op Inc., Northern Soy Inc., 
American Tofu Inc. (Brooklyn Park, Minnesota), Soy Shop, 
Lecanto Tofu, Traditional Tofu, Chicago Tofu Company, 
Hashizume Food Products Co.
 10. Tofu imports. 11. Packaging. 12. Distribution. 13. 
Pricing and margins. 14. Advertising and promotion. 15. 
Market outlook and forecasts. Appendices: A. Names and 
addresses of major tofu producers in the U.S. B. List of 
tofu consultants. C. Bibliography of tofu literature. D. Tofu 
consumer survey questionnaire. E. Notes on the growth of 
the yogurt market in the U.S.
 An advertisement is shown in Soyfoods magazine. 1981. 
Summer. p. 11. This study sells for $695 and its companion 
on Tofu Consumer Awareness sells for $650.
 Concerning the growth of the dairy yogurt market in the 
U.S.: Though yogurt has been sold in the U.S. since about 
the 1930s, it did not enter the mainstream of American food 
consciousness until the late 1960s and early 1970s. They 
key event was the introduction of fl avored yogurt varieties 
in 1968. Yogurt sales grew from 17 million lb in 1955 to 
approximately 580 million lb in 1978. In the ten years 
between 1968 and 1978, per capita sales of yogurt grew 
325%–remarkable for a product that was so slow to catch 
on. In 1970, according to one survey, yogurt was perceived 
as a “new product” with 43% of consumers having eaten the 
product for less than one year. Yogurt’s popularity has been 
attributed to changes in the American lifestyle: more health 
and weight conscious, faster paced, and more interested 
in natural foods. Yet yogurt is eaten mainly for its taste. 
Yogurt’s protein is digested twice as fast as that of plain 
cow’s milk. Only about 30% of Americans consume yogurt, 
and of those that do, 26.4% consume 76.2% of all the yogurt 
sold. The average American consumes about 3 lb of yogurt 
per year. U.S. sales of yogurt in the USA in 1980 were about 
$500 million; the market is highly decentralized, with about 
100 manufacturers. Today yogurt, the “glamour of the dairy 
case,” is the fastest growing dairy product in America.
 Note: This is the earliest document seen (Feb. 1999) 
which compares the potential market for tofu with the current 
market for yogurt. Address: The Information Clearinghouse, 
500 Fifth Ave., New York NY 10110.

847. Soyanews (Sri Lanka). 1981. Book review: The art of 
Tempeh making. 3(10):6, 7. May.
• Summary: A full page, positive review of The Book of 
Tempeh, by William Shurtleff and Akiko Aoyagi.
 Photos show: (1) The cover of the book. (2) A woman 
selling tempeh in a market in Indonesia.
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848. Tibbott, Seth. 1981. Re: Job announcement (want ad) 
for tempeh maker. Letter posted. May. 1 p.
• Summary: See next page. “Title: Tempeh Ombudsman / 
Bookkeeper / Accountant
 “Salary: 3.00/hour (when available)
 “Job Description:
 “Turtle Island is in the process now of expanding to 
meet the country’s present and future tempeh needs. This 
is a very exciting, nerve racking fun process that allows 
great insights into the inner workings of this country’s free 
enterprise system. We are now seeking a few qualifi ed, 
criminally naive personell [sic, personnel] to help us make 
the transition from ‘hobby business’ to ‘hyperspace’. The 
demands of this Job are extraordinary. One’s committment 
[sic, commitment] to a vision is challenged daily with a 
mountain of never ending time consuming details. Therefore 
we are asking that only the hardy, pie in the sky dreaming 
lunatics apply for to be honest folks while we will surely get 
fed and clothed from our work there just ain’t no money in it 
no how for nobody.
 “Practically speaking, our needs are as follows: we 
need someone to be a super versatile superhuman capable 
of excelling both in the production end of the business and 
in the administrative end of the business. With two weeks 
left before we go regional with our products, the feeling 
around here is that in order to survive, we are going to need 
dedicated people who may not know all there is to know 
about something but who have the drive and enthusiasm 
to learn. For starters, we are going to be needing two more 
production apprentices right away to learn the crafty secrets 
of making soy, fi ve grain and tempehroni. Also we are 
looking for a mathmatical [sic, mathematical] sort of person 
who would like to help us to set up our accounting offi ce. 
This person should be willing to study bookkeeping from 
texts provided and–perhaps through taking a course at a 
nearby college.
 “Job starting date: from June 1 on, depending on how 
fast our products start selling and person’s personal life.
 “All interested personel [sic, personnel] should send 
copies of their resume with a personal note at once telling 
why you would like this job. We are an equal opportunity 
employer and encourage applications from all sections of the 
country.
 “Company History
 “Turtle Island Soy Dairy was named in the bathtub 
on December fi rst, 1980 by Kim Fine and Seth Tibbott. 
The name is derived from the book Turtle Island by Gary 
Snyder. Turtle Island is the name that some of the original 
peoples gave to this continent. The name was registered with 
the state of Oregon on December 11, 1980. Seth Tibbott 
is listed as the Sole Proprietor. Through the never ending 
courtesy of the Hope Neighborhood Food Coop and Cafe, 
the business was set up in January and February 1981 using 

the Cafe kitchen for tempeh production after the cafe closes 
at 3 p.m. The State Health inspectors gave Turtle Island 
the green light on Valentine’s Day 1981 after Seth made 
several necessary adaptations to the premises to bring them 
up to code. On February 23, 1981 the fi rst batch of Soy 
Tempeh was delivered to 6 Portland coops restaurants and 
food stores. Sales averaged about 40-50 pounds per week 
throughout March and in mid April Turtle Island took the 
world of tempeh for a quantum leap by introducing the 
world’s fi rst and only fi ve grain tempeh which is made from 
soybeans, millet, rice, sunfl ower seeds and sesame seeds. It 
continues to draw rave reviews and now in mid-May, sells as 
well as the soy. Also in April, Turtle Island was invited to sell 
its products through Applegate Natural Foods Distributors. 
Applegate currently delivers a wide variety of natural foods 
to over 600 accounts in Oregon, California and Washington 
State. Turtle Island has accepted this offer and is now in the 
process of upgrading its current operation to handled [sic] 
the expanded market that this will bring us.
 “In May, we pushed the outside of the envelope a little 
bit further by introducing a third tempeh product called 
‘Tempehroni.’ Tempehroni is a tempeh made with soybeans 
and herbs from a local organic herb farmer who grows herbs 
like you’ve never tasted before. It comes in a sausage shaped 
roll about 8 inches long and is great on pizzas.
 “Anticipating a welcome reception from the people of 
the Northwest, Turtle Island is now searching far and wide 
for a new home for the business where we can create the 
ultimate tempeh shop. Several places are currently under 
consideration but the one that stands out as the closest to 
our ideal is an old welders shop located on about 40 acres 
8 miles south of Hillsboro Oregon. A 3 bedroom house, 
trailer home, greenhouse, chicken coop, large pond, placid 
stream, 20 acres of woods, new barn, orchard, garden, dog, 
cat and guinea hens are also on this piece of property that 
overlooks 5 cascade mountains. This could be a great deal 
because it might allow us to Join forces with a local natural 
history group and offer a total environmental Living school/
farm if we play our cards right. Hopefully, Turtle Island 
will grow into a model cottage industry that could provide 
fi nancial support for such a venture as well as a living, non-
government supported monument to our dreams. Down the 
road, we are also excited about funding other Soy Dairies in 
other parts of the world where people need an inexpensive, 
delicious, high protein food. (Enough soybeans are now 
grown to provide every person on the planet with half of his 
or her protein needs!) So you see we are a company with big 
dreams.
 “At any rate, back to immediate reality and needs. By 
mid-June we hope to be investing a borrowed 6000 dollars 
loan from a magnanimous, big hearted brother in buying the 
necessary equipment and making the necessary changes in 
our new home (wherever it is) so that by mid-July we can be 
rolling out big batches of beans. If you are a person who is 
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looking for an exciting way to spend your summer (and fall 
and...) and share similar dreams and do not mind working 
your butt off to try and make your dreams come true, please 
write us today and tell us how we might want to inter mingle 
our lives given your background and special skills.
 “Together we just could pull something off that the 
world needs to see. Useful people who don’t whine when the 
government pulls the rug out from under their feet but who 
have the gumption to plunge headfi rst into an unknown pond. 
And if we should land on our heads... so what?
 “Even if your life is not headed our way... stay in touch. 
Currently Seth and Belinda Hanley are the only employees 
of this infant business.”
 Shurtleff e-mails Seth (2015 Sept. 26) for the date and a 
bit more detail about this old ad. Seth replies:
 “I would guess the date to be May 1981.
 “The lady in the tub that helped out naming was Kim 
Fine, my girlfriend at the time and still a close family friend. 
The tub was in Manning, Oregon, just north of Forest Grove. 
She did not work in the tempeh business, was still in college 
at UC Santa Cruz in 1981.
 “I did write this ad but not sure where I posted it–
probably at Hope Co-op. This was the only copy that I know 
of. No one stepped forward for the job. The company’s 
fi rst name was “Turtle Island Soy Dairy” and was a sole 
proprietorship. We incorporated to become Turtle Island 
Foods, Inc. I believe in 1989.” Address: Turtle Island Soy 
Dairy, Rte 2 Box 73, Gaston, Oregon 97119. Phone: (503) 
985-7908.

849. Vegetarian Times. 1981. Citing politics, “The Farm” 
leaves Guatemala. No. 46. May. p. 83.
• Summary: “Plenty” has vacated Guatemala due to political 
conditions. “It was too dangerous for us to stay down there,” 
said Margaret Nofziger, a Farm spokesperson.

850. Product Name:  [Tofu Kit and Instruction Booklet 
titled “How I Make Tofu”].
Foreign Name:  Tofu-Set und “So mache ich Tofu”.
Manufacturer’s Name:  Verena Krieger.
Manufacturer’s Address:  Bruchmattstr. 24, CH-6003 
Lucerne, Switzerland.  Phone: 041-22 50 34.
Date of Introduction:  1981 May.
New Product–Documentation:  Letter from Verena Krieger. 
1981. May 29. “I have started to sell Tofu-Kits...” Letter 
from Verena Krieger. 1983. March 8. She sells a “tofu set.” 
The instruction booklet that accompanies it is titled “So 
mache ich Tofu” (How I Make tofu). It is copyrighted 1981 
by Verena Krieger and published jointly by Sojaquelle in 
West Germany and Oekullus (Bruchmattstr. 24, CH-6003 
Lucern, Switzerland). A second edition was published in 
1984. It contains many illustration and techniques from The 
Book of Tofu by Shurtleff and Aoyagi.
 Letters from Verena Krieger. 1990. May 31 and July 5. 

She started to sell this wooden kit in 1981. It was made by 
Stefan Suhner in CH-6000 Lucerne. It is still available. Now 
it is made by Ulmenhof, CH-8973 Ottenbach, and sold by 
Engel Tofurei, CH-8913 Ottenbach.

851. Wang, Hwa L. 1981. Oriental soybean foods: Simple 
techniques produce many varieties. Food Development 
15(5):29-34. May.
• Summary: Methods of preparation are given for the 
following soyfoods: Tofu, soy sauce, miso, hamanatto, sufu, 
tempeh, natto. A table gives local names, descriptions, and 
uses for traditional East-Asian non-fermented soyfoods: 
“Fresh green soybeans (mao-tou, edamame),” soybean 
sprouts (huang-tou-ya, daizu no moyashi), soybean milk 
(tou-chiang), protein-lipid fi lm (tou-fu-pi, yuba), soybean 
curd (tofu, tou-fu, tubu, tahoo, touhu, taufoo, dou-fu, dan-fu), 
and soybean fl our (tou-fen, kinako). Local names, organisms 
used, substrate, and description of the product are given for 
traditional East-Asian fermented soyfoods: soy sauce, miso, 
hamanatto, sufu, tempeh, and natto.
 Note: This is the earliest English-language document 
seen (April 2013) that uses the word “taufoo” to refer to 
Chinese-style tofu. Address: Northern Regional Research 
Center, Peoria, Illinois.

852. Shurtleff, William; Aoyagi, Akiko. 1981. History of 
world soybean production and trade. Soyfoods Center, P.O. 
Box 234, Lafayette, CA 94549. 39 p. June 20. Unpublished 
typescript. Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/production_and_
trade1.php
 A comprehensive history of the subject. Contents: 
Introduction. Part I: Six phases of world production and 
trade. All in East Asia. Expansion of soybean exports from 
Manchuria to the West. Rise of soybean production in the 
U.S. and decline of exports to Europe. Domination of the 
U.S. as the world’s largest producer. Leadership of the West 
over Asia and rise of the U.S. as major exporter. Rise of 
Latin America. Part II: Asia. China. Manchuria. Other Asia. 
Part III: United States and Canada. Part IV: Latin America. 
Brazil. Argentina. Part V: Europe and the USSR. Part VI: 
New Third World countries. Address: Lafayette, California. 
Phone: 415-283-2991.

853. Lo, K.S. 1981. Re: More on the early history of Hong 
Kong Soya Bean Products Co., Ltd., makers of Vitasoy. 
Letter to William Shurtleff at Soyfoods Center, June 26. 2 p. 
Typed, with signature on letterhead.
• Summary: This letter contains Mr. Lo’s responses to 
six questions asked by William Shurtleff in a letter dated 
25 April 1981. (1) Mr. Lo does not have a history of his 
company in English. Having retired from active management 
of the company, he does not like to dig into past records. 
(3) “In the year 1936, I was working for the late Mr. EU 
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Tong-Sen, a multi-millionaire from Malaysia. I was in 
Shanghai on a certain mission on his behalf and spent about 
six months there. I was then 26 years of age... (4) The sales 
of my company in 1980 of eight million cases include both 
bottles and tetrabriks products packed 24 bottles or briks to a 
case.” Address: Chairman, Hong Kong Soya Bean Products 
Co., Ltd., 41 Heung Yip Rd. Aberdeen, Hong Kong. Phone: 
5-528211.

854. Shurtleff, William; Aoyagi, Akiko. 1981. History of 
fermented soymilk and its products. Soyfoods Center, P.O. 
Box 234, Lafayette, CA 94549. 19 p. June 28. Unpublished 
typescript. Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/fermented_
soymilk.php
 A comprehensive history of the subject. Contents: 
Introduction: Relatively recent, advantages of fermentation. 
History of acidophilus soymilk from Li Yu-ying and Beltzer 
(1910-1912). History of investigations on the growth of 
lactic acid bacteria in soymilk from Gehrke and Weiser 
(1947). History of soymilk yogurt. History of fermented 
soymilk cheeses. History of soymilk piima and viili. History 
of soymilk kefi r, kumiss, and buttermilk. Address: Lafayette, 
California. Phone: 415-283-2991.

855. Dosti, Rose. 1981. Trader Vic Bergeron offers timely 
tips on tofu. Los Angeles Times. June 29. p. 1, 6. Monday.
• Summary: Gives recipes for some of the most popular 
recipes at Trader Vic’s Beverly Hills restaurant: Trader 
Vic’s tofu chicken meatballs. Trader Vic’s tomato beef (with 
tofu). Trader Vic’s poached halibut with tofu. Trader Vic’s 
Parmesan tofu. Chef Elmo Yee demonstrated how to make 
these tofu dishes at the restaurant. Photos show Yee and three 
dishes. Address: Staff writer.

856. Bassett, Barbara. 1981. Surprise! Its soy: New ideas for 
soy cookery from the Soyfoods Center. Bestways. June. p. 
70-71, 74.
• Summary: This is an interview with William Shurtleff plus 
recipes for their latest favorite (previously unpublished) tofu 
recipes, including Yummy no-egg carob-applesauce cake 
with tofu, No-egg tofu carrot cake with tofu-tahini icing, 
Tofu cheesecake with strawberry topping, Tofu-apple-nut 
whole-wheat bread, Savory tofu cutlets (fried), Tofu carob 
parfait, Wonderful creamy tofu dip or dressing: our favorite 
latest discovery, and Eggless egg salad sandwich. Photos 
show: Each of the above recipes. Akiko Aoyagi seated 
behind a table on which are various tofu recipes.
 Tempeh is mentioned as a source of vitamin B-12.

857. CSC Reports (Elkins Park, Pennsylvania). 1981. 
Everything’s coming up soy: The Fourth Annual Soyfoods 
Association Conference, Soyfood in America / July 8-12. 
Summer. p. 4. [1 ref]

• Summary: Photos show: William Shurtleff. Akiko Aoyagi 
Shurtleff. Various glass containers on a table, each fi lled with 
dry soybeans.

858. Keough, Carol. 1981. Tofu goes All-American. Organic 
Gardening 28(6):97-99. June. [1 ref]
• Summary: “New recipes and techniques from our kitchen 
translate tofu into down-home cooking. Tofu seems weird to 
people who have never tried it. The word itself is funny. The 
English translation, bean curd, is even less appealing. If you 
buy some at a health food store or supermarket, and bite off 
a big hunk–you probably won’t think it’s delicious. Bland is 
the word for raw tofu.
 “That’s because tofu is an ingredient, to be combined 
with other foods. Like fl our, cooking oil and yeast, it does 
not stand well alone. But, as those ingredients can be turned 
into a delicious loaf of bread, so can tofu be combined into a 
variety of wonderful dishes.”
 Contains tofu recipes which will appear in a upcoming 
book, Home Soyfood Equipment: Scalloped tofu au gratin. 
Quick blender tofu souffl é. Tofu and pineapple pastry fi lling. 
Carob tofu pudding.

859. Leviton, Richard. 1981. The soybeaning of the 
American kitchen. In: R.B. Yepson, ed. 1981. Home Food 
Systems. Emmaus, Pennsylvania: Rodale Press. 475 p. See p. 
99-115. [14 ref]
• Summary: The United States is the world’s leading 
producer of soybeans, harvesting 136 billion pounds a year. 
Yet instead of enjoying foods made directly from soybeans, 
we feed them fi rst to animals, converting them into meat and 
dairy products.
 “Meanwhile, East Asians, who have lived with the 
soybean for millennia, and who are not as affl uent as we, 
have a simple, economical and healthful answer: simple, 
nutritious, inexpensive foods such as tofu, tempeh, soymilk, 
miso, and many others less known in the West.” Address: 
Colrain, Massachusetts 01340.

860. Mother Earth News. 1981. Stephen Gaskin and Plenty. 
No. 69. p. 50. May/June.
• Summary:  See next page. The good work done by 
Plenty–a volunteer aid agency founded in 1974 and operated 
by Stephen Gaskin and other members of The Farm (see ‘A 
Good Look at The Farm’ in Mother No. 62, page 138)–was 
recognized late last year, when the group received the fi rst 
annual Right Livelihood Award, an “alternative Nobel prize’ 
given out on the eve of the regular Nobel presentations.
 “The new award was established by Swedish stamp 
dealer Jacob von Uexkull, because–as he explains–the 
traditional Nobels ‘reward the wrong kind of knowledge. 
Solutions to world problems are not found in dehumanizing 
technology and blind progress. The traditional practical skills 
that are being forgotten should be encouraged.’ According 
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to von Uexkull, his award ‘recognizes that the materially 
poor hold the key to much of the ancient human wisdom, 
and so it is intended to support those who have invented and 
developed the practical means whereby traditional societies 
can maintain their dignity and cooperative values.’
 “In presenting the accolade to Gaskin (who traveled 
to Stockholm to accept the prize for Plenty), von Uexkull 
noted that Plenty volunteers, handpicked members of The 
Farm who live in the villages with the people they help, 
‘have come to be accepted and trusted, and have been able to 
bridge the gap between good intentions and practical help.’ 
He also praised The Farm or creating and sharing–through 
the activities of Plenty–a lifestyle that ‘treads lightly on the 
earth.’
 “The dedicated workers have set up relief projects in 
several developing countries and in American cities: Some 
of their recent undertakings include establishing a free 
ambulance service in the South Bronx, setting up a rural 
reforestation effort in Lesotho, promoting soybeans as a 
viable crop in Guatemala, and operating solar-powered radio 
networks in Bangladesh. By working directly with Third 
World peoples, Plenty aims to teach and transfer the back-
to-the-land knowledge that Farm dwellers have gained from 
their own experience at the 1,400-member commune.
 “The $50,000 cash prize which accompanies the Right 
Livelihood Award was shared with Hassan Fathy, an 80-year-
old Egyptian architect who established the International 
Institute of Appropriate Technology in Tunisia.” JM [Jim 
Moran].

861. Nature’s Grace. 1981. June. New soyfoods restaurant or 
deli. Honesdale, Pennsylvania.
• Summary: Questionnaire fi lled out by owner of restaurant 
or deli. 1982. Lists the company’s most popular soy-based 
menu items in descending order of popularity. The highest 
weekly total sales over the past 6-2 months, the month that 
this occurred, and why. The average weekly sales during this 
period. Average hourly wages paid to workers. The business 
startup cost (amount of money it cost to get the business 
started). Current profi tability status. Plans for the future. 
Advice the owner would give to someone starting a similar 

business.
 Shurtleff & Aoyagi. 1982. Report on Soyfoods 
Delis, Cafes & Restaurants. p. 3. Address: Honesdale, 
Pennsylvania.

862. Nofziger, Margaret. 1981. Tempeh & soy yogurt. 
Vegetarian Times No. 47. June. p. 60-63.
• Summary: Contents: Tempeh: Introduction, vitamin B-12 
and tempeh, tempeh recipes (fi ve recipes). Soymilk yogurt: 
Introduction, making the soymilk for soy yogurt, to make 
your mother culture, to make yogurt from mother culture, 
fl avoring your yogurt, yogurt recipes. A photo shows Suzy 
Jenkins, smiling and holding a large container of tempeh.
 Note: This is the earliest published English-language 
document seen (Sept. 2012) with the term “soy yogurt” in 
the title. Address: The Farm, Summertown, Tennessee.

863. Shurtleff, William; Aoyagi, Akiko. 1981. Tempeh 
production in community. Communities–Journal of 
Cooperative Living (Oroville, California) No. 49. p. 3-10. 
June. Cover story.
• Summary: “Portions of this article were excerpted from 
Tempeh Production, The Book of Tempeh: Volume II by 
William Shurtleff and Akiko Aoyagi.” Contents: What is 
tempeh? The community shop: Equipment. Two tempeh 
shops (process given for each): (1) Yellow Bean Trading 
Co. (Detroit, Michigan)–Dry dehull, skim preparation, bag 
fermentation, makes 34 pounds of tempeh. (2) It’s Natural 
(Evanston, Illinois)–Soak dehull, skim preparation, bag 
fermentation, makes 17 pounds of tempeh. Contains 15 
illustrations (line drawings). Favorite tempeh recipes (fi ve).
 On the front cover of the magazine is a multi-color 
illustration of a tempeh burger. Address: Lafayette, 
California.

864. Shurtleff, William; Aoyagi, Akiko. 1981. Survey of tofu 
production in the United States. Lafayette, California. 1 p. 
June. Unpublished manuscript.
• Summary: This is a handwritten (in pencil) table with 
8 columns: (1) Shop name. (2) Type of shop. (3) Date 
interviewed. (4) Lbs of [whole] dry soybeans per week. (5) 
Lbs of tofu per week. (6) Size of building (square feet). (7) 
Sales ($). (8) Notes.
 The survey began in April 1977 and continued to Jan. 
1981. Only key information in each row will be included 
below.
 The Soy Plant [Ann Arbor, Michigan]. March 1979. 
2,000 lb/week of tofu. Jan. 1981. 5,600 lb/week of tofu.
 Rochester Tofu [New York]. Jan. 1978. 1,000 lb/week of 
tofu.
 Surata Soyfoods [Eugene, Oregon]. June 1978. 900 lb/
week of tofu.
 Island Spring [Vashon, Washington state]. June 1978. 
5,500 lb/week of tofu. Jan. 1981. 2,300 lb/week of tofu.
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 Lecanto Tofu [Lecanto, Florida]. April 1978. 600 lb/
week of tofu.
 The Farm [Soy Dairy, Summertown, Tennessee]. June 
1977. 1,125 lb/week of tofu.
 New England Soy Dairy [Greenfi eld, Massachusetts]. 
March 1979. 4,050 lb/week of dry soybeans and 22,500 lb/
week of tofu. Nov. 1978. 8,250 lb/week of tofu.
 Swan Foods [Swan Gardens; Montana or Florida]. 
Confi dential.
 Ota Tofu Co. [Portland, Oregon]. April 1977. 4,165 lb/
week of tofu.
 Quong Hop & Co. [South San Francisco, California]. 
10,000 lb/week of dry soybeans and 32,000 lb/week of tofu.
 Azumaya [South San Francisco, California]. March 
1979. 18,000 lb/week of dry soybeans. Building is 40,000 
square feet. They are building a new, larger tofu factory.
 Matsuda-Hinode [Los Angeles, California]. 27,000 lb/
week of dry soybeans.
 Northern Soy [Rochester, New York]. Aug. 1980. 2,000 
lb/week of dry soybeans.
 White Wave [Boulder, Colorado]. $450,000 sales in 
1980. Jan. 1981. 5,833 lb/week of tofu.
 Joy of Soy [Minneapolis, Minnesota]. June 1981. 4,000 
lb/week of tofu. Traditional Tofu [Oakland, California]. June 
1981. 15,000 lb/week of tofu.
 Sunshine Soy Co. [Danny Paolucci, Coral Gables, 
Florida]. June 1981. 3,750 lb/week of tofu.
 Panda Food Products [Woodhaven, New York]. June 
1981. 14,000 lb/week of tofu (sold in bulk).
 Nasoya Foods [Leominster, Massachusetts]. Jan. 1981. 
11,700 lb/week of tofu.
 Note: In 1979 the U.S. tofu industry used about 7,000 
tons/year of dry soybeans. Address: Soyfoods Center, P.O. 
Box 234, Lafayette, California 94549.

865. Product Name:  Soy & 
Rice Tempeh (using brown 
rice).
Manufacturer’s Name:  
Soyfoods Unlimited, Inc.
Manufacturer’s Address:  
14670 Doolittle Dr., San 
Leandro, CA 94577.
Date of Introduction:  1981 
June.
Ingredients:  Organic 
soybeans, brown rice, water, 
tempeh culture (Rhizopus 
oligosporus).
Wt/Vol., Packaging, Price:  8 
oz in two plastic bags.
How Stored:  Refrigerated or 
frozen.
Nutrition:  Per 4 oz.; Calories 

197, protein 18 gm, carbohydrates 20 gm, fat 5 gm, sodium 
23 mg, vitamin B-12 1.5 mcg.
New Product–Documentation:  Label. “Foods for Health.” 
On back, recipes for Tempeh “Mock Chicken” Salad, and 
Tempeh with Spicy Peanut Sauce. “For more information 
and delicious recipes see The Book of Tempeh by Shurtleff 
& Aoyagi (Harper & Row).” The Mock Chicken Salad was 
made with tempeh, tofu mayo (tofu, oil, vinegar, salt, shoyu, 
water), onions, celery, parsley, basil, garlic, salt, and bulgur 
wheat. Shurtleff & Aoyagi. 1985. History of Tempeh. p. 53.

866. Product Name:  Tempehroni (Herb-seasoned Tempeh 
in Sausage-Like Rolls).
Manufacturer’s Name:  Turtle Island Soy Dairy.
Manufacturer’s Address:  c/o Hope Co-op, 2017 21st Ave., 
Forest Grove, OR 97116.
Date of Introduction:  1981 June.
Ingredients:  Organically grown soybeans, water, apple 
cider vinegar, marjoram, basil, oregano, thyme, summer 
savory, Rhizopus oligosporus (tempeh starter).
Wt/Vol., Packaging, Price:  8 oz plastic wrapped cylinder. 
Retails for $1.28.
How Stored:  Frozen.
New Product–Documentation:  Tibbott. 1982. Soyfoods. 
Winter. p. 31. “The soy tempeh with herbs.” Label, undated. 
“New! The soy tempeh with herbs.” This label, 5½ by 
3½ inches, is printed red on white. The Turtle Island logo 
appears large in the upper left corner. A turtle, upon whose 
shell appears the continents of North and South America, 
is inside of a circle formed by a vine with soybean leaves. 
Reprinted in Soyfoods Marketing. Lafayette, CA: Soyfoods 
Center. Shurtleff & Aoyagi. 1985. History of Tempeh. p. 56.

867. Product Name:  Five Grain Tempeh (With Soybeans & 
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Rice & Millet & Sunfl ower Seeds & Sesame Seeds).
Manufacturer’s Name:  Turtle Island Soy Dairy.
Manufacturer’s Address:  c/o Hope Co-op, 2017 21st Ave., 
Forest Grove, OR 97116.
Date of Introduction:  1981 June.
Ingredients:  Soybeans, millet, rice, sunfl ower seeds, sesame 
seeds.

New Product–Documentation:  Tibbott. 1982. Soyfoods. 
Winter. p. 31. “From a production standpoint, it is the most 
diffi cult tempeh to make.” Shurtleff & Aoyagi. 1985. History 
of Tempeh. p. 56. This was America’s fi rst tempeh containing 
multiple cereal grains.

868. Nation’s Restaurant News. 1981. Healthy tofu winning 
converts. Food of the future? July 6. p. 25.
• Summary: About Dik Rose, owner of Soyfoods Cafe in 
Redwood Valley, California. He serves sandwiches, soups, 
burgers, desserts and dips–all made with tofu. “His tiny 
restaurant, which has 10 seats, has been in operation three 
years and does about $2,000 a week in sales.” Rose is not 
alone. Tofu is “becoming a mainstay at small nutrition-
oriented restaurants across the country.” Rose also owns 
a tofu company, which makes about 1,500 lb/week plus 
40 gallons of soymilk. None of the foods served in the 
cafe contain any animal products. Items on the menu are 
described.

869. Flinders, Carol. 1981. Like tofu and miso, tempeh is 
soybean import from Asia: Notes from Laurel’s Kitchen. 
Hartford Courant (Connecticut). July 8. p. E7.
• Summary: A good introduction to tempeh and to The Book 
of Tempeh by Shurtleff and Aoyagi. Contains a recipe for 
Barbecued tempeh.

870. Meitus, Marty. 1981. Tofu anyone? Move over yogurt; 
tofu is coming. Rocky Mountain News (Denver, Colorado). 
July 11. p. 74. Lifestyles section.
• Summary: Those attending the Soyfoods in America 
convention in Fort Collins, Colorado, are convinced that tofu 
and tempeh will soon be as popular as yogurt.

 Large photos 
show: (1) Steve Demos with 
a handful of soybeans. (2) A 
view inside the White Wave 
plant in Boulder, Colorado, 
where a worker (wearing a 
hairnet and beard protector) 
slices tofu. (3) Sally Sheppard 
of Salt Lake City, Utah, as 
she measures the tofu for her 
cheesecake in the cooking 
contest. Address: News staff.

871. Fleck, Michael. 1981. 
Soybeans gain popularity as 
uses for them grow. Daily 
Camera (Boulder, Colorado). 
July 15. p. 47-48.
• Summary: Discusses the 
fourth annual conference of 
the Soycrafters Association of 

North America, held for 5 days last week at Colorado State 
University, Ft. Collins, Colorado. It attracted 250 members 
and enthusiasts from 22 countries.
 Steve Demos, co-founder and president of White Wave, 
says: “I thought I was starting a little cottage industry.” In 
October 1977 he and Pat Calhoun opened a small tofu shop 
next to the Good Earth restaurant in Boulder and began 
putting in 14-hour days. Today White Wave has a large, 
modern plant with 12 employees who can barely keep up 
with demand.
 William Shurtleff, the “Johnny Appleseed of soy,” notes 
that the tofu industry’s biggest challenge today is consumer 
education.
 Thelma Dalman has been Director of Food Services 
for the Santa Cruz City Schools for the past 13 years. She 
has successfully introduced vegetarian entrees and now 
tofu into the 8,000 daily meals served at her 32 schools. 
She has lobbied successfully in Washington, DC, so that 
federal school lunch program regulations now allow the use 
of 30% tofu in combination with eggs or cheese as a “meat 
alternative,” and 100% directly in dressings, spreads, and 
tofu mayonnaise. At this conferences, she and her senior 
partner, Maxine Prairie, ran a lively seminar on institutional 
cooking. “Tofu is the ideal solution to reduced school 
budgets and increased nutritional concern,” she said.
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872. Mounts, T.L. 1981. Soycrafters annual meeting. 
Northern Regional Research Center, Notes from the Director 
(Peoria, Illinois) No. 1468. p. 1-2. July 17.
• Summary: “The fourth annual meeting of the Soycrafters 
Association was held on the campus of Colorado State 
University at Fort Collins, July 8-12. The foods receiving 
the most attention were tofu and tempeh, and modifi cations 
of them. Richard Leviton, Executive Director of the 
organization, pointed out that the growth rate of traditional 
soy foods is 25 to 30% each year, and he projected gross 
sales of $620 million by 1990. Currently the total sales are 
more than $50 million. California now has a pilot study on 
tofu for the school lunch program.”
 “Since 1979, the taste and appearance of soy foods 
served at these meetings has greatly improved. The tempeh 
burgers, served on a bun with lettuce and tomatoes, were 
exceptionally good.” Address: Director.

873. Ford, Richard. 1981. Re: SANA conference and Soy 
foodery cookbook. Letter to William Shurtleff at Soyfoods 
Center, July 20. 1 p. Handwritten, with signature on 
letterhead. [1 ref]
• Summary: “It was a pleasure to meet with you at the 
SANA conference.” He was not aware of copyright laws. He 
printed only 775 copies of his book and has a printing bill of 
$1,500. Address: P.O. Box 4249, Santa Barbara, California.

874. Sealund, Jerry. 1981. Early recollections of Stephen 
Gaskin and soybeans (Interview). SoyaScan Notes. July 29. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Probably the fi rst group representing the new 
consciousness of the 1960s to get involved with soyfoods 
was The Farm, a large spiritual community in Summertown, 
Tennessee, whose teacher was Stephen Gaskin. Stephen’s 
interest in soya can be traced back to the mid-1960s. Jerry 
Sealund, a close friend of Stephen’s, started and ran one of 
the fi rst natural foods stores of the West Coast of the USA. 
Named Far Fetched Foods, it began in San Francisco in 
about 1963.
 One day in about 1964 or 1965, Jerry recalls that 
Stephen, while sitting on the lawn, told him that he had had 
a great and powerful psychedelic vision of the soybean, 
in which he saw it as a great provider for all humankind, 
playing an increasingly important role of feeding people 
worldwide in the years ahead. He saw that his mission in 
life would somehow be deeply connected to working with 
soybeans. Jerry thinks that may have been the beginning 
of Stephen’s interest in soy. Apparently a deep and strong 
connection was created between Stephen and the soybean.
 In early 1966 Stephen, then a teacher at San Francisco 
State University, began to hold Monday Night Class as part 
of the Experimental College. Jerry had a back room in his 
natural foods store where Stephen held a few of his Monday 
Night Classes when they were still pretty small. Address: 

Santa Rosa, California.

875. Spencer, Colin. 1981. Protein shelter: Food. Guardian 
(England). July 31. p. 9.
• Summary: A good introduction to miso and to The Book of 
Miso, by Shurtleff and Aoyagi, “the defi nitive work on the 
subject.” Contains recipes for: Miso spread. Miso vegetable 
soup. Miso eggs with courgettes [zucchini]. Miso sauce for 
pasta.

876. Cloud, Jon. 1981. The Soysage papers: Using the 
honorable hull. The ecological side dish [Soysage]. Soyfoods 
No. 5. p. 40. Summer.
• Summary: “Soysage was born out of a no-waste 
consciousness... The okara (soybean pulp or fi ber), usually 
viewed as a nuisance, is now viewed as a potential resource.” 
Describes the basic process for making soysage with okara.
 “During the World War II years, a product called 
Soysage was developed and trademarked by W.H. and Alice 
Braun, owners of Imperial Brands of Chicago, Illinois. Their 
Soysage was made from soyfl our, peanut fl our, cottonseed 
fl our, wheat middlings, wheat germ, yeast, vegetable protein, 
seasoning. Very little is known about that venture, however, 
since the trademark was renewed for only a short time...”
 The Farm in Summertown, Tennessee, rediscovered the 
term “soysage” in the early 1970s and developed their own 
version, which was used mostly as a side dish.
 Photos show: Soysage labels. A large stainless steel tray 
fi lled with 3 rows of soysage patties.

877. Lawrence, Gale. 1981. Eat ‘em green: Soybeans, 
protein-packed and tasty, are a good stand-in for baby limas. 
Organic Gardening 28:92-96. July.
• Summary: Since “green soybeans” ripen at about 
the same time as sweet corn, they make natural supper 
companions in a dish called “soybean succotash,” and they 
are complementary proteins. Green soybeans are one of the 
highest-protein vegetables you can grow in your garden. 
“One pound contains 49.4 grams of protein, compared to a 
pound of fresh lima beans at 38.1 grams, fresh peas at 28.6 
grams, and snap beans at 7.6 grams.” The author has yet to 
encounter anyone who objects to the appearance of “fresh 
green soybeans” and at least one friend has come to rank 
them with fresh garden peas as one of his two favorites. 
Recipes are given for: Fettuccine with green soybeans. 
Tortas de soyas (patties). Pennsylvania Dutch-style beans 
and corn custard.
 Note: This is the earliest document seen (June 2001) 
that mentions fettuccine in connection with soybeans. 
Also spelled fettucine or fettucini, and sometimes called 
tagliatelle, fettuccine is pasta in the form of narrow ribbons.

878. Leviton, Richard. 1981. Soyfoods [magazine] 
capitalization program. Colrain, Massachusetts. 21 p. 
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Unpublished manuscript.
• Summary: Contents: 1. Introduction. 2. The editorial 
concept. 3. Editorial prospectus. 4. The reader. 5. The market 
for soyfoods. 6. Advertising base: Advertising revenue 
history: No. 1. July 1979 $2,300. No. 2. Feb. 1980 $1,652. 
No. 3. July 1980 $2,746. No. 4. Jan. 1981 $4,900. No. 5. July 
1971 $6,250.
 7. Current status of Soyfoods [magazine]. 8. The 
business plan: Sell common stock to raise $30,000. Conduct 
direct mail marketing campaigns to build subscriber base 
by doing 3-4 mailings of promotional fl yers to 50,000 
people over the next two years. Include sample copies 
of the magazine with some of these mailings. Increase 
the frequency of Soyfoods to quarterly, change to heavier 
cover stock, and use 60# offset paper in place of the 
current newsprint. 9. Magazine costs. 10. Planned capital 
expenditures. 11. Stock offer plan. 12. Pro forma income 
statement. Address: 100 Heath Rd., Colrain, Massachusetts 
01340. Phone: 413-624-5591.

879. Leviton, Richard. comp. 1981. Soyfoods in America. 
The Fourth Annual Soycrafters Association Conference on 
Producing and Marketing Soyfoods: Schedule, abstracts, 
expo information, the menu, registration list, and directory of 
instructors. Colrain, Massachusetts: Soycrafters Assoc. 150 
p. Held 8-12 July 1981 at Colorado State Univ., Ft. Collins, 
CO. No index. 28 cm.
• Summary: These proceedings were given to the registrants 
when they arrived. Schedule: Wed., July 8. Lectures: 
Directions for the soyfoods industry, by Richard Leviton. 
Soyfoods: Protein source of the future, by William Shurtleff.
 Thurs., July 9. Class period 1: Review of tofu-
making equipment, by Larry Needleman. International 
soyfoods cooking class, by Melodie Phipps. Small business 
management, by Dr. Harry Kreuckeberg. Tofu plant tour. 
Seminars: Sensory evaluation, part I, by Adrian Pearson. 
Soyfoods & human nutrition, part I, by Dr. Joseph Rackis, 
chairman. Home soymilk preparation, by Linda Gilbert. 
Tempeh production laboratory, by Dr. Clifford Hesseltine 
[NRRC, Peoria, Illinois], chairman. Class period 2: Soyfoods 
master chef cooking class, by Akiko Aoyagi. The Real Food 
Tofu Cafe, by Dik Rose. Soyfoods marketing strategies, by 
Dr. Harry Krueckeberg. Tofu plant tour. Tempeh production 
laboratory II, by Dr. Clifford Hesseltine, chairman. Lecture: 
Low cost extrusion cooking, by Dr. Judson Harper. Expo 
opens. Class period 3: Cooking soyfoods, macrobiotic 
style, by Rebecca Greenwood. Effective advertising and 
promotion, by Dr. Harry Krueckeberg. Seminars: Levels 
of tofu production, Luke Lukoskie, chairman. Introduction 
to nutrition and dietary analysis, by Jennifer Andersen & 
Suzy Pelican. Lectures: The view from tofu towers, by 
Thelma Dalman. The history of soybeans in the West, by Dr. 
Theodore Hymowitz. The year in review: Progress, problems 
& challenges, by William Shurtleff.

 Fri., July 10. Class period 4: Tofu in Ecuador cooking 
class, by Ricardo Jennings. Quality control of soy products, 
by Dr. Joseph Maga. Labor / management relations, by Dr. 
Ron Wiggins. Demonstrations: Tofu making, at White Wave, 
Boulder, Colorado. Soymilk ice cream, by Jamie Stunkard 
& Al Jacobson. Extrusion cooking, by Dr. Ron Tribelhorn. 
Seminars: Soyfoods & human nutrition, by Dr. J. Rackis, 
chairman. Sensory evaluation, part 2, by Adrian Pearson. 
Business management, by William Scott. Class period 
5: Soyfoods master chef cooking class, part 2, by Akiko 
Aoyagi. The small tofu shop, by Dik Rose. Tempeh making 
demonstration, at White Wave. Lecture: The nutritional value 
of extruded foods, by Dr. Richard Jansen. Expo open. Class 
period 6: How to open a tofu or tempeh plant, by William 
Shurtleff. Infant and child nutrition, by Dr. Barbara Smith. 
Soyfoods desserts cooking class, by Darrilyn Jackson. 
Seminar: Recall programs for soyfoods, by Dr. Joseph 
Rakosky. Lecture: Soyfoods & the natural foods industry, by 
Gil Johnson. Tofu cheesecake bake-off awards. Live music & 
refreshments.
 Sat., July 11. How to open a tofu business on nothing 
down, by Al Jacobson. Soyfoods & the kosher market, 
by Chananyah Kronenberg. Government taxes and small 
business, by Dr. Terry Lantry. Demonstrations: Design 
and maintenance of the soy plant, by Steve Fiering (at 
White Wave). Soysage production, by Jamie Stunkard & 
Bob Davis (at White Wave). Seminars: Quality assurance 
programs, by Dr. Joseph Rakosky. Tofu and institutional 
feeding, by Thelma Dalman and Maxine Prairie. Class 
period 8: Sweden’s fi rst tofu plant, by Dr. Ted Nordquist. 
Quick home tempeh method, by Linda Gilbert. Frozen tofu 
cooking class, by Robin Clute. Expo open. Lecture: Tofu 
from cottonseeds, by Dr. Khee Choon Rhee. Class period 
9: Tempeh microbiology and technology, by Chananyah 
Kronenberg. Financial management, by Dr. Oscar Varela. 
Tofu production cost control and analysis, by John Baldwin. 
Mexican village soya cooking class, by Blanca Dominguez. 
Seminar: Principles of tofu production, by Dr. Hwa Wang, 
Dr. C. Hesseltine, Dr. K.C. Rhee. Dinner. Square dance.
 Sunday, July 12. Class period 10: Soyfoods in the 
North Woods cooking class, by Demetria Nanos Hamdorf. 
Workers & management / confl ict resolution. What are 
organic soybeans, by Ardell Andersen. Open technical 
seminar on soyfoods, by William Shurtleff. Tempeh 
producers roundtable: Dr. Clifford Hesseltine, chairman. 
Lectures: The woman’s role in promoting soya in Mexico, by 
Blanca Dominguez. Morinaga aseptically packaged tofu, by 
Kunisuke Kuwahara. Closing remarks, by Richard Leviton.
 A SANA business meeting was held on Sat. July 11, 
starting at 7:00 p.m., moderated by Luke Lukoskie of 
Island Spring (president) and Richard Leviton (Executive 
Director). Format: President’s report, by Luke Lukoskie. 
Financial report, by Richard Leviton. Proposals, by Richard 
Leviton. Open discussion. Address: 100 Heath Rd., Colrain, 
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Massachusetts 01340. Phone: 413-624-5591.

880. Leviton, Richard. 1981. Directions for the soyfoods 
industry. Paper presented at the annual Soyfoods Association 
Conference, Ft. Collins, Colorado. 12 p. Unpublished 
manuscript.
Address: 100 Heath Rd., Colrain, Massachusetts 01340.

881. Leviton, Richard. 1981. Mainstreaming soyfoods: the 
beanfi eld. Soyfoods No. 5. p. 5. Summer.
• Summary: “Two examples, reported in this issue, illustrate 
the concept of ‘mainstreaming soyfoods.’ Five years ago, 
the soyfoods industry was launched amidst the enthusiasm 
and integrity of the natural foods industry, which was 
primarily vegetarian. As most tofu and tempeh makers were 
practicing vegetarians, the movement was quickly dubbed a 
‘vegetarian’ industry, and most soy cookbooks refl ected this 
orientation. With the publication of Tofu at Center Stage, 
with its chapters on using tofu with meats and seafoods, 
Fresh Press boldly leads the way out of this restricting 
market view into a foresighted, possibly controversial, step 
toward mainstreaming tofu. Mintz’ Buffet in New York City, 
which built its reputation as a quality Jewish delicatessen and 
caterer, discovered tofu a year ago; since then, Mintz’ has 
revolutionized their entree format, serving tofu in Manhattan 
with zeal and customer success. Tofu, in the context of dairy, 
egg and fi sh staples, is another innovative mainstreaming 
step.
 “These two examples refl ect a market orientation toward 
what many diverse observers believe will be the next and 
most stable market for soyfoods in the U.S.: the mixed 
protein diet. The mass of middle class supermarket shoppers 
will begin to use tofu, then tempeh, then other soyfoods, 
two or three times weekly, often to supplement, sometimes 
replace, their conventional protein staples. No major dietary 
changes, no defecting to vegetarianism, no serving tempeh 
twice daily and tofu for dessert, but overall, meat, dairy, egg, 
fi sh consumption per capita will be displaced downwards 
from this modest twice weekly increase in soyfoods 
consumption.
 “But this gradual displacement will have an enormous 
economic impact on the soyfoods industry, and, if companies 
make their preparations for mainstreaming today, they 
can expect a boon time tomorrow. Furthermore, the likely 
acceptance by the USDA of tofu for national school lunches 
(some 3.6 billion annually) will have a staggeringly positive 
impact; meanwhile, market opportunities for soynuts and 
soynut butter (from 1980’s disastrous peanut crop) and fast 
food, natural foods soy delis (from America’s penchant 
for speed and convenience in eating) further buttress this 
favorable outlook for soyfoods in the 1980s.
 “Broader market factors similarly augur good times 
ahead. Infl ation at more than 12 percent per year continues 
to dilute the consumer’s food purchasing powers; the 

1980 drought in the Midwest grain belt continues to exert 
a supply-tightening effect on pork, beef, and poultry 
inventories, sending prices up from 8 to 20 percent; President 
Reagan’s refusal, echoed by Congress, to continue the 
automatic twice-yearly dairy price supports (in which the 
government purchases then stores surplus dairy products, 
encouraging higher prices and overproduction) has dealt a 
healthy, equitable blow to once King Dairy. Tofu continues 
to be among the least-expensive, high-quality protein staples, 
with only chicken comparable in price (but the weight 
includes bones); tempeh strides in as a low-priced, high-
protein cheese competitor in price. Economics become soy’s 
best salesman; infl ation persuades dollar-pinched consumers 
that soyfoods are a nutritionally sound bargain.
 “Those who lived through the 1940 war period, or those 
younger who have studied food consumption patterns of 
that period, will note historical parallels with our own time, 
in the relation between hard times, food shortages, high 
prices, and a turn toward soy. Strong soyfoods consumption 
patterns emerged in that fi ve-year period but postwar 
affl uence and rising expectations led to wider food choices, 
abundant meat supplies. Soy as substitute, though tolerable 
in a lean time, gave way to meats and dairy products. The 
1980s, which many regard as a lean time growing leaner, 
will be a reiteration of this turn toward soy but with a major 
difference. This time, with a new generation, soyfoods are 
delicious, attractive, versatile, and already have a fi rm base 
in a growing market sector. This time ‘soy as substitute’ will 
become ‘soy as staple.’
 “There is much progress and excitement to report in 
the soyfoods industry. Here is only a sampling of what is 
happening: Texas A&M researchers investigate the use 
of extruders for short-term, high-temperature soybean 
processing for tofumaking; Dr. John Erdman begins a three-
year nutrition project to study mineral bioavailability in tofu, 
the fi rst U.S. nutrition project to use tofu; Bean Machines 
introduces two inexpensive sanitary soybean mills, and 
announces plans to manufacture entire tofu and soymilk 
systems; Dr. L.S. Wei works on a tofu with 99 percent 
protein recovery, incorporating all the okara, based on the 
University of Illinois’ patented whole soybean beverage base; 
Kawanishi Shoko Ltd. opens a California offi ce for their line 
of Japanese tofu equipment; Soyfoods Unlimited opens a 
boiler-style tempeh plant in California with a 28,000-pound 
monthly production capacity; Okita Enterprises puts steam 
behind their contention that soy sprouts are good money-
makers for tofu companies by marketing sprout equipment; 
Bill Shurtleff reaches the midpoint of his researches for his 
upcoming [book] Soyfoods History, and uncovers fascinating 
stories, such as Madison College in Tennessee which had 
a full line of soyfoods on the market between 1930-1950; 
New England Soy Dairy, the nation’s fastest growing tofu 
plant, passes the $1.2 million mark in annual sales after only 
four years of curding soymilk; two large Caucasian tofu 
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companies are hit by unionizing efforts, and one company 
of 10 employees gets a union; two mass market paperback 
tofu cookbooks are prepared for publication this year; the 
USDA prepares a regulation to permit the use of tofu in 
school lunches and sends it off to the Federal Register for 
publication and public comment; Gordon McBride scoops 
up a spoonful of northern California Scandinavian food lore 
and discovers viilia, a wonderful starter culture for soymilk 
yogurt, while Dr. Clifford Hesseltine jumps behind his 
microscope to fi nd out what’s in it; Santa Cruz City School’s 
head dietician, Mary Tolan, is selected by the American 
Dietetic Association as one of the nation’s fi ve outstanding 
school nutritionists, and will address the ADA’s prestigious 
convention on tofu in school meals; Marco Troconis of 
Harvard’s Center for International Affairs prepares blueprints 
for multiple tempeh pilot plants in developing countries; 
pioneer tofu plants open in Sweden, Ecuador, and Mexico; 
and (very exciting at this offi ce!) this issue of Soyfoods 
features no less than 20 different contributors and much 
stimulating reading.” Address: [Colrain, Massachusetts].

882. Londin, Louise. 1981. Soy delis & Mintz’s Buffet. 
Soyfoods No. 5. p. 6-7. Summer.
• Summary: Discusses the Good Nature Deli in Oak Park, 
Illinois, started on 14 December 1980 by Kevin O’Brien 
and Mary Ellen Sackett; The Soyateria in Toronto, Canada, 
situated in front of Soy City Foods and started in 1980 by 
Jon Cloud; and Mintz’s Buffet (Glatt Kosher Cookery and 
Catering) in New York City. “David Mintz’s popular recent 
contribution to tofu cookery is his creamy, delicious Tofu 
Ice Kream, which has been attracting large numbers of 
people into the shop. It is an original blend of tofu, soymilk, 
fresh fruits, natural essences of apples, fi gs and raisins, pure 
wildfl ower honey, egg whites, and soy oil. It comes in such 
tempting fl avors as country vanilla, old fashioned chocolate, 
strawberries n’ kream, peaches n’ kream, apples n’ kream, 
dutch nut chocolate, and apricot rum. At the Buffet, they call 
him Mintz, the Prince of Tofu.” Photos show: David Mintz 
at his Tofu Time ice cream machine. The deli case at Mintz’s 
Buffet.

883. Shurtleff, William. 1981. William Morse: The father of 
soybeans in America. Soyfoods No. 5. p. 56-60. Summer.
• Summary: The most detailed biography of William Morse 
(1884-1959) written to date. “America now occupies the 
enviable position of producing more soybeans than all 
other countries in the world combined, some 62 percent of 
the total output. And our country is increasingly the center 
of innovation in soyfoods research, development, and 
marketing. What caused this remarkably rapid transformation 
of the soybean from a virtually unknown Oriental curiosity 
as recently as 1910 to America’s largest cash crop, export 
crop, and total acreage crop in 1979? Of course many 
factors have played their part; the vast and fl at expanses of 

fertile Corn Belt cropland, a good climate, an effi cient and 
mechanized farming system, to name but a few.
 “But the soybean could never have started its rise to 
fame in America without the help and bold initiative of a 
small group of men, truly men of vision and courage, who 
saw possibilities when the rest of the country scoffed, and 
who were willing to work and persist for a cause in which 
they believed deeply. Foremost among these men was 
William J. Morse who, more than any other man, has made 
America the soybean center of the world. During a career 
spanning 42 years and with great singleness of purpose, 
he focused his entire life on popularizing soybeans and 
soyfoods in America. He wrote the fi rst major book in 
English on soybeans, introduced some two thousand soybean 
varieties and strains from East Asia, including large-seeded 
vegetable-type soybeans, did extensive research on East 
Asian soyfoods and helped introduce them to America, and 
was a great source of inspiration to all who knew and worked 
with him.
 “Early years (1884-1929): William Joseph Morse was 
born in Lowville, New York, on May 10, 1884, the son of 
John Baptist Morse, a butcher shop owner. He attended 
Lowville Academy, then in June 1907, received his Bachelor 
of Science in Agriculture degree from Cornell University. 
Two days later he went to Work for the U.S. Department 
of Agriculture (USDA) in the Division of Forage Crops 
and Diseases, Bureau of Plant Industry just at the time the 
Bureau was planning to carry on research in the growing of 
soybeans.
 “At the Bureau, Morse, then 24 years old, was assigned 
work under Dr. Charles Vancouver Piper, who was to have 
an immense infl uence on the rest of Morse’s life. Born in 
1867 and then 40 years old, Piper was head of the USDA’s 
Offi ce of Forage Crops. Often referred to by his colleagues 
as “The Prophet,” Piper was the fi rst man to see clearly the 
potential of the soybean in America. A dignifi ed, handsome, 
and austere plant scientist with great talent and drive, Piper 
was at once a practical farmer, and a theorist, philosopher, 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   417

© Copyright Soyinfo Center 2019

and dreamer. He was looking for a way to attract attention 
to the soybean, which had laid dormant in America for over 
a century, and to give it the impetus for growth. When Piper 
met Morse, a shy, gangling, studious young man from New 
York state, fresh out of college but with great energy and the 
adaptability of youth, he knew he had found his man. Morse 
became Scientifi c Assistant in Forage Crop Investigation 
within the Bureau of Plant Industry, Washington, D.C., and 
was assigned to grow and test a dozen or so distinct varieties 
of soybeans at Arlington Experimental Farm, located 
across the Potomac River in Virginia (on land on which the 
Pentagon now stands). Although he didn’t have much to 
start with, Morse took his assignment seriously. Soon he 
was even spending his evenings and weekends selecting and 
propagating his soybeans. Dr. Piper often joined Morse at his 
work.
 “Young Morse was eager to share the fruits and 
discoveries of his work with farmers. As soon as he had 
several bagfuls of good soybeans, he would take them to the 
Carolinas by train. North Carolina was America’s largest 
soybean-growing state at the time, but most of the beans 
were still grown for hay or forage. There he would go to a 
livery stable, rent a spring wagon and horses, and set out 
across the countryside. Whenever he saw a farmer in the 
fi elds planting corn or hay-type soybeans, he would tether 
his horses to a fence post, climb over the fence, and visit 
the farmer. If the farmer was interested, Morse would give 
him enough soybeans to plant a few rows to determine their 
productivity. That was the beginning of growing soybeans 
for beans rather than for hay or forage. As early as 1914 
Morse made a journey through the southeastern U.S. to 
study the feasibility of cottonseed mills launching a soybean 
crushing industry. He found the time too early. He soon 
became head of the USDA Offi ce of Soybean Investigations 
and was in charge of developing soybean varieties in the 12 
midwest states and the southern states.
 “Piper’s fi rst writing on soy was a 16-page article 
entitled ‘Soy Beans,’ published in 1909 with co-author 
H.T. Nielsen. The only mention of soybeans as foods stated 
that, ‘Their fl avor, however, does not commend them to 
Caucasian appetites and thus far they have found but small 
favor as food in either Europe or America.’ Piper also noted 
that they had been tested as a forage crop at most of the state 
agricultural experiment stations in the southeastern U.S. In 
1910 Piper and Morse coauthored ‘The Soybean: History, 
Varieties, and Field Studies,’ an 84-page booklet; it contains 
no mention of food uses. This was Morse’s fi rst publication 
on soy. In 1911 Piper went to India and, among other things, 
brought back to the U.S. 108 varieties of soybeans from 
different parts of the country. In 1914 Piper published ‘The 
Name of the Soy Bean: A Chapter in its Botanical History,’ 
in the Journal of the American Society of Agronomy. And in 
1916 they coauthored ‘The Soybean with Special Reference 
to its Utilization for Oil, Cake, and Other Products.’ Other 

of Morse’s early writings included ‘Harvesting Soybean 
Seed’ (1917), ‘The Soybean Industry in the United States’ 
(1918), and ‘The Soybean: Its Culture and Uses’ (1918). 
In the latter article he wrote: ‘Until 1916 the soy bean had 
been used but little in the U.S. for food and only as a special 
diet for persons requiring foods of a low starch content. 
Much interest has been shown in the last two years in the 
possibilities of the soy bean for food. The USDA and many 
schools of domestic cookery and science have conducted 
successful experiments using the dried beans in the manner 
of navy beans and green beans when three-fourths to full 
grown as a green vegetable. The variety and palatability of 
the forms in which the bean can be served make it a very 
desirable article of food, and undoubtedly it will grow in 
favor as it becomes better known. Soybean meal and fl our 
may be used as a constituent of bread and muffi ns and 
in pastry. Soy oil is utilized to a very considerable extent 
in Europe and America for culinary purposes.’ A defi nite 
change in attitude had taken place since Piper’s fi rst article 
nine years earlier. Throughout his career, Morse also wrote 
numerous articles on other crop plants including azuki 
beans, alfalfa seeds, hyacinth beans, cowpeas, velvet beans, 
mung beans, peanuts and hay. By far the most important 
fruit of Piper and Morse’s joint writing efforts was their 
classic, The Soybean, published in 1923 by McGraw-Hill 
and reprinted (unrevised) in 1943 by Peter Smith Co., New 
York. This 329-page work contains a 40-page chapter with 
26 photographs from East Asia on soybean products for 
human food, plus an additional 20 pages of Western-style 
soyfoods recipes (developed for Morse by the USDA Offi ce 
of Home Economics in Washington, D.C.), and a most 
valuable bibliography containing 500 entries on all aspects 
of the soybean, including most of the earliest English-
language research papers on soyfoods published before 
1922.” Continued. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California.

884. Shurtleff, William. 1981. Low-cost extrusion cookers: 
revolutionary way to bring soy to the Third World. Soyfoods 
No. 5. p. 14-16. Summer.
• Summary: “The problem is familiar: how to use relatively 
simple technology to produce large quantities of low-cost 
nutritious foods that are readily acceptable to people in Third 
World countries; are quick and easy to use; and can play a 
signifi cant role in upgrading the diets of those in greatest 
need such as infants, pregnant and nursing mothers, school 
children, and the poor. An exciting new answer has emerged 
during the last decade which is a combination of two factors: 
the low-cost extrusion cooker (LEC) and locally grown 
soybeans. The pioneering work with extrusion cookers has 
been done by researchers at Colorado State University, 
while that with soybeans suited to tropical and semitropical 
climates has been done by the INTSOY program at the 
University of Illinois. A number of successful programs 
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are now underway around the world preparing precooked 
blended, foods, usually from combinations of locally grown 
cereal grains (corn, wheat, rice, sorghum etc.) and a protein 
source such as soybeans. These blends contain typically 16 
to 20 percent protein with a quality approximately equal 
to that of milk (casein), and cost, on average, only $0.16 a 
pound total to produce and package in 1979 (less than ½ cent 
a pound of this is processing costs such as labor, utilities, and 
maintenance).
 “Extruded soybeans can be made into an array of 
nutritious foods, of which weaning foods (baby foods) are 
predicted to be the most important, but which also include 
high-protein snacks, soy fl our, textured soy protein, and the 
like. Extrusion cooking these foods in bulk in advance saves 
the homemaker time and fuel at home, allows the ingredients 
to be purchased at bulk discounts, and allows dehulling of 
grains and beans when necessary. The two main products 
produced on low-cost extrusion cookers are corn-soy 
blend (CSB) and full-fat soy fl our; both are used in feeding 
programs and sold on the commercial market. Soybeans play 
a key role in these foods for several reasons: (1) they are the 
least expensive form of protein in most developing countries; 
(2) they provide both protein and food energy (calories) from 
their 20 percent oil; and (3) adding soy to grains makes the 
grains easier to extrude.
 What is an extrusion cooker? Basically it is a machine 
constructed like a cannon with a hopper at the input end, a 
screw in the barrel, and a die perforated with many small 
holes (something like that on a meat grinder) at the muzzle 
end of the barrel. The screw, turned by a large diesel or 
electric motor at roughly 500 to 1000 RPM, forces the foods 
to be cooked against and through the die; the friction and 
pressure of the process heats the foods to roughly 143º to 
163ºC (290º to 330ºF) which both cooks them and inactivates 
enzymes such as trypsin inhibitors. As the food bursts out 
of the die into the room, moisture fl ashes off and it dries 
automatically as it cools.
 “Let’s take a more detailed look at the types of foods 
produced on low-cost extrusion cookers:
 “Blended Foods: The most popular blended food is 
corn-soy blend (CSB), which typically consists of 70 percent 
corn, 30 percent whole (full-fat) soybeans, and a vitamin-
mineral premix. Blended foods are an excellent vehicle for 
introducing key vitamins and minerals into diets where they 
are generally defi cient. It is important not to reduce the soy 
component to below 30 percent, as much for the food energy 
component from the soy oil as for the protein. There is 
controversy over whether soybeans should be dehulled prior 
to using them in weaning foods; some feel that fi ber in the 
hull can irritate an infant’s delicate digestive system, reduce 
the bioavailability of important minerals such as calcium, 
iron, and zinc, and reduce the nutrient density by adding 
bulk; others have found that using whole soybeans seems to 
cause no such nutritional problems. Hulls, however, probably 

cause wear on the extrusion cooker and they tend to settle in 
beverages, so dehulling is usually recommended.
 “The protein quality of CSB is higher than that of milk 
(PER 2.91 v. 2.50 for milk). Valued for its high nutrition, its 
convenience, and its good fl avor, CSB is most widely used as 
a baby food, and marketed with the image of happy bouncing 
babies, health, and well-being. Corn soy blend is remarkably 
versatile; it can be fed to babies in a bottle or spoon-fed as 
a soft porridge, or served to adults as a healthful cornmeal 
mush-type breakfast cereal, a lightly sweetened pudding or 
dry snack, a refreshing drink, or the key ingredient in tortillas 
or atoles (corn meal-and-soy mush). Another blended 
food, often made in the U.S. and shipped to Third World 
countries as part of the Food For Peace program, is wheat-
soy blend (WSB). Protein-enriched pastas such as noodles 
and spaghetti can be made from 50 percent corn fl our and 25 
percent each soy fl our and wheat semolina.
 “Full-Fat Soy Flour (FFSF): Since most Third World 
countries do not have their own oil extraction plants that 
produce defatted soy meal or fl our and since the full-
fat or whole fl our contains much more food energy, it is 
generally considered a better food ingredient. Soy fl our 
must be precooked before it is consumed to inactivate 
trypsin inhibitors and to improve the fl avor. It can be 
added uncooked to baked goods before baking, or it can be 
precooked by either extrusion cooking, roasting, or drum 
drying. While FFSF can be extrusion cooked, oil coats the 
surfaces during cooking and makes it necessary to use an 
expensive pin mill to grind it to the fi neness required to pass 
through a 100-mesh screen. Soybeans roasted in sand or salt, 
since they are not sheared during cooking, can be ground 
to the required fi neness with a simpler and less expensive 
hammermill. A roaster also has a greater ‘throughput’ and 
inactivates a larger percentage of the trypsin inhibitors, but it 
uses more energy.
 “Textured and Shaped Foods: If a product such as 
soy fl our or a soy-grain blend is extrusion cooked with a 
moisture content of 30 percent or more at high temperature 
and pressure, as it leaves the extruder die and bursts out 
into the room, which is at relatively low pressure and 
temperature, it expands greatly and can be shaped by the die 
into forms such as curls, twists, puffs, and granules, which 
can be sold as snacks or meat analogs. An extruded snack 
food made in Thailand, for example, contains 80 percent rice 
fl our, 20 percent full-fat soy fl our, one percent salt, and small 
amounts of ground chilies and other seasonings. Ten percent 
sesame fl our can be substituted for part of the rice fl our. Only 
the larger LECs can produce textured and shaped products.
 “Low-cost extrusion cookers are now being used 
or installed in at least 10 Third World countries: Sri 
Lanka, Tanzania, Costa Rica, Bolivia, Guyana, Mexico, 
India, Indonesia, Korea, and Thailand. There are LEC 
demonstration projects in the fi rst three countries mentioned. 
Sri Lanka uses a Brady extrusion cooker to make a corn-soy 
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blend weaning food called Thriposha which is distributed 
by CARE and will soon be sold commercially; 14 million 
pounds were produced in 1978. Tanzania uses a Brady 
extruder to make a corn-soy-milk weaning food called Lisha. 
It is produced by the National Milling Corporation and 
distributed through the Ministry of Health Maternal-Child 
Health Centers. The Nutrinal company in Bolivia makes a 
corn-soy blend sold as Maisoy fl our and fl akes (like Corn 
Flakes); most of their sales are to the government, but their 
commercial Maisoy fl akes sell for half the price of the 
imported Kelloggs brand” (Continued). Address: Soyfoods 
Center, Lafayette, California.

885. Shurtleff, William. 1981. Soynuts; The soybean’s 
answer to the peanut. Soyfoods No. 5. p. 20-25. Summer.
• Summary:  “The soynut industry in America is a 
surprisingly large and vigorous one, composed of at least 
11 producers that use an estimated 3,600 tons of raw (dry) 
soybeans to produce 2,750 tons (5.5 million pounds) of 
either of two types of soynuts. Oil-roasted soynuts, which 
are deep-fried, are made by all but one of the producers, and 
make up an estimated 60 to 70 percent of the industry’s total 
fi nished product by weight. Dry-roasted soynuts, which are 
roasted and toasted in a conveyorized oven, are made by 
only one fi rm, and make up the remaining 30 to 40 percent of 
the total production.
 “One hundred pounds of raw soybeans containing an 
average of 13 percent moisture typically yields 98 to 101 
pounds of whole oil-roasted soynuts (not dehulled), or 60 
pounds of oil-roasted soynut cotyledons (dehulled), or 65 
pounds of dry roasted soynut cotyledons (dehulled and 
preblanched). It is legal to label any of these products as 
Soynuts or Soy Nuts.
 “The largest producers of oil-roasted soynuts, in 
descending order of size, are General Nutrition Mills, 
Subama Food Co., Malt-O-Meal, Agra By-Products, and 
INARI. The only producer of dry-roasted soynuts is Edible 
Soy Products in Iowa. A typical plant employs two to three 
production workers.

 “Soynuts are whole soybeans that are processed to taste 
like nuts and to be used like nuts. They are presently sold 
in a variety of fl avors including plain (unsalted), salted, 
seasoned (garlic, onion-garlic, sour cream-onion, barbecue, 
pizza, cheese, jalapeno, shoyu / tamari, etc.), and sweetened 
(such as carob- or chocolate-coated). They are sold in small 
packages like peanuts, in eight-ounce jars, or in bulk.
 “Popular uses for soynuts, in addition to retail snack 
uses, are: (1) in baked goods as a substitute for nutmeats 
in nut bread, banana bread, muffi n batters, or cookie 
doughs, or to add crunchy texture to toppings (ice cream, 
pudding, yogurt, etc.) or glazes; (2) as candy in candy 
bars or confections; (3) in salad bars as a crunchy salad 
topping in place of croutons, peanuts, or sunfl ower seeds; 
and (4) in trail mixes, mixed nuts, or granola. For retail 
snack uses, they are sold in small transparent packages as 
munchies in supermarkets, natural and health food stores, 
theaters, concession outlets, and vending machines. Oil-
roasted soynuts can also be blended in a colloid mill with 
some additional oil (peanut oil works well) plus a little salt 
to make a delicious soynut butter, which resembles peanut 
butter.
 A number of large food processing companies have 
started to use soynuts. Sunmaid uses over one million pounds 
a year in trail mixes and as a carob-coated sweet. Nabisco 
is considering putting soynuts in their cookies McCormick 
and Celestial Seasonings both use soynuts in mixed salad 
toppings. Ghirardelli has used them in abundance in a 
delectable, crunchy, sweet, chocolate bar called Soy-Nut. 
Washington Chocolate Company in Oregon is making carob-
coated and chocolate-coated soynuts. and Planters Peanut 
Company sells soynuts in vacuum sealed jars. El Molino, 
Malt-O-Meal, and INARI have marketed carob-coated 
soynuts.
 Soynuts have a number of virtues that make them 
attractive to food service institutions, food processors, and 
individual consumers:
 “1. Economy: Raw soybeans sell for about one-third 
to one-half the price of raw peanuts; studies show that 
pound for pound, soynuts retail for roughly 40 percent less 
than roasted peanuts ($1.29 vs. $2.19 per pound). In bulk, 
soynuts wholesale for as little as $0.51 per pound. Moreover, 
soynuts occupy 12 to 40 percent more volume than the same 
weight of peanuts or tree nuts. This makes their price per 
unit volume proportionally even lower, which is important in 
items such as candy bars and mixes.
 “2. Nutrition: A table (p. 24) compares the nutritional 
value of fi ve brands of soynuts with peanuts and almonds, 
in terms of calories, protein, fat, and carbohydrates. It 
shows that dry-roasted soynuts, compared to peanuts, have 
only about 80 percent as many calories and 46 percent as 
much fat, plus 61 percent more protein. They are also a 
good source of dietary fi ber. The PER of soynuts averages 
2.1 (Malt-O-Meal is 2.32) compared with 2.5 for casein 
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(milk protein). The digestibility of dry-roasted Pro-Nuts, 
for example, is 93 percent; oil-roasted Malt-O-Meal is 90 
percent,
 “3. Acceptability: Although the typical consumer 
generally still prefers tree nuts and peanuts to soynuts, a 
growing number of people report that they like the rich fl avor 
and more crunchy texture of soynuts as much as or more 
than they liked peanuts or tree nuts. Soynuts have a longer 
shelf life than peanuts (eight months versus two months) 
and they fracture or crack easily, even with light tooth, gum, 
or denture pressure. On the negative side, soynuts cannot 
be sliced and some people experience more problems with 
intestinal gas after eating soynuts than after eating peanuts or 
tree nuts.
 A sidebar (p. 21, with four photos) titled “Making 
soynuts at home” describes how to make oil-roasted soynuts 
starting with 1 cup whole dry soybeans.
 “A brief history of soynuts: Dry roasted soynuts have 
been produced for centuries in East Asia. In Japan they 
are called iri-mame (“roasted soybeans”) and they play a 
key role in one of the country’s most ancient and widely 
celebrated rituals. They are scattered by the handful in each 
room of the house while the family chants, ‘Out with all 
evils, in with good fortune.’ Soynuts coated with sugar, 
sugar starch and nori (a seaweed) or shoyu and nori are also 
popular. In China whole soybeans are soaked in water (which 
is sometimes salted) then roasted and eaten like roasted 
peanuts. Oil-roasted soynuts are not widely produced in East 
Asia.
 “Soynuts have a long history in America. In 1915 John 
L. Kellogg took out a patent for roasted soybeans and for 
a soynut butter with added oil (No. 1,189,128). Soynuts 
are thought to have fi rst been made commercially in the 
U.S. during World War I but the name of the producer is 
unknown. Before World War II soynuts became famous 
in Chicago, where they were very effectively marketed as 
Salted Soys by a big downtown specialty store called ‘Stop 
and Shop.’ Again it is not known who the producer was. 
During World War II soynuts were made by the Borden Soy 
Processing Co. and by Griffi th Laboratories in Chicago, 
Illinois. Starting in 1945 the Whitson Division of Borden, 
with plants in Chicago and Ottawa, Kansas, produced 
Soyettes on a large scale. The beans were simply soaked and 
dry roasted then used by the candy and baking industries. 
Some were salted and sold in bulk to variety stores for use 
like salted peanuts. In 1948 the main Borden plant was 
modernized and moved to Waterloo, Iowa; production of 
Soyettes stopped several years later. In 1944 Central Soya 
in Indiana was making chopped soynuts called Nut-T-Soys 
and Loeb Products in New York was making Soya Puffs (a 
ready-to-serve breakfast cereal made from puffed soybeans) 
and Exploded, Precooked Soybeans.
 “In 1944 the following companies were also producing 
or distributing soynuts: Dewey Food Products and 

Soybean Products Co. in Chicago; La Choy Food Products 
in Archbold, Ohio; Tom Soya Foods in Williamsport, 
Pennsylvania; and Vegetable Products Co. in Rochester, New 
York.
 “The current wave of interest in soynuts and the 
increased production began in about 1970, when Malt-O-
Meal started to market soynuts in a big way. Additional 
interest was generated by an excellent pair of articles by 
Badenhop et al. at Cornell University entitled ‘Toasting 
Soybeans as a Processing Technique’ (Proceedings of 
Frontiers in Food Research Symposium. Cornell University, 
June 1968). Both oil-roast and dry-roasted soynuts were 
discussed.
 “Oil-roasted and dry-roasted soynuts each have their 
advantages and limitations. The advantages of oil-roasted 
soynuts are (1) most people prefer the richer fl avor and nicer 
texture to that of dry-roasted soynuts; and (2) the technology 
to produce oil-roasted soynuts is much simpler and less 
expensive, and uses less energy.
 “The advantages of dry-roasted soynuts are (1) increased 
nutrition. Compared with oil-roasted soynuts, they are 8 
percent lower in calories, 32 percent or more lower in fats, 
and 23 percent higher in protein, while being 21 percent 
lower in fi ber; and (2) increased volume. During processing, 
they can be made to expand in volume about 20 percent 
more than oil-roasted soynuts, which lowers their price per 
unit volume and gives them a light texture and crunchiness.
 Most dry-roasted soynuts are dehulled, since the hull can 
become very dark or burn during dry roasting. Oil-roasted 
soynuts are made both with and without the hulls (seed 
coats). INARI Ltd., for example, prefers not to dehull, since 
dehulling reduces signifi cant amounts of essential minerals, 
especially potassium, and phosphorus, while also reducing 
the fi ber content. The fi nished product remains a whole food. 
Dehulled soynuts, however, look more like typical roasted 
peanuts and some researchers feel that dehulling helps avoid 
any deposition of oil between the hull and the cotyledons, 
although we have not found this to be a problem. Note that 
all soynuts are either cooked or soaked before roasted, to 
avoid creation of an undesirable hard texture and to remove 
some of the fl atulence causing oligosaccharides found in raw 
soybeans.
 “Let us now take a detailed look at methods presently 
used by two large commercial producers of oil-roasted and 
dry-roasted Soynuts. We recently visited and studied both 
of these plants.” Continued. Address: Director, Soyfoods 
Center, Lafayette, California.

886. Shurtleff, William. 1981. Notes from Soyfoods 
Association of North America (SANA) Conference, held 
8-12 July 1981 at Colorado State University, Fort Collins, 
Colorado. Lafayette, California. 26 p. July. Unpublished 
manuscript.
• Summary: Handwritten notes from each of the sessions 
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attended. Address: Lafayette, California.

887. Shurtleff, William; Leviton, Richard. 1981. Soycrafters 
1981: The year in review. Paper presented by Shurtleff at 
Fourth Annual Soyfoods Association of North America 
(SANA) Conference, Colorado State University, Fort 
Collins, Colorado. July 8. 3 p. Unpublished manuscript.
• Summary: January:
 “Soyfoods magazine #4 is published. 10,000 copies 
printed and mailed. Steve Fiering loans SANA money for 
mailing it and agrees to make a loan for test mailing.
 Union activity begins at New England Soy Dairy
 Hain Food Co. starts nationwide color ads for Natural 
Onion and Jalapeno (Soy) Bean Dips
 Pacifi c Tempeh near San Francisco introduces America’s 
fi rst commercial tempeh burgers.
 February:
 Island Spring in Washington state becomes America’s 
fi rst unionized tofu plant (Feb. 2).
 Soyfoods Unlimited tempeh plant starts in San Francisco 
area. Most modern U.S. tempeh plant although small output.
 USDA National Food Review article “Soyfoods 
Catching On” by Judith Brown. About tofu and tempeh.
 Many tempeh plants switch to using GEM Cultures 
tempeh starter.
 March: Institute of Food Technologists meeting at New 
England Soy Dairy. Tour, dinner, speeches.
 Richard Leviton on National Public Radio “All Things 
Considered”. Two million people for 10 minutes about 
soyfoods.

The Book of Miso, by Shurtleff and Aoyagi published by 
Ballantine Books in mass market edition.
 April:
 “Tofumobile” from Wildwood Natural Foods published 
in East West Journal. Return to the vision of local, small tofu 
shops in areas where there is high density of interest and high 
food consciousness. Rediscovering soyfoods craftsmanship.
 USDA decides to set tofu standards then announce them 
in the Federal Register
 Soyfoods Center published Tempeh Tasting poster and 
distributes free to all tempeh makers.
 Dr. Cook at Kansas publishes paper on the inhibitory 
effects of soy products on nonheme iron absorption in 
humans. USDA becomes concerned.

Tofu at Center Stage, by Landgrebe published. First tofu 
cookbook calling for a lot of meat in the recipes.
 Bean Machines introduces new sanitary disintegrators 
for tofu production
 “The Miso Master’s Apprentice” published in East West 
Journal.
 June: “Surprise, It’s Soy” published in Bestways.
 FIND/SVP survey of the U.S. tofu industry and 
tofu consumer survey published. 33% of respondents in 
major metropolitan areas were aware of tofu and 10% had 

purchased it. Predicts market will grow at 32% a year for the 
next 6 years
 July:
 Soyfoods magazine incorporates and offers stock
 8-12, Fourth Annual Soycrafters Convention at Colorado 
State University. 240 people attend, 210 paid. First soyfoods 
trade show and cheesecake bakeoff. SANA loses $4,200 on 
the conference. Soyfoods magazine #5 published.

Soy Foodery Cookbook, by Richard Ford published
 Mary Tolan selected Registered Young Dietician of the 
Year by the American Dietetic Association for her speech on 
“Tofu–Food of the Future” at ADA national convention in 
Philadelphia, Pennsylvania.

Tofu Cookbook, by Sally Sheppard of Jack’s Beanstalk 
published

Tofu Boken, by Ted Nordquist published in Sweden; 
Europe’s fi rst book about tofu.
 “Soy Ice Cream–Getting Your Licks In” published in 
Vegetarian Times.
 August:
 “Soyfoods: The Future Is Here But Are You Ready?” 
published in Health Foods Business as cover a story.
 “Soyfoods: Versatile, Cheap, and on the Rise” and “A 
Top Quality Source of Protein” published in New York Times, 
and syndicated nationwide.
 “My Favorite Tempeh Recipes” by Aveline Kushi 
published in East West Journal.
 “Delights of Tofu,” by Fox, O’Connor & Timmins 
published by New England Soy Dairy

Das Tofu Buch by Shurtleff and Aoyagi published in 
Germany
 September: “Soyfoods Report” published in Natural 
Foods Merchandiser.

Home Soyfood Equipment, by Wolf, Hoffman and 
Keough published by Rodale Press
 At SANA board meeting in California it is voted to 
change SANA’s name to “Soyfoods Association of North 
America” to broaden our scope and support base.
 SANA and The Soyfoods Center do a major press 
release on soyfoods production and consumption in America 
to about 250 key media centers. Report is published by many 
in the following months. These are the fi rst soyfoods industry 
statistics published in America.
 October:
 “Things Go Better with Soyburgers; The New All-
American Food” published as a cover story by East West 
Journal

Cook with Tofu, by Christina Clarke published by Avon
 John Belleme starts miso production in North Carolina
 Erewhon Natural Foods and Autumn Press (publisher 
of The Book of Tofu, The Book of Miso) both fi le for 
bankruptcy.
 November:
 SANA has a booth and representative (Richard Leviton) 
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at the World Soya Conference in Acapulco, Mexico.
 New England Soy Dairy announces 28-Day Shelf Life 
Advantage Pasteurized Tofu in 2/3 page ad in Natural Food 
Merchandiser.
 Soyfoods Unlimited advertises Tempeh Burgers in 
Natural Foods Merchandiser
 San-jirushi advertises “San-J” brand natural tamari in 
full color full page national ads
 December:

La Soya y Sus Derivados (Tofu, Miso, Tempeh), by 
Shurtleff & Aoyagi published by Quadernos de Natura in 
Mexico.

Juel Andersen’s Tofu Kitchen, published by Bantam 
Books for mass market distribution
 “World’s Best Tofu Cheesecake” published in 
Vegetarian Times
 Food Protein Council, the trade organization for soy 
protein producing companies, changes its name to Soy 
Protein Council for wider recognition.
 As of Dec 1981 there were 218 tofu manufacturers 
in the West, including 158 in the U.S., 20 in Canada and 
Mexico, and 40 in other Western countries. There were 56 
tempeh manufacturers, including 41 in the U.S., 3 in Canada 
and Mexico, and 12 in other Western countries.

The Tofu-Miso High Effi ciency Diet, by Yoshiaki Omura 
M.D. published by Arco in New York.

Cooking with Tofu, by Mary Anna DuSablon (32 p.) 
published by Garden Way.
 The main challenge: To build a strong soyfoods trade 
association. The conference was held on 8-12 July 1981. 
Address: Co-founder and director, Soyfoods Center, P.O. 
Box 234, Lafayette, California 94549.

888. Shurtleff, William. 1981. William Morse: The father of 
soybeans in America (Continued–Part II). Soyfoods No. 5. p. 
56-60. Summer.
• Summary: Continued: “It is truly remarkable that the 
authors were able to write such a complete and detailed 
book when neither of them had been to East Asia. (Morse 
would later spend two years there; 1929-1931.) Most of 
the book was actually written by Morse who, nevertheless, 
kindly listed Piper as the senior author. He gathered his 
information and photographs by extensive correspondence 
with researchers throughout East Asia and apparently drew 
heavily on a large collection of books on Chinese agriculture 
called the Swingle Collection, named after Walter T. Swingle 
of the Offi ce of Crop Physiology, who spoke Chinese, had 
traveled extensively in the Orient collecting plants and the 
books, and had housed them at the USDA library, where 
Morse did much of his research. Decades ahead of its time, 
The Soybean soon became the standard work on the subject 
and was referred to by many as ‘the soybean bible.’ Dr. Piper 
died in February 1926 at the age of 69.
 “Morse’s fi ne work was already starting to give real 

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

Morse and Dorsett. Morse later remarked that he considered 
it the highlight of his career. He was fi nally able to fully 
grasp the great potential of the soybean, which he had only 
been able to glimpse through his years of reading and work 
in America.” Continued. Address: Soyfoods Center, P.O. Box 
234, Lafayette, California.

889. Shurtleff, William. 1981. William Morse: The father of 
soybeans in America (Continued–Part III). Soyfoods No. 5. p. 
56-60. Summer.
• Summary: Continued: “Later years in America (1931-
1959): Morse returned to America in March 1931 with great 
enthusiasm and interest in transmitting to America all that he 
had learned in East Asia. He was now a principal agronomist 
at the USDA Bureau of Plant Industry. With the stage set 
for the fruition of years of work and research that would 
transform the place of the soybean in the Western world, let 
us pause for a minute to ask, ‘What kind of a man was Bill 
Morse?’
 “In appearance, he was tall and lean, with a kind face 
and soft features. Farmers all over America, with whom he 
had met and talked in their fi elds, might remember his baggy 
suspendered pants, loose tie, and slouched hat, his great 
interest in their problems and successes.
 “George Strayer, editor for 27 years of the American 
Soybean Association’s Soybean Digest, who had 
known Morse since 1927, said of him: ‘He was a quiet, 
unassuming, yet brilliant fellow, not particularly dynamic as 
a speechmaker, but intensely interested in seeing soybeans 
progress. He would sit up half the night talking with people 
about soybeans and soyfoods.’
 “An article by Mary Burr Pieters in the September 1944 
Soybean Digest described Morse as ‘modest and retiring 
but sure and right as rain... He studied, he traveled, he 
toiled, he experimented–he exhorted–and the result of all of 
this singleness of purpose and devotion surely borders on 
fantastic.’
 “Edward J. Dies, his close colleague, described him in 
Gold from the Soil as ‘heedless of material gain or personal 
honor, shy, modest, agreeable, and easy going, but with the 
repressed intensity of a crusader.’ Martin G. Weiss, who 
worked under Morse for many years and succeeded him 
when Morse retired, said of him: ‘He was a kindly man, 
always willing to encourage and give moral support to 
his subordinates. He was loved by all, and his employees 
worked hard–they never wished to disappoint him.’ His 
daughter Margaret described him in 1980 by saying: ‘He was 
a gentle, soft-spoken person, who liked others and they liked 
him. He liked to tease, and the secretaries at his offi ce all 
loved it. He was a very easy person to get along with; he was 
slow to anger and never cursed. He wasn’t aggressive; where 
some might push, he would give in. He was intelligent. His 
work came fi rst. He was not fi nancially ambitious.’
 “After returning from East Asia, Morse was more 
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interested than ever in soyfoods, and much of the subsequent 
increasing interest in America derives from his efforts. 
He expanded his work with the USDA Offi ce of Home 
Economics in Washington, D.C. and interested researchers 
in the Department of Home Economics at the University of 
Illinois to get involved with research on soyfoods, especially 
on use of the large-seeded, vegetable-type soybeans he had 
brought back from East Asia. He encouraged development 
of soyfoods recipes suited to American tastes and talked 
a lot about soyfoods at American Soybean Association 
meetings and many other gatherings. Working with others, 
he was largely responsible for the development of soy fl our 
and grits. One entire wall of Morse’s Washington offi ce was 
covered with fl oor-to-ceiling shelves, fi lled with soyfood 
samples from Asia.
 Except for Dr. Harry Miller, Morse was probably the 
fi rst soy researcher in America to make soyfoods a regular 
part of his diet. While in East Asia, he and his family had 
become very fond of Oriental cooking, and especially of 
soyfoods, and they enjoyed them often after returning to 
America. Of the many recipes they brought back from 
the Orient, Morse’s favorite was sukiyaki. He built a low 
sukiyaki table with a hot plate on top and cushions around 
it on the fl oor in his home and at every opportunity would 
invite over guests to serve them his specialty which of 
course featured tofu and sprouts. He also liked to take family 
and friends out to a good Chinese or Japanese restaurant. 
The family enjoyed using soy fl our when making breads, 
muffi ns, or waffl es. Morse’s mother [Edna] liked to cook him 
fresh green soybeans and his wife regularly fi xed him her 
favorite Boston Baked Soybeans. Morse loved soymilk ice 
cream; one magazine ran a full-page photo of him happily 
eating it. He also regularly enjoyed tofu, soymilk (plain and 
acidophilus), and soymilk yogurt, and these foods became 
increasingly important in his largely meatless diet after he 
found he had an ulcer. In fact he once told George Strayer 
that, with his ulcer, he felt these soyfoods had greatly 
extended his life and good health.
 “Morse also actively continued his soybean selection 
and propagation work at the Arlington Farm. He realized 
more than ever that if the soybean was to become a 
national crop that hundreds of different varieties, adaptable 
to different latitudes, soils, and climates, would have to 
be found and developed by breeding. He was especially 
interested in working with farmers and the USDA to 
stimulate research and development on the vegetable-
type soybeans, which had been little more than a curiosity 
prior to his trip to East Asia. While Morse was the fi rst to 
popularize the vegetable-type soybeans, he was not the fi rst 
to introduce them. The variety Easycook (which took less 
than half as long as most fi eld-type soybeans to become 
tender after boiling) was introduced to the U.S. in 1894 and 
the Hahto was introduced in 1915. Morse mentioned both of 
these in The Soybean in 1923 but did not mention the term 

‘vegetable-type soybeans,’ and was apparently unaware of 
their signifi cance. Many of the vegetable-type soybeans 
that Morse brought back from East Asia were grown out 
and starting in 1934, distributed to various state agricultural 
experiment stations for trial.
 “Up until 1928, Morse, in charge of soybean research, 
had been the only USDA employee working full time in this 
fi eld. In 1928 the USDA hired a second full-time soybean 
researcher, Jackson L. Cartter, who had just graduated with a 
master’s degree from Iowa State College. From 1928 to 1933 
Cartter did soybean research on a farm in Holgate, Ohio that 
was managed by the Ohio Experiment Station. From 1933 
to 1936 Cartter worked directly under Morse at the USDA 
Experiment Station, Arlington Farm, Virginia; he tested, 
grew out, and classifi ed many of the soybeans from Morse’s 
trip to East Asia. In 1936 Cartter helped to organize the U.S. 
Regional Soybean Laboratory at the University of Illinois. 
He became the fi rst director of its agronomic division and 
was placed in charge of the soybean breeding program for 
the 12 Midwestern states; he studied the soybean’s oil and 
protein composition, and served as director of the laboratory 
until his retirement in 1965.
 “Unfortunately the long-term results of Morse’s 
collection efforts in East Asia are not what they might have 
been. It was estimated in 1980 that only 25,000 acres of 
the 70.1-million-acre U.S. soybean crop were planted in 
vegetable-type soybeans, a mere 0.04 percent of the total. 
They have never become popular here for various reasons; 
they give 20 to 30 percent lower per-acre yields than fi eld-
type soybeans, tend to shatter easily at maturity and are thus 
hard to harvest, and consequently sell for 12 to 18 percent 
more than other soybeans. If they were less expensive, large 
amounts would probably be used in East Asia to make tofu, 
soymilk, tempeh, and miso by producers who already buy 
their beans from America.” Continued. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California.

890. Shurtleff, William. 1981. William Morse: The father of 
soybeans in America (Continued–Part IV). Soyfoods No. 5. 
p. 56-60. Summer.
• Summary: Continued: “Moreover, in the U.S. only about 
11,350 tons of soybeans (a mere 0.02 percent of the total 
U.S. crop) are used directly as food in a lightly processed 
form that allows the virtues of the vegetable-type bean 
(better fl avor and texture, higher protein, larger seeds) 
to shine through. About half of the U.S. vegetable-type 
soybeans are exported to soyfoods producers in Japan and 
Europe and half are used for American soyfoods. The major 
uses, in order of importance, are for tofu, soynuts, soymilk, 
whole canned (mature) soybeans, and tempeh.
 “Bill Morse was a strong supporter of the American 
Soybean Association. He was at the founding meeting in 
1920 and was elected president three times (1924, 1925, and 
1932). Pioneer soybean grower, E.F. ‘Soybean’ Johnson later 
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said that ‘for many years the ASA existed mainly through 
Morse’s untiring efforts.’ He was the mainspring that kept 
the clock ticking year after year through good times and 
bad. In 1944 George Strayer said: ‘Morse might be called 
the ‘daddy’ of the American Soybean Association as well 
as of the soybean in America, since our organization has 
probably leaned on him more than any other man through the 
years. He has always been a guiding light and missed few 
if any meetings (except 1929-31 when he was in Asia). It is 
doubtful if anyone can equal his record.’
 “Morse was a highly competent researcher and a prolifi c 
writer. Between 1910 and 1950 he wrote some 87 articles 
and bulletins on soybeans and soyfoods, including The 
Soybean–in addition to making hundreds of speeches. Many 
of his articles appeared in publications of the American 
Soybean Association. He was editor of the Association’s fi rst 
publication in 1928 entitled Proceedings of the American 
Soybean Association, which contained 192 pages of 
papers given at the annual ASA conferences between 1925 
and 1927. He contributed several papers to this volume, 
including ‘The Distribution of Soybeans in the U.S.’ (1927). 
He was also a frequent contributor to the Soybean Digest, 
which the ASA started in November 1940.
 “The fi rst article on soyfoods run by Soybean Digest 
was an article by Morse about vegetable-type fresh green 
soybeans entitled ‘Shanghied... A Super Food’ (July 1941). 
His second article was also on vegetable-type soybeans, 
‘Soys in Food: Future of Vegetable Varieties’ (September 
1945). In 1951 he wrote ‘What’s in a Name,’ describing 
the signifi cance of the poetic names given to varieties of 
soybeans in East Asia.
 “In November 1949, when Morse retired after 42 
years of service, he was known throughout the world, 
but especially in the U.S. and East Asia, for his work on 
soybeans and soyfoods. In 1907, when he started work, 
the soybean was such a small crop that no records of its 
production were kept. One measure of the success of his 
work is the amazing expansion of the crop from about two 
million bushels in 1919 to 9.4 million in 1929, 91 million in 
1939, and 200 million in 1949.
 “On retirement, Morse turned his work over to Martin 
G. Weiss, a professor of plant breeding and genetics from 
Iowa State University. From his home in Takoma Park, 
Maryland, where he had lived since 1917, Morse moved to 
Eastchester, New York, next door to his daughter, Margaret, 
who had accompanied him on the trip to East Asia. During 
the last ten years of his life he worked from time to time 
on his book on soyfoods (which, unfortunately, he never 
fi nished), did a lot of reading and gardening (he planted his 
own vegetable-type soybeans and enjoyed them each spring 
as fresh green soybeans, or later in the season, as mature 
cooked soybeans), and kept in active touch with the world 
of soybeans and soyfoods through many visitors and an 
extensive correspondence. He continued to enjoy soyfoods in 

his home meals.
 “On the morning of July 30, 1959, at age 75, William 
J. Morse died of a cerebral hemorrhage at his home in 
Eastchester, New York.
 “The work of Bill Morse runs like a bright thread 
through the whole tapestry of soybean and soyfood 
development in the Western world. We can pay no greater 
tribute to the man than to carry on his work and help fulfi ll 
his dream.
 “For their help in providing information related to this 
article, the author would like to thank Mrs. Walter Thalman 
(Morse’s daughter), George Strayer, Martin G. Weiss, 
Theodore Hymowitz, Jackson Cartter, R.W. Howell, and 
Verna Donavan.” Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California.

891. Shurtleff, William. 1981. Soynut butter–Economical soy 
spread. Soyfoods No. 5. p. 22-23. Summer.
• Summary: “The heat waves and drought of the summer of 
1980 devastated peanut crops across America and especially 
in the Deep South where most of the crop is grown–the 
leading states being Georgia, Alabama, and Texas in that 
order.
 “The American peanut harvest was down almost 
50 percent (from 2.0 to 1.1 million tons), the price of 
unprocessed peanuts leaped from $455 to $1510 a ton 
(up 332 percent) and the price of peanut butter roughly 
doubled. A creamy sunfl ower spread, selling for 49 cents a 
jar less than peanut butter, was quickly put on the shelves 
at Star Markets, a New England grocery store chain, and 
was reported to be selling ‘very well.’ Yet as of April 1981 
not a single soyfoods processor had grasped this golden 
opportunity to put a tasty, low-priced soynut butter on 
the market; and to once again demonstrate the soybean’s 
amazing versatility.’
 “The peanut, as everyone knows, is not a nut; like the 
soybean it is a legume and an oilseed. The soybean, like 
the peanut, when roasted, makes a delectable soynut butter. 
The tastiest product is made by oil-roasting the soybeans. 
But a good product can also be made from dry-roasted soy 
fl our (called kinako in Japanese). The addition of peanut oil 
to soynut butter or dry roasted soy fl our gives a fl avor very 
close to that of peanut butter. Or soynut butter can be mixed 
with peanut butter as a lower-cost extender.
 “While peanut butter is a surprisingly new food, soynut 
butter is surprisingly old. Both products were fi rst developed 
in America. Peanut butter was fi rst produced about 1890 
by the remarkable Seventh-day Adventist health reformer 
Dr. John Harvey Kellogg of Battle Creek, Michigan. He 
chose not to patent the product, believing it was a product 
that ‘the world ought to have; let everybody that wants it 
have it, and make the best use of it.’ As mentioned above, 
the fi rst soynut butter was patented by another Kellogg (no 
relation) John L. Kellogg, in 1915. Piper and Morse in their 
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classic The Soybean (1923) described the production of 
soynut butter (including the suggested addition of peanut oil) 
and commented that it had ‘much the same appearance as 
peanut butter and a very agreeable fl avor.’ In 1927 Mr. T.A. 
Van Gundy, a Seventh-day Adventist and father of Dorothea 
Van Gundy Jones (author of The Soybean Cookbook) made 
America’ fi rst commercial soynut butter at his La Sierra 
Industries in La Sierra, near Riverside, California. He sold 
the product through health food stores. In 1967 Pichel and 
Weiss took out America’s second patent for soynut butter; 
and in 1971 Badenhop and Hackler suggested grinding 
soynuts with oil to make a peanut butter analog. In 1972 
Herbert Horn, a student in the Department of Food Science 
at the University of Illinois, wrote an excellent master’ 
thesis entitled Quality of Soybean Butter as Determined 
by Processing Variables. The key step in his process 
was inactivation of the beany fl avor in soybeans by a 
bicarbonate blanch, which also removed fl atulence-causing 
oligosaccharides. He ground his oil roasted soynuts with 8% 
oil, plus salt and dextrose.
 “Horn mentioned that there was a commercial soynut 
butter on the market in 1972 but he did not mention the 
name of the manufacturer. Subama Food Company in 
Iowa started to make soynut butter commercially in 1973; 
unsalted and made from oil roasted soynuts, it was sold only 
in bulk (30-pound pails), mostly to local food co-ops. As 
of 1981 the world’s best selling soynut butter was probably 
produced by Itona Products Ltd. in Wigan, England. Called 
Beanoot Butter and sold as a dry mix in a plastic bag, this 
product consists of roasted soy fl our, malt extract (a natural 
sweetener), vegetable oil, and salt. To serve, mix with a 
small amount of water and use like peanut butter.
 “To make soynut butter on a commercial scale according 
to the method developed by Horn, a company would need a 
blancher (steam-jacketed kettle), an oil roaster (deep-frying 
unit), and a colloidal mill (which both grinds the soynuts 
and homogenizes them with the added oil to prevent oil 
separation). The oil-roasting process is much faster than a 
dry roast: three minutes at 190ºC versus 35 minutes at 400ºC. 
If it is desirable to simulate the consistency of peanut butter, 
soynut butter should contain about 50 percent oil. Horn 
found that oil-roasting dehulled soybeans increased the oil 
content from 20 to 42 percent; thus 9 percent of the oil was 
added afterwards. Grade A peanut butter contains 1.0 to 1.8 
percent added salt and not more than 55 percent total oil. 
Peanuts typically contain 46 percent protein as compared 
with 20 percent oil and 38 percent protein for soybeans.
 “Horn’s process, slightly modifi ed by Dr. L.S. Wei, is 
as follows: clean, dry and dehull fi ve pounds of (Corsoy) 
soybeans. Drop the dry dehulled cotyledons into boiling 
solution of water and 0.25 percent by weight of sodium 
bicarbonate (baking soda). Return to the boil and blanch 
(simmer) for 30 minutes. Drain well. Oil-roast (deep-
fry) at 190ºC (375ºF) for three minutes. Combine the 

oil-roasted soynuts (1610 gm.) in a large container with 
the following ingredients and mix thoroughly: 274 gm. 
each liquid vegetable oil and hydrogenated vegetable oil, 
110 gm. dextrose (a sweetener), 26 gm. salt, and 15 gm, 
monodiglyceride [hydrogenated oils]. Using a stone-type 
colloid mill with a No. 120 corundum stone, grind one or 
more times until the desired consistency is attained; fi rst 
grind at 0.8 mm. setting, second at 0.4 mm., third at 0.2 
mm., etc. For a very smooth texture; run through a minisonic 
homogenizer. Run into jars at approximately 55ºC (130ºF), 
cure for 24 hours at 1ºC (34ºF) to allow for setting, then 
store at 21ºC (70ºF). Some producers interested in natural 
foods will want to reduce or eliminate the dextrose and 
the monodiglyceride emulsifi er. As little a as 1 percent 
hydrogenated oil is suffi cient to prevent oil separation.
 “To make soynut butter from dry-roasted soy fl our, mix 
with each cup of the dry-roasted soy fl our: 5 tablespoons 
oil, 1/3 teaspoon salt or 2 teaspoons miso (red, barley, 
or Hatcho), 2 tablespoons honey or other sweetener of 
equivalent sweetness, and 3 to 4 tablespoons water. For best 
fl avor, heat while mixing.”
 Note: This is the earliest English-language document 
seen (Dec. 2012) with the term “soynut butter” in the title. 
Address: Soyfoods Center, Lafayette, California.

892. Shurtleff, William. 1981. Soynuts; The soybean’s 
answer to the peanut. INARI: Super Soys (Oil Roasted), East 
Lansing, Michigan (Document part). Soyfoods No. 5. p. 20-
25. Summer. See p. 23-24.
• Summary: “INARI Ltd. (International Nutrition and 
Resources Inc.) is run by Leonard Stuttman, who formerly 
worked with the American Soybean Association but was 
dissatisfi ed with their lack of interest in using soybeans 
as human foods. Feeling that there was a great future in 
the use of whole soybeans as foods, particularly because 
of their excellent nutritional value, he set out to develop a 
simple whole soyfood with minimum processing. In 1975 
he founded INARI and started basic research, doing some of 
his work at the Department of Food Technology at Michigan 
State University. By the fall of 1976 he had a pilot plant in 
commercial production, with equipment worth $100,000 in a 
rented building. Today INARI makes seven types of soynuts, 
sold as Super Soys in 1¼- and 16-ounce poly bags and 
bulk 25- or 55-pound sacks. Flavors, in order of popularity 
include: salted, onion-garlic, unsalted, pizza fl avored, carob 
coated, toffee coated, and jalapeno. New products include 
Soyapple Granola and Soycrunch Granola, sold in 10- or 
25-pound bags, with a soynut at the center of each granola 
chunk. Tamari-roasted soynuts, seasoned with powdered real 
tamari, are now being developed.
 “The INARI plant, which is relatively compact and 
simple, has a capacity of 3 tons of soynuts per day, and 
uses an average of 144 tons of dry soybeans per year. The 
basic process involves precooking, then oil roasting (deep-
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frying) whole soybeans. Super Soys are made with a specifi c 
variety of fi eld-type soybean, which came out tops among 
77 other contenders (including vegetable-type soybeans) in 
palatability tests run by INARI at Michigan State University. 
Only soybeans of a certain size range are used (they must 
fall through a 20/64-inch screen but not through a 12/64-
inch screen). Uniformity is very important to ensure even 
roasting. The soybeans, with their hulls intact, are placed in 
one of three self-contained, steam-jacketed kettles mounted 
on a platform about eight feet above fl oor level. The beans 
are heated to 200ºF (93ºC) over a period of 40 minutes. 
During the cooking a special (secret, FDA-approved) food 
chemical is added to the cooking to perform four functions: 
(1) to expand the soybeans, (2) to soften the soybeans, (3) to 
remove a large proportion of the polysaccharides that cause 
fl atulence, and (4) to give the fi nished soynuts fracturability. 
The cooking itself inactivates trypsin inhibitors.
 “The preconditioned beans are run down a chute and are 
drained and dewatered on a ‘buffalo’ stainless steel vibrator, 
on which they climb up a sort of staircase. (Some processors 
then dry the beans for a few minutes in a hot oven.) Then 
the beans drop through a hopper into a continuous deep-
fryer, through which they move slowly in a two-inch-thick 
layer between stainless steel chain conveyors. The initial oil 
temperature is 270ºF (132ºC), the fi nal temperature is 325ºF 
(162”), and the time in the oil is 12 to 24 minutes. This slow 
roast gives a more uniform product texture and helps the 
beans to retain their hulls, which is considered benefi cial 
for reasons described above. The Pitman Mastermatic fryer, 
which cost $35,000 in 1980, is gas heated. A hydrogenated 
shortening, either soy or a soy-palm blend, with a melting 
point of about 90ºF, has been found to give soynuts that 
are dry, light, and best tasting. If a regular liquid oil is 
used the soynuts become greasy. Tocopherols (vitamin 
E) in the soybeans help to stabilize the oil. Roughly fi ve 
percent of the oil must be replaced each day; most of this is 
lost to uptake in the soynuts. The oil is constantly fi ltered 
through a parchment fi lter paper topped with a thin layer of 
diatomaceous earth sprinkled on by hand two or three times 
a day. The fi ltering machine which is essential to the process, 
is located next to the fryer. If the oil in the fryer ever foams, 
indicating saponifi cation and rancidity, it must be removed 
and discarded.
 “After being fried, the soynuts drop out onto a cooler 
belt and are run through a high-volume air suction cooler 
that sucks off hot air and draws in air at ambient temperature, 
thereby cooling the beans to 90ºF (32ºC) in two minutes. 
Salt and/or other seasonings are metered onto the stream of 
soynuts with a Syntron feeder, and the product is then mixed 
and allowed to fall into a metal bin. An automatic bagger 
packages the soynuts in bulk in 55-pound quantities in three-
ply Kraft paper bags each with a poly liner. The carob-coated 
soynuts are coated at a special candy plant in Chicago using 
carob powder, turbinado sugar, hydrogenated fats (which will 

not get soft or melt in summer), and nonfat dry milk. These 
are used in snacks and party mixes with walnuts and sesame 
seeds.
 “The oil content of the fi nished beans is 25 percent 
versus 19 percent in dry unprocessed form; this is much 
less than peanuts. The fi nal soynuts are 12 percent larger in 
volume and almost exactly the same weight as the initial dry 
soybeans.
 “Presently 80 to 85 percent of INARI’s soynuts are sold 
in bulk to institutional and natural food distributors; end 
users include restaurants and hospitals. Soynuts are used 
as a topping in salad bars, or added to granola, cookies, 
nut mixes, or trail mixes. The onion-garlic soynuts are 
especially popular in salad bars to replace peanuts, croutons, 
or sunfl ower seeds.” Address: Soyfoods Center, Lafayette, 
California.

893. Shurtleff, William. 1981. Soynuts; The soybean’s 
answer to the peanut. Edible Soy Products: Pro-Nuts (Dry 
Roasted), Hudson, Iowa (Document part). Soyfoods No. 5. p. 
20-25. Summer. See p. 24-25.
• Summary: “Pro-Nuts were conceived by two men from 
California in the early 1970s. After they had developed the 
process and were producing dry-roasted soynuts in a pilot 
plant in California, George Strayer, who was selling them 
their soybeans from Hudson, Iowa, convinced them that 
it would be more economical for them to build the plant 
where the beans were. George joined them to become one 
of the owners of the new business, and the plant was opened 
in 1970. The equipment, much of which was custom built, 
cost $500,000 and the specially constructed building cost 
$250,000. The company presently sells all of its Pro-Nuts in 
bulk bags. Their customers do their own packaging in fi lm or 
vacuum-packed containers if the Pro-Nuts are to be retailed 
as a snack.
 “Pro-Nuts resemble large, dry-roasted split peanuts; 
they are light in weight and neutral in fl avor. More than 50 
percent of all Pro-Nuts are sold plain (unseasoned), mostly 
to health-foods consumers who want low-salt items and 
eat them as is. They are also added to candy bars and trail 
mixes. The second best seller is salted Pro-Nuts and the third 
best is barbeque-seasoned. Other seasoned varieties include 
imitation cheddar cheese, sour cream and onion, onion, 
and garlic. Most of the seasoned types contain ingredients 
such as MSG, dextrose, hydrolyzed plant proteins, imitation 
fl avorings, and disodium inosinate [a fl avor enhancer often 
used in potato chips and snack foods]; they are not aimed 
primarily at the natural foods market. Pro-Nuts may also be 
coated with sugar, carob, or chocolate in a sugaring kettle. As 
shown in the chart (p. 24), Pro-Nuts are an excellent source 
of nutrients. They have a storage life of six to 10 months, 
versus two months for peanuts.
 “Only select, large-seeded, high-protein, and low-fat 
vegetable-type soybeans are used to make Pro-Nuts; the 
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present Prize variety soybeans may soon be replaced by 
Vintons. The natural processing methods remove the beans’ 
soy fl avor and alter their size, shape, and texture. At nearby 
Agricultural Exports (owned by George Strayer), the whole 
Prize soybeans are size graded then run over a gravity 
separator to remove light and heavy particles.
 “The size-graded beans are then stored in a silo adjacent 
to the Pro-Nuts plant. From here they are run into a surge 
tank and then fl ash dried in a standard grain dryer. Flash 
drying, the key to subsequent dehulling without splitting, 
removes only the moisture in the soybean hull and surface 
of the cotyledons; this causes the hull to later fl ake off easily 
but does not make the cotyledons brittle, which can cause 
unwanted cracking. During fl ash drying the moisture is 
reduced from 13¼% percent down to 12 or 12¼% percent. 
Now the beans are run through an abrasive huller-splitter, a 
specially designed and built 18-inch-diameter vertical axis 
mill; its construction and operation are described in detail in 
our book Tempeh Production (page 33).
 “Now the beans are run through an aspirator which uses 
a vacuum to suck off the light hulls, hypocotyls (germs), and 
other lightweight particles. They then go into a size grader 
which separates off any whole beans and sends them back to 
the huller-splitter. The remaining cotyledons run through a 
Hart Carter aspirator, and fi nally into a holding bin; by now 
70 to 80 percent of the hulls have been removed. The beans 
are next soaked in hot water for 30 minutes in a 25-foot-
long tank, where they are moved along by a screw conveyor. 
This hydrates the beans and allows more of the hulls to be 
fl oated off in an overfl ow system. These overfl owed hulls are 
dewatered on a Sweco vibrating screen.
 “From the discharge end of the soak tank the beans 
are run into a long continuous tube cooker, in which they 
are totally immersed in hot water (no chemicals are added) 
and cooked at 150 to 200 psi for 10 minutes; this causes 
the beans to expand greatly. After being run onto another 
Sweco vibrating screen, which separates the small beans and 
splits them from the whole cotyledons, the cotyledons are 
run into a dryer-toaster, a closed metal compartment about 
60 feet long with a square cross-section about 4 feet wide 
and 2½ feet high. On a stainless steel wedge wire screen 
the beans are vibrated and bounced along the length of the 
toaster. Hot air from side ducts at 6- to 10- foot intervals is 
blown up through the layer of beans to roast them; the initial 
temperature of the air is 455ºF (234ºC), the fi nal temperature 
is 300ºF (148ºC), and the transit time is 12 minutes.
 “At the discharge end, any dark or overroasted beans 
are sorted out one by one in a falling stream with a Sortex 
separator. The roasted beans are then run into a Sweco 
vibrator, which separates out three sizes of split cotyledons 
called ‘soy bits.’ The whole cotyledons go into a horizontal 
axis tumbler where, to make seasoned soynuts, they are 
sprayed with heated, partially hydrogenated shortening, then 
sprinkled with salt or seasoning; the oil helps the powdered 

seasoning to stick to the soynuts. The ‘soy bits’ are used 
by the candy and baking industries. Finally the plain or 
seasoned soynuts are bagged in bulk in poly-lined paper 
sacks, which are fi rst sealed then sewn closed. In June 1980, 
each 50-pound bag wholesaled for $25, or $0.50 per pound. 
Working three to four days a week, the plant produced 185 
bags per day, or 32,375 pounds of soynuts a week.
 “Other Oil-Roasted Soynuts: America’s largest producer 
of oil-roasted soynuts is General Nutrition Mills in Fargo, 
North Dakota. They started production in 1971 and now 
make roughly two million pounds a year of fi nished soynuts 
in fi ve fl avors (salt-free, salted, barbecue, garlic, and onion) 
which they sell nationwide under their Golden Harvest brand 
at their 800 retail outlets, General Nutrition Centers. The 
soynuts are generally sold in 12-ounce Mylar bags, 36 bags 
to a case, but they also do private labeling (co-packing) and 
bulk wholesaling in 50-pound sacks. The product is made 
without precooking. Whole soybeans (with the hulls on) are 
simply soaked, dried, deep-fried, and fl avored.
 “The Subama Food Company, which began production 
in 1971, makes oil- roasted products brandnamed Soynuts 
in unsalted, salted, and salted-with-herbs fl avors; the latter 
is the best seller. They use large vegetable-type soybeans 
grown on their own farm and package mostly 25- or 
50-pound bags, but also do some one-pound bags. They use 
a lot of their own soynuts in the granola products that they 
produce, and also make a soynut butter, sold mostly to co-
ops in 30-pound pails.
 “The Malt-O-Meal Company makes oil-roasted soynuts 
that are marketed under the brand name Soy Town to health 
and specialty food stores and under the brand name Soy 
Ahoy to chain stores. Sold as large dehulled cotyledons 
in salted, unsalted, barbecue, and garlic fl avors, they are 
packaged in jars, eight ounces of soynuts per jar. Whole 
soybeans are soaked, cooked, split, dehulled, deep-fried 
in cottonseed oil, fl avored, cooled, and bottled in jars. 
Production started in about 1970.
 “Editors Note: For a copy of the list, ‘Makers of Soynuts 
in North America’ compiled by William Shurtleff, send a 
stamped, self-addressed envelope to Soyfoods.” Address: 
Soyfoods Center, Lafayette, California.

894. Shurtleff, William. 1981. Low-cost extrusion 
cookers: revolutionary way to bring soy to the Third World 
(Continued–Document part II). Soyfoods No. 5. p. 14-16. 
Summer.
• Summary: (Continued): “The LEC concept is still very 
new. It had its origins in the U.S. in the late 1940s when 
farmers started using the machines to precook their own 
blends of soybeans and cereal grains to produce livestock 
feeds having improved palatability and digestibility. Farmers 
realized that under some conditions, they could save money 
by processing their soybeans directly on the farm, rather than 
selling their beans to crushers for oil extraction, then buying 
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back the defatted meal for feed. The idea of using LECs to 
produce low-cost, nutritious soy-and-grain blended foods 
for people in Third World countries originated in the mid-
1960s. Early pioneering studies in using LECs to make full-
fat soy fl our were done by Dr. Gus Mustakas and coworkers 
at the USDA Northern Regional Research Center at Peoria, 
Illinois, in 1964 and 1966. In 1969 the Triple “F” Company 
in Des Moines, Iowa, produced and sold the fi rst LEC 
called InstaPro; several hundred had been sold by 1981. At 
about the same time, the Brady Crop Cooker was developed 
specifi cally for cooking soybeans by the Koehring Company 
in Appleton, Wisconsin. By the early 1970s the USDA 
had decided to encourage food-defi cient countries to move 
toward local processing of cereals and legumes as a means of 
extending Title II Food for Peace blended foods in existing 
and future child-feeding programs.
 “Thus in 1972 the USDA started testing the Brady, 
hoping to fi nd a simple, rugged, low-cost machine that could 
be used by Third World countries in producing blended foods 
locally. In 1974 the USDA contracted with Colorado State 
University to develop a research program and pilot plant 
(containing Brady and InstaPro extruders) at the university 
and to work with a number of Third World countries in 
exploring the potential of the new machines and foods. 
Drs. Judson Harper and Richard Jansen of Colorado State 
played a key role in coordinating LEC efforts worldwide and 
issuing an LEC Newsletter for the next six years. In 1976 
the fi rst LEC to produce food in the Third World started 
operation in Sri Lanka near Kandy; in June of that year 55 
participants attended the fi rst international workshop and 
symposium on LECs held at Colorado State University; the 
second international workshop was held in 1979 in Tanzania. 
Excellent proceedings from both of these conferences plus 
various other technical reports have been published by the 
Department of Agricultural and Chemical Engineering at 
Colorado State University (Fort Collins, CO 80523 USA). 
By 1979 LECs were being used or had been installed in at 
least 10 Third World countries. In 1981 a big new Thriposha 
plant was started in Sri Lanka.
 “A variety of models and sizes of LECs are now 
produced, mostly in the U.S., but all are generally grouped 
into three types according to the moisture content of the 
product being extrusion cooked: low moisture (less than 20 
percent), intermediate moisture (20 to 28 percent) and high 
moisture (greater than 28 percent). Low-moisture extrusion 
systems (such as Brady and InstaPro) are the lowest cost 
(typically $5,000 to $7,000 for just the extruder and a total 
of $37,000 including accessories in 1979), require the 
least skill for operation and maintenance, and require no 
elaborate accessories such as driers and steam generators. 
However, they require higher mechanical input energy, 
have lower capacity (average 1000 pounds per hour), higher 
maintenance costs, and less versatility in extruding products 
of various shapes and with dense meatlike textures. Larger 

and more expensive higher-moisture extrusion systems 
(such as those made by Wenger or Anderson IBEC) produce 
one to fi ve tons of product per hour and generally have 
strengths to match the weaknesses of the low moisture LECs; 
however their unit costs of product are still very low due to 
high throughput. The system may come with pre- and post-
extrusion facilities such as a preconditioning chamber with 
water and steam inputs, a proportioner mill that pregrinds 
the products, steam or water jacketing on the cooker, and a 
cooler-drier at the exit end. The initial investment (capital 
costs) of setting up a plant, including the building in a Third 
World country, to produce three tons of blended food a day 
was $100,000 to $150,000 in 1979.
 “One of the basic problems that still exists with LECs is 
how to adapt them for use in villages. The Meals for Millions 
Foundation in Santa Monica, California has developed a very 
small-scale cooker that can be built from scrap auto parts for 
less than $50, requires no motor, uses charcoal or electricity 
as a heat source for cooking, but has a relatively low output. 
This would seem to be a step in the right direction.
 “In towns and villages throughout East Asia there are 
presently an estimated 210,000 small shops producing 
tofu and soymilk, 41,000 producing tempeh, and 7,000 
making miso. Perhaps there will be someday as many LECs 
introducing low-cost soyfoods to new parts of the world, 
upgrading diets, and helping local people toward food self-
suffi ciency.”
 Photos show: (1) Two men tending a working low cost 
extrusion at Colorado State University. (2) Three boxes of 
commercial extruded cereals from Latin America: Maisoy en 
hojuelas from Bolivia, Protoleg, and Soyatole, (3) Extruded, 
puffed soy/sorghum blend, each about ¼ inch in diameter 
and 4 inches long. Address: Soyfoods Center, Lafayette, 
California.

895. Shurtleff, William; Leviton, Richard. 1981. 
Soycrafters 1980: The year in review [June to December]. 
Paper presented by Shurtleff at Fourth Annual Soyfoods 
Association of North America (SANA) Conference, 
Colorado State University, Fort Collins, Colorado. July 8. 1 
p. Unpublished manuscript.
• Summary: June:
 280 people attend the Third Annual Soycrafters 
Conference at the University of Illinois. Board of Directors 
elected, with Luke Lukoskie (of Island Spring, Vashon, 
Washington state) chairman.
 July:
 Mark Brawerman in San Francisco starts Jolly Licks, a 
soyfoods marketer-distributor. Initial product was soymilk 
ice cream. Quickly expanded to tofu cheesecakes, tofu 
tamales, etc. Best example of new concept. Soyfoods Case 
vs. Dairy Case: problem with mark-ups.
 Gerd. Ebling in Eugene, Oregon, initiates “What is 
Tofu” project. Answer the questions and win a prize.
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 Vitasoy starts to be marketed in major cities in North 
America; it is the world’s best-selling soymilk.
 August:

Tofu: Everybody’s Guide and The Soy of Cooking 
published.
 September:
 SANA and Thelma Dalman lobby for tofu in 
Washington, D.C. USDA grants 1-time approval for a 
test program in Santa Cruz County school system. Sets a 
precedent.
 SANA board holds fi rst meeting in Colrain, 
Massachusetts. Plans fundraising program that fi zzles.
 Our New-Age Foods Study Center changes its name to 
The Soyfoods Center.
 Shurtleff and Aoyagi’s work on tofu is the subject of a 1 
page story in New York Times.
 October:
 First monthly Soyfoods of North America Newsletter 
appears. 8½ by 14 inches, front and back, folded crosswise 
into fourths.
 Tofu and the Bountiful Bean Plant are on TV for 2 
minutes on the Today Show. Shown 2-3 times.

People magazine has a 2-page story about tofu.
 Peanut butter and peanut crisis surfaces. Soyfoods 
producers miss a golden opportunity to make soynut butter.
 November:
 SANA has a booth and representative (Richard Leviton) 
at the World Soya Conference at Acapulco, Mexico.
 Soyfoods Center publishes 3 pamphlets on soyfoods in 
Spanish: Que es el Tofu? Que es el Tempeh? Que es el Miso?

East West Journal and Michio Kushi stop using the 
word “tamari” incorrectly and start using the word “shoyu”–
correctly.
 December:
 SANA and The Soyfoods Center establish the fi rst 
computerized Soyfoods Mailing List. It now contains 10,600 
names in 50 categories. Available for rent to all.
 Farm Foods starts national add campaign for Soy Ice 
Bean in full color, full page ads in New Age Journal, Whole 
Foods, East West Journal, and Vegetarian Times.
 First branch in the International Soyfoods Center 
Network starts in Sweden with Ted Nordquist. Our center 
wants to establish more. Contact us if interested.

The Tofu Primer by Juel Anderson published.
 Soymilk viilia discovered by Gordon McBride of GEM 
Cultures. It is cultured soymilk with a consistency sort of 
like honey
 New England Soy Dairy becomes fi rst new shop to 
top $1 million retail sales. $1.2 million last quarter making 
$4,000 profi t a month. Only 6 workers in plant. Address: 1. 
Co-founder and director, Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

896. Shurtleff, William; Aoyagi, Akiko. 1981. Das Tofu-

Buch: Nahrung fuer alle. Band 2 [The book of tofu: Food for 
mankind. Vol. 2]. Soyen, West Germany: Ahorn Verlag. 288 
p. Illust. by Akiko Aoyagi Shurtleff. Index. July. 23 x 21 cm. 
Translated from the English by Rainer Bosch and Gudrun 
Klein. [43 ref. Ger]
• Summary: See next page. Contains 500 recipes. Contents: 
How to use this book. Preface. Acknowledgements. 1. 
Protein East and West. 2. Tofu as a food. 3. Getting started. 
4. Soybeans. 5. Fresh soybean puree (Frisches Sojapüree). 
6. Okara. 7. Soymilk curds and soymilk (Sojaquark und 
Sojamolke). 8. Tofu (History, how to make at home, basic 
preparatory techniques). 9. Recipes for regular and fi rm 
tofu. 10. Deep-fried tofu: tofu cutlets, burgers, and pouches 
(Vorfritierter Tofu: Tofuschnitzel, Tofuburger, Tofutaschen). 
11. Grilled tofu (Gegrillter Tofu). 12. Frozen and dried-
frozen tofu (Gefrorener Tofu und gefriergetrockneter Tofu). 
13. Fermented tofu (Fermentierter Tofu). 14. Soymilk 
(Sojamilch). 15. Silken tofu (Seidentofu). 16. Yuba. 15. Tofu 
and yuba in China, Taiwan, and Korea. 17. Farmhouse tofu 
for large families. 19. The ethos and tradition of handmade 
tofu production. 20. Making tofu in a traditional shop. 
Appendices: A. Tofu restaurants in Japan. B. Varieties of 
tofu in East Asia. C. People and institutions connected with 
tofu worldwide (Incl. directory of tofu manufacturers). 
D. Sources of supply for tofu production. Bibliography. 
Glossary. Favorite tofu recipes. About the authors and their 
work (autobiographical). Tofu–An opportunity for poor and 
rich lands. The tofu kit (from Sojaquelle in West Germany 
and Oekullus in Switzerland).
 Note 1. This is the earliest publication seen (April 
2013) that uses term “Tofurei” to refer to tofu shops / 
manufacturers. The term was coined by Gabriele Furth-Kuby 
of Ahorn Verlag.
 Note 2. “Sojaquark” is used to refer to soymilk curds 
rather than to tofu. Published in a hardcover edition only.
 Note. This is the earliest German-language document 
seen (Sept. 2013) that mentions soy cream cheese (p. 104), 
which it calls Tofu-Käsecreme. Address: Soyfoods Center, 
P.O. Box 234, Lafayette, California 94549. Phone: 415-283-
2991.

897. Southfork Tofu Cafe. 1981. July. New soyfoods 
restaurant or deli. 322 Fuller Ave., Helena, MT 59601.
• Summary: R. Leviton. 1982. Vegetarian Times. April. “On 
the road for the fast food burger: A soy deli odyssey.” Ad for 
“South Fork Cafe” in Montana Prospect (undated), page 9. 
Questionnaire fi lled out by the 3 owners: Bruce Anfi nson, 
Vicki Keller, Richard Saravalli. ca. 1982. “Originated last 
May. Open for business July 1.” Menu for “The Southfork.” 
about 1982. Many of the recipes contain meat. For details, 
see separate Menu entry for 1982. Address: Helena, 
Montana. Phone: 406-443-5586.

898. Soycrafters Association of North America. 1981. 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   431

© Copyright Soyinfo Center 2019



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   432

© Copyright Soyinfo Center 2019

Soyfoods in America (T-shirt). 100 Heath Rd., Colrain, MA 
01340.
• Summary: This beige T-shirt is 100% cotton. On the front 
is an 8.5-inch diameter illustration of a person (Richard 
Leviton) standing behind a vat of hot soymilk, stirring in 
the coagulant to make tofu. The drawing, by Akiko Aoyagi 
Shurtleff, is brown, largely inside of a circle, against a 
background that goes from red at the bottom, through 
orange, to yellow at the top. It is largely the same as the 
Association’s logo. Around the bottom of the circle, in 
outline brown capital letters is “Soyfoods in America.” This 
T-shirt was developed by Richard Leviton for the annual 
soyfoods symposium at Colorado State University. Address: 
Colrain, Massachusetts.

899. Stunkard, Jamie. 1981. Making soysage. Soyfoods No. 
5. p. 41. Summer.
• Summary: Contains a detailed description, with a bulk 
recipe, of how Joy of Soy in Minneapolis, Minnesota, 
makes soysage in 65-70 pound batches. The soysage recipe 
developed by The Farm in Summertown, Tennessee, was 
adopted as a starting point. “Our decision not to use okara 
was tough. We wanted to use our tofu by-product, yet when 
we compared its taste and texture with soysage that uses the 
whole soybeans, okara just didn’t make it to the fi nals.
 The major ingredients in the recipe are 5 gallons cooked 
soybeans (okara is not used), 11 lb 14 oz whole wheat fl our, 
5 lb rolled barley, 2 lb nutritional yeast, 2¼ lb herb & spice 
mix, 7 cups shoyu, 6 cups sesame oil, 1 cup vinegar, and 27 
cups water.
 Joy of Soy has been making soysage for two years. It 
sells for $1.18/lb at the rate of about 150 lb/week. It enjoys 
steady sales, but is not a big seller. Address: Joy of Soy, 
Minneapolis, Minnesota.

900. Twerski, Rebbetzin. 1981. The kosher soy plant. 
Soyfoods No. 5. p. 48-49. Summer.
• Summary: The kosher market consists of approximately 
750,000 people. Address: Talmudic Research Inst., 4634 W. 
14th Ave., Denver, Colorado 80204.

901. Wilson, Lillie. 1981. The Plenty Project. Inside 
the Hippie Peace Corps. New Age Journal (Boston, 
Massachusetts). July. p. 18-27.
• Summary: An excellent article about The Farm and 
its founding, and the work of Plenty (from the Farm, 
Summertown, Tennessee) worldwide.
 Concerning Plenty, Stephen Gaskin says: “We deliver 
more cents on the dollar than almost any charity in the world, 
because none of our people are paid anything. We have no 
executive salaries and no personnel salaries, so we can get a 
very high percentage of our resources straight to the people 
on the other end who need it.” In fact, Plenty’s overhead 
costs have never exceeded 5% of its entire budget.

 Photos show: (1) Stephen Gaskin. (2) Ina May Gaskin. 
(3) A team of horses pulling a wheeled rig on a farm. 
“Most of the Farm’s vegetarian diet is grown at home, 
on the commune’s 1,800 acres in Tennessee. (4) Farm 
seedlings get TCL [tender loving care]. (5) Guatemalan men 
standing around a water pipe–the fi rst water piped to their 
village. “Plenty International, with help from a hundred 
villagers, brought clean running water to four Guatemalan 
communities.” (6) Three young Farm girls in a running race; 
“over half the people on the Farm are children.” (7) One of 
Mother Teresa’s sisters distributes food in Haiti. (8) A Plenty 
soy technician [Suzy Jenkins] and Guatemalan; each women 
carries a jug of water on her head. (9) Building a traditional 
Lesotho hut (with passive solar improvements). (10) Plenty 
volunteers in Lesotho.
 Note: This is the earliest document seen (April 2017) 
that contains the term “Plenty International.”

902. Sobocinski, Sylvia. 1981. Tofu: destined to become as 
American as apple pie. Country News (Massachusetts). Aug. 
6.
• Summary: About tofu and Nasoya Foods, which is owned 
by John Paino and Bob Bergwall. They met 10 years ago 
when they lived in the same dorm and played soccer at 
Hartwick College in Oneonta, New York. That’s when they 
got interested in natural foods and in providing an alternative 
to meat. Then they explored different jobs for several years. 
John sailed the seas as a licensed Captain and also worked 
as a sales representative for his father-in-law. Bob worked 
as a gourmet cook on Nantucket Island and then used his 
biochemistry background working as a lab technician in 
Boston.
 After reading “The Book of Tofu” by Shurtleff and 
Aoyagi they made some small batches of tofu at home, then 
decided to start producing it for natural food stores. They 
have been making tofu commercially for the past 3 years. 
Today they use 2,100 lb of organically grown soybeans a day 
to make 4,500 lb of tofu. Nasoya in now producing 5 unique 
spreads. Paino predicts that within the next 5 years tofu will 
be as popular as yogurt in America. A photo shows Paino.

903. Newsweek. 1981. The farm that keeps fl owering. Aug. 
10. p. 14.
• Summary: About The Farm in Summertown, Tennessee, 
which now resembles a small town. “It boasts 1,500 
members as well as its own school, health clinic, recording 
studio and telephone company (known locally as Beatnik 
Bell). As the tenth anniversary approaches this fall, 46-year-
old Farm leader Stephen Gaskin says: ‘I don’t see any reason 
for us not to continue onward.’
 “The Farm started with 300 West Coast hippies who 
traveled to Tennessee in a caravan of brightly painted school 
buses... Members, who preach a blend of Christian and Zen 
philosophy, consider the Farm a ‘spiritual community;’ 
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the Internal Revenue Service apparently concurs, having 
granted it tax-exempt status as a monastery... The Farm, 
which advocates marriage and childbearing, is largely self-
suffi cient: residents live in cottages in groups of two or 
three families and grow the food for their strict vegetarian 
diet. After the crops are processed in the Farm’s fl our mill 
or canning-and-pickling factory, they go to the Farm Free 
Market–where members help themselves to whatever they 
need. Operating expenses, which total $10,000 a week, are 
paid for with contributions from new members and income 
from the Farm’s many businesses...
 “According to Gaskin, Farm members are now 
concerned with ‘reaching outside ourselves.’ They have 
established their own relief organization, Plenty, which has 
helped teach people in Guatemala and Africa [Lesotho] to 
grow soybeans and improve water-management techniques.”

904. Brody, Jane E. 1981. A source of quality protein. New 
York Times. Aug. 12. p. C1, C10.
• Summary: Also published in the San Francisco Chronicle 
(26 Aug. 1981, p. 19) as “Soybeans.”

905. Sass, Lorna J. 1981. Soy foods: Versatile, cheap and 
on the rise. New York Times. Aug. 12. p. C1, C6. Widely 
syndicated.
• Summary: The article begins: “Soy foods have come 
west and, apparently, are here to stay. No longer restricted 
exclusively to the world of woks and cleavers, soybeans in 
America are now patted into soyburgers, and tofu (soybean 
curd) is puréed into soy mayonnaise, baked into ‘cheesecake’ 
and fried as ‘cutlets,’ while soy milk emerges from the 
blender as a frothy carob shake or from the freezer as 
cantaloupe ‘ice cream.’
 “Because soy foods are an inexpensive source of 
protein, low in fat and completely cholesterol-free, they have 
been attracting more and more attention among the growing 
number of weight-conscious, health-conscious and dollar-
conscious Americans. Until recently, soy sauce was the only 
soy product familiar to most Americans.
 Contains a long discussion of David Mintz (owner of 
Mintz’s Buffet, a kosher delicatessen at 1040 Third Avenue 
at 62nd Street). He makes a tofu ice cream, and a tofu-
spinach quiche. “A large Japanese company wants to buy 
exclusive rights to distribute Mintz’s tofutti ‘ice cream’ in 
Japan. ‘The more dishes I make with tofu, the better my 
business is,’ said Mr. Mintz.” He is frequently called upon to 
cater “tofu weddings.”
 Also discusses Light Foods in St. Louis (Missouri), and 
the Rochester Soy Deli (in New York). “Two of the people 
most responsible for introducing soy foods to Americans are 
William Shurtleff and his wife, Akiko Aoyagi, who in 1975 
wrote ‘The Book of Tofu,’ a comprehensive cookbook and 
introduction to the untapped potential of soy foods as an 
alternate source of protein.”

 There follow seven recipes featuring tofu and tempeh: 
Mintz’s tofu herb dip. Breaded tofu cutlets (with frozen tofu. 
Might also be called “Fillet of tofu,” plus a note on how 
to freeze tofu at home). Tofu tartare sauce. Tempeh salad. 
Carob-tofu-mint pie. Whole wheat pastry crust (with soy 
milk and soy oil). Lotus Cafe not-dogs (meatless hot dogs).
 Next comes a section titled “Learning more about 
soy: A listing of useful books.” For example: “There is no 
more thorough book on the history and myriad Oriental 
forms of tofu than the profusely illustrated “Book of Tofu,” 
by William Shurtleff and Akiko Aoyagi (Autumn Press 
/ Random House; 334 pages; $8.95). First published in 
1975, it is credited by most tofu cookbooks as the one that 
‘spread the light.’ The hundreds of recipes, mostly Oriental 
in style, will fascinate adventurous cooks. Beginners may 
prefer the condensed, somewhat more Americanized version 
(Ballantine, 433 pages, $2.95).”
 The long article ends with a helpful sidebar titled 
“How to buy and store tofu.” “A four-ounce piece of tofu 
(bean curd) sells for about 30 cents...” One main difference 
“between the tofu sold in health food stores and the Oriental-
style tofu sold by many greengrocers is the type of coagulant 
used. Tofu from health food stores is almost always made 
with nigari (primarily magnesium chloride and trace mineral 
elements derived from evaporated seawater), while Oriental 
tofu makers generally use calcium sulphate.”
 A photo shows Katherine Iselin with some of the 
special sandwiches at the Tofu Shop, a fast-food soy deli in 
Rochester, New York. She is wearing a Soyboy Tofu T-shirt. 
On the wall behind her is the restaurant menu.
 Note: A similar article titled “Out of the wok and into 
the frying pan” appeared in The Durham Sun (9 Sept. 1981, 
Section B).
 Another similar article titled “More budget-conscious 
Americans are hitting the soy–its not just sauce” appeared in 
the Chicago Tribune (29 Oct. 1981, p. W_A21).

906. Spencer, Colin. 1981. Food: Bean feast. Guardian 
(Manchester). Aug. 14. p. 7.
• Summary: A recent cartoon in the New Yorker showed a 
wife serving a suckling pig, as her husband sourly remarked, 
“Not tofu disguised again.” “Tofu is a soybean curd” that has 
been made in China more 2,000 years. In the 6th century, 
Buddhist monks made elaborate imitations of fi sh and 
poultry out of tofu. “In the United States, thanks to the moral 
health movement, tofu has become an ‘in’ food.”
 Although Americans constitute only 6% of the world’s 
population, they consume 30% of its meat and dairy 
products. “The vegetarian minority–estimated at 10 million–
are blazingly articulate in their diatribes against this injustice.
 “William Shurtleff and Akiko Aoyagi have again written 
the defi nitive work, The Book of Tofu [Autumn Press] £4.50, 
available at Cranks and all health stores which stock a wide 
range of publications.”
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 In England, Granose Foods Ltd. makes soya milk; it is 
delicious and such a boon for vegans and children allergic to 
dairy milk. A new brand of tofu is now available. Sunwheel 
Foods, whose products are always impeccable in quality, are 
selling a tofu made by Morinaga and imported from Japan. 
It retails for 60 pence for 297 gm. Contains 4 recipes using 
Morinaga [silken] tofu: Stir-fried tofu. Sesame tofu. Tofu 
salad dressing. Tofu-stuffed pancakes. Address: [England].

907. Bhatnagar, P.S.; Ram, Harihar. 1981. Soyabean 
utilisation in India. Economic Times (Bombay, India). Aug. 
19. p. 4.
• Summary: The soyabean is now recognized to have the 
potential to bridge the gap between the national need and 
availability of both protein and oil. Soyabeans were planted 
on approximately 6 lakh hectares in 1981-82. The export of 
“defatted soymeal” is expected to be extensive.
 In the Bareilly district of Uttar Pradesh a maximum 
yield of 3,742 kg/ha has been obtained on demonstration 
plots organized by SPRA in 1979-80.
 Commercial soy products include Nutri-Nugget, Protein-
Plus, Protennoc, Shakti-Ahar, Soya Sattu, etc. Commercial 
organizations have been making extrusion cooked products, 
such a full-fat and defatted soy fl our, using a Wenger X-25 
machine.
 The suggested pattern of soyabean utilisation in India 
is of both the Japanese and American type. The “Japanese 
pattern will help us to formulate food products which fi t in 
with our dietary pattern.
 Contains many tables such as: 10. Average yield of 
soyabean and other pulses under the same conditions (in 
kg per ha): Soybean 2,960. Pigeonpea (Arhar) 1,660. Black 
gram (Urd) 1,040. Cowpea 1,040. Green gram (Mung) 880.

908. Tibbott, Seth. 1981. Re: Making tempeh at Turtle Island 
Soy Dairy. Letter to William Shurtleff at Soyfoods Center, 
Aug. 21. 1 p. Handwritten.
• Summary:  “Dear Bill,
 “Glad to hear our Five Grain and Tempehroni are 
available in the Bay Area now. Don’t know how they’re 
getting there as our current distributor goes only to Red 
Bluff. Where did you buy them? ‘Good tempeh travels fast.’
 “Enclosed are two copies of our [5-Grain] labels for 
your label collection and to be used however else you see 
fi t in regards to possible inclusion in future publications. 
Also am enclosing some of our PR material–a handout we 
use in stores that sell our products, recipe of the month 
cards, an article from the Oregonian (which incidentally put 
us in touch with a thriving, tempeh-starved community of 
Indonesians who are buying by the case for home use!), and 
a cooking class poster.
 “We are tempeh specialists making no other products. 
We’re currently selling about 250 pounds a week and project 
to double this volume in the next month when we plan to 

take on more accounts and move from our current location. 
We’ve derived a lot of help from your books and are grateful 
for the good publicity generated from your center. Every 
time we turn around it seems like you’re writing articles for 
another national magazine. It always helps our sales.
 “Keep in touch and let us know if we can be of any 
assistance.
 “Sincerely, Seth Tibbott.
 “P.S. By the way, Alexander Lyon is out here working 
with us now and sends along his greetings.”
 Note: Though Seth’s tempeh shop is in Forest Grove, 
this letter is written from: Rt. 2, Box 73, Gaston, Oregon 
97119. Address: Founder, Turtle Island Soy Dairy, 2017 21st 
Ave., Forest Grove, Oregon 97031.

909. Toyo Shinpo (Soyfoods News). 1981. Tôfu zukuri wa 
nintai desu. Linda Lee Barber [Making tofu takes patience. 
Linda Lee Barber]. Aug. 21. p. 7. [Jap]
• Summary: Linda Barber is an American who taught home 
economics at a Japanese University in Osaka and became 
deeply interested in tofu and natto while she was in Japan. 
She wrote several book about them and took many color 
slides.

910. Krieger, Verena. 1981. Gestern Steak, Morgen Tofu: 
Oder was man mit einer Bohne so alles machen kann 
[Yesterday steak, tomorrow tofu: Or all the things that can 
be made with one bean]. Tages Anzeiger Magazin No. 34. p. 
6-12. Aug. 22. Also published in English, French, Italian and 
German in Dragoco Bericht (Feb. 1982). [4 ref. Ger; Eng; 
Ita; Fre]
• Summary: A lengthy, pioneering account of the virtues 
of tofu, and its development in the USA and Switzerland 
by the Sunday supplement to Switzerland’s biggest daily 
newspaper. Contains numerous color photos of soyfoods 
from around the world. A sidebar, titled “What are soyfoods 
(Sojaspeisen) defi nes and discusses soymilk, tofu, miso, 
tamari, shoyu, and soy sauce, tempeh, and soy sprouts. 
Discusses the work of Edgar W. Schweizer (underway by 
1977) in attempting to grow soybean varieties suited to 
Switzerland.
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 The Geneva restaurant “La Moisson” has had tofu on 
the menu for 5 years. In Bern, in the beginning of July, the 
restaurant “Sesam” was acquired by the fi rst Swiss organic 
food store (Bioladen), the “Lotusbluemli” (Little Lotus 
Blossom). Since Sesam opened, the people of Bern have 
been able to get to know a rich treasure of dishes from 
tofu made at Sesam, as well as many applications of miso 
and shoyu or tamari. The vegetarian restaurant “Bristol” 
in Lucerne is launching tofu as its summer hit this year, 
in the form of Tofu Schnitzels and Burgers... In organic 
food shops, Reform Houses and Oriental specialty shops, 
miso and soy sauce are available. The following places in 
Switzerland sell fresh tofu, which they make on the spot: 
(1) Centre macrobiotique de Lausanne, ruelle de Bourg 
7, 1003 Lausanne. (2) S. Gänterli, Vonmattsrr. 50, 6003 
Lucern. (3) Le Grain d’Or, rue Voltair 27, 1201 Geneva. (4) 
De Lade, Oberaltstadt 8, 6300 Zug. (5) S. Lotusbluemli, 
Gerechtigkeitsgasse 17, 3011 Bern. (6) Madal Bal, 
Kreuzplatz 10, 8032 Zurich. On the last page of the article is 
an ad for Soyana in Zurich.
 Note: The Italian-language edition of this article is 
titled “Ieri bistecca, domani il tofu.” It is the earliest Italian-
language document seen (Sept. 2011) that mentions tempeh, 
which it calls “tempeh.”
 Note: This is the earliest Italian-language document seen 
(Nov. 2014) that mentions meat alternatives.
 Note: This is the earliest French-language document or 
Italian-language document seen (Nov. 2014) that mentions 
a meatless burger–Tofu Burgers. Address: Lucerne, 
Switzerland.

911. McNees, Pat. 1981. Natural & organic: Taking the 
health food approach. Washington Post. Aug. 27. p. E1, E15, 
E20.
• Summary: The author’s position on health food is slightly 
to the left of Julia Child and “considerably right of tofu 
lemon pie.” She still eats more for pleasure than virtue 
[health]. She quickly adds: “You don’t have to be a health 
nut or food faddist to take advantage of what health food 
stores have to offer.” Their prices aren’t always more 
expensive than those of supermarkets–and they tend to be 
much less expensive on some items, such as bran or stick 
cinnamon, and grains, nuts, herbs, and dried foods sold in 
bulk–which two photos show.
 Includes the name and address of 15 such stores in 
Washington, DC, and 20 in Maryland (incl. Beautiful Day 
Trading Co. and Smile Herb Shop). Contains 8 recipes incl. 
one for Seasoned Crisp Fried Tempeh, from The Book of 
Tempeh, and one for Creamy Tofu Dip, from The Book of 
Tofu (both by Shurtleff and Aoyagi).

912. McNees, Pat. 1981. Questions? Read on [A list of books 
about healthy foods]. Washington Post. Aug. 27. p. E1, E26. 
[30 ref]

• Summary: The books listed here are a good introduction 
to the subject of healthy and natural foods. Includes books 
on whole foods, whole grains, macrobiotics, vegetarianism, 
and soybean products. “Serious vegetarians and lovers of 
Oriental cuisine will want to take a look at, if not own, three 
thoroughly fascinating and informative books about how to 
prepare and make the best use of three important soybean 
products: ‘The Book of Miso’ (Autumn Press), ‘The Book of 
Tempeh’ (Harper & Row), and ‘The Book of Tofu’ (Autumn 
Press), all by William Shurtleff and Akiko Aoyagi. Aoyagi 
creates the recipes, which work better than those we’ve tried 
in some other recipe books mainly because she doesn’t try to 
make the principal ingredients taste too much like something 
they’re not (although even she fails to make tofu palatable 
as a dessert, in the recipes we tried). What makes these 
books seductive for cookbook buffs is the research, which 
is Shurtleff’s bailiwick; he tells you more than you could 
ever want to know about a subject, but he sure keeps you 
reading...”

913. Shurtleff, William; Aoyagi, Akiko. 1981. The soybean 
plant: Botany, nomenclature, taxonomy, domestication, 
and dissemination history. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 62 p. Aug. 28. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/soybean_plant1.
php
 A comprehensive history of the subject. Contents: 
Botany and plant characteristics. Etymology of the term 
“soybean” and vernacular names. History of soybean 
taxonomy and scientifi c names. Origin, domestication, and 
dissemination in Asia. Individual country dissemination in 
Asia. Dissemination to Europe. Dissemination in the U.S. 
South America and Africa. Address: Lafayette, California. 
Phone: 415-283-2991.

914. Sellman, Per; Sellman, Gita. 1981. Tofun har kommit 
till Sverige [Tofu has come to Sweden]. Saxons No. 36. p. 
68-69, 71. Aug. 31. [Swe]
• Summary: On the fi rst page, color photos show: (1) Ted 
Nordquist and Tim Öhlund, founders of Aros, seated at a 
table, enjoying food together. (2) A tofu burger and other tofu 
dishes. The next page shows a 6-step process for making tofu 
at home and several tofu recipes. A black-and-white photo on 
the last page shows packages of Aros Tofu (10 korner for 400 
gm), Morinaga Ever-Fresh Silken Tofu, and a can of Sunbest 
Bean Curd. Address: Sweden.

915. Product Name:  Fried Rice Sandwich (With Tofu).
Manufacturer’s Name:  Community Kitchens.
Manufacturer’s Address:  Maplewood St., Boulder, 
Colorado.
Date of Introduction:  1981 August.
Ingredients:  Organic brown rice fried with scallions and 
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soy sauce, wrapped in a whole wheat tortilla with steamed 
organic carrots, alfalfa sprouts, miso tahini sauce, tofu, green 
leaf lettuce.
New Product–Documentation:  Talk with Marty Roth. 
1989. Aug. 16. Barbara started her own sandwich business in 
Boulder making a brown rice sandwich with tofu. Talk with 
Barbara Svenning. 1989. Aug. 21. She went to Boulder by 
herself in mid-Aug. 1981 and started a business to support 
herself. Her only product was the Fried Rice Sandwich. 
She called it Community Kitchens. It was a cover to keep 
her away from the health inspector. She was pregnant with 
her son, Ricky, who was born later on 28 April 1982. For 
the fi rst 3 weeks she made the sandwiches out of Rebecca 
Woods’ kitchen, then she moved right across the street on 
Maplewood St. She made and distributed 30-40 sandwiches 
a day to 3-4 natural food stores in Boulder. She continued 
until the health inspector shut her down. She bought her tofu 
in the form of fresh scraps from White Wave. She continued 
until the health inspector shut her down, then she sold the 
business to Gloria Gilbert.

916. Kushi, Aveline. 1981. My favorite tempeh recipes: 
Cooking with a versatile Indonesian staple. East West 
Journal. Aug. p. 62-65.
• Summary: “Tempeh became popular in this country about 
two years ago. Bill Shurtleff was largely responsible, and 
I will always be grateful to him for this. Tempeh is not 
available in Japan, so I did not eat it while I was growing up.
 “Tempeh is a very nice whole food. It gives great energy, 
especially to vegetarians, and it is very appealing to someone 
who is craving animal foods.”
 “I’m in my fi fties and I stopped menstruating several 
years ago. The fi rst time I ate tempeh–it was pan-fried with 
just a brush of oil, and cooked with onions and tamari–my 
menstruation returned for a time! So I think that tempeh 
perhaps helps to increase sexual vitality for women and 
strengthen men’s and women’s sexual organs.” Contains 
11 tempeh recipes: Tempeh with arame (a sea vegetable). 
Kinpura (with burdock and tempeh). Cabbage-roll tempeh. 
Tempeh with vegetables. Fried rice or noodles and tempeh. 
Paella without fi sh. Tempeh in soup. Tempeh macaroni 
salad. Barley stew with tempeh. Shish-ke-bab. Tempeh with 
kombu, daikon, and shiitake. A large photo shows Aveline 
Kushi smiling and cutting carrots. A large ad (p. 65) shows 
The Book of Tempeh by Shurtleff & Aoyagi.

917. Leviton, Richard. 1981. Soybean ice creams: Getting 
your licks in. Vegetarian Times No. 48. July/Aug. p. 18-22.
• Summary: This is a slightly revised and popularized 
version of an article by Leviton fi rst published in Soyfoods 
magazine (Winter [Feb.] 1981, p. 62-64). The author notes: 
“For a thorough discussion of soymilk ice cream and recipes, 
see Tofu and Soymilk Production by William Shurtleff and 
Akiko Aoyagi (1979, p. 235-42); also The Farm Vegetarian 

Cookbook (p. 104-107). Photos show: Cindy Hassell of the 
Granary in Massachusetts eyeing a cone fi lled with her Soy 
Softee. Cindy fi lling a cone with Soy Softee from her soft 
serve machine. Many pints of Ice Dream.
 At the end of the article is a sort of sidebar titled 
“Recipes for Dairyless Ice Cream & Frozen Desserts.” Six 
recipes, taken from the two books mentioned above, are 
given. Address: 100 Heath Rd., Colrain, Massachusetts 
01340. Phone: 413-624-5591.

918. Lukoskie, W.M. Luke. 1981. Island Spring is pleased 
to announce that we are now distributing two fi ne brands 
of nigari (Leafl et). Vashon, Washington. 1 p. Typed, with 
signature on letterhead. Single sided. 28 cm.
• Summary: For the past year, Island Spring has sold Akoho 
Kasei unrefi ned nigari, a product of China imported through 
Japan. It has been fi ltered and contains benefi cial trace 
elements and minerals. It sells for $24.80 per 20 kg F.O.B. 
Seattle.
 The new line of refi ned nigari (magnesium chloride) 
is made by Yoshikawa, the oldest nigari maker in Japan. 
Approved by the FDA, it sells for $18.00 per 20 kg F.O.B. 
Seattle. Island spring will rebate $2.00 per bag for the 
Akoho nigari and $1.00 per bag for the Yoshikawa product 
to members of the Soycrafters Assoc. of North America. 
Address: P.O. Box 747, Vashon, Washington 98070. Phone: 
(206) 622-6448.

919. New-Age Foods. 1981. Move over Big Mac! Here 
comes tempeh: A super soyfood from Indonesia. William 
Shurtleff and Akiko Aoyagi (Ad). East West Journal. Aug. p. 
65.
• Summary: See next page. This 1/3-page black-and-white 
ad for The Book of Tempeh by Shurtleff and Aoyagi, includes 
a photo of the book’s cover. “The authors of the bestselling 
Book of Tofu (over 250,000 copies in print) and Book of 
Miso, now present The Book of Tempeh.” Address: P.O. Box 
234-A, Lafayette, California 94549.

920. Richman, Alan. 1981. Soyfoods: The future is here but 
are you ready? Health Foods Business. Aug. p. 43-45, 114-
15. Cover story.
• Summary: A long overview from the business point of 
view. Last month the Soycrafters Association held its annual 
convention at Colorado State University–at Fort Collins. 
Address: Editor.

921. Well Bean Deli (The). 1981. August. New soyfoods 
restaurant or deli. 349 Soquel Ave., Santa Cruz, CA 95062.
• Summary: Letter from Kevin Van Slooten. 1980. Dec. 15. 
Written on letterhead that reads: Monterey Bay Soyfoods, 
594 Redwood Dr., Santa Cruz, California 95060. Phone: 
408-476-5833. Producers of tofu, tempeh and other fi ne 
soy foods. “I’m planning a soy deli for the Santa Cruz area. 
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I’m 3/4 done defi ning and strategizing the plan... It will be 
structured partly as a non-profi t educational organization so I 
can continue doing classes on soyfoods cooking etc. We did 
a booth of tempeh burgers and tofu salad at a food festival 
last weekend. It was a big hit and I’ve attracted interest by 
the local heart association.”
 Leafl et. 1981. “Announcing the Grand Opening” at 349 
Soquel Ave., behind the Breadline Eatery. Article in Santa 
Cruz Mobile News. 1981. Oct. 2. p. 19. “A restaurant with 
accent on health.” A photo shows part of the menu on the 
wall.
 Candace Atkins. 1981. Green Sheet (Santa Cruz, 
California). Nov. 4. p. 3. “Tofu–the ‘natural’ kind of fast 
food.”
 Questionnaire fi lled out by owner of restaurant or deli. 
1982. Lists the company’s most popular soy-based menu 
items in descending order of popularity. The highest weekly 
total sales over the past 6-2 months, the month that this 
occurred, and why. The average weekly sales during this 
period. Average hourly wages paid to workers. The business 
startup cost (amount of money it cost to get the business 
started). Current profi tability status. Plans for the future. 
Advice the owner would give to someone starting a similar 
business.
 Shurtleff & Aoyagi. 1982. Report on Soyfoods Delis, 

Cafes & Restaurants. p. 3. Started on 
25 August 1981 by Kevin Van Slooten. 
Startup cost: $43,000. Avg. weekly sales 
in 1982: $2,200. Address: Santa Cruz, 
California. Phone: (408) 425-4544.

922. Leviton, Richard; Shurtleff, William. 
1981. U.S. per capita consumption of 
soyfoods grows to nearly 9 pounds per 
year (News release). Soyfoods Assoc., 
Sunrise Farm, Heath Rd., Colrain, MA 
01340; and Soyfoods Center, P.O. Box 
234, Lafayette, CA 94549. 4 p. Sept. 4. 
Published in Soyfoods, winter 1982, p. 6. 
[2 ref]
• Summary: Compiled largely by 
Shurtleff, circulated by Leviton. “In 1981 
Americans spent $4.57 per capita on 
soyfoods [not including soy oil] while 
consuming 4.9% of the U.S. soybean 
crop–possibly an all-time high.” Address: 
1. Colrain, Massachusetts; Lafayette, 
California.

923. Shurtleff, William; Aoyagi, Akiko. 
1981. History of the American Soybean 
Association. Soyfoods Center, P.O. Box 
234, Lafayette, CA 94549. 17 p. Sept. 8. 
Unpublished typescript. Available online 
at www.soyinfocenter.com.

• Summary: www.soyinfocenter.com/HSS/ellen_white.php
 A comprehensive history of the subject. Contents: 
Introduction. Founding in 1920, reorganization in 1925: 
Description of annual meetings, publication of Proceedings 
of the American Soybean Assoc. and circular. Expanded 
activities in 1930s: Regional Soybean Lab., NSPA, 
Soya Foods Council, retrospect and tribute to workers. 
Turning point in 1940, hiring of Strayer and what he 
did: Strayer biography, early history of Soybean Digest 
(ASA’s magazine), work during 1940’s and World War II, 
articles, honorary members in 1946, fi rst Bluebook in 1947, 
postwar work. The 1950’s: First Economic Cooperation 
Administration (ECA) mission to Europe in 1949, trips 
to Europe in 1952 and 1954, trip to Japan in 1955 and its 
effects, establishment of Soybean Council of America. 
The 1960’s: In 1962 the Minnesota Soybean Growers 
Association, the fi rst affi liated state soybean association, was 
founded; by 1981 some 22 other state soybean associations 
had been founded. Growers’ fund market development 
in 1966, history of checkoff. 1970’s: Move to St. Louis 
in 1978, publication program, efforts required for rise in 
soybean production. 1980’s: Major programs, organization, 
membership and funding, budget, overseas offi ces and 
exports, staff, education and publications. Address: 
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Lafayette, California. Phone: 415-283-2991.

924. Shurtleff, William; Aoyagi, Akiko. 1981. History of 
Cargill, Inc. Soyfoods Center, P.O. Box 234, Lafayette, CA 
94549. 8 p. Sept. 8. Unpublished typescript. Available online 
at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/cargill.php
 A comprehensive history of the subject. Contents: 
Introduction: Oldest company, last to enter the industry, 
now the largest. Early years (1865-1939): Origin in about 
1865, description of company, 1920’s and 1930’s. 1940-
1959: Entry into soybean crushing in 1942, four plants 
by April 1945, six plants by Sept. 1947, seven plants by 
1955 and move into international grain market, rapid 
expansion to lead in 1957, fi rst industrial oil refi ning. 1960-
1980’s: 1960 situation, started overseas in Spain in 1965, 3 
European plants, 9 foreign feed plants by 1969, big fi nancial 
disclosure in 1969, prosperity and controversy in the 1970’s, 
new plants, Brazil operations and government loan, 1973 
controversy setting off soybean boycott, Tradax, government 
requirement for grain companies to report big orders, 20 
plants on 5 continents in 1975, world’s largest grain trading 
company, diversifi cation, move into vegetable oil refi ning, 
14 U.S. and 6 overseas plants in 1980, enviable position 
of having plants in U.S.-Brazil-Europe triangle. Address: 
Lafayette, California. Phone: 415-283-2991.

925. Ahorn Verlag W. Furth-Kuby. 1981. Sonderprospekt 
Ernaehrung: Nahrung fuer alle [Special nutrition brochure: 
Food for all]. Soyen, Germany. 4 panels, back to back. 21 x 
14.5 cm. [Eng]
• Summary: This 4-panel leafl et, printed brown on tan, is 
the catalog of publisher Ahorn Verlag, which has translated 
and published, in German, The Book of Tofu and The Book of 
Miso, by Shurtleff and Aoyagi.
 A letter (dated 10 Sept. 1981), on Ahorn Verlag 

letterhead, arrived with the catalog. Address: Weidgarten 2, 
D-8091 Soyen, Germany. Phone: 08071-4220.

926. The Soycrafters Association of North American 
(SANA) board of directors meets at the home of John and 
Valerie Robertson, 2101 San Miguel Drive, Walnut Creek 
(near San Francisco), California (photograph). 1981. Sept. 
13.
• Summary: See next page. The board decides (unanimously) 
to change the name of the association to Soyfoods 
Association of North America to broaden its scope and base 
of support.
 That evening a dinner party for the board is held at the 
home of William and Akiko Aoyagi Shurtleff. The vegetarian 
meal (featuring tempeh and other soyfoods) is prepared by 
Akiko. A photo shows (left to right): Steve Demos (White 
Wave; gray sweater), Mark Brawerman (Jolly Licks, Living 
Lightly, Pacifi c Trading Co.), Pat Aylward (Joy of Soy), 
Bob Davis (Light Foods), Luke Lukoskie (Island Spring), 
Larry Needleman (Bean Machines), Richard “Ira” Leviton 
(Soyfoods Association, Soyfoods magazine), Valerie 
Robertson (Soyfoods Unlimited), Akiko Aoyagi (Soyfoods 
Center). The photo was taken by William Shurtleff (of 
Soyfoods Center) on the evening of 13 Sept. 1981 at 
Soyfoods Center, the home of William and Akiko Shurtleff, 
951½ Mountain View Drive, Lafayette, California.

927. Shurtleff, William; Aoyagi, Akiko. 1981. Li Yu-ying 
and Usine de la Caseo-Sojaine, Paris: History of work with 
soyfoods. Soyfoods Center, P.O. Box 234, Lafayette, CA 
94549. 13 p. Sept. 15. Unpublished typescript. Available 
online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/li_yu_ying1.php
 A comprehensive history of the subject. Contents: 
Introduction: Contribution. Early life and work: Birth date 
and place, 1905 soymilk paper at Second International Dairy 

Congress in Paris, 1908 establishment of laboratory 
for soymilk studies in Paris. Early soyfoods patents: 
Description of fi ve British patents applied for in 
1910 and granted by 1912, U.S. patent for “Method 
of Manufacturing Products from Soja” applied for in 
1911 and granted in 1913. Major books and articles: 
First book Dadou in 1910 written in Chinese, 1911-
1912 article series, published 1912 as book La 
Soja, basic concept and contents. Introduction of 
soyfoods in Paris: Start of Usine de la Caséo-Sojaine 
northwest of Paris, products made, serving products 
to distinguished groups, presentation of food at 3 
international expositions, trip to Nanking Exposition 
1911, decline in popularity by 1916. Effects of Li’s 
work: Infl uence on books, fears of products, Soyama-
Werke in Germany. Work with soy in China after 
1927. Address: Lafayette, California. Phone: 415-283-
2991.
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928. Shurtleff, William; Aoyagi, Akiko. 1981. History of 
the National Soybean Processors Association and the Soy 
Protein Council. Soyfoods Center, P.O. Box 234, Lafayette, 
CA 94549. 8 p. Sept. 17. Unpublished typescript. Available 
online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/nspa_and_soy_
protein_council.php
 A comprehensive history of the subject. Contents: 
Introduction. National Soybean Processors Association 
(NSPA): Details of founding in 1930, hiring of Jerome Dies’ 
public relations bureau in 1936, his work, new soyfoods 
organizations (see below) started by NSPA in mid-1930’s, 
status and membership in 1930’s, established National 
Soybean Crop Improvement Council in 1948, 1960-1980’s. 
Soy Flour Association (1935-1949). Soya Food Research 
Council (1936-1959). Soybean Nutritional Research Council 
(1938-?). National Soybean Crop Improvement Council 
(1948-1984?). Soy Protein Council (1971): Name changed 
from Food Protein Council in Jan. 1982. Address: Lafayette, 
California. Phone: 415-283-2991.

929. Shurtleff, William; Aoyagi, Akiko. 1981. Clive and 
Jeanette McCay and the New York State Emergency Food 
Commission: History of work with soyfoods. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 19 p. Sept. 
19. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/mccays_and_ny_

state_food_commission.php
 A comprehensive history of the subject. Contents: 
Introduction: Clive’s birth (1898) and education. Early 
years at Cornell University: Research on extending animals’ 
lives through nutrition, famous professor of nutrition. The 
war years: Clive chairman of New York bread and soybean 
committee, Ithaca co-op sells soy fl our, “Lucille Brewer’s 
Open-Recipe Bread” with 5% soy fl our sold at co-op, work 
with sprouts, Gov. Dewey’s May 1943 appointment of 
New York State Emergency Food Committee with Jeanette 
McCay as chair of Soybean Committee, biographical sketch 
of Jeanette, press coverage of June 1943 soyfoods lunch 
at Deweys’ Executive Mansion, led to articles in Life and 
Reader’s Digest on soyfoods, meetings, demonstrations, 
publications (Jeanette in charge), July 1943 Clive leaves 
Cornell for Navy, program ebbing by mid-1944, food 
emergency that this was preparation for never happened, 
Jeanette left committee Feb. 1945. The postwar years (1946-
1961): Return to Cornell, start of work with mental hospitals, 
nutritional defi ciencies of white bread, Clive’s interest in 
enrichment, new bread with 6% whole soy fl our, nutritional 
superiority proved in rat studies, much publicity and great 
success, interest in better nutrition waned in the late 1950’s, 
only limited production of the “Cornell bread” after that. 
The Florida years (1962-1980’s): Retirement 1962, academic 
distinctions, Clive’s death 1967, 1972 N.Y. Times article on 
Cornell bread, larger wave of interest in good nutrition than 
during the war years, 1973 enlarged version of bread booklet, 
articles in Better Nutrition (1980 and 1981) and Mother 
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Earth News (1981) spread the word, popularity of Cornell 
bread growing again. Address: Lafayette, California. Phone: 
415-283-2991.

930. Shurtleff, William; Aoyagi, Akiko. 1981. Englebert 
Kaempfer: History of his work with soyfoods. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 8 p. Sept. 
20. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/englebert_
kaempfer1.php
 A comprehensive history of the subject. Contents: 
Introduction. Early life: Born Sept. 16, 1651, traveled to 
Sweden, as secretary to Swedish Ambassador traveled 
to Persia and stayed until 1685, decided not to return to 
war-torn Germany, traveled to Indonesia, arrived in Japan 
(island of Deshima) Sept. 1690. Japan: Basic situation, 2 
annual trips to Edo (today’s Tokyo), return to Europe in 
1693. Amoenitatum Exoticarum: Background, writings 
about soybeans and soyfoods, Kaempfer’s death in 1716. 
Kaempfer’s history of Japan: Background, section about 
soybeans and soyfoods, present locations of Kaempfer’s 
original writings. Address: Lafayette, California. Phone: 415-
283-2991.

931. Shurtleff, William; Aoyagi, Akiko. 1981. Friedrich 
J. Haberlandt: History of work with soyfoods. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 10 p. Sept. 
22. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/ellen_white.php
 A comprehensive history of the subject. Contents: 
Introduction: Summary, sources of information. Biographical 
sketch: Born 1826, early education. Early work with soy: 
fi rst encounter 1873 at Vienna Exposition, fi rst experiments 
(1875), earliest publication seen (1876), “Der Anbau der 
Rauhaarigen Sojabohne” (1877). Die Sojabohne 1878: 
Summary of the book, information about soyfoods. 
Subsequent infl uence on soy: Death in 1878, posthumous 
publications, other Viennese soyfoods pioneers (son 
Gottleib), loss of momentum in European work with soy 
after his death, Morse’s observations in 1950, size of crop 
today in Eastern Europe, infl uence in America. Address: 
Lafayette, California. Phone: 415-283-2991.

932. Shurtleff, William; Aoyagi, Akiko. 1981. History of the 
Society for Acclimatization, France. Soyfoods Center, P.O. 
Box 234, Lafayette, CA 94549. 16 p. Sept. 22. Unpublished 
typescript. Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/society_for_
acclimatization1.php
 A comprehensive history of the subject. Contents: 
Introduction. The Society and French interest in soy: 
Funding, purpose, Bulletin de la Society Zoologique 

d’Acclimatation, reasons for early interest in France (early 
soybean cultivation, early interest in Asia, long tradition 
of cheese and fermented foods, and help from the leisured 
nobility), introduction of soybeans as food rather than fodder 
and oil, diffi culty in fi nding a name for the soybean. Early 
articles on soy (before 1880): Summary, fi rst article in 1855 
by Montgaudry, other articles from 1855-1880. Paillieux’s 
“Le Soya” (1880): Description, purpose, causes of its 
publication, summary of article by chapters. About Paillieux: 
Biographical sketch, book Le Soya in 1881, Le Potager d’un 
Curieux written with Bois in 1884. Subsequent work with 
soy in France: Vilmorin, Li, Carbonnières, Mollieux, Rouest, 
Bordas, brief summary. Address: Lafayette, California. 
Phone: 415-283-2991.

933. Oakland Tribune. 1981. Tofu products are expected to 
leap in ‘80s. Sept. 23.
• Summary: David Mintz is having great success with 
tofu at his New York delicatessen and catering service. He 
has developed and is selling dozens of western-style tofu 
products from broccoli with tofu mustard sauce to “tofu 
frozen desserts.”
 FIND-SVP, a New York-based market research and 
publishing company, suggests that Mintz is part of a national 
trend. John Perry, director of research for FIND-SVP, think 
the potential market for tofu “is at least as great as the 
current market for yogurt.” But it will probably take 5-10 
years to reach that level. The FIND-SVP survey estimates 
current tofu sales at about $50 million/year and predicts they 
will increase 300% in the next 5 years. Cassandra Marrone 
thinks William Shurtleff, author of The Book of Tofu, is 
responsible for a great deal of the interest in making and 
selling tofu in America.
 Note: This is the earliest document seen (Feb. 1999) 
which compares the potential market for tofu with the current 
market for yogurt. Address: California.

934. Centell, Linda. 1981. Tofu pioneer crosses the Rockies 
to establish neighborhood soy deli [Matthew Schmit and The 
Tofu Shop in Arcata, California]. Union (Arcata, California). 
Sept. 24. p. 17.
• Summary: Schmit started selling tofu products in a 
restaurant in Telluride, Colorado, 3-4 years ago. Now he 
makes tofu and at his deli sells sushi rolls, spinach pies with 
tofu, soymilk, herb onion dip, salads, pumpkin pies, cookies, 
carob pudding, and tofu burgers. Photos show: (1) Schmit 
holding a handful of Minnesota certifi ed organic soybeans. 
(2) Melanie Patrick holding up a cake of tofu. (3) Happy 
Dragon Soydrink and products made with tofu. Address: 
Arcata, California.

935. Shurtleff, William; Aoyagi, Akiko. 1981. The United 
States Department of Agriculture and state agricultural 
experiment stations: History of work with soya. Soyfoods 
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Center, P.O. Box 234, Lafayette, CA 94549. 26 p. Sept. 
26. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/usda_
agricultural_experiments.php
 A comprehensive history of the subject. Contents: 
Introduction: A key spark of support missing in many 
countries such as France, worldwide infl uence of 
publications, overview of chapter. Part I: Early history of 
the USDA, experiment stations, and plant introduction. 
Chronology of activities from before 1800 to 1920. Part II: 
Offi ce of Seed and Plant Introduction (OSPI). Introduction 
and overview. David Fairchild and the founding of Section 
of Foreign Seed and Plant Introduction (FSPI): Birth in 
1869, life to 1897, founding of OSPI in 1897, fi rst sight 
of soybeans in Maryland in 1897, inoculation trial, early 
soybean introductions from 1898, Fairchild’s travels 
1898-1903, Dr. Yamei Kin’s enthusiasm for soybeans, 
other founders and co-workers. Frank N. Meyer (1903-
18): Early work, description of character, death 1918 en 
route to Shanghai, tribute of his friends and co-workers, 
growth of OSPI, soybean introductions from 1907, budget 
growth. P.H. Dorsett. Fairchild: Later life (1924-54). Plant 
introduction today. Part III: USDA work with soyfoods and 
nutrition. Brief chronology: 1877-1899: Early experiment 
stations, Bureau of Home Economics, Osborne and Mendel, 
Langworthy, Blasdale. 1900-1919: Abel, Oshima, King, 
Piper, Morse, Hawaii, World War I, Kin. 1920-1939: Thom 
and Church, Louise Stanley, LeClerc. 1940-1959: World 
War II, continued in chapter on Northern Regional Research 
Center, Peoria, Illinois. Address: Lafayette, California. 
Phone: 415-283-2991.

936. Shurtleff, William; Aoyagi, Akiko. 1981. Dr. Harry 
W. Miller: History of his work with soyfoods. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 21 p. Sept. 
29. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/harry_miller.
php. A comprehensive history of the subject. Contents: 
Introduction. Growing up (1879-1902): Birth, early contact 
with Dr. J.H. Kellogg, marriage. Early years in China 
(1903-1911). Washington, DC (1912-1925). Pioneering 
soymilk in China (1925-1939): Research, development of 
plant, destruction of plant 13 Aug. 1937, U.S. patent, No. 
2,078,962 for soymilk process and equipment, work before 
return to U.S. Introducing soyfoods to America (1939-1949): 
In Mt. Vernon, new products, work with AMA, American 
Soybean Assoc. speaker and lifetime member 1958, Vitasoy. 
Research and work around the world (1949-1977): Quick 
visit to Shanghai, death of second wife, sale of International 
Nutrition Foundation, Taiwan work, Indonesian plant, 
Trinidad, Libya, Japan, old age and relationship with William 
Shurtleff, the “Great Man.” Address: Lafayette, California. 

Phone: 415-283-2991.

937. Shurtleff, William; Aoyagi, Akiko. 1981. Dr. John 
Harvey Kellogg and Battle Creek Foods: History of work 
with soyfoods. Soyfoods Center, P.O. Box 234, Lafayette, 
CA 94549. 20 p. Sept. 29. Unpublished typescript. Available 
online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/john_kellogg_
and_battle_creek_foods.php
 A comprehensive history of the subject. Contents: 
Introduction. Early life and teachings: Birth, work with 
Ellen White, medical school, thesis, in 1876 took charge of 
institute he renamed Battle Creek Sanitarium (new meaning 
for this term), its research kitchen developed America’s 
fi rst meat analogs, start of Good Health, famous people 
who came to sanitarium, trip to Europe to deepen medical 
knowledge, primitive state of medical knowledge, “Biologic 
Living,” dynamic man, living proof of his techniques. Early 
health food products: Granola, peanut butter (probably 
America’s fi rst), cereals, rift with church, meat substitutes 
(Nuttose, Protose), Harry Miller. Early writings about 
soyfoods: The New Method in Diabetes (1917), mentions 
to 1923, mentions in Good Health (1921-29), Good Health 
(1930-39), J.H. and W.K. Kellogg’s speeches to American 
Soybean Association (1927 and 1930), Kellogg and Henry 
Ford, 1933 edition of The New Method in Diabetes, 1936 
expanding interest, letters to Horvath and Admiral Byrd, 
1937 speech to American Public Health Association. 
Development of early soyfoods: soy meal, early interest 
in fermented milks, Metchnikoff and Tissier, fi rst soymilk 
(1930), soy acidophilus and diseases (1933), patent for soy 
acidophilus milk (SAM, 1934), Dionne quintuplets (1934), 
SAM from 1936-1950’s, heyday of his work with soyfoods 
(1934-37). Later soyfoods developments: Correspondence 
with William Morse, products in Morse’s offi ce, 1937 Battle 
Creek Food Co. products, 1940 price list, fi rst commercial 
soymilk (Soygal, 1942), Kellogg’s fi rst meat analog (Soy 
Protose, 1943), small price list in 1955, sale of company 
in 1960, Kellogg’s death in 1943, his infl uence on others. 
Address: Lafayette, California. Phone: 415-283-2991.

938. Shurtleff, William; Aoyagi, Akiko. 1981. Ellen G. 
White: History of her work with health reform. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 6 p. Sept. 
29. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/ellen_white.php
 A comprehensive history of the subject. Contents: 
Introduction and description by G.W. James: Prolifi c writer. 
Background and early life (1827-1863): Ellen’s education 
and character. Health reform from 1863: Otsego vision 
of 1863 and basic teachings, second vision (1865), 1866 
formation of Western Health Reform Institute (Battle Creek, 
Michigan), growth of sanitariums, recommended diet (no 
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spices, meat, sugar, alcohol, or tobacco), unaware of soy. 
Writings on health: Major writings and their present validity, 
death in 1915 at age 87, infl uence on Dr. John Harvey 
Kellogg. Address: Lafayette, California. Phone: 415-283-
2991.

939. Shurtleff, William; Aoyagi, Akiko. 1981. History of 
Madison College and Madison Foods. Soyfoods Center, P.O. 
Box 234, Lafayette, CA 94549. 21 p. Sept. 30. Unpublished 
typescript. Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/madison_
college_and_foods.php\ A comprehensive history of the 
subject. Contents: Introduction. Founding the school: E.A. 
Sutherland, his life, moving south, locating the school, Ellen 
White’s love of it. Principles and activities of the school: 
Dr. David Paulson’s original idea, early hard years, type 
of school, rural units, sanitarium, Sutherland’s receipt of 
M.D. degree, printing business. Madison Foods and early 
soyfoods: Founding the food factory, growing soybeans 
(1917-1919), soyfoods in the 1920’s, America’s fi rst soy-
based meat analog, the lacto-ovo vegetarian diet, vegetarian 
cafeterias (1917). Madison soyfoods pioneers: Webber, 
Dittes, Bisalski. Soyfoods during the 1930’s: The “Golden 
Age.” The 1940’s and 1950’s: soyfoods, “Fateful Forties,” 
Sutherland’s death. From 1960-1972: Shutting down the 
school (1964), Sam Yoshimura, Infa-Soy, shutting down 
Madison Foods, conclusion. Address: Lafayette, California. 
Phone: 415-283-2991.

940. Shurtleff, William; Aoyagi, Akiko. 1981. T.A. Van 
Gundy and La Sierra Industries: History of work with 
soyfoods. Soyfoods Center, P.O. Box 234, Lafayette, CA 
94549. 9 p. Sept. 30. Unpublished typescript. Available 
online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/van_gundy_and_
la_sierra_industries.php
 A comprehensive history of the subject. Contents: 
Introduction and summary: Many soyfoods fi rsts. 1874-
1926: Birth, education, birth of children, work at St. Helena 
Sanitarium Food Co. (1906-1912), fi rst interest in soyfoods 
from 1915 World’s Fair exhibits, Smoein (1915-16), soy 
Smoein (1918-21), moving and teaching (1920-27). La 
Sierra Industries: started 1928, names of soyfoods, how the 
foods were sold, Dorothea Van Gundy, competition (Haines, 
Loma Linda, Mr. Brown), criticism of work with soy, move 
to Ontario (California) in 1931, Theradophilus, Morse 
connection. The man and his legacy: Death in 1935 at age 61 
of overwork, business stopped 1936-37, business problems, 
his major infl uence on the future. Address: Lafayette, 
California. Phone: 415-283-2991.

941. Shurtleff, William; Aoyagi, Akiko. 1981. Jethro 
Kloss and Back to Eden: History of work with soyfoods. 
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 4 p. 

Sept. 30. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/jethro_kloss_and_
back_to_eden.php
 A comprehensive history of the subject. Contents: Early 
years (1863-1923). Birth and work to late 1800’s, Rose 
Lawn, Wisconsin, sanitarium (early 1900’s), takeover of 
Nashville Sanitarium Food Factory (1915), closing of plant 
(1917), purchase by Madison Foods and move to Madison 
campus, Kloss’s move to Virginia. Early work with soyfoods 
(1924-1938): First work with soyfoods (in home kitchen, 
1924), move to Washington, DC, in early 1930’s, exhibits at 
American Soybean Association exhibit in DC (1932). Back 
to Eden (1939): Contents, his later life, death at age 83 in 
1946. Address: Lafayette, California. Phone: 415-283-2991.

942. Board of Directors, Soycrafters Association of North 
America. 1981. SANA Board’s agreement with Richard 
Leviton. Walnut Creek, California. 1 p. Handwritten, with 
signature.
• Summary: “In order to ensure the continuation of 
Soyfoods: The Journal of the Soycrafters Association of 
North America, and due to a need for capitalization at 
present, and because the editor/publisher Richard Leviton 
has not been adequately compensated for his extensive work 
on the magazine, the Board makes the following agreement 
with Richard:
 “1. He may create a corporation with 12,500 shares and 
may own 4,200 shares. 2. No more than 49% of the total 
stock may be sold without SANA Board approval. 3. SANA 
Board has the right of fi rst refusal on all shares re-sold. 
4. SANA will put up $2,500 to own 1,250 shares. 5. The 
subtitle, Journal of the Soycrafters Assoc. of North America, 
will continue to be run on the cover and title page of the 
magazine. 6. Given the above, Richard will continue to be 
able to use the SANA/Soyfoods Center mailing list.”
 Dated: Sept. 13, 1981. Signed: Richard Leviton, and 
W.M. Luke Lukoskie, Chairman SANA B.O.D. Address: 
2101 San Miguel Dr., Walnut Creek, California.

943. Mintz’s Buffet. 1981. Mintz’s tofu buffet menu. 
1040 Third Ave. (between 61st & 62nd Streets, near 
Bloomingdale’s), New York, NY 10021. 1 p. Undated.
• Summary: This handwritten, undated menu (which 
includes prices) was probably printed in about Sept. 1981. 
It could have originated as early as August 1980–by which 
time Mintz’s was serving quiches and tofu muffi ns. By Feb. 
1981 they were serving egg rolls. Soy-related menu items 
include: Vegetable salads: Steamed broccoli with tofu-
mustard sauce ($3.99/lb). Tofu-vegetable quiches: Broccoli, 
spinach, zuccini [sic, zucchini], mixed vegetable, caulifl ower 
($4.95). Vegetable tofu pies: Spinach, broccoli, caulifl ower, 
zuccini ($2.75). Tofu-bran muffi ns: Strawberry-rhubarb, 
apple-walnut, blueberry-bran, carrot-apple, pecan, lemon-
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granola, pineapple-coconut, cherry-granola. Tofu-eggrolls: 
Spinach, Chinese vegetable, tabouli, tofu blintzes. Hot tofu 
items: Soy burgers, with tempeh & soy milk. Soy pizza, 
with nutritional yeast ($1.50). Eggplant Parmesan, with soy 
milk topping ($6.99/lb). At the bottom right is a fl oral design 
above the words: “An affair to remember.”
 Note: No ice cream of any kind is on the menu. Address: 
New York City. Phone: 212-751-9367.

944. Mintz’s Buffet. 1981. Tofu Time menu. 1040 Third Ave. 
(between 61st & 62nd Streets), New York, NY 10021. 1 p. 
Undated. 28 cm.
• Summary: This printed, undated menu (which includes 
prices) was probably printed in about Sept. 1981. Tofu is 
included in every item on the menu.
 Tofu bran muffi ns ($0.95 each): Strawberry rhubarb, 
blueberry, carrot apple, pineapple, dutch apple, banana. Tofu 
vegetable salads ($3.99): Caulifl ower, eggplant, steamed 
broccoli with mustard sauce, spinach, broccoli, zuccini [sic, 
zucchini]. Tofu vegetable pies ($2.75): Caulifl ower, zuccini, 
spinach, broccoli. Tofu Ice Kream (Country vanilla, old 
fashioned chocolate, strawberries n’kream, peaches n’kream, 
apples n’kream, Dutch nut chocolate, apricot rum).
 “All tofu dishes are completely natural and free of 
preservatives.” Glatt Kosher. Louise Londin / Design. 
Address: New York City. Phone: 212-751-9367.

945. Natural Foods Merchandiser. 1981. Soyfoods report. 
3:9-17, 23-34. Sept.
• Summary: Coverage of the Soyfoods Conference at Fort 
Collins, Colorado. Address: 328 South Main St., New Hope, 
Pennsylvania 18938.

946. Shurtleff, William; Aoyagi, Akiko. 1981. What is real 
tamari? East West Journal. Sept. p. 16, 18-19.
• Summary: A guide to natural soy sauces. Explains why 
George Ohsawa coined the misnomer “tamari” in about 
1960 for Lima Foods in Belgium to refer to natural shoyu. 
Contains a recipe for using 20 lb of soybeans to make 
real tamari at home. Address: Soyfoods Center, Lafayette, 
California.

947. Shurtleff, William; Aoyagi, Akiko. 1981. History of 
Archer Daniels Midland Company (1929+). Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 9 p. Sept. 
Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/archer_daniels_
midland.php
 A comprehensive history of the subject. Address: 
Lafayette, California. Phone: 415-283-2991.

948. Shurtleff, William; Aoyagi, Akiko. 1981. History 
of A.E. Staley Manufacturing Co. Soyfoods Center, P.O. 

Box 234, Lafayette, CA 94549. 11 p. Sept. Unpublished 
typescript. Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/ae_staley_
manufacturing.php
 A comprehensive history of the subject to 1981. 
Address: Lafayette, California. Phone: 415-283-2991.

949. Shurtleff, William; Aoyagi, Akiko. 1981. History of 
Ralston Purina Company. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 2 p. Sept. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/ralston_purina.
php
 A brief history of the subject. Founded in 1893. Work 
with soy started in 1930. Address: Lafayette, California. 
Phone: 415-283-2991.

950. Shurtleff, William; Aoyagi, Akiko. 1981. History of 
cooperative soybean processors. Soyfoods Center, P.O. Box 
234, Lafayette, CA 94549. 4 p. Sept. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/coop_soybean_
crushers.php
 A comprehensive history of the subject. Contents: 
Introduction: Started 1940, Shearson Hayden 1977 report, 19 
plants and 20.7% of industrial capacity in 1980. Background 
and 1940’s: brief history of farmers’ co-ops, fi rst co-op 
soybean mill in Kentucky (1940), number of mills by 1945, 
reason for starting mills, types and capacities of mills, 
organization (4 types), Iowa co-op example, buy from 
farmers, sell meal back, sell oil outside. 1950’s and 1960’s: 
expansion of number and solvent types, Soy-Cot Sales 
established 1963, Farmers’ Export Corporation. 1970’s and 
1980’s: Growth in capacity and number of mills, Intrade, 
power of farm crops in 1980’s, rank of co-ops in top 20 
processors, co-ops owning multiple plants, brand name co-op 
products, link with USDA Agricultural Cooperative Service. 
Address: Lafayette, California. Phone: 415-283-2991.

951. Shurtleff, William; Aoyagi, Akiko. 1981. Miso 
production. 2nd ed. Lafayette, California: Soyfoods Center. 
80 p. Illust. by Akiko Aoyagi Shurtleff. Index. Sept. 28 cm. 
[82 ref]
• Summary: With this printing only the name of the 
publisher has been changed to Soyfoods Center from New-
Age Foods Study Center.
 Print history: Pre-publication: 100 photocopy copies. 
1977 Aug. 16: 300 paperback copies. 1979 Oct.: 405 
paperback. 1981 Sept.: 876 paperback. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549.

952. Soyfoods Center; Soycrafters Assoc. of North America. 
1981. Soyfoods production in America and the West 
(Report). Lafayette, California. 1 p. Sept.
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• Summary: This full-page table contains statistics for the 
following soyfoods and soy ingredients: Low technology, 
traditional. Tofu & tofu products. Tempeh. Soymilk & 
soymilk products. Soy sauce, shoyu & tamari. Soynuts 
& soynut butter. Miso. Soy sprouts. Whole dry or mature 
soybeans. Whole soy fl our & grits, full fat. Fermented 
soymilk. Fermented tofu. Fresh green soybeans. Roasted soy 
fl our & soy coffee. Natto, thua nao & kinema. Yuba. Soy 
nuggets (Hamanatto, tou-ch’ih [Fermented black soybeans]). 
Soy delis and restaurants. Secondary soyfoods prod-
distributors. Soyfoods marketer-distributors. Subtotal.
 High technology, modern [soy ingredients]: Soy fl our & 
grits, defatted. TSP / TVP (extruded soy fl our). Soy protein 
concentrates. Soy protein isolates. Meat analogs (secondary 
products), Soy oil.
 Subtotal: High tech. Total: Low tech & high tech.
 This table has 12 columns with information about 
each soyfood. (1) Type of soyfood. (2-5) Number of 
manufacturers: USA, Canada, Other West, Total. (6-7) Raw 
soybeans used (tons / year): USA, % of total used. (8) Yield 

(lbs of food from 1 lb of soybeans). USA only–(9) Tons 
produced. (10) Wholesale value (million $). (11) Retail value 
(million $). (12) Number of employees.
 Note 1. Total retail value in USA is $998 million.
 Note 2. The statistics for soy oil are incomplete. 
Address: P.O. Box 234, Lafayette, California 94549. Phone: 
415-283-2991.

953. Product Name:  Tempeh Burgers (Non-fried: Vacuum 
Packed).
Manufacturer’s Name:  Soyfoods Unlimited, Inc.
Manufacturer’s Address:  14670 Doolittle Dr., San 
Leandro, CA 94577.
Date of Introduction:  1981 September.
Ingredients:  Soy tempeh (made with soybeans organically 
grown in accordance with section 26569.11 of the California 
Health and Safety Code), natural soy sauce, herbs, spices.
Wt/Vol., Packaging, Price:  6 oz (170 gm). Vacuum packed 
in poly pouch.
How Stored:  Frozen or refrigerated.
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Nutrition:  Per 3 oz.: Calories 190, protein 9 gm, 
carbohydrates 6 gm, fat 3 gm, sodium 466 mg.
New Product–Documentation:  Label. Undated. Blue 
and red on white, with rainbow border. “No oil. Tasty. To 
serve: Brown in oiled pan or steam for 5 minutes.” Ads in 
Vegetarian Times and East West Journal. 1982. Oct. “All the 
Sizzle... None of the Steak.” Also in New Age. 1982. Dec. 
Inside back cover; Spot in Soyfoods. 1984. Summer. p. 43. 
“America’s fi rst tempeh burgers were developed by Pacifi c 
Tempeh and Soyfoods Unlimited.” Shurtleff & Aoyagi. 
1985. History of Tempeh. p. 53. America’s fi rst non-fried 
tempeh burger, sold vacuum packaged.

954. Shurtleff, William; Aoyagi, Akiko. 1981. History 
of Seventh-day Adventist soyfoods cookbook authors. 
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 6 p. 
Oct. 1. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/adventist_
soyfoods_cookbook_authors.php
 A comprehensive history of the subject. Contents: 
Introduction: First recipes by Kellogg in 1919. Dittes, Food 
for Life, 1935: see chapter on Madison Foods. Dorothea Van 
Gundy: La Sierra Recipes (1936), The Soybean Cookbook 
(1963), birth, education (1924-28), work with father at 
La Sierra Industries (1927-35), start of work with Loma 
Linda Foods (LLF), 1960 marriage to Ed Jones, revision of 
Mildred Lager’s books to create The Soybean Cookbook, 
sales to date, lectures for International Nutrition Research 
Foundation, disposition, character, editor of Today’s Food 
at Loma Linda Foods, trip to Japan (fall 1964), death at age 
76 (1979). Jethro Kloss, Back to Eden, 1939. Philip Chen, 
Soybeans for Health, Longevity, and Economy, 1956. Frank 
and Rosalie Hurd, Ten Talents, 1968. Edyth Cottrell, The 
Oats, Peas, Beans, and Barley Cookbook, 1974. Address: 
Lafayette, California. Phone: 415-283-2991.

955. Santa Cruz Mobile News. 1981. A restaurant with accent 
on health. Oct. 2. p. 19.
• Summary: About the Well Bean Deli, 349 Soquel Ave., 
Santa Cruz, California. It was started less than 2 months ago 
by Kevin Van Slooten. A photo shows part of the menu on 
the wall. Many of the dishes feature tofu or tempeh–Tofu 
burger, tempeh burger, missing egg salad or sandwich, 
tempeh mock chicken salad, tofuna salad or sandwich, 
tempeh salad, soy milk, tofu cheesecakes, etc. Address: Santa 
Cruz, California.

956. Shurtleff, William; Aoyagi, Akiko. 1981. History 
of Loma Linda Foods. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 8 p. Oct. 4. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/loma_linda_
foods.php

 A comprehensive history of the subject. Contents: 
Background. Early years (1906-1937): Sanitarium Food 
Co. (1905-06); fi rst soyfoods (copied from Van Gundy): 
Smokene (1921), tofu, soymilk, and soy sandwich spread 
(1933-34); no one at Loma Linda knows how these foods 
originated. New plant (1938-1950): Started 1938 under 
Chapman, World War II years. The 1950’s: Acquisition of Dr. 
Harry Miller’s company, International Nutrition Laboratories 
(1951). The 1960’s. The 1970’s and 1980’s: Many new 
products from 1972, products in 1981, 1980 acquisition by 
Sanitarium Health Foods Co. of Australia, present. Address: 
Lafayette, California. Phone: 415-283-2991.

957. Shurtleff, William; Aoyagi, Akiko. 1981. History 
of Worthington Foods. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 11 p. Oct. 5. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/worthington_
foods.php
 A comprehensive history of the subject. Contents: 
Introduction. Founding in 1939 and founders: Harding, 
fi nancing and duties, fi rst product (Proast, with soy), 
Numete, growth of sales, Hagle joins company, Robinson 
leaves, Twomley’s description of Hagle: “an uncommon 
businessman.” New Developments in the 1940’s: 1945 
incorporation and sales to $500,000, Buller and Hartman, 
Boyer’s 1949 visit. Acquisitions and analogs (1950-69): 
Acquisition of Dr. Harry Miller’s International Nutrition 
Foundation in 1950, Soyamel (1954, 1961), new products 
introduced in 1950’s, big break to go ahead with Boyer 
(1956) and Ralston Purina, how foods made, sales take off, 
1962 fi rst products and Soyameat, use of powdered isolates, 
acquisition of Battle Creek Foods and Madison Foods, 
Patties, Numete, spinning of soy protein fi bers, praised in 
Stanford study. “The big time and then back home again” 
(1970’s and 1980’s): Acquired by Miles Laboratories 
of Elkhart, Indiana (March 1970), sales leap, expanded 
research, introduction of Morningstar Farms line 1972-
74, rise and fall, reformulation of line and relaunching as 
cholesterol free, failure, growth of other products and of 
the “motivated” market, Bayer AG purchase of Miles in 
late 1977, uncertain future, “third generation” meat analogs 
(1976), ready-to-eat vegetarian entrees (1980), 1981 product 
list. Address: Lafayette, California. Phone: 415-283-2991.

958. Shurtleff, William; Aoyagi, Akiko. 1981. History of 
overseas Adventist food companies. Soyfoods Center, P.O. 
Box 234, Lafayette, CA 94549. 8 p. Oct. 7. Unpublished 
typescript. Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/overseas_
adventist_food_companies.php
 A comprehensive history of the subject. Contents: 
Introduction: Start by Miller, rapid growth, extruders, new 
soymilk, future priorities. Asia. Australia and New Zealand: 
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Before 1954, fi rst soyfood in 1954, recent. Europe. Latin 
America. Africa. Address: Lafayette, California. Phone: 415-
283-2991.

959. Shurtleff, William; Aoyagi, Akiko. 1981. History of 
major U.S. soya research centers. Soyfoods Center, P.O. 
Box 234, Lafayette, CA 94549. 24 p. Oct. 12. Unpublished 
typescript. Available online at www.soyinfocenter.com.
• Summary: A comprehensive history of the subject. 
Contents: Introduction. University of Illinois and INTSOY: 
Home Economics Department’s work (in the 1930’s, 1940-
1961, and 1974-1981), Food Science Department (1955-
1981), International Soybean Program (INTSOY) founded 
July 1973, large number of talented faculty made the Univ. 
of Illinois one of the world’s top soy research centers. Iowa 
State University. Cornell University: First work with soy 
1883, fi rst soyfoods work in 1927 (soymilk thesis by Y.T. 
Chiu), one of leading centers of U.S. soyfoods research 
during World War II (see chapter on Clive and Jeanette 
McCay), rebirth of interest in soyfoods in late 1950’s, 1960 
paper on tempeh, soymilk work 1963-1980, other soyfoods 
studied, arrival of Dr. Van Veen in 1962 (had studied tempeh 
since 1932, had lived in Indonesia, and had a lifelong interest 
in tempeh), renewed program of soybean development 
and production initiated in New York state in 1964. USDA 
Northern Regional Research Center (NRRC): Originated 
with 1929 USDA soybean lab in Ohio, 1936 soybean lab 
in Urbana, IL, transferred to Peoria, IL, 1942, expanded 
research on food uses of soybeans and soy oil, fermentation 
division headed by Langlykke, work on soy sauce, life 
of Dr. A.K. Smith, at NRRC from 1942-1964, arrival of 
Drs. Watanabe and Shibasaki, Smith one of fi rst American 
researchers to realize the potential of tofu, work with 
miso, 1960 arrival of respected Indonesian microbiologist 
Ko Swan Djien, work on tempeh, NRRC hosted 2 of 
fi rst major conferences on soy protein foods in 1961 and 
1966, sponsorship of overseas contract work, expansion of 
research in 1960’s, soy fl our extrusion, Rackis’ work with 
oligosaccharides (fl atulence-causing factor in soybeans), 
life of Dr. C.W. Hesseltine, 1962 arrival of Dr. H.L. Wang 
at fermentation lab, Mustakas’ studies on soymilk, NRRC’s 
interest in soyfoods steadily growing, legitimizes soyfoods 
to people in U.S. and around the world. INTSOY: Founding, 
5 basic objectives, main accomplishments with soybeans, 
main accomplishments with soyfoods. Address: Lafayette, 
California. Phone: 415-283-2991.

960. Shurtleff, William; Aoyagi, Akiko. 1981. Dr. Artemy 
Alexis Horvath: History of work with soybeans and 
soyfoods. Soyfoods Center, P.O. Box 234, Lafayette, CA 
94549. 7 p. Oct. 15. Unpublished typescript. Available online 
at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/ellen_white.php
 A comprehensive history of the subject. The full 

history is available on our website at www.soyinfocenter.
com. Just search for Horvath in the search box. Or, in the 
left navigation bar, click “A Comprehensive History of 
Soy,” then scroll down to Chapter 70, “Dr. Artemy Alexis 
Horvath...”
 Contents: Introduction. Early years in Russia (1886-
1919): Birth (6 July 1886 in Russia), graduated with PhD 
from University of Kazan, taught chemistry at Vladivostok 
Institute of Technology, 1877 his father made soy coffee for 
market in South Russia.
 Work with soy in China (1919-1927): To China and 
Manchuria to study soy fi rsthand (Harbin, Dairen, Tientsin, 
Peking), worked in Tientsin as chemist for a fi rm processing 
oils and fats from soybeans, in charge of soybean research at 
the Peking University Medical College (established by the 
Rockefeller Foundation), list of papers, Chinese Economic 
Monthly articles (1926), The Soybean as Human Food 
published by Chinese Government Bureau of Economic 
Information in 1927 (one of best early sources of information 
on many subjects related to soyfoods), article for Dr. J.H. 
Kellogg’s Good Health on soy.
 Work with soy in the USA (1927-39): Joins staff of 
Rockefeller Institute at Princeton, New Jersey in 1927, 
articles 1927-29, research chemist at U.S. Bureau of Mines 
Experiment Station in Pittsburgh, Pennsylvania, articles 
1930-32, Soy Institute in the USSR (1930), to Delaware 
Agricultural Experiment Station, Newark, Delaware, as head 
of chemistry department (1933), long quotes about arrival 
in Delaware, articles 1933-39, 1938 book The Soybean 
Industry, retirement from Delaware Agric. Exp. Station in 
Dec. 1939, nothing known of his life, work, or relatives 
thereafter. Address: Lafayette, California. Phone: 415-283-
2991.

961. Shurtleff, William; Aoyagi, Akiko. 1981. Mildred 
Lager: History of work with soyfoods. Soyfoods Center, P.O. 
Box 234, Lafayette, CA 94549. 9 p. Oct. 19. Unpublished 
typescript. Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/books/135
 A comprehensive history of the subject. Contents: 
Introduction. Early years (1908-32): Birth, arthritis from 
1925, self-cure with diet, arrival in Los Angeles, center 
of interest in health foods and a perfect place to study and 
infl uence soyfoods. The House of Better Living and early 
work with soy (1933-1939): House established 1933, its 
aims, Jan. 1934 radio program on K.F.A.C., 1935 monthly 
newsletter, free classes (one on soy fl our in 1936), unclear 
how interest in soyfoods developed, diet research, 3 early 
books and booklets, infl uence of Ed Jones and Dorothea Van 
Gundy, “Food Facts” column in California Health News 
from 1936, one of the fi rst to distinguish between natural 
and health foods. Two early catalogs: March 1936 catalog 
with listing of the 27 soyfoods marketed in Los Angeles, 
1938 enlarged catalog with 26 new soyfoods listed. Mildred 
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and her books about soyfoods: What kind of person she 
was, 1942 booklet Soy Bean Recipes: 150 Ways to use Soy 
Beans as Meat, Milk, Cheese and Bread, 1945 major work, 
The Useful Soybean: A Plus Factor in Modern Nutrition, 
president of National Dietary Association and vice president 
of Health Food Dealers of Southern California, married Ed 
Jones 1946, stopped health work, self-published How to Use 
the Soybean: A Plus Factor in Modern Nutrition in 1955, 
new edition of her diabetic diets booklet, death in 1960 from 
cortisone treatments for arthritis, marriage of Ed Jones to 
Dorothea Van Gundy in 1960, their revision of her book, 
conclusion.
 As of Sept. 2009, this history is available on the Soyinfo 
Center website, www.soyinfocenter.com. Address: Lafayette, 
California. Phone: 415-283-2991.

962. Chicago Tribune. 1981. ‘Tofu’ and other soy books: 
Reader’s guide to good eating. Oct. 29. p. W_A21, or N_
B19.
• Summary: This is a briefl y annotated list of useful books 
about soy products: (1) Soybeans for Health and Longevity, 
by Philip S. Chen. (2) The Soybean Book: Growing and 
Using Nature’s Miracle Protein, by Phyllis Dobson. (3) The 
Farm Vegetarian Cookbook, edited by Louise Hagler. See 
recipes for making ice bean [soy ice cream], soy yogurt, and 
soysage. (4) The Book of Tofu, William Shurtleff and Akiko 
Aoyagi. Profusely illustrated, with hundreds of recipes. 
“There is no more thorough book on the history and myriad 
Oriental forms of tofu... First published in 1975, it is credited 
by most tofu cookbooks as the one that ‘spread the light.’” 
(5) The Tofu Cookbook, by Cathy Bauer and Juel Anderson. 
Incorporates tofu artfully into familiar international dishes 
Many recipes assume access to the by-products of making 
tofu at home: okara (soy pulp) and whey. (6) The Great 
American Tofu Cookbook, by Patricia McGruter. (7) Tofu 
Goes West, by Gary Landgrebe. For those who enjoy the 
chewy texture of “frozen tofu.” (3) The Book of Miso, by 
Shurtleff & Aoyagi. The best-known book about miso. (8) 
The Book of Tempeh, by Shurtleff & Aoyagi. A thorough 
study of this traditional Indonesian food.

963. Sass, Lorna J. 1981. More budget-conscious Americans 
are hitting the soy–its not just sauce. Chicago Tribune. Oct. 
29. p. N_B19.
• Summary: This article fi rst appeared as: Sass, Lorna J. 
1981. “Soy foods: Versatile, cheap and on the rise.” New 
York Times. Aug. 12. p. C1, C6.

964. Wall Street Journal. 1981. Classifi ed ad: Capital 
wanted–Investor wanted. Oct. 30. p. 20.
• Summary: “... to expand growing food industry trade 
journal. Begun in 1979, no competition. Soyfoods Magazine, 
100 Heath Road, Colrain, MA [Massachusetts] 01340 (413-
624-5591).”

965. Storup, Bernard; Ruel, Françoise. 1981. Re: Studying 
tofu in America and starting work with tofu in France. Letter 
to William Shurtleff at Soyfoods Center, Oct. 31. 6 p. Typed, 
with signature. [2 ref. Eng]
• Summary: Bernard and Françoise enjoyed the 8 months 
they spent studying soyfoods in the USA, and have now been 
back in France for nearly 10 weeks. “During the time we 
were in the U.S., we had a rather good survey of the small 
and medium scale tofu industry, and I think we learned a lot 
from all the people we met, and very often what not to do.
 “I have been really surprised by the quality of the 
welcome we had all along our way, as well as the spirit 
prevailing among most of the people involved with soyfoods 
(we did not visit the big factories). This too has been a good 
lesson. Another small surprise has been the general lack of 
technical experience of most of the people working with 
tofu... They could learn a great deal from the dairy industry–
chiefl y the small and medium scale cheese-making industry–
by using the techniques and the equipment (very often not 
expensive) employed when curding, putting in pressing 
boxes by gravity, pressing, etc.”
 Concerning Li Yu-ying, “we went with Jean de Preneuf 
to the location of ‘La Société Française pour l’exploitation 
du soja et de ses dérivés,’ located at 48 Rue Denis Papin, Les 
Vallées, Colombes (west of Paris). The buildings had been 
pulled down about 20 years ago, but were used for other 
manufacture since at least the beginning of the thirties. We 
met an old man who has always lived in the neighborhood 
and remembers that ‘some Chinese people were making 
cakes there before the fi rst world war.’ So, it is certain that 
this address was the one of Li’s plant in 1912. We have been 
to the town hall of Colombes, but nobody was able to help 
us. We have to come back there at the end of November...
 “Since our return to France, we had have, with Jean de 
Preneuf, a lot of contacts with different people to introduce, 
at least, the idea of soyfoods. We met people of the medical 
corps, all having an important role in scientifi c research 
(Dr. Sautier, INSERM, Hôpital Bichat, Paris; Dr. Mirouse, 
Dean of the Faculty of Medicine in Montpellier–the most 
important in France) working on plant proteins for years 
(as Dr. Cheftel, Universite de Montpellier, who has been 
to Japan several times and has worked on soymilk with 
experimental equipment made by Alfa-Laval) and people 
from INRA (Institut National de la Recherche Scientifi que). 
All these people knew or at least had heard about tofu, and 
are ready to help us in their own fi eld (analysis or sometimes 
technical assistance).
 “We also met people from large industry (researchers for 
Nestlé, and an executive of Prolait) to ask if they had worked 
on soy products other than T.V.P. and soymilk formulas for 
infants. They all knew tofu and other soyfoods very well 
but said that ‘the market in Europe is not ready yet for this.’ 
Finally, we met organic soybean producers (and non-organic 
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too); we wanted to know more about the future policy of the 
Economic European Community on soybeans...
 “Actually, 9000 hectares of soya (22,500 acres) are 
cultivated in France, mostly in the south of France. Soya 
represents in value the second largest (after oil) national 
import for the French budget.
 “In France, we can fi nd tofu only in very few places, 
most of the time at a prohibitive price, between $4 and $7 a 
kilo. Vietnamese shops in all big cities have tofu, but their 
tofu is rather special with a sandy texture and a strong (sour) 
taste. We found only one (bad) tempeh producer in Paris. For 
these reasons, we have thought more and more that it would 
be a good thing to open a tofu shop and to work at the same 
time on the informational level. We are now working on a 
small recipe book (adapted to the French habits) as well as 
on a technical fl yer, a pamphlet and other things...
 “We are thinking of starting a Soyfoods Center in France 
but we will tell you about this in the future as soon as we 
have found a new place to settle (it should be near Paris). We 
have already made an application.
 “Jean de Preneuf contacted different (good) publishers, 
and one said The Book of Tofu has been found to be very 
interesting by a committee of readers. We are now waiting 
for a defi nitive answer from this publisher (Editions Denoel, 
one of the best in France, by quality and volume).”
 Accompanying the letter are photocopies of books by Li 
Yu-ying and Grandvoinnet (1912) and Rouest (1921) which 
Shurtleff had been unable to fi nd in America. Key portions 
were highlighted in yellow and translated into English.
 Note: This is the earliest document seen (April 2015) 
concerning Société Soy or its founders, Bernard and 
Françoise Storup. The company’s fi rst soy product was 
launched in June 1982. Address: 48 Rue Bouffard, 33000 
Bordeaux, France.

966. East West Journal. 1981. A soyfoods trailblazer looks 
back... & ahead [Interview with Dr. C.W. Hesseltine]. Oct. p. 
30, 32-33.
• Summary: This interview was conducted by William 
Shurtleff of Soyfoods Center.
 “Shurtleff: How did you become interested in soyfoods?
 “Hesseltine: In 1958 a Japanese man, Kazuo Shibasaki, 
came to work for us here at USDA. Shibasaki was one of 
Japan’s leading researchers in the area of fermented foods, 
particularly miso. He came to the United States to help 
us develop fermented food products and to help improve 
the quality of our soybeans so that they could be used in 
fermented soyfoods.
 “Shurtleff: Did you feel then that there was any potential 
for soyfoods in the U.S.?
 “Hesseltine: Not really. I didn’t have any interest in 
the fi eld to know what the potential was. But about a year 
after Shibasaki arrived we began to notice something and 
organized meetings involving people interested in soyfoods. 

Soyfood products were available for sampling. I remember 
having one of our meetings in a local hotel in Peoria. We 
were serving miso on crackers and on cucumbers, and the 
chef of the hotel, who had nothing to do with the meeting, 
came in and tried some of the miso spread and really became 
interested in it.
 “Shurtleff: How did the interest in miso and tempeh 
grow over the years? When did you fi nd America knocking 
at your door, so to speak?
 “Hesseltine: There was no sudden interest in the two 
foods. It was gradual as we continued to publish papers on 
the value of miso and tempeh in the mid-1960s.
 “Shurtleff: Which has sparked the greatest interest?
 “Hesseltine: I think it’s been in tempeh, for the simple 
reason that we’ve done more work with tempeh than most 
other fermented soyfoods. Also in comparison to, say, miso 
or shoyu the process of making tempeh is much simpler. And 
tempeh is a food that you can consume in large quantities 
without the problem of eating too much salt.
 “Shurtleff: Roughly how many people have written 
requesting tempeh starter kits for use at home over the past 
fi ve years?
 “(Tempeh starters are packages of spores to start the 
fermentation of the soybeans. -Ed.)
 “Hesseltine: It’s hard to estimate. I think we’ve sent 
out 30,000 to 40,000 starters, and there are repeats on that, 
but I would guess that represents about 20,000 different 
individuals.
 “Shurtleff: Has there been an interest comparable to that 
for any other [NRRC] food project that you know of?
 “Hesseltine: No, nothing on that scale. Even back in the 
penicillin days, there was no such response.”
 A photo shows Dr. Hesseltine talking with people at the 
1981 Soycrafters Association Convention.
 Note: Dr. Hesseltine says that okara can be used as a 
feedstock for making ethanol (ethyl alcohol) and methanol. 
Address: Chief, Fermentation Lab., USDA/NRRC, Peoria, 
Illinois.

967. Greenwood, Rebecca. 1981. Recipe for a prizewinning 
tofu cheesecake. East West Journal. Oct. p. 34-35.
• Summary: About the Great America Tofu Pie Bakeoff 
held as part of the 4th annual Soycrafters Association of 
North America convention in Fort Collins, Colorado. Ten 
tofu cheesecakes were submitted for the judges to sample. 
The fi rst-prize winner was Sally Sheppard, an elementary 
school teacher from Salt Lake City, Utah. The recipe for 
her tofu cheesecake with peaches is given. Ms Sheppard is 
in partnership with her husband and four friends, forming a 
soyfoods business in Salt Lake City named Jack’s Beanstalk.
 “But a new generation is growing up on a cheeseless 
cheesecake. Created for all those who no longer consume 
dairy foods but who enjoy creamy lushness, the tofu 
cheesecake not only fi ts the bill but represents perhaps the 
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greatest revolution in confectionary since” Roman times. A 
photo shows Robin Clute slicing a tofu cheesecake.
 Note 1. Ms. Greenwood changes the ingredients in the 
winning recipes to suit her personal macrobiotic beliefs, then 
adds a long paragraph criticizing tofu based on those beliefs, 
with no reference to her sources. She says: “As a footnote 
I would like to add that I never use tofu in sweetened 
desserts... Tofu reduces the blood fl ow to the sexual organs 
and was traditionally used in Oriental monasteries to help 
reduce sexual desire.”
 Note 2. When asked twice by letter for the sources of 
her information about Oriental monasteries, she failed to 
respond. Address: Co-director, East West Center, Boulder, 
Colorado.

968. Leviton, Richard. 1981. Things go better with 
soyburgers: The new all-American food. East West Journal. 
Oct. p. 24-30. Cover story. Photos by Frank Ward.
• Summary: Contents: Of tempeh burgers and tofu dips: An 
industry poised for growth. The soyfoods industry: Building 
on a solid foundation. Market penetration: Mainstreaming 
convenience soyfoods. Soyfoods market snapshot: Crystal 
ball gazing. Soy sense. Address: Editor and publisher 
of Soyfoods, the quarterly journal of the soyfoods trade, 
and executive director of the Soycrafters Assoc. of North 
America, 100 Heath Road, Colrain, Massachusetts 01340.

969. Shurtleff, William; Aoyagi, Akiko. 1981. History 
of small Seventh-day Adventist food companies and 
sanitariums in the USA. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 8 p. Oct. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/small_adventist_
food_companies.php
 A comprehensive history of the subject. Contents: 
Boulder Sanitarium Food Co. (1897-1945?, Boulder, 

Colorado). St. Helena Sanitarium Food Co. 
(1898-1918, St. Helena, California). New 
England Sanitarium (1899-1957?, Stoneham, 
Massachusetts). Washington Sanitarium (1907-
19?, Takoma Park, Maryland). Nebraska 
Sanitarium (1930?-1955?, Lincoln, Nebraska). 
Hilkrest / Hillcrest Health Products co. (1932?-
1955?, Takoma Park, Maryland). Butler Food 
Products (1939-1946, Cedar Lake, Michigan): 
Address and start, Soya Butter started 1942, 
meat analogs and Vegetarian Chops, 1943 
products from ads and listings, 1945 ad, 
lease to Cedar Lake Academy in 1946, end of 
business in 1949. Sunnydale Academy Foods 
(1946-1968, Centralia, Missouri). Cedar Lake 
Foods (1949-, Cedar Lake, MI). Lange Foods 
(1950-1968, Portland, Oregon). Texas Protein 
Sales (1972-, Keene, TX). Millstone Foods 
(1977-, Penryn, CA). Address: Lafayette, 

California. Phone: 415-283-2991.

970. Shurtleff, William; Aoyagi, Akiko. 1981. History of 
soybean production pioneers: Leading states, agronomists, 
growers, breeders, and others. Soyfoods Center, P.O. Box 
234, Lafayette, CA 94549. 24 p. Oct. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/north_carolina.
php
 www.soyinfocenter.com/HSS/illinois.php
 A comprehensive history of the subject. Contents: 
Introduction. North Carolina. Illinois. Address: Lafayette, 
California. Phone: 415-283-2991.

971. Shurtleff, William; Aoyagi, Akiko. 1981. Adventist 
infl uence today. Soyfoods Center, P.O. Box 234, Lafayette, 
CA 94549. 6 p. Oct. Unpublished typescript.
• Summary: www.soyinfocenter.com/HSS/adventist_
infl uence_today.php
 Contents: Reasons for writing this chapter. Number of 
Adventists worldwide. Infl uence of Adventist diet on health: 
Life-span of major soyfoods pioneers 88.8. Infl uence of 
Adventist health message on U.S. population. Infl uence of 
Adventist health foods on U.S. foods: E.G. White’s teachings 
and early pioneers, the dilemma, commitment to highly 
processed, artifi cial ingredients in soyfoods, out of contact 
with soyfoods movement, advertising good. Infl uence of 
Adventist medical institutions and teaching on American 
medicine. Need for another reform. Address: Lafayette, 
California. Phone: 415-283-2991.

972. Tarzan, Deloris. 1981. Tofu: It’s soul food. Sages, yogis 
eat it right after sips of heavenly mists and morning dew. 
Seattle Times. Nov. 1. p. E8. Sunday. [1 ref]
• Summary: “Luke Lukoskie, the Northwest’s tofu 
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tycoon... views tofu less as a business than as a way of 
life. The concept of right livelihood, he says, helps defi ne 
a new approach to work.” Photos show: (1) Russ Terry, 
an apprentice at Island Spring, Inc., ladles “soy curds into 
long forming boxes to drain,” cool and be pressed. (2) Issie 
Rosford arranges grilled slices of Delicious Steamed Tofu 
in containers, ready to be shipped to stores. Address: Staff 
writer, Washington.

973. Mossman, Josef. 1981. Tofu fi nally comes into its own, 
gets its own ‘complete’ cookbook. Des Moines Register 
(Iowa). Nov. 2.
• Summary: A review of Christina Clarke’s new book Cook 
with Tofu–”a fi rst-rate cookbook.” “The book contains 
generous mentions of the Shurtleff-Aoyagi Book of Tofu, so 
generous, in fact, that I am nearly convinced that perhaps 
The Book of Tofu would be my choice between the two.”

974. Atkins, Candace. 1981. Tofu–the ‘natural’ kind of fast 
food. Green Sheet (Santa Cruz, California). Nov. 4. p. 3.
• Summary: About Kevin Slooten and his Well Bean Deli, a 
“fast and natural” soy food restaurant at 349 Soquel Ave. in 
Santa Cruz. A photo shows Kevin and Susie Lord preparing 
a tofu menu.

975. Strayer, George M. 1981. Re: Pioneers in introducing 
and producing soybeans in America, and in starting the 
American Soybean Association. Letter to William Shurtleff 
at Soyfoods Center, Nov. 5. 2 p. Typed, with signature on 
letterhead.
• Summary: Concerning Iowa: The fi rst work was done 
by H.D. Hughes, who was the head of the Department of 
Farm Crops and Soils. He was assisted by F. Scott Wilkins 
and E.S. Dyas, both of whom were extension agronomists. 
Martin G. Weiss came on the scene in Iowa at the same time 
that Probst started in Indiana and Williams started in Illinois, 
all of them part-time USDA and part-time local experiment 
station employees specializing in soybean breeding work. 
“Martin Weiss is a highly skilled plant breeder, a geneticist 
and a mathematician. He is responsible for the development 
of the cross-pollination and back-crossing techniques which 
have become the basis of practically all soybean breeding 
being done in the United States, and practically every 
soybean variety which has been developed since about 1940 
has been developed through the techniques developed by 
Weiss...
 “There are a number of theories on why so many men 
gave so generously of their time and effort to support the 
introduction of soybeans into the United States, and to 
support ASA. Certainly W.J. Morse was a part of the reason. 
Many changes were taking place in agriculture, and the 
people in the land grant colleges were looking for new crops 
and new uses for crops. The whole face of agriculture was 
changing from the use of horses and the large consumption 

of oats, corn and hay by those horses to the use of tractors 
and other petroleum fueled mechanical units. This meant 
we had to fi nd new crops to grow on the acreages no longer 
needed for oat and hay production.
 “For some reason the soybean crop always had a kind 
of halo around it, placed there by men such as Henry Ford, 
W.K. Kellogg, I.C. Bradley, W.J. Morse, ‘Soybean’ Johnson 
and others who had access to the news media and who 
used it. This was an era when farmers were still expanding 
acreage, looking for new crops and new uses for those crops 
and the publicity given to soybeans was being well received 
by farmers.
 “This was also an era when the farmer was leaving 
the typifi ed hayseed status and becoming a businessman. 
Extension work through Farm Bureau and the local extension 
offi ces was becoming an important factor in decision-making 
among farmers. Extension agronomists and other persons 
were listened to. Farm cooperatives, farmers elevators, and 
other organizations of farmers were coming into prominence. 
It was an era of growth in information and growth in 
knowledge in the fi eld of agriculture, and soybeans lent 
themselves to the enchantry of the period.
 “You’re having a tough time getting anyone to do 
comparable work for the Soycrafters Association because 
you are dealing with an entirely different type of people. 
Most of them are small entrepreneurs who have come out of 
an era when it was every man for himself and the Devil take 
the hinder-most. The farmers whom we were considering 
were looking for ways to cooperate and work with their 
neighbors. When someone got sick the neighbors did the 
fi eld work. When a new barn was to be built there was a 
barn-raising held. Contrast this with the people in the cities, 
where most of your tofu plants are located, and where no 
one stepped in to help his neighbor. This is still pretty much 
true. You are talking about people with two very different 
philosophies, two quite different backgrounds. When a 
farmer gets sick, even today, his neighbors do his chores for 
him. When a small business operator gets sick he closes the 
doors and no one particularly cares.” Address: President, 
Agricultural Exports, Inc., P.O. Box 266, Hudson, Iowa 
50643. Phone: 319-988-4593.

976. Wiegand, Peter. 1981. Re: Starting Auenland Tofu in 
Germany. Letter to Michael Pierce at Wildwood Natural 
Foods, 135 Bolinas Rd., Fairfax, California, Nov. 9. 1 p. 
Handwritten, with signature. [Eng]
• Summary: This letter is written on an artistic letterhead 
showing a green tree-vine growing up the right side and part 
way across the top. The paper is light gray. In the lower left 
is a little green house with a shale roof and a blooming tree 
by the chimney.
 In Germany, things are going pretty well for Peter and 
his wife, Elgard. A few days ago they settled in a beautiful 
place in the mountains. Winter time has already started and 
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all of nature has fallen asleep, but life keeps the Wiegands 
very busy. Peter has already gotten a room for the “Tofu 
Kitchen.” After Christmas they want to start getting it ready 
to make tofu. They invite Michael to come to Germany, and 
to pay his way. “So give our love to Wildwood and to Craig 
the gardener, and give the other letter to him.”
 Note: This is the earliest document seen (May 2019) 
concerning Auenland Tofu in Germany.
 Talk with Michael Pierce of Georgia. 2000. Oct. 
11. Craig was an organic gardener in Marin, California. 
They used to take all of Wildwood’s okara over to Craig’s 
garden and compost it for the community garden. Peter 
was a musician, and he also made candles. Michael is quite 
sure Peter did not illustrate this letterhead. Address: Hub 
Bleimhaus, D-8210 Prien-Chiemsee, West Germany.

977. Sweeney, Amin. 1981. How to search for early 
references to tempeh in early the Javanese literature 
(Interview). SoyaScan Notes. Nov. 12. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: William Shurtleff is trying to fi nd an early 
reference to tempeh in today’s Indonesia.
 The classical Malay literature, which is Indonesia’s 
oldest, is written in Perso-Arabic script. It is palace literature 
and not much of it has been translated; a little has been 
translated into Dutch.
 To fi nd an early Malay or Javanese reference to tempeh, 
it is probably best to look in the early Javanese literature.
 The oldest of all Malay manuscripts date from about 
1600; 12 of them are at Oxford and Cambridge, but there is 
probably no reference to tempeh in them. The oldest dated 
manuscripts start in the early 1800s.
 Prof. Sweeney thinks he has seen a reference to tempeh 
in the classical literature of the 18th and 19th centuries. He’ll 
think about the question. He requests that Shurtleff call back 
next week.
 Another easier source is old Dutch dictionaries; look 
in the South and Southeast Asia Library. In 1928 Malay 
was declared the language of the future Indonesia. Then 
it was called Bahasa Indonesia. Malay and Indonesian 
are basically the same language, like British English and 
American English. Before 1928 no distinction was made 
between the two dialects. The Malay language was the lingua 
franca of the whole archipelago. Address: Prof., Indonesian 
Languages, 4116 Dwinelle Hall, Univ. of California, 
Berkeley, CA 94720. Phone: 642-4180.

978. Gevaert, Pierre. 1981. Re: Pioneering production of 
miso and soy sauce in Europe. Letter to William Shurtleff at 
Soyfoods Center, Nov. 19–in reply to inquiry. 1 p.
• Summary: Lima Foods fi rst began commercial production 
of miso and soy sauce in 1959. They stopped in 1966 and 
began again in early 1981 (3-1-81) at Lima Andiran in 
France. They also plan to make shoyu there in early 1982. 

They were the fi rst company in Europe that they know of 
to make these two products. They now make 1,200 kg/
month of barley miso and 800 liters/month of shoyu. All 
ingredients are organically grown. Address: Lima Foods, 
Edgar Gevaertdreef 10, Sint-Martens-Latem 9830, Belgium. 
Phone: 09-52-4176.

979. Leviton, Richard (Ira). 1981. Re: Memorandum to the 
SANA board. Letter to board members of the Soyfoods 
Association of North America, Nov. 24. 1 p. Typed, with 
signature on letterhead.
• Summary: The letter begins: “Hello friends: All 4 of 
you now, as Pat Aylward has resigned from the Board. Bill 
Shurtleff has agreed to loan SANA the sum owed Colorado 
State University (approximately $3,100) which we will 
pay back monthly in $200 installments, the balance at the 
conference next July. Luke Lukoskie has agreed to back 
the [upcoming] conference fi nancially and to provide some 
fi nancial assistance to me in advance of the conference. 
Luke is also going ahead with the fund raising letter and 
program which we outlined at the September Board meeting 
in California. As usual, SANA hovers on the edge of 
bankruptcy and grand success.
 “In regard to the July conference at the University of 
Washington, July 7-11, can I enlist your help presently in two 
areas? Four requests for help are described.” Address: 100 
Heath Rd., Colrain, Massachusetts 01340. Phone: 413-624-
5591.

980. MacCormack, Harry; Posner, Mia. 1981. Re: Integration 
of the soy dairy with the bio-farm. Letter to William and 
Akiko Shurtleff at Soyfoods Center, Nov. 24. 1 p. Typed, 
with signature on letterhead.
• Summary: “We’ve had people from all over the world 
visiting the farm to see the integration of the Soy Dairy 
with the Bio-Farm process. Also to see and watch the 
wood-fi red processing. We’re more committed than ever to 
the need for small, local, capital-non-intensive, soy dairy 
operations. There seem to be others, so we’ve done a fair 
amount of teaching and have spawned a couple new dairy 
farms.” Address: Sunbow Farm Products, Route 2, Box 46, 
Corvallis, Oregon 97330. Phone: (503) 929-5782.

981. Caloussis, Mr. 1981. Nestle’s work with soymilk 
(Interview). SoyaScan Notes. Nov. 27. Conducted by William 
Shurtleff of Soyfoods Center. [Eng]
• Summary: Nestle is now making and marketing soymilk 
in Malaysia and Singapore. The Singapore venture started in 
1979; it is doing well. Nestle owns the controlling interest, 
with minority local ownership. They are now test marketing 
their soymilk in Thailand. Nestle is also test marketing a 
powdered soymilk to health food markets in the Philippines. 
Named “Vita,” it is made at a pilot plant in Japan. Nutrend is 
a weaning food product made in the Philippines from locally 
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grown soybeans and wheat.
 Thimonnier in Lyons, France, makes Flexi-pouch, but 
it is more expensive [than aseptic packaging] when you take 
into consideration the cost to deliver one unit.
 Maggi is owned by Nestle; seasonings are their main 
products. Maggi really grew on its dehydrated soups–an 
instant food at the start of the industrial revolution. Kempthal 
is near Zurich, and Maggi is still located there. The original 
owner was Julius Maggi in Switzerland. This story is told 
in a book on the history of Nestle, which Mr. Caloussis will 
send. The man in charge of Nestle public relations is Mr. 
Edward Fasel in Vevey, Switzerland.
 Concerning Nestle and infant formulas: In the late 
1900s Mr. Nestle started making infant weaning foods out 
of cow’s milk and cereal. Today each country has its own 
independent marketing program. The problem for Nestle 
started in England with a book titled The Baby Killers. Then 
another group in Nestle spoke out against Nestle, and Nestle 
sued them. This got big, negative press coverage. Infant 
formulas are only 3-4% of Nestle’s business. The company’s 
best-selling products are Nescafe (coffee) and various milk 
products.

982. Lukoskie, W.M. Luke. 1981. Letter of intent between 
Island Spring Inc. and Soyfoods Association of North 
America. Vashon, Washington. 2 p. Nov. 27. Typed, with 
signature.
• Summary: Island Spring has applied for a trademark on the 
name “Soyfreeze,” which refers to a soy-based ice cream. 
Island Spring is willing to make use of the term “Soyfreeze” 
available to SANA, who may allow its members to use 
the term under the terms outlined in this agreement. Note: 
The agreement was never signed by SANA and the term 
was never used by any company other than Island Spring. 
Address: P.O. Box 747, Vashon, Washington 98070. Phone: 
(206) 622-6448.

983. Diet and Exercise. 1981. Diet food of the 80’s. Fall. p. 
26-27. [1 ref]
• Summary: The subtitle reads: “It makes delicious Sloppy 
Joes, meatless meatloaf, eggless egg salad. When you cook 
with it, you not only like what you eat, but you save calories 
and money and add a high protein, low cholesterol, low fat 
food to your diet.” Bill Shurtleff and Akiko Aoyagi see a 
bright future for tofu in America. Contains 8 recipes and two 
photos of the New England Soy Dairy.

984. Fast Service. 1981. Is the time right for soyfood delis? 
A surprisingly growing market. Nov. p. 16e.
• Summary: Discusses Mintz’s Buffet (located on 
Manhattan’s fashionable Third Ave.), and Good Nature Deli 
(in Oak Park, Illinois).

985. Leviton, Richard. 1981. Plenty to eat at “Soyfoods 

in America” conference [at Colorado State University]. 
Vegetarian Times No. 51. Nov. p. 86-88.
• Summary: More than 240 people, from 18 nations, 
attended the 4-day conference. The “Soyfoods Expo 1981” 
featured a 30-booth trade show, including much production 
equipment. A strong feature of the conference was the 
opportunity it offered everyone to sample soyfood dishes in 
daily meals and cooking classes. The vegetarian food service 
program was developed and supervised by Pat Calhoun and 
Pattie Morris, soyfood chefs associated with White Wave, 
which helped plan the conference.
 “Another world’s fi rst was the Tofu Cheesecake Bakeoff, 
never before dreamed of anywhere, anytime (according to 
our far-fl ung sources) in the tofu-eating world. Ten daring 
contestants baked their tofu creme pies and cheesecakes (free 
from dairy, eggs, sugar, white fl our) during the conference 
while the panel of hungry judges went delirious in sampling, 
then evaluating, what was agreed were the fi nest tofu 
cheesecakes ever submitted to a panel of soyfoods judges.”
 A series of ten cooking classes were taught by Akiko 
Aoyagi, Rebecca Greenwood, Richard Jennings, Darrilyn 
Jackson, Robin Clute, Blanca Dominguez, Demetria Nanos 
Hamdorf, Melodie Phipps, and Thelma Dalman. Linda 
Gilbert and Ray Wolf of Rodale Press demonstrated their 
shortened and simplifi ed home tempeh method.
 Photos show Robin Clute, Akiko Aoyagi, and Rebecca 
Greenwood. Address: 100 Heath Rd., Colrain, Massachusetts 
01340. Phone: 413-624-5591.

986. Leviton, Richard. 1981. Status report: The USDA, 
school meals, and tofu. Colrain, Massachusetts: Soycrafters 
Association of North America. 10 p. Nov. Unpublished 
manuscript.
• Summary: “Background: Between February and May 
1979, Judith Rubenstein of New England Soy Dairy, 
established contact with Carole Tucker Foreman, Director of 
the Food and Nutrition Service at USDA, regarding approval 
for tofu in school meals. The response was favorable. On 
May 9, Ms. Rubenstein visited Foreman’s offi ce and made 
a presentation; Ms. Foreman stated ‘We are making every 
effort to fi nd a means to authorize foods such as tofu to meet 
meal requirements of the Type A lunch.’ Meanwhile, tofu 
industry members, at their annual meeting in Massachusetts, 
in late July 1979, express common interest in pursuing 
USDA approval for tofu. No further action was taken until 
August 1980, as the Chronology presented here explains.
 “It was expected that Carole Tucker Foreman would 
have secured the approval for tofu. With the change in 
administrations, the certainty of approval seemed to wane. 
However, President Reagan’s proposed budget cuts to school 
lunches intensifi ed the need for approval, although stressing 
the desirability from a different angle. As tofu is now part 
of the overall revised meal pattern, as distinct from being 
a separate, highly visible, regulation, and as many school 
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food service directors are fi nancially pinched, the approval 
of tofu for school meals seems highly likely and imminent.” 
A chronology then gives 24 dates and events from 10 July 
1980 to 25 Sept. 1981 concerning steps taken by SANA and 
USDA to help get tofu into the USDA school lunch program. 
The last event is dated 25 Sept. 1981. “President Reagan 
instructs USDA to withdraw all proposals; USDA withdraws 
permission to use tofu as a creditable protein in Santa Cruz 
schools.” Address: Executive Director, SANA, 100 Heath 
Rd., Colrain, Massachusetts 01340. Phone: (413) 624-5591.

987. Plenty Canada News (Lanark, Ontario, Canada). 1981. 
Integrated rural development program [Lesotho, Africa]. 
Fall. p. 2.
• Summary: “At the Motsemocha Village Technology Centre 
four sleeping huts have now been completed and others 
are being built... and the masons have begun building the 
sandstone walls of the soy dairy.”
 “Soy demonstrations instructing local Basotho people 
about the home preparation of soy foods continue. Local 
response and requests for further training has encouraged 
expansion of this program. One half litre of soy milk per 
day for children and one litre of soy milk for adults or its 
equivalent from other soy foods provides approximately 3/4 
of the minimum daily requirement of protein.”
 A photo shows two round huts, one with a conical 
thatched roof and the other with no roof yet. Address: R.R. 3, 
Lanark, Ontario K0G 1K0, Canada.

988. Plenty Canada News (Lanark, Ontario, Canada). 1981. 
Soy Dairy: Integrated soy project–Guatemala. Fall. p. 3.
• Summary: “The Integrated Soy Project which Plenty 
Canada introduced into the Guatemala Highlands is 
continuing without the presence of Plenty volunteers. The 
Indigenos of San Bartolo, trained by Plenty Volunteers in soy 
technology, now operate their Soy Dairy on a daily basis. 
Two hundred local farmers have grown enough soybeans to 
supply the dairy for the rest of this year.
 “The dairy is currently sustaining itself by selling soy 
ice bean and tofu at an affordable price in the local market. 
Every week it sells about 75 gallons of ice bean and 50 lbs. 
of tofu, and is making just enough money to cover weekly 
operating expenses.”
 “Just about everybody seems to love ice cream. The 
soy ice bean is rich and creamy and is made with all natural 
native fruits and fl avors such as: banana, pineapple, orange, 
raspberry, zapote, papaya, melon and chocolate.”
 An illustration shows an ice cream cone with “Soy Ice 
Bean” written on it in large letters. A photo shows many 
Guatemalan children happily holding up cones of soy ice 
bean. Below this article is a form requesting donations to 
Plenty Canada. Address: R.R. 3, Lanark, Ontario K0G 1K0, 
Canada.

989. Lyon, Alexander. 1981. Early history of tempeh, soy 
ice cream, and other soyfoods at The Farm in Tennessee 
(Interview). Conducted by William Shurtleff of Soyfoods 
Center, Dec. 26. 1 p. transcript. Includes follow-up interview 
of 18 Feb. 1985.
• Summary: The fi rst cake of tempeh (just one cake) was 
made from whole soybeans, then the rest were all made with 
okara. They did not make whole soy tempeh since they had 
no way to dehull the soybeans. They only started making 
tempeh from whole soybeans after the splits were available 
for use in tempeh kits. Now most of the tempeh is made from 
whole soybeans rather than okara. Cynthia Bates was one of 
the fi rst to work with tempeh and to stay with it. They used a 
food dehydrator as an incubator.
 Members of The Farm Soy Dairy crew (Alexander, 
Marlene Pantos, Joanne Elfe, Myra Traugot) fi rst started 
making soymilk ice cream during the summer of 1972 or 
1973, using homemade soymilk, a hand-crank machine 
provided by Melvin Stiriss, and fresh blackberries gathered 
at a patch behind the soy dairy. Needless to say, the product 
was a hit, since no dairy products were consumed in the 
community and soymilk was still rationed among community 
members. The crew made this non-dairy ice cream 6-12 
times during the fi rst summer. A year or two later The 
Farm invested $100 in four tiny table-top Glacier ice cream 
machines that made 1-2 quarts at a time. Production grew, 
but it was all consumed within the community. Address: 
Summertown, Tennessee.

990. SoyaScan Notes. 1981. Chronology of soybeans, 
soyfoods and natural foods in the United States 1981 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan. Soyfoods magazine issue No. 4 published. 
Silver cover. 10,000 copies published. Steve Fiering loans 
SANA money for mailing it and agrees to make a loan for a 
test mailing.
 Jan. Union activity begins at New England Soy Dairy.
 Jan. Boxed tofu (1 lb. vacuum packed in a box with 
a window) fi rst made by Zakhi Soyfoods in Fort Wayne, 
Indiana. This important innovation of packaging tofu in a 
box was later employed by New England Soy Dairy (1982), 
Quong Hop & Co. (1983), Swan Gardens (1983), and White 
Wave (1985).
 Jan. Hain Food Co. starts nationwide color ads for 
Natural Onion and Jalapeno (Soy) Bean Dips.
 Jan. Travis Burgeson of Pacifi c Tempeh near San 
Francisco, CA, introduces the world’s fi rst commercial 
tempeh burger.
 Jan. Paul’s Tofu & Tempeh, the fi rst European tempeh 
company in Europe outside of the Netherlands, opens in 
England.
 Jan 20. Ronald Reagan inaugurated as president of the 
United States. His Secretary of Agriculture is John R. Block. 
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The regulatory climate in Washington, DC, begins to shift 
toward less federal regulation and more encouragement 
for industries to regulate themselves. The Republican 
administration favors free-market policies with less 
government involvement.
 Jan. 23. Legume, run by Gary and Chandri Barat, is 
incorporated in New York, then that month moves to Verona, 
New Jersey.
 Feb. 2. Island Spring in Washington state becomes 
America’s fi rst unionized tofu plant.
 Feb. San-Jirushi International starts its fi rst major 
American ad campaign using the slogan “San-J is the real 
tamari.” The full-color, full-page national ads aim to clarify 
the confusion between tamari and shoyu created by the 
macrobiotic movement.
 Feb. Soyfoods Unlimited tempeh plant starts operation 
in San Francisco area. It is the most modern U.S. tempeh 
plant, although output is small.
 Feb. Vitasoy soymilk and Morinaga tofu start to be 
imported and sold in the USA from Hong Kong and Japan 
respectively, immediately after the FDA lifts its ban on 
aseptic Tetra Pak type cartons. Morinaga tofu was sold by 
Beech Nut California Corporation, a joint venture with 
Beech Nuts Food Corp., established in 1977 in San Jose, 
California.
 Feb. “Soyfoods Catching On” by Judith Brown 
published in USDA National Food Review. About tofu and 
tempeh.
 Feb. Many tempeh plants switch to using GEM cultures 
tempeh starter.
 March 1. Svadesha Pfl anzen-Feinkost, West Germany’s 
fi rst commercial tofu company, starts production. Founded 
by Swami Anand Svadesha (Rudiger Urban) in Fuerth im 
Wald.
 March. Institute of Food Technologists meeting at New 
England Soy Dairy. Tour, dinner, and speeches.
 March. Richard Leviton on National Public Radio’s “All 
Things Considered” talks for 10 minutes about soyfoods to 2 
million people.
 March. The Book of Miso, by Shurtleff and Aoyagi 
published by Ballantine Books in a mass market paperback 
edition.
 April. USDA decides to establish tofu standards, then 
announce them in the Federal Register, but this plan is 
dropped in September, amid controversy over changes in the 
School Lunch Program.
 April. Dr. Cook at Kansas State University publishes 
a paper on the possible inhibitory effects of soy proteins 
on nonheme iron absorption in humans. USDA becomes 
concerned.
 April. Tofu at Center Stage, by Gary Landgrebe 
published by Fresh Press. First tofu cookbook containing 
many recipes calling for use of meat.
 April. Bean Machines introduces new sanitary 

disintegrators/ grinders for tofu and soymilk production.
 April. “The Miso-Master’s Apprentice,” by John 
Belleme published in East West Journal.
 May. “The Amazing Tofumobile,” by Janice Fillip, about 
Wildwood Natural Foods, published in East West Journal. 
Revival of interest in small tofu shops in areas where there is 
a high density of interest and high food consciousness, and 
rediscovery of soyfoods craftsmanship.
 May. Tofu Boken by Ted Nordquist and Tim Ohlund 
published by Aros Sojaprodukter in Sweden. Europe’s fi rst 
book on tofu.
 June. Tofu Fever in New York, by Megan B. Murray 
notes that David Mintz is making 275 gallons of tofu ice 
cream a week. This is the earliest known publication on his 
work with soy ice cream. He had been making it for 3-4 
months.
 June. “Surprise, It’s Soy” by Barbara Bassett published 
in Bestways.
 June. FIND/SVP survey of the U.S. tofu industry and 
tofu consumer survey published. 33% of respondents in 
major metropolitan areas were aware of tofu and 10% had 
purchased it. Predicts market will grow 32% a year for the 
next 6 years... an over-optimistic prediction.
 June 29. “Trader Vic Bergeron Offers Timely Tips for 
Tofu” by Rose Dosti published in Los Angeles Times.
 July. Soyfoods magazine is incorporated by Richard 
Leviton, and offers stock.
 July 8-12. Fourth Annual Soycrafters Convention at 
Colorado State University. 240 people from 18 nations 
attend, 210 pay. First National Tofu Cheesecake Bakeoff and 
Soyfoods Equipment / Supplies Expo in the western world.
 July. Mary Tolan selected Registered Young Dietitian 
of the Year by the American Dietetic Association. Invited 
to present speech on “Tofu–Food of the Future” at ADA 
convention in Philadelphia, Pennsylvania.
 July. Tofu Cookbook, by Sally Sheppard published by 
Jack’s Beanstalk.
 July. “Soybean Ice Creams: Getting your Licks In” by 
Richard Leviton published in Vegetarian Times.
 July. Soyfoods Center is working to build the world’s 
largest library of documents on soyfoods, each with a 
bibliographic card, fi led by author. Also building a large 
library of color slides on soyfoods.
 Aug. “Tofu, Tofu Everywhere,” by Karen Dukess 
published in The New York Times’ Business section.
 Aug. “Soyfoods: The Future Is Here but Are You Ready” 
by Alan Richman published by Health Foods Business as a 
cover story.
 Aug. 12. “Soy Foods: Versatile, Cheap and on the Rise” 
by Lorna Sass, and “A Source of Quality Protein” by Jane 
Brody published in The New York Times, and syndicated 
nationwide.
 Aug. “My Favorite Tempeh Recipes” by Aveline Kushi 
published in East West Journal.
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 Aug. Delights of Tofu, by Fox, O’Connor and Timmins 
published by New England Soy Dairy.
 Aug. Das Tofu Book, by Shurtleff and Aoyagi published 
in Germany by Ahorn Verlag.
 Sept. “Soyfoods Report” published by Natural Food 
Merchandiser.
 Sept. Home Soyfood Equipment, by Ray Wolf published 
by Rodale Press.
 Sept. 13. At SANA Board of Directors Meeting held 
near San Francisco, the Soycrafters Association of North 
America has its name changed to Soyfoods Association of 
North America to broaden scope and support base.
 Sept. SANA and The Soyfoods Center do a major press 
release on soyfoods production and consumption in America 
to 250 key media. Many magazines publish this report and 
conduct radio interviews.
 Sept. Okita Enterprises takes 22 tofu and bean sprout 
makers to Japan for a 10-day tour. SANA executives Richard 
Leviton and Luke Lukoskie make important contacts with 
Japanese tofu trade offi cials and publications.
 Sept. USDA publishes tofu regulations in the Federal 
Register, then withdraws entire school lunch revisions and 
revokes permission given to the Santa Cruz (Calif.) school 
system to use tofu in school lunches.
 Sept. Dr. Hirayama of the National Cancer Center in 
Japan announces that miso soup is effective in combating 
stomach cancer and stroke.
 Oct. “Things Go Better With Soyburgers: The New All-
American Food” by Richard Leviton published in East West 
Journal as a cover story.
 Oct. Cook with Tofu, by Christina Clarke published by 
Avon Books in mass market edition.
 Oct. John Belleme’s American Miso Corp. begins miso 
production in North Carolina.
 Oct. Workers at Hinode Tofu Co. in Los Angeles go on 
strike for 2 weeks.
 Oct. Nasoya Tofu Cookbook, published by Nasoya 
Foods.
 Oct. O Livro da Soja, by Jane Cadwell published in 
Brazil by Editora Ground. One of the country’s fi rst books on 
soyfoods.
 Nov. 10. Erewhon, America’s natural foods pioneer, 
fi les for Chapter 11 reorganization under the U.S. bankruptcy 
laws. On 2 April 1982 Erewhon is sold to Nature Food 
Centers.
 Nov. Autumn Press, publisher of The Book of Tofu, 
original edition, fi les for Chapter 11 bankruptcy.
 Nov. New England Soy Dairy announces 28-Day Self 
Life Advantage Pasteurized Tofu in a 2/3 page ad in Natural 
Foods Merchandiser.
 Nov. Soyfoods Unlimited advertises tempeh burgers in 
Natural Foods Merchandiser.
 Nov. The Ministry of Agriculture and Forestry in Japan 
announces a Japanese Agricultural Standard (JAS) for 

soymilk. The soymilk boom in Japan starts.
 Dec. Juel Andersen’s Tofu Kitchen published by Bantam 
Books in mass- market paperback.
 Dec. “World’s Best Tofu Cheesecake” by Richard 
Leviton published in Vegetarian Times.
 Dec. Food Protein Council, a trade association, changes 
its name to Soy Protein Council, since all of its members 
make only soy protein products.
 Dec. La Soya y Sus Derivados (Tofu, Tempeh, Miso), by 
Shurtleff and Aoyagi published by Quadernos de Natura in 
Mexico.
 Dec. The Tofu-Miso High Effi ciency Diet, by Yoshiaki 
Omura M.D. published by Arco Publ.
 Dec. Cooking with Tofu. by Mary Anna DuSablon 
published by Garden Way.
 Dec. There are now 158 tofu manufacturers and 41 
tempeh manufactures in the USA.
 Dec. The Farm Vegetarian Cookbook published as Soja 
Total in German.
 * Global economic activity is shifting from the Atlantic 
to the Pacifi c. In 1981 Asia passed Europe to become the 
largest market for U.S. agricultural products. In fi scal 1981 
Japan bought $6,700 million worth of U.S. farm products.
 * Soybean breeders, which have formerly focused their 
research efforts on increasing quantity (yield) of soybeans, 
now start to give more attention to quality (composition). 
Increasing total protein, methionine, and oil, and decreasing 
linolenic acid and antinutritional factors are priorities.
 * U.S. soybean exports reach their peak this year of 25 
million metric tons (tonnes). By 1987 they have fallen to 18 
million tonnes, a 28% drop, due largely to competition from 
Brazil and Argentina, and to foreign subsidies. The market 
changes from a seller’s to a buyer’s market.

991. Andersen, Juel. 1981. Juel Andersen’s tofu kitchen. 
New York, NY: Bantam Books. x + 211 p. Illust. by Juel 
Andersen. Index. Dec. 18 cm.
• Summary: Contents: An introduction. Tofu is... Making 
tofu and soymilk. Recipes–Salad dressings, dips, appetizers, 
and sauces. Salads and sandwiches. The tofu burger. 
Soups. Tofu for dinner. Tofu for breakfast and brunch. 
Baking with tofu. Desserts: Pies, puddings, and pastries. 
Beverages. Afterword. Appendix 1: Protein and protein 
complementarity, including a table showing the RDA for 
grams of protein for children, males, females, and pregnant 
and lactating women of different ages, weights and heights. 
Appendix 2: Substitutions and equivalents. Appendix 
3: Nutrients in selected foods (mostly protein sources). 
Address: California.

992. Product Name:  Soy Ice Bean (3 fl . oz. single serving 
size) [Vanilla, or Carob].
Manufacturer’s Name:  Farm Foods.
Manufacturer’s Address:  156 Drakes Lane, Summertown, 
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TN 38483.
Date of Introduction:  1981 December.
Ingredients:  Vanilla: Water, soy powder [powdered 
soymilk], honey, soy oil, vanilla extract, soy lecithin, locust 
bean gum, guar gum, Irish moss.
Wt/Vol., Packaging, Price:  3 fl . oz. cup.
How Stored:  Frozen.
New Product–Documentation:  Spot in Whole Foods. 
1981. Dec. p. 47. “Soy Ice Bean.” Soy Ice Bean from Farm 
Foods is now available in a new 3 ounce single serving size. 
A photo shows the product and label.

993. Java Murni. 1981. Reserve now for Java Murni’s 
Vegetarian X-mas dinner. 4509 Adams St., Carlsbad, 
California.
• Summary: The dinner will we held on Dec. 26 and 27 from 
5-7 or 7:15 to 10 p.m. The menu is given: Soup: Soto (mild) 
or Laksa (spicy). Appetizers: Gulung rebung (bamboo shoots 
wrapped in crispy tofu). Tofu kembang (tofu fl owers). Salad: 
Gado-gado (with peanut dressing). Urap (with coconut 
dressing).
 Entree: Tempeh treat (tempeh braised in Indonesian 
soy and saffl ower oil). Tofu-saus-richa (tofu in sweet-and-
sour spicy sauce). Sambal goreng boontjis (green beans in 
savoury sauce). Sayur lodeh (vegetables in coconut milk). 
Chah tempeh (mixed tempeh & vegetables). Keringan 
tempeh (sweet-piquant tempeh). Satay tempeh (barbecue 
tempeh). Beehun goreng (rice noodles). Soyex malakka (soy 
cubes in malakka sauce). Nasi kuning (yellow rice).
 Dessert: Onde-onde (mung beans wrapped in glutinous 
rice and sesame). Pisang goreng (coated fried banana).
 Dinner includes all the above: Per person $12.95.
 A map shows the way to the restaurant. Illustrations: A 
bamboo border. A large Javanese shadow puppet on the left 
border, looking right. Address: Carlsbad, California. Phone: 
434-4131.

994. Leviton, Richard. 1981. The world’s best tofu 
cheesecake. Vegetarian Times No. 52. Dec. p. 74-77.
• Summary: The subtitle reads: “Containing no animal 
fat and far fewer calories than its dairy counterpart, tofu 
cheesecake is soo-o good that you’ll probably start dancing 
at the dinner table.” The world’s fi rst Tofu Cheesecake Bake-
Off took place at the 4th annual Soycrafters Association 
Conference, held July 8-12 in Fort Collins, Colorado. 
Ten tofu cheesecakes were submitted for the 16 judges 
to sample. The fi rst-prize winner was Sally Sheppard, 
an elementary school teacher from Salt Lake City, Utah. 
Recipes for four tofu cheesecakes are given: Carob almond-
swirl tofu cheesecake, by Donna Davis. Darrilyn’s Best 
Tofu Cheesecake, by Darrilyn Jackson. Country Life Tofu 
Cheesecake, by Josette Wahl. Tofu Cheesecake with Fruit 
Topping (not entered in the contest but a favorite in New 
England).

 Photos show: Robin Clute slicing a tofu cheesecake. The 
four winners holding their cheesecakes: Amethyst Montfort, 
Sally Sheppard, Linda Gilbert, and Darrilyn Jackson. 
Address: 100 Heath Rd., Colrain, Massachusetts 01340. 
Phone: 413-624-5591.

995. Product Name:  Tofu.
Manufacturer’s Name:  Sequoia Soy.
Manufacturer’s Address:  P.O. Box 685, Redway, CA 
95560.
Date of Introduction:  1981 December.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1981. Dec. 8. Owner: Lewis 
Headrick. Lewis learned to make tofu at The Farm in 
Tennessee.

996. Shurtleff, William; Leviton, Richard. 1981. The year in 
review: 1981. Beanfi eld Newsletter (The) (SANA, Colrain, 
Massachusetts) 2(3):1-2. Dec.
• Summary: A month by month chronology of important 
events in the soyfoods industry. Address: 1. P.O. Box 234, 
Lafayette, California 94549.

997. Shurtleff, William; Aoyagi, Akiko. 1981. La soya 
y sus derivados: Tofu, miso, tempeh [The soybean and 
its products: Tofu, miso, tempeh]. Quadernos de Natura 
(Editorial Posada, Mexico) No. 20. 87 p. Dec. [3 ref. Spa]
• Summary: Contents: Introduction: The miracle of soya, by 
Ma. Teresa Piazza. 1. Soya: Source of protein. Ten reasons 
that soy will be the protein source of the future. 2. Tofu: 
Introduction A family of distinctive foods. A storehouse of 
high-quality protein. Cost of protein from different sources. 
Low in saturated fats: free of cholesterol; an ideal diet food. 
Natural backbone of the meatless diet. Buying and storing 
tofu. Making tofu at home and in communities. Soybeans, 
tofu, and the world food crisis. Table of different tofu 
varieties. Tofu shops in Japan. Our favorite tofu recipes.
 3. Miso: Introduction. Delightfully varied; highly 
versatile. A nutritional treasure trove. The varieties of miso 
(including a table). The preparation of miso. Traditional 
natural miso and quick modern miso. A brief history of miso. 
Buying, storing, and using miso. Miso in Japan. Traditional 
Japanese miso shops and modern factories. Making miso at 
home. Our favorite miso recipes (contains 16 recipes).
 4. Tempeh: Introduction. Rich in protein and vitamin 
B-12. Tempeh comes west (a brief history). How tempeh 
is made. The miracle of fermentation. Buying and storing 
tempeh. Tempeh for Latin America. Our favorite tempeh 
recipes (contains 8 recipes).
 Note: This book is largely a Spanish-language 
translation of three English-language brochures written by 
the authors in the late 1970s: What is tofu? What is miso? 
What is tempeh? Chapter 1 is summarized from the fi rst 
chapter of The Book of Tempeh. Address: Soyfoods Center, 
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P.O. Box 234, Lafayette, California.

998. Soyfoods Center; Soycrafters Assn. of North America. 
1981. Per capita use of soyfoods grows to nearly 9 lbs. in 
U.S. Vegetarian Times No. 52. Dec. p. 6.
• Summary: Based on a Sept. 1981 news release copyrighted 
by the Soyfoods Center and the Soycrafters Assoc. of North 
America, this summary of a market study gives for each 
major soyfood product the number of manufacturers in 
the USA, Canada, and worldwide. The tons/year of raw 
soybeans used. And (in the USA only) the tons of food 
produced, wholesale value, retail value, and number of 
employees.
 In the USA, the number of manufacturers, tons of 
product produced, and retail value in million dollars are 
as follows for low technology, traditional: Tofu and tofu 
products (154, 22,700, $50.4), tempeh (32, 494, $1.78), 
soymilk and soymilk products (14, 148,000, $118.0), soy 
sauce, shoyu & tamari (15, 54,837, $203.0), soynuts and 
soynut butter (12, 2,750, $4.6), miso (10, 2,000, $4.8), soy 
sprouts (5, 360, $0.25), etc. Subtotals for low-tech (284 
manufacturers, 231,305 tons produced, $392.25 retail value).
 For high-technology, modern: Soy fl our & grits, defatted 
(12, 400,000, $190.4), textured, extruded soy fl our (TSP/
TVP) (2, 200,000, $179.2), soy protein concentrates (3, 
45,000, $56.7), soy protein isolates (3, 45,000, $126.0), 
meat analogs (secondary products) (6, 20,000, $55,000). 
Subtotals for high-tech (26 manufacturers, 710,000 tons 
produced, $615.6 retail value). Total low and high tech: 
310 manufacturers, 941,305 tons produced, and $1,007.85 
million dollars.
 The news release reads: “Americans are consuming an 
average of nearly nine pounds of foods made from soybeans 
per year, according to the Soycrafters Association of North 
America and the Soyfoods Center. The largest growth is 
occurring in the consumption of tofu (or beancurd) and 
tempeh (fermented patties).
 “Traditional soyfoods, which include tofu, tempeh, 
soymilk, miso, soy sprouts, soynuts and soy sauce, account 
for $390.7 million in annual retail sales. High technology, 
modern soy protein foods, which include soy fl our and grits, 
soy protein isolates and concentrates, extruded soy fl our and 
meat analogs, account for $615.6 million in annual sales. 
This amounts to nearly $1 billion worth of soy products 
consumed by Americans per year.
 “Per capita consumption of the low technology foods 
is now at 2.13 lbs. per year, while consumption of the high 
technology foods, which are generally used as ingredients 
in other products, is now at 6.45 lbs. These fi gures represent 
a steady growth in consumption of the large soybean crop 
produced annually; the greatest part of the crop goes to feed 
livestock. In 1980, for example, only 2.1% of the 60 million 
ton crop was used in America for food, which is believed to 
be the highest percentage ever; 57% of that crop, however, 

was exported.
 “The director of the Soycrafters Association, Richard 
Leviton, and William Shurtleff of the Soyfoods Center have 
forecast the following trends for soyfoods use in the United 
States over the next fi ve years:
 “A steady growth in the use of tofu and tempeh by non-
vegetarians.
 “Growth in the use of convenient, prepared foods made 
from soyfoods.
 “The Big Tempeh Boom” an upsurge in the use of 
fermented soy patties.
 “Large corporations will start marketing secondary 
soyfoods (such as dips and dressings) via national 
advertising.
 Also published in New Age (Jan. 1982, p. 17) under the 
title “Tofu Takes Over.”

999. Product Name:  Tofu Dream (Soymilk Ice Cream).
Manufacturer’s Name:  Farm Foods.
Manufacturer’s Address:  R.R. #3, Lanark, ONT, K0G 
1K0, Canada.  Phone: 613-278-2215.
Date of Introduction:  1981.
Wt/Vol., Packaging, Price:  Pints.
How Stored:  Frozen.
New Product–Documentation:  Talk with Allan Brown. 
1998. May 11. Tempeh (made by Allan in 1979) was the fi rst 
commercial soy product made by Farm Foods in Lanark, 
Ontario. In about 1981 Farm Foods decided to focus their 
energy on a soy ice cream named Tofu Dream, their second 
soy product, which was similar to the Ice Bean made by The 
Farm in California. Arthur Herold was the man in charge of 
the product, which lasted for about 4 years.

1000. Good Nature Deli (The). 1981. New soyfoods 
restaurant or deli. 810 Harrison St., Oak Park, IL 60304.
• Summary: Debbie Wood. 1981. Suburban Trib. March 13. 
Section III. p. 8. “Dining out. Good bet: Good Nature Deli.” 
Shurtleff & Aoyagi. 1982. Report on Soyfoods Delis, Cafes 
& Restaurants. p. 3. Started in 1981 by Kevin O’Brien & 
Mary Ellen Sackett. Address: Oak Park, Illinois.

1001. Granary (The). 1981. New soyfoods restaurant or deli. 
102 Main St., Northampton, MA 01060.
• Summary: Shurtleff & Aoyagi. 1982. Report on Soyfoods 
Delis, Cafes & Restaurants. p. 3. Run by Cyndy Hassell. 
Address: Northampton, Massachusetts.

1002. Java Murni. 1981. Vegetarian Menu. 4509 Adams St., 
Carlsbad, California.
• Summary: Includes many interesting tempeh and tofu 
dishes. Dec. 1981 ranking of best-sellers: 1. Tempeh treat 
(Tempeh braised in Indonesian soy and saffl ower oil). 2. 
Keringan tempeh. 3. Satay tempeh. 4. Tempeh kechap. 5. 
Tempeh malakka. 6. Sambal goreng tempeh.
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 Note: Kechap is Indonesian soy sauce. Address: 
Carlsbad, California. Phone: 434-4131.

1003. Kawamura, Wataru. 1981. Amerika-ban Miso no hon 
[The Book of Miso published in America]. Shin Eiyo (New 
Nutrition) p. 62-66. Month unknown. [1 ref. Jap]
• Summary: Wataru Kawamura is probably the most famous 
Japanese associated with miso in Japan. He has written 
various popular books and articles. Address: Japan.

1004. Product Name:  Living Lightly Tofu [Vacuum 
Packed: Nigari Style, Organic, or Firm Organic].
Manufacturer’s Name:  Pacifi c Trading Co. Distributed by 
Living Lightly.
Manufacturer’s Address:  P.O. Box 40429, San Francisco, 
CA 94110.
Date of Introduction:  1981.
Ingredients:  Nigari style: Water, soybeans (organically 
grown in accordance with section 26569.11 of the California 
Health and Safety Code), curded with calcium chloride 
(nigari style curding agent). No preservatives.
Wt/Vol., Packaging, Price:  10, 14, or 16 oz vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Labels. 1981. Nigari 

style: 4 by 2.5 inches. Self adhesive. Red and blue on white. 
Others: 3 inches in diameter. Blue and one other color on 
white. Organic tofu is “curded with natural calcium sulfate. 
This pure natural earth mineral contains calcium and has 
been used in China for 2,000 years. No preservatives. For 
recipes see The Book of Tofu, Ballantine Books.”
 Leafl et. 1981. Living Lightly Organic Tofu. Describes 
the advantages of natural calcium sulfate tofu. “Recent tests 
in Japan show that tofu curded with calcium sulfate contains 
3½ times as much calcium as tofu curded with nigari.” 
“What do experts say? ‘We strongly support the use of tofu 
curded with natural calcium sulfate because of its low cost, 
high content of essential natural calcium, and good fl avor. 
We use it regularly in our own cooking.’–William Shurtleff, 
January 1981.”
 Labels. 1982. Nigari Style Firm: 14 oz, 5.5 by 4.5 
inches; 10 oz, 7.75 by 4.5 inches. Plastic fi lm. Red, white 
and blue on clear plastic. Organic Firm Tofu: 5.5 by 4.25 
inches. Plastic fi lm. 16 oz, Yellow, white and blue on clear 
plastic. 14 oz, Blue and white on clear plastic.

1005. Shurtleff, William. 1981. Tofu: Eating healthy 
in community [How to make tofu and/or soymilk on a 
community scale]. Communities–A Journal of Cooperative 

Living (Oroville, California) p. 17-23.
• Summary: Gives details of and illustrations show: 
Processes and equipment used for making tofu and/or 
soymilk on a community scale at the Farallones Institute 
(Dillon Beach, California), Ramagiri–Blue Mountain 
Center of Meditation (Petaluma, California), Sunbow 
Farm (Corvallis, Oregon), and The Farm (Summertown, 
Tennessee). Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California.

1006. Soyfoods company letterheads. 1981. 2 p.
• Summary:  See next 2 pages. 1. Nature’s Touch 
Soyfoods (Encinitas, California).
 2. Soycrafters Association of North America (100 Heath 
Rd., Colrain, Massachusetts).
 3. The Soyfoods Center (Lafayette, California).
 4. Soyfoods Unlimited (San Leandro, California).
 5. Continental Soyfoods, Inc. (Minneapolis, Minnesota).
 6. Light Foods Inc. (St. Louis, Missouri).

1007. Aros Sojaprodukter. 1981. Tofu. Naturren 
färskvara. Näringsrik spännande vegetarisk [Tofu 
recipes: Natural, exciting, vegetarian (Leafl et)]. 
Orsundsbro, Sweden. 2 panels each side. Each panel: 8.7 
x 12.5 cm. [Swe]
• Summary: See after next 2 pages. Contains 4 recipes 
(Tofu Delight, Tofu Burger, Tofu Salad, Tofu Dressing) 
and basic information. Address: Orsundsbro, Sweden.

1008. Block, Lawrence; Morrison, Cheryl. 1981. 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   461

© Copyright Soyinfo Center 2019



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   462

© Copyright Soyinfo Center 2019



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   463

© Copyright Soyinfo Center 2019

Real food places: A guide to restaurants that serve fresh, 
wholesome food. Emmaus, Pennsylvania: Rodale Press. xiii 
+ 296 p. 22 cm.
• Summary: The real food places are arranged alphabetically 
by state, and within each state alphabetically by city. Each 
entry was written by a “reviewer,” whose name appears at 
the end. For example, under California: “Glendale–Foods for 
Life, 504 E. Broadway. 213-249-2660. Natural wood is the 
decorating motif of this attractive natural foods restaurant. 
The tables and chairs (wood and padded seats) are custom 
made. Bright lights permit reading, and the surroundings are 
clean and neat at all times. Mostly women dine here; there 
are very few children, and few men.
 “The foods and drinks are top quality; they seem slightly 
high-priced but are apparently worth it because sales volume 
is high. Sandwiches are a big seller, assembled to order and 
served with a mixed green salad including chopped walnuts. 
Menus are posted on the walls and they’re so extensive 
it takes a while to absorb them. Tuna with sprouts is very 
popular. There are many delightful desserts, made without 
sugar; carrot cake is the most popular, but others come close.
 “Coffee and a substitute are available; no beer, wine or 
liquor. Finding a place to sit at meal time is a problem; it is 
recommended that you arrive early or late–Alan W. Farrant.”
 California (p. 6-68) is the state best represented in 
this book. Other restaurants in California: Hollywood–The 
Source, 8301 Sunset Blvd., 213-656-6388. Serves fi sh and 
chicken. The desserts contain no refi ned sugar. The menu 
states: “Only whole grains and pure honey... all our oils are 
cold pressed.”
 Los Angeles–Golden Temple Conscious Cookery, 7910 
Third St., 213-655-1891. “Bright yellow paint on the outside 
makes this restaurant especially easy to fi nd.” Vegetarian 
menu. Drinks: Nectaral Rose is Red Zinger tea mixed with 
apple juice and sparkling mineral water. Sparkling cider is 
served, too, but there is no coffee or alcohol.”
 San Francisco: Good Earth, 2323 Powell St. Seats 250. 
Special section for smokers.
 San Francisco: Greens, Building A, Fort Mason. 

This old Army warehouse has been renovated by the San 
Francisco Zen Center. The brochette includes tofu. Desserts, 
which come from Zen Center’s own bakery, are extra special. 
Reservations are a must. Smoking permitted.
 San Francisco: Real Good Karma, 501 Dolores St. A 
vegetarian restaurant, with many hanging plants and fresh 
fl owers. Everything is prepared without preservatives or 
chemical additives, using only whole grains, cold-pressed 
oils, and natural rennetless cheese. Tofu is used in at least 
one salad. “Coffee is served but no alcohol. Customers may 
bring their own wine.”
 Florida: Oak Feed Restaurant, 3008 Grand Ave., 
Cocoanut Grove. “Under the sign of a huge carrot in 
the center of this artistic village is Oak Feed.” “Desserts 
are sugar free, with the soybean cake deserving special 
attention.” Smoking on the patio only.
 Boston, Massachusetts: Sanae (which means “little 
sprout” in Japanese), was Boston’s fi rst natural food and 
macrobiotic restaurant; it opened in 1969. It has mellowed 
somewhat since it started, enough to serve coffee and offer 
dairy products in the baked goods. No meat or sugar is on the 
menu, which does include: Tofu stew. Miso soup with tofu. 
Hiziki [sic, Hijiki] topping with creamy tofu. Desserts are 
sweetened with maple syrup. “No alcohol. No credit cards. 
No smoking.”
 Boston: Seventh Inn, 288 Boylston St. This is 
the elegant, grown-up sister of Sanae. The pedigree is 
macrobiotic. Specializes in vegetarian and fi sh dishes, and it 
also serves tofu and eggs–but no meat and very little cheese. 
“Smoking permitted. MasterCard and Visa accepted.”
 Many of the other restaurants are vegetarian and 
quite a few serve soyfoods, especially tofu. Address: 1. 
Novelist who has been a vegetarian for several years; 2. 
Nonvegetarian but health-conscious freelance writer. Both: 
New York City.

1009. Daenzer, A. Walter. 1981. Soya-Eiweiss: Nahrung 
der Zukunft [Soy protein: Food of the future]. Zurich, 
Switzerland: Verlag Bewusstes Dasein. 84 p. Illust. No 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   464

© Copyright Soyinfo Center 2019

index. 21 cm. [Ger]
• Summary: See next page. Contents: 1. The long journey 
of a new basic food (TVP, or Soyameat). 2. How it came 
to Soyameat. 3. The signifi cance of Soyameat for nutrition. 
4. Meat or soy protein? (starts with a photo of 25 famous 
vegetarians). 5. Soy products, the Third World, and world 
food supplies in the future. 6. Tips and recipes.
 This is Dänzer’s fi rst book, about textured soy protein 
(especially Soyana brand TVP), which his company sold. 
Born in 1947, he is a disciple of the Indian spiritual teacher, 
Sri Chinmoy. He wrote the book largely to promote his 
TVP, which he imported and packaged for the Swiss Reform 
Houses.
 He calls TVP Soya-Fleisch or Gefasertes Soya-Eiweiss.
 He writes a lot about the purines in meat, as well as the 
antibiotics, hormones, and cholesterol it contains.
 By 1980, he says, there will be enough soy protein on 
earth to supply the protein needs of every person on earth. 
How can this be, when now it provides only 25%?
 The future is determined by consumer decisions. You 
hold the future in your hand and in your pocketbook.
 He prefers the word Soya to the more standard and 
widely used Soja.
 Advantages of TVP: Good for food storage. Tasty. 
Can be prepared quickly. Nutritious. Versatile. Pure plant 
product with no antibiotics, hormones, cholesterol, or 
purines. Inexpensive. Abundant. Has a long shelf life at room 
temperature.
 He discusses biologisch [organically grown] and 
Reformhäuser (old-line health food stores). He emphasizes 
biologische Soyabohnen [organic soybeans] and biologische 
Tofu [organic tofu] made with nigari.
 Living Farms was founded on 6 Jan. 1975.
 Tofu makes all dishes lighter and easier to digest.
 There is a need for solar-powered tofu shops in third-
world countries.
 He uses the nice word Tofurei. Who coined this German 
word and when?
 He and his co-workers developed their own Swiss-style 
tofu recipes (100 recipes).
 He has two brands: Soyana and Soyaquel. One is 
probably for supermarkets and one for Reformhäuser. 
Address: Soyana, Postfach 8039, CH-8002, Zurich, 
Switzerland.

1010. Edwards, Anne Duncan; Gilbert, Linda. 1981. Fresh 
green and sprouted soybeans for human consumption. 
Kutztown, Pennsylvania: Organic Gardening & Farming 
Research Center, Rodale Press. 21 p. No. 81-5. 28 cm. [3 ref]
• Summary: “Fresh green beans: Soybeans that are harvested 
for table use while immature and tender have been referred 
to as vegetable soybeans. It is felt that fresh green soybeans 
is a more appropriate term, as time of harvest is the primary 
factor that separates these beans from conventional fi eld 

soybeans.” Taste tests how shown this type of soybeans 
and soybean sprouts to be very appealing in both taste and 
appearance. The fresh green soybeans were described as 
“sweet, nutty, mild and attractive.” The two best varieties 
were found to be Verde and Kanrich. For sprouting, the best 
varieties were all small seeded. Describes how to sprout 
soybeans. Address: Organic Gardening & Farming Research 
Center, R.D. 1 Kutztown, Pennsylvania 19530. Phone: 
215/683-6383.

1011. Hinode Tofu Company. 1981. Hinode Top Silken Tofu. 
Natural high protein (Leafl et). Los Angeles, California. 4 
panels each side. Each panel: 22 x 9 cm.
• Summary: This color leafl et contains 8 tofu recipes from 
The Book of Tofu by Shurtleff & Aoyagi: Tofu mushroom 
meatloaf. Chinese chilled tofu. Salmon tofu salad with 
sesame dressing. Crisp-pan-fried tofu. Deep fried tofu. 
Eastern omelet. Tofu with vegetables. Tofu fruit pudding.
 Other panels: The joy of tofu (nutrition). Tofu and you 
(protein; how silken tofu is made). Top silken tofu (fi rmer 
than kinugoshi tofu, pasteurized in the package). Easy to 
use and enjoy. Up to 60 day shelf life under refrigeration. 
Address: 526 Stanford Ave., Los Angeles, California 90013.

1012. Kimura, Yuko. comp. 1981. Amerika-jin no kangaeta 
miso ryôri [Miso recipes developed by an American (William 
Shurtleff)]. Tokyo. vii +108 p. Illust. 13 x 19 cm. Translated 
by the Ajisai Group, in Ms. Kimura’s English class. [1 ref. 
Jap]
• Summary: Contents: Forward (preface). Menu. Dips. 
Hors d’oeuvres. Spreads. Sandwiches. Dressings for salads. 
Salads. Sauces. Desserts. Address: 1-10-3, Tamagawa 
Gakuen, Machida-shi, Tokyo 194, Japan.

1013. Le tofu... [What is tofu?]. 1981. Quebec, Canada. 14 p. 
28 cm. [Fre]
• Summary: This is a pirated edition of the English-language 
publication “What is tofu?” by Shurtleff and Aoyagi. 
It was pirated and produced by L’Entrepôt Coopératif 
L’Engoulevent, 320 rue St-Roch, Quebec, G1K 6S2. Phone: 
(418) 522-3347. 2,000 copies were printed in 1991. Address: 
Quebec, Canada.

1014. McCay, Jeanette B. 1981. The soybean time table 
for the McCays–1942-1981. Englewood, Florida. 3 p. 
Unpublished typescript.
• Summary: This excellent chronology was written by 
Jeanette at the request of William Shurtleff.
 The war years (World War II; 1942-1945). 1942 fall–
Dean Carl E. Ladd [of the N.Y. State College of Agriculture] 
appoints a bread and soybean committee with Clive M. 
McCay as chairman. The Ithaca Co-op Food Store sells 
soy fl our. Lucile Brewer bakes “Open-Recipe Specifi cation 
Bread” with 5% soy fl our. Local bakery makes this bread 
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and it is sold at the Co-op. Work on sprouting soybean starts. 
Sprouts are sold at the University meat shop and the Co-op.
 1943 May–Governor Dewey appoints the New York 
State Emergency Food Commission.
 1943 June–Governor Dewey holds luncheon in Albany 
for publicists. Serves soy sprouts, open specifi cation bread, 
etc. Jeanette B. McCay is put in charge of publications 
for Emergency Food Commission. Multilith machine is 
obtained for publishing leafl ets. 10,000 sent to New York 
City, Mailing room is set up and thousands are used by clubs, 
home bureaus, etc.
 1943 July 19–Article appears in Life magazine.–Article 
appears in Reader’s Digest magazine. Hundreds of meetings, 
demonstrations, training schools. 250 community soybean 
dinners attended by 7,500 people. 35,000 people taught to 
use soy. 300,000 people receive printed recipes sent out by 
the Food Commission.
 1943 July–Clive M. McCay leaves Cornell for the navy 
in Bethesda, Maryland.
 1944 mid–Program ebbing. Bread taken off the market 
at Co-op; poor baker.
 1945 Feb.–”Soybeans: An old food in a new world” [by 
McCay et. al] published as Cornell University, Extension 
Bulletin No. 668. 65 p.
 1945 Sept.–World War II ends.
 The post-war years (1946-1961). 1946 July–The 
McCays leave Washington [DC] and return to Cornell and 
Green Barn in Ithaca. Soy continues to demand a portion 
of time and activities. It is still a live issue though the war 
ended. Bread that contained soy was the focal point.
 1947–McCay is asked by Governor Dewey and 
Frederick MacCurdy, M.D. (Commissioner of the New York 
State Department of Mental Hygiene) to help in improving 
the nutritional quality of food for 96,000 patients in 27 
mental hospitals in New York State. Their budget allowed 
but fi fty some cents per day for each patient. Work was 
begun with other staff from Cornell and Mrs. Evelyn Flack 
and others from the hospitals. Specialists for the American 
Dry Milk Institute were also enlisted to help in working out 
an improved bread. This included 6 per cent high fat soya, 8 
per cent dry milk solids and 2 per cent wheat germ for every 
100 pounds of unbleached white fl our. In the laboratory, 
studies with McCay’s rats showed good growth in contrast to 
those on ordinary bread.
 1948–The Cookie Crock started baking the new formula 
for the Ithaca Co-op Food Store again, selling around 1,000 
loaves a week. Members of the Co-op named the bread 
“Golden Triple Rich” because of its creamy color, and its 
special ingredients of dry milk, soy fl our and unbleached 
white fl our with wheat germ.
 1949 and 1950–The Co-ops took a strong stand at Bread 
Hearings in Washington. There was much publicity about the 
formula that is “too good to be called bread.” Other co-ops 
were taking up “triple Rich.”

 1950–A family recipe and bakery formulas were 
printed by the McCays to answer letters that were crowding 
in. Messing Brothers, bakers in Brooklyn started making 
“Cornell Bread”–fi rst time the name was used, I believe. And 
others started using the name.
 1951–Jeanette’s letter was published in the Ladies’ 
Home Journal and immediately brought in 1,000 letters and 
requests for information.
 1952–Jeanette started teaching a group of older persons 
in adult education for the Ithaca public schools. Published 
a booklet–Senior Citizens Cook Alone and Like It. Also 
prepared another booklet for the Ithaca Co-op, Cooking for 
Good Health.
 1953–McCays spent Sabbatical year at University of 
Basel in Switzerland. Ladies’ Home Journal article appeared.
 1955–The fi rst booklet by the McCays is published: You 
Can Make Cornell Bread, giving source of ingredients and 
bakers considering the bread.
 1956–Book, Feel Like a Million, by Catharyn Elwood, 
gives generous praise to Cornell Bread, and encourages 
readers to write for their booklets.
 1961–Messing abandons bakery because of union 
troubles. Cornell Bread booklet, reprinted and revised. Price, 
25¢.
 The Florida Years (1962-1981). 1962–Dr. McCay retires 
from Cornell University because of ill health. The McCays 
move to Florida.
 1967–Dr. McCay’s death. Requests for the bread booklet 
continue and supplies dwindle.
 1972–The Sunday New York Times Magazine publishes 
a story about Cornell Bread–the “Do-Good Loaf.”
 1973–an enlarged, revised version of the booklet You 
Can Make Cornell Bread is published. First printing 8,000 
copies; second printing 10,000 copies. Price $1.00. Excellent 
support and publicity given by newspapers and magazines. 
Booklet out of print.
 1980–Another revised and enlarged version is printed 
by Dover Publications, 180 Varick Street, New York, N.Y. 
10014. Price $2.70 postpaid. Article concerning booklets in 
Better Nutrition, Nov. 1980.
 1981 July–Another article in Better Nutrition. These 
two enthusiastic endorsements have stimulated thousands of 
letters and orders.
 Cornell Bread still lives!
 Note: In 1994 Jeanette McCay wrote an excellent 
biography of her husband titled Clive McCay: Nutrition 
Pioneer. Biographical Memoirs by His Wife. Address: 
Englewood, Florida.

1015. Mintz’s Buffet. 1981. Glatt kosher cookery and 
catering–Menu. 1040 Third Ave. (between 61st & 62nd 
Streets), New York, NY 10021. 4 panels each side. Each 
panel: 28 x 14 cm. Undated.
• Summary: Printed with brown ink on beige paper. This 
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menu includes prices. Contents: Front 4 panels: Appetizers. 
Hors d’oeuvres & party snacks. Home made soups. Salads. 
Entrees: Poultry, beef, veal, fi sh. Side dishes. Quiches and 
Moussakas. Nosh department. Deli-by-the-pound. Custom-
made sandwiches. Specialty sandwiches. Slim gourmet 
department. From Mintz’s freezer. Beverages and fresh 
squeezed juices. Desserts from Mintz’s bakery [no ice 
cream].
 Back 4 panels: An affair to remember (catering service). 
Specialties from Mintz’s vegetarian kitchen: Hors d’oeuvres 
(incl. Bean curd spinach snacks). Salads (incl. Mushroom 
salad with creamy tofu). Meatless entrees (incl. Cucumber 
and creamy spiced tofu). Address: New York City. Phone: 
212-751-9367.

1016. Nordquist, Ted; Ohlund, Tim. 1981. Tofu-boken [The 
tofu book]. Orsundsbro, Sweden: Aros Sojaprodukter. 52 p. 
Illust. No index. 22 cm. [Swe]
• Summary: See next page. This is Sweden’s (and 
Scandinavia’s) fi rst book about tofu. The cover is black on 
yellowish-brown with illustrations of a soybean plant and 
of a tofu-making kit. Contains many recipes. Four blue-
and-white photos (p. 51) show: (1) Tim Ohlund grinding 
the soybeans using a modern mechanical grinder. (2) Ted 
Nordquist pressing the soymilk, using an hydraulic press. 
(3) Ladling the curds into a cloth-lined forming box before 
they are pressed. (4) Ted lifting ca. 12 kg of fi nished tofu 
in a stainless-steel forming box into a sink of cold water. 
Address: Orsundsbro, Sweden.

1017. Robertson, Laurel. 1981. Re: We must all draw on 
deeper resources. Letter to William and Akiko Shurtleff 
at Soyfoods Center, undated. 1 p. Handwritten, without 

signature or letterhead.
• Summary: “... it is pretty clear that things are going to be 
very bad for a long time. We have to–we will–draw on much 
deeper resources than we ever dreamed were there–probably 
this isn’t much comfort, but I draw on Easwaran’s statement 
that we won’t see in our lifetime the results of our work; 
even our children will see only a little...” Address: Ramagiri, 
Blue Mountain Center of Meditation, Petaluma, California.

1018. Shurtleff, William; Aoyagi, Akiko. 1981. Miso soup 
protects against cancer. Lafayette, California. 3 p. 28 cm.
• Summary: This is mostly a translation by Aoyagi of an 
article about “Miso soup’s unexpected good effects” from 
Asahi Shinbun, 27 Sept. 1981. A heavily edited version 
was published in East West Journal (Jan. 1982, p. 42-
43). Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

1019. Shurtleff, William. 1981. Questions about the history 
of fermented black soybeans (tou-ch’ih or hamanatto). Sent 
to people who offered to edit “16. Soy Nuggets” chapter. 4 p. 
Unpublished typescript. Typed, on letterhead.
• Summary: There are 72 numbered questions. People were 
asked to answer them by number. Many have a person’s 
name or a place (such as China, Malaysia) in the column to 
the left of the question. Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549. Phone: 415-283-2991.

1020. Shurtleff, William; Aoyagi, Akiko. 1981. Qu’est-ce le 
tofu? Traduction et mise en page: L’équipe de l’Informatek, 
Quebec [What is tofu? Translated into French by the folks 
at Informatek, Quebec, Canada]. Soyfoods Center, P.O. Box 
234, Lafayette, CA 94549 USA. 16 p. [Fre]
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• Summary: Contents: Introduction: What is tofu? A 
family of distinctively varied foods. A storehouse of high-
quality protein. A pillar of vegetarian nutrition. An ideal 
food: Low in saturated fats, free of cholesterol; an ideal 
diet food. Buying and storing tofu. Making tofu at home 
and in communities. Soybeans, tofu, and the world food 
crisis. Tofu shops in Japan. Cooking with tofu (13 recipes). 
Address: Authors: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549. Informatek: 688 St-Jean, Québec, G1R 
1P8, Canada. Phone: Quebec: (418) 522-5386.

1021. Shurtleff, William; Aoyagi, Akiko. 1981. Wat is miso? 
Nederlandse bewerking: Robby de Nies & Sjon Welters 
[What is miso? Translated into Dutch by Robby de Nies and 
Sjon Welters]. Soyfoods Center, P.O. Box 234, Lafayette, CA 
94549 USA. 16 p. [3 ref. Dut]
• Summary: Contents: Introduction. Delightfully varied; 

highly versatile. A nutritional treasure trove. 
The varieties of miso (including a full-page 
table). The preparation of miso. Traditional 
natural miso and quick modern miso. A brief 
history of miso. Buying, storing, and using 
miso. Miso in Japan. Traditional Japanese miso 
shops and modern factories. Making miso 
at home. Favorite miso recipes (17 recipes). 
Address: Authors: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549. De Nies: 
c/o Tenmi, Sakuragaoka 4-3, Shibuya-ku, 
Tokyo, Japan. Welters: c/o Manna Natuurlijke 
Levensmiddeln, Meeuwenlaan 70, 1021 JK 
Amsterdam, Netherlands.

1022. Shurtleff, William; Aoyagi, Akiko. 1981. 
Wat is tofu? Nederlandse bewerking: Robby de 
Nies [What is tofu? Translated into Dutch by 
Robby de Nies]. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549 USA. 13 p. [1 ref. Dut]
• Summary: Contents: Introduction. A family of 
distinctively varied foods. A storehouse of high-
quality protein. Low in saturated fats: free of 
cholesterol; an ideal diet food. Natural backbone 
of the meatless diet. Buying and storing tofu. 
Making tofu at home and in communities. 
Soybeans, tofu, and the world food crisis. Tofu 
shops in Japan. Cooking with tofu (13 recipes). 
Address: Authors: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549. De Nies: c/o 
Tenmi, Sakuragaoka 4-3, Shibuya-ku, Tokyo, 
Japan.

1023. Sojalade. 1981. Tofu-Rezepte [Tofu 
recipes (Leafl et)]. Ottenbach, Switzerland. 3 
panels each side. Each panel: 21 x 10 cm. [Ger]
• Summary: Printed with black in on light 
yellow paper. Contains 11 tofu recipes, plus 4 

illustrations from The Book of Tofu, by Shurtleff and Aoyagi. 
Address: Dorfplatz, 8913 Ottenbach [Switzerland].

1024. SoyaScan Notes. 1981. When were small-seeded 
soybean varieties bred specifi cally for making natto fi rst 
released or licensed, and by whom? (Overview). Compiled 
by William Shurtleff of Soyfoods Center.
• Summary: 1915–Ko-tsubu-daizu [“small-seeded soybean”]. 
“40112. No. 7... used for miso and natto.” Received 8 March 
1915 ‘From an exhibition in Kawamata, near Fukushima 
City.’ Source: USDA Bureau of Plant Industry, Inventory. 
1918. “Seeds and plants imported by the Offi ce of Foreign 
Seed and Plant Introduction during the period from January 
1 to March 31, 1915. Nos. 39682 to 40388.” No. 42. 123 p. 
April 17. See p. 69.
 Traditional–Jizuka. Smallest, from Ibaraki prefecture. 
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Source: Ontario Soya-Bean Growers’ Marketing Board. 
1982. “Canadian soyabean mission, South East Asia, Feb. 
12th–27th, 1982: Mission member reports.” Chatham, 
Ontario: Ontario Soya-Bean Growers’ Marketing Board. 12 
p. Feb.
 Traditional–Suzuhime. Small, from Hokkaido. Source: 
Ontario Soya-Bean Growers’ Marketing Board. 1982. 
“Canadian soyabean mission, South East Asia, Feb. 12th–
27th, 1982: Mission member reports.” Chatham, Ontario: 
Ontario Soya-Bean Growers’ Marketing Board. 12 p. Feb.
 Traditional -
 1981–Nattawa. MG-0. Developed by Agriculture 
Canada, Ottawa. Source: Richard Bernard 1992. “Additions 
to Table 6 of USDA Technical Bulletin 1746.”
 1981–Hartz 936X. MG-6. Sources: Griffi s and 
Widermann. 1992. Ibid. p. 6.
 1983–Chico. MG-00. Source: Griffi s, Gil; Wiedermann, 
Lars. 1992. “Marketing food-quality soybeans in Japan: A 
manual on how to profi t from the niche market in Japan for 
value-added soybeans. 5th ed.” St. Louis, Missouri: United 
Soybean Board. 25 p. (Report). See p. 5-6.
 1985–Canatto. MG-000. Developed by Agriculture 
Canada, Ottawa. Source: Richard Bernard 1992. “Additions 
to Table 6 of USDA Technical Bulletin 1746.”
 1985–King Natto. MG1. Sources: Griffi s and 
Widermann. 1992. Ibid.
 1986–Nattoking 86. Developed in Canada by N.R. 
Bradner of King Grain. Source: Beversdorf, W.D.; Buzzell, 
R.I.; Ablett, G.R.; Voldeng, H.D. 1995. “Soybean.” In: A.E. 
Slinkard and Douglas R. Knott, eds. 1995. Harvest of Gold: 
The History of Field Crop Breeding in Canada. Saskatoon, 
Saskatchewan: University Extension Press, Univ. of 
Saskatchewan. ix + 367 p. See p. 153-66. Chap. 13. See p. 9.
 1986–Vance. MG-V. Sources: (1) Griffi s and 
Widermann. 1992. Ibid. (2) University of Illinois, Dep. of 
Agronomy. 1993. “USDA Soybean Germplasm Collection: 
Public varieties (United States and Canada).” Urbana, 
Illinois. 3 p. Feb. 16. Unpublished typescript. Beversdorf, 
W.D.; Buzzell, R.I.; Ablett, G.R.; Voldeng, H.D. 1995. 
“Soybean.” In: A.E. Slinkard and Douglas R. Knott, eds. 
1995. Harvest of Gold: The History of Field Crop Breeding 
in Canada. Saskatoon, Saskatchewan: University Extension 
Press, Univ. of Saskatchewan. ix + 367 p. See p. 153-66. 
Chap. 13.
 1987–Nattoking 87. Developed in Canada by N.R. 
Bradner of King Grain. Source: Beversdorf et al. 1995, p. 9
 1988–NattoKing K87, Nattoking 88. MG-1. Developed 
in Canada by N.R. Bradner of King Grain. Source: 
Beversdorf et al. 1995, p. 9. Griffi s & Widermann. 1992. 
Ibid.
 1989–Camp. MG-V. Developed by Virginia Agricultural 
Experiment Station. Source: Richard Bernard 1992. 
“Additions to Table 6 of USDA Technical Bulletin 1746.”
 1989–IL1 and IL2. Developed by University of Illinois 

Agricultural Experiment Station. University of Illinois, 
Dep. of Agronomy. 1993. “USDA Soybean Germplasm 
Collection: Public varieties (United States and Canada).” 
Urbana, Illinois. 3 p. Feb. 16. Unpublished typescript.
 1989–Minnatto. MG-0. Developed by Minnesota 
Agricultural Experiment Station. Source: Richard Bernard 
1992. “Additions to Table 6 of USDA Technical Bulletin 
1746.”
 1989–Nattosan. MG-0. Developed by Agriculture 
Canada, Ottawa. Source: Richard Bernard 1992. “Additions 
to Table 6 of USDA Technical Bulletin 1746.”
 1989–Hartz 914 and Hartz 922. MG-6. Sources: Griffi s 
and Widermann. 1992. Ibid. p. 6.
 1989–SS201 and SS202. Developed at Iowa Agricultural 
Experiment Station. Bernard, Richard L. 1999. “Summary 
of research & breeding programs for food type soybeans.” 
Urbana, Illinois. 3 p. Feb. Unpublished typescript.
 1989–Suzumaru [Suzu-maru]. Developed by the 
Hokkaido Central Agricultural Experiment Station, 
Hokkaido, Japan. Sources: (1) Biological Abstracts, Vol. 
87. No. 9. It yielded 30.9 tonnes per hectare on average in 
performance tests during 1984-1987. (2) Hosoi, Tomohiro; 
Kiuchi, Kan. 2003. “Natto–A food made by fermenting 
cooked soybeans with Bacillus subtilis (natto).” In: Edward 
R. Farnworth. 2003. Handbook of Fermented Functional 
Foods. Boca Raton, Florida: CRC Press. 390 p. See p. 227-
50. Natto makers prefer to use certain soybean varieties 
such as Suzuhime and Suzumaru which are grown in 
Hokkaido, Kosuzu in Iwate, Miyagi, and Akita Prefectures, 
and Natto-Shoryo [= Natto-kotsubu] in Ibaraki Prefecture. 
These Japanese cultivars are registered with the Ministry of 
Agriculture, Forestry and Fisheries (MAFF).
 1989–TNS. Developed in Canada by Harvey Voldeng at 
CES in Ottawa. Sources: (1) Source: Beversdorf et al. 1995, 
p. 9. (2) Bernard, Richard L. 1999. Ibid.
 1989–Vanatto. Developed in Virginia, USA. Source: 
Chowning, Larry S. 1989. “Soybean marketing efforts 
in Japan earn state honor for local farming operation.” 
Southside Sentinel (Urbanna, Virginia). Feb. 2. Recently, 
Montague Farms (owned by Bill Taliaferro of Center Cross 
in Essex County) introduced Vanatto (which stands for 
Virginia Natto), a brand of Virginia-grown soybeans for the 
specifi c purpose of making natto. For nearly 5 years, the 
Taliaferros worked to develop the market in Japan, knocking 
on doors. “Since establishing the market in Japan, the 
Taliaferros have over 40 growers in Maryland and Virginia 
growing the small variety of soybean used to make natto.
 1994–Pearl. Developed by Thomas Carter, USDA 
plant breeder stationed at North Carolina State University 
(NCSU). Pearl is adapted to North Carolina growing 
conditions. Source: Seed World. 1994. “Soybean tailored to 
natto market.” June. p. 58.
 1995–Danatto. Bernard, Richard L. 1999. Ibid.
 Pureunkong–1997. Plant Breeding Abstracts, Vol. 67 
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states: Pureunkong was selected from the cross between the 
local cultivar Chungsaek- namulkong (green seed coat) and 
L78-379 made in 1982.
 2003–Natto-Shoryu. Grown in Ibaraki Prefecture. 
Source: Hosoi and Kiuchi, 2003.
 Date unknown–Chohakuzan. Bernard, Richard L. 1999. 
Ibid. Chohakuzan is a small-seeded parent used for breeding 
natto-type soybeans. Address: Founder, Soyinfo Center, 
Lafayette, California.

1025. Wolf, Ray; Hoffman, Jim; Keough, Carol. eds. 1981. 
Home soyfood equipment: Build-it-yourself. For production 
and use of high-protein, low-calorie tofu, tempeh, and 
soymilk. Emmaus, Pennsylvania: Rodale Press. 84 p. Illust. 
No index. 22 x 29 cm.
• Summary: For production and use of high-protein, low-
calorie tofu, tempeh, and soymilk. Contents: Section I. 
Introduction. 1. What soyfoods are. 2. Using soyfoods 
(recipes). Section II. Introduction. 3. Tofu box. 4. Pot-mount 
press. 5. Table-mount press. 6. Tempeh incubator. Section 
III. Blueprints. Address: Rodale Press, 33 East Minor St., 
Emmaus, Pennsylvania 18049.

1026. Yepson, Roger B. ed. 1981. Home food systems. 
Emmaus, Pennsylvania: Rodale Press, Inc. 475 p. Illust. 
Index. 29 cm. [15 ref]
• Summary: Extensive, positive information on soyfoods is 
contained in the chapters on Grains (and bread, see p. 35), 
Beans (p. 94-95, 99-115; tofu, tempeh), Sprouting (p. 120, 
125, 127), Canning (p. 203), and The Home Dairy (p. 298; 
soymilk, soy yogurt). Reviews and photos of many soyfoods 
books are given, with a sample recipe from most.
 Pages 298 notes: “Soymilk is low in ribofl avin (vitamin 
B-2), totally lacking in vitamin B-12, and has drastically 
less calcium than dairy milk. On the other hand, soymilk is 
lower in carbohydrates, has 12% fewer calories, 25% less fat, 
no cholesterol, and contains 15 times more iron than cow’s 
milk.” Address: Emmaus, Pennsylvania.

1027. Soya Production and Research Association (SPRA). 
1981? Anytime is Nutri-time! Nutri Nugget. Easy to use 
(Poster). 182 Civil Lines, Bareilly, UP 243 001, India. 1 p. 
Undated. 14 x 19 inches.
• Summary: This large color poster shows a lovely, smiling 
Indian woman, wearing a sari and tilak, holding a dish of 
food in each hand. Down the right side are fi ve photos, each 
showing Indians of various ages happily enjoying dishes 
that contain Nutri Nuggets. In the lower left is a large box of 
“Nutri Nugget. Vegetable protein from soyabeans. Easy to 
use.” Address: Bareilly, India.

1028. Hamlin, Suzanne. 1982. Tempeh: “New” food for the 
80s. Daily News (New York). Jan. 6. Good Living section. p. 
1, 3, 7. Wednesday.

• Summary: The article begins: “A super soy food from 
Indonesia is what tempeh has been dubbed, although 
Westerners tend to look at it askance, bewildered by its 
homely looks and uncompromisingly fi rm shape. In truth, 
it is not a pretty thing... It might be said to resemble a piece 
of moldy stucco wall or a remnant of an old sponge. Or it 
might be likened to a fl attened piece of overripe brie cheese.” 
Includes photos of Farm Foods Tempeh Kit, plus many 
recipes including: Tempeh dip and dressing. Seasoned crisp 
tempeh. Tempeh fries. Crispy tempeh bits. Broiled tempeh. 
Winter tempeh salad. Sesame and tempeh salad. Tempeh 
lasagne. Stir-fried tempeh and cabbage. Tempeh slices in hot 
sauce.

1029. Cadwallader, Sharon. 1982. Naturally: Tofu. 
Washington Post. Jan. 14. p. E8.
• Summary: A good introduction to tofu and to The Book of 
Tofu, by Shurtleff and Aoyagi, “a defi nitive work...” Contains 
recipes for: Far East tofu soup. Greek tofu soup. Tofu 
burritos with Cheese sauce.

1030. MacCormack, Harry; Posner, Mia. 1982. Re: The soy 
dairy farm. Letter to William Shurtleff at Soyfoods Center, 
Jan. 14. 2 p. Typed, with signature on letterhead.
• Summary: “Yes, the soy dairy farm notion has taken hold.” 
Sunbow has helped to start: 1. Colony Soy Dairy in Mt. 
Angel, Oregon. 2. Turtle Island Soy Dairy (Seth Tibbott). 
3. A small operation near Boonesferry, Idaho. At last report 
they were making several hundred pounds of tofu a week. 4. 
A man named Sarvarhara did an apprenticeship with Sunbow 
last summer. He plans to set up a soy dairy on his peach 
farm near Coleville, Washington, later this spring. He is now 
travelling in Honduras where he is teaching organic farming. 
5. John, who has been working at Sunbow for the past “two 
years, will be moving on in March to join with a group of 
people in the Cottage Grove area, farming with a soy dairy 
center. The latter two setups are modeled on our woodfi red 
system, double boiler.” Address: Sunbow Farm Products, 
Route 2, Box 46, Corvallis, Oregon 97330. Phone: (503) 
929-5782.

1031. Krieger, Verena. 1982. Re: Dr. Johannes Kuhl and 
fermented foods in Switzerland. Letter to William Shurtleff 
at Soyfoods Center, Jan. 19. 1 p. Typed, with signature. [1 
ref]
• Summary: Dr. Kuhl, who wrote in the 1950s and is no 
longer living, advocated a natural-foods diet containing 
large amounts of fermented foods (one-third to one-half of 
all foods consumed). He believed that such a diet is the best 
protection against cancer and radioactivity. “His publisher, 
who keeps re-editing his books thinks that miso and tempeh 
would fi t perfectly into his theory (K. himself had probably 
never heard of fermented soybeans).
 “I have always been fascinated by fermented foods and 
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feel that they will have to become an important part of the 
diet, especially with people moving away from meat eating. 
I hope that I shall be able to write a cookbook some day 
as a tool on how to integrate them into a practicable diet.” 
Address: Bruchmattstr. 24, CH-6003 Lucerne, Switzerland. 
Phone: 041-22 50 34.

1032. Chicago Tribune. 1982. ‘Tofu’ and other soy books: A 
reader’s guide to good eating. Jan. 21. p. S_A15A.
• Summary: This is very similar to an article with the same 
title published in this newspaper on 29 Oct. 1981 (p. W_A21 
and p. N_B19).

1033. Sass, Lorna J. 1982. Budget-conscious Americans are 
hitting the soy–its not just sauce. Chicago Tribune. Jan. 21. 
p. S_A151.
• Summary: This article fi rst appeared as: Sass, Lorna J. 
1981. “Soy foods: Versatile, cheap and on the rise.” New 
York Times. Aug. 12. p. C1, C6. It fi rst appeared in the 
Chicago Tribune on 29 Oct. 1981 (p. N_B19).

1034. Dominguez de Diez Gutiérrez, Blanca. 1982. Re: 
Work with soyfoods in Mexico. Letter to William Shurtleff at 
Soyfoods Center, Jan. 24. 1 p. Typed, with signature. [Eng]
• Summary: Blanca thanks Bill and Akiko for their 
Christmas card. “My system of nutrition, soya, 
complimentary grains and sprouts [including soy sprouts] 
has been so far a great success. It is spreading all over 
Veracruz, even to the jails, orphanages, etc. Now I am trying 
to put the seed in the hands of the humble campesinos. As 
soon as the demand for soya begins, surely the price will go 
up, so I am trying to make them self suffi cient. You have no 
idea as to the ignorance here concerning nutrition. All the 
children drink coffee, so I am trying to combat it with soya 
coffee. I call it soyafé.
 “I only accepted to work with the DIF (Desarrollo 
Integral de la Familia, or Family Development Institute) 
for one year. I am always uncomfortable with government 
institutions, although I am very well impressed with this one.
 “As I go deeper into this work, I am more than ever 
convinced that poverty and undernourishment are artifi cially 
produced by the organized greed that controls our planet.
 “Now I am always being asked were did I learn about 
soya, so I say with you and Akiko. Am considering, as I see 
the need in the future, of perhaps creating a soya center for 
teaching this system of nutrition, and volunteers, train them 
to go all over the world teaching it, that is if I have the means 
and the inspiration. In particular women to defend their 
kingdom.
 “My dear gurus, all the best for this year, love always... 
Blanca.” Address: Apdo. Postal 226, Jalapa, Veracruz, 
Mexico.

1035. Jaccard, Anne-Marie; Krieger, Verena. 1982. Une 

graine pour l’an 2000 [A grain for the year 2000]. Illustre 
(Lausanne, Switzerland) No. 4. p. 59-63. Jan. 27. [Fre]
• Summary: This grain is the soybean, which is imported 
in huge quantities from the USA to Europe. The article 
discusses the soybean plant, tofu, miso, tamari and shoyu, 
tempeh, homemade soy sprouts, and yuba.
 A photo shows Paul Simon, a specialist in macrobiotic 
food at Lausanne. He makes tofu in the traditional way using 
nigari, and serves it with tamari and ginger. “Fresh tofu, 
prepared on the spot, is diffi cult to fi nd in Switzerland. In 
the French-speaking cantons of Switzerland, there are only 
two places: (1) The macrobiotic Center of Lausanne, 7 ruelle 
de Bourg, and (2) Le Grain d’Or, 7 rue Voltaire, Geneva.” 
Recently a factory opened at Zurich, and another will open 
soon at Nyon. In the two macrobiotic restaurants of French-
speaking Switzerland (Romandie), tofu is found regularly 
à la carte: at “The Bio” in Lausanne, and “La Moisson” in 
Geneva.

1036. Dominguez de Diez Gutiérrez, Blanca. 1982. Re: 
Introducing soyfoods to Mexico. Letter to William Shurtleff 
at Soyfoods Center, Jan.–in reply to inquiry. 5 p. Typed. 
[Eng]
• Summary: The following is Blanca’s response to and 
editing of a history of her work with soyfoods in Mexico, 
written by William Shurtleff and sent to her, requesting 
that she check it for accuracy. Shurtleff’s history is a based 
largely on letters from Blanca to Shurtleff in the early 1980s.
 An independent soyfoods pioneer in Mexico who 
deserves special mention is Blanca Domínguez de Diez 
Gutiérrez, a small, sparkling-eyed woman who, initially 
alone and unfunded, has taught the many uses of soyfoods 
to people (especially women in poor villages) throughout 
Mexico. She became interested in soyfoods after reading 
The Book of Tofu in 1976. In 1977 she founded a Yoga 
Center in the village of Tepoztlan, Morelos, but after seeing 
poverty and malnutrition all around her, she gave up her 
position as president of the Center to devote herself entirely 
to teaching others about soyfoods and better nutrition. She 
developed a low-cost, tasty, and easy-to-practice system of 
nutrition based on protein complementarity from soyfoods 
and grains (including underutilized grains widely used only 
for livestock feed) plus the use of sprouts [including soy 
sprouts]. Using this nutritious model, which was a great 
success wherever it was introduced, she began to develop 
soyfoods recipes and preparatory techniques that were suited 
to local tastes and would help lower income people to help 
themselves and provide their families with better nutrition. 
In 1977 Dominguez’s booklet ‘Los Mil Usos de la Soya’ 
(The Thousand Uses of Soy) was published as an entire issue 
of the popular magazine Quadernos de Natura by Editorial 
Posada. Shortly thereafter the magazine published two 
articles about Dominguez’s work (‘The Soy Cooperative’ 
[1980] and ‘The Woman who is Taking Soy to the 
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Countryside’ [April 1978]) and then in 1978 a major book 
on soyfoods and Dominguez’s system of nutrition featuring 
soyfoods and whole grains: Alimentacion Integral Para 
Una Vida Plena: Los Mil Usos de la Soya. Focusing on low-
technology soyfoods such as fresh soy puree, soymilk, tofu, 
okara, roasted soy fl our, and soy sprouts, plus many original 
recipes, this was the fi rst book of its type in Latin America. A 
second printing was out within a year.
 “Dominguez was one of the fi rst people in Latin 
America to grasp the spirit of the soyfoods movement in the 
U.S. and to see the great potential for working directly with 
the people to introduce soyfoods ‘from the bottom up.’ Her 
fi ne publications were accompanied by lots of hard work 
with local people. In the 1970s in Tepoztlan she founded 
the Soya Cooperative Padma Xochitl, with the help of three 
teachers there whose students regularly fell asleep in class 
from lack of a proper breakfast–or any breakfast at all. A 
number of people joined with Dominguez, working with a 
most creative and generous spirit, to make the Cooperative 
into a very active and extremely effective center of soyfoods 
information: Victor Ariel Barcenas, Albino Quiroz, Marisela 
Penaloza de Quiroz, and Coti Nava deserve special mention. 
The fi ne work started here fi rst reached the people of 
Morelos, then quickly spread throughout Mexico. It proved 
that soyfoods in conjunction with the new yet traditional diet 
were well received wherever they were tried.
 “Dominguez was a creative and inspiring teacher and 
the people with whom she worked felt her love and care. She 
developed Tofu Chorizo (like a garlic sausage), enchiladas, 
and tamales, pozole (stew) soy-fl our enriched masa, and 
many soymilk recipes. Women understood quickly when 
she showed that from 16 pesos of soybeans they could get 
10 liters of soymilk (worth 130 pesos) and 1.5 kg of okara 
(worth 150 pesos). She asked that women pay for their 
classes by teaching 10 other women what they had learned. 
Deploring that food had fallen into the hands of men, who 
thought only of its monetary and rarely of its nutritional 
value, she never failed to teach of the dangers of junk foods 
(like proliferating soft drinks) and the ease with which 
traditional diets could be improved with soy.
 “Dominguez worked closely with a host of other people, 
who in turn became soyfoods teachers. Maria Esther Rosete 
of IMSS did pioneering work with Dominguez introducing 
soyfoods into her area and to the workers and their wives at a 
big sugar mill in Zacatepec. They gave many demonstrations 
and trained volunteers who introduced the healthful diet in 
many places in the state of Morelos. In 1980 Maria Esther 
was transferred to Xalapa, Veracruz, where she continued 
her work with soyfoods with great effectiveness. In 1981, 
Dominguez was invited to train a group of social workers, 
nutritionists, and cooking teachers there to take the diet to 
villagers, schools, and the poorest sections of the city. In 
1979 Dominguez was invited by the Teachers College in 
the state of Durango to train a group of teachers in using 

soybeans. Today this college has a one-semester course in 
the theory and practice of soyfoods use, directed particularly 
at rural teachers. Señora Elvia de Jesus Hidalgo de Sanchez, 
one of Dominguez’s former students from Tepoztlan, who 
initiated he program, has also trained one hundred volunteers 
from the DIF (Family Integral Development) in Durango 
and given many soyfoods courses throughout the state of 
Durango, including at the Agricultural Experiment Center. 
Starting in 1979 Laura Mendez, earlier from the Tepoztlan 
Cooperative, worked with Dominguez and many others to 
introduce soyfoods to the state of Mexico. Obdulia Herrera 
Bazan, Dr. and Mrs. Arturo Aldama, Arcadia Ramirez, and 
many others also did fi ne work with soyfoods.
 “In late 1981 Dominguez, who had previously worked 
entirely without outside fi nancial support, was invited 
by DIF in the state of Veracruz to work for one year as 
an employee teaching about soyfoods. She developed a 
nutritional program for the state and trained a group of young 
nutritionists, who taught soyfoods to housewives, jails, 
orphanages, etc. throughout the state, emphasizing home 
preparation of low-cost substitutes for meat and milk. The 
program was a great success, and many of these and other 
workers gave generously of their time, energy and money 
with almost missionary zeal in the strong belief that soyfoods 
could play a key role in uplifting the poor and improving 
their diet. Throughout this ongoing work, Dominguez 
viewed her efforts as a part of their spiritual practice of 
Yoga, to serve others selfl essly and lovingly, to help relieve 
suffering.” Address: Mexico City.

1037. Fleck, M. 1982. Richard Leviton: Soyfoods dynamo. 
New Age Journal (Boston, Massachusetts). Jan. p. 31.

1038. Shurtleff, William; Aoyagi, Akiko. 1982. Miso soup: 
Safeguard against cancer. East West Journal. Jan. p. 42-43.
• Summary: This article is mostly a translation by Akiko 
Aoyagi of an article about “Miso soup’s unexpected good 
effects” from Asahi Shinbun, 27 Sept. 1981. Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.

1039. Soyfoods Center. 1982. Tempeh shops in the West. 
Lafayette, California. 2 p. Jan. Unpublished manuscript.
• Summary: Lists the name, address, and phone number of 
41 tempeh shops in the USA, 3 in Australia, 3 in Canada, 1 
in England, 5 in the Netherlands, and 1 in West Germany. 
Address: Lafayette, California. Phone: 415-283-2991.

1040. Wood, Brian J.B. 1982. Soy sauce and miso. Economic 
Microbiology 7:39-86. Jan. A.H. Rose, ed. Fermented Foods. 
[50 ref]
• Summary: Contents: 1. Introduction. 2. The preparation 
of soy sauce: Introduction, preparation of raw materials (the 
beans, wheat), mixing, koji, moromi. 3. Of beans, microbes, 
and miso: Beans, microbes, miso. 4. Trade in soy sauce: 
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Introduction, statistics. Table 1 (p. 64-66) shows exports of 
soy sauce in 1978, in tonnes (metric tons) from Hong Kong, 
Korean Republic, Singapore, Japan, and total, to almost 
every country in the world (with each country’s population in 
millions), grouped by region as follows:
 1. North America: Canada, USA (#1)–Regional total 
imports: 6,052.3 tonnes.
 2. South and Central America [and Caribbean]: 
Argentina (#3 in region), Bolivia, Brazil, Chile, Costa 
Rica, Ecuador, El Salvador, Guatemala, Guyana, Honduras, 
Mexico (#2), Nicaragua, Panama, Paraguay, Surinam, 
Venezuela (#1), Granada, Jamaica, Trinidad and Tobago, 
total. Former Dutch West Indies–Regional total imports: 
1,046.4 tonnes.
 3. Europe: Austria, Belgium, Czechoslovakia, Denmark, 
Finland, France (#4 in region), Germany (West #3), Greece, 
Italy, Netherlands (#2), Norway, Portugal, Spain, Sweden, 
Switzerland, UK (#1), USSR–Regional total imports: 3,017.7 
tonnes.
 4. Near and Middle East: Bahrain (#3), Egypt, India, 
Iran (#2), Iraq, Jordan, Kuwait, Oman, Qatar, Saudi Arabia 
(#1), United Arab Emirates, Yemen Arab Republic–Regional 
total imports: 1,193.5 tonnes.
 5. Far East and Western Pacifi c: Brunei, Hong Kong 
(#3 in region), Indonesia, Japan, Korea (South), Macao, 
Malaysia (#2), Philippines, Sabah (#1; A state of Malaysia 
from 1963; Formerly British North Borneo), Sarawak (A 
state of Malaysia from 1963), Singapore, Taiwan, Thailand–
Regional total imports: 3,139.4.
 6. Pacifi c and Australasia: Australia (#1 in region), Cook 
Islands, Christmas Islands, Fiji, Guam (#2), Nauru, New 
Caledonia, New Hebrides, New Zealand, Oceania n.c.s. (#3), 
Papua New Guinea, Portuguese Timor, Samoa and Tonga, 
Solomon Islands, Tuvalu (Ellis Island), U.S. Oceania–
Regional total imports: 1,647.5 tonnes.
 Note: This is the earliest document seen (March 
2010) concerning soybean products (soy sauce) in Kiribati 
(Christmas Islands), in Nauru, in Qatar, in Portuguese Timor 
(later renamed Timor-Leste [East Timor]) or in Tuvalu. 
This document contains the earliest date seen for soybean 
products in Kiribati (Christmas Islands), in Nauru, in Qatar, 
Portuguese Timor, or in Tuvalu (1978); soybeans as such 
have not yet been reported.
 7. Africa: Algeria, Canary Islands, Ethiopia, Gambia, 
Ghana, Kenya, Libya, Malagasy, Malawi, Mauritius (#2 
in region), Nigeria, South Africa (Republic of, #1), Sudan, 
Réunion Islands (#3), Tanzania, Zaire. Other African 
countries–Regional total imports: 365.7 tonnes. World total 
imports: 15,731.5 tonnes, of which 6,192.8 tonnes from 
Hong Kong, 1,233.5 tonnes from South Korea, 1,713.6 
tonnes from Singapore, 6,591.6 tonnes from Japan. The 
value in pounds sterling and in pounds sterling per tons of 
soy sauce is given for each exporter.
 Other tables show: (2) Soy sauce exports (in tonnes 

and value) each year from 1976 to 1976 from Hong Kong, 
South Korea, Singapore, and Japan. A large percentage of 
Hong Kong’s exports are re-exports (probably from China). 
(3) Total soy sauce exports from Japan, 1976-1978, by 
container type, with amount and value. (4) Soy sauce and 
miso production in Japan every 5 years from 1965 to 1978 
(in tonnes). (5) Soy sauce and miso production in Japan for 
export in 1976, 1977, and 1978. Miso production (in tonnes) 
averaged about 40% of soy sauce production, and miso 
exports (in tonnes) averaged about 13% of soy sauce exports. 
(6) Imports of soy sauce into Hong Kong, Singapore, and 
the USA from exporting countries in 1978 (with fi gures for 
exports from China in 1976 and 1977). (7) Re-exports of soy 
sauce (made in China) from Hong Kong and Singapore in 
1978 to major importing countries worldwide, by region, by 
country. Small countries that are the destination of this soy 
sauce include: Honduras, Nicaragua, Panama, Venezuela, 
Trinidad and Tobago, Former Dutch West Indies [also called 
Netherlands Antilles; they are part of the Lesser Antilles 
and consist of two groups of islands in the Caribbean Sea: 
Curaçao and Bonaire, just off the Venezuelan coast, and 
Sint Eustatius, Saba and Sint Maarten, located southeast of 
the Virgin Islands. The islands form an autonomous part of 
the Kingdom of the Netherlands], Pakistan, Saudi Arabia, 
United Arab Emirates, Brunei, Sabah, Sarawak, Fiji, Nauru, 
Oceanea (non-U.S.), Oceanea (U.S.), Papua, Samoa and 
Tonga, Solomon Islands, Ghana, Malagasy Republic, Togo. 
Total from Hong Kong: 2,945.3 tonnes, and from Singapore 
109.5 tonnes.
 (8) Exports of miso (in tonnes) from South Korea and 
Japan in 1978 to major importing countries worldwide, 
by region, by country. The leading importers are: USA 
(622), Saudi Arabia (353), Singapore (66), Bahrain (64), 
Netherlands (38), Iran (29), Iraq (29) France (28), German 
Federal Republic (23), Smaller importers include: Chile, 
Guyana, Surinam, Bangladesh, Iran, Iraq, Jordan, Kuwait, 
Quatar, Saudi Arabia, United Arab Emirates, Yemen Arab 
Republic, Sabah, Fiji, Guam, New Hebrides, Papua New 
Guinea, Samoa, Solomon Islands, Algeria, Canary Islands, 
Ghana, Kenya, Libya, Mozambique, South Africa Republic, 
Zaire.
 Note: This is the earliest document seen (June 2007) 
concerning soybean products (miso) in Quatar. This 
document contains the earliest date seen for soybean 
products in Quatar (1978); soybeans as such have not yet 
been reported.
 (9) Exports of miso from South Korea and Japan in 
1976, 1977, and 1978 (quantity and value each year; no 
importing country names are given).
 5. Tour of South East Asia: Technical and scientifi c 
aspects, trade aspects. 6. Acknowledgments. References
 The chapter on Trade states: Soy sauce and soy paste 
(miso) are traded between all countries of South East 
Asia. The Korean Republic’s exports nearly quadrupled 
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in tonnage. The Kikkoman Company’s production facility 
in Wisconsin produced 21,6000 tonnes of soy sauce in 
1978. This was equal to 3 times the total exports from 
Japan in the same year. Japan’s total share of the world soy 
sauce market remains very healthy. Miso exports are still 
small in comparison with soy sauce. On a rising market 
Japan’s exports still only represent 0.2% of its annual miso 
production; “clearly there is considerable room for expansion 
here.”
 Miso is of greater relative importance to Korea than it 
is to Japan. Among the European countries, Belgium and 
Holland import the greatest amount of miso on a per capita 
basis. Spain imports a fair amount of miso. The U.S.A. and 
Canada had total miso imports totaling about 10% of their 
soy sauce imports.
 “In Thailand, there are about 50 soy sauce factories, 
the majority of which are small, producing less than 100 
kilolitres per year, although it should be noted that most 
of them also produce soybean paste and soybean cheese 
[probably tofu]. The total annual consumption of soy sauce 
in Thailand is estimated at about 6,000 kilolitres (about 7,200 
tonnes).
 “In Malaysia, there are about 140 soy sauce factories 
producing in total an estimated 5.5 million gallons of soy 
sauce per year according to the proprietor of a leading 
brewery in Kuala Lumpur. This is about 21,000 tonnes per 
annum” (p. 84). Address: Dep. of Applied Microbiology, 
Univ., of Strathclyde, Glasgow [Scotland], U.K.

1041. Aros Sojaprodukter. 1982. Tofu & alger den nya 
maten! [Tofu & sea vegetables, the new foods (Ad)]. Haelsa. 
Feb. 2. [Swe]
• Summary: This full-page color ad shows Aros tofu (both in 
the package and sliced), Morinaga Ever-Fresh Silken Tofu, 
a tall bottle of “Traditionally Brewed Shoyu Soya Sauce,” 
plus packages of nori, wakame, kombu, and Irish dulse (from 
Sunwheel). Address: Bergsvagen 1, 190 60 Orsundsbro, 
Sweden. Phone: 0171/60 456.

1042. Shurtleff, William; Aoyagi, Akiko. 1982. History 
of research on the nutritional value, biochemistry, and 
therapeutic usage of soybeans and soyfoods. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 59 p. Feb. 
13. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/nutrition1.php
 A comprehensive history of the subject. Contents: 
Introduction. Part I: Soyfoods nutrition and traditional 
East Asian diets. Need for cooking to maximize nutritional 
value. The cereal-legume protein model to maximize protein 
quality and quantity, and reduce degenerative diseases. 
Food processing techniques to reduce fl atulence. Medicinal 
uses of the soybean. Part II: Modern research on soyfoods 
nutrition. Protein overview. The First Food, Agriculture, 

and Nutrition Revolution, 1850-1920. Diabetic diets 
and soyfoods. Vitamins overview. World War I and soy 
nutrition. Protein quality, 1880-1920. The 1930’s: The Great 
Depression, the Great Drought, acid-base balance in foods. 
The 1940’s: Soybean trypsin inhibitors, soy fortifi ed breads, 
essential amino acids. The 1950’s: Overview, soymilk 
formulas and infant feeding. The 1960’s: The Second 
American Agriculture, Food, and Nutrition Revolution; 
diet and coronary heart disease, soybean trypsin inhibitors 
update, soyfoods and fl atulence. The 1970’s: Changing 
U.S. diet, interest in soyfoods, reappraisal of the value of 
animal and plant proteins, world hunger (protein vs. calories 
debate), critiques of protein quality measurement, human 
protein studies, coronary heart disease and diet, soyfoods 
and cholesterol, cancer and diet, antinutritional factors in 
soybeans, mineral bioavailability, breeding soybeans to 
upgrade nutritional quality. The 1980’s: Future and outlook. 
Address: Lafayette, California. Phone: 415-283-2991.

1043. Hittle, Carl N. 1982. Re: Soya Production and 
Research Association (SPRA) in India. Letter to William 
Shurtleff at Soyfoods Center, Feb. 15. 1 p. Typed, with 
signature on letterhead.
• Summary: “Al Nelson indicates that SPRA started in the 
fall of 1971 and products were being made before the end of 
1972. The initial processing equipment (Wenger Extruder, 
etc.) were donated by Mr. Wenger, since he (Mr. Wenger) 
and Mr. Nave (Bob Nave’s father) were old friends. G.B. 
Pant University of Agriculture and Technology bought 
25% interest in SPRA.” Address: Prof. of International 
Agriculture, 1102 S. Goodwin Ave., Univ. of Illinois, 
Urbana, IL 61801.

1044. Dominguez de Diez Gutiérrez, Blanca. 1982. Re: 
Current work with soyfoods in Mexico. Letter to William 
Shurtleff at Soyfoods Center, Feb. 16. 4 p. Typed, with 
signature. [Eng]
• Summary: “We are making the most incredible tamales.” 
Blanca’s maiden name is Dominguez. Her husband’s double 
surname is Diez Gutierrez. She has decided to use only her 
maiden name–otherwise it is too long. She regrets that she 
does not know her husband’s address.
 “I have gone to three good agricultural libraries. When 
I enquire about the history of soya in Mexico, the librarian 
looks at me wide-eyed. So they bring out all they have on 
soya, plenty of information, but no history. I know Manuel 
Gamio wrote about it and was a great promoter.” But Blanca 
has been unable to fi nd any of his books.
 “Soya fl our was widely used by the Social Security in 
Mexico for many years; they began in the 1960s, and only 
recently gave it up. It was distributed freely among the 
people. It was never very successful and was not accepted 
permanently, because only the Social Security distributed it. 
I have been told that many years ago, even as early as the 
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1940s, the soya bean was sold or introduced in some shops; 
but it later was removed because people rejected it. They 
tried cooking it like Mexican beans, which are much softer 
and cook into a nice gravy sort of sauce. This soya bean 
never cooked, was hard as a rock, so it did not succeed. Now 
many people realize you must learn how to use it, and are 
willing to learn.
 “I am sure there was some very goos stuff around in the 
1930s. I have this clue from an old teacher, who told me she 
had some notes, which sounded terrifi c.” But she has not yet 
been able to fi nd them.
 “You must write to Dr. Nuren Banfunzi (Apdo. Postal 
#6, Iguala, Guerrero). He has made many important 
contributions to Mexico in the fi eld of Soya, among them 
creating the variety BM2, with no odor or beany taste, so that 
people do not reject the milk for human consumption. He 
might have all the information you need. He is now working 
in el tecnológico of Monterrey; also in Queretaro and also 
in Michoacan. He has been in contact with many fi ne people 
(incl. one lady in Michoacan) who are doing a lot to take the 
soya to the common folk. I am sure he can help you. He is a 
scientist. We are very good friends, and he has done a lot to 
introduce the soya to the ordinary housewife, even creating 
some recipes himself.
 “Soya is almost like a conversion. When people adopt 
it, they turn inside out.” Blanca encloses a sheet of the 
names she uses for basic soyfoods in Spanish. “Soyafoods 
= alimentos de soya. Fresh green soybeans = frijol de soya 
tierno (no special name). Soya nuts = I call them soya-nuez 
and so do my students, but this is only amongst us. Soya 
sprouts = germinados de soya. Roasted soya fl our = harina 
de soya tostada. Coffee = I call it soyafee but this is only 
known among my students and at the cooperative I founded 
in Tepoztlán. Soya-choc = I call it soyalate, same as above. 
Tofu = tofu o queso de soya o cuajada (curd) de soya. Okara 
= Okara o pasta de soya. Soya oil = aceite de soya. Soy 
fl our = harina de soya. Textured soya protein products = 
productos de soya texturizada. Soya grits: are not known 
here. Roasted soya beans with salt = like peanuts, I call 
them soya-huates, but my names are not well known yet, 
only among those who study with me. Gô = masa de soya 
which looks very much like the corn dough with which we 
make tortillas.” Note: This is the earliest English-language 
document seen (Nov. 2012) that contains the term “roasted 
soya fl our.”
 “In Mexico there are some commercial products: 
Chocosoya, like chocolate soya to drink with water or milk. 
Soyavena, a soya powder for children, soya and oats. Pinole 
de soya, is soya powder with cinnamon and sugar. Horchata 
de soya, invented by me but very well known, soya milk 
with plenty of ice, cinnamon, vanilla and sugar (I made it in 
Denver [Colorado, at the annual Soyfoods Conference]).” 
Address: Apdo. Postal 226, Jalapa, Veracruz, Mexico.

1045. Nabben, Alexander. 1982. Re: Work with soyfoods 
in Germany and France. Letters to William Shurtleff at 
Soyfoods Center, Feb. 20 and July 17. 1 p. Typed, with 
signature. [Eng]
• Summary: “I have given our vegan restaurant [Wildwuchs] 
in Munich to friends, who are continuing to make tofu there. 
We [Irene and I] went with our friends from the Eire-Farm to 
the mountains of southwest France to start a new European 
Farm. In the beginning we are living in tents, planting a 
big soybean fi eld and more. But we’re still connected with 
Germany, so we’re going to have a tour through the country, 
doing soy-cooking lessons in Berlin, Hamburg, Bremen, 
Frankfurt (at the International Bookfair), Stuttgart and in 
Munich. Beside all that we’re working on a small book about 
soyfoods and life alternatives... Soon we’ll have some people 
with us who worked in the tempeh plant on the Tennessee 
Farm.” Address: Europa Farm, Ferme la Garringue, Besse-
Festes St. André, 11300 France; or Berlin, West Germany.

1046. Milbury, Peter. 1982. Re: Comments on draft 
manuscript chapter “George Ohsawa, the macrobiotic 
movement, and soyfoods,” by William Shurtleff. Letter to 
Bob Kennedy, President, Chico-San, Chico, California, Feb. 
28. 2 p. Handwritten, on lined paper, with signature.
• Summary: A photocopy of this letter was forwarded to 
William Shurtleff at New-Age Foods Study Center, together 
with the edited manuscript.
 “Bob, Please check out my comments on manuscript. 
I didn’t answer the question sheet [31 questions], fi guring 
to let your corporate records answer. The guy seems to be 
trying to do a good job, but just had a natural Boston bias, 
unintentionally.
 “I think you should send him the Floyd Allen article 
[July 1971, in Organic Gardening and Farming], plus those 
you did for Health Foods Retailing
 Business. Those show your contribution to bringing 
soyfoods to the American retail system, a key factor.
 “Also, it should be stressed that Chico-San’s work at 
getting macrobiotic products into health food conventions, 
years before Erewhon, played a major role in their 
acceptance and availability. Also, using the regional, main-
line distributors such as Landstrom, Balanced Foods, etc., to 
carry them is also important. They all still exist, but Erewhon 
is going to be long-gone, an important point for Shurtleff’s 
book, when looking back 10-20 years from now.
 “The fact that Erewhon was originally modeled after 
Chico-San, but was able to [sell] direct to the retail stores, 
which market had been built as a result of Chico-San’s work 
through the jobbers [wholesalers; wholesale distributors], 
should not be forgotten.
 “You might also send them a copy of our article in 
Grocery Communications–the long one with the GS quality 
organics.”
 “It was nice to have lunch with you Friday... Talk to you 
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soon, Peter.” Address: Chico-San, Chico, California.

1047. Alfa-Laval. 1982. Soy milk. Product and process. 
Lund, Sweden. 10 p. 30 cm.
• Summary:  See next page. Contents: Soybeans–
Background (a bar chart shows the protein content of 
common food products. The soybean is highest with 40%). 
Nutrition (a diagram shows the basic macro-nutrient 
composition of a soybean. A chart shows the essential amino 
acid content of common food products compared with the 
idea FAO/WHO pattern). Soy milk–The product (a table 
and an illustration show its composition). Cultivation and 
yield (of common food products’ Beef has the lowest yield 
of food per acre, followed by cow’s milk. Soybean is by far 
the highest, meaning the best way of making effi cient use of 
land to produce food). Processing (a diagram shows a fl ow 
chart of the soymilk process). Process lines: Clarifi ed low 
bean fl avor soy milk line, suspended low bean fl avor soy 
milk line.
 Some soy milk plants built with Alfa-Laval soy milk 
processing components and equipment, or complete soy milk 
lines are:
 “Hong Kong: Hong Kong Soy Bean Product Co Ltd
 “Japan: Kibun
 “Malaysia: Lam Soon Oil & Soap Co
 “South Korea: Dong Bang Oil & Flour Mills Co Ltd
 “Taiwan: President Enterprise Corp
 “Thailand: Kickapoo
 “Thailand: Siam Food Products Ltd
 On the back cover we read that for a century, dairy and 
food engineering has been Alfa-Laval’s foremost specialty.
 On the cover is a color illustration of a soybean plant 
with a schematic drawing of an Alfa-Laval soy milk 
processing plant on a blue background behind it. Address: 
Lund, Sweden.

1048. Alfa-Laval. 1982. Douru [Soymilk]. Lund, Sweden. 12 
p. Feb. [Chi]
• Summary: Note: This is the earliest Chinese-language 
document seen (May 2014) that uses the term “douru” 
(“bean milk”) to refer to soymilk. The word is rarely used in 
Chinese. Address: Sweden.

1049. Aros Sojaprodukter. 1982. Prislista februari 1982 
[Price list. February 1982]. Bergsvägen 1, S-190 63 
Orsundsbro, Sweden. 2 p. [Swe]
• Summary: Lists 27 products, including books. Foods 
include tofu (bulk or packaged), tofu burgers, nigari (3 
sizes), organically grown soybeans (60 lb. sack), organic 
musli, mung- and alfalfa sprouts. Address: Orsundsbro, 
Sweden. Phone: 0171-604 56.

1050. Calatayud, Ruben. 1982. Soya para los Mexicanos 
[Soya for the Mexicans]. Mundo (El) (Jalapa, Veracruz). 

Feb. 2 & Feb. 4. [Spa]*
• Summary: This two-part article includes a discussion of the 
work of Blanca Dominguez.

1051. Product Name:  [Soymilk].
Foreign Name:  Leche de Soya.
Manufacturer’s Name:  Centro de Soya, Soy Dairy.
Manufacturer’s Address:  Barrio San Bartolo, Molino 
Belen, Solola, Guatemala; Apartado Postal 118, 07091 
Solola.
Date of Introduction:  1982 February.
Ingredients:  Water, soybeans.
Wt/Vol., Packaging, Price:  Sold in 1 gallon plastic 
containers brought by the people who buy the soymilk. 
Retails for Q. 1.25 per gallon.
How Stored:  Refrigerated.
New Product–Documentation:  Jenkins, Praskin, and 
Praskin. 1982. Plenty Integrated Soy Program, Guatemala. 
p. 21, 33. Letter from Amado del Valle. 1987. July 22. From 
January-July 1987 the soy dairy produced 3,777 gallons of 
soymilk. Interview with Laurie Praskin. 1987. Nov. 30. This 
soymilk was only sold, as such, to people in the community 
who brought a container to the soy dairy. It was not packaged 
for sale elsewhere. Letter from Amado del Valle. 1988. 
March 16.

1052. Leviton, Richard; Shurtleff, William. 1982. The 
coming tempeh boom. Soyfoods. Winter. p. 26-34, 38-40. 
Cover story. [13 ref]
• Summary:  Company profi les of Soyfoods Unlimited 
(San Leandro, California) and Pacifi c Tempeh (Emeryville, 
California). “On February 15, 1981, Valerie, John, and Gary 
Robertson began tempeh production in their state of the 
American art $100,000 plant in San Leandro, California.” 
The 1,000 square foot plant has a capacity of 10,000 lb/week 
of tempeh. “While the three Robertsons are each principals, 
Valerie is the chief dynamo, tempeh-maker, and sales-
stormer, staging three in-store product demonstrations (called 
‘Tempeh Tastings’) every week while managing their line of 
three tempehs and tempeh burgers.” “Soyfoods Unlimited 
produces 1,000 pounds of tempeh weekly and 1,000 pounds 
of marinated, steamed tempeh burgers. The tempeh intended 
for distributors is frozen immediately, then thawed and 
predated 16 days ahead of the day of delivery. Fresh tempeh 
is steamed then refrigerated until delivery. The Robertsons 
refrain from vacuum packing their tempeh in order to 
preserve the fi rm, white cake; the vacuum compression tends 
to darken and crush the fragile white mycelium. Although 
their tempeh was presented initially as a frozen food, the lack 
of product shelf visibility prompted the Robertsons to supply 
a refrigerated tempeh as well. The tempeh burgers, which are 
vacuum packed in six ounce plastic bags (with two burgers) 
are marinated in a steam kettle, then steamed... Their Brown 
Rice Soy Tempeh is fast becoming popular while the burgers 
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are available in both round and square shapes (called 
“Tempeh Cutlets / Burgers”).
 “The energetic Valerie continually drives around the Bay 
Area to conduct new Tempeh Tastings in the high volume 
stores among the region’s natural foods outlets. At a typical 
demonstration she offers samples of Tempeh with Herb 
Tomato Sauce, Sweet and Sour Tempeh, Mock Chicken 
Tempeh Salad, and Tempeh Burgers. To complement the 
demonstrations, the Robertsons have launched a cautious 
advertising campaign targeted for both the Bay area and 
selected national natural foods publications.”
 The plant has a powerful sanitation system, which is 
described in detail.
 Pacifi c tempeh was launched in Aug. 1980 on a $40,000 
investment that secured a 1,000 square foot facility in 
Emeryville, California. “The plant has a per week capacity 
of 5,500 pounds while current weekly tempeh production is 
2,400 pounds.”
 Photos show: (Cover) Valerie Robertson standing 

behind a table of tempeh dishes and promotional materials. 
(1) Valerie Robertson pulling a tray of fi nished tempeh in 
perforated plastic bags from a rolling rack. (2) Inside of the 
Soyfoods Unlimited plant. (2) Travis Burgeson holding a tray 
of fi nished tempeh. (4) A person vacuum packing tempeh 
burgers. (5) Travis Burgeson standing by a rolling rack. 
Address: 1. 100 Heath Rd., Colrain, Massachusetts 01340; 2. 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 413-624-5591.

1053. Leviton, Richard. 1982. Soy delis: Fast, natural, and 
growing. Soyfoods. Winter. p. 35-37.
• Summary: Discusses the Well Bean Deli in Santa Cruz 
(with a photo of Kevin Van Slooten); Real Food Tofu Cafe 
in Redwood Valley; and The Tofu Shop in Arcata. All in 
California. 2-3 photos show each location.
 Concerning The Tofu Shop (768 18th St., Arcata, 
CA 95521): It “combines retail take-out with small scale 
tofu production and bakery products in a wood-lined airy 
storefront. Owner Matthew Schmit (who earlier managed a 
soy deli in Telluride, Colorado) has fi lled his 1,000 square 
feet with a small commercial cauldron-style tofu shop, 
small bakery, and 200 square foot retail front, all of which 
he launched on $11,000 investment on December 15, 1980. 
The cozy retail space features racks of soy cookbooks and 
crackers, teas, packaged miso, tofu and tempeh kits, noodles, 
seaweed, and a handsome reach-in cooler where the tofu 
herb burgers, tofu spinach pies, vegetable tofu sushi rolls, 
tofu tahini salad, tofu herb dip, tofu cream pies, and bottled 
soymilk are displayed. Monthly sales average $3,500 with 
some outside distribution of tofu, soymilk, and burgers. The 
deli attracts walk-in customers from the nearby Humboldt 
branch of the University of California while tofu burgers 
and tofu spinach turnovers are probably the most popular 
products at the deli.” Photos show: (1) Matthew Schmit 
standing at the wood-lined counter. (2) Matthew and Susan 
[Suzanne] Schmit with their shop’s specialties.
 Concerning the Real Food Tofu Cafe (8473 East Rd., 
Redwood Valley, California): The Tofu Cafe is “in the tiny 
inland town of Redwood Valley (population: 400). Real 
Food (billed as ‘Vegetarian whole foods, specializing in 
delights from the humble soybean’) opened its 900 square 
foot facility (which includes in-house tofu production and 
secondary tofu products) in November 1980. The cafe is 
open for leisurely lunches, from noon until four and the 
customer often feels as if he is dining in someone’s large, 
lovely living room. The deli is outfi tted with wall-to-wall 
carpeting, an authentic rock wall, hefty wooden tables, 
plants. The decor, in fact, in most soy delis is typically 
tasteful, low key, earthy, and exudes a subdued sense of 
quality. ‘Anyone who runs a soy deli,’ Dik Rose remarks 
‘should make secondaries because of their promotional value 
for the deli name.’ Rose’s cafe, which is the retail branch of 
his Brightsong Tofu Company, produces Missing Egg Tofu 
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Salad, Tofummus, Almond Tofu Creamie, and Strawberry 
Tofu Creamie, packaged in 8 ounce plastic tubs, and shipped 
frozen (with a 17 day refrigerated shelf life) around the San 
Francisco market. Missing Egg Tofu Salad sandwich and 
banana carob soymilk shakes are the deli best sellers, the 
average ticket is $3.50, and take-out and sit-down each draw 
50 percent.” Photos show: (3) The inside of the deli. (2) Dik 
and Sharon Rose behind the counter, with their large menu 
on the wall behind them. Address: 100 Heath Rd., Colrain, 
Massachusetts 01340. Phone: 413-624-5591.

1054. Product Name:  [Malvabo Barley Miso, Rice Miso].
Foreign Name:  Malvabo Kornmiso, Rismiso.
Manufacturer’s Name:  Malvabo.
Manufacturer’s Address:  Malvabo, 19 063 Örsundsbro, 
Sweden.  Phone: 0171-60456.
Date of Introduction:  1982 February.
Wt/Vol., Packaging, Price:  400 gm. Packed in a plastic 
tofu package.
How Stored:  Shelf stable.
New Product–Documentation:  Shurtleff & Aoyagi. 1983. 
The Book of Miso. 2nd ed. p. 255. The company is listed 
as Aros Sojaprodukter, Bergsvagen 1, 19063 Örsundsbro, 
Sweden. Run by Ted Nordquist & Tim Ohlund. Phone: 01-
716-0456.
 Talk with Ted Nordquist. 1985. Jan. 7. The miso is 
made in 12-15 crocks, each containing 30 liters. Tim Ohlund 
handles it. He opens one crock every 3rd or 4th month. 
The contents is sold when he opens it. Ted thinks it tastes 
fantastic, better than imports. Tim reads and experiments a 
lot. It is a mellow miso, mild and not very salty.
 Talk with Ted Nordquist. 1988. March 27. Tim Ohlund 
is making miso in the basement of Ted’s plant, Aros 
Sojaprodukter. He has been making it since about 1979, but 
Ted is not sure when Tim started to sell it commercially. His 
company is Malvabo, which is the name of the town where 
he lives. He is very interested in microbiology. He makes 
many different kinds of miso: wheat, oat, etc. He has about 
20 crocks with 30 kg in each crock. He used to be an owner 
of Aros, but Ted bought him out in 1984.
 Talk with Ted Nordquist. 1990. Nov. 23. The miso 
company has always been owned by Tim, never by Aros. 
From the beginning, Tim made the koji at home in Malvabo 
near Örsundsbro, then cooked the soybeans and mixed and 
ground them with the koji and salt at Aros. He fermented 
the miso in the basement of Aros in 30-100 liter ceramic 
crocks. Initially Tim operated without a company name and 
sold the miso directly to stores and individual customers. 
Then in late 1988 he started and registered his fi rst company, 
named Timoteus, which makes and sells two products: miso 
and koji. Tim is now employed by Ted, manufacturing and 
delivering tofu, but Tim still makes miso; he does not make 
tempeh.
 Letter from, then talk with, then letter from Tim 

Ohlund, founder and owner of Malvabo and of Timoteus 
Kojiprodukter HB. 1991. May 14 and May 30 and June 5. 
Tim was born in Seattle, Washington, and raised in America, 
but with Swedish ancestry. He fi rst visited Sweden as a 
tourist in Dec. 1967 and liked it so much he decided to live 
there some day. But he was drafted into the U.S. Army for 
2 years, spending 1 year in Vietnam. After being discharged 
in Fort Lewis, USA, he traveled directly to Japan to pursue 
his interest in Zen Buddhism. He spent 10½ months in Japan 
practicing Zen meditation. There, in Aug. 1970, he also 
became acquainted with miso (he was very interested in it, 
but didn’t learn how to make it) and with macrobiotics. He 
left Japan and took the train across the USSR to meet his 
parents in Sweden. He has lived in Sweden since that time 
(1971). In Sweden his interest in both miso and macrobiotics 
grew. He started reading about miso, then he decided to 
returned to Japan in the summer of 1973 to study food 
processing (including miso and tofu making) for 2½ months. 
He lived in Kyoto and learned a little about miso there and in 
Hida Takayama–but not enough to make his own miso. Back 
in Sweden he read books on miso by macrobiotic teachers 
Herman Aihara and Michio Kushi. Using their instructions, 
he started to experiment with making miso and koji at 
his home named Malvabo (pronounced MAL-vuh-bo), at 
19063 Örsundsbro, Sweden in Jan. 1975. The instructions 
didn’t work and for the fi rst 2 years the results were “quite 
disastrous.” He fi rst was able to make koji and miso after 
reading The Book of Miso by Shurtleff and Aoyagi, and 
scientifi c journal articles by Hesseltine and Steinkraus.
 When Aros Sojaprodukter began making tofu in 
Örsundsbro in Feb. 1981, Tim was a part owner and he was 
able to expand his miso production using space in the Aros 
basement. But production was still on a small, experimental 
scale and none of the miso was sold.
 In Feb. 1982 Tim fi rst started to sell the barley miso 
and rice miso he was making at home; initially he sold only 
very small amounts, and only directly to friends. The fi rst 
year he sold about 35 kg of rice and barley miso to friends. 
Tim wanted to sell organic miso made with all organically 
grown ingredients, but initially he could not obtain organic 
polished rice or barley. In Sept. 1983 he fi rst produced an 
organic miso using oat koji and yellow peas–but not for sale. 
In April 1984 he started using the brand and company name 
“Malvabo” (address 19063 Örsundsbro, Sweden) and fi rst 
sold miso to a retail food store–actually to several stores. The 
brand “Malvabo” appeared on the hand-written labels for his 
rice and barley miso. Tim was the fi rst person in Sweden or 
in Scandinavia to make miso commercially. At the time he 
started, two type of miso were being imported from Japan: 
Regular miso by Japanese food stores in Stockholm, and 
macrobiotic/natural food miso via Lima in Belgium. Natural 
Hatcho miso had been in Sweden in small quantities since at 
least 1971.
 In Sept. 1985 Tim fi rst sold the organic miso he had 
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developed in late 1983. Then in 1986 he and his family 
moved from the house name Malvabo to another house 
on the same farm named Härvstagård. In Nov. 1988 
Tim registered his company: Timoteus Kojiprodukter 
Handelsbolag (HB), Härvstagård, 19 063 Örsundsbro, 
Sweden. Phone: 0171-65106. The largest amount of miso 
he has ever sold in one year is about 1,000 kg. He has never 
made any other fermented soyfoods commercially, except 
tempeh. Tim wasn’t able to register his company name (after 
waiting nearly 2 years for the bureaucratic processing) as a 
trademark. Now he may have to change the name or remain 
small and lay low. Another big multinational company has a 
product with a similar name and also a grain-based foodstuff.
 Innovations: Tim has been developing an oat koji 
since 1977, and has been making an oat-yellow pea miso, 
and a barley-yellow pea miso since 1978. In Feb. 1980 he 
started using water-lock stoneware crocks with superior 
results. His products have succeeded because of better 
fl avor, use of organic ingredients, and because they are 
produced in Sweden and not pasteurized. See also Timoteus 
Kojiprodukter. 1988, Nov.

1055. Shurtleff, William. 1982. Viili is heavenly. Soyfoods. 
Winter. p. 10.
• Summary: “In Soyfoods No. 5 (Summer 1981) there 
appeared one of the fi rst articles in English about the 
delectable Finnish cultured food viili (It was mistakenly 
called viilia in the article). For the past nine months we have 
prepared soymilk viili at home once a week using a starter 
obtained from GEM Cultures. We’ve enjoyed it almost daily, 
drizzled over applesauce, blueberries, or strawberries, or 
topped with granola. We have shared our culture with many 
of our friends who, like us, enjoy the mild, creamy-rich 
fl avor and the unique thick, honeylike yet slightly ‘stretchy’ 
consistency, plus the convenience. Unlike yogurt, soymilk 
viili can be made at room temperature without an incubator 
and without having to boil the cups or jar it’s made in to 
sterilize it.
 “Finland has two favorite fermented milk products: viili 
and piima. Viili is eaten and piima is drunk. Viili comes in 
two varieties: ‘long’ which is stretchier and incubated at a 
lower temperature and ‘short’ which is less stretchy. Long 
viili, when at its best (or so the Finns claim) is so elastic you 
have to cut it with scissors! A number of scientifi c journal 
articles have been published about viili in Europe; they 
report that the main fermentation organism is the bacterium 
Streptococcus cremoris. In Swedish, viili is called fi l.
 “We have found one trick that greatly improves our 
soymilk viili; to each quart of soymilk, add 2 teaspoons of 
honey and 4 to 8 drops of vanilla extract. Otherwise follow 
the instructions that come with the culture.
 “A good source of viili culture in America is GEM 
Cultures, 30301 Sherwood Rd., Ft. Bragg, California 95437. 
(Tel. 707-964-2922). Send $4.00 for fresh viili culture.” 

Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California.

1056. Shurtleff, William; McBride, G.; Robertson, G.V.J.; 
Burgeson, T. 1982. Dealing with tempeh contamination. 
Soyfoods. Winter. p. 29-32. [1 ref]
• Summary: The cause is probably a “Bacillus problem,” a 
buildup in your shop of bacteria of the genus Bacillus, more 
specifi cally Bacillus subtilis, the bacterium used to make 
natto. Steps to take when a Bacillus problem occurs (listed 
in approximate order of importance and effectiveness): 1. 
Have a sample of your tempeh tested at a reputable food 
laboratory. 2. Test your starter and increase dosage. 3. Try 
to fi nd out how your problem started. 4. Lower incubation 
temperature. 5. Sanitize your shop. 6. Cool beans before 
inoculation. 7. Increase your vinegar usage. 8. Cook 
soybeans longer. 9. Experiment with various mixes of the 
above.
 Photos show: (1) A person spraying sanitizers onto a 
rolling rack after production. (2) John, Valerie, and Gary 
Robertson smile through their hairnets. (3) Valerie Robertson 
preparing tempeh for freezing or steaming before delivery to 
increase its shelf life. Address: 1. Soyfoods Center, P.O. Box 
234, Lafayette, California 94549.

1057. Shurtleff, William. 1982. Soyfoods: Protein source of 
the future. Ziriuz (Australia). Feb. p. 7, 9.
• Summary: An overview of the subject, discussing the many 
benefi ts of soyfoods. Address: Lafayette, California.

1058. Shurtleff, William. 1982. Otten’s Indonesian Foods. 
Soyfoods. Winter. p. 28.
• Summary: This company is run by Mary and Irene (mother 
and daughter) Otten, of Indonesian descent. “Mary Otten 
started the earliest known U.S. tempeh shop in 1961 in 
Albany, California, where she produced it in a basement and 
sold it to friends and catered parties.” Mary and Irene moved 
to Oakland, then to 322 Key Blvd. in Richmond, California, 
where in 1976 they started Otten’s in a small plant behind 
their home. In addition to tempeh they make a line of ready-
to-eat tempeh dishes: Sambal Bali Tempeh, Tumis Tempeh, 
Oblok-Oblok Tempeh, Sayur Lodeh Tempeh, Sweet & Sour 
Tempeh, Sambal Goreng Tempeh, Terik Tempeh, and Sambal 
Goreng Udang dan Tempeh. A photo shows Mary and Irene 
Otten. Address: Lafayette, California.

1059. Shurtleff, William; Aoyagi, Akiko. 1982. Tofu & 
soymilk production: A craft and technical manual. Lafayette, 
California: Soyfoods Center. 336 p. Illust. by Akiko Aoyagi 
Shurtleff. Index. Feb. 28 cm. [223 ref]
• Summary: The contents is identical to that of the original 
Aug. 1979 edition, but the publisher’s name has changed 
to Soyfoods Center from New-Age Foods Study Center. 
Address: Soyfoods Center, P.O. Box 234, Lafayette, 
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California 94549.

1060. Soyanews (Sri Lanka). 1982. Book review: Appetising 
reading. 4(6):6. Feb.
• Summary: A full page, positive review (by. S. 
Pathiravitana) of The Book of Miso, by William Shurtleff and 
Akiko Aoyagi.

1061. Soyfoods. 1982. Welcome to the all tempeh restaurant. 
Winter. p. 29.
• Summary: About Java Murni Indonesian Ricetable (4509 
Adams St., Carlsbad, California 92008). Lists all the tempeh 
dishes on the menu. Java Murni also produces a tempeh 
burger.

1062. Tibbott, Seth. 1982. Turtle Island Tempeh, Oregon. 
Soyfoods. Winter. p. 31.
• Summary:  “’Turtle Island’, Gary Snyder tells us, is the 
name some of the original settlers gave to this continent. 
Tempeh has now come to Turtle Island bringing the promise 
of a new day. Turtle Island Soy Dairy is a small tempeh 
shop in Forest Grove, Oregon. Three of us make tempeh 
four nights a week in an old creamery building and we make 
three tempeh products: plain old soy tempeh, Five Grain, and 
Tempehroni, the soy tempeh with herbs.
 “The inspiration for our Five Grain Tempeh came from 
seeing the popularity of multi-grain breads and cereals. 
We make our Five Grain style from soybeans, millet, rice, 
sunfl ower and sesame seeds. From a production standpoint, 
it is the most diffi cult tempeh to make. The grains each have 
to be added at just the right time or they overcook then gum 

up the extractor from being too soft. We let the grain mixture 
incubate for 28 hours so it makes a fi rm fi nished tempeh. 
For some reason, it doesn’t seem to sporulate as quickly as 
our soy tempeh. We test its ripeness by cutting off thin slices 
with a wire cheese cutter. If a paper thin slice holds together, 
it’s ready to harvest. Five Grain Tempeh can be used in place 
of soy tempeh in burgers, Reubens, and cutlets.
 “Although some call our Tempehroni, ‘the tempeh 
that likes to party,’ we call it simply, ‘the soy tempeh with 
herbs.’ Since with pizza was always one of our favorite ways 
to eat tempeh, we designed Tempehroni to be sliced into 
attractive two-inch rounds similar to its more well-known 
cousin, pepperoni. After much experimentation we settled 
on marjoram, basil, oregano, thyme, and summer savory [as 
Tempehroni seasonings]. Tempehroni’s relatively high price 
($1.28 for 8 oz) refl ects the high labor costs involved, chiefl y 
funneling all those beans down a thin chute into a specially 
made bag. Tempehroni incubates 30 hours to insure total 
fermentation at the middle of the roll. Although we weren’t 
trying to imitate sausage or meaty fl avors, many people eat 
our ‘soy tempeh with herbs’ for a tasty breakfast. Sliced 
lengthwise and fried, it makes an outstanding submarine 
sandwich.”
 A photo shows 3 Turtle Island tempeh products. An 
illustration shows the Turtle Island Soy Dairy logo. Address: 
Owner, Turtle Island Soy Dairy, Forest Grove, Oregon.

1063. Nordquist, Ted. 1982. Re: New developments with 
tofu at Aros in Sweden. Letter to Bill and Akiko Shurtleff at 
Soyfoods Center, March 3. 1 p. Typed, with signature.
• Summary: The letterhead has the Aros logo and name at 
the top left; the logo is a little Viking with a big red heart 
and a horned helmet. In the top center, under the word 
“AROS” is written in small letters in Swedish: “A company 
with a wholistic/global perspective. Ask for our catalog 
and possibilities for a lecture concerning soyfoods and the 
future.” At the top right is the Soyfoods Center logo, and 
around it is written “A Soyfoods Center, Sweden.” Ted 
adds: “Morinaga Tofu is now available throughout Sweden, 
imported via Sunwheel in England. The cost is about $3.00 
(14.75 skr) for 297 gm. while our tofu retails for 11.75 
skr for 400 gm. So their campaign is actually helping us.” 
Address: President, Aros Sojaprodukter, Bergsvagen 1, 
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S-190 63 Orsundsbro, Sweden. Phone: 0171-604 56.

1064. Hamlin, Suzanne. 1982. Tempeh: Super soy food from 
Indonesia. Chicago Tribune. March 11. p. S_A15.
• Summary: This syndicated article fi rst appeared in the 
Daily News (New York). Jan. 6. Good Living section. p. 1, 3, 
7. Wed.

1065. Lopez, Alejandro. 1982. El trabajo del maestro Ejo 
Takata con la soya en Mexico [Re: The work of Zen master 
Ejo Takata with soya in Mexico]. Letter to William Shurtleff 
at Soyfoods Center, March 19. 3 p. Typed, with signature. 
[Spa; eng]
• Summary: In 1969 Rev. Ejo Takata, a Japanese Zen monk 
and later Zen master who fi rst arrived in Mexico in 1967, 
began his work with soyfoods. That year, while traveling 
in the mountains of Oaxaca state, he became aware of the 
malnutrition among the Mixes and Mazatecos Indians. With 
the help of the Japanese agronomist Toshihiko Onuki and 
of a group of Mexicans from the School of Agriculture of 
Chapingo and of his Zen A.C. community, he established 
an experimental soybean farm in Oaxaca and promoted 
the cultivation of soybeans and the use of soyfoods among 
the Indian communities. He taught the Indians how to 
make soymilk and how to use the okara (soy pulp) in 
making corn tortillas. He gave demonstrations in more than 
100 communities and in almost all of these the soyfoods 
were received with such enthusiasm that they became 
and remain a part of the daily diet. They are made from 
soybeans now grown locally by the Indians. In 1971 Takata 
and co-workers opened a dining room at the Universidad 
Nacional Autonomo de Mexico. During the next 6 months 
they gave demonstrations and prepared 200 meals a day 
based on soyfoods including soymilk, okara with green 
vegetables, tortas with fresh soy puree, tofu in various 
recipes, crackers (galletas), breads, etc. In 1972 they began 
to give soyfoods demonstrations to the National Workers 
Syndicate of the ISSSTE, and to peasants and farm workers’ 
organizations. They traveled widely into the countryside 
and their presentations and food were always well received. 
This work played a signifi cant role in paving the way for 
soyfoods in Mexico. In 1973 the President of Mexico, Lic. 
Luis Echeverria, at a reception, recognized Rev. Takata for 
the work he had done with soybeans and soyfoods, then 
inaugurated a national soy program. In 1976 Takata and 
colleagues established an organization to teach appropriate 
technology (for food and energy), including soyfoods 
production. This work expanded in 1981 to the application of 
Japanese low-cost soyfoods equipment to small businesses, 
and participation in a national food program called Sistema 
Alimentario Mexicano (SAM). Takata and his co-workers 
have demonstrated vividly what individuals can do to help 
bring soybeans and soyfoods to the people in a country 
where they are not known. Address: Lic. Alejandro Lopez, 

Zen A.C., Ave. Revolucion #2036, San Angel, Mexico, DF, 
Mexico.

1066. Soyfoods Monthly. 1982-1984. Serial/periodical. 
Colrain, Massachusetts: SANA. Vol. 2. No. 6. March 1982. 
Frequency: Monthly.
• Summary: Continues The Beanfi eld Newsletter with issue 
of March. 1982 (Vol. 2, No. 6). Continued by Soyfoods 
Newsletter in Jan. 1984 (Vol. 4, No. 1). Address: Greenfi eld, 
Massachusetts.

1067. Lo, Yvonne. 1982. Work with Vitasoy (Interview). 
SoyaScan Notes. March 23. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: Yvonne has been involved with the company 
since 1978. Her father, K.S. Lo is now writing a book on 
pottery and trying to get it published in England.

Wai-ta means “vitality” in Chinese and Waita Ming is 
the word for “vitamin(s).”
 The drop in Vitasoy’s sales during 1974 and 1975 was 
due to a combination of recession and terrible infl ation 
in soybean and sugar prices, which essentially tripled 
production costs. Shurtleff would like year by year statistics 
for sales of Vitasoy during the 1970s if possible.
 Vitasoy in malt fl avor was introduced in the mid-1960s.
 Tetra Pak is more expensive than bottles; at one time 
that Pak was 45% of total costs. Recent prices in HK$ (Hong 
Kong dollars) for Vitasoy plain and malt were: Bottles: For 
plain–7 oz $0.60 and 10 oz $0.80. For malt–8 oz $0.80. Tetra 
Pak (8 oz / 250 ml) was $0.90 for plain and $1.00 for malt.
 As of 1981 the company sells more bottles than Tetra 
Pak cartons, however Tetra Pak sales have increased by 50% 
a year for the past 3 years. Why does HKSBP put Vitasoy in 
Tetra Pak cartons if they are more expensive? They are safer, 
more modern, and more stylish.
 The company is now in the process of changing its 
name. Shurtleff suggests “Vitasoy.” The original name was 
the Hong Kong Soyabean Co. Later that was changed to 
Hong Kong Soya Bean Products Co., Ltd. Yvonne does not 
know when that change was made.
 The company is not yet publicly held; it is owned by the 
Lo family. Yet the family is thinking about going public.
 In Hong Kong, Young and Rubicon, designers, have 
the HKSB account. Address: Vitasoy USA, San Francisco, 
California.

1068. Purviance, David. 1982. Re: Upcoming work in 
Central America and the Caribbean. The sailing ship Fri. 
Letter sent to Plenty News subscribers, March 24. 2 p. Typed, 
with signature on letterhead.
• Summary: “Dear Friends: Since we sent this newsletter to 
the printers, our offi ce has been buzzing with some exciting 
new developments... Plenty has been working in Central 
America and the Caribbean for six years. Our work with 
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soybeans in Guatemala has brought a number of requests for 
similar help in other parts of the Caribbean. We have been 
asked to help set up soybean programs in Jamaica, Haiti, 
the Dominican Republic, Grenada, and Costa Rica. The 
Carib Nation on Dominica has asked Plenty for assistance in 
getting outboard motors for their fi shing fl eet. They are the 
last remaining indigenous people in the area who still have 
their own land. We will sail through the Caribbean to look 
into each of these projects and see where we can help.
 “The tour will take place on board the Fri, a 105’, 
two-masted sailing ship. Plenty has known the Fri people 
for several years, and we’re pleased to be in partnership 
with them on this Caribbean project. For the past ten years, 
the Fri has campaigned on fi ve continents for a balanced 
environment. You may have heard of their efforts to stop 
French nuclear testing in the South Pacifi c a few years ago. 
More than 200 people have crewed the ship, which is run as 
an international collective with unpaid volunteers. She can 
carry a crew of sixteen and has enough cargo space to allow 
us to carry food, agricultural tools, a soy demonstration kit, 
and other supplies for the people of the islands.
 “Plans now call for the trip to start in late fall, after 
hurricane season. The fi rst step for us is to prepare the Fri 
for the cruise. We’re sending two carpenters to Amsterdam 
[Netherlands] where the ship is docked for repairs. 
Reconstruction will begin in early April and continue 
through the summer.”
 An illustration shows the ship Fri sailing in the ocean. 
Note: This is the earliest document seen that mentions the 
ship Fri. Address: Director, Plenty, Summertown, Tennessee.

1069. Andersen, Juel. 1982. Tofu fantasies: A cookbook of 
incomparable desserts. Berkeley, California: Creative Arts. 
88 p. March. Illust. Index. 23 cm.
• Summary: Contains 16 sensuous recipes for delicious-
sounding tofu desserts–each accompanied by 
sensuous patter. Recipe names include: Baba au 
rhum. Chocolate concupiscence. Amaretto cream 
torte and the orgy. The text accompanying the 
latter recipe begins: “If you want instant orgy these 
days just say ‘Amaretto, m’love, on the rocks.’ 
This is a password to hot tubs, naked lunches, 
varieties of titillation, and intellectual smut of all 
kinds.” Address: Arnold, California.

1070. Product Name:  Tofu: Soy Bean Curd.
Manufacturer’s Name:  Cauldron Foods Ltd.
Manufacturer’s Address:  Sunny Bank, Chapel 
Lane, Fish Ponds, Bristol 16, England.  Phone: 
858-881.
Date of Introduction:  1982 March.
Ingredients:  Soy beans, water, nigari, magnesium 
chloride.
How Stored:  Refrigerated.

New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1983. June 20. Owners: Philip 
Marshall and Peter Fagan. Original address: Sunny Bank, 
Chapel Lane. Later: 4, Conduit Place, Lower Ashley Rd., St. 
Paul’s, Bristol BS2 9RL, England.
 Richard Leviton. 1983. Trip to Europe with American 
Soybean Assoc. Oct/Nov. Unpublished manuscript. p. 26-
28. See history of the company. Philip Marshall and Peter 
Fagan started their partnership in Cauldron Foods in Sept. 
1981. Philip was previously a partner with Paul Jones, and 
at the time he joined with Peter he was already a Bristol tofu 
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maker selling some tofu in bulk to the converted. They now 
make 1,200–1,500 lb/week of tofu, all in one day. They are 
planning to do a fermented tofu spread.
 Labels. 1983. 4 by 3 inches. Self adhesive. Blue and 
green on white. Bean vine drawing. “Soy Bean Curd. All 
Natural Ingredients. High Protein. Cholesterol Free. Low 
Calorie.” Label. 1983, undated. 3 by 4 inches. Self adhesive. 
Red, beige, green, and white. “Soy Bean Curd. High protein 
9.3%. Cholesterol Free. Low Calorie 85Kcal per 100 grams. 
All Natural Ingredients.” Address: 4, Conduit Place, St. 
Paul’s, Bristol, BS2 9RL.
 Soya Bluebook. 1985. p. 100. Ad in The Vegan. 1986. 
Summer. p. 4. “Cooking with tofu? Look for the mark of 
quality. Tofu and smoked tofu.” Address: 149A South Liberty 
Lane, Ashton Vale, Bristol, England.
 Letter from Neil Robinson. 1989. Aug. 7. The three 
major tofu products in Britain, as far as I know, are (1) 
Tofeata Tofu by Haldane Foods (Hera), Leicester, England; 
(2) Cauldron Foods, Bristol, England; (3) Truehealth Tofu by 
Birchwood Foods, Wrexham, Wales.
 Talk with Philip Marshall, founder. 1990. March 29. 
Cauldron Foods was founded in 1980 and began to produce 
tofu in late 1981 in Bristol. This was a pioneer tofu company 
in England.
 Note: This is the earliest record seen (May 2019) in 
connection with Cauldron Foods Ltd.

1071. Leviton, Richard. 1982. The American soy deli: A 
collection of articles, interviews, artifacts, and recipes from 
practitioners of the new marketing innovation for retailing 
delicious, ready-to-eat soyfoods to the public. 100 Heath Rd., 
Colrain, Massachusetts 01340. 74 p. March. Unpublished 
manuscript. 28 cm.
• Summary: An interesting collection and collage of reprints 
and photos, containing some original material such as: 
A soyfood primer and cookbook roundup by Lorna Sass. 
Article–”On the road for the fast food burger: A soy deli 
odyssey,” by Richard Leviton (Vegetarian Times, April 
1982, p. 62-65. Note: This is the longer, unedited original 
manuscript, 13 pages). Ad and 3-page menu from The 
Southfork Tofu Cafe (322 Fuller Ave., Helena, Montana). 
Menus from Far Pavilions (Telluride, Colorado), The Tofu 
Shop (768 18th, Arcata, California), Brightsong–The Real 
Food Tofu Café (Redwood Valley, California).
 Article–”Kicking the dairy habit,” by Richard Leviton 
(East West Journal, June 1980, p. 60-65). Article–”Food 
Showmanship,” by Linda Reedy (Foodservice Marketing, 
Nov. 1981, p. 36-41). Article–”Fast food: A nutritional trap” 
(New York Times, 19 Sept. 1979). Article–”Restaurant fast 
foods in the grocery store? Franchises could test new income 
source,” by Stan Merritt (April 1980, p. 18, 22). Menu–
”Recipes for a versatile food” (6 tofu recipes). Shopping list 
(form to fi ll out)–Mother Earth, natural foods, 604 N.W. 13th 
Street, Gainesville, Florida 32607. Phone: (904) 378-5224. 

“Fresh tofu comes to Northern Cal.,” by Matthew Schmit 
(Sketch of The Tofu Shop in Arcata, 13 Feb. 1981). Article–
”’Back to basics’ approach provides answers to challenges 
facing product developers,” by James S. Burns (Oct. 1979, 
p. 40, 42, 46, 58). Address: Colrain, Massachusetts. Phone: 
413-624-5591.

1072. Product Name:  [Shoyu].
Manufacturer’s Name:  Lima-Andiran.
Manufacturer’s Address:  Moulin d’Andiran, 47170 Mezin, 
France.
Date of Introduction:  1982 March.
Wt/Vol., Packaging, Price:  250 ml and 1 liter bottles, and 
18 liter can.
How Stored:  Shelf stable.
New Product–Documentation:  Letter from Pierre Gevaert. 
1981. Nov. 19. They plan to start making shoyu on 15 March 
1982.
 Lima catalogue, price list, and color product brochure. 
1989. A color photo shows the Lima shoyu bottle. Three 
sizes are listed in the catalog.

1073. Product Name:  [Barley Miso].
Manufacturer’s Name:  Lima-Andiran.
Manufacturer’s Address:  Moulin d’Andiran, 47170 Mezin, 
France.  Phone: 58-651-002.
Date of Introduction:  1982 March.
New Product–Documentation:  Letter from Pierre Gevaert. 
1981. Nov. 19. Letter from Sjon Welters. 1982. April 16. 
“Important news is that Lima started to market their miso. 
It is made in their own plant and farm in the southwest of 
France.” Shurtleff & Aoyagi. 1983. The Book of Miso. 
2nd ed. p. 233. This miso plant, which started in 1981, 
was powered by hydropower. Soya Bluebook. 1986. p. 
111. “Lima France. Affi liate of Lima Belgium. Le Moulin 
d’Andiran, 47170 Mezin, France. Mr. Stevens, Sales Mgr.”
 Talk with Don DeBona of American Miso Co. 1997. 
March 25. Lima-Andiran was acquired in early 1990 by 
Pierre Gevaert’s son (Daniel) and his wife (Valérie), and 
renamed Danival. The location of their factory in Mézin, 
France, has not changed.

1074. Shurtleff, William; Aoyagi, Akiko. 1982. Terrifi c 
tempeh. Ziriuz (Australia). March. p. 7-8.
• Summary: Contents: An introduction to tempeh. Rich in 
protein and vitamin B-12. Tempeh comes West. How tempeh 
is made. The miracle of fermentation. Buying and storing 
tempeh. Favorite tempeh recipes (four recipes). Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.

1075. Shurtleff, William; Aoyagi, Akiko. 1982. History of 
the soyfoods movement worldwide. Soyfoods Center, P.O. 
Box 234, Lafayette, CA 94549. 50 p. March. Unpublished 
typescript. Available online at www.soyinfocenter.com.
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• Summary: www.soyinfocenter.com/HSS/soyfoods_
movement_worldwide1.php
 A comprehensive history of the subject. Contents: New 
image of soyfoods and causes of interest: Good health, 
nutrition and fi tness, weight loss diets, low-cost protein, 
meatless and vegetarian diets, world hunger, appropriate 
technology and right livelihood, voluntary simplicity, 
ecology and conservation, interest in East Asian cultures, 
spiritual practices, and cuisines.
 Allied movements: Macrobiotics, natural foods, Rodale 
Press, vegetarianism.
 Characteristics of the soyfoods movement: Major foods 
and types of products, comparison of soy protein industry 
(high tech) and soyfoods industry (low tech), appropriate 
technology, relevance to the Third World, conclusion.
 The Farm in Tennessee. The Book of Tofu and Soyfoods 
Center. Early soyfoods manufacturers. Soyfoods delis and 
restaurants. Second-generation soyfoods manufacturers 
and distributors (e.g. Swan Foods in Florida). Tofu kits 
and equipment. Soyfoods terminology. Founding of the 
Soycrafters/Soyfoods Association of North America: 
Richard Leviton. Growth of the Soyfoods Association: First 
conference, Soyfoods magazine, subsequent conferences, 
SANA problems, The new Soyfoods Association of 
America–Gary Barat and Michael Austin of New York City.
 Soyfoods books and booklets. Media coverage. 
Growth of the soyfoods industry, including the Soycrafters 
Apprenticeship Program. Soyfoods Marketer/Distributors: 
Yellow Bean Trading Co., Garden of Eatin’, Jolly Licks. 
Soyfoods in foodservice institutions. Infl uence and activities 
abroad. The future.
 Note: This is the earliest document seen (Oct. 2016) 
that uses the term “Second-generation” in connection with 
soyfoods to refer to a soyfood product which uses a basic 
soyfood as its major ingredient. Thus, Tofu Cheesecake, 
Tempeh Lasagna, and Instant Miso Soup are all commercial 
“second-generation soyfood products.” If made at home for 
home use, they would be “second-generation soyfoods.” For 
some products, the line between basic and second-generation 
soyfood products is blurred, since some second-generation 
products that have a long history have come to be thought of 
as basic. For example: Deep-fried tofu burgers (ganmodoki), 
teriyaki sauce, etc. Address: Lafayette, California. Phone: 
415-283-2991.

1076. Shurtleff, William. 1982. Questions about history 
of macrobiotics and soyfoods. Sent to people who offered 
to edit “History of Macrobiotics and Soyfoods.” 1 p. 
Unpublished typescript. Typed, on letterhead.
• Summary: There are 31 numbered questions. People were 
asked to answer them by number. Address: Soyfoods Center, 
P.O. Box 234, Lafayette, California 94549. Phone: 415-283-
2991.

1077. S.M. [S. Milius]. 1982. Faster tempeh. Organic 
Gardening. March. p. 102-07.
• Summary: “A new method for preparing this cheap, 
nutritious soyfood takes 45 minutes instead of four hours.” 
The new method, developed by researchers at the Rodale 
Food Center kitchens, starts with roasted soybeans. These 
don’t have to be soaked overnight and hulled, the most time-
consuming steps.

1078. Shurtleff, William; Aoyagi, Akiko. 1982. History 
of soymilk and dairylike soymilk products. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 53 p. April 
4. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/soymilk1.php
 A comprehensive history of the subject. Contents: 
Introduction. Etymology. Four stages of growth. Part 
I: History in Chinese-speaking Asia. Origin and early 
development. Roots of East Asia’s soymilk renaissance. 
Hong Kong and Vitasoy. Singapore. Taiwan. Part II: History 
in non-Chinese speaking Asia. Japan. India. Philippines. 
Vietnam. Indonesia. Thailand. Malaysia. Korea. Sri Lanka. 
Part III: History in Europe. The early years (1739-1919). 
1920-1939. 1940-1959. 1960-1980. Part IV: History in the 
United States. The early years (1898-1919). 1920-1939. 
1940-1959. 1960-1980. Part V: History in Latin America 
and Africa. Part VI: Soymilk overview and future. Part VII: 
Dairylike soymilk products (nonfermented). Soymilk ice 
cream, 1918. Soymilk cream and whipped cream, 1932. 
Soymilk custards and puddings, 1935. Soymilk mayonnaise, 
1936. Soymilk shakes, 1944. Soy nog, 1944. Nonfermented 
soymilk cheese, 1973. Other.
 Note: This is the earliest English-language document 
seen (Dec. 2003) that contains the term “soymilk shakes” 
(or “soymilk shake”). Address: Lafayette, California. Phone: 
415-283-2991.

1079. Dominguez de Diez Gutiérrez, Blanca. 1982. Re: 
Current work with soyfoods in Mexico. Letter to William 
Shurtleff at Soyfoods Center, April 8. 1 p. Typed, with 
signature. [Eng]
• Summary: Your new booklet La soya y sus derivados: 
Tofu, miso, tempeh (Editorial Posada) “is an excellent source 
of information. “Hope you wrote to Banafunzi in Iguala, 
Guerrero.
 “My work is having a tremendous success. Now I am 
struggling to have the seed planted everywhere to help the 
farmers to become independent and have their own source 
of protein at home. I seem to get more and more involved. 
Good grief!” Address: Apdo. Postal 226, Jalapa, Veracruz, 
Mexico.

1080. Hamlin, Suzanne. 1982. Indonesian tempeh is winning 
converts. Orange County Register (California). April 14. p. 
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15. [3 ref]
• Summary: “Petits Propos Culinaires, the esoteric English 
food journal, recently reported that when an American 
research department offered free tempeh starter kits, they had 
3,000 requests.
 “Tempeh is sold in many–perhaps most–health food 
stores in the refrigerated section. It is packaged in 8-ounce 
packages, averaging $1.25 each. One package will amply 
serve two as a main course.”

The Book of Tempeh. by William Shurtleff and Akiko 
Aoyagi (published by Harper & Row), is a thorough treatise 
on this subject, containing 130 recipes.
 “Several starter kits, which include soybeans, the culture 
and complete instructions, are also sold in health food 
stores. The one made by Farm Foods can be ordered directly 
by mail: Farm Foods, 156 Drakes Lane, Summertown, 
Tennessee 38483. Phone: 615-964-3584 or 3754.”
 Madhur Jaffrey, in her new book World of the East 
Vegetarian Cookbook, includes several tempeh recipes. 
Address: New York Daily News.

1081. Welters, Sjon. 1982. Re: Recent developments with 
soyfoods in Europe, and ties with macrobiotics. Letter to 
William Shurtleff at Soyfoods Center, April 16. 6 p. Typed, 
with signature on letterhead (photocopy).
• Summary: This letter, whose letterhead reads “Manna 
Natuurlijke Levensmiddelen,” contains names and addresses 
of many new soyfoods companies, many of them started by 
people interested in macrobiotics. Names and addresses of 
the following companies are given:
 Tofu Denmark (in Valby, run by Per Fruergaard, a 
macrobiotic), Bernard Storup, Ab & Paulien Schaft (Dutch, 
setting up a small shop in Baillestavy, France, to make 
miso, shoyu, natto, and koji), Traditions du Grain (Jean 
Luc Alonso is setting up a macrobiotic tempeh shop in Ivry 
France; they will start this summer), Paul Jones (Tofu shop 
in London), Saskia de Jong (may make miso in Ireland), 
de Brandnetel (tofu shop in Antwerp, Belgium), Jonathan 
(makes tofu, ganmo, seitan, mochi in Ekeren, Belgium. Run 
by J. v. Ponseele), Seven Arrows (Leuven, Belgium; making 
tofu), Lima Foods (now sell miso made at their plant and 
farm in France), Witte Wonder (Den Haag, Netherlands), 
De Morgenstond (Bakkeveen, Netherlands), Jakso 
(Heerewaarden, Netherlands. Run by Peter Dekker. The fi rst 
and only shop making tempeh from organic soybeans), Firma 
Lembekker (Amsterdam), Unimave (Lisbon, Portugal), Jose 
Parracho (Setubal, Portugal), Swame [sic, Swami] Anand 
Svadesha (Furth im Wald, West Germany), Bittersuess 
(Cologne, West Germany. Attn: Thomas Kasas/Karas). Three 
distributors of soyfoods and natural foods in Germany are 
YinYang (Berlin), Rapunzel (Heimraadshofe), and Mutter 
Erde (Werbelen). In Finland: Luonnonruokakauppa AUMA 
(Helsinki). In Switzerland: Verena Krieger of Sojalade 
(Engelberg, tofu shop), Hans Rudolph Opplinger (Cham, 

tofu shop), Marty Halsley (Nyon, tofu & tempeh), Restaurant 
Sesam (Bern). P. Ton van Oers is a Dutch priest who works 
in Kananga, Zaire. The natives have grown soya for 10 years 
and he is thinking of making tofu and soymilk from them.
 “In Great Britain the East West Centre is very active in 
promoting soyfoods. As a part of the Kushi Institute program 
they have home-scale processing, in which tofu, tempeh, 
and miso-making are taught by Jon Sandler [Sandifer?]. He 
is the tempehmaker of the EWC too at Community Health 
Foundation, 188 Old St., London EC1. In the Netherlands, 
a great deal of soyfoods promotion is done by the East West 
Center and Manna. As you probably know, Manna was the 
fi rst to introduce miso, tamari, shoyu, tempeh, tofu and koji 
to the larger public and we are still the main promoters of 
soyfoods as part of a more natural, vegetarian, and economic 
diet. Manna has been followed by a lot of other distributors 
of natural and health foods. We have two competitors in the 
tofu business: Witte Wonder and De Morgenstond.
 “At the moment I’m the only teacher giving lectures 
on homescale miso-, tofu-, tempeh-, shoyu-, tamari-, natto-, 
and koji-making in the Netherlands. Mainly at the East West 
Centre and sometimes at different places in the country. 
People are starting to get interested.”
 Note: This is the earliest document seen (May 2015) 
concerning the work of Swami Anand Svadesha of West 
Germany.
 Note: This is the earliest document seen (May 2019) 
concerning the work of Thomas Karas of Bittersuess 
(Cologne, West Germany). Address: Stichting Natuurvoeding 
Amsterdam, Meeuwenlaan 70, 1021 JK Amsterdam-N, 
Netherlands. Phone: 020-323977.

1082. Shurtleff, William; Aoyagi, Akiko. 1982. History of 
tofu. Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 
119 p. April 21. Unpublished typescript. Available online at 
www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/tofu1.php
 A comprehensive history of the subject. Contents: 
Introduction. Etymology. Part I: History of tofu in China. 
Origin and developments to 960 A.D. Sung dynasty, 960-
1279. Yuan (Mongol) dynasty, 1279-1368. Ming dynasty, 
1368-1662. Ching dynasty, 1662-1912. Developments 
from 1912-1948. The People’s Republic of China, 1949-
1980’s. Part II: History of tofu in Japan. Introduction and 
early development (to 1185). Kamakura period, 1185-1333. 
Ashikaga/Muromachi, 1338-1600. Edo/Tokugawa period, 
1600-1868. The Meiji period, 1868-1912. Development 
from 1912-1939. The war and postwar period, 1940-1959. 
The modern period, 1960-1982. Part III: History of tofu in 
South and Southeast Asia. Korea. Taiwan. Malaysia and 
Indonesia. Vietnam. Philippines. Thailand, Sri Lanka, and 
India. Part IV: History of tofu in Europe, 1613-1982. Part 
V: History of tofu in the United States. The early years, 
1896-1919. 1920-1939. 1940-1959. 1960-1975. 1976–the 
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awakening of American interest in tofu. Rise of the new 
American tofu industry. New England Soy Dairy = Tomsun 
Foods, Inc. from April 1984. Tofu innovation in America. 
Tofu in foodservice institutions. Growth of the tofu industry. 
Future of the U.S. tofu industry. Part VI: History of tofu in 
Latin American and Africa. Part VII: History of frozen and 
dried-frozen tofu. Frozen tofu. Dried-frozen tofu in Japan. 
Dried-frozen tofu in the West. Part VIII: History of other 
special types of tofu. Firm tofu. Pressed tofu. Smoked tofu. 
Deep-fried tofu. Grilled tofu. Silken tofu. Lactone silken 
tofu. Address: Lafayette, California. Phone: 415-283-2991.

1083. Shurtleff, William; Aoyagi, Akiko. 1982. History of 
okara (soy pulp) and soy bran. Soyfoods Center, P.O. Box 
234, Lafayette, CA 94549. 11 p. April 22. Unpublished 
typescript. Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/soybean_fi ber_
products.php
 A comprehensive history of the subject. Contents: 
Introduction. Part I: History of okara (soy pulp). Etymology 
of okara. Part II: History of okara in East Asia. General. 
China. Japan. Other East Asia. Part III: History of okara in 
the West. Europe. United States. Part IV: History of okara 
in the Third World. Part V: History of soy bran. Address: 
Lafayette, California. Phone: 415-283-2991.

1084. Diario del Sur (El) (Acayucan, Veracruz, Mexico). 
1982. Capacitacion sobre la soya en la Miguel Aleman 
[Workshops on the use of soya at the Miguel Aleman]. April 
25. [Spa]*
• Summary: Includes a discussion of the work of Blanca 
Dominguez.

1085. Shurtleff, William; Aoyagi, Akiko. 1982. History of 
yuba. Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 
15 p. April 26. Unpublished typescript. Available online at 
www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/yuba.php
 A comprehensive history of the subject. Contents: 
Introduction, defi nition. Etymology. Part I: History of yuba 
in East Asia. China and environs. Japan. Part II: History of 
yuba in the West. Europe. United States.
 Japan: There has been considerable speculation about 
when and how yuba was introduced to Japan. Some have 
said that it was brought by Chinese Buddhist monks as 
early as the 10th century, others that it was brought back 
by Japanese monks visiting China in the 13th century. It is 
also said that Masashige Kusunoki, a famous samurai, used 
it as provisions during the siege of Chihaya castle during 
the 14th century. Yet the earliest known written reference 
to the food appears in the Wakan Sanzai Zukai (1711), with 
the next known references being in the Isei Teikun Ourai (c. 
1730), Kyonan Rubetsu-shi (1813), and Kotto-shu (Santo 
1815). Japan’s oldest existing yuba shop started in 1716, 

so it is quite likely that yuba existed on a commercial scale 
by the late 1600s, if not earlier. It may well have been used 
from time to time as a food in Buddhist temples centuries 
earlier. As noted at Etymology above, it was probably 
introduced from China, but it may also have been developed 
independently in Japan.
 Japan’s earliest center of yuba production and utilization 
was in Kyoto, the ancient capital, which remained the center 
during the 1980s. Yuba has the strongest gourmet image 
of all Japanese soyfoods, and Kyoto yuba soon developed 
strong associations with both the vegetarian cuisine of 
the Buddhists and with the elegant cuisine of the nobility 
and aristocracy. It soon became one of the indispensable 
delicacies in both Zen Temple Cookery (Shojin Ryori) and in 
the exquisite Tea Ceremony Cuisine (Kaiseki Ryori). In the 
Shojin Ryori Kondate-shi, published between 1818 and 1830, 
about half the recipes included yuba in one form or another, 
eloquently attesting to its popularity. A children’s song 
(whose date or origin is probably in the early 1800s) sung 
in Kyoto near the base of Mt. Hie, the home of a famous 
complex of Buddhist temples, asks “What do the monks 
eat on Mt. Hie?” The response is “Yuba no tsukeyaki,” the 
name of a yuba preparation. During the 1970s and 1980s in 
Kyoto, in restaurants serving Shojin or Kaiseki cuisine, yuba 
might well appear in more than half the dishes in a typical 
six-course meal. Some Japanese restaurants, such as the 
beautiful Sorin-an near Kyoto, specialize in yuba cuisine. 
Gradually the Japanese developed many unique forms and 
ways of folding yuba, plus a number of ready-to-eat yuba 
delicacies (deep-fried chips, pouches, and rolls) that were 
unknown in China and which have become popular tourist 
items in Kyoto. Shurtleff and Aoyagi (1975) have given 
illustrated descriptions of each of these types.
 The Kyoto yuba industry traces its origins to at least the 
early 1700s. The four oldest existing yuba shops started in 
1716, 1791, 1804, and 1833. The owner of the oldest shop is 
now the ninth generation. A picture of one of the oldest and 
most beautiful shops, Yuba Han, appears on the cover of The 
Book of Tofu (Shurtleff and Aoyagi 1975). Kyoto’s yuba 
shops have always been small, family-run operations, often 
connected with the family home. Of the 20 shops existing in 
1981, 4 started during the Edo period (1600-1868), 5 during 
the Meiji period (1868-1912), 4 during the Taisho period 
(1912-1926), and only 6 started after 1926. Thus the industry 
is old and well established. In 1874 the German Ritter gave 
a nice 85-word description of how yuba was made in Kyoto, 
noting that a little wood ash was added to the soymilk to 
raise the pH.”
 “The number of yuba shops in Kyoto has gradually 
decreased from the peak of 67 in 1911. It fell to 35 in 1919, 
then climbed to 55 in 1929, and fi nally decreased slowly 
to 20 in the late 1970s. Number of employees ranged from 
172 in 1911 to 71 in 1925, then back up to 151 in 1955, the 
last year for which we have data. Sales reached a peak of 
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183,506 yen in 1929 and were 52,433 yen in 1955 (Tanaka 
1955). By the 1970s the Japanese yuba industry used less 
soybeans than any other Japanese soyfood industry, only 
several hundred metric tons a year (Watanabe 1969). And 
a typical shop used only 50-150 pounds of dry soybeans a 
day to make 400 to 1,200 sheets of yuba. One pound of dry 
soybeans yields about 0.5 pounds of yuba on a dry weight 
basis. Partly because it is still made on a very small scale by 
slow, traditional, labor-intensive methods, and partly because 
of its image as a gourmet food (rather than a food for the 
people, as it is in China), yuba in Japan in 1975 sold for 
about 15 times as much per pound (fresh or dry) as it did in 
China. Starting in the mid-1970s some modernization of the 
small shops (especially heating the soymilk with pressurized 
steam) took place, but most traditional yuba craftsmen prefer 
their traditional and very beautiful methods. In 1982 there 
were two yuba trade associations in Kyoto. One, consisting 
of the six oldest companies, was the Kyoto Yuba Kumiai; 
the other, consisting of 10 shops in Kyoto and one in nearby 
Otsu was the Kyoto Yuba Seizo Hanbai Jigyo Kyodo Kumiai. 
The two do not cooperate much with each other.
 “In 1980, in addition to the 20 yuba shops in Kyoto, 
there were 3 in Utsonomiya and Nikko (the other main yuba 
center, 60 miles north of Tokyo), 1 in Otsu (just east of 
Kyoto), and an estimated 7 elsewhere in Japan, for a total of 
31. Gross net sales of the yuba produced in Kyoto were 520 
million yen, or about $2.3 million. This was estimated to be 
80% of the total sales and production of all yuba in Japan.” 
Address: Lafayette, California. Phone: 415-283-2991.

1086. Vela, Elvira L. 1982. La soya y sus multiples derivados 
[Soya and its many products]. Diario del Sur (El) (Acayucan, 
Veracruz, Mexico). April 26. [Spa]*
• Summary: Includes a discussion of the work of Blanca 
Dominguez.

1087. Dreyer, Lawrence. 1982. Re: International fair and 
symposium on soya products in Salzburg. Letter to William 
Shurtleff at Soyfoods Center, April 27. 2 p. Typed, with 
signature. [Eng]
• Summary: “The Way of Nature (Weg der Natur), a 
foundation, was established in Austria with the express 
purpose of disseminating information about macrobiotics, 
food, and their relationship to our health. Each of the 
founding members have had at least 2 months training 
at a temple in Japan.” The foundation plans to hold an 
international fair named Bio Life 2000 in Salzburg from 
17-20 Nov. 1982. “The foundation has, for the past two 
years been linked to a Natural Food Shop and has been, 
for this period, producing tofu and miso. This shop will be 
represented at the Fair and will be exhibiting and selling 
macrobiotic foods, snacks, and drinks. To run concurrently 
with the Fair, the Foundation is also planning a symposium 
on Soya products, Miso, Tofu, Tempeh, etc.

 “The program will include lectures and discussions on 
planting and growing soya beans, making soya products, 
the suitability and advantages of soya products in the 
diet of Mankind with particular emphasis on the peoples 
of the West, and the substitution of soya products for 
animal products as a source of protein. There will also be 
demonstrations on cooking natural foods and the production 
of tofu and miso.
 “The symposium will be conducted in both English and 
German and possibly also in French. The media, press, radio 
and TV have all expressed a keen interest in this fair, so a 
wide coverage is assured. We would be delighted if you, as 
the initiator of the use of tofu in the West, would be prepared 
to participate in this fair.”
 Note: A handwritten letter from Lawrence Dreyer (1983 
Feb. 15) states that this fair was never held. His company 
is still producing tofu with equipment purchased in Japan a 
couple of years ago. Address: Director.

1088. East West Journal. 1982. Bookshelf (Ad). April. p. 70-
72.
• Summary: This mail order catalog includes four types of 
books; the fi rst two are related to macrobiotics. 1. Getting 
started. 2. Cooking. 3. Exercise. 4. General topics: Incl. The 
Book of Tofu and The Book of Miso by Shurtleff & Aoyagi.

1089. Everybody’s Vegetarian Restaurant. 1982. Menu. 
Nashville, Tennessee. 1 p.
• Summary: Contains many recipes using tofu, tempeh, 
cooked whole soybeans, plus soymilk ice cream (“The 
original soy milk Ice Bean” in cones, cups, milk shakes, or 
sundaes), soy sour cream or mayo, soy milk shakes, tofu 
cheesecake, and apple crisp a la mode. Address: 120 21st 
Ave. North, Nashville, Tennessee. Phone: 329-2000.

1090. Leviton, Richard. 1982. On the road for the fast food 
burger: A soy deli odyssey. Vegetarian Times No. 56. April. 
p. 62-65.
• Summary: Includes visits to and detailed descriptions of 
the ambience and menu at: The Well Bean Deli in Santa 
Cruz, California (Kevin Van Slooten), Real Food Tofu 
Cafe in Redwood Valley, California (Dik & Sharon Rose), 
The Tofu Shop in Arcata, California (Matthew & Susanne 
Schmit), South Fork Tofu Cafe in Helena, Montana (Bruce 
Anfi nson, Vicki Keller, and Richard Saravalli), The Good 
Nature Deli in Oak Park, Illinois (Kevin O’Brien and Mary 
Ellen Sackett), The Soy Plant Deli in Ann Arbor, Michigan (a 
co-op), Hip Pocket Tofu Deli in Columbus, Ohio (Bill Lutz), 
Nature’s Grace in Honesdale, Pennsylvania (Jamie and 
Nancy Stunkard), Lotos Cafe in Rochester, New York (Greg 
Weaver), Soyateria in Toronto, Ontario (owned by Soy City 
Foods), Mintz’s Buffet in New York City (David Mintz), and 
Everybody’s Vegetarian Restaurant in Nashville, Tennessee 
(run by The Farm).
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 At Mintz’s Buffet (1040 Third Ave., 10021) “David 
Mintz would like to stuff the Big Apple with savory tofu, 
judging by the enthusiasm with which he embraced tofu a 
year ago in his traditional Jewish kosher deli and catering 
company. Mintz added tofu to his line of ‘soup to nuts, old 
time foods like Grandma used to make, a big menu,’ and 
placed tofu vegetable pies and tofu ice cream proudly next 
to the gefi lte fi sh, chopped livers and matzoh balls. Located 
on New York’s upper east side near Bloomingdale’s, Mintz’s 
(which seats 15) receives celebrities and ordinary folk 
alike, people who are drawn to its special ‘Mintz’s Tofu 
Buffet of Vegetable Quiches,’ Tofu Vegetable Pies, Tofu 
Vegetable Salads (for instance, steamed broccoli with tofu 
mustard sauce), Tofu Egg Rolls, Tofu Blintzes, Tofu Bran 
Muffi ns (strawberry-rhubarb, apple-walnut, blueberry-bran, 
carrot-apple, pecan, lemon-granola, pineapple-coconut and 
cherry-granola), Soy Burgers and Soy Pizza. Before we 
glide out of Mintz’s soy emporium on a cloud of soybeans, 
we must sample his renowned Tofu Ice Kream (also called 
Tofutti) made from tofu, soymilk, fresh fruit, essences of 
apples, fi gs and raisins, honey, egg whites, soy oil–’creamy 
and delicious, it’s beyond cream.’” Address: 100 Heath Rd., 
Colrain, Massachusetts 01340. Phone: 413-624-5591.

1091. Leviton, Richard. 1982. The coming age of soyfoods: 
Soyfoods have grown from obscurity into a booming 
grassroots industry in seven years. New Roots (Amherst, 
Massachusetts) No. 23. Spring. p. 41-46.
• Summary: Contents: Introduction. The soybean sprouts in 
New England. Soyfoods: Becoming big business in America. 
The tofu shop on every corner myth. Growing pains of 
an emerging industry. Building a strong base of support. 
Resources.
 Note: On page 45 are large ads for “Crystal Hills 
Tofu” (Bethlehem, New Hampshire) and “Tempeh: The 
soyfood with culture” (The Tempeh Works, Greenfi eld, 
Massachusetts). Address: 100 Heath Rd., Colrain, 
Massachusetts 01340.

1092. Leviton, Richard. 1982. Tôfu, soifûdo kamu 
Uesto [Tofu & soyfoods come West (Leafl et)]. Colrain, 
Massachusetts. 2 panels each side. Each panel: 22 x 18 cm. 
[Jap]
• Summary: This is a description of the 1982 Soyfoods 
Conference in Seattle, Washington (July 6-14), for people 
in Japan who wish to attend, a day by day description of the 
10-day itinerary plan (cost: $2,250, which includes airfare, 
lodging, conference fee, bus tickets, Disneyland tickets, and 
5 dinners), and an application form.
 A photo shows Richard Leviton and Luke Lukoskie 
standing in front of Mt. Fuji, a tall volcanic mountain in 
Japan.
 As Luke recalls (e-mail of 30 May 2011): In 1982 
he and Richard Leviton and approximately 18 other 

soyfoods professionals from the USA did an 8-day tour of 
Japan. Richard was listed as managing director and Luke 
as chairman of the board of the International Soyfoods 
Association–an organization created for the purpose of this 
trip. Address: Soyfoods Association of North American, 100 
Heath Rd., Colrain, Massachusetts 01340. Phone: 413-624-
5591.

1093. Reinhard, H. 1982. Eine neue Vereinigung stellt sich 
vor [Introducing a new union]. Zollikofen, Switzerland. 2 p. 
Unpublished manuscript. [Ger]
• Summary: The new group is the Swiss Union for 
Promotion of Grain Legumes and Oilseeds. In German: 
Schweizerische Vereinigung zur Förderung der 
Körnerleguminosen und Oelfruechte (SVFKO). In French: 
Association suisse pour la promotion des protéagineux et des 
oléagineux (ASPPO). The new group was formed out of the 
Union of Swiss Soybean Producers (In German: Vereinigung 
schweizerischer Soja-Produzenten (VSSP). In French: 
Association suisse des producteurs de Soja (ASPS)). The 
change was made in Dec. 1981 in Bern.
 The goals, offi cers, activities, and programs are 
discussed. The group now has 3 divisions (Commissions), 
one each for soybeans, fi eld beans, and protein peas 
(Proteinerbsen).
 Short term goals of the Soya Commission include testing 
of the value of soybeans for human foods in Switzerland 
and the possibilities of soybean production in Switzerland. 
Address: President of SVFKO, Zollikofen, Switzerland.

1094. Shurtleff, William; Aoyagi, Akiko. 1982. Survey of 
tofu production in the United States and Canada. Lafayette, 
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California. 1 p. April. Unpublished manuscript.
• Summary: This is a typewritten table with 8 columns: The 
three main ones are (1) Company name. (2) Date started 
operations. (3) Tofu production in April 1982 (in 1,000 lb/
week). Companies are arranged in descending order of tofu 
production.
 Hinode Tofu Co. (Los Angeles, California; 1937?). 140.
 Azumaya, Inc. (South San Francisco, California; 1920?). 
110.
 Aloha Tofu Co. (Honolulu, Hawaii; 1950?). 60.
 Quong Hop & Co. (South San Francisco, California; 
1906). 43.
 England Soy Dairy (Greenfi eld, Massachusetts; Jan. 
1977). 36.
 C.R. Food (Los Angeles, California; April 1979). 28.5.
 Wy Ky (Los Angeles, California; July 1970). 28.
 Wo Chong & Co. (San Francisco, California; 1928). 24.
 Kanai Tofu Factory (Hawaii; 1923). 16.
 Traditional Tofu (Oakland, California; 1978?). 17.
 Mighty Soy, Inc. (Los Angeles, California; Aug. 1980). 
16.6.
 Eastern Foods Corp. (Minneapolis, Minnesota). 15.
 Panda Food Products (Woodhaven, New York; 1981). 
15.
 Nasoya Foods (Leominster, Massachusetts; April 1978). 
12.
 Island Spring (Vashon, Washington; Dec. 1976). 12.
 Swan Gardens (Miami, Florida). 12.
 Sam Sung Food Inc. (Washington, DC; 1980). 11.
 Ota Tofu Co. (Portland, Oregon; 1919). 10.4.
 Victor Food Products (Scarborough, Ontario, Canada; 
Feb. 1978). 10.
 Hashizume Food Products (New York City, New York; 
1969). 10.
 Soyfoods of America (Duarte, California; 1981?). 10.
 White Wave (Boulder, Colorado; Sept. 1977). 9.
 The Soy Plant (Ann Arbor, Michigan; Sept. 1977). 7.
 Chicago Tofu Co. (Chicago, Illinois; 1960). 6.
 Nomura Tofu Co. (Chicago, Illinois; 1975). 6.
 Northern Soy (Rochester, New York; May 1977). 
6. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

1095. Wagner, Martha. 1982. Tofu gains a toehold. Nutrition 
Action. April. p. 12-13.
• Summary: Discusses: The parallels between tofu and 
yogurt. The Book of Tofu, by Shurtleff and Aoyagi. Surata 
Soyfoods in Eugene, Oregon. Al Jacobson and his Garden of 
Eatin’ in Los Angeles.

1096. Holt, John. 1982. Re: New developments at The 
Regular Tofu Co. Letter to William Shurtleff at Soyfoods 
Center, May 1. 1 p. Handwritten, with signature on 
letterhead.

• Summary: “Having used your book to learn how to make 
tofu, we now have a small business here making about 700 
lb/week of tofu and about 2,500 tofu burgers per week. We 
give our okara to a pig farmer... We sell the tofu vacuum 
packaged. As yet we don’t have a means of packaging soya 
milk. It is sold over here in Tetra Briks and is very expensive. 
We want to expand the business to make larger quantities of 
tofu (regular and silken if possible) and to sell soymilk more 
cheaply... At present, our equipment is very similar, I should 
imagine, to a small Japanese tofu shop. We use nigari.
 An accompanying form states that this company started 
business in Dec. 1981 and now uses 50-100 lb/day of dry 
soybeans. Address: 75 Chandos St., Leicestershire LE2 1BU, 
England. Phone: (0533) 549839.

1097. Hamlin, Suzanne. 1982. Indonesian soy food could 
hardly be any healthier or homelier. Chicago Tribune. May 6. 
p. N_A13A. [1 ref]
• Summary: This syndicated article fi rst appeared in the 
Daily News (New York). Jan. 6. Good Living section. p. 1, 3, 
7. Wed.

1098. Dominguez de Diez Gutiérrez, Blanca. 1982. Re: 
Current work with soyfoods in Mexico. Letter to William 
Shurtleff at Soyfoods Center, May 10. 1 p. Typed, with 
signature. [Eng]
• Summary: “Received your letter of the 16th April. Very 
impressed with the size of your book, which means it must 
be full of very excellent information, which will be of great 
help to many people.”
 “I am very honored to be in your book and I shall deeply 
appreciate that you at least mention some of the names, in 
the order I sent them to you, as Victor Ariel Barcenas, Albino 
Quiroz, and Marisela Peñaloza de Quiroz, Coti Nava, as 
well as Maria Esther Rosete and Eliva de Jesus Hidalgo de 
Sanchez. These people in particular have done great work 
in a most creative and generous spirit. It has always been 
my policy to share whatever credit I receive with the people 
who have believed in me and helped me. And these people 
certainly deserve it.”
 Dr. Banafunzi in Mexico has created a new soybean 
variety which is “very important, as it does not have this 
paint taste or smell. And, like me, his main concern has 
been to teach the people to make their own home made soya 
foods.” Address: Apdo. Postal 226, Jalapa, Veracruz, Mexico.

1099. Shurtleff, William; Aoyagi, Akiko. 1982. History of 
green vegetable soybeans and vegetable-type soybeans. 
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 24 p. 
May 12. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/green_vegetable.
php
 A comprehensive history of the subject. Contents: 
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Introduction: Comparison of green vegetable soybeans 
and whole dry soybeans, vegetable versus fi eld types. 
Etymology: green vegetable soybeans and vegetable type 
soybeans. Part I: History of green vegetable soybeans in East 
Asia. General: How grown and used. China from 2nd century 
B.C. Japan. Korea and other East Asia. Green vegetable 
soybean leaves as a food. Part II: History of green vegetable 
soybeans in Europe. Part III: History of green vegetable 
soybeans in the United States. Early developments (1855-
1929). William Morse and the popularization of vegetable-
type soybeans. The 1930’s, research and development. World 
War II (1940-45). The postwar period (1946-1974). 1975-
1982. Part IV: History of green vegetable soybeans in Third 
World countries. Address: Lafayette, California. Phone: 415-
283-2991.

1100. Halsey, Marty. 1982. Re: Recent developments 
with soyfoods Switzerland. Letter to William Shurtleff at 
Soyfoods Center, May 18. 1 p. Handwritten, with signature.
• Summary: Marty encloses a business card for Eric 
Dougoud, who will be starting a soyfood business in 
September in Geneva. Marty visited Eric’s plant today 
and saw his tofu making machines. “He has a large, very 
professional space, and the Takai W-30B whole system. He 
has a large vacuum packager that he plans to use for various 
tofu related products. He is working in unison with a group 
in Milan, Italy, and plans to export his products there as well. 
I showed him all the information that you sent me.” Address: 
Switzerland.

1101. Shurtleff, William; Aoyagi, Akiko. 1982. History 
of whole dry soybeans. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 28 p. May 19. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/whole_dry1.php
 A comprehensive history of the subject. Contents: 
Introduction: How to categorize. Etymology. Part I: History 
of whole dry soybeans in East Asia. General. China. Japan. 
Other East Asia. Part II: History of whole dry soybeans in 
Europe and Australia. Early developments (1793-1899). 
1900-1939. 1940-1982. Part III: History of whole dry 
soybeans in the United States. Cultural background: Poor 
man’s food with poor image. Early developments (1855-
1899). 1900-1929: World War I commercial products, USDA 
work, Seventh-day Adventists. 1930-1959: World War II 
growth of interest and commercial products, recipes, drop 
of interest 1946-1959. 1960-1982. Part IV: History of whole 
dry soybeans in Third World countries. Address: Lafayette, 
California. Phone: 415-283-2991.

1102. Shurtleff, William; Aoyagi, Akiko. 1982. History of 
soynuts and soynut butter. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 14 p. May 21. Unpublished typescript. 
Available online at www.soyinfocenter.com.

• Summary: www.soyinfocenter.com/HSS/soynuts.php
 A comprehensive history of the subject. Contents: 
Introduction. Etymology. Part I: History of soynuts in East 
Asia. China. Japan. Other East Asia. Part II: History of 
soynuts in Europe. Part III: History of soynuts in the United 
States. Part IV: History of soynut butter. East Asia. United 
States. Europe. Address: Lafayette, California. Phone: 415-
283-2991.

1103. Shurtleff, William; Aoyagi, Akiko. 1982. History of 
soy sprouts. Soyfoods Center, P.O. Box 234, Lafayette, CA 
94549. 19 p. May 25. Unpublished typescript. Available 
online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/sprouts.php
 A comprehensive history of the subject. Contents: 
Introduction–soy versus mung. Etymology. Part I: History 
of soy sprouts in East Asia. China. Korea. Japan. Other East 
Asia.
 Part II: History of soy sprouts in Europe. Part 
III: History of soy sprouts in the United States. Early 
developments (1896-1939). World War II and the 1940’s. 
1950-1969. 1970-1982. Part IV: History of soy sprouts in 
the Third World. Address: Lafayette, California. Phone: 415-
283-2991.

1104. Shurtleff, William; Aoyagi, Akiko. 1982. History of 
roasted soy fl our, soy coffee, and soy chocolate. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 20 p. May 
29. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/roasted_soy_
fl our.php
 A comprehensive history of the subject. Contents: 
Introduction. Etymology. Use of the term “roasted whole 
soy fl our.” In Korean, konggaru means “roasted soybean 
powder.” Part I: History of roasted soy fl our in East Asia. 
China. Japan. Other East Asia. Part II: History of roasted 
soy fl our in Europe. Part III: History of roasted soy fl our in 
the United States. Part IV: History of roasted soy fl our in the 
Third World. Part V: History of soy coffee. Europe. USA. 
East Asia. Part VI: History of soy chocolate. Europe. USA. 
Part VII: History of roasted soynut butter. Part VIII: Outlook 
for roasted soy fl our.
 Etymology: In China as early as the third century BC, 
roasted soy fl our was known as tou hsieh (“bean powder or 
shavings”). By the 1700s it was also called tou fen (“bean 
fl our”) and by the 20th century it was called huang tou in 
standard Chinese (Mandarin) and wong-dow in Cantonese. 
Both terms mean “yellow bean.” It is not known when these 
terms originated.
 In Japanese in olden times, roasted soy fl our is said 
to have been called mame-ko (“bean fl our,” written with 
the same characters as tou fen in Chinese). Later (the date 
is unknown) it came to be called kinako (“yellow fl our”). 
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Roasted soy fl our is called bubuk kedele in Indonesian and 
konggomul in Korean.
 In English, most of the early references to roasted soy 
fl our were descriptive / indirect, such as “roasted soybeans 
ground into a fi ne powder” (Piper and Morse 1923). It was 
also referred to as “roasted bean fl our” (Horvath 1927), 
“kinako” (Smith 1958) and “roasted full-fat soy fl our” 
(Harper and Lorenz 1974; Shurtleff and Aoyagi 1975). The 
shortened term “roasted soy fl our” was fi rst used in 1976 by 
Shurtleff and Aoyagi in their Book of Miso. On packaging, 
to emphasize the fact that the fl our is not defatted, it may be 
labeled “Roasted Whole Soy Flour.”
 Roasted soy fl our is called gerostetes sojamehl in 
German and harina de soya tostada in Spanish. No French 
name is known.
 Note. This is the earliest English-language document 
seen (Nov. 2012) that contains the term “roasted whole soy 
fl our.” Address: Lafayette, California. Phone: 415-283-2991.

1105. Shurtleff, William; Aoyagi, Akiko. 1982. A brief 
history of fermentation, East and West. Soyfoods Center, P.O. 
Box 234, Lafayette, CA 94549. 20 p. May 31. Unpublished 
typescript. Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/fermentation.php
 A comprehensive history of the subject. Contents: 
Introduction. What is fermentation? Brief history of 
fermentation in the West. Brief history of fermentation in 
East Asia. Address: Lafayette, California. Phone: 415-283-
2991.

1106. Simmons, Diane. 1982. Some hippies fi nd that high-
tech industry can keep them happy down on The Farm. 
People. May 31. p. 95-98.
• Summary: About The Farm in Summertown, Tennessee, 
where some “1,300 free souls live on the Farm’s 1,700 
acres trying to prove that the ideas of the ‘60s can survive 
in the ‘80s.” “The Farm itself is governed by 50 elders, not 
including Gaskin, who is the Farm’s spiritual leader and 
emissary to political demonstrations across the country.”
 “Another project, Farm Foods, sells vegetarian products, 
including an ice-cream substitute called Ice Bean” [a soy ice 
cream].
 “The vibes are good down on the Farm, although the 
life is not for everyone. While there is a waiting list of 
700 people who want to join, 50 to 100 leave every year. 
The Farm grows its staples–wheat, soybeans and green 
vegetables. Liquor, meat, cigarettes, and hard drugs are off 
limits.” A quarter of the population is Jewish.

1107. E.C. [Ellen Cohen]. 1982. Fresh green soybeans: Top 
of our crop. Organic Gardening 29:58-59. May.
• Summary: “Field and fl avor trials at the Rodale Research 
Center in eastern Pennsylvania have turned up four super 
varieties of green soybeans. These soybeans performed 

outstandingly in garden plots at the center both in 1980 and 
in 1981. They were also favorites at the Rodale Test Kitchen, 
where they were served steamed like peas to 30 panelists.
 “Our four top choices–Altona, Envy, Early Green 
Okuhara and Edible Soybean–competed with 35 others in the 
garden trials... These green soybeans mature early (68 to 83 
days to the plump green stage), so you can put in cool-season 
crops after the soybean harvest...
 “Their rich, buttery fl avor is another great reason to 
grow green soybeans. Steaming the pods for a few minutes 
softens them and make shelling a real snap–the beans pop 
right out. Serve the round glossy, bright-green beans after 
steaming about 30 minutes. You can also freeze them. Just 
blanch for two minutes in boiling water, drain, rinse with 
cold water, and shell. Package for the freezer–and that’s all 
there is to it.
 “Altona and Envy are available from Johnny’s Selected 
Seeds, Albion, Maine 04910. Early Green Okuhara is carried 
by Redwood City Seed Co., P.O. Box 361, Redwood City, 
California 94064. Burgess Seed & Plant Co., 905 Four 
Seasons Rd., Bloomington, Illinois 61701, carries Edible 
Soybean.”
 Note: The article that follows this one is titled “Adzuki: 
The quick-cooking dry bean.”

1108. Edkins, Don; Edkins, Meg. 1982. Lesotho. Plenty 
News (Summertown, Tennessee). Spring.
• Summary: This is an update on Plenty’s Lesotho project. 
“This year has been a happy time as we have been living 
with the Basotho people and establishing the Village 
Technology Center (VTC) at Motsemocha. Our crew has 
expanded to eighteen folks including four young Basotho 
trainees. By sharing the Basotho community life, singing, 
dancing, visiting as well as working, we are getting to know 
each other.”
 “At Motsemocha, a village garden committee was 
elected by the people and an area is being cleared and 
fenced. We have started soybean variety trials to determine 
which varieties will grow best here.”
 Photos show: A battery of solar panels outside of 
round, thatched Lesotho huts. Five Lesotho young men in 
traditional dress with walking sticks. Two vehicles with the 
Plenty world-fl ower emblem and name on the side. Address: 
1. Plenty Lesotho Project Director; 2. Sister of Don Edkins.

1109. Krieger, Verena. 1982. Die tausend Talente von Tofu 
[The thousand talents of tofu]. Natuerlich 2(5):69-73. May. 
[Ger]
• Summary: An excellent overview, with numerous color 
photos of recipes, products, and plants. “Tofu found its 
way to Europe not over the steppes of Asia but through the 
kitchens of North America, starting with The Book of Tofu by 
Shurtleff and Aoyagi.”
 Contents: What is tofu? Why tofu? Soya–king of the 
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beans (Switzerland imports 100,000 tonnes of soybeans 
each year to feed to animals). Tofu and its brothers. Is soy 
an exotic plant? The most important traditional soyfoods of 
East Asia: Tofu, miso, soymilk, tamari, shoyu and soy sauce 
(sojasauce), tempeh, soy sprouts (sojakeime).

1110. Leviton, Richard. 1982. Mainstreaming tofu. The 
soyfoods industry comes of age. Colrain, Massachusetts. 20 
p. Written and re-written for New Age magazine but never 
published. One-fi fth published by Vegetarian Times, Nov. 
1982, as “Soyfoods Come of Age.” Unpublished manuscript.
Address: 100 Heath Rd., Colrain, Massachusetts 01340.

1111. Leviton, Richard. 1982. Tour: April 21-28, 1982. 
Itinerary and notes from trip to study soyfoods on the East 
Coast and in the Midwest. Colrain, Massachusetts. 21 p. 
Unpublished typescript. 28 cm.
• Summary: Visited: Nature’s Grace (Honesdale, 
Pennsylvania), Real Foods (Allentown, PA), Cricklewood 
Soyfoods (Mertztown, PA), Kingdom Foods (Washington, 
DC), Sam Sung Tofu Co. (Washington, DC), Edward & 
Sons Trading Co. (Saluda, North Carolina), American 
Miso Co. (Rutherfordton, NC; April 24), Blue Ridge 
Soyfoods (Fletcher, NC), The Farm (Summertown, 
Tennessee), Everybody’s Restaurant (Nashville, TN), Soya 
Food Products (Cincinnati, Ohio), Rising Sun Soy Farms 
(Columbus, OH), Hip Pocket Tofu Deli (Columbus, OH), 
Legume (Verona, New Jersey), The Bridge (Middletown, 
Connecticut). Includes directions by car to each place. 
Address: 100 Heath Rd., Colrain, Massachusetts 01340. 
Phone: 413-624-5591.

1112. Shurtleff, William; Aoyagi, Akiko. 1982. Soyfoods 
directory and databook. 1st ed. Lafayette, California: 
Soyfoods Center. 21 p. May. 28 cm. 2nd ed. published in 
June as Soyfoods Industry: Directory and Databook. 56 p. 
[24 ref]
• Summary: A detailed study of the rapidly emerging 
soyfoods industry and market. Contains original statistics 
compiled by the Soyfoods Center through interviews with 
companies. Contents: 1. Names and addresses of soyfoods 
manufacturers in the Western world, plus major soymilk, 
miso, shoyu, and yuba manufacturers in East Asia. 2. 
Analysis of the soyfoods industry in the U.S. 3. Soyfoods 
production statistics for America and the West. 4. America’s 
prime soyfoods market regions. 5. The tofu industry in the 
West: Three-year analysis of the tofu industry in the West. 
The U.S. Tofu market: overview and outlook. Graph of 
number of tempeh and tofu manufacturers in the West. North 
America’s twenty largest tofu manufacturers. 6. Analysis of 
the soymilk industry in the United States. 7. Key institutions 
working with soyfoods in the West.
 Note: This is the fi rst market study published by 
Shurtleff and Aoyagi. Address: Soyfoods Center, P.O. Box 

234, Lafayette, California 94549.

1113. Hamlin, Suzanne. 1982. Tempeh: Super new soy food. 
Hartford Courant (Connecticut). June 2. p. E1 + E10.
• Summary: This syndicated article fi rst appeared in the 
Daily News (New York). Jan. 6. Good Living section. p. 1, 3, 
7. Wed.

1114. Hartford Courant (Connecticut). 1982. Tempeh: Here’s 
how to prepare it. June 2. p. E11.
• Summary: This syndicated article fi rst appeared in the 
Daily News (New York). Jan. 6. Good Living section. p. 1, 3, 
7. Wed.

1115. Shurtleff, William; Aoyagi, Akiko. 1982. History of 
fermented black soybeans (formerly soy nuggets) (shih 
or chi, douchi or doushi, hamanatto, Daitokuji natto). 
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 27 p. 
June 4. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/soy_nuggets1.php
 A comprehensive history of the subject. Contents: 
Introduction. Etymology. How fermented black soybeans are 
made. Part I: History of fermented black soybeans in China. 
Early developments; Han Dynasty (206 B.C.-229 A.D.). 
Developments from the third to the 16th century. The P’en-
tsao Kang-mu (1578). 17th to 20th century.
 Part II: History of fermented black soybeans in Japan. 
Early developments (746-1700’s). Daitokuji fermented black 
soybeans in Kyoto (Daitokuji natto). Savory fermented black 
soybeans in Hamamatsu (hamanatto). Modern developments 
with fermented black soybeans (1900-1982).
 Part III: History of fermented black soybeans in 
Southeast Asia. Philippines (tausi or tao-si). Malaysia (tao 
si).
 Part IV: History of fermented black soybeans in the 
West. Europe. United States.
 2011 Dec. For updated and greatly expanded free 
information on this subject, on our website go to “Historical 
Bibliographies and Sourcebooks on Soy,” then click on the 
corresponding subject. A lengthy digital book will appear in 
PDF format. It is searchable using Adobe Acrobat or Adobe 
Reader. Address: Lafayette, California. Phone: 415-283-
2991.

1116. Nave, Robert W. 1982. Re: History of work with 
soyfoods and soybeans at SPRA in India. Letter to William 
Shurtleff at Soyfoods Center, June 5. 7 p. Typed (single 
spaced), with signature on letterhead.
• Summary: Gives details of his pioneering work, starting in 
1968 when he was working at the Nave Technical Institute, 
Shahjahanpur, UP, India. In March 1970 Nave visited Joe 
Wenger and his plant in Sabetha, Kansas. He was impressed 
and the Wenger company then offered to give him the 
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machinery (a Wenger X-25 extruder) necessary to set up 
a pilot project making extruded soy fl our in India. During 
1970 USAID in Delhi and the G.B. Pant University joined 
the proposed project. “From 1970 to late 1971 or early 1972 
the project operated as NTI Soya Products. It was set up 
as a Part of Nave Technical Institute. After the University 
became a partner, the name was changed to Soya Production 
& Research Association. The association has been set up as a 
charitable company...
 “SPRA produced Nutri Nugget (TVP), Protesnac (a 
soya-rice spiced snack), Protein Plus (a corn-soya weaning 
food), Nutriahar (a wheat-soya–fullfat [full-fat]–weaning 
food) and extruded fullfat soya fl our. SPRA has not produced 
soymilk, tofu, etc. except on an experimental basis.”
 SPRA started building a factory in March 1971 at 
Bereilly. In July 1972 SPRA produced 40 tons of corn-
soy weaning food for some feeding trials to be conducted 
by USAID in Madras state. Nutri Nugget (TVP) was 
the company’s fi rst product; the defatted soybean meal 
was originally purchased from Prag Ice & Oil Mills, and 
then from General Foods of Indore (owned by the Sahara 
brothers). In 1978 the company began having problems with 
its factory manager (George Grundy) and with production. 
Grundy and an electrical contractor, Kalim, had been 
approached by the Sahara brothers to build an extruder for 
them and set up a competing factory. “Grundy and Kalim 
then took our machinery apart on the pretext of maintenance 
and copied it, mostly at SPRA expense.”
 “Nutrela is produced by Ruchi. Ruchi is the name of 
one of Kailash Shahra’s daughters after whom the company 
is named. The fi rst extruder they used in this plant is the one 
made by Grundy as explained above. Unfortunately and in 
spite of their large media campaign their impact has been 
negative. They have gone so far as to provide retailers with 
new packages into which to fi ll the contents of the outdated 
packages which did not sell. Because they have little or no 
quality control, neither Meal Maker nor Nutrela sell well 
in the markets where Nutri Nugget is available. Both took 
the wordings used on their boxes and in their ads almost 
verbatim from the Nutri Nugget boxes and ads...
 “Dr. Al Nelson was the key fi gure in setting up the 
soybean utilization lab at Pantnagar. Dr. Surjan Singh was 
head of the department of Food Science and Technology and 
in charge of the utilization lab. Both were key people in the 
University’s roll in working with us when we were setting up 
the SPRA–although it had already existed for almost a year 
at NTI Soya Products.
 “As far as I know, no one is extracting soy oil by 
expellers. All is being extracted by solvent. In Nagpur, 
someone who had been in the states for some time set up 
a soy milk project which has local distribution and was a 
private commercial effort...
 “The government fi gures on soybean cultivation are 
not accurate. It is less than they say–largely because certain 

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

1117. Andersen, Juel. 1982. Re: Tofu association and Tofu 
Institute prospectus. Letter to Steve Snyder, Hinode Foods, 
519 Gladys, Los Angeles, CA, June 8. 3 p. Typed, without 
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signature.
• Summary: Juel fi rst met with Steve Snyder on June 3. She 
and Loren Fink co-produced a TV tape she left with Snyder. 
Juel is still trying to decide whether or not to go to the SANA 
meeting in Seattle, Washington, so she could explore the 
aims of the “other” camp. She talked with Jeremiah Ridenour 
who knows all the insiders, and says there is still a huge rift 
between the small [tofu] producers and the large primarily 
Oriental producers. Juel wants to convince the large 
producers that they need to promote tofu in general in order 
to protect their market, as well as to grow.
 Her bid is $1,500 for the Tofu Institute prospectus, plus 
out of pocket expenses. Prepared by Carol Schreiber of 
ProCom, San Jose, California. Address: San Jose, California.

1118. Farm Foods. 1982. American Booksellers Association 
tastes tofu and Ice Bean at annual convention (News release). 
156 Drakes Lane, Summertown, TN 39483. 1 p. June 11.
• Summary: “Anaheim, California: Farm Foods and sister 
company The Book Publishing Company sampled recipes 
from their new book, Tofu Cookery at the annual Booksellers 
Convention and Exposition May 28-June 3. Seventeen 
thousand people fi led through one of the largest trade shows 
in this country, sampling tofu onion dip, tofu cheesecake 
and soy Ice Bean (a nationally distributed soymilk ice cream 
similar to a recipe for tofu-ice cream in the new cookbook).
 “’For many people it was the fi rst time they ever tasted 
soy foods. The response was great. So many people thanked 
us for showing them how tasty tofu and soymilk ice cream 
can be... We kept the serving bowl fi lled for four days, 
using well over 150 pounds of tofu,’ says Robert Tepper, 
Marketing Director for Farm Foods and collaborator on Tofu 
Cookery.” Address: Summertown, Tennessee.

1119. Krieger, Verena. 1982. Re: Recent developments with 
tofu in Switzerland. Letter to William Shurtleff at Soyfoods 
Center, June 14. 3 p. Typed, with signature. [1 ref]
• Summary: A person who is knowledgeable on macrobiotics 
and soyfoods in Europe is Mario Binetto from the 
Macrobiotic Center in Bern. He can be reached at Restaurant 
Sesam, Monbijourstr. 19, CH-3011 Bern. Marty Halsey is 
doing work at his tofu shop. Tevan Thieu is trying to start 
a tofu business in the Basel-area. In the late 1970s Verena 
worked at a natural foods vegetarian restaurant near Chicago, 
Illinois, where tempeh and tofu were made frequently. In 
June 1979 she and her husband David returned to her native 
Switzerland and began work that played a key role in getting 
soyfoods into the Swiss consciousness and Swiss kitchens.
 “The milestone was set, when I managed to publish 
my article ‘Gestern Steak, morgen Tofu.’...into a Sunday 
magazine, which is respectable and progressive at the same 
time and widely read in Switzerland.
 “Thanks to the foresight of my friend Lukas Kelterborn, 
who knew that this publication would stir a wave of interest, 

we [she and 4 other people interested in tofu] hastily set up a 
tofu shop to meet the coming demand for tofu. This was the 
birth of the ‘Sojalade.’
 “Two months later Swiss national TV did a 30-minute 
show during prime time on soybeans, using basic 
information from ‘Das Tofu-Buch’ (the book was actually 
shown and recommended through the channel), at the end 
of which I was given a few minutes to present a meal of 
fi ve tofu dishes, tailored to the Swiss palate. Since then tofu 
has been a favorite child of the medias. A couple of weeks 
ago, our tofu group was even mentioned in the ‘Blick’ (the 
‘National Enquirer’ of Switzerland)... With all this noise, 
things have remained small and still beautiful. Our shop is 
approaching the 1,000 lb/week production level, and we 
are distributing our tofu mainly in Zurich (population about 
half a million). Demand has gone up steadily, especially 
in Zurich. Considering that Switzerland is a classic dairy 
country, where the cow is held more holy than in India, 
where milk is the next best thing to our life-blood, and where 
there is no Asian population to speak of, this is a compliment 
to both tofu and the Swiss. Of course, the bulk of tofu is still 
being sold in health and natural foods markets...
 “The present soyfoods market wants only organically 
grown soybeans, and to promote soybean growing just on 
that basis is ten times harder than conventionally grown 
beans...
 “For the fall, Swiss national radio plans a series of 
two programs on soybeans, especially directed to farmers.” 
Address: Bruchmattstr. 24, CH-6003 Lucerne, Switzerland. 
Phone: 041-22 50 34.

1120. Fabricant, Florence. 1982. Recipes on microfi che to 
assist chefs. New York Times. June 16. III, 3. p. 1.
• Summary: Dieter Hannig, Director of Food Research for 
Hilton International Hotels, has compiled many recipes on 
microfi che to inspire Hilton hotel chefs. A part of the menu is 
devoted to what Mr. Hannig calls the “new healthy food.” It 
includes foods that appeal to vegetarians and those on a salt-
free diet.
 One of the most recent microfi che series covered tofu, 
with serving suggestions that ranged from traditional East 
Asian dishes to “some of Mr. Hannig’s personal creations 
such as tofu terrines with vegetables and herbs, vegetable 
pasta with tofu sauce, and tofu dumplings.” A photo shows 
Dieter Hannig looking at a recipe on a microfi che reader. 
Address: New York.

1121. SoyaScan Notes. 1982. What are piima and viili? 
(Overview). June 17. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Piima and viili are two traditional cultured dairy 
milk products which have long been very popular in Finland. 
The two words are not clearly differentiated, for various 
reasons. First, the word “piima” is often used generically 
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to refer to all of the many Finnish cultured milk products. 
Second, viili traditionally referred to the choice, rich, creamy 
(high-fat) layer that formed on the top of a bowl of piima; 
the less rich, bottom portion, specifi cally called piima, was 
often served as a refreshing drink. Today, however, viili and 
piima are generally made separately; viili is thicker and more 
stretchy. Finally, there are a number of similar or slightly 
different cultured milk products, which have various names 
in different parts of Finland. For example, viili is stretchy 
in west and north Finland, but not in East Finland. A similar 
stretchy product in west and north Finland is pitkapiima, 
while viilipiima is a cultured milk drink. Related products 
are taette milk in Norway, tatmjolk and langmjolk in Sweden, 
and skyr in Iceland. Swedish-speaking Finns have lang fi l. 
All of these products have a thick, rich consistency with 
some degree of stretchiness (ropiness) plus a delicate, subtle 
sweetness; they are not sour like yogurt. Kokkeli piima is 
like buttermilk.
 Since ancient times piima and viili have been made 
in individual Finnish homes, although today the custom is 
gradually dying out, since store-bought products are readily 
available (sold in cups like sour cream) and fewer people 
raise their own cows. Traditionally each family kept its own 
culture going. Roughly a tablespoon of starter culture, taken 
from a previous batch, was spread over the bottom of a large 
bowl, typically 6 inches in diameter and 2½ inches deep. 
Each family member had his or her own bowl, used solely 
for this purpose. The microorganisms for both products 
are lactic acid streptococci; the predominant species is 
Streptococcus cremoris, but S. lactis and S. diacetilactis 
are also abundant. In viili a signifi cant proportion of these 
microorganisms are slime/capsule formers; microscopic 
analysis shows that many of the individual organisms, 
composed of chains of bacteria (streptococci), form a 
thin jellylike capsule around them. Moreover, in viili, a 
surface-growing milk mold (Oospora lactis or Geotrichum 
candidum) is usually present; it forms a prized, velvet-like 
layer on the surface of the unhomogenized milk. In addition, 
most traditional viili cultures contain some (nonessential) 
yeasts. There is a widespread but apparently unfounded 
folk belief, fi rst reported by Weigmann in 1899 and Olsen-
Sopp in 1912, that taette or piima can also be made by 
adding leaves of butterwort (Pinguicula vulgaris) or sundew 
(Drosera rotundifolia), small Scandinavian herbs (Kon 
1959).
 The earliest known attempt to make these Finnish 
cultured foods using soymilk dates from 1978, when Pat 
Connolly, who had long been selling piima starter in the USA 
(La Mesa, California), made soymilk piima at home, using 
a recipe for soymilk from The Book of Tofu by Shurtleff and 
Aoyagi. She reported in a letter to Shurtleff (May 1979) that 
soymilk turned into piima faster than dairy milk; soy piima 
had a thicker and better consistency, and was liked by all 
who tasted it. 1-2 tablespoons of piima per pint of soymilk 

were incubated at 27ºC (80ºF). Thereafter she advertised 
that her starter could be used to make good soymilk piima. A 
discussion of soymilk piima and viili, and their commercial 
production, was given in Tofu & Soymilk Production (1979) 
by Shurtleff and Aoyagi, based largely on information 
obtained from Pat Connolly.
 The earliest known viili to come to the USA from 
Finland arrived in about 1900 with the Kinnunen family, who 
lived in Fort Bragg, northern California. It was popular in 
the Finnish community there. It might have stayed isolated 
in the community had not Gordon McBride, whose mother 
was a Finn from that community, and Betty Stechmeyer, 
started a small business named GEM Cultures in Fort Bragg 
in July 1980. They started selling tempeh starter cultures, 
but they soon added viili culture to their line of products. 
In December 1980 they made the world’s fi rst batch of 
soymilk viili, which they liked very much, although they 
found that it was not stretchy, and it was easier to propagate 
the starter on cow’s milk than on soymilk. Soymilk viili 
has much less beany fl avor than the soymilk from which it 
was made. The fi rst popular article on viili in the U.S. was 
written by McBride and Stechmeyer for the Summer 1981 
issue of Soyfoods magazine. In the article they called the 
product “viilia” (as they had heard it called by local Finns), 
the partitive case of the noun viili. Mention of soy viili next 
appeared in the October 1981 issue of East West Journal 
in an article by Rebecca Greenwood, and a third article by 
Shurtleff in the Winter 1982 issue of Soyfoods pointed out 
that the product was always called “viili” not “viilia” in the 
literature.
 Starting in early 1981, Shurtleff and Aoyagi did 
extensive home research on soymilk viili and found it was 
best if 2 teaspoons of honey and 4-8 drops of vanilla were 
added to each quart of soymilk prior to incubation. By 
early 1981 Hesseltine and Wang at the Northern Regional 
Research Center were investigating both dairy and soymilk 
viili, and planning to publish their fi ndings. There was an 
interest in the formation of vitamins, reduction of beany 
fl avors, and decrease of fl atulence-causing oligosaccharides 
during fermentation, in the best microorganisms for soymilk 
viili, and in how to increase or decrease stretchiness. Having 
served dairy and soymilk viili to many friends, Shurtleff and 
Aoyagi believe they have great potential in the U.S., perhaps 
more than yogurt. Yet as of 1982 neither piima nor viili were 
being made commercially in America. They deserve much 
wider attention.

1122. Wiegand, Peter. 1982. Re: Starting Auenland Tofu in 
Germany. Letter to William Shurtleff at Soyfoods Center, 
June 22. 1 p. Typed, with signature on letterhead. [Eng]
• Summary: This letter is written on a colorful letterhead 
showing a rayed reddish-orange sun setting over a village. 
“I learned to make tofu in Fairfax, California, at Wildwood 
Natural Foods, working with Paul Duchesne for about 6 
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months. In the autumn of last year my family and I returned 
to Germany and opened a tofu kitchen in the spring of this 
year [March 1982]. At the beginning we named our kitchen 
the same as in California (Wildwood Natural Foods), but 
we soon decided to give it a German name. Tofu is getting 
a bigger market more and more. Our small kitchen is now 
able to produce about 200 kg/day of tofu. Since we started 
I have met a lot of people who are really interested in tofu 
and Sojaproducts, and they want information. We are right 
at the beginning and tofu needs a lot of promotion because it 
is unknown. The health department gives us a lot of trouble 
about using nigari, the shelf life, packaging, using another 
name than tofu, etc.
 Follow-up phone talk: Since the beginning we have 
made tofu burgers, tofu salad, tofu pizza, and Tofu Apfel-
kuchen (Apple Tart, using tofu instead of quark). There was 
a big party when the company started. Address: Auenland 
Tofu & Sojaprodukte, Hub 4, D-8210 Prien/Chiemsee, West 
Germany.

1123. Cusumano, Camille. 1982. Re: Thanks for help with 
Soyfoods Cookbook for Rodale. Letter to William Shurtleff 
and Akiko Aoyagi at Soyfoods Center, June 25. 1 p. Typed, 
with signature on letterhead. [Eng]
• Summary: “Dear Bill and Akiko: I’d just like to send a 
little belated thanks to you for your time and help with my 
Soyfoods Cookbook for Rodale. You really settled a lot of 
questions for me, left me with some new ones, and made me 
realize how vast and ever expanding a universe the subject 
of soyfoods is. The Rodale Cookbook will be only one little 
star in that universe but with the guidance you’ve given it 
will hopefully be in harmony with the larger heavenly bodies 
such as your own work-in-progress.” Address: Rodale Press, 
Inc., 33 East Minor St., Emmaus, Pennsylvania 18049. 
Phone: 215-967-5171.

1124. Bunka Shuppan Kyoku. 1982. Miso no hon: Tsukutte 
tabeyô. The miso [The book of miso: Let’s make and eat]. 
Tokyo: BSK. 96 p. June. Illust. 25 cm. [Jap]
• Summary: This colorful book, with many color and 
black-and-white photos, is packed with Japanese miso 
recipes. Pages 18-21 describe how to make koji at home in a 
home-made incubator. Pages 30-31 are a review by Wataru 
Kawamura of The Book of Miso by Shurtleff and Aoyagi; 
includes a photo of the two authors. Page 22 describes how 
to use koji to make amazake. Address: Shibuya-ku, Tokyo, 
Japan.

1125. CSC Reports (Elkins Park, Pennsylvania). 1982. 
Soyfoods conference. Summer. p. 13.
• Summary: “The Fifth Annual Soyfoods Conference, 
‘Soyfoods Come West,’ will be held at the University of 
Washington of Seattle July 7-11th. An international gathering 
of worldwide soyfoods enthusiasts, especially from Japan 

and the U.S. and from both commercial and home sectors, 
the conference deals with everything you ever wanted to 
know about soyfoods.” A photo shows Larry Needleman 
teaching a class at the last Soyfoods Conference.
 A note on the same page (left column) states: “CSC 
honors Richard Leviton, Friday evening, October 15, 1982, 
CSC World Food Day Seminar & Soy Super.” CSC stands 
for “Cooking for Survival Consciousness.”

1126. Final schedule: 1982 Soyfoods conference, July 7-11, 
Seattle, Washington. 1982. Colrain, Massachusetts. 5 p.
• Summary: Final schedule for the Fifth Annual Soyfoods 
Conference, ‘Soyfoods Come West,’ held at the University 
of Washington of Seattle, July 7-11th. Organized by Richard 
Leviton.

1127. Five Seasons Restaurant (The). 1982. Menu. Jamaica 
Plain, Massachusetts. 1 p.
• Summary: This menu, dated June 1982, printed with dark 
brown ink on beige paper, is divided into the following 
categories: Appetizers: incl. Tofu cream cheese & crackers, 
Tenpura nori roll, Marinated tofu. Staples. Salads: incl. 
Chef’s salad with slices of seitan and marinated tofu, 
Tofu cream cheese platter. Desserts. Luncheon specials. 
Sandwiches: incl. Fried tempeh sandwich, Tofu cream 
cheese sandwich. Noodles: incl. With tofu & vegetables, 
topped with fried tofu or tempeh. Pan-fried rice or noodles. 
Side orders: incl. fried tofu, fried tempeh. Beverages. To go: 
Tofu cream cheese. Address: Jamaica Plain (near Boston), 
Massachusetts.

1128. Lappé, Frances Moore. 1982. Diet for a small planet. 
Tenth anniversary edition. Completely revised and updated. 
New York, NY: Ballantine Books. xiv + 498 p. Illust. by 
Marika Hahn. Index. 21 cm. [250* ref]
• Summary: Listings of soyfoods in index: Soy fl our & grits 
p. 16, Tofu p. 14, Soybeans p. 7, Soy foods (tofu, tempeh) 
p. 229. Tempeh p. 3. The section titled “Recommended 
paperback cookbooks” (p. 454-55) includes The Book 
of Tofu, The Book of Miso, and The Book of Tempeh, by 
William Shurtleff and Akiko Aoyagi, and an invitation 
to send a long, self-addressed stamped envelope to their 
Soyfoods Center in Lafayette, California. Address: Inst. for 
Food & Development Policy, San Francisco, California.

1129. Leviton, Richard. 1982. Tofu, tempeh, miso and other 
soyfoods. New Canaan, Connecticut: Keats Publishing Inc. 
26 p. June. No index. 22 cm. [46 ref]
• Summary: Contents: The neighborhood soy deli. What are 
soyfoods? Soybeans from China. Soyfoods have marched 
west. The nutritional side of soyfoods. Soyfoods in your 
kitchen (3 recipes from other cookbooks). The future. 
Bibliography. A list of soyfoods cookbooks. Address: 100 
Heath Rd., Colrain, Massachusetts 01340. Phone: 413-624-
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5591.

1130. Lotus Cafe (The). 1982. Menu. Rochester, New York. 
June.
• Summary: This original menu, dated June 1982 and 
typed on beige paper, is divided into: Soups. Salads (incl. 
Hummus, Devilled tofu, Tempeh salad). Sandwiches (all 
with the Lotus Cafe’s original tofu mayonnaise): Tofuburger, 
Tempehburger, Not dog, Tempeh Reuben, Pita sandwiches 
in Syrian pocket bread (incl. Tofulafel, Temptation). Entrees: 
Incl. Tofu spinach pie, Tofu ravioli, Tofu and sauce with 
brown rice and marinated tofu. Side dishes. Beverages: Incl. 
Shakes with fresh soymilk (Banilla, Carobanana, Banana 
colada), freshly made juices, sparklings, glass of soymilk 
or carob soymilk. Desserts: Incl. Almond cream cheese tart, 
Maple walnut pudding, carob brownie, ice cream (Ice Bean).
 Note: This is the earliest English-language document 
seen (Nov. 2014) that contains the term “Tempehburger” (or 
“Tempehburgers”). Address: 686 Monroe Ave., Rochester, 
New York 14607.

1131. Shurtleff, William; Aoyagi, Akiko. 1982. Report 
on soy delis, cafes and restaurants. Lafayette, California: 
Soyfoods Center. 116 p. Illust. June. 28 cm. [21 ref]
• Summary: Contains 150 recipes. Based on extensive 
original surveys conducted by Soyfoods Center, including 
questionnaires sent to each of the soy delis. Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.

1132. Shurtleff, William; Aoyagi, Akiko. 1982. Soyfoods 
industry: directory and databook. 2nd ed. Lafayette, 
California: Soyfoods Center. 56 p. June. 28 cm. [24 ref]
• Summary: A detailed study of the rapidly emerging 
soyfoods industry and market. Contains original statistics 
compiled by the Soyfoods Center through interviews with 
companies. Contents: 1. Terminology: The many types of 
soyfoods. I. Traditional low-technology soyfoods. 1A–
Nonfermented soyfoods: Fresh green soybeans, whole dry 
soybeans, soynuts and soynut butter, soy sprouts, whole 
soy fl our & grits, roasted soy fl our [kinako] & soy coffee, 
soymilk and dairylike soymilk products, tofu (eight types), 
okara or soy pulp, yuba.
 1B–Fermented soyfoods: Tempeh, miso, soy sauce, 
shoyu & tamari, natto & thua-nao, fermented tofu 
& soymilk, soy nuggets [fermented black soybeans] 
(Hamanatto & tou-ch’ih).
 II. Modern soy protein foods: Defatted soy fl our, grits 
& fl akes, soy protein concentrates, textured soy protein 
products, soy protein isolates.
 III. Soy oil products: Soy salad oil & cooking oil, soy oil 
margarine & shortening, soy lecithin.
 2. Soyfoods industry directory: Names and addresses of 
over 850 soyfoods manufacturers in the Western world, plus 
major soymilk, miso, shoyu, and yuba manufacturers in East 

Asia. 3. Analysis of the soyfoods industry in the U.S.
 4. Trends in U.S. and world soybean production: Graph 
of world soybean production (1922-1979) including graphs 
for the world total, USA, Asia total, and Latin America. 
Graph of U.S. soybean production, yields, and exports 
(1924-1979).
 5. Analysis of the tofu industry in the West: The U.S. 
tofu market: overview and outlook. Graph of the number of 
tofu (and tempeh) manufacturers in the West from 1975 to 
1982. Four-year analysis of the tofu industry in the West. 
Listing of North America’s largest tofu manufacturers and 
their weekly tofu output. Japan’s largest tofu manufacturers 
and their daily output. Favorite tofu, soymilk, and tempeh 
recipes as served at U.S. soyfoods, delis, cafes, and 
restaurants, or marketed as ready-to-serve products. Books 
on tofu published in America.
 6. Analysis of the tempeh industry in the West: Graph of 
number of tempeh manufacturers. Recipes. Listing of North 
America’s largest tempeh manufacturers and their weekly 
output.
 7. Analysis of the worldwide soymilk industry: Analysis 
of the soymilk industry in the United States. Analysis of 
the soymilk industry in Japan. Major Japanese soymilk 
companies and their products.
 8. Analysis of the soy sauce / shoyu and miso industries 
worldwide. Statistics on fermented soyfoods in East Asia. 
The soy sauce market in the United States (1981). U.S. 
imports of soy sauce. Graph (1947-1981. Source: U.S. 
General Imports, Schedule A. Commodity by Country. U.S. 
Dept. of Commerce, Bureau of Census). U.S. imports of 
soy sauce. Table (1947-1981. Source: U.S. General Imports, 
etc. See above). The shoyu / soy sauce market in Japan. 
Graph. (1886-1980. Includes: Number of manufacturers. Per 
capita consumption. Shoyu production. Kikkoman’s market 
share (%)). The miso market in Japan. Graph. (1930-1980. 
Includes: Per capita consumption. Total miso production. 
Factory production. Number of manufacturers. Home 
production. Amount of soybeans used). Overview of the 
miso market in the United States. Miso exports from Japan 
(1981). Japan’s ten largest miso manufacturers and their 
output.
 9. Other: Analysis of the soynuts industry in the U.S. 
North America’s larger soyfoods delis, cafes & restaurants. 
The soybean crushing industry; overview.
 10. Soyfoods terminology and standards (Glossary of 
soyfoods terms): I. Traditional nonfermented soyfoods: Fresh 
green soybeans, okara, roasted soy fl our (soy coffee, soy 
chocolate), soybeans, soymilk (soymilk ice cream, soymilk 
soft serve, frozen soymilk yogurt, soymilk mayonnaise, 
soy shakes, soy nog, soymilk whipped cream), soynuts, soy 
sprouts, tofu (regular tofu, deep-fried tofu {deep-fried tofu 
cutlets called nama-age or atsu-age in Japan, deep-fried 
tofu burgers or burger balls, called ganmodoki or hiryozu 
in Japan, deep fried tofu pouches (called aburage in Japan; 
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the words “deep-fried” may be dropped from the names 
after the initial usage, and in recipes or on package labels, 
if desired}), silken tofu {made without separation of curds 
and whey, called kinugoshi in Japan; modern types, all made 
with glucono delta-lactone as coagulant, and all known in 
Japanese as juten-dofu, are packaged lactone silken tofu, 
bagged lactone silken tofu (fukuro-dofu), sealed lactone 
silken tofu (buro-dofu), and Ever-Fresh Lactone Silken Tofu 
(in Tetra-Pak}), grilled tofu, frozen and dried-frozen tofu. 
(Note 1. It is illegal to describe the latter product as “freeze-
dried tofu,” since freeze-drying is a completely different 
process), terms associated with making tofu {fresh soy 
puree, a coagulant or curding agent, forming box, fi lter bag 
or pressing sack, tofu comes in cakes, not blocks}), whole 
soy fl our, fl akes and grits, yuba.
 II. Traditional fermented soyfoods: Fermented soymilk 
products (soymilk yogurt {Soy Yogurt, Soyogurt, Soygurt}, 
acidophilus soymilk, soymilk kefi r, viili, piima, buttermilk 
{Soy Kefi r, etc.}), fermented tofu (wine-fermented tofu, 
brine-fermented tofu), miso (rice miso, barley miso, 
soybean miso, Chinese soybean chiang), natto (thua-nao 
from Thailand and kinema from Nepal; all are non-salted), 
fermented black soybeans [fermented black soybeans] 
(Chinese fermented black soybeans know as shih, tou-ch’ih, 
tou-shih, or dow-si; savory fermented black soybeans called 
Hamanatto in Japan, Daitokuji fermented black soybeans 
called Daitokuji natto in Japan, Philippine fermented black 
soybeans called tausi or tao-si in the Philippines, Indonesian 
soy nugget paste called tauco, formerly spelled tao-tjo, 
Malaysian soy nugget sauce called tao-si), soy sauce (shoyu. 
The fi ve basic types of Japanese shoyu are: regular shoyu 
called koikuchi shoyu in Japanese, light-colored shoyu called 
usukuchi shoyu, tamari shoyu, clear shoyu called shiro 
shoyu, and rich shoyu called saishikomi shoyu), tempeh, 
other fermented soyfoods.
 Note 2. This is the earliest document seen (Sept. 2012) 
that uses the word “Soygurt” to refer to soy yogurt.
 III. Soy oil and modern soy protein foods: soy oil, 
defatted soy fl our, fl akes and grits, soy protein concentrate, 
soy protein isolate, textured soy protein products (TSP, TVP 
is a registered trademark of the Archer Daniels Midland 
Company and cannot be used as a generic name for this 
product), meat analogs (foods typically made from spun soy 
protein fi bers to resemble meat, fi sh, or poultry products).
 11. Names of soyfoods around the world: Names of 
40 products. Brazilian / Portuguese names. British English 
names. Chinese names (fermented tofu is Toufu-ju or Sufu). 
French names. German names. Japanese names. Spanish 
names.
 12. Key institutions working with soyfoods in the 
West: The Soyfoods Center, Soyfoods Association of North 
America, INTSOY, American Soybean Association, Bean 
Machines, Inc., Soycrafters Apprenticeship Program, USDA 
Northern Regional Research Center, Sojaquelle.

 About The Soyfoods Center.
 Note 3. This is the 2nd market study published by 
Shurtleff. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

1133. Product Name:  [Tofu].
Foreign Name:  Tofou.
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  Plateau de l’Ardennais, 91590 
Cerny, France.  Phone: (6) 457.52.01.
Date of Introduction:  1982 June.
Ingredients:  Water, French-grown soybeans*, sea salt. * = 
Organically grown.
Wt/Vol., Packaging, Price:  250 gm vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Sjon Welters. 
1982. April 16. The most important development with 
soyfoods in France is that Bernard Storup has just bought a 
whole system for tofu production.
 Letter from Bernard Storup. 1982. Aug. 19. Bernard and 
Jean Preneuf have been making tofou [tofu] since mid-June. 
The plant is located at Cerney but he and Françoise (who had 
a baby girl on May 9) live at nearby Arpajon. “I think things 
will go quicker for soyfoods in Europe than in the U.S.”
 Soyfoods Center Computerized Mailing List. 1982. 
Sept. 17. Company is named Soy S.A.R.L. at Plateau de 
l’Ardennais. Owner: Bernard Storup & Jean de Preneuf.
 Richard Leviton. 1983. Oct. 16-17. Visit to Societe 
Soy in Cerny. This tofu plant, the largest in France, is 
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distinguished for its dairy style machinery innovations. 
Societe Soy uses 6 workers two days a week to produce 
5,000 lb/week of tofu. They use the “tofou” spelling and Soy 
not soja for the company name so they could trademark both 
in France. Societe Soy began production in Sept. 1982.
 Label. Undated. Printed with green, yellow and red on 
plastic pouch. (Tofou: Equilibrez vos menus) (Tofu: Balance 
your menus).
 Letter from and form fi lled out by Bernard Storup. 1984. 
March 22. Contains a brief history of the company. They 
now make 2,500 kg/week of tofu, including 1,400 kg/week 
of tofu burgers. One year ago they made 1,000 kg/week.
 Letter from Bernard Storup. 1986. Jan. 1. “Bernard, 
Françoise and I are on the way to move to the center of 
France in a new shop (near the mountains and French best 
quality water, in St.-Chamond, near St.-Etienne, a little 
southwest of Lyon) end of summer 1986. From: 16 Avenue 
de le Republique, 91590 Arpajon, France.” Soya Bluebook. 
1986. p. 107. Company now named “Soy.” Their product 
is listed as “Croque Tofu.” Letter from Harry Whitford 
of Soyastern. 1987. Dec. 14. “My feeling is that this 
company has lots of capital but not so many good ideas. I 
wasn’t impressed by their products, mostly because their 
professional packaging awakens professional expectations. 
We don’t have much information about their production 
amounts. As far as I know they distribute through natural/
health food channels.” Letter from Bernard Storup. 1989. 

March 3. “We started to make tofu commercially in June 
1982. The company itself was founded in Feb. 1982.”
 Label. 1988. 2.5 by 4 inches. Self adhesive. Green, 
yellow, and red on white. “The green protein (La proteine 
verte). Culinary preparation based on soya. Consume before 
1 Aug. 1984. Store refrigerated at + 4ºC. After opening the 
sachet, put in a bowl fi lled with water. For information and 
recipes, write Société Soy at Saint-Chamond.”

1134. Product Name:  Tempeh (Soya Karawala) [Dried, or 
Fresh].
Manufacturer’s Name:  Soya Foods Research Centre. Sri 
Lanka Dept. of Agriculture.
Manufacturer’s Address:  P.O. Box 53, Peradeniya, Sri 
Lanka.
Date of Introduction:  1982 June.
Ingredients:  Split soya beans, tempeh culture, rice fl our 
(aids culture growth and binding).
Wt/Vol., Packaging, Price:  Fresh: 300 gm bag retails for 
Rs. 4/50. Dried: 100 gm bag with label and recipe retails for 
Rs 4/-.
Nutrition:  Fresh: 19.5% protein. Dreid: 50.6% protein.
New Product–Documentation:  Label. 1988. 5 by 3.5 
inches. Purple on white paper. “Tempeh (Soya Karawala 
[Karawala means ‘dried fi sh’]) (High Protein).” In English 
and Sinhala. Form fi lled out by Jane Gleason. On 23 March 
1988 she met with Mr. H.G. Jayatissa, Project Manager, 
at Plenty Soya Food Centre. Plenty has marketed SFRC 
(Soya Foods Research Center) products since Oct. 1987. 
In addition, they are available at the SFRC retail outlet 
in Gannoruwa, as they have been since each product was 
introduced. Plenty is currently assisting an entrepreneur, 
Mr. Ratnayeke of Welligama, near Gampola, in starting 
production of dried tempeh at his rice mill. On 25 April 
1988 Gleason met with Mrs. K.G.S. Ariyaratne, Agriculture 
Instructor. At the SFRC shop dried tempeh is sold in a 100 
gm unlabeled bag for Rs. 3/- and fresh tempeh in a 250 gm 
bag for the same price.

1135. Tofu Shop (The). 1982. Take-out deli (Menu). 768 
18th St., Arcata, CA 95521. 3 panels each side. Each panel: 
22 x 9 cm. Undated.
• Summary: This 6-panel leafl et and menu is mostly hand-
written but partly printed. On the front cover is the logo of a 
dragon in a circle. “9-6 Monday–Saturday. Hot food served 
12-6 daily. In a hurry? Call ahead: 822-7409. Your local 
soyfoods producer.” One panel, titled “Welcome to the tofu 
shop,” states that this is “one of only a handful of traditional-
style tofu shops in the Western Hemisphere.”
 Another titled “Inside our sandwiches” lists the 
ingredients in each sandwich. Soy-related menu items 
include: Sandwiches: Tofuburger. Dragonburger. 
Tofucadoburger. Spinach turnover (with tofu fi lling). Sesame 
tofu pocket. Mexican pastry (a mini-burrito fi lled with spicy 
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tofu). Fuji roll (with rice, [mung] bean sprouts, tofu, and 
miso). Sushi roll (with nattoh miso fi lling). Tofu burrito. 
Salads: Potato-tofu. Tahini-tofu. Desserts. Beverages: 
Soymilk. Sides: Tamari, olive and lemon. Sesame tofu 
dressing. Miso onion sauce. Tofu vegie patty. Baked tofu 
cutlet. Specialty groceries: Tofu, miso, condiments, crackers, 
recipes, supplies for tofu and miso making. Address: Arcata, 
California. Phone: 707-822-7409.

1136. Nilsson, B. 1982. I Örsundsbro görs tofu [Tofu is made 
in Örsundsbro]. Enkopings Posten. July 7. p. 10. [Swe]
• Summary: About the work of Ted Nordquist with tofu in 
Örsundsbro, Sweden. Address: Orsundsbro, Sweden.

1137. Dominguez de Diez Gutiérrez, Blanca. 1982. Re: 
Names of soyfoods around the world: Spanish. Form fi lled 
out and returned to William Shurtleff at Soyfoods Center, 
July 9. 1 p. Handwritten. [Eng; Spa]
• Summary: Gives the names of all the various soyfoods in 
Spanish. Note: A typed list of these names is published in 
Soyfoods Industry and Market: Directory and Databook, 
1985. 5th ed. p. 164.
 “Fresh green soybeans–Frijol de soya tierno o ejote de 
soya. Whole dry soybeans–La soya, Frijol de soya. Black 
soybeans–Frijol de soya negro. Fresh soy puree–Pure de 
frijol de soya. Soy sprouts–Germinados de soya. Soynuts–
Soya-nuez (nuez means walnuts or pecans), Soya-huate 
(means peanuts from cacahuate). Oil roasted soynuts–Soya 
nuez tostada (meaning nut). Dry roasted soynuts–Soya-huate 
tostado (meaning peanuts). Soynut butter–Mantequilla de 
soya. Roasted soy fl our–Harina de soya tostada (kinako). 
Soy coffee–Soyafee. Soy chocolate–Soyalate. Soymilk–
Leche de soya. Soymilk ice cream–Helado de leche de 
soya. Soymilk curds–Cuajada de soya, Jocoque de leche 
de soya. Tofu–Tofu, Queso de soya, Cuajada de soya. 
Soft tofu–Tofu blando. (Regular) Tofu–Tofu comun. Firm 
Tofu–Tofu fi rme. Extra fi rm tofu–Tofu extra fi rme. (Deep 
fried) Tofu cutlets–chuletas de tofu. (Deep fried) Tofu 
burgers–Hamburguesas o tortitas de tofu. (Deep fried) Tofu 
pouches–Saquitos de tofu. Silken tofu–Tofu sedoso. Pressed 
silken tofu–Tofu sedoso prensado. Grilled tofu–Tofu a la 
parrilla. Dried frozen tofu–Tofu seco congelado. Okara or 
soy pulp–Okara, pasta de soya, pulpa de soya. Yuba–Yuba. 
Fermented black soybeans–Palanquetas de soya. Miso or 
soybean jian–Miso (el). Soy sauce–Salsa de soya. Shoyu–
Shoyu (el). Tamari–Tamari. HVP soy sauce–Have not found 
it. Tempeh–Tempeh (el). Fermented tofu–tofu fermentado. 
Fermented / cultured soymilk–Leche de soya fermentada. 
Natto, thua-nao, kinema–Natto (el). Soy oil–aceite de 
soya. Soy lecithin–Lecitina de soya. Soy fl our–Harina de 
soya. Whole (full fat) soy fl our–Harina de soya entera. 
Defatted soy fl our–Harina de soya degrasada. Soy grits 
and fl akes–Soya martajada y hojuelas de soya. Cereal-soy 
blends (CSM, WSB, etc.)–Soyavena (with oatmeal). Soy 

protein concentrate–Concentrado de proteina de soya. Soy 
protein isolate–Aislado de soya or Aisolado de proteina 
de soya. Textured soy protein products–Productos de soya 
texturizada. Textured soy fl our, TSF, or TSP–Harina de 
soya texturizada. Textured soy concentrates–Concentrados 
de soya texturizada. Textured soy isolate–Aislados de soya 
texturizada. Spun soy protein fi bers–Fibra de proteía hilada 
de soya. Soy casmar, Soya Cocoa, Coco soya–Beverages 
made with chocolate or cocoa. Pastisoya–Like spaghetti or 
noodles of different kinds made with soy fl our–commercial 
products. Vegesoya–Commercial products for soups. Soya 
mex and Chocosoya–for beverages. Soya pac–Textured soya 
like meat, also a commercial product.” Address: Apdo. Postal 
226, Jalapa, Veracruz, Mexico.

1138. Shurtleff, William; Aoyagi, Akiko. 1982. History 
of natto and its relatives. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 39 p. July 17. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/natto1.php
 A comprehensive history of the subject. Contents: 
Introduction. Etymology. Part I: History of natto in Japan. 
Sources of information. Theories of origin. Heian period 
(794-1185). Kamakura period (1185-1333). Muromachi 
period (1338-1600). Edo (Tokugawa) period (1600-1868). 
Meiji period (1868-1911). Taisho period (1912-1925). Showa 
period (1926-1981 and beyond). Popular types of Japanese 
natto. Natto in the prefectures. Pictures of natto containers. 
Part II: History of relatives of natto in East Asia. Unsalted 
/ bland fermented black soybeans in China. Joenkuk-jang 
in Korea. Thua-nao in Thailand. Kinema in Nepal. Sere in 
Bali, Indonesia. Part III: History of natto in Europe. Part IV: 
History of natto in the United States.
 Note: This is the earliest English-language document 
seen (Jan. 2012) that uses the word “Joenkuk-jang” to refer 
to Korean-style natto. Address: Lafayette, California. Phone: 
415-283-2991.

1139. Shurtleff, William; Aoyagi, Akiko. 1982. History of 
other fermented soyfoods. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 7 p. July 18. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: http://www.soyinfocenter.com/HSS/specialty_
fermented.php
 A comprehensive history of the subject. Contents: 
Introduction. Soy wine, 321 A.D. Cantonese wine starter 
(kiu-tsee), 1878. Soy fermentation pellicle (tou-huang), 1911. 
Meitauza (Mucor-fermented okara tempeh), 1937. Okara 
onchom, 1901. Soy onchom, 1965. Soy idli, 1967. Soy dosa 
(or dosai), and dhokla, 1976. Soy-ogi, 1966. Sere or seredele 
(Bali) discussed in chapter on whole dry soybeans.
 Note 1. Shortly after this chapter was written, we 
decided to include the various types of onchom in the tempeh 
category.
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 Note 2. In 2011 we found that Meitauza was actually 
a type of okara tempeh (fermented with molds of the genus 
Mucor), so we moved it from this category into the tempeh 
category of fermented soyfoods. Address: Lafayette, 
California. Phone: 415-283-2991.

1140. Durnford, Nancy. 1982. There’s no cream in Ice Bean. 
Gazette (The) (Montreal, Quebec, Canada). July 28.
• Summary: “With the arrival of Ice Bean, virtually every 
Montrealer can lick or spoon a frozen confection. Ice Bean, 
an ice cream-like dessert, contains no cream or milk solids 
and is suitable for anyone on a cholesterol-restricted diet or 
for those allergic to cow’s milk. It is also low in calories. A 
three-ounce serving of the soybean based dessert contains 
66 calories compared to more than 200 calories for a similar 
portion of ice cream.
 “Salt-free and sweetened with honey, the creamy-
smooth Ice Bean is packaged in two sizes and fi ve fl avors. 
The one-pound containers are available in three fl avors: 
Carob, vanilla and mocha. Individual portions or three-ounce 
sizes come in those fl avors plus Orange Sunshine, containing 
orange juice concentrate, and Dutch Chocolate, made with 
cocoa.”

1141. Product Name:  Ice Bean [Pineapple Orange 
Sunshine, Almond Espresso, or Toasted Almond Fudge].
Manufacturer’s Name:  Farm Foods.
Manufacturer’s Address:  156 Drakes Lane, Summertown, 
TN 38483.
Date of Introduction:  1982 July.
Ingredients:  Almond Espresso: Water, soy powder, honey, 
soy oil, almonds, pure coffee concentrate, soy lecithin, locust 
bean gum, guar gum, Irish moss.
Wt/Vol., Packaging, Price:  16 fl uid oz (1 pint) carton.
How Stored:  Frozen.
New Product–Documentation:  Spot in Whole Foods. 
1982. July. “Farm Foods introductory offer.” Three new 
fl avors of Ice Bean are now available in pints from Farm 
Foods: Pineapple Orange Sunshine, Almond Espresso, and 
Toasted Almond Fudge.
 Labels. Brown and white on orange wood motif. “Serve 
soft for full fl avor. Non dairy frozen dessert.” Food Report 
(Lehmann). 1982. July.

1142. Kinderlehrer, Jane. 1982. Using tofu. Prevention 
(Emmaus, Pennsylvania). July. p. 104.
• Summary: This article begins: “Tofu–a custardlike food 
that’s made from soybeans in much the same way that 
cottage cheese is made from milk–has been a staple of 
Oriental cuisine for thousands of years. Although tofu is 
very mild tasting, it’s been called the ‘food of 10,000 fl avors’ 
because it takes on fl avors from the foods, sauces and 
marinades with which it keeps company. And tofu is good for 
you: It’s high in protein, low in fat, versatile and relatively 

inexpensive.”
 Then come ten bullet points, each with an idea for using 
tofu, e.g., as a meat substitute or stretcher; combine equal 
parts crumbled tofu and ground beef. Address: Emmaus, 
Pennsylvania.

1143. Leviton, Richard. 1982. Touring for soyfoods. 
Soyfoods. Summer. p. 32-37, 41.
• Summary: At The Farm in Tennessee, the soy dairy, 
managed by Chuck Haren, “operates 3 days a week, turning 
out 7,500 lb/week of calcium sulfate tofu for immediate 
consumption by the Farm’s 1,300 soyfood lovers.” They use 
a Sweco-Brown fi ltration system. The okara is composted. 
They make 600 gallons per week of fresh soymilk. Their 
tempeh shop makes 700 lb/week of fresh tempeh–the 7th 
largest in the USA. Both the tofu and tempeh plants have 
been used as training grounds for apprentices from Europe, 
South America, and Africa, who come to The Farm to 
stay for 6 month sessions. An ice cream manufacturer in 
Memphis makes their Ice Bean. Plenty is active in Haiti, 
where they are providing soymilk for malnourished children, 
and in Lesotho, South Africa, where they are aiding in the 
construction of a village soy dairy and demo site as part of 
the Motsemocha Village Technology Center. They recently 
conducted a Caribbean cruise with 8 soy technicians.
 Legume: “Gary and Chandri Barat and Robert Shapiro 
have a booming company on their hands after 1 year of 
business with an impressive line of prepared frozen tofu 
entrees and desserts. Jan. 1981 rented facility in Verona, 
New Jersey. May 1981 Celantano started co-packing. Photos 
show: Chandri Barat, Gary Barat, and Robert Shapiro of 
Legume (see also photo on p. 3).
 The following people and their companies are also 
discussed, with photos: Tim Nusser of Rising Sun Soy Farms 
(Columbus, Ohio). Jim Saunders of Real Foods (tofu shop in 
a supermarket in Allentown, Pennsylvania). Renate and Karl 
Krummenoehl of Cricklewood Soyfoods. Jamie and Nancy 
Stunkard of Nature’s Grace. Joel Dee of Edward & Sons 
in Saluda, North Carolina (marketers of Miso-Cup). Henry 
Salazar of Sam Sung Tofu Co. Eileen Foote and Eileen Judge 
of Kingdom Foods. Bob Hunt of Blue Ridge Soyfoods. 
Soya Food Products in Cincinnati (Ben & Nina Yamaguchi). 
Rising Sun Soy Farms. Bill Lutz of Hip Pocket Tofu Deli 
(Columbus, Ohio). Robert Marrochessi and Bill Spear of 
The Bridge (Middletown, Connecticut, macrobiotic, run by 
Roberto Marrocchesi and Bill Spear. Began tofu production 
in March 1981). Suzy Jenkins and Laurie Praskin of Plenty 
(Summertown, Tennessee). Address: 100 Heath Rd., Colrain, 
Massachusetts 01340. Phone: 413-624-5591.

1144. Leviton, Richard. 1982. Multimarket targeting: Where 
is the soyfoods market? Soyfoods. Summer. p. 61-68.
• Summary: Discusses Pacifi c Tempeh, White Wave, Quong 
Hop Tofu Cutlets Marinara, Burgers, Cannoli. Photos show: 
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Jim Miller and his wife Emily of Quong Hop, with the New 
Leaf products. Steve Demos at Pat Calhoun in the White 
Wave booth at the Natural Foods Expo, 1982, Anaheim, 
California. Address: 100 Heath Rd., Colrain, Massachusetts 
01340. Phone: 413-624-5591.

1145. Leviton, Richard. 1982. Everybody’s Restaurant: The 
Farm brings soyfoods to Nashville. Soyfoods. Summer. p. 
38-39.
• Summary: Everybody’s Vegetarian Restaurant, founded 
and owned by Judd and Diane Hoffman, opened in July 1980 
in the university district of Nashville, Tennessee, and now 
seats 45. Many of the items on the meatless and dairyless 
[vegan] menu feature soyfoods–especially tofu, soymilk, and 
tempeh. The facility has 2,700 square feet, with 1,500 for 
retail and 1,200 for kitchen. The 12 restaurant workers, who 
are all members of The Farm (Summertown, Tennessee), live 
together communally in a large house outside Nashville.
 “The menu is a dizzying recitation of the numerous 
delightful dishes tofu, tempeh, and soymilk can work their 
way into.”
 “For the exceedingly hungry, Everybody’s offers side-
orders of baked tofu, homemade French Fries, tempeh sticks, 
barbecued tofu, tofu salads, and soymilk shakes.”
 Photos show: (1) Judd and Diane Hoffman seated at a 
table fi lled with prepared soyfoods dishes. (2) A view of the 
front of the restaurant from outside. (3) Inside the kitchen. 
Address: Colrain, Massachusetts.

1146. MacCormack, Harry. 1982. The soy dairy: A way 
to save the small farm. P.O. Box 229, Philomath, Oregon: 
Sunbow Publishing. 25 p. July. Illust. No index. 22 cm.
• Summary: Contents. 1. The concept. 2. The dairy room. 3. 
Recycling, whey, and compost. 4. Products. 5. Marketing.
 Sunbow has pioneered the idea of a soy dairy farm, 
which is small and local, delivering fresh products. In 1978, 
for $3,000, they opened their soy dairy in a room attached 
to their home. They now make 600 to 800 lb/week of tofu 
which wholesales for $0.75 to $0.85/lb and retails for about 
$1.14.
 Many small farms have a dairy room, and soycrafters 
may be able to rent it in exchange for okara which the farm 
can use as compost. Sunbow also has an apprenticeship 
program; a person agrees to live in a cabin on their farm and 
work for minimum wages. Address: Philomath, Oregon.

1147. Nelly. 1982. Rendez-vous mit Nelly. Sojaspeisen 
[Rendezvous with Nelly. Soyfoods]. Fuer Uns Aktuell. June. 
p. 58-61; July. p. 50-53. [Ger]
• Summary: The June issue discusses the work of Shurtleff 
and Aoyagi in America, and The Book of Tofu, soyfoods in 
general with a focus on tofu and Tofureien (tofu shops). Ten 
color photos show how tofu is made and served at Sojalade 
in Ottenbach. Also mentions Oekullus (Bruchmattstrasse 24, 

6000 Lucerne).
 The July issue focuses on tofu cookery and contains 
color photos of tofu dishes. Address: Switzerland.

1148. Pickarski, Ron. 1982. Tofu makes a gourmet debut in 
Miami. Soyfoods. Summer. p. 40.
• Summary: Brother Ron tells the story of his life and 
his current work at Unicorn Village, a natural foods 
restaurant in North Miami Beach. He entered the seminary, 
became a Franciscan brother, and worked even then in the 
foodservice business. He graduated at the top of his class 
from Washburne Trade School, a prominent Chef Training 
School in Chicago. He then became an executive chef in one 
of the order’s seminaries in Chicago. “Since 1968 I have 
been involved in nutrition, and as it escalated, I became 
a vegetarian and eventually a vegan... My concept is to 
carry tofu and natural foods into the realm of gourmet and 
nouvelle cuisine. I want to see–and indeed I will–natural 
vegetarian foods on the gourmet four star level.”
 An Editor’s note describes the Unicorn’s recent 
welcoming party which cost $15,000, drew 55 invited guests, 
and featured a dazzling all-natural buffet made primarily 
from vegetarian foods. The theme of the meal was “Foods 
for the Future.” The following soy-related dishes were 
included in the buffet: Italian antipasto, garnished with 
cucumber and tofu strips. Tofu spinach pie. Raw vegetable 
platters with creamy sunfl ower and tofu herb dips. A 
serving tray with tofu cottage cheese and vegetable garnish 
and another tray with Tofu-E Salad with black olives and 
tomatoes. Four styles of canape (tofu butter with pea; carrot 
paté with pea; pea paté with carrot; tofu butter on lentil 
paté). Maple cream tofu cheesecake (with granola crust, 
tahini tofu icing with raspberry fi lling). In addition, Chef 
Pickarski unveiled a lifesize fl amingo carved from soy butter 
[probably soy margarine]. Address: Brother, Unicorn Village 
Restaurant, North Miami Beach, Florida.

1149. Quong Hop & Co. 1982. New Leaf. The Soy Deli in 
natural food store freezers everywhere (Ad). Natural Foods 
Merchandiser. July. p. 136.
• Summary: A 1/3 page vertical black and white ad. “Now, 
open a full-line gourmet soyfoods deli right in your own 
store’s freezer and give your customers all they’ve been 
looking for in natural food goodness, gourmet quality and 
selection, and super-convenience.
 “Natural food goodness: Every product from your 
New Leaf Soy Deli contains only the fi nest quality natural 
ingredients including organic tofu, garden fresh vegetables, 
organic whole wheat pastas, and pressed oils. NO sugars, 
NO preservatives, and NO artifi cial ingredients whatsoever 
are used, We give you tofu, the food of the future, in its most 
delicious forms ever.
 “Gourmet quality and selection: Plump and juicy tofu 
ravioli, ready to boil and serve in just minutes, an eggless 
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tofu quiche with Gruyere cheese and fresh mushrooms on 
a whole wheat crust, and rich and savory tofu cacciatore 
with garden vegetables are just a few of the many items you 
can offer to satisfy even the most discriminating tastes. For 
desserts or snacks, they’ll always come back for more of our 
baked tofu no-cheese cakes or our incredible dairy-free tofu 
‘Wholly Canolli.’
 “Convenience for your customer and for you: For your 
customer, convenience means desserts that are ready to thaw 
and serve from the package and entrees that are piping hot 
and ready to eat from the oven or microwave in just minutes. 
For you, the retailer, convenience means that just one phone 
call and as little as $50.00 can put you into the soy deli 
business with our soy deli ‘Grand Opening’ kit. Included 
in one package are window posters, shelf talkers, and a 
selection of the best moving products in the line.
 “The Grand Opening: For piping hot samples and 
specials, drop by our grand opening at the coming NNFA 
Show in New Orleans [Louisiana], Booth 755.” Address: 161 
Beacon St., South San Francisco, California 94080.

1150. Shurtleff, William. 1982. Re: Leaders of the soyfoods 
movement in Europe. Letter to Wolfgang Furth-Kuby at 
Sojaquelle, Soyen, West Germany, July. 1 p. Typed, without 
signature on letterhead.
• Summary: The name, address, and phone number of the 
following people are given: Wolfgang Furth-Kuby in West 
Germany, Verena Krieger in Switzerland, Sjon Welters in 
the Netherlands, Ted Nordquist and Tim Ohlund in Sweden, 
Bernard Storup and Alexander Nabben in France, and 
Gilberto Bianchini in Italy. As of July 1982 there are 609 
European names and addresses on the Soyfoods Center 
Mailing List. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 415-283-2991.

1151. Shurtleff, William. 1982. Notes from Soyfoods 
Association of North America (SANA) Conference, held 
7-11 July 1982 at the University of Washington, Seattle. 
Lafayette, California. 14 p. July. Unpublished manuscript.
• Summary: Handwritten notes from each of the sessions 
attended. Address: Lafayette, California.

1152. Shurtleff, William. 1982. What the Japanese can 
learn from the American soyfoods industry. Paper presented 
at Fifth Annual Soyfoods Association of North America 
(SANA) Conference, University of Washington, Seattle. July 
8. 2 p. Unpublished manuscript–outline.
• Summary: Presented to a special meeting of Japanese 
attendees. Contents: Introduction. Americans’ basic view 
of soybeans and soyfoods. Nutrition and attitudes toward 
animal and vegetable proteins. Tofu innovations. Tempeh. 
Kikkoman. Conclusion. Accompanied a slide show. Address: 
Co-founder and director, Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

1153. Shurtleff, William. 1982. The year in review. Paper 
presented at Fifth Annual Soyfoods Association of North 
America (SANA) Conference, University of Washington, 
Seattle. July 8. 2 p. Unpublished manuscript–outline.
• Summary: Presented on Thursday, July 8, 9:30 to 10:15. 
Includes popular media coverage of soyfoods from 1975 
to the present. Address: Co-founder and director, Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549.

1154. Soyanews (Sri Lanka). 1982. Book review: Food for 
kings and philosophers. 4(11):6, 8. July.
• Summary: A full page, positive review (by. S. 
Pathiravitana) of The Book of Tofu (updated and condensed, 
Ballantine Books edition) by William Shurtleff and Akiko 
Aoyagi. With 250 recipes and 100 illustrations, the retail 
price is $2.50.

1155. Soyfoods. 1982. Soyfoods at Natural Foods Expo in 
Anaheim, California. Summer. p. 7.
• Summary: “Juel Andersen, with her tofu kit and various 
tofu cookbooks, and Robert Tepper of Farm Foods with 
samples of Ice Bean, were among the 15 soy exhibitors at the 
Natural Foods Expo, March 1982, in Anaheim, California.”
 Photos show Juel Andersen and Robert Tepper.

1156. Product Name:  [Traditional Tofu].
Foreign Name:  Traditionelle Tofu.
Manufacturer’s Name:  Tofuhaus Belsen. Changed to 
Yamato Tofuhaus Sojaprodukte GmbH on 1 Jan. 1984.
Manufacturer’s Address:  Moessingerstr. 41, D-7406 
Moessingen 2-Belsen, West Germany.  Phone: 07071-71094 
or 95.
Date of Introduction:  1982 July.
How Stored:  Refrigerated.
New Product–Documentation:  Interview with Bernd 
Drosihn of Soyastern. 1987. Nov. 30. They make about 3,500 
kg/week of tofu. Letter from Harry Whitford of Soyastern. 
1987. Dec. 14. They make 3,000 to 3,500 kg/week of organic 
calcium sulfate tofu. Address: Mössingerstr. 41, D-7406 
Mössingen-Belsen, W. Germany. Letter from Klaus Gaiser. 
1989. May 5. “In the year 1978 I had the chance to learn 
the basic principles of making tofu at Kamakura/Japan. The 
master there said that another ‘hen-na gaijin’ [Shurtleff] had 
spent the nights on the meadow opposite the house in order 
to take part in the early morning work making tofu. He even 
wrote a book about it and dedicated one copy to him (the 
master). It was your ‘Book of Tofu’ which I had the chance 
to study during my stay. It’s about time to say thanks for this 
initial help on making tofu. By now, I am looking back on 7 
years of running a Tofu-Ya. And if there is ever a chance, I 
would be pleased to meet you.”
 Die Geschäftsidee. 1989. Dec. p. 27-28. Klaus Gaiser 
(with photo and interview), a former student of Sinology and 
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Japanology, started Yamato Tofuhaus in 1983 in Tuebingen, 
making about 150 kg/week. He learned to make tofu in 
Japan, where he lived for a year. He now makes 3,500 kg/
week of tofu (up 35% during the past year) and is West 
Germany’s most successful company.
 Talk with Klaus Gaiser. 1990. March 12. This tofu is 
now sold in 250 gm and 400 gm packs. Note 1. Mössingen is 
in Baden-Wuertemberg, a little south of Tuebingen.
 Talk with Klaus Gaiser. 1990 May 8. The name of his 
fi rst company was Tofuhaus Belsen, started as a “single 
man’s company” in the village of Belsen near the small town 
of Mössingen. He started to make tofu commercially in the 
summer of 1982 (June or July). The company’s main product 
was tofu (called Traditionelle Tofu, and coagulated with 
calcium sulfate), but it also made a lot of sprouts as a side 
business–from mung beans, azuki beans, lentils, and alfalfa 
seeds. It changed into Yamato Tofuhaus GmbH on 1 Jan. 
1984 at the same address. The company moved from Belsen 
to Hirschau near Tuebingen in March 1987.
 Letter (fax) from Klaus Gaiser. 1990. May 5. The 
information from Die Geschäftsidee about his company 
starting in 1983 was incorrect. They also wrote that he stated 
with the money somebody else started with. He defi nitely 
started in the summer of 1982.
 Note 2. This is the earliest record seen (May 2015) 
concerning Huegli.

1157. Product Name:  Liquid Tempeh Starter.
Manufacturer’s Name:  Turtle Island Soy Dairy.
Manufacturer’s Address:  c/o Hope Co-op, 2017 21st Ave., 
Forest Grove, OR 97116.
Date of Introduction:  1982 July.
New Product–Documentation:  Shurtleff & Aoyagi. 1985. 
History of Tempeh. p. 56.

1158. Dominguez de Diez Gutiérrez, Blanca. 1982. Re: 
Current work with soyfoods in Mexico. Letter to William 
Shurtleff at Soyfoods Center, Aug. 8. 1 p. Typed, with 
signature. [Eng]
• Summary: “Thank you for sending me a copy of the letter 
sent to you from Zen, A.C. For many years I have heard 
of [Ejo] Takata and I never could get in touch with him.” 
Blanca plans to write to Takata and send him her book.
 “Will end my commitment with the DIF next month. I 
have made up my mind to consolidate all the work I have 
done, have a base in the city, and from there organize little 
groups everywhere I have been and I am asked to return. 
Once I have everything organized I shall be happy to include 
all you have on soya. Have given your address to a lot of 
university students interested in your Book of Tofu.
 “Hope you managed to get in touch with Nuren 
Banfunzi. He has done a tremendous amount of work in 
Guerrero as a scientist and in social work. He is practically 
unknown and deserves a lot of credit.

 “You must know about the devaluation of the peso. 
Never before will soya be so much in demand in Mexico, not 
only to combat undernourishment [malnutrition] but for the 
sake of survival.
 “Please note new address. Leaving for Mexico City the 
25th of September.”
 To this letter Blanca attaches two sheets of paper: 
(1) Biographical and contact information for Dr. Nuren 
Banfunzi, head of the Department of Promotion and Difusion 
of ISAEAG (Institute Superior Autonomo de Estudios 
Agropecuarios de Guerrero) in Iguala, Guerrero. He has a 
PhD in genetics and has done a lot of fi ne work planting 
the new variety he developed, BM2, and using it to make 
soyfoods in Monterrey, Michoacan and Queretaro. Has 
address is Apdo, Postal #6, Iguala Guerrero, Mexico. Offi ce 
phone: 21555. Home phone 23637 from 7 p.m. to 9 a.m. 
“I’m sure he can be very useful.”
 (2) Carbon copy of a letter written by Blanca to Maestro 
[Ejo] Takata (Zen) dated 22 Aug. 1982. She also sent him 
a copy of her book. Address: Apdo. Postal 21140, Mexico, 
04000, D.F., Mexico.

1159. Spanel, Amy. 1982. Soybean ice cream arrives in 
Brooklyn. Prospect Press (Brooklyn, New York). Aug. 5-18. 
No. 14. p. 17-18.
• Summary: About Ice Bean, which is made and sold by 
Farm Foods. Eileen and Michael Moorman are selling it in 
the streets. Michael estimates that Ice Bean has gross sales of 
$600,000. Marketing the product is a “collective enterprise–
the profi ts will go back to The Farm.” The average price of 
Ice Bean is $1.69 a pint.

1160. Storup, Bernard. 1982. Re: Work with tofu in France. 
Letter to William Shurtleff at Soyfoods Center, Aug. 19. 2 p. 
Handwritten and typed, with signature. [Eng]
• Summary: Bernard and Jean Preneuf have been making 
tofou [tofu] since mid-June. Bernard has been so busy for 
the last 6 months that he has had no time to write. He and 
Françoise had to change addresses (move) four times before 
they found a place to live rather near their tofu shop. This 
shop is: SOY SARL (or Société SOY), Plateau de l’Ardenay, 
91590 Cerny, France. Phone: (6) 457 52 01. Their personal 
residence is 16 avenue de la République, 91290 Arpajon, 
France. Phone: (6) 490 24 44.
 On 9 May 1982 Françoise gave birth to a baby girl 
named Aurore.
 In recent months Bernard and Jean have had to organize 
everything for the new tofu shop, develop contacts with 
other shops, distributors, journalists, etc. “But we won’t 
really begin before September 1981 as all is dead in France 
during July and August. Only the two of use are working, 
Jean and I, and it’s a rather good association. In fact, we 
are completely different from one another; he has no real 
discipline, is afraid of anything related to administration, 
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papers or fi gures, has no real practical background, but he 
is much more inventive that I am, dares to meet people and 
do things that I don’t, has great common sense, has a more 
futurist vision of what things can be, is very generous, and 
believes in Soyfoods at least as much as I do.
 “As I said to you a few days ago, I think things will 
go quicker for soyfoods in Europe than in the U.S. Most of 
the soycrafters who will set up a shop in the next few years 
will take advantage of the American experience and will 
avoid some mistakes. Same thing with the media and a lot of 
potential customers who have heard about TOFU.”
 Bernard then answers some questions about Li Yu-Ying, 
a French translation of The Book of Tofu, and a French-
language pamphlet about tofu. He is waiting for information 
about the history of macrobiotics and soyfoods from Institut 
Tenryu (run by Mme. Rivière, an old disciple of George 
Ohsawa). Address: SOY SARL (or Société SOY), Plateau de 
l’Ardenay, 91590 Cerny, France. Phone: (6) 457 52 01.

1161. Brown, Judy A. 1982. Soyfoods are catching on. The 
soyfoods industry has shown astonishing growth. Who 
created the boom and why? Whole Life Times No. 20. p. 34-
36. July/Aug.
• Summary: Contents: Introduction. Idealism guides many 
soycrafters. Soybean goldmine. Tofu. Tempeh. Miso. 
Soymilk. Soy inhibitions. Wave of the future. Photos show: 
William Shurtleff and Akiko Aoyagi. Richard Leviton. 
Michael Cohen.

1162. Di Gregorio, Deb. 1982. I scream, you scream, we all 
scream for... [Ice Bean]. American Health. July/Aug. p. 26.
• Summary: “Move over Haagen-Dazs, here comes Ice 
Bean, your soybean cousin.” This non-dairy frozen dessert is 
also kosher. “The Union of Orthodox Jewish Congregations 
of America just delivered its seal of approval as the fi rst 
natural ice cream-type product to be both kosher and 
pareve...” Robert Tepper of Farm Foods reports that 28,500 
gallons of Ice Bean were sold in 1981.
 Note 1. In Prospect Press, a Brooklyn newspaper, 
Michael Moorman stated that sales of Ice Bean are about 
$600,000 annually. Note 2. Haagen-Dazs, maker of high-fat 
superpremium ice creams, was founded by Reuben Mattus 
(Mattis).

1163. Moorman, Michael. 1982. Ice cream: Another soy 
surprise. Bestways. Aug. p. 78, 81. [2 ref]
• Summary: Describes The Farm’s work with soy ice cream 
in the USA, Guatemala, and Haiti, and their soy dairy 
in Lesotho. “Plenty, the relief organization of the Farm 
community based in Summertown, Tennessee, built a village 
soy dairy and tofu shop in Solola, Guatemala, with the help 
of local Indians and funding from the Canadian International 
Development Agency, UNICEF, and Plenty donations. In 
February, 1980, the Solola soy dairy began production and 

started selling soy ice cream and tofu from the dairy and in 
the local market place. The soy dairy is currently operated 
by local people trained by Plenty technicians. Free soy ice 
cream is distributed to poor and undernourished children 
through the nearby schools...
 “Plenty technicians also went to Haiti and worked with 
Mother Teresa’s Sisters of Charity. They made soy milk ice 
cream there for malnourished children. After training some 
of the people in how to use soybeans, they left equipment 
for them–including an ice cream machine–so they could 
continue on their own...
 “Another arm of Plenty is reaching out to Lesotho, 
South Africa, where technicians are building a Village 
Technology Center. One of the stone huts of the Center will 
be used as a soy demonstration kitchen, where local villagers 
will be taught how to process soybeans at home. Plenty’s 
projects are just one example of how soyfoods can be 
introduced into a foreign culture.”
 Four recipes are given for homemade soy ice cream, 
each based on soymilk. Note: This is an early document 
concerning soybean products (soy ice cream) in Lesotho. 
Address: Production Manager, Farm Foods, Summertown, 
Tennessee.

1164. Krieger, Verena. 1982. Re: Update on soyfoods in 
Switzerland. Letter to William Shurtleff at Soyfoods Center, 
Sept. 8. 2 p. Typed, with signature. [1 ref]
• Summary: “There is a widespread error in German 
speaking countries about mung beans. These are sold as 
‘gruene Sojabohnen’ (“green soybeans”) in health food stores 
and many people think that the soybean is green... Note: A 
similar problem occurs in French speaking countries.
 “Soy sprouts can be translated as ‘Soyasprossen’ and 
‘Sojakeimlinge’. Both are common... The tofu shop in Nyon 
is run by Marty Halsey, an American... My article ‘Gestern 
Steak, morgen Tofu’ has been translated into English, French 
and Italian.”
 Soybean growing in Switzerland. This is a hard nut to 
crack. The fi rst of the three farmers we have contracted to 
grow organic soybeans for us had to cut the beans and plow 
them under, since the whole fi eld was totally overgrown with 
weeds. In a desperate attempt to save the beans, our tofu 
group (9 people) spent a weekend there, pulling out weds by 
hand. That same night a tornado-like thunderstorm ravaged 
the fi eld and the next morning we could nothing but stems. 
The second farmer is having better results (if the weather 
holds out, so that the beans can reach maturity) but he says 
with all the work and worry he’s had, he is not going to do 
it again next year. The third one is having good results with 
Maple Arrow (a Canadian breed [variety / cultivar]), but less 
good results with Fiskeby (Swedish). A third breed we have 
tried, Giesso (German) also seems to yield less good results.
 “I continue to believe that soybean growing is possible 
in Switzerland, but many years of practical experience is 
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necessary before it can be widely accepted by farmers.”
 “5. The tofu shop in Nyon is run by Marty Halsey, an 
American.”
 “7. I have told Wolfgang [Furth-Kuby] that I would 
help him as much as I can with the ‘Newsletter’ and with a 
conference” [for soycrafters in Europe who want to start a 
soyfoods association]. Address: Bruchmattstr. 24, CH-6003 
Lucerne, Switzerland. Phone: 041-22 50 34.

1165. McLeod, John. 1982. Re: Soyfoods in Costa Rica. 
Letter to William Shurtleff at Soyfoods Center, Sept. 10. 1 p. 
Typed, with signature on letterhead.
• Summary: “Dear Mr. Shurtleff: During my recent home 
leave in Wisconsin, you will remember that we had a rather 
lengthy phone conversation about the soybean programs that 
CARE initiated in Sri Lanka and in Costa Rica. In reference 
to that, I do hope that the information I provided will be 
helpful to you in completing your book on the history of 
soybeans.
 “We also discussed briefl y the processes for making 
soymilk that would be acceptable to westerners. You 
indicated that certain companies in the United States and 
elsewhere were producing milk that was superior to the 
INTSOY process. Since we are also interested in small scale 
soymilk plants (having a minimum of 1,500 liters per 8 hour 
shift) that would meet the needs of small communities thus 
avoiding transport problems, we would be most appreciative 
if you could send us information and your recommendations 
on such plants. Then, as soon as I hear from you, I will be 
requesting quotations and detailed information which would 
enable us to set up one or more soymilk plants here in Costa 
Rica.
 “For your information, I’m sending you the packaging 
that CARE has designed for two products that we are now 
making in our LEC Soybean Processing Plant. Frescorchata 
is a soy-rice or soy-corn based product that has non-fat 
dry milk, cocoa, cloves, cinnamon and sugar added. It is 
prepared simply by adding water and mixing. Masarina is a 
soy-fortifi ed corn fl our that can be used to prepare a variety 
of local dishes. Both these and other products are being 
distributed for use in the school feeding program (about 
400,000 benefi ciaries) and in health centers (about 50,000 
benefi ciaries) where they are served to pre-schoolers and 
pregnant and lactating mothers.
 “If you would like, I would be glad to send you 
additional information on new products as they are 
developed.
 “Best regards,...” Address: CARE-Costa Rica, Apartado 
3571, Correo Central, 1999 San Jose, Costa Rica. Phone: 21-
19-78.

1166. Shurtleff, William; Aoyagi, Akiko. 1982. History 
of soybean crushing: Soy oil and soybean meal. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 157 p. Sept. 

16. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/soybean_
crushing1.php
 A comprehensive history of the subject. Contents: 
Introduction: Description of soybeans are transformed 
into oil products and meal. Etymology. Basic concepts. 
Terminology. Processing (brief description of modern hexane 
solvent extraction and refi ning). History of soybean crushing 
worldwide: Oil and meal production and trade. History of 
soybean crushing in China (to 1949): Origins and early 
references, early observations by foreigners, the crush-stone 
mill and wedge press, uses of soy oil in China. History of 
soybean crushing in Manchuria (to 1949). History of soybean 
crushing in the People’s Republic of China (1949-1980’s). 
History of soybean crushing in Japan. History of soybean 
crushing in Europe: Early references and research (1855-
1909), introduction of soy oil and meal to Europe (1907-
1919), the interwar period (1920-1939), the war and postwar 
period (1940-1959), the modern era (1960-1982). History of 
soybean crushing in the United States–oil and meal: Early 
references and research (1893-1909), introduction of soy oil 
and cake to America (1910-1919), establishing America’s 
soybean crushing industry (1920-1929), takeoff of the U.S. 
soybean crushing industry (1930-1939), soybean oil and 
meal during World War II and the 1940’s, modern soybean 
crushing and oil refi ning processes, developments during the 
1950’s (oil), soybean meal and the American meat-centered 
diet, 1960-1982, problems with the meat centered diet and 
feedlot system, changes in meat and poultry consumption, 
new protein models, the future. History of soybean crushing 
in Third World countries: Third World–three routes to soy 
oil use, Brazil, Mexico and Argentina, India, Sri Lanka. 
Address: Lafayette, California. Phone: 415-283-2991.

1167. Welters, Sjon. 1982. Re: Tempeh in the Netherlands: 
ENTI, Van Dappern, Jakso, and estimated total production. 
Letter to William Shurtleff at Soyfoods Center, Sept. 27. 2 p. 
Typed, with signature on letterhead. [Eng]
• Summary: “Dear Bill, First: The earliest known tempeh 
manufacturer is called ENTI, which stands for–Eerste 
Nederlandse Tempeh Industrie–First Dutch Tempeh Industry, 
which was founded around 1954. The actual foundress 
stopped with the production but the recipe was taken over by 
Misses Duson, who’s the producer at the moment and started 
about ten years ago.
 “Second: The largest tempeh manufacturer is Van 
Dapperen, in Kerkrade. The company was founded in 1969 
in Rotterdam but moved to Kerkrade in the south of Holland. 
They produce between the 6000 and 8000 lbs per week. 
Van Dapperen is one of the oldest tempeh manufacturers 
in Holland. It is a family business and did develop their 
own way of Rhizopus cultivation which is a secret. The 
fi rst starter they bought from the Institute of Mold Cultures 
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in Baarn. At the moment they work on a leafl et and give 
demonstrations how to prepare tempeh. Further, and that 
is quite important, did they work on selling tempeh on the 
Central market with the result that more and more of the 
greengrocers, who get their vegetables early in the morning 
from there, started selling tempeh and tofu (tahoe).
 “It is said they use some preservative in their tempeh 
to keep it longer and white all the time- in which they 
succeed–no discoloration occurs–however is it better not to 
mention this in your book. The reason they did not: answer 
your letters, van Dapperen told me personally, was that they 
simply did not have any time to answer it properly.
 “Third: All tempeh shops together produce about 4,500 
kg (which is about 10,000 blocks) per week.
 “Fourth: Jakso Tempeh Shop is the only ‘New Age’ 
tempeh shop as far as I know.
 “Fifth: Abroad I don’t know any tempeh shop. However 
I know in Belgium there are some people working on it. 
Better to contact ‘De Brandnetel’ in Antwerp.
 “Hope this is what you want to know.
 “Manna is going better than ever before. Sales are going 
up and the spirit under the Manna–people is getting stronger 
each day. But still a lot of work has to be done before we are 
out of the dangerous zone.
 “Sincerely, Sjon.” Address: Manna Natuurlijke 
Levensmiddelen, Meeuwenlaan 70, 1021 JK Amsterdam-N, 
Netherlands.

1168. Leviton, Richard. 1982. In a small bright building: 
Cottage soy industries on Vancouver Island. Colrain, 
Massachusetts. 15 p. Sept. Unpublished typescript.
• Summary: Discusses Sooke Soyfoods (Wayne Jolley), 
Thistledown Soyfoods, Shin Mei Do Miso, and Metta Tofu. 
Note: This article was commissioned by East West Journal 
but never paid for or published. For a good summary, see: 
Soyfoods. 1983. Winter. p. 36-37. “Cottage soy industries 
thrive on Vancouver Island.”
 Concerning Shin Mei Do on Denman Island: Lulu 
Yoshihara recalls: In 1976 we picked up The Book of Miso at 
Uwjimaya department store in Seattle [Washington]. It didn’t 
look like it would be all that hard [to make miso] or take that 
much time or technology. Plus miso wasn’t perishable and 
didn’t need to be marketed right away. Ray [Lipovsky] was 
already here doing tofu and that gave us the idea we could do 
a little home soy business on the island and make a living. So 
I went to Japan in 1977 to fi nd a miso teacher. We’ve been 
together since 1971. Address: Colrain, Massachusetts 01340.

1169. Natural Foods Merchandiser. 1982. Soy producers 
prepare a marketing strategy. Sept. p. 84-85.
• Summary: A summary of the annual Soyfoods Assoc. 
conference at the Univ. of Washington (Seattle) in July 1982. 
Several companies and individuals [Gary Barat of Legume, 
and Steve Snyder] are “talking about forming an American 

Tofu Council, similar to the American Dairy Council, and 
running promotional ads along the same line–you know, 
‘Everybody needs tofu.’” Regardless of whether SANA is 
used as a base or not, the companies planning the campaign 
were talking about spending $250,000 the fi rst year and 
hiring an advertising agency. Address: Seattle.

1170. Shurtleff, William; Aoyagi, Akiko. comps. 1982. 
Soyfoods labels, posters & other graphics. Lafayette, 
California: Soyfoods Center. 185 p. Sept. Illust. No index. 28 
cm. 2nd ed. 1984. 6 vols. 685 p. total.
• Summary: Contents: 1. Tofu. 2. Other tofu types. 3. 
Secondary tofu products. 4. Tempeh. 5. Secondary tempeh 
products. 6. Soymilk. 7. Soymilk products. 8. Soy sauce, 
shoyu & tamari. 9. Miso. 10. Soynuts. 11. Other soyfoods. 
12. Letterheads & business cards. Address: Soyfoods Center, 
P.O. Box 234, Lafayette, California 94549.

1171. Hirabayashi, Satoshi. 1982. Re: Enclosing documents 
you requested in your letter of July 31. Letter to William 
Shurtleff at Soyfoods Center, Oct. 1. 3 p. Typed, with 
signature on letterhead. [1 ref]
• Summary: He encloses photocopies of 12 Japanese-
language documents that Shurtleff had been unable to fi nd 
in the USA and requested from Kikkoman. He also cites 
three documents that were requested but that Kikkoman was 
unable to fi nd.
 Also tells Shurtleff how to obtain a copy of the 
cookbook Practical Shoyu Cooking: Delicious Dishes 
with Japanese Soy Sauce, by Chu Shinojima and Tamako 
Ashihara, It is distributed in the USA by Japan Publications 
Trading Co., which has offi ces in San Francisco and New 
York City. Address: Manager, International Operations Dep., 
Kikkoman Corp., 25 Kanda Nishiki-cho 1-chome, Chiyoda-
ku, Tokyo 101, Japan. Phone: 03-233-5610.

1172. Timmins, Tom. 1982. Re: Calcium, tofu, and 
osteoporosis. Letter to William Shurtleff at Soyfoods Center, 
Oct. 4. 2 p. Handwritten on letterhead.
• Summary: Tom thanks Bill Shurtleff for including him 
on a list of people to whom Shurtleff sent a problem 
about his [Shurtleff’s] low bone mineral density. Tom’s 
family is basically, and has been, lacto-ovo [vegetarian] 
since they stopped eating meat. His wife, Judy, has been 
primarily vegan for 15 years, so she is a prime candidate for 
osteoporosis. Tom thinks the mass market people get plenty 
of calcium from dairy products. Address: New England Soy 
Dairy, Inc., 305 Wells St., Greenfi eld, Massachusetts 01301. 
Phone: (413) 772-0746, 774-3141.

1173. Lucas Meyer GmbH & Co. 1982. Re: History of 
lecithin manuscript. Letter to William Shurtleff at Soyfoods 
Center, Oct. 8–in reply to inquiry. 1 p. Typed, without 
signature on letterhead. [Eng]
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• Summary: The company returns Shurtleff’s manuscript 
on the History of Lecithin, with very few comments and or 
information about the role of Lucas Meyer in that history. 
“We are also including our brochure 50 Years Lucas 
Meyer–25 Years Lecithin which was published in 1973 on 
the occasion of our 50 years anniversary.
 “Should you require any additional information we 
suggest that you contact: Lucas Meyer Inc., 765 East Pythian 
Ave., Decatur, Illinois 62526-2494. Tel. (217) 875-3660–
where Mr. Axel Pinkpank–President of our US-affi liate–will 
be glad to help you.” At the bottom right corner of the 
letterhead is the company logo: “Lucas Meyer: The Lecithin 
People.” Address: Ausschlaeger Elbdeich 62, 2000 Hamburg 
28, West Germany. Phone: (040) 78 1701.

1174. Fiske, Doug. 1982. Re: First proposal for a publicity 
program for soyfoods. Letter to William Shurtleff at 
Soyfoods Center, Oct. 12. 2 p. Typed, with signature on 
letterhead.
• Summary: “I think you suggested some time ago that I 
could be providing for other soyfoods companies the same 
services I’m now performing for Ken Lee. I’m going to take 
you up on that suggestion and I have asked Ira [Leviton] to 
reserve some ad space for me [in Soyfoods magazine].”
 “With the help of free-lance associates, we would 
offer the following:” The name of Doug’s Company to be 
is “Hope Springs Marketing.” Address: Nature’s Touch 
Soyfoods, P.O. Box 511, Encinitas, California 92024. Phone: 
(714) 753-5979.

1175. Shurtleff, William; Aoyagi, Akiko. 1982. History 
of soy oil shortening. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 28 p. Oct. 13. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/green_vegetable.
php
 A comprehensive history of the subject. Contents: Part I: 
What is shortening? Basic defi nition. Etymology. Rendering 
and processing lard and tallow. Part II: History of shortening 
in Europe. Early developments. 1940-1980’s. Part III: 
History of shortening in the USA. Origins and early years 
(1840-1889). 1890-1909. Introduction of hydrogenation and 
soy oil (1920-1919). 1920-1939. Shortening passes lard; soy 
oil passes cottonseed oil (1940-59). Soy oil shortening rules 
supreme (1960-1980’s). East Asia and Third World. Address: 
Lafayette, California. Phone: 415-283-2991.

1176. Wittels, Beatrice. 1982. World Food Day Symposium 
& Soyfoods Supper (Poster). Philadelphia, Pennsylvania: 
CSC. 1 p. Oct. 15. 11 x 14 inches.
• Summary: This poster, printed with black ink on orange-
yellow paper, announces the 2ns annual “World Food Day 
Symposium & Soyfoods Supper,” at Friends Meeting House, 
4th & Arch, Philadelphia.

 “Come meet, hear, see a slide show by Richard Leviton, 
Director of SANA (Soyfoods Association of North America), 
‘The World of Soy.’” Beatrice Wittels, founder and director 
of CSC, will speak about “Alternative Proteins.” Address: 
Cooking for Survival Consciousness, Elkins, Pennsylvania.

1177. Leviton, Richard. 1982. Re: Traveling (Color 
postcard). Letter to William and Akiko Shurtleff at Soyfoods 
Center, Oct. 24. 1 p. Handwritten.
• Summary: “Hello–I should become a truck driver. Then 
I’d get paid more for this driving–3,200 miles so far but, no 
speeding tickets. The speeches are well received, & the tofu 
companies put together good programs but I’m not selling 
any books or mags [magazines] which means I will only 
break even for the whole exertion. I’m disappointed because 
I’m not really enjoying the whole experience. Oh well. Best 
wishes, Ira.” Address: 100 Heath Rd., Colrain, Massachusetts 
01340.

1178. Fiske, Doug. 1982. Re: Second proposal for a 
publicity program for soyfoods. Letter to William Shurtleff 
at Soyfoods Center, Oct. 26. 2 p. Typed, with signature on 
letterhead.
• Summary: Doug is shocked to fi nd that many food 
professional have never even heard to tofu. “Each soyfoods 
manufacturer or interested party would contribute a fl at 
monthly fee of $50 for the fi rst soyfood category publicity 
plus $10 per month for each additional category to be 
publicized.” Address: Nature’s Touch Soyfoods, P.O. Box 
511, Encinitas, California 92024. Phone: (714) 753-5979.

1179. Hagler, Louise. 1982. Tofu cookery. Summertown, 
Tennessee: The Book Publishing Co. 160 p. Oct. Illust. 
(color). Index. 29 cm.
• Summary:  See next page. Contents. Introduction. 
Recipes–1. Dips and spreads. 2. Soups. 3. Salads. 4. Salad 
dressings and sauces. 5. Main dishes. 6. Side dishes. 7. 
Breads. 8. Cookies and bars. 9. Desserts. 10. Making tofu at 
home.
 This vegan cookbook contains no recipes calling for 
eggs or dairy products. Note: Robert Holzapfel of The Book 
Publishing Co. says (Jan. 1991) that this book has sold 
about 205,000 copies. Sales during the last few years have 
averaged about 18,000 copies/year. Sales rose substantially 
in 1989 and 1990, largely because of the rapid increase 
of interest in vegetarianism in America, especially among 
young people. A new edition will be out in Feb. 1991. 
Address: Summertown, Tennessee.

1180. Leviton, Richard. 1982. The Perriers of soy foods: 
With large initial capital investments and national marketing 
plans, these companies are positioned for rapid growth. In 
Business. Sept/Oct. p. 53-56.
• Summary: Discusses three soyfoods companies: Legume, 
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Soyfoods Unlimited, and American Miso Co. “While most 
companies in the industry operate on local or regional levels 
at best, these three progressive fi rms uphold nationwide 
market goals, have tied up large amounts of capital, and 
nurture vigorous plans to capture the American mainstream 
market. Legume, located in Caldwell, New Jersey, and run 
by Gary and Chandri Barat, and Robert Shapiro, “distributes 
an impressive line of tastefully packaged, prepared 
convenience soyfoods in 40 states. Legume practically 
invented the product category, which includes tofu pizza, 
lasagna, ravioli, egg-plant Parmesan, tofu-vegetable pot 
pies, muffi ns, cakes, and tofu cheese-cakes. Currently the 
company, with weekly sales of $8,000, contracts out all its 
food production, thereby allowing its lean staff of three to 
concentrate on sales and marketing. The Barats expect 1982 
sales to top $1 million with three employees, and $3 million 
by 1983 with only fi ve workers.” A good history of Legume 
begins: “Gary and Chandri Barat fi rst caught wind of the 
swelling enthusiasm for soy products in July, 1979 at the 
Second Soycrafters Conference in Amherst, Massachusetts. 
They gathered over 500 pages of industry documentation 
and while uncertain of a specifi c product line, they were 
convinced that soyfoods, particularly prepared convenience 
offerings, were to be the growth area of the general food 
industry. Yet in their search for venture capital, holding only 
their prospectus as bait, they experienced diffi culty... ‘Let’s 
taste the product,’ potential investors demanded.
 “The Barats lacked a track record in the food industry,... 
But today, investment money fi rmly in hand, Gary refl ects: 
‘When raising money, make it a learning experience.’ Ask a 
lot of questions. Find out why people say no, listen carefully, 
study their answers, then make adjustments to address 
their concerns. Then ask again. Never take the rejections 
personally. Developing a business plan is an ongoing 
venture; it never stops and never ends. In the summer of 
1980 the Barats took their fl edgling concept to the streets of 
New York City, where they served their new line of prepared 
tofu products to a series of street fairs. “They served over 
10,00 meals of tempeh chili, tofu chocolate mousse, and tofu 
cutlets, and studied faces carefully for reactions. Buoyed 
by the positive response,” they added tofu muffi ns, then 
vegetarian quiche to their line. The “R&D Taste Testing” at 
the street fairs eventually secured them $50,000 in capital 
and $100,00 in loans. They still managed to hang on to 
51% ownership in their new company. They did careful 
market research using the infl uential SAMI (Standard 
Area Marketing Index) data, read reports, and interviewed 
industry leaders. They began to promote frozen tofu entrees 
but the profi t margins were too slim. Their latest 1982 plan 
“calls for introducing six or eight boxed, frozen tofu entrees 
for national distribution.”
 Valerie, John and Gary Robertson launched Soyfoods 
Unlimited in San Leandro, California in Feb. 1981. They 
focus on making and marketing selling. A big break came 

when New England Soy Dairy in Massachusetts bid to 
distribute 2,700 lb/month of their tempeh burgers. Once a 
week Valerie delivers the cases of frozen tempeh to the San 
Francisco airport.
 John and Jan Belleme started the American Miso Co. 
in Aug. 1981 in Rutherfordton, North Carolina, after a 
$300,000 investment in plant and equipment. They hope 
to produce 500,000 lb/year of miso. They did an 8-month 
apprenticeship in Japan with a master misomaker.
 Photos (by Richard Leviton) show: (1) Valerie 
Robertson of Soyfoods Unlimited with a tray of freshly-
made tempeh. (2) John, Valerie, and Gary Robertson; the 
two men are wearing masks. (3) John Belleme of American 
Miso Co. empties hot, steaming soybeans. Address: Colrain, 
Massachusetts.

1181. Norvell, Candyce. 1982. Can this be the stuff of a 
dietary revolution? Ann Arbor News (Michigan). Nov. 3. p. 
E-1. [1 ref]
• Summary: A superbly written article about the fi rst fi ve 
years of the soyfoods revolution in America, and The Soy 
Plant in Ann Arbor, Michigan, including much interesting 
dialogue with Steve Fiering, a founder of The Soy Plant. 
Photos by Larry E. Wright show: (1) A hand in a sanitary 
plastic glove holding a cube of tofu. (2) Soymilk curds. (3) 
Metal lever presses pressing the curds into large blocks of 
tofu. (4) Cutting the blocks into cakes for packaging. (5) 
Packaging the cakes of tofu in plastic tubs. Address: News 
special writer, Ann Arbor, Michigan.

1182. Furth-Kuby, Wolfgang. 1982. Re: New developments 
with tofu and soyfoods in Europe. Letter to William Shurtleff 
at Soyfoods Center, Nov. 4. 2 p. Typed, with signature on 
letterhead. [Eng]
• Summary: “The term ‘Tofurei’ was invented by Gabriele 
Furth-Kuby. We thought it would be nice to have a similar 
name as ‘Backerei’ for bakery, ‘Metzgerei’ for butchery, etc. 
Consequently a miso shop would be called ‘Misorei’ or a soy 
foods shop ‘Sojarei’ or a Tempeh shop ‘Tempehrei.’
 To date, the German edition of The Book of Tofu has 
sold 2,203 copies and The Book of Miso 3,040 copies. There 
are two new books about soyfoods out in German. One is 
Kochen mit Tofu (originally published by Autumn Press), 
the other Soja Total the new Farm cookbook. Sojaquelle has 
a full-page ad in each of them. Advertising our Tofu-kit we 
will get the addresses of people interested in soyfoods and 
then they will also buy our soybooks.
 Wolfgang will see Herrn Wolf in Vienna [Austria] 
“within the next two weeks and then will get copies of the 
two soybooks [that Shurtleff requested]. As soon as I have 
them I will send them to you.”
 In December the German TV will broadcast a six-minute 
fi lm about Tofu. Gabriele’s brother has done the fi lm and we 
expect a breakthrough with it.”
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 Note: Sojaquelle became inactive in 1986.
 Letter from Bernd Drosihn of Viana. 1995. April 19. 
Wolfgang Furth-Kuby’s new address is: Nelkenstrasse 11, 
83125 Eggstätt, Germany. Phone: 08056 240. Fax: 836. 
“Wolfgang is now working as a consultant mostly for natural 
food stores and seems to be a little bit disappointed by the 
soyfoods business. He wants to get in contact with you 
again.” Address: President Sojaquelle and Ahorn Verlag, 
Weidgarten 2, D-8091 Soyen, West Germany. Phone: 08071-
4220.

1183. Cadwallader, Sharon. 1982. Vegetarian soy tempeh. 
San Francisco Chronicle. Nov. 10. p. 43. Sunday.
• Summary: Includes an introduction to tempeh, a favorable 
review of The Book of Tempeh, by Shurtleff and Aoyagi, and 
two recipes: Deep-fried tempeh, vegetable and curry patties. 
Tempeh enchilada pie.

1184. Yoshimura, Sam. 1982. Dr. D.W. Harrison and 
Africa Basic Foods (Interview). SoyaScan Notes. Nov. 11. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Dr. D.W. Harrison is a black Seventh-day 
Adventist (SDA) missionary doctor. He supports his own 
work largely through his medical practice, with fi nancial 
assistance from CARE. He receives no money from the 
SDA church and probably none from the Government of 
Uganda. He began this work at age 37-40 and is especially 
interested in children. He now also has a medical practice in 
Washington, DC; the SDA General Conference would have 
his address.
 Sam went to work with Dr. Harrison and his company, 
Africa Basic Foods, when he was connected with 
Worthington Foods. Worthington paid his full salary and 
travel expenses; Dr. Harrison paid his living expenses. He 
had close ties with a hospital in Kampala, Uganda, to study 
kwashiorkor, etc. Sam thinks the soybean project came to 
an end (at least for a while) about 2 years after Sam left, 
because of the unsettled, dangerous political situation in 
Uganda [under General Idi Amin, who was a brutal dictator 
from 1971 to April 1979]. Dr. Harrison was not kicked out 
by the Government of Uganda. He worked closely with 
UNICEF and with Uganda’s Ministry of Health. Address: 
8200 Colonial Meadows, Westerville, Ohio 43081. Phone: 
614-882-0625.

1185. Harrison, D.W. 1982. Work with soyfoods in Ghana, 
Uganda (Africa Basic Foods) and Kenya (Interview). 
Conducted by William Shurtleff of Soyfoods Center, Nov. 
12. 4 p. transcript.
• Summary: Reminiscences of his pioneering work in Africa, 
starting in Ghana in the early 1960s. Address: 7503 Kipling 
Parkway, District Heights, Maryland 20028.

1186. Fiske, Doug. 1982. Re: Juel Andersen has put together 

an organization proposal. Letter to William Shurtleff at 
Soyfoods Center, Nov. 14. 2 p. Handwritten, with signature 
on letterhead.
• Summary: “Hello Bill, If you haven’t heard, Juel has 
put together an organization proposal and is calling for a 
meeting in San Jose in January. I read it and responded that 
I thought she should send a one-page letter to all prospects 
outlining the organization and how it would benefi t them and 
soliciting pledges in $ that would be contributed should such 
an approved organization and plan come about. Depending 
upon response, do whatever is appropriate. Since whatever 
she does confl icts with my press release program (which, 
incidentally, I want to call Soyfoods Data), I think I’ll hold 
off pending her action.
 “There seems to be confl ict between you and her, 
I don’t know if you communicate, hence this letter.” 
Address: Nature’s Touch Soyfoods, P.O. Box 511, Encinitas, 
California 92024. Phone: (714) 753-5979.

1187. Leviton, Richard. 1982. Re: Problems and a koan. 
Letter to William Shurtleff at Soyfoods Center, Nov. 16. 1 p. 
Typed, with signature on Soycrafters Association of North 
America letterhead.
• Summary: “Dear Bill: Hope you like the enclosed 
clippings. I’m sorry I haven’t answered your various letters 
yet; when I fi nish this koan, I’ll get to them. I do appreciate 
your thoughts and comments as you expressed them last 
night. And I’m cognizant that even though we don’t always 
get along, you have been very supportive of me in the last 
4 years and I greatly appreciate that. I agree I’m not a sharp 
businessman; I probably never was, though when I had 12 
employees at the bakery I had a strong incentive to keep the 
company alive. As for being nice with people, I thought I had 
started to make improvements in the last year and that I had 
some friends in the industry. Maybe not enough.
 “I agree Steve’s withdrawal is largely a side issue, 
although in a professional sense, it’s like a loan turned down 
at the bank. I don’t really agree anymore that the industry 
owes me a living, that I should turn to companies and ask for 
handouts. If I’m too dumb to run my business smartly, then 
it’s my fault if it fails. Plus most companies I know aren’t 
doing well and don’t want to part with their money.
 “So I’m trying to probe into the roots of this situation: 
actually it’s pretty apparent already. What’s not apparent is 
the remedy. So thanks again for your constructive comments. 
Too bad we don’t get along; it sounds like it would be fun to 
write your soyfoods book for Bantam.
 “Best Wishes, Ira” Address: 100 Heath Rd., Colrain, 
Massachusetts 01340. Phone: (413) 624-5591.

1188. Shurtleff, William; Aoyagi, Akiko. 1982. History of 
soybeans and soyfoods in Africa. Soyfoods Center, P.O. 
Box 234, Lafayette, CA 94549. 20 p. Nov. 18. Unpublished 
typescript. Available online at www.soyinfocenter.com.
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• Summary: www.soyinfocenter.com/HSS/africa1.php
 A comprehensive history of the subject. Contents: 
Historical overview. Algeria. Egypt. Ethiopia. Ghana. 
Mauritius. Morocco. Nigeria. Rwanda and Burundi. South 
Africa. Tanzania. Uganda. Burkina Faso (formerly Upper 
Volta). Zaire (formerly Congo). Zimbabwe (formerly 
Rhodesia). Address: Lafayette, California. Phone: 415-283-
2991.

1189. Shurtleff, William; Aoyagi, Akiko. 1982. History 
of soybeans and soyfoods in the Middle East. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 7 p. Nov. 
18. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/middle_east.php
 A comprehensive history of the subject. Contents: 
Historical overview (“The earliest known cultivation of 
soybeans in the Middle East was in Iran in 1939. Soybeans 
were fi rst grown in Turkey in 1940 and in Israel in the early 
1940s. Thus soybeans got a late start in this dry region, 
and production was insignifi cant until the mid-1970s”). 
Afghanistan. Iran. Iraq. Israel. Jordan. Lebanon. Saudi 
Arabia. Syria. Turkey.
 Concerning Israel: It is not clear when soybeans were 
fi rst grown in Palestine or Israel, but their development 
and popularization after the 1930s or 1940s was pioneered 
almost single-handedly by a remarkable man named Eliahu 
Navot. Born in the Ukraine in 1894, Navot immigrated to 
Palestine in 1912 and became a cattle farmer. In his search 
for fodder crops of high food value during the 1930s, Navot 
discovered the soybean, and during World War II he began 
developing high yielding varieties on his farm at Herzlia. 
During the war, Prof. Chaim Weizmann, the eminent 
scientist and fi rst president of Israel, told workers of the 
prestigious Agricultural Research Station at Rehovot that 
the successful cultivation of soybeans had priority over the 
production of cannons, because whereas cannons are no 
use as a source of soybeans, soybeans can be turned into 
cannons. Yet the major use of the soybean is an extremely 
nutritious food. After the war, Navot and Weizmann met and 
discussed their mutual interest, as Weizmann was actively 
advocating the introduction of the soybean to Israel. In 1950 
Bergmann, Weizmann, and Willstater at Rehovot confi rmed 
the importance of soy in the fi ght against world hunger and 
reported on a soy powder they had developed.
 In 1949, Navot left on a 1-year world tour to study 
soybeans and soyfoods. He returned to Israel with scores of 
new seeds and new ideas, then for the next 9 years devoted 
himself wholeheartedly to the search for the strain of 
soybean most suited to Israel. By 1959 the Ogden, renamed 
the Herzlia, was giving excellent yields. During this time 
Navot also did extensive and creative work with soyfoods. 
His home at Herzlia became a center of extension work in 
popular nutrition, home economics, and recipe development. 

Day after day he prepared a variety of soyfoods delicacies, 
which drew the praises of his many visitors and friends, and 
eventually of epicures and of the President of Israel. His soy 
falafel was the number one favorite.
 During this period Navot also traveled up and down 
the country to introduce soybeans and soyfoods. At scores 
of settlements, colleges, schools and other institutions he 
gave lectures, distributed pamphlets and seeds, and prepared 
soyfoods meals... all free of charge at his own expense. 
His enthusiasm and selfl ess effort were contagious. He 
catered wedding feasts and Passover gatherings with Israel 
soyfoods recipes. He supplied free soybean seeds to over 30 
settlements and eventually saw the soybean acclimatized in 
almost all parts of Israel. He used soyfoods as a basic part 
of his own daily diet and everywhere he went people were 
impressed to see what excellent health and vitality, and 
what boundless energy he had for a man 65 years old. But 
above all people admired his spirit of selfl ess service. Navot 
wrote a number of pamphlets on soy, which he printed and 
distributed at his own expense. He gave recipes and wrote 
about soyfoods such as soy sprouts and soy coffee. He 
concluded “I appeal to all, and in particular to our experts 
on nutrition and economics, to disseminate this precious and 
nutritious food for the good and peace of Israel.”
 Over the years the farm press had given good coverage 
to Navot’s experiments. Then on 4 November 1959 Ha’aretz, 
the most infl uential and widely read paper in Israel, wrote 
a major story about his work, which led to a subsequent 
spate of articles from other publications. His work with soy 
became known to people throughout the country. Illustrierte 
Velt (18 Nov. 1959) wrote: “With the Navot family you can 
eat fi sh and meat, bread and soup, cakes and even borscht. 
And having fi nished and blessed God and your host, from 
whose table you have eaten, he will tell you his big secret, 
that all of this food was made from the wonderplant, the 
soybean.” In 1960, when the Soybean Council of America 
began to operate in Israel and to open a soyfoods test kitchen, 
Navot was one of the fi rst to offer his services. The Council 
eventually published a moving tribute to his work, a 36-
page book entitled The Story of Eliahu Navot: The Soybean 
Pioneer of Israel (on which we have drawn heavily). Navot 
had done in Israel much the same type of work that William 
Morse had done in America, and he soon came to be known 
as the “Father of Soybeans in Israel;” his friends amiably 
referred to him as “the soybean monomaniac” or, in his older 
age as Hamelech Soya, the “Soybean King.” He passed away 
in about 1980 at age 86. Address: Lafayette, California. 
Phone: 415-283-2991.

1190. Shurtleff, William. 1982. Re: Suggestions concerning 
listings for Soyfoods Association of North America and 
various soyfoods manufacturers. Letter to the Soya Bluebook 
Editor, ASA, St. Louis, Missouri, Nov. 19. 2 p. Typed, with 
signature on letterhead. [1 ref]
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Address: Director, Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549. Phone: (415) 283-2991.

1191. Nave, Robert W. 1982. History of work with soyfoods 
and soybeans at SPRA in India (Interview). Conducted by 
William Shurtleff of Soyfoods Center, Nov. 25 and 28. 3 p. 
transcript.
• Summary: SPRA was founded by Robert W. Nave, an 
American who was born and raised in India and worked 
there as a missionary since the late 1950s. His interest in 
improving the well-being and economic status of low-income 
people in India led him in the 1960s to establish the Nave 
Technical Institute (NTI), a Methodist missionary foundation 
and school at Shahjahanpur, Uttar Pradesh. In 1968 Nave and 
co-worker Peter Chowfi n visited Dick Matsuura, director of 
the soy program at Pantnagar. Matsuura encouraged them 
to consider a church-sponsored program for producing 
soyfoods–since no private businesses were willing to take 
the risk and the work was clearly of real importance. In 1970 
Nave founded a nonprofi t, charitable organization called NTI 
Soya Products. Joe Wenger and his Wenger Manufacturing 
Company, old friends of Nave’s parents, donated a Wenger 
X-25 extrusion cooker to the new organization to help 
in setting up a pilot project in India making textured soy 
protein foods. Soon additional funding was obtained from 
the USAID, Pant University, Bread for the World of West 
Germany, the Methodist Church, and Nave Technical 
Institute. Nave started building a factory at Bareilly, an 
industrial center 50 miles northwest of Shahjahanpur, in 
March 1971. Key people helping to start the new company 
were Prof. A.I. Nelson, Surjan Singh, Dick Matsuura, and 
Eldon Rice.
 “In early 1972, in order to raise additional funds and to 
cement ties with Pant University, Nave sold 20% of the stock 
in NTI Soya Products to the university; NTI owned the rest. 
At that point the company was renamed Soya Production 
and Research Association (SPRA) and converted to a profi t 
making organization, but with all the profi ts to be used for 
socially benefi cial activities. In July 1972 SPRA produced its 
fi rst large run, 40 tons of a corn-soy blend to be used in an 
AID feeding program in Madras. Defatted soybean meal was 
especially made for SPRA by the Prag Ice and Oil Mills in 
Aligarh.
 In the fall of 1972 SPRA started to make its fi rst 
commercial product, an extruded/textured soy fl our (TVP). 
Recipes were developed and the product was marketed at a 
low price in inexpensive packaging for the poor. But they 
wouldn’t take it even when it was given to them. So SPRA 
took a new approach, marketing the product for the rich to 
reach the poor. The company chose a catchy name (Nutri 
Nugget), developed a fancy box written entirely in English 
for snob appeal, and introduced the product only in the 
fi nest stores, with demonstrations at colleges and for upper 
income women’s groups. After much hard work, the product 

caught on. Its success was assured when Sikhs started using 
it at their wedding dinners to satisfy both vegetarian and 
nonvegetarian guests. Soon all TVP came to be referred to 
by the public as Nutri Nugget (or Soy Nugget or Nugget). 
During the fi rst year SPRA sold about 10 tonnes of Nutri 
Nugget. In 1973 they added their next product, Protesnac, 
a soy-rice spiced snack, a fortifi ed analog of the puffed 
rice which was popular, especially in Bengal, on festive 
occasions. By 1974 the company had introduced Protein Plus 
(a corn-soy weaning food), Nutri Ahar (a whole soy fl our-
wheat weaning food), Paustic Ahar (a sweetened ready-to-eat 
corn-soy blend), and an extrusion cooked whole (full-fat) 
soy fl our (Singh 1978). By 1974 840 tonnes a year of these 
products were being produced, with about half being sold 
through the retail trade.
 In 1974 SPRA, in cooperation with G.B. Pant 
University, introduced a soybean extension program in the 
plains of Rohilkhand Division of Uttar Pradesh, an area on 
the plains near Bareilly where soybeans had not been grown 
economically before. SPRA hoped to develop a closer, more 
reliable source of soybeans. Using a grant from the Central 
Agency of West Germany, SPRA worked with hundreds of 
farmers, providing certifi ed seeds, fungicide, Rhizobium 
inoculum, and careful supervision, plus a guarantee to 
buy all soybeans produced at a predetermined price. R.N. 
Trikha of Pant University was head of the program, which 
conducted hundreds of demonstrations and established 
demonstration plots (40% of which had yields over 2,000 
kg/ha or 29.6 bu/a), published a Soybean Technical 
Newsletter and other extension literature, had an advisory 
service, and conducted many training sessions, soybean 
fi eld days, and crop yield competitions. As a result of all 
this important local work, yields and production increased 
markedly (Trikha and Nave 1979). This extension program 
was still active as of 1982. Soya Production and Research 
Association (SPRA) expanded considerably during the late 
1970s and early 1980s. In about 1977 a larger extrusion 
cooker, a Wenger X-155, replaced the original X-25. But 
as the products, especially the basic Nutri Nugget (plain 
TVP), grew in popularity, competitors sprang up on all 
sides, in most cases imitating almost exactly SPRA’s product 
and marketing techniques. By 1981 SPRA had 50% of the 
Indian TVP market, but there was competition from four 
other companies. Still SPRA was able to sell all it could 
produce and was planning to double production. In May 
1981 Nave established a new nonprofi t corporation named 
Compatible Technology, Inc., which was registered and 
located in Minnesota. Though legally unrelated to SPRA, its 
funding was raised by Nave and its purpose was to transfer 
ideas and technology to India. Projects in 1981 included 
development of: low-cost packaging techniques for whole 
soy fl our, 5-to-10 horsepower low-cost extrusion cookers, 
small soy oil extraction plants, a soy-based cookie for 
feeding programs (a soy-fortifi ed fl our would be sold to local 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   515

© Copyright Soyinfo Center 2019

bakers and institutions, which would bake the cookies for 
fresh local consumption), tempeh, and a soyfoods training 
center. In 1981 SPRA made and sold roughly 2,000 tonnes 
of Nutri Nuggets (TVP) plus 120 tonnes of Protein Plus for 
net sales of $2.5 million. SPRA has done pioneering work 
with soyfoods and soybeans in India, being the fi rst company 
to interlink soyfoods research, product development, 
processing, and marketing with soybean crop extension. 
Address: Compatible Technology, Inc., 7600 Harold Ave., 
Minneapolis, Minnesota 55427. Phone: (612) 545-0378.

1192. Shurtleff, William; Aoyagi, Akiko. 1982. History 
of soybeans and soyfoods in the Indian Subcontinent. 
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 36 p. 
Nov. 30. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/indian_subcon1.
php
 A comprehensive history of the subject. Contents: 
Defi nition of region. Historical overview. History of 
soybeans and soyfoods in India. Bangladesh. Bhutan and 
Sikkim. Nepal. Pakistan. Sri Lanka. Address: Lafayette, 
California. Phone: 415-283-2991.

1193. Leviton, Richard. 1982. Soyfoods come of age. 
Vegetarian Times. Nov. p. 28-29, 31. [1 ref]
• Summary: “Soybean based foods made with simple 
technology are gradually replacing meat in America diets. 
Originally developed in the Far East, foods like miso, tofu, 
and tempeh are becoming Westernized as manufacturers add 
convenient packaging, modern marketing and pizzazz to 
their soyfoods. Discusses: New tofu marketing techniques, 
the impact of The Book of Tofu by Shurtleff & Aoyagi and 
other tofu cookbooks, secondary soy products (prepared, 
convenient soyfoods), Legume, Quong Hop, Garden of 
Eatin’, Edward & Sons, the soy deli, interest in tofu by large 
American food companies (Del Monte and Kraft).
 Includes “A Guide to Soyfoods” the briefl y defi nes miso, 
soy sauce, texturized soy protein, tofu, and tempeh. Address: 
100 Heath Rd., Colrain, Massachusetts 01340. Phone: 413-
624-5591.

1194. McGruter, Patricia Gaddis. 1982. Kochen mit Tofu 
[Cooking with tofu]. Munich, West Germany: Hugendubel. 
134 p. Illust. 22 cm. [Ger]
• Summary: Originally published in the USA as The Great 
American Tofu Cookbook (1979, Autumn Press). A second 
German printing was apparently done by Otto Maier Verlag 
in Ravensburg.
 Contents: Introduction. How to make tofu at home. 
Methods of preparing tofu for cooking. Hors d’oeuvres. 
Soups. Salads. Main dishes. Desserts and tarts (Torten). 
Address: USA.

1195. Noble Bean Deli. 1982. November. New soyfoods 
restaurant or deli. 18320 Euclid Ave., Cleveland, OH 44112.
• Summary: Jeff Narten. 1987. History of North Coast 
Tempeh and its Products. 4 p. Dec. 7. This deli was founded 
on 12 Nov. 1982. In 1987 it moved to 2246 Lee Rd., 
Cleveland Heights.
 Note: This is the second earliest soy-related company 
seen (June 1998) that has the term “Noble Bean” in the 
company name. Address: Cleveland, Ohio.

1196. Plenty News (Summertown, Tennessee). 1982. Central 
America. Fall. p. 3.
• Summary: Refugees continue to pour out of Guatemala 
and El Salvador. “Recent reports have an estimated 100,000 
Guatemalans seeking sanctuary in southern Mexico. These 
are poor rural people, mostly Indians. Many of them have 
seen their homes destroyed, crops burned...”
 “In a country where 81% of the children under the age 
of fi ve suffer some degree of malnutrition, soy ice bean is 
a tasty way to bolster protein and calorie intake in the diet. 
Thanks to Food Fund donations, we’ll be giving away free 
ice bean to a thousand kids at the town’s annual fair this 
summer.”
 “Two years since we departed, and through continuing 
civil war, our intrepid soy dairy near Solola is still operating–
producing tofu and ice bean for sale in the market.”
 Photos show: (1) Many happy Guatemalan boys eating 
soymilk ice cream from cones as they sit on the grass. (2) A 
Guatemalan child in a cowboy hat hold two soy ice cream 
cones.

1197. Plenty News (Summertown, Tennessee). 1982. Setting 
sail for the Caribbean [the ship Fri]. Fall. p. 1-2.
• Summary: “Plenty’s biggest endeavor of all is soon to 
begin: our own Caribbean Plan. The Fri is being rebuilt in 
Amsterdam with the help of two Plenty volunteers, and it 
is expected to sail across the Atlantic in October. We’ve 
been invited to the island nations of Dominica, St. Lucia, 
St. Vincent, Antigua, and Haiti. These are among the 
poorest countries in our hemisphere, yet all, except Haiti, 
are small enough (average size: 15 miles by 30 miles, 
population: 80,000-100,000) that we can make a difference. 
In January, we’ll send technicians and equipment on the Fri 
for demonstrations and projects in appropriate technology, 
agriculture, health care, and nutrition.”
 Photos show: (1) The tall-masted sailing ship Fri 
(Free) under full sail. (2) Two carpenters from Plenty, Andy 
Boatwright and Duane Jackson, working on the outside of 
the Fri to prepare the ship for its voyage.

1198. Shurtleff, William; Aoyagi, Akiko. 1982. History 
of Soya Production and Research Association (SPRA) 
(Document part). In: William Shurtleff and A. Aoyagi. 1982. 
History of Soya in the Indian Subcontinent. 36 p. See p. 
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24-26, 30-31. Unpublished manuscript. Available online at 
www.soyinfocenter.com. [1 ref]
• Summary: “SPRA was founded by Robert W. Nave, an 
American who was born and raised in India and worked 
there as a missionary since the late 1950s. His interest 
in improving the well-being and economic status of 
low-income people in India led him in the mid-1960s to 
establish the Nave Technical Institute (NTI), a Methodist 
missionary foundation and school at Shahjahanpur, Uttar 
Pradesh. In 1968 Nave and co-worker Peter Chowfi n visited 
Dick Matsuura, director of the soy program at Pantnagar. 
Matsuura encouraged them to consider a church-sponsored 
program for producing soyfoods–since no private businesses 
were willing to take the risk and the work was clearly of real 
importance. In 1970 Nave founded a nonprofi t, charitable 
organization called NTI Soya Products. Joe Wenger and 
his Wenger Manufacturing Company, old friends of Nave’s 
parents, donated a Wenger X-25 extrusion cooker to the 
new organization to help in setting up a pilot project in India 
making textured soy protein foods. Soon additional funding 
was obtained from the USAID, G.B. Pant University, Bread 
for the World of West Germany, the Methodist Church, and 
Nave Technical Institute. Nave started building a factory 
at Bareilly, an industrial center 50 miles northwest of 
Shahjahanpur, in March 1971. Key people helping to start 
the new company were Prof. A.I. Nelson, Surjan Singh, Dick 
Matsuura, and Eldon Rice.
 “In early 1972, in order to raise additional funds and to 
cement ties with Pant University, Nave sold 20% of the stock 
in NTI Soya Products to the university; NTI owned the rest. 
At that point the company was renamed Soya Production 
and Research Association (SPRA) and converted to a profi t 
making organization, but with all the profi ts to be used for 
socially benefi cial activities. In July 1972 SPRA produced 
its fi rst large run, 40 tons of corn-soy blend to be used in an 
AID feeding program in Madras. Defatted soybean meal was 
especially made for SPRA by the Prag Ice and Oil Mills in 
Aligarh.
 “In the fall of 1972 SPRA started to make its fi rst 
commercial product, an extruded/textured soy fl our (TVP). 
Recipes were developed and the product was market at a 
low price in inexpensive packaging for the poor. But they 
wouldn’t take it even when it was given to them. So SPRA 
took a new approach, marketing the product for the rich to 
reach the poor. The company chose a catchy name (Nutri 
Nugget), developed a fancy box written entirely in English 
for snob appeal, and introduced the product only in the 
fi nest stores, with demonstrations at colleges and for upper 
income women’s groups. After much hard work, the product 
caught on. Its success was assured when Sikhs started using 
it at their wedding dinners to satisfy both vegetarian and 
nonvegetarian guests. Soon all TVP came to be referred to 
by the public as Nutri Nugget (or Soy Nugget or Nugget). 
During the fi rst year SPRA sold about 10 tonnes of Nutri 

Nugget. In 1973 they added their next product, Protesnac, 
a soy-rice spiced snack, a fortifi ed analog of the puffed 
rice which was popular, especially in Bengal, on festive 
occasions. By 1974 the company had introduced Protein Plus 
(a corn-soy weaning food), Nutri Ahar (a whole soy fl our-
wheat weaning food), Paustic Ahar (a sweetened ready-to-eat 
corn-soy blend), and an extrusion cooked whole (full-fat) 
soy fl our (Singh 1978). By 1974 840 tonnes a year of these 
products were being produced, with about half being sold 
through the retail trade.
 “In 1974 SPRA, in cooperation with G.B. Pant 
University, introduced a soybean extension program in the 
plains of Rohilkhand Division of Uttar Pradesh, an area on 
the plains near Bareilly where soybeans had not been grown 
economically before. SPRA hoped to develop a closer, more 
reliable source of soybeans. Using a grant from the Central 
Agency of West Germany, SPRA worked with hundreds 
of farmers, providing certifi ed seeds, fungicide, Rhizobium 
inoculum, and careful supervision, plus a guarantee to buy all 
soybeans produced at a predetermined price. R.N. Trikha of 
Pant University was head of the program, which conducted 
hundreds of demonstrations and established demonstration 
plots (40% of which had yields over 2,000 kg/ha or 29.6 bu/
acre), published a Soybean Technical Newsletter and other 
extension literature, had an advisory service, and conducted 
many training sessions, soybean fi eld days, and crop yield 
competitions. As a result of all this important work, local 
yields and production increased markedly (Trikha and Nave 
1979). This extension program was still active as of 1982...
 “SPRA expanded considerably during the late 1970s 
and early 1980s. In about 1977 a larger extrusion cooker, 
a Wenger X-155, replaced the original X-25. But as the 
products, especially the basic Nutri Nugget (plain TVP), 
grew in popularity, competitors sprang up on all sides, in 
most cases imitating almost exactly SPRA’s product and 
marketing techniques. By 1981 SPRA had 50% of the 
Indian TVP market, but there was competition from four 
other companies. Still SPRA was able to sell all it could 
produce and was planning to double production. In May 
1981 Nave established a new nonprofi t corporation named 
Compatible Technology, Inc., which was registered and 
located in Minnesota. Though legally unrelated to SPRA, its 
funding was raised by Nave and its purpose was to transfer 
ideas and technology to India. Projects in 1981 included 
development of: low-cost packaging techniques for whole 
soy fl our, 5-to-10 horsepower low-cost extrusion cookers, 
small soy oil extraction plants, a soy-based cookie for 
feeding programs (a soy-fortifi ed fl our would be sold to local 
bakers and institutions, which would bake the cookies for 
fresh local consumption), tempeh, and a soyfoods training 
center. In 1981 SPRA made and sold roughly 2,000 tonnes 
of Nutri Nuggets (TVP) plus 120 tonnes of Protein Plus for 
net sales of $2.5 million. SPRA has done pioneering work 
with soyfoods and soybeans in India, being the fi rst company 
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to interlink soyfoods research, product development, 
processing, and marketing with soybean crop extension.”

1199. Product Name:  [Soyastern Tofu].
Foreign Name:  Soyastern Tofu.
Manufacturer’s Name:  Thomas Karas und Ingeborg 
Taschen. Renamed Soyastern Naturkost GmbH in Dec. 1985.
Manufacturer’s Address:  Roonstr. 38, D-5200 Siegburg, 
West Germany.
Date of Introduction:  1982 November.
Ingredients:  Water, organically grown soybeans 
(Soyabohnen aus kontrolliertem biologischen Anbau).
Wt/Vol., Packaging, Price:  300 gm.
How Stored:  Refrigerated.
Nutrition:  Protein 11.1%, fat 6.7%, carbohydrate 1.3%. 110 
cal/100 gm.
New Product–Documentation:  Letter from Sjon Welters. 
1982. April 16. “Bittersuess (Händelstr. 35, D-5000 Koeln 1, 
W. Germany) is a macrobiotic store that ordered an almost 
complete tofu system from us. They will start in the summer, 
1982. Attn: Thomas Kasas [sic, Karas].” Note: Thomas 
Karas writes on 21 April 1989: “Bittersuess is a natural food 

store in Cologne. It was owned by me from 1979 to 1984 and 
still exists, but it has nothing to do with soyfoods. It was only 
the contact address for Soyastern at the very beginning.” 
Soyastern started making tofu in Dec. 1983.
 Interview with Bernd Drosihn of Soyastern. 1987. Nov. 
30. He is business manager at Soyastern. This product is 
still the company’s best seller, accounting for about 30% of 
total sales. They make about 4,000 kg/week of all types of 
tofu products. Label. 1987. 3.5 by 5.5 inches. Yellow, red, 
and blue. “Traditional nigari tofu, made purely from plants 
(rein pfl anzlich). A fresh soy delicacy for the light kitchen. A 
soy protein preparation (Eine frische Soyadelikatesse für die 
leichte Kueche. Soyaeiweiss–Zubereitung).”
 Letter from Harry Whitford of Soyastern. 1987. Dec. 14. 
Soyastern makes 7,000 to 8,000 kg/week of organic nigari 
tofu. Germany is probably the most diversifi ed tofu market 
in Europe. There is every kind of tofu shop imaginable here, 
from tiny one-man hip handicraft traditional shops with local 
distribution to middle-sized factories with distribution both 
domestically and abroad. Nearly all tofu is sold through 
the Naturkostläden (Natural food stores) and Reformhäuser 
(Reform Houses or Health food stores). A fair amount is 
also sold to restaurants and commercial kitchens, and a 
few supermarkets are beginning to introduce tofu. The four 
largest companies are Soyastern, Yamato Tofuhaus GmbH, 
Henselwerk GmbH, and Svadesha.
 Talk with Thomas Karas. 1990. March 14. This 
company started making tofu in Siegburg (at Roonstr. 
38, D-5200 Siegburg, West Germany) in Nov. 1982. The 
original name of the company was Thomas Karas und 
Ingeborg Taschen. It was not a GmbH. The original brand 
was Soyastern. Since the fi rst day it has always been 
spelled “Soyastern,” never “Sojastern.” Ingeborg Taschen 
was a woman. Thomas’ residence and the business offi ce 
during this time was Hauptstrasse 1, D-5232 Ziegenhain, 
near Siegburg. While in Siegburg, they had three products: 
Regular tofu, Herb Tofu (Tofu Provence), and Tofu Burgers.
 Note: This is the earliest record seen (May 2019) 
concerning Sojastern of Germany.

1200. Daenzer, Walter. 1982. Re: Work with tofu in 
Switzerland. Letter to William Shurtleff at Soyfoods Center, 
Dec. 6. 1 p. Typed, with signature on letterhead. [Eng]
• Summary: Walter prefers to spell the word as Soya 
rather than Soja. Tofurei is a natural way of saying “tofu 
shop” in German, similar to Baeckerei (bakery). “Soyana 
is the exclusive brand of our tofu for the health food 
stores organised as ‘biona.’ The Soyaquell brand we sell 
anywhere.” Address: Soyana, Postfach 8039, Zurich, 
Switzerland. Phone: 01/202 89 97.

1201. Leviton, Richard. 1982. Re: Summary of soyfoods 
research trips in the Midwest and Canada (Oct. 14-28) 
and West Coast (Nov. 21-30). Letter to William Shurtleff 
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at Soyfoods Center, Dec. 6. 2 p. Typed, with signature on 
letterhead.
• Summary: The letter begins: “As you requested, the notes 
on my ‘historic’ tour, hysterically unprofi table, but at least 
fun.” Traveling 4,700 miles, Leviton gave programs about 
tofu, tempeh, and other soyfoods sponsored by various 
companies, and was on TV and newspaper interviews. 
Companies visited in the Midwest and Canada: Rising Sun 
(Columbus, Ohio), Prairie Soyl, Community Foods Tofu/
Tempeh Shop, Light Foods, Michiana Soyfoods, Zakhi 
Soyfoods, Bountiful Bean, Higher Ground Tempeh, Steve 
Fiering (disappointing business meeting), Soyateria, Victor 
Foods (Toronto, Ontario, Canada), La Soyarie (Ottawa), 
Unisoya (Quebec).
 West Coast and British Columbia: Wildwood Natural 
Foods, Brightsong Light Foods, Dayspring Soyacraft, Sooke 
Soyfoods, Metta Tofu, Sin-Mei-Do, Thistledown, Lifestream, 
Surata.
 Leviton is thinking about relocating in California or 
working with Soyfoods Center on writing books. Address: 
100 Heath Rd., Colrain, Massachusetts 01340. Phone: 413-
624-5591.

1202. Shurtleff, William; Aoyagi, Akiko. 1982. History 
of soybeans and soyfoods in Latin America. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 39 p. Dec. 
10. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/latin_america1.
php
 A comprehensive history of the subject. Contents: 
Historical overview. Brazil. Mexico. Argentina. Paraguay 
and Uruguay. Central America: Costa Rica, Guatemala. 
Caribbean and Guianas (including Suriname). Andean 
countries. Address: Lafayette, California. Phone: 415-283-
2991.

1203. Chowfi n, P.S. 1982. Re: Soya Production & Research 
Association (SPRA). Letter to William Shurtleff at Soyfoods 
Center, Dec. 14–in reply to inquiry of Dec. 4. 1 p. Typed, 
with signature on letterhead.
• Summary: He will read the history manuscript, compile 
requested information, and send it in about 6 weeks. The 
SPRA envelope has been archived with the letter. Address: 
Managing Director, Soya Production & Research Assoc. 
(SPRA). 182 Civil Lines, Bareilly (Uttar Pradesh), 243 001, 
India. Phone: 3049 & 5970.

1204. Nordquist, Ted. 1982. Re: New developments with 
tofu at Aros in Sweden. Letter to William Shurtleff at 
Soyfoods Center, Dec. 17. 1 p. Typed, with signature.
• Summary: “We have landed a contract with a large 
wholesaler in Finland with 250 health food and 9,000 
grocery chain stores. The fi rst two weeks of January 1983 

we will export per week more than we sell in Sweden. So 
it looks good for the future. But it is still an 18 hour a day, 
seven day a week job for me.” Address: President, Aros 
Sojaprodukter, Bergsvagen 1, S-190 63 Orsundsbro, Sweden. 
Phone: 0171-604 56.

1205. Nave, Robert W. 1982. Re: Slides showing the SPRA 
factory making soyfoods at Bareilly, India. Letter to William 
Shurtleff at Soyfoods Center, Dec. 18. 1 p. Typed, with 
signature on letterhead.
• Summary: Encloses 13 color slides, each with a caption 
in this letter: “1. Sign along the road to identify a fi eld 
of soybean being raised under supervision of the SPRA 
extension program.
 “2. Group of farmers visiting a soybean fi eld during the 
SPRA Soybean Day program.
 “3. Farmers gathered to learn about the cultivation and 
uses of soybean.
 “4. Farmer showing a soybean plant pulled from his 
fi eld.
 5 & 6. Extrusion cookers in the SPRA factory.
 “7. Semi-automatic packaging of Nutri Nugget.
 “8. Protesnack being sealed.
 “9. Rickshaw delivery van to take SPRA products into 
the interior of the bazaar.
 “10. booth at a medical convention to acquaint doctors 
with soy products.
 “11. Nutritionists talking with a group of village ladies 
about nutrition.
 “12. Giving out cooked gruel of wheat, soy, vitamin 
& mineral pre-mix and fl avored with brown sugar. SPRA 
operates several feeding programs and trials.
 “13. Close-up of the children.” Address: Compatible 
Technology, Inc., 7600 Harold Ave., Minneapolis, Minnesota 
55427. Phone: (612) 545-0378.

1206. Bhatnagar, P.S. 1982. Re: Activities of the All-India 
Coordinated Research Project on Soybean. Letter to William 
Shurtleff at Soyfoods Center, Dec. 21–in reply to inquiry of 
Dec. 4. 2 p. Typed, with signature on letterhead.
• Summary: “I have no doubt that (not too far) you will be 
visiting India and we will get an opportunity to personally 
meet a man with spiritual instincts and so close to us in 
ideologies though physically far in the affl uent western 
society. Your sincere desire as indicated in your study and 
knowledge of Sanskrit is inspiring even to us.”
 He offers to comment on the “History of Soybeans and 
Soyfoods in India” in Shurtleff’s forthcoming book, and 
to supply a missing document. He orders three books from 
Soyfoods Center.
 He hopes to attend the World Soybean Research 
Conference (Aug. 12-17). He hopes to visit Soyfoods Center 
while he is in the USA. Address: Project Coordinator, All-
India Coordinated Research Project on Soybean, G.B. Pant 
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Univ. of Agriculture and Technology, Pantnagar (Uttar 
Pradesh), India. Phone: 291-292 Rudrapur.

1207. Jayawardene, Ellen. 1982. Re: Soya Development 
Program in Sri Lanka. Letter to William and Akiko Shurtleff 
at Soyfoods Center, Dec. 29. 2 p. Handwritten, with 
signature on Happy New Year card.
• Summary: The Soya Development Program with which 
Ellen works in Sri Lanka is becoming very popular. She 
presumes their newsletter brings new information to 
Soyfoods Center. She is still attached to the Soyabean Foods 
Research Centre at Gannoruwa, Sri Lanka. She would like to 
hear about any new developments at Soyfoods Center.
 Note: In the summer of 1980, William and Akiko 
Shurtleff met Ellen Jayawardene at the INTSOY Short 
Course at the University of Illinois at Urbana. Akiko and 
Ellen spent much time together comparing soyfoods recipes 
and cooking. Address: Sri Lanka.

1208. SoyaScan Notes. 1982. Chronology of soybeans, 
soyfoods and natural foods in the United States 1982 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan. White Wave in Colorado is the fi rst 
company to get its tofu placed in the yogurt / dairy case in 
supermarkets.
 Jan. Legume, Inc. launches Tofu Lasagna, frozen in a 
box. It is soon followed by Tofu Ravioli.
 Jan. The Incredible Tofu Cookbook, California Style, by 
Immegart and Dansby self published.
 Jan. New England Soy Dairy launches “Year of the 
Dog” Chinese New Year tofu promotion and nets 47% 
immediate sales increase.
 Jan. Island Spring survives industry’s fi rst publicized 
tofu recall and the discovery of new tofu spoilage 
microorganism, Yersinia enterolitica.
 Jan. ADM becomes a sponsor of “This Week with David 
Brinkley” on Sunday ABC TV, with 4.4 million viewers.
 Jan. Soyfoods Unlimited in California introduces 
tempeh burgers and ships them air freight to East Coast 
markets; Pacifi c Tempeh in California follows suit.
 Feb. Yuba is fi rst produced and sold commercially in 
the Western world by Ken Lee of Soyfoods of America, in 
Duarte, southern California. Trial production had begun in 
Nov. 1981.
 Feb. Soyfoods magazine No. 6 (yellow cover) published.
 Feb. Many large ads run by San-J (tamari), New 
England Soy Dairy, and Legume in major national trade 
journals.
 Feb. Unicorn Restaurant in Miami, Florida, has $15,000 
gourmet, soy / natural foods banquet to welcome chef Ron 
Pikarski, who makes elegant tofu dishes and carves a swan 
from soy butter.
 Feb. Nasoya buys $50,000 Kutter vacuum-packaging 

machine, which helps to popularize this packaging style for 
tofu.
 March. Tofu Fantasies, by Juel Andersen published by 
Creative Arts.
 March. USDA issues new school lunch regulations, fails 
to approve tofu for use.
 March. Inaccurate, damaging article on iron binding by 
soy proteins appears in San Francisco Chronicle and Los 
Angeles Times.
 March. Fifteen soyfoods companies exhibit at Natural 
Foods Expo, Anaheim, CA. Richard Leviton gives key 
speech. 5,000 visitors see expo. Pacifi c Tempeh unveils new 
full-color tempeh burger poster.
 March. Auenland Tofu und Soja Produkte (Prien-
Chiemsee, Germany), founded by Peter Wiegand, starts to 
make 7 tofu products from day one: (1) Tofu Pizza, Tofu; 
(2) Apple Tart, or Tofu Slices; (3) Tofunafi sh Salad or Tofu 
Salad; (4) Tofu Mayonnaise; (5) Tofu Burger (Ready-to 
Eat, Vacuum Packed); (6) Auenland Tofu; (7) Baked Tofu 
Sandwich. Peter had learned how to make tofu at Wildwood 
Natural Foods, Fairfax, California.
 March. Cauldron Foods Ltd. of Brisol, England, founded 
by Philip Marshall and Peter Fagan, starts making: (1) Tofu: 
Soy Bean Curd; (2) The Bristol Vegetable Burger (Meatless 
Tofu Burger); (3) The Bristol Chilli Burger (Meatless Tofu 
Burger); (4) The Bristol Nut Burger (Meatless Tofu Burger).
 March. Big increase in European soyfoods companies; 
there are now eleven.
 March. Name of The Beanfi eld newsletter changed to 
Soyfoods Monthly.
 March. Great Eastern Sun trading company founded in 
North Carolina by Barry Evans.
 April. At New York’s International Food Show, Quong 
Hop, Yeo’s, and President brand soymilks, and Veda’s Bayou 
Delights (tofu / tempeh pot pies) exhibit. ADM serves soy 
isolate ice cream and soymilk.
 April. Quong Hop unveils its new Soy Deli marketing 
concept for retail using posters and tofu entrees sold frozen.
 April. Jack’s Beanstalk in Utah does creative work at 
introducing tofu to institutions. Develops 30 bulk recipe 
cards scaled to 100 servings.
 April. ADM unveils work with glucono delta-lactone 
(GDL) and soy isolates in making tofu.
 April. Toyo Shimpo, Japan’s tofu newspaper, gives 
extensive coverage to upcoming Soyfoods Come West 
conference in Seattle, Washington.
 May. Island Spring releases two 5-minute color 
video tapes demonstrating tofu cooking for showing in 
supermarkets.
 May. Public schools in Hawaii are granted permission to 
use tofu in meals.
 May. Soyfoods Directory and Databook, (1st ed.) by 
Shurtleff and Aoyagi published by Soyfoods Center, the fi rst 
book of its type listing all soyfoods companies and industry 
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and market statistics, 21 pages. Based on many phone 
interviews with company owners. Second edition published 
in June as Soyfoods Industry: Directory and Databook, 52 p.
 May. William Shurtleff and Mark Fruin receive a grant 
from Kikkoman to write a book on soy sauce.
 May. Cook with Tofu, by Christina Clarke is 2nd runner-
up in R.T. French’s Tastemaker awards for cookbooks.
 May. Clearway Tofu sponsors the fi rst Mother’s 
Day Tofu Fair in Santa Cruz, California, with tofu recipe 
competition, music, and prizes.
 June. Vitasoy USA runs color display ads for soymilk on 
San Francisco buses.
 June. Kibun of Japan exhibits four fl avors of soymilk in 
Tetra Pak cartons at National Restaurant Show in Chicago, 
Illinois.
 June 16. The New York Times runs an article on Dieter 
Hannig, Director of Food Research for Hilton Hotels. His 
many tofu recipes on microfi che are sent to 86 Hiltons 
worldwide.
 June. Bestways magazine begins a 3-part series on 
soyfoods by Bonnie Mandoe.
 June. The Soy Dairy: A Way to Save the Small Farm, by 
MacCormack published by Sunbow Farm.
 June. The Book of Nigari Technique (in English) 
published by Yoshikawa Kagaku in Japan.
 June. Metta Tofu Products in Denman Island, B.C., 
Canada, introduces Frozen Buddha soymilk ice cream.
 June. Haarmann & Reimer debuts fl avors for tofu and 
okara at IFT convention in Las Vegas.
 June. Royal American Foods is launched in Kansas City, 
Missouri, with $1 million startup capital to sell TVP entrees, 
tofu-like products via multi-level marketing system.
 June. Granny Goose Potato Chips does extensive radio 
advertising in California for a new potato chip. Ad makes 
frequent, positive reference to tofu. First national radio ads 
mentioning tofu.
 June. Farm Foods presents Ice Bean at American 
Booksellers Convention at Anaheim, California, along with 
previews of their new tofu cookbook.
 July. “Discover Tofu” published by Cosmopolitan 
magazine.
 July. Farm Foods receives a U.S. trademark for “Ice 
Bean” as a soy ice cream.
 July. Bob Davis of Light Foods excites NNFA 
convention in New Orleans, Louisiana, with debut of Light 
Links, the world’s fi rst tofu hot dogs.
 July. Eden’s Orchard tofu / soymilk ice cream 
introduced in New York by Heller Enterprises.
 July. Richard Jennings announces a new formula for 
okara / barley tempeh; later purchases Southwest Soyfoods, 
relocates company in Santa Fe, New Mexico. Continued.

1209. SoyaScan Notes. 1982. Chronology of soybeans, 
soyfoods and natural foods in the United States 1982 

(Continued) (Overview). Dec. 31. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: Continued. July. Turtle Island releases liquid 
tempeh starter to industry.
 July. Soyfoods magazine No. 7 published by Richard 
Leviton, with 4-color cover (brown border) and glossy paper.
 July. Bean Machines introduces its new Continuous 
Pressurized Slurry Cooker. July. Tofu: Einladung ins 
Schlaraffenland (Tofu: Introduction to the Land of Milk and 
Honey), by Walter Daenzer published by Verlag Bewusstes 
Dasein in Zurich, Switzerland (in German). Europe’s third 
tofu book.
 July. Using Tofu, Tempeh & Other Soyfoods in 
Restaurants, Delis & Cafeterias, by Shurtleff and Aoyagi 
published by The Soyfoods Center.
 July. Soyfoods Come West, the Fifth Annual Soyfoods 
Convention and Expo, in Seattle, Washington, draws 
250 people from 12 nations and makes a profi t. Plans are 
made for a new tofu trade group to represent the larger 
manufacturers. Gary Barat of Legume and Steve Snyder lead 
this effort to break away from SANA.
 July. Diet for a Small Planet, by Frances Moore Lappe, 
a completely revised edition, published by Ballantine Books. 
Over 2 million copies of the book have been sold since 
1971. The new edition contains many new soyfoods recipes, 
including 8 tofu and tempeh recipes submitted by Shurtleff 
and Aoyagi as part of a recipe contest.
 Aug. The BBC of London, England, runs a 30-minute 
program on the U.S. tofu industry and market.
 Aug. “Why Are Soyfoods Catching On?” by Judy 
Brown published in Whole Life Times.
 Aug. Soy Protein Council in Washington, D.C. releases 
fi lmstrip on soy proteins.
 Aug. Tofu, Tempeh, Miso & Other Soyfoods, by Richard 
Leviton published by Keats. 32 p., 15,000 copies printed.
 Aug. Mexico announces that it can no longer meet its 
foreign debt repayment obligations. The fi rst major debtor 
nation to do so.
 Sept. New England Soy Dairy launches herb and spice 
prefl avored tofu in colorful boxes. This is an important 
innovation in tofu packaging.
 Sept. Miyako / Cold Mountain Miso in Los Angeles 
moves into new plant, has $15,000 reopening party.
 Sept. Dr. C.W. Hesseltine, at USDA Northern Regional 
Research Lab., receives $50,000 research grant to study shelf 
life of tofu, tempeh, miso.
 Sept. Soyfoods Labels, Posters, and Other Graphics, 
compiled and edited by Shurtleff and Aoyagi, published by 
Soyfoods Center. 185 p.
 Sept. Soyfoods Unlimited runs full-page color ads for 
tempeh burgers in national magazines: Vegetarian Times and 
New Age.
 Sept. Richard Leviton plans to move to Ann Arbor 
[Michigan]. Steve Fiering offers to recapitalize Soyfoods 
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magazine and buy typesetting equipment. Plan dropped by 
Fiering in October.
 Oct. Legume Inc. has its fi rst of many public stock 
offerings (IPO); raises $100,000 from sale of stock plus 
$100,000 from a loan. Legume thus becomes the fi rst of the 
new wave of soyfoods companies to be publicly owned. In 
Nov. 1983 Legume raised $600,000 more, two-thirds from 
sale of stock and one-third from debt.
 Oct. Richard Leviton does “Soyfoods in the Heartland” 
nationwide tour with 13 programs, 11,000 miles. Net loss of 
$300 but lots of fun.
 Oct. Tofu Cookery, by Louise Hagler published by The 
Farm’s Book Publishing Co.
 Oct. Tofu Cookery by Fusako Holthaus published by 
Kodansha, New York. Japan’s fi rst tofu book aimed at the 
American market. Both this and the Farm’s tofu book are 
America’s fi rst tofu books with color plates.
 Oct. Beatrice Wittels’ CSC sponsors World Food Day in 
Philadelphia, with speech by Richard Leviton and soyfoods 
banquet. 200 people, including a Pennsylvania senator, 
attend.
 Oct. South River Farm Miso Co. opens in Massachusetts 
as the nation’s second Caucasian-run miso manufacturer. It 
was formerly Ohio Miso Co.
 Oct. “The Hilton Hotel’s Gourmet Tofu Dishes” by 
Clare Barrett published by Vegetarian Times. Dishes made 
from Dieter Hannig’s tofu recipes are shown in full color.
 Nov. Unicorn Restaurant in Miami, Florida, prepares 
three tofu turkeys for Thanksgiving Day.
 Nov. Restaurant Business magazine praises Legume 
products as “tasty, superb.”
 Nov. Whole Life Expo held in New York. Farm Foods 
gives speech on soyfoods.
 Nov. “Mainstreaming Soyfoods” by Richard Leviton 
published by Vegetarian Times.
 Nov. Campbell Soup makes offer to buy Legume 
stock. Quaker Oats is reported to make tender to buy any of 
America’s largest tofu makers. But nothing happens.
 Nov. Pacifi c Tempeh introduces nitrogen-fl ush vacuum 
packaging for tempeh.
 Nov. Well Bean Soy Deli in Santa Cruz changes its 
image to “Fast Natural Foods” after soy deli sales sag.
 Nov. East West Journal publishes article on The Bridge 
tofu company in Connecticut.
 Nov. Lane County Natural Foods Assoc. sponsors large, 
Natural Horizons Expo in Eugene, Oregon. Richard Leviton 
gives speech. Surata Soyfoods and Devi’s Country Soy 
Sausages (both of Oregon) have exhibits.
 Nov. Quick & Easy Tofu Cookbook, by Yukiko 
Moriyama published by Joie in Japan. Aimed at American 
market; over 400 full-color photos but poor English 
translation.
 Nov. La Magie du Tofu (The Magic of Tofu), by 
Tremblay and Boyte published by Stanke in Montreal. 

Canada’s fi rst original tofu cookbook. It becomes a best-
seller.
 Nov. Le Plaisir de la Cuisine au Tofu by Marie Poirier 
published by Unisoya in Quebec, Canada.
 Nov. Cooking with Tempeh, by Claire Seguin published 
by Higher Ground Press. America’s second tempeh 
cookbook.
 Nov.–Thomas Karas und Ingeborg Taschen start making 
SoyaStern Tofu in Siegburg, West Germany. The company is 
renamed Soyastern Naturkost GmbH in Dec. 1985. By 1987 
they are the country’s largest tofu manufacturer, making 
4,000 kg/week.
 Dec. Robert Davis of Light Foods helps establish a soup 
kitchen in St. Louis [Missouri]; will provide okara and tofu 
scraps free of charge to the city’s indigent.
 Dec. Nasoya restyles their tofu dips as “Vegi-Dips” in 
new containers.
 Dec. Soyfoods of America runs $2,800 large display ad 
in Los Angeles Times (circ. 1 million) with tofu recipes.
 Dec. Washington Post, in the Style section, says frozen 
yogurt is “Out” and frozen tofu desserts are “In.”
 Dec. Swan Gardens, Miami, after 3 years of R&D, 
announces informally that it has three fl avors of “meltable” 
cheeselike tofu. It is introduced as Soya Kaas in Feb. 1986.
 Dec. Le Tofu dans le Cuisine Macrobiotique, by Eddie 
H. Hara published in France by Editions de la Maisnie.
 Dec. Since 1974, 25 books on tofu have been published 
in the U.S. In 1981 and 1982 publication of books on tofu 
in North America and Europe reaches its peak, with 12 
published each year.
 Dec. There are seven brands of tempeh burgers on the 
market; four brands of frozen tofu ravioli; 8 brands of soy ice 
creams.

1210. Shurtleff, William; Aoyagi, Akiko. 1982. History of 
soya in Third World countries to which they have recently 
been introduced: Latin America, Indian Subcontinent, 
Africa, and the Middle East. Soyfoods Center, P.O. Box 
234, Lafayette, CA 94549. 5 p. Dec. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/new_third_world.
php
 A comprehensive history of the subject. Contents: 
Introduction: Third World countries in which soy is “new.” 
History and potential in “new” Third World countries: When 
introduced to each region, active history started in 1960 
(protein gap) and 1970’s: International Soybean Program 
(INTSOY), American Soybean Association (ASA), high 
prices, international conferences, call for further research, 
the potential: population and hunger. Basic approaches to 
introducing soybeans and soyfoods: Can’t introduce like rice 
or wheat, need utilization training, how to get it, whole dry 
soybeans in Brazil and India, the traditional trickle-down 
approach (Japan–all village centered, Korea, Indonesia), 
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the national integrated approach (examples of it–Sri Lanka, 
basic components: Cooperative funding, training center, 
well educated and inspired teachers, a publication, farm 
extension workers and farmers, soyfoods extension workers 
and resident students, soyfoods users–food industry and 
institutional, the people/villagers), the single enterprise 
integrated approach (examples of it, Soya Production 
and Research Association, Uganda, CARE in Costa Rica, 
teach farmers, guarantee crop, make food, advertise it), the 
commune village integrated approach (examples–the Farm, 
teach farmers, establish communal business, all use the 
food), the free market-government aid/extension/research 
approach (examples–Egypt, Brazil, oil mills and exports), 
the soyfoods missionary/mass movement approach or village 
uplift (examples–Blanca Dominguez, soyfoods movement in 
America, show others, they teach others, encourage starting 
of small businesses, broad-based, teach all over via books, 
programs, later start schools). Soyfoods applications: Oil, 
fl our, textured soy fl our (TSF), as is, traditional vs. new 
countries. Production and marketing approaches: Soybean 
crushing plant (oil and defatted meal, meal to fortify or 
TSF), middle level low-cost extrusion or soy dairy, small 
decentralized village and cottage industries, all traditional 
countries took this approach. Address: Lafayette, California. 
Phone: 415-283-2991.

1211. Product Name:  [Marinated Tofu (Vacuum Packed)].
Foreign Name:  Tofu Marinerad.
Manufacturer’s Name:  Aros Sojaprodukter KB.
Manufacturer’s Address:  Bergsvagen 1, S-19063 
Orsundsbro, Sweden.  Phone: 0171-60-456.
Date of Introduction:  1982.
Wt/Vol., Packaging, Price:  Vacuum packed.
New Product–Documentation:  Talk with Ted Nordquist. 
1988. Nov. 22. The product, introduced in 1982, was named 
Tofu Marinerad. It later became part of the Tofu Line line.

1212. Far Pavilions. 1982. Menu. 116 N. Oak Street (Box 
69), Telluride, CO 81435.
• Summary: The front panel of this 8-panel menu (Green on 
tan paper) states: “International vegetarian cuisine. Welcome 
hospitality. Located below the opera house.” The menu 
(which gives no prices) begins: “Our recipes are traditional 
as well as our own creations, all using pure and natural 
foods.” Gives a defi nition of tofu and how it is made, then 
notes: “We make tofu in this traditional way regularly at Far 
Pavilions. In our kitchens, tofu is prepared in a wide variety 
of ways to show how this new high-protein, non-dairy food 
can be included in your menu. We also make regular use of 
the nutritious by-products of tofu-making: the soymilk and 
the soy fi ber (okara).”
 Soy-related menu items include: Soup of the day. 
Salad (dressings include “tamari sauce”): Mixed vegetable 
and sprouts with guacamole, full (or half) plate salad with 

tofu and guacamole. Salad specialties: Tofu and vegetable, 
okara salad, hummus, tabouli. Daily specials from the wok: 
Stir-fried tofu, rice, and vegetables, tofu and vegetables, 
stir-fried okara and vegetables. Stuffed pitas: Grilled tofu 
and vegetables, guacamole and tofu, falafels. Burgers: Soy 
burger, tofu burger, okara burger. Burritos: Spicy tofu and 
rice fi lling with guacamole. Extras: Fresh tofu, grilled tofu. 
Smoothies: Carob shake (with banana and sesame). Carob-
honey soymilk. Nutritional yeast–20 cents extra. Other 
refreshments: Hot miso broth (cup). Soy milk. Desserts: Ask 
us! “For reservations, catering, or take out, call 728-4441.” 
Address: Telluride, Colorado. Phone: 728-4441.

1213. Gilman Street Gourmet: Natural Foods & 
Delicatessen. 1982. Menu. Berkeley, California. 1 p.
• Summary: In the Deli Menu, soy related items include: 
Tofu miso ginger. Tofu burgers. Tofu “meat” balls. There 
is also a bakery menu. Hours: Monday-Friday 10-7. Sat. 
10-6. Closed Sundays. Address: 1334 Gilman St., Berkeley, 
California 94706. Phone: 415-524-0505.

1214. Product Name:  Happy Pig Brand Soysage.
Manufacturer’s Name:  Island Tofu Works.
Manufacturer’s Address:  318 Main St., Bar Harbor, ME 
04609.  Phone: 207-288-4969.
Date of Introduction:  1982.
How Stored:  Refrigerated.
New Product–Documentation:  Note from Peter Golbitz. 
1992. Oct. 7. His company introduced this meatlike product 
in 1982. It was on the market until 1984.

1215. Jennings, Richard. 1982. Proyecto piloto para la 
produccion e introduccion de los productos derivados de 
la soya en Quito, Ecuador [Pilot project for the production 
and introduction of soyfoods to Quito, Ecuador]. Quito: 
Fundacion TAO-FU. 21 p. [Spa]
Address: Quito, Ecuador.

1216. Krieger, Verena. 1982. Hier le steak, demain le tofu ou 
tout ce que l’on peut faire avec une graine [Yesterday steak, 
tomorrow tofu, or all that can be made with a bean]. Dragoco 
Report (Neuilly-sur-Seine) 27(2):46-52. 2 photos. [Fre]*
• Summary: Tofu is made from soymilk. Discusses the 
nutritive value of tofu and other soyfoods. Address: Lucerne, 
Switzerland.

1217. Maison Tofu. 1982. New soyfoods restaurant or deli. 
835 est, rue Duluth, Montréal, QUE, H2L 1B2, Canada.
• Summary: Menu sent by Richard Leviton. 1982. Above 
“Maison Tofu” is written in French: “buffet/café pour 
végétarien gourmet.” The menu includes the following soy-
related dishes: A la carte: Tofu burger. Sandwich au tofu. 
Chili con tofu. Choix quotidien, avec margarine de soya ou 
beurre. Les plats choisis: Lasagna de tofu. Tofu bourguignon. 
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Ragoût de tofu. Chili con tofu. Grande salade verte–du 
tofu mariné. Desserts: Pouding de tofu aux fruits. Address: 
Montreal, Quebec, Canada. Phone: 522-2304.

1218. Real Food Tofu Cafe (The). 1982. Brightsong–Menu. 
8473 East Rd., Redwood Valley, CA 95470.
• Summary: The circular logo shows a soybean plant. 
The hand-written menu begins: “Vegetarian whole foods, 
specializing in delights from the humble soybean. Free tastes 
and recipes too. Low-cal, high protein, cholesterol-free, 
grease-less complete foods! Air conditioned. Smoke free. 
Tuesday-Friday 12:00–4:00.
 Sandwiches $2.00: Tofunofi sh, baked-spice tofu, missing 
egg salad, happy-chicken salad [meatless], hummous, 
tofummus, stuffed mochi, not dogs. Desserts: Creamies, 
cheesecake, cookies, fruit bars, Ice Bean, banana split, frozen 
joy. Burgers $2.50: Tempeh, tofu, soysage. Drinks: Pure-fruit 
smoothies, fresh carrot juice, soy shake, apple juice, mineral 
water, Rush sodas, spirulina smoothies, soymilk, herb tea. 
Plus! Daily specials. To-go orders Fresh Brightsong tofu and 
other packaged soyfoods for your convenience. Address: 
Redwood Valley, California. Phone: (707) 485-7050.

1219. Southfork Tofu Cafe. 1982. Menu. 322 Fuller Ave., 
Helena, MT 59601.
• Summary: Many of the menu items contain meat. Soy-
related recipes include–Lunch: Sandwiches–McFu cutlet 
(breaded tofu cutlet sandwich), PTB (peanut butter, bananas, 
and tofu sandwich). Specialties–Tofu taco, French-fu’s (tofu 
french fries). Salads–Marinated tofu salad. Desserts–Tofu 
cheesecake. Breakfast: Peanut butter, tofu and banana on 
toast with hash browns, Soysage with eggs, hash browns and 
toast, Scrambled eggs, tofu & veggies with hash browns and 
blueberry muffi n. Address: Helena, Montana. Phone: 406-
443-5586.

1220. Soyateria (The). 1982. Soyfoods specialty shop: Menu. 
2847 Dundas St. West, Toronto, ONT, M6P 1Y6, Canada. 1 
p.
• Summary: The menu includes the following soy-related 
dishes: Hot sandwiches: Tofu not dog. Tofu okara superwich. 
Soyball submarines. Tofuna submarine. Soysalad submarine. 
Soy reuben. Tofu delight. Specials: Agé. Side orders: Tofu 
macaroni salad. Tofu dip–for chips or vegetables. Salad-
sandwich spreads: Tofuna. Soya. Tofu macaroni. Beverages: 
Cashew nut milk. Soymilk shakes (Banilla, Carobana). 
Desserts: Cheese cake. Puddings. Address: Toronto, ONT, 
Canada. Phone: 416-762-1257.

1221. Soyfoods company business cards. 1982. 1 p.
• Summary: See next page. 1. Sonoma Specialty Foods 
(Santa Rosa, California).
 2. New Leaf / Quong Hop & Co. (South San Francisco, 
California).

 3. BrightSong Light Foods (Petaluma, California).
 4. Farm Foods (Summertown, Tennessee).
 5. Soy Power (Santa Monica, California)
 6. Farm Foods (Summertown, Tennessee) (Different 
design).
 7. Laughing Moon Food Co. (Venice, California).
 8. Auenland Tofu und Soya Produkte (Wildenwart, 
Frasdorf, Germany).

1222. Soyfoods company logos. 1982. 1 p.
• Summary:  See next page. 1. Farm Foods (Summertown, 
Tennessee).
 2. Cleveland Tofu Company (Cleveland Heights, Ohio).
 3. Wildwood Natural Foods (Fairfax, California).
 4. Tofu Banzai! Hurray For Tofu! (Menomonie, 
Wisconsin).

1223. Product Name:  Soy & Five Grain Tempeh (Soy & 
Wheat & Millet & Barley & Oats & Brown Rice).
Manufacturer’s Name:  Soyfoods Unlimited, Inc.
Manufacturer’s Address:  14670 Doolittle Dr., San 
Leandro, CA 94577.
Date of Introduction:  1982.
Ingredients:  Soybeans, wheat, millet, barley, oats, brown 
rice, water, tempeh culture (Rhizopus oligosporus).
Wt/Vol., Packaging, Price:  8 oz (227 gm) perforated clear 
poly bag packed in an outer printed poly bag.
How Stored:  Frozen or refrigerated.
Nutrition:  Per 4 oz.: Calories 188, protein 16 gm, 
carbohydrates 17 gm, fat 6 gm, vitamin B-12 1.6 mcg.
New Product–Documentation:  Label. 1982, undated. 5 
by 6.5 inches. Brown and yellow on clear plastic. “Foods 
for Health. Recipes for Breakfast Tempeh and Tempeh & 
Vegetables Stir Fry.” Reprinted in Soyfoods Marketing. 
Lafayette, CA: Soyfoods Center.

1224. Product Name:  Tempeh Cutlet / Burger (A 
Rectangular Burger. Vacuum Packed. By 1986 renamed 
Tempeh Cutlet).
Manufacturer’s Name:  Soyfoods Unlimited, Inc.
Manufacturer’s Address:  14670 Doolittle Dr., San 
Leandro, CA 94577.
Date of Introduction:  1982.
Ingredients:  Tempeh (made with soybeans organically 
grown in accordance with section 26569.11 of the California 
Health and Safety Code and brown rice), natural soy sauce, 
herbs, spices.
Wt/Vol., Packaging, Price:  7 oz (189 gm). Vacuum packed 
in poly pouch.
How Stored:  Frozen or refrigerated.
Nutrition:  Per 3 oz.: Calories 190, protein 9 gm, 
carbohydrates 6 gm, fat 3 gm, sodium 466 mg.
New Product–Documentation:  Label. 1982, undated. 2.75 
by 3.75 inches. Blue and red on white with rainbow border. 
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“Not fried. No oil.” Leafl et (on cardstock). 8½ by 11 inches. 
2 color. Reprinted in Soyfoods Marketing. Lafayette, CA: 
Soyfoods Center. Tempeh. Tempeh Cutlet/Burger: A cultured 
soy product. High in protein. No cholesterol. Good meat 
substitute.

1225. Product Name:  [Manna Tofu (Organic, Nigari, 
Vacuum Packed)].
Foreign Name:  Tofu.
Manufacturer’s Name:  Stichting Natuurvoeding 
Amsterdam. Renamed Manna Natuurvoeding B.V. in 1982.
Manufacturer’s Address:  Meeuwenlaan 70, 1021JK, 
Amsterdam, The Netherlands.  Phone: 020-323-977.
Date of Introduction:  1982.
New Product–Documentation:  Richard Leviton. 1983. 
Trip to Europe with American Soybean Assoc. Oct/Nov. 
Unpublished manuscript. p. 24-25. Manna started to make 
tofu in 1978 in a small village north of Amsterdam behind 
the Manna store. Klaus Hillberg is now the tofu maker. He 
and one helper make 600 kg/week of vacuum packed tofu. 
It keeps for 3 weeks. Predated on package. Uses single 
chamber vacuum pack machine.
 Witte Wonder says that Manna’s tofu production has not 
gone up in 3 years. Manna uses its own distribution system 
to reach 250 health food stores. Talk with Sjon Welters. 
1989. Sept. 20. Sjon started working at Manna the second 
time in Jan. 1980. At that time, Manna was selling tofu in 
bulk. It was Sjon’s idea to start selling it vacuum packed, in 
part so that it could be labeled. He got the idea of vacuum 
packing from other Dutch tofu makers in Limburg (maybe in 
Kirkrade, a city in Limburg), perhaps from Heuschen (which 
was in Limburg and which private labeled under about 12 
different brands), which he recalls were vacuum packing tofu 
before 1977, especially the tofu that they sold in Germany. 
Manna bought their vacuum packaging machine at the same 
time they bought their Takai tofu system, which Sjon thinks 
was in late 1981 or early 1982. But Takai sales fi gures show 
that a tofu production system was sold to Manna on 20 Sept. 
1982.

1226. Product Name:  [Tempeh].
Foreign Name:  Tempeh.
Manufacturer’s Name:  Tempehtotal. Renamed Solaris 
Alimento Vivo.
Manufacturer’s Address:  Rua Antonio Marques, no. 4–
Mirantao, Bocaina de Minais Gerais, Minas Gerais (MG), 
Brazil.  Phone: (032) 294-1161.
Date of Introduction:  1982.
New Product–Documentation:  Letter (e-mail) from Seemo 
and Kairava, soon to be tempeh-makers in Itamonte, Minas 
Gerais (MG), Brazil. 2012. May 19. “I am attaching an old 
label someone gave me of Tempeh made by a women called 
Nerede. Her company is named Tempehtotal, and she now 
has a website... http://www.tempeh.com.br.

 “From what we gather (not verifi ed) she been making 
Tempeh for about 30 years [since about 1982], and also that 
her prices are positioned well above the price of best cuts 
of meat!! and are unaffordable to most but the rich... The 
results are very slow sales. It seems Brazil’s sleepy Tempeh 
“biziness” is about to wake up.”
 Labels: (1) Red and brown dated 1 April 2000. (2) Tall 
pink dated 21 Aug. 1997.
 Letter (e-mail) from Seemo and Kairava, Itamonte, 
Minas Gerais (MG), Brazil. 2012. May 20. I think they 
operate a company named Solaris Alimento Vivo. The 
Bocaina address is not used; they are now located in a small 
mountain community called (if I remember right) Penedo. Its 
not as far from here as the crow fl ies and maybe 150-200 km 
by the round-about road. From what I see on their website, 
they keep the post offi ce box at Resende which is a bigger 
and more accessible town, closer to Rio from here, and is 
in Rio de Janeiro state and not Minas Gerais... we are in the 
state’s border area here. I will try in due time to confi rm and/
or correct these details.

1227. Tofu Shop (The). 1982. Take-out deli foods–Naturally 
(Menu). 768 18th St., Arcata, CA 95521.
• Summary: “In our coolers and ready to go. Ready to eat 
or take home to reheat.” Tofu burgers. Tofu-spinach pies. 
Vegetable pastries (arabian rice, hijiki, burritos). Avocado 
sandwiches (On 9-grain bread). Vegetable sushi rolls (brown 
rice, tofu, carrot, green onion, fl avored with miso). Tofu-
tahini salad. Tofu-herb dip (for chips, raw vegies or as 
salad dressing). Tofu cream pie (with real maple syrup and 
fresh fruit). Tofu pumpkin pie (on whole wheat crust with 
walnuts). Carob-soy pudding (creamy, topped with coconut 
& nuts). Plus more! The logo is a circular dragon by a circle. 
“Mon-Sat 9-6. Makers of fi ne tofu and other soyfoods.” 
Address: Arcata, California. Phone: 822-7409.

1228. Unicorn Village Restaurant. 1982. Menu. North Miami 
Beach, Florida. 1 p.
• Summary: The fi ve “Sensational Sandwiches” include 
Tofu Reuben Sandwich. The nine Lunch Specialties include: 
Sweet & sour tofu stir-fry. Unicorn burgers (with tofu). Tofu 
vegetable tempura. Address: North Miami Beach, Florida.

1229. Well Bean Deli (The). 1982. Menu. Santa Cruz, 
California. 1 p.
• Summary: Hot sandwiches: Tofu burger. Tofu Santa Cruz. 
Tempeh burger. TLT. Falafel burger. Mochi burrito. Bean 
taco.
 Cold sandwiches: Missing egg sandwich. Tempeh salad 
sandwich. Sushi rolls.
 Soups with Ak Mak crackers: Miso. Cream of 
mushroom (changed daily).
 Spreads: Tossed. Tofu salad. Tempeh salad. Salad of the 
day.
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 Special entree: Tofu quiche. Tofu eggplant Parmesan 
(changed daily).
 From the deli: Tempeh salad. Missing egg salad. Tempeh 
chips. Garlic onion dip. Tahini dip. Burger mix. Soy yogurt. 
Fresh fruit salad.
 Desserts: Carob mint pie. Tofu cheesecake. Fresh fruit 
salad.
 Drinks: Carobanana shake. Shake-a-leg hi protein 
drink. Strawbanana shake. Soymilk–plain, carob. Herb teas 
(assorted). Fruit smoothie–apple plus choice of orange plus 
two fruits.
 Note: This deli was previously located at 349 Soquel 
Avenue, Santa Cruz. Address: 594 Redwood Dr., Santa Cruz, 
California 95060. Phone: (408) 427-2586.

1230. Blair Island. 1982. Menu. Eugene, Oegon. 1 p. both 
sides. 24 x 11 cm. Black on yellow.
• Summary: This soy deli serves breakfast and lunch. 
Soy-related products in the breakfast menu include: Tofu 
pocket (sauteed tofu in a pita pocket). Tofu scrambles (Blair 
Island style tofu, sauteed onions and cheddar cheese). Tofu 
breakfasts: “Blair Island style tofu is pressed, then sauteed 
with seven herbs, spices, and shoyu. Served with sprouts, 
fresh-baked toast or muffi n and a side of sweet and sour 
tomato sauce. Regular (tofu, sprouts and sauce), or Special 
(tofu smothered with mushrooms and onions).” Side orders: 
Cup of tofu. Cashew milk.
 Lunch. Tofu tia (tofu with sprouts and sauce wrapped 
in a corn tortilla). Tofu pocket sandwich. Tempeh tia. Tia 
special. Buddah burger (tofu-mushroom burger). Temptation 
(tempeh burger). Tempeh burrito. Bean burrito with tofu 
sour cream. Salads with tofu sour cream dressing. Tofu 
cheesecake desserts with different toppings.
 Note: This company was in business in Aug. 1979, 
located on an island between two branches of the road. 
Address: 325 Blair Blvd., Eugene, Oregon 97402. Phone: 
683-5117.

1231. British Soya Products Ltd. 1982. Golden Jubilee 1932-
82. Puckeridge, Ware, Hertfordshire, England: BSP. 14 p.
• Summary: Contents: Turning gold–50 years of British Soya 
Products. Processing–The modern Miller’s tale. Production, 
development and application. Bread improvers–Speeding the 
advance. Product range–a protein-rich variety.
 Turning 50: “The nutritional properties of the soya 
bean have been recognised since antiquity, the fi rst recorded 
instance of its cultivation and use dating back some fi ve 
millennia to the predynastic era of China’s history.
 “Fifty years may seem little to set against fi ve thousand, 
but the last half century during which British Soya Products 
have been in operation has seen a dramatic extension of 
the technological potential of soya, pioneered in no small 
measure by ourselves.
 “The Company’s reputation for innovation began 

with our founder, Gabriel Phillip Tussaud. As enterprising 
as his famous ancestor, Madame Tussaud, his ambitions 
took a scientifi c turn, and in 1932 he fi led a patent for the 
preparation of soya fl our in a form suitable for human 
consumption.
 “Furnishing himself with offi ces in Moorgate, London, 
he formed a registered company to carry on business as soya-
bean millers and eventually, in late 1932, acquired Standon 
fl our mill in Hertfordshire.
 “Once established here, Tussaud perfected the process of 
milling full-fat soya fl our to such a degree that the fi nished 
product came to be known as Trusoy, a designation that was 
later registered as a brand name and remains internationally 
regarded to this day.
 “Trusoy has applications in fl our confectionery, meat 
and fi sh products, soups, pickles and sauces, canned products 
and baby foods.
 “Equally successful was the introduction of Bredsoy, an 
enzyme-active full-fat soya fl our developed specifi cally for 
the bakery trade. The phenomenal demand for this product 
eventually took up the entire production at Standon Mill. In 
1960 an additional mill was purchased in Royston and the 
production of Trusoy was relocated there.
 “In 1980 a new warehousing and manufacturing plant 
was built at Standon to cope with the demand for bread 
improvers and specialised mixes.
 “Once again, however, the administrative and technical 
groundwork for this expansion was undertaken well in 
advance. In 1958, two years before the projected transfer of 
Trusoy production to Royston, offi ces and laboratories were 
acquired in the nearby village of Puckeridge.
 “It is from here, in a sixteenth century building known 
as The Grange, that our present business is conducted–and 
continues to fl ourish. The Company has sales representatives 
and technical advisors covering England and Wales and is 
represented by agents in Scotland, Northern Ireland and 
throughout Europe.”
 Bread improvers: “Around 1960 bread manufacturers 
phased out bulk fermentation methods in favour of the 
newly introduced Chorleywood Bread Process, a technique 
which replaced bulk fermentation by intense mechanical 
action. British Soya Products immediately recognised the 
importance of this development, and with our ever-growing 
product range we have been quick to adapt to the specialised 
demands of this technology.
 “Over eighteen such blends–utilising Bredsoy as their 
basis–are formulated at our new process and storage plant at 
Standon. They combine the whitening properties of Bredsoy 
with the crumb-softening and volume-producing effects of 
a variety of supplementary ingredients. Equally important 
is the nutritional fortifi cation that the Bredsoy-based range 
of bread improvers can provide. Soya fl our contains 40% 
protein, wheat fl our 12% protein, so that even a small 
addition of soya fl our increases the food value of the end 
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product.”
 Product range: “Bredsoy: An enzyme-active full-fat soya 
fl our for use in mechanical development and conventional 
bread processes.
 “Mistral: A versatile bread improver for fancy breads, 
rolls and a variety of fermented products.
 “Trusoy: Full-fat soya fl our used as a protein and 
functional ingredient in a whole variety of foods.
 “Bespro: Textured soya protein prepared in chunky or 
granular form as a food ingredient.
 “Cadenza: A bread improver for mechanical 
development processes.
 “Opus: A soya-egg albumen blend for use in baked 
products.” Address: Ware, Hertfordshire, England.

1232. CTI. 1982. What is Compatible Technology, Inc. 
(CTI)? (Brochure). Minneapolis, Minnesota: 
CTI. 10 p. 21 x 23 cm.
• Summary: Contents: Introduction. Why 
CTI? Program areas: Formulation of 
foods, process and processing equipment 
development, refrigerated transport of 
perishable foods, education and training 
programs, surveys and data collection, 
back-up support for development workers. 
Personnel. Organization (established in May 
1981 as a charitable organization). Project 
procedure. Future plans. Progress to date. 
Projects being undertaken. Financial needs.
 “The president of CTI, Robert W. 
Nave, was born and raised in India and 
worked there as a missionary for 27 years. 
His interest in improving the well-being 
and economic status of low income people 
led him to establish the Nave Technical 
Institute, Skills for Progress (SKIP), an 
all-India association of private technical 
schools, and Soya Production and Research 
Association (SPRA), which produces high-
energy, high-protein foods from soybeans 
grown in India.”
 CTI is making soy fortifi ed products 
(such as breads and cookies) with existing 
village level technology, and developing a 
small extrusion cooker and a village batch 
texturizer.
 Future plans include: Develop 
packaging techniques for cooked full-fat soy 
fl our in inexpensive packaging materials. 
Provide consultation or supervision for 
establishing a prototype oil extraction plant 
for soybeans. CTI has already formulated 
a soybean cookie for feeding programs. 
SPRA, “which has pioneered production 

of soy based snack foods in India, is now introducing the 
cookie and processing techniques locally and in feeding 
programs. It is now working on a 5-10 horsepower extrusion 
cooker and tempe [tempeh] processing suitable for India.” 
Address: Compatible Technology, Inc., 7600 Harold Ave., 
Minneapolis, Minnesota 55427.

1233. Daenzer, A. Walter. 1982. Tofu, die Einladung ins 
Schlaraffenland [Tofu, invitation to the land of plenty]. 
Zurich, Switzerland: Verlag Bewusstes Dasein. 97 p. Illust. 
21 cm. [Ger]
• Summary: Contains 100 recipes. Contents: 1. Soy protein–
Food of the future. 2. What is tofu? 3. How is tofu produced. 
3. A visit to the Soyana tofu shop (Tofurei; includes a 
discussion of Sri Chinmoy and 8 photos of the Soyana tofu-
making process). 4. The value of organic tofu for nutrition 
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and the diet. 6. Tofu and soymilk in developing countries. 7. 
100 tofu recipes from the land of milk and honey.
 The author talks a lot about purines, antibiotics, 
hormones, and cholesterol in meat. Also emphasizes 
organically grown (biologisch) soybeans and tofu (made at 
Tofurei), and Reform Houses. Living Farms, one source of 
organic soybeans, was founded on 6 Jan. 1975.
 Note: The word Schlaraffenland is widely translated as 
“Cockaigne” [pronounced ko-KAIN, an imaginary land of 
great luxury and ease] or “land of milk and honey.” Address: 
Soyana, Zurich, Switzerland.

1234. Daenzer, A. Walter. 1982. Tofu, l’invitation au pays de 
cocagne [Tofu, invitation to the land of Cockaigne]. Zurich, 
Switzerland: Editions Bewusstes Dasein. 107 p. Illust. No 
index. 21 cm. [Fre]
• Summary: Contains 100 recipes. Contents: Soy proteins. 
What is tofu? How is tofu made? A visit to a tofu factory. 
The biological value in food and diet. Tofu and soymilk in 
Third World Countries. 100 tofu recipes from the land of 
milk and honey.
 Note: Cockaigne, or Fool’s Paradise, is often contrasted 
in literature to The Garden of Eden. Webster’s Dictionary 
defi nes Cockaigne (from the Middle English cokaygne, 
which comes from the Middle French (pais de) cocaigne 
= land of plenty), a term fi rst used in the 14th century, 
as an imaginary land of great luxury and ease. Note also 
the connection with the addicting drug cocaine. Address: 
Soyana, Friedensgasse 3, CH-8002, Zurich, Switzerland.

1235. Haas, Peggy Wagoner; Gilbert, L.C.; Edwards, A.D. 
1982. Fresh green soybeans: analysis of fi eld performance 
and sensory qualities. Kutztown, Pennsylvania: Rodale 
Research Center, and Rodale Test Kitchen. 25 p. No. NC-81-
9. 28 cm. [2 ref]
• Summary: “This study of fresh green soybean lines and 
varieties was conducted over a 2-year period [May 1980 
to Dec. 1981] at the Rodale Research Center.” Both fi eld 
performance and sensory qualities of the soybeans were 
investigated. “It is hoped that more interest in this valuable 
garden crop will be generated among seed companies and 
plant breeders. The appeal of fresh green soybean varieties 
merit their inclusion in seed catalogs.” Varieties with large 
seeds (where 100 seeds weigh more than 20 gm) were 
selected.
 Varieties that received the highest “mean overall 
likeability” from a taste panel were Prize (from Burpee Seed 
Co., Warminster, Pennsylvania; “bright green color; loose 
hulls; sweet, nutty, buttery fl avor”), Mikawashima (from 
Takii & Co., Kyoto, Japan), and Early Green Okuhara.
 Table 4 (p. 17) shows the best varieties identifi ed in this 
study. Part I shows eight varieties found to be exceptional 
in both fi eld and sensory qualities: Altona and Envy (from 
Johnny’s Selected Seeds, Albion, Maine), Okuhara Early 

Green, Improved Hakucho, Hakucho 3, and Early Hakucho 
(from Takii & Co.), Early Green Okuhara (Redwood City 
Seed Co., Redwood City, California), and Edible Soybean 
(Burgess Seed & Plant Co., Bloomington, Illinois). Part 
II shows varieties and lines which tasted as good as those 
in Part I but which showed some undesirable plant habits 
when grown in Eastern Pennsylvania: Prize (from Burpee), 
Disoy (Gurney Seed Co.), Prize (Earl May Seed Co.), 
Mikawashima (Takii & Co.), Tsurunoko (Redwood City 
Seed Co.), and Jefferson (USDA Soybean Germ Plasm 
Collection–Not available commercially).
 Table I shows 1981 fi eld performance summary of 30 
fresh green soybean varieties: Foe each variety is given: 
RRC#, variety name or pedigree number, source, days to 
plump green, number of days beans in table ready condition, 
weight in grams of pods from 100 plants, relative plumpness 
of pods fi lled with beans (5 = pods very plump, beans 
large & round within pod), plant height in cm at mature 
green stage, relative plant canopy rating (5 = excellent 
coverage), plant stature and distinctive fi eld characteristics. 
Named varieties tested: Elf, Jefferson, Frostbeater, Prize, 
36 Hodgson, Fiskeby V, Disoy, Prize, Altona, Wilkin, 
Envy, Panther, Okuhara Early Green, Takii’s Extra Early, 
Fulbasket, Improved Hakucho, Hakucho 3, Mikawashima, 
Early Hakucho, Express Green, Tsurunoko, Early Green 
Okuhara, Edible Soybeans, Butterbean. Address: Kutztown, 
Pennsylvania.

1236. Hagler, Louise. 1982. Soja Total: Das vegetarische 
Kochbuch der Tennessee-Farm [Total soya: The vegetarian 
cookbook of the Tennessee-Farm]. Hamburg, West Germany: 
Papyrus Verlag. 200 p. Translation by Elizabeth Leihs of The 
Farm Vegetarian Cookbook (1978, English). Illust. 21 cm. 
[Ger]
• Summary: See next page. This interesting vegan cookbook 
book is loaded with creative recipes, illustrations (line 
drawings), and black-and-white photos. Contents: Beans. 
Soyameat (TVP). Italian dishes. Chili rellenos, nixatamal and 
masa. Nutritional yeast. Knishes. Soups. Uncle Bill’s recipes. 
Gluten. Tempeh. Miso. Soymilk. Ice Bean (Soymilk ice 
cream, p. 4, 96-98). Soy yogurt. Tofu. Pureed tofu. Yuba. Soy 
coffee. Soynuts. Soya pulp (okara). Soy fl our. Vegetables. 
Bread. Cereal grain recipes. Breakfast breads and pancakes. 
Desserts. Nutritional advice.
 Note: This is the earliest German-language document 
seen (Sept. 2013) that mentions soy ice cream, which it calls 
Soja-Eiskrem, Eis-Bohnen, or Schokoladen-Bohnen-Eiskrem. 
Address: Summertown, Tennessee.

1237. Hara, Eddie H. 1982. Le tofu dans la cuisine 
macrobiotique [Tofu in macrobiotic cuisine]. Paris: Guy 
Tredaniel. Éditions de la Maisnie. 85 p. Illust. No index. 25 
cm. Preface by Clim Yoshimi. [Fre]
• Summary: This attractive book, featuring 36 recipes, 
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starts with one for homemade tofu, and includes recipes 
for tofu mayonnaise, tofu omelets, salads, soups, bread, 
tofu hamburger, tofu steak, and desserts. Address: Japanese 
photographer living in France.

1238. Henderson, Bruce R. 1982. Oakland organic: A vegan 
primer. Albany, New York: Caboose Press. 200 p. Illust. 23 
cm. [24 ref]
• Summary: This is a book about veganism which contains 
a few vegan recipes near the back. It focuses on the San 
Francisco Bay Area and urban areas, and contains extensive 
information about soybeans and soyfoods, much of it 
inspired by Yay Soybeans, from The Farm in Summertown, 
Tennessee. As follows: Miso, and Soya-Mineral Bouillon 
(Dr. Bronner’s) (p. 19). Soy as an alternative protein source 
(p. 37-43). Soymilk (p. 53-56; Jethro Kloss). More soy (p. 

57-61; soy pulp [okara] pudding, soysage, 
Garden of Eatin’ Soy Jerky (illustration of 
package), Brightsong Missing Egg Tofu Salad 
(illustration), soy yogurt (fermented), soy 
tofu–hard, baked, or fried). Sprouting (p. 67-
70; incl. soybeans). Fermented foods (p. 71-
74; incl. tempeh, raw tofu). Snacks & quick 
foods (p. 88-96; incl. Ice Bean–soy ice cream, 
Ice-C-Bean). Miso and soy sauce (p. 120-21). 
Soy-related recipes: Baked apples with miso 
(p. 185-86). Tofu cheesecake (p. 188-89). 
Soysage (p. 193). Soy ice bean (p. 195). Note: 
Bruce Henderson was born in 1946. Address: 
Oakland, California.

1239. Jenkins, Suzy; Praskin, Laurie; Praskin, 
Alan. 1982. Plenty integrated soy program, 
Guatemala. Summertown, Tennessee: The 
Book Publishing Co. 48 p. Illust. 28 cm.
• Summary: This remarkable, inspirational, 
creative booklet contains the best summary 
of Plenty’s Solola Soy Program, with 71 
excellent black-and-white photos, many of 
them taken by Jenny Banks Bryant and others. 
“Plenty Canada” (founded in 1976 by a group 
of Canadians) provided the funding for this 
project and Plenty International provided 
the volunteers. It was a very successful and 
innovative project, that unfortunately was 
suspended in 1980 when the political situation 
became too dangerous for Americans to stay 
in the area. Happily, it was restarted by Plenty 
Canada in mid-1985 and as of early 1988 is 
active and growing.
 Contents: Plenty. Preface. Soy 
agricultural program. Soy demonstration 
program. Soy extension program. Step-by-step 
demonstration process (how to make soymilk 
and tofu in a Guatemalan village). Plenty 

Solola soy dairy. Soy dairy fl oor plan and fl ow sheet. Step-
by-step production procedures. Marketing soy products. Poor 
people and nutrition. Training apprentices. Appendix.
 On page 2 we read: “This book is dedicated to the 
children of Guatemala.”
 “The following organizations supplied funding for 
The Integrated Soy Program: Plenty Canada, Canadian 
International Development Agency, UNICEF and Plenty 
International.”
 The Preface, by Plenty director David Purviance, 
notes that Plenty went to Guatemala in 1976 to help with 
reconstruction following a severe earthquake. Plenty set up 
a primary health care program and an orphanage. “In these 
programs, we fed soymilk to the children who were brought 
to us for care. The benefi cial effects on these malnourished 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   531

© Copyright Soyinfo Center 2019

kids were unmistakable. Many of the Indian mothers 
observed that our own children remained healthy on a soy-
based diet. Living in the village and learning the language 
and lifestyle of the people, Plenty volunteers remained 
accessible to our Indian neighbors.
 “In 1978, agronomist Daryl Jordan began testing the 
feasibility of growing soybeans in the highland area. The 
results were good, and Suzy Jenkins started demonstrating 
how to make soymilk and tofu in some of the local homes. 
As interest and support for the soybeans grew, they were 
joined by Laurie and Alan Praskin to help expand the project. 
During the next two years, their efforts produced a three-
phase program of soy introduction that improved the lives 
of several thousand Guatemalan Indians. What follows is 
their account of a program that included the cultivation of 
soybeans by village farmers, home demonstration of soy 
preparation techniques and the creation of a village-scale soy 
dairy which produces soy ice cream and tofu for sale in the 
local market and for free distribution to hungry kids.”
 Page 15 states: “The Extension Program was 
implemented by one soy technician and the 18 trained 
cooperative extensionists. In six months over 1,000 men and 
women were taught how to make soymilk and tofu through 
this program. One hundred ten classes were held in 74 
different areas.” Photos show tofu and soymilk being made. 
Thirteen photos (p. 12-17) show the step-by-step process for 
making tofu in a Guatemalan village, including: 
 (1) San Martin soy extensionists preparing tofu at a 

nutrition class.
 Twenty-four photos (p. 18-32) show the Solola Soy 
Dairy, including its construction, inside, outside, fl oor plan, 
and the step-by-step process for making tofu and soy ice 
cream. Page 21 states: “The soy dairy started operation 
in February of 1980. It produces approximately 90 to 100 
gallons of soy ice cream and 60 to 75 pounds of tofu a week. 
Its maximum production capacity with the present equipment 
is 200 gallons of ice cream and 450 pounds of tofu a week. 
It was stocked with a year and a half supply of soybeans and 
has since been supporting itself by selling soy ice cream and 
tofu from the dairy in the local marketplace.” 
 (2) “The soy dairy is open for selling tofu and soy ice 
cream seven days a week. Suzy Jenkins hands soft-serve soy 
ice cream in cones from a soy dairy window (p. 32). 
 (3) Little Mayan girl eating seasoned tofu from a bowl. 
“A one-half pound serving of tofu sells for 25 cents [U.S.] 
and contains: 163 calories (10% of the Recommended 
Dietary Allowance for a child age 4-6 years), and 17.7 grams 
of protein (59% of RDA) (p. 37).
 (4) Little Mayan girl licking a big soy ice cream cone as 
she runs. “Our soy ice cream contains soymilk, tofu, sugar 
and oil, which make it abundant in calories and protein. A 
half-cup serving of our soy ice cream sells for 10 cents and 
contains 183.4 calories” (11% of the Recommended Dietary 
Allowance for a child age 4-6 years) and 3.1 grams of 
protein (10% of RDA) (p. 38).
 In the chapter titled “Marketing soy products,” a photo 
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(p. 33) shows the Soy dairy booth in the Solola market. 
The sign over the window reads: “Helados y Queso–
Hecho de frijoles de soya” [“Ice cream and cheese–Made 
from soybeans”]. Photos on the next two pages show: 
Mayan women preparing tofu to be sold on tortillas at the 
Solola State Annual Fair. The booth at the fair with a sign 
advertising soy ice cream and tofu. Guatemalan soldiers 
enjoying soy ice cream cones. Many happy kids holding up 
soy ice cream cones. A Plenty volunteer “giving away soy 
ice cream to 180 children at a school in a rural village.”
 Note: This is the earliest document seen (Jan. 2003) that 
mentions “Plenty Canada” (see p. 4). Address: The Farm, 
Summertown, Tennessee.

1240. Photographs of Peter and Elgard Wiegand establishing 
Auenland Tofu in Germany and making tofu there. 1982. 
Prien-Chiemsee, Germany.
• Summary: These twenty color photographs (each 3½ by 
5 inches or 3 inches square) were taken at Prien-Chiemsee 
in southern Germany in 1982 by Michael Pierce, while he 
was visiting his friend Peter Wiegand. They show: (1-5) 

Farmhouses in the village near the tofu kitchen. (6) The 
tofu kitchen, which was an old dairy but looks like a small 
village farmhouse. (7) Three containers of okara by the 
door of the tofu kitchen. (8-9) A person preparing the tofu 
kitchen building. (10) Portrait of Elgard. (11) Peter Wiegand 
sitting cross-legged by a wide waterfall. (12) Peter & Elgard 
hugging on the steps of a house. (13) Their children, Lila 
and Jauna, pulling toys on a road. (14) “Another tofu freak 
in Germany” riding a very high bicycle, which he invented 
and built. (15) Michael trying to cheer up Peter (lying on the 
ground) after a long day in the tofu kitchen. (16-18) A cake 
of Auenland Tofu, vacuum packed, on a snowbank. The label 
shows a colorful rayed orangish-red sun setting over a little 
village behind a range of green mountains. (19) The village 
of Prien-Chiemsee with its tall spired church and snow-
capped mountains in the background. (20) Three young 
people seated by the door of the tofu kitchen.
 Update. Talk with Michael Pierce of Georgia. 2000. Oct. 
11. Peter is now a singer with his own band. He sings many 
songs written and record by Tom Waits. Peter no longer does 
graphic art. Michael goes to Germany once or twice a year 
for a month or so to be with Peter and to help move his band 
from one gig to the next.
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1241. Plenty International. 1982. Soy Demonstration 
Program: Introducing soyfoods to the Third World. A step by 
step guide for demonstrating soymilk and tofu preparation. 
Summertown, Tennessee. 16 p. Undated. Illust. 21 cm.
• Summary: Actually written by Suzy Jenkins and Laurie 
Praskin, this booklet is a summary of two larger works 
published in 1980 (written by Darryl Jordan and Suzie 
Jenkins) and earlier in 1982 (by Suzy, Laurie and Alan 
Praskin).
 As interesting as it is innovative, this summary focuses 
on Plenty International’s Soy Demonstration Project in 
Guatemala, showing how soybeans are being grown in 
local villages and women are making soymilk and tofu 
using traditional equipment. All Guatemalans are shown in 
traditional Mayan clothing (traje).
 Contents: Introduction. Soy extension program. A soy 
demonstration in photographs: Soaking the beans, grinding, 
cooking, straining, soymilk, curding tofu, straining the curds, 
storing the products. Helpful hints. Recipes. A nutritional 
comparison. Soybean agricultural impact statement.
 Black and white photos show soyfoods and people 
in Guatemala. These include: (1) A little Guatemalan girl, 
kneeling, licking her fi ngers as she eats seasoned tofu from 
a bowl. (2) Women smiling and laughing as they grind 
soybeans on traditional stone metate. (3) Women’s nutrition 
group (with children) from San Jose Poaquil standing behind 
their soybean patch. (4) Simple tools needed for making tofu. 
(5) Close-up of a woman grinding soybeans on a metate. 
(6-8) Cooking ground soy slurry and fi ltering the soymilk 
from the pulp. (9) A little girl drinking a big cup of soymilk. 
(10-14) Curding the tofu, straining the curds, and pressing 
the tofu. (15) Girl eating tofu on a bun. (16) A happy group 
of Guatemalans and Americans standing around a stove, 
enjoying soymilk and tofu. (17) Soybean variety trials in 
Solola, Guatemala. Elevation: 7,200 feet (2,195 meters). (18) 
A little girl bustling along as she licks a big cone of soymilk 
ice cream.
 On the back cover: “The Soy Demonstration Project 
was funded by Plenty International, UNICEF (United 
National International Children’s Educational Fund) and 
CIDA (Canadian International Development Agency), and 
donations from supporters.” For further information write: 
“Suzy Jenkins or Laurie Praskin, Plenty Soy Technicians, 
156 Drakes Lane, Summertown, Tennessee 38483 USA.” 
Address: Summertown, Tennessee.

1242. Sherman, Kay Lynne. comp. 1982. The Findhorn 
family cookbook: A vegetarian cookbook which celebrates 
the wholeness of life. Boulder, Colorado: Shambhala. 
Distributed in the U.S. by Random House. 152 p. Illust. 
Recipe index. 24 cm.
• Summary: Originally published in Findhorn, Scotland, by 
Findhorn Publications. Soy-related recipes include: Tofu 
whey soup (p. 23; the whey is from homemade tofu). Tofu 

teriyaki (p. 48). Tofu (marinated and baked, with peanut 
sauce, p. 65).
 There is an entire chapter on tofu (p. 68-76). The 
method for making tofu is that developed by Jacques 
Cormier, using rather large equipment to make enough tofu 
for many people. “If you become intrigued with the art of 
making tofu, and would like to have more tofu recipes, as 
well as information about this centuries-old tradition, we 
highly recommend reading The Book of Tofu by William 
Shurtleff and Akiko Aoyagi (Autumn Press, 1975).” Recipes: 
Homemade tofu (with 29 photos showing each step in the 
process at Findhorn’s tofu shop). Scrambled tofu (p. 111). On 
the unnumbered page after p. 75 is an illustration of a tofu 
forming box for home- or community-scale tofu. Address: 
Scotland.

1243. Shurtleff, William; Aoyagi, Akiko. 1982. Report on 
soyfoods delis, cafés, and restaurants. Lafayette, California: 
Soyfoods Center. 127 p. 28 cm. [21 ref]
• Summary: See next page. Contents: 1. Introduction and 
overview: A. Names and addresses: Soyfoods delis, cafes, 
restaurants; Secondary soyfoods manufacturer-distributors; 
Soyfoods marketer-distributors. B. Chronology of soy delis 
starting in business (Farm Food Company in San Rafael, 
California, was fi rst in Aug. 1976). C. North America’s 
largest soy delis, cafes, and restaurants, with startup cost and 
average and maximum weekly sales.
 2. Names of recipes served at each soy deli and ranking 
of the best-selling of these recipes: Data for 18 soy delis, 
cafes, and restaurants. 3. Names of recipes produced by 
secondary soyfoods manufacturer-distributors: Data for 4 
soyfoods manufacturer-distributors. 4. Names of recipes 
produced by soyfoods marketer-distributors: Data for 4 
soyfoods marketer-distributors. 5. Individual bulk recipes for 
tofu and tempeh dishes: 21 bulk tofu recipes and 21 tempeh 
recipes. 6. Alphabetical listing of recipes given above: 250 
recipe names listed alphabetically. 7. Articles published 
about soyfoods delis, cafes, and restaurants: 19 articles. 
8. Menus, posters, and promotional materials: 15 menus, 
posters, and fl yers. 9. Conclusion and summary.
 On the cover is an illustration (by Akiko) of a tofu 
burger with all the trimmings; underneath it, in bold, are the 
words: “Move over Big Mac!” Address: Soyfoods Center, 
P.O. Box 234, Lafayette, California 94549.

1244. Surata Soyfoods, Inc. 1982. Our consensus affi rms us. 
Goals of Surata Soyfoods Cooperative. Eugene, Oregon. 2 p. 
Unpublished typescript. Undated. On letterhead. 28 cm.
• Summary: Page 1 has no title: “We affi rm as the working 
consensus of our cooperative the practice of soycraft not as 
a job we ‘have’, but as an inner discipline through which our 
lives are centered, while our livelihoods are maintained. We 
seek to create a workplace serving the spiritual dimensions 
of our labor, that we may nourish the inner riches found 
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within the cyclic rhythms of soycraft.
 “In concert with our commitment to a humane 
workplace is our commitment to a world where human 
beings are the benefi ciaries of our labor, and not the victims 
of our technology. Our products derive their high quality 
from the earth’s ecology, and provide people with a protein 
source to counter the immense wastefulness of our culture’s 
meat-centered diet. Our product refl ects our belief that a 
global diet be based on need, not affl uence.
 “At the same time our efforts to create a democratically-
managed workplace serve as a constant awareness that 
hunger in our world will never be eliminated until people 
everywhere take control over their own lives and their own 
resources. Our consensus confi rms our willingness to work 
for each other in the name of world equity with the power of 
a consciously directed labor.
 “Our consensus affi rms us, The Surata Soyfoods 
Cooperative”
 Page 2, titled “Goals of Surata Soyfoods Cooperative” 
states: “Produce and market top quality soyfoods.
 “Operate as a successful business providing economic 
wellbeing to its workers.
 “Develop as a worker owned and operated business 
providing a responsive work environment.
 “Expand the knowledge and use of soyfoods.” Address: 
302 Blair Boulevard, Eugene, Oregon 97402. Phone: (503) 
485-6990.

1245. Time Inc. 1982. People weekly cooks. New York, NY: 
Time Inc. 49 p. Illust. No index. 21 cm. [1 ref]
• Summary: This hardcover, spiral-bound book features 
cooks who have appeared on the pages of People magazine. 
Each person (or people) is given a two-page spread. On the 
left page is a large black-and-white photo. On the right page 
is a favorite recipe and some information about both the 
recipe and the person. William Shurtleff and Akiko Aoyagi 
Shurtleff appear on pages 40-41. The photo shows her using 
chopsticks to deep-fry tofu burgers in a heavy skillet at their 
home at 951½ Mountain View Drive, Lafayette, California. 
He is holding a metal baking sheet on which are a number 
of unfried burger patties. The recipe is for “Tofu eggless egg 
salad sandwich.” The text notes: “’I want soyfoods to be 
the most important source of protein in the world,’ declares 
William Shurtleff.” Address: New York City.

1246. Turtle Island Soy Dairy. 1982. Presents a tempeh 
cooking class. Forest Grove, Oregon. 1 p. 28 cm.
• Summary: Dark brown ink on tan paper. A large illustration 
shows a turtle, standing up, wearing a white professional 
chef’s hat (toque), fl ipping a rectangular cake of tempeh with 
a frying pan in one “hand.” “Come and learn how to cook 
tempeh many different ways. Where: When: Cost: (price 
includes 8 oz gift pack).” Address: Forest Grove, Oregon.

1247. Wholefood Cookery School. 1982. Homemade tofu 
and its uses. Wigston, Leicester: WCS. 12 p.
• Summary: Contents: Introduction: What is tofu? Buying 
and storing tofu. Making tofu at home. Recipes using tofu: 
Tofu tamari and ginger. Tofu burgers. Tofu ice-cream. 
Tofu mayonnaise. Tofu quiche. Tofu dip. Address: 16, 18 
Bushloe End, Wigston, Leicester, LE8 2BA England. Phone: 
Leicester (0533) 883701.

1248. Crosse, Victor M. 1982? The history of Crosse & 
Blackwell. Croydon, Surrey: C&B. 3 p. Undated.
• Summary: This typescript was sent by R.H. Starling on 
26 Jan. 1982 with a cover letter responding briefl y to fi ve 
questions from William Shurtleff concerning the history of 
the company’s work with soy products. The fi rst 3 questions 
were: 1. When did Crosse & Blackwell (C&B) fi rst import 
soy sauce to England? 2. From which country was that fi rst 
soy sauce imported? 3. Was C&B the largest importer or was 
the East India Company?
 “Crosse & Blackwell pioneered the importation of 
products from the Indies and the East, and pickles and 
spices have long formed an important part of our business. 
Unfortunately we are unable to answer the questions in your 
letter as many of our early records were destroyed during 
World War II.”
 Crosse & Blackwell traces its origins back to 1706, 
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at No. 11 King Street, Soho, now known as Shaftesbury 
Avenue. “In that year, on the site of the old Shaftesbury 
Theatre, a fi rm by the name of West and Wyatt started 
trading as ‘oilmen’ and during the century which followed 
became renowned for the quality of the pickles, sauces and 
condiments which they sold mainly to the nobility and gentry 
of those times.”
 In 1819 two young boys (who had never met) arrived 
at the company to serve as apprentices: Edmund Cross and 
Thomas Blackwell. In 1829 the two boys, who had become 
great friends, decided (upon the owner’s retirement) to take 
over the business, which they purchased in Jan. 1830. The 
factory and shop were located at 11 King Street.
 The fi rst order from abroad came from India in 1840. 
Soon the company was making a vast assortment of canned 
foods. Address: Crosse & Blackwell Ltd., St. George’s 
House, Croydon, Surrey CR9 1NR England. Phone: 01-686-
3333.

1249. Desert Gardens. 1982? New soyfoods restaurant or 
deli. 702 Main St., Safford, AZ 85546.
• Summary: Menu sent by owner Katerina Lewis about 
1982. “One of our main staples is tofu...” Soy-related recipes 
include–Appetizers: Eggless salad (with tofu), Brazilian 
bean dip (with tofu), French onion dip (with tofu & miso), 
California guacamole (with tofu). Side dishes: Potato 
tofu knish, Chili beans & tofu, Baked potatoes (with tofu 
sour cream), Tofu pizza. Deli: Tofu cottage cheese, Soy 
sour cream, Tofu cream cheese. Entrees: Sicilian eggplant 
Parmesan (with tofu), Tofu & fresh vegetable saute, The 
combo (featuring breaded tofu cutlets). Sandwiches: 
Tofuburger with millet, Sizzling tofu, Guacamole, Tofagel 
(tofu, sprouts, and tomato on a toasted bagel). Beverages: 
Soy milk, Soy shakes. Desserts: Tofu cheesecake. Soybean 
ice cream. Address: Safford, Arizona. Phone: 428-5132.

1250. Product Name:  Paul’s Tofu Burgers.
Manufacturer’s Name:  Paul’s Tofu.
Manufacturer’s Address:  The Old Brewery, 
Wheathampstead House, Wheathampstead, Hertfordshire, 
England.  Phone: Wheathampstead (058283) 4241.
Date of Introduction:  1982?
Ingredients:  Organically grown soya beans, whole grain 
cereals, vegetables, and herbs.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et titled “Paul’s Tofu” 
(undated, but sent in 1982). Address: The Old Brewery, 
Wheathampstead House, Wheathampstead, Hertfordshire, 

UK. Phone: Wheathampstead (058283) 4241. 3 panels on 
each side. Each panel: 21 x 10 cm. Printed brown ink on 
beige paper. Contents: Introduction to tofu. For whom is tofu 
intended? The qualities of tofu. Suggestions for use. Storage. 
Try these recipes with your tofu (5 recipes from The Magic 
of Tofu, by Jane O’Brien; Thorsons Publishers). Community 
Health Foundation (188-94 Old Street, London EC1V 9BP). 
“Paul’s Tofu Burgers are made from organically grown soya 
beans, whole grain cereals, vegetables and herbs...”

1251. Barat, Gary Oak; Barat, Chandri. 1983. Re: Formation 
of American Tofu Council–Monday, February 7, 1983 at 
Anaheim. Letter to members of soyfoods industry, Jan. 14. 5 
p. Typed, with signature on Legume letterhead.
• Summary: “It’s clear to us that the tofu industry now stands 
at a crucial point. Our most immediate need is to push tofu 
sales in the fastest, most effi cient way possible. The most 
effective way to do this, both in terms of time and dollars, is 
to form a tofu council to conduct mass education programs, 
largely through a public relations campaign in the media.
 “At the Seattle [Washington] Soyfoods Conference 
last July, many of the larger tofu companies spoke of the 
need to act together in expanding public awareness of tofu. 
The consensus was that forming some kind of tofu council 
would be the best way to proceed.” Address: 1. Chairman; 2. 
President. Both: Legume Inc., 91 Roseland Ave., Caldwell, 
New Jersey 07006. Phone: (201) 228-9466.

1252. Furth-Kuby, Wolfgang. 1983. Re: The Book of 
Tempeh. Sojaquelle. Letter to William Shurtleff at Soyfoods 
Center, Jan. 17. 1 p. Typed, with signature on letterhead. 
[Eng]
• Summary: Dear Bill and Akiko, fi rst, I want to send you 
both all my good wishes for this coming year 1983 and I 
hope that we can bring soyfoods a big step further this year.
 “Book of Tempeh: We received your mastercopy 
sometime before Christmas. It was wrapped in plastic by 
the Deutsche Bundespost because it had obviously fallen 
in water or had been left alone in the rain. The whole book 
looks rather–well how can I say–but we can read your notes 
(I hung them up near the oven in my offi ce). We feel that 
publication date should be sometime in spring 1984 so we 
have plenty of time and if you have anymore changes to 
make please feel free to do so. We don’t need the cover 
artwork as we will do our own as with the other books.
 “Enclosed you fi nd the copies that I promised you, 
Wiener Sojakuche and Die Kultur der Soja in Oesterreich. 
Interesting, isn’t it.
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 “I enclose also: a statement of sales for 1982 (whole 
year). For 1983 I expect the sales of Tofubuch will double, 
the sales of Misobuch will be about the same. Today I 
transfer the money for the sales of 1982 plus the money we 
had to hold back for the Finanzamt.
 “Order: Please send me 20 (twenty) copies of Tofu & 
Soymilk Production by seamail.
 “Book of Tempeh again: We do not need the originals 
of the illustration. We take them out of one of the books. 
That works perfectly. 1983 will become a wonderful year 
for Sojaquelle. We are establishing ourselves slowly as 
the source of raw material and knowledge for traditional 
soyfoods. We have our own high quality soybeans now. We 
keep all literature as well as nigari, tempeh starter, miso 
starter. We produce and sell at the moment 1,000 Tofukits 
every month and this is just a start. Since January 1st I have 
a new secretary and hope to employ more people when we 
have moved to a new place. I also think that I will be able to 
attend the Soyfoods Conference again. Don’t worry if you 
don’t get letters from me so often. Think good old Wolfgang 
is just busy and well. All the best from Gabriele, too. Your 
old bean, Wolfgang.” Address: President Sojaquelle and 
Ahorn Verlag, Weidgarten 2, D-8091 Soyen, West Germany. 
Phone: 08071-4220.

1253. Shurtleff, William; Aoyagi, Akiko. 1983. History of 
soybeans and soyfoods in Europe, including the USSR. 
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 109 
p. Jan. 21. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/europe1.php
 A comprehensive history of the subject. Contents: 
Historical overview. History of soybeans and soyfoods: 1597 
to 1960, 1960-1980s: Imports and tariffs, oil, meal and meat 
consumption increase, exports, 1973 embargo, new interest 
in soybean production, modern soy protein products (Munich 
1973), soyfoods movement. Austria. Belgium-Luxembourg. 
Denmark. France. Germany. Greece. Ireland (including 
N. Ireland). Italy. Netherlands. Portugal. Spain. Sweden. 
Switzerland. United Kingdom (England, Scotland, Wales, 
N. Ireland). Eastern Europe. USSR. Address: Lafayette, 
California. Phone: 415-283-2991.

1254. Oers, Ton van. 1983. Re: Soya in Kananga, Zaire. 
Letter to William Shurtleff at Soyfoods Center, Jan. 25. 1 p. 
Typed, without signature.
• Summary: In Nov. 1982 Sjon Welters in Amsterdam wrote 
William Shurtleff: “A Dutch priest who works in Zaire came 
to visit our tofu plant to learn about possibilities for soyfoods 
in the village in which he worked. The local people have 
grown soybeans for 10 years and he is thinking of making 
tofu and soymilk from them.”
 Ton van Oers responded as follows to a letter from 
Shurtleff: “I am a great believer in soya myself. Masuika is 

a fertile agricultural region which provides foods such as 
manioc, corn, and soya to much of the city of Kananga and 
Mbuji Mayi.
 “The soybean crop this year in Masuika was about 
200 tons; part was bought by the mission and the rest by 
commercial fi rms. The price (3.00) is low. Lots is exported 
to Kananga, located about 260 km north of here, to a 
factory named Bisoka, where it is processed to make cakes, 
cookies, and soy fl our (soyameel). In Masuika, 30-40 tons 
of soybeans are processed into soy fl our, which is packaged 
in 750 gm plastic bags and then sold elsewhere. People use 
it mostly in food for children. Very often, it is prescribed 
by doctors. For us, due to the limited possibilities, the most 
suitable method to sell soya is to roast it then grind it into 
fl our. It stores well in this form. We would like to learn about 
other ways of possibilities.
 “Soybean cultivation started here in 1965. In Kananga 
there was an agricultural school of which Father Vaneste was 
the director. The people introduced soya under his direction. 
The pastor explained the benefi ts of soya during a catechism 
lesson, then he gave everyone a 250 gm glassful of soybeans. 
In 15 years this has expanded to 200 tons. Sales of soybeans 
have always been guaranteed by the mission. The seeds are 
planted in January and harvested in May. Yields are 600-800 
kg/ha.
 “I cannot predict the future of soya. I hope it will 
continue to exist and that the population will see its 
usefulness, not only as a cash crop, but also as a means to 
improve nutrition. Personally I feel the possibilities for doing 
things with soya are pretty limited: soy fl our and soya cakes 
or cookies. Making tofu seems pretty complicated and it does 
not store well.” Address: M.C. Masuika, B.P. 70, Kananga, 
Zaire.

1255. Gevaert, Pierre. 1983. Re: Making miso, tofu, and soy 
sauce in Europe. Questions answered on Soyfoods Center 
letterhead (dated 26 Jan. 1983) and returned to SC. 1 p.
• Summary:  See next page. Q1. Are you now making soy 
sauce (shoyu or tamari) in both Belgium and France? Please 
give the address and phone numbers of each plant where you 
are making soy sauce. When did you start making soy sauce 
in France?
 Answer 1. We will fi nally start making shoyu in April 
1982, only in France. At Lima-Andiran, 47170 Mezin, 
France. Tel. 5365 1002. Lima is presently making miso at 
their plant in Mezin.
 Q2. Do you make miso at your plant at Sint-Martens-
Latem? Answer 2. No.
 Q3. Are you making tofu, yourselves, anywhere in 
Europe or is it made for you by other companies? Answer 
3. Jonathan at Antwerp, Belgium, makes it for us using our 
organic soybeans.
 Q4. Can you tell me (if it is not a secret) roughly how 
much of the following in metric tons you produced in 1982? 
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Answer 4. Soy sauce 0. Miso 5 tons. Tofu 2/3 tons.
 Pierre encloses a small brochure titled “Small guide 
to healthy cuisine” (kleine gids voor gezonde keuken) (50 
pages, 10.5 x 21 cm). On the front cover is a color photo of 
the Lima buildings and logo. Address: Lima Foods, Edgar 
Gevaertdreef 10, Sint-Martens-Latem 9830, Belgium. Phone: 
09-52-4176.

1256. Shurtleff, William. 1983. Re: Thoughts on a proposed 
American Tofu Council. Letter to the Soyfoods Association 

of America, and to tofu and soyfoods companies, Jan. 
27. 3 p. Typed, with signature on letterhead.
• Summary: “To summarize, we support the 
American Tofu Council if it is structured as part 
of a larger and more comprehensive Soyfoods 
Association and NOT as a separate and isolated 
group, and if the Director is well qualifi ed and 
dedicated. If these two points are not adhered to, we 
will vigorously oppose the formation of a separatist 
American Tofu Council.” Address: Soyfoods Center, 
P.O. Box 234, Lafayette, California 94549.

1257. Fiske, Doug. 1983. Re: Thoughts on reviving 
the Soyfoods Association of North America. Letter 
to William Shurtleff at Soyfoods Center, Jan. 31. 1 p. 
Typed, with signature on letterhead.
• Summary: Doug is glad that Gary Barat is taking 
the lead in trying to activate the soyfoods association 
and ATC (American Tofu Council). “I tend to 
think that the funding is not available to support 
an association on the level that our committee, 
your memo, and Barat’s proposal outlined. I think 
something along the lines of $50 per month from 
anybody and everybody to fund a press release 
program as I outlined in my October letter is more 
likely to come about.” Address: Nature’s Touch 
Soyfoods, P.O. Box 511, Encinitas, California 92024. 
Phone: (714) 753-5979.

1258. Leviton, Richard. 1983. Mochi, amazake and 
seitan: Introducing three new foods from the Orient. 
Vegetarian Times. Jan. p. 32, 34-35, 37. [2 ref]
• Summary: This article begins with a description of 
each of these foods, when and where the author was 
introduced to each, how he enjoyed them and why he 
thinks they will become part of American vegetarian 
cuisine.
 The fi rst section is titled “Mochi: 
The pounded rice that puffs.” “Since 1979, 
Grainaissance, a Berkeley, California company, has 
been working to popularize mochi, manufacturing 
over 3000 pounds a week in fi ve fl avors and shipping 
it around the country. Grainaissance proprietor Tony 
Plotkin began experimenting with mochimaking in 
1978 when he produced about sixty pounds a week 

and sold it through the Rising Sun store [in San Francisco] 
where he worked. Delighted with the product and sensing 
its commercial appeal, Tony and his partner, Yuki Aihara 
[sic, Muramoto] enlarged production in November, 1979, 
and started deliveries to about a dozen Bay Area stores. At 
that time mugwort mochi was the most popular... but today 
Tony’s best sellers are plain, raisin and sesame garlic. Other 
fl avors marketed have included alfalfa and carob-date, and 
Indian Spice...” Mochi is often seasoned with shoyu. A 
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recipe recommended by Akiko Shurtleff and developed at 
Tassajara is given; it uses butter, shoyu, honey, and grated 
ginger root.
 The second section, titled “Amazake: The fermented rice 
you drink” states: “In America, amazake is now produced 
by at least four companies that sell to natural foods stores. 
These include Grainaissance in Berkeley, California, and 
The Bridge in Middletown, Connecticut. Jordan Stearn, The 
Bridge’s master of grains, who ferments about 70 quarts 
of amazake weekly, comments, ‘Seitan and amazake are 
our version of meat and sugar.’” The Bridge was the only 
company in America making all three of these foods: mochi, 
amazake, and seitan.
 The third section is titled “Seitan: The vegetarian meat 
from wheat.” “The early history of seitan is shrouded in 
vagueness, but it is believed that itinerant Chinese Buddhist 
monks used seitan... Seitan... is actually not an authentic 
part of Japanese culinary tradition nor is ‘seitan’ a Japanese 
word, according to Bill Shurtleff. Seitan, rather, as modifi ed 
fu, is the invention of the macrobiotic community. Whatever 
its origins, seitan has found a new home in the U.S. and for 
Winston and Joan Donovan it has proved to be both a life-
sustaining and livelihood providing wholesome food.
 “The Donovans launched their Upcountry Seitan 
business from their Worthington, Massachusetts, farmhouse 
in January 1982, largely because Winston had been 
diagnosed as having an incurable kidney disease which even 
dialysis couldn’t halt. After a consultation at Boston’s East/
West Center, he adopted a macrobiotic diet featuring seitan 
and, in the past year, has regained his health and resolved his 
kidney ailment. For Winston, who drastically changed his 
diet in his forties, seitan’s chief attraction is that it resembles 
meat enough in taste and texture to satisfy most longings 
for beef and veal. The entire family is now vegetarian.” 
Describes how the Donovans use high-gluten hard red spring 
wheat to make 300 lb of seitan strips each 6-day week in 
their tidy 400 square foot shop. After kneading with water, 
the elastic gluten is called kofu. A separate product, named 
“Tan-pops,” was sold several years ago in Boston. They were 
large fi st-sized chunks of seitan, breaded in cornmeal, deep-
fried, and sold unwrapped in wicker baskets by the check-out 
counters of a few natural foods stores in Boston. Photo show: 
(1) Pieces of deep-fried seitan served on a dish. (2) Winston 
and Joan Donovan in their seitan shop with their products. 
(3) Slices of seitan in a frying pan. Address: 100 Heath Rd., 
Colrain, Massachusetts 01340. Phone: 413-624-5591.

1259. Leviton, Richard; Shurtleff, William. 1983. The year 
in review: 1982. Soyfoods Monthly (Soyfoods Magazine, 
Colrain, Massachusetts) 3(1):1-2. Jan.
• Summary: January:
 White Wave in Colorado is the fi rst company to get its 
tofu placed in the yogurt/dairy case in supermarkets

The Incredible Tofu Cookbook, California Style, by 

Mavis Immegart & Patti Jon Dansby published by the 
authors.
 New England Soy Dairy launches “Year of the Dog” 
Chinese New Year tofu promotion and nets 47% immediate 
sales increase
 Island Spring survives the industry’s 1st publicized tofu 
recall and the discovery of a new tofu spoilage organism, 
Yersinia enterocolitica
 ADM sponsors “This Week with David Brinkley” on 
Sunday a.m. TV with 4.4 million viewers
 America’s 1st commercial yuba made by Soyfoods of 
America, Duarte, California
 Soyfoods Unlimited introduces tempeh burgers & ships 
them airfreight to East coast markets; Pacifi c Tempeh follows 
suit
 Nasoya Foods publishes Nasoya Tofu Cookbook.

O Livro da Soja by Jane Cadwell published by Editora 
Ground Ltda., Brazil, its fi rst book about soyfoods.
 February: Soyfoods magazine No. 6 published
 Extensive large ads run by SanJ tamari, New England 
Soy Dairy, Legume in major national trade journals
 Unicorn Restaurant in Miami has $15,000 gourmet, soy/
natural foods banquet to welcome chef Ron Pickarski who 
makes elegant tofu dishes and carves a swan from soy butter
 Nasoya buys a $50,000 Kutter vacuum pack machine 
which helps popularize this packaging style
 March:

Tofu Fantasies by Juel Andersen is published by 
Creative Arts
 USDA issues new school lunch regulations, fails to 
approve tofu for use
 Damaging, misleading article on soy protein/iron 
appears in S.F. Chronicle and L.A. Times.
 15 soy companies exhibit at Natural Foods Expo, 
Anaheim, Calif. and Richard Leviton gives key speech. 5000 
visitors see Expo. Pacifi c Tempeh unveils new full color 
tempeh burger poster.
 Big increase in European soy companies: now 11
 Name of The Beanfi eld newsletter changes to Soyfoods 
Monthly
 April:
 At New York’s International Food Show, Quong Hop, 
Yeo’s and President brand soymilks, at Veda’s Bayou 
Delights (tofu/tempeh pot pies) exhibit. ADM serves soy 
isolate ice cream and soymilk
 Quong Hop unveils new Soy Deli marketing concept for 
retail using posters and frozen tofu entrees
 Revised, expanded edition of The Soy of Cooking 
published
 Jack’s Beanstalk, Utah, does creative work at 
introducing tofu to institutions; develops 30 bulk recipe cards 
scaled to 100 servings
 ADM unveils work with GDL and soy isolates in 
making tofu
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Toyo Shinpo, Japan’s tofu newspaper, gives extensive 
coverage to upcoming Soyfoods Come West, Seattle meeting
 May:
 Island Spring releases 2 fi ve minute color video tapes on 
demonstrating tofu cooking for showing in supermarkets
 Public schools in Hawaii granted per mission to use tofu 
in meals
 Shurtleff & Aoyagi publish Soyfoods Industry Directory 
& Databook
 Bill Shurtleff and Mark Fruin receive grant from 
Kikkoman to write a book on soy sauce

Cook With Tofu, by Christina Clarke is 2nd runner-up in 
R.T. French’s Tastemaker awards for national cookbooks
 Clearway Tofu sponsors the fi rst Mother’s Day Tofu Fair 
in Santa Cruz Calif., with tofu dish competition
 June:
 Vitasoy U.S. runs color display ads on San Francisco 
buses for soymilk
 Kibun of Japan exhibits 4 fl avors of tetra-pak soymilk in 
Chicago at National Restaurant Show

New York Times runs article on Dieter Hannig with 
mention of tofu recipes on microfi che at New York Hilton

Bestways magazine begins a 3 part series on soyfoods
Restaurants & Institutions magazine publishes photo & 

recipe for Tofu French Toast
 Sunbow Farm publishes The Soy Dairy: A Way to Save 
the Small Farm.
 Yoshikawa Kagaku publishes The Book of Nigari 
Technique in English
 Metta Tofu Products on Denman Island, B.C. [Canada], 
introduces Frozen Buddha ice cream from soymilk
 Haarman & Reimer debut fl avors for tofu and okara at 
IFT meeting
 Royal American Foods launched in Kansas City on $1 
million start-up to market TVP entrees, tofu products
 Granny Goose Potato Chips does extensive radio 
advertising in California & makes frequent reference to tofu
 Farm Foods presents Ice Bean at the American 
Booksellers convention in Anaheim along with previews of 
their new tofu cookbook

Report on Soy Delis, Cafes and Restaurants, by 
Shurtleff & Aoyagi published by Soyfoods Center (comb 
bound; 116 p).
 July:

Cooking For Profi t magazine runs article on lightening 
menus with tofu

Cosmopolitan magazine publishes “Discover Tofu” 
article
 Farm Foods Ice Bean receives trademark from US. 
Patent Offi ce
 Light Foods excites NNFA convention in New Orleans 
with debut of Light Links, their tofu hotdogs
 Eden’s Orchard tofu/soymilk ice treat introduced in New 
York by Heller Enterprises

American Health magazine publishes article on Ice Bean
Health Express publishes article on tempeh
Bon Appetit magazine publishes recipe for marinated 

tofu/vegetable dish
 Richard Jennings announces new formula for okara/
barley tempeh; he later purchases Southwest Soyfoods, 
relocates company in Santa Fe, New Mexico
 Turtle Island releases liquid tempeh starter to industry
 Soyfoods Magazine No. 7 published, with 4 color cover, 
glossy paper
 Bean Machines introduces new Continuous Pressurized 
Slurry Cooker, America’s fi rst designed-for-the-industry tofu 
system

Tofu: Introduction to the Land of Milk & Honey by 
Walter Danzer published in Switzerland, Europe’s 3rd tofu 
book
 \ Soyfoods Come West convention in Seattle draws 250 
people from 12 nations and makes a profi t; large Expo and 
plans for a new tofu trade group

Diet for a Small Planet reissued with 8 soyfoods recipes
 August:
 BBC of London, England, runs 30 minute program on 
the U.S. tofu industry

Whole Life Times publishes “Why Are Soyfoods 
Catching on?” by Judy Brown
 Soy Protein Council in Washington, D.C., releases 
fi lmstrip on soy protein
 Poet/writer Marge Piercy writes a poem with tofu 
mentioned, published in New York Times Book Review; fi rst 
literary acknowledgement of tofu
 Keats Publishing releases booklet Tofu, Tempeh, Miso 
& Other Soyfoods by Richard Leviton; 32 p, 15,000 copies 
printed
 September:
 Legume has fi rst public stock issue (IPO), approved by 
SEC; raises $100,000
 Nasoya releases “Tofu Slices” vacuum packed, 
marinated/broiled tofu
 New England Soy Dairy releases pre-fl avored, boxed 
tofus

Restaurant Hospitality magazine publishes feature 
article on tofu
 Miyako Oriental Foods, maker of Cold Mountain Miso, 
relocates with $15,000 reopening party
 USDA’s Dr. C.W. Hesseltine receives $50,000 research 
grant to study shelf life of tofu, tempeh, and miso
 Shurtleff & Aoyagi publish Soyfoods Labels, Posters & 
Other Graphics
 Soyfoods Unlimited runs full page color ads in 
Vegetarian Times, New Age Journal for tempeh burgers
 October:
 Richard Leviton does “Soyfoods in the Heartland” 
nationwide tour with 13 programs, 11,000 miles

Tofu Cookery by Louise Hagler, published by The Farm 
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in Tennessee
Tofu Cookery by Fusako Holthaus published by 

Kodansha, New York (both books have color plates, a fi rst)
 Beatrice Wittels’ CSC sponsors World Food Day in 
Philadelphia with speech by Richard Leviton, soyfoods 
banquet 200 people and Pennsylvania’s senator attend.
 La Choy asks Soy Plant in Ann Arbor, Michigan, about 
making tofu for them. Saga Foods asks Rising Sun Soy 
Farms in Columbus, Ohio, the same
 South River Farm Miso opens as the nation’s 2nd 
Caucasian miso shop (in Massachusetts, formerly Ohio)
 Farm Foods prepares tofu meals at ECHO trade show in 
Pennsylvania

Vegetarian Times publishes full-color photos of Dieter 
Hannig’s tofu fi les (Continued). Address: 1. 100 Heath Road, 
Colrain, Massachusetts 01340; 2. P.O. Box 234, Lafayette, 
Calif. 94549.

1260. Leviton, Richard; Shurtleff, William. 1983. The year 
in review: 1982. Soyfoods Monthly (Soyfoods Magazine, 
Colrain, Massachusetts) 3(1):1-2. Jan.
• Summary: (Continued):
 November:
 Unicorn Restaurant in Miami prepares 3 tofu turkeys for 
Thanksgiving Day

Seventeen magazine refers to David Mintz’ Tofutti tofu 
ice cream

Restaurant Business magazine praises Legume products 
as “tasty, superb”
 Whole Life Expo held in New York; Farm Foods gives a 
speech on soyfoods

Vegetarian Times publishes “Soyfoods Come of Age” by 
Richard Leviton
 Campbell Soup makes an offer to buy Legume stock 
offering; Quaker Oats is reported to make tender to buy any 
of the 4 largest tofu fi rms
 Pacifi c Tempeh introduces nitrogen fl ush packing for 
tempeh
 Well Bean Soy Deli in Santa Cruz changes its name and 
image to “Fast Natural Foods” after soy deli sales lag

East West Journal publishes an article on The Bridge 
tofu company in Connecticut
 Lane County Natural Foods Association sponsors large 
Natural Horizons Expo in Eugene, Oregon; Richard Leviton 
gives a speech; Surata Soyfoods and Devi’s Country Soy 
Sausage have exhibits

Quick & Easy Tofu Cookbook by Yukiko Moriyama 
published; over 400 full color photos

La Magie du Tofu by Tremblay and Boyte published [in 
French] in Montreal. Canada’s fi rst original tofu cookbook

Le Plaisir de la Cuisine au Tofu by Marie Poirier 
published in Quebec by Unisoya

Cooking With Tempeh by Clare Seguin published in 
Madison, Wisconsin

 December:
 Judith Cook, author of “Madison Area Winter Paradise” 
refers to visiting the local tofu shop in Madison as a “nice 
place to watch them make tofu” on “All Things Considered,” 
national evening news program on National Public Radio, 5 
million audience.
 Light Foods helps establish Soup Kitchen in St. Louis, 
and will provide okara and tofu scraps free for the city’s 
indigent
 Nasoya Foods restyles their tofu dips as “Vegi-Dips” in 
new containers
 Soyfoods of America runs $2800 large display ad in Los 
Angeles Times (circ: 1 million) with tofu recipes.

Washington Post in the “Style” section reviews “what’s 
in, what’s out” in products: frozen yogurt is out, frozen tofu 
desserts are in
 Jack’s Beanstalk, in Salt Lake City, Utah, goes out of 
business
 Swan Gardens, Miami, Florida, announces, after 3 years 
of R&D, they have 3 fl avors of “meltable” cheeselike tofu
 Bill Shurtleff secures new publisher (Ten Speed Press) 
for original Book of Tofu; plans new edition
 By now 25 books on tofu have been published in the 
U.S. between 1974 and 1982
 There are 7 brands of tempeh burgers on the market; 4 
brands of frozen tofu ravioli; 8 brands of tofu/soymilk ice 
creams. Address: 1. 100 Heath Road, Colrain, Massachusetts 
01340; 2. P.O. Box 234, Lafayette, Calif. 94549.

1261. Leviton, Richard. 1983. Last issue? Soyfoods Monthly 
(Soyfoods Magazine, Colrain, Massachusetts) 3(1):2. Jan.
• Summary: “This will be your last issue of Soyfoods 
Monthly unless you become a subscriber.
 “For the past few years, the Monthly has been mailed 
free each month. Some fi nancial support was realized 
through Soyfoods Association; this group, however, is 
presently inactive. Therefore to continue Soyfoods Monthly, 
we must receive subscription checks from all people who 
want to continue receiving it.
 “If you are a currently paid SANA member or have 
subscribed to the Newsletter in the recent past, you will be 
sent a renewal notice when it comes due. If you have never 
paid for SANA membership or the Newsletter, and do not 
send us a subscription check, we will assume you do not 
want the publication.
 Subscription Rates: U.S. 1 year of 12 issues is $20.00. 
All foreign is $30.00 for 12 issues. Make checks payable to 
Soyfoods Magazine.”
 Note: The Soyfoods Association of North America 
(SANA) run by Richard Leviton has been replaced by the 
Soyfoods Association of America (SAA) run by Gary Barat 
and Michael Austin of New York City. Address: 100 Heath 
Road, Colrain, Massachusetts 01340.
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1262. Shurtleff, William. 1983. Graph of tofu and tempeh 
manufacturers in the West. Lafayette, California: Soyfoods 
Center. 1 p. Jan. Unpublished manuscript.
• Summary: This graph shows how the number of tofu 
manufacturers in the West grew from 56 in Oct. 1975 to 310 
in Jan. 1983. The number of tofu manufacturers in the USA 
grew from 48 in Oct. 1975 to 182 in Jan. 1983.
 The number of tempeh manufacturers in the West grew 
from 8 in Oct. 1975 to 78 in Jan. 1983. The number of 
tempeh manufacturers in the USA grew from 1 in Oct. 1975 
to 56 in Jan. 1983. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 415-283-2991.

1263. Whole Foods (Berkeley, California). 1983. Getting to 
know your tofu. Jan. p. 13. [2 ref]
• Summary: A one-page introduction to tofu based on 
Tofu Cookery by Louise Hagler and The Book of Tofu 
by Shurtleff and Aoyagi. Contents: What is tofu? Taste. 
Texture. Freshness. Cooking methods. Blending. Freezing. 
Marinating. Measuring. Draining. Variations: Frozen tofu, 
dried-frozen tofu, fermented tofu, deep-fried tofu.

1264. Dominguez de Diez Gutiérrez, Blanca. 1983. Re: 
Work with soyfoods in Mexico. Letters to William Shurtleff 
at Soyfoods Center, Feb. 6, Feb. 12, March 1, and Aug. 10. 7 
p. total. Handwritten, with signature. [Eng]
• Summary: In a typed letter dated 5 Dec. 1982 William 
Shurtleff sent Blanca a new, updated draft of a history of soy 
in Mexico and of Blanca’s work. “Could you please read 
it again and given me your additions and corrections. The 
section on your work is too long already, so please don’t 
make it longer–but its really nice. Also please try to help me 
in answering the enclosed questions.
 Blanca was away in Paris, France, teaching yoga 
and diet, so the letter was delayed in reaching her. Her 
three letters are all handwritten, the fi rst from Boston, 
Massachusetts. She is on her way to teach about Ann 
Wigmore’s inexpensive healing diet at a hospital in Houston, 
Texas. She hopes to be back at her “spiritual school” in 
Mexico teaching yoga and soyfoods in about April. “I fi nd 
that today there is no longer the same interest that there was 
before in the U.S. for soya. Everybody seems to be mad 
about raw food.”
 The DIF has disappeared, having been absorbed by 
the Dept. of Public Health. Questions: (#2) The National 
Autonomous University of Mexico. (#4) Blanca left 
Tepoztlan in order to reach more people, in particular low 
income ones, who couldn’t come to her. (#21). In the year 
1977.
 Letter of Feb. 12. “I was not the founder of the Circle 
Yoga de Tapasthona in Tepoztlan, Morelos; I was the 
president of it. The founder was Swami Pranavananda 
Saraswati from India.”
 Letter of March 1. “I have been a vegetarian for 22 

years but have not adhered to any diet in particular. Perhaps 
the closest is the macrobiotic, [but] with more vegetables 
& fruits. Have never consumed milk, eggs, or cheese...” 
Address: Apdo. Postal 226, Jalapa, Veracruz, Mexico.

1265. Shurtleff, William. 1983. Agreement with Richard 
Leviton that he will edit manuscript of forthcoming book 
History of Soybeans and Soyfoods. Lafayette, California. 1 p. 
Feb. 12. Unpublished manuscript.
• Summary: For the entire manuscript, “Shurtleff will pay 
Leviton 40 cents a page for editing. He will submit bill a 4 
times a year, with number of pages... Shurtleff will deduct 
25% of the amount he [Leviton] owes from his bill on the 
mailing list.”
 Shurtleff and Aoyagi have loaned / advanced Ira $700. 
Soycraft magazine owes Shurtleff and Aoyagi $30/month 
(for mailing list fees to Bob Spivack of Parallel Procedures) 
from Aug. 1979. In 1982 Shurtleff and Aoyagi sent Ira $50 
each month from Jan. to Oct., totaling $500. Address: P.O. 
Box 234, Lafayette, California 94549. Phone: 415-283-2991.

1266. Shurtleff, William. 1983. Re: Thoughts on a raw-food 
diet, trypsin inhibitors, Blanca’s work in Mexico. Letter to 
Blanca Dominguez de Diez Gutiérrez in Mexico, Feb. 12. 1 
p. Typed, with signature (carbon copy).
• Summary: “Dear Blanca; So nice to hear from you. 
First let me tell you that I have done a lot of thought and 
investigation into all-raw food diets. They are good for 
cleansing. A close friend of mine ate apples for 3 months and 
really shone. They may get good results in healing cancer 
etc. but the Macrobiotic diet, which is diametrically opposed 
gets equally good results, they claim. Chinese physicians, 
who have a tradition of several thousand years and of whom 
I know several highly skilled and effective ones = healers are 
very opposed to raw foods for healing most diseases; they 
say it does the opposite of what is needed, namely to make 
the body more yang. Whenever I am a little sick, as with a 
cold, I fi nd that I want either or both apples or brown rice, 
just that. Whatever the truth I strongly suspect the following: 
(1) If we believe deeply that a diet will heal us, that is very 
very important in the cure, and (2) any diet must be subjected 
to rigorous scientifi c tests, not just anecdotal evidence. 
Science can give real proofs and make real advances.
 “I feel your observation about great interest in raw foods 
and less in soyfoods is not at all correct, although it may be 
so in your vicinity. People who live in Cold climates must 
have a very diffi cult time eating raw food. I am an advocate 
of the Traditional Diet, which human beings have eaten for 
the past 10,000 years, and that includes maybe 10-20% fresh 
raw foods... as the spirit moves me, but not trying to force it. 
Sprouts are a great, revolutionary food.
 “I look forward to hearing from you when you have 
returned to Mexico and have a chance to think about 
my offer. Please do keep in touch. Both Akiko and I feel 
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very close to you, whatever you decide to do. I think you 
may fi nd the enclosed of particular interest, concerning 
diet. Don’t forget that the body has its built in nutritional 
laws=requirements, which if violated lead to big problems, 
such as my osteoporosis. Think carefully on the meaning of 
this.
 “Love, Bill
 “PS. Concerning trypsin inhibitors in raw soybeans; 
continued consumption of them will probably cause troubles, 
as is well documented in the literature, especially reduced 
protein absorption and perhaps pancreatic hypertrophy 
(swelling). But, sprouting probably reduces TI by 30% 
and there are some reports that TI help prevent cancer. 
Raw soybeans must taste horrible! If you have one, please 
send me a recipe for a fermented soy raw cheese that we 
can test. Have you ever seen Victor Kulvinskas? He looks 
like a ghost. Why? I assume because of his years of raw 
diet.” Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

1267. Shurtleff, William. 1983. Re: Good to talk with you. 
Letter to Michael Austin, Director, Soyfoods Association of 
America, Feb. 12. 2 p. Typed, with signature (carbon copy).
• Summary: “Dear Michael,
 “I am so glad that we had a chance to talk and that we 
will be working together from now on. I think SA is very 
fortunate to have found a man of your talents and vision.
 “This is an open invitation to call me any time you feel 
a talk would be of value. Its fi ne (perhaps best) to call on 
weekends or after 11:00 P.M. your time to take advantage of 
the 40% discount night rate. I am enclosing a copy of the fi rst 
Rough draft of the history of the soycrafters and soyfoods 
movement in America, from our forthcoming History of 
Soybeans and Soyfoods. It will fi ll you in on the main things 
that have happened in the past decade or so. Your comments 
or questions would be welcomed.
 “I think a key question that will have to be worked out 
over the next year in your personal relationship to SA. Most 
trade associations hire PR fi rms but are not run by them. 
My concern is that you, as president of a PR fi rm will line 
up various trade associations like ours, assign an employee 
of yours to handle our ‘account,’ then you will gradually 
become remote from the daily business as your own PR 
business grows. The opposite scenario would be that your 
entire business eventually becomes running SA. The latter 
is clearly what we would prefer. Do you have any feelings 
about this now?” Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

1268. Milbury, Peter. 1983. Chico-San, miso, and soy sauce 
(Interview). SoyaScan Notes. Feb. 17. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Bob Kennedy thinks that Junsei Yamazaki 
made a total of 20 barrels of miso from 1965 to 1972. Only 

3-4 were in the building that was burned down by the fi re at 
Chico-San. The rest came to maturity and were mixed with 
imported miso. Mr. Yamazaki also made about 3 barrels of 
fermented shoyu (soy sauce) at Chico-San in about 1965. 
Chico-San feels that SANA (Soyfoods Assoc. of North 
America) should establish soy sauce terminology, standards, 
and an analysis program. Importers could help set it up to 
protect themselves.
 Mr. Kitani is Chico-San’s advisor for fermented 
soyfoods. He is a manufacturer in Japan. Chico-San now has 
a four-stage plan to make miso and shoyu in Chico. 1. Import 
bulk miso from Mr. Kitani and let it age in Chico. Adjust 
the ambient temperature by opening and closing doors and 
windows. 2. Make miso in Chico using koji imported from 
Japan under refrigeration. 3. Make koji in Chico. 4. Make 
shoyu in Chico. Address: Chico-San, Chico, California.

1269. Shurtleff, William; Aoyagi, Akiko. 1983. History of 
miso and soybean jiang. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 82 p. Feb. 21. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: http://www.soyinfocenter.com/HSS/miso1.php
 A comprehensive history of the subject. Contents: 
Introduction. Etymology. Part I: History of soybean jiang 
in China. Early Chinese non-soybean jiang. Early Chinese 
soybean jiang (100 B.C. to 599 A.D.). 600 to 1899. The 
Twentieth Century. Part II: History of soybean jiang/jang 
in Korea and Southeast Asia. Dissemination of jiang from 
China. Korea. Indonesia. Vietnam. Malaysia. Part III: History 
of miso in Japan. Introduction; origins not clear. Early non-
soybean hishios (before 700 A.D.). The Nara period (710-
784 A.D.); Ganjin 754. The Heian period (794-1160 A.D.). 
The Kamakura period (1185-1333). The Muromachi period 
(1336-1568). The Edo or Tokugawa period (1603-1867). The 
Meiji and pre-war periods (1867-1940). The postwar period, 
modern times (1941-1982). Part IV: History of miso in 
Europe. Early European references (1597-1899). 1900-1949. 
1950-1982. Part V: History of miso in the United States 
and Canada. Early developments (1896-1929). 1930-1959. 
Growth of interest in miso (1960-1982). Part VI: History 
of miso in other countries. India. Israel. Latin America. 
Address: Lafayette, California. Phone: 415-283-2991.

1270. Shurtleff, William; Aoyagi, Akiko. 1983. History of 
Kikkoman. Soyfoods Center, P.O. Box 234, Lafayette, CA 
94549. 24 p. Feb. 26. Unpublished typescript. Available 
online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/kikkoman.php
 A comprehensive history of the subject. Contents: 
Introduction. Part I: Kikkoman in Japan. 1600’s-1887: 
Mogi family starts shoyu (1754-1800), Kikkoman brand 
registered 1838, Tokyo Shoyu Co. new distributor 1881. 
The Noda Shoyu Cartel: How formed, bankruptcy of Tokyo 
Shoyu Co. in the 1880’s, research lab and new technology 
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1900-09, 1910-1917: Arrival of the railroad in Noda in 1911 
revolutionized transportation and provided mass distribution, 
early switch from water to rail, shoyu factory in Korea, 
miso sold in Korea and China, damaging competition, fi nal 
struggle. The Noda Shoyu Co., Ltd., incorporation: Noda 
Shoyu Company founded 1918, history to 1920, strikes 
in 1923, reorganization in 1925, the 1930’s and 1940’s. 
1947-1981: anti-monopoly hearings in the 1950’s, start of 
U.S. promotion in 1956, socialism and internationalism in 
Noda in the 1960’s, total fi gures for 1980-81, future. Part II: 
Kikkoman in the West. Introduction: Mostly U.S., the early 
years (1860’s-1948). Preparing to establish roots (1949-
1972): Advertising on U.S. television 1956, Kikkoman 
International Inc. established in San Francisco 1957, other 
branches, Leslie Salt Company (Oakland, California) bottled 
from bulk shipments from Japan (1968), Japan Foods Corp. 
acquired 1969. 1973-1981: Reasons for establishing fi rst 
U.S. plant June 1973, new marketing approach to shoyu, 
1973 cookbook (The Kikkoman way of fi ne eating, which 
uses the term “shoyu” throughout the book except in the 
recipes), two marketing decisions, change of name from 
shoyu to soy sauce, use of chemical preservative, sales 
increase to number one by 1976, types of products, the 
future. Address: Lafayette, California. Phone: 415-283-2991.

1271. Austin, Michael F. 1983. Formation proposal for 
Soyfoods Council. New York, NY: Austin Associates. 39 p. 
Unpublished typescript.
• Summary: Contents: 1. Soyfoods Council. 2. Public 
relations program. 3. Budget. Address: President, Austin 
Associates, P.O. Box 36 (526 E. 20th St.), New York, NY 
10009. Phone: 212-254-6698.

1272. Ellis, J.J.; Hesseltine, C.W. 1983. Maintaining stock 
cultures of Rhizopus oligosporus for tempehmaking. 
Soyfoods. Winter. p. 29-31. [2 ref]
• Summary: “Tempeh experts Hesseltine and Ellis describe a 
reliable technique for making stock tempeh cultures they’ve 
been using for 30 years.”
 Contents: Introduction. Media for growing Rhizopus 
oligosporus. Inoculating and incubating new cultures. 
Contamination to watch out for (The major contaminants 
are mites, bacteria, yeasts, and other molds; there are 
simple methods to control them). Suggested remedies for 
contamination. Formulations (Potato dextrose agar, yeast 
extract–malt extract–peptone–glucose agar {YM}, etc.).
 A photo shows a package of Tempeh Brothers tempeh 
plus two half cakes, and slices of tempeh. Address: Northern 
Regional Research Center, Peoria, Illinois.

1273. Plenty News (Summertown, Tennessee). 1983. Lesotho 
project. 3(1):6. Winter.
• Summary: “Motsemocha, Plenty’s Village Technology 
Centre in Lesotho, is nearing completion. Seven huts have 

been built and are presently lit with energy from their new 
photovoltaic panels. Water from a nearby spring is tapped at 
the kitchen hut, the pit latrine, the garden, and the soydairy, 
which now has its walls up. Work has begun in serious on the 
garden and greenhouse.
 “The crew recently used our new tractor to plow 20 
acres (7 will go in soybeans). Fourteen families are sharing 
the harvests on this plot and any extra soybeans can be sold 
to the soy dairy. Also, a windmill, solar hot water heaters, 
and other alternative technology projects are scheduled for 
the coming year.”

1274. Purviance, David. 1983. Caribbean report. Plenty 
News (Summertown, Tennessee) 3(1):1-3. Winter.
• Summary: “In preparation for our venture with the sailing 
ship Fri, Plenty recently visited six of the poorer islands in 
the Caribbean.” They are: Dominica, St. Lucia, St. Vincent, 
Antigua, Jamaica, and Haiti. A descriptive profi le of each 
island is given. The population was surprisingly youthful, 
agriculture dominated the economies, and the low-priced 
banana was often king. “In the short term, we’ll use the Fri to 
bring tools and supplies to farmers’ organizations, women’s 
groups, schools, and individuals. In the long run, we’ll send 
soybean farmers, soy dairy technicians, and alternative 
technology specialists to begin soy variety trials, offer advice 
to local farmers, and construct soy dairies on the islands. 
Currently all dairy products are imported and costly. A soy 
dairy will be a new business, providing a market for soybean 
farmers, and a local outlet for high-protein products. Soy ice 
cream (“ice bean”), fl avored with local fruit, will be made in 
the dairy and sold by vendors throughout the island.”
 At the Iona school in Jamaica, Plenty would like to 
start a soy dairy as a training program. “Wherever we went, 
Plenty’s experience with soybeans was openly welcomed.” 
A map shows the proposed route of the Fri, which will leave 
the USA from northwestern Florida (St. Augustine). Address: 
Director, Plenty, Summertown, Tennessee.

1275. Shurtleff, William; Aoyagi, Akiko. 1983. The soyfoods 
industry and market: Directory and databook 1983. 3rd ed. 
Lafayette, California: Soyfoods Center. 112 p. Feb. No 28 
cm. [191 ref]
• Summary:  See next two pages. 1. Introduction Soyfoods 
Industry Directory. 2. Directory of Soyfoods Manufacturers. 
Tofu. Tempeh. Soymilk. Soy Sauce/Shoyu, Soynuts & 
Soynut Butter, Miso. Soy Sprouts, Whole Dry Soybeans, 
Whole Soy Flour & Grits. Fermented Soymilk Products, 
Fermented Tofu, Roasted Soy Flour, Natto, Yuba, Soy 
Nuggets. Soy Delis & Restaurants, Soyfoods Marketer-
Distributors. Modern Soy Protein Products (Isolates, 
Concentrates, Textured). Meat Analogs, Soy Oil and 
Products
 3. Directory of Soyfoods Support Industry: Goods 
& Services. Ingredients: Soybeans, Tofu Coagulants, 
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Cultures. Equipment and Packaging. Industry Services 
and Associations: Distributors of Soyfoods. Trade 
Associations, American Soybean Association Offi ces. 
Soyfoods Manufacturer’s Reps, Consultants, Educators, 
Demonstrators, Training Centers, Publishers, Importers. 
Soyfoods databook: Industry and market analyses: 4. 
Historical. 5. The Soyfoods Industry and Market in the 
U.S. Overview, The Many Types of Soyfoods, Production 
Statistics on All Soyfoods, Prime Market Regions, Prime 
States, Asian Soyfoods Market in the U.S., Gallup Poll on 
Attitudes Toward Soyfoods, Major Media Coverage of 
Traditional Soyfoods (1975 on).
 6. The Tofu Industry and Market in the U.S. Overview, 
Projections, Number of Tofu Manufacturers (1975 on), 
Four-Year Industry Analysis, North America’s 32 Largest 
Tofu Companies and their Weekly Output, Japan’s Largest 
Tofu Companies, Books on Tofu Published in the U.S. and 
Abroad. 7. Soyfoods Restaurants, Delis, and Cafeterias. 
America’s Larger Operations with Startup Costs, Average 
and Weekly sales, Favorite Recipes. 8. The Tempeh Industry 
and Market in the U.S. Largest U.S. Manufacturers and their 
Output. 9. The Soymilk Industry and Market in the U.S. 
and Japan. The U.S. Soymilk Industry, Number of Soymilk 
Manufacturers Worldwide (1976 on), The Soymilk Industry 
in Japan, Major Japanese Soymilk Brands, Sales of Vitasoy 
in Hong Kong (1941 on). 10. The Soy Sauce Industry and 
Market in the U.S. and Japan. The U.S. Soy Sauce Market, 
U.S. Soy Sauce Imports, Production, and Consumption, 
Shoyu Market in Japan (1886-1980s).
 11. The Miso Industry and Market in the U.S. and Japan. 
The U.S. Miso Market, U.S. Miso Imports, Production, 
and Consumption, Miso Exports from Japan by Country, 
The Miso Market in Japan (1930-80s), Japan’s Ten Largest 
Miso Manufacturers. 12. Other Traditional Soyfoods. 11. 
Statistics on Fermented Soyfoods Production in East Asia, 
The Soynuts Industry and Market in the U.S. 13. The 
Soybean Crushing and Oil Industries and Markets. The 
U.S. Soybean Crushing Industry; Major Crushers, World 
Production of Major Edible Oils and Fats (1955-80s), U.S. 
Soy Oil Utilization (1930-80s), Number and Capacity of 
U.S. Soybean Mills (1934-80), Relative Dollar Values of 
Soy Oil and Soybean Meal (1932-80s). 14. The Modern Soy 
Protein Products Industry and Market. U.S. Soy Flour and 
Grits Production (1930-80s), U.S. Production of Isolates, 
Concentrates, and Textured Soy Protein Products (1967-80s). 
15. Soyfoods Terminology and Standards.
 16. Names of Soyfoods Around the World. Brazilian 
/ Portuguese, British English, Chinese, French, German, 
Japanese, Spanish. 17. Soybean Production Around the 
World: Tables & Graphs (1920-80s). World Production, 
USA Production and Yields, U.S. Soybean Prices (Actual 
and Infl ation Adjusted), Major U.S. States, Canada, Latin 
America, Europe, Africa, Date of Countries Reaching 10,000 
Metric Tons, National Production. 18. Key Institutions 

Working with Soyfoods Worldwide. Key Institutions in the 
West, in Europe, in the Third World. About the Soyfoods 
Center. 19. Measures, Weights, and Equivalents.
 As of May 1982, America’s four largest tempeh makers 
(in lb/week) are Pacifi c Tempeh (5,000, California, started 
1980), Tempeh Works (4,250, Massachusetts, started 1979), 
Soyfoods Unlimited (3,000, California, started 1981), White 
Wave (1,900, Colorado, started 1979). About 17,455 lb/week 
of tempeh are sold by 15 companies in the USA.
 Reviewed by Walter J. Wolf in Cereal Foods World 
(Oct. 1983). Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

1276. Soyfoods. 1983. Soyfoods mini-boom underway in 
Europe. Winter. p. 8-9.
• Summary: “’This year we became aware that the kind 
of developments that took place in the U.S. in 1977-78 are 
now taking place in Europe with the sudden increase in the 
number of soyfoods companies,’ reports Bill Shurtleff of The 
Soyfoods Center. ‘Historically speaking, this will probably 
be the most important event for the soyfoods industry in 
1982. Europe is coming on strong and it’s a tradition of 
soyfoods that goes back 130 years that is now being revived.’
 “Most of the impetus for soyfoods in Europe apparently 
stems from the vigor of the macrobiotic community. 
Per Fruergaard started Tofu Denmark in Valby and has 
encountered legal problems regarding the use of nigari. 
In Paris, France, Bernard Storup purchased a Takai tofu 
system; Ab and Paulien Schaft are setting up a small plant 
in Baillestavy to make miso, shoyu, natto, and koji; in Ivry, 
Jean Luc Alonso’s macrobiotic center, Traditions du Grain, 
prepares for tempeh production.
 “In the British Isles, Paul Jones’ Tofu Shop in London, 
England, has been active since 1981 while Community 
Health Foundation, also in London, promotes homescale 
tofu, tempeh, and misomaking. In Dublin, Ireland, Jane 
O’Brien gives tofu cooking classes, has published a tofu 
cookbook and is considering commercial production.
 “The macrobiotic movement is strong in Belgium where 
de Brandnetel, a large Antwerp-based distributor of natural 
foods, operates a tofu shop in the rear of their retail store. 
Jonathan Company in Ekeren makes 3000 pounds of tofu 
weekly, along with seitan, mochi, soups, canned foods, and 
soymilk. Seven Arrows in Leuven is another small tofu shop 
in operation in Belgium.
 “In the Netherlands Manna was the fi rst company to 
introduce soyfoods to the public and is now an important 
promoter. Manna’s John Welters (who provided much of 
this information) lectures on homescale soy processing and 
reports interest and sales are rising as are the number of 
magazine articles on soyfoods. Manna itself markets tofu 
spreads and distributes a joint equipment price list with Takai 
Company of Japan. Witte Wonder in The Hague makes tofu, 
as does De Morgenstond in Bakkeveen, while Peter Dekker’s 
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Jakso produces tempeh. In Portugal, Unimave promotes soy 
as part of the macrobiotic diet and makes small amounts of 
tofu and soymilk; Jose Parracho in Setubal is starting a self-
suffi cient center involving tofu and tempeh production.
 “In Soyen, West Germany, Wolfgang Furth-Kuby, who 
published Das Tofu Buch (by William Shurtleff) in German, 
is interested in tofu production at his Sojaquelle. Tofu 
producers are Swame [sic, Swami] Anand Svadesha in Furth-
im-Wald, Thomas Kasas [sic, Karas] who installed a tofu 
system last summer at his Bittersuess [later Soyastern] in 
Cologne, and Alexander Nabben in Munich.
 “In Sweden Tim Ohlund and Ted Nordquist have 
been operating Aros Sojaprodukter since early 1981 in 
Örsundsbro using a Takai pressure cooker system and 
vacuum packaging. In Rimini, Italy, Gilberto Bianchini 
makes tofu at Community Foods. And Switzerland is the 
home of four soy companies including Restaurant Sesam 
in Bern, an active macrobiotic center with homescale tofu 
and seitan production; Marty Halsey makes tofu in Nyon; 
Hans Opplinger produces tofu in Chan; and Verena Krieger 
operates Sojalade in Luzern (Lucerne).
 “Sojalade, whose tofu output at mid-summer 1982 was 
1000 pounds weekly, is a company launched mainly on the 
results of an article Ms. Krieger published (‘Yesterday Steak, 
Tomorrow Tofu’) in a Swiss Sunday magazine. Krieger 
then established her shop to meet the expected tofu demand 
stirred up by her article. Swiss national television ran a 30 
minute feature on soybeans this year in which Krieger made 
a brief demonstration of 5 tofu dishes. ‘Since then tofu has 
been a favorite child of the media,’ she says, adding that tofu 
appeared in the pages of Blick, a mass market newspaper.”
 Photos show: (1) European representatives at the 
international Soyfoods Come West conference in Seattle, 
Washington: Gilberto Bianchini, Marina Casazza (Italy); 
Joanna White (Switzerland); Kym Olsen (England); 
Wolfgang Furth-Kuby (W. Germany); Tim Ohlund (Sweden); 
Roger Kayes (England). (2) Ted Nordquist and Tim Ohlund 
of Aros Sojaprodukter, Sweden’s fi rst tofu company.

1277. Soyfoods. 1983. The soy deli experience at Well Bean. 
Winter. p. 38-40.
• Summary: The Well Bean is a soy deli at 349 Soquel Ave., 
Santa Cruz, California, run by Kevin Van Slooten. It features 
“Natural Fast Foods.” Photos show: Twelve different ads and 
leafl ets promoting the Well Bean. Kevin, behind the counter, 
smiling, with the deli’s menu on the wall behind him.

1278. Soyfoods. 1983. Tofu recipes on fi le [Dieter Hannig’s 
49-item microfi che on tofu recipes, complete with color 
photos, for the Hilton International Hotels’ 87 restaurants]. 
Winter. p. 47. [2 ref]
• Summary: Hannig is director of the Food Research Center 
for the Hilton International Hotels. His microfi ched recipes 
were developed for use by the chain’s executive chefs in 

87 of their worldwide restaurants. The chain (which is not 
related to the U.S.-based Hilton Hotels) operates one location 
in the USA, the Vista International in New York City–which 
happens to be Hannig’s workplace. A photo shows Dieter 
Hannig, wearing a toque and mustache. Address: Food 
Research Center, Hilton International, 3 World Trade Center, 
New York, NY 10048. Phone: 212-938-9100.

1279. Product Name:  Tempehroni (Herb-seasoned Tempeh 
in Sausage-Like Rolls) [Hot!, or Mild].
Manufacturer’s Name:  Turtle Island Soy Dairy.
Manufacturer’s Address:  P.O. Box 218, Husum, 
Washington 98623.
Date of Introduction:  1983 February.
Ingredients:  Hot! Organically grown soybeans, water, 
apple cider vinegar, marjoram, basil, oregano, thyme, savory, 
cayenne, garlic, onion, black pepper, Rhizopus oligosporus 
(tempeh starter).
Wt/Vol., Packaging, Price:  8 oz plastic wrapped cylinder.
How Stored:  Frozen.
New Product–Documentation:  Labels sent by Seth Tibbott 
of Turtle Island. 2000. Sept. 12. Tempehroni, introduced in 
June 1981, now has a spicy cousin. And the label for regular/
mild Tempehroni has been changed. Each label (red on 
white) has a thermometer on the right side; it measures the 
“Tempehture.” For the hot, the red mercury rises to the top, 
labeled “Hot.” A cartoon fi gure standing to the right of the 
thermometer, with a body like a soybean pod and wearing 
a sombrero, makes a gesture with one hand to indicate “just 
right.” For the mild, the red mercury rises only halfway 
up–to the mild mark. A different cartoon fi gure, with a body 
of similar shape and wearing a chef’s hat (toque) is tossing 
a pizza into the air over his head. The Turtle Island logo 
appears large in the upper left corner of each label.
 Talk with Seth Tibbott, founder and owner of Turtle 
Island. 2000. Oct. 10. These two products were introduced in 
about Feb. 1983, shortly after the company moved to Husum.

1280. Tepper, Robert. 1983. Farm Foods and Ice Bean 
(Interview). SoyaScan Notes. March 2. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Farm Foods presently has 37 distributors 
nationwide for Ice Bean. More than 10 of those are in 
California. The “soy powder” in the product is spray dried 
soymilk. Ice Bean is made at an ice cream plant in Memphis. 
People from Farm Foods make it there 2 days a week with 
the help of a plant technician. In 1982 sales of Ice Bean were 
almost $500,000. There are now 1,200 people living on The 
Farm, and almost half are children. Farm Foods started as a 
name under which The Farm sold its surplus produce to local 
food stores in Tennessee. Farm Foods in now mostly Ice 
Bean plus some tempeh starter sales. Ice Bean’s future is to 
expand into supermarkets.
 Robert will send some new photos of Ice Bean products 
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and his business card. Address: Summertown, Tennessee.

1281. Welters, Sjon. 1983. Re: Brief history of Stichting 
Natuurvoeding Amsterdam and Manna Natuurvoeding B.V. 
(Manna Natural Foods) in the Netherlands. Letter to William 
Shurtleff at Soyfoods Center, March 2. 2 p. Typed, with 
signature on letterhead.
• Summary: “Manna was started in 1971 by Adelbert and 
Wieke Nelissen with a few hundred guilders in a small 
garage where some natural food products were sold. 
One year later they gave it an offi cial status by founding 
the Natural Foods Foundation Amsterdam [Stichting 
Natuurvoeding Amsterdam; this Manna started as a 
foundation, and Manna was their brand]. Their fi rst store 
was on Rozenstraat in Amsterdam. Two years later a second 
store was opened and the fi rst sourdough bakery in Holland 
opened. The name of the bread became ‘Manna.’ Soon 

after this a third and fourth store opened in other parts 
of Amsterdam while at the end of 1975 the distribution 
of bread, nutbutters, cereals and miso, tamari, shoyu, 
and seaweeds began all over the Netherlands. In 1976 it 
became clear that a warehouse should be rented. Meanwhile 
production grew and more and more stores carried Manna 
products. Again a new Manna store started. In 1977 the 
warehouse was moved to a bigger place. Another new store 
opened its doors. We began making tofu and were the fi rst to 
do so with organic beans and nigari. Also soymilk and seitan 
were produced. In 1978 sales went steadily up. In 1979 two 
new stores were opened.
 “Meanwhile the East West Center was founded by 
Adelbert and Wieke, promoting natural foods as part of a 
healthy and natural way of living. This was a great help for 
Manna. Two more stores opened in 1980 and 1981. In the 
beginning of 1982, Manna suffered from bankruptcy and 
was started one day later as Manna Natural Foods, a holding 
company mainly owned by the Foundation ‘Manna Natural 
Foods’ [Manna Natuurvoeding B.V.; B.V., pronounced 
Bay Fay, is an abbreviation for Besloten Vennootschap, 
which means a private company with limited liability]. A 
reorganization was necessary but the promotion and sales of 
quality natural foods went on.
 “In 1983 Manna is going steady and probably will 
cooperate with other natural foods distributors to form 
one strong network of farmers, producers, distributors and 
retailers. The purpose will be to eliminate competition 

and put more energy 
into publications and 
promoting by cooking 
classes, radio and 
television programs and 
education.
 “Soyfoods 
played quite an 
important role in the 
history of Manna 
because it was the 
soyfoods Manna 
promoted that made it 
different from the other 
health and natural food 
businesses. Because 
Manna is based on the 
macrobiotic view of 
life, miso, tamari, tofu 
and so forth were an 
essential part of the diet 
of the Manna people.
 “Instead of the 
cheese, milk, yogurt (of 
which consumption is 
one of the highest in the 
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Netherlands) we advise soyfoods as a healthy alternative. We 
did no business in dairy foods. Soyfoods are the number one 
product to introduce in Netherlands. A great deal of sickness 
in the Netherlands is caused by the overconsumption of dairy 
foods, meet and eggs (and other animal products). From this 
point of view Manna is a unique company in Holland, even 
in the alternative natural foods business. This difference is a 
reason of confl ict with them. Only by eating a diet which is 
based mainly on vegetable products such as grains, legumes, 
soyfoods, seaweeds, fruits and nuts, etc., can a healthy and 
peaceful world be created. No animals can be mistreated and 
no land wasted, or misused or destroyed.” Address: Manna, 
Meeuwenlaan 70, 1021 JK Amsterdam-N, Netherlands.

1282. Krieger, Verena. 1983. Re: Reform Houses and Soya 
in Switzerland. Letter to William Shurtleff at Soyfoods 
Center, March 8. 3 p. Typed, with signature. [1 ref]
• Summary: The fi rst Swiss Reform House, named 
Reformhaus Engli, was opened in Zurich in 1899. Before 
that a similar retail health food store had already been 
started in Germany. There are now about 500 Reform 
Houses (Reformhaeuser) in Switzerland. Most of them are 
independent businesses with similar product lines. Reform 
Houses with a similar set-up also exist all over Germany.
 On 25 and 28 Oct. 1982 there were two 15-minute 
programs on soyfoods and growing soybeans on Swiss 
national radio, with interviews with people from Soyana, 
Sojalade, and a director of Nestlé. Address: Bruchmattstr. 24, 
CH-6003 Lucerne, Switzerland. Phone: 041-22 50 34.

1283. Krieger, Verena. 1983. Re: Recent developments 
with soybeans in Switzerland. Letter to William Shurtleff at 
Soyfoods Center, March 8. 1 p. Typed, with signature.
• Summary: The soybean growers union was renamed in 
1982 to SVFKO. The Swiss soybean expert Alberto Soldati 
is one of the main initiators of the new EUCARPIA section 
of the FAO. Address: Bruchmattstr. 24, CH-6003 Lucerne, 
Switzerland. Phone: 041-22 50 34.

1284. Steiman, Harvey. 1983. Tofu. Will it become the 
yogurt of the ‘80s? San Francisco Examiner. March 16. p. 
E1, E6, E7. Wednesday.
• Summary: One cartoon / illustration shows a samurai 
standing atop a huge block of tofu, holding a long sword 
over his head in both hands, about to slice the tofu in two–
again. Another shows him standing beside the same giant 
block of tofu, ready to cut it horizontally with his long 
sword.
 Steiman notes: “Those who believe in the future of tofu 
point to the parallels between the success of yogurt in the 
1970s and the fi rst stirrings of widespread interest in bean 
curd in the 1980s.”
 Parallel No. 1 is the “Ethnic secret discovered.” Parallel 
No. 2. is “The Strange Food Phenomenon.” Big tofu makers 

include Hinode, Azumaya, and Quong Hop. A sidebar is 
titled “The facts about tofu.” “A sampler of tofu recipes” 
includes three. A sidebar titled “For your bookshelf” begins: 
“At last count some two dozen cookbooks have been 
published on tofu. ‘The Book of Tofu,’ by William Shurtleff 
and Akiko Aoyagi (Autumn Press, $9.95 paperback) started 
it all in 1976 with what still ranks as the defi nitive book...” 
Address: Examiner food editor.

1285. Daenzer, Walter. 1983. Re: Work with tofu and TVP in 
Switzerland. Letter to William Shurtleff at Soyfoods Center, 
March 17. 2 p. Typed, with signature on letterhead. [Eng]
• Summary: “Soyana was founded in 1980. We give 10% of 
our TVP sales to the Swiss Red Cross. They use it in India 
and the Sudan. They are very happy with it.
 “Right now, we just had our fi rst debut on Swiss TV. It 
was extremely successful. We are writing a book which will 
multiply the tofu sales not only here, but quite probably also 
in other countries like yours. This is a bold statement, but I 
am sure because it comes from a totally new angle.
 “All the workers in our tofu plant are disciples of Sri 
Chinmoy. They practice their master’s teachings to unite the 
aspiration in the inner world with the dedication in the outer 
world and thus understand their work as a service which they 
try to do in a good consciousness–with their heart’s love 
and their mind’s vastness. They meditate not only before 
and after work, but most of the time also at every hour for a 
few minutes. Therefore, Sri Chinmoy has honored their tofu 
factory with the name ‘The Secrets of Perfection-Flames.’ Sri 
Chinmoy has shown unending concern to the soy world. He 
is the only spiritual master who has spoken at length on how 
God feels about His soybean.” Address: Soyana, Postfach 
8039, Zurich, Switzerland. Phone: 01/202 89 97.

1286. SoyaScan Notes. 1983. How to eat natto (Overview). 
March 22. Compiled by William Shurtleff of Soyfoods 
Center.
• Summary: David and Suzanne Greenslade: The only way 
they ever ate natto in Japan was: Put 1 packet of natto in a 
bowl. Add 1 raw egg, 1 tablespoon shoyu [Japanese-style 
soy sauce], and ¼ minced green onion (negi). Stir vigorously 
with chopsticks. Pour over hot rice and eat. OK to mix with 
the rice. It was served that way all over Japan and in Los 
Angeles.
 Akiko Aoyagi Shurtleff, who was born and raised in 
Tokyo, never ate natto this way. She added to the natto: 
katsuobushi (shaved, dried, fermented and smoked skipjack 
tuna {Katsuwonus pelamis, sometimes referred to as bonito}, 
minced green onion, shoyu and Japanese-style mustard 
{karashi}).
 In the Japan’s northeast prefectures (Tôhoku Chihô) 
Akiko has heard that some people use sugar instead of soy 
sauce.
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1287. Wiegand, Peter. 1983. Re: Moving Auenland Tofu to a 
larger plant. Letter to William Shurtleff at Soyfoods Center, 
March 28. 1 p. Typed, with signature on letterhead. [Eng]
• Summary: “Right now I want to put all my energy into the 
new place I have found for the tofu plant. A lot of money 
is going into it and I can’t make any mistakes.” Address: 
Auenland Tofu & Sojaprodukte: Residence: Schlossstr. 
11, D-8201 Wildenwart-Frasdorf, West Germany. Phone: 
08051/2799.

1288. Belanger, Michael G. 1983. Re: Suggestion that “tofu” 
replace “bean curd” as the main entry in Merriam Webster’s 
dictionary. Letter to William Shurtleff at Soyfoods Center, 
March 29. 1 p. Typed, with signature on letterhead.
• Summary: Earlier this year, Shurtleff sent the editors of 
Webster’s Collegiate Dictionary a report (based on a search 
of his SoyaScan database), which showed that on product 
labels and in newspaper and magazine articles the word 
“tofu” is much more widely used than the old term “bean 
curd.”
 Belanger replies: “You certainly make a strong, 
impassioned case for the ascendancy of tofu over bean 
curd. From the evidence that you have presented, we much 
agree that tofu has become the standard term in the soyfood 
business. The establishment of a standardized terminology 
in 1979 by the Soyfoods Association of North American is 
a persuasive piece of supporting evidence.” Address: G.&C. 
Merriam Company, 47 Federal St., Box 281, Springfi eld, 
Massachusetts 01101. Phone: (413) 734-3134.

1289. Shurtleff, William; Aoyagi, Akiko. 1983. History of 
soy lecithin. Soyfoods Center, P.O. Box 234, Lafayette, CA 
94549. 31 p. March 30. Unpublished typescript. Available 
online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/lecithin1.php
 Note: A comprehensive, greatly expanded edition of this 
book was published in free digital format on Goggle Books 
in 2016.
 A comprehensive history of the subject. Contents: 
Part I: What is lecithin? Basic defi nition. Etymology and 
nomenclature. Manufacture. Varieties of lecithin and 
their composition. Natural sources of lecithin. Functional 
properties. Food uses. Therapeutic uses. Nonfood and 
industrial uses. World production. Part II: History of soy 
lecithin in Europe. Early research (pre-1900). 1900-1939. 
1940-1983. Part III: History of soy lecithin in the United 
States. 1923-1939. U.S. research on the therapeutic value 
of lecithin. The U.S. lecithin industry and market. Part IV: 
History of soy lecithin in East Asia.
 “The fi rst soy lecithin appeared on the U.S. market in 
1929, having been imported from Germany (Eichberg 1942) 
by American Associated Co. (Atlanta, Georgia), one of the 
founders of American Lecithin Co. (ALC). For the next fi ve 
years, all the soy lecithin used in the U.S. was imported from 

Germany and Denmark (Horvath 1933). Aarhus Oliefabrik 
made lecithin in Denmark and exported it to the USA via 
Fries Bros., New York. In 1932 Schweiger was issued a U.S. 
patent (No. 1,892,588. Dec. 27) for producing a light-colored 
lecithin by bleaching it with hydrogen peroxide, a process 
that is still widely used.
 “One organization that pioneered in the introduction of 
lecithin to the U.S. was the American Lecithin Corporation. 
It so happened that James W. Conway, mentioned above 
for his early interest in lecithin and attempt to start a plant, 
rented offi ce space in a building owned by American 
Associated Companies (AAC), a mini-conglomerate in 
Atlanta. In about 1929 he started discussing his ideas with 
AAC, which contracted Mühle, Hamburg, and assigned 
Joseph Eichberg, an AAC employee, to work on the project. 
In 1929 Eichberg and Bruno Rewald from Hansa Mühle 
traveled the U.S. together, checking out prospects. In about 
1930 American Lecithin Corporation was incorporated in 
Atlanta, with Joseph Eichberg as president; most of the stock 
was owned by AAC, but Hansa Mühle may have owned 
a small portion. As the exclusive U.S. representative of 
Germany’s Hansa Mühle, ALC acquired rights under the 
key lecithin patents from Hansa Mühle (then the leading 
lecithin producer in Germany and owner of patents granted 
to Bollmann, Rewald, and others), and prepared to grant 
licenses on the patents and lease the equipment to American 
companies interested in manufacturing lecithin in America. 
ALC also imported and marketed lecithin during this period 
but it did not manufacture of lecithin.
 “Commercial production of lecithin began relatively late 
in the U.S., which is not surprising when it is recalled that 
the soybean crushing and refi ning industries did not really 
begin their takeoff until the mid-1930s. In 1934 the Archer 
Daniels Midland Company (ADM), at their plant in Chicago, 
Illinois, became the fi rst in America to Manufacture soy 
lecithin. Made under license under the Hansa Mühle patents 
via ALC, this was also the fi rst commercial lecithin of any 
type made in America. The next year the Glidden Company, 
again under license from ALC, began making soy lecithin 
at their solvent extraction plant in Chicago. In 1934-35 
ALC was reorganized as the American Lecithin Company to 
promote the promote the production and sale of lecithin in 
the U.S. and to give the major manufactures a major share of 
the ownership. The stockholders of the new ALC were ADM, 
Glidden, Hansa Mühle, American Lecithin Corporation and 
Aarhus Oliefabrik, the Danish producer. The various patent 
positions were reconciled. Joseph Eichberg was president 
of the new ALC and Adrian D. Joyce, then president of 
Glidden, was Chairman of the Board. The new company 
was charted in Ohio, where laws were favorable and 
Glidden’s legal staff was located, but Eichberg and working 
headquarters were located in New York. ALC now had two 
main sources of income: royalties from patents licensed and 
profi ts from sale of lecithin purchased from licensees. Ross 
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and Rowe, later acquired by ADM, were active in selling for 
the new company.”
 “Glidden fi rst began to market its own lecithin in 1946 
(Soybean Digest 1946) and ADM followed suit in about 
1950, when it stopped selling though ALC. ALC went its 
own way too; in 1947 it fi rst started to do some of its own 
additional processing and refi ning of lecithin, making various 
specialty products, as for bakers and others. After severance 
of marketing ties with Glidden and ADM, ALC continued 
to license others to manufacture lecithin under some of the 
patents and then bought lecithin from them and marketed 
it. In about 1959 Eichberg and ALC moved back to Atlanta 
and organized a new corporation. Today ALC is still active 
buying and selling lecithin and making some compositions 
of their own, though all the early patents have, of course, 
expired.” Address: Lafayette, California. Phone: 415-283-
2991.

1290. Kawamura, Wataru. 1983. Re: Miso in America, and 
new edition of The Book of Miso. Letter to William Shurtleff 
at Soyfoods Center, March. 4 p. Handwritten, with signature 
and stamped seal. [1 ref. Jap]
• Summary: Mr. Kawamura, widely known in Japan as 
“Miso Sensei” (miso teacher), is the author of many books 
about miso and miso soup. He is deeply interested in the 
many different kinds of miso in Japan and their history. 
Address: 2-4-7 Kugenuma, Tachibana, Fujisawa-shi, 
Kanagawa-ken 251, Japan. Phone: 0466-22-1351.

1291. Krieger, Verena. 1983. Re: History of work with 
tofu in Japan, Illinois, and Switzerland. Letter to William 
Shurtleff at Soyfoods Center, March. 2 p. Typed, without 
signature. [1 ref. Eng]
• Summary: “The year of 1973 I spent in Japan, where I 
got to know tofu and learned how to make it. The following 
years I spent in the U.S., working at several natural foods 
restaurants using soyfoods as important parts of the menu. 
The last of these jobs was at It’s Natural (Brian Schaefer), 
where we made our own tempeh. We were also the fi rst (and 
an important) customer of Mu-Tofu of Chicago.
 “In 1979 I returned to Switzerland, where I fi rst started 
to sell a Tofu-Set [tofu kit, for making tofu at home], using 
it in private cooking classes. (The publication ‘So mache 
ich Tofu,’ is the instruction booklet, accompanying the set, 
written by me and printed by the Ahorn-Verlag.)
 “In 1980, just before going to the Soyfoods Conference 
in Illinois, I approached Morga, asking them if they 
were interested in producing tofu. They had all the right 
equipment and I even went there to make tofu for them once, 
but we could not come to terms, since they wanted to sell a 
sterilized tofu with long shelf life at room temperature. But 
such tofu was already on the market from Belgium, made by 
Lima. I wanted the fresh product.
 “I then started to make tofu in my home kitchen for a 

local vegetarian restaurant. In the spring of 1981, I heard 
about Hans-Ruedi Oppliger, who was then also making tofu 
in his home kitchen for a natural foods store. I contacted 
him and we decided to join efforts in creating a market. 
But it was only after ‘Yesterday Steak, Tomorrow Tofu’ 
was published that we could start full scale production. We 
set up the Sojalade with 3 other people and founded a co-
op. This co-op has now 9 members and both Hans-Ruedi 
and I are still part of it. (Hans-Ruedi does not have a shop 
of his own.) The Sojalade was set up in August 1981, but 
Restaurant Sesam in Bern and Restaurant La Moisson (both 
macrobiotic) had been making tofu for their own use for 
several months, or even years before us. Soyana started their 
tofu production in February 1982.
 “The Sojalade is now also working on a project to help 
organic farmers get started with soybean cultivation... By 
the spring of 1983 interest in tofu production has become 
quite considerable. Therefore, the Sojalade has instituted 
a small apprenticeship program, where we train people in 
tofumaking for at least ten days. Since we can only take one 
person at a time, we already have a waiting list till June.”
 Update: 1990 April 9. Verena is now writing cookbooks, 
and has 5 in print. One on beans just been published. Her 
tofu cuisine is still in print. A condensed version has been 
taken over and distributed by Migros. She is no longer 
involved with Genossenschaft Tofurei, which is quite a 
distance from her home. She was on the board of directors 
but she keeps in touch and she still has some money 
involved.
 Note: This is the earliest document seen (June 2015) 
that mentions Migros in connection with soy. Address: 
Bruchmattstr. 24, CH-6003 Lucerne, Switzerland. Phone: 
041-22 50 34.

1292. Leviton, Richard. 1983. Soyfoods soar on 
demographic trends. American Demographics. March. p. 36-
39.
• Summary: Since 1975, tofu has made the jump from the 
ethnic Asian-American to the mainstream supermarket. 
Discusses the work and products of Legume, Inc., and 
Tomsun Foods. Address: Editor and publisher of Soyfoods 
Magazine, Colrain, Massachusetts 01340.

1293. Milly’s International Vegetarian Cuisine. 1983. March. 
New soyfoods restaurant or deli. 1613 Fourth St., San 
Rafael, CA 94901.
• Summary: Menu and article in Natural Foods 
Merchandiser. 1987. Oct. p. 66. Founded by Brian and 
Dennis Malone. Their mother is Milly. Entrees include 
Tempeh Rancheros, Tofu Piccata, Tempeh Dore, Tempeh 
Oscar, Milly’s Vegetable Stirfrys. Address: San Rafael, 
California.

1294. Shurtleff, William; Greenslade, David. 1983. Mahatma 
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Gandhi: Soyfoods pioneer in India. Soyfoods Center, P.O. 
Box 234, Lafayette, CA 94549 USA. 2 p. March. Published 
in part in Vegetarian Times, June 1983, p. 4. Unpublished 
manuscript. [5 ref]
• Summary: Although it is well known that Mahatma Gandhi 
revitalized the vegetarian movement in India, it is less well 
known that he was one of India’s fi rst pioneers to introduce 
soybeans and soyfoods. His work during the 1930s still 
serves as an inspiration to many Indians, who are today 
transforming India into one of the world’s leading soybean 
growing and soyfoods using countries.
 Gandhi’s earliest known mention of soybeans or 
soyfoods was in the July 1935 issue of Harijan, his popular 
magazine for village uplift. There he referred to a book by 
Dr. H.V. Tilak called Balanced Diets. Dr. Tilak’s book was 
based in an orphanage of over a hundred children, whose 
diet was made richer in protein and more balanced by the 
addition of soybeans.
 In September 1935, Gandhi reprinted a report on 
soybeans by the Bombay Health Association. This article 
listed the nutritional and medicinal values of soybeans 
and also explained how to make soymilk, soy fl our, and 
soy coffee. The October issue of Harijan reported that the 
kitchens at Gandhi’s ashram has introduced experimental 
rations of soybeans into the communal diet. The same article 
compared soybeans with eggs, wheat, and ghee. Since the 
more economical soybeans were rich in protein and oil, 
Gandhi later ordered reductions in the portions of wheat and 
ghee and suggested that all beans, other than soy, be omitted 
altogether.
 November’s Harijan reported that soybeans were being 
boiled, steamed, and used in soups. The ration of ghee 
had been stopped and soybean portions increased. Gandhi 
pointed out that everyone seemed to thrive on the new diet. 
in the same issue, Gandhi reprinted a leafl et by the Baroda 
State Food Offi ce describing soybean crop cultivation. By 
December 1935, Harijan reports that soybeans had become a 
substantial part of the diet at Gandhi’s ashram.
 The December 1935 and January 1936 issues printed a 
dozen soyfood recipes, including the techniques for making, 
“TO-FU,” “shoyu-sauce,” and “soya bean sprouts,” Gandhi 
said he was particularly fond of the sprouts.
 By September 1936 Harijan was recommending an 
exhaustive book on soybeans written by F.S. Kale, an 
Englishman in charge of the Baroda State Food Service 
Department. Entitled, The Soya Bean: Its Value in Dietetics; 
Cultivation and Uses, this was the fi rst book on soyfoods 
published in India. Harijan also carried a report on soybean 
cultivation experiments in the USA and the Soviet Union in 
the same issue.
 By 1936, after careful consideration of economic, 
nutritional and medicinal evidence, Gandhi wholeheartedly 
favored the cultivation and widespread use of soybean in 
India and his magazine ran lists of prices and of the places 

where soybeans could be obtained.
 We lose track of Gandhi’s interest in soyfoods in late 
1936. However in 1949 his ideas were republished in Diet 
and Diet Reform, a book which sold thousands of copies. 
The fact that Gandhi took such an interest in soybeans and 
soyfoods is a major source of encouragement to the many 
Indians working in this burgeoning fi eld today. In 1982 
India produced 500,000 metric tons of soybeans, making 
it the world’s ninth largest producer, and soyfoods (such as 
TVP, soymilk, and soy oil) were catching on rapidly in this 
country where an estimated 50 percent of the population is 
vegetarian, and another 30 percent eats only a very small 
amount of meat. Address: Lafayette, California.

1295. Soyanews (Sri Lanka). 1983. Book review: Handy 
guide to the soyafoods world. 5(7):6. March.
• Summary: A full page, positive review (by. S. 
Pathiravitana) of Soyfoods Industry: Directory and Databook 
(1982), by Shurtleff and Aoyagi. A graph of world soybean 
production (total and by region) is shown.
 “The databook section is only one-half of this book. 
The other is a directory, which helps to bring people in the 
soyafood business together. Soyafoods is now a worldwide 
phenomenon to judge from the scattered places in the globe 
where people are quietly and patiently making tofu and 
tempeh.
 “From Mexico to the Philippines and from New Zealand 
to Canada there is a growing global soya network which the 
Shurtleffs have now drawn closer. The glossary of soyafoods 
terms, names and addresses, of business houses and 
soycrafters make this databook a useful addition to libraries.”

1296. Soyfoods Center. 1983. The Soyfoods Industry and 
Market: Directory and Databook 1983 (Leafl et). Lafayette, 
California. 2 p. March 26.
• Summary: This leafl et, printed with brown and black 
ink on glossy white paper, advertises the new 1983 edition 
of this market study. On the front are endorsements from 
Yvonne Lo of Vitasoy, Luke Lukoskie of Island Spring, and 
Tom Timmins of New England Soy Dairy, plus excerpts of 
two reviews. On the back is a detailed table of contents and 
an order form. Address: P.O. Box 234, Lafayette, California 
94549. Phone: 415-283-3161.

1297. Soyfoods Center. 1983. Professional publications and 
services (Leafl et). Lafayette, California. 2 p. March 26.
• Summary: This leafl et, printed with brown and black ink 
on glossy white paper, advertises the following: Soyfoods 
consulting services. Computerized soyfoods mailing list. 
Using Tofu, Tempeh & Other Soyfoods in Restaurants, Delis 
& Cafeterias (spiral-bound book, with excerpt of book 
review). Soyfoods Labels, Posters & Other Graphics (spiral-
bound book, with excerpt of book review). Special bulk 
discounts on books and materials. Soyfoods document center 
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and library (which owns 3,500 documents). Soyfoods color 
slide shows. Tempeh pamphlet reprint rights. Order form. 
Address: P.O. Box 234, Lafayette, California 94549. Phone: 
415-283-3161.

1298. Shurtleff, William; Aoyagi, Akiko. 1983. History 
of soy oil hydrogenation and of research on the safety of 
hydrogenated vegetable oils. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 49 p. April 14. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/hydrogenation1.
php
 A comprehensive history of the subject. Contents: 
Introduction. Part I: What is hydrogenation? About 
hydrogenation. About cis and trans fatty acid isomers. Part 
II: A brief history of hydrogenation. The early years (1897-
1939). Hydrogenation developments from 1940-1982. Part 
III: History of research on the safety and nutritional value of 
hydrogenated oils and fats. Address: Lafayette, California. 
Phone: 415-283-2991.

1299. Fiske, Doug. 1983. Re: Richard Leviton seems 
hesitant to come to California. Letter to William Shurtleff 
at Soyfoods Center, April 18. 1 p. Typed, with signature on 
letterhead.
• Summary: Doug feels that the soyfoods industry is “in 
a largely moribund state.” “We have no collective voice 
because we have no strong association. One of the things 
necessary to have a strong association is a provocative, 
leading means of communication among industry members. 
That means of communication is the magazine. It must 
be published at least quarterly by leaders with insight and 
vision.”
 “Working together, Ira and I could stride in seven-league 
boots. What are your thoughts? Warm regards, Doug.” 
Address: Nature’s Touch Soyfoods, P.O. Box 511, Encinitas, 
California 92024. Phone: (714) 753-5979.

1300. Fiske, Doug. 1983. Re: Strong interest in Soyfoods 
magazine. Letter to William Shurtleff at Soyfoods Center, 
April 22. 1 p. Typed, with signature.
• Summary: “My eagerness to be an integral part of 
Soyfoods magazine may be judged by the speed with which 
I am replying to you 4/20 letter... I’ve never worked with Ira 
[Leviton] and I haven’t spent much time with him either so I 
can’t say whether we’d be able to co-produce the magazine... 
Magazine work is my forte. I can become selfl essly 
immersed in every aspect of it except selling ads.”
 “Of course I have no capital.” Address: Encinitas, 
California 92024.

1301. Shurtleff, William; Aoyagi, Akiko. 1983. History of 
soy oil margarine. Soyfoods Center, P.O. Box 234, Lafayette, 
CA 94549. 46 p. April 28. Unpublished typescript. Available 

online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/margarine1.php
 A comprehensive history of the subject. Contents: 
Introduction: What is margarine? Etymology. Overview of 
world margarine production and trade. Part I: History of 
margarine in Europe. Origins (1869-1899). Hydrogenation 
and World War I (1900-1919). The interwar period (1920-
1939). World War II and the postwar years (1940-1959). 
The modern period (1960-1982). Part II: History of 
margarine in the United States. The early years (1871-1899). 
Hydrogenation and World War I (1900-1919). Two slow 
decades (1920-1939). Wartime advances and breakthrough 
(1940-1959). The modern period (1960-1982). Part III: 
History of margarine in other countries. Indian Subcontinent. 
East Asia and Japan. Latin America and Africa. Address: 
Lafayette, California. Phone: 415-283-2991.

1302. Shurtleff, William; Aoyagi, Akiko. 1983. Laszlo 
Berczeller and Edelsoja: History of his work with soyfoods. 
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 20 p. 
April 28. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/laszlo_berczeller.
php
 A comprehensive history of the subject. Contents: 
Introduction. Early interest in and work with soyfoods 
(1912-23): birth and family, fi rst contact with soyfoods 
(1912), work during World War I and until March 1920, 
work in labs of Robert Graham after March 1920, article 
for London Times on soyfoods, confl ict with University of 
Vienna faculty, early nutritional research and publications 
(1921-), articles in Hungarian (1921-25). New alliances and 
progress (1923-): Independence from Graham, 10,000 loaves 
of Viennese soy bread a day by July 1923, fi rst solo patent 
(1924), his fl our the best to date, how made, early travels and 
promotion, London and Winston Churchill (1924), articles by 
colleagues (1924-26), to Russia in 1926 and again in 1930, 
relation to 1921 crisis and Graham, more articles and support 
(1927-30), Horvath’s infl uential 1927 article, compilations, 
Loew (3 volumes 1928-30) summarizes Berczeller’s many 
writings, Berczeller a promoter, bombarding governments 
with information, Edelsoja (1928+), Ferree’s The Soya 
Bean and the New Soya Flour (1929), Berczeller’s interest 
in large-scale European food problems. Production and 
promotion of Berczeller’s soy fl our: when and where fi rst 
produced (1929), post-1929 nutritional value, patents 
(from 1929 on), travels and visits with famous people 
(late 1920’s-1930’s), Horvath update of information on 
Berczeller (1931), obstacles to spread of soy fl our, losing 
lawsuits, German successes, Hansa Muehle, Edelsoja, 
French connection (1932), international hopes, 1934 
divorce, Gray update of information on Berczeller (1936), 
National Center for Scientifi c Research (CNRS–Centre 
Nationale de la Recherche Scientifi que) invitation to France 
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in 1939. Berczeller as a person. World War II and aftermath: 
underground and malnourished, estimated uncollectible 
unpaid royalties from German soy fl our producers of 5 
million pounds sterling, Swiss surgical operation, fainted in 
Paris subway (1949), mental hospitals, death in 1955, letter 
from Clive McCay describing Berczeller’s tragic situation, 
Edelsoja GMBH today, legacy in Austria, bibliographies, 
legacy to the world.
 See: http://www.soyinfocenter.com/HSS/laszlo_
berczeller.php Address: Lafayette, California. Phone: 415-
283-2991.

1303. Leviton, Richard. 1983. The Westbrae story. East West 
Journal. April. p. 22-26, 28-29.
• Summary: An excellent history of Westbrae Natural Foods. 
Westbrae was founded in late 1970 by Robert Gerner, Kristin 
Brun, and Margaret and Bob Ortiz. The foursome secured an 
abandoned supermarket at 1336 Gilman Street and opened 
for business in Feb. 1971. Their main products were granola 
and dried pears. In 1971 Gordon Bennett, fi nishing a 2-year 
stint as a conscientious objector, was driving a Goodwill 
Industries truck in Berkeley while living at Zen Center. He 
stopped by one day at Westbrae for lunch, asked for a job, 
and soon found himself hired part time to sweep and move 
cases. In 1972 they started distributing foods and in the late 
fall of 1973 the group purchased their Gilman Street store 
and relocated the warehousing to a new 2,000 square foot 
building nearby at 1224 10th St., Berkeley, California 94710.
 In Feb/March 1974 Gerner (then president and 
chairman of the board) went to Japan and traveled the 
country with guide and interpreter William Shurtleff (who 
was studying tofu in Japan) to search for quality sources 
of soy sauce, miso, and other traditional Japanese natural 
foods. About 9 months thereafter Westbrae began to import 
natural foods from Japan via Mr. Kazama of Mitoku. By 
late 1974 annual sales had reached $2 million. Between 
June and Sept. 1976 the retail store at 1336 Gilman Street 
was renamed from Westbrae Natural Foods to Gilman 
Street Gourmet. In September 1977, Westbrae Natural 
Foods moved its warehouse and offi ces to Emeryville from 
Berkeley, into a much larger building. “Today Westbrae is 
a successful, confi dant, and growing $7 million corporation 
of 25 employees at work in a bustling 50,000 square foot 
warehouse sandwiched between Oakland and Berkeley in 
Emeryville, California.” Gordon Bennett (whose photo is 
shown) is president. Over the years the company has had a 
strong interest in soyfoods. Address: 100 Heath Rd., Colrain, 
Massachusetts 01340.

1304. Leviton, Richard. 1983. The innuendos of importing 
[tofu equipment. Larry Needleman and Bean Machines, 
Inc.]. In Business. March/April. p. 28-30.
• Summary: “Larry Needleman is a working defi nition of 
learning by experience. When he started Bean Machines, 

Inc., a tofu (soybean curd) production equipment import/
export company in 1977, he knew little about the mechanics 
of importing. In 1982, the 40 year-old Sonoma County, 
California entrepreneur moved $60,000 of equipment out of 
Japan.
 “The heart of Bean Machines has been the distribution 
of Japanese-made food equipment–stone grinders, pressure 
cookers, roller extractors, forming boxes, soaking tanks, 
soybean metering pumps, and complete automated systems–
with a price range from $1,500 to $38,000, to a limited, and 
largely cash poor, market. Recently, the company began 
exporting its own line of tofumaking equipment.
 “Needleman, with a degree in restaurant management 
from Cornell University, entered the tofu equipment 
importing business when the American tofu industry was 
starting to gain momentum. Late in 1976, a grassroots 
interest in commercial tofu production was brewing 
throughout the United States. Numerous soyfood enthusiasts, 
well-versed in kitchen tofumaking but otherwise unfamiliar 
with full-fl edged factory production, were talking about 
opening shops. A major problem arose: Where to obtain the 
equipment? Bean Machines emerged as the American-based 
answer.
 “Needleman arranged for William Shurtleff, an 
American soyfoods pioneer and author who was traveling 
to Japan, to scout around for available equipment and 
to identify willing exporters. Meanwhile, Needleman 
investigated the universe of importing.
 “’Of the 350 manufacturers of tofu equipment in Japan,’ 
Needleman relates, ‘Takai Tofu and Soymilk Equipment 
Company in Kanazawa was the one that expressed the 
greatest interest in the export market.’ Takai is also Japan’s 
largest company in that industry, with annual sales of $75 
million.
 “Very little money was spent fi nding a supplier and 
establishing a personal liaison. Needleman distributed an 
initial one page typed and Xeroxed catalog to a handful 
of names that Shurtleff had acquired after a cross-country 
speaking tour in 1976. The magical fi rst order came in from 
a Miami tofumaker (Swan Food Corp.; started by Robert 
Brooks and Mary Pung). The $400 paid for its incorporation 
in August 1977...” Address: 100 Heath Rd., Colrain, 
Massachusetts 01340.

1305. O’Brien, Jane. 1983. The magic of tofu and other 
soybean products. Wellingborough, England: Thorsons 
Publishers Ltd. 128 p. April. Illust. by Niall Morris and Clive 
Birch. Index. 20 cm. [6 ref]
• Summary: Written in large letters at the top of the cover: 
“The Best of Vegetarian Cooking.” Contents. Foreword. 
Introduction (incl. tempeh, soy fl our, miso, tamari). 1. 
Making your own tofu. 2. A word about the recipes. 3. 
Recipes. 4. Soymilk. 5. Other soybean products (Okara, 
gô, yuba, soynuts). 6. Soybeans as beans. 7. Food value of 
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soyfoods. 8. History of the soybean. Further reading.
 Jane was a soyfoods pioneer in Ireland. In the 
Introduction (p. 18-21) Jane explains that “I was frequently 
ill as a child, and on several occasions I was very near 
to death’s door.” Yet as she got older, she grew to enjoy 
gourmet food and gourmet cooking. The man who became 
her husband gave her the fi rst book she read on natural 
foods. “As soon as I became aware that food contributed to 
the maintenance or destruction of health, I began a lifetime 
of experimentation. I changed from refi ned foods to whole 
foods, gave up eating red meat, studied macrobiotics, 
so much so that over ten years ago I went to Boston 
[Massachusetts] with two children under the age of four, and 
pregnant with a third, to study the subject, and I continued 
from there to develop my own system.” Her husband, 
an actor, is now quite happy with her cooking, after “an 
austerity programme involving giving up meat, cutting down 
on and nearly eliminating dairy food, getting rid of sugar.”
 “I have been working on creating meals that are 
increasingly more healthful for over seventeen years now 
[since 1966], and I fi nd it a fascinating study. It is wonderful 
to witness the vast improvement in my own health...” Her 
son Quinn is now 15 years old. Her religion is Baha’i. “In 
furthering my interest in natural foods, I have given cooking 
classes in Dublin [Ireland] for over ten years [since 1973], 
not steadily, but from time to time when there were people 
interested. In the early days of my cooking classes, I also 
imported the necessary foods: whole grains, beans, miso and 
natural soy sauce from suppliers in England as they were not 
available in shops here in Dublin. There was no other way 
of getting these foods for my family. During the cooking 
classes I sold much of the stock... That led to the beginning 
of Ireland’s fi rst natural food store which I started with my 
husband’s patient assistance, but which we left to someone 
else for many reasons.”
 “Several years ago I began to use tofu and soyfoods 
and to include them in the cooking classes. Because I was 
so interested in learning more about them, I attended the 
soyfoods conference held in Illinois in 1980 and the one in 
Colorado in 1981... I think that I became so excited about 
tofu, soymilk and soyfoods really because I had long been a 
lover of puddings, custard, and creamy toppings, often made 
with dairy foods. However, because I needed to cut down on 
my use of dairy foods, I had nearly eliminated all of those 
things from my diet. When I discovered that it was possible, 
not only to make tofu and soymilk successfully in my own 
kitchen, but to use it for very accurate substitutions of my 
childhood favorites which were far more healthful than the 
things I had eaten as a child, I was thrilled.”
 Note: On 9 November 1979 Mrs. Jane M. O’Brien (7 
Woodside Drive, Rathfarnham, Dublin 14, Ireland), ordered 
books on tofu, tofu & soymilk production, miso, and tempeh 
from Shurtleff & Aoyagi at Soyfoods Center in California.
 Talk with Jane O’Brien. 1980. July 13. She developed 

the many recipes in this book using soybeans that she 
imported from England to Ireland, starting in about 1980.
 Letter from Jane O’Brien. 1983. May 28. This book was 
published in April 1983. “It is presently on sale in England 
but not yet here in Ireland.” Address: 7 Woodside Dr., 
Rathfarnham, Dublin 14, Ireland.

1306. Soyanews (Sri Lanka). 1983. Book review: The art of 
selling soyafoods. 5(8):4-5, 8. April.
• Summary: A full page, positive review (by. S. 
Pathiravitana) of Soyfoods Labels, Posters, and Other 
Graphics (1982), compiled by Shurtleff and Aoyagi. On 
page 4 is a review of the book plus a photo of “Cheeseless 
cheesecake with peach glaze.” On page 5 are black and white 
reproductions of fi ve labels.

1307. Soyfoods Monthly (Colrain, Massachusetts). 1983. 
Soyfoods Association rejuvenated at fi rst meeting of new 
board, new goals. 3(4):1. April.
• Summary: “Thirty two industry members attended a 2 
hour planning session of the new Soyfoods Association in 
Anaheim, February 7 and appointed board of directors and 
offi cers. Michael Austin was selected the new Executive 
Director following Richard Leviton’s resignation. Board 
members include: Gary Barat, Legume (President), Yvonne 
Lo, Vitasoy USA (Vice President), Tom Timmins, New 
England Soy Dairy (Vice President), Dan Burke, Pacifi c 
Soybean (Treasurer), Richard Leviton, Soyfoods Magazine 
(Secretary), Travis Burgeson, Pacifi c Tempeh; Michael 
Fountain, SanJi [San-J] Int’l.; Jim Miller, Quong Hop; Jack 
Mizono, Azumaya; Morris Shriftman, Tree of Life; Robert 
Tepper, Farm Foods; Shoan Yamauchi, Hinode Tofu Co. An 
initial pledge of $12,000 from 14 companies was received at 
this organizational meeting.”

1308. Vegetarian Times. 1983. Tofu in a starring role. April. 
p. 42-44, 52.
• Summary: Contains 13 recipes, with color photos, from 
Tofu Cookery by Louise Hagler.

1309. Dominguez de Diez Gutiérrez, Blanca. 1983. Re: 
Editorial Posada and work with soyfoods in Mexico. 
Letter to William Shurtleff at Soyfoods Center, May 1. 1 p. 
Handwritten.
• Summary: “At last I am in Jalapa. Just arrived. Lots 
of work in store for me. Must count with [sic, on] good 
collarborators, especially some one who knows about 
printing & writing for the newsletter you suggest. Am 
working hard on this–or rather investigating, see what I 
can count on. Will write when I have more information...” 
Address: Jalapa, Veracruz, Mexico.

1310. Dreyer, Lawrence. 1983. Re: Work with soya in 
Austria. Letter to William Shurtleff at Soyfoods Center, May 
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1. 3 p. Handwritten, with signature. [Eng]
• Summary: “Herr Anton Wolf was here yesterday and 
told me that only 100 hectares of soybeans were planted in 
Austria in 1982. The yield was about 2,500 kg/ha.”
 Dreyer’s main work is as the architect of the additions 
they are making to their facilities in Wiener Neustadt. At 
present they have a small shop and restaurant. There will 
be a new area for producing tofu on a small scale, gluten, 
mochi, bread. “At present we produce a limited quantity of 
tofu with equipment bought in Japan... A group of people 
loosely related to us uses a small centrifuge to make soymilk. 
This group has also recently started making tempeh... I have 
given copies of your chapter on “History of Soya in Austria” 
to Anton Wolf.” Address: Weg der Natur, Austria.

1311. Giles, Wesley R. 1983. IPT, Vitasoy, and Shurtleff’s 
trip to China as a consultant for STS (Interview). Conducted 
by William Shurtleff of Soyfoods Center, May 2. 3 p. 
transcript. Handwritten.
• Summary: IPT is an engineering and contracting company. 
They are specialists in designing and building manufacturing 
plants, and installing the equipment–especially plants that 
make dairy-type products. Vitasoy is talking with IPT about 
building a soymilk plant for them in America. IPT and STS 
could work as either competitors or cooperators. STS could 
be the major contractor and hire IPT.
 There is a Kibun-Alfa Laval joint venture to sell soymilk 
plants worldwide.
 STS was established by DTD and Dong Bang in 
Korea. Anders Lindner does not own any of it; he is just an 
employee of DTD.
 DTD would like William Shurtleff to serve as a 
consultant for STS in China. He would go there with a team 
of two other STS men for 17 days and make presentations 
in numerous cities to groups and companies interested in 
starting soymilk plants. The rate would be about $6,000 
plus expenses. Address: President, Intereps, P.O. Box 966, 
Orinda, California 94563-0956. Phone: (415) 253-1065.

1312. Coudert, Guy. 1983. Re: The soyfoods industry in the 
U.S. and Europe. Letter to William Shurtleff at Soyfoods 
Center, May 6. 1 p. Typed, with signature on letterhead.
• Summary:  “Dear Mr. Shurtleff, The Brussels offi ce of 
the American Soybean Association has close contacts with 

the soy protein industry. We assisted them in organizing the 
European Vegetable Protein Association (EUVEPRO) and 
due to our very good relationship, Euvepro asked me to edit 
their quarterly Newsletter.
 “I have been following the progress of the soyfood 
industry in the US and more recently in Europe with a great 
interest.
 “At the occasion of the Euvepro Annual meeting to be 
organised in Italy in October 1983, I am thinking to invite 
a US speaker to present the development of this industry in 
the US and I have been thinking of Dr. Hwa L. Wang, from 
the USDA Northern Regional Research Center in Peoria, 
Illinois.
 “I am also very interested in assisting the soyfood 
movement in Europe in editing a Soyfood Newsletter and 
later on a European Soyfood Conference.
 “I would appreciate to receive your comments on 
the above suggestions. In the meantime, I remain, Yours 
Faithfully,...”
 Note: Shurtleff typed a 3-page, single-spaced reply. 
Address: Protein Market Development Manager, American 
Soybean Assoc., Centre Intl. Rogier, Box 521, 1000 Brussels, 
Belgium. Phone: 217 20 75 / 217 96 61.

1313. Welters, Sjon. 1983. Re: Soyfoods in the Netherlands. 
Letter to William Shurtleff at Soyfoods Center, May 10. 1 p. 
[Eng]
• Summary: See next page. “Together with this letter, 
I am sending you the translation into Dutch of the 
Soyfoods Center slide show. I hope you can use it in your 
work. Concerning the translation of The Book of Tofu, I 
hope everything has been arranged with TAO-books... 
I am leaving Manna next August to join Mountain Ark 
Trading Co. in Fayetteville, Arkansas.” Address: Manna 
Natuurvoeding, Meeuwenlaan 70, 1021 JK Amsterdam-N, 
Netherlands. Phone: 020-32 3977.

1314. Leviton, Richard. 1983. Re: Chapters of History of 
Soybeans and Soyfoods edited for Shurtleff, and the bill. 
Letter to William Shurtleff at Soyfoods Center, May 14. 2 p. 
Typed.
• Summary: See next page. Richard has edited 1,293 pages 
so far. At $0.40 per page this comes to $517.12. “It is taking 
me 1 hour to edit 10 pages, which comes to $4.00 and 
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hour... I would also like to be listed in your introduction as 
the principal editor or checker or something (assuming no 
one else is doing it). I’ll send another bill for the remaining 
chapters by the end of June, for Chapters 25, 27, and 28.” 
“Please send this check [for $346.45] before you leave!!”
 Note: The agreement for this editing project is dated 
12 Feb. 1983. Address: Editor and publisher, Soyfoods 
magazine, 100 Heath Rd., Colrain, Massachusetts 01340. 
Phone: 413-624-5591.

1315. Dreyer, Lawrence. 1983. Re: Tempeh in Austria. 
Letter to William Shurtleff at Soyfoods Center, May 19. 1 p. 
Handwritten. [Eng]
• Summary: A “Dipl. Ing.” is someone who has graduated 
from a technical university. The people making tempeh in 
Austria that I know of are Anton Krizmanics and Norbert 
Brunthaler. They have apparently founded a company 
called SoyVita and their address is Herrengasse 30, A-5020 
Salzburg, Austria. Tel. (06222) 430985. They both speak 
reasonably good English. “If there is anything else with 
which I can help, please write.” Address: Austria.

1316. Yomiuri Shinbun (Yomiuri Daily News, Tokyo). 1983. 
Amerika-jin ga kangaeta nihon ryôri [Japanese foods an 
American developed]. May 25. [Jap]
• Summary: About the work of William Shurtleff and Akiko 
Aoyagi. Address: Tokyo, Japan.

1317. Shurtleff, William. 1983. Fly from California to Hong 
Kong: First impressions, May 26 (Document part). In: 
William Shurtleff. 1983. Log of Soyfoods Research Trip to 
China and Japan: 29 May to 10 July. Lafayette, California: 

Soyfoods Center. 117 p. See p. 1. Unpublished manuscript.
• Summary: May 24. I leave by jet for China, from 
Lafayette, California, my trip paid for by Danish Turnkey 
Dairies (DTD/STS).
 May 25. In Hong Kong with jet lag. Stay at Sheraton 
Kowloon, meet John Davies and Asger Somer Hansen of 
DTD.
 Singapore soymilk regulations: The protein content must 
be greater than 2% to label / call it “soymilk”; if less, it must 
be labeled “soy drink.”
 When soymilk in a Tetra Pak carton stands for 6-8 
months, there is: (1) Physical oil separation. (2) Graying of 
the color. (3) Some of the enzymes, which are not inactivated 
by UHT (Ultra-High Temperature) processing, can coagulate 
the soy protein.
 I buy and taste Coca-Cola’s soymilk in Hong Kong. The 
fl avor is mediocre, a little watery and cereal-like, but not 
bad. A 250 ml carton retails for $HK 1.5, about US$0.22.
 Ma Po Doufu (Japanese: Mabo-dofu) is a popular 
Chinese dish from Sichuan (W.-G. Szechuan) province. It is 
of fairly recent origin.
 Note: It is a combination of tofu (bean curd) set in a 
spicy chili- and bean-based sauce, typically a thin, oily, 
and bright red suspension, and often cooked with minced 
meat, usually pork or beef. The character “ma” stands for 
“mazi,” which refers to a person whose face is disfi gured by 
pockmarks. “Po” translates as “old woman.” Thus “Ma Po” 
is an old woman whose face is pockmarked. According to 
a Chinese legend, the pock-marked old woman lived in the 
Chinese city of Chengdu (Chengtu)–the capital of Sichuan 
province in southwest China.
 Due to her condition, her home was placed on the 
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outskirts of the city. By coincidence, it was near a road where 
traders often passed. Although the rich merchants could 
afford to stay within the numerous inns of the prosperous 
city while waiting for their goods to sell, poor farmers would 
stay in cheaper inns scattered along the sides of roads on the 
outskirts of the ancient city.
 According to Mrs. Chiang’s Szechwan Cookbook: 
“Eugene Wu, the Librarian of the Harvard Yenching Library, 
grew up in Chengtu and claims that as a schoolboy he used 
to eat Pock-Marked Ma’s Bean Curd or mapo doufu, at a 
restaurant run by the original Pock-Marked Ma herself. You 
ordered by weight, so many grams of bean curd and so many 
grams of meat, and your serving would be weighed out and 
cooked as you watched. It arrived at the table fresh, fragrant, 
and so spicy hot, or la, that it actually caused sweat to break 
out.”
 Nowadays there are several Mapo Dofu restaurants in 
Chengdu. (Source: Wikipedia, at Mapo doufu, retrieved 26 
June 2011).
 “Dim Sum” literally means “dot heart.” Lo Han Tsai 
(“Monk’s Food”) is a vegetarian recipe served at Chinese 
New Year. When tofu is a prominent ingredient it is called 
“Lo Han Tsai Doufu.”
 There are two words for deep-fried tofu: (1) You doufu 
(literally “Oil doufu”). (2) Zha doufu (“Deep-Fried Doufu”). 
The fi rst has bigger holes in it.
 Note: This is the earliest English-language document 
seen (April 2013) that contains the term You doufu.
 Since the 1930s, affl uent city people have consumed 
cow’s milk in China.
 The soymilk label of Dong Bang (from Korea) is similar 
to that of Kibun from Japan. An illustration (line drawing) 
shows the Dong Bang label. Address: P.O. Box 234, 
Lafayette, California 94549. Phone: 415-283-2991.

1318. Shurtleff, William. 1983. Talk with Louis Chiang 
about tofu plants he sold in China (Hong Kong, May 27) 
(Document part). In: William Shurtleff. 1983. Log of 
Soyfoods Research Trip to China and Japan: 29 May to 10 
July. Lafayette, California: Soyfoods Center. 117 p. See p. 
2-3. Unpublished manuscript.
• Summary: Tofu plants he sold in China. He has sold 
two lines to Guangdong province, the province in which 
Guangzhou (formerly Canton) is located. One line can 
process 500 kg/hour of dry soybeans. Shurtleff asks: Why 
do they not go low-tech? Answer: Because they want to 
modernize; they want everything the best and the newest. 
Tofu is a monopoly in China; only one organization handles 
it. Louis feels that the large plant is rational. The key is to 
retrain those who were not educated during the cultural 
revolution,
 Advice: Preparing a catalog and advertizing letters is 
a waste of time. Best to fi nd a decision maker directly, via 
the right channel. You need personal connections, built up 

gradually, which takes time. Finding the right man may take 
3-6 months. They must know your background and purpose. 
Many Westerners get frustrated if they have no orders after 
1-2 years; they must be patient. He also feels it is important 
that old plants should be demolished.
 The proper introduction is very important. Beware of 
making outside contacts. Stick with your invited group. Let 
them make contacts and allow contacts.
 In Beijing there is a “Food Research Institute.” They 
may be of help.
 Ask key contacts for a letter from their organization, 
on letterhead. Don’t discuss politics or economics–its to 
sensitive.
 In China, tofu production may have increased, but 
quality may have decreased. Party leaders, not food 
technology experts, make decisions. They are now trying to 
change that. Scientists and intellectuals had a very low status, 
but now some are trying to put them in front. But the masses 
resist. They either use fast radical means or go slowly.
 His tofu equipment was paid for by Chinese money–the 
equivalent of $500,000 for two lines.
 Louis Chiang would like to work with Takai Tofu & 
Soymilk Equipment Co., especially if Takai developed a 
continuous process system. Takai sold a production line to 
Harbin but it is not working now.
 Research people are hungry for knowledge; the 
bureaucrats are not.
 With new private, personal freedoms, people are 
generally happier.
 Hong Kong yuba: See the trade promotion council, a 
government organization on the 3rd fl oor of the Connaught 
Centre, an offi ce tower in Hong Kong. They have a research 
library.
 Mr. Wang says: Ask the trade promotion council to ring 
and introduce me as a researcher.
 They want immediate gain, not long term research, so 
our soymilk seminars at various places in China may not 
work.
 He likes Deng Xiaoping (who initiated the Four 
Modernizations, in December 1978 at the Third Plenum 
of the 11th Central Committee); he is not so fond of Hua 
Guofeng.
 China is now learning about tofu technology from Japan.
 Adding almond to soymilk improves its fl avor.
 All his trade is with China. Address: P.O. Box 234, 
Lafayette, California 94549. Phone: 415-283-2991.

1319. Lo, K.S. 1983. Thoughts on Vitasoy, soymilk, cow’s 
milk, and doing business in China (Hong Kong, May 28) 
(Interview). In: William Shurtleff. 1983. Log of Soyfoods 
Research Trip to Hong Kong, China, Singapore, and Japan: 
May 29 to July 10, 1983. Lafayette, California: Soyfoods 
Center. 117 p. See p. 3-4. Unpublished manuscript.
• Summary: We drive in a nice car to the beautiful 
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Clearwater Bay Country Club (he is a member), on the 
ocean, on the wild, verdant side of Hong Kong–which 
Shurtleff did not know even existed.
 If Mr. Lo were in charge of setting food policy in China, 
he would have the country produce 90% soymilk and 10% 
cow’s milk. This is the way to optimize resource use and be 
sure a nutritious beverage is available to most Chinese.
 In China, dairy milk has the image of being much more 
modern than soymilk. Mr. Lo thinks it is very important to 
give soymilk a modern name and image.
 Roughly 80% of Chinese have no problem with lactose 
intolerance, especially if they start drinking cow’s milk when 
young and keep drinking it in moderate amounts.
 Chinese in Hong Kong like soymilk best when it has 60-
65% of the beany fl avor left in.
 The fi rst time the Coca-Cola Co. tried to introduce 
a soymilk in Hong Kong, it was a big fl op. Then they re-
introduced it in May 1983 (earlier this month); the results are 
not yet in.
 Bahdin Singh is Coke’s soy technologist in Atlanta, 
Georgia.
 Vitasoy’s biggest problem in doing business with China 
is how to get profi ts out of the country in a foreign currency.
 The American Soybean Association (ASA) had planned 
to donate a soymilk pilot plant to China, but the deal broke 
down over textile export quotas, and also because China 
reduced its imports of U.S. soybeans.
 Mr. Lo seems very wise, kind, extremely talented, and 
humble–a true gentleman with a very alert mind.
 Concerning Hong Kong’s future: Because China will 
control all factories, airports, water, etc. north of Boundary 
Road, they will, in effect, control southern Kowloon and 
Hong Kong Island after 1998.
 The price of soymilk in Hong Kong supermarkets, for 
250 ml. Note that HK$6.65 = US$1.00, so one Hong Kong 
dollar is US$0.15. Vitasoy HK$1.20. High-C HK$1.00.
 Later that afternoon: I think it was here that I fi rst heard 
and saw a CD-ROM. It was playing rock & roll music, very 
loud and beautiful, downstairs at a mall in Hong Kong. The 
room was packed with speakers–some as tall as a man–and 
young people. I remember the remarkable clarity of the 
sound, and the fact that you could choose a song or a track, 
as on a juke box. I learn that there is no needle (or any other 
mechanical device) that can touch or scratch the disk. The 
music is played entirely from coded numbers! Has a digital 
revolution begun? Address: Founder and President, Hong 
Kong Soya Bean Products Co. Ltd., Hong Kong.

1320. Shurtleff, William. 1983. Masterplan 2000. Marusan’s 
soymilk (Hong Kong, May 28) (Document part). In: William 
Shurtleff. 1983. Log of Soyfoods Research Trip to China and 
Japan: 29 May to 10 July. Lafayette, California: Soyfoods 
Center. 117 p. See p. 4. Unpublished manuscript.
• Summary: Today, May 28, in Hong Kong I learned about 

and partially read “Master Plan 2000.” In 1981 the 12th 
Party Congress in China decided to set a goal of supplying 
250 mL of milk (cow and soy) to each person by the year 
2000. To implement this goal, the Danish government and 
Danish Turnkey Dairy (DTD) developed the master plan 
2000, which related to all aspects of cow’s milk and soymilk 
production, processing, and distribution in China. The fi rst 
DTD cow’s milk plant was in AnDa in Heilongjiang. Most 
people think the 250 mL/day goal is unrealistically high.
 Seven Danish fi rms, including DTD, developed 
Masterplan 2000. It is not clear whether they were asked to 
by China or if they and the Danish Government initiated the 
idea.
 Afterwards I tasted three types of Marusan soymilk sold 
in Hong Kong: (1) Mixed fruits (Delicious). Passion fruit and 
apple juice. (2) Lactic fermented–yogurt style. (3) Orange.
 On Sunday, May 29, our group (John Davies and Asger 
Somer Hansen of Danish Turnkey Dairies {DTD}, and I) 
took an airplane from Hong Kong to Guangzhou (Canton.) 
My fi rst day in China’s Guangdong province, which is 
adjoining Hong Kong, is very different from the rest of 
China. It is more affl uent, western, and capitalistic. They 
also speak Cantonese. Address: P.O. Box 234, Lafayette, 
California 94549. Phone: 415-283-2991.

1321. Shurtleff, William. 1983. Fly from Hong Kong to 
Guangzhou (Canton); Give seminar on soymilk (May 29-
30) (Document part). In: William Shurtleff. 1983. Log of 
Soyfoods Research Trip to China and Japan: 29 May to 10 
July. Lafayette, California: Soyfoods Center. 117 p. See p. 
5-6. Unpublished manuscript.
• Summary: On Sunday, May 29. Our group of three 
(John Davies and Asger Somer Hansen of Danish Turnkey 
Dairies {DTD}, and I) took an airplane from Hong Kong 
to Guangzhou, in the far southwest of China. Today is my 
fi rst day in the People’s Republic of China. Canton is very 
different from the rest of China, more affl uent, western, 
capitalistic. The people speak Cantonese. Seminar rehearsal.
 May 30, Monday. In our nice Chinese hotel, built around 
a big garden, I conduct my fi rst of four seminars on soymilk 
for government offi cials China. I have prepared a 2-hour 
slide show with 60 color slides. The main topics: (1) Ten 
reasons soybeans will be the protein source of the future. 
(2) The role of soymilk in China’s modernization program. 
(3) Various products a soy dairy can make from soymilk 
(ice cream, tofu, yogurt, yuba, etc.). (4) The advantages of a 
combined soy-cow dairy. (5) Soymilk as a modern food.
 Part II: DTD described its soymilk process and we 
served 3 samples: plain, sweetened, and chocolate. Out of the 
35 participants, most liked the plain-unsweetened fl avor best. 
They said it was free of grassy and burnt fl avors and was not 
too thick or too thin. The second favorite was the sweetened. 
Only 1 person rated the chocolate as the best. The thickness 
was just right; the sweetness too. They would like to drink 
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it hot in the winter. A general complaint regarding the 
sweetened and the chocolate was that they coated the mouth 
and were too thick, but I noted that they were not cold when 
served.
 1. Soymilk could be used to make ice sticks. 2. Mingun 
= a type of fi rm, deep-fried tofu. 3. Bamboo yuba [dried yuba 
sticks]–Fu Chuk in Cantonese. 4. There is a lot of dried Yuba 
in Guangzhou. 5. Henan is a major soybean growing region 
in China.
 Lawrence Yung-Lu Li.
 1. Dr. Chow (initials = I.C. or En-Tsu) got a PhD on tofu 
in the USA in the 1930s from Cornell University (Ithaca, 
New York). See Cal (Berkeley) thesis list of dissertation 
abstracts. 2. Guangzhou dairy is planning to make soymilk. 
3. There are no books on tofu in China, new or old.
 May 31. I walk out in the early morning to watch 
thousands of people doing Tai-chi. I conduct Guangzhou 
seminar #2. Then drive out into the Guangdong countryside 
to see proposed DTD dairy site. Address: P.O. Box 234, 
Lafayette, California 94549. Phone: 415-283-2991.

1322. Bermudes, Fernando. 1983. Building a soy dairy [in 
Lesotho]. Soyanews (Sri Lanka) 5(9):4-5, 8. May.
• Summary: Plenty has “successfully introduced soya as a 
garden crop and a useful addition to local diets.”
 “Under the Soyabean Agricultural Project and 
the Village Soya Dairy Project, soyabean cooking 
demonstrations are being carried on in some of the villages 
of the project area. The women grind soaked soyabeans 
using a traditional “leloala” grinding stone. Then they make 
soya milk and tofu, using the leftover soya pulp [okara] to 
make “makoenya.”
 A pilot village soya dairy is now being built, at 
Motsemocha, designed to produce about 100 litres of 
soyamilk per day. Plenty’s fi rst experiment in planting 
soyabeans in Lesotho was in 1979/80 in the Sabapala area 
of Quthing district. This initial crop was badly damaged 
by frost and drought. This past season, Plenty planted 35 
different soyabean varieties. Five varieties were from the 
Republic of South Africa; sixteen were from the INTSOY’s 
ISVEX program, and 12 came from AVRDC (Taiwan).
 Photos show: (1) Lesotho women preparing soya milk–
but not at the soy dairy. (2) Soya ice cream being sold at the 
Solola Soya Dairy, Guatemala. Address: Soy Technician, 
Plenty International, Lesotho.

1323. Leviton, Richard. 1983. Soyfoods market overview. 
Whole Foods (Berkeley, California). May. p. 24-25.
• Summary: Discusses twelve soyfoods trends of interest to 
retailers. Address: 100 Heath Rd., Colrain, Massachusetts 
01340.

1324. Plenty News (Summertown, Tennessee). 1983. Weigh 
anchor! Spring. p. 1. Special edition.

• Summary: “The Fri was off on the morning tide of May 
15th, bound for the West Indies from her last U.S. port, St. 
Augustine. She was loaded with goods until her wood hull 
creaked, her ballast tanks were empty, and her hold could 
hold no more.”
 “Your generous support has helped launch Plenty’s 
Caribbean Projects. Grassroots donations and foundation 
grants generated about $26,000 of seed money and the 
momentum to attract more than $150,000 in grants. At every 
U.S. port, the Fri was greeted with well wishers bringing 
food, clothing, sports equipment for the schools in St. Lucia 
and Dominica.”

1325. Product Name:  [Tofu Burgers (Garlic / Herbs, Black 
& Green Olives, Mushrooms, Provencale with Tomato & 
Olives, Emmenthal Cheese)].
Foreign Name:  Croque Tofou (Ail / Fines Herbes, 
Olives Noires et Vertes, Aux Champignons, Provençale, 
Emmenthal).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  Plateau de l’Ardennais, 91590 
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Cerny, France.  Phone: (6) 457.52.01.
Date of Introduction:  1983 May.
Ingredients:  Garlic/Herbs: French-grown soybeans, rolled 
oats (organically grown), soy sauce, sunfl owerseed oil, 
aromatic herbs.
Wt/Vol., Packaging, Price:  160 gm vacuum pack, 2 
croquettes per pack.
How Stored:  Refrigerated, 30 day shelf life.
New Product–Documentation:  Richard Leviton. 1983. 
Oct. 16-17. Visit to Societe Soy in Cerny. The company 
produces 10,000 Tofu Croques (burgers) a week in 6 fl avors. 
They are vacuum packed for a 3 week shelf life, refrigerated. 
The Labels. 1983, undated. 2.75 inches diameter. Self 
adhesive. Red and green, brown, yellow or black on white. 
Flavors include Olives, and Garlic & Fines Herbes. Ad in 
Le Compas. 1986. March-April. No, 26. p. 32. Letter from 
Bernard Storup. 1984. March 22. They now make 1,400 kg/
week of tofu burgers. Label for Ail-Fines Herbes from about 
1986. 3.5 by 6.5 inches. Red, green, yellow, blue, and white. 
Self adhesive. Address is still Cerny. Letter from Bernard 
Storup. 1989. March 3. The fi rst 5 varieties were launched in 
May 1983. Three more were launched in March 1985, which 
see.
 New Labels (for Ail et Fines Herbes, Provençale, 
Forestiere, Emmenthal). Introduced in Jan. 1989. 3.25 by 
5.25 inches. Self adhesive. Green, gold, and one other color 
on a white background. Beautiful color combinations and 
design. But the labels are confusing since each says “Léger” 
at the top but these are different from Croque Tofou Léger. 
“Mention Nature et Progres logo.”
 Letter from Bernard Storup. 1990. Dec. 26. Since Jan. 
1989 this product has been the same as Dorés de Soja (Tofu 
Burgers) but with different packaging.
 Product (“Soy Croque Tofou: aux olives”) with Label 
brought by Taro Mikuriya of the Nutrition & Santé Group 
(Revel, France). 2011. Dec. 14. Paperboard box. 4 by 6 by 
1.5 inches. Dark green, light green and black on white.
 Letter (e-mail) from Bernard Storup, founder of 
Nutrition & Nature (Revel, France). The product named 
“Soy Croque Tofou: aux olives” was fi rst sold commercially 
in March 1990.

1326. Soyfoods Center. 1983. Soyfoods Center moves to 
new headquarters (News release). P.O. Box 234, Lafayette, 
CA 94549. 1 p. May.
• Summary: In mid-May the Center moved into a new 
building with 3 times as much space as their former one. 
“The Soyfoods Center has the world’s largest library on 
foods made from soybeans. Filed under 141 computerized 
key words, these are divided into 3 main parts: (1) a book 
library, with about 650 volumes; (2) a journal article and 
correspondence library of about 6,000 documents; and 
(3) a card fi le of over 4,000 cards. All documents are fi led 
chronologically by key word, whereas all cards are fi led 

alphabetically by author. The Center’s most important 
collections are historical, traditional low-technology 
soyfoods, and East Asian soyfoods. The Center has a 
document search and delivery service at standard rates.
 “The Soyfoods Center also has a computerized Soyfoods 
Directory and Mailing List containing the names, addresses, 
and phone numbers of 12,000 people and institutions actively 
involved with all types of soyfoods worldwide. These are 
divided into 48 categories and are available in various 
formats, including pressure sensitive labels, alphabetical 
sequence, geographical (all names in a certain Zip Code 
area), etc.
 “Shortly after moving into its new headquarters, The 
Soyfoods Center purchased a new IBM personal computer 
with 20 megabytes of hard disk storage capacity. This will be 
a great help in writing and editing books, and in managing 
the Soyfoods Center’s rapidly growing database, especially 
the bibliographical cards and mailing list.
 “The Soyfoods Center also has an extensive library 
of color slide sets related to soyfoods. Presently 12 sets on 
soyfoods are available.” Address: Lafayette, California.

1327. Steinkraus, Keith H.; Cullen, R.E.; Pederson, C.S.; 
Nellis, L.F.; Gavitt, B.K. eds. 1983. Handbook of indigenous 
fermented foods. New York, NY: Marcel Dekker. ix + 671 p. 
May. Illust. Index. 26 cm. Microbiology Series, Vol. 9. [200+ 
ref]
• Summary: Contents: Foreword by E.J. Da Silva. Preface. 
1. Indonesian tempeh and related fermentations: Protein-rich 
vegetarian meat substitutes. 2. Indigenous fermented foods 
involving an acid fermentation: Preserving and enhancing 
organoleptic and nutritional qualities of fresh foods.
 3. Indigenous fermented foods in which ethanol is 
a major product: Types and nutritional signifi cance of 
primitive wines and beers and related alcoholic foods.
 4. Indigenous fermented amino acid / peptide sauces and 
pastes with meatlike fl avors (p. 433-571): Introduction.
 (A) Soy sauces: Japanese shoyu: Koikuchi, usukuchi, 
and tamari; Chinese chiang-yu, by Tamotsu Yokotsuka (p. 
437-51). Taiwanese soy sauce, by Liu (p. 451-56). Malaysian 
soy sauce: Kicap, by Ong, Mercian, Poesponegoro and 
Tanuwidja (p. 456-61). Indonesian soy sauce: Kecap, by 
Saono, Poesponegoro and Tanuwidja (p. 461-65). Korean 
soy sauce, by Chang (incl. homemade kanjang and meju, 
p. 465-66). Taiwanese black bean sauce: Inyu, by Jan et al. 
(p. 466-67). Philippine taosi [fermented black soybeans], by 
Steinkraus (p. 467).
 (B) Fermented soybean pastes: Japanese miso, by Ebine, 
Shurtleff and Aoyagi (p. 468-79). Indonesian tauco, by 
Saono et al. and Winarno (p. 479-82). Korean Doenjang and 
kochujang, by Chang, Shurtleff and Aoyagi (p. 482-87).
 (C) Fermented fi sh-shrimp sauces and pastes (p. 487-
526).
 (D) Fish-soy sauce and fi sh-soy paste, by Ismail (p. 526-
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30).
 (E) Miscellaneous Oriental fermentations. Japanese 
natto (itohiki natto), by Hayashi and Ota (p. 530-45). 
Japanese Hama-natto (hamanatto) and related products (incl. 
yukiwari natto, p. 545-47). Chinese red rice: Anka (Ang-
kah [ang-kak, angkak]), by Lin, Su and Wang, Sooksan and 
Gongsakdi, and Pichyangkura (p. 547-53). Chinese sufu, by 
Su and L.-P. Lin (incl. nyufu, p. 553-61). Note: Chapter 4 
contains about 195 references.
 5. Mushrooms: Producing single cell (microbial) protein 
on ligno-cellulosic or other food and agricultural wastes.
 6. General papers related to indigenous fermented 
foods: Contributions of the western world to knowledge of 
indigenous fermented foods of the orient, the importance 
of microbial genetics in indigenous food fermentations, 
new uses for traditional food fermentations, mycotoxin 
problems in indigenous fermented foods and new methods 
for mycotoxin analysis.
 Less widely known fermented foods include: Idli, dosa 
(dosai, puda), dhokla, khaman (with soy, 131-35), enjera 
(162), tef/teff (164), wot (165), hopper (173), kishra (175), 
lambic (179), ogi (with soy, 189-98), mahewu (203), gari 
(208), dahi (249-57), srikhand and lassi (256-57), laban 
rayeb, laban zeer, yogurt (257-59; cultured soy yogurt is 
mentioned on p. 616), liban, mast, mass, taw (260), tairu 
(with soy, 260-65), kishk or kushuk (267), Metchnikoff 
(266), trahanas or tarhanas (271-76), rabdi, jalebi (275), 
koumiss (276), kefi r (277-80).
 Alcoholic beverages and foods: Honey wine, mead, 
metheglin (305), tej (306), sugar cane wines, basi, bubod, 
binubudan (307), palm wine or toddy (315-28), pulque (328-
37), kaffi r (344), tesguino (352), bouza (357), pito (358), 
busaa (365) sake (373-79), yakju and takju (379), tape = 
tapeh (381-400), ragi (381), tapuy (400), lao-chao (402), 
madhu (406), brem (408), tropical vinegar (410-14), nata 
(414-20), tea fungus (421), nuoc-mam (516-21).
 Reviewed in Scientifi c American (Nov. 1983, p. 37), 
and in Bio/Technology (1984. p. 364). Address: Inst. of Food 
Science, Cornell Univ., Geneva, New York.

1328. Product Name:  Tofu (Vacuum Packed but not in a 
Box).
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.
Date of Introduction:  1983 May.
Wt/Vol., Packaging, Price:  Vacuum packed.
New Product–Documentation:  Interview with Steve 
Demos. 1989. They got their vacuum packer in May 1983. 
It was a used Tiromat from a beef jerky company in Los 
Angeles. That one machine almost broke the company’s 
back.

1329. Shurtleff, William. 1983. Fly from Guangzhou 

(Canton) via Changsha to Zhengzhou (June 1 to 3) 
(Document part). In: William Shurtleff. 1983. Log of 
Soyfoods Research Trip to China and Japan: 29 May to 10 
July. Lafayette, California: Soyfoods Center. 117 p. See p. 
6-8. Unpublished manuscript.
• Summary: June 1. Take a long walk around the major 
market in Guangzhou. I don’t see much tofu [dow foo]. It is 
always in 18 inch squares, 2 inches thick. Also saw dow-gan 
(pressed brown tofu squares) and dow-pok (small deep-fried 
tofu cubes).
 11:00 Fly to Zhengzhou (capital of Henan province). 
Turbulent airplane ride; after a very long wait in a small 
airport, it is decided we must stay overnight at Changsha.
 June 2, Thursday. Zhengzhou seminar #1 on ground 
fl oor of hotel lobby. Maotai banquet #1 in evening, with ten 
toasts and a 25-course meal.
 Question: How does the cost of aseptic Tetra Pak cartons 
compare with the cost of other aseptic or sterile pouches, 
bottles or cans?
 Ching-sha Fujook is Bamboo yuba [dried yuba sticks] in 
a medium-thick tan sauce at the Maotai banquet.
 Question: Is China now a net importer or exporter of 
soybeans?
 June 3, Friday. Zhengzhou. 6:00 a.m. walk with Eddie 
Siu to the big Zhengzhou market (largely indoors). See 
lots of soft tofu and soymilk. For each type of product you 
must stand in a different line, and each line is very long–
sometimes requiring a wait of 20-30 minutes! I thought the 
Communist motto was “Serve the people.” What a huge 
waste of everyone’s time.
 Types of tofu: Most is soft tofu (Shui-doufu, like 
Japanese Momen-dofu, made with the separation of curds 
and whey) 15 slabs on wood boards 18 x 18 x 4 to 5 inches 
thick. Pieces are cut with a knife, weighed in a scoop on 
a hand held lever arm, and put into customer’s bag. (b) 
Dofu-gan, tan squares 1.5 x 1.5 x 3/8 inches. (c) “Thousand 
sheets” are very thin (like paper). 10-inch squares called qian 
zhang. (d) Tofu rolls (dou-fu? = maki) 3 inches in diameter 
and 8 inches long make of tofu wrapped in cloth and boiled 
(illustration). (e) Doufu-ru = fermented tofu in jars. (f) 
Doufu-fen = soy fl our (full fat?) used to make tofu and 
soymilk. (g) A semi-fi rm tofu.
 Buying: You must present a ration ticket an also pay 
money. 500 grams of shui-dofu costs 10 cents (i.e., ¥0.10). If 
you use up your tofu ration tickets, you may go to a separate 
place and use a grain ration ticket, but it costs more.
 Soy sprouts: Saw 2 baskets (wicker 18 inch diameter, 14 
inch deep) sold outdoors next to 5 baskets of mung beans. Lu 
Dou-Ya = mung sprouts. Huang Dou-Ya = soy sprouts.
 Note: This is the earliest English-language document 
seen (Jan. 2013) that uses the term “Huang Dou-Ya” 
(regardless of capitalization or hyphenation) to refer to soy 
sprouts.
 Flour: Doufu-fen. Probably whole soy fl our? In a plastic 
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bag containing 500 grams? Instructions read (in Chinese):
 1. To make soymilk (dou-jiang): Add 13-15 jin (6.5 to 
7.5 kg or liters) of water (cold or hot) to contents of bag, 
adding a little at fi rst to make a paste. Then, add the rest and 
mix/beat until contents of bag are smooth and bring to a boil.
 2. To make doufu-fa (tofu curds): Proceed as for soymilk 
using any 3-4 kg of water per bag. Then, add coagulant (what 
coagulant? No pack of it in the bag) to 0.15 kg of water. Pour 
boiled milk into coagulant solution and let stand for 5-10 
minutes.
 3. To make doufu: Wrap tofu curds (#2) in a cloth and 
press for 20 minutes. (Made in Zhengzhou: Tel. 26644)
 This product is widely sold. 1 bag cost ¥0.40?

Soymilk is now one of the hottest subjects in the food 
fi eld in China. Interest has grown rapidly since 1982 because 
of: (1) Vitasoy’s success in Hong Kong (yet Vitasoy still 
has no plant in China and no joint venture). (2) Japan and 
Southeast Asia’s soymilk success. (3) Alfa-Laval-Kibun and 
DTD’s competing efforts to sell soymilk plants to China. I 
predict that there will soon (in 3-10 years) be many modern 
soymilk plants in China, most run by the Ministry of Light 
Industry.
 One of the new AB-9 Tetra Pak machines sells for about 
$665,000 in July 1983. It has a capacity of 3,000 liter/hr of 
milk.

Jiaozi = (Chiao-tsi) = meat dumplings.
 Tetra Pak is a family-run business. Address: P.O. Box 
234, Lafayette, California 94549. Phone: 415-283-2991.

1330. Shurtleff, William. 1983. Fly from Zhengzhou to 
Beijing. Meet Danny Wang at EAC (East Asiatic Company) 
offi ce (June 4) (Document part). In: William Shurtleff. 1983. 
Log of Soyfoods Research Trip to China and Japan: 29 May 
to 10 July. Lafayette, California: Soyfoods Center. 117 p. See 
p. 8-10. Unpublished manuscript.
• Summary: We stay at the Beijing Airport Hotel. Soymilk 
territory: In China there is some clash/rivalry between 
agricultural people and light industry people for control 
of soymilk. So, we let the provincial government in 
Heilongjiang arrange our tour/program. The soybean 
research institute (SBRI) at Harbin is mainly soybean 
breeding. It recently achieved a breakthrough in making 
a new soy beverage. For this process and technology, it 
received an award.
 To our Harbin seminar will come (1) SBRI (2) the 
Bureau of Light Industry (3) the Bureau of Agriculture (4) 
maybe Northeastern Agricultural College.
 Cow’s milk in China: Annual per capita consumption 
is 1 kg says Danny Wang. It is used mostly by and rationed 
for people up to 3 years old and those over 70. There is a big 
emphasis on recombined milk. The total dairy milk output is 
growing at 20% a year. But, more soybeans are grown near 
major population centers.
 What percentage of China’s soybean crop must be used 

to provide 1 billion Chinese with 250 mL/day of soymilk 
given 6 kg milk from 1 kg dry beans? Answer: 15.25 million 
metric tons (tonnes). But China’s present soybean production 
is only 10 million metric tons per year. K.S. Lo (of Vitasoy) 
said that if he were setting policy in China, he would produce 
90% soymilk and 10% cow’s milk. Address: P.O. Box 234, 
Lafayette, California 94549. Phone: 415-283-2991.

1331. Shurtleff, William. 1983. Fly from Beijing to Harbin, 
capital of Heilongjiang province (June 5) (Document part). 
In: William Shurtleff. 1983. Log of Soyfoods Research 
Trip to China and Japan: 29 May to 10 July. Lafayette, 
California: Soyfoods Center. 117 p. See p. 9-10. Unpublished 
manuscript.
• Summary: Harbin is in northeast China, situated on the 
southern bank of the Songhua River. With a population of 
about 8 million, it is the tenth largest city in China and the 
center of China’s soybean growing areas.
 Harbin is originally a Manchu word meaning “a place 
for drying fi shing nets.”
 We stay at the International Hotel–the best in town.
 From the air we can see that northeast China is a vast, 
vast expanse of fl at, fertile land, excellent for farming 
except for the cold northern latitude. There are few houses 
or people. The city is dirty and dusty. Mostly brick and mud 
houses. Looks poor, despite the wealth of natural resources. 
The Soybean Research Institute is 30 minutes by car/taxi 
from the International Hotel, where we stayed.
 I walk to the nearby Nan-Gan She Chan Market, but 
there is no sign of soybeans, tofu, etc. Also, no tofu on the 
hotel menu.
 Zhang Guodong is director of the Soybean Institute in 
Harbin. Wang Jingling (of soybean fame) is now governor or 
Heilongjiang Province.
 Friendship Store: Soy sauce. The best and most 
expensive soy sauce is superior soy made in Guangzhou 
(Canton). Ingredients: soybeans, wheat fl our, salt, water. 623 
mL retails for ¥1.15 at the Friendship Store. It’s all called 
Jiang You. The second best soy sauce is Xiang Zhi soy, made 
in Beijing. Address: P.O. Box 234, Lafayette, California 
94549. Phone: 415-283-2991.

1332. Shurtleff, William. 1983. In Harbin (June 6-7) 
(Document part). In: William Shurtleff. 1983. Log of 
Soyfoods Research Trip to China and Japan: 29 May to 10 
July. Lafayette, California: Soyfoods Center. 117 p. See p. 
10-12. Unpublished manuscript.
• Summary: 6:00 a.m. I walk to the local market. See one 
stall (a mobile cart) selling gelled tofu curds (doufu-fa) over 
which is poured a sweet brown sauce then topped with some 
diced red chilies and green herbs. Served with deep-fried 
breadsticks. One other place serves soymilk hot with deep-
fried breadsticks. No tofu at all in the market. Some say it is 
sold only in winter. No other soyfoods seen.
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 Soymilk terminology: (1) Dou Nai–it sounds more 
modern than “Dou Jiang.” Implies or connotes no beany 
fl avor, is thicker and has a higher protein content. (2) Dou 
Ru–(Alfa-Laval used this) is harder to pronounce.
 [Henan Area grows lots of soybeans]: more than 
Heilongjiang? The money to build soymilk plants in China 
is partially foreign capital. People and institutions are falling 
all over each other to help China develop “China Orient 
Leasing.” 50% are Japanese.
 Eaton [Eton], A consortium from Cleveland, Ohio, 
is planning to build a $50 million oil extraction and 
protein refi ning plant in Jiamusi. Oil = extract, refi ne, 
make margarine, shortening, etc. Protein = feed, isolate, 
concentrate, tofu and soymilk production.
 Tuesday June 7, 1983 (Harbin): Min-Lite = the Ministry 
of Light Industry is interested in a soymilk plant. Also, 
the State Farm Bureau (Bean processing division) and the 
Soybean Institute is working in breeding (for both protein 
and oil), diseases, and physiology.
 Soymilk Taste Tests in Harbin: Chocolate was vastly the 
fi rst choice, second was sweetened, third was plain / dairy-
like. They dislike added oil in soymilk and would like to try 
fruit-fl avored soymilk (apple, pineapple). Added fat coats the 
mouth with a greasy / gummy fi lm. Vitasoy has no added fat.
 Dou Ru Fen: Niu Nai Mai Jing. 205 gm. This product 
consists of a white powder containing 10% cow’s milk 
powder, 40% soymilk powder (spray-dried traditional 
soymilk, not soy fl our), and 50% (!!) sugar. 1000 tonnes a 
year are made, starting in 1978 or 1979. Sold to housewives 
who use it to make breakfast soymilk. Costs RMB 0.78–0.80 
= 70-80 cents. Cow’s milk powder is stirred into hot soymilk. 
The mixture is concentrated and spray dried. Also made in 
Beijing, but this one is the best quality.
 Pure: Soymilk powder is made in Beijing by Beijing 
Foodstuff Corp. since 1980. Called Doujiang-Fen (Soymilk 
powder) and also retailed to housewives for breakfast use. It 
is 50% powdered soymilk and 50% sugar. It is spray dried.
 Fresh green soybeans (Maodou = Hairy bean): Mostly 
eaten by farmers. Also sold in markets. Not packaged or 
canned. Whole dried soybeans: some canned in China. It is 
sold in Beijing.
 Tofu in Heilongjiang: None is sold during the summer 
because it spoils easily and people do not like to eat tofu in 
the summer. A lot is sold in winter.
 Soybean use: Of China’s 9 million tonnes produced, one 
man estimates that 80% of soybeans are crushed. The meal 
is used mainly for feed, but some for tofu, soy sauce, and 
textured vegetable protein (TVP).
 Main uses for foods made with whole soybeans in 
approximate order: (1) Tofu and kan-dofu. (2) Soymilk. (3) 
Soy sauce. (4) Miso = Doujiang. (5) Yuba. (6) Fermented 
tofu.
 Main uses for foods made with defatted soybean meal: 
(1) Tofu. (2) Soy Sauce. (3) Miso. (4) Soymilk.

 Soy nuggets [fermented black soybeans] are made only 
in the south of China. This state farm bureau man estimates 
that there are 200,000 tofu shops in China, one in every 
village, but there are no statistics on tofu.
 Big tofu factory in Harbin. Ministry of Light Industry 
people in charge. He does not think as many soybeans will 
ever be used for soymilk as for tofu.
 Many government groups are doing research on 
soyfoods, such as tofu and soy sauce, but no single group. 
Address: P.O. Box 234, Lafayette, California 94549. Phone: 
415-283-2991.

1333. Zhang, Furu. 1983. Soybeans and soyfoods in 
Heilongjiang (Interview; Document part). In: William 
Shurtleff. 1983. Log of Soyfoods Research Trip to China and 
Japan: 29 May to 10 July. Lafayette, California: Soyfoods 
Center. 117 p. See p. 13-14. Unpublished manuscript.
• Summary: Heilongjiang is by far China’s biggest soybean 
producing province. Main interest now is to process more 
of the province’s soybeans before shipping them out. Most 
soybean production is under the direction of the State Farm 
Bureau, which has huge farms. 1.5 million mou = 250,000 
acres. By 1990, they hope that 2/3 of the soybeans submitted 
to the federal government will be processed in the province. 
By 1985, they hope to process 1.25 million tonnes.
 Processing means (1) oil extraction = crushing plants, 
and (2) soymilk plants starting from the whole bean. Most 
crushing is now done in Shanghai and Beijing. Now, 70% of 
the beans leave the province unprocessed.
 For the crushing plants, they plan to use protein for feed, 
isolates, concentrates, and TSP [textured soy protein]. With 
Eton, they hope to build 3 plants, each with a capacity of 
300,000 tonnes/year of beans. They hope that the fi rst will be 
done by 1984-1985 and the last by 1988-89, but they are still 
in negotiations. Of the protein, 50% will be used for food, 
50% for feed. Some will be exported. The isolates will be 
used in China in sausages, artifi cial meat.
 They also want to build 6 plants to make soymilk 
powder (30 tons/day of milk). There already is a small 
soymilk plant in operation. They hope to build the last of the 
6 by 1987. They also want to make fl uid soymilk for local 
consumption. They want to start with pilot plant to (1) test 
market soymilk (2) train on the process (3) show it to others. 
DTD plant (costing $2 million) makes 4,000 liters/hr of milk. 
He wants to process 10 tons of dry beans/day.
 Financing is the problem: (1) Joint venture. DTD 
provides equipment and China provides buildings and 
labor (2) Try to get loan from Danish government state 
loan (The problem is always “How will China pay for these 
projects?”). DTD’s Anda Dairy plant was fi nanced by a 
Danish state loan.
 In total soybean production, China’s big 3 are: (1) 
Heilongjiang. (2) Jilin. (3) Liaoning. Heilongjiang also 
exports soybeans to Japan and Southeast Asia. 500,000 
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tonnes of soybeans in 1982 from Heilongjiang. This is 2/3 
of China’s total exports. He has been told by the Ministry 
of Agriculture to help increase China’s per capita protein 
consumption.
 We met with 3 men from Heilongjiang Bureau of State 
Farm. Jiamusi, Heilongjiang.
 (1) Zhang Furu, Deputy Director = Decision Maker (2) 
Ma Zhensheng. Engineer in soybean processing. Excellent 
man. Gave him 3 books (3) Yin Zhiwei. Chemical engineer.
 In the afternoon, I walk along the Sungari river with 
John Davies, who is trying to quit smoking. This river fl ows 
northeast to join the Amur then enters the sea in Russia.
 Harbin seminar #2 in hotel room. Address: Prof., Deputy 
Director, Heilongjiang Bureau of State Farm. Phone: 415-
283-2991.

1334. Shurtleff, William. 1983. In Harbin (June 8). Interview 
with Zhang Guodong. Next morning in Harbin. Afternoon 
fl y from Harbin to Beijing (June 9) (Document part). In: 
William Shurtleff. 1983. Log of Soyfoods Research Trip to 
China and Japan: 29 May to 10 July. Lafayette, California: 
Soyfoods Center. 117 p. See p. 14-16. Unpublished 
manuscript.
• Summary: Hong Kong will revert to China on 30 June 
1997 at midnight.
 Mr. Li Weicheng is Director, Bureau of Light Industry, 
DTD says he is their most important man in China. We 
served him and others Hi-C, Vitasoy, and 3 types of soymilk 
made by DTD. Everyone present likes Hi-C better than 
Vitasoy. Mr. Li likes the 3 DTD soymilks better, but he likes 
them all the same. He says the plain has no beany fl avor. Key 
point. Chinese (at least in Heilongjiang) do not like beany 
fl avor in soymilk.
 Interview with Zhang Guodong, Director, Soybean 
Research Institute, Heilongjiang.
 China’s six largest soybean producing provinces are: (1) 
Heilongjiang. (2) Hunan. (3) Shandong. (4) Anhui. (5) Jilin. 
(6) Liaoning.
 Soybean production in China is increasing. In 1978 
the Chinese government raised the price it pays farmers for 
soybeans. It was raised again in 1982 to 34.5 fen per chin 
(1 chin = 500 grams). This is the same as the price of 3 chin 
(1,500 gm) of maize. Also, farmers growing soybeans get top 
priority fertilizer–especially phosphorus. Both programs are 
nationwide. It is believed that these new incentives will lead 
to increased soybean production.
 Heilongjiang province now has 25 million mou = 4.25 
million acres planted to soybeans. The main work now is 
to increase soybean yield. The present yield is 75-90 kg/
mou, with a goal of 125 kg/mou by 1990. One problem here 
is the long, cold weather (there are only 80 frost-free days 
in northern Heilongjiang) and the northerly latitude. Also, 
expanding hectarage for all crops in the Three-River Plain 
area must be done near the eastern border.

 The Soybean Research Institute in Heilongjiang was 
founded in 1975. It now employs 71 people with an annual 
budget of 200,000 yuan. Its main purpose is to breed better 
soybean varieties for Heilongjiang–for higher yield, and 
higher oil + protein. Also to develop new technology and 
management practices for farmers, improved chemical 
fertilizer use effectiveness, better understanding of diseases, 
physiology, etc.
 Important developments: (1) Several good soybean 
species and ones with improved photosynthesis. (2) A 
package of practices that will enable farmers to get yields 
of 3,000 kg/ha. (3) Inexpensive harvester developed in Jilin 
province.
 The FAO Project. Funding of $525,000. It will run from 
7 Feb. 1982 to Aug. 1984. To import U.S. consultants, send 
students abroad for training (4 to USA, 2 to Italy). Import lab 
and farm equipment.
 They are working with breeding wild soybeans for 
resistance to drought and to disease, plus high protein 
content.
 In China there is no terminology to distinguish 
vegetable-type vs. fi eld-type soybeans. But vegetable type 
are large, and grown mostly in southern China for use as 
green vegetable soybeans [edamame]. Soybeans for canning 
whole are not grown or sold in northern China.
 More than 50% of China’s soybeans are crushed, but 
this percentage is decreasing as the standard of living rises, 
since more people want soyfoods such as tofu.
 China’s leading soyfoods in order of importance: (1) 
Tofu, all types, including fermented tofu. (2) Chinese-style 
miso (doujiang). (3) Soy sauce (jiangyou). (4) Soymilk. (5) 
All others. Most of the fermented tofu, yuba, and fermented 
black soybeans are found in southern China.
 Defatted soybean meal is used mostly in feeds. In Jilin 
there is a Soybean Research Institute with similar goals as 
the one in Heilongjiang. There is some cooperation between 
the two. Shao Rongchun is the Institute’s director at Jilin.
 Soyfood research and uses: Research on soyfoods is 
conducted at Heilongjiang Commercial College, which is 
under the Bureau of Commerce. An ASA representative will 
visit them in mid-June. They are working on soy protein 
isolates, artifi cial meat, etc. One good book is Integrated 
Application of Soybeans (Dadou te zhung he liyun), 
published in 1958 by the Shanghai Bureau of Cereals. It’s 
about soyfoods. Many soy history books have been written 
since 1949.
 A new soy beverage is made in Heilongjiang and sold 
in Harbin. He does not know who developed it. It is a 
refreshing nondairy summer drink named Jinbo Juice, but it 
is not like soymilk.
 The future of soybeans in Heilongjiang and China looks 
very good. Production will grow since yields are low and the 
Ministry of Agriculture is interested in expanding production 
and protein from soybeans–not from meat. It is for the 
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people of China.
 At the end of July will be the Jilin Seminar, #2 USA-
China Soybean Symposium. For a list of topics ask Intsoy.
 June 9. Morning in Harbin. One company in 
Heilongjiang makes a powdered milk which is soy-dairy 
blend; they make their own soymilk by the traditional 
method. Address: Wan Da Shan Foodstuff Factory. Farm 
No. 8511, [Bureau of State Farm]. Heilongjiang province. 
Product name: Cow’s Milk Malted Soymilk Powdered 
(Instant Niunai Maijing). Brand: WanDaShan. Label of 
ingredients: Added maltose, glucose, sucrose. Gives protein 
complementarity. Mix 3 tablespoons of the powder with 
hot water to make a paste, then add more hot water. Keep 
powder cool and dry after opening. Address: P.O. Box 234, 
Lafayette, California 94549. Phone: 415-283-2991.

1335. Shurtleff, William. 1983. In Beijing. Our guide. Meet 
Mr. Pan (June 9) (Document part). In: William Shurtleff. 
1983. Log of Soyfoods Research Trip to China and Japan: 29 
May to 10 July. Lafayette, California: Soyfoods Center. 117 
p. See p. 17-18. Unpublished manuscript.
• Summary: Morning: Ms. Chen Xihau is our guide. She 
says fear is everywhere in China. Everyone is a potential spy.
 Fermented tofu (doufu-ru) and soy nuggets (douchi, 
[fermented black soybeans]) are sold in “salty vegetable” 
(sien tsai) shops.
 Mr. Pan is the top man in the federal Ministry of Light 
Industry (MinLight). Super guy. He is director of the Food 
Industry Bureau. He is interested in developing a soymilk 
industry in China. Cow’s milk cannot meet the demands 
of a large population. A new policy in China is to increase 
soybean production. Recently the American Soybean 
Association (ASA) sponsored 6 MinLight (Ministry of Light 
Industry) people (both federal and Beijing municipality) on 
a trip to study soymilk production in Hong Kong, Japan, and 
Thailand. They are now considering whether or not to use 
the “wet” or “dry” process. He says that Vitasoy uses the dry 
process.
 The traditional Chinese method of making soymilk 
extracts / recovers only about 60% of the protein in the 
soybeans; the modern method and technology recovers 80-
85%.
 New products he would like to make from soymilk are 
ice cream (he saw it in Japan, tasted it and liked it), yogurt, 
and infant foods. He would like to use soybean protein in 
meat products (they are testing this now). He attended a 
recent meeting in Shanghai (not related to ASA) on the use 
of soy protein isolates. China seems unaware of the vast 
potential of soy fl our.
 He says that the government policy based on direct use 
of the soybean as food makes better use of the land than use 
in a feedlot or feeding soybeans to animals and then eating 
the animals. The policy is for plant protein to be the major 
source of protein and for animal protein to be secondary.

 Vitasoy is Witanai (pronounced wi-TAH-nai). Hi-C is 
Yangwan.
 For soymilk, Mr. Pan prefers the term douru to dounai.
 Danny Wang says the World Bank is helping to fi nance 
reclamation of 2 million ha (hectares) of farmland in the 
three rivers area of Heilongjiang. One-third of this will be 
planted to soybeans. Address: P.O. Box 234, Lafayette, 
California 94549. Phone: 415-283-2991.

1336. Shurtleff, William. 1983. Meet Susan Scurlock, 
American Embassy Agricultural Attache (Attaché) in Beijing 
(June 9) (Document part). In: William Shurtleff. 1983. Log 
of Soyfoods Research Trip to China and Japan: 29 May to 10 
July. Lafayette, California: Soyfoods Center. 117 p. See p. 
18-20. Unpublished manuscript.
• Summary: Sources of information on soybean production 
in China: The China Review of Agriculture. 1981 outlook for 
1982 is my best source of overall summary of her data.
 Her best sources, as U.S. Ag Attache, are (1) Statistical 
Yearbook of China. The best primary data, but 1½ years late. 
I got all relevant data in the 1981 edition. (2) Four Chinese 
researchers at the embassy read Chinese newspapers for 
all of Chinese’s provinces, looking all over for clues. (3) 
Travel to the provinces for information from each province. 
(4) Meet with Beijing Ministry of Agriculture (its Foreign 
Affairs Bureau) but they usually have poor data. (5) Most 
Chinese trade statistics come from other countries.
 My best channel for the latest statistics and summaries is 
to call the USDA Foreign Agricultural Service (FAS) or the 
USDA Economic Research Service (ERS) and to ask for the 
latest data in their computers on soybeans, foreign country 
production, imports and exports.
 ERS has the best data on soybeans in China. They only 
do research and have commodity analysts, especially for 
the USA. In the USA, phone 202-447-8676. FAS promotes 
the exports of U.S. farm products. Susan works for FAS 
in their oilseeds division. Phone: 202-447-7037 or 8809. 
Jerry Harvey is the head of the FAS oilseeds division. Ralph 
Detro is an oilseeds analyst. Deborah Pumphrey is with FAS 
oilseeds.
 Data on soybean production in Heilongjiang from a 
Heilongjiang newspaper dated 15 May 1983 stated that the 
province’s soybean production in 1982 was 2.55 million 
metric tons. This was up 26.8% from 1981.
 Total soybean production statistics in China:
 In 1980 some 7.94 million metric tons were produced on 
7.226 million hectares.
 In 1981 some 9.33 million metric tons were produced on 
8.024 million hectares.
 In 1982 some 9.03 million metric tons were produced on 
8.226 million hectares.
 In 1980 the central government increased the soybean 
“procurement price.”
 But 1.25 million metric tons of soybeans in storage at 
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the same time is not enough for the needs of food (tofu) and 
compound feeds–due to mismanagement.
 China both exports and imports soybeans. They export 
since it is easier to export from Heilongjiang to Japan than 
to ship to south China. In 1982 China imported no soybeans 
from the USA–partly related to textile quotas. After a huge 
jump in textile imports from China, the U.S. limited the 
growth rate. But China is not really importing soybeans from 
anyone. In China today soybeans are mostly grown on the 
dykes around rice paddies. In 1981 Hunan and Anhui both 
doubled soybean production. Yet tofu is scarce.
 The main activities of the American Soybean 
Association in China: They are in it for the long pull. (1) 
To promote compound feeds, which are seen as the wave of 
the future. (2) To promote the use of new technologies–for 
making soy protein isolates and concentrates, soymilk, etc. 
There will be a “Soybean Symposium” in Jilin. Susan does 
not foresee much growth of soybean production in China. 
However she does see much growth in rice, cotton, and 
tobacco production. And rapeseed production doubled in two 
years.
 That evening we have a maotai banquet with Mr. Pan. 
We discuss the following:
 Meiji makes soymilk ice cream in Japan.
 Ice stick prices in China: Sugar and fl avor–3 fen. Sugar, 
fl avor and a little milk–5 fen. Sugar, fl avor and much milk–
15 fen.
 Of four soy experts from southern China, none has heard 
of tou-cha-ping (Chinese tempeh).
 Beijing soymilk fl avor tests: 15 people prefer sweetened 
soymilk vs. 12 people prefer it unsweetened (plain). The 
majority like chocolate, yet they would like it better if it were 
less thick; the sweetness is just right. They also like sour 
orange which has the consistency of soy yogurt.
 Pre-Pak: These are inexpensive plastic bags for milk or 
other beverages; widely used in Europe, and some in Japan. 
China is thinking of using these for packaging soymilk.
 Alfa-Laval soymilk systems are promoted by ASA; they 
do not know DTD.
 In China, dried yuba sticks are known as fuzhu (in 
pinyin). Address: P.O. Box 234, Lafayette, California 94549. 
Phone: 415-283-2991.

1337. Tara, Bill. 1983. Re: Comments on William Shurtleff’s 
“History of Macrobiotics” manuscript. Letter to William 
Shurtleff at Soyfoods Center, June 9. 2 p. Typed, with 
signature on letterhead. [1 ref]
• Summary: “I would check the reference to Paul Hawken 
owning 50% of the stock in Erewhon. My reason for this 
is as follows: During this period of time there were many 
discussions which took place between myself, Paul, the 
Kushi’s and others regarding an equitable distribution of 
stocks in the company to the management. No plan was 
ever fi nalized. Paul’s desire was 50% for himself. Michio 

and Aveline were hesitant since that would have meant that 
future stock participation by management would be severely 
limited. It was my understanding that the upshot of these 
discussions was that Aveline would hold the shares in her 
name in trust until such time that an equitable proposal was 
put forward by management. In lieu of stock participation, 
many employees including Paul, myself & Roger Hillyard 
were given cash bonuses and extensive time off from our 
work to pursue our own travels and study. (Paul went to 
Japan under such an arrangement, Roger traveled through the 
U.S. and I traveled through Europe.)”
 “Paul did not ‘set-up’ Mitoku & Muso. They were 
already in operation and exporting. Paul did however, cement 
a good relationship with these companies and make more 
effi cient arrangements for shipping and quality control.
 “As per Paul’s shock regarding the shares. I can only 
say as stated above, plus the fact that what you want and 
what you have are two different things, if the shares had been 
legally his, they could not have been taken away and Paul 
could never be accused of having been ignorant of the law in 
business matters.”
 “Erewhon in Los Angeles was started by myself and 
Aveline Kushi. I had moved to Los Angeles to set up a center 
there immediately after establishing a center in Chicago 
[Illinois] and getting the shop opened. The shop was opened 
in 1970 and our original purchase of miso and tamari were 
made through Chico-San. We later received our fi rst direct 
shipment from Japan prior to Paul’s arrival. I was joined 
by Bruce Macdonald and we began distribution up the 
California coast as far north as San Francisco, distributing 
miso and tamari as well as some Japanese condiments 
and seaweeds to small co-ops and natural food shops. Our 
biggest customers were the co-ops in Berkeley and Fred 
Rohe in San Francisco.”
 “What can I say regarding Paul’s impression of Erewhon 
in 1970? We were all younger then. My impression was that 
Erewhon was a very happy place to work at Farnsworth 
Street. There was a high degree of comradery [camaraderie] 
and a poor understanding of business. The words arrogant 
and dogmatic were words often used to describe Paul–rightly 
or not.
 “Bill, I hope these comments are not in any way taken 
to be disparaging of Paul and his involvement in the natural 
foods movement. His energy and vitality combined with 
his sharp business sense was one of the main driving forces 
behind the wide distribution of Japanese foods. Combined 
with Michio’s educational work, this forged the beginning 
of the wide acceptance that we are now seeing for many of 
the traditional food items. It would be sad, I think, to allow 
Paul’s own personal frustrations to overly color what was 
an exciting and adventurous experience for all involved.” 
Address: The Kushi Institute, P.O. Box 1100, Brookline, 
Massachusetts 02147. Phone: (617) 731-0564.
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1338. Shurtleff, William. 1983. In Beijing (June 10-11) 
(Document part). In: William Shurtleff. 1983. Log of 
Soyfoods Research Trip to China and Japan: 29 May to 10 
July. Lafayette, California: Soyfoods Center. 117 p. See p. 
20-23. Unpublished manuscript.
• Summary: Soy sauce, miso, and fermented tofu (doufu-ru) 
are all sold at one type of store, a pickle shop that sells salted 
foods. I visited one of these named Tien Yuan Jiang Yuen. A 
color photo shows various types of soy sauce sold in Beijing.
 In the market, the sign above the soyfoods section reads 
Douzhi Shipin. In this section they sell fuzhu (bamboo yuba 
[dried yuba sticks]), Doufu-fen (a type of soy fl our made 
in Beijing), cubes of fried tofu (1 inch on a side, called 
doubao).
 Note: This is the earliest English-language document 
seen (April 2013) that contains the term doubao in 
connection with fried tofu.
 In 1949 the East Asiatic Co. (which is owned by rich 
Danes) was the leading exporter of soybeans from China. 
They started exporting soybeans from China in the 1920s. 
When exporting, they had offi ces in Dalien (Dairen), 
Harbin, etc. The company now has about 80,000 employees 
worldwide. It is the biggest company in Denmark and the 
biggest foreign trading company in China, except for several 
Japanese companies such as Marubeni, Nissho Iwai, etc.
 June 11, Saturday. Beijing seminar #1 in downstairs 
room. Talk with Mr. Chen of the Food and Fermentation 
Research Institute. Mr. Chen says the most popular vegetable 
oils in China are: 1. Peanut. 2. Soy (not generally refi ned). 3. 
Rapeseed.
 Two organizations do research on soyfoods in Beijing: 
(1) His Food and Fermentation Research Institute (under 
MinLight, the Ministry of Light Industry); three people who 
work there are Mr. Chen, Mr. Dai Jiakun, and Mrs. Xu Lin. 
(2) Beijing Municipal Food Research Institute; contact Mr. 
Dai Xinjun (Dong [East] Zongbu Lane, Beijing).
 Four acid tests for the buyer of any soymilk process and 
equipment: (1) Equipment cost (fi xed). (2) Processing cost 
(including labor, energy, water, etc.). (3) Soymilk fl avor. (4) 
Protein and solids recovery (percentage).
 The Chinese name for thin pressed tofu sheets (“1,000 
sheets / 1,000 folds) is Qianzhang or Baiyeh.
 The best local markets (which have more variety of 
produce in the winter) are: Chongwen Vegetable Market 
and Xidan Vegetable Market (Chinese characters are given 
for both). The Chinese term for “soyfoods” is dadou shipin 
(“soybean products”).
 There is a new Chinese method (in Shanghai) for 
continuous pressed tofu sheets.
 Commercial soy products made by Mr. Chen’s institute: 
(1) Formulated soymilk for infant food. (2) Soy protein 
concentrate. (3) Later a modern soymilk plant will use this 
to make (1). Plain and sweetened soymilk in glass bottles, 
plus fruit (citrus = orange fl avor) and malt. There are some 

technical problems with using plastics bags as soymilk 
containers; they leak and are fairly expensive. Later he will 
work on a lactic soymilk drink.
 Research on soy sauce: Improved method. Low salt, 
done in factories in Beijing and Shanghai.
 Most soy oil in Beijing is not refi ned. People like the 
fl avor OK, but they do not know the refi ned fl avor. Rapeseed 
oil is used mostly in South China. In Beijing, mostly peanut 
and soy oil; peanut is more expensive and has a higher class 
image. Rapeseed is the cheapest but people don’t like it.
 The debate over more meat vs. more protein. Recently 
Chinese offi cials have come to understand the problem 
better. Send him Diet for a Small Planet, by Lappé.
 In 3-4 months, Mr. Chen will send me an article about 
soyfoods in China–Tell Ira Leviton.
 I visit a bookstore and buy a pinyin dictionary and a 
book (published last year in Chinese) about tofu. Visit the 
Forbidden City and a very famous square in central Beijing. 
Address: P.O. Box 234, Lafayette, California 94549. Phone: 
415-283-2991.

1339. Foley, Terrence B. 1983. Work with soybeans and 
soyfoods in China (Interview). SoyaScan Notes. June 12. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: This interview was conducted in the dining 
room of a major hotel for foreigners in Beijing. Mr. Foley 
has been the American Soybean Association’s country 
director for China for about 2 years. A previous interview 
gives his background and credentials. Shurtleff had prepared 
a list of questions to ask him.
 Terry wants to hire a human nutritionist (Beth 
Branthaver, married name Woon; her husband is in the 
military, and she is working on a PhD in nutrition).
 Human nutrition is the fi rst interest in China. In China, 
people live in little boxes; society is very secretive. Terry 
formerly taught Chinese language and history, and was in the 
military.
 In China, knowledge is power. Therefore they don’t 
like to publish statistics. Secrecy. The other reason for no 
statistics is “socialist methodology” and the fact that China 
is not yet used to the scientifi c viewpoint, and methodology. 
“There is obsessive, pervasive, perverse secrecy.” They feel 
no need and make no effort to compile statistics, and even if 
they did, they wouldn’t give them to foreigners. Tofu is too 
informal to track; its like asking how many tortillas are made 
in Mexico.
 There is very little modern, mass production of any 
foods, except for export. They want modern soyfoods for 
export to get hard currency. Agriculture is now the top 
priority in China and the government is very interested in 
improving food production. They are making great strides in 
agriculture, for example exporting swine.
 In Thailand Terry’s soymilk group visited Greenspot. 
K.S. Lo (of Vitasoy) wants a joint venture but to sell the 
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product under his brand. The Chinese basically want to steal 
Lo’s technology, then sell the soymilk back to Hong Kong 
and put him out of business.
 Ministries in China don’t do what you’d think. There 
is no cross communication between Ministries. They are 
intensely competitive among one another. Now profi t is 
no longer a dirty word in China. Tofu shops are under the 
jurisdiction of the Ministry of Commerce. The Ministry 
of Light Industry (MinLight) does canning and processing 
of some foods, esp. canned, jarred, and bottled foods. The 
Ministry of Commerce does sausages, grain handling, and 
setting prices. Terry is very fond of MinLight; they are open, 
competent, cooperative. Mr. Pan is Chairman of the National 
Taste Testing Board. He’s very sharp and nice. Many 
bureaucrats are very dull; but not the plant managers. In 
the ministries, overlapping and diffusion of responsibilities 
is a big problem, as is ineffi ciency. China’s soymilk expert 
is Chen Xihau. Three ministries are interested in soy. The 
Bureau of State Farms is under the Ministry of Agriculture. 
Communes are not under the Ministry of Agriculture. 
Commune is a new name for “town.” A state farm is 
basically a new project, on reclaimed land, with a planned 
development. They all look like army bases, with dorms and 
all.
 ASA is active in sending soy-related teams abroad, 
and bringing in soy technicians. Doing basic promotion on 
animal feeding and human foods. Big interest in improving 
the human diet. This is the most rudimentary of all the 
world’s ASA programs. In July a team of six from the Harbin 
Commercial College under Prof. Wu Mung will go to USA 
to study soy protein foods (modern). The team makeup is 
strongly infl uenced by ideology and politics, i.e., who is 
chosen to go. ASA cannot pick the members. In Sept. a 
second team from Ministry of Commerce will go to USA, 
to study modern soy protein products. China is interested in 
self-suffi ciency. Cut off from the rest of the world, they don’t 
like to buy from abroad. Terry does not see much expansion 
in soybean production. Their “midwest” = main soybean 
belt (northeastern China) is on about the same latitude as 
America’s New England / Maine.
 The peak historical year for soybean production in 
China was 1955, with 10 million tonnes.
 The Western view of history presently is that great new, 
impersonal forces are the main determining factor. China 
believes more in the effect of individuals, but also with some 
historical determinism.
 The masses in China will demand more meats. Building 
a livestock industry is a very high priority of China’s. 
Current trends. 1. Big beef industry in the prairies, on land 
that cannot be used for food. Chinese may destroy their 
grasslands. 2. Confl ict between people’s demand for meat 
and a rational food policy for maximizing food resource 
use. 3. Huge plans to promote milk as the perfect source 
of protein. It is now rationed, sold like a prescription item 

(except the yogurt drinks) to people under 3 or over 70 years 
old. Not even pregnant mothers can get it. Cow’s milk has 
much more prestige than soymilk. They plan to use soymilk 
as an interim product until their cow’s milk industry is 
developed. 4. Fascination with modern technology, like all 
Third World countries. They have a hangup about being 
backward, maybe inferiority complex. 5. Tendency to look 
for shortcuts. 6. Soy protein isolates and other modern, high-
tech soyfoods are attracting much more interested than other 
types of soyfoods; a some what childish attitude. They want 
only the most modern, the biggest, the one with the most 
protein (isolates). The mystique of isolates. They want to use 
them in baby foods, carbonated beverages, soymilk, etc.
 Chinese foods are chopped into little chunks, then 
fried with sauces and spices. Textured soy protein (TSP) 
fi ts into this pattern perfectly. In addition, China is like one 
big military base or institutional feeding system. Thus it is 
easy to introduce modern soy protein products like TSP; 
they understand it like U.S. foodservice institutions. There 
is No popular resistance to it. There is an isolate plant in 
Manchuria. Which? They also want to make some TSP in the 
Nanyuan plant in southern suburbs of Beijing.
 Extruders in the USA grew out of the process for 
extruding plastics. Chinese extraction plants do not 
adequately toast their soybean meal, which leads to bad 
fl avor and poor nutritional quality. No one likes soy fl our. 
This is not a basic lack of interest, just a reluctance to use a 
poor quality product.
 Foley is part of a generation of Sinologists who couldn’t 
get to China. US-China relations have deteriorated during 
the past 1½ yrs. Problems: 1. Textile quotas are symbolic of 
the problem. 2. Taiwan recognition. Terry wants to stay in 
China a long time so he tries to be very careful not to offend 
anyone.
 Transportation: Food doesn’t move much by road. They 
use boats. There is a shortage of railcars. Port and dock 
facilities for imports are woefully inadequate for grains. This 
creates domestic “exports” problems. The 7-9 international 
ports incl. Shanghai, Tientsin, Dahlien.
 Travelers don’t get sick much in China. Foods are not 
eaten raw. Tea is boiled; all food is cooked. Continued. 
Address: Director, China Offi ce, American Soybean Assoc.

1340. Foley, Terrence B. 1983. Work with soybeans and 
soyfoods in China (Continued–Part II) (Interview). In: 
William Shurtleff. 1983. Log of Soyfoods Research Trip to 
China and Japan: 29 May to 10 July. Lafayette, California: 
Soyfoods Center. 117 p. See p. 27-28. Unpublished 
manuscript.
• Summary: Continued. Soy oil: 90% is degummed crude, 
packed in 55 gallon drums and distributed by trucks. 
Shanghai is the leading center of oil refi ning. Only 20% of 
China’s internal is solvent extracted; the rest is expelled. 
Largest plant is 350 tonnes/day, solvent extracting. Most are 
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50-150 tones/day. Oil is rationed. In retail shops it’s pumped 
out of 55-gallon drums into your personal bottle, about 1 
liter/month. Only about 5-10% of all soy oil in China is 
refi ned, and much of that by commercial crushers.
 People in Northeast China and Shanghai like soy oil 
especially. Canton only uses peanut oil. It’s also a function 
of price. After refi ning, they make margarine, shortening, 
and dressings in Shanghai. In China, there is a problem with 
sickness from eating raw veggies in salads.
 The Chinese are extremely conservative with food. They 
do not like foreign food. During his soymilk tour to Japan, 
the group ate no Japanese food at all on the trip. They found 
a Chinese restaurant for every meal!!!
 Do the Chinese prefer refi ned soy oil to crude?
 In 1997, the U.S. Wheat Association built a full-scale 
bakery in China. Ed Quinones and Dennis Blankenship 
were very excited about the potential of soymilk worldwide. 
Quinones is the regional manager for Asia and Latin 
America. He is Terry’s boss. A 6 man team & the American 
Soybeans Association agreed to build China a soymilk pilot 
plant. Now, they want a big one, with one factory equaling 
2,000 L/hr. Mr. Pan thinks 2,000 L/hr is the ideal plant size. 
The China soybean embargo also affects the ability to raise 
funds for the Chinese market. Everyone likes the idea but 
doesn’t have the money beyond $30,000 for the demo plant.
 Cyrus Eaton’s company pioneered trade with the 
Communists. It got together with Farmland, the largest 
agricultural co-op in the USA. Gene Vickers and Bob 
Bergland of Farmland-Eaton (in Crystal City, Virginia) are 
working on the Manchuria plant project. He is concerned that 
they may not be up to it. He hears that it’s off.
 Question #8. No idea; total blank. Only 5% of the 
soybeans in China are used for feed. There is a lot of urease 
and soybean trypsin inhibitors. A little soybean meal is still 
used for fertilizer. Most solvent extraction is done with 
variants of the Rotocel design, not the Desmet.
 Question #13. Everyone fries everything, like doufu and 
soy sauce. There is a great need for milk. Soy fl our won’t 
succeed until the Ministry of Commerce does better toasting 
or does subsequent toasting in food plants. There is great 
potential in China for tofu and soymilk. The Chinese system 
“falls apart in the middle from bureaucratic sludge.”
 There are no trade associations in the Chinese soyfoods 
industry; this is one reason for the slowness to modernize.
 The Chinese don’t know much about soy protein isolates 
and concentrates, but they are convinced they can be used 
to advantage. They want to make them in China, not import 
them. They aren’t sure which applications are best. There are 
lots of applications for tofu and soymilk production. USA 
uses concentrates and isolates in modern foods; China has no 
modern foods.
 Alfa-Laval. The concept of offering soymilk to Beijing 
on a 1 year trial basis is still under discussion and isn’t yet 
fi nalized. John Wilson will decide. It’s probably about 500 

liters/hr, not 2000 liters/hr. It’s not yet in the bag, at all. 
That project will not obviate the need for the American 
Soybean Association’s $30,000 pilot plant. In Shenyang 
and Shanghai, he’s not sure whether or not Alfa-Laval has 
contracts, but they have made some progress. These are 
autonomous municipalities, so they have their own funds.
 The crux of the American Soybean Association’s 
programs are teams and technical travel. Terry wants to draw 
more on East Asian trips. Countries are at various stages of 
development here, but the Chinese have no interest in low 
level technology. All third world countries must have the 
best, yet they espouse self-suffi ciency, not small-is-beautiful. 
They eschew foreign or traditional things.
 Soybean acreage in China: Heilongjiang. World Bank. 
Heilongjiang is reducing soybean acreage by 20%.
 Exports from China: Exported meal. Low price, low 
quality. The cost of U.S. soybeans delivered to South China 
is probably less than the cost of soybeans “imported” from 
Heilongjiang.
 The Chinese have never imported much U.S. soybeans, 
around 500,000 tonnes maximum. They cut this off after the 
textile quotas squabble, only because it wasn’t important to 
them. This is a symbolic gesture. They could do without it. 
Terry expects they will be a net soybean importer over the 
next 5-10 years. Brazil has no export offi ce in China, but 
does have a few traders.
 Terry does not know how much soybeans are grown on 
the banks of rice paddies or about the Jilin seminar, as he 
was not invited. He’s not interested in Chinese expansion of 
soybean production and, like Susan, does not think it will 
expand much.
 American Soybean Association dispenses technology; 
China must receive and implement it.
 In Beijing, the Chinese eat fermented black soybeans 
when they have a fever.
 The word for “soybean” is da dou, not huang dou. Da 
dou fen refers to soy meal and cake. Dou bing is soybean 
cake.
 The American Soybean Association (ASA) is like an 
agricultural extension offi ce. They dispense publications and 
do translations.
 Foley does not now get Soyfoods magazine. What a 
shame.
 American Soybean Association is committed to 
upgrading Chinese soybeans and animal technology.
 There is a 25% discount on books bought by Foley from 
us. Send him a list of all of our books and check history 
materials.
 Foley would like Leviton to come to China when he 
visits East Asia but visas are nightmarish to get, as are hotel 
reservations.
 The tofu and soymilk production plant in Tientsin 
(which is Peking’s port) is under the Ministry of Commerce. 
Also, there are oil plants in the southern suburbs.
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 We talked for a long time about the need for a Soyfoods 
Industry Directory in China, giving names, addresses, phone 
numbers, and key contact people of major organizations 
or researchers involved actively with soyfoods. We made 
a sample table of contents. Terry will follow up on this. 
Perhaps give it to Beth as a project. I met Beth in the Beijing 
Hotel that night and we discussed it. Address: Director, 
China Offi ce, American Soybean Assoc.

1341. Shurtleff, William. 1983. In Beijing (Monday, June 
13) (Document part). In: William Shurtleff. 1983. Log of 
Soyfoods Research Trip to China and Japan: 29 May to 10 
July. Lafayette, California: Soyfoods Center. 117 p. See p. 
32-33. Unpublished manuscript.
• Summary: Some refl ections: China has not yet begun to 
modernize its tofu and miso industries like Japan has.
 From Terrence Foley, try to get a list of key people 
involved with soy in China for our mailing list.
 Morning in the Beijing market: A line of 15-20 people. 
No fresh tofu. Lots of (1) Deep-fried tofu cubes. (2) Tofu 
noodles/shreds. (3) Scraps of fi rm tofu that have been 
simmered in soy sauce (heat and salt extend the shelf life). 
(4) Deep-fried or simmered tofu “fi ngers”–1½ by 1½ by 5 
inches. (5) Tofu roll made of pressed sheets. Most tofu in 
the market this morning uses soy sauce simmering or deep-
frying to preserve it; there is no refrigeration and no fresh 
“white” tofu.
 Vegetarian delicatessen named Quan Zu Zhai at Ba 
Mien Tsao near Wang Fujin: At 8:15 a van pulls up and 
unloads its total contents of buckets and trays of 18 types of 
meatless meat analogs, each with a name and price listed on 
a board. They are all either simmered in soy sauce, or made 
of deep-fried tofu and/or yuba. 30 foods are listed on the 
price list. The foods were put out on shelves. 25 people of all 
ages lined up early to wait for the foods, mostly (they say) 
for health reasons. All of the foods are dark brown and most 
are amorphous / without form. There are no forms of ducks, 
chicken, fi sh, etc. However there are many rolls, large and 
small. 8 workers are employed here in a big black room. The 
fresh, dark foods are stored in huge crockery vats.
 Terrence Foley of ASA says: Dou p’o is half-processed 
soybean meal or “soy slop,” after half of the oil has been 
pressed out.
 Gunnar Lynum is the new head of ASA Japan.
 He has seen green vegetable soybeans (maodou) for sale 
in big baskets in local outdoor markets.
 There is no margarine or shortening sold at present in 
China, since there is no refi ning or hydrogenation.
 Lecithin: After degumming soy oil in China, lots of 
lecithin remains, but the Chinese don’t know what to do with 
it.
 China is the most xenophobic country Foley has ever 
experienced. During the Qing (Manchu) dynasty in China 
(1644-1912), they created a foreign affairs bureau to deal 

with fangui (foreign devils, foreigners). Though they fear 
and loathe foreigners, they are also fascinated by them. 
Foreigners live in hotels in a ghetto and dislike China 
intensely; they gripe all the time and are under constant 
surveillance. Most foreigners can stay / last in China only 1 
year. They feel humiliated and frustrated.
 Chinese are most fascinated by foreign technology. 
China allows foreigners in China largely in hopes of 
acquiring their technology and know-how. Chinese do not 
want bourgeois, capitalistic ways and culture contaminating 
their society. They reject and repudiate everything foreign 
except technology = the gimmick or black box.
 The Chinese delegation that Foley took to Japan ate no 
food except Chinese food; they had no interest in and would 
not touch Japanese food. However they were very interested 
in learning as much as possible about Japanese technology–
in this case soybean technology.
 Southern China has a very different culture than 
northern China. Northerners are sodbusters, aggressive, and 
they fi t in overseas.
 A key man I should meet is Professor Wu Meng of 
Harbin Commercial College. He started the Heilongjiang 
Soybean Association, and is now studying soybean isolates 
and concentrates. He will soon visit the USA.
 Mao Zedong underestimated the importance of science 
and technology in the modern world.
 Most soybeans in northeast China are double cropped 
after wheat or corn: farmers must race to harvest the 
soybeans before the snows or killing cold.
 John Deere is the #1 farm equipment manufacturer 
worldwide. International Harvester is #2 and Massey 
Ferguson is #3.
 Dou tung (2 Chinese characters given = 2 Cc) are fi nger-
sized pieces of pressed tofu that are deep-fried. They are 
from Fujian, China (on the mainland, opposite Taiwan).
 A deep-fried cutlet net I have seen in Beijing is called 
Lan Hua Gan (3 Cc); Lan-Hua is a kind of fl ower. After seep 
frying it is simmered in a soy-based liquid.
 Yen Lu (2 Cc) is nigari, used to make fi rm tofu. Shi 
Gao is calcium sulfate, used to make softer tofu. Lu Dou are 
mung beans, used in many ways.
 ASA is run by Midwest farmers / farm boys who think 
of soybeans as sources of livestock feed and oil. They think 
the soyfoods movement is irrelevant. But by the late 1970s 
trends worldwide have forced ASA to take serious interest 
in soyfoods. Many offi ces have hired a human nutritionist 
(e.g., Ruth Orelenna in Mexico, Sabrine Lee in Singapore, 
Beth in Beijing). ASA tried to get Foley to focus on hogs, but 
he knows humans represent a much bigger market; 2 billion 
people vs. 200 million hogs. Foley says it is fi ne to mention 
his name and what he has told me repeatedly in the article I 
will write about this trip to China. Foley was a hippie in San 
Francisco. He is very supportive of soyfoods, and personally 
loves tofu and soymilk. I fi nd him to be a very good man. 
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We talk and I take notes for 6 hours. We are on the same 
wavelength.
 Statistical (and other) information about soyfoods in 
China is in surprisingly short supply, and what does exist is 
hard to fi nd. There are no private companies so individuals 
with a personal interest or historical sense. People are 
assigned to do the jobs they do. There is only a very 
superfi cial soy “culture.”
 Joe Rakosky has lots of fi ne color slides and charts on 
soy protein products.
 I must meet Ed Quinones; we have similar interests. 
Quinones is the regional manager for Asia and Latin 
America. He is Terry’s boss.
 Big food markets in Beijing, in order of size / 
importance: (1) Ching Wen Sai Chua. (2) Dong Dan. (3) 
Chao Yan. They open at 7:30 or 8:00 each morning. Get 
there early before all foods are sold out. Sunday morning has 
the best selection of all foods.
 The lack of fridges
 refrigerators in China is a key factor in the limited 
availability of fresh tofu; people buy it shortly before 
they eat it. This factor is also important in all Third World 
countries.
 Su jiang rou is meat or tofu pickled in jiang (Chinese 
miso).
 The place I visited that makes meat analogs is Quan Su 
Zhai at Ba Mien near Wan Fu Jin.
 In a salted foods shop I see La Jiang-you, a type of soy 
sauce. What is it? How is it made?
 At the morning market, 80 people are waiting in line 
for fi sh, 40 for vegetables. What a huge waste of people’s 
time. Why not have 2-3 lines instead of one. The retailers 
just stand there, almost dead-looking. There is no tofu left by 
3:30 p.m. Bean threads are sold in the “bean products / foods 
shop.”
 KoKo = Ke Ke Doufu Fen, 250 gm. Made in Beijing. 
Soymilk powder with chocolate fl avor.
 Most yuba in Beijing is dried yuba sticks. It is tough, so 
it will not break during shipping.
 Da Dou Tanpaku Shokuhin is a leathery looking type 
of extruded soy fl our. Tan in color, sold in a 500 gm bag. 
Lots of these bags are seen in the market. Made in Beijing. It 
doesn’t seem to be selling to well.
 In Japan in the late 1950s and early 1960s, the advent 
of refrigeration in plants, distribution, retail and homes 
played a major role in the expansion of tofu into large 
factories and the gradual demise of small tofu shops. The 
lack of refrigeration has limited the modernization of the 
tofu industry in China, as has the switch decentralized to 
centralized state-controlled markets. Are there no traditional 
outdoor markets in Beijing? Are all markets in these huge 
uninviting warehouse-like buildings? Address: P.O. Box 234, 
Lafayette, California 94549. Phone: 415-283-2991.

1342. Wagner, Martha. 1983. A growing galaxy of 
cookbooks helps Americans come to terms with tofu. 
Chicago Tribune. June 16. p. G10. [7 ref]
• Summary: “As tofu moves out of the hinterlands of 
America, as it begins to appear in university cafeterias, chic 
restaurants and gourmet food magazines, tofu cookbooks 
are multiplying.” At least 20 titles are now available in this 
category. Those mentioned are: (1) Tofu Goes West, by Gary 
Landgrebe (vegetarian, refl ects the common theme). (2) The 
Book of Tofu, by William Shurtleff and Akiko Aoyagi (“put 
tofu on the American map back in 1975, with more than 500 
vegetarian recipes... and beautiful illustrations”). (3) The 
Tofu Cookbook, by Kathy Bauer and Juel Andersen. (4) Cook 
with Tofu, by Christina Clark. (5) Tofu at Center Stage, by 
Gary Landgrebe. (6) The Great American Tofu Cookbook, 
by Patricia Gaddis McGruter. (7) The Book of Tempeh, by 
Shurtleff and Aoyagi.
 Concludes with three tofu recipes: Sunny tofu salad. 
Tofu tartar sauce. Baked marinated tofu.

1343. Leviton, Richard. 1983. Re: Japan, King Arthur, and 
trip to Italy. Letter to William Shurtleff and Akiko Aoyagi 
at Soyfoods Center, June 20. 1 p. Typed, with signature on 
letterhead.
• Summary: “Dear World Travelling Panda & Associate: 
Thanks for your letter from Japan... I leave for King Arthur 
land [England] in less than 2 weeks, and return August 21. 
The next magazine goes to the printer this Friday, after a lot 
of work.
 “Tell Bill thank you very much for getting me the 
invitation to Italy, which came through this week. The 2nd 
week of October I go to Italy, Netherlands, France to give 
three speeches for those guys. I’ll meet Guy Coudert in 
London next month. So I arrive in California about Sept. 
15, then head for Europe the 8th of October, maybe up to 
the Bay Area the end of September... I’m fi nally beginning 
to get a little excited about moving to California. My roots 
here go deep and it hurts to pull them up.” Address: Editor 
and publisher, Soyfoods magazine, 100 Heath Rd., Colrain, 
Massachusetts 01340. Phone: 413-624-5591.

1344. Danish Turnkey Dairies. 1983. Soymilk seminars, 
People’s Republic of China, and Report of DTD’s future 
work with soymilk, May-June 1983. Aarhus, Denmark: 
DTD. 25 p. 31 cm.
• Summary: Contents: Introduction. Places visited and 
persons met. Report on observations and fi ndings. Content of 
seminars.
 “Mr. William Shurtleff was hired by DTD to accompany 
John Davies and Jens Peter Graverholt, together with Eddie 
Siu of EAC Hong Kong on a three week trip to China to 
present DTD’s soymilk plants and program.”
 “Four seminars were given, each lasting approx. 1½ 
days: (1) Guangzhou, Guangdong Province, May 30-31. 26 
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participants.
 “(2) Zhengzhou, Henan Province, June 2-3. 14 
participants.
 “(3) Harbin, Heilongjiang Province, June 6-7. 22 
participants.
 “(4) Beijing, Beijing Shi, June 10-11. 25 participants.” 
Address: Aarhus, Denmark.

1345. Product Name:  Ice Bean Sandwich (Ice Bean 
Between Carob Coated Honey Wafers) [Honey Vanilla, 
Carob, or Peanut Butter].
Manufacturer’s Name:  Farm Foods.
Manufacturer’s Address:  Summertown, Tennessee.
Date of Introduction:  1983 June.
Ingredients:  Vanilla: Ice Bean Ingredients: Water, 
soybeans, honey, corn oil, pure vanilla extract, soy lecithin, 
guar and carob bean gum. Carob wafer ingredients: Whole 
wheat fl our, wheat fl our, honey, corn oil, carob, molasses, 
salt, baking soda, soy lecithin, pure vanilla extract.
Wt/Vol., Packaging, Price:  6 sandwiches, 3 fl uid oz each, 
in paperboard box.
How Stored:  Frozen.
New Product–Documentation:  Soyfoods. 1983. Summer. 
p. 48-50, 52. “Ice Bean Sandwich: In May Farm Foods 
released a newly redesigned Ice Bean container, a new 
vanilla fl avor (sweetened with fructose), and an exciting Ice 
Bean Sandwich (vanilla Ice Bean layered between carob-
coated wafers). The new products were unveiled at the May 
ECHO show in Atlantic City and the NNFA show in Denver 
[Colorado] in July.” They also introduced a honey vanilla 
soy ice cream and a new package; Spot in Natural Foods 
Merchandiser. 1987. July. p. 84. Two new fl avors: Peanut 
Butter Ice Bean with Carob Wafer and Carob Ice Bean with 

Vanilla Wafer. Label reads: “No cholesterol. Lactose free. 
Low sodium. Honey sweetened. 6 sandwiches.” Six black 
and white photos of different Ice Bean products sent by 
Robert Tepper. 1983, April.

1346. Product Name:  Ice Bean (Non-Dairy Frozen Dessert) 
[Soft Serve: Vanilla, or Chocolate].
Manufacturer’s Name:  Farm Foods.
Manufacturer’s Address:  156 Drakes Lane, Summertown, 
TN 38483.
Date of Introduction:  1983 June.
How Stored:  Frozen.
New Product–Documentation:  News Release. 1983. June.

1347. Farm Foods. 1983. Some like it fresh–Ice Bean comes 
in mix (News release). 156 Drakes Lane, Summertown, TN 

39483. 1 p. June.
• Summary:  See next page. “Due to popular 
demand, Ice Bean is now available in a soft 
mix–to be run through in-store ice cream 
and yogurt machines. Packed in one-gallon 
containers, Vanilla and Chocolate Ice Bean 
soft serve is available coast to coast through 
Farm Foods’ complete line of frozen food 
distributors.
 “This all natural, non-dairy, 
cholesterol-free, low-calorie soymilk 
ice cream... is already available in 8 pint 
fl avors, fi ve 3-ounce cup fl avors and an Ice 
Bean Sandwich.” Address: Summertown, 
Tennessee. Phone: (615) 964-3484.

1348. Gullo, Karen. 1983. Soyfoods 
consumption hits all-time high. Vegetarian 
Times. June. p. 12. [1 ref]
• Summary: This is a review and summary 
of Soyfoods Industry Directory and 
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Databook 1983 by Shurtleff and Aoyagi. 1982 USA 
production and retail sales fi gures are given for the following 
foods: Tofu (27,500 tons, $50 million in 1981), tempeh 
(450 tons, $2 million), and miso (750 tons). Four factors 
contributing to the growth of soyfoods are summarized. 
“Low-calorie convenience soyfoods products and frozen, 
meatless ‘heat and serve’ entrees will play and important 
role in soyfood’s entrance into the mainstream American 
diet... Dairy-like soymilk and soymilk shakes, yogurt and 
ice cream, tofu cottage cheese and tofu burgers will soon be 
low-cost, low-calorie alternatives to mainstream supermarket 
fare.”

1349. Leviton, Richard. 1983. “We’ve taken a step into 
capitalism”–The soyfoods industry: A fi ve year perspective. 
Soyfoods. Summer. p. 46-47.
• Summary: Gives an insightful and humorous comparison 
of the soyfoods industry in 1978 and 1983. “On July 31, 
1978 [sic, July 30], riding high on a spirit of cooperation 
and enthusiasm among small tofu shops, the Soycrafters 
Association of North America was founded in Ann Arbor, 
Michigan. On February 7, 1983, with intentions of greatly 
expanding the market through media promotions and 
backed by the industry’s leading producers, the Soyfoods 
Association held its formative meeting in Anaheim, 
California. In a brief fi ve years, the soyfoods industry has 
survived, blossomed, and changed considerably, in ways 
disappointing to original founders, in other respects, with a 
measure of success beyond what was ever imagined.”
 Describes the spirit of the infant soyfoods industry in 
1978, then compares it with that of 1983. Address: 100 Heath 
Rd., Colrain, Massachusetts 01340. Phone: 413-624-5591.

1350. Leviton, Richard. 1983. In search of the elegant plate: 
Using tofu in restaurants. Soyfoods. Summer. p. 22-32.
• Summary: Soyfoods magazine recently interviewed 50 
restaurants around the country to learn how they were 
serving tofu, the amount of tofu they used each week, 
and their prognosis for tofu’s future in restaurants. The 
interviews focused on natural foods and macrobiotic style 
restaurants–where much of the current use and innovation 
is taking place. The 50 restaurants represent an estimated 
8% of America’s estimated 600 natural foods restaurants. 
The 50 restaurants interviewed purchase about 111 tons of 
tofu yearly; by extrapolation, all natural foods restaurants 
would purchase a total of 611.5 tons of tofu yearly, or 

2.25% of current tofu production. Asian 
restaurants are estimated to use an 
additional 3,822 tons, or 14% of total 
production. Many restaurants prefer to 
buy their tofu in bulk directly from the 
manufacturer. Leading centers for tofu 
innovation in restaurants are Boston 
(from the macrobiotic community), 
New York, then San Francisco and Los 

Angeles (which have large numbers of Asian-Americans 
and tofu manufacturers). Open Sesame, one of Boston’s 
foremost macrobiotic restaurants, uses 350 pounds/week of 
tofu according to owner Gary Welkin. Also discusses tofu 
use and dishes served at various natural food vegetarian 
restaurants: Lotos/Lotus Cafe (Rochester, New York; owner 
Greg Weaver), Woodlands (Vancouver, BC, Canada), 
Blair Island (Eugene, Oregon), Meyera (Santa Monica, 
California), Penthouse Garden (New York City; chef 
George Roeger), Greens (San Francisco, California; run 
by Zen Center, head chef Jim Phalon), Sojourner Coffee 
House (Santa Barbara, California), Amazing Grace (San 
Francisco), Blue Heron (Minneapolis, Minnesota), Sunshine 
Inn (St. Louis, Missouri), Pachamama (Boulder, Colorado), 
Brownies (New York City), Moosewood Restaurant (Ithaca, 
New York), Latacarta (Boston), Blind Faith (Evanston, 
Illinois), Whole Wheat ‘N’ Wild Berries (New York City), 
Earth Angel (New York City), Green River Cafe (Greenfi eld, 
Massachusetts), The Garland (Tucson, Arizona), Cafe 
Shalom (Boston). At macrobiotic restaurants: L’Odeon 
(Boston), George’s (Philadelphia, Pennsylvania), Grain 
Country (Hollywood, California), Paul & Elizabeth’s 
(Northampton, Massachusetts), Five Seasons (Jamaica 
Plain, near Boston; owner John Pell), The Caldron (New 
York City; they have been open since 1970, and making 
their own tofu since 1975), Angelica’s Kitchen (New York), 
Seventh Inn (Boston), Harvest Cafe (Washington, DC). At 
mixed cuisine natural foods restaurants: The Unicorn (North 
Miami Beach, Florida; Terry Dalton, owner, opened in late 
1979, uses 335 lb/week of tofu), Nature’s Oven (Miami), The 
Natural Cafe (Santa Fe, New Mexico), The Eatery Amulette 
(Monmouth Junction, near Princeton, New Jersey), The 
Haven (Santa Fe, New Mexico), The Copper Star (Tucson, 
Arizona). At tofu fast food takeout restaurants and delis: The 
Unicorn (Florida), Erewhon Healthycatessen (Los Angeles), 
The Patisserie (Boulder), Golden Temple (St. Louis). 
Natural foods Oriental restaurants: The Wok (Greenfi eld, 
Massachusetts), Real Good Karma (San Francisco; has 
served tofu since 1976), Souen (New York City), Golden 
Horde (Cambridge, Massachusetts), Plum Tree (New York 
City), Shangrila (San Francisco), Inaka (Los Angeles), Fuji-
Ya (Minneapolis). Specialty atmosphere white tablecloth 
restaurants: Trader Vic’s (San Francisco), Cambridge 
Crossing (Salt Lake City, Utah), The Good Earth (chain of 
30 restaurants owned by General Mills). Address: 100 Heath 
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Rd., Colrain, Massachusetts 01340. Phone: 413-624-5591.

1351. Shurtleff, William. 1983. Yuba: The creamy fi lm on 
soymilk. Often sold in the U.S. as “bean curd skins,” this 
popular Chinese soyfood has a rich taste and surprising uses. 
Soyfoods. Summer p. 73-76.

• Summary: This is primarily a history of yuba with fi ve 
black-and-white photos of yuba being made at Yuba Han in 
Kyoto.
 “When soymilk is gently heated in shallow, open pans 
at 80 to 90ºC, a creamy-yellow, bland-fl avored, concentrated 
protein-lipid surface fi lm gradually forms. This is called 
yuba. The fi lms are successively removed from the soymilk 
surface using a long skewer, hung to air dry, and marketed as 
fresh or dried sheets, sticks, or chips, or made into a variety 
of meatlike textured protein products.
 “In standard Chinese (Mandarin), yuba is called 
tofu-p’i, which means ‘tofu skin’ or ‘tofu fi lm’. It is less 
commonly known as tofu-i (‘tofu robes’) and yu p’i (‘oil 
skin’). According to the Pen Chao Shih Chien (1695), at that 
time this food was most widely called tofu-lao, where the 
character lao refers to either an old woman or a wet nurse.
 “Yuba is actually a Japanese word. As presently written, 
the character yu means ‘hot water’ and the ba means ‘leaf’ or 
‘fl at thing.’ The etymology of the present term, however, is 
both obscure and complex, being intricately linked with the 
early history of the food itself. Reference to this food fi rst 
appeared in Japan in the Pen Chao Shih Chien published in 
1695.
 “The next mention of yuba was in the Wakan Sanzai 
Zukai (1711), which referred to it as tofu-p’i, the present 
Chinese term. Interestingly the text notes that ‘The wrinkled 
look of the fi lm resembles (the skin of) an old woman.’ 
This explanation seems to imply that the earlier term lao or 
uba was used because of the similarity of yuba and an old 

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

1352. Shurtleff, William. 1983. Soymilk and China’s 
modernization program. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 4 p. Unpublished manuscript.
• Summary: Outline of a lecture accompanying a color 
slide show presented by Shurtleff in June 1983 to groups 
interested in purchasing modern soymilk plants in various 
provinces in China. Address: Lafayette, California.

1353. Shurtleff, William. comp. 1983. Main Japanese 
soymilk manufacturers and their products–June 1983. 
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549 USA. 4 
p. Unpublished typescript.
• Summary: This table contains six columns: Manufacturer, 
brand name, package size, type of packaging, launch date, 
and distribution (nationwide).
 The manufacturers are: Kibun. Okazaki Marusan. 
Mitsubishi Kasei Shokuhin. Meiji Nyugyo. Kyushu 

Nyugyo. Nisshin Seiyu. Asahi Shokuhin. Kyodo Nyugyo. 
Yakuruto Honsha. Furuta Shokuhin Kogyo. Morinaga 
Nyugyo. Sugiyo. Koshin Nyugyo. Kenbi-sha. Saniku 
Foods (Saniku Fuuzu). Nagoya Seiraku. Nagano Tomato. 
Zenkoku Nokyo Chokuhan (Nôkyô). Yamato Shokuhin. 
Sokensha (Sôkensha). Ishihara Fuudo Sentaa. Chiba Seisen 
Shokuhin Kogyo (Kôkyô). Asahi Fuuzu. Sebun Irebun (7-
11). Fukushima-ken Rakuren. Nacuraru Fuuzu (Natural 
Foods). Sebun Appu Inryo (Seven-Up). Address: Lafayette, 
California.

1354. Shurtleff, William. 1983. Gandhi’s pioneering ways 
(Letter to the editor). Vegetarian Times. June. p. 4. [1 ref]
• Summary: “Thank you for the fi ne article on Gandhi 
[March 1983]. Although it is well known that Mahatma 
Gandhi revitalized the vegetarian movement in India, it is 
less well known that he was one of India’s fi rst pioneers to 
introduce soybeans and soyfoods.” Address: Director, The 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.

1355. Shurtleff, William. 1983. Soymilk seminars in China, 
May-June 1983, and proposals for future DTD work with 
soymilk. Singapore. 12 p. 28 cm.
• Summary: This report begins: “1.1 The Key Question DTD 
must face and study in depth is the potential for soymilk 
worldwide during the next 5-20 years in East Asia (especially 
China), the Third World in general, and in industrialized 
nations.
 “Will soymilk be a minor part of DTD’s income (l-2%) 
or does it have the potential of being 20-30% of sales in 
10 years? If the latter is true, then it is essential that DTD 
start now to develop a stronger commitment to soymilk and 
greater expertise in this fi eld.
 “1.2 Evidence of Potential Growth
 “1.2.1 Hong Kong–This was the fi rst market for modern 
soymilk, pioneered by Vitasoy (soydrink made by Hong 
Kong Soya Bean Products Company Ltd.) from 1945. 
Vitasoy’s production grew from 50 million packs in 1962 to 
100 million in 1970, to 130 million in 1981. Yeo Hiap Seng 
and Coca-Cola Hi-C also have signifi cant shares of the Hong 
Kong market.
 “1.2.2 Japan–Production nationwide grew from 4 
million litres in 1978 to 46 million litres in 1982, worth 
US$61 million.
 “1.2.3 South East Asia–Since 1975 soymilk has taken 
off in all these nations except Indonesia. Competition is 
fi erce.
 “Major Untapped Markets–China is unquestionably 
the largest untapped market. It has a long tradition of using 
soymilk, is interested in modernization, is committed in 
‘Masterplan 2,000’ to greatly expanding production of both 
soy and dairy milk, has a major need for the nutrients of 
soymilk (protein, calories, minerals), and could make many 
products from this milk such as ice cream, ice stick, yoghurt, 
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tofu, yuba, etc. This China market is as big as all others 
combined.” Address: Singapore.

1356. Shurtleff, William. 1983. Yuba: The creamy fi lm on 
soymilk (Continued–Document part II). Soyfoods. Summer 
p. 73-76.
• Summary: (Continued): “There has been considerable 
speculation about when and how yuba was introduced 
to Japan. Some have said that it was brought by Chinese 
Buddhist monks as early as the 10th century, others that 
it was brought back by Japanese monks visiting China in 
the 13th century. It is also said that Masashige Kusunoki, 
a famous samurai, used it as provisions during the siege 
of Chihaya castle during the 14th century. Japan’s oldest 
existing yuba shop started in 1716, so it is quite likely that 
yuba existed on a commercial scale by the late 1600s, if not 
earlier. It may well have been used from time to time as a 
food in Buddhist temples centuries earlier.
 “The earliest center of yuba production and utilization 
in Japan was in Kyoto, the ancient capital, which remains 
yuba’s center to this day. Yuba has always had the strongest 
gourmet image of all Japanese soyfoods, and Kyoto yuba 
soon developed strong associations with both the vegetarian 
cuisine of the Buddhists and with the elegant cuisine of 
the nobility and aristocracy. Yuba soon became one of the 
indispensable delicacies in both Zen Temple Cookery (Shojin 
Ryori) and in the exquisite Tea Ceremony Cuisine (Kaiseki 
Ryori).
 “A children’s song (whose date of origin is probably in 
the early 1800s) sung in Kyoto near the base of Mt. Hie, the 
home of a famous complex of Buddhist temples, asks ‘What 
do the monks eat on Mt. Hie?’ The response is ‘Yuba no 
tsukeyaki,’ the name of a yuba preparation. Today in Kyoto, 
in restaurants serving Shojin or Kaiseki cuisine, yuba might 
well appear in more than half the dishes in a typical six-
course meal. Gradually the Japanese developed many unique 
ways of folding yuba, plus a number of ready-to-eat yuba 
delicacies (deep-fried chips, pouches, and rolls) that were 
unknown in China and which today are popular tourist items 
in Kyoto.
 “The Kyoto yuba industry traces its origins to at least 
the early 1700s’. The four oldest existing yuba shops started 
in 1716, 1791, 1804, and 1833. The owner of the oldest 
shop, Yuba Han, is now the ninth generation. Kyoto’s yuba 
shops have always been small, family-run operations, often 
connected with the family home. Of the 20 shops existing in 
1981, 4 started during the Edo period (1600-1868), 5 during 
the Meiji period (1868-1912), 4 during the Taisho period 
(1912-1926), and only 6 started after 1926. Thus the industry 
is old and well established.
 “The number of yuba shops in Kyoto has gradually 
decreased from the peak of 67 in 1911. It fell to 35 in 1919, 
then climbed to 55 in 1929, and fi nally decreased slowly 
to 20 in the late 1970s. A typical shop used only 50 to 150 

pounds of dry soybeans a day to make 400 to 1,200 sheets of 
yuba. (One pound of dry soybeans yields about 0.5 pounds of 
yuba on a dry weight basis.)
 “Gross net sales of the yuba produced in Kyoto was 
about $2.3 million, estimated to be 80% of the total sales and 
production of all yuba in Japan.
 “The earliest known reference to yuba by an American 
was by Langworthy in 1897; he published a nutritional 
analysis, which was reprinted by Abel of the USDA in 1900. 
In 1905 Oshima published the results of Japanese nutritional 
research in English. In 1914 Loomis noted that Chinese-
style yuba (toufu-p’i) was being imported to the U.S. ‘in the 
form of vitreous, brittle, yellowish sticks.’ In 1923 Piper and 
Morse published 1½ pages of by far the best information to 
date in English, (plus a photograph of sheets of yuba hanging 
to dry on sticks over steaming pans of soymilk) and two 
nutritional analyses of yuba. In 1926 Horvath wrote that 
in China up to 30 yuba fi lms were removed from soymilk 
and sold separately at a high price before selling the low-fat 
milk. In 1927 Horvath gave a nutritional analysis of 5 types 
of Chinese and Japanese yuba, using data from Embrey, 
Adolph, and the Tokyo Hygienic Laboratory.
 “In the U.S. yuba has long been served in a variety of 
dishes at most Chinese restaurants, where it is called ‘bean 
curd skin,’ the literal translation of the Chinese name toufu-
p’i. The fi rst company in America to make ready-to-eat yuba 
delicacies was The Soy Plant in Ann Arbor, Michigan. In 
the spring of 1980 Jura McDowell developed Yuba Rolls 
using yuba made on a kitchen scale. It was cut into 3½-by-
5-inch rectangles, fi lled with seeds, sauteed vegetables, and 
seasonings, then rolled tightly. The next year a Tempeh Dog 
was developed by wrapping soybeans, in inoculated to make 
tempeh, in a sheet of yuba then incubating the roll. It came 
out looking like a hot dog.
 “In 1981 the fi rst yuba manufacturing company in 
the Western world, Soyfoods of America, began operation 
in Duarte, California, near Los Angeles (see Soyfoods, 
No. 6, 1982). The owner, Mr. Ken Lee and his technical 
director Lawrence Wu, both Chinese Americans, built a 
modern, semi-mechanized plant, drawing on Wu’s research 
in modernizing yuba production. While their main market 
initially was to be stores which imported yuba from East 
Asia (especially Hong Kong), they also hoped to reach the 
Caucasian market.
 “The fi rst known scientifi c study of yuba (in any 
country) was done in 1970 by Mr. L.C. Wu at the University 
of Florida who wrote his MS thesis (‘Lipid-Protein Films for 
Human Consumption’) on yuba. Wu and his colleague, R.P. 
Bates, published subsequent detailed studies in 1972, 1973, 
and 1975 of methods for increasing the yield and quality of 
yuba, and of the basic endothermic polymerization involved 
in yuba formation. In 1975 they discussed texturization, 
noting that ‘these fi lms, when properly laminated, make 
good meatlike structures.’ Also, they reported, without 
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using binders, desired fl avors can be incorporated into the 
fi lms. Their method of alkali extraction, while giving a high 
yield of yuba, gave a very low PER (1.26). Also in 1975 
H.O. Jaynes and W.N. Chou at the University of Tennessee 
developed a method for making yuba from soy protein 
isolates using oven drying in Tefl on-coated pans.
 “Does yuba have a future in the West? I think so. 
Because it is expensive, only small amounts can be used 
as wrappers and delectable fi llings to make exciting new 
foods, such as tasty hors d’oeuvres, crisp yuba chips (more 
delicious than potato chips), and meat analogs, but the 
development of less labor-intensive, more mechanized 
methods for making yuba would do wonders in aiding 
its increased use.” Address: Soyfoods Center, Lafayette, 
California.

1357. Soyfoods. 1983. Soy marketing: Promotions [Hinode 
tofu, New England Soy Dairy, Ice Bean sandwich, Bread & 
Circus, Tree of Life]. Summer. p. 48-51.
• Summary: Soy Dairy discontinued selling its Herb Garden 
and Spice Garden Tofu in boxes, switched to redesigned, less 
expensive, standard tofu tubs.
 “Ice Bean Sandwich: In May Farm Foods released 
a newly redesigned Ice Bean container, a new vanilla 
fl avor (sweetened with fructose), and an exciting Ice Bean 
Sandwich (vanilla Ice Bean layered between carob-coated 
wafers). The new products were unveiled at the May ECHO 
show in Atlantic City and the NNFA show in Denver 
[Colorado] in July.
 “Farm Foods also operates a monthly press release 
service, adds marketing co-director Beth Lloyd, in which 
product information releases are mailed to 125 trade journals 
and distributors, and, every couple of months, publishable 
short articles, with recipes (Southern Soy Breakfasts, Low 
Calorie Coolers for Hot Summer Days) are sent to 100 
newspaper food editors. In terms of the article publications 
and favorable notices, this twofold program has been ‘very 
effective,’ states Beth Lloyd.
 Farm Foods predicts that sales of Ice Bean will jump 
50% in 1982, and will top $1 million by the year’s end. 
Farm Foods recently established a Los Angeles warehouse 
to handle its 14 West Coast distributors. Farm Foods also 
recently landed the Alpha Beta supermarket account; Ice 
Bean is now sold in 15 of the chain’s leading Northern 
California outlets in their natural foods centers. In February 
1983, Ice Bean moved into 40 Raley’s Supermarkets in 
the Sacramento area. And Ice Bean is sold at 500 General 
Nutrition Centers (about half of all outlets) nationwide.

1358. Soyfoods. 1983. Calcium absorption, soyfoods, and 
vegan diets. Summer. p. 20-21. [1 ref]
• Summary: “The recent medical experience of a 41-year-
old man, who had been following a longterm (12 years) 
vegetarian diet, and who was diagnosed as having 

osteoporosis (porous bones from calcium defi ciency) raises 
important questions for nutritional research on the suitability 
of vegan diets and calcium absorption from soyfoods.
 “The subject broke the neck of his right femur, 3 inches 
below the top, during a fall while ice skating. The orthopedic 
surgeon who set the break commented it was ‘virtually 
impossible’ for a man of 41 to break this bone except in a 
serious car accident. He also found the bone ‘exceptionally 
soft, like balsa wood.’ The subject was next interviewed by 
a nutritional endocrinologist who gathered information on 
the subject’s diet, lifestyle, blood, urine, and bone mineral 
density. The densitometer results revealed the subject’s bones 
were of low density, quite porous: in fact 2.29 standard 
deviations below the national norm. This means that only 
one man his age in a hundred has a lower bone density. 
The doctor concluded that while the subject was healthy 
with a proper diet, for many years he had had a serious 
calcium defi ciency. Thus his body, receiving insuffi cient 
dietary calcium, drew reserves from his bones, thereby 
demineralizing them to a point of extreme weakness.
 “A closer examination of the subject’s diet revealed that 
his calcium intake had been far below the US RDA of 800 
mg per day. The subject was curious that East Asians and 
most Third World residents did not consume the RDA yet 
seemed to have strong bones. The endocrinologist responded 
that (1) non-dairying cultures such as Japan and China have 
evolved genetically to utilize nondairy calcium sources 
much more effi ciently than dairy-consuming peoples; (2) if 
a person who is raised on a dairy-rich diet changes, in mid-
life, to a low calcium diet, his body is unprepared and may 
quickly enter a prolonged negative calcium balance; and (3) 
the literature indicates that Japan has one of the highest rates 
of osteoporosis and fractures of any country for which data 
exists.
 “On the physician’s recommendation, the subject began 
a calcium supplement program as follows: Breakfast, 250 
mg oyster-shell calcium with vitamin D; Lunch, the same; 
Dinner, 250 mg phosphorus; Bedtime, same as dinner. 
Additionally, the subject began drinking 2 glasses daily of 
low-fat milk while consuming more sesame seeds, kale, 
broccoli, and calcium sulfate tofu. The goal was to increase 
daily calcium intake up to the RDA of 800 mg.
 “Tofu and tempeh (and other soyfoods) had been a key 
part of the subject’s diet and a main source of his calcium, 
yet while calcium sulfate tofu is a good source for calcium, 
nigari-coagulated tofu has only 28% as much calcium as 
the former. The accompanying chart illustrates the amounts 
of various soyfoods required to fulfi ll the RDA for protein 
and what percent of the calcium RDA is thereby fulfi lled. It 
is clear that tofu is by far the most concentrated source of 
calcium on a protein basis among soyfoods, yet one would 
have to consume 1½ to 2 pounds a day to obtain all one’s 
protein from tofu. Yet 550 g of regular tofu or 405 g of fi rm 
tofu would supply all one’s calcium requirements. Further, 
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the most concentrated sources of soy protein (TSP, isolates) 
generally have the lowest concentrations of calcium.
 “The subject next calculated how much calcium 
might be provided by typical per-meal servings of various 
soyfoods. Six ounces (170 g) of regular tofu or fi rm tofu 
provides 31 % to 42% of the calcium RDA. Three ounces 
of tempeh (85 g) provides 15%; one cup of soymilk (336 g) 
provides a mere 6%. By comparison, the same amount of 
cow’s milk provides 50% of the RDA for calcium and 17% 
of the protein. Again, among the soyfoods, tofu appears to be 
by far the best source of calcium.
 “However, not all of the calcium present in foods is 
actually absorbed by the body. In a typical American diet, 
70% to 80% of the calcium consumed is excreted in the 
feces. Phytic acid, present in soybeans, grains, and other 
legumes, tends to bind some of the calcium into an insoluble 
complex, limiting its absorption. Oxalic acid, found in 
spinach, beet tops, collard greens, chard, parsley, and 
chocolate, can also bind calcium. To date, there has been no 
research on the effect of phytic acid in soyfoods on human 
calcium bioavailability. This is an important area for future 
research in addition to general studies on calcium balance in 
vegetarian diets.
 “The correct conclusion to draw from this case history 
is not that a soyfoods diet can lead to calcium defi ciency, 
but that in a primarily soy protein-centered and traditional 
vegetarian diet, care should be exercised to supplement the 
diet with adequate calcium. The US RDA of 800 mg for 
calcium, the subject contends, is a ‘reasonable’ fi gure. ‘I 
had always thought,’ concludes the subject, ‘that if I ate a 
traditional diet, like any Third World peasant, I would be in 
the best of health. Live and learn!’
 A large table shows the protein and content of the 
following soyfoods, and the amount of each one must 
consume to get one’s recommended daily allowance. 1. Tofu, 
regular calcium sulfate curded. 2. Tofu, fi rm calcium sulfate 
curded. 3. Tempeh. 4. Soybeans, dry. 5. Soy fl our / TVP. 6. 
Soymilk. 7. Soy protein isolate.

1359. Soyfoods. 1983. The soyfoods industry on display [at 
Natural Foods Merchandiser Expo in Anaheim, California 
and Whole Life Times Expo in San Francisco]. Summer. p. 
7.
• Summary: Sixteen soyfoods companies exhibited at 
Anaheim to 7,600 paying visitors. “Six soyfoods companies 
shared an offi cial Soyfoods Association booth, where they 
retailed their own products and provided liberal tasting 
samples as well. Participants included Legume Inc. (tofu 
pizza, tofu lasagna), Farm Foods (Ice Bean, in cones), Quong 
Hop (tofu burgers, tofu canolli, soymilk), Sonoma Specialty 
Foods (tofu salads, tofu cheesecakes), Laughing Moon 
(vegetable tofu turnovers), and San-Jirushi International 
(samples of San-J Real Tamari). The Association booth, 
one of 10 food catering booths at the Expo, was ‘packed 

solid through the whole show,’ reports Farm Foods’ Robert 
Tepper.”
 “William Shurtleff gave a one hour speech and slide 
presentation on soyfoods to an enthusiastic audience.”
 Other interesting companies include: Pacifi c Tempeh, 
Light Foods, Essential Foods, Garden of Eatin’, Living 
Lightly, Kibun, Westbrae Natural Foods, Edward & Sons, 
Cedarlane Foods, Morinaga, Worthington Foods.
 Interesting products: Light Links tofu “hotdogs,” 
Ravioli, Tofumale Tamale, Tempehroni Pizza, Chili Con 
Tempeh, Tempeh Enchilada.
 Photos (without captions) show: (1) Danielle Lin of 
Laughing Moon. (2) Steve Snyder of Hinode. (3) The 
Morinaga booth, with Mr. Seishiro Ikegami.

1360. Kanasugi, Goro. 1983. Re: Thanks for meeting 
with the Natto Association in Japan to discuss tempeh. 
Letter to William Shurtleff at Soyfoods Center, July 5. 1 p. 
Handwritten, with signature. [Jap]
• Summary: On 2 July 1983 an interesting meeting was 
held at the Natto Association headquarters in Tokyo, Japan. 
Five leaders of the Association, Dr. Teruo Ohta and Kiyoaki 
Katoh from the National Food Research Institute (NFRI), 
William Shurtleff from Soyfoods Center, and Mrs. Yasuko 
Torii (author of books on natural foods and farming) met for 
6 hours to discuss developments with tempeh in the USA and 
strategies and tactics for introducing tempeh to Japan. This 
is a thank-you note for attending that meeting and the dinner 
afterwards. Address: Shimo-cho 3-6, Omiya-shi, Saitama-
ken 330, Japan. Phone: 048-644-1323.

1361. SoyaScan Notes. 1983. Early history of fermented 
black soybeans in China and Japan (Overview). July 10. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Fermented black soybeans are a fermented, 
salted soybean product that comes in small soybean-
sized chunks that are very dark brown or black in color, 
fairly fi rm, and very salty. Used as a seasoning, fermented 
black soybeans have many names worldwide. In English 
cookbooks they are often called “fermented black beans” 
or “salted black beans.” In China they are called Douchi 
or Doushi (in pinyin), Tou-shih or Toushih, Tou-ch’ih, or 
Dow-si or Dow See (in Canton). They are China’s oldest 
known soyfood. In 1972 fermented black soybeans were 
unearthed from a Han dynasty tomb–Mawangdui #1–in 
the eastern suburbs of Changsha in Hunan, China. They 
were dated from the Western Han Dynasty (206 B.C. to 24 
A.D.). Daitokuji Natto are said to have been introduced to 
Japan by Ikkyu Sojin (lived 1396-1481), a famous priest 
and Zen master of the Rinzai sect, and a literary fi gure noted 
for his eccentricities. In 1474 he became head of Daitokuji 
temple, located in the northern part of Kyoto. It is said that 
he learned the method for making fermented black soybeans 
originally transmitted from China and passed it on to his 
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students and disciples, one of whom founded Ikkyu, a small 
shop that in the 1980s was located just outside the gates of 
Daitokuji’s huge compound. Ikkyu, the fi rst commercial 
producer of Daitokuji natto, has carried on the tradition to 
this day, largely as a secret transmission.
 Note: This is the earliest document seen (Nov. 2011) 
which states that the tradition of making Daitokuji natto is 
said to have been started by Ikkyu Sojin (lived 1396-1481).
 Another traditional maker of these Kyoto-style 
fermented black soybeans is Ikkyuji, located south of Kyoto. 
It is said that the priest Ikkyu left Daitokuji for Ikkyuji 
and took the fermented black soybean tradition with him. 
Ikkyuji’s fermented black soybeans, a unique product, are 
called Ichimei Ikkyuji Natto. In 1984 about 330 pounds a 
year were made in traditional wooden vats for tourists.
 Fermented black soybeans (specifi cally Daitokuji 
natto) have long been a part of the Shojin Ryori (Buddhist 
Vegetarian Cookery) tradition in Japan; they are best known 
at the temple named Ikkyuji (also called Ikkyu-dera).
 Note: Most of the above information was collected by 
William Shurtleff and Alfred Birnbaum in 1978 during visits 
to several old manufacturers of fermented black soybeans in 
Japan.

1362. Dominguez de Diez Gutiérrez, Blanca. 1983. Re: Work 
with soyfoods in Jalapa, Mexico. Letter to William Shurtleff 
at Soyfoods Center, July 20. 1 p. Handwritten.
• Summary: When your book on soya history “is published 
I would like very much to purchase several. Please tell me 
where it is available. It will be a great help for me spreading 
the use of soya, as now the government is really making an 
effort to have it planted and consumed, of course in some 
states more than others. It will serve me as an introduction, 
so I think it shall be God sent in many ways.
 “Have thought a lot about your osteoporosis. How are 
you? I think it would be better for babies to have both cow 
& soya milk if their parents can afford it & pure soya milk 
in case they are very poor. Milk from cows has become a 
luxury, also meat, so soya more than ever will be a means 
of survival, although I still worry about the calcium. Have 
thought of including egg shell pulverized.
 “Have not forgotten the newsletter. Am getting ready 
for it. What in particular would you like published. I think 
now we could include lots of information from your books, 
history book & soya news in Mexico. A lot of things are 
happening.” Address: Apdo. Postal #226, Jalapa, Veracruz, 
Mexico.

1363. Toyo Shinpo (Soyfoods News). 1983. Beikoku de no 
daizu shokuhin no genjô. Beikoku wa ima tenpe buumu. 
Nihon demo chikaku ryûkô. Amerika de katsuyaku-chû no 
Shurtleff fusai ni kiku [The current status of soyfoods in 
America, where there is now a tempeh boom. Will it soon 
become popular in Japan? Let’s ask the Shurtleffs, who are at 

the center of the activity in America]. July 21. p. 30-31. [Jap]
• Summary: Photos show Shurtleff and Aoyagi. Many other 
photos (from Soyfoods Center color slide sets) show tempeh 
and other soyfoods in America.

1364. Shurtleff, William. 1983. Re: History of Soybeans 
and Soyfoods. Thoughts on Blanca’s possible newsletter in 
Mexico. Letter to Blanca Dominguez de Diez Gutiérrez in 
Mexico, July 28. 2 p. Typed, with signature (carbon copy).
• Summary: “Thanks for your nice letter. First let me say 
that I seem to be well recovered from my broken leg. I feel 
no symptoms, and I walk and run about 1 mile each night. 
Incidentally all the soymilk in Japan is now fortifi ed with 
calcium lactate or calcium carbonate. So no need for cow’s 
milk.
 “The history of Soybeans and Soyfoods is progressing 
nicely, but it won’t be published for at least two to three 
more years. Its a huge project. I just returned from 3 weeks 
in China and 3 in Japan doing research. Learned a lot. I am 
enclosing a second draft of the chapter on Latin America, 
which I hope will help you with your work. If you print or 
publish it, please cite the source.
 “Here are a few more ideas about the newsletter.
 “1. Contents: The content would be very similar in scope 
to that of the wonderful publication Soyanews, published 
in Sri Lanka. If you don’t subscribe (its free), you MUST. 
Write:
 “Mr. Pathiravitana, Editor
 “Soyanews
 P.O. Box 1024
 “Colombo, Sri Lanka.
 “The only main difference would be that your newsletter 
would focus on foods, rather than on both soybean growing 
(agronomy) and foods. The main news would be who is 
doing what in Mexico, eventually also in Central and perhaps 
South America. Thus it would be like a condensed version of 
Soyfoods in the USA.
 “2. Communication Network. Another key function 
would be to let everyone know what everyone else is doing. 
To put people in touch with one another. You could start 
with our addresses (we now have 116 names and addresses 
in Mexico), then add many more from your own research, 
putting them into our computer and using the same codes 
that we do (list enclosed). Soon we should be up to 300 or 
500.
 “3. Funding and Dedication. We have just moved into 
a new center that is 3 times as large as our former one. 
This is more expensive to run, so our ability to help you is 
decreased, but I think would could contribute up to $200 
a year, which now goes farther than it did then because of 
devaluation of the peso. We would also want to know that 
you were involved with soyfoods as your MAIN line of 
work, one part of which would be writing and publishing the 
newsletter. We may be able to raise other money to help you 
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from other people in America and you may be able to get 
funding from American Soybean Association. Have you yet 
met and talked with Ruth Orellana at ASA? Please do!
 “On a different subject, I sent chapter copies of the 
Latin American chapter to many people in Mexico such 
as Dr. Nuren Banfunzi, then wrote him twice afterwards 
but he never gave me his comments on the manuscript, 
never answered the questions I sent him, and simply never 
responded. I was VERY disappointed.
 “Please tell me more about what will be your main line 
of work during the next year or two, and what ideas you have 
for a Soya Newsletter.
 “Yours, Bill” Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

1365. Product Name:  [Tofu (Organic Nigari)].
Foreign Name:  Tofu.
Manufacturer’s Name:  Albert Hess Tofuhaus Rittersheim.
Manufacturer’s Address:  Hauptstrasse, D-6719 
Rittersheim, West Germany.  Phone: 06-352-3473.
Date of Introduction:  1983 July.
Ingredients:  Soybeans, water, nigari.
Wt/Vol., Packaging, Price:  250 gm and 400 gm vacuum 
pack.
How Stored:  Refrigerated.
New Product–Documentation:  The company was 
apparently originally called Albert Hess Tofuhaus 
Rittersheim, 6719 Rittersheim, W. Germany. Phone: 06-352-

3473.
 Interview with Bernd Drosihn of Soyastern. 1987. Nov. 
30. They make about 1,000 kg/week of tofu.
 Letter from Harry Whitford of Soyastern. 1987. Dec. 14. 
Albert Hess of Tofuhaus Tiefental, Hauptstrasse 13, D-6719 
Lautersheim, W. Germany. He makes about 1,000 kg/week 
of organic nigari tofu. Form fi lled out by Albert Hess. 1988. 
Jan. 25. Production began June 1983. He makes 4,000 to 
6,000 kg/month of tofu. Leafl et. 1988. “Produced in the 
traditional hand-crafted way, using soybeans and nigari.” 
Label. 1988, received. 2.5 by 3.5 inches. Black on brown. 
Note: As of 1 Dec. 1988 the company letterhead reads 
Tofuhaus Tiefenthal, Tofu und Soja-Produkte. Albert Hess. 
The logo is taken from The Book of Tofu by Shurtleff & 
Aoyagi. Some products now have the brand “das Tofuhaus.”
 Die Geschäftsidee. 1989. Dec. p. 32. Albert Hess began 
to make tofu in 1983, starting with a DM 2,000 investment. 
He now makes 1.5 tonnes/week of tofu.
 Label brought by Albert Hess of Albert’s Tofuhaus. 
1995. March 11. 2.5 by 4 inches. Green and white on purple. 
An illustration shows a large personifi ed cake of tofu, with 
smiling face and arms held out.
 Note: This is the earliest commercial soy product seen 
(May 2015) made by Albert Hess or Tofuhaus Rittersheim.

1366. Alive Polarity. 1983. Alive Polarity’s Murrieta Hot 
Springs (Leafl et). Murrieta, California. 6 panels each side. 
Each panel: 29 x 10 cm or 20 x 10 cm. Undated.
• Summary: Many color photos show this thriving 46-acre 
European-style health resort/spa located southeast of Los 
Angeles near Temecula. One is a superb aerial view of the 
entire place. Several photos show the swimming pool and 
wading pools. It features “Exquisite vegetarian cuisine,” 
including many soyfoods dishes. Address: 28779 Via Las 
Flores, Murrieta, California 92362. Phone: (714) 677-7451.

1367. Obis, Paul. 1983. The scoop on soy ice creams. 
Vegetarian Times. July. p. 46, 48-49. [1 ref]
• Summary: Discusses: Brief history of soy ice creams. 
Today’s leading manufacturers and brands. Basic soymilk 
recipe. Eight recipes for making or using soymilk ice cream. 
Address: Oak Park, Illinois.

1368. Rundbrief: Interessengemeinschaft fuer Sojaspeisen. 
1983--. Serial/periodical. Weidgarten 2, D-8091, Soyen, West 
Germany. Vol. 1. July 1983. Lukas Kelterborn, editor. [Ger]
• Summary: This is Germany’s fi rst soyfoods newsletter. The 
fi rst issue, typewritten and photocopied, was 5 pages long. 
Issue No. 2. was probably never published.
 Letter from Wolfgang Furth-Kuby of Sojaquelle. 1984. 
April 26. “Lukas Kelterborn is not with us any more. The 
Rundbrief was mainly his thing. I knew it was not going 
to work this way, but I let him do it his way so he could 
learn. Lukas wanted to go into production of tofu so badly. 
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He joined with Peter Wiegand and some other people 
and after having stuffed some 70,000 German marks into 
Peter’s exhausted business, all went bankrupt. I will not 
continue the Interessengemeinschaft but I think something 
new has to come. The IG in its old form was too freaky 
and ‘alternative.’” Address: Soyen, West Germany. Phone: 
08071-4220.

1369. Robertson, Valerie. 1983. Soyfoods Unlimited is now 
making its own tempeh starter (Interview). SoyaScan Notes. 
Aug. 2. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Soyfoods Unlimited used to spend $250/
week on tempeh starter from GEM Cultures. Hananya J. 
Kronenberg helped them to set up their own lab at a cost 
of about $5,000 including his consulting fee of $1,700. 
Now it takes two people 6-8 hours each, once a month, to 
makes a month’s supply of tempeh starter. They have had no 
problems with the starter and it was not diffi cult to set up the 
lab. Kronenberg set up Panda Foods in New York with a lab 
before he set up that of Soyfoods Unlimited.
 Travis Burgeson of Pacifi c Tempeh has long made 
his own tempeh starter inside a glass box. Valerie thinks 
that GEM Cultures’ tempeh starter is better than that made 
by The Tempeh Lab / Farm Foods in Tennessee. Address: 
Soyfoods Unlimited, San Leandro, California.

1370. Richie, Donald. 1983. Tofu cooking: The Asian 
bookshelf. Book reviews / features. Japan Times. Aug. 6 
(8/6/83).
• Summary: “Tofu is certainly the single Asian food best 
known in the West” [assuming that soy sauce is considered a 
seasoning rather than a food].
 Tofu originated in China, where it is said to have been 
invented by an offi cial of the T’ang dynasty [618-907].
 “During the Han dynasty [202 BC to AD 220] it is said, 
overly honest and/or underpaid government staff were called 
‘tofu offi cials.’
 Note: There is an obvious contradiction here.
 Tofu “fi rst entered Japan during the Nara period [710-
794] having been brought back by Japanese envoys. Since 
there were mostly priests tofu was a welcome adjunct to their 
diet. Buddhist vows prohibited their eating meat–and in the 
Zen sect they could not eat fi sh either.
 “The earliest document concerning tofu in Japan shows 
that it was fully domesticated by 1183.” In 1782 a best-seller, 
published in Osaka, was titled “One Hundred Rare Tofu 
Recipes” [Tofu Hyaku-chin].
 In Japan, tofu is served in ways that “retain the delicate 
tofu taste.” By contrast, in China, “tofu is often prepared 
with meat or fi sh and serves mainly as a nutritional base.
 “The West had long known Chinese tofu but it was not 
until Japanese food became popular abroad that tofu became 
loved for itself. At the same time the health-food boom 
occurred and shortly after that appeared a most important 

tofu document, The Book of Tofu by William Shurtleff and 
Akiko Aoyagi. Tofu had arrived in the West.” Address: 
Japan.

1371. Richard, Lou. 1983. History of Fearn Soya Foods 
(Interview). Conducted by William Shurtleff of Soyfoods 
Center, Aug. 9. 2 p. transcript.
• Summary: Answers to various questions that Shurtleff 
wrote Lou about the life of Dr. Fearn. Address: Melrose 
Park, Illinois 60160.

1372. Barat, Gary. 1983. Re: Booth deposit, Soyfoods 
Pavilion, Natural Foods Merchandiser Show, March 11-13, 
1984. Letter to Soyfoods Association Members, Aug. 26. 3 p. 
Typed, with signature on Association letterhead.
• Summary: “We sincerely urge you to participate in 
the forthcoming Soyfoods Pavilion at the Natural Foods 
Merchandiser Show, March 11-13, 1984.
 “The Soyfoods Pavilion provides each of us with 
the opportunity for Maximum National Exposure for our 
companies and for our growing industry as a whole. The 
pavilion will not only serve each of us individually, but 
moreover, it will serve all of us jointly in disseminating 
important information relating to the marketing and sale 
of soyfoods in America. We expect the pavilion to attract 
a great deal of attention, industry wide, from retail store 
owners, supermarket buyers, and the media. Additionally, a 
strong, united front at the Soyfoods Pavilion will attract new 
membership and funding for the Association, strengthening 
us internally as well as externally.
 “As of this date, we have approximately 12-15 
participating soyfoods companies, each committing for 1/2 to 
2 booths within the Soyfoods Pavilion. We have also made a 
provision for those who would like to display their products 
for national exposure at the show. You can participate in 
our advertising program with Natural Foods Merchandiser 
without committing for booth space and the labor necessary 
to man a national show.
 “Natural Foods Merchandiser has asked the Soyfoods 
Association to send one check to cover all the booths in the 
pavilion to maximize our opportunity for prime placement at 
the show. This means that you must send a deposit equal to 
2/3 of the cost of your booth requirement (prices attached) 
to the Association Immediately since our deadline to Natural 
Foods Merchandiser is September 6th.
 “Don’t Miss This Opportunity to Be Part of the 
Soyfoods Pavilion ‘84!
 “If you have any question, please do not hesitate to call 
me at (201) 228-9466.”
 Two pages are attached: (1) Soyfoods Pavilion ‘84; 
a unifi ed section of up to 20 booths. (2) Graphic of the 
Soyfoods Pavilion ‘84. Address: President, Soyfoods 
Association, P.O. Box 36, New York, NY 10009. Phone: 
212-254-6698.
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1373. Shurtleff, William. 1983. Re: Payment of Richard 
Leviton’s back debts of $2,581.00. Request for negatives 
from Soyfoods magazine. Letter to Mr. Bergeron, printer, 
of Massachusetts, Aug. 27. 1 p. Typed, without signature 
(carbon copy).
• Summary: “I am enclosing a check for $2,581.00 in 
payment for all back debts of Richard Leviton” who “is my 
good friend in the soyfoods business. I am paying his debt 
because we are now very near the deadline for publication of 
a book in which we are running ads, and I need the negatives 
from many ads that are published in his magazine.” Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.

1374. Shurtleff, William; Aoyagi, Akiko. 1983. History 
of soybean production and trade in China (1949-1980s). 
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 24 p. 
Aug. 31. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/china1.php
 A comprehensive history of the subject. Contents: 
Introduction. Before 1949. Founding of the People’s 
Republic of China and the fi rst Five Year Plan (1953-58). 
The Great Leap Forward. The Cultural Revolution (1966-69) 
and years following to 1976. New era of pragmatic economic 
policies. Soybean production since 1976. Soy trade (1949-
1980’s). Address: Lafayette, California. Phone: 415-283-
2991.

1375. Shurtleff, William. 1983. Log of soyfoods research trip 
to Hong Kong, China, Singapore, and Japan: May 29 to July 
10, 1983 (Unpublished report). Soyfoods Center, P.O. Box 
234, Lafayette, CA 94549 USA. 117 p. Aug. Unpublished 
manuscript.
• Summary: Contents: Hong Kong: K.S. Lo and Vitasoy. 
May 29 (Sunday)–Plane from Hong Kong to Guangzhou 
City (Canton) in Guangdong (Kwantung) province. China: 
Guangzhou (May 29-30), Zhengzhou, Beijing, Harbin, 
Beijing #2 (Scurlock, Chen Xi-Hau, Joe Rakosky, Terrence 
Foley, local markets, vegetarian deli). Singapore: STS and 
Anders Lindner, Alan Yeo, American Soybean Association 
(Don Bushman, Sabrine Lee, Lars Wiederman).
 Japan: Seiyu department store, Kibun, ASA Tokyo 
(Ms. Kojima), Kanji Tsuchiya, Japan Soymilk Assoc., Sano 
Rinji, Kikori, Prasad and natural foods, Goro Kanasugi 
and tempeh, Tsuchiya soymilk #1, Kikkoman at Noda 
(Yokotsuka #1, Mizunuma, Plant #6 modern, Yokotsuka #2, 
Goyo Gura, Noda Museum, Noda Library, Mr. Ichiyama), 
Morinaga, Kikkoman Tokyo, Japan Packaged Tofu Assoc., 
Natto statistics, Asahimatsu, Natto-tempeh meeting, Mr. 
Katoh, Nakano Masahiro, Mr. Iitsuka of Kikkoman, Daizu 
Shokuhin Kaihatsu, Tsuchiya #2, Nagayama, soynuts, oil 
association, kinako, Ishige, Mr. Mori and soy sprouts, Katoh, 
Arai-san, Kodansha, Nagayama and kinako, Dr. Nakano 

#2, Arai shoyu, Tsuchiya #3, Tenmi. Address: Lafayette, 
California.

1376. Shurtleff, William; Aoyagi, Akiko. 1983. The book of 
tofu. 2nd ed. Berkeley, California: Ten Speed Press. 336 p. 
Illust. by Akiko Aoyagi Shurtleff. Index. Aug. 28 cm. [321 
ref]
• Summary: Three parts of this new edition have been 
extensively revised and updated: (1) “Tofu Makers in the 
West” (p. 313-16) has been updated and now includes 310 
tofu producers in the Western world (with the name, address, 
phone number, and contact person for each company), 
arranged by state or foreign country. This is the only tofu 
book containing such a directory.
 (2) The “Bibliography” (p. 319-324) has been greatly 
expanded and updated. It now contains 321 publications on 
tofu, including all known scientifi c and nutritional journal 
articles, the 33 books about tofu written in North America 
since publication of the fi rst edition of The Book of Tofu in 
1975, and other key articles and books about tofu from East 
Asia and Europe, the earliest from Europe dating back to 
1613!
 (3) An updated listing of “People and Institutions 
Connected with Tofu” in the U.S. and around the world, 
including researchers, major tofu manufacturers in Japan, 
trade associations, publications, equipment dealers, and tofu 
apprenticeship programs.
 The “Glossary” (p. 325-27) has been condensed to make 
space for the expanded bibliography and back matter. There 
is a new page about the Soyfoods Center (p. 333). The page 
“About the Authors” (autobiographical) has been expanded, 
and the photograph has been updated. “Sending Tofu to the 
Four Directions” (p. 335) and the inside back cover have 
both been updated. Still contains 500 vegetarian recipes–both 
western and eastern style.
 Note: A news release of 17 Aug. 1983 states: “The Book 
of Tofu, which introduced the Western world to tofu and 
inspired the founding of more than 200 tofu shops and soy 
dairies in North America, has sold 340,000 copies to date, 
making it the world’s best-seller on this popular new ‘protein 
source of the future.’” Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549.

1377. Shurtleff, William; Aoyagi, Akiko. 1983. History 
of soyfoods in China. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 19 p. Aug. Unpublished typescript. 
Available online at www.soyinfocenter.com/HSS/China1.
php.
• Summary: A comprehensive history of the subject. 
Contents: Introduction: Soyfoods widely used in all parts of 
China. Overview of Chinese food and diet. Animal products 
and soyfoods as protein sources in China. China’s great 
cuisines and soyfoods. General characteristics of Chinese 
soyfoods industry. Information on soyfoods. Soy trade 
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associations. Attitudes toward technology, modernization, 
and traditional soyfoods. Private enterprise, bureaucracy, and 
competing ministries. Availability of soyfoods.
 As was the case before 1949 in China, soybeans are 
rarely used as such, as food. They continue to be transformed 
into a rich array of largely traditional, low-technology 
soyfoods, which play a vital and pervasive role in the diet in 
most parts of both north and south China.
 Overview of Chinese Food and Diet: Unquestionably 
the most important change in the Chinese diet since dynastic 
times (prior to 1949) is that, as virtually all observers agree, 
the population is adequately fed, healthy, and vigorous, 
with no signs of malnutrition, chronic illness, or epidemics 
(Chang 1977). There are at least three reasons for this: (1) 
The basic grain-vegetable-and legume diet, which produces 
large amounts of food from a small amount of land and 
which, as numerous studies since the 1930s have shown, 
is healthful and of excellent quality if it is consumed 
in adequate quantity; (2) The equitable system of food 
distribution and rationing brought about since 1949, so that 
basically all share and none go hungry; and (3) The gradual 
increase in per capita food production, especially since 1976, 
when total food production increased sharply at the same 
time that birth rates were greatly lowered. China is one of the 
few Third World countries that has been able to conquer the 
age-old enemy of hunger and malnutrition.
 As Anderson and Anderson (1977) and others have 
noted, the Chinese diet is a minimax one, feeding more 
people better on less land, with less fossil energy input, and 
for less money than perhaps any other diet on earth. In 1980 
only about 99 million ha (10.3% of China’s 960 million ha) 
were cultivated, and the total cultivated area had declined 
by 10% since 1960 due to salinization, erosion, industrial 
use, housing, roads, and the like, despite massive efforts 
to expand it through land reclamation and irrigation. By 
the 1980s the Chinese had one of the highest population 
densities per hectare of cultivated land of any nation; 8 to 10 
people per cultivated hectare versus only 1.2 people in North 
America. Yet the Chinese have been able to adequately feed 
four times the US population on only one-half to two-thirds 
the arable land as in the US. Put differently, China feeds a 
quarter of the world’s people on a mere 7% of the globe’s 
cultivated land (Perkins 1969; Mesarovic and Pestel 1974).
 Over the centuries one of the major challenges for 
every Chinese regime has been to keep food production 
expanding at roughly the same rate as population on a 
relatively fi xed amount of farmland. The challenge has 
been even greater since 1949, when the population growth 
rate doubled from 1% to 2%, rising to a peak of 2.34% in 
1971. Indeed China’s true “Great Leap Forward” was in 
population, which jumped from 540 million people in 1949 
to 1,000 million in 1978. In a mere 30 years the number of 
people in the already overcrowded country almost doubled, 
increasing approximately as much as it had in the previous 

10,000 years or so. Of the one billion people living in China, 
a country about the size of the United States, roughly 80% 
were peasants; 94% of the total belonged to the Han ethnic 
group, with 55 ethnic minorities making up the remaining 
6%. With population skyrocketing, modest and vacillating 
birth control programs were introduced by the government 
in the early 1970s. Population policies changed dramatically 
after 1976, when it came to be widely recognized that one 
of the greatest mistakes of the Maoist era was the failure to 
check population growth. In 1978 China implemented its 
fi rst earnest population control program–for which it is now 
famed. In late 1979 China launched its even more ambitious 
One-Child-Family Program, with extensive incentives and 
disincentives designed to attain zero population growth 
by the year 2000. Yet even if everyone accepts the one-
child family (a hotly debated question), the population will 
still climb to 1.2 billion by the year 2000. After that, the 
government would like to see it decline to 700 million before 
it gradually eases restrictions.
 A major reason for the rapid population growth since 
1949 has been the remarkable advances in greater longevity 
and reduced infant mortality, matched by few other 
developing countries. Average life expectancy doubled from 
32 years before 1949 to 64 years by the mid-1970s; during 
the same period infant mortality plunged from 200 deaths at 
birth for every 1,000 children to only 35 or 40.
 With rapid population growth consuming most of the 
increases in food production from 1949 to 1976, per capita 
food consumption in the late 1970s was about the same 
as during the 1930s and the mid-1950s. Equitable food 
distribution, more than increased production, had been the 
key to reduced hunger and malnutrition. Yet from as late as 
the mid-1970s many foods were rationed and could only be 
obtained by waiting in long lines. Despite this, the level of 
government investment in agriculture remained very low 
compared with most countries. And the great majority of 
Chinese having “agricultural status” household registration 
longed to change it to “non-agricultural status,” i.e., a city 
registration with a fi xed income. The average daily calorie 
intake was between 2,000 and 2,100 per person, about the 
same as India and Pakistan; Americans eat 3,240 calories 
a day. Thus, for many in China, the slight edge of hunger 
was never fully dulled (Butterfi eld 1982; Bernstein 1982). 
Moreover, like so many Third World nations, China may be 
becoming increasingly dependent on imports to feed itself. 
Grain imports climbed throughout the 1970s and in 1980 
reached an all-time high of 13.7 million tonnes. Clearly one 
of the biggest questions in China’s future will remain the 
perennial one: “Will China ever be able to do more than just 
feed itself?”
 Since ancient times, the Chinese have believed that 
food, properly chosen to maintain balance and harmony in 
the body, is the most important key to good health–a belief 
unfortunately shared by few Western cultures or by their folk 
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or orthodox systems of medicine. To the end of achieving 
a “balanced” diet, various Chinese schemes of classifying 
foods have been developed, such as yin/yang or jeh ch’i / 
liang ch’i (spiritual heat/spiritual coolness). The Chinese 
adherence to and pride in their food traditions has tended to 
minimize foreign infl uences. Exceptions in recent times are 
MSG (monosodium glutamate) and, increasingly, Western 
foods, which have become the new emulated, status food 
group. Anderson and Anderson (1977) have noted that the 
way in which the Chinese diet is being Westernized, with 
the “pernicious invasion of bleached white fl our, white rice, 
and above all sugar in all its insidious forms” constitutes the 
greatest present threat to the continued good health of the 
Chinese people. Interestingly, in this connection, a number 
of new soyfoods are now starting to enter the Chinese diet 
from the West: dairylike soymilk and soy beverages, modern 
soy protein products (isolates, concentrates, textured soy 
proteins), Japanese shoyu, soy fl our, and perhaps new tofu 
preparations. If the image of these can be linked to Western 
status foods it will help their popularization, which will in 
turn enhance the health of the people.
 To understand Chinese foodways, it is essential to 
understand that grains (fan) are the primary food, served to 
each diner in a separate bowl. The main fan are rice (fl uffy, 
porridge, or stir-fried), wheat (as mantou or steamed bread, 
or as noodles), sorghum (kaoliang), corn, and millet (regular 
or glutinous). Accompanying fan are ts’ai (side dishes), 
which include vegetables, many tofu and other soyfoods 
dishes, fi sh, meat, etc. Ts’ai are for the purpose of assisting 
the intake of bowls of fan, in sharp contrast to the Western 
philosophy of food, where the order is reversed. (However 
the Chinese philosophy is generally reversed in most 
restaurants, and at feasts connected with festive occasions or 
funerals.) Cooked ts’ai are placed at the center of the table 
in big bowls or dishes for all diners to share. Meat, when 
used, is usually in small amounts as a fl avoring ingredient in 
ts’ai dishes (Chang 1977). Continued. Address: Lafayette, 
California. Phone: 415-283-2991.

1378. Shurtleff, William; Aoyagi, Akiko. 1983. Dr. Charles 
E. Fearn and Fearn Soya Foods: History of work with 
soyfoods. Soyfoods Center, P.O. Box 234, Lafayette, CA 
94549. 17 p. Sept. 2. Unpublished typescript. Available 
online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/charles_fern.php
 A comprehensive history of the subject. Contents: 
Introduction: Summary, unfortunate lack of documentation. 
Early years in Europe: Birth in about 1869-71 in Cook 
County, England, he was married in England and became 
a physician, research showing that vitamin B was not a 
single vitamin but a group or complex of vitamins, not 
clear how introduced to soyfoods (though possibly through 
Solac, England’s fi rst soymilk), work during World War I 
as a physician in the English Royal Army Medical Corps 

in charge of a hospital in England. Early work in the USA 
(1917-1929): Called by President Wilson, quote from Paul 
Richard’s history, interesting that a British physician took 
such an interest in soyfoods and work with farmers, founded 
Soyex Co. in New York (1920) according to Richard 1955, 
moved to Chicago and started Fearn Labs (1923), founded 
Fearn Soya Foods Co. (1925), familiarity with Berczeller, 
analysis of coin collection for clues to travels, in Europe 
in 1929, fi rst documentation of involvement with soy 
(1929), director of Soya Flour Mfg. Co. in London on the 
way to the U.S., treatment of infant allergies with soy as 
a substitute for milk. Soyex Co. and Fearn Soya Foods 
(1930-39): Horvath (1933) discusses Soyex Co. in Nutley, 
New Jersey, pamphlets written before 1934, strong opinions 
(whole soy fl our far superior to defatted soy fl our, too much 
carbohydrate in American diet, soy fl our should be made 
from a blend of soybeans), sold Fearn Laboratories (1934) 
and turned Soya Food Products over to it, later history of 
Fearn Labs, establishment of Fearn Soya Foods Co. (1935), 
many new products, list of products with earliest date of 
mention, pamphlets by Fearn Soya Foods 1935-38, sales to 
health food market by trying to reach physicians, switch from 
making soy fl our to buying from Shellabarger (1937) and 
Spencer Kellogg (1946), Los Angeles business with Thomas 
J.M. “Malcolm” McBride, Viana “scientifi c reducing diet” 
fi asco, McBride sets up own company and slanders Fearn, 
friendship with LeClerc of USDA. 1940-59: World War II 
helped Fearn’s shrinking product line, establishment of Soy 
Food Mills with Richard Thomas, Golden Soy Griddle Cake 
Mix, encourages USDA to develop soy fortifi ed foods for 
famine relief (1946), development of soup base seasonings 
with Harry Belleville in San Clemente, California, death in 
June 1949 at about age 79 at a (mental?) hospital in Elgin, 
Illinois (near Chicago), purchase of company in Sept. 1949 
for $500 by Paul Richard, summary (good ideas, poor 
businessman), hardships for Paul Richard in 1950’s (loss of 
formulas, 1955 fl ood). 1960-1980’s: Death of Paul Richard 
in 1960, takeover of business by son Elwood, sale to brother 
Lou in 1970, real growth starting in 1973, 1982 name change 
to Fearn Natural Foods, same strong commitment to soy. 
Address: Lafayette, California. Phone: 415-283-2991.

1379. Shurtleff, William. 1983. Re: Our pleasure to host 
China Soyfoods Delegation at Soyfoods Center. Letter to 
Terrence B. Foley, American Soybean Association, Beijing, 
China, Sept. 2. 1 p. Typed, with signature on letterhead.
• Summary: “Dear Terry; It was so nice to see you again 
in Lafayette and to have the pleasure of hosting a China 
Soyfoods Delegation on its fi rst stop in the USA.
 “I am enclosing the fi rst draft of a chapter from our 
forthcoming book History of Soybeans and Soyfoods related 
to the history in China since 1949. It is divided into three 
parts: Soybean production; Soyfoods Overview; Individual 
soyfoods.
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 “I feel uniquely unqualifi ed to write this chapter, since 
my knowledge of China and Chinese are so superfi cial, yet 
I feel that it is important to have this material available so I 
have taken the fi rst step. I think you know more than anyone 
I can think of on the subject, and I would like to ask you a 
Big favor, even though I know you must be terribly busy 
with your work. Terry, could you please read this carefully 
and critically and give me your best comments and critique.
 “The more changes and additions and corrections you 
make before you return this to me, the happier I will be. I 
would also like to give you special thanks for your help in 
the Acknowledgments portion of this book for any work 
you do. There is no deadline, so please read it after work or 
on weekends, whenever you have a little time. Please make 
comments in red (short ones) and longer ones on a separate 
sheet of paper. I hope you fi nd it interesting and perhaps the 
summary may even be of a little help to you in your work.
 “I am also enclosing the fi rst draft of a list of soyfoods 
with names in English (these are standardized by the 
Soyfoods Association in America) and Pinyin. Please use 
the English names and encourage Chinese to do likewise 
when speaking or writing in English. Again any additions e 
corrections would be welcomed.
 “Finally, I hope that you will pursue the idea of the 
Directory of People and Institutions related to Soybeans and 
Soyfoods in China. What a gem that would be, of use to so 
many people!
 “All best wishes with your work. I look forward to 
receiving you comments on the China manuscript.
 “Sincerely,...” Address: Director, Soyfoods Center, P.O. 
Box 234, Lafayette, California 94549. Phone: (415) 283-
2991.

1380. Shurtleff, William; Aoyagi, Akiko. 1983. William J. 
Morse and Charles V. Piper: History of work with soyfoods. 
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 26 p. 
Sept. 10. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/morse_and_piper.
php
 A comprehensive history of the subject. Contents: 
Introduction: Transformation of soybean from curiosity to 
main crop, Morse key man. Early years (1884-1929): Birth 
and university, early breeding work under Piper at USDA, 
joint writings with Piper, The Soybean in 1923, tribute to 
Piper. The Dorsett-Morse expedition to East Asia: Purpose 
of expedition, 2 main objectives and minor objectives, 
participants and Washington, DC, contact (Ryerson), 
previous expeditions, departure, gear, Japan March-Oct. 
1929, periodic writing, photos, collections, seasonal cycle, 
2 trips to Hokkaido, 6 weeks in Korea, back to Japan until 
April 1930, Manchuria (Dairen) April-Oct. 1930, Dorsett 
ill, Morse’s fi rst trip to Korea, Morse letter to Burlison and 
American Soybean Growers Association, little soyfood in 

Manchuria, Dorsett to Peking, Morse’s last trip to Korea, 
Morse’s hectic 19-day trip to China, Morse back to Dairen, 
Morse to Japan Dec. 1930–Feb. 1931, Morse’s return 
to USA Feb. 17, 1931, Dorsett’s return March 27, trip a 
great adventure, strong friendship, 2 letters from Dorsett 
to Morse, logs, photos, and notebooks, special reports 
(Soybeans in Manchuria and articles for Soybean Digest), 
4 major accomplishments of expedition, conclusion (a 
landmark). Later years in America (1931-1959): Return 
to USA, descriptions of his character, work in USA with 
soyfoods, continued breeding work, long-term results of 
collecting efforts not what they might have been, supporter 
of American Soybean Association, writing career, retirement, 
growth history of soybean crop, death at age 75 in 1959, 
tribute. Address: Lafayette, California. Phone: 415-283-
2991.

1381. Soyfoods Association. 1983. Soyfoods clipping 
service: Receive important magazine & newspaper articles 
for a fraction of the original cost! Letter to Soyfoods 
Association members, Sept. 18. 1 p.
• Summary: “Keep Up With Your Industry–Plan Future 
Promotion Activities–Know the Competition: A press 
clipping service is an invaluable information resource.
 “Comprehensive and Intensive Coverage: Over 4,000 
business, trade, consumer and farm magazines in 143 market 
groups, the top 500 U.S. daily newspapers in all 50 states and 
over 400 cities, and 90% of total daily circulation in the top 
100 Standard Metropolitan Statistical Areas.
 “Neat, Informative Headings: Photocopies of clippings 
are identifi ed by publication name, date of issue, frequency 
and circulation.
 “Bi-Weekly Update: Every two weeks you will receive 
more than 20 clippings covering the entire Soyfoods industry 
including soyfoods (products, research, packaging), soy 
sauce, soy milk, tofu, tempeh, miso, etc.
 “Economical Rate–$25.00 per Month: Our service will 
cost you less than 20’ the cost of a comparable professional 
clipping service.
 “Back Issues–$15.00 Per Single Month, $50.00 per 
6 Month Batch: You can order back issues of monthly 
clippings at an additional savings of 40% to 67% off!
 The bottom one-third of page 1 is a subscription form. 
Page 2 is a collage of soyfoods clippings. Address: SA 
Director, P.O. Box 36, New York, NY 10009. Phone: 212-
254-6698.

1382. Shurtleff, William. 1983. Re: Joint venture with K.S. 
Lo to have books by Shurtleff and Aoyagi translated into 
Chinese and sold in China. Letter to Mr. K.S. Lo, Hong 
Kong Soya Bean Products Co. Ltd., 41, Heung Yip Rd., 
Aberdeen, Hong Kong, Sept. 24. 2 p. Typed, with signature 
(carbon copy).
• Summary: “I was so pleased to see you again in San 
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Francisco and to have found a way that our two companies 
can work together to mutual benefi t. I am very excited about 
having our books translated into Chinese, starting with Tofu 
& Soymilk Production. If that is successful, I hope we can 
explore publication of our Book of Tofu in Chinese as well. 
This book also contains extensive information on soymilk.
 “As I understand our agreement, we will proceed as 
follows: 1. You will fi nd a quality translator and arrange to 
have the book translated at your expense.” Three other basic 
ideas are listed.
 Note: Mr. Lo took the book to various publishers 
in China and Hong Kong, but none were interested in 
publishing it. What could the Chinese possibly learn from 
a Westerner about making tofu or soymilk? So the project 
never got off the ground. Address: Director, Soyfoods 
Center, P.O. Box 234, Lafayette, California. Phone: 415-283-
2991.

1383. Foley, Terrence B. 1983. Re: Visit of fi rst food team 
from China to Soyfoods Center and USA. Letter to William 
Shurtleff at Soyfoods Center, Sept. 27. 1 p. Typed, with 
signature on letterhead.
• Summary: On 15 Aug. 1983 the Soyfoods Center (in 
Lafayette, California) hosted Mr. Foley and a group of 
about four Chinese professors from Heilongjiang province 
who teach and conduct research in food technology. This 
was the fi rst “food team” from China that the American 
Soybean Assoc. had brought to the United States to learn 
about soyfoods here. The program consisted of a tour of 
Soyfoods Center, a long slide show on soyfoods narrated by 
William Shurtleff followed by many questions and answers, 
then a dinner featuring soyfoods prepared by Akiko Aoyagi 
Shurtleff. Mr. Foley notes: “All Chinese eat soybeans in 
numerous food dishes but food production is limited to small 
scale shops. What is needed is large scale mass production 
technology.”
 Terrence Foley opened the fi rst American Soybean 
Association (ASA) offi ce in China on 17 Aug. 1982.
 The only association in China related indirectly to 
soyfoods is the Chinese Food Industry Association.
 At Heilongjiang Commercial College, Food and Food 
Engineering Faculty, there were courses on baking, including 
use of modern soy protein products, and a course on soy 
sauce, taught by Feng Teh-yi. He has written a book on 
Technology of Chinese Seasonings, and this fall (1983) his 
Technology of Soyfoods Production will be published.
 There have been two conferences related to soybean 
processing in Heilongjiang. In 1980 there was one on grain 
and food processing, including soybeans, and another in 
1982 on soybean processing–chaired by Mr. Zheng, the man 
in charge of management, who visited Soyfoods Center.
 In south China tofu is soft, in the north it is Hard. 
Sometimes write “nan-doufu = south tofu = soft tofu.” 
Address: Director, China Offi ce, American Soybean Assoc.

1384. Farm Foods. 1983. American Soybean Association 
samples soy milk and Ice Bean (News release). 156 Drakes 
Lane, Summertown, TN 39483. 1 p. Sept.
• Summary: 2,800 people attended the annual ASA meeting 
in Nashville, Tennessee. They sampled soymilk and Ice 
Bean. “The products we tasted were excellent,” said Ed 
Quinones, division Manager from Asia and Latin America. 
Address: Summertown, Tennessee. Phone: (615) 964-3484.

1385. Fruin, W. Mark; Shurtleff, William. 1983. A soyfoods 
training center network: Soyfoods technology transfer from 
the United States and Japan to East, Southeast, and South 
Asia. Palo Alto, California. 29 p. 28 cm.
• Summary: Contents: 1. Introduction. 2. Japan: Asia’s 
leading source of soyfoods technology. 3. America: World’s 
leading supplier of soybeans. 4. Soybeans in U.S.-Asian 
economic and trade relations. 5. The aims of this proposal. 
6. Groups interested in expanding food uses of soybeans 
in Asia. 7. The Sri Lanka success story. 8. United States-
Japan soyfoods technology transfer. 9. Project investigators, 
collaborators, advisors. 10. Conclusion.
 “This proposal calls for research in East Asia and 
America leading to the development of a basic plan and 
strategy for the establishment of a network of soyfoods 
training centers in East Asia, starting in the Peoples’ 
Republic of China, India, Indonesia, and Thailand. 
Numerous large organizations in Japan, the United States, 
and East Asia are vitally interested in this area. We intend to 
involve them in the development of the basic concept and its 
implementation.”
 Note: This Fulbright grant proposal was submitted on 28 
Sept. 1983 to Ms. Jennifer Keefe, Program Offi cer, Council 
for International Exchange of Scholars, Eleven Dupont 
Circle, N.W., Washington, DC 20036. Accompanying it 
were CVs for Fruin and Shurtleff, plus letters supporting 
the project from the following collaborators: Kanji Tsuchiya 
(Japan), Gunnar Lynum (American Soybean Assoc. director 
for Japan), Tokuji Watanabe (Prof., Food Science Lab., 
Kyoritsu Women’s Univ., Japan), Harold E. Kauffman 
(INTSOY Director, Urbana, Illinois), Michael A. Phillips 
(Director, Market Development, ASA, St. Louis, Missouri), 
and P.S. Bhatnagar (All India Coordinated Research Project 
on Soybean, G.B. Pant Univ. of Agriculture and Science, 
Pantnagar, UP, India). The proposal was not accepted. 
Address: 1. Prof., 4060 Amaranta Ave., Palo Alto, California 
94306; 2. Director, Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549.

1386. Leviton, Richard. 1983. Report on soyfoods 
research trip across America, September 1983. Colrain, 
Massachusetts. 8 p. Unpublished typescript.
• Summary: Visited or discusses: Grainaissance (makes 
amazake and mochi), Brightsong (Dik / Richard Rose), 
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Sonoma Specialty Foods (California), Northern Soy 
(Rochester, New York), Southwest Soyfoods (Richard 
Jennings), White Wave (Steve Demos, Boulder, Colorado), 
Quong Hop & Co. (South San Francisco, California), 
Modern Fare (Loveland, Ohio), Soyfoods Unlimited 
(Valerie, Gary and John Robertson, San Leandro, California). 
Soyfoods Center (Lafayette, California), Soyfoods of 
America (Doug Fiske and Ken Lee, Los Angeles), Real 
Foods (Polk St., San Francisco), Tumaros (Los Angeles), 
Unicorn (Terry Dalton, Florida), Japantown and Rainbow 
Grocery (San Francisco), Berkeley Natural Grocer and 
Berkeley Co-op (Bob Gerner, California), Hinode Tofu Co., 
Edensoy, Farm Foods, New England Soy Dairy, and Nasoya 
(Leominster, Massachusetts). Legume (Gary & Chandri 
Barat, New York City), Lotos / Lotus Cafe (Greg Weaver, 
Rochester, New York).
 NRRL (Hesseltine and Wang, Peoria, Illinois): Their 
work is in mixed starter culture fermentation, vitamin B-12 
work. Japanese man from Tokyo to work one year on natto 
at NRRL, paid by Japanese government. B-12 can withstand 
some heat during cooking and the percentage of B-12 lost 
depends on the initial percentage present. Natto research: 
examine all Japanese publications for review article. 
Experiment using U.S. soybeans to make natto since the 
Japanese buy Chinese beans for their thinner seed coat. See 
what happens to the oil to protein ratio during fermentation. 
Natto as such has no possibilities in the U.S. as it is a slimy 
food with a rotten smell; hard to tolerate. There might be 
vitamin B-12 in natto produced by Bacillus subtilis. Koreans 
have done lots of B-12 research with kimchee and other 
pickled vegetables. Earl Swain died this summer of a heart 
attack at age 36. Natto research will help U.S. soybean 
exports. USDA bureaucrats are making it diffi cult for Dr. 
Hesseltine to do natto research. They have 65 objectives, 
but Dr. Wang’s projects don’t fi t any of them clearly, so 
they won’t mention “food” in their research outlines, just 
fermentation methods. Secretary of Agriculture John Block 
[served 1981-86 under President Ronald Regan] says the 
U.S. needs more ag exports and more basic information 
about crops uses, so he is in support of this natto research.
 Out of business: Michiana Soyfoods, St. Ignatius shop, 
Sunshine Soy, Heartsong, probably Joy of Soy and a Korean 
shop in Salt Lake City, Utah.
 Concerning soymilk: 10. In Oak Park, Illinois, a natural 
foods retailer says Edensoy outsells San-J by two to one. 
(Note: San-J imports “To-Neu Natural Soy Beverage” made 
in Japan by Kibun). Teenagers buy the carob Edensoy along 
with popcorn in the store, and use it as a soft drink. But most 
retailers say the Eden package [stand-up foil retort pouch] 
is a disaster; it is impossible to open without scissors, then 
if you squeeze, it sometimes spills out. San-J [in a Tetra 
Brik carton] is convenient but the taste is poor and the 
front graphics are confusing–too many words and images. 
According to Shurtleff, both are inferior products compared 

to Japan’s best.
 22. Concerning Edensoy at the NNFA show in Denver, 
Colorado: Mike Potter says “it went over great.” He sold two 
container loads right away. People liked the package and the 
taste. About 4,000 people sampled it and were “generally 
amazed.” The results were as good as they could want; it 
generated interest and excitement. Now they are setting up 
the distribution system. Address: 100 Heath Rd., Colrain, 
Massachusetts 01340. Phone: 413-624-5591.

1387. Leviton, Richard. 1983. Soyfoods in the heartland: A 
colorful program on tofu and tempeh, by Richard Leviton 
(Poster). Colrain, Massachusetts. 1 p. Undated (Sept/Dec). 
11 x 17 inches.
• Summary: This poster, printed with black ink on off-
white paper, was used to advertise a series of programs that 
Richard Leviton gave in the Midwest in the fall of 1983. The 
text states: “Editor / publisher Soyfoods magazine, Executive 
Director Soyfoods Association of North America, & widely 
published author on soyfoods.
 “At the program you will... Learn how to make tofu and 
tempeh at home.
 “Learn how to set up your own kitchen soy deli–from 
tofu cheesecake to tempeh burgers.
 “Enjoy a color slide show: over 200 stimulating images.
 “Meet soyfoods, today’s No. 1 versatile, low cost 
protein.
 “Discover nutrition and convenience in soyfoods–fast 
foods to gourmet.
 “Sample delicious tofu or tempeh recipes.”
 Near the bottom are blank spaces to fi ll in the date, time, 
admission fee, place, and sponsored by.
 Color photos show: Portrait of Richard Leviton with 
impish grin. A tempeh burger with all the trimmings. 
Address: 100 Heath Rd., Colrain, Massachusetts 01340.

1388. Product Name:  Tofu, and Soymilk.
Manufacturer’s Name:  Plenty Soyfoods.
Manufacturer’s Address:  P.O. Box 21, Mount Moorosi, 
Quthing District, Lesotho.
Date of Introduction:  1983 September
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Peter Schweitzer 
of Plenty USA. 1994. June 7. Chuck Haren of Plenty helped 
to set up this soy dairy which had solar cells on the roof and 
was located inside a traditional, round Lesotho house with a 
thatched roof. Peter does not know whether or not it is still in 
operation.
 Note: These are the earliest known commercial soy 
products made in Lesotho.

1389. Plenty USA. 1983. If we share there is more than 
enough to go around... Plenty (Brochure). Summertown, 
Tennessee: Plenty. 12 panels. Sept. 28 cm.
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• Summary: This brochure, containing many photos, 
describes the activities of Plenty USA and Plenty Canada 
(R.R. 3, Lanark, Ontario, Canada K0G 1K0) worldwide, 
including Guatemala and the Caribbean. It is accompanied 
by a cover letter from David Purviance, Director, dated 10 
September 1983.
 Photos show: (1) Plenty volunteers in Solola, 
Guatemala, working on a water project. (2) A Mayan woman, 
in traditional Mayan dress, grinding soybeans on an ancient 
tool, the metaté. (3) Two young girls in Solola enjoying 
soy ice cream from Plenty’s soy dairy. “A one-cup serving 
provides 20% of a child’s recommended protein allowance.” 
The Village Technology Training Center in Lesotho, with 
solar panels.
 Note 1: This is the earliest document seen (July 2004) 
concerning Plenty International (called Plenty USA in the 
early days).
 Note 2: This is the earliest document seen (April 2017) 
that uses the term “Plenty USA.” Address: 156 Drakes Lane, 
Summerton, Tennessee 38483.

1390. Shurtleff, William; Aoyagi, Akiko. 1983. The book of 
miso. 2nd ed. Berkeley, California: Ten Speed Press. 278 p. 
Illust. by Akiko Aoyagi Shurtleff. Index. Sept. 28 cm. [223 
ref]
• Summary: Contents: What is miso? Preface to the second 
edition. Preface to the fi rst edition. Acknowledgments. 
Part I. Miso: Savory, High Protein Seasoning. 1. Soybeans, 
protein and world hunger. 2. Miso as a food. 3. The miracle 
of fermentation. 4. The varieties of miso: Regular Miso: 
Rice miso (red / aka, light-yellow / shinshu, mellow red 
/ amakuchi akamiso, mellow beige / amakuchi tanshoku, 
mellow white / shiro koji, sweet red / edo or edo ama-miso, 
sweet white / Kyoto shiro miso), barley miso (karakuchi 
mugi, mellow barley / amakuchi mugi), soybean miso / 
mamé miso (Hatcho miso, soybean miso / mame miso, 
tamari miso). Special Miso: Finger lickin’ miso / Namemiso 
(Kinzanji miso, moromi miso, hishio, namémiso, natto miso, 
goto miso), sweet simmered miso / nerimiso. Modern Miso: 
Akadashi miso, dehydrated or freeze-dried miso, low-salt / 
high-protein miso.
 Part II. Cooking with Miso (400 recipes). 5. Getting 
started. 6. Recipes from East and West. Part III. The 
Preparation of Miso. 7. Making miso at home and in 
communities (incl. Homemade natural shoyu, and 
Homemade namémiso, p. 184). 8. Japanese farmhouse miso 
(how to make miso at home). 9. The traditional miso shop. 
10. The modern miso factory. Appendixes: A. A history 
of miso and soybean chiang. B. Other East Asian misos: 
Chinese chiang, Korean jang and Indonesian Taucho. C. The 
microbiology and biochemistry of miso fermentation. D. 
Miso manufacturers in the West. E. People and institutions 
connected with miso. F. Miso with seafoods, chicken, and 
meat. G. Measures, weights, and equivalents. H. So you want 

to study miso in Japan? I. Miso additives. Bibliography [223 
references]. Glossary. About the authors (autobiographical). 
The Soyfoods Center.
 In May 1993 a new printing of this book appeared, 
containing many small changes made by the authors. 
Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549. Phone: 415-283-2991.

1391. Shurtleff, William. 1983. Notes from a phone talk 
with Richard Leviton concerning his trip across the USA 
in Sept. 1983 visiting soyfoods companies and giving talks 
(Interview). SoyaScan Notes. Sept. 3 p. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Discusses: Nasoya, New England Soy Dairy 
(doing radio ads and videos in supers; making 45,000 
lb/week of tofu), Hinode tofu, Lotus Cafe, Penguino’s 
(chocolate is their favorite soy ice cream favorite), Northern 
Soy and Wegman’s, Vegetarian Times, Emperor of Japan 
to give Dr. Clifford Hesseltine a high medal at the end 
of November, Bob Davis plans to move to Nevada City 
(California), Kraft bought 15 Okita packaging machines. 
Richard Jennings, his marriage, Southwest Soyfoods, 
and chilled water as an alternative to pasteurization; his 
shop in Ecuador is now closed. Nasoya makes 22,000 lb/
week of tofu with no outside money. David Mintz was on 
Good Morning America talking about Tofutti. The Farm 
(Summertown, Tennessee) now makes only liquid soymilk, 
no powder. Tom Leonard and Jim Hemminger are selling 
tofu to Community Mercantile. Leonard was in Arkansas in 
1977, fi rst batch of miso in Dec. 1978. Now makes 500 lb/
week. Well Spring is a new miso maker in Colorado. White 
Wave (Boulder, Colorado) is making 12,000 lb/week of tofu 
and doing well fi nancially, has new frozen entrees & nut 
butters, tofu lasagne. Edensoy is outselling SanJ soymilk 
by 2 to 1. Time magazine Sept. 19 insert. American Dietetic 
Assoc. will list tofu as a good protein source. Jim Cooley of 
Lawrence, Kansas. He started making tofu in 1977. Legume 
Inc.’s new product line out Oct. 5; lists names of each 
product. Address: P.O. Box 234, Lafayette, California 94549. 
Phone: 415-283-2991.

1392. Whole Foods (Berkeley, California). 1983. The newly 
formed (March 1983) Soyfoods Association... Sept. p. 32.
• Summary: Michael Austin is director of the Association. 
Charter members are listed.

1393. Executive Fitness Newsletter (Rodale Press, 
Pennsylvania). 1983. Tofu: The Zelig of health foods. Oct. 1. 
p. 1.
• Summary: “Tofu, which marketing experts predict will 
be the yogurt of the ‘80s in terms of popularity with health-
conscious consumers, is sort of like Zelig.” This almost 
fl avorless cheese made from soybean milk has a similar 
chameleon personality, taking on the fl avor of whatever 
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foods its blended with.
 “If you are allergic to dairy foods, tofu could be a dream 
come true.” Mentions “tofu cheesecake,” and has a recipe for 
“Tofu burgers.” Address: Emmaus, Pennsylvania.

1394. Leviton, Richard. 1983. Société Soy, France’s largest 
tofu manufacturer (Document part). In: R. Leviton. 1983. 
Report of Trip to Europe with American Soybean Assoc. 82 
p. Unpublished manuscript. See Oct. 16.
• Summary: This tofu plant in Cerny, the largest in France, 
is distinguished for its dairy style machinery innovations. 
Bernard Storup is the 4th generation of a cheesemaking 
family; his brother, a cheese specialist, went to cheese 
school. Societe Soy uses 6 workers two days a week to 
produce 5,000 lb/week of tofu and 10,000 Tofu Croques 
(burgers) in 6 fl avors. Burger sales are rising rapidly, and 
may hit 20,000 by Dec. 1983. Both products are vacuum 
packed for a 3 week shelf life, refrigerated. They use the 
“tofou” spelling and Soy not soja for the company name so 
they could trademark both in France. They plan to replace 
their Takai W30-C system with dairy style equipment. The 
new equipment has curd tanks on a raised platform; the curds 
fl ow into a 4x12 foot stainless steel shallow bed trough. One 
or two large pneumatic presses press the whole lot, then it 
gets cut all at once. The company reached break-even after 
12 months. Their tofu wholesales for 14 French francs/
kg which is $0.80/lb. Breakeven is 2,000 lb/week of tofu. 
Bonneterre distributes 40% of their tofu. Bonneterre started 
in 1963 but in 1980 nearly went bankrupt and was acquired 
by a large dairy company [Triballat].
 Societe Soy began production in Sept. 1982. France has 
at least 5 other tofu manufacturers, whose weekly output 
combined is about 3,500 lb. Paris, then the Marseilles, 
Mediterranean Coast, are the best markets in France for Tofu, 
and the typical customer is female, educated, age 25-35. 
The 13,000 Japanese and 200,000 Chinese in Paris can’t get 
enough tofu. Paris has 3-5 small tofu producers, but sprouts 
are their main line. Societe Soy tofu has 12.3% protein, 
24 day shelf life with hot packing at 60ºC, no cooling tank 
involved, pasteurization after vacuum packing in vertical 
steam tank. The company is energetic, professional, 
and quite aware of sanitary procedures and the need for 
appropriate packaging. The future of tofu is believed to lie 
in mixing it with other foods, possibly meat or cheese, or 
to follow the Asiatic example of using strong spices. Tofu 
needs a strong, memorable fl avor. Americans have been too 
strict in their essentially vegetarian approach to formulating 
soyfoods.
 For fi nancing, Bernard got 25,000 francs then 60,000 
francs from banks for a novel business plan competition 
that he won twice. His total initial investment was 250,000 
francs or US$30,000; half of this came from the government. 
Address: Colrain, Massachusetts.

1395. Furth-Kuby, Wolfgang. 1983. Re: Nationwide TV 
publicity for tofu and tempeh. Letter to William Shurtleff 
at Soyfoods Center, Oct. 19. 1 p. Typed, with signature on 
letterhead. [Eng]
• Summary: “Dear Bill and Akiko, I am very sorry that I 
haven’t written to you for such a long time but things are 
moving very fast here and so I simply had too much to do to 
support Soyfoods in Germany. Even today I just have a quick 
letter and a very urgent order for you only. So in short:
 “After a nationwide TV-programme on Tofu in April 
this year (six minute fi lm in a popular health-programme) 
which had a great boosting effect we just happened to 
have the second great TV coverage. The 100. broadcasting 
of “Hobbythek,” which is a very popular nationwide 
TV programme, had 45 minutes on how to make Tofu 
and Tempeh at home and some basic recipes. This will 
be followed by another show in the same programme in 
December, all about recipes and how to cook with Tofu, 
Tempeh and Miso. With every broadcasting they get more 
than 150,000 people writing and asking for information we 
expect boosting sales (they give our address as a main source 
for information and material). Also the rumor goes that at 
least four of the biggest cookbook publishers in Germany are 
planning cookbooks on Tofu.
 “So I am busy keeping Ahorn Verlag and Sojaquelle in 
good shape and not loose control besides of being ill for a 
while (I catched measles from my children which brought 
me down for 4 weeks) getting the Tempehbuch going and so 
on. I hope everything is ok with you.
 “Please send as soon as possible the following books:
 “10 x Tempeh Production
 “10 x The Book of Tempeh (Paperback)
 “5 x The Book of Tempeh (Hardback, professional 
edition)
 “3 x Miso Production
 After a long struggle with myself and the circumstances 
I decided not to join in a Tofu production business and offer 
business consulting instead as the number of people who 
want to start their Tofu business is increasing.
 “All the best to you both,...” Address: President 
Sojaquelle and Ahorn Verlag, Weidgarten 2, D-8091 Soyen, 
West Germany. Phone: 08071-4220.

1396. Product Name:  Farm Soy Dairy Tofu (Water Pack).
Manufacturer’s Name:  Farm Soy Dairy.
Manufacturer’s Address:  156 Drakes Lane (P.O. Box 96), 
Summertown, TN 38483.  Phone: 615-964-2529.
Date of Introduction:  1983 October.
Ingredients:  Pure well water, soybeans, calcium sulfate.
Wt/Vol., Packaging, Price:  16 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Label obtained in 1984. 4 
inches diameter. Plastic lid. Green on clear plastic lid. The 
text below the ingredients reads: “Quality Tofu Since 1973.” 
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Talk with Michael Lee, owner. 1988. Oct. 12. This company, 
formerly a Farm co-operative, became a partnership 
(Michael Lee and Ron Maxen) in Oct. 1983. This is their 
main product, and they now make 10,000 to 12,000 lb/
month in both vacuum and water pack. Gross sales in 1987 
were $110,000. Before that, about $65,000. Packaging is in 
Airlite high density polyurethane water-pack tubs. Talk with 
Robert Holzapfel. 1988. Oct. 22. “Farm Tofu” is now sold at 
Krogers in Tennessee and Alabama.
 Two Labels for Farm Soy Dairy Tofu sent Dec. 1988 by 
M. Lee, Box 96, Summertown, TN 38483. However this tofu 
is vacuum packed.
 Letter (in reply to questions) from Barbara Elliott. 2013. 
April 10. She and her husband Thomas Elliott presently own 
the business; they bought it from Michael Lee. (1) “Tom 
decided to quit using the vacuum packaging when the outer 
box price went sky high. Tom & I have been water packing 
the tofu for as long as I can remember. It would require 
further search of check stubs to determine the exact date.
 (2) “I would say that we took over the operation on July 
1, 1991. Present owners are Barbara and Thomas Elliott 
(although the business is for sale and if we don’t complete 
a sale this year, we will probably use up our beans and go 
out of business). On July 1, 1991, we made the soy milk 
and tofu. I’m not positive if we made the soy yogurt at that 
time or later. Again, would require further research and/

or ask Tom. We made our fi rst purchase of certifi ed organic 
soybeans in November of 1991, having used conventional 
beans before that.
 (3) “We make soymilk only for on the Farm use as 
it has a short shelf life. More research needed to fi nd out 
when we started making extra fi rm date and Soygurt. The 
Soygurt is a name we coined when designing a preprinted 
container for commercial sale of our plain, unsweetened 
soy yogurt. Soygurt is currently sold at the Whole Foods 
Market in Franklin, TN and Nashville. We just use a plain 
deli container and simple label for the soy yogurt here on the 
Farm. We had an account with the Fresh Market stores for 
several years. They requested and we developed a Soft Tofu 
at that time. We could still make it, but have not had much 
demand for it so haven’t made it in awhile. We no longer 
supply the Fresh Market stores.
 (4) “Yes, we are at the same location, which is now 
formally 116 Second Rd, Summertown, Tennessee. Yes it 
was originally a canning and freezing tent, which became 
a building over time. The building was in terrible disrepair 
when we took over. In addition to redoing much of the 
production equipment, we remodeled the building starting in 
November of 1992.
 “For obvious reasons, Tom & I decided to drop the 
word ‘dairy’ from the company’s name. The company name 
changed to FarmSoy Company in 1994. (FarmSoy is one 
word with both the F and S capitalized. Elliott has two LL’s 
and two TT’s).
 “We bought the company from just Michael Lee. Ron 
left the company in 1986. As far as a water-pack back when 
Michael Lee had the company, if they water packed it was 
for such a short time that no one has a memory of it.”

1397. Product Name:  Farm Soy Dairy Soy Yogurt.
Manufacturer’s Name:  Farm Soy Dairy.
Manufacturer’s Address:  156 Drakes Lane (P.O. Box 96), 
Summertown, TN 38483.  Phone: 615-964-2529.
Date of Introduction:  1983 October.
New Product–Documentation:  Talk with Michael Lee, 
owner. 1988. Oct. 12. They make about 10 gallons a week. 
Most is sold on The Farm, but some is also sold to private 
co-ops.

1398. Product Name:  Farm Soy Dairy Tempeh.
Manufacturer’s Name:  Farm Soy Dairy.
Manufacturer’s Address:  156 Drakes Lane (P.O. Box 96), 
Summertown, TN 38483.  Phone: 615-964-2529.
Date of Introduction:  1983 October.
Wt/Vol., Packaging, Price:  8 oz bags (each 7 by 9 inches).
New Product–Documentation:   See next page. Talk with 
Michael Lee, owner. 1988. Oct. 12. They make about 400 lb/
month of tempeh.

1399. Product Name:  Farm Soy Dairy Soymilk.
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Manufacturer’s Name:  Farm Soy Dairy.
Manufacturer’s Address:  156 Drakes Lane (P.O. Box 96), 
Summertown, TN 38483.  Phone: 615-964-2529.
Date of Introduction:  1983 October.
Wt/Vol., Packaging, Price:  ½ gallon plastic jugs.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Michael Lee, 
owner. 1988. Oct. 12. They make about 75 gallons a week.

1400. Leviton, Richard. 1983. The market boom for soyfoods 
in the United States. Paper presented before the Euvepro 
General Assembly, Parma, Italy. Oct. 11. 13 p. Unpublished 
typescript on Soyfoods magazine letterhead..
• Summary: An excellent overview of the subject, presented 
with color slides. Contents: Introduction. The U.S. soyfoods 
industry and market. Eight reasons for the soyfoods boom 
in America. New U.S. soyfoods products. Ten trends in the 
soyfoods market. The European soyfoods boom (what it is 
and 4 steps to expand it). Conclusions. Address: 100 Heath 
Rd., Colrain, Massachusetts 01340. Phone: 413-624-5591.

1401. Leviton, Richard. 1983. The soy deli case. Whole 
Foods (Berkeley, California). Oct. p. 27-28.
• Summary: “The Hinode Tofu Company of Los Angeles 
recently propelled the industry years by running a series of 
full page, full color ads for their branded tofu in regional 
editions of Good Housekeeping, Weight Watchers, Runner’s 
World, Bon Appetit, and the Los Angeles Times (circulation: 
one million). Their ad included a 15¢ discount coupon (eight 
million were printed in total). Edward & Sons has been 
advertising its Miso-Cup instant soups and Miso+Plus Chive 
and Jalapeno dry miso dips in national trade and consumer 
publications. And Farm Foods, with their expanding line 
of Ice Bean soy ice creams (hard packed and soft-serve) 
recently launched a cooperative advertising and discount 
program in cooperation with retailers...”
 The Real Food Store on Polk Street in San Francisco has 
introduced what is probably the fi rst distinctly labeled soy 
case. It consists of a self-standing reach-in cooler fi lled with 

about 34 different soyfood products, from bulk and packaged 
tofu to soymilk and tempeh burgers.
 “At press time, Bread & Circus, a leading natural foods 
retailer in Boston, was planning a week-long soy promotion 
in cooperation with a half dozen Bay State producers... 
Elsewhere, Tree of Life, Florida’s $35 million distributor and 
manufacturer, designated August as Soyfoods Month and ran 
promotions in their 60-page monthly newsletter sent to their 
2,000 accounts. Soyfoods were presented as that month’s 
‘Super Specials’ with ‘deep pocket discount’ for retailers, 
reports Morris Shriftman, vice president.” Address: Colrain, 
Massachusetts.

1402. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Soja d’Oc.
Manufacturer’s Address:  Saint Paul de Mamiac, 81140 
Penne, France.  Phone: 63.56.34.09.
Date of Introduction:  1983 October.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1983. Jan. 17. No company 
name given but two similar listings. Owner is Olivier Attié. 
Addresses are: Presb. St. Paul de Marmiac, Penne du Tarn, 
Castelnau, Montmr. Or, Presbytere de St. Paul d’Mammiac, 
81140 Pene du Tarn, Par Castelnau.
 Richard Leviton. 1983. Oct. 16. Trip to Europe with 
American Soybean Assoc. Alain Lacombe makes about 
200-300 lb/week of tofu at this company. Le Compas. 1986. 
March-April. p. 32.
 Letter from Patrick Roger of Arts. 1985. June 12. 
Sojadoc (Contact Jacques Isnard; Phone (63) 931015) is at 
the temporary address St. Paul de Mamiac 81140 Penne. 
They make Tofu brut, and Tofu cuisiné (with vegetables, 
with fi sh).
 Letter from Bernard Storup of Société Soy. 1989. March 
3. In Dec. 1981 Olivier Attié began to make tofu on his 
farm in a small village named Penne-d’Agenais, 47140 in 
southwest France. With 3 friends, he decided to start a small 
company to sell tofu in shops and market places, so they 
founded Sojadoc S.A.R.L. The group split up rapidly, and 
only 2 of them, Alain Lacombe and Jacques Isnard, went on 
with the business, which began operation at the end of 1983. 
In 1985 they had fi nancial problems–they were making only 
plain tofu and distributing it locally.
 Note: This is the earliest record seen (May 2019) 
concerning Sojadoc of France.

1403. Friedman, Nancy. 1983. Make way for tofu: It’s cheap, 
versatile, nutritious–and about to break out of the health-food 
ghetto. West (San Jose Mercury News, California). Nov. 6. p. 
34-39.
• Summary: About San Jose Tofu Co. (with a large color 
photo of Kenny Nozaki and his tofu shop), Fuji Tofu Co. 
(Reiso Kake started Fuji Tofu Co. 20 years ago), Azumaya, 
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Quong Hop, and William Shurtleff. Contains 3 tofu recipes 
provided by Soyfoods Center: Creamy tofu dip or dressing. 
Tofu cheesecake with strawberry topping. Chilled tofu 
(Hiya-yakko).

1404. Kansan (The) (Kansas City, Kansas). 1983. Natural 
cooking aids KCK [Kansas City, Kansas] family in health. 
Nov. 9.
• Summary: David and Cindy Briscoe, who run the 
Macrobiotic East West Center [at 4321 Main St.] in Kansas 
City, Missouri, have been practicing macrobiotics for almost 
5 years, with their two children Justin and Nora. They make 
Brown Rice–Tofu Burgers, and a recipe is given. A photo 
shows Cindy at a table with an all-natural meal including 
brown rice–tofu burgers.
 Note: David published the fi rst Soyfoods newsletter. He 
healed himself of a longtime severe schizophrenic problem 
and Thorazine dependency by changing to a macrobiotic 
diet. The story of his dramatic, almost miraculous recovery 
is told in his 1989 book “A Personal Peace: Macrobiotic 
Refl ections on Mental and Emotional Recovery” (Japan 
Publications).

1405. Shurtleff, William; Aoyagi, Akiko. 1983. George 
Ohsawa and the macrobiotic movement: History of work 
with soyfoods. Soyfoods Center, P.O. Box 234, Lafayette, 
CA 94549. 46 p. Nov. 10. 28 cm. Unpublished typescript. 
Available online at www.soyinfocenter.com. [92* ref]
• Summary: www.soyinfocenter.com/HSS/george_ohsawa_
macrobiotics_soyfoods1.php
 A comprehensive history of the subject. Contents: 
Introduction: Acknowledgement of Ron Kotzsch.
 The roots of macrobiotics: Yellow Emperor’s Classic of 
Internal Medicine, Shinto classics, Ekiken Kaibara (1630-
1714), Nanboku Mizuno (late 1700’s–early 1800’s), Sagen 
Ishizuka (1850-1910), Manabu Nishibata.
 The life of George Ohsawa (1893-1966): To Paris 
1929-36, return to Japan and World War II, Internationalism 
1946-53, ran school Centre Ignoramus, “world journey” 
1953 to India, Africa, then Paris, started Muso Shokuhin 
(macrobiotic food company) in Osaka, Japan, in 1959, work 
in Europe 1956-66, earliest reference seen to soy (miso) 
in 1956, fi rst visit to New York City Dec. 1959, post-visit 
institutions, second visit 1960, fi rst American macrobiotic 
summer camp on Long Island, exodus to Chico, California, 
Aug. 1961 to escape feared nuclear war, establishment of 
Chico-San, move of Michio and Aveline Kushi to Boston in 
1963, Zen Cookery 1963, Zen Macrobiotics second edition 
1965, growth of the movement, Beth Ann Simon’s death 
blamed on macrobiotics in 1965, response of U.S. Food and 
Drug Administration is to close N.Y. Ohsawa Foundation, 
Ohsawa’s general macrobiotic teaching, view of Western 
civilization as one in crisis, with fundamental biological 
change required to improve it, death in 1966 in Tokyo at age 

72 of cardiac failure, seen as sage by his followers, seen as 
inconsistent crackpot by his critics, work carried on by wife 
Lima and by his students.
 Development of macrobiotics in Boston: Kushi’s 
lectures and classes from 1965, early food sales from 
house, Erewhon’s start in 1966 and subsequent growth, 
establishment of organic suppliers in the U.S., fi rst imports 
from Japan 1968, 1970 natural foods boom, National Food 
Distributors Association, East West Journal, Autumn Press 
founded in Japan by macrobiotic student from Boston, 
Boston institutes, centers, and foundations from 1972 on, 
increasing popularity of soyfoods (tofu, tempeh, and miso) in 
Boston, Erewhon from 1973 to bankruptcy in 1981 and sale 
to Ronald Rossetti in 1982.
 Development of macrobiotics in New York City: Void 
after departure of Aihara group and Kushis, establishment of 
Infi nity Foods in mid-1960’s, Michel Abehsera’s restaurants, 
cookbooks, and tour.
 Development of macrobiotics in California: Infl uence 
of Chico-San on natural foods movement to 1970, Lundberg 
rice 1968-69, Yamazaki miso and shoyu 1970, 1972 fi re in 
Chico-San warehouse, educational activities and institutions, 
growth of Chico-San, Noboru Muramoto.
 Nutritional views of macrobiotic diets: General critical 
attitude from 1965 to 1977, not countered by macrobiotic 
leaders, scientifi c studies pro and con, specifi c critique of 
the diet, turnaround in attitude since 1977 (Dietary Goals 
published by U.S. Senate’s McGovern Committee), Dr. 
Mendelsohn, Nathan Pritikin, cancer cures and Anthony 
Sattilaro (1980).
 Macrobiotics in Europe and Latin America: First 
European company Lima N.V., other distributors, centers, 
publications, tours, active in South America since 1954.
 A major contribution: Type of overall infl uence on 
soyfoods, number of followers in 1981. Address: Lafayette, 
California. Phone: 415-283-2991.

1406. Shurtleff, William. 1983. Re: Concern over deceptive 
use of the word “tofu” in promoting Tofutti, when it contains 
no tofu. Letter to David Mintz of Tofu Time Inc., 1638 63d 
St., Brooklyn, New York, Nov. 11. 3 p. Typed, with signature 
on letterhead.
• Summary: This letter was written less than 1 month 
before David Mintz and Tofu Time planned to have their 
fi rst public stock offering. Shurtleff, who has learned from 
a tofu manufacturer that Tofutti has been made for roughly 
6 months without any tofu, begins by thanking Mintz for 
all the work he has done over the years to introduce tofu 
and other soyfoods to America. “Recently, however, like 
many other people in our industry who have contacted me, 
I have become very concerned about what you are doing. 
As I understand it (and please correct me if I am wrong), 
some time ago you stopped using tofu as an ingredient in 
your ice cream. Yet you continue to state and to lead others, 
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many others, to believe that your product is still made with 
tofu as the primary ingredient. It is this ongoing activity of 
deliberately preying on the good image of tofu to deceive 
the public that concerns me deeply, for when it is exposed 
by the media, as it inevitably will be, it will create a scandal 
that will hurt not only you, but our entire industry and tofu’s 
public image as well.
 “Your activities to make others believe that your product 
contains tofu have been manifold. At trade shows you are 
passing out promotional literature that talks about tofu. 
On Good Morning America TV and National Public Radio 
you and your interviewers talked extensively about tofu, 
implying to millions of people that your product contains it. 
Most of the articles in my fi les about your product imply that 
it contains tofu, and some say specifi cally that it does. On the 
ingredients listing for your product displayed on the side of 
soft serve machines, ‘tofu isolated soy protein’ (a term which 
you must have coined) is prominently written. You continue 
to distribute to places serving your products a fl yer that was 
written years ago stating that your product is made with ‘tofu 
dessert base’ and honey... which it no longer is. The name of 
your product (Tofutti) and the name of your company (Tofu 
Times) all combine to create the unmistakable impression 
that what you are doing is intimately involved with tofu... 
when in fact it is not. Are you deliberately trying to 
misrepresent your product and to deceive the public, David?”
 Shurtleff then discusses the differences between tofu 
and isolated soy proteins. As long as Tofutti contains no 
tofu (or even a token amount), he encourages Mintz to 
(1) Stop mentioning tofu in his promotional materials 
and public appearances, (2) Drop the word tofu from all 
ingredient listings in which it appears, and (3) Drop the 
word tofu from the name of name of his product (Tofutti) 
and the name of his company (Tofu Time) within 6 months. 
If Mintz fails to take corrective action, Shurtleff plans to 
propose that the Soyfoods Association notify the Food and 
Drug Administration (FDA), Federal Trade Commission 
(FTC), and SEC (Securities and Exchange Commission; 
which could jeopardize Mintz’s forthcoming stock offering), 
then publish an exposé in Soyfoods magazine. The letter 
closes: “I hope you will clean up your act before it hurts us 
all.” Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

1407. Kauffman, Harold E. 1983. Re: Soyfoods in Canada. 
Letter to Mr. Allan Praskin, 17968 Oak Drive., Los Gatos, 
CA 95030, Nov. 18. 1 p. Typed, with signature on letterhead 
(photocopy).
• Summary: “I am pleased to hear that you have established 
a soyfoods training center in Canada. I certainly will keep 
this in mind so if we identify people from developing 
countries who need that type of training we will know where 
to send them.
 “I have talked to Bill Shurtleff and he said he will 

send you a copy of the proposal for an Asian soyfood 
network training program.” Address: INTSOY Director, 113 
Mumford Hall, 1301 W. Gregory Dr., Urbana, Illinois 61801. 
Phone: 217-333-6422.

1408. Soyfoods Center. 1983. Catalog: Publications & 
materials by William Shurtleff & Akiko Aoyagi [mail order]. 
P.O. Box 234, Lafayette, CA 94549. 20 panels. Nov. 18.
• Summary: This catalog, folded like a road map, is printed 
with reddish brown and light blue ink on white paper. 
Address: Lafayette, California. Phone: 415-283-3161.

1409. Leviton, Richard. 1983. Short summary of trip to 
Europe sponsored by the American Soybean Association 
(Interview). SoyaScan Notes. Nov. 19. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: The trip was very good, and Richard feels 
ASA was favorably impressed with his work. Richard did 
6 programs, including 5 for ASA in Paris (France), Milan 
(Italy), Budapest (Hungary, with Tom Brennan from Vienna), 
and the Netherlands (small seminar for 10 people). He 
delivered a speech before 150 people at the Euvepro General 
Assembly in Parma, Italy. In Switzerland he visited Soyana 
and Verena Krieger.
 ASA says they want to sponsor a conference and a 
newsletter. Richard will be chair of the conference, which 
will be held in late Sept. 1984 in Amsterdam. They will get 
more sponsors, put up all up-front costs, and ensure plenty 
of media coverage. Richard can keep all the profi ts. The 
newsletter on soyfoods, funded by ASA, will be sent to 200 
people 3-4 times a year.
 The most interesting general concept was that virtually 
all tofu in Europe is vacuum packed; he saw no water-
packed tofu. Lima Foods packs their tofu in glass jars. Witte 
Wonder, Soyana, Manna, and Cauldron Foods (Bristol) sell 
pasteurized, unrefrigerated tofu dips and spreads in jars. 
They have a good shelf life without preservatives, and no 
spongy consistency. Some are quite amazing (like sweet 
curry)–far better than any products we have in the USA. 
Nutana has 3 tofu entrees (noodles, chili, in cans like Loma 
Linda); the word “Tofu” appears on the label. Address: 
Colrain, Massachusetts.

1410. Leviton, Richard. 1983. Re: Reimbursement of funds. 
Letter to William Shurtleff at Soyfoods Center, Nov. 19. 1 p. 
Typed, without signature.
• Summary: “Dear Bill: Regarding the money owed, here’s 
$500. I expect to be able to send the balance by Dec. 1. I 
cannot use my personal money as I only have about $2000 
left and I have to start househunting. I feel you pressured 
me into the arrangement in the fi rst place as I mentioned in 
a previous letter and never gave me time to say no thanks. 
Anyway I will pay you.
 “I’m going to Bob, Lauraine Davis for Thanksgiving, 
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leaving here on early Wed. to stay there until maybe 
Saturday. If you don’t think the money thing will be a 
tension spot I can swing through S.F. Nance is away in 
Plumas County for the weekend; I’m not sure when she’ll be 
back.
 “I have 30 typewritten pages of notes from Europe, 15 
contact sheets of photos, some slides (100) plus hundreds 
from the past summer’s trips.
 “If you don’t have a chance to reach me before I leave 
on Wednesday, call me at Davis:
 Phone: 916-273-2218. 12620 Kentucky Flat Rd., 
Nevada City, California 95959
 I just talked to Nance. I’ll be going to her house either 
Saturday or Sunday for a few days. You can also reach me 
there.
 “I guess I’ve been pretty peripatetic for the last 4 
months.
 “Best wishes, Ira” Address: 100 Heath Rd., Colrain, 
Massachusetts 01340.

1411. Fairfax Journal (Virginia). 1983. Yet another tofu 
delight. Nov. 21.
• Summary: “Down in Summertown, Tennessee, where 
it’s made, they call it Ice Bean. ‘It tastes great and is good 
for you,’ say the tofu folks who produce the ‘all natural, 
non-dairy, cholesterol-free, low-sodium [frozen] dessert.’ 
The stuff comes in pint containers and 3-ounce cups in the 
following fl avors–vanilla, honey vanilla, carob, strawberry, 
toasted almond fudge, almond espresso, mocha, pineapple 
orange, Royal Dutch cocoa and coffee. And that’s not all. 
How about an Ice Bean sandwich–all natural carob wafers 
with vanilla ice bean fi lling.”

1412. Shurtleff, William; Aoyagi, Akiko. 1983. Dr. D.W. 
Harrison and Africa Basic Foods: History of work with 
soyfoods. Soyfoods Center, P.O. Box 234, Lafayette, CA 
94549. 10 p. Nov. 22. Unpublished typescript. Available 
online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/harrison_and_
africa_basic_foods.php
 A comprehensive history of the subject. D.W. Harrison 
is an African-American physician and a Seventh-day 
Adventist. Contents: Introduction. Early years: Birth (1921) 
and education, army, fi rst trip to Africa, attraction of Ghana’s 
Nkrumah, Meals for Millions. Work in Ghana (1960-63): 
contract as surgeon, start of farm machinery company, start 
of bakery and small school, return to U.S. in 1963. Work in 
Uganda (1964-71): Attractions of Uganda, hired by Uganda 
government, establishment of Africa Basic Foods (ABF, 
1965), 3 objectives, expansion of soybean production, early 
food production, home-roasted soy fl our, grants, equipment, 
church ties, 3 early products, marketing and demonstrations, 
end of government contract, start of private medical practice, 
Worthington Foods purchase of ABF stock and loan of Sam 

Yoshimura, new tofu and soymilk products, soynuts and 
soynut butter, Wenger’s extruder, speech to United Nations 
Industrial Development Organization (1969), balance of 
business and service, Idi Amin and 1970’s instability to 
present. Work in Kenya (1974-82): Move to Kisii, work 
with soybean production, start of New Soya Enterprises. 
Summary. Address: Lafayette, California. Phone: 415-283-
2991.

1413. Bates, Cynthia. 1983. Re: Thanks for new editions of 
The Book of Tofu and The Book of Miso. Letter to William 
Shurtleff at Soyfoods Center, Nov. 25. 2 p. Handwritten, with 
signature on letterhead.
• Summary: Cynthia would like to make some miso this 
winter in some big wooden barrels, but they are moving the 
tempeh shop, so they’ll have to wait and see. Address: 156 
Drakes Lane, Summertown, Tennessee 38483. Phone: (615) 
964-3584.

1414. Barat, Gary. 1983. Re: Soyfoods Association members 
invited to participate in Soyfoods Pavilion ‘84 at Natural 
Foods Expo in Anaheim, California. Letter to members of 
Soyfoods Association, Nov. 28. 1 p. Typed, with signature on 
letterhead.
• Summary: “I am happy to announce that the Soyfoods 
Pavilion ‘84 is rapidly taking form. We now have 
approximately 15 companies participating in our pavilion 
area at the Natural Foods Expo in Anaheim, California. 
In addition to the pavilion, we have commitment from 
approximately 20 manufacturers for ad space in the Natural 
Foods Merchandiser March issue.” Address: President, 
Soyfoods Assoc., P.O. Box 36, New York, NY 10009. Phone: 
212-254-6698.

1415. Leviton, Richard. 1983. Long summary of trip to 
Europe sponsored by the American Soybean Association 
(Interview). SoyaScan Notes. Nov. 29. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Discusses: Euvepro in Italy, ASA in Italy, Alpro 
/ Vandemoortele, British Arkady, the confusion of mung 
beans and soybeans, tofu made from soy protein isolates that 
doesn’t develop a spongy texture when frozen, regulatory 
restrictions, Bernard Storup, tofu burgers, Prolait, Le Bol en 
Bois, ASA soybean program in England, desire in Eastern 
Europe for more meat, the many small private businesses 
in Hungary, Soyana’s excellent products (Daenzer makes 
5,000 lb/week of tofu in Switzerland), the Reformhaus 
chain, Vietnamese tofu shop in Dornach, less refrigeration 
at the distribution and retail levels in Europe has led to 
new packaging, soyfoods have started to appear in the big 
international food trade shows in Europe (e.g. ANUGA). 
Witte Wonder opened in 1981, now makes 1,000 lb/week 
of seitan. Cauldron Foods (UK) makes mostly tofu burgers, 
and has a lot of good technical innovations such as control 
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panels. Cauldron also makes a fermented tofu spread. 
Dragon & Phoenix (UK) makes several tons of tofu a day. In 
July Wolfgang Furth-Kuby and Lucas Kelterborn (Germany) 
published the fi rst issue of a European soyfoods newsletter 
titled Rundbrief. Paul Jones (UK) has 2 plants and makes 
5,000 lb/week of tofu. One man from Cauldron Foods was 
Paul Jones’ original partner. Full of Beans also makes miso.
 Oct. 28. “I have an all morning meeting at ASA’s 
headquarters in Brussels, Belgium, with Dennis Blankenship, 
Rita Batens, Roger Leysen, and Michael Martin. It is 
proposed that I chair the 1984 First European Soyfoods 
Conference to be held in late September, probably in 
Amsterdam. ASA agrees to be a sponsor and to help secure 
another 6 or so sponsors. ASA also agreed to fi nance the 
production and mailing of a bi-monthly European Soyfoods 
Newsletter.” Address: Colrain, Massachusetts.

1416. SoyaScan Notes. 1983. Recent changes on The Farm in 
Tennessee: The Changeover (Overview). Nov. 29. Compiled 
by William Shurtleff of Soyfoods Center.
• Summary: This overview was compiled after talks with 
several long-time members of The Farm in Tennessee. Many 
people have left The Farm. The population has dropped to 
about 700 from a peak of about 1,300 several years ago. 
Some feel that “the boat is sinking.” The farm is now in a 
period of transition called “the Changeover.” The reasons 
for this change in basic economic structure are quite 
complicated, but a major reason is the large population of 
people who did not have a paying job. Formerly everything 
on The Farm was collectively owned (there was no private 
property), and all income went into a common pool to pay 
the community’s expenses. At the end of the changeover, 
each community member will be required to pay their own 
way, including monthly dues voted by the members for debt 
reduction plus ongoing community services: roads, water, 
fuel, taxes, bookkeeping, etc. However, the land and all other 
non-business community assets will continue to be held in 
common.
 There are two types of work on The Farm: (1) “Service 
jobs” such as working on the Farm as a teacher, in the Soy 
Dairy, as a mechanic, etc. at a job which provides valuable 
services to Farm members but does not generate any income. 
(2) Money-making jobs, mostly off The Farm, and especially 
in construction–a construction crew of 40-50 skilled men 
brought in the majority of The Farm’s income. The basic 
problem is that although everyone works every day, not 
enough people are making money. Summertown, in Lewis 
County, is in one of the poorer, rural parts of Tennessee, and 
there are not many paying jobs available in Summertown or 
the surrounding area.
 The Farm worked very hard to create its own companies 
(such as Farm Foods and The Book Publishing Co.) that 
would employ members and earn money to support the 
community, but it took time for these companies to become 

profi table and, since they were collectively owned, they 
could not attract investors. When the changeover started, 
people working in community-owned businesses were 
given those businesses. For example, those working in 
the soy dairy when the changeover started, now owned it. 
They could sell the soyfoods they made both to community 
members and off The Farm; they shared the profi ts from their 
enterprise, and each used that income to buy whatever they 
needed.
 Many Farm members agree that a basic part of the 
problem was The Farm’s great generosity. They generously 
allowed almost everybody who came to the gate to join the 
Farm. Stephen went on tours in buses to talk about vital 
issues of the day; The Band went with him and neither ever 
charged people to hear them. The community generously 
helped those in need around the world, in part through Plenty 
a relief organization created on The Farm in 1974, and with 
much volunteer labor.
 Over the years The Farm had to borrow money to pay its 
bills–just like most American families and businesses. The 
amount borrowed was not unreasonable given the size of the 
community, however these loans and the interest on them 
eventually became so large that they were the main catalyst 
for the changeover. A large percentage of the early dues went 
toward debt reduction, enabling The Farm to pay off its total 
debt of $1.2 million in a little more than three years.
 Many of those who left were the ones making money; 
some of them got tired of supporting the others.
 The big change from a collective to a cooperative took 
place in mid-October 1983. Many people who had given 
all their money and personal possessions to The Farm and 
imagined living their entire lives there felt considerable 
bitterness and anguish; they often left with nothing but 
good memories and had begin to hunt for a job. People are 
now employed at and paid by The Book Publishing Co., 
Farm Foods, Solar Electronics, and Satellite Dishes. Things 
that used to be given away for free on The Farm (such as 
soyfoods made at the Soy Dairy) are now bought and sold. 
People can start their own business on The Farm. Its the “real 
world” now. The Farm still has big debts and could even 
dissolve. Big medical bills hurt The Farm. Plenty is totally 
independent of The Farm fi nancially, and has grown much 
bigger. The Farm Soy Dairy has trained several hundred 
people from Third World countries over the years.
 Plenty Canada is in Lanark, Ontario. They have a little 
basement tofu and tempeh shop, and want to make it a 
soyfoods training center.
 Note: By the early 1990s, The Farm was debt-free and 
back on its feet. But huge changes had taken place.

1417. Aoyagi, Kazuko; Aoyagi, Akiko; Shurtleff, William; 
Bennett, Gordon. trans. and comp. 1983. Japanese standards 
for soy sauce (“shoyu”): English-language translation. 
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549 USA. 
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14 p. Nov. [1 ref. Eng]
• Summary: Contents: Translators introduction: Brief history 
of shoyu standards in Japan and the USA. 1. Defi nition of 
fermentation methods: Basic fermented method (honjozo 
hoshiki), semifermented HVP method (shinshiki jozo 
hoshiki), semifermented HVP and acid HVP mixed method 
(aminosaneki kongo hoshiki), semifermented HVP and 
enzyme HVP mixed method (koso shorieki kongo hoshiki), 
semifermented HVP–acid & enzyme HVP mixed method 
(aminosaneki koso shorieki kongo hoshiki), semifermented 
HVP–enzyme & acid HVP mixed method (koso shorieki 
aminosaneki kongo hoshiki). 2. Defi nition of varieties of 
shoyu: Regular shoyu (koikuchi shoyu), light-colored shoyu 
(usukuchi shoyu), tamari (tamari shoyu), double-fermented 
shoyu (saishikomi shoyu), clear shoyu (shiro shoyu).
 3. Standards for varieties of shoyu: Regular shoyu, 
light-colored shoyu, tamari, double-fermented shoyu, 
clear shoyu. 4. Analytical methods: Degree of color, total 
nitrogen content, soluble solids, alcohol content, direct 
reducing sugar. 5. Labeling requirements: Items to be listed, 
particulars for each item listed, prohibited terms.
 Brief history: “In 1963 the Japanese Ministry of 
Agriculture and Forestry (Norinsho), with the support of 
the Japanese Shoyu Association, set the fi rst JAS (Japanese 
Agricultural Standards) for shoyu. The 1963 JAS shoyu 
standards were revised in July 1970 with Norinsho 
Notifi cation #974. Companies choosing voluntarily to make 
their shoyu to these standards were allowed to print the 
prestigious JAS mark on their labels. These standards were 
revised again in 1980.
 “In January 1976 in the United States the Federal Supply 
Service of the General Services Administration established 
America’s fi rst soy sauce standards for use by all federal 
agencies. The classifi ed all soy sauce into two types: Type 
I–Soy Sauce (fermented), and Type II–Soy Sauce (non-
fermented). These standards were revised on 5 May 1978 as 
Fed. Spec. EE-S-610G.
 “In late 1983 the Japanese shoyu standards were fi rst 
translated into English and work began to adapt them to 
American needs and conditions.” Address: 1. Albany, 
California; 2-3. Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549; 4. Westbrae Natural Foods, P.O. Box 8711, 
Emeryville, CA 94662.

1418. Leviton, Richard. 1983. Report of soyfoods research 
and speaking trip to Europe with American Soybean 
Assoc., Oct. 8–Nov. 15, 1983. Colrain, Massachusetts. 82 p. 
Unpublished typescript. 28 cm.
• Summary: Describes visits to or discusses: ASA Belgium 
(Dennis Blankenship, Rita Batens, Michael Martin), Parma, 
Euvepro Conference, Parmalat, Guy Coudert and Dr. Sabin 
president of ONIDOL, Anuga, Jonathan, Société Soy 
(Bernard Storup, Jean de Preneuf), Le Bol en Bois, Budapest 
(Hungary), Agrimpex (Hungary), Migros, Sojalade / Die 

Genossenschafts Tofurei (Verena Krieger), Galactina, Soyana 
(Walter Daenzer), Alpro (Belgium; Philip Vandemoortele 
and Christian Daems), Aarhus retail stores (Denmark), Witte 
Wonder, Manna, Cauldron Foods Ltd. (Phillip Marshall, 
Peter Fagan). Contains a directory of principal people 
contacted, listed by country. Those not mentioned above are: 
England: Wild Oats Wholefoods (Mike & Loes Abrahams), 
British Arkady Co. (Bill Pringle), Sunworld Inc. (David 
White), Health Foods Manufacturers’ Association (Britain). 
Belgium: ASA, Le Paradoxe (Dota Figuera). China Trading, 
Ralston Purina (A.G. van der Horn), Premier Foods (Pauline 
Six Chan). Italy: Cargill SpA (Claudio Rocchietta), Parmalat 
SpA (Dr. Alberto Rota, Mr. Barilla), ASA (Sergio Monari). 
France: Robert Bonneterre, Aux Rayons Verts. Germany: 
European Federation of Health Products Manufacturers 
(Wolfgang Reinsch, Bad Homburg). Hungary: Central Food 
Research Inst. (Balint Czukor), Agrimpex (Potori Karoly). 
Denmark: Danish Turnkey Dairies, Det Gronne Kokken. 
Netherlands: Witte Wonder Products (Niko van Hagen), 
Manna (Hans den Hoed), Albert Heijn Supermarkets, 
Dutch Seed Crushers & Oil Processors Assoc. (Dr. C.J.M. 
Meershoek). Switzerland: Sojalade (Verena Krieger), Soyana 
(Walter Daenzer). Austria: Tom Brennan.
 Bound in the back of the report are photocopies of 
labels and promotional materials (graphics) from the 
following companies: Witte Wonder, Société Soy (Cerny), 
Cauldron Foods, Manna, Dansk Tofu (Sdr. Vinge Gl. 
Mejeri, 8860 Ulstrup), Sojalade, Bonneterre, Mutter Erde, 
Genossenschaftstofurei Engel (Dorfplatz, Ottenbach).
 Note: This is the earliest document seen (May 2005) that 
mentions Parmalat in connection with soy.
 Migros (p. 18-19) is Switzerland’s biggest supermarket 
/ department store; it sells some whole wheat products. 
Consumers oppose them for their size, but they attract 
foreign customers. Natural foods people are very political; 
they are opposed to Third World imports. Migros is expected 
to start selling tofu soon. Address: 100 Heath Rd., Colrain, 
Massachusetts 01340. Phone: 413-624-5591.

1419. Leviton, Richard. 1983. Brief history of Manna 
Natural Foods (Document part). In: R. Leviton. 1983. Report 
of Trip to Europe with American Soybean Assoc. 82 p. See p. 
26. Unpublished manuscript.
• Summary: Based largely on an interview with Hans den 
Hoed. Manna started in 1971 as a little natural food retail 
shop in De Jordan, the Jewish section of Amsterdam. They 
sold foods made by Lima N.V. in Belgium. In 1972 they 
started a second retail store and in 1974 a bakery using the 
Manna name. Hans den Hoed, the source of this information 
has been with the company since 1977.
 Manna began to make tofu in 1978 in a small village 
north of Amsterdam, behind the Manna store. They started 
to make tofu spreads in 1981. Manna now has 8 stores in the 
Netherlands; 5 of these are in Amsterdam. They distribute 
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their products to 200-250 other stores in Holland, plus some 
in Germany, Denmark, and France.
 Adelbert Nelissen is the director of the Stichting 
(Foundation). Macrobiotics grew fast here because Nelissen 
started an East West Center and gave classes all over 
Holland. Holland and the Dutch/French part of Belgium is 
presently the best in Europe for soyfoods. The Kabouters, 
young 1960s types looking for new lifestyles, with interests 
in ecology, and belonging to small organizations, grew up 
here. Macrobiotics is very popular in Holland. In 1981 the 
company declared bankruptcy, then restarted. One man put 
of 50% of the capital/ownership necessary to restart. He has 
now left the business.
 Manna uses a Takai W30C system and a stone mill 
in a tile-lined room. Klaus Hillberg is the tofu maker. 
Manna’s address is Meeuwenlaan 70, 1021 JK Amsterdam, 
Netherlands. Address: Colrain, Massachusetts.

1420. Leviton, Richard. 1983. Brief history of Cauldron 
Foods Ltd. (Document part). In: R. Leviton. 1983. Report of 
Trip to Europe with American Soybean Assoc. 82 p. See p. 
26-27. Unpublished manuscript.
• Summary: Based on an interview with Philip Marshall 
and Peter Fagan. These two men started their partnership 
in Cauldron Foods in Sept. 1981. Philip was previously a 
partner with Paul Jones, and at the time he joined with Peter 
he was already a Bristol tofu maker selling some tofu in 
bulk to the converted. They spent 12 months searching for 
premises. They now make 1,200–1,500 lb/week of tofu, all 
in one day. They started business doing burgers and tofu, 
handed out leafl ets, and did recipe demos for shops. They 
prepared and served tofu quiche, cheesecake, mayo, and 
burgers.
 The company was built on the burger. In 1982, selling 
6,000 burgers a week, they reached plant capacity in their old 
350 square foot plant and in Feb. 1983 they moved to their 
present location 1,200 square foot plant in Bristol. In 1981 
there were 17 natural food stores in Bristol. Today (Nov. 
1983) there are 24, more per capita than anywhere else in 
England. In Jan. 1984 Cauldron Foods and Bean Machine 
(from Wales) will host an all-day meeting in Bristol to form 
a Tofu & Soymilk Producers Association for England. The 
main item on the agenda is to take action on “burger” as a 
product name. Address: Colrain, Massachusetts.

1421. Leviton, Richard. 1983. Visit with Christian Daems 
and Philippe Vandemoortele at Alpro, Izegem, Belgium. Oct. 
28 (Document part). In: R. Leviton. 1983. Report of Trip 
to Europe with American Soybean Assoc. 82 p. See p. 21. 
Unpublished manuscript.
• Summary: Vandemoortele doesn’t like soy protein isolates 
in soymilk because of their poor image. A good tasting plain 
soymilk is possible if it is properly made. Isolate-based foods 
don’t have the old basic food Oriental image. They also don’t 

like isolates because, if the product’s sales become large, the 
dairy industry will jump on the isolates for fakery and low 
quality. If used in place of dairy, the product would be called 
100% synthetic. So not using isolates is a defensive measure. 
Codex Alimentarius (in Feb. 1984) will look at this issue. 
They may allow the term “soymilk” if a product is made 
from whole soybeans, but “soy drink” if it is made from 
isolates.
 Alpro is opening a new soymilk plant in Ghent in Feb. 
1984–the biggest in the world. They will make a 100% 
natural product from liquid and powder. [Note: Alpro never 
ended up making the powdered soymilk, says Philippe 
Vandemoortele 9/91.] This soymilk plant will have a sewage 
treatment system to recover all the water. The okara will 
be sold to the mixed feed industry. They will try to make 
soymilk powder at the same price as subsidized dairy milk 
and sell the powder for reconstitution. Alpro soymilk will be 
sold in supermarkets by Sept. 1984. They want high margins, 
will do promotions, and plan new products. Vandemoortele 
uses 50,000 tons of soybeans every 2 weeks [for all products, 
not just soymilk]. Alpro uses organically grown beans from 
France to make soymilk for Lima Foods in Belgium; these 
are 100% more expensive than regular soybeans. They will 
look to the USA and Asia for more markets for this output 
since the European market is too small. They will focus on 
areas that have a protein shortage or lactose intolerance. 
They have sold one turnkey soymilk plant to Madagascar. 
Alfa-Laval has not sold any soymilk plants recently due to 
currency problems.
 Europe is such a bad market for soymilk, in part because 
of the many languages. With 10 European countries and 
languages, labeling requirements make it very complicated 
to market one food uniformly. Alpro sells more soymilk 
in north Belgium than in the south. There are more 
macrobiotics and more money in the north. This is typical for 
Europe as a whole with natural foods.
 At ANUGA, British Arkady received lots of interest 
in their soymilk made from soy protein isolates, and health 
foods interest in their soy proteins. It is a Tetra Pack soymilk 
in raspberry, banana, and strawberry fl avors. They exhibited 
meats and biscuits using isolates. A.E. Staley was pushing 
isolates for bakery uses.
 Michael Martin of the American Soybean Assoc. 
explains European regulation problems. Soymilk is taxed 
at 17% when it is traded in the EC. This Value Added Tax 
(VAT) would be only 6% if soymilk were reclassifi ed as a 
health food instead of a liquid, powder, or paste. The VAT 
varies by country but is usually higher on beverages. Dinner 
with Martin at Le Paradoxe, a natural foods restaurant in 
Brussels. They serve “croquettes de soja, tofu brochette, 
and Tofu Ganmo (2 burgers). There are 6 natural foods 
restaurants in Brussels and all use tofu. The Japanese wanted 
Alpro to do their soymilk in Europe. They started soymilk in 
1975 with the idea of bringing alternative vegetable sources 
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to developing countries.
 Vandemoortele’s sales are now $600 million/year. In 
1936 Philippe’s grandfather imported Manchurian soybeans 
for crushing in Europe. Vandemoortele, which now competes 
with Unilever in margarine, has a high level of expertise in 
R&D.
 “We sample Alpro soymilk. One tastes thin, metallic, 
then gives a fatty mouthfeel. Another with sugar and vanilla 
is too sweet. I’m not impressed with them.
 “Philippe is about age 35 and macrobiotically oriented 
in diet. Very confi dent, perhaps overly.”
 The tofu market is completely different from that of 
soymilk. Tofu is all education work and no comparison 
of products. With soymilk, there is comparison, but no 
education work needed. Philippe and Christian are concerned 
that most of the low-tech soyfoods industry and retailers in 
Europe are unskilled, small, and unprofessional. They don’t 
want the average public to associate their soymilk with this 
vegetarian style. They want it to be seen not as a special 
food, but for everyone.
 The European vegetable protein industry made a classic 
blunder. They put soy steaks in German supermarkets in the 
1970s using TVP from British Arkady and ADM. Address: 
Colrain, Massachusetts.

1422. Leviton, Richard. 1983. Brief history of Soyana and 
Walter Daenzer (Document part). In: R. Leviton. 1983. 
Report of Trip to Europe with American Soybean Assoc. 82 
p. See p. 19-20. Unpublished manuscript.
• Summary: Based on an interview with Walter Daenzer. 
Soyana is Switzerland’s largest tofu company. Soyana’s 
factory and offi ce are at two very different locations in 
Zurich. Daenzer, who fi rst became familiar with soy in New 
York City, has been a vegetarian for 15 years. He fi rst saw 
soy as textured meats. The company began in 1980, when 
they started to re-package and sell TVP in consumer-size 
packets in Zurich. He did 1-3 demos/week that year. “De 
Gustation” then published his fi rst cookbook about soy 
protein.
 In Sept. 1981 he started to plan tofu production, then 
on 1 Feb. 1982 he began to produce tofu, and now produces 
about 6,000 lb/week (2,727 kg/week) of very fi rm tofu with 
13% protein. Of this, it sells about 40 kg/month in bulk to the 
University of Zurich. The company, which has 5 production 
and 3 offi ce employees, makes tofu 3 days/week and burgers 
1 day/week. They use a Takai W30C system. Daenzer didn’t 
want to use water-fi lled tubs for packing the tofu, so he uses 
a Tiromat form-fi ll-seal vacuum packer that gives tofu a 
2-week shelf life (dated), but could actually go to 3 weeks.
 Soyana also makes several shelf-stable tofu spreads and 
dips, packaged in tins, pasteurized, with a 6-month shelf 
life. “Zurich has the most innovative, dynamic people in 
Switzerland, I am told, with an international atmosphere; 
there is a widespread interest in trying new foods.” Soyana 

displays the Biona symbol (a “Y”) on its products in 
recognition of having passed the inspection by the federation 
of Swiss Reform Houses (about 400 shops). Biona is an 
association of Reform House stores, “VRSD,” with 400 
members, called in Swiss the Assoc. of Swiss Reform & Diet 
Specialty Stores. It corresponds to West Germany’s Neuform 
which has 2,500 members. Only one-half of these shops 
have refrigeration facilities. The Soyana brand is sold only 
in Biona stores, whereas Soyana’s Sojaquelle brand is sold 
elsewhere. The “Bioladen” stores are more like American 
natural foods stores. There are 60 of these in Switzerland; 
they are environmentally oriented, political, and wholistic.
 Soyana’s director says that Migros, Switzerland’s 
leading supermarket chain with about 2,000 stores and 70-
80% of Swiss food sales, is likely to sell tofu, but under its 
own label and possibly manufactured in-house. Migros has 
a bad reputation among food manufacturers, because Migros 
often starts selling a company’s product, then if it becomes 
successful they make their own product and drop the original 
manufacturer. Co-op is the second largest Swiss food chain. 
Meanwhile, Soyana is active presenting cooking classes 
on tofu, has published two tofu cookbooks (each has sold 
10,000 copies), and have a third at the printers, Tofu Kur 
(actually it ended up being titled Schlank mit Tofu) in full 
color, a weight-loss book with 127 low-calorie tofu recipes. 
It should be out in Nov. 1983. Weight Watchers International 
contributed 30 recipes to the book.
 In April 1982 Daenzer tested Tetra Pak soymilk using 
taste panels and got good reports. The milk was made using 
his Takai system and fl avored with honey. The Swiss Milk 
Industry Assoc. protested, asking the Tetra Pak company to 
stop working with Soyana, and they did. 95% of all Swiss 
milk is in Tetra Pak cartons so if people see a soymilk in 
such a carton they assume it is dairy milk. Address: Colrain, 
Massachusetts.

1423. Leviton, Richard. 1983. Brief history of Sojalade (Die 
Genossenschaftstofurei) and Verena Krieger’s work with 
soyfoods in Switzerland (Document part). In: R. Leviton. 
1983. Report of Trip to Europe with American Soybean 
Assoc. 82 p. See p. 17-19. Unpublished manuscript.
• Summary: Based on talks with Verena Krieger. Sojalade 
in Ottenbach was renamed Genossenschaftstofurei in 1982. 
It is an 8-member cooperative that makes 400-500 kg/
week of tofu and services the Zurich-Lucerne market. The 
company started in Aug. 1981 in a small laundry room 
in Zurich then moved downstairs to a butcher shop with 
a tile fl oor on the ground fl oor of a 300 year old home. 
Elsewhere in the building is a co-op cafe. They use a BMI 
Mini Mite disintegrator, double steam jacketed kettles, an 
Erme Verpackungen vacuum packer (2 chamber, 1 lid), and a 
ratchet press.
 Zurich is the best and biggest market in Switzerland. 
The country’s population is only 6 million. They even sell 
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some tofu by mail-order. Their tofu is sold in some dairy 
stores (Molkerei/Laiterie), specialty produce stores, 10-12 
Japanese or Chinese restaurants, 4 vegetarian restaurants, 
and health food outlets. The Reform Houses are a chain of 
500 outlets in Switzerland stemming, at least in spirit, from 
the days of Dr. Bircher-Benner and his natural nutrition 
reform ideas. Tofu is strong in Switzerland because of this 
established health foods tradition and the country’s general 
affl uence. Sojalade works with local farmers to grow organic 
(“biological”) soybeans, without herbicides. In 1982 some 2 
tons of soybeans were produced biologically and another 4 
tons by conventional means. Maple Arrow and Giesso (from 
Germany) are the best suited varieties. Fiskeby gave low 
yields.
 Soyana sells its tofu throughout Switzerland, while 
Marty Halsey services Geneva. Hans Opplinger in Cham is 
not a company. An English guy, Jean Spearing, is starting a 
shop named Tofurei Pfannenstiel in Maennedorf. In Bern, 
the macrobiotic group, Infi nity, will start making tempeh and 
seitan mainly for use in their restaurant. [Note: This later 
became Berner Tofurei.] In Thusis, someone makes 5 kg/
week of tofu. Susan Gerber is converting a dairy into a tofu 
shop. [Note: It never was fi nished.] A friend of Verena’s, 
Gauthier Loeffl er, sells 200 tofu burgers one day a week in 
the Zurich open market.
 Letters from Verena Krieger. 1990. July 5 and Aug. 
10. In 1989 this company’s name was changed from 
Genossenschaftstofurei to Tofurei Genossenschaft Engel, 
because the former name was not acceptable to Swiss 
trade regulations. The present manager is Peter Martmer. 
Mr. Hans Opplinger never owned a company making 
soyfoods in Switzerland, but he is still a member of Tofurei 
Genossenschaft Engel in Ottenbach. The company has never 
sold soymilk (despite a listing in Soya Bluebook, 1984, p. 
63). Address: Colrain, Massachusetts.

1424. Shurtleff, William; Aoyagi, Akiko. 1983. Tofu & 
soymilk production. 2nd ed. Lafayette, California: Soyfoods 
Center. 344 p. Illust. by Akiko Aoyagi Shurtleff. Index. Nov. 
28 cm. [223 ref]
• Summary: Some information in Chapter 1, Appendix 
A, and many advertisements have been changed. Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.

1425. Shurtleff, William; Bennett, Gordon. 1983. Proposal 
for a Soy Sauce Council of North America. Lafayette, 
California: Soyfoods Center. 2 p. Unpublished typescript. 28 
cm.
• Summary: Contents: Defi nition. Purpose. Membership. 
Funding. Communication, proposals, and voting. Initial 
activities: Standards, soy sauce press release program. Your 
participation.
 “Defi nition: The Soy Sauce Council of North America 
(commonly referred to as the “Soy Sauce Council”) is an 

organization within the Soyfoods Association of North 
America.” This idea was proposed by the authors, a cover 
letter, questionnaire (containing 10 questions, mostly related 
to terminology), and 4-page list of potential members were 
drafted, and a mailing was done to all potential members. 
Eleven companies responded to the questionnaire and their 
responses were tabulated. The respondents were: Chico-
San, Erewhon, Granum, Kikkoman-Wisconsin, Kikkoman-
International, Mandarin Soy Sauce, Mountain Ark, Pure 
Sales, San-Jirushi, Westbrae, and Mark Fruin.
 But Michael Austin and at least one other leader of 
the Soyfoods Association did not like the idea, so it was 
never implemented. Address: 1. Director, Soyfoods Center, 
Lafayette, California; President, Westbrae Natural Foods.

1426. Steinkraus, Keith H. 1983. Re: Recent publications 
and papers. Letter to William Shurtleff at Soyfoods Center, 
Dec. 1. 1 p. Typed, with signature on letterhead.
• Summary: “Dear Bill and Akiko:
 “Congratulations on your new Second Editions of the 
Book of Miso and the Book of Tofu. And special thanks for 
sending me autographed personal copies of the books. The 
short examination I have had time to make since they arrived 
reveals that you have retained your original coverage and 
added many new facets. I give you both the greatest credit 
for making, especially with your new library, documentation 
center, a unique, individual, comprehensive and continuing 
contribution to soybean knowledge, research and utilization.
 “I will enclose my latest publications related to 
fermented foods. The Handbook of Indigenous Fermented 
Foods was published by Marcel Dekker in May 1983. 
Unfortunately the list price is very high $79.50 so it is 
unlikely to be on any best seller lists. And unfortunately I 
do not have any copies for free distribution. But my other 
publications may be of interest to you. I was invited to 
speak last December at Chemistry and World Food Supplies 
(CHEMRAWN II) in Manila. Then in July I lectured at the 
United Nations University Symposium on Traditional Foods 
at CFTRI Mysore, India. In September I was invited to speak 
at the Symposium on Lactic Acid Bacteria in the Production 
of Foods in Wageningen, Netherlands. And later that month I 
participated in the United Nations University Symposium on 
World Poverty and Hunger as part of the 6th World Congress 
of Food Science in Dublin. March/April 1984 I will go to 
Malaysia–the Agricultural University Serdang/Selangor to 
serve as External Examiner for B.Sci. Students.
 “At present I have three graduate students–one U.S. 
one Mexican and one from Zaire who will research various 
fermented foods including among others Mexican Pozol.
 “Our paths have not crossed recently but I wish you 
both the best and hope that we do see each other from time 
to time. I am currently on the planning committee for a 
U.S. / Mainland China Symposium on Biotechnology of 
Renewable Resources which among other resources includes 
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soy and other plant proteins.
 “All Best Wishes and again thanks for the autographed 
copies of your latest books.”
 “Sincerely yours,...” Address: Prof. of Microbiology & 
Food Science, Dep. of Food Science & Technology, New 
York State Agric. Exp. Station, P.O. Box 462, Geneva, NY 
14456-0462. Phone: 315-787-2276.

1427. Praskin, Laurie Sythe. 1983. Re: New developments 
at The Farm and with Plenty. Letter to William and Akiko 
Shurtleff of Soyfoods Center, Dec. 7. 3 p. Handwritten, with 
signature.
• Summary: Laurie wrote this letter while she was still on 
The Farm, but in packing and moving it was misplaced. 
Discusses problems involving past communications between 
Laurie and Soyfoods Center, including Farm soy history. 
Now she and her family are in California. “Alan loved 
Tsukuba, Japan. Thought it was one of the most beautiful 
countries he’s seen.”
 “I hear the farm is going good now. They’re keeping 
up with all the payments and I think everyone likes the new 
system” [related to money].
 Note: Laurie’s fi rst child, Elena, was born on The 
Farm on 6 June 1982. She and her family left when “the 
Changeover” started, but they expected to return. Address: 
17969 Oak Dr., Los Gatos, California 95030.

1428. Orange County Register (California). 1983. Some new 
cookbooks are as visually enticing as sophisticated coffee 
table books. Dec. 8. p. 7. [12 ref]
• Summary: One of the entries is: “’The Book of Tofu–This 
updated and revised edition by William Shurtleff and Akiko 
Aoyagi contains more than 500 original recipes and easy-
to-follow instructions for making tofu at home. (Ten Speed 
Press, $11.95. Available by mail order to Ten Speed Press, 
P.O. Box 7123, Berkeley, California 94707–(415) 845-8414). 
These two also have a book entitled ‘The Book of Miso’ 
($9.95).”

1429. Austin, Michael F. 1983. Product display in the SA 
Booth #649, Soyfoods Pavilion ‘84 (Leafl et). New York, NY: 
Soyfoods Asociation. 1 p. Single sided. 28 cm. Dec. 9.
• Summary: Printed with black ink on blue paper, this is 
addressed to SA members who are non-exhibitors in the 
Soyfoods Pavilion ‘84 at Anaheim, California, March 10-13. 
“SA will display up to 3 of your product packaging samples 
(no perishables). Your printed promotional material including 
printed special show discounts will be available to interested 
buyers, and SA will collect sales lead information from those 
who inquire about your product.” Space is limited. Selection 
will be made on a fi rst come, fi rst serve basis. Registration 
fee: $200. Registration deadline: Jan. 16, 1984. Address: 
Executive Director, Soyfoods Assoc., P.O. Box 36 (526 E. 
20th St.), New York, NY 10009. Phone: 212-254-6698.

1430. Kauffman, Harold E. 1983. Re: Soybean utilization 
workshop in Nigeria. Letter to William Shurtleff at Soyfoods 
Center, Dec. 13. 1 p. Typed, with signature on letterhead.
• Summary: The workshop in Nigeria was quite successful. 
“The communications within prevented the participation 
of as many non-Nigerians as desired. However, those from 
Nigeria and a few from outside actively participated in 
the discussions and benefi ted from the lectures given by 
the American Soybean Association and scientists from 
INTSOY.”
 “We have distributed your summary of African history 
of soybeans to the participants. It is certainly helpful to put 
into perspective the soybean development on the African 
continent.” Address: INTSOY Director, 113 Mumford Hall, 
1301 W. Gregory Dr., Urbana, Illinois 61801. Phone: 217-
333-6422.

1431. Breuls, René F. 1983. Re: Tempeh production by a 
natto manufacturer in Japan. Letter to Cynthia Bates at Farm 
Foods, Summertown, Tennessee, Dec. 19. 1 p. Typed, with 
signature on letterhead.
• Summary: “The natto producer which we have been 
supporting and provided with samples so far has produced 
the best Tempeh in Japan. They have interested the Natto 
Association to backup their efforts. Dr. Ohta, the advisor to 
the Natto Association, is receiving small [tempeh] samples 
from the U.S.A. which he gives to our people to continue 
their experiments. We do not know from where in the U.S.A. 
he receives them.
 “Our natto producer is now getting a number of natto 
producers together to start a joint venture tempeh factory. 
Because of contamination hazards the producers cannot use 
their own natto factories although the equipment is not so 
much different.
 “In Southern Japan some marketing trials are made 
to see consumer reactions to this new soy product. It is 
expected that next year the Tempeh will be launched in Japan 
with all the necessary advertising and promotion.
 “We will supply the spore powder when it will be 
required in commercial quantities. Please fi nd enclosed our 
cheque for US$70. Please send us 100 gram spore powder 
so our people can familiarize themselves with it.” Address: 
Asiatic Company Ltd., C.P.O. Box 1942, Tokyo 100-91, 
Japan. Phone: (03) 273-0773.

1432. Shurtleff, William; Aoyagi, Akiko. 1983. History 
of soy fl our, grits, fl akes, and cereal-soy blends. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 128 p. Dec. 
24. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/fl our1.php
 A comprehensive history of the subject. See also: 
History of Roasted Soy Flour. Contents: Part I: What are 
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soy fl our, grits, fl akes, and cereal-soy blends? Introduction: 
Developed in the West, difference from roasted soy fl our. 
Soy fl our. Soy grits and fl akes. Cereal-soy blends = soy-
fortifi ed blended foods. Etymology and nomenclature: 
German, French, U.S. English, U.S. whole soy fl our, British 
English. Overview of world soy fl our history.
 Part II: History of soy fl our, grits, and cereal-soy blends 
in Europe and Australia. The early years (1767 to 1899). 
1900 to 1919. Between two wars (1920-1939). 1940-1959. 
1960 to 1983.
 Part III: History of soy fl our, grits, fl akes, and cereal-
soy blends in the USA. The early years (1767-1919). 1920 
to 1939. The 1940’s and World War II. Meals for Millions 
and multi-purpose food. 1960 to 1980’s. Food for Peace 
Program. Low cost extrusion cookers. Soy fl our, grits, and 
fl akes in America.
 Part IV: History of soy fl our, grits, and cereal-soy blends 
in Canada.
 Part V: History of soy fl our, grits and cereal-soy blends 
in Asia. Introduction. Bangladesh. China. India. Indonesia. 
Japan. Korea. Philippines. Sri Lanka (Thriposha). Taiwan. 
Thailand. Vietnam.
 Part VI: History of soy fl our, grits, and cereal-soy 
blends in Latin America. Introduction. Bolivia. Brazil. 
Chile. Colombia. Costa Rica. Ecuador. Guatemala. Guyana. 
Mexico. Paraguay. Peru. Venezuela.
 Part VII: History of soy fl our, grits, and cereal-soy 
blends in Africa. Introduction. Ethiopia. Ghana. Kenya. 
Nigeria. Rwanda and Burundi. South Africa. Tanzania. 
Uganda. Zimbabwe.
 Part VIII: History of soy fl our, grits and cereal-soy 
blends in the Middle East.
 Note: This is the earliest English-language document 
seen (Jan. 2019) with the term “cereal-soy blends” in the 
title. Address: Lafayette, California. Phone: 415-283-2991.

1433. Austin, Michael F. 1983. Re: Urgent notice. Members 
promotional materials for Press Kit & Release. Letter to 
Soyfoods Association members, Dec. 29. 1 p. Typed, without 
signature on Soyfoods Association letterhead.
• Summary: “All members are urged to send in several 
sets of your most recent printed promotional materials. 
The set should include general news and product releases, 
promotional fl yers, company histories, lists of principals, 
market areas served (business and geographical), and any 
other descriptive materials you may have. If you do not have 
printed material already prepared at this time, send one or 
two typed pages describing your business operations and 
product or service.
 “This information will be used to compile our general 
press kit for our 1984 promotion campaign, including 
Soyfoods Pavilion ‘84. Any material that can be reproduced 
will be most useful. When appropriate your actual fl yers and 
brochures will be used in the kit preparation.

 “–Cannot Be Fully Represented Unless You Supply 
Information!!
 “Send All Materials to Me at the Above Address by 
January 15. If You Cannot Meet the Deadline or If You Have 
Any Questions Call Me Immediately.” Address: SA Director, 
P.O. Box 36, New York, NY 10009. Phone: 212-254-6698.

1434. SoyaScan Notes. 1983. Chronology of soybeans, 
soyfoods and natural foods in the United States 1983 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan. 16. Larry Needleman decides to sell Bean 
Machines; he is looking for a buyer. Jan. 24. “Legume, 
Company Finds Niche Selling Frozen Foods Made with 
Tofu, published by The Wall Street Journal.
 Feb. Soyfoods magazine No. 8 published by Richard 
Leviton. Blue cover, 5,000 copies
 Feb. 6-8. Sixteen soyfoods companies exhibit at the 
Natural Foods Expo. in Anaheim, California. A new trade 
association named Soyfoods Association of America (SAA) 
is formed; it is basically a restructured version of the original 
Soyfoods Association of North America, which was founded 
in July 1978 and which now ceases to be active. SAA elects 
a new board of directors; Michael Austin is chosen new 
Executive Director and Gary Barat of Legume becomes new 
President. Fourteen companies pledge $12,000. Headquarters 
established in New York City.
 Feb. 7. The First Great Tofu Burger, a dry mix, made in 
Oakland, introduced at Anaheim Natural Foods Expo.
 Feb. 18. Wm. Shurtleff has idea for forming a Soy Sauce 
Council to help encourage soy sauce companies to join 
Soyfoods Association, develop soy sauce terminology and 
standards, and eliminate mislabeling.
 Feb. Jack’s Beanstalk, innovative tofu company in Salt 
Lake City, Utah, goes out of business.
 March 10. Soyfoods Industry and Market: Directory and 
Databook 1983 published by Soyfoods Center, accompanied 
by glossy fl yer and catalog of professional publications and 
services.
 March 10. Tempeh Primer, by Juel Andersen and Robin 
Clute, published.
 March 14. Connecticut Agricultural Experiment Station, 
in Bulletin 810 “Quality of Tofu and Other Soy Products,” 
reports high bacterial and coliform counts. A virtual expose, 
revealing the tofu industry’s erratic quality control, it gets 
wide media coverage and hurts sales of New England and 
New York tofu companies.
 March. Hinode Tofu Co. starts major tofu ad and coupon 
campaign, with full-page ads in four national magazines. 
Most extensive national publicity ever done for tofu. 
Triggers lawsuit from a rice company over the Hinode brand, 
with which Hinode Tofu Co. is subsequently forced to part.
 April 27-30. Six soyfoods companies exhibit at 
Whole Life Expo in San Francisco, as part of Soyfoods 
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Association’s booth. Shurtleff presents a speech and color 
slide show.
 April. Jacob Hartz Seed Co. is purchased by Monsanto.
 May. The Au Naturel Tofu Manual, by Chloe & Abraham 
Fox self-published in Canada. Vol. 1 is Tofu Recipes for 
Families. Vol. 2 is Modern Jewish Tofu Cooking.
 May 3. Michael Austin mails out Soyfoods Association 
Charter Member letter. By year’s end $18,000 in membership 
fees had been raised.
 May 4. Richard Leviton decides to move to California.
 May 8-11. Hinode Tofu Co. exhibits fi ve fl avors 
of Tofu Parfait at the prestigious and infl uential Food 
Marketing Institute convention in Chicago, a major national 
supermarket convention, attended by 20,000.
 May 9. Dr. Hwa L. Wang of USDA NRRC speaks 
on “Tofu and Tempeh as Potential Protein Sources in the 
Western Diet” at the American Oil Chemists’ Society 
symposium on “Potential New Protein Sources” in Chicago.
 May 16. Quong Hop & Co. introduces the fi rst Soy 
Deli cooler display case to Raley’s supermarkets in Reno 
(Nevada) and Sacramento (California). In July they introduce 
the idea to Safeway supermarkets in California. By August 
there are Soy Delis in ten Safeway supermarkets in the San 
Francisco Bay Area.
 May 18. The New York Times article on “Bacteria 
in Soy Products” is a follow-up on the Connecticut tofu 
contamination report.
 May 24. Wm. Shurtleff leaves for China for three 
weeks to study soyfoods, sponsored by Danish Turnkey 
Dairies; the fi rst trip for this purpose since Dr. A.K. Smith 
of the USDA went there in 1949. Shurtleff writes 75-page 
report on Soybeans and Soyfoods in China: 1949-83. After 
China, Wm. and Akiko Shurtleff spend 3 weeks studying the 
burgeoning soymilk industry and market in Japan.
 May 31. Leviton and Wang speak on the soyfoods 
industry at Iowa State University conference on grains and 
legumes.
 June. Worthington Foods introduces Tofu Garden 
Patties, developed for the health food market as part of a 
larger new line of natural food products, all sold under the 
Natural Touch brand. This is a new trend for the company 
and they commit money to promoting it. In 1984 they launch 
Okara Patties (which contain okara as the 4th ingredient).
 June. Quantity Tofu Recipes for Institutions & 
Restaurants, by Gary Landgrebe published by Soyfoods 
magazine and Fresh Press.
 June. The Magic of Tofu, by Jane O’Brien of Ireland 
published by Thorsons in the UK.
 June. Tofu: Not Just for the Health of It, by Jana H. 
Crutchfi eld self-published.
 June. Handbook of Indigenous Fermented Foods, 
edited by Keith H. Steinkraus, published by Marcel Dekker. 
Extensive original material on traditional soyfoods. It soon 
becomes a classic.

 June. Soyfoods magazine No. 9 published, 7,000 copies. 
Soyfoods Newsletter published in new typeset, 4-page format 
with new design.
 June. Torigoe Seifun, Japan’s fi fth-largest fl our miller, 
starts production of tempeh. This is the earliest known 
commercial tempeh ever made in Japan.
 July 1. Quong Hop & Co. purchases Pacifi c Tempeh Co.
 July. INTSOY publishes Proceedings of the First China/
USA Soybean Symposium, held July 1982 at the University 
of Illinois.
 July 3-Aug. 22. Richard Leviton in England, lectures on 
soyfoods in London and Leicester, and does some soyfoods 
research.
 July 25. Soyfoods Association meeting in Denver, 
Colorado. Tom Timmins, president of Tomsun Foods 
Inc. (one of the companies seriously affected by negative 
publicity on tofu quality) is asked to be head of the Soyfoods 
Association’s Standards Committee, and to appoint people to 
work with him on the development of standards, especially 
tofu standards. In October he sends a 4-page survey letter 
concerning soyfoods standards to the 18-person Soyfoods 
Association Standards Committee that he has appointed.
 July 28-Aug. 2. Second US/China Soybean Research 
Symposium, held in Jilin, China
 July. NNFA show in Denver. Eden Foods surprises the 
natural foods industry by launching designed-for-America 
Edensoy in plain and carob fl avors. Made in Japan by 
Marusan-Ai and exported by Muso, it is packed in a 6-ounce 
retort pouch. San-J’s To-Neu brand soymilk is also debuted 
in Tetra Brik cartons.
 Eden Foods is the fi rst Caucasian-American company 
to import soymilk, and their gamble soon pays off; sales 
skyrocket, sparked by an extensive magazine advertising 
campaign. Between Sept. and Dec. 1983 over 1 million 
packs are sold. A host of competitors rush to follow Eden’s 
lead... and many of them go to Muso. Eden objects.
 July 31. Fifth Anniversary of the founding of the 
Soyfoods Association of North America.
 Late July. Hot, dry summer weather heats up the price 
of soybeans from $6/bu to over $9.50/bu in August and 
September, falling back to $8 in December.
 Aug. 15. Time magazine article on stylish ice creams has 
a paragraph on Tofutti soy ice cream.
 Aug. 15. Delegation of four soyfoods experts from 
People’s Republic of China spends 5 hours at The Soyfoods 
Center. First stop of the fi rst Chinese soyfoods team to visit 
the USA.
 Aug. 15. Soyfoods Center makes the fi rst photocopy of 
the entire Log of the Dorsett-Morse Expedition to East Asia, 
1929-31. 6,170 pages. The only original is owned by the 
American Soybean Assoc. in St. Louis, Missouri.
 Aug. Farm Foods serves Ice Bean soymilk ice cream at 
the American Soybean Association convention in Nashville, 
Tennessee.
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 Sept. Legume in New Jersey, in their second public 
stock offering in 15 months, raises an additional $400,000 
($300,000 net).
 Sept. Continental Soyfoods, run by Pat Aylward in 
Minneapolis, Minnesota, goes out of business.
 Sept. 9. Richard Leviton leaves Massachusetts, moves 
Soyfoods magazine to Encinitas, California. But he decides 
to leave there a week later.
 Sept. 21. New Ten Speed Press edition of The Book 
of Miso, by Shurtleff and Aoyagi published. Extensively 
revised, it shows miso consumption in the U.S. has increased 
300% since 1975.
 Sept. 25. Open House at new headquarters of Soyfoods 
Center for 30 people, including Nancy Dailey, who is 
writing a major story on soybeans for National Geographic 
magazine, and for Richard Leviton, newly arrived in 
California. Shurtleff shows color slides of soyfoods in China.
 Sept. 26–Oct. 1. Symposium on “Soybean in Tropical 
and Subtropical Cropping Systems” held at Tsukuba, Japan. 
About 200 people attended. Proceedings were published in 
1985.
 Sept. 28. Soyfoods Center buys its fi rst computer and 
begins computerization, which soon leads to development 
of the world’s three largest computerized databases focusing 
on soyfoods and the soybean industry–from which this 
chronology is compiled.

1435. SoyaScan Notes. 1983. Chronology of soybeans, 
soyfoods and natural foods in the United States 1983 
(Continued) (Overview). Dec. 31. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: Continued. Oct. 9 to Nov. 14. Richard Leviton 
travels to Europe as a consultant for the American Soybean 
Association. Gives six speeches on soyfoods in Italy, 
Belgium, Denmark, France, Netherlands, and Hungary. The 
50-minute speech in Italy is about the soyfoods industry 
in the USA, presented to 150 members of EUVEPRO, the 
European Vegetable Protein Association. Leviton studies 
soyfoods throughout Europe, the fi rst representative of the 
American soyfoods movement to do so. He reports that 
virtually all tofu in Europe is vacuum packaged. On Oct. 
28, ASA Belgium Offi ce expresses interest in sponsoring a 
European Soyfoods Conference and a European Soyfoods 
Newsletter. Leviton writes a 56-page report on the trip.
 Oct. New England Soy Dairy starts to sell its tofu under 
the Tomsun brand.
 Oct. The world’s fi rst spray-dried tofu is introduced by 
Clofi ne Dairy & Food Products of Linwood, New Jersey. St. 
Peter Creamery fi rst began spray-drying soymilk powder in 
late 1984, and tofu in the summer of 1985, under the Oberg 
patent.
 Oct. Kikkoman: Company, Clan, and Community, by W. 
Mark Fruin (358 p.) published by Harvard University Press 
as part of their series Studies in Business History.

 Oct. Major reorganization of The Farm in Tennessee. It 
is no longer a cooperative. Every participant must pay his/
her own way. All workers earn wages. The soy dairy sells its 
tofu and soymilk to Farm residents. Farm Foods becomes an 
independent, for-profi t corporation.
 Oct. Pauline Six-Chan, founder of Premier Foods in 
Leuven, Belgium, starts making Tofu Tart/Cheesecake and 
promoting tofu and other soyfoods in Belgium.
 Nov. Hymowitz and Harlan’s “The Introduction of 
the Soybean to North America by Samuel Bowen in 1765” 
is published in Economic Botany. This brilliant piece of 
historical research pushes the introduction date back 39 
years, and shows that by the late 1760s Bowen, in Georgia, 
was making soy sauce and exporting it to England. It also 
credits Benjamin Franklin with the earliest known reference 
by an American to tofu, in 1770.
 Nov. 11. Wm. Shurtleff and Gordon Bennett (Westbrae 
Natural Foods) mail out a packet including proposed U.S. 
soy sauce standards, English translation of Japanese Shoyu 
Standards, and proposal for formation of a Soy Sauce 
Council to 60 companies connected with soy sauce in the 
USA.
 Nov. Soyfoods Assoc. offi cers meet with David Mintz 
of Tofu Time (maker of Tofutti) asking him to either use tofu 
as an ingredient in Tofutti or drop the term “tofu” from his 
product name and stop stating or insinuating that his product 
contains tofu.
 Nov. 11. William Shurtleff writes a strongly worded 
letter to Mintz threatening to report the matter to the 
Securities and Exchange Commission and the FDA if Mintz 
fails to stop deceptive practices. Mintz quickly re-adds tofu 
to Tofutti.
 Nov. 19. House Shokuhin Kogyo, a major Japanese food 
company, invests $2.5 million in Hinode Tofu Co. in Los 
Angeles as part of a joint venture to expand tofu production.
 Nov. 25. Dr. Clifford W. Hesseltine of the USDA NRRC 
receives the award of the Third Class of the Order of the 
Rising Sun from the Emperor of Japan in recognition of 
the meritorious services he has rendered: proving the safety 
of Japan’s traditional fermented foods, training Japanese 
scientists, and promoting technical cooperation in the fi eld of 
food fermentation between the United States and Japan.
 Dec. New England Soy Dairy, in a half-page article in 
Inc. magazine, is named as one of America’s 500 fastest 
growing small private companies.
 Dec. Inari Trading Co. in Michigan develops a delicious 
Christmas Soynut Sampler with seven fl avors of Super Soys, 
including yogurt-coated, carob-coated, and butter-toffee. 
Runs a full page color ad in Soybean Digest.
 Dec. International Bibliography of Soybeans (3 
volumes, 2,500 pages) published in Brazil. 19,571 references 
total, under 75 subject headings, all published during 1970-
1982. Volume III contains author and subject indexes. Mostly 
soybean agronomy, but 1,584 references on soyfoods.
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 Dec. 1. The title of Soyfoods Monthly is changed to 
Soyfoods Newsletter.
 Dec. 5-7. Symposium on Soybean Utilization held at 
Ibadan, Nigeria, Sponsored by IITA. First event of this type 
in Africa.
 Dec. 8. Tofu Time Inc. in New York raises $3.2 million 
($2.4 million net) in their fi rst public stock offering (IPO), to 
fi nance national marketing of Tofutti soy-based ice cream.
 Dec. 10. Doug Fiske becomes majority owner (55%) 
of Soyfoods magazine, Leviton owns 45%. Fiske will take 
over most publishing responsibilities. Leviton moves to San 
Francisco Bay Area.
 * Eurosoya, the annual publication of the European 
Cooperative Network on Soybean, begins.
 * Soymilk production peaks in Japan at 116,724 kl. By 
1986 it has fallen to 43,392 kl, which is only 37% of the 
peak.
 1983 New Trends:
 New Capital and Expertise are Flowing into the 
Soyfoods Industry, leading to many exciting new ideas 
and products and marketing programs. A dozen or so large 
companies with nationwide marketing are emerging.
 New Emphasis on Soyfoods Marketing, now that 
production techniques have been fairly well mastered, is seen 
throughout the industry, and is refl ected in new editorial and 
advertising policies of Soyfoods magazine.
 Brand-Name Promotion by larger companies is 
surpassing generic or commodity promotion.
 Stylish Second-Generation Products, prepared 
convenience soyfoods, are appearing with better product 
quality, better marketing and promotional programs, and 
better packaging and graphics. These are the fastest growing 
component of the soyfoods industry.
 Extensive Professional Advertising of Soyfoods in 
natural and health food consumer magazines, as by Legume, 
Eden Foods, San-J, Hinode, Edward & Sons, and Pure 
& Simple. Each of these companies run very attractive, 
professional ads. Brightsong Light Foods has top graphics 
for a small company.
 Exhibits at National Trade Shows are now a matter of 
course: The Natural Food Merchandiser show, followed by 
the National Nutritional Foods Association (NNFA) show are 
most popular.
 Tofu Market Control is Increasingly Concentrated in the 
hands of large manufacturers, who distribute nationally and 
have professional marketing. Most companies are getting 
much more professional, but many small tofu companies 
are going out of business. The total number of companies is 
stabilizing.
 Soymilk Makes its First Big Splash in the American 
Caucasian Market, led by Eden Foods’ Edensoy. Vitasoy has 
big plans for early 1984. Vitasoy had the largest total imports 
in 1983, but mostly sold to the Asian-American market. 
Large new soymilk plants are planned to open in 1985.

 East Asian Soymilk Sales are Skyrocketing, leading 
to a general soyfoods Renaissance, and reevaluation of 
traditional soyfoods staples. Production of soymilk in Japan 
tops 100,000 metric tons (tones) for the fi rst time, reaching 
116,724 tonnes, up 71% over last year. The per capita 
consumption of soybeans in Japan is 5.8 kg/year, up 3.6% 
from last year.
 Soy Ice Cream is becoming fashionable. Made with 
tofu, soymilk, and/or isolated soy protein, it is emerging as a 
major way that Americans are discovering soyfoods.
 Tofu industry is vulnerable to sanitation and credibility 
problems as vividly demonstrated by the Connecticut quality 
/ contamination report in March and subsequent adverse 
publicity, and by a Tofutti mislabeling incident in November. 
The industry urgently needs standards and better sanitation. 
Tofu souring and spoilage is the tofu industry’s number one 
problem.
 The Soy Deli Concept: Defunct or Ready for Takeoff? 
No new openings and some closings. But more and more 
natural food and vegetarian restaurants are starting to 
use soyfoods, and Chinese and Japanese restaurants are 
increasing their traditional use. In Soyfoods No. 9, Leviton 
calculated that as much as 16% of all tofu made in the U.S. is 
being served in restaurants, but this fi gure is probably far too 
high. Most promising, plans by Tofu Time/Tofutti to open a 
chain of natural, fast food restaurants featuring tofu, soymilk 
and other soyfoods could bring the Soy Deli concept new 
life and widespread publicity as a healthful alternative to 
McDonald’s, Burger King, and the like.
 European Soyfoods Industry is Flourishing, with lots of 
innovation. Large producers of tofu and tempeh are emerging 
in the Netherlands.
 Tempeh is Starting to Take Off in Japan and interest is 
rising rapidly: 13 articles were published on tempeh in Japan 
this year, followed by 20 in both 1984 and 1986.

1436. Daenzer, A. Walter. 1983. Schlank mit Tofu: 177 
Schlankheitsrezepte. Die Tofu-Kur: gesund und lecker 
[Slender with tofu: 177 weight-loss recipes. The tofu 
cure: healthful and delicious]. Zurich, Switzerland: Verlag 
Bewusstes Dasein. 249 p. Illust. No index. 21 cm. [Ger]
• Summary: The 177 tofu diet recipes contain calorie counts. 
With contributions by Dr. Hecht (Chief physician at the Vita 
Sana Kurklinik, Lugano), Anita Zimmerman (Nutritional 
advisor to the city of Zurich), Indu Tamborini (Soyana test 
kitchen in Zurich), and Annelis Rickli (Test cook for Weight 
Watchers Organization in Geneva). Contains 42 Weight-
Watchers recipes.
 Note: Richard Leviton noted during a visit with the 
author in Nov. 1983 that this book was originally planned to 
be titled Tofu Kur and was scheduled to be published in one 
month.
 Contents: 1. A book for becoming slim, healthy, and 
happy. With a photo of Dänzer. 2. Facts about tofu. 3. “It 
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would be ideal to eat tofu 2-3 times a 
week.” 4. Organic tofu in high-quality 
diet therapy. 5. Slender, fi t, healthy, and 
happy. 6. The “tofu treatment & cure.” 
7. My favorite recipe (four cooks). 8. 
The production of organic tofu in the 
Zurich-based fi rm of Soyana “The 
Secret of Perfection Flames.” 9. 127 diet 
recipes with tofu: Salads, soups, cutlets and steaks, toasts and 
burgers, omelets and scrambled eggs, vegetables stuffed with 
tofu, tofu with vegetables, tofu omelets, gratins and quiches, 
tofu sauces and dips, tofu cocktails and spreads, tofu dessert 
feasts (cremes, shakes, puddings, etc.; Schlemmerei). 10. 42 
Weight Watchers diet recipes with tofu: Soup, pasta, burgers 
and snacks, sauces, main dishes, desserts and sweets, breads. 
Address: Soyana, CH-8039 Zurich, Switzerland.

1437. Fiske, Doug; Leviton, Richard. 1983. Magazine 
agreement. Contractual agreement between Fiske and 
Leviton, Dec. 11. 2 p. Typed, without signatures.
• Summary: Describes in 19 clauses exactly how Fiske and 
Leviton will come together to write and publish Soyfoods 
magazine. Address: Encinitas, California 92024.

1438. Leviton, Richard. 1983. Report on soyfoods research 
trip across America, Dec. 1983. Colrain, Massachusetts. 2 p. 
Unpublished typescript.
• Summary: Visited or discusses: Northern Soy (Rochester, 
New York), Legume (New York City), Tofu Time (David 
Mintz, New York City), New England Soy Dairy (Greenfi eld, 
Massachusetts), SanJ (San-Jirushi, Virginia), Quong Hop 
& Co. (South San Francisco, California), Worthington 
Foods (Worthington, Ohio), Southwest Soyfoods (Richard 
Jennings, Santa Fe, New Mexico). Address: 100 Heath Rd., 
Colrain, Massachusetts 01340. Phone: 413-624-5591.

1439. Plenty. 1983. Plenty Caribbean Project report 
(Brochure). Summertown, Tennessee: Plenty. 12 p. Dec. 28 
cm.
• Summary: “Plenty USA began to research the Caribbean 
island nations to our south in early 1982. Plenty Canada 
agreed to a joint project, and the wheels began to turn. We 
contacted some friends in Europe who owned a 105’ sailing 
ship, the ‘Fri.”
 “In October 1983, directors from Plenty followed up 
their research with a three-week visit to six of the poorest 
Caribbean islands... Choosing from among projects that 
Plenty has undertaken in other parts of the globe, the 
Integrated Soy Project was by far the one most often 
requested by the islanders.” On 15 May 1983 a sailing ship 
named Fri was dispatched from St. Augustine, Florida, to 
visit the islands with 96 crates of tools, equipment, and 
food. It stopped in ports at Barbados, St. Vincent, St. Lucia, 
Dominica, Antigua, and Haiti, before fi nally returning to 

Florida on August 19. There is now a soy project in St. 
Vincent.
 Photos show: (1) Six black members of the Tirocher 
Society standing outside their building. “Using seed 
provided by Plenty, members of a co-op in St. Lucia are 
trying to break the monocrop mold by growing soybeans 
and vegetables.” (2) The Plenty offi ce crew in Tennessee, 
including Albert Bates, David Purviance, Patrick Thomas, 
and Stephen Gaskin. A form invites donations for several 
projects including “Soyfoods development in the Caribbean 
islands.” Plenty is a non-profi t international development 
corporation. (3) Plenty’s Village Technology Center in 
Lesotho. Its electricity is provided by a panel of solar cells. 
Address: 156 Drakes Lane, Summerton, Tennessee 38483.

1440. Tepper, Robert. 1983. Re: Enclosing a book, labels, 
and photos. Letter to William Shurtleff at Soyfoods Center, 
Dec. 2 p. Handwritten, with signature on letterhead.
• Summary:  “I’ve found some old labels which I’m sending 
along, plus a batch of pictures. I hope this will be of some 
use to you.” Address: 156 Drakes Lane, Summertown, 
Tennessee 38483. Phone: (615) 964-3584.

1441. Soyfoods company business cards. 1983-1984. 1 p.
• Summary:  See next page. 1. American Soybean 
Association (St. Louis, Missouri).
 2. The Soyfoods Center (Lafayette, California).
 3. Penguino’s Inc. (Rochester, New York).
 4. Michiana Soyfoods, Inc. (Mishawaka, Indiana).
 5. Kikkoman Marketing & Planning, Inc. (San 
Francisco, California).

1442. Amrit, The Oakland Siddha Meditation Ashram. 1983. 
A vegetarian restaurant (Leafl et). Oakland, California. 2 
panels each side. Each panel: 21.5 x 9.5 cm. Undated.
• Summary: Printed with brownish-red ink on off-white 
paper. “The Ashram is connected to the Amrit Restaurant...” 
Soyfoods menu items include: Tofu burger. Tempeh burger. 
Weightwatcher (Tofu or tempeh burger). Tofu salad melt. 
Tofu salad.
 On one panel is a quotation from Swami Muktananda: 
“Food is the essence of life. It is through food that a person is 
born. He lives by food too. Therefore, food should be treated 
with love and respect.” Address: 1107 Stanford Ave. at San 
Pablo, Oakland, California 94608. Phone: 415-655-8677.

1443. Product Name:  The Soy Deli Firm Style Tofu (In a 
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Box, or Water Packed).
Manufacturer’s Name:  Quong Hop & Co.
Manufacturer’s Address:  South San Francisco, CA 94080.  
Phone: 415-873-4444.
Date of Introduction:  1983.
Ingredients:  Water, organic soybeans (grown in accordance 
with California Health and Safety code 26569.11), natural 
magnesium chloride (nigari).
Wt/Vol., Packaging, Price:  1 lb vacuum packed in an outer 
box.
How Stored:  Refrigerated.
Nutrition:  Per 4 oz.: Calories 122, protein 12.2 gm, 
carbohydrates 3.5 gm, fat 8 gm, sodium 7 mg.
New Product–Documentation:  Label (outer box). 1983, 
undated. Yellow, white, and black on red. Color photo of tofu 
in a wok. “No preservatives. No cholesterol. Sodium free.” 
Recipe on back for Almond Tofu, and ad for the book Tofu 
Cookery by Louise Hagler.
 Soya Bluebook. 1987. p. 95. Water Packed label. 1988. 
Brown and orange on clear fi lm. “Gourmet Firm Tofu. No 
Cholesterol. No preservatives. High Protein. Low Sodium.”

1444. Product Name:  Soya Dhal.
Manufacturer’s Name:  Soya Foods Research Centre. Sri 
Lanka Dept. of Agriculture.
Manufacturer’s Address:  P.O. Box 53, Peradeniya, Sri 
Lanka.
Date of Introduction:  1983.
Ingredients:  Extruded soya beans.
Wt/Vol., Packaging, Price:  250 gm plastic bag with Plenty 
label retails for Rs. 5/-. 250 gm Soya Foods Research Centre 
product without label retails for Rs. 4/-.
How Stored:  Shelf stable.
Nutrition:  38-39% protein.
New Product–Documentation:  Label. 1988. 3.5 by 3 
inches. Purple on white paper. “Soya Dhal. Add suffi cient 
water and bring to a boil. Cook for 5 minutes. Add paripoo 
spices, chilli powder, coconut milk as required.” In English 
and Sinhalese. Form fi lled out by Jane Gleason. On 23 
March 1988 she met with Mr. H.G. Jayatissa, Project 
Manager, at Plenty Soya Food Centre.

1445. Soyfoods company business cards. 1983. 1 p.
• Summary:  See next page. 1. The Soy Shop (Atlanta, 
Georgia).
 2. The Piñon Company (Costa Mesa, California).
 3. The Simple Soyman (Milwaukee, Wisconsin)
 4. Chico-San (Chico, California).
 5. Brightsong Light Foods (Petaluma, California).
 6. Soyvita Austria (Salzburg, Austria).
 7. Aros Sojaprodukter (Orsundsbro, Sweden).
 8. Ohio Miso (Monroeville, Ohio).

1446. Product Name:  Tempeh Starter.

Manufacturer’s Name:  Turtle Island Soy Dairy.
Manufacturer’s Address:  Box 218, Husum, WA 98623.
Date of Introduction:  1983.
New Product–Documentation:  Leafl et sent by Turtle 
Island. 1983. “At Turtle Island we have been making 
our own tempeh starter for about 2 years. Our process 
was developed by Alexander Lyon, who has a PhD in 
biochemistry and has been studying and making tempeh 
starter for 10 years. This process yields more starter than our 
previous rice method... It is now available as a frozen liquid 
spore preparation, in 100 gram portions sealed in plastic 
bags. Each bag will start 50 lbs. of cooked soybeans.” Five 
packs cost $20.00. Customer pays shipping (15% added to 
order).

1447. Well Bean Deli (The). 1983. Menu. Santa Cruz, 
California. 1 p.
• Summary: The Well Bean Deli was located at 349 Soquel 
Ave., Santa Cruz, California 95062 when Richard Leviton 
visited there before April 1982. Address: 349 Soquel Ave., 
Santa Cruz, California 95062. Phone: (408) 425-4544.

1448. Product Name:  Tofu (Organic Soft Style).
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.
Date of Introduction:  1983.
Ingredients:  Organic soybeans, water, nigari (salt bitterns).
Wt/Vol., Packaging, Price:  16 oz packed in water in 
molded plastic tray with heat-sealed, peel-off plastic fi lm lid.
How Stored:  Refrigerated.
New Product–Documentation:  See after next 2 pages. 
Label. 1983. 4 by 5.75 inches. Blue, yellow and green on 
white. A huge wave is breaking from the left.

1449. Product Name:  Tempeh Burger.
Manufacturer’s Name:  White Wave.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.
Date of Introduction:  1983.
Ingredients:  Soy tempeh (made with cultured soybeans 
organically grown in accordance with the California Health 
and Safety Code, section 26569.11), soy sauce, garlic, onion, 
spices.
New Product–Documentation:  Spot in Soyfoods. 1984. 
Summer. p. 43. Shurtleff & Aoyagi. 1985. History of 
Tempeh. p. 54. By 1984 this was the company’s best-selling 
tempeh product, followed by frozen soy tempeh, soy & 
rice tempeh, then 5-grain tempeh. In May 1988 the round 
Soyfoods Unlimited Meatless Burger was merged into this 
product, but using the Soyfoods Unlimited Label with the 
juicy glazed burger and the two onion rings fl oating above 
it. The full title of the new label now reads: White Wave 
Tempeh Burger. Marinated Soy Tempeh. All the Sizzle... 
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None of the Steak. Ready to eat in 1 minute. Pareve.

1450. Product Name:  5 Grain Tempeh (With Soybeans & 
Millet & Wheat & Oats & Barley).
Manufacturer’s Name:  White Wave.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.
Date of Introduction:  1983.
New Product–Documentation:  Label. 1983, undated; 
Shurtleff & Aoyagi. 1985. History of Tempeh. p. 54. Talk 
with Steve Demos. 1989. Nov. 1. White Wave got the idea 
for this product from Soyfoods Unlimited, which introduced 
it in 1982. White Wave’s product was probably launched in 
late 1982 or in 1983.

1451. Business Trend Analysts, Inc. 1983. The health and 
natural food market. Commack, New York: Business Trend 
Analysts. 199 leaves. 28 cm. [9 ref]
• Summary: One section of this study (including pages 
108-111) concerns the soyfoods market. It consists largely 
of statistics compiled by the Soyfoods Center and Soyfoods 
Association of North America. No permission was obtained 
from Soyfoods Center to use this information. Address: 2171 
Jericho Turnpike, Commack, New York 11725.

1452. Cadwell, Jane. 1983. Tofu [Tofu]. Sao Paulo, Brazil: 
Editora Ground Ltda. 87 p. Illust. No index. 21 cm. [2 ref. 
Por]
• Summary: This is the earliest known book or cookbook 
about tofu ever published in Portuguese or in Brazil. 
Contents: Preface. Introduction. Main dishes. Soups and 
salads. Sauces, patês and shakes. Tarts, cakes, and pies. The 

book is dedicated to William 
Shurtleff and Akiko Aoyagi 
Shurtleff. The author is married 
to a Japanese man, Mr. Abe. 
Address: Sao Paulo, Brazil.

1453. Dominguez de Diez 
Gutiérrez, Blanca. 1983. 
Germinados: El alimento mas 
perfecto y completo [Sprouts: 
The most perfect and complete 
food]. Mexico City: Editorial 
Posada. 160 p. Illust. 20 cm. 
Series: Biblioteca Natura. [8 ref. 
Spa]
• Summary: Contents: Part I. 1. 
Seeds in the history of humanity. 
2. Sprouts, an introduction. 3. 
Sprouts for children. 4. Groups 
of sprouts (there are 7 groups; 
soy, garbanzo, corn, and dry 
peas (chicharos secos) are in the 
group). “Large seeds and extra 

strong/tough/hardy.” 5. When are sprouts ready for use? 6. 
The surprise grasses held for us.
 Part II. Recipes. Smoothies (Batidos o Licuados), 
Salads, soups, main dishes or entrees (platos fuertes), breads 
and biscuits. Appendix (Enzymes in sprouts, metabolism of 
starch, protein in sprouts, vitamins in sprouts, metabolism of 
lipids, production of excessive mucus, on the soaking water 
for sprouts, do not use seeds treated with chemicals, new 
method for soy sprouts, parboiling and cooking, storage). 
Bibliography. Address: Mexico.

1454. Haas, P.W.; Gilbert, L.C. 1983. Sprouting soybeans: 
Five-year summary of fi eld performance, sprouting, and 
sensory quality tests. Emmaus, Pennsylvania: Rodale Press. 
55 p. [7 ref]
Address: Rodale Ross Research Center, Rural Delivery 1, 
Box 323, Kutztown, Pennsylvania, PA.

1455. Plenty International. 1983. Caribbean islands: Another 
rotten day in Paradise (Leafl et). Summertown, Tennessee. 1 
p. Front and back. 3 panels each side. Undated. Illust. 28 cm.
• Summary: A map shows the proposed voyage of the 
ship Fri (rhymes with “Free”), a 105-foot sailing ship, 
from northern Florida, through the Caribbean, then back 
to home port. They plan to visit St. Vincent, St. Lucia, 
Dominica, Antigua, and Haiti. “And in the long run: Food 
self-suffi ciency can happen on these islands. Plenty soy 
technicians will stay to help local farmers grow and process 
soybeans into protein-rich foods such as soy milk, tofu and 
soy ice cream. This will help fi ll the need for protein in their 
diet.”
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 A postcard, printed with blue ink on white, requests 
donations for: Caribbean project. Guatemalan refugee fund. 
Wherever needed. “$5 included to mail me–Guatemala: A 
Commentary on Human Rights.”
 Note: This cruise stirred up considerable controversy 
concerning appropriate use of limited funds. Address: 
Summertown, Tennessee.

1456. Questions on the history of tempeh in Japan 
(Overview). 1983. Lafayette, California. 1 p. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: Contains 15 questions. Address: Founder and 
Director, Soyfoods Center, Lafayette, California.

1457. Rohé, Fred. 1983. The complete book of natural foods. 
Boulder, Colorado: Shambhala. xvi + 491 p. Illust. Index. 26 
cm. [120 ref]
• Summary: This book is about “The New American Diet,” 
which is an “omnivarian” diet including some fi sh and meat.
 Chapter 14, titled “New and future natural foods,” 
contains a section titled “Soy foods” (p. 162-65) including 
tofu, tempeh, miso, soy sauce, soy milk, and other soy 
products (yuba and sufu). The work of William Shurtleff and 
Aoyagi, and their Soyfoods Center, is mentioned 2-3 times. 
Toward the back of the book are many soyfoods recipes.
 Page 165: “Vegetable Gels and Thickeners: Two 
‘vegetarian gelatins’ are fairly widely used in food 
manufacturing. Most Americans have had them without 
realizing they are sea vegetables.
 “Irish moss, also known as carrageen, can be bought in 
bulk in natural foods stores and boiled down to form a clear 
gel for puddings, jelly, or ‘jello’ desserts.”
 The next section (p. 165), titled “Future Foods from the 
Sea,” briefl y discusses arame, hijiki, and wakame.
 The Prologue tells Rohe’s life story and pioneering 
work with natural foods. In 1964, at the ripe old age of 
27, he didn’t feel good, didn’t look good, and didn’t like 
it–the result of years of smoking, drinking, eating bad food 
and “burning the candle at both ends.” “It was time to do 
something about it. Adelle Davis became my guru and 
Thom Hamilton–the health foods store owner who sold me 
[her book] Let’s Eat Right to Keep Fit became my mentor.” 
Within a few months he was feeling much better. “So in 
1965 I bought a small health food store in the Sunset district 
of San Francisco.” It was named Sunset Health Foods.” 
He discarded most of the dietetic foods on the shelves and 
replaced them with “old-fashioned groceries–basic stuff, 
traditional, simple, whole food... What was evolving was a 
modern version of an old-fashioned grocery store.” He would 
provide information instead of hype, bulk retail foods sold 
out of barrels, crocks, jars, and drawers instead of packaged 
products, food instead of food supplements. He renamed the 
store “New Age Natural Foods.”
 “My career ended in 1973, after eight years. New 

Age Natural Foods had served as a model for what were 
called in those days ‘hippie food stores.’ It is credited as 
being the prototype natural foods store, as distinct from 
a health food store.” Since 1973 Fred continued to work 
in the natural foods industry. In 1979, in his capacity as a 
consultant, he met the people of Sunburst Farms, who are 
his collaborators on this book. “Sunburst is the realization of 
a vision experienced in 1951 by its founder Norm Paulsen, 
while he was living as a student monk studying yoga at the 
Self-Realization Fellowship in Los Angeles. He moved to 
the Santa Barbara area, and while operating a construction 
business in 1968 established Sunburst Farms as a group of 
people living communally under spiritual principles on 160 
acres of land in the mountains above Santa Barbara. The 
community-owned business, Sunburst Natural Foods, grew 
foods organically and fl ourished. In 1970 they opened a 
natural foods retail store in Santa Barbara. The community 
grew to include a second ranch and a total membership 
of over 200 people. “The business came to include 
manufacturing and wholesaling as well as retailing. There are 
now fi ve Sunburst Farmer’s Markets, two of them–in Goleta 
and Ventura–large, complete, natural foods supermarkets. 
Sunburst also owns and operates a natural foods restaurant, 
‘The Farmer and the Fisherman,’ 35 miles north of Santa 
Barbara along the coastal highway.” Then Norm envisioned 
a new direction and everything changed. They traded their 
6,000 acre coastal ranch for land in northeastern Nevada 
totaling over 500,000 acres. “It could hardly have been a 
more radical change. But the soil is rich in minerals and there 
is abundant water from artesian wells. They are responding 
strongly to the challenge of, as they say, ‘making the desert 
bloom as a rose.’”
 “Appendix eight: Recommended reading list” (p. 470-
78) includes a section titled “Soyfoods.”
 This book was Re-published in 1986 as Nature’s Kitchen 
by Garden Way in Brattleboro, Vermont.
 Interview with Fred Rohe. 1988. Nov. 3. Fred bought 
Sunset Health Foods in 1965 and transformed it into New 
Age Natural Foods at 1326 Ninth Ave. in San Francisco. 
Address: 4014 Lincoln Way, San Francisco, California 
94122. Phone: 415-564-7024.

1458. Shurtleff, William; Aoyagi, Akiko. 1983. Leaders of 
the Soyfoods Movement in Europe (Document part). In: 
Shurtleff and Aoyagi. 1983. Soyfoods Industry and Market: 
Directory and Databook. 3rd ed. Lafayette, CA: Soyfoods 
Center. 121 p. See p. 109.
• Summary: The name, address, and phone number of 
the following people are given: Wolfgang Furth-Kuby of 
Sojaquelle, Peter Wiegand of Auenland Tofu, and Boo 
Massobrio of Weg Der Natur in West Germany. Verena 
Krieger and Walter Daenzer of Soyana in Switzerland. Sjon 
Welters of Manna Natural Foods in the Netherlands. Ted 
Nordquist and Tim Ohlund of Aros Sojaprodukter in Sweden. 
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Bernard Storup of Soy SARL and Alexander Nabben of 
Europa Farm in France. Gilberto Bianchini of Community 
Food in Italy. Kym Olsen in England. Pierre Gevaert of 
Lima Foods in Belgium. Jane O’Brien in Ireland. Dr. Brian 
J.B. Wood of the University of Strathclyde, Microbiology 
Department, in Scotland. Lawrence Dreyer of Weg Der Natur 
in Austria.
 As of July 1982 there are 609 European names and 
addresses on the Soyfoods Center Mailing List. Address: 
Lafayette, California. Phone: 415-283-2991.

1459. SoyaScan Questions. 1983. Questions about the history 
of tempeh. Further research needed. Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: 1. Learn more about the early history of tempeh 
in Indonesia before 1875. There must be some earlier 
references by missionaries, travelers, traders, etc.
 2. Learn more about tempeh (tou chiah ping) in China.
 3. Were there no references to tempeh by Indonesians 
prior to Soetan in 1956? Not even dictionaries?
 4. How does the vitamin B-12 content of fresh tempeh 
compare with that of cooked (boiled, fried) tempeh?
 5. Which was the fi rst commercial European tempeh 
Co? Firma E.S. Lembekker in Jan.1959? Ask them about 
Firma ENTI?
 6. Where was ENTI founded? When did they start to sell 
tempeh commercially? Where did the April 1946 founding 
date come from? Europe? van Dappern?
 7. Did Robert van Dappern learn to make tempeh from 
the man who started Firma ENTI? If not, from whom? When 
did he move his plant to Kerkrade (about 1972-73)? When 
did he buy the $1 million plant (about 1980-81)? In mid-
1982 was production 7,000 lb/wk or 10,000 lb/day as Ike 
said? How much tempeh does he make now each day? Each 
week?
 8. What have Hedger and Basuki done with tempeh at 
Wales and what are they planning to do (O’Neill 1980)? Did 
they ever start a tempeh plant?
 9. How many pages does Nakazawa have on Rhizopus? 
Does he mention tempeh at Penicillium?
 10. Who wrote the early article on tempeh at Kyushu 
University, Japan, that interested Torigoe?
 11. Get full citations for and copies of the following 
documents: Wigman, pre 1900.
 12. Did Ohta or Karauchi write an early article on 
tempeh in about Showa 7 or 8 (1932-33)? Ohta mentioned 
this.
 13. Try to get the article (about 1947-48) from Nosan 
Seizo, written by Ohta Teruo or Nakano Masahiro.
 14. When did the Natto Gyokai News (or any natto 
newspaper) publish its fi rst article on tempeh. I’d like to 
get copies of all early and recent important articles it has 
published.
 15. Dr. S.O. Robson, Netherlands. Reward of $1 per 

year for citations on tempeh prior to 1875. Maximum $100.
 16. K.K. Fuji was interested in Japan since 1980, says 
Dr. Wang at NRRC. Who are they? Who is Nihon Kogyo?
 17. Get samples of Michael Cohen’s new tempeh bags 
and labels.
 18. Get answers to all the questions I wrote to Watanabe 
and Takamine in Kyushu.
 19. Who made the early tempeh starter in Japan?
 20. KOPTI: Please send me the names and locations 
by city of Indonesia’s fi ve largest tempeh companies. How 
many kg of tempeh does each make per week?
 21. Get a full bibliographical citation for Kawarai.

1460. Torii, Yasuko. 1983. Shizen-ha resutoran gaido 
[Dining naturally in Japan]. Tokyo: Shibata Shoten. 295 p. 
Illust. 19 cm. [Jap]

1461. Wang, H.L. 1983. Oriental soybean foods. In: Ivan 
A. Wolff, ed. 1983. CRC Handbook of Processing and 
Utilization in Agriculture. Vol. II: Part 2. Plant Products. 
Boca Raton, FL: CRC Press, Inc. See p. 91-106. Illust. 
Index. 26 cm. CRC Series in Agriculture. [10 ref]
• Summary: Contents: Introduction. Traditional 
nonfermented soybean foods. Fermented soybean foods. 
Tables: (1) Oriental nonfermented soybean foods: Fresh 
green soybeans, soybean sprouts, soybean milk, protein-lipid 
fi lm [yuba], soybean curd [tofu], soybean fl our (local names: 
Tou-fen, kinako). (2A) Composition of some indigenous 
soybean foods, 100 g, edible portion. (2B) Composition 
of some indigenous soybean foods, 100 g, edible portion. 
(3) Essential amino acid content of some indigenous 
soybean foods. (4) Oriental fermented soybean foods. (5) 
Characteristics of rice miso in relation to fermentation 
condition. (6) Average composition of soy sauce made from 
whole soybeans and defatted soybean meal. (7) Composition 
of various types of miso.
 Figures: (1) Flow sheet for the preparation of soybean 
milk and its related products. (2) Flow sheet for manufacture 
of soy sauce. (3) Flow sheet for manufacture of miso. 
(4) Flow sheet for making hamanatto. (5) Flow sheet for 
preparation of sufu. (6) Flow sheet for tempeh fermentation. 
(7) Flow sheet for preparation of natto.
 Note: Vol. 1 is “Animal products.” Vol. 2 is “Plant 
products,” Part A. Vol. 3 is “Plant products,” Part B. Address: 
Northern Regional Research Center, Peoria, Illinois.

1462. Product Name:  Tempeh.
Manufacturer’s Name:  Paul’s Tofu.
Manufacturer’s Address:  The Old Brewery, 
Wheathampstead House, Wheathampstead, Hertfordshire, 
England. Phone: Wheathampstead (058283) 4241. 3.  Phone: 
Wheathampstead (058283) 4241.
Date of Introduction:  1983?
New Product–Documentation:  Soyfoods Center 
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Computerized Mailing List. 1981. Jan. 22. No phone. The 
owner is later found to be Paul Jones. Shurtleff & Aoyagi. 
1985. History of Tempeh. p. 31. This was the fi rst of the new 
wave of “New Age” European tempeh companies.
 L. Leneman. 1985. The Vegetarian. July/Aug. p. 
23. “Tomorrow’s Food.” “Some enterprising wholefood 
shops are now making tempeh (and Paul’s Tofu includes 
fresh tempeh on their price list), but the fi rst company to 
manufacture tempeh on a large scale is Tempeh Foods 
(Ipswich, Suffolk).”
 Letter (e-mail) from Paul Jones in England in reply to 
questions. 2013. March 25. (1) What was the name of your 
company when it started making tofu? Ans: “I was called 
‘Musubi foods’ (made by bringing yin & yang together), but 
people called me Paul Tofu as they had previously called 
me Paul the baker.” (2) Where did you fi rst learn about tofu 
and tempeh? Ans: “I learned about tofu & tempeh from 
Macrobiotics–Chris Dawson (Mitoku / Clearspring) & others 
at East West / Community Health Foundation.”
 “Peter Bradford might remember when he gave us the 
Chinese quern for making the ‘go’.
 “I built an incubator & got tempeh spores growing on a 
culture medium in test tubes from the University of Illinois. 
I got Aspergillus oryzae from Mitoku & was making koji, 
amazake & mugi miso as well as tempeh. U of I got tired of 
sending slopes so I tracked down a lab called Micro Audit, 
part of Murphy & Son, whose main activity is support 
for micro breweries. They still offer extended spores of 
Rhizopus, and are near us in Nottingham.”

1463. Fiering, Steve. 1984. Re: Steve is negotiating with 
Larry Needleman to acquire partial ownership of Bean 
Machines Inc. (BMI). Letter to William Shurtleff at Soyfoods 
Center, Jan. 6. 2 p. Typed, with signature. [1 ref]
• Summary: The negotiations are making slow progress, 
and Fiering is writing to open discussions with Shurtleff 
regarding his ownership and involvement in the restructured 
BMI. The new company will not be primarily marketing 
Takai equipment, but will develop its own American-made 
equipment. Wally Rogaczewski Rogers, a long-time friend 
with an MBA from the Univ. of Michigan and extensive 
experience in commercial real estate, will also be involved. 
Steve is presently a graduate student in microbiology at 
Eastern Michigan University; he expects to earn a master’s 
degree in Dec. 1984. He then plans to move to the Bay 
Area to work more closely with BMI and begin a doctorate 
program in microbial genetics. Address: 6637 W. Joy Rd., 
Dexter, Michigan 48130.

1464. Shurtleff, William; Aoyagi, Akiko. 1984. The Meals 
for Millions Foundation and Multi-Purpose Food: History 
of work with soyfoods. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 7 p. Jan. 15. Unpublished typescript. 
Available online at www.soyinfocenter.com.

• Summary: www.soyinfocenter.com/HSS/meals_for_
millions.php
 A comprehensive history of the subject. Contents: Early 
years (1900-39): Clifford Clinton’s years in China, Clifton’s 
Cafeteria in Los Angeles, California, to feed the needy 
during the Depression. A way to feed the world (1940-1965): 
Grant from Clintons to Dr. Henry Borsook to fi nd food for 
postwar Europe, Mme. Berzceller’s / Berczeller’s Multi-
Purpose Meal (primarily defatted soy fl our) ready in late 
1944, the initial formula, fi rst use in Los Angeles, Clintons 
founded Meals for Millions Foundation in Los Angeles 
1946, all-soy formula in 1950’s (now called Multi-Purpose 
Food, MPF) made by General Mills until 1980, celebrities 
praise MPF (Eleanor Roosevelt, Albert Schweitzer, Pearl 
Buck–a director), Executive Director Florence Rose creates 
poor professional image, amount distributed, historical 
signifi cance. 1966-76: From distribution to technology 
transfer, Mark Sterner new program head 1966, move to 
Santa Monica 1967, overseas manufacturers, early 1970’s 
new self-help philosophy, phrase, and logo, USAID (U.S. 
Agency for International Development) funding in 1973 
launched a new era, training center and classrooms in Santa 
Monica headquarters, developed own low-cost extrusion 
cookers, major work with soy done in Korea and Ecuador. 
1976-1980’s: Peter Davies replaced Sterner 1976, last MPF 
distributed 1980, fi rst training overseas, applied nutrition 
programs, 1982 move to Davis, CA, 1982 budget of $2 
million. Address: Lafayette, California. Phone: 415-283-
2991.

1465. Soyfoods Newsletter. 1984-1984. Serial/periodical. 
New York, NY: Soyfoods Association of America. Vol. 4. 
No. 1. Jan. 1984. Editor: Richard Leviton. Managing Editors: 
Michael Austin and Gary Barat.
• Summary: Continues: Soyfoods Monthly. Continued by: 
Soyfoods Report. Address: Greenfi eld, Massachusetts.

1466. Shurtleff, William. 1984. Soyfoods year in review 
1983. Lafayette, California: Soyfoods Center. 2 p. 
Unpublished typescript.
• Summary: A month by month chronology of important 
events in the soyfoods industry from January to December 
1983, followed by a summary of important trends. Address: 
Co-founder and director, Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

1467. Soyfoods Assoc. of America. 1984. Soyfoods Pavilion 
‘84. Marketing soyfoods in America (Ad). Natural Foods 
Merchandiser. Jan. 12-page color advertising insert.
• Summary: Contains large color ads by Legume Inc. (6 
frozen tofu entrees), Erewhon, Inc. (shoyu tamari), Vitasoy 
(USA), Inc. (natural and coconut soy drink, sweetened with 
maple syrup), San-J International, Inc. (tamari, teriyaki 
sauce, tamari crackers, teriyaki crackers), Tofu-Time, Inc. 
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(Tofutti “nondairy tofu frozen dessert”), Eden Foods, Inc. 
(Edensoy soy beverage in plain and carob fl avors, retort 
pouch), and Westbrae Natural Foods (natural ramen in 100% 
whole-wheat, buckwheat, brown rice, mushroom, seaweed, 
miso, 5-spice, and curry fl avors).
 Contains black-and-white ads by Westbrae Natural 
Foods (shoyu, tamari, and soy sauce), Chico-San, Inc. 
(imported miso and soysauce), Fantastic Foods, Inc. (tofu 
burger mix), Penguino’s, Inc. (dairy-free frozen dessert), 
Nasoya Foods (Firm Style Tofu, Soft Style Tofu, Marinated 
& Broiled Tofu, Tofu Burgers, Tempeh, Tempeh Burgers, 
Tofu Vegi-Dip [Creamy Dill, Soyannaise, Bleu Cheese, 
Onion, Creamy Garlic], Corn Cakes [Plain with Bran, 
Blueberry, Cranberry]; Non-soy products in the “Oriental 
Cuisine” line include Fresh Noodles, Wonton Skins, Egg 
Roll Wrappers), Hinode Tofu Co. and Azumaya, Inc. (“The 
#1 and #2 tofu producers in America”).
 The only article, whose author is not given, is titled 
“Soyfoods Pavilion debuts at Natural Foods Expo ‘84.” 
On the front cover of the insert is a list of members of the 
Soyfoods Association of America (formed in Feb. 1983) 
that participated in Natural Foods Expo ‘84. In addition to 
the advertisers mentioned above, they include: Farm Foods, 
Laughing Moon Food Co., Paradise Distributors, Inc., 
Soyfoods Magazine, Tempeh Works, Inc., and White Wave, 
Inc. Address: 526 East 20th St., New York, NY 10009.

1468. Soyfoods Newsletter. 1984. Miscellaneous news. Jan. 
p. 3.
• Summary: “Akiko and Bill Shurtleff celebrated the 
opening of their enlarged Soyfoods Center in their new house 
in Lafayette, California, in late September. They invited 40 
Bay Area guests for a lavish soy smorgasbord, slide show, 
and Center tour. Shurtleff recently acquired a computer 
system for his book preparation, document fi ling and 
research. The Center has on fi le over 6,000 soyfood articles, 
a 650 volume library, and a 4,000 entry card fi le. The Center 
provided a soyfoods document search and delivery service. 
For information: Soyfoods Center, P.O. Box 234, Lafayette, 
CA 94549; Tel. (415) 283-2991.”

1469. Product Name:  Leandro’s Meatless Lasagna 
(Tempeh Blended with Four Cheeses in Whole Wheat Pasta).
Manufacturer’s Name:  Soyfoods Unlimited, Inc.
Manufacturer’s Address:  14670 Doolittle Dr., San 
Leandro, CA 94577.
Date of Introduction:  1984 January.
Ingredients:  Sauce: Crushed tomatoes, tempeh, whole 
wheat lasagna noodles, onion, water, vegetable oil, white 
wine, honey, garlic soy sauce, black pepper, basil, oregano. 
Filling: Ricotta cheese, mozzarella cheese, Romano cheese, 
Parmesan cheese, egg white, parsley fl akes, nutmeg.
Wt/Vol., Packaging, Price:  10 oz vacuum pack.
How Stored:  Frozen.

New Product–Documentation:   See next page. Label. 
1984, undated. 2.5 by 4.5 inches. Red, green, and white. 
“Old fashioned goodness. Single serving.” Poster. Two 
color, with ingredients. Reprinted in Soyfoods Marketing. 
Lafayette, CA: Soyfoods Center. Spot in Soyfoods. 1984. 
Summer. p. 43-44. Spot in Whole Foods. 1984. May. p. 63. 
Press release. 1984. 2 p. with photo. Shurtleff & Aoyagi. 
1985. History of Tempeh. p. 54.
 Letter (e-mail) from Valerie Robertson. 2011. Sept. 
21. We had Alioto’s restaurant in San Francisco make our 
tempeh lasagna. We took them tempeh that had been ground 
(in a meat mixer) and seasoned. They put it all together (with 
whole wheat lasagna noodles) and froze it. It was good.

1470. Product Name:  Tempeh Burgers [Plain, or Bar-B-Q].
Manufacturer’s Name:  Turtle Island Soy Dairy.
Manufacturer’s Address:  2017 21st Ave., Forest Grove, 
OR 97116.  Phone: 509-493-2004.
Date of Introduction:  1984 January.
Ingredients:  Organic soybeans, well water, soy sauce, 
herbs, spices, apple cider vinegar, rhizopus oligosporus.
Wt/Vol., Packaging, Price:  6 oz package. Retails for $1.79 
(Plain), $1.89 (Bar-B-Q).
How Stored:  Frozen or refrigerated.
New Product–Documentation:  Interview with Seth Tibbott 
of Turtle Island. 1984. Jan. 17. The burgers are sold vacuum 
packed.
 Soya International. 1990. April/June. p. 24. Contact: 
Seth Tibbott. Address is now P.O. Box 218, Husum, 
Washington 98623.
 Leafl et. 1992. “Discover Turtle Island.” Turtle Island 
makes 3 types of burgers, with have the registered trademark 
“Big T Burgers.” They are marinated, not fried, and vacuum 
packed in resealable bags, two patties per pack. “Eat one/
save one” and still have a handy “Ziploc” bag when all is 
done. Sold frozen or refrigerated–delicious, ready to eat. 
Tempeh Burgers are made from the company’s own soy 
tempeh, simmered to perfection in their own herb soy sauce 
blend. Great as a quick meal. BarBQ Burgers are cooked 
through and through with Turtle Island’s own special 
barbecue sauce to make them jut right for your grill or 
microwave.

1471. Shurtleff, William; Aoyagi, Akiko. 1984. K.S. Lo and 
the history of Vitasoy in Hong Kong and North America. 
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 24 p. 
Feb. 10. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/ks_lo_and_
vitasoy.php
 A comprehensive history of the subject. Contents: 
Introduction. The early years (1910-1944): Birth and 
education (K.S. Lo was born on 2 Feb. 1910), Julian Arnold’s 
speech on soybeans in 1937, 1939 refugee camp in Kowloon, 
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sets up soymilk shop, sees potential, sets up The Hong Kong 
Soya Bean Products Company (HKSBP) with 4 friends in 
1939, hard times, spoilage, work with Dr. Y.T. Chiu, schools 
accept soymilk, Howard Hoover, HKSBP goes broke 1941, 
refugee in Free China during Japanese occupation of Hong 
Kong. Starting over (1944-1959): Sold in milk bottles 
through soft drink outlets as a noncarbonated beverage, new 
market of common people, instant success, started adding 
vitamins 1948, franchise for Greenspot orangeade, new plant 
in Aberdeen, Hong Kong, fi rst sterilized soymilk allowing 
long shelf life 1953, breakthrough greatly increased demand, 
competitors forced change of name from Vitamilk to 
Vitasoy in 1953, other companies copy soft-drink marketing 
approach, UNICEF interest, train Indonesian technicians, 
granted Pepsi-Cola bottling franchise in 1957, sold Vitasoy 
heated during cold months. The 1960’s continuing growth: 
Five-fold growth from 1955-1960, start of mass promotion, 
slogan “Vitasoy makes you taller, stronger, and more 
attractive,” Hong Kong’s best selling soft drink in 1962, 
introduction of malt Vitasoy, new Kowloon plant built 1962-
1963, 1964 presentation of paper at UNICEF symposium in 
Tokyo, choice of Monsanto to market Vitasoy world-wide, 
their lack of food experience a problem, media coverage, 
multinationals follow Coca Cola’s lead and start producing 
soymilk. The 1970’s, diversifi cation and internationalization: 
Sons’ new products fail due to poor marketing, conversion to 
dry process for making Vitasoy, drop in sales due to infl ation 
and depression, four major decisions, new slogan “Vitasoy 
is more than just a simple soft drink,” introduction of Tetra 
Brik cartons, diversifi cation into fruit drinks and teas, ending 
of Pepsi franchise 1977, strong sales rebound after 1975, 
new Aberdeen plant 1978, addition of carbonated soft drinks 
to product line summer of 1978, Lo’s retirement 1978, 
leadership of HKSBP to 2 sons, refugee feeding from 1975 
on, diversifi cation into dairying 1979, start of export to world 
market in 1979, overview of market position, competition, 
new slogan “Taste the feeling” in 1983, prices and 
ingredients, China’s big potential. Vitasoy in North America: 
First Asian soymilk imported to North America, The Soya 
Bean Products Co., N.A. Inc. (SBPC) incorporated in San 
Francisco, California, by Lo’s 2 daughters as marketing 
company, SBPC sold to HKSBP and renamed Vitasoy USA, 
Inc. in 1982, 60% sales increase, extensive market research 
on American attitudes and taste preferences, announcement 
of American products and soymilk plant in CA. The present 
and future: Same problems as Kikkoman in expanding into 
world market, changing future markets. Address: Lafayette, 
California. Phone: 415-283-2991.

1472. Shurtleff, William; Aoyagi, Akiko. 1984. Soymilk 
industry and market: Worldwide and country-by-country 
analysis. 2 vols. Lafayette, California: Soyfoods Center. Vol. 
1, 199 p. Vol. 2, 100 p. Feb. 28 cm. [165 ref]
• Summary: A comprehensive overview, worldwide, with 

extensive historical information. The fi rst study of its type, 
with many statistics, graphs, and tables. Volume 1 is the 
market study, and Volume 2 is black-and-white copies of 
soymilk labels and other graphics.
 Contents: 1. Introduction. 2. Directory of soymilk 
manufacturers and related companies worldwide. 3. 
Defi nitions and varieties of soymilk. 4. Overview of world 
soymilk industry and market, and future outlook. 5. United 
States soymilk industry and market. 6. Japan. 7. Korea. 
8. China. 9. Taiwan. 10. Hong Kong. 11. Singapore and 
Malaysia. 12. Southeast and South Asia: (13. Vietnam. 14. 
Thailand. 15. Philippines. 16. Indonesia. 17. India. 18. Sri 
Lanka). 19. Europe (Incl. Plamil Foods in England, Tetra Pak 
Group in Sweden, Alfa-Laval and John Wilson in Sweden, 
Danish Turnkey Dairies–DTD and Soya Technology Systems 
(STS), Alpro / Vandemoortele in Belgium, Nestle, F. de 
Selliers in Belgium, Dansk Sojakagefabrik in Denmark, 
Lima Andiran in France, Galactina in Belp, Switzerland, and 
Semper A.B. in Sweden).
 20. Latin America. 21. Africa. 22. History of Vitasoy 
in Hong Kong. 23. Two modern soymilk manufacturing 
processes: Marusan and Alfa-Laval. 24. Etymology of the 
word “soymilk” worldwide. 25. Analysis of ingredients in 
49 popular Japanese soymilk products. 26. Bibliography. 
27. About the Soyfoods Center. A table on p. 12 gives an 
overview of world soymilk production in 1983 ranked in 
descending order of annual per capita consumption. These 
statistics do not include China (PRC) or soy-based infant 
formulas, usually made from soy protein isolate. 1. Taiwan, 
210 million liters, 11.1 liters / capita, growing at 30% per 
year. 2. Hong Kong, 39.1 million liters, 7.5 liters / capita, 
growing at 10% per year. 3. Singapore, 11.2 million liters, 
4.7 liters / capita, growing at 15% per year. 4. South Korea, 
67.0 million liters, 1.60 liters / capita, growing at 60% per 
year. 5. Malaysia, 21.4 million liters, 1.53 liters / capita. 6. 
Japan, 131.8 million liters, 1,10 liters / capita, growing at 
101% per year. 7. Thailand, 50.0 million liters, 1.00 liters / 
capita. 8. USA, 9.6 million liters, 0.04 liters / capita. Total 
world production: 548.3 million liters.
 Page 36 gives an overview of the U.S. market for soy-
based infant formulas and adult soymilk. Production of 
soy-based infant formulas (on a ready to serve basis) in 1983 
was as follows: Ross Laboratories made 14,720,000 gallons 
of Isomil (i). Mead Johnson made 14,080,000 gallons of 
Prosobee. Loma Linda made 2,240,000 gallons of Soyalac. 
And Wyeth Labs made 960,000 gallons of Nursoy. Thus 
32,000,000 gallons of soy-based infant formula were made in 
the USA in 1983.
 Also in 1983, consumption of soymilk by adults in 
the USA was as follows: 1,743,000 gallons were made 
by specialized soymilk manufacturers in the USA (Loma 
Linda Soyagen 1,000,000 gallons; Worthington Soyamel 
670,000 gallons, Miller’s Soy (private label) 73,000 
gallons). 690,000 gallons were imported (328,000 gallons 
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of Vitasoy by Vitasoy USA, 254,000 gallons of Yeo’s by 
YHS, 50,000 gallons of Edensoy by Eden Foods, 25,000 
gallons of President by President, 25,000 gallons of Kibun 
by Kibun, 8,000 gallons of To-Neu by San-J International). 
250,000 gallons were made fresh by tofu companies (45,000 
gallons by Mighty Soy, 41,000 gallons by Victor Foods 
[Scarborough, Ontario, Canada], 39,000 gallons by Quong 
Hop & Co., 35,000 gallons by Wy Ky, and 90,000 gallons by 
others).
 Yield. 1 ton of raw soybeans yields approximately 4,320 
gallons of soymilk. Conversion: 3.785 liters = 1 gallon.
 On page 56 is a table of “Large natural food distributors 
in the US” with the dollar fi gure being estimated annual sales 
in millions of dollars.”
 1. Rainbow Distributing (Denver, Colorado) $13.
 2. Arrowhead Mills (Hereford, Texas) $12.
 3. Eden Foods (Clinton, Michigan) $10.
 4. Rock Island Foods (Ignacio, California) $10.
 5. Westbrae Natural Foods (Emeryville, California) $9.
 6. Pacifi c Rim (Seattle, Washington) $7.
 7. Cornucopia Natural Foods (Coventry, Rhode Island) 
$7.
 Total estimated sales for the top 7 distributors: $68 
million a year.
 Note: This book was favorably reviewed by: (1) Andrew 
C. Peng, Professor, Food Processing and Technology, Dep. 
of Horticulture, The Ohio State University, Columbus, Ohio, 
in Food Technology Oct. 1984, p. 160. (2) Toyo Shinpo 
(Soyfoods News, in Japanese). 1984. Aug. 1. Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.

1473. Shurtleff, William; Aoyagi, Akiko. 1984. Brief history 
of Alpro in Belgium (Document part). In: Shurtleff and 
Aoyagi. 1984. Soymilk Industry and Market: Worldwide and 
Country by Country Analysis. Vol. 1. 177 p. See p. 122-23.
• Summary: “In 1975 Alpro, the Protein Division of the 
Vandemoortele group started making soymilk; they decided 
to introduce alternative, vegetable proteins to developing 
countries. This Group, established in 1879, by the 1980s 
ranked as one of Europe’s largest food processing companies 
in the fi elds of edible oils and fats, and protein foods. In 
1978 the Group employed over 1,700 people and had annual 
sales of over $600 million. In 1979 Alpro started commercial 
production of soymilk at a plant in Izegem with a capacity of 
6,000 liters/hour. They also sold a turnkey soymilk plant to 
Madagascar (it started production in January 1984) and were 
attempting to sell compact soymilk plants with capacities 
from 4,000 to 8,000 liters/hour to other countries. In May 
1984 Alpro opened a new soymilk plant at Ghent, reputed 
to be the largest in the world. The 100% natural soymilk is 
made from whole soybeans, not soy protein isolates, and 
is sold under three brands: Soyamel, Alpro, and Provamel. 
Alpro will look to the U.S. and Asia for additional markets 
for this product, since the European market is small. They 

plan to focus on areas with protein shortages or lactose 
intolerance. In October 1983 an Alpro representative visited 
the USA and lined up Health Valley in Los Angeles as a 
master distributor. In early 1984 Alpro got distribution on the 
East Coast of the USA. Alpro sells quite a bit of its soymilk 
to other European food companies, which sell it under 
their individual brands. DE-VAU-GE in West Germany 
and Granose in England, for example, sell plain and carob 
soymilks (made by Alpro) in 500 ml packs. The main fi gures 
behind Alpro are Philip Vandemoortele (Managing Director) 
and Christian Daems (Marketing Manager).” Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.

1474. Shurtleff, William; Aoyagi, Akiko. 1984. Brief history 
of Alfa-Laval’s work with soymilk worldwide (Document 
part). In: Shurtleff and Aoyagi. 1984. Soymilk Industry and 
Market: Worldwide and Country by Country Analysis. Vol. 
1. 177 p. See p. 120-22.
• Summary: “Alfa-Laval, the world’s largest supplier of 
dairy plants and systems, with some 10,000 employees, 
celebrated its hundredth anniversary in Sweden in 1983. 
It was a pioneer in the development of UHT (ultra high 
temperature) sterilization plants for dairy milk in the early 
1960s. Continuous process UHT, guaranteeing milk and 
juices a shelf life of a month or more without refrigeration, 
and giving milk a much better fl avor than autoclaved 
sterilized milk, caught on rapidly in Europe and many 
developing countries. By 1978 UHT milk, which slowly 
replaced pasteurized and refrigerated milk, had about 40% of 
the market in Europe. Alfa-Laval made UHT systems based 
on both direct heating (injection of high pressure steam into 
the milk fl ow to bring the temperature up to 135–140ºC) and 
indirect heating (in a plate heater, to 140ºC for 4 seconds). 
Alfa-Laval’s direct system was called VTIS (Vacu-Therm 
Instant Sterilizer) and their indirect system, considered 
the more advanced and economical of the two, was called 
Steritherm.
 “Starting in the early 1960s Alfa-Laval began to sell 
soymilk system components to soymilk manufacturers in 
East Asia. The UHT VTIS system was found to work very 
well, since the vacuum stripped off beany fl avors. Alfa 
installed a VTIS for Yeo Hiap Seng in 1967 and one for 
Hong Kong Soya Bean Products Co. (makers of Vitasoy) in 
1974.
 “A key man behind Alfa-Laval’s growing interest in 
soymilk is John Wilson, who got involved with soymilk 
in 1967, as technical manager for the Cold Storage Group 
(CSG) in Singapore and Malaysia. His background was in 
dairy technology. To help CSG launch a soymilk product, 
he studied traditional tofu processes in Singapore, then 
mechanized them. He set up CSG’s fi rst soymilk line in 
Petaling Jaya, a suburb of Kuala Lumpur, Malaysia, in 1969, 
and then another in Singapore later that year.
 “In 1971 Wilson joined Alfa-Laval and started 
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developing complete process lines for soymilk, based on a 
suspended (unfi ltered) product made from full-fat enzyme-
active soy fl our. But only one plant for making suspended 
soymilk was ever sold (to Africa in 1982). In 1978 soymilk 
technology R&D was centered under John Wilson in Alfa-
Laval, at Lund, Sweden. Systems for making clarifi ed 
(fi ltered) soymilk with low bean fl avor were developed.
 “Alfa-Laval sold complete soymilk lines to Lam Soon 
(Ace Canning) in Kuala Lumpur, Malaysia (operation started 
in December 1979) and Kickapoo, in Bangkok, Thailand 
(from Feb. 1981). By early 1984 they had sold equipment 
or entire plants to at least twelve soymilk manufacturers in 
East Asia, including many of the largest (Hong Kong Soya 
Bean Product Co., Kibun, Dong Bang, President, Siam Food 
Prods., etc.).
 “In 1981-82 Alfa stepped up its soymilk activities 
dramatically. It published attractive and informative 10-to-
15-page large-format booklets on soymilk and its production 
in English, Chinese, and French, and began heavy promotion 
worldwide. Alfa-Laval went after the China market in a big 
way. They offered to install a soymilk plant in Beijing for 
the Ministry of Light Industry to use for one year, free of 
charge on a trial basis. Their 12-page brochure in Chinese on 
soymilk (Douru) was widely circulated. During a 3-month 
period in 1983 they sent fi ve soymilk delegations to China, 
and began to set up an offi ce in Hong Kong, run by a China 
trader with ten years experience, to focus on the China 
market.
 “In late 1982 Alfa-Laval and Kibun (in Japan) formed 
a powerful alliance by signing an important, interesting, 
and unorthodox agreement. Alfa-Laval supplied Kibun with 
some of Kibun’s original soymilk equipment, but eventually 
Kibun had to modify it extensively. Now, when Alfa-Laval 
fi nds a new equipment client, they tell the client, according 
to the agreement, that Kibun is their preferred supplier of 
the soymilk process. Kibun then signs a separate contract 
with the client for technical assistance, including product 
formulation and quality control. This could be a joint 
venture, a license for Kibun patents and technology, and/or 
purchase of actual patented equipment made by Kibun’s food 
engineering company. Likewise, when Kibun licenses others 
to use its process, it often asks Alfa-Laval to supply the plant. 
There are no kickbacks between Alfa-Laval and Kibun. The 
arrangement works nicely since Alfa-Laval is strong in plant 
design, while Kibun is strong in processing technology and 
formulation. Yet Kibun holds no soymilk patents.
 “Alfa-Laval has made a major contribution to soymilk 
production by being the world’s fi rst company to develop 
and sell an automated soymilk system. Their system is based 
on their UHT sterilizer, and incorporates an automated 
clean-in-place cleanup system. By inactivating the soybean 
enzymes at the bean stage, before grinding, the system 
produces a good-tasting soymilk. The economical plant 
size has a capacity of 2,000 liters/hr, with 1,500 liters/hr the 

economical minimum.” Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549.

1475. Shurtleff, William; Aoyagi, Akiko. 1984. Brief history 
of Soya Technology Systems (STS-DTD) work with soymilk 
worldwide (Document part). In: Shurtleff and Aoyagi. 1984. 
Soymilk Industry and Market: Worldwide and Country by 
Country Analysis. Vol. 1. 177 p. See p. 122.
• Summary: “In 1982 Danish Turnkey Dairies (DTD), a 
major competitor of Alfa-Laval in the fi eld of supplying 
dairy plants and equipment, decided to compete in supplying 
soymilk plants as well. Founded in 1969 by Jorn Jensen in 
Denmark, DTD was acquired in about 1979 by DDS, The 
Danish Sugar Corporation. By 1983 DTD had built 117 dairy 
plants in 35 countries. In May 1982 DTD established Soya 
Technology Systems to focus on soymilk technology. STS 
opened their main offi ce in Singapore under the direction 
of Anders Lindner, who had previously worked for 15 
years with Tetra Pak. STS licenses soymilk technology, and 
processes. They published a fi ne booklet on soymilk and 
sent out 4,500 copies worldwide in January 1983. A new, 
improved edition was published and widely disseminated in 
early 1984. STS is active worldwide in promoting soymilk 
and selling their systems. In early 1984 they sold a 4,000 
liter/hour plant in Sri Lanka. The company emphasized the 
concept of “Turnkey,” which is “single source responsibility. 
You are guaranteed a complete plant at a fi xed price on a 
fi xed date, producing exactly what you had in mind.” One 
of the DTD group of companies called IPT (Integrated 
Processing Technologies) is an engineering and contracting 
company that works with STS to design and build plants and 
install equipment.” Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

1476. Shurtleff, William; Aoyagi, Akiko. 1984. K.S. Lo and 
the history of Vitasoy in Hong Kong and North America. In: 
Shurtleff and Aoyagi. 1984. Soymilk Industry and Market: 
Worldwide and Country by Country Analysis. Vol. 1. 177 p. 
See p. 130-153.
• Summary: Starting in the late 1950s a renaissance of 
interest in soymilk began in East Asia, eventually spreading 
from its center in Hong Kong to all countries in the area, 
and from there to other parts of the world. The company that 
inspired this development was K.S. Lo’s Hong Kong Soya 
Bean Products Co., Ltd. (HKSBP), makers of the world-
famous soymilk, Vitasoy. As of 1984, no person alive had 
done more to further the world’s interest in soymilk (or in 
soyfoods) than K.S. Lo.
 Early Years (1910-1944). Lo Kwee Seong was born on 
2 February 1910 in Kwangtung [Guangdong], China. At age 
10 he went to Malaya with his mother and at age 20 he went 
to Hong Kong. In 1935 he graduated from the University of 
Hong Kong with a BA degree in commerce and business. 
After graduation he joined the company where his father 
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worked and was soon appointed Hong Kong manager of the 
fi rm’s real estate branch.
 The story of Vitasoy begins in the winter of 1937, when 
K.S. Lo, then 27 years old, happened to be in Shanghai 
on other business. There he attended a talk entitled “Soya 
Bean: The Cow of China,” presented by the American 
Julean Arnold, then the commercial attaché to the American 
Embassy in Nanking, and actively involved in relief work 
using soymilk. Lo later wrote (1964), “Arnold called the 
soybean the ‘Cow of China’ and practically attributed to it 
the preservation of the Chinese race. He said the fact that 
the Chinese as a race were able to maintain their physical 
fi tness for over 5,000 years in a land where meat was so rare 
was entirely due to the people’s inclusion of soybeans in 
their diet. I was impressed by his talk and came away with 
soybeans stuck in my mind.” Even after Lo returned to Hong 
Kong, Arnold’s message kept returning to him.
 Several years later, in 1939, following the Japanese 
invasion of China, the fi rst wave of Chinese refugees arrived 
in Hong Kong. A refugee camp was set up in Argyle Street, 
Kowloon. A small group of volunteers, including Lo, went 
to see what could be done to help. Most of the refugees 
were sick or suffering from malnutrition, including beri-
beri and pellagra. Seeing this, Lo again recalled Julean 
Arnold’s message of the promise of the soybean. With the 
group of friends he raised some money and purchased some 
soybeans and brown sugar, a stone mill, a kettle, and some 
cheese cloth. The group set up a small soymilk shop right 
in the camp and taught the refugees how to make soymilk 
for themselves. Each refugee received one bowlful every 
morning. Lo later wrote: “The results were quite startling, 
as many of them showed signifi cant improvement in their 
health after the fi rst month. This little experiment gave me 
full confi dence in the nutritional value of soy bean milk and I 
decided to make it available to the masses of people in Hong 
Kong who could not afford to buy cow’s milk” (Lo, personal 
communication, March 1981).
 In 1939 Lo and four of his friends got together and 
formed The Hong Kong Soya Bean Products Company 
(HKSBP), with paid-up capital of HK$15,000. (The 
company name was expanded to The Hong Kong Soya Bean 
Products Company, Ltd. in March 1940). The original plant 
and processing equipment, designed by the founders and 
located at Causeway Bay (on the site where the Plaza Hotel 
now stands), offi cially began operations on 7 March 1940. In 
his inaugural speech, Lo stated that the company’s aim was 
to provide nutritious soymilk for the masses at the lowest 
possible price–an aim that has not changed over the years. 
In those days, when nutritional defi ciency diseases such as 
beri-beri and pellagra were still widely prevalent in Hong 
Kong, this aim was doubly urgent and important. Yet the day 
after the plant opened, exactly nine bottles of the product, 
called VITAMILK, were sold. A dozen delivery boys 
delivered Vitamilk door-to-door each morning. The strongest 

supporter of the fl edgling operation was a Brit, Dr. Selwyn-
Clarke, then director of Medical and Health Services. The 
only government offi cial aware of the nutritional value of 
soymilk, he gave orders that all government hospitals should 
use the new product instead of cow’s milk for all third-class 
patients.
 The fi rst few years were fi lled with problems. Lo wrote 
in 1964: “We soon found that, even among us Chinese to 
whom the soybean was by no means new, there was a strong 
prejudice against soy milk. They not only did not believe 
its nutritional values, but they also thought it could cause 
diarrhea, indigestion, and stomach ache. At that stage the 
taste of our product, too, left much to be desired. Many 
customers found it hard to take, because of the strong beany 
fl avor and the slightly bitter taste. Another problem we had 
to face was the keeping quality of the soy milk. We followed 
the dairy industry by packing it in standard half-pint milk 
bottles and sealing them with a paper cap and hood. They 
spoiled even quicker than milk unless they were kept 
under refrigeration all the time. As they were packed like 
dairy milk, we had no choice but to market them as a milk 
substitute. It was not until years later that we found it was a 
mistake to adopt such a marketing approach. For among the 
Chinese community, giving milk to children was considered 
to be a Western luxury, which only the very rich could afford. 
And of course to the rich, cost was no problem.”
 Sales continued to be slow, only 300-400 bottles a day. 
During the summer, sometimes as many bottles spoiled as 
were sold. Something had to be done. Lo began working 
with Dr. Y.T. Chiu, who had a written his PhD thesis at 
Cornell University in 1927 on methods for improving 
soymilk and its production, and in 1929 had published 
an article on the subject in China. Their goal was to get 
locals schools to start using Vitamilk. Speeches on soymilk 
and nutrition by Chiu were followed by tasting sessions 
conducted by Lo at the schools. The idea worked. In fact 
it was a major breakthrough, and today schools remain the 
company’s single most important customer. After the fi rst 
year, distribution was extended from Hong Kong Island 
onto the Kowloon peninsula on the mainland. There a 
combination soymilk cafe and distribution depot was set up. 
The spot proved popular with students and young people.
 In the spring of 1941, Howard Hoover, who had started 
and run a small Seventh-day Adventist soy dairy in Canton 
(Guangzhou), had left that city after it fell to the Japanese. 
While waiting to return to the US he worked with Lo for 6 
months. He taught Lo how to homogenize coconut oil into 
the soymilk to give it a richer fl avor then helped to install the 
company’s fi rst Cherry Burrell homogenizer.
 By mid-1941 sales of Vitamilk had risen to 1,000 bottles 
a day. But that was far below the break-even point, and by 
December 1941, when World War II broke out, the company 
went broke. Lo, abandoned by his partners, had sunk 
HK$30,000 of his own money into the venture.
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 Sixteen days later Hong Kong surrendered to the 
Japanese. Four months after the occupation Lo left for Free 
China (the part of China not occupied by Japanese), taking 
with him his family of four children. They fi nally settled 
down as refugees in a small town called Linshan on the 
border between Kwantung and Kwansi, west of Canton. 
Here again the soybean provided Lo with a livelihood and 
probably saved the family’s life. Lo put up a makeshift 
building and called it The Cafe. After buying a stone mill, 
he started to make soymilk and home-made cakes, and thus 
made a living until World War II was over. Their fi fth child, 
Irene, was born during this hard time. Lo’s wife had no 
breast milk to feed her since she had not nursed the other 
children. Irene was thus raised on soymilk which, the family 
felt, saved her life. Continued. Address: Soyfoods Center, 
P.O. Box 234, Lafayette, California 94549.

1477. Shurtleff, William; Aoyagi, Akiko. 1984. K.S. Lo and 
the history of Vitasoy in Hong Kong and North America. 
(Continued–Document part II). In: Shurtleff and Aoyagi. 
1984. Soymilk Industry and Market: Worldwide and Country 
by Country Analysis. Vol. 1. 177 p. See p. 130-153.
• Summary: (Continued): Starting Over (1944-1959). The 
British Navy returned to Hong Kong on 31 August 1944, 
after the Japanese surrender. Lo returned 2 weeks later and 
quickly got back his plant from the Custodian of Enemy 
Properties. He was glad to fi nd that the Japanese had left 
most of his equipment intact. He borrowed HK$50,000 
from a friend and by November 1945 Vitamilk was back 
on the market. At this time, everything was scarce in Hong 
Kong and only one company had resumed production of 
soft drinks. Lo seized the opportunity to sell his soymilk, 
still in milk-type bottles with paper cap and hood, through 
soft drink outlets instead of delivering it to households. 
Now he presented it to the typical man on the street as a 
noncarbonated beverage rather than as a morning milk 
substitute. In the “small people in the street,” Lo wrote in 
1964, “I found my best friends and customers, who have 
remained the backbone of my business even to this day. Our 
sales increased so rapidly thereafter that our only problems 
were how to step up production and enlarge the areas of 
distribution.”
 In about 1948 Lo fi rst started adding vitamins to his 
soymilk. He was probably the fi rst person in the world 
to do this. Although it was sold somewhat like a soft 
drink, Vitamilk aimed at replacing the empty calories of 
conventional soft drinks with protein and essential nutrients.
 In 1949, having paid off his loan in less than a year, Lo 
bought a piece of land in Aberdeen, Hong Kong, and started 
to build a new plant. However before it was fi nished Lo had 
been chosen to be the Hong Kong franchise for Greenspot, a 
large California-based manufacturer of orange concentrate. 
When the Aberdeen factory opened in 1950 it was Greenspot 
orangeade that was made there. Vitamilk stayed in the old 

factory at Causeway Bay, because Lo could not afford to 
move it.
 For years Lo had dreamed of being able to sell his 
soymilk in soft-drink type bottles, sterilized to give a shelf 
life of 6 months without refrigeration–just like the Greenspot 
they were now bottling. But there were extra problems 
involved in bottling soymilk this way. Experts with whom 
Lo consulted said that it probably could not be done without 
the use of a preservative, but that if anyone fi gured out how 
to do it without preservatives, they would become rich. Lo 
decided to accept the challenge. He hired a man with a US 
degree in dairy science and asked him to try to sterilize 
soymilk in Greenspot capped glass bottles. After repeated 
failures, explosions, and injuries, the project was a success. 
The two men were overjoyed, for they realized that now, 
at last, soymilk could be marketed exactly like soft drinks 
without the handicaps of the milk bottle and short shelf life.
 In about 1953 Vitamilk fi rst came on the market in soft-
drink bottles, sealed with a metal crown cap and sterilized to 
allow it to keep for months. Now the soymilk operation was 
moved into the new plant at Aberdeen and the soymilk was 
distributed on the same truck as Greenspot. Retailers who 
previously could order only a dozen bottles at a time for lack 
of refrigeration space, could now take up to a dozen cases. A 
major marketing barrier had been broken. Vitasoy had been 
remade, and was the fi rst beverage of its kind in the world. 
With this new approach, Lo discovered a new market that 
has continued to remain the backbone of his business. The 
change of product concept and distribution channel brought 
immediate success, and sales began to increase dramatically. 
For many years thereafter Lo’s biggest problem was how 
to produce enough soymilk to keep up with the growing 
demand, as sales would sometimes double or triple in one 
year. By 1958 a million cases (24 million bottles) a year were 
being sold.
 This fast expansion attracted the attention of many, both 
in and outside of Hong Kong. In Hong Kong the success 
of Vitamilk aroused the envy and jealousy of companies 
making competing beverages. They formed a lobby to get 
the Urban Council to forbid Lo from using the word “milk” 
in his product name. In 1953, after some wrangling, a 
compromise was reached whereby Lo was allowed to retain 
the Chinese characters in his registered trademark if he 
changed the English name of his product from VITAMILK 
to VITASOY. The characters were Wai-ta Nai; Wai-ta means 
“vitality” in Chinese, and also forms a part of the Chinese 
word for “vitamin,” wai-ta ming. Nai means “milk,” such 
as cow’s milk. Lo was not the fi rst person in the world to 
use the term Vitasoy. It had been used as early as 1936 in 
the USA as the name for a “soybean milk powder” by Soya 
Health Products in New York, and as early as 1948 as the 
name for “vitamin and enriched infant and vegetarian food” 
made with soy fl our by Soya Foods Ltd. in England.
 Soon after Vitasoy caught on in Hong Kong, other 
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companies began to jump on the bandwagon, following Lo’s 
basic marketing concepts. In about 1948 in Manila, Soya 
Lac, launched as a milk substitute in 1941, was reintroduced 
as a healthful soft drink. In 1954 Yeo Hiap Seng, a big 
Chinese food manufacturer in Singapore, launched its fi rst 
soymilk. Called BEANVIT (later renamed Yeo’s Soybean 
Drink) it was sold as a soft drink in sterilized bottles, the 
fi rst product of its type in Singapore and Malaysia. (In 1967 
Yeo Hiap Seng’s soymilk became the fi rst in the world 
to be sold in Tetra Pak, the new tetrahedronal aseptic and 
disposable cartons, requiring no refrigeration.) In 1958 
Green Spot in Thailand started making soymilk, followed in 
1959 by Saniku Foods in Tokyo. The pioneers of what would 
eventually become East Asia’s soymilk boom were starting 
to grow, drawing their inspiration from Vitasoy in Hong 
Kong.
 Outside of Hong Kong, Vitasoy had begun to catch the 
attention of people in the United Nations, especially those in 
UNICEF and FAO. Representatives of these organizations, 
when passing through Hong Kong, often wanted to visit 
Lo’s plant. Thus, in the late 1950s, when UNICEF decided 
to assist Indonesia in setting up a soymilk plant, four 
Indonesian technicians were sent for 3 months work and 
training at Lo’s factory.
 In 1957 HKSBP was granted the Pepsi-Cola bottling 
franchise for Hong Kong, which they kept until 1976. 
Although they did not make any profi t on the franchise 
during all those years, they did manage to learn from the 
Pepsi people a good deal about marketing, which they 
employed to advantage in marketing their own products.
 In about 1959 Lo set out to fi nd a way to make Vitasoy 
popular year-round. In Hong Kong 80% of all soft drinks 
were sold during the 6 warm months, and only 20% from 
November to April. That year Lo developed a heater that 
would heat up to four cases (96 bottles) of Vitasoy at a time, 
and keep them hot (145ºF) during the chilly weather. The 
idea caught on and retail store owners loved it, for it helped 
their beverage sales during the typically slack cold months. 
Customers loved it too, for Vitasoy was the only soft drink 
available that one could enjoy piping hot to take away the 
winter’s chill. With the help of the winter heaters and the 
introduction of chocolate-fl avored Vitasoy (also in 1959), 
sales again shot upwards. And throughout the 6 cold months 
they now stayed at 50% of peak summer sales. (Continued). 
Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

1478. Shurtleff, William; Aoyagi, Akiko. 1984. K.S. Lo and 
the history of Vitasoy in Hong Kong and North America. 
(Continued–Document part III). In: Shurtleff and Aoyagi. 
1984. Soymilk Industry and Market: Worldwide and Country 
by Country Analysis. Vol. 1. 177 p. See p. 130-153.
• Summary: (Continued): The 1960s, Continuing Growth. 
During the period from 1955 to 1960 sales of Vitasoy grew 

5-fold, from 8.4 million bottles in 1955 to 42 million in 
1960. This represented a remarkable compound rate of 38% 
a year, the highest rate in the company’s history up to the 
present. The time had come to launch a new phase of the 
business: mass promotion.
 In the early 1960s, with sales skyrocketing, Lo set out 
to take full marketing advantage of the breakthroughs he had 
made in packaging, distribution, and market domination. 
He launched a major, modern advertising campaign. The 
slogan (used until 1975), emphasizing health and nutrition, 
introduced a much wider public to Vitasoy and its new name. 
It proclaimed: “Vitasoy makes you taller, stronger, and more 
attractive.”
 During the 1960s, sales increased 2.4-fold, climbing 
to 60 million bottles a year in 1962, then to 67 million 
in 1965 and 100.8 million in 1970, for a very healthy 
compound growth rate of 9.2% a year during the decade. 
By 1962 Vitasoy had become Hong Kong’s best-selling 
soft drink, ahead of such internationally known brands as 
Coca-Cola, Pepsi-Cola, and Seven-Up (Lo 1964). In 1964 
Vitasoy retailed for less than one-third the price of cow’s 
milk in Hong Kong. In the mid-1960s Malt Vitasoy was 
introduced and soon became very popular. By 1968 Vitasoy 
had captured an impressive 24% of the highly competitive 
Hong Kong soft drink market. Here, indeed, was a soybean 
Cinderella success story.
 In 1961 Vitasoy, which had met no competition from 
brand-named soymilks since its origin, suddenly had its fi rst 
real rival. Fung Lik Nai, meaning “milk fi lled with energy 
and power,” was launched that year, only to disappear after 
one season. Again Vitasoy shared the market only with tiny 
street-side makers of traditional soymilk.
 In 1962-63 HKSBP built a new plant in Kowloon, 
doubling the production capacity of the old plant in Hong 
Kong. By the fi rst year it was operating at 90% of capacity. 
The plant had the most modern, mechanized equipment, 
including a continuous automatic sterilizer for the sealed 
bottles.
 In 1964 Lo was invited to present a paper on his 
experience in promoting Vitasoy at the International 
Symposium on Oilseed Protein Foods organized by UNICEF 
in Tokyo. The paper was hailed for its description of the 
commercial marketing of a protein-rich soft drink. It was 
published in the May 1964 issue of Soybean Digest. Because 
of Vitasoy’s proven success, the United States was now 
willing to grant outright fi nancial aid to any American 
company willing to introduce protein-enriched soft drinks 
in any Latin American country. UNICEF was also willing to 
give fi nancial and technical aid to companies interested in 
starting similar projects in developing countries in Asia or 
Africa. Right after the Tokyo conference Lo was approached 
by more than half a dozen multinational companies, who 
wanted to franchise Lo’s Vitasoy process on a worldwide 
basis. Lo fi nally chose to go with Monsanto, a chemical 
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company based in St. Louis, Missouri. Monsanto wanted 
to diversify into food processing, using Vitasoy as the key 
catalyst for its new department. Most of the other companies 
were already heavily into food processing and Vitasoy would 
be just another item for them. Monsanto and Lo set up a 
Hong Kong subsidiary, Lomond Ltd., of which Lo owned 
one-fi fth of the stock and got royalties on sales.
 The choice of Monsanto, however, proved to be a 
serious mistake, for they had no experience in developing 
and marketing a new food. Instead of going out and fi nding 
interested bottlers, they spent 3 years on fruitless research, 
hoping to develop a concentrate (based on soy protein 
isolates and containing more than 100 fl avor ingredients, 
including vanilla, orange, and cinnamon) with an improved 
fl avor that they could sell to prospective bottlers like Coca-
Cola’s secret formula. In August 1968 Monsanto announced 
that it planned to bottle and market a soymilk soft drink in 
Guyana, South America, with plans for eventual expansion 
to other Latin American and Asian markets (Soybean Digest, 
Aug. 1968; TIME 1968). The new isolate-based drink, called 
Puma, containing about 2.5% protein, was launched in 1969. 
It had a strong banana fl avor. In the early years about 29 
million bottles were sold annually, all through retail outlets. 
Yet from Lo’s point of view, the Puma project had only 
limited success. In 1969, when the heavy chemical industry 
turned sour, Monsanto, itself in larger trouble, stopped 
putting new money and energy into the project, and they 
soon sold the entire operation to the local bottler (who was 
still making Puma in 1976; Aguilera and Lusas 1981). This 
whole debacle was Lo’s biggest setback to date. He had 
had a world market at his fi ngertips and lost it. After this 
apparent failure he was never able to renegotiate with other 
multinationals. Once again, he would be forced to start all 
over using an entirely new approach–but that would have to 
wait until the late 1970s (Lo 1982).
 One of Lo’s greatest admirers was Dr. Harry Miller, 
who had pioneered soymilk production in Shanghai in 1936. 
He and Lo had fi rst met in Hong Kong after World War II. 
Miller visited the Vitasoy plant. Lo remembers him as “quite 
business minded and interesting in getting people to use his 
soymilk manufacturing process, on which he would collect 
a small royalty.” Miller wrote two articles about Vitasoy in 
the Soybean Digest in June 1948 and May 1965. Miller, who 
was one of the fi rst to see the great potential of soymilk for 
China, was apparently delighted that Lo had been able to 
so successfully manifest this potential. In the 1965 article 
he spoke of Lo’s “genius and leadership” and how some 40 
large delivery trucks distributed Vitasoy to hospitals and 
schools. It retailed from street vendors for slightly more than 
3 cents (US) per 7-ounce bottle.
 “By the late 1960s the international media began to take 
notice of Vitasoy’s meteoric rise to popularity. In 1968 Time 
magazine ran an article stating that “Vitasoy has become the 
new soft-drink craze of the British Crown Colony. A 6.5 oz. 

bottle costs 3.5 cents, compared with 4.8 cents for the same 
sized bottle of Coca-Cola. Vitasoy has captured 25% of the 
Hong Kong soft-drink market. This year an estimated 78 
million bottles, second only to Coca-Cola’s 100 million, will 
be sold from sidewalk stands, sampans and grocery stores for 
a total of $2,600,000.”
 In about 1974 a major East Asian business magazine did 
a long story on Lo, his company, and Vitasoy.
 As soon as Lo had proved the potential of soymilk, 
the giant Coca-Cola Company got interested. In 1966 they 
started a Protein Beverage Project within the company and in 
1968 introduced their fi rst soymilk, Saci, in Brazil. Coke was 
smart enough to join the trend rather than fi ght it. Eventually 
other huge multinational corporations, including Mitsubishi 
in Japan and Nestle in Europe (in the late 1970s) followed 
Vitasoy’s lead, further sparking the soymilk renaissance. 
(Continued). Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

1479. Shurtleff, William; Aoyagi, Akiko. 1984. K.S. Lo and 
the history of Vitasoy in Hong Kong and North America. 
(Continued–Document part IV). In: Shurtleff and Aoyagi. 
1984. Soymilk Industry and Market: Worldwide and Country 
by Country Analysis. Vol. 1. 177 p. See p. 130-153.
• Summary: (Continued): The 1970s, Diversifi cation and 
Internationalization. The early 1970s were fi lled with 
problems for Hong Kong Soya Bean Products Co., Ltd. 
During the 1960s Lo had sent his three sons abroad for 
higher education in fi elds where the company business 
needed more professional expertise. Eugene got a degree 
in biochemistry, Frank in dairy science, and Winston in 
food technology. A number of patents were granted to the 
company during the 1970s (Lo 1971; Lundstedt and Lo 
1973). As each son returned, he was assigned a project to 
work on. Eugene developed a soy-based infant weaning 
food, Frank a soymilk-based blue cheese, and Winston a 
process for packaging precooked Chinese TV dinners. Each 
of the three sons was successful in developing his product 
and the company launched them in the early 1970s, in what 
was thought would be a great leap forward in diversifi cation. 
Unfortunately, the marketing plans for each product failed 
and the entire venture ended up as a great fl op. Lo later 
wrote, “The expensive lesson learned is never to leap before 
you learn to run.” HKSBP returned to its specialty, beverages 
and Vitasoy.
 One positive outcome of research at this period was 
that in the early 1970s Vitasoy started to be made by the 
“dry process,” rather than the former “wet grind” process. 
Additional research found ways to recover in the milk 90% 
of the protein originally in the soybeans. The whole soybeans 
were subject to optimum conditions of dry heat and pressure, 
then dehulled and milled to a fl our. The fl our was soaked in 
hot water then boiled in a continuous cooker. The milk was 
extracted in a continuous centrifuge, then formulated, and 
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bottled. The fi nal product contained 2% protein (Shurtleff 
and Aoyagi 1979).
 From 1973 on a series of crises struck. The combination 
of skyrocketing prices for energy (after the OPEC price 
hike), soybeans (after the US soybean embargo), and sugar 
essentially tripled Vitasoy production costs. The price of a 
bottle of Vitasoy, which had stayed at 20 cents (HK) during 
the 1950s and 1960s had to be increased sharply in 1974. A 
recession hit at the same time and sales plunged from 100.8 
million bottles in 1970 to a low of 80.4 million in 1975. 
Something had to be done. During 1975-77 Lo made four 
major decisions: to give Vitasoy a new image that would 
allow it to compete head to head with soft drinks, to package 
Vitasoy in Tetra Brik cartons, to introduce a new line of 
products based on fruit juices and Chinese teas in Tetra Brik 
cartons, and to drop the franchise agreement with Pepsi-
Cola.
 To revive slumping sales and refl ect the spirit of the 
mid-1970s, Vitasoy needed a new image, which would let 
it compete with soft drinks. The new slogan, replacing the 
long-popular nutritional one, proclaimed: “Vitasoy is more 
than just a simple soft drink.”
 Vitasoy’s fi rst UHT (ultra high temperature) Tetra Brik 
packaging line began operation in 1976 and the new concept 
proved to be a great success. Thereafter Vitasoy was sold 
in both Tetra Brik cartons and glass bottles in sweetened 
plain and malt fl avors. The advantages of the Tetra Brik 
containers were that they required no refrigeration, they 
were disposable (unlike bottles which had to be recycled and 
washed before use), they had a modern fashionable image, 
they allowed more colorful and vivid package design, they 
were lighter and more compact to ship, and they were safer, 
being unable to break or to harbor the potentially dangerous 
substances sometimes found in returned bottles. Their one 
big disadvantage was their high cost, which at one time was 
calculated to be 45% of total production costs of a unit of 
Vitasoy. Hence the company was forced to sell a package of 
Tetra Brik Vitasoy for 20-25% more than a bottle of the same 
volume. (Actually bottling would be more expensive if two 
new systems were compared.)
 Later in 1976, on seeing the popularity of the new Tetra 
Brik carton, the company decided to diversify by marketing 
a new line of juice drinks, containing at least 50% natural 
fruit juices plus water and fl avors. An initial line of four 
fl avors was selected: orange, mango, guava, and kalamansi. 
Sold in 250-ml Tetra Brik cartons and brand-named Vita, 
these captured 30% of the Hong Kong juice market within 
2 years. Then three more items were added to the line: 
Chrysanthemum Tea, Sugar Cane Juice, and Lemon Tea. A 
black currant juice and lemon and herbal teas were added 
later. All the new juice drinks and teas became extremely 
popular from the moment of introduction.
 The decision to terminate the Pepsi-Cola franchise in 
1977 marked the close of an era. HKSBP had made almost 

no money on the franchise, but had learned a great deal about 
marketing beverages. They were now in a position to take 
full advantage of this valuable knowledge.
 The result of these four bold decisions (combined with 
some larger market factors) was dramatic. Sales of Vitasoy 
rebounded sharply after 1975, reaching 129.6 million bottles 
and packs in 1980, for a respectable compound annual 
growth rate of 10% during those last 5 years. Despite the 
discontinuance of the Pepsi franchise, sales of the juices and 
teas added further to the rapid increase in the company’s total 
sales.
 In 1978 a new plant in Aberdeen (41 Heung Yip Rd.) 
was completed and equipped with the most modern soft 
drink equipment. The company’s head offi ces were also 
located there. In the summer of 1978 Vita carbonated soft 
drinks were added to HKSBP’s product line. The four 
fl avors were Cola, Orange, Cream Soda, and Root Beer. The 
company that had started out to provide an alternative to the 
empty calories of soft drinks was now selling them under 
the new philosophy that customers should be given what 
they wanted, even if these beverages were (as the company 
acknowledged) “harmful to health.”
 Also in 1978 the company’s founder, K.S. Lo, retired 
from the post of Managing Director, while retaining the 
position of Chairman of the Board of Directors. In addition 
to his pioneering business work, he also had a long and 
distinguished career of public service in Hong Kong and 
was a respected collector and student of Chinese ceramics. 
He handed the leadership of HKSBP over to his two sons, 
Winston and Frank. Winston soon became Executive 
Chairman and Managing Director. K.S. Lo had founded his 
business on a basic faith in the soybean and confi dence in 
his efforts to make it a success. For 38 years he had been 
the leading pioneer of soymilk in East Asia, and had played 
a key role in giving the soybean and soymilk a new, very 
positive, and modern image in the land of their birth.
 Following the end of the Vietnam war in 1975 and the 
subsequent confl icts and famines in Cambodia and other 
nearby countries, refugees streamed into Hong Kong. Once 
again Vitasoy returned to play its original role. Working with 
the Red Cross, the United Nations, and Church groups, the 
company provided multi-vitamin fortifi ed Vitasoy at half 
the regular price to refugees in Hong Kong and Cambodia. 
Letters from refugee workers testifi ed that Vitasoy helped 
cure nutritional defi ciency diseases and was especially 
important in improving the health of children under the age 
of 5, old people over 65, and pregnant women.
 In 1979 the company decided to diversify again, this 
time into dairy farming. They entered into a joint venture 
with the People’s Republic of China via the provincial 
government of Guangdong (Kwantung) to expand and 
modernize the Kwong Ming Dairy Farm in Shum Chun, 
60 km across the border from Hong Kong. They helped to 
enlarge the herd of dairy cows and took full responsibility 
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for marketing all of the dairy’s products, initially in Hong 
Kong. By 1981 they were selling 15 tons of fresh cow’s milk 
daily in Hong Kong under the Vita brand, using Vitasoy 
distribution channels. Higher living standards in Hong Kong 
had stimulated demand for cow’s milk. The company saw 
Vitasoy and cow’s milk as complementing one another 
rather than competing, allowing the business to cater to all 
economic sectors of the population. Yet the venture had 
signifi cance far beyond the area of marketing milk. It was a 
fi rst step into a potentially huge new market, China, where 
Vitasoy might once again be called on to play its original 
role as a stylish source of high-quality, low-cost protein for 
the masses–1,000 million strong!
 In 1979 a major new phase in the history of HKSBP 
began, as it started to export products, packed in Tetra Brik, 
to countries throughout the world. The ambition of making 
Vitasoy an international drink was being rekindled almost 
15 years after the joint venture with Monsanto had fi zzled. 
This time HKSBP, much larger and wiser than before, would 
take on the task itself. The key factor that now made exports 
viable was the use of Tetra Brik packaging. Exporting a 
bottled soymilk, then having to either recycle the bottles 
back to Hong Kong or discard them overseas, was simply 
too costly. Moreover there was a rapid rise of interest 
in soymilk in Western countries, primarily from Asian 
immigrants, but increasingly from those interested in natural 
foods or alternatives to dairy products. By the early 1980s 
exports were going to over 20 countries, both developed 
and developing. By 1983 exports of all HKSBP products 
(including Vitasoy) were growing at 35-40% a year, with 
a large portion going to the newly opened Singapore and 
Malaysia markets, and to North America, as described below.
 HKSBP continued to explore the possibilities of making 
and/or marketing soymilk overseas with multinational 
corporations. For example, it had lengthy negotiations in 
1980 with the Coca-Cola Co. concerning a joint venture 
for test marketing various fl avors of soymilk in Thailand. 
Interestingly, the deal fell through over failure to reach an 
agreement regarding nondisclosure of HKSBP’s technical 
know-how. (Continued). Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549.

1480. Shurtleff, William; Aoyagi, Akiko. 1984. K.S. Lo and 
the history of Vitasoy in Hong Kong and North America. 
(Continued–Document part V). In: Shurtleff and Aoyagi. 
1984. Soymilk Industry and Market: Worldwide and Country 
by Country Analysis. Vol. 1. 177 p. See p. 130-153.
• Summary: Continued. An overview of HKSBP’s market 
position in the early 1980s showed the following. By 
1980 sales (by number of cartons or bottles) of the many 
and varied non-soy Vita products had passed sales of 
Vitasoy. Sales of Vitasoy were growing steadily, from 130 
million Tetra Brik cartons and bottles (converted to 250-
ml equivalents) in 1980 to 150 million in 1983, for a 5% 

compound annual growth rate in a mature market. In 1983 
all products made by HKSBP’s accounted for 35% of the 
Hong Kong Beverage market, second only to the Swire/
Coca-Cola Company’s products with 42%. Vitasoy, which 
had had no competition from brand-named soymilks since 
1961, suddenly had to worry about competitors again. 
Nestle’s Bonus (launched in 1978), President’s soymilk 
(launched in 1980), and Coca-Cola’s Hi-C soymilk (launched 
June 1982) took away some of Vitasoy’s market monopoly. 
Yet in 1983, according to Hong Kong Beverage Association 
statistics, Vitasoy had a commanding 96% of the fast-paced 
Hong Kong soymilk market, versus only 4% for Hi-C. Bonus 
and President had insignifi cant shares. Hong Kong had the 
world’s second highest per capita consumption of soymilk 
(after Taiwan), about 8.2 liters a year. In 1983 Vitasoy was 
given a new slogan which proclaimed: “Taste the Feeling.”
 In 1980-81 Vitasoy prices in Hong Kong dollars were as 
follows: Bottles, 60 cents for 7 oz. and 80 cents for 10 oz. of 
plain Vitasoy and 80 cents for 8 oz. of malted Vitasoy; Tetra 
Brik (250 ml or 8.45 oz.), 90 cents for plain and $1.00 for 
malted. Ingredients in the plain (sweetened) Vitasoy sold in 
Hong Kong were water, soybean solids, soy oil, cane sugar 
(5.5%), and salt, plus vitamins A, B-1, B-2, and niacinimide 
[niacinamide]. The exported Vitasoy contained no added 
vitamins. A typical 250-ml carton of Vitasoy for export 
contained 100 calories, 16 grams (6.1%) carbohydrates, 5 
grams (2.0%) protein, and 3 grams (1.1%) soy oil. In 1981 
the company had sold more Vitasoy in bottles than in Tetra 
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Pack, but sales of the latter had increased by 50% a year 
since 1978. In 1983 sales in Tetra Pak led bottles 6 to 4.
 For HKSBP China represented the great untapped 
market of the future, but also the great unknown. In 1983 
HKSBP made two small but important new moves into 
China, building on experience from the Kwong Ming Dairy 
Farm. First, the company began to export Vitasoy to China’s 
new Special Economic Zones. And second, they worked 
with the Chinese on a venture in Shanghai called Jing Jiang 
United Food Processing Co. Ltd. Initially HKSBP worked as 
a technical consultant on the project, but negotiations were 
underway for a joint venture. In August 1983 the plant’s 
fi rst product, Vita orange drink, was produced for a national 
sports meet. It is hoped that soymilk, perhaps called Vitasoy, 
will be the company’s next product.
 Vitasoy in North America. Vitasoy was the fi rst Asian 
soymilk to be imported to North America. This venture 
was pioneered by K.S. Lo’s two entrepreneurial daughters, 
Yvonne and Irene. Yvonne, who actually ran the operation, 
had graduated from a Canadian university then worked for 
6 years as a city planner in Toronto, before realizing that her 
heart was really in business and marketing. In January 1979 
Yvonne and Irene incorporated The Soya Bean Products Co., 
N.A. Inc. (SBPC) as a marketing company for HKSBP’s 
products in North America. They opened headquarters 
that month on Bush Street in San Francisco, then began 
immediately to market and distribute plain and malted 
Vitasoy in Canada, in 8.4-oz. (250-ml) Tetra Brik cartons. 
In February 1981 they introduced the same products to the 
USA, immediately after the FDA lifted its ban on Tetra Pak 
(because of a disproven concern over hydrogen peroxide 
residues from sterilization). By 1982 some 3.2 million 
cartons of Vitasoy a year were being sold in the US and 
Canada.
 The venture was so successful that in April 1982, to 
raise capital and facilitate long-term operations with Hong 
Kong, Yvonne and Irene sold their company to HKSBP, 
which renamed the US affi liate Vitasoy USA, Inc. The parent 
company now took a serious interest in the US market. In 
1983 sales of Vitasoy increased to 5 million cartons, up a 
whopping 60% from the previous year. The 1983 fi gure 
equaled 328,125 gallons or 1.24 million liters. An estimated 
90% of this soymilk was sold to the Oriental market; of 
this, 80% was sold to Chinese, and the rest to Vietnamese, 
Filipinos, and other ethnic groups. Roughly 45% of all 
Vitasoy was sold in the three western coastal states. Vitasoy 
distributed its own products in the San Francisco Bay Area 
(the single area of greatest sales), northern California, 
Oregon, and Washington [state]. Other companies, appointed 
by Vitasoy, sold the product in southern California, and 
elsewhere in the US and Canada, in 10 market areas 
designated as having a high concentration of Oriental 
Americans.
 In 1983 Vitasoy was by far America’s leading imported 

soymilk, accounting for just under 50% of total soymilk 
imports. Heady with success, Vitasoy USA announced in late 
1983 that it would launch two American-style products in 
March 1984 at the big natural foods trade show in Anaheim, 
California. These would be called Vitasoy Original and 
Vitasoy Coconut. Each would bear the subtitle: “Natural 
Soy Drink, Sweetened with Maple Syrup.” They would 
be marketed to the natural and health food trades as a 
healthful and nutritious beverage, under the slogan “Taste 
the Goodness.” Marketing to mainstream consumers was 
also planned. Prices in the two markets were expected to be 
$0.65 and $0.55 respectively (maple syrup was a major part 
of the product cost), as compared with $0.35 for Vitasoy with 
a higher water content, sweetened with sugar, sold in the 
Asian-American market.
 In developing these products Vitasoy USA did extensive 
and thorough, original research on American attitudes to 
and taste preferences for soymilk. Working with American 
marketing and product development professionals, they ran 
“focus group” and “intercept” studies. In September 1982 
Yvonne Lo and Hilton Tsui issued a 59-page in-house report 
titled Market Study of Soymilk Beverage, packed with 
original information, plus an overview of the US beverage 
industry and a marketing plan.
 Most important, the company announced in late 1983 
(after an unsuccessful attempt to acquire majority ownership 
of the New England Soy Dairy) that it had purchased land in 
Brisbane, California (just south of San Francisco) and had 
signed a contract to build a large soymilk plant there. This 
plant, scheduled to open in 1985, would clearly introduce a 
new stage in the history of soymilk in America, for HKSBP 
would be the fi rst major Asian soymilk manufacturer to start 
a plant in the West.
 The Present and Future. The year 1984 saw the Hong 
Kong Soya Bean Products Co., Ltd. as the world’s third 
largest manufacturer of soymilk (after Kibun in Japan and 
Chung’s Food in Korea), and one of the largest exporters. 
The tiny size of the Hong Kong market (only 5.2 million 
people, compared with 120 million in Japan and 42 million 
in Korea) had been a major factor limiting the company’s 
growth. But now HKSBP was poised on the edge of an era 
of great potential growth in a world market. The challenges 
of internationalization, diversifi cation, public versus family 
ownership, exports versus local manufacture, marketing 
Asian products in the West, company name changes with 
diversifi cation, etc. all bear striking resemblance to those 
faced by Kikkoman, as discussed in Chapter 79 of our book 
History of Soybeans and Soyfoods. We expect that HKSBP, 
though much smaller than Kikkoman, will follow many 
of the same patterns; hopefully it will be as successful as 
Kikkoman has been.
 The relatively small Hong Kong market will play 
a smaller and smaller role in the company’s future. The 
greatest potential for growth may well lie in China. Efforts 
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to introduce Vitasoy into school lunch programs in Third 
World countries and to help such countries make better use 
of domestic soybeans for human nutrition could bear great 
fruit in countries such as Mexico, India, Argentina, Brazil, 
Paraguay, and Indonesia. In these areas, domestic joint-
venture plants probably hold greater promise than imports, 
since they help rather than hurt foreign exchange balances.
 A table shows HKSBP growth pattern from 1941-1983 
every 5 year with paid up capital, sales in bottles/packs. and 
sales in dollars.
 A graph shows “Sales of Vitasoy” from 1945-1983 in 
million bottle and packs sold. Sales fell substantially from 
1972-1975 but rose dramatically thereafter. A table shows 
“Sales of Vitasoy: Millions of bottles or packs (250 ml 
equivalents), 1970-1983.
 Note: Three updates:
 1990 Aug. 31–Vitasoy acquires Nasoya Foods 
(Leominster, Massachusetts).
 1990 Sept. 24–Company name changed to Vitasoy 
International Holdings from Hong Kong Soya Bean Products 
Co. Ltd.
 1993 May 27–Vitasoy acquires Azumaya Inc. (South 
San Francisco, California). Azumaya (Originally Azumaya 
Tofu Seizo-sho) had been making tofu in San Francisco 
since at least 1930. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

1481. Product Name:  [La Vie Claire Tofu Burgers (Garlic 
& Fines Herbes, or Mushrooms)].
Foreign Name:  La Vie Claire Galettes de Tofu (Ail et Fines 
Herbes, Champignons).
Manufacturer’s Name:  Société Française d’Alimentation 
Saine (SFAS) (Marketer). Made in France by Société Soy.
Manufacturer’s Address:  B.P. 77, 70 Avenue de la 
Republique, 94703, Maisons-Alfort Cedex, France.  Phone: 
43.78.11.32.
Date of Introduction:  1984 February.
Ingredients:  Burgers with Garlic: Tofu (water, soybeans), 
oat fl akes*, tamari (soy sauce), sunfl owerseed oil, garlic 
3.8%, spices and aromatics. * = Organically grown.
Wt/Vol., Packaging, Price:  200 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Label. Received from 
Bernard Storup of Société Soy. 1989. March. 2.5 by 
5.5 inches. Self adhesive. Green and red (or brown for 
mushroom) on white. “A food preparation based on soya 
and cereals. Made without artifi cial colors or preservatives.” 
Logo of fl ying bird. Illustration of garlic (or mushrooms) 
with green herbs against cross-hatch background.
 Letter (fax) from Bernard Storup. 1990. March 10. “We 
made the burgers for ‘La Vie Claire’ under their brand from 
Feb. 1984 to Oct. 1987. Since that date, they have sold all 
their burgers (same varieties) under our ‘Soy’ brand name.” 
The company name is Société Française d’Alimentation 

Saine (SFAS). They make no soyfoods. They sell those 
made by Société Soy and soymilk made by Cacoja. In 
the mushroom burgers, the ingredients are: Tofu (water, 
soybeans), oat fl akes*, mushrooms from Paris 14%, tamari 
(soy sauce), sunfl owerseed oil, garlic 3.8%, spices and 
aromatics. * = organically grown.

1482. Product Name:  [La Vie Claire Tofu].
Foreign Name:  La Vie Claire Tofu.
Manufacturer’s Name:  Société Française d’Alimentation 
Saine (SFAS) (Marketer). Made in France by Société Soy.
Manufacturer’s Address:  B.P. 77, 70 Avenue de la 
Republique, 94703, Maisons-Alfort Cedex, France.  Phone: 
43.78.11.32.
Date of Introduction:  1984 February.
Ingredients:  Water, soybeans*, sea salt. * = Organically 
grown.
Wt/Vol., Packaging, Price:  250 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Label. Received from 
Bernard Storup of Société Soy. 1989. March. 4 by 2.75 
inches. Self adhesive. Red and orange on white. “A food 
preparation based on soya and cereals.” Logo of fl ying bird. 
Illustration of open soybean pods on a vine against a cross-
hatch background.
 Letter (fax) from Bernard Storup. 1990. March 10. “We 
made this product for ‘La Vie Claire’ under their brand.” The 
company name is Société Française d’Alimentation Saine 
(SFAS).

1483. Farm Foods. 1984. Farm Foods expands Ice Bean 
(News release). 156 Drakes Lane, Summertown, TN 39483. 
1 p. March 1.
• Summary: Farm Foods announces the addition of a new 
Chocolate pint to its line of nationally-distributed non-dairy 
frozen desserts. It is made from fresh soymilk and sweetened 
with honey. There are now nine fl avors in all. Robert 
Tepper is marketing director for Farm Foods. Address: 
Summertown, Tennessee. Phone: (615) 964-3484.

1484. Shurtleff, William; Aoyagi, Akiko. 1984. History of 
soy protein concentrates, isolates, and textured soy protein 
products. Soyfoods Center, P.O. Box 234, Lafayette, CA 
94549. 25 p. March 4. Unpublished typescript. Available 
online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/protein_
concentrates.php
 A comprehensive history of the subject. Contents: 
Defi nition of types of products. Part I: History of modern soy 
protein products from origin to 1964. Soy protein isolate: 
Tofu, Nagel in New York 1903, Beltzer in 1911, Ajinomoto 
in 1919, Cone and Brown patent in 1928, Glidden (fi rst plant 
in U.S. for production of industrial grade soy protein isolate) 
in 1935, fi rst study of use of soy isolates in food (Woodruff 
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at University of Illinois, 1938), Glidden fi rst company in the 
West to produce a soy protein isolate for use in food (1939, 
enzyme-modifi ed), Glidden fi rst with large-scale production 
of non-enzyme modifi ed isolates (1957), Worthington 
Foods introduced Soyamel in 1952 (fi rst soymilk based 
on isolate). Soy protein concentrates: First developed and 
introduced in Germany in 1925, fi rst commercial food-grade 
concentrates and fi rst patent from Griffi th Laboratories in 
1959. Textured soy protein products: Developed in China 
1,000 years ago, made from tofu or yuba, earliest Western 
meat analogs developed by John Harvey Kellogg about 1896 
(without soy), fi rst synthetic industrial protein fi ber (Lanital, 
made from casein) introduced in Italy 1936, fi rst industrial 
(non-food) soy protein fi bers in 1938 from Robert Boyer 
of Ford Motor Co. (used for upholstery), Boyer got patent 
for use in food (1951), rights purchased by Worthington, 
Dr. Harry Miller’s soya loaf in 1939, Worthington fi rst to 
produce a meat analog based on spun soy protein fi bers in 
1960, textured soy fl our (TSP or TVP) introduced as food 
ingredient in U.S. in 1964.
 Part II: History of modern soy protein products in 
the U.S. from 1965 to 1981. 1964 Belden report from 
Harvard Business School Protein Paradox. Commercial 
Protein Foods Studies Program of the U.S. Agency for 
International Development (AID) encouraged U.S. fi rms to 
develop protein foods for the Third World in 1967. General 
Mills Bac-O’s test marketed 1966. Producers. February 
1971 breakthrough when USDA authorized use of TVP 
in school lunch programs. 1972 Soybeans. Chemistry and 
Technology, edited by Smith and Circle, contained all the 
research on nutrition and processing up to that time. 1973 
high beef prices led to beef-soy retail blends. Appearance 
of TSP cookbooks, starting in 1971. First World Soy 
Protein Conference held in Munich, Germany, in 1973. In 
1974 Miles Laboratories/Worthington Foods introduced 
Morningstar Farms meat analogs, the fi rst soy protein meat 
analog entrees marketed to mainstream America. Textured 
soy concentrates and other concentrate developments. New 
developments with isolates. New fl avorings. New textured 
soy fl our development. 1978 Keystone Conference on soy 
protein and human nutrition sponsored by Ralston Purina. 
Problems with government regulation.
 Part III: History of modern soy protein products outside 
the U.S. and Europe (1960-1981): Japan. China. Other Asia: 
Philippines, India, Sri Lanka. Latin America: Colombia, 
Mexico. Address: Lafayette, California. Phone: 415-283-
2991.

1485. Soya Foods (ASA, Europe). 1984-1986. Serial/
periodical. American Soybean Assoc., International 
Rogier Centre, Box 521, 1000 Brussels, Belgium. No. 1, 
March 1984. Edited by Michael Martin, Protein Market 
Development Manager. English, French, German, and Italian 
issues are published 3 times a year. [Eng; Ita; Ger; Fre]

• Summary: Continued by: SoyaFoods. This publication, 
which began as Soya Foods in March 1984, was published 
3 times a year, stopped with issue no. 9 in Aug. 1986, then 
started again in May 1990 as a biannual publication with 
a slightly changed name, SoyaFoods. The fi rst issue of the 
second series was called Volume 1, Number 1. The editor of 
the second title/series was Heather Paine in London, UK; it 
was printed in London, but it was still published and funded 
by the American Soybean Assoc. in Belgium.

1486. Storup, Bernard. 1984. Re: New developments 
at Société Soy. Letter to William Shurtleff at Soyfoods 
Center, March 22. 3 p. Typed, with signature on letterhead 
(photocopy). [Eng]
• Summary: “A brief history of Société Soy: Oct. 1981–
Sept. 1982. Search for a place to settle near Paris, choose 
and install equipment. The company’s fi rst commercial 
production began in June 1982.
 “Oct. 1982–May 1983. Production of tofu (fi rm 
for the natural food market and soft for the Japanese 
community–30,000 Japanese living in Paris); distribution by 
our own means in Paris only.
 “From May 1983. Nationwide distribution of fi rm tofu–
vacuum packed, 24 day shelf-life–and tofuburgers (called 
‘Croque Tofou’) by Paris based distributors (actually, from 
Rungis, which is the biggest market of its kind in the world, 
and a key point for fresh products for western Europe).
 “We carry 5 types of burgers (see labels), with 26 day 
shelf-life (we could put 2 months, according to a strict 
microbiological survey we ran, but prefer to shorten it in 
order to have a more regular rotation).
 “This week have begun a nationwide advertising 
promotion for ‘tonic burgers’ (in Paris subway, on the 
national radio); it is run by a fast food chain that wants to 
promote a more dietetic way of eating. We make the burgers.
 “We should double our production within the next 6 
months; We don’t really have time to develop new products, 
at least for this year.
 “We are presently making 2,500 kg/week of tofu, 
including 1,400 kg/week of burgers; one year ago we were 
making 1,000 kg/week.
 “Some news from Europe: Several types of soymilk 
have recently been put on the market: Lima Soya Drink, 
Sojal, and Soyo.
 “I think the biggest tofu manufacturer in Europe is 
Vanka-Kawat in Rijswijk, Holland. They sell about 30,000 
pieces of tofu (250 gm and 450 gm) per week, mostly for the 
Asian (Indonesian) community. They also make sprouts and 
tempeh. They have an automatic plant with only European 
equipment; there is no way to visit it.
 “The French dairy lobby (France is the world’s leader 
in cheese consumption) has recently clearly defi ned its new 
priorities: fi ght by all means against all kinds of substitutes 
for dairy products–above all soymilk.” Address: Société Soy, 
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Plateau de l’Ardennais, 91590 Cerny, France. Phone: (6) 457 
52 01.

1487. Hymowitz, Theodore. 1984. Re: Dorsett-Morse 
expedition. Letter to William Shurtleff at Soyfoods Center, 
March 26. 1 p. Typed, with signature on letterhead. [1 ref]
• Summary: “Thank you very much for sending me 
information about F.N. Meyer. I wonder if we can get 
the American Soybean Association to microfi lm Meyer’s 
letters and maintain the copy in their vault. Please send me 
Ryerson’s address and then I’ll write to Ken Bader of ASA.”
 “With the Dorsett-Morse manuscript out of the way 
[revised, and returned to Economic Botany] I will soon start 
collating the data collected on the soybean in Illinois. The 
tentative title of the manuscript is The history of the soybean 
in Illinois to 1920.” Address: Prof., Plant Genetics, Dep. of 
Agronomy, 1102 S. Goodwin Ave., Turner Hall, Univ. of 
Illinois, Urbana, IL 61801.

1488. Farm Foods. 1984. Ice Bean. Everything you love 
about ice cream... without the dairy (Leafl et). 156 Drakes 
Lane, Summertown, TN 39483. 1 p. 8½ x 11 inches. Front 
and back.
• Summary:  See next page. A full-page, full color ad. A half 
page photo shows a mother and daughter enjoying Ice Bean. 
On the back is a description of Ice Bean’s features, sizes, and 
fl avors. Address: Summertown, Tennessee.

1489. Krieger, Verena. 1984. Die Tofu Kueche: Koestliches 
aus Soja [Tofu cookery: Delicacies from soya]. Tanner 
+ Staehelin Verlag, Waserstrasse 16, CH-8029, Zurich, 
Switzerland. 171 p. Illust. No index. 18 cm. [Ger]
• Summary:  See page after next. Contents: Resume. Why 
tofu? List of 120 recipes. Explanation of recipe terms. 
Meeting with tofu. Into the tofu adventure. Tofu–a fresh 
product. Fresh plain tofu for experts and epicures. Scrambled 
& stir-fried tofu to add taste. Pressed tofu and tofu burgers. 
Fried tofu. Tofu in hot-pots and casseroles. Tofu in baked 
dishes. Frozen and dried-frozen tofu. Transforming tofu in 
a blender. Making tofu yourself and how to use the okara. 
The raw material–soybeans: From the Emperor’s table into 
the feed trough, the treasure of East Asia’s art of long-life is 
a hope for our time, soybean production in Europe, growing 
soybeans in your own garden. Tofu as the cornerstone of an 
environmentally sound and healthy diet. Natural ingredients 
from A to Z. Basic recipes for cooking with whole grains. 
Making soymilk from whole soybeans or soy fl our. Tofu for 
special diets.
 Many full-page black-and-white photos show tofu 
dishes. A small photo (p. 4) shows Verena Krieger. Note: 
Leviton (1983, p. 18) gives the publication date as Dec. 
1983, but Krieger (July 1990) says that is incorrect.

1490. Leviton, Richard. 1984. Tempeh in America: Selling 

sizzle, not steak. Whole Foods. March. p. 28-29.
• Summary: “Tempeh–the soyfood with culture, as one 
manufacturer puts it–has never enjoyed the unremitting 
publicity, the near celebrity status that has propelled its sister 
soyfood, tofu, into market prominence since 1976.”
 According to new statistics compiled by researcher 
William Shurtleff, director of The Soyfoods Center, there 
are 53 commercial tempeh makers in the United States and 
tempeh was the fastest growing soyfood in the USA in 1983.
 “Approximately 20 companies represent 90 percent of 
the total output of tempeh and the top four producers enjoy 
a 63 percent market share.” In 1983, some 1.998 million 
pounds of tempeh were made in the USA, almost double 
the amount made in 1981. “Moreover, it appears, the entire 
(visible) tempeh industry is controlled and staffed by non-
Indonesians.”
 While “tempeh has a strong presence in natural 
food stores (on the coasts) it is minimally represented in 
supermarkets.” “At least eight brands of pre-cooked brands 
of tempeh burgers” are available. Address: Editor, Soyfoods 
Magazine, P.O. Box 511, Encinitas, California 92024.

1491. Pride, Colleen. ed. 1984. Tempeh cookery. 
Summertown, Tennessee: The Book Publishing Co. 127 p. 
Illust. by Jeanne Purviance and Greg Lowry. Color plates 
and photography by Michael Bonickson. Index. March. 26 
cm. [10 ref]
• Summary: See after next 2 pages. A very important tempeh 
cookbook. Contents. 90 recipes–1. Dips and appetizers. 2. 
Salads. 3. Main dishes. 4. Side dishes. 5. Making tempeh at 
home.
 This vegan cookbook contains no recipes calling for 
eggs or dairy products. Address: Summertown, Tennessee.

1492. Soya Foods (ASA, Europe). 1984. Soyfoods in 
Belgium: An interview with Pauline Six-Chan. No. 1. p. 8. 
March.
• Summary: “Pauline Six-Chan was born in Singapore. 
She is a graduate in food science from Michigan State 
University (U.S.). During her study she met her husband, 
who is Belgian. In 1978, after fi nishing her studies at 
Michigan State, she came with her fi ancé to Belgium, and 
got married. Being a major in food science, Pauline then 
started looking for a job in the food area. It was very hard to 
fi nd an appropriate job in a Belgian food company. So she 
decided to start her own business in 1980. An ethnic shop 
and production of soysprouts!
 “Pauline, of Asian origin and brought up with 
soyproducts, is aware of the versatility and nutritional value 
of these products. She is very interested in soyproducts 
as they have a lot of potential–they are so easy to use. 
Soyproducts also have an economic advantage–they are less 
expensive than other food products with the same nutritional 
value.



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   633

© Copyright Soyinfo Center 2019



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   634

© Copyright Soyinfo Center 2019

 Q: “What soyproducts are currently available to Belgian 
consumers? Pauline: Soydrink, soypudding, tofu, tempeh, 
bean-curd sheets, miso (bean paste), soy sauce, soysprouts, 
soyfl our, soymilk, soy oil. Soydrink and soypudding you can 
get in reformhouses but tofu, tempeh, miso etc you can only 
buy in the ethnic stores.
 Q: “Who buys soyfoods? Pauline: There are people 
who want a more balanced diet, more vegetable protein and 
less cholesterol. In general, there is no specifi c age group or 
people with a certain lifestyle who buy soyfoods. I know a 
lot of older people in their 60s, who are conscious about a 
healthy diet and who do want to use more vegetable proteins. 
People knowing e.g. soy oil–a healthy natural product, 
cholesterol free–sometimes make the relationship to other 
soy products, and are very keen on using them.
 “People who know the products will buy them–Asians 
as well as Belgians. Asians do buy more soyproducts because 
it is a part of their daily diet. Also, most of the vegetarians 
know these products and buy them. However, the general 
public has to be taught through cooking demonstrations and 
info leafl ets.

 Q: “What do Belgian consumers 
know about tofu?
 “Pauline: Belgian consumers 
know very little about soyproducts because 
these products are originally not a part of 
their daily diet and they are not commonly 
available everywhere at the moment.
 Q: “What are you doing to tell 
Belgian consumers about soyfoods?
 “Pauline: My primary goal is to 
introduce soyproducts to Belgian consumers 
and to teach them how to use these healthy 
products in their daily diet.
 “We demonstrate to Belgian 
consumers how to use the soyproducts 
and this through demos in various small 
supermarkets, institutions, hospitals, schools, 
housewife organizations, doctors,... I am also 
organizing demos in my own shop every fi rst 
Saturday of the month. I distribute recipes–
provide people with background information 
on where soyproducts come from, on the 
nutritional value of the products, on how 
easily soyproducts can be used in the daily 
diet, how soyproducts can be incorporated 
with the vegetables and meat that people 
eat normally every day.” Address: Premier 
Foods, Diestsestr. 197, 3000 Leuven, 
Belgium.

1493. Soyfoods Association of America, 
Standards Committee. 1984. Tofu standards. 
First draft. Lafayette, California: Compiled 
by William Shurtleff of Soyfoods Center. 15 

p. March 29. [11 ref]
• Summary: In this fi rst draft, the term “second generation” 
is fi rst applied to soyfoods in the section titled “Naming 
Second Generation Commercial Food Products Containing 
Tofu.” Address: Lafayette, California and Greenfi eld, 
Massachusetts.

1494. Wang, Hwa L. 1984. Tofu and tempeh as potential 
protein sources in the Western diet. J. of the American Oil 
Chemists’ Society 61(3):528-34. March. [22 ref]
• Summary: Contents: Abstract (uses the word “soybean 
foods” several times). Introduction. Traditional soybean 
foods. Trends in market growth for tofu and tempeh (based 
on statistics gathered by Shurtleff & Aoyagi of The Soyfoods 
Center in California, 1983). Tofu. Tempeh.
 Traditional soybean foods can be classifi ed as either 
nonfermented or fermented. Tables show: (1) Oriental 
nonfermented soybean foods (gives food name, local names, 
description, uses): Fresh green soybeans (local names: mao-
tou, edamame). Soybean sprouts (huang-tou-ya, daizu no 
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moyashi). Soybean milk (tou-chiang). Protein-lipid fi lm (tou-
fu-pi, yuba). Soybean curd (tofu, tou-fu, tubu, tahoo, touhu, 
tau-foo, dou-fu, dau-fu). Soybean fl our (tou-fen, kinako) 
(Wang 1983).
 (2) Oriental fermented soybean foods (gives food name, 
local names, microorganisms used, substrate, nature of 
product): Soy sauce (local names: chiang-yu, shoyu, toyo, 
kanjang, ketjap, see-iu). Miso (chiang, doenjang, soybean 
paste). Hamanatto [fermented black soybeans] (tou-shih, 
tao-si, tao-tjo [sic]). Sufu (fu-ru, fu-ju, tou-fu-ju, bean cake, 
Chinese cheese). Tempeh (tempe kedelee). Natto.
 (3) Tofu industry in the United States (No. of 
manufacturers and annual production in 1975, 1979, 1981, 
1982, and 1983).
 (4) Soybean solids and proteins in soybean soak water 
as affected by soaking conditions (temperature vs. time; 
Lowry protein / Lowry’s protein). (5) Ratio of protein to oil 
content of tofu and soy milk as affected by protein content of 
soybeans (for different soybean varieties; the highest ratios 
come from the varieties Wase-Kogane, Vinton, Toyosuzu, 
and Coles).
 Figures: (1) Flow diagram for the preparation of tofu. 
(2) Graph: In vitro digestibility of soybean milk as affected 
by the duration of boiling. Best digestibility is 12-14 
minutes. (3) Four graphs: Relationship of concentration 
and type of coagulant to the yield of tofu. Coagulants are 
calcium sulfate, calcium chloride, magnesium sulfate, 
and magnesium chloride. The 4 graphs are: Gross weight 
of tofu. Moisture content. Total solids recovery. Nitrogen 
recovery. Calcium sulfate gives the highest values on all 
four graphs. (4) Four graphs: Relationship of concentration 
and type of coagulant to the texture characteristics of tofu. 
Same coagulants. The four graphs are: Hardness. Brittleness. 
Cohesiveness. Elasticity. (5) Flow diagram for tempeh 
fermentation. Address: Northern Regional Research Center, 
ARS, USDA, Peoria, Illinois 61604.

1495. Dominguez de Diez Gutiérrez, Blanca. 1984. Re: 
Work with soyfoods in Mexico. Letter to William Shurtleff at 
Soyfoods Center, April 2. 1 p. Typed, with signature.
• Summary: Thank you for the two beautiful books. 
“Continue with my struggle in this country where the 
tensions get worse as everything becomes more diffi cult and 
prices go up unceasingly. The Social Security let me down 
for the soya meeting I hope to organize and they would 
sponsor. A change in director and the program changes. 
There is no set course, the same with the soya bulletin. I 
was counting on the Secretaría de Agricultura, the directors 
changed with the new president and everything changes. 
And I do not have time to go around making friends or with 
the new people or socializing, etc. My work alone goes very 
well. With my own institution hope to make more progress. 
Soya is needed more than ever; but the promotion for its 
planting is the most important, for it is being imported, and 

if it gets so expensive my classes will defeat its purpose.” 
Address: Apartado Postal 21140, Mexico, D.F. 04000, 
Mexico.

1496. Kawamura, Wataru. 1984. Re: Miso in America. 
Letter to William Shurtleff at Soyfoods Center, April 9. 1 p. 
Handwritten, with signature. [1 ref. Jap]
• Summary: Mr. Kawamura is widely known in Japan as 
“Miso Sensei” (miso teacher). Address: 2-4-7 Kugenuma, 
Tachibana, Fujisawa-shi, Kanagawa-ken 251, Japan. Phone: 
0466-22-1351.

1497. Miller, Jim. 1984. Soy Deli cases in Raley’s and 
Safeway. Fermented tofu must be refrigerated (Interview). 
SoyaScan Notes. April 11. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: The fi rst soy deli cases went into Raley’s supers 
in Reno, Nevada, and Sacramento, California, on 16-17 May 
1983. Raley’s has now dropped the coolers, but integrated 
the soyfoods in with their other products in the natural foods 
section of the store. Safeway is keeping the coolers. A new 
area of interest is high-volume natural foods stores and 
co-ops. In March the Puget Consumers Co-op in Seattle, 
Washington, and the Arcata Co-op in Arcata, California, each 
took a cooler.
 Quong Hop’s fermented tofu now retails for $1.75 per 
pint (16 oz.).
 Starting about a year ago, the California state Board 
of Health required Quong Hop to ship and sell all of its 
fermented tofu refrigerated. This ruling applies to any 
fermented tofu made in the USA because the manufacturing 
process does not conform to cannery standards which are 
designed to prevent botulism; under extreme conditions 
botulism spores grew out on furu. Yet imported fermented 
tofu is not under this regulation because, it is believed, 
that its overall medium of salt and alcohol acts to prevent 
botulism.
 Miller estimates that 500,000 lb/year is imported. The 
imported product retails on average for $1.30/lb. Address: 
V.P. Marketing & Personnel, Quong Hop & Co., 161 Beacon 
St., South San Francisco, California 94080. Phone: 415-873-
4444 or 761-2022.

1498. Leviton, Richard. 1984. Re: Decision not to continue 
as a partner with Doug Fiske in Soyfoods magazine. Letter 
to Doug Fiske in Encinitas, California, April 13. 2 p. Typed, 
without signature (carbon copy).
• Summary: Leviton has lost interest in the magazine 
but is still interested in a book he is writing on soy sauce 
(with William Shurtleff and Mark Fruin), new writing 
assignments for East West, and a consulting-writing project 
with Soyfoods Unlimited–all of which provide solid income. 
He apologizes to Fiske for leaving him stranded and offers 
to give Fiske the magazine if Fiske will assume all past 
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debts. Paul Obis of Vegetarian Times has expressed interest 
in buying the magazine if Fiske wants to sell it. Last fall 
Leviton took his second trip to England and is thinking of 
returning to England to write about King Arthur.

1499. Bates, Cynthia. 1984. Re: History of The Farm’s work 
with tempeh. Letter to William Shurtleff at Soyfoods Center, 
undated. 3 p. Typed, with signature on letterhead.
• Summary: Alexander [Lyon] and Dianne Darling began 
experimenting with tempeh in about 1972. Dr. Hesseltine 
had sent some literature and starter culture on the hunch we 
would be interested. I did not work at the [Soy] Dairy at this 
time, but I have been told about this time space by others 
who did work there then. Alexander was the Dairy straw boss 
and overview person; he set up the [soy] milk operation and 
ran it. Dianne mostly worked with the cultures and got into 
miso for the most part, I was told, but didn’t get into tempeh 
so much because she thought large scale production was not 
practical. Occasionally she and Alexander would make a 
small batch of tempeh, enough for the people who worked 
there to get a taste. Deborah Flowers started working at the 
Dairy and liked tempeh, and wanted to turn the Farm onto it. 
She made a couple of large batches, incubated in the boiler 
room at the Canning and Freezing plant, that were served for 
breakfast two different times at our community kitchen; that 
was the fi rst time I tasted it. Deborah was trying to fi gure out 
ways to produce enough spores, a limiting factor along with 
the lack of an incubator...
 “In 1974 I was researching algae for alternative protein 
sources in human foods and wanted to start an algae farm. 
I joined the [Soy] Dairy because soy systems looked like 
a good intermediate step that would accomplish the same 
ends (i.e. feed more people with less waste). One day we 
(the Dairy [soy] milk crew, Mary Hubbard, Marsha Ellis, 
JoAnne Else, and I) made some soy pulp [okara] sausages. 
Soon after I adopted the project and built an incubator out 
of an old refrigerator. JoAnne showed me the way the Dairy 
was currently making spores–inoculating petri dishes of 
chopped sweet potatoes (sterilized) with cultures in test 
tubes. Alexander taught me basis lab procedure: transferring 
cultures with a needle, making agar slants, doing serial 
dilutions.
 “November 1974 is the fi rst recorded batch of tempeh in 
the Tempeh Shop, but I was not keeping very good records at 
the time. I made 20-30 pound batches out of soy pulp [okara] 
for the rest of the year. Alexander [Lyon] scored us the Flour 
Mill’s old bean dryer for an incubator which we used into 
1975. At that time Alexander was still the overall manager of 
the [Soy] Dairy and, although he didn’t actually work at the 
tempeh shop, he would come in and do a project sometimes, 
be encouraging, give advice. He was the Dairy expediter and 
teacher. Deborah Heavens and Valerie Epstein both worked 
at the Tempeh Shop at different times in its fi rst year.”
 “So far I haven’t been able to come up with a 

documented date on the fi rst printed instructions [for making 
tempeh]. They were most likely written in 1975 after The 
Farm Vegetarian Cookbook came out, but they may have 
been published in late 1975 or early 1976.”
 For a history of The Farm’s pioneering work with 
tempeh to about 1984 see: History of Tempeh, a Fermented 
Soyfood from Indonesia, by William Shurtleff and Akiko 
Aoyagi (1985). Available on Google Books in full view. 
Address: The Tempeh Lab., P.O. Box 208, Summertown, 
Tennessee 38483. Phone: 615/964-2286.

1500. Cusumano, Camille. 1984. Tofu, tempeh, & other soy 
delights: Enjoying traditional Oriental soyfoods in American-
style cuisine. Emmaus, Pennsylvania: Rodale Press. x + 261 
p. Illust. Index. April. 23 x 20 cm.
• Summary: Each chapter on a specifi c food describes (with 
illustrations and nutritional information) how to prepare 
that food at home, followed by many recipes. Contents: 1. 
The coming age of soyfoods cuisine. 2. Tofu 3. Tempeh. 4. 
Soymilk. 5. Japanese soyfoods. 6. Whole dry soybeans. 7. 
Fresh green soybeans. 8. Soy sprouts. 9. Soy fl our and soy 
grits. 10. Soy sauces. 11. The soyfoods pantry.
 Scattered throughout the books are 1-page descriptions 
of various American soyfoods companies, each accompanied 
by a black-and-white photo. Photos show: Greg Weaver and 
two other workers at The Lotus Cafe, Rochester, New York 
(p. 83). Sharon Rose of Brightsong Light Foods, Petaluma, 
California (p. 142). Steve and Sara Yurman of The Soy 
Shop, Atlanta, Georgia (p. 169). A craftsman cutting tofu at 
Tomsun Foods, Greenfi eld, Massachusetts (p. 195). Toby 
Alves of Blair Island Natural Foods Restaurant, Eugene, 
Oregon. A worker making brown rice and tofu sandwiches 
at Wildwood Natural Foods, Fairfax, California (p. 235). 
The company is owned by Bill Bramblett, Paul Orbuch, and 
Frank Rosenmayer.
 Note: As of Sept. 1989 some 25,688 copies of this book 
had been sold by Rodale Press. It was sold out and will not 
be reprinted. Address: Rodale Press, Emmaus, Pennsylvania.

1501. Leviton, Richard. 1984. Japanese soyfoods. In: 
Camille Cusumano. 1984. Tofu, Tempeh, & Other Soy 
Delights. Emmaus, Pennsylvania: Rodale Press. x + 261 p. 
See p. 144-49.
• Summary: Contents: Brief biography of Leviton and 
introduction. Deep-fried and grilled tofu treats: age, 
atsuage, ganmo, yaki-dofu, doufu-gan. Tofu haute cuisine 
(at 280-year-old Sasa-no-Yuki in Tokyo, dried-frozen tofu, 
wine-fermented tofu). Delights of soymilk and yuba (incl. 
Yuba Han). Natto, miso, and savory soy condiments (incl. 
Hamanatto or “savory fermented black soybeans,” thua nao 
from Thailand, and natto miso). And still more: Cooked 
soybeans with wakame, “soy sprouts packed in a sausagelike 
clear tube, green soybeans in the pods, kinako powder (a 
fl our made from dry roasted soybeans, used as a basis for 
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confections or nut butters), freeze-dried instant miso soup 
powder, instant silken tofu powder (just add water and stir), 
and dry meat sauces for tofu.” Address: 100 Heath Rd., 
Colrain, Massachusetts 01340. Phone: 413-624-5591.

1502. Shurtleff, William; Aoyagi, Akiko. 1984. Soyfoods 
industry and market: Directory and databook 1984. 4th ed. 
Lafayette, California: Soyfoods Center. 203 p. April. 28 cm. 
[325 ref]
• Summary: Traditional soyfoods, which include tofu, 
tempeh, soymilk. miso, soy sprouts, soynuts and soy 
sauce accounted for $465 million in annual domestic retail 
sales. High-tech, modern soy protein foods, which include 
soy fl our and grits, soy protein isolates and concentrates, 
extrusion textured soy fl our and meat analogs, totaled $501 
million. When the two sectors are tallied together, Americans 
spent $966 million in 1984 for soyfoods... not including soy 
oil or exported products. Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549.

1503. Shurtleff, William; Aoyagi, Akiko. 1984. Yooroppa 
ni okeru miso no rekishi [History of miso in Europe]. Miso 
no Kagaku to Gijutsu (Miso Science and Technology) 
32(4):213-20. April. [221 ref. Jap]
• Summary: This is part 1 of a translation in 4 parts by 
Taeko Ebine of the chapter on the “History of Miso” from 
The Book of Miso by Shurtleff and Aoyagi. A facsimile of 
the entire bibliography of that book is printed on pages 217-
220. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

1504. Farm Foods. 1984. Farm Foods drops fructose (News 
release). 156 Drakes Lane, Summertown, TN 39483. 1 p. 
May 1.
• Summary: Farm Foods Ice Bean Sandwich now has pure 
honey as its sweetener, not fructose. The company has also 
dropped the fructose vanilla pint, but has kept the popular 
Honey Vanilla fl avor. Ice Bean now comes in 8 pint fl avors, 
two 3-ounce cup fl avors, etc. Address: Summertown, 
Tennessee. Phone: (615) 964-3484.

1505. Tepper, Robert. 1984. Development of commercial 
tempeh starter and the Tempeh Lab at The Farm in Tennessee 
(Interview). SoyaScan Notes. May 4. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Robert and Cynthia Bates sat down yesterday 
and tried to work out this history.
 Note 1. In about 1974 Alexander Lyon of The Farm sent 
out 3 pages of “Tempeh instructions.” This is the earliest 
document seen that lists The Farm as a source of tempeh 
starter.
 In 1975 Cynthia Bates set up a little laboratory and 
began to make powdered, pure-culture tempeh starter for 
use on the Farm. By 1976 it was being sent out or sold 

commercially to interested people.
 Note 2. By late September 1976 Don Wilson of The 
San Rafael Farm was making his own tempeh starter, 
and using to make tempeh which that Farm Soy Deli sold 
commercially.
 In June 1977 H.L. Wang and co-workers of the 
USDA’s Northern Regional Research Center (NRRC) wrote 
articles for Organic Gardening and Farming magazine and 
listed NRRC as a source of starter. The NRRC was soon 
overwhelmed with requests for free starter; when she got 
to where she couldn’t handle all the requests, she passed 
the people’s requests to The Farm. By 1978 Cynthia thinks 
Dr. Wang sent most of the orders she received to The Farm, 
where Cynthia handled them. In Sept. 1977 another major 
article on tempeh in Mother Earth News said that both split 
dehulled soybeans and tempeh starter were available from 
The Farm; orders poured in. Also in 1977 Farm Foods started 
selling tempeh starter and promoting tempeh to the natural 
foods industry.
 By 1978 Robert was serving tempeh and selling tempeh 
starter at trade shows.
 The question of how Cynthia Bates learned to make 
tempeh starter that was pure, potent, and reliable remains an 
unanswered question; she probably learned from Alexander 
Lyon, from published articles on the subject, and from trial 
and error. Address: Summertown, Tennessee.

1506. Tepper, Robert. 1984. Ice Bean and soy ice cream at 
Farm Foods in Tennessee (Interview). SoyaScan Notes. May 
4. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The success of Tofutti is creating more sales for 
Farm Foods’ Ice Bean. Address: Summertown, Tennessee.

1507. Mjeda, Luka. 1984. Soyfoods and vegetarianism in 
Yugoslavia (Interview). SoyaScan Notes. May 6. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Luka, who is a vegetarian, has arranged for a 
translation of The Book of Tofu by Shurtleff and Aoyagi into 
Yugoslavian. There is a good book on vegetarian cooking in 
Yugoslavia written by Ljubo Grubor of Zagreb. About the 
only soy products available in Yugoslavian food stores are 
whole soybeans. There are about 120 natural food stores 
in the country, mostly in the western part. They sell herbs, 
cheeses, milk, and honey. He has never heard of TVP, or of 
the use of soy fl our in bread.
 Yugoslavia is the most liberal and capitalistic country in 
Eastern Europe. There is a lot of self-management. In 1951 
the fi rst factory was given to the workers and in 1953 all 
factories were given to the workers. Address: Photographer-
Journalist, Skokov Prilaz 2, 41020 Zagreb, Yugoslavia. 
Phone: 041/672-393.

1508. Steinkraus, Keith H. 1984. Re: Thanks for the book. 
Thoughts on the soyfoods industry and Soyfoods Center. 
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Update on his work. Letter to William Shurtleff at Soyfoods 
Center, May 7. 1 p. Typed, with signature on letterhead.
• Summary: “Dear Bill:
 “I thank you very much for the copy of ‘Soyfoods 
Industry and Market: Directory and Data Book 1984-85’ 
and also the extra copy of your catalog of Publications and 
Materials. We have just had another inquiry regarding how 
to get into the tempeh/tofu business and we are forwarding a 
copy of your catalog as I consider your publications the most 
direct road to getting into a business.
 “Your Soyfoods Center also is doing the most in 
maintaining the statistics of what is happening in the 
emerging ‘new soyfoods’ industry. That is why I particularly 
appreciate receiving a copy of ‘Soyfoods Industry and 
Market.’
 “One of the more inspiring events in my life has 
been meeting and getting to know you and Akiko both 
highly intellectual and talented young people with a vision 
of tomorrow. Also I give Dick Leviton great credit for 
establishing Soyfoods magazine on what must have been 
initially a shoe-string budget. Of course, I do not know the 
facts but I suspect that none of you have received heavy 
support from the American Soybean Association (please 
correct me if I am wrong).
 “I wish you and Akiko the very best in your quest for a 
better world for tomorrow.
 “I just received notice today that GIAM VII will be 
held in Helsinki August 12-16, 1985. It will have been 8 
years since the fi rst Symposium on Indigenous Fermented 
Foods (SIFF I). It might be appropriate for a second SIFF. 
Or alternatively we might schedule it for 1987 in Singapore 
when the 7th World Congress of Food Science will be 
convened. It would then have been 10 years since the fi rst 
SIFF. I intend to look into both possibilities.
 “You have done so many things for us that I am 
returning your check for Xeroxing Flora Yap’s thesis. I hope 
that you fi nd her thesis useful.
 “Sincerely yours,...” Address: Prof. of Microbiology, 
Dep. of Food Science & Technology, New York State Agric. 
Exp. Station, P.O. Box 462, Geneva, NY 14456-0462.

1509. Morris, Linda Lowe. 1984. Popularity of soyfoods 
keeps cookbook authors busy. Journal-Gazette (Ft. Wayne, 
Indiana). May 9. [3 ref]
• Summary: About Shurtleff & Aoyagi (authors of The Book 
of Tofu, The Book of Miso), Jana Crutchfi eld (Tofu–Not Just 
for the Health of It), and Juel Anderson (Tempeh Primer). 
Address: Baltimore Sun.

1510. Miller, Kay. 1984. Methodists back program for 
soybean cookie in India. Star-Tribune (Minneapolis, 
Minnesota). May 12.
• Summary: Robert Nave, age 60, has worked for 27 years 
through the United Methodist Church in India, where he was 

born and reared a missionary. He believes he has found part 
of the solution to hunger and malnutrition in a chewy, ginger-
fl avored cookie that uses high-protein soybean fl our as its 
base. It is a simple combination of soya fl our, whole wheat 
fl our, oil, brown sugar, and spices. Just 2-4 of these cookies, 
added to the diet of an undernourished child in India will 
give him adequate nutrition.
 It took Minneapolis volunteer George Ewing fi ve 
months and about 100 test batches to develop the cookie 
from ingredients available in India. The cookie “has become 
the basis of Project Soya, a program sponsored by the 
Minnesota Conference of the United Methodist Church as a 
part of its anti-hunger efforts.
 “The project’s goal is to set up a variety of income-
producing small business enterprises in India.” Address: 
Staff writer.

1511. Shurtleff, William. 1984. Re: Home visit and donation. 
Letter to Mr. K.S. Lo, Hong Kong Soya Bean Products Co. 
Ltd., 41, Heung Yip Rd., Aberdeen, Hong Kong, May 14. 1 
p. Typed.
• Summary: “It was such a pleasure and an honor for both 
Akiko and me to welcome you as a guest to our home and 
to our Center. We were so glad that you could come, and we 
greatly enjoyed getting to know you better.
 “I also want to thank you very much for your generous 
donation [$3,000] to help us establish our computerized 
International Bibliography of Soyfoods: 1100 B.C. to 1980s. 
The lady who will be working with us on this project, 
starting June 18, is named Irene H. Yen. She is second 
generation Chinese, a junior at Stanford University, and 
a very talented, hard working, and fi ne person. Since the 
project is a very large one, it will probably take 12 to 18 
months before it is fi nished.” Address: Director, Soyfoods 
Center, P.O. Box 234, Lafayette, California. Phone: 415-283-
2991.

1512. Nordquist, Ted. 1984. Re: New developments at Aros 
in Sweden. Letter to William Shurtleff at Soyfoods Center, 
May 21. 1 p. Handwritten.
• Summary: Worthington Foods wants to make one of Aros’ 
products “on license.” Ted asks about the royalty and terms 
that are customary in such circumstances.
 “We are really too busy to ‘communicate’ as we 
should. I am quitting the university this summer and will be 
more courteous and business-like in the future!” Address: 
President, Aros Sojaprodukter, Bergsvagen 1, S-190 63 
Orsundsbro, Sweden. Phone: 0171-604 56.

1513. Lewis, Joseph. 1984. Re: The word “soymilk” has 
just been legalized in Canada after a long process. Letter to 
William Shurtleff at Soyfoods Center, May 27. 2 p. [1 ref]
• Summary: Victor Foods has fi nally received written 
permission to use the word “soymilk” from Consumer 
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& Corporate Affairs, Canada, the body that reviews all 
labels submitted to them for correctness and makes most of 
Canada’s policies regarding labeling.
 “It was a long fi ght and we received no support from any 
of the other soyfoods processors here in Canada. This seems 
to be the rule... let Victor do it at his expense and we will be 
able to use the new regulations at no expense to us.
 “We are most interested in the new [soyfoods] 
association that is being presently formed [by Frances Boyte] 
and would like very much to be a part of it. How do we go 
about this?”
 Note: This is the earliest document seen (Jan. 2010) 
that mentions a soyfoods association in Canada–although 
it was not established until 1985. Address: 102 Hymus Rd., 
Scarborough, Ontario, Canada M1L 2C9. Phone: 416-752-
0161.

1514. Prevention (Emmaus, Pennsylvania). 1984. The top 25 
superfoods. May.
• Summary: “Healthy foods” include amaranth, soybean 
products (like tofu and miso), and yogurt.

1515. Shurtleff, William; Aoyagi, Akiko. 1984. Amerika 
Gasshû-koku oyobi Kanada ni okeru miso no rekishi 
[History of miso in the USA, and Canada]. Miso no Kagaku 
to Gijutsu (Miso Science and Technology) 32(5):237-40. 
May. [221 ref. Jap]
• Summary: This is part 2 of a translation in 4 parts by Taeko 
Ebine of the chapter on the “History of Miso” from The Book 
of Miso by Shurtleff and Aoyagi. Address: Soyfoods Center, 
P.O. Box 234, Lafayette, California 94549.

1516. Soyfoods Center. 1984. Tempeh (color slide show). 
P.O. Box 234, Lafayette, CA 94549. 75 slides. Narration with 
each set.
• Summary: Slide show (#4). 1. The Soyfoods Center 
Presents... 2. Tempeh is a delicious high-protein fermented 
or cultured soyfood. Sold in 3/4-inch thick cakes and usually 
deep or shallow-fried until crisp and golden brown, tempeh 
has a fl avor and texture resembling those of southern-fried 
chicken or fi sh sticks. For centuries a backbone of the 
Indonesian diet, tempeh is prepared fresh each morning at 
some 41,000 shops on Java alone. 3. Tempeh is increasingly 
available at reasonable prices throughout the United States, 
especially at natural or health food stores, or at Indonesian 
specialty shops. Tempeh is an excellent source of nutrients, 
containing 50 percent more protein than hamburger and 
completely free of cholesterol; it is also the world’s richest 
known source of vegetarian vitamin B-12. Like all soyfoods, 
tempeh is rich in lysine, the essential amino acid in shortest 
supply in most cereal grains. Serving tempeh and grain at 
the same meal boosts the amount of usable protein by up to 
40 percent. 4. Tempeh has many virtues. 5. It promises to be 
an important part of meatless diets and of the new emerging 

American cuisine.
 6. A typical package of tempeh. 7. There are various 
types of tempeh. 8. Here is a kit for making tempeh at home; 
it contains everything you will need. 9. Tempeh at a market 
in Bali, Indonesia. 10. Different sized packages of tempeh in 
Indonesia; made and sold wrapped in banana leaves.
 11. Tempeh sold in a market place in Java. On the left is 
tofu simmered in turmeric, a natural preservative. 12. Now 
let’s learn how to make tempeh at home. The soybeans can 
be dehulled either wet or dry. We prefer wet dehulling. But 
this is how it is done dry. For best results with dry dehulling, 
preheat the soybeans at 250ºF in an oven for 10 minutes, or 
just until the hulls split. 13. Tempeh is easily made at home. 
Begin by combining 2½ cups soybeans with 7½ cups water 
in a large pot. 14. Bring just to a boil. 15. Then remove from 
heat, cover, and allow to stand for 8 to 16 hours.
 16. Carefully pour off water from pot then vigorously 
rub beans between the palms of both hands for 3 to 4 minutes 
to remove hulls. 17. Then pour off hulls into a strainer. 
Repeat this process several times until all the beans are 
dehulled. 18. To the drained beans in the pot add 10 cups 
(hot) water and 1½ tablespoons vinegar. 19. Bring to a boil 
and cook, uncovered, for 45 minutes, then pour contents of 
pot into a large colander and allow beans to drain well. 20. 
Then allow beans to dry for 20 to 30 minutes on a double 
layer of absorbent toweling.
 21. To make the container for incubation you can use 
Ziploc bags, baking pans, pie tins, etc. We prefer Ziploc 
bags. Take two 7-by-8-inch polyethylene bags and, using an 
ice pick, make holes in a grid pattern every ½ inch. 22. When 
the soybeans have cooled to body temperature and are well 
dried, transfer them to a separate clean tray for inoculation. 
23. Now we are ready to inoculate them. The inoculum, 
tempeh starter, is available from The Farm in Tennessee or 
from Organic Gardening magazine. Once you buy one small 
packet you can make more of your own, using illustrated 
instructions in our Book of Tempeh. To inoculate, simply 
take 1 teaspoon of starter, sprinkle it over the beans... 24. 
And mix well. 25. Then spoon half of the inoculated beans 
into each of the two perforated bags.
 26. Flatten each bag to a thickness of ½ to 3/4 inch. 
27. Then place bags in an incubator. This incubator is made 
from a Styrofoam cooler or picnic basket heated by a 20-
watt electric bulb regulated by an aquarium or chick brooder 
thermostat. A water heater room or any other place as warm 
as 86ºF (30ºC) can serve as an incubator. 28. Incubate the 
tempeh at 86 to 88ºF for 22 to 26 hours. When done, the 
beans should be bound together fi rmly into fragrant white 
cakes. 29. A large cake of fi nished tempeh and tempeh 
in burger rounds made in yogurt containers. 30. Here is 
an incubator made from two cardboard boxes, the space 
between the larger and the smaller being fi lled with batting 
for insulation. Note the perforated rack on which the tempeh 
is placed.
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 31. Good tempeh looks like this when sliced. 32. 
Tempeh is as versatile and delicious as it is nutritious and 
inexpensive. Most of the tempeh in Indonesia is served deep-
fried or shallow-fried to give it a crisp texture and savory 
fl avor. Here tempeh is being shallow fried to make crisp 
tempeh chips. 33. Crisp tempeh chips with creamy tofu dip. 
34. Tofu burger. 35. Tofu burgers (open faced) made with 
round tempeh patties.
 36. Some people like to grill their burgers fi rst with a 
miso sauce. 37. Label of tempeh patties. 38. TLT; Tempeh, 
Lettuce & Tomato Sandwich. 39. Tempeh Sloppy Joe. 40. 
Canning Tempeh Sloppy Joe.
 41. Tempeh burritos or tacos. 42. Tempeh in pita bread. 
43. Tempeh Guacamole and Crisp Tempeh Bits on tortillas. 
44. Breaded Tempeh Cutlets or Croquettes. 45. Tempeh 
Lumpia, a Filipino dish.
 46. Tempeh Gyoza or Egg Rolls. 47. Tempeh Felafels; 
Temptations. 48. Tempeh is delicious simmered in coconut 
milk with herbs and spices. The milk is easily made at home 
in a blender as described in The Book of Tempeh. 49. Simply 
pour the mixture of coconut pulverized with hot water into a 
strainer and press out the coconut milk with your fi ngertips. 
50. Tempeh starter can also be made at home. Here is a 
method for growing it on soybeans and sifting off the spores. 
50A. It can also be grown on pressure cooked white rice, 
cooked in a Mason jar.
 51. Now to Indonesia. A sketch of a large Indonesian 
tempeh shop. 52. In a few areas, tempeh is incubated packed 
in bamboo halves. 53. Close-up. 54. Carrying the tempeh to 
market. 55. Indonesian tempeh wrapped in banana leaves and 
polyethylene bags.
 56. Tempeh in small packets wrapped with banana 
leaves in the Yogyakarta market, May 1977. 57. Close-
up. 58. Here is a wife cooking tempeh in a typical village 
kitchen. 59. Thin tempeh slices at the marketplace are dipped 
in a batter of spiced coconut milk and rice fl our, then deep-
fried to make tempeh chips. 60. Here are tempeh cutlets, 
seasonings, and chips.
 61. Other ready-to-eat tempeh items in a West Javanese 
market. 62. Tempeh chips in a marketplace in Yogyakarta, 
Java. 63. Making grilled tempeh on skewers like shish kebab 
over a home barbecue. 64. Making Sate, a similar skewered 
delicacy with a wonderful dipping sauce, sold here by a 
street vendor. 65. Javanese markets are a festival of colors. 
Most tempeh cuisine includes a load of blazing hot chilies...
 66... which are ground by hand in stone mortars for use 
in sauces. 67. Like most traditional societies, Indonesia has 
a grain-centered diet. The colors of natural grains and beans 
in the markets are a feast for the eyes. 68. In Indonesia the 
remarkable winged bean is also made into tempeh; or it can 
be made into tofu or deep-fried tofu. 69. A close relative 
of tempeh is onchom, which is usually made from peanut 
presscake or okara with a Neurospora mold. It is sold in 
cakes in the markets of West Java. 70... and may have a 

distinctive orange color from the mycelium.
 71. To make onchom, steamed peanut presscake is 
packed into molds, 72. Inoculated with onchom from a 
previous fermentation, 73. Placed in an incubator where it 
generates its own heat from fermentation, 74. And looks like 
this when it is fi nished. Address: Lafayette, California.

1517. Soyfoods Center. 1984. Tempeh production in the USA 
(color slide show). P.O. Box 234, Lafayette, CA 94549. 77 
slides. Narration with each set.
• Summary: Slide show (#5). A. The Soyfoods Center 
presents... B. Basic types of tempeh shops. C. Temperate 
climate dry dehull tempeh method. D. Temperate climate wet 
dehull tempeh method.
 1. This sequence shows The Tempeh Works in 
Greenfi eld, Massachusetts, April 1980. The soybeans are 
dry dehulled without preheating or pre-grading. 2. Overview 
of the shop interior. 3. Ditto, with soaking vats in use. 4. 
Cooking soybeans in a steam-jacketed cooker. 5. Skimming 
off the hulls. 6. Running soybeans from cooker into sack in 
centrifuge. 7. Beans in sack in centrifuge. 8. Preparing to 
centrifuge beans. 9. Transferring centrifuges soybeans into 
inoculation container. 10. Inoculating the soybeans.
 11. Mixing in inoculum by hand. 12. Scooping 
inoculated beans into pre-perforated polyethylene bags. 13. 
Weighing bags. 14. Another view of fi lling area. 15. Heat-
sealing the bags. 16. Compacting beans and fl attening bags. 
17. Transferring bags on rolling rack into incubation room. 
18. Bags on racks in incubation room. 19. Pressure steaming 
tempeh in bags; tempeh is distributed refrigerated, not 
frozen. 20. Wall mounted sanitation unit.
 21. Making tempeh at Island Spring in Vashon, 
Washington state. The weighed soybeans are transferred into 
a used (inoperative) steam jacketed kettle used as a wash 
and rinse tank. 22. After washing and rinsing (but without 
soaking), the beans are dehulled in a tofu shop stone mill. 
23. Then cooked and skim-dehulled in a steam jacketed 
kettle. 24. After being drained in the screen-bottom kettle, 
they are dewatered in a centrifuge. 25. Then put in a mixer 
with inoculum and mixed well. 26. The inoculated beans are 
placed 8 ounces at a time in polyethylene tofu tubs, packed 
by hand with a tamp.
 27. Then placed on trays in a rolling rack in the tubs. 
28. The mouth of each tub is covered with plastic fi lm using 
a tofu packaging machine, perforated with an attachment 
on the machine. 29. As shown here. 30. The tubs fi lled 
with inoculated beans are placed on trays in a rolling rack 
and rolled into an 8-foot-cube incubation room. 31. After 
incubation the perforated top of each tub is covered with a 
label to close the perforations. 32. The fi nished tempeh and 
its package look like this.
 33. Now we will visit Surata Soyfoods in Eugene, 
Oregon. The tempeh maker is Benjamin Hills. The soy 
beans are precooked in a large pot over a gas burner. 34. 
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Then dehulled in a tofu shop stone mill. 35. After a second 
cooking they are drained in the pressing sack of a tofu 
hydraulic press, then pressed to dewater them. 36. Inoculated 
with starter. 37. Mixed well by hand. 38. Scooped in 8-ounce 
quantities into perforated Ziploc-type bags. 39. Which 
are placed on bread racks. 40. And incubated in a large 
incubation room. 40A. Examining the fi nished tempeh. 40B. 
Freezing the tempeh for long distance distribution.
 41. Tempeh Enterprises in Toronto, Ontario, Canada. 
The soaked beans are dehulled in a meat grinder with a 
special extruder blade attachment. 42. The cooker, specially 
designed, places the cooking pot on the stove then carries 
it later to the draining sink. 43. The hulls are skimmed off 
during cooking. 44. Ziploc-type bags are perforated using a 
sharpened screwdriver and a special grid set over an opened 
drawer.
 45. The beans are weighed into perforated bags in 
16-ounce quantities. 46. Tamped fi rm. 47. And placed 
overhead on racks in an incubation room. 48. Each cake 
is cut into fourths. 49. For freezing, the cakes are placed 
between perforated racks to ensure air circulation. 50. These 
Coleman refrigerators, used to distributed refrigerated or 
frozen tempeh, plug into the cigarette lighter of a car.
 51. At Northern Soy in Rochester, New York, the tempeh 
is frozen on these racks. 52. Finished tempeh made in a metal 
tray, from The Tempeh Works. 53. Tray tempeh being cut. 
54. Freezing this tempeh. 55. A low-technology dry dehuller 
developed at the University of Illinois. 56. Another view. 57. 
Gale Randall’s home tempeh incubator in Nebraska. 58. Bag 
tempeh. 59. Tray tempeh.
 60. Making tempeh starter at Island Spring. A positive 
pressure hood with the hood down. 61. Inoculating rice 
(already pressure cooked in a Mason jar) under the hood. 
62. Overview of positive pressure hood. 63. Pulverizing the 
starter in a blender. 64. Drawings of Rhizopus oligosporus by 
the Japanese scientist, Kendo SAITO, who named it in 1905. 
65. The Rhizopus mycelium. 66. The Rhizopus sporangia. 
67. Rhizopus after sporulation.
 68. Living tempeh starter, made by GEM Cultures on 
nutrient agar in a petri dish. 69. Method for doing a viable 
spore count on tempeh starter (or transferring a pure culture). 
Pipetting a spore suspension or dilution into petri dish. 70. 
Adding nutrient agar. 71. Shaking all together. Address: 
Lafayette, California.

1518. Soyfoods Center. 1984. Tempeh production in 
Indonesia USA (color slide show). P.O. Box 234, Lafayette, 
CA 94549. 72 slides. Narration with each set.
• Summary: Slide show (#6). 1. The following slides show 
the production of tempeh in Indonesia in a number of 
different shops using different technologies, methods, and 
scales of production. Here we see a very large shop, the 
Oeben shop in Bandung, West Java, which uses 660 pounds 
of dry soybeans daily. First, water is brought to a boil in 

large caldrons. 2. Then poured into wooden vats containing 
washed soybeans. 3. The soybeans are soaked overnight 
in the warm water. There they undergo a prefermentation, 
which lowers the pH and causes foaming. 4. The soak water 
is discarded and the beans drained in woven bamboo baskets. 
5. Then they are treaded underfoot to remove the hulls, 
which are fl oated off in a tank. 6. The beans are transferred 
back into the caldron and simmered or steamed for 1½ to 2 
hours.
 7. Again they are well drained. 8. And a weight is put on 
top to help expel excess water. 9. After about 30 minutes they 
are transferred to a large cooling tray, and cooled with a fan. 
10. Tapioca is sprinkled on in this shop to serve as an energy 
source for the starter and to help reduce the moisture content. 
11. The inoculum consists of soybeans which have been 
inoculated and allowed to sporulate between hibiscus leaves 
(we will see the process shortly). The leaves are pulled apart 
and their surfaces rubbed over the warm soybeans; the spores 
come off and inoculate the beans. 12. The inoculated beans 
are then poured into shallow trays lined with perforated 
plastic. 13. Leveled and smoothed.
 14. Stacked and covered on top to form a sort of 
incubator, the heat being generated by the fermentation 
process. 15. After about 8 hours of incubation in this way, 
the trays are unstacked and placed in incubation racks. Here 
they are left to incubate for 14 hours. 16. Then each tray is 
inverted leaving the plastic-wrapped tempeh resting on the 
bottom of an empty tray. 17. Here they are allowed to stand 
for about 17 hours more, or a total of 39 hours. 18. At about 
midnight, each pallet of tempeh is cut into cakes and sold.
 19. The same shop also incubates about half of its 
tempeh in small perforated plastic bags. 20. To make the 
typical Indonesian tempeh inoculum, inoculated soybeans 
are placed about 20 to 30 on the fuzzy underside of hibiscus 
leaves, which are placed together like sandwich halves and 
stacked 4 to 6 layers deep in trays lined with perforated 
plastic sheeting. 21. Several trays are covered with cloth 
while they incubate for 3 to 4 days until the mold sporulates. 
22. The leaves are then uncovered and allowed to dry. 23. 
Just before inoculating the next batch of soybeans, the leaf 
sandwich is opened, revealing the sporulated mold.
 24. A modern stone mill dehuller. 25. A simple machine 
for dehulling and hull separation.
 26. In this next small shop in West Java, the beans are 
dehulled by rubbing between the hands. 27. And the hulls 
poured off. 28. They are incubated in plastic bags, which are 
fi rst stacked and perforated many at once with an ice pick. 
29. Inoculated beans are poured into each bag. 30. The bags 
fl attened. 31. Then arranged on long incubation shelves. 
32. Which are put into racks. 33. Or under the rafters and 
incubated at room temperature for about 48 hours. 34. 
Midway through the fermentation, each bag is inverted and 
patted to compact the beans. 35. At the same shop, some 
of the inoculated beans are incubated inside long tubes of 
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banana leaves joined together by wooden pins. 36. The 
fi nished tempeh is carried to market to be sold by children. 
37. Or elders.
 38. In this small but typical shop in Bali the soybeans 
are cooked in a drum-can caldron. 39. Treaded underfoot by 
the riverside to loosen the hulls. 40. Which are poured off 
fi rst. 41. Then completely fl oated away by the river current. 
42. After the second cooking, the beans are inoculated with 
homemade hibiscus leaf starter. 43. Scooped into plastic 
bags. 44. And incubated under the eaves, outdoors, for 
about 48 hours. 45. The next morning the craftsmen puts his 
tempeh and his neighbor’s tofu in cans on the back of his 
bicycle. 46. And is off to market.
 47. Now lets look at a large modern Indonesian shop, 
Tempeh Murni, in Yogyakarta (city in Yogyakarta Special 
Region, near Central Java). Here is Mr. Murni and his 
soybean granary. 48. The soaked beans are carefully washed 
and any stones removed by hand. 49. Then they are cooked 
in large caldrons. 50. And dehulled in this homemade stone 
mill rather than by foot. 51. The hulls are fl oated off by hand 
on shallow bamboo trays in barrels of water. 52. A delicate 
process.
 53. Inoculation takes place again with hibiscus leaf 
inoculum on large bamboo trays. 54. Small portions of beans 
are wrapped in banana leaves. 55. And incubated in racks. 
56. In some west Javanese shops the beans are wrapped in 
long portions in banana leaves. 57. And in food technology 
laboratories new dehullers are being developed, which both 
remove the hulls and fl oat them off.
 58. The aristocrat of Indonesian tempehs is Malang 
Tempeh, made in the city of Malang, East Java. In many 
areas there are tempeh cooperatives and the beans are 
dehulled by treading them underfoot in bamboo baskets in 
communal ponds. Then they are recooked and cooled in 
bamboo trays. 59. The hibiscus leaf inoculum rubbed in. 
60. Banana leaves are perforated. 61. And used to line large 
tables. 62. A unique method. 63. Inoculated beans are poured 
onto the tables. 64. And smoothed.
 65. To form a layer the depth of the middle fi nger up to 
the knuckle, about 1¼ inches, which is much thicker than 
most tempeh 66. The layer of beans is then covered with 
perforated banana leaves. 67. And the leaves weighted with 
bricks to compact the beans and hold in the heat. 68. After a 
48-hour fermentation, the tempeh is cut at a slant into cakes. 
69. Which look like this. 70. These are placed in boxes. 
71. And taken to the market to be sold. Address: Lafayette, 
California.

1519. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Tofukost-Werk TKW GmbH.
Manufacturer’s Address:  Siemensweg 1, D-4724 
Wadersloh-Diestedde, West Germany.  Phone: 02520-1300.
Date of Introduction:  1984 May.

Ingredients:  Water, soybeans, calcium sulfate.
Wt/Vol., Packaging, Price:  250 gm vacuum packed in a 
colorful box (12 packs per 3 kg case), or 2,500 gm, vacuum 
packed.
How Stored:  Refrigerated, 42 day shelf life at 8ºC.
Nutrition:  Protein 12.1%, water 78.0%, fat 3.6%, pH 5.9, 
ash 0.6%, carbohydrate 0.7%, energy 83.4 calories/100 gm.
New Product–Documentation:  Interview with Bernd 
Drosihn of Soyastern. 1987. Nov. 30. They make about 3,500 
kg/week of tofu. Form fi lled out by Hermann Berief, owner. 
1988. Jan. Lists 4 products. TKW color catalog. 1988. April. 
Note that they make a large weight, 5.5 lb/cake. The 250 gm 
box Label is shown. It is green, red, black, white, and yellow.
 This 17-page catalog is one of the best seen to date for 
tofu products, and is unquestionably the most innovative 
in introducing tofu to foodservice organizations. On the 
color cover is a chef standing on a tofu rocket named “fl at 
trajectory” but headed sharply upward. The cover text reads: 
“Neutral in taste. Low in Calories. Easily digested. Made 
purely from plants. Independent / self-reliant in taste. The 
delicious variety in a new food trend. You already know 
more about tofu.”
 Each product is given a full page, on which there is a 
color photo of the product, and the following information 
presented systematically: Product name, shelf life at a 
selected temperature, product weight, units per case, case 
weight, ingredients, product description and suggested uses, 
description of packaging, and nutritional analysis. Tofu 
companies, take note!
 Label sent by TKW. 1988. Oct. 31. Introduction date 
given as May 1984. They must have bought this tofu from 
another company, then started to make their own in Oct. 
1985. It is a stiff paper box. 4 by 4 by 2 inches deep. Green, 
yellow, red, and black with color photos on front (of cut tofu) 
and back (or 6 prepared recipes). Vacuum packed. Contains 4 
recipes printed on sides.
 Recipe booklet “Eine neue Esskultur.” 1988, received. 6 
panels. Green on yellow. Contains 8 recipes.
 Letter from Anthony Marrese. 1990. March 22. Christian 
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Nagel says they make calcium sulfate tofu and may be in 
trouble due to lower than expected sales.
 Note: This is the earliest record seen (May 2019) 
concerning TKW of West Germany.

1520. Farm Foods. 1984. Farm Foods expands Ice Bean soft 
serve line (News release). 156 Drakes Lane, Summertown, 
TN 39483. 1 p. June 1.
• Summary: Farm Foods has expanded its new Ice Bean soft 
serve mix line of non-dairy frozen desserts to six fl avors: 
Honey Vanilla, Carob, Strawberry, Mocha, Chocolate, and 
Maple Nut. These are packaged in 1 gallon tubs. Address: 
Summertown, Tennessee. Phone: (615) 964-3484.

1521. Shurtleff, William; Aoyagi, Akiko. 1984. History of 
soy sauce, shoyu, and tamari. Soyfoods Center, P.O. Box 
234, Lafayette, CA 94549. 118 p. June 6. Unpublished 
typescript. Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/soy_sauce1.php
 A comprehensive history of the subject. Contents: What 
is soy sauce? Etymology. World overview. Part I: History of 
soy sauce in China and Taiwan. Early Chinese soy sauces 
(shih-you and jiangyou). The 1800’s. 1900-1948. 1949-
1980’s (People’s Republic of China). Taiwan. Hong Kong. 
Part II: History of soy sauce in Southeast Asia and Korea. 
Dissemination and common characteristics. Association of 
Southeast Asian Nations (ASEAN)–general. Philippines 
(1912-). Thailand (1974-). Malaysia (1970-). Singapore. 
Indonesia. Vietnam. Korea. Part III: History of shoyu in 
Japan. Hishio (jiang), tamari, and other forerunners of 
shoyu (700-1600). The development of shoyu (1500-1700). 
Standardization of the shoyu formula (1716-1867). The rise 
of shoyu in Japan (1750-1867). Overview of origins. Shoyu 
during the Meiji period (1868-1911). Shoyu from 1912-1945. 
The postwar period and modern times (1945-1981). Part IV: 
History of soy sauce in Europe. Part V: History of soy sauce 
in Australasia and the Pacifi c. Part VI: History of soy sauce 
in the United States. Part VII: History of soy sauce in Latin 
America, Africa, the Indian Subcontinent, and the Middle 
East.
 The period during World War I was one of consolidation 
for the shoyu industry. In 1914 three of the larger 
manufacturers at Choshi (Higeta, Jigamisa, and Kagidai) 
merged to become Choshi Shoyu Co. Ltd. In 1917 eight 
(later nine) major manufacturers in Noda, all related by 
descent or marriage, withdrew from the Noda cartel and 
joined to form a corporation, the Noda Shoyu Company, 
Ltd., which later became Kikkoman Inc. The company began 
operations on 1 January 1918, and quickly modernized 
its entire organization. In 1925 it restructured itself by 
amalgamating four related companies under the control of 
a holding company, thus greatly increasing its capital and 
scope. In 1918 Choshi Shoyu Co. changed from a limited 
partnership to a stock corporation and adopted a common 

trademark, Higeta. The Hamaguchi family, originally from 
Kishu, which ran Yamasa in Choshi, chose not to join the 
Choshi Shoyu Co. Rather, in 1928 they incorporated as the 
Yamasa Shoyu Co., Inc. Address: Lafayette, California. 
Phone: 415-283-2991.

1522. Barrera, Vincente. 1984. Una mujer empeñada en 
nutrir a un pueblo: Entrevista a Blanca Dominguez [A 
woman determined to feed the people: Interview with Blanca 
Dominguez]. Natura (Mexico). June (No. 87). p. 19-23. 
Illust. 20 cm. [Spa]
• Summary: Describes her work and contains 4 photos of 
her. On page 4 of this same issue is an editorial about Blanca 
and soya.

1523. Farm Foods. 1984. Soyfoods a hit at American 
Booksellers Assoc. Convention (News release). P.O. Box 37, 
Summertown, TN 38483. 1 p. June.
• Summary: Farm foods and its sister company, The Book 
Publishing Company, served samples of Tofu Cheesecake, 
Tofu Onion Dip, and Deep-Fried Tempeh to nearly 20,000 
convention attendees in Washington, DC. This helped to 
promote their books Tofu Cookery and Tempeh Cookery. 
Address: Summertown, Tennessee. Phone: (615) 964-3484.

1524. Product Name:  Rice Dream (Amazake-Based Non-
Dairy Frozen Dessert) [Hard Pack Pints: Vanilla, Carob, 
Carob Chip, Strawberry, Lemon, Orange, Carob Almond].
Manufacturer’s Name:  Imagine Foods, Inc.
Manufacturer’s Address:  Moniteau Farm, Jamestown, MO 
65046. Or P.O. Box 1702, Fayetteville, AR 72702.  Phone: 
501-443-7216 AR.
Date of Introduction:  1984 June.
Ingredients:  Water, cultured brown and white rice, maple 
syrup, vanilla, soy lecithin, extracts from Irish moss, carob 
bean and guar seed, sea salt. Saffl ower oil was added in 
assorted fl avors by Oct. 1984, and the maple syrup was 
replaced by a sweeter koji in 1985.
Wt/Vol., Packaging, Price:  1 pint carton.
How Stored:  Frozen.
Nutrition:  Per ½ cup: Calories 100, protein 1 gm, 
carbohydrates 24 gm, fat 155 mg, sodium 18 mg. After 
oil was added: Calories 132, fat 4 gm, protein 1 gm, 
carbohydrates 28 gm, sodium 18 mg.
New Product–Documentation:  Label. 1984, undated. 
White and blue on light blue. “Please serve soft for full 
fl avor. No cholesterol. No refi ned sweeteners. Low calorie. 
Amasake is a sweet, rich, non-dairy milk made from brown 
rice.” Poster. 1984, Oct. “Finally! A Great Tasting Ice Cream 
That Makes No Compromises With Your Health.” Shows 
Label (dark blue and light blue carton), gives company 
address as P.O. Box 1702, Fayetteville, Arkansas 72702, and 
lists 7 hard pack and 4 soft serve fl avors, with ingredients. 
Features: Dairy free, grain based, no refi ned sugar, fructose 
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or honey, no cholesterol, low sodium.
 Ad in East West Journal. 1984. June. p. 15. And in 
New Age. 1985. May. p. 5. Same title as Oct. 1984 poster. 
Shurtleff & Aoyagi. 1985. Tofutti & Other Soy Ice Creams. 
p. 88-89. Letter from Frank Marrero/Allen of Grainaissance. 
1987. Dec. 21. Nissenbaum introduced Rice Dream at a 
natural foods trade show in July 1984 and it took off.
 Talk with Robert Nissenbaum. 1988. Feb. 7 and 11. 
In 1983 he bought the rights to the name Rice Dream for 
$2,000 from Gloria Gilbert, owner of Fresh Foods Boulder, 
Colorado. In the summer of 1984 he was talking with 
Chico-San, especially Peter Milbury, about his making 
amazake and their making Rice Syrup in the same plant 
in Fayetteville, Arkansas, a rice farming center, where the 
macrobiotic trading company Mountain Ark had just moved. 
The idea fell through when Bob Kennedy sold Chico-San to 
Heinz. Robert decided to move his company there anyway. 
He lived in Fayetteville for 1 year. His present partner, 
Ken Becker, an attorney, joined the company in the fall of 
1984. Then one day Milbury called and said that a company 
named California Natural Products (in Manteca, CA), which 
was making a coffee substitute and inulin (for diabetics; a 
tasteless white polysaccharide found esp. dissolved in the 
sap of the roots and rhizomes of composite plants) from 
dahlia tubers, had the necessary equipment. Their process 
was similar to malting and extracting a syrup, but they used 
no rice or enzymes. California Natural Products started to 
make Nissenbaum’s amazake using rice and commercial 
enzymes in early 1985. They shipped it in a stainless steel 
tanker to the Peninsula Creamery in Palo Alto, where it was 
made into Rice Dream. Koji was no longer used. Talk with 
Robert Nissenbaum. 1988. March 24. The original Rice 
Dream, from homemade koji, had no added sweetener. Then 
they added maple syrup to make it a little sweeter. This was 
discontinued after a sweeter koji began to made by CNP.

1525. Kuishimbo (The Glutton). 1984. June. New soyfoods 
restaurant or deli. Kuishimbo, Hagiwara 3-13-5, Oita-shi, 
Oita, Japan.
• Summary: Toyo Shinpo. 1988. June 1. p. 9. “Sato 
Shokuhin Kogyo Company has a tofu restaurant called 
‘The Glutton’ in Oita which serves appetizing tofu and fi sh 
dishes.” Mr. Junichi Sato, president of Sato Shokuhin Kogyo 
is the owner of the company and restaurant. In addition to 
being a tofu shop, they also have a fi sh menu. They are open 
from 5-12 P.M. every night, except the 1st and 3rd Sundays 
of each month. They opened for business four years ago.

1526. Shurtleff, William; Aoyagi, Akiko. 1984. Using tofu, 
tempeh & other soyfoods in restaurants, delis & cafeterias. 
Lafayette, California: Soyfoods Center. 181 p. June. 28 cm. 
Revision of Report on Soy Delis, Cafes, and Restaurants. [21 
ref]
• Summary: Contents: 1. Introduction and overview. 2. 

Directory of soyfoods delis, cafes and restaurants. Secondary 
soyfoods manufacturer-distributors. Soyfoods marketer-
distributors. 3. Chronology of opening (Farm Food Company 
in San Rafael, California, was fi rst in Aug. 1976). 4. Names 
of recipes served at each soy deli and ranking of the best-
selling of these recipes. 5. Names of recipes produced by 
second generation soyfoods manufacturer-distributors. 
6. Names of recipes produced by soyfoods marketer-
distributors. 7. Individual bulk recipes for tofu and tempeh 
dishes. 8. Alphabetical listing of recipes given above. 9. 
Articles published about soyfoods restaurants, delis, and 
cafeterias. 10. Menus, posters, and promotional materials. 11. 
Conclusion and summary. Address: Soyfoods Center, P.O. 
Box 234, Lafayette, California 94549.

1527. Shurtleff, William; Aoyagi, Akiko. 1984. Amerika 
Gasshû-koku oyobi Kanada ni okeru miso no rekishi 
(2) [History of miso in the USA and Canada (2)]. Miso 
no Kagaku to Gijutsu (Miso Science and Technology) 
32(6):287-91. June. [221 ref. Jap]
• Summary: This is part 3 of a translation in 4 parts by Taeko 
Ebine of the chapter on the “History of Miso” from The Book 
of Miso by Shurtleff and Aoyagi. Address: Soyfoods Center, 
P.O. Box 234, Lafayette, California 94549.

1528. Praskin, Laurie. 1984. Work with soyfoods on The 
Farm in Tennessee. Luci Morren working with soyfoods in 
Mexico (Interview). SoyaScan Notes. July 1. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: The Farm Soy Dairy had a centrifuge for 
making soymilk and dewatering soypulp in 1975. Laurie 
started working in the soy dairy in late 1974 or early 1975. 
Alexander was still there. There was a centrifuge there 
before that. All the tempeh at that time was okara tempeh. 
She does not recall if they used the centrifuge to dewater 
whole soybeans for tempeh.
 Suzie and Chris Jenkins. Utah. 801-532-4289. Suzie 
made tempeh before she went to Guatemala.
 Luci Morren is a woman working in Mexico with 
refugees from Guatemala. She went to the World Soy 
Conference. To make tortillas, add soybeans with corn to 
boiling lime water (cauldron cuts cooking time a lot), soak 
over night, then rinse, grind, form and cook tortillas.
 Also using soybeans with local black beans, 1:5. Soak 
over night to do away with some SBTI [soybean trypsin 
inhibitor]. Also cook with rice. People don’t use enough 
wood to cook things longer. Suzi utilizes everything when 
she does her demos. The whey is drunk with sugar and limes; 
refreshing. The pulp [okara] used in masa, and fried. Luci 
is a Belgian woman, who got turned onto soy in Mexico. 
She went to Nicaragua right after the revolution and started 
a big soy program. Nicaragua has classifi ed soy as one of 
its protein sources. For 3 years, she worked closely with 
women; she also has a program with 5 farmers growing 
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soybeans.
 Laurie will try to get me Luci’s address. Its sickening to 
see the poor kids. Mexicans do not want to help too much. 
Foreigners aren’t allowed into camps. Including Luci. She 
works out of San Cristobal in her offi ce, training Mexican 
promoters, but not all are as dedicated as she. Another 
student of hers is making tofu in her house to sell to tourists. 
Laurie taught her to make tofu cheesecakes.
 Plenty is funding Luci to do this soy project in 
Guatemala. Do they buy beans in Tapachala? Are any 
Chinese in Guatemala making soyfoods?

1529. Reed, J.D. 1984. Its trendy, tasty and Tofutti: This 
summer’s hot frozen dessert is no-cream ice cream. Time 
124:81. July 9.
• Summary: This two-thirds page article represents the 
biggest print media coverage for Tofutti to date. “Americans 
are licking up 40,000 gal. a week of this chilly concoction. 
Production has nearly doubled in the past month. Move 
over Frusen Glädjé and frozen yogurt; this is the summer of 
Tofutti. A photo shows smiling “Tofu tycoon David Mintz 
and his chic chiller.”
 Mintz is experimenting with tofu-based drinks and a 
vegetable salad. His next obsession is a nonmeat burger... It 
is made of tofu and has the taste and smell of a beefburger. 
Says the tycoon of tofu: ‘I am close to this tremendous 
breakthrough. It is made of tofu and has the taste and smell 
of a beefburger.’ Given his marketing skills, it may not be 
long before Tofutti addicts sit down to the main course: a Big 
MacFutti.”

1530. Hartford Courant (Connecticut). 1984. Tofu source of 
calcium, protein: Ask a dietitian. July 18. p. E3.
• Summary: A reader is curious about tofu; wants to know 
what it is and some ways to use it. A registered dietitian 
answers: “Tofu, or soybean curd, is made by solidifying soy 
milk. As a soybean product, its protein quality surpasses 
all other vegetable sources and approaches that of eggs and 
meat. As a protein source, tofu is unique–it also contributes 
considerable calcium but negligible amounts of saturated fats 
and sodium, and contains no cholesterol. It is an excellent 
alternate protein source in a varied diet.
 Contains two recipes from The Book of Tofu, by 
Shurtleff and Aoyagi–for Hot and sour tofu, and Tofu 
vinaigrette.

1531. Gillingham, Karen. 1984. Desserts to please the 
strictest vegetarians: The choices widen for those diets 
restricted to a lower-fat regimen. Los Angeles Times. July 19. 
p. K33, 35-37. [1 ref]
• Summary: One key to such recipes is the use of tofu. Two 
of the following recipes are adapted from The Book of Tofu, 
by William Shurtleff and Akiko Aoyagi. The recipes are: 
Plum orchard sherbet. Fruit tart. Tofu cheesecake. Tofu rice 

pudding. Apricot mallow whip. Bananas fl ambe. Address: 
Times staff writer.

1532. Lindsley, Kathy. 1984. Meatless, but not tasteless: 
You won’t miss the meat in these recipes. Times Union 
(Rochester, New York). July 31.
• Summary: Vegetarian cookery, featuring tofu and tempeh, 
has gone gourmet at The Lotus Cafe (686 Monroe Ave.) in 
Rochester, New York. A large photo shows Greg Weaver 
with a blackboard menu.

1533. Shurtleff, William; Aoyagi, Akiko. 1984. History of 
tempeh: A fermented soyfood from Indonesia. Lafayette, 
California: Soyfoods Center. 81 p. July 17. No index. 28 cm. 
2nd ed. 1985. 91 p. [375 ref]
• Summary: Contents: 1. Introduction. 2. Etymology. 3. 
World Overview. 4-8. History of Tempeh in Indonesia–
discusses (for the fi rst time) the world’s earliest known 
reference to tempeh in the Serat Centini [also spelled Serat 
Centhini] manuscript, which was probably written in about 
A.D. 1815. 9-11. History of Tempeh in Europe and Australia. 
12-15. History of Tempeh in the United States and Canada. 
16-18. History of Tempeh in Japan. 19-23. History of 
Tempeh in Asia (China, Taiwan, Southeast Asia, India, Sri 
Lanka). 24. History of Tempeh in Latin America. 25. History 
of Tempeh in Africa. 27. International Interest. 28. U.S. and 
Third World Problems.
 The world’s largest tempeh manufacturers are as 
follows:
 Company name, Country, Year Started, Avg. Weekly 
Production
 1. Marusan-Ai, Japan, 1983, makes 15,148 lb/week = 
6,885 kg/week
 2. Tempe Production Inc., Netherlands, 1969, makes 
13,200 lb/week = 6,000 kg/week
 3. Quong Hop/Pacifi c Tempeh, USA/CA, 1980, makes 
7,000 lb/week = 3,182 kg/week
 4. White Wave, USA/CO, 1979, makes 5,850 lb/week = 
2,659 kg/week
 5. Soyfoods Unlimited, USA/CA, 1981, makes 5,800 lb/
week = 2,636 kg/week
 6. Torigoe Flour Milling, Japan, 1983, makes 5,770 lb/
week = 2,623 kg/week
 7. The Tempeh Works, USA/MA, 1979, makes 5,500 lb/
week = 2,500 kg/week
 8. Marukin Foods, Japan, 1983, makes 4,620 lb/week 
= 2,100 kg/week. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

1534. Shurtleff, William; Aoyagi, Akiko. 1984. Amerika 
Gasshû-koku oyobi Kanada ni okeru miso no rekishi (3) 
Oyobi sono hoka no shokoku ni okeru miso [History of miso 
in the USA and Canada (3) And miso in other countries]. 
Miso no Kagaku to Gijutsu (Miso Science and Technology) 
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32(7):308-12. July. [221 ref. Jap]
• Summary: This is part 4 of a translation in 4 parts by 
Taeko Ebine of the chapter on the “History of Miso” from 
The Book of Miso by Shurtleff and Aoyagi. The other 
countries mentioned above are Israel, India, Brazil, and 
Nigeria. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

1535. Soyfoods Association of America. 1984. Soyfoods 
Association bylaws. New York. 8 p. Unpublished 
manuscript. Adopted 7-25-84.

1536. Viavant, Suzy Jenkins. 1984. Re: Work with soyfoods 
Sri Lanka and Guatemala. Making tempe at The Farm in 
Tennessee. Letter to William Shurtleff at Soyfoods Center, 
Aug. 13–in reply to inquiry. 1 p. Typed, with signature.
• Summary: Suzy has been “extremely busy getting ready 
for a soy development tour in Sri Lanka due to happen on 
the 27th of August through the end of September. I am being 
sub-contracted by CIDA thru Plenty as a Soy Development 
Consultant. We will be investigating opportunities for an in-
depth soy development project in Sri Lanka. Accompanying 
me will be the director of Plenty Canada, his wife and a 
member of the Sarvodaya movement.”
 “I started making tempe [tempeh, at The Farm in 
Summertown, Tennessee] in Sept. of 1976 at which time I 
took over production so Cynthia [Bates] could go full time 
into making spores [for tempeh]. At this time I was the fi rst 
one to try using the centrifuge to dewater the soybeans after 
cooking, although I think it was originally Cynthia’s idea. I 
made tempe until July 1977 when I went to Guatemala.”
 In Guatemala the “escalation of the political violence 
made it impossible for our extension workers to hold 
classes without being looked upon as subversives by the 
government. Because the dairy [soy dairy at Solola] was just 
a business it never really threatened the government so it 
was able to run for a few years. Now the dairy is closed for 
economic as well as political reasons. We hope to return if 
it [the political situation] cools down. Our latest report from 
Guatemala is that people in Itzapa are still growing soybeans 
and their wives are still making tofu and soymilk. I don’t 
know if the people in Solola are still growing them because 
we never quite isolated the best variety for their altitude.” 
Address: Utah.

1537. Diamond, Debra. 1984. Story at ‘Soyfood’ magazine 
is its a success. Citizen (Solana Beach, California). Aug. 22. 
p. D1-D2.
• Summary: About Doug Fiske, new editor of Soyfoods. 
“For the Encinitas resident, freelance graphic designer, 
lecturer for San Diego State University’s (SDSU) journalism 
department and former publisher/editor and art director of 
Surfi ng magazine–not to mention a vegetarian of ten years–
the quarterly trade magazine about producing and marketing 

soyfoods seemed a natural direction to go...
 “In one year, circulation has increased 55 percent, up 
from 4,500 in 1982 to 7,000 in 1983.” A large photo shows 
Fiske at work on a layout for the magazine.

1538. Shurtleff, William. 1984. Re: Your new clipping 
service. Letter to Michael Austin, Director, Soyfoods 
Association of America, Aug. 29. 1 p. Typed, with signature 
on letterhead (carbon copy).
• Summary: “Dear Michael,
 “About half of the clips you sent me the last two times, 
since you switched clip services, are largely useless, since I 
cannot read the date of the clip and (in some cases) I cannot 
even read the source. These are apparently stamped on the 
clip by the service but the stamp is so weak as to make the 
photocopy illegible.
 “When I get a good article but do not have the date and 
source, I cannot cite it and thus cannot use it in my writing.
 “Could I ask you to (fi rst) forward this letter to the clip 
service and ask them to be a bit more careful, and (second) 
check the clips you get before you copy them and darken the 
too-light ones with a black pen. I realize that this is awkward 
but otherwise many are useless... at least to me.
 “Thanks, ...”
 “PS. The new clip service seems to cover few if any 
scientifi c journals, which I fi nd to be unfortunate. The fi rst 
clip service covered many.” Address: Director, Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
(415) 283-2991.

1539. Rogers, Wally. 1984. Re: Bean Machines Inc. Letter to 
William Shurtleff at Soyfoods Center, Aug. 28. 1 p. Typed, 
without signature on letterhead.
• Summary: Wally is currently running the day to day 
operations of BMI. He and Steve Fiering are taking a closer 
look at the opportunity of investing in BMI. Address: 
Operations Offi cer, Bean Machines Inc., 390 Liberty St., #2, 
San Francisco, California 94114. Phone: 415-285-9411.

1540. Bean Machines Inc. 1984. Bean Machines 
disintegrators: Stainless steel soybean grinders (Brochure). 
San Francisco, California. 4 p. Aug. 28 cm.
• Summary: On the front cover is the silhouette of a 
disintegrator in two shades of blue on a gray background. 
The text: Manufacturers and distributors of tofu and soymilk 
equipment. The world’s fi nest soybean mills. Strong. 
Sanitary. Economical. Cable: BMITofu, San Francisco.” 
On the inside left page is a black-and-white photo of the 
opened disintegrator, with all parts and functions labeled. A 
table gives specifi cations for the three models (300, 600, and 
1000). The inside right page explains that the disintegrator 
has only one moving part; the rotor literally mashes the 
beans through as screen. Photos show options and extras: 
Hoppers (2), rolling stand, and pedestal.
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 On the back cover is a photo on a light blue background 
of the company’s new economy model–the BMI 150 
disintegrator (or Mini Mite II). Capacity: 150 lb/hour of 
dry soybeans. At the bottom of the page is a warranty and 
a brief history of the company, which was founded in 1977 
by William Shurtleff and Larry Needleman. Address: 390 
Liberty St., #2, San Francisco, California 94114. Phone: 415-
285-9411.

1541. Bialick, Barbara. 1984. The soyfoods industry: 
Growing like a beanstalk. Whole Life Times No. 36. p. 32-33. 
July/Aug.
Address: New York.

1542. Brisson, David. 1984. Natural foods go gourmet. East 
West Journal. Aug. p. 22, 24-27.
• Summary: Brother Ron Pickarski, a 34-year-old Franciscan 
friar from Miami, Florida, is a world class vegetarian chef, 
who won a bronze medal in the 1980 Culinary Olympics, and 
who likes to use tofu in his creations. At this year’s Olympics 
in October in Frankfurt, Germany, he will prepare Tofu Sushi 
with Mikado Sauce and Seitan Moutard Bitard (a vegetarian 
steak). A consultant for Legume, Inc. he has created such 
sumptuous dishes as Tofu Bourguignon and Tofu Tetrazzini 
for them. Contains an illustration and biography of Pickarski. 
An illustration shows Brother Ron. Address: Brookline, 
Massachusetts.

1543. Product Name:  [Natural Organic Nigari Tofu].
Foreign Name:  Tofu Natur.
Manufacturer’s Name:  Christian Nagel Tofumanufaktur.
Manufacturer’s Address:  Oelkersallee 14a, D-2000 
Hamburg 50, West Germany.  Phone: 040/89 49 37.
Date of Introduction:  1984 August.
Ingredients:  Organically grown soybeans (Sojabohnen aus 
kontr. biol. Anbau), water, nigari (MgCl).
Wt/Vol., Packaging, Price:  250 gm, 400 gm, or 1000 gm.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm: 72 calories, protein 8.5 gm, fat 4.5 
gm, carbohydrate 1.5 gm.
New Product–Documentation:  See next page. Interview 
with Bernd Drosihn of Soyastern. 1987. Nov. 30. Christian 
Nagel makes about 1,000 kg/week of tofu. Letter from Harry 
Whitford of Soyastern. 1987. Dec. 14. He makes about 900 
kg/week of organic nigari tofu. Form fi lled out by Christian 
Nagel. 1988. Jan. Their tofu was introduced in August 1984. 
They are now making 1200-1500 kg/month. Label. Inhalt: 
1000 gm. 1988. 2.5 by 3 inches. Blue or black on white.
 Manufacturer’s brochure. 1989? “Nagel’s Tofu.” 4 
panels. Black on blue. The company name seems to be Tofu-
Manufaktur Christian Nagel GmbH. Discusses: The essential 
merits/advantages of tofu (Rich in high quality protein, 
protein complementarity, low in calories, free of cholesterol, 
rich in vitamins and minerals, easily digestible, versatile in 

the kitchen). Includes 8 tofu recipes, plus a graph showing 
the number of kilograms of protein obtainable from one 
hectare of land using various protein sources.
 Poster. 1989. “Nagel’s Tofu.” 23 by 16 inches. Dark 
blue, green, black and light blue on white.
 Report of visit to Christian Nagel’s tofu company in 
Hamburg, by Anthony Marrese 1989. Dec. Marrese enclosed 
two leafl ets, a post card and a progression of four tofu labels, 
over 5½ years; the oldest on the top left and the current one 
on the lower right.
 Talk with Christian Nagel. 1990. May 4. The company 
name was Christian Nagel Tofumanufaktur until 1 Jan. 1989, 
when it was changed to Tofumanufaktur Christian Nagel 
GmbH. The original address was Oelkersallee 14a, D-2000 
Hamburg 50, West Germany. He moved to his present 
address on 1 Aug. 1986. His fi rst product was called Tofu 
Natur.
 Note: This is the earliest known commercial soy product 
made by Christian Nagel.

1544. Estella, Mary. 1984. Spotlight: Restaurant. The Five 
Seasons, Jamaica Plain, Massachusetts. Soyfoods. Summer. 
p. 8.
• Summary: “The Five Seasons Restaurant is enjoying the 
sweet success that foodservice people dream about. Owned 
and operated by the Pell brothers, Jon, Rob and Steve, 
business at the 40-seat natural foods restaurant has increased 
by 25 percent each year since they opened in 1981. The 
average lunch check is $5-$8; dinner $8-$12. Weekend 
nights are busy, turning the tables an average of three times 
each night.
 “’Our intention is to show the public that natural foods 
are more than carrot juice and sprouts,’ says Rob.
 “The Five Seasons is situated in a row of busy stores 
on Centre Street. A clean, country feeling is given by 
fresh white walls above a wood wainscoting. Two rows 
of attractive oak tables greet customers. Seating is on 
comfortable benches along each wall and on wooden chairs. 
Hanging plants, ceiling fans and a photography display lend 
a relaxed air.
 “’When we opened three years ago we used four tubs of 
fresh tofu per week, Now we’re up to eight 25-pound tubs. 
We buy our tofu front Yah Kee, a third-generation soycrafter 
in Boston,’ explained Rob. Tempeh is supplied by 21st 
Century Foods, also in the Boston suburb of Jamaica Plain. 
Savory tempeh specials have increased tempeh use from 
eight to 20 pounds per week. Miso from American Miso and 
Eden Foods is used to season soups, sauces and dressings. 
About 20 pounds of miso are used weekly. The soyfoods list 
is completed with tamari from the Lima Company. This rich 
tamari is preferred by the Pells for seasoning and for use in 
their famous teriyaki sauce.
 “Soyfoods appear in all areas of the menu. Two of the 
eight appetizers feature tofu as the main ingredient. Tempura 
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Nori Rolls are very popular. Slices of tofu, carrots, cabbage 
and watercress are wrapped in nori (a sea vegetable), dipped 
in a tempura batter and fried golden brown. Each roll is cut 
into one-inch pieces and artfully arranged around a ginger-
tamari dip.
 “Tofu Cream Cheese is a star of the menu. The smooth, 
rich pate of tofu, tahini, umeboshi (a Japanese salt plum) and 
scallions is served as an appetizer with crunchy homemade 
poppyseed crackers. A salad plate similar to a cottage cheese 
dieter’s special uses this cream for its foundation. You can 
order a hearty sandwich fi lled with Tofu Cream Cheese and 
salad vegetables. For many, Sunday wouldn’t be Sunday 
without bagels Five Seasons style–topped with Tofu Cream 
Cheese, lox and a colorful salad garnish.
 “Lasagna is a Saturday night tradition. Thick layers of 
garlicky tofu ‘ricotta’ are layered with sauteed vegetables, 
pasta and the Pells’ own tomato sauce. The day I visited, 
tempeh was prepared in a delicate sweet and sour sauce with 
matchstick carrots, broccoli, peppers and served over rice.
 “Szechuan Tofu and Vegetables combine deep-fried 
cubes of tofu and Oriental vegetables in an authentic sauce 
of hot pepper, barley malt, garlic, ginger and tamari. ‘Veal’ 
Parmesan is by far the most creative dish. Seitan, a wheat 

gluten cutlet, is seasoned, sauteed and topped 
with tomato sauce and a layer of ‘Mexican 
Cheese.’ The latter is a Pell creation of golden 
corn polenta, sauteed onions and tofu pureed in 
a blender. It’s also used on other au gratin dishes 
and as a cheese-like sauce.
 “The richest entree combines 
tofu and tempeh in a surprising European-style 
special: Tempeh Mushroom Stroganoff. Thin 
slices of tempeh are deep fried and served in a 
sauce of sauteed mushrooms and stock thickened 
with a roux. Tofu Sour Cream is added at the end 
to fi nish the dish and it’s served over a plate of 
colorful spiral noodles.
 “Sunday brunch shines with soy-
foods delights, a tradition in the Jamaica Plain 
natural foods community. Brunch is a relaxed 
time to read the Globe, meet friends and indulge 
in pancakes, French toast and omelettes. French 
toast is made with eggs or an unusual mixture of 
amazake (a sweet, fermented rice drink), tofu, 
vanilla and cinnamon blended together. Thick 
slices of homemade bread are dipped in this 
sweet cream, fried and topped with strawberry or 
maple-walnut sauce. Scrambled tofu is gaining 
a large audience, selling about 25 portions each 
brunch.
 “A changing selection of the 
Pells’ famous desserts completes the menu. 
Jon explains, “Tofu is not traditionally used 
for desserts in Asia. We fi nd it an excellent 

replacement for dairy products in baking moist 
cakes, cream pies and puddings. Our secret is very fresh 
tofu.”
 “The Pells have succeeded in designing a menu with 
something for everyone–from soyfoods fans to gourmet 
diners to those looking for an honest, home-cooked meal. 
The focus is on consistency. Dedication to high quality is the 
Pell family’s sure recipe for success.
 A photo shows the three bothers Pell: Jon, Steve and 
Rob in a relaxed moment.
 “Mary Estella’s Natural Foods Cookbook–Vegetarian 
Dairy-Free Cuisine will be published this fall by Japan 
Publications.” Address: Author.

1545. Fiske, Doug. 1984. Soyfoods in the supers 
[supermarkets]. Soyfoods. Summer. p. 18-23. Cover story.
• Summary: Gives an in-depth look at the marketing 
strategies of Legume Inc., Tomsun Foods, Eden Foods, 
Vitasoy, Tempehworks, Nasoya, Eden Foods, Soyfoods of 
America (Furama and Naturespring brands), White Wave, 
Hinode Tofu Co., Tofu Time (Tofutti), and Nasoya.
 “Without considering soy sauce and excepting a 
few areas with concentrated Asian populations, ten years 
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ago you would have been hard pressed to fi nd soyfoods 
in supermarkets. Today, after a decade that has seen the 
industry grow from infancy to adolescence, soyfoods can 
be found in supermarkets from coast to coast. Indeed, 52% 
of the 27 tons of tofu produced in the United States in 1983 
was sold through supermarkets. What Soyfoods set out to 
do in this article was to determine the strength of soyfood 
products’ presence in supermarkets, to discover how and by 
whom that presence was achieved, and to project soyfoods 
future in the supers. We spoke with representativesfrom 17 
companies chosen according to three criteria: what soyfoods 
the company markets through supers, where the company is 
located, and its size. We feel that the information given here 
by a 10-company cross section fairly represents the industry 
as a whole.
 “Legume of Montville, New Jersey is unique among 
soyfoods companies. It is the only fi rm in the industry whose 
product line consists solely of frozen single-serving entrees. 
Founded in 1981 by the husband-and-wife team of Gary 
and Chandri Barat. Legume’s progressive idea is to provide 
convenient, low-calorie, cholesterol-free, dairy-free, natural 
entrees made with tofu to health-and-weight-conscious 
consumers.
 “In early 1984 Legume introduced six new, attractively 
packaged entrees: Vegetable Lasagna, Stuffed Shells 
Provencale, Cannelloni Florentine. Sesame Ginger Stir-Fry. 
Tofu Bour-guignon and Tofu Tetrazzini. The company’s 
supermarket marketing program is focused on these 
products. For 1984, sales through supers are projected at 
$400-500,000, about 50% of total sales. Great gains are 
expected in 1985, with supermarket sales rising to about $2 
million.
 “Legume initially gained entry to supers through 
several natural foods distributors. At about the same time, 
Legume began making sales calls, mostly in the New York 
metropolitan area, on supermarket chain frozen food buyers. 
Among the regional brokers the company has come to retain 
in certain markets across the U.S., the New York area brokers 
are especially strong. Legume works closely with them, fi rst 
in selecting the most appropriate chains, second in teaming 
up on the sales calls, and third in servicing established 
accounts and doing in-store demonstrations.
 “Says Bob Shapiro, marketing director for Legume, ‘We 
don’t fool ourselves thinking that our product can be sold, 
or should be sold, in every store in a given market. We are 
selective about the chains and stores we move into. We’re 
looking for a particular type of consumer who shops there. 
It’s a working, educated, middle-income, 30-year-old head of 
household profi le.’
 “Because of the relative unfamiliarity with the product 
and with tofu on the public’s part, Legume has had some 
diffi culty fi nding brokers to take the line, and in gaining 
authorizations from buyers. Shapiro again: ‘We fi nd that as 
much as we have to develop programs that are fi nancially 

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

1546. Product Name:  [Soybean Miso].
Manufacturer’s Name:  Granja Tierra Nueva.
Manufacturer’s Address:  Aldea San Luis, La Azulita, C.P. 
5102, Estado Merida, Venezuela.
Date of Introduction:  1984 August.
New Product–Documentation:  Letter from Ing. Oswaldo 
Perez. 1987. July. He made 100 kg of 18 month miso.

1547. House, S.L. 1984. Spotlight: Institutional foodservice. 
Alive Polarity, Murrieta, California. Soyfoods. Summer. p. 6.
• Summary: “Northeast of San Diego and southeast of Los 
Angeles lies a peaceful place where people can go for a 
day, a week, a month to experience spiritual renewal and 
better health practices. Among other diverse activities, Alive 
Polarity’s Murrieta Hot Springs offers mudbaths, marriage 
counseling and superb vegetarian cooking.”
 “The lacto-vegetarian diet offered at Alive Polarity 
emphasizes purifying, health-building and gourmet dishes. 
Soyfoods make up a large part of the menu.
 “’More than 50 percent of our meals contain soy 
products,’ says Breese English, kitchen manager. Tofu is by 
far the soyfood used most often because it’s so receptive; 
it adds little fl avor of its own yet takes on the fl avor of 
ingredients used with it. ‘I’d say we consume at least 70 
pounds a day.”
 “Alive Polarity’s restaurant serves breakfast, lunch and 
dinner buffet style, totaling about 1000 meals daily.”
 “While tofu is a primary ingredient in many of the 
recipes, other soy products are used extensively as well. 
Bragg’s Liquid Aminos and tempeh are two products that 
have found a place in Alive Polarity’s kitchen.
 “Bragg’s is a liquid mineral soy bouillon often used 
instead of soy sauce or tamari. Its slightly less salty fl avor 
had made it a popular item for the cooks as Mary Ann 
Beauchamp attests. ‘I use it in almost everything, sauces, 
salad dressings, soups.’ About 25 gallons of Bragg’s Liquid 
Aminos are consumed weekly.
 “Tempeh is the third most popular soy product used. 
Tempeh is a complete protein food with a texture that lends 
itself to hearty foods and entrees. Used in place of hamburger 
for summer barbecues, tempeh burgers are very popular. The 
kitchen staff estimates they use about 400 tempeh patties a 
week.
 “Two soyfoods recently introduced at Alive Polarity 
include soymilk and Tofutti. Given that almost 20 gallons of 
soymilk are consumed weekly, it appears it’s already gained 
acceptance among the clientele.”
 “Mary Ann Beauchamp, whose mother is Japanese 
explains, ‘My mother is amazed with the things we do with 
tofu. The Japanese use tofu in traditional ways for specifi c 
purposes. I don’t feel that they experiment or work with it as 
we do.’ For example, Beauchamp explains a favorite recipe, 
Tofu Tidbits. ‘You take cubes of tofu and bread them in a 
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mixture of fl our, nutritional yeast, herbs and spices. Then 
layer the cubes in a pan with a small amount of oil. Bake for 
an hour at 500º. Serve with tartar sauce and lemon wedges, 
it’s fantastic. People just love it.’”
 A photo shows the staff: Jane Buck, Breese English, 
Mary Ann Beauchanp, and Diane Luzzi. Contains a “favorite 
recipe” for Tofu french toast.

1548. Leviton, Richard. 1984. Soyfoods market: The top 15 
prepared convenience soyfoods. Soyfoods. Summer. p. 42-
43.
• Summary: “Since 1980 most of the innovation–and 
excitement–in the American soyfoods industry has centered 
around what are now called prepared convenience soyfoods.” 
The top 15 are: (1) Legume Light & Natural Tofu Entrees. 
(2) Edward & Sons’ Miso-Plus Jalapeno and Chive miso 
dips. (3) Farm Foods’ Ice Bean and Ice Bean Sandwich. 
(4) Tofu Time’s Tofutti. (5) Light Foods’ Light Links (tofu 
hot dogs). (6) Brightsong Light Foods’ Tofu Desserts and 
Dips. (7) Tomsun Foods’ Spice and Herb Tofu. (8) Eden 
Foods’ Edensoy. (9) Nasoya’s Vegi Dips. (10) Sonoma 
Specialty Foods’ Nutcracker Sweets. (11) Pacifi c Tempeh 
and Soyfoods Unlimited’s Tempeh Burgers. (12) Soyfoods 
Unlimited’s Leandro’s Meatless Lasagna. (13) Fantastic 
Foods’ Tofu Burger Mix. (14) Quong Hop’s Soy Fresh. (15) 
Garden of Eatin’s Nuclear Freeze (soymilk ice cream pops). 
A photo shows each product.

1549. Shurtleff, William. 1984. Soybeans and soyfoods in 
China: 1949-1983. Soyfoods. Summer. p. 24-25.
• Summary:  “In mid-1983 I was invited to go to the 
People’s Republic of China for three weeks to give four 
seminars in various provinces for government offi cials 
and technical professionals interested in modern soymilk 
production. Accepting the invitation enabled me to study 
soybeans and soyfoods in the land of their origin. I realized 
that this was a rare opportunity, for not since William Morse 
studied soybeans and soyfoods extensively in China during 
his trip to East Asia in 1929-31 and A.K. Smith studied them 
in 1949, almost 35 years ago, has a Westerner gone there for 
this express purpose.
 “From ancient times to well into the twentieth century, 
China was by far the world’s leading producer of soybeans. 
In 1910 China proper produced an estimated 71% of the 
world’s soybeans, and Manchuria, then an independent 
nation, produced another 16%. As late as 1929 the two 
nations produced 87% of the world’s soybeans, and in that 
year their combined production reached an all-time peak 
of 11.89 million tonnes (metric tons). The soybean was 
Manchuria’s most important agricultural and export crop, 
and during the 1910s and 1920s huge amounts of soybeans, 
soy oil, and soybean meal were shipped from Manchurian 
ports to countries around the world [above all to Japan]. 
Starting in 1933, however, soybean production began a long 

decline, caused largely by stiff competition from soybean 
producers in the U.S., by the revolution, the civil war, and 
the anti-Japanese war in China.
 “Soybean production rose following the founding of 
the People’s Republic in 1949. After collectivization in the 
winter of 1955-56, Chinese rural management cadres were 
encouraged to concentrate on grain and cotton production. 
Area planted to soybeans (considered a grain) expanded 
dramatically, as did production, reaching 12.75 million 
hectares and 10.05 million tonnes in 1957, fi gures which 
have not been attained since.
 “Soybean area fell from its peak of 12.75 million ha in 
1957 to 9.55 million ha in 1958, a drop of 25%. It fell even 
further by 1965, to 8.59 million ha. Yields also fell, so that 
in 1965 soybean production, a mere 6.14 million tonnes, 
was at about the same level it had been in 1900. Soybean 
production, yields, and hectarage increased substantially 
after 1976. From 1976 to the peak year in 1981, production 
rose 41%, yields climbed 18%, and hectarage increased by 
20%. In 1980 China produced a mere 9.3% of the world’s 
soybeans, down from 44% in 1954 and 38% in 1957. China 
fi rst imported soybeans from the USA in 1977. Imports 
peaked at 810,000 tonnes in fi scal year 1980, then decreased 
to zero after spring 1982.
 “Following U.S. diplomatic recognition of China 
in 1978 and the fi rst large imports of U.S. soybeans, the 
American Soybean Association began to wonder if China’s 
one billion people and 200 million hogs might not be the 
next big market for American soybeans. After the ASA’s fi rst 
trip to China in mid-1979, Chief Executive Offi cer Bader 
announced that China seemed sincere in wanting to expand 
and improve its livestock industry (primarily swine and 
poultry), in part by feeding more soybean meal. In August 
1982 the ASA opened an offi ce in Beijing under the direction 
of Terrence Foley. Many teams of Chinese professionals in 
soybean crushing, soyfoods manufacturing, and livestock 
and human nutrition were sponsored by the ASA to visit the 
U.S. and Asian countries, and U.S. specialists were sent to 
China to teach. Foley saw great potential in the soyfoods area 
since there were fi ve times as many people as hogs and most 
hogs were fed only scraps and waste inedible by people. In 
late 1983 the ASA hired a nutritionist, Beth Branthaver.
 “Since the founding of the People’s Republic of China 
soybean research has been conducted solely by public 
institutions, largely those under the national Ministry of 
Agriculture. Perhaps the most active and best-known center 
is the Soybean Research Institute at the Heilongjiang 
Academy of Agricultural Science, founded in 1975 near 
Harbin. By 1983 the Institute, with a staff of 71 professionals 
(building toward 100) and a yearly budget of $100,000, 
had developed several new soybean cultivars and created a 
package of practices that allowed farmers to get yields of up 
to 3,000 kg/ha. Between 1949 and 1982 Chinese researchers 
developed more than 200 new soybean cultivars that were 
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used in production.
 “To help improve soybean production and utilization in 
northeast China, the United Nations Food and Agricultural 
Organization (FAO) established a project to increase the 
competence of the Institute staff. With $525,000 in funding, 
the program runs from February 1982 to August 1984.
 “By far the most important fact noted by one wishing 
to study soyfoods in post-revolutionary China is how little 
information is available, and how diffi cult it is to get what 
little exists. There are no offi cial statistics on any aspects 
of the production of soyfoods, no publications devoted 
specifi cally to soyfoods, and few people with an interest in or 
doing research on the subject.
 “Despite China’s top-priority goal since 1976 of 
modernizing its agriculture and industry, no plans have 
been made to modernize the vast and important traditional 
soyfoods industry. As of 1983, a major debate was shaping 
up in China as to whether the country should modernize 
traditional industries or turn to making Western high-
technology soy protein products, largely for export.
 “Unlike most countries of the world where soybeans 

are widely produced or used, China has 
no soy-related trade associations. This is 
one major reason for China’s shortage of 
information and slowness in modernizing 
its soybean production and processing 
industries. The most closely related 
trade group is the Chinese Food industry 
Association.
 “In China there is little or no 
private enterprise or individual ownership 
of businesses. Soyfoods manufacturers 
work for the State, and all decisions on 
which soyfoods will be made, how, by 
whom, and in what amounts are made 
by government bureaus. Since 1979 
the inertia and listlessness of China’s 
bureaucracy and its lack of concern 
for the common people have become 
offi cially recognized and widely discussed 
problems. Various Chinese friends who 
work with soyfoods in America have 
reported to us, after returning to China, 
that soyfood production had dropped 
noticeably in both quantity and quality.
 “In 1983 China’s most popular 
soyfoods in terms of the amount produced 
and consumed (not counting soy oil), in 
approximate order of importance, were 
tofu (all nonfermented types), soybean 
jiang (a sort of miso), soy sauce, and 
soymilk. Small amounts of modern soy 
protein products (especially soy fl our and 
textured soy fl our) have started to be made 
experimentally in larger cities. Except for 

the modern products, this ranking has probably not changed 
much since 1949, or even since 1900.
 “Lepley (Soybean Update. April 1981) and Terrence 
Foley of the ASA, estimated that 93% to 95% of the 
soybeans produced in China were used to make traditional 
soyfoods, one of the highest percentages in the world; only 5 
to 7% was used for livestock feeds.
 “Despite increases in soybean production and 
imports since 1965 per capita annual soybean availability 
(approximately equal to consumption) has dropped sharply 
from 16.9 kg in 1953 to 7.13 kg (the lowest point) in 1965, 
then rose a little to 8.3 kg in 1980. Nevertheless, according to 
FAO food balance sheets. this was probably the highest per 
capita use of soybeans as food in the world. Following China 
(in 1971) were Japan (5.1 kg), Korea (5 kg). Singapore (4.3 
kg). and Indonesia (2.8 kg).
 “Availability of soyfoods in China varies widely by type 
of food, season. and region. Earlier overemphasis on heavy 
industry at the expense of agriculture and failure to check 
population growth led to a steady decline in per capita food 
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production. To cope with potential shortages of basic foods, 
the Chinese government devised a complex rationing system. 
In Beijing in 1983. people had to carry as many as seven or 
eight different types of monthly coupons or ration booklets. 
Tofu and soy oil (along with all cooking oils) were the main 
soyfoods rationed. Grains, sugar, and, in some areas, meat 
were also rationed. Equal weights of wheat fl our and tofu 
were interchangeable.
 “On many days, particularly in the warm months due to 
the lack of refrigeration through the marketing chain, tofu 
and other foods simply were not available, or they sold out 
early, or people had to wait in long lines for up to an hour to 
buy them. Lines for meat and fi sh were the longest.
 “Perishable soyfoods such as tofu become more 
available during the colder months. Seasonal soyfoods 
such as fresh green soybeans in the fall, are enjoyed each 
season. Since inland transportation systems are rudimentary, 
soyfoods are most widely available in areas where the beans 
are grown.”
 A graph, based on the Statistical Yearbook of China, 
shows soybean production in China from 1910 to 1983. On 
this graph, production for Manchuria only from 1910 to 1949 
is also shown; it peaked in 1930. Manchuria fi rmly became 
part of China in 1949. Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549.

1550. Shurtleff, William. 1984. Japan’s fi rst and largest 
tempeh companies. Soyfoods. Summer p. 30-32.
• Summary: “The fi rst Japanese known to study tempeh 
and publish information about it was microbiologist Dr. 
Ryoji Nakazawa in 1928. Following that pioneering work, 
tempeh research continued at the Department of Applied 
Microbiology, founded in 1944 within the National Food 
Research institute, and, during the late 1950s and early 
1960s, at the Food and Nutrition Laboratory at Osaka City 
University. Although information was made available to 
commercial interests and they were encouraged to develop 
tempeh products, the idea never took root.
 “Despite considerable research on tempeh during 
the 1960s and 70s, no commercial production took place. 
In the early 1980s new interest arose among potential 
producers for various reasons: First, the rising popularity 
of tempeh in the United States and Europe; second, the 
growing internationalization of the Japanese diet; third, the 
increasingly positive image of soyfoods as a source of high-
quality nutrition; and fourth, the activities of KOPTI, the 
new tempeh-makers trade association in Indonesia. In 1982. 
working with KOPTI in Indonesia and with an eye on the 
U.S. and European soyfoods markets, Takai, a large Japanese 
manufacturer of tofu and soymilk equipment, developed and 
patented a combination cooker and wet dehuller to aid in 
modernizing the tempeh-making process.
 “The fi rst company to take serious interest in 
commercial tempeh production was Torigoe Flour Milling 

Co. (Torigoe Seifun), the nation’s fi fth-largest fl our miller. 
With wheat quotas fi xed by the government and supplies 
always limited, Torigoe was looking to diversify. In 1975 
Hiroto Nakagawa, head of Torigoe’s R&D department, 
received an article on tempeh from Kyushu University’s 
Department of Food Science and Technology. When 
Nakagawa asked for more details, Dr. Tadao Watanabe in the 
department asked one of his students, Kazuhiro Takamine, 
to study tempeh in greater depth. In 1976 Takamine 
joined Torigoe’s R&D group and the company began to 
do cooperative research with the department at Kyushu 
University on tempeh and other fermented foods.
 “In 1979, with research beginning to look promising, Dr. 
Watanabe recommended that Torigoe send Takamine to the 
U.S. for further study. In 1980, working in the University of 
Minnesota Department of Food Science and Nutrition under 
Dr. William Breene and with Indonesian Ph.D. candidate 
Abdul Ribai, Takamine began to realize the great potential 
of tempeh. In 1981, having returned to Japan with solid 
practical and theoretical knowledge of tempeh, Takamine set 
out to convince the management of Torigoe that they should 
invest in a tempeh plant. But the leaders were hesitant, 
fearing that tempeh might not be suited to Japanese tastes. 
For various reasons. company attitudes gradually changed:
 “First, Takamine developed a tempeh with an 
improved and milder fl avor. Second, it was learned that the 
prestigious National Food Research Institute (NFRI) was 
researching tempeh. Torigoe’s head of R&D went to NFRI 
in February 1983 and showed them Takamine’s product. 
NFRI researchers, surprised and impressed, told other 
companies that tempeh looked more promising than ever and 
even persuaded the Japan Natto Association to consider it 
carefully.
 “Third, a growing number of articles on tempeh, many 
from the NFRI, began to appear in Japanese newspapers. 
And fourth, Dr. Watanabe from Kyushu began giving 
lectures to dietitians. nutritionists, and home economists on 
the high nutritional value of tempeh.
 “In June 1983 Torigoe started making tempeh at their 
Fukuoka fl our mill in a pilot plant that cost $50,000 and had 
a capacity of 33,000 pounds of tempeh a month. They made 
the key decision not to sell plain tempeh, but rather to make 
two semi-prepared products. both called Gold Tempeh. One 
was tempeh cut into pieces the shape of small french-fried 
potatoes. These were dipped in a batter made of vegetable 
juices, wheat fl our, salt, and spices, dusted with bread 
crumbs, packed in a shallow tray with two packets of tartar 
sauce, and sold frozen. The consumer deep fries them to 
serve crisp and crunchy with the sauce. The second product 
was made by simply pressing the ground trimmings from 
the fi rst product into oval patties (no binding was used), 
then enrobing them in the breaded batter. The products were 
introduced to a school lunch program in Kyushu and became 
very popular. They were also test marketed in several natural 
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food stores, again with good results. On June 30, the Nikki 
Sangyo Shinbun, a large Japanese business newspaper, 
reported on a tempeh press conference held by Torigoe 
the day before. Following this, in mid-July 1983, Torigoe 
started commercial-scale production. Sales in 600-gm packs 
to institutions (schools, hospitals, natural food restaurants) 
began in July, and sales in 140-gm packs to retailers (natural 
food stores, department stores and chain supermarkets) 
started in November 1983. Packaged in beautiful full-color 
boxes with handsome fl yers, the tempeh could be used in 
Western, Japanese or Chinese-style cookery, or as a snack 
food. Each of the two forms of Gold Tempeh, weighing 140-
gm, cost 250 yen (about $1.05). Nutritional value (17.5% 
protein, rich in vitamin B-12) was stressed in marketing.
 “By early 1984 the company was making 24,200 pounds 
of tempeh a month, making it the sixth-largest tempeh 
manufacturer in the world–and the product was only in the 
test market stage! Sales of about $420,000 were projected for 
the fi rst year.
 “In early 1984 a major, exciting move was made by 
Marusan-Ai, one of Japan’s most dynamic and forward-
looking food companies, and one of the country’s largest 
manufacturers of soymilk and miso. Marusan-Ai had been 
researching tempeh production since the early 1970s. 
They decided to make their tempeh at their main plant in 
Okazaki city, Aichi prefecture, and to incubate the tempeh 
in shallow plastic trays. In January they introduced their 
tempeh to dietitians and in February they began to distribute 
pasteurized, refrigerated bulk tempeh (500-gm and 2.5 kg) 
for use in local school lunch programs and hospitals, and 
by caterers. They published a 27-page booklet titled ‘A 
New Soy Protein Food for Tomorrow: Marusan’s Healthy 
Tempeh.’ which included a description with photographs of 
their tempeh production process and eight Japanese-style 
recipes. In April they began selling 125-gm cakes retail to 
consumers. By May, Marusan was producing 30 metric tons 
(66,000 pounds) of tempeh a month, making them by far the 
largest tempeh manufacturer in the world. They have big 
plans to expand production considerably in June
 “Two large natto companies began making tempeh 
in early 1984: Marukin Shokuhin Kogyo in Kyushu, 
and Takashin in Tokyo–both prompted by the Japan 
Natto Association’s promotional work for tempeh. Other 
companies now seriously considering tempeh production 
include Yukijirushi (Snow brand), Japan’s largest dairy 
products company (with 1982 sales of $1.8 billion), and 
Kibun, a huge food company and Japan’s largest soymilk 
manufacturer.
 “William Shurtleff.
 “This article is an excerpt from ‘The Tempeh Revolution 
in Japan.’ Copies of the full article are available for $5.00 
from The Soyfoods Center. P.O. Box 234, Lafayette, 
California 94549, USA. The author would like to learn 
more about the history of tempeh in Japan. Readers with 

information may write, in Japanese if necessary, to William 
Shurtleff at the address above. Mr. Shurtleff is now writing 
History of Soybeans and Soyfoods.” Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California.

1551. Shurtleff, William. 1984. Ideal miso climate. Soyfoods. 
Summer. p. 34.
• Summary: Discusses the temperature and precipitation in 
Sendai, Japan.
 “Over the years, various people interested in starting 
miso companies in North America or Europe have asked us 
what we consider the ideal climatic conditions. We generally 
answer that the climate, ideally, should be similar to that of 
the city of Sendai, North-eastern Japan, where it is relatively 
cool, even in the summer and quite cold in the winter, where 
the humidity is relatively high, and where the water and air 
are both pure.
 “The following meteorological data on temperature and 
precipitation in Sendai, available here for the fi rst time in 
English, should prove valuable in siting future miso plants. 
Of course. miso is made throughout Japan. Sweeter misos 
are usually made in the warmer climates.” Address: Soyfoods 
Center, P. O. Box 234, Lafayette, California.

1552. Shurtleff, William; Aoyagi, Akiko. comps. 1984. Soy 
ice cream bibliography. Lafayette, California: Soyfoods 
Center. 4 p. Aug. Unpublished. 28 cm. [167 ref]
• Summary: Consists of bibliographic records, numbered, 
sorted alphabetically by author, printed on a dot-matrix 
printer. None of the records has a summary or abstract. Nor 
is there any index. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 415-283-2991.

1553. Soyfoods Association of America. 1984. Marketing 
soyfoods in America. Soyfoods. Summer. p. 12-13. [1 ref]
• Summary: Lists members of the Association and of its Tofu 
Standards Committee. Address: Santa Ana, California.

1554. Soyfoods. 1984. Soyfoods in the media [Tofu Time, 
Tomsun Foods, Soyfoods Association, Legume, Items From 
Our Catalog]. Summer. p. 14.
• Summary: David Mintz of Tofu Time in Brooklyn has 
gotten a lot of press and TV coverage recently for Tofutti. 
He says “that if he spent $5 million he wouldn’t be able to 
duplicate the attention he’s gotten already.” Mintz even has a 
license plate that reads “Tofutti” (photo shown). “Following 
a year of talks with Haagen-Dazs, a distribution agreement 
was made that will extend Tofutti’s reach in hard pint and 
3.5-ounce cup versions to supermarkets nationwide.” Tofutti 
typically retails for $2.50 to $2.79 per pint.
 “Alfred Gingold’s Items From Our Catalog, a parody of 
the L.L. Bean mail order catalog published by Avon Books, 
offers Tofu Innersoles: ‘Firm-style bean curd insoles cushion 
feet, absorb perspiration and provide more protein than meat 
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or fi sh innersoles of twice the weight. Tofu compresses with 
use, becoming more pungent and fl avorful. May be removed 
when not in use to dry or marinate. Innersoles are ready 
to eat after 1,200 miles of wear. Each pair provides adult 
protein requirement for two meals. Insoles are sized large to 
allow for snacks. Recipe booklet included.’
 “Another parody, Futile- The Magazine of Adult Dating, 
published by Workman Publishing, features a recipe for Tofu 
Stuffed Potatoes in its Cookin’ Bachelor’s department under 
the title ‘The Last Word in Curd.’”

1555. Soyfoods. 1984. New products: Ice eight plus six. 
Summer. p. 44.
• Summary: A large photo shows a pint of Chocolate 
Ice Bean. “Farm Foods of Summertown, Tennessee adds 
chocolate to round out their Ice Bean line at 8 fl avors. 
According to the company, the non-dairy frozen dessert is 
made from fresh soymilk and sweetened with honey. The 
Farm has expanded its Ice Bean soft-serve mix line to 6 
fl avors: honey-vanilla, carob, strawberry, mocha, chocolate, 
and maplenut–all cholesterol free, low calorie and 100% 
natural. The mix is packaged in 1-gallon tubs.”

1556. Soyfoods. 1984. Press releases. Summer. p. 14.
• Summary: Summarizes new releases from Farm Foods 
(Ice Bean), Legume, Laughing Moon Foods, Market Sales, 
Worthington Foods, Frieda’s Finest / Produce Specialties, 
The Soyplant, NutraBlends, Soy Systems (Ridgefi eld, 
Washington [state]; Hananya Kronenberg).

1557. Product Name:  Polar Pal (Soy Ice Cream Sandwich) 
[Chocolate, Vanilla, or Carob Mint].
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.
Date of Introduction:  1984 August.
How Stored:  Frozen.
New Product–Documentation:  Spot in Soyfoods. 
1984. Summer. p. 44. “And Hold the Cow.” Polar Bean is 
sandwiched between two peanut butter cookies. 4.5 oz. Three 
fl avors.

1558. Dominguez de Diez Gutiérrez, Blanca. 1984. Re: 
Editorial Posada and work with soyfoods in Mexico. Letter 
to William Shurtleff at Soyfoods Center, Sept. 2. 1 p. Typed, 
with signature.
• Summary: “You and the Editorial Posada have certainly 
been my biggest support in my work. Very honored to know 
you want all the material you ask me for. You forced me 
to put it in order, as I have always been very careless in 
this way. So busy concentrated on the teaching, bothered 
little to keep a record. Still I have diaries of my classes, 
not for the sake of the record; but for the preparation of my 
teaching. In part have been a pilgrim during seven years 

or more, so much moving about, things get lost, and you 
tire of collecting. This is one of the reason, I have returned 
to Mexico City to my former homestead, my families 
house. My family members have become my followers and 
collaborators and offer me the house for my center.
 “Literally forced by the circumstances I must found it, 
in order to collect and consolidate my work. The Editorial 
Posada will sponsor my Asociación Civil. It will be a center 
for the promotion of Yoga, Nutrición and Ecología. Nutrición 
will consist mainly of the use of soya in the fi rst place then, 
other grains and diet as well as preventative medicine. Hope 
to be affi liated to the Yoga Center in Mexico City, to the 
Hippocrates World Institution and to Permaculture, both in 
Boston, and to your Soyafood Center. Now I shall be in a 
position to offer your books, etc. My main intention is to 
form volunteers, who are willing to work for others, their 
goal will be Health, which has a very broad meaning, body 
and soul, food and Yoga and above all the regeneration of 
the earth. There can not be a healthy food if the soil is not 
healthy.
 “Please let me know, how you would like to collaborate 
with me. Affi liated? Or some other way? My little groups 
scattered here and there, I will only supervise and the 
volunteers can go in my place. It is impossible for me to go 
personally everywhere. I can no longer alone, cope with my 
success. Need volunteers.
 “The Yoga too is great for healthy. The breathing 
exercises are excellent the Hatha Yoga in particular, so 
have taught hundreds of people who otherwise would not 
have a chance to breathe correctly. This also helps awaken 
the higher energies, so maybe I can help in some way to 
accelerate their evolutions as human beings.
 “Did you receive the Natura Magazine I sent you and 
the book Germinados?” Address: Apartado Postal 21140, 
Mexico, D.F. 04000, Mexico.

1559. Douglas, S. 1984. Woman aids refugees with sales 
skills. East San Jose Sun. Sept. 5.
• Summary: About the work of Laurie Praskin with Central 
American refugees.

1560. Nordquist, Ted. 1984. Re: New developments with 
tofu at Aros in Sweden. Letter to William Shurtleff at 
Soyfoods Center, Sept. 6. 1 p. Typed, with signature on 
letterhead.
• Summary: “We are all doing fi ne, which includes Tim and 
family as well an Anne-Marie, myself and our three children 
[the youngest is Mia, their 2-year-old daughter].
 “The company continues to expand, sales have doubled 
each year since we started in 1980. We now have steam 
injected cooking and pasteurization with a 30 day shelfl ife 
on all six products: Tofu (12% protein, made with nigari), 
tofu (8% protein, made with calcium sulfate), tofuburgers, 
tofulindstrom (red beets), Indian curry and marinated tofu. 
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We will soon introduce tempeh, deep fried and marinated. 
We also plan to introduce a sandwich spread much like 
liverwurst in consistency before the end of this year.
 “We produce about 108 kg of tofu per hour now and 
between 1.5 and 2 tons of products per week. I will be 
attending the fi rst European Soyfoods Workshop, Sept. 27-28 
in Amsterdam...
 “Would you please write a short resume about your 
work so I can submit it to the right people for the Alternative 
Nobel Prize” [Right Livelihood award].
 Across the top of this handsome letterhead are three 
logos: (1) Left: Aros Sojaprodukter örsundsbro shows a 
little blue Viking with a horned helmet and big red heart. (2) 
Center: Aros. (3) Right: A Soyfoods Center, Sweden, with 
the California Soyfoods Center logo in all blue.
 Enclosed with the letter: (1) Eight-panel brochure of 
“What is tofu?” and tofu recipes. (2) Aros mail order catalog 
(1 sheet, 8½ x 12 inches, blue on beige, 3 panels each 
side), with 8 books, a tofu kit, nigari, tempeh starter, and 
koji for making miso or amazake. Address: President, Aros 
Sojaprodukter, Bergsvagen 1, S-190 63 Orsundsbro, Sweden. 
Phone: 0171-604 56.

1561. Steinkraus, Keith H. 1984. Re: Thanks for book. 
Thoughts about Soyfoods Center. Update on his work. Letter 
to William and Akiko Shurtleff at Soyfoods Center, Sept. 27. 
1 p. Typed, with signature on letterhead.
• Summary: “Dear Bill and Akiko:
 “Thank you very much for your prompt sending me a 
complimentary copy of your Miso Production-Volume II. I 
am already incorporating it as a reference in my paper. I also 
am referring to your second edition of the Book of Miso and 
your 1984 edition of Soyfoods Industry and Market. You 
have made yourselves an indispensable part of the fermented 
foods area. You have taken the time to do a great many 
things, we scientists bogged down in the laboratory with our 
day-to-day research and writing would fi nd it very diffi cult 
to do. We are all very fortunate that you have undertaken the 
task of recording the history of tempeh not only in the United 
States but in the other countries of the world as well. I am 
aware of the perspective you give the other fermented foods 
in this regard also.
 “So I consider it a great privilege to have had the 
chance to meet you when you were starting out and also 
to see the tremendous advances you have made in the 
area of soybeans and the fermented foods as the years are 
passing by. You will be remembered for a long time in the 
future through your publications. You may also contribute 
signifi cantly to solution of the problem of feeding the 
world’s starving people in the future. Sometimes I think we 
should all drop doing our regular work (which, of course, 
we all think is very important) and give major attention to 
solving the tremendous humanitarian problems–starvation, 
senseless killing, terrorism, torture, the mad nuclear arms 

race, poverty, the homeless not only in other countries 
but our own, the displaced persons camps. It is time that 
our government starts recognizing and preaching that all 
of us humans whatever country we come from are the 
same basic stock with similar capabilities and frailties. We 
face common problems and we should try to solve them 
cooperatively rather than see which group can wipe out the 
other (and perhaps the whole of mankind) in a single hour 
demonstrating our superiority in the nuclear arms race. I am 
disturbed that we are the most prosperous country on earth 
and we still have our homeless. I am disturbed as a leading 
country that we are not providing real world leadership. 
Well, probably, even if we quit our present jobs, we would 
not be able to solve any of the real problems. Maybe we 
do the best by just doing the things we do best and hope 
they contribute in someway to mankind, its betterment and 
survival.
 “All Best Wishes. Sincerely yours,...” Address: Prof. of 
Microbiology, Dep. of Food Science & Technology, New 
York State Agric. Exp. Station, P.O. Box 462, Geneva, NY 
14456-0462.

1562. American Soybean Assoc. ed. 1984. First European 
Soyfoods Workshop, Proceedings. Brussels, Belgium: 
ASA. 129 p. Held Sept. 27-28 at Amsterdam, Netherlands 
(Krasnapolski Hotel). No index. 30 cm. [38 ref]
• Summary:  Contains 9 papers, mainly on soyfoods in 
Europe. A directory includes company name, person’s 
name, and address for the conference’s 105 participants. 
Organizations represented include Caderas de Kerleau, 
Aarhus Oliefabrik (Aarhus C, Denmark), Aixagri, Alfa-
Laval, Alfa-Laval Food (John Wilson), Alpro N.V. (Ph. 
Vandemoortele, Ch. Daems), Alpura Koreco Ltd., Aros 
Sojaprodukter (Ted Nordquist), BRT, Cargill (R. Sevink, 
Amsterdam, Netherlands), Cauldron Foods Ltd. (Mr. 
Marshall, Mr. Fagan), Centraalbureau Voor Schimmelstruct, 
Centro Studi Proteini Vegetali, CETIOM ONIDOL 
(Emmanuel Prudom, Toulouse, France), Chemex, Comite 
Eetbaar Plantaardig Eiwit (Hague, Netherlands), Consumers’ 
Association, Condimenta, Cooperative Occitane, Danish 
Turnkey Dairies Ltd., Delisana Natuurvoeding, Deutsche 
Gesellschaft für Ernaehrung [2 different addresses], DE-
VAU-GE Gesundkostwerk (Dr. W. Lubosch), Dragon & 
Phoenix Ltd. (Donald Lysen), E & R Chemicals, Edelsoja 
GmbH (K.O. Tielker), E.M. Chajuss Ltd. [Daniel Chajuss], 
Fa L.L. Frank (Missendorp de Bie), Fed. Nat. Syndicats 
De Dietetique, F.I.M. Houterman, Food Industries, Food 
Manufacture, F.M. Lin, Galactina Ltd. (P. Speck), Gebruder 
Bauermeister, Gemint, Giulini Chemie, Goorden Import Cy, 
Henselwerk GmbH (Rolf Berger), Heuschen (Mr. Heuschen, 
Deurne, Netherlands), Itona Products Ltd. (Mr. and Mrs. 
Hampson), Ivel, Keuringsdienst Voor Waren, Libelle, Lucas 
Meyer (Axel Schulte), Masterfoods, Melkunie Holland, 
Niticel B.V., ONIDOL (Guy Coudert), Paksoy TIC, Paul’s 
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Tofu (Paul Jones), PFW Nederland BV, Plumrose FDD, 
Premier Foods, Purina Protein Europe (A.G. van der Horn 
& Willy Naesens, Zaventem, Belgium), Royal Neth. Dairy 
Federation, Ruitenberg N.V., Sanico N.V., S.G.A. Flavours, 
SIO [Societe Industrielle des Oléagineux, Marie Gérard, 
Nanterre, France], Sopad Nestlé (Mr. Rolland, France), 
Sojadoc (A. Lacombe, P. Roger, Mr. Henras & Mr. Attié; St. 
Paul, 81140 Penne du Tarn, France), Sojaquelle (Wolfgang 
Furth-Kuby), Solnuts B.V. (J. Liebregts), Soy (De Preneuf, 
Cerny, France), Staley Intern[ational], Stern Chemie 
(Volkmar Wyviol, Hamburg), UNCAA, Union Deutsche 
Lebensmittelwerke [Hamburg], Univ. of Strathclyde 
[Glasgow, Scotland], Vamo Mills (B. Cleenewerck, Ghent, 
Belgium), Verstegen Specerijen, V.D.SP.V.B.A., Wenger 
International (I. Ben Gera, Antwerp, Belgium).
 Registered on Sept. 27. Naarden Intl., Protevit, 
Wessanen, Mr. Karas & Mr. Drosihn [Soyastern–From 
Germany, not Turkey].
 A note in the Nov. 1984 issue of Soya Foods (ASA, 
Europe) (p. 2) stated that the workshop was attended by 105 
people from 14 countries, and was considered to have been 
very successful.
 Note 1. This is the earliest published document seen 
(May 2015) concerning Sojadoc of France.
 Note 2. E.M. Chajuss is the name of Daniel Chajuss’ 
father. He and his son founded Hayes Ashdod Ltd. “E.M. 
Chajuss Ltd.” is a limited or incorporated company that 
was jointly owned by Daniel and his father. Daniel Chajuss 
attended this Soyfoods Workshop as a “delegate” of E.M. 
Chajuss Ltd. company.
 Note 3. This is the earliest document seen (May 2015) 
that mentions Wessanen of the Netherlands. Address: 
Brussels, Belgium.

1563. Plenty Bulletin (Summertown, Tennessee). 1984. 
Serial/periodical. Plenty-USA. Vol. 1, No. 1. Sept. 1984. 
Frequency: Six times a year (initially); 3 times a year shortly 
thereafter.
• Summary: See next page. In issue No. 1 (Sept. 1984) 
the publisher of this Bulletin is given as “Plenty-USA” in 
Summertown, Tennessee. The Introduction on page 1 states: 
“The Plenty Bulletin is a new publication that will be issued 
six times a year for the purpose of keeping our members 
updated with fresh information about Plenty projects and 
other related news or commentaries.”
 The fi rst article is about helping Mayan refugees in 
Mexico.
 By summer 1986 the name of the publisher was written 
as “Plenty USA.” Starting with the spring 1988 issue it 
was published at P.O. Box 2306, Davis, California 95617. 
Starting with the fall 1991 issue the publisher’s name 
changed to “Plenty, Inc.” Starting with the fall 1994 issue the 
publisher’s name changed to simply “Plenty” and the address 
changed back to P.O. Box 394, Summertown, Tennessee 

38483. Address: P.O. Box 90, Summertown, Tennessee 
38483.

1564. Plenty Bulletin (Summertown, Tennessee). 1984. Save 
the Mayans. 1(1):2-3. Sept.
• Summary: “At the end of June of this year, Plenty sent one 
of our Directors and a soy/nutrition technician (Project Co-
ordinator of Plenty’s soy projects in Guatemala 1977-80) to 
Chiapas [Mexico] to survey the situation with the refugees. 
Edward Sierra and Laurie Praskin visited some of the camps, 
spoke with the refugees and aid workers while investigating 
existing projects... They spent eighteen days in Mexico and 
returned with their minds full and their hearts overfl owing.”
 There are still more than 100,000 Mayan refugees in 
southern Mexico. They cannot to return to their homes in 
Guatemala until peace returns to their homeland. Plenty 
volunteers have identifi ed fi ve project areas for immediate 
support. One of these is “Soy Foods Training ($5,000).”

1565. Shurtleff, William; Aoyagi, Akiko. 1984. Early 
soy crushing. J. of the American Oil Chemists’ Society 
61(9):1437-38. Sept.
• Summary: “The fi rst documented crushing of soybeans in 
the U.S. to obtain oil and meal took place in 1911 (probably 
not in 1910 as some accounts say) at Seattle, Washington. 
The soybeans were imported from Manchuria by the Albers 
Brothers Milling Co. and sold to Herman Meyer, who 
operated a small hydraulic press in Seattle. His establishment 
was later called Pacifi c Oil Mills. The crude soy oil was 
sold locally for use in making soap and paint, and the meal, 
brandnamed Proteina, was sold to farmers as a high-protein 
livestock fodder. It was found, however, that the oil and meal 
could be imported more cheaply than they could be produced 
domestically from imported soybeans. The crushing 
operations were, therefore, discontinued after the initial 
shipment of beans had been processed. Yet the pattern, based 
on the success of the European (and to a lesser extent, the 
Manchurian) patterns, was established from the very outset; 
it has dominated soybean utilization in the U.S. to this day.
 “The earliest recorded crushing of American-grown 
soybeans took place in 1915 in North Carolina, which was 
then America’s leading soybean producing state. At that 
time there was a surplus of soybeans in the state (many 
farmers had planted soybeans instead of cotton, since the 
latter’s prices were often below production costs), a growing 
importation of and interest in soy oil nationwide, and the 
local cottonseed mills were searching for a way to prolong 
their operating season. From December 13 to 20, 1915, the 
cottonseed oil mill of the Elizabeth City Oil and Fertilizer 
Co. in Elizabeth City, North Carolina, did a test run in which 
272 tonnes (10,000 bushels) of soybeans were crushed and 
the oil expelled in the mill’s six Anderson expellers. Soon 
another run of the same quantity was completed under the 
direction of W.T. Culpepper, manager of the fi rm, as part 
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of his efforts to encourage local soybean production. From 
each ton (2,000 pounds) of soybeans, the mill was able to 
obtain 247 to 270 pounds (32-35 gallons, weighing 7.72 
pounds of each) of crude soy oil and about 1,650 pounds 
of meal; the balance was processing loss. Before the tests 
the mill had contracted to sell all of the oil to a leading 
manufacturer at reasonable prices. Most of the resulting 
meal, reported to be of excellent quality and containing 
5.0 to 5.5% oil, was sold to a fertilizer manufacturer. The 
experiment was so successful that the mill continued to 
crush local soybeans. Other North Carolina cottonseed oil 
mills soon followed suit, and by the spring of 1916 mills in 
at least nine North Carolina cities and towns had crushed 
about 80,000 to 100,000 bushels (2,177 to 2,722 tonnes) of 
soybeans. By 1917 some 150,000 bushels (4,050 tonnes) of 
local soybeans were crushed. The USDA played an important 
role in coordinating and studying the operations. Many more 
soybeans would have been processed but for the extremely 
high price of seed, which was in demand for planting and 
food. In 1916, for example, German interests are reported to 
have bought and exported the entire local supply at prices as 
high as $4.50 per bushel.
 “Soon the idea of crushing locally grown soybeans 
spread to the southern states. By 1916 the boll weevil, 
which entered the U.S. in Texas in 1892 and rapidly spread 
eastward, had made cotton growing unprofi table in various 
parts of the south. Thus both soybeans and peanuts were 
welcomed by farmers and millers as alternative oilseed 
crops. In August 1916 The New York Times reported that 
the Louisiana Cottonseed Crushers Association had voted 
unanimously in favor of development of the soybean in that 
area for use as an oilseed, as soy oil was rapidly cutting into 
cottonseed oil sales. During the following months many 
cottonseed oil mills throughout the cotton belt, realizing 
the potential of the soybean as an oilseed, contracted with 
farmers for the seed of their 1917 crop; this led to a marked 
increase in southern soybean acreage. Soybeans imported 
from Manchuria were also processed in southern mills to 
meet the rapid growth in demand for oils.
 “Soybeans grown in the Corn Belt were fi rst crushed 
for oil and meal in late 1917 or early 1918 by the Chicago 
Heights Oil Manufacturing Company (located just south of 
Chicago, Illinois), operated by George Brett and I. Clark 
Bradley. Using screw presses (expellers), which were 
generally used for crushing corn germs, they experimentally 
crushed a small amount of soybeans. In late 1920, since 
soybeans were in short supply and most of the crop was 
sold for planting, Brett and Bradley bought and crushed 
10 carloads of soybeans from North Carolina and Virginia. 
Hydraulic presses were used for soy oil extraction in 1922 
and 1923. The company sold the oil with some diffi culty 
and had great diffi culty selling the meal. Bradley noted that 
‘In the three years from 1920 we coaxed and forced feeders 
to try the meal. We hauled meal all over the state, gave it to 

them free. We sent it to experiment stations. We exhibited 
it at state and county fairs; we made soybean fl our and sent 
samples to bakers, had it blended at a fl our mill with wheat 
fl our, and gave fi ve-pound bags to hundreds of grocery stores 
who would consent to accept it.’ Bradley and Brett continued 
their pioneering work toward the establishment of a soy 
oil processing industry in the Corn Belt until August 1923, 
when the company went out of business for lack of enough 
soybeans to keep the mill supplied.
 “These four early experiments with soybean crushing 
in Seattle, North Carolina, the Cotton Belt, and Illinois, laid 
the foundation for America’s soybean crushing industry that 
would emerge during the 1920s and 1930s, and also served 
as a key stimulus to U.S. soybean production.” Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California.

1566. Vandemoortele, Philippe. 1984. Soya milk and 
soya drink: The outlook for European and other markets. 
In: American Soybean Assoc., ed. 1984. First European 
Soyfoods Workshop, Proceedings. Brussels, Belgium: ASA. 
131 p. See p. D1-D7. Held Sept. 27-28 at Amsterdam, 
Netherlands.
• Summary: Contents: 1. Introduction. 2. Traditional soya 
bean milk. 3. Isolate based soya milk. 4. Dairy-like soya 
milk. 5. Markets outside Europe: Third world, Far East 
market. 6. The European soya milk market: Product and 
costs, marketing and sales. 7. Alpro. 8. Conclusion.
 “Alpro, a subsidiary of the Vandemoortele Group, 
started 10 years ago with intensive research on soya milk 
products. Today, Alpro is the only major soya milk producer 
in Europe. Production started in 1978. Step by step, Alpro 
has covered different European markets. Alpro soya milk 
is not only sold in health food shops, but is also available 
in drugstores, chemist’s shops and supermarkets. Different 
products and packages have been developed for each market. 
Alpro soya milk is based on a world exclusive process that 
provides the best fl avor and eliminates the sugars which 
cause fl atulence. It is also the only process that doesn’t use 
any chemicals but just water and heat. Alpro is starting up a 
new soya milk plant in Ghent with a capacity of 40 million 
liters/year.” Address: Alpro, Zuidkaai 33, B-8700 Izegem, 
Belgium.

1567. Yard Roots Reports (Oakland, California). 1984. 
Plenty in Jamaica. Sept. p. 6-7.
• Summary: In the summer of 1982 the author (whose name 
is not given) went to Jamaica armed with a package of 
information on soy beans. “My dream then was to develop 
a soy-dairy in St. Ann’s Bay, Jamaica, to produce tofu, soy 
milk, and ice bean [soymilk ice cream].” There was little 
interest among Jamaican Rastafarians (Rastas).
 After returning to California, in March 1984 he met 
David and Joan Dixon of Oakland, California. They told 
him about Plenty, a relief organization run by The Farm in 
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Tennessee, and their work with Plenty to introduce soyfoods 
to Jamaica. Plenty is now attempting to establish a soy dairy 
in the rural town of St. Ann’s Bay. Plenty has tried to grow 
soybeans on the old Richmond Landowvery sugar estate 
but without much success. Joan has done soybean cookery 
demonstrations. Address: Caribbean Media and Community 
Resources, Inc., 314 17th Street #188, Oakland, California 
94612. Phone: (415) 536-3031.

1568. Cohen, Richard L. 1984. Tofutti: An alternative to ice 
cream. San Francisco Business Journal. Oct. 8. p. 9.
• Summary: As a result of the success of Tofutti, Brightsong 
Light Foods in Petaluma, California, is planning to introduce 
LeTofu in soft serve and hard pack. Essentially, says Rose, 
Brightsong has been developing new products ever since 
he and his wife bought the company in 1980. They have 
test marketed more than 90 products. The company grossed 
$100,000 in 1983 expects to gross $150,000 this year. 
Presently about 80% of Brightsong’s sales are in “secondary 
tofu products.” The rest are in its raw tofu and marinated 
tofu. Quong Hop, with sales of well over 1 million a year, 
sells mostly basic tofu. Their Soy Deli merchandising 
concept is now in 13 Safeways in the Bay Area and will soon 
be going into the Co-op markets. But “the concept has been 
less than successful.” A spokesperson for Safeway stated: 
“Only a few of the soy delis were successful. It was a good 
merchandising idea, but the products didn’t move. There 
wasn’t enough customer demand. The concept was ahead of 
its time.”
 A photo shows youthful Sharon and Richard Rose of 
Brightsong Foods.

1569. Langway, Lynn; Gosnell, Mariana; Bailey, Elizabeth. 
1984. Here Tofutti, there Tofutti. Newsweek 104:115. Oct. 
15.
• Summary: This full-page article represents the biggest print 
media coverage for Tofutti to date. Tofu’s most spectacular 
new guise is a frozen dessert named Tofutti “that comes 
deliciously close to ice cream. Introduced in New York two 
years ago, Tofutti has now spread to outlets in 40 states. 
Haagen-Dazs, the elite ice-cream manufacturer, will soon 
start serving Tofutti in its 300-plus parlors around the United 
States, and would-be purveyors from seven countries are 
pursuing distribution rights.”
 “Mintz’s company, Tofu Time Inc., enjoyed $3 million 
in sales during the last fi scal year–10 times the previous 
year’s level–and the company’s stock has tripled in value 
since it went public last December.”
 Tofutti is not low in calories; 4 ounces of soft serve 
Tofutti contain 160 calories (versus about 120 for frozen 
yogurt) and 4 ounces of hard pack contain 170 to 210 
calories (depending on the fl avor; versus 300+ for deluxe 
ice creams). Free of cholesterol and low in saturated fats, 
Tofutti is healthier than ice cream, which contains butterfat. 

And because it lacks milk, “Tofutti is safe for the estimated 
30 million Americans who suffer from lactose intolerance.” 
But Tofutti has competition from an earlier product called 
Ice Bean and later challengers such as the Nuclear Freeze 
popsicle. But next month Tofutti will face a real challenge 
when jeans queen Gloria Vanderbilt launches her Gloria 
Vanderbilt Glacée, which will be distributed nationwide by 
Frusen Gladje. New products? Mintz is working on a Tofutti 
yogurt.
 Color photos show: (1) Tofutti vendors at noon in New 
York City; a “Tofutti” umbrella shades at the attractive 
mobile dipping stand. (2) Creator David Mintz, wearing a 
big smile, a while laboratory coat, and a “Tofutti” hat, and 
holding a large cup brimming with a swirl of soft-serve 
Tofutti.

1570. Shurtleff, William; Aoyagi, Akiko. 1984. How to 
grow soybeans in your home garden. Soyfoods Center, P.O. 
Box 234, Lafayette, CA 94549. 7 p. Oct. 15. Unpublished 
typescript. [3 ref]
• Summary: Contents: Introduction. Growth requirements: 
Latitude and climate, soil conditions. Selecting seed: 
Photoperiod sensitivity, maturity groups, vegetable versus 
fi eld soybeans, sources of seed, how much seed to use. 
Inoculation. Soil preparation and planting: Planting date, 
soil preparation, row and seed spacing. Crop management. 
Protection. Harvesting. Drying and storing the soybeans. 
Saving seed. Putting the garden to bed. Bibliography.
 “This spring, why not plant some soybeans in your 
home garden or (biointensive) mini-farm? Although most 
soybeans in America are grown on huge farms, they are very 
easy to grow on small plots, and the rewards, especially in 
delicious green vegetable soybeans, are well worth the effort.
 “Nationwide surveys in 1980 showed that from 43-
47% of American households had a vegetable garden, and 
the percentage is steadily increasing as people discover that 
gardening is a wonderful way to save money, get closer to 
Mother Nature, exercise, and relax; some now call gardening 
‘horticultural therapy.’ A garden can give you delicious 
food at its peak of freshness, fl avor, and nutritive value, 
free of chemical fertilizers, pesticides, and herbicides, and 
at very low cost. Moreover, a home garden helps us all to 
conserve energy in at least three ways: (1) the gardener’s 
labor is substituted for gasoline in farm machinery; (2) 
fertilizer from a compost pile can replace energy-intensive 
chemical fertilizers and save the gas used by the garbage 
man; and (3) it eliminates the huge amounts of energy used 
in transporting, processing, packaging, and storing the food, 
then going to market to pick it up in your car.
 “Growth Requirements. An extremely hardy crop, 
soybeans will grow well in most parts of North America on 
nearly all types of soil, wherever corn grows well.
 “Latitude and Climate. Most soybeans in North America 
are grown in the Corn Belt or northern Cotton Belt, along 
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the Mississippi River at 35-45 degrees north latitude (Fig. 
1). The states with the greatest production are Iowa, Illinois, 
Minnesota, Indiana, Ohio, and Missouri. However soybeans 
grow well wherever corn does, in virtually any temperate 
climate with a fairly humid, warm summer. They thrive well 
up in Canada (Ontario is the major producing province) and 
down into the Deep South of the Gulf of Mexico. In some 
areas such as Arizona, New Mexico, and parts of California, 
where there is very hot weather while the pods are forming, 
the plants grow well but the seeds remain very small. 
Likewise at high altitudes where the nights are cool the seeds 
often fail to mature. Fortunately soybeans are quite resistant 
to frost, drought, and excessive moisture.
 “Some varieties of soybeans do very well in the tropics 
and semitropics. Since 1973 INTSOY, the International 
Soybean Program at the University of Illinois, has developed 
improved varieties that give excellent yields in such areas. 
This has led to rapid increases in soybean production in 
countries such as India, Egypt, and Sri Lanka.
 “Soil Conditions. Soybeans grow best in well-drained 
fertile loams or sandy loams, the same soil preferred by corn. 
The ideal soil pH is 6.5 to 6.8.
 “Selecting Seed. Much of the success in growing 
soybeans in a garden depends on selecting the right variety 
of seed.
 “Photoperiod Sensitivity. Soybeans have one important 
characteristic that distinguishes them from many other beans: 
a built-in time clock. The plant gets its signals for fl owering 
not from the air temperature but from the length of the day 
(actually, the length of the night) or, as agronomists and 
botanists say, the photoperiod. Long days (short nights) 
delay fl owering; short days (long nights) speed up fl owering. 
During midsummer, when most soybeans fl ower, the days 
are longer the farther you move away from the equator. For 
example, on June 22, the day length at the equator (which 
is constant year-round) is 12 hours and 48 minutes, while 
in Minneapolis, Minnesota it is 15 hours and 37 minutes. 
Because of their sensitivity to the photoperiod, most soybean 
varieties will only produce a good crop in a band no wider 
than 150 miles from north to south. North of this band the 
variety will fl ower and mature later than is desirable; south 
of it, earlier.
 “Maturity Groups. Seed soybeans are classifi ed into 
various maturity groups based on the number of days 
required for the plant to mature. In North America there are 
ten such groups, each corresponding approximately to one 
of the horizontal bands shown in Figure 7.3. Varieties in 
the 00, 0, and I maturity groups, adapted to northernmost 
production areas, are called early, early maturing, or short 
season varieties; they mature in 80-90 days? to suit the short 
growing season and the delay in fl owering caused by the 
long days. They will fl ower in almost continuous daylight. 
Varieties in maturity groups III through V are intermediate 
varieties that mature in 90-100 days? And varieties in groups 

VI through VIII, the late maturing varieties adapted to 
southern warm climates, take 100-150 days to mature. There 
are more than 100 varieties of soybeans currently available in 
North America and new improved varieties that give higher 
yields (or higher protein yields), are more resistant to insects 
and disease, and less sensitive to photoperiod limitations are 
constantly being developed by private plant breeders and 
agricultural colleges. Each variety belongs to one maturity 
group. All varieties are bush beans, not pole beans.
 “Vegetable versus Field Soybeans. When ordering 
soybeans you should specify whether you want the large-
seeded vegetable-type (also called edible- or garden-type) 
beans or the smaller fi eld-type beans. Vegetable-type 
soybeans are recommended for home gardens; they are best 
for green vegetable soybeans, easier to cook and shell, and 
better fl avored. Present popular varieties (with the number 
of days required to produce green vegetable soybeans and 
the number required to yield mature dry soybeans shown in 
parentheses) include: Prize (85/115), Kim, Kanrich (60/90), 
and Giant Green. Popular fi eld beans that are good for tofu, 
soymilk, tempeh, etc. include: Amsoy (70/100), Corsoy, 
Fiskeby V? (68/69). Two black-seeded soybeans are Panther 
(85/115), and Oriental (70/100).
 “Sources of Seed. Probably the easiest way to obtain 
the right soybean variety for your garden is to contact 
one of the following national mail-order seed companies 
in the USA: W. Atlee Burpee Co., Warminster, PA 18974 
Kitazawa Seed Co., 356 W. Taylor St., San Jose, CA 95110 
Johnny’s Selected Seeds, Albion, ME 04910. For northern 
latitudes. When you order be sure to tell them where you 
live, Whether you want vegetable-type or fi eld-type beans, 
and ask for inoculum for the beans (see below). If you use 
stored seed, be sure it is not more than one year old, lest it 
fail to germinate well. Properly stored, certifi ed seeds give 
assurance of quality. For more information on seeds, contact 
your local county agricultural agent, extension service, or 
college.
 “How Much Seed to Use. One pound of seed (600-
900 soybeans) will plant about 150 feet of garden rows, 
yielding 20-25 pounds of shelled green vegetable soybeans; 
this should be enough to feed a family of four. Typically 90 
pounds (range 50-150 pounds) of soybeans will plant one 
acre; the bigger each seed and the narrower the rows, the 
more pounds of seed per acre are needed.
 “Inoculation. For soybean plants to produce large yields 
of soybeans with a high protein content, it is important 
that they have proper strains of nitrogen-fi xing Rhizobium 
japonicum bacteria living in their root nodules. The soybean 
rhizobia are not native to most soils. So unless your plot has 
grown a good crop of well-nodulated soybeans within the 
past 3-5 years and thus contains enough of these bacteria, 
you should inoculate your seed before it is planted with 
a commercial powdered inoculum or with soil from a 
plot that has recently grown well-nodulated soybeans. A 
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majority of farmers inoculate their seeds year after year, but 
many gardeners inoculate only once. The soybean rhizobia 
inoculum can be purchased from most seed dealers at the 
same time you buy your seed beans;” (Continued). Address: 
Lafayette, California.

1571. Shurtleff, William; Aoyagi, Akiko. 1984. How to grow 
soybeans in your home garden (Continued–Document part 
II). Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 7 
p. Oct. 15. Unpublished typescript. [3 ref]
• Summary: (Continued): “it is sold at some nursery supply 
stores. Use only an inoculum prepared specifi cally and 
only for soybeans, preferably for your specifi c variety. The 
culture will contain an almost astronomical number of live 
(viable) bacteria, enough for about 1 million per seed to 
be inoculated. Larger quantities of inoculum can also be 
ordered direct from the producer such as Nitragin Inc., 3101 
W. Custer Ave., Milwaukee, WI 53209. Follow directions 
on the package. In most cases, the seeds are inoculated 
by dampening them and mixing in the required amount 
of inoculum. Note that many fungicides will kill soybean 
rhizobia. Note also that the single most common cause of 
soybeans’ failure to produce a good crop is lack of proper 
bacteria in the soil; this causes the plants to produce very 
small beans and yellowish (unhealthy) leaves. Actually on 
soils that are very rich in nitrogen, soybeans will do quite 
well even if there are no soybean rhizobia in the soy, but the 
soybeans will quickly draw the nitrogen from the soil and the 
seeds will generally have 15-20% less protein.
 “Soil Preparation and Planting. As spring approaches 
you should have your seeds and inoculum ready. Soybeans 
are as easy to grow as snap or pole beans.
 “Planting Date. Plant your soybeans as soon as possible 
after the last expected frost. In most parts of the Midwest 
soybeans are planted on about May 1, however if the weather 
is still unusually cold, planting may be delayed until May 15. 
It is possible to have a supply of green vegetable soybeans 
from midsummer to late fall by doing several successive 
plantings of the same variety at intervals of 7-10 days, or by 
planting several varieties from different maturity groups at 
the same time. Beans for green vegetable soybeans can be 
planted as late as 70 days before the fi rst fall frost, and easily 
as late as June 1. To get early beans or a long season, start 
some of the beans in a greenhouse.
 “Soil Preparation. Soybean roots like to go deep, so dig 
your beds deep. The deepest roots go down 3½ to 4 feet, 
although most are within 6 inches of the surface. You may 
wish to dig down 18-24 inches with biointensive-type double 
digging, deep bed methods. If you have a soil testing kit 
(available at low cost at many nurseries), test the soil pH. 
Ideally it should be 6.5 to 6.8. If it is too low, work enough 
lime (in the form of ground limestone or dolomite) into the 
soil to raise the pH above 6.5. Liming, Which also adds 
essential calcium to the soil, is the most important part of 

soil preparation. Next work in plenty of natural compost and, 
if available, well-rotted manure or stable bedding. Soybeans 
do not need any commercial fertilizer if they are planted in 
well composted soil. Where organic fertilizers are not used 
it is advisable to dig in some potassium (K, the natural form 
is potash from wood ashes) and some phosphorus (P, natural 
forms include rock phosphate and bone meal). Use about 
5 pounds of each for every 100 square feet of soil. On low 
fertility soils, typical farmers add 200-400 pounds of 0-20-
20 NPK fertilizer or 8-10 tons of manure per acre (43,560 
square feet). Nitrogen fertilizer need not be added, since the 
soybeans produce their own. Applications of micronutrients 
such as iron, manganese and molybdenum increase yields 
under most conditions.
 “Row and Seed Spacing. In your garden lay out either 
regular rows 15-20 inches apart, or narrow rows 7-15 
inches apart. Drop in seeds 2½ to 3 inches apart (4½ to 5 
seeds per foot of row) and 1 to 1½ inches deep (2 inches 
deep in coarse soil). You can give the seeds a head start by 
sprouting them for 1-2 days prior to planting. Biointensive 
gardeners get very high yields by planting their soybeans 
in a solid triangular grid pattern with one soybean at each 
corner of many connected 6-inch equilateral triangles. 
Cover the beans with well crumbled soil, pack lightly, and 
water well. You may want to lay down a layer of mulch 
(such as compost, lawn trimmings, or leaves) over the rows 
to conserve moisture, prevent soil crust formation, shade 
out weeds, and prevent erosion. For companion plants, soy 
grows with anything and helps everything. You may want 
to try interplanting soy with corn, since both grow under the 
same conditions and the soy feeds free nitrogen to the corn, 
which needs a lot of it. Soy also does well interplanted with 
tomatoes or beets.
 “Crop Management. Germination starts when soil 
temperatures are about 10*C (50ºF). The young plants 
should emerge 5-10 days after planting; the warmer the soil, 
the earlier the emergence. Although most soybeans grown 
on large farms are not irrigated, garden soybeans should be 
watered every few days and whenever they begin to wilt. 
Do a fi rst weeding 2-4 weeks after planting and a second 
weeding after fl owering. If you feel it necessary to add 
fertilizer after the plants emerge, place it 1½ to 3 inches to 
the side of each plant, not in direct contact with the plant. 
Soybeans begin to fl ower as the days start to shorten in 
late June, when the plants are 24-36 inches tall; the fl owers 
are self-pollinating, so no bees are needed. The fi rst pods 
will appears 10-14 days after the fi rst fl owers. They will 
soon be covered with fuzz and will fi ll rapidly as maturity 
approaches.
 “Protection. Soybeans in home gardens are seldom 
bothered by insects or disease but watch out for rabbits, 
woodchucks, and other small rodents; they love young 
soybean plants more than almost any other plant in the 
garden. To keep them out, put up a good wire fence or 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   666

© Copyright Soyinfo Center 2019

protective cover, or sprinkle bloodmeal (a soil nutrient) 
around the plot to frighten them away.
 “Harvest. Since dry soybeans are widely available at 
low prices and are somewhat diffi cult to harvest, most people 
who grow garden soybeans serve them as green vegetable 
soybeans. These beans should be ready 70-90 days after 
planting, around mid-July. Pick them as soon as the bright 
green pods have fi lled with succulent green soybeans, just as 
they mature but before the pods (and leaves) start to yellow. 
Watch your crop carefully and harvest quickly, since most 
varieties only stay at their peak of tender freshness for 5-10 
days. Generally all beans on a plant ripen at about the same 
time, so rather than harvesting the pods continuously, most 
people simply uproot the entire plant or cut off the stem 
just above the ground, then fi nd a shady spot to pick off the 
pods. Since the fresh beans begin to lose fl avor and nutrients 
rapidly after they are picked off the stems, they are best 
when cooked and served (or frozen) within several hours 
after picking; for recipes, see Chapter 22. After shelling, the 
green vines may be composted, dug back into the soil as 
green mature, or fed to livestock.
 “Putting the Garden to Bed. Since organic fertilizers 
take time to break down, they are best added to the soil in the 
fall. So after your crop is harvested, fi rst supply the soil with 
lime (if necessary) by sprinkling it with wood ashes, crushed 
egg shells, or crushed limestone. Then till or spade in the 
soybean pods and stalks from your garden. Next year, plant 
your soybeans in another part of the garden to enrich that 
part. Rotate other non-legume crops onto the former soybean 
plot so that they can take full advantage of the free nitrogen 
fertilizer in the soil. Rotation also helps minimize plant 
diseases.
 “Resources. In order of importance. (1) Hobson 1978, p. 
6-18; (2) Chen 1956, p. 125-138; (3) Scott and Aldrich 1970.
 “Hobson, Phyllis. 1978. The Soybean Book. Growing 
and Using Nature’s Miracle Protein. Charlotte, VT: Garden 
Way Publishing. 172 p.
 “Chen, P.S. 1956. Soybeans for Health, Longevity, and 
Economy. Revised, ed. 1973. Soybeans for Health and a 
Longer Life. New Canaan, CT: Keats Publ. Co. 178 p.
 “Scott, W.O. and Aldrich, S.A. 1970. Modern Soybean 
Production. Champaign, IL: S & A Publications. 192 p.” 
Address: Lafayette, California.

1572. Flinders, Carol. 1984. Laurel’s Kitchen. Washington 
Post. Oct. 17. p. E6. [1 ref]
• Summary: “Bill Shurtleff and his wife, Akiko Aoyagi, 
have probably done more than any other individuals in 
this country to popularize soyfoods and encourage their 
commercial production.” Contains two tempeh recipes.

1573. Flinders, Carol. 1984. Soy food business grows in 
U.S., Japan. Hartford Courant (Connecticut). Oct. 17. p. 
E11. [3 ref]

• Summary: “I fi rst met Bill Shurtleff 16 years ago at the 
Tassajara Zen Center in Big Sur, California. Clear-eyed, 
slender and very thoughtful, he struck me as one of the most 
self-disciplined and idealistic people I’d ever met.”
 “And he hasn’t changed a bit.
 “Bill and his wife Akiko Aoyagi wrote ‘The Book of 
Tofu’ in 1979 [sic, 1975], and followed it up with ‘The Book 
of Tempeh,’ ‘The Book of Miso,’ and a spate of books for 
people in the soy foods business, the most recent being a 
yearly update called ‘The Soyfoods Industry and Market: 
Directory and Databook.’
 “Shurtleff and Aoyagi have probably done more than 
anyone in this country to popularize soyfoods and encourage 
their commercial production.
 “I called them recently and they had nothing but good 
news. The soy foods industry has greatly benefi ted from the 
concern with too much cholesterol, and business is booming, 
not only in the country, but also in the part of the world 
where the soybean has long been king.
 “Last January, the couple traveled to East Asia, where 
they discovered that demand for soy milk is growing faster 
in every country there than for any other food product. In 
Japan, production has doubled annually for the past fi ve 
years. All the major milk companies in Japan have begun to 
market soy milk. They are convinced it doesn’t interfere with 
dairy sales, that in fact it expands their overall market ‘reach’ 
and enhances their corporate image by giving the impression 
of being up to date and health-conscious.
 “The term vegetable protein apparently has extremely 
positive connotations for the modern Japanese. Beef and 
dairy product consumption has risen enormously since 
World War II, but so has incidence of cardiovascular disease 
and cancer. The term plant protein is associated with the 
traditional, grain-based diet that prevailed when such 
ailments were rarer.
 “The real driving force of the soymilk takeoff, says 
Bill, has to do with the technological breakthroughs made at 
Cornell University [Geneva, New York] and the University 
of Illinois that have made it possible to produce soy milk 
that does not taste ‘beany.’ Popularity of this soy milk is not 
confi ned to Japan or Indonesia, Bill’s itinerary last winter 
included visits to four provinces in the People’s Republic 
of China, where he gave intensive workshops in soy milk 
manufacturing. In the United States, seven companies have 
introduced it this past year, each with major promotional 
campaigns.”
 Includes a recipe for tempeh rice salad. Address: 
Petaluma, California.

1574. Shurtleff, William; Aoyagi, Akiko. 1984. History of 
soybeans in North Carolina. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 16 p. Oct. 20. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/north_carolina.
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php
 A comprehensive history of the subject. Contents: 
Introduction: First state to grow soybeans and crush them on 
a commercial scale, leading producer from early 1900’s until 
1924, geography of state. The early years: (1880’s-1899): 
Legendary early introductions (Williams 1870, Hollowell 
1880), earliest documented introduction (Dabney 1881), not 
fi rst in U.S. to grow soybeans, earliest publication (Dabney 
1882), comparison with cowpeas, McCarthy’s 1890 article, 
fi rst food uses, recipe for soy, different names used for 
soybeans, widely grown by mid-1890’s, 3 earliest varieties. 
1900-1909: Start of soybeans’ importance, some research in 
1903, Tokyo and Haberlandt varieties introduced in 1907, 
fi rst production statistics in 1909 showed 12,000 acres of 
soybeans. 1910-1919: very active period due to crushing, 
Fred P. Latham of Belhaven, North Carolina, growing 
soybeans by about 1910, work with William Morse, Morse a 
NC soybean pioneer even though he worked in Washington, 
DC, and Beltsville, Maryland, summary of crushing, life of 
C.B. Williams (important fi gure in promoting the growing 
and crushing of soybeans), publications, fi rst USDA soybean 
statistics in 1917 showed NC by far the top U.S. producer, 
effect of boll weevil, pioneering pathology work, early 
insect research. 1920-1929: Continuation of pathology work, 
publications, 54.6% of U.S. production in 1920, lead retained 
until passed by Illinois in 1924, reasons for decline. 1930 
to 1980’s: Acreage and production grew rapidly from early 
1930’s, soybean breeding program initiated in 1942, interest 
in history of its soybean crop, soybean festivals held in 1982 
and 1983. Address: Lafayette, California. Phone: 415-283-
2991.

1575. Welters, Sjon. 1984. Early history of tempeh in 
the Netherlands (Interview). SoyaScan Notes. Oct. 25. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Cees van Rest, a friend of Sjon’s and the owner 
and president of Wittewonder, visited Mrs. Duson, owner 
of ENTI, and asked her the list of questions Shurtleff had 
written her twice but she did not answer.
 Note: Firma ENTI was founded in about 1946-1948.
 A Dutch couple whose last name was Wedding lived in 
Indonesia and made tempeh there. They took a 100 year old 
culture to Holland in a wooden box, along with their tempeh 
recipe. In Holland they started to make tempeh on a home 
scale for friends and relatives. They kept the culture going 
and used it to inoculate Indonesian soybeans with the help 
of blankets and lamps. It gradually grew into a commercial 
operation.
 The business did well and by the early 1970s they 
were making 2,000 lb/day of tempeh. Mrs. Duson bought 
the company in about 1974, Apparently (?) the couple was 
growing old.
 ENTI went out of business in January 1984 and the 
original Indonesian culture was deliberately destroyed. They 

sold all the equipment to a used equipment dealer, rather than 
to a person to continue the business.
 Firma Lembeker is now the oldest existing tempeh 
company in Holland–approximately 25 years old.
 Prospects for the future of tempeh in Holland look bad. 
Mrs. Duson felt extremely sad; she didn’t think the health 
food industry would take over sales of the tempeh for lack 
of tradition and craftsmanship. She is older. Sjon says the 
Indonesians in Holland are no longer prospering. After World 
War II they were prospering with tofu and tempeh. But that 
stopped in the 1970s, in part because of cultural assimilation. 
Their population in Holland is diminishing, as some went 
back to independent Indonesia. Ketjap [soy sauce] is still 
very popular in Holland.
 Sjon knows another company that has just started 
to make tempeh, and is now making 1,500 lb/week. He 
thinks it is the best quality he has seen. It is sponsored by 
a multinational–but Sjon cannot say who it is. Address: 
Netherlands.

1576. Welters, Sjon. 1984. Wittewonder in the Netherlands 
(Interview). SoyaScan Notes. Oct. 25. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Cees van Rest, a friend of Sjon’s, is the owner 
and president of Wittewonder–which is doing great now. It 
is incorporated. They make 2,000 lb of tofu a day. They also 
make a tofu pastie. plus 2,000 units of spreads and 1,200 
units of tofu in sauce in a jar [probably per week]. Their 
products are now going into supermarkets. Cees can help 
Shurtleff’s research a lot in the future; thank him and stay in 
touch. Address: Netherlands.

1577. Shurtleff, William; Aoyagi, Akiko. 1984. History 
of soybeans in Illinois. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 16 p. Oct. 29. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/illinois.php
 A comprehensive history of the subject. Contents: 
Introduction: Passed North Carolina in 1924 to become 
America’s largest producer of soybeans, produced over 
50% of nation’s soybeans in 1930’s, reasons for success. 
The early years (1890’s-1919): First research April 1896, 
slow advancement in early 1900’s, learned of importance 
of nitrogen-fi xing bacteria, soybean inoculation, and 
nodulation, slow expansion of soybean acreage until late 
1910’s when demand for oats and hay decreased due to 
replacement of horses and mules. The 1920’s: Rapid growth 
to stardom, Univ. of Illinois prime supporter of American 
Soybean Association (ASA) from its 1920 founding, 
establishment of U.S. Regional Soybean Industrial Products 
Laboratory at Urbana campus in 1936 a major event in the 
university’s soybean history, cooperative effort of the 12 
north central states and the USDA, establishment of northern 
branch of the U.S. soybean germplasm collection at the 
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Univ. of Illinois in 1949, 
founding of International 
Soybean Program 
(INTSOY) from work 
with India. Burlison, 
Hackleman, and 
Woodworth: Agronomists 
and soybean missionaries 
from the Univ. of Illinois. 
W.L. Burlison: Head 
of Dep. of Agronomy 
from 1920-1951, one 
of 2 prime pioneers in development of soybean industry 
in U.S. (with William J. Morse), early life and education, 
one of organizers and president of ASA, work at Univ. of 
Illinois. J.C. Hackleman: Extension agronomist at Univ. of 
Illinois, called “the soybean’s greatest missionary,” early 
life and education, work with soybeans, one of founders and 
president of ASA, publications, honors, death in 1970 at 
age 81. C.M. Woodworth: America’s leading early soybean 
breeder and fi rst soybean geneticist, early life and education, 
work prior to 1920, invited to Univ. of Illinois by Prof. 
Burlison in 1920, new varieties of soybeans introduced, 
published fi rst list of soybean genes in 1932, other work 
(supervision of 39 graduate students who got Ph.D.’s, 52 
publications, membership in societies, organization of 
associations), retired 1956, died 1960. Address: Lafayette, 
California. Phone: 415-283-2991.

1578. Shurtleff, William. 1984. Soyfoods Center Library–
Keywords and cataloging codes. Lafayette, California. 1 p. 
Oct. 31. Unpublished typescript.
• Summary: Soyfoods Center installed its fi rst computer 
system and word processor on 28 Sept. 1983. Prior to that 
time, all Keywords (abbreviations of subject headings) were 
kept on a typewritten list. In 1984 those were entered into the 
word processor, in alphabetical order. On 31 Oct. 1984 all 
180 keywords were printed in a 2-column format. Address: 
P.O. Box 234, Lafayette, California 94549. Phone: 415-283-
2991.

1579. Product Name:  [Aros Tempeh].
Foreign Name:  Aros Tempeh.
Manufacturer’s Name:  Aros Sojaprodukter KB.
Manufacturer’s Address:  Bergsvagen 1, Orsundsbro 
S19063, Sweden.  Phone: 017-160-456.
Date of Introduction:  1984 October.
Wt/Vol., Packaging, Price:  200 gm.
New Product–Documentation:  Talk with Ted Nordquist. 
1985. Jan. 7. Tim Ohlund started making tempeh 
commercially at Aros in Oct. 1984. He makes 100 x 200 
gm packages once every two weeks. But note that there is a 
listing in the Soyfoods Center Computerized Mailing List. 
1982. July 23. Owners: Ted Nordquist & Tim Ohlund.

 Letter (fax) from Ted Nordquist. 1990. June 28. Aros 
does not presently make tempeh. They sell tempeh starter, 
instructions, and recipes. Talk with Tim Ohlund. 1991. May 
31. He made the tempeh at Aros as Ted described, but it was 
Aros’s product, not Tim’s. It was named Aros Tempeh on the 
label.

1580. Product Name:  [Soyastern Tofu-Burger].
Foreign Name:  Soyastern Tofu-Burger.
Manufacturer’s Name:  Debrecini-Drosihn-Karas. 
Renamed Soyastern Naturkost GmbH in Dec. 1985.
Manufacturer’s Address:  Roonstr. 38, D-5200 Siegburg, 
West Germany.
Date of Introduction:  1984 October.
Ingredients:  Rice, Tofu (Water, soybeans*), seasonal 
vegetables* (carrots, celery, leeks, onions), sunfl ower seeds, 
sesame, vegetable oil, spices, sea salt. * = Organically 
grown; Soyabohnen aus kontr. biologischer Anbau.
Wt/Vol., Packaging, Price:  6 x 8.5 inch plastic bag.
New Product–Documentation:  Interview with Bernd 
Drosihn of Soyastern. 1987. Nov. 30. He is business manager 
at Soyastern. This deep-fried patty is the company’s best 
seller among its ready to eat “Frischeprodukte.” It is sold 
on the counter, and is not refrigerated. Label. 1987. 5.5 by 2 
inches. Black on green. Printed on plastic bag.
 Letter (fax) from Harry Whitford. 1990. May 11. 
Byodo started to fry Tofu Burgers in the fall of 1984. Lukas 
Kelterborn’s last service to the company was to establish 
the tie to Soyastern, which was unable to fry burgers due to 
complaints by the neighbors. We started buying tofu from 
Soyastern in Cologne to make burgers for them–at a distance 
of 400 miles!
 Note: This is the earliest document seen (May 2015) 
concerning Bernd Drosihn, part-owner of Soyastern. A 
soyfoods pioneer in Germany, he founded Viana in 1989.

1581. SoyaScan Notes. 1984. Europe’s largest tofu 
manufacturers in 1983-84 (Overview). Oct. Soyfoods Center 
Survey. Compiled by William Shurtleff of Soyfoods Center.
• Summary: The following are ranked in descending order of 
the amount of tofu produced.
 Heuschen Products, Netherlands. Started 1964, 12,000 
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kg/week of tofu.
 Vanka-Kawat, Netherlands. Started 1958, 10,500 kg/
week.
 Dragon & Phoenix, England. Started 1966, 10,000 kg/
week.
 Soyana, Switzerland. Started 1982, 6,000 kg/week.
 Paul’s Tofu, England (2 plants). Started 1981(?), 3,000 
kg/week.
 Société Soy, France. Started 1982, 2,500 kg/week.
 Witte Wonder, Netherlands. Started 1981, 2,400 kg/
week.
 Soyastern, West Germany. Started 1982, 2,000 kg/week.
 Jonathan, Belgium. Started 1981(?), 2,000 kg/week(?).
 Lima Foods, Belgium. Started 1982(?), 2,000 kg/
week(?).
 Cauldron Foods, England. Started 1981, 1,500 kg/week.
 Manna, Netherlands. Started 1978, 1,300 kg/week.
 Klaus Steinberg Tofu, West Germany. Started 1984, 
1,300 kg/week.
 Yamato Tofuhaus, West Germany. Started 1983, 800 kg/
week.
 Aros Sojaprodukter, Sweden. Started 1981, 800 kg/
week.
 Total 58,100 kg/week or 29,000,000 kg/year (50 weeks/
year).

1582. Trinidad and Tobago Review. 1984. The “noble bean” 
in the Caribbean. Oct. p. 27.
• Summary: “On the main road about 1 mile south of the 
heart of Roseau between Dominica’s western slopes and 
the shoreline is the Plenty Canada Soya Shop (a photo of 
which is shown). After only a week opening in Newtown, 
this unusual take-away outlet sells out of accras and [soy] 
ice-cream nearly every day.” Each morning the staff prepares 
batches of soyamilk. which is “used to make ice-cream and 
Tofu (soyabean cheese) and some is reserved to be sold as 
milk while the presscake [okara] is combined with tofu, 
wholewheat fl our and seasonings to prepare the delicious 
and popular fried accras. The shop opens at one o’clock and 
serves a steady stream of customers until eight, unless stocks 
run out.”
 Note. This is the earliest English-language document 
seen (June 2013) that uses the word “presscake” to refer to 
tofu.
 Plenty Canada’s representatives arrived on Dominica 
in response to requests from local people. “With the co-
operation of the government they have demonstrated 
simple home-scale soyafoods preparation in local areas 
and conducted soyabean seed trials. The initial interest in 
soyafoods was enough to encourage them to set up shop in 
central Roseau, grinding the beans at fi rst by hand in a cocoa 
mill. As the business grew they needed more production 
space and more contact with local people on a ‘grass roots’ 
level as the shop was intended primarily as a training 

situation. Since the move to Newtown a Dominican couple 
are planning to re-open the original premises as a second 
soya shop, Creole-style.
 “Plenty’s soya project is staffed by three volunteers from 
Canada and the USA, who receive only subsistence, and fi ve 
wage-earning Dominicans who are learning to manage the 
shop. They have requests for soya shops in other parts of the 
island...
 “Plenty brought in an initial supply of soyabeans from 
North America and are now supplying seed to two groups of 
local farmers who are keen to grow for the shop... The shop 
is beginning production of Tempeh, a cultured soya food 
from Indonesia.”
 Note: This is the earliest English-language document 
seen (Aug. 2002) that uses the term “Noble Bean” in the title 
to refer to the soybean.

1583. Wheelan, Carol. 1984. The mass marketing of tofu: 
Growth stems from introducing value-added products. Food 
& Beverage Marketing. Oct.
• Summary: According to John Paino, president of Nasoya 
Foods in Leominster, Massachusetts, “there are now 161 tofu 
producers in the United States. Tofu is now sold to produce 
departments in its unadulterated [plain] form, and as a value-
added item to supermarkets and health food stores across 
the country. Ten years ago, he says, it was sold in bulk form, 
primarily to restaurants, as an additive for dishes such as 
bean curd soup.
 “The growth of tofu stems from the ‘Americanization’ 
of the product, according to Paino... Tofu caught on in the 
natural food market, in 1975, as a result of The Book of Tofu. 
The book’s author, William Shurtleff, touted tofu as ‘the 
protein food of the ‘80s.’”
 “One of the companies that has made an impact on 
the mass marketing of value-added tofu is Legume... Barat 
touts his Legume line as a ‘natural Lean Cuisine.’” A list of 
Legume’s line of frozen tofu entrees is given. Photos show 
Gary Barat and Chandri Barat.
 Note: This is the earliest document seen (Aug. 2000) 
with the term “value added” in the title, in connection with 
soybeans or soyfoods. In the document itself, the term “value 
added” is used–not in connection with a tax–to refer to 
products such soy ice cream, which is made from tofu and 
adds value to it.

1584. Photograph of Kanji Tsuchiya at Soyfoods Center in 
Lafayette, California. 1984.
• Summary: See next page. Kanji Tsuchiya, soymilk expert 
and author, visited Soyfoods Center on 10 Nov. 1984 to talk 
about soymilk. A color photo shows him (left) standing in 
the upstairs offi ce, in front of bookshelves, with William 
Shurtleff.

1585. Zimmer, Robert Lee. 1984. Illinois native 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   670

© Copyright Soyinfo Center 2019

markets ‘soy-prize’ for Christmas giving. News-Gazette 
(Champaign, Illinois). Nov. 17. p. B-1. Widely syndicated by 
Associated Press. Released Nov. 11.
• Summary: About Len and Irene Stuttman of INARI, and 
their soynuts. The company, whose plant is near Lansing, 
Michigan, has 16 employees. Len has developed what he 
says are the fi rst confection-coated soybeans, which he 
added to his product line just before Christmas 1983. He 
got the idea from candy-coated peanuts. He ran a full-page 
ad in Soybean Digest which starts with the headline “Give 
the gift you grow” and shows the Christmas tins on a bed 
of soybeans. Farmers ordered 3,000 tins. This year with an 
earlier start and three sizes of gift packs, he hopes to sell at 
least 6,000 tins.
 Note: This is the earliest English-language document 
seen (Dec. 2012) that uses the term “confection-coated” in 
connection with soynuts or roasted soybeans.
 Bill Shurtleff of Soyfoods Center (Lafayette, California) 
states that Inari is one of 10 companies that produce 6 
million pounds of soynuts a year. They are sold as snacks, 
toppings for restaurant salad bars, and nut substitutes in 
candy, baked goods and ice cream. Shurtleff thinks that Inari 
is the only company selling confection-coated soynuts.
 Note: The Associated Press released this story on 11 
Nov. 1984. It was carried by the Washington Post on 12 Nov. 
1984, on page E9, under the title “New soybean product 
to be marketed: Soynut Butter.” Address: Associated Press 
correspondent.

1586. Soyfoods Center. 1984. Early reference to tempeh 
discovered in Javanese literature of 1815 (News release). 
P.O. Box 234, Lafayette, CA 94549. 2 p. Nov. 28. [3 ref]
• Summary: Prior to 1984, the earliest document seen 
worldwide that mentioned tempeh (a fermented soyfood 

that originated in Indonesia) was an 1895 article by a Dutch 
scientist and microbiologist, H.C. Prinsen Geerligs. It was 
generally thought that tempeh had originated in Java long 
before this time but there was no proof.
 In July of 1984 William Shurtleff, with help from Amin 
Sweeney, Prof. of Malay and Indonesian Literature and 
Languages at the Univ. of California at Berkeley, pushed 
the date of the earliest document seen that mentions back to 
1875, with the discovery of a reference to tempeh (actually 
tempe) in a Javanese-Dutch dictionary, the Javaansch-
Nederduitsch Handwoordenboek by the Dutch scholars J.F.C. 
Gericke and T. Roorda.
 Now Shurtleff, with the help of Prof. Sweeney, Eric 
Oey (one of his students), and Nancy Florida (an American 
living in Solo, Indonesia, cataloging ancient Javanese texts) 
has found an earlier reference to tempeh in the Serat Centini 
[also spelled Serat Centini] which was written in about A.D. 
1815 on the orders of Sunan Sugih, then Crown Prince and 
later Pakubuwana V of Surakarta, in today’s eastern Central 
Java. The main author was probably Rangga Sutrasna. This 
classic work of Modern Javanese literature contains a line 
mentioning “onions and uncooked tempe.”
 Although the Serat Centini was written in about 1815, 
it is quite possibly based on much older sources. Address: 
Lafayette, California.

1587. New Chronicle. The Conscience of the Nation 
(Dominica, West Indies). 1984. Soy foods available. Nov. 30.
• Summary: Today Nathalie Andrew is opening “Soy 
Kweyol,” a take away health oriented catering service in 
the heart of Roseau, Dominica. All of her foods are made 
from soybeans, and are homemade. A photo shows Nathalie 
serving a beverage from her shop window. “Soy beans, it has 
been discovered, can now be grown locally. Farmers in areas 
like La Plaine have successfully produced their fi rst crop of 
beans and have already begun preparations for planting a 
second crop. The seeds which take three months to grow can 
be obtained from the ‘Plenty’ Offi ce in Victoria Street, New 
Town.” Address: Dominica.

1588. Bates, Cynthia. 1984. Re: History of The Farm’s work 
with tempeh. Letter to William Shurtleff at Soyfoods Center, 
undated. 3 p.
• Summary: “At long last, here are the last of the changes–
none of them too radical.”
 Note: For our complete history of The Farm’s pioneering 
work with tempeh please see: History of Tempeh, a 
Fermented Soyfood from Indonesia, by Shurtleff and Aoyagi 
(1985, p. 42-46). Address: The Tempeh Lab., P.O. Box 208, 
Summertown, Tennessee 38483. Phone: 615/964-2286.

1589. Johnson, Gil. 1984. Natural foods and American 
history: A ten year perspective. Vegetarian Times. Nov. p. 
33-34, 66-67. [2 ref]
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• Summary: This very insightful 10-year history of the 
natural foods movement in America begins: “A generation 
ago, they were called ‘dietetic’ foods–the domain of the 
sick and the desperate, the vain and the visionary. Natural 
foods were limited to wheat germ, bran, brewer’s yeast, 
blackstrap molasses and vitamin supplements. And in an era 
of stereotypes, ‘health nuts’ were no exception: ninety-seven-
pound weaklings desiring muscle-bound physiques; scientifi c 
men with horn-rimmed glasses; aging actresses trying to 
preserve their youthful beauty; and wild-eyed men in leather 
loincloths. The whole thing was reminiscent of the ads in the 
back of an Amazing Tales comic book.
 “Then came the Baby Boomers–the Pepsi Generation, 
and while this generation grew up, the natural foods industry 
matured along with them. Together they eventually made 
tofu and alfalfa sprouts acceptable. In the late 1960’s natural 
foods became politically correct. In the mid-1970’s they 
became chic, and today they are commonplace.
 “Ten years ago, total retail sales of natural foods 
were $350 million. Last year, according to Natural Foods 
Merchandiser, a trade magazine, natural foods sales were 
$3.3 billion–a thousandfold increase. For an industry once 
dominated by anti-growth sentiments, that’s a phenomenal 
performance, rivaling even the high-tech industries.
 “Throughout this growth period, however, the natural 
foods industry has been perceived by its proponents as 
a movement as well as a business. The products sold in 
natural foods stores are not merely fuel for the human body, 
but the very keys to health and happiness. Success has not 
overridden this conviction. Yet, like all movements, the 
natural foods industry is vulnerable to charlatans posing as 
heroes of the revolution. Every year, it seems, a new miracle 
product which promises to cure cancer, boost energy or 
safely take off pounds is introduced. These products generate 
a short-lived burst of sales in some health foods stores, then 
fade away (or are forcibly withdrawn by the FDA), only to 
be followed by the next miracle product.
 “Sub-Culture: Perhaps the fi rst major expansion of 
the natural foods market emerged from that great political 
cauldron where the causes of peace, civil rights, sexual 
liberation and ecology bubbled together in the same broth. 
(Weren’t war protestors labeled ‘hippie-commie-vegetarian 
types’?) During this period, all corporations were mistrusted 
and food companies were no exception. Simultaneously, an 
awareness of environmental problems prompted a renewed 
interest in organic farming and unprocessed foods. The 
counter-culture theory that big, corporate and technological 
things are bad, and small, collective and natural things are 
good fostered the spirit which nurtured fl edgling natural 
foods stores and co-ops.
 “Prior to the emergence of co-ops, natural foods were 
available only in small health food shops, which specialized 
in vitamins and a limited amount of packaged foods for 
special diets. Later, when stores began stocking staples such 

as whole wheat fl ours and breads, certifi ed raw milk, free-
range eggs and organic produce, shoppers could purchase 
enough natural foods with which to prepare an entire meal.
 “Most of these stores were characterized by rough 
wooden fi xtures, rudimentary bins for holding bulk items 
and unusual signs. Walls in some stores were covered with 
revolutionary posters, in others by photos of favorite gurus. 
They were staffed by volunteers or barter-rate employees, 
and many stores served as focal points for extended families, 
to the point that it was impossible to tell the employees from 
the customers.
 “These early stores developed to serve the needs of 
specifi c communities, or sub-communities, but the reason 
they succeeded can be traced to the one or two ambitious and 
intelligent individuals who realized they had to start making 
a living. To them, selling natural foods was a lot more 
agreeable than working for law fi rms or defense contractors, 
and it seemed to have more of a future than pottery or 
candlemaking.
 “An array of natural foods philosophers infl uenced the 
nascent movement and got it rolling. Names such as Adelle 
Davis, Paavo Airola, Linus Pauling and Michio Kushi are 
familiar to anyone who has endeavored to learn more about 
their own health. Their books prompted people to question 
their lifestyles, their diets and their relationships with the 
medical establishment. Although only a few preached 
absolute vegetarianism, most of these authors advised their 
readers to eat less meat and more whole grains.
 “The dissemination of Kushi’s macrobiotic teachings, 
based on balancing opposing characteristics in foods, 
paralleled the rise of the industry. Kushi began lecturing on 
macrobiotics shortly after arriving in the United States in 
1949, but he didn’t establish a strong following until 1965, 
when he founded a summer camp on Martha’s Vineyard, 
and it wasn’t until 1972 that the EastWest Foundation was 
opened in Boston, representing a broadening of his attempt 
to awaken the public. It was in that year and the following 
few that the natural foods movement really began to spread.
 “Macrobiotics had a direct impact on the industry, with 
Kushi controlling Erewhon until its bankruptcy in 1981. 
Other manufacturers and importers, such as Eden Foods in 
Michigan and Chico-San in California, evolved to supply the 
consumer demand for macrobiotic foods, and hundreds of 
natural foods stores opened around the country.
 “Mainstreaming: In the mid-1970’s, the voices 
advocating natural foods diets changed somewhat. Instead of 
iconoclasts on the fringes of their disciplines, the messengers 
were now from the mainstream. In 1977, Sen. George 
McGovern’s Special Committee on Nutrition released its 
landmark Dietary Goals, a document which gained favor 
across a broad spectrum of health offi cials and nutritionists. 
Within two years, even offi cials from the notoriously 
stodgy National Institutes of Health adopted most of the 
recommendations from the McGovern report. But the public 
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received this information piecemeal, in headlines such as 
“Cholesterol Linked to Heart Disease” and “Fat and the 
Risk of Cancer.” The McGovern report sent millions of 
people into natural foods stores for the fi rst time in varying 
attempts to escape preservatives; artifi cial colorings, food 
additives, refi ned sugars and fl ours, and meat. Yet even 
greater millions, equally concerned about their diets, stayed 
away from natural foods stores. In 1980, a Food Marketing 
Institute survey found that 68% of grocery shoppers felt 
natural foods were superior and that 34% actively purchased 
natural foods. But only 8% regularly shopped in natural 
foods stores. Still, for a fl edgling industry, the shoppers who 
did enter natural foods stores created tremendous growth 
curves, with some operations experiencing sales jumps of 
50% or better in one year. People were being scared into 
eating better, and they were becoming vegetarians in droves. 
Fortunately for these born-again vegetarians, there were 
more foods to eat.
 “With the publication of William Shurtleff and Akiko 
Aoyagi’s The Book of Tofu in 1975, the natural foods 
industry discovered soyfoods. Although several Asian tofu 
companies had operated in the U.S. since the 1930’s, their 
products were sold mainly to Asian-Americans. But after 
the book appeared, small tofu plants started springing up 
throughout the country. The phenomenon was so startling 
that food industry writers proclaimed that tofu would become 
‘the yogurt of the 80’s.’ Last year, Juan Metzger, the founder 
of Dannon Yogurt, was named chairman of the board of New 
England Soy Dairy, the largest Caucasian-run tofu company.
 “To meet the consumer’s demand for convenience, 
American ingenuity has come up with quick brown rice 
and frozen tofu lasagne, and just in time. By the end of the 
1970’s, even committed natural foods shoppers had grown 
tired of baking their own bread and soaking beans overnight. 
They had started careers and were beginning families. Time 
was of the essence.
 “As a result, the natural foods stores themselves began 
to change. Where it was once properly ecological for stores 
to require customers to bring their own bags (and bag their 
own groceries), that now took too much time. And working 
a few hours a week at the co-op was too much for a lot of 
two-income couples. Predictably, the number of co-ops with 
working memberships began to decline.
 “At the end of 1977, a new kind of natural foods store 
was launched in Los Angeles by a former school teacher 
who had nearly died from an allergic reaction to an antibiotic 
commonly found in chicken. After doing some research, 
Sandy Gooch discovered her problem was by no means 
unique and that she could avoid near-fatal reactions with a 
natural foods diet. But she was not willing to shop in small, 
limited natural foods stores which required her to make 
additional trips to the supermarket in order to purchase other 
household items. She wanted something better.” (Continued). 
Address: Executive editor of Natural Foods Merchandiser 

magazine, Oregon.

1590. Johnson, Gil. 1984. Natural foods and American 
history: A ten year perspective (Continued–Document part 
II). Vegetarian Times. Nov. p. 33-34, 66-67. [2 ref]
• Summary: (Continued): “That something better turned 
out to be Mrs. Gooch’s Natural Foods Market, and it was 
typical of the type of store which revolutionized the industry. 
Although only 6,000 square-feet (small by supermarket 
standards), Mrs. Gooch’s nevertheless advertised itself as 
a ‘natural foods supermarket’–Indeed, it had a bountiful 
produce department, a full-service meat counter and rows of 
grocery aisles devoted to everyday kinds of food products. 
Some of the produce was organically-grown, all of the meat 
was naturally-raised, and the grocery products had to meet 
the strictest of standards: ‘It is our goal not to offer any food, 
beverage, vitamin, cosmetic or household product made 
with refi ned fl ours or sugars, hydrogenated oils, artifi cial 
sweeteners, chocolate, caffeine, toxic preservatives, artifi cial 
fl avors or harmful dyes or additives,’ reads the store policy. 
Yet despite these restrictions, Mrs. Gooch was able to fi nd 
regular grocery products which fi t her criteria and fi lled the 
gaps left by natural foods suppliers.
 “Present Realities” Today there is at least one large and 
comprehensive natural foods supermarket in nearly every 
major metropolitan area, and in several smaller ones. The 
largest and most successful stores are concentrated on the 
West Coast, across the Sunbelt and in New England. Several 
are now over 20,000 square-feet in size, which is ample even 
for a traditional supermarket. Most of these stores have meat 
and seafood counters, but there are some, such as Follow 
Your Heart in Los Angeles, Lifestream in Vancouver, BC, 
and Rising Tide in Glen Cove, NY, that get along quite well 
without these food products. And there are stores which 
carry natural meat products even though their owners are 
vegetarians.
 “Many of today’s natural foods supermarkets carry 
meats, beer, wine, chocolate, coffee, bagels made with white 
fl our, and ice cream made with white sugar. They have added 
these products to serve a broader public, and to keep up with 
the changing eating habits of their core customers.
 “’For years we were an exclusive store. We only carried 
what we felt was absolutely healthy for people and excluded 
all other products,’ says Stan Amy, president of Nature’s 
Stores in Portland, Oregon. ‘We’ve now decided to change 
our marketing strategy. We’ve agonized over the introduction 
of products such as beer and wine and meat, but the fears 
we had about losing customers haven’t materialized. What 
we’re doing now is bringing a lot more people into our stores 
because we carry those products, and once they’re inside, we 
can give them samples of baked tofu and tell them how to 
cook brown rice and hijiki.’
 “’When we started,’ says Tony Harnett of Boston’s 
Bread & Circus, ‘we drew mainly hippies. Now we have 
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a mix of everyone–young and old, all ethnic groups, all 
income levels. We are no longer an alternative store. We are 
a store that other grocery stores want to emulate.’
 “That’s no idle boast. Bread & Circus is annually named 
the best grocery store in the Boston area by a local upscale 
magazine.
 “Although the expansion of the natural foods industry 
was nurtured by external, societal infl uences, today’s 
growth occurs because of a conscious effort by progressive 
natural foods companies to expand their markets. These 
entrepreneurs are talking about marketing strategies, 
market shares and advertising budgets. They’re conducting 
consumer studies to determine what their present customers 
and potential customers want, and are learning, for example, 
that their customer base is aging, their average shopper is 
concerned with keeping a trim, healthy appearance and about 
feeding their children properly.
 “Retailers are receiving more help from their suppliers 
these days. Selections have increased, gaps have been fi lled 
and packaging looks professional. A few companies have 
reached mega-size: when Celestial Seasonings sold to Kraft 
for a reported $36 million, it indicates the industry has 
arrived.
 “Despite this success, the natural foods industry still 
has a long way to go. The 3.3 billion in annual sales for 
1983 is just 1% of all the money spent on food by American 
consumers–roughly the same volume as the McDonald’s 
hamburger chain.
 “But retailers are going after the McDonald’s market 
too. ‘We’re thinking about putting a drive-in window next to 
our restaurant,’ says Terry Dalton, president of the Unicorn 
Village Natural Food Store and Restaurant in North Miami 
Beach, Florida. ‘We’ve developed our own healthy fast 
foods. I see a rejection of traditional fast foods. People today 
want both convenience and quality.’
 A photo shows: Check-out lanes at Mrs. Goch’s Natural 
Foods Store, Sherman Oaks, California. Address: Executive 
editor of Natural Foods Merchandiser magazine, Oregon.

1591. Soyanews (Sri Lanka). 1984. Plenty study team in Sri 
Lanka. 7(3):1, 7. Nov.
• Summary: “A three-member team from Plenty Canada 
arrived in Sri Lanka at the end of last month to study the 
impact of the country’s Soyabean Development Program. 
The members are Suzy Jenkins Viavant, Soya Development 
Consultant, Maya Shearer, Nutrition Consultant and Larry 
McDermott, Director of Plenty Canada.
 “Plenty Canada, like its American counterpart, Plenty 
International is a non-profi t, non-governmental, relief 
and development organisation engaged in increasing self-
suffi ciency in developing countries through appropriate 
village technologies...
 “Sri Lanka’s Soyabean Development Program has 
attracted the attention of CIDA, the Canadian International 

Development Agency, which has commissioned this team 
from Plenty to make a study of the current state of the soya 
foods introduction program with an eye to improvements at 
grass roots level.”
 A photo shows Shearer and McDermott tasting soymilk 
ice cream. Plenty plans to use this type of ice cream to help 
introduce soyfoods to Sri Lanka. The Plenty team will end 
their visit to Sri Lanka near the end of this month.
 A letter from Chuck Haren on page 7 states that he 
is currently operating a Soy Training Center at Roseau, 
Commonwealth of Dominica, in the West Indies. Plenty is 
now also operating soy development programs in Lesotho, 
Jamaica, and St. Lucia.

1592. SoyaScan Notes. 1984. Early tofu manufacturers 
in Europe, listed chronologically by country (Overview). 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: All of the following started making tofu before 
1985. Countries with the earliest tofu manufacturing are 
listed fi rst. The month production started, when known, is 
given after a slash following the year. Thus 1911/06 is June 
1911.
 France: Usine de la Caséo-Sojaine (run by Li Yu-ying) 
1911/06, Two or three tofu shops in and around Paris, 
including 1-2 at Colombes 1964/03. Alimentation Japonais 
Osaka 1972, Le Bol en Bois 1975/12, La Rousselie 1978/02, 
Institut Tenryu 1981/01, SOY (Société Soy) 1982/06, Les 
Sept Marches 1982/09, Sojatour Tofu Shop 1982/09, Ets. 
Co-Lu 1983/06, Lagadec Tofu 1983/06, Soja d’Oc 1983/10, 
Nyingma Dzong 1983/11, Tofu Kuehn 1983?, Sojagral Ouest 
1984/12.
 Netherlands: Vanka-Kawat 1958, FA. L.I. Frank: Frank 
Soya 1959?, Heuschen B.V. 1964, Firma Post & Teekman 
1965, Stichting Natuurvoeding Amsterdam (renamed 
Manna Natuurvoeding B.V. in 1982) 1977/09, Hwergelmir: 
Foundation for a Natural Life 1979/07, Firma Ergepe 
1981/01, Stichting Oost West Centrum 1981/01, Michel 
Horemaus Tofu 1981/01, Witte Wonder Products 1981/04, 
De Morgenstond 1981/12, Soy-Lin or F.M. Lin 1982/09. 
Jakso: Center for Agriculture & Craftsmanship (later called 
Yakso) 1983/06, Vuurdoop 1983/07.
 England, UK: Dragon & Phoenix Co. 1966, Wong 
Chung 1975 or before, Lung Kee 1975 or before, Full of 
Beans Wholefoods 1978/08, Paul’s Tofu & Tempeh 1981/01, 
Yu’s Tofu Shop 1981/01, Cauldron Foods Ltd. 1981/09, The 
Regular Tofu Co. Ltd. 1981/12, Bean Machine (Wales) 1982, 
Hong Kong Supermarket 1982/09, Stewart Batchelder Tofu 
1983/06.
 Belgium: Etablissements Takanami (Takanami Tofu 
Shop) 1976, Jonathan P.V.B.A. 1977/01, De Brandnetel 
1979/07, Unimave Tofu 1980, Aversano Tofu Shop 1981/01, 
Alternatur 1981/01, Seven Arrows Tofu 1982/04, 1983/10, 
Vajra 1983/11.
 Switzerland: La Moisson 1978, Le Grain d’Or 
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1981/01, Genossenschaft Sojalade (later renamed 
Genossenschaftstofurei) 1981/09, Soyana 1982/02, Soy 
Joy 1982/04, Restaurant Sesam 1982/04, Opplinger Tofu 
1982/09, Natural Products Promo Carouge 1982/09, Joya 
1982/09, Centre Macrobiotique de Lausanne 1982, Osoja: 
La Maison du Tofu (later renamed Tofushop Centanin SA) 
1983, Tofurei Pfannenstiel 1983/11, Thieu’s Soja Spezialitaet 
1983/11, Conserves Estavayer S.A. (Sold at Migros 
Supermarkets) 1984/06, Galactina Ltd. 1984/11, Berner 
Tofurei 1984?
 Italy: Roland A. di Centa 1978, Gilberto Bianchini 
of Centro Macrobiotico ed Alimentazione Organica 
(Community Food). Renamed Centro Macrobiotico Tofu 
1978/11, Ohnichi Intl. Foods Co. Lotizzazione Industries 
1982/09, Circolo L’Aratro 1982/09, C.D.S. Pianetta Terra 
Soc. Coop. A.R.L. 1982/12, Aldo Fortis Tofu 1983/06, 
Fondazione Est-Ouest 1983/06.
 Germany: Svadesha Pfl anzen-Feinkost 1979, 
Alexander’s Tofu Shop [Nabben] 1981/01, Biogarten 
1981/01, Auenland Tofu & Soja Produkte 1982/03, Tofuhaus 
Belsen (renamed Yamato Tofuhaus Sojaprodukte in Jan. 
1984) 1982/07, Thomas Karas und Ingeborg Taschen 
(associated with Bittersuess; renamed Soyastern Naturkost 
GmbH in Dec. 1985) 1982/11, Albert Hess Tofuhaus 
Rittersheim (Later in Tiefenthal) 1983/07, Tofukost-Werk 
TKW GmbH 1984/05, Christian Nagel Tofumanufaktur 
1984/08, Sojatopf (renamed Soto in April 1989) 1984/09.
 Austria: Weg Der Natur 1980/05, Tofurei Wels (renamed 
Schoen Tofurei in 1987) 1982, SoyVita Austria 1983/05, 
Taiwan Restaurant 1983/06, Walter Brunnader Tofu 1983/06, 
Soyarei–Erich Wallner Tofu 1983/06, Tofurei Ebner 1983/11, 
Soyarei Wallner Ebner 1984/02, Fernkost Markt Nippon Ya 
Kondo GmbH 1984/02, Naturkostladen 1984/02, Sojarei 
Ebner-Prosl 1984/04, Sojvita Produktions GmbH 1984/06.
 Sweden: Aros Sojaprodukter 1981/02.
 Denmark: Tofu Denmark (Soy Joy?) 1982/03, Dansk 
Tofu 1983/06.
 Portugal: Unimave Tofu 1980, Shogun Produtos 
Aliment. 1982/09, Jose Parracho Tofu 1982/09, Próvida Lda. 
1984.
 Spain: Zuaitzo 1984/03.

1593. Vegetarian Times. 1984. People who have popularized 
vegetarianism. Nov. p. 28-29, 58-60.
• Summary: Introduces each person with a brief biography 
(those followed by an * also contain a photo of the person): 
Paavo Airola*, Mollie Katzen*, Jay* & Freya Dinshah, 
Alex Hershaft, Andreas Cahling*, Nellie Shriver, Peter 
Singer, Herman & Cornellia Aihara, Michio Kushi*, 
Gary Null*, Dick Gregory, the Seventh-day Adventists, 
Michael Jacobson, Nikki & David Goldbeck*, The Farm 
(Summertown, Tennessee; Margaret Dotzler*, Louise 
Hagler*, and Cynthia Bates*), Jim Mason*, Francis Moore 
Lappé*, Paul Obis, Laurel Robertson, Carol Flinders & 

Bronwyn Godfrey, Bill Shurtleff & Akiko Aoyagi*.

1594. Pratt, Dan. 1984. Farm Foods and Ice Bean 
(Interview). Conducted by William Shurtleff of Soyfoods 
Center, Dec. 27. 1 p. transcript.
• Summary: In 1984 sales of Ice Bean rose 40% over the 
previous year. This is the third year of over 40% growth. 
During 1984 the equivalent of 125,000 gallons (1 million 
pints) of Ice Bean were sold.
 Robert Tepper now lives in Pacifi c Palisades where he is 
Farm Foods’ West Coast sales representative. Steven Meyers 
is in charge of Ice Bean manufacturing; it is made at two 
ice cream plants in Memphis, Tennessee, both owned by the 
same company. The Farm Soy Dairy is now a commercial 
company which in June 1984 started to make all of the 
soymilk used in Ice Bean. Michael Moorman is in charge of 
research and development.
 Farm structure: When The Farm was founded, they 
set up The Foundation to handle the material affairs of the 
spiritual community. It got the nonprofi t tax status of a 
religious organization. With the reorganization they set up a 
Holding Company, Swan Industries. The For-Profi t divisions 
are Farm Foods, Book Publishing Co., and Solar Electronics. 
There is also a partnership, the Farm the Building Company, 
which employs lots in the local construction trade. Plenty 
is a charitable organization. Farm Foods is a for profi t 
corporation, incorporated in the state of Tennessee.
 Now only 250 people are living on The Farm. Half 
are kids. They are in a very poor part of Tennessee and 
The Farm had way outgrown its resource base as far as 
job opportunities go. Farm Foods Inc. is owned by Swan 
Industries. Workers simply draw wages. He hopes it changes. 
Address: Farm Foods, P.O. Box 37, Summertown, Tennessee 
38483. Phone: (615) 964-3584.

1595. Tepper, Robert. 1984. New developments with soy ice 
creams, Ice Bean, and Farm Foods (Interview). Conducted 
by William Shurtleff of Soyfoods Center, Dec. 28. 2 p. 
transcript.
• Summary: Sales of Farm Foods’ Ice Bean were about 
$500,000 in 1982, almost $700,000 in 1983, and just short 
of $1,000,000 in 1984. More than 90% of the sales were in 
hard-pack pints.
 Robert was in and out of San Rafael. He was the offi cial 
president of the company. They defi nitely distributed Ice 
Bean with a van from 820 “B” Street in San Rafael. They 
even started getting involved with Rock Island–a natural 
foods distributor. One big change at “B” Street was in the 
equipment used to make Ice Bean. They went from little 
batch ice cream machine with no overrun. At the King Street 
plant in San Francisco they bought a $25,000 Mark III 
continuous ice cream freezer. So in both locations they made 
Ice Bean themselves! They sold the Mark III when Farm 
Foods left San Francisco to a frozen yogurt company.
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 At King Street by 1979 they were shipping to Midwest 
Natural Foods, Tree of Life in Florida, etc. The move from 
King Street [to The Farm in Summertown, Tennessee] 
marked a commitment to getting more involved with ice 
cream and less with tofu (which was growing fast but was 
more competitive). They had a monopoly on ice cream. 
They didn’t think they could do both. Both were growing 
so fast. The peak was 500-600 per week. Most was sold in 
California.
 At King Street rent was a huge problem; also diffi culties 
of urban communal life. They moved from Richmond 
where all had lived together in a hotel in a high-crime black 
neighborhood. They tried to move to San Francisco, so rent 
and food went way up. Combined with realization that they 
had a hot product and monopoly with Ice Bean.
 With tofu they were fi rst with tofu salads, and tofu 
cheesecakes.
 They held Al Jacobson [Garden of Eatin’] at Bay. Didn’t 
want to private label.
 From their point of view, Tofutti helped them by 
expanding the market. They have sold about one million 
pints and over one million pints equivalent. More than 90% 
is in hard pack pints.
 They’ve done lots of experimenting with soy protein 
isolates. Farm Foods now has a natural foods line with fresh 
soymilk and honey and a line resembling Tofutti’s taste and 
ingredients. The fi rst of the latter products were introduced 
in Nov. 1984 and are now sold in Southern California in 
dipping stores. Their 3-gallon dipping tubs are on the market 
now. This Tofutti-like product uses both isolates and fresh 
soymilk, with honey and high fructose corn syrup (HFCS). 
They are test marketing the products in Southern Calif and 
Ohio. There will probably be parallel product lines in all 
forms. The Tofutti style product will contain tofu and the 
term tofu will precede the fl avor term, e.g., Ice Bean Tofu 
Vanilla. They make the tofu on The Farm.
 Malone and Hyde in Nashville is now distributing Farm 
Tofu. One of top 5 distributors in the USA is running test 
markets on both ice beans and tofu. They’ve upgraded the 
soy dairy; it’s now sanitary and looks nice. It would surprise 
me. They can make several thousand gallons a day. List 
Farm Soy Dairy as source of milk, tofu, and tempeh.
 Big changes on the farm during the almost past 1½ 
years. Some things are still collective. Land, medical, 
the gate, and electricity. But the actual cash fl ow thru 
people’s hands has changed drastically. It’s now a blend of 
community and capitalism. Most are happy with the changes. 
But making the change was wrenching and diffi cult. Big 
changes in philosophy.
 The main reasons for closing B Street: The rent 
skyrocketed, diffi culties of large urban communities very 
expensive. A small business could not support them. 
Address: Farm Foods, 632 Radcliffe Ave., Pacifi c Palisades, 
California 90272. Phone: 213-459-9251.

1596. SoyaScan Notes. 1984. Chronology of soybeans, 
soyfoods and natural foods in the United States 1984 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan. A highly infl uential 10-year, $150 million 
study released by the National Heart, Lung, and Blood 
Institute in Washington, D.C. proves for the fi rst time a direct 
relationship between high blood cholesterol and the risk of 
heart attack, the nation’s number one killer.
 Jan. Legume, Inc. launches an all-natural line of 
cholesterol-free low-calorie Italian and international gourmet 
tofu-based frozen entrees in stylish full-color packages: 
Tofu Tetrazzini, Cannelloni Florentine, Vegetable Lasagna, 
Tofu Bourguignon, Sesame Ginger Stir-fry, Stuffed Shells 
Provencale, Tofu Manicotti, and Tofu Lasagna. Jan. Eden 
Foods becomes the sole import agent for Muso Shokuhin in 
the United States.
 Feb. 25. Soymilk Industry and Market: Worldwide and 
Country-By-Country Analysis, by Shurtleff and Aoyagi 
published by Soyfoods Center. 177 pages, 640 references. 
$350.
 Feb. Marusan-Ai, Japan’s second largest soymilk 
maker and one of the fi ve largest miso makers, starts to 
market tempeh. They publish a 27-page tempeh booklet and 
by May are producing 30 tonnes (66,000 lb.) of tempeh a 
month, making them the largest tempeh manufacturer in the 
world. During 1984 at least fi ve Japanese food companies 
are making tempeh, leading to a mini-boom of this soyfood 
which was fi rst sold commercially in Japan in 1983.
 March 2. Based on responses to his Oct. 1983 survey, 
Tom Timmins drafts preliminary 3-page tofu standards 
(2 pages of which are microbiological standards) that he 
circulates to the Soyfoods Standards Committee, inviting 
comments. On March 6 Wm. Shurtleff of Soyfoods Center 
expands these, keys them into the Center’s word processor, 
and returns them to Timmins.
 March 2. Problems start between Eden Foods and the 
U.S. Food and Drug Administration (FDA). FDA sends 
Eden a strongly worded letter citing eleven claims in Eden’s 
brochures that the agency considers erroneous, including 
the company’s apparent endorsement of Edensoy as an 
infant formula. FDA asks Eden to recall the brochure in 
which Edensoy is promoted as “Good for Babies.” An infant 
became ill due to copper defi ciency on an Edensoy diet.
 March 8. Soyfoods Association of America members 
have 12 pages of impressive color advertisements and 
information about soyfoods and the Association in Natural 
Foods Merchandiser, in preparation for the NFM Anaheim 
Natural Foods Expo in March. Full-page color ads by 
Legume, Erewhon shoyu, Vitasoy, San-J, Tofutti, Edensoy, 
and Pure & Simple soy sauce.
 March 11-13. At the Natural Foods Expo at Anaheim, 
the Soyfoods Association organizes the fi rst Soyfoods 
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Pavilion, a 16-booth cluster of soyfoods companies and 
products, which is the hit of the Expo and a show of strength 
for the industry. Lots of delicious free food draws throngs 
from the 9,000 Expo attendees.
 March 11. At Anaheim, Vitasoy launches its fi rst 
designed-for-America soymilk, in natural, coconut, and 
chocolate fl avors, each sweetened with maple syrup, and 
imported from Hong Kong. Many subsequent eye-catching, 
health-oriented full-page color ads are run in national health 
magazines.
 March 29. First draft of the Tofu Standards, 15 pages 
double spaced, is compiled by Shurtleff. Timmins allocates 
$2,000 to retain two Washington, DC, attorneys who are 
specialists in foods and regulations to assist the committee 
in developing professional standards. The draft is circulated 
to 38 people who are asked to respond to a poll on 14 key 
issues.
 March 29. The term “second generation” products is 
fi rst applied to soyfoods by Wm. Shurtleff in the new tofu 
standards. A computer-related term indicating one step more 
advanced, it quickly replaces the term “secondary,” which 
has a slightly negative connotation.
 March. American Soybean Association’s Belgium Offi ce 
publishes the fi rst issue of Soya Foods, a 6-page newsletter 
edited by Michael Martin, Protein Market Development 
Manager. It will be issued three times a year in English, 
French, Dutch, and Italian. This is a completely new 
direction for ASA in the Western world... but it doesn’t last 
long.
 April 7. Soyfoods Industry and Market: Directory and 
Databook 1984 (4th ed.) by Shurtleff and Aoyagi published 
by Soyfoods Center. 215 pages, $95.
 April 13. Richard Leviton resigns as co-director of 
Soyfoods magazine and decides to discontinue his active 
involvement in the U.S. soyfoods movement. He plans to go 
to England to write a novel about King Arthur; he leaves in 
late April.
 April 20. Tofu, Tempeh, & Other Soy Delights, by 
Camille Cusumano published by Rodale Press. It is widely 
and positively reviewed by national media.
 April 27. The term “soymilk” is legalized for use in 
Canada, after a lengthy and expensive court battle by Victor 
Food Products. The court ruled that this is the “common and 
ordinary term” for the product, used since about 1918 in 
scientifi c articles and commerce. Thus it cannot be squelched 
by dairy interests.
 April. New England Soy Dairy, America’s largest 
Caucasian-run tofu manufacturer, changes its name to 
Tomsun Foods, Inc.
 May. Nutritional Cooking with Tofu, by Christine Liu 
published by Graphique Publishing in Michigan.
 May. American Natural Foods (formed in Jan. 1984 
by John Troy, creator of miso-containing Hot Stuff) has a 
private stock offering that raises $150,000. In October ANF 

debuts a line mainstream American sauces and seasonings, 
each featuring miso, that are delicious and beautifully 
marketed.
 May. Die Tofu Kueche (The Tofu Kitchen), by Verena 
Krieger, Swiss soyfoods pioneer, published by Tanner + 
Staehelin Verlag in Zurich. 171 pages with many photos.
 June 7. “Tofu” by Barbara Hansen and “Tofu: 
Americanization of a Soy Food” by Karen Gillingham 
published in the Los Angeles Times.
 June. Landstrom Distributing Co. of San Francisco, 
fi les for Chapter XI bankruptcy. Keene Distributors of 
Texas, and Collegedale of Tennessee, both profi table, well-
run companies, are also pulled under, innocent victims of 
the Landstrom collapse. All three units were owned by 
Nutritional Foods, Inc. and all were major natural / health 
foods distributors. These bankruptcies seriously hurt the 
natural foods industry as well as many individual companies; 
sales and confi dence plummeted nationwide. In late 1984 
Fillmore Foods purchased Landstrom, and Balanced Foods 
purchased Collegedale and Keene.
 June. Migros, Switzerland’s largest supermarket chain, 
launches Tofu Nature, its own brand of tofu, made at 
Conserves Estavayer S.A., with widespread publicity and 
excellent product information on both tofu and soybeans. It 
is sold in the same section as dairy products and eggs. The 
launch is considered a great success; supply is not able to 
catch up with demand until late December.
 June. The Book of Soybeans, by Tokuji Watanabe and 
Asako Kishi published by Japan Publications. 191 p.
 June. Using Tofu, Tempeh & Other Soyfoods in 
Restaurants, Delis & Cafeterias, compiled by Shurtleff 
& Aoyagi, published (comb bound; 181 p.) by Soyfoods 
Center.
 July. Kikkoman completes its second major shoyu 
(Japanese-style soy sauce) plant outside Japan, in Singapore. 
The 18,000 square meter factory, with a capacity of 3,000 
kl (792,500 gallons) a year and 40 employees, costs $14 
million. It will make shoyu and teriyaki sauce. Offi cial 
opening ceremony was Nov. 21.
 July. The requirement in effect since 1965 that isolated 
soy protein used as an ingredient in meat and poultry 
products must contain titanium dioxide as a tracer, is 
removed from federal meat and poultry products inspection 
regulations, following a petition by ADM, Grain Processing 
Corp., and Ralston Purina.
 July 9. “Its Trendy, Tasty and Tofutti” (2/3 page) by 
J.D. Reed published in Time magazine (U.S. circulation 4.3 
million). Probably the biggest media coverage for tofu in 
U.S. history. Tofutti hits the big time!
 July 17. History of Tempeh, by Shurtleff and Aoyagi 
published by Soyfoods Center. 102 pages, including 375 
references. Continued.

1597. SoyaScan Notes. 1984. Chronology of soybeans, 
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soyfoods and natural foods in the United States 1984 
(Continued–Part II) (Overview). Dec. 31. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: Continued: July 26. At the NNFA (National 
Nutritional Foods Association) show in Atlanta, Georgia, 
Great Eastern Sun rolls out Ah Soy, its new line of soymilk 
imported from Saniku Foods in Japan, in vanilla, chocolate, 
and plain fl avors, in foil retort pouches. After the show, the 
Soyfoods Association board meets. Steve Snyder replaces 
Michael Austin as director of SAA. The next day, SAA 
directors Snyder, Burke, and Barat travel to St. Louis, 
Missouri, to meet with the staff of the American Soybean 
Association to discuss possible areas of mutual interest. 
ASA appears friendly and open minded, and offers to 
discuss specifi c future joint projects. A potential line of 
communication is opened.
 July 30. People magazine (circulation 2.8 million) 
article on Tofutti titled (ineptly) “A Happy Zealot Turns Curd 
(Yuck!) into a Creamy Treat.”
 July. “The Soyfoods Industry: Growing Like a 
Beanstalk” by B. Bialick published in Whole Life Times.
 Aug. 9. The last issue of Soyfoods magazine (No. 10) 
arrives, with its fi rst color photo on the cover. 7,000 copies 
printed at a cost of $11,200. Doug Fiske of Encinitas, 
Calif., a professional editor and publisher, did a fi ne job. 
Magazine’s focus has been changed from production to 
marketing of soyfoods.
 Aug. 12-17. World Soybean Research Conference III 
held at Iowa State University. Heavy emphasis on soybean 
production and agronomy; relatively little new material on 
soyfoods. Soyfoods movement is not represented.
 Aug. 20. Ralston Purina introduces Checkerboard Farms 
TenderLean, America’s fi rst branded ground beef product 
consisting of 75% ground lean beef and 25% textured soy 
protein isolate. Some meat journals are harshly critical and 
many meat departments refuse to carry it. Ralston withdraws 
the product.
 Aug. 24. Westbrae Natural launches WestSoy Natural, 
a plain soymilk similar to Ah Soy but lower in price and 
made with organic ingredients. Imported in a foil pouch from 
Saniku Foods in Japan, it is the company’s fi rst soymilk.
 Aug. 31. San-J International Inc. announces that it will 
construct a soy sauce plant (44,000 square foot, $5 million) 
in Virginia on a 27-acre site just north of Colonial Heights.
 Sept. Chico-San, Inc. introduces unpasteurized miso in a 
revolutionary “Pressure Release Package,” a plastic bag with 
a one-way valve that allows the escape of the carbon dioxide 
produced naturally during fermentation.
 Sept. 9-14. Gloria Vanderbilt announces that she, in 
conjunction with Dolly Madison and Frusen Gladje, will 
launch a tofu ice cream.
 Sept. 27-28. First European Soyfoods Workshop 
held in Amsterdam, The Netherlands, at the Grand Hotel 
Krasnapolski, organized by the American Soybean 

Association’s Belgium offi ce. ASA reports attendance 
as 105 people from 14 countries, but participants report 
a maximum of 50 participants. Talks on tofu, soymilk, 
tempeh, distribution, and microbiological standards, all later 
published in the Proceedings. There is a large Expo with 
soymilk equipment from Alfa-Laval and Soya Technology 
Systems prominently featured. A very successful event, and 
another ASA fi rst!
 Oct. The Tofu Gourmet by Linda Barber and Junko 
Lampert published by Kodansha in Menlo Park, CA. 129 p. 
Many color photos.
 Oct. 15. “Here Tofutti, There Tofutti,” a full-page, very 
positive article with 2 color photos published in Newsweek 
magazine (circulation 3 million).
 Oct. 23. The joint managing directors of the 
International Food Information Service, owners of Food 
Science and Technology Abstracts (FSTA, the world’s 
largest, oldest, and most widely used food-related 
computerized database) visit William Shurtleff at The 
Soyfoods Center to discuss putting the 6,500 bibliographic 
records in The Soyfoods Center Library into FSTA, thus 
making this information available worldwide. Both parties 
are very interested in the project but technical problems 
remain to be solved.
 Oct. Westbrae Natural Foods launches Malted’s, billed 
as “thick and rich non-dairy soy delights.” Marketed like 
a milkshake and imported from Japan in a foil pouch, they 
come in three fl avors: vanilla, carob, and cocoa-mint.
 Oct. Three member team from Plenty Canada 
spends one month in Sri Lanka, funded by the Canadian 
International Development Agency, studying the country’s 
soyfoods program. They learn, teach, and introduce tofu ice 
cream.
 Nov. 13. A.E. Staley Manufacturing Company, 
America’s oldest existing soybean crusher, announces that its 
soybean crushing operations are for sale.
 Nov. 20. Tofu Time’s fi rst Tofutti Shop opens in uptown 
Manhattan, New York. A fast-food retail outlet with a slick, 
red-and-white plastic, almost gaudy, decor.
 Nov. 16. Chico-San Inc. is purchased by H.J. Heinz Co., 
largely for its rice cake business.
 Nov. 21. After years of searching, William Shurtleff, 
with help from Nancy Florida in Java, discovers an 1815 
reference to tempeh in the Serat Centini, from the Court in 
Solo, Java. This pushes the earliest reference to tempeh back 
60 years and has it originating in Indonesian rather than in 
Dutch culture.
 Nov. 30. America’s fi rst Tofu Standards are issued by the 
Soyfoods Association’s Tofu Standards Committee, in part to 
help stem the rising tide of products bearing the name “tofu” 
that contain little or no tofu.
 Nov. Galactina, a Swiss manufacturer of soymilks since 
1969 (they make Vita Drink / Enteroform, a soymilk sold to 
in vanilla, chocolate, and strawberry fl avors to the dietetic 
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and pharmaceutical markets for tube feeding), starts test 
marketing tofu in Swiss supermarkets. An attractive recipe 
booklet is attached to each packet, which is pasteurized for a 
6-week shelf life.
 Dec. Excellent, 19-page cover story on “Soymilk and 
Soyfoods,” published in the prestigious Journal of the 
American Oil Chemists’ Society. 1984 is the Society’s 75th 
anniversary.
 Dec. Ralston Purina, in its 1984 annual report, notes: 
“The Company has entered into preliminary agreement with 
Cargill, Inc., to sell six of the Company’s seven soybean 
[crushing] plants.” It also reported strong, steady growth in 
sales of soy protein products, from about $98 million in 1980 
to $152 million in 1984, for an 11.5% compound annual 
growth rate (but only 4.5% after adjusting for infl ation).
 Dec. Gloria Vanderbilt’s Glace, a soy-based nondairy 
ice cream, starts being test marketed in Los Angeles, in nine 
fl avors.
 Dec. A poll of readers by Vegetarian Times magazine 
fi nds that 53.1% of readers used tofu one or more times 
during the past 7 days; 29.4% used it 3 or more times.
 Dec. 31. Brightsong Light Foods in Petaluma, 
California, receives the fi rst funds of a $500,000 equity 
investment from a Hong Kong investor, who had seen an 
article praising Brightsong in Venture magazine. Brightsong 
greatly expands its product development and promotion.
 * American Soybean Assoc. phases out its Human 
Nutrition Dept., headed for years by Judy Trujillo.
 * Chicago Board of Trade [Illinois] starts trading options 
contracts on soybean futures. Continued.

1598. SoyaScan Notes. 1984. Chronology of soybeans, 
soyfoods and natural foods in the United States 1984 
(Continued–Part III) (Overview). Dec. 31. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: Continued. 1984 New Trends: Growing 
Awareness of Dangers of Excess Cholesterol and Fat 
Consumption. Since cholesterol became a public health 
issue in the mid-1950s, the medical profession has been 
uncertain about the degree of its dangers, largely due to lack 
of medical evidence from long-term human studies. Yet for 
years the American Heart Association, United States Dept. of 
Agriculture, and the Soyfoods Association have been urging 
Americans to lower their blood cholesterol levels by eating 
less of the foods rich in cholesterol and saturated fats. In Jan. 
1984 the long-awaited medical evidence was fi nally released, 
dramatically and extremely visibly. There were repercussions 
throughout the entire food and health care industries. The 
public started to pay serious attention.
 Then on March 26 Time magazine ran a landmark 
cover story on the dangers of cholesterol. On 13 December 
The New York Times ran a major front-page report 
titled “Panel Suggests Many in U.S. Need to Reduce 
Cholesterol” containing the “the most far-reaching health 

recommendations yet made on cholesterol and heart 
disease” by an expert panel, convened by the National 
Institutes of Health. Numerous prestigious groups lowered 
their recommended safe cholesterol intake levels. These 
developments made soyfoods (which, like all non-animal 
products are free of cholesterol) look better than ever 
nutritionally, and increased their consumption signifi cantly.
 It has been known for several decades that consumption 
of polyunsaturated fatty acids (such as those found 
abundantly in soybeans) reduces serum cholesterol. 
During the 1970s Americans were encouraged to reduce 
consumption of saturated fats and cholesterol and increase 
consumption of polyunsaturates. Now this advice is 
changing. The new message is to “Reduce the intake of 
dietary fat.” All fat, including polyunsaturated. In fact, these 
very words now appear as the fi rst of four dietary guidelines 
on the letterhead of the prestigious American Institute for 
Cancer Research.
 Continued Drop in U.S. Beef and Red Meat 
Consumption. From a high of 94.4 lb per capita in 1976, beef 
consumption has steadily declined, falling to 77.3 lb in 1982, 
a drop of 18.1% in only 6 years. During the same period, 
total red meat consumption (including pork, lamb, mutton 
and veal) fell from 163.6 lb to 148.0 lb, a drop of 9.5%. 
Many consumers switched to lower priced, lower cholesterol 
chicken, which rose from 42.7 to 52.9 lb per capita. Still, 
total annual U.S. meat and poultry consumption increased by 
over 4 pounds during his period (Stucker and Parham 1984).
 Rise and Decline of the Soyfoods Association. The 
Soyfoods Association of America (SAA) got off to a 
promising start in 1984 with a successful fund raising drive. 
Then in March, soyfoods companies took 16 adjoining 
booths to form the Soyfoods Pavilion, capturing the spotlight 
at the Natural Foods Expo in Anaheim. It looked like the 
“soyfoods movement” was maturing into the “soyfoods 
industry.” But for the rest of the year the Association was 
largely inactive. This was disappointment to many, since 
interest in soyfoods in America had never been higher.
 Prior to the founding of SAA in 1983, its active 
forerunner SANA (Soyfoods Association of North America) 
had six major ongoing activities: (1) Publication of Soyfoods 
magazine, a quarterly that actually came out about twice a 
year; (2) Publication of the monthly Soyfoods Newsletter, a 
key source of communication within the industry between 
issues of the magazine; (3) An annual summer Soyfoods 
Conference and Expo, drawing participants from around 
the world; (4) Periodic press releases; (5) Writing a steady 
stream of excellent articles on soyfoods for publication 
in national magazines; (6) An association phone and mail 
service to respond to outside enquiries for information.
 The person primarily responsible for initiating and 
carrying out all these activities was Richard Leviton. 
Though funding was hard to obtain, he worked hard, wasted 
nothing, and made many personal and fi nancial sacrifi ces 
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for a cause he believed in. Leviton’s many and diverse 
talents, and especially his talents as a careful researcher and 
outstanding popular writer, were of tremendous aid to the 
incipient soyfoods movement. In late April, after 5 years 
of devoted effort and feeling a bit “burned out,” he left the 
soyfoods movement and moved to England to pursue his 
long-cherished career as a novelist. Leviton, more than any 
other person, was responsible for the rapid rise and visibility 
of the soyfoods movement in America. His departure was a 
major loss to both the association and the magazine. He and 
his creative efforts will be sorely missed.
 Only the last of the six major activities initiated 
by Leviton has been continued by the “new” Soyfoods 
Association of America. However it did initiate the excellent 
Soyfoods Pavilion at the annual Natural Foods Expo and it 
started subscribing to the valuable Luce Clipping Service. 
There were board meetings in June 1984 and Jan. 1985. 
By summer of 1984 the Association was looking for a 
replacement for Executive Director Michael Austin, who was 
also “burned out.” In August he was temporarily replaced 
by Steve Snyder, former marketing director for Hinode 
Tofu, but shortly thereafter Snyder was hired as national 
sales manager by Vitasoy USA. After that there was no 
executive director. Despite relatively large initial pledges, 
the Association’s balance was always low which meant 
that, lacking Leviton, activity largely came to a stop. The 
only signifi cant new activity was the development of tofu 
standards by the Association’s Standards Committee.
 Unlike the original Soyfoods Association, the “new” 
one took little interest in small soyfoods companies, arguing 
that they had no money. The “new” association was therefore 
composed mainly of larger companies with regional or 
national distribution and not truly representative of the 
industry.
 Rapid Rise in Soymilk Imports. The boom in soymilk 
imports, started during the past two years by Vitasoy and 
Edensoy, accelerated during 1984. New products included 
Vitasoy’s new American fl avors, Westbrae Natural’s Malteds, 
and Great Eastern Sun’s Ah Soy. All three were very 
widely advertised in eye-catching color ads. Most of the 
adult soymilk beverages sold in America are still imported 
from Japan. Strangely this dramatic development has gone 
largely unnoticed by the media, which has been focusing its 
attention on Tofutti.
 Two new companies and products were mentioned only 
briefl y by Shurtleff and Aoyagi in their two-volume book 
Soymilk Industry and Market: Worldwide and Country-by-
Country Analysis, published in Feb. 1984. The fi rst of these 
was Westbrae’s Malteds and Westsoy. Although Westsoy was 
launched in August and Malteds in October, sales of both 
for 1984 were roughly $700,000 or 1.67 million units. They 
quickly became the best-selling products in the company’s 
history.
 From late July when Great Eastern Sun launched Ah 

Soy, the product was a “fantastic success.” During the period 
from 1 Nov. 1984 to 25 Jan. 1985 (just under one fi scal 
quarter) 525,000 unit packs of four fl avors were sold. By 
March 1985 Ah Soy accounted for 15-20% of GES’s total 
sales.
 Big Food Companies Increasingly Interested in Tofu. 
Those studying tofu for use in foods include Quaker Oats, 
CPC International, International Multifoods in Minneapolis 
(Minnesota), Pillsbury, and Campbell’s Soup.

1599. J. of the American Oil Chemists’ Society. 1984. 
Soymilk: New processing, packaging expand markets. 
61(12):1784-93. Dec.
• Summary: An excellent, comprehensive article prompted 
by a new book, Soymilk Industry and Market, by Shurtleff & 
Aoyagi.
 In South Korea, Dr. Kyung Won Lee, ASA’s country 
director says that soymilk is at the take-off stage; in late 
1983 it was growing by 60% a year. Korean consumers 
favor soymilk over cow’s milk; being very concerned about 
good health, Koreans prefer vegetable fat to animal fat. In 
1983, Korea’s seven major soymilk manufacturers made an 
estimated 67,000 metric tons of fl uid soymilk. In descending 
order of size: (1) Dr Chung’s, maker of Vegemil in 180 ml 
bottles. (2) Dong Bang Oil and Flour Mills, with its Green 
Milk.

1600. J. of the American Oil Chemists’ Society. 1984. 
Soymilk worldwide: Shurtleff, Aoyagi chronicle soymilk 
industry. 61(12):1798, 1800. Dec. [1 ref]
• Summary: A summary and review of Soymilk Industry and 
Market: Worldwide and Country by Country Analysis by 
Shurtleff and Aoyagi.

1601. J. of the American Oil Chemists’ Society. 1984. 
Soyfoods entering mainstream U.S. diet. 61(12):1800-02, 
1804. Dec. [1 ref]
• Summary: One relegated mainly to small natural foods 
outlets, soyfoods are now found in regular supermarket 
chains throughout the USA. The most widely available are 
soy sauce and tofu. Contains a discussion of the soyfoods 
market in the USA. One of the most popular new products is 
Tofutti, a non-dairy frozen dessert.

1602. Plenty News (Summertown, Tennessee). 1984. The 
view from ten years [History of Plenty, 1974-1984]. 4(2):1-
12. Fall/Winter.
• Summary: Discusses the history of Plenty’s work with 
soyfoods in Guatemala, Lesotho, Jamaica, Dominica, and St. 
Lucia. Contains many nice photos.
 This issue begins: “Ten years ago Plenty was founded on 
a theory and a vision. The theory said there was more than 
enough in the world for everybody. The vision held that even 
one person could make a difference.”
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 “Ten years later, the theory has been proven experience 
to be true, and the vision has become reality. Of course, to 
say there is enough to go around does not make it happen. 
Today there is still much to do. As we looked over pictures 
from the past while preparing this Tenth Anniversary issue, 
we were struck by the simple directness of our early efforts. 
In our fi rst year, 1974-75, we gave away food to neighbors, 
gradually widening the circle of aid to include cities 
throughout the Midwest. We dispatched disaster-relief teams 
in schoolbuses after tornadoes or fl ooding. Then we teamed 
up with the Mennonites to ship tons of food to Haiti and 
Honduras.
 “Our fi rst direct experience in underdeveloped countries 
resulted from answering a call for help on the ham radio 
after a devastating earthquake hit Guatemala. There we 
started our fi rst project, initially sending carpenters to aid 
in the reconstruction, and later adding medical personnel, 
farmers, plumbers, communication specialists and soy food 
technicians.
 “In four years more than two hundred volunteers 
participated in Plenty projects in Guatemala, and touched the 
lives of thousands of highland Indians.”
 Note: By the spring of 1982 soybean trials had been 
started in Lesotho and a Village Technology Center, 
including a soy dairy, was nearing completion.

1603. Rosebrock’s Tofuburger Cafe. 1984. December. New 
soyfoods restaurant or deli. 1697 Pacifi c Ave., Venice, CA 
90291.
• Summary: Linda Burum. 1987. Los Angeles Times. May 
31. p. 95-96. Try the Pestoburger or Tofuburger. Address: 
Venice, California. Phone: 213-450-9169.

1604. Soyanews (Sri Lanka). 1984. Books: Soyfoods 
Industry and Market–Directory and Databook 1984-85. 
7(4):10, 12. Dec.
• Summary: A half page, positive review (by. S. 
Pathiravitana) of this new book by Shurtleff and Aoyagi. 
“This publication is a landmark in the soyafoods movement 
across the globe. Up to now the guide to the soyabean 
industry was the Blue Book, published by the American 
Soybean Association.” A sidebar contains a long quotation 
from the Directory and Databook.

1605. SoyaScan Notes. 1984. Chronology of events during 
1984 concerning Soyfoods magazine, Doug Fiske, Richard 
Leviton, and William Shurtleff (Overview). Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: Jan. 30–Fiske, owner of Soyfoods magazine in 
Encinitas, California, writes William Shurtleff of Soyfoods 
Center. This letter is written on a new Soyfoods letterhead 
with a new matching envelope.
 Feb. 15–Fiske mails a letter to “Dear Reader,” the many 
people receiving Soyfoods magazine free of charge. “In 

the face of the economic realities of magazine publishing, 
Soyfoods is converting its circulation from mostly free to 
mostly paid... On January 1, 1984 a one-year subscription 
to soyfoods went from $15 to $20.” But, by responding 
now, you can save $5.00 on your subscription. A coupon is 
enclosed.
 April 13–Leviton writes Fiske to explain that he does 
not want to continue working with Soyfoods magazine. He 
fi nds his soy sauce book project stimulating.
 March–Fisk writes subscribers apologizing for the delay 
in publishing. Issue No. 10 is scheduled to be published June 
29, 1984.
 April 17–Gary Barat, president of the Soyfoods 
Association, writes a letter on his Legume letterhead to 
all Soyfoods Association members, urging them to take 
advantage (as he plans to) “of the Ad / Cover Proposal / 
Editorial proposal which Doug Fiske of Soyfoods Magazine 
outlines in his enclosed letter... Six of our members have 
already committed to the cover;...”
 April 19–Fiske sends a letter to soyfoods producers 
asking for help with the magazine, and a sheet of mechanical 
specs and advertising rates.
 May 7–Fiske sends Shurtleff a check to cover the cost 
of making 422 ads, changes, and deletes to the magazine’s 
mailing list. Also his edited version of an article on tempeh 
in Japan.
 June 11–Shurtleff writes Leviton in Glastonbury / 
Avalon, England, asking if he would be willing (as a 
consultant) to visit a tofu plant near London.
 Aug. 17–Fiske writes Shurtleff 2 letters concerning 
details of publishing Soyfoods magazine, and responding 
to Shurtleff’s comments on the last issue (full-color cover 
published summer 1984).
 Sept. 5–Leviton writes Shurtleff from Somerset, 
England; responds to questions written him by Mark Fruin 
concerning the seriousness of his commitment to writing the 
soy sauce book with Shurtleff and Fruin. He will honor his 
agreement but is disappointed that a publisher for the book 
has not yet been found.
 Oct.–Fiske writes a letter to readers (300-350 domestic 
producers), encouraging them to advertise and enclosing 
rates. Sends a personal, handwritten letter to Shurtleff with 
the form letter.
 Oct. 21–Shurtleff writes Fiske concerning the annual 
Soyfoods Year in Review he has written jointly with Leviton 
for the past 3 years.
 Nov. 4–Fiske writes Shurtleff. A small publishing 
company nearby has shown interest in Soyfoods magazine. 
They want numbers. Doug is cautiously optimistic.
 Nov. 28–Leviton writes Shurtleff from Massachusetts. 
He is back in the USA for a few months and will be in 
California to visit in December and January. He has fi nished 
his book (not related to soy), 1250 pages. He is pleased with 
it, and will send the manuscript to a literary agent in New 
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York City next week. He will pick up his boxes of personal 
belongings in the Shurtleffs’ garage when he visits.

1606. Miyako Oriental Foods, Inc. 1984. Cold Mountain 
Miso: Experience in new fl avor. Natural protein from 
soybeans with exciting recipes (Leafl et). Baldwin Park, 
California. 4 panels each side. Each panel: 22 x 9 cm.
• Summary: See next page. The front two panels of this 
full color, glossy leafl et show containers of the three types 
of Cold Mountain Miso and Cold Mountain Koji resting 
on a wooden cutting board and a bed of soybeans. In the 
background are many colorful vegetables. On the inside four 
panels are color photos of the four products, a description 
of miso as “A living work of art,” fi ve nutritional features 
of miso, and a discussion of how these products are made in 
America. On the back two panels are four recipes for using 
Cold Mountain Miso. “For many more delicious recipes, see 
The Book of Miso, by William Shurtleff and Akiko Aoyagi.” 
Address: Baldwin Park, California 91706.

1607. Product Name:  Soymilk, Tofu, Soy Ice Cream, Fried 
Accras, or Tempeh.
Manufacturer’s Name:  Plenty Canada Soya Shop. 
Renamed Soy Development Center by 1987.
Manufacturer’s Address:  Roseau, Dominica.
Date of Introduction:  1984.
How Stored:  Frozen.
New Product–Documentation:  Trinidad and Tobago 
Review. 1984. Oct. p. 27. “The ‘noble bean’ in the 
Caribbean. Accras (fritters), a traditional local food, are now 
made by mixing tofu and okara with wholewheat fl our and 
seasonings, then frying.
 Plenty Bulletin. 1987. Fall. p. 4. Note: This is the 
earliest known commercial soy product made in Dominica.

1608. Six-Chan, Pauline. 1984. What is tofu. Leuven, 
Belgium: Premier Foods. 7 p.
Address: Leuven, Belgium.

1609. Product Name:  Tempeh Starter & Instructions 
(Vacuum Dried & Powdered).
Manufacturer’s Name:  Tempeh Lab.
Manufacturer’s Address:  P.O. Box 208, Summertown, TN 
38483.  Phone: 615/964-3574.
Date of Introduction:  1984.
Ingredients:  Dry Rhizopus oligosporus culture, wheat 
starch.
Wt/Vol., Packaging, Price:  7.5 gm.
New Product–Documentation:  Label. 1984, dated. 4 
by 6.5 inches. Black on white. Makes 6 lb. Reprinted in 
Soyfoods Marketing. Lafayette, CA: Soyfoods Center.
 Note: This company was reported to be out of business 
in Aug. 1992, but they were back in business by Jan. 1993.
 Order form sent by Cynthia Bates of The Tempeh Lab. 

1993. Jan. 27. The company now carries 4 product lines: 1. 
Tempeh starter in 4 weights from 250 gm to 4 kg (250 gm, 
which costs $35 + postage, will inoculate 500 lb cooked 
beans). 2. Tempeh spore powder in 4 weights from 50 gm to 
800 gm (50 gm, which costs $32.50 + postage, will inoculate 
500 lb cooked beans). 3. Two types of tempeh kits. A book 
titled Tempeh Cookery. With each product one must pay, in 
addition to the product price, the shipping plus a COD fee 
of $2.20 (USA only). The order form states that “Volunteers 
at the Institute world only for necessary subsistence and 
inoculum is sold at production cost, without profi t. It is 
our goal to foster the widespread use of tempeh and other 
healthful; soy products in order to help humans live lightly 
on the Earth.” The “Institute” referred to above is the 
“Global Village Institute of Appropriate Technology,” a non-
profi t tax-exempt corporation which was founded in 1984 but 
is apparently now defunct since information about it on the 
Order form is crossed out. This form is written in a typeface 
that is so small it is very diffi cult to read.

1610. Tetra Pak International. 1984. Tetra Pak V.I.P. 
Brochure (or Visitors Guide). Lund, Sweden. 46 p. 20 x 5 
cm.
• Summary: This narrow booklet, out of print by 1990, 
contains a chronology of main events connected with aseptic 
packaging. V.I.P. Guides published after 1984 did not include 
this time line.
 1944. The fi rst development work starts on creating a 
package for milk that requires a minimum of material and 
gives maximum hygiene. This results in the principal on 
which the tetrahedral carton is based. Development work 
continued from 1944-1951.
 “1951. AB Tetra Pak is formed in Sweden. The new 
packaging system, presented to the press in May 1951.
 “1952 the fi rst Tetra Pak machine was placed for a 
commercial operation in Sweden.
 “1959. Development works starts on Tetra Brik, the new 
rectangular carton.
 “1961 Oct. The fi rst machine for fi lling bacteria-free 
milk aseptically is exhibited at a press conference in Bern, 
Switzerland.” Note: All the company’s machines prior to this 
date had been non-aseptic! The features of the packaging 
were low cost and hygienic. Much of the milk in Europe at 
this time was still sold unpackaged, in bulk.
 “1963. March. Tetra Brik, the rectangular carton [non-
aseptic], comes into commercial use in Medallia?, then in 
Stockholm, Sweden, later in the year.
 “1964. The fi rst AT machine [making aseptic tetrahedron 
packages] to be installed outside Europe is placed in 
Lebanon.
 “1965. Deliveries of machines for aseptic fi lling gather 
speed–the trend towards longlife milk as a supplement to 
pasteurized starts in Europe and in several of the developing 
countries.
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 1968. The ½-litre Tetra Brik is introduced in Bochum, 
West Germany. The fi rst version of Tetra Brik Aseptic is set 
up for fi eld trials at Thun in Switzerland.
 “1969. The fi rst series of Tetra Brik Aseptic machines is 
ready for delivery. A new type of machine, the AT-1000, is 
introduced and the fi rst deliveries go to Spain. Completion of 
the two-year delivery plan comprising 7 complete conversion 
lines and 25 aseptic fi lling machines for the Soviet Union.
 “1974. Tetra Brik Aseptic is introduced in North 
America by Laiterie Cité in Canada. Concentrated juice is 
packed in 200 ml Brik Aseptic cartons and becomes a major 
dairy product.
 “1979. Tetra Pak delivers the fi rst aseptic Tetra 
Brik machine to the People’s Republic of China, for 
chrysanthemum tea and sugarcane juice.
 “1980. On exhibition at the DLG Fair in Frankfurt, 
West Germany, is the fi rst Tetra King machine for 500 ml 
packages. Also presented is the new generation of aseptic 
Tetra Brik machines, AB 8. This machine has a capacity of 
5,000 cartons per hour, made possible by a new sterilization 
bath.
 “The market for portion packs continues to grow and 
a special space-saving aseptic Tetra Brik machine, AB 9, is 
now available for small volumes.”
 The original tetrahedron package, developed by the 
founder, Dr. Rausing, was originally called the Tetra Pak. 
Then the brick-shaped package, developed later, was called 
the Tetra Brik, and the company was named Tetra Pak, and 
the tetrahedral pack was renamed the Tetra Standard.
 Concerning the “aseptic process”: It was developed 
years before by Dole for a canning system. Then it lay 
dormant for a while. Address: Sweden.

1611. Bloodroot Collective; Beaven, Betsey; Furie, Noel; 
Miriam, Selma. 1984. The second seasonal political palate: 
A feminist vegetarian cookbook. Bridgeport, Connecticut: 
Sanguinara Publishing. xli + 242 p. Illust. Index. 23 cm. [35 
ref]
• Summary: An excellent book and cookbook with a crystal 
clear explanation of why feminists should also be ethical 
vegetarians. The “Prefatory material” includes sections 
on “Feminism in the eighties,” “Ethical vegetarianism,” 
“Soyfoods,” and “On collectivity and work.”
 The glossary includes brown rice, hoisin, koji, queso 
blanco, shiro miso, shoyu (the correct name for tamari), 
tahini, and tofu.
 The index contains 27 entries for tofu, 19 for miso, 10 
for tempeh, 4 for soymilk, and 1 each for okara and soysage. 
Address: 85 Ferris St., Bridgeport, Connecticut 06605. 
Phone: 203-576-9168.

1612. Clergeaud, Chantal; Clergeaud, Lionel. 1984. Mystères 
et secrets du soja [Mysteries and secrets of soya]. Paris: 
Editions La Vie Claire. 134 p. Illust. 21 cm. [Fre]

• Summary: Contents: 1. A little history, the properties of 
soya, soybean culture, soya and animal feeding, recipes 
based on whole soybeans (fèves de soja). 2. Soy fl our, soy 
proteins, recipes based on soy fl our and soy proteins. 3. Soy 
sprouts, recipes based on soy sprouts. 4. Soy oil, recipes 
based on soy oil. 5. Soymilk, recipes based on soymilk. 6. 
Tofu, recipes based on tofu. 7. Fermented soy products: 
miso, recipes based on miso, tamari, tamari-shoyu, recipes 
based on tamari and tamari shoyu, tempeh, recipes based on 
tempeh. 8. Other [fermented] soy-based products consumed 
in the world: Chee fan (fermented tofu), Hamanatto, ketjap 
(Indonesian soy sauce), Meitauza (fermented okara tempeh), 
Sufu (fermented tofu). Address: Naturopathes–Ostéopathes, 
France.

1613. Gerras, Charles. ed. 1984. Rodale’s basic natural foods 
cookbook. Emmaus, Pennsylvania: Rodale Press. xi + 899 p. 
Illust. Index. 24 x 20 cm.
• Summary: This book, containing over 1,500 recipes, does 
not use salt or white sugar, but does use meats, poultry, 
and fi sh. It was also published by Simon & Schuster as “A 
Fireside Book.” It contains extensive information on and 
many recipes for soyfoods, including whole dry soybeans, 
tofu, soy ice cream, soy fl our and grits, miso, soymilk, soy 
oil, okara (soy pulp), soy sauce, tamari, and soy sprouts. 
Address: Pennsylvania.

1614. Kurz, Marey. 1984. Soja in der Vollwertkueche: Rat 
und Rezept-Ideen zum Kochen und Backen mit allen Soja-
Varianten: Bohnen, Mehl, Milch, Sauce, Tofu und Miso. 
Das erste komplette Soja-Kochbuch [Soya in whole-foods 
cookery: Advice and recipe ideas for cooking and baking 
with all the varieties of soya: Beans, fl our, milk, sauce, tofu 
and miso. The fi rst complete soya cookbook]. Munich, West 
Germany: Gräfe und Unzer GmbH. 102 p. Illust. Index. 20 
cm. [11 ref. Ger]
• Summary: Foreword. Everything about soy (Soja). Basic 
soy recipes (How to make at home): Soy grits. soy sprouts, 
light soybean pulp (cooked ground soybeans), dark soybean 
pulp, cooked soybeans, sweet cooked soybeans, cooked 
azuki beans, soymilk, tofu–Soya quark or soya cheese 
(Sojaquark oder Sojakäse), sokar.
 Soups and one-pot dishes. Refi nes ragouts. Delicate 
meatballs or rissoles. Pies, pastries and spreads. Hearty 
vegetable dishes. Special salads. Side dishes, garnishes, and 
entrements. Fine sauces. Soya for those in a hurry. Desserts 
and confections. Drinks and energy-spenders. Delicious 
spreads for breads. Bread, cakes, pastries (kuchen) and baked 
goods. Appendix: Glossary, books and addresses: gomashio 
(gomasio; sesame salt), graham fl our (Graham-Paniermehl; 
see Vollkornbrösel), Indonesian soy sauce, margarine, miso, 
nigari, okara, mushroom soy sauce (Pilz-Sojauce), gomashio 
(Sesamsalz; Gomasio), soybeans (Sojabohnen), textured soy 
fl our (Sojamark, TVP), tahini (sessamus), defatted soy fl our 
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(Sojamehl fettarm), whole (full-fat) soy fl our (Vollsojamehl; 
Sojamehl vollfett), soy oil, soy sauce (Sojasauce), soy grits 
(Sojaschrot), tofu (Sojaquark oder -käse), tofu mayonnaise, 
Worcestershire sauce (Worcestershiresauce). Address: West 
Germany.

1615. Mitchell, Paulette. 1984. The new American 
vegetarian menu cookbook: from everyday dining to elegant 
entertaining. Emmaus, Pennsylvania: Rodale Press. ix + 214 
p. Illust. Index. 24 cm.
• Summary: Ingredients include: Soy fl our (p. 17), liquid 
lecithin (p. 19), soy sauce (p. 21), tofu (p. 23).
 Soy related recipes: Tofu-nut pancake sundaes with 
vanilla yogurt and maple-baked pears (with “1 cup fi rm 
tofu, drained,” p. 51). Tofu salad in whole wheat pita bread 
pockets (with “1 pound fi rm tofu, drained,” and “½ teaspoon 
soy sauce,” p. 72). Tofu bread sticks (p. 91). Peppers stuffed 
with tofu and rice (p. 115). Oriental sprout salad with 
sesame-soy dressing (with alfalfa sprouts, bean sprouts, 
and “3 teaspoons soy sauce,” p. 152). Fried rice and tofu 

(p. 158). Vegetable tartlets with sesame-soy 
crust (with “2 tablespoons soy fl our,” p. 159). 
Savory tofu rice (p. 183). Address: Teacher 
of gourmet cooking classes at three culinary 
schools in Minneapolis, Minnesota.

1616. Roberts, Anna. 1984. The Protoveg 
cook book: Recipes using textured soya 
protein. Petersfi eld, Hampshire, England: 
Published by Direct Foods Ltd. 88 p. Comb 
bound. Illust. Recipe index. 15 x 21 cm.
• Summary: Protoveg is Direct Foods’ and 
the Roberts’ brand name for textured soya 
protein [TVP®]; Protoveg is sold in two 
textures (mince and chunks) and in many 
fl avors (beef, ham, pork, natural, etc.).
 Contents: Foreword. Calorie 
comparisons (minced beef vs. Protoveg). 
Protoveg recipes. Protoveg menu recipes. 
Multiple choice recipes. Oven temperatures. 
Imperial to metric conversions. Analyses 
[nutritional composition of each type of 
Protoveg]. Index to recipes (alphabetical by 
recipe name).
 The fi rst page (unnumbered): 
“Anna Roberts, chairman and co-founder of 
Direct Foods Limited, has been a vegetarian 
for twenty-fi ve years. She and her husband 
Peter turned away from a meat diet whilst 
still farming in Hampshire. Their three 
grown up daughters and their grandchildren 
are following the same path. These recipes 
will be found invaluable to those seeking an 
alternative protein source.”
 “Dedicated to all those who are 

trying to follow a humane diet.”
 “Foreword (by Peter Roberts): What is it, Protoveg?
 “It is a direct food, that is to say it comes direct from 
the growing plant and does not depend on plant matter being 
converted through the gut of an animal.
 “It is a protein food and can be used to take the place 
of meat in countless recipes. The variety of its use is limited 
only by your imagination. The recipes in this book are put 
forward to start you off, and you will soon be experimenting 
with ideas of your own. In fact some of the recipes in this 
cookbook were submitted for the various Protoveg Recipe 
Competitions which have been run by Direct Foods Ltd. and 
we are grateful to our customers for them.
 “Protoveg was the fi rst textured soya protein food 
on the retail market in Britain and we published the fi rst 
cookbook on the UK market–’The Earth Shall Feed Us’. 
It’s fi rst edition was sold out in a very short time but was 
not reprinted as some of the varieties in it were no longer 
available. In many ways ‘The Protoveg Cookbook’ is its 
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successor but has been improved and expanded.
 “Protoveg can be used to ‘extend’ meat by mixing the 
beef minced variety with minced beef, for instance, but this 
is rarely as successful as hoped for, and it is better used on 
its own. Many of the advantages are lost when mixing it with 
meat. You introduce gristle and cholesterol and you have to 
cook it for a much longer time.
 “A well known single handed yachtsman always insisted 
that his wife cook him a shepherd’s pie once a week. She 
told us that his mark of approval was always a grunt. For 
economy’s sake and without telling her husband she replaced 
a quarter of the minced beef with Protoveg, minced beef 
style, and received the usual grunt. The following week she 
replaced half, and with the same result. In the third week, 
encouraged by her previous success, she made the shepherd’s 
pie of 100% Protoveg. She told us that this was the fi rst time 
he had ever complimented her on her shepherd’s pie! Only 
then did she dare tell him.”
 What fl avors are there? Chunks or mince. How do you 
use it? (Mince, chunks). How is it sold? (Through nearly all 
Health Food Stores and in some supermarkets. Two sizes). 
How about keeping (In unopened packets it will keep more 
than a year). “We have a few packets still on shelf test 
from 1969!” How is it made? (From defatted soy fl our). Is 
it as good for you as meat? (“We think it is better”). What 

is Protoveg Menu? Smokey Snaps (A variety of Protoveg 
suitable to eat straight from the packet). Jumbo Grills (Large 
pieces). Sausages & burgers (Sosmix is a vegetarian sausage 
mix. Burgamix is a meatless burger mix). Mr. Fritzi Fry 
(These mixes are more herby).
 “The Background: For eight years my wife and I were 
farming in Hampshire, with a herd of Guernsey cattle and 
some poultry. We came to worry more and more about the 
cruelty associated with animal rearing.
 “We bought day-old chicks to rear on for egg-layers. 
Obviously they were all pullets, but what happened at the 
hatchery to all the cock chicks?
 “To keep a cow profi tably she has to have a calf every 
year, after which she will give you a thousand gallons of 
milk, spread over ten months. She was never designed to 
give that much milk. Breeding and nutrition make her give 
four times what she would yield in the wild, and in the 
wild she would only have a calf about every third year. The 
pressures put on the patient cow cause her great discomfort 
when newly in milk and deplete her reserves so that her 
productive life is short, perhaps only three lactations.
 “A herd of dairy cattle in a meadow is an idyllic 
scene, and certainly the cows enjoy themselves, build up 
relationships with one another, have their special friends, 
likes, dislikes, and some are cunning and mischievous while 
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others lazy or complacent.
 “Unfortunately, behind it all there is diabolical cruelty. 
When the calf is born it sucks the colostrum or ‘beastings’ 
from its mother while it is still wet from the birth. The 
mother licks and fusses about it. This fi rst milk contains 
antibodies that will protect the calf from its childhood 
diseases.
 “But then when the mother-bond is at its strongest the 
calf is taken away. Separated, the cow and calf call for one 
another night and day for two or even three days. They have 
to be separated if the cow is to give her milk to the milking-
machine.
 “The cow may be kept in the herd, and the calf sold and 
resold through two or three markets. Some calves may be 
bought by dealers to supply veal farms or to be reared on for 
beef. A great number are exported by ferry and road transport 
across Europe, on journeys up to a thousand miles.
 “The calves that are judged unfi t to rear on are killed at 
a week or two old. These are called ‘bobbies’ and go into pet 
foods, meat pastes and pies.
 “When a cow’s body tells her she must have a couple 
of month’s rest from this harrowing round of pregnancy and 
lactation, she fails to conceive. They are usually artifi cially 
inseminated six weeks after calving. If they miss on two 
inseminations, too much time will be lost, and so the cow 
will be sold off as ‘a barrener’.
 “The cow which the farmer knows so well from tending 
and milking twice a day is now put in the market and the 
farmer turns away from the patient trusting beast.
 “To soften this, we refused to send our barreners to 
market. I took them to the slaughterhouse and saw them 
killed with the humane stunner. Then at least we knew they 
could not be bought by a dealer acting for a French abattoir.
 “After such an experience you don’t feel like eating 
beef, and my wife refused to buy any anyway in case it was 
Daisy or Venus come back to us. So we sold the farm and 
with some others who had practical experience of farming 
on their own accounts, formed an animal welfare society–
Compassion In World Farming. That was in 1967.
 “No such thing was in existence at that time but some 
god must have been listening because two years later 
textured soya protein was developed in America and we 
were able to obtain certain marketing rights. Protoveg was 
launched.
 “There are hopes that the food science techniques 
learned can one day be applied to fi eld beans, sunfl ower, 
grain peas and the white lupin grain. What a breakthrough 
that will be. Farmers will be able to reintroduce rotations to 
get away from the barley-barley-barley monocropping that 
demands so many toxic chemicals, and they will be able 
to grow a greater variety of cash-crops without the need to 
exploit beautiful animals in the squalour of factory farms.
 “Bon appetit!–Peter Roberts.”
 Talk with Peter Roberts, 12 Dec. 1990. This book, which 

was published in 1984, sold about 8,000 copies via mail 
order and health food shops. Address: Hampshire, England.

1617. Semi-log graph of soybean production in Canada, 
1941-1981 (Overview). 1984. Lafayette, California. 1 p. 
Compiled by William Shurtleff of Soyfoods Center. [14 ref]
• Summary: If we plot Canadian production of soybeans (for 
beans) on a semi-log graph–the kind most useful in showing 
rates of growth and changes in those rates–we see that the 
rise in this production was most rapid from 1941 to 1955, 
when the crop reached 150,000 metric tons.
 After 1955 the rate of growth slowed until about 1977 
when it began to increase again; it reached 700,000 metric 
tons in 1980.
 Note: From 1977 until about 1997 the rate increased 
again. Address: Founder and Director, Soyfoods Center, 
Lafayette, California.

1618. Shurtleff, William; Aoyagi, Akiko. comps. 1984. 
Soyfoods labels, posters & other graphics: 5. Miso and soy 
sauce. Lafayette, California: Soyfoods Center. 164 p. 28 cm.
• Summary: This book is a collection of black-and-white 
photocopies of materials ranging in date from 1975 to 
1984. The books in this series, each a unique collection of 
graphic materials, are designed for a number of purposes: 
(1) To serve as a source of ideas, ingredients, inspiration, 
legal specifi cations, and basic guidelines for companies in 
the process of designing graphics for their own soyfoods 
company. (2) To document the tremendous diversity of 
soyfoods products and ways of introducing them to the 
public. (3) To document, through this, the rise and history of 
the soyfoods industry and market in the Western World.
 Contents: Miso. Second generation miso products. 
Soy sauce, shoyu & tamari. Second generation soy sauce 
products. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

1619. Shurtleff, William; Aoyagi, Akiko. comps. 1984. 
Soyfoods labels, posters & other graphics: 4. Soymilk and 
soymilk products. Lafayette, California: Soyfoods Center. 
148 p. 28 cm.
• Summary: This book is a collection of black-and-white 
photocopies of materials ranging in date from 1975 to 
1984. The books in this series, each a unique collection of 
graphic materials, are designed for a number of purposes: 
(1) To serve as a source of ideas, ingredients, inspiration, 
legal specifi cations, and basic guidelines for companies in 
the process of designing graphics for their own soyfoods 
company. (2) To document the tremendous diversity of 
soyfoods products and ways of introducing them to the 
public. (3) To document, through this, the rise and history of 
the soyfoods industry and market in the Western World.
 Contents: Soymilk: Labels and packages, posters, 
recipes. Second generation soymilk products.
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 Note 1. All labels, posters, and other graphics relating to 
soymilk ice cream are in our book titled Tofutti & Other Soy 
Ice Creams. Most of these contain isolated soy proteins or 
tofu as the major ingredients.
 Note 2. This book contains photocopies of Japanese 
soymilk packages (the most popular brands in Japan). 
Translations and analyses of the contents of each of these 
labels are given in Chapter 25 of Soymilk Industry and 
Market. Translation includes analysis of ingredients, 
nutritional composition, percent solids, package type, 
and shelf life. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

1620. Shurtleff, William; Aoyagi, Akiko. comps. 1984. 
Soyfoods labels, posters & other graphics: 3. Tempeh and 
tempeh products. Lafayette, California: Soyfoods Center. 115 
p. No index. 28 cm.
• Summary: This book is a collection of black-and-white 
photocopies of materials ranging in date from 1976 to 1984. 
The books in this series, each a unique collection of graphic 
materials, are designed for a number of purposes: (1) To 
serve as a source of ideas, ingredients, inspiration, legal 
specifi cations, and basic guidelines for companies in the 
process of developing their own products, designing their 
own graphic materials, and conceiving their own marketing 
strategies. (2) To document the tremendous diversity of 
soyfoods products and the way that each is presented and 
marketed. (3) By arranging the materials in chronological 
sequence, to help document the development and history of 
new product categories and soyfood types, and with them 
the rise of the soyfoods industry and market in the Western 
World. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

1621. Shurtleff, William; Aoyagi, Akiko. comps. 1984. 
Soyfoods labels, posters & other graphics: 1. Tofu. Lafayette, 
California: Soyfoods Center. 180 p. 28 cm.
• Summary: This book is a collection of black-and-white 
photocopies of materials ranging in date from 1975 to 
1984. The books in this series, each a unique collection of 
graphic materials, are designed for a number of purposes: 
(1) To serve as a source of ideas, ingredients, inspiration, 
legal specifi cations, and basic guidelines for companies in 
the process of designing graphics for their own soyfoods 
company. (2) To document the tremendous diversity of 
soyfoods products and ways of introducing them to the 
public. (3) To document, through this, the rise and history 
of the soyfoods industry and market in the Western World. 
Contents: Tofu labels (1922-1984). Tofu leafl ets and posters 
(1978-1984). Tofu recipes (1980-1984). Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549.

1622. Shurtleff, William; Aoyagi, Akiko. comps. 1984. 
Soyfoods labels, posters & other graphics: 1. Tofu varieties 

and second generation tofu products. Lafayette, California: 
Soyfoods Center. 125 p. 28 cm.
• Summary: This book is a collection of black-and-white 
photocopies of materials ranging in date from 1975 to 
1984. The books in this series, each a unique collection of 
graphic materials, are designed for a number of purposes: 
(1) To serve as a source of ideas, ingredients, inspiration, 
legal specifi cations, and basic guidelines for companies in 
the process of designing graphics for their own soyfoods 
company. (2) To document the tremendous diversity of 
soyfoods products and ways of introducing them to the 
public. (3) To document, through this, the rise and history of 
the soyfoods industry and market in the Western World.
 Contains labels and other documents from 1978 to 
1984. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

1623. White Wave. 1984. We all scream for Polar Bean: Sold 
here (Leafl et). 3869 Walnut St., Boulder, CO 80301. 2 panels 
each side. Each panel 14 x 21.6 cm. Front and back.
• Summary: See next page. Black and white penguins with 
orange beaks, one wearing ear-muffs, on a turquoise blue 
background.
 Accompanying this is a 1-page leafl et titled “Product 
specifi cs: Polar Bean dairyless frozen dessert.” “Flavors 
available: Strawberry, Chocolate, Vanilla, Mocha and Carob 
Mint. Size / Case pack: 1 pint (16 fl . oz.) 8 pints per case... 
Minimum order: 110 cases (any mix of fl avors).
 “Wow! Ask about our new Polar Pal.” “Polar Bean 
all wrapped up in a delicious cookie sandwich. Flavors 
available: Chocolate, Vanilla, Strawberry, and Carob-Mint. 
Size / Case pack: 4.5 oz. 12 x 4.5 oz. per case.” Address: 
Boulder, Colorado.

1624. Caribbean Contact. 1984? Canadians experiment with 
soybean in Jamaica.
• Summary: In Jamaica, Plenty Canada is “conducting an 
integrated soy foods programme involving the growing 
of soybeans and other food crops and the introduction of 
soyfoods such tofu, soy milk, and tempeh to householders. 
The project, which began in Sept. 1983, is currently assisting 
over 40 farmers in the growing of soybeans... and has 
produced soy foods at nearly 30 demonstrations to well over 
a thousand Jamaicans.” Plenty has conducted variety trials 
for over 200 varieties of soybeans with the Hillside Farmers 
Association. “Plenty is working with six schools in St. 
Ann parish to supply materials and training for establishing 
school gardens. The produce from these gardens will be used 
in the school lunch programmes...
 “Generally, two types of demonstrations are provided. 
First the people are shown how to cook with tofu and 
soy milk and are given samples of the foods prepared. In 
the second demonstration, the actual production of these 
products is shown, and instruction sheets provided...
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 “Plenty Canada is currently seeking funding from the 
Canadian International Development Agency for a three year 
extension of the project in Jamaica. During this time, a small 
production facility for soy foods will be set up, nutritional 
study and training undertaken, and further school lunch 
programmes developed...
 “Plenty Canada is also conducting projects in Antigua, 
Dominica, St. Lucia, and St. Vincent in the Caribbean and 
Lesotho in Southern Africa.”

1625. Photograph of Seth Tibbott and Alexander Lyon 
standing in front of Turtle Island Foods at the old Husum 
School, Husum, Washington state, ca. 1984. 1984? Husum, 
Washington. Undated.
• Summary:  See next page. This digital photo, with caption, 
was sent to Soyinfo Center by Seth Tibbott, founder and 
CEO of Turtle Island Foods. Address: Husum, Washington.

1626. Thomas, Patrick. 1984? Early work with soyfoods on 
The Farm in Summertown, Tennessee (Interview). SoyaScan 
Notes. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Patrick founded the milling operations on The 
Farm in the spring of 1972. He made various types of fl our, 
including soy fl our, which was used to make soymilk and 
tofu. His mill was a large, commercial steel-roller corn mill 
driven by a 7.5–10 horsepower motor. In about 1977 The 

Farm started to sell its soy fl our and split soybeans that could 
be used for making tempeh. Address: Historian, The Farm, 
Summertown, Tennessee.

1627. Product Name:  Polar Softie (Soft Serve Soy Ice 
Cream) [Mountain Berry, Chocolate, Vanilla, Strawberry].
Manufacturer’s Name:  White Wave.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.
Date of Introduction:  1984?
How Stored:  Frozen.
New Product–Documentation:  Interview with Steve 
Demos. 1987. Oct. This product, introduced in about 1984, 
was not successful, and did not last long. Talk with Steve 
Demos. 1989. Nov. 1. This was never sold as a soft serve 
product while White Wave was at Walnut Street, but only 
after they moved to 1990 North 57th Court. It was launched 
during the Tofutti craze.

1628. Toyo Shinpo (Soyfoods News). 1985. Ninki no aru tôfu 
ryôri-ten [Popular new tofu restaurants in Japan]. Jan. 1. p. 
48. [Jap; eng+]

1629. Farm Foods. 1985. Farm Foods moves sales director to 
West Coast (News release). 156 Drakes Lane, Summertown, 
TN 39483. 1 p. Jan. 3.
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• Summary: “Robert Tepper, Vice President / Sales & 
Marketing for Farm Foods, manufacturers of Ice Bean, the 
original soymilk non-dairy frozen dessert, has moved to 
Southern California and has opened offi ces there for the 
Tennessee based company.
 “’Having our own sales offi ce in Southern California 
puts us in a better position to meet the tremendous potentials 
becoming available to Farm Foods. We will be in closer 
contact with a large and growing part of our customer base... 
Farm Foods has grown considerably over the last three 
years without the advantage of a ‘local’ market to work 
directly with, to get involved with, and to be innovative and 
experimental with.
 “’I am very excited to be here in Southern California. 
The move will greatly reduce my traveling time, which will 
give me both more time for my family and for a greater 
concentrated effort for the business,’ says Tepper.
 “Farm Foods’ new offi ces are at: Farm Foods, 632 
Radcliffe Ave., Pacifi c Palisades, CA 90272. (215) 459-
9251.” Address: Summertown, Tennessee. Phone: (615) 964-
3484.

1630. Tepper, Robert. 1985. New developments with soy ice 
creams, Ice Bean, and Farm Foods (Interview). Conducted 
by William Shurtleff of Soyfoods Center, Jan. 5, 16, and 29. 
3 p. transcript.

• Summary: The Farm was reorganized [“The Changeover”] 
on 14 Oct. 1983. It was both on a defi nite day and a slow 
process. There was a series of meetings, then Oct. 14 was 
picked as the date to switch over some internal fi nancial 
systems. On that date all companies, instead of turning a 
certain amount per employee into the Foundation, turned 
that amount over to the employee thru the foundation. 
Technically it distributed funds from the Church. That day 
they got their fi rst paychecks.
 Mocha Mix is probably the most popular non-dairy 
frozen dessert in America today. It is sold at most Safeway 
supermarkets and even advertised.
 The most respected of the 2-3 major kosher certifi ers is 
the Union of Orthodox Jewish Congregations of America, at 
45 West 36th St., New York City 10018. Their symbol is OU. 
OU is the main certifi er in the country.
 “When we applied for kosher certifi cation the rabbi 
told us that they had never certifi ed a nondairy ice cream as 
kosher and pareve.” But a frozen dessert doesn’t have to be 
pareve for a kosher Jew to eat it, unless the meal has meat. 
Haagen-Dazs is kosher. The pareve aspect allows you to eat 
it with milk or meat since it contains neither. So products 
before Ice Bean had animal products in them.
 “In 1989, when we really started to go national, we fi rst 
realized we basically had an East Coast product!
 Robert was at The Farm in the very early days. Ask 
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Alexander Lyon who was the fi rst ice cream maker. During 
the fi rst year Alexander put the dairy together. Robert’s 
earliest memories go back to Laurie Praskin making Ice 
Bean. Once she got there she was a real inspiration to keep 
the dairy going every day–the key source of energy. But 
she didn’t come to The Farm knowing something about 
soyfoods. So she apparently learned after she arrived.
 Titles: Robert is VP in charge of marketing and sales. 
Dan Pratt does not have a title; he is in-house sales manager 
and one of two bookkeepers. Steven Meyers is the other 
VP in charge of production. Michael Moorman is Secretary. 
Daniel Lloyd is president. So list 4 people on the board of 
directors.
 About 35% of health food dollars are spent on the West 
Coast. At the upcoming Natural Foods Expo in Anaheim, 
there will probably be at least 6-8 soymilk ice creams. Most 
soy ice creams that claim they contain tofu probably have 
much less than 6%!
 The Farm will have 13 new products at the show; 7 new 
fl avors of pints in the isolate [soy protein isolate] / tofu
 fructose line; 3 new novelties in the soymilk / honey 
line; 3 new soft serves in the new line; and a new ½-gallon 
printed carton instead of those old tubs. Address: Farm 
Foods, 632 Radcliffe Ave., Pacifi c Palisades, California 
90272. Phone: 213-459-9251.

1631. Nordquist, Ted. 1985. The ASA soyfoods conference 
in Amsterdam. New developments with soyfoods in Europe 
(Interview). SoyaScan Notes. Jan. 7. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: During the 3-day conference 30-50 people were 
actively involved, not 120. Alfa-Laval and STS had exhibits 
in the expo hall. Why did the American Soybean Assoc. 
(ASA) organize this conference? To sell more soybeans. 
They were very forthright about this. Big drop in sales of 
soybean meal in Europe due to strong dollar and more use of 
European oilseeds? The conference was very professional. 
Amsterdam is defi nitely the European center of soyfoods. 
Nutana buys 4 million liters a year of aseptic soymilk from 
Alpro and sells it through their 7th day Adventist distribution 
network generally under the brand GranoVita. Nutana claims 
that when they started soymilk they were responsible for half 
of Alpro’s production. They started distributing it 3 years 
ago. Alpro was making 3-4,000 liters/hour of milk. A new 
factory just opened with a capacity of 40,000 liters/hour. 
Milk from the new plant tastes better. Reliable sources have 
told Ted that last year 10 million liters of soymilk were sold 
in Europe, and that 80% of that was made by Alpro.
 At least half of the attendees were from big businesses 
in either the dairy or soy technology areas. There were also 
about 12-13 soyfoods manufacturers. The smallest soymilk 
plant from Alfa-Laval or STS is 2,000 liters/hour. A full-scale 
plant is 20,000 to 40,000 liters/hour. Address: President, Aros 
Sojaprodukter, Bergsvagen 1, S-190 63 Orsundsbro, Sweden. 

Phone: 0171-604 56.

1632. Shurtleff, William. 1985. Re: Recommending Dr. 
Keith H. Steinkraus for Iowa State University Alumni Merit 
Award. Letter to Iowa State Univ., Ames, Iowa, Jan. 10. 1 p. 
Typed, on letterhead.
• Summary: “To when it may concern:
 “I understand from Dr. Paul A Hartman that Dr. Keith H. 
Steinkraus is being nominated for the Alumni Merit Award, 
an award presented to an alumnus of Iowa State University 
‘for outstanding contribution to human welfare that 
transcends purely professional accomplishments and brings 
honor to the university.’
 “I can think of no person that I have known during 
the past ten years whose life and work better fulfi lls the 
requirements stated above. I fi rst met Dr. Steinkraus in 1976 
in connection with my research on food uses of soybeans, 
especially for Third World countries, where malnutrition is 
such a widespread and serious problem. Before I met him, 
I had read many of his pioneering publications on tempeh 
and soymilk, and realized that he was one of the world’s 
most respected researchers in the fi eld of soyfoods and, more 
broadly, in microbiology.
 “In Dr. Steinkraus I found an extremely unusual 
combination of preeminence in his profession and 
exceptional talent, combined with great kindness, humility, 
concern for those in our world who are suffering and in 
need of help, and the energy to seek out solutions to their 
problems.
 “Perhaps more than any person alive today, Dr. 
Steinkraus has pioneered, encouraged, and legitimized 
research on the indigenous fermented foods in developing 
countries. The work he edited in 1983, Indigenous 
Fermented Foods, is a landmark volume. He has worked 
closely with many Third world students, encouraging them 
to study and improve their local foods. In recent years, rather 
than edging toward the inactivity of retirement as many 
do, he seems to have accelerated his pace, giving lectures 
around the world and writing many papers for publication. 
I personally feel that these activities go far beyond ‘purely 
professional accomplishments.’
 “Many people within the small but growing soyfoods 
movement in America have told me how much they have 
been helped by Dr. Steinkraus. He makes himself very 
available to those who need help, and he gives it cheerfully. 
I have a thick fi le of letters from Dr. Steinkraus in which he 
has not only answered my many (far too many!) questions, 
but given our Soyfoods Center constant (and deeply 
appreciated) encouragement in our work. He must carry on 
a huge, worldwide correspondence, and many of the letters 
he types himself.” Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

1633. Sierra, Edward. 1985. Re: Plenty’s work with soybeans 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   692

© Copyright Soyinfo Center 2019

in the Caribbean. Letter to William Shurtleff & Akiko 
Aoyagi at Soyfoods Center, Jan. 11. 2 p. Typed, without 
signature on Plenty letterhead.
• Summary: Thanks for joining Plenty with a kind donation. 
Plenty was founded in Oct. 1974. PAS stands for Plenty 
Ambulance Service.
 On page 8 of the Tenth Anniversary Newsletter [about 
Oct. 1984] the top photo shows our soy tech and a rasta 
friend looking over The Book of Tofu. We have taken to heart 
your suggestion for spelling “soyfoods” as one word–an 
appropriate industry standard.
 Plenty’s work with soybeans and soyfoods in the 
Caribbean is going well. On Jamaica, Plenty Canada is 
funding some agricultural work with variety trials of 
soybeans and other vegetables.
 “On St. Lucia, as a result of our work last year, there 
are 135 farmers now growing soybeans and plans call for 
setting up a “Soy Shop” [to sell soyfoods] there soon. The 
fi rst Soy Shop is on the island of Dominica where Plenty 
volunteers Sara [sic, Sarah] & Norman Ayerst have launched 
an integrated soy program (agriculture, variety trials, soy 
demonstrations, etc.) which, last year, fl owered into the Soy 
Shop. Sara, who did the soy demonstrations on Dominica, 
found that there was a popular and tasty food called “rootis” 
(pronounced ‘roadie’), which are sauce & meat wrapped in 
dough and fried. She whipped together a tasty tofu recipe 
and popped that in, and they’re a great success! I quote to 
you from Norman’s most recent letter:
 “’The soya shop is still doing quite well. We sell about 
800 accras (fritters) per day (25 cents ea.). We’re open Mon. 
thru Fri.–can’t handle the weekends yet. Ice cream is also 
a big seller and when we get our own machine we have 
requests for wholesale lots of the ice cream. We recently put 
tempeh on the market and it sells slowly (but steadily), at 
this point–along with the tofu and bottled soymilk. We are 
planning for some promotion of these last three products–
milkshakes, sandwiches, etc. Once the folks taste some 
appetizing dishes they’re much more willing to take the 
product home in its raw form. There are a lot of vegetarians 
here and people interested in health, and everyone seems to 
have a great love of good food.
 “’We’re operating out of a big house in the Newton 
district of Roseau... A friend of ours has reopened our old 
shop under the name of “Soy Kweyole”. The new shop is its 
own entity [self owned by the local folks, which was one of 
our original goals for the project... ed.] but we have provided 
backup in many ways and we supply the basic raw materials 
for the soyfoods they sell. They’re going into baked goods–
high protein breads, cakes, pies, etc. It looks like they are 
going to do very well.
 “’We are just gearing up to go into soyfl our production 
and sales–it’s probably going to be a big seller, judging from 
our initial marketing survey. Soy fever has defi nitely hit 
these parts...It seems as though people are starting to see the 

economic benefi ts to soy (not to mention nutritional value) 
and our project has gotten its feet on the ground. People want 
to help move things in a positive direction.’
 “One of the heart connections that has come of our work 
with soy in the Caribbean, is with the rastas. Many of them 
have long ago vowed to “not eat no fl esh mon!” stick with 
“Ital”–godfood, pure stuff. Many were into soy but had none. 
One fellow, Ras Bongo on St. Vincent, had been given four 
soybean seeds by one on another island. Ras Bonga planted 
them, and carefully saved the seed each year, until he could 
afford to try some. Meanwhile, he asked around for soy, how 
to use it, recipes, ideas for growing them, but found little. 
When we showed up we were able to supply him with more 
seeds and show him how to cook soyfoods. This is one of 
the intangible rewards that come with the work.” Address: 
Plenty USA, P.O. Box 90, Summertown, Tennessee 38483. 
Phone: (615) 964-3992.

1634. Fritschner, Sarah. 1985. Tofu: It may have bland 
taste, but its versatility makes it a staple. Times (Louisville, 
Kentucky). Jan. 23. p. B1, B8.
• Summary: Contains tofu market statistics from William 
Shurtleff. Discusses Nasoya and Legume, inc. Gives 5 tofu 
recipes.

1635. Sierra, Edward. 1985. Re: Norman and Sara Ayerst 
in Dominica, West Indies. Letter to William Shurtleff at 
Soyfoods Center, Jan. 24. 1 p. Typed, with signature on 
Plenty letterhead.
• Summary: Norman and Sara [sic, Sarah] are in Dominica 
working with the Rastas, c/o Plenty, 43 Victoria St., Roseau, 
Commonwealth of Dominica, West Indies. Edward requests 
more information on soyfoods.
 Note: Years ago Edward hosted William Shurtleff and 
Akiko Aoyagi when they visited The Farm in Tennessee. 
They stayed at “Hoot Owl Hollow.” Address: Plenty USA, 
P.O. Box 90, Summertown, Tennessee 38483. Phone: (615) 
964-3992.

1636. Leviton, Richard. 1985. Soyfoods year in review 
1984. Colrain, Massachusetts: Soyfoods Magazine. 3 p. 
Unpublished typescript.
• Summary: A month by month chronology of important 
events in the soyfoods industry from January to December 
1983, followed by a summary of ten important trends 
and key events. Address: 100 Heath Road, Colrain, 
Massachusetts 01340.

1637. Product Name:  Sunrise Soya Milk [Unsweetened, or 
Sweetened with Raw Cane Sugar].
Manufacturer’s Name:  Soya Health Foods, Ltd.
Manufacturer’s Address:  Unit 4, Guinness Rd., Trafford 
Park, Manchester M17 1UA, England.
Date of Introduction:  1985 January.
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Wt/Vol., Packaging, Price:  500 ml or 1 liter Tetra Brik 
Aseptic carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  The Grocer (London, 
UK). 1985. April 6. p. 23. “Soya milk spearheads move into 
yogurt, ice cream.” The Grocer (UK). 1985. July 27. p. 18 
“Sunrise hopes soya yogurt will follow milk success.” Note 
the use of the word “Milk” in the name of this product.
 Natural Food Trader (UK). 1985. Sept. p. 25. “Soya 
yoghurt launched [by Soya Health Foods of Manchester, 
England].” Michael Cole is director of this company.
 Shurtleff & Aoyagi. 1985. Soymilk Industry and Market, 
Update. “Michael Cole, a 39-year-old Londoner (who spent 
years in California) and a strict vegetarian for most of his 
life, forms Soya Health Foods Co. with a Sikh partner, Mr. 
Arora. The latter owns 51% equity and has all of the risk, 
while Cole has 30% and the fi nance company 19%. They 
open a soymilk plant at Trafford Park, Manchester, using 
relatively small Japanese equipment, including a continuous 
roller extractor. Sales grow rapidly as they challenge the 
near monopoly enjoyed by Alpro in the European soymilk 
market... By December 1985 sales of the sweetened and 
plain Sunrise Soya Milk in 500 ml Tetra Briks have reached 
250,000 liters a week.”
 Leafl et (8½ by 11 inches. Color photo). 1986. Be good 
to yourself. Sunrise Soya Milk. A Choice. 100% vegetarian. 
Shows a tall 500 ml Tetra Brik of Sunrise Soya Milk 
sweetened with raw can sugar and a squat 500 ml Tetra Brik 
of the product that “contains no sugar.” “A high quality soya 
milk ready to drink produced in the British Isles! Sunrise 
Soya Milk is made from the fi nest Canadian hulled soya bean 
combined with soft Welsh mountain water to create a pure, 
refreshing soya milk drink. Sunrise soya milks are: Free of 
animal produce, lactose, cholesterol, sugar (some varieties), 
and salt. It is a long life U.H.T. treated soya milk lasting 6 
months unopened and up to 7 days in the fridge once opened. 
Available at your local health food store.”
 Michael Cole. 1986. Soya Health Foods Ltd. Production 
began in Jan. 1985 with a 500 ml no sugar added longlife 
pack.
 Note: This is the earliest record seen (June 2015) 
concerning Soya Health Foods, Ltd. (Manchester, England).

1638. Product Name:  Tofruzen (Non-Dairy Soft Serve 
Soy Ice Cream) [Multiberry, Strawberry, Dutch Chocolate, 
Orange Coconut Custard, Vanilla Almond, or Peach Melba, 
Mountain Berry, Tropical Sunshine, Chocolate Peanut 
Crunch].
Manufacturer’s Name:  Tofu Today (Marketer). Made in 
Boulder, Colorado, by White Wave, Inc.
Manufacturer’s Address:  333 W. Hampden, Suite 1010, 
Denver, CO 80110.
Date of Introduction:  1985 January.
Ingredients:  Incl. tofu.

Wt/Vol., Packaging, Price:  Pints, soft serve, 3.5 oz cups, or 
bulk. Pint hard pack costs $2.49.
How Stored:  Frozen.
Nutrition:  4 oz. has less than 130 calories.
New Product–Documentation:  See next page. Shurtleff & 
Aoyagi. 1985. Feb. Tofutti & Other Soy Ice Creams. p. 81. 
Made with tofu and isolated soy proteins. Private labeled 
for Tofu Today in Denver; Spot in Product Alert. 1985. May 
27. Vanilla, chocolate, and strawberry fl avors available. 
Company is in Englewood, Colorado. Product Alert. 1985. 
Sept. 23. A new variety is Orange Coconut Custard, in pint 
cartons for $2.49. “Tofu Today, Inc., located in Denver, 
Colorado, is the manufacturer [sic].
 Spot in Natural Foods Merchandiser. 1985. Oct. Six 
fl avors. Spot in Food & Beverage Marketing. 1985. Nov. 
“Tofu Heads for Rockies.” The product is being introduced 
into the Denver area. Jason Bois is president of Boulder-
based Tofu Today.
 Sentinel (Lakewood, Colorado). 1986. Jan. 30. “Local 
Competition for Tofutti.” It sells for a little over $2/pint at 
King Soopers. By Aug. 1986 Tofu Today Inc. was at 300 
East Hampden, Suite 403, Englewood, CO 80110. Leafl et. 
1987. March. 8½ by 11 inches, color. “Introducing the 
hottest new seller in frozen desserts... Tofruzen, Instead of 
Ice Cream. The frozen dessert with tofu that meets Soyfoods 
Association standards.”
 Talk with Steve Demos of White Wave. 1989. Nov. 
1. Tofruzen is in very bad shape, largely from poor 
management. They want the fast buck. A market exists for 
their product. White Wave’s sales to them were last year 
$800,000 last year but only $300,000 this year. Now they are 
starting to rise a bit. They greatly over-ordered last year and 
had huge inventories. Most of their sales are from hard pack. 
Sales of bars are small. Tofruzen Light, announced in Aug. 
1987 (see Soya Newsletter. 1(3):11. Coming soon. To be 
made entirely without sugars), has not yet been launched.

1639. Toyo Shinpo (Soyfoods News). 1985. Osaka de ninki 
no aru tôfu ryôri-ten [Popular tofu restaurant in Osaka. Tofu 
Messengers “Top Chef”]. Feb. 1. p. 6. [Jap; eng+]

1640. Viavant, Suzy Jenkins. 1985. Trip with Plenty to 
Sri Lanka (Interview). Conducted by William Shurtleff of 
Soyfoods Center, Feb. 7. 2 p. transcript.
• Summary: She has a photo of a UNICEF soy demo van. 
Ellen Jayawardene wants to leave. All the sources of funding 
are drying up; this is an interim period. Government of 
Sri Lanka (GOSL) money is invested in RajaSoya; Forbes 
and Walker also apparently own shares. Two bad soybean 
harvests in a row; the soybeans are very old. This makes 
soyfood products taste rancid.
 Suzy knows Hewage Jayasena of The Buddhist Socio-
Economics Institute; she has his resume. He worked for 
Meals for Millions. General Mills wanted him to help set 
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up a plant for them to make MPF in Sri Lanka, but he never 
could get the government to do it. He was one of the fi rst 
people in Sri Lanka to get involved with soy, back in the 
1950s. He was formerly a record keeper, Dep. of National 
Archives, now retired. Suzy has copies of several articles 
he wrote in the 1950s, and MFM pamphlets also from the 
1950s–which she will send.
 Why did Suzy go to Sri Lanka? The Canadian 
International Development Agency (CIDA) has invested over 
$100 million and many years’ work in the Mahavela project 
which is ducting water inland to the dry zone, where all the 
soybeans are being grown. They inaugurated it shortly after 
she arrived. That is why the Rajasoya plant was established 
there–to open up new territory. It is located in Maha 
Illuppallama, Anuradhapura, in the North Central Province. 
They want to develop soyfoods. One recommendation 
was that Plenty, because of their work with soyfoods in 
Guatemala, go to Sri Lanka, Suzy interviewed all the people 
working in the area with soy, and all were interested–
Buddhist Congress, women’s groups, etc. She identifi ed 
20 communities or groups. They are supposed to design a 
program and write up a report. Plenty wants a plant that will 
be near Kandy near the Kundasale plant; they want to have a 
mill where people can come in and mill their soybeans. They 
hope to pick up Soyanews; CARE is pulling out. Address: 
Utah.

1641. Shurtleff, William. 1985. Re: The soyfoods clip 
service. Letter to Gary Barat of the Tofu Council and 
Legume, Inc., Feb. 26. 1 p. Typed, without signature (carbon 
copy).
• Summary: “Dear Gary:
 “I’m writing to see what is happening with the Soyfoods 
Clip Service. I think that it is extremely important that our 
industry have information about what is happening out 
there. We have been cut off from this information for about 
4 months now. I hope we can reinstate the clip service 
immediately. My offer still stands to coordinate the copying 
and distribution. If you’d prefer that someone else do it, I 
would still like to subscribe.
 David Mintz uses three clip services. I’ll bet that he 
might be willing to merge one of his with ours and kindly 
give a grant for a perpetual soyfoods clip service, from 
which he would get all articles relating to Tofutti plus any 
others that he wanted. Why not call him and ask him if he’d 
be willing to do this for the soyfoods industry.
 “I think Luce is the best clip service.
 “Luce Press Clippings
 “420 Lexington Ave.
 “New York, NY 10017
 “Phone. 212-889-6711
 “I think we = you should move on this now.
 “Sincerely, Bill Shurtleff Director
 “P.S. Yesterday I bought stock in both Legume and Tofu 

Time [Tofutti]. Also just fi nished our latest book [on Tofutti 
and Other Soy Ice Creams]. A mock up of our fl yer, which 
will be printed in 2 weeks, is enclosed.” Address: Soyfoods 
Center, Lafayette, California 94549.

1642. Hall, Trish. 1985. Tofu products may be in, but its fans 
wonder it there’s tofu in the products. Wall Street Journal. 
Feb. 27. p. 33.
• Summary: Discusses the lack of tofu in Tofutti and Royal 
American’s Tofu Mousses. In 1983 when David Mintz was 
raising money to expand his Tofutti business, his prospectus 
boasted that the non-dairy frozen dessert contained no 
butterfat, no cholesterol and no lactose. It failed to mention 
that the product also contained no tofu. Instead of tofu, the 
product used isolated soy protein.
 But despite the initial disagreement, Mr. Mintz has 
emerged as something of a hero among those who long to see 
tofu accepted as a new food. “Thanks to the rapid success of 
Tofutti, tofu is a word that can now help sell a product rather 
than automatically drive customers away.”
 Gary Barat, president of the Soyfoods Association, 
states: “You have companies that want to say they’re using 
tofu when they aren’t because its a terrifi c marketing angle. 
Its a little misleading.”
 Another product with no tofu in it is “Colombo Frozen 
Tofu.” Address: Staff reporter.

1643. Pathiravitana, S. 1985. Re: The possible end of 
Soyanews. Letter to William Shurtleff at Soyfoods Center, 
Feb. 28. 2 p. Typed, with signature on aerogramme.
• Summary: February marks the end of Soyanews under 
CARE funding. The agreement is that the Dept. of 
Agriculture now takes it over. The CARE agreement was 
to go on until 1983; the extensions were given because the 
Dep. was not ready to take over. In 1985 they are still not 
ready–the main reason being lack of fi nance. At present 
they have the resources to produce an occasional issue. If 
John McLeod were there–the only one at CARE who was 
sincerely interested in soya–a way might have been found to 
keep the publication going. A team from Plenty Canada led 
by Larry McDermott was here to do a report for CIDA on the 
grass roots development of the soya program in Sri Lanka. 
They seemed like the right people for making a contribution. 
But there has been no word from them for a long time.
 There is a lot of competition now in Sri Lanka among 
multi-nationals to introduce soya milk as part of the school 
feeding program. Countries involved are Denmark and 
Sweden with the name Alfa-Laval fi guring prominently. 
Address: 3 Jaya Rd., Colombo 4, Sri Lanka.

1644. Product Name:  Tofulite (Non-Dairy Soy Ice Cream–
Parevine) [Vanilla, Chocolate, Strawberry, Banana-Pecan, 
Heavenly Hash, Peanut Butter Crunch, Cappuccino Almond, 
or Wildberry].
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Manufacturer’s Name:  Barricini Foods Inc. (Marketer). 
Made in Tennessee by Farm Foods.
Manufacturer’s Address:  68 West Main St., Oyster Bay, 
NY 11771.
Date of Introduction:  1985 February.
Ingredients:  Strawberry: Water, sugar, corn syrup, 
sunfl ower and/or coconut oil, strawberries, tofu, soy protein 
isolate, strawberry extract with other natural fl avors, soy 
lecithin, carob bean, guar, salt.
Wt/Vol., Packaging, Price:  Pint carton.
How Stored:  Frozen.
Nutrition:  Per 4 fl  oz. strawberry: Calories 130, protein 1 
gm, carbohydrates 20 gm, fat 5 gm, sodium 45 mg.
New Product–Documentation:  See next page. Quick 
Frozen Foods. 1985. Feb. p. 56. Shurtleff & Aoyagi. 1985. 
Tofutti & Other Soy Ice Creams. p. 85. “During 1984 
Barricini selected Farm Foods, Tennessee-based makers of 
Ice Bean, to develop with them, then to make and market 
for them, an all-natural non-dairy soy ice cream.” Food 
Processing. 1985. April. p. 41-42.
 Leafl et, 2 sides, color, 8½ by 11 inches. 1986. June. 
Tofulite. “As Rich and Delightful as Ice Cream, only Better 
for You.” Made with 15% tofu. Frozen Food Age. 1987. 
April. p. 42. Adding three new fl avors: Cappuccino Almond, 
Heavenly Hash, and Peanut Butter Crunch.

1645. Product Name:  Ice Bean Tofu Flavors (Non-Dairy 
Frozen Dessert) [Soft Serve: Tofu Vanilla, Strawberry, or 
Chocolate].
Manufacturer’s Name:  Farm Foods.
Manufacturer’s Address:  156 Drakes Lane, Summertown, 
TN 38483.
Date of Introduction:  1985 February.
Ingredients:  Incl. soy protein isolates, fresh soymilk, tofu, 
high fructose corn syrup, honey.
Wt/Vol., Packaging, Price:  Half gallon cartons.
How Stored:  Frozen.
New Product–Documentation:  Talk with Robert Tepper 
of Farm Foods. 1984. March. Soy protein isolates give 
an ice cream that tastes better to most Americans and is 
considerably less expensive than that made from fresh 
soymilk. Farm Foods plans to introduce a product like this 
for institutional markets.
 Poster (8½ by 14 inches, black and white). 1985, 
undated. “Sneak Preview. Opening Soon. Ice Bean’s Tofu 
Flavors... with that sweet, creamy taste you’ll love.” Starting 
Feb. 15th, soft serve in half gallons, 3 fl avors: Tofu vanilla, 
tofu strawberry, and tofu chocolate. Showtime March 1st, 
pints and 3 gallon tubs in 3 fl avors: Tofu vanilla, tofu almond 
fudge, and tofu strawberry. Open April 1st, pints and 3 gallon 
tubs, in 4 more fl avors: Tofu wildberry, tofu banana pecan, 
tofu rum raisin, and tofu peanut butter. New novelties by 
May 1st: Sandwiches, fudgsicles, creamsicles. “Ice Bean’s 
original 8 fl avors, made with soymilk and honey, remain 

unchanged.” Address: Farm Foods, 632 Radcliffe Ave., 
Pacifi c Palisades, CA 90272. Phone: 213-459-9251. Note: 
This was the residence of Robert Tepper, vice president/sales 
for Farm Foods.
 Shurtleff and Aoyagi. 1985. Tofutti and Other Soy 
Ice Creams. (p. 79-80). “Even good old, honest Ice Bean, 
the healthful granddaddy of natural foods ice creams was 
affected by Tofutti. First, Tofutti helped Ice Bean sales by 
expanding the market. More important, it led to the creation 
of a new line of Ice Beans and a new style of promotion. 
Since 1982 Farm Foods had been experimenting with the 
use of isolated soy proteins to replace soymilk in their Ice 
Bean. But the natural/health foods market was suspicious of 
isolates. In November 1984 Farm Foods began to test market 
a mainstream non-dairy ice cream in 3-gallon tubs to dipping 
stores in Southern California and Ohio. It contained isolates, 
fresh soymilk and tofu, and was sweetened by mixture of 
fructose (high fructose corn syrup) and honey. The line was 
billed as ‘Ice Bean’s Tofu Flavors.’ A vanilla fl avor, for 
example, would be called Tofu Vanilla. Tofu fl avors? What 
could that possibly mean... unless it was a way of implying 
that the new products contained a signifi cant amount of tofu, 
without actually saying that they did.”
 Spot in Natural Foods Merchandiser. 1985. Sept. p. 76. 
Made with a creamy tofu base and sweetened with fructose, 
in half gallon cartons. A photo shows the carton.

1646. Farm Foods. 1985. Farm Foods boasts 40% growth in 
1984 (News release). 156 Drakes Lane, Summertown, TN 
39483. 1 p. Feb.
• Summary: “Farm Foods is proud to announce a sales 
growth of 40% in 1984. This is the third year of over 40% 
growth rate... Farm Foods has been manufacturing and 
distributing soymilk and honey Ice Bean since 1976, and is 
the longest running producer of soy-based frozen desserts in 
the country.”
 The company now has 40 health food and frozen food 
distributors nationwide, and it plans to introduce “14 new 
tofu products” by June 1, 1985.”
 For more information contact Robert Tepper at Farm 
Foods’ new southern California offi ce.” His address and 
phone number are given. Address: Summertown, Tennessee. 
Phone: (615) 964-3584.

1647. Langley-Danysz, Pernette. 1985. L’entrée discrète du 
soja en Europe [The discreet / cautious entry of soya into 
Europe]. Revue Laitiere Francaise No. 438. p. 16-20. Feb. 
[Fre]
• Summary: An illustration on the cover shows an American 
cowboy-like man, wearing a cowboy hat and cowboy boots, 
smoking a cigarette, and carrying a briefcase on which is 
written ASA. He appears to be emerging from a garbage 
can labeled “soya” and from his briefcase are fl ying several 
cartons of soymilk. The article begins: “Two soy products, 
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milk and tofu, were at the center of a conference organized 
in September 1984 at Amsterdam [Netherlands] by the 
American Soybean Association (ASA).”
 Gives data on the chemical composition and nutritive 
value of soy beverages, soymilks, and tofu. Discusses 
the products recently introduced in Europe. Consumption 
of soy products in the E.E.C., principally as soy protein 
concentrates or isolates, has never exceeded 40,000 tonnes/
year. Consumption of traditional East Asian soyfoods such as 
tempeh, miso, sufu, and soy sauce, is still low in Europe, but 
consumption of tofu and soymilk is growing signifi cantly. 
Nutritional composition of cow’s milk and soymilk are 
compared, and various commercial soy products are 
discussed.
 Soy ice creams (including Ice Bean and Tofutti) are 
discussed in detail on page 19, col. 1. The pioneer of these 
soy ice creams (ces ice cream au soja), named Ice Bean, was 
developed by Farm Foods in Tennessee. Today there are a 
dozen other brands of tofu ice cream (glaces au tofu). One of 
these ice creames (ces crèmes glacées), Tofutti, made by the 
company Tofu Time and presented at SIAL in 1984, took the 
fi rst place last fall on the hit parade of dairy products from 
the United States.”
 Note: This is the earliest published French-language 
document seen (Sept. 2013) that mentions soy ice cream 
which it calls ice cream au soja, or glaces au tofu, or crèmes 
glacées.
 Photos show the following products, each in a Tetra Brik 
carton: Nestle Bonus Soya Bean Milk, Plamil Soya Milk 
Concentrated, Morinaga Ever-Fresh Silken Tofu, Yeo’s Soya 
Bean Drink, Alpro Soya Drink. Address: France.

1648. MacDonald, Sandy. 1985. Designer beans: Soybeans 
aren’t stuck down on the farm anymore. High-protein, low-
calorie soyfoods have gone gourmet. New Age Journal 
(Boston, Massachusetts). Feb. p. 53-59. [2 ref]
• Summary: An excellent introduction to soyfoods and 
soyfoods companies in America today. Photos show Chandri 
and Gary Barat of Legume, Akiko Aoyagi and William 
Shurtleff “parents of the soy boom,” and Tom Timmins 
president of Tomsun Foods.
 Note: This is the earliest document seen (April 2011) 
that contains the term “designer beans.” Though this 
interesting term is used in the title of this article, it does not 
appear in the body of the article itself. The author appears 
to mean that the soybean can be made into hundreds of 
“ingenious” and imaginative (often delicious) foods from 
ice cream to lasagna, from burgers to creamy dips and 
dressings–and industrial products, including spun soy protein 
fi bers invented by Robert Boyer, a Ford Motor Company 
employee, and fi rst put to use in the upholstery of Ford 
cars; they were later used to make bacon bits and meat 
alternatives. Address: Brighton, Massachusetts.

1649. Shurtleff, William; Aoyagi, Akiko. 1985. Tofutti & 
other soy ice creams: Non-dairy frozen dessert industry and 
market. 2 vols. Lafayette, California: Soyfoods Center. Vol. 
1, 144 p. Vol. 2, 214 p. Index. Feb. 28 cm. [129 ref]
• Summary: See next 2 pages. The fi rst study of the 
rapidly emerging soy ice cream market, based on historical 
principles. Contents: Volume I. 1. Introduction. 2. What 
are non-dairy frozen desserts? Standards, terminology, and 
labeling laws. 3. History of non-dairy frozen desserts. United 
States and Canada (1918–present), History of Tofu Time Inc. 
and Tofutti, East Asia (1936-), Europe (1946-), Third World 
countries (1970-), Australasia and the Middle East.
 Pages 75-92, titled “The Tofutti Era and Tofutti Clones, 
contain histories and descriptions of four categories of 
non-dairy ice cream companies. Within each category, the 
companies are listed in the sequence that their products 
appeared: (1) Small soyfoods companies: Penguino’s 
Inc. (New York), Green World (Idaho), Garden of Eatin’ 
(California), Soy City Foods (Ontario, Canada), The Soy 
Shop (Georgia), Metta Tofu Co. (British Columbia, Canada), 
Island Spring (Washington state), Evolutionary Foods 
(Arizona), Midwest Tofu & Sprouts Co. (Nebraska), Cream 
of the Bean (Illinois). (2) Soyfoods companies that used a 
mixture of tofu or soymilk and soy protein isolates to make 
Tofutti-type products: Brightsong Light Foods (California), 
Farm Foods (Tennessee), White Wave (Colorado). (3) 
Dairy companies (or non-soyfoods companies) that 
launched Tofutti-style products: Presto Food Products 
(California), Colombo, Inc. (Massachusetts), Honey Hill 
Farms (California), Continental Yogurt (California), Gloria 
Vanderbilt / Frusen Gladje Ltd. (New York), Barricini Foods 
Inc. (New York), Parvelle Corp. (New York), Carvel Corp. 
(New York), Tuscan Dairy Farm (New Jersey), Golden Seal 
Riviera Ice Cream Co. (New York). (4) Innovative makers of 
non-dairy frozen desserts that are not soy-based: Olympus 
Industries (Washington, Yodolo), and Imagine Foods 
(Arkansas, Rice Dream).
 4. The soy ice cream industry and market in the U.S. 
and worldwide. 5. Nutritional value of soy ice cream. 
6. Directory of people, organizations, and publications 
connected with non-dairy frozen desserts. 7. Tofu standards 
and soy ice cream. 8. Technical information on soy ice cream 
production. Ingredients and sample ingredient listings; 
Formulas and processing techniques. 9. How to calculate the 
amount of tofu in a tofu ice cream. 10. Bibliography (129 
entries). 11. Index. About The Soyfoods Center.
 Volume II. Documents and Graphics Related to Soy 
Ice Cream. This volume contains early historical and 
current popular articles, product labels, posters, graphics, 
and corporate brochures. A rich source of information for 
marketing and product development, these also document the 
rapid growth of soy ice creams worldwide. The publication is 
not paginated. Contents: 12. Early history (1918-1969). 13. 
Farm Foods and Ice Bean (1974-). 14. Tofu Time and Tofutti 
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(1980-). 15. Other Soy Ice Creams and General (1976-). 
16. Technical information on soy ice cream production. 
This last section lists ingredients and recipes, and discusses 
regulations, labeling, production processes, and quality 
of soy-based frozen desserts–largely ice cream, but also 
popsicles, sherbets, custards, etc. Fermented or cultured 
soymilks are also discussed briefl y.
 As of Jan. 1998, both volumes are bound as one.
 Note 1. This is the earliest document seen (Oct. 2001) 
that contains industry or market statistics for soy ice cream 
by geographical region.
 Note 2. This is the earliest English-language document 
seen (Sept. 2013) that discusses the etymology of soy ice 
creams and non-dairy frozen desserts.
 Note: The story of “The man who introduced David 
Mintz to tofu and soy ice cream: Pesach Lazaroff,” does not 
appear in this book. The story was not uncovered until Oct. 
1986. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

1650. Shurtleff, William; Aoyagi, Akiko. 1985. Brief history 
of Imagine Foods (Arkansas) and Rice Dream non-dairy 
frozen dessert (Document part). In: Shurtleff and Aoyagi. 
1985. Tofutti & Other Soy Ice Creams: The Non-Dairy 
Frozen Dessert Industry and Market. Vol. 1. 145 p. See p. 
88-89.
• Summary: “In June 1984 Robert Nissenbaum and David 
Carlson of Imagine Foods, a small rural Missouri company 
that also made tempeh and miso, introduced Rice Dream, 
one of the most creative non-dairy frozen desserts to appear 
in America in decades. It was based on amazake (literally 
“sweet sake”) a creamy-thick, subtly-sweet, low-alcohol 
precursor of Japanese sake, made by fermentation of rice koji 
in water. Koji, used to make rice miso, is made by fermenting 
rice with the koji mold (Aspergillus oryzae) (Shurtleff and 
Aoyagi 1983). The company made its own koji and amazake. 
Unlike most other non-dairy ice creams, Rice Dream was 
extremely low in calories, since it originally contained no 
added oil or fat. Most of the product’s sweetness came from 
the natural sweetness of amazake, but small amounts of 
Grade A maple syrup were also used. A nutritionist’s dream, 
containing only 132 calories and 18 mg of sodium per ½ cup 
serving, Rice Dream was advertised with a lovely full-page 
color ad in various natural foods magazines. As demand 
grew, production of the amazake was moved to California 
and the hard-pack frozen dessert was made at Peninsula 
Creamery in Palo Alto, California. Thereafter a small amount 
of saffl ower oil had to be added for functional reasons, and 
Chico-San’s rice syrup replaced the prohibitively expensive 
maple syrup. The only soy in the product was soy lecithin. 
By January 1985 there were 16 distributors for the product 
nationwide. Originally made in hard pack, it was also sold as 
a soft-serve mix starting in early 1985.”
 Note: At the time of this writing, the author was not 

aware that Rice Dream was no longer being made from koji, 
and that commercial enzymes were being used instead of the 
enzymes from koji. Address: Lafayette, California.

1651. Shurtleff, William; Aoyagi, Akiko. 1985. Brief history 
of Tofu Time and Tofutti (Document part). In: Shurtleff and 
Aoyagi. 1985. Tofutti & Other Soy Ice Creams: The Non-
Dairy Frozen Dessert Industry and Market. Vol. 1. 145 p. See 
p. 53-74.
• Summary: Who would ever have thought (even 
dreamed) that a product marketed as tofu ice cream would 
revolutionize both the ice cream and the soyfoods markets 
in America. Tofutti had humble beginnings. The creator 
of Tofutti, David Mintz was born on 8 June 1931, into an 
orthodox Jewish family. He went to high school in Brooklyn 
(at the Yeshiva Torah Vadath), then on to Brooklyn College, 
where he took general education. Since childhood he had 
had an entrepreneurial spirit, so he decided to go into the 
business of making mink furs and garments. In 1955-56, 
to provide work when the fur business was slow, he and 
his wife, Ethyl, bought an 18-cottage bungalow colony 
in Mountaindale, New York, in the wilds of the Catskill 
Mountains. They rented out cabins in the summer and David 
began a tiny takeout kosher deli, his fi rst experience with 
cooking. During the quiet winter season the couple would 
make fur garments in the bosom of nature.
 Then in 1962, pursuing their growing interest in 
cooking, David and Ethyl bought a store at 1040 Third 
Avenue (between 61st and 62d streets, near Bloomingdale’s) 
on Manhattan’s chic Upper East Side. It had formerly been 
a butcher shop. There they established Mintz’s Caterers Inc. 
Most of the business was over-the-counter take-home kosher 
foods, but they also did catering. Over the next decade they 
opened two other nice restaurants, but eventually closed 
them when they found it too taxing to run all three. In 1973 
the original location was renamed Mintz’s Buffet to match 
the expanded menu. The gourmet takeout operation still 
specialized in glatt (really, truly, or strictly) kosher cookery 
and catering. The Jewish dietary laws, which prohibited 
the serving of meat and dairy products at the same meal, 
served as a creative force behind Mintz’s cuisine. But they 
also were a limiting force: One couldn’t serve sour cream on 
beef stroganoff, nor milk and cheese in quiche. Generations 
of kosher cooks had resigned themselves to live with these 
limitations.
 Mintz fi rst learned about tofu in about 1976-78 [actually 
summer of 1979]. As he recalled: “One day a Jewish hippie 
from a small town somewhere (he lived on the upper West 
Side in New York) came in and asked me for a job. He said 
“Look, I’m familiar with tofu.’ I said “What’s tofu.’ He said, 
“It’s made from soybeans; you can make lots of nice things 
with it.’ I said “I’m sorry, I’ve got no position for you.’ But 
he wouldn’t leave. He just kept smiling and saying “Look, 
I’m telling you, I’ve got something you’d be able to use.’ 
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I threw him out but he just kept coming back and bugging 
me. I’ve always tried to keep an open mind, so fi nally I 
said, “Well, maybe he’s right. Maybe he has something here 
I should know about.’ Then he showed me some articles 
about tofu and I got interested. I started reading about it. 
One day he brought me some tofu and said I could buy it in 
Chinatown. So I went there and fi nally located a tofu shop 
down in a basement. No one spoke English and I spoke no 
Chinese. I think they were afraid I was an inspector. But 
when I said I wanted some tofu, and after they fi nally fi gured 
out I meant doufu, they relaxed and I bought my fi rst tofu. 
Soon after that I bought The Book of Tofu. It was my Bible” 
(1985, personal communication).
 Mintz started using tofu in natural food recipes quite 
unlike those served in his deli: wheat germ pie, tabbouleh, 
sweet & sour sauce with tofu, zucchini loaf and the like. The 
hippie would stop by every now and then for taste testing 
and suggestions. When he really liked something, Mintz 
fi gured it was okay. When Mintz discovered the myriad 
forms tofu could take, he began adding it to his favorite deli 
recipes. Beef Stroganoff with tofu sour cream turned out 
beautifully. It soon became a favorite of the house; customers 
asked Mintz if he had changed his religion. Next came 
non-dairy quiches, and all kinds of vegetable dishes. The 
shackles of centuries had been shattered. Soon David and 
his wife, both devout Orthodox Jews, were overjoyed with 
their discoveries. They began to develop a number of tofu-
based non-dairy recipes for use both in their deli and their 
catering service at bar mitzvahs and weddings. But to sane 
established kosher customers tofu was just a bit too foreign. 
So Mintz started an in-store education program. He displayed 
a cake of tofu on a plate and developed a little poster titled 
“What is Tofu?” (Londin 1981; Sass 1981; Starr Securities 
1983; Mintz 1984, 1985, personal communications).
 In August 1980 Sylvia Porter, in her widely syndicated 
column, wrote the earliest known article on Mintz’s work 
with tofu. In it he exclaimed: “I’ve got tofu fever... It’s a 
food of the future, a miracle food. We’re using it in almost 
everything-a Caesar dressing, noodle charlotte, even in 
fresh fruit salad-and people are so glad because they can 
eat these foods now whereas they couldn’t before because 
they weren’t kosher or because of their low-fat, low-sodium 
diets.” In addition to tofu sour cream on beef stroganoff, and 
tofu quiches, Mintz was now also making non-dairy tofu 
cheesecakes and muffi ns.
 In September 1980 Richard Leviton wrote the second 
article on Mintz and tofu, for In Business magazine. New 
tofu items included creamy tofu sauces and vegetable-egg 
souffl es with tofu. No mention was made in either article of 
tofu ice cream.
 1981 was a landmark year for Mintz’s Buffet, the year 
David began development of a tofu-based non-dairy frozen 
dessert. In January new tofu products included tofu spinach 
pies, and tofu egg rolls. Chocolate cream and banana cream 

tofu pies were scheduled to be added to the menu shortly 
(Jewish Times 1981). David had begun to get requests for 
frozen tofu desserts. He so disliked the taste of the other 
commercial non-dairy ice creams he had sampled, that he 
refused to carry them. So he began to experiment-trial and 
error style. As Mintz recalls: “It became an obsession. I 
couldn’t use the kitchen during the day because we were 
too busy cooking. So around 7 or 8 o’clock, when the 
crew was fi nishing cleanup and preparing to leave the deli, 
I’d announce “Okay, it’s Tofu Time.’ Then I’d start my 
work with tofu, absorbed in the kitchen until 4 o’clock the 
next morning, when the chef came back. That’s how our 
company, “Tofu Time,” later got its name. People thought I 
was off my rocker. But I wanted a frozen dessert containing 
tofu... I guess because it had never been done before” (1984, 
personal communication).
 In a Cuisinart food processor Mintz would blend tofu 
and soymilk (now delivered fresh daily in bulk from K. 
Tanaka & Co.) with eggs (a natural emulsifi er) to make a 
base. In a 60-gallon Hobart Mixer he’d blend the remaining 
ingredients into the base: pure wildfl ower and alfalfa honey, 
soy oil, isolated soy protein, natural essences of fresh fruit 
(apples, fi gs, or raisins), sea salt, vegetable gums, miso, 
and fl avorings. The mix was then pasteurized in a steam 
kettle, cooled quickly in a freezer, then run through a 
soft-serve machine. The next morning he’d get taste-test 
feedback from employees and customers. Inspectors from 
the Division of Dairy Control, New York State Department 
of Agriculture, fl ipped when they saw the product. Miso and 
natural essences were unknowns which had to go, as did the 
product’s fi rst name, Tofu Ice Kreme. Mintz got his fi rst gray 
hairs with these inspectors.
 By June, Mintz was producing the world’s fi rst 
commercial tofu ice creams, now called Tofu Time Non-
Dairy Frozen Dessert. His fi rst fl avor was (believe it or 
not) carrot-raisin. The idea was based on an ethnic dish 
called Tzimins, which consists of minced carrots, raisins, 
pineapple, apples, honey, and lemon, and is served like 
cranberries with chicken or duck. Mintz and his employees 
liked it, but it bombed with the regular clientele–a bit weird. 
Mintz backed off and returned to All-American basics: 
chocolate and vanilla. These were a hit. They swirled thickly 
from the soft serve machine at his deli, rich, fresh, and 
overfl owing with healthfulness. A Japanese girl employee sat 
outside at a little table on the sidewalk and “gave out tons of 
free samples.” Mintz reported that his customers “couldn’t 
believe they were eating something that was non-dairy.” 
New fl avors included vanilla, walnut, maple-walnut, peach, 
apple, apricot-rum, and peanut butter-chocolate. A 4-ounce 
serving was reported to contain only 82 calories, or about 
one-third as much as regular dairy ice cream. Production was 
275 gallons a week. Mintz was in love with the amazingly 
versatile stuff. As he exclaimed to a reporter in June 1981: “I 
dream about it. It’s a miracle food I never expected to see. I 
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have to learn how to harness it” (Murray 1981; Londin 1981; 
Cook 1983). But the product needed a name. A fi rst idea was 
“nice,” clearly sprung from a consciousness imbued with the 
tradition of water ices. But this new product was different. 
Mintz offered a $500 reward to any student at nearby Hunter 
College who came up with a name that he accepted. Many 
ideas but nothing great. Then early one morning, at 3:00, 
Mintz was playing with names when all of a sudden the 
name Tofutti came to him. Eureka! The original graphics had 
an ice cream cone forming the terminal “i” with the scoop 
forming the dot.
 “One day a man named Rudy Frank from American 
Whip, an expert on ice cream and their machines, came in 
to Mintz’s Buffet and after trying Tofutti gave Mintz his 
seasoned, professional advice. “I’ve been in this business 
all my life, Dave, and I want to tell you that you’re sitting 
on a multi, multi million dollar product. The formula is fi ne. 
Freeze it and go out and market it now.” But Mintz just kept 
working on the formula.” Continued–in the book which is 
available free online. Address: Lafayette, California.

1652. Shurtleff, William; Aoyagi, Akiko. 1985. Brief 
history of Farm Foods’ work with soy ice cream–Ice Bean 
(Document part). In: Shurtleff and Aoyagi. 1985. Tofutti 
& Other Soy Ice Creams: The Non-Dairy Frozen Dessert 
Industry and Market. Vol. 1. 145 p. See p. 39-41.
• Summary: “In 1974 The Farm’s publications Hey Beatnik 
and Yay Soybeans! both mentioned soymilk ice cream; 
the latter gave a home-scale recipe for making “Soy Ice 
Cream–’Ice Bean’ using ‘soy milk’ sugar, oil, salt, and either 
vanilla or chocolate fl avorings. In 1975 the Farm Vegetarian 
Cookbook gave three recipes for Homemade Ice Bean, made 
from soymilk; fl avors were double Dutch chocolate, vanilla, 
and pineapple sherbet. In the second edition of this book 
(Hagler 1978), recipes for two more fl avors were added; 
carob and honey banana. All but the latter were sweetened 
with sugar. In the Vanilla Ice Bean recipe, soymilk comprised 
over 90% of the ingredients by weight; a little oil, vanilla, 
and a pinch of salt were also added. There were also two 
recipes for Frogurt (frozen soymilk yogurt) in strawberry and 
vanilla fl avors. This was the world’s earliest know reference 
to such a frozen soymilk yogurt product.
 “In August of 1976 members of The Farm opened 
The Farm Food Company (a natural food store, soyfoods 
restaurant, and soy dairy) at 820 ‘B’ Street in San Rafael, 
California. There, using a batch Emery Thompson ice cream 
freezer and a soft serve machine, they started to make the 
fi rst commercial Ice Bean. What a name! Was it a joke? No. 
It was the absolutely honest, unpretentious, tongue-in-check 
vegetarian all-American counterpart to such highfalutin 
pseudo-European names as Haagen-Dazs. Initially, most Ice 
Bean was sold in cones over the counter at the Farm Food 
Co. soda fountain and in pints in their freezer, but a little was 
distributed locally by Farm Foods’ van. Soon fi ve fl avors 

were available; strawberry was the favorite.
 ‘Also in 1976, and completely independently of The 
Farm, Snow Flower Frozen Desserts (run by Susan Gershuny 
and Kirk, and located fi rst in Tivoli, then in Woodstock, 
New York) launched its own soymilk ice cream in banana-
honey and maple-walnut fl avors. It was widely distributed by 
Shiloh Farms. These two brands, Ice Bean and Snow Flower, 
introduced tens of thousands to soymilk ice creams.
 “In early 1978 The Farm Food Co. in San Rafael 
was closed. Production of ice cream and other soyfoods 
was moved into a big warehouse at 144 King St. in San 
Francisco. Farm Foods had purchased a $25,000 Mark 
III continuous ice cream freezer, and in July of that year 
production resumed. Output of Ice Bean rose rapidly that 
summer.
 “In March 1979 Farm members sold Ice Bean and 
Tofu Cheesecake at the huge New Earth Exposition in San 
Francisco; both were very popular. In the following years 
Farm Foods sold and sampled Ice Bean at a hundreds of 
fairs, expos, conventions, and anti-nuclear rallies across 
America. It gradually became a counter-culture favorite.
 “By early 1979 Farm Foods Ice Bean (renamed ‘Soy Ice 
Bean’ from mid-1979 until early 1982) was available in six 
fl avors (vanilla, honey-carob, strawberry, orange, banana, 
and chocolate), each packaged in pints with a handsome 
four-color label. It was being advertised (with large color 
posters) and distributed (by Farm Foods and Rock Island) 
throughout the San Francisco Bay area, especially to natural 
food stores, with a little going to other parts of California. 
Farm Foods also began a little national distribution, shipping 
some Ice Bean to Midwest Natural Foods in Michigan 
and to Tree of Life in Florida. By this time, Ice Bean had 
become the most popular soy ice cream in US history, with 
production reaching 500 to 600 gallons a week during 
the summer (Dolgin 1982, 1985; Tepper 1985, personal 
communications).”
 Note
 On 31 May 1985 Barricini Foods acquired Farm Foods. 
Address: Lafayette, California.

1653. Soya Foods (ASA, Europe). 1985. France: First 
birthday of “ARTS” (Association Rural des Travailleurs de 
Soja). Feb. p. 1-2, 4.
• Summary: ARTS was founded in Dec. 1983.

1654. Soya Foods (ASA, Europe). 1985. France: An 
interview with Patrick Roger, Director of ARTS (Association 
Rural des Travailleurs de Soja). Feb. p. 1-2, 4.
• Summary: “At the basis of the association [ARTS] is 
the discovery of a recipe dating from many centuries ago 
which gave us the idea to conduct the whole process from 
the cultivation of the bean to the production, marketing and 
utilization of tofu. The experiment arouses the interest of 
other soybean farmers; this resulted in the creation of ARTS 
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at the end of 1983... We provide the opportunity of sharing 
our experience in any fi eld of human soyfoods nutrition by 
means of answering individually to all demands sent to us. 
We have three key words: contact, training, information, and 
one priority: demands coming from disadvantaged areas.” 
Address: Presbytère de St. Paul de Mammiac, 81140 Penne 
par Castelnau, France.

1655. Kilgour, Christine. 1985. Re: Work with soyfoods 
for Plenty Canada in St. Lucia. Letter to William Shurtleff 
at Soyfoods Center, March 6. 2 p. Handwritten on Plenty 
letterhead. With envelope from St. Lucia.
• Summary: “Having received my ‘soy training’ [at The 
Farm] in Tennessee, I’m out in the fi eld now sharing the 
knowledge. My husband John and I are living in St. Lucia..., 
where Norman & Sarah Ayerst have been doing a soy 
project. I recently saw a couple of letters you exchanged with 
Edward Sierra on The Farm and wondered if we could get in 
on your offer of a book or two on soyfoods...
 “Soy, or ‘soya’ as we say in the Caribbean, is catching 
on like wildfi re. What would we do without our old copy 
of The Book of Tofu or our wonderful new copy of Tofu & 
Soymilk Production! Apart from the text, Akiko’s drawings 
are great. I’ve always admired her sure, fi ne hand. I’ve 
enclosed my only U.S. dollar to help out with postage on a 
return letter–Sincerely, Christine Kilgour.
 “P.S. We learned a new (to us) soyfood here from a 
Guyanese lady; she calls it tokara [tofu with the okara]. 
Curding the slurry all at once, then strain it. (No one wants 
to throw away the pulp or course.) This uses the whole bean, 
one less step than tofu. When seasoned up nicely, it can be 
fried, deep-fried, and is a tasty (similar in taste) replacement 
for what they call here an ‘accra’–usually done with salt fi sh. 
How long would you say to boil the slurry before curding 
the whole thing–for good digestibility–remember it then 
gets fried after as well. We usually (boil) do it about 30 min. 
Sarah was doing it for an hour in Dominica, just to be sure. 
I’m interested in your opinion.” Address: c/o Plenty, General 
Post Offi ce, Castries, St. Lucia, West Indies.

1656. Kahn, E.J., Jr. 1985. Profi les (soybeans). The staffs of 
life. V. The future of the planet. New Yorker 61:50-56, 60-66, 
68-85. March 11.
• Summary: This wide-ranging overview of the soybean, 
from earliest times to the present, is well written though a 
little patchy and scattered. Among the topics it discusses: 
Soybeans as a relief food. Ted Hymowitz, Benjamin 
Franklin, and tofu. The Shah of Iran switching to soybean 
oil. The attempt by the Hunt Brothers of Texas to corner the 
soybean market. The Nixon soybean shock. Soybeans in 
Brazil and Manchuria. The origin of the soybean in China 
and Japan. Soymilk and Dr. Harry Miller. The dissemination 
of the soybean to Europe and America. How the soybean 
became popular in America; William Morse and the USDA. 

Henry Ford’s work with soybeans and William Atkinson. 
Dwayne Andreas and ADM. “There is no question in my 
mind but that the soybean is the fundamental future of the 
planet,” Dwayne Andreas says.
 Also discusses amaranth, the winged bean, IBPGR, 
loss of genetic diversity, and water shortages. The article 
closes with a quotation from Monkombu Sambasivan 
Swaminathan, the director general of the International Rice 
Research Institute in the Philippines: “We live in this world 
as guests of green plants.”

1657. Shurtleff, William; Aoyagi, Akiko. 1985. History of 
Gunther Products. Soyfoods Center, P.O. Box 234, Lafayette, 
CA 94549. 4 p. March 12. Unpublished typescript. Available 
online at www.soyinfocenter.com.
• Summary: A history of the company can be found at http://
www.soyinfocenter.com/HSS/gunther_products.php.
 Contents: Introduction/summary. The early years to 
1949: Ken Gunther’s 1936 degree, then to Swift & Co., then 
to Central Soya in Sept. 1944, previous work by Ray Turner 
and patents, improvements by Gunther and Sair in early 
1950s, Central Soya discontinues soy protein operations in 
1949, Ken Gunther (summer 1949) starts Gunther Products 
in Galesburg, Illinois, the two types of whipped products 
(whipping cream analogs and egg albumen analogs; Gunther 
made only the latter, which contained no fat and were 
enzyme modifi ed).
 The 1950s: The key patent, competition from Lenderlink 
in the Netherlands, main uses of products. The 1960s: 
Decides to sell the company in the late 1960s to Lenderlink 
or Staley, 1969 sells to Staley, stays on to manage, retires in 
1973. Address: Lafayette, California. Phone: 415-283-2991.

1658. Obis, Paul. 1985. Re: Concerns about buying Soyfoods 
magazine. Letter to Doug Fiske, Soyfoods magazine, P. 
O. Box 511, Encinitas, CA 92024, March 22. 5 p. Typed, 
without signature.
• Summary: Begins: “My decision to buy, or not to buy 
Soyfoods has not been an easy one.” He then discusses each 
of his concerns, in a very professional and businesslike 
manner. Finally he makes Fiske a complex but fi rm offer 
to buy the magazine. (1) He would purchase 90% of the 
magazine for $1. This would include all rights and title to 
the name and ownership of the cookbooks. (2) It would be 
Fiske’s responsibility to pay cash debts. (3) Fiske would pay 
the expenses associated with Obis’s coming to California to 
pick up the cookbooks, back issues, and fi les. This would 
cost about $400. (4) Fisk could keep any money remaining 
in the Soyfoods checking account. (5) Obis would have 
an option to purchase Fiske’s 10% of the stock for $5,000 
within 3 years.
 “This would free you of all responsibilities: the 
subscription obligations would be honored; the freelancers 
would be paid; and the advertising commitments would 
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be honored. I would want your continued good will and 
would expect you to function as an advisor on editorial and 
publishing matters.”
 Note: Fiske did not accept this offer, but he did accept 
the next one. Address: Vegetarian Times, P.O. Box 570, Oak 
Park, Illinois 60303. Phone: (312) 848-8120.

1659. Byrne, Maureen. 1985. The future for soyfoods. The 
fi rst European Soyfoods Workshop was held in Amsterdam 
by the American Soybean Association, and papers covered 
subjects from marketing to microbiological standards. Food 
Manufacture (London) 60(3):49, 51, 53. March.
• Summary: This workshop was held on 27-28 Sept. 1984 
at the Krasnapolski Hotel, Amsterdam, the Netherlands–
organized by the American Soybean Association. Gives a 
brief summary of each paper presented.
 Contains an interesting full-page table (p. 51) in which 
Oriental soyfoods are classifi ed into two types: Non-
fermented and fermented. For each non-fermented food 
is given the local names, description, and uses. The non-
fermented soyfoods are: Fresh green soybeans, soybean 
sprouts (huang tou ya, Chinese), soynuts (hueh huang tou, 
Chinese; iri-mame, Japanese), soymilk (tou chiang or tounai, 
Chinese; tonyu, Japanese; kongkuk, Korean), [roasted] soy 
fl our (huang tou fen, Chinese), soy protein-lipid fi lm (yuba, 
tou-fu-pi), soybean curd (tofu).
 For each fermented soyfood is given the local names, 
organisms used, description, and uses.
 The fermented soyfoods are: Soy sauce, miso, tempeh, 
natto, fermented tofu, and fermented black soybeans.
 Soy sauce includes chiang-yu from China, shoyu from 
Japan, ketjap from Indonesia, kanjang from Korea, toyo and 
see-ieu from Southeast Asia.
 Fermented black soybeans include tau-shih from China, 
tao-si from the Philippines, tau-cheo from Malaysia, tauco 
from Indonesia, and Hamanatto from Japan.

1660. Product Name:  Ice Bean Tofu Flavors (Non-Dairy 
Frozen Dessert) [Hard-pack: Tofu Vanilla, Almond Fudge, 
Strawberry, Wildberry, Banana Pecan, Rum Raisin, Peanut 
Butter].
Manufacturer’s Name:  Farm Foods.
Manufacturer’s Address:  156 Drakes Lane, Summertown, 
TN 38483.
Date of Introduction:  1985 March.
Wt/Vol., Packaging, Price:  Pints and 3 gallon tubs.
How Stored:  Frozen.
New Product–Documentation:  Poster (8½ by 14 inches, 
black and white). 1985, undated. “Sneak Preview. Opening 
Soon. Ice Bean’s Tofu Flavors... with that sweet, creamy 
taste you’ll love.” Starting Feb. 15th, soft serve in half 
gallons, 3 fl avors: Tofu vanilla, tofu strawberry, and tofu 
chocolate. Showtime March 1st, pints and 3 gallon tubs in 3 
fl avors: Tofu vanilla, tofu almond fudge, and tofu strawberry. 

Open April 1st, pints and 3 gallon tubs, in 4 more fl avors: 
Tofu wildberry, tofu banana pecan, tofu rum raisin, and 
tofu peanut butter. “Ice Bean’s original 8 fl avors, made with 
soymilk and honey, remain unchanged.” Address: Farm 
Foods, 632 Radcliffe Ave., Pacifi c Palisades, California 
90272. Phone: 213-459-9251.

1661. J. of the American Oil Chemists’ Society. 1985. Tofu 
standards drafted. 62(3):485. March.

1662. Lee, Judith Fox. 1985. [Plenty Canada has been 
expanding its work...] (Brochure). Lanark, ONT, Canada: 
PLENTY Canada. 4 p. March. [Eng]
Address: Lanark, ONT, Canada.

1663. Plenty Bulletin (Summertown, Tennessee). 1985. 
Tragedy in Africa: The root causes. 1(2):1-4. March.
• Summary: Starvation in Ethiopia is now attracting 
headlines. This article discusses the roots of hunger in Africa 
and Plenty’s work with soyfoods in Africa. “Since 1978 
Plenty Canada, assisted by Plenty-USA with primary funding 
from Canada, has undertaken a variety of rural development 
projects in Lesotho. Last year, the Near East Foundation in 
New York City awarded a grant to Plenty-USA to send three 
consultants to Lesotho. The three were to study health care, 
agriculture, and the potential for soy foods in the region 
where our project is located and make recommendations for 
expanding development efforts in these fi elds.”
 “The Plenty project village is located in a mountainous 
region along the Quthing River in southeastern Lesotho. 
The area served by the project encompasses a population 
of approximately 11,000 Basotho people residing in 116 
villages. All these villages are within a day’s travel from 
the project headquarters. The project currently provides 
employment for 150 to 200 Basotho people each day in a 
variety of activities including... soyfoods processing.”

1664. Shurtleff, William; Aoyagi, Akiko. 1985. The book 
of tempeh: The delicious, cholesterol-free protein. 2nd ed., 
revised & updated. New York, NY: Harper & Row. 175 p. 
March. Illust. by Akiko Aoyagi Shurtleff. Index. 28 cm. [374 
ref]
• Summary: Contains 130 Western-style and Indonesian 
recipes. Appendix A: “A brief history East and West,” is 
extensively revised from the earlier Professional Edition, and 
discusses the world’s earliest known reference to tempeh in 
the Serat Centini manuscript, which was probably written 
in about A.D. 1815. The history of tempeh in the Europe, 
Australasia, in the United States has also been updated and 
expanded.
 Appendix B: “Tempeh makers in the West” has also 
been updated and expanded. Address: Soyfoods Center, P.O. 
Box 234, Lafayette, California 94549 USA.
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1665. Product Name:  [Tofu Burgers (Leek / Ginger, 
Basque Corn & Pepper, With Sea Vegetables)].
Foreign Name:  Croque Tofou (Poireau / Gingembre, 
Basquaise, Océane).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  Plateau de l’Ardennais, 91590 
Cerny, France.  Phone: (6) 457.52.01.
Date of Introduction:  1985 March.
Ingredients:  With Sea Vegetables: French-grown soybeans, 
rolled oats (organically grown), British sea vegetables, 
shrimps, soy sauce, sunfl owerseed oil, spices.
Wt/Vol., Packaging, Price:  200 gm.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm: Protein 14.8%, lipids 11.9%, 
carbohydrates 4.8%, calories 185.
New Product–Documentation:  Letter from Bernard 
Storup. 1989. March 3. These 3 varieties were launched 
in March 1985 and discontinued in Sept. 1988. Label 
for Océane. 3.25 by 6.5 inches. Red, yellow, blue, green, 
and brown. Written in French, German, and Italian. 
Impressionistic drawing of sea vegetables. Contains 2 
croquettes. Address is still Cerny.
 Product (Basque / à la basquaise) with new Label 
brought by Taro Mikuriya of the Nutrition & Santé Group 
(Revel, France). 2011. Dec. 14. Paperboard box. 4 by 6 by 
1.5 inches.

1666. Soyfoods Association of America, Standards 
Committee. 1985. Tofu standards. 7th draft. Lafayette, 
California: Compiled by William Shurtleff of Soyfoods 
Center. 18 p. March. 28 cm. [11 ref]
• Summary: “VII. Naming second generation commercial 
food products containing tofu.
 “Second generation commercial tofu products may be 
divided into three types:
 “A. Products in Which Tofu Is Used as an Ingredient. 
For the term “Tofu” (or “Tof...”) to appear in the name of a 
commercial food product, in a form such as “tofu chocolate 
parfait,” “tofu lasagna,” or “Tofreezy,” the product should 
contain at least the following percentages of tofu by weight 
(purchased or manufactured as tofu, as defi ned previously) 
for any given product category. The term “tofu” as used here 
refers to a product containing the equivalent of 8% protein. 
Thus, for example, if tofu containing 7% tofu were used in a 
tofu salad (see below), it would have to comprise 28.6% of 
the fi nished product by weight.
 “25% Tofu salads, dips, or spreads; vegetarian meat or 
cheese analogs (tofu burgers, franks, etc.).
 “20% Dressings, quiches, “cheesecakes,” blended 
puddings or parfaits or mousses.
 “15% Non-dairy frozen desserts, prepared entrees, 
sandwiches, baked goods, soups.
 “Or, the tofu should be substituted for all of the 
product’s typical protein source (e.g., for all of the cheese 

and/or meat in a lasagna). If less tofu is used, the name 
should be of the form ‘chocolate parfait with tofu’ or 
‘meatless lasagna with tofu.’” Address: Lafayette, California 
and Greenfi eld, Massachusetts.

1667. Product Name:  Tofu (Vacuum Packed in a Colorful 
Box).
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.
Date of Introduction:  1985 March.
Wt/Vol., Packaging, Price:  Vacuum packed.
New Product–Documentation:  Label. 1985, undated. 
1987. Oct. Interview with Steve Demos. 1989. This product 
was introduced in about March 1985, shortly after Les 
Karplus was let go. They got their vacuum packer in May 
1983. They went to a box because without a box the product 
looked awful, was leaking on the shelf, and (in the volume 
stores) it didn’t stack properly.

1668. Nabben, Alexander. 1985. Re: New soy dairy making 
tofu and tempeh about to open at Dornhausen, West 
Germany. Letter to William Shurtleff at Soyfoods Center, 
April 3. 2 p. Typed, with signature. [Eng]
• Summary: Alexander and friends have moved from 
Munich 150 miles to the north of Bavaria and rented a farm 
in a small village. From the cow stable they are making a 
nice soy dairy. Very soon they will be “offering tofu, tempeh, 
and soy sprouts in different recipes and ways.” An enclosed 
leafl et (single sided, in German) shows that he and friends 
are organizing a meeting for soyfoods makers. “In the last 
two years they went up to 10 or more, from around 4-5.” 
Their idea is to cooperate more with one another “so that 
the soy-boom can get through easier.” In Sept. of this year a 
good book publishing company will bring out Alexander’s 
book about soyfoods.
 The leafl et titled “Invitation” bears the logo of The 
Farm in Tennessee, and the organization in Dornhausen is 
named “Farm-Gemeinschaft e.V.” (The Farm Community). 
The get-together is scheduled for 1-2 June 1985. There is 
an agenda of 11 items for the meeting. At the bottom of the 
leafl et is a list of the companies and individuals to whom 
the invitation is being sent: Sojaföderring, [Sojafoederring; 
means “Soy bringing forward association”], Sojaquelle, 
Sojastern, Svadesha, Jamato [Yamato]–Tofu-Haus, Garten 
Eden, Atlantis, Lukas Kelterborn, Rolf Badhoff [sic, Rolf 
Barthoff], Albert Hess, Fa. [Firma] Byodo, Fa. Morgenland, 
Hamburger Tofu-Manufaktur, Verein Freunde der Erde e.V., 
and Naturkost e.V. Address: Morgenland-Naturkost/Farm-
Gemeinschaft e.V., 8821 Dornhausen 29, W. Germany.

1669. Soyfoods Center. 1985. Catalog: Publications & 
materials by William Shurtleff & Akiko Aoyagi [mail order]. 
P.O. Box 234, Lafayette, CA 94549. 20 panels. April 3.
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• Summary: This catalog, folded like a road map, is printed 
with brown and rust (brownish pink) light blue ink on white 
paper. 10,000 copies were printed by Hunza in Berkeley. 
Address: Lafayette, California. Phone: 415-283-3161.

1670. Shurtleff, William; Aoyagi, Akiko. 1985. History of 
The Glidden Company’s Soya Products Division. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 23 p. April 
8. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: A comprehensive history of the subject can be 
found at www.soyinfocenter.com/HSS/glidden.php.
 Contents: Introduction: Summary of achievements, 
surprisingly no written history of Glidden Co., main sources 
of information. Founding and early years (1875-1929): 
Glidden, Brackett & Co. founded in 1875 in Cleveland by 
F.H. Glidden, purchase in 1917 by Adrian D. Joyce and 
associates, renamed The Glidden Company, expansion in 
late 1920’s, acquisition by Durkee in 1929. The 1930’s: 
Joyce’s trip to Europe, his interest in soy proteins and oils 
for use in paints, investigations in Cleveland, Ohio, on 
isolating soy proteins, 1934 installation of German solvent 
plant plus industrial isolate plant plus lecithin operation in 
Chicago, Illinois, called Soya Products Division (SPD), 
fi rst director Eric Wahlforss, Glidden a pioneer in solvent 
extraction in the U.S., plant explodes Oct. 1935, back in 
operation 1936, top-fl ight team of research, production, 
and sales people: Levinson, Julian, Meyer, Malter, Payne, 
Oberg, and Klatt, Glidden pioneer in commercial isolates, 
purchased rights to Brown & Cone patents, fi rst commercial 
industrial isolates in 1935, plant destroyed and rebuilt, 
Alpha protein process improved 1937, fi rst enzyme modifi ed 
industrial isolate Mulsoya, work on phosphatides (lecithin), 
fi rst food-grade isolate in 1939 (Albusoy, enzyme modifi ed, 
sold as a whipping agent), textured soybean meal sold to 
Morrell for pet food, Glidden products in 1939, SPD small 
and not always profi table. The 1940’s: Active research 
in industrial uses of soy proteins, many patents granted, 
Julian’s work with sterols, full line of products by mid-
1940, fi re extinguishing foam, purchase and construction 
of new complex in Indianapolis, Indiana, in 1941-42, 
commercialization of phosphatides in 1942-43, soy fl our in 
European relief programs, Sidney Circle hired in 1945 and 
starts work on edible proteins, by 1948 realizes the future 
of isolates lies in edible products, 1949 Fortune magazine 
article on Glidden. The 1950’s: SPD’s name changed to 
Chemurgy Division, purchase of solvent extraction plant 
in Buena Park, California, 1955 overview, grain elevator 
built 1956-57, pilot plant 1953-55 for edible isolates, market 
development begun in 1955 by Dale Johnson, visited many 
companies, Circle started research on soy concentrates 
using alcohol leach process, edible isolate pilot plant and 
process, Promine, construction of full-scale Promine plant, 
Julian leaves 1953, Central Organic Research Laboratories 

formed, crushing profi ts low, attempts to sell Chemurgy 
Division, purchase by Central Soya in 1958, Central Soya 
builds new plant in Chicago. Postscript: 1967 merger with 
SCM Corporation, good archives at Cleveland headquarters. 
Address: Lafayette, California. Phone: 415-283-2991.

1671. Obis, Paul. 1985. Re: Agreement to buy Soyfoods 
magazine for $1,000 from Doug Fiske. Letter to Doug 
Fiske, owner of Soyfoods, Encinitas, California, April 9. 1 p. 
Typed, with signature on Family Syndications letterhead.
• Summary: Paul (founder and Publisher of Vegetarian 
Times) agrees to purchase Soyfoods magazine from Doug 
for $1,000. He encloses a down payment of $100, agrees 
to assume responsibility for all the magazine’s cash debts 
(approx. $350.00), and to honor current subscription 
obligations and advertising debts. Doug will continue as an 
editorial contributor and consultant.
 Note: On April 19 Paul Obis and Fred Rogers (of Mister 
Rogers’ Neighborhood) visited William and Akiko Shurtleff 
at Soyfoods Center in Lafayette, California.
 The next day, April 20, Paul Obis and Fred Rogers 
visited Doug Fiske in Encinitas for discussions and to pick 
up materials. The purchase was fi nalized on July 26. The 
fi rst issue will be out as soon as possible. Address: Family 
Syndications, P.O. Box 2007, Oak Park, Illinois 60303. 
Phone: (312) 848-8100.

1672. Stechmeyer, Betty. 1985. Re: Thanks for book. New 
developments. Letter to William Shurtleff at Soyfoods 
Center, April 11. 1 p. Typed, with signature on letterhead. [2 
ref]
• Summary: “Thanks so much for the new edition Book 
of Tempeh... Things are quiet here. Gordon is teaching 
microbiology at College of the Redwoods and we hope to 
teach the Soyfoods Workshop next semester. Penny Billiter 
of Star Soyfoods, Sandpoint, Idaho, was our student. Before 
the Workshop she hadn’t even heard of tempeh, just tofu. She 
came over just before leaving town to spend a day of intense 
note taking and talking and a month later was selling tofu 
pudding to Safeway!
 “I’ve enclosed our most recent catalog. Since we have 
20+ of the fi rst Book of Tempeh we’ll keep with it for now.
 “I’m now selling tempeh on a special order basis to local 
restaurants. Koji, rice and barley, goes to coops on the same 
basis. I even had a special order for natto!
 “Hope all is well with you. You’ve obviously been very 
busy as always! Best regards,...” Address: GEM Cultures, 
30301 Sherwood Rd., Fort Bragg, California 95437. Phone: 
707-964-2922.

1673. Praskin, Laurie Sythe. 1985. New developments at The 
Farm and with Plenty (Interview). Conducted by William 
Shurtleff of Soyfoods Center, April 15. 3 p. transcript.
• Summary: Laurie has just returned from a Plenty Board 
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of Directors meeting at The Farm in Tennessee. Only 
300 people are living there now–it has a deserted feeling. 
But the Plenty meeting was good. Plenty is doing some 
excellent work with soyfoods in the Caribbean (especially on 
Dominica), and in Lesotho. There were color slides shows of 
each program. Their soy dairies there are selling soyfoods.
 The Farm Soy Dairy in Tennessee is now run by Ron 
Maxen and Michael Lee. They sell 100 lb/week of tofu, half 
of it off The Farm in 1-gallon plastic bags that hold 5 cakes 
each, or in tubs. On The Farm it sells for $0.90/lb. Off The 
Farm it sells for $0.75/lb in bulk or $0.85 in tubs. Their yield 
averages 2 lb of fi rm tofu from 1 lb of soybeans. They do all 
their own distributing. They also make 150 gallons/week of 
soymilk sold as such plus another 4,500 to 5,000 gallons/
month for ice bean (2 runs a month). Twice a month they 
load it into a milk truck and ship to an ice cream company 
near Memphis. Also 15-20 gallons/week of soy yogurt and 
80-90 lb/week of tempeh is sold on The Farm.
 The soy dairy in Lesotho is beautiful, housed in a 
traditional stone hut with a thatched roof. Inside are white 
walls, a concrete fl oor, and drains. It is making a little 
soymilk and soymilk ice cream. It has a nice little Okita 
stainless steel mill that runs off a generator and also a 
bicycle-powered mill. They are also growing some soybeans 
now. Address: 17969 Oak Dr., Los Gatos, California 95030.

1674. Shurtleff, William; Aoyagi, Akiko. 1985. History of 
soya and the soybean development program in Sri Lanka. 
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 31 p. 
April 16. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/ AsSoSriL1. 
A comprehensive history of the subject. Contents: 
Introduction. Demographic background. Early history of 
soya in Sri Lanka. Meals for Millions in Ceylon (1955-
1972). Establishment of Sri Lanka soybean development 
program. A brief chronology of key events: 1973-. Activities 
of the soybean development program: summary. Soybean 
production project. Soyanews. The Soyabean Foods 
Research Center. Role of Sri Lankan government and 
Thriposha. Commercial production of soyfoods. Institutional 
use of soyfoods: hospitals, prisons. Ongoing training abroad. 
Future prospects for soybeans and soyfoods. Conclusion.
 Note: By the year 2000 it was clear that the soybean 
programs that had been so active during the period from 
1955 to 1990 had not succeeded in helping the soybean 
to take root permanently in Sri Lankan food culture and 
agriculture. We would suggest several reasons. (1) The Meals 
for Millions program ended up as basically a food giveaway 
program, which was unsustainable. (2) The program that 
involved the University of Illinois and INTSOY was 
conceived by the government with relatively little focus on 
starting new business in Sri Lanka. When the government 
lost interest or money, the program stalled and eventually 

fi zzled out. (3) The Soyabean Foods Research Center used 
state of the art technology from the USA and Europe. But 
this technology was inappropriate in Sri Lanka except for 
potential large soyfood processing businesses. The Center 
would probably have been much more effective if it had 
been conceived as a center where people who wanted to start 
new businesses came to learn how to make soyfoods, such 
as tofu, soymilk, soy yogurt, roasted soy fl our, etc. using 
relatively simple and inexpensive appropriate technology, 
then returned home with a small loan and with the necessary 
equipment, plus plenty of follow-up from the program. (4) 
The idea of making soyfoods at home has never worked 
anywhere in the world; it takes too much time. Making them 
on a village level will work if the village is large enough 
to support one person who makes the soyfoods or, equally 
good, if a group of people in the village forms a cooperative, 
individuals or small teams can make one or more soyfoods 
on a rotating basis. That way each member would get fresh 
soyfoods each day free of charge. (5) The program gave little 
emphasis to edamame / green vegetable soybeans as a new 
garden vegetable. (6) From about 1983 until 2009 there was 
a terrible civil war in Sri Lanka between the militant Tamil 
Tigers in the north and the government of Sri Lanka in the 
south. The Tigers fought to create an independent Tamil state 
named Tamil Eelam in the north and the east of the island. 
After a 30 year long military campaign, the Sri Lankan 
military defeated the Tamil Tigers in May 2009. But this war 
took the government’s attention and resources away from 
many other worthwhile projects–including soybeans and 
soyfoods. Address: Lafayette, California. Phone: 415-283-
2991.

1675. Shearer, Maya. 1985. Re: Work with Plenty Canada. 
Letter to William Shurtleff at Soyfoods Center, April 17. 2 p. 
Typed, with signature on letterhead.
• Summary: See next page. Maya has been in British 
Columbia and Alberta, Canada, doing some development / 
education lectures and slide presentations on Plenty’s work. 
Now she has returned to work at Plenty’s head offi ce in 
Ontario, is gathering resource information, and is planning 
to go to Sri Lanka in 2-3 months. She will soon be sending 
Soyfoods Center a copy of the Sri Lanka report, after it has 
been formally accepted.
 In Sri Lanka: For the fi rst year of the project she will 
be “based in Kandy, which is a wonderful place in the 
mountains, rich with history and Buddhist culture.” “We will 
be setting up small soy processing dairies and will be doing 
Agricultural work as well at fi ve locations in Sri Lanka.”
 Her friend Steve Goldberg (who was with her in 
Guatemala and Mexico) will also be going to work on the 
project in Sri Lanka. He may visit the Soyfoods Center 
to order publications. Maya’s background, prior to her 
work in nutrition, was all in business–and she misses it. 
Steve’s background is as a consultant to private and public 
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organizations in personnel, management of systems, 
development education, etc. Address: Plenty Canada, R.R. 3, 
Lanark, Ontario K0G 1K0 Canada. Phone: (613) 278-2215.

1676. Shurtleff, William; Aoyagi, Akiko. 1985. History of 
the I.F. Laucks Co. and soybean glue. Soyfoods Center, P.O. 
Box 234, Lafayette, CA 94549. 19 p. April 17. Unpublished 
typescript. Available online at www.soyinfocenter.com.
• Summary: A comprehensive history can be found at http://
www.soyinfocenter.com/HSS/if_laucks_and_soybean_glue.
php
 Contents: Introduction/summary: Development of 
soybean plywood glue–fi rst major industrial application 
of soybean protein, development of isolated soy protein 
for paper sizing and coating. The early years (1908-1926): 
Birth, childhood, education, start of laboratory in 1908 by 
Laucks and Faulkenberg, separation in 1918, fi rst contact 
with soybeans, investigation of cake from East Asia, earliest 
publication seen on soy oil 1919-20, Bill Bailey from 
Olympia Veneer comes to Laucks Lab. 1921-22, search 
for better plywood glue, early history of plywood, how 
plywood was made in the 1920’s, about plywood glues, not 
waterproof, running board debacle, 1923 tests of soybean 
glue, work with Olympia Veneer, test runs, fi rst soy-based 
glue developed by Laucks, sales to Olympia Veneer, 
renaming of lab and company, people at Laucks (Davidson, 
Cone, Banks, Eilertson, Brown), Laucks’ personality, 
patents before 1927 with everyone’s name on them, non-
glue patents before 1927 (briquettes, plastics, paper sizing), 
problems with the glue, steps to standardize soybean meal, 
other problems, summary of advantages. The golden years 
(1926-42): April 1926 contest (soybean glues won and all 
plywood manufacturers switched over), years of greatest 
patent activity (1927-34), 4 key inventions, Laucks sells 
soybean glue on open market, victory in patent infringement 
lawsuit against George Osgood, development of own source 
of soybean cake (from Funk Brothers in Illinois), effect on 
midwest plantings, Laucks makes own glue and then fl our in 
Illinois, industry statistics, Cone and Brown paper coating 
patent applied for March 1930, granted April 1934, assigned 
to Glidden in Ohio, work with isolated soy proteins, Cone 
fi red, isolate patent starts 2 new industries, shut down of 

Illinois plant and building of Virginia plant 1934, waterproof 
phenolic resins developed in 1934 by Nevins, beginning 
of end of soybean glues, later patents 1938-39 (including 
British), other minor industrial soybean products (sprays, 
paints, wallpaper), soybean glue and World War II, standards, 
why it’s not waterproof, production statistics during 1940’s. 
Later years (1942-82): Laucks’ retirement to Orcas Island 
1942, his articles summarizing his work in Chemurgic Digest 
and Soybean Digest, sale of company to Monsanto in 1950, 
1953 move to Healdsburg, California, 1955 interview by 
Robert Cour, Cour’s book, 1954-55 statistics, death about 
1982, conclusion and summary.
 Note: This entire chapter can be found at our website, 
www.soyinfocenter.com. In the upper right corner, simply 
search our website for Laucks. Click on “I.F. Laucks Co. and 
Soybean Glue.” Address: Lafayette, California. Phone: 415-
283-2991.

1677. Shurtleff, William; Aoyagi, Akiko. 1985. History of 
Central Soya Company. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 8 p. April 30. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: A comprehensive history of the subject can be 
found at http://www.soyinfocenter.com/HSS/central_soya.
php. Address: Lafayette, California. Phone: 415-283-2991.

1678. Food Processing (Chicago). 1985. Tofu-based non-
dairy frozen desserts: Reduced calories, no cholesterol, no 
lactose are health implications. 46(4):41-42. April.
• Summary: Discusses the introduction and composition of 
Barricini Tofulite. “The fi rst introductions were made in New 
York during the early part of February.” The company also 
plans to introduce soy-based “cheesecake, frozen novelties, 
lasagna, frozen tofu burgers, frozen tofu enchiladas, soy-
based yogurt, and soy milk.”

1679. Product Name:  [Soy Coffee (Hot Beverage)].
Foreign Name:  Cafe de Soya.
Manufacturer’s Name:  Productos Alimenticios Soyavyn.
Manufacturer’s Address:  Planta Soyavyn, 2a Calle 
Poniente No. 2-4, Lourdes, Colón, Depto. La Libertad, El 
Salvador.  Phone: 51-0705 or 23-3554.
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Date of Introduction:  1985 April.
Ingredients:  Soya and cinnamon.
Wt/Vol., Packaging, Price:  1 lb plastic bag.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm.: Carbohydrate 47.1 gm, protein 37.0 
gm, fat 8.7 gm, ash 5.1 gm, moisture 2.1%.
New Product–Documentation:  Letter and Label sent by 
Kris Duville of Productos Alimenticios Soyavyn. 1992. 
April 22. 4.5 by 11 inches. Pre-printed plastic bag. Blue and 
red on white. The back panel gives ingredients and simple 
instructions or recipes for using this product. “Soya, vida, y 
nutricion. Rico en proteinas, vitaminas y minerales.”
 Letter from Kris Duville of Productos Alimenticios 
Soyavyn. 1992. June 2. This product (along with 3 related 
products) were launched in April 1985. They are semi-
soluble powders made by grinding roasted soybeans and 
other seeds. The powder is added to water (2 spoons per 
cupful) and the mixture fi ltered and sweetened before being 
consumed.
 Letter from Chris Duville. 1992. Dec. 13. In 1985 PNS 
(formerly it was named PNNS) had soy products prepared 
on a ‘kitchen’ scale at several places in Sonsonate and Santa 
Ana. There was only one package for commercial products 
and the production and commercialization were minimal. In 
1990 the “plant” in Lourdes started with soymilk and took 
over the production of meals from the small places.

1680. Product Name:  [Soy Chocolate].
Foreign Name:  Chocolate de Soya.
Manufacturer’s Name:  Productos Alimenticios Soyavyn.
Manufacturer’s Address:  Planta Soyavyn, 2a Calle 
Poniente No. 2-4, Lourdes, Colón, Depto. La Libertad, El 
Salvador.  Phone: 51-0705 or 23-3554.
Date of Introduction:  1985 April.
Ingredients:  Soya, chocolate, cinnamon, nutmeg 
(nuezmoscada), coriander.
Wt/Vol., Packaging, Price:  1 lb plastic bag.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm.: Carbohydrate 65.5 gm, protein 22.9 
gm, fat 7.6 gm, ash 2.4 gm, moisture 1.6%.
New Product–Documentation:  Letter and Label sent by 
Kris Duville of Productos Alimenticios Soyavyn. 1992. 
April 22. 4.5 by 11 inches. Pre-printed plastic bag. Blue and 
red on white. The back panel gives ingredients and simple 
instructions or recipes for using this product. “Soya, vida, y 
nutricion. Rico en proteinas, vitaminas y minerales.”
 Letter from Kris Duville of Productos Alimenticios 
Soyavyn. 1992. June 2. This product (along with 3 related 
products) were launched in April 1985. They are semi-
soluble powders made by grinding roasted soybeans and 
other seeds. The powder is added to water (2 spoons per 
cupful) and the mixture fi ltered and sweetened before being 
consumed.
 Letter from Chris Duville. 1992. Dec. 13. In 1985 PNS 

(formerly it was named PNNS) had soy products prepared 
on a ‘kitchen’ scale at several places in Sonsonate and 
Santa Ana. Only one package was used for all commercial 
products, and their production and commercialization were 
minimal. In 1990 the “plant” in Lourdes started with soymilk 
and took over the production of meals from the small places.

1681. Product Name:  [Soy Flour].
Foreign Name:  Harina de Soya.
Manufacturer’s Name:  Productos Alimenticios Soyavyn.
Manufacturer’s Address:  Planta Soyavyn, 2a Calle 
Poniente No. 2-4, Lourdes, Colón, Depto. La Libertad, El 
Salvador.  Phone: 51-0705 or 23-3554.
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Date of Introduction:  1985 April.
Ingredients:  Soya, cinnamon.
Wt/Vol., Packaging, Price:  1 lb plastic bag.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm.: Protein 39.2 gm, carbohydrate 36.9 
gm, fat 15.7 gm, ash 4.3 gm, moisture 3.9%.
New Product–Documentation: Letter and Labels for each 
product sent by Kris Duville of Productos Alimenticios 
Soyavyn. 1992. April 22. 4.5 by 11 inches. Pre-printed 
plastic bag. Blue and red on white. The back panel gives 
ingredients and simple instructions or recipes for using this 
product.
 Letter from Kris Duville of Productos Alimenticios 
Soyavyn. 1992. June 2. These products were launched 
in April 1985. They are semi-soluble powders made by 
grinding roasted soybeans and other seeds. The powder is 
added to water (2 spoons per cupful) and the mixture fi ltered 
and sweetened before being consumed.
 Letter from Chris Duville. 1992. Dec. 13. In 1985 PNS 
(formerly it was named PNNS) had soy products prepared 
on a ‘kitchen’ scale at several places in Sonsonate and 
Santa Ana. Only one package was used for all commercial 
products, and their production and commercialization 
were minimal. In 1990 the “plant” in Lourdes started with 
soymilk and took over the production of meals from the 
small places.

1682. Product Name:  [Soy Horchata (Local Fresh 
Beverage)].
Foreign Name:  Horchata de Soya.
Manufacturer’s Name:  Productos Alimenticios Soyavyn.
Manufacturer’s Address:  Planta Soyavyn, 2a Calle 
Poniente No. 2-4, Lourdes, Colón, Depto. La Libertad, El 
Salvador.  Phone: 51-0705 or 23-3554.
Date of Introduction:  1985 April.
Ingredients:  Soya, morro seeds (Semilla de morro; 
seeds of Crescentia alata, a tropical tree. Traditional 
ingredient of horchata), peanuts, coriander, sesame, nutmeg 
(nuezmoscada), peanut butter (pepitoria).
Wt/Vol., Packaging, Price:  1 lb pre-printed plastic bag.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm.: Carbohydrate 43.2 gm, protein 
32.6 gm, fat 13.4 gm, ash 2.4 gm, moisture 1.6%.
New Product–Documentation:  Letter and Label sent 
by Kris Duville of Productos Alimenticios Soyavyn. 
1992. April 22. 4.5 by 11 inches. Pre-printed plastic bag. 
Blue and red on white. The back panel gives ingredients 
and simple instructions or recipes for using this product. 
“Soya, vida, y nutricion. Rico en proteinas, vitaminas y 
minerales.”
 Letter from Kris Duville. 1992. June 2. This product 
(along with 3 related products) were launched in April 
1985. They are semi-soluble powders made by grinding 
roasted soybeans and other seeds. The powder is added 

to water (2 spoons per cupful) and the mixture fi ltered and 
sweetened before being consumed.
 Letter from Chris Duville. 1992. Dec. 13. In 1985 PNS 
(formerly it was named PNNS) had soy products prepared 
on a ‘kitchen’ scale at several places in Sonsonate and Santa 
Ana. There was only one package for commercial products 
and the production and commercialization were minimal. In 
1990 the “plant” in Lourdes started with soymilk and took 
over the production of meals from the small places. It now 
has about 20 persons working “full-time” and operates as a 
regular small business.
 Note: This is the earliest known commercial soy product 
made in El Salvador (one of four products).

1683. Roberts, Anna. 1985. The magic bean: Wholesome 
and economical recipes using soya protein. Wellingborough, 
Northamptonshire, England: Thorsons Publishers Ltd. 128 p. 
Illust. by Clive Birch. Index. April. 20 cm.
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• Summary: This is a lacto-ovo-vegetarian cookbook 
about how to cook with TVP. It uses milk and free-range 
eggs. Dedicated to her husband, Peter, and to their family. 
Contents: Foreword by Peter Roberts: The requirements of 
life (protein and amino acids), protein quality, where protein 
comes from, the history of soya, the processing of soya, the 
texturing of soya, why replace meat, how do soya proteins 
compare for food values?, is it as good for you as meat, other 
important factors. Introduction. 1. Snacks and starters. 2. 
Soups. 3. Main meals.
 Page 12 notes that 74% of the world’s protein comes 
from plants and only 24% comes from animals. The FAO 
statistics are as follows: Plant protein–wheat 31%, soya 15%, 
rice 14%, maize / corn 14%, other 10%. Animal protein–
meat 13%, fi sh 7%, milk and eggs 4%.
 When people eat protein, regardless of whether the 
source is plants or animals, the body breaks it all down 
[catabolism] into basic building blocks, called amino acids, 
then makes the proteins that it needs [anabolism] from these 
building blocks.
 Note: This book was also published by Thorsens in 1985 
under another title: “The magic bean: Wholesome, delicious 
and economical recipes using natural soya protein.” Address: 
Petersfi eld, Hampshire, England.

1684. Shurtleff, William; Aoyagi, Akiko. 1985. Soyfoods 
industry and market: Directory and databook 1985. 5th 
ed. Lafayette, California: Soyfoods Center. 220 p. Index. 
April. 28 cm. Updated every 1-3 years with a bibliographic 
supplement. [360 ref]
• Summary: See next page. Contents: 1. Introduction. 
2. Directory of soyfoods manufacturers. 3. Directory of 
soyfoods support industry: Goods & services. 4. The many 
types of soyfoods. 5. Historical: Historically most important 
books and serials, earliest references to individual soyfoods. 
6. Year in review. 7. Soyfoods industry and market in the 
U.S. 8. Tofu industry and market in the U.S. and Canada. 
9. Soymilk industry and market: Worldwide and in the U.S. 
10. Tempeh industry and market in the U.S. 11. Soy sauce 
industry and market in the U.S. and Japan. 12. Miso industry 
and market in the U.S. and Japan. 13. Soynut industry 
and market in the U.S. 14. Natto industry and market in 
Japan. 15. Statistics on fermented soyfoods in East Asia. 
16. Soyfoods in restaurants, delis & cafeterias. 17. Soybean 
crushing industry in the U.S. 18. Soy oil industry and market 
in the U.S. 19. Soy fl our and cereal-soy blends industry and 
market worldwide. 20. Modern soy protein products industry 
and market in the U.S. 21. Soyfoods terminology and 
standards. 22. Names of soyfoods in major foreign languages 
(incl. Chinese / pinyin; Hoisin sauce = haixian jiang). 23. 
Soybean production worldwide and country-by-country. 
24. Key institutions working with soyfoods worldwide. 25. 
Measures, weights, and equivalents. 26. About the Soyfoods 
Center & soyfoods consulting services. 27. Bibliography.

 In February 1977 a Gallup poll in America showed a 
remarkable shift in the public’s awareness of and attitudes 
toward soyfoods. The sampling of 1,543 adults across the 
nation found that: 33% believe that soybeans will be the 
most important source of protein in the future–ahead of fi sh 
at 24% and meat at 21%. 55% believe that “soy products 
have a nutritional value equal or superior to that of meat.” 
54% reported that they “had eaten foods containing soy 
protein as a prime ingredient within the past 12 months.” 
Younger age groups living in large cities and those with 
college or university educations had the most favorable 
attitudes toward soy protein, indicating that support for 
soyfoods is likely to grow in the future. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549.

1685. Shurtleff, William; Aoyagi, Akiko. 1985. The secrets 
of soy sprouting: For home and commercial growers. 
Sproutletter (The) No. 27. p. 1-4. March/April.
• Summary: How to grow soy sprouts on a home or 
commercial scale. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549 USA.

1686. Shurtleff, William; Aoyagi, Akiko. 1985. The tempeh 
industry and market in the USA. In: William Shurtleff 
and Akiko Aoyagi. 1985. Soyfoods Industry and Market: 
Directory and Databook 1985. 5th ed. Lafayette, California: 
Soyfoods Center. 220 p. See p. 86-95A.
• Summary: See page after next. All statistics in this chapter 
are based on original Soyfoods Center surveys of the tempeh 
industry. Contents: 1. Introduction. Historical. Market size 
and growth rate. Tables: (1) Number of tempeh companies 
by major countries and regions (1975-1985; not including 
Indonesia, Malaysia, and Singapore). In Europe and the 
United States, the number increased from 7 in 1975 to 93 in 
1985, with 55 of the latter in the USA, 21 in Western Europe, 
and 4 in Canada.
 (2) Largest tempeh manufacturers in the United States. 
The columns are: Rank in 1984. Tank in 1983. Company 
name & state. Year started making tempeh. Average weekly 
production (lb/week) in May 1982, May 1983, and Jan. 
1984. Of the 18 manufacturers listed, the top 5 are:
 (2a) Quong Hop / Pacifi c Tempeh, California, started 
1980, 7,000 lb/week in Jan. 1984
 (2b) White Wave, Colorado, started 1979, 5,850 lb/
week.
 (2c) Soyfoods Unlimited, California, started 1981, 5,800 
lb/week.
 (2d) The Tempeh Works, Massachusetts, started 1979, 
5,500 lb/week.
 (2e) Appropriate Foods, New York, started 1981, 2,000 
lb/week.
 Largest tempeh manufacturers in Canada. Only one 
company, Thistledown Soyfoods, BC, is listed. They make 
200 lb/week.
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 Detailed yearly analysis of the tempeh industry in the 
United States (1981, 1982, 1983).
 Graph of number of tempeh manufacturers in the USA 
and the Western World.
 Major market segments and retailing outlets. Varieties of 
tempeh and amounts produced: Regular soy tempeh, soy & 
grain tempehs, second generation tempeh products. Tempeh 
starter. Pricing. Packaging and refrigeration. Popular uses 
and recipes. Special distribution arrangements. Outlook and 
forecast: Second generation products, mainstream marketing 
with nutritional emphasis, institutions before supermarkets, 
watch Japan and the Netherlands. Books on tempeh 
published in the United States (10 books from 1979-1984). 
U.S. Media coverage of tempeh (1971-1984). Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.

1687. Shurtleff, William; Aoyagi, Akiko. 1985. The natto 
industry and market. In: William Shurtleff and Akiko 
Aoyagi. 1985. Soyfoods Industry and Market: Directory 
and Databook 1985. 5th ed. Lafayette, California: Soyfoods 
Center. 220 p. See p. 118-20.
• Summary: See next 2 pages. As the following statistics 
show, the natto market in Japan has expanded steadily 
throughout the postwar period. Address: Soyfoods Center, 
P.O. Box 234, Lafayette, California 94549.

1688. Shurtleff, William. 1985. Re: Recommending that the 
Library of Congress change its subject heading from “bean 
curd” to “tofu.” Letter to the Library of Congress, Cataloging 
in Publication Div., Washington, DC 20540, May 4. 1 p. 

Typed, without signature.
• Summary: Gives three reasons for recommending the 
change: (1) “Since 1975, forty-three books on tofu (with 
the word ‘Tofu’ in the title or at least half of the book about 
tofu) have been published in the United States. Every one 
has used the word ‘Tofu’ in the title and throughout the text. 
Not one has used the term ‘Bean Curd,’ except perhaps once 
in the text to explain that it is the outdated/obsolete term for 
tofu. (2) There are presently 182 manufacturers of tofu in 
the United States. The largest has sales of about $5 million 
a year. Every one of these companies labels its products as 
‘Tofu.’ Not one uses the term ‘bean curd’ as the main term on 
the front panel. (3) The Soyfoods Association of America and 
the Tofu Council (representing all U.S. tofu manufacturers) 
have adopted ‘Tofu Standards,’ which are 129 pages long 
(single spaced), which are now in their seventh revision, 
and which have been reviewed and accepted by the U.S. 
Food and Drug Administration. In these standards is the 
fi rm statement: ‘The term “bean curd” should not be used on 
labels, in advertising, or at any other time when referring to 
tofu.’”
 Note: On 28 June 1985 Mary K.D. Pietris (Chief, 
Subject Cataloging Div., Processing Services, Library of 
Congress) wrote William Shurtleff that the term “Bean curd” 
would be changed to “Tofu” in the Library of Congress 
Subject Headings. The change was fi nalized in July 1985. 
Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549. Phone: (415) 283-2991.

1689. Siriwardena, T.D.W. 1985. Re: Requesting visit. Letter 
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to William Shurtleff at Soyfoods Center, May 9. 1 p. Typed, 
with signature on letterhead.
• Summary: Mrs. F. Hwavitharana, a research worker 
attached to his center, expects to visit Canada in early July, 
1985. She holds B.Sc. and M.Sc. degrees and is a research 
bio-chemist who has 3 years experience as a research worker 
at the Soybean Center.
 He is writing to Shurtleff to expedite possibilities for 
her to visit Soyfoods Center to learn about making tempeh, 
tofu, and soy beverage. He proposes that she spend about 2 
weeks at Soyfoods Center. A few visits to tofu and tempeh 
manufacturing centers in California would also be useful. 
Address: Sri Lanka Soybean Project, Dep. of Agriculture, 
Soybean Foods Research Centre, Gannoruwa, Peradeniya, 
Sri Lanka.

1690. Ayerst, Norman. 1985. Re: Work with Plenty in 
Dominica and Central America. Letter to William Shurtleff at 
Soyfoods Center, May 16. 3 p. Typed, with signature.
• Summary: “I received your message from Maya Shearer 
and am glad to hear of your interest in our Caribbean 
projects. Actually my wife [Sarah] and myself worked 
mostly on the island of Dominica. We spent 18 months there 
and returned to Canada on the 18th of Feb. ‘85.
 “We worked on an integrated soybean project similar 
to the program that Laurie Praskin was involved in in 
Guatemala. My wife and I spent 6 months in Guatemala 
during 1980 with Laurie and all. At that time, I was 
responsible for the administration of the Solola Soy Dairy 
from the Canadian end.
 “In Dominica we carried out the INTSOY variety trials 
and then went on to spacing trails, companion planting 
trials and various other trials to test the long-range capacity 
of soybean growth in Dominica. Some of these trials were 
undertaken with the Government, some with the cooperative 
farming groups and some with individual farmers. We were 
somewhat overwhelmed with the response of farmers eager 
to try out soybeans–Dominica is a very agrarian society, 
by the way, and most people grow a portion of their own 
food. They are especially eager to fi nd any new crops that 
can be sold on the local market–it is, overall, a very poor 
society. We have identifi ed a few varieties that seem to be 
well suited for Dominica–one is R315. We obtained the 
original seed through the Intsoy programme and their seed 
originated in Cuba. It’s a very fast growing variety (90 days 
to harvest) and seems to dry out well in the fi eld even under 
damp conditions. There is defi nitely more work to do to 
identify the exact varieties suited for Dominica but I think 
we have made a good start and many Dominicans are now 
participating in the program.
 “We opened our initial Soya Shop in downtown Roseau 
(the Capital pop. 12,000) in May of 1984. Originally, we 
produced soymilk and tofu which we incorporated into 
popular local recipes. A fritter that was tofu / okara / bean 

based became a very big hit in town and surpassed our 
expectations of immediate interest in soyfoods. A sandwich 
spread based on tofu / okara and 50% local vegetables was 
also very popular–and of course the soy based ice cream 
(especially peanut fl avour) is very popular.
 “From the original shop, we moved to the edge of 
town–the most densely populated area of Dominica–to 
larger premises on the main road south–down the coast. 
Here we were able to expand our production facility and go 
more into training programs and wholesaling products. (We 
do continue with the retail outlet using soyfoods in local 
recipes.)
 “A second soy shop has opened in Roseau called Soy 
Kweyol. This was opened by a woman who had previously 
worked with our program. Her name is Natalie Andrews 
and she has had a history of experimentation with soybeans/
soyfoods in Dominica. We are currently working with 
Natalie to produce fl ours from local produce (Natalie 
initiated this project 5 yrs. ago)–cassava, banana, pumpkin, 
breadfruit etc. With these fl ours we are adding toasted 
soyfl our to bring up the protein content and experimenting 
with tastes and recipes to see what the potential of soyfl our is 
in Dominica.
 “Through the Ministry of Education we have been able 
to set up a series of soyfoods preparation courses–for the 
home and small business. These courses are part of their 
adult education program and summer school program. There 
is some talk of the schools incorporating the preparation of 
soyfoods into their home economics courses.
 “The Soya Shop has been purchasing any soybeans that 
farmers are growing, with most being resold or given away 
as seed stock. This is the cycle that we are working towards 
being self perpetuating in the hands of Dominicans. We are 
working towards a number of small-scale farmers growing 
enough soybeans to supply the local market.
 “I think that I have touched on the basic outline of 
the soy aspects of the Dominican project–we also have 
been working on community development projects such as 
building an addition onto a small rural school, supplying 
a school with lighting, building a breakwater with a 
fi shermen’s group etc. -
 “Plenty Canada has also undertaken an integrated 
soybean project in St. Lucia, Jamaica, and Antigua.
 “I have enclosed some articles and part of a report on 
the Dominican project and hope that this gives you an idea of 
what we have been doing. I would appreciate receiving any 
comments or further queries from you. I have a high regard 
for your tofu books and we have used them often.
 “My wife, Sarah, has become somewhat of an expert 
on soy cookery and nutrition over the past 15 years. She is 
very good at making soyfoods taste extremely delicious. 
The initial success of our Soya Shop in Dominica can be 
attributed, to a great degree, to Sarah’s soy experience and 
the participation of some very enthusiastic Dominican 
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women.
 “As far as the slides go, I am currently working on 
duplicating my originals. I am also making prints from 
negatives. When I have this completed I will let you know 
and then perhaps we could make an arrangement whereby 
you can see them.
 “Thanks again for your interest, wishing you all the best, 
Norman Ayerst.”
 The letter ends with two handwritten addresses on 
page 3: (1) Noble Bean, c/o Allan & Susan Brown, R.R. 4, 
MacDonald’s Corners, Ontario, Canada. Sarah [Ayerst] has 
been working with Allan & Susan since we returned from 
Dominica. (2) Norman’s home address.
 Letter (e-mail) from Norman Ayerst. 2008. Aug. 3. “At 
the times we were working in Guatemala and Dominica, we 
were working for Plenty Canada–and Plenty Canada was in 
pretty close partnership with Plenty International on planning 
and executing the programs.” Address: 64 Oxford St., 
Toronto, Ontario M5T 1P1, Canada. Phone: 416-920-2668.

1691. Burros, Marian. 1985. Getting warmed up for healthful 
frozen desserts? Many are but others aren’t. New York Times. 
May 22. p. C1, C8. Living section.
• Summary: About fi ve years ago, when the term “eating 
healthy” started to become popular, frozen yogurt entered 
the market. Since then, the number of frozen desserts that 
claim to be healthful, “all natural,” or better for us that old 
fashioned ice or sherbet, have increased dramatically.
 “The newer frozen desserts are often what they seem 
to be. But sometimes they are not. Products with the word 
‘tofu’ in their names, for example, have little if any bean curd 
in them.” She calls such products “frozen tofu” or “soybean-
based desserts.” There is a long section on this category of 
products, which has grown signifi cantly over the last two 
years. “Though they are cholesterol-free, these nondairy 
frozen desserts are not necessarily healthier than ice cream, 
since they are often high in fat” and calories. According to 
Gary Barat, president of the Soyfoods Association, of 30 
frozen products that list tofu as an ingredient, “perhaps no 
more than three actually contain it, and then at levels of no 
more than 5 percent.” The Soyfoods Association is now 
working to establish tofu standards.
 An illustration shows a package of ice cream with the 
word “Tofu” in large letters on the front panel.

1692. Product Name:  Ice Bean (Non-Dairy Frozen Dessert) 
[Honey Vanilla, Carob, Wildberry, Peanut Butter Carob Chip, 
Toasted Almond Fudge, Chocolate, Mocha, Strawberry, or 
Almond Espresso].
Manufacturer’s Name:  Farm Foods. Div. of Barricini 
Foods Inc.
Manufacturer’s Address:  123 South St., Oyster Bay, NY 
11771.
Date of Introduction:  1985 May.

How Stored:  Frozen.
New Product–Documentation:  The product is made by 
Farm Foods in Tennessee. Frozen Food Age. 1985. Aug. p. 
72. “Barricini merges with Farm Foods.” News Release. 
1986. March 5. “Farm Foods Moves Offi ces to New York. 
Manufacturers of Ice Bean, the original non-dairy, all-
natural soymilk frozen dessert in America, has closed its 
Summertown, Tennessee offi ces and moved to 123 South 
St., Oyster Bay, New York. Ice Bean will continue to be 
manufactured in Tennessee.” Natural Foods Merchandiser. 
1986. June. p. 81. New fl avors are Peanut Butter Carob Chip 
and Wildberry pints.
 News release. 1989. April 24. Beginning in mid-May, 
honey vanilla and toasted almond fudge fl avors will be 
available in quart sizes.

1693. Shurtleff, William; Aoyagi, Akiko. 1985. History 
of tempeh: A fermented soyfood from Indonesia. 2nd ed. 
Lafayette, California: Soyfoods Center. 91 p. May. 28 cm. 
[402 ref]
• Summary: A slightly revised and updated version of the 
July 1984 edition.
 This book is now (as of April 2011) available free of 
charge on Google Books, in full view. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549.

1694. Shurtleff, William; Aoyagi, Akiko. 1985. History of 
tempeh in Europe (Document part). In: W. Shurtleff and 
A. Aoyagi, Akiko. 1985. History of Tempeh: A Fermented 
Soyfood from Indonesia. 2nd ed. Lafayette, California: 
Soyfoods Center. 91 p. See p. 27-31. [402 ref]
• Summary: “As noted previously, all of the references to 
and articles about tempeh written between 1875 and the early 
1950s were written by Europeans, most of them Dutchmen. 
Senior authors of references prior to 1940 included Gericke 
and Roorda (1875, 1901), Prinsen Geerligs (1895, 1896), 
Boorsma (1900), Vorderman (1902), Heyne (1913), Jansen 
(1923, 1924), Ochse (1931), van Veen (1932, 1933, 1934, 
1935, 1936, 1938), Mertens (1933), Amar and Grevenstuk 
(1935), and Burkill (1935).
 “Yet, perhaps because Dutch was not a widely read or 
spoken language and tempeh was not known in countries 
more famous for soyfoods such as Japan and China, tempeh 
was rarely mentioned in the numerous articles about 
soyfoods published in French, German, and English prior 
to the 1950s. Nor are there records of tempeh being made 
in Europe during this time. The only two European works 
in English that mentioned tempeh during this period were 
those by Ochse (1931) and Burkill (1935), and both were 
encyclopedic works about the foods and plants of Malaysia 
and Indonesia; Ochse’s work was originally published in 
Dutch.
 “Relatively little was published about tempeh in Europe 
between 1940 and 1959, and most articles focused on its 
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role in prisoner of war camps in Southeast Asia. There were 
articles by van Veen (1946, in Dutch), Roelofsen (1946, in 
Dutch), de Bruyn et al. (1947, in Dutch), Tammes (1950, in 
Dutch), van Veen and Schaefer (1950), Smith and Woodruff 
(1951), Grant (1951), Dupont (1954), and Autret and van 
Veen (1955); the latter fi ve articles were all in English. Most 
of these have been discussed earlier at Indonesia. Boedijn 
(1958) reported that Rhizopus oligosporus can always 
be isolated from tempeh, implying that it is the primary 
organism in tempeh.
 “All of the fi rst tempeh companies in Europe were 
started in the Netherlands by immigrants from Indonesia. 
The earliest of these, called ENTI, was founded in April 
1946 by a Dutch couple whose last name was Wedding. 
They had learned to make tempeh while living in Indonesia. 
Bringing their starter culture and tempeh culture to the 
Netherlands, they began to make Europe’s earliest known 
tempeh on a home scale for friends and relatives. Gradually 
ENTI grew and become a commercial operation, making 
2,000 lb of tempeh a day by the early 1970s. In about 1974 
the Weddings sold the company (located in Zevenhuizen) 
to Mrs. L.J. Duson, who ran it until January 1984, when she 
closed it. Firma E.S. Lembekker, founded in January 1959 
in Amsterdam, then became Europe’s oldest existing tempeh 
company.
 “Interest in tempeh in Europe began to increase 
starting in the 1960s. Articles were published by Roelofsen 
and Thalens (1964; changes in B vitamins), Stanton and 
Wallbridge (1969; a tempeh-like product made from cassava 
but with improved nutritional value), Thio (1972, 1975, 
small scale production and recipes), Jensen and Djurtoft 
(1976; a large report from Denmark on legume and cereal 
grain tempehs), Djurtoft and Jensen (1977, tempeh from 
various African grains and beans), Andersson (1977, volatile 
components and yellow pea tempeh, from Sweden), and Bahi 
El-Din et al. (1977; Sudanese researchers at Wageningen, 
Netherlands). Among these researchers, Thio Goan Loo 
from Indonesia was especially active in teaching people in 
Third World countries about tempeh. In 1972 he wrote about 
tempeh for use in Zambia (Africa) and spent three months in 
1979 teaching tempeh production and recipes in Sri Lanka.
 “The earliest known popular article on tempeh was 
an excellent 7-page feature story with nine photographs 
published in 1982 in Le Compas in French. In 1982 Soja 
Total, a translation of The Farm Vegetarian Cookbook 
(Hagler 1978), containing 13 pages of information on 
tempeh, was published in Germany. In 1985 Das Tempeh 
Buch, an updated and expanded translation of The Book 
of Tempeh (Shurtleff and Aoyagi 1979), will be published 
in Germany. Thus by 1984 there was more information on 
tempeh available in German than in any other continental 
European language, including Dutch. However the absence 
of a center of focused research efforts and a good source of 
tempeh cultures, such as the centers at Geneva [New York] 

and Peoria [Illinois] in the U.S., restricted the development 
of widespread popular interest in tempeh in Europe.
 “Europe’s largest tempeh company, Tempe Production 
Inc. (called Handelsonderneming van Dappern until 1983) 
was founded in 1969 by Robert van Dappern, with the 
help of his Dutch father (Herman), his Indonesian mother 
(Aveline), and his Dutch-Indonesian wife. He paid the 
Dutch-Indonesian sailor (who had founded Firma ENTI) a 
substantial sum of money to teach him how to make tempeh. 
By 1970 they were making tempeh in a small warehouse in 
Rotterdam. Initially they sold all of their tempeh to a couple 
of Holland’s many Indonesian stores, but then they hired 
his wife’s father, a well-known Indonesian, to deliver to the 
wider Indonesian community. The company began to grow, 
but all of the tempeh was being consumed by Indonesians 
living in the Netherlands.
 “In about 1972 or 1973 they moved the thriving 
company to Kerkrade, in southern Holland near the family 
home in Heerlen, rented a bigger building, and started mass 
production. Ed van Dappern, the second brother, joined 
the company as an equal partner. In 1979 Robert sent his 
wife’s brother, Ike van Gessel, to Los Angeles to set up a 
tempeh plant there. Ike rented a building but, because of the 
European recession during the early 1980s and the need for 
capital to expand the business in the Netherlands, he had 
to cancel the lease and call off the project, at a substantial 
fi nancial loss.
 “In about 1980 or 1981 the company bought a $1 
million modern factory in Kerkrade and expanded again. 
By mid-1982 Tempe Production Inc. was producing 6,000 
to 8,000 pounds of tempeh a week, making it the largest 
tempeh company in the world. By early 1984 production 
had increased to 13,200 pounds a week, and an estimated 
10% of this was consumed by non-Indonesians. The family 
developed their own proprietary method for making tempeh 
starter culture. They developed a leafl et on tempeh, gave 
demonstrations on making and cooking with tempeh, and got 
tempeh to be sold at the Central Market, with the result that 
more and more of the greengrocers, who buy their vegetables 
there early each morning, started selling tempeh (and tofu). 
The company exported tempeh and tempeh products to 
England, Germany, Belgium, and Luxembourg via a major 
distributor. Robert’s Indonesian mother, Aveline, was in 
charge of preparing these (van Gessel 1982; Welters 1982; 
van Dappern 1984, each personal communications). By 
1984 Tempe Production Inc. was the world’s second largest 
tempeh manufacturer, after Marusan-Ai in Japan.
 “Prior to early 1981 all of Europe’s tempeh companies 
were located in the Netherlands and run by older Dutchmen 
catering largely to an Indonesian clientele. Europe’s fi rst 
generation of “New Age” tempeh shops was started from 
1981 by young people interested in natural foods and/or 
macrobiotics. Europe’s earliest known New-Age tempeh 
company was Paul’s Tofu & Tempeh, which was in operation 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   720

© Copyright Soyinfo Center 2019

by January 1981 at 155 Archway Rd., Highgate, in London. 
JAKSO, the fi rst New Age shop in the Netherlands, started 
in July 1981. By January 1982 there were 7 tempeh shops 
operating in Europe; by January 1984 there were 18. Of 
these, 7 were in the Netherlands, 3 in Austria, 2 each 
in England and West Germany, and 1 each in Belgium, 
France, Italy, and Sweden. Total tempeh production in the 
Netherlands was about 4,500 kg a week (10,000 cakes of l 
pound each) in 1982, rising to 12,000 kg a week in 1984.
 “By 1980 another center of interest in tempeh had 
developed at the Department of Botany and Microbiology, 
University College of Wales, Aberystwyth, Wales, UK. 
There Dr. J. Hedger and Mr. T. Basuki (from Indonesia) 
were planning to start a tempeh factory, had produced 
a 4-page leafl et on “Tempe–An Indonesian Fermented 
Soybean Food,” and had written a script for a BBC program 
“Tomorrow’s World,” on tempeh, which was broadcast in the 
summer of 1979. At that time tempeh was also occasionally 
sold in London, but the name of the manufacturer was not 
given (O’Neill 1980). In 1982 Hedger wrote a brief article 
on tempeh production.” Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549.

1695. Shurtleff, William; Aoyagi, Akiko. 1985. History of 
tempeh in Australia (Document part). In: W. Shurtleff and 
A. Aoyagi, Akiko. 1985. History of Tempeh: A Fermented 
Soyfood from Indonesia. 2nd ed. Lafayette, California: 
Soyfoods Center. 91 p. See p. 31-32. [402 ref]
• Summary: “Australian interest in tempeh began in about 
1977, when McComb published an excellent BS thesis on 
the use of sweet narrow-leafed lupins to make tempeh. It 
contained one of the best summaries of the literature to date, 
plus much original research. A summary of this work was 
given by Kidby et al. (1977).
 “The earliest known Australian tempeh companies were 
started in about 1980, and by March 1981 there were three 
small ones, all run by young ‘New Age’ people, interested 
in natural foods, meatless diets, and alternative lifestyles. 
The fi rst two to start were Dharma, part of Earth Foods in 
Waverley, run by Swami Veetdharma, and a small shop at 
Bodhi Farm in Channon, New South Wales, run by John 
Seed. Cyril and Elly Cain founded Beancoast Soyfoods in 
Eumundi, Queensland, and started making tempeh in July 
1982. In March 1982 Ziruiz magazine published a long 
popular article “Terrifi c Tempeh” by Shurtleff and Aoyagi. 
By early 1983 Earth Angel was making okara tempeh. By 
1984 there were fi ve tempeh companies in Australia, all quite 
small.
 “Because of Australia’s proximity to Indonesia, both 
countries could learn much from each other about traditional 
and modern tempeh making.” Address: Soyfoods Center, 
P.O. Box 234, Lafayette, California 94549.

1696. Shurtleff, William; Aoyagi, Akiko. 1985. Early 

commercial tempeh shops in the United States (Document 
part). In: W. Shurtleff and A. Aoyagi, Akiko. 1985. History 
of Tempeh: A Fermented Soyfood from Indonesia. 2nd ed. 
Lafayette, California: Soyfoods Center. 91 p. See p. 38-39. 
May. [402 ref]
• Summary: “It is not known for sure when the fi rst 
commercial tempeh was made in the US. After the long and 
bloody war that drove the Dutch out of Indonesia and led to 
Indonesian independence in 1949, tens of thousands of Dutch 
and Dutch-Indonesian families were uprooted. Most tried to 
go to Holland, but the country was too small and the native 
Indonesians found it too cold. The United States set a quota 
in 1950 allowing 25,000 of these refugees to immigrate. 
Only about 10% were culturally native Indonesian; the 
rest were “Indos,” i.e. Dutch-Indonesians or Chinese-
Indonesians. Most went to warm areas such as California and 
Florida. In 1950 an estimated 500 of these settlers arrived in 
California. The fi rst of these known to have started a tempeh 
shop was Mary Otten, who in 1961 began making tempeh in 
her basement on Stannage Avenue in Albany, California. She 
sold it to her friends and served it at parties that she catered. 
For starter culture she used ragi (an Indonesian starter that 
comes in small cakes) fl own in from Java, until she learned 
how to make her own in 1973. In 1967 she started Java 
Restaurant and served many tempeh dishes. Then in 1974 
she and her daughter, Irene, started Otten’s Indonesian 
Foods, which by 1981 was making tempeh plus a full line of 
Indonesian tempeh-based foods under the brand name Joy of 
Java. These foods included Sweet & Sour Tempeh and Sayur 
Lodeh Tempeh.
 “The second earliest known tempeh shop in California 
(and in the USA) was Runnels Foods, which opened in Los 
Angeles, California in 1962. Also in Los Angeles, Toko 
Baru started in 1969 and Bali Foods started in 1975. Thus 
America’s fi rst generation of tempeh shops were all located 
in California and all run by Indonesian-Americans.” Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.

1697. Shurtleff, William; Aoyagi, Akiko. 1985. The 
Americanization of tempeh (1970 to 1980s) (Document 
part). In: W. Shurtleff and A. Aoyagi, Akiko. 1985. History 
of Tempeh: A Fermented Soyfood from Indonesia. 2nd ed. 
Lafayette, California: Soyfoods Center. 91 p. See p. 39-43. 
May. [402 ref]
• Summary: “The 1960s, a decade of creative scientifi c 
research on tempeh, laid the foundation for the 1970s, 
when tempeh began to enter the American diet. The main 
forces spurring increased production and consumption of 
tempeh after 1970 were the three closely related movements 
working to popularize natural foods, meatless and vegetarian 
diets, and soyfoods. From the late 1970s on there was a 
rapid growth of interest among many Americans in health, 
nutrition, and fi tness, in low-cost protein sources, meatless 
diets, and world hunger, in ecology, and simpler, more 
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satisfying lifestyles. Specifi c factors popularizing tempeh 
were the various promotional efforts, books, media coverage, 
and increased availability of good fresh tempeh. By the early 
1980s the growing mainstream concern with cholesterol and 
saturated fats, had also become a signifi cant factor.
 “During the 1960s the Cornell University [New 
York] group under Dr. Steinkraus and the USDA Peoria 
[Illinois] group under Dr. Hesseltine and Dr. Wang had 
completed most of their basic research on tempeh. But a 
few important discoveries remained to be made during the 
1970s. At Cornell, the most important fi ndings concerned the 
production of signifi cant amounts of vitamin B-12 during 
tempeh fermentation. In 1977 Liem, Steinkraus and Cronk 
showed tempeh to be one of the best vegetarian sources of 
vitamin B-12. Curtis, Cullen and Steinkraus (1977) showed 
that the B-12 was produced by the bacterium Klebsiella. 
(Nutritional analyses of commercial tempeh done by 
independent scientifi c laboratories during the late 1970s 
and early 1980s showed that typical samples contained an 
average of 8.8 micrograms of vitamin B-12 per 100 gram 
portion, or 293% of the US Recommended Daily Allowance 
of 3 micrograms.)
 “The most signifi cant research work on tempeh 
done by the Peoria group during the 1970s concerned the 
development of improved, larger scale methods for making 
tempeh starter cultures. The group showed that rice or a 
mixture of rice and wheat bran yield the most viable spores, 
and they developed methods whereby individuals or tempeh 
manufacturers could make good quality tempeh starter by 
themselves.
 “But much more important than the research work of 
these two groups during the 1970s and early 1980s was their 
‘extension’ work. Members of both groups summarized the 
results of their research on tempeh in at least 35 articles, 
both scientifi c and popular. They also gave many speeches. 
This brought tempeh to the attention of many more scientists 
and lay readers. Starting with the Mother Earth News in 
May 1976, a number of major magazine articles listed the 
USDA NRRC at Peoria as America’s only source of tempeh 
starter. Over the next few years the Peoria group sent out 
some 25,000 tempeh starter cultures and instructions for 
making tempeh, free of charge, to people and organizations 
requesting then; by 1981 the number had reached 35,000. 
Partly to stem the fl ood, in June 1977 Wang, Swain and 
Hesseltine wrote “Calling All Tempeh Lovers” for Organic 
Gardening magazine (circulation 1,350,000) describing an 
easy method for making this rice-based tempeh starter at 
home. Steinkraus organized a Symposium on Indigenous 
Fermented Foods, held in Bangkok, Thailand, in November 
1977 in conjunction with the fi fth United Nations-sponsored 
conference on the Global Impacts of Applied Microbiology 
(GIAM V), and attended by over 450 scientists from around 
the world. There 17 papers were presented on tempeh, more 
than any other single food. In 1983 Steinkraus edited the 

monumental Handbook of Indigenous Fermented Foods, 
containing 94 pages of information about tempeh, much of it 
from the 1977 Symposium. Hesseltine, Wang, and Steinkraus 
also did a great deal to help America’s fi rst generation of 
Caucasian tempeh manufacturers start their businesses 
and deal with their production problems. They patiently 
answered hundreds of phone calls and letters from young 
entrepreneurs trying to educate themselves in the basics of 
applied microbiology–all in the best tradition of using tax 
dollars to serve the people and promote American agriculture 
and business. For their two decades of pioneering research, 
more than 65 publications on tempeh, and highly effective 
extension work, the US tempeh industry owes the Peoria and 
Cornell groups an immense debt of gratitude.
 “Also in America during the 1970s, many other 
researchers published on tempeh. Chen, Packet, and co-
workers (1969-72) at the University of Kentucky published 
three papers on antioxidants in tempeh. In 1970 Noznick 
and Luksas of Beatrice Foods were granted a patent on a 
powdered tempeh made by liquid submerged fermentation. 
Kao (1974) at Kansas State University wrote his PhD 
dissertation on tempeh made from chick-peas (garbanzos), 
horsebeans (broad beans), and soybeans. James Liggett 
of Foundation Foods developed a tempeh meat analog 
containing sesame seeds (Soybean Digest 1975). Jurus and 
Sundberg (1976) were the fi rst to convincingly demonstrate 
that the tempeh mold hyphae penetrated deep into the 
soybeans; this helped explain the rapid physical and chemical 
changes during tempeh fermentation. Beuchat (1976) in 
Georgia, studied peanut presscake tempeh. Charles and 
Gavin (1977) from the Biotechnology Research Center at 
Lehigh University, Pennsylvania, used a creative engineering 
approach to investigate the microbiological, biochemical, 
physical, and nutritional changes occurring during tempeh 
fermentation. Other studies were done by Souser and Miller 
(1977, Rhizopus lipase), Aramaki (1978, acceptability of 
tempeh made from bulgur wheat, millet, and azuki beans), 
Zamora and Veum (1979, fermentation improved the quality 
of tempeh protein), Gomez and Kothary (1979, tempeh 
from red kidney beans), Yueh et al. (1979, patent assigned to 
General Mills Inc. for a process for producing a soy & potato 
fried tempeh snack food), Rathbun and Shuler (1982, 1983, 
heat and gas transfer during tempeh fermentation),
 “During the early and mid-1970s, in addition to the 
groups at Cornell and Peoria, there were four other main 
groups that played leading roles in introducing tempeh to 
America: The Farm in Tennessee, The Soyfoods Center in 
California, Rodale Press in Pennsylvania, and the food- and 
counter-culture media.
 “A great deal of the credit for introducing tempeh to 
the American public goes to The Farm, a large spiritual and 
farming community of ‘long-hairs’ living on 1,700 acres in 
Summertown, Tennessee. People at The Farm pronounced 
the name of this food as TEM-pi, instead of the standard 
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TEM-pay. In late 1971 Alexander Lyon, a member of The 
Farm with a PhD in biochemistry, learned about tempeh 
while doing library research on soy-based weaning foods. 
In 1972 he helped The Farm to set up a small ‘soy dairy.’ 
While serving as its fi rst manager, and using starter culture 
and literature supplied by Drs. Hesseltine and Wang at the 
USDA in Peoria, Illinois, he worked with Dianne Darling 
to make an occasional small batch of tempeh for the soy 
dairy crew. In 1972 or 1973 Dianne wrote a ten-step kitchen 
method for making tempeh using spore suspension for 
inoculum. Soon Deborah Flowers made two large batches 
of tempeh, incubated in the boiler room at the Canning and 
Freezing plant, and many Farm members had their fi rst taste. 
The group developed a method for growing tempeh starter 
on chopped, sterilized sweet potatoes with cultures in test 
tubes. This was America’s fi rst Caucasian-run tempeh shop, 
although it was not a commercial shop. Tempeh was an 
immediate hit in The Farm’s vegan or total vegetarian diet–a 
diet containing no dairy or other animal foods. In 1974 
Stephen, The Farm’s spiritual teacher, visited Amsterdam on 
a European trip and came back with a new realization of the 
potential of tempeh for The Farm and for a new industry in 
America” (Continued). Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549.

1698. Shurtleff, William; Aoyagi, Akiko. 1985. The 
Americanization of tempeh (1970 to 1980s) (Continued–
Document part II). In: W. Shurtleff and A. Aoyagi, Akiko. 
1985. History of Tempeh: A Fermented Soyfood from 
Indonesia. 2nd ed. Lafayette, California: Soyfoods Center. 91 
p. See p. 43-46. May. [402 ref]
• Summary: (Continued): “In 1974 Cynthia Bates joined 
the Soy Dairy crew and learned the basic lab techniques for 
making tempeh starter from Alexander. She built a tempeh 
incubator out of an old refrigerator and by November 1974 
was making 20-30 pound batches of okara tempeh, using the 
soy pulp (okara) left over after making soymilk. By January 
1975 The Farm Tempeh Shop was making 80-200 pounds 
of tempeh a week. The incubator was expanded into a used 
bean dryer and sporulated okara tempeh (dried and ground) 
started to be used as a starter. In 1975, in order to share their 
discovery with people across America and around the world, 
the community (now having 1,100 members) featured a 
section on tempeh (written by Cynthia Bates) in their widely 
read Farm Vegetarian Cookbook, including the fi rst tempeh 
recipes to be published in any European language (Farm 
1975).
 “In 1975, after Wang, Swain and Hesseltine at the 
NRRC published their paper on mass production of tempeh 
spores, Bates set up a little laboratory and began making 
tempeh starter for use on The Farm. The starter was grown 
on rice, using the syringe inoculation technique and a spore 
suspension of starter sent periodically and kindly by Dr. 
Wang. By 1976 powdered pure-culture tempeh starter, made 

by Bates at the Tempeh Lab, was being sent out or sold to 
interested people. Publications were now needed to explain 
how to use the starter to make tempeh, then how to cook 
the tempeh. In 1975 or early 1976 Alexander Lyon typed 
up a three-page fl yer titled ‘Tempeh Instructions,’ which 
contained the fi rst instructions in any European language for 
making tempeh at home, and listed The Farm as a source of 
tempeh starter. Bates wrote and The Farm printed a 2-page 
fl yer titled ‘Tempe,’ which described how to make fi ve 
pounds of tempeh and contained four recipes, including the 
world’s fi rst Tempeh Burger recipe. This fl yer was distributed 
with the starter, along with ‘Fermentation Funnies,’ cartoons 
introducing tempeh. In 1976 Bates and co-workers wrote 
a 20-page article titled ‘Beatnik Tempeh Making’ (later 
retitled ‘Utilization of Tempeh in North America’) for the 
Symposium on Indigenous Fermented Foods in Bangkok, 
Thailand.
 By Sept. 1976 the Tennessee Farm community, with 
Suzie Jenkins as tempeh production manager, was making 
at least 60 pounds of tempeh a day, and they were using a 
centrifuge (Cynthia Bates’ idea) to dewater the soybeans 
after cooking and before inoculation–a technological 
breakthrough that soon caught on among commercial tempeh 
makers.
 Also by 1976 The Farm’s satellite farms had established 
commercial tempeh shops in San Rafael, California, and 
Houma, Louisiana. A number of America’s early tempeh 
shops (such as The Tempeh Works in Massachusetts or 
Surata Soyfoods in Oregon) were started by people who 
learned the process on The Farm. America’s fi rst soy deli, set 
up in August 1976 at the Farm Food Company’s storefront 
restaurant in San Rafael, featured tempeh in Tempeh 
Burgers, Deep-fried Tempeh Cutlets, and Tempeh with 
Creamy Tofu Topping, the fi rst tempeh dishes sold in an 
American-style restaurant.
 “The media blitz for tempeh that began in 1977 created a 
booming little business on The Farm for tempeh ingredients. 
A January 1977 article in Organic Gardening listed The 
Farm as the only known source of split, hulled soybeans. 
Orders began to arrive. Soon Dr. Wang at the USDA in 
Peoria [Illinois], fl ooded by orders for tempeh starter, was 
forwarding many of then to The Farm. Then articles by The 
Farm (Cynthia Bates and Deborah Flowers) about tempeh in 
Mother Earth News (Sept. 1977) and East West Journal (July 
1978) led to a surge of orders for both starter and split soy 
beans.
 “In 1977 Farm Foods was founded; it took over 
marketing of the tempeh starter, together with hulled 
soybeans and revised editions of the tempeh instructions 
(1977, 1978). The three items were sold nationwide as 
America’s fi rst Tempeh Kit by mail order and in some 
natural food stores. The starter was also sold separately with 
the leafl et. During 1978 Farm Foods promoted its tempeh 
starter and tempeh kit by serving grilled tempeh at numerous 
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natural foods trade shows. A large sidebar in the February 
1978 issue of Organic Gardening magazine listing Farm 
Foods as the best source of tempeh starter and split beans, 
followed by letters of referral from Rodale Press thereafter, 
stimulated sales. Also in 1978 Hagler edited a revised edition 
of the Farm Vegetarian Cookbook; it contained 12 pages on 
tempeh, including many recipes. In 1982 Farm Foods began 
actively advertising and selling bulk, powdered tempeh 
starter to America’s growing number of tempeh shops, and 
by 1984 they had captured a majority of the market. Prior 
to 1979 tempeh had been available on The Farm only on 
special occasions. In that year, however, a Tempeh Trailer, 
developed in Louisiana by John and Charlotte Gabriel, was 
brought to The Farm. The tempeh incubator was moved out 
of the Canning and Freezing building and made into a walk-
in incubation room in the trailer. John Pielascyzk became 
head tempeh maker, and thereafter any Farm member could 
go at almost any time to the Farm store, open the freezer, 
and take home tempeh. In 1981 Margaret Nofziger, Farm 
nutritionist, wrote an article on ‘Tempeh and Soy Yogurt,’ 
with fi ve tempeh recipes, for Vegetarian Times.
 “In late 1983 and early 1984 The Farm underwent a 
major fi nancial restructuring. Farm Foods became fi nancially 
independent from The Farm and in May 1984 the Tempeh 
Lab (under the directorship of Cynthia Bates) became 
independent of Farm Foods. Both became ‘for-profi t’ 
companies. In March 1984 The Farm published Tempeh 
Cookery, America’s fourth popular book about tempeh and 
the fi rst with full-page color photos (Pride 1984). To promote 
this book (and tempeh), in June 1984 Farm Foods and its 
sister company, The Book Publishing Company, served 
samples of deep-fried tempeh and several tofu dishes to 
20,000 attendees of the American Booksellers Association 
Convention in Washington, D.C. Farm Foods was also 
planning to have one or more large tempeh companies 
(perhaps one on each coast of the USA) make private labeled 
tempeh, which would then be sold nationwide through 
the company’s extensive soymilk ice cream (Ice Bean) 
distribution channels. Farm Foods could then also use the 
tempeh, the starter, and the book to promote each other” 
(Continued). Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

1699. Shurtleff, William; Aoyagi, Akiko. 1985. The 
Americanization of tempeh (1970 to 1980s) (Continued–
Document part III). In: W. Shurtleff and A. Aoyagi, Akiko. 
1985. History of Tempeh: A Fermented Soyfood from 
Indonesia. 2nd ed. Lafayette, California: Soyfoods Center. 91 
p. See p. 46-49. May. [402 ref]
• Summary: (Continued): “William Shurtleff and Akiko 
Aoyagi of The Soyfoods Center in California were also 
active in helping to introduce tempeh to America. They fi rst 
became aware of and interested in tempeh in March 1975 in 
Tokyo after reading The Farm Vegetarian Cookbook. In their 

Book of Tofu (1975), they included a recipe for homemade 
tempeh and seven Indonesian-style tempeh recipes (learned 
from an Indonesian tempeh maker in Tokyo), the fi rst such 
recipes ever published in English. This whole section was 
published in Mother Earth News in May 1976. In late 1976, 
during a two-week visit to The Farm in Tennessee, they 
wrote (with Cynthia Bates) a 4-page pamphlet titled ‘What 
is Tempeh?’ which they enlarged and published in early 
1977. In May 1977 they spent a month in Indonesia studying 
tempeh, and in June their article “Favorite Tempeh Recipes” 
was published in Organic Gardening magazine. In January 
1978 William Shurtleff presented a paper and demonstration 
on how to make tempeh from winged beans at an 
International Seminar on Winged Beans in the Philippines.
 “In July 1979 Harper & Row published their Book 
of Tempeh, the fi rst book in the world devoted entirely 
on tempeh. It contained the fi rst sizeable collection of 
American-style and Indonesian tempeh recipes (130 in all), 
the fi rst illustrated descriptions of making tempeh, tempeh 
starter, and onchom (ontjom / oncom) on various scales 
in Indonesian tempeh shops, the fi rst history of tempeh, 
detailed discussion of tempeh in Indonesian culture and 
of the many varieties of Indonesian tempeh, and the fi rst 
recommendations for commercial names for the more than 
30 types of tempeh that could easily be made in the West. 
It also contained chapters and reviews of the literature on 
tempeh nutrition and the microbiology and biochemistry 
of tempeh fermentation, plus the largest bibliography on 
tempeh to date (including many new Indonesian references), 
an annotated listing of 61 people and organizations around 
the world connected with tempeh, and the fi rst list of 
tempeh companies in the West. By early 1984 16,600 copies 
of the paperback edition and 960 copies of the enlarged 
professional hardcover edition had been sold. Between 1976 
and 1982 they wrote eight articles on tempeh for popular and 
trade magazines.
 “In March 1980 The Soyfoods Center published Tempeh 
Production, the fi rst book describing how to start and run a 
commercial tempeh plant in industrialized or Third World 
countries. In 1981 Shurtleff and Aoyagi wrote a book on 
tofu, miso, and tempeh that was published in Mexico in 
Spanish, and in 1982 they published books containing bulk 
tempeh recipes and tempeh labels. Starting in 1982 Shurtleff 
did extensive annual surveys of the tempeh industry and 
market in the USA, which were published yearly by The 
Soyfoods Center in Soyfoods Industry and Market: Directory 
and Databook. The Center also developed and sold color 
slide sets on “Tempeh,” “Tempeh Production in the USA,” 
and “Tempeh Production in Indonesia.” In 1985 The Book of 
Tempeh will be published in German as Das Tempeh Buch.
 “Another early pioneer of tempeh in America was 
Rodale Press in Emmaus, Pennsylvania, best known as the 
publisher of Organic Gardening and Prevention magazines. 
In the spring of 1975 Rodale’s R&D department decided 
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to follow up on the work with tempeh done by Hesseltine 
and Wang at Peoria. In early 1976 R&D food technologist 
Mark Schwartz began to work with Dr. Wang in Peoria 
to develop a simple, inexpensive way to make tempeh at 
home. They devised a tempeh kit including an incubator 
made from an inexpensive Styrofoam picnic cooler heated 
by a light bulb. For a Reader’s Research Project, they sent 
the kit with instructions and a questionnaire to 60 readers 
across the country, and asked for feedback. The unanimous 
response was that people found the new food easy to make 
and delicious (Podems 1976). This R&D work led to fi ve 
major articles in 1976 and 1977. In March 1976 Brenda 
Bortz in ‘The Joys of Soy’ introduced tempeh and Rodale’s 
tempeh research to readers of Organic Gardening (OG). 
In January 1977 OG ran ‘Tempeh Keeps ‘em Coming for 
More Soybeans.’ Jack Ruttle, a Rodale staffer, summarized 
the results of Rodale’s research on tempeh to date and gave 
detailed instructions for making tempeh at home. This 
was the fi rst major popular article on tempeh published 
in America. In June Prevention, the largest health-food 
magazine in America, ran a cover story and editorial 
by Robert Rodale titled ‘Tempeh, a New Health Food 
Opportunity.’ He visited America’s fi rst Caucasian-owned 
tempeh shop (run by Gale Randall), encouraged others to 
start tempeh shops and to ‘get in on the ground fl oor of a 
new industry,’ and predicted that tempeh might well become 
America’s most popular way of using soybeans as part of 
the ‘coming soy boom.’ ‘Tempeh is on its way up,’ he wrote. 
‘Before long it will be eaten widely and lovingly across 
this land of ours.’ Also in June OG published Shurtleff and 
Aoyagi’s ‘Favorite Tempeh Recipes’ and Wang, Swain, 
and Hesseltine’s ‘Calling all Tempeh Lovers.’ In addition 
Rodale Press published books with extensive information 
on tempeh: Home Soyfood Equipment (Wolf 1981) and Tofu, 
Tempeh, & Other Soy Delights (Cusumano 1984). Wolf’s 
book included a new method for making tempeh at home 
using unsalted soynuts, which took less time and cost only 
about 28% (10 cents) more per pound than the traditional 
method. Detailed plans for making a home tempeh incubator 
were given. Organic Gardening (March 1982) summarized 
Wolf’s quick tempeh method.
 “Starting in 1971, the American media fi rst began to take 
an interest in tempeh, when Food Processing magazine, in 
its ‘Foods of Tomorrow’ section did an article on ‘Specialty 
Fermented Foods,’ discussing their potential acceptability 
in the American market. It concluded: ‘But of all fermented 
foods, tempeh, with its high ratings in taste, nutritional 
benefi ts, and simple, low cost processing techniques, appears 
to be the most likely candidate for Americanization . . . 
Tempeh may be one of the next to appear in the US market 
place.’ In May 1976 Mother Earth News (Issue #39) ran a 
long excerpt on tempeh from The Book of Tofu by Shurtleff 
and Aoyagi. Media coverage expanded signifi cantly in 1977. 
First came the three major Rodale Press articles mentioned 

above. In September Mother Earth News featured ‘How 
we Make and Eat Tempeh Down on the Farm,’ and in 
November Vegetarian Times ran ‘Tempeh,’ In July 1978 
East West Journal ran its fi rst tempeh story, ‘Make Your 
Own Soyburger’ about the Farm’s tempeh. These many 
articles contained recipes and detailed instructions for home 
preparation, and some gave the address of the NRRC in 
Peoria, Illinois as a source of free tempeh starter. In less than 
18 months, over 25,000 people requested starter and began 
making tempeh at home. This early media coverage for 
tempeh was a veritable blitz for a largely unknown food, and 
most of the publications had large circulations. In addition 
descriptions of tempeh began to appear in popular books, 
such as Beatrice Hunter’s Fermented Foods and Beverages 
(1973).
 “The fi rst commercial Caucasian American tempeh shop 
was started in the winter of 1975 by Mr. Gale Randall in 
Unadilla, Nebraska.” Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549.

1700. Soyfoods Center. comp. 1985--. SoyaScan: 
Computerized bibliographic database on soybean utilization, 
history, nutrition, processing, marketing, and production. 
1100 B.C. to the 1980s. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549 USA. [33940 ref]
• Summary: First available for use: May, 1985. Statistics as 
of 1 Jan. 2000: Total number of records: 59,440. Number 
of records with abstracts: 45,007 (75.7% of total). Average 
number of words per abstract: 143. Earliest record: 1100 
B.C. Number of records for documents published before 
1970: 26,000 (44% of total). Number of records on 
commercial soy products (mostly soyfoods): 7,702 (13.0% of 
total). Number of individual commercial soy products listed: 
12,683. Percentage of records with information on soybean 
utilization: 82%. Percentage of records with information on 
soybean production: 26%. Growth rate of database: 2,000 
to 2,500 records/year. Printed formats available: Printed 
bibliographies on major subjects of interest are published 
regularly. Availability for custom database searches: 
Available to anyone. Rates: $0.50/record for 0-300 records 
printed, minimum $90.00. 300+ records are $0.20 each. 
Commercial Soy Products, Market statistics, and SoyaScan 
Notes are $1.50 each. No time-based fee is charged. 
Availability for online searching: Not available.

1701. Torii, Yasuko. 1985. The Book of Tôfu to no deai: 
Amerika no tôfu buumu no haikei [My encounter with The 
Book of Tofu (by Shurtleff & Aoyagi): The background of 
the tofu boom in America]. Daizu Geppo (Soybean Monthly 
News). May. p. 31-35. [Jap]
Address: Nihon Yuki Nogyo Kenkyukai Jonin Kanji.

1702. Roger, Patrick. 1985. [Re: New developments 
with soyfoods in France, and the Association Rurale 
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des Travailleurs sur Soja]. Letter to William Shurtleff at 
Soyfoods Center, June 12. 3 p. Typed, with signature. [1 ref. 
Fre; eng+]
• Summary: “Many of the farmers in my region have told me 
that they grew soybeans during World War II. It seems that 
this was a sort of culture (tax or duty on which the farmers 
were owing/in debt), for the German occupants considered 
the soybean to be a strategic commodity.
 “More recently, in 1974, it is under the impetus of 
Mr. Jean Claude Sabin, sometimes called ‘Mr. Soja,’ that 
the culture of soya has taken off again in France, starting 
with the Department of Tarn. Mr. Sabin is presently 
president of various organizations actively involved with 
popularizing soybean culture in France. I’d like to point out 
the little newsletter edited by l’ONIDOL (Offi ce of Oilseed 
Development) titled L’Inoculum. It contains extensive useful 
information on the culture of soya in France. Subscriptions 
are free. Write: L’Inoculum, 17 rue Fleurance, 31400 
Toulouse, France.
 “Finally a little history of l’ARTS. Our association 
was offi cially created in December 1983 by Olivier Attie, 
who is today its president, by Jacques Isnard and Alain 
Lacombe, who manage SOJADOC, which makes tofu and 
tofu products, and by myself who am now director. The base 
of the association is now widened to include other members. 
Those in charge of businesses such as Mrs. Sakaguchi, Colin, 
Wintzer, Garcia; people working in public organizations; 
soy researchers; wholesalers. Presently the three of us most 
actively involved are (1) Olivier, who is most particularly 
interested in the development projects in Africa. (2) Anne 
Caderas de Kerleau, who is collecting important documents 
and writing a book on soya, and (3) me, who keeps people 
connected by publishing La Lettre de l’ARTS and does 
investigations as on markets, adapted varieties of soybeans, 
etc.
 “By the way, we have a project to launch in the near 
future the idea of a European Soyfoods Manufacturers Assoc. 
(but there is no good equivalent for the word ‘Soyfoods’ in 
French). We are in the process of working out the laws but 
the divisive political and linguistic context in Europe makes 
these things very delicate. In this body we will try to work 
together to establish standards for production and labeling, to 
protect soyfoods from the attacks of the dairy lobbies, and to 
publish a ‘Soyfoods Letter’ in English and French...
 “Here is a list of recent arrivals on the market in France: 
Sojadoc (fresh tofu and tofu cuisine), Sojagral Ouest (tofu), 
La Maison du Tofu (tofu), L’Athanor (tempeh), Sapov 
(soymilk, natural or deodorized)... It seems that 1986 will be 
the boom year for soy products in France...
 “Our training session on tofu took place in November 
1984 at Penne and Corbarieu. It has been followed by 
Mani Coulibali of Senegal, who has since been sent 
by AGROPOL [Association pour le Developpement 
International Agronomique et Industriel des Proteagineux 

et des Oléagineux] as a soya expert for Africa, and by Koffi  
Aquereburu, who is looking for partners/fi nanciers for a tofu 
project in his country, Togo.
 “I have previously set up a shorter session in the same 
way (at the same time) a dossier of study (in Spanish) 
for Hidegar Garcia of Venezuela in view of setting up an 
experimental shop in that country. I have had no news from 
him since then.
 “The next stage, organized by Olivier Attie, will take 
place in July by a person from Burkina Faso (formerly Upper 
Volta) in view of implementing a low technology shop 
in his country.” Address: Director: 1. La Guitarde, 82370 
Corbarieu, France; or 2. ARTS (Association Rurale des 
Travailleurs sur Soja), Presbytere de Saint-Paul-de Mamiac, 
81140 Penne du Tarn, France. Phone: 63/56 34 09.

1703. Wood, Deborah Leigh. 1985. Nothing timid in frozen 
tofu’s calorie count. Chicago Tribune. June 13. Food section. 
p. 2.
• Summary: Note the use of the term “frozen tofu” in the 
title to apply to soy ice creams. “If you don’t know much 
about tofu frozen desserts, you might assume they’re 
nutrition packed. But if you give a lick about calories, you 
won’t eat too much... Tofu frozen desserts have increased 
fourfold in the last few years since David Mintz created 
Tofutti...”
 “Haagen-Dazs now sells Tofutti in its 28,000 shops 
throughout the country.”
 Robert Tepper, vice president of the Soyfoods 
Association of America and national sales manager for Farm 
Foods, says that no matter what you call them, they are still 
just desserts.

1704. Flinders, Carol. 1985. Laurel’s Kitchen: Miso. 
Washington Post. June 26. p. E4.
• Summary: A brief introduction to miso and to The Book of 
Miso, by Shurtleff and Aoyagi; it remains the “best overall 
introduction to miso.” Contains recipes for: Lemon-miso 
topping. Buckwheat miso soup.

1705. Natural Foods Merchandiser. 1985. Refrigerated/
frozen foods get a blast from the past. June. p. 1, 54-59.
• Summary: Includes excellent discussions of tempeh, 
soymilk, and non-dairy frozen desserts including Tofutti, Ice 
Bean, and Rice Dream. One retailer says: “We’ve never had 
a product line like Tofutti, where customers practically tell us 
they’ll bomb our store if we don’t carry it.” Tofutti continues 
to show strong sales, but it is facing competition from other 
soy-based frozen desserts (such as Ice Bean), as well as ice 
cream facsimiles made from fruit (such as Yodolo) or rice 
(such as Rice Dream).
 On the same pages as the article are color ads for Rice 
Dream and Legume “Enlightened Entrees with Tofu.”
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1706. Obis, Paul. 1985. The scoop on the new soy “ice 
creams.” Vegetarian Times. June. p. 44-48. [1 ref]
• Summary: Much of the information in the fi rst part of 
this article was “scooped” from Shurtleff & Aoyagi’s new 
book, Tofutti and Other Soy Ice Creams, which is mentioned 
in a sidebar titled “Soy-based ice creams: Tofu goes on a 
roll.” It begins: “The contributions of William Shurtleff 
and Akiko Aoyagi to the soyfoods industry are legion. The 
duo have dedicated their lives to educating people on the 
virtues of soyfoods. As Doug Fiske, a consultant to Soyfoods 
magazine succinctly put it, “Without them, there wouldn’t 
even be a soyfoods industry. The sidebar discusses the work 
of Shurtleff and Aoyagi (whose photos are shown), and 
summarizes their new book on soy ice creams. Address: Oak 
Park, Illinois.

1707. Plenty Canada. 1985. Plenty Canada project highlights 
(Brochure). Lanark, ONT, Canada. 6 p. June.
• Summary: Includes discussions of Plenty Canada soy 
projects in Sri Lanka, the Caribbean (Dominica, St. Lucia, 
Jamaica), and Lesotho. On Dominica, within 6 months of 
Plenty Canada setting up a Soy shop, one other successful 
Soy Shop (named Soy Kweyol) has been opened by a local 
Dominican who happened to be the fi rst wholesale customer 
of the Plenty Soy Shop. On St. Lucia, a group of farmers at 
La Pelle succeeded in growing approximately 10 acres of 
soyabeans. Denn Farm, a commercial farm, grew 5 acres of 
soyabeans.
 On Jamaica, over 1,000 people received actual training 
in soybean processing over a 1-year period.
 Note: In 1985 Plenty Canada sent Soyfoods Center 

a 4 by 6 inch color photo (taken recently) of the Lesotho 
Soy Dairy, part of the Village Technology Training Centre 
(VTTC), with solar panels on the thatched roof and two 
Plenty volunteers seated on the thatched roof. Address: 
Lanark, ONT, Canada.

1708. Shurtleff, William; Aoyagi, Akiko. 1985. Thesaurus for 
SOYA: Computerized international bibliography of soyfoods 
and the soybean industry, 1100 B.C. to the 1980s. Lafayette, 
California: Soyfoods Center. 23 leaves. June. 28 cm. Second 
edition, Jan. 1986. 28 p.
• Summary: Contents: 1. What is the soya computerized 
bibliographic database? How to order a search for 
information using the soya database. 2. Introduction: Codes 
and conventions. 3. Principles used in thesaurus construction. 
4. Why the term “soya”? 5. Hierarchy of soy-related terms. 
6. Hierarchy of geographical terms. 7. Keywords, subject 
headings, or descriptors used in soya: an alphabetical listing. 
8. Detailed description of soya computerized bibliographic 
database. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 415-283-2991.

1709. Product Name:  Quinoa Tempeh.
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.
Date of Introduction:  1985 June.
New Product–Documentation:  Label. 1985, undated. 5 
by 6.5 inches. White, yellow and black on red background. 
Tempeh Mock Chicken Salad recipe. Quinoa is a high 
protein grain from the ancient Incas of Peru. Interview with 
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Lonnie Stromnes. 1987. Aug. 31.

1710. Gupta, Rajendra (“Raj”). 1985. Work with soymilk 
and tofu (Interview). SoyaScan Notes. July 21. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: On 23 May 1985 a company that Raj helped to 
establish started production of tofu in India in Kanpur (a city 
in northern India in southern Uttar Pradesh, on the Ganges 
River, 250 miles southeast of Delhi; Population 1.2 million). 
Last year he bought and imported a Takai W30B tofu 
system–which can actually process 50 kg/hour of soybeans. 
There is a big demand for his tofu; he can’t keep up with it. 
One month ago he was making 500 kg/day of tofu, but soon, 
when his packaging improves, he will be making 1,500 kg/
day.
 For packaging, he uses a heat-sealed pouch, which is 
sealed with a Takai K-1020 sealer. He makes his own plastic 
containers. His larger plan is to establish franchises, and to 
manufacture tofu equipment in India.
 He has applied for a process patent (not a machine 
patent) on a cold grind process for making soymilk with no 
beany fl avor. He wants to license the patent. The concept 
sounds like a breakthrough. He has patented it in India, the 
USA, and internationally. It is based on a special machine 
which can be made inexpensively, in small shops.
 Another tofu company in India is Tofu India Ltd. 
One company that was located near Delhi is no longer in 
business.
 Note 1. This is the earliest document seen (July 2013) 
concerning the work of Raj Gupta with soyfoods.
 Note 2. Raj Gupta fi rst met Bill and Akiko Shurtleff on 
6 April 1984 when he visited Soyfoods Center in Lafayette, 
California. He was on his way to Japan, well before his 
Indian tofu company came into existence. Address: PhD, 627 
Gaines Dr., Ottawa, ONT, K1J 7W7, Canada. Phone: 613-
741-2558.

1711. Farm Foods. 1985. Creamier than ice cream? Ice Bean 
might just be the ultimate frozen dessert (Ad). Vegetarian 
Times. July. p. 45.
• Summary:  See next page. This full-page color ad contains 
a half page color photo shows a close-up of a woman with 
her eyes closed smiling; she is holding a spoon fi lled with 
Honey-Vanilla Ice Bean. In the lower right corner, a small 
photo shows the product’s new brown and white carton. The 
text begins: “You won’t believe your taste buds. Ice Bean 
is the original non-dairy frozen dessert that’s so creamy 
some say it’s actually creamier than ice cream. Yet Ice Bean 
has no milk or milk products in it at all. Not a drop.” It 
ends: “Ice Bean. You have to taste it to believe it.” Address: 
Summertown, Tennessee.

1712. Jason, Dan. 1985. Short-season soybeans. Organic 
Gardening 32:78-81. July.

• Summary: “Fresh green soybeans have a buttery, delicious 
fl avor and cook fast.” If you choose the proper short-season 
varieties, you can also raise soybeans to the dry-bean stage in 
northern climates. And the number of short-season varieties 
is growing. The author lives on Salt Spring Island, just 
northeast of Victoria, BC, about 50 degrees north latitude. 
He had good results with the soybean varieties Butterbeans 
(eaten green) and Black Jet (eaten dry), both available from 
Johnny’s Selected Seeds, Albion, Maine 04910. Address: 
Fulford, BC, Canada.

1713. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Life Food.
Manufacturer’s Address:  Wallstrasse 3, D-7800 Freiburg, 
West Germany.  Phone: 0761/50 61 55.
Date of Introduction:  1985 July.
Ingredients:  Water, soybeans (organically grown), calcium 
sulfate (Nigari-ko brand).
Wt/Vol., Packaging, Price:  400 gm vacuum packed or 1 kg 
for fresh sale.
How Stored:  Refrigerated.
New Product–Documentation:  Die Geschäftsidee. 1989. 
Dec. p. 32. In 1986 Klaus Kempff began his company Life 
Food in Freiburg. He built his fi rst shop very simply in a 
cellar. He now has 6 workers and uses a 60 square meter 
plant in Freiburg. He sells direct and to distributors.
 SoyaScan interview with Klaus Kempff. 1990. March 
14. He started making tofu in July 1985.
 Label sent by Anthony Marrese. 1990. March 22. 4 
by 2.5 inches. Black, green, and yellow on white. Logo of 
orange circle. “Organic.” Marrese notes that the company 
started making this product in Dec. 1985 and now makes 500 
kg/week. Letter from Klaus Kempff. 1990. June. The original 
name of this product was just tofu. Later it was renamed 
Taifun Tofu.
 Note: This is the earliest record seen (May 2015) 
concerning Life Food of Freiburg, Germany.

1714. Plenty Canada. 1985. Sri Lanka Soy Utilization 
Project. R.R. #3, Lanark, ONT, K0G 1K0, Canada. 10 p. 
Unpublished manuscript.
• Summary: The 5-year project, aimed at increasing 
consumption of soyfoods in Sri Lanka, proposes to establish 
four soya nutrition centers in Kandy, Colombo, Vavuniya, 
and Tanamalwila. Each center will have equipment to make 
soymilk, tofu, soy ice cream, tempeh, and soy fl our (to use 
to fortify wheat in rotti, pittu, etc.). Each center will conduct 
demonstrations and training classes to community groups. 
Address: Lanark, ONT, Canada. Phone: 613-278-2215.

1715. Product Name:  Fried Tofu.
Manufacturer’s Name:  Vegetarian Restaurant.
Manufacturer’s Address:  Panajachel, Guatemala.
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Date of Introduction:  1985 July.
Ingredients:  Tofu, oil.
New Product–Documentation:  Letter from Lorenz Stuber 
and Ellen Figueroa de Stuber. 1993. Aug. 20. Please see 
this letter for details on their work with soya, Soyane, and 
Comida Para Todos in Guatemala. Since 1985 they have 
known about the soy dairy (which Plenty Canada had helped 
to establish) in San Bartolo, Solola, Guatemala. In July 1985 
they started buying tofu and soy ice cream from San Bartolo 
for their vegetarian restaurant in Panajachel. They fried the 
tofu and sold it at the restaurant.

1716. Shurtleff, William. 1985. Re: Computerizing card 
catalog. Thank you for tempeh materials. Letter to Yasuko 
Torii, Kamitsuchidana 324, Ayase-shi, Kanagawa-ken 252, 
Japan, Aug. 1. 1 p. Typed, without signature (carbon copy).
• Summary: “Dear Torii-san. We are right in the middle of 
computerizing our Soyfoods Center library card catalog. 
Already this summer we have keyed in 7,000 cards into 
the computer. A very talented Stanford student is doing the 
actual data entry and I am preparing and then proofi ng every 
card as it is printed out. It keeps me working 12 hours a day, 
7 days a week just to keep up with him. So, this will have to 
be brief.
 “Above all I want to thank you for all of the wonderful 
things that you have sent me, the letters about the 
conference, the symposium brochures, the clippings, and 
your good letters. They are very, very interesting to me. I 
also look forward to hearing whatever tapes you send. I’ll 
return the Tofuyo [Okinawan fermented tofu] video cassette 
and the tapes to you by the end of September, and write more 
at that time when I’m a little more free. I’m also sending you 
$20 to (hopefully) cover expenses (postage, etc.).* You are 
such a kichinto-shita hito! [accurate, precise, punctual, neat 
and tidy person]. Both Akiko and I greatly appreciate this! 
Sincerely,...
 “* To make it as easy as possible for you (though it 
doesn’t seem as much like a real gift or money), we are 
deducting the $20 from your invoice. Akiko said if we sent 
you a $20 bill it would at be mendokusai [a nuisance] to go 
to the bank to cash it. I hope that’s okay.” Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549.

1717. Associated Press (AP). 1985. Tofu takes off: AA [Ann 
Arbor] company churns out the most soybean curd in state. 
Press (Ypsilanti, Michigan). Aug. 4. p. 9B.
• Summary: This article is based on an Associated Press 
release by Frederick Standish. Tofu is growing in popularity 
in America. It used to be sold as “soybean curd” in a few 
Japanese or Chinese restaurants, and some health-food 
stores. But today it’s on grocery store shelves and in kitchen 
refrigerators. The Soyplant, an Ann Arbor cooperative and 
the largest of three tofu makers in Michigan, is trying to keep 
up with the demand.

 The company is located in southern Ann Arbor in a 
cluster of one-story buildings in an industrial park. The 10 
co-op members work two or three shifts, four days a week. 
Last year the Soyplant had about $303,000 in sales, up from 
$250,000 the year before. A huge amount is sold to the 
Meijer’s warehouse in Lansing.
 The Soyplant uses organically grown soybeans produced 
in Ypsilanti on the farm of Mark Vreeland and his father. 
Each week they process about 130 bushels or 7,800 pounds.
 A smaller tofu manufacturer is Oryana Soy Shop, 
managed by Michael Williams in Traverse City.
 Discusses The Book of Tofu, by Shurtleff and Aoyagi. A 
large AP photo shows Mark Ducharme holding up two “tofu 
bricks” as he works at the Soyplant Co-op.

1718. Hamlin, Suzanne. 1985. Tofutti: Can its time be up? 
New York Daily News. Aug. 7.
• Summary: “Tofutti makes no such claims, yet consumers 
think it has more protein and fewer calories than ice cream.” 
The “Soyfoods Association says that most so-called tofu 
desserts are not made from tofu but from isolated soy 
protein... But startling to the alert consumer is the fact that 
the primary ingredient is water, followed by high fructose 
corn sweeteners, then corn oil–no cholesterol but plenty of 
fat and calories there.” A photo shows a pint of hard-pack 
Tofutti–Vanilla Almond Bark fl avor.

1719. Gupta, Rajendra (“Raj”) P. 1985. Re: Visit to Soyfoods 
Center, work with soymilk. Letter to William Shurtleff at 
Soyfoods Center, Aug. 24. 1 p. Typed, with signature on 
letterhead.
• Summary: “It was indeed very nice meeting you last week. 
Your reaction to the soymilk samples I brought with me was 
very gratifying.” Raj is enclosing a “proprietary submission 
agreement” and, after it is signed, will send a copy of the 
invention patent.
 Note: This is the earliest document seen (Oct. 2010) that 
contains the word “ProSoya” or the company name “ProSoya 
Foods International.” Address: VP Tech., ProSoya Foods 
International, 627 Gaines Drive, Ottawa, Canada K1J 7W7. 
Phone: 613-741-2558.

1720. McDermott, Lawrence. 1985. Plenty Canada’s work 
with soybeans and soyfoods (Interview). SoyaScan Notes. 
Aug. 25. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: An in-depth discussion of Plenty Canada’s work 
with soyfoods in Sri Lanka, Lesotho, and the Caribbean 
(Dominica, St. Lucia, Jamaica, Haiti, Antigua, and St. 
Vincent). Address: Executive Director, Plenty Canada, ONT.

1721. Eckett, Alison. 1985. Beating the protein crunch: 
A growing number of people are discovering the range of 
soyfoods, both traditional and modern, that can be made 
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from this bean. Food Processing (UK) 54(8):25-28. Aug.
• Summary: “The term ‘soyfoods’ is a recent generic 
expression that has been used to describe the complete 
range of soy products prepared for human consumption. It 
covers both high technology, modern products such as soy 
[protein] fi bres, concentrates and isolates which are mainly 
used as ingredients by food manufacturers... and includes the 
traditional low technology products of soymilk, soy sauce, 
miso, natto, tofu, tempeh and soy sprouts that have formed 
part of the staple diet in East Asia for thousands of years.”
 Soyfoods are divided into non-fermented and fermented. 
Photos show: (1) Miso Dip (front of two packages). (2) 
Cubes of tofu under water. (3) Nasoya Tofu Vegi-Dip. 
(4) Sliced cakes of tempeh. (5) The front of four tempeh 
packages, made by The Tempeh Works. (5) White Wave 
tempeh, a tempeh burger, and a promotional piece. (6) A box 
of Tofu Lasagna, made by Legume, Inc. (7) The front of a 
package of “All Natural Vanilla Ice Bean Sandwiches,” made 
from Ice Bean by Farm Foods.
 Note: This is the earliest document seen (Jan. 2019) 
that concerns Italian recipes, prepared dishes (Lasagna) or 
restaurants connected with soyfoods outside of Italy.

1722. Frozen Food Age. 1985. Barricini merges with Farm 
Foods; McKernin serves as Chairman, CEO. 2 Tofulite 
products are added; all fl avors now calcium fortifi ed. 
34(1):72. Aug. Also in Whole Foods. 1985. Oct. p. 21.
• Summary: The merger took place on 31 May 1985. Farm 
Foods then became the trade name of Barricini’s natural/
health foods line. The company has added Rum Raisin and 
Wildberry fl avors.

1723. Natural Foods Merchandiser. 1985. New products, 
changing diets propel soyfood sales. Aug. p. 1, 39-40, 42-44.
• Summary: “The soyfoods revolution is being fueled by 
several powerful trends... Many consumers are attracted 
to soyfoods because they are an excellent no-cholesterol 
‘replacement’ for meat and dairy products. Soyfoods are 
also growing with the rising tide of macrobiotics, which 
promotes the use of various soy products. And there are now 
enough soyfoods on the market to create synergy within the 
category: consumers buying soymilk try tofu, and go from 
tofu to tempeh.
 “Tofu is by far the best-selling product in the soyfoods 
category, according to fi gures provided by the Soyfoods 
Association [and Soyfoods Center]. An estimated $60 
million worth of tofu is produced and sold in the U.S. 
annually, while frozen tofu desserts, entrees, and prepared 
products account for approximately $25 million. Soymilk 
sales have jumped from near zero a few years ago to 
$10 million today, while tempeh is an emerging growth 
category at 5 million in yearly sales.” All of the retailers 
interviewed by NFM indicated that the soymilk category is 
experiencing major growth. Most of the growth has been 

in six-ounce aseptic individual serving packages supplied 
by such companies as Westbrae, Ah Soy, Vitasoy and Eden. 
Health Valley’s Soy Moo has recently been repackaged in a 
8.45-ounce package.
 “Tempehworks produces approximately 7,000 pounds of 
tempeh a week during peak months, including that used in its 
processed tempeh products, such as Fakin’ Bacon, New York 
Style Strami and Kansas City Barbecue.”
 Includes “A directory [sic, glossary] of soyfoods 
terminology” that defi nes tofu, tempeh, soybean, miso, 
soymilk, shoyu/tamari, TVP or TSP, soy protein isolate, 
defatted soy fl our, and “secondary” soyfoods products.

1724. San Diego Soy Dairy. 1985. Soycrafters 
Apprenticeship Program (Leafl et). San Diego, California. 1 
p.
Address: 2965 Fifth Ave., San Diego, California 92103.

1725. Soyfoods magazine. 1985. Mechanical specs and 
ad rates (Leafl et). Oak Park, Illinois. 1 p. Typed, without 
signature.
Address: P.O. Box 2007, Oak Park, Illinois 60303. Phone: 
312-848-8120.

1726. Steinkraus, Keith H. 1985. Book review: The Book of 
Tempeh, 2nd ed. Revised & updated, by W. Shurtleff & A. 
Aoyagi. Food Technology. Aug. [1 ref]
• Summary: A substantial, favorable review. Address: Prof., 
Microbiology, Cornell Univ., Geneva, New York.

1727. Product Name:  Tofruzen (Non-Dairy Hard Pack Soy 
Ice Cream) [Chocolate, Strawberry, Vanilla-Almond].
Manufacturer’s Name:  Tofu Today (Marketer). Made in 
Boulder, Colorado, by White Wave, Inc.
Manufacturer’s Address:  333 W. Hampden, Suite 1010, 
Denver, CO 80110.
Date of Introduction:  1985 August.
How Stored:  Frozen.
New Product–Documentation:  Spot in Natural Foods 
Merchandiser. 1985. Oct. Six fl avors. Spot in Food & 
Beverage Marketing. 1985. Nov. “Tofu Heads for Rockies. 
The product is being introduced into the Denver area. Jason 
Bois is president of Boulder-based Tofu Today.” Sentinel 
(Lakewood, Colorado). 1986. Jan. 30. “Local Competition 
for Tofutti.” It sells for a little over $2/pint at King Soopers. 
By Aug. 1986 Tofu Today Inc. was at 300 East Hampden, 
Suite 403, Englewood, Colorado 80110. Leafl et. 1987. 
March. 8½ by 11 inches, color. “Introducing the hottest new 
seller in frozen desserts... Tofruzen, Instead of Ice Cream. 
The frozen dessert with tofu that meets Soyfoods Association 
standards.”

1728. Shurtleff, William. 1985. Re: Your delicious soymilk. 
Letter to Raj Gupta, ProSoya Foods International Inc., 627 
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Gaines Dr., Ottawa, Canada K1J 7W7, Sept. 5. 1 p. Typed, 
on letterhead.
• Summary: “Dear Raj: I was so happy to see you again 
during your last visit. You have made some remarkable 
discoveries, and I will do whatever is possible to help you 
introduce them to the world. I am enclosing the signed 
agreement, and will be very discreet about not leaking your 
secrets. Please be sure to let me know when the patent is 
granted and the information becomes public.
 “I honestly thought your soymilk was one of the best, 
if not THE best, I have ever tasted. When Akiko returned 
home, I asked her to sample each fl avor. Her comment was 
that she wished you had brought an unfl avored, plain sample 
so that we could really see how well you had succeeded in 
eliminating the beany fl avor. I then realized that I felt exactly 
the same. Is there any way you could ship us such a sample, 
perhaps on ice. I know it is possible. I really wish you would 
send about 1-2 pints. That will allow us both to give you a 
better evaluation of your basic product.
 “I still want to urge you to write an article for soyfoods 
magazine about your new soymilk. And I look forward to 
receiving the patent application.
 “Sincerely,...”
 Note: By Oct. 11 the company’s new address was: 801-
275 Slater St., Ottawa, Canada K1P 5H9. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549.

1729. Lloyd, Beth. 1985. Tofu recipes. Barricini Foods, Inc., 
123 South St., Oyster Bay, NY 11771. 5 p. As seen on ABC’s 
“Good Morning Show,” Wed. Sept. 11, 1985. Unpublished 
manuscript.
Address: Oyster Bay, New York.

1730. Dominguez de Diez Gutiérrez, Blanca. 1985. Re: 
Work with soyfoods in Mexico. Letter to William Shurtleff at 
Soyfoods Center, Sept. 24. 2 + 3 p. Handwritten.
• Summary: “Enclosed are the pages you sent me. I hope 
you fi nd them satisfactory.” Recently a terrible earthquake hit 
Mexico City and several states on the Pacifi c Coast. Down-
town Mexico City was badly damaged, with many buildings 
crushed to the ground.
 “Under the circumstances it is diffi cult for me to speak 
about Soya. I have now a big project with Azucar de Mexico 
[Mexican Sugar] to give soya workshops to the sugar cane 
cutters who are the poorest work men in Mexico. This used 
to be the slaves’ work in the past. But must wait now, since 
their building is about to fall apart.
 “I shall give Soya workshops in Holland [Netherlands] 
to train volunteers for third world countries. Am in the 
process of founding another Soya Cooperative in Xochimilco 
and the seat of the Butterfl y Foundation in the mountains 2 
hours from Mexico. Will send you the programs as soon as 
we are organized.”
 “Best wishes and my love to you and Akiko, Blanca.”

 Accompanying this handwritten letter is a 2-page 
typed list of: (1) References for ten Spanish-language 
articles written each month by Blanca Dominguez de D.G. 
from January to October for Natura magazine, edited and 
published by Editorial Posada. The titles (translated into 
English) are: The challenge of hunger. The future of mother’s 
nutrition. The advantages of mother’s milk. Do you want 
a beautiful and intelligent child? Nutrition for the baby. 
A rich diet for a poor child. If all the world’s mothers... 
Complementary proteins. Nutritious and inexpensive 
breakfasts. The struggle against undernutrition. She 
summarizes: “These were a whole series of articles linked 
one to the other which tried to present a solution for hunger 
and undernourishment using in the fi rst place soya and 
then complimentary proteins. It was directed to people of 
very low incomes.” (2) Booklets and books by Blanca from 
1977 to 1984 and published by Editorial Posada. (3) Eight 
articles about soya by various authors published in different 
newspapers. Address: Apartado Postal 21140, Mexico, D.F. 
04000, Mexico.

1731. Groom, Jon; Groom, Sarah. 1985. Bean Machine story. 
Point Soja–Soyfoods. Autumn. p. 8. [Eng; Fre]
• Summary: Jon and Zorah Groom started a business in 1982 
making tofu, soysage, and Soyanaize (vegan mayonnaise) 
from their kitchen. They learned how to make tofu and 
soymilk while living in Eire [Ireland] with some people 
from Stephen Gaskin’s Farm in Tennessee. With a co-op of 
7 people (The Bean Machine Co-op Ltd.) they transformed 
an old car spares shop at Crymych into Wales’ fi rst soy dairy. 
It began operation in January 1984. A new product was Tofu 
Pasties. They are now building a new plant in Cardigan. 
Address: Crymych, Wales.

1732. Health Foods Retailing. 1985. Barricini, Farm Foods 
link revolves around tofu line. Sept. p. 8.
• Summary: Barricini Foods, which has had great success in 
producing a tofu-based frozen dessert, Tofulite, is seeking 
to expand in this growing fi eld through a recent merger with 
Farm Foods. The distinguishing factor between the two 
product lines is in the sweetener used. Barricini’s Tofulite 
is sweetened with sugar while Farm Foods’ Ice Bean is 
sugar-free. Under the merger agreement Farm Foods will be 
able to market their product under the Barricini banner and 
make use of the Barricini distribution system, which now 
covers supermarkets, restaurants, convenience stores, and 
institutions.

1733. Jackobs, Joseph A.; Smyth, C.A.; Erickson, D.R. 
1985. International soybean variety experiment: Tenth report 
of results, 1983. INTSOY Series No. 28. xiv + 113 p. Sept. 
(College of Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: In the ISVEX trials, soybeans were tested in the 
following regions and countries (For the year 1983): Algeria, 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   732

© Copyright Soyinfo Center 2019

Argentina, Bangladesh, Bolivia, Burma, Cameroon, Chile, 
Colombia, Costa Rica, Cuba, Dominica, Ecuador, Egypt, 
El Salvador, Gabon, Gambia, Ghana, Guatemala, Guinea-
Bissau, Honduras, Indonesia, Korea, Laos, Madagascar, 
Mali, Mexico, Morocco, Nepal, Pakistan, Paraguay, Peru, 
Philippines, Portugal, Puerto Rico, Saint Lucia, Senegal, 
Somalia, South Africa, Sri Lanka, Sudan, Thailand, Turkey, 
United States, Upper Volta, Venezuela, Yugoslavia, Zaire, 
Zambia, Zimbabwe.
 (For the year 1982): Brazil, Burma, Cuba, Italy, Peru, 
Turkey, Zaire.
 In Dominica, on 19 Nov. 1983, with Plenty Canada 
serving as the cooperator, 16 varieties of soybeans were 
planted at the Royal Botanical Gardens, Roseau. Jupiter gave 
the highest yield, 676.8 kg/ha.

1734. Johnson, Kirk. 1985. Rating the natural sweets: 
Despite their image of wholesomeness, not all natural 
desserts and snacks are healthful foods. East West Journal. 
Sept. p. 56-61. [1 ref]
• Summary: Contents: Introduction. The best sweets money 
can buy. When is a natural sweet unnatural? Re-thinking 
sweets in a natural context. Natural sweets Hall of Fame. 
Mix with care. Making sense of it all.
 According to Tofutti and Other Soy Ice Creams, by 
William Shurtleff and Akiko Aoyagi, “yearly production of 
soy ice creams now stands at around 2.3 million gallons–
over $39 million worth–and has grown at over 600% a year 
for the past two years. Shurtleff says such meteoric growth 
has attracted a fair share of forked-tongued entrepreneurs. 
‘The soy ice cream market is riddled with deception,’ claims 
the soyfoods advocate.” Also discusses Ice Bean, Tofulite, 
and Rice Dream.

1735. Kotzsch, Ronald E. 1985. Macrobiotics: Yesterday and 
today. Tokyo and New York: Japan Publications Inc. 292 p. 
Sept. Illust. Index. 26 cm. [144* ref]
• Summary: The best and most objective book available to 
date (July 2017) on the origins and history of macrobiotics, 
worldwide. Includes detailed information on central ideas 
and practices of macrobiotics, its leaders, organizations, 
applications, and aspirations. Carefully researched and well 
written.
 Contents: 1. Ekken Kaibara: The grandfather of 
macrobiotics. 2. Sagen Ishizuka: The founder of modern 
macrobiotics. 3. George Ohsawa: The early years (1893-
1929; Yukikazu Sakurazawa, later known as George Ohsawa 
was born on 18 Oct. 1893 in a western suburb of Kyoto, 
Japan, the family’s eldest child). 4. George Ohsawa: The fi rst 
sojourn in the west (1929-1936). 5. George Ohsawa: Return 
to Japan in crisis (1936-1939).
 Photographic interlude for Macrobiotics Yesterday. 
Illustration (line drawing) of Ekken Kaibara. Photos of 
Ishizuka, Nishibata, Ohsawa’s parents, George Ohsawa 

(many from 1901-1966). 6. George Ohsawa: The war years 
(1940-1945). 7. George Ohsawa: Hope for a new Japan and 
a new world (1945-1953). 8. George Ohsawa: The world 
journey of the penniless samurai (1953-1966; George and 
Lima visited India [Nov. 1953-July 1955]; Africa [Aug. 
1955-Feb. 1956, incl. Kenya, and 3½ months with Albert 
Schweitzer at Lambarene, Gabon]; Paris, France and 
Brussels, Belgium; New York City, USA [late 1959-Oct. 
1961]; France [around 1961 he met Louis Kervran]; Tokyo 
[most of 1963-64]; Vietnam 1965; Tokyo, where he died 
on 23 April 1966 [24 April Japan time], probably of fi larial 
parasites contracted in Lambarene, and smoking). 9. George 
Ohsawa: The man and the legacy. 10. After the master: Part 
one: America.
 Photographic interlude for Macrobiotics Today. Photos 
are given (p. 193-208) of Toshi Kawaguchi, Michi Ogawa, 
Hiroshi Maruyama, Kaoru Yoshimi, Francoise Riviere, 
Cecile Levin, Dr. Kikuo Chishima, Dr. Moriyasu Ushio, 
Michio and Aveline Kushi, Herman and Cornellia Aihara, the 
Kushis, Aiharas, and Shizuko Yamamoto, William Dufty, Bill 
Tara, Aveline Kushi and Wendy Esko, Alex Jack, Dr. Marc 
van Cauwenberghe, Edward Esko, Murray Snyder, Noboru 
Muramoto, Jacques and Yvette de Langre [DeLangre], 
Jerome Carty, Duncan Sim, Lima Ohsawa, Shuzo Okada, 
Hideo Ohmori, First European Congress of Macrobiotics in 
London, Nov. 1978, Lenk summer camp, Switzerland, July 
1984, Jan Lansloot, Peter Doggen, Rik Vermuyten, Georges 
Van Wesenbeeck, Roland Keijser, Mayli Lao Shun, Tomio 
Kikuchi (in Brazil).
 11. After the master: Part two: Japan. 12. After the 
master: Part three: Europe and elsewhere. 13. The gospel 
according to Kushi. 14. Macrobiotics in western culture. 15. 
Prospects for the future. Bibliography.
 The author, an excellent historian and writer, with a 
delightful sense of humor and light touch, began his study 
and practice of macrobiotics under Michio Kushi in Boston 
in Jan. 1967. A photo of Ronald E. Kotzsch appears on the 
back cover. This book is based on his doctoral dissertation 
titled “Georges Ohsawa and the Japanese Religious 
Tradition,” submitted on 1 April 1981 for a PhD degree in 
History of Religions from Harvard University. Pages 185-
86 discuss briefl y the role of the macrobiotic movement 
in introducing soyfoods (especially miso, shoyu, and tofu) 
and natural foods to America. Address: PhD, Hanover, 
New Hampshire; The New North Church, Hingham, 
Massachusetts (18 Mar 1985).

1736. Kotzsch, Ronald E. 1985. The origins of the Lima 
Food Co. at St. Martin-Latem, Belgium (Document part). 
In: R.E. Kotzsch. 1985. Macrobiotics: Yesterday and Today. 
Tokyo and New York: Japan Publications Inc. 292 p. See p. 
131-32.
• Summary: During the late 1950s, George Ohsawa lectured 
in Paris and Brussels, before he made his fi rst trip to the 
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USA. His lectures is these two cities attracted several 
hundred listeners and made them his two main bases of 
support in Europe. Over the next few years, the macrobiotic 
community grew in Paris and Institut Tenryu became an 
active study center which also provided macrobiotic foods; 
In Brussels, there was a study center, restaurant, and food 
outlets. “In addition to Brussels, St. Martin-Latem became 
a focus of activity. In this small town near Ghent a noted 
Belgian painter named Edgar Gevaert lived with his large 
family. Gevaert had been a soldier in the First World War 
and afterwards bought a piece of sandy wasteland in the 
countryside. He made it into a near self-suffi cient homestead, 
living there with his wife and eleven children and pursuing 
his art. He was active in the World Federalist Movement and 
it was through this connection that he met Ohsawa. Gevaert 
adopted Ohsawa’s macrobiotic outlook and did a great 
deal to help activities. In 1959, with the cooperation of his 
eldest son [Pierre], he established the Lima Food Co. at St. 
Martin-Latem. This was the fi rst explicitly macrobiotic food 
company outside Japan. Kaoru (Clim) Yoshimi and Fujiko 
(Ellie) Sugamoto came, at Ohsawa’s request, from India to 
teach cooking, miso-making, and other macrobiotic food 
techniques. Lima Products fl ourished, soon distributing food 
all over Europe and to the United States. It has remained 
to this day a leader in the production and distribution of 
macrobiotic quality food in Europe.” Address: The New 
North Church, Hingham, Massachusetts (18 Mar 1985).

1737. Kotzsch, Ronald E. 1985. George Ohsawa and Maison 
Ignoramus in Yokohama (Document part). In: R.E. Kotzsch. 
1985. Macrobiotics: Yesterday and Today. Tokyo and New 
York: Japan Publications Inc. 292 p. Sept. [144* ref]
• Summary: Pages 106-08: “Early in 1947 Ohsawa moved 
yet again, this time to the Myorenji district of Yokohama 
[south of Tokyo] where he rented a tiny house. He called 
this the Maison Ignoramus, “House of the Ignorant.” 
These frequent transfers refl ect the housing and economic 
diffi culties of the time. Perhaps too, they refl ect Ohsawa’s 
restlessness, his search for a context in which he could 
express himself fully and organize his activities most 
effectively.
 “Later that year Ohsawa read in the Reader’s Digest a 
condensed version of a book called The Anatomy of Peace 
by the American Emory Reeves. He was much impressed 
by its vision of a world political structure to prevent 
war. Shortly thereafter, Ohsawa came into contact with 
Japanese representatives of the World Federalist movement. 
This group had begun in the United States after the war, 
mainly through the work of intellectuals and public fi gures 
associated with the University of Chicago [Illinois]. It aimed 
to establish a world government, with all the elements of a 
national government: a parliament, president, even a ‘world 
army’ to enforce the authority of the central government. It 
was hoped that an international rule of law would achieve 

world peace. Centers were set up in various countries, 
and efforts were made to draw up a satisfactory world 
constitution.
 “Ohsawa saw World Federalism as the perfect 
complement to his own Shin Seikatsu Ho. His vision of a 
peaceful world community began with individual biological 
regeneration. That of World Federalism began with a global 
organization based on law. Ohsawa joined the movement and 
quickly became one of the leaders of the nascent Japanese 
branch.
 “With this broad new perspective, Ohsawa tried to 
give his activities an international ambience. He adopted 
the term ‘macrobiotics’ derived from Greek and meaning 
‘great, all-embracing life.’ It is not clear where Ohsawa got 
the term. It may have come from the title of a book by an 
18th century German physician named von Hufeland (see 
Chapter 15, p. 264). Whatever its source, the term was more 
international than Shoku-Yo or Shin Seikatsu Ho. Ohsawa 
also changed his own name. He substituted an alternate 
reading of the ‘sakura’ or ‘cherry tree’ ideograms, and came 
up with ‘Ohsawa.’ George came as a fanciful pronunciation 
of Jyoichi, a possible reading of his fi rst name characters. 
Hence he became George Ohsawa. Also he gave many of his 
students Western style P.U. (Principe Unique) names such 
as Augustine and Gertrude. A few managed to escape this 
scourge, though with some diffi culty. Ohsawa felt he was 
training citizens of the world, international missionaries who 
would bring the gospel of biological revolution and world 
government to all nations.
 “In 1948 Ohsawa moved the Maison Ignoramus to 
the Hiyoshi district of Yokohama, where it was to remain 
for four years. He gave it a second name, ‘The World 
Government Center,’ and put a large sign with those words 
on the roof of the small house. He continued to teach about 
the importance of food in health, and published a magazine 
called Sana (‘Health’) to spread these views. He also began 
to publish a newspaper (every ten days) called Sekai Seifu 
(‘World Government’). In it he addressed broader social, 
economic and political issues from his combined macrobiotic 
and world federalist perspective. Beginning in 1948 
Ohsawa drafted a monthly letter to the leaders of the world, 
presenting his suggestions for solving current problems. The 
letter was rendered into fractured English, mimeographed, 
and then sent to 100 prominent political and cultural fi gures 
including Stalin, Truman and Einstein. The single reply 
was from Dr. Albert Schweitzer in Africa, and included an 
invitation to visit. Schweitzer probably never suspected that 
the unknown Japanese would someday actually arrive in 
Lambarene with his wife.
 “At the same time Ohsawa tried to inject his macrobiotic 
views about the role of food in human life into World 
Federalism. He wrote to the leaders of the movement, 
complimenting them on their draft of a world constitution 
but chiding them for ignoring the role of food in establishing 
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world peace. A world of peace can be realized only by a 
world of healthy and happy individuals. And this can be 
accomplished only by sound diet in accordance with the 
law of nature. If the leaders and citizens of the world eat 
foods such as meat and sugar, which generate fear and 
hostility, there will never be peace, regardless of a world 
political structure. Ohsawa coined the phrase ‘biological 
theory of revolution,’ and argued that until now all attempts 
to improve the human condition have focused on changing 
social, political and economic forms. They have ignored the 
biological basis of human life-food. Hence they have failed. 
Only a revolution which keeps this idea in mind will be 
effective and lasting. The movement for world peace must 
understand diet and apply this understanding in its work. In 
the summer of 1949 Norman Cousins, one of the American 
leaders of the World Federalist movement and founder of 
The Saturday Review of Literature, visited Hiyoshi. He 
stayed for a week, sharing the simple diet of miso soup and 
brown rice.”
 “Ironically, as Ohsawa was adopting his ‘citizen of the 
world’ stance, he was censured by the government as an 
ultranationalist. After the war the authorities surveyed all 
war-time writings to ferret out ‘dangerous persons.’ The 1937 
version of Hakushoku Jinshu o Teki to Shite had been banned 
as seditious by the Imperial Government in 1941. Now that 
same book was judged dangerously patriotic, and Ohsawa 
was offi cially blacklisted. He was barred from holding public 
offi ce, which he did not mind, and from traveling abroad, 
which he did indeed mind.
 “For the next four years Ohsawa, not knowing when 
he himself would be able to go abroad, devoted much time 
and energy to the training of the students at the Maison 
Ignoramus. They would be his proxies in spreading 
macrobiotics in Japan, and particularly in the world beyond. 
Very consciously and carefully he sought to train people to 
be missionaries to the world. A small dormitory was built in 
the garden, containing a men’s and a women’s section. With 
bunk beds arranged three or four high it could accommodate 
about thirty people. It was usually full. Many of those who 
came were young idealists, sincerely attracted to Ohsawa and 
his mission. Others were interested more in the opportunity 
to go abroad. All were free to come and go as they pleased. 
The school was organized on the principle of ‘He who comes 
let him come, he who goes let him go.’ Of those who came 
and stayed, many were to remain active in the macrobiotic 
movement for years.
 “Ohsawa ran the school as a dôjô, a place where a Tao or 
spiritual discipline is practiced. It was not a clinic or hospital. 
No sick people were allowed. Conditions were spartan, with 
no heaters, no radios, and no newspapers. Ohsawa, as sensei, 
or ‘Master’ was the absolute authority. The students or deshi 
were there to train themselves physically, mentally and 
spiritually. They looked to him for guidance and obeyed him 
absolutely.

 “Each day followed a strict schedule. The students rose 
at 5: 00 A.M. and went immediately to a nearby aikidô dôjô 
for an hour and a half of martial arts training. Returning to 
the school, they performed o-soji, or the ‘honorable cleaning’ 
of the dojo buildings and grounds. The place was completely 
swept and then the straw mat fl oor, wooden pillars, and 
verandas were scrubbed down with cold water. Ohsawa, 
who usually had been up since two or three A.M. writing, 
would join the students in this task. Brandishing a duster in 
each hand, he would clean the walls with the speed of an 
ambidextrous swordsman. He would scrub the fl oor squatting 
on tiptoes, moving the rag vigorously with both hands. In all 
things he gave the students an example of effi ciency, speed 
and concentration. Ohsawa would also sweep the street 
and clean the sewerage ditch that ran from the house to the 
station. One day the passing milkman had compassion on the 
poor fellow shoveling out the ditch and offered him a job. 
Ohsawa politely refused.
 “After a brief period of free time the three-hour morning 
lecture began. Ohsawa stood before a blackboard in the 
narrow main room. The students sat in stiff seiza, the formal 
seat-on-heels position, on the fl oor about him. He lectured on 
a wide variety of topics-current events, history, art, literature-
surveying all from the perspective of the Unique Principle” 
(Continued). Address: PhD, Hanover, New Hampshire; The 
New North Church, Hingham, Massachusetts (18 Mar 1985).

1738. Shurtleff, William; Aoyagi, Akiko. comps. 1985. 
Bibliography: Vitasoy. Lafayette, California: Soyfoods 
Center. 2 p. Unpublished. 28 cm. [34 ref]
• Summary: Consists of bibliographic records sorted 
alphabetically by author, printed on a dot-matrix printer. 
None of the records has a summary or abstract. Nor is there 
any index. Note: This was made as a gift for K.S. Lo of 
Vitasoy (Hong Kong). Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549. Phone: 415-283-2991.

1739. Shurtleff, William; Aoyagi, Akiko. comps. 1985. 
Bibliography: [Soy in] India. Lafayette, California: Soyfoods 
Center. 8 p. Unpublished. 28 cm. [236 ref]
• Summary: Consists of bibliographic records sorted 
alphabetically by author, printed on a dot-matrix printer. 
None of the records has a summary or abstract. Nor is 
there any index. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 415-283-2991.

1740. Product Name:  Tofu Dream (Soy Ice Cream) 
[Vanilla, Chocolate, Strawberry, Maple Walnut, or Coffee].
Manufacturer’s Name:  Tofu Treats Ltd. (Marketer). Made 
in Canada by St. Clair Ice Cream Co.
Manufacturer’s Address:  36 Rosevear Ave., Toronto, ONT, 
Canada.  Phone: 416-699-1141.
Date of Introduction:  1985 September.
How Stored:  Frozen.
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New Product–Documentation:  AdNews (Toronto, ONT). 
1985. Aug. 6. “The Latest in Yuppie Food.” Canadian Jewish 
News (Toronto, Ontario). 1985. Sept. 12. The product was 
developed by Arthur Herhold, former general manager of 
Farm Foods.

1741. Torii, Yasuko. 1985. Book review: The Book of 
Tempeh, 2nd ed. Revised & updated, by W. Shurtleff & A. 
Aoyagi. Hikari. Aug/Sept. p. 46. [1 ref. Eng]
• Summary: A substantial, positive review, showing the 
cover of the book and one recipe. In a box below the review 
we read:
 “Several natural food restaurants in the Tokyo area 
offer tempeh on their menus. Among them are Healthy Kan 
(see this month’s restaurant review); Alicia, at Daini Suzuki 
Biru, Kitazawa 2-9-23, Setagaya Ku, tel. 03-485-3681; and 
Mamenoko at 2-24 Nakamachi, Omiya Shi, Saitama Ken, tel. 
0486-44-1323.
 “Prepared tempeh is sold at the Aoyama and Kichijoji 
Natural Houses, and Nihonbashi Mitsukoshi Dept. Store, 
frozen foods section.

“The Book of Tempeh and Tempeh starter is available 
from Y. Torii, who can answer any questions on availability 
or manufacture of tempeh. Call her at 0467-76-0811, or 
contact her at 324 Kamitsu- chidana Ayase, Kanagawa 252.”
 Note: On page 41 is a review of Healthy-Kan (Herushi-
kan) natural foods, which was started in Nov. 1984 by Ikuyo 
Imuta, who says her mother was an excellent cook. “She 
chose to include tempeh on her menu not only because of its 
nutritional qualities, but because it’s such a versatile protein 
source which can be used to make anything from cake to 
curry.” Address: Kamitsuchidana 324, Ayase-shi, Kanagawa-
ken 252, Japan. Phone: 0467-76-0811.

1742. Coudert, Guy. 1985. Le soja dans l’alimentation 
[Soyfoods]. Point Soja–Soyfoods. Autumn. p. 7. [Fre; Eng]
• Summary: A brief introduction to soyfoods, traditional 
products (Asia), modern products (Occidental), markets. 
Concerning modern products: “Isolates are expanding the 
fastest. The pet food market would be the biggest market 
for vegetable proteins. This market will remain highly 
specialized, to the difference of the one for traditional 
products, because it will save the agribusiness industry in 
priority.” Address: Director of Marketing, ONIDOL.

1743. Product Name:  [Soymilk (Natural, and Vanilla)].
Foreign Name:  Leche de Soya (Natural, Vanilla).
Manufacturer’s Name:  Empresas Soya-Soy.
Manufacturer’s Address:  Km. 4 Carretera Transpeninsular 
al Norte, La Paz, Baja California Sur, Mexico.
Date of Introduction:  1985 October.
Ingredients:  Purifi ed water, soybeans, sugar, vanilla.
Wt/Vol., Packaging, Price:  100 ml in pre-printed plastic 
bag.

How Stored:  Refrigerated.
Nutrition:  Per 100 ml: protein 3.6 gm, carbohydrates 13 
gm, fat 1.81 gm, calcium 18.7 mg, total solids 5.83 gm, 
calories 83.
New Product–Documentation:  Leafl et (2 panels each side, 
each panel: 22 x 13 cm, blue on white) sent by Fran Barnes. 
1988. June. Ya Esta Aqui. Leche de Soya. Soya-Soy, el 
alimento del futuro [It’s already here. Soymilk. Soya-Soy, the 
food of the future]. Drink it at your favorite store. With four 
recipes. On the front panel is a smiling young man wearing a 
sort of space helmet.
 Letter from Fran. “Several year ago I wrote you that 
I was beginning a soymilk factory in Baja. There are 
many advantages to producing in Mexico and it was a 
good experience. Now we would like to sell ($8,000 for 
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everything) or lease our tofu and soymilk factory. There is 
a good market in existence and a very potential future for 
soymilk here.” Response from Fran to questions. 1988. Aug. 
1. The soymilk was introduced in Oct. 1985 by Soya-Soy in 
natural and vanilla fl avors, and produced intermittently as a 
liquid. They made a maximum of 2,000 liters/month. They 
also made tofu but only about 15 kg/month, which they sold 
only to friends. “Ejo Takata has equipment at his acupuncture 
school but has not produced soymilk since the earthquake. A 
lot of information goes out now to the people from the Social 
Services Government Dept. on how to cook with soybeans 
and make foods.”
 Label. Received Aug. 1988. Green, blue and purple 
printed on 7 by 9 inch clear plastic bag. An illustration 
(line drawing) shows a soybean with a football helmet on 
throwing the world. “Keep refrigerated. Product of vegetable 
origin. Rich in protein, minerals and vitamins. Does not raise 
cholesterol.”

1744. Kaderas de Kerleau, A. 1985. Association Européenne 
du Soja [Soyfoods European Association]. Point Soja–
Soyfoods. Autumn. p. 1-2. [Fre; Eng]
• Summary: “To answer the desire expressed by many 
tofu and soyfoods makers, the ARTS in collaboration with 
ONIDOL CIS, will organize in Paris on 12-13 March 1986 
the second European Soyfoods Workshop.
 This workshop will provide the opportunity for giving 
a legal structure to the European Soyfoods Association 
(l’Association Européenne du Soja), announced at the fi rst 
workshop, in Amsterdam [Netherlands] (Sept. 1984).
 This workshop is for all people involved in the soyfoods 
industry: soyfoods makers, distributors, specifi c equipment 
manufacturers, farmers, nutritionists, medical doctors, 
consumers...
 The program will discuss the specifi c problems of this 
new industry: Development of European standards, soybean 
cultivation and supply, distribution and marketing, specifi c 
equipment, nutritional aspects, tofu makers in Europe, 
etc. The detailed program will be sent to those who are 
interested, and return the following form.” A clip-out reply 
form is enclosed.
 Note: This is the earliest document seen (Jan. 2003) 
concerning a European Soyfoods Association. Address: 
ARTS, 108 rue St. Honore, Paris, France.

1745. Plenty Canada News (Lanark, Ontario, Canada). 
1985. African drought continues. Oct. p. 1.
• Summary: “For the fi rst time in over 6 months, it rained 
in Lesotho last week (Oct. 15).” Lesotho has been suffering 
from drought for the past 5 years. “Plenty has been providing 
emergency food supplies to about 90 people a week, over 
half of them children, since last January. These supplies 
include cornmeal, peas, and soyfoods from Plenty’s 
soy-dairy at the Village Technology Training Centre in 

the Quthing Valley.” A photo shows a Plenty volunteer 
examining a malnourished child in Lesotho. Address: Plenty 
Canada, R.R. 3, Lanark, ON K0G 1K0, Canada.

1746. Plenty Canada News (Lanark, Ontario, Canada). 
1985. St. Lucia soy shop opens. Oct. p. 2.
• Summary: “Plenty’s soy shop/training centre in Castries, 
on the Caribbean island of St. Lucia, opened in July [1985] 
and became a success almost overnight. The centre trains soy 
food technicians, develops recipes to fi t traditional tastes, 
and wholesales soy products to retail soyfood outlets. It also 
provides a market for soybeans produced by local farmers.
 “Products of the centre, such as tofu, accras (soy 
fritters), and soy fl our, are rapidly gaining popularity in St. 
Lucia.
 “The soy centre is part of an effort to introduce new 
sources of protein which are inexpensive and can be 
produced locally. At present St. Lucia imports most of its 
protein foods.”
 A photo shows trainee Glen Moses standing in front of a 
motorized mill, which is grinding soaked soybeans to make 
tofu. Address: Plenty Canada, R.R. 3, Lanark, ON K0G 1K0, 
Canada.

1747. Soyfoods Association of America, Standards 
Committee. 1985. Tofu standards. 8th draft. Lafayette, 
California: Compiled by William Shurtleff of Soyfoods 
Center. 18 p. Oct. Note: 7th draft, 20 March 1985, 18 p., 
was submitted to U.S. Food and Drug Administration for 
comments. [11 ref]
Address: Lafayette, California and Greenfi eld, 
Massachusetts.

1748. Whitman, Joan. comp. 1985. Craig Claiborne’s The 
New York Times food encyclopedia. New York, NY: Times 
Books (div. of Random House). 496 p. Illust. (line drawings). 
25 x 20 cm. [120* ref]
• Summary: The soy-related entries are as follows: Kecap 
(ketjap, p. 237): The Indonesian name for soy sauce in 
its basic form. “Kecap, with its broad uses in Indonesia, 
became simply ‘table sauce’ to English-speaking foreigners. 
By extension, ketchup became the national table sauce in 
America. See also Ketchup.”
 Ketchup (p. 238): The New York Times prefers to spell it 
ketchup, but catchup and catsup are generally accepted. The 
late Tom Stobart, in his The Cook’s Encyclopedia, says that 
the word came into English ‘from the Orient, perhaps from 
the Malay or Chinese.’
 “’You fi nd ketjap benteng or ketjap manis in Indonesian 
recipes and that is a form of sweet soy sauce,’ he wrote. 
‘Cookbooks of the last century abound with recipes–oyster 
ketchup (oysters with white wine, brandy, sherry, shallots 
and spices), mussel ketchup (mussels and cider), pontac 
or pontack ketchup (elderberries), Windermere ketchup 
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(mushrooms and horseradish), wolfram ketchup (beer, 
anchovies and mushrooms).’
 “There are also ketchups made with walnuts, cucumbers, 
and many other items that caught some cook’s imagination.
 “A New Jersey man wrote to me that ‘catchup is a 
Chinese invention and is still called in Cantonese fan-kei 
cheop. Fan-kei is the name for tomato, literally “foreign 
vine-vegetable” and cheop is juice as in chang-cheop (orange 
juice). The truncated word kei-cheop or catchup is obtained 
by dropping fan.
 Soy Sauce (p. 419-20): Among Chinese soy sauces, 
dark/black soy sauce is thicker than thin/light because the 
former contains molasses.
 Tofu (p. 451-52): There are said to be 7 kinds of tofu in 
Japan. “The best book on tofu making I know is The Book of 
Tofu, by William Shurtleff and Akiko Aoyagi. Published in 
paperback, it contains not only detailed instructions but also 
fi ve hundred recipes.” Note: This book is also listed in the 
bibliography.
 Worcestershire Sauce (p. 483-86): Contains an 
extensive discussion of the history of Worcestershire sauce. 
“There are certain names in the world of wine and food 
that are inextricably linked... indelibly inscribed on the 
gastronomic roster is Lea and Perrins, makers of the original 
Worcestershire sauce, ‘the original and genuine, from 
the recipe of a nobleman in the county,’ as it reads on the 
label. The county in question, of course, is Worcestershire, 
England. The label does not reveal the name of the nobleman 
nor to this day will the producers of the sauce reveal it.
 “The saga of the sauce dates back to the fi rst years of the 
1800s, when the governor general of Bengal returned from 
his post to his native England. He had in his possession a 
formula for a sauce that had been created in India. One that 
he had relished at his table and offered to his guests.
 “At that time there were two chemists in the English 
Midlands named John Lea and William Perrins, partners in 
a then novel enterprise, a ‘chain’ of chemists shops. Their 
association had begun in the 1820s. Their main offi ce was 
in the town of Worcester, in the shire, or county, of the same 
name.
 “The governor general took the recipe to Mr. Lea 
and Mr. Perrins with a request that they try to reproduce 
it as closely as possible. The story goes that the chemists 
produced a concoction that was to their noses and tastes 
unpalatable. They stored it in the cellar and forgot it.
 “Months, perhaps years, later they sampled it once more 
and found it not only acceptable but haunting in its fl avor. 
Within a short while they were bottling the stuff, and it is 
a matter of genuine historical record that, without any kind 
of advertising as it is known today, in a few short years the 
Worcestershire sauce of Mr. Lea and Mr. Perrins was known 
and coveted in kitchens throughout the world...
 “The incredible haste with which the fame of 
Worcestershire sauce spread is generally credited to the fact 

that the manufacturers loaded cases of the sauce on all the 
ocean liners that plied in and out of English waters. The 
stewards of the ocean-going liners were ‘encouraged’ with a 
few shillings here, a few pounds there, to offer the sauce to 
the passengers.”
 Today Lea & Perrins sauce is made at Fair Lawn, New 
Jersey.
 Note: This is the earliest English-language document 
seen (Jan. 2006) that contains the term “mussel ketchup.”
 About the author: A portrait photo on the inside rear dust 
jacket shows Craig Claiborne, who was born in Sunfl ower, 
Mississippi, and now resides in East Hampton–at the eastern 
end of the south shore of Long Island, Suffolk County, New 
York. Address: East Hampton, New York.

1749. Williams, Martha E.; Robins, Carolyn G. comp. 
1985. Agricultural databases directory. USDA National 
Agricultural Library Bibliographies and Literature of 
Agriculture No. 42. 272 p. Oct. Prepared by the Univ. of 
Illinois Coordinated Science Laboratory. [428 ref]
• Summary: Contains 428 listings for databases, including 
three on soybeans. This directory was prepared at the 
Information Retrieval Research Laboratory of the 
Coordinated Science Laboratory, University of Illinois at 
Urbana, Champaign, under a USDA cooperative agreement 
for the National Agricultural Library. The Directory was 
prepared under the direction of Prof. Martha E. Williams. It 
was compiled and edited by Martha E. Williams and Carolyn 
G. Robins.
 This Directory was prepared in conjunction with the 
preparation of a larger database directory entitled Computer-
Readable Databases: A Directory and Data Sourcebook. 
Address: Univ. of Illinois Coordinated Science Library.

1750. Obis, Paul. 1985. Re: Decision to buy back Vegetarian 
Times after buying Soyfoods magazine. Letter to William 
Shurtleff at Soyfoods Center, Nov. 2. 1 p. Typed, with 
signature on Vegetarian Times letterhead.
• Summary: “I think you know how much I admire 
your discipline and the contributions you have made to 
vegetarianism and soyfoods, so you can be assured that your 
comments are never taken lightly.
 “I appreciate the concerns you expressed regarding 
my purchase of Vegetarian Times, but I can assure you that 
my decision to go ahead was made only after months of 
contemplation and soul searching.
 “When I set out to buy Soyfoods, I did not anticipate that 
I would also be purchasing Vegetarian Times, but that’s how 
things worked out. My negotiations concerning Vegetarian 
Times consumed a great deal of time, but I hope that is now 
behind me.
 “I understand why you believe that publishing two 
magazines will be to the detriment of Soyfoods, but I do not 
share the view. There is no way that publishing Soyfoods 
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could support my family, but neither could I fi nd a job that 
would enable me to publish Soyfoods in my spare time.
 “Publishing two magazines requires less than twice 
as much work as publishing one, and I have always felt 
that Vegetarian Times and Soyfoods would make a good 
combination.
 “I’m sorry, Bill, that you disagree so strongly with 
my decision and it makes no sense to debate the specifi cs 
now. It’s diffi cult to appreciate all the factors that went into 
this, but believe me, I think that all things considered, my 
decision is the right one. I do hope you will support me in 
your prayers and through your work.
 “Sincerely,...” Address: Vegetarian Times, P.O. Box 570, 
Oak Park, Illinois 60303. Phone: (312) 848-8120.

1751. Bagby, Rachel. 1985. Frozen dessert wars heat up. 
How frozen desserts rate in blind tasting. Mercury News (San 
Jose, California). Nov. 6. p. 1E, 5E. [1 ref]
• Summary: Tofulite chocolate (made by Barricini Foods 
Inc.) was rated best overall (12.0), followed by Tofutti (7.2), 
Brightsong’s LeTofu (7.1), Ice Bean Carob (6.8). Respective 
prices per pint are $2.39, $2.35, $1.99, and $1.95. Address: 
Staff writer.

1752. Sands, David R. 1985. A generous taste of natural 
foods: Industry holds fi rst [Washington] D.C. expo. 
Tofabulous. Business Review (Vienna, Virginia). Nov. 8. p. 7, 
28.
• Summary: Soyfoods were the hit of the show. Address: 
Staff writer.

1753. Lee, Stanley. 1985. Brief history of Quong Hop’s 
“Bean Cake” (Interview). SoyaScan Notes. Nov. 18. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Wm. Shurtleff made an appointment with 
Stanley Lee to have lunch together in South San Francisco 
and talk about the history Quong Hop’s fermented tofu.
 The product, fi rst made in 1906 in San Francisco, had 
always had a Cantonese Chinese name (“Fu-Yu”) and an 
English name (“Bean Cake”). The English name was used 
mostly because of health inspectors and because of the 
Bureau of Alcohol, Tobacco and Firearms–especially during 
the Prohibition era (1920-1933) in the USA. There was no 
tax on the product until Prohibition went into effect.
 There have always been inexpensive imports with which 
Quong Hop has had to compete, except during World War 
II. Today these are made mostly in Hong Kong (#1), China, 
and Taiwan (#3). The U.S. market is composed of about 90% 
imports and 10% Quong Hop–now the only manufacturer in 
the USA. The red label (regular, with no chili fl akes added), 
is used mostly by restaurants and served mostly with beef. 
In about 1948 the Caucasian chef at a big Statler hotel in 
Boston started to use it as a seasoning in spaghetti sauce. 
Many types of fermented tofu use no alcohol; they just add 

lots of salt.
 Another company on Sacramento St. in San Francisco 
may have made fermented tofu as early as 1904. Wo Chong 
also started making fermented tofu on Jackson St. in San 
Francisco.
 From the early days until 1941 it could be packaged in 
two ways: (1) Pack in a can 4-5 inches tall, or (2) Pack in a 
cylinder 3 inches in diameter, pour in the solution, then seal 
the mouth with tough paper and paste. Glass pint jars came 
later, when World War II started and metal was rationed.
 The company name, “Quong Hop,” was the name of an 
old, famous company in Guangdong province not far from 
Canton. Stanley is the grandson of Quong Hop’s founder. 
Address: Owner, Quong Hop & Co., 161 Beacon St., South 
San Francisco, California 94080. Phone: 415-873-4444 or 
761-2022.

1754. Shurtleff, William; Aoyagi, Akiko. 1985. History of 
fermented tofu. Soyfoods Center, P.O. Box 234, Lafayette, 
CA 94549. 36 p. Nov. 22. Unpublished typescript. Available 
online at www.soyinfocenter.com.
• Summary: A comprehensive history of the subject. 
Contents: Introduction: Two basic types. Part I: History 
of Chinese-style fermented tofu. Introduction: General 
description, how it’s made. Basic types and varieties of 
fermented tofu. Etymology. Western mold-ripened dairy 
cheeses. History of fermented tofu in China. History of 
fermented tofu in Taiwan. History of fermented tofu in Japan 
and Okinawa (tofuyo), Japan 1912 to the 1980’s. History 
of fermented tofu in East and Southeast Asia. History of 
fermented tofu in Europe. History of fermented tofu in the 
United States. Part II: History of fermented tofu cheeses. 
Cheeses.
 Note: As of Aug. 2004 this chapter can be viewed free 
of charge by going to the Soyinfo Center website (www.
soyinfocenter.com) and searching for: History fermented 
tofu. Address: Lafayette, California. Phone: 415-283-2991.

1755. Shukan Kenko Sangyo Shinbun (Weekly Health 
Industry Newspaper). 1985. Kaigai joho: Amerika. 
Shinseihin aitsugu tôfu desaato [Overseas topics: America. 
Many new tofu dessert products are being introduced]. Nov. 
28. [Jap]
• Summary: Discusses America’s soy ice cream boom and 
the Soyfoods Association’s new tofu standards.

1756. Levoy, Gregg. 1985. Fast food for the rest of us 
[McDharma’s in Santa Cruz, California]. New Age Journal 
(Boston, Massachusetts). Nov. p. 8.
• Summary: Since 1982 restaurateur Clark Heinrich has 
been serving up Brahma Burgers (containing soy protein), 
Big Monks, Dharma Dogs (tofu), I’m Not Chicken 
(breaded tofu), and Nuclear Subs at his converted ‘50s 
style milkshake and burger joint in Santa Cruz, California. 
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His walk-in vegetarian fast food relies heavily on tofu and 
beans. McDonald’s is suing McDharmas for infringement of 
trademark, their famed prefi x “Mc.”

1757. Product Name:  [Soy Burgers / Taifun Hop Sing Tofu 
& Okara Burgers].
Foreign Name:  Sojaboerger / Taifun Hop Sing 
Gemuesebratling.
Manufacturer’s Name:  Life Food.
Manufacturer’s Address:  Wallstrasse 3, D-7800 Freiburg, 
West Germany.  Phone: 0761/50 61 55.
Date of Introduction:  1985 November.
New Product–Documentation:  Interview by Anthony 
Marrese. 1990. March. And price list. This was the 
company’s fi rst product. The original variety was “Full of 
cracked kernels” (Kernig, knackig) with green corn and 
sunfl owers, or soybeans and fresh vegetables; they now 
make 600/week. In Dec. 1986 they introduced a cheese and 
paprika variety; they now make 350/week. In April 1989 
they launched a hearty & spicy smoked tofu burger; they 
now make 400/week. These are also sold to restaurants in 
either fried or unfried form. Thus in early 1990 make they 
1,250/week of three types.
 The original name of the product was Sojabörger. But 
at the same time they used the name Hop Sing on special 
occasions when they went to present food in the marketplace 
or in pubs, or give it out at a rock concert. They have an ad 
with a cook and Hop Sing. It is a soy burger and most of it is 
okara.
 Note: This is the earliest document seen (May 2015) in 
which the brand name Taifun is used by Life Food.

1758. Praskin, Laurie Sythe. 1985. The Farm soy history: 
An overview. Part I. Los Gatos, California. 10 p. Dec. 1. 
Unpublished manuscript. [Eng]
• Summary: “In 1971, a unique group of people settled in 
the Tennessee backwoods to live an alternative lifestyle, 
committed to living collectively off the land. The community 
of 200 people came to be known as The Farm and over the 
years grew to 1,500 residents, gaining international and 
domestic fame for its community ideals, lifestyle, alternative 
technologies, [midwifery], and vegetarian diet based on 
soybeans. Soy technologies practiced and developed on 
The Farm became the seed for many tofu and tempeh shops 
that sprang up around the world in the years that followed. 
Community members started the fi rst [sic, sixth] commercial 
soy ice cream company, and the fi rst soy ‘deli.’ Some went 
on to start several of the major tempeh shops across the 
United States and Canada and others helped start a network 
on international soy programs in underdeveloped countries. 
Innovative recipes developed by Farm members led to the 
publication of three cookbooks which have made a large 
contribution to the growing acceptance of soybeans and tofu 
in the American diet.

 “When The Farm was fi rst settled in 1971, most of the 
people were already vegetarians. There were a variety of 
reasons for their personal choices: (1) an unwillingness to 
kill in order to live (feelings which stemmed from religious 
beliefs similar to the Buddhist religion, as well as pacifi st 
attitudes deepened during the Vietnam War); (2) a growing 
awareness that meat was too costly to produce and that 
if more people at lower on the food chain there would 
ultimately be more food to go around in the world; (3) 
evidence of the healthful benefi ts of a vegetarian diet; (4) a 
belief that the dairy industry practiced cruel and exploitive 
methods on animals and a reluctance to support that system.
 After the community was established, the entire 
membership decided to adhere to a complete vegetarian 
[vegan] diet devoid of all animal products, including eggs 
and dairy. They wanted to create a self-suffi cient community, 
eating primarily what they grew on the land. They also 
wanted to be an example of how people could eat foods 
lower on the food chain to help create a larger supply of 
food in the world. During the search for a nutritionally sound 
vegetarian diet, they settled on soybeans as the main form 
of vegetable protein, as soybeans have one of the highest 
and most complete protein contents and are more versatile 
than any other vegetable protein. Many of the members 
had already been eating tofu and other soy products before 
The Farm, but acquiring these foods in the middle of the 
Tennessee woods was not an easy job. Soybeans were readily 
available, as they were used as local cattle food, but the 
challenge was how to create healthy and appetizing foods 
from them. Besides the Asian population and some Seventh-
day Adventists, there weren’t many people in the U.S. at the 
time actually eating soybeans, let alone trying to use them as 
the main source of protein.
 “There were not many physical resources available as 
the people arrived with few possessions, lived in buses and 
tents, and had little capital to work with (a typical Third 
World situation). Some people owned Corona hand mills and 
occasionally ground soybeans to make fresh milk or tofu, 
using the recipe in the Seventh Day Adventist’s Ten Talents 
cookbook. Fearn Instant Soya Powder was purchased and 
used for making soymilk, tofu, yogurt, and ‘soy butter.’ Just 
a few families owned pressure cookers so people cooked 
large communal pots of soybeans, taking turns ‘watching the 
pot,’ since they boiled them for 16 to 20 hours, to be sure 
they were digestible.
 “By 1972 the Farm had its own fl our mill that ground 
soybeans into full-fat soy fl our and soy grits. The community 
was then able to make fresher soymilk, and tofu, as well 
as add soy fl our to baked goods for added protein. They 
developed a curded soy fl our base that was spiced and used 
as a sandwich spread, and they also baked soy fl our ‘souffl e.’
 “During these early days while the diet was still being 
worked out, the young children were given eggs for their 
protein source. Margaret Nofziger, the Farm’s dietician, 
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wanted to provide the babies and young children with 
a soy formula as a weaning food. She asked Alexander 
Lyon, a Farm member with a Ph.D. in microbiology, to 
research how the community could make the formula. He 
began an extensive research both in libraries and through 
correspondence. Fortunately, there were studies available 
about the uses of soy for human food consumption. 
Alexander, (Dr. Lyon) contacted Dr. Hesseltine and Dr. Wang 
of the Northern Regional Research Center in Peoria, Illinois, 
and Dr. Steinkraus of Cornell University in New York. These 
researchers provided a treasure of information to Dr. Lyon 
and to the soy technicians that followed. Other scientists who 
should be credited for their early and helpful research are Dr. 
Harry Miller with Loma Linda Foods and Malcolm Bourne 
with Cornell University.
 “All of the information gathered by Dr. Lyon led to 
the start of the Farm Soy Dairy in 1972. After learning the 
basic processes involved in soy milk preparation, Alexander 
began collecting used equipment that could be adapted for 
the use of making soymilk. The original soy dairy was very 
small, with a production capacity of 20 gallons of soymilk 
a day, and expanded over the years as the soy technicians 
were able to fi nd and add new equipment to their dairy. This 
dairy became a cross between a Japanese tofu shop and 
American ingenuity. The Farm Soy Dairy had no capital to 
start operations and no investors beside the Farm itself. Cash 
was hard to come by and as with all other commodities on 
the Farm, the products were distributed freely to community 
members. For these reasons, the soy technicians had to be 
creative and imaginative in how they obtained equipment 
and how they adapted such equipment to their needs. Over 
the years, they went to auctions, scrap metal yards and used 
restaurant equipment houses. They bought, bartered and 
traded for their equipment. They designed their own systems 
in their welding shop and then re-designed them to make 
improvements and to increase production. They became a 
school, learning as they went along. In 1975, Laurie Sythe 
Praskin, one of the early workers in soy dairy, succeeded Dr. 
Lyon in managing the operation. Over the next 4 years, with 
David Handel and Michael Halpin as equipment developers, 
weekly production increased to 800 gallons of soymilk, 600 
lbs. of tofu, 80 gallons of soy yogurt, and a varied amount 
of soy ice cream.” Continued. Address: 17969 Oak Dr., Los 
Gatos, California 95030.

1759. Praskin, Laurie Sythe. 1985. The Farm soy history: 
An overview. Document part II. Los Gatos, California. 10 p. 
Dec. 1. Unpublished manuscript. [Eng]
• Summary: (Continued): In 1975, Farm members started 
a company to promote the use of soybean products in the 
America diet. The company, named simply Farm Foods 
[Farm Food Company], began sales on the East Coast 
with full-fat soy fl our (ground fresh on The Farm), TVP 
(texturized vegetable protein), Good Tasting Nutritional 

Yeast, split soybeans, and Tempeh Starter Kits (developed 
by Cynthia Bates and Dr. Lyon). In 1976, under the 
management of Leticia Coate and Robert Tepper, Farm 
Foods began participating in national health food trade 
shows. At the time, they were one of the only companies 
representing soyfoods. Along with their packaged products, 
they sold cookbooks and served free samples of tempeh, 
TVP chili, and nutritional yeast crackers.
 “The products and recipes developed over the years led 
to the publication of three cookbooks: The Farm Vegetarian 
Cookbook (1975) and Tofu Cookery (Oct. 1982), edited by 
Louise Hagler, and Tempeh Cookery (March 1984), edited 
by Colleen Pride. These books made a major contribution in 
westernizing recipes previously Oriental in origin. They were 
available in all natural food stores throughout the country.
 “The work with soy products on The Farm also inspired 
members to start two vegetarian restaurants; the Farm 
Foods Cafe [opened Aug. 1976], in San Rafael, California, 
managed by Robert Dolgin, was the fi rst “soy deli” in the 
United States. Everybody’s, located in Nashville, Tennessee 
[opened July 1980], was managed by Judd and Diane 
Hoffman.
 “The acceptance by the public of Farm Foods Cafe was 
overwhelming, and although it only operated from 1976 to 
1977, it pioneered the path for many tofu delis that have 
followed since. The unique characteristic of this deli was the 
tofu and tempeh shop producing fresh products located in 
the rear of the store. The Farm Foods Cafe also became the 
fi rst [sic] company to market a non-dairy ice cream made 
from soybeans. This frozen dessert, marketed under the name 
of ‘Farm Foods Ice Bean,’ is still being sold in health food 
stores nationwide.
 “In 1977-78, The Farm Foods Cafe closed, and the soy 
processing equipment was moved to San Francisco. Farm 
Food Company began wholesaling soy products throughout 
California under the management of Robert Tepper. They 
continued marketing Farm Foods Ice Bean, and added tofu 
salad [like eggless egg salad], ‘tofu cheesecake,’ a frozen 
soy yogurt dessert, and the fi rst fi rm-pressed tofu to hit 
the California market. In 1980 it was decided to drop the 
perishable tofu business and concentrate on the nationwide 
distribution of Farm Foods Ice Bean. The plant in San 
Francisco was closed, and large scale production began in 
a Memphis, Tennessee, dairy and ice cream factory. This 
new location gave the company easier access to East Coast 
distributors, and they soon established additional warehouses 
in Connecticut and California.
 By 1984, under the management of Ron Maxin and 
Michael Lee, the weekly production of The Farm Soy Dairy 
[in Summertown, Tennessee] was 1,000 lb of tofu, 150 
gallons of soymilk, 20 gallons of soy yogurt, 20 gallons 
of soy ice cream, 400 ice cream sandwiches, and 90 lb of 
tempeh. Today, the Soy Dairy produces an average of 5,000 
gallons of soymilk a month for Farm Foods to use in Ice 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   741

© Copyright Soyinfo Center 2019

Bean production. The soymilk is shipped by tanker truck 
to the Ice Bean production plant [in Memphis], and the 
Farm Soy Dairy also markets its products in Nashville and 
Columbia, Tennessee.
 “The Farm’s uniquely controlled vegetarian diet led 
to two offi cial studies of its effect on the children. In 1979, 
Dr. Jeffrey Hergenrather, et al., conducted a study on the 
pesticide levels in the breast milk of vegetarian nursing 
mothers on the Farm. He submitted a letter of his fi ndings to 
the editor of the New England Journal of Medicine, March 
26, 1981. His letter challenged a previous article written by 
Rogan, et al, (New England Journal of Med. 1980) which 
stated that ‘there are no obvious dietary predictors’ of 
chemical pollutant in human milk. Rogan went on to say ‘For 
certain fat-soluble chemicals, nursing infants can be regarded 
as living at the top of the food chain and are exposed to 
much more than background levels.’ Dr. Hergenrather’s 
study included 12 women whose breast milk was analyzed 
for 17 chemical substances. When compared to the seven 
contaminants studied by Rogan, in all but one of the 
contaminants, which showed no difference in contaminant 
levels, the milk of the vegetarian women had lower levels of 
contamination.
 “The second study was conducted by Jean Roberts 
Fulton in 1980 and was published in the Journal of the 
American Dietetic Association. She studied a group of the 
Farm nursery school children and found their amino acid and 
iron intake to be adequate. (The diet was low on calories, 
however.)
 “The innovative methods used by the Farm soy 
technologists inspired many groups and individuals to 
start all over the world to train in the Farm Soy Dairy, and 
many who couldn’t come personally were encouraged 
through correspondence. In 1977, Plenty, the non profi t 
relief organization founded by the Farm, established an 
international training program whereby people from other 
countries could come and train in soybean processes and 
other technologies that The Farm had to offer. The Farm 
Soy Dairy received its fi rst trainees from Guatemala and 
Mozambique.
 “From the beginning days of the Farm Soy Dairy, the 
technicians realized the value that soybeans could have in 
Third World countries. Eventually they were able to share 
their knowledge and training in the fi eld of soybeans by 
starting a dairy in an impoverished country. In 1979, Plenty 
Canada and Plenty USA sent Farm Soy Dairy technicians 
Laurie Sythe Praskin, Suzy Viavant and Richard Decker to 
Guatemala to help establish Plenty’s fi rst international soy 
dairy/tofu shop. Other technicians who trained on the Farm 
have gone on to help start soy programs with Plenty Canada 
in Lesotho (in Southern Africa, 1979-present), Jamaica 
(1983-present), St. Lucia (1983-present), and Dominica 
(1984-present).
 “Many of the people who lived on The Farm and trained 

in the Soy Dairy or with Farm Foods have started their own 
soy companies or are working in underdeveloped countries. 
The common goal felt by all has been to provide healthful, 
delicious foods for all people, rich and poor alike. Because 
soybean products can be presented as gourmet dishes, 
yet can also be prepared very simply, they continue to be 
accepted by all classes of people” (Continued). Address: 
17969 Oak Dr., Los Gatos, California 95030.

1760. Praskin, Laurie Sythe. 1985. The Farm soy history: An 
overview. Document part III. Los Gatos, California. 10 p. 
Dec. 1. Unpublished manuscript. [Eng]
• Summary: “The Farm soy dairy was started in 1972. The 
original equipment consisted of a 15 gallon electric coffee 
pot to cook the [soy] milk, a washing machine [whose spin 
cycle was used] to extract the milk from the okara, and a 
peanut grinder to grind the dry soybeans into fi ne grits. 
The dry soy grits were added to the boiling water, cooked, 
and then poured into a bag that was placed in the washing 
machine. As the washing machine spun, the milk was 
extracted by the bag by centrifugal force. The soymilk was 
distributed immediately in glass gallon jars, as there was no 
refrigeration system available. The capacity of this operation 
was around 20 gallons a day at this time, the soy dairy was 
located in the sorghum mill, a split-level, cement block 
building with concrete fl oors.
 “In 1973, a Farm member’s parents donated some used 
dairy equipment that they had used on their goat farm. The 
soy dairy made its fi rst technological leap. Included in the 
equipment was a 45 gal. electric pasteurizer/cooker, a drip 
system plate cooler, and a 90 gal. refrigerated milk tank. The 
washing machine was too ineffi cient and unsanitary, and 
a simple hand-lever press was constructed, modeled after 
a Japanese-style press observed by Lesli Jordan in 1973. 
Lesli apprenticed for one week in a small Stockton Tofu 
company where she compiled information on procedures 
for making tofu and age pouches and also took photographs. 
When she returned to the Farm, her husband Darryl built the 
soy dairy’s fi rst tofu box. The new presses were made from 
two galvanized wash tubs with holes on the bottom. These 
were placed on a strong wooden stand and lined with a light 
cotton cloth bag. Wooden racks were placed on the bottom 
to keep the bag of the hole, allowing the milk to fl ow from 
the tubs freely. The milk was pumped into the bags from the 
cooker. The fi ltered milk fl owed into buckets, which were 
then carried and poured into the small holding tank of the 
plate cooler. The slightly cooled milk was then carried by 
bucket to the refrigerated milk tank, where it was cooled to 
30 degrees Fahrenheit and stored until delivery to the store. 
The milk was transported in 10 gal stainless steel milk cans 
to the store where it was distributed. The okara in the bags 
was pressed to extract all of the milk using a lever system 
come-along. At this time, the beans were being ground into 
dry grits at the Farm Flour mill. The capacity of the soy 
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dairy was now 90 gallons of soymeal [not defatted] a day. 
Occasionally, large blocks of sour milk cheese were made, 
and 12 to 16 gallons of acidophilus yogurt were made daily. 
The yogurt was made in one gallon glass jars, incubated in 
an old refrigerator, and stored in a conventional refrigerator. 
Tempeh was also being experimented with, using the okara 
left over from soymilk production. Soy ice cream was being 
made on a very small scale, using two table top ice cream 
machines with one quart capacity. Alexander Lyon was 
still managing the soy dairy. By this time, the Farm was no 
longer producing sorghum, and the soy dairy had taken over 
two levels of the three level building. Only cold water was 
available, so pots of water were carried to the second fl oor, 
where they were heated on a stove to be used for cleanup. 
During the cold winters, a pot belly stove was added to the 
array of equipment and centered right in the middle of the 
production room.
 “Early in 1975, Alexander left the soy dairy and Laurie 
Sythe Praskin took over managing production. David Handel 
and Warren Jefferson stepped in as full-time equipment 
men to help improve the operation and increase production. 
Laurie began doing research on how to improve the fl avor of 
the milk, which was very cereal-tasting because of the dry 
grits. She and David added an industrial Hobart meat grinder 
to the system and began soaking their beans and grinding 
them fresh each day. The beans were initially soaked in 
a bath tub and later in one of the copper lined sorghum 
tubs. The tub was placed on the second level, so the beans 
could gravity feed into the grinder. The fl avor was greatly 
improved, but the grinding was very slow and the grind was 
not very fi ne.
 “They began working on new ideas for a press that could 
omit the bag and muscle needed to press with the come-
along. David devised a system using an upside-down bumper 
jack mounted over a stainless tank. Inside the tank was a 
stainless cylinder with holes drilled in the bottom and sides. 
The milk was pumped or bucketed into the inner cylinder 
and fl owed out the holes when vibrated. The cylinder was 
vibrated with a rubber mallet. A stainless press plate was 
placed on top and jacked down to press out all the milk. This 
system was slow and the okara had to be shoveled out after 
each batch.
 “In late 1975, it was decided to move the soy dairy to 
The Farm’s cannery building so that it would be in a more 
central location to the Farm’s growing population and to 
make use of the steam boiler that was located there. Even 
though it had a wooden fl oor, it was a great improvement 
for the dairies production. They immediately added some 
steam jacketed cooking kettles acquired from a scrap yard 
and production capacity doubled to 150 gallons of soymilk 
a day. The slow points of operation were now the grinding, 
separation of milk and okara and cooling of the milk. They 
began hot blanching the soy beans before grinding for 
improved fl avor. A 150 gallon refrigerated milk tank was 

added to handle the increase in milk production. While 
looking for an improved separating system, one that could be 
continuous, David and Laurie started eyeing some equipment 
that had been scrapped by one of the Farm’s crews. The 
equipment came from an old evaporated milk plant and 
included a vibrating separator and a tubular heat exchanger. 
The separator was converted for the use of the wet soymilk 
separation. A stainless frame was built to fi t in the vibrator 
with a cloth secured around it. The milk was bucketed and 
later pumped over the screen while the vibrator was on. The 
milk fl owed through the screen and out the end into a holding 
tank. The pulp was sprayed with a little water to wash out the 
milk and the pulp was deposited into buckets. The tubular 
heat exchanger was converted to be used as a pre-cooler. 
Cold tap water was run through jacket that surrounded inner 
stainless tubing that the milk was pumped through. A wet 
corn masa mill was made by Michael Halpin to be used to 
grind corn for tortillas and to grind the soybeans for the 
dairy. Now the grinding time was no problem and production 
increased to 200 gallons of milk a day. Tofu was still not 
being made on a community scale as the milk came out 
of the separator too cold to curd properly. Laurie was also 
making thirty to forty gallons of yogurt a week.” Address: 
17969 Oak Dr., Los Gatos, California 95030.

1761. Praskin, Laurie Sythe. 1985. The Farm soy history: 
An overview. Document part IV. Los Gatos, California. 10 p. 
Dec. 1. Unpublished manuscript. [Eng]
• Summary: (Continued): “In 1977, Laurie visited her 
home town in California. She went to visit her favorite 
Japanese tofu shop and ran into Bill Shurtleff and Akiko 
Aoyagi outside the closed shop. They were delivering a copy 
of their Book of Tofu to the owner and tofu maker of the 
shop. Bill took Laurie to the tofu makers’ home and helped 
arrange for Laurie to observe in his shop for one day. Upon 
returning to the Farm, Laurie immediately set up the Farm’s 
fi rst tofu shop in a small corner of the soy dairy. She set up 
a very simple shop using one of their cooking kettles and 
designating it for cooking milk only for tofu. A wash tub was 
mounted on a stand with a simple lever for pressing out the 
milk. The tub was lined with a coarsely-woven bag, and a 
sawed-off whiskey barrel was placed underneath to catch the 
milk. A fi ner nylon cloth was stretched over the top to strain 
out the fi ner pulp [okara]. Hot milk was bucketed into the 
press, the bag twisted shut, and a heavy wooden press plate 
placed on top. The original wooden tofu box was fi nally in 
use as well as two additional round stainless boxes made by 
Michael Lovett. The tofu was pressed with cement blocks 
or buckets of water. Tofu was made in the whiskey barrel 
and a 20 gal [gallon] aluminum Hobart bread bowl. The tofu 
shop’s capacity was 200 lb of tofu on a production day. In 
total, about 600 lb/wk in addition to 800 to 1000 gal/wk of 
soymilk. Most of the tofu went to people with special dietary 
needs.
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 “It seemed very energy ineffi cient to run a separate 
tofu and soymilk operation, so technicians started designing 
a separator that could service both operations. Michael 
Halpin, one of the Farm’s equipment technicians, designed 
a hydraulic press which cost less than $1500 to build. This 
was the fi rst large amount of money spent by the dairy for 
equipment. The inspiration for the money came from the 
delicious tofu produced in the small shop. Once everyone 
realized how good it was, the decision to invest community 
money for improved nutrition followed. The idea of the 
press was good, but all of the bugs were never worked out. 
It was supposed to require no bag. The milk was pumped 
into a stainless cylinder that was drilled with holes and 
set inside another stainless holding tank. Then with press 
plate and gasket, the hydraulic ram came down from above, 
squeezing out the milk. When pressed, there was a trap door 
at the bottom that was opened, and the pulp pressed right 
out into a container. The trap door shut, and the press was 
ready for another batch. The system was supposed to work 
easily and effi ciently. It never did. Gasket failures were a 
problem, spewing hot soymilk and pulp all over the dairy. In 
addition, the trap door never worked easily. In an expedient 
measure to get the dairy back in operation, Laurie removed 
the cylinder and replaced it with a Japanese pressing sack. 
The hot soymilk and pulp pumped into the bag which was 
set down in the stainless holding tank. There was a stainless 
rack on the bottom to keep the bag off the hole and a 
stainless plate was set on top of the bag after it was fi lled. 
The hydraulic ram came down and pressed the bag. This 
worked all right, but the bag had to be lifted out by hand, and 
the position was very awkward and left many sore backs. 
The milk went directly into a curding barrel or was pumped 
through the tubular heat exchanger. The capacity jumped to 
300 gal of milk and 250 lb of tofu approximately 4 days/wk. 
At this time, the dairy had concrete fl oors and was starting to 
get sheetrocked. Soy yogurt production became unsuccessful 
because of the close proximity of the cannery, and vegetable 
contamination was airborne. Tempeh was also in the cannery 
and experiencing the same diffi culties. Ice cream was very 
popular and being produced in large commercial soft-serve 
machines. Production of ice cream was varied, but its 
popularity was unquestionable.
 “While the Farm was piecing together its operation, 
a small settlement of Farm members began in Northern 
California. In 1976, they opened a small commercial soy deli 
in California under the management of Robert Dolgin. To 
supply the deli, a small soy dairy and tempeh shop was set 
up in the back room. This consisted of Japanese equipment 
specifi cally designed for the purpose of making soymilk and 
tofu. They had a Japanese grinder, 45-gallon pressure cooker, 
and a small, effi cient hydraulic press. It was a nice small 
kit which they took out a loan to buy. The deli’s business 
was excellent and lasted over one year before it closed 
and relocated to San Francisco (SF) in order to expand 

production and market products throughout the health food 
store industry in California. So with more investment and 
loans and a warehouse in SF, Farm Foods re-opened. The 
building was fi xed up to meet all the strict California codes, 
and the equipment was improved for increased output. 
They continued cooking with the 45-gallon pressure cooker 
but went for a continuous separator. This was a Brown, an 
orange juice extractor, and a vibrating screen to remove 
the fi ner pulp. They got a plate heat exchanger to cool the 
milk and a state-of-the-art Mark 25 continuous ice cream 
maker. They were running an extremely sophisticated 
operation complete with walk-in coolers and freezers. The 
Farm management council sent many of the Farm’s trained 
technicians, business managers, and distributors out to SF 
to operate the business. In total, 60 Farm residents moved to 
support the growing business, which was under the direction 
of Robert Tepper and Daniel Lloyd. They started the fi rst 
commercial soy ice cream company that marketed Soy Ice 
Bean. Laurie Praskin and her husband were sent to help run 
the shop and perfect the ice cream recipe. In April 1979, 
they left to work on the Guatemala soy program and were 
replaced by Michael and Deborah Lovett and Bobby and 
Michael Bonnickson. Because of the high cost of operating 
a business in downtown SF and the increased interest of Ice 
Bean nationwide, Farm Foods decided to move the Ice Bean 
production to Tennessee. The Farm Soy Dairy purchased 
the continuous extractor from the SF Soy Dairy and once 
installed, it immediately increased the production to 1500 lb/
day of tofu and 300 gal/day of soymilk–enough for everyone.
 “The soy dairy is now under the management of Michael 
Lee and Ron Maxin and consists of a 400 gallon bean soak 
tank and a one-and-a-half horse-powered Japanese grinder. 
Beans are ground with hot water, and the resulting slurry is 
pumped into one of three 60 gallon stainless kettles. Direct 
steam injection cooks this milk. When done, it is pumped 
into the brown extractor. It fl ows over a second vibrating-
screen fi lter and is gravity-fed to a 45 gal stainless holding 
tank where it is tapped off into curding barrels or pumped 
through the same heat exchanger which now has chilled 
water running through it for more effi cient cooling. A chilled 
water system also provides cold water to cool and store our 
tofu. When cooled, the tofu is transferred to 40 gal plastic 
tubs and wheeled into a walk-in cooler where it awaits 
distribution. (For more information on the Farm Soy Dairy 
as it is today, contact Ron Maxin or Michael Lee.)” Address: 
17969 Oak Dr., Los Gatos, California 95030.

1762. Gupta, Rajendra (“Raj”) P. 1985. Re: Interest in 
starting branches of Soyfoods Center in Canada and India. 
Letter to William Shurtleff at Soyfoods Center, Dec. 15. 1 p. 
Typed, with signature on letterhead.
• Summary: “I wonder if you have a branch of Soy Foods 
Center in Canada and India. If not, we would like to establish 
your branches in the two countries. Please let me know the 
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procedure for doing so.
 “There has been considerable interest in our new process 
shown by corporations at all levels. A small pilot plant has 
been built and debugged and a full size batch type is being 
built here. Also, we now have perfected a 3L per batch 
domestic/laboratory scale equipment for making soymilk 
with our process. This is expected to be very inexpensive 
to make and could retail as low as $39 when used with a 
food processor / blendor. However, we do not intend to 
go into its production until our patents are published and 
thereby the inventions become known to every one. I should 
reiterate that we want to make profi t from the invention so 
that we can generate resources to help develop a healthy 
soyfoods industry worldwide, the industry which can deliver 
unsubsidized, affordable, quality soyfoods to those who need 
them most.
 “Merry Christmas and a Happy New Year, also to Akiko. 
With personal regards, Sincerely yours...” Address: Ph.D., 
Vice President, ProSoya Foods International Inc., 801-275 
Slater St., Ottawa, ONT, K1P 5H9, Canada. Phone: (613) 
237-5814.

1763. Golbitz, Peter. 1985. Re: Eighth draft of tofu 
standards. Letter to William Shurtleff at Soyfoods Center, 
Dec. 27. 1 p. Typed, with signature on letterhead.
• Summary:  “Enclosed fi nd my recommendations for 
changes in the eighth draft of the proposed tofu standards. I 
have also sent copies to Gary Barat and Ron Ishida.”
 “I hope your holidays were good and that I will see you 
before or at the Anaheim meeting in February.”
 “JPG/slk
 “Enclosure” Address: Standards Committee Member, 
Island Tofu Works, 318 Main St., Bar Harbor, Maine 04609. 
Phone: (207) 288-4969.

1764. SoyaScan Notes. 1985. Chronology of soybeans, 
soyfoods and natural foods in the United States 1985 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan. 2. The soybean crushing industry begins 
a year of major restructuring as the big get bigger and two 

pioneers drop out. Ralston Purina announces that it has sold 
six of its soybean crushing plants to Cargill, Inc. A seventh at 
Memphis, Tennessee, was closed. This removed the company 
from the soybean commodity business. With this transaction 
Cargill passes ADM to become America’s largest soybean 
crusher.
 Jan. 3. “Myth or Miracle: Debunking the Tofutti Fad,” 
by Mark Medoff published in Whole Life Times. The fi rst 
exposé of Tofutti, which contains very little tofu. Jan. 13 
Medoff appears on the Gary Null Show, Natural Living, to 
discuss his fi ndings for 1 hour on prime time radio.
 1985 Jan. 12. A.E. Staley Manufacturing Co. announces 
that it is basically getting out of the soybean crushing 
business. It has sold fi ve of its six soybean plants (having 
a combined crushing capacity of some 275,000 bushels 
daily) to Independent Soy Processors Co., which is closely 
affi liated with Archer Daniels Midland. Staley was unable to 
sell its Decatur facility, which ceased operations indefi nitely 
in Jan. 1984. With this transaction ADM has probably 
regained a slight lead as America’s largest soybean crusher.
 Jan. 14-26. Soybean Utilization Workshop held at 
Soyafoods Research Center in Gannoruwa, Peradeniya, Sri 
Lanka, sponsored by the Sri Lanka Soybean Project and 
INTSOY. 24 representatives from 12 developing countries 
participate. The world’s fi rst event of its kind (Soyanews, 
Dec. 1985).
 Jan. 25-27. Natural Foods Expo at Anaheim. Soy ice 
creams steal the show. Tofu standards are debated heatedly at 
Soyfoods Association board of directors meeting on Jan. 28, 
especially by Ralston Purina attorney. Board decides funds 
are too limited to try to hire an executive director for SAA. 
Jan. 31. Paul Obis, founder and editor of Vegetarian Times, is 
seriously considering buying Soyfoods magazine from Doug 
Fiske. He makes a fi rm offer in late March.
 Feb. “Designer Beans,” an excellent overview of the 
U.S. soyfoods movement and its gourmet connections by 
Sandy MacDonald, published in New Age magazine.
 Jan. American Soybean Association introduces SIS 
(Soybean Information Service), a computerized database 
focusing on soybean production and marketing, and oil and 
meal. The earliest record is 1958.
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 Feb. 21. Tofutti and Other Soy Ice Creams: Non-Dairy 
Frozen Dessert Industry and Market, by Shurtleff and 
Aoyagi published by The Soyfoods Center. Two volumes, 
352 pages. This is the fi rst study of the rapidly emerging soy 
ice cream market, and of Tofutti.
 Feb. 27. “Tofu Products May Be In, but Its Fans Wonder 
if There’s Tofu in the Products” by Trish Hall published in 
The Wall Street Journal. Second major exposé on so-called 
“tofu ice creams” (such as Tofutti and Gloria Vanderbilt 
Glace), which contain only a token amount of tofu, as a 
marketing gimmick.
 March 13-14. The theme of the Feb. 27 Wall Street 
Journal article picked up by the NBC evening news and the 
Today Show. Very positive coverage for tofu. Gary Barat of 
Legume, David Mintz of Tofu Time, and Gloria Vanderbilt 
each speak about tofu.
 March 22. The Book of Tempeh, extensively revised 
second edition by Shurtleff and Aoyagi, published by Harper 
& Row. New bibliography (374 entries), history chapter, and 
list of tempeh producers.
 March 26. Soyfoods Association’s Tofu Standards (7th 
draft) presented to eight senior offi cials at the U.S. Food and 
Drug Administration’s Center for Food Safety and Applied 
Nutrition, in Washington, DC, by Tom Timmins (Head of 
SAA Standards Committee), Gary Barat (President of SAA), 
Steve McNamara and Tom Donegan (SAA Food & Drug 
attorneys). The FDA group hears an hour long presentation 
on tofu, the standards, and the Soyfoods Association of 
America.
 March. Soyarella (later renamed Soy Mozzarella), 
a tofu-based cheese, is introduced. It becomes an instant 
hit. Distributed by Neshaminy Valley Natural Foods of 
Huntingdon Valley, Pennsylvania, it is labeled as “non-
dairy,” yet it melts, and it tastes like cheese. Shrouded in 
secrecy, its manufacturer is unknown and the ingredients 
are questionable. It is sold in large blocks and labeled at 
individual stores.
 March. American Soybean Assoc. launches a campaign 
among its members to write USAID and encourage them to 
cancel support for U.S. programs (such as INTSOY) aiding 
soybean production in Third World nations. The campaign is 
successful.
 April 1. INTSOY signs a new cooperative agreement 
with USAID. Their work will henceforth focus on soybean 
utilization. The shift toward utilization began in 1983 and 
all work on soybean production and varietal development 
stopped in Aug. 1986.
 April. Tempe: An Annotated Bibliography, compiled by 
Siagian and Sofi a in Indonesia. Containing 273 references, 
it is the fi rst bibliography to introduce the extensive 
Indonesian-language research on tempeh, the majority of 
which has been published since 1980.
 April 15-16. International Symposium on Tempeh held 
in Jakarta, sponsored by the Indonesian Ministry of Health. 

113 people attend.
 April. Central Soya buys Griffi th Laboratories’ line of 
protein products.
 May 31. Barricini Foods acquires Farm Foods, which 
then becomes a trade name for Barricini’s natural / health 
foods line of non-dairy frozen desserts, including the 
pioneering product, Ice Bean, and Barricini Tofulite.
 May. Morinaga, one of Japan’s largest dairy companies, 
establishes Morinaga Nutritional Foods, Inc., a subsidiary 
with offi ces in Los Angeles, to focus on promoting their 
long-life silken tofu in America.
 May. At the 6th Annual Natural Foods Merchandiser 
Merchandising Awards, soyfoods do well. Miso Mustard by 
American Natural Foods and Malteds by Westbrae win gold 
medals. Ah Soy by Great Eastern Sun wins a silver.
 May. Soft Tofu Cheese, a non-dairy cream cheese 
cultured in miso, launched by Simply Natural, Inc.
 June. Tofu Topper launched by Worthington Foods.
 June. Ralston Purina publishes its 1985 Consumer 
Attitudes Monitor. Soy Protein in Foods, based on a 
nationwide survey of 628 adults. Indicates positive attitudes 
toward soy protein and soyfoods.
 July 19. Shamrock Capital, a private company headed 
by Roy Disney, buys Central Soya, a publicly owned 
corporation. Agreement to buy was announced April 2.
 July. Soy Supreme, spray-dried tofu powder, launched 
by Oberg Foods Div. of St. Peter Creamery.
 July. Asian Symposium on Non-Salted Soybean 
Fermentation held at Tsukuba, Japan.
 July 31. Tofu Time’s sales of Tofutti increased more 
than sevenfold last year to $17,114,886 as compared with 
$2,361,391 for the previous year. Net income increased 
nearly 100-fold to $2,006,451.
 July. New Gallup survey on vegetarianism of 1,033 
Americans shows that millions are eating less meat and 
tens of millions agree with the move away from meat. 72% 
disagree with what used to be the standard notion: “The 
vegetarian diet is just a fad that will pass.” A majority (52%) 
believe that “no one really needs to eat meat more than once 
or twice a week.”
 Aug. The DE-VAU-GE soymilk plant in West Germany 
starts production. Built by STS, with 4,000 liters/hour of 
soymilk capacity, they make Granose and GranoVita brands 
of soymilk.
 Aug. Lightlife Meatless Tofu Pups (hot dogs) 
introduced by Tempehworks / Lightlife Foods of Greenfi eld, 
Massachusetts. The product sold nearly $250,000 in the next 
10 months.
 Sept. Soyfoods Center introduces SOYA, a 
computerized bibliographic database on soybean utilization, 
history, nutrition, processing, marketing, and production. 
Contains 18,500 references from 1100 B.C. to the present.
 Sept. 30. Fearn Natural Foods in Illinois is sold by Louis 
Richard to Modern Products, Inc. in Milwaukee, Wisconsin.
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 Sept. 30 to Oct. 4. Tropical Soybean Workshop held at 
the International Institute of Tropical Agriculture (IITA), 
Ibadan, Nigeria. Proceedings are published in 1987 as 
Soybeans for the Tropics. Also this year IITA established a 
soybean utilization unit.
 Sept. Tofulicious, a tofu-based non-dairy ice cream 
launched by Eastern Food products of Minneapolis. It was 
developed in conjunction with the University of Minnesota 
and funded by the Minnesota Soybean Research and 
Promotion Council. By 1986 it has become the fi rst soyfood 
product in recent times to be actively promoted by state 
soybean associations, who sell it at many state and county 
fairs... where it is a big hit. Through Tofulicious many 
soybean growers begin to warm up to soyfoods.
 Oct. 8th Draft of the Tofu Standards fi nished, 
incorporating extensive suggestions from FDA. Compiled by 
William Shurtleff.
 Oct. Mori-Nu brand aseptically packaged tofu 
introduced by Morinaga Nutritional Foods.
 Oct. Cream of the Bean Soygurt, a cultured soymilk 
yogurt, launched by Cream of the Bean, Inc.
 Nov. Kikkoman introduces a long-life tofu in a foil retort 
pouch, imported from Japan. Poor quality causes the product 
to be withdrawn. It was re-introduced later.
 Dec. Tofu Time starts exporting Tofutti to Japan. The 
fi rst order by Daiei (a large retailer) of tubs for their parlors, 
is $350,000. This may be the fi rst major export of a soyfood 
product (not including ingredients such as soy protein 
isolates) to Japan.
 * The International Institute of Tropical Agriculture 
(IITA) in Ibadan, Nigeria, starts a program to promote 
processing and utilization of soybeans in Nigeria and 
throughout Africa. Continued.

1765. SoyaScan Notes. 1985. Chronology of soybeans, 
soyfoods and natural foods in the United States 1985 
(Continued) (Overview). Dec. 31. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: Continued. 1985 New Trends:
 Dramatic Rise of Tofutti and Other Soy Ice Creams. 
1985 will go down in the soyfoods history books as the 
“Year of Tofutti.” Never before in history of the United 
States has any soyfood product achieved such widespread 
and sudden popularity or notoriety.
 During 1985 at least 50 brands of soy ice cream (many 
with “Tofu” on the label) were on the market worldwide, 
most in the USA. And many were made by America’s 
biggest dairy companies. An estimated 2.5% of all frozen 
desserts except novelties (popsicles, bars, etc.) sold in 
supermarkets were soy-based nondairy. The result of all this 
was to introduce tofu and isolated soy proteins to millions of 
people in a very positive context.
 But many of the companies that sold so-called “tofu ice 
creams,” while emphasizing tofu in their product names and 

marketing programs, actually had surprisingly little (if any) 
tofu in their products. In fact they contain so little that this 
marketing gimmick might be misbranding and a deliberate 
deception of the consuming public.
 Rise of Soyfoods in Europe. Thanks to the Belgian 
Offi ce of the American Soybean Association (ASA), and 
specifi cally to the efforts of Michael Martin, Europe’s 
growing soyfoods movement is starting to become organized 
and active. In March 1984 Martin launched Europe’s earliest 
known soyfoods newsletter, Soya Foods, and in September 
organized the First European Soyfoods Workshop, for which 
bound proceedings were published. This is the fi rst time 
in recent decades that ASA has promoted soyfoods (other 
than soy oil) in the Western World. The strong U.S. dollar 
has led to a recent dramatic decline in imports of soybeans 
and soybean meal to Europe for feed and oil use (European 
rapeseed and sunfl owerseed are being substituted), so the 
ASA is exploring new outlets where soy is unique.
 The launching of tofu production and marketing by 
Switzerland’s biggest supermarket chain, Migros, and 
by Galactina, a large and respected maker of dietetic and 
pharmaceutical products (including soymilk) is a landmark 
for tofu in Europe. In early January, Tages Anzeiger, one of 
Switzerland’s biggest newspapers, had a special report on 
tofu, followed on Jan. 9 by a 30-minute TV feature on tofu.
 The total number of soyfoods companies in Europe 
continues to show a steady increase. Many of these are 
being founded by people interested in macrobiotics. By Jan. 
1985 there were 1,113 names in The Soyfoods Center’s 
computerized mailing list of people actively involved with 
soyfoods in Europe.
 At the 1984 ASA soyfoods workshop, Martin reported 
the following estimates of annual European soyfoods 
consumption: A table with three columns shows: Soyfood 
name, consumption, percentage of U.S. consumption.
 Soy oil–1.7 million metric tons–38%
 Modern soy protein products–40 million kg–28%
 Soymilk–9 to 10 million liters–7%*
 Tofu–5 to 6 million kg–22%
 Tempeh–400,000 to 500,000 kg–50%
 Miso–250,000 to 300,000 kg–11%
 * U.S. fi gure includes soy based infant formulas. 
European fi gure is not clear on this point.
 Note that the population of the USA is about 234 million 
compared with 489 million for all of Europe (not including 
the USSR), but 237 million for Northern and Western 
Europe, where most of these products are consumed.
 Rapid Growth of Second Generation Soyfoods. In the 
1984 edition of this book, we stated that the three fastest 
growing soyfoods in the USA (in terms of production 
increases) were tempeh (33% a year compound annual 
growth rate), tofu (15%), and soy sauce (14%). But now the 
picture has changed. In 1984 the fastest growing category 
was second generation products, ready-to-eat, all-American 
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preparations, especially those based on tofu. The leader in 
this group is clearly soy ice creams (led by Tofutti), with a 
production growth rate of roughly 600% a year for the past 
1-2 years. Then comes convenience tofu-based entrees such 
as Legume’s products, tofu burgers and tofu burger mixes, 
and the like. This is the number one way that soyfoods are 
now entering the mainstream American diet. And the biggest 
gains are being made by marketing companies, rather than 
manufacturers. The second fastest growing category may 
now be imported soymilks, growing at about 40-60% a year. 
Major New Capital Infl ux. The following is a brief summary 
of new capital infl ux to the soyfoods industry: A table with 
four columns shows: Company name, date of offering, $ 
amount, equity or debt; use.
 Legume–Oct. 1982–$100,000 net–Equity. For tofu 
frozen entrees
 Legume–Oct. 1982–$100,000–Debt. For tofu frozen 
entrees
 Legume–Nov. 1983–$400,000 net–*Equity. For tofu 
frozen entrees
 Legume–Nov. 1983–$200,000–Debt. For tofu Frozen 
entrees
 Hinode Tofu–Nov. 1983–$2,500,000–Equity For general 
expansion
 Tofu Time–Dec. 1983 $2,760,000 net–Equity. For soy 
ice cream
 Tempehworks–July 1984–$265,000–Debt. For tempeh 
expansion
 Legume–Feb. 1984–$200,000–Debt. For tofu frozen 
entrees
 Legume–Aug. 1984–$1,248,000 net–Equity. For tofu 
frozen entrees
 Brightsong–Dec. 1984–$500,000–Equity. For tofu 
products
 Legume–April 1985–Expecting lots more. For tofu 
frozen entrees
 White Wave–Expecting.
 Note: Equity = Sale of equity ownership in the company 
via stock in a public offering or in a private placement. Debt 
= Debt fi nancing by taking out a private loan.
 How have these companies fared? Tofu Time has 
done spectacularly well. The value of the company 
has increased more than fi ve-fold since Dec. 1983, and 
profi ts are excellent. Legume, a marketer of low-calorie, 
cholesterol-free frozen entrees featuring tofu, has had the 
hardest sledding. A preliminary prospectus by Huberman 
Margaretten & Straus dated 5 June 1984 stated that from 
its inception through 31 March 1984, the company incurred 
aggregate losses of $709,773, including a loss of $18,465 
in 1982, then $225,302 in 1983, increasing again to roughly 
$486,500 in 1984. Legume’s common stock had a negative 
book value; 1984 sales were “a little less than $1 million.” 
Yet the company has excellent products and in early 1985 
landed some big food chains, which could help its bottom 

line considerably.
 Growing International Interest in Tempeh. During 1983-
84 Japan became a major tempeh producer. By May 1984 the 
world’s largest tempeh producing company was Marusan-Ai 
(of Japan), which made 15,150 lb. a week. New marketing 
and production techniques were pioneered. The full story 
was described by Shurtleff and Aoyagi in Tempeh Production 
(1984).
 Three Major International Symposia Featuring Tempeh 
were held: 15-16 April 1984 in Jakarta, Indonesia; 15-17 
July 1984 in Tsukuba, Japan; and May 1986 in Honolulu, 
Hawaii. A special 13-day group study tour on Japanese Food 
Fermentations, led by Dr. Keith H. Steinkraus, has been 
organized by the Japanese-run, New York-based Technology 
Transfer Institute. Tempeh continues to be one of the fastest-
growing soyfoods in the USA.
 Growing Interest in Spray-Dried Tofu. Eleven articles 
were published this year on a product that promises 
to revolutionize the tofu industry. The fi rst and largest 
manufacturers (St. Peters Creamery and Clofi ne) are both 
dairy companies. Spray dried tofu should appeal to the food 
industry, since it is easy to ship, store, and process.
 Dairy Magazines Publishing Many Positive Articles 
About Soy-Based Dairylike Products. Traditionally the 
dairy industry has seen dairy analogs as a threat and 
fought to oppose them. The decades-long struggle against 
margarine is a good example of this. But now, many small 
dairies, struggling to survive, are looking for new products. 
A number (such as St. Peter Creamery and Clofi ne) have 
gained a new lease on life by starting production of soyfoods.
 Major Changes in the U.S. Soybean Crushing Industry. 
Narrow crushing margins, a depressed export market for 
U.S. soybean meal, and poor profi tability have led two 
of America’s biggest soybean crushers, the A.E. Staley 
Manufacturing Company and Ralston Purina, to decide 
to get out of the soybean crushing business in Jan. 1985. 
Clearly they view poor profi tability as a long term problem, 
and plan to diversify away from unpredictable agricultural 
commodities toward the “value added,” retail end of the 
nation’s food supply. Staley, in effect, sold its plants to 
ADM and Ralston Purina sold its plants to Cargill. In Nov. 
1984 Staley acquired CFS Continental, Inc., the nation’s 
second largest supplier to the foodservice industry. Staley, 
previously the oldest existing soybean crusher in America 
(since 1922), now relinquishes that honor to ADM. ADM 
is now the largest soybean crusher in America, but Cargill 
(which has many overseas plants) is the biggest in the world. 
These changes have led to a concentration of control in the 
U.S. soybean crushing industry. Both Staley and Ralston 
Purina plan to keep their edible soy protein (isolates, 
concentrates, etc.) operations.
 Biotechnology is Emerging as a Major, Promising 
Factor in future soybean breeding development. Some 
agricultural experts are predicting that it could usher in the 
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latest agricultural revolution, following the agrichemical 
revolution of the 1940s and the Green Revolution of the 
1960s and 1970s.
 The “Calcium Craze” Starts in America, aiding sales of 
tofu (curded with calcium sulfate), which is one of the best 
non-dairy sources of calcium.

1766. Geslewitz, Gina; Wittenberg, Margaret. 1985. 
Soyfoods: The age of soy literacy. Health Foods Business 
31(12):33-34, 36, 38-44, 46-47. Dec. [15 ref]
• Summary: Contains a market study largely pirated from 
Shurtleff & Aoyagi’s Soyfoods Industry and Market. 
Address: New York.

1767. Product Name:  [Grinioc Grain and Tofu Burgers 
(Rice, Millet, or Bulgur)].
Foreign Name:  Grinioc: Galettes de riz (millet, or blé) aux 
légumes.
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  Plateau de l’Ardennais, 91590 
Cerny, France.  Phone: (6) 457.52.01.
Date of Introduction:  1985 December.
Ingredients:  Rice: Whole grain rice* (66%), legumes 
(15%): Peas, tomatoes, onions, hot red and green peppers, 
soya, sunfl owerseed oil, spices and aromatics. * = 
Organically grown.
Wt/Vol., Packaging, Price:  200 gm.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm: Protein 3.3%, lipids 10.3%, 
carbohydrates 19.5%, calories 186.
New Product–Documentation:  Leafl et. 1988. Front and 
back. 6 panels. “Grinioc fresh wholemeal burgers. The best 
way to eat wholemeal cereals (rice, millet, wheat), as an 
accompaniment to vegetables or as is when you are feeling a 
little peckish, Grinioc is actually a complete meal in itself.”
 Labels for all 3 products. About 1988. 3.5 by 7 inches. 
Self adhesive. Shows a color photo of one burger/croquette 
on a plate with garnishes such as shrimp, mushrooms, or 
sliced tomatoes. Refrigerate at 4ºC.
 Letter from Bernard Storup. 1989. March 3. These 
products were launched in Dec. 1985.

1768. SoyaScan Notes. 1985. Chronology of events during 
1985 concerning Soyfoods magazine, Doug Fiske, Paul Obis, 
and William Shurtleff (Overview). Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: Jan. 8–Richard “Ira” Leviton visits Soyfoods 
Center and announces that he had decided to discontinue all 
involvement with soyfoods and the soy sauce book project. 
He plans to live in England and to write books about King 
Arthur, geomancy, etc.
 Feb. 8–Doug Fiske writes Shurtleff. He had a long 
conversation with Paul Obis this morning about Paul’s 
interest in buying Soyfoods magazine. Fiske writes “I am 

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

1769. SoyaScan Notes. 1985. Development of the book 
History of Soybeans and Soyfoods (Overview). Compiled by 
William Shurtleff of Soyinfo Center.
• Summary: 1980 Oct. 22. First Table of Contents for 
Soyfoods History. I started this book because Nahum Stiskin 
of Autumn Press refused to let us use material from our tofu 
and miso books in our next book, titled Soyfoods, and it’s 
hard to write the history portions of soyfoods. Inspired by Dr. 
Harry W. Miller and Henry Ford.
 Dec. 9. Start to put bibliographic records on 3 x 5 inch 
fi le cards.
 1981 March 13. Add chapters on Nutrition, National 
Soybean Processors Assoc., T.A. Van Gundy.
 April 26. Add Society for Acclimatization, Li Yu-ying, 
Horvath, Lager.
 May 15. Make Overview into four chapters. Add 
Soybean Chronology, Sri Lanka, History of Soybean 
Production, Asian History, Berczeller, USDA.
 May 30. Change book title to History of Soyfoods and 
Soybeans from Soyfoods History.
 June 6. Make Chronology Chapter 1. Make History 
of Soybean Production a separate chapter. Add McCay, 
Soyfoods Producers in the West (Listing of companies), 
changed title from Soyfoods History to History of Soyfoods.
 August 21. Four Soybean Processors (Staley, ADM, 
Ralston Purina, Central Soya), Hymowitz, Bureau of Plant 
Introduction.
 Oct. 8. Cargill, Co-op Processors, drop Hymowitz, 
Soybean Production Pioneers, put Soy oil ahead of soy fl our, 
change the order of many chapters.

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

1770. Product Name:  [Tofu].
Foreign Name:  Queso de Soya.
Manufacturer’s Name:  Centro de Soya, Soy Dairy.
Manufacturer’s Address:  Barrio San Bartolo, Molino 
Belen, Solola, Guatemala; Apartado Postal 118, 07091 
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Solola.
Date of Introduction:  1985.
Ingredients:  Water, soybeans, coagulant 
(Epsom salts).
Wt/Vol., Packaging, Price:  1 lb blocks 
packed in plastic bags, sold at Q. 1.50 per 
pound.
How Stored:  Refrigerated.
Nutrition:  Moisture 79.7%. After drying: 
moisture 4.5%, ether extract (fat) 30.4%, 
crude fi ber 0.12%, nitrogen 9.0%, protein 
56.2%, ash 3.7%.
New Product–Documentation:  Talk with 
Laurie Praskin. 1988. Dec. Most of this 
tofu is sold to vegetarian restaurants that 
cater to tourists in Panajachel, Guatemala 
City (Seventh-day Adventist), and Antigua 
(a big tourist center and the former capital 
of Guatemala). Letter from Amado del 
Valle. 1988. March 16. San Bartolo is the 
name of the indigenous community situated 
around the Center. It is comprised of 60 
houses with 60 independent families. This 
community has benefi ted from the potable 
water project and system and the Centro de 
Soya through the help of Plenty Canada. 
Plenty’s original idea was for the soy dairy 
to benefi t the community. The community 
presently buys products from the soy dairy 
at reduced prices to stimulate production 
and improve their nutritional status. 
The Center also gives the community 
classes on the benefi ts of soybeans. Q. 
refers to Guatemala’s monetary unit, the 
Quetzal. The Center does not yet have any 
commercial labels or legal receipts since 
it is not yet registered as a commercial 
enterprise under Guatemalan law.

1771. Product Name:  Lite DeLite (Non-
Dairy Tofu Frozen Dessert).
Manufacturer’s Name:  Farm Foods.
Manufacturer’s Address:  156 Drakes 
Lane, Summertown, TN 38483.
Date of Introduction:  1985.
Ingredients:  Soymilk, high fructose corn sweetener, honey, 
soy oil, fl avorings.
Wt/Vol., Packaging, Price:  3 oz cup and soft serve 1 gallon 
container.
How Stored:  Frozen.
Nutrition:  Per 3 oz.: Calories 90, protein 4 gm, 
carbohydrates 7 gm, fat 6 gm.
New Product–Documentation:  Leafl et. 1985, undated. 
“Perfect for Your Patients / Perfect for You. Nutritious, Tasty, 

Satisfying.”

1772. Farm Foods. 1985. Ice Bean. New tofu fl avors. Low 
calorie. No cholesterol. Non dairy. Made with over 15% real 
tofu (Leafl et). 156 Drakes Lane, Summertown, TN 39483. 1 
p. Single sided. 21.6 x 14 inches.
• Summary: This glossy color leafl et, printed on cardstock, 
shows an ice cream cone topped with 3 fl avors of Ice Bean 
surrounded by confetti. OU Parve. Address: Summertown, 
Tennessee.

1773. Product Name:  Farm Soy Dairy Tofu (Vacuum 
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Pack).
Manufacturer’s Name:  Farm Soy Dairy.
Manufacturer’s Address:  156 Drakes Lane (P.O. Box 96), 
Summertown, TN 38483.  Phone: 615-964-2529.
Date of Introduction:  1985.
Wt/Vol., Packaging, Price:  Vacuum packed.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Michael Lee, 
owner. 1988. They added vacuum packed tofu in 1985. They 
use a Smith chamber vacuum packer, 4 cakes at a time, that 
can pack 250 lb/hour in a 20-second cycle. Then they sell it 
packed in an attractive outer box. The design is taken from 
the from of The Farm’s Tofu Cookery cookbook.

1774. Lettre de l’ARTS. 1985. La Clef des Champs: Une 
cuisine cosmopolite et créative [La Clef des Champs: A 
restaurant featuring cosmopolitan, creative cuisine]. No. 1. p. 
4. [Fre]
• Summary: This French vegetarian and soyfoods restaurant 
opened in April 1984 at Montauban. Address: France.

1775. Product Name:  Soya Sauce.
Manufacturer’s Name:  Soya Foods Research Centre. Sri 
Lanka Dept. of Agriculture.
Manufacturer’s Address:  P.O. 
Box 53, Peradeniya, Sri Lanka.
Date of Introduction:  1985.
Ingredients:  Fermented soya 
beans, rice, salt, sugar.
Wt/Vol., Packaging, Price:  
350 ml plastic bottle retails for 
Rs. 14/50 (Plenty). Or a 325 ml 
bottle retails for Rs. 12/50 (Soya 
Foods Research Centre).
How Stored:  Shelf stable.
Nutrition:  6% protein.
New Product–Documentation:  
Label. 1988. 4 by 1 inch. Purple 
on white paper. “Soya Sauce. 
Tasty substitute for salt. Add 
1-2 tablespoons soya sauce 
to meat, fi sh, egg, vegetable 
dishes. Delicious in fried rice 
and noodle dishes.” Form fi lled 
out by Jane Gleason. On 23 
March 1988 she met with Mr. 
H.G. Jayatissa, Project Manager, 
Plenty Soya Food Centre. On 25 
April 1988 she met with Mrs. 
K.G.S. Ariyaratne, Agriculture 
Instructor.

1776. Product Name:  Meatless 
Burger. Marinated Soy Tempeh.

Manufacturer’s Name:  Soyfoods Unlimited, Inc.
Manufacturer’s Address:  14670 Doolittle Dr., San 
Leandro, CA 94577.
Date of Introduction:  1985.
Ingredients:  Soy tempeh (made with cultured soybeans 
organically grown in accordance with the California Health 
and Safety Code, Section 26569.11), soy sauce, garlic, onion, 
and spices.
Wt/Vol., Packaging, Price:  6 oz vacuum packed.
How Stored:  Frozen or refrigerated.
New Product–Documentation:  Label. Undated. “All the 
Sizzle... None of the steak. Ready to eat in 3 minutes.” This 
product, introduced in September 1981, was originally called 
“Tempeh Burgers.”

1777. Product Name:  Original Hard Style Tofu.
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.
Date of Introduction:  1985.
Ingredients:  Water, soybeans, naturally occurring gypsum 
and seawater extract (nigari).
Wt/Vol., Packaging, Price:  16 oz vacuum packed inside a 
colorful outer paperboard box.
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How Stored:  Refrigerated.
New Product–Documentation:  Label (box). 1987, undated. 
“Meal builder recipes on back (Tofu Enchiladas, Almond 
Tofu Stir Fry). Est. 1977. Boulder, Colorado. No Cholesterol. 
High Protein. Low Calories. Low Sodium. No Additives. No 
Preservatives.” Copyright 1985.

1778. Findlater, Evelyn. 1985. Making your own home 
proteins: Tofu, tempeh, soft cheeses, yoghurt and sprouted 
seeds. London: Century Publishing. 151 p. Illust. Index. 20 
cm.
• Summary: Contents: The soya dairy (The soya bean, 
products of the soya bean {soya fl our, shoyu and tamari, 
miso, cooking with miso}, soya milk, how to make it at 
home, recipes, tofu, silken tofu, yuba, soya milk yoghurt, 
soya milk yoghurt cheese, tempeh). Gluten (wheat protein). 
Goat’s milk dairy produce. Sprouting beans, grains and 
seeds (beans: aduki, alphatoco, chick peas, fl ageolet, 
lentils, mung beans, soya beans).
 A portrait photo of the author appears on the 
front cover; a brief biography is found on the fi rst 
page and in the introduction. Address: England.

1779. Kahn, E.J., Jr. 1985. The staffs of life. Boston, 
Massachusetts: Little, Brown and Co. 310 p. See p. 
251-299. Index.
• Summary: Most of this book originally appeared, 
in somewhat different form, in The New Yorker 
(1985). Contents: Preface. Author’s note. 1. Corn: 
The golden thread. 2. Potatoes: Man is what he eats. 
3. Wheat: Fiat panis. 4. Rice: Everybody’s business. 
5. Soybeans: The future of the planet. Ely Jacques 
Kahn was born in 1916.

1780. Krieger, Verena. 1985. La cuisine au tofu: 
Délices au soja [Tofu cuisine: The pleasures of 
soya]. Tanner + Staehelin Verlag, Waserstrasse 16, 
CH-8029, Zurich, Switzerland. 88 p. Illust. No 
index. 18 cm. [Fre]
• Summary: An abridgment and adaptation of the 
German edition. Translated by Madeline de Couët. 
A color photo on the cover shows a package of 
Migros tofu next to a salad containing tofu cubes 
and spaghetti topped with a tofu sauce. Contents: 
Recipes–Salads. Sauces. Soup. Entrées. Desserts. 
Special ingredients. Address: Switzerland.

1781. Nabben, Alexander. 1985. Soja-Kueche: 
Vielseitig und gesund [Soya cookery: Versatile and 
healthful]. Schaafheim, West Germany: Pala Verlag. 
144 p. Illust. Index. 21 cm. [Ger]
• Summary: Contents: Soya, the wonderbean (die 
Wunderbohne). A cultural history of the soybean. A 
little soybean botany. Soya is versatile. The world 

market and world hunger. Health through proper nutrition 
and diet. Product types and buying tips. Recipes. About the 
author (autobiographical, with photo; he was born in 1953 in 
Viersen. Since 1978 he has worked in a whole-grain bakery, 
a soya kitchen, and in a vegetarian restaurant in Munich).
 This vegan cookbook contains a large number of tofu 
and tempeh recipes, as well as recipes for most of the other 
types of soyfoods. Note the following German terms: Ganze 
Sojabohnen (getrocknete gelbe Sojabohnen) = whole dry 
soybeans. Vollsojamehl = Whole soy fl our. Sojasauce = 
soy sauce. Miso (Sojapaste) = miso. Okara (Sojakleie) = 
okara. Tofu (Sojaquark oder Sojakäse) = tofu. Tempeh (Soja-
”Brie”) = Tempeh.
 On the last page of the book (p. 144) is an advertisement 
for Morgenland Naturkost, located at: Auf dem Anger 2, 
3410 Northeim 19, West Germany. Phone: 05551-64592. 
They offer tofu and tofu dishes, seitan and seitan products, 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   753

© Copyright Soyinfo Center 2019

and utensils for the production of tofu and tempeh.
 Apparently a second edition or printing appeared 
in 1988 (ISBN 3-923176-35-x). Address: Morgenland 
Naturkost, Auf dem Anger 2, 3440 Northeim 19, West 
Germany.

1782. Richter, Dr. Joachim; Torre, Ursula della; Richter, 
Nora. eds. 1985. Tofu Kochbuch [Tofu cookbook]. Verlag 
Dr. Richter GmbH, D-8000 Munich 82, West Germany. 72 p. 
Illust. No index. 20 cm. [Ger]
• Summary: Contains numerous full-page color photos and 
over 100 tofu recipes and preparation tips. Nora Richter 
developed and tested the recipes in cooperation with DE-
VAU-GE Gesundkostwerk / granoVita. The tofu was made 
by Tofu Kost-Werk TKW GmbH in 4724 Wadersloh 3, 
Germany (which now also sells the book).
 Contents: Tofu, a delicacy for 2000 years. What one 
should know about tofu. Varieties of tofu. Buying tips. 
Cooking tips. The ABCs of tofu preparation. Little recipes 
for getting to know tofu. Fried tofu (Gebratener tofu). 
Tofuletten. Salads. Salad dressings. Tofu sauces and dips. 
Soups and hot-pots. Tofu for stuffi ng/fi lling. Tofu dumplings 
and meat balls (Nocken, Klopse und Klösse). Souffl es and 
gratins. Classical tofu recipes from East Asia. 
Desserts, baked goods, cakes, pastries, and tarts. 
Address: Munich, West Germany.

1783. Shurtleff, William; Aoyagi, Akiko. comps. 
1985. Computerized bibliography on soy sauce, 
shoyu and tamari. Lafayette, California: Soyfoods 
Center. 67 + 12 p. Unpublished. No index. 28 cm. 
[749 ref]
• Summary: The body of this book consists of 
bibliographic records sorted alphabetically by 
author, printed on a dot-matrix printer. None of 
the records has a summary or abstract. The last 
12 pages consist of 130 early records (770 B.C. to 
1903) sorted chronologically. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 415-283-2991.

1784. Wood, Brian J.B. ed. 1985. Microbiology of 
fermented foods. 2 vols. Essex, England: Elsevier 
Science Publishers Ltd. Vol. 1, 371 p. Vol. 2, 304 p. 
[300+ ref]
• Summary: Soybeans are discussed extensively. 
In Vol. 1, in chapter 5, titled “Fermented protein 
foods in the Orient, with emphasis on shoyu and 
miso in Japan,” by Yokotsuka and Sasaki (p. 197-
247) are detailed and historical discussions of chu 
(koji), chiang, and shi (fermented black soybeans), 
chiang-yu (soy sauce), miso, shoyu, etc. Address: 
Dep. of Bioscience and Biotechnology, Univ. of 
Strathclyde, Glasgow, Scotland, UK.

1785. Photograph of Seth Tibbott on bridge at Husum Falls, 
Washington state, ca. 1985. 1985? Husum, Washington. 
Undated.
• Summary:  See next page. This digital photo, with caption, 
was sent to Soyinfo Center by Seth Tibbott, founder and 
CEO of Turtle Island Foods. Address: Husum, Washington.

1786. Toyo Shinpo (Soyfoods News). 1986. Herushii 
Shiroyama. Saeki kôjô ga shunkô. Mukashi-fû no tezukuri 
o ikasu honkaku kôjô tanjô [Healthy Shiroyama. Modern 
tofu plant in Hiroshima makes traditional tofu, also has tofu 
restaurant]. Jan. 1. p. 16. [Jap; eng+]
• Summary: A new combination of the new and old. Contact: 
Takeo Shiroyama, president. Healthy Shiroyama, Saeki-gun, 
Hiroshima-ken, Japan.

1787. Simas, Luiz; Joels, Bobbi. 1986. Re: Miso, tempeh, 
shoyu, and macrobiotics in Brazil. Letter to William Shurtleff 
at Soyfoods Center, Jan. 7. 2 p. Typed, with signature on 
letterhead. [Eng]
• Summary: “When we returned to Brazil from the USA 
in Nov. 1981, we decided to hold a series of classes on 
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natural foods processing, including a class on making 
tempeh at home. (Tempeh was completely unknown around 
here at that time.) We also began to make tempeh for our 
own consumption, but ended up setting up a small shop in 
our apartment. Because of the limited space, our tempeh 
production never went beyond 50 pounds per month, in 
spite of the large demand. So after a year or so, as we had 
originally planned, we handed the business over to a couple 
of friends who, unfortunately, for many reasons, were not 
able to continue tempeh production.
 “However there is now another group of people making 
and selling tempeh here in Rio: Jurema and Mariá Paulinho, 
Rua Raimundo Correia, 27, apt. 504, 22.040 Rio de Janeiro 
(RJ), Brazil. Phone: (021) 237-7897. We will always be 
available for providing any kind of information about or 
classes on tempeh. One of our dreams is to see tempeh 
introduced in Brazil’s tropical northeast, where an incubator 
would not be necessary.
 “At present we are involved in setting up miso and koji 
production in our house in the mountains of Minas Gerais for 
the coming year (1986). It’s an old dream, but it looks like it 
will fi nally come true. At fi rst it will be a small-scale farm-
house style production.

 “Miso and shoyu, as well as tofu, are soy products with 
a long history in Brazil, mainly due to the large number of 
Japanese immigrants in Sao Paulo. There are many shops 
there and some here in Rio which sell Oriental products, 
including miso, shoyu, tofu and natto. Nevertheless, they are 
usually semi-industrialized and include sugar, preservatives, 
etc. among the ingredients.
 “Production and consumption of quality miso, shoyu, 
tofu and natto only began with the arrival of Tomio Kikuchi, 
a student of George Ohsawa’s and one of the fi rst people 
to introduce macrobiotics to Brazil. Until today the best 
known good quality miso and shoyu are the miso and shoyu 
distributed by Kikuchi’s Instituto Princípio Unico. There are, 
however, other good misos as well.
 “Instituto Princípio Unico, Sao Paulo (SP); Arma-Zen 
Produtos Naturais Ltda., Rio de Janeiro (RJ); Terrazul, Nova 
Friburgo (RJ).
 “We’re sure there are many, many small producers of 
quality miso and shoyu all over Brazil, but we don’t know 
their addresses. There is also a large company which claims 
to devote part of its production to naturally-fermented 
miso and shoyu, with no sugar. The company’s name is 
Tozan. Their factory address is: Bairro Carlos Gomes s/nº, 
Campinas (SP); phones: (011) 278-2495 or (011) 278-5826.
 “There are also two individuals who have a lot of 
experience in making miso and koji at home. They are 
available to provide information as well. They are: Dr. Sakae 
Maki, Praia de Botafogo, 428, s/304, Rio de Janeiro (RJ), 
phone: (021) 266-0503; Edson Hiroshi Seó, Fazenda Escola, 
45.260 Poçoes (BA), phone: (073) 431-1108.
 “We will continue to give classes on making homemade 
miso here in Rio, and we plan on eventually turning our 
small miso shop in the mountains into a school. We will 
always be available for any type of assistance or information 
concerning soy products.
 “Several years ago the Brazilian Government tried to 
introduce soybeans in the public’s diet. It was a complete 
fi asco, mainly because of the lack of information on the part 
of the authorities. They simply tried to introduce soybeans 
as a substitute for the traditional black (turtle) beans, and soy 
milk as a substitute for cow’s milk. It didn’t work.” Address: 
Rio de Janeiro, Brazil.

1788. Jain, Laxmi; Jain, Manoj. 1986. Re: Proposal for a 
book on “Indian Vegetarian Cooking with Soy Bean.” Letter 
to William Shurtleff at Soyfoods Center, Jan. 8. 3 p. Typed, 
with signature.
• Summary: The authors have been working on this project 
for several years, creating and testing some 150 recipes. Now 
they are looking for a publisher. A proposed outline of the 
book and biography of both authors is included.
 “Mrs. Laxmi Jain has lived in the United States for the 
past 18 years. She is interested in actively promoting the use 
of soybean in India and America and had developed many 
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original recipes. She has lectured and gave demonstrations 
with OilSeed Federation at various colleges at Indore...
 “Mr. Manoj Jain is a medical student at Boston 
University, USA and is also working on his Masters in 
Public Health. He has a B.S. in Biomedical Engineering. 
Some of his achievements have been, fi rst place winner 
in Massachusetts State Science Fair for his experiment on 
‘Irradiation of Cellulose’, winner of $1000 scholarship, 
tuition scholarship at Boston University ($30,000), travelling 
through several countries including Israel and China to study 
world religions on a full paid scholarship by International 
Religious Foundation and is a president of Indian Youth 
Association of Boston. Mr. Jain has held a Research 
Assistant position at Massachusetts Institute of Technology 
and has fi rst authored a paper on ‘Mathematical Modeling of 
Human Inner Ear.’ As part of his interest in promoting health 
care and nutrition in Indian villages, Mr. Jain is studying the 
role of soybean in daily diet. Manoj Jain, age 22, is son of 
Mrs. Laxmi Jain.”
 In response, Shurtleff sent them a lengthy History of 
Soya in India, and Bibliography of Soya in India.
 In return the Jains sent numerous recipes plus a chapter 
titled “Tofu (soy paneer) as a nutritious, economical and 
tasty substitute for paneer.” Address: 83 Fullerbrook Rd., 
Wellesley, Massachusetts 02181.

1789. Storup, Bernard. 1986. Re: Moving Société Soy to 
the center of France. Letter to William Shurtleff at Soyfoods 
Center, Jan. 8. 1 p. Handwritten, with signature. [Eng]
• Summary: “Just a few word to wish you a Happy New 
Year and the best of everything in 1986. Françoise, Jean, 
and I are just fi ne. We are on the way to move to the center 
of France, into a new shop at the end of the summer 1986. It 
will be near the mountains and near the best quality water in 
France, in St.-Chamond–St. Etienne.” Address: 16 Avenue de 
le République, 91590 Arpajon, France.

1790. Furon, Pierre. 1986. Changes in consumer’s life styles 
and food consumption patterns in Europe. Soyfoods (ESFA) 
1(1):4-8. Jan. [Eng]
• Summary: Contents: Introduction: What is a life style? Is it 
based only on a individual’s consumption or on a broader of 
behavior? 1. The life styles applied to food marketing: The 
Food Style study, conducted by the CCA Life Style panel. 2. 
The 1984 Life Styles Map: The Essential Opposition style, 
the Pragmatism style, the Crisis Avoidance Mentalities style. 
3. Toward a 1990 Life Style map. These are in response to 
a feeling of crisis in the society. 4. Synthetic results of the 
food style study: Five family types. A. The Integrists are 
rooted in tradition and family. B. The Neotraditionalists are 
also centered on home and family, attainment and comfort. 
C. The Discoverers allow for more individualism within the 
family. They eat to enjoy themselves, eat out more often, 
and enjoy diversity. D. The simplifi ers are torn between 

hedonism and traditionalism. E. The Mutants are asocial, 
constantly searching for novelty and personal validation. 
They improvise and are impulsive and adventuristic.
 5. Prospective factors for tomorrow’s food cultures: 
Short term evolution scenario (watch the Mutants). Long 
term (watch the Neotraditionalists). Address: Assoc. 
Director, CCA Marketing. Visiting Prof. at INSTEAD.

1791. Kjellker, Monica. 1986. Continuous soyfoods 
production from whole soybeans. Soyfoods (ESFA) 1(1):21-
24. Jan.
• Summary: A description of the Alfa-Laval process for 
making tofu and soymilk. Contents: 1. Towards continuous 
processing: General food industry, soy processing. 2. 
Continuous production of soyfood: Soybean/water 
extraction, fi nal products from soybean/water extract 
(soy beverage, tofu). 3. Automation in food industry: 
Development in automation, why automation?, automation 
levels, continuous soy processing.
 Note: The author has an MSc in Chemical Engineering. 
Address: Product Manager, Soy Processing Dep., Alfa-Laval, 
Lund, Sweden.

1792. Kotzsch, Ronald E. 1986. Japan’s natural foods 
pioneer: Mitoku’s success is due to its network of quality 
suppliers. East West Journal. Jan. p. 18, 20-25.
• Summary: Mitoku “has been and (at present) remains the 
larger of the two main exporters of natural foods from Japan. 
With its chief competitor, Muso Shokuhin (see Sept. 1984 
EWJ), it shares the bulk of a $14-million-a-year market for 
superior Japanese food products.
 “The central offi ce of Mitoku is located in the 
prestigious Marunouchi building, in front of Tokyo Central 
Station... There is a staff of six Japanese and two foreigners 
(Christopher Dawson, a new Zealander, and Robbie 
Swinnerton, an Englishman)...
 “The founder, sole owner, and guiding spirit of Mitoku 
is Akiyoshi Kazama, now fi fty-fi ve years old... A graduate of 
Waseda University in Tokyo, Kazama was selected in 1956 
to study business in the United States... He became the fi rst 
Japanese national to serve in the American Army following 
World War II. After two years as an American G.I. in Korea 
and Japan, Kazama returned to Japan and settled in Tokyo. 
He became an import-export agent for a German company 
dealing in opticals and electronics. Then in 1967 he got 
involved in the emerging natural foods business...
 “At the time the newly formed Erewhon Trading 
Company of Boston was trying to import foods directly 
from Japan. Its owner, macrobiotic teacher Michio Kushi, 
was introduced to Kazama by letter through a mutual friend. 
Kazama agreed to use his trade expertise to ship $3,000 
worth of high-quality Japanese foods, selected by Kushi, to 
Boston...
 “In 1969 Kazama formed a separate company to 
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handle steadily increasing shipments, and called it Mitoku. 
Through the 1970s Mitoku continued to grow. It remained 
the principal supplier of Erewhon, which had become a 
leader of America’s natural foods industry. Also, it played an 
important role in the development of other companies such 
as Janus, Laurelbrook, and Oak Feed... The company moved 
into the European market as well, becoming a major supplier 
of Lima of Belgium, Sunwheel of England, and other major 
distributors...
 “When in the fall of 1981 Erewhon fi nally collapsed, 
Mitoku was its largest creditor and took a $300,000 loss. 
Erewhon’s demise nearly destroyed Mitoku... Mitoku has 
become a major supplier to Westbrae, Great Eastern Sun, 
Tree of Life, and the reborn Erewhon, all vigorous American 
fi rms...
 “Over the last fi ve years, Mitoku’s annual sales have 
grown at about 20 percent a year. During the 1984-85 fi scal 
year gross sales were about $7.5 million. During that period 
Mitoku bought some 300 food products from eighty-three 
producers... It sold to fi fty-six customers around the world, 
including ten in North America and about thirty in Europe...
 “Just this past month, Mitoku has introduced a line of 
especially high quality products under its own label.”
 The author and Mr. Kazama visited a number of 
Mitoku’s suppliers. Descriptions are given of Mansan 
Company Ltd. (making tamari and soybean miso since 
1895), Sendai Miso Shoyu Co. Ltd. (the Sasaki family which 
runs the company started making miso in 1853), Fukaya 
Honten Shoyu (a small maker of organic shoyu).

1793. Plenty Canada. 1986. The Soya Centre (Calendar). 
Castries, St. Lucia.
• Summary: This is the head of a calendar, 8½ by 11 inches. 
On the top three-fourths of the page is a large black-and-
white photo of the Soya Centre, looking from the outside in 
through two open doors–on each of which is written “Soya 
Beans” in large diagonal letters, above an illustration of a 
soya bean plant. Inside are about 10 local black people. On 
the back right is a food retail counter and snack bar, staffed 
by several women. On the back wall is a blackboard with a 
price list and menu written on it in chalk.
 On the bottom quarter, in large black letters is written 
“The Soya Centre” in an arch. A laughing Santa Claus on 
the left is holding the word “The.” Below the arch is written 
the Center’s address: “19 Grass St., Castries, St. Lucia. Tel: 
26421.” To the right of the arch is a line drawing of a dove, 
and below it: “With the Compliments of Plenty Canada and 
the Staff of the Soya Centre.” The calendar itself is missing.
 Talk with Maya Clarke of Ontario, Canada. 1998. June 
25. Maya worked for 7 years as a nutritionist and soyfoods 
instructor/technician for Plenty Canada at this Soya Centre 
in St. Lucia. She remembers this calendar well but does 
not have a copy. “There could possibly be one in the Plenty 
archives” at Lanark, but she is not too sure. Plenty made a 

calendar like this for two years, and this was the fi rst of the 
two. It was designed by Plenty and printed in Castries (the 
capital city, by the person who prints The Voice newspaper) 
in December 1985 and presented on 1 Jan. 1986 as a New 
Year’s gift to the Center’s popular customers and friends. 
The calendar had a photograph as the head, then one page 
for each month below. The soya bean plants on the two big 
doors were painted by a Rastafarian man named Papa. Many 
of the people shown in the picture, the same as those who 
came to the Centre, were Rastafarians, who are vegetarians 
(very important) and consider themselves members of the 
lost tribe of Israel. They esteem Marcus Garvey, who they 
consider one of their forerunners. Note: Webster’s Dictionary 
(1985) defi nes Rastafarian (derived from Ras Tafari, the 
precoronation name of Haile Selassie), a word fi rst used in 
1955, as “an adherent of Rastafarianism.” The latter word, 
fi rst used in 1968, is defi ned as “a religious cult among black 
Jamaicans that teaches the eventual redemption of blacks and 
their return to Africa, employs ritualistic use of marijuana, 
forbids the cutting of hair [it is worn in long braids called 
dreadlocks (fi rst used in 1960)], and venerates Haile Selassie 
as a god.”
 The Soya Centre, which was constructed specifi cally 
for this purpose by the team just before Maya (John Baranni 
and Christine Kilgour from Plenty with local labor), was 
located in the middle of a black ghetto in Castries, and there 
were lots of social problems in the area. In the back of the 
Centre was a soyfoods factory. The factory was used to 
train all the people who subsequently opened up soyfoods 
businesses in St. Lucia. “What went on with soyfoods in 
St. Lucia was very signifi cant–much more so than what 
happened in Jamaica, etc. At any given time, up to ten local 
people worked (for pay) at the Centre. The Centre was self-
suffi cient, so the money from the foods they sold went to pay 
the workers. Two guys would start very early in the morning 
(about 4:00 a.m.) to make soymilk and tofu. Then a crew of 
ladies would come in about 7:00 a.m. and use the tofu and 
soymilk to make second generation products from soymilk, 
tofu, and okara–such as “bakes” (like a little doughnut) and 
“accras” (like a fritter, in which the traditional salt cod was 
replaced by okara). The use of okara made the products more 
affordable. Tempeh was made at time, but it did not catch 
on as well as tofu and soymilk, and it was somewhat hard 
to get the spores. “Tofu caught on almost immediately “The 
local people just took it up; they just seemed to know what to 
do with it.” Soymilk ice cream was one of the most popular 
products. Soymilk, imported soy fl our, and okara were use 
to make little breads. Many people would bike or walk to the 
Centre to buy tofu in bulk over the counter–which was also a 
snack bar. The Centre was both a business and an education/
training center. Many local Seventh-day Adventists came to 
cooking classes at the center, and Maya also taught classes 
in their churches, schools, and homes. Maya remembers that 
one day a 13-year-old kid named Sooner knocked on the 
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door of the Center at 7 o’clock in the morning and said to 
her: “I want to know everything there is about soyfoods.” 
She happily invited him in, and began to teach him. For a 
while there was a “Comments Book” at the Centre; in it 
people wrote soy poems and soy songs–some of which Maya 
still has.
 At one time some 10-12 soyfoods businesses were 
started in St. Lucia by local people who had fi rst trained at 
Plenty Canada’s Soya Centre. About 6 of those businesses 
are still in operation. A good example is La Soyarie. The 
reasons the others did not survive had nothing to do with 
local acceptance of soyfoods; they failed largely for reasons 
related to money or business management skills.
 St. Lucia is a very small (27 miles long) independent 
country; It was granted self-government by the British 
in 1967 and attained independence on 22 Feb. 1979. The 
population is about 160,000 (1998). About 90% of the 
population is of African descent, with a small minority of 
Europeans and a few Carib Indians. Bananas are the chief 
crop. The offi cial language is English, but Creole is the 
language most widely spoken. It is largely an oral culture.
 Note: This is the earliest calendar seen (Oct. 2001) that 
mentions soy. Address: 19 Grass St., Castries, St. Lucia. 
Phone: 26421.

1794. Sabin, Jean-Claude. 1986. Introduction. Soyfoods 
(ESFA) 1(1):3. Jan.
• Summary: ONIDOL, an “Interprofession,” organized the 
European Soyfoods Conference. Soybean production really 
started in France in 1974, though technical and scientifi c 
work had been done before that by CETIOM. The EEC then 
put in place a soybean market organization. He is convinced 
that soyfoods will play an important role in European 
countries. Address: President of ONIDOL and Sofi proteol, a 
farmer from southwest France.

1795. Schlimper, Cilica. 1986. What is tempeh? Soyfoods 
(ESFA) 1(1):18-20. Jan. [Eng]
• Summary: Contents: Introduction. Qualities (Incl. tables 
showing vitamins and minerals). Tempeh production. Second 
generation products. Address: Director, Sales and Promotion, 
Athanor Co.

1796. Shurtleff, William; Aoyagi, Akiko. 1986. Thesaurus for 
SOYA: Computerized international bibliography of soyfoods 
and the soybean industry, 1100 B.C. to the 1980s. Lafayette, 
California: Soyfoods Center. 28 leaves. Jan. 28 cm.
• Summary: Contents: 1. What is the soya computerized 
bibliographic database? How to order a search for 
information using the soya database. 2. Introduction: Codes 
and conventions. 3. Principles used in thesaurus construction. 
4. Why the word “soya”? 5. Hierarchy of soy-related terms. 
6. Hierarchy of geographical terms. 7. Keywords, subject 
headings, or descriptors used in soya: an alphabetical listing. 

8. Detailed description of soya computerized bibliographic 
database.
 Page 8 states: “In English, the name of the soybean has 
been in continual fl ux since its arrival in the West. Early 
American names for the soybean plant prior to 1900 and 
references to the earliest documents seen in which these 
appeared are: ‘Chinese vetches’ (Samuel Bowen 1767), 
Chinese caravances (Benjamin Franklin 1770), ‘the Soy-
bean’ and ‘the soy pea’ (American Agriculturist 1874), ‘the 
soja bean’ (Cook 1879), ‘the soybean’ (McBryde 1881), 
‘soya beans’ (Brooks 1895) etc. Most of these were used for 
at least a decade.
 “Since the time of World War I, soy pioneers in the 
United States and England, especially those interested in 
food uses, have struggled to get rid of the ‘bean’ in the word 
‘soybeans.’ During the war, two new words (one plural and 
one singular) were introduced in the United States, and soon 
came to be fairly widely used: ‘soys’ and ‘soya.’ ‘Soys’ (as 
in the sentence ‘Soys are a fi ne source of high-quality, low-
cost protein.’) was picked up by two periodicals, Country 
Gentleman and Orange Judd Farmer, and widely used until 
the mid-1920s. The word was revived by Soybean Digest 
during World War II (starting in 1941) and used extensively 
until the early 1950s.
 “’Soya’ had been used as an adjective in England and 
its colonies since about 1910 (in the form, for example, of 
‘soya cake’ or ‘soya coffee’) and in the United States since 
1919 (‘soya oil’ ‘soya fl our’). It was fi rst used as a noun in 
1915 by Melhuish in a British Patent titled ‘Substitute for 
milk made from soya...’ In the United States it was fi rst used 
by Crane in 1933 in an article for Scientifi c American titled 
‘The story of the soya.’ It was fi rst used in a company name 
in October 1934, when Central Soya Co. was founded. In 
1936 the National Soybean Processors Association organized 
the Soya Food Research Council as part of its Soy Flour 
Association. Thereafter the new word was used occasionally.
 “During World War II, the American Soybean 
Association (ASA) made a sustained effort to standardize 
the name and spelling of its patron plant as ‘soybeans’ or 
‘the soybean’ and to phase out earlier variant terms, such as 
‘soy bean’ or ‘soya beans’ and to drop the term ‘bean’ when 
soy was used as an adjective with foods, such as ‘soy oil’ or 
‘soy fl our’ (Pellett 1944). However the ASA found that under 
certain circumstances the word ‘Soya’ seemed to do the job 
better than any of the above terms. For example, in 1968 
when the ASA started a long-standing tradition of choosing 
an annual princess, they decided to call her ‘Princess Soya’ 
rather than ‘Princess Soybean’ or ‘Princess Soy.’ Clearly, the 
word ‘Soya’ sounded prettier, and the ASA apparently did 
not like associating the word ‘bean’ with a lovely lady.
 “During the 1970s and early 1980s three major trends 
brought with them alternatives to the standard American 
English terms ‘soybeans’ and ‘the soybean’: (1) A large 
increase in the use of soy proteins in foods, (2) a growing 
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interest in soybeans and soyfoods around the world, 
including in many Third World countries, and (3) a rise 
in international communications, including international 
conferences and international journals. All three trends 
accelerated the use of the word ‘soya,’ which sounded nice 
with foods and was close in sound to the Spanish, French, 
and German word for the soybean. Thus, for example, two 
of the international conferences (held outside the USA) 
focusing on food uses of soybeans and sponsored by the 
American Soybean Association used the word ‘Soya’ in 
the title: ‘International Soya Protein Food Conference’ 
(Singapore 1978) and ‘World Conference on Soya 
Processing and Utilization’ (Mexico City 1981). Many of 
the papers in these and other international conferences from 
1973 on used the word ‘soya’ to refer to both ‘soybeans’ and 
‘soybean foods.’ At the conference in Mexico, for example, 
there were papers titled ‘What’s Holding up the Introduction 
of Soya into the Human Diet in Latin America?’ and ‘Using 
Soya to Produce Nutritional Foods at Low Cost.’ And in 
1980 the widely read Soybean Digest Bluebook changed its 
name to the Soya Bluebook.
 During this period use the of the relatively new word 
‘soybean,’ as a ‘mass noun,’ (having no plural form and not 
preceded by ‘the’) also came to be widely used, especially 
in Third World countries, as in the sentence ‘Soybean is a 
major farm crop.’ This usage paralleled that for other major 
farm crops, such as corn, wheat, and rice. For example, the 
title of one of the fi rst international symposia on soybeans for 
tropical and Third World countries was ‘Soybean in Tropical 
and Subtropical Cropping Systems.’ The word was used 
throughout the proceedings.
 “Thus by the mid-1980s, although the American terms 
‘soybeans’ and ‘the soybean’ are still the standard, they are 
being challenged by ‘Soya’ and ‘soybean.’ After more than 
200 years in the West, the English-language terms for of the 
soybean are still unsettled.
 “Historical trends and many present signs suggest that 
‘soya’ may eventually replace the present words ‘soybean,’ 
‘soybeans,’ and ‘soyabeans’ in spoken and written American 
and British English.”
 “’Soya’ has numerous advantages: (1) ‘Soya’ does 
not contain the word ‘bean.’ The nutritional and chemical 
composition of soybeans, as well as their uses, are so 
different from those of most beans that soybeans deserve a 
separate category. Soybeans are much richer in protein than 
most beans, and they are rarely eaten as is. Rather they are 
transformed by processing into a remarkably diverse array 
of other products, including soy oil and soybean meal, a host 
of foods (ranging from tofu and isolated soy proteins to soy 
sauce and miso), and an equally large number of industrial 
products. Moreover, the word ‘bean’ generally has a lower-
class and mildly unfavorable connotation today in most 
industrialized Western countries, a connotation that soybeans 
would prefer not to be saddled with.

 “(2) ‘Soya’ is a shorter word than ‘soybeans,’ ‘the 
soybean,’ or ‘soyabeans.’ Historically, short words usually 
replace longer ones, as long as both communicate their 
meanings equally well. Moreover, it is always used 
consistently in only one way, unlike ‘the soybean’ or 
‘soybeans.’ (3) ‘Soya’ is a ‘mass noun.’ Like ‘wheat,’ 
‘corn,’ and other cereal grains, it has no plural form. This 
grammatical similarity facilitates its parallel usage with the 
words for other crops and commodities. Now, for example, 
we say: ‘Corn, soya, and wheat are America’s three major 
farm crops.’ Or ‘Soya is widely grown in rotations with 
corn.’
 (4) “’Soya’ has a pleasing sound and communicates 
readily to speakers of American English, British English, 
and most European languages (‘Soy’ means ‘I am’ in 
Spanish). (5) ‘Soya’ can be used to refer to two things at 
once: soybeans and soyfoods. Rather than speaking of ‘A 
history of soybeans and soyfoods in America’ we can now 
talk of ‘A history of soya in America.’ If one were to speak 
of a ‘History of Soybeans in Mexico’ it would not carry the 
connotation the various uses of soybean, including food.”
 Note: Starting in about 1993, it was the word “soy” 
rather than the word “soya” which began to replace the 
words “soybean” and “soybeans.” For example, in Aug. 
1993 the First International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease was announced. It 
was held in Feb. 1994. Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549. Phone: 415-283-2991.

1797. Soyfoods (ESFA, The Journal of the European 
Soyfoods Association). 1986--. Serial/periodical. 12 Avenue 
George V, 75008 Paris, France. Vol. 1, Jan. 1987. Guy 
Coudert, editor. [Eng; Fre]
• Summary: See next 2 pages. Only 2 or 3 issues of this 
interesting and pioneering European journal were ever 
published, in Jan. 1986, Jan. 1987 (same content as Jan. 1986 
but glossy cover) and April 1987. The fi rst issue contained 32 
pages of beige paper. The 2nd and third issues each contain 
32 pages of beige paper, saddle stitched (stapled on the 
spine). The size is 29.5 by 21 cm. The cover is glossy black 
and white on a green background.
 The president of the Association is Philippe 
Vandemoortele [of Alpro in Belgium]. The editor of the 
magazine is Guy Coudert. Address: Paris, France.

1798. Soyfoods (ESFA). 1986. Seen at the SIAL food show. 
1(1):30. Jan.
• Summary: This show was held in Oct. 1986 at Paris. 
Sojadoc presents Tofu and Tonyu (soymilk). At SIAL Société 
Soy of France launched Soyeux (a new dessert in vanilla 
and chocolate fl avors), and Tof’in (tofu cakes precooked 
without oil in 3 fl avors: Garlic & Herbs, Provençale, and 
with Mushrooms). Cygne d’Or confectionery launched Tofu 
Kiss (a tofu based non-dairy frozen dessert, distributed by 
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Maho Distribution). Galactina introduced four ready-to-eat 
tofu salads (Tofu Nature, Tofu Gourmet, Tofu Jardinière, and 
Tofu Provençale). Address: Paris, France.

1799. Soyfoods (ESFA). 1986. ESFA objectives. 1(1):31. Jan.
• Summary: 1. To prevent consumer deception, ESFA 
encourages soyfoods producers to establish voluntary 
standards for the various soyfoods. 2. To work with 
regulatory agencies in laying out the basis of requirements 
for the soyfoods on labeling, marketing, and health issues. 
3. To provide reliable information to dietitians, press people 
(the media), and generally speaking to all people looking 
for information on soyfoods. 4. To promote utilization of 
soyfoods for their food value. “By soyfoods, we refer among 
others to the oriental traditional products directly derived 
from the soybeans, such as soybean milk, tofu, tempeh, soya 
sauce, and soybean sprouts.”
 Those interested in joining the European Soy Foods 
Association should contact Guy Coudert, ESFA, 12 Avenue 
George V, 75008, Paris, France. Subscriptions to Soyfoods 
magazine (published by ESFA), 4 issues per year, are 300 
French francs. Address: Paris.

1800. Vandemoortele, Philippe. 1986. Editorial. Soyfoods 
(ESFA) 1(1):2. Jan.
• Summary: Contents: What are soyfoods? Why was the 
Association founded? What will the Association do to 
achieve its goals. What can a member expect from the 
Association?
 “Soyfoods cover all products deriving from the whole 
soybean produced according to a traditional process and 
manufactured into soya milk, tofu, tempeh, miso, soya sauce, 
soya sprouts and other products.
 “Why was the European Soyfoods Assoc. founded? 
Until only a few years ago, only industrial soya protein 
such as defatted and fullfat fl our, concentrates, isolates, and 
textured protein were used in the food industry. They are 
mainly used for their functional properties rather than for 
their nutritional characteristics.”
 Now there is a growing interest in soyfoods. The ESFA 
will organize a Soyfoods Conference every 2 years, organize 
working groups in different sectors, and publish a Journal 
which will be distributed to all members and subscribers. 
Address: President of the ESFA (European Soyfoods Assoc.).

1801. Wang, H.L. 1986. Tofu and soybean milk production. 
Soyfoods (ESFA) 1(1):9-17. Jan.
• Summary: Discusses all the major processing variables 
including soaking, soybean to water ratio, extraction, heat 
treatment, separation of soymilk from insoluble residues, 
coagulation temperature and mode of mixing, soybean 
variety, proximate composition, and microbiological quality.
 Dr. Wang was born in China and came to this country 
after graduation from the National Central University, 

Nanking. She received her PhD in Biochemistry from the 
University of Wisconsin, Madison, in 1952. She worked 
intermittently for 10 years in the fi eld of nutrition and at the 
Marquette University Medical School, Milwaukee, and at 
the Univ. of Wisconsin Medical School. In 1963 she joined 
the NRRC as a research chemist. Address: USDA NRRC, 
Peoria, Illinois.

1802. Wilson, Geoff. 1986. Special report from Australia [on 
soyfoods]. Soyfoods (ESFA) 1(1):25-29. Jan.
• Summary: Much of this material appeared in the National 
Farmer (1984), Australia. John Wilson, in charge of soymilk 
for Alfa-Laval and Owen Price, managing director of the 
Dairy Farm group of companies in Hong Kong (he has 
made a soy ice cream) are both expatriate Australians. 
Contents: New markets beckon soybeans (especially soymilk 
in Australia and Southeast Asia). Expatriate Australians 
boosting soy (John Wilson of Alfa-Laval in Sweden, and 
Owen Price, managing Director of the Dairy Farm group 
of companies in Hong Kong). Soybeans poised for big 
growth (in Australia, especially as soymilk). Tofutti takes 
off in Australia (David Grossbaum of Shoyu Natural 
Products in Melbourne has the sole Australian franchise 
for this popular soy-based product). Tofutti is tantalising 
U.S. tastebuds. Sustagen Gold uses dairy and soy foods 
(The increasingly popular Combibloc carton is now being 
used by Bristol Meters to package this product). Soy-dairy 
blends to overcome disadvantages. Six new soy drinks 
expected (following Golden Life, the fi rst Australian soy 
drink launch late last year by Martin Pharmaceuticals). Soy 
products will enter the market (in Australia, believes Anders 
Lindner of STS–Soya Technology Systems). Flavored Soy 
Drinks selling well (according to Don Lazzaro of Ceres 
Natural Foods Pty Ltd. in East Bentleigh, Victoria). Address: 
Freelance journalist, Australia.

1803. SoyaScan Notes. 1986. Tally and analysis of clips from 
Soyfoods Clipping Service (Overview). Feb. 6. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: The Soyfoods Center received from Luce Press 
Clippings a total of 311 clips on the subject of soyfoods 
during the ten weeks from 17 Oct. 1985 to 6 Feb. 1986. 
These clips were on the following subjects: Tofu 130 clips 
(41.8% of total), soy ice creams 83 (26.7%; including 49 
clips on Tofutti), tofu second generation products 17 (5.5%), 
whole dry soybeans 17 (5.5%), modern soy protein products 
10 (3.2%, incl. isolates and concentrates), soy oil 10 (3.2%), 
soymilk 9 (2.9%), miso 8 clips (2.8% of total).

1804. Legler, Gretchen. 1986. Soyfoods a growing hit among 
U.S. consumers. From grits to fake meat: Top soymeal 
products named. Agweek (Grand Forks, North Dakota). Feb. 
10. [1 ref]
• Summary: A photo shows Dr. Harold Kauffman of 
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INTSOY. Address: Staff writer.

1805. Jones, Paul. 1986. On Michael Cole and his many 
soyfoods successes in England (Interview). SoyaScan Notes. 
March 4. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Cole started in late 1984. His partner, who 
has all the risk and 51% equity, is Mr. Arora, a Sikh from 
India. Cole has 30% equity and the fi nance company has 
19%. Cole spent years in Los Angeles, and is a bit of a hype 
artist. He launched a soymilk ice cream for the Regular Tofu 
Co. He now has an inexpensive Japanese tofu plant with a 
continuous roller extractor. He tanks the milk to a spray drier 
or Tetra Pack machine. He has had big success with soymilk 
in the supermarkets. Before him all soymilk came from 
Vandemoortele/Alpro in Belgium. He produces private label 
Tetra Pak soymilks for 3-5 national supermarket chains. He 
is also doing an organic soymilk. His ice cream looks like 
it will be very successful. It is made under license for him 
by Bayvilles, a big company. He has made genuine inroads 
into the mainstream market. Last year his total sales were 
$525,000. He also has okara burgers. He tried a soy yogurt 
made from thin soymilk but it fell fl at on its face. Address: 
Owner, Paul’s Tofu, England.

1806. Farm Foods. 1986. Farm Foods moves offi ces to New 
York (News release). 123 South Street, Oyster Bay, New 
York 11771. 1 p. March 5.
• Summary: “Farm Foods, manufacturers of Ice Bean, the 
original non-dairy, all natural soymilk frozen dessert in 
America, has closed its Summertown, Tennessee offi ces and 
moved to 123 South Street, Oyster Bay, New York 11771, 
(516) 922-1569.
 “Ice Bean will continue to be manufactured in 
Tennessee, with warehousing and shipping from LeHigh 
Valley in Allentown, Pennsylvania and U.S. Growers in Los 
Angeles.
 “Farm Foods also maintains its western sales offi ce 632 
Radcliffe Ave., Pacifi c Palisades, California 90272, (213) 
459-9251.”
 Note: On 31 May 1985 Farm Foods (of Summertown, 
Tennessee) was acquired by Barricini Food Co. (of Oyster 
Bay, New York). Ice Bean thereby became a Barricini brand. 
Address: Oyster Bay, New York. Phone: (516) 922-1569.

1807. Farm Foods. 1986. Farm Foods introduces two new 
Ice Bean fl avors (News release). 123 South Street, Oyster 
Bay, New York 11771. 1 p. March 5.
• Summary: Ice Bean’s new fl avors, Peanut Butter Carob 
Chip and Wildberry pints will debut on the frozen food shelf 
“during the month of May, announced Robert Tepper, Vice 
President of Marketing at Farm Foods Inc., 123 South Street, 
Oyster Bay, New York 11771.”
 “For more information, contact Dan Pratt at (516) 

922-1569 or Robert Tepper at our California offi ces–632 
Radcliffe Ave., Pacifi c Palisades, CA 90272, (213) 459-
9251.” Address: Oyster Bay, New York. Phone: (516) 922-
1569.

1808. Tibbott, Seth. 1986. Update on tempeh at Turtle Island 
(Interview). SoyaScan Notes. March 15. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Turtle Island is now making 800 lb/week 
of tempeh. Address: Turtle Island Soy Dairy, 1 Main St., 
Husum, Washington 98623.

1809. Hansen, Judy. 1986. Soybeans go across the street, 
across the country. Herald (Saint Peter, Minnesota). April 7. 
p. 1B.
• Summary: St. Peter Creamery and Oberg Foods Co. 
make Soy Supreme in Minnesota. Dennis Anderson, plant 
manager, notes that the company succeeded by taking dairy 
technology and applying it to the soybean. They start with 
whole soybeans (hulls on) and end with a dried powder. They 
also make a dried tofu. The company has been processing 
soybeans for 18 months [i.e. since Nov. 1984]. They 
apparently make Farm Foods Ice Bean, a photo of which is 
shown.

1810. Sturgeon, Bruce. 1986. Great Eastern Sun, soymilk, 
and St. Peter Creamery (Interview). SoyaScan Notes. April 
11. Conducted by William Shurtleff of Soyfoods Center.
• Summary: GES presently imports 3 containers a month of 
Ah-Soy. There are 3,000 cases/container and 30 packages/
case. Each package is 180 ml. So this is 270,000 packages/
month or 48,600 liters/month or 12,840 gallons/month or 
154,081 gallons/year. Percentage of sales by fl avor are 
vanilla 35%, original 30%, chocolate 18%, carob 17%. Sales 
have been fl at for the last year due to increasing costs due to 
the poor exchange rate. They will soon make the product in 
the USA in Tetra Pak, but also continue to import some from 
Japan.
 St. Peter Creamery in Minnesota has bought/licensed 
the Oberg patent. Their biggest customer is Ice Bean (soy ice 
cream, from The Farm in Summertown, Tennessee). They 
are a dairy company that also makes cheese for Kraft. They 
have three plants and will soon move to or start a new one in 
South Dakota. Address: Director of Marketing, Great Eastern 
Sun, 92 Macintosh Rd., Asheville, North Carolina 28806. 
Phone: 808-438-4730.

1811. Golbitz, Peter. 1986. Re: Tofu standards comments 
and association bylaws. Letter to Judith Walker, Executive 
Director, Soyfoods Association of America, 1101 
Connecticut Avenue, N.W. Suite 700, Washington, DC 
20036, April 17. 2 p. Typed, with signature on letterhead.
• Summary: Peter is a little distressed over the lack of 
contact Judy has had with the Association’s leadership 
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to date. He and Ron Ishida, as members of the tofu 
standards committee donating their valuable time, 
he and Ron Ishida have been frustrated over the lack 
of respect shown them while trying to do their work 
for the association (unreturned phone calls, etc.). 
Obviously something needs to be done to improve this 
situation. Possibly this could be an agenda topic for 
the April 28th meeting, when a majority of the board 
will be present. Address: Board of Directors Member, 
Standards Committee Member, Island Tofu Works, 318 
Main St., Bar Harbor, Maine 04609. Phone: (207) 288-
4969.

1812. Golbitz, Peter. 1986. Re: Tofu standards and 
board of directors meeting. Letter to Mr. Bill Shurtleff 
at Soyfoods Center, April 22. 1 p. Typed, with 
signature on letterhead.
• Summary: “Dear Bill,
 “Thank you for calling the other day. I appreciate 
your concern about the association, and apologize for not 
making sure you were invited to the meeting next week. 
Your thoughts and reasonings concerning the standards and 
its integrity are well founded. I hope that you forward your 
comments to me or Judy in time to incorporate them into our 
discussions next week.
 “As a result of your phone call and my own frustrations, 
I wrote the enclosed letter yesterday to all of the board and 
standards committee members. It may be a little dramatic, 
but it is an effort to try to reunify the association and help it 
to develop some credibility for itself. I appeal to you to try to 
work with the association and the standards committee.
 “I have also enclosed some descriptive material on our 
company for you. I would like to discuss the possibility of 
being able to work with you on some things, and to fi nd out 
more about your data base.
 “I will call you on Saturday to discuss this, and the 
agenda for the meeting, and to make sure I understand your 
position correctly. Thank you.
 “Yours very truly,” Address: President, Island Tofu 
Works, 318 Main St., Bar Harbor, Maine 04609. Phone: 
(207) 288-4969.

1813. Chopin, Axel. 1986. William Shurtleff, l’homme du 
soja [William Shurtleff, the man of soya]. Compas (Le) 
(France) No. 26. p. 25. March/April. [3 ref. Fre]
• Summary: A review of the work of the Soyfoods Center 
in California. Photos show Shurtleff and Aoyagi. Address: 
France.

1814. Compas (Le) (France). 1986. L’Association Rurale 
des Travailleurs sur Soja. Interview de MMe Anne Caderas 
de Kerleau [The Rural Association of Soya Workers, an 
interview with Anne Caderas de Kerleau]. No. 26. p. 23-24. 
March/April. [Fre]

• Summary: ARTS was founded in 1981 in the south of 
France at St. Paul de Mamiac, in the Tarn by a group of 
people interested in soyfoods and soybeans. The production 
part was called Sojadoc. The goals were: Promotion of 
soybean production in southern France. Research on and 
promotion of new soyfoods products. The support of small 
soyfood producers. Collaboration with groups having 
similar interests. Friends are now in Rwanda and the Côte 
d’Ivoire pursuing similar goals. They also plan to publish a 
newspaper titled Soja-Soyfood, continuing the 4 issues of La 
Lettre de l’A.R.T.S.
 The headquarters (siège social) of ARTS is at Presbytère 
de Saint Paul de Mamiac, 81140 Penne du Tarn, France. The 
secretariat is at 108 rue Saint Honoré, 75001 Paris, France. 
Phone: (1) 42.60.27.09.

1815. Shurtleff, William. 1986. Chronology and analysis of 
the U.S. tofu standards: One viewpoint. Soyfoods Center, 
P.O. Box 234, Lafayette, CA 94549. 15 p. April. Unpublished 
manuscript. [1 ref]
• Summary: Chronology of key early dates: 1979 Feb. 9–
Judith Rubenstein, acting as Institutional Consultant for 
the New England Soy Dairy, initiates a correspondence 
with Carol Tucker Foreman, Director of Child Nutrition 
Programs, USDA, on the subjects of tofu standards and 
acceptance of tofu in USDA Child Nutrition Programs, 
including the School Lunch Program. Four letters are 
exchanged between February and August 1979.
 1979 June 29–FDA headquarters personnel draft an 
internal memorandum in which the agency’s views on tofu 
and its attributes are set forth. Publication of a “pull date” on 
tofu packages is encouraged.
 1979 July 23–Judith Rubenstein (see above) writes the 
Commissioner of the U.S. Food and Drug Administration 
(FDA) requesting that the FDA establish a standard of 
identity for tofu. She notes that Audrey Maretzski, Director 
of Nutrition and Technical Services for USDA, suggested 
that FDA give top priority to this issue. Issues of imitation 
tofu products and bacterial contamination are raised.
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 1979 July 25–In Tofu and Soymilk Production, Shurtleff 
and Aoyagi, directors of The Soyfoods Center, attempt to 
defi ne the basic types of tofu and their composition.
 1981 Jan. 20–Ronald Reagan is inaugurated as president 
of the United States. The regulatory climate in Washington, 
DC, begins to shift toward less federal regulation, and more 
encouragement for industries to regulate themselves.
 1981 April–The USDA decides to establish tofu 
standards and to publish them in Federal Register, but 
this plan is dropped in September, amid controversy over 
changes in the school lunch program.
 1982 July 19–In Soyfoods Industry and Market: 
Directory and Databook, Shurtleff and Aoyagi include a 
5-page section titled “Soyfoods Terminology and Standards,” 
which contains detailed information on tofu.
 1983 March 14–The Connecticut Agricultural 
Experiment Station, in Bulletin No. 810, titled “Quality 
of Tofu and Other Soy Products,” reports high bacterial 
and coliform counts. A virtual expose revealing the tofu 
industry’s poor quality control and concomitant vulnerability, 
the report gets widespread media coverage and hurts sales of 
New England and New York tofu companies.
 1983 July 25–Tom Timmins, president of Tomsun Foods 
Inc., having seen the need for tofu standards in the aftermath 
of the Connecticut report and as a prerequisite for acceptance 
of tofu in school lunch programs, speaks to the Soyfoods 
Association of America’s board of directors at Denver, 
Colorado, about problems with sour and often undated 
tofu in America. The board asks Timmins to be head of a 
Soyfoods Association Standards Committee, and to appoint 
people to work with him in the development of standards.
 1983 October 12–Timmins sends a 4-page survey letter 
concerning soyfoods standards to the 18-person Soyfoods 
Association Standards Committee that he has appointed.
 1983 November–Various members of the Soyfoods 
Association discover that David Mintz, CEO of Tofu Time, 
Inc. and maker of Tofutti brand soy ice cream, is using no 
tofu in his product, although he has repeatedly appeared on 
national TV and radio programs displaying and talking at 
length about tofu, thus implying that his product uses it as 
a major ingredient. On Nov. 11 Shurtleff writes Mintz and 
strongly-worded letter threatening to report the matter to the 
FDA and the Securities and Exchange Commission (Mintz 
is about to launch his fi rst public stock offering) if Mintz 
fails to stop such deceptive practices. Mintz’s attorneys 
quickly notify Shurtleff that Mintz promises to put tofu back 
into Tofutti. Shurtleff, seeing the need for tofu standards to 
stop this sort of consumer deception, becomes active in the 
standards development.
 1984 March 2–Based on responses to his October 1983 
survey, Timmins drafts preliminary 3-page tofu standards 
(2 pages of which are microbiological standards), that he 
circulates to the Soyfoods Standards Committee, inviting 
comments. March 6, William Shurtleff expands these, keys 

them into The Soyfoods Center word processor, and returns 
them promptly to Timmins.
 1984 Feb.–Timmins and Shurtleff draw up a ten-step 
set of procedures and a time line for appointment of a Tofu 
Standards Committee, development of two drafts of tofu 
standards, and fi nal approval by the Soyfoods Association 
Board of Directors in July 1984.
 1984 March 29–First Draft of Tofu Standards, 15 pages 
and double spaced, is compiled by Shurtleff on his word 
processor. As is inevitable with a document of this type, 
a basic philosophy that shapes the standards has begun 
to emerge. Essentially it attempts to balance the varied 
(and often confl icting) commercial interests of the various 
groups involved with the standards in a way that is as fair 
as possible to all, considers existing historical precedents 
and FDA laws, and allows tofu to develop and modernize in 
the way that it has been since the 1930s. One of the major 
questions that arises at the outset is whether or not the use 
of isolated soy proteins (isolates) should be allowed in tofu 
and, if so, under what conditions and with what labeling 
requirements. Readers of the fi rst draft are polled on this 
question and the response is 17 to 4 in favor of allowing 
isolates, as long as each product is appropriately labeled.
 In this fi rst draft, the term “second generation” is fi rst 
applied to soyfoods in the section titled “Naming Second 
Generation Commercial Food Products Containing Tofu.”
 By this time, Stephen H. McNamara, a food and drug 
specialist with the Washington, DC, law fi rm of Hyman, 
Phelps & McNamara is actively serving as an advisor on the 
standards, reviewing each draft, and making many helpful 
suggestions. Tom Donegan, of the same law fi rm, is also 
helping.
 Subsequent drafts of the standards: 1984 June 16–
Second draft. Nov. 1–Fourth draft. 1985 March 6–Sixth 
draft. March 20–Seventh draft, which is submitted to the 
FDA for comments. Then begins a serious inter-industry 
confl ict over the standards which is documented throughout 
the rest of this document. Initiated by Ron Ishida, an attorney 
hired by Azumaya, this confl ict ended up destroying the 
standards and preventing their adoption and implementation. 
1985 Oct. 3–Eighth draft, incorporating all FDA suggestions.
 A 2-page appendix to this document, titled “The 
Modernization of Tofu in Japan,” gives a brief chronology of 
the many changes in the way of manufacturing “traditional 
tofu” from the 1930s to the present. It challenges the idea 
that “traditional tofu” is widely made today. Address: 
Soyfoods Center, Lafayette, California.

1816. Product Name:  [Light Tofu Burgers {Low-fat, 
Cooked without Oil} (Italian-Style, Chinese-Style, and 
Breaded)].
Foreign Name:  Croque Tofu Léger: Galettes Fraiches de 
Soja (Italienne, Chinoise, Gratinée).
Manufacturer’s Name:  SOY (Société Soy).
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Manufacturer’s Address:  Plateau de l’Ardennais, 91590 
Cerny, France.  Phone: (6) 457.52.01.
Date of Introduction:  1986 April.
Ingredients:  Garlic and Fines Herbs: Tofu (water and 
soybeans*), rolled oats*, soy sauce, garlic and fi nes herbs 
(3.4%), sunfl owerseed oil, spices. * = Organically grown 
(issus d’agriculture biologique).
Wt/Vol., Packaging, Price:  2 x 100 gm patties.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm: Protein 15.4 gm, lipids 9.6 gm, 
carbohydrates 7.8 gm, calories 179.
New Product–Documentation:  Labels sent by Bernard. 
April 1989. Croque Tofu Léger. 4 by 7.75 inches. Red, 
brown, and green on white. Printed on poly bag. Nature 
et Progres logo. Text in French and Dutch. Two burgers 
are vacuum packed side by side behind the one label. 
“Reheat at low heat without oil in an oven or frying pan.” A 
simple illustration (line drawing) on front the panel shows 
vegetables.
 Letter from Bernard Storup of Société Soy. 1990. June 6. 
Tof’in was introduced fi rst (in 1986) and Croque Tofu Léger 
came second (Feb. 1987). They are the same product but the 
packaging for each was different.

1817. Product Name:  [Tof’in Tofu Burgers {Precooked 
without Oil} (Garlic and Fines Herbes, Provençale with 
Tomato & Onions, or Forest Mushrooms)].
Foreign Name:  Tof’in (Ail/Fines Herbes, Provençale, 
Forestière).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1986 April.
Wt/Vol., Packaging, Price:  2 x 100 gm cakes in vacuum 
pack.
How Stored:  Refrigerated, 28 day shelf life at 4ºC.
Nutrition:  Per 100 gm.: Protein 11.6 gm, fat 8.8 gm, 
carbohydrates 8.1 gm, calories 158.
New Product–Documentation:  Soyfoods (ESFA), 1987. 
Jan. “Launched at SIAL (Oct. 1986). Tofu cakes, precooked 
without oil, containing different vegetables, spices, and 
seasonings. Must be heated before serving, and can be 
included in snacks or the main meal instead of animal 
proteins. The three fl avors are Garlic & Herbs, Provençale, 
and with Mushrooms.
 Letter from Bernard Storup. 1989. March 3. Tof’in (low 
fat tofu burgers, cooked without fat) in 3 fl avors (Garlic & 
Fines Herbes, Provençale, and Forestiere) were introduced 
in April 1986 and discontinued in March 1988. Three other 
fl avors (Italienne, Chinoise, and Gratinée) were introduced in 
Sept. 1988, which see.
 Letter from Bernard Storup of Société Soy. 1990. June 
6. Tof’in was introduced fi rst (in 1986) and Croque Tofu 
(deep-fried burgers) came second (Feb. 1987). They are the 

same product but the packaging for each was different.
 Talk with Bernard Storup. 1990. June 13. Tof’in 
(pronounced toe-FEEN) was packaged for supermarkets. 
It was the same as Croque Tofou, but not the same as 
Croque Tofou Léger, which came in Italienne, Chinoise, 
and Gratinée fl avors. Tof’in was discontinued about 2 
years ago. Then 18 months later the company launched, for 
supermarkets, a product named Dorés de Soja, which is the 
same as Tof’in (i.e. deep-fried).
 Letter from Bernard Storup. 1990. Dec. 26. This product 
was not deep-fried. It was prepared without fat.

1818. Golbitz, Peter. 1986. Re: Finalizing the tofu standards. 
Letter to William Shurtleff at Soyfoods Center, May 8. 1 p. 
Typed, with signature on letterhead.
• Summary: “Dear Bill,
 “I have been looking for my copy of the bylaws, but 
unfortunately it appears that they were picked up and 
not returned by someone at the meeting last week as we 
discussed them. I will have Judy send both of us copies. I 
thought that your suggestions on membership were good, 
and hope that you relay them to Judy. I will also mention 
them to her when we speak next.
 “Your comments and suggestions on the standards were 
also good. I mentioned them to Tom this morning and he 
agreed that they made good sense. We also discussed the face 
to face meeting idea, as opposed to the teleconference, for 
the hammering out of the rest of the issues. Unfortunately, 
he can’t take the time to come to the West coast for such a 
meeting. He suggested that I go, which is as much a problem 
for me time wise as for Tom, and fi nancially as much a 
problem for me as for you.
 “I will be talking with other members of the committee 
over the next week and will discuss the options with them. If 
arrangements are made with enough lead time, the costs can 
be reduced drastically. I will keep you updated. Lets work 
towards making this happen in June.
 “If I were to come West, perhaps we could get a chance 
to meet outside of the standards committee setting and 
discuss the Soyfoods Center, and how we might be able to 
work together on some things in the near future.
 “Looking forward to speaking with you again soon.
 “Best Regards,...” Address: President, Island Tofu 
Works, 318 Main St., Bar Harbor, Maine 04609. Phone: 
(207) 288-4969.

1819. Toyo Shinpo (Soyfoods News). 1986. Faasuto Fuudo 
wa tôfu kara. Tomii Cheen. Gyôkai no sakigake mezasu [Fast 
foods from tofu. The Tomi Chain aims to be a pioneer in the 
industry]. May 21. p. 3. [Jap; eng+]
• Summary: Yoshiaki Saruda, president of the Tomi chain 
in Kyoto, is franchising the concept. He got the idea from 
McDonald’s. His shop sells tofu ice cream, tofu yogurt, 
tofu hamburgers, tofu pies, Tomi crepes, Tomi pies, etc. 
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These second generation products are all made by machines, 
produced by Saruda Shoten, which is pioneering such food 
equipment. Saruda Shoten is owned by Yoshiaki Saruda’s 
father.

1820. Mayell, Mark. 1986. Leadoff: Writer at-large. East 
West. May. p. 4.
• Summary: “Our ‘British correspondent’ for the past two 
years, contributing editor Richard Leviton, wrote a couple 
of months ago to say that he would soon temporarily be 
in the U.S. ‘I’ll be waiting,’ he said, ‘for the publishing/
editing/purchasing details of my book to progress, and in 
the meantime I’ll be available for assignments.’ He had 
just fi nished what had become a mammoth, 1,200-page 
manuscript on the King Arthur legend, earth mysteries, and 
from the role of myth and legend in modern times, and was 
bringing the work to his agent in New York City.
 “As the author for East West of a few stories on these 
fascinating topics (such as last month’s ‘Parting the Mists of 
Avalon’ about Marion Bradley), Leviton’s name is no doubt 
familiar to new readers of East West. Long-time readers may 
well remember a different series of stories Leviton wrote 
for us, dating back to the early 1980s, about the budding 
soyfoods industry. Leviton has been involved in various 
aspects of the natural foods industry, and for a while was 
publisher and editor of Soyfoods Magazine. Occasionally, his 
interest in British esoterica and whole foods even overlaps 
in our pages, as in the November 1985 article on Guinness 
Stout, where he pointed out that the name Guinness can be 
traced back to the early gods of the Irish.
 “Leviton’s varied interests, his prolifi c writing skills, 
and his love of research made him an attractive candidate 
to write some important stories we had in mind. He agreed 
to take a look at some highly competitive lines of natural 
foods products, such as fruit juices, breakfast cereals, 
and non-dairy frozen desserts. The fi rst of these appeared 
last month in our new ‘At the Market’ column. Leviton’s 
longer assignments included this month’s cover story on 
whole sweeteners, a topic that still engenders confusion and 
confl icting claims among natural foods shoppers. I think 
readers will agree that Leviton’s insights, his familiarity with 
sweetener production processes, and his in-depth research 
make the comprehensive article that starts on page 35 a 
success.
 “Before he left recently to return to his home at Wick 
Manor, Wick, England, Leviton stopped by the offi ces and 
chatted about his short period as East West’s ‘staff writer at-
large.’ ‘It was a challenge to have so many different writing 
projects going at once,’ he said. ‘It was more work–and more 
telephone calls–than you can imagine. I need a vacation.’
 “If he takes it, it will be a well-deserved one. I hope he 
looks beyond his story in this issue, to page 54, for some 
excellent ‘Creative Vacations’ ideas.
 [Signed] “Mark Mayell.”

 A photo shows Richard Leviton smiling. Address: 
Editor.

1821. Perez, Oswaldo. 1986. La soya en la alimentacion 
humana [Soya in human nutrition]. La Era Agricola (Merida, 
Venezuela) No. 0. May. p. 14-15. [1 ref. Spa]
• Summary: Shows how soya makes most effi cient use 
of the earth’s ability to produce protein. Address: Granja 
Tierra Nueva, Aldea San Luis, La Azulita, C.P. 5102, Estado 
Merida, Venezuela.

1822. Kislingbury, Graham. 1986. Tempeh. It’s a soy food 
rich in protein and vitamin B-12, but most people have never 
heard of it. Democrat-Herald (Albany, Oregon). June 24. [1 
ref]
• Summary: Janet Foudray, a Corvallis resident, and her 
husband Larry Klein own a small business named Food-
Ray Tempeh that makes and markets tempeh in Corvallis. 
Foudray distributes her tempeh to First Alternative C-op in 
Corvallis, which also carries Surata Tempeh from Eugene, 
Oregon. Surata also distributes to Waremart in Corvallis.
 Foudray’s fi rst exposure to tempeh was in 1975 through 
The Farm, a self-suffi cient spiritual and farming community 
in Summertown, Tennessee. She started making her own 
tempeh nine years ago in South Dakota, her home state.
 She moved to Corvallis seven years ago to study 
nutrition and dietetics at Oregon State University; she 
received her bachelor’s degree last year.
 She continued to make tempeh, and two years ago 
decided to go into business when the co-op agreed to carry 
her tempeh. She makes the tempeh in a state-licensed kitchen 
in her Corvallis home.
 A photo shows Janet and her husband, standing by a 
barbecue. She is holding a bag of tempeh and a plate of 
tempeh shish kebab. He is holding a spatula above four cakes 
of tempeh on the grill. Address: Democrat-Herald Writer, 
Oregon.

1823. Leviton, Richard. 1986. Re: Update on current 
activities. Letter to Akiko Aoyagi & Bill Shurtleff at 
Soyfoods Center, June 29. 1 p. Typed, with signature, on 
aerogram.
• Summary: “Hello,
 “It’s been a bit of time since you’ve heard from me, 
but here I am, safe and sound in the belly of England. I now 
have 2 books for publication, at least one of which will be 
purchased in the next 2 months, and published by Christmas 
or early 1987. That one is called Joseph’s Seed, Vol. 1 of 
Looking for Arthur. It’s long: 2400 MSS pages, 12 chapters, 
lots of footnotes. I’m already working on Vol. 2, Walking in 
Albion. The other book is a children’s story, kind of a child’s 
version of the longer book. It’s called Fraser’s Angel & is 
about the adventures of an 8 year old British lad who spends 
a day travelling with the angels into other dimensions, the 
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galaxy, his school, his own and the earth’s past & future. 
A very different view on angels and their work. Its about 
100 MSS pages: very short indeed! I’ve also been writing 
occasional pieces for East West & will continue this for the 
next year.
 “I’ve been living at this 400 year old manor house in a 
little hamlet 10 miles south of Taunton and 15 miles west of 
Glastonbury for 2 years. It has about 13 rooms and fronts a 
hill, and lots of low-lying pasture and moorland at sea level. 
Very quiet, and mythologically cited. Also about 12 miles 
from the reputed site of Camelot. My roommates include 
a couple my age, and 2 kids (6, 8). I don’t have a car so I 
ride my bike a lot when I need to go places, but sometimes 
I borrow the car. All last year I spent rewriting Joseph’s 
Seed, and being very hermetic. This year, I haven’t been 
writing much; adding on, clarifying points in the fi rst book, 
beginning research on the second, waiting for my literary 
agent to score in New York, which he’s almost done. This is 
why I’ll be in the US all of July and part of August.
 I will be on the West Coast for some time, too, staying 
with Bob Davis. I plan to stop in San Francisco for perhaps 
a day. I’d like to come to Lafayette to pay my respects. I’ll 
call in advance. I’ve dropped all contact with the soyfoods 
industry, except Tom Timmins and Bob Davis. My article in 
East West about soy desserts was abominably edited. They 
used my name to dump on various disfavored brands, and 
much was printed/changed without my permission. I was 
disgusted with it and will never touch the subject again. My 
feature articles they tend to leave alone. The soy situation 
here is no big deal. Cauldron of Bristol has a nice boxed 
smoked tofu, vacpack, and a boxed regular fi rm, well done. 
A local supplier makes tofu 10X worse and dirtier than we 
ever could at Laughing Grasshopper. No tempeh except in 
London. Soymilk is garbage, Chinese style tetra pak from 
Belgium. Amazake? Nobody’s heard of it. Daikon? What? 
Lots of potatoes, caulifl ower, leeks, and Earl Grey tea. This 
June, however, disproves the perennial claim of morbid 
English weather. I’ve got a vivid brown tan from a month 
spent in the garden pulling weeds from the fl ower bed as the 
Sun actually shone clearly almost the whole month. Most 
extraordinary. If it weren’t for the fear of getting shot by 
terrorists in the London airports, this weather should have 
boosted the tourist trade, except the pound is strong against 
the dollar. Oh well. Last summer we spent 3 weeks in France 
& Switzerland at a special 2 week Dalai Lama Tibetan 
initiation near Zurich. This year I haven’t been ‘to Europe’ 
yet because of being broke.
 “Its been good writing this fi rst book. It will be very 
controversial, possibly outrageous. I don’t agree with anyone 
about anything about Arthur. How’s that for being typical? 
Also I wrote it completely intuitively, with hardly an outline 
at all, except on a few scraps of paper. How’s that for 
methodology? But it came out okay, quite readable, although 
complex in places. Did I fi nd Arthur? Yes. But the best is yet 

to come: his marriage, Round Table, and death/apotheosis: 
Vol. 2 and 3.
 “That’s it for now. Best wishes. Hey! Guess who I was 
in my last life: Give up? William Morse.
 “Ira” Address: Wick Manor, Wick, Langport, Somerset, 
England TA10 0NW.

1824. Shurtleff, William; Aoyagi, Akiko. 1986. Tempeh 
production: A craft and technical manual. Lafayette, 
California: Soyfoods Center. 176 p. Illust. by Akiko Aoyagi 
Shurtleff. Index. July. 28 cm. [28 ref]
• Summary: The table of contents of this edition is basically 
the same as that of the original 1980 edition. Major changes 
have been made in the ads at the back of the book and small 
changes in several other parts of the book.
 Print history: Pre-publication: 100 photocopy copies. 
1980 March 15: 1,021 paperback and 150 hardcover. 1986 
July: 330 paperback. Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549.

1825. Whole Foods. 1986. Soyfoods group has ambitious 
goals. July. p. 35-36.
• Summary: About the Soyfoods Association of America. A 
photo shows its president, Gary Barat.

1826. Lundberg, Kirsten O. 1986. Move over high tech, here 
comes tofu: Or, can soybeans fuel Massachusetts’ economy 
into the 21st century? Boston Globe. Aug. 5. p. 25, 36. [1 ref]
• Summary: About Tomsun Foods Inc. and Nasoya Foods. 
John Paino says that Tomsun is focusing on products for 
the dairy section, whereas Nasoya has chosen to remain in 
the produce section. “Both companies have branched out 
into tofu-based ‘second-generation’ products”–in hopes of 
reaching a wider market. These include salad dressings, soy 
mayonnaise or Soyannaise, and tofu burgers.
 “’Nasoya has been more conscious of purity over the 
years because of their macrobiotic background. It gives them 
a philosophical attitude to water, coagulant and soybeans that 
translates into high quality, and they present their product 
that way,’ says William Shurtleff, author of ‘The Book of 
Tofu’ and director of the Soyfoods Center in Lafayette, 
California.”
 Tofu is made from soy milk, “mixed with the coagulant 
nigari–a residue of dried seawater imported from Japan–and 
compressed.”
 Photos show Tom Timmins (age 40) with Jofu and John 
Paino with his tofu products. Address: Massachusetts.

1827. Spencer, Colin. 1986. Tofu is like a blank sheet of 
paper on which you write. Guardian (England). Aug. 8. p. 
14.
• Summary: The article begins: “Tofu is soy bean curd. 
There are now many brands on sale,...” Morinaga makes 
a silken tofu from Japan; it can be stored outside the 
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refrigerator. Another fairly soft tofu from Japan is made by 
Kikkoman. “The defi nitive book on the subject has long been 
The Book of Tofu by William Shurtleff and Akiko Aoyagi.”

1828. Walker, Judy. 1986. SAA working with heart 
association to promote healthful eating (News release). 
Washington, DC: Soyfoods Association of America. 2 p. 
Aug. 15.
• Summary: See next page. This news release begins: 
“Washington–The Soyfoods Association of America (SAA) 
is working with the Los Angeles affi liate of the American 
Heart Association (AHA) on AHA’s 1986 Annual Food 
Festival, being held September 7-13, in Los Angeles.
 “The theme of the festival is ‘High Time To Lower 
Cholesterol.’ SAA is involved because soyfoods are a rich 
source of protein with no cholesterol, and both associations 
hope to increase consumer awareness of how to lower 
cholesterol levels through diet. During the festival week, 
representatives from SAA and AHA will appear together on 
radio and television programs in the Los Angeles area, and 
gift baskets of low cholesterol foods will be distributed to 
media personalities.
 “In addition, a soyfoods education and tasting session 
will be held for the dieticians who serve as AHA’s volunteer 
spokespersons to help them speak knowledgeably about 
soyfood products.” Address: Washington, DC. Phone: 413-
624-5591.

1829. U.S. Association Executive (Washington, DC). 1986. 
SAA [Soyfoods Assoc. of America] retains Smith, Bucklin. 
Aug. 26.
• Summary: “The Soyfoods Association of America has 
announced the retention of Smith, Bucklin and Associates, 
Inc. for full management of the association’s programs... 
The association is composed of approximately 60 members, 
principally manufacturers of soyfoods...
 “Current activities include a newsletter, a public 
relations program, and standards setting. The association also 
sponsors special soyfood pavilions at trade shows.
 “Judith A. Walker, a Smith, Bucklin executive, is 
Executive Director. Smith, Bucklin has offi ces in Chicago, 
Washington, D.C. and Los Angeles and is the largest 
association management fi rm in the country with 132 
association clients.” Address: Washington, DC.

1830. Hagler, Louise. 1986. Tofu quick & easy. 
Summertown, Tennessee: The Book Publishing Co. 96 p. 
Illust. Recipe index. Color photos. 23 cm.
• Summary: This is a vegetarian (but not a vegan) cookbook. 
Contains 100 new recipes. Contents: Introduction: Nutritive 
values, cooking time. Care & handling: Purchasing tofu, 
measuring tofu, marinating tofu, useful kitchen tools, 
freezing tofu. Breakfast or brunch (14 recipes). Dips and 
spreads (16 recipes). Salads and salad dressings (32 recipes). 

Soups (12 recipes). Main dishes (37 recipes). Desserts 
(24 recipes). Each recipe is accompanied by a nutritional 
analysis showing the content of calories, protein, fat, and 
carbohydrates. The 11 attractive color photos of tofu recipes 
greatly enrich the book. Address: Summertown, Tennessee.

1831. McNamara, Stephen H. 1986. Surimi, tofu, & fat-
free foods vs FDA label rules. Food Processing (Chicago) 
47(8):77. Aug.
• Summary: Negative nomenclature: The FDA believes that 
“soybean curd” is or should be the common or usual name 
for tofu. McNamara feels it “may sound to the American 
consumer like spoiled food.” This article was based on a talk 
given by McNamara, a photo of whom is shown.

1832. Shurtleff, William. 1986. Safety of fermented foods 
(Letter to the editor). Vegetarian Times. Aug. p. 4.
• Summary: “I am concerned about the safely of eating 
tempeh and other fermented products. Rumor has it that 
these molds are potential carcinogens, but no one I know can 
cite the source of the data claiming it’s dangerous. Please 
address this issue.–Nancy Lampka Simpson, Amherst, New 
York 14226.
 “Editors Note: Bill Shurtleff, director of The Soyfoods 
Center and author of The Book of Tempeh writes this 
response:
 “’The Soyfoods Center has the world’s largest 
computerized database of information about soyfoods, 
listing more then 13,700 publications. Of these, 590 are 
about tempeh. Not one of these publications even suggests 
a possible link between soy tempeh or the tempeh molds 
(Rhizopus species) and cancer.
 “’It has been well known since the early 1960s that 
several of the Aspergillus molds (especially Aspergillus 
fl avus) produce afl atoxins, which are potent carcinogens. 
There are numerous reports in the literature of afl atoxins 
being produced on poorly handled peanuts, especially 
in tropical countries. A fermented peanut product from 
Indonesia called onchom has been shown, in some cases, to 
contain afl atoxins.
 “’Because the molds used to produce soy sauce and 
miso (Aspergillus oryzae and A. soyae) are of the same genus 
as Aspergillus fl avus, a tremendous amount of research has 
been conducted worldwide over the past 20 years to see if 
afl atoxins are produced in soy sauce or miso. A vast body of 
literature shows that not in a single instance have afl atoxins 
been found in any commercial product.
 “’In conclusion, thousands of years of daily use and 
many decades of testing by microbiologists have shown 
fermented soyfoods to be completely safe.’” Address: 
Director, The Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

1833. Soyfoods Report. 1986--. Serial/periodical. 
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Washington, DC: Soyfoods Association of America. 
Frequency: Quarterly.
• Summary: Continues: Soyfoods Newsletter. Published 
by Smith, Bucklin & Associates for the Soyfoods Assoc. of 
America. The summer 1986 issue of Soyfoods Report has 
as its lead story “SAA chooses Smith, Bucklin & Associates 
for professional management services.” Portrait photos 
show Gary Barat and Judy Walker. The new address for 
the association is Suite 700, 1101 Connecticut Ave., N.W., 
Washington, DC 20036. Phone: 202/857-1133. Address: 
Greenfi eld, Massachusetts.

1834. Bennett, Gordon. 1986. Re: Soymilk standards and 
the Soymilk Standards Committee. Letter to Judy Walker, 
Soyfoods Association, 1101 Connecticut Ave., N.W. #700, 
Washington, DC 20036, Sept. 12. 1 p. Typed, with signature 
on letterhead.
• Summary: “Regarding the Soymilk Standards Committee: 
the self-appointed ad hoc committee consists of myself, and 
Steve Snyder and Yvonne Lo of Vitasoy. Since the standards 
are on my word processor, I guess that makes me the ad hoc 
chairperson.
 “The soymilk standards draft #1 was composed about 
two years ago entirely by myself, based on the format of the 
then-current draft of the tofu standards and incorporating 
information primarily from Bill Shurtleff’s Tofu and Soymilk 
Publications. After comment from various people in the tofu 
standards group (especially Tom Timmins), I put together 
draft #2 in time for the Washington [DC] meeting last 
October.
 “Draft #2 was offered at the general meeting to any 
members who had interest, and I suggested that comments 
be forwarded to my attention. To this date, I have received 
written comments from the technical people at Vitasoy 
(Hong Kong) and a copy of the Chinese National Standards 
for Soymilk from Mr. Chen of the Food Industry R&D 
Institute of the Republic of China (which unfortunately is 
in Chinese). Steve and Yvonne and I also met and discussed 
Draft #2. Most of their comments and some later ideas that 
I had have been incorporated into Draft #3 (“Third Draft 
Soymilk Standards”), which is enclosed and which I plan to 
hand out at the general meeting, again soliciting comment.
 “At this general meeting, it might be wise to formalize 
this committee, and I would like to get a few other soymilk 
producers on the committee–Harry Tanikawa from House 
Foods would be good, for example, if he is willing. Peter 
Golbitz of Island Tofu Works may also be interested. I do 
hope, however, that we can avoid clogging the committee 
with people who may have good intentions but who are not 
knowledgeable in the fi eld and who are not among the more 
important factors involved. One last point: all expenses 
to date have been borne by Westbrae, including some 
conferences with the same law fi rm that is advising on the 
Tofu Standards. I am happy to continue to do this, so long as 

these expenses stay “reasonable.”
 “Please advise if you want copies of Drafts #1 and #2 
for your records.”
 Copies mailed to: Gary Barat, Tom Timmins, Bill 
Shurtleff, Steve Snyder, Yvonne Lo, and Harry Tanikawa.
 Note: The Third Draft of the Soymilk Standards is 21 
pages, typewritten, double spaced, with 12 sections. Address: 
Westbrae Natural Foods, 4240 Hollis St. (P.O. Box 8711), 
Emeryville, California 94608 (or 94662). Phone: (415) 658-
7518.

1835. Bringold, Ulrich. 1986. Entwicklung des Tofu-
Marktes in der Schweiz [Development of the tofu market in 
Switzerland]. In: Bernd Lehmann International Consultants, 
comp. 1986. Report of the First International Tofu Products 
Expo, Seminar, and Buffet: Tofu ‘86. 17 p. See p. 10-11. 
Held on 24 Sept. 1986 at the Sheraton Hotel, Arabellastr. 6, 
Munich, Germany. [Ger]
• Summary: Since 1983, Bringold has been product manager 
at Galactina. He is one of the pioneers of European tofu 
marketing. The development of the Swiss tofu market can 
be divided into 4 large stages. 1. Tofu in the Reform trade 
(Reformhandel, Health food stores). In 1981 tofu began 
to be made and sold without much media coverage in 
alternative food stores and Reform Houses. The users were 
predominantly vegetarians and alternative types. In 1983 
total Swiss production was about 120 tonnes.
 2. The start of the mainstream food trade 
(Lebensmittelhandel). In 1983 the fi rst mainstream 
food stores began to sell tofu. In 1984 Galactina AG 
conducted a regional market test with such stores using a 
fresh pasteurized tofu. An attractive package, numerous 
recipes and suggestions for use, and extensive sampling 
of prepared dishes in the stores were the principal items 
of the promotional campaign. This introduced tofu to 
environmentally- and health-conscious normal consumers. 
The success in sales surpassed all expectations of both the 
manufacturers and the stores.
 3. The conquest of the mainstream market. Then came 
the real breakthrough. The two leading retail chains, Migros 
and Co-op started to carry tofu. The rest of the trade followed 
their example, so that by the end of 1985 all major food 
stores, as well as the Reform Houses and many drug stores 
carried at least one brand of tofu. This was possible because 
of (1) an intensive marketing campaign simultaneously by 
several manufacturers, (2) a fortunate acceptance and its 
own marketing activities by the food trade, (3) the media’s 
taking up the theme, and especially (4) the open attitude of a 
suffi ciently large target public.
 4. Tofu gets fl avor. Observers of tofu have remarked 
that it is now where yogurt stood 20 years ago before it was 
fl avored. In 1986 fl avored tofu products were introduced. 
There are now more than 20 fl avored products on the market, 
from seasoned tofu to Tofu Raviolis, Tofu Sandwich Spreads, 
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Tofu Bolognaise, and Tofu Goulash. Even tofu ice cream and 
desserts.
 Note: An English translation of this speech was 
published in the April 1987 issue of Soyfoods (ESFA). 
1(2):23-24. Address: Galactina AG, CH-3123 Belp, 
Switzerland.

1836. Plenty Bulletin (Summertown, Tennessee). 1986. 
Jamaica soy. 2(3):1-3. Fall. [5 ref]
• Summary: “Recently, the Jamaican Government has 
launched an aggressive agricultural program (titled ‘AGRO 
21’) which is designed to boost production of foods that can 
be grown locally, in order to decrease the need for precious 
foreign exchange... Consequently, soybean production has 
been conceived as one of the top priorities by the Ministry 
of Agriculture. Ironically the plan focuses on the use of 
soybeans to provide cooking oil and animal feed... With 
the participation of the Israelis and other foreign investors, 
soybeans are fast becoming one of the major fi eld crops on 
the island...
 “In 1983, Plenty USA’s sister organization, Plenty 
Canada, established an agricultural project on the north-
central coast of Jamaica. Craig Bialick, an agronomist and 
soy foods technician who had worked 3 years with Plenty’s 
soy projects in Guatemala in the late 1970’s, was hired by 
Plenty Canada for the Jamaica project.
 “Craig spent 15 months in Jamaica, June 
1984-September 1985... He organized a school lunch 
program and set up a soy foods processing training center 
in Claremont, St. Ann. He also carried out numerous ‘soy 
demonstrations’ wherein local participants were taught how 
to prepare soy foods using only the facilities available in 
their home kitchens. 107 of these public demonstrations 
reached over 6,000 people from 4 different parishes on the 
island. Typical locations were schools, churches, clinics, 
youth clubs and weekly markets.”
 The Country Farmhouse Project in Kingston, Jamaica 
is run with the help of two Jamaican young people, 
Rasino D’Aguilar and his wife, Mohi. This small-scale 
cottage industry, which has been in business for 1 year 
on a shoestring budget, makes soy ice cream, tofu, soy 
mayonnaise, and a variety of okara burgers. Some of their 
products are sold at a weekly market sponsored by the 
Jamaica Vegetarian Society.
 Photos show: (1) Jamaican kids making soy ice cream 
in Kingston. (2) Rasimo D’Aguilar preparing soymilk for 
making tofu at the Country Farmhouse kitchen in Kingston, 
Jamaica.

1837. Plenty Canada. 1986. Plenty Canada: Our 10th year of 
service–self-help projects in the developing world since 1976 
(Brochure). Lanark, Ontario, Canada. 10 panels. Back and 
front.
• Summary: Includes a detailed discussion of Plenty 

Canada’s projects in the Quthing Valley, Lesotho–which is 
inside = landlocked by the Republic of South Africa. Lesotho 
gained independence in 1966.
 Black and white photos show: (1) Half of the Village 
Technology Training Center, a round mud-brick building 
with a conical thatched roof, with solar electric cells and 
a solar water heater on the roof. (2) Two Basotho village 
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women at the Soy Centre inside this building; one is 
weighing tofu. (3) The village spring, which Plenty Canada 
tapped and piped clean water to the village for drinking, 
cooking, and irrigation. Address: Plenty Canada, R.R. 3, 
Lanark, ON K0G 1K0, Canada.

1838. Shurtleff, William; Aoyagi, Akiko. 1986. Soybeans: 
Protein source for now and the future. REACH Newsletter 
(Danigra, Belize). Sept. p. 1-8. [1 ref. Eng]
• Summary: Summary by Charles D. Watson of Chapter 
1 of The Book of Tofu by Shurtleff and Aoyagi. Address: 
Soyfoods Center, Lafayette, California.

1839. Obis, Paul. 1986. Re: Decision not to publish Soyfoods 
magazine. Letter to William Shurtleff at Soyfoods Center, 
Oct. 20. 1 p. Typed, with signature on Soyfoods letterhead.
• Summary: “Dear Bill:
 “After, months–and even years!–of hopes, planning, 
consideration, deliberation and false starts, I have decided to 
shelve the Soyfoods magazine project.
 “I realized that it was no longer something I could 
take on as an individual and I knew that if I was going to 
undertake the project, it had to be done with and through 
this company... that it had to be done as a Vegetarian Times 
project and not as a sideline venture of my own.
 “After reviewing it amongst our key employees and after 
a thorough review of our present responsibilities, it is our 
conclusion that to take it on at this time would be premature 
and that to do so would possibly be detrimental to Vegetarian 
Times, given our current personnel and fi nancial resources.
 “Suffi ce to say that our entire staff has worked extremely 
hard to improve Vegetarian Times and while we seem to 
be making progress in all areas, it would be premature and 
unwise to overextend ourselves during this early period of 
our turnaround.
 “It is my hope that by announcing my intention not to 
publish, others may feel free to undertake the challenge.
 “The decision not to publish was a painfully diffi cult one 
but I hope you can appreciate all the factors that went into 
the decision. It was never a matter of false intentions, but a 
matter of realism.
 “I appreciate your understanding and I hope we will 
always remain friends. We will continue our work to make 
consumers aware of the soyfoods option and in that way, I 
believe we work for the same goals.
 “Sincerely,... Paul Obis”
 Note that this letter is written on a new Soyfoods 
letterhead with an Illinois address. Address: P.O. Box 2007, 
Oak Park, Illinois 60303. Phone: (312) 848-8100.

1840. John Naisbitt’s Trendletter (Washington, DC). 1986. 
Tofu, the yogurt of the ‘80s. 5(21):4-5. Oct. 30.
• Summary: A summary of Soyfoods Industry and Market: 
Directory and Databook by Shurtleff and Aoyagi. Shows that 

the U.S. tofu market has grown at 15% a year since 1978.

1841. Moll, Lucy; Barrett, Mariclare. 1986. Then and now: 
Authors of the best [vegetarian] cookbooks. Vegetarian 
Times. Oct. p. 26-31, 46, 54. [10 ref]
• Summary: Includes: The Hurd’s and Ten Talents, Ed 
Brown and The Tassajara Recipe Book, Francis Moore 
Lappé and Diet for a Small Planet, Louise Hagler and The 
Farm Vegetarian Cookbook plus Tofu Cookery, Annemarie 
Colbin and The Book of Whole Meals, Mollie Katzen and 
The Moosewood Cookbook, William Shurtleff & Akiko 
Aoyagi and The Book of Tofu, Laurel Robertson and 
Laurel’s Kitchen, Kathy Hoshijo and Kathy Cooks Naturally, 
Anna Thomas and Vegetarian Epicure. Address: Chicago, 
Illinois.

1842. Mueser, Friedrich. ed. 1986. Sojaprodukte: Herstellung 
und Verwendung [Soyfood products, production and use: 
Proceedings of the First Hamburg Soya Conference]. 
Schriftenreihe aus de Fachgebiet Getreidetechnologie No. 8. 
189 p. 24 cm. [Ger]
• Summary: These proceedings, consisting of 14 
presentations by different experts, create a forum for the 
discussion of matters related to soya. Generous fi nancial 
support was provided by the American Soybean Assoc. and 
the Edelsoja GmbH. Foreword by Ruediger Zieglitz, Oct. 
1986.
 Note: According to Dr. Karl Fangauf (7/89), this 
conference was held in 1985. No such conferences were 
held in 1986, 1987, or 1988. But a Second Hamburg 
Soya Conference will be held on 18-20 Oct. 1989 
in Hamburg, West Germany. Address: Institut fuer 
Lebensmitteltechnologie–Getreidetechnologie, Technische 
Universitaet Berlin, West Germany.

1843. Shurtleff, William. 1986. The man who introduced 
David Mintz to tofu and soy ice cream: Pesach Lazaroff. 
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 4 p. 
Oct. Unpublished manuscript.
• Summary: This fascinating account, based on a written 
chronology of events that Lazaroff began to keep in the 
summer of 1979, sets the record straight on when and how 
Tofutti came into being. Pesach Lazaroff introduced Mintz 
to tofu in the summer of 1979. In 1985, during three in-depth 
interviews with William Shurtleff, Mintz said that he had 
fi rst learned about tofu in 1976-78 from a “Jewish Hippie” 
(i.e. Lazaroff). Yet in 1984 Mintz was announcing he had 
fi rst heard of tofu from a magazine article in 1972, then two 
years later he pushed this date back to 1971–some 8 years 
before the fact.
 In the summer of 1979 Lazaroff spent over 100 hours 
working with Mintz as a consultant. That August he left 
New York and went to work for Al Jacobson, owner of the 
Garden of Eatin’ in Los Angeles. There he observed how 
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Jacobson would run a soy ice cream mix (made for him 
elsewhere) through a soft serve machine. In California, 
Lazaroff’s eyes were opened to the numerous successful soy 
ice creams. Above all, he fi rst realized that soy ice cream had 
tremendous potential if it was marketed properly.
 At the end of November 1980, Lazaroff returned to 
New York and fi rst told Mintz about soy ice cream. Mintz 
had seen various pareve soy ice creams before this but had 
not liked their fl avor. Lazaroff offered to show Mintz how to 
make a soy ice cream only if Mintz agreed to a partnership. 
Finally, in February 1981, according to Lazaroff, the two 
reached a fi rm verbal partnership agreement, though nothing 
was written down and no percentage fi gures were discussed. 
Then Lazaroff fi rst showed Mintz how to make soy ice 
cream. The one and only batch was made with soymilk. 
It did not turn out well. This was the fi rst and last time 
Mintz ever watched Lazaroff make a soy ice cream. Mintz 
had never made a soy ice cream before that. It is not clear 
whether or not Lazaroff ever mentioned using tofu in an ice 
cream. Lazaroff had never previously used tofu in making 
a soy ice cream. According to Lazaroff, three months after 
Mintz had fi rst seen soy ice cream made, he changed his 
mind about the partnership. In early 1987 Lazaroff sued 
Mintz. In mid-May of 1987 they settled out of court. Part of 
the settlement was that its contents could not be revealed by 
either party.
 It is clear from numerous other publications that David 
Mintz fi rst began to make soy ice cream in early 1981. For 
example, the three earliest publications seen about Mintz 
(Sylvia Porter, Aug. 1980; Richard Leviton, Oct. 1980; 
Jewish Times, Feb. 1981) each give detailed listings of 
deli products Mintz said he was making from tofu, but 
none of them mention tofu. The earliest publication seen 
that mentions Mintz making a soy ice cream was written 
by Megan B. Murray in June 1981. She notes that he was 
making 275 gallons of tofu ice cream a week. These dates 
fi t perfectly with Lazaroff’s story. Address: Lafayette, 
California.

1844. Shurtleff, William. 1986. Eden Foods, Edensoy, and 
American Soy Products: Bold and innovative venture–
marketing soymilk in America. Soyfoods Center, P.O. Box 
234, Lafayette, CA 94549. 5 p. [1 ref]
• Summary: A brief history of Eden Foods and an analysis 
of the development of American Soy Products, based on 
interviews and other publications. Address: Lafayette, 
California.

1845. Product Name:  Lemon Broil Tempeh.
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.
Date of Introduction:  1986 October.
Ingredients:  Soy rice tempeh (cultured soybeans, water, 

brown rice), olive oil, soy oil, soy sauce, concentrated lemon 
juice, granulated garlic, onion powder.
Wt/Vol., Packaging, Price:  6 oz. Plastic wrapped.
How Stored:  Refrigerated or frozen.
New Product–Documentation:  Label. 1986. 3 inches 
square. Yellow and white on blue background. “Great on 
Sandwiches or Add to Stir Fry or Grill on Barbecue. Heat 
and serve. Pareve.” Soyfoods Center product evaluation. 
Delicious! Interview with Lonnie Stromnes. 1987. Aug. 31.
 New Label. 1989. April. Ingredients: Soy Rice Tempeh, 
olive oil, soy oil, soy sauce, concentrated lemon juice, 
granulated garlic, onion powder.
 By March 1996 this tempeh was classifi ed by White 
Wave as a type of Veggie Burger.

1846. Demos, Steve. 1986. Deal to acquire Soyfoods 
Unlimited, Inc. New developments at White Wave 
(Interview). SoyaScan Notes. Nov. 13. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Steve plans to fi nalize the deal to acquire 
Soyfoods Unlimited (a tempeh maker in San Leandro, 
California) on Thursday, Nov. 20. Then he plans to go to 
India for a 25-day meditation intensive.
 Why does he want to buy Soyfoods Unlimited? Mainly 
to get a distributorship in the California market, to establish 
White Wave’s name and market position in California, 
and, above all, to get other White Wave products out 
there. Lonnie Stromnes will continue to work at Soyfoods 
Unlimited. Steve will visit California soon. Shurtleff invites 
him to visit Soyfoods Center (which is also in the Bay Area).
 Steve’s business is doing well. Tempeh sales are up 30% 
this year. He now sells more units of tempeh than of tofu. 
People in Boulder like it better. White Wave is strong and 
growing steadily. Address: Boulder, Colorado.

1847. Product Name:  [Bioforme Soymilk (Natural 
Chocolate, Vanilla). Renamed Formoja in early 1989].
Foreign Name:  Bioforme Soja à Boire (Nature, Chocolat, 
Vanille); Formoja.
Manufacturer’s Name:  Cacoja. Affi liate of Coopérative 
Agricole de Colmar (CAC).
Manufacturer’s Address:  8 rue Merxheim, 68500 
Issenheim, France.  Phone: 68.74.17.07.
Date of Introduction:  1986 November.
Wt/Vol., Packaging, Price:  500 ml and 1,000 ml Tetra Brik 
Aseptic cartons.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Journal of the American 
Oil Chemists’ Society. 1987. Oct. p. 1602. Talk with 
American Soybean Assoc. 1988. Feb. This French co-op is a 
partner in a cooperative venture with Alfa-Laval. Talk with 
Richard Rose. 1988. March 12. They visited him and he has 
their brochure. The company was founded about 40 years 
ago. About a year ago they entered a joint venture with Alfa-
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Laval to build a fully automated soymilk plant at Issenheim, 
France. The plant took less than a year to build. They make 
UHT soymilk and puddings. The facility uses Alfa-Laval 
equipment to produce vanilla, plain and chocolate-fl avored 
soy drinks and vanilla and chocolate-fl avored desserts under 
the brand name “Bioforme”. Coopérative Agricole des 
Colmar / Céréales, a cooperative of 3,000 French farmers, 
joined forces with Alfa-Laval to build the facility.
 Alfa-Laval. 1988, June. Soyfoods: Old traditions with 
new potentials. p. 9. Shows a color photo of the front of the 
package. This and the closely related dessert package designs 
are among the least interesting, creative, and appetizing seen 
to date for any major soy product. Poor!
 Letter from Monica Kjellker Gimre of Alfa-Laval. 1990. 
May 30. Alfa-Laval sold a complete soybase plant to Cacoja 
in France. It had a capacity of 1,500 liters/hour and began 
operation in 1986. Food Focus. 1987. No. 3. Shows a color 
photo of the cartons.
 Cacoja brochure. 1990. April. Formoja “Plain Soy Milk” 
is sold in 500 ml and 1 liter long-life packages. “Chocolate 
Drink” and “Vanilla Drink” are sold in 500 ml packages.
 Note: This is the earliest record seen (Feb. 2003) 
concerning Cacoja (later Sojinal) of Issenheim, France.

1848. Dawson, Barbara M. 1986. Vegetarian spa resorts 
to innovative purchasing. Murrieta Hot Spring’s typical 
weekly grocery order might include 1,000 pounds of tofu. 
Restaurants & Institutions (Des Plaines, Illinois). Nov. p. 
172.
• Summary: In a 6-month period, Murrieta purchased 23,400 
pounds of tofu, or 130 lb/day. The San Diego Soy Dairy 
sells 4,500 lb of tofu a week, 25% of it to Murrieta. Popular 
dishes include tofu links (hot dogs) marinated in almond 
oil, liquid aminos, ketchup and mustard, and grilled on the 
barbecue. Breakfast features a scrambled tofu dish blend in 
with almond oil.
 Note: As of Aug. 1991 Murrieta Hot Springs is closed 
and a mess, with broken windows, no owner, and facing 
receivership.

1849. SoyaScan Notes. 1986. Chronology of soybeans, 
soyfoods and natural foods in the United States 1986 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan.–The fi rst major soy cheese to hit the 
market is Soya Kaas–a landmark product. It was developed 
and introduced by Richard McIntyre of Soya Kaas Inc., 
a subsidiary of Swan Gardens Inc. Marketed exclusively 
by American Natural Snacks of Florida, it long remain 
America’s most popular cheese alternative.
 Jan. Ron Ishida, an attorney with no previous 
knowledge of tofu, working for Azumaya Inc. (South San 
Francisco, California), rewrites the Tofu Standards without 
authorization. They have already gone through 8 drafts. This 

creates a crisis.
 Jan. Soyfoods: The Journal of the European Soyfoods 
Association (ESFA) begins publication from Paris. Philippe 
Vandemoortele of Alpro is president of the association and 
Guy Coudert is editor of the periodical. The association plans 
to organize a soyfoods conference every 2 years. But the 
journal is discontinued after 3 issues.
 Jan. Tomsun Foods is reorganized, changing its name 
(for the fourth time) to Tomsun Foods International. The 
fi rm’s new chairman is Juan Metzger, founder of Dannon 
Yogurt. The company produces nearly 3 million lb. of tofu a 
year.
 Jan. First Tofutti Shop opened in Japan by Daiei Co. 
Inc., Japan’s largest retailer. Shop sells non-dairy soy-based 
ice cream and related snacks.
 Feb. 7. Fire destroys Island Spring tofu plant in Vashon, 
Washington, with an estimated $1 million loss.
 Feb. Soya Kaas, an imitation cheese containing soymilk 
and casein, launched by American Natural Snacks, a 
marketer. The manufacturer is Swan Gardens of Georgia.
 Feb. Jofu, a tofu-based, non-dairy, nonfermented, 
yogurt-like product, sweetened with fruits, launched by 
Tomsun Foods International of Greenfi eld, Massachusetts. 
The product is a hit, grossing nearly $400,000 in its fi rst 32 
weeks on the market.
 Feb. Barricini Foods has its fi rst public stock offering. 
Raises $1.5 million, gross to use in marketing Tofulite and 
Ice Bean soy ice creams.
 Feb. Central Soya purchases Staley’s protein line, 
including Mira-Tex, Procon [soy protein concentrate], and 
Textured Procon brands.
 Feb. ASA hires Jim Guinn as technical director of 
soybean quality programs. Soybean quality is an area of 
growing interest, with two parts: 1. The traditional area of 
soybean condition, concerning grades, damage, foreign 
material, etc. 2. The newly emerging area of soybean 
composition and its relation to grades. New measurement 
technologies make it likely that soybeans may soon be sold 
based on their composition of oil and protein. Both effect 
exports and price.
 March 5. Pesticide control now tops the Environmental 
Protection Agency’s list of most pressing problems, 
announces The New York Times (and Soybean Digest, June/
July). Stricter pesticide laws are enacted.
 March 7. Richard E. Lyng of California becomes U.S. 
Secretary of Agriculture, replacing John R. Block. Policies 
remain unchanged.
 April 18. Wm. Shurtleff, in charge of compiling the 
original tofu standards, submits a strong criticism of the 
illegitimate Ishida draft in the form of a detailed chronology 
of the development of the tofu standards.
 April. Tofu cheesecake revolution in New York City 
profi led by Whole Life. Thirteen restaurants now offer them.
 May. Tofutti Love Drops (chocolate covered graham 
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cookie drops) launched by Tofutti Brands with much fanfare.
 May. Nasoya’s new million-dollar automatic tofu-
making system, imported from Sato Shoji in Japan, begins 
operation.
 June. Increasing consumer deception by “soy cheese” 
manufacturers. Whole Life publishes “Whole Frauds in the 
News: Will the Real Soy Mozzarella Please Stand Up (That 
is, If There is One),” an exposé of mislabeling involving 
Soyarella, Tofu Mozzarella, and Soya Kaas (though the 
latter brand is not at fault). Argues that it is deceptive for 
health food stores to call a product “non-dairy” if it contains 
casein (milk protein), even though FDA rules allows such 
a designation. In Oct. Whole Life reports that “Independent 
lab tests prove Soyarella hoax; Large quantities of casein 
[19.6%] found in so-called soy cheese.” Soyarella had 
previously been marketed as casein free.
 July. Ralston Purina Co. starts publication of Nutrition 
Overview, a newsletter focusing on soy protein and fi ber.
 July. Soyfoods win big in 7th Annual Natural Foods 
Merchandiser merchandising awards: Gold: San-J tamari 
and shoyu. Silver: Fantastic Foods’ Tofu Scrambler and Tofu 
Burger, Westbrae Natural miso soups. Honorable mention: 
Walker & Wilks frozen entrees, White Wave boxed tofu.
 July. Vitasoy reintroduces its line of reformulated and 
repackaged soymilk products, originally launched in 1984. 
They contain more solids and nutrients, and are sweetened 
with barley malt instead of maple syrup.
 July. A Roper poll in the U.S. fi nds that tofu is the “most 
hated” food. 35% of a sample of 2,000 adults checked it on a 
list of foods said to be disliked, ahead of liver (34%), yogurt 
(29%), Brussels sprouts (28%), and prunes (24%). Results 
do not vary signifi cantly by age, but tofu dislike is somewhat 
less among those with higher incomes. The poll results 
are very widely publicized, and are even the subject of a 
question on the TV program Jeopardy (in early 1988)–and its 
rerun! These fi ndings suggest both a widespread awareness 
of tofu and a split image: Some like it and others don’t.
 Aug. Kikkoman’s new shoyu plant starts operation in 
Chitose, Hokkaido, in northern Japan. The fi rst product was 
shipped on 30 Jan. 1987.
 Sept. 9. American Soy Products Inc. plant dedicated in 
Clinton, Michigan. A $10 million joint venture between Eden 
Foods and four Japanese companies (Kawasho, Marusan, 
Muso, Seikensha), construction on the plant began in Oct. 
1985. It will make Edensoy soymilk in Tetra Brik cartons. 
The fi rst products are shipped in November.
 Sept. 19. Tofu standards passed by Tofu Standards 
Committee in San Francisco, after all committee members 
except Shurtleff agree to start with a blank slate in drafting 
new standards–thus erasing years of work by hundreds 
of people. Shurtleff resigns in protest, arguing that this is 
a violation due process. Shortly thereafter Barricini and 
Ralston Purina also refuse to give fi nal approval. Tofu 
standards are stalled indefi nitely after many years of hard 

work.
 Sept. 24. First International Tofu Products Expo, 
Seminar, and Soyfoods Buffet, held in Munich, West 
Germany. Sponsored by Bernd Lehmann International 
Consultants. 100 people attend.
 Oct. Supersoy brand soymilk introduced to America 
by Mitoku USA. It is made by Kibun Health Foods Co. in 
Japan.
 Oct. Ralston Purina sells its domestic agricultural 
products business, Purina Mills. Total sales for 1986 were 
$5.5 billion.
 Nov. Island Spring announces $6.5 million investment 
from Edward Lynch Co. to fi nance an expansion plan. 
Construction of a new 30,000 square foot factory is now 
underway on Vashon Island.
 Dec. 1. White Wave of Boulder, Colorado, acquires 
Soyfoods Unlimited, a tempeh manufacturer of San Leandro, 
California. This makes White Wave America’s largest 
tempeh manufacturer.
 Dec. 8. Central Soya purchases 7 of 9 Bunge’s soybean 
crushing plants. ADM is now estimated to control 30% of 
U.S. crushing capacity followed by Cargill (25%), Central 
Soya (20%), and other (25%).
 Dec. Tomsun Foods International nets about $3.45 
million in its fi rst public stock offering (IPO). Most of the 
funds will be used for sales and marketing of Jofu, and to 
repay $800,000 in debts. Total Tomsun sales in 1986 were 
about $3.1 million.
 Dec. Haagen-Dazs will drop Tofutti and start 
distributing Barricini Tofulite, a non-dairy frozen dessert.
 Dec. Brightsong Foods is named as one of the top ten 
food innovators for 1986 by Food & Beverage Marketing 
magazine. In fact, Brightsong is listed fi rst!
 Dec. Tofruzen Inc., a soy ice cream marketer from 
Englewood, Colorado, raises $1.6 million in a public stock 
offering. Sales of Tofruzen in fi scal 1986 were $91,000, 
rising to $158,000 in 1987, and $213,000 in the fi rst quarter 
of 1988.
 Dec. Edible Soy Products in Hudson Iowa is sold to 
Solnuts of Tilburg, The Netherlands, and renamed Solnuts, 
Inc. The Hudson and Tilburg plants are the only ones in the 
world that dry roast soybeans to make soynuts.
 Dec. More than 60,000 Italian farmers harvested 
nearly 25,000 hectares (61,700 acres) of soybeans this year. 
Italy is now Europe’s largest soybean producing country, 
followed by France. Five years ago, Italy produced virtually 
no soybeans. The Ferruzzi Group is the leading promoter, 
helped by hefty subsidies from the EEC.
 1986 New Trends:
 So Called Tofu Cheeses. Eight new soy cheeses were 
launched during 1986, many with the term “Tofu” in the 
product name. Many have been shrouded in mystery, 
with the names of the manufacturer and ingredients often 
not disclosed. There has been much consumer deception, 
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mislabeling, and several attempts to conceal the fact that they 
usually contain casein, the protein in cow’s milk.
 Soy Yogurts and Yogurt-Style Products. The leader in 
this exciting new category is Jofu from Tomsun Foods. The 
two basic types are fermented soymilk products (e.g. Cream 
of the Bean, Soy-O), and non-fermented tofu-fruit blends 
(e.g. Jofu).
 Move to Manufacturing Soymilk in America. The 
rising cost of soymilk imports is making them unprofi table. 
Domestic production, which obviates shipping U.S. soybeans 
to Japan, then shipping the beans and water back, will have 
major, benefi cial long-term effects on Edensoy, Ah Soy, and 
Westbrae Malteds. Still imported are Vitasoy (from Hong 
Kong, whose exchange rate is tied to the dollar) and Sunsoy 
(from Belgium).
 The declining value of the dollar against the yen starting 
in late 1985 led to a steady rise in soymilk prices. But the 
combination of domestic production and larger size packages 
(see below) has led to a drop in soymilk prices during 1986. 
For example, Edensoy, selling for 6 times the price of dairy 
milk per unit volume in early 1984, was selling for only 3.5 
to 4.1 times as much in late 1986, a drop of about 37%.
 Soymilk Switches to Tetra Brik Cartons and Liters or 
Quarts. Edensoy, Westsoy, and Ah Soy have all switched 
to Tetra Brik cartons this year. Lower total manufacturing 
and shipping cost is the main reason. The liter/quart size 
was pioneered in the U.S. by Alpro/Vamo Foods/Sunsoy, 
and followed by Edensoy, Ah Soy, and Vitasoy. These 
counterparts of dairy milk in quarts suit the needs of regular 
soymilk users by offering a more economical price per unit 
volume plus greater convenience. Soymilk may be the fi rst 
liter-size Tetra Brik product to succeed in America.
 INTSOY is doing outstanding, pioneering work with 
soyfoods and soybean utilization in the Third World and 
America. Research is focusing on extrusion cooking, 
extruder-expeller processing for small-scale oil expression, 
and fresh green soybeans. Since April 1987 the INTSOY 
Newsletter has become one of the best soy-related 
publications available.
 Morinaga Long-life Silken Tofu becomes a major force 
in the U.S. tofu market. Traditional manufacturers consider 
the product a major threat to their markets. Azumaya has 
hired an attorney who spends considerable time causing 
troubles for Morinaga.

1850. Kariya, Tetsu; Hanasaki, Akira. 1986. Daizu to nigari 
[Soybeans and nigari]. Oishinbo No. 7. p. 105-30. Dec. [1 
ref. Jap]
• Summary: Adult comic books are very popular in Japan. 
The title of this 28-issue series, Oishimbo (ISBN 4-09-
180757-7 CO379 P500E), is a made-up word, which means 
something like “People who love delicious things.” It is 
a play on the word Kuishimbo, which means “glutton.” 
This story is about Henry James Black who comes from 

Los Angeles, California, to study tofu in Japan. He visits 
a famous tofu restaurant, which has been in business for 
300 years [Sasa-no-yuki], and complains that the tofu they 
make is not very good. The owner, getting upset, asks “How 
do you know?” He answers, “I studied tofu in America,” 
then shows the owner a copy of The Book of Tofu (p. 116). 
Later he visits a traditional Japanese tofu shop that makes 
nigari tofu; here he becomes an apprentice. Details of the 
traditional process for making nigari tofu are shown in detail 
in cartoon form.
 Note: This appears to be a take-off on the tofu research 
of William Shurtleff in Japan during the early 1970s. 
Shurtleff wrote The Book of Tofu. Address: Tokyo, Japan.

1851. Soyanews (Sri Lanka). 1986. Canada’s soya promotion 
project comes to Sri Lanka. 8(4):1, 5. Oct/Dec.
• Summary: “Sri Lanka’s Soyabean Development Program, 
which has been recognized internationally as a model Third 
World development project, will be assisted beginning this 
year by a soya promotion project launched by a volunteer 
non governmental organisation from Canada called Plenty 
which is now in Sri Lanka.
 “Plenty, which works at the grassroots level and 
engages in self-help projects rather than direct aid, has 
had considerable success in promoting the cultivation and 
consumption of soyabeans in Latin America, the Caribbean 
as well as in Lesotho (Africa).”
 Working with 25 selected families in each of 5 areas in 
the Kandy District, Plenty volunteers will teach cultivation 
of a new variety of soyabeans as a home garden crop. Two 
more soya food centres for training and retailing will be 
opened. Ian Taylor is director of the Plenty Project.

1852. Product Name:  [Soya Flakes].
Foreign Name:  Floçons de Soja.
Manufacturer’s Name:  Celnat.
Manufacturer’s Address:  Z.I. de Blavozy-Saint-Germain, 
43700 Blavozy, France.  Phone: 71.03.04.14.
Date of Introduction:  1986.
Ingredients:  Organically grown soybeans.
New Product–Documentation:  Form fi lled out by Anthony 
Marrese. 1989. Nov. This product was introduced in 1986. 
The company presently makes 10-20 tonnes/year. The 
company also dehulls soybeans for Société Soy and for 
others who produce soya milk. They started to process soya 
beans in 1979 and now process 25 tonnes/week.

1853. Cole, Michael. 1986. Soya Health Foods Ltd. 
Company profi le. Unit 4, Guinness Road, Trafford Park, 
Manchester M17 1AU, England. 4 p.
• Summary: Michael Cole is an entrepreneur, born in 
Manchester, England. The company was formed in 1984 in 
Manchester. The factory is sited in Trafford Park Industrial 
Estate and was the fi rst to be built for the sole purpose of 
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Soya Milk manufacture. The company is headed by Mr. M.S. 
Arora (Chairman), Mr. M.P. Cole (Managing Director), and 
Burns Anderson p.l.c. (Financial Controllers). Production 
of Soya Milk began in January 1985. The Sunrise brand 
is currently being sold throughout the 2,500 independent 
health food shops and in many supermarkets. The company 
has 5 products. Their soymilk is private labeled for 5 other 
companies. Soya Health Foods Ltd. has also been established 
in Australia and New Zealand, with its own private labels 
(milk in New Zealand and Burgers, Ice Cream, and Dessert 
in Australia). Address: Manchester, England.

1854. CETIOM (Centre Technique Interprofessionnel des 
Oleagineux Metropolitains). 1986. Physiologie et adaptation 
du soja aux conditions françaises [Physiology and adaptation 
of soya to French conditions]. 17, rue de Fleurance, 31400 
Toulouse, France. 181 p. Les Publications Scientifi ques 403. 
[Fre]*
Address: Toulouse, France.

1855. Conil, Christopher; Conil, Jean. 1986. The secrets of 
tofu. London: W. Foulsham & Co. Ltd. 128 p. Illust. Index. 
19 cm. Also sold by Avery Publications in New York, starting 
in Oct. 1990.
• Summary: This vegetarian cookbook contains over 65 
recipes and 25 color photos of dishes. A photo on the title 
page shows the authors (both men). Contents: Introduction. 
1. Tofu and soya. 2. How to make tofu. 3. Soups. 4. Starters. 
5. Main dishes. 6. Snacks. 7. Desserts.
 About the authors (autobiographical): Jean Conil was 
executive chef at the Arts Club in London until his retirement 
in March 1986. He is also principal of the Jean Conil 
Academy of Gastronomy and president of Master Chefs. To 
date Jean Conil has written over 100 books on all aspects of 
food and cookery including Haute Cuisine, Tour de France 
Gastronomique and Cuisine Végétarienne Française. He is 
consultant to Multinational Food Industries and to Cauldron 
Foods, Bristol.
 Christopher Conil is a graduate of the National School 
of Bakery and a master baker whose ovens are to be found in 
Southend, England.
 “The author is grateful to Mr. Peter Fagan for his 
technical advice and help in the preparation of this book, 
and to Cauldron Foods for supplying tofu products used in 
testing all the recipes.” Address: 1. Master Chef; 1. Master 
Baker. Both: England.

1856. Goddard, Susan. 1986. Focus on soya. Hove, E. 
Sussex, England: Wayland (Publishers) Ltd. 48 p. Illust. 
Index. 21 x 22 cm. Series: Focus on Resources. [3 ref]
• Summary: This is a brief introduction to the subject with 
many color photos. Contents: 1. The importance of soya. 
2. The beginnings of soya. 3. Where soya beans are grown. 
4. The beginnings of soya processing. 5. The soya plant. 

6. Planting. 7. Harvesting. 8. Threshing and storage. 9. At 
the processing plant. 10. Extracting and refi ning the oil. 
11. Making margarine. 12. Animal feed. 13. Soya protein 
products. 14. Textured vegetable protein. 15. Other soya 
products. 16. The nutritional importance of soya. 18. Soya 
as a world commodity. 19. The future. Facts and fi gures. 
Glossary. Books to read. Sources of further information.
 Numerous large color photos show commercial soya 
products. Page 23: Granny Ann High Fibre Cooked Soya-
Bran, Bilsons Fibrefi t, Nature’s Way Soya Flour. Page 24: 
Waitrose Soya Soft Margarine, Prewetts Pure Soya Bean Oil. 
Page 27: Life All Natural Salad Cream Style Dressing (egg 
free) [with soya oil].
 Page 30: Mapletons Body Bulk (Malt fl avoured milk 
& soya protein drink mix. Make with milk), Healthcrafts 
Soya Protein Powder (84% protein). Page 31: Cauldron 
Foods Vegetable Pâté (mushroom fl avour), Cauldron Foods 
Tofu Burgers (nut style, chilli, or vegetable), Direct Foods 
Protoveg Menu 5 Grain Burgamix, Direct Foods Protoveg 
Menu Minced Soya & ___ Mix, Direct Foods Bean __ st 
(Oriental Style), Direct Foods Protoveg Menu Sizzles, Direct 
Foods Protoveg Menu Sausmix, Direct Foods Protoveg 
Menu Burgamix, Sunrise 4 Vegetarian Quarterpound 
Burgers.
 Page 33: Direct Foods Mr. Fritzi Fry’s Soy Sausage 
Mix, Granose Vegetarian Goulash, Direct Foods Protoveg 
(textured soya protein food) Beef Flavour Chunks. Page 
34: Duchesse All-Natural Tofu Dressing & Dip, Amoy 
Light Soya Sauce, Witte Wonder Organic Tofu Spread (with 
paprika), Morinaga Ever-Fresh Silken Tofu. Page 35: Plamil 
Soya Milk Rice Pudding, Provamel Soya Dessert (vanilla 
[made by Alpro in Belgium]), Sunrise Soya Milk (500 ml, 
sugar-free, or sweetened with raw cane sugar).

1857. Greenslade, David. 1986. Welsh fever: Welsh activities 
in the United States and Canada today. Cowbridge, Wales: D. 
Brown and Sons. xvi + 303 p. Illust. Index. 23 cm.
• Summary: “David Greenslade was born and bred in the 
South Wales village of Cefn Cribwr, near Bridgend. He 
completed his education at Rhydyfelin Technical College, 
Pontypridd. “Following a two year period as a lighthouse-
keeper along the coast of Cornwall, he boarded the Trans-
Siberian Railway for Japan. He stayed in Japan for three 
years, studying Zen Buddhism and Japanese culture in a 
remote northern province until moving to Kyoto. He met 
his American wife, Suzanne, in Tokyo and they spent the 
following fi ve years in the United States.
 “In the course of 1982 and 1983 [traveling in a 
Volkswagen bus with their little dog Amiga], the Greenslades 
made a fourteen-month, 25,000 mile tour of the Welsh 
societies of North America, collecting the material that 
eventually made its way into the present volume. Since 
then the Greenslades have made their permanent home in 
Wales where they are learning Welsh and are involved in the 
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exciting Welsh language work being done in their country” 
(from the inside rear dust jacket).
 Chapter 7, “San Francisco: the turning point,” begins: 
“Tofu is a soybean food with one of the highest and most 
digestible protein contents known. High in calcium, rich 
in proteins, low in calories, low in fats and with zero 
cholesterol, tofu is inexpensive and is easily used in 
traditional American recipes. For us, living in the van, tofu 
was the perfect food. It kept well, we could fi nd it in most 
towns, and it required very little time to cook in the simple 
but nourishing meals we prepared on our two burner stove.

“The Book of Tofu was written by William Shurtleff and 
Akiko Aoyagi in 1975. Since then, Bill and Akiko founded 
the Soyfoods Center, the main agency promoting soyfoods, 
encouraging the establishment of tofu shops and soy dairies, 
and the use of tofu and tempeh in American restaurants.
 “When we were planning the trip, Suzanne wrote a letter 
to the Soyfoods Center asking Bill and Akiko if we could 
visit them and help in their work. We ended up working in 
the Soyfoods Center ten hours a day, for three weeks. Three 
weeks that became the most formative and infl uential of 
the trip. Life at the Soyfoods Center maintained a devout, 
almost monastic calm. Bill worked for two and a half years 
at the Tassajara Zen Monastery and he and Akiko have the 
rare ability to complete an incredible amount of work with 
minimal fl uster and zero stress. The Soyfoods Center day 
began an hour before dawn with meditation and exercise. 
Following breakfast, we each worked through a program of 
assignments. Increasingly, Bill fi nds that he is in demand 
as a lecturer and soyfood business consultant. It was in his 
capacity as a small business advisor that he started asking us 
what we planned to do when the trip was over. A legitimate 
question that we’d started asking ourselves.
 “To answer it we began telling Bill and Akiko more and 
more about Wales. It was through answering Bill’s questions 
and describing Wales to him that the direction of the trip 
formed more clearly in our minds. We could feel our sense 
of purpose coincide with the exciting discoveries we were 
making about Welsh American life.
 “I was able to tell Bill a little about Plaid Cymru, The 
Urdd, Merched Y Wawr, The National Eisteddfod, Mudiad 
Ysgolion Meithrin and Cymdeithas yr Iaith Gymraeg. I also 
described the work of the Welsh Arts Council, The Welsh 
Academy of Writers, Oriel Bookstore in Cardiff, The Welsh 
Film Board, The Welsh Contemporary Music Center and the 
recent fl orescence of hundreds of Welsh craft and gift shops.”
 See also p. 45.
 The following entry is from Shurtleff’s journal for 1983: 
March 1. David and Suzanne Greenslade (and their little 
dog Amiga) arrive and stay with us to help (free of charge) 
until March 23–their Ito-en service. They are a Godsend, 
too good to be true, and introduce us to lovely Welsh music. 
David scans the London Times and New York Times at the 
U.C. Berkeley Newspaper Room. He transcribes or makes 

microfi lm prints of articles. Suzanne does a lot of translation 
from Spanish into English. We share 2 or 3 meals a day, 
seated on the fl oor, around our low cottage table. Address: 3 
Plasturton Place, Pontcanna, Caerdydd (Cardiff), CF1 9HP. 
United Kingdom (Wales/Cymru).

1858. Island Tofu Works. 1986. Market Research & Product 
Development Specialists for the Soyfoods and Health Foods 
Industry (Leafl et). Bar Harbor, Maine. 1 p. Front and back. 
28 cm.
• Summary: “Island Tofu Works was originally founded in 
1980 as a manufacturer of tofu and other related soyfoods 
products. Its success in product development and production, 
and the rapidly growing and changing soyfoods market, led 
to the company’s decision to take its hands-on experience, 
and combine it with in-depth and ongoing market and 
product research to become a market research and food 
product development company that specializes in soyfoods.
 “Our company’s product development experience 
includes soymilks, spray-dried soymilk powders, tofu or soy-
based desserts, yogurts, ice creams, meat and cheese analogs, 
fl avored tofu products, tofu dips and dressings.” Address: 
318 Main St., Bar Harbor, Maine 04609. Phone: (207) 288-
4969.

1859. Kushi, Aveline Tomoko. 1986. Mit miso kochen: 
Makrobiotik [How to cook with miso: Macrobiotics]. 
Schaffheim, Germany: Pala-Verlag. 140 p. Illust. Index. 21 
cm. [7 ref. Ger]
• Summary: A German-language edition of her 1978 
English-language book. Address: Massachusetts.

1860. Leneman, Leah. 1986. The international tofu cookery 
book. London and New York: Routledge & Kegan Paul. 122 
p. Illust. by Megan Dickinson. Index. 20 cm.
• Summary: Contents: Introduction. Types of tofu readily 
available: Morinaga silken tofu, Japanese instant silken 
tofu (“House” brand, soya milk powder and a coagulant), 
medium tofu, Chinese tofu, converted Japanese tofu, fi rm 
tofu (and address of 4 makers of vacuum-packed fi rm tofu 
in UK–Cauldron Foods, The Regular Tofu Co., Paul’s Tofu 
{organic}, and Bean Machine). More unusual forms of tofu: 
Fermented tofu, dried-frozen tofu, deep-fried tofu, bean 
curd sticks or sheets [yuba]. General notes: Quantities, tofu 
mayonnaise, soya yogurt, American measurements. Making 
tofu at home. Table of metric equivalents. British- and 
American-style dishes (More than 100 recipes). Mexican-
style dishes. The Mediterranean. Asia. Desserts.
 A discussion of the author and her works appears on 
the half-title page at the front of the book. Address: 19 
Leamington Terrace, Edinburgh EH10 4JP, Scotland.

1861. Haren, Chuck. 1987. The Plenty Canada Soy Project in 
Dominica. Plenty Bulletin (Summertown, Tennessee) 3(1):4. 
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Jan.
• Summary: A group of Dominicans, who have been 
working with Plenty Canada on a student/employee basis 
for 30 months, are organizing the Kari Soy Cooperative 
to produce soyfoods. Address: Plenty’s soy processing 
education center, Roseau, Dominica, West Indies, Caribbean.

1862. Perez, Oswaldo. 1987. Preparacion del queso de soya 
o tofu [Preparation of soy cheese or tofu]. La Era Agricola 
(Merida, Venezuela) No. 1. Jan. p. 9-10. [Spa]
• Summary: A brief overview based on The Book of Tofu by 
Shurtleff & Aoyagi. Address: Granja Tierra Nueva, Aldea 
San Luis, La Azulita, C.P. 5102, Estado Merida, Venezuela.

1863. Product Name:  [Soyeux Silken Yogurt-like Dessert 
(Vanilla, Chocolate, Hazelnuts, Orange, Redberries, Pear, 
Strawberry, and Peach-Apricot)].
Foreign Name:  Soyeux (Vanille, Chocolat, Noisettes, 
Orange, Fruits des Bois, Poire, Fraise, Pêche-Abricot).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1987 January.
Ingredients:  Vanilla: Water, soybeans* (20%), red cane 
sugar, natural vanilla aroma, carrageenan (natural extract 
of marine algae for thickening), sea salt, plant extracts. No 
sugar added. * = Organically grown.
Wt/Vol., Packaging, Price:  150 gm plastic cup, 2 per pack.
How Stored:  Refrigerated, 30 day shelf life at 4ºC.
Nutrition:  Vanilla: Per 100 gm: Calories 80 (335 kJ), 
protein 4.0 gm, lipids/fats 2.6 gm, sodium 12 mg.
New Product–Documentation:  Soyfoods (ESFA), 1987. 
Jan. “Launched at SIAL (Oct. 1986). A new dessert, 100% 
vegetal, based on soybean milk, contains no coloring nor 
chemical preservatives. Presentation: Fresh product, to be 
kept refrigerated and sold within 21 days. The net weight is 
150 gm, and the cups are sold in 2-cup packs. Two fl avors 
will be proposed at the beginning: Vanilla and chocolate. 
Other fl avors such as nuts or chocolate will be presented later 
on. Soyeux will be sold in health food shops.”
 Color French-language brochure. 1988, undated. 
Soyeux: The fresh soya dessert without sugar. Fructose is 
added to some fl avors. It is made with soymilk and gelled 
with carrageenan. Address is now: Société Soy, 1 rue du 
Crêt de la Perdrix, 42400 Saint Chamond, France. Phone: 
77.31.23.66. Telex: 307072. Talk with Raymond Delcuratolo. 
1989. Feb. 5. This is a yogurt-like dessert. Letter from 
Bernard Storup. 1989. March 3. All fl avors were introduced 
in 1987. Vanilla, chocolate, hazelnut, orange, and redberries 
in Jan., (orange and redberries were discontinued in July 
1987), peach, strawberry, and peach/apricot (without added 
sugar) in Sept.
 Labels for Vanilla, Hazelnuts, and Pear. 1989. 2.5 inch 
diameter foil lids and printed cups. Vanilla lid is white and 

blue on beige. “No cholesterol.” The ingredients for pear 
are: water, soybeans * 21%, fruit concentrate, pear (pulp and 
morsels) 10%, corn starch, thickener, carrageenan, natural 
aroma, sea salt. Per 100 gm: 76 calories, 25 mg sodium.
 Letter from Bernard Storup with new Labels. 1995. 
Sept. 8. He encloses labels for Soyeux in four fl avors 
(Vanilla, Chocolate, Hazelnut, and Apricot) and notes that 
this product is based on an old product, put on the market 
again in June 1995. In French, Soyeux means “silken” or 
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“having the consistency of silk.”

1864. Soyfoods Center. 1987. The world’s most 
comprehensive source of information on soybeans and 
soyfoods. 1100 B.C. to the 1980s. SOYA computerized 
bibliographic database on soybean utilization, processing, 
history, marketing, production, and nutrition. P.O. Box 234, 
Lafayette, California. 6 p. Jan. Also issued in condensed 
form as a 1-page news release. Manufacturer’s catalog.
• Summary: Gives details on the new computerized SOYA 
database, which contains listings for 17,500 publications. 
Many of the more recent records also contain abstracts. 
The cost of a search on the database starts at $75. Address: 
Lafayette, California.

1865. Soya Newsletter (Bar Harbor, Maine). 1987-1989. 
Serial/periodical. Bar Harbor, Maine: Soyatech, Inc. Vol. 1, 
No. 1. Jan/Feb. 1987. Peter Golbitz, publisher and editor. 
Subtitled “The Marketing and Technological News of the 
Soyfoods Industry.” Frequency: Bimonthly.
• Summary:  See next page. Continued by: Soya 
International, starting with Vol. 4, No. 1, Jan./March 1990. 
This Newsletter, typically 12 pages long during 1987, costs 
$96/year. At the time of its launching, it is the world’s single 
best publication on soyfoods and its launching is a key event 
in 1987. Sharyn Kingma and Bob Gottlieb are assistant 
editors. In 1988 the format will expand to roughly 16 pages 
and include display advertising. Address: 318 Main St., P.O. 
Box 84, Bar Harbor, Maine 04609. Phone: 207-288-4969.

1866. Product Name:  [Japanese Style Shoyu].
Manufacturer’s Name:  Granja Tierra Nueva.
Manufacturer’s Address:  Aldea San Luis, La Azulita, C.P. 
5102, Estado Merida, Venezuela.
Date of Introduction:  1987 February.
New Product–Documentation:  Letter from Ing. Oswaldo 
Perez. 1987. July. He made 400 liters.

1867. Soya Newsletter (Bar Harbor, Maine). 1987. Island 
Tofu Works moves into the information age–becomes 
Soyatech. Jan/Feb. p. 3.
• Summary: Founded in 1979, Island Tofu Works stopped 
production of tofu in 1984 and began a product development 
service. On 1 Jan. 1987 they began doing business under the 
name of Soyatech. “Soyatech offers their clients a full range 
of services including product and process development, 
proto-type and fi nished product work, product analysis, 
market research and development and informational 
seminars on the soyfoods industry and market. In addition 
to these activities, Soyatech also publishes a bi-monthly 
newsletter on the soyfoods industry–Soya Newsletter.”
 Note: This is the earliest document seen (Feb. 2003) that 
mentions Soyatech.

1868. Soya Newsletter (Bar Harbor, Maine). 1987. 
Computerized SOYA database introduced by Soyfoods 
Center. Jan/Feb. p. 6.
• Summary: Contains 17,500 publications from 1100 B.C. 
to the present. Note: A similar announcement for this new 
computerized database appeared in Vegetarian Times (Sept. 
1987).

1869. Dominguez de Diez Gutiérrez, Blanca. 1987. Re: La 
Fundacion Mariposa [The Butterfl y Foundation]. Letter to 
William Shurtleff at Soyfoods Center, March 10. 1 p. Typed, 
with signature.
• Summary: For her yoga teaching, Blanca uses the name 
“Sushila Devi.” “We now have a beautiful place in the 
country for our work. Enclosed is some information on it 
[one leafl et each, in English and Spanish]. The place is not so 
big or fancy, but it is just right for what we do. Soya is more 
popular than ever, so there is a great demand on my time.”
 She just received a letter and photo about Bill and 
Akiko’s son, Joey. She was very moved to see the picture 
and it reminded her of what the great Mexican philosopher, 
Vasconcelos, had said of “the race of the future, the cosmic 
race, your child. As East and West merge, their philosophies 
and cultures synthesize emotionally, physically and 
spiritually. The fruit: your baby. The truth in fl esh and blood. 
God bless him and keep him well and in good health.”
 The English-language leafl et, 3 panels on each side, 
photocopied black on white. Blanca’s Butterfl y Foundation 
offers: “Workshops in Yoga, nutrition and ecology. These 
may have a duration of a week, two weeks or one month.” 
It is: “A non profi t association founded in Venta Grande, 
in the state of Puebla, Mexico, to encourage world peace 
through the stimulation, participation and coordination of 
food projects in undernourished areas.” The idea was born 
in Feb. 1986 in the midst of the “Spirit of Peace” conference 
in Amsterdam. The founders in Holland were: Blanca 
Dominguez, Margriet Vos, and Henk Van Der Eng. Describes 
what the foundation is about, its goals, and directions. It 
is: “In the village of Venta Grande, Puebla, 2½ hours from 
Mexico City, on the highway to Poza Rica, Veracruz.”
 The Spanish-language leafl et (2 panels on each 
side) is titled Curso intensivo de alimentation integral y 
sobrevivencia alimenticia [Intensive course on an integral 
diet and food survival]. It has a section titled “Soya. 13 of 
the thousand uses of soya. How to make: leche, atole, guisos, 
orcata. crema, queso, pan, carne vegetal, helados, café, 
dulces, pescado, mayonesa.” Address: Fundacion Mariposa, 
A.P. 21140, Mexico, D.F. Mexico 04000. Phone: 554-43-56.

1870. Zalesky, Roy. 1987. For Bar Harbor couple tofu 
manufacture leads to research in soyfoods. American 
(Ellsworth, Maine). March 12.
• Summary: In 1980 Sharyn Kingma and Peter Golbitz sold 
some gold jewelry, bought $1,000 worth of used restaurant 
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supplies–pots, cookers, stoves, blenders -and set up shop in 
their kitchen. Their company, Island Tofu Works, started out 
making 100 lb of tofu a week but within a couple of months 
they were doing 300 lb. “We would like to, one day, become 
the soyfoods industry’s leading source of information and 
data worldwide. Soyatech is presently doing research and 
development for more than 10 major food companies.”

1871. Product Name:  [Tofu Line Tofu Indian Curry].
Foreign Name:  Tofu Line Tofu Indisk Curry.
Manufacturer’s Name:  Aros Sojaprodukter KB.
Manufacturer’s Address:  Bergsvagen 1, 190 63 
Orsundsbro, Sweden.  Phone: 0171-604-56.
Date of Introduction:  1987 March.
New Product–Documentation:  Label. 1987. Full color. 
8½ by 11 inches; Labels. Product is packed in a handsome 
4-color outer box; Recipe booklet titled “Tofu-den nya sunda 
och smala linjen.”

1872. Product Name:  [Tofu Line Tofu Entrees (Tofu 
Lindstrom/Tofu-Beet Patties, Marinated Tofu, or Tofu 
Burgers)].
Foreign Name:  Tofu Line Tofu Lindstroem, Tofu 
Marinerad, or Tofu Burgare.
Manufacturer’s Name:  Aros Sojaprodukter KB.
Manufacturer’s Address:  Bergsvagen 1, 190 63 
Orsundsbro, Sweden.  Phone: 0171-604-56.
Date of Introduction:  1987 March.
Wt/Vol., Packaging, Price:  400 gm.
New Product–Documentation:  See next page. Letter from 
Ted Nordquist. 1984. Makes 192 kg/week each of Tofu 
Burgers and Lindstrom, 144 kg/week of Marinerad. Leafl et. 
1987. Full color. 8½ by 11 inches; Labels. Each product is 
packed in a handsome 4-color outer box; Recipe booklet 
titled “Tofu-den nya sunda och smala linjen.”

1873. Aros Sojaprodukter. 1987. Tofu–den nya sunda och 
smala linjen [Tofu–The new wise and slim line (Leafl et)]. 
190 63 Orsundsbro, Sweden. 2 panels each side. Each panel 
14 x 11 cm. Color. [Swe]
• Summary:  Advertises four entrees “Tofu Lindstrom” (beet 
patties), “Indian curry,” “marinated,” and “burgers.” Plus 
“Tofu Naturel.” Address: Orsundsbro, Sweden.

1874. Product Name:  [Whole Soy Flour, and Soy Coffee].
Foreign Name:  Harina Tostada de Soya, Cafe de Soya.
Manufacturer’s Name:  Centro de Soya, Soy Dairy.
Manufacturer’s Address:  Barrio San Bartolo, Molino 
Belen, Solola, Guatemala; Apartado Postal 118, 07091 
Solola.
Date of Introduction:  1987 March.
Ingredients:  Whole soybeans.
Wt/Vol., Packaging, Price:  Packaged in 5 and 10 lb plastic 
bags. Sold at Q. 1.75 per pound delivered in Guatemala City.

How Stored:  Shelf stable.
New Product–Documentation:  Letter from Amado del 
Valle. 1987. July 22. “The dairy also produces when ordered 
soy fl our and soy coffee.”
 Letter from Amado del Valle. 1988. March 16. “We have 
only produced small amounts of these products as samples. 
Total: about 100 lb soy fl our and 30 lb soy coffee. Very soon 
we will have adequate equipment to produce these on a 
larger scale.”

1875. McDermott, Lawrence. 1987. Guatemala [and the 
Plenty Soy Project]. Plenty Canada News (Lanark, Ontario, 
Canada). Winter 1986-87. p. 4-5.
• Summary: Larry visited the Plenty Soy Project in 
Guatemala in March 1985 and found the soy dairy still in 
good repair. This was Plenty’s fi rst country project in 1976-
80. Villagers wanted the soy center reopened. Address: 
Executive Director, Plenty Canada, ONT.

1876. Plenty Canada News (Lanark, Ontario, Canada). 
1987. Plenty in the Caribbean [Soy projects on Jamaica, 
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Dominica, and St. Lucia]. Winter 1986-87. p. 7-8.
• Summary: Plenty has active, pioneering programs with 
soyfoods processing, education, and soybean growing on 
these three Caribbean islands. On St. Lucia, for example, 
the Soya Centre, which opened in July 1985, has been 
processing up to 300 lb/week of soybeans and serves 200-
300 people daily. Address: R.R. 3, Lanark, ONT, K0G 1K0, 
Canada.

1877. Shurtleff, William; Aoyagi, Akiko. 1987. The Vitasoy 
success story. Vitasoy Vitabrations 1(1):3-6. March.
• Summary: A condensed history of Hong Kong Soya Bean 
Products Co., Ltd. and Vitasoy, adapted (without permission) 
from Shurtleff and Aoyagi. 1984. Soymilk Industry and 
Market. p. 130-153.
 Photos show: (1) Portrait of K.S. Lo, the founder of 
Vitasoy. (2) Aerial view of the Vitasoy plant in Aberdeen, 
Hong Kong. (3) Three Hong Kong children sipping Vitasoy 
from glass bottles (shaped like soft-drink bottles) with 
straws. (4) State of the art Vitasoy packaging equipment 
at work. (5) A carton of Vitasoy Creamy Original Natural 
Soy Drink (250 ml). Address: Soyfoods Center, Lafayette, 
California.

1878. Shurtleff, William; Aoyagi, Akiko. comps. 1987. 
Bibliographic update: Articles about Tofutti and other soy ice 
creams published since January 1985. Lafayette, California: 
Soyfoods Center. 19 p. March. Unpublished. 28 cm. [153 ref]
• Summary: Consists of bibliographic records, numbered, 
sorted chronologically, printed on a dot-matrix printer. Many 
of the records have a summary or abstract. There is also an 
index. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549. Phone: 415-283-2991.

1879. Société Soy. 1987. Les recettes légères au tofou de Soy 
[Light recipes for tofu from Société Soy]. 1 rue du Crêt de la 
Perdrix, 42400 Saint-Chamond, France. 78 p. March. Illust. 
Index. 17 x 12 cm. [Fre]
• Summary: This attractive, saddle-stitched book, containing 
6 full-page color photos of recipes both promotes the 
company’s products and gives French tofu recipes. Contents: 
Description of each of the company’s products with 
nutritional analyses (p. 1-20). How to make tofu at home (p. 
20-21). Suggestions for using tofu (p. 22-23). Tofu recipes 
(p. 24-76): Salads, soups, sauces, entrees (incl. skewered/
brochettes, crepes, croquettes, fricadelles, gratin, lasagna, 
moussaka, omelet, pizza, quiche, tart/fl an, spaghetti, souffl e, 
timbale), desserts. List of recipes, in order by page number 
(not an index). Address: Saint-Chamond, France.

1880. Product Name:  [Tofast Soya Spread (Salmon, 
Mushroom, Roquefort, or Garlic and Fines Herbes)].
Foreign Name:  Tofast: Pâté a Tartiner (Saumon, 
Champignons, Roquefort, Ail/Fines Herbes).

Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1987 March.
New Product–Documentation:  Leafl et. 1988. Front and 
back. 6 panels. “Tofast Soya Paste. Soya Spread. Whenever 
you are feeling peckish or between friends, Tofast is a light 
paste eaten on toast. We offer you salmon or mushroom 
Tofast as fi rst courses, as dessert, Tofast Roquefort or garlic 
and fi ne herbs on toast.” Letter from Bernard Storup. 1989. 
March 3. These products were launched in March 1987. The 
Roquefort and Garlic/Fines Herbes were discontinued in Jan. 
1988.

1881. Product Name:  [Tofumé Smoked Tofu].
Foreign Name:  Tofumé.
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1987 March.
Ingredients:  Water, soybeans (23.4%), soy sauce, spices, 
and aromatics.
Wt/Vol., Packaging, Price:  200 gm poly bag, two per bag.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Calories 129, protein 13.1 gm, fats 
8.2 gm, carbohydrates 0.6 gm.
New Product–Documentation:  Full-color English-
language leafl et. 1988, undated. Smoked tofu with spices. 
Letter from Bernard Storup. 1989. March 3. This product 
was launched in March 1987 and is still on the market. 
Label. 1989, received. 8 by 4 by 1.5 inch paperboard box. 
Red, yellow, green, and brown on light yellowish beige. 
“Recipes for two inside. Preparation based on soya. Smoked 
on a wood fi re. Easy to cook. The green protein (La proteine 
verte). Store at +4ºC. Order our recipe book by sending 20 
French francs in postage stamps.” Color illustration on cover 
of diced smoked tofu with vegetables, cheese, and shrimp. 
Color recipe on the back.
 Label. 1989. 4 by 7.5 inches. Brown, green, red, and 
yellow on white. Printed on poly bag. “Fresh tofu smoked on 
a wood fi re. Tofu, a food balanced in protein 16.1%, lipids 
9.2%, and carbohydrates 1.6%, is prepared by SOY from 
the best organically grown soybeans.” Shows the Nature et 
Progres logo indicating organically grown ingredients.

1882. Soyatech. 1987. Soyatech launches Soya Newsletter 
(News release). 318 Main St., P.O. Box 84, Bar Harbor, ME 
04609. 3 p. March.
• Summary: “’Retail sales in the soyfoods industry have 
risen from $20 million in 1978 to nearly $150 million in 
1986,’ said Soyatech President Peter Golbitz, ‘yet no one 
was covering the industry in a way that could provide 
professionals in the marketplace with concise, accurate and 
timely information. During 1986 alone, over $30 million was 
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invested in the soyfoods industry in the U.S. and at least 60 
new products were introduced into the marketplace. Based 
on our own work and research, I believe that retail sales of 
soyfood products will hit $500 million by 1990 and will 
easily top $1,000 million within a decade.’”
 “Peter Golbitz and Sharyn Kingma, principals of 
Soyatech, founded Island Tofu Works in 1979. A regional 
manufacturer and distributor of tofu and tofu products, 
within 3 years, the company had become the largest producer 
and distributor of tofu and tofu-related products in northern 
New England. ‘We stopped producing tofu in 1984,’ said 
Kingma, ‘because ITW’s growth required that we move our 
operations out of Maine’... Over the past years, Soyatech has 
developed a number of new tofu products including non-
dairy frozen desserts, puddings and milk drinks, and tofu-
based salad dressings, cheese and meat substitutes.”
 Note 1. Concerning the date that Island Tofu Works 
was founded: In a 1986 leafl et titled “Market Research and 
Product Development Specialists for the Soyfoods and 
Health Foods Industry,” Island Tofu Works gave its founding 
date as 1980.
 Note 2. The term “northern New England” apparently 
refers to Maine, New Hampshire, and Vermont. It must 
exclude Massachusetts, where two much larger tofu 
manufacturers (Tomsun and Nasoya) are located.
 Note 3. According to Soyfoods Industry and Market (4th 
ed., 1984) retail sales of soyfoods in the USA were valued 
at $465.2 million in 1983 and growing at about 10% a year. 
Thus the prediction that they will reach $500 million by 1990 
is puzzling. Address: Bar Harbor, Maine. Phone: 207-288-
4969.

1883. Product Name:  Amaranth Tempeh.
Manufacturer’s Name:  Soyfoods Unlimited, Inc. 
(Marketer). Made in Boulder, Colorado, by White Wave, Inc.
Manufacturer’s Address:  San Leandro, CA 94577.
Date of Introduction:  1987 March.
Ingredients:  Organic soybeans (grown in accordance with 
Section 26569.11 of the California Health and Safety Code), 
amaranth, barley, millet, water, tempeh culture (Rhizopus 
oligosporus).
Wt/Vol., Packaging, Price:  8 oz (227 gm). In perforated 
plastic big inside printed plastic bag.
How Stored:  Refrigerated or frozen.
Nutrition:  Per 4 oz.: Calories 184, protein 16 gm, 
carbohydrates 20 gm, sodium 23 mg, fat 4 gm.
New Product–Documentation:  Label. 1987, undated. 5.5 
by 6.5 inches. Green letters with yellow printed on plastic 
bag. “Foods for Health. Amaranth. Legendary Aztec staple 
food. Delicately nutty seed. High in amino acid lysine. 
Recipe for Amaranth Tempeh Stroganoff on back.” Interview 
with Lonnie Stromnes. 1987. Aug. 31.

1884. STS–Soya Technology Systems Ltd. 1987. Soymilk 

in brief: A case that makes sense. 11 Dhoby Ghaut #11-06, 
Cathay Building, Singapore 0922. 53 p. March. Illust. 21 cm. 
[9 ref]
• Summary: A revised edition of their “Soymilk” (1982). A 
Chinese edition was published at the same time. Contains 
some material reprinted from other sources without 
permission.
 Contents: The soybean–a few facts. History of the 
soybean. Uses of soybean. History of soymilk. Varieties 
of soymilk. Flavor of soymilk. Basic soymilk production 
methods. Principles of soymilk production. Nutritional 
aspects of soymilk. Flowchart of soymilk plant. Soymilk 
today. Soymilk tomorrow. Food for thought. Soymilk 
glossary. Structure of soybean. Conversion table. Major 
foods from soybean. References. Address: Singapore.

1885. Product Name:  Sea Veggie Tempeh.
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.
Date of Introduction:  1987 March.
Ingredients:  Organically raised soybeans, water, hiziki 
[sic., hijiki] and arame (sea vegetables), culture (Rhizopus 
oligosporus grown on a vegetable medium).
Wt/Vol., Packaging, Price:  8 oz perforated plastic bag in a 
printed plastic bag.
How Stored:  Refrigerated or frozen.
Nutrition:  Per 4 oz: Calories 184, protein 16 gm, fat 4 gm, 
sodium 36 mg, carbohydrates 16 gm.
New Product–Documentation:  Label. 1987, undated. 
5.5 by 6.5 inches square. Pea green and white on turquoise 
background. Pareve. Back panel reads: “This tempeh is well 
suited for stir-fry dishes, stews, and soups, imparting just a 
subtle fl avor of the sea.” Recipe for Tempeh & Vegetable Stir 
Fry on back. Interview with Lonnie Stromnes. 1987. Aug. 
31.

1886. Bringold, Ulrich. 1987. Tofu Swiss success story. 
Soyfoods (ESFA) 1(2):23-24. April. [Eng]
• Summary: This paper was presented in Munich in 
Sept. 1986. Details are given in that document. Contents: 
Introduction. Tofu in health food shops. Tofu in food retail 
outlets. Tofu test market in Bern–August–December 1984 
(The Co-op of Bern placed the 16 largest supermarkets at 
Galactina’s disposal; pasteurized fresh tofu was tested). 
Publicity. Results. The conquest of food distribution (Migros 
and Co-op). Tofu becomes tasty. The future. Address: 
Galactina AG, 3123 Belp, Switzerland.

1887. Golbitz, Peter. 1987. Aseptic and retort soymilk 
enters new era. Sales fl at in ‘86. Forecast up for ‘87. Soya 
Newsletter (Bar Harbor, Maine). March/April. p. 1, 8-9.
• Summary: An important update on the U.S. soymilk 
industry and market. Estimated U.S. aseptic and retort 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   786

© Copyright Soyinfo Center 2019

soymilk sales for 1983-87 (in gallons) are 1983 250,000; 
1984 600,000; 1985 750,000; 1986 650,000; 1987 1,800,000 
(projected). Average retail prices per gallon rose steadily 
from $12.50 in 1983 to $18.00 in 1986, but are projected 
to have dropped to $8.00 in 1987. The jump in production 
combined with the drop in prices may lead to little or 
no increase in income. Companies and brands discussed 
are Eden Foods’ Edensoy, Vitasoy, Great Eastern Sun’s 
Ah-Soy, Westbrae Natural Foods’ Malteds and West Soy, 
Health Valley’s Soy Moo, Mitoku’s Supersoy. No sales 
or production fi gures are given for individual companies. 
Address: Soyatech, Bar Harbor, Maine.

1888. INTSOY Newsletter (Urbana, Illinois). 1987. INTSOY 
to expand contacts with Ugandan soyfoods company [Africa 
Basic Foods]. No. 35. p. 3. April.
• Summary: In January 1986 INTSOY director Harold E. 
Kauffman and utilization program leader Alvin I. Nelson met 
in Washington, DC, with Dr. D. Warren Harrison, founder 
of ABF. Discussions focused on how the two groups could 
work together to increase use of soyfoods in Uganda. ABF 
is receiving strong support from both President Yoweri 
Museveni and Prime Minister Samson Kiskekka of Uganda. 
ABF has remained in continuous operation since its founding 
in 1965 despite several years of political and social turmoil 
in Uganda. In 1983 it employed about 50 people and used 
2-3 tons of soybeans a day. At the invitation of the prime 
minister, Harrison is spending a year in Uganda to work on 
expanding the soyfoods operation.

1889. Kingma, Sharyn. 1987. Spray-dried powders expand 
tofu market. Soya Newsletter (Bar Harbor, Maine). March/
April. p. 3.
• Summary: The fi rst study of the rapidly expanding 
new market for spray dried tofu powders. The largest 
manufacturers are Clofi ne Dairy & Food Products, St. Peter 
Creamery (Oberg’s Soy Supreme), the Gunther Products Div. 
of A.E. Staley Mfg. Co., and Nasoya Foods. Clofi ne is said to 
be the fi rst company to make such a product. These powders 
cost $0.95 to $1.65 per lb. Golbitz of Soyatech estimates that 
1-2 million pounds were used in 1986 (the equivalent of 5-10 
million pounds of fresh tofu), and he predicts that “close to 
ten million pounds will be sold in 1987.”

1890. New Age Journal (Boston, Massachusetts). 1987. New 
rule for tofu: Keep your eyes on the curd. March/April. [1 
ref]
• Summary: A one-sided view and summary of the new 
tofu standards. “And indeed there are rosy projections for 
soyfoods. Peter Golbitz and others predict that the industry’s 
current annual sales of $150 million will skyrocket to $500 
million by the early 1990s. The key, he and others in the 
SAA agree, will be luring the large food companies–with 
their hefty advertising budgets–into the fray. And that, he 

says, is why less restrictive standards were so important.” 
SAA’s decision not to require specifi c labeling for tofu made 
with hexane “could confuse consumers who do not routinely 
read ingredients lists, concedes Golbitz.”

1891. Rahman, Majeedah. 1987. Belize nutrition education 
project. Project Coordinator, 526 44th St., Oakland, CA 
94609. 5 p. April. Unpublished manuscript.
• Summary: The most complete report on this proposed 
project and its origins. Dr. B.K. Rai of the Caribbean 
Agricultural Research and Development Institute (CARDI, 
a non-profi t, non-governmental organization working to 
promote agriculture in the Caribbean), has done research on 
soybeans and is enthusiastic about the nutritional benefi ts 
of soyfoods. He is based in Belmopan. Address: Project 
Coordinator, Oakland, California.

1892. Rees, Carolyn. 1987. The Bean Machine story. 
Soyfoods (ESFA) 1(2):8-10. April.
• Summary: “In the bad winter of 1981, the founders of Bean 
Machine were cut off by snow with only a jar of soybean 
and little else. They had a soybean recipe book written by 
a community farm [The Farm] in Tennessee and decided to 
have a go at making Tofu.
 “They found others who believed in the same ideas and 
started the Bean Machine in their kitchen, at home. From 
there the business expanded in a little Welsh village. As 
demand grew more people came to work, and it became a 
full fl edged cooperative.
 “In 1984, our founders had to leave us, sadly, because 
of illness, but their example and courage was and is now an 
inspiration to us all...
 We are now 9 full time members. The fi rst two years of 
existence were very diffi cult; breaking down resistance to the 
product, fi nding a market, and solving distribution problems 
used up most of the Bean Machine scanty resources.” 
The company decided to focus on second generation tofu 
products. They obtained a Regional Aid grant to help fund 
an expansion program. Tofu is sold vacuum packed in 227 
and 454 gm sizes. They produce 60 lb/tofu every 2 hours. 
The company’s product range includes Soysage, Soyanaise, 
Burgers (with okara and rice), Pasties (with tofu fi lling), 
Somozas (pouches fi lled with tofu), Tofu Bites (deep-fried 
marinated tofu cubes), and Soysage Burgers. “We hope 
to do an iced bean [soy ice cream] when the grant comes 
through. Then we will get the facilities and soon we shall be 
expanding to a bigger premises, in Grymych, where the Bean 
Machine is now, which is ideal for us.
 “A third of the Bean Machine profi t will go towards a 
third world organization.” Address: A principal of The Bean 
Machine, Crymych, Wales.

1893. Soya Newsletter (Bar Harbor, Maine). 1987. Soyfoods 
Association holds annual meeting in Anaheim. March/April. 
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p. 4.
• Summary: Work is proceeding on tofu standards and a tofu 
“Seal of Approval.” President Barat appointed Peter Golbitz 
chairman of the Standards Committee, and asked Yvonne Lo 
and Sjon Welters to serve on the committee. Tom Timmins 
was appointed chair of the Membership Committee.

1894. Soya Newsletter (Bar Harbor, Maine). 1987. 10,000 
attend Natural Foods Expo ‘87 West. March/April. p. 3.
• Summary: The Soyfoods Pavilion, sponsored by the 
Soyfoods Assoc. of America, occupied 10 booths and was 
one of the busier areas of the show. At least 50 new soyfoods 
products were introduced. SAA has tentative reservations for 
at least 22 booths at the NFE ‘87 East show in Philadelphia 
in October.

1895. Soyfoods (ESFA). 1987. News from the world: 
Australia. 1(2):26. April. [Eng]
• Summary: “The word ‘milk’ associated with soya proteins 
is not in accordance with the rules of the Codex Alimentarius 
according to which milk is from bovine origin. Arguing from 
it, The Australian Dairy Farmers Federation has won its case 
with the Australian authorities for banning the word ‘soybean 
milk’ on packages and advertising. The only concession (?) 
made to the soyfood producers consists in the utilisation of 
the expression ‘milk imitation’.”

1896. Soyfoods (ESFA). 1987. News from the world: Spain. 
Dietetique et Sante in Spain. 1(2):26. April. [Eng]
• Summary: “Diététique et Santé SA (Gerblé, Milical, 
Nergisport, Bisson) leader of the Health foods for adults 
in France has taken a majority share in the Spanish Dietisa 
SA, leader of the Health food market in Spain. At Dietisa 
Headquarters in Barcelona, the company has a modern 
plant and laboratory. Dietisa has subsidiaries in the UK, 
Switzerland and Venezuela.”

1897. Soyfoods (ESFA). 1987. Using okara in animal feed. 
1(2):30. April. [Eng]
• Summary: “Most of the okara from Japanese and American 
tofu shops and soy dairies is fed to dairy cattle or hogs.” A 
full page table, extracted from the “Japanese Feed Analyses 
Tables and Nutrients Requirements for Animals” (1980) 
gives the following fi gures for both wet and dried okara: 
1. Composition, as fed basis. 2. Nutrient value for cattle: 
Digestibility (percentage of crude protein, ether extract, 
nitrogen free extract, or crude fi ber), as fed basis (percentage 
of dry matter, digestible crude protein, total digestible 
nutrient, digestible energy [Mcal/kg]), and dry matter basis 
(same). Similar fi gures are given for the nutrient value for 
swine.

1898. Vandemoortele, Philippe. 1987. Editorial. Soyfoods 
(ESFA) 1(2):2. April. [Eng]

• Summary: “Since Alpro Belgium pioneered a new soymilk 
six years ago, many things have changed. The new soya 
milk with a nice taste and a high nutritional value of 3.6% 
protein attracted a lot of consumers. In a few years, the total 
European market increased from 500,000 litres to the today’s 
estimation of 15 million litres.
 “But also the number of producers grew and companies 
such as Celnat (France), Sapov (France), Soya Health Food 
(England), Soyana (Switzerland), DE-VAU-GE (Germany) 
and recently Cacoja (France) started to produce soya milk. 
The total capacity of the 4 largest producers amounts to 
60 million litres which is 4 times more than the market 
volume...
 “We are on the verge of a boom for soyfoods. 
Manufacturers will need the technology to make quality 
soymilk, tofu and other soyfoods... But this will not be 
enough; marketing is essential to make sure that our products 
fi ll a need and please the consumer.”

1899. Rose, Richard. 1987. Rose International: Special 
services bulletin. Santa Rosa, California. 4 p. 28 cm.
• Summary: The earliest description seen of the services and 
activities of Rose International.
 Contents: Summary. Background (Brightsong Foods 
was recognized as one of the ten leading innovators of 
1986 by Food and Beverage Marketing magazine). Product 
and services available. Contact. Services: Research and 
development, marketing, manufacturing, management. 
Products: Frozen desserts, cultured products, dry instant 
tofu, soymilk or yogurt mixes, spreads, dips, salad dressings 
/ mayonnaise, soups, desserts, beverages, entrees, burgers, 
tofu, other concepts.
 Attached to the main document is Richard Rose’s 
business card. Both are printed with blue ink on white paper. 
Address: President, Rose International, P.O. Box 2687, 
Petaluma, California 94953-2687. Phone: 707-778-7721.

1900. Burum, Linda. 1987. Rosebrock’s tofuburgers. Los 
Angeles Times. May 31. p. 95-96.
• Summary: If you think the words tofu and burger don’t 
belong in the same sentence, sample Rosebrock’s tofuburgers 
before making your decision fi nal. These subtly seasoned, 
meatless patties are good by themselves and even more 
delightful in various presentations. Try the pestoburger. 
(Rosebrock’s has hosted numerous pesto contests with 
renowned local chefs, and they do known their pesto.) 
Or sample the knock-your-socks-off garlic sauce on the 
Maliburger. The whole-wheat rolls are substantial yet not 
too heavy. And should you show up with someone for 
whom meaty meals are required, Rosebrock’s does a mean 
chickenburger. Rosebrock’s Tofuburger Cafe, 1697 Pacifi c 
Ave., Venice, California, (213) 450-9169. Open daily.

1901. Product Name:  [Brown Rice Miso].
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Manufacturer’s Name:  Granja Tierra Nueva.
Manufacturer’s Address:  Aldea San Luis, La Azulita, C.P. 
5102, Estado Merida, Venezuela.
Date of Introduction:  1987 May.
New Product–Documentation:  Letter from Ing. Oswaldo 
Perez. 1987. July. He made 500 kg.

1902. LaBell, Fran. 1987. Tofu & Tofu Products. Food 
Processing (Chicago) 48(5):Ingredient Handbook insert. 
May.
• Summary: Discusses tofu standards, Brightsong Foods, 
Nasoya Foods, Clofi ne Dairy & Food Products, Soyco 
Foods (Div. of Galaxy Cheese, P.O. Box 5181, New Castle, 
Pennsylvania 16105), St. Peter Creamery Inc. (Div. of Oberg 
Foods, 119 W. Broadway, St. Peter, Minnesota. Makes 
spray dried tofu powder from soymilk coagulated by adding 
calcium sulfate. Its protein level is 38% and moisture is 5% 
maximum. pH is 6.7–7.0% in a 10% solution. Fat is about 
18%). ADM, Ralston Purina, Rose International, Soyatech.
 Soyco Foods makes Soymage, “a new cheese 
alternative,” which is casein free and non-dairy. It is sold 
in four fl avors: Cheddar, Mozzarella, Monterey Jack, 
and Jalapeno. “It has a light texture and shreds and slices 
readily.” The ingredients and packaging information are 
given. The company has been making a cheese substitute 
named Fromage™, based on casein and soy oil, which comes 
in about 20 fl avors. Soymage was developed for people who 
want a completely non-dairy cheese substitute.
 Photos show: Tomsun Jofu (in the carton and in a dish 
ready to eat). Nasoya creamy tofu dressing (3 fl avors in 
bottles). Address: Chicago, Illinois.

1903. Rahman, Majeedah. 1987. Belize nutrition education 
project. Plenty Bulletin (Summertown, Tennessee) 3(1):3. 
May.
• Summary: Named British Honduras until about 1975, 
Belize was granted full independence in 1981 but is still 
a member of the British Commonwealth. To combat 
malnutrition among children, soyfoods preparation and 
nutrition will be taught in workshops. Soymilk and soy ice 
cream will be provided to primary school students in selected 
areas. The project, with a budget of $14,700, will run from 
June 1987 to June 1988. The Univ. of California has agreed 
to provide educational and training materials. Address: 
Project Director (nutritionist), 526 44th St., Oakland, 
California 94609.

1904. Schatz, Betty. 1987. Los Companeros [Soyfoods 
nutrition program in Mexicali, Mexico]. Plenty Bulletin 
(Summertown, Tennessee) 3(1):3-4. May.
• Summary: The program is trying to reduce hunger, 
malnutrition, and sickness in the suburban barrio of Lazaro 
Cardenas, Mexicali. The program has two parts: (1) School 
Nutrition: 30 school children are being served an 8 oz glass 

of soymilk and a package of soynuts each day, at a cost of 
$0.10/child. (2) Community Education. Mothers are taught 
how to make soymilk, tofu, and soy nuts. Each family 
attending a demo is given a soyfoods starter kit consisting of 
a 50 lb bag of soybeans ($10), a hand food grinder ($10), a 
book of Spanish soy recipes and a few necessary ingredients. 
Betty is a retired Hayward school teacher. Address: Project 
Director, 2800 Sparks Way, Hayward, California 94541. 
Phone: 415-537-3713.

1905. STS–Soya Technology Systems. 1987. Soymilk versus 
EEC legislation. Singapore. 34 p. [4 ref]
• Summary: This book is a compilation of four documents: 
1. “Explanatory Memorandum on the Designations Used 
in the Marketing of Milk and Milk Products,” issued by the 
EEC Commission, 20 May 1988 (4 p.). 2. “EEC Report on 
Imitation Milk and Milk Products (Commission Report to 
the Council).” (March 1986. 22 p.). Defi nes imitation and 
substitute products. 3. “Proposal for a Council Regulation 
(EEC) on the Designations Used in the Marketing of Milk 
and Milk Products” 29 March 1984, including the proposed 
amendments of 1986 (4 p.). 4. Annexes. Designations and 
defi nitions of dairy-related products (4 p.).
 Anders Lindner of STS notes in a memo sent out with 
the booklet on 4 March 1987 that “Although soymilk and 
soymilk products are currently no real threat to the dairy 
industry in the EEC, there are forces in motion in Brussels 
to give soymilk a hard time. The assumption is, that what 
margarine did to butter–soymilk can do to milk.”

1906. Product Name:  Tofruzen Bar (Non-Dairy Soy Ice 
Cream Novelties) [Chocolate Covered Chocolate, Vanilla, or 
Praline].
Manufacturer’s Name:  Tofruzen Inc. (Marketer). Made in 
Boulder, Colorado, by White Wave, Inc.
Manufacturer’s Address:  384 Inverness Drive South #159, 
Englewood, C0 80012.  Phone: 303-792-0079.
Date of Introduction:  1987 May.
How Stored:  Frozen.
New Product–Documentation:  Kingma. 1987. Soya 
Newsletter. 1(3):11. Truck. 1987. Advertising Age. July 27. 
“New Tofu Bar Hits Freezer.” Soya Newsletter. 1987. Sept/
Oct. p. 7.

1907. Schurman, Hedda. 1987. Re: Sri Lanka project 
proposal. Letter to William Shurtleff at Soyfoods Center, 
June 1. 1 p. Handwritten, with signature on letterhead.
• Summary: “Enclosed is our order form and a copy of the 
Sri Lanka project proposal you had requested. The project 
will hopefully get fully underway in July or August 1987. 
We have had some delays due to the problems in northern Sri 
Lanka. We will no longer be working in Vavuniya” [in north 
central Sri Lanka]. Address: Plenty Canada, R.R. 3, Lanark, 
ONT, K0G 1K0, Canada. Phone: 613-278-2215.
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1908. Isely, Janet. 1987. Re: Change in Pacifi c Bell Yellow 
Pages subject heading from “Soy Bean Products” to 
“Soyfoods.” Letter to William Shurtleff at Soyfoods Center, 
June 3. 1 p. Typed, with signature on letterhead.
• Summary: This change, initiated by several letters to 
Pacifi c Bell from William Shurtleff, will be made starting 14 
September 1987. Address: Pacifi c Bell, 201 Third St., Room 
1002, San Francisco, California.

1909. Probber, Jonathan. 1987. The soybean eaters: 
Everybody is a suspect. New York Times. June 24. p. C1, C6. 
Living section.
• Summary: Central Soya has $1,370 million annual sales. 
L.D. Williams, head of the chemurgy division, recalled the 
early 1970s. “Positioning textured soy protein as an extender 
was a mistake which set the industry back. The cost saving 
image just didn’t fl y.” Dan Reuwee of the American Soybean 
Assoc. notes: “We haven’t done much in this country on 
promoting soy foods, because the livestock industry is 
our biggest customer. We don’t want to promote meat 
substitutes.”
 Worthington Foods Inc. (of Worthington, Ohio) has 
yearly sales of $34 million. The Morningstar Farms line 
accounts for 55-60% of total sales, has grown at 15-
18% over the past 4 years, and is sold in 80% of U.S. 
supermarkets. Their market is divided between those age 50 
and over having cholesterol concerns and those age 25 to 40 
who don’t eat meat.
 William Shurtleff is director of Soyfoods Center, 
a “clearinghouse for information on soy products” in 
Lafayette, California. He believes that tofu will follow the 
same growth pattern that yogurt did in the USA, building 
slowly then growing rapidly when larger food companies 
begin to apply their marketing clout. Tofu is a $75-$100 
million/year industry growing at about 15% a year, according 
to Shurtleff.

1910. Product Name:  [Soymilk Popsicles on a Stick 
(Fruits, or Chocolate)].
Foreign Name:  Helados de Paleta de Soya.
Manufacturer’s Name:  Centro de Soya, Soy Dairy.
Manufacturer’s Address:  Barrio San Bartolo, Molino 
Belen, Solola, Guatemala; Apartado Postal 118, 07091 
Solola.
Date of Introduction:  1987 June.
Ingredients:  Soymilk, natural fruits (papaya, blackberry, 
orange, canteloupe melon, banana), chocolate, sugar.
Wt/Vol., Packaging, Price:  2.5 oz rectangular block with a 
small wooden stick sticking out of one end, packed in a small 
plastic bag. Retails for Q. 0.10.
How Stored:  Frozen.
New Product–Documentation:  Jenkins, Praskin, and 
Praskin. 1982. Plenty Integrated Soy Program, Guatemala. 

p. 21, 33. Letter from Amado del Valle. 1987. July 22. 
From January-July 1987 the soy dairy sold 5,600 paletas. 
Interview with Laurie Praskin. 1987. Nov. 30. This new 
product, paletas de soya, is made with the Center’s own 
popsicle machine. Letter from Amado del Valle. 1988. 
March 16. Contains a leafl et, 8.5 x 6.5 inches, red on white. 
“Centro de Soya, Guatemala, Barrio San Bartolo, Molino 
Belén, Solola, Guatemala. Now available, Helados de Paleta 
with natural fl avors. Blackberry (mora), papaya, banana, 
pineapple, strawberry, chocolate, cocoa, orange, melon, 
Nance. Nutritional. Delicious. Economical. For children and 
adults. Wholesale or retail. Try them and you’ll like them. 
10 centavos.” Receipts from “Centro Tecnologico de Soya, 
1987.”

1911. Golbitz, Peter. 1987. Tofu producers face increased 
competition, low prices. Growth for most companies slow 
but steady. Soya Newsletter (Bar Harbor, Maine). May/June. 
p. 5, 7, 9.
• Summary: Profi les of Tomsun Foods (excluding Jofu, 
they made 60,000 lb/week of tofu in 1986, 61,500 in 1987, 
80% sold in supers, $0.99-1.19/lb), Nasoya Foods (42,000 
in 1986, est. 65,000 in 1987; 70% in supers at $0.99/lb), 
Sam Sung (45,000 lb/week; 50% in supers), Swan Gardens, 
Mu Tofu (retail price: $1-1.25/lb, 60% in natural/health 
food stores), White Wave ($0.89-$1.20/lb, 60% to supers), 
Azumaya (150,000 lb/week, up 12% over 1986, 90-95% to 
supers, $0.69-79/lb), Hinoichi (125,000 lb/week, growing 
at 5% per year; $1.00/lb), Morinaga (sales have more 
than doubled since Oct. 1984 and are close behind those 
of Azumaya and Hinode, 50% in supers, 45% in Oriental 
markets, 5% in natural/health food stores, $1.43/lb), Quong 
Hop (50,000 lb/week, mostly to natural/health food stores).
 This study does not attempt to estimate the size of the 
U.S. tofu market, but does forecast slow, steady growth. “In 
summary, overall sales of plain tofu in the near future should 
look very much like the recent past–slow and steady growth 
at approximately 10% a year. More small companies will go 
out of business or will be absorbed by larger manufacturers, 
and larger companies will increase the size of their markets 
from local to regional and from regional to national.” 
Address: Soyatech, Bar Harbor, Maine.

1912. Golbitz, Peter. 1987. Soya interview: Kenneth Bader, 
CEO, American Soybean Association. Soya Newsletter (Bar 
Harbor, Maine). May/June. p. 3-4.
• Summary: U.S. soybean exports have been declining since 
1982. We have to realize it’s now a buyer’s rather than a 
seller’s market. Soybean acreage has declined about 43% 
in the South since 1979, due to higher production costs and 
lower yields, while production has increased 3-4% in the 
Midwest.
 Since the late 1960s ASA promotion efforts towards 
soyfoods have been primarily directed for use overseas. “The 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   790

© Copyright Soyinfo Center 2019

only reason we don’t promote soyfoods [in the U.S.] at the 
present time is that farmers are putting the money in and 
97% of soybeans are still feed rations–be it livestock, fi sh, 
or whatever. We’re just not willing to use farmers’ money to, 
as some of them would view it, work against themselves... 
I think that it’s very important here, and overseas, that we 
not look at soyfoods as substitutes per se, but as wholesome 
products, worthy on their own merits, for consumption.” 
Address: Soyatech, Bar Harbor, Maine.

1913. Kingma, Sharyn. 1987. Soy-based nondairy frozen 
desserts face hot competition: Marketers meet challenge with 
new products. Soya Newsletter (Bar Harbor, Maine). May/
June. p. 1, 10-11.
• Summary: The market (wholesale value) grew from $2.6 
million in 1983, to $21 million in 1985, with $22 million 
projected for 1987, or approximately $44 million at the retail 
level. This is less than 1% of the $5,000 million retail market 
for ice cream products. Companies profi led are Tofutti 
Brands, Barricini Foods, Eastern Foods, Brightsong, Tofu 
Today, Tofoods, Giant Foods, Soyworld (Hawaii). In 1986 
Barricini sold about $2 million of Tofulite and $1 million of 
Ice Bean. Sales in 1987 are expected to be 3-5 times those in 
1986. Address: Bar Harbor, Maine.

1914. Del Valle, Amado. 1987. Update on the Plenty Soy 
Project in Guatemala. San Bartolo, Solola, Guatemala. 2 p. 
Unpublished manuscript. [Eng]
• Summary: Thanks to the interest of the executive director 
of Plenty, Canada, the project reinitiated its activities in the 
middle of 1985. The three objectives are: 1. Agricultural, 
to develop and teach Guatemalan farmers to grow suitable 
soybean varieties. 2. Educational, to teach families and 
organizations soyfoods nutrition and recipe preparation. 3. 
Industrial, running the soy dairy in the community of San 
Bartolo, and making soymilk, tofu, soy ice cream, soy fl our 
and soy coffee. From Jan. 1 to July 22, 1987 the soy dairy 
has produced 3,777 gallons of soymilk, 3,308 pounds of tofu, 
865 gallons of soy ice cream, and 5,600 paletas (ice cream 
sticks), that have been sold in 4 areas of Guatemala. Address: 
Solola, San Bartolo, Guatemala.

1915. Hapgood, Fred. 1987. The prodigious soybean. 
National Geographic 172(1):66-91. July.
• Summary: Superb photos and an interesting original 
color painting done by artist James Gurney, in the style of 
Norman Rockwell, shows more than 60 products containing 
soybean ingredients (both food and industrial). But, except 
for the fi rst 2 pages, the text of this far-ranging article is 
mediocre to embarrassingly erroneous; even the National 
Geographic editors didn’t like it, but Hapgood refused to 
correct his many errors. For example, large bold print at 
the top of the fi rst page reads: “For centuries Chinese have 
called the Soybean ‘Yellow Jewel’ or ‘Great Treasure.’ Now 

this prodigious bean is seen by some as a weapon against 
world hunger.” Note: This is the earliest English-language 
document seen (July 2007) that uses the term “Yellow Jewel” 
or “Great Treasure” to refer to the soybean.
 Superb photos by Chris Johns show: (1) Selling tofu in 
China. (2) Harvesting soybeans with combines. (3) A tractor 
suspended high over the hold of a cargo ship loaded with 
soybeans. (4) Making koji at Kikkoman. (4) 42 different 
colors and shapes of soybean seeds. (5) Henry Ford on 2 
Nov. 1940 wielding an ax against a car trunk lid made from 
a highly resilient soybean-derived plastic. (6) Yuba drying 
over pans of soymilk. (7) A Japanese woman with her dried-
frozen tofu drying under the farmhouse eaves. (8) Favorite 
Japanese soyfoods dishes: Dengaku, Simmering tofu, yuba, 
and miso dumplings. (9) Hatcho miso in vats with stones 
piled high on each in an earthquake-proof pyramid shape. 
(10) Mame-maki (bean-throwing ceremony) at Setsubun, 
held each February in Japan; the beans are thrown from 
small wooden measuring boxes (masu). (11) The hari-kuyo 
ceremony for broken needles in Tokyo. (12) A martial arts 
master and former Shaolin temple monk in China testing his 
strength by plunging his arm elbow-deep into a soybean-
packed barrel. Address: Boston.

1916. Product Name:  [Taifun Smoked Tofu].
Foreign Name:  Taifun Geraeuchertes Tofu / Raeuchertofu.
Manufacturer’s Name:  Life Food.
Manufacturer’s Address:  Stuehlinger Strasse 9, D-7800 
Freiburg, West Germany.  Phone: 0761/50 61 55.
Date of Introduction:  1987 July.
Ingredients:  Tofu (organic), natural soy sauce, smoke (from 
birch and juniper), herbs, wine vinegar.
Wt/Vol., Packaging, Price:  200 gm vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1990. March 22. 3 by 2.25 inches. Green, black, 
yellow, and orange red on beige. Logo of yellow circle. 
Refrigerate at 2-7ºC. They now make 60 kg/week.

1917. Product Name:  [Taifun Tempeh, and Smoked 
Tempeh].
Foreign Name:  Taifun Tempeh, und Tempeh geraeuchert.
Manufacturer’s Name:  Life Food.
Manufacturer’s Address:  Stuehlinger Strasse 9, D-7800 
Freiburg, West Germany.  Phone: 0761/50 61 55.
Date of Introduction:  1987 July.
Ingredients:  Smoked: Organically grown soybeans, tempeh 
starter, smoke.
Wt/Vol., Packaging, Price:  200 gm poly bag. Retails for 
DM 4.50.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1989. Nov. 3.5 by 1.5 inches. Dot matrix printed 
on a white self-adhesive label. Refrigerate at 4ºC or below. 
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Marrese notes that they currently make 20 kg/week of 
tempeh.
 Note: This is the world’s earliest known smoked tempeh.

1918. Moore, Waveney Ann. 1987. Tofu, the food people 
love to hate. Plain tofu is now being dressed for success, 
making appearances in hot dogs, sausages, lasagne and 
frozen desserts. Food Distributors Magazine. July. p. 52, 54, 
56, 58. [1 ref]
• Summary: Largely an interview with Peter Golbitz, based 
on information published in Soya Newsletter. Sales of tofu 
prepared foods totalled about $4-5 million retail. Soymilk 
retail sales grew from $3 million in 1983 to $12 million in 
1985. “From 1983 to 1986 about 80% of the soymilk was 
imported from Japan. The other 20% came from Belgium 
and Hong Kong.” The price was about $18 a gallon, 
expected to fall to $3 a gallon.

1919. Haren, Chuck. 1987. Small, village-scale equipment 
for making soyfoods (Interview). SoyaScan Notes. Aug. 13. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: A company originally named Laredo sells a 
very nice, compact, table-sized unit. He thinks they have sold 
some of their machines in Costa Rica and in perhaps Cuba. 
He has no idea how many machines they have sold in total; 
he hasn’t been in touch with them for about 18 months.
 Note: Roberto H. Moretti, the man who invented the fi rst 
Mechanical Cow, is a rather famous food science professor 
in Brazil.
 Shurtleff: What have been some of your and Plenty’s 
most successful soyfoods projects in the Caribbean?
 Haren: Plenty’s emphasis is on small, village-type 
systems. Transferring technology that will work for 
individuals or small groups in a kitchen or slightly larger 
scale. They have projects on St. Lucia, Dominica, and 
Jamaica. Dominica, which has the 2nd to lowest per capita 
income in the region after Haiti, has an excellent project. 
Chuck has been able to stay there for 3 years, which provides 
continuity, and many other expatriates have also worked 
there. The program is an education program, a “soyfoods 
training center.” The local people develop products and 
some of these products are sold to support the program 
and also to test the marketability of each product. They 
are working in the public education system, teaching in 
an adult education program, and some in the primary 
schools. They do fi eld demonstrations for groups of farmers 
who are starting to grow soybeans. Four years ago they 
started an agriculture program by doing the INTSOY 
variety tests. The chose several varieties that worked well 
and are working to maintain seed strains of those. They 
started in Roseau, the capital city in Dominica, then after 
several years farmers took over the program and formed a 
cooperative as a business. It is a marginal business but it is 
providing all of them with income. They work with people 

who have relatively little education and come from a low 
socioeconomic class. Most of the foods are sold directly 
from a kitchen rather than being distributed. One good 
product is called an Akra, which simulates a product made 
with imported, dried codfi sh. It is a mixture of fl our and 
“tokara”–which is tofu and okara curded together. It uses 
all the pulp when making tofu; no okara is separated out or 
unused. It is whole bean tofu without the okara removed. The 
fi nished product is somewhat like a fried croquette but it is in 
the form of balls. They have also developed smoked tempeh, 
which simulates smoked fi sh. They do a fi sh spread with 
tokara. Its amazing to see the different products these people 
come up with and like.
 In Guyana, when people were experimenting with 
soyfoods in the 1960s and 1970s, they developed tokara. 
Many talented people left during the rough political period 
and became part of CARDI, Caribbean Agriculture Research 
& Development, which is on each of the islands. Plenty is 
presently working with 5 groups in Dominica. Plenty calls 
them “food processing kitchens” and they operate on a small 
commercial basis with about 2-5 people each; they provide 
paying jobs and good food for people.
 The biggest commercial success has been on St. Lucia, 
where they are selling 800 EC a day in Castries.
 Plenty started out in 1983/04 and was receiving only 
a year of funding at a time–mainly from CIDA (Canadian 
International Development Agency). Plenty has to fi nd 1 
dollar of matching funding for every 3 dollars they get from 
CIDA. It has been geared toward education, agriculture, and 
food processing on Dominica, Jamaica, and St. Lucia. Its 
about helping people to become more independent in many 
ways. Plenty’s programs are, of course, all vegetarian. We 
need to develop more small-scale technology that is geared 
to the needs of developing countries. Big projects often 
knock hundreds of people out of work.
 Plenty has an “education center” (called Plenty Soya 
Center) with a tofu and soymilk plant on Dominica. They 
have a small stone grinder obtained from Okita. Stainless-
steel pots and tile bathrooms. Its in a bigger building, 40 x 
60 feet. They teach home processing (for classes), village-
level processing (the most popular), and small industrial 
processing. Programs can range from a few days to 3 months 
in length. About 150 people have participated in programs at 
the Plenty Soya Center on Dominica over the past 3 years. 
In the government adult education program, 200-300 people 
have taken an 8 week course (1 day a week for 2 hours). 
People learn how to make soymilk, tofu, and tempeh at 
home. They Plenty develops recipes with them, and fi nally 
they develop recipes on their own. All the classes have 15-20 
people in them, and a lot of them have to pay. Finances is the 
major problem that prevents people from going on to start 
a business. They are dealing with a lot of very low income 
people. But interest in small commercial companies owned 
by Caribbean people is growing. The programs are still in 
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the infant stage, but Chuck can see the day that soyfoods 
will become important in the Caribbean. Plenty’s work in 
Dominica began in the spring of 1983–say April or May. On 
each island, it started with the INTSOY’s soybean variety 
tests. In the fall of 1983, about October, Plenty did INTSOY 
soybean trials on Jamaica, St. Lucia, and Dominica. At the 
same time they were planting their soybean trials, they began 
to do village soymilk classes in making foods. They would 
hand out ½-lb or 1-lb packets of soybeans and instructions 
to people who showed interest and came forward to talk 
about it–which was considerable. A lot of people have tried 
growing soybeans on a small scale. The challenge is to 
make soybean cultivation more commercially viable for the 
farmers. Making the soybeans into soyfoods for sale helps to 
make the soybean cultivation more viable. In the Caribbean, 
agricultural laborers are paid $1.00 to $1.25 an hour. Plenty 
usually pays a little bit above the going rate.
 Chuck was in Lesotho at the end of 1984. He received 
a letter from a person at Ibadan inviting him to come to 
Nigeria to teach soyfoods. In Zambia, the government 
is publishing a monthly soy agriculture newsletter. One 
of Plenty’s best agriculturists, Darryl Jordan, is now in 
Ethiopia, where he has been for 3 years; he formerly 
worked in Guatemala with Alan Praskin. Darryl got a job 
with the Catholic Relief Services–the offi cial international 
humanitarian agency of the Catholic community in the 
United States–coordinating their big agricultural program in 
Ethiopia.
 The marriage of Farm Foods with Barricini seems to 
have worked out very well. It was a great idea to put those 
two companies together. Farm Foods knows how to make 
the foods and Barricini’s got the money and knows how 
to market them. They haven’t compromised their quality. 
Robert Tepper is doing an excellent job–taking soy ice 
cream mainstream in America. Like Tofutti. Chuck is going 
to Canada after he stops at several other places in the USA. 
Norman Ayerst and the group in Toronto is developing a tofu 
wiener and they have go the price down almost to the price 
of meat wieners.
 INTSOY will be holding a conference next summer on 
soybean processing for developing countries. INTSOY has 
been forced to discontinue their program of teaching farmers 
overseas how to grow soybeans–which end up competing 
with American soybeans.
 There is a lot of politics in the Caribbean too. Jamaica 
had this whole program set up to grow their own soybeans 
because they had a soybean crushing plant which used 
soybeans imported from Mexico and the United States. The 
new prime Minister of Jamaica, Edward Seaga (in offi ce 
from Nov. 1970 to Feb. 1989) has basically shut down the 
agricultural part of the program. “Once you can show people 
a way to support themselves and their families making 
soyfoods or growing soybeans, the idea will spread like 
wildfi re.” That is the crying need in developing countries.

1920. Del Valle M., Amado. 1987. Re: More on Centro de 
Soya–the Plenty Soy Project in Guatemala. Letter to William 
Shurtleff at Soyfoods Center, Aug. 19. 2 p. Typed, with 
signature. [Eng]
• Summary: Dear Mr. Shurtleff: Thank you very much for 
your letter dated August 4, 1987. Your viewpoints have been 
carefully thought over. We appreciate them very much and 
are going to take them into consideration. We don’t want 
to make the same errors that other projects have made... 
Our project is not a company but rather a fully integrated 
development project. At the moment, we receive fi nancial 
support (subsidies) from Plenty Canada and will continue 
to receive them for several more years... Furthermore, the 
ice cream that we choose to donate, the project buys from 
itself at a small profi t margin so as not to lose money... We 
feel that’s necessary to promote and educate the public about 
soyfoods during this stage of our development. We’re doing 
this promotion from a nutritional point of view and we’re 
not just simply giving away products for the sake of it... We 
have donated these paletas (ice cream) to children (mainly 
orphans) and widows in isolated villages or small isolated 
communities where we are also teaching the cultivation of 
soybeans.
 The booklet was published in October 1988.
 “One fi nal note: We successfully cultivated our fi rst 
batches of tempeh recently. We’re pleased to inform you 
that our tempeh turned out wonderful. We’re in the process 
of contacting various restaurants in order to promote this 
amazing food. We’re also considering creating another 
booklet with tempeh recipes adapted to Guatemalan tastes.” 
Address: Centro de Soya, Apartado Postal 118, Solola, San 
Bartolo, Guatemala.

1921. Holt, John. 1987. Soy ice cream in England and 
Michael Cole (Interview). SoyaScan Notes. Aug. 22. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: John Holt was the fi rst to sell soy ice cream 
in England, starting in 1984. The product was probably 
named Sojal? Frozen Non-Dairy Dessert. Michael Cole 
was his salesman, then he left and started his own ice cream 
company.
 Talk with Neil Rabheru of Unisoy. 1991. Sept. 16. The 
last he heard of John Holt, John was a consultant for some 
fi rm in Coventry, but Neil thinks he is no longer there. 
Neil is absolutely certain that Michael Cole has never been 
involved with John Holt. Neil thinks that Michael Cole’s 
fi rst involvement with soyfoods in the UK was with Soya 
Health Foods (Sunrise). Sojal was the fi rst ice cream to 
be sweetened with honey; it is now Haldane Foods brand 
because John’s tofu company was purchased by Brian 
Welsby of Haldane Foods, before it was purchased by British 
Arkady. Address: England.
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1922. Golbitz, Peter. 1987. Isolated soy proteins play 
increasing role in new foods development. Demand for 
healthful foods and highly functional ingredients spurs 
market forward. Soya Newsletter (Bar Harbor, Maine). July/
Aug. p. 1, 10-11.
• Summary: The four major isolate producers today are 
Ralston Purina’s new subsidiary Protein Technologies 
International (St. Louis, Missouri), ADM (Decatur, Illinois), 
Grain Processing Corp. (Muscatine, Iowa), and Gunther 
Products (Galesburg, Illinois; Div. of A.E. Staley Mfg. Co.). 
ADM entered the isolate market when it purchased Central 
Soya’s plant in 1980. GPC has been making isolates since 
the early 1970s. Golbitz describes in detail the process for 
manufacturing soy protein isolates but completely/carefully 
omits reference to the hexane solvent extraction step.
 Note: This is the earliest document seen that mentions 
“Protein Technologies International.” Address: Bar Harbor, 
Maine.

1923. Kauffman, H.E. 1987. Trip report: Zimbabwe, 
Swaziland, Uganda, Zambia, and Nigeria (July 5-24). 
INTSOY, University of Illinois at Urbana-Champaign. 17 p. 
Aug. Unpublished manuscript.
• Summary: An extremely valuable look at current 
developments with soybeans and soyfoods in each of these 
5 countries, where interest is strong and there are many 
new activities. In Zimbabwe a Southern Africa Soybean 
Workshop was held in March 1986. Proceedings should 
be ready soon. In Zambia a Soybean Processing Workshop 
will be held on 12-16 Oct. 1987 and a soyfoods recipe book 
has just been published. In Uganda Africa Basic Foods is 
thriving. In Nigeria a soybean utilization program may be 
started. There is extensive activity with low-cost extrusion 
cookers.
 Concerning Swaziland: The economy is tied very 
closely with that of South Africa which surrounds it on 
three sides. Maize (corn) is the dominant crop and food 
of the country. John Pali is a soybean agronomist with 
the Government of Swaziland. “Interest in soybeans in 
Swaziland began after the return of two participants in the 
1982 INTSOY utilization short course. A survey at that time 
showed that 30 percent of the children under 5 years of age 
in the country were stunted in growth. They began promoting 
the use of soyfoods by the home economics section of the 
Ministry of Agriculture. Eventually the cropping systems 
program of USAID began working with the home economics 
section to promote soybeans in the rural areas. In 1986, Dale 
Allen, a commercial farmer, began growing soybeans. He is 
now investing in an INSTA PRO 600 extruder to become the 
fi rst commercial processor of soybeans. There is a signifi cant 
interest in soy as a food in Swaziland, and a growing poultry 
industry will require increased protein meal...
 “Dale Allen had 20 acres of soybeans this season... Dale 
has ordered a used INSTA PRO 600 through INSTA PRO in 

England.” Address: Director, INTSOY, Univ. of Illinois at 
Urbana-Champaign.

1924. Kingma, Sharyn. 1987. Soya interview: Dr. Ann 
Kennedy: Diet, cancer and soybeans. Soya Newsletter (Bar 
Harbor, Maine). July/Aug. p. 3, 8-9.
• Summary: Discusses Bowman-Birk soybean trypsin 
inhibitors as cancer preventing agents. Funding for the 
research comes entirely from the National Cancer Institute. 
Cancer is highly modifi able by a number of agents that are 
in the diet. Cancer is constantly initiated in cells, but it can 
be suppressed by agents such as the chymotrypsin inhibitory 
activity in the Bowman-Birk inhibitor, a protease inhibitors. 
Walter Troll at New York University is the father of this 
research. But his study used fairly high levels of soy, which 
interfered with the growth of the animals. Address: Kennedy: 
Assoc. Prof. of Radiobiology, Dep. of Cancer Biology, 
Harvard School of Public Health, 665 Huntington Ave., 
Cambridge, Massachusetts.

1925. Product Name:  Chocolate Milk (Soymilk).
Manufacturer’s Name:  Plenty Canada Soya Utilization 
Project.
Manufacturer’s Address:  88A Kotugodella Vidiya (Postal 
Box 95), Kandy, Sri Lanka.
Date of Introduction:  1987 August.
Ingredients:  Soya milk, chocolate powder, sugar, salt.
Wt/Vol., Packaging, Price:  Sold fresh over the counter in a 
small cup at Plenty Canada Soya Food Centre for Rs. 2/-.
How Stored:  Unrefrigerated and perishable.
Nutrition:  3.2–3.4% protein.
New Product–Documentation:  Form fi lled out by Jane 
Gleason. On 23 March 1988 she visited the Plenty Canada 
Soya Food Centre and talked with Mr. H.G. Jayatissa, project 
manager, and Miss Geethanjali Jayasena, soya technician.
 The eleven products sold at this location were developed 
either by Plenty Canada or the Soya Foods Research Centre 
(SFRC) at Gannoruwa. In addition to these products, Plenty 
also sells products made by the SFRC, by Kundasale Cereal 
Factory, by Jane Soya Products, by C. Siriwardene, and by 
Kusuma Godalidde, plus soya beans (whole and split).
 Since opening offi cially in September 1987, sales 
have increased by 30% a month. Commercial dried tempeh 
production is scheduled for May 1988 by a producer in 
collaboration with Plenty. Plans are underway for a Colombo 
Soya Food Centre and production facility as well as island-
wide promotion of soya foods, and various activities to 
support small and medium scale soya food entrepreneurs. 
The soya promotion project will continue for a minimum 
of 4 years. Enquiries should be made to Ian Taylor, project 
director, Plenty, Box 95, Kandy, or the Plenty Canada head 
offi ce at RR#3, Lanark, Ontario, K0G 1K0, Canada.
 The company uses about 500 kg/month of soybeans 
(purchased from sellers / boutiques in Kandy for Rs. 9-9/50 
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per kg), 375 kg/month of soy fl our (purchased from SFRC at 
Gannoruwa for Rs. 12/kg or from Kundasale for Rs. 18/kg), 
and 108 kg/month of soy fl akes (purchased from Kundasale 
Cereal Factory for Rs. 22/kg). Consumers buy the products 
above all for their nutritional value, but also for good taste 
and economy.

1926. Product Name:  Fresh Tofu.
Manufacturer’s Name:  Plenty Canada Soya Utilization 
Project.
Manufacturer’s Address:  88A Kotugodella Vidiya (Postal 
Box 95), Kandy, Sri Lanka.
Date of Introduction:  1987 August.
Ingredients:  Soya milk, magnesium sulphate.
Wt/Vol., Packaging, Price:  200 gm plastic bag. Retails for 
Rs. 3/-.
How Stored:  Unrefrigerated and perishable.
Nutrition:  8% protein.
New Product–Documentation:  Form fi lled out by Jane 
Gleason. On 23 March 1988 she visited the Plenty Canada 
Soya Food Centre. For details see Chocolate Milk (Aug. 
1987).

1927. Product Name:  Ice Cream [Chocolate, Banana, 
Pineapple].
Manufacturer’s Name:  Plenty Canada Soya Utilization 
Project.
Manufacturer’s Address:  88A Kotugodella Vidiya (Postal 
Box 95), Kandy, Sri Lanka.
Date of Introduction:  1987 August.
Ingredients:  Soya milk, corn oil, sugar, vanilla, salt. Plus 
chocolate powder, or fresh pineapple and pineapple essence, 
or fresh bananas.
Wt/Vol., Packaging, Price:  Sold in plastic tubs to eat in or 
take out. Rs. 4/- each.
New Product–Documentation:  Form fi lled out by Jane 
Gleason. On 23 March 1988 she visited the Plenty Canada 
Soya Food Centre. For details see Chocolate Milk (Aug. 
1987).

1928. Product Name:  Cutlets (Made with Okara).
Manufacturer’s Name:  Plenty Canada Soya Utilization 
Project.
Manufacturer’s Address:  88A Kotugodella Vidiya (Postal 
Box 95), Kandy, Sri Lanka.
Date of Introduction:  1987 August.
Ingredients:  Potatoes, soya milk residue [okara], onions, 
chilies, spices, salt, biscuit powder.
Wt/Vol., Packaging, Price:  Each oval ball, 1 inch in 
diameter, retails for Rs. 1/5.
New Product–Documentation:  Form fi lled out by Jane 
Gleason. On 23 March 1988 she visited the Plenty Canada 
Soya Food Centre. For details see Chocolate Milk (Aug. 
1987). Adapted from a local recipe for a deep-fried food.

1929. Product Name:  Accras (A Small, Deep-Fried 
Meatless Okara Burger).
Manufacturer’s Name:  Plenty Canada Soya Utilization 
Project.
Manufacturer’s Address:  88A Kotugodella Vidiya (Postal 
Box 95), Kandy, Sri Lanka.
Date of Introduction:  1987 August.
Ingredients:  Soya milk residue, carrots, leeks, spices, curry 
leaves, white wheat fl our.
Wt/Vol., Packaging, Price:  Each patty, 2 inches in 
diameter, sells for Rs. 1/50.
New Product–Documentation:  Form fi lled out by Jane 
Gleason. On 23 March 1988 she visited the Plenty Canada 
Soya Food Centre. For details see Chocolate Milk (Aug. 
1987). Adapted from a local recipe for a deep-fried food.

1930. Shurtleff, William; Aoyagi, Akiko. comps. 1987. 
Bibliography of soy sauce, shoyu and tamari: 535 A.D. to 
the 1980s. 1775 references in chronological order, partially 
annotated with index. Lafayette, California: Soyfoods 
Center. 155 p. Aug. Index. 28 cm. [1775 ref]
• Summary: The most comprehensive bibliography on this 
subject. Note: This is the earliest bibliography seen (Jan. 
2019) published by Soyfoods Center. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
415-283-2991.

1931. Soya Newsletter (Bar Harbor, Maine). 1987. Soyatech 
readies fi rst soyfoods industry report. July/Aug. p. 5.
• Summary: Soymilk and Tofu Products: 1986-1987 Market 
Report is scheduled for publication in the fall of 1987. It will 
cost $795, or $695 if ordered before 30 Sept. 1987. Note: 
This report was never published. Only one prepaid order was 
received and the Golbitz family was about to have a baby.

1932. SoyaScan Notes. 1987. New Trend: Soyfoods 
manufacturers become distributors and/or brokers of many 
other products (Overview). Aug. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: Appropriate Foods seems to have started this 
concept, distributing other companies’ non-competing 
products in February 1982, continuing until the present. 
Quong Hop began its Soy Deli concept in May 1983; it 
included soyfoods made by other companies. Sonoma 
Specialty Foods started distributing other companies’ 
soyfoods in August 1985. Soy Power does the same thing. 
In some cases (not including Quong Hop), the manufacturer 
and the distributor keep separate books. Wildwood Natural 
Foods then took the same route.

1933. Shurtleff, William. 1987. History of Appropriate Foods 
Inc. and The Soy Source. Lafayette, California: Soyfoods 
Center. 3 p. Unpublished manuscript, based on a interviews 
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with Robert Werz, Sept. 9.
• Summary: “Appropriate Foods was founded by Robert 
Werz in the fall of 1980 as a tempeh manufacturer. Born on 
29 Dec. 1952, he had been a vegetarian since about 1970. 
Quite early he developed an affi nity for soyfoods. He had 
been enjoying tofu since the early 1970s, when it was only 
available from Chinatown. He fi rst heard about tempeh in 
1975 from a friend in California, then fi rst tasted it in about 
1977. In 1979 he began to make tempeh part time at home 
in Sea Cliff, New York, for himself and a few friends while 
working as a carpenter and a boat builder. He also sold some 
of this tempeh to one store, Rising Tide, as a test market.
 “In 1980 Werz decided to try making tempeh as a part 
time business. So in October 1980 he founded Appropriate 
Foods, Inc. He rented a small kitchen (down 2 long fl ights 
of stairs in the Bayside Jewish Center) from a friend who 
was a kosher caterer in Bayside, New York. Commercial 
production of Tempeh Brothers Tempeh started there in Nov. 
1980. When Werz fi rst made tempeh at home and at the 
temple, he had a partner, David Sibek; friends called them 
“tempeh brothers.” Hence the product name. The only other 
tempeh sold in the area was that made by The Tempeh Works 
in Greenfi eld, Massachusetts.
 “In the spring of 1981 Werz and Sibek decided to make 
tempeh a full-time business. They were distributing their 
products to about 10 health food stores and making about 
20 pounds of tempeh each batch, 200 pounds a week. So 
they rented an old meal packing plant, complete with tile 
walls and fl oor drains, at 137 New Hyde Park Rd., Franklin 
Square, Long Island, New York.
 In Feb. 1982 tempeh production started at the new 
location, and soon the company had two small distributors 
in New York. But now there were 12 tempeh brands on the 
market. In about June the distributors dropped ‘Appropriate 
Foods’ products. So they built an insulated box in the back 
of a pickup truck and began to deliver their own products. 
From this painful experience Werz learned a key lesson: “In 
the food business, distribution is everything.” If a company 
does not have control over the distribution of its products, it 
is extremely vulnerable.
 Werz and Sibek quickly realized that they had to expand 
their product line, so in June 1982 they started making three 
new products: (1) Tempeh Brothers brand Soyfurters, a cake 
of tempeh sliced lengthwise into 4 sticks, marinated, and 
seasoned with liquid smoke, to sort of resemble hot dogs; 
(2) No Cow brand Soymilk (the soybeans were ground in 
a motor-driven Corona mill) in plain, cinnamon-honey, 
and carob-honey fl avors; and (3) Tempeh Brothers brand 
Tempehburgers.
 In the summer of 1982 the company added Tempeh 
Brothers brand Super Tempeh and Soy-Rice-Sesame 
Tempeh, and dropped the Soyfurters. Dave Sibek left in early 
1983.”
 “In Feb. 1984 Werz and a partner, Shelley Martin, 

started a second business, The Soy Source, to allow 
Appropriate Foods to start selling their products, under The 
Soy Source Brand, to supermarkets. Their fi rst products were 
shoyu (Japanese-style soy sauce) and tamari (wheat-free soy 
sauce). The fi rst new tofu product in the new line (launched 
in Feb. 1985) was Perfect Pasta brand Tofu Tortellini 
(frozen). The tofu was purchased from Nasoya and the 
product made by the pasta maker. In Sept. 1985 Vegetarian 
Gourmet Traditional Pot Pie with Tempeh and Tofu Quiche, 
both frozen, were added to the new line.”
 “On 1 Dec. 1986 Appropriate Foods completed its move 
to a larger building in the East Brooklyn Industrial Park at 
292 Liberty Ave., Brooklyn, New York. Production began 
there in March 1987. In mid-March four new tempehs were 
launched as gourmet items, with silver and gold labels, 
under the Emperor’s Best Brand: Garbanzo Tempeh (with 
no soy), Soy & Amaranth Tempeh, Rye-Caraway-Soy 
Tempeh, and Brown Rice Tempeh (with no soy). A nice 
article in the New York Times (24 June 1987) noted: “Today, 
with six employees, the company produces about 10,000 
pounds of tempeh a month. About half is sold to health food 
distributors and the rest is delivered to about a hundred stores 
and restaurants in the metropolitan area.
 “As of September 1987 products made under the 
Appropriate Foods brand include Soy Tempeh, Super 
Tempeh, Soy-Rice-Sesame Tempeh, Tempeh Burgers, 
Soymilk, and Tofu Salads. Garbanzo Tempeh and Amaranth 
Tempeh are sold under the Soy Source gourmet brand. Soy 
Source is still an independent company with its own books. 
The distribution arm of the company, called Appropriate 
Foods Distributing, is trying to broaden its line. The future 
seems to lie in ‘crossover products,’ sold in supermarkets.”
 The company is now one of America’s largest tempeh 
manufacturers. They have developed many innovative 
tempeh and tofu second generation products. Address: 
Lafayette, California.

1934. Praskin, Laurie. 1987. Plenty, The Farm, and the 
Guatemala Soy Dairy (Interview). SoyaScan Notes. Sept. 12. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: All the money for the Soy Dairy part of 
the Guatemala Project came from CIDA (the Canadian 
International Development Agency) through Plenty Canada. 
In those days Plenty USA and Plenty Canada were not seen 
as different. The volunteers were all from Plenty USA. The 
division between the two Plenty organizations started in 
1982 after the Fri boat incident (Stephen’s Hippie Navy) 
and Caribbean venture. Plenty Canada had to answer for 
everything that was done, and take responsibility for how 
their funds were spent. CIDA wants to give its money to 
Canadian groups and keep control in Canada. The Fri was a 
bad promotional idea. Now relations between Plenty Canada 
and USA are good again. Plenty USA will eventually be 
centered in Oakland (Peter Schweitzer). Plenty Canada has 
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a multi million dollar a year budget; Plenty USA’s budget 
is about $200,000. Address: 17969 Oak Dr., Los Gatos, 
California 95030.

1935. Rahman, Majeedah. 1987. The Belize soyfoods and 
nutrition education project (Interview). SoyaScan Notes. 
Sept. 13. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Majeedah got interested in nutrition in about 
1969, when she started working with the Breakfast for 
Children Program run by the Black Panthers in Oakland. She 
then went to work for a community program called Akbar 
that fed breakfast, lunch, and dinner to 350 children.
 Majeedah, who started the project, was fi rst introduced 
to soyfoods in about 1970 by two black American twins, 
who had become Rastafarians. They were making and selling 
tofu burgers and tofu enchiladas in the San Francisco Bay 
area, mainly at fl ea markets. They went to Belize and made a 
little soymilk and soynuts for children at one of the primary 
schools. To start their program, they received a little fi nancial 
help from REACH, an organization in Stancreek, south of 
Belmopan, Belize.
 During the 1970s Majeedah became a Black Muslim. 
Elijah Muhammad believed that his followers should not 
eat soybeans because they were fi t only for animals. That 
has changed recently. “Your Black Muslim Bakery” on 
San Pablo Ave. in Oakland now makes tofu burgers at its 
restaurant and bakery. In 1980 Majeedah transferred to 
U.C. Berkeley from College of Alameda and studied health 
and law, focusing on how law affected health. She got an 
undergraduate degree in social science and law. In 1981 
she started an MPH program and also started to work at the 
U.C. Cooperative Extension, Expanded Food and Nutrition, 
Education Program.
 In 1985 Majeedah attended the Women’s Conference 
in Kenya. Right after that, in December 1985, she went to 
Belize (formerly British Honduras) to show some fi lms. 
While there, because she was interested in nutrition, she 
noticed defi ciencies of protein and vitamin A. She returned 
in January 1986, paying her own way, to study the nutritional 
situation further. She fell in love with the country, the 
blend of ethnic groups, the lovely scenery. She had been a 
vegetarian for about 15 years (partly because she is a Muslim 
and doesn’t eat pork) and began using soyfoods about 8 
years ago. So she noticed that a few farmers were growing 
soybeans for animal feed. She met with the minister of 
health, the nutritionist, and got permission to do some further 
studies at the hospital. In February 1987, after 8 trips to 
Belize, the project mentioned above was fi nally approved by 
the Belize government.
 The project, which will run from June 1986 to June 
1987, has 3 components: 1. Nutrition education, the most 
important, directed at the general public and health centers. 
Will train 1 person from each of 7 districts to be a nutrition 

education assistant. They will train others. 2. Get young 
farmers to form a cooperative and grow soybeans on the 
25 acres of land. There is a trend away from farming in 
Belize. Presently (she thinks) all of Belize’s soybeans are 
grown domestically; none are imported. The Mennonites in 
Belize grow most of the soybeans. They came from the U.S. 
(during the Civil War) and from Germany, and they own 
a lot of farm land. 3. A breakfast and lunch program from 
some schools in Belmopan, the capital. They are renting a 
3-bedroom house in Belmopan and they have turned it into a 
nutrition education center plus a soy dairy to make soymilk 
for two schools, 2 times a week. They hope the Minister of 
Education will expand the program. The soymilk will be 
served to kids at school as a snack. Address: Project Director 
(nutritionist), 526 44th St., Oakland, California 94609.

1936. Kauffman, Harold. 1987. Recent developments at 
INTSOY (Interview). SoyaScan Notes. Sept. 14. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: In July Dr. Kauffman visited 5 African 
countries. He will send Soyfoods Center his trip report. 
There is lots of activity with and interest in soyfoods, 
including extrusion cooking. INTSOY will hold a workshop 
on soyfoods in Zambia this October. They are discussing 
with USAID the establishment of a Soybean Utilization 
Network for Africa. Karl Weingartner’s future at IITA is 
uncertain but he may get funding from AID. IITA’s director 
would like to see the soy project there continue. Africa Basic 
Foods’ sales have increased 500% this last year, including 
sales into Kenya. Dr. Harrison is back in Washington, DC. 
Rob Wynstra started as editor of the INTSOY Newsletter on 
21 Feb. 1986. Address: Director, INTSOY, Univ. of Illinois: 
113 Mumford Hall, 1301 W. Gregory Dr., Urbana, IL 61801. 
Phone: 217-333-6422.

1937. Schweitzer, Peter. 1987. Plenty USA (Interview). 
SoyaScan Notes. Sept. 23. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: Their budget is about $250,000 a year. Half is 
from grants for projects, and half is from memberships for 
operating expenses. The staff is paid, the volunteers get a 
subsistence allowance. There were 1,300 people living on 
the Tennessee Farm in 1978, but only about 200 now. Thus 
Plenty USA is moving its headquarters from Tennessee 
to Oakland. He has been there for about 2 years. Address: 
Executive Director, Plenty USA, 610 16th St., Suite 521, 
Oakland, California 94612.

1938. Product Name:  [Tempeh].
Foreign Name:  Tempi.
Manufacturer’s Name:  Centro de Soya, Soy Dairy.
Manufacturer’s Address:  Barrio San Bartolo, Molino 
Belen, Solola, Guatemala; Apartado Postal 118, 07091 
Solola.



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   797

© Copyright Soyinfo Center 2019

Date of Introduction:  1987 September.
Ingredients:  Soybeans, water, vinegar, Rhizopus culture.
Wt/Vol., Packaging, Price:  Packaged in 1 and 2 lb. plastic 
bags (doubled). Retails for Q. 2.50 per lb.
How Stored:  Blanched and frozen.
New Product–Documentation:  Interview with Laurie 
Praskin. 1987. Nov. 30. Tempeh was introduced in 1987 
and is made by Amado and his partner, Felipe. Letter from 
Amado del Valle. 1988. March 16. The product is called 
“tempi” (mis-pronunciation through The Farm infl uence). 
100 lb have been made to date. “Production has been stopped 
momentarily, but at the beginning of April it will start again 
as we will then have an adequate amount of spores and the 
necessary equipment. We have insistent orders from various 
restaurants.”
 Note: Plenty International (Jan. 1994) notes that this 
company is now named Alimentos San Bartolo, located at 
Apartado Postal 118, Solola, San Bartolo, Guatemala. Phone: 
502-514896.

1939. Klein, Barbara P. 1987. Soybeans in the human diet. 
Illinois Research (Illinois Agric. Exp. Station, Urbana) 
29(2/3):19. Summer/Fall.
• Summary: “Although in many parts of the world soybeans 
are eaten directly as food, in the United States only 3 to 5 
percent of the soybeans produced are used for this purpose. 
Soybeans are primarily consumed as oil, margarines, and 
shortenings; another substantial portion is used in infant 
formulas.
 “Soy fl ours, concentrates, and isolates and other soy 
products are important functional ingredients in diverse 
foods, including processed meats, cereal products, snacks, 
salad dressings, whipped toppings, and frozen desserts.”
 “Home use of soybeans and whole soybean foods 
is increasing because of the ready availability in most 
supermarkets of tofu (soybean curd); soy sprouts; tempeh, 
miso, yogurt, and other fermented soy products; as well 
as frozen entrees and desserts containing tofu. Frozen 
green soybeans can be processed at home and may soon 
be available commercially. Recipes for whole soybeans 
developed at the University of Illinois can be obtained from 
the Cooperative Extension Service.”
 A numbered photo shows many of the “tasty, nutritional 
foods” described in the article. Address: Prof. of foods and 
nutritional sciences, Univ. of Illinois, Urbana, IL 61801.

1940. Perez, Oswaldo. 1987. El miso o pasta anejada de soya 
[Miso or aged soybean paste: The soybean in human foods]. 
La Era Agricola (Merida, Venezuela) No. 2 & 3. Sept. p. 17. 
[Spa]
• Summary: Miso is one of Japan’s three main soyfoods. 
Discusses its use and nutritional value. Address: Granja 
Tierra Nueva, Aldea San Luis, La Azulita, C.P. 5102, Estado 
Merida, Venezuela.

1941. Plenty Bulletin (Summertown, Tennessee). 1987. 
Business school grads help build soy dairy in the Caribbean. 
3(3):1-4. Sept.
• Summary: A food processing kitchen and soy cafe was 
constructed on the northeast coast of Dominica on the Carib 
Indian Reserve by locals with help from 8 MBA volunteers 
from the Wharton School of Business [at the Univ. of 
Pennsylvania in Philadelphia]. Carib farmers are now selling 
soybeans to the Plenty Soy Center in Roseau, Dominica’s 
capital. Each week the Center produces 100 lb of tofu, 25 lb 
of soysage, 20 lb of tempeh, 30-50 gallons of soy ice cream, 
and 30-40 gallons of soymilk. Most of these soyfoods are 
sold through two co-ops that are managed by Plenty-trained 
Dominican staffs: the Ebeneezer Women’s Co-op in Marigot 
and the Kairi Soy Co-op on the outskirts of Roseau.
 At the Soy Development Center in Roseau, Plenty 
Canada offers 2 six-week classes each year in home, village, 
or small industrial scale soyfoods processing. The staff also 
conducts two 16-hour training courses on other parts of the 
island mainly for home preparation of soyfoods. Fifteen 
farmers are growing ¼ acre each of soybeans. In Jamaica, 
Country Farmhouse Lifeline, a soyfoods production center in 
Kingston, makes 150 lb/week of tofu.

1942. Product Name:  Fresh Tempeh.
Manufacturer’s Name:  Plenty Canada Soya Utilization 
Project.
Manufacturer’s Address:  88A Kotugodella Vidiya (Postal 
Box 95), Kandy, Sri Lanka.
Date of Introduction:  1987 September.
Ingredients:  Split soybeans, tempeh culture.
Wt/Vol., Packaging, Price:  300 gm plastic bag retails for 
Rs. 4/50.
Nutrition:  19% protein.
New Product–Documentation:  Form fi lled out by Jane 
Gleason. On 23 March 1988 she visited the Plenty Canada 
Soya Food Centre. For details see Chocolate Milk (Aug. 
1987).

1943. Product Name:  Tofu Roti (Tofu & Vegetable Filling 
Rolled in a Chapati).
Manufacturer’s Name:  Plenty Canada Soya Utilization 
Project.
Manufacturer’s Address:  88A Kotugodella Vidiya (Postal 
Box 95), Kandy, Sri Lanka.
Date of Introduction:  1987 September.
Ingredients:  Roti (Chapati): White wheat fl our (3/4), soya 
fl our (1/4), vegetable oil, salt. Filling: Potatoes, tofu, onions, 
chilies, spices, curry leaves.
Wt/Vol., Packaging, Price:  Each roll, 12 inches long, 
retails for Rs. 4/-.
New Product–Documentation:  Form fi lled out by Jane 
Gleason. On 23 March 1988 she visited the Plenty Canada 
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Soya Food Centre. For details see Chocolate Milk (Aug. 
1987). Adapted from a local recipe.

1944. Product Name:  Wattalappan (Soymilk Pudding).
Manufacturer’s Name:  Plenty Canada Soya Utilization 
Project.
Manufacturer’s Address:  88A Kotugodella Vidiya (Postal 
Box 95), Kandy, Sri Lanka.
Date of Introduction:  1987 September.
Ingredients:  Soya milk, jaggeri (unrefi ned sugar), vanilla, 
eggs, salt, spices.
Wt/Vol., Packaging, Price:  Served in a small cup. Retails 
for Rs. 4/-.
New Product–Documentation:  Form fi lled out by Jane 
Gleason. On 23 March 1988 she visited the Plenty Canada 
Soya Food Centre. For details see Chocolate Milk (Aug. 
1987). Adapted from a local recipe.

1945. Shurtleff, William. 1987. The transformation of 
soymilk (Overview). SoyaScan Notes. Oct. 20. Compiled by 
William Shurtleff of Soyinfo Center.
• Summary: Soymilk is a traditional Asian low-tech soyfood 
/ soy beverage that was transformed during the period 1966-
86 into a modern high-tech dairy alternative.
 The key scientifi c breakthroughs (boiling water grind) 
were made in the USA at Cornell University [New York], 
but applied in Japan. The key packaging breakthrough was 
made by Tetra Pak. Address: Soyfoods Center, Lafayette, 
California 94549.

1946. Lindner, Anders. 1987. The world soymilk market and 
Soya Technology Systems (STS) (Interview). Conducted 
by William Shurtleff of Soyfoods Center, Oct. 21. 7 p. 
transcript.
• Summary: “On 21 Oct. 1987 Anders Lindner, on a trip of 
the USA, visited the Soyfoods Center (SC). The following 
interview was conducted by William Shurtleff.
 “SC: STS started fi ve years ago, and in that time you 
have traveled the world, visiting every potential customer, 
and sold four soymilk plants. What major changes or trends 
have you seen in the world soymilk market during that time?
 “STS: You must look at one region at a time. In the 
United States there is defi nitely an increased interest in and 
awareness of soymilk. Soyfoods are relatively well known. 
In Europe there has been a big increase in the number of 
enquiries about soymilk from all countries. The number of 
larger companies that have contacted us has also increased.
 “Africa is still a dark continent as far as soymilk goes, 
with the possible exception of Nigeria, where we have a 
number of quotations pending, awaiting approval for foreign 
currency. This could take time.
 “Looking at Asia, in India there was almost a frenzy of 
interest several years ago and we still get enquiries every 
week. The government gave permission to build many 

new soybean crushing plants. Soybean production is now 
over a million tons, and it is still not enough. So the price 
of soybeans is rising, which raises soymilk prices. But I’m 
not as optimistic about the future of soymilk in India today 
as I was 6 months ago. India’s fi rst major soymilk plant, 
established by the Noble Soya House group in Bhopal, has 
not been as successful as everyone had hoped it would be. 
Two of India’s best known companies, the Great Eastern 
Shipping Company (also called the Bhiwandiwalla Group) 
and Godrej, backed the new company, which greatly 
bolstered public confi dence in the project. Each owned 
24% of the private limited company and the rest was 
publicly owned. Great Eastern provided fi nancing and put 
a number of their very best people in the top management 
positions. Godrej, which is the marketing company in 
India par excellence, provided distribution and marketing. 
They specialize in soaps. Alfa-Laval supplied the plant and 
Kibun sold their technology know how. Production began 
in January 1987 and it had all the signs of being a very, very 
good project. Their soymilk, named Noble House Great 
Shake, comes in four fl avors (chocolate, strawberry, mango, 
and American ice cream fl avor, basically a vanilla) in 200 ml 
Tetra Brik cartons. I have heard it said that the products were 
not well formulated, the timing was poor, the prices were too 
high, and the products were marketed as a clearly Western-
style or foreign product. The project got lots of big media 
publicity, but much of it was not favorable, we are sorry to 
say. Today the plant runs only about 2 hours a day.
 “We have sold a plant to Amrit Soya and Protein Foods 
Ltd., owned by the Amrit Company, an old company. They 
are in Ghaziabad, Uttar Pradesh, on the outskirts of New 
Delhi and are expected to start production in mid-1988. This 
will be India’s largest soymilk plant with a capacity of 6,000 
liters/hour.
 “Back to Asia, when we established STS we located 
ourselves in Southeast Asia, thinking that with the large 
consumption of soybean drinks there it would be quite 
simple to sell plants to make soybean milk as well. But that 
has not been the case. I fi nd the food processing companies 
there extremely conservative. Our strategy now is to show 
the companies in East Asia that our concept works in the 
USA and Europe.
 “China has been a disappointment. They seemed to be 
more interested in soymilk plants a few years ago.
 “So generally speaking, the climate has gotten better, 
especially in Europe and the United States.
 “SC: Has your strategy or basic approach for selling 
STS soymilk plants changed during this period?
 “STS: Yes, it is changing now. We are expanding our 
product range by offering processes for other soymilk-based 
foods. Formerly we thought of ourselves as selling primarily 
liquid soymilk. Now we are offering process lines for tofu, 
ice cream, dressings, dips, spreads and other dairy analogs, 
plus what we call ‘semi-products.’ These are non-consumer, 
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industrial food type products such as concentrated soymilk 
or curds for use as ingredients by food processors. We are 
investing in R&D on these. I think we will fi nd new uses for 
our soymilk base, including new ways of making traditional 
products, dairy analogs, powdered products, and truly new 
products.
 “SC: Have you made any major technological 
developments?
 “STS: Yes. we are now offering an ultrafi ltration 
system as part of our soymilk system. This is an 
important technological innovation. It allows you to 
concentrate soymilk by removing water without adding 
heat (thus preserving the good fl avor of the product) or 
to remove certain components from the soymilk, such 
as oligosaccharides or perhaps trypsin inhibitors or 
lipoxygenase enzymes, using membranes. More important, 
it can help in automating tofu production. The soymilk base 
goes into the ultrafi ltration plant, where it is concentrated. 
Coagulant is injected into the line and mixed. Rectangular 
cakes of tofu are chopped off as they come out the exit 
end. Luke Lukoskie at Island Spring has been a pioneer 
in developing these processes using a pilot plant, with an 
ultrafi ltration unit, that we loaned him. This technology 
seems to have a very promising future for processing 
soymilk in the West, and for making soya panir (fresh curds) 
in India. There is not enough cow’s milk in India to go 
around, and most of it is sold in the cities. I think soya panir 
will undersell dairy panir in India.
 “SC: Which company do you feel is your strongest 
competitor?
 “STS: Our main competitor everywhere is Alfa-Laval. 
After that, but much less, some of the Japanese companies 
such as Marusan-Seikensha and Mitsubishi. Given that we 
had just installed the largest soymilk plant in the Western 
world for De-Vau-Ge in Germany, I was surprised to note 
that Eden Foods in America chose Marusan-Seikensha 
without ever contacting us at all. Marusan seems to have 
only one English speaking person in the entire company, Mr. 
Tominaga. Mitsubishi competed with us selling systems in 
India and Nepal. Takai never seems to be in competition with 
us. Vandemoortele is no longer supplying systems, though 
the huge plant they built in Ambatolampy, Madagascar 
(35 million liters/year capacity) is still in operation. The 
company, Lalasoa SA (Societe Anonym) is run by a woman 
named Regina.
 “SC: Could you tell us a little about the four plants that 
you have sold?
 “STS: Our biggest and most successful plant was sold 
to De-Vau-Ge, a Seventh-day Adventist food company 
in Lueneburg (near Hamburg), Germany. They started 
production in August 1985 and make Granose and Granovita 
brands soymilk, sold mainly in the UK and West Germany, 
but also in Scandinavia and France. The plant is running 
at full capacity, which is 3,000 liters per hour of soymilk 

base (4.7% protein). This is 4,000 liters per hour of fi nished 
soymilk (3.5% protein), or 50,000 liters a day. They currently 
only make two products. Labels for the UK market read 
Granose Soya Milk (4 fl avors) and Granose Soya Dessert (3 
fl avors of custard puddings gelled with natural carrageenan, 
a seaweed extract). Both products are packed in half liter or 
liter aseptic Tetra Brik cartons. The plant is doing very well, 
selling all it can make. This is the only one of the four that 
has started operation. we have also sold a plant to Island 
Spring (Vashon, Washington), which may be the next to 
start production. The capacity is also 3,000 liters/hour of 
soymilk base. Amrit in India should be in production by mid-
1988. Their plant has the same basic capacity as the plant in 
Germany, but since their soymilk will contain only 2.25% 
protein, the actual output will be 6,000 liters per hour which 
is larger than Germany. They will make both beverages 
and foods, mainly a panir type cheese. The beverages will 
contain Indian fl avorings.” (Continued). Address: STS, 
Singapore.

1947. Kingma, Sharyn. 1987. Soya Newsletter paid 
circulation tops 900 in 20 countries (Interview). SoyaScan 
Notes. Oct. 22. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: At $96/year subscription, this is annual income 
of over $86,400. Foreign subscriptions are 15% of the total. 
Projected renewals are 97%. Address: Soyatech, Bar Harbor, 
Maine.

1948. Schecter, Andy. 1987. Early history of Northern Soy 
(Interview). SoyaScan Notes. Oct. 26. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: The Zen Center kitchen at Rochester, New York 
used to import tofu from Toronto [in Ontario, Canada]. Then 
in about 1975 Jay Thompson, who worked in the kitchen, 
saw an article by William Shurtleff in Mother Earth News 
offering a free chapter from a book in progress describing 
how to make tofu. When the chapter arrived, the kitchen 
crew started making tofu in the Zen Center kitchen. The tofu 
makers were Jay Thompson, Martha (last name unknown), 
Greg Weaver, Greg Mello, and Andy Schecter. They would 
make about 20 pounds of tofu once or twice a week.
 After 3-4 months they moved the operation in the 
basement of the Zen Center, where it was more effi cient. 
Again they made about 20 pounds of tofu a batch, at least 
once a week and during sesshins [sic] as often as 2-3 times a 
week. All of the tofu was consumed within Zen Center. None 
was sold commercially.
 Then in late 1976 Greg Mello and Greg Weaver started 
talking about starting a commercial business independent of 
Zen Center and outside of it. They took their tofu to Oriental 
food stores and the owners showed interest. So they bought 
a large stainless steel cooking pot and other utensils. But 
in late 1976 there were some arguments, so Greg Weaver 
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suggested that Greg Mello do it alone. So they parted.
 At that point Andy Schecter was planning on leaving 
the Zen Center staff. He got together with Greg Mello and 
they found a 900 square foot space at 277 North Goodman 
Street in Rochester. In January 1977 they established the 
company called The Tofu Shop and began construction of the 
plant. They bought an oil-fi red boiler, built a platform for the 
cooking pot, built presses, curding barrels, etc. In May 1977 
production began. Their fi rst product was tofu, followed 
shortly by a generic (unbranded, unlabeled) soymilk in plain 
and carob-honey fl avors, put up in quart canning jars.
 In late 1977 Greg Mello decided to leave. So in January 
1978 Andy brought in Greg Weaver. In mid-1978 Weaver 
and Schecter realized that tofu sales were slow since most 
people did not know what it was or what to do with it. So 
they decided to open a soy deli to introduce prepared tofu 
dishes to the public. Weaver took charge of the deli, which 
opened in November 1978 under the name “The Tofu Shop” 
at 686 Monroe Ave. The startup costs were about $20,000. 
Since the manufacturing branch of the partnership was now 
without a name, they decided to call it Northern Soy. And 
since Schecter felt that he would need more managerial help 
in running Northern Soy, he brought a third partner, Norman 
Holland, in around November 1978.
 The three partners all owning two businesses didn’t 
get along very well, so they decided to separate the two 
businesses. Weaver would own the deli as an independent 
business, while Schecter and Holland would own Northern 
Soy. Since the name The Tofu Shop legally belonged to 
Northern Soy, Weaver was asked to fi nd another name. After 
briefl y trying “The Tofu Gardens,” he settled on “The Lotus 
Cafe.” This deli, the fi fth soy deli to open in America, was 
a pioneer in developing delicious tofu and tempeh recipes 
and marketing them in an attractive way. Featured in a cover 
story in the fi rst issue of Soycraft (later Soyfoods) magazine 
(summer 1979), it offered both sit-down (20 seats) and take-
out service, featuring hot vegetarian lunches and dinners. 
By 1982 it was the largest soy deli in America in terms of 
average weekly sales ($4,800) and maximum weekly sales 
($6,500). Names of 30 of its most popular tofu and tempeh 
recipes are given in the books Tofu & Soymilk Production 
(1979) and Report on Soyfoods Delis, Cafes & Restaurants, 
both by Shurtleff and Aoyagi.
 Tempeh production was started [in about Nov. 1977] 
by Earl Lepper in his home. Then at some point in 1979 or 
1980 he moved the operation into a corner of The Tofu Shop. 
Eventually he decided to sell his tiny business to The Tofu 
Shop so he could move to California.
 The Lotus Cafe closed in August of 1984 or 1985, 
in debt and after Weaver’s unsuccessful attempt to sell it. 
Weaver went to work for a computer literacy fi rm. All 3 are 
still bachelors. Address: 30 Somerton St., Rochester, New 
York.

1949. Rose, Richard. 1987. Re: Personal observations on 
soyfoods at Natural Foods Expo in Philadelphia. Letter to 
William Shurtleff at Soyfoods Center, Oct. 28. 1 p. Typed, 
with signature on letterhead.
• Summary: Show trends: Many new companies introducing 
many new soyfoods, some very high quality in concept and 
execution. Established soy companies now entering such 
as Miller Farms and Witte / White Wonder. The Soyfoods 
Pavilion seemed to have less both space and be more spread 
out. The only Legume product at the show was the tofu 
chocolate bar (will the Barat Bar save Legume?). Tomsun 
Foods did not have a booth. Ice Bean was the only soy 
frozen dessert there. A proliferation of soy cheeses, aseptic 
soymilks, glass-packed spreads, meat analogs. Nasoya will 
be making Simply Natural’s tofu/miso spread for them; 
it has just been patented. Simply Natural’s tofu cheese is 
now called Soyalite, and their pasta is Pasta Lite. Little-
seen regional companies were there, including Michele’s 
and Northern Soy. Paul Obis adds: Many at the show were 
lamenting the apparent failure of Jofu. They have spent all 
their money.
 The Rose International letterhead states: EasyLink 
Mailbox 62978515. Telex 990027 (Rose Intl UQ). Address: 
President, Rose International, P.O. Box 2687, Petaluma, 
California 94953-2687. Phone: 707-778-7721.

1950. Cole, Michael. 1987. Soya International Limited 
(News release). Downs Court, 29 The Downs, Altrincham, 
Cheshire WA14 2QD, England. 2 p. Oct.
• Summary: Cole was the founder (in 1984) and previously 
managing director of Soya Health Foods Ltd. Soya 
International Ltd. is an international soya marketing 
company, with an international database containing 
information related to soya products. Stephen Burgess is the 
company’s computer consultant. “This information centre 
fully computerized and the fi rst of its kind serves to support 
the main activities of the company whose sub-heading is 
“Research, Development, Marketing, and Management 
Consultants.” S.I. Ltd. has already joined with the large 
Italian company Sordi S.p.A. (a supplier of dairy and juice 
equipment) to complete a feasibility study for the Argentine 
government, as well as working with both the Brazilian and 
New Zealand governments on far reaching long term soya 
projects. Cole, age 42 and born in London, is a vegetarian. 
He managed to bring Soya Health Foods Ltd.’s Sunrise brand 
products to the position of market leaders in just 2 years.
 Note: In Feb. 1989 a letter sent to this company was 
returned. His phone was no longer in service, and the 
directory assistance operator in England could fi nd no 
new listing in Altrincham or in the Cheshire County or 
Manchester areas. Address: Cheshire, England. Phone: 061-
926-8019.

1951. Demos, Steve. 1987. History of White Wave, Inc. 
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(Interview). Conducted by William Shurtleff of Soyfoods 
Center. 11 p. Oct. Interview from June 3 to Oct.
• Summary: A detailed history of this pioneering, very 
creative, and rapidly growing company. Contains production 
and sales statistics at each major phase of growth. Early 
days: White Wave was founded and started making tofu in 
September 1977 by Steve Demos in Boulder, Colorado.
 Born on 24 April 1949 in Philadelphia, Pennsylvania, 
Demos attended Bowling Green State University in Bowling 
Green, Ohio, majoring in political science and philosophy 
and graduating in the fall of 1970. He was introduced to tofu 
in the summer of 1970, when he was traveling in a van in 
northern California with a friend, who bought some at an 
Oriental food store. Demos found it to be a good source of 
protein, and liked the fl avor.
 Right after graduation Demos took two trips to India. 
During the fi rst in 1971, with Pat Calhoun, he became a 
vegetarian after witnessing the meat bazaar in Afghanistan. 
In early 1972 he took a longer trip to India, again with Pat 
Calhoun. It included 10-day Buddhist meditation course 
with a teacher from Burma, Goenka, who became his 
spiritual teacher. He also lived for 1-3 months in a cave 
near Rishikesh (in the foothills of the Himalayas in northern 
India), doing Hatha Yoga and meditation. There were 
monkeys in the forest trees, tame peacocks, a stream 10 
yards in front of the cave that dropped into a bathing pool, 
and many sadhus (Indian holy men) practicing in other 
caves nearby. Then in 1974 he started a health food store 
[named Touch the Earth] in La Haska, Pennsylvania, where 
he grew acquainted with many new foods such as miso, 
sea vegetables, and gomashio (sesame salt). After 9 months 
he sold the store and returned to India again. He was now 
actively involved in meditation.
 After that trip, Demos started living on the East Coast in 
New Hampshire. By 1974 he began buying tofu in Boston, 
Massachusetts, then made it a few times in the kitchen 
and used it in cooking for a yoga studies group, which had 
purchased a farm. He was in charge of food and he had 
learned how to make tofu from the Ten Talents cookbook. In 
March 1976, after a trip to India, he was in Santa Barbara, 
California, at a 76-day meditation retreat with teacher Robert 
Hover. He made tofu, starting at 4:00 each morning in a 
commercial kitchen, for 100-150 people, using The Book of 
Tofu. During this retreat Demos conceived of and developed 
the idea of starting a tofu company, including the name and 
logo. Three months later he found himself, a hippie with long 
hair, in Boulder, Colorado. He had an idea but no capital, 
and was living on food stamps. By good fortune he met a 
man named Anton Rogers (a talented architect and builder), 
who loaned him $2,000 startup capital, after having known 
him less than a month. So in the summer of 1977 Steve 
began buying equipment for making tofu. His new company 
was not yet offi cially established or registered–though he 
probably opened a checking account at a local bank.

 Demos started making tofu at White Wave on 27 
September 1977. “At 11:30 a.m. I sold my fi rst block. 
I’m staring at the astrological chart which sits next to my 
desk. That was when I translated the effort to a dollar.” 
The company began as a sole proprietorship, located in 
very small (300 square foot) rented quarters at 1738 Pearl 
Street in Boulder, Colorado. The front one-third of the 
shop was used for a retail deli and the back two-thirds for 
food production. From day one, the tofu was made from 
organically-grown soybeans. Each 14-ounce block of tofu 
was sold, fl oating in water, in Chinese food take-out cartons. 
For details on White Wave’s early use of organically grown 
soybeans, see SoyaScan interview with Steve Demos 
(Aug. 1998). The fi rst batch of tofu was used to feed the 
participants in a ten-day meditation retreat in Boulder.
 One direct competitor was the Spinning Kitchen, which 
had started 9 months earlier, in about January 1977. They 
had the Boulder market locked up when White Wave started.
 White Wave had three products from the opening day: 
Nigari Tofu, Black Walnut Mushroom tofu, and Lemon Herb 
tofu. The latter two innovative fl avored tofus were made by 
mixing the natural fl avorings into curds at a specifi c point 
before pressing. Shortly White Wave expanded into making 
sandwiches, which led to salads, drinks, pies, cakes, and 
muffi ns. One of the fi rst stores in Boulder to sell Steve’s 
tofu was Green Mountain Grainery, owned and run by Bruce 
Macdonald. Pat Calhoun (formerly Demo’s wife), arrived 
in December from the Pacifi c Coast Bakery in California, 
bringing all their recipes. Recipes for baked goods (such as 
cinnamon rolls and cookies) were adapted.
 By early 1978 soymilk (plain, honey-sweetened, or 
carob-maple) was introduced, sold out of a jet spray juice 
cooler or in quarts, and also used to make Coconut Cream 
Pie and Tofu-Agar Pies fi lled with various fruits (apples or 
whole strawberries, peaches, or blueberries). At about the 
same time the okara from the tofu started to be used to make 
one of America’s earliest brands of Soysage. This spicy 
Vegetarian Soysage (shaped like a sausage) was distributed 
with the tofu. Before long White Wave was making a host of 
delicious and innovative tofu deli products which were sold 
only at the Pearl Street deli. These included Macro Pizza 
with Tofu, Mexican Entrees, Okara Granola, and Tofu Dogs 
and Sauerkraut (very fi rm tofu cut into long rectangles and 
marinated broth). Soy Sannies (Miso-tahini Sandwiches) 
were also sold at nearby health food stores.
 To help attract customers, the deli also sold an 
assortment of then largely unknown food products: 10-
15 varieties of Japanese and American miso, many sea 
vegetables, shoyu, kudzu, umeboshi plums, and the like, 
many of the same products Demos had sold 4 years earlier at 
his health food store in Pennsylvania. Most of these were of 
great interest to macrobiotic devotees, though Steve had little 
personal interest in that subject.
 Tofu was quickly recognized as a tremendously 
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versatile, all-American ingredient. Now new people started 
coming into the company. Some were cooks and they helped 
to develop new products. In 1978 White Wave began to 
distribute a number of its most popular deli-type products 
to other retailers. These were among America’s earliest 
commercial second generation tofu products: Missing Egg 
Salad (America’s fi rst, named by Trudy Stuart), Tofuna Salad 
(Vegetarian Tuna Salad), and Tofu Turnovers (with spinach 
and feta cheese fi lling). Other innovative second generation 
products sold or used only at the Pearl Street deli included 
Tofu Treats or Creamies (in banana-coconut, peanut-carob, 
or carob mint fl avors), Miso Salad Dressings (hearty or 
mellow), and Tofu Mayo (eggless mayonnaise used in the 
Missing Egg Salad). Address: Lafayette, California.

1952. Demos, Steve. 1987. History of White Wave, Inc. 
(Continued–Document part II) (Interview). Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: (Continued): At the same time White Wave 
started making nut and seed products in the same little 
shop, starting with gomashio (sesame salt), tamari-coated 
sunfl ower seeds and almonds, and nut butters.
 Just a year after opening, White Wave was forced to 
expand out of the tiny Pearl Street shop by the demand for its 
deli products from outside retailers, such as Arati and other 
natural food stores in Boulder. Demos recalls:
 “We acted with very little foresight. It was more like 
‘What do you want to do today? Let’s make something new.’ 
Finally we couldn’t get out the front door. We had to step 
over the top of buckets of tofu, presses, and boxes used to 
deliver our little Chinese fi sh cartons of tofu, stacked up so 
high we couldn’t see out the window. It was chaotic. We 
were making money and business was booming, but we were 
only paying ourselves $1.42 and hour.”
 On 28-30 July 1978 a meeting of tofu manufacturers 
from across the USA was held in Ann Arbor, Michigan. The 
meeting was organized by Steve Fiering, Jerry MacKinnon 
(plus coworkers at The Soy Plant) and Bill Shurtleff, 
and hosted by The Soy Plant. Steve attended this historic 
meeting, and ended up rooming with Tom Timmins, head of 
the New England Soy Dairy. “I thought I was rooming with 
one of the idols of the industry. Just by virtue of association, 
I was going to do well.” At this meeting the Soycrafters 
Association of North America (SANA) was established, 
with Larry Needleman as executive director of the new trade 
association. Steve was elected to be one of six members of 
SANA’s steering committee. Various photos of the meeting 
show Steve, with long hair and mustache, leading and 
participating in the discussions. A yellow lined sheet titled 
“Tofu Sales” was circulated to all attendees; Steve wrote that 
White Wave was making medium-fi rm bulk and packaged 
tofu, which wholesaled for $0.65 and $0.74 per pound, f.o.b. 
plant. Several days after the Ann Arbor meeting, William 
Shurtleff and Wataru Takai visited Demos, and saw how 

he made tofu at his tiny shop on Pearl St. in Boulder. They 
sampled and enjoyed the various creative offerings in the 
deli, and Shurtleff took home a label from each product.
 At Walnut Street: In September 1978, after just a year at 
Pearl Street, the tofu company had long since outgrown its 
minuscule ‘back room’ space. So manufacturing operations 
were moved to a 3,000 square feet converted warehouse at 
3869 Walnut Street. It felt like they had moved into a castle, 
with ten times as much space. Now there was great pressure 
to expand the business to use up the extra space. The 
company began to make new products (such as tempeh, ice 
cream, and new deli foods) and look for new markets.
 The deli remained at Pearl Street, and was given a 
new name, The Cow of China (a term from The Book of 
Tofu). The name “White Wave” was reserved for the tofu 
manufacturing company. But there was only one set of 
books, under White Wave. The company now changed to a 
partnership, with seven equal partners, all active. Demos was 
president and Pat Calhoun did the bookkeeping, and only 
these two were interested in meditation.
 Right after the move, to announce The Cow of China 
as a retail outlet and its vegetarian deli products, Demos 
did his fi rst real advertising, using three charming posters. 
The fi rst read: “White Wave Through the Cow of China 
Offers Food from The Kingdom of Plants. We make it all 
here in Boulder. 100% Dairyless.” It then listed 14 soyfoods 
plus some non-soy desserts, almond-, cashew-, and peanut 
butters, and tahini. A second poster showed a soybean, with 
head, tail, and legs like a cow and dotted lines to delineate 
the choice butcher cuts. But instead of rump roasts and fl ank 
steaks were Soysage, Miso Dressings and the like. A third 
showed Jack, standing under a giant beanstalk, about to trade 
in his cow for the magical beans at which he is gazing in 
wonder. The caption: “We’ve got an alternative. White Wave 
Soy Dairy.” The latter two posters were used as catalog 
advertisements with a growing number of natural food 
distributors.
 The tofu plant now consisted of an open kettle, VCM 
grinder, and hand press for the curds on the end of a 
swinging levered bar. White Wave started to deliver product 
to some Denver health food stores and in late 1978, not 
long after the move to Walnut Street, they landed their fi rst 
supermarket chain, King Soopers supermarket chains, which 
began to order 100 cases. As business expanded, so did the 
need to improve packaging and marketing, and to control 
costs.
 New packaging: White Wave couldn’t get its tofu into 
supermarkets unless it was sold in water-packed fi lm-sealed 
plastic tubs (trays); the Chinese carry-out food/fi sh cartons 
were not acceptable. So Demos bought a little hand-packing 
machine that allowed one person to pack one block of tofu at 
a time in water in a plastic tray, then seal the tray with a fi lm 
lid. Steve remembers fi rst using this machine at the Walnut 
St. plant. Initially, he would seal the tofu tray with clear, 
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unprinted fi lm, then run one of their oval labels (the one with 
a hint of green color in it, used previously on the Chinese 
cartons) through a gluing machine (which was less expensive 
than buying pre-glued labels), and slap the label on the clear 
plastic fi lm. This was White Wave’s “fi rst true commercial 
mass market package.” The new marketable package led 
to many new accounts. After King Soopers the company 
got into the City Markets chain, then about a year later into 
Safeway, followed by a host of other chains in outlying 
areas. As business expanded, White Wave could afford 
pre-printed fi lm labels for its tofu in plastic trays. The label 
design, though rectangular, was basically the same as the old 
oval. The ingredients new read: “High protein soybean cake 
contains: Soybeans grown without the use of herbicides or 
pesticides, fi ltered water, and nigari (salt bitterns). No more 
no less!” Soon a variety of textures were available: Extra 
fi rm press, fi rm organic, extra fi rm, and sift.
 New sources of soybeans: White Wave had made its tofu 
from organic soybeans from day one. When the company 
fi rst moved into Walnut Street, they were still buying these 
soybeans from Green Mountain Grainery in Boulder. But 
in the fall of 1978 Steve drove to a meeting of the Organic 
Growers Association in Iowa. He spoke about the demand 
for organic soybeans and met Marvin Kurpkeweight, 
who was already growing soybeans organically in eastern 
Nebraska. Steve visited Marvin’s farm and contracted with 
him to buy organic soybeans direct from the farmer. Address: 
Lafayette, California.

1953. Demos, Steve. 1987. History of White Wave, Inc. 
(Continued–Document part III) (Interview). Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: (Continued): White Wave’s tofu production was 
growing nicely. It rose from 120,000 lb. in 1978 (2,308 lb/
week), to 179,000 lb. in 1979 (3,442 lb/week, up 49%), to 
279,000 lb. in 1980 (5,365 lb/week, up 56% over 1979).
 In February 1979 a major new product line was started: 
tempeh. Chip McIntosh was the fi rst tempeh maker, followed 
by Chris O’Riley. An old kitchen refrigerator, warmed by 
light bulbs, was used as the incubator. The fi rst two products 
were Soy Tempeh and Soya Rice Tempeh, the latter being 
America’s fi rst multi-ingredient, soy-and-grain tempeh.
 At about the same time, a third new product was 
launched: Polar Bean. It was a soymilk based non-dairy 
frozen dessert, made in a soft serve machine but sold in 
hard-pack pints. The fi rst fl avor was Banana-carob. Later 
strawberry, chocolate, carob mint, and orange fl avors were 
added. In about 1984 a soft serve version called Polar Softie 
was introduced but did not prove successful.
 Also in 1979 Richard Leviton visited White wave 
and the Cow of China, and did an in-depth study of their 
operations and products, published in the 1979 issue of 
Soycraft magazine. Soyfoods sold both at “The Cow” and 
for wholesale distribution to other retailers included: Organic 

Nigari Tofu, Soymilk (Honey-Vanilla or Carob-Maple), 
Soysage, Tempeh, Missing Egg Salad, Tofu Mayo, Baked 
Savory Tofu Cutlets, Sweet Bean Tofu Pie, Miso Salad 
Dressings (Mellow or Hearty), and Tofu Treats or Creamies 
(Banana-Coconut, Peanut Carob, or Carob-Mint; squares of 
creamy baked tofu blend on a healthful oats-coconut-fl our 
crust).
 Other ready-to-eat items sold only at “The Cow” 
included Soysage Pate, “Macro” Pizza (with tofu), Tofu 
Spinach Dill Turnovers, Tofu Cinnamon Rolls, Hot Tofu 
Meatballs and Meatball Sandwiches, Sloppy Joe Sandwich 
(made with TVP), Tofu Cream Cheese & Black Olive 
Sandwich, Tofuna Sandwich (like tunafi sh), Strawberry Tofu 
Pie, Soy Sesame Bars, and Tofu Butternut Squash Pie. In 
mid-1979 bulk recipes for about ten of these products were 
published, with permission, in Tofu & Soymilk Production by 
Shurtleff and Aoyagi.
 Leviton noted: “The Cow of China is surely one of the 
nation’s most ambitious and energetic soyfoods companies.” 
It was just about breaking even with weekly gross retail 
sales of $1,000, three-fourths of which came from soyfoods. 
Concerning the growth of the still totally unmechanized little 
company Demos, now the self-styled “benefi cent dictator,” 
always frank and candid, added:
 “It was a hell of a struggle, especially for an 
undercapitalized small business. But I certainly wouldn’t 
discourage anybody because we started with nothing, and 
we’ve been going since then, and we’ve been able to make it 
all meet. We’ve just rigged, we’ve improvised, we’ve done 
everything imaginable, as I’m sure many other people in this 
industry have. We cut our salaries back, we did without a 
lot, but its own momentum kicked in. I suppose we consider 
ourselves alchemists in turning sweat into money. So, let me 
express my gratitude to everybody and everything, seen and 
unseen, who have helped us pull this together.”
 In August 1979 Gary and Chandri Barat arrived in 
Boulder and spent several days studying the Cow of China. 
They had met Demos at the Second Annual Soyfoods 
Conference in Amherst, Massachusetts (July 26-29, 1979). 
They were driving around the country, studying tofu and 
developing a business plan in preparation for starting a 
soyfoods company, which later became Nature’s Inn, then 
Legume. As they studied The Cow of China and Demos 
invited them for dinner several times. He and his wife, 
Ginny, served a tofu spinach feta pie and mushroom caps 
stuffed with tofu. Later Barat told Demos more than once 
how much this visit has infl uenced him in starting a company 
based on tofu entrees. The lineage of Legume’s early 
products (Tofu Cream Pies, Tofu Spinach Pies) can be traced 
back to The Cow of China.
 Barat encouraged White Wave to do a feasibility study 
on converting The Cow of China into a fast food restaurant 
named The Family Diner and moving into a vacated A & 
W root beer stand three blocks from The Cow in a very 
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attractive location. The study was done, a potential menu was 
developed, but fi nancial backing did not come through.
 A White Wave catalog published in December 1979 
included several new products: Doufu (extra fi rm Chinese 
style tofu), Savory Baked Tofu, and Tamaried Nuts and 
Seeds (Almonds, Cashews, Spanish Peanuts, Sunfl ower 
Seeds, Nut Mix).
 The Cow of China deli was doing well. By February 
1980 sales were $1,700 to $2,000 a week and there were 
often lines out the door. By the summer of 1980, according 
to Soyfoods magazine, the Cow of China had been renamed 
the Good Belly Deli, with the slogan “Real Food, Real 
Fast” and White Wave was producing 7,500 pounds of tofu 
and tofu products a week. The new deli, an expanded and 
Americanized version of “The Cow,” continued to serve 
as an excellent showcase for the White Wave’s innovative 
ready-to-eat soyfood products. Working with a friend who 
was an advertising agent, Demos had dropped the line of 
assorted health foods (miso, sea vegetables, etc.), expanded 
the deli items, and installed a stand-up counter bar to eat at 
and a few tables and chairs. Formerly it had been all takeout. 
Hot and cold fast food was served. The deli attracted lots 
of business (there was still usually a line out the door), the 
products were very innovative and they were praised by the 
natural foods community in Boulder. Address: Lafayette, 
California.

1954. Demos, Steve. 1987. History of White Wave, Inc. 
(Continued–Document part IV) (Interview). Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: (Continued): But White Wave was growing by 
leaps and bounds, as were sales of tempeh and Polar Bean 
soy ice cream. White Wave was doing all its own delivery 
in its own trucks to Boulder and Denver. And the business 
had not been capitalized, except for one new $3,000 loan 
that brought in a silent partner. A loan of $4-5,000 was 
outstanding from the IRS, in unpaid taxes
 The Good Belly Deli lasted only 5-6 months. Though 
it was doing well and was probably making money (though 
the fi nancial records were poor), it increasingly became a 
thorn in Demos’ side, for it was getting out of control. It was 
a drain on his time and energy, more than he could handle, 
and it seemed to be less important than the manufacturing 
end of things. So one day in the spring of 1981 he walked 
in and announced that he was closing a business that had 
lines around the corner. He wanted to focus on his main 
goal: to become the largest tofu manufacturer in his region. 
In retrospect it was a good decision, but he adds, “We were 
operating on a lot of idealism in those days, and not much 
practical business sense.” In October 1980 White Wave 
changed from a partnership to a corporation, with 5 active 
and one silent stockholders.
 After closing the deli, the fi rst real money came into the 
company. With a bank loan, they paid off the IRS, then soon 

paid back that loan. Then in the fall of 1981 Demos landed a 
$69,900 SBA loan (SBA approved a bank loan) to buy new 
equipment and $100,000 worth of equipment from Mountain 
High, a public company which made ice cream and yogurt, 
and needed to get out of their Boulder ice cream plant at 
North 57th Court.
 At North 57th Court: In September 1981 White Wave 
moved again, this time to Mountain High’s former ice 
cream plant in an industrial park at 1990 North 57th Court. 
Soyfoods magazine reported that Demos threw a huge 
“factory-warming” party for several hundred friends and 
customers, serving Polar Bean and many favorite tofu and 
tempeh recipes. This represented a huge, key expansion. 
The square footage increased six to seven-fold, initially to 
6,000 square feet including 22,000 cubic feet of walk-in cold 
storage space. Big new equipment was purchased with the 
SBA Loan. The number of stockholders was now reduced 
to three: Demos, Pat Calhoun, and Chip McIntosh. The 
business was able to survive because of loans. Demos cut his 
hair.
 The percentage of sales generated by the various product 
lines was tofu 50% or more, ice cream 10-15%, tempeh 20-
25%, and nut butters 10-15%.
 For several years Demos had been urging King Soopers 
to move his product out of the produce section into the dairy 
section. In mid-1982, after studying a report on “The Tofu 
Market: Overview of a High-Potential Industry,” published 
in May 1981, King Soopers made the move, in part due to 
customer demand. Initially sales were unchanged, since 
customers couldn’t fi nd the product. But there was a big 
advantage to King Soopers: no shrinkage from spoilage 
because of the lower temperature. The margin initially 
went down to 15%, the same as for dairy products. This 
brought the price down. Later they got smart and raised the 
margins for tofu. Not it’s higher than milk but still less than 
produce. “I’m glad to see them making lots of money on our 
products,” noted Demos.
 In May 1983 White Wave made a major decision: 
to vacuum package their fi rm tofu. They bought a used 
Tiromat vacuum packager from a beef-jerky company in 
Los Angeles. Thereafter everything went wrong, so much 
that that one machine “almost broke the company’s back.” 
Demos later called it “the curse of the devil,” and his 
production manager would often ask only half in jest, “Do 
you think we are sitting in vacuum packaging hell?” They 
found that tofu is a very diffi cult product to vacuum pack, 
though fi rm tofu is easier than soft. They concluded that 
30% of the problems were caused by the machine, 30% 
by the product, and 30% by the operator, “and the rest was 
absolute karma.” The process was very unforgiving, as was 
the machine’s maker, which gave White Wave almost no 
support. They tried to disown the fact that Demos got stuck 
with a lemon. So White Wave had to solve all the problems 
by themselves.
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 Tempeh was now doing very well. In about 1982 White 
Wave began to make its own starter culture in order to get 
better quality control and save money: Alexander Lyon, 
who happened to be in town, spent a week teaching them 
the intricate process for $100. They also began to sell all 
tempeh frozen, after steaming. The product line was steadily 
expanded. By 1983 the company had introduced a Tempeh 
Burger and 5 Grain Tempeh (with soybeans, millet, wheat, 
oats, and barley). By 1984 the burgers were the company’s 
best-selling tempeh product (48% of tempeh sales), followed 
by frozen soy tempeh (28%), soy & rice tempeh, then 5-grain 
tempeh. Accounting for one-fourth of White Wave’s sales in 
1984, tempeh was now the company’s most profi table line 
of products. Making 5,850 pounds a week, White Wave had 
become America’s second largest tempeh producer (after 
Quong Hop & Co.) and distribution had reached California. 
In fact, tempeh had now passed tofu as White Wave’s most 
important product.
 Polar Bean was also doing well. In 1984 it won a silver 
award in the annual Natural Foods Merchandiser contest, and 
that summer a Polar Pal ice cream sandwich was introduced.
 “By 1983-84 White Wave broke the 10,000 pounds-of-
tofu a week barrier and became a regional company, shipping 
tofu via many distributors throughout the midwest: Chicago 
[Illinois], Detroit [Michigan], Dallas [Texas], Salt Lake City 
[Utah], and Phoenix [Arizona].
 Financial Crisis and Recovery: For most of its history, 
White Wave had been profi table, with plenty of cash and 
good fi nancial records. Though the move to North 57th Court 
quadrupled their overhead, the company continued to make 
money for the fi rst 2 years there, running a very tight ship. 
Then they started to encounter major equipment problems: a 
compressor breakdown and major non-stop vacuum packager 
nightmares. A maintenance team had to be hired. White 
Wave was growing into a company that needed management, 
but the sales volume could not support that. Sales were good, 
profi ts were small, and overhead was skyrocketing. This led 
to a slow tailspin, losing $1,000 a month during 1983-84. 
These were not considered major losses but the upward trend 
had been reversed.
 By August 1984 White Wave was $40,000 in debt and 
people were burned out. Decisive action was needed. In 
September Demos hired Lester Karplus to take charge of 
daily operations while he started to do a business plan to 
raise equity. But in the following months losses increased 
dramatically, to $10-$15,000 a month. White Wave lost 
a total of $60,000 during the next 6 months. Finally in 
February 1985, amidst his fi rst real crisis, Demos fi red 
Karplus and McIntosh, and took over the whole company 
himself. His four-part strategy was cut overhead to the bone, 
bring in new cash quickly, hold creditors at bay as long as 
possible, and implement a system of data collection (which 
Karplus had helped develop) to generate better production 
and fi nancial reports. Address: Lafayette, California.

1955. Demos, Steve. 1987. History of White Wave, Inc. 
(Continued–Document part V) (Interview). Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: (Continued): First, he laid off all managers (who 
were not producing day-to-day results). Future plans were 
put on hold.
 In October 1984 Jason Bois, who had been around the 
health food business for many years, approached White 
Wave to discuss having White Wave make him a soft serve 
soy ice cream. Demos advised against soft serve, but when 
Bois persisted, Demos developed a new soft serve formula 
for him, containing tofu and spray dried soymilk. Launched 
in January 1985 and marketed under the name Tofruzen, they 
failed within four months, for lack of a market. Bois quickly 
returned to Demos and beseeched him to develop Tofruzen 
in hard pack pints so that Bois could use these products to 
raise equity capital in a public stock offering. Demos had 
all the hard-pack formulas for Tofruzen developed in 30 
days, using an improved version of his Polar Bean as the 
base mix but with totally new fl avors (chocolate, strawberry, 
vanilla-almond). After Tofruzen launched the new products 
mid-1985, they realized that they didn’t really own anything. 
So Demos, with some unexpected luck and seeing a way to 
bring in new cash quickly, proposed Tofruzen buy the title 
to the formulas for $25,000 cash, plus $25,000 in 6 months, 
plus interest. And White Wave would have an extensive 
supply contract. Tofruzen agreed.
 In December 1985 Tofruzen, Inc. raised $1.6 million 
net in a public stock offering, and at that time paid White 
Wave its fi rst cash. Tofruzen Bars followed in May 1987 
and low-calorie Tofruzen Light in August. Once Demos saw 
that Tofruzen would be a successful product, he downplayed 
marketing of his Polar Bean. Tofruzen sales rose from 
$91,000 in fi scal 1986 to $158,000 in 1987.
 Shortly after Karplus left, White Wave started selling 
its tofu in a colorful box. Karplus served as an agent to 
negotiate with advertisers and designers. The new package 
helped sales.
 In mid-1985, to consolidate its business focus and bring 
in more cash, Demos sold White Wave’s nut butter business 
to an employee for $35,000. White Wave retained 5% 
interest in the company, which is now called Naturally Nuts.
 To turn the tide of losing money and get some badly 
needed breathing space, Pat Calhoun came up with a plan 
where she and Demos would call all the creditors and say, 
“Either we fi le bankruptcy or you allow us to pay off our 
debts to you over a one year period.” All creditors agreed to 
this plan.
 In July 1985, the moment of truth, the turning point, 
arrived. The company was $100,000 overextended (60 days 
behind in payments) and could not borrow money. Everyone 
was disheartened. Demos and Calhoun started regular sitting 
meditation again, recommitting himself to spiritual practice 
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as central and profi tability as essential. He recalls, “Once I 
got my priorities straight, things started to go well.” Within 
90 days White Wave had started to generate a positive cash 
fl ow. By mid-1986 the $100,000 debt had been paid off, and 
White Wave was once again accumulating cash and savings.
 Demos decided to try his approach on another company, 
Soyfoods Unlimited Inc., a major tempeh manufacturer, 
which he had been offered an opportunity to buy. Having 
started tempeh production in February 1981 in San Leandro, 
California, Soyfoods Unlimited had grown to be America’s 
third largest tempeh manufacturer by 1984, Soyfoods 
Unlimited was now heavily in debt. White Wave didn’t have 
any extra money, but the offer made sense as a way to get 
distribution for White Wave products in California and the 
West Coast, and to increase production volume. So on 1 
December 1986 White Wave made its fi rst acquisition. The 
buyout took place over a period of time, with some cash 
down. By mid-1987 Soyfoods Unlimited had been turned 
around and was a profi table, wholly owned subsidiary. White 
Wave owned all the stock and had signed a supply agreement 
with Soyfoods Unlimited to supply them with everything. 
This acquisition, with all tempeh production for both brands 
done at White Wave in Boulder, helped boost weekly output 
to 17,000 lbs. a week by the fall of 1987, making White 
Wave the biggest tempeh manufacturer in the USA. Growth 
of tempeh was strong and its future looked very promising.
 White Wave has long been one of America’s most 
innovative tempeh companies, in part because of its faith in 
the potential and future of tempeh. Tempeh continued to be 
the company’s most profi table product. During 1985-88 the 
tempeh line was expanded with a number of original and 
delicious varieties: Quinoa (6/85), Lemon Broil (10/86), 
Amaranth and Sea Veggie (both 3/87), Peanut Sesame (3/88), 
and Teriyaki Burger (8/88). These also gave his product line 
more shelf space, a key consideration.
 At King Soopers and Safeway, White Wave now had 
three shelves with tofu and tempeh right in the middle of the 
dairy section.
 Tofu production was also strong, averaging 15,000 lbs. 
a week in mid-1987. A future high priority was the plan to 
pasteurize their tofu to give longer shelf life. After several 
years of selling tofu vacuum packed in a box, White Wave 
introduced a water pack without the box for the Asian-
American market and some Caucasians since they are not 
used to the vacuum pack, and they prefer softer tofu, which 
cannot be vacuum packed.
 By mid-1987 White Wave was back into high gear and 
growing nicely. Their space grew from 6,000 to 20,000 
square feet. White Wave was one of the few Caucasian-run 
soyfoods companies that has been able to grow without 
selling most of the company. Demos’ family has supported 
him to a large degree. He had borrowed roughly $25,000 
from friends and family. The company still owed one-third 
on its SBA and Mountain High loans, and some to family. 

Assets were now about $300,000 and liabilities are $200,000. 
Since May 1987 White Wave had money in the bank and a 
growth rate above 30%. The 1987 sales projection was $2 
million, of which 8-14% was expected to be profi t.
 In December, projected revenues for 1988 were 
$3 million. The company was in the midst of a private 
placement offering for $500,000 and the banks had approved 
equipment loans for $600,000. They have put in a bid to 
purchase an old (built in 1978) meat processing house on 2.4 
acres in Boulder.
 The Future: New products to be launched in 1989 
include several meat analogs (tofu hot dogs/franks, due in 
March, aimed at the mainstream market concerned with 
cholesterol) and a soy yogurt.
 Demos has set a number of goals for White Wave. 
First, to become the major primary soyfoods ingredient 
manufacturer in the region, and to maintain a profi t margin 
of at least 10%.
 Second, to make the concept of a clearly delineated and 
identifi ed “Soyfoods Section” in the dairy case, succeed 
at King Soopers and Safeway. Set off with plastic dividers 
between yogurt and milk products, the section would be 
fi lled out with second generation soy products. This new 
concept would allow him to compete with larger tofu 
manufacturers (such as Azumaya and Hinode) who are lower 
priced but sold in the produce section. Address: Lafayette, 
California.

1956. Demos, Steve. 1987. History of White Wave, Inc. 
(Continued–Document part VI) (Interview). Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: (Continued): Third, after (and only after) the 
Soyfoods Section concept does succeed, to approach other 
chains with the same idea and ultimately to get into the 
whole Kroger chain of 400 stores in the Midwest.
 Fourth, to develop new tofu-dairy blends to reach the 
mainstream. For example, a vacuum packed tofu sold next 
to cheese, that tastes like cheese (it doesn’t have to melt); 
it could be mixed with cheese or fl avored like cheese. Or a 
tofu cheesecake made of half tofu (or tofu cream cheese) and 
half cream cheese, that was virtually identical in fl avor and 
texture to all-dairy cheesecake but was lower in cholesterol, 
saturated fats, and calories.
 Fifth, to give major attention to tempeh product 
development. Demos thinks that tempeh represents a vast 
future potential because Americans like it better than tofu 
(though it is largely unknown), it offers good profi tability, 
and the competition is not as severe as with tofu. Address: 
Lafayette, California.

1957. East West Journal. comp. 1987. Shopper’s guide 
to natural foods. Garden City Park, New York: Avery 
Publishing Group. x + 204 p. Illust. Index. 28 cm. [66* ref]
• Summary: The book from the editors of the East West 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   807

© Copyright Soyinfo Center 2019

Journal is mainly a series of articles published in East West 
Journal or special articles by individual authors. Contents: 
1. Introduction to natural foods. 2. Grains. 3. Breads, pastas 
& seitan. 4. Vegetables. 5. Sea vegetables. 6. Labeling 
and standards. 7. Fruits. 8. Seeds & nuts. 9. Beans (incl. 
tofu, tempeh, miso, azuki). 10. Beverages. 11. Condiments 
(incl. tamari, shoyu, vinegar, salt, umeboshi). 12. Cooking 
ingredients. 13. Pressure cookers. Address: New York; 
Massachusetts.

1958. Golbitz, Peter. 1987. Soya interview: Gordon Bennett, 
Westbrae Natural Foods: Soyfoods past, present and future. 
Soya Newsletter (Bar Harbor, Maine). Sept/Oct. p. 3, 10-11.
• Summary: Founded in 1970, Westbrae was built on the 
premise that healthy food makes a healthy planet. Bennett 
has been president since 1975. The company now has over 
200 products. Soyfoods account for about 35% of sales, 
down from 50% 1-2 years ago. The company is reducing 
imports, focusing on American-made foods, and importing 
Westsoy soymilk from Southeast Asia [actually Vitasoy in 
Hong Kong] rather than Japan, including a new liter size. 
Address: Bar Harbor, Maine.

1959. Golbitz, Peter. 1987. Is it time for Tofuggets [Tofu 
Nuggets like Chicken McNuggets]. Soya Newsletter (Bar 
Harbor, Maine). Sept/Oct. p. 2.
• Summary: Chicken McNuggets have been so successful 
that they have transformed the broiler industry. Why not 
introduce the same concept, using tofu instead of chicken? 
Address: Soyatech, Bar Harbor, Maine.

1960. Kingma, Sharyn. 1987. San-J International opens fi rst 
U.S. tamari brewery. Soya Newsletter (Bar Harbor, Maine). 
Sept/Oct. p. 9. See also Natural Foods Merchandiser. 1988. 
Jan. p. 3.
• Summary: On September 24 San-J opened the doors to its 
new $10 million tamari brewery in Richmond, Virginia. The 
40,000 square foot plant, which has a capacity of 1 million 
gallons a year, is the fi rst to produce tamari outside of Japan. 
The plant will produce San-J Tamari, Tamari Lite, Shoyu, 
and Teriyaki and Szechuan Sauces. San-J tamari was fi rst 
imported and introduced to the U.S. market in 1979. The 
plant will employ 20 people. Perelman notes that the U.S. 
soy sauce market is the second largest in the world (after 
Japan) having expanded at 24% a year between 1974 and 
1984. Manufacturer sales are estimated at $85 million in 
1984 and $91 million in 1985, estimated to grow to $220 
million by 1994. With current sales of nearly $100 million, 
soy sauce is the largest category of soyfoods in the U.S. 
While Kikkoman has 44% of the U.S. soy sauce market, 
San-J maintains 75% of the industrial market.

1961. Mozzer, Patricia. 1987. Vegetarian cooking for 
diabetics. Summertown, Tennessee: The Book Publishing 

Co. 144 p. Illust. Index. 23 cm. [28 ref]
• Summary: Containing over 100 vegetarian dishes and 
many color photos of recipes, this vegan cookbook features 
many based on tofu, tempeh, and soybeans. These foods are 
introduced in a section on legumes (p. 20-21). Soy-related 
recipes include: Tofu salad I and II (p. 71). Tofu potato salad 
(p. 72). Tofu vegetable soup (p. 76). Tofu tomato soup (p. 
78). Tofu sandwiches (p. 80-81). Tofu pita pizzas (p. 81).
 In the recipe section on Main Dishes, a section titled 
“Tofu, tempeh, and soybeans” (p. 84-99) contains: Cashew-
carrot Parmesan (with tofu). Far East fried rice (with tofu or 
tempeh). Savory tofu casserole. Tofu-vegie pie. Oriental tofu. 
Tofu-mushroom pot pies. Tofu quiche. Tofu pizza. Tempeh 
stuffed eggplant. Soybean-mushroom pilaf. Soyburgers 
with mushroom stuffi ng. Tempeh Parmesan. Tofu lasagne. 
Tofu macaroni and cheese. Sesame tofu. Crepes with tofu-
ratatouille fi lling (p. 112).
 Diabetes mellitus affects about 11 million Americans. 
There is no known cure. “Proper diet is the cornerstone for 
any successful diabetes management plan. Generous intakes 
of starchy foods rich in fi ber are essential to good diabetes 
control.”

1962. Murrieta Foundation. 1987. Murrieta Hot Springs 
vegetarian cookbook. Revised and expanded including Spa 
Cuisine. Summertown, Tennessee: The Book Publishing Co. 
232 p. Color plates. Index. 23 cm.
• Summary: This is a vegetarian (but not a vegan) cookbook. 
The index contains listings for 26 tofu recipes, 5 miso 
recipes, and 2 tamari recipes. There are defi nitions of “liquid 
aminos” (HVP), miso, tamari, tempeh, and tofu. Many of 
the recipes are favorites from the Oasis Restaurant at the 
Hot Springs, where the three basic lacto-ovo vegetarian 
diets (as taught by Dr. Randolph Stone, 1890-1982, founder 
of Polarity Therapy) are The Purifying Diet, The Health 
Building Diet, and the Gourmet Vegetarian Diet. Address: 
Murrieta Hot Springs, California.

1963. Plenty Canada News (Lanark, Ontario, Canada). 
1987. Plenty Canada’s soy project in St. Lucia. Fall. p. 6.
• Summary: A man named Christopher of Canaries in St. 
Lucia was given several weeks of informal training is soy 
processing and marketing at the Plenty Canada Soy Centre 
there by Maya Shearer. He has now started a small retail 
outlet for soyfoods in Canaries. Address: R.R. 3, Lanark, 
ONT, K0G 1K0, Canada.

1964. Product Name:  Tempeh Sticks (Deep-fried without 
Batter).
Manufacturer’s Name:  Plenty Canada Soya Utilization 
Project.
Manufacturer’s Address:  88A Kotugodella Vidiya (Postal 
Box 95), Kandy, Sri Lanka.
Date of Introduction:  1987 October.
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Ingredients:  Fresh tempeh, chicken soup cubes, white fl our.
Wt/Vol., Packaging, Price:  Each stick is 6 inches long and 
retails for Rs. 1/-.
New Product–Documentation:  Form fi lled out by Jane 
Gleason. On 23 March 1988 she visited the Plenty Canada 
Soya Food Centre. For details see Chocolate Milk (Aug. 
1987).

1965. Shurtleff, William; Aoyagi, Akiko. comps. 1987. 
Bibliography of soymilk, 1578 to the 1980s. 1584 references. 
Partially annotated with index. Lafayette, California: 
Soyfoods Center. 164 p. Oct. Index. 28 cm. [1584 ref]
• Summary: The most comprehensive bibliography ever 
published on this subject. 636 of the references (40.2%) 
contain abstracts. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 415-283-2991.

1966. Shurtleff, William; Aoyagi, Akiko. comps. 1987. 
Bibliography on Vitasoy. Chronological. Lafayette, 
California: Soyfoods Center. 13 p. Unpublished. 28 cm. [34 
ref]
• Summary: Consists of bibliographic records printed on a 
dot-matrix printer. Some of the records have a summary or 
abstract. There is a comprehensive index.
 Note: This was probably made as a gift for K.S. Lo of 
Vitasoy (Hong Kong). Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549. Phone: 415-283-2991.

1967. Rose, Richard. 1987. Re: Soyfoods Association: 
Proposed activities and budget for those activities. Letter to 
William Shurtleff at Soyfoods Center, Nov. 12. 1 p. Typed, 
with signature on letterhead.
• Summary: Richard proposes fi ve major activities for 
the association: (1) Generate monthly trade and consumer 
publicity for soyfoods. (2) Develop a marketing plan for new 
member recruitment. (3) Compile and print a Membership 
directory to facilitate member support and new member 
recruitment. (4) Produce a quarterly newsletter. Increase 
the value of the newsletter to members. Use the newsletter 
to generate revenue and as a member benefi t for new 
member recruiting. (5) Manage day to day operations of the 
association, including [9 points].
 “Cost of association management is billed at $50 
per hour, with 3 hours per week budgeted, costing $7500 
annually. Expenses are $3500 annually, not including board 
meetings, clipping service, accounting service, and D&O 
insurance, which are forecast to be $1500, $5100, $1200, 
$1500 respectively, total $9300 annually. No offi ce rent will 
be charged additionally unless an offi ce other than the Rose 
International offi ces are required.
 “Total budget for all activities as presented is $24,600.
 “(Bill: This is only $650 over Smith Bucklin’s 
budget for basic management services. No other potential 
association management was required to be a member for 

consideration.)”
 Note: Richard fi rst submitted a proposal to the board 
of the Soyfoods Association in Oct. 1987. A revised and 
enlarged agreement was sent to Shurtleff at Soyfoods Center 
on 2 Oct. 1987, with a cover letter which ended: “I can work 
with you at $30 per hour, a discount of 40% off my usual 
rates.
 “I am prepared to meet with you most anytime next 
week to discuss the publicity project and the database 
marketing. Please let me know when is good for you.”
 The revised version contains this background: “Richard 
Rose has 7 years experience in the soyfoods industry. 
Previously with Brightsong Foods (which he sold in 1984, 
and resigned from in 1987 to found Rose International, 
a soyfoods consulting and marketing fi rm) he has been 
responsible for many industry innovations. Formerly a 
member of Soyfoods Association of North America as well 
as the Soyfoods Association, he also aided in the formulation 
of the Tofu Standards.
 “Richard Rose has an established a track record 
of leadership, using the media to advance soyfoods, 
fundraising, and writing, but most importantly a thorough 
knowledge of the industry, its members, and its dynamics.”
 The Rose International letterhead states: EasyLink 
Mailbox 62978515. Telex 990027 (Rose Intl UQ). Address: 
President, Rose International, P.O. Box 2687, Petaluma, 
California 94953-2687. Phone: 707-778-7721.

1968. Drosihn, Bernd. 1987. The German and European tofu 
markets. Soyastern and its products (Interview). Conducted 
by William Shurtleff of Soyfoods Center, Nov. 30. 2 p. 
transcript.
• Summary: A rare insight into the European tofu market. 
The largest tofu manufacturers in Germany, with estimated 
production statistics, are Soyastern (4,000 kg/week), 
Yamato Tofuhaus GmbH (3,500), TKW GmbH (3,500), 
KMK (2,500; a dairy company in Kassel that makes the 
Hensel brand for Schoenenberger Pfl anzensaefte GmbH*), 
Svadesha (1,500), Tofu Manufaktur Hamburg (1,000), 
Tiefental Tofuhaus (1,000), Byodo Naturkost GmbH (400), 
Morgenland Tofu (200), and Atlantis Tofu (200). All of 
these companies are run by native Germans, none by Asian 
Germans. The largest tofu company in Europe by far is 
Heuschen-Schrouff in the Netherlands (40,000). They make 
tofu, tofu with herbs, and smoked tofu. They are also a major 
food importer and European-wide distributor, and perhaps 
the world’s largest manufacturer of mung bean sprouts.
 Another larger manufacturer in the Netherlands is Linn 
(Lin) Oriental Products (10,000 kg/week). The big tofu 
makers in Switzerland are Galactina (3,000; Dr. Peter Speck) 
and Soyana (3,000; Walter Daenzer). In England: Dragon 
& Phoenix, Cauldron Foods, Regular Tofu Co., and Paul’s 
Tofu. In France: Société Soy, Sojadoc, and Sojalpe.
 Note 1. This is the earliest document seen (Feb. 2013) 
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that mentions Sojalpe, which later became part of Innoval.
 Note 2. Schoenenberger is the mother company of 
Hensel; they do not make soyfoods. Address: Soyastern 
Naturkost GmbH, Osteratherstr. 26, 5000 Cologne/Koeln 60, 
West Germany.

1969. Praskin, Laurie. 1987. Recent developments with 
soyfoods in Guatemala (Interview). SoyaScan Notes. Nov. 
30. Conducted by William Shurtleff of Soyfoods Center.
• Summary: El Centro de Soya, the soy dairy at Solola, 
is up and running as a commercial enterprise. They are 
making tofu, most of which is sold to Seventh-day Adventist 
vegetarian restaurants that cater to tourists in Panajachel, 
Guatemala City and Antigua (a big tourist center and the 
former capital of Guatemala). In the community of Solola, 
they spend a lot of time teaching people how to cook with 
the products, which they offer at a discount to community 
members. This has spurred a big increase in sales of tofu 
and soymilk to the community. A new product in 1987 is 
Paletas de Soya (Soy Sticks or soymilk popsicles) made with 
their own popsicle machine. The only fl avor is chocolate. 
Two employees and one independent broker with carts sell 
them. Agostine Xoquic is manager of the dairy. Amado Del 
Valle is project coordinator of the whole program, including 
the agricultural parts, the demos, and the dairy. They make 
soymilk but only for those who bring a container to the dairy.
 Amado and his partner Felipe are making tempeh, which 
is sold to restaurants. The business is still subsidized; Plenty 
pays the salaries of Amado and Augustine, and also buys 
new equipment. But profi t from the sale of soy products 
pays dairy employees’ salaries and operating expenses. And 
they do make a little “profi t.” They are also now running a 
soyfoods training center/demo program. In Quiche they have 
a home demo program, and women grow soybeans and make 
soymilk and tofu at home. The main thing is adding ground 
soybeans to corn to make tortillas.
 After Plenty had to leave Guatemala in 1980, the Soy 
Dairy continued making tofu and soy ice cream, without 
outside funding, until 1983. Larry McDermott visited in 
April 1985 and production started again in mid-1985. 
Address: 17969 Oak Dr., Los Gatos, California 95030. 
Phone: 408-353-2649.

1970. Barrett, Mariclare. 1987. Soyfoods almanac. 
Vegetarian Times. Nov. p. 35-38, 40. [3 ref]
• Summary: An overview and introduction to tofu, 
tempeh, miso, soy sauce, etc. with summary of some new 
developments. Photos show Betsey Shipley & Gunter Pfaff, 
Jan Belleme, Henry Ford wielding axe against trunk of car 
made of soybeans.

1971. Beverly Soon Tofu restaurant. 1987. November. New 
soyfoods restaurant or deli. 4653½ W. Beverly Blvd., Los 
Angeles, California.

• Summary: Los Angeles Times. Nov. 29. “One of the best 
Korean meals I’ve had in Los Angeles. The tofu, so fresh it 
was like creamy clouds...” The owner is Monica Yi. Address: 
Los Angeles, California. Phone: 213-856-0368.

1972. Plenty Bulletin (Summertown, Tennessee). 1987. 
Belize nutrition education. 3(4):3. Nov.
• Summary: Over the summer Majeedah Rahman, project 
director, trained representatives from every district of the 
country in basic nutrition and techniques for preparing tasty, 
high-protein soyfoods, including tofu and soymilk.

1973. Plenty Canada News (Lanark, Ontario, Canada). 
1987. Report from Guatemala. Fall. p. 6.
• Summary: The Guatemala Integrated Rural Development 
programme was initiated in 1976 and withdrawn in 1980 due 
to violence in the region. It was reactivated in the 1985 fi scal 
year. Soy processing activities continue to gain in popularity, 
as shown by the large turnout for the demonstrations, 
the number of requests received for training by different 
agencies and the visits made by both government and non-
government agencies to the Soy Centre in Solola. A three-
day course on soyfood processing given by the local Plenty 
Soy Technician to fi ve Alianza promoters, was in turn given 
by those fi ve promoters to over 900 people during the next 
two months.
 The Soy Centre serves as a model to demonstrate the 
economic viability of soy processing and to encourage 
private entrepreneurs to start income-generating activities 
in their own communities. A number of new foods have 
been developed locally as a result of Plenty’s programme, 
combining soy with traditional foods. Atole, a drink made 
with soy and cornfl our, a sweetener, cinnamon and water, is 
one example. The combination of training and the loan by 
Plenty Canada of a basic soy kit (which becomes his own 
property after 3 years use), has motivated Christopher [of 
Canaries in St. Lucia] to start a small retail sales outlet for 
soy products in Canaries. This outlet has been in operation 
for several months and is doing quite well. Address: R.R. 3, 
Lanark, ONT, Canada KOG 1KO. Phone: 613-278-2416.

1974. Whitford, Harry M., III. 1987. Re: The European tofu 
market. Letter to William Shurtleff at Soyfoods Center, Dec. 
14. 2 p. Typed, with signature on letterhead. [Eng]
• Summary: “Holland [Netherlands]: Holland is by far 
the largest tofu market and largest tofu producer on the 
continent. What was once the country with the most 
producers is now dominated by one company–Heuschen-
Schrouff. Only the company Morgenstond still produces 
tofu themselves. All others have concentrated on [second-
generation] tofu based products, buying their raw materials 
from H-S. We estimate the total production of H-S to be at 
the very least 20 metric tons per week. It could run as high 
as 50 mt/wk. They sell huge amounts at ‘dumping’ prices 
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on the Asian-shop market, and claim to make organic tofu 
for the bio-shops, but seeing as they refuse any control 
[certifi cation] organisation to check their records on bean 
purchases, nobody believes that their tofu is organic.
 “Great Britain: We don’t have any current news about 
the British market.
 “France: There are a couple of companies in France 
making organic tofu. Societe Soy makes tofu and soymilk 
products–my feeling is that they have lots of capital but not 
so many good ideas–I wasn’t impressed by their products–
mostly because their professional packaging awakens 
professional expectations. We don’t have much information 
about their production amounts, and as far as I know, they 
distribute through natural- and healthfood channels. Then 
there is Sojalpe (Saint Quentin sur Isere, 38210 Tullins. 
France); they make 900 kg/week of soft nigari tofu using 
French organic soybeans (nature & progress). They’re 
working on a line of commercial kitchen products. In 
contrast to Societe Soy, they are high on ideas but low on 
francs; and yet, they make canned tofu entrees that I found 
much better than similar Dutch products. Other than these, 
they’re distribution is through natural food stores.
 “Switzerland: Situation similar to Holland–the cheese 
has been divided up between Soyana, Galactina, Migros 
and Co-op. No small producers here, but instead, the 
greatest infi ltration of conventional distribution channels 
(supermarkets). In contrast to the Dutch products, excellent 
quality and hygiene. No lack of ideas here and certainly 
not of franken [money] either. You probably have more 
information than we do–we couldn’t begin to estimate the 
amounts produced–but it’s a lot–especially considering the 
small population.
 “Austria, Italy, Spain and Portugal: Nothing happening 
here. Maybe soon.
 “Germany: At the time being probably the most 
diversifi ed market in Europe. There is every type of tofu 
shop imaginable here, from tiny one man hip-handicraft 
traditional shops with local distribution to middle-sized 
factories with distribution both domestically and abroad. 
Nearly all of what is sold here is sold through the natural- 
and healthfood stores (in German: Naturkostläden und 
Reformhäuser). A fair amount is also sold to restaurants and 
commercial kitchens, and a few supermarkets are beginning 
to introduce tofu. In approximate descending order:
 “Soyastern: organic nigari tofu, 7-8 metric tons (mt)/
week.
 “Yamato Tofuhaus GmbH, Mössingerstr. 41 7406 
Mössingen-Belsen, organic calcium sulfate tofu, ca. 3-3.5 
mt/week.
 “Henselwerk GmbH. Mühlenstr. 5-7, Pf. 1120, 7037 
Magstadt, non-organic calcium sulfate / chloride tofu. 
Estimate ca. 2-2.5 mt/week.
 “Svadesha (Rüdinger Urban). Ostpreussen 22, 8000 
München 81 organic nigari tofu, 1.2 mt/week.

 “Albert Hess, Tofuhaus Tiefental [Tiefenthal], Hauptstr. 
130, 6719 Lautersheim, organic nigari tofu, approx. 1 mt/
week.
 “Christian Nagel, Hamburger Tofumanufaktur, 
Oesdorfer Landstr. 4, 2000 Hamburg 52, organic nigari tofu, 
900 kg/week.
 “Byodo Naturkost GmbH, Hirshbergstr. 9, 8000 
München 19, organic nigari tofu, 400-500 kg/week.
 “Atlantis, J.J. Lilienthal, 6450 Bruckköbel, organic 
nigari tofu, 300-400 kg/week.
 “Thomas Jakobi, Fürstenbergstr. 87, 7750 Konstanz, 
organic nigari tofu. ca. 200 kg/wk.
 “So, that’s a look at things here... It would be quite 
interesting to hear what you know about Heuschen-
Schrouff.” Address: Osterrather Strasse 26, 5000 Koeln 60, 
West Germany. Phone: 0221-170-1581 (or 2097).

1975. Rose, Richard. 1987. Re: The First Annual Soyfoods 
Industry Awards. Letter to William Shurtleff at Soyfoods 
Center, Dec. 15. 1 p. Typed, with initials on letterhead.
• Summary: “Sponsored by Rose International and Soyfoods 
Center.
 “Categories
 “New Package Design
 “New Product
 “Dessert
 “Entree
 “Beverage
 “Industrial
 “Foodservice / Institutional
 “Condiment (dressing, dip)
 “Dairy Analog
 “Meat Analog
 “New Process Innovation
 “Industry Services Innovation
 “Marketing Innovation
 “Industry Advancement
 “The benefi ts of winning are: a plaque recognizing the 
achievement, national and international publicity of the 
award, and publication in SoyaScan 1988.
 “There will be no advance notice or publicity of this fi rst 
award until the announcement of the actual award, on about 
June 1, 1988.
 “You and I will compile our separate nominees. On 
about May 1, 1988 we should send the other a list of 
nominees and perhaps a short reason for their nomination. 
We will then choose one winner. Should there be runners-up?
 “I will investigate the type of plaque and charge for the 
13.
 “We estimated PR cost to be 400 mailings at 50 cents 
each.
 “We will encourage submissions for next year’s awards, 
and should publicize this around December or January. 
There should be no fee for submissions. Anyone can submit 
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nominations for any other person, company, product or 
service. Submissions should be to Rose International. 
We will assemble a panel of industry experts to judge the 
submissions, Richard.”
 Note: This idea, developed by Shurtleff and Rose, never 
happened–for a variety of reasons. The idea was inspired by 
the General Foods World Food Prize, whose fi rst winner was 
M.S. Swaminathan, widely recognized as the architect of the 
Green Revolution and former head of the International Rice 
Research Institute (IRRI, Los Banos, Laguna, Philippines). 
Address: President, Rose International, P.O. Box 2687, 
Petaluma, California 94953-2687. Phone: 707-778-7721.

1976. Dominguez de Diez Gutiérrez, Blanca. 1987. Re: 
Introducing soyfoods in Mexico and Ecuador. Letter 
to William Shurtleff at Soyfoods Center, Dec. 23. 1 p. 
Handwritten. with signature on letterhead.
• Summary: “La Fundacion Mariposa is thriving. This year 
was very fruitful. We have introduced the direct use of soya 
bean in Ecuador, and to 21 sugar mills in the south and 
southeast part of Mexico–teaching the sugar cane cutter’s 
families was most successful. I am preparing a new book.” 
Address: Fundacion Mariposa, A.C., Venta Grande, Puebla–
Mexico, A.P. 21140, Mexico, D.F. 04000. Phone: 554-43-56.

1977. Robertson, Gary. 1987. Soyfoods Unlimited’s most 
important tempeh innovations (Interview). SoyaScan Notes. 
Dec. 26. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: First, applying Hananya Kronenberg’s ideas 
for an in-house laboratory making tempeh starter culture 
so that they work in a commercial tempeh company. His 
consulting cost a little less than $2,000 plus about $5,000 in 
lab equipment, including a $25,000 autoclave. The method 
for making silica gel crystals (the heart of Kronenberg’s PhD 
thesis, he adapted from Columbia Univ. project) was very 
important. The mother culture tempeh spores were stored 
on these crystals to keep them dry and viable until they 
were later grown out on petri dishes. Kronenberg’s starter 
produced better tempeh than did the NRRL culture.
 Second, the design of the incubation room. It went up to 
an inverted V at the top so the hot air would collect there and 
be blown out into a plenum on top by fans. The room was 
also surrounded by a plenum. Cool air came in from below 
and entered the room through cracks in the walls when the 
fan blew hot air out.
 Third, the dry dehulling was that developed by the 
University of Illinois. It was all gravity feed and very clean 
and effi cient. Fourth, the method of making burgers using 
plastic rounds. Fifth, a moveable, portable pump that pumped 
the beans out of the kettle after cooking. Concerning White 
Wave, Gary feels that their tempeh is no longer as good as 
SUL’s was. Steve Demos did not take the time to learn the 
starter or tempeh process properly and he will be in a real 

bind when he runs out of crystals and Kronenberg’s culture. 
Address: Soyfoods Unlimited, San Leandro, California.

1978. SoyaScan Notes. 1987. Chronology of soybeans, 
soyfoods and natural foods in the United States 1987 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan. Westbrae moves the production of Malteds 
to California from Japan.
 Jan. The Soy Plant, a tofu cooperative in Ann Arbor, 
Michigan, fi les for Chapter 7 bankruptcy. It is soon 
purchased by Bruce Rose of Rosewood Products, Inc.
 Jan. Soymage, the fi rst casein-free soy cheese, is 
introduced by Soyco Foods, a Division of Galaxy Cheese 
Co.
 Feb. Soya Newsletter, a 12-page, bimonthly publication 
costing $96/year, is launched by Soyatech of Bar Harbor, 
Maine. Publishers are Peter Golbitz and Sharyn Kingma, 
former owners of Island Tofu Works. The publication 
quickly proves itself to be the world’s best English-language 
publication on soyfoods. By October, paid circulation tops 
900 in 20 countries.
 Feb. American Soybean Association petitions the U.S. 
Food and Drug Administration to require food manufacturers 
to be more specifi c in labeling food products that contain 
highly saturated imported tropical fats (palm, palm kernel, 
and coconut oils). The petition includes results of a 
supermarket survey of 1,555 foods containing vegetable oils. 
43% of the labels list multiple choice or generic vegetable 
oil ingredients which hides from the consumer the fact that 
the products contain highly saturated tropical fats. Imported 
tropical fats displace the equivalent of oil derived from 171 
million bushels of soybeans. Herewith begin the great “Fat 
Wars” of 1987-88.
 Feb. Lite Lite Tofutti introduced by Tofutti Brands, Inc. 
This non-dairy frozen dessert contains only 90 calories per 
4-ounce serving. It soon becomes a big hit.
 Feb. Ah Soy in Tetra Brik cartons launched by great 
Eastern Sun.
 Feb. Options trading on futures for soybean oil and meal 
opened on Chicago Board of Trade.
 March 4. The USDA’s Federal Grain Inspection Service 
rules that soybean oil may be used to control grain dust in 
elevators. This voids the Barnham patent and opens up a 
large potential new market for soy oil, which is in surplus.
 March. Great Shake soymilk launched by Noble Soya in 
India. Sold in Tetra Brik cartons in mango, strawberry, and 
chocolate favors, it is the country’s most heavily promoted 
soymilk to date, but gets off to a slow start.
 March 16-18. First International Congress on 
Vegetarian Nutrition held in Washington, D.C., sponsored 
by eight Seventh-day Adventist universities and health care 
organizations, and three SDA food companies, plus S.E. 
Rykoff/Sexton.
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 March. Vitasoy Vitabrations, a newsletter, starts being 
published by Vitasoy USA.
 March 31. Hong Kong Soya Bean Products Co. Ltd., 
makers of Vitasoy, move into a large new plant (370,000 
square feet costing $20 million) in the New Territories. Sales 
of Vitasoy in 1987 is projected to be 126 million packs.
 April 1. Tempehworks, Inc., America’s fi rst major 
tempeh producer from Greenfi eld, Massachusetts, changes its 
name to Lightlife Foods, Inc. In recent years, Tofu Pups have 
become the company’s bestselling product.
 April. Stir Fruity, a non-dairy, nonfermented, soy-based 
yogurt, is introduced by Azumaya Inc. of San Francisco. 
Shelf life problems cause the product to be withdrawn, 
causing Azumaya to set aside plans for an $800,000 radio 
ad campaign in northern California. The product is soon 
back on the market, but in limited distribution and with little 
promotion. Yet during this year, Azumaya probably passed 
House Foods & Yamauchi to become America’s largest tofu 
producer.
 April. Healthy Times, a bimonthly newsletter, starts 
being published by Morinaga Nutritional Foods of Los 
Angeles, makers of Mori-Nu long-life silken tofu, for 
members of the Mori-Nu Health for Life Club. By Aug. 1988 
circulation is up to 10,000; A subscription costs $3 a year.
 May 26. Tofutti Brands Inc. and Coca-Cola launch 
Cheater’s Delite, a major joint promotion featuring a 
90-calorie scoop of Lite Lite Tofutti and a 1-calorie glass 
of Diet Coke, special labeling and couponing on 3 million 
bottles of Diet Coke, 5 weeks of heavy advertising in New 
York, New Jersey and Connecticut, and a Caribbean cruise 
sweepstakes.
 June. Dr. Jane Gleason of the University of Illinois 
goes to Sri Lanka to spend a year studying its soybean and 
soyfoods industries.
 July 1. Ralston Purina Co. of St. Louis, Missouri, 
establishes Protein Technologies International as a wholly-
owned subsidiary to focus on sales of soy protein for food 
uses. The company’s sales of soy protein products were 
$139.8 million in 1986.
 July. Victor Food Products in Toronto, Canada’s largest 
tofu manufacturer, declares bankruptcy. The main cause: 
Overexpansion, trying to grow too fast.
 Aug. The Barat Bar, an upscale chocolate bar containing 
spray-dried tofu instead of dairy products, is launched by 
Legume Inc. and extensively promoted. It soon becomes a 
big hit.
 Aug. Brightsong Foods of Petaluma, California, ceases 
operations. Richard and Sharon Rose resign to found a 
new company, Rose International, which will be a tofu 
development, marketing, and consulting company, rather 
than a manufacturer.
 Sept. 24. San-J International of Richmond, Virginia, 
dedicates the fi rst tamari brewery ever built outside of Japan. 
The 40,000 square foot facility with a capacity of 1 million 

gallons a year is located in Varina, Virginia. San-J tamari was 
fi rst imported to America in 1979.
 Sept. 28. Plenty Soya Centre, run by Plenty Canada, 
opens in Kandy, Sri Lanka. They will sell as many soyfood 
products as possible at a reasonable cost.
 Oct. 6. Anti-cholesterol campaign starts. The U.S. 
Federal Government and more than 20 health organizations 
issue the nation’s fi rst detailed guidelines for identifying and 
treating people whose blood cholesterol levels are more than 
200 mg per deciliter. The guidelines signal the beginning 
of a nationwide health promotion campaign designed to 
reduce blood cholesterol to safer levels. This signals exciting 
new opportunities to market cholesterol-free soy-based 
alternatives to meat.
 Nov. Kikkoman Taste, a stylish full-color “quarterly 
intercultural forum for the exchange of ideas on food,” 
published by Kikkoman Corp. in Tokyo. Its focus is on 
shoyu in international cuisine.
 * During this year of the great vegetable oil wars, the 
ASA launched an all-out no-holds-barred campaign to 
educate Americans of the health dangers of tropical fats 
(palm and coconut oil; which succeeded) and to require such 
products to be clearly labeled (which failed).
 * This year the world’s population passed 5 billion. It is 
increasing by a record 80 million people a year, so that every 
3 years the equivalent of one United States’ full of people is 
added to the population of planet Earth. Continued.

1979. SoyaScan Notes. 1987. Chronology of soybeans, 
soyfoods and natural foods in the United States 1987 
(Continued) (Overview). Dec. 31. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: Continued. 1987 New Trends:
 Rapid Rise in the Number of New Products in America. 
During 1987 more than 735 new soyfood products were 
launched worldwide, including at least 380 in the USA. 
Many of the most successful products are all-American and 
fun to eat: Ice creams, meatless burgers, vegetarian hot dogs, 
salad dressings, chocolate bars. This is part of the larger 
trend of the Americanization of soyfoods. Most of the growth 
has been in the traditional low-tech sector, including tofu, 
tempeh, soymilk, miso, soy sauce, soynuts, plus modern 
dairylike products such as soy ice creams, soy yogurts, and 
soy cheeses, all developed by the soyfoods movement. A 
growing percentage of these products are second generation 
products, which could also be called convenience prepared 
products or value added products.
 Growth of Consumer Awareness of Soyfoods in 
America. Ten years ago, perhaps 1% of Americans had heard 
of tofu, soymilk, tempeh, or miso. Today, probably 50% of 
Americans are aware of these foods. In 1987, for example, 
the Soyfoods Assoc. clipping service received a total of 
1,587 clips on soyfoods. That is 132 articles a month, way up 
from 5 years ago.
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 Increasingly Positive Image of Soyfoods in the Western 
World. Generally speaking, from about 1945 through the 
1960s, soy had a negative image in foods. The image became 
neutral during the early 1970s. During the late 1970s and 
early 1980s, with the rise of the soyfoods movement and 
the growing sophistication of modern soy protein products 
(isolates, concentrates) soyfoods gradually developed 
a positive image. The Gallup Poll of 1977 was an early 
indicator of this. By the mid-1980s tofu had become a “hot 
ingredient.” Companies deliberately added it to a product (or 
at least to the label) to help sell the product. Yet the Roper 
poll of late 1986, which found tofu to be America’s most 
hated food, may indicate a tarnishing of this image.
 Growing Interest of Larger Food Companies in 
Soyfoods. One indication of this trend is that Soya 
Newsletter, targeted at these companies and selling for $96/
year, has over 900 paid subscribers.
 Continued Decline of Red Meat. This year consumption 
of poultry in America passed that of beef for the fi rst time 
in history. Beef had been king for 3 decades. Before that, 
pork was king. A pound of chicken has one-fourth as much 
saturated fat as beef and takes much less grain, water, and 
energy to produce.
 INTSOY Becomes a Major Force Worldwide 
Developing and Promoting Soyfoods. Working with 
other international (IITA, AVRDC) and national soybean 
programs, and doing pioneering research on fresh green 
soybeans, extrusion cooking, and use of expellers for small-
scale oil expression etc., INTSOY has become as effective in 
its new role (since 1985) of focusing on soybean utilization 
as it was before that when its major emphasis was on variety 
development and production.
 The Competitive Position of the U.S. Soybean Industry 
is Slipping. Farmers in Brazil and Argentina can now 
produce soybeans at much lower cost than their American 
counterparts. This plus extensive subsidies have led to a 
dramatic drop in U.S. exports of soybeans and products since 
their peak in 1981. A major part of the problem is linked to 
the Latin American debt crisis, which surfaced in the early 
1980s and forced debtor nations to export at all costs. This 
debt crisis (especially by Brazil, Argentina, Mexico, and 
Venezuela) is now being called the most serious problem 
facing U.S. agriculture.
 Soybean Research Increasingly Shifts from Production 
to Utilization. Traditionally research focused on increasing 
production and yields. New efforts are designed to develop 
new markets instead of larger surpluses.
 Big Increase in Breeding Soybeans for Food Uses. This 
is part of a larger trend toward value added products and 
toward fi nding new market niches for American soybeans, 
especially for foods in Japan.
 Revival of Interest in Industrial Uses of Soybeans. 
The main interest is in new ways to use soy oil, of which 
there is a large surplus that depresses soybean prices. 

Promising applications include soy oil for printing inks, 
dust suppressants, and diesel fuels. The largest interest 
in industrial uses occurred during 1932-42, when the 
Chemurgic movement and Henry Ford sought to fi nd 
industrial uses for all farm crops. Hence, there is a rebirth of 
interest in Henry Ford’s work with soy.
 Major Growth of Interest in Soybeans and Soyfoods 
in Africa. Excellent work by IITA in Nigeria and various 
national soybean programs (as in Egypt, Zimbabwe, and 
Zambia) have allowed this relatively new crop to reach 
the takeoff stage. Decreasing per capita food supplies and 
growing understanding of the nutritional benefi ts of soyfoods 
are sparking new interest.
 Continued Rise of Soybean Production in Europe. The 
largest producer, Italy, which produced almost no soybeans 
as recently as 1983, harvested a record 1.3 million tons in 
1987. France is the second largest soybean producer. All 
production is heavily subsidized.
 Omega-3 Fatty Acids Hit the Headlines. Soy oil is a rich 
vegetable source of these fatty acids which are thought to 
have a benefi cial effect on the cardiovascular system.
 Nutritional Spotlight Increasingly Shifted onto Fats, 
Away from Proteins. During the past few years fats (and 
especially cholesterol and saturated fats) have come to 
be seen as the leading problem nutrient, the bad guy, in 
the American diet. There is a new respect for complex 
carbohydrates (especially whole grains), which used to be 
called “starches” and were considered fattening.
 New, More Complex View of Oils and Fats Becomes 
Popular. High cholesterol levels are considered more 
dangerous than ever, but equally important are the various 
cholesterol-carrying proteins in the blood. Two kinds (low 
and very low density lipoproteins) promote cholesterol 
deposits in the blood, while high density lipoproteins (HDLs) 
cleanse the blood vessels of fatty deposits. Moreover, 
saturated fats are considered at least as much of a problem as 
cholesterol.
 So-Called Antinutritional Factors in Soybeans are 
Increasingly Seen as Having Benefi ts as Well. Trypsin has 
been shown to help prevent cancer. Saponins help reduce 
serum cholesterol. Isofl avones have antioxidant activity that 
may suppress breast cancer. This indicates that we may need 
a new term to categorize these substances that offer both 
benefi ts and disadvantages.
 The Link Between Diet and Health Continues to Grow 
Stronger, among both scientists and the general public.
 Interest in Exercise and Health Still Strong. Several 
years ago some experts saw this trend waning, but it now 
seems to be rebounding. For example, there were 21,244 
fi nishers in the New York Marathon (including 3,689 
women). Compare this with 12,512 fi nishers (1,621 women) 
in 1980 and 55 fi nishers (no women) in 1970.
 Books on Tofu. Since 1974, at least 60 books on tofu 
(having the term “tofu” in the title) have been published in 
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North America and Europe. Peak publication years were 
1981 and 1982. By language, 46 of the books were in 
English, 7 in French, 4 in German, and 1 each in Italian, 
Portuguese, and Swedish.
 Inactivity of the Soyfoods Association of America 
now becoming a major constraint on growth of soyfoods 
in the USA, at a time when interest is at an all-time high. 
Leadership is needed.
 Rise of Canola (Rapeseed) Oil. It looks as if soy oil may 
have another serious competitor (in addition to palm oil) in 
future years. Canola contains less saturated fat than any other 
popular vegetable oil. Only 6%, versus 9% for saffl ower 
oil and 15% for soy oil. Lard has 41%, palm oil 51%, and 
butterfat 66%.

1980. Fragrant Vegetable (The). 1987. December. New 
soyfoods restaurant or deli. 11859 Wilshire Blvd., West Los 
Angeles, CA 90025.
• Summary: Wayne Potter. 1988. May 5. Good Life (Santa 
Monica, California). “Fragrant Vegetable: Even if you 
don’t like tofu, you’ll love this place.” Located in West 
Los Angeles for the past 6 months, it is run by partners 
S.T. Cheung and Julie Hau, and features gourmet Chinese 
vegetarian cooking. It started originally in Monterey Park. 
“In the hands of chefs Cheung and Michael Choe, the 
humble tofu is transmogrifi ed into dishes of princely quality, 
and suddenly I found myself gobbling with gusto what I 
would ordinarily ignore.” Address: Los Angeles, California. 
Phone: 213-312-1442.

1981. Golbitz, Peter. 1987. 1987 new product count: At least 
217 new soyfood products for retail sale. Soya Newsletter 
(Bar Harbor, Maine). Nov/Dec. p. 3.
• Summary: Of the 217 new products, the leaders in the 8 
product categories were Nondairy Frozen Desserts (50), 
Entrees (44), Beverages (35), Snacks/Desserts (35), Cheese 
Alternatives (19), Frozen Entrees (17), and Condiments (16). 
The leaders among the 8 primary soy ingredients were tofu 
(133), soymilk (32), textured soy protein (19), isolated soy 
protein (12), soynuts (10), tempeh (6) and miso (1). Tofu was 
the only primary soy ingredient used to make at least one 
product in all categories. A complete listing of these products 
broken down by primary soy ingredient and by category, and 
which also lists fl avors, company name, city, and state, is 
available from Soya Newsletter for $25 (or $35 in Canada). 
Address: Soyatech, Bar Harbor, Maine.

1982. Golbitz, Peter. 1987. Soya interview: Bill Shurtleff, 
noted soyfoods author, speaks on the trends and future of 
soyfoods. Soya Newsletter (Bar Harbor, Maine). Nov/Dec. 
p. 4-5.
• Summary: Shurtleff sees seven positive trends showing 
that the soyfoods industry is in a healthy growth pattern: 
1. The remarkable growth in the number of new soyfoods 

products, 273 to date in 1987. 2. The increasing quality of 
these products and the sophistication with which they are 
marketed. 3. The growing consumer interest in soyfoods as 
refl ected in the steady increase in media coverage. The SAA 
clipping service has received 1,145 clips on soyfoods so far 
this year. 4. The increasingly positive image of soyfoods in 
the Western world (though a Roper poll in mid-1986 found 
tofu to be America’s “most hated” food). 5. The growing 
scientifi c and consumer awareness of the health dangers of 
the standard American meat-centered diet. 6. The increasing 
interest in natural foods, in vegetarianism, and in reducing 
consumption of red meat. 7. The historically unprecedented 
extensive and positive coverage given to dairylike soyfoods 
by dairy magazines. He also discusses the probable effects 
of a large food company, such as Kraft, starting to make and 
market tofu aggressively. Address: Soyatech, Bar Harbor, 
Maine.

1983. Product Name:  Chinese Tempeh Rolls.
Manufacturer’s Name:  Plenty Canada Soya Utilization 
Project.
Manufacturer’s Address:  88A Kotugodella Vidiya (Postal 
Box 95), Kandy, Sri Lanka.
Date of Introduction:  1987 December.
Ingredients:  Fresh or dried tempeh, chilies, onions, spices, 
salt, white wheat fl our, soya fl our, biscuit powder, pepper.
Wt/Vol., Packaging, Price:  Each roll, 3.5 inches long and 1 
inch diameter, retails for Rs. 3/-.
New Product–Documentation:  Form fi lled out by Jane 
Gleason. On 23 March 1988 she visited the Plenty Canada 
Soya Food Centre. For details see Chocolate Milk (Aug. 
1987). The product is adapted from a local recipe for a deep-
fried food.

1984. Product Name:  Pancake (Rolled with Filling).
Manufacturer’s Name:  Plenty Canada Soya Utilization 
Project.
Manufacturer’s Address:  88A Kotugodella Vidiya (Postal 
Box 95), Kandy, Sri Lanka.
Date of Introduction:  1987 December.
Ingredients:  Pancake: White wheat fl our (3/4), soya fl our 
(1/4), turmeric, salt. Filling: Coconut, sugar, vanilla, salt.
Wt/Vol., Packaging, Price:  Each roll, 6 inches long, retails 
for Rs. 2/-.
New Product–Documentation:  Form fi lled out by Jane 
Gleason. On 23 March 1988 she visited the Plenty Canada 
Soya Food Centre. For details see Chocolate Milk (Aug. 
1987). Adapted from a local recipe.

1985. Product Name:  Splits (Split Soybeans).
Manufacturer’s Name:  Plenty Canada.
Manufacturer’s Address:  Soya Food Centre, 88A 
Kotugodella Vidiya, Kandy, Sri Lanka.
Date of Introduction:  1987 December.
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Ingredients:  Soybeans.
Wt/Vol., Packaging, Price:  500 gm bag with label retails 
for Rs. 8.
How Stored:  Shelf stable.

New Product–Documentation:  Label. 1988. 6 by 2 inches. 
Purple on white paper. Form fi lled out by Jane Gleason. On 
23 March 1988 she met with Miss Geethanjal Jayasena, Soya 
Technician, Plenty Canada. These dry split soya beans are 
sold for home use or to small scale soyfood producers.

1986. Shurtleff, William. 1987. Breeding and marketing 
soybeans for food uses: The basic approach. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 4 p. April. 
Unpublished manuscript. [1 ref]
• Summary: There are four key components in developing 
a program to become a leading supplier of soybeans to the 
soyfoods industry: Information, specifi cations, research & 
development, and education. Details of a computer data 
entry screen and suggestions for four computer-generated 
graphs are given. Includes notes on a talk with Jon Cloud of 
Soy City Foods in Toronto concerning his long-term work 
in developing soybean varieties for food uses, and with the 
Organic Crop Improvement Association.
 Here are some excepts:
 “1. Information: This is the key concept. The company 
that will control the market for soybeans for food uses in the 
future will be the company with the best information about 
those soybeans. The information should be available as both 
printed materials and a computerized database. The business 
of buying soybeans for food use is presently characterized 
by an almost complete lack of basic information. In the case 
of tofu, for example, the breeder must fi rst identify what 
variables tofu manufacturers presently consider is deciding 
what soybean variety to buy. This can be done by interviews 
and on site visits with tofu manufacturers. Second, the 
breeder must review the extensive scientifi c literature on 
tofu production to see what variables have been identifi ed 
by researchers in studying tofu production, and how each 
effects the fi nal product. Many tofu manufacturers are not 
aware of key variables well known to scientists, such as 7S 
and 11S proteins. Third, the breeder should begin to develop 
information for the tofu manufacturer about these variables, 
how they effect tofu production, and how they have been 
used in his breeding program to produce superior soybeans 

for making tofu.
 “2. Specifi cations. When an intelligent buyer goes 
looking for a sophisticated product, he starts by developing 
specifi cations, then checks the available products against 

his specifi cations. Specifi cations state the 
buyers needs and expectations. Most buyers 
of soybeans for food use have only three 
specifi cations: They know that they want 
good food yield, good fl avor, and low cost. 
In many cases they also want organically 
grown soybeans. But they don’t know 
what soybean characteristics produce the 
food characteristics of good yield and good 
organoleptic properties.

 “Because of a lack of information and specifi cations, 
people now buy soybeans by trial and error, rather than 
scientifi cally and systematically. By trial and error they fi nd a 
bean that seems to work pretty well, and they stay with it as 
long as it is available.
 “The job of the soybean breeder is to work with 
food companies to develop precise specifi cations, then 
to DESIGN soybeans to meet those specifi cations. Like 
Designer Jeans, we need Designer Beans.
 “Are soyfoods manufacturers willing to pay a premium 
price for quality soybeans? Look at the number that already 
do pay 10-20% more for organically grown soybeans.
 “Where do soyfoods companies go for their information 
about soybeans for food uses? Generally they have to 
develop it themselves, empirically, in house, without an 
R&D lab. Some they get from other soyfoods producers, 
some from the farmer from whom they buy their beans, and 
some from books (such as Tofu & Soymilk Production by 
Shurtleff & Aoyagi). Few have a good knowledge of the 
scientifi c literature.
 “3. Research and Development. The breeder needs a 
laboratory to do R&D on soybeans for specifi c soyfoods. 
The lab director needs to spend time with commercial 
companies at their plants, learning their needs and studying 
their processes. This can serve as a starting point for his own 
lab research. He must keep good records in a computerized 
database. Development of a “Soybeans For Foods” software 
program and database is extremely important. It will later be 
impressive to buyers.
 “4. Education. The soybean breeder must educate the 
buyer (soyfoods manufacturer) about what the buyer wants. 
The soyfoods manufacturer opens the soybean breeder’s 
booklet and gets an education about what he wants. The 
breeder who can educate the soyfoods manufacturers will 
become their supplier, as long as the prices of the custom 
designed soybeans are reasonable.
 “While most of the basic research can be done by 
working with North American companies, once the varieties 
have been developed, there is a huge potential world market, 
especially in East Asia. Key products are tofu, soymilk, 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   816

© Copyright Soyinfo Center 2019

natto, and miso.” Address: Soyfoods Center, Lafayette, 
California.

1987. Soya Newsletter (Bar Harbor, Maine). 1987. Joint 
promotional programs planned for April ‘88 Soyfoods 
Month. Nov/Dec. p. 10.
• Summary: The Soyfoods Association of America has 
declared April 1988 as Soyfoods Month, and is coordinating 
an 8-page “advertorial” on soyfoods to be run in the April 
issue of East West, The Journal of Natural Health and 
Living, and Vegetarian Times. There will also be a press 
release announcing Soyfoods Month to major newspapers 
and trade publications. All will be coordinated with the 
Natural Foods Expo ‘88 West in Anaheim, California, in 
April.
 Note: In 1983, Tree of Life, Florida’s $35 million 
distributor and manufacturer of natural foods, designated 
August 1983 as the fi rst Soyfoods Month and ran promotions 
in their 60-page monthly newsletter sent to their 2,000 
accounts. Soyfoods were presented as that month’s ‘Super 
Specials’ with ‘deep pocket discount’ for retailers. Morris 
Shriftman, vice president of Tree of Life, took the lead in 
organizing the promotional event.

1988. Soya Newsletter (Bar Harbor, Maine). 1987. SAA 
committee developing Seal of Approval for soyfoods. Nov/
Dec. p. 10. Also in Natural Foods Merchandiser. 1988. Jan. 
p. 4.
• Summary: The Soyfoods Association of America’s Seal 
of Approval Committee, formed in March 1987, met in 
October in Philadelphia. Present were Steve Snyder of 
Vitasoy (Chair), Peter Golbitz of Soyatech, John Paino of 
Nasoya Foods, and Judy Walker, SAA executive director. 
The seal will be available for manufacturers and marketers of 
soyfoods to use on labels and promotional materials.

1989. Soya Newsletter (Bar Harbor, Maine). 1987. Soya 
Newsletter to expand format. Nov/Dec. p. 1.
• Summary: Starting with the January/February issue, 
the newsletter will expand to be at least 16 pages long 
and contain up to 4 pages of advertisement. The move is 
expected to “help to fulfi ll the company’s desire to make 
Soya Newsletter the most complete and timely source of 
information and networking for the soyfoods industry.”

1990. Soyanews (Sri Lanka). 1987. Plenty Soya centre opens 
in Kandy. 9(2):1-2. Dec.
• Summary: “One of the main objectives of the project is to 
have the Soya Centre act as a central point from which all 
of the soya products available in Sri Lanka can be obtained 
at a reasonable cost and in consistent supply. Another 
major objective is to assist community groups and small 
businessmen to set up their own small scale soya processing 
operations.” The opening took place on 28 September 1987. 

Mr. Ian Taylor of Plenty Canada is the director.
 “This is the fi rst stage of a fi ve year soya promotion 
project funded by the Canadian International Development 
Agency (CIDA) and implemented by Plenty Canada in 
collaboration with the Soybean Food Research Centre 
(SFRC) at Gannoruwa and various local non-governmental 
agencies.” The Soya Food Centre is equipped to manufacture 
a wide range of soya based products including ice cream, 
stuffed rotis, soya watalappam, fresh as well as dried tempeh 
and cutlets. One of the main objectives of the project is to 
have the Soya Centre act as a central point from which all of 
the soya products available in Sri Lanka can be obtained at a 
reasonable cost and consistent supply.
 The Plenty Soya Food Centre is open from Monday to 
Saturday and is located on the main fl oor of the Y.M.C.A. 
at No. 88A, Kotagodella Vidiya, Kandy. The project is a 
result of a collaboration with Plenty’s Field Director, Mr. Ian 
Taylor in November, 1986.

1991. Soyfoods company business cards. 1987-1989. 1 p.
• Summary: See next page. 1. Sooke Soy Foods Ltd. 
(Victoria, British Columbia, Canada). 2. Hurray for Tofu 
(Linda Barber Pike, Indianapolis, Indiana). 3. Christian 
Nagel Tofu Manufaktur (Hamburg, Germany). 4. Centro de 
Alimentos de Soya de Venezuela (Oswaldo Perez, Estado 
Merida, Venezuela). 5. Zuaitzo (Javier Arocena Aramburu, 
Vitoria-Gasteiz, Spain). 6. White Wave (Lon Stromnes, 
Boulder, Colorado). 7. Bean Supreme (Trevor Johnston, 
Auckland, New Zealand).

1992. Product Name:  [Tempeh].
Manufacturer’s Name:  Granja Tierra Nueva.
Manufacturer’s Address:  Aldea San Luis, La Azulita, C.P. 
5102, Estado Merida, Venezuela.
Date of Introduction:  1987.
New Product–Documentation:  Letter from Ing. Oswaldo 
Perez. 1987. July.

1993. Product Name:  Soysage.
Manufacturer’s Name:  Plenty Canada Soya Shop. 
Renamed Soy Development Center by 1987.
Manufacturer’s Address:  Roseau, Dominica.
Date of Introduction:  1987.
New Product–Documentation:  Plenty Bulletin. 1987. Fall. 
p. 4.

1994. Bartholomai, Alfred. ed. 1987. Food factories: 
Processes, equipment, costs. Weinheim, West Germany: 
VCH Verlagsgesellschaft mbH. xv + 289 p. 24 cm. [Eng]
• Summary: Includes chapters on tofu plant by Takai Tofu & 
Soymilk Equipment Co. (Japan) (p. 157-59, Chap 22), surimi 
plant by K.L. Holmes and C. Riley (p. 207-14), protein 
recovery plant by J. Lyle (p. 223-27), soybean oil extraction 
plant by K. Weber (p. 231-35), and soymilk plant by Takai 
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Tofu & Soymilk Equipment Co. (Japan) (p. 279-81, Chap. 
41).
 Within each chapter are the following sections: 
Introduction, economic considerations, social impact, plant 
design basis (capacity), plant layout and fl oor plan, process 
description. Takai has recently supplied/sold the following 
plants: (1) Tofu plants to Natural Inc. (Maryland, USA 30 kg/
hour), Tempe Production BV (Netherlands, 30 kg/hour), and 
Castle Trading (Australia, 60 kg/hour). (2) Soymilk plants 
to Namyang Company (Korea, 2,000 liters/hour), Seoju 
Industrial Company (Korea, 1,000 liters/hour), Guilin Sweets 
and Food Factory (China, 1,000 liters/hour), Jinan Soymilk 
Factory (China, 1,000 liters/hour). Address: 570 Stanhope 
Rd., Sparta, New Jersey, 07871.

1995. Bates, Dorothy R. 1987. Kids can cook: Vegetarian 
recipes kitchen-tested by kids for kids. Summertown, 
Tennessee: The Book Publishing Co. 120 p. Illust. Index. 23 
cm. Spiral bound.
• Summary: The index of this vegetarian cookbook contains 
listings for 4 tofu recipes and 1 miso recipe, plus defi nitions 
at the Ingredients sections of tofu, TVP (Texturized 
Vegetable Protein), tempeh, and miso. Dorothy Bates is the 
mother of Albert Bates, a lawyer at The Farm, and a patron 
of The Book Publishing Co. Address: Tennessee.

1996. Centro Tecnologico de Soya. 1987. Tofu o queso de 
soya. Super alimento natural [Tofu or soy cheese. Super 
natural food]. Barrio San Bartolo, Molino Belen, Solola, 
Solola, Guatemala. 19 p. [Spa]
• Summary: Contains 25 recipes, plus brief information on 
tofu nutrition and storage. Address: Solola, Guatemala.

1997. Kolster, Uwe. 1987. Kochen mit Tofu: Die gesunde 
Alternative [Cooking with tofu: The healthy alternative]. 
Neidernhause im Taunus, Hesse, Germany: Falken Verlag 
GmbH. 79 p. Illust. (color). Index. 21 cm. [Ger]
• Summary: See next page. A book of tofu recipes. Contents: 
Foreword. Magical tofu (zauberhaft). How tofu is made. 
Drinks and desserts from soya and tofu. Spreads from tofu, 
sweet to hearty. Hearty soups and one pots. Souffl és and 
casseroles. Cold sauces and salad dressings. Raw food. 
Delicate salads. Two tofu specialties. Delicious warm sauces. 
Main dishes. Afterword. Address: Head of a vegetarian 
restaurant, Germany.

1998. Shurtleff, William; Aoyagi, Akiko. 1987. Soymilk 
industry and market: Updates from 1984 to 1987. Lafayette, 
California: Soyfoods Center. 17 + 59 p. Index. 28 cm. [165 
ref]
• Summary: This 1987 update to the Soyfoods Center’s two-
volume 1984 Soymilk Industry and Market has two parts: 
(1) Year in Review, describing key events and trends each 
year from 1984 to 1986. (2) A bibliography of soymilk from 

January 1987 to late 1987, based on records in the SoyaScan 
database; at the end is a 10-page index. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549.

1999. Sonntag, Linda. 1987. The little tofu book. London: 
Judy Piatkus (Publishers) Ltd. 60 p. Illust. by Trevor Newton 
and Hanife Hassan. No index. 16 cm.
• Summary: Contents: What is tofu? Storing tofu. What to do 
with tofu. Tofu recipes. Dips and spreads. Tofu, the wonder 
health food. The food for the future. Tofu slimmers. Making 
your own tofu. The bonuses of making tofu: Go, okara, soya 
bean milk, yuba, whey. Tofu in Japan. Tofu in Indonesia. 
Tofu in China. Miso. Other titles in the series. Note: This 
book draws heavily on The Book of Tofu by Shurtleff and 
Aoyagi. Address: England.

2000. World Neighbors. 1987. Soybeans: Part 1, Let’s 
grow them. Part 2, Let’s eat them (Color fi lmstrips). 5116 
North Portland Ave., Oklahoma City, OK 73112-2098. 
Accompanied by a 6-page narration.
• Summary: The fi lmstrips ($20 for 2) were photographed 
in East Africa and developed with the cooperation of 
Ilonga Research Center, Tanzania, and Kawanda Research 
Center and Africa Basic Foods Inc., Uganda. They show 
techniques being used at that time by World Neighbors’ 
assisted programs in the area. Part 2 shows how to make 
soy fl our from soybeans boiled for 10 minutes, and to use it 
in unleavened bread or snacks (1 cup soy fl our with 3 cups 
wheat fl our), or porridge. The leafl et also describes how to 
make soy sprouts and cook whole dry soybeans (with salt 
for several hours; poor technique). Address: Oklahoma City, 
Oklahoma.

2001. Sautier, Claude. 1987? Propriétés nutritionelles des 
produits du soja [Nutritional properties of soy products]. 
Unité de Recherches sur la Nutrition et l’Alimentation, 
INSERM U-1, Hopital Bichat, 170 Boulevard Ney, 75877 
Paris Cedex 18, France. 21 p. Undated. Unpublished 
manuscript. [115 ref. Fre]
• Summary: Prepared by this eminent French nutritionist for 
AFISA. Address: Paris Cedex 18, France.

2002. Product Name:  Bulk Vacuum Packed Tofu.
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.
Date of Introduction:  1987?
Wt/Vol., Packaging, Price:  10 lb vacuum packed.
New Product–Documentation:  Talk with Marty Roth. 
1989. Aug. 16. White Wave sells a vacuum packed tofu in 
bulk to Tree of Life. Talk with Lon Stromnes. 1989. Aug. 
23. This product was introduced in about 1987. It comes in a 
10-pound vacuum pack.
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2003. Perez Baez, Oswaldo. 1988. Re: Research on soybeans 
in Venezuela. Letter to William Shurtleff at Soyfoods Center, 
Jan. 4. 1 p. Typed, with signature. [Eng]
• Summary: He encloses the bibliography about soybeans 
in one of the best agricultural libraries in Venezuela 
(C.E.N.I.A.P.). He intended to have the entire bibliography 
ready by August 1987, but all the universities were on 
holiday or having violent problems. Nevertheless, he will 
send the rest of the bibliography as soon as possible.
 He has applied to be a member of the International 
Soyfoods Center Network. “I am enclosing two copies of the 
letterhead and envelopes requires for your fi les.
 “I enclose as well a sample of my fi rst batch of soybean 
miso made in August 1984. I would appreciate if you would 
let me know your opinion about it.
 “Sincerely, Oswaldo Pérez B.”
 Note: Almost all of the documents in the bibliography 
were published after 1974. Address: Ing., Centro de 
Alimentos de Soya de Venezuela, Granja Tierra Nueva, 
Aldea San Luis, La Azulita, Estado Merida, C.P. 5102, 
Venezuela.

2004. Rose, Richard. 1988. The U.S. soyfoods industry 
and market today and tomorrow (Interview). Conducted by 
William Shurtleff of Soyfoods Center, Jan. 6. 4 p.
• Summary: “President of Rose International in Petaluma, 
California (and formerly of Brightsong Light Foods), 
Richard Rose began making tofu and soymilk products in 
1978. His forte is product development and marketing, which 
is the focus of his present company. He has been responsible 
for the development of over 75 commercial soyfood 
products.
 “Shurtleff: What do you see a the most important events 
and trends in the soyfoods market during 1987?
 “Rose: First, the growth and marketing of Jofu, then 
the subsequent apparent leveling off or decline of sales 
or profi ts, although I am not sure of that. One source says 
that they have more demand for the product than they can 
handle. My understanding is that they were going to do a 
natural food Jofu and introduce it at the Natural Foods Expo 
at Philadelphia in October. Apparently it never happened; 
Tomsun didn’t even have a booth at the Expo.
 “That ties into the inability that I see of soy yogurts 
to take hold in both the mass market and the natural 
foods market. I think there are good reasons for that. The 
difference between ice creams and non-dairy frozen desserts 
is substantial. There’s a large benefi t for the consumer of 
non-dairy products. But that same range of difference does 
not exist between dairy and non-dairy yogurts. In fact, dairy 
yogurt is seen as a healthful food, low in cholesterol, fat, and 
often calories. So there is not as much benefi t from eating the 
non-dairy product.
 “Second, the continued domestication of production 
of aseptic soymilks by Westbrae, Great Eastern Sun, and 

Vitasoy.
 “Third, the decline of sales and fortunes of Tofutti, 
linked to the decline in sales of non-dairy soy frozen desserts 
in general. I think Bob Tepper leaving Farm Foods was 
important. He’d been with them for a long time and has had 
a lot to do with the great progress they have made over the 
past eight years. That is quite a story. Farm Foods did things 
right and they had good luck as well. I’m really happy for 
them.
 “Fourth, the increase and proliferation of soy cheeses. 
Last year Cemac and Galaxy got into the market in a big 
way. Soymage was the fi rst truly non-dairy soy-based cheese 
containing no casein. I think what is more signifi cant is 
large companies that have no other interest in soyfoods or 
natural foods are entering the industry. Galaxy went public 
in about August of 1987. I think their stock started at 5 and 
last I saw it was 1O.25. They are very good at hype. They 
are to cheeses what Tofutti is to ice cream. I was watching 
some late night show on TV and their spokesperson Don 
King came out and began hyping Galaxy products (he had 
samples with him) against the insistence of the host! These 
larger companies see a new market and they go after it. But 
they really have no interest in or history with natural food 
or soyfoods. Its a problem for the industry and a potentially 
dangerous trend. If people are going to make money in this 
industry we need to make sure they do it fairly, without 
consumer deception, etc.
 “Fifth, the increased legitimization of soyfoods in the 
mass market and in general. There is defi nitely growing 
interest. A few years tofu was snickered upon whereas 
now it’s more likely to stimulate enquiry and interest. 
That probably has a lot to do with Tofutti and tofu being 
recognized for special diets. Likewise, a similar growth of 
interest in soyfoods internationally, especially in Europe and 
Australia.
 “Shurtleff: What do you think when you read that in a 
poll of the most hated foods in the USA, tofu was at the top 
of the list.
 “Rose: I suspect they are right. I think that 95% of the 
Caucasian population does not buy tofu even occasionally.
 “Shurtleff: Which products launched during 1987 did 
you feel were the best quality?
 “Rose: The Barat Bar is very good. In fact, I buy those, 
even though they are so darned expensive. You don’t get a 
sugar rush, there is no dairy, and they taste good.
 “The ToChip, those corn chips, were good but I don’t 
think much has happened with it.
 “There are more salad dressings out and they are getting 
better, and have better shelf life and packaging. Golden Soy 
and Nasoya come to mind fi rst.
 “Of the soy cheeses, I think they are all about the same 
in quality. I frankly consider them all a wash. I think the 
Soyco and the Cemac product are slightly better than the 
Soya Kaas. They all have casein. Our product FREE has no 
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casein.
 “Shurtleff: What major changes have taken place in our 
industry and market during the past ten years?
 “Rose: I think we have begun to develop our own 
individual identity, separate from the earlier Asian infl uence. 
That includes American equipment, American products, 
supplies, and suppliers. Instead of silken tofu, doufu-gan, and 
age, we have developed non-dairy frozen desserts, puddings, 
and salads. There is a great breadth of uniquely American 
products. In fact, an Americanization of all aspects of the 
industry.
 “Development of domestic processing equipment, such 
as Bean Machines has done, is an important trend.
 “Shurtleff: What predictions would you make for the 
future.
 “Rose: Growth in the use of aseptic tofu by consumers. 
Morinaga has a U.S. patent on the process of making tofu 
aseptically.
 “More and better U.S. equipment, and the development 
of better processing methods.
 “The use and recommendation of soyfoods in special 
diets by traditional groups like the AMA, dietitians, and 
perhaps even the government. I think eventually soyfoods 
(other than TVP) will be able to be used in government 
programs, such as school lunch programs. But that may take 
a while.
 “I still see a breadth and depth of new products. In 
breadth, I think we’ll see it in baked goods (brownies, 
cookies, muffi ns, breads) and confections (candies). Also 
refi nement of current products. Many of the products that 
have been out for a while aren’t that great; they still need 
more improvement. But because they have been around for 
a while, people are less likely to improve them. But I think 
we will see, because of competition, improvement in current 
products. New products will tend to be more fully developed.
 “Big Food will be getting into soyfoods more, probably 
to use tofu’s functionality. For example, replacing ricotta 
with tofu for nutrition and cost reasons. But up until now, I 
think its been too weird for them, and they are not sure how 
it relates to them and their mission. They are conservative 
and slow by nature. The market for tofu (not including 
second generation products) in 1987 is probably only $70-
90 million, which is still pretty small. They would probably 
want to see it 4-6 times that size before they make a big 
move. They are reluctant to do ‘missionary marketing.’ 
Then there is the perishability aspect of the product. I think 
Big Food will enter the industry with a product where 
perishability is less of a problem.
 “At some point I think it will make a lot of sense 
to give tofu a national marketing identity, with regional 
manufacturers getting together and marketing the same brand 
and jointly funding national marketing efforts. The dairy 
companies do that with co-ops and with regional licensing, 
such as for making Popsicles or bottling soft drinks.

 “I also think we’ll see an infl ux of new types of people 
into the industry, bringing with them sharp new ideas. 
Technical people and marketing people. Perhaps some great 
new processes or patents. Marketing ideas and product 
development.
 “I think we’ll see a lot more use of soyfoods, such 
as tofu, in foodservice applications. That is really a great, 
untapped, fertile ground for soyfoods. The problem is, most 
of the people just don’t know what to do with it.
 “Shurtleff: Imagine that you have just been hired by 
a major American food company and given a $50 million 
budget and a research staff. They ask you to develop and 
market a line of at least three products. What would you do?
 “Rose; I would probably do a line of salad dressings, a 
line of creamy soups, and a line of frozen entrees (such as 
lasagna), each using tofu and having no cholesterol. The tofu 
curds would replace ricotta or cheese. I might also do a line 
of baked goods (such as brownies and muffi ns), using tofu 
to replace eggs and milk. I’d also look seriously at a line of 
cholesterol-free foodservice items, something they could 
pop into a steam table or microwave and serve without any 
other preparations. Perhaps some nouvelle cuisine, or an 
Italian or Mexican dish, or a tofu-based imitation cheese or 
tofu sour cream or cream cheese. Anything that could replace 
a product that is currently high in fats and cholesterol so 
that the tofu product provided a clear alternative.” Address: 
President, Rose International, P.O. Box 2687, Petaluma, 
California 94953-2687. Phone: 707-778-7721.

2005. Shurtleff, William. 1988. New soyfood product 
introductions skyrocket during 1980s. Tofu, tempeh, 
soymilk, soy ice creams are most popular (News release). 
Soyfoods Center, P.O. Box 234. Lafayette, CA 94549. 4 p. 
Jan. 11.
• Summary: “The ‘lighter eating’ revolution has catapulted 
soyfoods into one of America’s fastest growing food 
categories. A record number 330 new soyfood products were 
introduced in the United States during 1987, an increase 
of over 635% since 1977... These latest fi gures, part of a 
30-year-long food industry trend, are tracked by SoyaScan, 
the Center’s computerized database. It lists more than 4,630 
soyfood products from 1546 A.D. to the present.
 “During the 1950s, an average of 11 new soyfood 
products were launched each year in the U.S. This number 
increased to 16 during the 1960s, and 26 during the period 
1970-75. Most of these new introductions were based on 
modern, high-tech soy protein products, such as soy protein 
isolates and concentrates, or textured soy fl our.
 “Then in the late 1970s the number of new products 
began to rise rapidly with the advent of the soyfoods 
movement. It reached 78 in 1976, 162 in 1979, 224 in 1982, 
296 in 1985, and an all-time high of 330 in 1987.” A graph 
shows “Number of New Soyfood Products Introduced, 1950-
1987.”
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 This release was carried by the Associated Press 
Financial Wire (Jan. 12 as “Soy-Based Foods Gain from 
Lighter Eating” and widely syndicated*), World Food & 
Drink Report (Jan. 21), Investor’s Daily (Los Angeles, Jan. 
12), San Francisco Examiner (Jan. 12), Oakland Tribune 
(Feb. 1), Natural Foods Merchandiser (Feb.). Food & Drink, 
Oil Mill Gazetteer (Feb.), Journal of the American Oil 
Chemists’ Society (JAOCS, March, p. 319), Vegetarian Times 
(April, p. 9), Food Distributors Magazine (April), Dairy and 
Food Sanitation (April, p. 204), Whole Foods (April, p. 9), 
Health Foods Business (April), Adweek’s Marketing Week 
(April. p. 6, 49), Restaurants & Institutions (April 29), East 
West (May, p. 10), Food Merchants Advocate (May with 
graph), Soyanews (Sri Lanka, July-Sept. p. 5). Address: 
Lafayette, California.

2006. Frankel, E.N.; Warner, K.; Klein, B.P. 1988. 
Flavor and oxidative stability of oil processed from null 
lipoxygenase-1 soybeans. J. of the American Oil Chemists’ 
Society 65(1):147-50. Jan. [19 ref]
• Summary: Quality evaluation was based on sensory 
evaluations and on capillary gas chromatographic analyses 
of volatiles of the extracted crude, partially processed, and 
refi ned, bleached, and deodorized oil from special soybeans 
lacking lipoxygenase-1 and from normal (Century) soybeans. 
No signifi cant differences were found in either fl avor quality 
or fl avor stability based on total volatiles, and in analyses for 
2,4-decadienal. Therefore, factors other than lipoxygenase-1 
appear to affect the food quality of soybean oils and meals. 
Thermal tempering was found to play an important role in 
producing good quality fl our from both types of soybeans. 
Address: 1-2. Northern Regional Research Center, ARS/
USDA, Peoria, Illinois; 3. Dep. of Foods & Nutrition, Univ. 
of Illinois, Urbana, IL 61801.

2007. Product Name:  Toffees, and Aluwa (Sri Lankan 
Sweets).
Manufacturer’s Name:  Godalidde (Miss Kusuma).
Manufacturer’s Address:  Nawaragoda, Thenna, Matele, 
Sri Lanka.
Date of Introduction:  1988 January.
Ingredients:  Toffees: Split soybeans, desiccated coconut, 
sugar, essence. Aluwa: Split soybeans, rice fl our, sugar, 
vanilla.
Wt/Vol., Packaging, Price:  Sold fresh over the counter at 
Plenty Canada Soya Food Centre at Rs. 1/- each.
How Stored:  Unrefrigerated and perishable, several days 
shelf life.
New Product–Documentation:  Form fi lled out by Jane 
Gleason. On 23 March 1988 she visited the Plenty Canada 
Soya Food Centre. Tofees are a 1 inch square sweet and 
Aluwa is a traditional adapted Sri Lankan sweet.

2008. Perez, Oswaldo. 1988. El tempey: La soya en la 

alimentación human [Tempeh: Soya in human nutrition]. La 
Era Agricola (Merida, Venezuela) No. 4. Jan. p. 11. [Spa]
• Summary: A brief overview describing tempeh, its 
nutritional value, and ways of cooking. Address: Granja 
Tierra Nueva, Aldea San Luis, La Azulita, C.P. 5102, Estado 
Merida, Venezuela.

2009. Product Name:  Waddai (Traditional Deep-Fried 
Snack).
Manufacturer’s Name:  Seniveratne (Mrs. Lalitha).
Manufacturer’s Address:  7 Walela, Menikhinna, Kandy 
District, Sri Lanka.
Date of Introduction:  1988 January.
Ingredients:  Onions, green chilies, red chilies, wheat fl our, 
soya beans (split), salt.
Wt/Vol., Packaging, Price:  4 oz sold individually as a 
snack, unpackaged. Wholesale -/40. Retail -/50.
How Stored:  Unrefrigerated and perishable. Should be 
eaten soon after making.
New Product–Documentation:  Form fi lled out by Hedda 
Schuurman of Plenty Canada, who met Mrs. Seniveratne 
at her small shop in Walela on 26 April 1988. Waddai is a 
traditional and very common snack food in Sri Lanka. It is 
a deep-fried burger-type food and is usually made with dhal 
(lentils), cow peas or other available legumes. Soy is also 
commonly used. In this case it was introduced to her by 
Plenty Canada staff to supplement her fried beans business. 
Sales are about 90-120 waddais on school days.

2010. Shurtleff, William; Aoyagi, Akiko. comps. 1988. 
Marketing soyfoods–Labels, ads, posters, and other graphics: 
Miso and soy sauce. Lafayette, California: Soyfoods Center. 
148 leaves. Illust. No index. 28 cm. Series: Marketing 
soyfoods.
• Summary: This book is a collection of black-and-white 
photocopies of materials ranging in date from 1975 to 1986. 
The books in this series, each a unique collection of graphic 
materials, are designed for a number of purposes: (1) To 
serve as a source of ideas, ingredients, inspiration, legal 
specifi cations, and basic guidelines for companies in the 
process of developing their own products, designing their 
own graphic materials, and conceiving their own marketing 
strategies. (2) To document the tremendous diversity of 
soyfoods products and the way that each is presented and 
marketed. (3) By arranging the materials in chronological 
sequence, to help document the development and history of 
new product categories and soyfood types, and with them 
the rise of the soyfoods industry and market in the Western 
World. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

2011. Shurtleff, William; Aoyagi, Akiko. comps. 1988. 
Marketing soyfoods–Labels, ads, posters, and other graphics: 
Tempeh and tempeh products. Lafayette, California: 
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Soyfoods Center. 175 leaves. Illust. No index. 28 cm. Series: 
Marketing soyfoods.
• Summary: This book is a collection of black-and-white 
photocopies of materials ranging in date from 1976 to 1987. 
The books in this series, each a unique collection of graphic 
materials, are designed for a number of purposes: (1) To 
serve as a source of ideas, ingredients, inspiration, legal 
specifi cations, and basic guidelines for companies in the 
process of developing their own products, designing their 
own graphic materials, and conceiving their own marketing 
strategies. (2) To document the tremendous diversity of 
soyfoods products and the way that each is presented and 
marketed. (3) By arranging the materials in chronological 
sequence, to help document the development and history of 
new product categories and soyfood types, and with them 
the rise of the soyfoods industry and market in the Western 
World. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

2012. Shurtleff, William; Aoyagi, Akiko. comps. 1988. 
Marketing soyfoods–Labels, ads, posters, and other graphics: 
Tofu. Lafayette, California: Soyfoods Center. 180 leaves. 
Illust. No index. 28 cm. Series: Marketing soyfoods.
• Summary: This book is a collection of black-and-white 
photocopies of materials ranging in date from 1977 to 1984. 
The books in this series, each a unique collection of graphic 
materials, are designed for a number of purposes: (1) To 
serve as a source of ideas, ingredients, inspiration, legal 
specifi cations, and basic guidelines for companies in the 
process of developing their own products, designing their 
own graphic materials, and conceiving their own marketing 
strategies. (2) To document the tremendous diversity of 
soyfoods products and the way that each is presented and 
marketed. (3) By arranging the materials in chronological 
sequence, to help document the development and history of 
new product categories and soyfood types, and with them 
the rise of the soyfoods industry and market in the Western 
World. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

2013. Shurtleff, William; Aoyagi, Akiko. comps. 1988. 
Marketing soyfoods–Labels, ads, posters, and other 
graphics: Tofu second generation products, varieties, 
and okara products (1977-1985). Lafayette, California: 
Soyfoods Center. 266 leaves. Illust. No index. 28 cm. Series: 
Marketing soyfoods.
• Summary: This book is a collection of black-and-white 
photocopies of materials ranging in date from 1977 to 1985. 
The books in this series, each a unique collection of graphic 
materials, are designed for a number of purposes: (1) To 
serve as a source of ideas, ingredients, inspiration, legal 
specifi cations, and basic guidelines for companies in the 
process of developing their own products, designing their 
own graphic materials, and conceiving their own marketing 

strategies. (2) To document the tremendous diversity of 
soyfoods products and the way that each is presented and 
marketed. (3) By arranging the materials in chronological 
sequence, to help document the development and history of 
new product categories and soyfood types, and with them 
the rise of the soyfoods industry and market in the Western 
World. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

2014. Shurtleff, William; Aoyagi, Akiko. comps. 1988. 
Marketing soyfoods–Labels, ads, posters, and other graphics: 
Soymilk and soymilk products. Lafayette, California: 
Soyfoods Center. 174 leaves. Illust. No index. 28 cm. Series: 
Marketing soyfoods.
• Summary: This book is a collection of black-and-white 
photocopies of materials ranging in date from 1976 to 1987. 
The books in this series, each a unique collection of graphic 
materials, are designed for a number of purposes: (1) To 
serve as a source of ideas, ingredients, inspiration, legal 
specifi cations, and basic guidelines for companies in the 
process of developing their own products, designing their 
own graphic materials, and conceiving their own marketing 
strategies. (2) To document the tremendous diversity of 
soyfoods products and the way that each is presented and 
marketed. (3) By arranging the materials in chronological 
sequence, to help document the development and history of 
new product categories and soyfood types, and with them 
the rise of the soyfoods industry and market in the Western 
World. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

2015. Shurtleff, William; Aoyagi, Akiko. comps. 1988. 
Marketing soyfoods–Labels, ads, posters, and other graphics: 
Soy ice cream. Lafayette, California: Soyfoods Center. 175 
leaves. Illust. No index. 28 cm. Series: Marketing soyfoods.
• Summary: This book is a collection of black-and-white 
photocopies of materials ranging in date from 1918 to 1985. 
The books in this series, each a unique collection of graphic 
materials, are designed for a number of purposes: (1) To 
serve as a source of ideas, ingredients, inspiration, legal 
specifi cations, and basic guidelines for companies in the 
process of developing their own products, designing their 
own graphic materials, and conceiving their own marketing 
strategies. (2) To document the tremendous diversity of 
soyfoods products and the way that each is presented and 
marketed. (3) By arranging the materials in chronological 
sequence, to help document the development and history of 
new product categories and soyfood types, and with them 
the rise of the soyfoods industry and market in the Western 
World. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

2016. Shurtleff, William; Aoyagi, Akiko. comps. 1988. 
Marketing soyfoods–Labels, ads, posters, and other graphics: 
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Soynuts, natto, modern soy protein products, soy fl our, soy 
oil, whole soybean foods, letterheads and business cards. 
Lafayette, California: Soyfoods Center. 76 leaves. Illust. No 
index. 28 cm. Series: Marketing soyfoods.
• Summary: This book is a collection of black-and-white 
photocopies of materials. Address: Soyfoods Center, P.O. 
Box 234, Lafayette, California 94549.

2017. Outerbridge, Laura. 1988. Tofu: C’mon, give it some 
respect. Washington Times (DC). Feb. 3.
• Summary: Contains 6 recipes. “We defi nitely have an 
image problem,” says Judy Walker of Soyfoods Association. 
Address: DC.

2018. Demos, Steve. 1988. New developments at White 
Wave (Interview). SoyaScan Notes. Feb. 4. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: “We are in the process of doubling the capacity 
of our tempeh operation on a single shift. We are rebuilding 
the entire plant: tempeh, tofu, ice cream. We plan to stay in 
this plant and are shooting for a building of our own by the 
mid-1990s. We gave up on acquiring the dairy and a meat 
company nearby. We’re growing so fast, I can’t tell you how 
big we’re going to be. Right now we have 20,000 square 
feet; by the end of this year it will not be enough.
 “We will soon have a semi-automatic tempeh process. 
We have effectively automated the fi lling of the containers 
and made the rest of the process much easier. We took the 
grunt out of it. But we still use rolling racks in an incubation 
room. A conveyorized incubation system is still a ways off. 
Recently Peter Golbitz asked me how much tempeh we were 
making. I told him I did not want to say any more than that it 
was in the tens of thousands of pounds per week. He told me 
he wanted to say “15-20,000 lb/week” and I said that he had 
no basis for those fi gures.” Address: Boulder, Colorado.

2019. Bernardini, Lorenzo (Bern). 1988. Tasty treats 
at Wildwood Natural Foods Deli. News (San Rafael, 
California). Feb. 17-23.
• Summary: This article is in the section titled “Dining Out 
in Marin.” A dietary genius named Bill Bramblett along with 
partners Paul Orbuch and Frank Rosenmayr have created a 
huge success story at Wildwood (A fourth partner, Jeremiah 
Ridenour, operates a tofu factory in Santa Cruz). Wildwood 
makes or distributes 90 different products. In addition to 
Wildwood Natural Foods Deli in Fairfax, the company 
conducts a thriving wholesale business in nine Bay Area 
counties, with additional outlets from Eureka to Los Angeles. 
For the past eight years Wildwood has experienced a 30 to 
50% annual growth. The company distributes fi fty thousand 
products weekly. Wildwood has nine delivery vehicles on the 
road.
 A photo shows Chef Narayana, owner Bill Bramblett 
and maitre d’ Daniel Spear; they not only serve vegetarian 

fare on the premises but also operate a brisk take-out 
business. The following products are mentioned: Tempeh 
Fiesta, Tabouli, Japanese Noodles, Tofu Dill Salad, Spinach 
Seitan Salad (Wildwood makes the seitan), Cream of 
Potato-Dill Soup (dairyless), Enchilada con Salsa. Address: 
Restaurant features.

2020. Lovell, Susan. 1988. Taste and texture: An all-new 
world in tofu. Telegram (Portland, Maine). Feb. 21.
• Summary: Peter Golbitz and his wife, Sharyn Kingma, 
own Soyatech, a market research and development company. 
He is president and director of market research; she is vice 
president and director of product development. Golbitz and 
Kingma learned about tofu the hard way–by manufacturing 
it. From 1980 to 1984 they owned and ran Island Tofu Works 
in Bar Harbor. Eventually they were marketing 2,000 pounds 
a week. After an abrupt lack of fi nancing blocked their plans 
for a larger plant in 1985, Golbitz and Kingma decided to 
think small. “We took one product we’d developed to a large 
food corporation and they were interested–and that’s how 
we began consulting and doing product development,” said 
Golbitz.

2021. Golbitz, Peter. 1988. Soy cheese market: From 
nonexistence to boom in three years. Popular new products 
offer health benefi ts over traditional counterparts. Soya 
Newsletter (Bar Harbor, Maine). Jan/Feb. p. 1, 6-7, 10, 12. 
[1 ref]
• Summary: Born under a bad sign: The category was 
created in early 1985 when the fi rst supposedly “non-dairy” 
cheese appeared. Marketed as Soyarella, and distributed 
by Neshaminy Valley Natural Foods of Huntingdon Valley, 
Pennsylvania, the product label read; soy milk, water, soy 
oil, vegetable gum, vegetable renin, and salt. The label also 
stated that the product was “non-dairy”. However, there was 
immediate suspicion from different parts of the industry 
as to what Soyarella really contained. Even with all the 
controversy surrounding the product, Soyarella was a big hit, 
but it disappeared from the market early in 1986.
 The hard cheeses: The fi rst product to hit the stores 
after Soyarella was Soya Kaas–Mozzarella Style, marketed 
by American Natural Snacks, St. Augustine, Florida, a 
subsidiary of Tree of Life. It was fi rst released during the 
spring of 1986 in seven pound blocks. Casey Van Rysdam, 
president of American Natural Snacks admits that his 
company is certainly the market leader now. Galaxy Cheese 
had already been marketing a line of reduced cholesterol, 
substitute cheese products under the Formagg name since 
1977. A Galaxy subsidiary, Soyco Foods, came out with 
Soyco, a soy/casein blend cheese and Soymage, a casein-free 
product. NuTofu, made by Cemac Foods, came out in late 
1986. American Chef released their soy/casein blend cheese 
under the Soy Joy label in 1987.
 The soft ones: Soyalite is a soft tofu cheese made by 
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Simply Natural of Norma, New Jersey. Better Than Cream 
Cheese is produced by Tofutti Brands, Rahway, NJ. Tofutti 
Brands will have this cheese available by mid-March, in 
plain, salmon, onion, and vegetable fl avors. Better Than 
Cream Cheese is now being used as an ingredient in Tofutti 
Brands’ Better Than Cheesecake and rugalach pastries. 
The product will also be used as a stuffi ng in a line of 
pasta products scheduled for release later this year. As an 
ingredient, Pizsoy and Old Chicago are soy-based mozzarella 
products which fi t nicely as ingredients for frozen pizzas. 
Light Foods of St. Louis, Missouri, released New Tofu Links 
Special–with “natural imitation” cheddar soy cheese stuffed 
inside.
 Health benefi ts of soy-based cheese products include 
the lack of cholesterol and lactose. Soy-based cheeses are 
just one part of a larger category of products–substitute and 
imitation cheese products–and between 1982 and 1985, 
shipments of these products grew by one third in dollar 
value to $325 million, according to the U.S. Commerce 
Department. Frost & Sullivan, in a recent study, stated that 
both substitute and imitation cheeses held a 5% market share 
in 1982, and projected that the category would grow to 15% 
of the cheese market by 1987. According to New York-based 
Selling Areas Marketing, Inc. (SAMI) and Frost & Sullivan, 
retail sales of natural and process cheese totalled over $4,500 
million during 1985 and is one of the stars of the dairy 
industry with sales increases of over 5% a year projected for 
the future. Address: P.O. Box 84, Bar Harbor, Maine 04609. 
Phone: 207-288-4969.

2022. Golbitz, Peter. 1988. Soya interview: Legume’s 
frozen sales warm up with hot chocolate [Gary Barat]. Soya 
Newsletter (Bar Harbor, Maine). Jan/Feb. p. 4-5, 14-15.
• Summary: Legume turned from a small enterprise into one 
of the fi rst publicly held soyfoods companies in America. 
They succeeded in raising $400,000 in 1983 and developed 
a line of frozen entrees and with the support of another $1.2 
million raised in their fi rst public offering in 1984. In 1986 
they raised another $2.5 million with another stock offering. 
Legume had total sales of $1.5 million in fi scal 1987 and 
had sold nearly $5 million worth of tofu products in its 
short history. Gary Barat became interested in tofu, “while 
recovering from surgery in 1977. I had been a vegetarian 
since 1968. There was a small tofu shop in Florida with just 
one kettle and two gentlemen making tofu.”
 After getting started in the business, Barat says, “We 
moved to New Jersey to a larger bakery–we had run out of 
space in our Crown Heights, Brooklyn location. We ended 
up right next to Celentano [an all-natural frozen entree 
manufacturer that was part of Legume’s successful growth]. 
We thought, my God, this is incredible. There are enormous 
slotting costs involved in getting into the freezer case in 
major supermarkets. They can run as high as $30,000 per 
item”. Peter Golbitz asks, “Where did the idea for the tofu 

chocolate bars come from?” Barat replies, “Several years 
ago our meditation teacher told us laughingly to ‘make tofu 
candy’. In developing a pie, we stumbled upon the idea of 
tofu chocolate. But we had trouble. The sales of chocolates 
are approaching the sales of our frozen [products], which 
have been out for six years–and I think they will be passing 
them in sales very soon.” Address: Soyatech, Bar Harbor, 
Maine.

2023. Golbitz, Peter. 1988. Whole bean soy products. In: 
L. McCann, ed. 1988. Soybean Utilization Alternatives. St. 
Paul, MN: Univ. of Minnesota Center for Alternative Crops 
and Products. vi + 429 p. See p. 325-31.
• Summary: Discusses: Tofu. Soymilk. Yuba or soymilk fi lm. 
Fresh green soybeans. Whole dry soybeans. Soynuts. Soy 
sprouts. Tempeh. Soy sauce. Miso. Address: Soyatech, Bar 
Harbor, Maine.

2024. Health Foods Business (Elizabeth, New Jersey). 1988. 
Mori-Nu joins Soyfoods Association. Feb.
• Summary: Morinaga announced that it will joins the 
Soyfoods Association, which was organized in 1984.

2025. Kingma, Sharyn. 1988. ASA moves to end confusing 
oil labeling. Soya Newsletter (Bar Harbor, Maine). Jan/Feb. 
p. 3.
• Summary: The American Soybean Association reports that 
imported tropical fats replaced 1,800 million pounds of U.S.-
produced oils in 1986. The value of soybean oil displaced 
by palm and coconut oil was $273 million in 1986 and $304 
million in 1985. Reportedly, $2 million has been earmarked 
by palm producers to infl uence U.S. media and policymakers 
in an attempt to improve the image of tropical fats. One 
acre of planted palm trees lasts 25 years and can produce 2 
to 3 thousand pounds of oil each year. On the other hand, 
soybeans which produce about 400 pounds of oil per acre, 
need to be planted and harvested every year, adding extra 
costs to farmers and processors.

2026. Lynch, Elizabeth; Frye, Dexter; Verklin, Janet. 1988. A 
history of Bunge’s soybean processing activities. New York, 
NY: Bunge Corporation. 7 p. Unpublished manuscript.
• Summary: Written by Bunge employees exclusively for 
the Soyfoods Center’s History of Soybeans and Soyfoods 
book, this is by far the most complete document ever 
written on Bunge’s soybean operations. A privately held 
company, Bunge was incorporated in New York in 1923. 
Initially Bunge’s activities involved only trading, primarily 
agricultural commodities. Bunge’s fi rst major involvement 
with the U.S. soybean industry began in the early 1960s as 
it expanded its elevator operations along the Mississippi 
River. In 1968 Bunge constructed its fi rst soybean processing 
plant at Destrehan, Louisiana. Today, less than 20 years later, 
Bunge is the third largest soybean processor in the U.S. and 
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that plant’s capacity is 1,700 tonnes/day.
 In 1977 Bunge constructed a second soybean processing 
plant at Cairo, Illinois; capacity today is 2,900 tonnes/day. 
In early 1978 Bunge began acquiring soybean processing 
facilities from other companies, with plants in Emporia, 
Kansas (from Cook Industries) and Logansport, Indiana 
(from Krause Milling Co.). The acquisition of the Lauhoff 
Grain Company in 1979 added a fi fth soybean processing 
facility, located in Danville, Illinois, to the company. Since 
1981 Bunge has acquired four more soybean crushing plants, 
three in Mississippi (in Marks, Jackson, and Vicksburg) and 
one in Decatur, Alabama. Together Bunge’s 9 facilities have 
a processing capacity of more than 500,000 bushels/day.
 Overseas, Bunge Group companies in Brazil (SAMRIG, 
1958; Sanbra 1973), Spain (Arlesa S.A., 1966 in Valencia), 
and Argentina (Molinos Rio De La Plata S.A., 1970s) 
are involved in soybean processing. At Arlesa, extraction 
capacity is now 1,200 tonnes/day. Arlesa bought Extrasur 
and Exisa plants, located in Sevilla, in 1970 and 1972 
respectively. These two plants have now been merged. 
Address: One Chase Manhattan Plaza, New York, NY 10005.

2027. Norris, Susan H. 1988. Soyfoods future bright in 
America market. The soyfoods industry sees steady growth 
with new products and increased domestic production. 
Natural Foods Merchandiser. Feb. p. 1, 24, 29-30. [1 ref]

2028. Shurtleff, William; Aoyagi, Akiko. 1988. Amazake 
and amazake frozen desserts: Industry and market in North 
America. 1st ed. Lafayette, California: Soyfoods Center. 10 
+ 28 + 17 + 17 p. Feb. 21. 28 cm. [82 ref]
• Summary: Contents: 1. Amazake industry and market 
analysis: Introduction and overview. History. Market size and 
growth rate (“Approximately 295,000 gallons of amazake 
were produced in North America during 1987”). Comparison 
with the soymilk market. Largest manufacturers of amazake 
and amazake products in North America. Market segments 
(who buys, outlets where sold, geographical). Product types. 
Prices. Packaging. Imports. Market outlook and forecast. 
2. Forty-three commercial amazake products and product/
company histories, with index. 3. Bibliography on amazake 
and amazake frozen desserts (17 references with index). 4. 
Early documents and labels.
 Note: This is the earliest document seen (Jan. 2019) 
that gives the market size for amazake or rice beverages in a 
geographical area. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 415-283-2991.

2029. Soya Newsletter (Bar Harbor, Maine). 1988. Soyatech 
acquires rights to Soya Bluebook from ASA. 1988 Soya 
Bluebook to expand coverage of soyfoods. Jan/Feb. p. 1, 9.
• Summary: Apparently the company did a news release on 
this subject. It was printed in Whole Foods. 1988. April. p. 
73. Peter Golbitz, Soyatech’s president says: “We feel we 

can make the directory more useful to the soybean industry 
by having it become a reference guide to the overall food 
industry.” Soya Bluebook, which just this year celebrated its 
40th year of publication, is the most comprehensive guide 
to soybean products and processing published in the world 
today.
 Also in Health Foods Business. April.
 Note: As of March 1989 the Soya Bluebook has an 
annual circulation of 8,800 copies, according to Soyatech.

2030. Product Name:  Sloppy Joe Tempeh, and Meatless 
Country Stew.
Manufacturer’s Name:  Turtle Island Soy Dairy.
Manufacturer’s Address:  P.O. Box 218, Main St., Husum 
Falls, WA 98623.  Phone: 509-493-2004.
Date of Introduction:  1988 February.
Wt/Vol., Packaging, Price:  15 oz recyclable plastic tubs.
How Stored:  Refrigerated, 60 day shelf life.
New Product–Documentation:  Spot in Natural Foods 
Merchandiser. 1989. Feb. p. 14. And April. p. 48. Fully 
microwavable. Voice of the Turtle 1989. Feb. p. 3. These 
products were introduced on 25 Feb. 1988. Products listed in 
Fowler Brothers catalog. 1991. Jan. Each in 9 oz and 15 oz.

2031. Perez Baez, Oswaldo. 1988. Re: More research 
on soybeans in Venezuela. Letter to William Shurtleff at 
Soyfoods Center, March 3. 1 p. Typed, with signature on 
letterhead. [Eng]
• Summary: “I am sending letters to FONAIAP, FUSAGRI, 
FUNDACION POLAR and other scientifi c investigators 
[organizations in Venezuela] in order to obtain their earlier 
publications about soybeans or any publication about the 
history of soybean in Venezuela.
 “I have a computerized list (about 567 pages) of all 
the periodicals in our best libraries with four fi elds of 
information given for each periodical... I enclose a copy of 
one page of this catalog. Would you like a copy of this entire 
catalog for your bibliography of soybeans and soyfoods in 
Venezuela and Latin America?
 “All our universities are still on a general strike, so our 
job with the bibliography has been delayed. Thank you very 
much for the credit you gave me and for your authorization 
to divide my order into parts. I am enclosing $100 to order 
the following...” Address: Ing., Centro de Alimentos de Soya 
de Venezuela, Granja Tierra Nueva, Aldea San Luis, La 
Azulita, Estado Merida, C.P. 5102, Venezuela.

2032. Chollet, Laurence. 1988. Magic beans: Soy foods 
multiplying. Record (Hackensack, New Jersey). March 7. p. 
B-3, B-4.
• Summary: This story is based on a news release from 
Soyfoods Center showing the number of new soyfoods 
products introduced each year. According to Bill Shurtleff, 
who compiled the report: “In 1976, 78 new products were 
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introduced; last year, 330 products were introduced, making 
it by far the biggest year for soy food products,...”
 Bonnie Liebman, director of nutrition for the Center for 
Science in the Public Interest, says that “all fats have been 
implicated in breast and colon cancer.” Soy foods are free of 
cholesterol and generally low in saturated fats, but they are 
often high in unsaturated fats.
 “Soy foods tend to be a little more expensive than their 
meat and dairy counterparts”–whether hot dogs, entrees, ice 
cream, or cheesecake. Mentions: Tofu Entrees from Legume, 
Inc., Lite Lite Tofutti, Tofutti’s Better than Cheesecake. A 
large photo shows packages of Tomsun Tofu, Jofu, Ice Bean, 
Legume Classic Lasagne, and fi ve Worthington meatless 
products: Luncheon Slices, Prosage Links, Vegetarian Pie, 
Wham (meatless ham), and Meatless Chicken.

2033. Golbitz, Peter. 1988. Acquisition of Soya Bluebook 
from the American Soybean Assoc. Future of Soyfoods 
Assoc. (Interview). SoyaScan Notes. March. 8. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Peter purchased the Bluebook from the 
American Soybean Association (ASA) on 8 Jan. 1988. 
Initially Golbitz heard from somebody that ASA was 
considering selling the Bluebook, so he approached ASA. 
Two months later they approached him with an offer. He 
has as much fl exibility as he wants, and more, to do with it 
what he wants. And the parts that ASA would like to have 
continue will do so, but ASA no longer has any control. He 
met with their top management and they applauded his ideas 
for change. So he has their full support. He will try to be 
careful the fi rst year not to change too much until everything 
has been transferred from ASA’s IBM 5520 computer to their 
more fl exible Apple network (TOPS), and they have had a 
chance to review the whole carefully. They hope to keep 
present advertisers and add many new ones. Many listings 
will be consolidated and condensed. They will be able to 
print the entire directory electronically, including the page 
layout; ASA had to do it manually. There will also be an A-Z 
company directory, like a yellow pages. The entire book will 
be much easier to use and quicker to reference this fi rst year. 
He plans to make the mailing list of 4,000 names available 
for rental.
 Smith Bucklin will no longer be managing SAA but they 
will continue to work as a mail drop and as a phone referral 
service for $200/month. It keeps an address in Washington, 
DC. and an appearance of continuity. He thinks that an 
executive committee will divide the executive director’s 
responsibility. Richard Rose’s proposal to be director was not 
accepted. It was too high priced and there are mixed feelings 
about his commitment. Address: Bar Harbor, Maine.

2034. Nordquist, Ted. 1988. New developments with tofu 
and soymilk in Sweden (Interview). SoyaScan Notes. March 
26. Conducted by William Shurtleff of Soyfoods Center.

• Summary: Ted is working with three of Sweden’s largest 
food companies: (1) Semper AB, the country’s largest milk 
company, used to be an independent milk research company. 
Semper now makes an infant formula, and two fl avors of 
soy drink for adults, both from soy protein isolates. The 
later is poor tasting. Semper is now wholly owned by Arla, 
the Swedish milk company. (2) Karlshamn Oliefabrik, 
Sweden’s largest oils and fats company, that is also the 
largest manufacturer of ice cream and margarine. They 
used to be a soybean crusher, but now they import their oil. 
Karlshamn has the Swedish franchise for Ralston Purina. 
They have a newsletter The Soybean Magazine that they 
use to market Ralston’s products. They import isolates, 
which Semper buys for use in their infant formula (Soja 
Semp) and adult soymilks. (3) Trensums Musteri, a juice 
company owned by Mark Jungstrum, who owns the only 3 
Combibloc machines in Sweden. He packages Knorr soups 
in them. The resources are unlimited. The present focus is 
on developing a natural soy base free of beany fl avor and 
evaluation the economics of the product. From this base they 
will make a line of products, including dairylike products 
and non-beany tofu. Ted has a contract with Trensums to 
receive a 2% commission on all soy products made in the 
new plant, since he basically developed the plant, which 
is inside the Trensums Musteri juice factory located in the 
south of Sweden, near Karlshamn. He also has a contract 
with Semper. Semper supplies Karlshamn with all their milk 
products. Roughly 12 million crowns ($2-3 million) has 
already been invested in soy equipment and R&D at this 
plant in Tingsryd, which produces about 4,000 liters/hour of 
soymilk.
 This project began in 1983, when Luke Lukoskie came 
to Ted with a proposal to cooperate with Alfa-Laval, since 
Ted was the only tofu maker in Sweden, where Alfa-Laval 
is located (in Lund). Luke had a contract with Alfa-Laval to 
develop tofu and other soy products. He wanted a continuous 
tofu making process. Alfa-Laval had a plant installed in his 
former factory, which burned down. At one point Lukoskie 
was considering a lawsuit against Alfa-Laval. In 1984 Alfa-
Laval began moving the soy development operations from 
Lund to Singapore. At the time they had sold one plant to 
China, with plans to sell 2 more if the fi rst proved successful.
 Ted met with the people from Talmo Gordon, who 
were planning to build a soymilk plant in Ludvika, funded 
with government money, but dropped the idea after Semper 
and Ted showed them that their concept was not feasible. 
The owner of the plant in Tingsryd is an expert at product 
development, including foods such as mushroom soups in 
German Combibloc that cannot be done in Tetra Pak. So Ted 
left his cooperation with Alfa-Laval and started developing 
with him in Tingsryd. They signed a contract. Ted goes there 
for 3 days a week. The sales of Aros grew 70% last year, in 
part because of new labels. All products are doing well. He 
makes an average of 2,000 kg (4,400 lb) of tofu per week. 
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By vacuum packing his tofu then pasteurizing it at 95ºC for 
45 minutes, then quick cooling it in water at 4-6ºC, he gets 
a shelf life of 85 days at 4ºC under ideal conditions vs. 30 
days shelf life if it is not vacuum packed. None of Sweden’s 
three big supermarket distributors carry his tofu, so he 
distributes to supers himself. The three distributors that serve 
the country’s 65 health food stores do not have refrigeration. 
There are no tofu companies yet in Norway, Denmark, or 
Finland. Of all of Aros sales, 55% is regular tofu, followed 
by marinated tofu (Tofu Marinerad) 15%, then three other 
products. Nutana makes a canned tofu (made entirely from 
isolates) in cubes in a sauce. Lima Foods sells a bottled tofu. 
There are 8 million people in Sweden.
 Tomsun is trying to register the trademark Jofu (their 
nonfermented soy yogurt) in Sweden. This may upstage 
Ted’s attempt to trademark Sofu for soymilk and wipe out his 
trademark on the term “Tofu.”
 Semper is interested in having the new soy base be 
low in oligosaccharides so that their infant formula does 
not cause fl atulence. The following oligosaccharide levels 
have been found in European soymilks: Alfa-Laval’s plant 
in Colmar, France, that uses ultrafi ltration 0.02 gm/liter; 
Alpro in Belgium 0.28 gm/liter; Alfa-Laval’s pilot plant in 
Sweden 0.43 gm/liter; the STS plant built for DE-VAU-GE 
in Germany 0.58 gm/liter. By using ultrafi ltration to make 
tofu you can both remove the oligosaccharides and reduce 
the water content. Address: President, Aros Sojaprodukter, 
Bergsvagen 1, S-190 63 Orsundsbro, Sweden. Phone: 0171-
604 56.

2035. Nordquist, Ted. 1988. New developments with tofu 
and soymilk in Sweden. Alfa-Laval in China (Interview). 
SoyaScan Notes. March 26. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: One of Ted’s next major projects is a Tetra 
Pak tofu; Morinaga does not have a patent in Europe. Also, 
Ted skips two of steps in Morinaga’s patent. He intends to 
fl ood Europe with an aseptic tofu. His fi rm tofu will use 
ultrafi ltration instead of isolates to get the fi rm texture. No 
that isolates can also be made using ultrafi ltration, without 
hexane solvent. He has used calcium sulfate, which gives a 
better fl avor, but it is diffi cult because it is not water soluble. 
This is where the Combibloc carton comes in. He can made 
Jofu-style soy yogurt with whole berries in it in an aseptic 
Combibloc carton.
 Alfa-Laval is talking with the Chinese about selling 
them a plant to make continuous process tofu using 
ultrafi ltration. A man who works for Alfa-Laval and works 
with Ted at Trensums has told him this, in confi dence. He 
was in China for 6 months setting up Alfa-Laval’s fi rst 
plant there. The idea was that when this plant was proved 
successful, two additional plants would be installed. Ted does 
not think the latter two have been installed yet. He told Ted 
about all of the problems that Alfa-Laval has been having 

there in scaling up pilot plants. This is very confi dential. If it 
is true, it could be grounds for a lawsuit.
 Ted’s idea for using ultrafi ltration to make an aseptic 
tofu is partially Luke’s idea. But it also an idea that is tied 
in with using a bland soy base. For the last 5 years 90% 
of Ted’s research energy has gone into getting a bland soy 
base. When that is ready he will make an aseptic tofu. Ted 
could possibly have an aseptic tofu packaged in Combibloc 
on the market by mid-1989 that would use a combination of 
GDL and calcium sulfate coagulants, and use ultrafi ltration 
to concentrate it. Address: President, Aros Sojaprodukter, 
Bergsvagen 1, S-190 63 Orsundsbro, Sweden. Phone: 0171-
604 56.

2036. Nordquist, Ted. 1988. Comparing Tetra Pak and 
Combibloc as aseptic packaging systems. The Morinaga 
aseptic tofu patent (Interview). SoyaScan Notes. March 27. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: In the Tetra Pak system, the laminated 
packaging fi lm that comes on a roll, is run through hydrogen 
peroxide to sterilize the surface then folded into the shape of 
a tube around a stainless steel tube fi lled with UHT sterilized 
soymilk, inside a sterile chamber. The packaging material is 
seamed longitudinally. The packaging tube, which is always 
fi lled with soymilk, is crimped, sealed and cut below the 
soymilk level, so that they contain no air.
 In the Combibloc system, the laminated packaging 
material comes in the form of individual fl attened sections of 
a tube. These are fed into an chamber made aseptic by either 
nitrogen or steam, containing no air. The fl at sheets are fed in 
two at a time and the bottom of each is sealed to form a box. 
These are then fi lled with food material, which may contain 
particles or chunks, such as diced vegetables; Tetra Pak 
cannot handle such pieces which interfere with sealing of the 
tube. Finally the top is sealed; some nitrogen gas remains 
atop the food. A Combibloc machine can be 4 times the size 
of a Tetra Pak machine, but it can handle various length 
cartons having the same bottom size (200-500 ml, or 1 liter), 
whereas Tetra Pak needs one machine for each package size. 
The Combibloc unit can seal at a much higher temperature 
than Tetra Pak.
 A sterile/aseptic fi lter, which is very expensive, is used 
to feed in things (such as volatile fl avors) which are heat 
sensitive and thus should not be run through the UHT unit. 
The fi lter eliminates bacteria. Morinaga’s 4-step process (1) 
sterilizes the soymilk with a UHT unit, (2) cools it to 20-
25ºC, (3) introduces GDL and calcium chloride coagulants 
through an aseptic fi lter, then runs the mixture into Tetra Pak 
cartons, which are sealed and (4) reheated by immersion in a 
hot water bath to cause coagulation, which is fi nally cooled. 
Morinaga does not have a patent on their Tetra Pak tofu 
process in Europe. Address: President, Aros Sojaprodukter, 
Bergsvagen 1, S-190 63 Orsundsbro, Sweden. Phone: 0171-
604 56.
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2037. Demi-Tasse. 1988. March. New soyfoods restaurant or 
deli. Mishiki-cho 6-7, Okayama-shi, Okayama-ken, Japan.
• Summary: Toyo Shinpo. 1988. March 11. p. 9. “Restaurant 
serves tofu dishes with a homestyle feel.” The restaurant, 
Demitasse serves original Japanese and Western tofu dishes–
even tofu steak and ice cream!! They are closed on Tuesdays, 
and open every other day of the week from 11:00 a.m. to 
8:00 p.m.

2038. Gleason, Jane E. 1988. End of tour report: Soybean 
industry study. INTSOY/SFRC/DARP, Sri Lanka. 74 p. 
March.
• Summary: The best analysis seen of the soybean industry 
in Sri Lanka. Contents: Introduction and statement of 
problem. Executive summary. 1. Economics of soybean 
production. 2. Utilization of soyabean and government 
policy. 3. Government intervention in the soybean market. 4. 
Home and village utilization. Conclusion.
 “Demand for soyabean and soyabean products in Sri 
Lanka currently exceeds 45,000 tonnes/year. Most of this 
total is in the form of soyameal and is imported by Ceylon 
Oils and Fats Corporation (COFC) and Ceylon Grain 
Elevators (CGE). The other large user of soyabean is Ceylon 
Tobacco Company Services for production of Thriposha. 
CTC is the only large scale soyabean end user that utilizes 
domestic soyabean, about 1,600 tonnes/year. The largest 
private soya processing company is Rajasoya which in the 
past four years has used about 200 tonnes/year.
 “COFC, which requires about 12,000 tonnes/year 
of soyameal (15,000 tonnes in bean equivalent) does 
not purchase local soyabean because the price at which 
the corporation is compelled to buy (the fl oor price) is 
uncompetitive relative to CGE’s tariff-free imports of soya 
meal.
 “In order to increase domestic demand for soyabean, 
the following strategies are suggested: Reconcile the 
contradiction between the fl oor price and tariff-free imports 
of soyameal. Encourage CGE to install processing facilities. 
Encourage other potentially large users of soyabean, for 
example, Bairaha Farms and Lanka Livestock to invest in 
processing facilities.”

2039. Jangtoh Soontofu Restaurant. 1988. March. New 
soyfoods restaurant or deli. 4451 Beverly Blvd., Los 
Angeles, California (in the Beverly Hobart Plaza).
• Summary: This restaurant, which opened in March 1988, 
is geared for Koreans. Signs outside are written in Hangul, 
the Korean alphabet. “The restaurant serves only two dishes–
soontofu and kongbiji, both of them soups. Soontofu is made 
with tofu, kongbiji with ground soybeans. That may sound 
like an extremely limited menu, but there are variations.”
 “Jangtoh makes its own tofu, producing several batches 
a day. If you’ve never tasked warm, soft, fresh tofu, don’t 

miss the opportunity to try it here. A small bowl of this 
cloud-like substance comes with each meal. The kitchen 
garnishes it with a bit of chopped green onion, dried seaweed 
and sesame seeds. Then you spoon on a wonderful sesame-
soy sauce-garlic condiment from a jar on the table.”
 Jangtoh, owned by Bu-A and Brian Chung, opened in 
March 1988.
 Jangtoh Soontofu Restaurant, 4451 Beverly Blvd., Los 
Angeles; (213) 665-8664. Address: Los Angeles, California. 
Phone: 213-665-8664.

2040. Leneman, Leah. 1988. Leaders of the soya revolution. 
Vegan (The) (England). Spring. p. 20-21. [7 ref]
• Summary: The author, “herself an established authority 
on culinary applications of the soya bean, looks at the work 
of William Shurtleff and Akiko Aoyagi, the unsung heroes 
of the soya revolution.” “It is possible that the books they 
have written which are not known to the general public may 
have had an ever greater infl uence than those which are–
books like Tofu & Soymilk Production... Their books have 
provided the wherewithal for eager young entrepreneurs to 
move confi dently into soya foods production, and the growth 
rate in this industry has been quite phenomenal, not only in 
the USA but on the continent and in Great Britain as well.” 
Address: 19 Leamington Terrace, Edinburgh EH10 4JP, 
Scotland.

2041. Scott, Jack Denton. 1988. The bean of a thousand 
guises. As pervasive as sunshine and almost as benefi cial, the 
amazing soybean is the best-kept secret in the supermarket. 
Reader’s Digest. March. p. 93-96.
• Summary: “Today some 5.5 million gallons of tofu and 
soy-milk-based, nondairy frozen desserts are sold annually 
under 30 brand names... As our No. 2 cash crop and leading 
farm-commodity export, soybeans contributed over $6,500 
million to our balance of payments in 1986-87... Indeed, 
when one considers the versatility of the bean of a thousand 
guises, it is not hard to imagine that it was the soybean that 
Jack planted to produce his magic beanstalk.”

2042. Soyanews (Sri Lanka). 1988. Soyanews to be 
published quarterly. 10(1):2. Jan/March.
• Summary: The editor of Soyanews writes, “Commencing 
1988 Soyanews will be published quarterly instead of half-
yearly. This welcome return to a quarterly publication has 
been made possible by generous assistance from Plenty 
Canada, who has graciously undertaken to bear the costs for 
printing on behalf of the Department of Agriculture.”

2043. Whole Foods. 1988. Morinaga joins Soyfoods 
Association. March. p. 54.
• Summary: “... to help lead the drive toward increased 
growth and awareness of soyfoods among consumers.”
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2044. Nordquist, Ted. 1988. Island Spring, Alfa-Laval, and 
continuous tofu production using ultrafi ltration (Interview). 
SoyaScan Notes. April 2. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: In 1983-84 Alfa-Laval lost huge amounts of 
money as the dairy industry in Europe continued its steady 
downhill slide. They had to cut back on expenses and 
increase income. So they dropped many long-term research 
projects and required that those which were not dropped 
become profi table. They have always charged high prices for 
equipment and high labor rates for repair and maintenance. 
They had a little soymilk plant in Lund which they used to 
show to anyone who was interested. Now they started to 
charge for tours and demos. At that point Ted discontinued 
his work with Alfa-Laval and went to work with a juice 
company. Within a year Alfa-Laval had turned things around. 
A little later they moved John Wilson and their soymilk 
operations to Singapore.
 Island Spring’s work with Alfa-Laval started out well. 
They installed an ultrafi ltration unit at Luke’s plant so that he 
could do R&D work on continuous processing of tofu, and 
they sent many high-level people over to work with him. But 
when the crunch came, they dropped him. The ultrafi ltration 
unit may have burned in his fi re. Then Luke began to work 
with STS.
 Luke has a contract with Alfa-Laval stating that 
continuous process production of tofu using ultrafi ltration 
is his idea. He has a right to 6% of the sale value of all 
equipment that Alfa-Laval sells using ultrafi ltration to make 
tofu. Ted is not aware that Alfa has sold any such equipment 
so far, but for some reason Luke is not happy with his 
relationship with Alfa and may be considering a lawsuit. 
Address: President, Aros Sojaprodukter, Bergsvagen 1, 
S-190 63 Orsundsbro, Sweden. Phone: 0171-604 56.

2045. Soyfoods Assoc. of America. 1988. Letter to members. 
Board meeting minutes (7 Nov. 1988 in Baltimore). 1989 
budget detail. 318 Main St., P.O. Box 920, Bar Harbor, ME 
04609. 5 p. Unpublished manuscript. Cover letter dated April 
5.
• Summary: 1. The Soyfoods Assoc. will hold its annual 
meeting on 17 April 1989 at Anaheim, beginning with 
a meeting of the board of directors. An agenda is given. 
2. Board meeting minutes. The Assoc. began 1988 over 
$9,000 in debt, yet ended the year with about $8,000 in 
the bank due to volunteer time replacing Smith Bucklin. A 
new membership dues structure has been adopted. For the 
smallest soyfoods manufacturers, dues have been reduced 
to $175 from $350 and the fl at fee has been eliminated. The 
maximum dues for the largest companies has been reduced 
to $1,125, from $8,250. The president will terminate the 
services of Smith Bucklin on 31 Dec. 1988, thus saving 
$2,400 annual expense. The Assoc. will terminate its funding 
of the clipping service, asking Bill Shurtleff then Richard 

Rose if they would be interested in taking it over (Note: Rose 
took it over). Address: Bar Harbor, Maine. Phone: 207-288-
9419.

2046. Rose, Richard. 1988. Re: Personal observations on 
soyfoods at Natural Foods Expo West in Anaheim. Letter to 
William Shurtleff at Soyfoods Center, April 12. 1 p. Typed, 
with signature on letterhead.
• Summary: “Enclosed is all the information on soyfoods 
and amazake I could fi nd at the 1988 Expo West natural 
foods show.
 “Notable trends:
 “(1) Only 1 soy frozen dessert present, Ice Bean.
 “(2) Rice Dream has expanded into frozen, coated 
bananas.
 “(3) The Soyfoods Pavilion was not delineated in 
any way. The banner was not present, nor were signs. No 
suffi cient answer as to why this was so was available.
 “(4) Only 2 tempehs present, Tempehworks and White 
Wave.
 “(5) Only 1 tofu present, White Wave.
 “(6) Kawanishi and Airtight had a double-wide booth to 
show tofu making equipment and supplies.
 “(7) Only 2 soymilks present, Vitasoy and Westbrae.
 “(8) Soya Kaas was not displayed in the Tree of Life 
booth.
 “(9) As many soyfoods companies were out of the 
Pavilion as in it. It looks like they did not sell out all the 
space in the Pavilion.
 “(11) Gary Barat has gone off the deep end. Ask me how 
on the phone.
 “(12) Mori-Nu had a disorganized booth that was 
obviously conceived by someone who thought this would 
be what natural fooders would want to see. It was dumb... a 
walking Mori-Nu Tofu box?
 “Depending on who you talk to, the S.A. [Soyfoods 
Association] meetings were either incredibly wonderful or 
absolutely disgusting. I was not present at them.
 “Notable events: Gary Barat is only a board member, 
Gordon Bennett is Pres., Yvonne is Treasurer, and Peter 
Golbitz is VP. Danielle [of Morinaga] and Jack Mizono [of 
Azumaya] were elected to the board. The single big program 
for the S.A. is Soyfoods Month in April 1989. Budget is 
$200/month to keep the lights on. Gary was talking about 
stiffi ng Smith Bucklin and Steve McNamara. There was no 
discussion with me or at the meetings about my proposal. 
Danielle threw a snit to get on the board, as did Yvonne.–
Richard.”
 The Rose International letterhead states: EasyLink 
Mailbox 62978515. Telex 990027 (Rose Intl UQ). Address: 
President, Rose International, P.O. Box 2687, Petaluma, 
California 94953-2687. Phone: 707-778-7721.

2047. Gillard, Colleen. 1988. McDonald’s calls McDharma’s 
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bad karma. San Francisco Chronicle. April 15.
• Summary: McDonald’s is taking on a pair of tofu-peddling 
restaurant owners in Santa Cruz who call their vegetarian, 
fast-food eatery McDharma’s. Bernard Shapiro owns 
McDharma’s with his partner, Daniel Prather. Fourteen 
months ago, McDharma’s agreed in an out-of-court 
settlement to drop the “Mc” prefi x. They make ‘chicken 
burgers’ from tofu, and a special, soy Brahma Burger.

2048. Hiestand, Michael. 1988. From hot dogs to pasta, tofu 
enters mainstream. Adweek’s Marketing Week. April 18.
• Summary: Based in part on a January news release by 
Soyfoods Center and interviews with Legume, Soyfoods 
Center, and Lumen Food Corp. Address: New York.

2049. Rose, Richard. 1988. Re: Richard’s proposal of Nov. 
1987 to revitalize the Soyfoods Association of America. 
Letter to Gordon Bennett, Soyfoods Association, P.O. Box 
8711, Emeryville, CA 94662, April 26. 1 p. Typed, with 
signature on letterhead.
• Summary: This is a letter to the board of directors of the 
Soyfoods Association objecting to their unprofessional 
handling of his proposal. In Nov. 1987 Richard submitted 
a proposal to the Association offering to revitalize it and 
become its director. Since he has never been offi cially 
notifi ed of the status of his proposal, he now withdraws it. 
Although he called various committee members at least a 
dozen times, none of his calls were returned. Address: Rose 
International, P.O. Box 2687, Petaluma, California 94953-
2687. Phone: 707-778-7721.

2050. Product Name:  Amy’s Organic Vegetable Pot Pie 
(With Tofu).
Manufacturer’s Name:  Amy’s Kitchen Inc.
Manufacturer’s Address:  P.O. Box 690, Petaluma, CA 
94953.  Phone: 707-762-6194.
Date of Introduction:  1988 April.
Ingredients:  *Organic whole wheat fl our, water, *organic 
potatoes, *organic carrots, peas (*organic when available), 
*organic tofu, grade AA unsalted butter, mochi rice fl our, 
*organic oat fl our, soy extract, hydrolyzed vegetable protein, 
whey powder, onion salt, natural xanthan gum, herbs and 
spices. * = Organically grown and processed in accordance 
with section 26569.11 of the California Health and Safety 
Code.
Wt/Vol., Packaging, Price:  9 oz (255 gm) box.
How Stored:  Frozen.
New Product–Documentation:  Talk with Andy Berliner. 
1988. March 7. Amy’s Original Vegetable Pot Pie is 
scheduled for April, 1988, made by Old Chicago Foods; 
Package from Lonnie Stromnes of White Wave. 1988. Sept. 
The product uses White Wave tofu. The manufacturer is now 
listed as Amy’s Kitchen Inc., P.O. Box 449, Petaluma. Label 
is 5 by 5 by 2 inches. Full color with photo of pot pie, one-

fourth open on a white dish on a blue and white tablecloth. 
Chunks of tofu are prominent. “Whole wheat crust.” A 
convenience product with instructions for conventional or 
microwave ovens.

2051. Product Name:  Pacifi c Gardens Original Tempeh 
Pasta Sauce with Chunky Vegetables, and Garlic & 
Mushroom Pasta Sauce with Marinated Tempeh.
Manufacturer’s Name:  Associated Cooperatives, dba Twin 
Pines Distributing (Marketer-Distributor).
Manufacturer’s Address:  322 Harbour Way, Suite 25, 
Richmond, CA 94801.  Phone: 415-232-1111.
Date of Introduction:  1988 April.
Ingredients:  Original Tempeh: Italian plum tomatoes, 
tomato paste, water, tempeh, fresh onions, fresh celery, 
fresh bell peppers, fresh carrots, fresh zucchini, apple cider 
vinegar, natural herbs and spices.
Wt/Vol., Packaging, Price:  32 oz jar. 12 per case.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Soya Newsletter. 1988. 
March/April. p. 8. Garlic & Mushroom contains the above 
ingredients plus marinated tempeh, soy sauce, garlic, and 
mushrooms. Talk with Terry Baird of Assoc. Co-ops. 1988. 
July 15. The products will be introduced July 1. Pacifi c 
Gardens is the brand and Twin Pines is the distributor. 
Tempeh is made by White Wave. It emphasizes organic. The 
products are made by a co-packer. Labels. 1988. Sept. Sent 
by Lonnie Stromnes. 13 by 3 inches. Red, yellow, green, tan, 
black, and white. “100% Natural. Better for you. Garden 
Style Recipe. No added salt, No oil, No sugar, No animal 
products. Nutritious tempeh in every bite!”
 Talk with Knute Loken of Surata. 1990. March 6. Surata 
makes the tempeh for this product. Associated Co-ops has 
moved to Las Vegas.

2052. Astin, Paul. 1988. Soy Nicaragua. Plenty Bulletin 
(Davis, California) 4(1):1-2. April.
• Summary: “I spent a total of ten days in Nicaragua. I 
went to the University of Central America to see if I could 
fi nd any students. I found myself in the offi ces of the 
Department of Agricultural Administration. We went to visit 
Ciudad Sandino. We saw two soy posts there, both of which 
unfortunately had already sold all of the day’s soy milk. 
They were very excited about the possibility of establishing a 
successful, cooperatively-run soy bean growing and soy milk 
producing operation.”
 Note: For many years, Plenty had two offi ces: One in 
Summertown and one in Oakland, then Davis California. In 
1987 the offi ces were consolidated in California, and in the 
spring of 1988 publication of the Bulletin started in Davis. 
Address: Tennessee.

2053. Golbitz, Peter. 1988. Tofu packaging: To water pack 
or vacuum pack–That is the question. Soya Newsletter (Bar 
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Harbor, Maine). March/April. p. 1, 3, 6-7, 13.
• Summary: In traditional countries like Japan, where tofu 
is consumed daily by a large portion of the population, 
packaging is used more for the conveyance of the product 
than it is to preserve it. By far the most popular method in 
modern times is the water-packed tub, heat sealed with a 
multi-laminant plastic fi lm. The other popular method is 
vacuum-packing–placing the tofu in a multi-laminant plastic 
bag, or in a form-fi ll-seal machine which makes its own 
package from the roll stock, drawing off air in the package 
and heat sealing it.
 Water-fi lled tubs are made of high density polyethylene 
(HDPE). The sides are fl uted to add rigidity. The lidding 
stock is usually a multi-laminant fi lm composed of a 
combination of Mylar, Saran, polypropylene or other 
appropriate material, with at least one layer of polyethylene 
on the bottom. There are three companies that supply tofu 
trays to the industry in the U.S. These are: Airtight Container, 
Inc., Los Angeles, California; Fabri-Kal Corp., Kalamazoo, 
Michigan; and Gage Containers, Lake Oswego, Oregon. 
Prices run from around 3.5 cents to 7.0 cents each.
 Kawanishi-Shoko, Los Angeles, CA, Bean Machines, 
San Francisco, CA, and T.R.I. Systems, Rancho Cordova, 
CA are three leading suppliers of this type of tofu packaging 
machinery in the U.S. All of these companies import their 
packaging equipment from Japan.
 Most vacuum packing of tofu is done with bags, where 
the tofu is put in a multi-laminant bag, placed in a vacuum 
chamber, the lid is closed and the air drawn out. A good 
operator can pack 720 packages per hour. Vacuum bags 
can cost from 4 cents to 12 cents per package. Roll stock 
vacuum machines can run as high as 50 to 200 packages 
per minute. Popular chamber models are the SuperVac line, 
sold by Smith Equipment Co. in Clifton, New Jersey, and 
the Turbovac line sold by Hantover Inc. in Kansas City, 
Missouri. Roll stock vacuum machines are also available 
through these companies.
 There is a question as to whether or not vacuum 
packaging can extend the shelf-life of freshly produced tofu. 
Steve Demos of White Wave, Boulder, CO, reports that “we 
get a longer shelf-life with our vacuum-packed tofu than we 
do with our water-packed tofu.” White Wave sells vacuum-
packed tofu, packaged on a roll stock vacuum machine, both 
with and without an outer box. “The outer box adds to the 
cost of the product, but the box can become a vehicle for 
recipes, cross merchandising, couponing and solicitation for 
special sales,” states Demos.
 Ben Lee, company spokesperson for Quong Hop [San 
Francisco, CA] reports that they get a longer shelf-life with 
their vacuum-packed tofu as well. Lee said, “One of the 
major advantages of vacuum packing for us, is the ability to 
ship the product less expensively. A typical case of water-
packed tofu can weigh up to 50% more than a comparable 
case of vacuum-packed tofu.” However, water packing is 

much quicker and easier.
 Swan Gardens, Decatur, Georgia, is a company which 
uses vacuum packing exclusively. Swan Gardens puts some 
of their vacuum-packed tofu in a box, similar to White Wave. 
Swan Garden’s tofu is pasteurized and has a 4 to 6 week 
shelf-life.
 Nasoya Foods, Leominster, Massachusetts, uses water 
packaging exclusively. At one time, the company used a 
roll stock vacuum machine for packing, but gave it up after 
years of problems. “On a scale of 1 to 10 for diffi culty,” says 
company vice president Bob Bergwall, “vacuum packing 
was a 10, and water packing is a 1.” Nasoya achieves a shelf-
life of better than 8 weeks.
 Package of the future. Right now, only silken tofu can 
be packaged aseptically. The biggest improvement in tofu 
packaging in the near future will not be the result of a new 
package per se, but rather the result of better attention to 
in-house sanitation, pasteurization, and the temperature that 
tofu is being stored and sold at. Address: Soyatech, Bar 
Harbor, Maine.

2054. Golbitz, Peter. 1988. Long life tofu: Wave of the 
future? Soya Newsletter (Bar Harbor, Maine). March/April. 
p. 7, 12.
• Summary: Morinaga Nutritional Foods, Inc., Los 
Angeles, California, and Kikkoman International Inc. of 
San Francisco, California, are both marketing long-life 
tofu, produced in Japan exclusively for export to the U.S. 
and other countries. (A Japanese governmental agency 
has forbidden the companies to market these products in 
Japan for fear that they threaten the existence of the fresh 
tofu industry, which consists of at least 30,000, small and 
localized, tofu shops.)
 Kikkoman’s product, Kikkoman Tofu, is also produced 
using a patented, though different process, packed in a 
foil retort pack. The product is produced by Kikkoman 
Corporation, at their Noda, Japan plant. The principle behind 
both products is really very simple. Cooled liquid soymilk 
is mixed with a heat reactive coagulant, packaged in a 
container, heated to activate the coagulant and then cooled. 
The major difference between Kikkoman’s and Morinaga’s 
product is when and where the sterilization of the package 
and product occurs.
 Morinaga’s process consists of: sterilizing the soymilk 
with UHT processing, cooling, adding coagulants glucono 
delta-lactone (GDL) and calcium chloride, fi lling into a 
sterile Tetra Pak, sealing, heating the package with water just 
hot enough to activate the GDL, and then cooling.
 With the Kikkoman Tofu, the sterilization of the 
product is achieved after packaging. Coagulants GDL and 
calcium chloride are added. It is then fi lled into a retort 
pack, sealed, and heated at temperatures high enough to 
activate the coagulant and sterilize the fi nished product. Both 
the Kikkoman and the Morinaga tofus tend to be slightly 
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more expensive than regular tofu. Silken (unpressed) tofu 
is unfamiliar in the U.S., and no company has yet come out 
with a pressed tofu that doesn’t require any refrigeration.
 Sales of Mori-Nu are up between 40 and 50% over last 
year, and unit sales of the product put Morinaga among the 
top fi ve tofu companies in the U.S. Kikkoman’s product 
has been on the market for more than a year and is also 
reportedly making healthy sales gains. Morinaga’s product 
is currently being shipped to 36 countries world-wide, 
with the U.S. being the largest consumer by far. Kikkoman 
also reports that they are shipping their product to Europe, 
Australia and Canada, but again, the biggest volume is in the 
U.S. Address: Soyatech, Bar Harbor, Maine.

2055. Golbitz, Peter. 1988. Soya interview: Reformulations + 
staying power = success for Vitasoy USA [Yvonne Lo]. Soya 
Newsletter (Bar Harbor, Maine). March/April. p. 4-5.
• Summary: Vitasoy USA distributed nearly 1.25 million 
gallons of soymilk to the Oriental and health food markets 
in 1987. It is producing 20.8 million gallons annually, 
with total exports to 20 countries exceeding 2.7 million 
gallons. Vitasoy now employs over 1,000 people and sales 
have reached over $105 million. Their maple-sweetened 
soymilk drink missed its mark in 1984. In August of 198, the 
company released its new Creamy Original, Rich Chocolate 
and Carob Supreme soymilks. In early 1987, Vanilla Delite 
was added to the line. Vitasoy USA reports that the new 
products are doing very well, with sales growing 50-60% a 
year, and that they now represent 25% of the company’s total 
soymilk sales.
 Vitasoy USA’s Yvonne Lo discusses success for Vitasoy 
USA. “Our bread and butter comes from the Asian-American 
marketplace. Our traditional line has a more pronounced 
beany fl avor, and we do that intentionally because it’s how 
most Asian palates prefer the taste of soymilk. It tastes a lot 
sweeter than our health food line. Back in ‘82 the company 
in Hong Kong was faced with a decision because of the 
unstable political situation. At fi rst, we decided to build a 
plant here in the U.S., but then a year later the situation in 
Hong Kong stabilized. We did our numbers again, and in 
‘84, we decided that building a plant in the U.S. at that time 
would be like putting the cart in front of the horse. If we 
increase our soymilk sales by another 50%, we would be in a 
position to sustain a new plant.”
 Q: What will it take to move soymilk beyond specialty 
markets and into the mainstream? Lo: “I think if I were to 
rank them in order of priorities, I would rank consumer 
education as number one. Number two would be positioning 
soymilk in the dairy case. And, number three would be a lot 
of advertising dollars.”
 Q: Where does taste fi t in? Lo: “I think most 
manufacturers have come very close to producing a fairly 
good tasting soy-milk.”
 Q: What happened with the fi rst health food line in 

1984? Lo: “Well, I think the fi rst time around we missed 
the mark on taste and formulation. We’ve always believed 
there is a fi ne line between success and failure.” Address: 
Soyatech, Bar Harbor, Maine.

2056. Shurtleff, William; Aoyagi, Akiko. comps. 1988. 
Bibliography of soy ice creams, yogurts, and cheeses, from 
1911 to 1988: With 845+ references. Lafayette, California: 
Soyfoods Center. 110 p. Subject and country index. Partially 
annotated. Printed April. 28 cm. [851 ref]
• Summary: Contains three separate bibliographies, each 
indexed: Soy ice creams has 640 references from 1918 to 
1988. Soy yogurts has 128 references from 1911 to 1988. 
Western-style soy cheeses has 83 references from 1911 to 
1988. This is the most comprehensive bibliography on each 
of these subjects. Also contains a detailed description of all 
known commercial products. Most of the current references 
contain a summary. Details of how to make best use of 
these bibliographies is presented. A subject index by record 
numbers also follows each section of these bibliographies. 
Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549. Phone: 415-283-2991.

2057. Shurtleff, William; Aoyagi, Akiko. comps. 1988. 
Bibliography of tempeh, from 1815 to 1988: With 1050+ 
references. Lafayette, California: Soyfoods Center. 103 p. 
Subject and country index. Partially annotated. Printed April. 
28 cm. [1078 ref]
• Summary: The most comprehensive bibliography on 
the subject published up to this time. Contains all known 
commercial products.
 Note: This is also the fi rst is a long series of 
bibliographies on soyfoods and soybeans published by the 
Soyfoods Center. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 415-283-2991.

2058. Shurtleff, William; Aoyagi, Akiko. comps. 1988. 
Bibliography of miso and soybean chiang, from 5th century 
B.C. to 1988: With 1250+ references. Lafayette, California: 
Soyfoods Center. 118 p. Subject and country index. Partially 
annotated. Printed April. 28 cm. [1254 ref]
• Summary: The most comprehensive bibliography on the 
subject. Contains all known commercial products. Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.

2059. Soya Newsletter (Bar Harbor, Maine). 1988. Soyfoods 
Association of America holds annual meeting. March/April. 
p. 14.
• Summary: SAA holds annual meeting. Elected to serve 
one year terms as offi cers were Gordon Bennett, president; 
Peter Golbitz, vice president; and Yvonne Lo, treasurer. Also 
appointed to serve on the board to fi ll three vacancies were 
Steve Myers, Farm Foods; Jack Mizono, Azumaya; and 
Danielle Lin, Morinaga Nutritional Foods. At the recent SAA 
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meeting it was decided to expand this activity [getting more 
soyfoods companies involved in the SAA]. In fact, it was 
decided that besides the Soyfoods Pavilions at the Natural 
Foods Expos, this would be all the SAA would do for this 
year–plan and coordinate next year’s joint promotional 
activities.

2060. Soya Newsletter (Bar Harbor, Maine). 1988. Soyfoods 
Pavilion major attraction at NFE ‘88 West. March/April. p. 
10.
• Summary: At the recent Natural Foods Expo ‘88 West, 
sponsored by Natural Foods Merchandiser, and held at the 
Anaheim Convention Center, Anaheim, California, April 
8-10, the major food attractions were all in one place–the 
Soyfoods Pavilion.
 This year’s participants were Galaxy Cheese/Soyco, 
Golden Soy Foods, Book Publishing, Farm Foods, Legume, 
Morinaga Nutritional Foods, Tempehworks, Vitasoy USA, 
and Westbrae Natural Foods. Steve Meyers of Farm Foods 
remarked, “this is the major eating area of the show.” Steve 
Meyers, Farm Foods/Barricini at 800/431-5030.

2061. Soyfoods Association of America. 1988. May is 
Soyfoods Month (Ad). Vegetarian Times. April. p. 60.
• Summary: “Discover the convenience and value of 
soyfoods. Watch for the special soyfoods insert in the May 
issue of Vegetarian Times and East West Journal.” Sponsored 
by Farm Foods, Legume, Mori-Nu, Nasoya, Simply 
Natural, Vitasoy, and Westbrae Natural, and the Soyfoods 
Association.

2062. Whole Foods. 1988. Publications: Soyatech acquires 
Soya Bluebook. April. p. 73.
• Summary: Soyatech Inc. of Bar Harbor, Maine, a market 
research and product development company, has acquired the 
publishing rights to the Soya Bluebook from the American 
Soybean Association of St. Louis, Missouri. The publication 
has been in print for 40 years.
 Soyatech plans to expand the format of its Soya 
Newsletter to 16 pages.

2063. Pirello, Christina Hayes. 1988. Brief history of Simply 
Natural, Inc. (Interview). SoyaScan Notes. May 11 and June 
6. Conducted by William Shurtleff of Soyfoods Center.
• Summary: In December 1984 Robert Pirello started Simply 
Natural, a natural foods vegetarian catering company. In 
1984 Christina had sold her design company in Florida and 
moved to Philadelphia, where she worked as a freelance 
designer. Her mother had died recently and she had been 
diagnosed as having cancer. She was a vegetarian when she 
met Robert, a macro, who introduced her to the macrobiotic 
diet. Christina joined Robert’s company while recovering 
from cancer. She left the advertising fi eld completely to 
concentrate on getting well and running Simply Natural.

 One of the catering company’s fi rst products was tofu 
cheese, made by wrapping a fi rm cake of tofu in cheesecloth, 
embedding it in sweet white miso, and allowing it to ferment 
at a controlled temperature for several days. This product 
was made using the traditional Japanese process for Tofu 
no Misozuké (Tofu Pickled in Miso), which they learned 
from The Book of Tofu (page 110) by Shurtleff and Aoyagi. 
These fi rm little bricks, served as a cheese with crackers, 
became their showcase item. (Note: A similar product, called 
Tofurin, had been developed by Nov. 1983 by Manna in the 
Netherlands). But they also made many other tofu dishes 
such as various types of stuffed agé (tofu pouches), tofu dips, 
quiches, stuffed loaves, pates. You name it, they did it. They 
purchased their tofu from a company named Fresh Tofu in 
Easton, Pennsylvania.
 In December 1984 a group for whom they were 
planning to cater a Christmas party requested a non-dairy 
cream cheese dip. Robert tried pureeing their tofu cheese 
in a blender and discovered a revolutionary new product–A 
non-dairy tofu-based cream cheese. To this they could add 
fl avors, such as garlic powder, onions & chives, or herbs. 
This soft tofu cheese, served as a non-dairy party dip, 
became their second showcase product. In the spring of 
1985, Cynthia Schwartz, a friend who owned Center Foods, 
a leading natural/health food store in Philadelphia, asked if 
she could try to sell their soft tofu cheese. Bearing the label 
Simply Natural Soft Tofu Cheese, their fi rst commercial 
product sold very well. Soon they were selling it in several 
stores, delivering it out of the back of the car. Within 4 
months, they had distributors in Pennsylvania competing 
with one another to sell the product. Finally in October 1985 
they signed an 6-months exclusive distribution agreement 
with Jerry Schwartz and Earthy Organics, a Delaware Valley 
natural foods distributor. Sales grew rapidly and by year’s 
end other major East Coast distributors were clamoring for 
the product. Jerry kindly let go of his exclusive and Soft 
Tofu Cheese was soon being carried by Cornucopia (Rhode 
Island, from Dec. 1985), Stow Mills (Vermont, Dec. 1985), 
and Tree of Life (Florida, Jan. 1986). In January 1986 Jerry 
Schwartz introduced them to their fi rst West Coast Broker, 
Roberta Fleischer, of California. Distribution began there in 
March. Now sales began to skyrocket. Robert and Christina 
soon realized that they were in the wrong business. In May 
1986 they dropped the catering business and transformed it 
into a tofu product development and marketing company. 
But problems also began to grow. As the warm weather of 
spring came, the Soft Tofu Cheese, made by people with a 
limited knowledge of microbiology and plant sanitation and 
now sold throughout the East Coast, began to spoil. Sales 
plummeted. By hiring food specialists took and obtaining 
help from Dr. H.L. Wang of the USDA Northern Regional 
Research Center at Peoria, Illinois, they were able, largely by 
trial and error to fi nally get the problem under control.
 In August 1986 they moved from their plant in 
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Philadelphia into a larger facility in Norma, New Jersey. 
The plant’s owner, Bill Schroeder, wanted to buy into their 
company. So they incorporated, he let them use the plant 
rent free, and he invested a little capital, which they used 
the funds to pay off past debts incurred because of the 
spoilage problems. The next challenge was to develop and 
manufacture a line of second-generation tofu products using 
their Soft Tofu Cheese. Continuing to buy their tofu from 
Fresh Tofu, they launched Antonio’s Simply Natural Tofu 
Pasta (Oct. 1986, fresh pasta products stuffed with their Soft 
Tofu Cheese) and a line of Creamy Miso Dressings (Dec. 
1986, made with the sweet white miso in which the tofu had 
been ripened). In October 1986 they started advertising the 
new line in Vegetarian Times. In October 1987 they were 
granted a patent on the process for their Soft Tofu Cheese, 
and in April 1988 a second patent on the end product. Also 
in October they repositioned and repackaged their product 
line to cross over into mainstream markets. Soft Tofu 
Cheese was renamed Soft Soyalite and Antonio’s Pasta was 
renamed Pasta Lite. Christina and Robert were married on 31 
December 1987.
 In mid-1988 Nasoya Foods in Leominster, 
Massachusetts, began tests on making and pasteurizing 
Simply Natural’s Soft Soyalite. In early 1987 they had 
discussed the possibility of a merger with Nasoya, but 
they were not as interested in this as Nasoya was, in part 
because Nasoya could not solve key pasteurization and 
product fl ow problems. They are now negotiating their 
fi rst real outside fi nancing with Leo Blank, who would like 
to buy Bill Schroeder’s stock, and give them substantial 
capital. They will soon be closing their plant in Norma, New 
Jersey. Christina and Robert will be out of manufacturing, 
able to focus their full attention on marketing and product 
development. Their pasta products are now made at Mays 
Landing, south New Jersey and their miso dressings by 
Alpha-Pak in San Pedro, California (using both Cold 
Mountain Miso and miso recycled from the Soyalite). The 
future looks very bright.
 Richard Rose. 1988. May 13. Adds: He was told by 
Wally Rogers and Tim Huang that in the late 1970s The Soy 
Plant in Ann Arbor, Michigan, developed a “Tofu Cream 
Cheese,” similar to Simply Natural’s original fi rm Tofu 
Cheese (unblended, in a block) and sold it in their deli. A guy 
from West Virginia showed them how to make it. Christina 
confi rms this: A tall, thin bearded man [not Steve Fiering] 
tasted their Soyalite at Anaheim in April 1988. He said that 
he or someone he knew had sold a similar product in a fi rm 
brick form. But he was never able to develop a good fl avor 
and the product never sold well [See 1988 interview with 
Steve Fiering]. July 28 update: Nasoya appears to have 
solved the pasteurization and hot-pack problem. Christina 
enjoys working with Nasoya, a company with very similar 
principles and beliefs about food.
 Update: 1998 Sept. 20. Christina Pirello now has a 

cooking and food show on PBS-TV. Her latest book is 
titled “Cooking the Whole Foods Way.” Address: P.O. Box 
295 (Evelyn & Gershel Aves.), Norma, New Jersey 08347. 
Phone: 609-691-5866.

2064. Gleason, Jane E. 1988. Re: Update on developments 
with soyfoods in Sri Lanka. Letter to William Shurtleff at 
Soyfoods Center, May 13. 2 p. Typed, with signature.
• Summary: “I received your letter and packet of material 
this week. I have asked Hedda Schuurman of Plenty, Canada 
to look at the questions you have regarding their products.” 
Michael Hope-Simpson, Hedda’s husband, conducted the 
survey and received payment from both INTSOY and Plenty, 
Canada.
 “Enclosed is the last group of survey forms that 
Michael fi nished before he left. This should be the last 
batch and some of your questions, particularly those about 
MacSoy, may be addressed. Michael did a nice job. He can 
be contacted c/o Hedda Schuurman, Plenty, Canada Soya 
Utilization Project, Box 95, Kandy, Sri Lanka.”
 “About Plenty, Canada: Plenty, Canada is doing what 
SFRC should have done years ago, that is, putting into 
operation the soya processing techniques which were 
developed at SFRC and have been found to fi t well into local 
diets. Here in Sri Lanka, there is a tremendous gap between 
research and extension, and Plenty, Canada is fi lling that gap 
in the area of soya processing. The store in Kandy is highly 
successful in terms of revenue generation and amount of 
soyafoods sold. Plenty, Canada is preparing to open another 
store in Colombo this summer. Ian Taylor, project manager, 
was considering purchase of an extruder to make instant soya 
dhal and snack foods. He even went to INTSOY to discuss 
the possibility (it is a major breakthrough that a Plenty 
person went to INTSOY). As I was leaving the U.S. just at 
that time, I do not know whether he chose to buy one.
 “Plenty, Canada also has a rural training program geared 
towards low income groups. I am not too familiar with this, 
but I invite you to correspond with Hedda Schuurman. She is 
in charge of that aspect of Plenty’s project.
 “I have also enclosed the ‘End-of-Tour Report’ from 
my ten months of work here in Sri Lanka. It was submitted 
to USAID/Sri Lanka to fulfi ll our contract with them. Since 
then, I have edited it for an INTSOY series book. It should 
be done by the end of the year.”
 Color photos show: (1) The inside of the Soya Foods 
Research Centre with at least 8 people at work in 1988. 
 (2) A Sri Lankan man making tofu with Plenty Canada 
at Kandy, 1988. See next page. 
 (3) Some of the soyfoods developed by Plenty and the 
Soya Foods Research Centre, Kandy, Sri Lanka, 1988.
 There are 3 pages of typewritten attachments: (1) Dear 
Soya Food Producer, from Jane Gleason and Michael Hope-
Simpson. Explains the purpose of the survey and how they 
information collected will be used. (2) Participants in the 
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survey of commercial soya food products in Sri Lanka. 
Gives the name and address of each manufacturer. Those for 
which no product name or date of introduction are available 
are: Maliban Biscuits, 389 Galle Rd., Ratmalana. New 
Edinborough Products, 19A 5t Lane, Nawala Rd., Rajagiriya. 
Regal Bakery, Matara. R.M.R. Manufacturers, 14/1 Aponso 
Ave., Dehiwala.
 (3) Soya products produced in Sri Lanka. Lists only 
the names of the products by product category, but not the 
manufacturer, address, or date of introduction. Address: c/o 
V.K. Selleck, 62/12 Halloluwa Road, Kandy, Sri Lanka.

2065. Rose, Richard. 1988. History of the last years of 
Brightsong Light Foods (Interview). SoyaScan Notes. May 
13. Conducted by William Shurtleff of Soyfoods Center.
• Summary: In June 1980, Richard and Sharon Rose bought 
Brightsong Tofu from David Patton. A few months later they 
changed the changed name to Redwood Valley Soyfoods 
Unlimited
 In June 1982 they changed it back to Brightsong Light 
Foods, when they left Redwood Valley. The tofu was always 
called Brightsong Tofu.
 In 1984 a wealthy Hong Kong industrialist (bottling 
industry) in his ‘70s named John Tung, after seeing an article 
praising Brightsong in Venture magazine, decided to buy 
into the company. He invested fi rst $333,000, then fi nally 
$500,000, buying 80% of the company. The fi rst funds 
arrived on 31 Dec. 1984. Richard Rose decided to develop a 
number of new products but to focus his efforts on Le Tofu, 
a tofu-based non-dairy frozen dessert. Brightsong would 
manufacture the tofu.
 In the fall of 1985 the company dropped its fl ying 
bird logo in favor of a bolder blue and orange triangle and 

shortened its name from Brightsong 
Light Foods to Brightsong Foods. 
At the same time it launched its 
tofu vacuum packed in a red and 
orange box. During the next year 
Brightsong received unprecedented 
media coverage from a barrage of 
news releases that Richard Rose 
developed and sent out, some over 
PR Newswire. This and the many 
new and innovate products being 
developed led Food & Beverage 
Marketing magazine (Dec. 1986) to 
place Brightsong at the top of its list 
of the ten leading food innovators of 
1986. But as time went on, money 
fl owed out fast. The company got 
behind on its product development 
schedule and the non-dairy frozen 
dessert market changed and soon 
essentially disappeared. Some of the 
money went into equipment (assets), 

but most went into advertising/marketing and product 
development, especially for Le Tofu. A major problem was 
that in the original agreement a U.S. partner of Tung’s, who 
was a Bay Area CPA, was supposed to help Brightsong with 
fi nance and accounting expertise; he never did. Midway 
thru the process, Rose realized and proposed to Tung that 
he should stop being a manufacturer and focus all of his 
efforts on product development and marketing. Tung, an 
industrialist, disagreed. In late 1986 Mr. Tung died. After 
discussing the matter with the heirs, it was decided in early 
1987 that Rose should liquidate everything and send them 
the cash. By this time he was pretty tired and frustrated 
anyway.
 On 1 June 1987 Brightsong Foods ceased to exist. The 
Roses resigned, turned the company over to a liquidator 
to sell off the rest of the equipment, and started a new 
company named Rose International. They got nothing 
from the liquidation, and also lost wages and their initial 
capital investment. Left with virtually nothing, they got 
unemployment benefi ts for a while and started brokering 
NuTofu (a non-dairy soy cheese made by Cemac Foods 
Corp. of New York, for which they earned $6,200 in 
commissions–that have never been paid). Rose sued Nu-
Tofu. Times were hard. Rose International was to be a 
product development and marketing company. Their main 
brand was Sharon’s Finest. In 1987 Richard applied to be 
director of the Soyfoods Association of America, but was not 
accepted. The future looks good. Address: President, Rose 
International, P.O. Box 2687, Petaluma, California 94953-
2687. Phone: 707-778-7721.

2066. Keville, Kathi. 1988. Back to Eden’s Jethro Kloss. 
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Vegetarian Times. May. p. 67-69.
• Summary: Soyfoods are an integral part of Kloss’ dietary 
philosophy. He was born in 1863 on a farm (called the 
Garden of Eden, by the way) near Manitowac, Wisconsin, 
one of 11 children. A typhoid epidemic spawned Kloss’ 
career as a natural healer. He was fi rm in his belief that 
substituting soy products for dairy products is essential to 
good health.

Back to Eden was published when Kloss was 76 years 
old.
 Move Over, Tofutti–Kloss “began what might 
have been the fi rst natural foods fast-food stand, based 
largely on soyfoods. That was in the 1930s when the 
Kloss family was living in Washington, D.C. To reach 
infl uential Washingtonians, Kloss parked a small trailer 
on Pennsylvania Avenue, by the White House and Capitol 
buildings. There he sold vegetarian quick lunches to 
government employees. Soy bread sandwiches were fi lled 
with nutmeats, lettuce and sliced tomatoes. Favorite snacks 
were strawberry, chocolate and vanilla ice creams made 
directly from raw soybeans. (The beans were soaked and 
ground, then milk was pressed out of them.) Hot soybean 
coffee, with soybean cream, was served...
 “Jim Taft, vice president of research for Farm Foods, an 
offshoot of The Farm community in Tennessee and producers 
of soy-based ‘Ice Bean,’ said he made his fi rst batch of soy-
milk 20 years ago, using the Back to Eden recipe. Taft said 
he was extremely infl uenced by Jethro Kloss. ‘He was very 
popular among my friends. I read his book from cover to 
cover. I can’t remember where I got my fi rst soy ice cream 
recipe, but I think it was a combination of Back to Eden and 
Ten Talents (by Frank J. and Rosalie Hurd, whose recipes 
are also based on Seventh-day Adventist principles).’” The 
recipe for Soy Ice Cream that Taft remembers using is given. 
It calls for 1 tablespoon agar-agar, cold water for soaking, 
2 quarts soymilk, 2 lbs. barley malt sweetener (powdered 
form), ½ pint soy margarine, and crushed fruit, fruit juice, or 
vanilla (optional).

2067. Kotzsch, Ronald E. 1988. Soyfoods; A growing 
industry is revolutionizing the way Americans eat (Special 
Advertising Supplement). East West. May. p. 1A-11A. Also 
in Vegetarian Times. May. p. 49-59.
• Summary: A well-done “advertorial” as part of America’s 
fi rst Soyfoods Month. Sponsored by Nasoya, Morinaga, 
Legume, Simply Natural, Vitasoy USA, Westbrae Natural, 
and Farm Foods. Each company also ran an ad in this 
section. Henry Ford played a key role in introducing 
Americans to soyfoods as with his 16-course meal at the 
1934 World’s Fair. Interest remained strong through World 
War II, then dissipated quickly. By the time Ford died in 
1947, soyfoods were all but forgotten. Interest was revived 
and advanced from the mid-1970s on by Shurtleff and 
Aoyagi of the Soyfoods Center in California. Today through 

the efforts of many growing companies, the industry is 
booming.

2068. Plenty Canada News (Lanark, Ontario, Canada). 
1988. Guatemala Project. Spring. p. 1.
• Summary: In the Quiche area of Guatemala, the Soy Dairy 
is a multifaceted facility, one of the prime aims of which is 
to provide training. Instruction is provided to villages and 
technicians from other development organizations. One of 
the most successful marketing schemes is the ice cream 
carts; one-person operations which sell a variety of local 
fruit fl avored soy ice cream popsicles. Each one of these 
merchants is able to generate enough income to support his/
her family. Address: R.R. 3, Lanark, ONT, Canada KOG 
1KO.

2069. Plenty Canada News (Lanark, Ontario, Canada). 
1988. Soy promotion project in Sri Lanka. Spring. p. 3.
• Summary: Soy promotion project in Sri Lanka. Plenty 
Canada’s soy utilization project in Sri Lanka is designed 
to assist Sri Lankans to use soy products for human 
consumption. This is achieved by using an integrated 
approach learned through Plenty Canada’s experience in 
Central America, the Caribbean and Africa. The fi rst stage of 
this fi ve-year project was to set up a Soy Centre in Kandy to 
retail, and thereby popularize soy-based products. Soy Centre 
in Kandy was offi cially opened on Nov. 13, 1987. Plenty 
Canada’s two volunteers and eight Sri Lankan counterparts 
have been busy producing a wide range of soyfoods for retail 
and wholesale consumption (fl our, dhal, fl akes, splits, dried 
tempeh and cocktail snacks).
 At the Centre people can also learn methods of 
processing, retailing, and ways to set up their own income-
generating activities. Demonstrations are given in near 
village communities. Address: R.R. 3, Lanark, ONT, Canada 
KOG 1KO.

2070. Plenty Canada News (Lanark, Ontario, Canada). 
1988. Caribbean conference [held by Plenty Canada on 
soyfoods]. Spring. p. 5.
• Summary: Plenty Canada’s Soybean, Agricultural & Soy 
Processing Conference was held in the Commonwealth of 
Dominica from Oct. 27 to 30, 1987. The workshop/seminar 
had three major objectives: 1. To identify the major areas 
of success and problems in implementing Agriculture and 
Soy processing programmes in the Caribbean region and 
Guatemala. 2. To seek solutions for these problems. 3. To 
foster more direct and continuing communication among 
the participants and their colleagues in the four different 
countries. The St. Lucian Soy Technician demonstrated 
the use of sea water as a curding agent [for tofu] instead 
of calcium sulphate or magnesium sulphate which has 
to be imported. The conference was attended by at least 
11 delegates from Plenty Canada’s projects in St. Lucia, 
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Jamaica and Guatemala. A photo shows the 11 attendees. 
Address: R.R. 3, Lanark, ONT, Canada KOG 1KO.

2071. Shurtleff, William; Aoyagi, Akiko. comps. 1988. 
Bibliography of soymilk, from 1500 to 1988: With 2195+ 
references. Lafayette, California: Soyfoods Center. 209 p. 
Subject and country index. Partially annotated. Printed May. 
28 cm. [2199 ref]
• Summary: The most comprehensive bibliography on this 
subject. Includes all known commercial soymilk products. 
Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

2072. Shurtleff, William; Aoyagi, Akiko. comps. 1988. 
Bibliography of soy sauce, from A.D. 535 to 1988: With 
2150+ references. Lafayette, California: Soyfoods Center. 
181 p. Subject and country index. Partially annotated. 
Printed May 30. 28 cm. [2153 ref]
• Summary: The most comprehensive bibliography on this 
subject. Includes all known commercial soy sauce products. 
Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549. Phone: 415-283-2991.

2073. Product Name:  [Tofi nelle Tofu Sausages {Soya 
Mousseline with Capers} (Boletus Mushrooms, Paprika, 
Emmenthal, Smoked Salmon)].
Foreign Name:  Tofi nelle: Saucisses/Quenelles au Tofou 
(Cèpes, Paprika, Emmenthal, Saumon).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1988 May.
Ingredients:  Smoked salmon: Tofu (water, soybeans*) 72%, 
smoked salmon 15%, sunfl owerseed oil, egg white, wheat 
fl our, spices, salt. * = Organically grown.
Wt/Vol., Packaging, Price:  2 x 100 gm in vacuum pack.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 14.4 gm, fat 11.7 gm, 
carbohydrates 3.6 gm, calories 100.
New Product–Documentation:  Leafl et. 1988. Front and 
back. 6 panels. “These savory and light Tofi nelles have a 
texture like and are eaten like “quenelles,” reheated in the 
frying pan or oven, accompanied by a sauce of your choice.”
 Note: Cassell’s French-English Dictionary defi nes 
quenelle as “forcemeat or fi sh ball.” Letter from Bernard 
Storup. 1989. March 3. These products were all launched 
in 1988, the Boletus mushrooms in May, the Paprika and 
Emmenthal in July, and the Salmon in Dec. Two other fl avors 
were launched in early 1989.
 Labels sent by Bernard. 1989. April. Smoked Salmon. 
3.75 by 7.75 inches. Blue, red, green, and gold on white. 
Background illustration of a jumping blue salmon. “Remove 
the protective fi lm at the level of the clip. Reheat the 
Tofi nelle for 7-8 minutes in a skillet or oven. Serve with 

or without a sauce, accompanied by vegetables and whole 
grains for a delicious meal.” Nature et Progres logo.

2074. Soyatech. 1988. Soya Bluebook (Questionnaire and 
order forms) (Ad). 318 Main St., P.O. Box 84, Bar Harbor, 
ME 04609. 7 p. [1 ref]
• Summary: This is the fi rst mailing to other than potential 
advertisers announcing that the Bluebook is now being 
published by Soyatech. “Soyatech is planning some nice 
changes for the 1988 Soya Bluebook. There will be an 
expanded section on edible soy products, such as soyfoods, 
soy protein and soy oil products... There will also be a 
new, user-friendly, A to Z Yellow pages company directory 
following each of the sections, to allow for easier access to 
company names and addresses.”
 There is a special offer for a sample issue of Soya 
Newsletter which is billed (for the fi rst time) as “the world’s 
leading source of current news on soyfoods.” Address: Bar 
Harbor, Maine. Phone: 207-288-4969.

2075. Product Name:  Tempeh Cutlet.
Manufacturer’s Name:  White Wave.
Manufacturer’s Address:  1990 North 57th Court., Boulder, 
CO 80301.  Phone: 303-443-3470.
Date of Introduction:  1988 May.
Ingredients:  Tempeh (made with soybeans organically 
grown in accordance with section 26569.11 of the California 
Health and Safety Code and brown rice), natural soy sauce, 
garlic, onion, spices.
Wt/Vol., Packaging, Price:  6 oz (170 gm). Vacuum packed 
in poly pouch.
How Stored:  Frozen or refrigerated.
Nutrition:  Per 3 oz.: Calories 190, protein 9 gm, 
carbohydrates 6 gm, fat 3 gm, sodium 466 mg.
New Product–Documentation:  Label. 1988, May. 2.75 by 
3.75 inches. Blue on beige with rainbow border. “Perishable. 
Keep frozen or refrigerated.” Formerly under the Soyfoods 
Unlimited brand and weighing 7 oz. All White Wave 
products are certifi ed Kosher-Pareve by Rabbi Mordecai 
Twerski of the Talmudic Research Institute in Denver. The 
symbol looks like an M with the central leg bent to the left.

2076. Fiering, Steve. 1988. Early history of The Soy Plant 
and The Soy Deli in Ann Arbor, Michigan (Interview). 
SoyaScan Notes. June 10. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: “I was a coordinator at the 4th Avenue Food Co-
op in Ann Arbor. Three of us from the Co-op began making 
tofu next door in the Wildfl our Community Bakery (which 
is still there), starting in about April or May of 1977, but 
perhaps as early as January. Sue Kalen, Christopher Coon, 
and myself (plus a few others from time to time) would get 
up very early on Sunday mornings and make our tofu. Soon 
we also started making soymilk. Whatever we could make 
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was sold immediately in the 4th Avenue Co-op next door. We 
had no real business name at that time. They called us “The 
Tofu Co-op.” There was a guy named Al Dynak who worked 
as a baker at a deli and restaurant called Eden’s in Ann Arbor. 
Eden’s was owned by or associated with Eden Foods, the 
natural foods/macrobiotic distributing company. He was also 
interested in developing a tofu company. We had a meeting. 
He was much more experienced than we were, especially 
in baking, food processing, and the restaurant business. He 
pretty well pushed us for the fi rst 6 months.
 “He got us a little room in the basement of Eden’s at 330 
Maynard St.; in August 1977 we turned it into a tofu shop. 
At that point we registered our business as The Soy Plant. 
We were there for about 4 months. When he saw that we 
were interested in running the business as a co-op rather than 
to make money, he bailed out. He was interested in making 
money. Yet without Al, we might never have made the jump 
out of the original co-op location. No new products were 
introduced while we were at Eden’s.
 “Then, in about January 1978, we moved to 211 East 
Ann St., Ann Arbor. At that time, Tim Huang of Yellow Bean 
began to distribute our products. Our deli opened on 1 May 
1978.
 “In July of 1978 we hosted the fi rst national Soycrafters 
Conference, at which the Soycrafters Association of North 
America was founded. Seventy people from across America 
attended. Sue Kalen, Christopher Coon and myself generated 
the idea for the conference together. We were co-opers and, 
as such, we were interested in conferences, networking 
as they say. We knew there were other people out there 
doing what we were doing and we felt that everyone would 
benefi t it we could all get together and share experience. 
We knew about New England Soy Dairy (in Greenfi eld, 
Massachusetts), The Farm (Summertown, Tennessee), 
and maybe Northern Soy (Rochester, New York) and 
Pat Aylward’s Joy of Soy (Minneapolis, Minnesota). We 
compiled a list [Shurtleff sent in many names from Japan] 
and sent out letters to see how much interest there was. 
People were interested, so we decided to host it and set a 
date.
 “In 1980, the production part of the business moved 
to 771 Airport Blvd., Suite 1 in Ann Arbor. They had lots 
of problems with waste water disposal and may not have 
started production until 1981. That was when I left, feeling 
completely frustrated with the co-op structure.
 “Most of the workers still liked the co-op. My own 
personal analysis of the situation is that co-ops work well 
when there are about 6 people or less and everyone can make 
decisions, or when there are more than 25-30 people so that 
you set up a management structure to make decisions. We 
got caught in the middle with 12-15 people and everyone 
trying to make decisions. It didn’t work. For years I was 
working to put a manager in the Soy Plant.” Address: 30 
Newell Rd., Apt. 19, Palo Alto, California 94303. Phone: 

415-326-7123.

2077. Belleme, John. 1988. Tamari: Reborn in the U.S.A. 
[San-J International begins production in America]. East 
West. June. p. 14, 16-18.
• Summary: In 1804, almost half a century before 
Commodore Perry’s ships forced open Japan’s ports to 
American trade, the Sato family’s fl eet of small boats began 
ferrying their homemade tamari and other goods up the 
Kiso, Ibi, and Nagara Rivers. From the port city of Kuwana 
in the Bay of Ise on the Pacifi c Coast, the Satos received 
goods from larger ships and delivered them to communities 
upriver. Takayoshi Sato is currently the president of San-J 
International, the remnant company, almost eighty years 
since the Satos closed their maritime business. Faced with 
the loss of livelihood, the Satos turned to making tamari and 
soybean miso on a large scale in 1909.
 With the dollar at an all-time low against the Japanese 
yen, and 100% of all natural shoyu and tamari sold in 
the U.S. being imported from Japan, the opening of the 
San-J International tamari plant could not be more timely. 
American importers of Japanese foods have seen a 50% 
increase in the price of shoyu and tamari in the past eighteen 
months. There are just a few companies in Japan still 
making genuine tamari. San-Jirushi at Kuwana is the largest, 
producing roughly half of the country’s annual production of 
6,000 kiloliters (1,500,000 gallons).
 William Shurtleff fi rst proposed exporting San-J 
tamari to the U.S. in 1977. Shurtleff gave a sample of 
San-J tamari to the president of Mitoku, which supplied 
Erewhon with Japanese foods. Shortly thereafter, Erewhon 
began importing San-J tamari in fi ve gallon tins. Next John 
McLaughlin, a Richmond businessman, tasted San-J tamari 
and was impressed enough to go to Japan and talk to the 
Sato brothers. The meeting led to the founding of San-J 
International in December 1978, a Japanese-American joint 
venture to market San-J tamari and eventually build the 
Richmond plant.
 Today, industrial giants such as Stouffer’s and 
Campbell’s use San-J tamari exclusively in all their frozen 
food lines. San-J makes the point in their ads: “One teaspoon 
of tamari–which contains just a pinch of salt–is the seasoning 
equivalent of a full tablespoon of salt. Tamari seasons with 
protein, not sodium.” In the manufacture of tamari, the 
mixture of koji and brine, called moromi, is left to ferment 
for about six months. Tamari is pasteurized (2% ethyl alcohol 
is added to prevent the growth of yeasts and molds). The 
Richmond plant can make about 1 million gallons of tamari 
and tamari shoyu (tamari with 20% wheat added) a year, 
about two times the current annual sales of the imported 
product.
 The Richmond process will differ from that used to 
make tamari in Kuwana. First, in Japan, San-J tamari is aged 
for at least 12 months at room temperature. In Richmond, 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   840

© Copyright Soyinfo Center 2019

fermentation is accelerated to approximately 6 months by 
heating the fermentation vats with electric coils. Second, 
the San-J tamari from Japan is aged in old cedar vats while 
the Richmond plant is using fi berglass vats lined with epoxy 
resin. Every major importer of natural Japanese foods has 
expressed interest in bottling San-J tamari in their private 
label. However, only Eden Foods Clinton, Michigan, has 
negotiated a contract with San-J.

2078. Golbitz, Peter. 1988. “Prince Mintz of Tofu”: Interview 
with David Mintz. Soya Newsletter (Bar Harbor, Maine). 
May/June. p. 4-6.
• Summary: On December 8, 1983, Tofu Time, Inc. became 
a publicly held company and raised $2.875 million by 
successfully selling 500,000 shares of its stock. During the 
next year, Tofutti’s sales increased over seven-fold to $2.4 
million. During 1985, the company’s sales increased seven-
fold one more time to an astounding $17.1 million with a 
profi t of $2 million, making it the fastest growing soyfoods 
company in the history of America. For the next two years 
the company saw a slowdown in total sales as revenues 
dropped to $11.8 million in 1986, and then to $7.7 million in 
1987. To bolster sales and return the company to profi tability, 
Tofutti Brands has continued to expand its line of nondairy 
frozen desserts with new fl avors and novelty items and a new 
lower calorie version of Tofutti, Lite Lite Tofutti.
 The company has also recently launched four new lines 
of tofu-based and cholesterol-free products: Better Than 
Cheesecake, Tofu Tortellini, Egg Watchers, and, Better 
Than Cream Cheese. During the fi rst quarter of fi scal 1988, 
Tofutti Brands reported that sales for the period were $2.414 
million, up 11% from the comparable quarter last year, and 
that its net income was $32,000 compared to a net loss of 
$19,000 for the same period last year. Mintz comments on 
his products, “We don’t call them substitutes, we call them 
replacements. What I think is even bigger than ‘low calorie’ 
now is the concern about cholesterol.”
 It has been said by many that Tofutti has probably 
contributed more to tofu’s awareness by the masses than any 
other single food product in the modern history of soyfoods. 
Mintz says, “We’re not just a one line company. Today we 
have at least 2 dozen projects on the fi re. There has been a 
lot of talk about companies growing too rapidly and how 
that can hurt a company. If there is excessively rapid growth, 
it isn’t healthy for anything. You can’t deal with it. This is 
where we had gotten a little bit shook up initially. We are 
growing, but we’re growing at a rate that we can handle.” 
Address: Soyatech, Bar Harbor, Maine.

2079. Golbitz, Peter. 1988. Soybean prices rise sharply. Soya 
Newsletter (Bar Harbor, Maine). May/June. p. 1, 12-13.
• Summary: Amid the possibly the worst drought to hit 
America since the Dust Bowl years, prices for soybeans 
have risen from $5.30 per bushel last November to just 

under $10.00 per bushel now, with prices have reached a 
high of nearly $11.00 in June. The recent price increases are 
attributable directly to the drought; and, a greatly reduced 
soybean supply, which resulted from increased exports 
due to a cheaper dollar overseas. History has shown that 
soybean prices don’t have much of an impact on food prices 
in general. “In 1983, when soybean prices increased 37% 
from the prior year, food price infl ation increased about 1%. 
Beef prices were up a mere 0.8% and pork prices actually 
decreased by 1.3%. The fact is, most of the costs food 
manufacturers incur are related to marketing. Farm products 
represent only 20% of the total price of food.”
 Archer Daniels Midland, Cargill, and Central Soya 
have all raised prices for their soy fl our and soy concentrate 
products by 20% to 30% over the past few months. Of all the 
food categories affected, the rising price of soybeans may 
have a more pronounced effect on soyfood products than any 
other. The effect of rising prices will be felt the greatest in 
the Oriental markets, where tofu prices have traditionally run 
40% to 50% lower than in the supermarkets due to greater 
competition. Address: Soyatech, Bar Harbor, Maine.

2080. Golbitz, Peter. 1988. Forward. Soya Bluebook p. 3.
• Summary: “Welcome to the 41st edition of Soya Bluebook.
 “1988 marks a new beginning for Soya Bluebook, with 
Soyatech, Inc.–the industry’s leading market researcher 
and publisher–becoming its new owner. It also marks the 
start of a new era–computerization. The directory is now 
produced using the latest computer technology for data-base 
management, processing and lay-out, assuring companies of 
more accurate listings and cross referencing. It also allows 
for greater ease in compiling future editions and further 
expansions.

“Soya Bluebook’s purpose is to foster communication 
between companies, associations and organizations world-
wide, and to present information on production and usage 
that helps in understanding the dynamics of the industry. We 
hope that you fi nd the ‘88 Soya Bluebook both easy to use 
and helpful in your business activities. We have endeavored 
to bring you the most up-to-date information available to 
us, but need to mention that we are not responsible for any 
omissions or errors that may have been made inadvertently.
 “We would like to hear from our readers on how we 
may improve Soya Bluebook in the future. Please send your 
comments to us.
 “Note that some of the sections have been arranged a 
little differently this year. Consult the table of contents for 
more information.
 “Peter Golbitz, Publisher
 “Soya Bluebook is published annually by Soyatech, 
Inc. Listings are provided at no charge to soybean industry 
affi liates. Every effort has been made to present a publication 
free of errors and/or omissions. In the event either occur, 
please contact the editors of Soya Bluebook so corrections 
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can be made in future editions. For additional copies of Soya 
Bluebook ($35, U.S., Canada and Mexico; $40, all other 
countries), contact the Sales Department. For advertising 
rate information, contact Soya Bluebook Advertising 
Sales Manager. All inquiries should be directed to: Soya 
Bluebook...” Address: Founder and owner, Soyatech, Inc., 
P.O. Box 84, Bar Harbor, Maine 04609 USA.

2081. Kay, Theodore; Kimura, M.; Nishing, K.; Itokawa, 
Y. 1988. Soyabean, goitre, and prevention. J. of Tropical 
Pediatrics 34(3):110-113. June. [Eng]
• Summary: Contents: Introduction. Nutritional value of 
soya bean Nigerian foods prepared with soya bean paste: 
Soya bean paste (soaked, ground soybeans without the 
“husk” removed), kosei (akara ball), panke (puff-puff). 
Nigerian foods prepared with soya bean milk: how to make 
the basic milk, wara (milk curd), and alele (moin-moin, 
made with soya milk residue [okara]). Note: “The above fi ve 
recipes have been fully accepted in many parts of Nigeria. 
The taste and the preparation procedure of these traditional 
Nigerian foods made from soya beans worked out to be 
almost the same or very similar to the foods traditionally 
made from cow peas (white beans) for kosei and alele, wheat 
fl our only for panke, and cow milk for wara.”
 Nigerian foods made with soya bean fl our (pre-cooked): 
How to make the basic fl our, protein enriched pap (with 
akamu), and protein-enriched fu-fu (with gari or cassava 
fl our). Discussion.
 “Soya bean is being successfully established in Nigeria, 
but it has been very diffi cult to cook in a traditional West 
African way so it has never become popular in this country. 
Most soya bean produced in Nigeria has been exported as 
cash crop except a little for animal consumption.”
 Kosai, alele, panke, and awara are traditional foods in 
Northern Nigeria, while akara ball, moin-moin and puff-puff 
are traditional foods in Southern Nigeria. Discussion: “Why 
do we need soya bean in Nigeria?” Five reasons are given. 
The fi rst two are: “(1) It has higher protein content and net 
protein utilisation (NPU) than cowpeas, groundnut and 
other legumes. Moreover, soya bean is much cheaper than 
other legumes in Nigeria. (2) Soya bean fl our and soya bean 
milk have little taste and can therefore be incorporated into 
traditional foods such as pap and fu-fu without changing the 
appearance, taste and texture.” Address: Dep. of Hygiene, 
Faculty of Medicine, Kyoto Univ., Kyoto 606, Japan.

2082. Kingma, Sharyn. 1988. New study released on 
consumer attitudes about soy proteins. Soya Newsletter (Bar 
Harbor, Maine). May/June. p. 3, 14-15.
• Summary: Protein Technologies International, a subsidiary 
of Ralston Purina, St. Louis, Missouri, has recently released 
the results of a new study which evaluates current consumer 
attitudes related to soy protein, nutrition, dietary habits, and 
knowledge of dietary fi ber. The 1988 Consumer Attitudes 

Monitor was undertaken to determine if there had been any 
signifi cant changes in consumer attitudes since their fi rst 
study was done in 1985.
 One of the major differences between the earlier study 
(see Ralston Purina 1985 and Elliott 1988) and the current 
one is that the 1985 study contained specifi c questions 
related to soyfoods. But the 1988 survey also probed some 
interesting areas. For details, see the study itself.
 Copies of the 1988 Consumer Attitudes Monitor 
are available through Jean Kuster, Protein Technologies 
International, Checkerboard Square, St. Louis, Missouri, 
63164 or call 800-325-7108.

2083. Kirazu (Okara Club). 1988. June. New soyfoods 
restaurant or deli. Imperial Roppongi Forum 2F, Roppongi 
5-16-5, Minato-ku, Tokyo, Japan.
• Summary: Toyo Shinpo. 1988. June 1. p. 9. “The Okara 
Club, ‘Kirazu’, helped to open up an okara restaurant in 
Roppongi. The 60 worldwide dishes are served with wine.” 
The Sapporo Beer Company wanted people to drink a lot of 
wine. They also wanted to have an outlet restaurant. They 
came up with the new and unusual idea of having an okara 
restaurant. It is located in a high class area in Roppongi. 
They serve okara in 60 different ways, Western and Japanese, 
and with every meal comes an ample portion of wine. 
Address: Tokyo, Japan. Phone: 03-582-4469.

2084. Shurtleff, William. 1988. Thoughts on the Soyfoods 
Association of America and why it has not been more 
effective (Editorial). SoyaScan Notes. June.
• Summary: 1. Lack of leadership and general ineptness, 
especially by Gary Barat but also by the board of directors.
 2. Choosing Smith, Bucklin to manage the association 
instead of fi nding a skilled executive director who was 
interested in soyfoods. Smith, Bucklin took little initiative, 
drained off most dues income into overhead (their 
“management fee”), and accomplished little. SAA paid 
Smith, Bucklin a “management fee” of $15,000 to $20,000 
a year to do almost nothing; Judy Walker’s part-time salary 
plus a phone and mailing address.
 3. The Soyfoods Association became de-facto the Tofu 
Association. Few non-tofu companies joined. It should have 
been an umbrella organization with active councils, such as 
the Soymilk Council, Soy Sauce Council, etc.
 4. Dues structure. The $250 fl at fee kept out small 
companies and ‘Friends of Soyfoods,’ while the $6,000 max 
for large companies kept them out.
 5. Few benefi ts of membership except ability to 
participate in the Soyfoods Pavilion, and ability to subscribe 
to the Soyfoods Clip Service.
 The following programs of the original SANA were 
discontinued: Annual soyfoods conference, quarterly 
magazine, monthly newsletter, quarterly news releases. 
Address: Soyfoods Center, P.O. Box 234, Lafayette, 
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California 94549. Phone: 415-283-2991.

2085. Shurtleff, William; Aoyagi, Akiko. 1988. Das Tofu-
Buch: Herstellung, Verwendung, Ernaehrungswert, Rezepte 
[The book of tofu: Preparation, uses, nutritional value, 
recipes]. Munich, West Germany: Goldmann Verlag. 384 p. 
Illust. by Akiko Aoyagi Shurtleff. Index. 18 cm. [Ger]
• Summary: A pocket book edition of the original 1981 
German edition of The Book of Tofu. Contains 300 recipes. 
Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

2086. Soya Newsletter (Bar Harbor, Maine). 1988. Largest-
ever soyfoods pavilion to highlight November show. May/
June. p. 10.

• Summary: The Soyfoods Pavilion planned for the Natural 
Foods Expo East on November 5,6, and 7, 1988 at the 
Convention Center in Baltimore, Maryland, is expected to 
be the largest ever. The pavilion’s prime location, situated 
directly in front of the main entrance hopefully will help 
generate extra traffi c. There are three reasons why each year 
the pavilion has had a stronger impact on the show. For one, 
it is one of the few places that people can go and actually get 
food. Secondly, tremendous growth has taken place through 
the development of new soyfood products. Thirdly, the 
pavilion highlights many of the top products on the market 
today and the companies involved. Currently, the pavilion 
contains 24 booths.

2087. SunShine Tofu House. 1988. June. New soyfoods 
restaurant or deli. 5091-C Buford Highway, 
Atlanta, GA 30340.
• Summary: Atlanta Daily World. 1988. June 21. 
“New Tofu Restaurant Opens.” Mayor Andrew 
Young joined other dignitaries (incl. Japanese 
Consul General Takayuki Kimura) and supporters 
at the formal opening in northeast Atlanta. The 
proprietor is Seiho Tajiri, a prominent local 
Japanese businessman. “The restaurant, the fi rst 
of its kind in the Southeast, will not only provide 
a full menu of tofu dishes, but also manufactures 
the tofu and soymilk in the restaurant.” Address: 
Atlanta, Georgia. Phone: 404-451-2054.

2088. Udesky, James. 1988. The book of soba. 
Tokyo and New York: Kodansha International. 166 
p. Foreword by William Shurtleff. Illust. Index. 27 
cm. [50* ref]
• Summary: Contents. Foreword. Introduction. 
I. Making soba. Homemade soba noodles. 
Broth. Noodle dishes. Country cooking. Groat 
cooking. Variations and desserts. Ingredients. II. 
About soba. Nutrition. Buckwheat: From seed to 
table. History. III. Appendices. The soba dining 
experience. Selected soba restaurants in Japan. 
Oriental, natural, and specialty food stores in the 
United States and Canada. Bibliography.
 Soy-related recipes include: Cold 
soba noodles with natto and sesame (with “2/3 
oz natto,” p. 59). “Fox Soba” (Kitsune soba, 
with “4 pieces thin deep-fried tofu {abura-age 
or usu-age}, p. 63). Soba noodles in miso stew 
(Kenchin soba, Ibaragi prefecture, with “4-5 
tablespoons miso,” p. 70). Soy-Soba noodles (with 
“4 oz soybeans” [whole dry soybeans], p. 71). 
Broiled soba dumpling with miso sauce (with “3-4 
tablespoons sweet white miso,” p. 81-82). Soba 
pasty (with “1½ oz natto, p. 85). Soy sauce is used 
in many recipes.
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 The excellent “Ingredients” section (p. 91-98), gives 
defi nitions of several soyfoods, including miso, natto, okara, 
soy sauce, tofu, and tofu–thin deep-fried (abura-age, usu-
age).
 The defi nition of “natto” is especially good: “Natto: 
This rich soybean product with a cheeselike fl avor is still 
underestimated, unappreciated, and misunderstood, mainly 
because the sticky ‘threads’ resulting from its special 
fermentation process are strong and stubborn, making it 
pretty tricky for beginners to eat. Natto can be made easily at 
home with soy beans, ‘natto spore’ (now available at major 
health-food dealers on both coasts), a pot, and a box... If 
allowed to sit too long on store shelves, the beans become 
overripe. Although you cannot check the quality until you 
open up the package at home, the best natto should have a 
light, tannish color and still be moist and a little puffy. Too 
dark a color indicates overripening and a correspondingly 
bitter taste. To remedy this situation somewhat, stir the 
beans together with chopsticks or a spoon and combine with 
chopped onions, wasabi horseradish, and soy sauce. Since 
this food is the result of bacterial action, no preservative can 
be used. Thus, natto should be eaten as soon as possible.”
 Mr. Udesky had a chance to prepare homemade soy 
sauce while living with Mr. Noboru Muramoto (author of 
Healing Ourselves) from 1971 to 1975. In the Appendix 
titled “Oriental, natural, and specialty food stores” is an entry 
(p. 153, col. 3.8) for: “Foods for Life, 504 E. Broadway, 
Glendale, California, 91025.” Note: This pioneering natural 
and organic food store is still in business in 1988.
 For a complementary review, see Jean Pearce. 1991. 
Nov. 10. Japan Times.
 Letter from James Udesky. 1997. April 21. The 
hardcover edition of The Book of Soba has now sold 12,000 
copies in Japan and abroad, and 3,000 copies of a new soft-
cover pocketbook edition (246 p.; 18.2 cm) were published 
by Kodansha International in Dec. 1995. An article on soba 
titled “The Art of Noodles,” by Udesky appeared in Japan 
Quarterly (April-June 1997, p. 32-42; it contains a large 
color photo of him rolling out soba dough). Udesky is living 
in Tokyo, has lived in Japan (except for a 3-month break in 
1988) since 1988, married a Japanese woman in 1990, for 
the last 2 years has worked for a medical equipment importer 
and taught English part-time at Dentsu Inc. to survive 
fi nancially, has established a company named Udesky 
Communications, and continues his practice of making 
traditional Japanese soba. He has plans for a new book 
titled “Basic Techniques of Udon Making. “ Address: Heim 
R1 #103, Meguro Honcho 6-18-3, Meguro-ku, Tokyo 152, 
Japan. Or: The Soba Center, P.O. Box 72, Winnetka, Illinois 
60093-0072.

2089. Cauchon, Dennis. 1988. Drought wilts soybeans: This 
year’s ‘miracle crop’ is in danger. USA Today. July 6. p. 
01.B. Final edition.

• Summary: In 1970, at the peak of its world domination of 
soybean production, the USA produced 80% [sic, 76.1%] of 
the world’s soybeans. Last year, its share fell to 55%, largely 
because of competition from Brazil, Argentina, and China.

2090. Spain, Julianne. 1988. Tofu or not tofu? Christian 
Science Monitor. July 6. p. 21.
• Summary: According to Peter Golbitz, editor of Soya 
Newsletter for Soyatech Inc., sales of tofu grew 20 to 30% 
per year in the late 1970s and early 1980s. The sales rate 
has since maintained a steady 5 to 10% growth per year, 
probably due to over 200 new retail soy-based products that 
came out in 1987. Included are the author’s favorite tofu 
recipes: Zucchini Tofu Lasagna, Sweet and Sour Tofu, and 
Spinach Tofu Casserole.

2091. Dominguez de Diez Gutiérrez, Blanca. 1988. Re: 
Thank you for the new information. Letter to William 
Shurtleff at Soyfoods Center, July 8. 1 p. Handwritten, with 
signature.
• Summary: “Dear William: Thank you for the splendid 
releases you sent me with so much information. I am most 
impressed with the gigantic task you have fulfi lled. I gave a 
set to Nature magazine and another set to the radio station 
close to our village Huachinango, Pue. [state of Puebla] (a 
small city). Hoping they publish them in Spanish or speak 
about them.
 “Our little place here is thriving, on cottage level, 
but soya is meeting the demands of many people for 
nourishment, especially children. We invite volunteers to 
help us. They can have free lodging and food for one month 
in exchange for work in the gardens, offi ce or house. Should 
you hear of some one who would like to come down, please 
inform them.
 “Congratulations on the wonderful work you and Akiko 
have accomplished, and the greatest of all your baby [Joey].
 “Love to all, Blanca Dominguez.” Address: Fundacion 
Mariposa, Venta Grande, Puebla–Mexico, A.P. 21140, 
Mexico, D.F. Mexico 04000. Phone: 554-43-56.

2092. Health Foods Business. 1988. Tofu: The proteus of 
soyfoods. 34(7):78, 108-09. July.
• Summary: Tofu is like a real-life shmoo, one of the 
characters in the comic strip Li’l Abner. Shmoos were 
lovable, obliging little creatures that turned themselves into 
whatever kind of meal anyone desired. Tofu can be served up 
as almost anything–burgers, ice cream, pasta, you name it.
 Tofu was the only soyfood to be included as a primary 
ingredient in every category of soy-based products 
introduced in 1987, according to the Bar Harbor, Maine 
based research company Soyatech, and it is tofu that may 
be readily found in many mainstream supermarkets. A key 
reason for tofu’s popularity is its versatility. But it was not 
until the introduction of “second-generation” tofu products in 
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the 1980s that the American public began to catch on.
 Note: Proteus was an ancient sea god of Greek 
mythology, capable of assuming different forms. He herded 
fl ocks of sea creatures for Poseidon (the Greek god of the 
sea, and counterpart of Neptune, the Roman god of the sea). 
Possessed of the gift of prophecy, Proteus was constantly 
hounded by those seeking his knowledge; he eluded them by 
assuming a variety of shapes. Whether used by scientists or 
nonspecialist writers, protean typically suggests adaptability 
or mutability.

2093. Perez, Oswaldo. 1988. Leche de soya [Soymilk]. La 
Era Agricola (Merida, Venezuela). July. No. 5. p. 11-12. 
[Spa]
• Summary: Describes how to make soymilk on a home 
scale, and how to use this soymilk in various recipes: Sesame 
Orgeat (Horchata de Ajonjoli; Note: Orgeat, which derives 
from orge, the French word for barley, is a sweet almond-
fl avored non-alcoholic syrup used as a cocktail ingredient 
or food fl avoring; ajonjoli = sesame seed), Cream of Celery 
(Crema de Apio), White Sauce or Bechamel, Soymilk 
Mayonnaise, and Cold Rum Punch. Address: Granja Tierra 
Nueva, Aldea San Luis, La Azulita, C.P. 5102, Estado 
Merida, Venezuela.

2094. Schmit, Matthew. 1988. Brief history of the Tofu Shop 
(Arcata, California). 768 18th St., P.O. Box 4716, Arcata, CA 
95521. 2 p. Unpublished manuscript. Handwritten.
• Summary: The Tofu Shop Specialty Foods Company, a 
member of the Soyfoods Association of America, was born 
in the Colorado Rockies in 1977 and relocated in Northern 
California [Arcata] in 1980. The deli opened in Dec. 1980. 
From the beginning, the emphasis of the business has 
been to serve the freshest tofu possible. In doing so, the 
company has attempted to both emulate and preserve for 
our western culture the unique experience of the traditional 
Asian neighborhood tofu shop. Keeping this as the guidepost 
for the business, today the company operates both a retail 
delicatessen and a manufacturing-wholesale operation from 
its facility in Arcata, California. The retail deli operates as 
a showplace for the company’s products, and is a blending 
of the traditional Asian tofu shop with the classic deli of 
western culture, where customers can purchase just-made 
tofu and other delicacies right over the counter.
 The deli also fulfi lls the functions of research-
development and education for the company. The 
manufacturing-wholesale part of the company consists of 
a tofu-production operation and secondary-foods kitchens. 
Small batches, open-cauldron cooking, hand-pressing 
of soymilk and gravity fl ow all combine to produce our 
unique tofu. Our product line now consists of 18 products. 
It’s exciting now for the company (7-10 employees) to 
begin distribution to a larger area thanks to the fi ne folks at 
Wholefood Express. Address: Arcata, California.

2095. Spence, Cathie Slater. 1988. Tennessee’s ghost 
farm: A personal odyssey back to a pioneering alternative 
community. East West. July. p. 46-53.
• Summary: The best report seen to date of changes at The 
Farm following “the changeover” in the Farm’s economy 
in 1983 away from a communal form. The change required 
that everyone pay their way. A $200,000 debt was paid off 
and the land was owned free and clear but less than a third 
of the population stayed thru the changeover. Many who 
had invested a decade of their lives left with nothing–but 
bitterness, feeling betrayed. Stephen Gaskin feels betrayed 
and angry. Roberta Kachinsky is preparing to market her tofu 
cheesecake nationally. Address: Cambridge, Massachusetts.

2096. Rosebrock, Bob. 1988. Brief history of Rosebrock’s 
Tofu Burger Cafe (Interview). SoyaScan Notes. Aug. 22. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Bob fi rst tasted soy (not tofu) burgers in 1973 
in Hawaii. He opened his fi rst restaurant selling tofu burgers 
in Malibu, California, in December 1984. It was called 
Rosebrock’s Garden Cafe. In early 1987 he changed the 
name to Rosebrock’s Tofuburger Cafe. The store sold an 
average of 50-70 tofu burgers a day, hitting 100 on some 
weekends. Many stars were among his clients. He buys his 
burgers from a manufacturer, marinates them in a garlic & 
dill sauce, heats them, then dresses them up by brushing on 
one of several special sauces, such as garlic-herb, pesto, etc. 
A menu shows that the burgers are sold on whole wheat buns 
with various combinations of trimmings: Classic Tofuburger 
California Style (mayonnaise, lettuce, sprouts, tomatoes, 
onion, dill pickle), Pestoburger (with zesty pesto sauce), 
Maliburger (with garlic herb sauce), Ultraburger (with both 
pesto and garlic-herb sauces), Avocado Burgers (avocado 
sauce), and Veggie Burger (fresh from the garden). He 
also sells a Chicken Burger. Prices average $3.75. A leafl et 
for Rosebrock’s Tofuburger Cafe announces: Specialty 
tofuburgers, salads and sandwiches, buckwheat waffl es, high 
energy protein shakes, blueberry bran muffi ns, fresh fruit 
smoothies, fresh juices, and wheatgrass juice.
 His Malibu store was closed to make way for a shopping 
mall. He now has one store in Venice. Eventually he hopes 
to have stores in Brentwood, Pacifi c Palisades, and Malibu. 
The Malibu one may be a drive-thru. Competition is the 
Garden Burger (no soy and well marketed), and Jeremiah 
Ridenour’s tofu burger, which is sort of generic. He hopes to 
start making his own burgers pretty soon. Address: Venice, 
California.

2097. Ridenour, Jeremiah. 1988. Monterey Bay Soyfoods, 
Western Soy Complements, and Wildwood Natural Foods 
(Interview). SoyaScan Notes. Aug. 31. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Jeremiah got interested in soyfoods in June 
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1977 because of his interest in vegetarianism and because 
his parents grew soybeans on their farm. In July 1979 he 
established Monterey Bay Soyfoods, a sole proprietorship, 
in Santa Cruz, California. Initially it was a company that 
allowed him to do research. Then he began to making 
tempeh, which was fi rst sold commercially in February 
1980. But for about 9 months he produced tempeh out of 
his garage and sold it out of the house in ½ and 1 pound 
quantities without a label or a brand name. This was the fi rst 
commercial tempeh made in Santa Cruz.
 At about this time (late 1979 or early 1980) Buddy 
Hamel started a company named Clearway Soyfoods on 17th 
Ave. in Santa Cruz, making tofu. In Feb. 1981, Jeremiah 
wrote an article on transforming a dead refrigerator into a 
tempeh incubator, and in July 1981 another article about 
using a honey extractor for dewatering soybeans for tempeh; 
both were published in Soyfoods magazine.
 In April 1981 a new company was formed named 
Western Soy Complements (WSC). A corporation with 
four stockholders, including Jeremiah, it was located in 
Jeremiah’s garage at 335 Pennsylvania Ave. and made 
tempeh brand-named Santa Cruz Tempeh. “We grew the best 
tempeh ever in my garage. It has never been quite as good.” 
Then in Nov. 1981 WSC moved into the back of the Well 
Bean Deli, where they cooked and incubated the tempeh. 
Tempeh of the Sea (with nori) was launched in about 1982. 
After about 18 months, in June 1984, WSC was moved to 
1560 Mansfi eld Dr., Suite D in Santa Cruz. Then marinated 
tempeh burgers came in about 1985. In March 1987 they 
brought out the Tempeh Temptations (fried and marinated) 
and Three Seed Tempeh, and in June Curried Rice Salad 
with Tempeh (and carrots), which in September started to be 
private labeled for Wildwood. WSC has always made only 
tempeh.
 In Sept. 1985 Jeremiah began a joint venture in Santa 
Cruz with Wildwood Natural Foods. Monterey Bay Soyfoods 
sort of became part of Wildwood. Wildwood had distributed 
WSC’s tempeh in northern California. Buddy Hamel and 
Clearway, a tofu manufacturer, had just gone out of business. 
Wildwood wanted to make tofu in Santa Cruz. The fi rst 
product (tofu) was sold in June 1986. Jeremiah now owns 
some of the stock in Wildwood Natural Foods of Santa Cruz. 
Wildwood has outgrown its space, so they are planning to 
fi nd a new location for WSC (maybe one building away) and 
let Wildwood fi ll its space. Jeremiah is working on adding 
vitamin B-12 to his tempeh. Address: Santa Cruz, California. 
Phone: 408-476-4448.

2098. Golbitz, Peter. 1988. Soya interview: Improving the 
diets of people around the world with soyfoods [Dr. Harold 
E. Kauffman of INTSOY]. Soya Newsletter (Bar Harbor, 
Maine). July/Aug. p. 4-5.
• Summary: The protein shortage for many people in the 
less-developed countries of the world is very real and 

serious. There has been no global “green revolution” in 
legumes. It is not realistic to expect livestock production to 
meet most of the protein needs of people in the developing 
countries. In the future, most countries must rely on 
increasing amounts of plant proteins.
 In Sri Lanka a fi ve-year program helped establish a 
pilot processing plant and a dynamic training program. 
Preparation of food from whole soybeans in the home has 
not become as popular because of the time required for 
preparation and the cost of fuel for cooking.
 Zambia has recently promoted a policy of extrusion 
processing of soybeans combined with a grass roots program 
to promote home processing. Prospects look good that 
soyfoods will become an established part of the diet of 
people in Zambia.
 We believe that extrusion/expelling technology will 
survive the test of time in developing countries because the 
technology is quite simple and the equipment quite durable.
 The INTSOY program is now beginning to introduce 
this technology with cooperative activities between private 
industry and institutions and setting up model projects. 
Address: INTSOY, 113 Mumford Hall, 1301 W. Gregory Dr., 
Urbana, Illinois 61801. Phone: 217-333-6422.

2099. Golbitz, Peter. 1988. Soymilk processing–New 
technologies support growing market. Modern systems 
remove beany fl avor. Soya Newsletter (Bar Harbor, Maine). 
July/Aug. p. 3, 6-7.
• Summary: Discusses soymilk systems made by: 1. Alfa-
Laval. A continuous system named SOYAL produced 500 to 
3,000 liters/hour and costs $450,000 to $750,000 without the 
bean cleaning, storage tanks, UHT processing, or packaging 
components. The beans are not dehulled. 2. Soya Technology 
Systems (STS/DTD). 3. Takai Tofu & Soymilk Equipment 
Co. 4. Kawanishi Shoko. 5. Bean Machines, Inc. Similar 
information on capacity, equipment and cost is given for 
each company, plus an address. Address: Soyatech, Bar 
Harbor, Maine.

2100. Golbitz, Peter. 1988. U.S. soymilk sales reach new 
heights: Larger package sizes and domestic production spur 
on demand. Market update. Soya Newsletter (Bar Harbor, 
Maine). July/Aug. p. 1, 14-15. [1 ref]
• Summary: Estimates that in 1988 some 4.6 million gallons 
of soymilk will be sold in the USA, with a retail value of 
$36.1 million. This is up 40% over 1987 (3.3 million gallons 
worth $25.6 million). The U.S. market is composed of 
several distinct segments: the health food segment (whose 
products are formulated to resemble cow’s milk) and the 
Asian-American market (whose products contain slightly 
more water and sugar). In 1988 for the fi rst time in recent 
years, the health food segment (2.7 million gallons) passed 
the Asian-American segment (1.7 million gallons), and now 
appears to be growing at a much more rapid rate.
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 Another way of classifying market segments is by 
fresh soymilk (less than 8% by volume in 1988) and 
aseptically packaged soymilks. “The move to larger liter 
and quart packages has helped sales tremendously by 
bringing the per ounce cost of soymilk down. These larger 
sized packages will account for 76% of the volume in 
the health food market this year, as compared with 73% 
in 1987. Smaller sized packages make up the majority of 
sales in the Asian-American market.” Address: Soyatech, 
Bar Harbor, Maine.

2101. Kiri Bue Ro. 1988. August. New soyfoods restaurant 
or deli. Sonezaki 2-B-4, Kita-ku, Osaka-shi, Japan.
• Summary: Toyo Shinpo. 1988. Aug. 1. p. 6. “Kiri Bue 
Ro restaurant captures the romantic theme of the fl oating 
Meiji period, serving 30 new and traditional tofu dishes”. 
Mr. Okamoto is the manager of the Kiri Bue Ro restaurant. 
They are open from 5-12 p.m. every night. They use 100% 
nigari tofu made from Japanese soybeans. They also play 
background music by the Beatles.

2102. Soya Newsletter (Bar Harbor, Maine). 1988. U.S. 
soyfoods production to use 62 million pounds of soybeans 
in 1988. July/Aug. p. 10.
• Summary: This fi gure was the result of a recently soyfoods 
industry survey conducted by Soyatech, Inc. The soyfoods 
included in this projection are tofu, soymilk, tempeh, soy 
sauce, miso, and soynuts. When asked how they expected 
their demand for soybeans to grow over the next 5 years, 
4.8% of soyfoods manufacturers surveyed expected it to 
remain the same, 52.4% expected it to grow slowly, 42.9% 
expected it to grow considerably, and none expected it to 
decrease.

2103. Product Name:  [Sojasun Dessert {Non-dairy 
Cultured Yogurt-like Product} (Apricot-Guava, Raspberry-
Passion Fruit, Banana-Orange, Exotic Fruits, Natural with 
Bifi dus)].
Foreign Name:  Sojasun (Abricot-Goyave, Framboise-
Passion, Ananas-Orange, Fruits Exotiques, Nature au 
Bifi dus), and Tofu de Soja.
Manufacturer’s Name:  Triballat (Made under license from 
PLL: Produits Laitiers Lausanne SA).
Manufacturer’s Address:  B.P. 21, 35530 Noyal-sur-
Vilaine, Prov. Brittany, France.  Phone: 99 00 51 01.
Date of Introduction:  1988 August.
Ingredients:  Exotic Fruits: Water, soybeans (graines de 
soja), sugar, fruits 10% (bananas, mango, passion fruit, 
guava), selected ferments, fruit preserves.
Wt/Vol., Packaging, Price:  Four x 100 gm plastic tubs 
packed in sleeve. Retails for 49 BF.
How Stored:  Refrigerated.
Nutrition:  With fruits: Per 100 gm cup: Protein 3.5 gm, 
carbohydrates (glucides) 12.0 gm, fats (lipides) 1.5 gm, 

calories 75.
New Product–Documentation:  European New Product 
Report/Food. 1986. Sept. No. 17. p. 19. “New frozen 
soybean protein based dessert line in Belgium is Sojasun 
from PLL. Flavors include banana and orange.” Food Report 
(Lehmann). 1986. Sept.
 Technique Laitiere & Marketing. 1988. Nov. p. 65. 
Sojasun, a dessert made by Triballat, in part from soya, 
closely resembles a fermented dairy product, but does not 
quite resemble a yogurt. It contains bits of fruits and has a 
very fruity fl avor.
 Marie Lejeune. 1988. Reférénces. Nov. p. 61. Gives 
details on Sojasun and its 4 current fl avors. The company 
adds “living lactic ferments” which participate largely in 
the gustatory personality of the product. There are two 
varieties of Sojasun with fruits (Exotic Fruits, and Banana-
Orange), and two other with fruit pulp (Apricot-Guava, and 
Raspberry-Passion Fruit). Each pack consists of four 100-
gm tubs of the same fl avor in a thick paper sleeve. Other 
products are under development to complete the line. The 
product has a shelf life of 24 days. In launching Sojasun, 
Triballat undertook a television campaign with two series: 
One from 15-30 October 1988 ran 50 spots on all chains. The 
next will be in the spring of 1989. The slogan: “Sojasun, the 
fi rst vital pleasure” (le premier plaisir vital). A lady will be 
in the ad. In taste tests, 85% of those who tried the product 
liked it.
 Labels for Exotic Fruits (with fruit morsels) and 
Raspberry-Passion Fruit (with fruit pulp). 1988. Oct. Top 
is 5 inches square. Red, white, and yellow on green. Thick 
paper sleeve contains 4 individual tubs, each 100 gm. A logo/
trademark is “Rians” by a fl ower.
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 Ad. about 1988. Source unknown. “Delicious 
revolution. Sojasun, of soya, lots of talent and some fruits.” 
Shows the line of 4 packaged products and a full-page close-
up the contents of one. “When Rians makes a revolution 
in the ultra-fresh, it does it all the way.” Shows television 
advertising schedule. From Oct. 15-30 40 million television 
viewers will assist the birth of the fi rst vital pleasure. 
Sojasun. The fi rst vital pleasure.”
 Letter from Didier Livron of PLL. 1990. Jan. 5. PLL 
does not make any soy products other than its tofu, but they 
have the technology for several fruit fl avored soja desserts. 
Since Aug. 1985 a French milk company, Laiteries Triballat, 
has been making and marketing this product in Germany, 
Great Britain, and Italy under license from PLL with great 
success.
 Letter from Didier Livron of PLL. 1990. Jan. 24. 
Gives starting date, all fl avors, and company address. Note: 
“Bifi dus” probably refers to Bifi dobacterium spp. of bacteria, 
which are thought to be benefi cial to children.
 Letter (fax) from Bernard Storup of Société Soy. 1990. 
March 10. Sojasun is being supported by a very strong 
advertising program. We lack information on sales fi gures, 
but the product is in many food stores (mostly supermarkets) 
in France.
 Triballat brochure. 1990. April. Nutrition: Equilibre du 
système Cardio-vasculaire–Sojasun [Nutrition: Balance of 
the cardiovascular system–Sojasun]. This impressive color 
brochure presents Sojasun, a non-dairy yogurt-like product, 
as a tasty way to treat high cholesterol levels. Two pages 
of graphs and nutritional data are given. The two products 
are Natural with Bifi dus, and With Fruits. A color photo 
shows the package. A bibliography of 8 references providing 
supporting scientifi c data is given on the last page.
 Talk with Lorenzo Sassoli, Managing Director of the 
Buton Group (Gio. Buton, Bologna, Italy). 1990. April 
30. Sojasun is advertised in the print media (mostly major 
magazines) in German in Germany, but the text and photos 
are the same as used in France.
 Letter from Bernard Storup of Société Soy in France. 
1990. June 6. Triballat was supposed to produce this 
product under license from PLL but it failed, so they fi nally 
developed their own process and product without having 
to pay any royalties. Triballat does not presently make any 
silken tofu, but they sell tofu made by either Société Soy or 
Lima Foods.
 Labels for Raspberry-Passion Fruit and Sojasun with 
Bifi dus and Acidophilus sent by Heather Paine of SoyaFoods 
in London. 1990. Nov. The French name of the latter product 
is now “Sojasun au bifi dus et à l’acidophilus.” The label is 
red, white, and green against a silver background. “New. 
Specialty based on natural soya (spécialite à base de Soja 
nature). Rich in vitamin E. Without added sugar. Consume 
before 22 Sept.” The ingredients are: Water, soybeans, 
selected cultures including Bifi dobacterium Longum 

(Bifi dus) and Acidophilus, vitamin E. 50 calories per 100 
gm. No cholesterol. Store below 6ºC.
 Talk with Steve Demos. 1991. Nov. 21. This product is 
very sweet.
 Talk with David de Korsak. 1992. Jan. 4. The name of 
this product is pronounced SOJA-sun. It is sold at all chain 
stores in France. The price is very reasonable: 10 francs for 
a pack of 4. He likes the plain [“Nature,” unsweetened] best, 
then the chocolate. He hopes they add more fl avors to their 
line.
 Talk with Bruno Fischer of Germany. 1998. May 
13. This is a fermented soy yogurt, the best soy yogurt in 
Europe.
 Note: This is the earliest record seen (Feb. 2003) 
concerning Triballat or Sojasun.

2104. Product Name:  Teriyaki Burger (Made with 
Tempeh). Renamed Teriyaki Tempeh Burger by March 1996.
Manufacturer’s Name:  White Wave.
Manufacturer’s Address:  1990 North 57th Court., Boulder, 
CO 80301.  Phone: 303-443-3470.
Date of Introduction:  1988 August.
Ingredients:  Tempeh (made with soybeans organically 
grown in accordance with section 26569.11 of the California 
Health and Safety Code and brown rice), natural soy sauce, 
garlic, onion, spices.
Wt/Vol., Packaging, Price:  6 oz (170 gm). Vacuum packed 
in poly pouch.
How Stored:  Frozen or refrigerated.
Nutrition:  Per 3 oz.: Calories 190, protein 9 gm, 
carbohydrates 6 gm, fat 3 gm, sodium 466 mg.
New Product–Documentation:  Talk with Steve Demos. 
1988. Dec. 20. The product was introduced in Aug. 1988. 
Label. 1989. April. 4 by 4.5 inches. Yellow, white, and black 
on red. Large photo of a tempeh, lettuce & tomato sandwich, 
with a slice of tomato and 2 slices of dill pickles on top, 
cheese slices and lettuce below. “All the sizzle... none of the 
steak. Ready to eat in 1 minute. Makes a delicious sandwich 
or entree–just brown in a lightly oiled pan or microwave 1 
minute high power.” Leafl et. 1989. April. “Make your sales 
sizzle with White Wave.”

2105. Stromnes, Lonnie. 1988. New developments with 
tempeh and tofu at White Wave (Interview). SoyaScan 
Notes. Sept. 20. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Tempeh sales are up 30-35% over last year 
because of new products and expanded distribution into new 
markets. White Wave tofu will be coming into California 
starting in October. Lucky supermarkets will have a 12-foot 
organic produce section starting this month or next. Address: 
White Wave, Inc., 14670 Doolittle Dr., San Leandro, 
California 94577. Phone: 415-352-1320.
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2106. Stromnes, Lonnie. 1988. New developments with 
tempeh and tofu at White Wave (Interview). SoyaScan 
Notes. Sept. 20. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: White Wave hopes to start fortifying their 
tempeh with vitamin B-12 producing cultures. They have 
gotten patented formulas from ATTC: Arthrobacter species 
#31263; Propionic bacteria #13673; and Streptomyces 
bacteria #11009.
 White Wave is now actively trying to sell their tempeh 
and tofu to companies that produce other foods: Their tofu is 
used in Amy’s Pot Pie and their tempeh in the Co-op line of 
Spaghetti sauces. Address: White Wave, Inc., 14670 Doolittle 
Dr., San Leandro, California 94577. Phone: 415-352-1320.

2107. Perera, A.M.S. 1988. Re: Soyanews print runs. Letter 
to William Shurtleff at Soyfoods Center, Sept. 21. 1 p. 
Typed, with signature on letterhead.
• Summary: Soyanews is now once again printed quarterly 
with assistance from Plenty Canada. The print runs for the 
three languages in which it is printed are English 7,500 
copies, Sinhala 25,000 copies, and Tamil 7,500 copies. 
Address: Editor Soyanews, Education & Training Div., Dep. 
of Agriculture, P.O. Box 10, Peradeniya, Sri Lanka. Phone: 
08-88340.

2108. Shurtleff, William; Aoyagi, Akiko. 1988. Das Tempeh-
Buch: Nahrung fuer alle. Band 3 [The book of tempeh: 
Food for mankind. Vol. 3]. Ahorn Verlag, Irmingardweg 10, 
D-8210 Prien, West Germany. 256 p. Illust. by Akiko Aoyagi 
Shurtleff. Index. Sept. 23 cm. Translated by Christiane and 
Dr. Peter Heningsen, and by Flora Yap. [292 ref. Ger]
• Summary:  See next page. Contents: What is tempeh? 
Preface. Acknowledgments. How to use this book. Part I. 
Tempeh: Food for all. 1. Soybeans: Protein source of the 
future. 2. The nutritional value of tempeh.
 Part II. Cooking with Tempeh (162 recipes). 3. Getting 
started–Preparation, principles, and basic recipes. Favorite 
tempeh recipes. 4. Western-style tempeh recipes. 5. 
Indonesian tempeh recipes.
 Part III. Making tempeh. Making tempeh at home, 
in a community, or on a commercial scale. 7. Other types 
of tempeh and onchom. 8. Making tempeh starter. 9. The 
Indonesian tempeh shop.
 Part IV. Tempeh history and research. 10. The history of 
tempeh East and West. 11. The microbiology and chemistry 
of tempeh fermentation. Part V. Appendixes: Tempeh 
contacts throughout the world. Bibliography. Glossary. 
List of illustrations. About the authors and their work 
(autobiographical).
 Published in a hardcover edition only–6 years after the 
project started. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

2109. Product Name:  [Tof’in Tofu Burgers {Not Fried} 
(Italian-Style, Chinese-Style, au Gratin, Provençale with 
Tomato & Onions, or Forest Mushrooms)].
Foreign Name:  Tof’in (Italienne, Chinoise, Gratinée).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1988 September.
Wt/Vol., Packaging, Price:  2 x 100 gm in vacuum pack.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 11.6 gm, fat 8.8 gm, 
carbohydrates 8.1 gm, calories 158.
New Product–Documentation:  Letter from Bernard 
Storup. 1989. March 3. Tof’in (low fat tofu burgers, cooked 
without fat) in 3 fl avors (Garlic & Fines Herbes, Provençale, 
and Forestiere) were introduced in April 1986 and 
discontinued in March 1988. Three other fl avors (Italienne, 
Chinoise, and Gratinée) were introduced in Sept. 1988.
 Letter from Bernard Storup of Société Soy. 1990. June 
6. Tof’in was introduced fi rst (in 1986) and Croque Tofu 
(deep-fried burgers) came second (Feb. 1987). They are the 
same product but the packaging for each was different.
 Talk with Bernard Storup. 1990. June 13. Tof’in 
(pronounced toe-FEEN) was packaged for supermarkets. It 
was the same as Croque Tofou (both were deep-fried), but 
not the same as Croque Tofou Léger (which was not deep-
fried, and which came in Italienne, Chinoise, and Gratinée 
fl avors). Tof’in was discontinued about 2 years ago. Then 
18 months later the company launched, for supermarkets, 
a product named Doré de Soja, which is the same as Tof’in 
(i.e. deep-fried).

2110. Soyanews (Sri Lanka). 1988. Soya foods at 
Katugastota Mahapola. 10(3):5. July/Sept.
• Summary: “In the second week of August, 1988, the 
Plenty Canada Soya Food Centre extended its popularising 
activities to the Mahapola held at St. Anthonys’ College, 
Katugastota with great success. Those who visited the Plenty 
Canada Soya Stall had the choice of a wide array of snacks 
to choose from, including cutlets, rolls, dhall, tempeh sticks, 
soya toffee, aluwa and coffee.
 “Freshly prepared soya coffee proved to be one of 
the most popular drinks... Because of its good taste and 
affordable price, almost everyone who visited the stall had a 
cup of coffee and took a packet home.”

2111. Soyanews (Sri Lanka). 1988. Harnessing the sun for 
better nutrition. 10(3):1. July/Sept.
• Summary: “Tempeh, produced in Indonesia for hundreds 
of years, has recently found favour in Sri Lanka as a high 
quality substitute for dried fi sh. It has also proven popular 
in dishes calling for eggplant, baby jack and chicken.” 
When dried to a moisture content of 12%, it has a long shelf 
life without refrigeration. Now Plenty Canada, working in 
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cooperation with the Intermediate Technology Development 
Group (I.T.D.G.) and Sarvodaya, have developed a low cost 
solar powered cabinet dryer, which dries tempeh in less than 
half the time of traditional techniques with no losses to birds 
or insects. Plenty Canada hopes to introduce their new solar 
powered dryers to village and farm groups interested in the 
production of commercial quantities of dried tempeh.

2112. Soyatech, Inc. 1988. Soya Bluebook ‘88. Bar Harbor, 
Maine: Soyatech. 320 p. Sept. Index. Display advertisers 
(index). 22 cm.
• Summary:  See next page. This is the fi rst issue of the 
annual Soya Bluebook published by Soyatech, Inc.; since 
1947 it had been published by the American Soybean 
Association, from whom Soyatech obtained the rights on 8 
Jan. 1988. Address: P.O. Box 84, Bar Harbor, Maine 04609.

2113. Product Name:  [Sr. Soya Tofu].
Foreign Name:  Sra. (Señora) Soya Tofu.
Manufacturer’s Name:  Sra. Soya.
Manufacturer’s Address:  Huertas 17, San Miguel de 
Allende, Guanajuato 37700, Mexico.  Phone: 465-20255.
Date of Introduction:  1988 September.
Ingredients:  Water, soybeans, calcium chloride.
Wt/Vol., Packaging, Price:  300 gm or 450 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Nicole Black. 
1988. Sept. 18. The tofu plant has been converted from 
two horse stalls on their property. Her husband has had 
many horses and an equestrian school in town for many 

years. Nicole also sent a card announcing the plant opening. 
Sra. [Señora] Soya Tofu. Recetas y informes (Recipe and 
information). 1988. Oct. 6 panels. In Spanish.
 Talk with Nicole Black who calls from Seattle. 1992. 
Oct. 5. After marrying an American who had lived in Mexico 
for about 25 years, she was divorced 3 years ago and lost 
everything. At the time she left, the tofu business was 
not doing well. It was very diffi cult for her as a foreigner 
to introduce this completely new food into a traditional 
Mexican diet. She worked with hospitals and with the DIF, 
an organization of the Mexican government that does some 
work educating poor people about soy and nutrition. In her 
town of San Miguel de Allende there lived an American 
woman, Peggy Zava, who was a vegetarian and also head of 
the local DIF. Her husband was the mayor of the town and 
she convinced him to buy Nicole’s tofu factory. They took it 
out of her house and moved to a different part of town.
 Now she is planning to make second generation tofu 
products for institutions in Seattle.
 Call from Nicole Graboi who calls from Oregon. 2012. 
June 6. Even though Peggy bought all of Nicole’s tofu 
equipment, she was never able to re-start the tofu shop, in 
part because she was divorced from the mayor.

2114. Schecter, Andy. 1988. History of Northern Soy 
(Interview). SoyaScan Notes. Oct. 10. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: In August 1975 Jay Thompson, who was on the 
kitchen staff at the Rochester Zen Center, read a notice on 
tofu that William Shurtleff had written to East West Journal. 
He wrote Shurtleff in Japan requesting instructions for 
making tofu. Shurtleff sent him a basic recipe. In September, 
having had good results, he wrote back asking for a larger 
scale recipe. Shurtleff sent him a chapter of a book he was 
writing on Tofu & Soymilk Production. Soon members of the 
kitchen staff (Thompson, Martha Gifford, Debbie Lebeaux, 
and Andy Schecter) were making tofu on the large kitchen 
stove (using a Corona Mill) for members of the community.
 Several months later, when they had showed that the 
process was practical and wanted to expand, they set up a 
small tofu shop in the basement of Zen Center, cooking over 
a candy stove. At that time several volunteers, Greg Weaver 
and Greg Mello, who were members of the Center but not 
of the kitchen staff, also began making tofu in the new 
basement shop. This tofu was used only by members of the 
Center, and was not sold commercially.
 Then Weaver and Mello decided to start a commercial 
tofu shop, so they formed a partnership and rented space at 
277 N. Goodman St. in Rochester. Greg Weaver got some 
checks printed on which the business name was given as 
Flying Cloud Tofu. When Greg Mello saw that name he was 
so upset that they had a big fi ght and decided they didn’t 
want to work together. Greg Weaver went off to work in 
landscaping, and Greg Mello asked Andy Schecter to come 
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in as a partner. After several months (when the checks were 
used up), the business name was changed to The Tofu Shop.
 In about October 1977 Greg Mello decided to leave. 
Greg Weaver took his place as Andy’s partner. Norman 
Holland came in the following year, in 1978.
 In Nov. 1977 Earl Lepper started making tempeh in his 
home in Rochester and having a rough time. He would take 
it out of the incubator and walk it over to the Genesee Co-op, 
where it was sold. He decided to drop the business and leave 
town, so Northern Soy decided to make him a generous offer 
for basically his technique and equipment–he didn’t have 
much of a business. Shortly he returned to Rochester and 
went to work for Northern Soy making their tempeh.
 In 1978 The Tofu Shop decided to open a soy deli in 
Rochester. They transferred to it the name The Tofu Shop 
and changed the name of the manufacturing company to 
Northern Soy. Greg Weaver ran the deli operation, which 
opened in Nov. 1978.
 In the summer of 1979 the company moved to 30 
Somerton St. which had 3,000 square feet (plant plus offi ce 
space). On 1 Sept. 1985 the company changed from a 50:50 
partnership between Schecter and Holland to a corporation 
in which the two each owned 50% of the stock. In July 
1988 the company moved to its present address, 545 West 
Ave., where they have 16,000 square feet total (plant plus 
offi ce plus storage). This now seems like too much space, so 
they plan to expand their soyfood product line. Tofu prices 
are now lower than anyone would like, and the company 
is having a hard time paying the interest on their loans. 
Address: 545 West Ave., Rochester, New York 14611. Phone: 
716-235-8970.

2115. Holzapfel, Robert. 1988. The Farm in Tennessee and 
The Book Publishing Company (Interview). SoyaScan Notes. 
Oct. 22. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The Yellow Sun Co-op in Amherst, 
Massachusetts, opened in about 1970. Tom Timmins, who 
was not one of the founders, applied to be the manager and 
was hired in about 1971. Robert worked with him.
 There are now about 250 people living on The Farm, 
including 100-125 adults. Only about one-fi fth of the men 
have long hair. All Farm members own the 1,700 acres of 
land together, and none pay rents on houses they live in. 
All houses are now single family dwellings. The Farm was 
about $600,000 in debt in October 1983, the time of the 
reorganization, when they changed from a collective to a 
cooperative. This was greater than the assets. Most Farm 
members are still vegetarians. Stephen no longer gives any 
Sunday morning raps/sermons. Granted that some Farm 
members had worked for years to build The Farm and left 
empty handed, but they also left behind this $600,000 debt.
 Books that have sold well for The Book Publishing 
Company: Big Dummy’s Guide to CB Radio (1.5 million 
copies sold to date), Tofu Cookery (150,000 to 200,000; 

25,000 a year now), Tempeh Cookery (25,000 total), Tofu 
Quick & Easy (13,000 a year now). There are no records 
on sales of The Farm Vegetarian Cookbook, but it has sold 
very well since 1975, when it was published (maybe 170,000 
copies). Annual sales in 1988 are expected to be 10,000 
to 15,000 copies worth $300,000. The company almost 
went under in 1984. Dorothy R. Bates (the mother of Farm 
Lawyer Albert Bates) has been instrumental in the company’s 
comeback. Address: President, The Book Publishing Co., 
P.O. Box 99, 156 Drakes Lane, Summertown, Tennessee 
38483. Phone: 615-964-3571.

2116. Krizmanic, Judy. 1988. Fit to be tofu: When 
technology brought changes to this traditional product, 
the question arose, “Is tofu still the real thing.” Vegetarian 
Times. Oct. p. 21-23.
• Summary: Discusses some of the issues and controversies 
involved with the development of tofu standards by the 
Soyfoods Association of America. The tofu liberals wanted 
a broad defi nition of the product, allowing it to contain 
soy protein isolates, if that was clearly stated. The tofu 
traditionalists felt that a product containing isolates should 
not be allowed to be called tofu.

2117. Plenty Bulletin (Davis, California). 1988. Belize. 
4(3):3. Fall.
• Summary: “Plenty is also continuing to support the work 
of Majeedah Rahman and her Belize Soy Cooperative and 
lately obtained the donation of a computer from Global 
Technology Foundation for the Cooperative.”

2118. Shurtleff, William; Aoyagi, Akiko. 1988. Das Miso-
Buch: Hersetllung, Sorten, Kochen mit Miso, Rezepte [The 
book of miso: Production, varieties, cooking with miso, 
recipes]. Munich, West Germany: Goldmann Verlag GmbH. 
414 p. Oct. Illust. by Akiko Aoyagi Shurtleff. Index. 23 cm. 
Pocket book edition. [Ger]
• Summary: A pocket book edition of the original 1980 
German edition of The Book of Miso. Contains 350 recipes.
 Contents: Foreword. What is miso? Part I. Varieties, 
preparation, and production of miso. Part II. Cooking with 
miso (recipes). Glossary. Acknowledgments. Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 415-283-2991.

2119. Product Name:  Tofu (Organic 10 oz. Water Pack) 
[Hard, or Soft Style].
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.  Phone: 303-443-3470.
Date of Introduction:  1988 October.
Ingredients:  Water, organic soybeans, gypsum, nigari 
(magnesium chloride).
Wt/Vol., Packaging, Price:  10 oz packed in water in 
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molded plastic tray with heat-sealed, peel-off plastic fi lm lid. 
6 to a case.
How Stored:  Refrigerated.
New Product–Documentation:  White Wave News. 1988. 
Oct/Nov. This is a new, smaller, more convenient size. “Like 
all White Wave products, this new tofu is certifi ed Kosher–
Pareve by Rabbi Mordecai Twerski of the Talmudic Research 
Inst. in Denver. The new 10 oz. package uses our unique heat 
treatment process, which provides a 50 day shelf life from 
the date of manufacture. Coagulants: Nigari and calcium. 
Made with Rocky Mountain glacier melt water.”
 Label sent by White Wave. 1988. Red, yellow, blue, and 
green on clear plastic fi lm. A huge wave is breaking from the 
left.
 White Wave Tofu Fact Sheet. 1988. Sent by White 
Wave. In vacuum pack, White Wave has Hard Style and Soft 
Style tofu, each 1 lb. None is totally organic. Shelf life: 30 
days. In water pack (totally organic) has Hard Style and Soft 
Style, each 10 oz. The shelf life is 50 days. All types are 
made with “Rocky Mountain glacier melt water.”

2120. Stromnes, Lonnie. 1988. White Wave to launch soy 
cheeses, meat analogs. Will hold private offering (Interview). 
SoyaScan Notes. Nov. 9. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: The line of soy cheeses, introduced last week 
at the Baltimore Natural Foods Expo but without labels, 
are called Soy A Melt, in Monterey Jack, Mozzarella, 
and Jalapeno fl avors. Made by one of the three large 
manufacturers (not by Soya Kaas), they contain casein. By 
April 1989 White Wave plans to have a line of tofu-based 
meat analogs (hot dogs, sliced bologna, and sausages), and 
later in 1989 a soy yogurt. Roughly $300-400,000 is coming 
into the company from a private offering soon. White Wave 
does some private labeling other than ice cream.
 At the Baltimore show, Soya Kaas and Soyco each 
launched a cream cheese and sour cream. Address: San 
Leandro, California.

2121. Nordquist, Ted. 1988. Brief early history of Aros 
Sojaprodukter in Sweden (Interview). SoyaScan Notes. Nov. 
22-24. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ted Nordquist, the foremost soyfoods and 
tofu pioneer in Sweden and in Scandinavia, founded Aros 
Sojaprodukter and started making tofu there in Feb. 1981. 
Born on 10 Dec. 1945 in Oakland and raised in California, 
Ted graduated from Alameda High School (Alameda, 
California) in 1963. He attended college at Cal Poly in 
San Luis Obispo. During his sophomore year he won a 
scholarship from the California State International Programs 
to spend his sophomore year at the University of Uppsala in 
Sweden, where he arrived in September 1965. He studied 
Swedish his fi rst year, and then took classes in Swedish. He 
also studied Swedish for a year at Stockholm. Ted lived in 

Stockholm from Sept. 1967 to Sept. 1968. He then moved to 
Uppsala, where on 26 March 1969 he “ran into” a Swedish 
woman named Anne-Marie Karlson at a grocery store. “I 
asked her out to a movie and after the movie a cup of hot 
chocolate. We have been together ever since.”
 Returning to Cal Poly he graduated in Aug. 1968 with 
a BSc degree in Industrial Arts. He was then accepted for 
international graduate school at Stockholm University, where 
he arrived in Sept. 1968. After 1 year of study he entered 
a PhD program at Uppsala University in Sept. 1969, doing 
research on problems of developing countries and working in 
a mental hospital.
 On 9 Jan. 1971 he was married in Golden Gate Park, 
California to Anne-Marie Karlson. The marriage ceremony 
was performed by Dr. Haridas Chaudhuri, President of the 
Cultural Integration Fellowship and California Institute of 
Asian Studies (in San Francisco).
 In the summer of 1971 he completed his oral 
examinations for the political science degree, but still 
had to write his thesis. Then the U.S. government tried to 
draft him into the military to go to Vietnam. The American 
Friends’ Service Committee (Quaker) helped him to obtain 
Conscientious Objector status. He did his alternative service 
at the California Institute of Asian Studies in San Francisco 
under Dr. Haridas Chaudhuri, as director of research. While 
at the Institute, Ted also took (for graduate credit) several 
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years of Sanskrit and comparative religion and philosophy. 
At the time Ted was thinking of taking a PhD degree at the 
California Institute of Asian Studies.
 At about this time Andreas, Ted and Anne-Marie’s 
fi rst child (and son) was born on 3 Sept. 1973 at St. Francis 
Hospital in San Francisco.
 After going back and forth on the idea, Ted and Anne-
Marie decided to go back to Uppsala–which they did just 
before Christmas, 1973. Ted had applied for and received a 
grant to write his dissertation. In Sweden, Ted returned to 
the department of political science at Uppsala and told them 
he wanted to do his dissertation on Auroville, the famous 
spiritual center founded by Sri Aurobindu in southeast India. 
Ted wanted to write on the cultural & political aspect of 
the community there. But the political science authorities 
didn’t feel competent to let Ted do that. “It was very strange 
to them. So they sent me to the department of philosophy, 
which sent me to the theology faculty. None of them agreed 
to let me do my dissertation on Auroville.” But then Ted 
found a way around the problem. He had read about Dag 
Hammarskjöld (the Swedish diplomat, economist, and 
author) and in pursuing this interest he met a man who 
had the chair of the faculty of the history of religion in the 
humanities (not theology); he lived in the old tower building 
behind the cathedral at Uppsala. He said that he would 
serve as Ted’s advisor, but that Ted would fi rst have to take 
a degree in the history of religion before writing his thesis 
on Auroville. So Ted got a Swedish bachelor’s degree in 
history of religion–but with a lot of credit for his previous 
work at the California Institute of Asian Studies. Instead of 
the typical 3 years, it took Ted only about one year to get his 
degree. All of Ted’s reading and classes (since 1969) were 
in Swedish. Ted’s grant to write the thesis was transferred to 
the history of religion department. But before he could write 
his thesis, Ted applied for a grant to go to Auroville, India–
which he was unable to get.
 Ted had been in communication with Kriyananda (see 
color photo; born James Donald Walters in 1926; he was a 
direct disciple of the great Paramahansa Yogananda), so he 
decided to return to California. He and Anne-Marie went 
to New York in July 1975, bought a Volkswagen bus, and 
drove to California and the Ananda ashram. Ted had a $250/
month grant to do his dissertation. Ted and his family went 
to Ananda with a tent and sleeping bags. Ted was there for 
12 months and during that time he did all the fi eld work and 
research for his dissertation. Anne-Marie ended up going 
back to Sweden with Andreas, who was only 2 years old at 
the time.
 In Oct. 1975 Ted and Janet Fehring (Ahava) met Bill 
Shurtleff, Akiko, and Bobbie Shurtleff (Bill’s mother) at 
Ananda Cooperative Village, where Bill and Akiko had been 
invited to do a program on tofu. Afterwards the fi ve went 
hiking at Echo Lake, Desolation Valley, and Lake Tahoe.
 Then Ted started making and selling a tofu kit in 

Alameda. On 14 Jan. 1976 Ted and Janet attended a lecture 
on tofu that Bill and Akiko presented at the Berkeley Co-op, 
and helped prepare a tofu dip. Ted’s father, Leo, had become 
very ill with cancer and Ted was making him fresh tofu, one 
of the few foods he could digest, every morning. In Jan. 1976 
Ted’s father died in Alameda.
 Ted stayed in the USA until March, went back to 
Sweden for a short visit to see Anne-Marie, then returned 
to California to help his mom sell her house. In Sept. 1976 
he returned to Sweden permanently. For the next two years, 
he wrote his dissertation, had it published in book form, and 
defended it in June 1978. His dissertation was titled Ananda 
Cooperative Village, a Yoga Community in California. That 
same month Ted got his PhD degree at the Univ. of Uppsala 
with his thesis on the history of Ananda Cooperative Village.
 But by this time Ted was already working at the Univ. 
of Uppsala as a research assistant (with a hefty salary) and 
teaching. He was teaching social psychology of religion. 
In about 1978 Ted met Tim Öhlund (Ohlund) in Sweden. 
Tim was taking night classes in traditional Asian foods. 
They started talking about tofu and Tim suggested that Ted 
give a class on tofu as part of the course Tim was taking. 
With about 30 people in attendance, Ted made tofu and then 
showed slides. There was a lot of interest in the subject and 
various health organizations started asking Ted to do classes 
and demonstrate tofu. This turned into Ted’s hobby. But in 
late 1978 and early 1979 he started thinking it would be 
interesting to start a business on the side, while still working 
and teaching at the university.
 In 1979 Ted visited Traditional Tofu Co. in Oakland, 
and fi rst saw tofu made on a commercial scale. In Feb. 
1980 Ted founded Aros Sojaprodukter in Uppsala, then 
from June to Dec. Ted and his wife’s (Anne-Marie’s) father 
renovated a soft drink factory in Örsundsbro (about 25 
minutes by car from Uppsala) to make it a tofu plant. It was 
the perfect facility; it was inexpensive ($175/month), the 
room they planned to use to make tofu had plenty of water 
and electrical outlets, as well as fl oor drains. Ted was able 
to assemble the funding by mid-1978. Part of the money 
came from a loan from Ted’s mom. A Korean professor Kim 
also invested with a buy-out option. The lady who owns 
Sweden’s largest health food store also gave Ted a loan.
 That December Ted installed Japanese (Takai) tofu 
equipment in the plant. In Feb. 1981 Ted and Tim Ohlund 
started tofu production, water packed. At about the same 
time their Book of Tofu was published in Swedish. By fall, 
they started vacuum packing with in shallow plastic trays.
 In the summer of 1984 Ted quit working at the 
university and devoted all his time and effort to Aros 
Sojaprodukter. Address: Orsundsbro, Sweden. Phone: 0171-
604 56.

2122. Carrao-Panizzi, Mercedes C. 1988. Re: Invitation to 
speak at seminar in Brazil. Letter to William Shurtleff at 
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Soyfoods Center, Nov. 24. 2 p. Typed, with signature on 
letterhead.
• Summary: “The National Soybean Research Center 
of EMBRAPA is organizing the II Brazilian Seminar on 
Soybean Foods, which will be held in Brasilia, Federal 
District, during the fi rst week of June 1989.
 “I am writing to invite you to give a lecture on ‘The 
Soyfoods Movement–Worldwide Industry and Market’ 
during this seminar. We will provide you round trip air 
tickets and cover your expenses during your stay in Brazil.
 “After the seminar we would like to have you visiting 
our facilities at the National Soybean Research Center of 
EMBRAPA at Londrina.”
 Attached to the letter is the preliminary program, 
consisting of fi ve lectures, each followed by a discussion.
 Note: Shurtleff accepted the invitation, but EMBRAPA 
never sent the money for his air fare, so he was forced to 
cancel. A packet of correspondence accompanies this initial 
invitation. Address: Seminar Technical Coordinator, and 
Soybean breeder, Centro Nacional de Pesquisa de Soja/
EMBRAPA, Caixa Postal 231, 86001-970, Londrina, PR, 
Brazil.

2123. Hagler, Louise; Bates, Dorothy R. eds. 1988. The new 
Farm vegetarian cookbook. Summertown, Tennessee: The 
Book Publishing Co. 223 p. Illust. Index. 23 cm.
• Summary: A slightly revised edition of the 1978 Farm 
Vegetarian Cookbook, this vegan cookbook contains a 
wealth of soyfoods recipes, and no recipes calling for eggs or 
dairy products. Address: Summertown, Tennessee.

2124. Shurtleff, William; Aoyagi, Akiko. 1988. Amazake 
and amazake frozen desserts: Industry and market in North 
America. 2nd ed. Lafayette, California: Soyfoods Center. 79 
+ [52] p. 28 cm. 1st ed. Feb. 21, 1988. [82 ref]
• Summary: Contents: 1. Amazake industry and market 
analysis: What is amazake? The amazake production 
process, microbiology, and biochemistry. History of amazake 
in Japan. History of amazake in North America and Europe. 
Market size and growth rate. Comparison with the soymilk 
market. Largest manufacturers in North America. Ranking by 
size and annual production. Market segments (buyers, retail 
outlets, geographical). Product types. Prices. Packaging. 
Imports. Market outlook and forecast. Several related 
forecasts. 2. Commercial amazake products and product/
company histories: Subject and country index. Company 
index. 3. Annotated bibliography (1597-1988): Subject and 
country index. Author index. 4. Directory. 5. Documents, 
labels & graphics. About the Soyfoods Center. Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 415-283-2991.

2125. Product Name:  [Tofu Burgers {Deep-Fried} (Garlic 
and Fines Herbes, Provencale with Tomato & Onions, or 

Forest Mushrooms)].
Foreign Name:  Doré de Soja (Ail/Fines Herbes, 
Provençale, Forestière).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1988 November.
Wt/Vol., Packaging, Price:  2 x 100 gm in vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Bernard Storup. 
1990. June 13. Tof’in is the same as Croque Tofou, but not 
the same as Croque Tofou Léger. Tof’in was discontinued 
about 2 years ago. Then 18 months later the company 
launched, for supermarkets, a product named Doré de Soja, 
which are the same as Tof’in. The packaging is very nice.
 Letter from Bernard Storup. 1990. Dec. 26. “All the 
confusion between deep-fried and not deep-fried Croque 
Tofou comes from the fact that our fi rst labels all said 
“Léger,” even for the deep-fried products. Croque Tofou 
Leger (not deep-fried) was the continuation of our former 
Tof’in (not deep-fried). Since Jan. 1990 we have stopped 
using the term “Léger” on our deep-fried products. Our 
Croque Tofou Leger have new labels since Jan. 1990. They 
are now called Doré de Soja, with 2 in each package.”

2126. Product Name:  [Organic Barley Miso, Rice Miso, 
White-Mellow Rice Miso, Organic Rice Miso with Herbs, 
Organic Oat-Yellow Pea Miso, Organic Barley-Yellow Pea 
Miso, Organic Rice Koji, Organic Barley Koji].
Foreign Name:  Bio Kornmiso, Rismiso, Ljus Rismiso, Bio 
Ört Miso, Bio Havre-Ärtmiso, Bio Korn-Ärtmiso, Bio Ris 
Koji, Bio Korn Koji.
Manufacturer’s Name:  Timoteus Kojiprodukter HB 
(Handelsbolag).
Manufacturer’s Address:  Härvstagård, 19 063 Örsundsbro, 
Sweden.  Phone: 0171-65106.
Date of Introduction:  1988 November.
New Product–Documentation:  Talk with Ted Nordquist. 
1990. Nov. 23. The miso company, originally named 
Malvabo (which see, 1979) has always been owned by Tim 
Ohlund, never by Aros. From the beginning, Tim made the 
koji at home in Malvabo near Örsundsbro, then cooked the 
soybeans and mixed and ground them with the koji and salt 
at Aros. He fermented the miso in the basement of Aros in 
30-50 liter ceramic crocks. Initially Tim operated without 
a company name and sold the miso directly to stores and 
individual customers. Then in late 1988 he started a company 
named Timoteus, which makes and sells two products: miso 
and koji. Tim is now employed by Ted, manufacturing and 
delivering tofu, but Tim still makes miso; he does not make 
tempeh.
 Letter and Labels for all of the above products from Tim 
Ohlund, owner of Timoteus Kojiprodukter HB. 1991. May 
14. In Dec. 1986 he started to produce miso on a larger scale 
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in anticipation of registering his company. In Nov. 1988 he 
fi rst registered the company at the local registrar’s offi ce as 
Timoteus Kojiprodukter Handelsbolag (HB), Härvstagård, 19 
063 Örsundsbro, Sweden. Phone: 0171-65106. He fi rst sold 
miso (rice miso and barley miso) commercially in Nov. 1988. 
The largest amount of miso he has ever sold in one year is 
about 1,000 kg. He has never made any other fermented 
soyfoods commercially, but he has made tempeh for home 
use. Tim tried to register Timoteus as a trademark at the 
patent and trademark offi ce. A preliminary check indicated 
that the trademark would probably be granted, so Tim started 
printing labels. After waiting nearly 2 years for bureaucratic 
processing, he was informed that he could not register it as 
a trademark. Hoechst, a big Swiss multinational company, 
already had a registered product with a similar name 
(Timote), and it was also a grain-based foodstuff. Now Tim 
may have to change the name Timoteus and reprint all his 
labels, or remain small and lay low. Present status: Timoteus 
makes about 800 kg/month of all kinds of miso plus 5-6 kg/
week of dried koji. The 3 best-selling products are rice miso, 
barley miso, and white-mellow rice miso, each selling 30 
kg/week. Timoteus is owned equally by Tim and his wife 
Annalena; Tim is the sole worker. The business uses about 
7 square meters of storage space at Aros Sojaprodukter, and 
uses the production facilities once a month. Sales last year 
were 28,000 Skr.
 Tim has been working at a natural food store for the 
past 4 years; the ownership changed 4 times in those 4 years 
and each new owner was worse than the one before, losing 
idealism and becoming more of a pill shop. So Tim quit 
last year and Ted Nordquist got him to return to working 
at the Aros tofu factory again. Now Ted has sold half of 
his company and will be moving tofu production to the 
south of Sweden to make it more effi cient. When Ted sells 
that building, Tim will have no place to make miso that is 
inexpensive enough. Miso sales are too small and weak to 
allow for any even moderate investments at this time. There 
are several places where he could make miso inexpensively 
but they both require that he move, which he does not 
want to do. So Tim is out of a job, with a family and 3 kids 
to support, and with the natural foods sector in Sweden 
apparently decreasing in size. Tim hopes to get a student 
loan to return to Uppsala University to study economics and 
ecology.
 Labels sent by Tim Ohlund. 1991. May 14. Each is 2.5 
by 1.5 inches. Self adhesive. One has black letters on glossy 
white paper. Another has black letters on light golden brown, 
with the company name, address, phone, and a striking logo, 
showing a stylized person kneeling and receiving light from 
heaven in an uplifted vessel. Talk with Tim Ohlund. 2001. 
April 21. He stopped making miso commercially in about 
1990 when Ted Nordquist moved his tofu factory. But he still 
makes miso on a home scale for his family and friends.

2127. Golbitz, Peter. 1988. Soyfoods Association: New 
developments (Interview). SoyaScan Notes. Dec. 2. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The Natural Foods Expo in Anaheim, 14-17 
April 1989, will have a panel on marketing soyfoods aimed 
at retailers; 75 minutes for 4 speakers.
 Concerning the tofu standards, the standards committee 
approved them unanimously, but when the board of directors 
voted on them, Barricini and Ralston Purina refused to 
approve.
 The Association is planning to petition the USDA to 
allow tofu to be used as a meat alternative in school lunches 
and have it qualify for reimbursement.
 Gordon Bennett will be president of SAA until April 
1989. The Board has paid all past debts to Steve McNamara 
and has budgeted $5,000 for a part time administrator to 
work in the Soyatech offi ce. The person will do 5-10 hours/
week of SAA work such as news releases, soliciting dues, 
etc.
 SAA voted to drop the Clip Service on 31 Dec. 1988. 
Golbitz gets about 50 magazines, which he clips and there 
was not enough in the clip service for him to make it worth 
$400 a year. Plus there was a big fi ling problem.
 Golbitz is very happy that he bought the Soya Bluebook. 
In Jan. 1989 Soyatech will hire its second employee. So with 
Peter and Sharyn that makes 4 workers. During the Bluebook 
crunch in summer they will hire an extra person. Address: 
Bar Harbor, Maine. Phone: 207-288-4969.

2128. Demos, Steve. 1988. Re: New developments at White 
Wave, Inc. Letter to William Shurtleff at Soyfoods Center, 
Dec. 14. 1 p. Handwritten, with signature.
• Summary: White Wave’s tofu production grew from 
120,000 lb in 1978, to 179,000 lb in 1979, to 279,000 lb in 
1980. The company projects revenues of $3 million in 1988. 
They are in the midst of a private placement offering for 
$500,000 and the banks have approved equipment loans for 
$600,000. They have put in a bid to purchase an old (built 
in 1975) meat processing plant on 2.4 acres in Boulder. 
Address: Boulder, Colorado.

2129. SoyaScan Notes. 1988. Soyfoods Clipping Service 
receives 1,766 clips in 1988, up from 1,587 clips in 1987 
and 1,586 clips in 1986 (Overview). Dec. 29. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: This represents an 11% increase over 1987 and 
1986, and shows the strong interest in soyfoods, especially 
tofu, by the U.S. media. The clips are sent to Soyfoods 
Center by Luce Press Clippings, America’s fi rst clipping 
service. Luce clips 13,000 publications and has over 3,000 
clients. The other major U.S. clipping service, Burrelle’s in 
Livingston, New Jersey, is about the same size and is also 
highly recommended. In both, readers read the articles and 
key all nouns into a computer. The computer then selects the 
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articles.

2130. Golbitz, Peter. 1988. Soyfoods sales projected to reach 
$750 million by 1990. Soya Newsletter (Bar Harbor, Maine). 
Sept/Dec. p. 1, 6.
• Summary: The estimated retail value of soyfoods in the 
USA in 1988 was $682 million. The various soyfoods had 
the following market shares: soy sauce 67.3% (est. $460 
million retail store valuation), tofu 11.3% (est. $77 million), 
second generation products 9.5%, soymilk 5.3%, miso 4.1%, 
soynuts 1.7%, tempeh 0.8%.
 All of the 1980 fi gures used in this study for 
comparisons and growth rates were taken, without 
permission, from Soyfoods Industry & Market: Directory 
and Databook by Shurtleff & Aoyagi. Address: Soyatech, 
Bar Harbor, Maine.

2131. Kingma, Sharyn. 1988. Soya interview: Tofu and the 
law [Steve McNamara and Frank Sasinowski of Hyman, 
Phelps & McNamara law fi rm in Washington, DC]. Soya 
Newsletter (Bar Harbor, Maine). Sept/Dec. p. 4-5, 18.
• Summary: Discusses the tofu standards, how the Food and 
Drug Administration defi nes and sets standards of identity 
for particular food products, and how the existing policies of 
the USDA infl uence tofu’s acceptance into the school lunch 
program.

2132. Pérez, Oswaldo. 1988. Quesos añejos de soya: Cuatro 
colores de quesos exóticos de la China [Soy cheeses that 
are aged: Four colors of exotic cheeses from China]. La Era 
Agricola (Merida, Venezuela). Dec. p. 10-11. [5 ref. Spa]
• Summary: Describes fermented tofu, its preparation, and 
four different types. Address: Granja Tierra Nueva, Aldea 
San Luis, La Azulita, C.P. 5102, Estado Merida, Venezuela.

2133. Soy Power Company, Inc. 1988. Catalog & ordering 
guide. Santa Monica, CA 90404. 16 p. No index. 28 cm. 
Spiral bound.
Address: 1602 Stanford St., Santa Monica, California 90404. 
Phone: (213) 829-2331.

2134. Product Name:  AdeS (Soymilk) [Natural, Chocolate, 
Orange, or Apple].
Foreign Name:  AdeS {Alimento de Soya Liquido Sabor 
Natural}.
Manufacturer’s Name:  Alimentos de Soja S.A. (A de S).
Manufacturer’s Address:  Plant: La Cocha, Tucuman, 
Argentina; Offi ces: Avenida Vélez Sarsfi eld 1744 (1285), 
Buenos Aires, Argentina.  Phone: 760-0307 or (541) 21-8228 
(8964). Fax: (541) 21-9632.
Date of Introduction:  1988.
Ingredients:  Spring water, whole selected soybeans, sugar, 
authorized fl avors, pectin (as an emulsifi er), and added 
vitamins A and D.

Wt/Vol., Packaging, Price:  200 ml and 1 liter Tetra Brik 
Aseptic cartons.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Letter from Monica 
Kjellker Gimre of Alfa-Laval. 1990. May 30. Alfa-Laval sold 
a complete soymilk plant to Alimentos de Soja in Argentina. 
It had a capacity of 4,500 liters/hour and began operation in 
1988. Plant: Ruta Prov. 344 Km 7.5, Dto. La Cocha, 4162 
Pola. Tucuman, Argentina. Offi ce: Suipacha 570, 3rd fl oor 
“B”, Buenos Aires 1008, Argentina. Address:
 Note: This company is owned by Lic. Alejandro 
Gutiérrez Herrera, a wealthy landowner who negotiated to 
buy the Alfa-Laval plant with Italian aid money. When the 
money never came, he purchased the plant out of his own 
pocket. Business is said to be good and a second plant is 
being considered. The sales manager in 1989 was Ricardo 
Shaw.
 SoyaFoods. 1991. Spring. p. 6-7. “AdeS Alimentos de 
Soja–Soya beverages from Argentina.” See in-depth story 
on the product and company. The earliest product seen 
containing soymilk and fruit juice.
 Product with Label (Natural) brought by Marina Li, 
from Oaxaca, Mexico. 2004. April 2. Aseptic Tetra Brik 
carton. Blue, green, white, yellow, red, and black on white. 
Ingredients: Water, selected soybean seeds, sugar, salt, 
natural fl avors, thickener, soy lecithin, vitamins A & D. The 
product is now made by Unilever de Mexico, S.A. de CV., 
Tepalcapa No. 2 Col. Rancho Sto., Domingo, Tutitlán, Edo 
de México, C.P. 54900. Made in Mexico. Logo: Seal of 
approval, American Soybean Association.
 Color photo brought by Marina Li from Ipanema, Rio de 
Janeiro, Brazil. 2006. April. Shows many Tetra Brik cartons 
of AdeS on the shelves of The Natural “a quilo” with lots of 
vegetarian options–Rua Barao de Torre, next door to Hostel 
Ipanema. On the same shelves are many cans of Soymix. 
AdeS fl avors include uva (grape, berry), maça (apple), 
chocolate, laraja (orange), and pêssego (peach).
 Visit with Carlos Planes (of Buenos Aires, Argentina) at 
Soyinfo Center in Lafayette, California. 2012. Feb. 23. He 
brought this colorful sell sheet in a scrapbook. 5 x 6 inches. 
Written across the bottom: The drink that is full of Energy. 
A photo shows 10 cartons of Ades–Two sizes with 5 fl avors 
each: Natural, mandarin orange / tangerine, pineapple, apple, 
and orange.

2135. Kaysing, Bill. 1988. Bill Kaysing’s freedom 
encyclopedia. Instant Improvement Inc., 1160 Park Ave., 
New York, NY 10128. 295 p. See p. 87-94. [1 soy ref]
• Summary: The dust jacket of this book states, under the 
title: “Freedom from junk food. Freedom from supermarket 
rip-offs. Freedom from slavery to doctors and landlords. 
Freedom from food-induced sickness and premature aging.” 
The book has sold very well. In the chapter titled “Eating 
better for less,” there is a section on soybeans (p. 87-94). 
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It discusses cooked soybeans, soy grits, soy fl our, soy 
protein (isolate), soy sprouts, soy coffee, miso, Tofutti, soy 
milk, and tofu, with the greatest praise reserved for tofu. 
A number of recipes are included. On page 94, two panels 
from the Soyfoods Center (Lafayette, California) catalog of 
publications are reproduced. They describe the center and 
the many virtues of soyfoods. Below is a caption: “This 
organization is bringing a new era in good food to the United 
States. Write for their handsome brochure, listing books and 
other data.”

2136. Leneman, Leah. 1988. Soya foods cookery. London 
and New York: Routledge & Kegan Paul. ix + 145 p. Illust. 
Index. 20 cm.
• Summary: Contents: Introduction. Recipes–1. Soya 
milk: Soya milk, soya yogurt, soft cheese [made from soya 
yogurt], and mayonnaise, soya milk skin (yuba). 2. Tofu: 
Tofu, frozen and dried-frozen tofu, smoked tofu. 3. Tempeh. 
4. Miso. 5. Combi-dishes: Tofu and miso, tempeh and tofu.
 An introduction to the subject, with more than 100 
recipes. Almost half the book is devoted to tofu and tofu 
recipes. The author, born in the USA, has lived in Britain 
for more than 20 years. She was once assistant editor of 
The Vegetarian, and also worked at Cranks Restaurant 
(on Marshall St. in London W1). Address: 19 Leamington 
Terrace, Edinburgh EH10 4JP, Scotland.

2137. Leneman, Leah. 1988. Tofu Rezepte aus aller Welt 
[The international tofu cookery book]. Munich, West 
Germany: BLV Verlagsgesellschaft. 127 p. [Ger]*
• Summary: First published in the U.K., the German edition 
of this book won a silver medal at the 1988 Frankfurt 
Book Fair. A Hebrew edition is also planned. Address: 19 
Leamington Terrace, Edinburgh EH10 4JP, Scotland.

2138. Quigley, Delia; Pitchford, Polly. 1988. Starting 
over: Learning to cook with natural foods. Summertown, 
Tennessee: The Book Publishing Co. 144 p. Illust. Index. 23 
x 15 cm.
• Summary: The index to this natural foods, vegetarian (but 
not vegan) cookbook contains listings for 15 tofu recipes, 
7 miso recipes, and 6 tempeh recipes, plus an incorrect 
defi nition of “tamari.” The book uses a round yin-yang (t’ai 
chi) symbol to mark recipes that “qualify as macrobiotic.” 
The authors have a Florida television show named “The 
Granary Gourmet.” Address: Florida.

2139. Schinharl, Cornelia. 1988. Tofu–koestlich und 
vielseitig: Raffi nierte Rezepte fuer vollwertige Vorspeisen, 
Suppen, Hauptgerichte und Desserts [Tofu–delicious and 
versatile: Refi ned recipes for high-quality hors d’oeuvres, 
soups, main courses, and desserts]. Munich, West Germany: 
Verlag Graefe und Unzer. 56 p. 20 color photos and Illust. 
Index. 20 cm. A second edition was published in 1989. [Ger]

• Summary: Contents: Foreword. Things worth knowing 
about tofu: How to make tofu at home, sources of problems 
in making tofu at home, normal and fast tofu, silken tofu 
(Seidentofu), Tofu from ground soybeans, storage of tofu. 
Fine hors d’oeuvres and salads. Nourishing soups. Hearty 
main courses. Tofu, grilled and scalloped (überbacken). 
Delicious desserts. Recipe and subject index. Address: 
Munich, Germany.

2140. Product Name:  [Tofu Press, or Tofu Kit].
Foreign Name:  Tofu-Presse, Tofu-Set.
Manufacturer’s Name:  Farm Gemeinschaft.
Manufacturer’s Address:  8821 Dornhausen No. 29, 
Munich, West Germany.
Date of Introduction:  1988?
Ingredients:  The stainless steel press, which makes 5 lb of 
tofu, comes with instructions and recipes for DM 35. The kit 
includes, in addition, a pressing sack, 100 gm nigari, and 500 
gm organically grown soybeans for DM 45.
New Product–Documentation:  Ad in Vegetarische 
Feinkost / Svadesha Urban. p. 11. Contains an illustration of 
the press. Note: This community also sells tempeh starter.

2141. Rose International. 1989. Soya Clips: The Soyfoods 
Press Clipping Service (Leafl et). Santa Rosa, California. 1 p. 
Single sided. 28 cm.
• Summary: As of 1 Jan. 1989 Rose International is 
operating the soyfoods clip service, formerly run by the 
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Soyfoods Assoc. of America and Soyfoods Center. The 
cost has been reduced to $300/year from $400 ($350 for 
foreign air mail). 13,000 publications are covered, along 
with advertisements, patents and trademarks, and abstracts 
from foreign publications. Subscribers will receive reprints 
of information every other week, with a money-back 
satisfaction guarantee.
 As of 19 Sept. 1989 there were 17 subscribers to the 
service.
 Note: Also announced in Soya Newsletter. 1989. Jan/
April. p. 12. Address: P.O. Box 5020, Santa Rosa, California 
95402-5020. Phone: 707-576-7050.

2142. Gleason, Jane E.; Selleck, V.K. 1989. Lessons from 
the establishment of a small-scale soya processing business. 
Kandy, Sri Lanka. 11 p. Jan. Typed [5 ref]
• Summary: This is a case study of two small businesses 
making soyfoods in Sri Lanka. Contents: Introduction. 
Background of the entrepreneurs (two middle class 
families in the Kandy area). Initial investment, costs, and 
returns. Business and management issues: Marketing, 
fi nancial management, accounting. Interpretation and 
recommendations: Marketing, fi nancial management, 
accounting. Conclusion.
 Tables: (1) Costs and returns (Rs [Rupees]) to 
processing Soya Cocktail Mix, June-October 1988. Family 
A. (2) Costs and returns (Rs) to processing Soya Fried Nuts, 
January-October 1988. Family B. (3) Net return per labour 
day. Family A and family B; July-October (A’s profi ts were 
Rs 196 per labour day and B’s were Rs 113).
 Figures (graphs) show: (1) Gross revenue and profi t; 
Family A. (2) Gross revenue and profi t; Family B.
 “Introduction [good summary]: The government of Sri 
Lanka has for many years promoted the use of soya as a 
human food to up-grade nutrition levels. With funding and 
technical assistance from international sources, the Soyabean 
Foods Research Centre (SFRC) was established as a research 
unit in the Department of Agriculture. The mandate of SFRC 
is two fold: (1) to develop nutritious soyafoods appropriate 
for Sri Lankan food preferences; and (2) to train members 
of the community, particularly the rural poor, in simple 
soyafood processing techniques.
 “Promotion of soya has emphasized home utilization. 
Since 1980, SFRC’s Home and Village Level Utilization 
(HVLU) has trained thousands of people throughout the 
island in simple methods of preparing soya. Training 
included information on the nutritional value of soya as it 
was assumed that homemakers would prepare soyafoods 
from whole soyabean if they were aware of its nutritional 
benefi ts.
 “Recent research has shown, however, that consumers 
prefer to purchase pre-processed soyafoods rather than 
process whole soyabeans at home, a tedious and time-
consuming task. For example, test marketing done by the 

International Soybean Program (INTSOY) of the University 
of Illinois in 1987 showed that certain soyafoods have 
high market appeal in Sri Lanka if appropriately packaged, 
and Plenty Canada (PC), a Canadian non-government 
organization, has had brisk retail sales of soyafoods in its 
Kandy Soya Centre, with gross revenues increasing six-fold 
from October 1987 to October 1988. This evidence suggests 
that promotion of small-scale soya processing businesses 
instead of home processing will be the most effective method 
of integrating soya into daily diets. It also indicates that 
profi table opportunities exist for small-scale soy-processing 
enterprises.
 “Promoting soya through development of small-scale 
businesses is more effective, but much more complicated, 
than teaching homemakers how to cook soyafoods. 
Diffi culties arise because those who are interested in 
soyafoods businesses tend to have little or no experience 
in business management, and, few opportunities exist for 
training in this area. This situation is not specifi c to soya-
processing industries. Rather, lack of formal education or 
limited experience in small-scale business management 
is a general problem in Sri Lanka and other developing 
countries.” Address: International Soybean Program 
(INTSOY), Univ. of Illinois at Urbana-Champaign and the 
Diversifi ed Agricultural Research Project, Peradeniya, Sri 
Lanka.

2143. Plenty Canada News (Lanark, Ontario, Canada). 
1989. Volunteers receive recognition. Winter 1988/89. p. 1.
• Summary: “Five Plenty supporters are soon to receive a 
certifi cate acknowledging their ‘signifi cant contribution’ 
to Plenty’s work. These certifi cates, to be signed by the 
President of CIDA, are being given to many Canadians 
across the country in celebration of 20 years of voluntary 
sector and Canadian government partnership in international 
development.
 “The fi ve Plenty supporters are: Allan Brown, Jim 
Creighton, Percy Henkelman, Kathleen Purdy, Valerie 
Unwin.”
 “Allan Brown, from McDonald’s Corners, Ontario, a 
founding member and the fi rst Executive Director of Plenty 
Canada who has continued his support of the organization 
ever since.”
 Note: Allan Brown, and his wife Susan, founders of 
Noble Bean in Sept. 1979, were pioneer tempeh makers 
in Canada. Address: R.R. #3, Lanark, Ontario K0G 1K0, 
Canada. Phone: (613) 278-2215.

2144. Shurtleff, William; Aoyagi, Akiko. comps. 1989. 
Bibliography of tofu and tofu products: 3,939 references 
from A.D. 950 to 1989. Lafayette, California: Soyfoods 
Center. 466 p. Subject/geographical index. Author/company 
index. Partially annotated. Printed Jan. 26. 28 cm. [3939 ref]
• Summary: The most comprehensive bibliography on 
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this subject. Includes all known commercial tofu products. 
Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

2145. Shurtleff, William; Aoyagi, Akiko. comps. 1989. 
Bibliography of industrial utilization of soybeans: 1,078 
references from A.D. 980 to 1989. Lafayette, California: 
Soyfoods Center. 120 p. Subject/geographical index. Author/
company index. Partially annotated. Printed Jan. 24. 28 cm. 
[1078 ref]
• Summary: This is the most comprehensive bibliography 
ever published on industrial utilization of soybeans. It is 
also the single most current and useful source of information 
on this subject available today, since 55% of all references 
(and most of the current ones) contain a summary/abstract 
averaging 105 words in length.
 One of more than 40 bibliographies on soybeans and 
soyfoods being published by the Soyfoods Center, it is based 
on historical principles, listing all known documents and 
commercial products in chronological order. Containing 37 
different document types (both published and unpublished, 
including many original interviews and partial translations 
of Japanese and European works), it is a powerful tool 
for understanding the development of this subject and 
related products from its earliest beginnings to the present, 
worldwide.
 Details on how to use the bibliography, a complete 
subject and geographical index, an author/company index, 
and a bibliometric analysis of the composition of the book 
(by language, document type, year, leading countries, states, 
and related subjects) are also included. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
415-283-2991.

2146. Shurtleff, William; Aoyagi, Akiko. comps. 1989. 
Bibliography of tempeh and tempeh products: 1,416 
references from 1815 to 1989. Lafayette, California: 
Soyfoods Center. 177 p. Subject/geographical index. 
Author/company index. Partially annotated. Printed Jan. 19. 
28 cm. [1416 ref]
• Summary: The most comprehensive bibliography on the 
subject. Contains all known commercial products. Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 
94549.

2147. Product Name:  [Tofi nelle Tofu Sausages {Soya 
Mousseline with Capers} (Carrot, or Celery)].
Foreign Name:  Tofi nelle: Saucisses/Quenelles au Tofou 
(Carrottes, Céleri).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1989 January.
Ingredients:  Carrot: Tofu (water, soya*) 75%, carrot 

(10%), sunfl owerseed oil, egg white, wheat fl our, spices, 
parsley, aromatics, salt. * = Organically grown.
Wt/Vol., Packaging, Price:  2 x 100 gm = 200 gm poly bag.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Calories 176, protein 14.3 gm, 
carbohydrate 3.7 gm, fat 11.7 gm.
New Product–Documentation:  Leafl et. 1988. Front 
and back. 6 panels. “These savory and light Tofi nelles are 
eaten like “quenelles,” reheated in the frying pan or oven, 
accompanied by a sauce of your choice.” Cassell’s French-
English Dictionary defi nes quenelle as “forcemeat or fi sh 
ball.” Letter from Bernard Storup. 1989. March 3. These 
products were all launched in Jan. 1989.
 Label. 1989. In French and Dutch. 3.75 by 7.5 inches. 
Green, red, and yellow on white. Large background 
illustration of a carrot. Shows Nature et Progres logo for 
organically grown.

2148. Product Name:  Soy A Melt (Soy Cheese With 
Casein) [Cheddar style, Monterey Jack style, Mozzarella 
style, Jalapeno Jack style, Shredded Mozzarella style].
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.  Phone: 303-443-3470.
Date of Introduction:  1989 January.
Ingredients:  Tofu, soy oil, casein (non-fat dairy protein), 
sea salt, citric acid, lecithin, natural fl avor, guar gum, annatto 
(vegetable color).
Wt/Vol., Packaging, Price:  8 oz vacuum pack retails for 
$2.89. Or 6 lb foodservice loaves.
How Stored:  Refrigerated.
Nutrition:  Per 1 oz.: Calories 80, protein 8 gm, 
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carbohydrates 1 gm, fat 4 gm, sodium 120 mg, cholesterol 0.
New Product–Documentation:  Talk with Lon Stromnes. 
1988. Nov. 9. The line of soy cheeses, introduced last week 
at the Baltimore Natural Foods Expo but without labels, 
are called Soy A Melt, in Monterey Jack, Mozzarella, 
and Jalapeno fl avors. Made by one of the three large 
manufacturers (not by Soya Kaas), they contain casein.
 White Wave News. 1989. Vol. 2, No. 1. Shows Label. 
“Soycheese. No Cholesterol. Imitation Cheese.” Note: These 
cheeses are identical to TofuRella, and are private labeled for 
White Wave by Rose International. Spot in Natural Foods 
Merchandiser. 1989. April. p. 54. Leafl et. 1989. April. Profi t 
from new Soy a Melt Cheese in Five Delicious Varieties. 
Cholesterol & lactose free. Low fat. High protein. All 
natural, no preservatives.
 New (6/91) Label sent by Lon Stromnes. 1991. July 
30. The product name is now written “soy-a melt.” 4 inches 
square. Self adhesive. The Mozzarella is white and pink on 
dark green. Organic tofu is now used. Soyfoods Center taste 
test. 1990. April 25. Very nice, melted on crackers.
 Note: These cheeses are made at a cheese plant on the 
East Coast of the USA. White Wave still pays Richard Rose 
(now doing business as Sharon’s Finest) a commission, but 
the rate has been substantially reduced “because the contract 
ran down and some new things developed.”
 Leafl et (black and white, glossy, single sided, 28 cm) 
sent by White Wave. 1993. June 22. “Grate stuff. The 
moos is out. Now your customers can say cheese without 
cholesterol or lactose. Cheddar Style. Mozzarella Style. 
Jalapeno Jack Style, Monterey Jack Style. Garlic Herb Style. 
All natural. Made from organically-grown soybeans. Try our 
guaranteed sales program.” The “White Wave Soyfoods” 
logo is in the upper right corner. A large photo of the Soy-A 

Melt: Cheddar Flavored Soy 
Product label is in the lower 
half of the leafl et.
 Leafl et (black 
and white, single sided, 28 
cm) sent by White Wave. 
1993. June 22. “Cholesterol 
Free Pizza. Why lose 10-
15% of our sales because of 
the failure to meet the needs 
of customers who are either 
vegetarian or concerned 
about cholesterol. A local 
pizzeria in Boulder makes 
30% of its sales with White 
Wave Soy A Melt cheese. 
Just substitute White Wave 
Soy A Melt cheese for 
traditional cheese. Soy A 
Melt cheese is completely 
cholesterol-free and 99.98% 
lactose-free. It offers the 

taste and texture of dairy cheese without the cholesterol... 
For further information or assistance please contact Chef 
Leonardo [Laudisio], White Way Soy Products. (303) 443-
3470. Fax (303) 443-3952.
 Leafl et (black and white, single sided, 28 cm) sent 
by White Wave. 1993. June 22. “White Wave Soya A 
Melt fact sheet.” “Highlights: Over 99.98% lactose free. 
No cholesterol. Low fat. Made from organically-grown 
soybeans. High protein. High calcium.” Nutritional 
information per 1 oz serving.” For 5 fl avors of Soy A Melt, 2 
fl avors of Fat Free, and 2 fl avors of Soy Singles. Ingredients 
for these same 9 SKUs; the top two ingredients in each are 
organic tofu and casein.
 Talk with Richard Rose of Sharon’s Finest. 1996. March 
5. White Wave no longer buys cheese from Richard, and 
Richard is suing White Wave for breach of contract. Instead, 
White Wave now buys Soya Kaas and repackages it.

2149. Delcuratolo, Raymond. 1989. Société Soy–France’s 
largest tofu manufacturer–thinking of starting operations in 
America (Interview). SoyaScan Notes. Feb. 5. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Societe Soy, located in St.-Chamond, is thinking 
of starting a branch in America, perhaps in the Los Angeles 
area. Their main products might be: 1. Tofu Burgers (Croque 
Tofu) sold in 4 fl avors and eaten in France with a sauce, not 
between buns like a typical U.S. burger. 2. Tofu Sausages 
(Roulades de Tofu, Tofi nelle) with Sauce and mushrooms 
or smoked salmon. These sausages, larger than a U.S. hot 
dog, are sold 2 in a package with the sauce. 3. Soy yogurt-
like or parfait-like dessert (Soyeux), sold in 6 fl avors. They 
now market these products (plus Tofast Soya Paste, Tofumé 
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smoked tofu, and Granioc (wholegrain & tofu meatless 
burgers)) in England, and have a nice brochure to advertise 
them.
 Raymond hopes to run the company in America, with 
Jean commuting. He is paying for this exploratory trip out of 
his own funds.
 Note: Letter from Bernard Storup, president of Société 
Soy. 1989. March 3. “I was rather surprised that Raymond 
met with you in Lafayette. He has been a friend of Jean 
Preneuf’s for years and has just sold his–well–business. He 
is thinking of doing something with us, surely in the U.S. We 
talked together of the opportunity to start a new tofu business 
over there, but I must say I’m not convinced that it is really 
a good idea. There is a French expression that says, ‘You 
cannot run after two rabbits at the same time.’”
 Note: As of Jan. 1995 this project has never happened. 
Address: France.

2150. Dominguez de Diez Gutiérrez, Blanca. 1989. Re: 
Autobiography and thoughts on spiritual growth. Letter to 
William Shurtleff at Soyfoods Center, Feb. 9. 2 p. Typed, 
with signature on letterhead.
• Summary: She is enclosing an autobiography as requested, 
and also a copy of the fi rst article on soya in Natura 
magazine. Address: Fundacion Mariposa, A.P. 21140, 
Mexico, D.F. Mexico 04000. Phone: 554-43-56.

2151. Johnson, Gil. 1989. What a decade! NFM celebrates 
10th anniversary. Natural Foods Merchandiser. Feb. p. 1, 60, 
63-64, 66, 68-69, 71-72.
• Summary: A nice overview and history of the growth of 
the natural foods industry in America from 1979 to 1989. 
The explosive growth began in the mid-1970s. Includes 
photos of and talks with industry leaders in the following 
categories: Retail (incl. Sandy Gooch, Danny Wells), 
Distribution (Nature’s Best, Tree of Life), Manufacturing 
(Jim Rosen of Fantastic Foods, Ken Murdock of Nature’s 
Way), Associations (Patricia Heydlauff of NNFA), Brokers, 
Co-ops, Consumers (Gauger & Silva, Tom Chappell, Jeffrey 
Bland, Bill Shurtleff of Soyfoods Center, Rebecca Wood).
 Bland notes: “The last ten years has witnessed the 
general population’s acceptance that diet and lifestyle play 
a role in the disease patterns we now have... the aging baby 
boomer generation has invested more time and energy into 
the development of self than any generation our society has 
ever known.”
 Of Shurtleff, the article notes: “... but as effective a 
promoter as he is, his real contribution has been in providing 
the soyfoods industry with market research.”

2152. Natural Foods Merchandiser. 1989. Soy inspirations: 
With plenty of new products on the horizon, retailers should 
begin to plan now for a sizzling Soyfoods Month in April. 
Feb. p. 12-13.

• Summary: Sales of soyfoods (tofu, soymilk, soy sauce, 
miso, other such as entrees, cheese, ice creams, meat 
analogs, etc.) are estimated to be $638 million for 1987 
and $682 million for 1988, and projected at $754 million 
for 1990. Discusses Corporate Culinary Carnival soyfoods 
promotions by Judy Brown, and a soyfoods cooking contest 
by Mike Shields of Food For Thought in Long Island, New 
York. Winners received their weight in tofu. The unique idea 
made it into the pages of USA Today. Among the 30 entrants, 
winners were selected in 3 categories: entree, dessert, and 
beverage.

2153. Shurtleff, William; Aoyagi, Akiko. comps. 1989. 
Bibliography of soymilk and soymilk products: 2,612 
references from A.D. 1500 to 1989. Lafayette, California: 
Soyfoods Center. 323 p. Subject/geographical index. Author/
company index. Extensively annotated. Printed Feb. 6. 28 
cm. [2612 ref]
• Summary: This is the most comprehensive bibliography 
ever published on soymilk. It is also the single most current 
and useful source of information on this subject available 
today, since 64% of all references (and most of the current 
ones) contain a summary/abstract averaging 80 words in 
length.
 One of more than 40 bibliographies on soybeans and 
soyfoods being published by the Soyfoods Center, it is based 
on historical principles, listing all known documents and 
commercial products in chronological order. Containing 37 
different document types (both published and unpublished, 
including many original interviews and partial translations 
of Japanese and European works), it is a powerful tool 
for understanding the development of this subject and 
related products from its earliest beginnings to the present, 
worldwide.
 Compiled one record at a time over a period of 15 years, 
each reference in this bibliography features (in addition to 
the typical author, date, title, volume and pages information) 
the author’s address, number of references cited, original 
title of all non-English publications together with an English 
translation, month and issue of publication, and the fi rst 
author’s fi rst name (if given).
 It also includes details on 577 commercial soymilk 
products, including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to use the bibliography, a complete 
subject and geographical index, an author/company index, 
and a bibliometric analysis of the composition of the book 
(by language, document type, year, leading countries, states, 
and related subjects) are also included. Address: Soyfoods 
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Center, P.O. Box 234, Lafayette, California 94549. Phone: 
415-283-2991.

2154. Shurtleff, William; Aoyagi, Akiko. comps. 1989. 
Marketing soyfoods–Labels, ads, posters, and other graphics: 
Tofu second generation products, varieties, and okara 
products (1986-1988). Lafayette, California: Soyfoods 
Center. 266 leaves. Feb. 25. Illust. No index. 28 cm. Series: 
Marketing soyfoods.
• Summary: This book is a collection of black-and-white 
photocopies of materials ranging in date from 1986 to 1988. 
The books in this series, each a unique collection of graphic 
materials, are designed for a number of purposes: (1) To 
serve as a source of ideas, ingredients, inspiration, legal 
specifi cations, and basic guidelines for companies in the 
process of developing their own products, designing their 
own graphic materials, and conceiving their own marketing 
strategies. (2) To document the tremendous diversity of 
soyfoods products and the way that each is presented and 
marketed. (3) By arranging the materials in chronological 
sequence, to help document the development and history of 
new product categories and soyfood types, and with them 
the rise of the soyfoods industry and market in the Western 
World. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

2155. Product Name:  [Soymilk (Bulk)].
Foreign Name:  Lait de Soja “en vrac”.
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1989 February.
New Product–Documentation:  Form fi lled out for Anthony 
Marrese by Bernard Storup. 1989. Nov. The product was 
launched in 1989. It is all private labeled, i.e., sold only 
under other companies’ labels. Production is 30,000 liters/
day, using equipment supplied by APV and Alfa-Laval.
 Letter (fax) from Bernard Storup. 1990. March 10. The 
company started selling soymilk in bulk in Feb. 1989. Letter 
from Bernard Storup. 1990. Dec. 26. This product never had 
a Label, as it was sold in bulk, in complete tanks (citernes) of 
25,000 liters each. The only buyer presently is Sapov.

2156. Voice of the Turtle (Husum, Washington). 1989. A brief 
history of Turtle Island Soy Dairy. 1:1. Feb.
• Summary: This is fi rst issue of the Newsletter of Turtle 
Island Soy Dairy. “Turtle Island was founded by Seth Tibbott 
on December 1, 1980 in Forest Grove, Oregon. Seth had 
been making tempeh for family and friends for two years” 
starting [in the summer of 1977] in Tennessee.
 “Hope Co-op Cafe: Seeing that no one was making 
the product in Portland and that his tasted better than the 
commercial varieties on the market, Seth quit his job as a 
naturalist and set up shop in the kitchen of the cafe at Hope 

Co-op in Forest Grove. The cafe was open from 11 am to 4 
pm and the tempeh shop was open from 4 pm on (sometimes 
all night). It had it’s drawbacks and many a night Seth spent 
crashed out in the day care pen while he waited for that last 
batch to ripen. In the end, those long nights allowed Seth to 
take his product from a hobby to a business with a minimal 
investment of 2,000 dollars.
 “In the early days tempeh was very new to the natural 
food market and sales grew quickly. For Thanksgiving 
that year, (1981), Seth created the nation’s fi rst multi-grain 
tempeh calling it Five Grain Tempeh. When nearly every 
other manufacturer in the country followed suit, he knew he 
was onto something.
 “Seth then took on four new partners, Belinda Hanley, 
Alex Lyon, and two silent partners. Alex, the George 
Washington of American Tempeh, was largely responsible 
for bringing the product out of the scientifi c journals and into 
the production kitchens.
 “On to Husum: In 1982, Seth approached the White 
Salmon School board about renting out the vacant school 
building in Husum, Washington. Husum is a small town of 
about 200 in the White Salmon River Valley, 65 miles east of 
Portland, Oregon. When the board accepted his offer (after a 
snack of tempeh salad), Turtle Island moved into the 10,000 
square foot facility. In many ways it was the perfect home. 
The location, an hour and a half drive from a large urban 
area, assured the turtles that their products would be made 
with plenty of fresh air and clear water. (Seth had read that in 
Indonesia, the best tempeh came from the mountain regions, 
so he fi gured that the same might apply here.) The area also 
met Seth’s personal desire to live and do business from a 
rural base.
 “Here, on the banks of the White Salmon River 
(designated a National Scenic River in 1986), Turtle Island 
has prospered. Since moving here 6 years ago, sales have 
increased on the average of about 20% a year. Turtle Island 
has become a major social and commerce center in the 
valley.”
 “Turtle Island currently makes tempeh six days a week. 
Since it is a two-day process we put in batches on Monday, 
Wednesday and Friday and harvest on alternating days. One 
day a week we load up a truck with our products and drive 
to Portland, Oregon where we ship to distributors from Los 
Angeles to Seattle. Turtle Island is the leading manufacturer 
of tempeh products in the Pacifi c Northwest. We take great 
pride in making high quality tempeh from our rural locale. 
It’s a little more inconvenient, but a lot more satisfying.”
 The newsletter goes on to note that as of 1 Nov. 1988 
all of the company’s products are sold in 100% recyclable 
plastic. Sloppy Joe Tempeh and Meatless Country Stew were 
launched on 25 Feb. 1988. Tests show that Turtle Island 
Tempeh contains 2.5 to 5.4 micrograms of vitamin B-12 per 
4 oz portion.
 Talk with Seth Tibbott. 1990. During 1989 the 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   864

© Copyright Soyinfo Center 2019

company almost doubled its production by creating a few 
new products and getting into new markets via a few new 
distributors. They have now outgrown their building. This 
year has been one of slower but steady growth. Over 3 years 
the average growth has been about 30% a year. They are 
now making 2,000 to 3,000 lb/week of tempeh. Their basic 
promotional vehicle is in-store demos. Address: #1 Turtle 
Lane, P.O. Box 218, Husum, Washington 98623. Phone: 509-
493-2004.

2157. Storup, Bernard. 1989. Re: History of Société 
Soy–France’s largest tofu manufacturer. Letter to William 
Shurtleff at Soyfoods Center, March 3. 3 p. See p. 1-3. [Eng]
• Summary: Soy (also called Société Soy or Soy S.A.R.L.) 
was founded in Feb. 1982 by Bernard Storup and Jean de 
Preneuf. (Note that “Société” means simply “company” and 
S.A.R.L. means “Société a Responsabilite Limitée,” like 
GmbH in German). S.A.R.L. is the legal type of company, 
and it is compulsory to have this term on all offi cial papers 
in France. Bernard came from a family of dairy product 
manufacturers. In the minds of customers and other 
companies this company’s name is “Soy,” a term which in 
French has no particular connection with soybeans.
 Bernard and his wife Françoise came to America in 
Nov. 1980 to study tofu and soymilk around the country; 
they stayed until July 1981, attending the Soycrafters’ 
Conference at Colorado State University. Jean de Preneuf did 
the same thing from Sept. 1980 to July 1981. Most U.S. tofu 
companies were still small and inexperienced at the time, 
but those which Bernard and Jean found most interesting 
were Island Spring, Nasoya, New England Soy Dairy, 
White Wave, and Swan Gardens (Miami, Florida). Jean and 
Françoise also visited with William and Akiko Shurtleff in 
California.
 Upon returning to France, Bernard and Jean set up 
a soy dairy (600 square meters) in Cerny, a small village 
located (35 km or 22 miles) due south of Paris, near places 
named La-Ferté-Alais and Torfu. They started to make tofu 
commercially in June 1982. By 1983-84 they were making 
2,500 kg/week (5,500 lb/week) of tofu.
 In December 1986 the company stopped production 
at Cerny and moved to a larger (1,400 square meters) and 
more rationally designed plant located 500 km (310 miles) 
south of Paris in the foothills (elevation 600 meters) in 
St.-Chamond, near St.-Etienne, a little southwest of Lyon. 
Situated on the border of the Pilat Natural Regional Park 
(Parc Naturel Regional du Pilat, 65,000 ha or 161,000 acres) 
they had a nice view of the mountains. They moved to this 
location for two main reasons: (1) Because it has some of the 
best French water (of the same phreatic groundwater origin 
as most French mineral water such as Badoit, Evian, Vittel, 
etc.); (2) Because of the geographic location, being at the 
center of France, only 2 hours by road from Switzerland and 
Italy, 4 hours from Germany, less than 4 hours from Paris, 

and 5 hours from Spain. Production at Saint-Chamond began 
in Jan. 1987.
 “Throughout the years we have developed our own 
technology and equipment, and have now a rather good 
quality soymilk and tofu. At present, we carry different 
families of products on 3 different markets.
 “(1) The health-food market. Up to now it has been 
our main market, and we are now distributing to nearly all 
health-food stores equipped with a cooler (about 1,500 out 
of a total of 2,500 in France). The distribution itself is all 
done through specialized distributors in this fi eld in France 
(about 20). We are the leader in this market (being practically 
alone), but this fi eld is nearly saturated for our products. 
We should see a maximum increase of 20–30% in the next 
3 years, as these traditional health-food stores are getting 
more and more competition from supermarkets. We are 
presently in the same type of market in Switzerland through 
a distributor, and directly in Germany and Belgium.
 “(2) The food industry. They are looking for a ‘soy-base’ 
to lower fats in cooked pork meats (sausages, pâtés, etc.), or 
to use in prepared cooked foods (‘plats cuisinés’, or to fi ll 
pastas, etc.). We sell them bulk vacuum-packed tofu pieces 
of 3–4 kg each. In terms of volume, this market should be 
the more important in the future, but not in terms of sales, 
as prices are of course rather low. We began (January 1989) 
to sell soymilk in bulk (by 25,000 liters tank) to distributors 
interested in having their own brand-names, and dealing 
with supermarkets or the health-food market. This soymilk 
is packaged in Tetra-Brick cartons by another company. 
Up to now we haven’t carried our own brand. There will 
be such competition (in price) with soymilk in Europe in 
the forthcoming months that it may be better to stay as a 
simple supplier. Anyway our position can change rapidly. 
We should produce about 2 million liters of soymilk this 
year, having contracts already for more than 1 million, on a 
market estimated at 7 to 10 million liters in France in 1988. 
The soymilk market is estimated to increase at 20 to 30% 
a year for the coming years, and most supermarkets are 
now considering having their own brands. Prices to fi nal 
consumers have been rather high up to now (9 to 12 French 
francs [FF] per liter), and should drop clearly in the future. 
The leader in Europe, Vandemoortele (with Provamel, 
etc., brands), lowered his prices twice last year in France. 
Anyway, these fi gures are and will remain extremely weak 
compared to the traditional milk market (plus the dairy 
lobby takes a strong position against these substitutes in the 
E.C.C.).
 “(3) The super and hypermarkets. These represent 
actually 54-55% of total food sales in France (1.5% for 
health-food stores, 5% for co-ops and direct from factory 
sales, the rest for traditional grocery stores). We will 
introduce 4 complete lines of products with complete new 
packaging in April 1989, on a new brand, ‘Jean de Preneuf’ 
(remember ‘pre’ means fi eld, and ‘neuf’ new), ‘SOY’ being 
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our brand-name for health-food markets. We do actually 2 or 
3% of our total sales in this market, and hope to be at 35% at 
the end of 1989.
 “Last year we sold about 550 tonnes of tofu, most of 
it under a prepared form (burgers, sausages, desserts, etc); 
sales of plain tofu represent about 23% in tonnage, but 
only 10% in turnover. We had a total sales in 1988 of about 
13,000,000 FF, and nearly no profi t (35,000 FF). This can be 
explained by the fact that we had very heavy investments, 
mainly to automate the production, and because we have a 
policy of very reasonable prices (all those who tried to enter 
the health-food market became aware of this). For 1989, we 
should have total sales of 18 to 19,000,000 FF (introduction 
in supermarkets, soymilk sales, sales development in 
Germany, etc.). This should represent 750-800 tonnes of 
tofu plus about 2,000 tonnes = 2,000,000 liters of soymilk. 
We actually use only organic French soybeans, and have the 
‘Nature et Progres’ organic certifi cation symbol/slogan for 
all of our products, which is the best one you can have for 
organic products.
 “There are 27 people working in the company, half 
of them being technicians with a strong professional 
background (from the dairy industry, agricultural engineers, 
automaticians, etc). Jean and I have 90% of the shares, 10% 
belonging to people working in the company.”
 The company presently has about $2 million (12 million 
francs) annual sales. Bernard is the owner and head; Jean is 
in PR and sales. Their main products are: 1. Tofu Burgers 
(Croque Tofu) sold in 4 fl avors and eaten in France with a 
sauce, not between buns like a typical U.S. burger. 2. Tofu 
Sausages (Roulades de Tofu, Tofi nelle) with Sauce and 
mushrooms or smoked salmon. These sausages, larger than 
a U.S. hot dog, are sold 2 in a package with the sauce. 3. 
Soy yogurt-like or parfait-like dessert (Soyeux), sold in 6 
fl avors. They now market these products plus Tofast Soya 
Paste, Tofumé smoked tofu, and Granioc (wholegrain & tofu 
meatless burgers) in England, and have a nice brochure to 
advertise them.
 In April 1989 the company changed its legal status from 
Soy S.A.R.L. to Soy S.A. (Société Anonyme), and added 400 
square meters of extra cooler and storage space.
 In a form fi lled out for Anthony Marrese in Nov. 1989, 
Bernard noted the following production fi gures: Tofu & 
Tofu Fumé 3 tonnes/week. Tofu Burgers (Croque Tofou) 2 
tonnes/week. Soy dessert (Soyeux [pudding]) 2 tonnes/week. 
Tofi nelle sausage 2 tonnes/week. Soymilk 30,000 liters/day 
(Maximum capacity 3,000 liters/hour). Société Soy is under 
a confi dentiality agreement with APV of England and Alfa-
Laval of Sweden, both of whom are supplying equipment 
to them. Anthony notes that all Société Soy products are 
professionally done and very good.
 Update 1990 March 10. In Oct. 1989 a new syndicate of 
7 large French soyfoods manufacturers was formed. Société 
Soy is one of the members. In Nov. 1989 a new partner and 

investor came into the company. He now owns 20% of the 
stock. He is the brother-in-law of the leader of the most 
powerful food group in France. Société Soy now employs 
about 30 people, an excellent team. Address: Founder and 
Owner, Société Soy, 1 rue du Crêt de la Perdrix, 42400 Saint-
Chamond, France. Phone: 77.31.23.66.

2158. Storup, Bernard. 1989. Re: The soyfoods and tofu 
markets in Europe and France. Letter to William Shurtleff 
at Soyfoods Center, March 3. 2 p. Typed, with signature on 
letterhead. [Eng]
• Summary: “The coming competition in the soyfoods 
market in Europe will be quite different from what happened 
in the U.S. There will soon be no room for small companies. 
The competition in the complex market with its high 
population density leads most food industry companies to 
have a necessary minimum critical size, and this will be more 
true than ever starting in 1992 with the complete opening 
of national boundaries within the EEC. From now on we 
should not see the opening of small-scale tofu manufacturers 
in Europe–at least not viable ones that are larger than 
community scale.
 In France, the soyfoods market should evolve rapidly 
in two main directions in terms of products. In nearly all 
cases, tofu will be used as an ingredient, and not presented as 
plain tofu or soya. One major new area is dairylike products 
(produits apparentés laitiers in French). Most big dairy 
companies are now working on soy-based yogurts. The 
fi rst major company to put such a product (Sojasun, major 
launch in Oct. 1988) in supermarkets is Laiterie Triballat 
(rue Julien Neveu, 35530 Noyal-sur-Vilaine, France. Phone: 
99.00.51.01). They are mainly cheese makers and have 
nationwide distribution. They also own Bonneterre S.A., the 
leader in France for fresh products on the health food market. 
Triballat plans to sell about 40 million x 100 gm yogurt cups 
(4,000 tonnes) the fi rst year, for a total sales of about 70 
million French francs (FF). The product is relatively good 
but rather sugary. Last October, Triballat had a national TV 
ad campaign to launch its products for 2 weeks on our 5 
networks, costing about 10 million FF; another will appear in 
the spring. Within a year, 1 or 2 other major dairy companies 
should be on the market with similar products.
 But actually the market will be much bigger for “mixed 
cheeses” (made from a mixture of cow’s milk and soymilk). 
Most major cheese makers are working on such products, 
but nothing should be launched before at least 1 year. We 
already tasted “mixed cheeses”; its hard to tell any difference 
from regular cheese. The interest for dairy companies lies in 
a different set of facts. It will be increasingly diffi cult and 
expensive in the coming years to fi nd cow’s milk in Europe, 
especially after the EEC programs cutting milk production to 
reduce milk and butter surpluses. The only growing cheese 
market is for low-fat cheese (growing at least 20% a year). 
There is also the difference in price between cow’s milk 
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and soymilk. And there is such competition for cheese that 
a good part of the production does not generate adequate 
profi t. So everybody is looking for a market niche, and they 
know there is money to be made by the fi rst new products on 
the market in each new niche.
 Major players in the soyfoods industry in France are 
Sojadoc in Albi (Started Dec. 1981; Make tofu and soymilk), 
Cacoja in Issenheim (an affi liate of Coopérative Agricole de 
Colmar, or CAC; Started April 1986; Make soymilk and soy 
desserts), Sojalpe (Started 1986 or 1987, but bought out in 
early 1988 by a large agricultural cooperative, Coopérative 
Agricole Silos de Valence; This co-op created a company 
named Innoval at the end of 1987; Make tofu and yoghurt-
like Innovy). Address: Founder and Owner, Société Soy, 1 
rue du Crêt de la Perdrix, 42400 Saint-Chamond, France. 
Phone: 77.31.23.66.

2159. Storup, Bernard. 1989. Re: Brief history of Sojadoc. 
Letter to William Shurtleff at Soyfoods Center, March 3. 1 p. 
See p. 5. [Eng]
• Summary: In Dec. 1981 Olivier Attié began to make tofu 
on his farm in a small village named Penne-d’Agenais, 
47140 in southwest France. With 3 friends, he decided 
to start a small company to sell tofu in shops and market 
places, so they founded Sojadoc S.A.R.L. The group split 
up rapidly, and only 2 of them, Alain Lacombe and Jacques 
Isnard, went on with the business, which began operation at 
the end of 1983. In 1985 they had fi nancial problems–they 
were making only plain tofu and distributing it locally. The 
company started again at the end of 1985 with three new 
partners: (1) Coopérative Agricole de Lavaur, one of the 
biggest agricultural cooperatives in France, with about 5,000 
ha (12,350 acres) of soybeans cultivated under contracts with 
farmers in southwest France; (2) Charbonnages de France, a 
coal mining company that paid for part of the new factory in 
a region where they had to close coal mines; and (3) Sanofi , 
an affi liate of the oil group Elf-Aquitaine, which is very 
interested in biotechnology.
 Sojadoc S.A. built a new factory (1,350 square meters) 
at Zone Industrielle de la Viscose, 81000 Albi, France 
(Phone: 63.45.46.45). They intended to sell a “soy-base” 
(tofu, and a thick soymilk they called “tonyu”) mainly to 
the food industry, and for 2 years they had a rather effi cient 
program for promoting soyfoods among industrialists. They 
began to get some contracts with the industry for what we 
call “plats cuisinés” (things like quenelles, quiches, and 
pizzas), and for ice cream making, but these didn’t last since 
the quality was very irregular, with major bacteriological 
problems. In 1987 they began to sell soymilk packed using 
the Doypack system. Sold mainly to Spain, it was very 
poor in quality with a strong beany taste. They had so much 
sales, that they were obliged to go out of business in mid-
1988. At the end of 1988 the company was purchased by a 
big dairy cooperative group named Coopérative Laitière de 

Riches Monts (65 Boulevard Berthelot, 63000 Clermond-
Ferrand, France) located in the center of France. Production 
had stopped completely by the autumn of 1988, and all 
equipment is going to be transferred to the new location. The 
aim of the new operation is to make and sell soymilk in the 
near future. Address: Founder and Owner, Société Soy, 1 rue 
du Crêt de la Perdrix, 42400 St.-Chamond, France. Phone: 
77.31.23.66.

2160. Storup, Bernard. 1989. Re: Brief history of Cacoja, an 
affi liate of Coopérative Agricole de Céréales, Colmar (CAC). 
Letter to William Shurtleff at Soyfoods Center, March 3. 1 p. 
See p. 6. [Eng]
• Summary: In April 1986 CAC decided to create an 
affi liate to produce value-added products from the soybean 
cultivation they were promoting in Alsace (in southeastern 
France). They bought an Alfa-Laval soymilk system (5 
million French francs plus 6 million francs for the building 
and grounds). In Jan. 1987 they produced their fi rst soymilk 
and soy desserts, using very good quality soymilk, under 
the brand name Bioforme, and packed in Tetra Brik cartons 
by a neighboring dairy, La Calas. They have also prepared a 
line of products made by other companies, from “soy-nuts” 
(made by Benenuts) to tofu sauces and “plats cuisinés.” 
These products are targeted mainly to supermarkets and the 
food industry, to whom they market the concept of a soy-
base obtained by ultrafi ltration.
 In Sept. 1988 they launched their own tofu (coagulated 
ultrafi ltered soymilk), marketed as a fresh product, but 
they are blocked by two facts: (1) they cannot distribute it 
in the health food market, since Société Soy is there; (2) 
the large scale distribution supermarkets are not ready for 
such a product. They intend to market their product line to 
supermarkets this coming spring, as well as a line of low-fat 
pork meat products. They have been obliged to change their 
brand name from Bioforme/Bioforce to Formoja by the end 
of 1988, having been prosecuted by another company named 
Bioforce.
 This is an intelligent team, with good fi nancial backing 
from CAC, effi ciently run by Mr. Rochet, but they may be 
lacking a real marketing policy.
 It is hard to say how much they produced last year. They 
planned to produce 1 million liters in 1987 and 2.5 million 
in 1988, but it seems unlikely that they have been able to 
produce such large amounts. They will never reveal their 
actual production fi gures.
 Note: A form fi lled out for Anthony Marrese in Nov. 
1989 stated that they make Mayonnaises, Sauce Vinaigrette, 
Chocolat, Desserts, and Aperitifs. They suggested that 
Anthony phone Dr. Cuatron at 89.74.17.07.
 Update by Bernard Storup. 1990. March 26. This 
company has had constant problems with having to change 
its name. In Sept. or Oct. 1989 that had to change from 
Cacoja to Biosoja, and now they will have to change the 
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latter again. They are presently the largest soymilk maker 
in France. They also had to change their original brand, 
Bioforme, to Cacoja, and now that will have to be changed 
again to Formoja.
 Update by Bernard Storup. 1990. June 13. The company 
is presently named Cacoja (pronounced KA-ko-jah), but 
the name Cacoja belongs to another group–a health food 
group named Aida, which distributes health food products 
in France. So only the brand name has changed. Address: 
Founder and Owner, Société Soy, 1 rue du Crêt de la Perdrix, 
42400 St.-Chamond, France.

2161. Storup, Bernard. 1989. Re: Brief history of Innoval 
/ Sojalpe, an affi liate of Coopérative Agricole Silos de 
Valence. Letter to William Shurtleff at Soyfoods Center, 
March 3. 1 p. See p. 6. [Eng]
• Summary: Sojalpe was started as a traditional tofu shop 
by a very dynamic and inventive guy named Martial Gonin 
in about 1986 or 1987 [sic, Dec. 1986]. He was defi nitely in 
business by late 1987 and located at Saint Quentin sur Isere, 
38210 Tullins (near Valence), France. This is in southeast 
France. he fi rst made and sold plain tofu, then his “Royales 
au Tofu,” which were kind of quenelles (specialties of that 
part of France, between a sausage and a souffl e, usually 
prepared with a sauce, and made from wheat fl our and 
animal fat). In these he used tofu instead of the fat, and 
packed the product in cans with a shelf life of at least 1 year. 
He also made and sold “Palets au Tofu,” which were kind of 
tofuburgers.
 In early 1988 he made a big deal with an agricultural 
cooperative named Coopérative Agricole Silos de Valence 
(441 bis Avenue Victor Hugo, 26000 Valence, France. 
Phone: 75.44.01.61). This co-op created a company named 
Innoval at the end of 1987. Innoval purchased 50% of the 
Sojalpe shares of stock, then dismissed Martial Gonin from 
the company by the end of 1988. Innoval had a brand new 
factory built, and equipped with an Alfa-Laval system (to be 
installed in early 1989), plus a 5 million French franc Buhler-
Miag cleaning and dehulling system; all this for an total 
investment of nearly 20 million French francs. Sojalpe was 
the only way that they could enter the health food market, 
so they kept that as their brand for this market. Sojalpe 
presently sells their products directly to shops and co-ops 
in France, as no distributors want to work with them (the 
distributors are already distributing Société Soy products). 
As Sojalpe has low prices and large transportation expenses, 
with low sales, it is quite certain that they are losing money. 
They make an estimated 300 to 400 kg/week of tofu. Innoval 
also carries a line of yogurt-like products named Innovy.
 In fact it is to early to know exactly what this company 
intends to do, and it seems that they themselves don’t known 
exactly–which is not so rare among co-ops.
 Update from Bernard: 1990 March 10. “Innoval does 
not seem to be doing very well, but I don’t have details. 

They seem to sell only some soymilk in health food stores. 
It is very expensive but one of the best I’ve ever tasted. I 
have never seen even 1 pack of their Innoval tofu.” Address: 
Founder and Owner, Société Soy, 1 rue du Crêt de la Perdrix, 
42400 St.-Chamond, France.

2162. Storup, Bernard. 1989. Re: Société Soy and the 
soyfoods market in France. Letter to William Shurtleff at 
Soyfoods Center, March 3. 8 p. Typed, with signature on 
letterhead. [Eng]
• Summary: Contains brief histories of Société Soy, Laiterie 
Triballat, Sojadoc, Sojagral, Cacoja/CAC, Sojalpe, and 
Daizou. Each of these are cited separately, in detail, in this 
(SoyaScan) database. Address: Founder and Owner, Société 
Soy, 1 rue du Crêt de la Perdrix, 42400 Saint-Chamond, 
France. Phone: 77.31.23.66.

2163. Food Business (Chicago). 1989. Lowly tofu winning 
new respect: Once popular only with the counterculture, tofu 
has potential with the mass market. March 6.
• Summary: Peter Golbitz gives statistics for the growth of 
the tofu market from 1980 to 1988. In the latter year he says 
that 69.9 million pounds of tofu were produced with a value 
of $76.9 million. These fi gures refer only to tofu sold as tofu, 
not to second generation tofu products.
 Researchers at Purdue University in Indiana, headed 
by Philip E. Nelson, are planning to establish a tofu center 
to explore uses and markets for the product, and to develop 
soybean varieties suited for tofu production. Nelson feels 
that tofu is a product that’s “just in its infancy.”
 “John M. Connor, associate professor in the department 
of agricultural economics at Purdue, echoes that sentiment. 
‘There’s no doubt it’s a fast-growing industry,’ he says...
 “’I expect that manufacturers will discover that adapting 
tofu to American tastes [by adding] smoke or meat extracts 
will be the way it will go,’ says Connor...
 “He also sees use of tofu as an extender in the 
institutional and foodservice channels, where labeling 
isn’t required, as the fi rst areas to see large tofu inroads. 
‘Householders in the grocery stores will be the last to accept 
it,’ he says.” Address: Illinois.

2164. Perez Baez, Oswaldo. 1989. Re: Questions about 
research on soybeans in Venezuela and letters sent. Letter to 
William Shurtleff at Soyfoods Center, March 13. 1 p. Typed, 
with signature on letterhead. [Eng]
• Summary: “I am enclosing my last two articles about 
soyfoods published in Era Agricola.
 “I would like to know if you received my letters of: 
(1) 4 July 1988 with the bibliography about soybeans in 
the ‘Universidad Simón Bolivar’ and in the ‘Facultad de 
Agronomia’ of the ‘Universidad Central de Venezuela.’” (2) 
22 Aug. 1988 with the bibliography about soybeans in the 
library of CIEPE.
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 “According to your letter of 27 April 1987 you will send 
me a free copy of a bibliography in Venezuela and a free 
list of all your soy contacts in Venezuela. I look forward to 
hearing from you.” Address: Ing., Centro de Alimentos de 
Soya de Venezuela, Granja Tierra Nueva, Aldea San Luis, La 
Azulita, Estado Merida, C.P. 5102, Venezuela.

2165. Hughes, Beth. 1989. Tofu gets a toehold in U.S. diet: 
Its in hot dogs, ice cream, chocolate–but disguised. San 
Francisco Examiner. March 15. p. D1, D9. Business section. 
[1 ref]
• Summary: A discussion of the work of the Soyfoods Center 
and of William and Akiko Shurtleff, with a photo of them 
holding books they have written. Contains industry statistics, 
fi rst published in the last issue of Soya Newsletter, provided 
by Soyatech.
 This article was also published in the Press Democrat 
(Marin County, California) on 1 April 1989, as “Mainstream 
U.S. takes to tofu: Wiggly white stuff becoming big 
business.” Address: Staff writer, Associated Press.

2166. Robbins, Deo. 1989. Re: Your letter arrived just in 
time! Letter to William Shurtleff at Soyfoods Center, March 
21. 1 p. Handwritten, with signature on letterhead.
• Summary: “I am phoning in some letterhead alterations 
today!” In the upper left of this letterhead, printed in blue on 
beige, is the EarthSave logo of two hands holding the Earth. 
Below that, down the entire left side of the paper: “John 
Robbins, President.
 “Michael Klaper, M.D., Scientifi c Director.” Below that 
the “Board of Advisors,” with the names of 39 people, listed 
alphabetically by last name, and, under each name, one short 
line describing an accomplishment. For example: “Cleveland 
Amory, President, The Fund for Animals.” “Bill Shurtleff, 
Author, The Book of Tofu.” Address: Wife of John Robbins, 
PO Box 949, Felton, California 95018-0949.

2167. Karas, Thomas; Whitford, Harry M. 1989. 
Bundesarbeitsgemeinschaft biologische Sojaprodukte [Re: 
Founding of the German Organic Soyfoods Association]. 
Letters to William Shurtleff at Soyfoods Center, March 28, 
April 21, and May 9. 3 p. total. Typed, with signature on 
letterhead. [Ger; eng+]
• Summary: In August 1988 a German “Organic Soyfoods 
Association” was founded; its members include all the major 
manufacturers. Due to the fact that the tofu and soyfoods 
which are produced in Germany are almost always organic 
quality, the Association of manufacturers is one of the 
branches of the National Organization of Manufacturers of 
Natural Foods. This organization is one of the branches of 
the Head Association Ecology and Quality (Dachverband 
Oekologie und Qualität) under which are three divisions of 
Bundesverband der Naturkost- und Naturwaren: Retailers 
(Einzelhändler), wholesalers / distributors (Grosshändler), 

and manufacturers (Hersteller).
 The tofu makers are therefore interested in establishing 
quality standards and guidelines. It would make sense to 
comply with any existing standards for organic tofu which 
you and/or others have established. This would support and 
contribute to the development of an international standard. 
Please send any information you have about such guidelines.
 The following ten companies, mostly German tofu 
manufacturers, are members of the new Association: Byodo 
Naturkost GmbH (Bernd Steyer, Munich), Morgenland 
(Alexander Nabben, Göttingen), Sojafarm (Lothar Stassen, 
Trechtingshausen), SoTo (Prabudda/Rolf Barthof and 
Prembudda/G. Schramm, Trostberg), Soyastern Naturkost 
GmbH (Thomas Karas, Cologne), Tofuhaus Tiefenthal 
(Albert Hess, Lautersheim), Tofumanufaktur (Christian 
Nagel, Hamburg), Tofurei (Robert Mestel and Kurt Mueller, 
Konstanz), Tofurei Svadesha (Svadesh/Ruediger Urban, 
Munich), Yamato Tofuhaus GmbH (Klaus Gaiser and 
Wolfgang Haberger, Tuebingen).
 “Soyastern is now extremely busy expanding our 
production and distribution. Our annual growth rate is about 
60%!.”
 Follow-up form fi lled out by Thomas Karas for William 
Shurtleff. The German Organic Soyfoods Association 
(Bundesarbeitsgemeinschaft biologische Sojaprodukte) was 
founded on 6 Aug. 1988. Person in charge: Kurt Mueller. 
Address: Huetlinstr. 10, 7750 Konstanz, Germany. All 
present members of the association are tofu manufacturers, 
but membership is not limited to tofu manufacturers. All 
present members are from West Germany, but membership is 
not limited to those from West Germany. They may start to 
publish a periodical next year. Thomas’ address is now given 
as: BioVera, Naturkost Handelsgesellschaft mbh, Kaiser-
Wilhelm-Ring 10, 5000 Köln (Cologne) 1. Phone: 02 21 / 
12 46 53. Address: Soyastern Naturkost GmbH, Osterrather 
Strasse 26, 5000 Koeln 60, West Germany. Phone: 0221-
1701581.

2168. Product Name:  Barbeque Chili with Tempeh.
Manufacturer’s Name:  Homestyle Foods (Formerly 
Sonoma Specialty Foods).
Manufacturer’s Address:  2317 Bluebell Dr., Santa Rosa, 
CA 95401.  Phone: 707-525-8822.
Date of Introduction:  1989 March.
Ingredients:  Tempeh (organic soybeans*, culture), 
tomatoes, onions, soy oil, mustard, lemon juice, molasses, 
tamari, apple cider vinegar, natural herbs and spices. * Made 
in accordance with California H&S Code 26569.11.
Wt/Vol., Packaging, Price:  8 oz plastic tub.
How Stored:  Refrigerated.
New Product–Documentation:  Label. 1989. 4.5 inches 
diameter. Plastic lid. Red and black on white. Illustration of a 
cottage. “Microwaveable. New! Non-dairy. Cholesterol free. 
Heat or ready to eat in sandwiches & salads as an entree. 
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Natural. No preservatives. Nutritious. Delicious. Kosher.”
 Talk with Benjamin Hills. 1989. June 6. The product 
was launched in March. He is now working on a Tropical 
Pudding. The company seems to be going downhill.
 Product served at World Vegetarian Day in San 
Francisco. 1990. Oct. 6. Note that Homestyle’s products are 
now made by White Wave in their plant at 1990 N. 57th Ct., 
Boulder, Colorado.

2169. Product Name:  [Taifun Sweet White Miso].
Foreign Name:  Weisses Miso.
Manufacturer’s Name:  Life Food.
Manufacturer’s Address:  Stuehlinger Strasse 9, D-7800 
Freiburg, West Germany.  Phone: 0761/50 61 55.
Date of Introduction:  1989 March.
Ingredients:  Rice, soybeans, salt, water.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Anthony 
Marrese written in on the company’s Price List for 
Restaurants.

2170. Natural Foods Merchandiser. 1989. Soyfoods 
Association of America. March. p. 78.
• Summary: The association was founded in 1983. 
Membership is currently at 35. This spring they will be 
approaching the FDA and USDA with suggestions on how to 
incorporate tofu into school lunch programs. A photo shows 
vice president Peter Golbitz.

2171. Thompson, Jay. 1989. Early work with tofu at 
Rochester Zen Center (Interview). SoyaScan Notes. April 11. 
Conducted by William Shurtleff of Soyfoods Center. [1 ref]
• Summary: “The Zen Center of Rochester was founded 
by Kapleau roshi in 1966. In about 1974 we started by 
importing tofu from Toronto. I would go to a Korean 
[Chinese?] shop named Yet Sing at #11 Baldwin Street. It 
looked like a normal residential home near a popular dress 
store named Morningstar. But when you descended to the 
basement it looked like a scene out of Dante’s inferno. 
Everybody had hip boots on. There was ankle deep water, 
steam everywhere, and you could just see these laboring 
bodies through the mist. It seemed like there were 20-30 
people in the basement working very hard. You had to 
clamber over huge bags of soybeans on pallets. No one 
spoke English. You used fi ngers with the front man to say 
how much you wanted. They only had one product as far as 
I could tell. I carried the tofu away in about eight number 10 
cans fi lled with water. I would take the bus back across the 
Canadian border and many a time I was given a hard time by 
the customs offi cials. I hauled tofu down from Toronto once 
or twice a month for several years. When Zen students from 
Toronto came down for sesshin, we always asked them to 
bring tofu. One reason we wanted to start making our own 
tofu was that this trip was so diffi cult.”

 Jay fi rst got in touch with William Shurtleff when he 
read a small letter Shurtleff had written to the East West 
Journal (15 June 1975, p. 3). In about August 1975 he wrote 
Shurtleff in Japan and got back a typed sheet describing how 
to make tofu on a home scale. In a second letter he requested 
instructions for making tofu on a larger scale.
 “We made tofu in the kitchen a few times, realized we 
couldn’t make enough at that scale, then used the instructions 
to build a small shop in the basement of Zen Center. We got 
a beam with a weight on it for pressing, installed a candy 
stove and a big pot. Greg Mello built the shop. Being in 
charge of the kitchen, and since this was a kitchen project, 
I was actively involved. Mello and Greg Weaver eventually 
took that small shop to a larger shop on North Goodman 
Street. The basement shop existed for several years. Once the 
commercial shop began, our kitchen bought tofu from them 
rather than making it ourselves. Mello left the Zen Center 
staff when the tofu shop went commercial. Andy Schecter 
and Norman Holland soon joined the shop.
 “There were two favorite ways of serving tofu at the Zen 
Center: Tofu with Tahini Sauce, and Tofu Sticks, which were 
somewhat like fi sh sticks, make by baking breaded tofu, then 
serving it with tartare sauce.” Address: Rochester, New York. 
Phone: 716-275-6779 Offi ce.

2172. Rose, Richard. 1989. Re: Personal observations on 
soyfoods at Natural Foods Expo in Anaheim, California. 
Letter to William Shurtleff at Soyfoods Center, April 19. 1 p. 
Typed, with signature on letterhead.
• Summary: “Nothing was especially noteworthy this year. 
Mandarin Soyfoods and Turtle Island had booths for the fi rst 
time and were moderately well-received. Luke Lukoskie of 
Island Spring shared a booth with Kathryn Bennett and her 
Mexican food. White Wave had 2 booths and an expanded 
product line, including dressings, hot dogs, and cheese.
 “Did you know that Yves tofu hot dogs are being served 
this year at Candlestick Park! Health Valley is the U.S. 
distributor of the hot dogs.
 “Golden Soy Foods, Nasoya, Quong Hop and Sonoma 
Specialty Foods had no booth this year. Tomsun Foods 
shared a booth with their Los Angeles distributor. Jofu is 
back, but still needs improvement.
 “Soymage sour cream was shown. It has no casein 
but does have soy protein isolates along with tofu. It was 
mediocre. However, Soya Kaas cream cheese with casein 
was absolutely awful, with poor fl avor and mouthfeel. 
Cholesterol and organic was very big at the show. The 
Soyfoods Pavilion was indistinguishable, with only a banner 
up high at one end. Within the ‘pavilion’ was The Book 
Publishing Co. and Kashi (no soy), and about 1 or 2 other 
non-soy exhibitors.
 “Gordon Bennett said the SAA board hired a part-time 
secretary to handle its affairs. She has an offi ce next door 
to Golbitz. SAA will have more money this year and more 
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programs. Ask the new secretary for a copy of the minutes.” 
Address: President, Rose International, P.O. Box 2687, 
Petaluma, California 94953-2687. Phone: 707-778-7721.

2173. Brown, Judy; Bates, Dorothy R. 1989. Judy Brown’s 
guide to natural foods cooking. Summertown, Tennessee: 
The Book Publishing Co. 160 p. Index. With 8 pages of color 
photos. 23 cm.
• Summary: This natural foods, vegan cookbook, which does 
not require the use of dairy products or eggs, includes more 
than 200 recipes, many of which contain soyfoods. In the 
chapter titled “The Natural Foods Pantry” is a sub-chapter 
titled “Soy Foods,” which gives brief introductions to tofu, 
tempeh, miso, soy milk, soy cheeses, soy yogurt, soy fl our, 
and soy pulp or okara. There are also sub-chapters on sea 
vegetables, sprouts (including soy sprouts), organic foods, 
macrobiotics (which is “heavily emphasized in this book”), 
more natural foods ingredients (which, under soy sauce, 
discusses the differences between shoyu and tamari).
 The number of recipes featuring various soyfoods are: 
Tofu (15), tempeh (5), miso (4), soymilk (1), shoyu (1), and 
okara (1; soysage).
 The author, a specialist in consumer education, presently 
organizes culinary carnivals and natural foods tasting fairs. 
She has written extensively on natural foods and holds a 
Master’s degree in Consumer Economics from the Univ. 
of Maryland. She is president of Judy Brown Enterprises, 
a public relations company for natural foods products. 
Address: 9 Dovetree Court, Indian Head, Maryland 20640. 
Phone: 301-753-6548.

2174. Flinders, Carol. 1989. Tofu and tempeh: Back to 
basics. Vegetarian Times. April. p. 76, 78-79.
• Summary: An introduction with six recipes. Address: 
Petaluma, California 94952.

2175. Golbitz, Peter. 1989. Eden Foods’ CEO gets thirty days 
in jail: Edensoy pamphlet wording in violation of law. Soya 
Newsletter (Bar Harbor, Maine). Jan/April. p. 1, 6-7. [1 ref]
• Summary: The story of Eden Foods’ encounter with the 
FDA and the U.S. Justice Department. On 20 Jan. 1989 
a federal judge in Detroit, Michigan, levied fi nes and a 
sentence on Eden Foods and Michael Potter. Potter, who 
pleaded guilty of one misdemeanor count of adulteration, 
was personally fi ned $25,000 and sentenced to 30 days in the 
county jail in Bay City, Michigan. He began to serve out his 
jail sentence on Feb. 24. Eden Foods, which pleaded guilty 
of an additional 12 counts of misbranding and adulteration, 
was fi ned $111,000. Address: Soyatech, Bar Harbor, Maine.

2176. Golbitz, Peter. 1989. Soyfood releases down 37% 
from 1987: 1988 new product count. Soya Newsletter (Bar 
Harbor, Maine). Jan/April. p. 3.
• Summary: According to Soya Newsletter’s fi gures, only 

137 new soyfood products were released in the USA in 
1988, compared with 217 in 1987. 70 new products (51%) 
contained tofu as the main soyfood ingredient. Soy sauce 
was the next most popular ingredient, used in 24 new items 
or 18% of the total. A bar chart is shown comparing 9 
product categories in 1988 and 1987.
 According to similar fi gures gathered by the Soyfoods 
Center, 220 new products were released in the USA in 1988, 
compared with 418 in 1987, a 47% drop. Address: Soyatech, 
Bar Harbor, Maine.

2177. Plenty Canada. 1989. Re: Work with soyfoods. 
Come with me to Jamaica... Letter for fund raising sent to 
supporters, April. 3 p. Typed, with signature on letterhead.
• Summary: Michael Shook, Development Education 
Offi cer, writes that Plenty Canada has a soy nutrition 
program in Jamaica, which includes soy foods 
demonstrations. Various Jamaican mothers “have been 
cooking with soy since Plenty’s program began in this area 
three years ago.” Plenty provides “soy processing kits.” 
Address: R.R. 3, Lanark, ONT, K0G 1K0, Canada. Phone: 
613-278-2215.

2178. Rose, Richard. 1989. White Wave is now a hot 
company (Interview). SoyaScan Notes. April. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: White Wave’s meatless hot dogs are made at a 
meat packing plant that specializes in sausages in Denver, 
Colorado. White Wave make Rose’s cottage salad and Rose 
makes White Wave’s Soy A Melt (a soy cheese that melts).
 The San Francisco Giants are now selling a veggie hot 
dog–probably made by Yves of Canada. Address: P.O. Box 
5020, Santa Rosa, California, 95402-5020. Phone: 707-576-
7050.

2179. Shurtleff, William; Aoyagi, Akiko. comps. 1989. 
Bibliography of miso and soybean chiang: 1,604 references 
from A.D. 535 to 1989. Lafayette, California: Soyfoods 
Center. 227 p. Subject/geographical index. Author/company 
index. Extensively annotated. Printed April 28. 28 cm. [1604 
ref]
• Summary: This is the most comprehensive bibliography 
ever published on miso and soybean chiang. It is also the 
single most current and useful source of information on this 
subject available today, since 54% of all references (and 
most of the current ones) contain a summary/abstract.
 One of more than 40 bibliographies on soybeans and 
soyfoods being published by the Soyfoods Center, it is based 
on historical principles, listing all known documents and 
commercial products in chronological order. Containing 37 
different document types (both published and unpublished, 
including many original interviews and partial translations 
of Japanese and European works), it is a powerful tool for 
understanding the development of this subject from its 
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earliest beginnings to the present, worldwide.
 Details on how to use the bibliography, a complete 
subject and geographical index, an author/company index, 
and a bibliometric analysis of the composition of the book 
(by language, document type, year, leading countries, states, 
and related subjects) are also included. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
415-283-2991.

2180. Shurtleff, William; Aoyagi, Akiko. comps. 1989. 
Bibliography of soya in Canada: 633 references from 1855 
to 1989. Lafayette, California: Soyfoods Center. 112 p. 
Subject/geographical index. Author/company index. Partially 
annotated. Printed April 22. 28 cm. [633 ref]
• Summary: This is the most comprehensive bibliography 
ever published on soybeans and soyfoods in Canada. One 
of more than 40 bibliographies on soybeans and soyfoods 
published by the Soyfoods Center, it lists all known 
documents (both published and unpublished) and commercial 
products in chronological order, making it a powerful tool 
for understanding the subject from an historical point of view 
from its earliest beginnings. 67% of all records (and most of 
the current records) contain a summary. An analysis of the 
composition of this bibliography (by language, document 
type, year, leading countries, states, and organizations) and 
details on how to use the bibliography are also included. 
Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549. Phone: 415-283-2991.

2181. Product Name:  [Jean de Preneuf Tofu Sausages 
(With Boletus Mushrooms, Comté Cheese, Smoked 
Salmon)].
Foreign Name:  Jean de Preneuf Roulades de Tofu (Aux 
Cèpes, Au Compté, Saumon).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1989 April.
Ingredients:  Mushroom: Fresh tofu (water, soybeans*), 
boletus mushrooms (3%), sunfl owerseed oil, egg white, 
wheat fl our, spices, aromatics, salt. * = Organically grown 
(Issu de l’agriculture biologique). Sauce: Tomato juice, 
rapeseed oil, carrots, onions, white wine, spices and 
aromatics, vinegar, starch, salt.
Wt/Vol., Packaging, Price:  225 gm packet containing 4 
sausages plus two 12-gm sachets of sauce.
How Stored:  Refrigerated, 28 day shelf life.
Nutrition:  Mushroom: Per 100 gm.: Protein 13.5%, lipids 
10%, carbohydrates 2.8%, calories 648 Kj.
New Product–Documentation:  See next page. Leafl et. 
1988. Front and back. 4 color with photo of mushroom 
sausage on front. This line of 9 sausage products contains 3 
groups: those containing vegetables (13.5% protein), cheese 
(14% protein), or seafoods (fruits de mer; 15% protein). 

Label. 1988, undated. 2.5 by 8 inches long by 2 inches deep. 
Glossy card stock, with 4-color printing. Photos on front 
and back of the sausages with mushrooms or salmon. “New. 
With 2 packets of sauce. Gourmet foods for your fi tness (Le 
traiteur de votre forme).” A very innovative concept with 
excellent packaging and promotion. Letter from Bernard 
Storup. 1989. March 3. These products are the same as 
Tofi nelle but under a different name for a different market. 
There are only three varieties, and they will be launched 
in April 1989, at the same time as three other lines (same 
products with other names and packaging to come).
 Note: In French, the term “traiteur” combines the 
English terms “caterer” and “delicatessen,” but with more 
of a gourmet, high class, and expensive feeling. It is very 
prestigious to be a “traiteur.” However in this case there is 
also the allusion to the French verb “traiter,” which means 
“to treat or take care of.” The company is thus trying to say, 
“We will take good care of your fi tness with gourmet food.”
 Spot in SoyaFoods. 1991. Spring. p. 5. “Tofu Roulades.” 
They are packed in a barrier package that can “breathe” to 
ensure natural preservation of the product. The company 
name is given as “Jean de Preneuf.”

2182. Product Name:  [Pasta with Tofu (Ravioli)].
Foreign Name:  Pasta al Tofu (Ravioli).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1989 April.
Ingredients:  Pasta: Whole hard wheat* semolina. Filling: 
Tofu (water, soya*), whole hard wheat* semolina, Parmesan 
cheese, tomato pulp*, fried onions, unrefi ned palm oil, spices 
and aromatics, sea salt. * = Organically grown.
Wt/Vol., Packaging, Price:  250 gm.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Calories 258, protein 13 gm, 
carbohydrate 38 gm, fat 6 gm.
New Product–Documentation:  Form fi lled out by Bernard 
Storup for Anthony Marrese. 1989. Nov. “This product was 
launched in April 1989. The ravioli are made by another 
company (a pasta company), but fi lled with our tofu.”Label. 
1989. 3 by 5.5 inches. Green, red, brown, blue, and yellow 
on white. Self adhesive. Illustration of an Italian villa. “Add 
to 1.5 liters salted boiling water and cook for 15 minutes.” 
The Nature et Progres logo is shown.

2183. Product Name:  [Thai Spring Rolls {With Tofu}].
Foreign Name:  Thailande Soynem.
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1989 April.
Ingredients:  Rice cakes, sunfl owerseed oil. Filling: 
Tofu (water, soya* 20%), carrot, onion, black Chinese 
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mushrooms, rice vermicelli, soy sauce. * = Organically 
grown.
Wt/Vol., Packaging, Price:  160 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Form fi lled out for 
Anthony Marrese by Bernard Storup. 1989. Nov. The 
product was launched in April 1989.
 Label. 1989. 3 by 5.35 inches. Red, green, black, 
orange, yellow, and blue on white. Illustration of a Thai-like 
wooden sailing vessel in front of a large sun and palm trees. 
“The soya epicure/gourmand.” Nem is the Vietnamese word 
for “Spring Roll.”

2184. Product Name:  Sloppy Joe Tempeh, and Tempeh 
Chili. Renamed Vegetarian Sloppy Joe, and Vegetarian Chili 
in about June 1990 (Both still made with Tempeh).
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.
Date of Introduction:  1989 April.
Ingredients:  Soy rice tempeh (cultured soybeans, water, 
brown rice), tomato paste, textured vegetable protein (soy 
fl our), green pepper, soy oil, dehydrated onion, soy sauce, 
water, honey, apple cider vinegar, molasses, spices, garlic 
powder, salt.
Wt/Vol., Packaging, Price:  15 oz tub. Changed to 10 oz 
tub. Retails for $2.89 to $3.19 each.
New Product–Documentation:  Talk with Steve Demos. 
1989. May 13. Sloppy Joe Tempeh, and Tempeh Chili were 
introduced in April 1989 in 15 oz. tubs. Talk with Lon 
Stromnes. 1989. May 15. Clarifi es names. The White Wave 
booth, with all its new products and T-shirts, was the hit 
of the NFM show at Anaheim last April. Soya Newsletter. 
1989. May/June. p. 8.
 White Wave News. 1991. Vol. 4, No. 1. June. “White 
Wave debuts new size Vegetarian Sloppy Joe and Vegetarian 
Chili.” The new size is a 10 oz. reclosable plastic tub. The 
products are made with diced White Wave Soy Rice Tempeh. 
Recommended retail price: $1.69 to $2.19.
 Letter from Lon Stromnes. 1991. July 30. The new 10 
oz package was launched in June 1991. White Wave color 
postcard. 1992. Aug. “Think fast. For no-meat heat & eat, 
we serve the All-American favorites. Vegetarian Sloppy 
Joe. Vegetarian Chili. All the sizzle... None of the steak.” 
The product, which appears to be sold in a red plastic tub, 
like tofu, is now named “Vegetarian Sloppy Joe: Savory 
Sandwich Filling.”
 Leafl ets (1 each) for “White Wave Vegetarian Sloppy 
Joe” and “White Wave Vegetarian Chili” sent by White 
Wave. 1993. June 22. Each leafl et contains: (1) Detailed list 
of product ingredients. The main ingredient in each product 
is Soy Rice Tempeh. (2) “Our soybeans are organically-
grown in accordance with Section 26569.11 of the California 
Health and Safety Code.” (2) Nutritional information. 
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Serving size: 5 oz. Servings per container: 3. (3) Percentage 
of U.S. Recommended Daily Allowance (U.S. RDA) for 
protein (20%), vitamin A (50%), vitamin C, thiamine, 
ribofl avin, niacin, calcium, and iron.

2185. Product Name:  Tempeh Barbecue.
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.  Phone: 303-443-3470.
Date of Introduction:  1989 April.
Ingredients:  Soy tempeh (cultured soybeans, water), 
tomato paste, soy oil, honey, soy sauce, water, molasses, 
concentrated lemon juice, onion powder, granulated 
garlic, spices, salt. Our soybeans are organically grown in 
accordance with Section 26569.11 of the California Health 
and Safety Code.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Refrigerated or frozen.
New Product–Documentation:  Talk with Steve Demos. 
1989. May 13. These tempeh products were introduced in 
April 1989. Talk with Lon Stromnes. 1989. May 15. Clarifi es 
names. The White Wave booth, with all its new products and 
T-shirts, was the hit of the NFM show at Anaheim last April. 
Label. 1989. April. Black, white, and yellow on red. “All the 
sizzle... None of the steak.”
 Soya Newsletter. 1989. May/June. p. 8.

2186. Demos, Steve. 1989. New developments at White 
Wave, Inc. (Interview). SoyaScan Notes. May 13. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: White Wave has just purchased a meat packing 
house with 23,000 square feet of processing space, fully 
refrigerated and built for food production, on 2.2 acres on the 
eastern outskirts of Boulder, on 61st Street, 7 blocks from 
their present plant. They are paying only $600,000 for the 
plant plus land; the land alone is valued at $500,000. They 
will take possession on May 15 and the deal is expected to 
close in June. They will retain their current 10,000 square 
foot plant for making ice cream and some new products. So 
they will be manufacturing in 2 places. Most offi ces will be 
at the new facility. In July, they will install an automated 
tofu system. During Steve’s last 2 trips to Japan he has put it 
together, mainly from Kawanishi Shoko, which is acting as 
the broker but with a Masuko cooker and processing system 
(which do not have a heavy dependence on electronics) 
and Takai roller extractors. The high cost of Japanese yen 
prevents importation of a turnkey Japanese plant. Within 
the last 3 months White Wave built its own conveyorized 
pasteurizer and is now pasteurizing tofu sent long distance.
 White Wave’s sales for 1988 were up close to 30% over 
1987. After-tax profi ts were down a little due to extensive 
product development and expansion. On May 15 White 
Wave will close on a 504 limited placement equity stock 
offering for $500,000, which will be used solely for new 

product introduction and development. The banks loaned an 
additional $500,000 for equipment and also fi nanced the land 
and building ($600,000).
 The company’s new soy cheeses (private labeled 
TofuRella) are well accepted but have had quality control 
problems; the shelf life is not good. They are made by 
another company. White Wave’s many new products and the 
upcoming Meatless Healthy Franks and Links are deluging 
buyers. White Wave products are also being distributed by 
Wildwood in California. Steve believes Wildwood will come 
to a point fairly soon where they will have to choose between 
being a distributor and a multi-product manufacturer. Its too 
complex and expensive to try to do both.
 White Wave is doing well but the stress is enormous 
on everyone. Their business strategy is to focus on the mass 
market in their area, with saturation of in-store demos. 
They will go through the King Soopers warehouse, with no 
slotting allowance. He will not pay those. “Its cheaper to get 
your product pulled onto the market by consumer demand 
from a big PR campaign, than to pay slotting allowances. 
I have an ethical problem paying $10,000 per facing of 
slotting allowances. If the product doesn’t move within 60 
days you’ve lost all that money.” Address: White Wave, 
Boulder, Colorado.

2187. Library of Congress, Subject Cataloging Div., 
Processing Services. 1989. Library of Congress subject 
headings. 12th edition. Washington, DC: Cataloging 
Distribution Service, Library of Congress. 3 volumes.
• Summary: This 12th edition (LCSH 12) contains 
approximately 173,000 headings established by the Library 
through Sept. 1988. The book was available on 3 May 1989. 
Approximately 10,000 headings were added since the 11th 
edition in 1988. Among these headings are 139,000 topical 
subject headings, 22,000 geographic subject headings, 
10,000 personal names (incl. 9,000 family names), 2,600 
corporate headings. This book should be used with the 
Subject Cataloging Manual (1989. 3rd ed.).
 These subject headings have been accumulated by 
LC since 1898 and the fi rst edition of LCSH was printed 
between 1909 and 1914. Subject headings are listed in 
boldface type. Approximately 40% of headings are followed 
by LC class numbers, which are added only when there is a 
close correspondence between the subject heading and the 
provisions of the LC classifi cation schedules.
 References show the relationship between terms: (1) The 
equivalence relationship: Use of UF (Use for) references. 
(2) The hierarchical relationship: Broader terms (BT) and 
narrower terms (NT). BT and NT function as reciprocals. 
A term appearing as a BT must be matched by the reversed 
relationship as an NT (e.g., Motor Vehicles. BT Vehicles. 
NT Trucks). (3) The associative relationship: Related terms 
(RT. Ornithology. RT Birds). May Subd Geog (MSG) = May 
subdivide geographically. Soy related subject headings, listed 
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alphabetically, are:
 Fermented soyfoods (MSG). BT Food, Fermented. 
Soyfoods. NT Fermented soymilk. Miso. Natto. Soy sauce. 
Tempeh.
 Fermented soyfoods industry (MSG). BT Soyfoods 
industry. NT Miso industry. Nattô industry. Soy sauce 
industry. Fermented soymilk (MSG). BT Fermented 
soyfoods. Soymilk.
 Hydrogenation [QD281.H8]
 Information storage and retrieval systems–Soyfoods.
 Lecithin [QP752.L4 (Physiology), or RM666.L4 
(Therapeutics)]. UF Phosphatidylcholine. BT Phospholipids. 
NT Lysolecithin. Also: Lecithinase.
 Margarine (MSG) [TP684.M3 (Manufacture)]. UF 
Butter, artifi cial, Margarin, Oleomargarine. BT Oils and fats, 
edible. NT Vanaspati. Margarine industry (MSG) [HD9330.
M37-374] BT Oil industries. NT Vanaspati industry.
 Meat substitutes [TX838]. BT Food substitutes. 
Vegetarianism.
 Miso (MSG) [TP438.S6 (Manufacture)]. UF Paste, 
Soybean. Soybean paste. BT Fermented soyfoods. NT 
Cookery (Miso).
 Miso industry (MSG). BT Fermented soyfoods industry.
 Nattô (MSG) [TP438.S36 (Manufacture)] [TX558.S6 
(Nutrition)]. BT Fermented soyfoods.
 Nattô industry (MSG). BT Fermented soyfoods industry.
 Natural food restaurants (MSG). UF Restaurants, 
Natural food. BT Restaurants, lunch rooms, etc. RT Food, 
Natural.
 Natural foods industry (MSG) [HD9000-HD9019]. UF 
Health foods industry. BT Food, Natural. Note: Natural food 
(Use Food, Natural). Natural food cookery (Use Cookery 
(Natural foods)).
 Nonfermented soyfoods.
 Nonfermented soyfoods industry.
 Shortenings–Use Oils and fats, edible.
 Soy ice cream (MSG). Here are entered works on 
no-dairy frozen desserts in which soy protein largely or 
completely replaces the dairy proteins. UF Ice cream, Soy. 
Soymilk ice cream. Tofu ice cream. BT Non-dairy frozen 
desserts. Nonfermented soyfoods.
 Soy ice cream industry (MSG) [HD9330.S63-HD9330.
S633]. BT Nonfermented soyfoods industry.
 Soy sauce (MSG) [TP438.S6 (Manufacture)]. [TX407.
S69 (Nutrition)]. UF Sauce, Soy. Soy. Soya Sauce. BT 
Fermented soyfoods. NT Cookery (Soy sauce).
 Soy sauce industry (MSG) [HD9330.S65-HD9330.
S653]. BT Fermented soyfoods industry. NT Strikes and 
lockouts–Soy sauce industry.
 SOYA (Information retrieval system [SoyaScan from 
Soyfoods Center]) [Z695.1.S68]. BT Information storage and 
retrieval systems–Soyfoods.
 Soybean (MSG) [QK495.L52 (Botany)]. [SB205.S7 
(Culture)]. UF Glycine max. Soja bean. Soja max. Soy-bean. 

Soya. Soya bean. BT Beans. Forage plants. Oilseed plants.
 Soybean–Diseases and pests (MSG). NT Diaporthe 
phaseolorum. Heterodera glycines [Nematodes]. Soybean 
mosaic disease. Soybean rust disease.
 Soybean as feed [SF99.S]. NT Soybean meal as feed.
 Soybean fl our. UF soya fl our. BT Flour. Soybean 
products.
 Soybean glue. BT Glue. Soybean products.
 Soybean industry (MSG) [HD9235.S6-HD9235.S62]. 
BT Vegetable trade. NT Soybean oil industry.
 Soybean meal (MSG). UF Soybean oil meal. Soybean 
oilmeal. BT Meal. Soybean products
 Soybean meal as feed [SF99.S]. BT Soybean as feed.
 Soybean mosaic disease (MSG) [SB608.S7]. UF 
Soybean chlorosis. Soybean leaf curl. BT Soybean–Diseases 
and pests. RT Soybean mosaic virus.
 Soybean mosaic virus. BT Plant viruses. RT Soybean 
mosaic disease.
 Soybean oil (MSG) [TP684.S]. UF Bean oil. Chinese 
bean oil. Soy oil. BT Drying oils. Soybean products.
 Soybean oil industry (MSG) [HD9490]. BT Soybean 
industry.
 Soybean oil mills (MSG). BT Oil mills. Soybean 
processing plants.
 Soybean processing plants (MSG). BT Factories. Food 
processing plants. NT Soybean oil mills.
 Soybean products (MSG). NT Soybean fl our. Soybean 
glue. Soybean meal. Soybean oil. Soyfoods.
 Soybean rust disease (MSG) [SB608.S7]. UF Rust 
disease of soybean. BT Fungal diseases of plants. Soybean–
Diseases and pests. RT Phakopsora pachyrhizi.
 Soyfoods (MSG). [TX401.2.S69 (Nutrition)]. [TX558.
S7 (Composition)]. UF Soybean as food. BT Food. Soybean 
products. RT Cookery (Soybeans). NT Fermented soyfoods. 
Nonfermented soyfoods.
 Soyfoods industry (MSG) [HD9235.S6-HD9235.
S62]. BT Food industry and trade. NT Fermented soyfoods 
industry. Nonfermented soyfoods industry. Soymilk industry.
 Soymilk. UF Beverages, Soy. Milk, Soy. Milk, Soybean. 
Soy beverages. Soy milk. Soybean milk. BT Nonfermented 
soyfoods. NT Fermented soymilk.
 Soymilk industry (MSG) [HD9235.S6-HD9235.S62]. 
UF Soy milk industry. Soybean milk industry. BT Soyfoods 
industry.
 Tempeh (MSG) [TX558.T39]. UF Bongkrek. Tempe. 
BT Fermented Soyfoods. RT Cookery (Tempeh).
 Tofu (MSG).
 Note: Changes in this edition from the 11th edition. 
Changed: Soybean as food to Soyfoods. Changed: Soybean 
milk to Soymilk. Changed: Soybean milk industry to 
Soymilk industry. Added: Soyfoods industry. Added: 
Fermented soyfoods. Added: Fermented soyfoods industry. 
Added: Nonfermented soyfoods. Added: Nonfermented 
soyfoods industry. Added: Fermented soymilk. Address: 
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Washington, DC.

2188. Product Name:  [Taifun Sprout Tofu {With Mung 
Bean Sprouts}].
Foreign Name:  Taifun Sprossen-Tofu.
Manufacturer’s Name:  Life Food.
Manufacturer’s Address:  Stuehlinger Strasse 9, D-7800 
Freiburg, West Germany.  Phone: 0761/50 61 55.
Date of Introduction:  1989 May.
Ingredients:  Tofu (Made from organically-grown 
soybeans), organically grown mung beans, herb salt, parsley.
Wt/Vol., Packaging, Price:  250 gm poly bag. Retails for 
DM 3.60.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1989. Nov. 4 by 2.5 inches. Green, black, and red 
on light green. Refrigerate at 2-7ºC. The now make 50 kg/
week. Marrese notes that the sprouts are mung bean sprouts, 
lightly cooked, with spices.
 Letter from Klaus Kempff of Life Food. 1990. June. 
The company does not sprout real soybeans. This address is 
correct.

2189. Shurtleff, William; Aoyagi, Akiko. comps. 1989. 
Bibliography of soy ice cream, yogurt, and cheese: 1,071 
references from 1910 to 1989. Lafayette, California: 
Soyfoods Center. 209 p. Subject/geographical index. Author/
company index. Extensively annotated. Printed May 11. 28 
cm. [1071 ref]
• Summary: This is the most comprehensive bibliography 
ever published on each of these three soyfoods. It is also the 
single most current and useful source of information on these 
subjects available today, since 81% of all references (and 
most of the current ones) contain a summary/abstract.
 One of more than 40 bibliographies on soybeans and 
soyfoods being published by the Soyfoods Center, it is based 
on historical principles, listing all known documents and 
commercial products in chronological order. Containing 37 
different document types (both published and unpublished, 
including many original interviews and partial translations 
of Japanese and European works), it is a powerful tool 
for understanding the development of these subjects and 
related products from their earliest beginnings to the present, 
worldwide.
 The book contains three separate bibliographies: Soy ice 
cream has 766 references from 1918 to 1989. Soy yogurt has 
190 references from 1910 to 1989. Western-style soy cheese 
has 115 references from 1911 to 1989. Each bibliography has 
a complete subject/geographical index, an author/company 
index, and a bibliometric analysis of its composition (by 
language, document type, year, leading countries, states, and 
related subjects). Suggestions on how to use the book and its 
indexes are also included.
 In addition, the book gives details on 269 commercial 

products (194 soy ice creams, 40 soy yogurts, and 35 soy 
cheeses), including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information 
on each product (such as references to and summaries 
of advertisements, articles, patents, etc.) are also given. 
Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549. Phone: 415-283-2991.

2190. Shurtleff, William; Aoyagi, Akiko. comps. 1989. 
Bibliography of soya in Brazil: 654 references from 1882 to 
1989. Lafayette, California: Soyfoods Center. 102 p. Subject/
geographical index. Author/company index. Extensively 
annotated. Printed May 23. 28 cm. [654 ref]
• Summary: This is the most comprehensive bibliography 
ever published on soybeans and soyfoods in Brazil. It is also 
the single most current and useful source of information on 
this subject available today, since 35% of all references (and 
most of the current ones) contain a summary/abstract.
 One of more than 40 bibliographies on soybeans and 
soyfoods being published by the Soyfoods Center, it is based 
on historical principles, listing all known documents and 
commercial products in chronological order. Containing 37 
different document types (both published and unpublished), 
it is a powerful tool for understanding the development 
of this subject from its earliest beginnings to the present, 
worldwide.
 Details on how to use the bibliography, a complete 
subject and geographical index, an author/company index, 
and a bibliometric analysis of the composition of the book 
(by language, document type, year, leading countries, states, 
and related subjects) are also included. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
415-283-2991.

2191. Product Name:  Commercial soy products introduced 
in the USA: 1900–1989 (Bar chart).
Manufacturer’s Address:  Lafayette, California: Soyfoods 
Center.
Date of Introduction:  1989 May.
New Product–Documentation:  This bar chart was 
produced by Soyfoods Center’s SoyaScan computerized 
database in May 1989. The earliest known product was 
introduced in 1891. The number rose steadily to 24 products 
in 1929, then hit a local peak of 102 in 1936. During the 
1940s and World War II, the number was generally high, 
but fell off after the war, hitting a low of only 5 products 
in 1960. Then it began to rise dramatically, reaching new 
heights of 42 in 1966, 97 in 1976, 173 in 1979, 377 in 1981, 
and 404 in 1987.

2192. Berry, Rynn. 1989. The new vegetarians. Chestnut 
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Ridge, New York: Town House Press. 192 p. Illust. No 
index. 23 cm.
• Summary: Originally published in Sept. 1979, in a slightly 
different form, under the title “The Vegetarians,” by Autumn 
Press, Inc., Brookline, Massachusetts 02146. Contains 
interviews with Cloris Leachman, Bill Shurtleff, Susan 
Saint James, Dennis Weaver, Isaac Bashevis Singer, Brigid 
Brophy, Malcolm Muggeridge, Dr. Alan Long, Dr. Gordon 
Latto, Muriel the Lady Dowding, Dick Gregory, Swami 
Satchidananda, Helen and Scott Nearing. Address: 159 
Eastern Parkway (2H), Brooklyn, New York 11238. Phone: 
718-622-8002.

2193. Brown, Peter J. 1989. Organic soybeans: Filling a 
farmer’s need and a market demand. Soya Newsletter (Bar 
Harbor, Maine). May/June. p. 1, 3-6.
• Summary: A Soyatech survey indicates that nearly 11,000 
acres of organic soybeans were planted last year, yielding 
415,200 bu (24.9 million lb), or 38 bu/acre, and worth nearly 
$4 million. Some organic farmers feel these fi gures are too 
low. They estimate 30,000 acres, with yields averaging 
50 bu/acre and a total value of $10-$15 million a year. No 
offi cial statistics are available from USDA’s Low Input/
Sustainable Agriculture (LISA) research and education 
program, according to director Neill Schaller, largely 
because the market is so small. A summary of LISA’s work 
and results is given. The states producing the largest amounts 
of organic soybeans are Iowa, Nebraska, Illinois, Indiana, 
and Minnesota. Most of these beans end up in tofu or 
soymilk. Soyatech estimates that 17.5% of the 74.8 million 
lb of soybeans used to make popular low-tech soyfoods for 
consumption in the USA in 1989 were organically grown, 
and that 53% of this organic crop will end up in soyfoods. 
Many brokers could sell more if they had more. Dan Burke 
of Pacifi c Soybean and Grain in San Francisco notes that in 
the mid-1980s interest in organic soybeans began to decline, 
but it has risen during the past 18 months, and especially 
during the past 6 months. Minnesota has led the way in 
setting organic standards, which include a 3-year chemical-
free requirement.

2194. Golbitz, Peter. 1989. Mexican soyfoods producers 
form association. Soya Newsletter (Bar Harbor, Maine). 
May/June. p. 7.
• Summary: “Representatives of Industrial de Alimentos, 
Nutricasa, Productos Alimentarios Delicias, Nutrimex, 
Alimentos Proteinicos S.A., Arancia Purina Proteinas, 
Archer Daniels Midland, Laboratorios Abbot, Mead Johnson 
and Nestlé have been meeting with Dr. Susana Dehesa 
de Manjarrez and Adela Perez of the American Soybean 
Association’s Technical Assistance Center to plan joint 
activities targeted at expanding the market of edible soy 
protein products. The fi rst project is to launch a generic soy 
advertising campaign directed at 3 market segments: food 

industry, medical and nutrition community, and food service 
and consumers.”
 “A net result of the program has been the establishment 
of a new mind set–the reality that with soy, you can feed the 
same amount of people with less money.” Address: Soyatech, 
Bar Harbor, Maine.

2195. Mori-Nu Healthy Life (Los Angeles). 1989. Profi le of a 
vegetarian family. 1(3):1-2. May/June.
• Summary: See next page. About Bill Shurtleff, Akiko 
Aoyagi and their son Joseph “who thrives on a vegetarian 
diet.” A photo shows the three of them–at Joey’s level.
 “’People have a lot of misconceptions about protein. 
They always ask, “How do you get enough protein?” In 
most cases you don’t need to worry about protein as long as 
you are eating a balanced diet,’ said Shurtleff when asked if 
Joseph was getting enough protein for his growing needs. 
‘Joseph is in the 75th percentile for height and weight for his 
age group... he certainly hasn’t been deprived,’ said a proud 
Dad. Some of Joseph’s fi rst solid foods included oatmeal, 
rice cereal, cooked vegetables and Mori-Nu Tofu.” Address: 
PhD.

2196. Welters, Sjon. 1989. Soyfoods in Europe: Infl uenced 
by a colonial past. Soya Newsletter (Bar Harbor, Maine). 
May/June. p. 1, 12-15. [1 ref]
• Summary: This is a historical overview of the introduction 
of soyfoods to Europe since 1945. The Indonesians who 
immigrated to the Netherlands after World War II played a 
major role in introducing soyfoods (especially tofu, tempeh, 
and a sweet soy sauce called ketjap) to that country and to 
Europe. Ketjap was the most popular soyfood in Indonesia. 
Asian immigrants started small manufacturing companies, 
restaurants, and importing companies (such as Conimex and 
Heuschen Schrouff). The macrobiotic movement also played 
a key role in introducing soyfoods, especially soy sauce, 
miso, and tofu. In Belgium, the Gevaert family founded 
Lima and began to make miso on a large scale, but a fi re and 
other fi nancial problems soon forced them to close the plant. 
Only recently have they started to make miso again.
 During the 1970s, especially in Belgium and the 
Netherlands, inspired by the macrobiotic movement and 
with information from books by Shurtleff and Aoyagi, a new 
generation of non-Asian tofu makers emerged. “The fi rst 
tofu shop in Europe owned and operated by non-Orientals 
was Manna Natuurvoeding. Opened in Amsterdam in 1977, 
Manna was a macrobiotic manufacturer, distributor, and 
retailer run by a non-profi t foundation. Soon after opening, 
Manna was visited by entrepreneurs from Germany, England, 
Portugal, Denmark, France, Sweden, Austria, and Italy, 
hoping to learn about making tofu.”
 During the early 1980s, tempeh was rediscovered. 
“Yakso Farms in the Netherlands was one of the fi rst non-
Oriental companies to produce tempeh, made from organic 
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soybeans, and to process it 
into spreads, paté, sauces, and 
marinated products.”
 In the mid-1980s the 
focus shifted from production 
to marketing and to second-
generation soyfoods. Most 
European soyfoods are made 
with organic soybeans. Address: 
President, Craft International 
Consultants, 21 Wetherbee St., 
Acton, Massachusetts 01720. 
Phone: 617-264-9511.

2197. Product Name:  Organic 
Tofu Salad Dressing [Ranch, and 
Bleu].
Manufacturer’s Name:  
White Wave, Inc. (Marketer-
Distributor). Made in Vashon, 
Washington, by Island Sping.
Manufacturer’s Address:  6123 
E. Arapahoe Rd., Boulder, CO 
80303.  Phone: 303-443-3470.
Date of Introduction:  1989 
June.
Ingredients:  Bleu: Soybean 
oil, water, organic tofu (Water, 
soybeans, calcium sulfate, glucono delta lactone), bleu 
cheese, vinegar, grape juice, salt, modifi ed whey solids, 
spices, xanthan gum (a natural food fi ber), garlic powder. No 
more, No less.
Wt/Vol., Packaging, Price:  12 fl uid oz (355 ml).
How Stored:  Refrigerated.
Nutrition:  Per 1 tablespoon: Calories 60, protein 1 gm, 
carbohydrates 2 gm, fat 5 gm, sodium 120 mg.
New Product–Documentation:  Talk with Lon Stromnes. 
1989. May 15. These are due out June 1. Labels sent by Lon. 
1989, Nov. 8.75 by 3.5 inches. Full-color illustration of uncut 
vegetables against a pastel background. “Cholesterol free. 
Nothing artifi cial. Keep refrigerated.”

2198. Product Name:  Meatless Healthy Franks (Tofu Hot 
Dogs).
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.  Phone: 303-443-3470.
Date of Introduction:  1989 June.
Ingredients:  Organic tofu (water, organic soybeans, calcium 
sulfate and nigari [magnesium chloride]), soy oil, wheat 
gluten, egg white, tapioca starch, wheat germ, soy sauce 
(water, soybeans, whole wheat, salt), dried yeast, natural 
liquid hickory smoke, garlic powder, spices, natural fl avor, 
beet powder, oleoresin paprika for color.

Wt/Vol., Packaging, Price:  12 oz package, 12 per case, 
retails for about $3.09 (7/89).
How Stored:  Refrigerated, 60 day shelf life.
New Product–Documentation:  Talk with Steve Demos. 
1989. May 13. This product will be offi cially launched in 
June, but they have been in interstate sales to protect their 
trademark. The use of the word “franks” was approved in 
writing by the FDA. They have enormous advanced sales, 
and they have done a lot of test marketing and sold a little 
to health food stores. Leafl et. 1989. April. “Introducing: 
Meatless Healthy Franks.” Shows label. Both retail and food-
service packs are available. Shelf life is 60 days at 38-40ºF.
 White Wave News. 1990. 3(3):1. June. “Healthy Frank 
meets nefarious Mr. Puppette.” A humorous portrayal of the 
product and its competition. Healthy Franks are packaged 
in state-of-the-art six color packaging. “Special Note: White 
Wave will not use Carmine, a coloring agent used to achieve 
a heat-stable red hot dog. Carmine appears on labels as 
‘Natural Color’ and is made from cochineal (a small red 
insect similar to a mealybug). Don’t be misled by the red. 
Challenge any suppliers of heat- stable-red hot dogs about 
their coloring.”
 Talk with Lon Stromnes. 1993. April 14. This product 
is coming out in an improved formulation with much better 
texture.

2199. Perez Baez, Oswaldo. 1989. Re: New developments 
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with soyfoods in Venezuela. Letter to William Shurtleff at 
Soyfoods Center, July 10. 3 p. Typed, with signature on 
letterhead. [Eng]
• Summary: “In my last visit to Caracas I contacted: Prof. 
Makie Kodaira and Prof. Amaury Martinez of the ‘Instituto 
de Ciencia y Tecnología de Alimentos, Facultad de Ciencias, 
U.C.V.’ (Universidad Central de Venezuela) who are very 
interested in offering a theoretical and practical course about 
soyfoods, using their pilot plant (the second of importance 
in Venezuela). Prof. Kodaira studied in Hiroshima, Japan in 
1977 and she is a specialist on seafoods. They would like the 
‘Centro de Alimentos de soya de Venezuela’ to organize this 
course.
 “I think this is the time to offer in Venezuela a complete 
course about soyfoods and I have thought to invite you to 
come to Venezuela. I am thinking about 2 courses:
 “(a) One oriented to Institutional level (Instituto 
Nacional de Nutrición, Fundación Polar, CIEPE, 
Universidades, Industry, etc.) for professional people. This 
course could be in Caracas, Instituto de Ciencia y Tecnología 
de Alimentos, U.C.V.
 “(b) Another one oriented to the general public (not 
necessarily professional level). This course could be here in 
La Azulita which is a rural and beautiful place, epicenter of 
the Venezuelan movement for alternative lifestyles.
 “I have thought of the following content for these 
courses: (1) Soymilk. (2) Tofu. (3) Tofu and soy milk ice 
cream. (4) Miso. (5) Tempeh. (6) Shoyu.
 “I am working on a book about soyfoods, and am 
enclosing an outline of the contents: I. Introduction. II. 
Agronomic aspects. III. Soya and food security. IV. The most 
important soyfoods. V. Industrial potential of the soybean. 
VI. Bibliography. VII. Index.” Address: Ing., Centro de 
Alimentos de Soya de Venezuela, Granja Tierra Nueva, 
Aldea San Luis, La Azulita, Estado Merida, C.P. 5102, 
Venezuela.

2200. Welters, Sjon. 1989. Re: Brief history of Manna 
Natural Foods. Letter to William Shurtleff at Soyfoods 
Center, July 24. 1 p. With follow-up talk on 2 Dec. 1989.
• Summary: This company was founded in about 1973 by 
Adelbert Nelissen and his wife Wieke Nelissen, plus Hugo 
van Seenus, among others. Adelbert is Sjon’s brother in law 
(his wife’s brother). Manna got started in the Rozenstraat in 
Amsterdam, in an abandoned house that was taken over by 
so-called “krakers” (counter-culture or hippie squatters). The 
store called “de Rozemaryn” (Rosemarin) was the fi rst of a 
chain of stores which, at its peak, contained ten stores total. 
Hugo now owns and operates Hugo’s Market in Washington, 
DC.
 Manna was originally a foundation named Stichting 
Natuurvoeding Amsterdam. It kept this name until 1982. 
Manna started the fi rst tofu shop in Europe that was owned 
and operated by non-Orientals. Opened in Amsterdam in 

1977, Manna was a macrobiotic manufacturer, distributor, 
and retailer run by a non-profi t foundation. Soon after 
opening, Manna was visited by entrepreneurs from Germany, 
England, Portugal, Denmark, France, Sweden, Austria, and 
Italy, hoping to learn about making tofu.
 In 1975 Manna started importing miso and shoyu from 
Japan, initially via Muso Foods, and later also via Mitoku. 
But Muso was always their main supplier.
 Manna fi led for Chapter 11 bankruptcy or reorganization 
2 or 3 times. The fi rst time was a bankruptcy in March 1982. 
All their property was sold at an auction, but was bought 
back by a new foundation owned by basically the same 
people and the same foundation at one-third the value. It 
was probably at this time that Manna’s name was changed 
from Stichting Natuurvoeding Amsterdam to Manna 
Natuurvoeding B.V. The company was back on its feet 
by 1983 but then things didn’t work out again. At the last 
moment before declaring bankruptcy, they got fi nancing. But 
this time the bank took the Foundation out of the picture, 
so that the foundation was not giving the collateral for 
loans. The person behind the foundation, Adelbert Nelissen, 
became the director/president of the holding company. He 
probably did not have majority ownership. But at this time 
(May 1983) Sjon and most of the management left.
 In about late 1983 or early 1984 Manna moved 
all operations from Meeuwenlaan in Amsterdam to 
Zwanenburg. The former section of Amsterdam was torn 
down by the city. The third time was in 1987, when the 
company was disbanded. At that time Adelbert became 
inactive. The government-appointed curator tried to get as 
much as possible for the assets. The macrobiotic Manna 
brand name and the inventory of imported Japanese foods 
was purchased by Akwarius, which was located in Almere 
in a building constructed along anthroposophic guidelines 
(before about 1986 they had been located in the province 
of Utrecht). The production facility at Zwanenburg and 
its equipment was purchased (mainly for the bakery) by 
a conglomerate of 3 natural food companies, including 
Akwarius and Loverendale (the largest baker of natural 
yeasted breads in the Netherlands). They made Manna tofu 
for a year or two, then facing stiff competition, sold off the 
tofu equipment piecemeal. They ran the Manna sourdough 
bakery there until 1988, then moved it to Loverendale 
headquarters, and closed down the Zwanenburg production 
facility.
 Akwarius is a company based on the anthroposophical 
philosophy of Rudolf Steiner. They were founded in about 
1974. In Holland there were 4 types or philosophies of 
natural foods distributors: (1) Anthroposophical (Akwarius); 
(2) Macrobiotic and natural foods (Manna); (3) Ecological 
(Kleine Aarde [Small Earth; inspired by E.F. Schumacher’s 
book Small is Beautiful] and De Nieuwe Lelie [The New 
Lily]); and (4) Reform movement/vegetarian (VNR: 
Vereniging van Nederlandse Reformhuizen = Union of 
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Dutch Reform Houses, and Scholten [which was also the 
exclusive importer of Lima products from Belgium]).
 Talk with Sjon Welters. 1994. April 4. Manna and Lima 
sold only vegetarian foods; they did not sell any fi sh, poultry, 
or meat. All these early Dutch natural foods companies were 
this way because no natural food store would sell fi sh or 
other fl esh products; they were just not acceptable. Some 
years after they started they used eggs in a few products 
but they were always vegetarian. The only people who 
ever got involved in fl esh foods in the early stages were the 
Anthroposophic / Biodynamic people because its part of 
their philosophy, but even in the beginning they didn’t sell 
meat to the stores because customers didn’t want it. Address: 
Craft International Consultants, 21 Wetherbee St., Acton, 
Massachusetts 01720. Phone: 508-264-4011.

2201. Welters, Sjon. 1989. Re: A brief history of Yakso in the 
Netherlands. Letter to William Shurtleff at Soyfoods Center, 
July 24. 1 p. Typed, with signature on letterhead.
• Summary:  “Yakso Farms (originally named Jakso Farms) 
in the Netherlands was founded by Tomas Nelissen in 
about 1980; he was joined by Peter Dekker in 1982. The 
organization was basically a farm with several hundred acres 
of land, upon which was a food processing plant. Yakso was 
one of the fi rst non-Oriental companies to produce tempeh, 
starting in early 1982. It was made from organic soybeans
 Their fried and marinated tempeh products were 
introduced in early 1983 and their tempeh spreads in the fall 
of 1983. The farm part of Yakso was sold and its name and 
products were taken over by Kees Middelwert, who runs the 
company now. Initially he ran it from another facility in the 
province of Groningen, but now is in the process of moving 
it into a new and much larger facility in Wolvega. He is not 
the sole owner any more–if he ever was. Frans Andringa, 
who owns an organic cheese company, invested substantially 
in the company.
 “On 2 July 1989 De Morgenstond, the tofu making 
company, moved into the same building as Yakso, expanding 
its production capacity and switching to a Takai high 
pressure cooker system. De Morgenstond is now owned by 

Frits Steunenbeg and Mank DenBok.”
 Sjon adds in March 1990: Yakso is now one of the 
leading soyfoods companies in the Netherlands. They make a 
lot of Indonesian-style soyfood products. Tomas Nelissen is 
now living in Vienna, Austria, making his living by shiatsu. 
Address: Craft International Consultants, 21 Wetherbee St., 
Acton, Massachusetts 01720. Phone: 508-264-4011.

2202. Business Trend Analysts, Inc. 1989. The health and 
natural food market: A product-by-product marketing 
analysis and competitor profi le. 2171 Jericho Turnpike #342, 
Commack, NY 11725. 280 p. Price $950.00. *
• Summary: Section 6 of this report is titled “The Market 
for Soyfoods” (24 pages). It projects 6.2% growth for 
the soyfoods industry, and contains the following (much 
of it provided by Soyatech, Inc. and Soyfoods Center): 
Analysis and summary. Manufacturers’ sales of soyfoods. 
Manufacturers’ sales of soyfoods to major outlets. 
Manufacturers’ sales of soyfoods, by type of outlet. The 
top six soymilk producers in the U.S. U.S. per capita 
consumption of soymilk. Retail sales of soyfoods. Retail 
sales of soyfoods at major outlets. Retail sales of soyfoods, 
by type of outlet. Graph: Product mix of U.S. soyfood sales. 
Estimated mix of distribution channels used to market 
various soyfoods. U.S. soybean production. Characteristics 
of women’s use of soy sauce. Quick Tamari tips. Selected 
1988/89 new product introductions: Soyfoods.
 Under “Report Highlights and Special Features” we 
read: “Soyfoods continue to gain popularity with mainstream 
consumers, as sales are expected to top the $380 million 
mark, at the wholesale level, by year-end. At the retail level, 
sales of tofu alone are currently pegged at $77 million, with 
supermarkets capturing close to 60% of dollar volume.”
 Overall report Contents: 1. Executive summary. 2. 
The overall market for health and natural foods (including 
Soyfoods 1979-1988, with forecast to 1998). 3. The market 
for health and natural dairy foods. 4. The market for health 
and natural grocery products. 5. The market for health and 
natural snack food products. 6. The market for soyfoods. 
7. The market for health and natural grains and cereals. 
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8. The market for health and natural frozen foods. 9. The 
market for herbal products. 10. Distribution channels. 11. 
Factors affecting demand. 12. Trends in organic farming. 
13. Competitor profi les: Alta-Dena Certifi ed Dairy, 
Arrowhead Mills, Barbara’s Bakery, Celestial Seasonings, 
Golden Temple, San-J International, Thompson Kitchens. 
Tivall U.S.A./Garden Gourmet, U.S. Mills (partial list). 
14. Directory of more than 200 health and natural food 
producers. Address: Commack, New York. Phone: 516-462-
2410.

2203. Product Name:  [Hijiki Tofu (Lightly Smoked)].
Foreign Name:  Hijiki Tofu (Zart Geraeuchert).
Manufacturer’s Name:  Life Food.
Manufacturer’s Address:  Robert-Bunsen-Strasse 6, 
D-7800 Freiburg, West Germany.  Phone: 0761/50 61 55.
Date of Introduction:  1989 July.
Ingredients:  Incl. tofu, and hijiki (a sea vegetable).
Wt/Vol., Packaging, Price:  200 gm vacuum packed.
How Stored:  Refrigerated.
New Product–Documentation:  Price list sent by Anthony 
Marrese. 1990. March.

2204. Product Name:  [Taifun Hijiki Tofu].
Foreign Name:  Taifun Hijiki-Tofu.
Manufacturer’s Name:  Life Food.
Manufacturer’s Address:  Robert-Bunsen-Strasse 6, 
D-7800 Freiburg, West Germany.  Phone: 0761/50 61 55.
Date of Introduction:  1989 July.
Ingredients:  Tofu (organic), hijiki sea vegetable. Marinade: 
Natural soy sauce, shiitake mushrooms, kombu, ginger, 
coriander, and smoke (from birch and juniper).
Wt/Vol., Packaging, Price:  200 gm vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1990. March 22. 3 by 2.25 inches. Green, black, 
yellow, and red on white. Refrigerate at 2-7ºC. The now 
make 10 kg/week.

2205. Product Name:  White Wave Tofu Cottage Salad 
(Non-Dairy Cottage Cheese).
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.  Phone: 303-443-3470.
Date of Introduction:  1989 July.
Ingredients:  Tofu (water, soybeans, calcium sulfate and 
magnesium chloride), soy oil, dehydrated onion and dill 
weed, citric acid, sorbic acid, salt.
Wt/Vol., Packaging, Price:  8 oz tub, 12 per case, retails for 
about $1.65.
How Stored:  Refrigerated, 28 day shelf life.
New Product–Documentation:  Soya Newsletter. 1989. 
May/June. p. 8.

2206. SoyaScan Notes. 1989. Brief history of Witte Wonder 
in the Netherlands (Overview). Aug. 12. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: The main sources of this information are letters 
from and interviews with Sjon Welters and Richard Leviton. 
In 1979 a non-profi t natural foods foundation called Stichting 
Natuurvoeding den Haag was started by Cees van Rest as 
the framework within which to start a store that sold natural 
and macrobiotic foods. Many of the early Dutch natural food 
companies were set up as non-profi t foundations based on the 
idea and model started by Manna (Stichting Natuurvoeding 
Amsterdam). The foundation was governed by a board of 
directors, in which van Rest and his father and wife played 
key roles. The store was located at Piet Heinstraat 80, 2518 
CK Den Haag (The Hague). The foundation soon decided 
to expand its activities from retailing to include food 
manufacturing. So it established Witte Wonder Products 
as its food manufacturing division and registered Witte 
Wonder as its brand. For a logo, they used an illustration 
of a traditional tofu master taken from The Book of Tofu by 
Shurtleff and Aoyagi. In April 1981 they began to make 100 
kg/week of tofu and tempeh, plus seitan, in the back of the 
retail store. In Nov. 1983 Nico van Hagen and his wife Loes 
Witteman were the principal tofu makers. They made 900-
1,200 kg/week of tofu, plus 500 kg/week of seitan.
 At one point, they changed the store into a restaurant 
with a space to give classes, but kept making soyfoods there. 
Then they started to make tofu dips at another shop. Finally 
they sold the restaurant and consolidated the two soyfood 
production operations. By Oct. 1984 they were making 2,000 
lb/day of tofu.
 In about 1985 Witte Wonder moved into a new plant 
at Gelreweg 4b, 3843 AN Harderwyk, Netherlands. They 
needed more money to make the move successful, so they 
invited Solnuts B.V. to join Witte Wonder as a source of 
capital. But the capital needs increased and Solnuts agreed to 
provide the additional capital in exchange for a controlling 
interest in Witte Wonder. This put the van Reests in a diffi cult 
position, but without much choice. So on 1 April 1986 Witte 
Wonder was acquired in an unfriendly silent acquisition by 
Solnuts B.V. Cees van Rest and his father owned 50% of the 
company’s stock plus one majority vote. Solnuts owned the 
other 50%. The majority vote changed hands at the moment 
Solnuts made a new investment in Witte Wonder. With this 
the van Rests lost the controlling interest. Cees van Rest 
resigned as a director, becoming unemployed.
 In late March 1990 Solnuts B.V. was just completing 
an agreement to sell the company back to Wim Bakker, who 
had been running it for them since 1986. Solnuts considered 
Witte Wonder to be too far away from their core activities.

2207. Nordquist, Ted. 1989. Recent developments with 
soyfoods in Sweden (Interview). SoyaScan Notes. Aug. 13. 
Conducted by William Shurtleff of Soyfoods Center.
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• Summary: Ted’s basic work has been to determine the 
usefulness of and fi nd applications for a soy base (condensed 
or concentrated soymilk) as a substitute for dairy products. 
Recently he has been working mostly on a vanilla soy ice 
cream with a man named Bo Funeteg, head of the ice cream 
and margarine division of Karlshamn, which makes ice 
cream for Konsum. There are two major food outlets and 
distributors in Sweden: (1) Konsum is like Safeway, but 
it is a co-op (owned partially by all its members) and the 
largest distributor in Sweden. (2) ICA is 99% owned by each 
of its individual stores, and 1% is owned centrally. No soy 
products are yet on the market but the ice cream would be 
produced by Vinner (in the town of Karlshamn), a division of 
Karlshamn Oliefabrik (a private company with yearly gross 
sales of 3,000 to 4,000 million Swedish crowns), and private 
labeled for Konsum. The name of the ice cream has not yet 
been decided, nor is the launch date. A 40-person taste panel 
test gave the vanilla soy ice cream a score of 7.5 on a scale 
of 1-10.
 “We are basically involved in the question ‘Can soya 
be used as a substitute for milk products, and if so, in what 
way and what are the economics of it.’ No one is questioning 
soya as a future product. Even if the soy ice cream got a 
grade of 10, Arla (Sweden’s largest milk company, owned by 
Swedish farmers) would have to decide what to do with it. 
Karlshamn buys all of its dairy products from Arla and Arla 
buys all of its oils and fats from Karlshamn. Let’s say that 
we could produce a substitute for dairy milk at one-third of 
the cost. It could become a political question. Arla might ask 
the Swedish government to put an extra tariff on the import 
of whole soybeans. It also relates to the larger question 
of Sweden joining the Common Market.” Address: Aros 
Sojaprodukter, Orsundsbro, Sweden. Phone: 0171-604 56.

2208. Welters, Sjon. 1989. Early involvement with soyfoods 
and Manna in the Netherlands (Interview). SoyaScan Notes. 
Aug. 15. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Sjon was born in 1955. He completed high 
school plus one year at the National Academy of Fine 
Arts. Then he dropped out to pursue his interest in the 
natural foods movement. He got involved with soyfoods 
when he became a vegetarian in 1973. In Sept. 1975 he 
started to work for Manna. During 1975-76 he did a lot of 
experimentation with soyfoods production while working at 
Manna, and he was involved in selling the shoyu and miso 
that Manna had been importing from Muso in Japan since 
1975. In Sept. 1977 Sjon left Manna and started his non-
profi t natural foods foundation (Stichting Natuurvoeding 
Alkmaar) and his own natural foods store, both at Alkmaar 
(pronounced AL-ek-mayr), the Netherlands, based on 
the model established by Manna. During 1980-81 Sjon’s 
foundation merged with Manna’s foundation and Sjon 
started to work as director of operations at Manna, and 

he fi rst became involved with the production of tofu and 
seitan. During the early 1980s Sjon was an editor of the 
Manna Bulletin. Address: Craft International Consultants, 
21 Wetherbee St., Acton, Massachusetts 01720. Phone: 508-
264-4011.

2209. Vigoda, Arlene. 1989. Tofu is spreading to bacon, 
chocolate. USA Today. Aug. 21. p. 4D. Final Edition.
• Summary: Legume Inc. of Montvale, New Jersey, has 
introduced Barat Tofu Chocolates–sweetened with Sucanat, 
organic granulated cane juice with vitamins and minerals.
 Nasoya Foods Inc. of Leominster, Massachusetts, has 
introduced four creamy salad dressings, tofu vegetable dips, 
and a tofu-based eggless mayonnaise named Soyannaise.
 Bill Shurtleff of Soyfoods Center (Lafayette, California), 
says that tofu has “gone from a counterculture food to a 
mainstream food.”

2210. Roach, Michael. 1989. Work with tofu among Tibetan 
refugees in southern India (Interview). SoyaScan Notes. Aug. 
22. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Michael is helping 50,000 Tibetan refugees in 
south India, and especially 1,500 monks, originally from the 
Sera monastery in Tibet, who now live at Bylakuppe, near 
Mysore city, in Karnataka. The nearest airport is Bangalore. 
These people fl ed Tibet in 1959, and were in prison in 
northern India for a decade; many got tuberculosis and died. 
Finally in 1970 they were released and allowed to start a 
monastery in south India.
 Michael is in the diamond business and he has set up 
enterprises there including diamond cutting and entering 
ancient Tibetan spiritual texts into computers. Tibetans love 
tofu, and he wants to start a tofu shop in the community. He 
is looking for an organization or semi-volunteers to help with 
the project. Soyfoods Center recommends that he talk with 
Plenty Canada, which is doing similar work in nearby Sri 
Lanka.
 Concerning the work with tofu at Dharamsala in north 
India, Michael understands that much of this tofu is sold in 
bulk to local restaurants where it is served to foreigners who 
come to see the Tibetan community. The 100 or so monks at 
the School of Buddhist Dialects have a lot of studying to do 
and are not able to devote a lot of time to work, such as food 
production. Address: Andin International, 7 West 45th St. 
New York, NY 10036. Phone: 212-921-1022. Fax 212-391-
0818.

2211. Harlow, Leslie C. 1989. Re: Announcement of 
bi-annual meeting. Letter to members of the Soyfoods 
Association of America, Aug. 24. 1 p. Typed, with signature 
on letterhead.
• Summary: “The Soyfoods Association of America will 
hold its bi-annual meeting on Sunday, September 24 at 
8:30 A.M. in Exhibit Hall at the Philadelphia Civic Center 
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in Philadelphia, Pennsylvania. The meeting will last until 
10:15 A.M. and at that time Steve McNamara will present 
his speech in regards to labeling standards. The meeting will 
coincide with the Natural Foods Expo ‘89 East show. Coffee 
and tea will be served. There will be an informal reception 
after his seminar for those who would like to meet Mr. 
McNamara. All members are urged to attend. Room #14.
 “Agenda:
 “1. April 1989 meeting minutes (enclosed).
 “2. Treasurers report (available at the meeting).
 “3. Executive Administrators Report (available at the 
meeting).
 “4. Election of Don Debona to replace Bruce Sturgeon’s 
vacancy on the board.
 “5. Pavilion Report (Anaheim ‘90/ Philadelphia ‘89).
 “6. Soyfoods Month–April 1990.
 “7. Impending aseptic packaging ban in Maine.
 “8. Soyfoods... Take them to Heart campaign.
 9. Other trade shows.
 “10. Other business.
 “Please note: Copies of Steve McNamara’s speech on 
labeling will be available as a handout at the meeting.
 “All members, currently paid or due are invited to 
attend, although only paid members can vote for board 
members or become board members. If you have not paid 
your 1989 dues, please do so before the meeting. Dues can 
also be paid at the meeting if you prefer.
 “Looking forward to seeing you in Philadelphia. Soya 
later.
 “Respectfully yours,...”
 Also appeared as a news release in Whole Foods. 1989. 
Sept. p. 106. “Seminar to cover soyfood labeling.” Address: 
Executive Administrator, Soyfoods Assoc. of America, 318 
Main St., P.O. Box 920, Bar Harbor, Maine 04609. Phone: 
207-288-9419.

2212. Duchesne, Paul. 1989. History of Wildwood Tofu 
(Germany), Auenland Tofu, Peter Wiegand, and Wildwood 
Natural Foods (California) (Interview). SoyaScan Notes. 
Aug. 25. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: According to Soyfoods Center records, 
Peter Wiegand started one of the earliest known tofu 
manufacturing companies in West Germany. Duchesne 
recalls that Wiegand came to America in the spring of 
1981 to learn about tofu. He had heard about Wildwood 
Natural Foods in Fairfax, so he went there and he and 
Duchesne quickly became good friends. Duchesne showed 
him the whole operation and spent a great deal of time 
teaching him how to make tofu and tofu products. After six 
months of work and study, in the fall of 1981, Peter and his 
family returned to Germany. Before Peter left, Duchesne 
encouraged him to make secondary tofu products, such as 
tofu sausages. After returning to Germany, Wiegand started 

his company in a small dairy barn. That winter (early 1982) 
Michael Pierce, who was once Wildwood’s best tofu maker 
and art designer in Fairfax and who now lives in Georgia 
(Phone: 912-752-8070), went to Germany and lived and 
worked with Wiegand. There he made tofu and designed 
the colorful Auenland label showing a sunrise over a rural 
village.
 Wiegand’s fi rst company failed; it was too small and 
too labor intensive. So he raised a lot of money and built a 
larger company and plant. Wiegand returned to America and 
asked Duchesne (who had just left Wildwood Natural Foods) 
to return with him to Germany to help get the new Auenland 
started. Duchesne declined (since funds were too limited) 
but his son, Paul Jr., went and worked there for 6 months. 
In 1983 Auenland introduced a line of second generation 
tofu products: Pizza, cake, tofunafi sh salad, mayonnaise, 
and burgers, many of which were inspired by Wildwood 
products. Most of his products were sold in Munich, and 
some in Austria–where Peter was born. In the end, a sausage 
maker who worked for Wiegand started a tofu sausage 
business, bought his tofu from Auenland, and ended making 
most of the money. Wiegand was not a good businessman, 
not a very practical person. His father in law was putting 
a lot of money into the company but in the end Wiegand 
lost most if not all of it... and the shop. Address: Fairfax, 
California. Phone: 415-453-2360.

2213. Golbitz, Peter. 1989. State of Maine bans aseptic 
packaging: Law will prohibit sales of aseptic soymilk. Soya 
Newsletter (Bar Harbor, Maine). July/Aug. p. 1-3. [1 ref]
• Summary: Maine’s new landmark solid waste bill, L.D. 
1431, which goes into effect on 1 Sept. 1990, prohibits the 
sale of all aseptically packaged beverages and of any other 
beverage container that cannot be recycled. In section 8. 
MRSA 1868 titled “Prohibition on certain types of containers 
and holders, the bill states, ‘No beverage may be sold or 
offered for sale to consumers in this State... In a container 
composed of aseptic packaging composed of aluminum, 
paper, and plastic in combination, where those materials are 
for practical reasons inseparable and commonly referred to 
as a ‘brick-pack.’” Exempted from this legislation are “milk 
and dairy-derived products,” whose containers need not 
be recyclable nor carry a deposit. The bill hopes to reduce 
Maine’s solid waste by 50% by 1994. Many health food 
stores in Maine reported that aseptically packaged soymilk 
is one of their ten best-selling products. The only soymilk 
presently available in the state is aseptically packaged. It is 
estimated that far less than 1% of all Tetra Pak cartons sold 
in Maine contain soymilk. Many other states are now in the 
process of drafting similar bills for reducing solid wastes. If 
they follow Maine’s policies on aseptic packaging, it could 
be a major blow for soymilk (and Mori-Nu Tofu) in America. 
“As Maine goes, so goes the nation.” Address: Soyatech, Bar 
Harbor, Maine.
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2214. Golbitz, Peter. 1989. Soya interview: Tom Timmins, 
soyfoods visionary. Soya Newsletter (Bar Harbor, Maine). 
July/Aug. p. 4-6.
• Summary: Timmins was one of the founders of Tomsun 
Foods 12 years ago. In 1982 the company was named to 
the INC. Magazine 500, as one of the fastest-growing small 
businesses in America. “During 1985 the company launched 
Jofu, a revolutionary tofu and fruit product, and rang up total 
sales of over $2.5 million.” In April 1989 the company fi led 
for bankruptcy under Chapter 11. It is now being managed 
by a very skilled and experienced new team and has just 
re-released Jofu to a receptive market. Recently Timmins, 
“sensing that the time was right for him to make a move 
personally, decided to step away from Tomsun and form the 
Timmins Group, a consulting fi rm...” that focuses on helping 
small food companies with strategic planning, fi nancing, 
staffi ng, marketing, and joint ventures. Timmins is still a 
major stock holder in Tomsun.
 Looking back, if he could do things differently, Timmins 
would stretch the launch of Jofu over a 2-year period. 
Entering the huge New York market as they did stressed 
the company to the extreme. “We went from 3,000 cases a 
week to 20,000 cases, within 6 weeks... We were never able 
to completely fi ll all our orders. And when we did fi ll the 
orders, we were not able to fi ll them with an adequate profi t 
margin.” The stock market crash made subsequent raising of 
capital diffi cult.
 Advice to soyfoods companies in the 1990s: Make sure 
that your cash pool is adequate. Find a profi table, regional 
niche and build on it. Concentrate on product quality. The 
greatest potential lies in second generation products. In the 
future, companies should think seriously about international 
markets in East Asia, Europe, and Latin America.
 During the past decade, growth of the soyfoods industry 
has been hampered by lack of invested capital. The ratio of 
sales to capital investment is not very favorable. But there 
was great mass marketing, as with Tofutti.
 For the 1990s, Timmins foresees some large companies 
acquiring existing soyfoods companies, injecting capital, 
doing more advertising, and putting the products in major 
distribution channels. Address: Timmins Group, 105 Beacon 
St., Greenfi eld, Massachusetts 01301. Phone: 413-772-0035.

2215. Product Name:  [Sesam Tofu Balls].
Foreign Name:  “Sesam” Tofu-Kloesse.
Manufacturer’s Name:  Life Food.
Manufacturer’s Address:  Robert-Bunsen-Strasse 6, 
D-7800 Freiburg, West Germany.  Phone: 0761/50 61 55.
Date of Introduction:  1989 August.
Ingredients:  Tofu, sesame seeds, herbs, spices. Ingredients 
predominantly organically grown.
Wt/Vol., Packaging, Price:  60 gm each.
How Stored:  Refrigerated.

New Product–Documentation:  Label and price list sent by 
Anthony Marrese. 1990. March. They currently make 30 kg/
week.

2216. Product Name:  [Tofu Terrine (“Graffi ty”, or 
“Rainbow”)].
Foreign Name:  Tofu Terrine (“Graffi ty”, or “Regenbogen”).
Manufacturer’s Name:  Life Food.
Manufacturer’s Address:  Robert-Bunsen-Strasse 6, 
D-7800 Freiburg, West Germany.  Phone: 0761/50 61 55.
Date of Introduction:  1989 August.
Ingredients:  Graffi ty: Tofu, vegetables, sea vegetables, 
seasonings. * Preponderantly organically grown.
Wt/Vol., Packaging, Price:  200 gm poly bag. Retails for 
DM 4.00.
How Stored:  Refrigerated.
New Product–Documentation:  Labels. Sent by Anthony 
Marrese. 1989. Nov. 3.5 by 1.5 inches. Dot matrix printed 
on a white self-adhesive label. Refrigerate at 4ºC or below. 
Ingredients for the “Rainbow” are: Tofu, smoked tofu, 
spinach, carrots, sesame, and vegetables. These are likewise 
predominantly organically grown. These products were 
launched in Aug. 1989 and the company now makes about 
40 kg/week.

2217. Newman, Jacqueline M. 1989. Tofu comes of age. 
Foodtalk 12(2):7-8. [7 ref]
• Summary: A brief history of tofu worldwide. Tofu is a 
culinary chameleon. The early mentions of tofu by John Saris 
(1613), Friar Domingo [Fernández] Navarrete (1665), and 
Benjamin Franklin (1779), each referred to Japanese (rather 
than Chinese) tofu. “In the United States, commercially tofu 
was fi rst manufactured by the Chinese in 1915 [sic, in 1878 
or before]. It was made by the Quong Hop Company, located 
in San Francisco. This company, founded in 1906, still exists 
today.”
 “While bean curd may not be in the culinary 
mainstream, there is an amazing increase in its use among 
non-Asians. Its popularity, which recognizes the nutritional 
qualities of tofu, may be credited in large part to William 
Shurtleff and his wife, Akiko Aoyagi. Together they helped 
make the Western world appreciate tofu, thus increasing 
the use of this inexpensive and versatile protein food. They 
are the authors of The Book of Tofu detailing its history and 
background and giving several hundred recipes for its use.”
 After noting the growing popularity of Tofutti and other 
soy ice creams, Newman refl ects: “The idea of freezing bean 
curd, however, is not new. Iced Bean Curd is one of Yuan 
Mei’s recipes from the Xi Yuan Cookery Book written near 
the end of the 18th century. This book by a poet, government 
offi cial and author, is a very comprehensive volume of over 
300 recipes; only some are about tofu. One difference is 
that the Iced Bean Curd recipe is meant to be served hot, the 
doufu in it is fi rst frozen then prepared for use.” Address: 
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Prof. at Queens College, New York.

2218. Shurtleff, William; Aoyagi, Akiko. comps. 1989. 
Bibliography of industrial utilization of soybeans: 1,587 
references from A.D. 980 to 1989. Lafayette, California: 
Soyfoods Center. 238 p. Subject/geographical index. Author/
company index. Extensively annotated. Printed Aug. 20. 28 
cm. [1587 ref]
• Summary: “This is the most comprehensive bibliography 
ever published on industrial utilization of soybeans. It is also 
the single most current and useful source of information on 
this subject available today, since 55 percent of all references 
(and most of the current ones) contain a summary/abstract 
averaging 105 words in length.
 “One of more than 40 bibliographies on soybeans and 
soyfoods being published by the Soyfoods Center, it is based 
on historical principles, listing all known documents and 
commercial products in chronological order. It features: 37 
different document types, both published and unpublished. 
Every known foreign language publication on the subject–
including 69 in French, 57 in German, and 44 in Japanese. 
Extensive translations of many of the Japanese and European 
works. 15 original Soyfoods Center interviews, summaries, 
and observations never before published. Thus, it is a 
powerful tool for understanding the development of the 
subject and related products from its earliest beginnings to 
the present, worldwide.
 “Details on how to make best use of the bibliography, 
a complete subject/geographical index, an author/company 
index, and a bibliometric analysis of the composition of the 
book (by language, document type, year, leading countries, 
states, and related subjects) are also included. Original titles 
of most non-English language publications are given along 
with an English translation.
 “Industrial utilization of soybeans refers to uses other 
than for food and feed. The oil may be used, for example, 
as an ingredient in paints, soaps, printing inks, diesel fuels, 
resins, as a dust suppressant, etc. The protein may be used 
to make plastics, artifi cial wool, paper coatings/sizings, 
fi re fi ghting foams and a host of other products. The oil has 
always been much more widely used than the protein.
 “As early as 980 A.D. the Chinese were using soy oil, 
a semi-drying oil, mixed with tung oil, for caulking boats. 
It was widely burned as an illuminant in oil lamps to light 
homes and temples, until the 1920s, when it was replaced by 
kerosene.
 “By the 1920s it was also widely used in China to make 
soft soaps (that were known for their ability to give a good 
lather in hard water), lacquers, paints, printing inks, and 
waterproof cloths and umbrellas.
 “By the 1500s, soybean cake began to be widely used 
in China as a fertilizer, primarily as a source of nitrogen and 
organic matter, but also for its content of phosphorus and 
potassium.

 “The earliest known reference to industrial uses 
of soybeans in the West was in 1880, when Bryan, an 
American, noted that soy oil could be used as a substitute for 
linseed oil in paints, or be burned in lamps.
 “The fi rst use of the soybean for industrial purposes 
in the western world began in about 1909, when the price 
of linseed and cottonseed oils skyrocketed worldwide. 
Soy oil began to be used in large quantities in soaps, and 
experimentally in paints, fi rst in England, then in the United 
States. Henry A. Gardner of the Paint Manufacturers Assoc. 
of the U.S. began extensive research on the use of soy oil to 
partially replace linseed oil in paints and varnishes. By 1916 
the main use of soy oil in America was in soaps, where it 
replaced cottonseed oil. Manchuria also used large amounts 
of soy oil in soaps.
 “In 1909 Goessel, a German, developed and patented 
the fi rst rubber substitute from soy oil. In 1912 Beltzer, a 
Frenchman, developed a soy protein plastic, Sojalithe, which 
he soon produced commercially on a large scale. In 1917 
Satow, a Japanese, published the fi rst of many articles from 
that country on the use of soybean proteins to make plastics.
 “The heyday of interest in industrial utilization of 
soybeans took place in America during the 1930s and the 
Great Depression, spurred largely by the work of Henry 
Ford, the Farm Chemurgic Council (founded in 1935), the 
Chemurgic movement, and the U.S. Regional Soybean 
Industrial Products Laboratory (founded 1936 at the 
University of Illinois). The goal was to make industrial 
products from farm crops to help depressed farmers. 
The soybean was one of the great success stories of the 
Chemurgic movement. In 1933, the peak year percentage-
wise, a remarkable 70% of all soy oil in the USA went into 
industrial, non-food uses primarily paints and varnishes, 
followed by soaps, linoleum, and oilcloth. Large amounts of 
soy fl our were made into plywood glue, especially by the I.F. 
Laucks Co. In 1936, the peak year for publications, some 59 
publications on industrial uses appeared. In 1935 the Glidden 
Co. in Chicago built the fi rst small plant for production 
of industrial grade soy protein isolate, which they called 
‘Alpha’ protein.
 “Active work in this fi eld accelerated during World War 
II, when soybeans were used to make products that were 
in short supply. In 1941, after imports of tropical oils from 
Southeast Asia had been suddenly cut off by the Japanese 
military, use of soy oil in industrial products skyrocketed to 
its historical peak in absolute terms; 74.25 million lb were 
used that year. Of this, 56% was used in paint and varnish, 
and 33% in soap. But by 1944 industrial uses of soy oil had 
fallen to only 17 million lb.
 “During the 1950s, a period of huge surpluses for most 
U.S. farm crops (and forecasts of soybean surpluses... which 
never materialized), research focused on industrial products 
that could alleviate the surpluses. During the 1960s, as 
surpluses disappeared, the concern for world hunger and 
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protein shortages grew, and petroleum came to dominate 
industrial utilization, soybean research switched from 
utilization to production.
 “The mid-1980s in America saw a rebirth of interest 
in research on soybean utilization, especially industrial 
utilization. Foreign competition from Brazil and Argentina, 
and huge surpluses of soy oil drove U.S. farmers, led by the 
American Soybean Association, to develop new value-added 
products for new markets.
 “Today the main industrial uses of soy oil are in resins 
and plastics, paints and varnishes, fatty acids, and soaps. 
These and other minor uses totaled 299 million pounds in 
1986, accounting for 2.8% of total U.S. domestic soy oil 
utilization. Promising new uses include printing inks, dust 
suppressants, diesel fuels to mention but a few.” Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 415-283-2991.

2219. Product Name:  [Viana Tempeh].
Foreign Name:  Viana Tempeh.
Manufacturer’s Name:  Viana Naturkost GmbH.
Manufacturer’s Address:  Neusserstr. 199, D-5000 Cologne 
60, West Germany.  Phone: (02233) 41323.
Date of Introduction:  1989 August.
Ingredients:  Whole soybeans*, apple vinegar*, Rhizopus 
oligosporus**. * = Organically grown. ** = Benefi cial/edible 
fungus (Edelschimmelpilz).
Wt/Vol., Packaging, Price:  200 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Anthony 
Marrese. 1990. March 22. This company was started by 
Bernd Drosihn after he left Soyastern.
 Talk with Bernd Drosihn, founder of Viana. 1990. 
April 7. He started to make tempeh in about Aug. 1989 after 
leaving Soyastern. He makes 3 types of tempeh, 2 tempeh 
burgers, and 2 tempeh spreads (introduced in 1990). The 
burgers and spreads are selling well. The basic tempeh is 
going slower.
 Bernd Drosihn. 1989. Tempeh: Ein traditionelles 
Nahrungsmittel mit Zukunft [Tempeh: A traditional food 
with a future]. p. 38. Says the company makes fresh tempeh 
from whole soybeans, tempeh fritters, tempeh salad, tempeh 
burgers, tempeh spreads, and tempeh in a glass. A source of 
tempeh starter culture. The company also makes seitan.
 Tempeh Label sent by Bernd Drosihn. 1990. April 14. 
4.75 by 2.75 inches. Self adhesive. Reddish-purple, black, 
beige, and light purple. “Fresh, unpasteurized. A whole-food 
fermented soy product. Contains much vitamin B-12, Rich 
in bulk/fi ber. Easily digested. Free of cholesterol. Try Viana 
tempeh cut into thin slices and roasted or fried until crisp 
or crunchy. Delicious!” The company address is now 5030 
Huerth 6, West Germany.
 Brochure. 8.5 by 11 inches. 6 panels. Black and brown 
on white. The front panel reads: “Sometimes you should say 

loud and clear, ‘Tempeh!’” Gives an explanation of tempeh 
and how it is made, plus nutritional information and 2 
recipes.
 Note: This is the earliest record seen (Feb. 2003) 
concerning Viana Naturkost GmbH of Germany. However 
Bernd Drosihn, the founder of Viana, was an owner of 
Soyastern by 1987.

2220. Souter, Anne. 1989. Recent developments with 
soybeans and soyfoods in Nicaragua (Interview). SoyaScan 
Notes. Sept. 9. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Anne has been working closely with Manuel 
Tiqueras (who speaks good Spanish, can read some English, 
and has been working with soy since 1984) to introduce 
soybeans and soyfoods to Nicaragua. They have distributed 
3,000 lb of soybeans to interested people, and conducted 
30-40 demonstrations which trained 500-600 people in how 
to grow and cook with soybeans. The most popular recipes 
are: 1. Soymilk, with a little sugar and vanilla, which is very 
important for the children, who love it. The adults ferment 
it to make a cider or hot toddy. 2. Choriso, made of mashed 
cooked soybeans, onions, green peppers, and garlic, with 
shaped into little patties and fried. 3. Queso or Guajada de 
soya, which is like tofu but the soymilk is curded with the 
juice of a lemon-like citrus fruit (naranja arde), it is fl avored 
with garlic juice, and pressed in cheesecloth into oval loaves, 
then sliced. It is much less expensive than typical guajada 
(made from dairy milk), which is a part of most Nicaraguan 
meals. 4. Fried okara & mashed banana patties called guiso.
 Anne helped to develop and have printed (in late 1988) 
a soybean recipe booklet titled Cuaderno de Nuestra Olla. 
A Peruvian guy and his Swedish girlfriend also helped 
with the book. It was distributed by her and the Ministry 
of Agriculture. The book has made a big difference in 
introducing soy and has helped people to learn to read. They 
lost everything in the hurricane. Their biggest problems have 
been getting soybean varieties suited to Nicaragua, getting 
viable inoculum to Nicaragua, getting the soybeans to grow 
well, and postharvest losses (to rats or loss of viability from 
the heat and humidity). They started with a variety called 
Richardson, which was probably brought to Nicaragua by 
a man named Richardson in his pocket. The Comité de 
Defense Salud on some barrios are interested in growing 
soybeans. There is a mother’s organization that is setting up 
a soyfoods restaurant in Matagalpa, with the help of some 
Danish or Swedish women. She also uses mashed cooked 
soybeans to fortify corn tortillas (half and half) and has color 
side shows showing Nicaraguans preparing soyfoods. She 
has been in touch by phone with many soybean experts in 
this country, including Dr. E.E. Hartwig in Mississippi and 
someone at the Univ. of Illinois. A German guy at Ciudad 
Sandino is working with Nicaraguans selling soy ice cream. 
Soyfoods Center suggests she try to get soy volunteers from 
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Plenty Canada; perhaps they could come over from the 
Caribbean. Anne works for UNAG, the private farmer’s and 
cattlemen’s union. She has been there 3½ years and raises all 
her own funds. Marcos Castro was the UNAG organizer and 
promoter for her area, Abisinia. Devoted to public service, 
he was a wonderful man, and a friend of hers. Last week 
the Contras took him, unarmed, away from his wife off a 
truck, they broke his hands and feet, they cut out his eyes 
and tongue, then they castrated him. She was devastated. 
The Sacramento Bee wasn’t interested in covering the story. 
Address: Davis, California.

2221. SoyaScan Notes. 1989. Sixty-fi ve books on tofu have 
been published in the Western World since 1970 (Overview). 
Sept. 17. Compiled by William Shurtleff of Soyfoods Center.
• Summary: Defi nition: The work must be more than 48 
pages long, must have the word “tofu” or its equivalent in the 
title, and must be written in a non-Asian language. It may be 
either a popular or a professional/technical work.
 By country of publication, 40 of these books (61% of 
the total) have been published in the USA, 6 in Canada, 5 
in Switzerland, 5 in Japan (but written in English for sale 
primarily outside of Japan), 3 in West Germany, 3 in France 
(but 2 of these were published simultaneously and primarily 
in Quebec, Canada), 2 in England, and 1 each in Italy, 
Sweden, and Brazil.
 By region of publication: North America 46 (71% of the 
total), Europe 15, East Asia 5, and Latin America 1.
 By language, 49 of these books (75%) have been 
published in English, 7 in French, 6 in German, and 1 each in 
Italian, Portuguese, and Swedish.
 By year of publication, the fi rst of these books was 
published in 1974; eleven (17% of the total) were published 
from 1974 to 1979, forty (62%) from 1980 to 1984, and 
fourteen (22%) from 1985 to 1989. The peak years of 
publication were 1981 and 1982, when 12 books on tofu 
were published each year.
 The best sellers among these books have been The Book 
of Tofu by Shurtleff & Aoyagi (1975, Ballantine Books, 
Autumn Press, and Ten Speed Press, about 450,000 copies 
sold in English editions and 9,000 in foreign editions), Tofu 
Cookery by Louise Hagler (1982, The Book Publishing Co., 
about 175,000 copies sold), The Tofu Cookbook by Cathy 
Bauer and Juel Andersen (1979, Rodale Press, 105,500 
copies sold, still in print), Cook with Tofu by Christina Clarke 
(1981, Avon Books, 57,500 copies printed; still in print), and 
Tofu, Tempeh, & Other Soy Delights by Camille Cusumano 
(1984, Rodale Press, 25,688 copies sold; out of print). These 
best-sellers have sold a combined total of 822,700 copies, 
and all tofu books have probably sold over 1 million copies.

2222. SoyaScan Notes. 1989. Pioneers in vacuum packaging 
tofu. Its pros and cons (Overview). Sept. 19. Compiled by 
William Shurtleff of Soyfoods Center.

• Summary: In late 1977 Redwood Natural Foods Inc. in 
Santa Rosa, California, became the world’s fi rst company 
to vacuum package tofu. The pioneer there was Greg 
Hartman (whose photo appears in the Sept. 1983 issue of 
Health Foods Business, p. 80). Redwood used tofu made 
by Quong Hop & Co. and distributed and sold the organic 
tofu under their own brand. An illustration of the machine 
and description of the process is given in Tofu & Soymilk 
Production by Shurtleff & Aoyagi (1984, pp. 23 & 72; In 
about 1978 Shurtleff & Aoyagi visited Hartman at Redwood 
Natural Foods and observed his packaging process).
 Since that time, many companies have switched to 
vacuum packaging their tofu. Pioneers in the USA included: 
Quong Hop & Co. Jan. 1979, Summercorn Foods Sept. 1979, 
Nasoya Foods 1981, Zakhi Soyfoods 1981, Pacifi c Trading 
Co. 1981, Lecanto Tofu 1981, Swan Gardens 1982, White 
Wave 1983, Farm Soy Dairy 1985, Island Spring 1985.
 Pioneers in Europe included: Aros Sojaprodukter in 
Sweden 1982, Manna Natuurvoeding in the Netherlands 
1982, Auenland Tofu in West Germany 1983, Tofuhaus 
Tiefenthal in West Germany 1983, and Haldane Foods in 
England 1985.
 A few companies (such as Nasoya) have even dropped 
vacuum packing and switched back to water pack. 
Companies using relatively small chamber-bag batch-type 
machines seem happiest with the technology and have 
had few problems. Companies using larger, continuous 
process roll-stock machines have often had ongoing, serious 
problems.
 Advantages of vacuum packaging, in approximate order 
of importance, are: (1) The package is familiar to consumers 
and it makes tofu look quite similar to cheese, a related and 
popular food product; fi rst-time tofu users are not turned 
off by a cake tofu fl oating in a pale yellow liquid (which 
reminds some consumers of a fetus fl oating in formaldehyde 
in a biology lab). No other food in the western world besides 
tofu is sold fl oating in water. Yet the water that surrounds the 
tofu inside the vacuum pack detracts from its appearance. 
Some have even said that the resulting package reminds them 
of a used condom! (2) Because the tofu is packaged without 
water, it is much lighter and less bulky, which cuts shipping 
costs and can expand market areas; (3) Nigari-type tofu 
retains most of its natural sweetness, which is leeched off in 
water-pack tofu; (4) Vacuum packaging is generally thought 
to give the product a longer shelf life than water pack. 
Typical companies date their tofu for an 18-21 day shelf life; 
(5) The cost of the package itself is less for vacuum packing, 
BUT the additional labor required for packaging and labeling 
with a batch-type machine may make the total packaging 
cost more than for water pack.
 Disadvantages of vacuum packaging, in approximate 
order of importance, are: (1) Most Asian-Americans, 
especially fi rst generation Asian-Americans, strongly prefer 
water pack, to which they are accustomed; (2) Vacuum 
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packed tofu is much more susceptible to damage than water-
packed tofu in a rigid plastic tub, unless the vacuum pack is 
surrounded by a fairly rigid box; (3) It is diffi cult to vacuum 
pack soft tofu, which is the texture preferred by many 
Japanese; (4) Unless the tofu is immersed in chilled water for 
6-12 hours before vacuum packing, the yellow whey in the 
tofu may leech out and collect inside the package, giving the 
tofu a unappealing yellow hue.
 One example of a company that has had problems 
is White Wave Inc. in Boulder, Colorado, which in May 
1983 bought a used Tiromat vacuum packager. Thereafter 
everything went wrong, so much so that that one machine 
“almost broke the company’s back.” President Steve Demos 
later called it “the curse of the Devil,” and his production 
manager would sometimes ask, only half in jest, “Do you 
think we are sitting in vacuum packaging hell?” Demos 
notes: “Tofu is a very diffi cult product to vacuum pack, 
though fi rm tofu is easier than soft. In our case, about 30% 
of the problems have been caused by the machine, 30% by 
the product, 30% by the operator, and the rest is absolute bad 
karma. The process was unforgiving, as was the Tiromat’s 
maker, which gave White Wave almost no help.” But by Oct. 
1989 White Wave had worked the bugs out of their vacuum 
packing system and now prefers it to water pack.

2223. Martino, Vic. 1989. Problems with selling tofu in 
the produce case (Interview). SoyaScan Notes. Sept. 20. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Vic is writing an article for Food People on this 
subject. The FDA publishes a “Model Code for Retail Food 
Stores,” available from Art Banks, Director, Retail Food 
Protection Branch, FDA. Phone: 202-485-0140. It discusses 
how to treat all foods. Tofu was included in the 1982 edition, 
and in May 1986 was classifi ed as a “potentially hazardous 
food,” which the FDA feels should be stored at 45ºF or 
below. Otherwise, it has the potential for microbiological/
bacterial contamination. In 1982 and 1986 the FDA sent its 
interpretation of the Model Code to all state and local health 
departments. The states, because of “states rights,” are free 
to deviate from these federal guidelines, but few if any do. 
The states (and in some states the localities), not FDA, are 
responsible for the inspecting individual stores. New York 
state, which has a more centralized food inspection process, 
has recently been the most active in cracking down on stores 
that sell tofu in the produce case, which is not cold enough. 
Joe Ferrara, the assistant director in New York, has been a 
leader in the crackdown on “tofu mistreatment.” He initially 
(out of a misunderstanding) also said that Mori-Nu should 
not be in the produce case, but last week he sent out a letter 
to stores correcting his mistake. New York state’s Division 
of Food Inspection Services told a number of food chains 
in that state to take tofu out of the produce case because it 
was above 45ºF. All complied, so there were no fi nes. At 
one chain, Tops Market in New York, the dairy and deli case 

managers said they had no room for tofu, so Tops got rid of 
all fresh tofu and kept only Mori-Nu in their produce case. 
There has been some of this same type of crackdown in 
Illinois and Wisconsin. Vic thinks the average temperature 
in the produce department is about 50ºF, but some newer 
produce cases can keep products below 40ºF. Retailers 
are confused by confl icting messages from FDA, tofu 
manufacturers, and retailers. For example, Frieda’s Finest 
in Los Angeles, which distributes tofu with their produce, 
advises on each box that the tofu be stored below 40ºF. Yet 
they know it is stored in produce cases which cannot be kept 
that low.
 Vic interviewed Peter Golbitz of the Soyfoods 
Association of America. According to Vic, Golbitz told him 
that “Mori-Nu does not taste as good as fresh tofu.” Golbitz 
was “defi nitely pro water pack” even though Morinaga is a 
member of the Association.
 Concerning pasteurized versus unpasteurized tofu: 
Almost all milk in the USA is pasteurized, yet FDA takes the 
position that it must be sold at below 45ºF to give an added 
margin of safety. They feel the same way about tofu and thus 
do not distinguish between pasteurized and unpasteurized 
tofu. Moreover, the processes used for pasteurizing tofu and 
milk are quite different. Note: The minimal pasteurization 
required in the U.S. for cow’s milk is 145ºF for 30 minutes 
or 161ºF for 15 seconds. Address: Food People, 1699 Lawton 
St., San Francisco, California 94122. Phone: 415-731-1283.

2224. Mizono, Bill. 1989. Selling pasteurized tofu in the 
produce case versus the dairy case (Interview). SoyaScan 
Notes. Sept. 21. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Bill strongly prefers to have Azumaya tofu sold 
in the produce case as long as the temperature is okay, which 
it usually is (42-48ºF). Even dairy cases sometimes rise 
above 45ºF, as on their defrost cycle. Sales are much better in 
produce. Tofu is an impulse item and there is more impulse 
buying in the produce section than in the dairy section. It 
gets lost among the dairy products. Also there is more space 
and space fl exibility of produce, as caused by seasonal 
vegetables. Produce is a commodity area. A lot of Safeway 
stores are switching tofu back to the produce case from dairy, 
since it sells better in produce. But in stores that moved 
tofu to dairy, it took a year for sales to rebound to their 
pre-move level. During that time, many customers started 
going to Lucky supermarkets for their tofu. Lucky sells tofu 
only in the produce case. Some divisions of Safeway have 
never moved tofu out of produce. Each store decides its 
own location. Most produce departments at Safeway sell the 
Azumaya tofu in a vertical “juice case” which is cooler. They 
buy it directly from the Richmond produce warehouse.
 The FDA is incorrect in saying that tofu is a “hazardous 
product.” That is not true for pasteurized tofu. Azumaya 
had tests done in 1983 after Yersinia was found in tofu in 
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Illinois and the state clamped down on tofu. Azumaya had 
a laboratory inoculate tofu with the four potentially toxic 
microorganisms (Yersinia, Staphylococcus, Salmonella, and 
Clostridium Botulinum) then pasteurize it like Azumaya 
does. They found that these organisms start growing only 
after 6 weeks at 69ºF, and by that time the tofu was too sour 
and smelled too bad to eat, and the water was very cloudy. 
These tests showed that pasteurized tofu is not potentially 
hazardous. But the FDA does not distinguish between 
pasteurized and non-pasteurized tofu.
 If health inspectors required all tofu to be moved out 
of the produce case, the produce buying division of each 
chain would decide where to relocate it. There are many 
considerations, and the main one to the produce division 
accounting department is that they get tofu sales credited 
to them no matter where it is sold. They have spent more 
than a decade to build the sales of this product and they are 
not about to give that up to the dairy department. They will 
put tofu into a refrigerated case where the temperature is 
at 45ºF or below. Even when tofu is sold in the dairy case 
at Safeway, it still has a produce department label on it! 
Other than the produce case, Bill would like to see the tofu 
sold right next to the produce case, in a metal juice case. 
The produce department likes tofu with the vegetables 
because they feel that when people buy tofu they also tend 
to buy vegetables; so tofu sells vegetables. So the produce 
department does not like tofu to be sold in the dairy case. 
Another problem with an isolated glass case is that the tofu 
does not get as much attention as it should, and may be 
allowed to go out of date. But Bill feels it doesn’t matter that 
much where the tofu case is located, as long as the consumer 
knows where it is. Moreover, Azumaya sells Kikkoman tofu, 
which can be sold in the produce case.
 Azumaya dates their tofu for a 30-day shelf life, but that 
is very conservative to allow for mishandling. Under typical 
good conditions it will stay fresh for up to 50 days. But he 
feels it would be a mistake to date the tofu for 50 days and 
to use that as a selling tool, as Nasoya does. Azumaya has 
almost no problems with spoilage, puffi ng or souring. If 
there is a problem, the company investigates it. It is generally 
caused by a refrigeration problem, or letting the product 
stand for a long time in the back room, unrefrigerated, 
because people are too busy to get to it. Safeway now sells 
Azumaya tofu in Hawaii, at far below Hawaii tofu prices. On 
the East Coast Azumaya undersells Nasoya. Bill is too busy 
with Stir Fruity (tofu yogurt) to start a tofu plant on the East 
Coast.
 The new Mori-Nu ad about water disaster and life 
preserver is incorrect in saying that water-pack tofu has a 
shelf life of “mere days.”
 Azumaya distributes Kikkoman aseptically packed 
tofu. He strongly prefers the fl avor of his own product. 
Conclusion: FDA should have different temperature 
standards and “potentially hazardous” defi nitions for 

pasteurized and unpasteurized tofu. Azumaya and the 
Soyfoods Association should take the lead in educating FDA 
on these points. Address: President, Azumaya Inc., 1575 
Burke Ave., San Francisco, California 94124. Phone: 415-
285-8500.

2225. Soyfoods Association of America. 1989. 
Complimentary buyers guide to Soyfoods Pavilion: Natural 
Foods Expo ‘89 East, Philadelphia, Pennsylvania, September 
22-24, 1989 (Portfolio). Bar Harbor, Maine. 10 p. 28 cm.
• Summary: The Soyfoods Pavilion was organized by Gary 
Barat. The 1st page of this stapled portfolio is a leafl et (8½ 
by 11 inches, single sided, printed blue and red on white) 
announces the Pavilion. It states: Expo ‘89 East Pavilion 
Members: Book Publishing Co., Farm Foods, Great Eastern 
Sun, Lee Seed Company, Inc. [soynuts], Legume / Richter 
Bros., Lightlife Foods, Inc., Morinaga Nutritional Foods, 
Nasoya Foods, Ltd., Vitasoy (U.S.A.) Inc. Leafl ets from most 
of these companies are stapled to the top Pavilion leafl et. 
Address: 318 Maine St., Bar Harbor, Maine 04609. Phone: 
207-288-9419.

2226. Schuman, Joel. 1989. Highlights of the NFM Natural 
Foods Expo East (Interview). SoyaScan Notes. Sept. 25. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The Expo was very professional, one might 
say “slick.” The Soyfoods Pavilion was stuck way off in 
one corner. White Wave was not there. Nasoya looked like 
the strongest soyfoods company. Northern Soy was not part 
of the Soy Pavilion. Not sure of Ithaca Soy. The Pirellos 
were there but not related to soy. McNamara’s speech was 
excellent.
 The two people he found most interesting to talk with 
were Richard Rose and Peter Golbitz.
 Question: What percent of Wildwood’s products are 
made by Wildwood vs. made by other companies? Address: 
Computer Software Consultant, Empty Wagon Software, 21 
Old Wagon Rd., Woodstock, New York 12498.

2227. Rose, Richard. 1989. Re: Impressions of Natural 
Products Expo East at Philadelphia. Letter to William 
Shurtleff at Soyfoods Center, Sept. 27. 1 p. Typed, with 
signature.
• Summary: “Dear Bill: Enclosed are the things I got from 
the [Natural Products] Expo East show in Philadelphia [held 
23-24 Sept. 1989]. Finally the industry is awakening to 
soyfoods, more so than at previous shows. There were many 
more soyfoods there, and many more soyfoods companies, 
including some smaller ones (Ithaca, Spring Creek, SoyBoy). 
Jofu had a booth, but Galaxy Cheese and Tofutti did not.
 “There were several interesting new soy products, and 
from talking to manufacturers I believe there will be many 
more in the next year.
 “The Soyfoods Pavilion was at the rear of the hall, on 
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one small part of a row in the corner, and sold only about 
8 or 10 booths. K.S. Lo was at Vitasoy’s booth on Sunday. 
I did not go to the SAA meeting (which was open to the 
public) or the Standards seminar. Apparently there were only 
about 25 people attending the seminar, and there is some 
disagreement within the SAA about the standards.
 “I met and talked with Joel Schumann and his partner 
Lynn at the show.
 “Peter Golbitz, his wife, Leslie Harlow, the Pirellos, 
John Paino, Dan Burke, Joel, Lynn, and I went to dinner 
Saturday night, then (except Dan) to a classic neighborhood 
bar / restaurant that had a trio with a mean age of 70 playing 
rock and roll and standards. It was very funny.
 “Harlow is the Executive Director of SAA. She seems 
fairly competent, but has no industry experience. Her last 
business was a restaurant that ended in bankruptcy. She 
asked me to go to the SAA meeting and to ‘not alienate 
[myself] from the SAA.’
 “Mori-Nu introduced an ‘extra fi rm’ tofu, actually about 
8% protein, I think. Pacifi c Soyfoods’ soymilk tasted beany 
and not very pleasant. A small Chinese company (Sun Foods 
Inc., 87 Pelham Avenue, Toronto ONT M6N lA5 Canada, 
phone 416-658-6668, Harry H.K. Ha is President) displayed 
a very interesting product. It had the texture and consistency 
of an egg product, such as fritatta, but was free of eggs, and 
is mung bean-based. It also contains soybeans and is called 
SunPatty (Mung Bean Patties), just sold as pancakes about 
7 inches diameter. I am excited about this development. Lee 
Soynuts had a booth. Tony [Plotkin of Grainaissance] had his 
aseptic amasake there and I feel it is better tasting than the 
fresh product.
 Sincerely, Richard. Address: Rose International, P.O. 
Box 5020, Santa Rosa, California 95402-5020.

2228. Product Name:  [Tofu Line Chili Con Tofu].
Foreign Name:  Tofu Line Chili Con Tofu.
Manufacturer’s Name:  Aros Sojaprodukter KB. 
Distributed in Sweden exclusively by Nutana.
Manufacturer’s Address:  Bergsvagen 1, 190 63 
Orsundsbro, Sweden.  Phone: 0171-604-56.
Date of Introduction:  1989 September.
Ingredients:  Incl. tofu & chili.
Wt/Vol., Packaging, Price:  500 gm.
How Stored:  Frozen.
New Product–Documentation:  Talk with Ted Nordquist of 
Aros in Sweden. 1990. May 18. This product was introduced 
in Sept. 1990. Starting about 2 years ago, all the company’s 
products are sold under the “Tofu Line” brand.
 Manufacturer’s leafl et. 1990. At gott och må bra (Eat 
well and feel good). Shows color photos of the labels of 
the company’s 5 main entrees (including this new one) plus 
natural tofu.

2229. Bates, Dorothy R. 1989. The tempeh cookbook. 

Summertown, Tennessee: The Book Publishing Co. 96 p. 
Contains 11 color photos and some line drawings. Index. 
Sept. 26 cm.
• Summary: This is a vegetarian (but not a vegan) cookbook. 
Contents: Introduction to tempeh: Nutritive values, 
how tempeh is made, storing tempeh, cooking tempeh. 
Ingredients and suggestions: Discusses soymilk, soy oil, 
and tamari. Making tempeh at home. Appetizers. Salads. 
Soups. Sandwiches. Main dishes: Oriental, Italian, Mexican, 
American, International. Dessert. Contains 100+ recipes. 
Address: Summertown, Tennessee.

2230. Product Name:  [Taifun Shoyu: Natural Soy Sauce].
Foreign Name:  Taifun Shoyu: Natuerliche Sojasauce.
Manufacturer’s Name:  Life Food (Importer-Marketer). 
Made in Japan.
Manufacturer’s Address:  Stuehlingerstrasse 9, D-7800 
Freiburg, West Germany.  Phone: 0761/27 22 72.
Date of Introduction:  1989 September.
Ingredients:  Soybeans, whole wheat, sea salt, water.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1990. March 22. 4 by 2.75 inches. Black, green, 
and orange on pink. Self adhesive.
 Letter from Klaus Kempff of Life Food GmbH. 1990. 
June. This product was introduced in Sept. 1989.

2231. O’Connell, Joan M.; Dibley, M.J.; Sierra, J.; Wallace, 
B.; Marks, J.S.; Yip, R. 1989. Growth of vegetarian children: 
The Farm study. Pediatrics 84(3):475-81. Sept. [45 ref]
• Summary: This study, performed by the Centers for 
Disease Control in Atlanta and Plenty’s Ethos Project, 
investigated the growth of children raised from birth on a 
completely vegetarian (vegan) diet. 404 children living on 
The Farm in Summertown, Tennessee, took part. 97% had 
never eaten meat, 95% had been breast fed, 92% of the 
mothers were vegetarians during their pregnancy, and most 
had never eaten dairy products. By the age of 10 the children 
were, on average, less than one-third of an inch (0.7 cm) 
shorter and about 2.5 lb (1.1 kg) lighter than a reference 
population of children raised on meat and dairy products, a 
difference considered statistically insignifi cant. Address: Div. 
of Nutrition, Center for Health Promotion and Education, 
Centers for Disease Control, Atlanta, Georgia; and The Farm, 
Summertown, Tennessee.

2232. Perez, Oswaldo. 1989. Proteína y seguridad 
alimentaria: La soya en la alimentación humana [Protein 
and food security: The soybean in human foods]. La Era 
Agricola (Merida, Venezuela). Jan/Sept. p. 22-23. [1 ref. Spa]
• Summary: In Venezuela, soya is seen as a huge potential 
protein source, poorly utilized. Argues for direct use of 
soybeans (in forms such as tofu) as a protein source. 
Address: Granja Tierra Nueva, Aldea San Luis, La Azulita, 
C.P. 5102, Estado Merida, Venezuela.
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2233. Shurtleff, William; Aoyagi, Akiko. comps. 1989. 
Bibliography of soya in Africa: 736 references from 1881 to 
1989, partially annotated. Lafayette, California: Soyfoods 
Center. 125 p. Subject/geographical index. Author/company 
index. Printed Sept. 1. 28 cm. [736 ref]
• Summary: The two earliest known references to the 
soybean date from the year 1881; both concern the 
possibility of introducing soybeans to Algeria, which was 
then a French colony. By 1889 soybeans were being grown 
in the Belgian Congo, by 1896 in Algeria, and by 1903 in 
South Africa.
 In 1908 the world price of linseed oil and cottonseed 
oil skyrocketed. During the next few years the fi rst large 
shipments of soybeans were imported to Europe from 
Manchuria. European colonial powers (and South Africa) 
quickly began to investigate the possibility of growing 
soybeans in their African colonies, but without much 
success, since suitable varieties had not yet been developed.
 Starting in the 1960s, serious interest in soybeans in 
Africa began to grow–slowly but steadily. Total production 
increased from 50,000 tonnes (metric tons) in 1960 to 75,000 
tonnes in 1969, a growth of 50% in ten years. The great 
majority of these soybeans were grown in Nigeria. Starting 
in the mid-1960s, large amounts of soy fl our, in the form 
of cereal-soy blends, began to be shipped from the U.S. to 
Africa under the P.L. 480 (Food for Peace) Program. In 1962 
Africa’s fi rst two commercial soy products were introduced: 
Pro-Nutro, a cereal soy blend, by Hind Brothers in Durban, 
South Africa, and a Soy-Fortifi ed Whole Wheat Bread by 
Harrison Foods in Ghana.
 Then in about 1973 there was a rapid rise of interest in 
soybeans and soyfoods in Africa, paralleling the new interest 
worldwide. The three major reasons for this strong interest 
in Africa were the sudden rise in world soybean prices, the 
work of the International Institute of Tropical Agriculture 
(IITA at Ibadan, Nigeria) starting in 1970, and the work of 
INTSOY (the International Soybean Program headquartered 
at the University of Illinois) starting in 1973. IITA and 
INTSOY developed soybean varieties and management 
practices that for the fi rst time gave high yields under 
African conditions, and sponsored conferences on soybean 
production and utilization in Africa.
 Interest, production, utilization, and research grew 
dramatically during the 1980s. Africa’s leading soybean 
producing countries in 1987/88 were Egypt (144,000 tonnes), 
Zimbabwe (100,000 tonnes), Nigeria (75,000 tonnes), South 
Africa (49,000 tonnes), and Zambia (26,000 tonnes). The 
future for soybeans and soyfoods in Africa, a continent with 
long-term protein shortages, looks extremely bright.
 Note that one of the compilers of this bibliography, 
William Shurtleff, worked in Africa (Eastern Nigeria) for 
two years as a Peace Corps volunteer. Thus he has a special 
interest in the subject and extensive contacts in the fi eld.

 The price of the 123 page spiral bound book (ISBN: 
0-933332-59-9) is $62.00. All orders must be prepaid in U.S. 
dollars.
 This is the most comprehensive bibliography ever 
published on soybeans and soyfoods in Africa. It is also 
the single most current and useful source of information 
on this subject available today, since 48% of all references 
(and most of the current ones) contain a summary/abstract 
averaging 86 words in length.
 One of more than 40 bibliographies on soybeans and 
soyfoods being published by the Soyfoods Center, it is based 
on historical principles, listing all known documents and 
commercial products in chronological order. Containing 37 
different document types (both published and unpublished, 
including many original interviews and partial translations 
of Japanese and European works), it is a powerful tool 
for understanding the development of this subject and 
related products from its earliest beginnings to the present, 
worldwide.
 Compiled one record at a time over a period of 15 years, 
each reference in this bibliography features (in addition to 
the typical author, date, title, volume and pages information) 
the author’s address, number of references cited, original 
title of all non-English publications together with an English 
translation, month and issue of publication, and the fi rst 
author’s fi rst name (if given).
 It also includes details on 43 commercial soy 
products, including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to use the bibliography, a complete 
subject and geographical index, an author/company index, 
and a bibliometric analysis of the composition of the book 
(by language, document type, year, leading countries, states, 
and related subjects) are also included. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
415-283-2991.

2234. Shurtleff, William; Aoyagi, Akiko. comps. 1989. 
Bibliography of yuba: 161 references from 1587 to 1989, 
partially annotated. Lafayette, California: Soyfoods Center. 
56 p. Subject/geographical index. Author/company index. 
Printed Sept. 1. 28 cm. [161 ref]
• Summary: This is the most comprehensive bibliography 
ever published on yuba. It is also the single most current and 
useful source of information on this subject available today, 
since 57% of all references (and most of the current ones) 
contain a summary/abstract averaging 122 words in length.
 One of more than 40 bibliographies on soybeans and 
soyfoods being published by the Soyfoods Center, it is based 
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on historical principles, listing all known documents and 
commercial products in chronological order. Containing 37 
different document types (both published and unpublished, 
including many original interviews and partial translations 
of Japanese and European works), it is a powerful tool 
for understanding the development of this subject and 
related products from its earliest beginnings to the present, 
worldwide.
 Compiled one record at a time over a period of 15 years, 
each reference in this bibliography features (in addition to 
the typical author, date, title, volume and pages information) 
the author’s address, number of references cited, original 
title of all non-English publications together with an English 
translation, month and issue of publication, and the fi rst 
author’s fi rst name (if given).
 Details on how to use the bibliography, a complete 
subject and geographical index, an author/company index, 
and a bibliometric analysis of the composition of the book 
(by language, document type, year, leading countries, states, 
and related subjects) are also included. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
415-283-2991.

2235. Shurtleff, William; Aoyagi, Akiko. comps. 1989. 
Bibliography of soya in the Indian Subcontinent (South 
Asia): 1,118 references from 1679 to 1989, partially 
annotated. Lafayette, California: Soyfoods Center. 180 p. 
Subject/geographical index. Author/company index. Printed 
Sept. 2. 28 cm. [1118 ref]
• Summary: The soybean has a surprisingly long history 
in South Asia. The earliest known reference dates from the 
year 1679 when the Englishman John Locke noted that soy 
sauce (saio) was imported to England from the East Indies 
(probably India). There were 3 references to soybeans or 
soyfoods prior to 1700, 12 during the 1700s, and 53 during 
the 1800s. Many of these references were to soy sauce or 
to soybean plants (by botanists) grown in the northern hills. 
In the period 1908-12 the British tried to grow soybeans in 
India without much success. During the 1930s Mahatma 
Gandhi took a serious interest in growing soybeans and using 
them as a food.
 The earliest known commercial soy product on 
the Subcontinent was Golden Label Soya Bean Sauce, 
introduced in 1949 by Yung Hwa & Co. in Sri Lanka. The 
earliest such product in India was Nutri Nugget, a textured 
soy fl our meatlike product, introduced in 1970 by the Soya 
Production and Research Association in Bareilly.
 The rise of the soybean as a commercial crop in India 
can be dated from the mid-1960s, when University of Illinois 
soybean specialists, working with Indian counterparts, 
showed that high soybean yields could be obtained using 
proper varieties and a package of practices. In 1967 the All-
India Coordinated Program on Soybeans was founded at 
Pantnagar in the state of Madhya Pradesh, where the great 

majority of India’s soybean came to be grown. In April 1968 
the fi rst Workshop on Soybean was held in New Delhi by the 
Indian Council of Agricultural Research, and in 1971 India’s 
fi rst soyfoods development project started at G.B. Pant 
University. But when the U.S. sided with Pakistan during a 
small war between India and Pakistan, the government of 
India asked that most U.S. technical assistance programs be 
discontinued by Sept. 1972. In 1973, out of the success of 
this work, INTSOY (the International Soybean Program) was 
founded at the University of Illinois.
 Total soybean production in India increased from a mere 
18,000 tonnes in 1971 (production was negligible in 1970) 
to 450,000 tonnes in 1980, an astonishing 25-fold increase 
in ten years, and a growth rate greater than that of Latin 
America.
 This is the most comprehensive bibliography ever 
published on soya in the Indian Subcontinent (South Asia). 
It is also the single most current and useful source of 
information on this subject available today, since 48% of all 
references (and most of the current ones) contain a summary/
abstract averaging 102 words in length.
 One of more than 40 bibliographies on soybeans and 
soyfoods being published by the Soyfoods Center, it is based 
on historical principles, listing all known documents and 
commercial products in chronological order. Containing 37 
different document types (both published and unpublished, 
including many original interviews and partial translations 
of Japanese and European works), it is a powerful tool 
for understanding the development of this subject and 
related products from its earliest beginnings to the present, 
worldwide.
 Compiled one record at a time over a period of 15 years, 
each reference in this bibliography features (in addition to 
the typical author, date, title, volume and pages information) 
the author’s address, number of references cited, original 
title of all non-English publications together with an English 
translation, month and issue of publication, and the fi rst 
author’s fi rst name (if given).
 It also includes details on 109 commercial soy 
products, including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to use the bibliography, a complete 
subject and geographical index, an author/company index, 
and a bibliometric analysis of the composition of the book 
(by language, document type, year, leading countries, states, 
and related subjects) are also included. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
415-283-2991.
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2236. Shurtleff, William; Aoyagi, Akiko. comps. 1989. 
Bibliography of soya in Latin America: 1,520 references 
from 1880 to 1989, partially annotated. Lafayette, California: 
Soyfoods Center. 215 p. Subject/geographical index. Author/
company index. Printed Sept. 5. 28 cm. [1520 ref]
• Summary: This is the most comprehensive bibliography 
ever published on soya in Latin America. It is also the single 
most current and useful source of information on this subject 
available today, since 44% of all references (and most of 
the current ones) contain a summary/abstract averaging 89 
words in length.
 One of more than 40 bibliographies on soybeans and 
soyfoods being published by the Soyfoods Center, it is based 
on historical principles, listing all known documents and 
commercial products in chronological order. Containing 37 
different document types (both published and unpublished, 
including many original interviews and partial translations 
of Japanese and European works), it is a powerful tool 
for understanding the development of this subject and 
related products from its earliest beginnings to the present, 
worldwide.
 Compiled one record at a time over a period of 15 years, 
each reference in this bibliography features (in addition to 
the typical author, date, title, volume and pages information) 
the author’s address, number of references cited, original 
title of all non-English publications together with an English 
translation, month and issue of publication, and the fi rst 
author’s fi rst name (if given).
 It also includes details on 205 commercial soy 
products, including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to use the bibliography, a complete 
subject and geographical index, an author/company index, 
and a bibliometric analysis of the composition of the book 
(by language, document type, year, leading countries, states, 
and related subjects) are also included. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
415-283-2991.

2237. Shurtleff, William; Aoyagi, Akiko. comps. 1989. 
Bibliography of soy protein isolates, concentrates, and 
textured soy protein products: 2,528 references from 1883 
to 1989, partially annotated. Lafayette, California: Soyfoods 
Center. 328 p. Subject/geographical index. Author/company 
index. Printed Sept. 8. 28 cm. [2528 ref]
• Summary: Although the Chinese had produced a type of 
isolated soy protein product (tofu) since the tenth century 
A.D., western research on the isolation of soy proteins began 
in Germany 1883, when Meissl and Boecker introduced 

the terms soy casein and soy albumin. Similar work 
was published in 1898 by Osborne and Campbell at the 
Connecticut Agricultural Experiment Station in the USA. In 
1903 Oscar Nagel of New York described in detail how he 
produced “soy casein” and discussed it potential applications 
as a commercial product. Since that time, the United States 
has been the world leader in soy protein research and 
production.
 The world’s earliest known commercial food product 
made from isolated or concentrated soy protein was Albusoy, 
introduced in 1939 by the Soya Products Division of the 
Glidden Co. in Chicago. This was an enzyme-modifi ed 
isolated soy protein product used as a whipping agent. Many 
of the earliest soy protein products were used like Albusoy in 
whipping applications. Soyco, launched in 1944 by Soybean 
Products Co. in Chicago, was a hydrolyzed soy protein 
whipping agent used as an egg white substitute. Rich’s 
Whip Topping, introduced in March 1945 by Rich Products 
Corporation in Buffalo, New York, was used as an alternate 
for whipped cream. In 1947 Archer Daniels Midland Co. 
introduced Nutriwhip, the Borden Company debuted Soyco, 
and Central Soya Co. launched Soy Albumen, all whipping 
agents.
 In 1951 the fi rst patent for spun soy protein fi bers was 
issued to Robert Boyer, formerly a soy researcher at the Ford 
Motor Co. In 1952 the fi rst commercial soymilk based on 
soy protein isolate, Soyamel, was introduced by Worthington 
Foods. Isolates soon replaced soy fl our in non-dairy infant 
formulas worldwide. In 1959 the fi rst food-grade soy-protein 
concentrates were introduced by Griffi th Laboratories.
 The 1960s put modern soy protein products on the map. 
In 1960 the Boyer patent and its 1954 revision started the 
high-tech meat analog industry when Worthington Foods 
launched Fri-Chik, a meatless drumstick. In 1961 and 1966 
conferences on soy protein foods were at the USDA Northern 
Regional Research Center in Peoria, Illinois. Many of the 
276 attendees at the second conference were pioneers in the 
fi eld. A major theme at both was that protein malnutrition 
was the world’s most widespread defi ciency disease. In 1966 
General Mills introduced Bac*O’s, meatless fried bacon bits 
made from spun soy protein fi ber. At a May 1968 Conference 
on Protein Rich Food Products from Oilseeds held by the 
USDA in New Orleans, Louisiana, oilseed proteins were 
increasingly seen as the answer to the “protein crisis.” 
Also that year International Action to Avert the Impending 
Protein Crisis, a United Nations publication, recommends 
soybeans as the single most promising protein source to 
close the “protein gap.” In Nov. 1969 General Mills launched 
its second bacon analog, Bac-o-Bits, this time made from 
textured soy fl our. Frozen Bontrae meat analogs were sold 
to the foodservice trade. This pioneering work nationwide 
by one of America’s largest food companies indicated to the 
U.S. food industry that the time for soy protein foods of the 
future had arrived.



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   895

© Copyright Soyinfo Center 2019

 In 1971 Dr. K.K. Carroll at the University of Ontario, 
Canada, published the fi rst modern study showing that even 
in fat-free diets, animal proteins raise serum cholesterol and 
soy proteins lower it. Many subsequent studies worldwide 
confi rmed these important results.
 During the 1970s soy protein products entered the 
mainstream. In Jan. 1970 W.T. Atkinson, assignor to the 
Archer Daniels Midland Co., was issued a key patent for a 
“Meat-like protein food product,” which was soon widely 
sold under the registered trademark TVP. In Feb. 1971 
textured soy protein products were authorized for use as 
meat extenders in the U.S. National School Lunch program, 
opening up a huge potential new market for TVP type 
products. The amount of products used jumped from 8.5 
million lb dry weight in 1971-72 to 87.5 million lb in 1976-
77. Also in 1971 the Food Protein Council (renamed the Soy 
Protein Council in Dec. 1981) was established as a trade 
association for major soy protein manufacturers.
 In March 1973, as meat prices skyrocketed, beef-soy 
blends containing 25% hydrated textured soy fl our began 
to be introduced to U.S. supermarket chains, marketed for 
their lower price and higher nutritional value. Predictions 
of huge future markets (which failed to materialize) 
were published. In Nov. 1973 the fi rst World Soy Protein 
Conference was held in Munich, Germany, attended by 
over 1,000 people from 45 countries. In late 1974 Miles 
Laboratories/Worthington Foods launched the Morningstar 
Farms line of meat analogs based on spun soy protein 
fi ber nationwide at U.S. supermarkets. In Aug. 1975 Japan 
Vegetable Protein Food Association was founded to promote 
modern soy protein products, primarily soy protein isolates. 
In Oct. 1976 seminars on the use of soy protein for foods and 
meal for feeds were held in Moscow, sponsored jointly by 
three U.S. groups. More than 200 Soviet offi cials attended. 
In May 1978 The Keystone Conference on Soy Protein 
and Human Nutrition was held at Keystone Colorado. 
Sponsored by Ralston Purina Co., it presented a new view 
of soy protein quality. In Jan. 1978 the International Soya 
Protein Food Conference was held in Singapore; 400 people 
from 24 countries participated. And in Oct/Nov. 1978 the 
World Conference on Vegetable Food Proteins was held 
in Amsterdam, The Netherlands; More than 1,000 people 
attended.
 In 1980 soy protein products were approved for use as 
a beef extender by the U.S. Armed Forces. That same year 
the World Conference on Soya Processing and Utilization 
was held in Acapulco, Mexico. In Aug. 1980 Archer Daniels 
Midland Co. entered the soy protein isolate market with 
its purchase of Central Soya’s isolate plant. Then in April 
1985 Central Soya bought Griffi th Laboratories’ line of 
protein products. And in Feb. 1986 Central Soya purchased 
the Staley protein line, including Mira-Tex, Procon, and 
Textured Procon brands. In July 1987 Ralston Purina Co. 
of St. Louis, Missouri, established Protein Technologies 

International as a wholly-owned subsidiary to focus on sales 
of soy protein for food uses. The company’s sales of soy 
protein products were $139.8 million in 1986.
 But during the 1980s the total market for soy protein 
products grew very slowly, if at all. In 1984 Dr. Walter Wolf 
of the USDA Northern Regional Research Center estimated 
U.S. production as follows: Soy protein concentrates 36,000 
tonnes (metric tons), soy isolates 41,000 tonnes, textured 
soy fl our 43,000 tonnes, and textured soy concentrates 4,000 
tonnes. The segment showing greatest growth appeared to be 
that of soy protein isolates, of which Ralston Purina/Protein 
Technologies International in the largest manufacturer.
 Still there is widespread hope that, with the growing 
concern over dietary cholesterol, the low cost of soy protein 
relative to meat protein, the inevitable widening of this 
cost gap in the years to come, and the increasingly positive 
consumer attitudes toward soy protein products shown in 
polls, the market for these products will soon begin to realize 
its long-forecast potential.
 This is the most comprehensive bibliography ever 
published on modern soy protein products. It is also the 
single most current and useful source of information on 
this subject available today, since 53% of all references 
(and most of the current ones) contain a summary/abstract 
averaging 68 words in length.
 One of more than 40 bibliographies on soybeans and 
soyfoods being published by the Soyfoods Center, it is based 
on historical principles, listing all known documents and 
commercial products in chronological order. Containing 37 
different document types (both published and unpublished, 
including many original interviews and partial translations 
of Japanese and European works), it is a powerful tool 
for understanding the development of this subject and 
related products from its earliest beginnings to the present, 
worldwide.
 Compiled one record at a time over a period of 15 years, 
each reference in this bibliography features (in addition to 
the typical author, date, title, volume and pages information) 
the author’s address, number of references cited, original 
title of all non-English publications together with an English 
translation, month and issue of publication, and the fi rst 
author’s fi rst name (if given).
 It also includes details on 651 commercial soy 
products, including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to use the bibliography, a complete 
subject and geographical index, an author/company index, 
and a bibliometric analysis of the composition of the book 
(by language, document type, year, leading countries, states, 
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and related subjects) are also included. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
415-283-2991.

2238. Soyatech, Inc. 1989. Soya Bluebook ‘89. A Soyatech 
publication. Bar Harbor, Maine: Soyatech. 366 p. Sept. 
Index. Display advertisers (index). 22 cm.
• Summary: On page 1 is a full-page color ad from Edelsoja, 
“The Protein People” in Hamburg, Germany. Address: P.O. 
Box 84, Bar Harbor, Maine 04609. Phone: 207/288-4969.

2239. Stromnes, Lonnie. 1989. New developments at White 
Wave (Interview). SoyaScan Notes. Oct. 1. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: In early August 1989 White Wave moved into 
their new plant in Boulder, Colorado, and started making 
soyfoods. During the move, many items were out of stock, 
and many still are. They kept the old plant for making ice 
cream (which they had discontinued, except for Tofruzen) 
and a soy yogurt. The Tofruzen company is having problems. 
Forthcoming new products will be their ice cream, Healthy 
Links (a meatless breakfast sausage expected out in mid-
October 1988) and the yogurt (expected out in March 
1990). Address: White Wave, Inc., 14670 Doolittle Dr., San 
Leandro, California 94577.

2240. Holzapfel, Robert. 1989. The Farm in Tennessee and 
seitan made with miso (Interview). SoyaScan Notes. Oct. 12. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The Book Publishing Co. at The Farm is 
planning to publish a book on seitan. There are two ways of 
making seitan: from wheat fl our or from gluten fl our. The 
former method is very wasteful of the nutrients in wheat, 
befouls the sewage system with wheat starch, takes a long 
time, and gives a lower yield of fi nal product. The method 
using gluten fl our gives no waste, and is quick and easy. 
Two companies in America that make or sell gluten fl our are 
Arrowhead Mills (Hereford, Texas) and Nature’s Harvest (A 
Seventh-day Adventist company in Michigan).
 To make seitan, mix 3 cups water with ½ cup miso and 
garlic granules or powder to taste. Stir this into 4 cups gluten 
fl our in a bowl. Mix until it becomes elastic, then knead 
until a uniform loaf is formed. Tear off chunks and shape 
into patties. Bake on a tray at 350ºF for about 10 minutes 
on side, until nicely browned and savory. The resulting 
product has the texture and taste of meat. Address: President, 
The Book Publishing Co., P.O. Box 99, 156 Drakes Lane, 
Summertown, Tennessee 38483. Phone: 615-964-3571.

2241. Golbitz, Peter. 1989. Moving tofu to the dairy case. 
New soyfood products in Europe (Interview). SoyaScan 
Notes. Oct. 23. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Peter is interested in the question: If the FDA 

says that tofu should be sold in the dairy case, how do tofu 
manufacturers feel about it. He has the impression that most 
tofu manufacturers would prefer to have it sold in the dairy 
case. Northern Soy and White Wave both prefer the dairy 
case.
 During a recent trip to Europe to sell ads in Soya 
Bluebook, he saw some fantastic products and took some 
photos. One of the most impressive products was a cultured 
soymilk, packaged by a French dairy group, sold in little 
3-ounce glass bottles like creme fraiche, 2 in a cardboard 
sleeve with beautiful graphics. Also Alpro/Vandemoortele 
has an aseptically packaged fermented soymilk called Soya 
Yofu, which they produce for someone else [Note: actually 
its their own Provamel brand]. One had an exotic fruit 
fl avor (a fragrant pineapple, kiwi & banana mixture). The 
consistency was good and it had no beany fl avor. “It was 
better than anything I’ve tasted in this country.”
 From Germany there were some vacuum packaged 
products sort of like very thin, square, overlapping luncheon 
meats, which looked like the tofu was coagulated in the 
package. One had broccoli in it, one peppers. He may start 
a section for international soyfood products in the Soya 
Newsletter starting next January. Address: Soyatech, Bar 
Harbor, Maine.

2242. Marrese, Anthony. 1989. Re: Soyfoods in France. 
Letter to William Shurtleff at Soyfoods Center, Oct. 28. 2 p. 
Handwritten. [Eng]
• Summary: The author conducted a soyfoods market study 
in France for William Shurtleff of Soyfoods Center, sending 
out forms which were fi lled out by 12 companies, visiting 
or interviewing 9 companies, and visiting 5 companies at 
the Diet Expo ‘89 held 21-23 Oct. 1989 in Paris. It seems 
like there are four types of companies working with soya in 
France:
 1. Independents, both large and small, mainly in primary 
soymilk, tofu, or tempeh production, or in second generation 
burgers, smoked products, or desserts production, with either 
organic (biological) or non-organically grown products. 
Examples: Le Ferme du Jas, Innoval/Sojalpe, Société Soy, 
Le Bol en Bois / Tama / Daizou, La Maison du Tofu, Les 7 
Marches, Boulangerie Artisinale des Maures, Odile Corbel 
& Dan Ludington [named Gaia Enterprises by Feb. 1992], 
Communauté de la Lix (United Macrobiotic Company), Tofu 
Kuehn.
 2. Non-Independents owned by large companies or 
agricultural co-ops: Gerblé, Bonneterre / Triballat, Sojadoc, 
Cacoja (C.A.C.), Renaitre.
 3. Bean or cereal (agricultural) companies: Celnat.
 4. Specialty manufacturers for the Asian-European 
(Japanese, Chinese, Korean, etc.) markets: Yamato.
 “I had some very good talks with Bernard Storup of 
Société Soy, the Bol en Bois people, Celnat, Bonneterre, 
Gerblé and others. In general the market and usage seem 
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to be going nowhere but up and it is still in the very early 
stages of ‘real consumer’ type foods, not just health store 
specialties. Some French soybeans are used but a lot are 
imported... Real quantity information is not available since 
it is changing so fast (mainly in an upward direction and 
mostly with secondary processed products which use tofu or 
soya in them).” Address: c/o Terre Nouvelle, Eourres, 26560 
Séderon, France. Phone: 92.65.10.95.

2243. AFISA (Association Française des Industriels du Soja 
Aliment). 1989. Membres de l’Association, présentation 
de l’action et programme [Members of the Association, 
plan of action, and program]. AFISA, 5 Boulevard de la 
Méditerranée, 31400 Toulouse, France. 2 p. Unpublished 
manuscript. [Fre]
• Summary: The seven members of the association are Celia 
(located in the city of St. Denis l’Hotel; Mr. Vasseneix), 
Cacoja (Issenheim; Mr. Rochet), Innoval (Valence; Mr. 
Balitrand), Prolait (Niort; Mr. Helie), Société Soy (St. 
Chamond; Mr. de Preneuf), Sojadoc (Clermond Ferrand; 
Mr. Monraisse), Triballat (Noyal-sur-Vilaine; Mr. Clanchin). 
The consultant is Pierre Maitre (of Aix en Provence; General 
Manager of Maho, an affi liate of Aixagri in 1987). In charge 
of promotion is E. Prudon at ONIDOL, in Toulouse.
 These member companies are all large soyfoods 
manufacturers. Their program includes: 1. Studies: A. 
Scientifi c, medical, and nutritional. B. On raw materials and 
the defi nition of products (norms, standards, legislation). 
C. Genetics, specifi c varietal selection. 2. Promotion. 
A. Documentation. B. Promotion animation and generic 
promotion of soyfoods. 3. ONIDOL will send periodic 
“fl ashes” to members. 4. Coordinated actions during the next 
5 years. A. What are we talking about; defi nition of products. 
B. What are our trump cards? Nutritional, economic, and 
technical arguments. C. What dissemination and publicity. 
The part played by promotion will be more important during 
the 2nd year, when we have established a base from our 
studies.
 Note that this association is composed entirely of large 
manufacturers of tofu and soymilk; modern soy protein 
products (such as isolates and concentrates) are not included. 
Address: Toulouse, France. Phone: 61.53.81.80.

2244. Centro de Alimentos de Soya de Venezuela. 1989. 
Que es el Centro de Alimentos de Soya de Venezuela? [What 
is the Soyfoods Center of Venezuela? (Leafl et)]. Estado 
Merida, Venezuela. 1 p. Front and back. 28 cm. [Spa]
• Summary: This Center, run by Oswaldo Perez Baez, 
is affi liated with the Soyfoods Center of California. The 
leafl et lists the Center’s 10 main objectives, all related 
to the popularization of the use of soybeans for human 
consumption. Address: Granja Tierra Nueva, Aldea San Luis, 
La Azulita, Estado Merida, C.P. 5102, Venezuela.

2245. Shurtleff, William; Aoyagi, Akiko. comps. 1989. 
Bibliography of soy fi ber–Okara (soymilk pulp), soy bran 
(ground hulls), and soy isolate fi ber: 468 references from 
1716 to 1989, partially annotated. Lafayette, California: 
Soyfoods Center. 105 p. Subject/geographical index. Author/
company index. Printed Oct. 14. 28 cm. [468 ref]
• Summary: This is the most comprehensive bibliography 
ever published on soy fi ber. It is also the single most current 
and useful source of information on this subject available 
today, since 71% of all references (and most of the current 
ones) contain a summary/abstract averaging 87 words in 
length.
 One of more than 40 bibliographies on soybeans and 
soyfoods being published by the Soyfoods Center, it is based 
on historical principles, listing all known documents and 
commercial products in chronological order. Containing 37 
different document types (both published and unpublished, 
including many original interviews and partial translations 
of Japanese and European works), it is a powerful tool 
for understanding the development of this subject and 
related products from its earliest beginnings to the present, 
worldwide.
 Compiled one record at a time over a period of 15 years, 
each reference in this bibliography features (in addition to 
the typical author, date, title, volume and pages information) 
the author’s address, number of references cited, original 
title of all non-English publications together with an English 
translation, month and issue of publication, and the fi rst 
author’s fi rst name (if given).
 It also includes details on 126 commercial soy fi ber 
products, including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to use the bibliography, a complete 
subject and geographical index, an author/company index, 
and a bibliometric analysis of the composition of the book 
(by language, document type, year, leading countries, states, 
and related subjects) are also included. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
510-283-2991.

2246. Shurtleff, William. 1989. Re: The common or usual 
name for tofu or “bean curd.” Letter to the Division of 
Regulatory Guidance, FDA, Washington, DC 20204, Oct. 3 
p. Plus 12 pages of backup documentation. [150 ref]
• Summary: The FDA’s position is that tofu has no common 
or usual name, and that therefore an “appropriately 
descriptive phrase” such as “soybean curd.” The author 
presents 5 lines of argument in an attempt to demonstrate 
that the common or usual name of tofu is tofu. These are: 
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1. Change in Library of Congress subject catalog heading 
in June 1985 from bean curd to tofu. 2. Occurrences of 
the terms “tofu,” “bean curd,” and “soybean curd” in 
current American dictionaries. 3. Analysis of 45 American 
books about tofu. 4. Analysis of American publications 
about tofu. 5. Analysis of American tofu and tofu product 
labels. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549. Phone: 415-283-2991.

2247. Demos, Steve. 1989. White Wave’s strategy for 
marketing soyfoods in America as cholesterol-free protein 
foods (Interview). SoyaScan Notes. Nov. 1. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: “White Wave welcomes the movement of tofu, 
a potentially hazardous food, out of the produce case. I think 
we are positioned and prepared as well as we possibly could 
be for this kind of change. This is what we’ve been waiting 
for! Years ago, White Wave designed its boxed, vacuum-
packed tofu with a 60 day shelf life to sell in the dairy case. 
The disruption of an existing habit pattern opens up to 
opportunities for innovative companies.” Demos does not 
see, even in the short term, any major loss of sales. At least 
2/3 of White Wave’s tofu is already out of the produce case 
and into either the dairy case or temperature controlled cases. 
He feels the best place to sell tofu is next to yogurt, ideally 
between yogurt and the deli meats in the dairy/deli case. 
White Wave conceives of itself as selling a new category of 
foods, “cholesterol free protein foods.” This category should 
be well defi ned unto itself. Eventually Demos would like 
to see this heart/smart concept evolve into the “soyfoods 
section.” Since signs identifying sections are generally not 
allowed in supermarket cases, the section/category might 
be partitioned off with plastic dividers at each end, like the 
Pillsbury Doughboy category. King Soopers has already 
pioneered this idea, starting in about 1983, putting tofu 
between the yogurt and the milk (with no plastic dividers), 
on the basis of the demographics, then building the concept 
by adding other soyfoods and soymilk. But tempeh, a slow 
mover, is now in the frozen foods case, and the meatlike 
products (such as hot dogs) are next to Armour in the deli 
meats.
 Safeway seems to have made a top level decision to 
aggressively promote soyfoods. This year they called White 
Wave and said, “We don’t know what you make, but give us 
everything. Then in August, in their two largest new classy 
“Safeway Marketplaces” in Boulder (and maybe in a few 
newer or college-oriented stores in Denver), entirely on 
their own initiative, they installed temperature controlled 
end-aisle cases at the end of the produce section facing the 
cash registers. The location is very prominent–an impulse 
location. Each case has the word “Tofu” in large letters 
on it. Many different types of soyfoods (and nothing but 
soyfoods) are sold in these cases–tofu, tofu dressings, tofu 
hot dogs, soy cheeses, Stir Fruity (soy-based yogurt), etc. 

All White Wave soyfood products in these 2 stores are sold 
in the Tofu case. Demos feels that “Tofu” this is the best 
title for the case. Also the “Approved by Healthmark” with 
the Healthmark logo on each display case identifi es these as 
healthy foods. Only foods that are low in cholesterol, fat, and 
sodium get the Healthmark. Each case, constructed like an 
open dairy case, 5 feet wide by 6 feet high, has a temperature 
range of about 35-40º. Demos would defi nitely prefer to have 
his products sold in these cases rather than any other location 
in the store. White Wave’s main strategy is to “identify a 
category,” and to group foods in that category together. 
Again, the current category defi nition is cholesterol-free 
protein foods, but the long term goal is to have the category 
defi ned as “soyfoods.” It is too early to say how the new 
isolated cases are affecting sales, but preliminary signs all 
look very positive.
 White Wave started pasteurizing its tofu in Dec. 
1988. Since then they have not had a single complaint of 
spoilage or sourness. Pasteurization does effect the tofu 
texture, making it fi rmer, but it also makes tofu much more 
profi table. White Wave makes both a 16 ounce vacuum 
packed and a 10-ounce single serve water-pack tofu. He 
prefers the vacuum pack and has worked the bugs out of 
his Tiromat so that it is no longer a signifi cant source of 
problems. Tree of Life on the East Coast sells un-boxed 
vacuum-packed White Wave tofu very successfully, but 
Demos strongly prefers to box it. He has a whole new tofu 
plant at his new facility with automatic cooking and curding, 
conveyorized press tables and pasteurization.
 Concerning the competition: Demos compliments 
Morinaga on a brilliant strategy. The net result is to help 
in the Americanization of tofu by identifying it clearly as 
a protein food and therefore forcing it out of the produce 
case. The irony is that when the dust settles, Mori-Nu Tofu 
may be the only brand left in what becomes an outdated, 
foreign location–with the oriental vegetables instead of 
with the protein foods. Azumaya and Hinode are rooted 
in the produce distribution network. Getting kicked out of 
the produce section will be very hard on them and their 
reaction will probably be to fi ght it rather than use it to their 
advantage. Address: President, White Wave Inc., 1990 North 
57th Court, Boulder, Colorado 80301. Phone: 303-443-3485.

2248. Golbitz, Peter. 1989. Soya Newsletter to change to a 
quarterly magazine in January, 1990 (Interview). SoyaScan 
Notes. Nov. 6. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: The new publication, which will be called 
Soya International, is projected to be 28-32 pages long. The 
last issue of this year will be a “double issue.” There is too 
much to report on and too little space in a small format. 
The newsletter is not coming out quickly enough to be a 
“hot news” publication. And they want to make the focus 
more international in scope. He has connections in various 
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parts of the world to gather more information. He wants to 
cover more of the modern soy processing end to broaden the 
publication’s market, but still limit the scope to human edible 
products. He will guarantee a circulation of at least 1,000 per 
issue, even if there are not that many subscribers. He may 
have limited trial subscriptions to major soy companies. For 
example, ADM buys 53 copies of the Soya Bluebook but 
only 2-3 newsletters. The magazine, which is still in an early, 
maturing stage, will be near a break-even proposition for the 
next few years at least; the Bluebook is doing great.
 One upcoming story will be on Innoval, a continuous 
tofu-making system that uses ultrafi ltration, developed by 
Alfa-Laval, STS/DTD, etc. Address: Bar Harbor, Maine.

2249. Dickinson, Donald W. 1989. Re: A company named 
Azumaya cannot be located in San Francisco from 1920 to 
1937. Questions answered on Soyfoods Center letterhead 
(dated 10 Nov. 1989) and returned to SC, Nov. 20. 1 p. 
Stamped with signature.
• Summary: On 10 Nov. 1989, after a preliminary call, 
William Shurtleff wrote the County Clerk requesting that 
he search San Francisco’s fi ctitious names records for 
businesses, and the business license records for the years 
1920-1923 to try to locate a company named Azumaya, 
probably owned by a Mr. Teranishi. Shurtleff enclosed the 
required $18.50 in fees. The clerk searched the indexes of the 
records from 1920 to 1937 wrote back that he could fi nd no 
mention of Azumaya.
 Attached are: (1) Stamped envelope from County Clerk. 
(2) Receipt. Address: County Clerk, Superior Court, 400 Van 
Ness Ave., Room 317, San Francisco, California 94102.

2250. Product Name:  [Deep-fried Tempeh Coins].
Foreign Name:  Tempeh Taler.
Manufacturer’s Name:  Life Food GmbH.
Manufacturer’s Address:  Robert-Bunsen-Strasse 6, 
D-7800 Freiburg, West Germany.  Phone: 0761/50 61 55.
Date of Introduction:  1989 November.
New Product–Documentation:  Talk with Klaus Kempff. 
1990. May 9. The tempeh is made in sausage skins. The 
resulting tempeh sausages are sliced into rounds, cold 
marinated, then deep-fried, and sold 2 pieces at a time. It 
was fi rst developed in May 1989, but really launched in Nov. 
1989, with a brochure. The product is delicious, and has 
become the company’s best-selling tempeh product.

2251. Shurtleff, William; Aoyagi, Akiko. 1989. Tofu as a 
potentially hazardous food: Crisis or opportunity? Lafayette, 
California: Soyfoods Center. 67 p. Nov. 16. Index. 28 cm. 
[54 ref]
• Summary: Introduction and historical perspective. Major 
changes loom on the horizon for the tofu industry throughout 
the Western world. Consider the following facts:
 * The U.S. Food and Drug Administration has classifi ed 

tofu (both fresh and pasteurized tofu) as a “Potentially 
Hazardous Food.”
 * Every “Potentially Hazardous Food” must be 
kept refrigerated at 45ºF (7.2ºC) or below in food stores, 
restaurants, and vending operations.
 * Roughly 90% of the tofu in America is sold in 
the produce section, where FDA estimates the average 
temperature to be about 50ºF (10ºC).
 * Therefore most of the tofu in America is now sold 
in violation of federal and state laws governing potentially 
hazardous foods.
 * Attempts to demonstrate to FDA that pasteurized tofu 
is a safe product with a long shelf life completely miss the 
point and would be a waste of time and money, according to 
FDA.
 * The FDA person who drafted the original document 
classifying tofu as a potentially hazardous food thinks “there 
is a good chance within the next year or two that there will 
be a crackdown, and that most or all fresh and pasteurized 
tofu will be moved out of the produce case.
 Question 1. Should the removal of tofu from the produce 
case to a colder location be viewed by the tofu industry 
as a setback or an opportunity? Question 2. Will the tofu 
industry be smart enough to turn a short term setback into a 
long-term gain? Question 3. All things considered, where is 
the best place for tofu to be sold? (1) In the dairy/deli case 
between the yogurts and cheeses, and the sliced meats? (2) In 
a special refrigerated case, built like a dairy case but marked 
“Tofu” or “Cholesterol-Free Protein Foods”? (3) In a special 
refrigerated enclosed glass case with other natural foods such 
as juices? (4) In the meat case next to the hamburger (and 
perhaps the hamburger / tofu blends, and the meat & tofu hot 
dogs and sausages)?
 Since its invention more than 1,000 years ago, tofu, a 
moist protein food, has always offered an excellent substrate 
for multiplication of bacteria.
 The earliest document seen (Jan. 2002) refl ecting 
this concern, titled “Ptomaine poisoning from tofu,” dates 
from 1892 in Japan. In 1953 in Japan the fi rst general 
microbiological study was published, with counts of coli 
bacteria in winter and summer. And in 1958 the fi rst book on 
tofu sanitation was published, also in Japan.
 In the Western world, the fi rst scientifi c study on the 
microbiological quality of tofu was published in 1977 at 
the University of Hawaii. It showed that as tofu spoiled and 
soured, the optical density (cloudiness) of the surrounding 
water increased.
 Prior to January 1982, all this was of minor interest to 
the U.S. Food and Drug Administration (FDA), and tofu was 
still a relatively unknown product. But in that month there 
was an outbreak of yersiniosis (caused by the bacterium 
Yersinia enterocolitica in tofu) in the state of Washington. 
About 24 people were affected with diarrhea and severe 
stomach cramps; half were hospitalized. This was the earliest 
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known outbreak of tofu-caused illness in the USA.
 The Seattle branch of the FDA did a careful study of 
this increasingly popular moist protein foods and on 23 May 
1984 classifi ed it (like milk, meat, poultry, fi sh, etc.) as a 
“potentially hazardous food” which must be stored at 45ºF or 
below.
 But only a few state health departments or supermarket 
chains paid much attention, and moved tofu out of the 
produce case to a colder location. Exceptions were some 
Safeway divisions on the West Coast, and the states of 
Wisconsin, Illinois, and eventually New York.
 Meanwhile, other scientifi c studies of the 
microbiological quality of tofu (e.g. Hankin & Hanna 1983; 
Rehberger, Wilson & Glatz 1984; van Kooij & de Boer 
1985) all showed many brands to have unacceptably high 
bacterial counts. Some of these (such as Hankin & Hanna, 
published in Connecticut in March 1983) got widespread 
negative media coverage, forcing tofu makers to become 
much more conscious of sanitation. It is interesting that 
the issue of tofu as a “potentially hazardous food” was not 
raised in these studies or the ensuing media coverage. In part 
because of that, most tofu continued to be sold in the produce 
section; some larger manufacturers responded by starting 
to pasteurize their tofu. But basically, business continued as 
usual.
 Then in early 1987, health inspectors in Wisconsin 
pulled Mori-Nu Tofu out of several stores there, saying that 
it had to be stored at 45ºF or below. In February, Morinaga 
Nutritional Foods in Los Angeles, the importer and marketer 
of this aseptically packed tofu, responded with documents 
showing that their product, because it was aseptically 
packaged and had an FCE (Food Canning Establishment) 
number, was exempt from this temperature requirement. 
During the ensuing exchange of letters with the FDA in 
Washington, DC, Morinaga fi rst learned (on 3 March 1987) 
that the FDA had classifi ed tofu as a “potentially hazardous 
food” which had to be refrigerated at 45ºF or below. The 
documents show that Morinaga’s only concern at that time 
was to get their product back into the stores. But Morinaga 
began to realize that, quite by accident, they had stumbled 
upon a powerful tool for expanding their market share–one 
of which most of the tofu industry was completely unaware. 
Yet they decided not to use it for awhile.
 During 1988 Morinaga conducted a two-pronged 
marketing program. On the one hand, they ran the most 
extensive, positive advertising campaign ever conducted 
for tofu in America Full-page color ads such as “Lessons 
in tofu,” “Shake up profi ts!,” and “A healthy market” ran 
all year in numerous national magazines. On the other they 
began to confront water-packed tofu, promoting their product 
as having a longer shelf life and less spoilage.
 In mid-1989 health inspectors in New York erroneously 
began to remove Mori-Nu Tofu from produce cases. To 
try to prevent that from happening nationwide, Morinaga 

began a campaign in mid-July to write a letter to the 
health departments in each of the 48 continental states 
reminding them that tofu had been classifi ed by the FDA as 
a “potentially hazardous food,” and that all water-packed 
tofu therefore had to be refrigerated at 45ºF or below. 
Aseptically packaged Mori-Nu Tofu did not require such 
refrigeration. This part was preemptive. But now Morinaga 
took the offensive: “We have been informed of recent efforts 
on the part of the health department offi cials to inspect and 
cite stores that are not conforming to the FDA Model Food 
Sanitation Code regarding water-packed tofu (soybean curd). 
We commend this action... We know of some instances 
where water-packed tofu was ordered relocated to dairy 
or deli cases due to the inability of produce department 
refrigeration units to maintain temperatures with the FDA 
guidelines.”
 Morinaga’s campaign of letter writing and phone calls 
prompted the FDA, and state and local health offi cials to 
start enforcing federal and state regulations concerning tofu 
as a potentially hazardous food, which was required by law 
to be stored at 45ºF or below.
 At the same time, Morinaga appealed to supermarkets 
and natural/health food stores (using their strongly worded 
“Water Hazard” ad in trade publications, plus their sales 
representatives) to carry their aseptic tofu, which could be 
legally stored in the produce section and which (being pre-
dated with a “best used by” date of 10 months) would not 
cause any problems with souring or spoilage, with returns or 
“shrink,” or with leakage.
 A separate campaign of news releases to the popular 
media attributed the sour, bad-taste image of water-packed 
tofu to the traditional way of making and packaging it, plus 
the fact that it was usually stored, inadequately refrigerated, 
in produce departments.
 By late 1989 Morinaga’s campaign seemed to be 
working. In Wisconsin, most (if not all) water packed tofu 
had been moved out of the produce case; Mori-Nu Tofu had 
taken its place there. A number of chains nationwide were 
also relocating their tofu. But where would they put it?
 And how should the tofu manufacturers whose tofu was 
being relocated respond? Should they welcome the change or 
try to fi ght it?
 This book attempts to study and answer these diffi cult 
questions, which are crucial ones for the survival and growth 
of the tofu industry. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 415-283-2991.

2252. Product Name:  [Tempeh with Tomato].
Foreign Name:  Tempé à la Tomate.
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1989 November.
Ingredients:  Tempeh 90% (water, soybeans*), selected 
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cultures (ferments), sunfl owerseed oil, tomato sauce 
(5%; tomatoes*, onions*, carrots*, soy sauce, spices and 
aromatics). * = Organically grown.
Wt/Vol., Packaging, Price:  180 gm.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 18.1 gm, fats (lipids) 10.7 
gm, carbohydrates (glucides) 6.4 gm, calories (Kcal) 194 
(812 kJoules).
New Product–Documentation:  Form fi lled out for Anthony 
Marrese by Bernard Storup. 1989. Nov. The product will be 
launched in Nov. 1989.
 Label sent by Bernard Storup. 1990. Dec. 26. 3 by 5.5 
inches. Red, green, yellow, purple, and brown or white. 
Illustration of palm trees in front of purple mountains. “A 
world of equilibrium. Biona certifi cation symbol. Nature 
et Progres organic certifi cation symbol. Dehulled soya is 
cooked and inoculated with a mold (champignon; Rhizopus 
oligosporus). From this fermentation is born tempeh, with 
such a savory fl avor. Reheat in a saucepan (casserole) over 
low heat, stirring (remuant) from time to time.”

2253. Rogers, Wally. 1989. The Continuous Cooking System 
sold by Bean Machines, Inc. (Interview). SoyaScan Notes. 
Dec. 11. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Larry Needleman began to develop this cooker 
in about 1983. It is a continuous, pressurized system. The 
fi rst one was purchased by Silver Sprout in San Francisco 
in 1984 for about $17,000. They were never able to make it 
work, and eventually they junked it. On 1 Aug. 1984 Wally 
Rogers moved to California and soon he and Steve Fiering 
bought Bean Machines from Larry Needleman. Wally and 
Tim Huang did a lot of work on the cooker at the University 
of California at Davis. The second one was ordered by 
Tomsun Foods, but they never installed or paid for it. That 
one is now used by China Rose (formerly Rosewood Foods 
and The Soy Plant) in Ann Arbor, Michigan. Purchased by 
them in Dec. 1988, it has a capacity of 300 gallons/hour. Two 
other systems have been sold: One in Sept. 1989 to Unisoya 
in Montreal, Canada (600 gallons/hour), and one in Nov. 
1989 to Soyfoods of America (800 gallons/hour; Tim Huang 
now works there). Mr. Eng Lim of Mandarin Enterprises in 
Richmond (near Vancouver), BC, Canada, is also thinking 
of buying one. The current price of a 300 gallon/hour system 
with a cooking time of 2 minutes is $28,500 FOB Hayward, 
California. The corresponding price of a 600 gallons/hour 
system is $34,500. The system’s modular design allows for 
simple and inexpensive expansion. The system meets all 
dairy standards, operates at 230ºF and is CIP.
 Note: After the interview, Rogers sent two product 
description sheets and a color photo of the system.
 Update: Talk with Wally Rogers. 1991. Nov. 4. Wally 
has now installed 6 continuous cookers. The latest showcase 
system, installed at cost, is at Wildwood Natural Foods in 
Santa Cruz. It reduced the number of workers by two and 

saved 2 cents/pound on the cost of making tofu. Wally sold a 
system to a dairy in Peru. They plant to blend soymilk with 
cow’s milk to reduce the cost; the soymilk will cost 18 cents/
liter. They will also sell soymilk in plastic bags. Wally now 
offers a soymilk system that can produce soymilk whose 
fl avor is as good as that from an Alfa-Laval or an APV/DTD 
system but whose equipment cost is only 10-15% as much–
with a continuous cooker. Tim Huang has left Soyfoods of 
America for a new career in medicine in Chicago, Illinois. 
Wally likes the Nichii Microsoy fl akes.
 Update: Talk with Wally Rogers. 1994. Aug. 22. Other 
companies that have purchased his Continuous Cooking 
System are: Wildwood Natural Foods (California; 300 
gallons/hour capacity), Les Aliments Alfa (Bolivia, South 
America; 600 gallons/hour), Northern Soy (Rochester, New 
York; 500 gallons/hour), Mandarin Enterprises (Vancouver, 
BC, Canada; 300 gallons/hour). White Wave (Boulder, 
Colorado).
 He now also sells a centrifuge for soymilk extraction, 
priced at $19,500 FOB San Francisco. It is made in China 
and has no expensive screens to replace. The capacity is 
approximately 150 to 200 kg of dry soybeans per hour, with 
a 3 horsepower motor.
 Talk with an owner of a Bean Machines cooker. 1998. 
Aug. 25. The slurry is cooked in a long tube, under pressure, 
at various temperatures starting at 212ºF, reaching a peak 
of 230ºF, and falling to 200ºF at the exit end. Address: 
President, Bean Machines Inc., 390 Liberty St. #2, San 
Francisco, California 94114. Phone: 415-285-9411.

2254. SoyaScan Notes. 1989. Chronology of major soy-
related events and trends during 1989 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: July 9–Granose Foods moves into a new factory 
at Newport Pagnell, Buckinghamshire (Bucks.), England.
 Nattermann Phospholipid Inc. (of Livingstone Ave., 
Dobbs Ferry, Westchester County, New York) acquires the 
American Lecithin Co. (of Long Island, NY, and Atlanta, 
Georgia). Randall Zigmont is hired as president.

2255. Friedrich, Corrine. 1989. Cacoja recentre son activité: 
Filière soja [Cacoja refocuses its activity]. Process (France) 
No. 1046. p. 26-29. [Fre]
• Summary: “In the heart of Alsace, the soy adventure 
continues. At Issenheim, 20 km from Colmar, Cacoja, an 
affi liate of the CAC (Coopérative Agricole de Colmar), 
has worked for several years to master the transformation 
of soybeans into human foods, using its automated plant. 
The company’s dynamism allowed it to obtain at the last 
SIAL the prize for development by an affi liate for its entire 
line of products. Today Cacoja is refocusing its activities 
on the production of products, both basic/unrefi ned, and 
semi-processed (soy milk and soy concentrate, tofu, powder, 
fl our), leaving to industrial food processors the cares of 
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producing fi nished products.”
 Recall that in 1985 CAC began to refl ect on the 
possibilities of diversifi cation. They asked: “What will be 
the foods of the year 2000?” The response from M. Rochet 
(present director of Cacoja) was that healthfulness would be 
the key concept. In 1986 they did a market study, then built 
a factory (investing 16 million French francs and buying a 
completely automated Alfa-Laval soymilk system), which 
began operation at the end of 1986.
 The semi-continental climate of Haut-Rhin is favorable 
to the culture of soybeans; 3,500 ha are now grown on the 
plains of Colmar and Mulhouse. Studies are now underway 
to reach a compromise between high yield and high protein 
content. The latter can vary from 32 to 44%. In this region, 
soybeans are gradually taking the place of cereal grains. 15% 
of the harvest is processed by Cacoja. A third of the soybeans 
bear the valued CINAB organic mark.
 M. Rochet estimates that the soyfoods market is growing 
at 40% a year. In 1985 it was the equivalent of 1-2 million 
liters of soymilk; in 1989 it was 5-7 million liters. Each 
year Cacoja produces several million liters (fi gures are 
confi dential) giving it a turnover of 18 million French francs 
for 1988-89 (July to July). So far, the products have been 
sold to specialty stores. Since Jan. 1989 Cacoja has exported 
to Germany, Italy, and the Netherlands the equivalent of 15% 
of its annual sales. The company plans to increase exports 
and double production. Cacoja is at the head of the French 
market and second in Europe.
 Since 1987 Cacoja has sold basic materials to food 
processors under the Formoja brand, but this has led to 
Cacoja competing with itself. Starting in Jan. 1990 will 
begin to phase out its fi nished products and focus on making 
products for its industrial clients, and supporting these with 
R&D. A sidebar discusses the Cacoja/Alfa-Laval soymilk 
and tofu processes. Ultrafi ltration is used, and Cacoja also 
makes powdered tofu and soy fl our.
 In the journal IESIEL, Mr. Rochet recently emphasized 
the complementarity between vegetable and animal proteins; 
they should not be seen as competitors. He predicted that 
mixed products (soy-dairy, or soy-fl esh blends) would 
soon become popular. The fi nished products will be 
commercialized by the affi liate Bio-Soja, which started last 
July.
 There are regulations for all food products, but nothing 
specifi cally concerning soy. Thus, in Oct. 1989 AFISA 
(l’Association française des industriels du soja alimentaire), 
the French Soyfoods Manufacturer’s Association, was 
created. There are 7 member companies. It goals: To 
establish product standards with respect to regulation and 
fraud. To better study the soybean as a new food (nutritional 
and organoleptic) and technology. To propose studies on this 
subject. To promote soyfoods. To help interest the public in 
soyfoods by means of the press.

2256. Golbitz, Peter. 1989. Soyfoods under attack: Editorial. 
Soya Newsletter (Bar Harbor, Maine). Sept/Dec. p. 2.
• Summary: The FDA has written “’regulatory’ letters to 
a number of tofu companies asking them to change their 
labels, and call tofu ‘soybean curd.’ It is their opinion that 
American consumers aren’t familiar with the word ‘tofu,’ but 
are with the term ‘soybean curd.’” They are also asking retail 
stores to refrigerate their tofu at 45ºF or below. Address: 
Soyatech, Bar Harbor, Maine.

2257. Golbitz, Peter. 1989. Soya interview with Joe Zak: 
ASA’s prime directive: International development. Soya 
Newsletter (Bar Harbor, Maine). Sept/Dec. p. 4-5.
• Summary: The American Soybean Association’s role is to 
increase the total world demand for soybeans and soybean 
products. Address: American Soybean Assoc., St. Louis, 
Missouri.

2258. Perez, Oswaldo. 1989. Talleres populares de 
producción de leche de soya: Un proyecto técnicamente 
factible y econónomicamente viable [Popular workshops 
for the production of soymilk: A project that is technically 
feasible and economically viable]. La Era Agricola (Merida, 
Venezuela). Oct/Dec. No. 9. p. 28-29. [1 ref. Spa]
• Summary: An idea for neighborhood / community 
organizations / businesses. Illustrations show: (1) A hand-
turned screw press. (2) Two soymilk cookers, each with a 
gas burner underneath. (3) A small had-mill powered by an 
electric motor. (4) A lady making soymilk and selling it from 
her window. Address: Granja Tierra Nueva, Aldea San Luis, 
La Azulita, C.P. 5102, Estado Merida, Venezuela.

2259. Soya Newsletter (Bar Harbor, Maine). 1989. 
Introducing: Soya International. Soya Newsletter to be 
reborn. Sept/Dec. p. 1.
• Summary: Soya Newsletter will become Soya 
International, a quarterly magazine, beginning in Jan. 1990. 
Soya Newsletter has grown steadily and now reaches over 
1,000 readers in 24 countries. “Soya International will 
continue on that path of growth by adopting a new magazine 
format, adding more features and pages, and increasing 
circulation,” says publisher Peter Golbitz.

2260. SoyaScan Notes. 1989. Major soy-related company 
acquisitions and mergers worldwide 1970-1989 (Overview). 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: 1970 March–Miles Laboratories of Elkhart, 
Indiana (most famous as the maker of Alka-Seltzer) acquires 
Worthington Foods of Worthington, Ohio (most famous for 
its Morningstar Farms line of meat alternatives), making it a 
wholly owned subsidiary.
 1973 Jan. 15–ADM acquires 50% of British Arkady 
Holdings Ltd. and its subsidiary British Arkady Co. Ltd. of 
Old Trafford, Manchester, England.
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 1977 (late)–Bayer A.G. of Germany (makers of Aspirin) 
acquires Miles Laboratories of Elkhart, Indiana; as part of 
the deal they Worthington Foods, a subsidiary of Miles.
 1979–Bunge Corp. acquires Lauhoff Grain Co. of 
Danville, Illinois.
 1982 Oct. 15–Worthington Foods is repurchased 
from Miles Laboratories by a group of three Seventh-day 
Adventist investors in a leveraged buyout. During the 12 
years under Miles, sales increased fi ve-fold. Sales volume 
in 1983 was an all-time high. The company employed 250 
people.
 1983 April 21–Hybritech Seed International, Inc., a 
wholly-owned subsidiary of Monsanto Company, purchases 
the Jacob Hartz Seed Co. of Stuttgart, Arkansas.
 1983–House Food Industrial Co., Ltd. of Japan 
purchases 50% ownership in Yamauchi Enterprises (formerly 
Hinode Tofu Co., owned by Mr. Shoan Yamauchi) in 
Los Angeles. The company is renamed House Foods & 
Yamauchi, Inc.
 1985 May 31–Barricini Foods Inc. acquires Farm 
Foods (makers of Ice Bean soy ice cream) of Summertown, 
Tennessee.
 1985 March–British Arkady acquires Direct Foods Ltd.
 1986 Feb.–British Arkady acquires Vegetarian Feasts 
Ltd.
 1986 Dec. 1–White Wave acquires Soyfoods Unlimited, 
Inc. of San Leandro, California. It is White Wave’s fi rst 
acquisition.
 1987 Aug.–British Arkady acquires Haldane Foods 
Ltd. and Regular Tofu Co. Ltd. It also acquires Vegetarian 
Cuisine Ltd. in 1987.
 1987 Oct.–The Ferruzzi Group in Ravenna, Italy, 
acquires Central Soya Co. in Ft. Wayne, Indiana.
 1987 Dec. 31–ADM acquires the rest of British Arkady 
Holdings Ltd. so that it now owned 100%.
 1988 Jan.–The British Arkady Group acquires Haldane 
Foods.
 1988 Feb.–Westbrae Natural Foods (of Berkeley, 
California, maker of soymilk) is merged with and becomes a 
wholly-owned subsidiary of Vestro Foods, a publicly traded 
company in City of Commerce, Southern California. Most 
of Westbrae’s top management decides not to stay with the 
company.
 1988 Sept.–Haldane Foods Group acquires Realeat 
Foods Ltd.
 1989 Feb.–Haldane Foods Group acquires Saucemasters 
Ltd. It also acquires Genice Foods Ltd. in March 1989.
 1989 Feb. 16–Edward Lowe of Michigan, the inventor 
of Kitty Litter, purchases the majority of shares in INARI 
Ltd. from Len and Irene Stuttman; but they. kept a minority 
ownership in the company.
 1989 April–Huegli Naehrmittel A.G. acquires Yamato 
Tofuhaus Sojaprodukte of Tuebingen, Hirschau, West 
Germany. Note: This is the earliest record seen (Feb. 2013) 

that mentions Huegli in connection with soy.
 1989 April 22–Lima Foods of Belgium acquires 
Jonathan P.V.B.A. of Belgium.
 1989 Sept.–Lima Foods of Belgium is purchased from 
Vibec by Euronature (pronounced as in French, YU-ro na-
TYUR), a large international food company headquartered in 
Paris, France.

2261. Product Name:  Meatless Healthy Links (Tofu 
Breakfast Sausages).
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.
Date of Introduction:  1989 December.
New Product–Documentation:  Talk with Steve Demos. 
1989. May 13. This product will be offi cially launched in 
Sept. Talk with Steve Demos. 1989. Nov. 1. The term Links 
need not be approved by the FDA. Anyone can use the term. 
The product is not yet out, nor has it been in any interstate 
sales yet. It is made in Denver. It should be out soon, 
probably by mid-December.

2262. Product Name:  [Taifun Organic Tofu].
Foreign Name:  Taifun biologisch Tofu.
Manufacturer’s Name:  Life Food.
Manufacturer’s Address:  Stühlinerstrasse 9, D-7800 
Freiburg, West Germany.  Phone: 0761/27 2272.
Date of Introduction:  1989.
Ingredients:  Water, soybeans (organically grown), calcium 
sulfate.
How Stored:  Refrigerated.
New Product–Documentation:  Color photocopy of label 
brought to Soyinfo Center by Wolfgang R. Heck. 2011. 
Nov. 25. The top half of the label is black, green and yellow 
on white with a yellow sun in the upper right, a black grid 
over the entire top half, and the word “Taifun” in green. The 
bottom left half of the label reads: Hersteller: Life Food. 
Inh. Klaus Kempff, followed by the address and phone 
number. The bottom right half of the label reads: Ingredients: 
Water, soybeans (organic = aus kontr. biol. Anbau), Nigari 
Ko (Calcium sulfate [deceptive use of word “Nigari]). 
Store at +2ºC to +7ºC. Beside the label the approximate 
date of introduction is given in Wolfgang’s handwriting as 
1988-1989. By about 1990, a new label shows that: (1) The 
company name is now Life Foods GmbH. (2) The company 
has moved to Robert Bunsen-Str. 6, 7800 Freiburg. (3) The 
phone number has changed to: 07 61 / 50 6155.
 Note: This label was used until 1992, but in 1993 the 
logo was changed so that the irregular yellow sun had a red 
center, and the word “Taifun” was written in stylish, bold 
black letters.
 Color photocopy of 1999 label brought by Wolfgang 
Heck. Product name: Tofu- traditionell hergestellt [Tofu–
traditionally made]. 200 gm. Nutritional information. 
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Ingredients: Water, soybeans (organic) * = Kontrolliert 
Oekologischer Anbau (Agreco). Below the bar code is a 
recipe for pan-fried tofu. Phone: 0761 / 15210-0.

2263. Vegan Restaurant (The). 1989. New soyfoods 
restaurant or deli. 115 Baldwin Ave., Paia, Maui, Hawaii 
96779.
• Summary: Talk with Michael Klaper. 1990. Feb. Gentle 
World has recently opened this vegan restaurant on Maui. 
Menu sent by Jeanie Greenbaum of Gentle World in 
Alachua, Florida. 1991. March 13. The restaurant is now 
open for dinner only. Soyfoods on the menu include: Tofu 
eggless salad. Tofu eggless salad sandwich. The vegan 
burger (with seitan and tempeh). Entrees ($5.95 to $6.95): 
Lasagna tofucci. Tofu loaf. Lemon broiled tempeh with 
scalloped potatoes. Side orders: Tofu roll (with broccoli, 
onions and seasonings, wrapped and baked). Crispy tofu 
chunks. Desserts: Rice Dream Sundae. Assorted Barat Tofu 
Chocolates. Smoothies: Float with a scoop of Rice Dream. 
Address: Paia, Maui, Hawaii. Phone: 808-579-9144.

2264. Dominguez de Diez Gutiérrez, Blanca. 1989. Datos 
biografi cos de Blanca Domingues de Diez Gutierrez 
[Biographical sketch of Blanca Dominguez de Diez 
Gutierrez]. Mexico. 6 p. Unpublished manuscript. [Spa; Eng]
• Summary: Blanca was born on 8 Nov. 1919 in Comitan, 
Chiapas, Mexico. She was reared in California and Texas, 
and began undergraduate studies in biology and chemistry 
at Texas A&I University, Kingsville, Texas, before returning 
to Mexico to study philosophy and history at the National 
University of Mexico in Mexico City. She later studied art 
and art history at the Universidad Ibero Americana, Mexico 
City, and her interest in art led her to become a professional 
painter and art teacher for 16 years.
 In 1972? Blanca became a disciple of Swami 
Pranavananda Saraswati, who has been twice decorated by 
the Mexican Legion of Honor for his humanitarian work and 
worldwide efforts for peace. Senora Dominguez has served 
as a lecturer and yoga instructor, and a President of the 
Yoga Center of Tapasthana at Tepoztlán, Morelos, Mexico 
(directly south of Mexico City). Since 1976 she has been 
incorporating yoga in the fi eld of nutrition.
 In 1976 she learned about the direct use of soya after 
reading The Book of Tofu by William Shurtleff and Akiko 
Aoyagi, founders of the Soyfoods Center in Lafayette (near 
San Francisco), California. Starting at the Yoga Center at 
Tepoztlán, Morelos, she introduced the soybean and its use 
in the state of Morelos, traveling from village to village, 
conducting workshops in schools and private homes. Her 
main goal was to introduce soymilk to children in rural 
schools. During 1977 Blanca was extremely active in 
her work with soya. In 1977 her fi rst publication on soya 
appeared as a booklet titled “Los Mil Usos de la Soya” 
(The Thousand Uses of Soya) occupying an entire issue 

of the popular health magazine Quadernos de Natura by 
Editorial Posada. Shortly thereafter the magazine published 
2 articles about Blanca’s work, “The woman who is taking 
soya to the countryside” (April 1978) and “The Soy 
Cooperative” (1980). Then in Feb. 1979 her fi rst major 
book was published. Featuring soyfoods and her system of 
nutrition based on soyfoods and whole grains, it was titled 
Alimentacion Integral Para Una Vida Plena: Los Mil Usos 
de la Soya (“Integral food for a fuller life: The thousand uses 
of soya”). This was followed by other books in Spanish: 
“Know your Feminine Potential” (1979?), “Sprouts and a 
balanced diet” (1983), “The art of eating,” and a biography 
of Belisario Dominguez, Mexico’s greatest civil hero.
 In 1981 Blanca attended the Soyfoods Association 
of North American conference in Fort Collins, Colorado. 
In 1981-82, fi nanced by the DIF (Desarrollo Integral de 
la Familia, or Family Integral Development) of Jalapa, 
Veracruz.
 Between 1972 and 1978 Blanca made 3 extended visits 
to India to learn more about its culture and further her studies 
in Yoga. She enhanced her knowledge of grains and proper 
food combinations, and was invited by the Rotary Club of 
Erode, Tamil Nadu, India, to share her knowledge of the 
soybean.
 Note: This biography consists of a Spanish-language 
version written in 1984 and an English-language translation 
of it, plus update, written in 1989. Address: Fundacion 
Mariposa A.C., Apartado Postal #21140, Mexico 04000 D.F., 
Mexico. Phone: 554-43-56.

2265. Drosihn, Bernd. 1989. Tempeh: Ein traditionelles 
Nahrungsmittel mit Zukunft [Tempeh: A traditional food 
with a future]. Viana Naturkost GmbH, Neusserstr. 199, 
D-5000 Cologne 60, West Germany. 38 p. No index. 21 cm. 
Spiral bound. [Ger]
• Summary: Contents: Introduction. 1. Tempeh: The 
soybean, production of tempeh, the nutritional value of 
tempeh, advantages and qualities (easily digestible), rich in 
protein, a whole food, free of cholesterol, helps in reducing 
cholesterol, rich in vitamins and minerals.
 2. Tempeh recipes, incl. how to make tempeh at home, 
soups, salads, main courses, glossary. Appendixes: 1. 
Addresses of 4 tempeh producers in West Germany (Atlantis, 
Byodo Naturkost GmbH, Tofumanufaktur Christian 
Nagel, Viana Naturkost GmbH). 2. Tempeh importers and 
wholesalers (Arche Naturkost, Biogarten).
 A color photo of deep-fried tempeh chips graces the 
cover of this attractive booklet. Address: Cologne, West 
Germany. Phone: 0221/733437.

2266. Meetings with remarkable men and women: Interviews 
with leading thinkers on health, medicine, ecology, culture, 
society, and spirit. 1989. Brookline, Massachusetts: East 
West Health Books. xiv + 296 p. Illust. No index. 26 cm. 
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Introduction by Tom Monte.
• Summary: This book consists of excerpts of 87 interviews 
previously published in East West Journal. One of these is 
an interview (published Jan. 1977) with Bill Shurtleff about 
soybeans and soyfoods, including soymilk, Vitasoy, and tofu 
(p. 58-60). Address: Brookline, Massachusetts.

2267. Product Name:  [Lima Tamari, and Lima Heiwa 
Mansan Tamari].
Foreign Name:  Lima Tamari, Lima Heiwa Mansan Tamari.
Manufacturer’s Name:  Lima Foods.
Manufacturer’s Address:  Edgar Gevaertdreef 10, B-9830 
Sint-Martens-Latem, Belgium.
Date of Introduction:  1989?
Wt/Vol., Packaging, Price:  250 ml dispenser, 1 liter bottle, 
and 18 liters.
How Stored:  Shelf stable.
New Product–Documentation:  Lima catalogue, price 
list, and color product brochure. 1989. A photo shows two 
sizes of Lima tamari bottles. The Mansan comes in a 250 ml 
bottle.

2268. Golbitz, Peter. 1990. Sales of Soya Bluebook and Soya 
Newsletter (Interview). SoyaScan Notes. Jan. 2. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: In the last years that the American Soybean 
Association owned the Soya Bluebook they printed 2,000 
copies and distributed about 1,600. The remainder went 
into inventory. In 1989 Soyatech printed 2,500 copies and 
distributed over 2,100. But the Bluebook is now much larger. 
Advertising revenues increased by 25% compared with ASA 
in the fi rst year, and in 1989 were 2.4 times as much as they 
were during ASA’s last year of ownership. In fact, 70% of 
Soyatech’s total income comes from advertising, and it is 
growing.
 Concerning the Soya Newsletter, over 900 copies of each 
issue are distributed, and more than half of these go to paid 
subscribers. The rest go to people on a rotating list whom, it 
is hoped, will subscribe. Thus, paid subscribers number more 
than 450. Address: Bar Harbor, Maine.

2269. SoyaScan Notes. 1990. A plan for realizing tofu’s 
unrealized potential in America (Overview). Jan. 6. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: As we enter the 1990s, the one soyfood in 
America with the greatest unrealized potential is tofu. Tofu 
faces fi ve major interrelated problems, each of which has a 
solution.
 1. Tofu has a split image. In mid-1986 a Roper poll 
asked 2,000 adults nationwide to name “those foods, if any, 
which you personally hate to eat in any form because you 
dislike them.” Some 35% of the respondents mentioned 
tofu, making it “America’s most hated food,” ahead of 
liver (34%), yogurt (29%), and Brussels sprouts (28%). Yet 

millions of consumers consider tofu “the perfect protein” and 
many companies have found that its presence on the label of 
a product helps sell the product. Solutions: (A) The Soyfoods 
Association should conduct an in-depth consumer survey to 
fi nd out who buys tofu, who doesn’t, and why some people 
hate tofu while others love it. (B) Stop negative advertising 
about tofu.
 2. An estimated 80-90% of tofu, which has been 
classifi ed by the FDA as a potentially hazardous food, is 
sold at temperatures above 45ºF, in violation of federal 
guidelines, and many state and local laws. Sour tofu 
and bacteriologically contaminated tofu remain major 
problems, contributing to tofu’s bad image. Solution: The 
Soyfoods Association and individual tofu companies should 
acknowledge that FDA guidelines make good sense for both 
consumers and industry, and take the initiative in solving 
these problems. Another outbreak of food poisoning from 
tofu could devastate the entire industry.
 3. According to the U.S. Food and Drug Administration, 
the common or usual name for tofu is “Soybean Curd.” 
FDA labeling laws state that this term must appear on the 
front panel of all tofu products. Most U.S. tofu products 
are presently labeled in violation of this law. The Soyfoods 
Association should work to have “tofu” recognized as the 
common or usual name for tofu.
 4. Tofu could greatly help the estimated two-thirds of 
Americans who have high cholesterol levels and/or are 
overweight, yet many are unaware of it. Solution: The 
Soyfoods Association should develop a comprehensive, 
low-cost program to promote tofu generically to mainstream 
America using news releases, and working with allies such 
as the American Heart Assoc. and Weight Watchers.
 5. Tofu is the only food in America sold fl oating in 
water. This is a major constraint in reaching the mainstream 
market. Solution: Develop and improve alternative forms of 
packaging.
 6. The tofu industry presently lacks the organization, 
long-term planning, and funding required solve its problems 
and realize its potential. Solution: Build a strong trade 
association with broad-based support. Resume the tradition 
of biannual international conferences. Start annual 1-day 
regional or state conferences to discuss common problems/
needs.

2270. Broom, Maria. 1990. Serulada Spiritual Foundation in 
Uganda, and soybeans (Interview). SoyaScan Notes. Jan. 21. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: This foundation is a spiritual, vegetarian 
community of about 200+ people who live on the land 
at Sseesamirimbe, near Masaka, Uganda. They grow a 
lot of soybeans and eat them as such; they do not do any 
processing, but are interested in making tofu, soymilk, and 
tempeh. Maria gave them three Soyfoods Center books on 
these subjects. She has visited the community twice, for 
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1 month each time. They have been together for about 15 
years, have an African spiritual master named Bambi Baaba, 
but their spiritual practice resembles East Asian practices. 
They have a city address too: P.O. Box 5374, Kampala, 
Uganda.
 Maria visited Dr. D. Warren Harrison of Africa Basic 
Foods. He hopes to contact the community and teach them 
more about soyfoods. Address: 1728 Linden Ave., Baltimore, 
Maryland 21217. Phone: 301-462-5370.

2271. Morinaga Nutritional Foods. 1990. Morinaga 
challenges Soyfoods Association to take stand on FDA 
temperature requirements for tofu products (News release). 
5800 South Eastern Ave., Suite 270, Los Angeles, CA 90040. 
2 p. Jan. 23. [1 ref]
• Summary: Morinaga has informed the Association that “it 
will cancel its membership if this important subject is not 
addressed. The two-page document, addressed to Gordon 
Bennett, president of the Soyfoods Association, asks that the 
organization respond to the May 1984 FDA classifi cation 
of tofu as ‘Potentially Hazardous’ food. The FDA’s Retail 
Food Protection Program Information Manual states that 
all potentially hazardous foods must be maintained at 
temperatures of 45ºF or below, (or over 140ºF). A copy of 
the letter to Bennett is attached.” Address: Los Angeles, 
California.

2272. Korsak, David de. 1990. Work at Daizou SARL and Le 
Bol en Bois in France, and at Paul’s in England (Interview). 
SoyaScan Notes. Jan. 31. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: David, a Frenchman who speaks excellent 
English, has a degree in Food Technology. He is now taking 
a 1-year course to earn a Certifi cate in Business Studies at 
Cal State, Hayward. From Aug. to Sept. 1987 he worked 
on weekends for Daizou, located in an industrial zone just 
southeast of Paris, France. It was his fi rst experience with 
tofu, but he did not make tofu himself. He did an internship 
with them, setting up a computer system. The manager was 
Takatoshi Hirayama. Daizou had about 8 employees total: 
2 full-time tofu makers, 2 men frying tofu, 1 manager, 2 
drivers who deliver products, and 1 secretary. The tofu 
company was formerly in the basement of Le Bol en Bois in 
Paris. They moved when they outgrew that space. They sell 
mostly to Japanese (in water pack tubs), and their main outlet 
is at Le Bol en Bois. They use 100-125 kg/day of soybeans 
to make about 300-375 kg of tofu. They also sell some 
vacuum packed tofu, made with organically grown soybeans, 
to 1-2 health food shops in Paris. One of the company’s big 
problems is employee turnover.
 After working at Daizou, from Oct. to Dec. 1987, David 
worked at Paul’s Tofu in England. Paul’s had recently won a 
contest that allowed them to move into a small industrial part 
in Melton Mobray (a city that was looking for employers), 

Leicestershire, for several years without paying rent. He 
renamed the company Soyfoods Ltd. The company made 
tofu only 3 days a week. He was one of the tofu makers. 
The company used about 5 x 60 lb bags of soybeans a day to 
make about 2,400 lb/week of tofu. The other days they made 
second generation products. This company also had big 
problems with employee turnover, and was unable to grow.
 In the future, he wants to work with tofu in France. 
He will work as an intern at Wildwood Natural Foods in 
California from Sept-Dec. 1990, then with Société Soy in 
France selling their products in England. Address: Hayward 
State Univ., Hayward, California. Phone: 415-886-0867.

2273. Natural Foods Merchandiser. 1990. Soyfoods industry 
faces changes. Jan. p. 6, 10.
• Summary: Lawmakers in Maine are being asked by the 
Soyfoods Assoc. of America (SAA) to exempt soymilk from 
a ban on non-recyclable aseptic packaging scheduled to take 
effect on 1 Sept. 1990. SAA feels that soymilk should have 
the same exemption provided to “milk and dairy-derived 
products.” Less than 1% of all aseptic packages sold in 
Maine are for soymilk. But some lawmakers reportedly 
prefer an extension to an exemption in order to encourage 
manufacturers to create alternative packaging.
 Also discusses briefl y FDA’s classifi cation of tofu as a 
potentially hazardous food.

2274. Product Name:  [Jean de Preneuf Tofu Burgers {Not 
Fried} (Garlic and Fines Herbes, Tomato and Basil, or With 
Three Cheeses)].
Foreign Name:  Jean de Preneuf Dorés de Soja (Ail et Fines 
Herbes, Tomate et Basilic, Aux Trois Fromages).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1990 January.
Ingredients:  With Three Cheeses: Tofu (water, soybeans* 
51%), Emmenthaler (Swiss) cheese (8%), Comté cheese 
(2%), Cheddar cheese (2%), soy sauce*, rolled oats*, sea 
salt, spices and aromatics. * = Organically grown (issu de 
l’agriculture biologique).
Wt/Vol., Packaging, Price:  2 x 100 gm round patties 
vacuum packed in a paperboard box.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 12.4 gm, fats (lipids) 13.0 
gm, total carbohydrates (glucides totaux) 9.6 gm, calories 
(Kcal) 205 (857 kJoules).
New Product–Documentation:  Labels sent by Bernard 
Storup. 1990. Dec. 26. 3.25 by 4 by 2 inches from front 
to back. Paperboard box. With three cheeses: Blue, green, 
orange-brown, and yellow on white. Color photo of 2/3 of a 
patty on front panel. “Light and balanced. Keep your vitality 
with Tofu Burgers. For additional information write: Jean 
de Preneuf, 42 L’Orangerie, 42580 Letrat, France. Store at 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   907

© Copyright Soyinfo Center 2019

+4ºC. To use: Remove the protective fi lm with the peel-off 
tab. Re-heat, either: In a skillet over low heat for 5 minutes. 
In an oven for 7-10 min. In a microwave oven for 2 minutes. 
Or steam.”
 “Soya, with exceptional natural qualities, rich in protein 
and free of cholesterol, is fi nally cultivated in France. We 
transform tofu, a traditional food that originated in China, 
so that all of the vitality of soya is protected. Ground with 
water, cooked, then fi ltered, the soya is transformed into 
‘milk.’ Its coagulation gives us tofu. Easy and quick to 
prepare, tofu burgers are delicious culinary preparations for 
serving as a main dish, rich in vegetable proteins (riches en 
protéines végétales).”
 Spot in SoyaFoods. 1991. Spring. p. 5. “Dorés de Soja.” 
The company name is given as “Jean de Preneuf.”

2275. Whiteman-Jones, Michael. 1990. Soyfoods in the 
1990s: Potential may be realized. Expanding market fuels 
sales growth. Natural Foods Merchandiser. Jan. p. 24-25.
• Summary: Views and forecasts on the U.S. soyfoods 
industry by Peter Golbitz (vice president of the 40-member 
Soyfoods Association of America), William Shurtleff 
(author of The Book of Tofu and director of the Soyfoods 
Center), Sjon Welters (industry analyst and president of 
Craft International Consultants in Acton, Massachusetts), 
and Richard Rose (Marketing consultant and president of 
Rose International in Santa Rosa, California). Photos show: 
Peter Golbitz, William Shurtleff, and his wife Akiko Aoyagi 
are shown. All agree that the future looks bright. Sales of 
soymilk have been rising by 100% a year in natural foods 
stores. April is Soyfoods Month.

2276. Gerner, Bob. 1990. Island Spring and White Wave 
(Interview). SoyaScan Notes. Feb. 7. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Island Spring products are no longer available 
in this area. Rock Island dropped them and took on White 
Wave instead. White Wave tofu now has a 60-day shelf 
life. Address: Owner, Berkeley Natural Grocery Co., 1336 
Gilman St., Berkeley, California 94706. Phone: 415-526-
2456.

2277. Stromnes, Lonnie. 1990. New developments at White 
Wave (Interview). SoyaScan Notes. Feb. 14. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: It now looks like the White Wave line may get 
into west coast Safeway supermarkets. Safeway will start 
them off in the hot regions like Berkeley, San Francisco, 
Marin, and Santa Cruz–and let them try to prove themselves. 
In a year or two, there will be more distribution. In late Dec. 
1989 White Wave decided to stop having Wildwood Natural 
Foods distribute their line of tofu and tempeh products; there 
were too many confl icts of interests. Rock Island, a major 
California natural foods distributor, picked up the White 

Wave line on Jan. 5 and distributes it to 120 Safeway stores, 
as well as to most natural foods stores. When Rock Island 
took on the White Wave line, Rock Island also dropped the 
Island Spring and Quong Hop lines (Lonnie had nothing to 
do with this), and asked White Wave (as part of the deal) to 
drop 3 other smaller distributors, including Wildwood. With 
this move, White Wave became Rock Island’s leading line 
of soyfoods products. Lonnie thinks that Island Spring was 
a headache to Rock Island, the numbers were not there, and 
maybe some products were late. Rock Island was always 
very upset with Quong Hop because the latter cherry picked 
the best accounts in Northern California and delivered 
everything with their own trucks. Rock Island doesn’t 
like to play second fi ddle and pick up the fringe markets. 
Safeway in California now sells Wildwood, Quong Hop, 
and Azumaya. White Wave is now on a roll–they are the hot 
soyfoods company, and they are shooting for the big time. 
White Wave hopes to at least double sales in 1990 compared 
with 1989.
 Steve Demos is now on the Board of Directors of the 
Soyfoods Assoc. Address: White Wave, Inc., 14670 Doolittle 
Dr., San Leandro, California 94577.

2278. Lukoskie, Luke. 1990. Recent developments at 
Island Spring, Inc. (Interview). SoyaScan Notes. Feb. 17. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Following the split-up with ELCO, Island 
Spring endured severe fi nancial hardships. “We’d been 
bleeding profusely from October 1987 until June 1988, at 
which time we had been able to turn things around. From 
that time until now we have been in a holding pattern, 
because we were in such serious debt to ELCO that we had 
no opportunity for expansion. At the time of the separation 
(when ELCO unexpectedly demand total control of Island 
Spring, and Luke refused them), ELCO had demanded that 
they get all the assets and then Island Spring lease or rent 
them back. Island Spring had no choice but to accept their 
terms. To do battle with them would have required Island 
Spring to declare immediate bankruptcy. So in Oct. 1987 
Island Spring began to make $11,000/month payments to 
ELCO for rent/lease of equipment and as repayment of loans 
that they had made to Island Spring. Each month the amount 
of the payment decreases and they will essentially be fi nished 
at the end of 1990. Island Spring has retrenched, let go of 
all of its marketing and sales people (some of whom earned 
$60,000/year), and is running on a skeleton crew. Luke is 
doing the tofu curding. “Frankly, I’m having the best time 
in this business that I’ve had for 15 years. I’m thoroughly 
enjoying being in the plant, working with the crew. There’s 
a lot of spirit in there. I’m having fun with the struggle that 
historically tofu makers have faced to make a good batch 
every time. We have been able to make enough profi t to pay 
off ELCO because of two things: (1) The employees have 
agreed to forego wage increases; (2). Yvonne, Suni, and I 
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have worked without wages for 15-16 months.”
 Island Spring has been able to keep all its major 
distributors in the Pacifi c Northwest. Rock Island in 
California dropped Island Spring and took on White Wave. 
That did not hurt much because it was a very, very small 
percentage of Island Spring’s business, but it did hurt 
expansion into the Bay Area. Some Island Spring products 
are sold in Los Angeles, an even more important market 
that looks secure. Island Spring has lost its ability to 
spend money for marketing. But the company has always 
consciously set its prices above the competition. This has not 
hurt sales and has helped profi ts. Some people prefer to buy 
the high priced product, assuming it is the best quality. They 
are the premier tofu brand in the Pacifi c Northwest. Island 
Spring sales for 1989 were about the same as 1988. One new 
product is on the drawing boards: A natural foods TV dinner 
(ready to eat, frozen entree, microwaveable), somewhat like 
what Legume Inc. did but better tasting. “That is the single 
category that distributors say they can move all the product 
we can make. We’d start in the natural foods industry and, 
as funds are available, expand into supermarkets. This one 
entree (not a line), which has been ready for years, may 
be on the market by early fall of 1990. The yogurt, and 
the tofu in Oscar Meyer sausages are not being actively 
pursued, though Luke would like eventually to make tofu in 
Eastern Europe for use in sausages there. He has done some 
exploratory work in this area. He wonders how much interest 
there is in Eastern Europe in natural and vegetarian foods. 
Luke no longer has the drive to be a huge company with $50-
100 million a year sales. He is much happier to be a smaller 
company with a good life now.
 As of Nov. 1989 the law changed making it now 
possible to trademark a name before the product is on the 
market. This brings U.S. patent and trademark law in accord 
with most such foreign laws. However the product must be 
launched within a year or two or the trademark is lost.
 Luke has heard that a Japanese trading company [Kyoto 
Food Corp. USA] is building a $4.5 million tofu plant in 
Indiana [Terre Haute].
 Luke has a video “of extruding tofu out of a 6-inch 
tube–and its just keeps coming. We could feed soybeans 
in one end and extrude soybeans out the other. You could 
obviously put knives on it and cut it into any shapes you 
want. We could sell tofu in a slightly less solid form in large 
bulk quantities, even in tank car quantities. But it only makes 
sense with large scale production, since it is capital intensive 
and requires a highly trained person to run it.”
 Update: Dec. 1991. Luke and Suni now have 3 children. 
He manages Island Spring, sells real estate for Keywest 
Realty part-time, keeps his fi ve rentals running and rented, 
services the Island Spring Water Co. customers, keeps 
his two cars and an old pick-up truck running, tends the 
vegetable garden, sits on the Community Council and two 
Island-wide water study committees, spends time with his 

family, coaches his daughter Sulu’s 8th grade basketball 
team, and spends plenty of time alone in the woods. He is 
“addicted to Compuserve.” Address: P.O. Box 747, Vashon, 
Washington 98070. Phone: 206-622-6448.

2279. Shurtleff, William; Aoyagi, Akiko. comps. 1990. 
Marketing soyfoods–Labels, ads, posters, and other graphics: 
Soy yogurts and soy cheeses. Lafayette, California: Soyfoods 
Center. 25 leaves. Illust. No index. 28 cm. Series: Marketing 
soyfoods.
• Summary: This book is a collection of black-and-white 
photocopies of materials ranging in date from 1982 to 1988. 
The books in this series, each a unique collection of graphic 
materials, are designed for a number of purposes: (1) To 
serve as a source of ideas, ingredients, inspiration, legal 
specifi cations, and basic guidelines for companies in the 
process of developing their own products, designing their 
own graphic materials, and conceiving their own marketing 
strategies. (2) To document the tremendous diversity of 
soyfoods products and the way that each is presented and 
marketed. (3) By arranging the materials in chronological 
sequence, to help document the development and history of 
new product categories and soyfood types, and with them 
the rise of the soyfoods industry and market in the Western 
World. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

2280. Product Name:  [Sprouted Tofu].
Foreign Name:  Sprossentofu.
Manufacturer’s Name:  Life Food.
Manufacturer’s Address:  Robert Bunsen-Strasse 6, 
D-7800 Freiburg, West Germany.  Phone: 0761/50 61 55.
Date of Introduction:  1990 March.
Ingredients:  Soybean sprouts, water, coagulant.
Wt/Vol., Packaging, Price:  250 gm. vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Taifun Produkte: Preisliste 
fuer Wiederverkaeufer [Taifun Products: Price list for retail 
food stores]. This new price list takes effect on 1 March 
1990. Products include: (Sprossentofu; 250 gm vacuum 
pack). Prices are given for each product: 1 DM equals about 
$0.50.
 The company now presents itself as Life Food–
Freiburg’s Tofu Shop. Natural Foods (Life Food–Freiburgs 
Tofurei. natuerliche Lebensmittel).
 Note: This is the world’s earliest known tofu made from 
soy sprouts.

2281. Bennett, Gordon. 1990. Re: Reply to letter from Art 
Mio (11 Jan. 1990) concerning the Soyfoods Association of 
America’s actions relation to tofu contamination and storage. 
Letter to Art Mio at Morinaga Nutritional Foods, Inc., March 
5. 5 p. Typed, with signature on letterhead.
• Summary: Gordon writes: We do not consider tofu to be 
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“the very real threat to consumer safety” that you assert it 
is. “In fact, since 1982, at least 500 million pounds of tofu 
has been sold in this country, without a single outbreak of 
food-related illness. Can the dairy, poultry, egg or meat 
industry say the same? Certainly not. Are you aware that 19 
people died last year from Salmonella poisoning attributable 
to eggs? Are you aware that the USDA publicly recognizes 
that up to 50% of the chicken sold today is contaminated 
with Salmonella and should be washed before handling 
and cooked thoroughly before eating?” The tofu standards 
adopted in Oct. 1986 recommend that tofu be stored at 34-
45ºF; this falls within FDA guidelines. “Data available to 
us from the largest tofu manufacturer in the northeast USA 
[Nasoya], one who conducts regular temperature surveys of 
all the stores that their product is sold in, indicates that over 
90% of the tofu sold in produce cases in New England is sold 
at 45ºF or below.
 “And, the SAA, in order to determine just how tofu is 
being handled by processors and retailers alike, is conducting 
a survey of manufacturers, in conjunction with the Food 
Science Department of the University of Maine at Orono. 
Among other areas that will be investigated, the survey 
will attempt to clarify just how much tofu, if any, is sold in 
violation of federal or state guidelines. We expect to have it 
completed within six months.
 “While our industry is new and fairly small when 
compared to others, we believe that we have a pretty good 
record. It’s ironic that the bulk of the negative publicity about 
our industry appears to be coming from within it–specifi cally 
from your company. It’s quite likely that somewhere in 
America, fresh-packed tofu is being stored above 45ºF, 
just as somewhere, some milk, is being improperly stored. 
Whether this situation for tofu is widespread or isolated is 
presently unknown and is the subject of our study. What is 
clear, is that compared to other protein sources such as meat 
and poultry, tofu has presented a much lower incidence of 
contamination, regardless of its normal storage temperature 
practices...
 “The SAA believes there is a place for both canned 
milk and fresh milk. Producers of canned milk do not try 
to sell their product by infl aming consumers’ fears about 
contamination of fresh milk.” Address: President, Board of 
Directors, Soyfoods Assoc. of America, 318 Main St., Bar 
Harbor, Maine 04609. Phone: 207-288-9419.

2282. Fehlberg, Eric C. 1990. Seventh-day Adventist health 
food companies in Europe (Interview). SoyaScan Notes. 
March 7. Conducted by William Shurtleff of Soyfoods 
Center. Followed by a letter dated 24 May 1990 clarifying 
details.
• Summary: There are three major Seventh-day Adventist 
(SDA) food factories in Europe, each owned by the church: 
DE-VAU-GE in West Germany, Nutana in Denmark, and 
Granose in England. There are smaller factories in Spain, 

and Switzerland. All these companies are owned by the 
SDA church. The leading Adventist food companies, ranked 
in descending order of annual sales, are: 1. DE-VAU-GE, 
established 1899 in West Germany. They are by far the 
biggest in Europe. They manufacture a total of 257 products. 
DE-VAU-GE began making its own tofu in Jan. 1986; before 
that it purchased tofu from a Belgian soymilk company 
[Note: actually from Heuschen-Schrouff in the Netherlands]. 
When Michael Makowski took over as managing director in 
about 1972-73, company sales were about US$3-4 million. 
By 1983 sales were about $18 million. Since then growth has 
been fantastic. 1989 turnover was DM 84 million (US$49 
million). This is due to both excellent management and the 
German interest in natural, health, and vegetarian foods. 2. 
Nutana, est. 1898 in Denmark. They are about half the size 
of DE-VAU-GE. Under the management of Bent Nielsen, 
who was there until 3 years ago, the company grew rapidly. 
Since 1987 growth has fl attened, but there is great potential 
for future growth. 3. Nutana in Norway (Nutana Norge), 
formerly Dagens Kost, est. 1970. They were established 
as a marketing company for Nutana, Denmark, and they 
sell all the soyfoods made by Nutana, Denmark. They also 
manufacture 55 products, but they import and wholesale 
321 products. All of the imports come from European 
Adventist companies. 4. Granose Foods, est. 1899 in 
England. They manufacture 39 products and distribute 98 
more (mostly from Nutana or DE-VAU-GE). They have been 
a manufacturer since 1899, and they built a new food plant 
in 1989. Their business is now growing rapidly. 5. Nutana 
in Sweden (AB Svenska Nutana) was renamed in 1987. It 
was formerly named Edakost Food Company, Sweden, est. 
1970. 6. Nutana in Finland, formerly Finn-Nutana, est. 1979. 
7. Pur-Aliment, est. 1928 in France. They are not a food 
manufacturer; purely marketing. 8. PHAG Food Factory 
(Fabrique de Produits Dietetiques), est. 1895 in Switzerland. 
The small factory produces 40-50 tons of food a month. 9. 
Granovita Spain, was founded and began manufacturing in 
about Aug. 1985 in Valencia, Spain. They do not produce 
any soyfoods at all, but they market soy products made by 
DE-VAU-GE in West Germany and by Nutana in Denmark. 
10. Nutana in the Netherlands, founded in 1986. They are 
presently selling all the products produced by Nutana of 
Denmark as well as 5 other products: Vitanex (Sandwich 
cream), Rondolettes (Chickenlike or beefl ike fl avor), 
Snackers (Soy sausages), Boulettes (Dinner balls).
 The Austrian Food Company, founded in 1976, was a 
restaurant rather than a food manufacturer; it was closed in 
1987.
 Granose and DE-VAU-GE were both importing foods 
from Loma Linda in the USA. But now that Loma Linda 
has been sold to Worthington Foods, it is not clear what 
will happen to these imports. Today, the various Nutana 
companies are independent, but there is much talk of 
bringing Nutana in Norway and Holland together with 
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Denmark. Nutana has always been behind the expansion of 
SDA food work in the Scandinavian countries. Using the 
common name Nutana greatly facilitates marketing.
 The European food companies have grown at different 
rates, largely dependent on the effectiveness of each 
company’s management. The trend has been generally up. 
The highest growth rates in the past 5 years have been shown 
by Granose in England (though it started from a smaller 
base), followed by DE-VAU-GE in West Germany. Pur-
Aliment and Nutana have had a bit of a struggle.
 All of these companies pay a portion of their profi ts 
back to the church. They are encouraged to pay about 20% 
of profi ts back to the church, but some pay almost 50%. 
This is similar to the dividends paid by secular companies. 
Fehlberg believes that tofu will be the growth food of the 
future; it has great growth potential that has not yet begun 
to be realized. Address: Director, International Health Food 
Assoc., Seventh-day Adventist General Conference, 12501 
Old Columbia Pike, Silver Spring, Maryland 20904. Phone: 
301-680-6674.

2283. Fehlberg, Eric C. 1990. Recent organizational changes 
in Seventh-day Adventist international food and development 
work (Interview). SoyaScan Notes. March 7. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: 2-3 years ago his organization’s name was 
changed from World Food Service to International Health 
Food Association. The former name implied that the 
company was a foodservice organization. The association 
is composed of all Seventh-day Adventist (health) food 
companies worldwide. The organization’s logo is a circle of 
the world, with a sheaf of wheat in orange, and with IHFA 
under it in red. It is part of the General Conference of the 
Seventh-day Adventist Church.
 Seventh-day Adventist World Service (SAWS), the 
Church’s relief and development program, emphasized the 
relief work more that the development. This organization 
is now named ADRA (Adventist Development and Relief 
Agency); its focus for the last 6-8 years has been more on 
long-term development than relief. Development helps to 
prevent the problem from recurring. There is no Adventist 
health food company presently in South Africa; a company 
was there once but it has been discontinued. One is still 
operating in Nigeria but it has problems. IHFA works closely 
with Dr. D.W. Harrison in Uganda, though the business is 
not church owned. He needs a good businessman to help 
him run that show. Now he spends a few months in Uganda, 
then has to return to the USA to his medical practice to 
earn some money to help keep it going. A new organization 
is starting in Kenya; it will be run by a very competent 
black businessman. He is not directly connected with the 
church. Address: Director, International Health Food Assoc., 
Seventh-day Adventist General Conference, 12501 Old 
Columbia Pike, Silver Spring, Maryland 20904. Phone: 301-

680-6674.

2284. Mio, Art. 1990. Hinoichi tofu is of excellent quality 
because it is refrigerated properly (Interview). SoyaScan 
Notes. March 9. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Hinoichi tofu is good quality because it is stored 
under dairy refrigeration temperatures from the time it is 
made until it is sold. Southern California is the only area in 
America that merchandises tofu properly, in the dairy case–
even though most people think it sells better in produce. Mr. 
Yamauchi of Hinoichi insists that any tofu of his sold in Los 
Angeles be sold in the dairy case. When Hinoichi makes 
tofu, as for Frieda’s Finest, they pack it in a wax coated case 
and put ice on top of it, so when it gets on the truck going 
out across America it is in good shape. Address: National 
Sales Manager, Morinaga Nutritional Foods. Phone: 213-
728-4325.

2285. Storup, Bernard. 1990. Huegli gets involved with tofu 
and natural foods in West Germany (Interview). SoyaScan 
Notes. March 10. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: About 2 months ago Huegli (actually Bernard 
incorrectly said Nestlé instead of Huegli) purchased Yamato, 
the second largest German tofu manufacturer, owned by 
Klaus Gaiser. Huegli also purchased the largest health foods 
distributor in West Germany. Address: Founder and Owner, 
Société Soy, 1 rue du Crêt de la Perdrix, 42400 Saint-
Chamond, France. Phone: 77.31.23.66.

2286. Becker, Jim, Sr. 1990. The invention and development 
of dry-roasted soynuts (Interview). SoyaScan Notes. March 
11. Conducted by William Shurtleff of Soyfoods Center.
• Summary: While head of Becker Engineering (a company 
that designed processes and equipment, mostly for food), 
Jim invented the process for making dry-roasted soynuts on 
a continuous basis. It all started when a man named George 
Schulz, who was a promoter, got in touch with Jim and asked 
him to build a plant to make soynuts. In China, soynuts had 
long been made by oil roasting; Schulz wanted a way to roast 
them without using oil. Schulz (who used to live in the Los 
Angeles area, but who died recently) was working with a 
man who was making oil-roasted soynuts in California. Jim 
fi gured out how to do it, including the dehulling process, 
then he built a plant in Hudson, Iowa for a company named 
Pro-Nuts. That company began production in 1970. One of 
the owners was George Strayer. In May 1980 Strayer took 
William Shurtleff on a lengthy tour of that plant, and in 1981 
Shurtleff wrote an article describing the process in detail.
 Later Jim Becker built a similar plant for Solnuts B.V. in 
Tilburg, Netherlands, which started in late 1977. Jim owned 
a little stock in the company but he later sold it back to the 
company. Initially there was no connection between these 
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two soynut manufacturing companies. At fi rst the American 
company exported soynuts to Solnuts in Tilburg so that they 
had something to sell until they got going. It took almost a 
year to get the plant up and running. Jim made an agreement 
between the two companies that the American company 
would not export any soynuts into Europe after Solnuts B.V. 
started production. Likewise Solnuts would not export to 
America for something like 5 years.
 After that time, Solnuts decided they wanted to start 
manufacturing soynuts in the USA. So they offered to 
buy Pro-Nuts in Iowa, but the latter did not want to sell. 
So Solnuts decided to build their own plant in America. 
They contacted Jim Becker, who suggested that they start 
by importing their European-made soynuts to the USA 
for several years to build up a market so that they would 
be making money when they started their plant. So Jim 
Becker set up a little importing company named Solnuts 
in Stillwater, Minnesota, with a warehouse in Houlton, St. 
Joseph County, Wisconsin. He started importing Solnuts 
(under that brand name) in about 1984-85; these imports 
took so much business away from Pro-Nuts that the latter 
fi nally sold their company and plant to Solnuts B.V. in Dec. 
1986. The company name was changed to Solnuts, Inc. Jim 
feels that he developed this product 20 years too soon. Now 
the world is ready for it. He now 65 years old and has 2-3 
strokes, so he had to retire and take it easy.
 Jim has also developed an excellent soynut butter, which 
he prefers to peanut butter. There are several keys to the 
process: (1) Dry roast 2 parts soybeans with 1 part peanuts 
through the whole process; whether you then separate the 
two seeds or leave them together, the soynuts will have 
a peanut fl avor; (2) Add peanut oil to obtain the right 
consistency. Jim has never told this secret to anyone.
 As far as Jim knows, there is only one large 
manufacturer of soynuts in Europe, and that is Solnuts B.V. 
in Tilburg, Netherlands. About a year ago they developed an 
excellent full-fat soy fl our, basically by just grinding Solnuts.
 For details, contact John Van der Marel in Hudson, 
Iowa. He is a Dutchman who was in Tilburg when the plant 
started there; he knows the whole history.
 Jim. Jr. managed the plant in Hudson, Iowa, for a year 
after Solnuts bought it, but he is no longer involved in 
soynuts. Address: 975 E. 4th St., New Richmond, Wisconsin 
54017. Formerly in Stillwater, Minnesota. Phone: 715-246-
4193.

2287. SoyaScan Notes. 1990. Trends in the soyfoods 
market in Western Europe, and comparison with the USA 
(Overview). March 13. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: 1. Since 1988, many more large food companies 
have become soyfoods manufacturers in Europe than is the 
case in the USA. A great deal of new money is pouring into 
the soyfoods industry, especially from dairy and agricultural 

co-ops, and from large food companies. There have been 
many acquisitions and mergers involving dynamic small 
companies with large established companies. Products 
receiving the greatest attention are soymilk, dairylike 
soymilk products (such as non-dairy yogurts), tofu, and 
second-generation tofu products. Many industry leaders feel 
that the latter type of products have the greatest potential for 
the future.
 2. There is much more use of and interest in organically 
grown soybeans and other ingredients in Europe. Organic 
certifi cation marks (such as Nature et Progres, or CINAB) 
appear on the front panel of many products.
 3. There is no U.S. equivalent of the huge and powerful 
Reformhaus health food chain, found in German-speaking 
countries. This chain helps to market soyfoods and set 
standards. It requires that all manufacturers put its Neuform 
certifi cation symbol on all products sold by the chain.
 4. Restrictive anti-soy labeling laws are more prevalent 
in Europe than in the USA. This is because of the very 
powerful dairy lobbies in most European countries. However 
these will be weakened after 1992.
 5. Laws governing the way soy ingredients are listed 
on the label generally allow a more vague listing in Europe. 
In Germany, for example, a company can say simply “soy 
protein preparation,” without specifying whether they are 
using a soy protein isolate, concentrate, textured isolate, 
textured soy fl our, etc.
 6. There are no good publications or information centers 
that focus on soyfoods in Europe, either for individual 
countries or for the continent as a whole.
 7. The European market is much more fragmented and 
diverse. Much of the fragmentation comes from the fact that 
each country has its own food culture, language, and labeling 
laws. Exporting products, in an attempt to expand one’s 
market, often requires duplicate or complex labeling, plus 
dealing with tariffs, etc. This will become less of a problem 
after 1992.
 8. In most countries soyfoods are marketed primarily 
to the health foods trade, but in France there is much more 
focus on the mainstream mass market.

2288. Karas, Thomas. 1990. The tofu industry and market 
in West Germany (Interview). SoyaScan Notes. March 14. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Soyastern/Dorstener Tofu Produktions (DTP) 
makes about 7,000 kg/week of tofu. Thomas thinks DTP is 
still the largest tofu manufacturer in West Germany, but he is 
not sure. In the natural foods trade, the other big competitor 
is Yamato; DTP is defi nitely larger than Yamato. He is quite 
sure that DTP produces more tofu than TKW. TKW has a 
big tofu plant and large scale equipment (they are a machine 
manufacturer) but they don’t seem to sell much because they 
don’t use organically grown soybeans, which are absolutely 
necessary to sell tofu.
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 He thinks DTP is also bigger than Hensel, but he is not 
sure. Heirler does not make regular (fi rm) tofu. Instead, they 
make special soy products, especially soy yogurt and silken 
tofu, plus some Tofu Pastete. Heirler is mainly a distributor 
of dairy products, and the biggest distributor of fresh natural 
foods in West Germany. He distributes the whole fresh 
program, including produce/vegetables, and soy products 
exclusively to the Reform Houses. He does not distribute 
to natural food stores (Naturkostlaeden, Biokostlaeden). 
The company does about DM 50 million in sales/turnover 
a year in West Germany, and about DM 10 million in other 
countries. Heirler’s tofu is made by a dairy company named 
KMK (Kurhessische Molkerei Kassel) in Kassel. The dairy 
products he distributes are made in the same plant. The 
brand name is Soja Soft. KMK also makes tofu for Hensel, 
but KMK does not sell its own tofu. Heirler and Hensel 
work together. Heirler distributes the Hensel tofu. Originally 
Hensel tofu was made by Yamato, then Auenland, then 
Soyastern, and now KMK. Heirler has always wanted Hensel 
to expand their line of tofu products. But Hensel is very 
conservative and slow to act, so Heirler introduced its own 
line. Hensel is an old soyfoods manufacturer.
 So the big 4 tofu makers in West Germany, in 
descending order of size, are probably Soyastern, Yamato, 
Heirler, and Hensel. But this will soon change because of 
DE-VAU-GE (DVG), and Huegli-Heirler-Yamato. DVG 
does not yet make their own tofu. They buy it all from 
Heuschen-Schrouff in the Netherlands. Soyastern has sold 
them tofu in the past. However in about June 1990 they will 
start to make their own, and they will probably become a big 
force in the market because they sell a lot of tofu now and 
they have excellent distribution to the Reform Houses. About 
89% of their products are sold to Reform Houses. Martin 
Evers is the only distributor of DVG products to natural 
foods stores. DVG is a very big company and is very slow in 
making decisions.
 When Huegli bought Heirler and Yamato, Heirler put 
half of the money he got from the sale back into Heirler and 
half into Huegli in the form of stock. Mr. Heirler is now on 
the board of directors of Huegli. Thomas talked with Mr. 
Heirler at length in Dec. 1989. His thinking is very much 
oriented toward the open market in Europe after 1992. 
Huegli is basically a producer for the Reform House market. 
His two brands are Neuco and Cenovis. The tofu used in the 
Neuco tofu salads is not yet made by Yamato; it is probably 
made by Witte Wonder in the Netherlands.
 So West Germany’s two biggest tofu company’s will 
probably soon be DVG and Yamato-Heirler-Huegli. With 
the opening of Europe in 1992, some companies will 
decentralize/regionalize their business for reasons of ecology 
and freshness. Soyastern is too big for this. The other is the 
path that Huegli-Heirler-Yamato are taking, by merging and 
trying to distribute and sell products throughout Europe. 
Heirler is the perfect company for expanding distribution 

outside of Germany. They may be the best in Europe for 
refrigerated distribution; they also have a little frozen 
distribution. They now distribute some to Switzerland, 
Belgium, Austria, and East Germany. After 1992 this 
distribution will grow rapidly. Address: Bochumerstr. 92-
104, D-4270 Dorsten, West Germany. Phone: 2362-26801.

2289. Karas, Thomas. 1990. The Reform House market and 
the natural foods market in West Germany. The German 
Soyfoods Association (Interview). SoyaScan Notes. March 
14. Conducted by William Shurtleff of Soyfoods Center.
• Summary: There is a clear distinction and a big difference 
between these two segments of the natural/health foods 
market in West Germany. The Reform House movement 
is much older and the stores are like U.S. health food 
stores. There are about 2,000 to 3,000 Reform Houses 
(Reformhaeuser) that have annual sales of DM 1,000 
million. There are 1,500 to 2,000 natural foods stores 
(Naturkostlaeden) with annual sales of about DM 700 
million, or about 41% of the total natural foods market. 
Before a product can be sold at the Reform Houses, it must 
have the “Neuform” Reform House logo. It is diffi cult to get 
this because Mr. Heirler and others keep out products that 
will compete with theirs. On the other hand, the natural foods 
stores have much higher quality standards. Most important, 
all raw materials must be organic if possible. The Reform 
Houses have not traditionally been interested in organic 
ingredients. But now they are moving toward organic.
 Another problem is labeling. To sell in natural food 
stores, a company’s products need to meet a higher standard, 
and they need to be inspected. When a company has the 
Neuform (Reform House) logo on their products, they must 
make another label for each product without the Neuform 
label before they can sell those products in the natural food 
stores. So to sell in both of these 2 markets requires two 
sets of labels, which is expensive. Thomas is working to 
bring these two segments closer together. Now, when a food 
company starts, they must basically decide whether they 
want to sell in the Reform House or the natural foods market. 
Very few companies try to sell in both.
 In about 1984 in West Germany a natural foods 
association named Bundesverband Naturkost (BN) was 
started. Its members included natural food manufacturers, 
distributors, and retailers. This structure did not work well, 
since large companies tended to dominate it and the different 
segments had different interests. So from 1987 to 1989 a 
new natural foods association named BNN (Bundesverband 
der Naturkost und Naturwaren) was established. BNN has 
its own new logo, and only 3 members, each of which is 
an association. The fi rst is a food manufacturer association 
(BNNH, Hersteller; about 35 members. Karas is on the board 
of directors), the second is a food wholesaler association 
(BNNG, Grosshaendler; about 35 members), and the third is 
a food retailer association (BNNE, Einzelhaendler; 700-800 
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members). Within the manufacturers’ association (BNNH), 
an association only for manufacturers of organic soyfoods, 
named BAG Soya (Bundesarbeitsgemeinschaft biologische 
Sojaprodukte) was founded in early 1989. The soyfoods 
association also develops marketing materials for its own 
use. The headquarters of BAG Soya are at Huetlin Str., 
Konstanz, West Germany. Kurt Miller, a small tofu maker at 
Bodensee is Director.
 BNN certifi es many certifi cation associations (MDI, 
OCAA, which must be members of IFOM) or farmers 
and food producers to a very high quality standard. 
Manufacturers are inspected once a year by an inspector 
from BNNH.
 The Reform Houses are in some ways similar to 
America’s health food stores but there are basic differences. 
Reform Houses are less oriented to food supplements/pills 
(vitamins, minerals, protein powders) and more oriented to 
natural food medicine and medicinal herbs. But nowadays 
in Germany the two sides are coming closer together, and 
modern Reform Houses have a good selection of natural 
foods. Address: Bochumerstr. 92-104, D-4270 Dorsten, West 
Germany. Phone: 2362-26801.

2290. Kempff, Klaus. 1990. Brief history of Life Food 
GmbH–Taifun Tofurei (Interview). SoyaScan Notes. March 
14. Conducted by Anthony Marrese in Germany.
• Summary: Klaus, known as Dhanya, lived in Miami, 
Florida, for 5 years and has an American wife, although they 
are separated. His interest in soyfoods began in America. 
After returning to Germany, in 1985, Klaus bought a little 
sprout business in a basement / cellar at Wallstrasse 3 in 
Freiburg. When he bought it, it had no name and was run 
by a commune of Bhagwan Rajneesh devotees as a Sannyas 
business.
 Since April 1985 the commune had been making 
various sprouts (not including soy sprouts). Klaus named the 
business Life Food, and in July 1985 he and several others 
started producing tofu. In the spring of 1986, in Germany, 
he got a copy of The Book of Tofu by Shurtleff and Aoyagi 
which helped his work. He sold the tofu along with various 
sprouts (mung, alfalfa, radish, chick peas, wheat) at the 
market place. Looking for a way to use his okara, Klaus 
developed a Soy Burger and started selling it in about Nov. 
1985.
 Then health offi cials told them to move out of the 
basement or be shut down. While struggling with the 
decision, a new place (a little grocery store at Stuehlinger 
Strasse 9, D-7800 Freiburg) became available and an order 
for one hundred 400 gm packs/week of tofu came along, 
so in Dec. 1985 they decided to go for it and start making 
tofu on a larger scale. The business grew steadily and in 
May 1989 they moved into their present location, a larger, 
new and modern facility that was previously occupied by a 
catering service. They purchased a new pressure cooker for 

making the soymilk for their tofu.
 Klaus had a friend named Wolfgang Heck (not a 
follower of Rajneesh), who was an organizer (Veranstalter) 
of international events. The two began to work together in 
late 1986. In May 1987 Wolfgang started a business named 
Taifun that cooked Life Food’s tofu for the people in the 
nearby Market Hall for gourmet foods. Taifun had a small 
walk-up tofu lunch bar at an indoor market. Here they sold 
their products and tried out new second generation products.
 Klaus and Wolfgang decided to merge their two 
companies. So on 1 Jan. 1990 Life Food GmbH was formed, 
with 5 shareholders, including Klaus and Wolfgang. Life 
Food GmbH bought Taifun (the brand name and equipment) 
and discontinued operation of the Taifun in the market hall. 
Taifun became the brand name for many of Life Food’s 
products. But some confusion between Life Food and Taifun 
still remains. For example, today outside the tofu plant there 
is a big sign that says “Taifun Tofurei” in big letters and 
under it in small letters the name of the company, Life Food 
GmbH.
 Life Food GmbH now employs 15 people. Present 
products they make are tofu burgers (3 types, each 90 gm, 
1,250/week), tofu (500 kg/week, started Dec. 1985), tempeh 
(10-20 kg/week, started July 1987), Tofu Terrine Sausage 
(just starting; they are terrifi c). They made samples of white 
miso is March 1989 and are in the process of bringing it into 
production. Although most of their okara goes to farmers, 
some is used in their tofu burgers and the Hop Sing Bratlinge 
(burger dough for restaurants). Life Food is the only tofu 
producer in Freiburg, where they control the whole market. 
They have a 60 kg/hour Takai pressure cooker, a Takai hand 
okara press, and a meat-type grinder for the soybeans. They 
make tofu in 10-12 kg batches. They also import and sell a 
little miso and shoyu.
 Follow-up interview by William Shurtleff. 1990. May 
9. The company presently makes 800-1,000 kg/week of tofu 
and 10-15 kg/week of tempeh. They are hoping for a big 
standing order of 500 kg/week from the student dining hall at 
Freiburg Univ. The dining hall has already been buying tofu 
and tofu products for a long time. Their best selling product 
is tofu, followed by Smoked Tofu, then the Tofu Terrine 
(made by pressing tofu, mixing it with vegetables, and 
baking it in a baking pan; it resembles a goose liver pâté).
 Update. 1990. May. Bernd Drosihn says Klaus Kempff 
is no longer in charge; Guenter Klein and Wolfgang Heck 
have taken over. Address: Founder, owner and manager, Life 
Food GmbH, Robert-Bunsen Strasse 6, D-7800 Freiburg, 
West Germany. Phone: (0761) 50 61 55.

2291. Soya International (Bar Harbor, Maine). 1990-1990. 
Serial/periodical. Bar Harbor, Maine: Soyatech, Inc. Vol. 4, 
No. 1. Jan/March 1990. Peter Golbitz, publisher and editor. 
Frequency: Quarterly.
• Summary: Continues: Soya Newsletter. The fi rst issue 
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of Soya International (Vol. 4, No. 1–Jan/March 1990) 
contained 30 pages and a glossy cover. By late 1990 (Vol. 4, 
No. 3; July/Sept., received 22 Dec. 1990) the last issue was 
down to 8 pages, with no gloss. Only three issues were ever 
published. Thereafter Soyatech now focused its attention on 
the Soya Bluebook. Address: 318 Main St., P.O. Box 84, Bar 
Harbor, Maine 04609. Phone: 207-288-4969.

2292. Steyer, Bernd. 1990. History of Byodo Naturkost 
(Interview). SoyaScan Notes. March 21. Conducted by 
Anthony Marrese in Germany.
• Summary: The company was founded in about 1983-85 
by Harry Whitford (an American) with Herman Conran 
[Hermann Konrad], and Michael Mossbacher. Whitford left 
to go to Soyastern (he later left Soyastern also). Mossbacher 
is now in charge of the company’s wholesale distribution. 
The company’s fi rst products were burgers made from 
purchased tofu and tempeh. In 1984 they started to make 
their own tempeh. Steyer, now tempeh production manager, 
built the company’s fi rst tempeh incubator. In 1984 they 
began to make their own tempeh. Production is now 50 kg/
week plus 500 burgers/week.
 Bernd is very much working for world food 
transformation and has invited Marrese for a visit. He will 
send a set of labels.
 Interview with Bernd Drosihn. 1990. April 7. Byodo was 
founded by Lukas Kelterborn. Harry Whitford came a little 
after it was founded.
 Talk with Klaus Gaiser of Yamato. 1990. May 8. 
Byodo was bought by a butcher, Rottmueller Naturkost, 
several weeks ago. The butcher, which now owns 55% 
of the company, runs a “Naturland” company–a grower’s 
association like Demeter, Bioland, etc.
 See also Harry Whitford’s 1990 early history of Byodo. 
It is probably the most accurate on the early history.
 Note: On 9 Aug. 1990 Soyfoods Center received an 
enquiry from Tofurei Rotmueller at Hirschbergstr. 9, D-8000 
Munich 19, West Germany. Address: Hirschbergstr. 9, 8000 
Munich 19, West Germany. Phone: (089) 168570.

2293. Librarian in Charge. 1990. Re: Order for publications. 
Letter to William Shurtleff at Soyfoods Center, March 22. 1 
p. Typed, with signature.
• Summary: An order for of each of 15 books written or 
compiled by Shurtleff and Aoyagi. Sold at a discount for 
$716.48. Sent in two packages, April 9 and May 4. Address: 
National Research Centre for Soybean (Indian Council 
of Agricultural Research), Khandwa Rd., Indore 452 001 
(M.P.), India. Phone: 65653. Gram: Soysearch.

2294. Storup, Bernard. 1990. The tofu industry and market in 
France (Interview). SoyaScan Notes. March 26. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: The largest tofu manufacturers in France 

are: (1) Société Soy makes 12,500 kg/week (12.5 tonnes/
week) of their basic tofu, much of which is made into 
second generation products. In fact, regular tofu counts for 
only about 15% of their tofu sales, whereas Tofu Burgers 
(Croque Tofu) account for 45% and Tofu Sausages (Tofi nelle) 
account for 20%. These fi gures do not include their soymilk, 
which is more but which is sold as soymilk. They sell to the 
mainstream market. Société Soy’s market for tofu and tofu 
product has been growing at the rate of about 40% a year 
over the past few years.
 (2) Daizou SARL (related to Le Bol en Bois, in 
Champigny sur Marne) makes an estimated 500-600 kg/
week. They sell tofu from the shop and deliver to several 
Japanese retail outlets. Their customers are mostly Japanese. 
Their production seems to have remained static during the 
past 2-4 years. There are 2-3 small companies that make 
about 200 kg/week. Innoval (pronounced EEN-oh-val) no 
longer makes tofu in France. Cacoja (pronounced KA-ko-
jah) in the east of France makes what they call their “soy 
base,” to be mixed with meats. It is ultrafi ltered, concentrated 
soymilk with a high solids content but it is quite different 
from regular tofu. Presently, they may not be selling any tofu 
in France, and their program to sell the soy base seems weak.
 Thus the total size of the tofu market in France is about 
14,000 kg/week or 728,000 kg/year. It is growing at about 
35% a year.
 Update: 12 July 1990. Société Soy has been planning a 
major export program to the UK. Now they have decided to 
drop that and export instead to Italy. Address: Founder and 
Owner, Société Soy, 1 rue du Crêt de la Perdrix, 42400 St.-
Chamond, France. Phone: 77.31.23.66 OF.

2295. Storup, Bernard. 1990. The soymilk market in France 
(Interview). SoyaScan Notes. March 26. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: By far the biggest seller of soymilk in France in 
Alpro/Vandemoortele, whose plant is in Belgium. They sell 
an estimated 7-9 million liters/year of soymilk in France.
 The biggest soymilk manufacturer in France is Cacoja 
(pronounced KA-ko-jah). They make an estimated 2.5 to 
3 million liters/year. Cacoja’s original brand name was 
Bioforme. They changed their brand name to BioSoja in 
the fall (Sept. or Oct.) of 1989. Unfortunately BioSoja is a 
brand owned by another soyfoods company (which notifi ed 
Cacoja of the problem, and Cacoja chose to ignore it), so 
they will almost certainly be obliged to change the brand 
name once again! [to Formoja]. Cacoja was actually not 
their own name; it had been sold to a distributor, and they 
got into legal problems with that distributor, bu they are still 
using the name as their company name. Their plant is still in 
Issenheim. This company is making so many mistakes that 
it is hard to imagine how they can survive. In part, this is 
because they are a cooperative and in part because they have 
so much money that they can afford not to be careful. For 
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them, every day is a jackpot!
 Société Soy presently makes 70,000 to 100,000 liters/
month. In 1990 they expect to produce 1.5 million liters, 
because they will soon introduce their own Tetra Pack line 
under the brand Biosoy.
 The third and fourth largest soymilk manufacturers in 
France are probably Triballat and Innoval. Both make about 
the same amount, an estimated 500,000 liters a year. But this 
is a rough guess since they do not give out fi gures. Innoval’s 
soymilk is very good quality.
 Cacoja, Triballat, and Innoval all have big fi nancial 
problems. They have large, expensive, automated, 
computerized factories and very low production. They have 
too much invested for the size of the market. They may 
produce only 1 day a week. They have no real leaders in 
the companies so the people are not really motivated by 
what they do. Its a pity, because they have two of the most 
interesting factories in Europe. They hope to private label 
soymilks for supermarkets.
 It appears that Sojadoc sells their soymilk only in Spain 
(none in France), so it is very diffi cult to tell how much they 
are making or what they are doing. They were supposed to 
move their complete factory in Clermond-Ferrand, and now 
we do not know where they are.
 DE-VAU-GE started to sell their soymilk in France, but 
they stopped. They now sell their soymilk mainly in West 
Germany, Belgium, and the Netherlands.
 Thus soymilk consumption in France is presently 
estimated to be about 11 million liters/year, whereas 
production is about 3 million liters/year. Both fi gures are 
very small compared to the 2,000 million liters of cow’s 
milk.
 Bernard would estimate that soymilk consumption in 
France is presently growing at 25% a year. Address: Founder 
and Owner, Société Soy, 1 rue du Crêt de la Perdrix, 42400 
St.-Chamond, France. Phone: 77.31.23.66.

2296. Cole, Michael. 1990. Why Cole discontinued his work 
with soyfoods and with Soya International Ltd. (Interview). 
SoyaScan Notes. March 27. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: Michael is a native of London, though he spent 
about 10 years in California (mostly Los Angeles). He was 
one of the most successful of the soyfoods pioneers in the 
UK at taking soyfoods to the mass market. He sold Soya 
Health Foods Ltd. to his partner, Mr. Arora. Then in mid-
1987 he started Soya International Ltd. After it had been 
running for about 8 months, Michael’s father, to whom he 
was very close, died, and Michael had a breakdown. It made 
him painfully aware of his own mortality. He couldn’t cope 
with anything. He discontinued his company; it could not 
be sold even though he had projects in Italy and Argentina. 
He is now living in a small village on a small island off of 
northern Wales. He has been there for about 18 months. He 

is coming to terms with himself. He is out of the world and 
of the soyfoods world. He will be here for the foreseeable 
future, and has no plans to return to work with soyfoods. He 
and his wife are working on developing games that deal with 
the deep aspects of life. He enjoys the beauties on nature 
now. He is returning to his interest in spiritual things.
 “After getting involved in a business that I enjoyed, for 
some reason I was very fortunate and the business just really 
took off. But I was ill prepared for it. I’d sought that kind 
of business because I wanted an atmosphere that would not 
encroach on my own life, wouldn’t rob me of me. But the 
business went so strong that I became a victim in the end. I 
allowed it to happen. In the enthusiasm of success I just got 
carried away. I got lost in it. In the end it was just too much 
for me. Now I’m in no hurry. When the wind blows in my 
sails again, it will be the right wind.” Address: Bryn Alaw 
(House), Pen-y-Graige, Llanchymedd, Anglesey, N. Wales 
LL71 7AB, UK. Phone: 0248-470783.

2297. SoyaScan Notes. 1990. Great need for a soyfoods 
newsletter or magazine published in Europe (Overview). 
March 30. Compiled by William Shurtleff of Soyfoods 
Center.
• Summary: With the soyfoods industry and market 
expanding rapidly in Europe, there is a great need for a 
European-based publication to cover the subject in depth. It 
should be written only in English and cover all of Europe, 
including Eastern Europe. One person who is interested in 
this project is Bernard Faber (pronounced FAH-bur, rhymes 
with “clobber”). A close friend of Sjon Welters, he started the 
tofu shop at Manna, and is presently in charge of importing 
the Muso products for Akwarius Almere in the Netherlands. 
He wants to start his own business, in the information 
and publishing fi eld, and is considering doing a soyfoods 
publication. He speaks good English, plus French. He also 
has the advantage of being Dutch and therefore fl exible and 
not wanting to insist on using his own language.
 Contact: Bernard Faber, Craft International Consultants, 
Zeepziederstraat 7, 1835 GK Alkmaar, Netherlands. Phone: 
+31 (072) 622.281. Fax: (072) 622.281
 Letter (fax) from Sjon Welters. 1990. April 29. “I 
discussed the possibility of the ‘European Soyfoods 
Newsletter’ further with Bernard Faber. He too feels the 
time is right to start an international publication in this 
format and committed himself as publisher and editor of a 
soyfoods quarterly. Until enough funds are available to buy a 
computer, I will be responsible for the production part of it, 
except for the actual printing and mailing which will occur 
in Holland. This publication will be a joint venture between 
Bernard and me. The most likely fi rst date of publication will 
be somewhere in June 1990.
 “Would you be willing to support this new undertaking 
by supplying a list of potential subscribers? We could pay 
you back by making our mailing list available to you for 
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instance.”
 Note: In May 1990, less than 2 months after the above 
was written, SoyaFoods, edited in England by Heather Paine, 
started to be published again after 4 years of inactivity, with 
the support of the American Soybean Assoc. in Belgium.

2298. Welters, Sjon. 1990. The tofu industry and market in 
the Netherlands (Interview). SoyaScan Notes. March 30. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The largest tofu manufacturer in Europe and the 
Netherlands is Heuschen-Schrouff (pronounced HEW-shun 
Shroof; “HEW” is pronounced like “who” and “Schrouff” 
rhymes with “roof”). They make an estimated 35,000 to 
40,000 kg/week (75-90,000 lb/week) of tofu.
 De Morgenstond is Holland’s second largest tofu 
producer. They are a “new-age” type company that started 
making tofu in about 1980 or 1981. They make vacuum 
pack tofu and various tofu products such as Saté. They make 
about 2,250 kg/week of tofu. Sjon helped them move into 
their now plant in March 1989. The original owner was Wout 
(rhymes with “laut”) Gerritsma. The present owners are 
partners Frits Steunenberg and Mauk Den Bok.
 Lin Tahoe (Soy Lin) is a traditional Indonesian tofu 
company that makes an estimated 1,000 kg/week of calcium 
chloride tofu.
 Manna is now a brand of Akwarius Almere, which 
buys about 1,000 to 1,400 kg/week of tofu (formerly 
probably from Yakso, now perhaps De Morgenstond). There 
are probably 3-4 other similar regional Indonesian tofu 
companies that supply the Toko (supermarket or grocery 
store) with tofu, and are about the same size as Lin.
 There are two companies that make large amounts of 
second-generation tofu products using tofu that they buy 
from original manufacturers. The larger of these two in 
volume is Witte Wonder (pronounced Vitte Vander; “Vander” 
rhymes with “Ponder”), which made tofu until recently but 
now focuses on making tofu dressings, etc. They buy their 
tofu from Heuschen-Schrouff. Note: Solnuts is now selling 
the company to the management, Wim Bakker. Originally, 
Witte Wonder was a foundation (Stichting); they had one 
company making tofu, another making seitan, plus a natural 
foods store and a restaurant. The tofu company started to 
expand so fast that they made it into a separate corporation 
named Witte Wonder, owned by Cees (pronounced “case”) 
Van Rest and his father. As the company grew even more 
and needed a new plant, Solnuts came in as an investor. 
When even more money was needed, Cees sold the majority 
ownership to Solnuts. Solnuts put in a manager that Cees 
couldn’t work with, so Cees left and Wim Bakker, the current 
president, took over.
 The other company, Yakso, has a more diverse product 
line. Yakso is owned by a big Dutch cheese company named 
Frans Andriga (the same as the name of the man who owns 
it); the company is a cheese importer-exporter. Yakso’s 

managing director is Cees Mideelweert, who took over 
from Yakso Farm. Yakso occupies the same building as De 
Morgenstond (De Oppers 58, 8471 ZM Wolvega). When 
they moved into this building, they stopped making the 
basic tofu (which they now buy from De Morgenstond) and 
focused on second-generation tofu products.
 Companies that no longer produce tofu are Hwergelmir 
Foundation, Michel Horemaus (he used to be the tofu maker 
at Manna), Stichting Oost-West Centrum (they used to make 
tofu for their restaurant next door), Tempeh Productions 
Inc. (they used to sell tofu made by Heuschen-Schrouff), 
Terra Natural Foods (started by Rob Jansen) is now owned 
by Centaur, which also owns Macrobio (a distributor, 
importer-exporter); it is said that Centaur is largely owned or 
supported by Saudi Arabians. Terra now imports and exports 
soybeans. Sjon thinks they never made tofu.
 Sjon estimates the total amount of tofu produced in 
Holland be about 45,000 kg/week of tofu, the growth 
rate of production to be about 8% per year, and the total 
consumption to be about 34,000 kg/week. Remember 
that Heuschen-Schrouff exports quite a lot of this tofu, so 
total Dutch tofu consumption will be less than production. 
The tofu is sold at the country’s 800 natural food stores, 
all Indonesian food stores, and many mainstream Dutch 
supermarkets. Address: Craft International Consultants, 21 
Wetherbee St., Acton, Massachusetts 01720. Phone: 508-
264-9511.

2299. Welters, Sjon. 1990. Heuschen-Schrouff, the largest 
tofu and tempeh company in Europe and the Netherlands 
(Interview). SoyaScan Notes. March 30. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: The largest tofu manufacturer in Europe and 
the Netherlands is Heuschen-Schrouff (pronounced HEW-
shun Shroof; “HEW” rhymes with “who” and “Schrouff” 
rhymes with “roof”). They make an estimated 35,000 to 
40,000 kg/week (75-90,000 lb/week) of tofu. The company’s 
production manager or director of operations, Han van 
der Hayden, visited Sjon in 1989 (Sjon took him through 
Nasoya’s plant in Massachusetts and spent quite some time 
with him) and told him these fi gures. At the time, Heuschen-
Schrouff wanted to upgrade their tofu production line from 
one they built themselves to a Takai or a Sato system. Sjon 
recommended Sato. They have not yet bought the new 
system.
 Mr. Schrouff is the company’s owner. In the early 
1960s, Mr. Heuschen had a tofu company and Mr. Schrouff 
had a tempeh company (or perhaps vice versa). Sjon thinks 
they merged, then split up, then Mr. Schrouff bought Mr. 
Heuschen’s business. Mr. Heuschen is no longer an owner, 
but he became the tofu production manager. Later Han 
became his supervisor.
 Prior to the mid-1980s, Heuschen-Schrouff concentrated 
almost solely on the Indonesian market. After that time they 
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started to make tofu for natural foods companies. They make 
tofu for Natufood, which is one of the largest distributors of 
natural foods in Holland. Natufood then created a separate 
division named Vetara which makes and sells a line of 
vegetarian protein products, such as TVP, Soy Schnitzels, 
mixes containing TVP used to make meat analogs–plus their 
Vetara Tofu. Natufood has a little newsletter, which they 
are expanding into a magazine for natural foods retailers in 
Holland. It is a good source of information on soyfoods.
 In late 1989 Heuschen-Schrouff hired a new president 
and also bought another large tempeh company, perhaps 
Van Dappern’s Tempeh Production Inc. So now Heuschen-
Schrouff is Europe’s largest manufacturer of both tofu and 
tempeh. Heuschen-Schrouff does a lot of private labeling for 
other companies; their tofu is sold under ten different brand 
names. They also export a lot of tofu from the Netherlands. 
Their biggest market is West Germany, followed by Belgium. 
Heuschen-Schrouff does not yet make second-generation 
tofu products; they may make some in the future or they may 
focus on making basic tofu. The next time Sjon goes to the 
Netherlands, he will probably be able to see the inside of 
the company. Address: Craft International Consultants, 21 
Wetherbee St., Acton, Massachusetts 01720. Phone: 508-
264-9511.

2300. Welters, Sjon. 1990. The tofu industry and market in 
Belgium (Interview). SoyaScan Notes. March 30. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Sjon does not know as much about this market 
as he does about the Dutch market. One good source of 
information is Netelblad, a macrobiotic magazine published 
by De Brandnetel. Belgium is a small country, with only 
about 10 million population. It shares a border with the 
Netherlands on the north, West Germany on the east, 
Luxembourg on the southeast, and France on the southwest.
 Jonathan PVBA is the biggest tofu maker in Belgium. 
They make an estimated 4,500 kg/week of tofu plus many 
tofu products. Jonathan was recently acquired by Lima 
Foods, probably in 1989. Lima Foods was also recently sold 
by Pierre Gevaert. Sjon does not know who the buyer was. 
Lima sells tofu products (and soymilk), but does not make 
tofu; they buy it from Jonathan. Both Jonathan and Lima 
seem to be doing well. Lima had a new president but he was 
killed recently in a car accident. Pierre Gevaert must be in 
his 70s by now.
 Seven Arrows Tofu, a “new-age” tofu shop, may still 
be producing. De Brandnetel no longer makes tofu; they are 
mainly focused on being a distributor.
 Much of the tofu consumed in Belgium is imported. 
Heuschen-Schrouff supplies a lot from the Netherlands, and 
some is imported from West Germany and France.
 Thus tofu production in Belgium might be 5,000 kg/
week and consumption might be twice that much or more. 
Address: Craft International Consultants, 21 Wetherbee St., 

Acton, Massachusetts 01720. Phone: 508-264-9511.

2301. Carantino, Sabine. 1990. Le soja perd son amertume 
[Soya loses his bitterness]. Management et Technologies 
Alimentaires No. 2. March. p. 65-66. [Fre]
• Summary: Last Oct. 7 companies that process soybeans 
joined to create AFISA (Association Francaise des Industriel 
du Soja), the French soyfoods association (5 Blvd. de la 
Mediterranée, 31400, Toulouse, France). This article uses the 
term “soyfoods” and discusses soymilk, tofu, tofu products 
(desserts, prepared foods). ONIDOL is involved, as is GEPV 
(Groupement d’Études sur les Protéines Végétales, 10-A 
rue de la Paix, 75002, Paris, France; founded in 1975). It 
has been decided to fi nance a market study (which will be 
completed this year) of 4 European countries: Belgium, 
France, Great Britain, and West Germany. They may develop 
a “French Soya” logo. At the same time, ONIDOL is 
organizing an Interprofessional Committee for Soy Proteins 
Destined for Human Consumption. It will coordinate 
scientifi c studies, communication, and information on 
vegetable proteins and “soyfoods.”
 In Europe, the degree of advancement of use of soy 
protein in human foods differs considerably from one 
country to the next. The UK and Germany started earlier 
than France. In Germany, soyfoods are positioned on the 
“battlements of the dietetic market” whereas in France they 
are more oriented toward the mass market. In France, the 
high consumption of dairy products has not favored soymilk. 
3-5 million liters of soymilk were produced in 1988, and the 
amount had roughly doubled by 1989. The new technologies 
allow production of soymilk with almost no bitter (beany) 
fl avor, and it can be used to make good yogurts and desserts.
 The fi rst soy beverages and fl avored desserts were 
launched only 5 years ago by Alpro (a division of 
Vandemoortele). The movement was then expanded with 
the creation of new brands, Celia (Laiterie Saint-Hubert-
de-l’Hôtel) and Cacoja (Coopérative agricole de Colmar). 
Triballat created Soja Sun, a line of soy desserts. In 1988 
the cooperative of Valence launched the Innoval line. Others 
include [Société] Soy, Sojadoc (Richemont) and Sojal. Many 
of the leaders are dairy companies, but they position their 
products very differently from dairy milk. Also in the French 
market are Lima from Belgium (with tempeh and tamari). 
Tonidoc makes soynuts sold as an aperitif. The French 
company Bunge, a third party, and Sofi proteol (Sofi protéol) 
have created Sogip, which produces soy protein concentrates 
for use as both calf milk replacers and in human foods.
 Concerning regulations, the defi nitions and uses of soy 
protein are set forth in a circular of 27 Aug. 1975, which 
related to another document of 12 Oct. 1972 for terminology. 
Finally a new circular of 1986 replaced the earlier ones. The 
Codex Alimentarius will fi nish its work on these areas in 
1991.
 A sidebar describes Innoval and its goals. Address: 
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France.

2302. Golbitz, Peter. 1990. Is aseptic packaging the problem 
or solution for soymilk? Soya International (Bar Harbor, 
Maine). Jan/March. p. 2, 9.
• Summary: The author sat through eight hours of testimony 
before the Maine legislature’s Energy and Natural Resources 
Committee concerning the merits and demerits of three 
proposed amendments to Maine’s new solid waste/bottle bill. 
Presents both sides of the issue.

2303. Hesseltine, C.W. comp. 1990. Papers from USDA on 
soybean fermentations. USDA NRRC, Peoria, IL 61604. 10 
p. Unpublished manuscript. [123 ref]
• Summary: This bibliography demonstrates the extensive 
work done by the USDA, and especially by the Northern 
Regional Research Center (NRRC), on fermented soyfoods. 
Only three papers published prior to 1942 (when the NRRC 
was established) are cited. Address: Northern Regional 
Research Center, Peoria, Illinois 61604. Phone: 309-685-
4011.

2304. Shurtleff, William; Aoyagi, Akiko. comps. 1990. 
The European soyfoods market for tofu, soymilk, dairylike 
products, and meatlike products in the UK, France, West 
Germany, Belgium, and The Netherlands: From 1980 to 
March 1990. Lafayette, California: Soyfoods Center. 54 + 24 
+ 104 + 52 p. Unpublished manuscript. Subject/geographical 
index. Author/company index. 28 cm. [827 ref]
• Summary: This is a photocopy copy of a market study and 
bibliography conducted for a customer. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
510-283-2991.

2305. Soyanews (Sri Lanka). 1990. Soya food processors [in 
Sri Lanka]. 12(1):4. Jan/March.
• Summary: A directory of the 13 small scale soyfood 
manufacturers, 10 medium scale, and 5 large scale in Sri 
Lanka. The company name, address, and name of the 
products made is given for each.
 The medium scale processors are: (1) Plenty Canada, 
Kandy and Colombo, wide range of Soya products. Soya 
Food Centre, 88A, Kotugodella Vidya, Kandy. Soya Food 
Centre, G11, Mihindu Mawatha, Colombo–12. (2) Mr. 
P. Weerasekara (Soya Biscuits, Bakery Products, Dry 
Products), Regal Bake House, Fort Matara. (3) Chinese 
Style Bean Curd, 106 Jawatte, Colombo–5. (4) Eastern 
Food Products, 209/4 Union Place, Colombo -2. (5) 
MacSoy Pvt. Ltd., 51 Layards Rd., Colombo–5. (6) R.M.R. 
Manufacturers, 14/1 Aponso Ave., Dehiwala. (7) Soya House 
(U.N. Gunasekera and Co.), 128 Kitulwatta Rd., Colombo–6. 
(8) Yung Hwa and Company, 10 Guader Place, Dehiwala. 
(9) F.H. Chong, 33 Union Lane, Colombo–2. (10) New 
Edinborough Products [New Edinburgh?], 19A 5th Lane, 

Nawala Rd., Rajagiriya.
 The large scale processors are: (1) CARE Thriposha 
Nutrition Programme, Colombo–5. (2) Paddy Marketing 
Board–(soya fortifi ed rice fl our). (3) Spices and Essence 
(Ceylon) Ltd.–(soya products including TVP). (4) Kundasale 
Cereal Products Factory–(soya fl our, soya fl akes). (5) Soya 
Food Research Centre, Gannoruwa–(fl our, dhal and wide 
range of products).

2306. Soyanews (Sri Lanka). 1990. Soya workshop. 12(1):1, 
3. Jan/March.
• Summary: “A workshop was held by ‘Plenty Canada’ at 
Rochdale Hall, Multi-Purpose Cooperative Society Building 
in Kandy on March 19th 1990 for Soya entrepreneurs in the 
Soya fi eld. 115 Soya processing entrepreneurs participated.
 “The opening ceremony was graced by the Field 
Director, Plenty Canada Mr. P. Dudding. The inaugural 
speech was made by Dr. M. Sikurajapathy, Co-ordinator 
Soyabean Foods Research Centre, Gannoruwa... The 
entrepreneurs displayed their varieties of soya food 
preparations and dishes... Participants were very happy to 
have gathered informations, that are useful in their small 
scale business and self employments.
 “All participants were treated generously by Plenty 
Canada with varieties of Soya delicacies, Soya milk and a 
sumptuous lunch fi nished with delicious soy ice cream.”
 A photo shows (p. 1): “A group of participants who 
attended the workshop on soya held by Plenty Canada on 
19th March in Kandy.”

2307. Storup, Bernard. 1990. Re: Update on Sojadoc. 
Questions answered on Soyfoods Center letterhead (dated 30 
March 1990) and returned to SC, April 2. 1 p. Handwritten. 
[Eng]
• Summary: Sojadoc has moved from Clermond-Ferrand. 
The new address is: 2 rue du Parc, 81000 Carmaux, France. 
Phone: 63.36.89.92. They have almost no production. They 
are working on a “pharmaceutical” soymilk, sold only at 
pharmacies.
 Alain Lacombe and Jacques Isnard, the early owners of 
the company, are now no longer with it. Lacombe is at St. 
Paul de Mamiac, 81140 Penne, France. Phone: 63.56.01.04. 
Fax: 63.56.36.11. Isnard is working in Burkina Faso (Africa) 
on a governmental soymilk project. None of his neighbors 
has heard from Olivier Attié (the company’s founder) for 
2 years. Address: Founder and Owner, Société Soy, 1 rue 
du Crêt de la Perdrix, 42400 St.-Chamond, France. Phone: 
77.31.23.66.

2308. Drosihn, Bernd. 1990. The tofu industry and market 
in West Germany (Interview). SoyaScan Notes. April 7. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The largest company is Dorstener Tofu / 
Soyastern, which presently makes about 4-5 tonnes/week 
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of tofu. But it is having major fi nancial problems due to 
attempts to grow too rapidly. Second largest is a relatively 
new company, Geestland (in Bremerhaven), which started to 
make tofu about 2 years ago. They make about 3-3.5 tonnes/
week. Third is Yamato at 3 tonnes/week. Yamato is now 75% 
owned by the Swiss food company Huegli AG. Fourth is 
Christian Nagel Tofumanufaktur in Hamburg, quite a ways 
down at about 1.5 tonnes/week. Fifth is Tofuhaus Tiefenthal 
(in Lautersheim/Tiefenthal), also at about 1.5 tonnes/week.
 KMK Kassel (Hensel), TKW, and Svadesha in Munich 
each make about 1 tonne/week. As for TKW, they tried 
to break into the natural foods market, but they didn’t 
succeed. They also tried to get into supermarket chains, but 
without success. They are selling a little tofu to foodservice 
organizations and kitchens, but it is not much. They probably 
make less than 1.5 tonnes/week.
 Finally, Life Food (Taifun, in Freiburg) and Berliner 
Tofurei each make about 0.7 tonnes/week. During the last 
two years, many new tofu companies have been started to 
serve the natural foods market. These include companies in 
Muenster and Constance (Konstanz). Some are now making 
700-800 kg/week of tofu and they have a strong regional 
market. There are now about 15 tofu manufacturers in 
Germany. Address: Founder and president, Viana Naturkost 
GmbH, Cologne, West Germany. Phone: (02233) 41323 or 
221-121175.

2309. Mio, Art. 1990. In defense of Mori-Nu’s negative 
publicity about tofu, and praise for Hinoichi (Interview). 
SoyaScan Notes. April 17. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: (1) The industry had the problem of sour tofu, 
and tofu had developed a bad image long before Morinaga 
ever began making an issue about it. How many clippings 
have you read that say, “Tofu needs a good PR agent.” (2). 
Except for rare, accidental slips, the negative publicity and 
advertising generated by Mori-Nu has been directed only 
to the food trade (such as supermarket produce and natural 
foods business publications) and not to consumers. The 
matte release is the only thing that was voluntarily sent to 
consumer publications.
 It is too bad more tofu manufacturers are not as careful 
with sanitation as House Foods & Yamauchi, Inc. (Hinoichi). 
“When I was working at JFK, Hinoichi was packing ice in 
the case with their tofu. I believe that Hinoichi has the best 
quality tofu in America. I have confi dence in the cleanliness 
of their manufacturing operation, their refrigeration systems 
are all state of the art, they ship the tofu to the refrigerated 
deli warehouse. It goes out on a refrigerated deli truck, and it 
is sold in Los Angeles stores in the dairy case, which is kept 
below 45ºF. In Los Angeles, he refuses to let his product be 
sold anywhere except the dairy or deli cases. He won’t sell 
it in the produce case in Los Angeles.” Mr. Yamauchi would 
like Mori-Nu to private label their tofu for Hinoichi; this 

would ensure freshness in outlying areas over which he has 
little control of the storage conditions. Address: Morinaga 
Nutritional Foods Inc., 5800 South Eastern Ave., Suite 270, 
Los Angeles, California 90040. Phone: 213-728-4325.

2310. Vandemoortele, Philippe. 1990. The soymilk industry 
and market in Europe (Interview). SoyaScan Notes. April 17. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Philippe estimates that Alpro has about 70% of 
the fl uid soymilk market (not including infant formulas) in 
Europe. In 1984 in Brussels Michael Martin of the American 
Soybean Association estimated the size of the European 
soymilk market to be 9-10 million liters/year. Philippe thinks 
that fi gure was too high; it was probably about 6 million 
liters. Now it is about 30 million liters/year in all of western 
Europe. The growth rate for soymilk production over the past 
2 years has been about 20% a year.
 The second largest soymilk manufacturer in Europe is 
DE-VAU-GE, with roughly 15-20% of the market. The rest 
are very small, with a combined percentage of only 10-15%. 
Third may be Triballat and fourth may be Cacoja. Together 
these two may be producing 1 million liters per year, but 
that is just a very rough guess. Innoval just started so they 
have not had time to do anything. Unisoy in England is very 
small. Soya Health Foods Ltd. (Sunrise brand) is almost out 
of business in soymilk. Galactina is limited to Switzerland, 
and they produce mainly tofu, not soymilk.
 Looking at Cacoja and Triballat, they are completely 
different types of companies. Cacoja is a classical 
cooperative that has no experience in or organization for 
commercializing consumer products. So they have to co-
pack, i.e. make products for other companies. Triballat is a 
small but very active dairy company, with a good sales and 
marketing organization in France. They are used to making 
and selling their own consumer products. Their Sojasun soy 
yogurt is a good-tasting, fresh product. It has been quite 
successful for a soya food, although compared with dairy 
products it is nothing.
 There are have always been may negative things about 
soymilk in Europe. 1. The retail price of soymilk is very high 
compared to basic cow’s milk, usually 2-3 times as high. 
In the USA the price of both cow’s milk and soymilk are 
higher, but the ratio is similar. 2. The taste of soymilk is a 
big problem, although it is steadily getting better. 3. Cow’s 
milk is a very traditional, widely accepted product in Europe. 
4. The dairy lobby and its employees are very powerful in 
Europe and recently they have been attacking soymilk on 
issues such as its calcium content being lower than that of 
cow’s milk. Doctors have been taught and teach their patients 
that cow’s milk is a perfect product. Only a minority, but a 
growing minority, are opposed to the use of cow’s milk. 5. 
The many European government regulations hurt soymilk. 
There are many taxes, such as a Value Added Tax (VAT) on 
soymilk that are not imposed on cow’s milk since soymilk is 
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considered in some countries to be a juice. Every country has 
a VAT system. The Netherlands, Belgium, and France had an 
18% VAT on soymilk versus 6% on milk, but that changed 1 
year ago so it is no longer a basic problem. In Belgium there 
is now a 6% VAT on both soymilk and cow’s milk.
 The two things needed to make the soymilk market grow 
are better taste and a better image of soymilk (compared 
to cow’s milk) as a food that is good for one’s health, and 
dissemination of the information showing the health benefi ts 
of soymilk over cow’s milk. The quality of soymilk products 
is steadily improving and should continue to do so, not 
through discovery of any new basic principles but through 
many small adjustments.
 The opening of Europe in 1992 will have little or no 
effect on soymilk. Competition is already international. The 
need for a multitude of packages in the various languages 
will not change; Alpro presently packs soymilk in more 
than 100 different Tetra Brik cartons! This includes both 
their own brands and those of companies for which Alpro 
private labels. This is both complicated and expensive. One 
possible change may be that governments will work faster to 
establish soymilk terminology. Now soymilk has no name! 
It can be called “soya juice, soya drink, soya beverage,” 
but it cannot be called “soymilk.” As long as it has no 
name, no regulations or standards can be made that effect 
it. Philippe would like to see the term “soya drink” or “soya 
milk” adopted. The latter was tolerated in the UK but it will 
probably be forbidden.
 Philippe sums up the overall situation as follows: “I 
always repeat, there is more enthusiasm about soyafoods 
than turnover and certainly no profi t. Alpro has lost money 
every year that it has been in business.” He thinks DE-VAU-
GE must also be losing money on its soymilk operation. 
“How can you make money when you invest $3-4 million in 
a factory that is making only a few million liters of soymilk a 
year? DE-VAU-GE is a very large company and they do well 
largely because they have a sort of monopoly in the German 
Neuform (Reform House) organization. An organization 
controls all of the Neuform stores, and it is linked with both 
the producers and the sales people. They all together pay 
money for this organization to help each other. If you want 
to make soymilk in Germany and deliver it to these stores, 
you cannot, because everything is protected. The competition 
now comes from the independent Biolaeden.” Address: 
Managing Director, Alpro N.V., Vlamingstraat 28, B-8610 
Wevelgem, Belgium. Phone: (056) 43 22 11.

2311. Vandemoortele, Philippe. 1990. Early history and 
recent developments at Alpro N.V. in Belgium (Interview). 
SoyaScan Notes. April 17. Conducted by William Shurtleff 
of Soyfoods Center. Followed by a letter (fax) on 30 May. 
1990.
• Summary: N.V. Vandemoortele (the N.V. is written fi rst in 
Flemish, but often last in English) began research on new 

soy products (mostly soy protein isolates and concentrates) 
in 1973. The goal was to fi nd a way to bring soya beans to 
the consumer. They bought and sold soy protein products but 
never manufactured any. In May 1975 research on soymilk 
began. From 1975 to 1979 they were basically doing pioneer 
research. In Dec. 1979 they began production of soymilk, but 
they did not pack or sell it; it was just to get their new plant 
running. Famalac was a potential/fi ctitious product name 
that was described in a brochure, but the product was never 
sold commercially. This soymilk was produced at a plant 
located at Zuidkaai 33 in Izegem on a piece of land located 
next door to the main N.V. Vandemoortele facilities (whose 
offi cial address was Prins Albertlaan 12). In Jan. 1980 
Vandemoortele began to make its fi rst commercial soymilk 
product (GranoVita Soja Drink in plain and carob fl avors, 
packed in 500 ml Tetra Brik cartons) which was private 
labeled (co-packed) for DE-VAU-GE, a large Seventh-day 
Adventist health food manufacturer in West Germany. This 
was Alpro’s fi rst customer.
 N.V. Alpro (named simply Alpro in English), was 
founded in June 1980. Alpro then purchased the land on 
which it was located from N.V. Vandemoortele. During 
1980 Alpro became a truly independent producer, now also 
doing their own sterilization and packaging. It was Philippe 
Vandemoortele’s idea to start Alpro.
 His grandfather began to import soybeans in 1934 
from Manchuria, and he started a small crushing plant. 
Philippe has always been interested in soya (he read a lot) 
and he wanted to go back to the use of soybeans for human 
consumption in the form of soyfoods rather than as isolates, 
concentrates, etc. While researching new developments in 
soymilk processing, he learned that new methods for making 
soymilk had been developed in other countries such as the 
USA [at Cornell University and University of Illinois], 
Brazil, etc. His company, which had many engineers and 
R&D staff, was the fi rst soymilk manufacturer in the western 
world to invest in a pilot plant and then in a factory to make 
soymilk using the new technique. In the beginning, Alpro 
designed and built its own soymilk equipment.
 At that time it looked like Alpro’s main business would 
be selling this equipment to Third World countries to provide 
a practical solution to their nutritional and protein problems, 
especially for infants. In 1982 Alpro signed a contract to sell 
a soymilk plant to Lalasoa SA in Madagascar. The plant, 
which cost US$11 million, began operation in Jan. 1984 and 
it is still in operation. This was the only plant Alpro ever sold 
to a Third World country.
 [Note: Alfa-Laval, which developed soymilk equipment, 
sold its fi rst major piece of soymilk equipment (a VTIS 
sterilizer) to Yeo Hiap Seng in 1967, and its fi rst complete 
soymilk line to Lam Soon (Ace Canning) in Kuala Lumpur, 
Malaysia. The latter began making soymilk in Dec. 1979, 
exactly the same year and month that Alpro began.]
 The reason for the lack of sales of soymilk plants to 
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Third World countries was mostly politics and lack of 
organization in those countries. It was not a problem of the 
resulting soymilk being too expensive. Another problem was 
that Alpro had only a single product to promote (the turnkey 
plant). So in Aug. 1984 the company decided to return to its 
basic business, producing foods, rather than idealistically 
trying to sell technology (soymilk plants) to the Third World. 
“In the beginning, we at Alpro had never imagined that there 
would be a market for soymilk in Europe. Almost nobody 
wanted the product. There was no interest, except among 
motivated health-food people. Everybody else in Europe 
thought the product tasted lousy.”
 In the early 1980s, while focusing on its Third World 
plants, Alpro also made soymilk for the European market. 
The main reason for making this soymilk was to demonstrate 
what the Alpro equipment could do. In Jan. 1981 Alpro 
began making and private-labeling Granose Soya Drink in 
plain and carob fl avors for Granose, a Seventh-day Adventist 
food manufacturer and distributor in England. In March 
1981 Alpro launched Soyamel (plain with vitamins), the 
fi rst of its own soymilk brands, sold only in drug stores and 
pharmacies (chemie stores). It was followed in Dec. 1982 
by Provamel plain and chocolate drinks, and the company’s 
fi rst pudding-like dessert (in chocolate fl avor); the Provamel 
line was sold in health food stores. Next, in March 1984, 
came Alpro Soya Drink in plain and chocolate fl avors, sold 
only in supermarkets (multiples). All the above were sold 
in 500 ml Tetra Brik cartons. Then in Nov. 1984 Alpro 
launched Sunsoy for the export market. It was sold in both 
250 ml (plain, carob, or strawberry) and 1 liter (plain) Tetra 
Brik cartons. All four brands still exist, although Soyamel 
sales are small. Statistics on the sales of each brand are 
confi dential. Alpro launched its fi rst pudding-like soymilk 
dessert under the Provamel brand in about 1984, in chocolate 
and vanilla fl avors. The concept, though based on a similar 
dairy product, was a fi rst for soymilk.
 Alpro continues to private label soymilk for anyone who 
can pay for it. The company’s philosophy on this point has 
not changed over the years. “We are a producer, and as such 
we try to produce as much as possible, otherwise we could 
not pay for our research and fi xed costs. We would like to 
sell as much of our own brands as possible, but if we do not 
private label for other companies, our competitors will do so 
instead.”
 In 1984 Alpro had planned to build a new soymilk plant 
in Ghent with a capacity of 40 million liters/year, but this 
plan was delayed. Instead they ended up building a new 
soybean cleaning and dehulling system. Finally Alpro did 
build a new plant at Vlamingstraat 28, in Wevelgem, near the 
French border. They started construction in June 1988 and 
they plan to be moved in completely by June 1990. The plant 
cost about US$15 million and its capacity is about 45 million 
liters/year, which is more than the present total European 
and American soymilk markets. It is a complete plant with 

packaging, sterilizing, and several lines. It is the biggest 
soymilk plant in the western world. Address: Managing 
Director, Alpro N.V., Vlamingstraat 28, B-8610 Wevelgem, 
Belgium. Phone: (056) 43 22 11.

2312. Vandemoortele, Philippe. 1990. What ever happened 
to the European Soyfoods Association (ESFA) (Interview). 
SoyaScan Notes. April 17. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: Philippe was the fi rst president of this 
organization, which still exists, or at least has an address, 
but is not active. In Jan. 1986 they published the fi rst and 
last issue of their magazine named Soyfoods. There were 
very few members (only 6 at the beginning and some of 
them were very small), and membership was limited to 
manufacturers of soyfoods. Companies that made soy protein 
products such as isolates or concentrates were not eligible for 
membership. Many of the member companies were so busy 
growing that they had no time to contribute money or time 
to the association. Likewise, Philippe was so busy building 
his new plant that ESFA was given low priority. So the 
organization has been dormant. He feels that in the future, 
this association will become active again. There is a need for 
a Europe-wide organization as well as similar organizations 
within each major country. Later in 1990, when Alpro’s plant 
is fi nished, Philippe plans to put more effort into ESFA. 
Address: Managing Director, Alpro N.V., Vlamingstraat 28, 
B-8610 Wevelgem, Belgium. Phone: (056) 43 22 11.

2313. Product Name:  [Soy Cream, Soy Cottage Cheese].
Foreign Name:  Crema de Soya, Requesón.
Manufacturer’s Name:  Productos Alimenticios Soyavyn.
Manufacturer’s Address:  Planta Soyavyn, 2a Calle 
Poniente No. 2-4, Lourdes, Colón, Depto. La Libertad, El 
Salvador.  Phone: 51-0705 or 23-3554.
Date of Introduction:  1990 April.
Nutrition:  Per 100 gm.: Protein 9.7 gm, fat 5.6 gm, 
minerals 0.4 gm, carbohydrate 3.1 gm.
New Product–Documentation:  Letter and Label sent by 
Kris Duville of Productos Alimenticios Soyavyn. 1992. June 
2. These two products were introduced in May 1990. These 
fresh dairy analogs are prepared from soymilk coagulated 
with calcium chloride. They are prepared from soymilk curds 
mixed with milk, vegetable oil, and other ingredients.
 Letter from Chris Duville. 1992. Dec. 13. Crema de 
Soya and Requesón are sold in white blank pouches, only 
identifi ed by a small label giving the name and maker 
(Soyavyn). The volume is too small to order specially printed 
labels.

2314. Product Name:  [Soymilk (Fresh)].
Foreign Name:  Leche de Soya.
Manufacturer’s Name:  Productos Alimenticios Soyavyn.
Manufacturer’s Address:  Planta Soyavyn, 2a Calle 
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Poniente No. 2-4, Lourdes, Colón, Depto. La Libertad, El 
Salvador.  Phone: 51-0705 or 23-3554.
Date of Introduction:  1990 April.
Ingredients:  Water, soybeans, sugar, fl avorings 
(saborizantes), minerals, vitamin A.
Wt/Vol., Packaging, Price:  ¼, ½, or 1 liter pre-printed 
plastic bag.
How Stored:  Refrigerated.
New Product–Documentation:  Label and letter sent by 
Kris Duville of Productos Alimenticios Soyavyn. 1992. April 
22. 5.5 by 9.75 inches. Pre-printed plastic bag. Blue and red 
on white. “This is a product rich in protein, oil, vitamins 
and minerals. It is recommended for good health because it 
contains no cholesterol or lactose. You can consume it with 
honey or sugar to taste. Serve hot with cinnamon, chocolate, 
vanilla or coffee. Serve cold blended with fruits. Use as a 
substitute for cow’s milk in cooking and pastry recipes. Keep 

refrigerated.” This is a fresh (not a dried) soymilk product.
 Letter sent by Kris Duville of Productos Alimenticios 
Soyavyn. 1992. June 2. This product was introduced in 
April 1990. They make it using an improved version of the 
traditional process, grinding hot and working with batches of 
about 500 liters. The equipment is made out of stainless steel 
and made by Packo Inox Belgium; it was donated by the 
European Community.

2315. Product Name:  [Soy Cheese].
Foreign Name:  Queso de Soya.
Manufacturer’s Name:  Productos Alimenticios Soyavyn.
Manufacturer’s Address:  Planta Soyavyn, 2a Calle 
Poniente No. 2-4, Lourdes, Colón, Depto. La Libertad, El 
Salvador.  Phone: 51-0705 or 23-3554.
Date of Introduction:  1990 April.
Ingredients:  Soya, salt, green vegetables.
Wt/Vol., Packaging, Price:  1¼ lb in a folded semi-
waterproof paperboard box in a plastic bag.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Kris Duville 
of Productos Alimenticios Soyavyn. 1992. June 2. This 
fresh cheese was introduced in April 1990. It is a dairy 
analog prepared from soymilk coagulated with calcium 
chloride. The “cheese” is strained and kneaded, then fi nely 
cut vegetables are mixed in. “We don’t use molds to form 
the cheese, which isn’t fi rm or solid, but semi-plastic in its 
rheological properties.”
 Label. 6 by 4.5 inches. Red and blue on white. “Soya, 
vida, y nutricion. Suggestions for use: With French bread and 
frijoles. As a substitute for or mixed with cheese of animal 
origin, with pupusas, etc.” Note: Pupusas are the national 
pride of the Salvadorians; a popular, inexpensive food served 
in numerous small shops. They consist of a rather thick 
tortilla stuffed with a fi lling of cheese, mashed beans, and 
lard, often mixed.

2316. Product Name:  [Tofu].
Manufacturer’s Name:  Rusch.
Manufacturer’s Address:  Alameda 430, Zacatecas, 
Zacatecas 9800, Mexico.  Phone: No phone.
Date of Introduction:  1990 April.
New Product–Documentation:  Talk with Paul Lucas, 
founder and owner. 1995. April 11. He started making 
and selling tofu in April 1990, using The Book of Tofu (by 
Shurtleff & Aoyagi). The product was on the market for 
2-3 years, then was discontinued for lack of demand in this 
small town. His company now makes many foods containing 
textured soy protein, such as: Soy loaf, Soy Patties, Soy 
Medallions in vegetarian sandwiches with whole-grain 
breads. They all sell a lot of gluten and gluten products.

2317. Product Name:  [Biosoy {Soymilk in Tetra Brik 
cartons} (Natural/Plain)].
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Foreign Name:  Biosoy: Soja drink (Nature).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1990 April.
Ingredients:  Water from the natural park of Mont Pilat, 
soya* (9%). * = Organically grown. 100% vegetable without 
added sugar.
Wt/Vol., Packaging, Price:  1 liter (33.8 fl uid oz) Tetra Brik 
Aseptic carton.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 gm.: Protein 3.8 gm, carbohydrates 2.5 
gm, carbohydrates 2.5 gm, minerals 0.4 gm.
New Product–Documentation:  Letter (fax) from then talk 
with Bernard Storup. 1990. March 10. The company will 
start selling soymilk in Tetra Brik cartons for retail stores in 
April 1990. The name will be Biosoy.
 Label sent by Bernard Storup. 1990. June 6. Red, green, 

and blue on white. Pointillist red sky over blue mountains, 
behind green foreground. The word “Soy” is written in 
medium and large letters around the base of the carton. 
Nature et Progres organic certifi cation symbol.

2318. Product Name:  Tempeh [Soy, Wild Rice Rhapsody, 
Indonesian Style, or Five Grain].
Manufacturer’s Name:  Turtle Island Soy Dairy.
Manufacturer’s Address:  P.O. Box 218, Husum, WA 
98623.  Phone: 509-493-2004.
Date of Introduction:  1990 April.
Ingredients:  Soy Tempeh: Organic soybeans, well water, 
apple cider vinegar, rhizopus oliogosporus.
Wt/Vol., Packaging, Price:  Soy Tempeh: 8 oz package. 
Retails for $1.29. Wild Rice Rhapsody: 8 oz package. Retails 
for $1.59. Indonesian Style: 10.5 oz package. Retails for 
$1.89. Five Grain: 8 oz package. Retails for $1.49.
How Stored:  Frozen or refrigerated.
New Product–Documentation:  Soya International. 1990. 
April/June. p. 24. Contact: Seth Tibbott. Wild Rice Rhapsody 
ingredients: Same as Soy Tempeh plus long grain rice, short 
sweet brown rice, wehani rice, black japonica rice, wild 
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rice. Indonesian Style ingredients: Same as Soy Tempeh but 
with a fi rmer texture. Five Grain ingredients: Same as Soy 
Tempeh plus rice, millet, sunfl ower, sesame seeds. Products 
listed in Fowler Brothers catalog. 1991. Jan.
 New Packages/Labels for all four products sent by 
Turtle Island. 1991.
 Leafl et. 1992. “Discover Turtle Island.” “Indonesian 
Style Tempeh. A special recipe using traditional methods! It’s 
thicker, whiter tempeh, which can be cut very thin without 
falling apart.”
 New Package/Label for Indonesian Style Tempeh 
sent by Dave Wampler, business manager of Turtle Island. 
1993. May 20. 5.5 by 8.5 inches. Yellow, black, green and 
white. At the bottom of the front panel are two windows. 
One is transparent so the user can see the tempeh. The 
other contains an illustration of a Javanese shadow puppet 
by Akiko Aoyagi from The Book of Tempeh. Front panel: 
“Reusable / Recyclable bag. Since 1980. The superior taste. 
A good source of vegetarian protein. Certifi ed organic soy 
beans. Versatile meat substitute. Recipe and recycling offer 
on back. Keep frozen.” Back panel: “Made in the Cascade 
Mountains.” There is a recipe for Sambal Goreng Tempeh 
and a recycling offer for a Wham-O Frisbee. The company’s 
address is now P.O. Box 176, 601 Industrial Drive, Hood 
River, Oregon 97031. Phone: (503) 386-7766.

2319. Product Name:  Wild Rice Rhapsody Tempeh.
Manufacturer’s Name:  Turtle Island Soy Dairy.
Manufacturer’s Address:  P.O. Box 218, Husum, WA 
98623.  Phone: 509-493-2004.
Date of Introduction:  1990 April.
Ingredients:  Organically grown soybeans, long grain brown 
rice, sweet brown rice, wehani rice, black japonica rice, wild 
rice, cascadian well water, vinegar, rhizopus oliogosporus 
(Tempeh starter).
Wt/Vol., Packaging, Price:  8 oz package. Retails for $1.59.
How Stored:  Frozen or refrigerated.
Nutrition:  Per 4 oz.: Calories 193, protein 14 gm, 
carbohydrate 19 gm, fat 8 gm, cholesterol 0 mg, sodium 2 
mg.
New Product–Documentation:  Soya International. 1990. 
April/June. p. 24. Contact: Seth Tibbott. Label sent by 
Seth Tibbott. 1990. July. 4 by 5 inches. Yellow and red on 
black. Illustration shows turtle logo. “Made in the Cascade 
Mountains. Keep refrigerated. May be frozen.”

2320. Nagel, Christian. 1990. Early history and recent 
developments at Tofumanufaktur Christian Nagel GmbH 
(Interview). SoyaScan Notes. May 4. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: The company name was Christian Nagel 
Tofumanufaktur from the time it began in 1984 until 1 Jan. 
1989, when it was changed to Tofumanufaktur Christian 
Nagel GmbH. The original address was Oelkersallee 14a, 

D-2000 Hamburg 50, West Germany. He moved to his 
present address (formerly an old bakery) on 1 Aug. 1986.
 His company is now making about 2,000 kg/week of 
tofu. He has 7 full-time people (including himself) and 5 
part-time. He has not launched any new products within 
the last 12 months. Many people want his tofu but he does 
nothing to promote it. They come to him to get it. He has too 
much to do, and lacks the space and money to produce more. 
He also needs better organization inside his company.
 Christian thinks the four largest tofu makers in West 
Germany, in descending order of size, are Soyastern, 
Yamato, Geestland, and Tofumanufaktur Christian Nagel. 
He thinks that Soyastern will not be able to survive; he has 
big problems and has had for about 1 year. Geestland, which 
makes about 4,000 kg/week, has been growing rapidly 
during the past 2 years; they now sell tofu nationwide. They 
want to be big. Tofu looks like it has a very bright future in 
Germany. This weekend there is a meeting of the German 
Tofu Assoc. in Hamburg. Address: Hamburg, West Germany. 
Phone: 040 89 49 37.

2321. Gaiser, Klaus. 1990. Impressions of the German 
Soyfoods Association meeting in Hamburg, and of the 
outlook for Soyastern (Interview). SoyaScan Notes. May 8. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The association was originally founded so 
that tofu companies could join together to make a “positive 
profi le” and give consumers the confi dence that when they 
buy tofu from a member of the association, they are buying 
a “traditional, honest product, and there are no foreign or 
undesirable ingredients used in it.” There are unsubstantiated 
rumors that some large European tofu makers use 
undesirable ingredients.
 The main issues that emerged were small versus 
large tofu companies, and traditional handcrafted versus 
modern industrial tofu products. Klaus and Thomas Karas 
(of Soyastern) turned out to be the main speakers. At the 
previous meeting of the association, they were both absent, 
accidentally. The smaller companies realized that they were 
afraid of the power of Yamato and Soyastern. This time 
they tried to fi nd common needs and a basis for marketing 
their products. In the end Klaus and many others felt they 
had very little in common. The small companies were still 
afraid of Soyastern and Yamato, and all were afraid of bigger 
companies like Heuschen- Schrouff. Yet many smaller 
companies (as in Munich, Berlin, Hamburg, and in the 
Ruhr area around Cologne) are making good profi ts making 
second-generation products and using direct delivery. But 
the others did not want to make common promotional efforts 
with Yamato and Soyastern. There was much discussion over 
use of the terms “traditional” and “handcrafted” in the names 
of tofu products made by larger scale industrial equipment. 
There was much checking to see that all members produce 
according to the association’s rules. There will be another 
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meeting of the association in about 2 weeks to decide 
whether or not they will continue the association.
 Klaus feels that the question of whether or not Soyastern 
will be able to survive depends a lot on what Huegli does 
with Yamato. Thomas told Klaus that Soyastern’s situation 
is looking a lot better because he took a lot of measures to 
survive and make his production more rational. But he still 
hasn’t found the money or investor(s) that he needs. Up until 
now Yamato and Soyastern have been bitter enemies and 
fi erce competitors, but since they joined the association they 
“stopped the war.” Of course they still compete but now the 
feeling is much better. If the association disbands, Klaus 
would like to continue it with Thomas to try to expand the 
tofu market.
 Thomas Karas is probably the best informed on the tofu 
industry in West Germany. He is one of the few people who 
really understands the need to create a strong tofu association 
and to get as many members as possible to join–since non-
members will also benefi t from all association promotional 
activities.
 There are two tofu companies named Byodo Naturkost. 
They must have separated one day. One is a wholesaler 
and the other makes tofu in Munich. The one that makes 
tofu was sold several weeks ago to a butcher (whose name 
Klaus does not recall). Tomas Jakobi went out of business a 
year or so ago; a woman bought his company, maybe Jutta 
Schoenemann. Auenland, thanks to God, no longer exists. 
Morgenland still exists. For a year or so Alexander Nabben 
has been trying to get the poor company back on its feet but 
he is having a hard time. Atlantis still exists but is very small 
and wants to stay small. You never hear anything about them. 
Address: President, Yamato Tofuhaus GmbH, Rittweg 11/1, 
D-7400 Tuebingen–Hirschau, West Germany. Phone: 7071-
71094 or 95.

2322. Drosihn, Bernd. 1990. Re: New German Soyfoods 
Association. The Asian-German soyfoods market. Letter to 
William Shurtleff at Soyfoods Center, May 10. 4 p. [Eng]
• Summary: I have just come from a meeting of Soyfood 
companies in Hamburg. We all plan to found a soyfood 
association of Germany at the end of this month.
 In Germany, the soyfoods market for Asiatic shops and 
tokos [Indonesian food markets] is completely separate from 
the other market. There are 4 or 5 tofu Asian-German tofu 
companies. The biggest one is Soja Food, D-4000 Dusseldorf 
30, West Germany. The biggest one in the south of Germany 
is Hanyang Sojaprodukte GmbH, Hermannstr. 31, D-6078 
Neu Isenburg, West Germany. Phone: 06102/21956. Address: 
Founder and owner, Viana Naturkost GmbH, Schmittenstr. 
106, D-5030 Huerth 6 (Fischenich), West Germany. Phone: 
02233/41323.

2323. Karas, Thomas. 1990. Current developments with 
soyfoods in Europe (Interview). SoyaScan Notes. May 10. 

Conducted by William Shurtleff of Soyfoods Center.
• Summary: Thomas feels that the time has come to re-
activate the European Soyfoods Association, since most 
of the major upcoming problems with relate to Europe as 
a whole. He, Klaus Gaiser of Yamato, and Jean Preneuf 
of Société Soy are all interested in this. He would like 
information about the Soyfoods Association of America, 
its objectives, activities, accomplishments etc. He foresees 
the national soyfoods associations being smaller and 
focusing more on quality issues, such as organic. As far as 
standards go, the key concept is declaration of ingredients 
and attributes rather than regulation. In the post-1992 
European Community (Gemeinschaft) this will be a big 
problem, because the EC’s standards of declaration will be 
very low/minimal, whereas those in Germany are very high/
demanding. Now Cacoja in France is making a product 
they call tofu that is made using ultrafi ltration but is not 
coagulated. Thomas tried the tofu and that allayed his fears–
it was not very good, tasting like tofu made from isolates.
 On May 19 there will be another meeting of the German 
Tofu Assoc. near Frankfurt hosted by Tofuhaus Tiefenthal 
(Albert Hess). Thomas asks Shurtleff to write a letter/
greeting (Gruesswort, Vorbild) to the attendees explaining 
what has been learned by the Soyfoods Assoc. in America. 
Explain to the small tofu makers (“the soy freaks”) how 
important it is to stick together. Klaus and Thomas want to 
try again to make the German association work.
 Thomas has always understood that Linn (Linn Tahu, or 
Linn Oriental Products, or Soy Linn) and Vanka-Kawat were 
the same.
 Schoeller, a very big manufacturer of ice cream and 
frozen foods in Nuremberg, makes Soja Stangen, soy ice 
cream bars. It is a very new product. Thomas has an article 
about the product in a dairy journal. The product manager 
from Schoeller, who now works for Huegli, told Thomas that 
there is a very small amount of soy in this ice cream. Thomas 
also heard that Schoeller tried to sell the “Soy Bars” in the 
company’s line of soy ice cream shops.
 Dr. Upgar is one of the biggest food producers in 
Germany. They make almost every kind of food, including 
frozen foods, baked goods, convenience foods, etc. The 
product manager from Dr. Upgar called Thomas, asked him 
some questions about tofu, and told him that they are now 
experimenting with tofu in desserts. He was not sure how far 
they will go with this.
 Thomas has no idea how much tofu Heuschen-Schrouff 
is now making, but their tofu is losing its popularity. Many 
former customers are not satisfi ed, and are now coming 
to Soyastern to buy their more expensive tofu. Heuschen-
Schrouff has too many other things to do. But Heuschen 
tofu is by far the cheapest in West Germany, costing only 
DM 2.50/kg compared with Soyastern’s price of DM 4/kg 
or lower to wholesalers or food processors, and DM 6/kg 
to retailers. “We wonder why Heuschen tofu is extremely 
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sour even when it is fresh. Several years Mr. Puik visited 
Soyastern and brought fresh tofu. The pH was 4.5. The shelf 
life is very long, 6-8 weeks. I heard from a guy who toured 
the plant that they put some acids in the cooling tank water.”
 Thomas’ situation looks better; tofu production is now 
up to 8,000 kg/week. Address: Bochumerstr. 92-104, D-4270 
Dorsten, West Germany. Phone: 2362-26801.

2324. Shurtleff, William. 1990. Re: On soyfoods associations 
in Europe. Letter to the German Tofu Association, May 10. 2 
p. Typed, without signature.
• Summary: Anyone who is interested in the development 
and growth of new industries will notice that behind every 
powerful industry, in every country of the world, is a 
powerful trade association. The dairy and meat industries 
in Europe and America are excellent examples of this. The 
earlier that a new industry discovers this key fact and begins 
to build a strong trade association, the faster that industry 
is likely to grow. Wise people in an industry realize that 
competing companies have much more in common than 
they have differences. And a trade association can be just as 
benefi cial to small companies as it is to large ones.
 Every industry arrives at times of crisis. If a strong 
trade association does not exist at these times to defend the 
industry, the entire industry can be severely hurt or even 
destroyed.
 In Europe there is a great need for one strong European 
Soyfoods Association, and for strong soyfoods associations 
within each country. It is important to get as many 
companies as possible to join, since those who do not join 
will still benefi t (free of charge) from the activities of the 
paying members. There is also a great need for one or more 
publications about the many exciting developments with 
soyfoods in Europe and in each country.
 The main objectives of a soyfoods association might 
be: 1. Expanding the size of the market, or “market 
development.” This is the key activity. Most consumers in 
the western world are still not aware, for example, of tofu, 
of its many nutritional benefi ts, and the many delicious 
ways that it can be served. An effective association can get 
a great deal of free advertising for its members by use of 
generic news releases, media interviews, etc. 2. Developing 
product standards. 3. Conducting legislative activities to 
prevent adverse legislation against one’s products and the 
encourage favorable legislation. This is closely related to 
development of product standards. 4. Providing information 
for and educating the general public and the media. 5. 
Providing information to the industry concerning what is 
happening to and within the industry. This may include 
publishing a newsletter, collecting of statistics about the 
industry, developing a library of publications relating to the 
industry, and holding industry conferences and workshops 
for educating industry members and debating key industry 
issues.

 Dues in an association should be directly proportional 
to each company’s sales. There should be an upper limit to 
allow very large companies to join, but there should be no 
other fi xed (just as a joining fee) fees, which would hurt 
small companies disproportionately. One major danger to 
an association is a split into small and large companies. A 
good association serves all companies equally, and all pay 
proportionally.
 An association needs an effective, paid managing 
director (part-time or full-time) who knows the industry, 
personally likes its products, and wholly agrees with its 
goals. The association also needs an address, phone number, 
and board of directors.
 Concerning product standards: As soon as a product 
becomes successful, some companies will try to make 
imitation products, which can hurt manufacturers of the 
real product. The soyfoods association in America has spent 
many years developing tofu standards and dealing with the 
complex philosophical and practical issues that they raise. 
Several key principles seem to be: Study existing standards. 
Invite input and comments from as many people as possible 
inside and outside the industry. Hire a good food regulatory 
specialist as a consultant. Design standards that are broad 
enough to allow product innovation in the future but not so 
broad as to allow imitations. Non-typical products (such as 
a tofu made from soy protein isolates) must be required to 
declare the nature of the product on the principal display 
panel so that consumers know what they are buying. The 
attempt to defi ne in standards what is “traditional, natural, or 
pure” and what is not is hopeless. Can “traditional natural” 
tofu be made with an electric grinder, gas burners, and 
chlorinated water? Who cares? Each company should be 
allowed to market its products in any non-deceptive way it 
wants. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549. Phone: 415-283-2991.

2325. Nordquist, Ted. 1990. Soy ice cream in Sweden and 
Europe (Interview). SoyaScan Notes. May 18. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: This week Ted introduced the “absolutely best-
tasting soymilk-based ice cream in the world. Called Tofu 
Line Glass in vanilla and chocolate fl avors, it tastes like 
old fashioned ice cream made from cream. The vanilla is 
better than its dairy counterpart.” Four-color brochures and 
labels have been printed. Ted makes the soymilk at the rate 
of 4,000 liters/hour at Trensums Musteri, a juice company 
located in Tingsryd, located 20 or 30 minutes miles to 
the north of the southern seaside city of Karlshamn. Both 
Tingsryd and Karlshamn are located in Blekinge County. Its 
a very high-tech soymilk. This is the fi rst product to come 
out of Ted’s years of collaboration with Trensums. Ted buys 
the soy base from Trensums and ships it by tank truck to 
Winner (pronounced Vinner), one of Sweden’s largest ice 
cream producers; it is a division of Karlshamn in Karlshamn. 
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He sells the soy base to Winner. Winner makes the ice 
cream, and sells it back to Ted. It is hard-packed in 3/4 liter 
octagonal cartons (each has 8 sides with the top and bottom 
fl at). Ted then sells the ice cream to AB Svenska Nutana, a 
Seventh-day Adventist distributor and marketer in Rimbo, 
Sweden. Nutana has exclusive sales rights in Sweden. Ted is 
now working on exports to Finland and Japan.
 Ted and his coworkers are only interested in high-
volume products. He hopes to sell in Sweden at least 400,000 
liters/year of the new ice cream, made from 200,000 liters 
of the liquid mix. This is 9,000 liters/week, or 30 pallets/
week. In addition, he hopes to export the product to other 
Scandinavian countries and to Japan and perhaps the 
continent.
 It is quite surprising that, whereas there are many soy 
ice creams in America, there are only 2 others in Europe. 
One is made by Schoeller, which is one of Europe’s largest 
ice cream producers. They bought an Alfa-Laval system 
that transforms whole soybeans (using the Illinois method, 
without separation of okara) into soymilk which they then 
spray dry and use to make a soy ice cream. “The samples 
of the ice cream and powder that they sent to Semper in 
Sweden were a total catastrophe.”
 Unisoy in England, run by Neil Rabheru, an Indian man, 
also makes a soymilk named Unisoy Gold and a soymilk 
ice cream named Maranellis Ice Supreme. They have been 
out since about mid-1989. It is fortifi ed with calcium and 
vitamins to be as close as possible to dairy milk. Ted thinks 
it tastes fantastic, but the ice cream doesn’t come close to 
Ted’s. The owner of the company came to Sweden and 
tried to sell Ted his ice cream and aseptically packed soy 
base. Address: Aros Sojaprodukter, Bergsvagen 1, S-19063 
Orsundsbro, Sweden. Phone: 0171-604 56.

2326. Nordquist, Ted. 1990. The soymilk market in 
Scandinavia (Interview). SoyaScan Notes. May 18. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The most popular soymilk in Scandinavia is that 
imported under the Nutana brand and made by DE-VAU-GE 
in West Germany. It is sold in an aseptic package. Nutana, 
located in Rimbo, Sweden, and owned by the Seventh-day 
Adventists, is a wholesaler and distributor for vegetarian 
products. Some Alpro soymilk is imported to Sweden 
but there seems to be less and less of it because Nutana 
has a very active marketing organization in Scandinavia. 
Within Scandinavia, Sweden is by far the biggest market 
for soyfoods. The population sizes are Sweden 8.3 million, 
Denmark 5.07 million, Finland 5.0 million, Norway 4.2 
million, and Iceland 251,000. Alpro’s soymilk dessert, in 
vanilla and chocolate fl avors, is selling well.
 The soymilk market in Scandinavia is, at most, 150,000 
liters/year. It is growing slowly. This is still too small to 
be interesting or to pay for printing aseptic packages for a 
soymilk product. The minimum order for a Tetra Brik carton 

is 200,000 units, and the normal economical order for one 
single package is about 350,000 to 400,000 units. The labels 
are so expensive that he would not want to buy more than a 
2-year supply. So he would not start until he can sell at least 
200,000 liters/year. The cost of aseptic cartons is a major 
problem for soymilk makers in Europe. All are struggling. 
Aros will be interested in the next 2-3 years. His fi rst product 
will probably be a “cooking milk” rather than a milk for 
drinking. He may work with the milk company Semper to 
produce a children’s “Välling” (pronounced VEL-ling). This 
is a very popular breakfast product for both children and 
adults, usually made from powdered milk plus oats or wheat. 
It is sold as powder which is mixed with water and heated on 
the stove to make a sort of thick milk. They have developed 
a soy-based counterpart that tastes better than its dairy 
counterpart.
 Ted’s long term goal is to have his fresh soymilk 
beat powdered cow’s milk on the market. His soy-base is 
so neutral or bland in taste that it can be used in place of 
powdered milk in ice creams, margarines, etc. That is his 
basic marketing strategy. As 1992 approaches and subsidies 
are eliminated over the next 2 years, 8,000 Swedish farmers 
are projected to loose their jobs from competition from 
the Continent. In Sweden there is a tremendous surplus 
production of milk and dairy products, as well as meat, 
wheat, barley, and oats. In Sweden, the dairy farmer 
presently gets almost 2 crowns/liter for his milk. That milk 
is retailed for 5.90 Swedish crowns/liter, but it would cost 
6-8 crowns/per liter if it were not subsidized by the Swedish 
government. What is not sold as a liquid is spray dried, and 
sold at a low price to companies like Karlshamn to make ice 
cream and margarine. The price will go up as the subsidies 
are eliminated–all over Europe. Ted can produce liquid 
soymilk at 1.10 crowns/liter without subsidies. So Ted wants 
the farmers which would otherwise go out of business to 
start growing a new soybean that grows well in Sweden. 
Ted would buy those soybeans, make soymilk, and use it 
in Sweden in place of powdered milk, and export it as a 
premium product at a higher price.
 Ted’s soymilk system started with some ideas that he 
got from Alfa-Laval in Lund–the concept of starting with 
unsoaked, whole soybeans. They exchanged this for Ted’s 
information on tofu. They have never been successful in 
making a bland soymilk like the one Ted makes today. Ted 
left Alfa-Laval in 1983-84 and went to Trensums. He has 
worked with Mark Ljungström (pronounced YUNG-strum) 
at Trensums for 6 years. Mark has built the machinery (using 
mostly Alfa-Laval equipment but with pieces from other 
suppliers) and Ted has the processing concepts. This has 
been repeatedly tested, changed, re-run, etc. until now it is 
a unique, excellent system. During the past 2 years, Arla 
(the Swedish milk company, and Semper, their development 
subsidiary) and Karlshamn (the Swedish fat company, that 
uses 90% vegetable oils) have entered the project. In the 
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fall of 1989 Arla decided the leave the project because the 
new director of Semper knew nothing about soya. So now 
Ted/Aros, Trensums, and Karlshamn are working together. 
Address: Aros Sojaprodukter, Bergsvagen 1, S-19063 
Orsundsbro, Sweden. Phone: 0171-604 56.

2327. Nordquist, Ted. 1990. The tofu market in Scandinavia 
(Interview). SoyaScan Notes. May 18. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: There are three tofu manufacturers in Sweden. 
Aros in Sweden is the biggest. Aros started making 
commercial tofu in Feb. 1981. By 1983 production had 
grown to 500 kg/week and they began vacuum packaging. 
By 1984 they were making 800 kg/week, and by Jan. 1985 
tofu production had grown to 1,750 kg/week. In early 1987 
they introduced the Tofu Line brand for all of their soy 
products, and they emphasize this brand in their marketing. 
Now they use about 900 kg/week of soybeans (with a yield 
of 2.2 or 2.3) to make about 2,000 kg/week of tofu. Much 
of this tofu is used in second generation products. Sales are 
growing in the regular chain stores, but sales to health food 
stores have been dropping over the past few years. Many 
health food stores are going out of business. There was a 
lot of negative publicity about their high markups on some 
products, some questionable products (such as shark’s liver 
oil touted as a cure for cancer), and the fact that the largest 
chains were owned by pharmaceutical companies that were 
making big profi ts. Aros produces 90-95% of all tofu sold in 
Sweden, Norway, and Finland. The rest consists of imports: 
a little bottled tofu from Lima in Belgium and canned tofu 
from Nutana in Denmark. Growth of the tofu market over 
the past few years has been slow. The main growth has been 
in second generation products. Over the past 6 years, 99% of 
Ted’s energy has gone into the soy-base project and this has 
prevented him from working on tofu.
 But now many exciting things are starting to happen 
with tofu in Sweden that make its future look bright. Hans 
Klimming is the chief cook for the largest conference 
center in Gothenburg (Göteborg), which serves 1,500-2,000 
lunches or dinners at a time, is now serving lots of tofu–
and promoting it strongly. He employs a Thai cook who is 
developing the dishes using Aros’ tofu. Klimming has gone 
to Dagab, Sweden’s largest wholesaler for restaurants and 
hospitals, and urged them to sell tofu throughout Sweden. 
Ted is now working with Klimming to develop a cookbook 
containing bulk tofu recipes. Klimming has also gone to 
Sweden’s strongest supermarket chain, ICA (each store is 
a franchise, 99% owned by the owner), and asked them to 
publish and carry this cookbook in 1½ to 2 years. Presently 
Aros’ regular tofu is sold only in a few ICA and Konsum 
stores in Aros’ own distribution area–where they deliver 
themselves.
 The second tofu maker in Scandinavia, Urten’s Tofu in 
Soeborg, Denmark, is a fairly small company that supplies 

Nutana in Denmark with their tofu. Nutana in Denmark is 
a huge industrial plant that makes mainly frozen foods but 
sells them primarily in Scandinavia, especially Sweden. They 
have 2 canned tofu products and last year they introduced 
a frozen dish containing tofu cubes. Urten’s Tofu also sells 
tofu as such on a fairly small scale. Nutana does not sell any 
tofu as such. Urtekraemmeren in Copenhagen, which owns 
Urten’s Tofu, is mainly an importer of biodynamic products. 
Making tofu is a small side business for them.
 Aros sales are continuing to grow, even though Ted 
is spending most of his time away from the business with 
Trensums. Address: Aros Sojaprodukter, Bergsvagen 1, 
S-19063 Orsundsbro, Sweden. Phone: 0171-604 56.

2328. Whitford, Harry M., III. 1990. Recent developments 
with soyfoods in Europe (Interview). SoyaScan Notes. May 
18 and 31. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Harry is an American. He was an AFS student 
in Germany. He left California in Oct. 1980 and has lived in 
West Germany since then. He is now married to a German 
lady. His new consulting company will try to help European 
soyfoods companies develop products for mainstream 
markets. In Europe the diet is generally more diverse and 
healthier, with less meat and more cereal grains than the 
USA. Thus there is less motivation for consumers to use 
soyfoods and (except in the UK) less interest in vegetarian 
diets. So marketing is the key to selling soyfoods; they must 
be developed and marketed to sell primarily because they are 
good tasting and only secondly because they are healthful.
 Thomas Karas is saying that Soyastern is trying to 
merge with Yamato but actually Soyastern is totally bankrupt 
and Karas is trying to convince Huegli to buy it.
 DE-VAU-GE buys about 5,000 kg/week of tofu from 
Heuschen-Schrouff. The latter uses a secret coagulant which 
they claim is natural. The tofu has a 6-month shelf life and 
a pH of 4.0. It is hard like rubber. Harry thinks that after the 
tofu is pressed and cut, it is soaked in a lactic acid solution 
(Takai told him this) then pasteurized. Heuschen-Schrouff 
controls the Chinese food supplies, and that is where 
they make most of their money. In Chinese markets, their 
tofu is sold in open buckets. All of their tofu is sold very 
inexpensively at a very small markup. He thinks they make 
50,000 kg/week.
 From a producers viewpoint, the German tofu market 
is the most saturated in Europe, except perhaps for the 
Netherlands; there are too many producers. There is almost 
no water-packed tofu in Europe, except that made by one 
small company in Dusseldorf, and a little sold in bulk 
fl oating in water in buckets; the rest is all vacuum packed. 
The typical tofu company gives its tofu a 5-6 week shelf 
life because that is what consumers expect–but it rarely 
stays fresh that long, and is often sour. The only company 
in Europe Harry knows of that pasteurizes is Heuschen-
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Schrouff. DE-VAU-GE is now making its own tofu–a 
colleague of his saw it. They copied a Takai carousel 
curding machine. They use it only in their second-generation 
products–they do not sell any as plain tofu. Address: Eurosoy 
consulting, Alleestr. 13a, D-4270 Dorsten 1, West Germany. 
Phone: 02362/43493.

2329. Demos, Steve. 1990. Pasteurization, packaging, and 
freezing of tempeh (Interview). SoyaScan Notes. May 20. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: White Wave, America’s largest tempeh 
manufacturer, pasteurizes all of their tempeh using a steam 
blanch. The details of the process are a trade secret, however 
it is not at all diffi cult for any company to fi gure out a good 
method, which extends the refrigerated shelf life to 16 days 
from less than 5 days, and which results in only a very slight 
lowering (almost negligible, except for connoisseurs) of the 
product’s quality.
 The basic idea is to take the tempeh as soon as it comes 
out of the incubator (at White Wave it is in individual 
perforated plastic bags) and put it on racks in a sealed 
chamber. This might be a large metal box that fi ts down over 
the rolling rack or an oven-like box. Live steam is run into 
the chamber for a certain typical of time (say 15 minutes) 
and temperature for pasteurization until the core of the 
tempeh is pasteurized. Steam quickly transmits its heat to the 
tempeh core.
 Steve feels strongly that tempeh should not be vacuum 
packed, a process which he feels compacts the tempeh into a 
mush, greatly lowering its quality and appearance. However 
Lightlife Foods run by Michael Cohen, America’s second 
largest tempeh maker, vacuum packs it, as does Northern 
Soy. Pacifi c Tempeh also vacuum packed. Vacuum packing 
a clean, pasteurized tempeh will probably give a shelf life 
of least 30-45 days. And if the tempeh is blanched in a 
vacuum package, the shelf life would be much more than 45 
days. The potential from botulism under these conditions is 
extremely small due to competing organisms in the tempeh. 
White Wave is experimenting with a number of other ways 
other than blanching to extend shelf life under refrigeration.
 All White Wave tempeh is shipped frozen from the 
factory. Some White Wave tempeh is now sent to the East 
Coast and exported to Europe. Freezing does decrease 
quality a little but it also greatly extends shelf life if the 
tempeh is shipped over a long distance. Steve feels that the 
main determinants of tempeh quality precede pasteurization–
sanitation, starter, cooking, incubation, etc. White Wave 
recommends that retailers sell their tempeh out of the 
refrigerator, where it sell much faster and at lower cost than 
it does out of the freezer. In each case is a “merchandising 
slip” that tells the retailer to place the tempeh in his 
refrigerated case next to the yogurt in between the tofu, and 
to expect it to last at least 16 days. Address: President, White 
Wave Inc., 1990 North 57th Court, Boulder, Colorado 80301. 

Phone: 303-443-3485.

2330. SoyaFoods (ASA, Europe). 1990--2002. Serial/
periodical. American Soybean Assoc., International Rogier 
Centre, Box 521, 1000 Brussels, Belgium. Edited by Heather 
Paine in London, UK. [Eng]
• Summary: This publication, which began as Soya Foods 
in March 1984 and was published 3 times a year, stopped 
in Aug. 1986, then started again in May 1990 as a biannual 
English-language publication with a slightly changed name, 
SoyaFoods. The fi rst issue of the second series, called 
Volume 1, Number 1, was sent to 700 people. The editor of 
the second series was Heather Paine in London, UK; it was 
printed in London, but it was still published and funded by 
the American Soybean Assoc. (ASA) in Belgium. Starting in 
1992 it began to be published 3 times a year. In early 1992 
it was being sent free of charge to nearly 900 people in over 
40 countries; core readership had increased nearly 30% in 
the past 2 years [3(1):1]. As of April 1993 SoyaFoods, which 
is still published only in English, is sent to about 1,200 
people in 40 countries. Since 1991 this has been the world’s 
best English-language periodical on soyfoods. Starting in 
early 1994 (Vol. 5, no. 1, spring) the format changed, and 
the capitalization of the title changed to Soyafoods from 
SoyaFoods.
 Note: Soyfoods Center owns all issues starting in March 
1984.

2331. Messina, Mark J. 1990. Conference on “The role of 
soy products in cancer prevention” to be organized by the 
Diet and Cancer Branch of the National Cancer Institute 
(Interview). SoyaScan Notes. May 22. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: The conference / workshop will be held on 27 
June 1990 at the NIH Main campus in Bethesda, Maryland. 
Dr. Messina is organizing the conference. NCI has 5 
divisions and many branches. The participants will each be 
submitting a manuscript and the proceedings will probably 
be published by early 1991. Participants include Dr. Ann 
Kennedy and her group, and Dr. Stephen Barnes (who is 
an expert on isofl avones, has used only soybean extracts, 
and has not yet published any of his results). One goal is to 
determine what research needs to be done, and to educate 
NCI on the subject. Human studies need to be done. Protease 
inhibitors will be a major subject of discussion.
 Mark has a bibliographic database of 1,500 references 
on this and related subjects. The software program, called 
Nutshell, developed by Leading Edge, now sells for $29. 
One major question is: How much of these cancer-preventing 
substances are left in soyfoods after normal processing, 
since most protease inhibitors are destroyed by heating? 
How much survives the gastro-intestinal tract? How much 
gets absorbed, if any? Where does it go? Much of the 
research work has been done with concentrated extracts from 
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soybeans, so soyfoods may not be a signifi cant source of 
these cancer-preventing compounds. The burden of proof is 
now on people like Ann Kennedy who are suggesting that 
soyfoods may have some relevance–though she pursues the 
subject primarily from a drug perspective. Then there is the 
fl ip side: What happens if you reduce the heat inactivation of 
protease inhibitors? Can this be dangerous to humans? This 
is a very touchy issue with many wide ramifi cations.
 If you look at isofl avones and their effect on estrogens 
or their estrogenic potential, then the subject gets complex 
and the bibliography grows long. Some studies have looked 
at soy oil and cancer. But if you just look at studies that 
are limited to tumors as an end point (which are obviously 
limited to animals) or some epidemiological studies, there 
are very few studies. But if you look at studies on the 
individual isolated compounds that may protect from cancer, 
you broaden the number of studies, although tumors were 
not the end point. One study showed that soy added to 
hamburgers reduced the mutagen content, using the Ames 
test, but that was not cancer.
 Update: Talk with Dr. Messina. 1991. Jan. 16. A 
summary of each of the 20-minute papers presented at the 
conference will be published in the Journal of the National 
Cancer Institute in 2-3 months. Then he and Stephen Barnes 
will be co-authoring a comprehensive review on soy and 
cancer later this year; it will have an extensive bibliography, 
including many obscure references. It will be submitted in 
5-6 weeks to either Cancer Research, Nutrition and Cancer, 
or Journal of the National Cancer Inst. (JNCI). He is also 
submitting an article to the Journal of the National Dietetic 
Assoc. It is mostly about the retail soyfoods market, with 
minor emphasis on cancer. Some of the research on the size 
of the retail soyfoods market in the USA was provided by 
Peter Golbitz. JNDA will be publishing 3-4 papers on soy in 
one of their upcoming issues.
 Mark is very interested in this subject, in part because he 
is a vegetarian (actually a vegan who advocates a very low 
fat diet) and an activist. Vegans on average get about 30% of 
their calories from fat, compared with 33-34% for lacto-ovo-
vegetarians, and 37% for those eating a typical American 
diet. Mark personally tries to get no more than 20% of his 
calories from fat, but he actually gets about 23% from fat. 
Ideally he feels that a diet with 10-15% of the calories from 

fat is the most healthful, especially with respect to protection 
from cancer. The National Cancer Institute and the American 
Heart Association now both recommend 30% or less of 
calories from fat, but increasingly the emphasis is on the 
“or less.” Medical data show that less is safer but these two 
groups also consider what is possible for most Americans.
 Note: This is the earliest document seen (Feb. 2019) 
concerning Mark Messina and soyfoods. Address: Diet and 
Cancer Branch, National Cancer Inst., 9000 Rockville Pike, 
EPN–Room 202, Bethesda, Maryland 20892-6130. Phone: 
301-496-8573.

2332. Fehlberg, Eric C. 1990. Re: List and activities of 
Seventh-day Adventist health food companies worldwide. 
Letter to William Shurtleff at Soyfoods Center, May 24. 6 p. 
Typed, with signature on letterhead.
• Summary: For each for the following companies is given 
the date of founding, date manufacturing started, and the soy 
products presently manufactured: Granovita, Spain. Nutana, 
Holland. Nutana, Norway. Nutana name changes. Austrian 
Food Company. DE-VAU-GE, West Germany. Sahm Yook 
Foods, Korea. Sanitarium Health Food Company, Australia 
(3 pages).
 Lists (with addresses) the following companies: 
Sanitarium Health Food Company in Wahroonga, NSW, 
Australia; DE-VAU-GE Gesundkostwerk GmbH in 
Lueneburg, West Germany; San-iku Foods in Sodegaura-
machi, Kimitsu-gun, Chiba-ken, Japan; Korean Food 
Factory (Sahm Yook Foods) in Choongchungnam-do, South 
Korea; Alimentos Integronaturales y Panifi cadora la Carlota 
in Montemorelos, N.L., Mexico; Produtos Alimenticios 
Superbom Industria e Comercio Ltda. in Sao Paulo, Brazil; 
Alimentos Granix in Florida, Buenos Aires, Argentina; 
Nutana Health Food Company in Bjaeverskov, Denmark; 
AB Svenska Nutana in Rimbo, Sweden; Granose Foods Ltd. 
in Newport Pagnell, Bucks, England; Pur-Aliment Food 
Factory in Clichy–Cedex, France; PHAG Food Factory in 
Gland, Switzerland (Note: PHAG is an acronym for Produits 
Hygièniques Alimentaires Gland); Egypt Food Factory in 
Heliopolis, Cairo, Egypt; Glaxo India Limited in Bombay, 
India; Westico Foods Ltd. in Mandeville, Jamaica; Industrias 
Covac S.A. in Alajuela, Costa Rica; South China Island 
Union Mission in Hong Kong (3 pages). Address: Director, 
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International Health Food Assoc., Seventh-day Adventist 
General Conference, 12501 Old Columbia Pike, Silver 
Spring, Maryland 20904. Phone: 301-680-6674.

2333. Daenzer, Walter. 1990. The tofu and soymilk markets 
in Switzerland (Interview). SoyaScan Notes. May 30. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Soyana introduced its Soyaquell brand in 
about 1985 for the mainstream market. The Soyana brand is 
reserved for the Reform market. Many (but not all) Soyana 
products are now sold under the Soyaquell brand–such as 
tofu, soymilk, etc. New products include Tofu Pastete (cake-
shaped hors d’oeuvres, 1989) and some new Tofu Burgers.
 Competition in the soyfoods market is terrible in 
Switzerland–its the most competitive market in Europe. 
The market is small and people have very high quality 
expectations. Galactina is trying to get into all the Reform 
stores. They are doing everything they can to market their 
products there. Some years ago the regular food industry 
got interested in soya, but their standards allowed them to 
make tofu and related products using soy protein isolates. 
Baer Weichkaeserei had a big campaign which resulted 
in Galactina tofu products being kicked out of all Co-op 
supermarkets. Also Galactina products had many problems 
selling in the supermarkets. So Galactina has decided to 
sell their products in the Reform stores. And now Soyana 
has lots of competition from Galactina. The Swiss Biona 
Association used to sell only Swiss soyfoods. Nothing else 
was imported until about 2 years ago. At that time, they got 
offers to sell soymilk made in France and Germany. “Then 
Biona did something terrible; they gave the Biona sign to 
all foreign suppliers. So now Société Soy is coming in from 
France, Heirler with a big range of products from Germany, 
etc. Products from all over Europe are now being imported to 
Switzerland and sold at Reform stores.”
 Soyana invested a great deal of money as a pioneer 
in the Swiss soyfoods market. Just when it looked like 
they were about to recover their losses, the terrible new 
competition began. And the competitors are using every 
trick in the book, including unfair means and deceptive 
advertising. They have no sense of purity of product; for 
example they say they are using nigari but they use calcium 
sulfate with 10% nigari. Soyana does not pasteurize its tofu 
but the competition does. So now Soyana has to educate its 
former customers about the advantages of not pasteurizing. 
Now Soyana has to become a quality pioneer and an 
advertising pioneer. Reaching and convincing all these 
people costs lots of money, but Soyana is doing it. Soyfoods 
have changed from being an alternative food to being a big 
money maker, so the big food companies jump in with the 
goal of making more money by selling lower priced, lower 
quality foods. Their advertising is often dishonest.
 “The whole soy thing has proved to be an alternative 
for people who really need it. And that is a stable market, 

but it is not booming. In America it seems that the big food 
producers have slept while the soyfoods market has grown, 
but in Switzerland the situation is different. Many big Swiss 
companies jumped in when they got the idea that soya is 
healthy, but many of them didn’t know anything about the 
products. So now Soyana is looking for alternate things to do 
to avoid this terrible situation.”
 If Soyana tries to export its products from Switzerland, 
it has to pay 20% customs duty, and Swiss wages are high. 
But companies that import foods to Switzerland have to 
pay a much smaller tax, and the process is easier. This 
will not change with the opening of trade in 1992 because 
Switzerland is not part of the EEC! Swiss has always 
cherished its separateness, independence, and neutrality.
 Concerning the term Broteinheit (“Bread Unit,” it is not 
Broteinhalt) relating to diabetic exchanges, the term is not 
well defi ned or agreed upon by professionals, so it is a big 
problem.
 Soyana used to be the only soymilk manufacturer in 
Switzerland. Then a Swiss-French company with a French 
name started making soymilk. Their prices were low, but 
they couldn’t reach the big consumer chains. Address: 
Soyana, Postfach 8039, Zurich, Switzerland. Phone: 01/202 
89 97.

2334. Krieger, Verena. 1990. Re: The tofu market in 
Switzerland. Letter (fax) to William Shurtleff at Soyfoods 
Center, May 31. 5 p. Typed, with signature on letterhead.
• Summary: Switzerland’s largest tofu manufacturers are:
 Migros/Conserves Estavayer makes 4,650 kg/week of 
tofu. They are introducing a silken tofu.
 Galactina Ltd. in Belp makes 1,500–2,000 kg/week of 
tofu.
 Baer makes Yasoya, an isolate-based tofu-like product. 
Production fi gures are not available. They are taking a large 
share of the market with an inferior product and aggressive 
advertising.
 Soyana in Geneva makes tofu. Production fi gures are 
confi dential.
 PLL Produits Laitiers Lausanne SA in Lausanne makes 
1,000 kg/week of tofu [using soy protein isolates].
 Tofushop Centanin SA in Carouge (Geneva) makes 750 
kg/week of tofu. This company was formerly named Osoja: 
La Maison du Tofu.
 Genossenschaftstofurei in Ottenbach makes 600–700 kg/
week. They also produce and sell tofu kits.
 Berner Tofurei in Frutigen makes 400 kg/week of tofu. 
They also make 100 kg/week of tempeh.
 Tofurei Pfannenstiel in Maennedorf makes 160 kg/week 
of tofu.
 Krieger estimates the total market size to be about 
10,000 kg/week or 500,000 kg/year. [Note: If we estimate 
Baer’s production to be 1,500 kg/week and Soyana’s to be 
1,250 kg/week (see 1990 estimates by Peter Speck), the 
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weekly total becomes 12,110 kg/week of tofu and at 50 
weeks/year, the annual total becomes 605,500 kg/year.] The 
market is stagnant. Best-selling products include Soyana 
Tofuburgers and Galactina Tofu Salads.
 The following tofu companies are no longer in 
business: Gauthier Loeffl er Tofu, Joya, Le Grain d’Or, Soy 
Joy, Tangram Tofurei, Thieus Soja Spezialitaet. Address: 
Bruchmattstr. 24, CH-6003 Lucerne, Switzerland. Phone: 
041-22 50 34.

2335. Product Name:  [Tofu Line Soymilk Parfait/Ice 
Cream (Vanilla, or Chocolate)].
Foreign Name:  Tofu Line Vaniljanmakuinen Jäädyke, 
Suklaanmakuinen Jäädyke / Parfait (Med Vaniljsmak, Med 
Chokladsmak).
Manufacturer’s Name:  Aros Sojaprodukter KB 
(Marketer). Made in Sweden by AB Aroma (Winner AB). 
Imported to Finland exclusively by Kotisaari-Ingman OY/
Helmholmen-Ingman AB in Helsinki.
Manufacturer’s Address:  Bergsvagen 1, S-190 63 
Orsundsbro, Sweden.  Phone: 0171-604 56.
Date of Introduction:  1990 May.
Ingredients:  Completely vegetarian chocolate ice cream: 
Water extract of whole ground organically grown soybeans, 
sugar, fruit sugar, palm oil, cocoa powder, emulsifi er 471 
(mono- and diglycerides from vegetable oil), salt, stabilizer 

E410 (fruit seed fl our), E412 (guar gum powder), E407 
(carrageenan), vanilla.
Wt/Vol., Packaging, Price:  0.75 liters = 400 gm.
How Stored:  Frozen.
Nutrition:  Vanilla: Per 100 gm.: Calories 190, protein 3 gm, 
fat 11 gm (of which 2 gm polyunsaturated), carbohydrates 23 
gm (of which 22 gm sugar).
New Product–Documentation:  Letter (fax) from Ted 
Nordquist. 1990. Oct. 2. Sales of the new Tofu Line ice 
cream are about 9,000 liters/week. Hemholmen-Ingman OY 
in Finland (the country’s second largest dairy, which sells 2 
million liters/year of dairy ice cream) will begin selling with 
an order of 35,000 liters/week starting about Oct. 21. About 
17% of Finns are lactose intolerant. In Sweden you can call a 
non-dairy frozen dessert “ice cream” but in Finland you must 
call it a type of parfait. In Sweden a parfait must contain at 
least 30% fat.
 Finnish Labels given by Ted Nordquist. 1990. Nov. 23. 
The label and plastic container are octagonal, 5.25 inches 
across. Each is brown, red, green, black, and white with 
the vanilla on parchment beige and the chocolate on light 
chocolate background. In the center is a small illustration 
of one green pod fi lled with yellow soybeans surrounded 
by green leaves. “The healthy vegetable ice cream.” The 
words “Kotisaari Ingman” appear in fairly large black letters 
near the top of the label next to a yellow circle embraced 

by two green leaves, all outlined in black. 
Ingredients and are listed on the front panel 
in both Finish and Swedish. “Lactose-
free. Cholesterol free.” Soymilk is called 
“Sojaextrakt.”
 Soyfoods Center product evaluation 
of vanilla and chocolate fl avors. 1990. 
Nov. 23 in Alameda. This is the best 
vanilla soy ice cream that Akiko and Bill 
Shurtleff have ever tasted. It represents a 
major breakthrough in producing soymilk 
with no beany fl avor, and has the potential 
to revolutionize soymilk and dairylike 
products worldwide.

2336. Product Name:  [Tofu Line Soymilk 
Ice Cream (Vanilla, or Chocolate)].
Foreign Name:  Tofu Line Glass (Vanilj, 
Choklad).
Manufacturer’s Name:  Aros 
Sojaprodukter KB. Distributed in Sweden 
exclusively by Nutana.
Manufacturer’s Address:  Bergsvagen 
1, S-190 63 Orsundsbro, Sweden.  Phone: 
0171-604 56.
Date of Introduction:  1990 May.
Ingredients:  Completely vegetarian 
chocolate ice cream: Water extract of whole 
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ground organically grown soybeans, sugar, fruit sugar, palm 
oil, cocoa powder, emulsifi er 471 (mono- and diglycerides 
from vegetable oil), salt, stabilizer E410 (fruit seed fl our), 
E412 (guar gum powder), E407 (carrageenan), vanilla.
Wt/Vol., Packaging, Price:  0.75 liters = 400 gm.
How Stored:  Frozen.
Nutrition:  Vanilla: Per 100 gm.: Calories 190, protein 3 gm, 
fat 11 gm (of which 2 gm polyunsaturated), carbohydrates 23 
gm (of which 22 gm sugar).
New Product–Documentation:  Interview with Ted 
Nordquist. 1990. May 18. Contains details on the product, 
which is made in conjunction with Trensums Musteri and 
Winner (a division of Karlshamn, and the second largest ice 
cream maker in Sweden).
 Manufacturers brochure (Full color, 30 cm). 1990. 
Sveriges första helt vegetabiliska glass (Sweden’s fi rst 
completely vegetarian ice cream). 4 p. A photo (p. 1) shows 
the two products in their octagonal containers. Page 2 asks 
“Why vegetarian/non-dairy (vegetabilisk) ice cream?” Page 
3 asks “Why soya?” and gives 10 reasons. The back cover 
contains brief information about both Aros and AB Svenska 
Nutana.
 Letter (fax) from Ted Nordquist. 1990. Oct. 2. Sales of 
the new Tofu Line ice cream are about 9,000 liters/week. 
Hemholmen-Ingman OY in Finland (the country’s second 
largest dairy, which sells 2 million liters/year of dairy ice 
cream) will begin selling with an order of 35,000 liters/week 
in a semi-trailer starting about Oct. 16-21. About 17% of 
Finns are lactose intolerant. It’s going well.
 Talk with Ted. 1990. Nov. 23. In June 1990 this ice 
cream was fi rst produced for sale but it was not widely 
distributed until the end of September. Dagab is the main 
distributor to hospitals. Ted’s ice cream sales are now almost 
the equivalent of $1,000,000/year. The goal is to sell 22,000 
liters/week by Aug. 1991 in Sweden. Concerning prices, 
inexpensive Swedish dairy ice cream retails for 9 marks/
liter, Ted’s while soy-based Tofu Line is 17 marks/liter and 
superpremium dairy Mövenpick (made in Switzerland) 
retails for 24 marks/liter. To restaurants, low priced dairy ice 
cream is 55 crows compared with Tofu Line at 60 crowns.
 Labels given by Ted Nordquist. 1990. Nov. 23. The 
label and plastic container are octagonal, 5.25 inches across. 
Each is brown, red, green, black, and white with the vanilla 
on parchment beige and the chocolate on light chocolate 
background. In the center is a small illustration of one green 
pod fi lled with yellow soybeans surrounded by green leaves. 
“The healthy vegetable ice cream.” Nutana’s name appears 
prominently in green near the bottom. Ingredients and 
nutritional composition are listed in a self-adhesive label on 
the bottom of the container.
 Soyfoods Center product evaluation of vanilla and 
chocolate fl avors. 1990. Nov. 23 in Alameda. This is the 
best vanilla soy ice cream that Akiko and Bill Shurtleff have 
ever tasted. It represents a major breakthrough in producing 

soymilk with no beany fl avor, and has the potential to 
revolutionize soymilk and dairylike products worldwide.
 Spot in SoyaFoods. 1991. Spring. p. 4. “Tofuline Ice 
Cream.” This completely vegetarian ice cream is made by 
Aros Sojaprodukter of Orsundsbro, Sweden. Free of milk 
products, cholesterol, and lactose, it was launched last year 
and is available in 0.75 liter hexagonal packs in two fl avors, 
vanilla and chocolate. “The product was developed using 
new soya milk technology using a ‘dry bean method’ and is 
being sold in Sweden and Finland.”
 Ad in Health Food Business (England). 1992. July. p. 7. 
The product is now named Swedish Glace (which see), and 
the label is in English. The manufacturer is Winner. Available 
from Foundation Foods, Chantry Place, Headstone Lane, 
Harrow, Middlesex, HA3 6NY, England.

2337. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Janet Stubbs Soyfoods.
Manufacturer’s Address:  Avenida de los Picos, Bucerias, 
Nayarit, Mexico.  Phone: 322-80306.
Date of Introduction:  1990 May.
Wt/Vol., Packaging, Price:  Bulk. 5,000 pesos/kg = $0.97/
lb.
New Product–Documentation:  Talk with Janet at Soyfoods 
Center. 1990. July 14. She started making tofu in her kitchen 
in May 1990. She sells 20 kg/week to local restaurants, 
vegetarians, and health food stores.

2338. Messina, Mark. 1990. The role of soy products in 
cancer prevention: Agenda and participants (Brochure). 
Bethesda, Maryland: National Cancer Institute. 3 p. Held 27 
June 1990 at Bethesda, Maryland.
• Summary: This 3-page typed announcement, distributed in 
May 1990, gives the agenda (titles of papers and speakers), 
and the full address of all 11 participants in this conference. 
The proceedings of this conference were summarized by 
M. Messina and S. Barnes in the Journal of the National 
Cancer Institute (83(8):541-45. 17 April 1991) under the 
title “The role of soy products in reducing risk of cancer: 
Commentary.”
 Introduction and overview, by Dr. Mark Messina.
 Dietary estrogens: Their potential role in hormone-
dependent disease, by Dr. K. Setchell.
 Inhibition by soybeans and other soy fractions of 
mammary tumors in rat models of breast cancer, by Dr. S. 
Barnes.
 Soybean protease inhibitors as cancer preventive agents, 
by Dr. A. Kennedy.
 Protease inhibitors in processed soy products, by Dr. D. 
Brandon.
 Possible risks associated with the consumption of 
trypsin inhibitors in the human diet, by Dr. I.E. Liener.
 Role of phytosterols and saponins in soybeans on 
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chemical carcinogenesis, by Dr. A.V. Rao.
 Inhibition of colonic cancer by dietary phytic acid, by 
Dr. E. Graf.
 Lunch
 Variation in Glycine max, by Dr. J.A. Duke.
 Soybean processing of products, by Dr. B. Szuhaj.
 National Institute of Environmental Health Sciences 
study of post-menopausal women, by Dr. D. Baird.
 Attached is an aerial view map of the National Institutes 
of Health. Address: Diet and Cancer Branch, National 
Cancer Inst., 9000 Rockville Pike, EPN–Room 202, 
Bethesda, Maryland 20892-6130. Phone: 301-496-8573.

2339. Paine, Heather. 1990. Editorial: SoyaFoods is alive and 
well! SoyaFoods (ASA, Europe) 1(1):1. Spring/Summer. [1 
ref. Eng]
• Summary: “SoyaFoods is back! After an absence of 4 years 
the American Soybean Association has decided to relaunch 
its newsletter SoyaFoods and here we are! With a new Editor 
and a new format...
 “Initially SoyaFoods will remain a biannual publication, 
but if demand is there we hope to publish more frequently. 
Currently SoyaFoods reaches over 600 contacts in 41 
countries.” Signed, Heather Paine, Editor. Address: editor, 
27a Santos Rd., London SW18 1NT, UK. Phone: 081-874-
5059.

2340. Shurtleff, William; Aoyagi, Akiko. 1990. The tofu 
market in Europe. Lafayette, California: Soyfoods Center. 
137 p. 28 cm. [600+ ref]
• Summary: Contents: Introduction and overview: 
Production of tofu in Europe–Totals by country, Europe’s 
largest tofu manufacturers, trends in the tofu market in 
Western Europe (9 p.). The tofu market in the United 
Kingdom (Ranking of companies, production statistics, 
details on individual companies 10 p.). The tofu market 
in the Netherlands (10 p.). The tofu market in the West 
Germany (21 p.). The tofu market in the France (19 p.). 
The tofu market in the Belgium (10 p.). The tofu market 
in the other European countries (16 p.). Index. List of tofu 
manufacturers in Europe (sorted by country, and within each 
country by company name, 9 p.). Update on the tofu market 
in Europe. April 1991 (28 p.).
 Production of tofu in Europe–Totals by country: United 
Kingdom 47,500 kg/week, started 1966, 35% share of fi ve 
leading countries. Growth rate: 10%. Netherlands 44,500 
kg/week, started 1964, 33% share of fi ve leading countries. 
Growth rate: 8%. West Germany 24,650 kg/week, started 
1981, 18% share of fi ve leading countries. Growth rate: 
10%. France 14,750 kg/week, started 1982, 11% share of 
fi ve leading countries. Growth rate: 35%. Belgium 5,000 
kg/week, started 1977, 4% share of fi ve leading countries. 
Growth rate: unknown.
 Europe’s largest tofu manufacturers: 1. Heuschen-

Schrouff, Netherlands, started 1964, makes 37,500 kg/week. 
2. Dragon & Phoenix, UK, started 1966, makes 20,000 kg/
week. 3. Cauldron Foods, UK, started 1981, makes 15,000 
kg/week. 4. Société Soy, France, started 1982, makes 12,500 
kg/week. 5. Soyastern / Dorstener Tofu, West Germany, 
started 1982, makes 7,000 kg/week. 6. Jonathan PVBA (Div. 
of Lima Foods), Belgium, started 1977, makes 4,500 kg/
week. 7. Regular Tofu Co. (Haldane Foods), UK, started 
1981, makes 4,000 kg/week. 8. Paul’s Tofu, UK, started 
1981, makes 3,500 kg/week. 9. Geestland, West Germany, 
started 1985, makes 3,250 kg/week. 10. Yamato/Huegli, West 
Germany, started 1982, makes 3,000 kg/week. 11. Galactina, 
Switzerland, started 1984, makes 3,000 kg/week. 12. 
Galactina, Switzerland, started 1984, makes 3,000 kg/week. 
13. Soyana, Switzerland, started 1982, makes 3,000 kg/week. 
Total: 116,250 kg/week. Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549. Phone: 415-283-2991.

2341. SoyaFoods (ASA, Europe). 1990. What’s happening to 
ESFA? 1(1):2. Spring/Summer.
• Summary: “Founded in March 1986 the European 
Soyfoods Association represented industrial producers 
of soyafoods. Later ‘associate’ members representing 
companies and non-profi t making organizations whose 
activities involved the use of soyafoods also joined.
 “ESFA was set up to deal with European legal problems 
and was very active in the fi rst few years but recently has 
become less so due to pressures on member company 
time. However, the need for such an organization remains 
and ESFA is now considering moving its headquarters to 
Brussels.”

2342. SoyaFoods (ASA, Europe). 1990. Who’s who [with 
soya] in France. 1(1):4. Spring/Summer.
• Summary: “The French have always been strong in the 
promotion of soya. This may well be due to the existence of 
3 organizations, AFISA, GEPV and ONIDOL.
 “The Association Francaise des Industriels du Soja 
[AFISA] was created in October 1989 and represents 
manufacturers of soyafoods in France. It has 7 members at 
present interested in the standardization, development and 
promotion of soyafoods. Contact: AFISA, 5 Blvd. de la 
Mediterranee, 31400 Toulouse, France.
 “Groupe d’Etude des Proteines Vegetales was formed 
in 1975 and includes companies producing vegetable 
proteins and their products including soya protein products. 
It provides advice, information, organizes conferences for 
both users and nutritionists and promotes vegetable proteins. 
Contact: GEPV, 10A rue de la Paix, 75002 Paris, France.
 “L’Organisation Nationale Interprofessionnelle des 
Oleagineaux provides a link between all the organizations 
representing oilseed interests in France. It supports research 
and development into all oilseeds, provides backup 
information and promotional activities. ONIDOL has a 
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Soya Committee which coordinates all the activities on soya 
matters. Contact: ONIDOL, 12 Avenue George V, 75008 
Paris, France or Comite Soya, 5 Blvd. de la Mediterranee, 
31400 Toulouse, France.”

2343. SoyaFoods (ASA, Europe). 1990. Helfex 90: 
SoyaFoods products. 1(1):3. Spring/Summer.
• Summary: Gives a very brief (and frustratingly incomplete) 
description of the many new soyfood products introduced at 
Helfex 90, held 8-9 April 1990 at Birmingham, England. The 
statement “The Haldane Foods Group celebrating its 21st 
birthday with the launch of 21 new products at the show...” is 
incorrect, according to a letter (fax) from Peter Fitch, head of 
the Haldane Foods Group (dated 16 July 1990). Twenty-one 
new products were launched and a leafl et described them, but 
this was NOT the company’s 21st birthday.

2344. Ted Nordquist at Aros Sojaprodukter tofu factory in 
Örsundsbro at the launch of Tofu-Line Glass (soymilk ice 
cream) (Photograph). 1990. May.
• Summary: See next page. You can see the two sizes, 
consumer retail and food service. The photograph was taken 
by a local journalist Göran Palm.

2345. Product Name:  Azuki Brown Rice Tempeh.
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.
Date of Introduction:  1990 May.
Ingredients:  Soybeans, rice, azuki beans.
New Product–Documentation:  Talk with Alex Press. 1990. 
Feb. 28. He calls to ask how to spell azuki/adzuki/aduki on 
the product label. The product should be out by mid-April. 
Talk with Steve Demos, president of White Wave. 1990. May 
20. This product was launched 1-2 weeks ago.
 Ad in Natural Foods Merchandiser. 1991. Jan. p. 
61. “Tempting tempeh sale.” 15% off Azuki Brown Rice 
Tempeh.

2346. Vandemoortele, Philippe. 1990. N.V. Vandemoortele 
and Alpro N.V. in Belgium (Interview). SoyaScan Notes. 
June 4. Conducted by William Shurtleff of Soyfoods Center. 
Followed by a letter (fax) on 30 May. 1990.
• Summary: There is no written history of Vandemoortele. 
The starting point and center of operations has always been 
Izegem in Belgium. The company name is pronounced van-
duh-MOOR-tuh-luh in Flemish and van-duh-moor-TELL in 
French. The protein division of N.V. Vandemoortele started 
the company’s soy protein and soymilk research. As long 
as it was only doing research and losing money there was 
no need to start a new company. Alpro started when it was 
clear that there would be income from the sale of the fi rst 
turnkey soymilk plant. At that time, the protein division of 
N.V. Vandemoortele turned into Alpro, and the former then 

ceased to exist. About 5 years ago, Vandemoortele was re-
structured. Vandemoortele International is the new holding 
company for the group (replacing Safi nco) and under it are 
four product groups: N.V. Vandemoortele works with oils 
and fats. N.V. Vamo Mills is an oilseed crusher and maker of 
fl ours (including full-fat and defatted soy fl ours). Vamix is a 
bakery. And Alpro works with natural soyfoods, especially 
soymilk. One top manager is in charge of each of the four 
subsidiaries and he is responsible for everything in that 
company from research to consumer. Philippe is the top man 
at Alpro. Vandemoortele is no longer 100% owned by the 
Vandemoortele family.
 In March 1987 the company began using the subtitle 
“Alpro Natural Soyfoods” instead of its earlier “Alpro 
Protein Products.” The former name made Alpro sound like a 
soy protein isolate company. In July 1986 Alpro began using 
the slogan in French “La Force Végétale du Soja,” then in 
March 1989 they shortened this to “La Force du Soja.”
 Concerning Tetra Brik labels, there are three different 
printing techniques available; some are more economical 
and some give higher quality. If you use the fl exographic 
(fl exo) technique, which uses rubber plates to print, you can 
co-print, i.e. print several packages in one print run. Every 
time you print, they make new rubber plates. There is less 
fl exibility in design. Alpro uses only fl exographic because 
it has more than 100 different packages (It co-packs for 
Lima, Celnat, Perlinger [a health food company in Austria], 
and most U.K. supermarkets under their own brand), but 
the resulting package often looks very simple in color and 
design. Offset uses fi xed plates, which cannot be changed; 
this technique is used for most package printing in the USA. 
Roto (Rotogravure) uses a copper cylinder and is the highest 
cost and highest quality.
 In June 1990 Alpro moved from Izegem into its new 
factory at Vlamingstraat 28, B-8610 Wevelgem, Belgium. 
Phone: 056/43.22.11. Address: Managing Director, Alpro 
N.V., Vlamingstraat 28, B-8610 Wevelgem, Belgium. Phone: 
(056) 43 22 11.

2347. SoyaScan Notes. 1990. Co-packing and private 
labeling (Overview). June 20. Compiled by William Shurtleff 
of Soyfoods Center.
• Summary: From the point of view of a company who 
wants another to co-pack/private label products for them. 
Examples Tofutti Brands has a ice cream maker make its 
soy ice cream. White Wave has a sausage company make its 
Healthy Links. Advantages: No need to buy new equipment, 
space, insurance, or hire new workers, which saves money 
and time. The co-packer has the experience and equipment 
needed to produce the products. Product development time 
is usually reduced. Disadvantages: Logistics may be more 
complicated, especially if the company is not located nearby. 
A big company may not be very interested in giving you the 
specialized help and service you need at the beginning or in 
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emergencies. Watch out: Be sure to get a non-compete clause 
so that company can’t steal your product, drop you, and start 
to compete with you. Get a contract with a long duration, and 
lots of specifi cs.
 From the point of a company who has a product that 
other soyfoods companies want to have packed and sold 
under their label. Examples: Hinoichi Tofu, and Alpro 
soymilk and soy desserts. Advantages: Co-packing greatly 
expands your sales. It allows you to use your plant at 
higher percentage capacity, which lowers per-unit costs. 
Disadvantages: The co-packed products usually end up 
competing with yours, thus lowering sales and profi t margins 
of the in-house brand.

2348. Gaiser, Klaus. 1990. The second German Soyfoods 
Association meeting, and new developments (Interview). 
SoyaScan Notes. June 29. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Shurtleff wrote a letter to the German Soyfoods 
Association. Gaiser translated it into German and read it to 
those assembled at the second meeting. But the letter did not 
impress them very much; the smaller tofu manufacturers are 
still afraid of the bigger ones. They are all struggling with 
their daily problems of cash fl ow, etc. and do not seem very 
interested in long-term planning. Now Klaus and Thomas 
Karas are interested in working to reactivate the European 
Soyfoods Assoc. and/or found a new association in Germany. 
Klaus is not so busy now during the summer, when people in 
Germany eat less tofu than during the cold months.
 Concerning Auenland, Klaus feels that this company 
was a very unfair competitor in terms of spreading 
misinformation about Klaus. In Germany there is a law that 
magnesium salts cannot generally be used as an “ingredient” 
in foods (incl. magnesium chloride in tofu), unless it is 
considered as a “processing aid” (Hilfstoff) if very little ends 
up in the fi nal product. This last area is a gray area. Yamato 
has always taken the safer path and used calcium sulfate as 
a coagulant. But tofu was introduced to Germany mainly by 
followers of macrobiotics, who favor use of nigari (unrefi ned 
magnesium chloride). So Peter Wiegand repeatedly went to 
Yamato’s most important wholesaler and complained: “Can 
you imagine it. Yamato is using ‘Plaster of Paris’ in their 
tofu. Its just like making concrete out of soybeans. For God’s 
sake. How can you sell such a product to your retailers?” Yet 
Wiegand knew that this was a good, natural coagulant that 
had been used in China (where it is named shu-gao) since 
ancient times to make tofu.
 Concerning Avo Feinkost and their Sofi t line of second 
generation tofu products–it is a complex situation. Klaus 
is not sure whether or not Avo makes any tofu, since the 
company does not sell any tofu as such. Klaus is not sure 
but he thinks that Avo does not buy tofu, but rather makes 
tofu out of soy protein isolates. The products are quite good 
imitations of sausage products. The man who runs the tofu 

operation is a butcher by trade. The biggest German Reform 
House foods distributor is Heirler, which like Yamato, is 
partly owned by Huegli. Heirler sells basic tofu that is 
mainly from Hensel, and second generation tofu products 
which (as far as Klaus knows, up until now) exclusively 
from Avo but under the Heirler brand. Heirler does not yet 
sell any Yamato products, but in the long run Heirler will 
since Yamato is a sister fi rm. Things seem to be moving very 
slowly, however.
 Concerning Wolfgang Haberger, Thomas started the 
company offi cially in 1982 and Wolfgang joined in Jan. 1984 
because he had capital to found the GmbH (Company Ltd.). 
He left offi cially in June 1989, but in fact he left earlier. 
Klaus and Wolfgang did not fi t and work together well. 
Address: President, Yamato Tofuhaus GmbH, Rittweg 11/1, 
D-7400 Tuebingen–Hirschau, West Germany. Phone: 7071-
71094 or 95.

2349. Barnard, Neal D. 1990. The power of your plate: A 
plan for better health. Summertown, Tennessee: The Book 
Publishing Co. 240 p. Index. June. 23 cm. [65* ref]
• Summary: In this book 17 experts, including such eminent 
medical professionals as Michael DeBakey, William Castelli, 
and C. Wayne Callaway, meet on common ground with the 
author concerning the benefi ts of a low-fat, low-cholesterol, 
high-fi ber diet–that is, a food program that is largely free 
of meat. The subtitle on the title page reads: Eating well for 
better health–17 experts tell you how!
 Contents: Introduction. Part I. 1. Cholesterol, food, 
and your heart. 2. Dr. Michael DeBakey: An interview. 3. 
Tackling cancer. 4. New strategies in weight control. 5. 
Uninvited guests: Food-borne illness. 6. Other common 
health problems. 7. Foods and the mind. 8. The evolution of 
the human diet. Part II. 9. Recommendations. 10. Beyond 
willpower. 11. Food ideas and recipes. References.
 Soy-related recipes include: Scrambled tofu (to replace 
scrambled eggs, p. 215). Miso soup with wakame (p. 216-
17). Tofu salad (like eggless egg salad, p. 219). Tofu sour 
cream (p. 231).
 Dr. William Castelli of the Framingham Heart Study 
notes: “We’ve never had a heart attack in Framingham in 35 
years in anyone who had a cholesterol under 150.” Address: 
M.D., Physicians Committee for Responsible Medicine, 
Washington, DC.

2350. Golbitz, Peter. 1990. ADM unveils new veggie burger: 
Over 50 million served. Soya International (Bar Harbor, 
Maine). April/June. p. 14.
• Summary: “What vegetarian burger can make the claim 
‘Over 50 million sold?’ Archer Daniels Midland’s (ADM) 
new soy protein-based burger! Made from ADM’s own 
formula of textured soy protein concentrate and other 
vegetable-based ingredients, this is the same burger that 
Soviet offi cials were caught stuffi ng in their pockets at a 
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recent U.S. trade fair exhibit in Moscow.
 “Originally developed by ADM’s wholly-owned 
subsidiary in the United Kingdom, British Arkady, over 
fi fty million servings of the veggie burger, along with 
soy sausages and meat analog mixes, were sold in the 
U.K. last year. According to Ron Ferrari, sales manager 
of ADM’s Protein Specialties Division, the veggie burger 
was developed to meet the demands of vegetarians... ‘This 
cholesterol-free product contains dietary fi ber, half the fat, 
20% fewer calories, and similar protein levels of beef.’
 “ADM, because it is not a consumer food products 
company, is currently looking for marketing companies to 
distribute the product to supermarkets, natural food stores 
and supermarkets. ‘We would like to see the product sold in 
fast-food outlets as well, as it would be a natural alternative 
to meat,’ says Ferrari...
 “Dwayne Andreas, ADM’s illustrious chairman, has 
dubbed the burger the ‘ninth wonder of the world’ because it 
has the ability to relieve extreme malnutrition for over 500 
million people.” Address: Soyatech, Bar Harbor, Maine.

2351. Golbitz, Peter. 1990. Soya Interview: Dwayne 
Andreas, CEO Archer Daniels Midland: Soybean 
Ambassador. Soya International (Bar Harbor, Maine). April/
June. p. 10-12.
• Summary: “Dwayne Orville Andreas has often been called 
the Soybean King. But perhaps an even more apt title would 
be the Soybean Ambassador. As Chairman of the Board 
and Chief Executive of Archer Daniels Midland Company 
(ADM), Andreas fi nds himself not only at the helm of one 
of the largest agribusiness concerns in the world, but also as 
a chief promoter of soybeans and their potential to feed the 
world.
 “And he’s not talking beans with just anyone. Andreas’ 
friends and associates include, among others, former 
presidents Ronald Reagan and Richard Nixon; his late, 
long time friend Hubert Humphrey; Mrs. Nelson (Happy) 
Rockefeller, Senator Bob Dole, and, as of late, he has 
been seen with the likes of none other than Soviet leader 
Mikhail Gorbachev. And this is where his zeal for soybeans 
and soyfoods comes in. As he discusses in the following 
interview, humankind can no longer afford to feed itself on 
the spoils of a meat-centered economy. If we are to survive 
as a race, he believes, there needs to be a radical shifting of 
priorities in food production.
 “As chairman of ADM, an $8 billion a year soybean 
and grain processing giant, Dwayne Andreas could just be 
one of the architects of the future world of soyfoods, where 
veggie burgers replace hamburgers at home and in fast-food 
restaurants, and where milk will come from soybeans instead 
of cows.
 “Peter Golbitz: Archer Daniels Midland is one of the 
largest soybean processors in the world and has a tremendous 
amount of infl uence on the U.S. and world soybean markets. 

As you are aware, of course, the U.S. has been steadily 
losing market share as a soybean producer over the past 
decade and this trend is expected to continue through the 
‘90s. What impact will this have on ADM’s role in the 
market and the U.S.’s role as a leading agricultural producer?
 “Dwayne Andreas: In the fi rst place, I’d say it’s manifest 
that ADM doesn’t have much infl uence, or we wouldn’t 
have this situation developing. It’s due to the government 
programs which have made it much more profi table for 
farmers to raise corn than to raise soybeans–this has caused 
the decline in soybean production in the United States. And 
of course the Brazilians and Argentines have stepped in to 
fi ll this gap and have increased their soybean production 
considerably. Now, as far as the repercussion on ADM, what 
we have had to do is close fi ve plants in the United States 
and to buy three very large plants in Europe where we can 
process Brazilian and Argentine beans instead of American 
beans. So as far as ADM is concerned, we have been able 
to cope. Unfortunately for the farmers, they are not able to 
move their farms to Brazil or to Argentina and therefore they 
are just losing the soybean market which was built up largely 
by the ambition, and the farsightedness of the American 
farmers during the 60’s and 70’s.
 “P.G.: Could world markets absorb increased U.S. 
soybean production right now, even though South American 
production has increased so much, or would a larger supply 
drive soybean prices downward?
 “D.A.: If the U.S. had not drastically reduced its acreage 
devoted to soybeans, then Brazil and Argentina would not 
have expanded as rapidly as they have. However, that is 
water over the dam.
 “In answer to your questions, yes, the U.S. could now 
start producing more soybeans in order to take advantage of 
the increased demand which is growing all over the world as 
the use of margarine increases, as the production of chickens 
increases.
 “Yes, we could regain our position, but we have to have 
realistic, market oriented government policies in order to do 
that.
 “P.G.: There have been a number of comments attributed 
to you in which you state that in order to feed the world’s 
burgeoning population, soybeans are going to have to play 
a more direct role in the feeding of people. What kind of 
role will ADM play in this and do you envision a shifting of 
priorities within your company to fi t this role?
 “D.A.: We have been researching and selling edible 
soybean products for forty years. We now are by far the 
largest producer of edible soybean products. We make a 
burger, a patty, which is very much like a hamburger but 
which has no cholesterol. Its very high in protein, high in 
fi ber and contains only vegetable oil and vegetable protein.
 “We also make a wide variety of other edible products 
out of soy fl our and soy concentrate. That business is 
growing rather rapidly, but if you want to look over the 
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long pull, in the U.S., we are keeping four times as many 
tons of animals alive as people in order to eat meat. As the 
population increases, as it will by one billion people between 
now and the year 2000, that balance is going to have to 
change in order to feed the human race.
 “To feed protein to the animal and then eat the animal is 
fi ne for very rich Western countries, but eventually it will be 
too expensive to feed the added population of the world that 
way. Edible products made from soy proteins are bound to 
grow in use rapidly over the years.
 “P.G.: Would you even advocate the move towards a 
more vegetarian-type diet in Western, developed nations as 
well?
 “D.A.: I’m not talking about giving up meat because that 
certainly will not happen in the next few decades.
 “But many people, because of health reasons, are 
becoming vegetarians and the soybean protein is the logical 
product for vegetarians to eat.
 “For example, we’ve sold 50 million of these soy 
protein burgers last year and they went to people who would 
probably not be eating meat anyway, so I can’t say that it is 
competing with meat at this point.
 “P.G.: As Eastern European nations and the Soviet 
Union begin to open up their economies in order to 
improve their standards of living, especially in regard to the 
availability of food, there are obviously great opportunities 
for those companies already in position to service those 
needs.
 “Is ADM planning to build any new plants in the Soviet 
Union or other Eastern European countries? And, if so, what 
products would be produced there?
 “D.A.: Well yes, through our affi liate company called 
ACTI (Alfred C. Toepfer International), which is successor 
to the Toepfer company in Hamburg, ADM does a total of 
about 6 billion dollars worth of business and 1.5 billion 
of it is in those Eastern European areas and Russia. So 
we probably do more business that any other company in 
commodities in that area.
 “There are many questions to answer as that area gets 
reorganized economically and the standard of living will start 
to rise. That will mean that they will be using considerably 
more margarine and there will be a rapid growth in chicken 
production.
 “We will be able to participate in that because we are 
now a majority owner in the principal soybean plant in 
Hamburg, Germany which services that area and also one in 
Europoort at Rotterdam. So we are in a position to benefi t 
from the opening of that market.
 “As far as building plants is concerned, those countries 
can buy soybean meal cheaper than they can make it because 
there are many ways to buy soybean meal that is indirectly 
subsidized.
 “They also can buy subsidized vegetable oil, like palm 
oil and heavily subsidized soybean oil from Brazil and 

Argentina, so it is not likely that they are going to build up 
an oilseed industry to process imported oilseeds. However, 
what I do expect is that they will rapidly increase their rape 
seed crop in order to help fi ll the increased demand for 
protein and cooking oil.
 “There will be plants built there to process rape seed, 
and I wouldn’t be surprised if ADM would participate in 
that” (Continued). Address: Soyatech, Bar Harbor, Maine.

2352. Golbitz, Peter. 1990. Eating soybeans may reduce 
cancer risk. Soya International (Bar Harbor, Maine). April/
June. p. 15.
• Summary: This is a summary of a paper by Dr. Stephen 
Barnes (Birmingham, Alabama) and Kenneth Setchell 
(Cincinnati, Ohio). The researchers “theorized that 
compounds called phytoestrogens, present in soybeans, 
are responsible for the reduced tumor incidence” in rats. 
Address: Soyatech, Bar Harbor, Maine.

2353. Golbitz, Peter. 1990. Lite soyfoods making their way 
to market: Shape of things to come? Soya International (Bar 
Harbor, Maine). April/June. p. 16-17.
• Summary: New low-fat soyfood products include Westsoy 
Lite (made by Westbrae Natural Foods, and containing 
only 1% fat and 18% of calories from fat), fat-free versions 
of Soyco cheese (made by Galaxy Cheese Co. in Cheddar 
Chunk and Mozzarella Chunk styles), Lean Links (made by 
Lightlife Foods and containing only 12% of calories from 
fat). Address: Soyatech, Bar Harbor, Maine.

2354. Golbitz, Peter. 1990. FDA asks for warning on soymilk 
packages. Soya International (Bar Harbor, Maine). April/
June. p. 7.
• Summary: “In March, the U.S. Food and Drug 
Administration (FDA) sent letters to all known 
manufacturers of soymilk asking that they put warning 
notices on their labels advising consumers not to use the 
beverage as an infant formula.
 “According to Fred Shank, Director of FDA’s Center for 
Food Safety and Applied Nutrition, the agency had recently 
been informed of the hospitalization of a fi ve month old 
infant who was admitted in critical condition with severe 
metabolic acidosis. The Arkansas Children’s Hospital in 
Little Rock, where the little girl was admitted, reported that 
the infant had complications from malnutrition, including 
heart failure, thiamine and other B vitamin defi ciencies, 
calcium defi ciency, rickets, vasculitis, and likely neurological 
damage. According to information obtained by the hospital 
from the infant’s parents, the patient was fed a soy beverage 
obtained from a health food store shortly after birth, as 
the sole source of nutrition. As of mid-March, the infant 
remained in intensive care with her condition described as 
critical.
 “FDA, in a prepared statement, said that ‘soy-based 
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drinks, sometimes improperly called “soy milks”, may be 
consumed by children and adults as part of a balanced diet, 
but they are not the same as soy-based infant formulas, 
mothers’ milk or cows’ milk.’
 “According to FDA, soy beverages analyzed by the 
Arkansas Children’s Hospital are lacking in the nutrients 
needed for infants, being insuffi cient in calcium, niacin and 
vitamins D, E and C.
 “The agency is seeking information from consumers and 
health professionals about any other injury resulting from the 
use of soy drinks as a substitute for infant formula, as well as 
any information on the promotion of any soy-based beverage 
as a replacement for infant formula.
 “In the letter sent to soymilk manufacturers, FDA stated: 
‘Our review of the label for the recently implicated soy 
beverage and literature about the product do not indicate that 
the responsible fi rm intended that it be used as a substitute 
for infant formula, nor is there evidence that the parents of 
the infant were explicitly told that the product was adequate 
as a replacement for infant formula. Nevertheless,’ the letter 
went on, ‘we are informed that the distributor of the product 
has voluntarily stopped production until new labels can be 
obtained. The new labels will state in bold print prominently 
on the information panel of the label, “Do Not Use As Infant 
Formula”. In addition, the fi rm plans to eliminate statements 
that could be interpreted by consumers that its soy beverage 
is nutritionally equivalent to milk.’
 “The letter ended with a strong recommendation that 
all soymilk manufacturers and marketers utilize a prominent 
label statement, either on the principal display panel or the 
information panel, warning that soy beverages should not 
be used as a substitute for infant formula. FDA also strongly 
advised companies to remove any label statements that 
suggest or imply that their ‘soy beverage is a substitute for 
milk, or is equivalent to milk, unless such equivalence has 
been achieved through formulation of appropriate nutrients.’
 “This is not the fi rst time that the FDA has taken 
action in respect to soymilk and its use as an infant formula 
replacement. In 1985, the agency investigated, and was 
later able to fi ne, a company for promoting its soymilk as a 
suitable replacement for infant formula. That action resulted 
from a similar incident in which an infant became seriously 
ill after consuming soymilk as a sole source of nutrition.
 “The manufacturers of the four leading brands being 
sold in the U.S., Edensoy, Vitasoy, Westsoy and Ah Soy, 
have all acknowledged that they are going to comply to 
FDA’s request for some kind of warning on their next set of 
packages.” Address: Soyatech, Bar Harbor, Maine.

2355. Golbitz, Peter. 1990. Soya Interview: Dwayne 
Andreas, CEO Archer Daniels Midland: Soybean 
Ambassador (Continued–Document part II). Soya 
International (Bar Harbor, Maine). April/June. p. 10-12.
• Summary:  (Continued): “P.G.: With the Soviet Union 

moving towards relieving chronic food shortages, wouldn’t 
the introduction of soyfoods be the quickest and most 
effi cient means to accomplish this?
 “And wouldn’t it also be healthier than expanding their 
consumption of meat and dairy products?
 “D.A.: Well, yes. If you would look at the New York 
Times (May 6, 1990) of this Sunday, The Week in Review 
section has a large article about how the cow has got to be 
replaced over time by soybeans because of several reasons.
 “The economics of it–margarine can be produced 
through soybeans far cheaper than butter can be produced 
through cows; and also, meat-like products can be made 
from soybean protein that is better than, and serves a purpose 
other than, that of cow’s meat.
 “Now the Soviets, if they wanted to, and if they 
understood this matter and concentrated on it, could triple 
their milk consumption by simply making soybean milk out 
of soy protein. And they could add a million tons equivalent 
of meat to their consumption with soybean patties, at 
approximately one fourth the cost of adding to their meat 
production.
 “Not only that, but they would vastly improve the health 
of their people by reducing their cholesterol intake and 
increasing their intake of vegetable protein.
 “Yes, I would say that the Soviet Union is in a unique 
position to take advantage of this new technology and they 
are very likely to do so.
 “P.G.: Are the people who are in the decision making 
positions in the Soviet Union aware of these products?
 “D.A.: Yes they are.
 “P.G.: What role does ADM plan to have in the soyfoods 
industry as it further develops and becomes a regular part of 
the mainstream American diet?
 “D.A.: We are fundamental producers of isolated 
soy protein, which is 90% protein, and edible soybean 
concentrate which is 70% protein. We are also the largest 
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producer of edible soy fl our for the bakery trade. We are 
already in that business and I would say, I don’t know 
exactly what percentage we hold, but we are probably the 
largest producer of edible soy products by far in the world 
and we will undoubtedly continue to be.
 “We are building an edible soy plant in Europoort which 
will produce soybean fl our, isolated soy protein and soybean 
concentrate for the entire European and Eastern Europe and 
Russian market.
 “P.G.: How much is ADM involved in food giveaway 
programs that use soy-based foods and does ADM plan to 
expand its participation in these programs?
 “D.A.: We participate like all other companies on a 
competitive basis for the PL 480 and school lunch and other 
programs with quite a number of products.
 “In addition to that, and quite apart from that, we 
donate a good deal of edible soy products to Mother Theresa 
who distributes it all over the world to 
hungry people with great success. We 
also contribute a good deal of edible soy 
material to Operation Blessing which is a 
very aggressive program to distribute food 
to the poor and the hungry managed by Pat 
Robertson and his television group.
 “P.G.: Will this decade, with people’s 
acutely developing environmental 
awareness and increasing sensitivity to 
basic human needs, usher in a new era for 
soyfoods around the globe?
 “D.A.: Yes, there is no question about 
it. The trend is unmistakable and very 
strong.”
 A portrait photo shows Dwayne 
Andreas. Address: Soyatech, Bar Harbor, 
Maine.

2356. Product Name:  [Soy Sausages 
(Thick and Short)].
Foreign Name:  Chorizos de Soya.
Manufacturer’s Name:  Productos 
Alimenticios Soyavyn.
Manufacturer’s Address:  Planta 
Soyavyn, 2a Calle Poniente No. 2-4, 
Lourdes, Colón, Depto. La Libertad, El 
Salvador.  Phone: 51-0705 or 23-3554.
Date of Introduction:  1990 June.
Ingredients:  Soya, green vegetables, 
oil, eggs, meatlike fl avor, spices, salt, 
colorings.
Wt/Vol., Packaging, Price:  10 sausages 
in approx. 3/4 pound plastic bag.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Carbohydrate 
19.5 gm, protein 6.6 gm, fat 4.1 gm, 

minerals 2.1 gm.
New Product–Documentation:  Letter and Label sent by 
Kris Duville of Productos Alimenticios Soyavyn. 1992. June 
2. This product was launched in July 1990. Chorizos are 
thicker and shorter than Salchichas.
 Label. 6 by 4.5 inches. Red and blue on white. “Soya, 
vida, y nutricion. Precooked. Fry in a little oil. Serve with 
fried tomatoes, onions, and eggs, as you like.”

2357. Product Name:  [Soy Sausages (Hot Dog Type)].
Foreign Name:  Salchichas de Soya.
Manufacturer’s Name:  Productos Alimenticios Soyavyn.
Manufacturer’s Address:  Planta Soyavyn, 2a Calle 
Poniente No. 2-4, Lourdes, Colón, Depto. La Libertad, El 
Salvador.  Phone: 51-0705 or 23-3554.
Date of Introduction:  1990 June.
Ingredients:  Soya, fl our, oil or fat, egg, spices, salt, 
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seasonings (saborizantes), colorings.
Nutrition:  Per 100 gm.: Carbohydrate 20.2 gm, protein 6.0 
gm, fat 3.3 gm, minerals 1.5 gm.
New Product–Documentation:  Label and letter sent by 
Kris Duville of Productos Alimenticios Soyavyn. 1992. April 
22. 6 by 4.25 inches, folded in half. Paperboard. Blue and red 
on white. “Fry in a little oil. Can be consumed fresh. Serve in 
hot dogs.” Chris also encloses 3 color photos of all Soyavyn 
products in their packages.

2358. Product Name:  [Soy Burgers (With Fresh 
Vegetables)].
Foreign Name:  Tortitas de Soya.
Manufacturer’s Name:  Productos Alimenticios Soyavyn.
Manufacturer’s Address:  Planta Soyavyn, 2a Calle 
Poniente No. 2-4, Lourdes, Colón, Depto. La Libertad, El 
Salvador.  Phone: 51-0705 or 23-3554.
Date of Introduction:  1990 June.
Ingredients:  Soya, green vegetables, egg, spices, seasonings 
(saborizantes).
Nutrition:  Per 100 gm.: Carbohydrate 24.6 gm, protein 5.8 
gm, fat 2.1 gm, minerals 2.0 gm.

New Product–Documentation:  Label and letter sent by 
Kris Duville of Productos Alimenticios Soyavyn. 1992. April 
22. 6 by 4.25 inches, folded in half. Paperboard. Blue and red 
on white. “Serve fried or baked. Nice with a fry of tomatoes 
or vegetables.”

2359. Shurtleff, William; Aoyagi, Akiko. comps. 1990. 
Bibliography of soy fl our and cereal-soy blends: 3,085 
references from the 3rd century B.C. to 1990, extensively 
annotated. Lafayette, California: Soyfoods Center. 427 
p. Subject/geographical index. Author/company index. 
Language index. Printed June 6. 28 cm. [3085 ref]
• Summary: This is the most comprehensive bibliography 
ever published on soy fl our and cereal-soy blends. It is also 
the single most current and useful source of information 
on this subject available today, since 56% of all references 
(and most of the current ones) contain a summary/abstract 
averaging 84 words in length.

 One of more than 40 bibliographies on soybeans and 
soyfoods being published by the Soyfoods Center, it is based 
on historical principles, listing all known documents and 
commercial products in chronological order. Containing 32 
different document types (both published and unpublished, 
including many original interviews and partial translations 
of Japanese and European works), it is a powerful tool 
for understanding the development of this subject and 
related products from its earliest beginnings to the present, 
worldwide.
 Compiled one record at a time over a period of 15 years, 
each reference in this bibliography features (in addition to 
the typical author, date, title, volume and pages information) 
the author’s address, number of references cited, original 
title of all non-English publications together with an English 
translation, month and issue of publication, and the fi rst 
author’s fi rst name (if given).
 It also includes details on 653 commercial soy fl our 
products, including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to use the bibliography, a complete 
subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are also 
included.
 The price of this 427 page spiral bound book (ISBN: 
0-933332-66-1) is $213. All orders must be prepaid in U.S. 
dollars.
 For Additional Information: Please contact William 
Shurtleff, Director, Soyfoods Center: 510-283-2991. 
Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549. Phone: 510-283-2991.

2360. Soya International (Bar Harbor, Maine). 1990. 
Soyfoods Association to sponsor seminar and pavilion. April/
June. p. 14.
• Summary: The keynote speaker at the Natural Products 
Expo East will be John Robbins, author of Diet for a New 
America. “Mr. Robbins’ philosophy was recently the focus 
of an editorial article in the New York Times, which called 
for a more concerted effort by our society to reduce meat 
consumption and eat more vegetarian based diets. Along with 
the seminar, the SAA is sponsoring a Soyfoods Pavilion...”

2361. Soya International (Bar Harbor, Maine). 1990. SAA 
loses battle for aseptic soymilk exemption in Maine. April/
June. p. 7.



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   944

© Copyright Soyinfo Center 2019

• Summary: The Maine legislature recently defeated a 
request by the Soyfoods Association of America for a 
soymilk exemption to the ban on aseptic packaging. The 
strict new solid waste bill takes effect in Maine on 1 Sept. 
1990.

2362. Preneuf, Jean de. 1990. Current status of soyfoods in 
Italy (Interview). SoyaScan Notes. July 12. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: The biggest and best tofu company in Italy is 
Fonte della Vita, located near Turin. They also make some 
other soyfoods and have a nice brochure. The only real tofu 
manufacturer in Italy, they also make seitan. They come 
out of the natural foods, macrobiotic, and herbal traditions. 
Amisoya is said to be owned by or related to Ferruzzi/
Central Soya. Their products are generally made from soy 
protein isolates. Jean has tasted all their yogurts, and they 
are “just terrible.” Soyalat, the soymilk sold by Parma 
Soia, is said to be made by Alpro in Belgium. Parma Soia, 
he thinks, is not a soyfoods producers, and their line is not 
so successful. Société Soy will increasingly expand sales 
of their line of soyfoods into Italy. This will be a major 
company focus in the future. This is little competition for 
good tofu products and tofu is very well suited to Italian 
style dishes. Jean has returned from a study trip to Italy, and 
collected many labels and brochures. “Italy is a wonderful 
country.” He will be back from Spain in 1 week. He plans to 
attend the Natural Foods Expo in Philadelphia, Pennsylvania, 
this fall. Address: Société Soy, 1 rue du Crêt de la Perdrix, 
42400 St.-Chamond, France. Phone: 77.31.23.66 OF.

2363. Glynn, Mike. 1990. Mori-Nu wages battle against 
tofu industry: Mio wants conventional tofu out of produce 
department. Packer (The). July 21. p. 16A.
• Summary: Discusses the response of the Soyfoods 
Association and Morinaga to the classifi cation of tofu as a 
“potentially hazardous food” and to the practice of storing 
tofu in the produce department. Art Mio of Morinaga feels 
that the Soyfoods Association is dragging its feet and failing 
to assume the role of a responsible industry leader, insisting 
that its members follow FDA’s regulations.

2364. Gerner, Bob. 1990. Best-selling soyfoods at Berkeley 
Natural Grocery Co. in Berkeley, California (Interview). 
SoyaScan Notes. July 28. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: By far the best selling soyfood product type 
at Bob’s store is soymilk, accounting for 50-65% of total 
soyfoods sales. The best selling brands, in descending order 
of sales volume, are Vitasoy (about 40% of soymilk sales, 
and rising; his store promotes it more in part because he sees 
sales reps longer and in part because the Vanilla Vitasoy is 
his favorite soymilk product), Edensoy (30-35% and falling; 
it used to be the best seller), Westsoy and Westbrae Malteds 

(20% and rising), Pacifi c Soy (from Tree of Life), and Other 
(Wildwood Yosoy, Quong Hop, Soy Moo, AhSoy, 5%).
 The next best selling soyfood type is tofu (accounting 
for about 20% of total soyfoods sales, and rising), followed 
by soy sauce & tamari (10%, stable), soy cheeses (4%, 
rising), tempeh (2%, falling), soy ice cream (1%, stable or 
falling), and miso (1%, falling).
 Total per capita purchases of soyfoods have risen 
steadily since the mid-1970s. There have been no plateaus or 
declines.
 Bob dislikes (but understands) the way soymilk 
manufacturers discount their products, basically forcing him 
to buy very large quantities–typically 60 cases at a time. This 
policy favors large retailers, ties up a lot of his capital up-
front, and takes up a lot of space in his warehouse. So 95% 
of the time he buys Vitasoy and Edensoy soymilk when they 
are on sale at discount prices, then he sells these at discount/
sale prices–a practice that he does not like since it seems to 
contradict the idea of a “sale.” Customers won’t buy soymilk 
any more at “regular” prices. Bob would rather buy what he 
needs from week to week, then sell all products at a regular 
price most of the time, then have promotions once in a while. 
Vitasoy has played a lot of games with distributors to try to 
get them to buy more at one time, and Bob has heard that this 
is hurting the distributors and that they don’t like it. They 
can’t make money selling at an 8% margin, which they often 
must do. Edensoy’s discount is constant whereas Vitasoy 
has on and off discounts–which makes buying harder for 
Bob. Westbrae/Vestro has a more typical discount policy and 
Bob sells Westbrae products at a regular price most of the 
time. Address: Owner, Berkeley Natural Grocery Co., 1336 
Gilman St., Berkeley, California 94706. Phone: 415-526-
2456.

2365. Johnson, Lawrence A. 1990. 75 years of soybean 
utilization research. 21 p. July 31. Unpublished manuscript.
• Summary: This article, which draws heavily on two 
bibliographies by Shurtleff and Aoyagi of Soyfoods center, 
was published under a different title in revised and expanded 
form in the March and April 1992 issues of Inform (JAOCS). 
Address: Center for Crops Utilization Research, Iowa State 
Univ., Ames, Iowa 50111.

2366. Best, Daniel. 1990. Fermentation opportunities ripen. 
Prepared Foods 159(7):86-88. July.
Address: Senior Editor/Technology Analyst.

2367. Chibarie, François; Sabin, Jean-Claude. 1990. 
EuroSoja: Colloque CETIOM; Colloque ONIDOL 
[EuroSoja: CETIOM Symposium and ONIDOL Symposium 
(Brochure)]. Secretariat: 5, blvd. de la Méditerranée, 31400 
Toulouse, France. 4 p. Plus 2 pages of inserts titled EuroSoja 
in French and English. [Fre; Eng]
• Summary: On 5-7 Sept. 1990 a 3-day symposium on “The 
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Soybean Chain of Production” will be held in Strasbourg, 
France (near the West German border), at the Palais des 
Congres, sponsored by these two French organizations. 
CETIOM Symposium: The latest agronomic data. Sept. 5: 
Soybean nitrogen balance and the environment. Soybean 
development and phytosanitary risks. Sept. 6: Breeding 
priorities for tomorrow’s soybean. The two symposia 
working jointly. The pressure of the food processing industry 
and the breeding answer to improvements in soybean quality 
for human feeding. Under the chairmanship of Jean-Claude 
Sabin and René Ecochard. CETIOM Symposium Synthesis: 
Emile Chone. Onidol Symposium Synthesis: Jean-Paul 
Jamet. American breeding: Professor Wilcox (USA). Asian 
breeding: Professor Sun Huan (China). European breeding: 
Jean Dayde-Isa Beauvais (France).
 ONIDOL Symposium: Soybean outlets for human 
nutrition. Sept. 5: History of soybeans worldwide and the 
use of soybeans in human food. Under the chairmanship 
of François Chibarie (Chairman of soybean committee 
ONIDOL): M. Martin (A.S.A. Brussels) (USA). P. Maitre 
(Consultant AFISA) (France). Soybean proteins: topics of the 
day. Under the chairmanship of D. Valery-Masson (Former 
chairman GEPV). G. Wermeersch (SOFIPROTEOL) 
(France). A. Uzzan (Scientifi c Consultant GEPV-
RAUC). P. Collin (SAPA) (France). M. Welsby (Protéin 
Technologies International). J.C. Turbant (France Protéine 
Services). Docteur C. Rouaud (SAFRANE). A. Van Hecke 
(EUVEPRO). Sept. 6: Soyfood products (written “Les 
soyfoods–produits du soja” in French). Joint symposium 
(see above). Under the chairmanship of Maurice Rochet 
(President of AFISA, Association Francaise des Industriel 
du Soja): P. Vandemoortele (Alpro) (Belgium). J. de Preneuf 
(Soy) (France). M. Helie. Professor Lecerf (Lille-France). 
Professor Sautier (Paris INSERM-France). Professor 
Gauthier (Nantes-France).
 Interprofessional European Congress. ONIDOL AISO. 
Simultaneous translation into French, Italian, German, and 
English. Under the patronage of the Ministry of Agriculture. 
Organized by oleaginous French and Italian interprofessions. 
Soybean position in EEC context. Short-dated and mid-
dated future. Economic soybean stake in Europe. Address: 
Toulouse, France. Phone: 61 53 81 80.

2368. MT Plate. 1990. July. New soyfoods restaurant or deli. 
641 N. Palm Dr. (P.O. Box 3243), Palm Springs, CA 92263-
3243.
• Summary: Letter from Tanya Malch. 1990. Sept. 11. 
This restaurant opened on 17 July 1990 with completely 
vegetarian (except rennetless cheeses) lunch and dinner 
menus consisting of Pasta, Pizza, and Pacifi c Rim foods. 
The dinner menu represents 8 countries. They have a young, 
full-time French chef who adds style and presentation and 
is doing great things with the tempeh. They make their 
own tempeh, presently for use at the restaurant only, and 

lite-soy-millet. For lunch they serve tempeh burgers, tacos, 
Tempehting Garden Salad, and a wonderful tempeh paté 
on a bed of greens with basmati rice. For dinner, appetizers 
include (from Thailand) Thai Stix, which are skewers of 
tempeh to dip in a south seas peanut sauce, and (from Japan) 
aged tofu. Entrees include Tempeh Scallopini with Shallot 
and Shiitake-Sake Sauce. Everyone loves the tempeh. “We 
have tempeh addicts who never knew the word before we 
opened.” Her partner is Mona.
 Menu. 1990. 8.5 by 11 inches. 1 page, two sided. Black 
on yellow.
 Talk with Tanya. 1991. March 7. She tells how tennis 
star Martina Navratilova came repeatedly to her restaurant 
before and during the local Virginia Slims tennis tournament 
and loved the tempeh, then after winning the tournament, 
Martina stopped her press conference to talk about what a 
great food tempeh is! (see separate record). Tanya uses about 
48 cups of soybeans a week to make tempeh. She mixes 3 
parts of soybeans with 1 part millet and makes only soy & 
millet tempeh–her favorite. She feels that fresh tempeh is far 
superior to its refrigerated or frozen counterpart. She also 
teaches a cooking class on tempeh.
 M.T. Plate then moved to 43 North Pacifi c Coast Hwy 
#201, Redondo Beach, California 90277. This restaurant was 
on the second fl oor of a building. Then the rent tripled and 
investors balked. So Tanya closed it in mid-1993. Now she 
wants to make tempeh. Address: Palm Springs, California. 
Phone: 619-323-9686.

2369. Shurtleff, William; Aoyagi, Akiko. comps. 1990. 
Bibliography of soybean cultural practices, harvesting, and 
storage: 2,108 references from 120 B.C. to 1990, extensively 
annotated. Lafayette, California: Soyfoods Center. 296 
p. Subject/geographical index. Author/company index. 
Language index. Printed July 29. 28 cm. [2108 ref]
• Summary: This is the most comprehensive bibliography 
ever published on soybean cultural practices. It is also the 
single most current and useful source of information on 
this subject available today, since 42% of all references 
(and most of the current ones) contain a summary/abstract 
averaging 100 words in length.
 One of more than 40 bibliographies on soybeans and 
soyfoods being published by the Soyfoods Center, it is based 
on historical principles, listing all known documents and 
commercial products in chronological order. Containing 26 
different document types (both published and unpublished, 
including many original interviews and partial translations 
of Japanese and European works), it is a powerful tool 
for understanding the development of this subject and 
related products from its earliest beginnings to the present, 
worldwide.
 Compiled one record at a time over a period of 17 years, 
each reference in this bibliography features (in addition to 
the typical author, date, title, volume and pages information) 
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the author’s address, number of references cited, original 
title of all non-English publications together with an English 
translation, month and issue of publication, and the fi rst 
author’s fi rst name (if given).
 Details on how to use the bibliography, a complete 
subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are 
also included. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

2370. Shurtleff, William; Aoyagi, Akiko. comps. 1990. 
Bibliography of soybean varietal development, breeding, 
genetics, and biotechnology: 1,601 references from 1804 to 
1990, extensively annotated. Lafayette, California: Soyfoods 
Center. 267 p. Subject/geographical index. Author/company 
index. Language index. Printed July 24. 28 cm. [1601 ref]
• Summary: This is the most comprehensive bibliography 
ever published on soybean varietal development, breeding, 
genetics (including germplasm collection/collections), and 
biotechnology. It is also the single most current and useful 
source of information on this subject available today, since 
49% of all references (and most of the current ones) contain 
a summary/abstract averaging 124 words in length.
 One of more than 40 bibliographies on soybeans and 
soyfoods being published by the Soyfoods Center, it is based 
on historical principles, listing all known documents and 
commercial products in chronological order. Containing 26 
different document types (both published and unpublished, 
including many original interviews and partial translations 
of Japanese and European works), it is a powerful tool 
for understanding the development of this subject and 
related products from its earliest beginnings to the present, 
worldwide.
 Compiled one record at a time over a period of 17 
years, each bibliographic reference in this book features (in 
addition to the typical author, date, title, volume and pages 
information) the author’s address, number of references 
cited, original title of all non-English publications together 
with an English translation, month and issue of publication, 
and the fi rst author’s fi rst name (if given).
 Details on how to use the bibliography, a complete 
subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are 
also included. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

2371. Shurtleff, William; Aoyagi, Akiko. 1990. Soy 
ice cream, yogurt, and cheese in Europe: Publications, 

commercial products, and history from 1910 to 1990. 
Lafayette, California: Soyfoods Center. 137 p. Subject/
geographical indexes. Author/company indexes. July 17. 28 
cm. [236 ref]
• Summary: This is the most comprehensive source of 
information ever published on each of these three soyfoods 
in Europe. It is also the single most current and useful source 
of information on these foods available today, since 80% 
of all references (and most of the current ones) contain a 
summary/abstract.
 One of more than 40 such books on soybeans and 
soyfoods being published by the Soyfoods Center, it is based 
on historical principles, listing all known documents and 
commercial products in chronological order. Containing 37 
different document types (both published and unpublished, 
including many original interviews and partial translations 
of Japanese and European works), it is a powerful tool 
for understanding the development of these subjects and 
related products from their earliest beginnings to the present, 
worldwide.
 The book contains three separate bibliographies: Soy 
ice cream has 98 references from 1934 to 1990, plus details 
on 28 commercial products. Soy yogurt has 90 references 
from 1910 to 1990, plus details on 26 commercial products. 
Western-style soy cheese has 28 references from 1911 to 
1990, plus details on 14 commercial products.
 Listings for on commercial products include the product 
name, date of introduction, manufacturer’s name, address 
and phone number, and (in many cases) ingredients, weight, 
packaging and price, storage requirements, nutritional 
composition, and a description of the label. Sources of 
additional information on each product (such as references to 
and summaries of advertisements, articles, patents, etc.).
 Each section has a complete subject/geographical index, 
and an author/company index. Suggestions on how to use the 
book and its indexes are also included. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
415-283-2991.

2372. Shurtleff, William; Aoyagi, Akiko. 1990. Soymilk 
in Europe: The industry and market, commercial products, 
publications, and history. Lafayette, California: Soyfoods 
Center. 261 p. July 17. Indexes. 28 cm. [763 ref]
• Summary: Since the mid-1980s, the soymilk industry 
and market in Western Europe has been booming, and the 
future looks very bright. Many large companies with plenty 
of capital and marketing expertise are entering the market, 
product quality and diversity is steadily improving, and 
consumers are showing and increased interest in nutritional 
protein beverages that are free of cholesterol and lactose, and 
low in saturated fats.
 Soymilk production and growth rate: Production of 
soymilk in western Europe as a whole is estimated to have 
grown to 30–42.5 million liters/year (7.9–11.2 million 
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gallons/year) in 1990, up from only 6-10 million liters/year 
(1.59–2.64 million gallons/year) in 1984, a roughly fi vefold 
increase in 6 years. This represents an average compound 
growth rate of about 30% a year.
 Estimates of total market size (not including infant 
formulas): Philippe Vandemoortele, managing director of 
Alpro, Europe’s largest soymilk manufacturer, estimates the 
adult soymilk market in Europe to be 30 million liters/year. 
Asger Somer Hansen, managing director of DTD/STS, one 
of Europe’s two largest suppliers of soymilk plants, estimates 
35-40 million liters/year. Anders Lindner, managing director 
of DTD/STS until late 1989, estimates 42.5 million liters/
year, plus an additional 7.5 million liters/year that are made 
into dairylike products such as soy puddings, yogurts, ice 
creams, and cheeses.
 Leading countries: The largest soymilk market in 
Europe is clearly in the UK, because of its large population 
of vegetarians and vegans (vegans do not consume milk 
or any other animal products), its large total population, 
its large number of soymilk manufacturers and marketers, 
the fact that soymilk is now sold in many UK multiples/
supermarkets, its relatively long history of soymilk 
production, and the fact that many soymilk products bear 
the generic name “Soya Milk” on the front panel. The fi rst 
commercial soymilk in England was Solac, launched in 
1912 with great fanfare and publicity by the Solac Company/
Synthetic Milk Syndicate. Roughly 40% of all soymilk 
consumed in Europe is consumed in the UK, and per capita 
consumption is also highest there. The second largest market 
is probably France, with West Germany a very close third.
 Leading manufacturers: Two companies (Alpro in 
Belgium and DE-VAU-GE in West Germany) dominate 
the market with an estimated 70% market share, and that 
percentage is not likely to decrease. Competition is fi erce 
and increasing. Alpro, which began making soymilk in 1979 
and now produces about 21 million liters/year, is building 
a new plant at Wevelgem, Belgium, which is scheduled 
to begin operation in June 1990. Costing about US$15 
million, it will have a capacity of 45 million liters/year. DE-
VAU-GE’s plant, which was built by DTD/STS and began 
operation in August 1985, now produces about 12 million 
liters/year but has a capacity of 3,000 to 4,000 liters/hour 
of fi nished soymilk. Other manufactures with the year they 
started making soymilk and their current estimated annual 
production in liters/year: Unisoy (UK, 1986) 3 million; 
Cacoja (France, 1987) 3 million; Soyana (Switzerland, 1985) 
2.5 million; Société Soy (France, 1975) 1.2 million; Soya 
Health Foods (UK, 1985) 1 million; Galactina (Switzerland, 
1969) 1 million; Triballat (France, 1989) 0.5 million; Innoval 
(France, 1987) 0.5 million; Crivellaro (Italy, 1989) 0.5 
million. Other smaller producers include Plamil (UK, 1965), 
Haldane (UK, 1984), Itona (UK, 1964), and Ralston Purina 
España (Spain 1984).
 Price: The retail price of soymilk is 2-3 times as high as 

that of cow’s milk.
 Packaging: Virtually all European soymilk and 
soymilk-based products are now sold in Tetra Brik Aseptic 
cartons. But with the growing concern about and legislation 
concerning disposal of solid wastes, one very big potential 
danger lies on the horizon for soymilk–that aseptic 
packaging will be increasingly banned, as it already has 
been in the state of Maine in the USA after Sept. 1990. If 
the manufacturers of aseptic packaging do not fi nd a truly 
recyclable package or establish a workable system to recycle 
their current packages, soymilk could be in for hard times.
 Soymilk trends in Europe: Though soymilk production 
has increased fi vefold since 1984, it is still minuscule 
compared to cow’s milk. The fl avor of soymilk continues 
to be a major problem for most Europeans. Features/
benefi ts attracting Europeans to soymilk are its freedom 
from cholesterol and lactose, and the fact that its production 
places less of a burden on the environment and on factory-
farmed dairy cows. Most of the soymilk in Europe is sold 
to the natural/health food trades via health food stores and 
(in German speaking countries) Reform House chains. Only 
in France and the UK (plus a little in Belgium) is it also 
marketed as a mainstream product through supermarkets. 
A small amount is consumed by Asian-Europeans and 
Seventh-day Adventists. Organically grown soybeans are 
used in a large and increasing percentage of European 
soymilk. In the UK, innovative natural sweeteners (such as 
apple juice) have also started to be used. Private labeling: 
Many large European natural/health food manufacturers 
and/or distributors now sell soymilk under their own brand. 
Alpro produces many private-label brands. This practice is 
much more common in Europe than in the USA. Medical 
Soy and Parma Soia in Italy are two recent additions to this 
growing list. Soymilk is widely exported across national 
boundaries within Europe. This will probably not change 
much after 1992. Many large companies have entered the 
market since 1985 with large automated plants, but many of 
these are running at a small percentage of their capacity–and 
thus are losing money. Because of the surpluses of cow’s 
milk in Europe, there are many regulations (including value 
added taxes and labeling restrictions) against “imitation 
dairy products.” These differ from country to country 
and will probably become less severe after 1992. These 
practices are much more restrictive in Europe than in the 
USA, although also in the USA soymilk is not allowed to be 
labeled “soymilk.” European dairy magazines (unlike their 
counterparts in America) continue to view soymilk with fear 
and criticism, even ridicule, at the same time that many large 
European dairy companies are jumping into this new market 
that shows future promise–which the European cow’s milk 
market seems not to. Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549.

2373. Demos, Steve. 1990. Forthcoming work with tofu in 
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India (Interview). SoyaScan Notes. Aug. 12. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Steve will leave for India on Aug. 16 and plans 
to stay for 1 month setting up a small tofu plant in Bhopal 
(they already have a small Takai pressure cooker plant) and 
training Indians how to make tofu. His contact has been 
Dr. Ali but he has been unable to get specifi cs on what he 
is expected to do. In India, tofu is called Soya Paneer. His 
11-year old son, Emmet, will go on the trip, and write a 
report at the end. Steve will also write a report for Winrock 
International and send Soyfoods Center a copy. Address: 
President, White Wave Inc., 1990 North 57th Court, Boulder, 
Colorado 80301. Phone: 303-443-3485.

2374. Nordquist, Ted. 1990. Changes in ownership at Aros 
Sojaprodukter in Sweden. Development of soy yogurt. 
Soybean production in Scandinavia (Interview). SoyaScan 
Notes. Aug. 23. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: On 1 Aug. 1990 Ted changed Aros into a 
corporation and took in a partner, Eric Kennhed. The offi cial 
company name changed from Aros Sojaprodukter KB to 
Aros Sojaprodukter AB. KB (kommanditbolag) means 
“limited partnership” whereas AB (aktiebolag) means 
“incorporated.” Ted now owns 51% of the stock and Eric 
owns 49%. Eric was the former head of Volvo Penta, Volvo’s 
marine division in London. He has excellent business 
experience and the ability to understand large contracts and 
international deals. Aros now has a process and equipment 
for making the best tasting soymilk and soy ice cream in the 
world. They want to establish this in countries worldwide. 
It has the potential to revolutionize the world of dairylike 
soyfoods. Ted will contact Anders Lindner and explore ways 
of working together.
 Aros is now developing a fermented soy yogurt which 
it hopes to introduce in about Sept/Oct. 1991, starting in 
Sweden and Finland. The fl avor is excellent, but wheying 
off is still a problem. In Sweden, Arla, Sweden’s largest 
milk company, makes dairy yogurt. In Finland, Hemholmen-

Ingmen OY (OY is like AB in Swedish, meaning 
“Incorporated”) makes 20 million liters/year of dairy yogurt. 
They have a huge, new automated dairy plant that has the 
capacity to process 32 million liters/year of raw milk. They 
are interested in Aros’ new yogurt in part to help them use 
more of their plant’s capacity. Ted feels that Alpro’s soy 
yogurt has an unappealing beany fl avor.
 Soybeans are not grown in Norway or Finland, but they 
are grown in Sweden, in 5 different areas from Uppland 
to Skåne, by Sweden’s agricultural university at Ultuna, 
Uppsala. However a total of only several tons a year are 
produced. Address: Aros Sojaprodukter, Bergsvagen 1, 
S-19063 Orsundsbro, Sweden. Phone: 0171-604 56.

2375. Canine, Craig. 1990. Miracle bean: Soybeans, 
America’s second biggest cash crop, deserve a place in your 
garden. Harrowsmith Country Life No. 28. p. 64-69. July/
Aug. [5 ref]
• Summary: Contains many photos from the July 1987 
National Geographic article on soybeans. Includes a 
discussion of the work of William and Akiko Shurtleff of 
Soyfoods Center in California. Address: Iowa.

2376. Contact (Plenty Canada). 1990. Soy Center visit 
[Guatemala]. 1(1):7. Summer.
• Summary:  “Mark Dolgen, director of CIDA’s (Canadian 
International Development Agency) division for non-
governmental organizations, visited Plenty’s Guatemala 
project in early May.” A new tree nursery, to be used for 
reforestation, is now fully operational.
 On the same page is a perceptive letter concerning work 
with indigenous peoples from executive director Lawrence 
McDermott. Address: R.R. #3, Lanark, ONT, K0G 9Z9, 
Canada. Phone: (613) 278-2215.

2377. Paino, John. 1990. The acquisition of Nasoya Foods 
by Vitasoy (USA) Ltd. Refl ections and new developments 
(Interview). SoyaScan Notes. Sept. 9. Conducted by William 
Shurtleff of Soyfoods Center.
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• Summary: Vitasoy’s acquisition of Nasoya Foods, Ltd. 
was fi nalized on 3 Aug. 1990 in Boston, Massachusetts. 
Nasoya is now a wholly owned subsidiary of Vitasoy (USA) 
Inc. and has become a corporation (Nasoya Foods, Inc.) of 
Massachusetts. Yvonne Lo and John have been on the board 
of directors of the Soyfoods Association of America for 4 
years, and they have often discussed possible cooperation. 
John fi rst met K.S. Lo in late January 1985 at the Natural 
Foods Expo, and soyfoods association meeting in Anaheim, 
California. He was impressed by his presence and recalls 
thinking that he and Yvonne had strong constitutions and 
good energy. John knew that Vitasoy was looking for a 
U.S. soymilk manufacturing facility. Vitasoy wants to start 
making soymilk in America one of these days. Now they 
are shipping organic soybeans from America to Hong Kong, 
then shipping back the soymilk. In June 1989 Winston Lo 
(Managing director of Hong Kong Soya Bean Products Co. 
Ltd. in Hong Kong) was in Boston visiting his daughters 
who went to Choate and Phillips Andover. He visited Nasoya 
and got very excited about the company. That evening at 
dinner serious talks began about the two companies doing 
something together. In Oct. 1989, when Bob Bergwall was 
going to Japan to look at the Sato automatic tofu cutting-
packing system (which they just purchased), John suggested 
that he visit the Vitasoy in Hong Kong. John wanted to be 
sure that the two companies had the same philosophies–
which he feels is the most important thing. Bob went and 
came back very excited and impressed, convinced that the 
two companies should work together in the emerging world 
economy. Both companies were built on a philosophy, 
and the same philosophy of making good foods/soyfoods 
available to people for health reasons. Both are family-
run businesses. He was very impressed with Vitasoy’s 
management style. Bob brought back a fantastic English-
language video titled “The Vitasoy Story,” similar to the 
book, and telling the Vitasoy story. While Bob was in Hong 
Kong, John met K.S. Lo in Philadelphia at the NNFA health 
food show. Mr. Lo came by the Nasoya booth. John was very 
impressed with what a wonderful, cultured gentleman and 
K.S. Lo was and the class with which he and his daughter, 
Yvonne, conducted their lives and their businesses. At dinner, 
for 3 hours they discussed the mechanics of the joint venture. 
In March 1990 John and his wife Sarah went to Hong Kong 
for Vitasoy’s 50th Anniversary celebration. They visited 
K.S. Lo’s home. The details of the deal were worked out by 
Winston and Yvonne. A letter of intent was written in April 
1990.
 John feels that the main benefi ts to Nasoya of the 
new relationship will be fi nancial backing, technical, 
management, and marketing expertise, but most important 
the synergy between the two companies.
 The main benefi ts to Vitasoy will be Nasoya’s expertise 
in manufacturing and marketing soyfoods, the ability to 
eventually run and manage Vitasoy’s USA soymilk plant, 

and Nasoya’s capabilities for getting Vitasoy into East Coast 
supermarkets. Only 30-35% of Nasoya’s business is in the 
natural/health food market; the rest is in supermarkets–which 
Vitasoy has had diffi culty penetrating. Vitasoy looked at 
many other U.S. companies but chose Nasoya as a company 
with good management in place, one that could take it to the 
next level, with the most growth potential and market share 
in their area, one that was marketing driven, diversifi ed, 
and innovative. In Nasoya they have a company that can 
be the base for their future expansions in America. If and 
when Vitasoy does build a plant in America, it will probably 
be under the same roof as Nasoya but in a new and larger 
nearby location. The Midwest would not be a good location 
because it is a poor marketing area for a perishable product. 
There are no specifi c plans to try to develop an aseptic tofu.
 The acquisition was made by Vitasoy (USA) Inc. 
purchasing Nasoya for cash. The amount of the transaction 
is confi dential. No stock was transferred. The Paino family 
has been very successful over the years in real estate. Nasoya 
was established with the spinoff as some of that income. 
There were certain tax advantages to Paino Associates, 
and certain fi nancial advantages to Nasoya Foods, Ltd. 
They were the limited partner, and Nasoya Foods Inc. was 
the general partner of the limited partnership. It was very 
complicated but for tax reasons it worked out very well. 
In effect, John, his father, and Bob Bergwall each owned 
a certain percentage of Nasoya, and when it was sold, 
they divided the cash income according to the percentage 
ownership. All were very pleased. John’s wife, Sarah, an 
acupuncturist, got pregnant after 10 years of marriage just 
4-5 days after John sold the business. “You can see how 
much of my energy went into Nasoya.”
 Nasoya now sells their soy mayonnaise (Nayonaise) and 
dressings nationwide. Their new line of frozen tofu-fi lled 
pasta products will also go nationwide.
 Nasoya still uses well water. They have two wells on 
their property. The fi rst one discovered gives 20 gallons/
minute. The second one, which John and Bob discovered 
by dousing after they bought their large Sato tofu making 
system, gives 100 gallons/minute from 400-foot deep 
aquifer.
 Concerning competition on the East Coast, Azumaya 
and Morinaga both have some distribution and are about 
equal as competitors; Hinoichi does not compete. Nasoya 
fresh tofu sells much faster than Mori-Nu Brik-Pak. 
Azumaya sits side by side in the produce case with Nasoya 
but is not serious competition. Northern Soy is the main 
competitor in natural/health hood stores. Sam Sung is strong 
to the south but they sell mostly to the Asian-American 
market.
 Basic tofu still accounts for roughly 70% of Nasoya’s 
sales. Second-generation tofu products account for most of 
the rest, with egg-roll wrappers and wonton skins being a 
very small percentage. Address: President, Nasoya Foods 
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Inc., Leominster, Massachusetts. Phone: 508-537-0713.

2378. Fisher, Rita C.; Peterson, Julia C.; Beecher, John 
W.; Johnson, Jane S.; Boast, Carol. 1990. Agricultural 
information resource centers: A world directory–1990. 
Urbana, Illinois: IAALD (International Assoc. of 
Agricultural Librarians and Documentalists) and CTA 
(Centre Technique de Cooperation Agricole et Rurale = 
Technical Center for Agriculture and Rural Cooperation; of 
the European Economic Community). xxviii + 641 p. 29 cm. 
Supported by Cargill Foundation.
• Summary: This directory is produced at the University of 
Illinois using InMagic software. Soyfoods Center is listed as 
#3209 (p. 385-86).
 “For his many contributions to the International 
Association of Agricultural Libraries and Documentalists this 
book is dedicated to Dr. Ernest Mann.”
 “The publication of this directory has been generously 
supported by the Cargill Foundation.” Address: Urbana, 
Illinois.

2379. Golbitz, Peter. 1990. Soymilk: Expanding 
opportunities in Mexico? Soya International (Bar Harbor, 
Maine). July/Sept. p. 1-2.
• Summary: “Mexico City, Mexico–Just south of the U.S. 
border lies a vast and varied country of 89 million people, 
who, unlike their rich neighbors to the north, cannot take 
for granted an ample and affordable food supply. And in 
particular, milk, which seems to pour freely and easily in 
nearly every household in America, has been in critically 
short supply in Mexico during the past few years.
 “Soymilk has long been heralded as a low-cost and 
abundant source of protein for developing nations and is 
seen by many to be a nutritious alternative to cow’s milk. 
Unfortunately though, due to a number of different factors, 
both political and economic, soymilk has yet to play a major 
role in the feeding of people in many developing nations, 
including Mexico. But perhaps this will be changing shortly, 
as the simple economics of supply and demand dictate 
which options exist. And soymilk may not only represent 
an opportunity for dairies to increase their supply of raw 
ingredients, but, soymilk could also become a product that 
soybean processors make available in bulk liquid or dry 
forms for further processing by food companies.
 “Soymilk has a long and noble history in the Orient, 
where it has been prized as both a beverage and as a base 
for tofu and other traditional foods. A soymilk boom in East 
Asia, which began in the late 1970s, soon spread to the U.S., 
Europe and South America, and led to the development of 
modern soymilk industries on those continents. Soymilk 
sales have been spurred on by new processing and packaging 
technologies which allow processors to make delicious and 
nutritious products which can be shipped over long distances 
and stored without refrigeration. And now, soymilk is being 

used as an ingredient by dairy companies in products such as 
yogurt and cheese–some made with a 100% soya base, while 
others are made using a blend of cow’s milk and soymilk.
 “The impetus to blend soymilk with cow’s milk stems 
from a variety of reasons–the fi rst one being price. According 
to the U.S. Department of Agriculture’s Foreign Agricultural 
Service (FAS), the price for nonfat dry milk powder (NFDM) 
has increased over 100% during the past fi ve years, from an 
average of $625 MT in 1985, to a projected $1250 MT in 
1990. At the same time, according to the FAS, production 
of NFDM has decreased nearly 20%. And for Mexico, 
which is one of the world’s largest importers of NFDM, 
this has created serious problems in regards to the cost and 
availability of milk for consumers and for dairy processors 
who have come to rely on NFDM as a primary ingredient in 
cheese and other dairy products.
 “Soymilk, on the other hand, can be produced in great 
abundance and less expensively than cow’s milk. Most 
large soymilk manufacturers have estimated that their total 
costs to produce and process soymilk, excluding fi lling 
and packaging, are about one-third to one-half of the farm 
price of cow’s milk. And with the world’s production of 
soya growing yearly, processors should have access to large 
quantities of food grade soybeans for years to come.
 “The heavy reliance on NFDM as a major protein source 
in Mexico, as well as other Latin American and Caribbean 
nations, stems from the fact that most of these countries 
lack adequate dairy production capabilities of their own. 
This is due to a complex combination of circumstances 
which include years of food surplus giveaways, government 
intervention in industry and the need for countries to develop 
agricultural exports to improve their trade balance.
 “In the past, proponents of soymilk have met resistance 
from dairy interests and government offi cials in Mexico, as 
soya was perceived as a threat to both the dairy industry and 
the general health of the population. But as dairy processors 
themselves clamor for raw ingredients, and government 
offi cials see the increasing outfl ow of currency, even their 
attitudes have changed.
 “At a recent symposium in Mexico City, given by 
the American Soybean Association, over 90 individuals 
from all over Latin America came to learn about utilizing 
soya in dairy products. Papers were presented on tofu 
production, soymilk production, the utilization of soya in 
cheese products, and using isolated soy proteins in dairy 
applications.
 “There is indeed a window of opportunity which has 
been opened in Mexico and the rest of Latin America and 
the Caribbean, and soya interests should move quickly to 
capitalize on it. Not only should dairies see soya as a way to 
increase supply and keep food prices affordable, but soybean 
processors, who already receive and process large amounts 
of soya daily, should also recognize this as an opportune 
time to expand their product line by offering soymilk in bulk 
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liquid or spray-dried form.
 “It has been forecast that in 1990, Mexico will import 
310,000 MT of NFDM, most of it from Europe. This is up 
from 145,000 MT just fi ve years ago. Much of that increase 
in demand could be taken up with soya. If in fact, soya was 
used to supply the equivalent of 50% of the current NFDM 
needs in Mexico, and one were to assume a replacement of 
one to one (both supply around 35% protein by weight), at 
current prices, Mexico could have saved itself $158.6 million 
in 1990 alone. And soybean exporting countries would have 
realized an additional $35.2 million dollars in sales.
 “Mexico, of course, is not the only country which could 
benefi t greatly by the increased use of soya as a human food. 
Other developing nations could save countless millions 
of dollars as well. And even the so-called developed or 
industrialized nations of the world could benefi t from a 
shift away from a heavy reliance on animal proteins. Health 
problems related to the consumption of meat and dairy 
products are continually exacting a toll on productivity and 
available resources all over the world.
 “As environmental consciousness, and awareness of the 
deteriorating human condition increases during the 1990’s, 
the world will no doubt begin to see soya as the true ‘golden 
bean’”.
 Footnote: “Peter Golbitz was recently in Mexico upon 
the invitation of the American Soybean Association, and 
presented the above mentioned paper on ‘The Utilization of 
Soya in Cheese and Cheese-like Products’. While in Mexico, 
Mr. Golbitz met with industry representatives and visited 
dairy production facilities.” Address: Soyatech, Bar Harbor, 
Maine.

2380. Maitre, Pierre. 1990. Current European markets for 
soyafoods. Lecture presented at Eurosoya Conference. Held 
5-7 Sept. 1990 at Strasbourg, France. *
• Summary: The following is summarised from a report 
by SoyaFoods (1990. 1(2):6-7). France: A study in April 
1990 on 2,052 men and women showed that for 33% of 
respondents the word ‘soya’ was associated with oil. Indeed 
66% had not heard of any soyafoods. Of the remaining 34%, 
only 19% had heard of soyamilk and 19% of soya-based 
desserts. Tofu and other products were less well known. 
Some 57% thought soya was a modern product, 66% thought 
soya was nutritious, and 61% thought soya was good for 
slimming. The reasons for not consuming soyafoods were 
given as follows: Never thought about it 45%. Prefer to buy 
my usual brands 14%. Do not like the taste 14%. Not found 
in shops 6%. Too expensive 5%.
 For those who had tasted soyamilk or desserts, the 
taste was rated as follows: Soyamilk and other soy drinks: 
Rather good taste 58%, neither good nor bad 29%, rather 
bad taste 8%. Desserts: Rather good taste 61%, neither good 
nor bad 26%, rather bad taste 11%. As a result of this survey 
in France, SOJAXA is targeting its activities to address 

the problem of educating the consumer about soyafoods, 
in particular tofu which is less well known in France than 
soyamilk and desserts.
 The UK: Most large supermarkets carry soyafoods, 
except Marks and Spencer. The strong interest in 
vegetarianism has played a major role in the development 
of the soyafoods market. Vegetarians represent about 8.6% 
of the population and the vegetarian market is estimated at 
about £5 billion.
 Benelux: The Benelux markets are similar to France. 
In Belgium there are at least 11 suppliers of soyamilks. 
The most popular products are drinks and desserts. Higher 
income groups tend to consume soyafoods.
 Germany: Soyafoods are more widely carried in natural 
food stores (Biolaeden) and Reform Houses (Reformhaeuser) 
than in supermarkets. Young German consumers accept 
soyafoods more readily than French consumers but price 
is an important factor. German consumers seem to be well 
informed about products and the best selling items (in 
descending order of importance) are tofu, sauces, sausages 
and delicatessen products, milks, and desserts. The following 
percentages of shoppers in Biolaeden and Reform Houses 
have positive opinions about soyafoods: 70% in the age 20-
30 group, 55% in the age 30-40 group, and 65% in the over 
40 age group.
 “Spain: Soyafoods development is fairly constant 
in Mediterranean countries such as Spain. All soyafoods 
are imported and are found in specialist shops, generally 
associated with dietetic products, e.g. calorie controlled 
products. Only recently have soyafoods been sold in large 
supermarkets. The infl uence of tourism has led to a changed 
image for soyabeans which are perceived as good for health 
and a modern lifestyle. Current interest is producing new 
products which are geared to local tastes. The most common 
products at present are soya drinks, desserts, sauces and soya 
sausages. Sales in non-specialist shops are likely to become 
more important.
 “Italy: Soya foods and products containing soya are sold 
mainly for dietetic reasons.
 “In summary Mr. Maitre felt that progress had been 
made over the years in terms of product quality, marketing, 
product information and international recognition, but 
there should be no complacency. More will need to be done 
to stimulate demand in Europe.” Address: 18 Square les 
Oliviers, 13111 Coudoux–Aix en Provence, France. Phone: 
33/43.52.09.44 (fax).

2381. Shurtleff, William; Aoyagi, Akiko. comps. 1990. 
Bibliography of lecithin: 683 references from 1793 to 1990, 
extensively annotated. Lafayette, California: Soyfoods 
Center. 133 p. Subject/geographical index. Author/company 
index. Language index. Printed Sept. 12. 28 cm. [683 ref]
• Summary: Note: A comprehensive, greatly expanded 
edition of this book was published in free digital format on 
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Goggle Books in 2016.
 This comprehensive bibliography on lecithin focuses 
on lecithin derived from the soybean. Starting with the early 
literature, it shows how and why the soybean has become 
the world’s most popular lecithin source. It concludes with 
the vast body of literature published since World War II. 
Thus it is one of the most comprehensive, current, and useful 
sources of information on lecithin available today, since 67% 
of all references (and most of the current ones) contain a 
summary/abstract averaging 84 words in length.
 One of more than 40 bibliographies on soybeans and 
soyfoods being published by the Soyfoods Center, it is based 
on historical principles, listing all known documents and 
commercial products in chronological order. Containing 26 
different document types (both published and unpublished, 
including many original interviews and partial translations 
of Japanese and European works), it is a powerful tool 
for understanding the development of this subject and 
related products from its earliest beginnings to the present, 
worldwide.
 Compiled one record at a time over a period of 17 years, 
each reference in this bibliography features (in addition to 
the typical author, date, title, volume and pages information) 
the author’s address, number of references cited, original 
title of all non-English publications together with an English 
translation, month and issue of publication, and the fi rst 
author’s fi rst name (if given).
 It also includes details on 178 commercial soy lecithin 
products, including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to use the bibliography, a complete 
subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are 
also included. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

2382. Shurtleff, William; Aoyagi, Akiko. comps. 1990. 
Bibliography of hydrogenation, shortening, and margarine: 
601 references from 1869 to 1990, extensively annotated. 
Lafayette, California: Soyfoods Center. 139 p. Subject/
geographical index. Author/company index. Language index. 
Printed Sept. 20. 28 cm. [601 ref]
• Summary: This comprehensive bibliography on 
hydrogenation and its products focuses on hydrogenation of 
soy oil. Starting with the early literature on hydrogenation, 
it shows how and why soy oil has become the world’s most 

popular raw material for making shortening and margarine. 
It includes the large body of literature on the safety of 
hydrogenation from earliest times to the present, and 
concludes with the extensive literature published since World 
War II. Thus it is one of the most comprehensive, current, 
and useful sources of information on these subjects available 
today, since 52% of all references (and most of the current 
ones) contain a summary/abstract averaging 82 words in 
length.
 One of more than 40 bibliographies on soybeans and 
soyfoods being published by the Soyfoods Center, it is based 
on historical principles, listing all known documents and 
commercial products in chronological order. Containing 27 
different document types (both published and unpublished, 
including many original interviews and partial translations 
of Japanese and European works), it is a powerful tool 
for understanding the development of this subject and 
related products from its earliest beginnings to the present, 
worldwide.
 Compiled one record at a time over a period of 17 years, 
each reference in this bibliography features (in addition to 
the typical author, date, title, volume and pages information) 
the author’s address, number of references cited, original 
title of all non-English publications together with an English 
translation, month and issue of publication, and the fi rst 
author’s fi rst name (if given).
 It also includes details on 19 commercial soy margarine 
and shortening products, including the product name, date 
of introduction, manufacturer’s name, address and phone 
number, and (in many cases) ingredients, weight, packaging 
and price, storage requirements, nutritional composition, and 
a description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to use the bibliography, a complete 
subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are 
also included. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

2383. Soyatech, Inc. 1990. Soya Bluebook ‘90. A Soyatech 
publication. Bar Harbor, Maine: Soyatech. 366 p. Sept. 
Index. Display advertisers (index). 22 cm.
• Summary: This is the last issue of the Soya Bluebook 
before it moved to a larger height and width. On the cover, 
the word “soya” is written in various languages and colors.
 Again: On page 1 is a full-page color ad from Edelsoja, 
“The Protein People” in Hamburg, Germany. Address: P.O. 
Box 84, Bar Harbor, Maine 04609. Phone: 207/288-4969.

2384. Product Name:  Meatless Healthy Bologna (Made 
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with Tofu).
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.
Date of Introduction:  1990 September.
Ingredients:  Organic tofu [water, soybeans, gypsum, nigari 
(magnesium chloride)], soy oil, wheat gluten, egg white, 
tapioca starch, wheat germ, soy sauce (water, soybeans, 
whole wheat, salt), dried yeast, natural liquid hickory smoke, 
garlic powder, spices, natural fl avor, beet powder and 
oleoresin paprika for color. “No more, no less.”
Wt/Vol., Packaging, Price:  5.5 oz (156 gm) vacuum pack. 
Retails for $2.10 (10/90, California).
How Stored:  Refrigerated.
Nutrition:  Per 1.5 oz.: Calories 120, protein 7 gm, 
carbohydrates 5 gm, fat 8 gm (polyunsaturated 7 gm; 
saturated 1 gm), cholesterol 0 mg, sodium 340 mg.
New Product–Documentation:  Talk with Steve Demos. 
1989. May 13. This product will be offi cially launched in 
Sept. Talk with Steve Demos. 1989. Nov. 1. The term Links 
need not be approved by the FDA. Anyone can use the term. 
The product is not yet out, nor has it been in any interstate 
sales yet. It is made in Denver. It should be out soon, 
probably by mid-December.
 Label obtained at White Wave booth at World Vegetarian 
Day in San Francisco. 1990. Oct. 6. 5 by 7 inches. Flat 
vacuum pack with see-through front. Red, black, and yellow 
on white. “Cholesterol-free! Great for kids! Hearty luncheon 
slices.” Talk with Lon Stromnes. 1990. Oct. 6. The product 
was introduced in Sept. 1990. Recommended retail is about 
$2.10.

2385. Golbitz, Peter. 1990. Upcoming changes in Soya 
Bluebook and Soya Newsletter (Interview). SoyaScan Notes. 
Oct. 17. Conducted by William Shurtleff of Soyfoods Center.
• Summary: In 1989 Soyatech distributed over 2,100 copies 
of the annual Soya Bluebook and over 450 copies of the 
quarterly Soya International magazine to paid subscribers. 
Now they have decided, for two reasons, to scale back on 
the size of Soya International. First, the magazine has been 
a continuous labor of love and has continually expanded, 
but with no advertiser expansion. Second, it is taking so 
much time to produce, that it is distracting the company 
from its true money-maker which is Soya Bluebook. The 
1990 Bluebook is the fi rst one that has been sewn and glued 
heavily; it will not fall apart like its many predecessors. Next 
year they would like to expand the format, go to a larger 8½ 
by 11-inch format, have it published earlier in the year, add 
some new features to make advertisers more excited, open 
up distribution in Eastern Europe, etc. Soyatech will not have 
time to make these many changes if they spend a lot of time 
on the magazine. So the magazine will be reduced to 8 pages 
in length for the next 2 issues, then starting in Jan. 1990 it 
will probably be just a 4-8-page free-circulation newsletter, 

without advertising, going out to all Bluebook buyers; it will 
be more of a Bluebook support publication. It will remind 
readers that the Bluebook exists, contain information or 
stories about advertisers in the Bluebook, and perhaps have 
an order form for the Bluebook. There will be no advertising 
in the magazine. Everyone who advertises in the magazine 
now advertises in the Bluebook. Ad rates in the Bluebook 
are scheduled to increase and there will be new incentives 
for potential advertisers to advertise, and additional support 
for them after they do. Advertisers are more interested in 
running their ads in the Bluebook than the magazine since 
the latter is too focused/limited in distribution. The soyfoods 
industry is still too small. As a business, Soyatech must 
focus its efforts where the money is. The Bluebook is where 
the money is and where it will continue to be. Sales have 
increased every year and they hope to double sales for the 
next few years. To do this, they have to concentrate on it. 
Moreover, much of the information in the magazine is also 
available from other sources, such as trade magazines and 
the clipping service. Unlike the days when Richard Leviton 
was the main source of articles about soyfoods, now many 
magazines serve the industry steadily with good articles.
 In the magazine, there will be one feature article per 
issue; the rest will be news briefs, new products, patents, and 
a calendar of upcoming events. The other feature stories it 
will be reduced. Writing and editing all those articles, then 
pasting up a 28-page magazine on the computer (which 
alone takes 2 weeks) takes a tremendous amount of time. 
Financially, the magazine was just a break-even operation at 
best, or perhaps a little bit better than a break-even operation, 
not counting much of Peter’s time. In other words, net 
income was, at best, only slightly larger than net expenses, 
including overhead. Most readers are so busy that he feels 
they will appreciate a briefer magazine format. If, eventually, 
demand for advertising in the magazine increases, Soyatech 
may re-introduce it slowly. Peter is now taking a course in 
freelance writing so that he can write articles about soyfoods 
to be published in other magazines (such as Natural Foods 
Merchandiser, Health Foods Business) and be paid for them.
 Soyatech has 8,000 names and addresses in its database; 
these people get mailings periodically.
 Note: This change was implemented in the July/Sept. 
(Vol. 4, No. 3) issue of Soya International, which arrived 
on Dec. 22 and was 8 pages long, including many (12) ads. 
By contrast, the Jan/March issue had been 32 pages, in both 
cases counting the front and rear covers.
 Update: As of Sept. 1993 the Soya Bluebook is being 
printed and bound in Ohio. Address: Soyatech, P.O. Box 84, 
Bar Harbor, Maine 04609. Phone: 207-288-4969.

2386. Starr, Sara M. 1990. Soyfoods: Are they a hit at last? 
More meat eaters switching to soy sometimes, says study. 
Food Business. Oct. 22. p. 37.
• Summary: “According to data from a new nationwide 
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study by HealthFocus, a consulting fi rm specializing in the 
healthful foods market, about one in 10 food shoppers said 
they eat soyfoods once every two weeks or more... Twice 
as many people eat soyfoods regularly as are vegetarians... 
Sales of aseptically packed soymilk are expected to reach 
$75 million in 1991, up from $46 million in 1989, according 
to Soyatech Inc., publisher of a soy industry source book.”
 A photo shows 6 tempeh products made by Lightlife 
Foods. The company’s sales are growing at a rate of about 
30% annually. Address: Vice president, HealthFocus Inc., 
Emmaus, Pennsylvania. Phone: (215) 967-2233.

2387. Shurtleff, William. 1990. America’s earliest known 
tofu manufacturer discovered: Wo Sing & Co. was making 
tofu in San Francisco in 1878 (News release). Soyfoods 
Center, P.O. Box 234. Lafayette, CA 94549. 2 p. Oct. 29. [2 
ref]
• Summary: “In Jan. 1848 gold was discovered in California. 
By 1850 there were still only a few hundred Chinese in 
California. Then in 1852 the Chinese joined the Gold Rush. 
They called California the ‘Golden Mountain.’ By 1852 
there were 20-25,000 Chinese in the golden state, and by 
1860 there were 30-50,000. The 1880 census found 75,132 
Chinese in California, comprising 8.6% of the state’s 
population.
 “These Chinese immigrants, mostly young men 
from Kwangtung province in southern China, and more 
specifi cally from the area around Canton, almost certainly 
brought soybeans with them to America, and they probably 
made tofu (which they called daufu, dow-foo, or doufu) 
using those soybeans. But, until now, no one has been able 
to prove the existence of any Chinese manufacturers of 
tofu or other soyfoods in America before 1899. During this 
year Walter C. Blasdale, an instructor in chemistry at the 
University of California, Berkeley, reported in the USDA 
Offi ce of Experiment Stations, Bulletin No. 68 that Chinese 
in San Francisco were making ‘bean cheese,’ both fresh and 
fried, as well as fresh curds.
 “After years of searching, William Shurtleff, Director of 
the Soyfoods Center in Lafayette, California, has discovered 
a tofu manufacturer in San Francisco, California, in 1878. 
According to the Wells Fargo and Co. Directory of Chinese 
Business Houses, published in San Francisco in 1878, Wo 
Sing & Co. was making fermented tofu and regular (non-
fermented) tofu at 708½ Dupont St. in San Francisco. The 
name of the company and its products were written in both 
Chinese and English. Tofu was translated as ‘Bean Cakes.’ 
This was the earliest known tofu shop in the western world 
(as of Oct. 1990).
 “In the same Wells Fargo directory published in 1882, 
a second Chinese tofu manufacturer appeared. Sam Sing 
was making fermented and regular tofu at 615 Dupont St., 
basement, in San Francisco. Wo Sing was still in business at 
the address given above.

 “The earliest known Japanese-run tofu manufacturer 
in America was Hirata Co. in Sacramento, California. They 
began making tofu in 1895.
 The oldest existing tofu maker in America today is 
Quong Hop & Co. of South San Francisco. Founded and 
still run by the same Chinese-American family, they began 
making tofu in 1906 in San Francisco.
 “The two oldest existing Japanese-American tofu 
companies are probably House Foods & Yamauchi Inc. of 
Los Angeles and Aala Tofu Co. of Honolulu. Both trace their 
origins back to 1923 in Hawaii...
 “The fi rst fi ve Caucasian-run tofu companies in the 
western world were all run by Seventh-day Adventists 
in America. In Nov. 1929, T.A. Van Gundy of La Sierra 
Industries in Arlington, California (near Riverside), 
introduced his La Sierra Soya Cheese...
 “The sixth Caucasian-run tofu company in America, and 
the fi rst of the new wave of Caucasian tofu makers, was the 
Welcome Home Bakery and Tofu Shop in Corvallis, Oregon, 
founded by Alec Evans. In March 1975 he started making 
‘Tofu.’
 “The earliest document seen (Oct. 1990), written by an 
American, that mentions tofu appeared in 1770 when the 
famous Benjamin Franklin wrote a letter on Jan. 11 from 
London to John Bartram in Philadelphia...
 “The Soyfoods Center would like to offer a $100 
reward to anyone who can fi nd a tofu manufacturer in North 
America or Europe before 1878.”
 Reprinted in Soya International (July/Sept. p. 3). 
Address: Lafayette, California.

2388. Golbitz, Peter. 1990. Trip report to Mexico City, 
Mexico, September 18-24, 1990 [for American Soybean 
Assoc. conference on soymilk and soy-based cheese 
products]. Soyatech, Inc., P.O. Box 84, Bar Harbor, ME 
04609. 9 p. Oct. 8.
• Summary: Mr. Golbitz presented a paper titled “Soya and 
its Utilization in Cheese and Cheese-like Products” at the 
symposium in Mexico City. Interested people and companies 
include: Carlos Tejeda of Alimentos S.A. in Guatemala 
(which now makes textured soy fl our, and a cereal-soy blend 
resembling Incaparina), Elena Dominguez of the Dominican 
Republic, Miguel Ruiz Puente of PROLESA in Mexico, 
Nestlé (which is now successfully marketing Bonus, a 
powdered 50:50 cow’s milk:soymilk blend; their soymilk 
plant is in Veracruz). Dairy interests perceive soy products as 
potential competition and a threat to their industry, but there 
is no longer enough cow’s milk to go around and the price of 
nonfat dry milk is rapidly increasing. Politicians are afraid 
of gradually adding soymilk to cow’s milk and other dairy 
products for fear of accusations of adulteration. Address: Bar 
Harbor, Maine. Phone: 207-288-4969.

2389. Photographs taken at Soyfoods Center in Lafayette, 
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California. 1990. Lafayette, California.
• Summary: Twelve color photographs (each 3½ by 5 
inches) were taken in late Oct. 1990 at the Soyfoods Center, 
1021 Dolores Dr., Lafayette, California. (1) The fi rst three 
photos show the bookshelves and desks in what is called 
Offi ce #1. Located upstairs it is the main computer center 
and Bill Shurtleff’s workroom. To the left of Bill’s desk 
is a bookshelf of reference books and user’s manuals for 
computers. Tall bookshelves fi ll the north and south walls. 
(2) Five photos show Offi ce #2 (The Archives), where 
most of the fi le cabinets are located. Joey Shurtleff (age 2½ 
years) is standing in front of a photocopy machine which, 
on its stand, is as tall as he is. Claire Wickens’ desk is by 
the window against the west wall. (3) One photo shows 
Soyfoods Center bookshelves (6 shelves high) at the foot 
of the stairs leading from the fi rst to second fl oors. Another 
shows Bill’s personal books in the hallway. (4) Three photos 
shows Akiko’s room, her art desk, fi le cabinets, bookshelves, 
and bed.
 Note: These photos were taken for Allstate Home 
Insurance. The cover letter, dated 3 Dec. 1990, states: 
“Books: We own 2,296 books. 1,583 of these are books 
on soybeans, soyfoods, and related subjects. 713 of these 
are personal books... Document photocopies: We own 
approximately 175,000 pages of photocopies, mostly of 
journal articles related to soybeans and soyfoods. All are 
fi led by subject in fi le cabinets, and within each subject they 
are fi led in chronological order... Finally we own 5,515 color 
slides on the subject of soybeans and soyfoods...”

2390. Praskin, Laurie. 1990. A soybean conference in China. 
Plenty Bulletin (Davis, California) 6(3):3. Fall.
• Summary: “Last June, I attended the International 
Conference on Soybean Processing and Utilization 
(ICSPU) which was held in the Jilin Province of China. 
The conference included over 125 participants from around 
the globe... I made presentations on the soy work I have 
done through Plenty in Guatemala and was struck by their 
eagerness for fi rsthand, practical information... I came away 
with three strengthened convictions: Fortifying traditional 
foods with soy fl ours and powders is one of the most 
immediate ways to start increasing the protein content in 
populations that consume diets consisting mainly of cereal 
and grains. (More than a third of the world’s people rely on 
bread for over 50% of their daily calorie intake. Adding 5% 
soy fl our increases the protein content by 12 to 15%.) Proper 
education and good promotion and advertising are essential 
to the successful introduction and maintenance of soybeans 
into a given population. Along with the research studies, 
more fi rsthand utilization programs need to be initiated 
worldwide.” Note: Laurie’s participation in this conference 
was made possible by a special grant to Plenty from Steve 
Wozniak. Address: Board Member, California.

2391. Product Name:  [Jean de Preneuf Menu Céréal 
Hoggar].
Foreign Name:  Jean de Preneuf Menu Céréal Hoggar.
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1990 October.
Ingredients:  Cereals, tofu, vegetables, raisins, soy sauce, 
vegetable oil, sea salt, spices, seasonings.
Wt/Vol., Packaging, Price:  2 x 100 gm vacuum packed in 
a sachet.
How Stored:  Refrigerated, 4 week shelf life at 4ºC. Retails 
for 14.00 French francs (4/91).
New Product–Documentation:  Spot in SoyaFoods. 1991. 
Spring. p. 5. “Menu Céréales.” The company name is given 
as “Jean de Preneuf.” This product is a meal which is high 
in fi ber and low in saturated fats and calories. Two other 
varieties, Menu Mont Pilat and La Jolla do not contain tofu 
but do include soy sauce in the recipe.

2392. Yu, Angie Elinon Yu. 1990. Re: Cherry Food Industry, 
APY Food Processing, and promoting tofu in the Philippines. 
Letter to William and Akiko Shurtleff at Soyfoods Center, 
Nov. 14. 2 p.
• Summary: “Sometime in the late 70’s, you visited my 
parents-in-laws Tofu factory, then known as Cherry Food 
Industry here in the Philippines. I am married to their second, 
Jerry Joseph.
 “The tofu business of my parents-in-law is still active 
but now registered under a new name, APY Food Processing, 
but located in the same address (74 Speaker Perez St., Santa 
Mesa Heights, Metro Manila). The plastic container of the 
Nippon Tofu (silken tofu), however, still carries the old 
name.”
 She and her husband operate a computer services fi rm. 
One of their business clients is Shoemart, a big chain of 
supermarkets, which is selling Nippon Tofu and other tofu 
products made by APT Food Processing. Shoemart has asked 
Angie and her husband to operate a portion of their Gourmet 
Shop (which presently has a salad bar and a Japanese sushi 
bar) located in the middle of their newest supermarket. They 
have agreed to do this
 “I personally feel that the level of market awareness of 
what tofu really is, is relatively low. I have always suggested 
to my in-laws to invest in educating the market about it 
since fi ve years ago. However not much has been done. By 
presenting our products in this Gourmet Shop we have found 
a vehicle to do exactly this.”
 She asks Shurtleff for ideas on promoting the use of 
tofu, and for updated materials. And she invites him to visit 
them any time.
 “Our store will start operating on November 28 of this 
year. All information materials that I release to the public 
will be based on your Book of Tofu (1979). I bought a 
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copy of it when I was in your country (New York) in 1988. 
I learned from my husband that you gave his parents an 
autographed original copy of the same book.” Address: 
Elinon Yu EDP Services, International Corporation, 61 
West Capitol Drive Bo, Kapitolyo, Pasig, Metro Manila, 
Philippines. Phone: 631-9451.

2393. Cohen, Karen J. 1990. Terre Haute fi rm hopes 
Americans take a liking to tofu. Indianapolis Star (Indiana). 
Nov. 20. p. B-2.
• Summary: Kyoto Food Corp. expects to begin tofu 
production at the end of November. “The $4.5 million plant 
is a joint venture between four Japanese investors and the 
husband and wife team of William and Setsuko Roach. 
The 15,000-square-foot factory will be the largest tofu 
manufacturer in the country, capable of producing 9,800 
12-ounce cakes per day, according to Roach.
 “The Indiana Department of Commerce awarded a 
$46,117 grant to the plant for infrastructure needs and 
$25,000 for employee training. Kyoto Foods employs 19 
people.
 “’If things go right we hope that will double within 
a year,’ said Roach, who is retired from the construction 
business and was a Democratic state representative for 12 
years...
 Mary Beth Thomas, marketing director, said “Kyoto 
plans to unveil its product in grocery stores, hospitals and 
universities in and around Terre Haute in the near future. The 
company doesn’t have any contracts yet but Roach said it has 
had discussions with Kroger Co., Marsh Supermarkets Inc., 
and Dominick’s Finer Foods Inc., a Chicago-based grocery 
chain.” Because the company’s marketing director, Thomas, 
feels that Americans “have a negative image about tofu,” 
the company is developing recipes for sloppy joes, cookies, 
and tacos, which are taste-tested by employees. Tofu doesn’t 
sell very well in Indianapolis. The Kroger supermarkets 
sell about 240 packages/week in the central Indiana region. 
They also sell Tofutti, a soy ice cream. Peter Golbitz of Soya 
International estimates that 5 to 10% of the 69.5 million lb 
of tofu produced in the USA is used in secondary products. 
“Americans like the idea of tofu, but they don’t like this 
white cake fl oating around in a tub of water.” Kyoto Foods 
buys its soybeans from outside Indiana. Contains a large 
photo of the inside of the tofu plant, showing the equipment 
and employees.

2394. Ashland Soy Works–Soy Deli. 1990. November. New 
soyfoods restaurant or deli. 225 Water St., Ashland, OR 
97520.
• Summary:  See next page. Menu brought by Claire 
Wickens. 1991. Oct. 14. “Its just a few steps to delicious 
gourmet tofu.” “The Soy Deli serves lunches, dinners, 
snacks, and desserts. Take out or eat in. Burritos, lasagna, 
chili, salads, tofu burgers, eggless salad sandwiches, deep 

fried tofu, hot tofu loaf sandwiches. Our cheesecakes are 
famous: fruit topping, chocolate peanut butter, double 
chocolate mousse. No meat, eggs, or dairy. Extra lite lunch 
specialties: Eggless salad, Malibu salad. Fresh pyramid 
juices, coffee and tea. Ready to eat–try our packaged tofu 
products: Oregon baked tofu. Curry baked tofu. BBQ baked 
tofu. Tofu (meatless) loaf. Sunny eggless salad. Fortune 
bread, and the famous Tofu burger.” On the back of the menu 
are three tofu recipes: Tofu stroganoff. Tofu-spinach balls. 
Creamy poppy dressing.
 Talk with James Muhs. 1991. Oct. 14. Ashland Soy 
Works moved to 225 Water St. in Aug. 1990, and they 
opened the Soy Deli in Nov. 1990. Address: Ashland, 
Oregon. Phone: 503-482-1865.

2395. Product Name:  Moonbean Tempeh (Most Types Use 
Soybeans as the Main Ingredient) [Peanut-Soy, Okara-Soy, 
Sunfl ower-Soy, and Peanut Sesame [No Soy]].
Manufacturer’s Name:  Leo Risin’ Foods.
Manufacturer’s Address:  c/o Pywacket’s Cafe, 10 East 9th 
St., Lawrence, KS 66044.
Date of Introduction:  1990 November.
Ingredients:  Hand-split black soybeans, hand-split organic 
yellow soybeans, a pure Rhizopus oligosporus culture, 
umeboshi vinegar.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Clayton 
McHenry, founder and owner of Leo Risin’ Foods. 1994. 
Feb. 21. He started making tempeh in Nov. 1990. Letter 
and Labels sent by Clayton McHenry. 1994. Feb. 22. From 
Nov. 1990 until Dec. 1991 he used the kitchen at Pywacket’s 
Cafe (10 East 9th St., Lawrence, Kansas 66044) at night 
to produce dozens of varieties of tempeh, which were sold 
as “Moonbean Tempeh” to the Cafe and to the Community 
Mercantile (a co-op grocery store in Lawrence). Four 
varieties of tempeh were introduced in November and 
December of 1990: The three soy-based varieties shown 
above plus a peanut-sesame tempeh which contained no soy.
 Talk with Clayton McHenry. 1994. March 7. Followed 
by a letter. In 1988 Clayton was introduced to tempeh by 
a friend who used it in spaghetti sauce. Clayton was just 
becoming a vegetarian and was studying modern religious 
movements at the University of Kansas at the time; he 
learned of The Farm (in Summertown, Tennessee) and their 
connection with tempeh, ordered a tempeh kit from them, 
made it following instructions in the kit and in one of the 
Farm’s books, ate it, and was hooked. He was intrigued 
by this benefi cial culture, the low cost of making tempeh 
for himself and his friends, and the self-satisfaction he felt 
when making tempeh. Also in 1988 Clayton began reading 
and collecting books by Shurtleff and Aoyagi–he fi rst came 
across them in the library of the student housing co-op in 
which he lived. Semi-macrobiotic friends and other research 
fueled the fi re.
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2396. Natural Foods Merchandiser. 1990. Natural Foods 
Expo East. Nov. p. 29.
• Summary: The section on “Educational Seminars 10:30 
a.m. to 11:45 a.m.” states: “Room #121. Soyfoods: More 
Than An Alternative.
 “Conducted in cooperation with the Soyfoods 
Association of America, this informative and stimulating 
seminar features the environmentalist and vegetarian author/
speaker John Robbins with cancer researcher Mark Messina, 
M.D.”

2397. Shurtleff, William; Aoyagi, Akiko. comps. 1990. 
Bibliography of soybean crushing, soy oil, and soybean 
meal: 4,183 references A.D. 980 to 1990, extensively 
annotated. Lafayette, California: Soyfoods Center. 647 
p. Subject/geographical index. Author/company index. 
Language index. Printed Nov. 9. 28 cm. [4183 ref]
• Summary: This is the most comprehensive bibliography 
ever published on soybean crushing, soy oil, and soybean 
meal. Its scope also includes: Statistics on the soybean oil 
and meal industries, use of soybean meal in feeds, use of 
soybean cake or meal as a fertilizer, and the effi ciency of 
animals in converting feeds into human foods. It is one of the 
most useful sources of information on this subject available 
today, since 53% of all references (and most of the early 
and current ones) contain a summary/abstract averaging 121 
words in length.
 One of more than 40 bibliographies on soybeans and 
soyfoods being published by the Soyfoods Center, it is based 
on historical principles, listing all known documents and 
commercial products in chronological order. Containing 36 
different document types (both published and unpublished, 
including many original interviews and partial translations 
of Japanese and European works), it is a powerful tool 
for understanding the development of this subject and 
related products from its earliest beginnings to the present, 
worldwide.
 Compiled one record at a time over a period of 17 years, 
each reference in this bibliography features (in addition to 
the typical author, date, title, volume and pages information) 
the author’s address, number of references cited, original 
title of all non-English publications together with an English 
translation, month and issue of publication, and the fi rst 
author’s fi rst name (if given).
 It also includes details on 54 commercial soy 
products, including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to use the bibliography, a complete 

subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are 
also included. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

2398. Product Name:  [Jean de Preneuf Soy Ah! Soja 
Dessert (Chocolate, Hazelnut, or Caramel)].
Foreign Name:  Jean de Preneuf Soy Ah! Soja Dessert 
(Chocolat, Noisette, Caramel).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1990 November.
Ingredients:  Incl. water, soya (18-19%), red cane sugar, 
modifi ed starch, carrageenan as a thickener.
Wt/Vol., Packaging, Price:  140 gm plastic cup with fl ared 
base. Retails for 4.20 French francs (4/91).
How Stored:  Refrigerated, 4 week shelf life at 4ºC.
Nutrition:  Chocolate: Per 140 gm cup: Protein 5.6 gm, 
carbohydrates (glucides) 15.4 gm, fats (lipides) 2.4 gm, 
calories 106 (441 kJoules).
New Product–Documentation:  Leafl et sent by Heather 
Paine of SoyaFoods in London. 1990. Nov. A color photo 
shows the label/cup. The foil lid is white, yellow, and green 
on orange. The plastic cup is green, yellow, and orange on 
white.
 Spot in SoyaFoods. 1991. Spring. p. 5. “Soy-Ah 
Dessert.” The company name is given as “Jean de Preneuf.”

2399. SoyaScan Notes. 1990. Rich Freeze: Central Soya’s 
soy protein isolate-based ice cream mix that was never 
commercialized (Overview). Dec. 1. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: In Tofutti & Other Soy Ice Creams (1985, p. 
31), Shurtleff and Aoyagi note: “By 1963 Central Soya 
had begun development of a soy ice cream based on their 
Promine-brand isolated soy proteins. A memo dated 21 April 
1964 referred to a pilot-plant run to produce dry mix for the 
product. In 1965 the innovative new non-dairy frozen dessert 
was granted a registered trademark: Rich Freeze. Research 
and development work on Rich Freeze continued throughout 
the late 1960s. In 1966 Central Soya opened an isolate plant 
with a capacity of 30 million pounds (1,360 metric tons) a 
year. Central Soya’s line of promine isolates was considered 
the state of the art.”
 The fi rst publicity for Central Soya’s ice cream 
appeared in 1966. On July 8, Time magazine, in an article 
titled “Commotion in the bean pit” (p. 77-78), reported that 
“Central Soya has developed an ice cream-like frozen dessert 
made of soybeans... this month Central Soya will begin mass 
production of Promine, an isolated soybean protein, at a new 
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Chicago plant.”
 Then on July 23, Business Week, in “Soybeans move 
up on the menu” (p. 82-87), noted that “Central Soya makes 
an isolated soy protein binder called Promine... Sales of 
the binder at $0.35/lb... are so promising that production 
will be doubled to 2.5 million lb monthly when a new plant 
opens in Chicago next month... In addition the company this 
fall hopes to start exporting a frozen soy dessert to tropical 
countries with no dairy industries.”
 Shurtleff and Aoyagi (1985, p. 35-36) continue: “In 
1970 Central Soya’s Rich Freeze, fi rst developed in 1964, 
began to become well known. The Soybean Digest (Aug. 
1970) gave this as the year when ‘Soy protein isolate 
replaces milk solids in Central Soya’s frozen all-vegetable 
dessert. Industrial research increases.’ The product was 
initially developed in the form of a dry mix for a company 
in Japan, a country then facing a shortage of dairy products. 
The main ingredients were coconut oil, sugar, corn syrup 
solids, soy protein isolate, and a stabilizer. But many 
problems arose during the development process. For 
example, Central Soya had to remove all sugar from the mix 
to avoid huge import duties. Rich Freeze was a good product, 
and an outstanding non-dairy ice cream by the standards of 
the day. But eventually the whole concept fell through before 
the product was even test marketed in Japan. Yet Central 
Soya kept the idea alive. In the U.S. they called it an ‘all-
vegetable frozen dessert,’ carefully skirting the term ‘non-
dairy’ which might offend the dairy industry, one of their 
biggest customers for mixed feeds and feed concentrates. 
There were negotiations with the navy to use Rich Freeze 
on ships at sea. In about 1970, using a Taylor soft-serve 
machine, Central Soya prepared and gave out samples in 
Japan, at a big international food convention in Washington, 
DC, at an Institute of Food Technologists’s convention on 
the West Coast, and fi nally at the huge ANUGA food fair 
in Europe. There, served spiked with brandy, it was a real 
hit. Yet Rich Freeze was an idea born before its time; it was 
never commercialized... not even for the kosher market, 
which would probably have welcomed it (Rakosky 1985, 
personal communication).”

2400. Roberts, Peter. 1990. History of Direct Foods Ltd. and 
Compassion in World Farming. Part I (Interview). SoyaScan 
Notes. Dec. 12. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Peter was born in 1924 in the UK. His father 
was a doctor. By the 1950s, while he and his wife Anna were 
running a dairy and chicken farm, Little Barnett Farm, in 
the village of Froxfi eld, Hampshire, England, they became 
increasingly concerned with the cruelties inherent in both 
intensive factory farming, and traditional dairy farming–the 
separation of the calf from the cow, the marketing of the 
unwanted bull calves and the worn-out dairy cows, etc. So 
in about 1958 he and his wife stopped eating meat. They 

switched to a lacto-vegetarian diet, which they still practice. 
Their 3 children are now also vegetarians.
 As they changed their farming practices to treat their 
animals more kindly, they found that farming became more 
and more uneconomical. Peter wrote an article for a local 
paper, the Squeaker, concerning the many problems with 
factory farming. He received many favorable replies, stating 
that the animal welfare organizations in the UK seemed 
to be concerned mostly with dogs and cats, but that much 
work needed to be done to protect factory farm animals. 
So in about 1961 they sold their farm. Peter worked briefl y 
as a lime quarrier, then in 1967 he and Anna founded a 
pioneering organization named Compassion in World 
Farming (CIWF) to address the increasing problems with 
factory farming that he had experienced fi rst-hand, and to get 
some decent standards for farm animals. Their main goals 
were to get rid of: (1) battery cages for chickens, (2) dry sow 
stalls (known in America as “gestation stalls”) for pigs, and 
(3) veal crates for veal calves. Their strategy was to educate 
consumers as to how the food they were eating had been 
produced. They encouraged consumers either to switch from 
animal products grown on factory farms to those raised by 
free range farming methods, or to become vegetarians. Many 
members got upset as they learned about factory farming, 
decided to stop eating meat, and began to ask CIWF about 
alternatives. So the Roberts began to search for a good-
tasting, nutritious, and reasonably priced protein alternative 
to meat sold in a convenient form. They got 3 samples of 
modern soy protein products (all dried) from the USA and 
found TVP made by ADM to be the best. When they wrote 
to ADM enquiring about marketing rights in the UK, the 
reply asked “How many million dollars can you put into it? 
We foresee a big future in Britain.” That response killed the 
project temporarily. In 1965 The British Arkady Co. Ltd. 
(Arkady Soya Mills) had started to sell ADM’s TVP in the 
United Kingdom, but Peter hadn’t heard of Arkady at the 
time. About 4-6 months later a sales rep from British Arkady 
approached Peter, said he had been referred by ADM, and 
asked what Peter had in mind. Peter said he would like to 
retail TVP, especially in the health food area, especially 
in Britain but not restricted to Britain. Arkady offered to 
supply Peter but would not offer any exclusive arrangement. 
Arkady agreed not to compete with Peter, saying they were 
interested only in selling to food manufacturers, not to the 
retail market. Peter accepted and in 1969 placed a trial order 
of about 10 lb of beef chunks or mince. The Roberts called 
their product Protoveg (pronounced PRO-toe-vej), registered 
the trademark (though the registration was unsuccessfully 
challenged by Mapleton’s Foods, a large British health food 
company), and sold it in 9 different fl avors and textures: beef 
chunks, beef mince, ham chunks, ham mince, pork chunks, 
pork mince, natural (unfl avored) chunks, natural mince, and 
Smokey Snaps (which resembled bacon bits). They packed 
it in 4.5 oz. double cellophane bags with a label between 
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the two bags, developed a recipe leafl et and order form, and 
distributed it via their Compassion in World Farming and via 
Beauty Without Cruelty (Lady Dowding’s anti-fur-trapping 
group). The 4.5 ounces yielded 1 pound of hydrated product; 
the mince hydrated in 2 minutes and the chunks in 15-20 
minutes.
 The product was instantly successful, which surprised 
the Roberts. The trustees of CIWF decided it would not 
be possible (for legal and fi nancial reasons) to establish a 
commercial branch of the organization, so the Roberts used 
the money they had left after selling their farm then buying 
a house, and in Aug. 1969 established Direct Foods Ltd., 
a private company owned by Peter and Anna and run as a 
mail order business out of their new home in Greatham (5 
miles from Petersfi eld), Hampshire. The health food shops 
in the UK were selling alternatives to meat, such as canned 
meatlike products made by Worthington Foods and Granose, 
but textured soya proteins were not available. TVP was 
tasty and nutritious, it looked and tasted like meat, and it 
was much less expensive than the canned products or meat. 
Direct Foods started advertising in some magazines, such as 
The Vegetarian and various health food publications. Next 
they began to sell to health food shops. Continued. Address: 
Compassion in World Farming, 20 Lavant St., Petersfi eld, 
Haunts (Hampshire) GU32 3EW, England. Phone: 0730 
64208.

2401. Roberts, Peter. 1990. Early activities with whole foods 
in England (Interview). SoyaScan Notes. Dec. 12. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Whole Earth ran a big warehouse where 
people could buy whole foods on a cash-and-carry basis. 
He thinks it may have been located on Portobello Road, 
and Gregory Sams may have been in charge. Greg started 
with macrobiotic foods. He is a very nice man, who is 
restricted to a wheelchair. A similar company was named 
Community Supplies. Starting in about 1980 he would buy 
whole food supplies at these two companies in London for 
his health food shop named his Bran Tub. As he recalls, 
at the beginning neither of these companies carried any 
soy products since they were rather opposed to the idea of 
imitating meat. One segment of the vegetarian movement 
felt strongly that it was wrong to imitate meat, and they 
therefore opposed the products sold by Direct Foods Ltd. 
But another segment supported any method or product 
which (without slaughter or cruelty) would help other people 
to give up eating meat. Peter believes fi rmly that human 
beings were vegetarians as a species until the ice age came 
along. Address: Compassion in World Farming, 20 Lavant 
St., Petersfi eld, Haunts (Hampshire) GU32 3EW, England. 
Phone: 0730 64208.

2402. Roberts, Peter. 1990. History of Direct Foods Ltd. and 
Compassion in World Farming. Part II (Interview). SoyaScan 

Notes. Dec. 12. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: In about 1970 Direct Foods launched 20 more 
convenience (add water, cook, and serve) vegetarian protein 
products, all were TVP-based alternatives to meat sold 
under the Ranch House brand. These included Curry, Stew, 
Goulash, Bolognese, Vegetable Mince, Soysage, Seasavour, 
Sizzleberg, Sosmix, Savoury Macaroni Mix. etc. All were 
vegan products except the bolognese, which contained milk 
powder, but even the milk was soon eliminated, so that all 
products were vegan. etc. Anna wrote three cookbooks, with 
even more recipes: (1) The Earth Shall Feed Us (1976; now 
out of print); (2) The Protoveg Cookbook (1984, which sold 
about 8,000 copies via mail order and health food shops; now 
out of print); and (3) The Magic Bean (April 1985, published 
and distributed more widely by Thorsons). These were sold 
in both health food stores and regular bookstores.
 At this time British Arkady was making a product 
named Banger Mix (a “banger” is a sausage), made with 
soya protein and pig fat. Peter asked them to replace the pig 
fat with a hardened vegetable oil. The Roberts named the 
resulting product Sosmix. Introduced in about 1970, it was a 
dry sausage mix and soon became their best-seller. Because 
Sosmix became such a success, British Arkady invited Direct 
Foods to market Arkady’s new vegetarian Burger Mix. Direct 
Foods accepted and again the product did well. Shortly after 
that, in about 1972, Brewhurst Health Food Supplies Ltd., 
the biggest health food distributor in the UK, asked if they 
could distribute the Direct Foods line of products. Direct 
Foods appointed Brewhurst as their fi rst distributor, but 
did not give them an exclusive distributorship. This was a 
major breakthrough; sales tripled almost immediately. Soon 
Direct Foods appointed other distributors, and exporters, that 
exported to Jamaica, Malta, and Greece. So Direct Foods 
remained a product developer, marketer, and mail-order 
house.
 In 1973 British Arkady started making TVP in England, 
then in 1974 they were acquired by ADM, largely because 
ADM had seen the rapid growth of the European TVP 
market, especially among food manufacturers. Most of 
Arkady’s TVP was being sold to food manufacturers (for use 
in canned stews, etc.) and institutional foodservice, not to 
retailers.
 The Roberts continue to run their growing business 
out of their home. The kitchen was the weighing room, the 
lounge was the dispatch room, and the rest of the house 
became the warehouse. There was no room left for the 
Roberts. Moreover, with a steady stream of delivery trucks 
coming down their narrow country dead-end road, they 
began to have problems with the town planning authorities. 
So in about 1974 they rented a warehouse for Direct Foods 
in Petersfi eld, about 5 miles away from Greatham–and 
breathed a sigh of relief at home. At this time their best-
selling products were Sosmix, Protoveg Beef Chunks, and 
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Beef Mince. Sales began to grow rapidly. For a short while, 
Brian Welsby’s Haldane Foods did the mixing of the Ranch 
House line of products under contract.
 In about 1976 and 1977 Direct Foods participated in its 
fi rst exhibition, the huge Ideal Home Exhibition, which runs 
for a month every spring at Olympia in London. They served 
samples of Sosmix, which was an entirely new product for 
the British public, and it was a great success. Long lines of 
people were attracted by the smell, then won over by the 
ease of preparation, low price (less than half the price of eat 
sausage), and health benefi ts of this meatless sausage.
 Direct Foods’ fi rst competitor was Itona (pronounced 
ai-TOE-nuh), which by 1978 had started buying TVP from 
Arkady and selling it as Itona TVP. Itona had purchased 
other soy products (probably soy fl our) from Arkady before 
this. At one stage, they tried to make an agreement with 
Arkady which would have forced Direct Foods to buy from 
Itona, but this did not work.
 Another strong competitor was Real Foods in 
Edinburgh, Scotland. They sold fl avored TVP in 50 kg paper 
sacks to health food shops so that the shops could weigh out 
any amount the customer desired. This approach lowers the 
price of TVP to the consumer but in the end hurts the market 
due to lack of recipe information. After a while Real Foods 
disappeared.
 In about 1979 the Roberts started their own health food 
store, named The Bran Tub, in Petersfi eld. In England a 
“bran tub” is sort of like a “lucky dip” where kids dive for 
presents.
 Over the years Direct Foods had many problems with 
local regulators concerning labeling–but won in every case. 
One thought Protoveg was misbranded because the label said 
it was a vegetarian product but it contained salt–which was 
a mineral not a vegetable! Another tried to outlaw the term 
Sosmix because it sounded too much like sausage. The most 
important was when the public health authority took Direct 
Foods to court claiming that the term “Vegetable Goulash” 
was a contradiction in terms since “goulash” typically 
contained meat. Peter argued the 4-hour case himself and his 
victory set a major precedent. Representatives from many 
large food companies were present in the courtroom, and 
they congratulated Peter afterwards.
 In March 1985 the Roberts sold Direct Foods (which 
was making good money) to British Arkady. Arkady had 
tried to sell their Arkady TVP to the retail trade through 
the Cash and Carry chain but had failed–at considerable 
expense to Arkady. Now Arkady wanted to buy either a 
majority share in Direct Foods or buy the entire company. 
Peter knew that if he said “no,” Arkady was in a position to 
undercut Direct Foods and take away much of their market 
share. A major loss of market share would be a disaster, 
since Direct Foods’ sales would then drop below the steadily 
rising threshold needed to cover their overhead and make 
a profi t. Moreover, the Roberts wanted to spend more 

time concentrating on their animal welfare work through 
Compassion in World Farming. During the period from 1969 
to 1985 Peter had devoted about 2/3 of his work time to 
CIWF and 1/3 to Direct Foods. Direct Foods was run mainly 
by Anna Roberts (who put in about the same amount of time 
as Peter), her sister, and her sister’s husband, Bob Howe, 
who was production manager at the mixing and packaging 
warehouse. At the time of the sale Direct Foods had 18 
employees and was buying 30 tons a week of TVP from 
British Arkady.
 Note: In 2002 Peter Roberts was honored with an MBE 
(Most Excellent Member of the British Empire) for his 
founding of and work with Compassion in World Farming. 
Address: Compassion in World Farming, 20 Lavant St., 
Petersfi eld, Haunts (Hampshire) GU32 3EW, England. 
Phone: 0730 64208.

2403. SoyaScan Notes. 1990. Europe’s 20 largest tofu and 
soymilk companies (Overview). Dec. 23. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: The following summary is a combination of 
information from two sources: First, numerous interviews 
conducted by William Shurtleff of Soyfoods Center during 
1990. And second, informed estimates by one of Europe’s 
most knowledgeable soyfoods industry insiders. We give 
the ranking, company name, country, products (Tofu, Milk 
= Soymilk, Other), and number of metric tons of soybeans 
used per month.
 1. Alpro. Belgium. Milk. Unknown.
 2. Sojinal. France, Milk & Other. 417.
 3. Heuschen-Schrouff. Netherlands. Tofu. 200.
 4. DE-VAU-GE. Germany. Milk & Tofu. 100.
 5. Aros Sojaprodukter. Sweden. Tofu, Milk & Other. 
92.2.
 6. Unisoy. England. Milk. 47.0.
 7. Soya Health Foods. England, Milk. 45.0.
 8. Soyana. Switzerland. Tofu & Milk. 32.0.
 9. Société Soy. France. Tofu & Milk. 30.0.
 10. Cauldron Foods. England. Tofu. 20.0.
 11. Haldane Foods/Regular Tofu Co. England. Tofu & 
Milk. 10.9.
 12. Galactina. Switzerland. Tofu, Milk & Other. 10.0.
 13. Soyastern / Dorstener Tofu. Germany. Tofu. 9.3.
 14. Dragon & Phoenix. England. Tofu. 8.0.
 15. Jonathan P.V.B.A. / Lima Foods. Belgium. Tofu. 6.0.
 16. Triballat. France. Milk & Other. 5.6.
 17. Innoval. France. Milk. 5.6.
 Crivellaro. Italy. Milk. 5.6.
 Plamil. England. Milk. 5.6.
 Paul’s Tofu. England. Tofu. 4.7.

2404. SoyaScan Notes. 1990. Chronology of major soy-
related events and trends during 1990 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
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• Summary: June 26-27–The National Cancer Institute 
sponsors the fi rst workshop on the anticancer effects of soy. 
Titled The Role of Soy Products in Cancer Prevention, it had 
two objectives: (1) to evaluate the role of soybeans, food 
products derived from soybeans, and specifi c components 
of soybeans in the dietary prevention of cancer and (2) to 
recommend research initiatives and approaches for further 
studies of the effect of soy intake on human cancer risk. The 
meeting was chaired by Stephen Barnes and organized by 
Mark Messina. Many prominent scientists presented research 
papers. This was a key event in awakening interest in the 
health benefi ts of soy.
 Aug. 31–Vitasoy (headquartered in Hong Kong) 
acquires Nasoya Foods Ltd. of Leominster, Massachusetts. 
Owned by John Paino and Bob Bergwall, Nasoya has annual 
sales of $7.0 million and is one of America’s leading tofu 
manufacturers. “Nasoya brand tofu products command over 
90% market share on the East Coast. The company produces 
over 6 million lbs. of tofu per year and packages pasteurized 
fresh tofu with an extended shelf life.” Paino and Bergwall 
will continue in their present roles as President and Vice 
President of Production at Nasoya.
 In recent years, there has been a resurgence of interest 
in chemurgy, although the word itself has largely fallen out 
of usage. In 1990, Wheeler McMillen then 97 years old, 
addressed a national conference of latter-day chemurgic 
enthusiasts in Washington, DC. The conference served to 
launch the New Uses Council, which seeks to further the 
cause formerly promoted by the Chemurgic Council.

2405. Bloyd-Peshkin, Sharon. 1990. Patching together our 
past: Vegetarianism is on the rise, spurred on by a patchwork 
of philosophies. Vegetarian Times. Dec. p. 30-36, 38-40. No. 
160.
• Summary: Discusses the main forces and people leading to 
a rise in vegetarianism. “Let’s not beat around the bush–we 
all know what the image of vegetarians was in 1974 when 
Paul Obis began a four-page, black-and-white newsletter 
called Vegetarian Times. Vegetarians were long-haired, blue-
jeaned, peace-loving, laid-back, anti-establishment, back-to-
nature hippies... Vegetarianism was primarily associated with 
the counterculture.
 “Sixteen years later, Vegetarian Times is a full-color, 
glossy magazine read by hundreds of thousands of people 
coast-to-coast... There simply is no typical vegetarian. 
Vegetarians include people as different from one another as 
Mister Rogers, U.S. Rep. Andrew Jacobs (D-Indiana) and 
Michael Jackson.
 “In the past 16 years, many factors have contributed to 
the tremendous increase in the number of vegetarians in this 
country and to their diversity. Eastern spiritual philosophy, 
the back-to-nature movement, environmental awareness, 
animal rights, and an awareness of the connection between 
diet and health all became parts of American culture during 

these years, and all have fostered a greater interest in 
vegetarianism.” Each of these fi ve main factors is examined 
one by one.
 “Within the Seventh-day Adventist Church, which has 
always endorsed a vegetarian diet, the ‘70s and ‘80s were a 
time of growth and of increasing adherence to vegetarianism. 
The religion grew to more than 6 million in 1990 from 
about 2.5 million members in 1974... There is a much 
greater commitment to a vegetarian diet among Seventh-day 
Adventists [now].”
 A sidebar looks at the strong infl uence of The Farm in 
Tennessee, founded in 1970 by Stephen Gaskin and friends. 
The farm popularized soyfoods (thru Farm Food Co. and 
The Book Publishing Co.) and a vegan diet. By 1981 the 
community had 1,200 members, but today it is down to 
about 250. Other sidebars include: (1) Attorney Jim Mason, 
co-author of Animal Factories (Crown, 1980), and founder 
in 1979 of Agenda, a quarterly newsletter linking the various 
emerging animal rights organizations. (2) Helen and Scott 
Nearing. Dr. (psychiatrist) Neal Barnard, founder in 1984 of 
Physicians Committee on Responsible Medicine to create a 
dialogue about animal research within established medical 
circles. Harvey & Marilyn Diamond, authors of the Fit for 
Life books, which sold almost 3.5 million copies, making it 
the top-selling health and diet book of the 1980s.

2406. Dacosta, Yves. 1990. Lait de soja et tofu [Soymilk 
and tofu]. APRIA/CDIUPA, 1 avenue des Olympiades, 
91300 Massy, France. 102 p. Dec. No index. 30 cm. Series: 
Actualités Scientifi ques et Techniques en Industries Agro-
Alimentaires. No. 45. [85 ref. Fre]
• Summary: Contents: Preliminary remarks. 1. Production 
of soymilk and tofu: Principles of production, the soybeans, 
cleaning/washing, soaking, grinding, cooking the slurry 
(bouillie), extraction of the soymilk, coagulation, separation 
of curds and whey, pressing the curds, removal of the tofu 
from the mold, cutting and packing the tofu, the need for 
water in a tofu ship, variations in production, storage and 
preservation of soymilk and tofu after their production, yuba, 
production of tofu from seeds other than soybeans.
 2. Applications/uses of soymilk and tofu: Products: 
Soymilk and soymilk products (soymilk, sweetened soy 
beverages, dairylike soymilks, soy-based infant formulas, 
powdered soymilk, concentrated soymilks, soymilk mixed 
with other animal or vegetable milks, soy ice creams and 
frozen desserts, fermented soymilk products such as soy 
yogurt, various soymilk desserts [such as custards], sauces, 
dressings, and mayonnaises made from soymilk), tofu and 
tofu products (smoked tofu, fried tofu [tofu frit], marinated 
tofu, fermented tofu, breaded tofu, tofu mayonnaise and 
sauces, tofu spreads for bread, tofu sausages, pâtés, or 
biscuits/pancakes [galettes], tofu quenelles, quiches, fritters, 
raviolis, pizzas, mixed salads, prepared dishes (plats 
cuisinés), or sandwiches, tofu cakes, cheesecakes, or tarts, 
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tofu desserts, ice creams, or chocolate bars), preparations 
based on okara (sausages, pâtés, croquettes, burgers, special 
breads or biscuits), the nutritional arguments for soymilk 
and tofu (rich in proteins, lipids, absence of cholesterol and 
lactose, low in sodium, an excellent ingredient in “light 
foods” [aliments allegés]).
 3. A quick look at the major enterprises making and or 
selling soymilk, tofu, or their products in selected countries: 
France (Cacoja, Innoval, Soy [Société Soy], Sojadoc, 
Triballat, Celia, Celnat, Lima-Andiran, Maho Distribution, 
France-Proteines-Services), Great Britain (Plamil Foods 
Ltd., Itona Products Ltd., Soya Health Foods Ltd., British 
Arkady Co. Ltd. [subsidiary of ADM; incl. Haldane Foods 
Ltd., Regular Tofu Co., Tofeata Tofu], Granose Foods Ltd., 
Cauldron Foods, Dragon and Phoenix, Paul Jones (Tofu 
Shop), Full of Beans Soyfoods, Birchwood Health Products, 
White Waves, The Bean Machine Co-op Ltd., St. Ivel, 
St. Giles Foods Ltd., Yu’s Tofu Shop, Tousoy Ltd., Allied 
Foods Ice Cream Co., Nexus Foods, Vegetarian Feasts, 
Unisoy Milk and By-Products Ltd.), Germany (DE-VAU-GE 
Gesundkostwerk GmbH, Soyastern Naturkost GmbH, Nuxo-
Werke Rothfritz), Netherlands (Heuschen-Schrouff, Linn 
Oriental Products, Solnuts B.V., Manna Natuurvoeding), 
Belgium (Alpro, Jonathan P.V.B.A., Lima Foods, De Hobbit, 
Seven Arrows), Switzerland (Conserves Estavayer S.A., 
Soyana, Galactina), Sweden (Trensums Musteri, Aros 
Sojaprodukter), Italy (Crivellaro), Spain (Zuaitzo), USA, 
Japan, Hong Kong, Taiwan, Singapore. Bibliography.
 Note: A great deal of the information in this report 
is taken, without permission or adequate citation, from 
books published by the Soyfoods Center in California. The 
statistics and dates given for the European, American, and 
Asian markets are taken almost completely from Soyfoods 
Center books. In some cases where the author relied on these 
books published more than 2 years ago, the information is 
presented as if it were current, whereas it is actually out of 
date and no longer correct. Dacosta’s book, which might 
be called a “review of the literature,” contains little or no 
new information. However his bibliography, based largely 
on a search of the CDIUPA database, with some original 
references, is quite good.
 APRIA stands for Association pour la Promotion 
Industrie Agricole. APRIA administers CDIUPA. Address: 
Conseiller d’Entreprises, France: 47, rue Guersant–7015 
Paris, France.

2407. Moran, Victoria. 1990. Unsung heroes: Where would 
we be without them? Vegetarian Times. Dec. p. 20-22, 24, 
26, 28-29, 94. No. 160.
• Summary: Discusses (with photos of each) the pioneers 
of the post-1960s wave of the vegetarianism in America 
and a brief history of each of their work: World Vegetarian 
Congress/International Vegetarian Union Conference, 
held at Orono, Maine, in 1975 and attended by almost 

1,500 vegetarians. Alex Hershaft, founder of Farm Animal 
Reform Movement and the Great American Meatout. John 
Robbins, author of Diet for a New America (1987) and 
founder of Earthsave Foundation. Frances Moore Lappé, 
author of Diet for a Small Planet (1971) and founder of 
the Institute for Food and Development Policy, raised the 
concept that one’s food choices are closely linked to the 
quality of life on Earth. Ingrid Newkirk and Alex Pacheco, 
founders of the pioneering PETA (People for the Ethical 
Treatment of Animals) in 1980. Jay and Freya Dinshah who 
founded the American Vegan Society in 1960 (probably 
the oldest existing American vegetarian society), the North 
American Vegetarian Society in the early 1970s. Comedian 
Dick Gregory, the fi rst celebrity to stick his neck out for 
vegetarianism. Celebrity disk-jockey Casey Kasem, host of 
America’s Top 40 and Casem’s Top 40. Peter Singer, author 
of Animal Liberation in 1975. Bill Shurtleff and Akiko 
Aoyagi, authors of The Book of Tofu (1975) and founders of 
the Soyfoods Center (1976). Organizations, incl. Vegetarian 
Resource which started as Baltimore Vegetarians in 1982 and 
now publishes Vegetarian Journal. Early vegetarian authors: 
Nathanial Altman’s Eating for Life (Theosophical Publishing 
House, 1973), Dudley Giehl’s Vegetarianism: A Way of 
Life (Harper & Row, 1979), and Keith Akers’ A Vegetarian 
Sourcebook (G.P. Putnam’s Sons, 1983). Robin Hur, author 
of Food Reform: Our Desperate Need (1975) and many key 
early studies on diet and the environment. Ann Wigmore 
founded the Hippocrates Institute in Boston in 1974. Now 
age 81, she is to sprouts what George Washington Carver 
was to peanuts. She preached an entire health philosophy 
based on raw foods, wheat grass, and fresh air. Colman 
McCarthy, syndicated columnist for the Washington Post, a 
former Trappist monk, and a vegetarian for 30 years, writes 
articles on meat eating and violence that appear in 50 U.S. 
newspapers.
 Note: We have been told that Vegetarian Times pretty 
much rewrote the author’s original version of this article, and 
decreased its accuracy. Our very reliable source feels that the 
true story of early vegetarianism is still unwritten.

2408. Schweitzer, Peter. 1990. Belize. Plenty Bulletin (Davis, 
California) 6(4):1-4. Winter.
• Summary: Plenty USA fi rst became involved in Belize in 
1986 and 1987 when they were helping Majeedah Rahman 
and her organization, African Connections, of Oakland, 
California, in their efforts to introduce soyfoods as a locally 
grown, high protein source of good nutrition. In 1990 Plenty 
received a letter from the Corozal Soy Growers Cooperative, 
composed of more than 25 farmers in the Corozal district 
who have previously grown sugar cane. The author traveled 
to Belize in November to visit the Co-op and others. In the 
face of an unstable sugar market, the farmers are looking for 
more secure crops. Belize imports large amounts of cooking 
oil and the soybeans would also have a market as animal 
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feed. The government of Belize had deeded the co-op 800 
acres of uncleared bush land. When Chuck Haren visited 
this land, the co-op members asked him for technical advice. 
“Then we rode out to look at their latest crops of soybeans 
which were near-ready to harvest. We looked at three 
soybean fi elds. The fi elds were impressive. The plants were 
full. The yields would be good. Before we left they showed 
us two buildings they had already constructed. One was a 
dryer for the soybeans and the other was an equipment shed. 
Seeing the work and seriousness of this co-op alerted us to 
the burgeoning potential for soy agriculture and processing 
in Belize.”
 Plenty plans to work closely with the Co-op to develop 
plans and secure funding.
 A photo shows Chuck Haren talking to members of the 
Corozal Soy Growers Co-op in a fi eld of soybeans. Address: 
Executive Director, Plenty.

2409. Shurtleff, William; Aoyagi, Akiko. 1990. Tofu & 
soymilk production. 2nd ed. Lafayette, California: Soyfoods 
Center. 336 p. Illust. by Akiko Aoyagi Shurtleff. Index. Dec. 
11. 28 cm. [223 ref]
• Summary: Contains many new advertisements, plus 
changes on the copyright page, on page 14 (Soyfoods 
Association in now located at Bar Harbor, Maine), and 
back cover of both paperback and hardcover editions (new 
ISBN for each). Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

2410. SoyaFoods (ASA, Europe). 1990. AFISA changes its 
name to SOJAXA. 1(2):2. Autumn/Winter.
• Summary: “The Association Francaise des Industriel 
du Soja (AFISA) has changed its name to SOJAXA. 
Representing 7 manufacturers of soyafoods in France (the 
logo represents a 7 in Japanese) its aims are to standardise, 
develop and promote soyafoods... The current members of 
SOJAXA are Innoval S.A. Ligne, S. Formoja, Prolait, Soja 
Biostar, Sojadoc, Sojasun [Triballat] and [Société] Soy. Their 
activities this year include a major promotion of soyafoods 
at motorway restaurants and also a national competition 
for Chefs to create their own original dishes based on tofu. 
For further information please contact SOJAXA, 5 Bd de la 
Mediterrane, 31400 Toulouse, France.”

2411. SoyaFoods (ASA, Europe). 1990. A report on the 
Eurosoya Conference in Strasbourg. 1(2):6-7. Autumn/
Winter. [5 ref]
• Summary: “This major conference on soya was held at 
the Palais des Congres from 5-7 September. Attended by 
over 300 delegates (mainly from France but also from 23 
other countries), Eurosoya was designed to bring soybean 
growers and food manufacturers together to discuss the latest 
developments on soya and its future.” Summaries are given 
of 6 papers that were presented. For further information 

on the conference, contact ONIDOL, 5 Boulevard de la 
Mediterranee, 31400 Toulouse, France.

2412. Vegetarian Times. 1990. Book Publishing Company 
(Ad). Dec. p. 80.
• Summary: An early ad. Address: P.O. Box 99, 
Summertown, TN 38483.

2413. Product Name:  Meatless Bologna Luncheon Slices.
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 N. 57th Ct., Boulder, CO 
80301.  Phone: 303-443-3470.
Date of Introduction:  1990 December.
How Stored:  Refrigerated.
New Product–Documentation:  Spot in Product Alert. 
1990. Dec. 17.

2414. Barnes, Stephen; Grubbs, C.; Setchell, K.D.R.; 
Carlson, J. 1990. Soybeans inhibit mammary tumors in 
models of breast cancer. In: Michael W. Pariza, et al., eds. 
1990. Mutagens and Carcinogens in the Diet: Proceedings of 
a satellite symposium of the Fifth International Conference 
on Environmental Mutagens. New York: Wiley-Liss. xiii 
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+ 332 p. See p. 239-53. Held 5-7 July 1989 at Madison, 
Wisconsin. Series: Progress in Clinical and Biological 
Research. [16 ref]
• Summary: Suggests that consumption of soyfoods may 
reduce the risk of breast cancer. The authors used an animal 
model to test the hypothesis that phytoestrogens have a role 
in reduction of breast cancer. Consumption of soybeans 
signifi cantly decreased chemically induced rodent mammary 
cancer. Rats were fed one of two soy products: powdered 
soybean chips consisting of unpurifi ed soybeans, both 
raw and autoclaved; soy protein isolate composed of 91% 
protein; All diets were isocaloric and isonitrogenous and 
produced similar weight gain among the animal groups 
throughout the study.
 These two products, all of which are rich in isofl avones, 
inhibited mammary tumorigenesis induced by 7,12-dimethyl-
benz [a] anthracene or methylnitrosourea. Whether the 
soybeans were raw or cooked made no difference in the 
degree of inhibition of mammary cancer; cooked soybeans 
were shown to be devoid of protease inhibitor activity.
 The reduction in levels of mammary tumor estrogen 
receptors induced by the powdered soybean chips paralleled 
the inhibition of tumorigenesis and supported the hypothesis 
that the isofl avones exerted an antiestrogenic effect. 
Interestingly, however, this was not the case for the soy 
protein isolate suggesting that the antiestrogenic effect of 
isofl avones may not be the primary mechanism responsible 
for inhibition of tumorigenesis. In short, the anticarcinogenic 
activity of isofl avones may not be limited to tumors 
containing a functional steroid receptor system.
 Note: This is the earliest soy-related document seen 
(May 2017) that mentions “estrogen receptors” (or “estrogen 
receptor”) in connection with soy.
 Letter (e-mail) from Mark Messina. 2017 May 28. 
“This PDF is an important document because it was this 
research that Barnes presented at a meeting in Florida in 
1989 or 1990 that was attended by the head of the National 
Cancer Institute that led him to ask the Diet and Cancer 
Branch of the NCI where I worked whether we were doing 
anything with soy. That led to my involvement in the area. In 
1990 I chaired a workshop, the proceedings of which were 
published, that led to the NCI funding soy research. In my 
view that started everything.
 “It is unfortunate though that Barnes published his 
research in a chapter in a book. Books like this don’t get 
much attention compared to journal articles and usually don’t 
include suffi cient experimental details. Obviously, the fi eld 
took off nonetheless.”
 Note: This is the earliest document seen (Feb. 2019) 
by Stephen Barnes concerning soy. Address: 1. Depts. of 
Pharmacology and Biochemistry; 2. Nutrition Sciences 
and Comprehensive Cancer Center, Univ. of Alabama at 
Birmingham, Birmingham, Alabama 35294; 3-4. Mass 
Spectrometry Lab., Children’s Hospital, Cincinnati, Ohio 

45229.

2415. Finnegan, John; Cituk, Kathy. 1990. Amazake rice 
beverage. Celestial Arts, P.O. Box 7327, Berkeley, CA 
94707. 80 p. No index. 21 cm. [80 ref]
• Summary: Contents: History and development. Making 
amazake. Complementary foods, spices and herbs. Why use 
amazake? Rice. Koji. Almond amazake. Nutritional analysis. 
Makers of amazake. Amazake kefi r-yogurt. Amazake as a 
baby food (with Bifi dus and Streptococcus faecium). Milk 
substitutes. The future of amazake. Recipes (29 recipes, 
including variations). About the ingredients (incl. miso) 
Appendixes: I. About aseptic packaging. II. Sources of 
amazake and koji. Bibliography. Glossary.
 Note 1. This book contains extensive information from 
the book Amazake and Amazake Frozen Desserts: Industry 
and Market in North America, by Shurtleff and Aoyagi 
(Soyfoods Center, 1988), used without acknowledgment 
or permission. Except for the chapters on “Recipes,” and 
“Amazake as a baby food,” it contains almost no new 
research or information.
 Talk with Benjamin Hills. 1991. Sept. 18. This book 
reads like an advertisement for amazake. Grainaissance was 
originally thinking of hiring John Finnegan to write a book 
on amazake, but they decided to withdraw from the deal, so 
he went ahead and did it on his own.
 Talk with Celestial Arts. 1991. Sept. 27. John Finnegan 
used to be the head of Elysian Arts, 20 Sunnyside Ave. Suite 
A161, Mill Valley, CA 94941. He now resides in Santa 
Monica, California. The book has sold about 800 copies to 
date.
 Note 2. This is the earliest English-language document 
seen (Aug. 2013) that uses the term “rice beverage” to refer 
to amazake and related products. Address: Santa Monica, 
California. Phone: 415-389-8925.

2416. Perez, Oswaldo. 1990. Manual para la utilización de 
la soya en el uso humano [Manual for the utilization of soya 
for humans]. Estado Merida, Venezuela: Granja Tierra Nueva 
and La Fundación La Era Agricola. [Spa]*

2417. Schinharl, Cornelia. 1990. Mit Tofu [With tofu]. 
Munich, West Germany: Verlag Graefe und Unzer. 64 p. 
Illust. Index. 20 cm. GU Kuechen-Ratgeber series. [Ger]
• Summary: A lovely tofu cookbook, with full-color photos 
by Odette Teubner and Kerstin Mosny of every recipe, and 
each step in the process for making tofu at home. Contents: 
What is tofu? How to make tofu at home. Hors d’oeuvres 
and salads. Fine soups. Main dishes/Entrees. Crisp from the 
oven. Sweets with tofu. Recipe- and subject index. Important 
comments. Address: Munich, Germany.

2418. Webb, Denise. 1991. Eating well: Little Miss Muffet 
might have been onto something if those curds were soybean 
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curds. New York Times. Jan. 9. p. C3.
• Summary: A good introduction to tofu. “Tofu generally 
costs $1.60 to $2.25 a pound, though it is often much cheaper 
in Chinatown in New York.” Contains a brief interview with 
William Shurtleff, author of “The Book of Tofu.” Address: 
Registered dietitian, freelance writer.

2419. Gaiser, Klaus. 1991. Recent developments at 
Soyastern and Huegli (Interview). SoyaScan Notes. Jan. 25. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: It looks like Huegli has decided to buy 
Soyastern but this has not been fi rmly confi rmed. The 
negotiations have been going on since early summer 1989 
and could be fi nalized very soon. Huegli moves slowly and 
carefully. To Klaus they look like a big fi rm, but they think 
of themselves as a small fi rm compared to Knorr (a big 
seasoning and soup company; Klaus thinks they belong to 
CPC), Maggi, Nestle, or Unilever. Klaus is now starting to 
do an in-depth study of tofu. Within Yamato, he expects to 
soon move out of production into the person in charge of 
quality control. He feels his company is the leader in tofu 
quality in Germany, in part because of his study in Japan. 
Tofu quality is a major problem in Germany. The dairy 
industry did a study of tofu quality and found plate counts 
of 1,000 million colony forming units, which means rotten 
tofu. He now represents the tofu industry on a government 
body concerning food quality. He feels standards should be 
much stricter. Address: President, Yamato Tofuhaus GmbH, 
Rittweg 11/1, D-7400 Tuebingen–Hirschau, West Germany. 
Phone: 7071-71094.

2420. Berry, Rynn. 1991. Famous vegetarians & their 
favorite recipes: Lives & lore from Buddha to Beatles. Los 
Angeles, California: Panjandrum Books. xxix + 239 p. Illust. 
by Glory Brightfi eld. No index. 23 cm. [112* ref]
• Summary: Contents: Dedication. Acknowledgments. Table 
of recipes (9 soyfood entrees from 5 different vegetarians 
are included). Preface (by Jack Kroll, Senior editor of 
Newsweek, New York). Introduction. Part 1: Immortals. 
Pythagoras, Gautama the Buddha, Jesus Christ, Plutarch, 
Leonardo da Vinci, Percy Bysshe Shelly, Leo Tolstoy, Annie 
Besant, Mahatma Gandhi, George Bernard Shaw.
 Part 2: Visionaries. Bronson Alcott, Sylvester Graham, 
Dr. John Harvey Kellogg, Henry Salt, Esmé Wynne-Tyson, 
William Shurtleff and Akiko Aoyagi, Frances Moore Lappé. 
Part 3: Contemporaries. Paul and Linda McCartney, George 
Harrison, Cloris Leachman, David Wallechinsky, Dennis 
Weaver, Killer Kowalski, Isaac Bashevis Singer, Malcolm 
Muggeridge (recently deceased), Brigid Brophy, and Rynn 
Berry.
 Each chapter contains an illustration of the person, 
and a biographical sketch of their life and work, followed 
by several of their favorite vegetarian recipes. The book 
contains 74 recipes in all. It was copyrighted in 1990 but 

offi cially published on 5 Jan. 1991. Reviewed in Vegetarian 
Times (Feb. 1991, p. 75-76) by Corydon Ireland. Address: 
159 Eastern Parkway (2H), Brooklyn, New York 11238. 
Phone: 718-622-8002.

2421. Gilligan’s Restaurant and Islander Bar. 1991. January. 
New soyfoods restaurant or deli. 3495 Hospital Lane, Terre 
Haute, Indiana 47802.
• Summary: Article in Toyo Shinpo. 1991. Talk with Nancy 
Carter of Kyoto Food Corp. USA. 1991. April 10. The 
restaurant and bar opened in mid-January. There are now 
only two tofu recipes on the menu, a tofu soup and a tofu 
salad. The attendance is excellent. People come for two 
reasons: for Japanese food and for a typical midwestern steak 
meal. Address: Terre Haute, Indiana. Phone: 812-235-2356.

2422. Golbitz, Peter. 1991. Soyfoods consumption in the 
United States and worldwide: A statistical analysis. Bar 
Harbor, Maine: Soyatech, Inc. 26 p. *
• Summary: The National Cancer Institute, through Prospect 
Associates (a subcontractor), asked Mr. Golbitz to compile 
this report, largely from published sources. It contains 12 
numbered pages of information and text summary and 14 
unnumbered pages of tables. It contains retail soyfoods 
information for the past 10 years, FAO published data 
(Soybeans and Products Food Balance Sheets; published 
every 3 years), tons of soybeans used to make tofu in major 
Asian nations, number of U.S. manufacturers of soyfoods 
products 1984 and 1989, where the various soyfoods are sold 
in America (health/natural food stores, Asian-American food 
stores, supermarkets, institutional foodservice). It is not clear 
whether or not the report is in the public domain.
 The estimated annual per capita consumption of 
soybeans, directly and indirectly as soyfoods, is as follows: 
Taiwan 13 kg, Japan 10.8 kg, Korea 9.0 kg, Indonesia 6.3 kg, 
and China 3.4 kg. Address: P.O. Box 84, Bar Harbor, Maine 
04609.

2423. Burns, David. 1991. New developments at Homestyle 
Foods (Interview). SoyaScan Notes. Feb. 4. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Homestyle discontinued its food processing 
operation at the end of July 1990, and on August 1 White 
Wave in Boulder, Colorado, began making the puddings, 
salads, and ravioli fi llings that Homestyle had formerly made 
in house. By discontinuing manufacturing, the company 
is able to focus more on marketing, which has helped the 
fi nancial picture signifi cantly. By an unusual coincidence, 
Homestyle is now renting out its former processing room to 
a person who man who now make’s the Homestyle raviolis 
in the same place that they were originally made. This man 
bought the ravioli equipment from a man who originally 
made the raviolis.
 Homestyle also has new packages for its pudding 
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products; they will be ready in several weeks. The new 
packaging is much more attractive. The weight of the product 
will be increased to 6 ounces from 4.5, and it will be fl uffi er. 
In 4-6 months they plan to introduce a new strawberry fl avor 
pudding. Address: General Manager, Homestyle Foods, 2327 
Bluebell Dr., Santa Rosa, California 95401. Phone: 707-525-
8822.

2424. Richardson, Al A. 1991. Trip report and market 
analysis–Europe. Torrance, California: Nichii Company of 
America. Feb. 4. Unpublished typescript.
• Summary: This trip report describes visits to various 
companies. Contents: Unisoy Company, Manchester, 
England. Dragon & Phoenix, London, England. Cauldron 
Foods, Manchester, England. Sojinal, Issenheim, France. 
Alpro, Wevelgem, Belgium. Heuschen-Schrouff, Landgraff, 
Netherlands. Galactina AG, Belp, Switzerland. Trip and 
European market summary. Top soyfoods manufacturers 
in Europe. Address: Director, Marketing & Sales, Nichii 
Company of America, Inc., 23440 Hawthorne Blvd., Skypark 
2, Suite 140, Torrance, California 90505. Phone: (213) 791-
0010.

2425. Nordquist, Ted. 1991. Changes in structure and 
ownership at Aros Sojaprodukter in Sweden (Interview). 
SoyaScan Notes. Feb. 25. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: On 31 Dec. 1990 Ted sold Aros. He now owns 
one-third of the new corporation named Aros Sojaprodukter 
AB. Eric Kennhed owns one-third and Blekinge Invest 
(which owns 100% of Trensums Musteri, a juice company) 
owns the other one-third. There is a fi ve-person board of 
directors, and Ted is CEO.
 He is trying to fi nd companies to license his new 
technology and process for making soybase. He has a 
contract that offers a commission of 3% of the sales of 
each product for the fi rst year after production starts, plus 
reimbursement for all travel if it leads to the signing of a 
licensing contract.
 Anders Lindner is now part of Ted’s group. William 
Shurtleff introduced and recommended Ted to him. Anders 
recently did a soymilk market study for Vitasoy in Australia.
 Danish Nutana is in bad shape. Address: CEO, Aros 
Sojaprodukter, Bergsvagen 1, S-19063 Orsundsbro, Sweden. 
Phone: 0171-604 56.

2426. Hagler, Louise. 1991. Tofu cookery. Revised ed. 
Summertown, Tennessee: The Book Publishing Co. 160 p. 
Illust. Index. 29 cm.
• Summary: This vegan cookbook contains no recipes 
calling for eggs or dairy products. Contents. Introduction. 1. 
Dips and spreads. 2. Soups. 3. Salads. 4. Salad dressings and 
sauces. 5. Main dishes. 6. Side dishes. 7. Breads. 8. Cookies 
and bars. 9. Desserts. 10. Making tofu at home.

 A half-page ad in Vegetarian Times (Feb. 1991, p. 
23) states: “America’s best-selling tofu cookbook. Brand 
new edition. Over 200 new & revised recipes. 40 beautiful 
color photos. Healthy recipes for the ‘90s. Dairy-free–No 
cholesterol. $14.95.
 Talk with Robert Holzapfel of The Book Publishing 
Co. 1991. Jan. 24. About 10-15% of these recipes are new 
recipes, which replace old ones. The rest have been revised 
to lower the fat and sugar content. Address: Summertown, 
Tennessee. Phone: 615-964-3571.

2427. Messina, Mark. 1991. Soybeans and cancer. Guide to 
Healthy Eating. Jan/Feb. p. 5, 11.
• Summary: A good review of the subject, from a 
presentation at the Natural Foods Expo in Philadelphia, 
sponsored by the Soyfoods Assoc. of America, 3 Nov. 1990. 
Address: Program Director, Diet and Cancer Branch, Div. of 
Cancer Prevention and Control, National Cancer Inst.

2428. Product Name:  Meatless Healthy Bacon (Made with 
Tempeh).
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1991 February.
Ingredients:  Soy tempeh (cultured organic soybeans, 
water), soy sauce (water, soybeans, whole wheat, salt), miso 
(soybeans, water, salt), dried yeast, beet powder for color, 
dehydrated onion, granulated garlic, natural liquid hickory 
smoke and spices.
Wt/Vol., Packaging, Price:  6.5 oz (184 gm) plastic pouch.
How Stored:  Refrigerated, 45-60 day shelf life.
Nutrition:  Per 1 oz.: Calories 27, protein 4 gm, 
carbohydrate 4 gm (incl. 3.3 g, dietary fi ber), fat 1 gm, 
cholesterol 0 mg, sodium 310 mg.
New Product–Documentation:  See next page. White Wave 
News. 1991. Vol. 4, No. 1. June. A photo shows the label. 
Like all White Wave products, Meatless Healthy Bacon 
is made with soybeans grown in accordance with Section 
26569.11 of the California Healthy and Safety Code [i.e. 
organic soybeans]. A comparison of 1 oz. broiled / fried 
bacon (pork) with Meatless healthy Bacon shows: Fat: 14 gm 
vs. 1 gm. Saturated fat: 4.95 gm vs. 0.15 gm. Cholesterol: 24 
mg vs. 0 mg.
 Label sent by Lon Stromnes. 1991. July 30. 4.5 by 10.25 
inches. Plastic pouch. Red, black, and yellow on white. 
“Cholesterol-free! Vegetarian breakfast strips. A great-tasting 
choice.”
 Leafl et (black and white, single sided, 28 cm) sent by 
White Wave. 1993. June 22. “White Wave meat substitute 
fact sheet. White Wave now sells four meat substitutes: 
Meatless Healthy Franks, Meatless Healthy Links, Meatless 
Healthy Bologna, Meatless Healthy Bacon.” The main 
ingredient in each is organic tofu. Nutritional information 
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about and all ingredients in each product are given.

2429. Messina, Mark; Barnes, Stephen. 1991. The role of soy 
products in reducing risk of cancer: Commentary. J. of the 
National Cancer Institute 83(8):541-46. April 17. [83 ref]
• Summary: Contents: Introduction. Isofl avones in cancer 

prevention. Protease inhibitors. Phytosterols and saponins. 
Inositol hexaphosphate [phytic acid]. Phytochemical 
variation. Isofl avones in plant physiology. Soybean 
processing. Discussion.
 This is the report of a workshop held June 26-27, 
1990, at the Guest Quarters Hotel in Bethesda, Maryland. 
Workshop members were Donna Baird, National Institute 
of Environmental Health Sciences, Research Triangle Park, 
North Carolina; Stephen Barnes, University of Alabama at 
Birmingham, Birmingham, Alabama; David L. Brandon, 
Western Regional Research Center, USDA, Albany, 
California; James A. Duke, Agricultural Research Service, 
USDA, Beltsville, Maryland; Ernst Graf, The Pillsbury 
Co., Minneapolis, Minnesota; Ann R. Kennedy, University 
of Pennsylvania Medical School, Philadelphia; Renee M. 
Kosslak, Iowa State University, Ames; Irvin E. Liener, 
University of Minnesota, St. Paul; Mark Messina, National 
Cancer Institute, Bethesda, Maryland; Frank L. Meyskens, 
University of California, Irvine, California; A. Venket Rao, 
University of Toronto, Ontario, Canada; Kenneth D.R. 
Setchell, Children’s Hospital, Cincinnati, Ohio; Bernie F. 
Szuhaj, Central Soya, Fort Wayne, Indiana.
 “Since the initial recognition that diet plays a role in 
the etiology of certain cancers, particularly cancers of the 
breast and colon, considerable progress has been made in 
identifying dietary patterns associated with cancer risk. 
There is general agreement that a high-fat, low-fi ber diet, 
like that consumed by much of the industrialized world, 
increases cancer risk and that plant-based diets, rich in whole 
grains, legumes, and fruits and vegetables, are protective...
 “The recent workshop on The Role of Soy Products 
in Cancer Prevention, sponsored by the National Cancer 
Institute, had two objectives: (1) to evaluate the role of 
soybeans, food products derived from soybeans, and specifi c 
components of soybeans in the dietary prevention of cancer 
and (2) to recommend research initiatives and approaches 
for further studies of the effect of soy intake on human 
cancer risk. The meeting was chaired by Stephen Barnes and 
organized by Mark Messina.”
 Concerning isofl avones in cancer prevention: “Setchell 
concluded his presentation with a reminder (a) that all 
weak estrogens also have antiestrogenic activity; (b) that 
tamoxifen, which has been used therapeutically for breast 
cancer, is structurally related to some of the phytoestrogens; 
and (c) that vegetarians, who may have a lower risk of 
certain cancers, excrete higher levels of phytoestrogens.” 
Mentions “soy molasses, a concentrate of the aqueous 
alcohol extract of soy fl our” (p. 542).
 Concerning phytosterols and saponins: “A. Venket Rao 
presented evidence for the reduction of colon cancer by 
phytosterols and saponins. Both substances are common 
constituents of plants, but the concentration in soybeans is 
particularly high... Rao said that while nutritional interest in 
phytosterols and saponins has focused on their cholesterol-
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lowering properties, some data 
suggest that these compounds may be 
anticarcinogens.
 “Ernst Graf discussed the 
rationale for the hypothesis in which 
inositol 1,2,3,4,5,6- hexaphosphate 
(IP6), not fi ber, is postulated to 
be responsible for the inverse correlation between the 
incidence of colon cancer and the consumption of fi ber-rich 
foods. Soybeans are an especially rich source, containing 
about 1.4% on a dry weight basis. This compound is well 
known to inhibit mineral absorption. It forms tight chelates 
with a variety of polyvalent metals such as calcium, zinc, 
and iron.” However Graf noted that the ability to bind 
metal ions, particularly iron, may provide the basis for the 
anticarcinogenic effects of this compound. The iron may be 
a key factor, via the Haber-Weiss reaction, in the production 
of hydroxyl radicals, which are postulated to play a role in 
causing some cancers.
 James Duke discussed phytochemical variation 
in soybeans, noting that the isofl avone content varies 
tremendously according to the plant part, variety, year 
harvested, and geographic location. In addition, as much as 
fi vefold variation was found among different phenolic acids 
in soybeans, many of which have also been investigated as 
potential anticarcinogens.
 Renee Kosslak noted that isofl avones play a role in 
plant physiology and survival. The isofl avones daidzein 
and genistein are the major inducers of the nodulation 
genes in Bradyrhizobium bacteria, which form nodules on 
soybeans. Kosslak suggested that if future research shows 
isofl avones and/or phytoestrogens to be important dietary 
factors in cancer prevention and if the demand for soyfoods 
materializes, it may be possible to manipulate levels of these 
compounds in soybeans, using root fl uorescence as a marker.
 “The consensus of the meeting was that there are 
suffi cient data to justify studying the impact of soybean 
intake on cancer risk in humans. There were three workshop 
recommendations. First, future dietary studies involving 
soybeans should be carried out using soy products rather 
than isolated compounds, since soybeans appear to contain 
several potential anticarcinogens... Second, standardized 
and improved analytical methods are needed so that the 
contents of all soy-based materials employed in soybean 
research, whether soybean fractions or soy products, can 
be accurately described. This methodology will allow for 
valid comparisons among studies. Third, basic research on 
the absorption, metabolism, and physiology of potential 
anticarcinogens in humans should be conducted. This 
research will likely help to determine the clinical relevancy 
of these compounds and to provide a basis for selecting 
specifi c soy products for use in future dietary studies.”
 Note 1. This is the earliest English-language document 
seen (April 2005) that contains the term “soy molasses.” 

Letter (e-mail) from Daniel Chajuss. 2004. April 15. The 
soy molasses used in this experiment was obtained from 
Central Soya, many years after Central Soya bought the soy 
protein concentrate and soy molasses plant from Aarhus 
Oliefabrik A/S, Aarhus, Denmark–a plant that Hayes General 
Engineering had designed and had given a license to use to 
Aarhus Oliefabriek together with the name “soy molasses.” 
Letter (e-mail) from Mark Messina. 2005. April 18. Stephen 
Barnes was the source of the term “soy molasses” in this 
paper, not Mark.
 Note 2. Note: This is the earliest document seen 
(Feb. 2018) that contains the word “phytochemical” (or 
“phytochemicals”).
 2018 Feb. 5 letter (e-mail) from Mark Messina. “I 
just searched PubMed and you see articles mentioning 
phyochemicals in the 1950s. This term never made any 
sense nutritionally. I think phytochemical was a term the 
plant scientists used for decades, like the term secondary 
metabolites. That word started to be used in nutrition circles 
in the late 1980s to refer to biologically active non-nutrient 
compounds in plants, like the glucosinolates in cruciferous 
vegetables. Before that, nutritionists only focused on 
fi ber and nutrients. But of course caffeine is a well known 
phytochemical. I think a more interesting word related to 
this whole new way of thinking is nutraceutical. I believe 
that word was coined by Stephen L. DeFelice.” Address: 
1. Diet and Cancer Branch, Div. of Cancer Prevention and 
Control, National Cancer Inst., 9000 Rockville Pike, Bldg. 
EPN–Room 212C, Bethesda, Maryland 20892; 2. Univ. of 
Alabama at Birmingham, Birmingham, Alabama. Phone: 
301-496-8573.

2430. Gaiser, Klaus. 1991. Re: Huegli acquires Soyastern, 
owned by Thomas Karas. Letter (fax) to William Shurtleff at 
Soyfoods Center, April 18. 1 p.
• Summary: Soyastern (Dorstener Tofu), owned by Thomas 
Karas, was acquired by Huegli a few days ago. Follow-
up talk followed by letter (fax). 1991. June 26 and 28. In 
about Feb. 1991 Huegli Nahrungsmittel GmbH bought the 
Soyastern brand only, not the company. Soyastern Naturkost 
GmbH has now been moved into the same town as Huegli 
(address: Guettinger Str. 23, D-7760 Radolfzell, Germany), 
and the huge chicken factory in Dorsten, formerly occupied 
by Soyastern but never paid for completely, has been 
closed down and returned to the former owners. Yamato 
is producing part of Soyastern’s products. The larger part 
has been taken over by some other factory which has been 
producing the tofu for Heirler (which Huegli now also 
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owns). Alexander Moosmann from Huegli is managing 
director of the new Soyastern, and Thomas Karas (still 
located in Dorsten) works for him as director of sales and 
marketing for the health food market (Naturkostmarkt). 
Thomas’ task is tofu product manager for the whole group/
fi rm. Soyastern and Yamato are now working together to 
develop a strategy for selling more of their tofu and tofu 
products in Europe, primarily in the Reform market and 
natural/health food market. Yamato is committed to making 
all of their soy products from organically grown soybeans. 
Yamato plans to move into a larger factory soon to keep up 
with their growing production. The plan now is to keep both 
the Yamato and Soyastern brands. The traditional/classical 
tofu products (such as basic tofu, smoked tofu, sprouts) will 
be sold under the Yamato brand, while the new/modernized 
European second-generation products (like tofu burgers) will 
be sold under the Soyastern brand. “The market for regular 
traditional tofu is limited and will stay limited in Germany. 
The growth potential lies in new, modernized second-
generation European tofu products. Soybeans and soyfoods 
still do not yet have the best reputation here in Germany, 
for various reasons. Some people even think negatively of 
them.” Things at Yamato and Soyastern are changing rapidly 
now but should have settled down within 6 months.
 Huegli is now buying some spray dried tofu from 
a company in the USA or Canada. Shurtleff encourages 
Yamato to start making their own spray-dried tofu since 
this is a product which is growing very rapidly in the USA. 
Address: President, Yamato Tofuhaus GmbH, Rittweg 11/1, 
D-7400 Tuebingen–Hirschau, West Germany. Phone: 7071-
71094.

2431. Plenty Bulletin (Davis, California). 1991. Where and 
how is Plenty making a difference in 1991? 7(1):2-page 
insert. Spring. Also distributed as a leafl et.
• Summary: In Dominica: Working every summer since 
1987, Plenty’s MBA graduate volunteers from the Wharton 
School of Business and Carib volunteers have built a soy 
cafe.
 In Belize: Drawing on its fi fteen years of experience in 
soy foods utilization training, Plenty is providing program 
design and technical support for the Corozal South Soya 
Cooperative and the Belize Soy Cooperative.
 In Jamaica: Plenty is providing technical and material 
support for the Country Farmhouse Project. This soybean 
processing business, operated by a Jamaican staff, is 
distributing low-cost, high-quality protein foods to several 
retail outlets in Kingston.
 In St. Vincent: The Soybean Foundation of St. Vincent 
has requested Plenty’s support in conducting a marketing 
feasibility study for the island, identifying appropriate 
equipment to be used by small processors, and advising on 
the design of a soybean utilization program.
 In India: The State of Madhya Pradesh within India 

has a large population that is undernourished. At the same 
time, most of the soybeans produced by small farmers in this 
region are being sold for animal feed. Dr. Manoj Jain (an 
Indian physician) and Plenty are working with a local rural 
development agency from Madhya Pradesh in designing a 
soybean promotion program that will teach home and small 
business soybean processing methods to rural and urban 
populations.

2432. Plenty Bulletin (Davis, California). 1991. A visit to the 
soy dairy in Guatemala. 7(1):3. Spring.
• Summary: “In 1979, at the peak of Plenty’s integrated 
village development program in Guatemala, we bought 3,200 
sq. meters of land (0.8 acre) in the village of San Bartolo 
in the central highlands. With the help of local Mayan 
volunteers a soy dairy was built on that land. In February of 
1980, the dairy was open and running. Eleven years later it 
is still going and producing tempeh, tofu, soy fl our, soy milk 
and soy ice-cream which are sold in nearby markets and in 
Guatemala City.”
 Alan Praskin, at the invitation of the village, returned to 
Guatemala and on 7 March 1991 signed title to the land over 
to the community and “Alimentos de San Bartolo,” which is 
now the name of the soyfoods enterprise. The community of 
San Bartolo and the managers and staff of the soy dairy are 
Cakchiquel Mayas.
 Three photos shown: Alan surrounded by San Bartolo 
elementary students, some of San Bartolo’s soy-fed children, 
and a Guatemala highland family enjoying soy ice cream 
cones.

2433. Product Name:  [Soy Beefsteak].
Foreign Name:  Bistek de Soya.
Manufacturer’s Name:  Productos Alimenticios Soyavyn.
Manufacturer’s Address:  Planta Soyavyn, 2a Calle 
Poniente No. 2-4, Lourdes, Colón, Depto. La Libertad, El 
Salvador.  Phone: 51-0705 or 23-3554.
Date of Introduction:  1991 April.
Ingredients:  Incl. wheat gluten, soy fl our, spices, and meat 
extract.
New Product–Documentation:  Letter from Kris Duville of 
Productos Alimenticios Soyavyn. 1992. June 2. This product 
was launched in April 1991.

2434. Product Name:  [Soy Cookies].
Foreign Name:  Galletas de Soya.
Manufacturer’s Name:  Productos Alimenticios Soyavyn.
Manufacturer’s Address:  Planta Soyavyn, 2a Calle 
Poniente No. 2-4, Lourdes, Colón, Depto. La Libertad, El 
Salvador.  Phone: 51-0705 or 23-3554.
Date of Introduction:  1991 April.
Ingredients:  Incl. wheat, soy fl our.
New Product–Documentation:  Letter sent by Kris Duville 
of Productos Alimenticios Soyavyn. 1992. June 2. This 
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product was launched in April 1991.

2435. Shurtleff, William; Aoyagi, Akiko. comps. 1991. 
Bibliography of soya nutrition, biochemistry, and medicinal 
uses: 5,456 references from 200 B.C. to 1991, extensively 
annotated. Lafayette, California: Soyfoods Center. 800 
p. Subject/geographical index. Author/company index. 
Language index. Printed April 24. 28 cm. [5456 ref]
• Summary: This is the most comprehensive bibliography 
ever published on the nutritional value of soybeans and 
soyfoods. It is also the single most current and useful source 
of information on this subject available today, since 50% 
of all references (and most of the current ones) contain a 
summary/abstract averaging 104 words in length.
 The scope of this bibliography includes all aspects of 
nutrition related to soybeans, soyfoods, soy-based feeds, 
soy oil, and modern soy protein products. These include, 
in descending order of the number of references in this 
bibliography (and each with its own subject index term): 
Protein quality, quantity, and amino acid composition, human 
nutrition, antinutritional factors, enzymes and enzyme 
inhibitors, vitamins, minerals, toxins in foods and feeds, 
nutritional/chemical composition, medical/therapeutic uses 
(general), lipid and fatty acid composition, carbohydrates, 
effects of dietary lipids on blood lipids, soy in diabetic diets, 
microbiological problems, effects of dietary protein on 
blood lipids, dietary fi ber, cancer preventing or promoting 
substances in soya, and steroids and sterols.”
 One of more than 40 bibliographies on soybeans and 
soyfoods being published by the Soyfoods Center, it is based 
on historical principles, listing all known documents and 
commercial products in chronological order. Containing 32 
different document types (both published and unpublished, 
including many original interviews and partial translations 
of Japanese and European works), it is a powerful tool 
for understanding the development of this subject and 
related products from its earliest beginnings to the present, 
worldwide.
 Compiled one record at a time over a period of 17 years, 
each reference in this bibliography features (in addition to 
the typical author, date, title, volume and pages information) 
the author’s address, number of references cited, original 
title of all non-English publications together with an English 
translation, month and issue of publication, and the fi rst 
author’s fi rst name (if given).
 Details on how to use the bibliography, a complete 
subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are 
also included. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

2436. Korsak, David de. 1991. Re: Back in Paris after 
work with Soyfoods Center in California. Letter to William 
Shurtleff at Soyfoods Center, May 5. 1 p. Handwritten, with 
signature.
• Summary: “It is with a great pleasure that I’m getting back 
to you and to the time I’ve spent at Soyfoods Center. I’m 
now done with my basic military training...”
 “Following our last meeting in January, I will be glad 
to carry on the ideas we discussed; if I’m right they were 
mainly related to the collection of information on new 
soyfood products (labels, containers, ads,...). Please do not 
hesitate to let me know of any specifi c pieces of information 
that you may need, as well as of any project that you would 
like me to carry for the Soyfoods center.
 “I’m looking forward to hearing from you. I wish you 
and your family all the best. Sincerely,...” Address: 3 rue de 
Monceau, 75008, Paris, France.

2437. Croyle, Don. 1991. Soyfoods Association drops 
subscription to the soya clipping service from Luce Press 
Clippings (Interview). SoyaScan Notes. May 15. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: The Soyfoods Association of America (Dan 
Burke and Michael Austin) began subscribing to the clipping 
service on 13 Aug. 1985. From the beginning, Bill Shurtleff 
of Soyfoods Center was in charge of selecting, sorting, 
photocopying, and mailing important clips to other soyfoods 
companies that subscribed to the service. Initially there were 
6-7 subscribers. The Soyfoods Association was responsible 
for collecting subscription fees and renewing subscriptions.
 In Dec. 1988 the Soyfoods Association decided to 
stop subscribing to the clipping service. Many member 
subscribers said they could get most of the information 
they needed from trade publications that they received free 
of charge. On 3 Jan. 1989 Soyfoods Center and Soyfoods 
Assoc. transferred their responsibilities to Richard Rose 
of Rose International. Rose continued the service until 15 
May 1991, when he discontinued it because he was too busy 
running his growing company. Soyfoods Assoc. showed little 
interest in continuing the service.
 Note: The only other major clipping service is Burrelle’s 
in Livingston, New Jersey. Address: 42 South Center, Mesa, 
Arizona 85202. Phone: 800-528-8226.

2438. Messina, Mark J. 1991. Update on soy and cancer 
prevention research (Interview). SoyaScan Notes. May 28. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Aside from Mark’s article titled “Commentary: 
The role of soy products in reducing risk of cancer,” 
published in the Journal of the National Cancer Institute 
83(8):541-46 (17 April 1991), there will be no other 
proceedings published. Much of what the participants had 
to say has already been published. The conference brought 
the people and ideas together for the fi rst time. Dr. Stephen 
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Barnes was the co-author and chairperson of the workshop, 
and his work was the motivation for the workshop.
 Mark has almost fi nished writing a new paper which will 
be a review of all the literature on the role of soy products in 
reducing the risk of cancer. This review will contain many 
studies not mentioned in the article cited above, including 
about 20 animal studies. The initial animal research was very 
disappointing. K.K. Carroll, for example, in 1975, found 
no difference between soy protein and casein in protecting 
against cancer. The epidemiological work is inconclusive, 
and soy is limited to a minor role in Chinese, Japanese, and 
some Seventh-day Adventist studies. So, even if soy was 
protective, it would not get much attention in these studies. 
The literature seems to indicate that soy is most protective 
against colo-rectal cancer and against breast cancer. One 
basic problem is that case-control studies are often not very 
supportive of diet-cancer relationships; they are often done 
in homogeneous populations with a narrow range of dietary 
differences. For example, Japanese and Chinese have low fat 
and high soy consumption, while Europe and the USA are 
the opposite. This is a big problem for the fi eld because even 
today much of our understanding of diet-cancer relationships 
is based on these international variations in cancer compared 
to the FAO data. We don’t have that for soy; we just have 
a series of case-control studies, though they are generally 
suggestive of a protective effect. The animal studies show 
mixed results. Of the 4 studies on soy and mammary cancer, 
for example, 2 show a protective effect and 2 do not. So 
we need to look deeper for the cause of these differences. It 
looks like the isofl avones are the most likely candidates to 
be the effective protective agents. The protease inhibitors 
are extremely potent chemopreventive agents; they really 
work. Whether or not there is enough in soybeans to make a 
difference is a big question. There may be enough, but it is 
a diffi cult question to answer. The isofl avones are absorbed, 
you can measure them and their effects. They clearly can 
exert physiological or biological effects. If some of the 
proposed studies are funded, in the next two years we will 
learn a great deal about these compounds.
 Mark feels that his new review of the literature may 
launch this as a whole fi eld of serious research, and may 
stimulate much new investigation in this new fi eld. A new 
case-control study, titled “Dietary effects on breast-cancer 
risk in Singapore just published in The Lancet (18 May 
1991, p. 1197-1200), was so supportive of a protective 
effect of soy against cancer that it alone will stimulate more 
thinking about this area. The authors of that study did not 
set out to look solely at soy, but they noted that not many 
epidemiological studies have been conducted on soy. Those 
that have, have been quite supportive in showing a protective 
effect against cancer.
 In about 2 months, NCI will be giving out some money 
for further study of the isofl avones in soybeans, to see how 
they are metabolized and their other effects. If things go 

well, with good results over the next 2 years, they might 
be in a position to do a human intervention study to look 
seriously at the effect of soy in preventing or curing cancer.
 Note from Mark Messina on 17 Jan. 2017: He started 
working at the NCI in 1987. Lived in Washington DC for 
6 months or so. But in 1988, he moved to Mount Airy, 
Maryland and stayed there until 1994. I left the NCI in 1992. 
In 1994, I moved to Port Townsend, Washington [state]. In 
2016, I moved to Pittsfi eld, Massachusetts. Address: Diet and 
Cancer Branch, National Cancer Inst., 9000 Rockville Pike, 
EPN–Room 202, Bethesda, Maryland 20892-6130. Phone: 
301-496-8573.

2439. Prudon, Emmanuel. 1991. SOJAXA: azioni 
promozionali sostunete dall’ ONIDOL [SOJAXA: 
Promotional action supported by ONIDOL]. Giornale della 
Soia (Il) (Italy) 7(3):10. May. [Ita]
• Summary: In France, 7 soyfoods companies have united 
to form SOJAXA. They are: Innoval S.A., Ligne S. Formoja 
(Biosoja), Prolait, Soja Biostar, Sojadoc, Sojasun (Triballat), 
and Soy (Société Soy).

2440. Starr, Sara. 1991. Soyfoods: Pleasing to the palate, 
easy on the planet. Health Foods Business. May. p. 34-39. [1 
ref]
• Summary: “Based on data from the nation-wide study, 
1990 HealthFocus on U.S. Consumers, about one in ten 
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health active food shoppers say they eat soyfoods once every 
two weeks or more.” Address: Vice President, Health Focus 
Inc., Emmaus, Pennsylvania.

2441. Product Name:  White Wave Dairyless 
(Nonfermented Soy Yogurt) [Blueberry, Strawberry, 
Raspberry, Vanilla, or Peach].
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1991 May.
Ingredients:  Water, organically grown cultured soybeans 
[made into soymilk], partially milled brown rice solids, fruit 
juice concentrate, fruit, natural fl avors, vanilla, pectin, guar 
gum, natural color.
Wt/Vol., Packaging, Price:  6 oz plastic (HDPE) cup. 
Retails for $0.79 to $1.09.
How Stored:  Refrigerated.
Nutrition:  Per 6 oz.: Calories 150, protein 6 gm, 
carbohydrates 30 gm, fat 2 gm, cholesterol 0 mg, sodium 85 
mg.
New Product–Documentation:  Talk with Lon Stromnes. 
1989. Oct. 1. They will be making a soy yogurt. 1989. Dec. 
1. The new soy yogurt should be out by March 1990.
 Talk with Steve Demos. 1990. May 20. The soy yogurt 
should be out by Sept. 1990. It is taking so long because 
everything else with the company is selling so well. Talk 
with Lon Stromnes. 1990. Oct. 29. The new soy yogurt will 
be out by Jan. 1991.
 White Wave News. 1991. Vol. 4, No. 1. June. “White 
Wave Dairyless fl ow unstoppable: Sightings spread across 
the nation.” A photo shows the raspberry cup and label. 
Lists ingredients, fl avors, size, and nutritional information. 
The product is lactose free, fruit juice sweetened, low in 
fat, and cholesterol free. It’s delicious and has no soy after-
taste. Only 12% of the calories come from fat versus 40% in 
dairy yogurt. Letter from Lon Stromnes. 1991. July 30. The 

product, made with non-fermented soymilk, was launched in 
May 1991, then July 1991 on the West Coast.
 Talk with Steve Demos of White Wave. 1991. Nov. 21. 
White Wave has never launched a product that has crossed 
over so quickly from the natural / health foods market to the 
mass market. Sales are now 3 times higher than fi rst-year 
projections. They are selling thousands of cases a week. 
Virtually everyone who tastes it likes it very much, says 
they would like to buy it, and says they do not taste any soy 
fl avor. Some people say they like it better than the best dairy 
yogurts.
 Product with Label purchased at Fresh Fields, Rockville 
Pike, Maryland. 1992. July 20. 3.25 inches diameter lid, 
2.75 inches total height. Purple, blue and turquoise on white. 
On lid: “Fruit juice sweetened. Lactose-free. Low fat! Live 
yogurt cultures.” On cup: “Made with live yogurt cultures 
including Acidophilus and Bifi dus. If you enjoy the taste of 
yogurt, you’ll love White Wave Dairyless.” Retails for $0.99.
 Talk with Steve Demos, president of White Wave. 
1994. Feb. 8. This yogurt is defi nitely fermented. Soymilk 
is repasteurized, run into tanks, cooled to 117ºF, then 
inoculated until it sets in a batch process. The product is 
heat treated at the end of the process to extend the shelf life, 
but a small number of the yogurt bacteria survive, roughly 
1,000 per ml. His two most popular soy yogurt fl avors are 
strawberry and lemon-kiwi; they both sell about the same 
number of cases per year.
 Product (Blueberry) with Label purchased at Open 
Sesame in Lafayette, California. 1995. March 11.

2442. Product Name:  White Wave Tofu: Organic Hard 
Style.
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1991 May.
Ingredients:  Water, soybeans*, gypsum, nigari (magnesium 
chloride). * = White Waves uses organic soybeans grown in 
accordance with Section 26569.11 of the California Health 
and Safety Code.
Wt/Vol., Packaging, Price:  1 lb vacuum pack, or 1 lb 
packed in water in molded plastic tray with heat-sealed, peel-
off plastic fi lm lid.
How Stored:  Refrigerated.
New Product–Documentation:  Postcard from White Wave. 
1992. March. “Fresher in any case.” Shows a color photo 
of the label, with a green and white wave breaking over the 
principal display panel. Talk with Lon Stromnes. 1992. April 
3. This new label was launched 8-12 months ago.

2443. Ohlund, Tim. 1991. Re: Early work with miso and koji 
in Sweden. Letter to William Shurtleff at Soyfoods Center, 
June 5–in reply to inquiry. 2 p. Handwritten.
• Summary: Tim did the pioneering work with miso and koji 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   975

© Copyright Soyinfo Center 2019

in Scandinavia. The following dates were carefully extracted 
from his records in response to a number of questions asked 
by William Shurtleff.
 1973 summer (July)–I was in Japan to study miso and 
tofu making, etc.
 1982 Feb.–I fi rst sold miso in Sweden. That fi rst year I 
sold about 35 kg of rice miso and barley miso to friends.
 1983 Sept.–I fi rst produced an organic miso (from all 
organically grown ingredients), using oat koji and yellow 
peas.
 1984 April–I started using the name Malvabo (address: 
19063 Örsundsbro, Sweden) and fi rst sold miso to a retail 
food store. The fi rst varieties of miso I made were rice miso, 
barley miso, and oat miso. I also experimented with using 
peas instead of soybeans because peas are easier to grow in 
Sweden.
 1985 Sept.–I fi rst sold the organic miso developed in late 
1983. Address: Timoteus Kojiprodukter HB, Härvstagård, 19 
063 Örsundsbro, Sweden. Phone: 0171-65106.

2444. Contact (Plenty Canada). 1991. The promise of soy 
foods: Sri Lanka. 1(3):1-3.
• Summary: A photo shows Muttiah Jeyabalan, a native 
Sri Lankan, who is Plenty Canada’s Program Offi cer for 
Asia and the Caribbean. Since 1985 he has taken a major 
part in developing Plenty Canada’s program that provides 
two benefi ts to Sri Lankans: nutrition and economic 
opportunity. Plenty Canada’s project has recently received 
$4.7 million funding from CIDA, the Canadian International 
Development Agency, as it enters its second 5-year phase. 
In the fi rst 4-year phase of the Soya promotion program, 
two soy centers were established, one in Kandy and one in 
Colombo. The emphasis was on training, including extension 
programs, that assisted women’s groups in starting income-
generating soy-related businesses. In Sri Lanka, food is 
traditionally a woman’s business. Soya products needed to 
be popularized and marketed to the general public. The key 
soyfoods were soy nuts, tofu, ice cream, popsicles, cakes, 
fried beans, yogurt, curries and tempeh. “Thirty Sri Lankan 
enterprises, mostly women-run, were initiated and are now 
self-suffi cient.” Soyfoods were incorporated in traditional 
local dishes. Soy ice cream is very popular. Janine Dudding 
is a Plenty Canada advisor to the Sri Lanka project. Peter 
Dudding is project director.
 Another photo shows two Sri Lankan women making 
tofu. Address: R.R. #3, Lanark, ONT, K0G 9Z9, Canada. 
Phone: (613) 278-2215.

2445. Contact (Plenty Canada). 1991. A hopeful effort: San 
Bartolo soy products [in Guatemala]. 1(3):4-5.
• Summary: A photo shows 5 Guatemalans, 3 in traditional 
Mayan dress, standing behind an ice cream and popsicle 
truck labeled Ricos Helados de Soya. “After ten years of 
operation, Plenty’s Soy Centre in [Solola], Guatemala, 

is approaching self-suffi ciency... the centre is now an 
established micro-enterprise with a proven product line.” 
It is administered by ADEEC (Guatemalan Association of 
Economic, Cultural and Educational Development), a native-
based non-governmental organization (NGO) directed by 
Roderico Teni, with Sebastian Sub Xol as Asst. Director. “As 
in Sri Lanka, the introduction of soy products to the general 
population is much faster when sold as ready-to-eat items 
or when easily incorporated into a traditional dish.” Soy ice 
cream and popsicles are extremely popular, but “the most 
accepted product has been the soy cheese, tofu, which is 
cooked with tomatoes and other vegetables instead of or as a 
supplement to eggs.
 “The major success, however, has been in the approach 
to other Guatemalan institutions. ‘Now we are beginning 
to see much larger orders, particularly the soy milk and the 
tofu,’ Sub Xol said. ‘Even commercial ice-cream makers, 
who use a lot of dairy milk, are starting to use our soy milk, 
which is about half the price of dairy milk.’ Teni emphasized 
that by selling soy products to the larger institutions, 
particularly schools, orphanages and hospitals, the protein-
rich supplement gets to the people who need it most.”
 Note: Plenty International (Jan. 1994) notes that this 
company is now named Alimentos San Bartolo, located at 
Apartado Postal 118, Solola, San Bartolo, Guatemala. Phone: 
502-514896. Address: R.R. #3, Lanark, ONT, K0G 9Z9, 
Canada. Phone: (613) 278-2215.

2446. Hurt, Calvin. 1991. Soyatech has a $5,000 study of the 
tofu industry and market worldwide (Interview). SoyaScan 
Notes. July 27. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: This specialized study was conducted for the 
National Cancer Institute. A condensed version, focusing 
on the U.S. tofu market, is available for $660. He will 
be sending a proposal on Monday to Calvin, who is vice 
president of a frozen food company with a client base of 
150,000 companies. All the foods they ship are frozen.
 Note: Mark Messina of the National Cancer Institute 
states (31 July 1991) that the actual title of this report is 
“Soyfoods Consumption in the USA and Worldwide.” 
Address: 23 Hickory Hill Rd., Branford, Connecticut 06405.

2447. INTSOY Newsletter (Urbana, Illinois). 1991. 
Popularity of soyfoods receives major boost in Sri Lanka. 
No. 43. p. 1-2. July.
• Summary: “Efforts by Plenty Canada to popularize 
processed soybean foods for improved nutrition and as a 
new income source are showing widespread success in Sri 
Lanka.” The Canadian International Development Agency 
(CIDA) has agreed to fund the project with $4.7 million 
(Canadian) for 5 years. The program in soybean utilization is 
carried out in collaboration with the Sri Lankan Ministry of 
Agricultural Development and Research, and the Ministry of 
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Planning Implementation.
 “Plenty Canada has now completed Phase I of the 
project, which links more than 150 producers and retail 
outlets into an integrated marketing network. Two processing 
and retail centers are operating–one in Kandy and the other 
in Colombo. Retail outlets operating in Kandy, Colombo, 
and 9 other districts currently sell more than 35 processed 
soybean products. Sales for 1991 are projected at more than 
$Canadian 100,000...
 “Products that are available include: soy ice cream, soy 
yogurt, tempeh, soy meat, soy instant dhal, soy-cereal mix, 
soy cocktail mix, and soy fl our... Because of the increased 
demand for these products, Plenty Canada is considering 
setting up its own processing facility by the end of the year.”
 Photos show: (1) People lined up at a Sri Lanka Soya 
Utilization Project mobile kitchen. (2) Many of the packaged 
soy products that are sold.

2448. Messina, Mark; Messina, Virginia. 1991. Increasing 
use of soyfoods and their potential role in cancer prevention. 
J. of the American Dietetic Association 91(7):836-40. July. 
[56 ref]
• Summary: Contents: Abstract. Introduction. Historical 
perspective. Soybeans and the US food supply: Soy protein 
products, retail soyfoods sales. Nutrient contribution of 
soyfoods. Soybeans and cancer risk: Experimental studies 
(isofl avones, protease inhibitors, epidemiology, breast 
cancer, colorectal cancer). Conclusions. Implications.
 “Soybeans contain, in relatively high concentrations, 
several compounds with demonstrated anticarcinogenic 
activity. Two of these compounds–protease inhibitors and 
phytic acid–have traditionally been viewed as antinutrients... 
It may not be appropriate to evaluate soybeans on nutrient 
content alone; dietitians need to know about the nonnutritive 
dietary compounds, called phytochemicals, which may have 
anticarcinogenic effects... Overall, the epidemiologic data 
suggest that soy consumption may lower colorectal cancer 
risk, whereas there is only moderate support for the role of 
soy in reducing breast cancer...”
 Table 1 (p. 838) gives the “Proximate composition and 
selected nutrient content of various soyfoods in common 
serving sizes and in 100-gm edible portions” (based on 
Haytowitz 1986). The soyfoods are: Miso, natto, okara, 
roasted soybeans (dry- or oil roasted), soy sauce (tamari), 
tempeh, fi rm tofu (raw), regular tofu (raw). Address: 1. 
Diet and Cancer Branch, Div. of Cancer Prevention and 
Control, National Cancer Inst., Bethesda, Maryland 20892; 
2. Registered Dietitian, private practitioner, Washington, DC.

2449. Shurtleff, William; Aoyagi, Akiko. comps. 1991. 
Bibliography of soy sprouts: 655 references from 3rd century 
A.D. to 1991, extensively annotated. Lafayette, California: 
Soyfoods Center. 185 p. Subject/geographical index. Author/
company index. Language index. Printed July 12. 28 cm. 

[655 ref]
• Summary: This is the most comprehensive bibliography 
ever published on soy sprouts. It is also the single most 
current and useful source of information on this subject 
available today, since 71% of all references (and most of 
the current ones) contain a summary/abstract averaging 172 
words in length.
 This is one of more than 40 bibliographies on soybeans 
and soyfoods being compiled by William Shurtleff and Akiko 
Aoyagi, and published by the Soyfoods Center. It is based 
on historical principles, listing all known documents and 
commercial products in chronological order. It features: 27 
different document types, both published and unpublished, 
every known foreign language publication on the subject, 
extensive translations of many Japanese and European 
works, and many original interviews Thus it is a powerful 
tool for understanding the development of this subject and 
related products from its earliest beginnings to the present, 
worldwide.
 Compiled one record at a time over a period of 17 years, 
each reference in this bibliography features (in addition to 
the typical author, date, title, volume and pages information) 
the author’s address, number of references cited, original 
title of all non-English publications together with an English 
translation, month and issue of publication, and the fi rst 
author’s fi rst name (if given).
 It also includes details on 40 commercial soy sprout 
products, including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to use the bibliography, a complete 
subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are 
also included. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

2450. Product Name:  Snack’n Savory Tofu.
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1991 July.
Ingredients:  Organic tofu (water, soybeans, nigari 
(magnesium chloride)), soy sauce, honey, soy oil, spices, 
granulated onion, granulated garlic.
Wt/Vol., Packaging, Price:  4 oz (114 gm) plastic pouch.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Lon 
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Stromnes. 1991. July 30. 3 by 5 inches. Plastic pouch. Red, 
white, yellow, green, and blue on reddish-brown. “Ready to 
eat! Delicious hot or cold! Great in salads.” Leafl et (black 
and white, single sided, 28 cm) sent by White Wave. 1993. 
Feb. “Lip snack’n good.” Soybeans organically grown
 Note: This is a new version of a White Wave product 
named Savory Baked Tofu, launched in Dec. 1979.
 Ad in Natural Foods Merchandiser. 1992. December. 
Soyfoods 2000 (Special supplement insert, p. 6). Mentions 
Snack’n Savory Tofu.

2451. Tara, Bill. 1991. Pioneering macrobiotics and soyfoods 
in London (Interview). SoyaScan Notes. Aug. 18. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Starting in the late 1960s, the pioneering work 
with soyfoods in London was done by Craig and Gregory 
Sams. They and their parents were Americans, and they 
had gone to college in America. Their father was employed 
by the U.S. armed forces as an historian; they spent a lot 
of their time growing up between America and England. 
Greg fell out of a tree while going to college in Berkeley in 
the late 1960s and was paralyzed from the waist down, so 
he was confi ned to a wheelchair, but was still very active 
and innovative. In the late 1960s they set up a macrobiotic 
natural foods cafe / restaurant on Portobello Road in London, 
then changed it into Ceres Grain Shop, a natural foods retail 
store. As volume increased, they began to distribute their 
products out of the back of their shop, and in about 1971 
founded Harmony Foods Ltd. as a distribution company 
located in a warehouse on Ladbroke [sic, Latimer] Road. 
The model and evolution was similar to that of Erewhon 
in Boston. Harmony Foods was the fi rst natural foods 
distributor in England, and probably the second in Europe 
after Lima Foods of Belgium. Soon they were importing 
macrobiotic foods from Japan, and distributing organically 
grown grains from England and from The Camargue (a 
marshy island in the delta of the Rhone River in the south of 
France), etc.
 Among their early Japanese imports were bulk miso and 
“tamari” (actually shoyu), imported from Muso in wooden 
kegs. They repackaged the miso and shoyu in glass bottles 
under the Harmony Foods label in London. This was the fi rst 
Japanese miso and shoyu sold in England. In about 1972, as 
soon as Erewhon started having miso and shoyu packed in 
Japan, the Sams had the same thing done with theirs, then 
they applied their own labels in London. But they continued 
to import in bulk as well. A Chinese company in London 
made tofu and [mung] bean sprouts, then sold the tofu to 
the Sams brothers; they sold it unpackaged in open trays 
in water. At that time, tofu was not emphasized much in 
macrobiotic circles so not much was sold; it was considered 
too yin. The Sams also sold deep-fried Rissoles fi lled with 
TVP instead of meat; as early as 1970 the Rissoles were 
being made by an Israeli guy (name?) who owned a shop 

(name?) by the Hempstead Heath. Marigold Foods also used 
TVP in the mid-1970s.
 In 1970 Bill Tara, then a vice president at Erewhon 
in Boston, passed through London on his way to India. 
One purpose of his trip was to scout out the possibility of 
Erewhon setting up a distribution point or center in England. 
Paul Hawken was president of Erewhon at the time, and 
Erewhon was importing miso and tamari from both Muso 
and Mitoku in Japan. Bill and Paul had been roommates 
in a warehouse in San Francisco, then they took over the 
Erewhon food store from Evan Root, Paul starting 2-3 
months before Bill. In London, the Sams brothers were just 
opening a new natural foods restaurant in the Notting Hill 
area so Bill and Paul Petrofsky spent 2 weeks fi xing it up. 
Paul later started Baldwin Hill Bakery with Hy Lerner. Bill 
stayed in London 2-3 months during this fi rst visit.
 In about 1972 Bill returned to London with Russel 
Demerais, on the Erewhon payroll, again to start an Erewhon 
distribution center. But Erewhon went through a cash crisis 
and Harmony foods had grown dramatically. So Bill and 
Peter Bradford (an Englishman who had come to American 
in about 1970 and worked for Erewhon doing organic 
agriculture at Erewhon Farms near Keene, New Hampshire) 
began to work for the Sams brothers both at Ceres 
Grain Shop (the retail store) and Harmony Foods (in the 
warehouse). Bradford, who now has a very successful natural 
food store in England named Clearwater Natural Grocer, has 
been one of the most important promoters of soyfoods in the 
UK. At this time, Craig Sams set up a bakery. By now, miso 
and tamari sales had increased; Harmony was still affi xing its 
own label to unlabeled packs.
 In 1974 Bill and Peter established Sunwheel as a natural 
food/macrobiotic distributor. They picked up exotic Japanese 
imports that Harmony found unprofi table and wanted to 
drop–so there was little or no competitive feeling with the 
Sams. By late 1974 Sunwheel Hatcho Miso, Mugi Miso, 
and Tamari were on the market, imported from Muso (Yuko 
Okada) in Japan. Sunwheel also made granola and peanut 
butter. Sunwheel never sold any other soyfood products; they 
had very limited warehouse space and no refrigeration.
 Note: On 17 Aug. 1975 Renée Tara wrote William 
Shurtleff in California. She was living at 30 B Market 
St., Bradford-on-Avon, Wilts., England. She is writing a 
European Macrobiotic Cookbook. She requests information 
on miso and invites Shurtleff to visit.
 In about 1977 Sunwheel acquired a retail store that had 
been started in and by the Community Health Foundation. 
By 1979 Sunwheel was very successful, but it needed to be 
recapitalized or sold. So the partners decided to sell it to a 
larger health food company; Peter kept the retail store.
 In Nov. 1975 Bill established the Self Health Center 
which by 1976 grew into the Community Health Foundation 
(CHF). By 1976 CHF was offering classes in soyfoods. 
Paul Jones was the key man with tofu; he taught classes and 
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started making tofu out of his home in the Highgate area. 
Paul Jones was defi nitely the fi rst Caucasian to pioneer tofu 
in England. Simon Bailey, a baker who was originally with 
one of the fi rst natural foods stores in England, located in 
Bath, taught about tempeh. These people were experimenting 
in the kitchen with soyfoods and taught in a sort of an 
apprenticeship program. Jon Sandifer, who is still with 
CHF, learned tempeh from Simon Bailey. CHF sold some 
tofu and tempeh through its own sit-down restaurant named 
The Seven Sheaves, then renamed The Natural Snack and 
changed to a cafeteria. A few people did experiments with 
miso but it never got to a commercial scale in part because of 
persistent rumors that Lima Foods was going to start making 
it.
 By the late 1970s soyfoods were growing in popularity 
in the UK. Two separate groups promoted them; the 
vegetarians and animal rights people (who liked TVP), and 
the natural foods and macrobiotic people. Marigold Foods 
also used TVP in the mid-1970s.
 Much of important pioneering commercial work with 
soyfoods in Europe was done by macrobiotic groups in the 
Netherlands and Belgium. Bill often went there to teach in 
1974-79. Tofu, and later tempeh, were emphasized by groups 
such as Manna in Amsterdam and De Brandnetel in Antwerp. 
Macrobiotics was much more active in the Lowlands than in 
England.
 The Sams brothers later started Whole Earth as a 
marketing company for their jams. They sold it fairly soon. 
Gregory Sams (disabled) is no longer in the food business; 
he runs The Chaos Shop in London which sells photographic 
reproductions of computer-generated chaos patterns. Greg 
started Realeat Co. and now may be with the Haldane Foods 
Group. Address: Director, Nova Inst., P.O. Box 4648, Estes 
Park, Colorado 80517. Phone: 303-586-6265.

2452. Perez, Oswaldo. 1991. Re: New developments with 
soyfoods in Venezuela. Letter to William Shurtleff at 
Soyfoods Center, Aug. 19. 1 p. Typed, with signature on 
letterhead. [Eng]
• Summary: “During this year, 1991, the Centro de 
Alimentos de Soya de Venezuela has organized and offered 
two courses about soyfoods, one in Garico and another in 
Lara state.” Oswaldo has been busy trying to fi nish up a 
pottery studio where his family is now making stoneware. He 
is also working on a book about soyfoods. Address: Centro 
de Alimentos de Soya de Venezuela, Granja Tierra Nueva, 
Aldea San Luis, La Azulita, Estado Merida, C.P. 5102, 
Venezuela.

2453. Nordquist, Ted. 1991. New developments with Aros 
Sojaprodukter AB in Sweden (Interview). SoyaScan Notes. 
Aug. 23. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: The Aros plant has been moved from 

Örsundsbro (just southwest of Uppsala) to Tingsryd in the 
south of Sweden. Aros is working with Trensums Musteri, 
a juice company located in Tingsryd, located 20 or 30 
minutes miles to the north of the southern seaside city of 
Karlshamn. Both Tingsryd and Karlshamn are located in 
Blekinge County. Ted and his family will continue to live in 
Örsundsbro, but his offi ce and the company administration 
will be moved to Enköping, about 15 minutes from his home. 
He will continue to commute to Tingsryd when necessary. 
The company is now getting ready to sell soymilk equipment 
to interested buyers.
 Nutana in northern Europe is now being sold and Ted’s 
company is trying to buy it. Ted fi rst learned (in Copenhagen, 
Denmark) that Nutana was going to be sold from Jon? Olsen, 
the marketing director for Danska Nutana. Only recently 
did he learn that it could be sold to a company other than 
Hundedogs? Adventista. Address: CEO, Aros Sojaprodukter, 
Bergsvagen 1, S-19063 Orsundsbro, Sweden. Phone: 0171-
604 56.

2454. Sams, Craig. 1991. Pioneering macrobiotics and 
soyfoods in England, 1967-1979 (Interview). SoyaScan 
Notes. Aug. 24. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary:  Craig and Gregory Sams were both born in 
America. Their mother is from Nebraska and their father 
from Pittsburgh, Pennsylvania. Greg is 4 years younger 
than Craig. During the 1950s and 1960s the family went to 
England periodically, largely because Craig’s father worked 
in England as a historian for the U.S. Air Force. In 1965 
Craig took a year off from college, traveled around the 
Indian subcontinent, and got hepatitis. Upon returning to the 
Univ. of Pennsylvania in Philadelphia for his fi nal year, he 
fell in with 3 followers of macrobiotics and got interested in 
macrobiotics. In about Feb. or March of 1966 he went to the 
Paradox, a macrobiotic restaurant in New York and decided 
that he wanted to start a similar restaurant in London. In late 
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1966 [on New Year’s Eve] Craig’s brother, Greg, fell out of a 
tree in Berkeley, was paralyzed from the waist down and was 
confi ned to a wheel chair–as he still is.
 In Feb. 1967 Craig started a restaurant named the 
Macro at 10-A Airlie Gardens, Holland Park, London. Yoko 
Ono, John Lennon’s wife, was one of the fi rst regulars. 
She was the fi rst person Craig met in London who was 
aware of macrobiotics; she had learned about it in Japan. 
But Craig had to close Macro after 2 months because of 
zoning problems. In mid-1967 Greg joined Craig in London 
and in Dec. 1967 they opened a new macrobiotic / natural 
foods restaurant named Seed at 136a Westbourne Terrace, 
W.2, London–a few minutes walk from Paddington Station. 
Soyfoods were a part of the menu. They got Kikkoman 
shoyu, shiro-miso, and Hatcho miso from a Japanese import 
company named Mikado-ya, which was run by Japanese 
in southeast London out of the basement of a house and 
supplied Japanese embassies in Europe and Africa. At that 
time Craig thinks there were no Japanese restaurants or retail 
stores in London. Seed soon started to import Hatcho and 
barley (mugi) miso from Muso in Japan. Seed never used 
any of Lima’s soyfood products. Seed also used fermented 
tofu; they mixed it with tahini, spread it on bread, and called 
it a Rarebit–an alternative Welsh Rarebit, which is cheese 
on toast. Seed purchased fresh tofu and [mung] bean sprouts 
from a Chinese company named Lung Kee on Fermoy 
Road, Paddington, London, right on the banks of the canal. 
It was run by one Chinese man who employed about 15 
West Indian / Jamaican women who made the foods. Bean 
sprouts accounted for most of Lung Kee’s business. Craig 
has no idea when Lung Kee started making tofu. In addition 
to its mainstay, brown rice, Seed served the tofu diced in 
miso soups, or sauteed with vegetables such as nitsuke 
carrots, etc., or as a dessert with tofu and apple concentrate 
whipped with fruit to a thick creamy consistency and 
chilled. The restaurant did well. It was soon famous for its 
“groovy vibes” and its free meal of brown rice, veggies, and 
green tea for those who could not afford to pay. Although 
the Sams brothers were not “proponents of the brown rice 
and marijuana regimen” (as Kotzsch had implied in 1985, 
p. 221), Seed was a favorite hangout for a host of ‘60s 
counterculture celebrities such as The Beatles, The Rolling 
Stones, Yoko Ono, and others. Americans such as Bill Tara, 
Peggy Taylor, Eric Utne, and Paul Petrofsky also worked 
there. Then people began to ask the Sams if they could buy 
staple foods from the restaurant. So food was soon packaged 
and sold over the restaurant counter.
 In about March 1969, to meet the growing consumer 
demand, the Sams brothers opened Ceres, a natural foods 
/ macrobiotic retail store, at 8-A All Saints Road, 2 bocks 
from and parallel to Portobello Road. Ceres also did 
extremely well, with Greg and various managers having the 
main responsibility while Craig focused on the restaurant. 
Soyfoods retailed by Ceres included Hatcho and mugi miso, 

tamari, fermented tofu, and fresh tofu sold in trays immersed 
in water. Eventually Bill Tara and Peter Bradford took over 
management of Ceres. Soon other people began to open 
restaurants and natural foods / macrobiotic stores like Ceres 
in college towns in England: Infi nity Foods in Brighton (at 
Sussex University; Peter Deadman, Robin Bines, Simon 
Bailey were involved), Arjuna in Cambridge, Harvest in 
Bath, and On the Eighth Day in Manchester. In 1970 the 
Sams developed a large mobile tent macrobiotic restaurant 
and made a lot of money by taking it to various big rock 
festivals.
 In Aug. 1970 Harmony Foods was established as a 
natural foods / macrobiotic import, product development, 
and distribution company. The money from the mobile 
restaurant was used to rent a building at No. 10 St. Luke’s 
Road in London (only about 300 yards from the Ceres 
shop), and to import enough products to start a line / range 
of products under the Harmony Brand (the logo was a yin 
/ yang sign). They stored and packed these in the basement 
at Harmony Foods. Starting in 1969, the fi rst imports for 
the restaurant and for Ceres had came from Muso in Japan, 
and from a macrobiotic society in Vietnam came red rice 
and green tea. In 1970 they started to import 4-5 tons of 
organically-grown brown rice from The Camargue in the 
south of France. Grown by the same man who grew brown 
rice for Lima Foods, it became the company’s main product. 
Harmony Foods started out with about 20 customers–16 
conventional health food shops and 4 of the new wave of 
natural foods stores (which the natural foods stores called 
“grain shops”). Wholefood of 112 Baker Street was the 
pioneer “organic shop” that started in the 1950s. They were 
part of the Soil Association, so organic growers used it as 
an outlet for the fi rst organically grown produce retailed in 
England. They soon became an important outlet for Harmony 
Foods as well. In addition a man named Ivan Seruya would 
collect food (mostly produce) from the organic growers and 
deliver it to restaurants like Seed and Manna in London. One 
other product that was grown organically was Pimhill Flour. 
Harmony Foods was a pioneer in developing new organic 
growers (such as Stewart Patterson who farmed wheat with 
horses) and in putting organically grown foods into retail 
outlets.
 By Aug. 1970 Harmony Foods was distributing 
soyfoods, including Hatcho miso, mugi (barley) miso, and 
tamari from Muso in Japan–imported in wooden kegs and 
packed in glass jars. These were the fi rst miso and shoyu 
products available at retail outlets in England.
 In Jan. 1971 Harmony Foods outgrew its building on 
St. Luke’s Rd. and moved into a larger warehouse at 191 
Latimer Road (Maidenhead), a former cosmetics factory. 
Just before the move, Bill Tara informed the Sams that he 
was in London to set up Erewhon Europe to compete with 
Harmony. The restaurant, Seed, was sold in the spring of 
1971 and reopened as The Magic Carpet. In 1971 Ceres was 
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renamed Ceres Grain Shop and relocated at 269 A Portobello 
Rd.
 In mid-1972 the shop next to Ceres closed. The Sams 
took it over and made it into Ceres Bakery. It transformed 
large amounts of wheat, organically grown in England, into 
unique and delicious naturally leavened breads. The enzymes 
in the freshly-milled fl our helped to leaven the bread.
 When they closed down Seed, the restaurant on All 
Saints Road, there was still a demand for simple macrobiotic 
food, so in about Feb/March 1971 they opened Green Genes, 
a sort of macrobiotic workingman’s café on a much smaller 
scale. Each person picked up his or her food from a counter; 
there was no table service. It was open for lunch only 
whereas Seed had been open only in the evenings.
 In 1972 they began to publish a magazine titled Seed: 
The Journal of Organic Living. Bill Tara and Peter Bradford 
helped with it occasionally. It continued for 6 years. 
That same year, above Ceres Bakery, they started Ceres 
Bookstore, which only last for 1½ years.
 Meanwhile Bill Tara and Peter Bradford had expanded 
and transformed Ceres Grain Shop, but in a way that led 
to extensive shoplifting, so it was scaled back to near its 
original size and fi nally sold in 1979 to Jack Weller. By that 
year all efforts and resources were focused on Harmony 
Foods, the wholesale business. Peanut butter (non-organic), 
the fi rst product manufactured by Harmony, was now in two 
of the leading supermarket chains, Safeway and Waitrose. 
Continued. Address: 269 Portobello Road, Notting Hill, 
London W11 1LR, England. Phone: 071-229 7545.

2455. Sams, Craig. 1991. Pioneering macrobiotics and 
soyfoods in England, 1967-1979 (Interview) (Continued–
Document part II). SoyaScan Notes. Aug. 24. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: (Continued): Harmony imported all of its miso 
from Muso in Japan. The packaging was initially a problem, 
because the miso was live (unpasteurized) and would cause 
some containers to burst. In the summer of 1971 many 
kegs of mugi miso blew their lids off and splattered miso–
which has an unappetizing look. In about 1972 Miso started 
offering fl at, rectangular pre-packs of miso in plastic bags. 
The labels were put on in Britain. In about 1975-76 Harmony 
started importing genmai [brown-rice] miso. Muso was 
always Harmony’s only source of soyfoods from Japan.
 At that stage, Greg was managing Harmony Foods and 
Craig was running the bakery and responsible for the store 
(which they had under management). At the bakery Craig 
developed the jams with no sugar added; apple juice was 
used as the natural sweetener. Craig was just about ready 
to start producing the jams in the bakery. They had another 
partner in the business, Jerry Sakura (Japanese-American), 
who bought in in 1974. Even though there was Ceres and 
Seed and Harmony Foods, they were all part of the holding 
company which was Yin-Yang Ltd., which was incorporated 

on 24 May 1967–very near the beginning of these many 
creative businesses. Somewhere is the plan for Brown Rice 
Puffi es, a breakfast cereal based on brown rice. Its hard to 
describe now–Craig is sort of cynical today as he sees the 
rampant spread of hamburgers and Coke. But in 1967 Craig 
really believed that everybody was at least as clever, if not 
more clever, than he was, and that by 1971 or 1972 the whole 
world would be eating natural, whole foods.
 Then a problem began to emerge. People would come to 
Harmony and buy 200 lb of brown rice, a bag of aduki beans, 
and smaller amounts of this and that. They would go off to 
their part of the country, bag it up in 1-lb bags, sell it to local 
stores and undercut the Harmony brand. By the late 1970s it 
had become a serious problem. Also, when we developed the 
fl akes–wheat fl akes, oat fl akes, rye fl akes, barley fl akes–we 
did it exclusively with organic grain. Then one of Harmony’s 
competitors came out with non-organic fl akes. Suddenly all 
the contracts we had with farmers for organic raw material–
it was very hard for us to honor them because we weren’t 
selling as much because somebody had scooped out the 
bottom third of the market, if you like.
 Then they went to the same supermarkets who stocked 
their peanut butter and said, “What about brown rice?” And 
they said, yes, your right, brown rice does look like a good 
idea, but we’ll just get it from our white rice suppliers. Its all 
the same. There’s no point in having two suppliers. As far as 
the supers were concerned, it was just a range extension on 
white rice. They didn’t see that there’s a difference.
 “We began to see that we could never compete with 
branded, packaged products of the basic staples. We didn’t 
have the capital or the management expertise. We were good 
at innovating and capitalizing on that, but once the going 
got tough, we got going, really. So we decided to move into 
added value foods, but of the same quality. The peanut butter 
was the fi rst such product. Next came the sugar-free jams–
like the “spreadable fruit” in the States. We launched them 
in the States and Sorrell Ridge picked up on the idea from 
us and called it “spreadable fruit.” Polaner and Smuckers 
now dominate the market. We are still the leaders in Europe 
in that category. The jams were our fi rst products under the 
Whole Earth brand. We are still Yin-Yang Ltd. The company 
names have changed over the years, to Harmony Foods 
Ltd. and then we changed the company name to Whole 
Earth Foods Ltd. but its still the same entity. Only Seed 
Publications was actually a separate business, not part of the 
parent company, Yin-Yang Foods.
 “In 1977 the Whole Earth brand began. The peanut 
butter was sold under the Harmony brand. The sugar-free 
jams took off like a rocket. But we only got them into 
supermarkets about 2 or 3 years ago (1987-1988). The jams 
were sold in natural and health food shops in the UK. But 
export was very big. They really opened up our whole export 
business because it was a unique product. You could only 
get it from one place–from us. We appointed one importer 
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in each European country and they’ve all done very well, 
because their customers could only get that jam from them. 
In the early 1980s we used to sell a lot to the States, but that 
died down through the ‘80s.
 “On May 26, 1982 we decided to put the whole 
business into liquidation; we fi led for bankruptcy–Yin-Yang, 
Harmony, everything. We were in fi nancial diffi culties. The 
jams were doing well. We had also started importing Health 
Valley; in 1980 we became the Health Valley distributors 
in Europe. Also in 1980 we had also let in out outside 
investment, because of the cash fl ow problems of being a 
business with all this stock of rice and beans, etc. You can’t 
make a profi t on it. Our business skills were not quite as 
sharp as our awareness of what the market wanted. The bank 
manager who had the debenture on the company’s assets 
wasn’t available until Tuesday of the following week. Over 
that weekend I learned what working capital and cash fl ow 
meant. I had to learn how to read a balance sheet, work out 
what the working capital of a smaller company would be. 
And I then worked out a scheme whereby, if the bank stuck 
it out with us, we could in fact get solvent. We never went 
into liquidation. We licensed, on a royalty basis, that part 
of the business to a man named John Guyon. He could use 
the Harmony trademark, because we were moving over to 
Whole Earth, which kept peanut butter, jam, and ginseng 
roots from the 300 product lines we had. And we made 
severe cutbacks in staff. In late 1981 the staff size had 
peaked at 45 employees. I forgot to mention that we opened 
a cash and carry business on July 4, 1978. This encouraged 
local retailers to come to our store. You have your warehouse 
set up like a supermarket, but they buy cases of everything. 
The peak days were Tuesday and Wednesday. Anybody who 
could buy by the case was allowed in. It was a walled-off 
section of the warehouse–in the same building but with a 
separate entrance. Harmony used other distributors, even in 
London. Harmony never owned more than two trucks so we 
were not a distributor. We imported, developed and packaged 
products.”
 Now, Craig runs Whole Earth Foods. “We control 
about 15% of the peanut butter market in the UK, and about 
25% of the branded peanut butter market. We’re the No. 2 
peanut butter manufacturer in Britain. Our sugar-free jams 
have been in Safeway for two years. We’re that dominant 
players now in that market; Robertson’s has withdrawn. 
Finally, we are getting our jams into supermarkets. We also 
do organic canned baked beans, organic spaghetti sauce and 
ketchup, a range of nut butters and salad dressings. All of 
our products are made with organic ingredients, no added 
sugar, no artifi cial ingredients. We’ve got what I think are 
the highest standards of any food processor around. I own 
99% of the company, Whole Earth Foods Ltd., so I can be 
as uncompromising as I want. On 14 Aug. 1981 the name of 
the parent company name was changed from Yin-Yang Ltd. 
to Harmony Foods Ltd. In Feb. 1984 the name of the parent 

company was changed from Harmony Foods Ltd. to Whole 
Earth Foods, Ltd.
 In May 1982 my brother, Greg, was a little bit skeptical 
about the scheme. We (Harmony Foods) had just launched 
the VegeBurger in April of 1982 as part of our strategy to 
move into value added products. Greg left the business, 
doing everything properly fi nancially, then in June 1982 
started his own business called The Realeat Company.
 Note: Three comments by Gregory Sams: 13 March 
2017: (1) In about 1976 at 1 Earl Cottages, Earl Rd., London 
SE1, England, we moved Harmony Foods there, from west 
London and expanded it rapidly, going from 5000 to 15,000 
sq ft. Our next move was to 55,000. (2) Craig holds dual 
passports for the USA and UK. (3) Greg has never become a 
citizen of the UK; he remains a citizen of the USA. Address: 
269 Portobello Road, Notting Hill, London W11 1LR, 
England. Phone: 071-229 7545.

2456. Drosihn, Bernd; Hess, Albert; Nagel, Christian. 1991. 
The tofu industry and market in West Germany (Interview). 
SoyaScan Notes. Aug. 25. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Bernd is in the USA with Albert Hess of Das 
Tofuhaus. They just had a nice visit to Northern Soy in 
Rochester, New York. Svadesha Vegetarische Feinkost 
bought Byodo Naturkost in April 1991 and is now in 
fi nancial trouble because the owners do not understand the 
tofu market; they are trying to sell Byodo, which is now also 
having trouble.
 Since Huegli bought Soyastern and Yamato, the two 
companies have steadily lost market share. For the past 
two years, Soyastern’s quality has been very poor, and 
they have sometimes been unable to fi ll orders–but that has 
improved somewhat since they were bought by Huegli (a 
Swiss company). In 1988 Soyastern alone had 35-40% of 
the German tofu market, and now it is 20-25%. Soyastern’s 
actual output of tofu stayed about constant but the market 
as a whole is growing well. Yamato has always been well 
organized. Another problem is that Huegli is seen by natural 
food store owners as a “big food company” and these owners 
do not want to support such companies by buying from them.
 Roughly 20 tonnes/week of tofu are now made in 
Germany, and that is growing at 10-15% a year. Of total 
sales, roughly 35% is plain tofu and 65% is tofu products. 
There are many more tofu products. Tofu and tofu products 
now have much more shelf space in food stores, and many 
stores that used to carry only one brand of tofu now carry 
3-5. Roughly 90% of the tofu sold in Germany is made with 
organically grown soybeans; Hensel is one major company 
whose tofu is not organic. A rapidly growing proportion of 
these organic soybeans are now grown in Europe. The main 
countries supplying organic soybeans for tofu in Germany, in 
descending order, are: USA, France, Austria, Hungary, and 
Germany (the latter grows 20-30 tonnes/year). Some smaller 
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companies (such as Taifun, Albert Hess of Das Tofuhaus, 
and Christian Nagel) have all been growing well. The largest 
tofu manufacturers in Germany are: (1) Huegli with 40% of 
the German tofu market–composed of Soyastern, Yamato, 
and KMK–is by far the biggest; they also have some brands 
in the Reform market, and in canteens. Hensel, which has 
strong connections with Huegli, is not a manufacturer; their 
tofu is produced at KMK (Kurhessische Molkerei Kassel) 
in Kassel, which is owned by Huegli. In early 1990 Huegli 
purchased Heirler, the biggest distributor of fresh health 
foods in West Germany, and also a brand name in 2,000 
Reform Houses in Germany; (2) DE-VAU-GE (GranoVita 
brand), with 10% of the market, is big in the Reform market; 
(3) Christian Nagel Hamburg Tofu Manufaktur, 7-8%; 
(4) Geestland in Bremerhaven, 7-8%; (5) Das Tofuhaus 
in Lautersheim, 7-8%; (6) Taifun; (7) Svadesha; (8) Soto. 
Bernd’s company is still small but he now makes much more 
tofu than tempeh, and his sales are growing fast. He got 
his tofu equipment from Tofurei Jutta Schoenemann near 
Nuremberg–which was run by a housewife and her husband. 
They bought their equipment in Japan, made 100-200 kg/
week of tofu, and went out of business about 2 years ago. He 
is not aware of any companies that have gone out of business 
during the past year, although Svadesha and Byodo are 
having a hard time.
 A major change is that KMK is now producing the tofu 
for Soyastern and Yamato. Yamato’s plant will be closed at 
the end of this year. It is less expensive for Huegli to produce 
all of their tofu at one place. Thus by early 1992 KMK will 
be the largest tofu plant in Germany. It is not clear what 
will happen to Klaus Gaiser; he does not want to move 
away from Tuebingen. Thomas Karas is probably living in 
Cologne; he was very lucky to be able to sell his company 
to Huegli though he had debts of about 1 million marks. 
Huegli assumed only one-fourth of these debts. Soyastern’s 
two main sources of capital (one bank and the man who 
sold him the chicken factory) took over one-fourth of the 
debt. Another one-forth was taken over by his supplier of 
soybeans, and Thomas took on the last one-fourth himself.
 The price of tofu in the USA is much lower than in 
Germany, except for Heuschen-Schrouff tofu, which is sold 
in Asian food stores. Tofu sold in Asian food stores in Europe 
is generally much less expensive than that sold in natural 
food stores. Huegli is trying to recover the market share they 
have been losing by selling their tofu less expensively; this 
will probably bring down all tofu prices in Germany–but 
Bernd hopes it does not fall to the American level.
 The organic German Soyfoods Association has had 
a struggle. People are now encouraging Klaus Gaiser to 
establish an association of all soyfoods manufacturers 
in Germany. Another big question is how soyfoods 
manufacturers will relate to the unifi ed European Community 
in 1992. Address: 1. Founder and president, Viana Naturkost 
GmbH, Cologne; 2. Owner, Das Tofuhaus; 3. Owner 

Hamburger Tofu Manufaktur. All: Germany. Phone: (02233) 
41323 or 221-121175.

2457. Soyfoods Center. 1991. Soyfoods information catalog: 
Publications by William Shurtleff & Akiko Aoyagi Shurtleff 
[mail order]. P.O. Box 234, Lafayette, CA 94549. 20 panels. 
Aug. 30.
• Summary: This catalog, folded like a road map, is printed 
with dark blue and pea green ink on white paper. This is the 
fi rst catalog in which the prices are printed on a separate 
sheet of paper. 5,000 copies were printed by AMP Printing 
Inc. in Pleasanton, California.
 Note: This was the last catalog Soyfoods Center ever 
had printed on paper. Future catalogs appeared on the 
Center’s website. Address: Lafayette, California. Phone: 415-
283-3161.

2458. Golbitz, Peter. 1991. Practical aspects of marketing 
soya products and other ready to eat soyfoods. Brussels, 
Belgium: American Soybean Association. *
• Summary: Note: Mr. Golbitz wrote this speech for the 
American Soybean Association. It was fi rst presented in 
Mexico City on 22 Aug. 1991, then in Guatemala City on 
14 Feb. 1992. The Belgium offi ce of ASA reproduced it in 
1991 in French and English. It has been widely distributed. 
Address: P.O. Box 84, Bar Harbor, Maine 04609.

2459. Product Name:  Veggie Life Burgers (Vegan 
Burgers).
Manufacturer’s Name:  McLaud Partnership. Later 
renamed Laudisio & McClain Partnership.
Manufacturer’s Address:  Made at Kitchens, Inc., San 
Rafael, CA 94901.  Phone: (415) 927-0236.
Date of Introduction:  1991 August.
Ingredients:  Brown rice, tofu, green peppers, onions, 
mushrooms, carrots, sunfl ower and sesame seeds, oat fl our, 
vital wheat gluten, tamari, garlic.
Wt/Vol., Packaging, Price:  2 patties per 7 oz. retail pack.
How Stored:  Refrigerated.
New Product–Documentation:  Letter (typed on letterhead) 
from Steve Demos, owner of White Wave, to Leonardo 
Laudisio of Veggie Life, 46 Lucky Drive, Greenbrae, 
California 94904. 1992. July 20. Demos thanks Laudisio for 
a very enjoyable dinner with wine last week and summarizes 
their discussion. Veggie Life would like White Wave to 
manufacture, private label, and vacuum pack its baked 
and frozen Veggie Burger. White Wave believes that it can 
produce the product for about 16-29% less than it presently 
costs Veggie Life. Veggie life will supply all labels and 
boxes.
 Natural Foods Merchandiser. 1993. May. p. 6. “White 
Wave purchases Veggie Life.” In March, White Wave, a 
soyfoods manufacturer in Boulder, Colorado, acquired 
the rights to manufacture Veggie Life vegetarian burgers 
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from Laudisio Veggie Life, also based in Boulder, for an 
undisclosed sum. “Laudisio president Leonard Laudisio has 
been retained by White Wave as corporate chef to market the 
tofu company’s products to food service providers.”
 Talk with Leonardo Laudisio. 1993. May 21. He started 
this company in San Rafael, California, about 3 years ago 
and introduced Veggie Life in the summer of 1991. The 
original recipe was developed in New York and passed on 
to him. Originally tofu was the main ingredient, followed 
by brown rice. But some customers thought they would not 
like tofu, so Leonardo made brown rice the main ingredient, 
followed by tofu and vital wheat gluten. Initially he sold the 
product at Grateful Dead concerts (he followed the group 
around) and at performances sponsored by Bill Graham 
Presents.
 Labels sent by Leonardo Laudisio. 1993. June 15. A 
1-page photocopied leafl et (black on white) titled “Veggie 
Life Burgers: Bulk Price List” states that there are 9 units 
per vacuum pack, each 3.5 oz. and 4 inches in diameter. The 
price per pack is $6.75. The product has a 30-day cold shelf 
life and is freezable. A label 4½ by 3¼ inches, black on white 
photocopy, bears the name Veggie Life Burgers: The healthy 
vegan* alternative. It lists the ingredients shown above, 
* = No eggs, meat, or dairy. Net weight per patty 3.5 oz. 
“Produced in Kitchens, Inc.; San Rafael, CA 94901. McLaud 
Partnership (415) 927-0236.
 Note 1. McLaud is a name combining McLain and 
Laudisio. McLain was a person who helped in formulating 
the recipe, but who never actually became Laudisio’s partner; 
he could not stand the risk.
 Note 2. This is the English-language document seen 
(Nov. 2014) that contains the term “Veggie Life Burgers” (or 
“Veggie Life Burger”).
 The second label is 3.75 by 3.25 inches. Black on white 
photocopy. “The healthy vegan* alternative. Complete 
protein. Pre-baked, just heat in toaster, microwave, oven, on 
grill or barbecue. Perishable keep frozen or refrigerated. No 
preservatives, artifi cial colors, or colors.”
 The third label, 4.5 inches in diameter, printed two 
on glossy leafl et, is similar to the second, except that the 
company name is now Laudisio & McLain Partnership. 
Below the label is written: “Veggie Life Burgers for a 
healthy body and environment. Colorado agent: 303-231-
9938. California agent: 927-0236. Distributed by Natural 
Food Purveyors (415) 289-9522.” These patties were always 
retailed in 2 patties per pack. In the beginning they were sold 
fresh in the dairy case; later they were sold frozen.
 The fourth label is 3 5/8 inches diameter. Self adhesive. 
Yellow and green, with a grain symbol curving around 
each side. The product name, subtitle, phone number, and 
ingredients are the same except that the “organic tofu” 
[not the soybeans] is said to be “Grown in accordance with 
California Organic Foods Act 1990.” The company now 
seems to be named “Veggie Life” and near the bottom of the 

label in small letters is written “Leonardo Laudisio.”

2460. Spear, Bill. 1991. Soyfoods in Yugoslavia (Interview). 
SoyaScan Notes. Sept. 7. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Bill just returned from a 1-week macrobiotic 
summer camp at Kumrovec, Croatia, Yugoslavia; 75 people 
plus staff attended–during the current civil war. Last year 
he attended the same event, along with 600 other people. 
There are presently an estimated 5,000 to 10,000 macrobiotic 
people in Croatia. The major activity is in Zagreb. Croatia 
has most of the money and industrial productivity in 
Yugoslavia and that is a major reason that Croatians want 
independence. The Serbians are a relatively poor majority.
 There are two commercial and at least three home-based 
soyfoods manufacturers in former Yugoslavia. The best 
contact is Ivan Jugovac (about 40 years old), owner of Anyo 
located at Skolska Ulica 43A, 51215 Kastav (near Rijeka), 
Croatia, Yugoslavia. Ivan knows the names of the other 
soyfoods companies in Yugoslavia and is part of a loosely-
knit soycrafters network there. Anyo, which started about 2-3 
years ago, makes 250-300 kg/week of tofu (100 kg/day in 4 
or 5 batches) and 150-200 kg/week of seitan. From the tofu 
they also make smoked tofu, grilled tofu, deep-fried tofu, 
and tofu spread (with okara). The tofu is made in a 100-liter 
steam jacketed kettle and the nigari is imported from Japan. 
Their soybeans (which are not organically grown) come from 
Becej (pronounced BECH-ay) in Serbia, Yugoslavia. The 
business is doing well. Ivan makes natto for his personal use. 
He wants to start making miso and amazake commercially, 
and is looking for sources of koji and koji starter.
 A second soyfoods shop in Belgrade, Serbia (name, 
address, and contact person unknown) makes tofu, seitan, 
and tempeh on about the same scale as Anyo. It probably 
started at about the same time as Anyo. There are 1-2 small 
tofu shops in Zagreb, and one in Novi Sad, Serbia; in each, 
the tofu is made in a home kitchen. In Slovenia, a tofu 
company that will be the largest in Yugoslavia is nearly ready 
to begin operation in Slovenia, but the current civil war has 
delayed their opening. They plan to make 100 kg/day of tofu.
 The man who knows the most about soyfoods in 
Yugoslavia is Zlatko Pejic, a peace activist who is president 
of the Society for the Improvement of the Quality of Life and 
head of the macrobiotic community in Zagreb. His wife is a 
cooking teacher. He invited Bill to Yugoslavia, has been to 
the USA, and lectures throughout Yugoslavia. He has visited 
most of the soyfoods companies in Yugoslavia, has a fax, and 
like Ivan speaks pretty good English.
 Basically all of the interest in soyfoods in Yugoslavia 
grew out of macrobiotics. Several of the people who started 
companies attended the Kushi Institute in London. Two years 
ago, others attended the International Macrobiotic Institute 
in Kiental, Switzerland. In both places there are classes in 
soyfoods production (miso, tempeh, tofu, etc.) taught by 
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various macrobiotic teachers such as Roberto Marrocchesi. 
Most companies have some books from Soyfoods Center. 
Bill is still actively affi liated with The Bridge in Connecticut 
and is a teacher of macrobiotics. Address: North Road, 
Bantam, Connecticut 06750. Phone: 203-567-0554.

2461. Rabheru, Neil. 1991. New developments with Unisoy, 
soymilk, and Haldane Foods in England (Interview). 
SoyaScan Notes. Sept. 16. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: Unisoy was acquired by the Haldane Foods 
Group on 21 Dec. 1990. This has proved to be a very 
positive development for Unisoy. It is a great honor and very 
satisfying for Neil to be part of the same team with Dwayne 
Andreas and Peter Fitch, because both are very forward 
looking, energetic, and supportive men. The company now 
makes only soymilk. Other companies in the Haldane Foods 
Group now make the other soy products that Unisoy used 
to make–which is more effi cient. For example, Genice 
Foods Ltd. makes soy margarine, yogurts, and ice creams. 
Unisoy plans to expand into a larger plant, probably at a new 
location. That phase, which will begin within 12 months, will 
involve an investment of £3 to £4 million. He is presently 
meeting with APV in connection with a new soymilk plant. 
Unisoy has not launched any new products since mid-1990. 
Neil has been too busy absorbing the Granose line into 
his production. Unisoy is now making all the soymilk that 
Granose used to buy from DE-VAU-GE [in Germany], to 
use in continuing the Granose line of products that contain 
soymilk. Thus the Unisoy/Haldane now makes the profi t that 
DE-VAU-GE used to make.
 The acquisition of Granose by the Haldane Foods group 
was the most brilliant move one can imagine. 90% of the 
products that Granose was buying from other companies can 
be manufactured within the Haldane Foods Group. Granose’s 
best products included their margarine, soymilk, ice cream, 
and yogurt. Peter Fitch deserves the credit for this stroke of 
genius.
 The Haldane Foods Group now sells 4 soymilk brands, 
all now made by Unisoy: So Good (which used to be 
purchased from DE-VAU-GE; Sanitarium Foods in Australia 
only registered their brand in Australia and New Zealand), 
Granose, Unisoy, and White Wave. Neil believes that Unisoy 
makes the best-tasting soymilk in Europe today. Recently 
there was an independent magazine survey of all soymilks 
on the market and the Granose brand made by Unisoy won 
fi rst, second, sixth, and ninth places. The UK soymilk market 
is extremely competitive and the prices are much lower 
relative to cow’s milk than they are in the USA. On average 
at all retail outlets, cow’s milk retails for about £0.50 per liter 
versus £0.59 to £0.79 per liter for soymilk. Thus soymilk in 
the UK retails for about 38% more than cow’s milk.
 Note: In the USA, cow’s milk retails for about $0.72/
liter and soymilk retails for about $1.86/liter or about 2.6 

times as much as cow’s milk. The current exchange rate is 
1.79 U.S. dollars = 1 British pound. Thus U.S. cow’s milk 
would sell for £0.40/liter (20% less than British cow’s milk) 
and soymilk would sell for £1.04/liter (about 45% more than 
British soymilk).
 In the UK most of the soymilk is sold in the multiples 
(supermarkets) in half liters (500 ml) cartons, and that is 
where the greatest growth is. There, soymilk is only about 
20% more expensive than cow’s milk. (Note: In the USA 
very little soymilk is sold in supermarkets.)
 In the UK, Provamel (made by Alpro in Belgium) has 
about 42% of the total soymilk market. The four brands 
made by Unisoy have about 35-37%. The remaining 21-23% 
is divided among Sunrise, Plamil, and a few others. There is 
very strong soymilk brand loyalty in the UK.
 Unisoy increasingly refers to itself as “the soyamilk 
division of Haldane Foods Group.” The “Milk ‘n’ By-
Products Ltd.” part of the name will be dropped very shortly.
 The last part of the soyfoods market that the Haldane 
Foods Group will attempt to capture is tofu, since Cauldron 
Foods has a very big lead on Haldane in this market. The 
Granose line of dry mixes used to compete directly with the 
Haldane Food Group’s Hera line. Now all these products are 
made at one location.
 The relationship between ADM, British Arkady, and 
the Haldane Foods Group has changed. The Haldane 
Foods Group is no longer part of British Arkady; both are 
now on the same level on the organization chart, and both 
report directly to ADM’s European headquarters (ADM 
International Ltd. in England; John R. Mahlich, managing 
director). Peter Fitch used to work for British Arkady 
before the Haldane Foods Group was formed. Address: 
Unit 1, Cromwell Trading Estate, Cromwell Rd., Bredbury, 
Stockport, Cheshire SK6 2RF, England. Phone: 061-430 
6329.

2462. Cohen, Michael. 1991. Early work with soyfoods, The 
Farm, Laughing Grasshopper, New England Soy Dairy, and 
The Tempeh Works (Interview). SoyaScan Notes. Sept. 17. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Michael’s interest in soyfoods began in 
about 1971-72 when he became a vegetarian, while living 
communally with friends in Boston. He was interested in 
Eastern religions and philosophies, Ram Dass, Be Here Now, 
Hatha Yoga, etc. He probably tasted a little tofu at this time.
 In early 1972, Michael took a trip to California, fi rst met 
Stephen Gaskin, and got introduced to Stephen’s Monday 
Night Class–a week before Stephen’s community left (on 10 
Feb. 1971) for Tennessee to buy the land that in Sept. 1971 
would become The Farm. Michael returned to Boston and 
worked for the next 9 months to save money. In 1973 he 
left the USA for a year to travel on an undirected personal 
spiritual adventure to India, Israel, and the Middle East. 
While he was in India, various people in Boston with whom 
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he was living communally got more closely involved with 
The Farm in Tennessee.
 In the summer of 1974 Michael moved from Boston 
to Amherst, Massachusetts, where he got involved in a 
vegetarian, natural foods restaurant named Equinox. It was 
a 4-person partnership founded by Judy Roberts (who later 
married Tom Timmins); Michael was their fi rst employee. 
Eventually he became a partner. The main dishes in this 
small natural foods luncheonette were soups, sandwiches, 
and salads. They occasionally prepared a soy burger from 
soybeans or a stir-fry tofu dinner entree. Michael worked 
there for about a year until there were 6-7 partners, then he 
and his girlfriend (Shelley Moore, who was also working 
there and was to become his fi rst wife) decided (as did Judy 
Roberts) to leave. The restaurant soon moved into very large 
quarters, took on large debts, and eventually went bankrupt.
 Michael and Shelley (who was from Memphis, 
Tennessee) left for a short tour of the southeastern United 
States. For most of the next 2 years he lived on The Farm in 
three different locations. Starting in late 1974 he and Shelley 
lived for 7 months on the 40-acre Virginia Farm, a satellite 
of the Tennessee Farm in Louisa, Virginia. During that time 
Michael and Shelley were married. Soybeans were grown 
along with vegetables and corn on this farm, and the women 
made soymilk in the kitchen at least twice a week and (as a 
treat) tofu and/or soyburgers (from mashed soybeans) every 
week or two. All meals were strictly vegetarian, with no 
dairy products or eggs. Soymilk was a staple in the diet.
 Then they moved to Brattleboro, Vermont, and lived for 
1-2 months with Tom and Judy Timmins in their home. Tom 
was working for Llama, Toucan & Crow, a worker-owned 
natural foods distributor. Michael then got a job working 
for Llama. About 6 months later, Llama (which was not 
making it fi nancially) sold out to their current owner, Barclay 
McFadden of Stow Mills. At the time of the sale, Tom left 
Llama and went into partnership with Ira Leviton and Kathy 
Whelan in the Laughing Grasshopper Tofu Shop.
 By this time Michael and Shelley had become much 
more interested in tofu; they were eating it frequently, had 
gotten a copy of The Book of Tofu by Shurtleff and Aoyagi, 
and were thinking / dreaming about starting their own 
small tofu plant in Brattleboro–40 miles from Laughing 
Grasshopper in Millers Falls. Tom Timmins convinced 
Michael to become a partner in Laughing Grasshopper 
rather than becoming a nearby competitor. So Tom left 
Llama, made a couple of runs into Boston driving the 
Laughing Grasshopper van to distribute the tofu and feel 
out the company, and in Feb. 1977 paid $2,000 to $2,500 to 
became a partner in Laughing Grasshopper. He did mostly 
production, but also delivered tofu to Boston and went to 
stores to try to pick up new accounts. Tom was more the 
“numbers person” and Ira fancied himself to be “the tofu 
master.” It all worked pretty well. The company had only one 
product–nigari tofu. Michael does not recall them making or 

distributing any tofu pies or cheesecakes.
 During this period, from early spring until June, Michael 
and his family lived on a local satellite of The Farm in 
Montague, Massachusetts, next to Millers Falls.
 In Nov. 1977 Laughing Grasshopper moved to 
Greenfi eld and changed its name to New England Soy Dairy. 
At that time Steve Hassell was brought in as a controlling 
partner; he invested $40,000 in the company–money which 
the company needed and did not feel it could obtain from a 
bank. On 20 November 1976 Michael and Shelley had their 
fi rst child. Ira told Michael, “I just hope you have your child 
on a Saturday so that it doesn’t interfere with work.”
 Shortly after the move to Greenfi eld, before the 
company got back into tofu production, Michael decided to 
take a temporary leave of absence from the company, in part 
because he and Shelley decided they wanted to have their 
second child (soon to be born) on The Farm in Summertown, 
Tennessee. Michael left in June 1978 and Joshua was born 
in September. They stayed on The Farm until Nov. 1978. 
After living in Summertown for several weeks Michael and 
Shelley (as was the custom) donated all of their savings 
(about $5,000) to The Farm–permanently.
 On The Farm, because of his experience at Laughing 
Grasshopper, Michael was considered to be a fairly 
knowledgeable soy person, so he went to work in the soy 
dairy, where the main product was soymilk (fortifi ed with 
vitamin B-12 and usually sweetened with sugar); a little tofu 
was made occasionally. After Michael arrived, the soy dairy 
started making much more tofu for the 1,850 Farm residents. 
Typically they now made tofu twice a week, and 500 pounds 
each time. The people loved it. No single person in the Soy 
Dairy was particularly knowledgeable in making soyfoods; it 
was run by a rotating crew. Tempeh was made in a separate 
building, the Lab, by Cynthia Bates and Alexander Lyon. 
Michael had fi rst learned of tempeh when he, Ira, and Tom 
had visited Dr. Keith Steinkraus at Cornell Univ. But at The 
Farm he fi rst had a chance to taste it (“It knocked my socks 
off”); unfortunately, he never had a chance to make tempeh 
on The Farm. Michael found the experience at The Farm, 
with its many equipment breakdowns, extreme poverty, and 
wasted time to be very frustrating; he was used to running a 
business effi ciently.
 After 5-6 months, in Nov. 1978, Michael and his family 
left The Farm–penniless. Returning to live briefl y at the 
Montague Farm and work at New England Soy Dairy, he 
found that there was no solid position for him, so he was 
put in a temporary R&D position. But after a month or two, 
the Soy Dairy no longer felt like the place he wanted to 
live and work. Fortunately in Jan. 1979, Michael’s father 
offered to lend him $30,000 to start his own business. A year 
earlier, Bernie Cohen at the Montague Farm had invited 
Michael to join in starting a tempeh business, but Michael 
declined saying, “It will never fl y.” But this time, within 
a few weeks, Michael decided to establish The Tempeh 
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Works. The Soy Dairy partners were supportive of Michael’s 
leaving, especially since they planned to focus on dairylike 
products and no longer planned to make tempeh. In March of 
1979 Michael rented a space for the business in Greenfi eld 
and he made his fi rst batch of tempeh there in July. It was 
served at the annual Soycrafters Convention in Amherst. The 
company began regular production in September 1979. The 
Tempeh Works was America’s fi rst Caucasian-run company 
to make only tempeh in a commercial building. Address: 
President, Lightlife Foods Inc., P.O. Box 870, Greenfi eld, 
Massachusetts 01302. Phone: 413-774-6001.

2463. Cohen, Michael. 1991. Recent developments at 
Lightlife Foods (Interview). SoyaScan Notes. Sept. 17. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Since it began making soy tempeh as The 
Tempeh Works in 1979, Lightlife Foods has evolved into 
a company that each year receives about half its income 
from tempeh and half from tofu. At the peak of hot dog 
season, 65-70% of sales may come from Tofu Pups and 
other tofu-based products. In response to tempeh burgers 
and 5-grain tempeh air-freighted in from California, The 
Tempeh Works launched 3-Grain Tempeh in May 1982, New 
England Tempeh Burgers in July 1982, and a line of early 
Tempté spreads in early 1984. Based on projected growth in 
sales, the company borrowed $250,000–a large amount for 
relatively small company. They moved into a new building in 
the summer of 1984, and actually purchased it in the summer 
of 1985. This is the building they are located in now.
 With new large payments of interest and principal, 
the company experienced increase competition from other 
tempeh companies (Appropriate Foods, Soyfoods Unlimited) 
plus a slowing in growth of the total tempeh market. To try 
survive with minimal capital investment, Michael proposed 
to Bob Davis of Light Foods that The Tempeh Works serve 
as a master distributor of Bob’s Light Links (a tofu hot 
dog made in Sacramento, California, and shipped frozen 
to Massachusetts). Michael sent the Light Links to his 
distributors along with orders for his tempeh products. Soon 
problems developed. First, Light Links contained eggs and 
Michael was getting many requests for eggless tofu hot dogs. 
Second, in the peak summer season, many of Michael’s 
orders for Light Links were either not fulfi lled or delayed 
2-3 weeks; this created a bad relationship for him and the 
accounts that carried his tempeh. Third, Light Foods did 
very little promotion of its Light Links by offering discounts, 
whereas Tempeh Works did lots of discounting–creating 
more problems with retailers or even lower margins for 
Michael on the Light Links. In addition, as soon as Michael 
started to sell a lot of tofu hot dogs and realized what low 
margins he was earning, he started to think about making 
such a product himself. One day Tom Timmins of New 
England Soy Dairy (a large local tofu maker) and Michael 
sat down at Tom’s kitchen table and worked out a plan for 

Tempeh Works making their own tofu hot dog. But since 
he had no money to buy equipment, Michael then went 
to the National Rural Development and Finance Corp., a 
federally-funded economic development organization in 
Washington, DC. They had picked Massachusetts as one of 
their 4 demonstration states. Michael got a loan for $50,000 
based on a plan to build the tofu hot dog to a point where 
he could carry the debt of increasing the size of their plant 
buying their own equipment. The plan went like clockwork. 
Lightlife Meatless Tofu Pups were launched in Sept. 1985. 
For the fi rst 2-2½ years, they were co-packed at a plant about 
one hour away, then they were made entirely in-house. On 
14 Oct. 1987, refl ecting the new diversifi cation, the name 
of The Tempeh Works was changed to Lightlife Foods, Inc. 
After a year’s work, Michael pulled together a $750,000 loan 
package in May 1988, rolling his former $250,000 loan into 
it. Today the company is in good shape.
 Today, the company’s best tempeh products are: (1) 
The 3-product line of tempeh grills (marinated tempeh 
burgers, in American, lemon, and barbecue fl avors); the three 
outsell soy tempeh two-to-one. The 18-burger institutional 
packs, 3 packs per case, also sells very well to natural foods 
restaurants, retail stores with a lunch counter, and colleges. 
(2) Soy tempeh (both in a retail and institutional sizes). Many 
colleges use it in a stir fry, stroganoff, breaded cutlets with 
mushroom gravy, etc. During the last year Lightlife has had 
a full-time sales person developing the institutional market. 
(3) Fakin’ Bacon. In addition, Lightlife has just picked up its 
fi rst airline account. People like tempeh but its unsightliness 
(mold on the surface) is a big barrier. So second-generation 
tempeh products are the answer to this problem.
 Of Lightlife’s tofu products, Tofu Pups are by far the 
best-seller. They are a “mega-product” for the company. The 
next best seller is Lean Links Italian, then Foney Baloney.
 Looking at the company as a whole, it is in great shape. 
The past year “has been an absolutely superb year for us.” 
Sales are rising every month and the future looks bright. 
The big gambles that Michael has taken with large loans 
have really paid off. The company is now well organized 
and tight at all levels, especially the core group of around 8 
people. “We run a tight ship and we don’t spend a dime that 
is not going to make us money. We’re careful. We’ve taken it 
slow. One big mistake was taking on a frozen natural cookie 
dough, totally outside the company’s fi eld. We almost lost 
our shirts on it in a big way. We’re committed to bringing out 
3-4 new products a year. We’re also realizing that the natural 
foods business is a good one. We’re not as interested as we 
once were in banging our heads against a wall trying to get 
into supermarkets. If they want us, we’re glad to go in, but 
we’re not going to pay them $5,000 to $10,000 per product 
to get in.”
 Looking at the next 5 years, the growth appears to lie 
in prepared (second-generation) products, both in the retail 
and institutional markets. Address: President, Lightlife Foods 
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Inc., P.O. Box 870, Greenfi eld, Massachusetts 01302. Phone: 
413-774-6001.

2464. SoyaScan Notes. 1991. The concepts of alkaline 
(arukari-sei) and acidic (sansei) foods in Japan (Overview). 
Sept. 20. Compiled by William Shurtleff of Soyfoods Center.
• Summary: It is common knowledge among most typical 
Japanese that foods can generally be classifi ed along a 
continuum that ranges from alkaline at one end to neutral 
(chusei) in the middle, to acidic at the other end. Alkaline 
foods (those with an alkaline ash) are generally considered 
to promote and protect health. It is widely believed that one 
should try to keep one’s blood a little on the alkaline side 
of neutral. According to E.C. Grey’s The Food of Japan 
(League of Nations, 1928) and Inshoku Jiten (Encyclopedia 
of food and drink; Motoyama 1958; see arukari) and to 
discussions with numerous Japanese, well-known alkaline 
foods are as follows. Each food is followed by an “alkaline 
value” in parentheses taken from Grey (1928, p. 56-111; the 
“alkalinity is due to lime and magnesia”): sea vegetables 
including kombu (88.9), wakame (55.8), nori (35.3); black 
soybeans (40.2), yellow soybeans (38.1), soyfoods (and 
Soyfoods Center) including yuba (25.6), kinako roasted soy 
fl our (25.2), Hamana natto (Hamanatto 24.8), natto (19.3), 
green soybeans (ao-daizu, dry; 17.8), Misozuke (vegetables 
preserved in miso, 16.3), shoyu (14.3); red miso (11.5), okara 
(9.0), white miso (8.1), edamamé (green vegetable soybeans, 
5.8), aburage deep-fried tofu pouched (6.7), soymilk (3.8), 
tofu (1.1), shiitake mushrooms (41.0), azuki beans (27.0), 
umeboshi salt plums (3.1), dried fruits including dried fi g 
(46.8), dried persimmon (21.3), raisins (15.3), cheese (18.0), 
most fresh fruits including yuzu (citron, 11.7), buckwheat 
(7.0), fi g (6.3), lemon (5.9), banana (4.6), mikan (mandarin 
orange, 4.0); root vegetables including potatoes (13.9), 
tororo imo (11.5), daikon radish (5.0); most green vegetables 
such as komatsuna cabbage (11.3), or daikon leaves (10.9), 
pickled vegetables such as takuan (14.6). Alkaline beverages 
or liquids include tea, coffee, dairy milk (2.6), condensed 
milk (8.0), powdered milk (26.6), grape wines, and vinegar.
 Acidic foods, which the Japanese believe should be 
used in moderation, include: white sugar (0), mizuame [rice 
syrup] (0), chocolate (3.0) and other sweet foods, eggs (2.8), 
fl esh foods including chicken (5.2), pork (5.2), beef (5.1), 
fresh fi sh (avg. 5.3), alcoholic beverages including amazake 
(0), beer (0), sake (0); animal fats including butter (1.6), 
margarine (0.9).
 Many Japanese fi nd that acidic foods, when consumed in 
excess, give them acid indigestion. Neutral foods include rice 
(0.5-2.9), wheat (3.5-6.6), barley (2.7-4.6), and wheat gluten 
(1.0).
 Note that this classifi cation system is unrelated to the 
yin-yang continuum used by macrobiotics; most Japanese are 
unaware of macrobiotics. The latter, for example, considers 
meat to be yang (alkaline), whereas wines, fruits, and milk 

are yin (acidic).

2465. Bates, Dorothy R. 1991. The TVP cookbook: Using 
the quick-cooking meat substitute. Summertown, Tennessee: 
The Book Publishing Co. 96 p. Illust. Index. Sept. 22 cm.
• Summary: Contents: Introduction. Nutritional information. 
Ingredients. Breakfast. Appetizers. Soups. Sandwiches. Main 
dishes. Desert.
 This vegan cookbook is devoted exclusively to TVP, 
which is quick and easy to prepare, and has all the healthful 
qualities of other soyfoods–but without the fat. TVP (which 
stands for “textured vegetable protein”) is a registered 
trademark of the Archer Daniels Midland Company, Decatur, 
Illinois. TVP comes in two textures: small granules and 
larger chunks. Note: The publisher got ADM’s permission to 
use the TVP trademark, and ADM is now very excited with 
the book. Address: Summertown, Tennessee.

2466. Contact (Plenty Canada). 1991. Profi le: A cooperant 
couple. 1(4):8. Summer.
• Summary: A photo shows Peter Dudding, Plenty Canada’s 
Sri Lanka project director, and Jane Dudding, soya advisor. 
“Through training and entrepreneur support, more than 
55 small soya businesses have been established that have 
stood the test of time and are profi table. Plenty Canada also 
provides employment to about 140 Sri Lankans.”
 Note: Over 9,000 people now donate money to Plenty 
Canada. Address: R.R. #3, Lanark, ONT, K0G 9Z9, Canada. 
Phone: (613) 278-2215.

2467. Lappé, Frances Moore. 1991. Diet for a small planet. 
Twentieth anniversary edition. New York, NY: Ballantine 
Books. xliii + 479 p. Illust. by Marika Hahn. Index. 21 cm. 
[250* ref]
• Summary: This new edition of this classic book contains 
a new 29-page introductory chapter titled “Diet for a Small 
Planet Twenty Years Later–An Extraordinary Time to be 
Alive,” plus minor revisions in the text. “In 1971, I–an 
intense 26-year-old in search of herself–sat long hours in the 
U.C. Berkeley library uncovering facts about the global food 
supply that turned my world upside down... what was heresy, 
what was ‘fringe,’ when I wrote Diet for a Small Planet just 
twenty years ago is now common knowledge. Then, the 
notion that human beings could do well without meat was 
heretical. Today, the medical establishment acknowledges the 
numerous benefi ts of eating low on the food chain.”
 The section titled “Soy foods” incorrectly defi nes 
tempeh as “a fermented soy curd.” Address: Inst. for the Arts 
of Democracy, 36 Eucalyptus Lane, Suite 100, San Rafael, 
California 94901. Phone: 415-453-3333.

2468. Nishimoto, Miyoko. 1991. The now and Zen epicure: 
Gourmet cuisine for the enlightened palate. Summertown, 
Tennessee: The Book Publishing Co. 250 p. Color photos. 
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Index. 24 x 21 cm.
• Summary: This is a gorgeous, delightful vegan cookbook 
(though it uses honey), loaded with color photos. Most 
recipes, designed for entertaining, embody an atmosphere 
of elegance with a sense of fun, capturing the best of 
traditional European cuisine, offering gourmet recipes with 
an element of Japanese style, simplicity, and fl avor. Each 
recipe is accompanied by a nutritional analysis, and most are 
remarkably low in fat.
 The author is founder and owner of the Now & Zen 
Bakery (1838 Golden Gate Ave., San Francisco, CA 94115) 
which is well known for its tofu cheesecakes and other 
delights, and which sells dried okara. She is also a jazz 
vocalist and vegetarian chef. Born in Japan to a Japanese 
mother and an American father, she moved to Mill Valley, 
California, with her parents when she was age 7 and became 
a vegetarian at age 12. A photo on the back cover shows 
Miyoko Nishimoto. She shows great virtuosity in the use 
of soyfoods–and wheat gluten. The section on ingredients 
contains excellent, detailed information on miso, nut milks 
and creams (almond milk and cashew milk, which the author 
prefers for some uses to soymilk), agar, okara, soy milk and 
soy cream, soy sauce, soy sour cream, soy yogurt, tamari, 
tempeh, tofu, frozen tofu, and pressed tofu.
 Soy-related recipes include: Tofu “cheese” (p. 32). Tofu 
“boursin” or herb-garlic cheese ball (p. 33). Tofu “feta” 
cheese (p. 35). Tofu cream cheese spread with herbs (p. 36). 
Eggplant and tofu pâté (p. 51). Smoked tofu, mushroom, and 
garlic canapés (p. 53). Tofu “mornay” sauce (p. 65). Tofu 
aïoli (p. 82). An introduction to quick and tasty tofu cream 
soups is given on p. 108. Each of the following cream soups 
contain tofu. Cream of pumpkin soup (p. 109). Cream of 
corn soup (p. 110). Cream of green pea soup (p. 111).
 Mediterranean eggplant and tofu gratin (p. 115). Tofu 
burgers suprême (p. 118). Creamy tempeh curry (p. 119). 
Tempeh mexicali (p. 121). Sweet and sour tofu (p. 122-23). 
Whole cabbage with hearty tempeh stuffi ng (p. 124-25). 
Herbed soybean casserole or stew (p. 132). Savory tempeh 
and vegetable stew (p. 134-35). Tofu bourguignon (p. 138-
39). Homemade tofu pasta (p. 142-43). Ginger tempeh with 
green peppers (p. 145). Homemade gluten, Tempeh and 
gluten burgers, and the Great gluten turkey with dressing (p. 
150-160). Tempura tofu (p. 163). Marinated tofu (p. 164). 
Smoky marinated tofu (p. 165). Believable bacon (with tofu, 
p. 166). Beans and “bacon” casserole (with tofu, p. 167). 
Orange-soy dressing (p. 177). Tofu sour cream (p. 179). 
Tofu mayonnaise (p. 180). Tofu thousand island dressing 
(p. 182). Tropical coconut banana ice cream or sauce (with 
tofu, p. 212). A different pumpkin ice cream (with tofu, p. 
213). Italian cheese-less cake (with tofu, p. 216). Cashew 
cheesecake (with tofu, p. 217). Tofu crème (p. 218).
 For a lengthy and very positive review of this book by 
Carol Flinders, see Vegetarian Times Nov. 1991, p. 86-87. 
Address: San Francisco, California.

2469. Soyatech, Inc. 1991. Soya Bluebook ‘91. Bar Harbor, 
Maine: Soyatech. 264 p. Sept. Comprehensive index. 
Advertiser index. 28 cm.
• Summary: With this issue, the Soya Bluebook moves to 
a larger format (28 cm or 11 inches high, from the previous 
22 cm or 9 inches)–thus refl ecting the publication’s growing 
success. In the comprehensive index of companies and 
categories, companies are shown in regular type, advertisers 
in bold type, categories in italics, and tables or graphs in 
italics, followed by either (T) or (G).
 Contents: Organizations and government agencies: 
Country index, complete listings, A-Z, by country. Soybean 
processors [crushers] and manufacturers of soy-based 
products: White pages (index of products, companies listed 
by products offered), catalog pages (product specifi cation 
sheets), yellow pages (country index, complete listings, 
A-Z, by country). Guide to: Equipment, supplies and 
services: White pages (index of products, companies listed 
by products offered), catalog pages (product specifi cation 
sheets), yellow pages (country index, complete listings, A-Z, 
by country).
 Soya statistics: Index to tables and graphs, tables 
and graphs. Soya reference: Soya glossary, standards and 
specifi cations, soya technical charts and tables. Indexes.
 On the cover is a stylized white dove, holding a green 
soybean plant (like an olive branch), fl ying above a color 
photo of planet Earth, all against a blue background. 
Address: 318 Main St., P.O. Box 84, Bar Harbor, Maine 
04609. Phone: 207/288-4969.

2470. Gilbert, Linda C.; Starr, Sara M. 1991. Natural foods 
companies broaden their horizons: Organic, vegetarian, 
convenience dominate industry. Food Business 4(20):44. 
Oct. 21.
• Summary: Discusses these three industry trends, plus San-J 
International, White Wave, and Lightlife Foods.
 San-J will be introducing its OCIA organic certifi ed 
tamari gold label in November. The 10-ounce product will 
sell for the same price as its non-organic counterpart. “While 
the majority of White Wave’s $3 million sales still come 
from tofu, tempeh products reportedly are not far behind. 
The company says it is growing at about 30 percent annually, 
and its fi rst and second generation tempeh products are 
achieving more than 100 percent growth. White Wave’s 
latest offering is a soy yogurt product called Dairyless 
that is made with live active yogurt cultures, including 
acidophilus and bifi dus. Lightlife Foods, another major soy 
foods company, has redesigned its logo and added two new 
products, a vegetarian chili and a sloppy joe mix, both made 
with tempeh.” Address: 1. President; 2. Vice president. Both: 
HealthFocus Inc., Emmaus, Pennsylvania. Phone: (215) 967-
2233.
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2471. Plenty Bulletin (Davis, California). 1991. Soy to the 
world. 7(3):1-2. Fall.
• Summary: “Plenty has just been awarded $29,600 by 
the Public Welfare Foundation of Washington, DC to 
help groups who have requested Plenty’s assistance in 
starting up or expanding projects involving the production 
of foods made from soybeans over the next two years... 
Plenty representatives have pioneered the introduction 
and adaptation of soybean foods into the diets of people in 
developing countries from Central America to Africa over 
the past thirteen years. During Plenty’s fi rst and largest soy 
project to date, undertaken in Guatemala in 1979 and 1980, 
more than 1,000 men and women from a total of 74 different 
villages were taught how to make soy milk and tofu at 
home...
 “The Corozal South Soya Producers Cooperative in 
Belize is a group of 25 sugar cane farming families who 
have been growing soybeans on the side over the past 
fi ve years. Soybeans grown by the Corozal farmers are 
currently sold to Mennonite poultry growers who process 
and use the soybeans for poultry feed. The Corozal farmers 
have requested program design and technical assistance in 
establishing a soybean processing business that would make 
soybean foods for human consumption and use the residue 
for animal feeds.
 “Imani House was founded by an African-American 
couple who have been living in Liberia for the last six years. 
Imani House is a child-care center and orphanage which is 
committed to nurturing and feeding abandoned and hungry 
children in war-torn Liberia. The organization has asked for 
Plenty’s assistance to develop soybean agriculture and small-
scale soy foods processing technologies at Imani House and 
in other parts of Liberia in an effort to create more locally-
produced sources of nutritious food.” Plenty has agreed to 
help Imani house with a community agriculture and soy 
utilization project.
 Plenty has also been asked to provide program design 
and technical assistance by organizations in Madhya Pradesh 
(India), Jamaica, Dominica, Barbados, St. Vincent in the 
Caribbean, and Guyana, as well as by American Indian 
communities from Pine Ridge, South Dakota, and Round 
Valley, California.

2472. SoyaFoods (ASA, Europe). 1991. Soyafoods in 
Portugal. 2(2):4-5. Autumn.
• Summary: Portugal’s 10 million people have an average 
annual income of $US4,000, the second lowest in Europe. 
A revolutionary coup in 1974 ended a 48-year dictatorship 
and led to a stable democracy. In 1986 Portugal entered 
the European Community (EC). The population wishes 
to consume more and better foods. Portugal imports 
approximately 800,000 tonnes of soya beans per year, of 
which 200,000 are used as full fat soya fl our. The remaining 
600,000 are crushed to produce approximately 405,000 

tonnes of soya bean meal used in animal feed and 105,000 
tonnes of soya bean oil used in animal feed (30,000) and 
edible oils (75,000). There are roughly 12 soya bean oil 
refi ners, 3 of which are also crushers.
 The country has a Mediterranean-style diet with olive 
oil and fi sh. Soyfoods are sold mostly at the small number 
of small ‘dietetic’ food stores; they include soymilk (called 
“vegetable milk”), soya desserts, tofu, meat extenders, and 
soy protein concentrates. The market is still very small. 
Portugal has only one tofu manufacturer, Provida (located 
at Quinta dos Linhais, Cortegaca, 2715 Pero Pinheiro), 
whose production is 2,000 kg/month. The company, whose 
executive director is Mr. Alcino de Sousa, also packs 
textured soy fl our (meat extender) and estimates that the 
market for meat extenders in Portugal is 24 tonnes/year. Mr. 
Sousa is interested in a joint venture with a European or U.S. 
producer of tofu or soymilk. All remaining soya products 
available in Portugal are imported. The largest importer and 
distributor, Dietimport, “has 5 stores and imports and sells 
approximately 25 tonnes per year of textured soya protein 
and 20,000 litres per year of soya milk, soya desserts, and 
soya yogurts; it also sells 100 kg per day of tofu produced 
locally.”

2473. SoyaFoods (ASA, Europe). 1991. ‘Tonyu’ launched in 
France. 2(2):2. Autumn.
• Summary: The French soyfoods association, SOJAXA, 
has decided to use the Japanese term, ‘tonyu,’ which means 
soymilk, as their offi cial name for products formerly called 
soyamilk or soyadrink–because of labeling diffi culties in 
France. SOJAXA held a press conference in Paris to launch 
the name and promote soyfoods in general.
 The group also presented the results of the second half 
of their consumer survey. In 1991 some 41% of those polled 
reported a knowledge of at least one soya product, up 6% 
over 1990. Some 21% of respondents had consumed at least 
one soya product, but only 6% consumed soya products 
regularly. Soya drinks and desserts (in a variety of fl avors) 
were the most popular, followed by tofu and other products. 
SOJAXA is located in Toulouse, France.

2474. Leneman, Leah. 1991. Re: Update on soyfoods in 
Europe. Letter to William Shurtleff at Soyfoods Center, Nov. 
5. 1 p. Typed, with signature.
• Summary: “Many thanks for your letter of 15 Oct. and all 
the interesting information. I can’t help mourning Tofutti. I 
know the brands in health food stores are more nutritious, 
but they taste like health foods. Oh well, soya ice creams are 
getting better and better over here, and I make my own as 
well.”
 “I don’t write any more for The Vegetarian since the 
Vegetarian Society sold it off.
 “Yes, Sojasun is the French yogurt I am so fond of, but I 
was in Paris last month and found another good one as well. 
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Where is the impetus for such products coming from on 
the Continent (and what is the market)? My sister couldn’t 
believe it when she came over here from the States last 
summer and found a Safeways’ own brand soya milk!
 “I will, if I may, fi ll you in on the history of my books 
(which will also explain why I have not sent you any of them 
just now). In 1988 Routledge & Kegan Paul, who published 
The International Tofu Cookery Book and Soya Foods 
Cookery, were taken over and the list with my books on it 
was sold off to Penguin. Penguin had no interest in cookery 
books and let both books go out of print; I eventually got the 
rights back myself. Meanwhile, Thorsons were taken over 
by Collins. who became a multinational as HarperCollins, 
and they let all of my Thorsons books go out of print. In the 
meantime, however, I had produced two more books, The 
Single Vegan and a new edition of Slimming the Vegetarian 
Way (both books, incidentally, do have tofu recipes in them), 
which were both published in 1989 and which have done 
exceedingly well–not least in the States. In the meantime, 
my Vegan Cooking was still being taken out of libraries in 
large numbers, so I suggested to Thorsons that a new edition 
would have a market. They agreed but asked me to do a 
much larger vegan book instead, which I am now working 
on. They also mentioned that they were keen to have a tofu 
book on the market, and I said that the rights to mine had 
reverted to me, so they commissioned a new edition of that 
one, with additional recipes from Soya Foods Cookery and 
some new ones as well. I fi nished it last spring and it is due 
to appear in spring 1992.” Address: 19 Leamington Terrace, 
Edinburgh EH10 4JP, Scotland.

2475. PNS (Programa de Nutrición y Soya). 1991. Manual 
de nutrición y soya: La soya el alimento de hoy y de mañana 
[Manual of nutrition and soya: Soya, the food of today and of 
tomorrow]. San Salvador, El Salvador: PNS. 146 p. 23 cm. 
[8 ref. Spa]
• Summary: Contents: Introduction. Undernutrition: A sign 
of ecological deterioration. Our health, diet: What we eat, 
consequences of malnutrition, causes of malnutrition, what 
we should eat, soya in our diet, health and diet, the diet of 
mothers and children, soya in the human diet (how to prepare 
soymilk and soy cheese [tofu], recipes for soymilk and soy 
cheese, recipes for soya soup, soya masa, roasted soynuts, 
roasted soy fl our, whole soybeans, soya desserts, soya 
pastries and cakes, soy sprouts [retoños de soya] and how to 
grow them).
 Note. This is the earliest Spanish-language document 
seen (Jan. 2013) that uses the term retoños de soya to refer to 
soy sprouts.
 Appendixes: Biblical passages relating to diet, chemical 
composition of some daily foods. Cultivation of soybeans (p. 
128-45).
 The book begins: “This little Manual of Nutrition 
and Soya is the fruit of the effort of a group of Christians, 

members of parochial [church-related] communities, and of 
other institutions of Christian inspiration, who are working 
to seek a solution to the most outstanding problems of 
our country. One of these is general undernutrition of our 
population, especially in rural and marginal sub-urban areas. 
Approximately 73% of Salvadorean children suffer the 
consequences of undernutrition.”
 “Six years ago the Program of Nutrition and Soya 
(Programa de Nutrición y Soya, PNS) was founded, made 
up at that time of the Christians of the Dioceses of Santa 
Ana, San Salvador and Santiago de María. Actually many 
institutions of the church, private and governmental, 
collaborate actively with this program. From the fi rst year 
we have relied on the fi nancial support of the Catholic Relief 
Service, which has permitted us to strengthen our activities. 
Subsequently the Interamerican Foundation (FIA) has 
offered us its fi nancial support...
 “The board of directors of PNS offers this new edition 
with the aim of joining efforts with those people interested in 
working for the eradication of undernutrition in our country.” 
Contact PNS, Apartado Postal 2115, San Salvador, El 
Salvador.
 Note: Letter from Kris Duville. 1992. Dec. 13. This is 
an informal publication, mainly directed at the courses and 
demonstrations, where they are sold to participants at a low 
cost. This is the 3rd edition, published in Nov. 1991; 8,000 
copies were printed by the editing serves of the Jesuit-run 
UCA (University of Central America) in San Salvador. It is 
sold in a few bookshops, naturist’s stores, and in the PNS 
offi ce. It was written by several volunteers, of whom he 
knows only Teresa Taris. Address: El Salvador.

2476. Product Name:  Soy-a Melt: Fat Free (Soy Cheese 
With Casein) [Cheddar style, Mozzarella style].
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.  Phone: 303-443-3470.
Date of Introduction:  1991 November.
How Stored:  Refrigerated.
New Product–Documentation:  Postcard (color) sent by 
White Wave. 1991. Nov. “Grate savings.” “Soy-a melt–fat 
free. Cheddar fl avored soy product. Ask your distributor for 
November savings.”

2477. Leviton, Richard. 1991. Re: Observations on the 
soyfoods industry from outside, East West Journal, and 
new personal developments. Letter to William Shurtleff at 
Soyfoods Center, Dec. 18. 2 p. Typed, with signature.
• Summary: “Every now and then I get annoyed at the tofu 
industry for failing so miserably to achieve its promise. 
After all these years its still the case 75% of the time that 
when I buy tofu its sour. They just didn’t learn even the fi rst 
lesson. The spunk seems to have gone out of soyfoods, and 
people are just repeating themselves, moving in old product 
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grooves. I don’t think tofu ever proved to be the yogurt of 
the 1980s at all. I’m glad I left when I did.”
 Richard is planning to get married in several months 
to an Australian woman who he met a year ago. She is a 
Registered Nurse, a naturopath, and a homeopath. They live 
on a lakefront cottage 15 miles from Northampton (Smith 
College). He has written two books and has commissions for 
4 more. “I am writing almost nothing for East West now as 
they have become brain-dead.” Instead he is writing mostly 
for Yoga Journal. Address: 111 Lake Shore Drive / Goshen, 
RR 1, Box 322B, Williamsburg, Massachusetts 01096.

2478. Washington Post. 1991. Putting new things fi rst. Dec. 
18. p. E18. Food section.
• Summary: Contains a recipe for Creamy tofu dip / 
dressing. “Gail Forman says that dieters will thank their 
hosts for this recipe, which she learned from William 
Shurtleff, director of the Soyfoods Center in Lafayette, 
California.”

2479. Color photograph of Blanca Dominguez de Diez 
Gutiérrez with her twin daughters. A 1991 Christmas card. 
1991.

• Summary:  At the top of this color photo (4 by 6 inches) 
is written “Happy Holidays.” All three are standing close 
together outside the tall, stone and glass entranceway to a 
palatial-looking home. Blanca is a soyfoods pioneer and 
yoga teacher in Mexico. Address: Apartado Postal 21140, 
Mexico, D.F. 04000, Mexico.

2480. SoyaScan Notes. 1991. Chronology of major soy-
related events and trends during 1991 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: July–The name of the Farm Soy Dairy is 
shortened to FarmSoy Company. In 1992 FarmSoy Tofu was 
fi rst certifi ed organic–by QCS. These soybeans are grown 
organically by farmers in Missouri and Illinois.

2481. Plenty Bulletin (Davis, California). 1991. Report from 

Belize. 7(4):4. Winter.
• Summary: Program Director Chuck Haren has been in 
Belize since Sept. 6. He is “spending much of his time 
working with farmers and their families who are expressing 
boundless enthusiasm for growing and using soybeans for 
food. He held six soyfood demonstrations attended by a total 
of 250 people in six different communities.” A photo shows 
a soy demonstration in the Corozal District, Belize. Four 
women are squeezing soymilk from a bag into a pot.

2482. Butrum, R.R.; Messina, M.J. 1991. Cancer. World 
Review of Nutrition and Dietetics 66:48-50. *

2483. Kofalk, Harriet. 1991. The peaceful cook: more than 
a cookbook. Summertown, Tennessee: The Book Publishing 
Co. 159 p. Index. 22 cm.
• Summary: In this vegetarian cookbook, the recipes are 
arranged by season, so fresh local produce can be used 
whenever possible. Earth-related comments and inspirational 
thoughts accompany each recipe. Contains many tofu 
recipes. This book was fi rst self published by the author in 
1991.

2484. McBride, Robert W. 1991. Cooking with tofu: For 
those who hate tofu but don’t know any better. Littleton, 
Colorado: Gylantic Publishing Co. 66 p. No index. 15 x 22 
cm. Lay-fl at comb bound. [1 ref]
• Summary: Contents: Introduction. A little about tofu. 
Breakfasts. Lunches. Dressings. Appetizers and snacks. 
Dinners. Desserts.
 Talk with the author. 1997. March 8. He is a vegetarian 
and this was the fi rst book he ever published. he inspiration 
for the book came from The Book of Tofu, by Shurtleff and 
Aoyagi. Address: P.O. Box 2792, Littleton, Colorado 80161-
2792. Phone: 1-800-828-0113 or 303-797-6093.

2485. Schinharl, Cornelia. 1991. Tofu: Vollwertkueche leicht 
gemacht [Tofu: Whole-foods cookery made light]. Munich, 
West Germany: Verlag Graefe und Unzer. 36 p. Illust. No 
index. 18 cm. [Ger]
• Summary: A stylish and inviting tofu cookbooklet, with 
full-color photos by Photostudio Teubner of each of the 14 
recipes. Address: Munich, Germany.

2486. The Mail Order Catalog. Fall–winter 1991-2. Quality 
books. Vegetarian food products. 1991. P.O. Box 180, 
Summertown, TN 38483. Catalog.
• Summary: The book section of this mail order catalog 
contains listings for an excellent selection of vegetarian 
cookbooks, and books on animal rights, diet and nutrition, 
ecology, and native American cultures.
 The vegetarian food products section offers TVP 
granules and chunks, Response textured soy protein 
concentrates (misleadingly called “Response TVP fl akes”), 
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soy powder (powdered soymilk), tempeh starter, nutritional 
yeast, and instant gluten fl our. Address: Summertown, 
Tennessee. Phone: 800-695-2241.

2487. Die Tofurei mit vegetarischer Kueche. 1991? New 
soyfoods restaurant or deli. Krefelderstr. 2, D-1000 Berlin 
21, Germany.
• Summary: Letter and menu sent by Anthony Marrese. 
1992. Jan. 13. This tofu manufacturing company now 
owns a restaurant at the same address as its production 
facility. A leafl et describing it is titled “Die Tofurei jetzt mit 
vegetarischer Kueche” (The tofu shop now with a vegetarian 
kitchen), printed black on orange. It serves a variety of soy-
based snacks, drinks, salads, cakes (kuchen), desserts, main 
courses, and soups. Most are made from tofu, but tempeh and 
seitan are also on the menu. The company apparently makes 
the following soy products for sale both at the restaurant and 
elsewhere in Berlin: Natur-Tofu (loose and vacuum packed), 
Gewuerz Tofu, Kraeuter Tofu, Algen Tofu, Marinierter Tofu, 
Getrokneter Tofu, Fritierter Tofu, Raeucher Tofu (regular and 
marinated), Champignon-Tofu (regular and marinated). All 
are vacuum packed. Address: Berlin, Germany. Phone: 030 / 
393 0927.

2488. Euronature. 1991? Euronature (Portfolio). 9 rue 
Camille Périer, 78400 Chatou, France. Six inserts. Undated. 
30 cm. [Eng]
• Summary: The six documents enclosed in this portfolio 
include: (1) The fi ve holding companies or groups and their 
subsidiaries. Euronature consists of fi ve groups or holding 
companies: Biodetic SA, Gourmet International Holding SA, 
Seatide International SA, Les Spécialités Gastronomiques 
Françaises SA, and Soregas SA.
 The fi rst group, Biodietic SA, consists of the following 
companies: Celnat (France), Jonathan BVBA (Belgium), 
Lima NV (Belgium), Reformwaren NV (Belgium), Sicof 
BV (Netherlands), Super Diet SA (France), Viver Sarl 
(France). Note that the fi rst 3 companies in this group are 
actively involved with soyfoods. Euronature shows a strong 
commitment to organically grown foods and to organic 
farming.
 (2) Introduction to Euronature: Founding, believing in 
people and their talent, federating and grouping businesses, 
creating a driving European force, the best products Nature 
can provide, four sectors of activity (organic and health food 
products, sweet regional specialties, festive and gourmet 
products, fi sh and shellfi sh). “Euronature was founded in 
June 1989 with the objective of bringing together talent and 
know-how on a European scale. Today, Euronature is a food 
products group operating in many countries in the EEC... 
Euronature is dedicated to grouping and supporting existing 
companies, to help them grow on solid foundations.”
 (3) Back to Nature: “Organic products are the best 
answer to the consumer’s wish to eat healthy foods and 

protect his health in the long term. They are also one answer 
to the critical need to regenerate farming land...” (4) Sweet 
specialties. (5) Riches born on French soil (a color photo 
shows a fl ock of geese). Products include foie gras and meat 
conserves. (6) Resources of the sea (a color photo shows 
many dead fi sh). Seatide International offers “the very best 
in the treatment and sale of fi sh and shellfi sh.” Address: 
Chatou, France. Phone: (1) 39 52 00 26.

2489. Shurtleff, William; Aoyagi, Akiko. comps. 1992. 
Bibliography of the soybean plant: Nomenclature, 
physiology, morphology, botany, taxonomy, and wild 
soybeans, with 1,266 references from 1100 B.C. to 1991, 
extensively annotated. Lafayette, California: Soyfoods 
Center. 352 p. Subject/geographical index. Author/company 
index. Language index. Printed 24 Nov. 1991. 28 cm. [1266 
ref]
• Summary: This is the most comprehensive bibliography on 
the soybean plant ever published. Its scope includes soybean 
nomenclature and etymology, physiology, morphology, 
botany, taxonomy, wild soybeans, and wild glycine species 
closely related to the soybean. It is also the single most 
current and useful source of information on this subject 
available today, since 72% of all references (and most of 
the current ones) contain a summary/abstract averaging 206 
words in length.
 This is one of more than 40 bibliographies on soybeans 
and soyfoods being compiled by William Shurtleff and Akiko 
Aoyagi, and published by the Soyfoods Center. It is based 
on historical principles, listing all known documents and 
commercial products in chronological order. It features: 24 
different document types, both published and unpublished, 
every known foreign language publication on the subject, 
extensive translations of many Japanese and European 
works, and many original interviews Thus it is a powerful 
tool for understanding the development of this subject and 
related products from its earliest beginnings to the present, 
worldwide.
 Compiled one record at a time over a period of 17 years, 
each reference in this bibliography features (in addition to 
the typical author, date, title, volume and pages information) 
the author’s address, number of references cited, original 
title of all non-English publications together with an English 
translation, month and issue of publication, and the fi rst 
author’s fi rst name (if given).
 Details on how to use the bibliography, a complete 
subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are 
also included. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.
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2490. Roller, Ron. 1992. The U.S. soymilk market 
(Interview). SoyaScan Notes. Feb. 26. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: During the past 3-4 years, the U.S. soymilk 
market seems to be growing at about 10% a year. Sales 
slowed during and after the Gulf War, but overall the current 
recession has had little effect on Edensoy, soymilk and on 
the natural foods industry as a whole. There has been a 
proliferation of new products and package sizes. Most of 
Edensoy’s volume is sold in liters. The ASP plant is now 
nearing capacity. Many people who used to have no interest 
in soymilk are now showing a strong interest. Concerning 
the size of the market, American Soy Products does not try 
to keep statistics, but he doubts that it is any larger than 
Soyatech says it is.
 In terms of market share by volume of soymilk sold, 
Ron thinks that Edensoy has the largest share, Vitasoy is 
second (including their sales to the Asian-American market), 
Westbrae is third, and Pacifi c Soy is a distant fourth. No 
other companies have signifi cant sales.
 One interesting product is a soy & azuki milk, which 
Marusan launched in about 1982; Ron is not sure if it is still 
on the market.
 Ron has heard from a fairly reliable source that a 
company has purchased soymilk equipment (he does not 
know from whom) to build a soymilk plant somewhere 
in the United States. It might be Vitasoy. Someone from 
Dr. Chung’s in Korea (makers of Vegemil and Woorean) 
is planning to come to the USA to look for companies to 
market their Korean soymilk or for potential co-packers. 
Address: President, American Soy Products, 1474 N. 
Woodland Dr., Saline, Michigan 48176. Phone: 313-429-
2310.

2491. DeBona, Don. 1992. Work with tofu and soymilk in 
America (Interview). SoyaScan Notes. Feb. 29. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Don has owned a part of Bean Mountain 
Soyfoods in North Carolina since 2-3 years ago; their biggest 
competition in the tofu market is Nasoya. Don was on 
the board of the Soyfoods Association of America, but he 
dropped it when he saw it was basically a tofu and soymilk 
association; he was “the token miso maker.” Address: 
General Manager, American Miso Co., Route 3, Box 541, 
Rutherfordton, North Carolina 28139. Phone: 704-287-2940.

2492. Golbitz, Peter. 1992. Marketing soya products. 
SoyaFoods (ASA, Europe) 3(1):4-5. Winter.
• Summary: This summary of a speech, presented in Aug. 
1991 by Golbitz at a meeting organized in Mexico by 
the American Soybean Assoc., discusses packaging and 
marketing. A table gives a ranking of the top 20 soyfood 
consuming nations, ranked by per-capita consumption for 
the period 1979-1988, based largely on information from the 

FAO Food Balance Sheets. The table shows the rank, country 
name, average annual use of soyfoods in tonnes, average 
yearly (and daily) use in kg/capita, and per capita change for 
the period. Address: Soyatech, Bar Harbor, Maine.

2493. Natural Foods Merchandiser. 1992. Soyfoods’ major 
role in cancer prevention subject of major study: Marketers 
expect positive results to boost sales dramatically. Feb. p. 20. 
[1 ref]
• Summary: “Top researchers believe soyfoods such as tofu 
and tempeh might help prevent cancer and have begun a 
three-year, $3 million study to confi rm their hypothesis.
 “The study was funded in October by the National 
Cancer Institute (NCI) in Bethesda, Maryland, after a panel 
of 13 scientifi c experts concluded more research is needed on 
cancer-fi ghting compounds found in soybeans. It is the fi rst 
time soyfoods have received such attention–and funding–
from the institute...
 “Although it’s too early to say that soyfoods prevent 
cancer, several compounds with anticarcinogenic activity are 
found in relatively high concentrations in soybeans, Messina 
says. Called phytochemicals, they are distinguished from 
nutrients–some are actually considered anti-nutrients because 
they make it harder for the body to absorb what it needs. The 
compounds include isofl avones, protease inhibitors, phytic 
acid, saponins, phytosterols and phenolic acids.”
 Includes an interview with Mark Messina, PhD, program 
director for NCI’s Diet and Cancer Branch, about benefi cial 
phytochemicals (non-nutritive dietary components) in 
soybeans and soyfoods.

2494. Perez, Oswaldo. 1992. El tempey: Caja de Pandora de 
la ciencia y tecnología alimentaria [Tempeh: Pandora’s box 
of food science and technology]. La Era Agricola (Merida, 
Venezuela). Nov/Feb. No. 13. p. 13. [Spa]
• Summary: Describes how to make tempeh at home. 
Address: Granja Tierra Nueva, Aldea San Luis, La Azulita, 
C.P. 5102, Estado Merida, Venezuela.

2495. Productos Alimenticios Soyavyn. 1992. Productos 
alimenticios naturales a base de soya: Soyavyn [Natural food 
products based on soya: Soyavyn (Leafl et)]. Lourdes, Colón, 
Depto. La Libertad, El Salvador. 1 p. Feb. 19 x 13 cm. [Spa]
• Summary: The company makes the following products: (1) 
Fluid fl avored soymilk (½ or ¼ liters): Vanilla, strawberry 
(fresa), banana, chocolate, natural (in liter size). (2) Meatless 
sausages and meats: Sausage (Salchicha), Seasoned Sausage 
(Chorizo), Soy burgers (Tortitas; Hamburguesa), Soy 
steak (Bistek). (3) Dry products (1 lb packs): Instant soy 
coffee, Chocolate, Horchata (Local fresh beverage), Whole 
soy fl our, soybeans. (4) Dairylike products: Soy cheese 
[a cheese alternative], soy cream, soy curds or cottage 
cheese (Requesón). (5) Other products: Galletas de Soya 
(Soy cookies), Bath soap (Jabón de Baño), Recipe booklet 
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(Manual de Recetas), Pitcher (Pichel), Shirt (Camisa), 
Peaches in syrup (Duraznos en Almíbar). “Detail and 
wholesale, home delivery without re-charge.”
 Letter from Kris Duville of Productos Alimenticios 
Soyavyn. 1992. June 2. This leafl et was fi rst printed in Feb. 
1992 on the occasion of a village feast at which the company 
had a stand at the fair. Address: Planta Soyavyn, 2a Calle 
Poniente No. 2-4, Lourdes, Colón, Depto. La Libertad, El 
Salvador. Phone: 51-0705 or 23-3554.

2496. SoyaFoods (ASA, Europe). 1992. French standards for 
tonyu [soymilk]. 3(1):2. Winter.
• Summary: Recently the French soyfoods association, 
SOJAXA, adopted the term ‘tonyu’ (the Japanese word for 
“soymilk”) because of labeling restrictions in France and 
Europe. Now, in cooperation with SOJAXA, The French 
Standards Institute (AFNOR) has decided to develop 
standards for soymilk in France.

2497. Product Name:  Soy A Melt Slices: American Soy 
Singles (Soy Cheese With Casein).
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.  Phone: 303-443-3470.
Date of Introduction:  1992 February.
Wt/Vol., Packaging, Price:  6 oz vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Front panel of Label sent 
by Lon Stromnes. 1992. Feb. 26. 3¼ inches square. Self 
adhesive. White and light blue on dark blue. Front panel: 
“Made with organic soybeans. Contains no cholesterol. 
99.98% lactose free.”

2498. Whiteman-Jones, Michael. 1992. Soyfoods poised for 
growth: New mass-market interest, product development and 
consumer interest are driving sales higher than ever. Natural 
Foods Merchandiser. Feb. p. 18-19.
• Summary: Last year soyfoods were introduced to mass-
market consumers by two of America’s corporate giants. 
(1) Archer Daniels Midland Co. (ADM of Decatur, Illinois) 
introduced the vegeburger to show that a delicious food 
product could be made from soy. ADM marketing specialist 
Lee Lensch says the soy burger is doing very well in test 
markets in Indiana, Illinois, and Minnesota. Versions of 
the product are being advertised nationally in corporate 
TV spots and on local TV in test markets. Buyers who 
gave the products shelf space at chains such as Kroger, 
SuperValue and Cub Foods now report brisk sales. (2) 
Protein Technologies International in St. Louis, Missouri, a 
subsidiary of Ralston Purina, is test marketing a soy-based 
beverage named First Alternative in Phoenix, Arizona.
 Peter Golbitz, president of Soyatech Inc., a consulting 
company in Bar Harbor, Maine, notes that since the 1980s, 
Japanese companies (such as Nichii Co.) have invested at 

least $50 million in soyfoods manufacturing plants in the 
U.S.
 “Retail sales of soyfoods are growing in America by 
about 5 to 7 percent a year, increasing to about $657 million 
in 1990, Golbitz says. The most rapid expansion is for soy 
milk, which is growing at a rate of about 20% a year, and 
second-generation soyfoods which are growing at a rate of 
about 15%... Soy milk consumption in Australia, where it is 
sold in grocery stores like milk, is about 10 times what it is 
in this country.”
 Worldwide, consumption of soyfoods now averages 
about 1.7 kg/person/year, and is expected to rise to 2 kg 
or more by the year 2000. Taiwan is the world leader with 
15.5 kg/capita/year of soy, followed by Japan at 11.1 kg. 
A world map and table (largely compiled from FAO Food 
Balance Sheets) shows “Soyfood consumption: Yearly 
average per capita (Amount of change from 1979 to 1988).” 
The following countries are listed in descending order of 
consumption in kg/capita: Korea 17.1 kg (2.4%). Taiwan 
13.0 (37.0%). Japan 10.8 (6.7%). Indonesia 6.3 (57.4%). 
Hong Kong 3.8 (-22.0%). Saudi Arabia 3.6 (342.9%). China 
3.4 (-5.6%). Paraguay 2.8 (50.0%). Malaysia 2.3 (102.2%). 
Thailand 1.6 (162.5%). Zimbabwe 1.6 (22.2%). United 
States 1.4 (33.3%).

2499. Deck, Cecelia. 1992. ‘60s roots bear fruit: Ann Arbor’s 
Eden Foods takes checkered path to become an industry 
leader. Detroit Free Press. March 2. p. 10F-11F. Cover story.
• Summary: One of the few food cooperatives and natural 
food stores that has survived from the 1960s, Eden Foods 
“has made it through the wacky ‘70s and the excessive ‘80s 
to the health-conscious ‘90s when, in a surge of reborn 
interest in natural foods, it has emerged as a for-profi t, 
$20-million-a-year leader among organic food processors.
 “Founded by idealists who cared more about getting 
their message of healthy eating to the public than about 
bottom lines... the company has never strayed from its 
mission: to bring organically grown food to the public.” Tim 
Redmond recalls the early days when Eden operated out of 
an apartment on East William Street upstairs from Campus 
Bike and Toy. “During the summer, when all of the co-op 
members had left town or taken jobs elsewhere, former U-M 
[University of Michigan] football player Bill Bolduc bought 
out the company. ‘No one really seemed to mind,’ Redmond 
says... By 1970 Eden was running the biggest natural food 
store in the Midwest.”
 A competitor for 20 years has been the Cooperative 
People’s Warehouse, which has been losing money for the 
past few years. After the retail store moved to Maynard 
Street, the company “opened a restaurant which gained fame 
for its chapati vegetarian sandwiches on Indian fl at bread. 
A colorful mural painted on the alley wall near the store’s 
entrance is still vibrant, though the store and restaurant had 
closed by the mid-1980s.”
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 Soon the company “started licensing outside 
manufacturers to pack Eden-brand products such as canned 
beans, and began importing packaged food from China 
and Japan. Eden also started doing its own manufacturing–
bottling oils, roasting and grinding sesame seeds.”
 After a fi re in 1979 that caused about $800,000 in 
damage, Eden regrouped and opened its warehouse and 
manufacturing in an old factory in Clinton. “In 1982, Eden 
bought Schmidt Noodle Co., a vintage 1923 noodle maker in 
Detroit, that had been making Eden’s organic pasta for about 
six years under license.
 “The next year Eden began exporting organic soybeans 
to Japan and then importing Japanese-made Edensoy, a milk-
like soy beverage that found an immediate market.” Tim 
Redmond recalls that “Eden had never had a success like 
this in one product.” According to Peter Golbitz, soymilk 
industry sales “zoomed through the 1980s to reach $52 
million at retail last year. Edensoy had about a 40 percent 
share of the market.”
 “But importing Japanese soy milk and living at the 
mercy of the yen wasn’t good enough, and Potter believed 
that the burgeoning soy milk market could justify a U.S. 
plant. So in 1987, Eden opened a soy milk processing plant 
in Saline in a joint venture with four Japanese companies. 
With redesigned aseptic packaging, Edensoy sales grew 
to 4,500 supermarkets nationwide as well as hundreds of 
natural food stores.”
 “Eden has had certifi cation programs for its organically 
grown products since the early 1970s, but in 1988 the 
company joined the Organic Crop Improvement Association 
[OCIA], which strictly monitors crops to show that they are 
grown in soil that is pesticide free for three years and grown 
to organic standards. An audit trail can trace a can of beans 
to the fi eld where the beans were grown.”
 Color photos show: Timothy Redmond, vice president 
of marketing at Eden’s soy milk processing plant in Saline, 
standing on the plant fl oor surrounded by stainless steel 
equipment. Nancy Potter, on the cover of the tabloid, beside 
a painting of a huge Eden Foods delivery truck. Address: 
Free Press business writer.

2500. Burns, David. 1992. Homestyle Foods is now 
owned by Weider Food Co., which also owns Heinke’s 
Inc. (Interview). SoyaScan Notes. March 3. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Homestyle Foods stopped distributing products 
and was disbanded in Nov. 1991. White Wave has been 
producing and co-packing their soy products for some 
time now. Martin (Marty) Roth, a consultant for Weider 
(pronounced WEE-dur, the famous old protein company) 
helped arrange the deal, which was consummated on 18 
Dec. 1991. Weider acquired Homestyle’s product names and 
formulas, but no money changed hands. As David says, “It 
was basically a bailout.” The two principals in Homestyle 

(David Burns and Robert Dolgin) will be paid from future 
sales of their products. The fact that Weider owns Heinke’s 
Inc. (a natural juice company in Paradise, California) made 
a good match since Homestyle sold Fruit Tops, natural fruit 
juice popsicles.
 Weider hired David on a 6-month consulting agreement, 
which may be extended. David is hopeful that he may 
eventually be hired permanently by Weider. At the time 
of Weider’s acquisition, Homestyle had large debts to 
suppliers–which Weider did not take on. David is hopeful 
that he and Dolgin will be able to pay off their debts from 
future income from sales of Homestyle products.
 Homestyle’s three best-selling products were the no-egg 
and cottage salads, the ravioli, and the So-Free Chocolate 
Tofu Pudding.
 Update. Call from David Burns. 1993. Sept. 24. He 
is now working for Quong Hop & Co. Weider bought 
Homestyle mainly for the Fruit Pops. They just let the rest 
of the company die. They did pay David for his inventory 
and made it possible for him to pay off his debts. He has not 
gotten much money from them, just a trickle on income from 
the Fruit Pops. Address: General Manager, Homestyle Foods, 
2327 Bluebell Dr., Santa Rosa, California 95401. Phone: 
707-525-8822.

2501. Hagler, Louise. 1992. Don’t miss out on tofu. 
Vegetarian Times. March. p. 85-88, 97.
• Summary: An introduction to tofu, with 3 recipes. Includes 
the story of how Louise came to know and become involved 
with tofu at The Farm. Address: The Farm, Summertown, 
Tennessee.

2502. Shurtleff, William; Aoyagi, Akiko. comps. 1992. 
Bibliography of vegetarianism and veganism: 1,755 
references from A.D. 1170 to 1992, extensively annotated. 
Lafayette, California: Soyfoods Center. 360 p. Subject/
geographical index. Author/company index. Language index. 
Printed 3 March 1992. 28 cm. [1755 ref]
• Summary: This is one of the most comprehensive 
bibliographies on the vegetarianism ever published. Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 510-283-2991.

2503. SoyaCow Newsletter (Ottawa, Canada). 1992. 
SoyaCows to Malawi and Guatemala. 1(1):1. Jan/March.
• Summary: “Ekwendeni Hospital in Malawi (Africa) has 
ordered a SoyaCow with electric boiler. Another SoyaCow 
system has been purchased by ADEEC in Guatemala through 
Plenty Canada. The machine will be used in a project to 
establish the feasibility of the SoyaCow concept and to train 
people in the operation of the machine.”

2504. Viana Naturkost GmbH. 1992. Es sprich eben einfach 
alles dafür, dass Tofu einen immer breiteren Platz einnehmen 
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wird [Everything seems to 
indicate that tofu will take an 
ever-widening place: Interview 
with Alexander Nabben]. Tofu-
Times (Viana, Germany) No. 1. 
March. p. 1-2. Catalog. 30 cm. 
[Ger]
• Summary: This new 
periodical was developed by 
Bernd Drosihn for professional 
natural food market people 
on the occasion of a big fair. 
Alexander Nabben is a book 

author and a long-time maker of tofu and seitan. The 
interview follows a question and answer format, starting 
with: When were soyfood products fi rst introduced to 
Germany and what do you know about the fi rst companies 
and their products?
 Ans: It began at the end of the 1970s. Everything was 
antediluvian and improvised. There were no clues or good 
information so the pioneers had to learn as they went and do 
everything by hand. The fi rst years were the hardest, since 
tofu was, as yet, unknown. A small photo shows Alexander 
Nabben. Address: Willi Graf Str. 88, 5350 Euskirchen-
Kuchenheim, Germany. Phone: (02251) 56076.

2505. Duville, Kris. 1992. Re: Work with soyfoods at 
Productos Alimenticios Soyavyn in El Salvador. Letter to 
William Shurtleff at Soyfoods Center, April 22. 3 p. Typed, 
with signature on letterhead. [Eng]
• Summary: Kris graduated in 1988 as an agricultural 
Engineer at the Catholic University (KU) of Leuven, 
Belgium. A scholarship took him to Silsoe, England where he 
studied for an MSc in tropical crop storage and processing. 
He was then given a 3-year volunteer contract with a Belgian 
non-governmental aid organization named ACT to help 
start a small enterprise for PNS, the Programa de Nutricion 
y Soya, in El Salvador. PNS is a Salvadorean foundation 
whose objective is to promote the use of soybeans and 
soyfoods in the diet of the people of El Salvador. PNS started 
7 years ago with courses on the cultivation and processing 
of soya on the village and home levels. A considerable part 
of the population has attended the talks and demonstrations, 
and many cooperative and individual farmers have started 
growing soybeans for consumption by their families, selling 
the surplus to PNS, which founded small distribution and 
processing centers. As soybean production and the demand 
for soyfoods grew, ACT decided to set up a small processing 
plant, named Productos Alimenticios Soyavyn, which went 
into operation about 2 years ago. The period of fi nancial 
support has now ended, so the company is working hard to 
make ends meet. The future looks promising. The company’s 
fresh products are fl avored soymilk, soy cheese [a fresh 
cheese analog; queso de soya–perhaps tofu] and soy cream, 

and meat substitutes. Dry products include roasted soy fl our, 
which serves as the base of several fl our-type products. 
Kris’ contract ends in September 1992 but he may continue 
working in El Salvador. The company is planning new 
projects for the production of soymilk and for toasted and 
extruded soy products; it is requesting fi nancial support from 
the Belgian and European government, with hopes of starting 
next year. They also want to organize a seminar on soy 
processing and consumption for the many interested people 
in El Salvador. Also the government has shown interest 
in soyfoods for their health and nutrition programs. Note: 
This letter is also signed by Nelson Vasquez, Soyavyn plant 
manager.
 Chris encloses a 4-page typed, undated proposal on ACT 
letterhead titled “Improving the food situation in El Salvador 
by the processing, promotion and marketing of soybeans 
in accessible commercial products in Santa Ana and San 
Miguel–El Salvador. Contents: Summary of the project. 
NGO data sheet. Information on the action. The proposal was 
submitted to: Commission of the European Communities, 
200 Wetstraat, 1049 Brussels, Belgium.
 Follow-up letter from Kris Duville. 1992. Oct. 9. He 
is now in Santa Ana. “We are going to start a new soyplant 
for soymeals, cereal-soy blends, and other dry products. It 
looks like it will be a nice project, again working with PNS.” 
Address: Productos Alimenticios Soyavyn, Planta Soyavyn, 
2a Calle Poniente No. 2-4, Lourdes, Colón, Depto. La 
Libertad, El Salvador. Phone: 51-0705 or 23-3554.

2506. Gabriel, John. 1992. Current work with soya in 
Nicaragua (Interview). SoyaScan Notes. April 28. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: John (age 55) and his wife Charlotte (who is 
now a well-known maker of psychedelic tie-dye clothing) 
used to make tempeh in Houma, Louisiana, in about 1977. 
Recently John was in Nicaragua and he plans to do work 
there, starting in several years, with soyfoods such as 
tempeh, tofu, and soymilk. He is now working with Chuck 
Haren of Plenty USA, to put together a grant proposal for a 
project and funding.
 The two best known people involved with soya in 
Nicaragua are Luci Morren and Anne Souter. Luci is 
a Danish nun who has founded an organization named 
Asociatión Soya de Nicaragua (popularly known 
as Soynica, located at Apartado Postal 4451, C-164 
Managua, Nicaragua). Now in her 50s, Luci has been 
involved with soyfoods for at least 8 years, working with 
a women’s collective of about 5 women and promoting 
their use (especially as a source of nutrients for poor and 
malnourished children) in the barrios of Managua. The group 
now makes tofu using rudimentary equipment; they don’t 
even have a press, so they must squeeze out the soymilk 
by hand. Luci would now like to start a commercial soy 
processing operation to make soymilk, tofu, and tempeh. 
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She would like to sell these to restaurants, hospitals, schools, 
small retail outlets, etc., but she needs both technical and 
fi nancial help. John is in communication with Luci on a 
regular basis. Luci is known by most development people 
in Nicaragua. John describes her as a very dedicated, indeed 
holy woman–like Mother Teresa of India. According to the 
SoyaScan database, in the mid-1980s, Luci was working 
in Mexico, teaching the people about Soya; she was with 
Cargua at San Cristobal Las Casas, 75 Real de Guadelupe, 
29230 Chiapas, Mexico.
 Anne Souter is now back in Nicaragua working full time 
with soya in the area of Matagalpa. She has yet to produce a 
successful crop of soybeans in Nicaragua.
 A development group working with soyfoods in 
Nicaragua is Alianza Para Comunidades en Acción. Based 
in the USA (contact Richard Schopfer, director, P.O. Box 
30154, Bethesda, Maryland 20814. Phone: 301-229-1742), 
they have an offi ce in Managua run by Richard’s son, Don 
Schopfer (Aptdo. Postal C-144, Managua. Phone: 72022), 
and a soy project in Rivas, located 2 hours drive south of 
Managua near the border with Costa Rica. There Sal Piazza 
is in charge of a soybean utilization project. He works with 
several women’s groups that have community kitchens. Most 
of Alianza’s major projects are in the fi elds of health, food 
production, water, and housing.
 Shurtleff & Aoyagi fi rst met John and Charlotte Gabriel 
on 4 Jan. 1977 in Houma, Louisiana. They had constructed 
a tempeh trailer and were making tempeh for their own 
use. At that time they planned to start commercial tempeh 
production, but they never actually did. Rather they took the 
tempeh trailer back to The Farm in Summertown, Tennessee, 
and it was used there to make tempeh for members of The 
Farm.
 Update: Talk with John Gabriel. 1993. Oct. 6. John 
and Charlotte are in the process of moving permanently to 
Nicaragua where they hope to arrive in about Feb. 1994 to 
work with the people to make soymilk, tofu, and tempeh. 
They plan to learn Spanish fi rst in Guatemala. Chuck 
Haren says that quite a lot of soybeans are grown in the 
department of León, Nicaragua, but the yields are not very 
high; the rainy season requires that short-season varieties 
be cultivated. Leaf protein concentrate (made from cowpea 
leaves) is now being added successfully to lemonade in 
Nicaragua. Chuck Haren has married a Nicaraguan lady 
named Casta Calderon, who managed Luci Morren’s offi ce.
 Note: Plenty International (Jan. 1994) notes that Soynica 
(a non-governmental organization or NGO) is now located 
at: Apartado #RP-05, Managua, Nicaragua. Address: 11668 
Blackberry Place, Nevada City, California 95959. Phone: 
916-265-5100.

2507. Haren, Chuck. 1992. Further adventures in Belize. 
Plenty Bulletin (Davis, California) 8(1):1-4. Spring.
• Summary: Describes the ongoing work of Plenty, Inc. to 

introduce soybeans to Belize. A photo shows the Southern 
Corozal Soy Producers Association, with about 13 members 
present. The author made tofu and soymilk for 50-60 men 
and women in the village of San Antonio (Toledo). Locally 
grow limes were used to coagulate the tofu. Address: 
Program Director.

2508. Newsletter of the Soyfoods Association of America 
(Bar Harbor, Maine). 1992. Soyfoods Association makes 
headway with state soybean associations. 3(2):1.
• Summary: “The Soyfoods Association is currently working 
with a number of soy producing states on a variety of 
projects that focus on education about soyfoods. This activity 
is geared to catch the attention of farmers, agribusiness 
individuals, fi eld volunteers and consumers. As soy based 
foods are becoming more widely recognized by consumers 
and as a segment of soybean farmers are seeking new 
markets opening up to them for other uses of their beans, a 
number of state soybean associations are taking an active 
role by promoting soyfoods. As a result, a number of states 
have turned to the SAA for input into various project that 
they have ongoing. Currently the SAA is involved in offering 
support and ideas to Illinois, Kentucky, Tennessee, Nebraska 
and Minnesota. SAA members have contributed promotional 
materials that have been distributed to various state 
associations.” Address: 318 Main St., Bar Harbor, Maine 
04609. Phone: 207-288-9419.

2509. Product Name:  KISS (Keep It Simple Stirfry) 
[Lemon Teriyaki, Garlic Italian, or Spicy Szechuan].
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, Hood River, OR 
97031.  Phone: (503) 386-7766.
Date of Introduction:  1992 April.
Wt/Vol., Packaging, Price:  15 oz package. Each retails for 
$2.79.
How Stored:  Frozen.
New Product–Documentation:  Leafl ets sent by Patricia 
Smith from Natural Products Expo West at Anaheim, 
California. 1992. April 10-13. “KISS.” and “Discover 
Turtle Island”–since 1980. To make Lemon Teriyaki KISS, 
soy-brown rice tempeh is marinated in a zesty teriyaki 
sauce with lemon. Sold refrigerated or frozen in reusable/
recyclable tubs, it is ready to stir-fry when you are! It is great 
for stir-fries, soups, pasta salads, and hors d’oeuvres. For 
Garlic Italian KISS, soy tempeh spiced with Italian herbs is 
marinated in an oil and vinegar based garlic sauce. Perfect 
for spaghetti, lasagne, pizza, or pasta dishes. For Spicy 
Szechuan KISS, soy tempeh with cashews is marinated in 
a spicy red sauce from Northern China. Ideal for stir-fries, 
sweet & sour, and other Oriental dishes.

2510. Product Name:  White Wave Dairyless 
(Nonfermented Soy Yogurt) [Plain Quart].
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Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1992 April.
Ingredients:  Water, cultured organic soybeans, organic 
brown rice syrup, unmodifi ed tapioca starch, citric acid.
Wt/Vol., Packaging, Price:  1 quart.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Lon Stromnes. 
1992. April 3. This product will be introduced at the 
Anaheim Show in April.

2511. Product Name:  Swedish Glace [Chocolate Flavour, 
or Vanilla Flavour].
Manufacturer’s Name:  Winner AB.
Manufacturer’s Address:  374 82 Karlshamn, Sweden. 
Winner (UK) Ltd. Distributor: Davies House, 18 Horn 
Lane, London W3 6QU, England. Made by AB Winner in 
Karlshamn, Sweden. Winner buys its soybase from Aros 
Sojaprodukter (Trensmusteri) in Tingsryd, about 30 minutes 
by car from Karlshamn, then exports fi nished ice cream to 
the UK.  Phone: 081-992-3444.
Date of Introduction:  1992 April.
Ingredients:  Organic whole soymilk.
Wt/Vol., Packaging, Price:  0.75 liters.
How Stored:  Frozen.
New Product–Documentation:  Note: Winner is 
pronounced “VIN-ner.” Health Food Business (London). 
1992. May. p. 34. “Frozen desserts. Winner’s Swedish Glace. 
A winner from Sweden–Tasting is believing! Brand new 
from Sweden is Swedish Glace. With the wonderfully rich, 
creamy taste and texture of top quality ice cream, Swedish 
Glace has two surprising added advantages–it is totally non-
dairy and it is competitively priced.
 “Made by Winner, one of Sweden’s leading ice cream 
and frozen dessert producers, Swedish Glace contains 100% 
organic whole soymilk and has no lactose or cholesterol. It 
is ideal for vegetarians, vegans and those allergic to dairy 
products, but the unashamed luxury of the Chocolate and 
Vanilla varieties deserves to be enjoyed by all lovers of 
ice cream! Swedish Glace is available now, in distinctive 
octagonal 0.75 litre packs. For information, prices and details 
of your local distributor, call Winner.” A large color photo 
shows the products. Ted Nordquist of Aros Sojaprodukter 
in Sweden pioneered in the development of this delicious 
soymilk ice cream, originally named “Tofu Line Glass 
(Vanilj, Choklad)” in Swedish.
 Spot in SoyaFoods. 1992. Spring. p. 5.
 Ad (full page, color) in Health Food Business (England). 
1992. July. p. 7. Color photos show each octagonal label, 
and the product in frosted dishes. The labels state: “Soft 
& creamy frozen dessert. Made entirely from non-dairy 
products. Serve as ice cream. Suitable for vegetarians. 
Made from organically grown soybeans.” Available from 

Foundation Foods, Chantry Place, Headstone Lane, Harrow, 
Middlesex, HA3 6NY, England.
 Color poster sent by Ted Nordquist. 1992. Aug. 26. 
Shows chocolate and vanilla Swedish Glace. Made in 
Karlshamn Sweden by AB Winner for Winner (UK) Ltd. 
Gives the nutritional composition of each product.
 Ad (full page, color, back cover) in BBC Vegetarian. 
1993. Oct. “The natural choice.” Contains a large photo of 3 
octagonal packs of Swedish Glace in vanilla, strawberry, and 
chocolate fl avors.
 Ad (half page, color) in Vegetarian Living (UK). 1993. 
Nov. p. 65. “The natural choice from Sweden–Swedish 
Glace.” A color photo shows young men and women running 
together on the sand. To the right are two octagonal boxes of 
Swedish Glace.
 Label for Swedish Glace Vanilla Flavour sent by Leah 
Leneman of Scotland. 1993. Sept. 4. Octagonal, 5.1 inches 
across. Orange, yellow, white, red, and blue. A color photo 
shows several scoops of the ice cream; above them is a 
yellow and blue Swedish fl ag, and below are some berries. 
“Soft & creamy frozen dessert. Made from organically 
grown soybeans. Made entirely from non-dairy products. 
Serve as ice cream. Suitable for vegetarians.” Leah notes that 
this is now also available in supermarkets. The price at Real 
Foods is £1.59.

2512. Rufus, Anneli S. 1992. Ode to soy. East Bay Express 
(Berkeley, California). May 1. p. 8-10.
• Summary: About William Shurtleff, the Soyfoods Center, 
and tofu. A very insightful, impressionistic / poetic, and 
sympathetic look at the many sides and virtues of tofu, and 
about Shurtleff’s work to introduce soyfoods to the Western 
world.

2513. Nordquist, Ted. 1992. Re: New developments with AB 
Winner and with Aros in Sweden. Letter (fax) to William 
Shurtleff at Soyfoods Center, May 5 and May 18. 2 p. + 1 p.
• Summary: Many changes. Ted has sold Aros, and has a 
new company and address (see below). He is working full-
time as a consultant for AB Winner in Karlshamn, Sweden, 
where he can also be reached: Phone: 454-88218. Fax: 454-
11375. He faxes copies of the new Swedish octagonal labels 
for Winner’s Swedish Glace (Tofuline soy ice cream) in 
chocolate, vanilla, and strawberry fl avors. “Extra Creamy” 
(Extra Krämig) is written prominently across the bottom of 
each.
 Ted is looking for a source of high-quality organically-
grown soybeans with given specifi cations. He and Winner 
have begun talks with Whole Earth Foods, England (Country 
Grown, USA), Purity Foods, and Pacifi c Soybean and Grain. 
Address: President, Tan Nord AB, Eningbölevägen 54, 
S-74082 Örsundsbro, Sweden. Phone: 0171-60568. Fax: 
0171-60456.
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2514. Demos, Steve. 1992. New developments with the 
Soyfoods Association of America (Interview). SoyaScan 
Notes. May 6. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Big changes are taking place in the Soyfoods 
Association of America (SAA). Steve, who is now president, 
plans to launch a new membership drive. There will be 
two categories of membership: Full members and associate 
members. Two months ago, SAA started again to subscribe to 
the clipping service, and it now comes free of charge as one 
of the benefi ts of membership. The clips will be mailed every 
60 days with a newsletter coming in between. SAA is in the 
process of installing a new executive director. Steve hopes 
that Virginia Messina will accept their offer for the position, 
on a part-time basis along with her current work for PCRM 
(Physicians Committee for Responsible Medicine). The SAA 
offi ce would be at her present location near Washington, DC. 
Her husband, Dr. Mark Messina, will probably be leaving the 
National Cancer Institute (NCI) soon, and SAA has asked 
him to work together as a spokesperson concerning cancer-
preventing substances in soyfoods. Steve is optimistic that 
arrangements with the Messinas will work out. It will be 
excellent to have credentialed and creditable people speaking 
for the soyfoods industry.
 Steve is now developing “products” to attract members. 
He wants SAA to produce informational pieces on soyfoods 
to mail to the medical and nutritional communities, to 
develop school wall posters and weekly meal planners for 
homemakers, and to work with state soybean programs 
which have benefi ted from the SPARC [national soybean 
checkoff] program. SAA would sell the information pieces 
to members to generate income. Leslie Harlow will soon no 
longer be with the organization, and Peter Golbitz will have 
a more limited role, although he may still be on the board of 
directors; he is very busy doing the Soya Bluebook.
 Mark Messina is leaving NCI largely (Steve thinks) 
because “he is not being allocated the time and resources to 
devote to soy the way he wants to. He is very committed to 
soy, but his supervisors are limiting him to spending 10% of 
his time on soy-related research, whereas he would like to 
spend 50%. Also, being at NCI puts constrains on what he 
can say and do. Leaving NCI will probably cut back on his 
scientifi c research. He plans to go into consulting related to 
diet, cancer, and soya.
 Steve feels that rushed 1-hour SAA board meetings at 
natural food trade shows are not very effective. The board 
needs more time and a better atmosphere in which to meet. 
He has called a strategic planning meeting in Boulder about 
the third week in July. 20% of the people put in 80% of the 
energy.
 Steve is very interested in reviving and fi nalizing the 
tofu standards, then getting them accepted/ratifi ed by the 
board and the industry; new soymilk standards are now 
being developed. The natural foods industry has established 

a Natural Foods Quality Council to respond to new FDA 
regulations. Address: President, White Wave Inc., 1990 
North 57th Court, Boulder, Colorado 80301. Phone: 303-
443-3470.

2515. Messina, Mark J. 1992. On his decision to leave the 
National Cancer Institute (Interview). SoyaScan Notes. May 
7. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Mark will be leaving NCI tomorrow, May 8. He 
and his wife are vegetarians and they like to try to promote 
that lifestyle. He can’t do that as a government employee, 
which is very restrictive. He could only do that if it was 
consistent with both scientifi c fi ndings and with the dietary 
guidelines, which say (basically) “consume 30% or less 
of your calories from fat, increase your fi ber, and eat more 
fruits and vegetables.” Mark was involved in funding which 
added more restrictions, and NCI does not like employees 
to do too much in the way of outside activities because of 
potential appearances of confl ict of interests. He has spoken 
3 times on behalf of the Soyfoods Association at Natural 
Foods Expos.
 After leaving, he hopes to do consulting, to work with 
other groups that have money or are writing proposals and 
to do writing to try to promote various ideas, and perhaps to 
organize a conference now and then on soybeans. He does 
not feel that the benefi ts of leaving will greatly outweigh 
the drawbacks. He is leaving mostly for personal reasons. 
If he were to stay, it is conceivable that within several years 
he could have initiated a trial involving soybeans in some 
high-risk cancer subjects. He will miss the infl uence that 
he had, with the media and others, when he was at NCI. 
He often spoke to reporters twice a week concerning his 
involvement in the “designer food” project, and he often 
steered them to soybeans. I hopes to work more with the 
Soyfoods Association. Address: Diet and Cancer Branch, 
National Cancer Inst., 9000 Rockville Pike, EPN–Room 202, 
Bethesda, Maryland 20892-6130. Phone: 301-496-8573.

2516. Perez, Oswaldo. 1992. Re: Information about soya in 
Venezuela. Letter to William Shurtleff at Soyfoods Center, 
May 11. 1 p. Handwritten, with signature on letterhead. 
[Eng]
• Summary: Perez thanks Shurtleff for the book about 
soy ice cream he sent in Aug. 1991. Perez encloses fi ve 
documents, all in Spanish, about soy in Venezuela. Address: 
Centro de Alimentos de Soya de Venezuela, Granja Tierra 
Nueva, Aldea San Luis, La Azulita, Estado Merida, C.P. 
5102, Venezuela.

2517. Adlercreutz, Herman; Hämäläinen, E.; Gorbach, 
S.; Goldin, B. 1992. Dietary phyto-oestrogens and 
the menopause in Japan (Letter to the editor). Lancet 
339(8803):1233. May 16. [7 ref]
• Summary: The authors of this letter theorize that diet is a 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1000

© Copyright Soyinfo Center 2019

possible reason for the differences in menopause symptoms 
between Japanese and American women. The scientists had 
studied the phyto-estrogen excretion of a small sample of 
Japanese women with mean age 50 eating “a traditional 
Japanese low-fat diet”. Phyto-estrogens come from plants; 
when consumed, they act like endogenous estrogens, the 
estrogens produced by the body. Menopausal symptoms 
are associated with a drop in a woman’s production of 
endogenous estrogens.
 The Japanese women excreted up to 1,000 times more 
phyto-estrogens than American women consuming a Western 
diet. This result was a positive fi nding for the Japanese 
subjects; the scientists attributed the high levels with high 
intake of soyfoods, which are rich in phyto-estrogens.
 Although the scientists did not specifi cally study the 
effects of phyto-estrogens on menopause, they believe that 
soyfoods may act like a hormone replacement “pill”, closing 
the gap created when endogenous estrogen levels drop 
during menopause.
 Note 1. The weak estrogen effects of isofl avones as a 
possible explanation for the low reported incidence of hot 
fl ashes experienced by women in Japan was fi rst proposed in 
a scientifi c journal in this letter.
 Note 2. According to Peter Golbitz of Soyatech, 
Japanese eat an average of 26 pounds of soyfoods per 
person each year, while Americans eat only about 4 pounds. 
Address: 1-2. Dep. of Clinical Chemistry, Univ. of Helsinki, 
SF-00290 Helsinki, Finland; 3-4. Nutrition/Infection Unit, 
Dep. of Community Health, Tufts Univ. School of Medicine, 
Boston, Massachusetts.

2518. Tims, William. 1992. Studying macrobiotics in Boston 
and tofu making in Otake, Japan (Interview). SoyaScan 
Notes. May 21. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Bill grew up in Oklahoma. In 1969 while 
attending the University of Oklahoma he developed an 
interest in Oriental culture, philosophy and religion. He 
started studying Buddhism and Taoism. One day he came 
across a little spiral-bound book titled Zen Macrobiotics by 
George Ohsawa. Within several months he quit school and 
hitch-hiked to Boston, arriving in Jan. 1970.
 He lived in a study house with Tom and Mary Hatch, 
then lived with Michio and Aveline Kushi on Boylston 
Street, before they moved to 62 Buckminster Rd. First he 
worked as a carpenter, then starting in early 1972 he worked 
at the Erewhon warehouse. Paul Hawken was president of 
Erewhon, but he left Boston, then came back and left again.
 In about the spring of 1975, at one of Michio Kushi’s 
“Way of Life” talks, which he gave every Tuesday and 
Thursday night, Michio said that he had made arrangements 
for 3 Americans to go to Japan to study traditional food 
processing. Bill never saw a written announcement of this. 
Bill signed up for the program along with about 20 other 

people. Bill had to return to Oklahoma in the summer of 
1975, but he returned to Boston in Dec. 1975. He expected 
that he, Charles Kendall, and one other person would be 
leaving for Japan in Jan. 1976. He was surprised to fi nd 
that he was the only one going. Everyone else, for reasons 
unknown to him, had backed out. He was a bit curious and 
suspicious as to why no one else wanted to go.
 In Jan. 1976 Bill fl ew to Japan. He spoke no Japanese 
and had almost no money. It was his understanding that if he 
paid his fl ight to Japan, in exchange for the work he would 
do in Japan, he would be provided with a room and board, 
a small salary, and a fl ight back to America. Michio and 
Aveline had never suggested to Bill that he start a tofu shop 
in America after he returned, and Bill never had a interest in 
making tofu. He was going to Japan mainly to learn about 
the country and its culture; the tofu was accidental. In Osaka, 
Bill met Lima Ohsawa. An older man who was a friend of 
Lima’s became Bill’s guide. After several days in Osaka 
they took a train together to the little village of Otake, about 
15 miles south of Hiroshima. They were greeted with great 
fanfare and met by a man who was the tofu master–who 
spoke no English. Bill never understood the relationship 
between the tofu master and Michio Kushi. The tofu master 
set Bill up in small apartment with a bike, 5 minutes bike 
ride from the tofu shop. Bill’s guide spent 2 days with Bill at 
the village translating (since no one else in the village spoke 
English), then he left. Many villagers asked Bill if he was a 
soldier from a nearby U.S. military base.
 Bill worked hard at the tofu shop with 7-8 other 
employees (mostly older women), not including delivery 
boys, for the next 7-8 months, until August. The master 
was very much a traditionalist; he was the only person Bill 
met in Japan who ate brown rice, but he never mentioned 
macrobiotics. The master was a hard worker, very stern and 
yang, but a good, strong, often loving man who treated Bill 
specially and kindly. Bill has very good memories of him. He 
made nigari tofu and 13-14 different product (incl. egg tofu, 
burdock tofu, various deep-fried types), and his dream was to 
have his style of tofu shop all over the world.
 For Bill, the best times were when the master allowed 
him, twice a week, to take the company truck alone, all day, 
to deliver okara to dairy farmers in the countryside. Bill was 
able to do a bit of exploring of temples, shrines, and gardens 
on these trips. Sometimes the master would be gone for 1-2 
days and Bill was responsible for the tofu shop from start to 
fi nish. Most of the tofu was delivered to huge supermarkets 
in Hiroshima. The villagers were amazingly kind to Bill.
 But there were diffi culties. The master belonged to 
several different Buddhist sects; Bill was required to go with 
the master to every religious meeting he attended. Bill hated 
this because he couldn’t speak any Japanese, he had to sit on 
his knees in seiza for hours at a time, and he was tired from 
6 days of hard work at the tofu shop. He desperately wanted 
some time off from the long hours, both to rest and see more 
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of Japan. At times Bill felt like he was being “used” to work 
long hours for meager pay, and at other times he realized that 
this was what a traditional Japanese apprenticeship required. 
Moreover he was delighted to have this opportunity, diffi cult 
though it was.
 Returning to America, Bill attended Herman and 
Cornellia Aihara’s annual summer camp in California, then 
he returned to Boston on about 1 Sept. 1976. Ed Esko and 
Stephen Uprichard immediately offered him a job at the East 
West Foundation. He worked there until 1982, eventually 
becoming vice-president.
 Bill was the second American (after William Shurtleff) 
to study tofu-making in Japan with a traditional Japanese 
master. Tims and William Shurtleff met in November 1976 
at Ken and Ann Burns’ house at 16 Warren Street in Boston–
shortly after Tims had returned from Japan. Tims was 
happy to see that Shurtleff and Akiko Aoyagi were doing a 
nationwide tour to introduce Americans to tofu. Before Bill 
Tims went to Japan in Jan. 1976 it was diffi cult to get tofu in 
Boston; it was considered a luxury. But after he came back, 
a number of tofu products were being sold commercially–
including a tofu cheesecake made by a Boston woman. He 
also remembers big slabs of seitan (Wheatmeat) sold at 
Erewhon.
 In 1982 Bill moved to Arkansas to start Mountain Ark, 
along with Frank Head, Joel Wollner, and Tom Monte. Frank 
was the only one who ever had any fi nancial involvement 
in Mountain Ark, and he is the only one of the original four 
left at the company, which is currently for sale and will be 
liquidated if it is not sold by June 30. Bill never worked at 
Mountain Ark.
 Four or fi ve 5 years ago a news fl ash came on CNN that 
there had been a terrible earthquake in Otake, Japan, the little 
village where he had lived. He watched the destruction on 
TV with sadness. Several years ago he heard that the old tofu 
master had died.
 Bill now runs his own business, Natural Health Center, 
which he and his wife Carol started in 1983. He does 
macrobiotic consultations and sells macrobiotic foods 
by mail order. Address: Natural Health Center, 45 North 
Hartman, Fayetteville, Arkansas 72701. Phone: 501-521-
9105 (or 9195).

2519. Paine, Heather. 1992. Conference report. SoyaFoods 
(ASA, Europe) 3(2):7-8. Spring.
• Summary: “The French organisation, CPCIA (Centre de 
Perfectionnement des Cadres des Industries Agricoles et 
Alimentaires) held a seminar on 14 and 15 March 1992, in 
Paris, on the subject of ‘Applications of soya foods in the 
food industry’. The Seminar was attended by over 30 people 
(including speakers) and was Chaired by Mr. Y. Dacosta, a 
consultant.
 “General aspects of soya were fi rst on the agenda. 
Mr. Prudon (SOJAXA) stressed the economic aspects 

and environmental advantages of soya cultivation. World 
production of soya is about 100 million tonnes and about 
30% goes into food production but only 12% into soya 
foods; the remaining 18% goes to oil production. In Europe, 
production is about 2 million tonnes, of which nearly 
300,000 tonnes is produced in France...
 “The second session of the Seminar concentrated on the 
applications of ‘intermediate soya products’...
 “The third session covered uses of soya foods in the 
food industry. Mr. Rizzotti (Sanofi  Bio Industrie) gave 
an excellent presentation of his own company’s use of 
soya milk (or tonyu) in desserts and drinks... Mr. Millot 
(Gastronomic Valley) gave details of applications in frozen 
desserts and ices... Reasons for using soya in cooked ready 
meals and sauces were explained by Mlle. Bagot (Sojinal)... 
Mr. Preneuf (SOY) gave an interesting slide presentation 
about tofu and traditional processing methods...
 “Last but not least, Mr. Maitre, a consultant for 
SOJAXA, highlighted the legislative problems on the 
horizon for soya foods, in particular the claims that may 
or may not be made. This proved an interesting and lively 
conference. Most of the papers were surprisingly detailed 
and the speakers were very open...
 “Further information may be obtained from CPCIA, 14-
16 rue Claude Bernard, 75005, Paris, France, tel: 47 07 39 
00.” Address: Editor, SoyaFoods.

2520. SoyaFoods (ASA, Europe). 1992. Helfex ‘92. 3(2):4. 
Spring.
• Summary: “The International Health Food Exhibition, 
Helfex ‘92, was held at Wembley, London on 26 and 27 
April. Over 160 companies concerned with health, diet, 
fi tness and nutrition exhibited and several new soya products 
were launched.
 “The Haldane Foods Group displayed their new range 
including a new Light Soya Milk, a new Soya Creem, a 
vegetarian cheese spread, burger and sausage mixes, and 6 
new varieties of tinned products. JRJ Trading (The Redwood 
Company) had an interesting and tasty range of tempeh-
based products including dips, spreads, patés and vegetarian 
rashers. Soya milks and desserts from Granovita, Haldane, 
Sojasun (Triballat), Vitasoy were also on display. Berrydales’ 
No Cream Ices, made from fresh organic tofu and soya milk, 
introduced their new 4-pack which will allow consumers 
to purchase four different ices in one pack. Plamil Foods 
launched a new non-dairy chocolate bar, Martello and 
Marigold Health Food, manufacturers of canned braised tofu 
and other delicacies, also had a stand.”

2521. Duville, Kris. 1992. Re: Answers to questions about 
soyfood products produced by Soyavynn. Letter to William 
Shurtleff at Soyfoods Center, June 2. 4 p. Typed, with 
signature on letterhead. [Eng]
• Summary: “I am very pleased with your interest in our 
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products and the activities of Planta Soyavyn. It is very 
important for us to be in touch with other people working 
with soyfoods, to exchange ideas, knowledge and experience 
and also to stimulate and encourage each other. I fi nd my job 
very challenging and satisfying, but it is not always easy to 
introduce new foods, even [no matter] how healthy, delicious 
and economic they might be, so some support from time to 
time is very welcome.”
 Most of the letter gives detailed answers to Shurtleff’s 
questions about the company’s commercial soy products. 
Address: Productos Alimenticios Soyavyn, Planta Soyavyn, 
2a Calle Poniente No. 2-4, Lourdes, Colón, Depto. La 
Libertad, El Salvador. Phone: 51-0705 or 23-3554.

2522. McGlasson, Linda. 1992. Soyfoods in the next 
century: Feeding the world one bean at a time. Health Foods 
Business 38(6):30-34, 36. June. [1 ref]
• Summary: A table gives estimated retail sales of soyfoods 
in the USA in 1990, in descending order of sales (million 
dollars): soy sauce $395.5, tofu $94.1, second generation 
products (such as dips, dressings, entrees, non-dairy desserts, 
cheeses, yogurts, and imitation meat products) $81.6, 
soymilk (not including infant formulas made with isolated 
soy proteins) $60.0, miso $44.5, soynuts $9.7, tempeh $7.5. 
Total $657 million. Source: Soyatech in Bar Harbor, Maine. 
The two fastest growing segments are soymilk (increasing 
at 20% a year) and second generation products (15-20% a 
year). “Soyfood sales are expected to grow steadily through 
the next decade as health and environmental concerns 
become increasingly important factors in food purchasing 
decisions... an estimated 33 to 50% of all adults are reducing 
their intake of meat, yet they still have the craving.
 Protein Technologies International of St. Louis, 
Missouri, is developing a line of structured proteins, which 
are look-alike meat components. There are versions that look 
and feel like ground beef, crab meat, and chicken.
 Angelo Morini, founder of Galaxy Foods, began trying 
substitutes for the real cheese he was using in his pizza 
business. He left the pizza business in 1968 and began 
making soy cheese full-time. The company began slowly by 
selling to food service customers, then they started marketing 
the cheese nationally in 1984. In 1985 Galaxy started in the 
health food industry with a new line, Soyco. Following a fi re, 
the company has relocated in a new 55,000 square foot state-
of-the-art manufacturing facility in Orlando, Florida. They 
are now producing soy cheese products and are scheduled to 
launch 30 new items this year.
 One sidebar, titled “Quickie Dictionary of Soyfoods,” 
defi nes tofu, miso, tempeh, soymilk, and shoyu. Another 
says “Soyfoods Take Spotlight in New Infomercial.” The 
infomercial is based on Dr. Michael Klaper’s education 
seminars for doctors and other health professionals titled 
“Let Food Be Your Medicine.” Klaper (a noted physician, 
author, environmentalist and nutritionist [and vegan]) is co-

founder and director of the Institute for the Advancement of 
Nutrition Education and Research. The tentative title for the 
new infomercial is “The Nutrition for the 90s, a Transition 
to Health.” It will begin airing in July on cable TV. Radio’s 
Top 40’s Countdown host Casey Kasem will emcee the show 
with Dr. Klaper. The show will feature top scientists and 
doctors, plus testimonial interviews with many celebrities 
and famous athletes. Address: Managing editor.

2523. Messina, Virginia. 1992. Diabetes: An American 
affl iction. Guide to Healthy Eating. May/June. p. 16-19. [8 
ref]
• Summary: “Of the 30 million diabetics in the world, nearly 
half of them live in the United States.” Address: MPH, RD.

2524. SoyaCow Newsletter (Ottawa, Canada). 1992. Plenty 
Canada buys a SoyaCow. 1(2):1. April/June.
• Summary: “Plenty Canada has ordered a SoyaCow WS-
20S system with electric steam generator for installation at 
their head offi ce in Lanark, Ontario. According to Nancy 
McDermott, the machine will be used to give demonstrations 
and provide training to the people visiting Plenty from 
their projects around the world. The machine will also 
be accessible to local people for producing soyfoods for 
consumption and sale.”
 A black and white photo shows a “SoyaCow System 
WS20S: Manual Boiler, Grinder / Cooker, and Mechanical 
Press.”

2525. Starr, Sara M. 1992. Don’t have a cow! Milking other 
alternatives. Health Foods Business 38(6):37-38, 69. June.
• Summary: “Soy milk is the biggest seller in the non-dairy 
beverage category within the health food industry. About 
95% of all soy milk is sold through natural food stores. 
Several supermarkets are beginning to carry this beverage.” 
In 1983 when Eden Foods introduced its Edensoy, about 
283,000 gallons of aseptically packaged soy milk were 
sold in the natural foods industry [in the USA]. According 
to Peter Golbitz of Soyatech Inc. in Bar Harbor, Maine, 
by 1991 that fi gure had jumped to 6.5 million gallons. 
Golbitz estimates the market for aseptic soymilk in the 
USA to be $52 million in retail sales (in natural food stores 
only) and growing at 15-20% annually. The top 3 soymilk 
manufacturers in America are American Soy Products 
[Edensoy], Westbrae, and Vitasoy; together they produce 
over 95% of the aseptically-packaged soymilk in the U.S. 
according to Golbitz.
 New soymilk products: WestSoy Plus is fortifi ed with 
vitamins A and D, and calcium to make it nutritionally 
equivalent to dairy milk. Westbrae also has a new non-
dairy creamer. Westbrae uses only rice syrup to sweeten its 
soymilks and is looking closely at producing a fresh (non-
aseptically packaged) soymilk. Vitasoy has teamed up with 
The Yogi Tea Company to produce a cappuccino alternative. 
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This delicious blend of soymilk and herb tea can be made 
in an espresso machine. Protein Technologies International 
in St. Louis, Missouri, has developed a new technology–
stabilized calcium phosphate and soy protein isolates. When 
added to soymilk it gives a product comparable in protein 
and calcium content to dairy milk.
 Also discusses amazake and White Almond Beverage. 
A photo shows Sara Starr. Address: President of Starr Track, 
a business consulting fi rm for the natural foods and products 
industries.

2526. Product Name:  White Wave Dairyless 
(Nonfermented Soy Yogurt) [Apricot-Mango].
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1992 June.
Wt/Vol., Packaging, Price:  6 oz plastic cup.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Lon Stromnes. 
1992. April 3. This product will be introduced at the 
Anaheim Show in April.
 Talk with Lon Stromnes. 1993. Feb. 9. This product 
was introduced on 12 June 1992. Steve Demos has visited 
Triballat in France where Sojasun is made [but Steve says he 
did not go through the Triballat plant], he knows all about it, 
and he knows that Sojasun is opening a plant in China.

2527. Tanaka, Aiko. 1992. Early recollections and history of 
seitan (Interview). SoyaScan Notes. July 10. Conducted by 
Kazuko Yamazaki of Orland, California.
• Summary: Kazuko Yamazaki, who has been interested 
in macrobiotics and seitan since the early 1960s and is a 
personal friend of Ms. Aiko Tanaka, conducted this interview 
by phone, then summarized it in Japanese to William 
Shurtleff of Soyfoods Center.
 A product resembling today’s seitan has long been a part 
of the shojin ryori (Buddhist Vegetarian Cookery) tradition 
in Japan, however the traditional product was made from 
soybeans fermented with salt. It is best known at the temple 
named Ikkyuji (also called Ikkyu-dera).
 George Ohsawa wanted to revive this ancient but 
relatively obscure food product and help to make it more 
widely used. So he gave it a new name, coining the term 
“seitan,” which he usually wrote it with katakana characters. 
When he wrote it with Chinese characters, the character 
sei was the sei of “seishin” (meaning spirit or soul) and the 
character tan was the tan of “jintan” (a special medicine used 
by the sennin or mountain sages). Thus the term connoted a 
medicinal food that promoted longevity.
 Ohsawa was determined to start production of seitan, 
based on wheat gluten, in Japan. So in about 1955 he went 
to Marushima Shoyu K.K. on Shodoshima and asked them 
make seitan for him.

 One of the fi rst companies to sell the seitan made by 
Marushima Shoyu was Tsurushima, run by Mr. Tsurushima, 
who was a disciple of Ohsawa’s. This company, now well 
known to all macrobiotics in Japan, was (and still is) located 
in the city of Hôfu, Yamaguchi-ken, on the southern tip of 
Honshu, Japan’s main island. Mr. Tsurushima is no longer 
living but his wife is alive and well (Phone: 0835-22-
0347). His daughter’s husband now runs their company. 
Mrs. Tsurushima says that Marushima Shoyu made the fi rst 
seitan in Japan. Tsurushima has been distributing and selling 
macrobiotic foods, including seitan made by Marushima 
from kofu, for 30-40 years. Tsurushima never made seitan; 
they are mainly a manufacturer of soba and noodles, but they 
also sell macrobiotic foods, sea vegetables, sweet potatoes, 
etc. It is not clear whether or not Tsurushima ever made or 
sold the wheat fl our used to make kofu.
 Another person who knows the early history of seitan in 
Japan is Mr. Takanami, owner of Etablissements Takanami 
in Belgium; he started making tofu and miso in Belgium in 
about 1976.
 Note: This account of the origin, naming, and Chinese 
characters used in writing the word seitan differs in several 
key points from that of Mr. Mokutani of Marshima Shoyu, 
the product’s fi rst manufacturer. We have been unable to 
resolve these differences. Address: Tokyo, Japan. Phone: 
550-83-4759.

2528. Shurtleff, Akiko Aoyagi; Sandler, Matthew; Okada, 
Yuko. 1992. Memories of the delectable gluten cutlets served 
at Tenmi, near Shibuya station in Tokyo, Japan (Interview). 
SoyaScan Notes. July 15. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Yuko Okada thinks that Tenmi fi rst started in 
about 1968. By the early 1970s, a 10-minute walk from 
Shibuya station, it was a combination macrobiotic restaurant 
and food store. The restaurant was named Tenmi (Heaven 
+ Flavor) and the store was named Shizen Shokuhin Senta 
(Natural Foods Center). Both were located at Sakuragaoka 
4-3, Shibuya-ku 150, Tokyo. Phone: 03-496-7100. Both were 
still there in 1983.
 The head of the restaurant (and a longtime friend of 
George Ohsawa), Mrs. Michi Ogawa, made one of the most 
delicious meatless entrees that we have ever tasted–called 
Kôfu Katsu (Gluten Cutlets). Kofu (raw wheat gluten) was 
simmered in a seasoned broth, then dipped in batter, dusted 
with Japanese-style bread crumbs (panko), and deep-fried. 
Crisp on the outside, succulent and juicy on the inside, it had 
a fl avor and texture remarkably like that of a pork cutlet. It 
was served on a bed for thinly-sliced strands of cabbage and 
topped with one’s choice of a natural tonkatsu (pork cutlet) 
sauce (based on soy sauce), or a wedge of lemon.
 Such a tasty cholesterol-free menu item could be a hit 
at almost any restaurant in the Western world–served with 
either of the above sauces, or with tartar sauce.
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 From an historical point of view, these Gluten Cutlets, 
made with seitan, were completely different from the typical 
Japanese macrobiotic seitan, which was a dark brown 
salty seasoning or hors d’oeuvre to eat while a person 
was drinking, as a yang balance for the yin of the alcohol. 
Address: 1. Soyfoods Center, Lafayette, California 94549; 2. 
P.O. Box 10277, Aspen, Colorado 81612; 3. Muso Co., Ltd., 
Kosei Bldg., 2nd Floor, Tanimachi 2-5-5, Chuo-ku, Osaka 
540, Japan. Phone: 1. 510-283-2991.

2529. Nordquist, Ted A. 1992. Re: Overview and details 
on new developments with AB Winner and with Aros in 
Sweden. Letter to William Shurtleff at Soyfoods Center, 
Aug. 26–in reply to inquiry. 2 p. Typed, with signature on 
letterhead.
• Summary: “I formed Aros Sojaprodukter AB in August of 
1990 with Erik Kennhed, a business man from Eskilstuna, 
Sweden. I was VD or President with 51% to his 49%. Aros 
AB bought soybase from Trensums Musteri AB and sold it 
to Winner AB. Winner made Tofuline ice-cream and sold it 
to Aros AB. Aros AB in turn sold Tofuline to Ingman Foods, 
Finland, Nutana in Sweden, Nutana in Denmark and Nutana 
in Norway. Since I designed the soybase plant for Trensums, 
I had an exclusive contract with them on soybase. I worked 
with Winner to develop soy-based products, the ice-cream 
was the fi rst.
 “I did not have time for tofu. I sold Aros Sojaprodukter 
KB to Trensums and moved the Tofu plant to Trensums in 
July of 1991. Trensums Musteri AB is owned by Blekinge 
Invest and is situated in Tingsryd, about 30 minutes by car 
from Karlshamn where Winner is located.
 “Then in August of 1991 Nutana in Denmark and 
Norway went bankrupt. Winner had about 100,000 dollars 
of ice-cream in stock. Trensums and Winner did not like my 
powerful position while I, according to the contracts, had 
no fi nancial liability. I just took the profi ts. So they started 
talking to each other about me, or more specifi cally about 
Aros Sojaprodukter AB. Blekinge Invest forced Erik to sell 
his 49% to Blekinge Invest for a song, threatening him with 
possible losses if both Winner and Trensums decided to drop 
soya altogether. Once they bought out Erik I was next.
 “I reached an agreement with Winner and Blekinge 
Invest in April of 1992. I sold my shares to Blekinge Invest 
who now owns 100% of Aros Sojaprodukter AB and KB. I 
work as a consultant for Winner until the end of this year.
 “Aros AB (Trensums) delivers soybase only to Winner. 
Winner sells Tofuline ice-cream directly to Nutana Sweden 
and Ingman Foods in Finland. They sell via their own 
Winner name to England.
 “AB Winner, 374 82 Karlshamn, Sweden. Tel: 46-454-
82000. Fax: 46-454-11375. International sales contact is Leif 
Andersson. President is Håkan Johnsson.
 “Aros Sojaprodukter AB, Box 112, 36201 Tingsryd, 
Sweden. Tel: 46-477-11920. Fax: 46-477-18034.

 “Aros (Trensums) does not want to actively sell soybase. 
They are happy to sell only to Winner AB. There is no 
President, but Jan Hallberg, vice-president of Trensums 
handles the paper work. Aros Tofu is off the market. Dansk 
Tofu is now sold in Sweden and Norway.
 “Winner is in the process of being sold. The plot 
thickens!
 “Anders Lindner, Erik Kennhed and I look on in interest 
as all this unfolds.”
 Note: Attached are photocopies of three Tofuline soy ice 
cream labels, sold by Nutana in Sweden. Address: President, 
TAN AB, Eningbölevägen 54, S-740 82 Örsundsbro, 
Sweden. Phone: +46 171 605 68. Fax: +46 171 604 56.

2530. Esaki-Smith, Anna. 1992. Fighters. Success 39(6):22-
34. Aug.
• Summary: Eleven entrepreneurs are being honored in 
Success magazine’s 7th Annual Salute to Great Comebacks. 
Real success lies on the far side of failure. Failure is like 
slow death. One of the Comebacks is Angelo Morini who 
says, “When someone smacks you down, its who you are 
that’s on the line.”
 Morini was pulling out of his company’s parking lot one 
day when someone shot a bullet through the windshield of 
his car. He had already been the victim of bomb threats. Two 
of his children had died, and his wife was fi ling for divorce. 
He believed that someone, probably from the Teamsters 
union, was trying to kill or intimidate him. Little did he 
imagine in the beginning that making healthy foods could be 
so dangerous,
 All three of his children had been born with heart 
disease. This gave him the idea for a company that made 
cholesterol-free cheese for people with hear trouble. But 
soon after he founded Galaxy Foods Corp in New Castle, 
Pennsylvania, he began to receive threats. Thugs from the 
Cleveland [Ohio] mafi a threatened to kill him and his family 
unless he gave them a cut of his gross income.
 This wasn’t the fi rst time he had heard from the mafi a. 
His grandfather, Mario, had come to America from Italy in 
1910 to work on the railroads, then start a grocery store in 
Ellwood City, Pennsylvania. At that time, the Black Hand 
was sending thugs from Youngstown to work protection 
rackets on small businesses. Then, as now, they wanted 10% 
of the gross. Mario refused. He and some friends barricaded 
themselves in the store and, for weeks, had a daily shootout. 
Eventually the local police killed one of the mobsters and 
the attacks subsided. Moroni continued his pursuit of the 
American dream.
 Angelo Morini was able to hold off the Cleveland mob 
until an FBI crackdown gave him some breathing room. 
But as soon as the mob was gone, the Teamsters moved 
in; they were worse. They wanted to unionize Galaxy and 
threatened to bomb the plant if Morini didn’t cooperate. He 
hired a bodyguard. During the crisis, two of his children 
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died; the third, age 2, underwent open-heart surgery. His wife 
succeeded in getting a divorce. But when Galaxy workers 
voted against the Teamster’s, Morini hoped they would stop 
bothering him. Instead, last year, Galaxy’s factory and offi ces 
were burned to the ground in a fi re the authorities labeled 
suspicious. Damages were estimated at $20 million. Traces 
of rocket fuel were found in the wreckage.
 And the threats continued. Morini, now alone with 
one ailing child and no business, was terrifi ed. But he was 
determined not to give up. He would rebuild his business no 
matter what!
 Two days after the fi re, he and twenty employees 
decided to leave the place where they had lived so long, and 
move to Orlando, Florida, to escape the union. Every one of 
the company’s executives made the move to Orlando. Morini 
worked non-stop to get his company back on its feet. Now 
things are going well. Galaxy grossed $29 million in 1991 
and Morini projects revenues of $40 million this year.
 Note 1. From the date of the fi re on 29 June 1991 until 
about one year later (mid-June 1992) when Galaxy resumed 
production in Florida, Morini contracted with outside 
manufacturers to produce his cheeses. Galaxy aggressively 
negotiated for and ultimately was paid approximately $11.1 
million in property and business interruption proceeds from 
its insurance company. With this insurance money, Galaxy 
has been able to create a state-of-the-art food manufacturing 
plant in Orlando.
 Note 2. Several industry observers with 
whom Soyfoods Center has talked believe that 
this fi re was arson, designed to get the company 
out of a bind. (1) The State of Pennsylvania 
fi re marshal (investigator) ruled that the fi re 
was caused by arson; the arsonist was never 
caught. (2) The company was unprofi table at the 
time of the fi re, and was located in a old, fairly 
run-down building with outdated equipment 
in New Castle, Pennsylvania. (3) Galaxy was 
having major local labor problems. The labor 
union (United Food Commercial Workers–
UFCW) had its headquarters almost next door 
to the Galaxy plant, and they were trying hard 
to organize the company’s workers. A move 
to a right-to-work state with lower labor costs 
(such as Florida) would have been strongly to 
the company’s advantage. (4) There is some 
evidence that the Morini family was involved in 
at least one previous arson case, where one of 
their businesses burned to the ground and they 
got insurance money to go do something else 
(grocery store burned in the late 1960s?). (5) 
Why would the Mafi a burn down the building? 
It makes no sense, for that is sure to drive the 
company out of the area, in effecting eliminating 
a potential source of revenue. The Mafi a typically 

tries to scare or intimidate people; they beat somebody up or 
do small acts of terrorism, like breaking things, or burning 
someone’s car.

2531. Krizmanic, Judy. 1992. Savvy new soyfoods. 
Vegetarian Times. Aug. p. 82-83.
• Summary: Highlights, with color photos, Living Lightly 
non-dairy soy ice cream from Turtle Mountain, Toffl e 
(eggless tofu waffl e) from Dae Han, Tofutti Better than 
Cream Cheese, Westsoy Lite Non Dairy Creamer, Pita Melts 
from Health in Wealth, Meatless Tofu Steaks from White 
Wave, Ken & Robert’s Veggie Pockets.
 “Soy much to learn. Want to learn more about soy? Send 
a self-addressed, stamped, business envelope to the Soyfoods 
Center...”

2532. Product Name:  Meatless Tofu Steaks.
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1992 August.
Ingredients:  Ingredients: Tofu (water, organically grown 
soybeans, nigari (magnesium chloride)), soy sauce (water, 
soybeans, wheat, salt), granulated garlic, granulated onion, 
and spices. Soybeans grown and processed in accordance 
with the California Organic Foods Act of 1990.
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Wt/Vol., Packaging, Price:  6 oz (170 gm) vacuum pack.
How Stored:  Refrigerated.
Nutrition:  Per 3 oz.: Calories 170, protein 20 gm, 
carbohydrates 4 gm, fat 9 gm (saturated fat 1 gm, 
polyunsaturated fat 8 gm), cholesterol 0 mg, sodium 350 
mg. Percentage U.S. Recommended Daily Allowance (U.S. 
RDA): Protein 30%, vitamin A 35%, calcium 25%, iron 
25%.
New Product–Documentation:  Vegetarian Times. 1992. 
Aug. p. 83. ‘Meats’ to meet. White Wave makes marinated 
Meatless Tofu Steaks. Label sent by Lon Stromnes of White 
Wave. 1993. Feb. 26. 4 by 4.75 inches. Self adhesive. Full 
color: Black, red, pink, and white. Photo shows a tofu steak 
between buns on a plate with trimmings of onions, green 
peppers, cheese, and lettuce. “Contains no meat.” Leafl et 
(black and white, single sided, 28 cm) sent by White Wave. 
1993. Feb. “Make mine meatless.” Made with organic tofu.

2533. Natural Foods Merchandiser. 1992. Soyfoods 
Association names new executive director. Sept. p. 14.
• Summary: In June, the Soyfoods Association of America 
(SAA) named Virginia Messina as executive director. She 
replaces Leslie Harlow, who served in that capacity for two 
years in Bar Harbor, Maine. Messina, a registered dietician 
with a master’s degree in public health nutrition from the 
University of Maryland, hopes to increase association 
membership and expand the services offered to members and 
the media. SAA currently offers a clipping service, publishes 
a bi-monthly magazine, and acts as a media and association 
contact for the soyfoods industry. The new SAA headquarters 
will be in Libertytown, Maryland [where Messina lives], 
about 90 minutes from Washington, DC. This location should 
prove advantageous for government lobbying and allowing 
easier access to other associations and the National Institutes 
of Health (NIH).
 “Messina’s husband is Mark Messina, previously a 
program director in the diet and cancer prevention branch 
with the National Cancer Institute (NCI). He is working 
as the coordinator for the new North Central Soybean 
Research Program, a cooperative organization of seven states 
investigating ways to fund soybean research.”
 Note: Ginny Messina has also been active in Physician’s 
Committee for Responsible Medicine (PCRM), and has 
edited Issues in Vegetarian Dietetics. She sends out the soya 
clips from Luce to SAA members once every 2 months and 
the Soyfoods Assoc. newsletter once every 2 months on 
alternating months. She was hired to work 20 hours/week 
and it is a very full 20 hours.

2534. Polemis, Aphrodite. 1992. From a traditional Greek 
kitchen: vegetarian cuisine. Summertown, Tennessee: The 
Book Publishing Co. 191 p. Illust. Index. 23 cm.
• Summary: Vegetarian versions of authentic Greek dishes 
by the author of a best-selling book of Greek cooking. When 

two of Aphrodite’s children became vegetarians, she changed 
all of the recipes she had so lovingly prepared for them 
for years by taking out the meat. The author is a native of 
Greece.
 Soyfoods are not a part of traditional Greek cookery. 
Nevertheless, tofu seasoned with a little light miso are used 
as an alternate ingredient in four recipes calling for feat 
cheese; see pages 15, 22, 23, 55, 77; vegans will fi nd this 
helpful.
 With each recipe is given the English name and the 
Greek name. Clarifi ed butter is discussed (p. 12), as is Phyllo 
(pronounced FEE-lo; p. 7). Address: New York City, author 
of Aphrodite’s Kitchen: Homestyle Greek Cooking.

2535. Soyatech, Inc. 1992. Soya Bluebook ‘92. Bar Harbor, 
Maine: Soyatech. 242 p. Sept. Comprehensive index. 
Advertiser index. 28 cm.
• Summary: On the cover is a color photo, resembling one 
from National Geographic (July 1987, p. 78), showing many 
different shapes, sizes, and colors of soybeans in a wooden 
seed tray–from the germplasm collection at the University of 
Illinois at Urbana, Champaign. Address: 318 Main St., P.O. 
Box 84, Bar Harbor, Maine 04609. Phone: 207/288-4969.

2536. Duville, Kris. 1992. Re: Starting new soyfoods plant in 
El Salvador. Letter to William Shurtleff at Soyfoods Center, 
Oct. 9. 1 p. Typed, with signature on letterhead. [Eng]
• Summary: “I have been out of the country for about two 
months, on holidays with my family and friends in Belgium. 
Back here we are going to start a new soyplant for soymeals, 
CSB’s [cereal soy blends] and other dry products. It looks 
like it will be a nice project (again with the foundation 
PNS).”
 For the next few months Chris will be working on 
planning the plant, and looking at roasting and extrusion 
equipment. Address: Productos Alimenticios Soyavyn, Planta 
Soyavyn, 2a Calle Poniente No. 2-4, Lourdes, Colón, Depto. 
La Libertad, El Salvador. Phone: 51-0705 or 23-3554.

2537. Belleme, John; Belleme, Jan. 1992. Culinary Treasures 
of Japan: The art of making and using traditional Japanese 
foods. Garden City Park, New York: Avery Publishing Group 
Inc. xiv + 232 p. Illust. by Akiko Aoyagi. Index. 25 cm.
• Summary: Contents: Acknowledgments. Foreword. 
Preface. Map of Japan showing where 21 traditional foods 
sold by Mitoku are made. 1. Kuzu: The wonder root. 2. 
Mirin: Sweet rice wine. 3. Miso: A health secret to savor. 4. 
Mochi: The sweet rice treat. 5. Noodles: Traditional Japanese 
fare. 6. Rice malt: Heavenly sweet water. 7. Toasted sesame 
oil: Cooking oil supreme. 8. Shiitake: Miracle mushrooms. 
9. Soy sauce: King of condiments. 10. Tea: A national 
institution. 11. Snow-dried tofu: Protein powerhouse. 12. 
Umeboshi: Venerable pickled plums. 13. Vegetables of the 
sea: Underwater harvest. 14. Brown rice vinegar: Japan’s 
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liquid treasure. 15. Traditional vessels: Vats, crocks, and 
barrels. Glossary. Worldwide importers.
 Concerning soy sauce, this book discusses Sendai 
Shoyu and Miso Co., Johsen, tamari, Mansan Brewing Co. 
founded by Oguri family in 1875, almost destroyed in Sept. 
1959 by the fi erce Ise-wan typhoon, “discovered” in 1982 by 
Akiyoshi Kazama of Mitoku. Now a macrobiotic staple.
 For details on the uncondensed introduction to this 
book see Kushi (1992) “Introduction to Culinary Treasures 
of Japan.” Though very interesting, it contains a number 
of factual errors and statements that leave the wrong 
impression. Address: Saluda, North Carolina.

2538. Haren, Chuck. 1992. Nicaragua. Plenty Bulletin 
(Davis, California) 8(3):1-2. Fall.
• Summary: “Nicaragua is one of several Central American 
countries from which Plenty has received letters requesting 
support for people learning how to use soybeans. In August 
Plenty provided technical support to Soynica, a group of 
women who are conducting an education, training and 
feeding program in Managua, the capital. Soynica is a non-
profi t development organization which was formed by a 
group of women who have voluntarily been promoting the 
use of soybean foods among low-income rural and urban 
families since 1980.
 “Soynica became an offi cially registered organization in 
1990. Women within the barrios of Managua have sought out 
support from Soynica in helping them to feed their children. 
Soynica responds by fi rst helping the women organize 
themselves into working groups which support each other. 
A staff of 22 educators provide training for 450 pregnant 
and nursing mothers in the poorest barrios of Managua... 
Soynica, with the help of 145 volunteers, provides food 
for 24 ‘ollas communales’ (community pots) which serve 
one meal fi ve days each week to 450 pregnant and nursing 
mothers and 2,500 malnourished children. Soybeans are 
used in 80% of these meals (see photos below). Specifi cally, 
Soynica requested Plenty to help improve the processing 
methods they were using at the ollas communales, and to 
work with them in designing a funding proposal for a small 
soybean processing and marketing facility within Managua. 
From this facility Soynica intends to process and market 
a variety of soybean foods, then use the profi ts to help 
cover the costs of the social assistance programs they are 
carrying out in the barrios of Managua. While in Nicaragua 
I was able to demonstrate methods of processing soybeans 
which improved the milk and tofu yields the women could 
achieve when preparing meals at the ollas communales. I 
also worked with the administrators of Soynica programs, 
Luci Morren and Casta Calderon, in writing a proposal for a 
Soybean Processing, Marketing and Training Center.
 “I wish to thank John and Carlotte Gabriel of Nevada 
City, California for bringing the commendable work of 
Soynica to our attention, and for their vital assistance.”

 A photo shows many people watching as Soynica 
volunteers prepare soymilk or tofu.

2539. Shurtleff, William; Aoyagi, Akiko. comps. 1992. 
Bibliography and sourcebook on Seventh-day Adventists’ 
work with soyfoods, vegetarianism, and wheat gluten, 1866-
1992: Detailed information on 835 published documents 
(bibliographic), 602 commercial food products, 207 
unpublished archival documents, 158 original interviews 
(many full text) and overviews. Lafayette, California: 
Soyfoods Center. 407 p. Subject/geographical index. Author/
company index. Language index. Printed Oct. 15. 28 cm. 
[1606 ref]
• Summary: This is the most comprehensive book ever 
published on the work of Seventh-day Adventists (SDAs) 
with soyfoods, vegetarianism, or wheat gluten. In each of 
these closely-related areas SDAs have been the pioneers 
and leaders over a period of 70 to 130 years, and they have 
had the good fortune to be able to watch their visionary 
ideas gain increasing worldwide acceptance. Moreover, they 
have founded and successfully run many pioneering food 
companies that have transformed their ideas into commercial 
products and made them available to consumers worldwide.
 The scope of this book includes all known publications, 
commercial food products, and archival documents, plus 
many original interviews, from earliest times to the present, 
worldwide. Thus it is also the single most current and useful 
source of information on this subject available today, since 
83% of all references (and most of the early and current 
ones) contain a summary/abstract averaging 131 words in 
length.
 This is one of more than 40 bibliographies on soybeans 
and soyfoods being compiled by William Shurtleff and Akiko 
Aoyagi, and published by the Soyfoods Center. It is based 
on historical principles, listing all known documents and 
commercial products in chronological order. It features: 33 
different document types, both published and unpublished; 
every known foreign language publication on the subject–
including 55 in German, 25 in Spanish, 23 in French, 
etc.; extensive translations of many of the Japanese and 
European works; 158 original Soyfoods Center interviews 
and overviews never before published. Thus it is a powerful 
tool for understanding the development of these subjects and 
related products from their earliest beginnings to the present, 
worldwide.
 Compiled one record at a time over a period of 17 years, 
the bibliographic records in this book feature (in addition to 
the typical author, date, title, volume and pages information) 
the author’s address, number of references cited, original 
title of all non-English publications together with an English 
translation, month and issue of publication, and the fi rst 
author’s fi rst name (if given).
 It also includes details on 602 commercial food 
products, including the product name, date of introduction, 
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manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to use the bibliography, a complete 
subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are 
also included. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

2540. Shestakov, Vladimir. 1992. The Ecoville Project in 
Russia: Interest in ecology, humane sustainable culture, 
vegetarianism, and soyfoods in St. Petersburg (Interview). 
SoyaScan Notes. Nov. 9. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Vladimir (nickname “Vlodia”), a Russian 
biologist who speaks excellent English, phoned during a 
visit with John Robbins at EarthSave. He is working to start 
rural based ecological village/community, an education 
and resource center in St. Petersburg including a vegetarian 
restaurant and a soy dairy (to make tofu and soymilk) for the 
fi rst 2 businesses of the project.
 Vladimir visited The Farm in Tennessee and was 
impressed with their soy dairy. While in San Francisco, he 
is staying at the Center for Citizen Initiatives, run by Sharon 
Tennison (3268 Sacramento St., San Francisco, California 
94115. Phone: 415-346-1875). One of their three main 
programs is titled “Feed Yourself.”
 A 1-page leafl et titled “Ecoville Russia: Project 
Description” sent by the Context Institute (a non-profi t, 
founded in 1979, near Seattle) in Washington state adds: 
“The Ecoville Project began in Sept. 1991 at an international 
gathering of specialists in sustainable community 
development hosted by Gaia Trust, Denmark, and Context 
Institute, USA. The group decided to support the proposal of 
the Russian delegate, Vladimir Shestakov, for the creation of 
an ecological village near St. Petersburg. Such a model could 
show how Russia and the other republics of the Soviet Union 
might rebuild their societies in a way that is sustainable and 
sensitive to the environment...
 “Gaia Trust has provided start up funding to assist the 
project. A western team traveled to St. Petersburg in April 
1992 to do a seminar on the above areas and to help the 
Russians develop team-building skills...
 “Diane Gilman, is coordinating the Project from the 
West...
 “Please contact Diane Gilman, the Western Coordinator 
at Context Institute for more information. Mail: PO Box 
11470, Bainbridge Island, WA 98110 USA. Tel: (206) 842-

0216.”
 Follow-up talk with Diane Gilman. 1992. Dec. 6. A new 
vegetarian society has been active in St. Petersburg since 
Jan. 1992. She and her husband, Robert, an architect, know 
Cynthia and Albert Bates at The Farm in Tennessee. Address: 
Russian Ecoville International Coordinator, P.O. Box 644, St. 
Petersburg 191180, Russia. Phone: +7 812-113-5896 (Phone 
and fax).

2541. Messina, Mark J. 1992. Current work with soybeans 
and soyfoods (Interview). SoyaScan Notes. Nov. 30. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Since leaving his job at the National Cancer 
Institute (NCI), Mark is working twice as much for half as 
much money. “But I like what I am doing because it gives 
an opportunity to devote full time to soybeans.” Most of his 
work is as a consultant concerning the nutritional benefi ts 
of consuming soybeans or soyfoods. His primary work has 
been with the North Central Soybean Research Program 
(comprised of Illinois, Iowa, Michigan, Ohio, and South 
Dakota)–thought it has turned out to be more part-time than 
either they or he had anticipated. These 5 states formed 
the group to help coordinate research among them. They 
are contributing part of their checkoff dollars to fund this 
research. He knows many people at the American Soybean 
Association (ASA) and the United Soybean Board (USB), 
and he has become the person that they would probably go 
to for information on the health attributes of soyfoods. Also, 
they ask his advice as a consultant to decide how much 
money should go to which projects related to the nutritional 
benefi ts of soybeans.
 Mark’s wife, Ginny, works half time for the Soyfoods 
Association of America (SAA); though a nutritionist, she 
does mostly clerical and administrative work. He would like 
to see SAA publish a newsletter on the nutritional benefi ts of 
soyfoods targeted to health professionals such as physicians, 
dietitians, and nutritionists. He would also like to see SAA 
fund about 5 research projects in this area at $10,000 each. 
Address: PhD, Libertytown, Maryland 21762. Phone: 301-
898-5769.

2542. Golbitz, Peter. 1992. The meat alternative industry in 
the United States. Bar Harbor, Maine: Soyatech, Inc. 30 p. 
Nov.
• Summary: This report was written under contract with 
Protein Technologies International, which owns the rights.
 Contents:
 Introduction.
 History and Development of the Industry.
 Estimated Manufacturer Sales of Meat Substitutes.
 Estimated Percent of Market Share of Manufacturer 
Sales.
 Estimated Manufacturer Sales in the Major Distribution 
Channels.
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 Estimated Total Sales in Each Distribution Channel.
 Estimated Amount of Soy-Based Proteins Used in Meat 
Substitutes.
 Projected Sales of Meat Substitutes.
 Number of Meat Alternative Products Introduced, 1980-
92.
 Frequency of Protein Foods Used in Meat-Like 
Products, 1980-92.
 Trends in the Meat Analog Industry.
 Supportive Trends in the Food Industry.
 Supportive Lifestyle Trends.
 Growth Opportunities Within Established Distribution 
Channels.
 Growth Opportunities Outside Established Distribution 
Channels.
 Company Profi les.
 Other notable companies and products. Address: P.O. 
Box 84, Bar Harbor, Maine 04609. Phone: 207-288-4969.

2543. Soyfoods Association of America. 1992. Three year 
strategic plan. Membership categories, benefi ts and fees. 
Libertytown, Maryland: SAA. 6 p. Nov. 28 cm.
• Summary: Contents: Invitation to membership by Virginia 
Messina, MPH, RD, Executive Director. SAA budget for 
3-year strategic plan. Membership categories, benefi ts 
and fees: Among members the categories are producers 
and marketers ($450 to $2,000), suppliers ($450), and 
institutional / professional ($350). They receive 12 benefi ts 
including the full media clipping service and a monthly 
newsletter and information summary. Among contributors 
the categories are distributor ($500 to $1,000), broker ($100), 
and retailer ($50/store). Summary of planned activities for 
1994 and 1995. Soyfoods Assoc. board of directors. Steve 
Demos, president. Tim Redmond, vice-president. Address: 
P.O. Box 65, Libertytown, Maryland 21762-0065. Phone: 
301-898-3723 OF.

2544. Voice of the Turtle (Hood River, Oregon). 1992. Hood 
River plant opens. Nov. p. 2.
• Summary: Since 15 May 1992 Turtle Island Foods, Inc. has 
been making all of its food products out of its spacious plant 

in Hood River, Oregon, overlooking the Columbia River. 
The loading dock is 2 minutes from interstate I-84, 65 miles 
east of Portland. The company is in a building previously 
occupied by companies that made tortillas and canned fruit. 
Address: P.O. Box 176, Hood River, Oregon 97031. Phone: 
(503) 386-7766.

2545. McReynolds, Thomas. 1992. Low-fat and defatted 
tofu, and other new developments at Morinaga (Interview). 
SoyaScan Notes. Dec. 2. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Dr. Kenji Mizoguchi (Manager, Product 
Development Section, Food R&D Lab.) at Morinaga’s 
central research laboratory in Tokyo, Japan, has been able 
to remove the fat from soymilk in order to make a 1% tofu 
(it contains 1% fat by weight) or a non-fat tofu. Tom has 
recently tasted the 1% fat tofu and thought it was excellent. 
Morinaga is planning to introduce this product in 1993 and 
Tom feels it will soon become the company’s best-selling 
product.
 Currently Mori-Nu fi rm silken tofu is the company’s 
best-seller, followed by the extra-fi rm, with the soft in last 
place.
 Tom is just putting the fi nishing touches on a new book 
to be titled Tofu and You. It was written by a lady who had 
a long-term weight problem until she married a Chinese 
man and started eating tofu. It is not a vegetarian book. It 
comes with a 28-day diet plan, and the book will accompany 
cases of Mori-Nu tofu. Morinaga hopes to launch the book 
together with their new low-fat tofu.
 The company will also be publishing a newsletter to be 
sent to dietitians; Mark Messina is working with Tom on this 
project. The fi rst edition should be out in Jan. 1993 and will 
be about 4 pages in length. A tentative title is Soya Nutrition 
Update. Tom would like it to be a professional rather than a 
commercial publication.
 Update. Dec. 10. Morinaga’s lab in Tokyo can remove 
the fat from soymilk using a mechanical process, but the 
process now involves the addition of isolated soy protein. 
The plant for doing this must remain in Japan. Address: 
Marketing Consultant, Morinaga Nutritional Foods, 2050 W. 
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190th St., Suite 110, Torrance, California 90504. Phone: 213-
728-4325.

2546. Duville, Kris. 1992. Re: Update on work with 
soyfoods in El Salvador. Letter to William Shurtleff at 
Soyfoods Center, Dec. 13–in reply to a letter of Nov. 12. 2 p. 
Handwritten, with signature. [Eng]
• Summary: Chris fi nally received the letter and leafl ets sent 
by Soyfoods Center. “My colleagues showed great interest; 
the Spanish translation is a very good incentive indeed.
 The rest of the letter is answers to questions about 
PNS asked by Shurtleff. Address: Productos Alimenticios 
Soyavyn, Planta Soyavyn, 2a Calle Poniente No. 2-4, 
Lourdes, Colón, Depto. La Libertad, El Salvador. Phone: 51-
0705 or 23-3554.

2547. Soyfoods Assoc. of America. 1992. Soyfoods 2000: 
Merchandising soy products into the next century (Ad). 
Natural Foods Merchandiser. Dec. 16-page color special 
supplement, 8½ by 11 inches, inserted after p. 28.
• Summary: Contains full color ads by Morinaga Nutritional 
Foods, Inc. (Mori-Nu Tofu, Firm and Extra Firm), Lightlife 
Foods, Inc. (5 types of tempeh, Tempeh Burgers [Lemon 
Grill, American Grill, Barbecue Grill], Tofu Pups, Vegetarian 
Chili, Sloppy J, Foney Baloney, Fakin Bacon, Lean Links), 
Worthington Foods, Inc. (Natural Touch Okara Pattie, 
Garden Pattie, Dinner Entrée, Lentil Rice Loaf), Sovex 
Natural Foods, Inc. (Better Than Milk, Tofu Ice Cream 
[Vanilla or Strawberry], Good Shepherd Spelt, Millet-Rice 
Flakes, For Goodness Flakes!), Vitasoy (U.S.A.) Inc. (Light 
Vanilla, Original, and Cocoa soy drinks).
 Contains black-and-white ads by White Wave, Inc. 
(Five Grain Tempeh, Meatless Tofu Steaks, Soya A Melt 
Soy Cheeses [Regular or Fat Free] and Singles, Lemon 
Broil Tempeh, Amaranth Tempeh, Teriyaki Burgers, Organic 
Tofu, Dairyless Non-Dairy Yogurts, Tempeh Burgers, Sea 
Veggie Tempeh, Meatless Healthy Franks, Snack’n Savory 
Tofu), Cemac Foods Corp. (Unbelievable brand Cheesecake; 
based on nonfat baker’s cheese; contains no soy, no fat, no 
cholesterol), Solait International Ltd. (Solait Powdered Soy 
Beverage), Tofutti Brands, Inc. (Lite Lite Tofutti, Tofutti 
Cuties, Land of the Free [Non-dairy frozen desserts, free 
of fat and sugar, sweetened with fruit juice], Tofutti Egg 
Watchers, Better than Cream Cheese, Sour Supreme [Non-
dairy sour cream], Premium Tofutti, Tofutti Soft Serve Mix), 
Sharon’s Finest (TofuRella), American Natural Snacks (Soya 
Kaas), Great Eastern Sun (Miso Master brand misos), The 
Macrobiotic Wholesale Company, Turtle Island Foods, Inc. 
(Keep It Simple Stirfry–Diced Marinated Tempeh), Betsy’s 
Tempeh (Tempeh), Quong Hop & Co. (The Soy Deli–9 Tofu 
Burgers, 3 Savory Baked Tofu, Pacifi c Tempeh, 3 Tempeh 
Burgers, 7 fresh water packed and vacuum packed tofu), 
MYCAL Group (natural dehulled soybean fl akes).
 Articles and sidebars include: “Welcome to the future: 

Soyfoods 2000.” “Soyfoods Association names new 
executive director” (Virginia Messina, whose photo is 
shown). “Soyfoods Association mission statement.” “The 
modern evolution of soyfoods,” by Michael Whiteman-
Jones and William Shurtleff (Shurtleff’s photo is shown). 
“Unraveling the soyfoods merchandising mystery,” by 
Michael Whiteman-Jones. “Research shows soyfoods may 
help prevent cancer,” by Mark Messina, PhD (whose photo is 
shown). “Key reasons to buy soy: Environmental, nutritional, 
economic.”
 This attractive insert was coordinated by Franke Lampe 
and edited by Lisa Turner, both of NFM.

2548. Bryan, Ford R. 1992. Re: Henry Ford’s work with 
soy ice cream. Letter (fax) to William Shurtleff at Soyfoods 
Center, Dec. 24. 1 p.
• Summary: Shurtleff reported to Mr. Bryan that the earliest 
document seen that mentioned Henry Ford’s work with 
soy ice cream was by Anson in 1958, yet Strother (1961) 
reported that he had tasted soy ice cream at the Ford Motor 
Co. when Henry Ford was age 71, i.e., prior to Aug. 1935. 
Shurtleff asked Mr. Bryan if he could look in the Ford 
Archives’ newspaper clipping books for an early article in 
about 1934-35. Mr. Bryan did so and replied:
 “I have found nothing in our newspaper clipping books 
between August 1934, and December 1935, concerning soy 
ice cream.”
 The 1945 microfi lm of Rex Diamond’s lab notes shows 
that he was doing research on soy ice cream in early June 
1945.
 “Jan Willemse tells me he served vanilla and honey 
fl avored soy ice cream to Henry Ford in his private dining 
room in late 1934. Dr. Ruddiman had to approve it before it 
could be served. He said it was not publicized because not 
everyone liked it as well as dairy ice cream. Jan is now 92 
but is sharp.” Address: 21800 Morley, Apt. 1203, Dearborn, 
Michigan 48124.

2549. SoyaScan Notes. 1992. Chronology of major soy-
related events and trends during 1992 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: June, the Soyfoods Association of America 
(SAA) names Virginia Messina as executive director. She 
replaces Leslie Harlow, who served in that capacity for two 
years in Bar Harbor, Maine. Messina, a registered dietician 
with a master’s degree in public health nutrition from the 
University of Maryland, hopes to increase association 
membership and expand the services offered to members and 
the media. SAA currently offers a clipping service, publishes 
a bi-monthly magazine, and acts as a media and association 
contact for the soyfoods industry. The new SAA headquarters 
will be in Libertytown, Maryland [where Messina lives], 
about 90 minutes from Washington,
 DC. June–Many parrots owned by Richard and Valerie 
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James of Whangerei, New Zealand, begin to die inexplicably. 
They make every effort to determine the cause of these 
deaths, and fi nally come to believe that soybean meal in their 
bird feed has caused the deaths. This is the beginning of the 
anti-soy movement worldwide.

2550. Messina, Mark. 1992. Research shows soyfoods may 
help prevent cancer: Recently discovered phytochemicals 
called isofl avones might be the key to cancer prevention. 
Natural Foods Merchandiser. Dec. Soyfoods 2000 special 
supplement insert. p. 12-13.
• Summary: “Estimates are that one-third of all Americans 
alive today will get cancer. By the next century, cancer is 
expected to pass heart disease and become the leading killer 
in this country. As frightening as these facts are, there is a 
positive side to the cancer story. The fact is, it is a largely 
preventable disease. The National Cancer Institute (NCI) 
estimates that if Americans stop drinking and smoking, and 
if we change the way we eat, we can eliminate two-thirds or 
more of all cancer...
 “Health experts urge Americans to drop their fat intake 
from the current average of 37 percent of calories to less than 
30 percent. Many cancer experts advise lowering fat intake 
to 20 percent or less. Americans also need to boost fi ber 
intake from the present 11 or so grams a day to 35 grams.”
 Of the various anticarcinogens in soybeans, isofl avones 
are of particular interest. Soybeans are the only commonly 
consumed food that provide isofl avones in the diet. 
“Isofl avones protect against cancer by mimicking the female 
sex hormone, estrogen. This may come as a surprise since 
estrogen is thought to increase the risk of breast cancer. 
Isofl avones, however, are weak estrogens. In fact, they have 
only about 1/500th the potency of natural estrogen. But 
despite their weakness, they have the ability to block the 
activity of natural estrogen.
 “In order for estrogen to exert its effects, it fi rst must 
attach to certain receptor sites on breast cells. If it can’t 
attach, it won’t have any effect. Since isofl avones look just 
like estrogen, they can attach to those receptors in its place. 
By doing so, they block the powerful, cancer-enhancing 
natural estrogen from exerting its effects. And since the 
isofl avones are so weak, they don’t have any estrogen-like 
effects. It is as though you’ve put the wrong key into a lock. 
The key might fi t, but it doesn’t turn the lock and open the 
door.
 “The isofl avones act is a way that is very similar to 
Tamoxifen, one of the most widely-used drugs for treating 
breast-cancer. But the story doesn’t stop there. Researchers 
saw that eating soy foods lowers the risk for colon, rectal, 
lung and stomach cancers as well–and these are cancers 
that are not related to estrogen. Isofl avones are a versatile 
group of compounds that attack cancer in a number of ways. 
Inhibiting the activity of estrogen is just one of them.
 “Isofl avones also inhibit the growth of cancer cells by 

inhibiting certain enzymes. When isofl avones are added 
to a laboratory dish containing cancer cells, the cells stop 
growing. The growth of normal cells in the dish isn’t 
affected.
 “A unique feature of cancer cells is that they start to all 
look the same–in essence they become more embryonic. And 
the more similar they become, the more deadly the cancer. 
Isofl avones interfere with the growth of cancer by causing 
cancer cells to differentiate. Again, this is another way that 
many cancer treatment drugs act.
 “Finally, like many of the vitamins, isofl avones are good 
antioxidants. They protect our cells from the harmful effects 
of excess oxygen. Given all of these anti-cancer activities on 
the part of isofl avones, it is easy to see why one researcher 
suggested that isofl avones may represent the fi rst of a new 
class of anti-cancer drugs.
 “But the best news is that you don’t have to take a drug 
to get the benefi ts of isofl avones. All you have to do is eat 
soy.”
 A photo shows Dr. Mark Messina. Address: PhD, 
Maryland.

2551. Whiteman-Jones, Michael; Shurtleff, William. 
1992. The modern evolution of soyfoods. Natural Foods 
Merchandiser. Dec. Soyfoods 2000 special supplement 
insert. p. 4-6.
• Summary: A colorful overview of the history of soybeans 
and soyfoods from 1100 B.C. to the present, worldwide. 
Discusses the history of tofu, Samuel Bowen, Benjamin 
Franklin, T.A. Van Gundy, Madison College, Henry Ford, 
Seventh-day Adventists, Erewhon, Asian Americans, 
Kikkoman, the $1,000 million soyfoods market in America, 
countries with the highest per-capita consumption of 
soyfoods, the future of soyfoods. Address: 1. NFM; 2. 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.

2552. Whiteman-Jones, Michael. 1992. Unraveling the 
soyfoods merchandising mystery: Selling techniques 
ultimately depend on store size, location and customer 
demographics. Natural Foods Merchandiser. Dec. Soyfoods 
2000 special supplement insert. p. 8-11.
• Summary: The views of three industry experts–Steve 
Demos of White Wave, John Paino of Nasoya Foods, 
and Peter Golbitz of Soyatech–on the best approaches to 
marketing soyfoods in America.
 White Wave boasts gross annual sales of about $5 
million, roughly 80% of which come from natural products 
stores and 20% in conventional supermarkets. Demos wants 
to position soyfoods as a category. “Rather than integrate 
soyfoods with similar products–putting tofu dogs with hot 
dogs, for instance–he believes they should get their own 
section. Call it a protein case, or a healthy alternatives 
section, or even tack on a sign that says ‘Phony foods 
sold here.’” Safeway, a mainstream supermarket giant, is 
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experimenting with separate soyfoods sections in some of its 
stores, but most supermarkets practice integration. Natural 
products stores often merchandise soyfoods together in a 
separate section, and one such large store “can easily sell 30 
to 50 times as much soyfoods as a supermarket.”
 Paino, who declined to reveal Nasoya’s sales fi gures, 
sells soyfoods nationwide in natural products stores, 
supermarkets, and Asian markets. He favors integration 
rather than a separate protein section. He focuses on 
eye-catching labels, point-of-sale merchandising tolls 
such as shelf talkers, tear-away recipe cards, and in-store 
demonstrations. “Nasoya built its market by merchandising 
tofu in the produce section and has enjoyed solid sales and 
growth as a result.”
 Golbitz, a leading industry consultant, “has surveyed 
stores across the country about soyfoods merchandising. 
His conclusion: Integration works best for some stores, 
separate sections better for others. The major determining 
factors are store size, traffi c, and demographics.” The answer 
“has to be regionalized, localized, and individualized. 
Supermarkets and large-format natural products stores, 
for instance, generally have better luck with integration.” 
Integration helps transitional customers. “Soy milk just 
doesn’t seem as strange when its standing next to a carton of 
cow’s milk, he says, and the marketing power of familiarity 
can’t be underestimated... One thing Golbitz is certain of, 
however, is that soyfoods sales are going to increase whether 
the products are merchandised in a separate section or 
integrated.”

2553. Barnard, Neal D. 1992. A physician’s slimming guide: 
for permanent weight control. Summertown, Tennessee: The 
Book Publishing Co. 79 Illust. Index. 22 cm. [4 ref]
• Summary: This is a plant-based (vegan) program for 
weight loss and increased energy. It calls for as little salt, 
oil, and sugar (SOS) as possible. One should eat plenty of 
complex carbohydrates (which are found only in plants) and 
a moderate amount of protein. Oils and fats contain twice as 
many calories per gram as carbohydrates or protein (9 vs. 4). 
Examples of complex carbohydrates are brown rice, whole-
grain bread or toast, oatmeal, kernels of corn, black beans, 
potatoes, etc.
 “The rate at which your body burns calories is called the 
metabolic rate.” Different people have different metabolic 
rates. Dieting slows down your metabolism and makes 
it harder to lose weight. Therefore dieting is not a good 
approach to losing weight. A better way is to have a good 
diet and get plenty of exercise. One should also aim to loose 
excess weight slowly–which helps to keep it off.
 This is not a cookbook; it contains only two recipes. 
The only soyfoods called for in this book are soymilk and 
TVP®. Address: M.D., President, Physicians Committee for 
Responsible Medicine, Washington, DC.

2554. Danjou, Jean-Luc. 1992. Les nouvelles recettes 
du soja: tonyu, tofu [New soya recipes: Soymilk, tofu]. 
Ingersheim 68000, Colmar, France: Sojaxa, Editions S.A.E.P. 
64 p. Illust. (photos by Philippe Ducos). 22 cm. [Fre]*
• Summary: This very attractive cookbook contains 50 
delicious-looking recipes using soymilk and tofu, developed 
by the author who is widely regarded as France’s top chef. A 
photo accompanies each recipe. Address: France.

2555. LeDoux, Pat. 1992. The history of a hippie commune: 
The Farm. PhD Thesis, History Dep., Middle Tennessee 
State University. ii + 221 leaves. Typed. 28 cm. *
Address: History Dep., Middle Tennessee State University, 
Murfreesboro, TN 37132.

2556. Leneman, Leah. 1992. The tofu cookbook. 
Hammersmith, London, England: Thorsons–An imprint of 
HarperCollins Publishers. 127 p. Illust. Index. 24 cm.
• Summary: “These no-meat, no-dairy, cruelty-free recipes 
foster health and a healthy environment by replacing meat 
and dairy products in traditional recipes with tofu... and soy 
milk. From bouillabaisse and guacamole to lasagna, curries, 
and ice cream, here are delicious new takes on your favorite 
international recipes.” The copyright page notes: “Many of 
these recipes previously appeared in The International Tofu 
Cookery Book and Soya Foods Cookery.
 Contents: Introduction. Types of tofu. Other soya (soy) 
foods: Soya milk, soya yogurt, soya mayonnaise, bean 
curd sticks or sheets, tempeh, soy sauce, miso, soya cheese 
(such as Veeze). Notes on recipes. Making tofu at home. 1. 
Soups and dips. Note: Ingredients for every recipe are given 
in both Imperial/Metric and American units. 2. Salads. 3. 
British- and American-style dishes. 4. Mexican-style dishes. 
5. Mediterranean-style dishes. 6. Indian-style dishes. 7. 
Chinese- and other Far Eastern-style dishes. 8. Desserts. 
Recipe reference chart (for quick and easy recipes, recipes 
suitable for a single portion, and recipes for a dinner party).
 Note: Webster’s Dictionary defi nes bouillabaisse 
(pronounced bu-yuh-BAYZ, a term derived from the French 
and fi rst used in 1855) as a highly seasoned fi sh stew made 
with at least two kinds of fi sh. See also: Potpourri. Address: 
19 Leamington Terrace, Edinburgh EH10 4JP, Scotland.

2557. Shurtleff, William; Aoyagi, Akiko. comps. 1992. 
Marketing soymilk and soymilk products: Labels, ads, 
posters & other graphics. Lafayette, California: Soyfoods 
Center. 316 leaves. Illust. No index. 28 cm. Series: 
Marketing soyfoods.
• Summary: This book is a collection of black-and-white 
photocopies of materials ranging in date from 1976 to 1987. 
The books in this series, each a unique collection of graphic 
materials, are designed for a number of purposes: (1) To 
serve as a source of ideas, ingredients, inspiration, legal 
specifi cations, and basic guidelines for companies in the 
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process of developing their own products, designing their 
own graphic materials, and conceiving their own marketing 
strategies. (2) To document the tremendous diversity of 
soyfoods products and the way that each is presented and 
marketed. (3) By arranging the materials in chronological 
sequence, to help document the development and history of 
new product categories and soyfood types, and with them 
the rise of the soyfoods industry and market in the Western 
World. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

2558. White Wave, Inc. 1992. I eat tofu and I vote! (Bumper 
sticker). 1990 N. 57th Court, Boulder, CO 80301. 11½ by 3 
inches.
• Summary: This bumper sticker, released during the 
presidential election year of 1992, has white letters printed 
on a turquoise background. The White Wave Soyfoods logo 
is printed in yellow. It was released again during 1996–
another election year.
 Note: This is the earliest bumper sticker seen (Oct. 
2001) that mentions soy. Address: Boulder, Colorado. Phone: 
303-443-3470.

2559. Product Name:  [Organic Barley Miso].
Foreign Name:  Bio Miso Orge/Gerst.
Manufacturer’s Name:  Danival.
Manufacturer’s Address:  Moulin d’Andiran, 47170 Mezin, 
France.  Phone: 58-651-002.
Date of Introduction:  1992-.
New Product–Documentation:  Letter and catalog sent 
by Valérie Gevaert. 1997. March 25. Lima-Andiran was 
acquired in early 1990 by Pierre Gevaert’s son (Daniel) and 
his wife (Valérie), and renamed Danival. The location of 
their factory in Mézin, France, has not changed.

2560. Times (Milford, Nebraska). 1993. Soybean foods 
reduce cancer risk. Jan. 27.
• Summary: Doreen Blackmer, director of consumer 
information for the Nebraska Soybean Program, is excited 
about the potential signifi cance of soybeans in fi ghting 
cancer. She explains that “you can substitute tofu for part of 
the cheese in your lasagna recipe. You can add a teaspoon of 
miso to your baked beans.”
 Dr. Mark Messina says that the fi rst “golden age” of 
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nutrition was from 1910 to 1940 with the discovery of all the 
vitamins and minerals essential to good health. He says we 
are now entering the second golden age when the value of 
“anti-nutrients” is being discovered. This is where soybeans 
come into the picture.

2561. Product Name:  Tofu, Soymilk, Tortillas with Okara, 
and Whole Wheat Bread with Okara.
Manufacturer’s Name:  Soyane.
Manufacturer’s Address:  Nueva Goverdhana, km. 
34 Carretera hacia Antigua, Santa Lucia Milpas Altas, 
Guatemala.  Phone: 030-7179 or 030-7181.
Date of Introduction:  1993 January.
New Product–Documentation:  Letter from Lorenz Stuber 
and Ellen Figueroa de Stuber. 1993. Aug. 20. Please see 
this letter for details on their work with soya, Soyane, and 
Comida Para Todos in Guatemala. Their work with soya in 
Guatemala began in 1985 with a vegetarian restaurant in 
Panajachel.
 Follow-up response to questions from William Shurtleff 
of Soyfoods Center. 1993. Oct. 9. Since 1985 they have 
known about the soy dairy (which Plenty Canada had helped 
to establish) in San Bartolo, Solola, Guatemala. In July 
1985 they started buying tofu and soy ice cream from San 
Bartolo for their vegetarian restaurant in Panajachel. They 
fried the tofu and sold it at the restaurant. In July 1989 they 
started to make tofu, soymilk, tortillas with okara, whole 
wheat bread with okara, and soyaburgers. In January 1993 
they established Soyane and started to sell the fi rst four 
of these foods, which they make at Nueva Goverdhana, 
km. 34 Carretera hacia Antigua, Santa Lucia Milpas Altas, 
Guatemala. Phone: 030-7179 / 030-7181. They are still 
working on developing labels; a sample of a generic label 
(which can be used on any of their soyfood products) 
is enclosed. As of October 1993 they sell the following 
amounts of each soyfood product: Tofu 42 kg/week 
(sold mostly to Korean people), soymilk 350 liters/week 
(distributed to 150 school children), tortillas with okara 15 
kg/week (distributed to the people at the dump), and whole 
wheat bread with okara (110 kg of which is distributed to 
school children).
 A Label sent by the Stubers is 3 by 2 inches, green and 
black on yellow. The largest letters say “Soyane.” Across the 
top and bottom are written: “Comida para todos. Vivir sano 
es divirtido.” A cartoon fi gure of a soybean is dancing and 
waving its arms. A soybean plant grows out of a round yin-
yang (t’ai chi) symbol.

2562. Product Name:  Organic Tofu–Fat Reduced!
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1993 January.
Ingredients:  Rocky Mountain glacier water, OGBA 

certifi ed organic dehulled soybeans, gypsum, nigari 
(magnesium chloride).
Wt/Vol., Packaging, Price:  16 oz packed in water in 
molded plastic tray with heat-sealed, peel-off plastic fi lm lid.
How Stored:  Refrigerated.
Nutrition:  Per 85 gm.: Calories 90, calories from fat 
35, total fat 4 gm (6% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 5 mg (0%), total carbohydrate 5 
gm (2%; dietary fi ber 2 gm [6%], protein 8 gm, calcium 4%, 
iron 6%. Percent daily values are based on a 2,000 calorie 
diet.
New Product–Documentation:  Talk with Steve Demos. 
1993. Jan. 21. The company will start shipping product 
tomorrow, and they will launch it in a big way at the Natural 
Products Expo at Anaheim in February. It is made with 
Nichii Microsoy Flakes and Nichii is helping in a big way to 
promote the product. The label says that the product has 30% 
less fat that regular tofu with the same water content, but 
actually laboratory analyses show that the product contains 
42% less fat. White Wave listed 30% to be on the safe side. 
The product is certifi ed organic by a third party organic 
certifi cation organization. The product is priced at about 
10-15% above the price of regular tofu. Steve also hopes to 
private label the product for other tofu companies.
 News release from Susan L. Holden of Holden McClure. 
1992. Jan. “White Wave launches fi rst fat reduced tofu in 
America.” “With 60 employees, White Wave sales have 
grown over 20% annually for the last 5 years, with estimated 
earnings [sic, sales] of over $4 million for 1992. In 1992, 
White Wave was named Small Business Manufacturer of 
the Year by the Boulder County Chamber of Commerce.” 
The tofu is certifi ed Kosher-Parve by Star K. “This premium 
product will retail for approximately $1.14 to $1.49 per 
pound... We’ve made a healthy product even healthier.”
 Label sent by Lon Stromnes of White Wave. 1993. Feb. 
26. 5 by 4.25 inches. Dark blue, red, and white on yellow. 
Self adhesive (front and back labels). See-through window. 
Front panel: “Third Party Certifi ed. Fewer calories derived 
from fat. Organic hard style. Fat reduced by 30%–with no 
loss of protein.” In the lower right corner are the Japanese 
characters Yûki Tofu meaning “Organic Tofu.” Back panel: 
“White Wave reduced fat tofu. Serving size: 1/5 block. Write 
for recipes.” Note: This is one of the fi rst labels seen to use 
the new FDA NLEA labeling format and information.
 Color postcard used to advertise the product. 1993. Feb. 
“Have a block party! You’ll want to celebrate a protein-rich 
block of tofu with 30% less fat. It’s 100% natural and Third 
Party Certifi ed Organic. And it cooks and tastes just like our 
regular tofu. So wake the neighbors. Its party time.”
 Talk with industry observers. 1993. March. The product 
is somewhat dry and crumbly. White Wave is now private 
labeling this tofu for Tree of Life, and has picked up a new 
distributor on the East Coast, plus Mrs. Gooch’s on the West 
Coast.
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 Ad (full page, color) in Natural Foods Merchandiser. 
1993. March. p. 18, and April p. 33. “The story of White 
Wave’s reduced fat tofu: A simple tale of the fi rst and only 
reduced fat tofu in America.” A colorful story, with cartoons, 
a photo of the package label, and the “Nutrition Facts” panel. 
An 85 gm serving contains 4 gm of fat and 90 calories, of 
which 35 calories (38.8%) come from fat.
 Leafl et of White Wave products. 1996. March. The 
product name is given as “White Wave Organic Reduced Fat 
Tofu™.”
 Talk with Jonathan Gordon of White Wave. 1997. May 
5. This tofu is coagulated with both calcium sulfate and 
nigari. According to an outside lab analysis dated Dec. 1992 
the product contains 48 mg of calcium per 100 gm of tofu.

2563. Product Name:  White Wave Tofruit (Nonfermented 
Soy Yogurt) [Strawberry / Fraise].
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1993 January.
Ingredients:  Water, organically-grown soybeans [made 
into soymilk], brown rice syrup, strawberries, concentrated 
pineapple, peach and pear juices, tapioca starch, natural 
fruit fl avors, vanilla, pectin, guar gum, carrageenan, natural 
colour, citric acid, bacterial culture. Our soybeans are 
organically grown and processed in accordance with the 
California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  6 oz plastic (HDPE) cup. 
Retails for $0.79 to $1.09.
How Stored:  Refrigerated.
Nutrition:  Per 6 oz.: Calories 162 (600 kj), protein 6.0 gm, 
carbohydrates 30 gm, fat 2.0 gm.
New Product–Documentation:  Label sent by Lon 
Stromnes of White Wave. 1993. Feb. 26. This product, 
introduced in Jan. 1993, is very similar to White Wave 
Dairyless except that it is labeled for the Canadian market. 
Red, dark blue, light blue, and white. “Made with live 
bacterial cultures including acidophilus and bifi dus.”

2564. Potter, Michael. 1993. Re: A brief chronology of Eden 
Foods. Letter to William Shurtleff at Soyfoods Center, Feb. 
14–in reply to inquiry. 2 p.
• Summary: William Shurtleff sent Michael Potter a 
chronology of Eden Foods that he (Shurtleff) had compiled 
from various sources, and asked for Potter’s comments, 
which follow. This letter is a follow-up to a letter written by 
Potter to Shurtleff on 1 March 1992.
 “Eden Foods, Inc. was fi rst incorporated as a non-profi t 
corporation in the winter of 1967/1968, I believe. It was later 
(Bill Bolduc told me, in a manner that was not consistent 
with state law) reincorporated (after Ron Teeguarden pulled 
out) as a regular corporation under the name Eden Organic 
Foods, Inc. This WAS done by Bill Bolduc in November of 

1969.
 “Mr. William Shurtleff, traditionally corporations do not 
defi ne the date they were founded as the date they became 
‘offi cially’ or legally ‘incorporated.’ Commonly, decades 
separate these two occurrences, sometimes centuries.
 “These thoughts will loosely follow your 2-page 
‘chronology of key events.’ Eden was buying and selling 
soyfoods, tamari and miso, for more than 2 years prior to 
Nov. 4, 1969.
 “During the spring of 1970 I became a partner of 
Joyous Revival natural foods in Birmingham, Michigan. 
I developed a relationship with Bill Bolduc... [the Eden’s 
store’s manager], as we were both attempting the same things 
and respected the quality of the work each other was doing. 
Frequently Bill B. asked me to move to Ann Arbor.
 “After a falling our with my partners in December 
1970, I visited Bill and Judy [his wife] in January 1971 and 
was hired by Bill on the spot, at his home, in his kitchen. 
My fi rst job was to help a failing new Eden retail outlet in 
downtown Detroit on the campus of Wayne State University. 
(I never lived in Detroit at the time. I lived in Walnut Lake 
30 minutes north.) By late spring or early summer 1971, after 
closing this Eden store, my pregnant wife Carol and I moved 
to Ann Arbor where I assumed responsibility for the Eden 
Foods store at 211 South State St. It is of interest that Eden 
Foods’ name had already been legally changed back to just 
Eden Foods, Inc., when I moved to Ann Arbor.
 “During the winter of 1971/1972 I was given what 
amounted to 13.5% of the common stock of Eden Foods, 
Inc. The share holdings then broke down: Bill Bolduc and 
Tim Redmond owned the same number of shares, but Judy 
Bolduc owned a small number of shares so the Bolducs 
owned the largest block.
 Mid-Summer, July 1973, Bill thought the company was 
going out of business and after I stepped into a near fi st fi ght 
between Bill and Tim outside the warehouse we were sharing 
with Mid West Natural Foods; I told them ‘that if they’d just 
quit fi ghting and leave things alone, all would be well.’ Bill 
immediately offered to sell me all of his stock. I asked Bill 
how much he wanted for it. After a very brief pause he said 
“$2,500.” I told him that I’d try to get the money. We parted. 
Bill left and Tim and I went back to work. The next day I 
visited a friend named Ray Suber and asked him to help me 
purchase the stock. He said he would and to come back the 
next day. I did and was given $2,500 cash as a ‘contribution 
to the natural foods movement.’ With the $2,500 I purchased 
all of Bill and Judy’s Eden Foods, Inc. stock. Neither Bill 
nor Judy ‘sold their stock back to the company.’ They sold it 
to me for cash. They were glad to get out because they were 
convinced the company couldn’t make it.”
 From a talk on 31 Oct. 1993: There was a 51% Tim 
Redmond / 49% Michael Potter share holding confi guration 
in Eden Foods, but it lasted for less than a year. When 
Michael bought all of the Bolduc’s stock, he owned the 
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majority of Eden Foods’ stock. But he realized that Tim 
Redmond’s father might withdraw his $10,000 if he knew 
Michael had majority ownership, and if that happened Eden 
would not be able to survive. So Michael immediately (as 
part of the transaction with the Bolducs) gave Tim enough of 
his stock so that Tim owned 51% and Michael owned 49%.
 About 3 months later, Michael loaned about $44,000 in 
cash to Eden Foods. This was money that Michael’s father 
had entrusted to him. But Michael became uncomfortable 
having no control over something for which he was 
responsible–both the company and his relationship with 
his father. Michael discussed his feeling with Tim, and Tim 
agreed to give Michael equal ownership in exchange for 
Michael converting his $44,000 loan into an investment 
in Eden Foods. Now neither partner could make a major 
decision without the other’s agreement–a good situation for 
Eden Foods.
 “In September 1973, at Royce Seeger’s home, I received 
the unanimous recommendation of an employee steering 
committee and became Bill Bolduc’s successor as president 
of the company. My fi rst goal was to get us away from 
MidWest Natural Foods for moral and ethical reasons. I 
located a new facility in the process of being constructed and 
developed a relationship with the owner/builder, John Sheer. 
In the spring of 1974 we relocated to that 4601 Platt Road, 
Ann Arbor warehouse.
 “During this period I was building and moving Eden’s 
retail store to 330 Maynard St. in Ann Arbor. The move 
actually took place in the summer of 1973. It included a large 
store, a large fast food (chapati sandwiches, etc.) deli, and a 
natural foods bakery named Sun Bakery, that relocated itself 
from Kalamazoo, Michigan. These three operations were 
under one roof in a 6,000 square foot old printing plant at 
the University of Michigan’s campus, leased by Eden Foods, 
Inc. This operation paid off all Eden’s debt and paid for the 
new warehouse, computer, offi ces, trucks and equipment. 
The wholesale operation was carried by the retail until late 
1974 after trucks were put out on regular routs throughout 
the Mid-west.
 In October 1974 I made my fi rst of eleven trips to the 
People’s Republic of China (Eden made a total of 13 trips 
between Oct. 1974 and Nov. 1979) and stopped in Japan on 
the way back to visit Yuko Okada at the Muso Company. 
Prior to 1974 Eden Foods imported shipments from Mr. 
Kazama of the Mitoku Co. in Japan. After my visit to 
Muso, seeing their educational activities, their macrobiotic 
center activities, etc., I decided to import Japanese foods 
exclusively from Muso. Tim Redmond had cultivated the 
Mitoku connection and initiated our fi rst Japanese imports.
 “Spring 1979 Cliff Adler is hired by myself to do sales 
work for Eden in Chicago. During that summer he lends 
Eden Foods $100,000, for which he is paid bank interest 
rates.
 “After the Nov. 27, 1979 warehouse fi re Cliff converted 

his $100,000 to stock in February 1980 as Tim Redmond left, 
certain that Eden was fi nished. Tim’s stock was redeemed 
with Eden giving him title to our operations at 330 Maynard 
St. In one transaction Tim was bought out by the company, 
Cliff and I became 34% shareholders, 10% was sold to Frank 
Dietrich of Natural Foods, Inc. (Toledo, Ohio) for $100,000 
and the following percentages of Eden Foods’ common 
stock were given to Eden managers shortly after we laid off 
35 people: Ronnie Roller 5%, Michael Gordon 4%, Mark 
Cook 4%, Kathy Knor 3%, Bill Swaney 3%, and Bob Duha 
3%. This free stock was limited to book value and had to be 
sold to Eden Foods whenever the person left the company 
regardless of the reason for leaving. It could not be sold 
another way.
 “In early 1984 when Mike Gordon left Eden his stock 
was awarded to Michael Potter as a bonus by the Board 
of Directors... to be continued.” Address: Chairman, Eden 
Foods, Inc., 701 Tecumseh Rd., Clinton, Michigan 49236. 
Phone: 517-456-7424.

2565. Perez, Oswaldo. 1993. Helado de soya [Soy ice 
cream]. La Era Agricola (Merida, Venezuela). Jan/Feb. No. 
15. [Spa]
• Summary: Describes how to make soy cream at home–5 
recipes. Cites: Tofutti and other soy ice creams. Vol. 2 by 
William Shurtleff and Akiko Aoyagi, The Soyfoods Center. 
Address: Granja Tierra Nueva, Aldea San Luis, La Azulita, 
C.P. 5102, Estado Merida, Venezuela.

2566. Lane, Charlotte Balcomb. 1993. Tofu craving feeds 
success of company: A Plant City couple sells a fi rm-textured 
tofu for American tastes to stores throughout the Southeast. 
Sentinel (Orlando, Florida). March 11.
• Summary: A photo shows John and Marcia Miller with 
samples of the food they produce (including Tofu Crumbles, 
and boxed Tofu) at Marjon Specialty Foods in Plant 
City, Florida. Peter Golbitz of Soyatech says that in 1985 
Americans ate about 60 million pounds of tofu; in 1992 
the fi gure is projected to reach 84 million lb. “That equals 
about $100 million in annual tofu sales, most of it through 
mainstream consumer outlets such as grocery stores and 
supermarkets. ‘Its not a meteoric, fl ash-in-the-pan increase, 
its a steady 5% to 10% annual rise in tofu consumption,’ 
Golbitz said.”
 About 4 years ago Marjon “started making seasoned 
crumbled tofu which is ready to use from the package in 
tacos, salads, pasta sauces and any recipe calling for ground 
beef. The crumbles are lightly fl avored with garlic, cumin 
and white pepper and dyed with a natural carmel coloring 
to the shade of browned hamburger. A four-ounce serving 
of crumbled tofu has a mere 82 calories and 1 gram of fat 
compared with a broiled four-ounce extra-lean burger patty 
with 290 calories and 18 grams of fat. Plus, it contains only a 
trace of sodium.”
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2567. Jain, Manoj. 1993. New developments with soyfoods 
in India (Interview). SoyaScan Notes. March 24. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: In June 1992 the book that he and his mother 
wrote, Melody of India Cuisine, was published in the 
USA. Since that time they have been doing many soyfoods 
demonstrations and promoting their book in the Boston 
area. In about 1985-86 he did fi eld research and wrote up his 
results in the Food and Nutrition Bulletin (United Nations 
University). He and his mother are still doing a lot of work 
with soyfoods in India. He plans to travel to India next week. 
He has been involved with Plenty USA via Charles Haren 
and with a very large Indian women’s organization named 
BGMS (Bharatiya Grahmeen Mahila Sangh; Indian Rural 
Women’s Organization) In April 1992 USAID gave BGMS 
funding of $300,000 for a 3-part nutrition project in India: 
(1) Basic health care needs in 50 villages; (2) Training other 
voluntary organizations to do health-related work; and (3) 
Introduce soyafoods into the area by doing demonstrations 
and by developing a small-scale commercial industry to 
make soyfoods such as tofu, soymilk, biscuits, etc. 3-4 
people will work together to make enough foods for 8-10 
nearby villages.
 An industrialist whose last name is also Jain, N.N. Jain 
of Prestige Foods in Indore, is a very close friend of Manoj 
and his mother, and he has made a lot of money from soya. 
His company is now multinational. Prestige Foods is giving 
technical assistance to the project and is trying to obtain a 
SoyaCow ($3,000–$4,000, made by ProSoya of Ottawa, 
Canada) for the project. Prestige Foods presently makes 
biscuits containing soya fl our which are sold at a small 
markup to schools. Indore is the site of the USAID project, 
of Indore Foods, and of Manoj’s home town. Manoj is trying 
to convince USAID to allow the project to buy a SoyaCow 
to make soymilk. Address: 83 Fullerbrook Rd., Wellsley, 
Massachusetts 02181. Phone: 617-237-5997.

2568. Bates, Dorothy R.; Wingate, Colby. 1993. Cooking 
with gluten and seitan. Summertown, Tennessee: The Book 
Publishing Co. 128 p. March. Illust. by Barbara McNew and 
Thomas Johns. Index. 22 cm.
• Summary: This is vegan cookbook. Seitan is gluten cooked 
in a soy sauce broth. This book calls vital wheat gluten 
“instant gluten fl our.” It has already had the starch and bran 
removed and needs only to be mixed with seasoning and 
liquid. Miso is used as a seasoning in several recipes, and 
“tamari” in many seitan seasoning sauces.
 Contents: Introduction. A word on nutrition. Making 
gluten. Making seitan. Ingredients. Recipes (a nutritional 
analysis is given for each recipe): Appetizers, soups, salads, 
American, Asian, Continental, Mexican, Italian. Sources for 
ingredients. Address: Summertown, Tennessee.

2569. Info Soja (Sojaxa, France). 1993--. Serial/periodical. 
Sojaxa. No. 1 March 1983. Quarterly (initially), then twice a 
year.
• Summary: This 4-page glossy newsletter is published by 
the six soyfoods companies (one Belgian and fi ve French) 
which now comprise Sojaxa. They are: Alpro (in Belgium), 
Innoval S.A. (Valence), Sojinal (Issenheim), Soja Biostar 
(St.-Denis-de-l’Hotel), Sojasun (Triballat; Noyal-Vilaine), 
and Soy (Société Soy; St. Chamond).
 Note from Bernard Storup of Nutrition et Soja. 1996. 
June 3. This periodical is sent mainly to nutritionists, 
journalists, scientists, those who decide institutional and 
foodservice menus, and Sojaxa members–who send them to 
whomever they think might be interested. Address: Service 
Abonnement, 116 avenue des Champs Elysées, 75008 Paris. 
Phone: 44 21 82 47.

2570. Rocher, Maurice. 1993. Editorial [Editorial]. Info Soja 
(Sojaxa, France) No. 1. March. p. 1. [Fre]
• Summary: This editorial explains the reason for this new 
French soyfoods periodical. Address: Président de Sojaxa, 
France.

2571. Shurtleff, William; Aoyagi, Akiko. comps. 1993. 
Soya in Canada–Bibliography and sourcebook 1855-
1993: Detailed information on 780 published documents 
(extensively annotated bibliography), 221 commercial 
soy products, 115 original interviews (many full text) and 
overviews, 93 unpublished archival documents. Lafayette, 
California: Soyfoods Center. 305 p. Subject/geographical 
index. Author/company index. Language index. Printed 
March 9. 28 cm. [1098 ref]
• Summary: This is the most comprehensive book ever 
published about soybeans and soyfoods in Canada. Its 
scope includes all aspects of the subject from 1855 to the 
present. It is also the single most current and useful source of 
information on this subject, since 90% of all records contain 
a summary/abstract averaging 164 words in length.
 This is one of more than 40 books on soybeans and 
soyfoods being compiled by William Shurtleff and Akiko 
Aoyagi, and published by the Soyfoods Center. It is based 
on historical principles, listing all known documents and 
commercial products in chronological order. It features: 39 
different document types, both published and unpublished; 
every known publication on the subject in every language–
including many in French; 115 original Soyfoods Center 
interviews and overviews never before published. Thus, 
it is a powerful tool for understanding the development 
of soybeans and soyfoods in Canada from their earliest 
beginnings to the present.
 Compiled one record at a time over a period of 17 years, 
the bibliographic records in this book feature (in addition to 
the typical author, date, title, volume and pages information) 
the author’s address, number of references cited, original 
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title of all non-English publications together with an English 
translation of the title, month and issue of publication, and 
the fi rst author’s fi rst name (if given).
 It also includes details on 221 commercial soy 
products, including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to use the bibliography, a complete 
subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are 
also included. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

2572. SoyaFoods (ASA, Europe). 1993. 20 years of research 
and publications. 4(1):3. Winter.
• Summary: “This year William Shurtleff and Akiko Aoyagi 
Shurtleff are celebrating 20 years of research and publishing 
on soya foods. In October 1972 they began their research 
on tofu, starting with an apprenticeship under tofu master 
Toshio Arai in Japan.”

2573. SoyaFoods (ASA, Europe). 1993. Exhibition report 
[SIAL in Paris]. 4(1):7. Winter.
• Summary: “SIAL in Paris is always one of the biggest 
and best attended food product exhibitions and 1992 was no 
exception. Soya foods were well represented and some new 
products were launched including Celia’s new Biostar Blinis 
pancake mix; a new soya and rice dessert from Laiterie 
Ladhuie, frozen soya based meat analogues from Phytikos, 
Germasoja from Abbaye de Sept-Fons (see p. 5 for details of 
these products).
 “Other companies presenting soya foods included: 
Sojinal, France–a range of soya products including soya 
paste, milks, desserts, meals; Zonnatura, Netherlands–
soya milks, desserts and vegetarian meal replacements; 
Tonputs, Netherlands–frozen Soyaschnitzel, Soyaburger 
and Soyasausage; Bakker Lekkerkerk, Netherlands–the 
Vivera range of chilled and frozen meat alternatives; l’Abbé 
Bisson, France–biscuits with soya, raisins or chocolate; 
Vitagermine, France–Soya bars and biscuits; Yeo Hiap 
Seng Ltd. Singapore–Soysauce, soya drinks and salted soya 
beans; Minerve SA, France–Soja Plaisir range of soya based 
sauces, bean sprouts and bean sprout salads; Céréal, Wander, 
France–Soya based drinks, desserts, pastas, sauces, Pains 
Grillé, biscuits; FPS, France–vegetable protein ingredients; 
Distriborg–soya drinks, desserts, sauces, meals, biscuits 
and pastes; and Tivall Vegetarian Food Products, Israel–

vegetarian meat alternatives.
 “Dusseldorf, Germany was the venue for FIE 92. Of 
the 451 international companies present several major 
soya protein companies exhibited including: Solnuts, 
Netherlands–showing their new range of custom-made food 
ingredients; Worlée GmbH, a German company, specialising 
in dried ingredients and soya products; Edelsoja, Germany–
soya protein ingredients; Dutch Proteins and Services, 
Netherlands–soya protein products; Protein Technologies 
International, Germany–isolated soya proteins; A.E. Staley 
Manufacturing Co., US–Gunther range of soya ingredients; 
Mandarin Soy Sauce, Inc., US–liquid and dried soysauces; 
ADM Ingredients Ltd., UK–fl ours, fl akes, grits, concentrates, 
isolates and textured products; Solbar Hatzor, Germany–
Contex textured soya concentrates; Celia Technologies, 
France–dehydrated soya milk; GMB Proteins, UK–Bontrae 
textured soya proteins; Central Soya Aarhus, Denmark–soya 
protein concentrates; Cargill, Netherlands–defatted soya 
fl ours, grits and textured soya proteins; Alternative Food 
Ingredients (AFI), France–soya proteins and fi bres; Sogip, 
France–soya fl ours, concentrates and textured soya products; 
Stern, Germany–full fat soya fl ours, grits, concentrates, 
isolates, textured proteins, soya bran, full fat soybean snacks 
(expanded with hulls) and Sternpur lecithin.”

2574. Messina, Virginia. 1993. Re: New developments at the 
Soyfoods Association of America. Letter to William Shurtleff 
at Soyfoods Center, April 5. 2 p. Typed, with signature on 
letterhead.
• Summary: Virginia is very busy producing two 
publications besides the SAA Newsletter (which is read by 
only 30 people): Issues in Vegetarian Dietetics and Guide to 
Healthy Eating. “I spent considerable time during the past 
month developing specifi cations for educational materials on 
soyfoods and then writing proposals for funding to produce 
those materials. As a result of that work, the American 
Soybean Association has awarded us [SAA] $28,000 to 
write, design, print, and distribute a 4-color soyfoods 
brochure and 8 fact sheets on soyfoods. These materials will 
be directed to the media and to health professionals.
 SAA pays Virginia at a rate that is about 20% of her 
normal consulting fee. Address: Executive Director SAA, 
Mt. Airy, Maryland. Phone: 301-898-5769.

2575. Haren, Chuck. 1993. Soy happenings in Central 
America. Plenty Bulletin (Davis, California) 9(1):1-2. 
Spring.
• Summary: During the past 6 months, the author has been 
working to introduce soybeans and soyfoods to Belize and 
Nicaragua. In Jan. and Feb. he worked with groups in Belize 
“who are making efforts at not only utilizing soybeans for 
themselves but also teaching methods of preparing soybeans 
at home.
 “Together with Casta Calderon, a representative 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1019

© Copyright Soyinfo Center 2019

from SOYNICA (a women’s development organization in 
Nicaragua), I provided technical assistance in Belize for the 
Santa Familia Farmers and Women’s Group, the Corozal 
South Soybean Producers Cooperative, The Caledonia 
Grain Cooperative, Maya Mopan Cooperative, Toledo South 
Beekeepers and Farmers Cooperative and the Hopkins 
Farmers Cooperative. We gave them very practical advice on 
the growing and use of soybeans. We conducted workshops 
to teach women about the nutritional qualities as well as 
methods of cooking soybeans, making soybean cheese (tofu) 
and milk, then using the by-product (okara) in baked goods, 
tamales, tortilla fi llings and stir-fried dishes. We also helped 
some of these groups to evaluate their needs (material, labor 
and marketing costs) for small business projects they wanted 
to start.
 “Small-scale soybean producer and processing groups 
and cooperatives are being established throughout Central 
America... In April and May we will be responding to 
requests for technical assistance in Guatemala, El Salvador 
and again in Nicaragua.”
 Photos show: (1) Members of the Toledo South 
Beekeepers and Farmers Cooperative making soymilk. (2) 
Members of the Cooperative standing with Chuck Haren. 
The caption states: “A small grant from the Inter-American 
Foundation enabled us to purchase some tools like the 
wheel-seeder displayed by members of the” Cooperative. 
Address: Program Director.

2576. SoyaScan Notes. 1993. Triballat, located in France, 
has sold a lot of their soymilk and yogurt technology to 
China and other countries (Overview). May 16. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: Talk with Lon Stromnes of White Wave. 1993. 
Feb. 9. Steve Demos has visited the Triballat plant in France 
where Sojasun is made, he knows all about it, and he knows 
that Sojasun is opening a plant in China.
 A Chinese-American businessman, who wishes to 
remain unnamed, states that Triballat has sold a lot of their 
soymilk and yogurt technology to China. They have sold 
6 plants to China, one to Saudi Arabia, and one to some 
country in South America. He is certain that this information 
is correct.
 This was confi rmed again in Nov. 1993 by a German 
who knows Triballat well.

2577. Yen, Irene. 1993. Roland A. di Centa, the man who 
introduced tofu to Italy (Interview). SoyaScan Notes. May 
19. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Irene recently visited with Roland at his home 
in France near Cannes (Address: Residence Port Azur Apt. 
B110, 79 Ave. Frìzes Rousians, F-06220 Golfe Juan, France). 
He told her that he introduced tofu to Italy using The Book 
of Tofu by Shurtleff and Aoyagi. He made tofu in his home 
kitchen in Italy and sold it commercially. Newspaper articles 

were written about his work. He was quite involved with 
macrobiotics and close to the Kushis. He no longer lives in 
Italy and is no longer involved with making soyfoods.
 Roland, who is about age 50, was born in Germany to 
German parents, but his surname is Italian and his family 
originates from Italy, from a small village called Centa. He 
is second or third generation German. He lived in Germany 
until age 18, then lived in Italy for 10 years and France 
for 10 years. At one point he was married to a Vietnamese 
woman, who grew up in France. He was also a fashion 
photographer for the French fashion magazine Elle. A jack 
of all trades, he currently owns a business named Punshon 
Ltd. in Lugano, Switzerland, works as a consultant on many 
subjects, moves around a lot, and is quite affl uent. He has a 
60-foot sailing boat ported near Nice, France.
 Note: Card from Roland. 1993. July 13. His address 
is now 3, Boulevard d’Aguillon, 06600 Antibes, France. 
Address: Berkeley, California.

2578. Demos, Steve. 1993. New developments at White 
Wave, Inc. Part I (Interview). SoyaScan Notes. May 22. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: California is White Wave’s second largest 
market after Colorado (especially Boulder and Denver). 
White Wave was the fi rst company in the Western world to 
make a wide variety of different types of soyfoods (tofu, 
soymilk, tempeh, miso products, ice cream, yogurt, etc.). 
“It has always been my observation that White Wave is 
primarily in the protein category and only secondarily in 
the soyfoods category. Tofu has always been the ‘media 
grabber’ but the fact is that we are selling vegetable protein. 
We have always seen our great advantage in the fi eld that we 
are a broad category player, so that we are trying to defi ne 
the category. By defi ning the category, we will effectively 
pull such products as tofu out of their misplacements in 
produce into where they should be placed and merchandised, 
i.e. as meatlike or dairylike foods. We know we have four 
competitors in every product that we make. So if we have 15 
products, we may be competing against 40-60 companies, 
whereas a company that makes only soy cheese will have 
only 4 competitors. We see that no one else has looked at the 
market the way we have.
 “Very recently we have established with a leading chain 
in California an opportunity to merchandise soyfoods as a 
category. We’ve done this in Boulder before but as a small 
company with so many products, it has never jelled for us.
 “We now have an executive chef, Leonardo Laudisio, 
working for us. I told him, ‘We’re going to borrow your body 
and name, and make a myth out of you.’ Whatever you have 
in your mind for the image, his family fi ts it and looks it. His 
past is colorful. He has elevated the foods in a very special 
way. As he said on a TV show recently, ‘Look, forget its tofu. 
Just put it in with all your other foods and benefi t from it.’ 
Wonderful approach. We’ve dazzled people with the tastes.
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 “The two of us just sort of stumbled into one another. 
He was based in Sausalito where he was manufacturing these 
veggie burgers sort of in and out of some kitchens. I believe 
that the man who originated the recipe was in charge of the 
Whole Foods Markets kitchens in the area. He inherited it by 
getting involved with that man. He got further involved when 
his daughters became vegetarians, then vegans. White Wave 
has become pretty aggressive as an industrial supplier of 
tofu to other food manufacturers who use it as an ingredient. 
I would estimate that we have 85% of the market. That is, 
about 85% of the products that are nationally distributed 
and have tofu in them, contain our tofu. This push started a 
few years ago when we decided not to compete in the entree 
market and to focus mainly on the fresh foods case. Almost 
everything we make will go toward dated, long-shelf-life 
fresh food. So as not to loose the entree market, we decided 
to position ourselves as a supplier to companies who make 
vegetarian entrees containing tofu. We agreed not to compete 
with them, and we offered to develop proprietary formulas 
and recipes for them. We supply Amy’s, Robert & Ken’s 
Pockets, and all the lasagna products (Amy’s, Legume). We 
send these people their tofu in bulk, vacuum packed, with a 
long shelf life.
 “So when we saw the Veggie Life burger in May 
1992 and learned it contained 40% tofu, we called up Mr. 
Laudisio and told him we were interested in selling him tofu. 
He accepted and we began selling it to him indirectly. His 
brothers have a very well known restaurant named Laudisio’s 
in Boulder. He came into town for the Boulder Creek 
Festival. He met with me and asked if White Wave would be 
interested in making the product. I explained that we were 
not into contract packaging. (White Wave stopped making 
such products for Homestyle after they were purchased by 
Weider Food Co.–which has nothing to do with food or fresh 
food distribution; Homestyle just died. Both Robert Dolgin 
and David Burns needed to get out from under debts, so they 
had to sell the company.)”
 The Veggie burger is positioned to compete against 
the Gardenburger (made by Wholesome & Hearty Foods 
in Oregon). Brown rice is the main ingredient, followed 
closely by tofu. Steve acquired the Veggie Life burger for 
two reasons. First, it was a no-cash deal; it will be paid 
for on the basis of an earn-out against sales of the product. 
Second, he was able to hire Leonardo as corporate chef and 
spokesperson for the company in terms of foodservice sales. 
On 15 May 1993 the burger hit the market with a new White 
Wave label that reads: “White Wave Veggie Life Burger.” 
The retail product consists of 2 patties vacuum packed 
(2.5 oz), and the 3.5 ounce for foodservice. White Wave is 
starting a merchandising program named the “Chef Leonardo 
Endorsement Program.” White Wave is planning many new 
product introductions in the next 120 days. They introduced 
their new meatless and all-vegan hot dog yesterday. It is 
still called Meatless Healthy Franks (fi rst launched in June 

1989), but the texture, color, taste, and fat content have all 
been improved. Tofu is till the primary ingredient (most 
competing brands use soy protein isolates) but the product 
is 96% fat free. White Wave can continue to use the term 
“Healthy” in their product names since they were using it 
prior to the new NLEA regulations. The Lemon-Kiwi Yogurt 
just came out. Now we’re developing another burger that 
has nothing to do with the Veggie Life Burger; it will be 
made more meatlike, somewhat like the Harvest Burger, sold 
frozen and using textured soy protein concentrates, and will 
probably not contain tofu.
 Update. 1993. Dec. 19. The program that was to 
have involved Leonardo Laudisio did not work out. The 
concept was good but the personality involved could not be 
harnessed. He is a fi ne man but Steve would rather work with 
a less skilled/talented and highly disciplined individual than 
with a highly skilled, undisciplined individual. Also many 
problems developed relating to confl ict of interest situations. 
“He still represents the company as corporate chef, but is 
defi nitely a fi gurehead role. It helps the magic and mystique 
of White Wave because he is a charismatic individual.” 
Continued. Address: President, White Wave Inc., 1990 North 
57th Court, Boulder, Colorado 80301. Phone: 303-443-3470.

2579. Demos, Steve. 1993. New developments at White 
Wave, Inc. Part II (Interview). SoyaScan Notes. May 22. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Right now White Wave is developing a Plan-
a-Gram showing what you would see if you looked into a 
cooler at the company’s shelf space–and what needs these 
products fi ll–cheese, meat, milk, tofu, tempeh, and ready-
to-eat. A chain wants to see this with projected movements 
and profi ts per cubic inch. Whole Foods Market (based 
in Austin, Texas), having recently acquired Mrs. Gooch’s 
(last week) and Bread & Circus, is now the big player 
among the natural food chains. They will do an estimated 
$150 million in retail sales in 1993 in about 30 stores. 
Steve was recently in California meeting with the division 
president for Whole Foods. He visited their store in Palo 
Alto–very sophisticated. “We are working out a year-round 
merchandising, promotional, and educational campaign 
with the Whole Foods division in San Francisco to set up a 
prototype based on the Plan-a-Gram. We have been looking 
for a chain that understands what we are trying to accomplish 
and handles the breadth of products that we currently make. 
We are also looking for a ‘preferred vendor relationship.’ 
We’ll do the advertising for them out of store, and they’ll do 
the advertising for us in store. They’ll give us prime view 
at the exclusion of some of the competition’s prime view. 
How do we advertise? Enter Chef Leonardo! We promote 
him in consumer publications with recipes; on each package 
will be a Chef Leonardo sticker with a Chef Leonardo recipe 
enclosed. Then he does demos and cooking classes in stores. 
He’s my myth! If we are successful, he will become Duncan 
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Hines, Pillsbury Doughboy, and Betty Crocker all rolled into 
one. He has the panache and fl amboyance, but at the same 
time he believes in our products, and is deeply committed to 
and enthusiastic about them.
 White Wave is moving into the institutional foodservice 
market starting with colleges and universities. Leonardo will 
offer to go in and train the foodservice workers to prepare 
the dishes and provide the formulas. White Wave has costed 
out every recipe and provided a suggested sale price which is 
at least 4 times the cost of ingredients. White Wave hopes to 
at least meet if not beat the current profi ts of the foodservice 
people they are serving. White Wave makes this offer: “An 
invitation from Chef Leonardo to take advantage of the 
interest in and requests for vegetarian entrees in the United 
States.” So White Wave’s focus is now shifting away from 
manufacturing toward merchandising and marketing.
 Shortly after White Wave bought Soyfoods Unlimited, 
White Wave had a very strong position in the San Francisco 
Bay area and in California in general. Over the past 2 years 
they have lost an enormous amount of that position as 
they have focused on becoming a company with national 
distribution. This was another reason he came to California 
recently. “For the amount of money we get from that market, 
which is quite signifi cant, I couldn’t believe how little 
product of ours was on the shelves.” Steve is teaming up 
with 3 other Boulder companies and hiring a regional sales 
reps (instead of a broker, who typically represents 10-12 
lines). Steve hopes to double his sales in the San Francisco 
market within the next year.
 White Wave now makes about 200,000 lb/week of tofu. 
They are about ready to order new equipment so they can 
operate their plant at capacity with 2½ shifts plus sanitation. 
Steve is working 18 hours a day. Everything they do seems 
to be successful and there is so much to do–like the Midas 
touch. So they are constantly trying not to lose focus, to keep 
their goals well defi ned and to pursue them without getting 
sidetracked. Address: President, White Wave Inc., 1990 
North 57th Court, Boulder, Colorado 80301. Phone: 303-
443-3470.

2580. Demos, Steve. 1993. Tempeh at White Wave and in 
America (Interview). SoyaScan Notes. May 22. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Tempeh is still White Wave’s most profi table 
product line–despite the fact that for the past two year’s most 
of the company’s attention has been going into developing 
dairylike products. And tempeh is a much easier product to 
make than many of the company’s other products. Its more 
fun and less problems. White Wave currently makes about 
18,000 to 22,000 lb/week of tempeh and they are looking at 
automating one part of the process. White Wave is the largest 
tempeh maker in America, followed by Lightlife Foods, with 
Turtle Island Foods a distant third–its presence is mostly on 
the West Coast. He also hears about Santa Cruz Soyfoods 

(Wildwood), Betsy’s Tempeh, Cricklewood, and a few others 
here and there.
 On the East Coast (which is White Wave’s weakest 
market), his basic tempehs are priced 20% higher than that of 
Lightlife, yet it sells very well. People seem to prefer White 
Wave quality. Rather than reducing costs, Steve plans to 
elevate and promote the product more with Chef Leonardo 
and an enclosed Chef Leonardo recipe. He will advertise it 
in Vegetarian Times and Natural Health (formerly East West 
Journal). Address: President, White Wave Inc., 1990 North 
57th Court, Boulder, Colorado 80301. Phone: 303-443-3470.

2581. SoyaScan Notes. 1993. New Trend: Specialized 
manufacturers of tofu and tempeh become manufacturers of 
many types of soyfoods (Overview). May 22. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: The fi rst soyfoods manufacturer in America 
to make a wide variety of different types of soyfoods was 
White Wave of Boulder, Colorado. They began as a tofu 
manufacturer in Sept. 1977, but by 1978 had introduced Soy 
Sannies (sandwiches with miso-tahini spread) and Soymilk 
(in 3 fl avors). In 1979 they launched Soy Tempeh, Polar 
Bean (a soymilk-based soy ice cream, which they also made 
from Tofu Today / Tofruzen starting in 1985), Soya Rice 
Tempeh, Vegetarian Soysage, Tamaried Nuts, and a host of 
deli-type ready-to-serve tofu products such as Missing Egg 
Salad, Tofu Cheesecake, Tofu Cinnamon Rolls, etc. In Jan. 
1989 White Wave began its move into dairylike products in a 
big way with Soy A Melt (a soy cheese with casein) followed 
in May 1991 with White Wave Dairyless (a soy yogurt 
in 5 fl avors and the company’s most successful product 
ever). New fl avors of soy yogurt were introduced in 1992 
and 1993. Note: White Wave was also the fi rst post-1975 
soyfoods company in America to grow by acquiring other 
companies–Soyfoods Unlimited (a tempeh manufacturer) 
in Dec. 1986; and Laudisio Veggie Life, a maker of veggie 
burgers, in March 1993.
 Lightlife Foods in Greenfi eld, Massachusetts (named 
The Tempeh Works before April 1987) started as a tempeh 
manufacturer in Sept. 1979. In May 1984 they started to 
make Weissman’s Original Tofu Sausage for John Weissman 
of the Vegetable Protein Co. In Sept. 1985 they launched 
Lightlife Meatless Tofu Pups (meatless hot dogs), and in 
Oct. 1987 they launched Lightlife Party Pups (meatless 
frankfurters–cocktail size Tofu Pups; Renamed Tofu Party 
Pups by Feb. 1988). Today Lightlife makes a wide range of 
tempeh and tofu products.
 Sharon’s Finest in Santa Rosa, California (named 
Brightsong Tofu from June 1978 to June 1980; Redwood 
Valley Soyfoods Unlimited until June 1982; Brightsong 
Light Foods until June 1987; Rose International until 1990) 
started as a tofu manufacturer in June 1978. By Aug. 1980 
they were making and selling soymilk. Their diversifi cation 
began in 1984 with Mix Plus+ (a liquid mix to make tofu 
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frozen desserts) and LeTofu (non-dairy soy ice cream in 
hard pack and soft serve). Related ice cream products 
followed. In early 1986 Richard Rose reformulated Soy-O, 
a soymilk yogurt for Brown Cow West. In May 1986 the 
company launched Fruit D’Lite (a fruit-sweetened sorbet/
mousse liquid soft serve mix) in 4 fl avors using isolated 
soy protein as the soy ingredient. The move into soy cheese 
began in June 1986 with Mozzarella Style Tofu-Rella (an 
organic tofu-based cheese analog with casein). In July 1987 
the company launched Le Yogurt (a dairy-based soft-serve 
frozen yogurt dry mix). In Jan. 1992 they launched Heart’s 
D’Lite (a fat-free cheese alternative in various fl avors) with 
organic tofu and casein and tofu as the main ingredients. 
By 1992 Sharon’s Finest was primarily a marketer of soy 
cheeses; they sold their cheese to many other food companies 
and even exported them to the UK.

2582. Product Name:  Tempeh.
Manufacturer’s Name:  Lean Green Foods.
Manufacturer’s Address:  P.O. Box 534, Volcano, Island of 
Hawaii, HI 96785.
Date of Introduction:  1993 May.
New Product–Documentation:  Talk with (call from) 
Benjamin Hills on the Island of Hawaii. 1993. May 28. He 
started making tempeh commercially, out of his palatial 
home, on 8 May 1993. He now sells it to his friends but 
soon he will start selling it at a local farmers’ market. His 
business has no name yet. His main competition is White 
Wave tempeh, imported frozen from the mainland. Benjamin 
imports his soybeans from Midwest Soya International on 
the mainland.
 Talk with (call from) Benjamin Hills on the Island of 
Hawaii. 1993. Sept. 23. The name of his company is now 
Lean Green Foods.
 Letter from Benjamin Hills. 1994. Jan. 26. “Lean Green 
Foods became offi cial with the state of Hawaii in August 
1993. Production got rolling this week and the product 
bag with Label are enclosed.” He is making two products: 
Soy Tempeh with Lupin and plain soy tempeh for the local 
Indonesian people. His business card reads: “Lean Green 
Foods–Hilo, Hawai’i. Protein for the Future. Benjamin Hills, 
P.O. Box 10562, Hilo, Hawai’i 96721-5562. Phone: (808) 
985-8563.”
 Talk with Benjamin Hills who calls From Hawaii. 1994. 
May 31. Susan Wallace (who started Surata Soyfoods with 
him) is now working with him in Hawaii making tempeh. 
They are in the process of developing a Ginger-Teriyaki 
Tempeh Burger.

2583. Library of Congress, Subject Cataloging Div., 
Processing Services. 1993. Library of Congress subject 
headings. 16th edition. Washington, DC: Cataloging 
Distribution Service, Library of Congress. 4 volumes.
• Summary: For the basic idea, words and LC call numbers 

see the 12th edition (1989). Address: Washington, DC.

2584. Messina, Virginia; Messina, Mark. 1993. Soybeans 
and cancer prevention. Vegetarian Journal (Baltimore, 
Maryland) 12(3):18-21. May/June. [18 ref]
• Summary: Cites many studies which indicate that people 
who eat soyfoods regularly have less cancer than those who 
don’t. “Like all plant foods, soybeans contain a variety of 
compounds which scientists have dubbed phytochemicals- or 
literally, ‘plant chemicals.’ These phytochemicals are not 
nutrients and therefore are not essential for life. However, 
they may actually perform some signifi cant functions that 
make them important for optimal health.
 “Soybeans boast a variety of phytochemicals including 
several with anti-cancer activity. One of these is a group of 
chemicals called isofl avones. Isofl avones best explain the 
soybean’s hypothesized anti-cancer activity.
 “Isofl avones have a chemical structure that is similar to 
the female hormone estrogen–a hormone that is thought to 
raise risk for breast cancer and other hormonal cancers. How 
then, can isofl avones be protective against breast cancer? 
The answer is that the isofl avones are just different enough 
from natural estrogen to be considered weak estrogens. They 
have only about 1/100,000th the activity of natural estrogen. 
But because they look like estrogen, they have the ability to 
block the activity of the natural hormone...
 “Isofl avones actually act in a way that is very similar 
to one of the most widely used drugs for treating breast 
cancer, called Tamoxifi n... But this anti-estrogen activity 
of isofl avones is only a part of their anti-cancer powers... 
Scientists have observed that many cancer cells require 
a special enzyme called protein tyrosine kinase for their 
activity... Isofl avones have been shown to inhibit this 
enzyme...
 “Finally, isofl avones are also antioxidants. Like vitamin 
C and beta-carotene they protect cells from damage by 
oxygen... Isofl avones... are unique to soybeans. Soybeans are 
the only commonly consumed food that provide isofl avones 
in the diet.” Address: 1. M.P.H., R.D., Executive Director 
Soyfoods Assoc. of America; 2. Ph.D., Nutrition consultant. 
Both: Mt. Airy, Maryland.

2585. Shurtleff, William; Aoyagi, Akiko. comps. 1993. The 
Drackett Company’s work with soybeans and soy proteins: 
Bibliography and sourcebook. Lafayette, California: 
Soyfoods Center. 79 p. Subject/geographical index. Author/
company index. Language index. Printed June 25. 28 cm. [81 
ref]
• Summary: This is the most comprehensive bibliography 
ever published about The Drackett Company’s work with 
soybeans and soy proteins. It has been compiled one record 
at a time over a period of 18 years, in an attempt to document 
the history of this subject. It is also the single most current 
and useful source of information on this subject available 
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today, since 99% of all records contain a summary/abstract 
averaging 341 words in length.
 This is one of more than 40 bibliographies on soybeans 
and soyfoods being compiled by William Shurtleff and 
Akiko Aoyagi, and published by the Soyfoods Center. It is 
based on historical principles, listing all known documents 
and commercial products in chronological order. It 
features: 17 different document types, both published and 
unpublished, every known publication on the subject, and 10 
original Soyfoods Center interviews. Thus it is a powerful 
tool for understanding the development of Drackett’s work 
with soya.
 The bibliographic records in this book feature (in 
addition to the typical author, date, title, volume and pages 
information) the author’s address, number of references 
cited, original title of all non-English publications together 
with an English translation, month and issue of publication, 
and the fi rst author’s fi rst name (if given).
 It also includes details on 7 commercial soy products, 
including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to make best use of this book, a complete 
subject and geographical index, an author/company index, a 
language index, and a histogram by year are also included.
 Brief Chronology of The Drackett Company’s 
Pioneering Work with Soybeans and Soy Proteins:
 1910. The Drackett Co. is organized as a partnership. 
Its main business is distributing a line of bulk chemicals to 
industrial users. In 1933 the company adopted its present 
name.
 1918-1928. Drackett is America’s leading manufacturer 
and seller of U.S.P. grade Epsom salts.
 1923. Drackett starts production of Drano (a chemical 
composition used to clear clogged drains), which soon 
becomes its fi rst major consumer product.
 1934-36. Drackett starts production of Windex (a spray 
that cleans windows without water), which soon becomes 
its second major consumer product. Both products are made 
at Drackett’s plant at 5020 Spring Grove Ave. in Cincinnati, 
Ohio.
 1935-36. Laboratory studies at Drackett lead to the 
design of an original pilot plant process for oil extraction by 
the solvent method. Laboratory research is also conducted on 
the extraction of soy protein from defatted soybean fl akes.
 1935, fall. Drackett submits samples of industrial soy 
protein to the Champion Coated Paper and Fiber Co. for 
examination as to use in paper coatings in place of milk 
casein.
 1936. A pilot plant for making industrial soy protein 

begins operation at 5020 Spring Grove Ave. in Cincinnati, 
Ohio.
 1937 Feb. A solvent extraction pilot plant begins 
operation on Spring Grove Ave. and continues for 3 years.
 1938 April. The world’s fi rst soy protein fi ber (and the 
fi rst experimental textile fi ber made from a plant protein) 
is exhibited by Robert Boyer of the Ford Motor Co. at the 
Fourth Annual Conference of the Farm Chemurgic Council 
in Omaha, Nebraska.
 1938. Drackett purchases 60-75 acres of farmland at 
Sharonville, Ohio (several miles north of the Spring Grove 
Ave. headquarters), for a solvent extraction plant. Ground is 
broken in Sept. 1939.
 1940, fi rst quarter. Drackett starts to work cooperatively 
with the Ford Motor Co. to develop a soybean protein 
suitable for spinning into fi ber from which upholstery cloth 
could be made.
 1941 Jan. Soybean oil extraction begins at the 
Sharonville plant. Drackett’s initial investment was about 
$1.5 million. The plant has an annual capacity of 35,000 tons 
of soybean meal and 15 million lb of soybean oil.
 1941. Drackett’s fi rst industrial soy protein isolate is 
sold commercially. 15,018 lb were produced and 7,039 lb 
were sold during the year. By 1942 this soy protein isolate 
was brand-named Alysol. Some of it was sold to the Ford 
Motor Co. to make experimental soy protein fi bers.
 1943 Nov. Drackett purchases the Ford Motor 
Company’s soy protein and soybean fi ber spinning 
operations. Robert Boyer, Francis (Frank) Calvert, and 
William Atkinson go to Drackett from Ford as part of the 
deal.
 1943 Dec. 2. Drackett starts commercial production of 
Soybean Azlon, the world’s fi rst commercial fi ber made from 
plant proteins. The fi bers were used mainly in felt hats by the 
America Hat Corporation.
 1944? Drackett is now making a new line of industrial 
soy proteins named Drackett Protein 110, 112, and 220. The 
fi rst 2 are for use in paper coatings and sizings, the latter for 
water-based paints.
 1945. The Drackett Co. is the largest soybean processor 
in Ohio.
 1946. Drackett fi nishes construction of 18 new silos at 
Sharonville, costing $500,000, to house 1 million bushels of 
soybeans.
 1947, mid. Drackett’s plant making industrial soy 
protein isolates begins operation at Sharonville. It also makes 
Ortho Protein and Impact Plastic Molding Compounds.
 1948 March. Harry R. Drackett, the company’s second 
president, dies. His son, Roger Drackett, is elected president 
of the company.
 1949 July 12. Drackett’s soybean plastics operations are 
discontinued completely.
 1949. Robert Boyer leaves The Drackett Co. when it 
shut down its Azlon fi ber spinning plant. He begins research 
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on developing the world’s fi rst edible soy protein fi bers.
 1949 Sept. Drackett introduces Charge Candy for Dogs, 
which contains soya bean fl our as a major ingredient.
 1957 July 1. Drackett sells its entire isolated soy 
protein business to the Archer Daniels Midland Co. (ADM). 
William Atkinson goes to ADM as part of the deal. Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 510-283-2991.

2586. Shurtleff, William; Aoyagi, Akiko. comps. 1993. 
Henry Ford and his researchers’ work with soybeans, 
soyfoods, and chemurgy–Bibliography and sourcebook, 1921 
to 1993: Detailed information on 439 published documents 
(extensively annotated bibliography), 79 unpublished 
archival documents, 71 original interviews (many full text) 
and overviews, 13 commercial soy products. Lafayette, 
California: Soyfoods Center. 249 p. Subject/geographical 
index. Author/company index. Language index. Printed May 
19. 28 cm. [567 ref]
• Summary: This is the most comprehensive book ever 
published about the work of Henry Ford and his researchers 
with soybeans and soyfoods. It has been compiled, one 
record at a time over a period of 18 years, in an attempt to 
document the history of this subject. It is also the single 
most current and useful source of information on this 
subject, since 96% of all records contain a summary/abstract 
averaging 286 words in length.
 This is one of more than 40 books on soybeans and 
soyfoods being compiled by William Shurtleff and Akiko 
Aoyagi, and published by the Soyfoods Center. It is based 
on historical principles, listing all known documents and 
commercial products in chronological order. It features: 30 
different document types, both published and unpublished; 
every known publication on the subject in every language; 
66 original Soyfoods Center interviews and overviews 
never before published. Thus, it is a powerful tool for 
understanding this subject from its earliest beginnings to the 
present.
 The bibliographic records in this book include 
439 published documents and 79 unpublished archival 
documents. Each contains (in addition to the typical author, 
date, title, volume and pages information) the author’s 
address, number of references cited, original title of all non-
English publications together with an English translation of 
the title, month and issue of publication, and the fi rst author’s 
fi rst name (if given).
 The book also includes details on 13 commercial soy 
products, including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.

 Details on how to make best use of this book, a 
complete subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are 
also included. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

2587. Product Name:  Tree of Life Tofu.
Manufacturer’s Name:  Tree of Life, Inc. (Marketer-
Distributor). Manufactured by White Wave (Boulder, 
Colorado).
Manufacturer’s Address:  St. Augustine, FL 32084.
Date of Introduction:  1993 May.
Ingredients:  Incl. Nichii Soy Flakes.
Wt/Vol., Packaging, Price:  1 lb water packed.
How Stored:  Refrigerated.
New Product–Documentation:  This tofu, introduced in 
May 1993, is private labeled for Tree of Life by White Wave. 
The product is doing well. Tree’s main distributor’s are Stow 
Mills, and Mountain People’s Warehouse. Tree deals mostly 
with independent natural foods retailers, not with the chains.

2588. Product Name:  Seitan: Traditionally Seasoned Wheat 
Gluten.
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1993 May.
Wt/Vol., Packaging, Price:  8 oz packed in water in molded 
plastic tray with heat-sealed, peel-off plastic fi lm lid.
How Stored:  Refrigerated.
New Product–Documentation:  See next page. Talk with 
Lon Stromnes. 1993. Feb. 9. This product will be launched at 
the Natural Products West Expo in Anaheim this month. The 
name has not yet been determined. White Wave aims to be a 
major nationwide player in the seitan industry. The product 
will be introduced packaged in a tofu tub, with a broth and 
a beautiful label. White Wave will make the seitan itself in 
Boulder. They will start with one fl avor, then expand the line 
into meatless seitan pork chops, burgers, etc.
 Talk with Lon Stromnes. 1993. April 14. A mock-up of 
this product appeared at the Anaheim show, but the product 
will probably not be on the market until about mid-May. 
Label brought by Steve Demos of White Wave. 1993. July 
31. 4½ by 5¼ inches. Green, dark blue, brown, and white on 
turquoise. Illustration of an open-sided Japanese hut in front 
of a green mountain, with a moon in the upper left corner. 
“Sauté with ginger and tamari.”
 Ad (1/8 page, black-and-white) in Natural Foods 
Merchandiser. 1993. Oct. p. 22. “Devilishly good.” At the 
bottom of the ad is a line that reads: “Traditionally seasoned 
‘Wheat Meat.’” In the lower right hand corner is a Vegan 
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certifi cation symbol and a Star K kosher sign.
 Leafl et (glossy color, front and back, 15.2 x 21.7 cm). 
1999. Aug. “Our new seitan package is looking better than 
ever! With new packaging for both our Traditional Seitan and 
Vegetarian Stir Fry Strips, we’ve made them easier to stock 
at the shelf and easier for customers to recognize.” Color 
photos on the front panel (against a purple background) 
show the old and new packaging for both products. Seitan 
used to be packaged in a tub, like tofu. Vegetarian Stir Fry 
Strips used to be named Vegetarian Fajita Strips and vacuum 
packed in a tub.

2589. Product Name:  White Wave Dairyless (Soy Yogurt) 
[Lemon-Kiwi].
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1993 May.
Ingredients:  Water, cultured organically-grown soybeans, 
brown rice syrup, lemon puree, kiwi fruit, concentrated 
juices (pineapple, peach and pear), unmodifi ed tapioca 
starch, natural fruit fl avors, citric acid, vanilla, pectin, 

carrageenan, agar gum, guar gum, lemon oil, 
natural color. Our soybeans are organically 
grown and processed in accordance with the 
California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  6 oz (170 gm) 
plastic (HDPE) cup.
How Stored:  Refrigerated.
Nutrition:  Per 6 oz.: Calories 160, total fat 
1.5 gm (saturated fat 0 gm), cholesterol 0 
mg, sodium 50 mg, total carbohydrate 32 gm 
(fi ber 2 gm, sugars 19 gm), protein 5 gm.
New Product–Documentation:  Talk with 
Lon Stromnes. 1993. Feb. 9. This product 
will be introduced in about the middle of this 
year.
 Talk with Lon Stromnes. 1993. 
April 14. This product will probably be on 
the market until in about May 1993. “We 
are more excited about this product than any 
other. Its just delicious–great for pies and 
just a wonderful product.”
 Label brought by Steve Demos. 
1993. July 31. 3.25 inches diameter at lid, 
3 inches high. Plastic cup. Blue, turquoise, 
light green, yellow, white. Illustration of 
a cross section of a kiwi fruit in front of a 
whole lemon. Front panel: “Low fat! Dairy 
free. Made with Acidophilus and Bifi dus 
cultures.” Lid: “If you enjoy the taste of 
yogurt, you’ll love dairyless! Live cultures. 
Lactose free.”
 Talk with Steve Demos. 1995. Aug. 
15. This fl avor is the best seller among their 

line of soy yogurts.

2590. Product Name:  Veggie Life Burger.
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1993 May.
Ingredients:  Cooked rice (brown rice, water), organic* tofu 
(water, soybeans, gypsum, nigari (magnesium chloride)), 
wheat gluten, soy sauce (water, soybeans*, whole wheat, 
salt), green peppers, mushrooms, onions, carrots, sunfl ower 
seeds, oat fl our, sesame seeds, granulated garlic. * = 
Soybeans grown and processed in accordance with the 
California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  3.5 oz. (142 gm) vacuum pack.
How Stored:  Refrigerated or frozen.
Nutrition:  Per 71 gm. patty: Calories 110, protein 5 gm, 
carbohydrate 16 gm, fat 3 gm, cholesterol 0 mg, sodium 210 
mg.
New Product–Documentation:  Talk with Steve Demos, 
president of White Wave. 1993. May 22. On 15 May 1993 
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the burger hit the market with a new White Wave label that 
reads: “White Wave Veggie Life Burger.” The retail product 
consists of 2 patties vacuum packed (2.5 oz each), and the 
3.5 ounce for foodservice.
 Label sent by Leonardo Laudisio. 1993. June 15. 4 by 
4.5 inches. Self adhesive. Red, black, orange, yellow, blue 
and white. “No meat. No eggs. No dairy.”
 Leafl et (single sided, green ink on yellow paper) sent by 
Leonardo Laudisio. 1993. June 15. “Veggie Life Burger. A 
healthy vegan alternative.”
 Leafl et (black and white, single sided, 28 cm) sent 
by White Wave. 1993. June 22. “White Wave Veggie Life 
Burger: Food service information. Pack: 48 / 3.5 oz. burgers. 
Ship weight: 11.0 lbs. Price: $24.000 / case FOB Boulder, 
Colorado. Shelf life: 18 days refrigerated; 1 year frozen. 
Shipping: Frozen. Case dimensions. Case cube: .321. 
U.P.C. Kosher: Yes (Star K). Available: May 10. Then gives 
detailed nutritional information. Vegetarian cuisine company 
launches new Prime Burger, Chick’n Burger, and the new 
Veggie Life Burger.”
 Label sent by Paul Chasnoff of White Wave. 1996. 
May 2. 5.5 by 4 by 3/4 inch. Paperboard sleeve. Dark green, 
green, brown, tan, and beige. Color photo of the burger 
on a little lettuce, topped with a sliced pickles, relish, and 
a bun. The product name is now: “VeggieLife: Seasoned 
Grain & Vegetable Patty.” The ingredients in this product 

are very similar to those in the original May 
1993 product, except that the tofu is organic. 
The weight is now 6 ounces instead of 5. 
“Cholesterol free.”

2591. Laudisio, Leonardo. 1993. Biography and 
history of work with soyfoods, vegetarianism, 
and macrobiotics (Interview). SoyaScan Notes. 
June 13. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Laudisio is an Italian name but it 
is rare; based on the Latin “Laud” meaning to 
praise. His grandparents (his mother’s parents) 
immigrated to the USA in the early 1890s from 
Italy on a sailing ship. He had some cousins in 
Brooklyn, New York. When they went to Ellis 
Island they failed to recognize him, so they put 
him back on the boat and shipped him back to 
Italy. He had a little bakery in a little town called 
Vietri Sul Mare (which means “view of the sea”), 
a little north of Salerno, at the beginning of the 
Amalfi  drive (going south). His grandfather 
returned to the USA (successfully this time) 
and started a small bakery under the Brooklyn 
bridge, making galletta (twice baked)–which 
the English call “hardtack.” They worked in 
Italian food and stayed deeply immersed in the 
Italian community. His grandfather later moved 
his bakery right above Redhook on 4th Ave. in 

Brooklyn. Leonardo was born on 2nd St. in Brooklyn in 
1938.
 His father’s parents immigrated to the USA separately.
 His family was always poor (they had little money), 
so they ate meat or fi sh, eggs or dairy only on special 
occasions and in small amounts as on Sunday or Friday. 
They ate a lot of pasta, bread and beans. He grew up on 
Neapolitan cookery. His father (who immigrated to the 
USA independently of Leonardo’s grandfather) came from 
a restaurant background and owned several restaurants; his 
uncles were chefs on Italian cruise liners in the early 1900s. 
In the early days Leonard’s father made Mozzarella cheese 
and other food products–with his uncle. His father comes 
from a farming village at the foot of Mt. Vesuvius in Naples. 
So both families come from southern Italy around Naples.
 Leonardo started working in his parents’ restaurant, 
Agostino, in Miami as soon as he could stand at the dish-
washing sink. His father passed away when he was about 14 
(1952). He supported himself (he and his 3 brothers, a sister 
and their mother owned a restaurant) as a chef in Miami 
all through high school and college. His brother developed 
the restaurant, Raimondo, into a famous restaurant in south 
Florida. In 1959 he and his brothers closed the restaurant and 
went to Cuba to see Fidel Castro. In 1961 they again closed 
the restaurant and traveled around Europe in a Volkswagen 
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bus. Eventually the family had 2 restaurants. The Agostino 
was run by his mother with his eldest brother; his next to 
oldest brother, Raimondo, who is 60 now, went to Europe, 
studied in Rome, got into fancier northern Italian cooking, 
and in 1965 he returned to the USA and opened his own 
restaurant Raimondo in Florida.
 In 1963 Leonardo graduated from the University of 
Miami with a B.A. in philosophy. In 1964 he left the USA 
and went to Europe to avoid the Vietnam war; he did a lot 
of his post-graduate work during 3 years in Europe, in Italy 
and Spain, where he worked as a sandal maker to support 
himself. He returned to the USA after he was too old to 
get drafted and in 1967 got his MA in philosophy from the 
University of Miami. Leonardo was always kind of the black 
sheep of the family.
 In about 1965, while in Spain, Leonardo became 
macrobiotic together with a friend of his from Berkeley 
named Robert Richheimer (who was on the coordinating 
committee of the Free Speech Movement and had set up 
an alternative living scene in Spain). Leonardo, with his 
girlfriend (whom he met in London), went to visit him. 
He was living next to a French macrobiotic chef named 
Bernard, who was very close to George Ohsawa and who 
opened a macrobiotic hotel, restaurant and night club named 
Javea overlooking the Mediterranean between Alicante 
and Valencia–1 mile from the seacoast. Bernard proceeded 
to build a house and to start a macrobiotic school. George 
Ohsawa came to see the house but he never actually lived 
there. They had to drive to France to get brown rice. When 
they had leftover rice, they would make “rice cakes,” by 
shaping the rice and leftovers into patties, adding tamari 
and gomashio, then baking them. They were “heavenly.” He 
thought of starting a company selling them–in an era when 
most people had never heard of brown rice. Another of his 
famous foods was a bowl of brown rice with gomashio.
 Leonardo was living an alternative lifestyle and eating 
alternative foods. Doing that in Spain at that time was pretty 
strange. But he began to take vegetarianism as part of his 
own philosophy. He and his girlfriend lived together for 2 
years before they got married–in Coconut Grove, Miami on 
22 Jan. 1967; they have been married for 28 years. He got 
his MA degree at the end of the year he got married. After 
earning his MA degree, he and his wife returned to Europe 
and lived mostly in Spain for 9 years (he was a sandal maker, 
collecting antiques; their 2 children–both daughters–were 
born in Spain) until 1977, when they returned to the USA, 
locating in Boulder, Colorado; there he helped a friend open 
a restaurant named John’s. He also attended the Naropa 
Institute and worked to give his two daughters an American 
identity. Rain, his oldest, is 22, and China Moon is 19.
 In 1978 he bought an acre of land in Boulder, spent 
several years building houses, like an intentional community. 
He still was not yet in the restaurant business.
 In 1981 he and his family moved to Marin (San 

Anselmo), where he worked for a fi lm caterer (Chef 
Cornelius, catering for people who were making fi lms) for a 
while, then, with his younger brother, bought Marin Fish and 
Poultry in San Anselmo that sold (but did not raise) fi sh and 
poultry. He did that for a year.
 They were not ready to settle down so they (and his 
brother) returned to Europe, on a 70-foot sail boat, sailing 
the whole way. They lived on the boat in Europe. where they 
lived in Italy for 5 years. They put their kids in school in 
Florence for a year, then 2 years in Rome. When he returned 
to the USA he and his brother were arrested and they each 
served 2 years (about 1987-90) in jail in Lompoc, and each 
worked as an institutional cook while doing good time. 
That’s when he really became a vegetarian, seeing the quality 
of meat that is sent to jails. He got out at age 49-50 and had 
a very hard time getting re-established. Both his daughters 
had become vegetarians by this time–Rain in 1979 and China 
Moon in 1987. They became vegans in 1988-89. In 1990 
Leonardo got back into fi lm catering. Also in 1990 he bought 
a “hot truck,” a catering kitchen truck and he began to do 
more and more vegetarian cooking and catering. By 1991 he 
was a full-blown vegetarian caterer.
 He met a chef named Steve McClaine (age 32 and a chef 
at Millie’s in San Rafael). He took his daughter, China Moon, 
there when she graduated from high school in Redwood City 
because Millie’s served vegan dinners including desserts. 
At the time he was selling Wildwood’s vegetarian tofu 
burgers at street fairs, the fl ea markets in Marin, San Rafael 
Farmers’ Market, etc. Steve introduced Leonardo to using 
tofu, seitan, and tempeh in veggie burgers and other foods. 
Steve offered to give Leonardo a recipe he and friends on in 
the Boston area had developed for veggie burgers. Leonardo 
started making 1,000 a month but he added a signifi cant 
amount of brown rice. The recipe changed a dozen times 
when Leonardo was involved with Steve. Leonardo had 
to mortgage his house, because he was spending all his 
time making, demoing and selling veggie (actually vegan) 
burgers. It became an obsession that lasted for about 2 
years. His wife and daughters would travel with him during 
the summers, up and down the Pacifi c Coast. At some 
point he and Steve McClain started a company, McLaud 
Partnership–a combination of their names. Leonardo went 
to a lawyer, spent $1,000, but it never was offi cial. Steve 
went back and forth, but never signed the papers. Continued. 
Address: c/o White Wave, Boulder, Colorado.

2592. Laudisio, Leonardo. 1993. Biography and history 
of work with soyfoods, vegetarianism, and macrobiotics 
(Interview) (Continued–Document part II). SoyaScan Notes. 
June 13. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: (Continued): So Steve and Leonardo worked 
together informally but actually. Initially the product was 
called simply Veggie Burgers. Starting in 1991 they had 
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one stationary location that they rented–The Kitchens, Inc. 
in San Rafael, Kitchens Inc., an institutional communal 
kitchen in San Rafael. The name “Veggie Life” came about 
because Leonardo was on a list of alternative caterers for Bill 
Graham Performances. He worked at times with Graham. 
After Graham’s death on 25 Oct. 1991 in a helicopter crash 
accident in California, Leonardo was invited to cater the 
memorial service; he donated veggie burgers at the Polo 
Grounds. That was when he came up with the name “Veggie 
Life.” It took him years to develop the label, but on the early 
ones, photocopied at Kinkos, the address was given as The 
Kitchens, Inc. in San Rafael.
 In Oct. 1991 Leonardo fl ew to Boulder with 1,000 of his 
veggie burger in two big Igloo coolers. He served them on 
the mall at an Oktoberfest festival.
 In earlier days Leonardo had purchased shares in 
Alfalfa’s market in Boulder. So he knew some infl uential 
people who were now high up in the natural foods industry. 
In Sept. or Oct. 1992 he sat down with Mark Retzloff and 
Paul Repetto and served them his veggie burgers, Italian 
style. He never served a regular American hamburger-type 
veggie burger. He always made them special, with special 
sauces and delicious toppings and maybe no buns. The 
burger was always the base. Retzloff and Repetto were so 
taken with these various veggie burgers they told him he was 
in the wrong business. “You have no business manufacturing 
these things. Manufacturing is just one small step in the 
whole process. You’ve got to market them! That’s where 
the money is. You’re a perfect candidate to market these 
veggie burgers. Plus you’ve got this fabulous, famous 
Laudisio Ristorante Italiano restaurant in Boulder that can 
only help you.” Mark said, “I’ve got a great friend in town 
named Steve Demos. He’ll make these veggie burgers for 
you. I think he’s looking to branch out and he private labels 
other products. Moreover, you can buy your tofu from him, 
probably cheaper than you could buy it in California.”
 So Leonardo called Steve Demos and then went to 
meet him at the White Wave plant. Demos said he would 
sell him tofu for $0.10 a pound less that what he was paying 
Wildwood–if he would buy roughly 1,000 lb at a time. 
Leonardo asked Steve if White Wave would make the veggie 
burgers for him. He said, “Not yet.” From that time on, 
Leonardo started buying the tofu for his veggie burgers from 
White Wave. Before long he was buying 800 to 900 lb of 
tofu every 2 weeks.
 He fl ew to Boulder more than once. He also did street 
fairs. That is when his brother, Antonio, started to get turned 
on by the whole idea of these meatless burgers. Antonio put 
them on the menu of his restaurant and did specials with 
them.
 In Aug. 1992 Leonardo realized he was not making 
enough money from his veggie burgers. With his younger 
brother, he had owned part of an Italian restaurant named 
Laudisio in Boulder, Colorado. His brother suggested that 

Leonardo drive his truck to Boulder (where there were lots 
of vegetarians). They would make the veggie burgers at the 
restaurant and Leonardo could work in the restaurant. His 
brother had fi nancial backing to start a new restaurant, the 
Mediterranean. So in Aug. 1992 Leonardo drove his truck to 
Boulder to start anew. Steve, who was very reluctant to take 
on any risk, eventually became the deli manager for the new 
Whole Foods Market in Mill Valley. But Leonardo had real 
faith in his veggie burgers. In 99% of the times when there 
was a competition or comparison, his would win.
 In June 1992 Leonardo sold his veggie burgers at a 
“Creek Festival” in Boulder. Repetto and Retzloff suggested 
again that he talk with Demos again. So he asked Steve 
Demos again if he would be willing to make Laudisio Veggie 
Life burgers under contract. This time Steve said, “Let me 
look at the recipe, see how diffi cult it will be, then I will 
give you an answer.” From August 1991 to Jan. 1992 we 
worked on the recipe in Boulder and changed it. Leonardo 
was still making the burgers in California. Then late one 
night he got a call from California; one of his workers had 
put his hand too far into a machine and sliced off the tip of a 
fi nger. Leonardo had no workman’s compensation insurance. 
He knew he could lose his house. So he now had much 
more incentive to make things work with White Wave. But 
he had taken on a big new responsibility–for 6 months–as 
the project manager for development of the Mediterranean 
restaurant with his brother in Boulder. He has lots of energy 
and can work hard for long hours every day. Before long 
White Wave was making the burgers.
 The next phase came in early 1992 at the time of the 
Natural Products Expo at Anaheim, California. White Wave 
had fi nally made the fi rst run of acceptable veggie burgers. 
Leonardo told Steve he would like to attend the trade show 
at Anaheim because he wanted to start building national 
accounts; he would pay his own way and his own hotel 
but he wanted to work out of the White Wave booth. Steve 
said, “If you come, I want to be sure you are representing 
White Wave. I don’t want you to be pushing Veggie Life 
Burgers.” Leonardo agreed and replied. “I want to see how 
you run your business.” Leonardo fl ew out to the show 
with Lonnie Stromnes. He showed up at the booth in bright 
baggy pants, long hair, handlebar mustache, wearing strange 
glasses. Really colorful. He speaks fairly good French, 
Italian, and Spanish. So he ended up selling plenty of 
White Wave products–and forgot all about the Veggie Life 
Burger. Leonardo met a lot of people he knew well from 
his years of work in the fi eld. Steve wasn’t there the fi rst 
two days of the show. Pat (Steve’s partner) and Lonnie told 
Steve that Leonardo was doing an incredible job. He was a 
natural salesman. “We’ve got to see if we can get him into 
our company.” On the third day Steve asked Leonardo to 
accompany him to the produce show in San Diego. He said, 
“I’ll pay your way down. I know what you can do in front of 
vegetarians but I want to see how you handle yourself with 
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guys who sell produce and drive trucks and have never heard 
of tofu.”
 Leonardo greatly enjoyed working at the show in San 
Diego. Steve congratulated him on a fi ne job, then said. “I 
know you are a budding entrepreneur. But for you to get 
to where I am, is gonna take you years and a lot of money. 
So I want to make you an offer. I’ll buy your company. I’ll 
give you royalties on the product. I want you to head up a 
nationwide foodservice division of White Wave and sell 
these esoteric products to mass market using your experience 
in the restaurant and the restaurant’s reputation. Please think 
it over.” He laid out a plan in broad strokes. Leonardo liked 
the idea, so he suggested to Steve that they work out the 
price and royalties together. “I have never worked for anyone 
before and I didn’t want to work for you. Just give me more 
of a commission. I’ll take an advance on my commission. In 
6 months if it doesn’t work, I’ll give you the money back.” 
He said, “No, I’ll take that gamble.” Leonardo does a lot 
of his selling in the two family restaurants. It is the ideal 
setting. Television shows came in and loved the vegetarian 
dishes Leonardo had developed. It was a huge success. Steve 
Demos picked up on the idea. He said, “I want to register the 
trademark ‘Chef Leonardo’ and work on a program where 
‘Chef Leonardo’ becomes associated with White Wave, 
so that White Wave not only has a corporate chef but also 
has a whole program of recipes that have been taste-tested 
in restaurants so we can play this up. We’ll be the only 
company that has this right now.”
 30% of the menu at the Mediterranean Restaurant in 
Boulder is now vegetarian.
 Now Leonardo travels to all kinds of foodservice 
organizations (restaurants, hospitals, college, university 
and corporate dining rooms) and makes presentations with 
recipes, products, nutritional facts, taste tests and prices. He 
knows how these people think and what their problems are. 
He also knows that 25% of their clients are clamoring for 
vegetarian food and that they’re in a bind. “The growth in 
this industry is mainstream and foodservice.” Address: c/o 
White Wave, Boulder, Colorado.

2593. Info Soja (Sojaxa, France). 1993. Interview du 
Docteur Jean-Michel Lecerf [Interview with Dr. Jean-Michel 
Lecerf]. No. 2. June. p. 1-2.
• Summary: Throughout this interview, the English word 
“Soyfoods” is used. Dr. Lecerf responds to 8 questions: 1. 
What are the nutritional properties of soyfoods? 2. How is 
the protein quality of foods measured? 3. What do you think 
of the new index used to measure protein quality proposed 
by FAO and named Digestibility Corrected Amino Acid 
Score? 4. What do you think is the infl uence of soy protein 
on growth? 5. What is the difference between soy proteins 
and animal proteins? 6. Of what interest is soya for human 
nutrition? 7. Do you have any practical advice to give to 
your patients about soyfoods? 8. What is the difference 

between green soybeans and yellow soybeans? Answer: Real 
soybeans are yellow soybeans. So-called green soybeans are 
really mung beans! Address: Service de nutrition de l’Institut 
Pasteur de Lille, France.

2594. Macrae, R.; Robinson, R.; Sadler, M. 1993. 
Encyclopaedia of food science, food technology and 
nutrition. 8 vols.: Soya beans. London: Academic Press Ltd. 
4998 p. See p. 4215-30 (Vol. 6). Illust. Index. 29 cm. [9 ref]
• Summary: The section titled “Soya beans” has the 
following contents: 1. The Crop by Harry Snyder (Univ. 
of Arkansas, Fayetteville) Production. Morphology (of 
a soybean). Composition: Lipids, protein, carbohydrate, 
handling and storage, grading (5 references).
 2. Processing for the food industry. by Harry Snyder: 
Introduction. Preparation. Solvents. Extraction. Removal 
of solvent. Expelling. Soya oil refi ning: Degumming, alkali 
refi ning, bleaching, hydrogenation, deodorization. Soya oil 
products. Soya bean protein products: Soya bean fl ours, soya 
bean protein concentrates, soya bean isolates, texturizing (5 
references).
 3. Properties and analysis, by E.G. Hammond, 
L.A. Johnson, P.A. Murphy (Iowa State Univ., Ames, 
Iowa). Introduction. Proteins, Lipid. Methods to measure 
composition. Grading standards (8 references).
 4. Dietary importance by Mark Messina and Virginia 
Messina (Mount Airy, Maryland, USA). Uses. Nutrient 
contribution of soya foods. Soya fi bre. Protein quality. 
Antinutrients in soya beans. Soya protein and cholesterol. 
Soya products and cancer prevention (“The role of soya in 
cancer prevention is a relatively new area of investigation”) 
(10 references).

2595. Messina, Mark. 1993. Welcome to The Soy 
Connection. Soy Connection (The) (Chesterfi eld, Missouri–
United Soybean Board) 1(1):1-2. [7 ref]
• Summary: “Soyfoods have been central to the cuisine and 
culture of Asia for centuries. The Chinese word for soybean 
is to tou, which means “greater bean” (1). In Japan, more 
than 30,000 neighborhood shops produce fresh tofu daily.
 “The United States produces 50 percent of the world’s 
soybeans. Soybean meal is used extensively in livestock and 
poultry feeds and soy oil is widely used by the food industry. 
It accounts for just more than three-fourths of the edible fats 
and oils consumed in the U.S. (2). It is one of the few good 
plant sources of omega-3 fatty acids.
 “Most Americans consume some soy protein. Soy 
isolates, concentrates and fl ours are added to hundreds 
of commercial foods. But they are added primarily for 
functional properties, such as emulsifi cation and as bleaching 
agents.
 “However, there is growing interest in traditional Asian 
soyfoods–tofu, tempeh, soymilk and miso. Foods made 
from soybeans to simulate meat and dairy products are also 
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gaining in popularity, especially among vegetarians. As 
interest in these foods grows, soyfoods are becoming more 
mainstream. For example, two-thirds of all tofu is sold in 
traditional supermarkets (3). Nationally, tofu consumption 
has doubled during the past ten years; consumption of 
soymilk has increased several fold (3). During the 1980s, 
approximately 200 new soyfood products entered the market 
each year. Today, the retail value of the soyfoods market 
approaches one billion dollars (3)
 “As soyfoods become increasingly popular, dietitians 
will play a lead role in teaching consumers how to 
incorporate these foods into normal and therapeutic diets.”
 “There is also growing interest in the relationship 
between soyfood consumption and cancer prevention (4). 
Studies also point to a role for soy protein in treating and 
perhaps even preventing kidney disease (5, 6) and for 
lowering risk of osteoporosis (7).

“The Soy Connection will address these and other 
health issues, including possible concerns about the relative 
availability of minerals in soyfoods and about the presence of 
‘antinutrients’ such as protease inhibitors. It will also serve 
as a resource on practical aspects of incorporating soyfoods 
into diets, for individuals and in food service settings.”

2596. Messina, Mark. 1993. Are you ready for the age of the 
soybean? Mori-Nu Healthy Life (Los Angeles) 5(2):1. 2nd 
quarter.
• Summary: “The food that has been at the center of the 
Chinese diet for the past 20 centuries is taking the United 
States by storm. Over the past decade more that 2,000 new 
soyfoods have entered the market. The soyfoods industry 
is big and growing. Chances are, many of you are already 
familiar with some of these products, which range from tofu 
to soymilk to pizza topped with mozzarella-like soy cheese.
 “But soyfoods aren’t just hot–they’re healthy! Consider 
the following:
 “A recent study at the University of Illinois found that 
adding soy protein to the diet signifi cantly lowered blood 
cholesterol levels in people with elevated blood cholesterol. 
This reduction was in addition to that seen in low-fat, low-
cholesterol diets.
 “In 1990, at a meeting held at the National Cancer 
Institute, researchers identifi ed several compounds in 
soybeans that have anti-cancer activity. One of these 
compounds acts in a way that is similar to one of the leading 
cancer-fi ghting drugs on the market today.
 “A number of studies have shown that replacing animal 
protein in the diet with soy protein may decrease calcium 
excretion from the body.
 “Revised methods for evaluating protein indicate that 
soy protein is the same quality as animal protein.
 “Soybeans and products made from them are a 
powerhouse of nutrition. In addition to protein, soybeans are 
high in iron, calcium, zinc, and B-vitamins.

 “The best news about soyfoods is that getting all of 
those health benefi ts is easy. Incorporating soyfoods is one of 
the most effortless health-promoting changes you can make 
in your diet. That is because soybeans are among the most 
versatile of foods. In some of their traditional forms–tofu and 
soymilk–they can mimic a variety of dairy products. A newer 
product, texturized vegetable protein, is a double for ground 
beef–but without any of the saturated fat or cholesterol. 
These healthful foods are at home in soups and stews, 
on your backyard grill and in creamy desserts and salad 
dressings and dips. They can be dressed up for elegant dinner 
parties or stuffed into sandwiches for the brown bag set.”
 Note: This 6-page issue (each page 8½ by 11 inches) 
also contains: (1) Editor’s column, by Susan Buchér. (2) 
Soy research updates. (3) “The exercise diet,” by Holly 
Rudin-Braschi, M.A. Get fresh: Examples of healthy fresh 
vegetables. (4-5) Recipes and coupons. (6) Reader’s forum 
(letters from readers). Order form for Mori-Nu Tofu or books 
or videos. Application for membership in the “Health for 
Life” club, which gets you: 4 issues of Healthy Life. Mori-
Nu recipes. 12 Mori-Nu Tofu 15¢-off coupons. Address: 
PhD.

2597. Messina, Virginia. 1993. From the executive 
director. Newsletter of the Soyfoods Association of America 
(Libertytown, Maryland) 4(2):1.
• Summary: “It was with real regret that I informed the 
Executive Committee of the Soyfoods Association that I 
would be resigning as Executive Director effective July 
9, 1993. Much as I have enjoyed my position with this 
organization, I fi nd that other time demands make it diffi cult 
for me to meet the obligations of this job” [20 hour per 
week].
 “Should a replacement not be found before July 9, I will 
continue to staff the SAA phones at my home offi ce and will 
also maintain the clipping service. Every effort will be made 
to keep the SAA offi ce up and running.”
 “Due to increasing time commitments with his business, 
Steve Demos has resigned from his position as president of 
the Soyfoods Association. Norm Holland of Northern Soy 
was elected by the Executive Committee as president for 
1993.” Address: P.O. Box 65, Libertytown, Maryland 21762. 
Phone: 301-898-5769.

2598. Newsletter of the Soyfoods Association of America 
(Libertytown, Maryland). 1993. Thank you to the American 
Soybean Association. 4(2):2.
• Summary: “The American Soybean Association has 
awarded the SAA [Soyfoods Association of America] a 
grant for $27,625.00 to develop and distribute educational 
materials on soyfoods and to produce periodic press releases. 
The grant will be used to produce a 4-color brochure on 
soyfoods and eight individual, camera-ready fact sheets on 
tofu, soymilk, tempeh, miso, texturized vegetable protein, 
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soy fl our, soy-based meat analogs, and soy oil. Materials will 
be made available to state soybean boards for distribution 
to consumers and volunteer soy promoters, to state level 
cooperative extension nutritionists for distribution to 
consumers through county home economics offi ces, and to 
health professionals for use in health and nutrition education 
programs. The fi rst two fact sheets–on tofu and soymilk–
will be available this month. All of the materials will be 
completed by Fall, 1993.”

2599. Schweitzer, Peter. 1993. Re: Origin of the involvement 
of Plenty USA in development work in Guatemala. Letter 
accompanying Plenty Bulletin (Summer 1993). 2 p. Typed, 
with signature on letterhead.
• Summary: Since Rigoberta Menchu of Guatemala received 
the Nobel Peace Prize in the fall of 1992, tensions have 
been rising in that country, as journalists, peasants, returning 
refugees, widows, unions, and organizations working on 
indigenous rights issues have been emboldened by the 
international limelight and recognition to do and say things 
that were unheard of 8 months ago.
 “Some of the deepest roots of Plenty can be traced to 
four A.M. on February 4, 1976 when a powerful earthquake 
rocked the mid-section of Guatemala. When the sun rose and 
the dust cleared, 23,000 were dead, most crushed under the 
heavy tile and timber roofs and adobe walls of their homes. 
The biggest natural disaster in Central American history 
also injured 100,000 and left one million homeless... Over 
the next fi ve years we would send two hundred volunteers 
to Guatemala, and work on building houses and schools, 
clinics and cultural centers, installing potable water systems, 
training village health care workers, teaching soy agriculture 
and soy food processing in the Mayan Highlands, and 
constructing a soy dairy and a Mayan language FM radio 
station, among other projects.”
 “When we pulled our crews out of Guatemala at the 
end of 1980 it wasn’t because our work was fi nished or 
we thought we had done all we could; it was because the 
political violence had spread to the edges of our volunteer 
camp. We decided we could not continue to put volunteers in 
harm’s way or risk drawing unwanted attention to the people 
we were working with. We pulled out, feeling helpless, 
devastated, and with hearts broken. We had discovered 
limits. Until then we hadn’t known any. In the following ten 
years, more people died, more were injured and more were 
made homeless than in February, 1976, in what may have 
been the greatest unnatural disaster in Central America since 
the Conquest.” Address: Executive Director, Plenty, P.O. Box 
2306, Davis, California 95617. Phone: (916) 753-0731.

2600. Shurtleff, William; Aoyagi, Akiko. comps. 1993. 
Tempeh and tempeh products–Bibliography and sourcebook, 
1815 to 1993: Detailed information on 616 published 
documents (extensively annotated bibliography), 423 

commercial tempeh products, 216 original interviews 
(many full text) and overviews, 247 unpublished archival 
documents. Lafayette, California: Soyfoods Center. 449 
p. Subject/geographical index. Author/company index. 
Language index. Printed June 4. 28 cm. [2078 ref]
• Summary: This is the most comprehensive book ever 
published about tempeh and tempeh products. It has been 
compiled, one record at a time over a period of 18 years, in 
an attempt to document the history of this subject. Its scope 
includes all known information about tempeh, worldwide, 
from 1815 to the present, plus detailed information on each 
of the following four closely related subjects–the fi rst three 
of which are popular Indonesian foods:
 1. Onchom (125 records; also spelled ontjom or oncom; 
peanut presscake or okara fermented with Neurospora). 
Neurospora is the single most important mold used in 
genetic and biochemical research; 2. Tempeh bongkrek (49 
records; made from grated coconut or coconut presscake). 
3. Non-soy relatives of tempeh (54 records, such as winged 
bean tempeh). 4. Early studies on Rhizopus molds in which 
tempeh is not mentioned (43 records).
 This book is also the single most current and useful 
source of information on each of these fi ve subject, since 
79% of all records contain a summary/abstract averaging 125 
words in length.
 This is one of more than 40 books on soybeans and 
soyfoods being compiled by William Shurtleff and Akiko 
Aoyagi, and published by the Soyfoods Center. It is based 
on historical principles, listing all known documents and 
commercial products in chronological order. It features: 35 
different document types, both published and unpublished; 
every known publication on the subject in every language–
including 175 in Japanese, 140 in Indonesian, 96 in German, 
68 in Dutch, etc.; 216 original Soyfoods Center interviews 
and overviews never before published. Thus, it is a powerful 
tool for understanding the development of tempeh and 
related products from their earliest beginnings to the present.
 The bibliographic records in this book include 616 
published documents and 247 unpublished archival 
documents. Each contains (in addition to the typical author, 
date, title, volume and pages information) the author’s 
address, number of references cited, original title of all non-
English publications together with an English translation of 
the title, month and issue of publication, and the fi rst author’s 
fi rst name (if given).
 It also includes details on 423 commercial tempeh 
products, including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to make best use of this book, a 
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complete subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are 
also included. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

2601. Soy Connection (The) (Chesterfi eld, Missouri–United 
Soybean Board). 1993. Serial/periodical. Chesterfi eld, 
Missouri: United Soybean Board / American Soybean Assoc. 
Vol. 1, No. 1. June 1993. Frequency: Quarterly.
• Summary:  See next page. The subtitle reads: “Health and 
Nutrition News About Soy.” This quarterly newsletter on the 
nutritional benefi ts of soyfoods is mailed to 70,000 registered 
dieticians across the U.S. The project manager is Susie 
Oberdahlhoff; She conceived of the publication and secured 
the funding for it from United Soybean Board (USB). The 
content is reviewed by an editorial panel made up of Mark 
J. Messina, PhD, Anne G. Patterson, R.D. (of Farmington, 
Illinois), and Patricia Guffy, R.D. (who works with the 
American Heart Assoc.).
 Talk with Laura Murray, Consumer Information 
Administrative Assistant, at American Soybean Assoc. in 
St. Louis, Missouri. 1993. The fi rst issue of this newsletter 
appeared in June 1993. It is being produced by Spectrum in 
Kansas City, Missouri; contact Marsha Mauzey. Dr. Mark 
Messina is the de facto editor; he chooses the lead article, 
writes a regular column on page 1 matched to the lead 
article, and reviews all articles for technical accuracy. Only 
the USB logo appears on the publication; the ASA logo 
does not appear. On the front page, to the left of the title is 
written: “Brought to you by: United Soybean Board, P.O. 
Box 104778, Chesterfi eld, MO 63017.” Address: P.O. Box 
2041, Kansas City, Missouri 64195-0421.

2602. SoyaCow Newsletter (Ottawa, Canada). 1993. 
European patent helps ProSoya’s new partners. 2(2):1. April/
June.
• Summary: “With the successful process patent for non-
beany soymilk, ProSoya has now initiated development of 
the European market with the help of TAN AB of Sweden 
and UPDATE GmbH of Germany.
 “Ted Nordquist of TAN AB, is an internationally 
known soyfoods production expert who is specializing in 
the worldwide development of the SC-2000, the 2000 L/H–
continuous-process, industrial system offered by ProSoya. 
UPDATE GmbH is a Frankfurt-based marketing and 
communication company headed by Horst Daller and Rainer 
Wilkens. It specializes in ethical and progressive products 
and will develop European territories for the retail SC-20 and 
wholesale SC-100 systems and franchises.”
 Talk with George Conquergood of International ProSoya 
Corporation (IPC). 1999. May 10. Horst Daller is the older 

brother of Frank Daller, who worked for ProSoya in Ottawa, 
Canada.

2603. Product Name:  SuperBurger (Made with Tempeh).
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, Hood River, OR 
97031.  Phone: (503) 386-7766.
Date of Introduction:  1993 June.
Ingredients:  Aug. 1994: Certifi ed organic soybeans (grown 
in accordance with Section 26569.11 of the California Health 
and Safety Code), brown rice, Wehani rice, wild rice, water, 
shoyu (soy sauce), lemon juice, onions, garlic, vinegar, 
starter culture (Rhizopus oligosporus).
Wt/Vol., Packaging, Price:  3 oz. patty.
How Stored:  Frozen or refrigerated.
Nutrition:  Per patty (85 gm): Calories 122, calories from 
fat 14, total fat 1.5 gm (1% daily value; saturated fat 0.5 gm), 
cholesterol 0 mg, sodium 339 mg (14%), total carbohydrate 
15 gm (dietary fi ber 8 gm, sugars 0 gm), protein 12 gm. 
Vitamin A 110%, calcium 8%, vitamin C 0%, iron 2%. 
Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Voice of the Turtle (Hood 
River, Oregon). 1993. May. p. 1. “New for June: Look! In 
your refrigerator! Its SuperBurger.” “After 13 years of effort, 
we have created a new burger that is low in fat (1.5 grams 
per 3 oz. patty) and high in fl avor.” A black-and-white photo 
shows the burger on a bun with trimmings.
 Product with Label purchased at Berkeley Natural 
Grocery Co. 1994. Aug. 20. The product is now named 
“Superburgers.” Two 3-oz. marinated tempeh patties are 
sealed in a plastic pouch, and packaged inside a paperboard 
sleeve. “The Ultimate Vegetarian Burger Experience.” Each 
patty contains only 1.5 gm of fat.

2604. Product Name:  Low Fat Millet Tempeh.
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, Hood River, OR 
97031.  Phone: (503) 386-7766.
Date of Introduction:  1993 June.
New Product–Documentation:  Voice of the Turtle (Hood 
River, Oregon). 1993. May. p. 1. “Also new in June: Low Fat 
Millet Tempeh.” This tempeh, which uses more grains and 
less soybeans than usual, derives only 9% of its calories from 
fat.

2605. Product Name:  White Wave Tofruit (Soy Yogurt) 
[Raspberry / Framboise].
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1993 June.
Ingredients:  Water, organically-grown soybeans [made 
into soymilk], brown rice syrup, concentrated pineapple, 
peach and pear juices, raspberries, tapioca starch, natural 
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fruit fl avors, vanilla, pectin, guar gum, carrageenan, natural 
colour, citric acid, bacterial culture. Our soybeans are 
organically grown and processed in accordance with the 
California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  6 oz plastic (HDPE) cup.
How Stored:  Refrigerated.
Nutrition:  Per 6 oz.: Calories 162 (600 kj), protein 6.0 gm, 
carbohydrates 30 gm, fat 2.0 gm.
New Product–Documentation:  Label brought by Steve 
Demos. 1993. July 31. 3.25 inches diameter at lid, 3 inches 
high. This product is very similar to White Wave Dairyless 
except that it is labeled for the Canadian market. Red, dark 
blue, turquoise, and white. Front panel: “Made with live 
bacterial cultures including acidophilus and bifi dus. Cultured 
soya dessert.” No writing appears on the lid.

2606. Roller, Ron. 1993. How much soymilk was sold in 
the USA in 1992? (Interview). SoyaScan Notes. July 8. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ron recently conducted a little market survey, 
then cross-checked and confi rmed his fi gures with Westbrae, 
Soyatech, etc. In 1992 the estimated retail value of soymilk 
(not including infant formulas), sold in the United States 
was about $75,000,000. Note that soymilk now retails for 
a little less than $2.00/liter. The market is estimated to be 
growing at the rate of about 12% a year. Approximately 
80% of the soymilk is sold in liter or quart sizes and the 
remaining 20% is sold in smaller (250 or 200 ml) sizes. 
Almost all is packaged in aseptic cartons. Soymilk is one of 
the most popular products in natural- and health food stores 
nationwide. Address: President, American Soy Products, 
1474 N. Woodland Dr., Saline, Michigan 48176. Phone: 313-
429-2310.

2607. Hurley, Jane. 1993. The fat content of tofu (Interview). 
SoyaScan Notes. July 13. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Jane is analyzing the fat content of nationally-
distributed brands of tofu. According to the new FDA NLEA 
regulations, any food that contains 3 gm of fat or less per 
serving (regardless of the percentage of calories from fat) 
may be called a “low fat food.” The FDA decided, after 
considerable pressure from the USDA, to standardize the 
serving size for all protein foods at 3 ounces, even though 
most fi gures show that a serving size for most meat products 
(and tofu) is closer to 4 ounces. The USDA and the meat 
industry felt that a 4-ounce serving size would make its 
products look bad in terms grams of fat per serving. “The 
meat industry won that battle.”
 “The interesting thing to me about looking at tofu on the 
market is that it is lower in fat than everyone has been led 
to believe. It is a ‘low fat food’ by the FDA defi nition, and 
some brands are lower in fat per serving than others. That is 
the most interesting fi nding for me. White Wave’s ‘reduced 

fat’ tofu is not much different in terms of fat and protein 
content than other regular brands (5 gm of fat and 9-10 gm of 
protein per 4 oz.). Its is true that White Wave’s ‘reduced fat’ 
is reduced in fat compared to White Wave’s regular tofu. The 
other key fi nding is that the USDA numbers concerning the 
nutritional composition of tofu are incorrect. Yet nutritionists 
continue to use these numbers. For tofu, we used laboratory 
analyses of the tofu sent to us by the manufacturers.”
 “CSPI has never panned or criticized tofu. We’ve 
always said that because it is free of cholesterol and has 
a low saturated fat content, it is certainly a good choice. 
We’ve never told people not to eat tofu.” Address: Center for 
Science in the Public Interest (CSPI), Washington, DC.

2608. Messina, Mark J. 1993. Current work and 
developments with soyfoods (Interview). SoyaScan Notes. 
July 30. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The American Soybean Association is now 
producing a 4-page dietetics newsletter which they mail to 
about 70,000 people. Mark writes a column in it.
 In America, genistein is generally pronounced JEN-uh-
steen, genistin is pronounced JEN-uh-stin, and isofl avones 
are pronounced ai-so-FLAY-vones.
 Six to seven papers have been published on the amount 
of isofl avones in various soy products, but the best one 
to date will be published in 6-7 months in the Journal of 
Agricultural and Food Chemistry; Steven Barnes is one of 
the authors.
 Mark is organizing a 3-day symposium to be held 
20-23 Feb. 1994 at Mesa, Arizona. It will be titled “First 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease,” and will focus on heart 
disease and cancer. The proceedings will be published in 
the Journal of Nutrition. ASA is gradually coming to see 
things from somewhat the same viewpoint as the Soyfoods 
Association. A good contact at the United Soybean Board 
(USB) / American Soybean Association (ASA) is Dennis 
Blankenship. In March 1994 soybean farmers will vote on 
the checkoff referendum. Before that vote, USB/ASA would 
like to get as much good publicity for soybeans as possible.
 It is really a shame that the Soyfoods Association 
is missing so many really big opportunities to promote 
soyfoods. A window of opportunity is now open and it will 
probably remain open for at least the next 3 years. Yet the 
Association and its members are not taking advantage of this.
 Mark is writing a book on soya and health which will 
be published late this year or early next year by Avery 
Publishing Group. It will also talk about one’s entire diet, 
and contain roughly 1,000 references. Address: PhD, 
Libertytown, Maryland 21762. Phone: 301-898-5769.

2609. Demos, Steve. 1993. New developments with soyfoods 
in America (Interview). SoyaScan Notes. July 31. Conducted 
by William Shurtleff of Soyfoods Center.
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• Summary: Vitasoy purchased Azumaya Inc. (America’s 
largest tofu manufacturer, and the low-price leader) in May 
or June 1993 for an estimated $4-$5 million. Azumaya did 
not sell their building or the land on which their plant is 
situated. So now Vitasoy owns two large tofu manufacturers 
on both coasts of the USA: Nasoya in Massachusetts, and 
Azumaya in California.
 Mr. Yamauchi sold the rest of his ownership in House 
Foods & Yamauchi, Inc. to House Foods of Japan. [Note: 
Another industry observer states that the sale took place in 
about April 1993 for about $2 million].
 Bill Bolduc is now running a soymilk plant in the 
Midwest; he now makes Westbrae’s soymilk. Steve sees the 
future of soymilk as being packaged in the new extended 
shelf life (ESL) gable-top carton and sold as a commodity 
for a lower price like cow’s milk rather than as a specialty 
fl avored beverage.
 Anders Lindner told Steve in March that DE-VAU-GE 
wanted to sell their soymilk plant. He offered to sell the used 
plant to Steve for a good price in German marks. Steve never 
responded.
 White Wave now makes about 100,000 lb/week of tofu 
(of all kinds). The company’s reduced fat tofu is selling very 
well. Quong Hop is stating on two red-on-white stickers on 
their package that (1) their tofu is “The original reduced fat 
tofu;” and (2) “The original reduced fat–High protein tofu: 
Serving size 4 oz., Fat per serving 3 gm. Protein per serving 
14 gm.” Lab tests run by more than one company indicate 
that Quong Hop’s tofu actually contains far more fat.
 Steve bought Veggie Life from Leonardo Laudisio much 
more for the name than for the product (meatless burger) or 
its formula.
 Update: 1993. Nov. 24. Talk with Leonardo Laudisio. 
On about November 8-10 White Wave secured preferred 
vendor status from Whole Foods Markets. They now are 
installing their cold-storage “set” in the individual stores; 
one is now in the Berkeley store. At the top in large letters 
is written “White Wave Vegetarian Cuisine” with the oval 
White Wave logo is bas relief. Address: President, White 
Wave Inc., 1990 North 57th Court, Boulder, Colorado 80301. 
Phone: 303-443-3470.

2610. Crnivec, Vesna. 1993. Od soje do tofuja [From soya to 
tofu]. Bio Novice (Bio News, Ljubljana, Slovenia) No. 5/6. p. 
40-44. July [1 ref. Slv]
• Summary: The subtitle reads: “Basic recipes for making 
traditional fermented and nonfermented foods, and for 
preparing foods using tofu.” Excerpts from The Book of Tofu 
by Shurtleff and Aoyagi. Describes how to make tofu at 
home (with 6 illustrations {line drawings} by Akiko Aoyagi), 
and discusses soy puree, soymilk, and okara.
 Note: Skuta means “soybean curds.” Sirotka means 
“whey.” Address: Slovenia.

2611. Haren, Chuck. 1993. Maya soy Guatemala. Plenty 
Bulletin (Davis, California) 9(2):1-2. Summer.
• Summary: “I spent two mornings at Alimentos San Bartolo 
(ASB), the Mayan owned and operated soy dairy near Solola 
that Plenty helped to create in 1979-1980. Alimentos San 
Bartolo is a business that is owned by the community of San 
Bartolo. A board of eight directors, who are the Community 
Development Directors for the village, watch over the 
operations. Our old friends Elena and Augustine continue to 
work there. ASB has a total staff of eight people.
 “They sell about 2,000 frozen ice creams and fruit 
fl avored milk bars every month during the six-month dry 
season. Also, each month they sell 700-800 lbs. of tofu 
and 60-80 lbs. of tempeh to stores in Antigua (Guatemala), 
Panajachel and Guatemala City. Some packaged soybeans 
and soy fl our are sold and a small amount of milk is 
delivered to individual homes that like it. The prices of all 
these products are slightly lower than comparable foods 
on the market. The business is just making enough now to 
cover the small wages they are receiving and the other basic 
operating costs. They are not making enough to repair major 
equipment failures or to replace equipment when needed. All 
the equipment has been very well-maintained by the staff and 
the sanitation standards are very high.
 “One thing that was obvious was the need to establish 
a small restaurant outlet in Solola if the ASB is going to 
develop a wider market for soybean foods among the Mayan 
people. They need a place near the center of Solola. They 
need an opportunity to show people the variety of delicious 
ways soybeans can be included into traditional foods at 
a very low cost and also educate the populace about the 
nutritional value of soybean foods. Now the local people 
only buy the frozen milk/fruit bars, ice cream and a small 
amount of milk. Why?–because they are not expensive 
and are sold in forms that are similar to foods they are 
accustomed to. Almost all of the tofu and tempeh is sold to 
stores catering to tourists... Now virtually all of the okara 
is used as compost to fertilize the gardens... Soybeans used 
at ASB are grown near the coast. They are purchased in 
Guatemala city. Inappropriate varieties, technical methods 
and lack of infrastructure used earlier limited soybeans 
from becoming a cash crop among farmers at the altitude of 
Solola (6,000-7,000 ft). Some people say soybeans cannot 
be established as a crop in this area because of the costs of 
fertilizer, fungus [fungicides] and insecticides needed, and 
the lack of sunlight during the rainy season.”
 “Fundadase is a Mayan NGO with a paid staff of about 
25 people that supports community development work in 
areas surrounding Chichicastenango and Chimaltenango. 
They receive the majority of their funding from a Danish 
NGO.”
 In March of this year Haren participated in a successful 
9-hour soybean workshop in Chichicastenango attended 
by more than 100 men and women from surrounding 
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villages. “This group is very well organized.” A meal was 
served which included soy harina drinks, okara stir-fried 
with vegetables and potatoes, and soymilk with vanilla. 
Then a practical demonstration of soybean processing was 
conducted. Finally several hundred pounds of soybean were 
sold to interested attendees in one and two pound packets. 
Of the 9 million people living in Guatemala, about 6 million 
are indigenous Maya. A 1991 United Nations study found 
that 6.5 million Guatemalans are living in extreme poverty. 
Photos show: A Mayan woman straining soymilk to make 
tofu at Alimentos San Bartolo. Two women preparing corn 
and soya tamales for the FUNDADASE demo. Address: 
Program Director.

2612. Centa, Roland A. di. 1993. Re: Introducing tempeh and 
tofu to Italy. Letter to William Shurtleff at Soyfoods Center, 
Aug. 9–in reply to inquiry. 4 p. Typed, with signature. 
Followed by a letter of Sept. 10 answering questions.
• Summary: Roland was one of the fi rst people to introduce 
soyfoods to Italy. He was very interested in macrobiotics and 
was a close friend of Michio Kushi. “My interest in food was 
to heal people with food and I had a lot of success using a 
holistic approach to help people with major diseases. For all 
these cures I used a lot of miso, tempeh, and tofu. Good miso 
was available. However tempeh and tofu had to be locally 
produced. I cured people from 1980 until about 1985.
 “As I am a businessman I was always business minded 
in order to produce, make a profi t, and be able to realize my 
ideas–which always cost. I am educated in international law 
and advise corporations who want to expand abroad.
 “Tempeh: There was only tempeh available for Paris, 
made by a lady there named Anita Dupuy, who delivered 
and sold it to Le Bol en Bois (a macrobiotic restaurant in 
Paris) and to some consulates and embassies (such as the 
Philippines). As I was busy elsewhere I sent Giovanna 
Mazzieri (of Milan, Italy) to Paris [for 1 week in Feb. 1983] 
to study the process. She was a very busy lady and a fan of 
macrobiotics after I healed her husband of a very diffi cult 
disease. She was very smart and she produced tempeh in 
Milan in about 1980 [actually mid-1983]. It was perfect and 
of very good quality. It was sold in a few health food stores. 
(Letter from Roland of Sept. 10 says Giovanna’s tempeh was 
never sold commercially in stores; she produced tempeh only 
non-commercially from Feb. 1983 until today. Roland taught 
her to make tofu in June 1982; she started to make and sell it 
shortly thereafter).
 “Actually it never took off commercially and eventually 
was used only for selected people, me and my patients. At 
that time I was very strict in eating macrobiotic. I was very 
sensitive to the quality of tempeh: I didn’t like the acid taste. 
On the island of Bali I once ate some tempeh which was 
very acid. Therefore I used to deep freeze it in order to have 
it ready when we wanted tempeh with perfectly good taste. 
Today it is no longer produced, or only in small quantities, 

for the use of the family of Giovanna and some friends in 
Italy. As I am no longer living in Italy and I stopped curing 
people, unfortunately I don’t use tempeh any more myself. I 
was interested to fi nd out whether it worked in curing people. 
It did! However in order to make a profession and profi t-
making enterprise, I preferred to do other jobs.
 “Tofu: Tofu was produced by myself. I am sure I was the 
only one who produced it on the basis of your teaching the 
fi rst time in Italy in 1978. After seeing an ad in the East West 
Journal, I ordered your Book of Tofu by mail.
 “Tofu already existed in Italy in Chinese restaurants in 
all the major cities. They called it Tau-Fu. After studying 
your book, I went to many kitchens in order to observe how 
it was produced, and with the cooks I ate the okara which 
was never offered to the clients of the restaurants but was 
seasoned very hot for themselves. The main restaurant I 
studied at was “La Muraglia,” which means “The Wall” and 
which still exists.
 “I then bought the Tofu Kit [made by Larry Needleman 
of The Learning Tree] which was advertised in the East West 
Journal. With this kit I started to make my fi rst tofu. It was at 
once of very good quality.
 “I started to make the equipment following the 
instructions in your book and twice a week produced 10 kg 
of tofu, which was used by my family, and sold in health 
food stores and later to my patients. I sold the tofu also in 
bakery shops where I offered the clients free samples to 
taste before they eventually bought it. I had a few sales. I 
produced the tofu in the kitchen of my apartment on Via 
Maffei in Milan. I got up very early and at 8 A.M. the 
kitchen was clean–you couldn’t see anything left of the 
production. My wife [who was Vietnamese] didn’t want to 
have a mess in the kitchen when she got up.
 “Before I going to work as a consultant in the morning, I 
delivered the tofu to various shops. I didn’t sell as a company 
because the quantity was too small to justify a commercial 
set-up yet. After about a year, when the whole business was 
working well, I transferred everything to a friend of mine 
who was looking for a job. He did it also in his apartment, 
but had problems with the neighbors who saw the kettles 
steaming on his balcony and they wondered what he did in 
his place. As nobody knew what tofu was, he said he was 
making some kind of cheese. The neighbors thought he 
might even have cows in his fl at, and they managed to kick 
him out of his rented apartment after he had been making 
tofu there for about one year.
 “When we heard that a company from Rimini [located 
200 miles southeast of Milan and run by Gilberto Bianchini] 
had also started to produce tofu, we stopped production 
I didn’t get the feedback in profi t from this business; I 
preferred to use my time in other operations and buy the tofu 
made by Gilberto Bianchini at health food stores in Milan. I 
am sure I would have had success in Italy if I had continued. 
But I didn’t have the support of my family, even though 
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my wife was Vietnamese, and therefore I oriented myself 
to other activities. Someone who makes 10 kg of tofu in his 
kitchen before going to work must be a bit crazy–right?
 “Nowadays in France I eat tofu about 2-3 times a 
week, as does my companion, Barbara, and our 4-year-old 
Carolina.
 “Tofu-Kit: In about 1979 I produced about 100 tofu kits, 
which I sold for 30,000 lires to friends and other people who 
were interested in making their own tofu. As it was actually 
a copy of the American tofu-kit which I bought in the U.S., 
I wanted to see whether there was a real interest in this 
product before marketing it in Italy. Since it didn’t sell very 
well, I didn’t go ahead with it. Eventually I planned to buy 
the copyright from the tofu-kit people in the U.S. In 1979 I 
also published booklets in Italian and French titled “Tau-Fu 
Kit” and Tofu Kit” respectively. One was sold with each tofu 
kit; they were not sold separately.
 “You have been for me a kind of guru, without knowing 
each other, because I have a lot of admiration for your 
approach. You are probably successful because you did 
only this: Writing about things related to soya.” Address: 3, 
Boulevard d’Aguillon, 06600 Antibes, France. Phone: (33) 
07-80-70.

2613. Stuber, Lorenz; Stuber, Ellen Figueroa de. 1993. 
Re: Work with soya, Soyane, and Comida Para Todos in 
Guatemala. Letter to William Shurtleff at Soyfoods Center, 
Aug. 20. 3 p. Handwritten. [Eng]
• Summary: “We would like to thank you for all of the 
information and inspiration that we got from your book The 
Book of Tofu. We are vegetarians and for years we have been 
making and eating tofu.
 “In 1985 we started a little project to help the poor 
people in Guatemala. We had a little vegetarian restaurant in 
Panajachel and we distributed the daily leftovers to people 
that need food. At the same time we started a little project of 
food distribution at the garbage dump in Guatemala City. We 
helped to fund our project by selling Guatemalan hand crafts 
in Switzerland. There we met some people who were interest 
in our work and with their fi nancial help we were able to 
expand our project (Comida Para Todos–Food for Mankind).
 “We presently go 4 times each week to the garbage 
dump and to Peronia (a slum outside Guatemala City). Each 
day we take a hot meal made with rice, vegetables, beans, 
and tortillas (containing some okara) plus a fruit drink to 
about 150 children and poor people.
 “This year we started a program in 2 little schools in the 
countryside, where we take whole wheat bread (containing 
some okara), marmalade, and fruit-fl avored soya drink (soya 
milk) daily to 150 children. We distribute the food at our 
own cost. We have a little piece of land 30 km from the city 
where we built a big kitchen for this project and also for our 
own income. We would like to sell soy products on a large 
scale at inexpensive prices which could help relieve the 

malnutrition of so many Guatemalan people.
 “We have done some tests in making soya milk (natural, 
fruit fl avored, and chocolate), which we store in plastic 
bottles and refrigerate. But it usually spoils within 3-4 days, 
and sometimes even gels and spoils the day after it was 
made. “We got a cheap vacuum packaging machine for 
packing natural tofu, fried tofu, and soyaburgers, and now 
we have started experiments to see how long these products 
will stay fresh under refrigeration.” They order a copy of 
Tofu & Soymilk Production and ask for advice in solving 
their problems.
 A color photo shows a little Guatemalan boy pouring 
soymilk from a large teapot into two 1-liter plastic bottles 
held by little girls. Other kids are standing around drinking 
soymilk out of cups.
 Follow-up response to questions from William Shurtleff 
of Soyfoods Center. 1993. Oct. 9. Since 1985 they have 
known about the soy dairy (which Plenty Canada had 
helped to establish) in San Bartolo, Solola, Guatemala. In 
July 1985 they started buying tofu and soy ice cream from 
San Bartolo for their vegetarian restaurant in Panajachel. 
They fried the tofu and sold it at the restaurant. In July 
1989 they started to make tofu, soymilk, tortillas with 
okara, whole wheat bread with okara, and soyaburgers. In 
January 1993 they established Soyane and started to sell 
the fi rst four of these foods, which they make at Nueva 
Goverdhana, km. 34 Carretera hacia Antigua, Santa Lucia 
Milpas Altas, Guatemala. Phone: 030-7179 / 030-7181. 
They are still working on developing labels; a sample of a 
generic label (which can be used on any of their soyfood 
products) is enclosed. As of October 1993 they sell the 
following amounts of each soyfood product: Tofu 42 kg/
week (sold mostly to Korean people), soymilk 350 liters/
week (distributed to 150 school children), tortillas with okara 
15 kg/week (distributed to the people at the dump), and 
whole wheat bread with okara (110 kg of which is distributed 
to school children). Address: Soyane, Comida Para Todos, 
Apdo. Post. 2812, Guatemala City, Guatemala. Phone: 030-
7179 or 030-7181.

2614. Hamel, Buddy. 1993. History of work with soyfoods 
and past confl icts concerning ownership in White Wave 
(Interview). SoyaScan Notes. Aug. 29. Conducted by William 
Shurtleff of Soyfoods Center.
Address: 209 Redwood Rd., Corralitos, California 95076. 
Phone: 408-728-9335.

2615. Demos, Steve. 1993. White Wave’s early ownership 
structures, sources of capital, and employees (Interview). 
SoyaScan Notes. Aug. 31. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Note: In the following, Steve seems to have 
forgotten that White Wave was a partnership for about a year 
before it became a corporation. It became a partnership about 
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3 to 12 months after it was founded in Sept. 1977.
 Steve had run White Wave for about a year and was 
looking for capital. He was in his very altruistic frame of 
mind so he took an equal position with the other people who 
bought stock [actually partnerships] for about $2,000 each. 
This early shareholder agreement required each investor to 
stay with the company for a particular period of time (about 
2 years) before their stock was vested and became theirs to 
do with what they wished. It was clearly stated in the articles 
of incorporation that the stock would be purchased back 
by White Wave at either the original value ($2,000) or fair 
market value, whichever was greater, if that vesting time 
period was not fulfi lled. In the case of three shareholders, 
the vesting period was not completed: Laurie Singleton, 
Trudy Burnham (a woman who had a child; she is now an 
astrologer in New Zealand), and George “Buddy” Hamel. 
(Note: Hamel believes he completed the 2 year vesting 
period; see Dec. 1993 interview with him.) Each of these 
people invested $2,000 in White Wave stock. Laurie and 
Trudy left at about the same time, within several months of 
joining, after White Wave had been losing money. Each got 
back his or her $2,000. In fact, White Wave either lost money 
or just broke even during its fi rst 5-7 years in business.
 George Hamel stayed longer but he didn’t stay the 
vested period. He left the company then came back in about 
1980; White Wave asked to purchase the stock back. He 
didn’t want to sell it. White Wave offered to buy back the 
stock for about $10,000 (which was more than it was worth) 
and Hamel agreed. Several days after the deal was struck, 
Hamel returned to Demos and said, “That’s not enough 
money.” Demos said: “We feel the offer was agreed upon 
and that it is fair and equitable. We’re holding to the fi gure. 
But if you challenge this in court and White Wave prevails, 
I will pay you the absolute minimum value your stock is 
worth because you are changing the deal and we will have to 
pay legal fees to defend our position.” Hamel got a lawyer 
and took the matter to court. The case eventually went to the 
Supreme Court of Colorado, which ruled in White Wave’s 
favor. Hamel had to pay attorney’s fees all the way, and 
he got $2,000 for his stock in the end. White Wave had to 
pay about $10,000 worth of stock in the company for its 
attorney’s fees. That attorney is now a member of White 
Wave’s board of directors, and he is a very old and close 
friend, plus a very infl uential and powerful person in the 
company.
 Two other early shareholders were Charles “Chip” 
McIntosh and Pat Calhoun. Charles bought a house with 
the money from his stock (that he sold to Steve’s brother). 
He sold his stock last year at a price below what Steve 
thought it was worth and still received more than $100,000. 
Pat invested $2,000 and she is now the second largest 
stockholder in the company (she owns about 20% of White 
Wave’s stock) and the chief fi nancial offi cer. One other 
person name Fred Claire was a preferred investor. He bought 

$3,000 worth of stock then after several years he offered 
to sell his stock back to the company at its original value. 
Demos agreed–no bad feelings on either side.
 Steve’s father is an entrepreneur with several hundred 
employees, and Steve’s brother is a surgeon. They have been 
the largest investors as White Wave has sold stock twice. 
Both invested because they felt they could make money on 
the investment. Today 90% of White Wave’s stock is owned 
by Steve Demos, Pat Calhoun, and their immediate relatives.
 Steve has 2 acres of land in Boulder, but the city is 
making it hard for him to expand operations on that land 
since they want very strict environmental regulations. 
Address: President, White Wave Inc., 1990 North 57th Court, 
Boulder, Colorado 80301. Phone: 303-443-3470.

2616. Messina, Mark. ed. 1993. First International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease (Leafl et). Libertytown, Maryland. 4 panels 
each side. Each panel: 22 x 9 cm.
• Summary: This symposium, scheduled to be held on 20-
23 Feb. 1994 in Mesa, Arizona, is being organized by Mark 
Messina, PhD, and sponsored by the United Soybean Board 
as well as soybean growers from Nebraska and Indiana. 
Each session contains a number of speakers and, in some 
cases, a panel discussion. Agenda: I. Soyfoods and heart 
disease: Opening remarks and overview. 1. Overview of 
soybean processing and products. Moderator–Rasik Daftara, 
Archer Daniels Midland Co. 2. Soy intake and cholesterol 
reduction. Moderator–John Erdman, Univ. of Illinois. 3. 
Soy and cholesterol reduction: Hypothesized mechanisms. 
Moderator–Doyle Waggle, Protein Technologies 
International. 4. Soy and heart disease prevention: Potential 
mechanisms unrelated to cholesterol reduction. Moderator–
Penny Kris-Etherton, Pennsylvania State Univ. 5. Potential 
public health impact of soy protein. Moderator–Lynn Scott, 
Methodist Hospital, Baylor College of Medicine [Texas].
 II. Soyfoods and Cancer. 6. Overview of diet and 
cancer. Moderator–John Potter, Univ. of Minnesota. 7. Soy 
intake and cancer risk: Animal and epidemiologic studies. 
Moderator–Daniel W. Nixon, American Cancer Society. 
8. Non-isofl avone soybean anticarcinogens. Moderator–
Bernard Szuhaj, Central Soya Co. 9. Soybean isofl avones 
and cancer risk. Moderator–Kenneth Setchell, Children’s 
Hospital and Medical Center. 10. Anticancer effects of 
genistein. Moderator–Stephen Barnes, Univ. of Alabama.
 The registration fees are: Regular: $195.00. Student 
$75.00.
 Note: This in the earliest document seen (March 2019) 
with the word “soy” in the title referring to the general 
concept of soy; previously “soy” had referred to soy sauce. 
Address: Soyfoods & Chronic Disease Symposium, P.O. Box 
178, Libertytown, Maryland 21762-0178.

2617. Soyfoods Association of America. 1993. Soy fl our 
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facts (Leafl et). Libertytown, Maryland. 2 p. 28 cm.
• Summary: The funding for this simple sheet (black ink on 
white paper) was provided by the United Soybean Board. 
Contents: Soy fl our (what it is). Using soy fl our. Tips for 
using soy fl our. Nutritional value of soy fl our. Soy fl our 
recipes (4). Address: Libertytown, Maryland.

2618. Soyfoods Association of America. 1993. Tofu facts 
(Leafl et). Libertytown, Maryland. 2 p. 28 cm.
• Summary: The funding for this simple sheet (black ink on 
white paper) was provided by the United Soybean Board. 
Contents: Tofu (what it is). Types of tofu. Tofu nutrition 
facts. Tofu recipes (3). Buying and storing tofu. Tips for 
using tofu. Address: P.O. Box 65, Libertytown, Maryland 
21762.

2619. Soyfoods Association of America. 1993. Soymilk facts 
(Leafl et). Libertytown, Maryland. 2 p. 28 cm.
• Summary: The funding for this simple sheet (black ink on 
white paper) was provided by the United Soybean Board. 
Contents: Soymilk (what it is). Nutritional value of soymilk. 
Buying and storing soymilk. Types of soymilk. Tips for 
using soymilk. Soymilk recipes (4). Address: P.O. Box 65, 
Libertytown, Maryland 21762.

2620. Golbitz, Peter. 1993. Re: Trip to Europe, and changes 
at Nasoya. Letter (fax) to William Shurtleff at Soyfoods 
Center, Sept. 13. 1 p.
• Summary: In September 1992 he and Anders Lindner 
both spoke at an American Oil Chemists’ Society (AOCS) 
conference in Budapest, Hungary, then traveled through 
Switzerland together, sampling soyfoods. They ended up 
with a visit to the Sojinal/Biosoja soymilk and tofu plant in 
Issenheim, France. Peter then went to Paris for a week where 
he met with Pierre Maitre from Sojaxa, the French soyfoods 
association.
 John Paino has resigned from Nasoya. Jerry Maynard 
from Vitasoy is the new president. Address: Soyatech, P.O. 
Box 84, Bar Harbor, Maine 04609. Phone: 207-288-4969.

2621. Gemperlein, Joyce. 1993. Tofu–No bones about it: 
Health and environmental benefi ts make that bland soybean 
product a big seller. Mercury News (San Jose, California). 
Sept. 15. [2 ref]
• Summary: Ken Nozaki’s San Jose Tofu Co. produces more 
than 500 blocks of fresh tofu a day–That’s protein that hasn’t 
been killed, plucked, scaled, boned, skinned, or tenderized. 
Five photos show how the tofu is made. This shop has been 
in operation since 1947. Nozaki, age 66, took over the shop 
from his uncle in 1951–at a time when the merits of tofu 
were generally only known to people of Asian descent. 
“But that has changed. By virtue of the hippie culture of the 
1960s, the infl ux of immigrants in the last decades, and now 
the health and environmental movements, tofu is edging 

into mainstream cooking in the United States. Nonsense, 
you say. It is bland, yucky. It will never come close to 
replacing America’s protein darling, beef. Probably not, but 
the increasing emphasis on cross-cultural cooking and on 
lowering cholesterol and fat in our diets has food processors 
introducing tofu hot dogs, tofu burgers, tofu cheese and even 
tofu ice cream into supermarkets that cater to the general 
public.”
 William Shurtleff discusses tofu’s growth of popularity 
in America.
 Source: Knight-Ridder/Tribune News Service, 20 Sept. 
1993. Title: America’s love affair with tofu getting stronger 
all the time. Address: Staff writer, California.

2622. Mazzieri, Giovanna Fosso. 1993. Work with soyfoods 
in Italy (Interview). SoyaScan Notes. Sept. 17. Conducted by 
William Shurtleff of Soyfoods Center. Followed by a 4-page 
typed letter of 6 Oct. 1993.
• Summary: Giovanna was in touch with Soyfoods Center 
in 1985 when she was interested in having The Book of 
Tofu translated into Italian. That project was not successful 
because she was unable to fi nd a publisher.
 Giovanna thinks she was the fi rst person in Italy to ever 
make tempeh. Roland di Centa asked her to go to Paris; 
she went there for one week in February 1983 and Anita 
Dupuy taught her how to make and cook with tempeh. At 
the time, Anita was defi nitely selling her tempeh to many 
shops in Paris, including Le Bol en Bois, other natural food 
or macrobiotic shops, and also to the Indonesian Embassy in 
Paris. She was also making and selling tempeh sandwiches. 
Anita told Giovanna that she had been in Indonesia for a 
long time, and that she had learned how to make tempeh 
there. Giovanna still has Anita’s business card. It shows that 
Traditions du Grain was located at 16, Avenue Jean-Jaures, 
94200 Ivry. Phone: 671.89.88. Anita’s personal residence 
was 25 rue du 18 Juin 1940, 94400 Vitry. Phone: 681.85.41.
 Giovanna returned to her home in Milan, and in May/
June 1983 she started making tempeh non-commercially 
for Roland and six other people. She gave away most of 
her tempeh free of charge; just a few people paid for it. She 
never sold tempeh commercially because it takes offi cial 
authorization and lots of money to open a shop. She could 
not afford to do it legally and she did not want to take the 
risk of doing it illegally just to earn a little money. But she is 
still making tempeh at her home for her friends and herself. 
She orders her tempeh starter from GEM Cultures in the 
USA. In June 1983 she also wrote and published a 7-page 
booklet in Italian, titled “Tempeh,” to teach people how 
to cook with tempeh. It contained nutritional information 
plus 14 recipes. She also gave tempeh classes at which she 
distributed this booklet. To date, no books on tempeh have 
been published in Italian. As far as she knows, the fi rst and 
only company that has ever sold tempeh commercially in 
Italy is La Finestra Sul Cielo S.r.l., an important macrobiotic 
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center, located at Via Brandizzo 149, 10088 Volpiano 
(Torino). Phone: 011/9951818. She thinks they started to sell 
tempeh in 1992/1993.
 Concerning tofu: She learned how to make tofu from 
Roland di Centa, who was her master, in June 1982. She 
also never sold tofu commercially for the same reasons she 
did not sell tempeh. She helped to popularize tofu in Italy 
through classes and the distribution of tofu recipes. She 
knows of four books about tofu in Italian that are now in 
print: Il Libro della Soia (1989, published by Mediterranee), 
La Soia in Cucina by W. Pedrotti (1990, published by Casa 
Verde), Il Tofu by Martha Fischer (1992, published by 
Mistral Demetra), La Soia by W. Pedrotti (1993, published 
by Mistral Demetra).
 Giovanna knows Gilberto Bianchini (pronounced bee-
an-KEE-nee) very well. He was a very early tofu producer 
in Italy, starting in Milan in about 1982 or 1983 (she thinks) 
at about the same time as Giovanna. In Milan at that time 
there was only one vegetarian food retail shop and they did 
not like to sell tofu; they encouraged people to eat cheese 
instead. So Gilberto had a very hard time. Giovanna is sure 
that Gilberto started making tofu in Milano and then he 
moved to Rimini. Gilberto did very active and good work 
with tofu in Italy and he made a product of fi ne quality, 
but she thinks he is not producing it any more. Gilberto is 
now living at Via Cuoco 7, 47037, Rimini, Italy. Phone: 
0541/373670.
 Other people who pioneered in introducing soyfoods 
to Italy were Ferro Ledvinka in Florence. He worked for 
Mitoku in Japan, and is now a macrobiotic consultant in 
Florence. Phone: 055/217204. Also Carlo Guglielmo and 
Elena Roggero, macrobiotic consultants in Turin at the same 
address as La Finestra Sul Cielo.
 She is aware of the following companies producing and 
selling tofu commercially: (1) Fonte Della Vita, Via Monviso 
18, Cuneo, Italy. Phone: 0172/66397. (2) Soyalab, Via B. 
Cellini 48N, 50020 Sambuca Val di Pesa (Firenze). Phone: 
055/8071268.
 Giovanna is still active promoting and teaching about 
soyfoods in Italy. There is a growing interested in soyfoods 
compared to 10 years ago. Now consumers ask for them. 
Address: Via Santa Tecla 3, 20122 Milan, Italy. Phone: 02 
8646 1747.

2623. Bjornson, Sheri. 1993. Tempting tofu and tempeh: 
Health benefi ts, versatility help popularize soyfoods. Daily 
Ledger–Post Dispatch (Antioch, California). Sept. 21. p. 21-
22.
• Summary: Ron and Nancy Hoskins of Oakley, California, 
are vegetarians and they teach vegetarian cooking classes. 
One is titled “Introduction to tofu and tempeh,” and another 
is “Introduction to TVP and gluten.” Ron learned about 
soyfoods when he lived at The Farm in Summertown, 
Tennessee. Contains recipes for: Greek salad with tofu. 

Tofu-dill dip. Hawaiian tempeh kabobs with pineapple and 
peppers. A color photo shows Ran and Nancy at a table with 
tofu and some books from The Farm’s Book Publishing Co.

2624. Messina, Mark. 1993. Food phytochemicals and 
cancer risk. Soy Connection (The) (Chesterfi eld, Missouri–
United Soybean Board) 1(2):1, 4. [11 ref]
• Summary: “The National Cancer Institute estimates that 
one of every three cancer deaths, and eight of the ten most 
common cancers are diet related.” Recent scientifi c reviews 
have shown that soybeans were identifi ed as containing fi ve 
different anticarcinogens.

2625. Shurtleff, William; Aoyagi, Akiko. comps. 1993. 
Bibliography of koji–grains and/or soybeans cultured with 
Aspergillus oryzae: 535 references from 700 B.C. to 1993, 
extensively annotated. Lafayette, California: Soyfoods 
Center. 151 p. Subject/geographical index. Author/company 
index. Language index. Printed Sept. 5. 28 cm. [535 ref]
• Summary: Kôji is a Japanese word, now widely used in 
the Western world in the scientifi c and popular literature 
on fermented foods, Japanese foods, and natural foods. 
In Chinese, koji is called ch’ü, and the koji process was 
developed in China at least seven centuries before the 
Christian era.
 The word koji was fi rst used in an English-language 
document in 1867 in James C. Hepburn’s A Japanese and 
English Dictionary. The earliest English-language scientifi c 
article seen in which koji was discussed in detail was R.W. 
Atkinson’s “Brewing in Japan,” published in the prestigious 
journal Nature on 12 Sept. 1878. In recent years, interest 
in koji has increased steadily. This bibliography lists 128 
documents published since 1980 which discuss koji; 74% of 
them are written in English.
 When Aspergillus oryzae, a mold, is cultured on cooked 
grains and/or soybeans in a warm place, the result is koji, 
which is rich in various types of enzymes. Its fragrant white 
mycelium, which looks somewhat like the surface of a tennis 
ball, has a delightful aroma resembling that of mushrooms.
 Koji usually serves as the basis for a second 
fermentation, in which its enzymes help to hydrolyze (break 
down or digest) carbohydrates, proteins, and lipids (fats). 
Rice koji, barley koji, and soybean koji are used to make 
three different types of miso. Wheat and soy koji is used as 
the basis of the soy sauce fermentation. Rice koji is used 
to make both Japanese amazaké (non-alcoholic) and saké 
(rice wine). Soybean koji is used to make soy nuggets (also 
known as Hamanatto, Daitokuji natto, Douchi, Chinese black 
beans, etc.).
 This is the most comprehensive bibliography ever 
published about koji. It has been compiled one record at a 
time over a period of 18 years, in an attempt to document 
the history of this subject. It is also the single most current 
and useful source of information on this subject available 
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today, since 59% of all records contain a summary/abstract 
averaging 185 words in length.
 This is one of more than 40 bibliographies on soybeans 
and soyfoods being compiled by William Shurtleff and 
Akiko Aoyagi, and published by the Soyfoods Center. It is 
based on historical principles, listing all known documents 
and commercial products in chronological order. It 
features: 25 different document types, both published and 
unpublished; every known publication on the subject in 
every language–including 242 in Japanese, 226 in English 
(plus 75 with an English summary), 33 in German, 11 in 
Chinese, etc.; 16 original Soyfoods Center interviews and 
overviews never before published. Thus, it is a powerful 
tool for understanding the development of koji and related 
products from their earliest beginnings to the present.
 The bibliographic records in this book include 
478 published documents and 28 unpublished archival 
documents. Each contains (in addition to the typical author, 
date, title, volume and pages information) the author’s 
address, number of references cited, original title of all non-
English publications together with an English translation of 
the title, month and issue of publication, and the fi rst author’s 
fi rst name (if given).
 The book also includes details on 33 commercial koji 
products, including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to make best use of this book, a 
complete subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are 
also included. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

2626. SoyaCow Newsletter (Ottawa, Canada). 1993. El 
Salvador Project for Plenty Canada. 2(3):2. July/Sept.
• Summary: “Two more SoyaCows were recently ordered 
by the Canadian branch of Plenty. This organization, known 
worldwide for its humanitarian agricultural reform programs, 
is installing the SC-20 systems in San Salvador. A local El 
Salvador program manager has been brought to Ottawa for 
hands-on system training.”

2627. Soyatech, Inc. 1993. Soya Bluebook ‘93. Bar Harbor, 
Maine: Soyatech. 256 p. Sept. Comprehensive index. 
Advertiser index. 28 cm.
• Summary: On the cover is a color photo of a projection 
of a physical map of the world, with the oceans shown in 

blue. The bottom half is white (resembling Antarctica), and 
horizontally across it is a dried soybean plants with pods and 
a few beans (no leaves). Address: 318 Main St., P.O. Box 84, 
Bar Harbor, Maine 04609. Phone: 207/288-4969.

2628. Soyfoods Association of America, Standards 
Committee. 1993. Soymilk standards: First draft (Seventh 
revision). Bar Harbor, Maine. 22 p. Sept. Unpublished 
manuscript. 28 cm. [19 footnotes]
• Summary: Contents: Purpose of standards. General 
defi nition of “soymilk.” Classifi cation of “soymilk.” 
Defi nitions. Labeling and advertising of “soymilk” products. 
Microbiological guidelines for “soymilk.” Endorsement; 
“Seal of Soymilk Integrity.” Soymilk Standards Committee; 
Adoption and amendment of standards.
 Page 3 states: “In the United States in 1991, no fewer 
than 35 processors or marketers of soymilk distributed 
approximately 9.8 million gallons of soymilk and 
consumption was estimated to be growing at around 15% a 
year (Source: Peter Golbitz. Soyatech, Inc., 1991; estimates 
based on industry survey conducted in 1991).”
 Note: During 1983, total U.S. consumption of soymilk 
was 2,683,000 gallons, according to Soymilk Industry and 
Market (published in Feb. 1984 by Soyfoods Center). These 
fi gures indicate that U.S. soymilk consumption has more 
than tripled (increased by a factor of 3.65) in only 8 years. 
Address: 318 Main St., P.O. Box 84, Bar Harbor, Maine 
04609. Phone: 207/288-4969.

2629. Pendleton, Nicki. 1993. The cook, her book, and 
textured vegetable protein. Banner (Nashville, Tennessee). 
Oct. 13. [1 ref]
• Summary: Dorothy Bates of Summertown, Tennessee, 
believes so fi rmly in fat-free TVP that she wrote a cookbook 
about it, The TVP Cookbook. After retiring from her career as 
a real estate broker, Ms. Bates moved to Summertown to be 
near her children and grandchildren at The Farm. They were 
vegetarians, so Ms. Bates set about learning to cook meatless 
meals. She overhauled many of her old favorite recipes, 
using TVP instead of meat. A photo shows Ms. Bates at the 
stove.

2630. Richardson, Al. 1993. Companies using Nichii Soy 
Flakes, and new developments (Interview). SoyaScan Notes. 
Oct. 14. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The main American user of Nichii’s soy fl akes 
is White Wave of Boulder, Colorado, which uses the fl akes 
in only one product–its reduced fat tofu. White Wave also 
makes a private label reduced fat tofu for Tree of Life in 
Florida. Other users are: Ashland Soy Works (Ashland, 
Oregon), which will be introducing a reduced fat tofu, made 
from 100% soy fl akes, this month; Sacramento Tofu uses soy 
fl akes only in their fi rm-style tofu; Calco of Dallas, Texas, 
uses fl akes in their fi rm-style tofu. They buy a truckload 
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about every 5 months. They also use whole soybeans; 
Dorothy Hwang, a PhD chemist, of Michigan Soy Products 
Co., Inc. (in Royal Oak, Michigan) uses both soy fl akes and 
soybeans. Dr. Les Wilson made the very valuable discovery 
that soy fl akes can be used to make reduced fat tofu.
 Quong Hop recently put a sticker on their Nigari Firm 
Tofu that says “The original reduced fat tofu,” which is in 
violation of FDA regulations. At the new Whole Foods store 
in Palo Alto, Al recently saw Wildwood’s fi rm tofu with a 
little sticker on the front that said “Low fat,” also a violation. 
The real problem is that Wildwood’s tofu retails for $0.99, 
Quong Hop’s is $1.29, and White Wave’s tofu, the only real 
reduced fat tofu is $1.49.
 Nichii has just landed a big agreement with Korea and is 
now shipping them about 60 tons/month of soy fl akes from 
the plant in Iowa. They are expected to be buying 100 tons/
month at the end of this year. Those fl akes are being used 
entirely to make tofu and soymilk. They are buying it for the 
convenience in dealing with rush orders, and the water and 
space savings–not for the reduced fat properties.
 Nichii’s plant in Iowa is now producing a little less than 
1,000 tons/month. 95% of this is non-organic soybeans and 
5% is organic. There is an increase in demand from Japan for 
organic fl akes. The plant runs a little less than 4 days a week, 
10 hours a day.
 95% of all soy fl akes make in this plant are sold outside 
America, mainly to Japan and Korea. Al visited Japan earlier 
this year. All of the fl akes in Japan are used for making tofu; 
none is used in meat products. Nichii/Mycal has about 250 
retail stores but just a few of them make fresh tofu in the 
store using Mr. Chikaarashi’s tofu-making machine; yet 
that number is increasing. 90% of the tofu sold is purchased 
from outside tofu manufacturers, many of them very large. 
Nichii sells three types of tofu, each clearly labeled: That 
made soybeans, that made from a mixture of soybeans 
and Nichii soy fl akes, and that made entirely from Nichii 
soy fl akes. Nichii says “We’ll buy your tofu if you use our 
fl akes.” None of tofu sold in Japan and made from fl akes is 
promoted for its low fat content. Address: Nichii Company 
of America, Inc., 23440 Hawthorne Blvd., Skypark 2, Suite 
140, Torrance, California 90505. Phone: 310-791-0010.

2631. Redmond, Tim. 1993. New developments at the 
Soyfoods Association of America (SAA) (Interview). 
SoyaScan Notes. Oct. 29. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Tim has been very active in shepherding 
SAA during the past year. He is the vice president, on the 
executive committee, and a director. The original $30,000 
grant to SAA from the American Soybean Association 
increased to about $40,000. SAA will soon be sending 
3,000 packets to the media and 5,000 packets to health 
professionals. Each packet contains fact sheets, a soyfoods 
brochure, and a brochure announcing the “First International 

Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease,” which is scheduled to be held on 20-23 
Feb. 1994 in Mesa, Arizona. In addition, Tim is now drafting 
a letter to new and prospective members, including San-J 
(which has never joined), Worthington Foods, Kikkoman, 
Ralston Purina, etc. SAA needs more money to promote 
soyfoods on a broad basis.
 Michelle Edwards, Dan Burke’s long-time secretary, is 
now the Executive Director of SAA.
 Tetra Pak Inc. has donated $50,000 to SAA over a period 
of 3 years, primarily to aid in the development of soymilk 
standards. Note: This is the largest single grant ever received 
by the Soyfoods Association. As of Jan. 1995, according 
to Dan Burke (Treasurer of SAA) the funds are being used 
mainly to pay for legal advice (from Hyman, Phelps & 
McNamara in Washington, DC) on the standards and to 
promote soyfoods. Peter Golbitz, who has spent a great deal 
of time in compiling the standards, has not received any 
payment for his time. Address: Vice President of Marketing 
and Sales, American Soy Products, Inc., 1474 N. Woodland 
Dr., Saline, Michigan 48176. Phone: 313-429-2310.

2632. Haren, Chuck. 1993. Working in Nicaragua. Plenty 
Bulletin (Davis, California) 9(3):2-3. Fall.
• Summary: Organizacion Soya de Nicaragua (Soynica) is 
an organization of women working to improve the lot of 
children and women in Managua. They are “promoting the 
consumption of highly nutritious and low-cost foods that can 
be grown, processed, and marketed within the Nicaraguan 
economy. One component of their activities is teaching 
women how to manage small businesses. Last year and this 
year Plenty, in coordination with the organization Leaf for 
Life [128 Owsley Ave., Lexington, Kentucky 40502], had the 
honor and opportunity of working closely with these women, 
assisting their efforts to establish small soybean and green 
leaf concentrate food processing enterprises.”
 “Soynica, with a paid staff of 25 and more than 350 
daily volunteers, conducts a variety of health, nutrition, 
meal planning, child care, micro business development 
and sex education programs for the benefi t of more than 
3,900 children and 500 pregnant or nursing mothers... Our 
collaboration with Soynica over this past year has resulted 
in their receiving a grant of $69,000 to establish a soybean 
and green leaf concentrate food processing and marketing 
enterprise within Managua.”
 A photo shows four Soynica women volunteers gathered 
around a caldron of soymilk, giving a soyfoods workshop in 
Managua.

2633. Messina, Virginia; Messina, Mark. 1993. Soyfoods as 
a source of iron in diets devoid of meat. Vegetarian Journal 
(Baltimore, Maryland). Sept/Oct. p. 12-14. [18 ref]
• Summary: “Your diet, whether or not it contains meat, 
is abundant in iron. But how much of that iron actually 
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gets into your bloodstream? That question has interested 
nutritionists for decades and with good reason.
 “For one thing, iron defi ciency is a signifi cant problem 
world-wide. And it doesn’t occur just in developing 
countries. Inadequate iron intake is common in the United 
States, although the incidence of actual defi ciency is rather 
low (1). Since iron is critical to our ability to use oxygen, the 
effects of iron defi ciency are serious.
 “The actual biological need for iron is pretty small–
about 1 to 1½ milligrams a day seems to be enough to 
support all iron-dependent functions (2). But in order to 
meet biological needs, people need to consume as much 
as 10-15 milligrams of iron each day. The reason that the 
recommended intake is so much higher than the actual 
requirement is because so little of the iron in foods is 
actually absorbed by the body. A general rule of thumb is 
that we absorb about 10 to 15 percent of the total amount of 
iron in our diet (2). The amount of iron we absorb depends 
on many different factors, though, so the amount of iron we 
actually need to consume becomes a pretty complex issue. 
For example, people whose diets are low in iron absorb far 
greater amounts of this nutrient (3). Also, in times of need, 
iron absorption can increase ten fold (3).
 “The type of iron found in a food affects its absorption, 
too. Plant foods contain non-heme iron, which is not well-
absorbed. Meat contains both non heme iron and heme iron; 
heme iron is very well-absorbed. The whole dietary picture 
makes a difference, too. Vitamin C enhances the absorption 
of non-heme iron, although it has no effect on heme iron (4).
 “Vegetarians who rely solely on non-heme iron in their 
diet can boost the absorption of that iron by including a food 
high in vitamin C at every meal.
 “Other dietary components can interfere with iron 
absorption. Tannins, which are chemicals found in 
tea, greatly reduce the absorption of iron (5). Frequent 
consumption of tea in developing countries is probably one 
reason for rampant iron defi ciency in those areas of the world 
(6).
 “These factors tend to complicate the iron picture quite 
a bit. Foods that are rich in iron may not necessarily be the 
best sources of iron. One food that has been the subject of 
much study is soybeans.
 “Soybeans, and the foods made from them, are high in 
non-heme iron. But traditional nutritional wisdom, which 
seems to be borne out by most studies, is that iron from 
soyfoods is poorly absorbed (7). Soy protein also inhibits 
overall absorption of iron from meat (8). But most iron 
studies involving soy don’t duplicate the eating patterns of 
vegetarians. In addition to combining soy with meat, (which 
of course vegetarians don’t eat), these studies primarily 
use soy protein products, such as soy isolates and soy fl our. 
Vegetarians are more likely to eat tofu and drink soymilk 
than to consume soy isolates. Even so, the results of these 
studies are worth noting.

 “In one USDA study, more than 200 adults and children 
consumed one or two meals a day that contained either 
an all-beef product, or a beef product that contained 20 
percent soy protein (9). The soy protein was in the form of 
soy isolate, soy concentrate or soy fl our. In this study, the 
addition of soy did not adversely affect iron status. In fact, 
there was some indication that iron status actually improved. 
This may have been, in part, because researchers have found 
that while soy reduces the absorption of the non-heme iron in 
meat, it actually increases the absorption of heme iron (4).
 “In another study, six male subjects consumed a diet 
that contained soy protein concentrate as the sole source of 
iron for 82 days (10). Iron levels did go down slightly, but 
the researchers attributed it primarily to the fact that the 
students gave so many blood samples during the course of 
the study. In this study, it was estimated that about 16% of 
the iron was absorbed. Iron is absorbed better from soybeans 
than from many other plant foods, such as corn, rice, and 
other legumes (11, 12), but that 16% fi gure is probably too 
high when one considers a wider range of research. One very 
important study, which used traditional soy foods, found that 
on average, iron absorption from products such as tofu and 
miso, ranged from 5 to 10 percent (13).
 “If one uses an average fi gure of 7.5% absorption, then 
one serving of tofu, which contains about 6.5 milligrams of 
iron, would provide about ½ milligram of iron, or about ½ 
the amount needed by an adult male (14). That’s impressive, 
when considering that one serving of ground beef provides 
50% more iron, (using an absorption fi gure of 35%) but 
also supplies twice as many calories and many times more 
saturated fat (14).
 “What Does It Mean? Nutritionists are in agreement 
that iron from meat is better absorbed than iron from plants. 
But they also agree that the bottom line–how much iron 
an individual actually absorbs–is dependent on a lot more 
than whether or not a person eats meat. Studies show that 
vegetarians are, in fact, no more likely to be iron defi cient 
than meat-eaters, although iron stores may be somewhat 
lower (15, 16).
 “It may be that vegetarians eat copious amounts of 
iron-rich foods, so that even a low absorption rate won’t 
keep them from getting enough iron. Vegetarians may 
also consume more vitamin C-rich foods with their meals. 
But remember that iron defi ciency is common among all 
population groups. People need to pay particular attention 
to getting enough of this nutrient no matter what type of 
diet they eat. At the same time, it is worth noting that recent 
studies show that too much iron may be as great a public 
health problem as too little (17, 18). High levels of iron in 
the body have been linked to increased risk of both heart 
disease and cancer. Plant-based diets may have the real 
advantage in that they provide adequate iron, but may have 
built in mechanisms that protect us from iron overload.” 
Address: Maryland.
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2634. Soyfoods Association of America; American Soybean 
Association. 1993. Good news about soyfoods. San 
Francisco, California. 16 p. 19 cm.
• Summary: This attractive booklet, containing 6 color 
photos, introduces soyfoods. Produced jointly by the 
Soyfoods Association of America and the American Soybean 
Association, it represents a fi rst in cooperation between 
these two organizations. Contents: Soyfoods–A healthy 
choice: Soyfoods lower blood cholesterol, and fi ght cancer. 
Adding soyfoods to your menu: It’s easy! The soyfoods 
family: Soybeans and edamame or fresh green soybeans, soy 
fl our, texturized soy protein (TSP), soymilk, tofu, tempeh, 
miso, meat analogs, soy oil (a brief description is given of 

each). Soy recipes: Miso soup. Tofu chocolate cream pie. 
Creamsicle spritzer (with soymilk). Banana pancakes (with 
soy fl our, soymilk, and soy oil). Sloppy joes with texturized 
soy protein. Barbecued tempeh. Nutritional value: Gives the 
composition of tofu (soft, silken, fi rm), meat analogs, soy 
oil, miso, texturized soy protein, tempeh, soymilk (regular 
or lite), and soy fl our (full fat or defatted). Address: 1. One 
Sutter St., Suite 300, San Francisco, California 94104; 2. 
American Soybean Assoc., 540 Maryville Centre Drive, 
Suite 390, St. Louis, Missouri 63141-9200. Phone: 1. (415) 
393-9697; 2. 1-800-Talk-Soy.

2635. Wasserman, Debra. 1993. What’s happening on The 
Farm? A vegetarian community in rural southern Tennessee. 

Vegetarian Journal (Baltimore, Maryland). 
Sept/Oct. p. 28-31.
• Summary: “I fi nally had an opportunity 
to visit The Farm, a vegetarian community 
in rural Southern Tennessee. Some of you 
may be familiar with The Farm Vegetarian 
Cookbook or Tofu Cookery, two of the 
many vegetarian books published by The 
Book Publishing Company located on The 
Farm. Others may have eaten Ice Bean, 
one of the fi rst soy ice creams to appear 
in health food stores. Ice Bean was fi rst 
produced on The Farm in its Soy Dairy and 
later bought out by a larger company. And 
some readers may know that The Farm is 
in the forefront of advocating home births 
and the use of midwives, promoting Native 
American rights, developing solar energy 
technology, and even encouraging poor 
farmers to grow Shitake mushrooms. These 
activities and many more are occurring on 
The Farm today.
 “Situated on over 1,700 acres 
in Summertown, Tennessee, The Farm 
is home to many vegetarian families. 
The community fi rst formed in 1971 as 
a commune. Several hundred ‘hippies’ 
boarded old school buses in California 
and made the trek to rural Tennessee. 
Originally their plan was to live off the 
land; however, few of them had any real 
farming experience (many had grown up 
in cities) and they soon realized that they 
did not know how to survive off the land. 
In fact, today there are a small orchard and 
vineyard and many large organic gardens 
maintained by families, but there is no 
large-scale organic farming.
 “By the mid-1980’s The Farm 
community members decided that it was 
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in their best interest fi nancially to mandate that each family 
be responsible for its own income. (The land on which 
The Farm is situated still is communally owned.) When 
this change was initiated many people living on The Farm 
decided to leave, since they were unable to fi gure out how to 
earn a living in rural Southern Tennessee.
 “The families that remained have had to be quite 
creative. Remember, this is a very poor area in the United 
States. Other than a nearby Saturn Car Company plant 
and some fast food restaurants, there is really not much 
employment opportunity in this area. Indeed, the most 
pressing issue on The Farm today is how to create more job 
opportunities for the children and anyone else wanting to live 
on The Farm. The nearest city is Nashville, about an hour 
and a half drive each way.
 “For a while many individuals on The Farm began 
doing construction work in nearby towns. Some still do this 
type of work. Others started small businesses on The Farm, 
including a tie-dye clothing operation, a grocery store that 
offers many vegetarian items, a private school that has won 
many awards from the state of Tennessee for outstanding 
performance by its students, a vegetarian deli offering items 
such as soysage, plus many other enterprises, some of which 
I will now describe in detail.
 “The Book Publishing Company: Cynthia and Robert 
Holzapfel are key players in the operation of The Book 
Publishing Company (a Farm community-owned business) 
and co-owners of the Mail Order Catalog, which offers books 
(many with a vegetarian theme) to the public. The Book 
Publishing Company predates The Farm in that it fi rst started 
in San Francisco, California. Their fi rst published book was 
Monday Night Class, which consisted of a compilation of 
Steven Gaskin’s talks. Gaskin was then a professor at San 
Francisco State and later became the ‘leader’ of The Farm 
community when it began.
 “I spoke at length with Cynthia Holzapfel and she told 
me that they set up a press on The Farm so as to have the 
freedom to say what they wanted to say. Indeed, their second 
book called Hey Beatnik, published in 1974, was about the 
people living on The Farm. In 1975 The Book Publishing 
Company produced its fi rst vegetarian cookbook called The 
Farm Vegetarian Cookbook. This book not only encouraged 
vegetarian eating, but also promoted a vegetarian lifestyle. 
And in 1976 they published Spiritual Midwifery which 
advocates home births and the use of midwives. Today The 
Book Publishing Company has several full-time and part-
time employees. It certainly is one of the most successful 
businesses located on The Farm. Pictured below are two 
workers in the production area.
 “Cynthia and Bob Holzapfel took over management of 
The Book Publishing Company in 1985. With hard work 
and excellent co-workers, they have highly developed this 
business. Most of the books published today are written 
by authors who do not live on The Farm, but obviously 

share the community’s values. Since this company is 
community-owned, there is an editorial board of directors 
which reviews manuscript offers. The company is primarily 
interested in two areas–one being lifestyle-oriented including 
vegetarianism, ecology, and alternative health, and the other 
being Native American-oriented, with books written by 
Native Americans so as to keep their culture alive and allow 
them to speak with their own voices.
 “In 1993 The Book Publishing Company produced 
twelve books–reaching a goal they fi rst set in 1985. By all 
means, this is a huge accomplishment for the company since 
only two years ago they were producing an average of four 
books per year, and not long before that they were publishing 
only one book per year. Today about 75% of their books 
fall under the vegetarian lifestyle category. (Some books are 
offered in Vegetarian Journal’s Catalog on pages 33-34.)
 “When I asked Cynthia if she noticed any new trends 
related to vegetarian book publishing she quickly said yes–
the need for low-fat cookbooks. She hears from many 50- to 
60-year-old-women whose husbands’ doctors have told 
them to drastically change their diet and as a result they are 
looking for low-fat vegetarian recipes, especially ones using 
meat analogs or alternatives. Texturized Vegetable Protein 
(TVP), gluten, tofu, tempeh and other meat substitutes are 
right up their ally.
 “Cynthia said that the market for vegetarian books is 
defi nitely growing despite the poor national economy. After 
all, she believes that nutritious and inexpensive food is 
recession-proof. Her motivation is not to change someone’s 
beliefs, but rather to change their activity or actions, which 
in turn will lead to changed beliefs. She strongly believes in 
what Gandhi advocated–lead by example. In fact, Cynthia 
says she is for something, not against something, when 
she promotes vegetarianism. Cynthia personally became 
vegetarian because she felt that more people could be fed if 
we were all vegetarian. In her opinion the United States sets 
standards for other people around the world, eating habits 
included.
 “According to Cynthia, protest is important to make 
change, but you must also be tolerant of people’s differences. 
Individuals on The Farm come from a wide variety of 
backgrounds and have learned to tolerate one another’s 
views. In fact, Cynthia says that, ‘there are gray areas where 
we argue all the time–for example, should we allow fi shing 
in our pond?’ (Not everyone living on The Farm today is a 
strict vegetarian and they do not force their children to be 
vegetarian.)
 “All the employees of The Book Publishing Company 
live on The Farm. No one has had formal training in 
publishing, and yet the company is certainly quite successful 
today. Readers who would like to receive a catalog from 
The Mail Order Catalog Company which distributes books 
published by The Book Publishing Company, as well as 
other publishers (including The Vegetarian Resource Group) 
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can call (800) 695-2241 to request a catalog.
 “Soy Dairy: Another small, but fascinating, business 
located on The Farm is the Soy Dairy. Here about 1500 
pounds of tofu is produced in one day, some of which is 
distributed by the Kroger supermarkets in Nashville. No 
one else in the area manufactures tofu. The Soy Dairy also 
produces some soymilk and tempeh for members of The 
Farm community. I had the opportunity to try a delicious 
tofu spread that they produce when I purchased bagels at the 
Nashville Bagel Company in downtown Nashville.
 “Thomas Elliot recently took over ownership of the Soy 
Dairy. He’s lived on The Farm for twenty years and, believe 
it or not, grew up on a dairy farm as a child. He hopes to 
expand their business in the near future, since the demand for 
soy products continues to climb.”
 This article also discusses: (1) Mushroom People, 
a Farm business which encourages the production of 
shiitake mushrooms. They do not actually grow shiitake 
mushrooms, but rather produce a spawn medium needed to 
grow the mushrooms on cut logs.” (2) The Farm Education 
Conference Center.
 Photos show: (1) Most of the cover of the books Tofu 
Cookery and The New Farm Vegetarian Cookbook.

2636. SoyaScan Notes. 1993. New Trend: The United 
Soybean Board and various state soybean associations 
actively start to promote soyfoods in America (Overview). 
Nov. 5 and Dec. 3. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: There seem to be at least fi ve main forces 
driving this new trend, which started in 1992: (1) There 
will be a farmer referendum on 9 Feb. 1994 on the national 
soybean checkoff program. All state and national soybean 
organizations involved are looking for ways to get as 
much media publicity as possible, as a way of encouraging 
soybean farmers to pass the referendum. Soyfoods are 
something to talk about; they (and soy diesel fuel) are 
intrinsically more interesting and get more publicity than the 
soybean crop. Thus this interest may be seen as a short-term 
vehicle. However some observers believe that the soybean 
organizations are so impressed with the many positive things 
that health professionals are saying about the soy-health 
connection that the interest may well continue past the 
referendum. The 1994 USB budget contains no new funding 
for research on soybeans and health (however see the 1993 
research budget below).
 (2) Many of the state soybean associations have been 
much more progressive and farsighted in realizing the 
potential of soyfoods to help promote soybeans. Jim Weyer 
and Connie LaBarr of the Nebraska Soybean Program are 
good examples of leaders in this area. The original idea for 
the Soy Symposium (to be held in Arizona in Feb. 1994) 
came from Dr. Mark Messina when he gave a presentation 
and talked with the state director in the spring of 1992. He 

proposed a major meeting to bring together key researchers 
and get attention from media and health professions. In the 
spring of 1993 the state director phoned Dr. Messina and 
expressed the willingness of the Nebraska Soybean Assoc. 
to commit funds for the symposium and invited Messina to 
start organizing it. Then the Indiana Soybean Assoc. joined 
the effort in part because they had awarded Messina a similar 
project. The USB got involved at the end because it was a 
national project and it wouldn’t look right to have that state 
associations taking the lead. Likewise The Missouri Soybean 
Association, under the leadership of Susie Oberdahlhoff, 
provided the initiative for The Soy Connection, a 4-page 
quarterly newsletter on health and nutrition news about 
soy sent to health professionals; USB joined later. These 
initiatives are considered by many as part of rebellion of the 
state soybean associations against the American Soybean 
Association (ASA), which the states saw as living wastefully, 
making too much money, and not listening to the needs 
of the states. The states decided to go their own way. The 
North Central Group [North Central Soybean Research 
Program] consisting of 8 states was started in 1992 in case 
the ASA crashed. Mark Messina was hired in June of 1992 
as coordinator. He was able to get several health projects 
funded.
 (3) Some USB and ASA leaders see the long-term 
potential of soyfoods to help promote soybeans. For 
example, Dennis Blankenship, in part because of his wide 
international experience, sees soyfoods as a great way to 
promote soybeans. He realizes that soyfoods will long be a 
small niche market for soybean growers in America. Even 
if consumption of soyfoods in America doubled in one year, 
that would be an almost insignifi cant increase for soybean 
farmers. Yet many other countries watch and follow trends in 
America. So if a rise in U.S. soyfoods consumption changed 
attitudes toward and consumption of soyfoods worldwide, 
that could lead to a signifi cant long-term increase on U.S. 
soybean production. With the current strong interest in the 
health benefi ts of soyfoods, a window of opportunity exists 
for USB, ASA, and especially soyfoods manufacturers 
to promote soyfoods vigorously. Soyfoods will be a hot 
topic for at least the next two years. David Thomas, the 
executive director of USB, has this perspective; he told Susie 
Oberdahlhoff that he thinks The Soy Connection is USB’s 
best periodical. There is a growing consensus that the many 
health benefi ts of soy raises the awareness of soybeans–
which is good overall.
 (4) Many USB and ASA leaders can see that Americans 
are eating less red meat. As consumers look for alternative 
protein sources, it is in the best interests of USB and ASA 
that they turn to soyfoods as a healthful alternative, which 
also attracts a lot of free publicity. With the amount of 
money that USB now has, they could do a great deal to 
promote soyfoods and make their health benefi ts much 
more widely known. Promotion of soyfoods probably has 
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no effect on meat consumption. Stated differently, USB and 
ASA can do nothing to change the trend toward reduced 
meat consumption, but they can do a great deal to educate 
and motivate consumers to choose soyfoods to replace the 
protein in the meat they no longer eat.
 (5) USB has come into existence, the leadership at ASA 
has changed and all past policies and programs are being 
reviewed. See also: Chronology of ASA’s growing interest in 
promoting soyfoods in America.
 (6) In 1994 USB allocated $160,000 for Mark 
Messina and various regional dietitians to give nationwide 
seminars on the nutritional benefi ts of soyfoods for health 
professionals.

2637. SoyaScan Notes. 1993. Chronology of the American 
Soybean Association’s growing interest in promoting 
soyfoods in America. Nov. 5. Compiled by William Shurtleff 
of Soyfoods Center.
• Summary: 1992 Jan.–Keith Smith of ASA calls Mark 
Messina PhD, at the National Cancer Institute and asks what 
Mark knows about possible cancer-preventing substances in 
soybeans. ASA was getting a lot of enquiries on the subject, 
which was Mark’s specialty at NCI.
 1992 Dec.–ASA decides to allocate a large portion of 
their 1993 research funds for health-related research. The 
1993 budget contains $1,200,000 in funding for three 2-year 
projects which each received $400,000 over the 2 years. One 
project by Stephen Barnes involves soy and prostate and 
breast cancer, one by Maurice Bennink of Michigan State 
involves soybeans and colon cancer, and a third by William 
Wong involves cholesterol metabolism in soy.
 1993 March–ASA allocates $27,625 for the Soyfoods 
Association of America (mainly Ginny and Mark Messina) to 
develop and distribute educational materials on soyfoods and 
to produce periodic press releases. The grant will be used to 
produce a 4-color brochure on soyfoods and eight individual 
fact sheets on tofu, soymilk, tempeh, miso, texturized 
vegetable protein, soy fl our, soy-based meat analogs, and soy 
oil. These materials will be made available to state soybean 
boards.
 1993 June–The Soy Connection, a quarterly newsletter 
on the nutritional benefi ts of soyfoods, starts to be mailed to 
70,000 registered dieticians across the U.S. This high-quality 
publication, edited by Mark Messina, contains articles by 
experts in their fi elds, plus some good recipes.
 1993 Oct.–Dr. Mark Messina is offi cially hired by 
ASA as a consultant. He gave about 12 public speeches 
on soy, diet, and chronic disease prevention in 1993, and 
has 15 more planned for 1994. Messina also coordinates 
nutrition research for a group named the North Central 
Soybean Research Program. As part of this, Steve Sonka 
of the University of Illinois is conducting a $43,000 
economic impact analysis to determine the market potential 
for soyfoods and its effect on soybean consumption. The 

report is expected out in Dec. 1993. USB only has 3 paid 
employees and 60-65 volunteers, so they hire the ASA to do 
projects using money from USB and everything that ASA 
does is approved by David Thomas.
 1993 Oct.–USB has a booth (probably its fi rst) at the 
annual 3-day conference of the American Dietetic Assoc. 
attended by roughly 10,000 people. ASA and Dr. Messina 
were there. Evans Food Group, ASA’s big food-related 
public relations fi rm in Seattle, Washington, was also there. 
The booth was geared mostly toward soy oil, but most of 
the interest from dietitians was in soyfoods. Fact Sheets 
on soyfoods and a brochure prepared by the Soyfoods 
Association and Evans Group were distributed. Soynuts 
were served but they ran out in the fi rst 2 hours. Messina 
encouraged USB to have enough good soy-based snacks to 
last for 3 days for next year’s show.
 1993 Nov.–Good News About Soyfoods, an attractive 16-
page booklet, prepared jointly by the Soyfoods Association 
of America (Ginny Messina) and USB, featuring information 
about and recipes for soyfoods is mailed to about 3,000 to 
5,000 key media contacts.
 1994 Feb.–The First International Symposium on the 
Role of Soy in Preventing and Treating Chronic Disease is 
held in Mesa, Arizona, organized by Dr. Mark Messina and 
sponsored by the United Soybean Board as well as soybean 
growers from Nebraska and Indiana.
 1995–The United Soybean Board (USB) begins to 
sponsor dietitian seminars on the health benefi ts of soy in 
26 cities across the USA. The budget for each seminar is 
$8,000. Manufacturers can exhibit products at seminars for a 
fee of $75 per table.
 1996 Jan.–The Indiana Soybean Development Board 
introduces Soyfoods USA, the world’s fi rst e-mail newsletter 
on soyfoods. It is sent monthly to e-mail addresses free of 
charge. By Feb. 1997 there are 1,200 subscribers.
 1996–USB creates and develops the theme “Soybeans–
Designed for Life.” When someone phones one of the state 
soybean associations or boards, music with these words 
plays in the background while he or she is on hold.
 1996 Sept.–The Second International Symposium 
on the Role of Soy in Preventing and Treating Chronic 
Disease is held in Brussels, Belgium, again organized 
by Dr. Mark Messina. Sponsors contributing more than 
$15,000 include: American Soybean Association, Nebraska 
Soybean Board, United Soybean Board, Ohio Soybean 
Board, Indiana Soybean Development Council. Other 
sponsors: Illinois Soybean Association and Illinois Soybean 
Program Operating Board, Soyfoods Association of America, 
Minnesota Soybean Research and Promotion Council, 
Iowa Soybean Promotion Board, and Michigan Soybean 
Promotion Committee.
 1997 Jan.–USB announces 11 more Soy Connection 
Dietitian Seminars that will be held in major cities across 
America during 1997, from April 4 to Sept. 12.
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 1997 Feb. 25–The Illinois Soybean Assoc. (ISA) mails 
a form letter to all known soyfoods manufacturers in the 
USA, stating that it has recently teamed up with a number 
of industry leaders and researchers to examine the feasibility 
of a cholesterol health claim for soy protein products. The 
letter asks that each manufacturer send ISA (by March 5) 
nutritional labels for each soyfood product that it makes or 
distributes.

2638. Gallagher, Susan. 1993. Re: Update on Life Food 
GmbH–Taifun Tofu Produkte. Letter (fax) to William 
Shurtleff at Soyfoods Center, Nov. 18. 1 p. Typed, with 
signature on letterhead.
• Summary: Susan is an American. She notes that in 1990 
the corporation Life Food GmbH was formed. Prior to that 
time the company had been unincorporated. Taifun became 
a brand name, but the company’s letterhead still reads 
“Taifun Naturkost,” and in the address, the line below Life 
Foods GmbH reads “Taifun Tofu Produkte.” Klaus Kempff 
is no longer with the company. Wolfgang Heck and Guenter 
Klein are the joint CEOs. Address: Public Relations director, 
Life Food GmbH, Robert-Bunsen Str. 6, 79108 Freiburg, 
Germany. Phone: (0761) 50 61 55.

2639. Wilson, Don. 1993. The pioneering work of Aqua Agra 
in Florida with sprouts and soyfoods. Part II (Interview). 
SoyaScan Notes. Nov. 24. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: “When we started talking about making tofu, 
it became very evident to me that we would need a bigger 
space, so in about March or April of 1977 we moved over to 
100 Highline Dr., Longwood, Florida 32750. We went from 
4,000 square feet of fl oor space to 50,000 square feet. We 
outgrew our plant on Seminola Blvd. in about 4-5 months.” 
In June 1977 Don’s fi rst child, a son, was born. On Highline 
Drive, Don built rooms to grow the various sprouts and also 
diversifi ed the company into chopping and packing huge 
amounts of fresh vegetables; there was a separate packet of 
sauce (such as teriyaki) in each bag for making stir-fries. 
All that was needed was some tofu to complete the stir-fry. 
Don bought his tofu equipment used from Robert and Mary 
Brooks, whose company Swan Foods in Miami had gone out 
of business. The purchase became a mess because Robert 
had failed to inform Don about the liens that were against 
his equipment due to Robert’s unpaid bills. So Don started 
to make tofu in 1978. He sold it chiefl y to the chain stores–
fi rst to Albertson’s (the smallest group), then to Publix, 
and then to Winn Dixie (the biggest chain). He did not 
deal with restaurants or health food stores. At the height of 
production, Aqua Agra was making at least 25,000 to 30,000 
lb/week of tofu. He was the fi rst person to introduce tofu to 
supermarkets in Florida.
 In the summer of 1979 Don attended the second 
annual Soycrafters Conference at Amherst College in 

Massachusetts. “I will never forget that as long as I live. 
Some of the major U.S. food companies, such as General 
Mills and a few others, sent representatives in 3-piece suits. 
I was standing in the back of the auditorium where these 
guys were and I’ll never forget listening to their comments as 
they talked about what a bunch of dingdongs they had been 
sent to observe, and how this had absolutely no place in the 
American food chain whatsoever. I can remember walking 
away from that conference thinking to myself, ‘I sure am 
glad these big guys think this way because all it would take 
is one big corporation to get involved in this and a lot of 
small businesses would soon go down the drain.’”
 Aqua Agra grew rapidly. Many of his employees were 
Asian-Americans and they were wonderful workers. the 
copycats that tried to compete with him couldn’t. About 2 
years after Aqua Agra started making tofu, the Sentinel Star 
newspaper did a rather nice story on the company in 1980.
 In early 1981 Don started making soymilk, which he 
sold in bulk to the nearby Seventh-day Adventist Florida 
Hospital–but not to any of the chain stores. He sold about 
300 gallons a week.
 At about the same time he started making soy yogurt 
in individual unprinted cups with a pressure sensitive label. 
Most of his sales were of plain yogurt, but he also sold 
strawberry, peach, and blueberry fl avors. The yogurt was 
sold to local health food stores, to Del Champs in Alabama, 
and to a broker in New York named Marty Grossman, who 
sold a lot.
 In late 1981 Aqua Agra began to make soy tempeh. They 
sold less than 100 lb/week, and only to a few health food 
stores in Orlando who had asked for it.
 Don and his wife had to close the company in about 
mid-1982, after 6 years in business. At that time they were 
making about 75 products. He and his wife were each 
working 100 hours a week. “The doctor gave me a choice. 
He said, ‘You can either get rid of that business and live, 
or you can keep it and die! But you’re gonna do one of the 
two.’” Don was so sick and tired of everything at that time 
that he decided not to even sell the company–just to shut it 
down and walk away.
 Don feels that he was a little bit before his time. “People 
found it amusing that a sergeant in the United States Marine 
Corps. was involved in making hippie food.” Address: 2321 
Virginia Dr., Altamonte Springs, Florida 32714.

2640. Drosihn, Bernd. 1993. Re: New developments 
with soyfoods in Germany. Letter to William Shurtleff at 
Soyfoods Center, Nov. 29. 2 p. Typed, with signature on 
letterhead.
• Summary: Viana has done a lot of work to improve the 
design of its labels and packaging. In Germany the soyfoods 
market is not growing at present, but neither is there a big 
recession. Germany’s biggest soyfoods manufacturer, DE-
VAU-GE, stopped production of tofu in early 1993 and now 
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buys its tofu products from Heuschen-Schrouff B.V. in the 
Netherlands. That should make Heuschen-Schrouff one of 
the largest tofu manufacturers in the world. DE-VAU-GE 
plans to stop soymilk production in early 1994.
 Some newer, small soyfoods manufacturers have 
recently started in Germany: Tofuhaus Eisenreich 
(Steinmetzstrasse 4, 93049 Regensburg, Germany. Owner: 
Mrs. Eisenreich. Phone: 0941/27 01 27), and Topas GmbH 
(Bollbergsr. 41, 72116 Moessingen [near Tuebingen], 
Germany. Owner: Klaus Gaiser. Phone: 07473/25515). Our 
old friend Klaus Gaiser, once the largest tofu manufacturer in 
Germany, is trying to make a comeback.
 The market for soyfoods in Eastern Europe is 
developing very quickly. Bernd has had contact with a 
Polish company named Polsoja. Yesterday a person from 
Slovenia visited Viana. He wants to make tempeh there and 
he told Bernd that there are some soyfoods manufacturers 
in the former Yugoslavia. In Slovenia, which is relatively 
untouched by the war, there is one existing tofu company and 
more than 30 natural food stores.
 Albert Hess (owner of Das Tofuhaus in Lautersheim) 
and Bernd are in the process of founding a new company, 
named Sojarella, which will start to make and sell soy 
cheeses in early 1994. The address will be the same as 
Viana. They have developed a method for making soy cheese 
products that contain no casein. Address: Founder and 
president, Viana Naturkost GmbH, Willi Graf Str. 88, 33881 
Euskirchen-Kuchenheim, Germany. Phone: 02251-56076.

2641. Cheney, Susan Jane. 1993. Our favorite beginner 
[vegetarian] cookbooks: Essential titles for your kitchen 
library. Vegetarian Times. Nov. p. 80, 82-86. [29 ref]
• Summary: List 29 vegetarian cookbooks in various 
categories. Vegetarian classics: Moosewood Cookbook by 
Mollie Katzen (1977, 1992), American Wholefoods Cuisine 
by Nikki and David Goldbeck (1983), Laurel’s Kitchen 
and The New Laurel’s Kitchen by Laurel Robertson, Carol 
Flinders, and Brian Ruppenthal (1976, 1986), The Vegetarian 
Epicure (I and II) by Anna Thomas (1977, 1992), Ten Talents 
by Frank and Rosalie Hurd (1968, 1983).
 Other basic books: The American Vegetarian Cookbook 
by Marilyn Diamond (1990), Kathy Cooks by Kathy Hoshijo 
(1986), An Ecological Kitchen by Lorna Sass (1992), Fresh 
from a Vegetarian Kitchen by Meredith McCarty (1989), The 
High Road to Health by Lindsay Wagner (1990), Cooking 
with the Right Side of the Brain by Vicki Rae Chelf (1991).
 International cookbooks: Sundays at Moosewood 
Restaurant by The Moosewood Collective (1990), Italian 
Vegetarian Cooking by Jo. Marcangelo (1984), Yamuna’s 
Table by Yamuna Devi (1992), Cooking with Japanese 
Foods by Jan and John Belleme, The Best of Lord Krishna’s 
Cuisine by Yamuna Devi (1992). Baking books: Cooking 
for special occasions: Gourmet Vegetarian Feasts by Martha 
Rose Shulman (1987), Vegetarian Celebrations by Nava 

Atlas (1990), Vegetarian Entertaining by Diana Shaw (1991), 
Vegetarian Pleasures by Jean Lemlin (1987). Other specialty 
books: Amazing Grains by Joanne Saltzman (1990), Soups 
for All Seasons by Nava Atlas (1992), Vegetables on the Grill 
by Kelly McCune (1992), Tofu Cookery by Louise Hagler 
(1982, 1991), Quick Harvest by Pat Baird (1991), and The 
Good Breakfast Book by Nikki and David Goldbeck (1992).

2642. Clifford, Mary. 1993. Tofu guru: An interview with 
William Shurtleff, co-founder of the Soyfoods Center. 
Vegetarian Journal (Baltimore, Maryland). Nov/Dec. p. 16-
21.
• Summary: “The Soyfoods Center recently celebrated its 
20th anniversary. It is one of the world’s leading information 
sources on soyfoods, and its founders, William Shurtleff 
and Akiko Aoyagi Shurtleff (husband and wife) have been 
largely responsible for the introduction of soyfoods and tofu 
to mainstream America.” In this interview Shurtleff discusses 
the history of his and his wife’s work with soyfoods and 
vegetarianism. Address: R.D., Roanaoke, Virginia.

2643. Product Name:  Mori-Nu Lite Silken Tofu [Extra 
Firm, or Firm].
Manufacturer’s Name:  Morinaga Nutritional Foods, Inc. 
(Importer). Made in Japan by Morinaga Milk Co. Ltd.
Manufacturer’s Address:  2050 W. 190th St., Suite 110, 
Torrance, CA 90504.  Phone: 310-787-0200.
Date of Introduction:  1993 November.
Ingredients:  Extra fi rm: Water, soybeans, isolated soy 
protein, gluconolactone, calcium chloride.
Wt/Vol., Packaging, Price:  10.5 oz (297 gm) Tetra Brik 
Aseptic carton.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 3 oz.: Calories 35, calories from fat 10, total 
fat 1 gm (2 daily value; saturated fat 0 gm), cholesterol 0 mg, 
sodium 80 mg (3%), total carbohydrate 1 gm (< 1%), protein 
6 gm, calcium 2%, iron 4%. Percent daily values are based 
on a 2,000 calorie diet.
New Product–Documentation:  Ad (full-page color) in 
Health Food Business. 1993. Oct. p. 37. “Mori-Nu. The 
lowest fat tofu in the world. The others are just plain tubby.”
 Talk with Tom McReynolds of Morinaga. 1993. Oct. 14. 
This product will be launched on 1 Nov. 1993. Distribution 
will start on Oct. 25. The product does not contain any Nichii 
Soy Flakes (as is implied in a spot in Health Foods Business, 
Oct. 1993, p. 64). As far as Tom knows, only White Wave 
and Tree of Life are presently using Nichii fl akes to make 
tofu. The product contains both soybeans (grown in Iowa) 
and isolated soy protein (from Protein Technologies 
International). Morinaga has purchased the video of Tom 
Brokaw interviewing Hillary Rodham Clinton, they have 
transcribed the parts about tofu and trying to work healthier 
eating into the White House. Brokaw ends the interview by 
saying: Perhaps we’ll see tofu at a White House state dinner. 
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Morinaga is doing a news release on the subject. Dr. Dean 
Ornish has already been invited to the White House to advise 
President Clinton on his diet. Ornish went in and spoke.
 Letter (fax) from Morinaga. 1993. Nov. 2. Mori-Nu 
Lite–Extra Firm contains exactly 0.7 gm of fat and 36.6 
calories per 84 gm serving, so that 17% of its calories come 
from fat.
 Product (Extra Firm) with Label sent by Morinaga. 
1994. Feb. 5. 4 by 2.5 by 1.75 inches. Tetra Brik Aseptic 
carton. Purple, yellow, red, and green on white. On front 
panel: “Only 1% fat.” On one side is a recipe for Vegetable 
Stir Fry. Soyfoods Center Taste Test. The product has a very 
fi rm consistency the like white of a hard-boiled egg, and a 
very bland fl avor.
 Leafl et sent by Morinaga. 1994. Nov. 25. “See the 
Lite!” “Mori-Nu Lite is the lowest fat tofu in the world. We 
combined extremely low-fat isolated soy protein with rich 
whole-bean soymilk, and then added only enough water to 
maintain Mori-Nu’s creamy smooth texture... Mori-Nu Lite 
has no cholesterol, and with only 1 gram of fat per serving, 
you get the highest protein to fat ration (6:1) and less calories 
(35) than any other tofu.”
 Prices at Safeway supermarket in Lafayette, California. 
1995. Nov. 28. Mori-Nu (3 types): 11.9 cents/oz. Azumaya 
Chinese style (fi rm): 7.5 cents/oz. Thus Mori-Nu Tofu costs 
59% more than Azumaya tofu.

2644. Product Name:  Meatless Jumbo Franks (Hot Dogs).
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 North 57th Court, Boulder, 
CO 80301.  Phone: 303-443-3470.
Date of Introduction:  1993 November.
New Product–Documentation:  Talk with Lon Stromnes. 
1993. Feb. 9. This product, which may be named Fat-Free 
Meatless Healthy Franks (Hot Dogs), will be launched in 
about April 1993. It will contain no eggs.
 Talk with Lon Stromnes. 1993. April 14. This product 
will probably not be on the market until about late May. The 
product has been redesigned to be about 98% fat free. Also, 
their Meatless Healthy Franks is coming out in an improved 
formulation with much better texture.
 Product Alert. 1993. Oct. 11. Jumbo Meatless Healthy 
Franks have been added to the White Wave line of 
refrigerated meat substitutes.
 Talk with Lon Stromnes. 1994. Feb. 21. This product, 
called Meatless Jumbo Franks, was launched in Nov. 1993.

2645. Cole, Sidney J. 1993. Changes at DE-VAU-GE 
(Interview). SoyaScan Notes. Dec. 6. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: DE-VAU-GE (DVG) has stopped making 
soymilk [actually they plan to stop in early 1994] and 
therefore also tofu. It was an economic decision. When the 
Adventist church sold Granose Foods in England, that cost 

DVG about 40-50% of their soymilk market. DVG still sells 
and distributes both soymilk and tofu under their GranoVita 
brand, but they buy the products from other manufacturers. 
The soymilk may be made by Alpro in Belgium. DVG still 
manufactures many other soyfoods, such as the soy protein 
foods, the canned meatlike products, etc.
 DVG is still a strong company that is growing rapidly 
and Michael Makowski is still the general manager. He 
calculated that he can do better fi nancially by using his 
factory space to make Corn Flakes rather than soymilk. If 
DVG keeps up their current growth rate, they may soon pass 
Australia’s Sanitarium Foods as the leading Seventh-day 
Adventist food company in terms of sales. The church has 
no plans to sell DVG, and in fact the church is looking to 
support its food industries quite strongly now.
 The decision to sell Granose was made at the local 
division level, not at the General Conference level. Sidney 
personally would have preferred that the church not sell 
Granose, but at least they did sell it at the right time and to 
a good buyer–the Haldane Foods Group. The products, the 
company, and the philosophy are all in good hands.
 Eric Fehlberg retired about 2 years ago as director of the 
Seventh-day Adventist International Health Food Assoc. Dr. 
Cole took his place, and he has also kept his job in Miami at 
the Inter-American Division. Address: Director, International 
Health Food Assoc., P.O. Box 140760, Miami, Florida 
33114-0760. Phone: 305-443-7471.

2646. Hamel, George “Buddy.” 1993. White Wave’s early 
ownership structures, sources of capital, and employees 
(Interview). SoyaScan Notes. Dec. 17 and 20. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Steve Demos founded White Wave in the fall of 
1977 as a sole proprietorship. After about 3 months, he was 
in need of money, so he invited other people in Boulder to 
join as working partners in the company by investing $2,000 
each. Soon White Wave became a partnership, owned by 
seven partners who all joined at about the same time: Steve 
Demos, Ginny Demos (Steve’s wife), Pat Calhoun (who 
came from California), George “Buddy” Hamel, Laurie 
Singleton, Trudy, and Fred Claire. Fred Claire (who was 
about age 30 and worked for Intel) only invested money 
($5,000); he did not work at White Wave. Six of the seven 
partners had equal percentage ownership of the company; 
Fred Claire owned only about 10%. Charles “Chip” 
McIntosh arrived later.
 Buddy is quite sure that the shop on Pearl Street had 
not been going for more than 3 months when the partnership 
began, and he is equally sure that he worked in the shop on 
Pearl Street as a partner for at least 9 months before he and 
the company moved to Walnut Street. Buddy was in Boulder 
before Pat Calhoun arrived.
 The partners met periodically to make decisions. There 
was a written agreement with each partner that they must 
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work for 2 years (at relatively low pay) in order to “vest 
their interest.” If they left before that time, the partnership 
would pay back their $2,000. After several months Trudy, 
then Laurie left. The partnership did not have the funds 
to pay back their $2,000 at that time, but it did promise to 
pay as soon as possible. When these two women left, the 
percentage ownership of the remaining 5 members increased 
proportionally to total 100%. After a while Laurie (now 
somewhat upset) wrote White Wave asking the company to 
please pay back her money. Buddy remembers Steve reading 
this letter at a company meeting and saying the company 
might have to go to court with her. Eventually she got back 
her $2,000. Buddy remembers working very hard at White 
Wave for about the minimum wage. He believes that these 
5 committed workers, working for 2 years at low wages, 
was a key factor in White Wave’s growth and success. Steve 
as a diffi cult person to work with (somewhat arrogant and 
dictatorial), and he thinks that may have been one reason 
Laurie left.
 In the fall of 1978, a year after White Wave had opened, 
the company’s manufacturing operations moved into a 
much larger building on Walnut Street in Boulder, while still 
keeping a deli and retail outlet on Pearl Street. Buddy also 
moved to Walnut Street and worked there for more than a 
year.
 Then in October 1980 White Wave became a 
corporation. Steve wanted to incorporate, so he met with 
an attorney named Mike Sutton, who is now on the board 
of directors. Steve incorporated the company before 
getting permission to do so from the other partners–even 
though the matter had been discussed. Buddy recalls being 
informed by Demos of the incorporation on his (Buddy’s) 
birthday, October 24, 1980. It must have been 1980, because 
Hamel was in Boulder on 17 May 1980 when Shurtleff 
and Aoyagi lectured on tofu in a large theater there. After 
incorporation, in about Jan. 1981, there were meetings of 
the partners to pass the articles of incorporation and sign 
the papers. The partnership percentages were converted 
into equal percentages of stock. There were two types of 
stock–common stock (owned by the working partners) and 
preferred stock (owned only by Fred Claire). Buddy recalls 
that at the fi rst meeting Fred Claire was upset and objected 
publicly because he got only 10% of the preferred stock.
 In about March 1981, shortly after the incorporation, 
and shortly before White Wave expanded into its next plant 
(which had formerly been occupied by Mountain High) 
Buddy left White Wave and moved to California to start a 
tofu company, Clearway, in Santa Cruz. He had put in his 
two years of working time but since White Wave wasn’t 
worth much, he decided to hold onto to his White Wave 
stock as a long-term investment. Steve told Buddy, before 
Buddy left Boulder, that he wanted the right to buy Buddy’s 
common stock and convert it to preferred stock. Buddy 
asked: “Will that happen?” Steve replied, “I don’t see why 

not.” Buddy agreed to the idea and it was then written down 
as one of the articles of incorporation. Colorado has very 
liberal corporation laws, similar to those in Maryland, on this 
key point of calling common stock.
 Buddy started to make tofu at Clearway in California 
well over a year after he left Boulder. At about the time he 
did start to make tofu in California, Steve phoned Buddy 
unexpectedly and said he wanted to buy Buddy’s stock for 
$2,000. Buddy said that was what he paid for the stock, and 
he felt it was now worth more. Buddy said he wanted to 
keep his investment that he had worked for. Steve said he 
had the right to buy back the stock, whether Buddy wanted 
to sell it or not, due to the clause they had agreed on before 
Buddy left Boulder. Steve hung up. Then Buddy got a letter 
from Steve. Buddy went to Boulder to take White Wave to 
court. He secured a lawyer in Colorado. Steve offered Buddy 
$6,000 for his stock (Buddy is sure of the $6,000 fi gure) 
payable at $2,000 a year over 3 years. Buddy agreed to the 
amount but he did not want it paid over a 3-year period. 
Steve didn’t agree. So Buddy took White Wave to court. By 
now Buddy had decided that he wanted to hold on to his 
stock. During the trial, White Wave was unable to produce 
the written partnership agreement. Fred Claire, who was also 
upset, appeared in court and testifi ed on Buddy’s behalf. The 
case went to the Colorado Supreme Court. Buddy feels that 
he lost the case because he had a rather unskilled, low-priced 
attorney, who did a poor job. In the end, Buddy got only 
$2,000 back and had to pay all his attorneys fees, so he lost 
in a big way. Address: Owner, Clearway, 209 Redwood Rd., 
Corralitos, California 95076. Phone: 408-728-9335.

2647. Demos, Ginny. 1993. Recollections of the early history 
of White Wave (Interview). SoyaScan Notes. Dec. 19. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ginny, Steve’s Demos wife, worked for White 
Wave during its fi rst few years at both Pearl Street and 
Walnut Street. At Walnut street she packed a lot of tofu–with 
her son. She hasn’t worked there since the days when she 
was one of the partners. She had one child, Emmet (now age 
14) when she fi rst worked there; she stopped work before her 
second child, Erin (a girl, now age 11) was born.
 Why did Steve decide to change White Wave from a 
sole proprietorship to a partnership? Ginny recalls that the 
main reason was the need for money, plus “he needed people 
who he could count on being there.” That was the reason 
for the requirement that partners stay for 2 years. Steve 
needed both money and workers, but Ginny recalls that the 
money was more important since White Wave was severely 
undercapitalized at the outset. Ginny feels it is very possible 
(but she is not sure) that all 7 of the people who became 
partners were already working for White Wave before they 
became partners. Address: Boulder, Colorado 80301.

2648. Demos, Steve. 1993. More on White Wave’s early 
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ownership structures, sources of capital, and employees 
(Interview). SoyaScan Notes. Dec. 19. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Steve started White Wave as a sole 
proprietorship in a small space on Pearl Street. He hired 
employees to help make tofu and tofu products. The fi rst 
employee was Pat Calhoun. The company changed to a 
partnership after about 1 year at about the time of the move 
to Walnut Street. “The motivation wasn’t money–nobody 
had any. The motivation was commitment. You can either 
use sweat equity or you can use money to accomplish 
the same thing. My intention was to get people equitably 
involved and committed to the project, and to have them 
take on responsibility. It is very hard to fi nd people who 
really understand what that means. It is very important to 
understand the change to a partnership in the context of 
the values and mentality of the 1960s and 1970s. I was 
just trying to take the mentality and apply it to business. 
The ‘small is beautiful, everybody’s equal, group decision 
making process’–all those romantic concepts were very 
infl uential. It was the old leftover tribe mentality.” The 
the original partners were all employees at the time the 
partnership structure was created, and it grew out of 
discussions among Steve and the employees as to the best 
way to shift gears. Steve decided that “the philosophically 
correct position for running a late 1970s company was to 
get out of sole proprietorship and into a new structure.” He 
conceived of and offered the idea of the partnership, with a 
commitment of both time and money. During the early years 
the company was making money–enough money to fi nance 
the move to Walnut Street and everything else. It was the 
third move (to the old ice cream factory) that challenged the 
profi tability of the company. The money was not something 
the needed for a specifi c purpose; for example, George 
Hamel contributed part of his money in the form of an old 
Honda that the company used as a delivery vehicle. There is 
absolutely no question about the fact that the money was less 
important than getting people involved with the company 
and committed to it.
 Chip McIntosh was not one of the partners, but he was 
the fi rst employee who arrived after the partnership began. 
“I’ll never forget it. He came in with a bandana strapped on 
top of his head. He looked me in the eye and said: ‘I want 
to learn how to do this, and I’m the right person for your 
company.’ Chip arrived while we were installing equipment 
at Walnut Street, before White Wave started making tempeh. 
I believe Chris O’Riley was our fi rst tempeh maker. Chip has 
always been our ‘food man’ so to speak. He is now back with 
White Wave as quality assurance manager; he returned about 
6 months ago.
 Note: Shurtleff and Aoyagi spoke twice in Boulder. 
The fi rst program, on 18 or 19 Jan. 1976, was sponsored 
by Spinning Kitchen [or maybe David Bolduc and Green 
Mountain Grainery] at the Unitarian or Presbyterian Church 

located at Spruce and Pine streets. The second program, 
on 17 May 1980, was in the Boulder Theater, sponsored 
by White Wave in order to introduced soyfoods and their 
company to Boulder. In addition, Shurtleff visited Boulder 
with Wataru Takai in early August 1978, saw the White 
Wave tofu shop and deli in operation on Pearl Street, and met 
Steve Demos for the fi rst time. Address: President, White 
Wave Inc., 1990 North 57th Court, Boulder, Colorado 80301. 
Phone: 303-443-3470.

2649. Demos, Steve. 1993. New developments at White 
Wave (Interview). SoyaScan Notes. Dec. 19. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: White Wave is about to rent the Boulder Theater 
for a town party in May 1994 to show the people of Boulder 
what the company is doing. “We’re renaming Boulder ‘Tofu 
Town.’”
 Steve recommends that Shurtleff go to Whole Foods 
Market’s store in Berkeley, California, where there is now a 
White Wave Vegetarian Cuisine Center. They have a “shelf 
set” developed as the fi rst prototype for the United States. 
The set is fully integrated into the store’s dairy case; it is not 
a stand-alone unit. In Berkeley, the set is placed in between 
amazake and tortillas. There may or may not be dividers 
on both sides. It contains about 46 facings of White Wave 
products in an organized fashion, in groups such as meat 
alternatives, dairy alternatives, cheese alternatives, tofu, 
tempeh, etc. The term “Vegetarian Cuisine,” which does not 
contain the word “soyfoods” or the word “protein,” opens 
the products to a broader category and it elevates the foods to 
a higher level than just basic proteins. White Wave has had 
a dozen cartoon characters made up for the set; they deliver 
the basic information on soyfoods and ecology, soyfoods and 
cancer, soyfoods and heart disease, etc. There are individual 
3 by 5 inch info-cards printed on both sides. Sources of more 
information are given on each card. White Wave installed 
their fi rst sets during the fi rst week in November in the 3 
Whole Foods stores in the Bay Area–Berkeley, Palo Alto, 
and Mill Valley. Berkeley is the best of the three. During the 
fi rst month, the lowest increase in sales was 160% and the 
highest was 1,000%.
 “We are calling this ‘category management’ or ‘category 
shelf management.’ This is what Walmart is. This is the 
science of merchandising and marketing. Its a whole new 
game–and so exciting. We spent a year taking photos of 
natural and health food stores around the United States, and 
we realized that there was no organizational schematic to 
the evolution which has taken place as products evolved 
from tofu to tempeh to soymilk, to second generation soy 
products, and now a new generation of vegetable protein 
products in which various proteins are blended/extended–e.g. 
wheat protein and soy protein, or products resembling milk 
or ice cream (like Rice Dream) made from rice.
 White Wave will soon be coming out with a new line 
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of gluten-based luncheon slices; another company will 
make some of these products. White Wave may perhaps buy 
another company.
 “Concerning our new shelf set, we’re going into natural 
and health food stores and saying ‘We occupy 18 square 
feet (or that many cubic inches). Our turn rate is X, our 
profi tability factor is Y, and our average sale price is Z. 
Here’s our product mix and her’s what we’re doing.’ You’ll 
see national ads on this in February.
 “We’ll be ready to go into supermarket chains when they 
call us and say ‘We want your products and you don’t have 
to pay slotting fees.’ We will not pay slotting fees. You invest 
in either a pull or a push. I am against the push mentality. 
When the chains call you, it means that the market is ready 
for your products. If you push in, you run the risk of being 
premature. Legume is a good example of that.
 Steve has visited a number of Safeway stores in 
California and he feels Safeway is very interested in his 
products and shelf set. Each set costs about $500-$700 
per store in time and hardware and logo–not including the 
food products. So Steve must proceed slowly and carefully 
in getting into supermarkets. He will probably start with 
supermarkets in college or university towns. From there 
he will gather statistics on sales and profi tability. He will 
move very slowly, starting with stores in markets with the 
right demographics, fi rst down the West Coast, then across 
the Sun Belt, then over to the East Coast and up. Steve will 
probably have 3 sizes of sets. The smallest set will contain 
only the fastest moving items. Steve can get into the dairy 
case of a supermarket only if he can prove that he can deliver 
more profi t per unit of shelf space. They will take a 30-35% 
margin, and he hopes to do $60,000 in sales per store per 
year.
 Right now the company is shut down and they are 
installing all new equipment. The equipment is made by a 
variety of manufacturers (some from Takai, some American, 
some German), and it will have a capacity of 1 ton/hour of 
tofu. They have just installed what is probably the largest 
curding carousel in the United States. They made tofu 
on Dec. 16-17 to test the equipment, and Steve is very 
optimistic that the learning curve will be short. “Wataru 
Takai is arriving in Boulder today. Tomorrow all the big-time 
pasteurization and spiral chilling equipment will be installed. 
I’ve never seen a soyfoods company that uses this type of 
equipment. We also have fancy packing machines, a lot of 
vacuum packing and water packing machines.
 “Sales of White Wave’s basic seitan, sold in a tub, are 
increasing rapidly. We are already selling thousands of 
pounds a week.”
 White Wave is now right in the middle of their waste-
water nightmare. Fortunately the city of Boulder has given 
us the okay for our new construction and equipment. The 
plant will be done by the middle of January. The last phase 
is the solar employee lounge out front. The city has beaten 

up on us for the last year on environmental issues. Only Pat 
Calhoun’s persistence got us through it by wearing out the 
city’s bureaucracy. One day they threw their hands up and 
gave us all the permits.
 “We are at a critical mass point as of 1 Jan. 1994. 
We have a new factory (high-output and very sanitary), 
a new production system, and a new marketing scheme 
and schematic in place based on reproducible, verifi able 
numbers. We are ready for takeoff. I’m very excited. We’re 
all dressed up for the party. I now have what we were 
dreaming about 15 years ago.”
 Note: In the opinion of Soyfoods Center, White Wave 
is currently, and has been for at least the past 5 years, the 
most innovative soyfoods company in America. Address: 
President, White Wave Inc., 1990 North 57th Court, Boulder, 
Colorado 80301. Phone: 303-443-3470.

2650. Kashama, Johnny. 1993. Re: Projet Miso in Kigali, 
Rwanda. Questions answered on Soyfoods Center 
questionnaire and returned to SC on 21 Dec. 1993. 3 p. 
Handwritten, with signature. [Eng]
• Summary: The following is based on a interview with 
Mr. François Munyankindi of Projet Miso (B.P. 2018, 
Kigali, Rwanda). Projet Miso (Project Miso), was founded 
on 1 Oct. 1990 to manufacture miso and to contribute to 
the improvement of the diet of the people of Rwanda. It 
was founded by Mrs. Suzanne Dionne of the Fonds de 
Contrepartie Rwanda-Canada, which is the owner. It is a 
cooperative venture between Canada and the government of 
Rwanda. The company began to ferment red miso in 1992 
and to sell it in April 1993; it now makes red miso (340 kg/
week), tamari (14 liters/week), and shoyu (it is still in the 
fermentation and has not yet started to be sold). Miso is 
the best-selling product of the three, with sales of 102,000 
Rwandese francs per week (1 U.S. dollar = 145 francs). They 
learned the process by studying The Book of Miso and Miso 
Production by Shurtleff and Aoyagi. The company employs 
11 people: 1 manager, 6 production workers, and 4 offi ce 
workers and others. The company has 290 square meters of 
production space and 27 square meters of offi ce space.
 Mr. Munyankindi thinks [and he is correct!] that this is 
the fi rst company in Africa to make and sell miso, tamari, 
or shoyu. The miso is accepted by the local people. “As you 
know, miso is a medicinal food and it is recommended by 
many physicians.” Address: c/o Tofu–Rwanda, P.O. Box 
1906, Kigali, Rwanda. Phone: (250) 76730.

2651. SoyaScan Notes. 1993. Chronology of major soy-
related events and trends during 1993 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: April-July–Mr. Shoan Yamauchi sells the 
rest of his ownership in House Foods & Yamauchi, Inc. to 
House Foods of Japan for about $2 million. May 27–Vitasoy 
(headquartered in Hong Kong) fi nalizes the purchase of 
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Azumaya of South San Francisco–the largest tofu maker in 
northern California.
 Oct. Cauldron Foods, (part of the Hero Group of 
companies) the UK’s leading producer of tofu and chilled 
vegetarian products, has opened a new production facility 
and company headquarters at Portishead, Bristol. The 25,000 
square foot factory space, a £1.5 million investment by the 
parent company Hero, is located in the Portishead Business 
Park; it includes a new custom-designed tofu production line 
that uses the latest computer control and CIP (Cleaning-in-
Place) equipment. The plant is capable of producing a wide 
variety of vegetarian foods. Cauldron now sells around 1,000 
tonnes a year of tofu products and has an annual turnover of 
£2.5 million, according to marketing director Nigel Horley.

2652. Serog, Patrick. 1993. Implications de la consommation 
des produits a base de soja sur la sante: Interview du Docteur 
Patrick Serog [Implications of the consumption of soy-based 
products on the health: Interview with Doctor Patrick Serog]. 
Info Soja (Sojaxa, France) No. 3. Dec. p. 1-2. [Fre]
• Summary: A photo shows Patrick Serog. Address: Médecin 
nutritionniste, attaché à l’Hôpital Bichat.

2653. Daybreak Cafe and Catering. 1993. New soyfoods 
restaurant or deli. 768 18th St., Arcata, CA 95521.
• Summary: Talk with Bob Meeks, owner. 2002. Sept. 24. 
Bob purchased The Tofu Shop, a soy deli and restaurant, 
from Matthew Schmit, in 1993. It is an alternative restaurant 
that features soyfoods, all organic ingredients, and mostly 
local foods. Approximately 75% of his customers are 
vegetarians.
 Menu sent by Mathew Schmit. 2003. Sept. 24. 4 
pages. On the front is a mandala with a sun in the middle. 
“Alternative food for thought. Open 7:00 AM–4 PM Friday-
Tuesday.” Pages 2-4 are menu items. “The standard here 
is local organic foods. Whole and natural, made fresh to 
order to insure nutrition and quality in fl avor.” Categories: 
Breakfast fare. Pancakes and cereal. Side orders. Omelettes. 
Entree specials. Sandwiches. Light side up. Coffee bar. Juice 
bar. Beverages. Address: Arcata, California.

2654. Pater, Siegfried; Terpinc, Boris. eds. 1993. Zum 
Beispiel Soja [For example Soya]. Goettingen, Germany: 
Lamuv Verlag. 96 p. No index. 18 cm. [16 endnotes. Ger]
• Summary: This is a compilation of short articles from 
various sources, many written in the 1980s. The fi rst article, 
titled “The American protein tragedy,” is by William 
Shurtleff of Soyfoods Center in Lafayette, California. The 
articles deal with the North-South divide and world hunger, 
soybean farming in Brazil, and the irrational way in which 
soybeans are used worldwide, alternative ways of using 
soybeans–directly as food. Address: 1. Bonn; 2. Reutlingen. 
Both: Germany.

2655. Saks, Anne; Stone, Faith. 1993. The Shoshoni 
cookbook: vegetarian recipes from the Shoshoni Yoga Spa. 
Summertown, Tennessee: The Book Publishing Co. 208 p. 
Illust. Index. 24 x 21 cm.
• Summary: This is a vegan cookbook written by the cooks 
of the Shoshoni Yoga Retreat, founded in 1987 and situated 
in Rollinsville above Boulder, Colorado, on 110 acres of 
colorful high country in the Rockies. This book is dedicated 
to their teacher, Swami Shambhavananda Yogi. “The magic 
ingredient put into every dish is Shakti or Divine Energy. 
Food is treated as God, because it contains the essence of 
life, a conscious energy that nourishes the same energy in 
you. It is not a native American cookbook. A color photo on 
the back cover shows Anne Saks and Faith Stone. “In 1975, 
Faith stone and Swami Shambhavananda opened Rudi’s 
Restaurant in Boulder to serve tasty, fresh, wholesome foods 
prepared with grace and love. Today Rudi’s is a Boulder 
landmark.
 The book begins with a glossary which includes: Miso. 
Nutritional yeast. Quinoa. Rice milk. Sesame oil. Silken tofu. 
Soymilk (“A non-dairy alternative to milk”). Tahini. Tamari. 
Tempeh. Tofu.
 Soy-related recipes: Scrambled tofu (with “1 pound fi rm 
tofu,” p. 28). Hot ‘n sour miso soup (with “½ pound fi rm 
tofu, cubed” and “3-4 tablespoons red miso,” p. 52). Tibetan 
barley soup (with “2 tablespoons red miso,” p. 56). Tempeh 
almond salad (with “1 pound tempeh, thawed if frozen, cut in 
½-inch cubes” and “¼ cup tamari” and “½ pound soft tofu” 
p. 74). Ginger-tamari sauce (p. 79). Cooling soy yogurt raita 
(with “2 cups soy yogurt,” p. 90). Tamari-orange dressing (p. 
104).
 The chapter on “Healthful alternatives” (p. 105-110) 
offers meat alternatives, many of them based on tofu–”the 
most versatile food on the planet.” Baked marinated tofu 
(with “1 pound fi rm tofu, sliced ¼ inch thick,” p. 106). Tofu 
feta. Tofu ricotta. Tofu sour cream. Soy yogurt (soymilk 
fermented with plain yogurt).
 Entrees (p. 110-145). Empress tofu. Mandarin tofu. 
Royal tofu roulade. Tempeh tandoori. Tofu lasagne. Tofu in a 
pocket.
 Baklava (with “½ pound soy margarine,” p. 190). Fresh 
strawberry tofu pie (p. 196). Address: Rollinsville, Colorado.

2656. O’Brien, Jim. 1994. Can tofu stop cancer? Research 
shows soy foods cut risk of breast, prostate cancers Your 
Health. Jan. 25. p. 21-22. [1 ref]
• Summary: Mark Messina, PhD, a nutritionist and former 
researcher at the National Cancer Institute for 5 years, states 
that “There’s strong evidence to indicate that soy can lower 
cancer risk, especially of the breast and prostate.” Messina 
says that “soy may contain ‘anti-estrogens,’ compounds that 
perform many of the necessary and benefi cial functions of 
real estrogen, but not the harmful stuff (for example estrogen 
is vital for reproductive health, but researchers believe it may 
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spur growth of many breast cancers).
 In Japan, where the diet is rich in soy [and much lower 
in fat], the breast cancer rate is much lower than in the USA. 
Every year in Japan roughly 7 women per 100,000 die of 
breast cancer and 28 per 100,000 are diagnosed with the 
disease; the corresponding fi gures for U.S. women are 27 
and 105.
 Japanese men also have low rates of prostate cancer. 
3.5 per 100,000 Japanese men die of this disease every year 
but it kills 15.7 per 100,000 American men–also nearly a 
fourfold difference.

2657. Bluebook Update (Bar Harbor, Maine). 1994. 
Soyatech launches new Bluebook Update. 1(1):1. Jan/March.
• Summary: Publisher Peter Golbitz states that “This 
publication should help keep companies informed of 
important changes occurring in their industry on a regular 
basis.” According to Golbitz, publication of this periodical 
“is the fi rst step in an expansion plan that will eventually 
result in the development of a broader-based agricultural 
product database available in a variety of forms including 
book, CD-ROM disc and as an on-line electronic service... 
Soyatech’s goal is to bring the soybean and related oil seeds 
processing industry together with high tech information 
transfer. Over 3,000 current subscribers and listers in the 
Soya Bluebook worldwide will receive the fi rst issue of 
Bluebook Update in January...”
 A photo shows Sharyn Kingma, Soya Bluebook’s 
associate publisher, at the Soyatech, Inc. booth at the 5th 
Latin American Congress on Fats and Oils Processing, held 
17-18 Nov. 1993 at the Margarita Hilton on Margarita Island, 
Venezuela. Address: 318 Main St., P.O. Box 84, Bar Harbor, 
Maine 04609.

2658. Bluebook Update (Bar Harbor, Maine). 1994. Study 
explores soyfoods in space. 1(1):2. Jan/March.
• Summary: Food and AgroSystems, Inc. (FASI), a food 
process engineering fi rm located in Sunnyvale, California, 
spent 2 years researching crops that could be grown in 
outer space under zero-gravity conditions. The four best 
crops it found were soybeans, sweet potatoes, wheat, and 
white potatoes. In July 1993 the company presented a fi nal 
draft of its fi ndings to the National Aeronautics and Space 
Administration (NASA).
 For the soy-related research, FASI contracted with 
Soyatech, Inc. of Bar Harbor, Maine, which recommended 
the use of extrusion and screw pressing technologies with 
modifi cations to process soy oil, soy fl our, and soymilk.

2659. Bluebook Update (Bar Harbor, Maine). 1994--. Serial/
periodical. Bar Harbor, Maine: Soyatech, Inc. Vol. 1, No. 
1. Jan/March. 1994. Peter Golbitz, publisher and editor. 
Frequency: Quarterly.
• Summary:  See next page. This quarterly newsletter, in a 

4-page 8½ by 11-inch format, is available free of charge to 
all who subscribe to or are listed in Soya Bluebook, which 
is also published by Soyatech, Inc. Publisher: Peter Golbitz. 
Associate publisher: Sharyn Kingma. Editor: Keri Hayes.
 Talk with Peter Golbitz, publisher. 1995. Jan. 30. 
Soyatech now publishes about 4,000 copies of the Update 
each month and sends out at least 3,500 to people listed in 
the Soya Bluebook. The update often contains news about or 
news releases from Bluebook advertisers.
 Talk with Peter Golbitz. 1996. March 5. This publication 
now goes to 4,000 people. Classifi ed ads are now available at 
the rate of $100 for 25 words or less.

The Joy of Advertising (newsletter by Joy Froding of 
Soyatech). 1998. Feb. “The Bluebook Update Newsletter is 
mailed to nearly 6,000 individuals in the oilseed industry. 
Our informative quarterly publication has proven to be a 
very effective medium.” Address: 318 Main St., P.O. Box 84, 
Bar Harbor, Maine 04609. Phone: 207-288-4969.

2660. Haren, Chuck. 1994. The programs: Looking ahead 
to 1994. Soybean utilization technical assistance. Plenty 
Bulletin (Davis, California) 9(4):1-2. Winter.
• Summary: “When Plenty volunteers were working 
in Guatemala during the late 1970’s, the local Mayans, 
observing the volunteers’ eating habits and the benefi cial 
effects of soy milk on their own malnourished babies, 
asked for instructions on growing soybeans and making soy 
foods. By 1980 many small farming families were growing 
soybeans and local residents were preparing and distributing 
soy foods.
 “Children and mothers soy nutrition program, 
Nicaragua, from a small soy dairy in a Caktchiquel village 
near Lake Atitlan. Today Plenty receives a steady stream of 
requests for information and training in methods of soybean 
production, processing and marketing from women’s and 
farmers groups and other organizations all over the world. 
In response, Plenty has been sending out soy specialists to 
provide direct technical support.
 “Over the past two years, with funding from the Public 
Welfare and Threshold Foundations and individual Plenty 
donors, we have worked extensively with 30 groups in 
Liberia, Guatemala, Nicaragua, Belize, Dominica, St. 
Vincent, Jamaica, and on two Native American reservations... 
We currently have requests for assistance with soy programs 
from other grassroots organizations in India, Guyana, 
Uganda, Tanzania, Bolivia, El Salvador, Philippines, and Sri 
Lanka, and we would like to be able to assist them.
 “Some of the groups we have supported in the past 
are well-established, managing small businesses on their 
own and teaching people in their countries how to use 
soybeans. Others, which have only recently started growing 
or processing and marketing soy foods, are asking for more 
technical training as well as fi nancial assistance for their 
projects. During the next two years we would like to extend 
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the amount of training we can provide by bringing people 
just starting to learn about soybeans to visit and work with 
people from the same region who have more experience.
 “Helping people establish income-generating activities 
that they can manage and which will have positive impacts 
on their communities requires long-term commitments of 
technical assistance combined with timely inputs of needed 
tools and materials.
 “As the earth’s human population expands and arable 
lands are diminished and supplies of animal protein become 
scarcer, vegetable protein becomes an even more viable and 
necessary alternative. Soy beans are easily one of the best 
sources of plant protein. In fact, new benefi ts of eating soy 
foods are being discovered all the time. In February I have 
the honor of addressing the “First International Symposium 
on the Role of Soy in Preventing and Treating Chronic 
Disease.” Though most of the other speakers are physicians, 
scientists and health researchers, I will speak about Plenty’s 
work, employing soybeans to combat world hunger.
 “Ultimately, the soy program intended to aid 
impoverished communities to utilize their local resources 
to improve and lower the cost of a healthy, balanced, 
ecologically-sound, family diet.
 “(1994 budget: $45,000)
 Photos show: (1) Two women cooking soymilk over an 
outdoor fi re in Belize. Children with soymilk and tortillas.
 A one-page insert by Peter Schweitzer and Lisa 
Wartinger, dated December 1993, states (in part): “Plenty 
began as a small organization, and, we’re happy to say, it still 
hasn’t gotten all that big. Our Bulletins are only sent to about 
4,000 people. Around 2,000 of you are donors. So you see, 
Plenty is a close family of modest means.”

2661. Plenty International. 1994. A guide to growing and 
using soybeans for food. Davis, California. 37 p. Jan. Illust. 
22 cm.
• Summary: Contents: Foreword. Introduction. Growing 
soybeans: Planning, land preparation, planting, plant 
growth, fi eld sanitation, insect and disease control, harvest, 
threshing, storage, vacuum packing for seed storage, 
calculating growing costs. Home preparation of soybeans: 
Cooking soybeans, soy fl our, soy coffee and nuts, ingredients 
for making soy milk, tofu and tokara, kitchen tools, soy 
milk, tokara (tofu with the okara still in it), tofu, tempeh, 
storing soybean foods, costs of processing soybeans 
for market, expected yields of primary soybean foods, 
recipes. Nutritional information. Resources and contacts. 
Acknowledgments.
 Note. This is the earliest English-language document 
seen (June 2013) that contains term “tokara,” which refers to 
tofu with the okara still in it.
 Businesses Plenty has worked with that make fresh 
soyfoods and are listed on pages 30-32 include: Alimentos 
San Bartolo (San Bartolo, Guatemala). Survival Foods 

and Nature Island Foods (Roseau, Dominica, West Indies). 
Natural Cafe and Health Plaza (Castries, St. Lucia, West 
Indies). Kay Cuisine (Kingstown, St. Vincent, West Indies). 
Country Farmhouse Soy Products (Kingston, Jamaica). 
Deagbo Industries (Ibadan, Nigeria). Address: P.O. Box 
2306, Davis, California 95617. Phone: (916) 753-0731.

2662. Shurtleff, William; Aoyagi, Akiko. comps. 1994. 
Ralston Purina Co. and Protein Technologies International’s 
work with soybeans and soybean products–Bibliography 
and sourcebook, 1934 to 1993: Detailed information on 293 
published documents (extensively annotated bibliography), 
44 commercial soy products, 42 original interviews (many 
full text) and overviews, 16 unpublished archival documents. 
Lafayette, California: Soyfoods Center. 147 p. Subject/
geographical index. Author/company index. Language index. 
Printed 4 Dec. 1993. 28 cm. [381 ref]
• Summary: The Ralston Purina Co.–originally named the 
Robinson-Danforth Commission Co.–was incorporated on 
8 Jan. 1894 in St. Louis, Missouri. The founders, William 
H. Danforth (lived 1870-1955), George Robinson, and 
William Andrews belonged to the same church. The original 
capitalization was $12,000. The company began by making 
horse and mule feed; their product was mixed with shovels 
on the fl oor of a back room. In March 1896 Danforth became 
the president of the company and on May 26 of that year 
he became the majority stockholder. The next day the mill 
was completely destroyed by the worst tornado in St. Louis’ 
history. Danforth rebuilt the company and made it one of 
America’s largest producers of animal feeds.
 Ralston Purina’s research on soybeans probably dates 
from the period before World War I, when the meal had to be 
imported from Manchuria. In 1926 the company established 
a 712-acre research farm at Gray Summit, Missouri, for 
testing all ingredients in laboratory-developed formulas. It 
is not clear when the company fi rst used soybean meal in its 
feed products.
 The company began processing soybeans in the depths 
of the Great Depression, probably in about 1930. By Aug. 
1935 it had plants for processing soybean meal at Lafayette, 
Indiana, Circleville, Ohio, and St. Louis, Missouri. The 
company processed over 2,000,000 bushels of 1935 crop 
soybeans. By 1936 this soybean meal was being used in 
14 products, mostly “Purina Chows,” animal feeds made 
by Purina Mills of St. Louis. It was sold under the famous 
corporate trademark, the red and white checkerboard.
 By the early 1940s was the largest single consumer of 
soybean meal in America. By 1947 Ralston was operating 
at least four soybean crushing plants, located in Lafayette, 
Indiana; Iowa Falls, Iowa; Kansas City, Missouri, and St. 
Louis, Missouri. The four plants contained 23 expeller 
presses, had a capacity of 560 tons of soybeans per day, and 
a storage capacity of 3.91 million bushels of soybeans. The 
main product of each plant was Purina Chows.
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 Ralston Purina became involved with isolated soy 
proteins in 1958 through the acquisition of four soybean 
processing plants from Procter & Gamble (Buckeye 
Division). One P&G plant, located in Louisville, Kentucky 
had an industrial soy protein isolate operation built in about 
1946-47 to produce industrial isolate for their Spic & Span 
house cleaner. During the 1950s P&G converted this plant to 
making industrial soy protein isolates for the paper coating 
industry. Production was started by Ralston Purina on 13 
June 1959.
 The roots of Ralston Purina’s work with edible soy 
protein isolates reach back to Henry Ford. In early 1960 
Robert Boyer, who had become one of the world’s leading 
authorities on soy protein isolates while working for Henry 
Ford, began work as a full-time consultant for Ralston 
Purina. Starting that year, largely because of Boyer’s 
arrival, Ralston Purina began its fi rst research on edible soy 
protein isolates at a new research and pilot plant at company 
headquarters in St. Louis. In 1961 a semi-works plant to 
create these products was erected at Louisville. In about 
September 1962 Boyer was named technical director of 
protein product sales in the soybean division of the Ralston 
Purina Co.; he worked for Ralston until his retirement in 
1971. In 1962 Ralston Purina began to sell both spray-dried 
edible soy protein isolates (named Edi-Pro A and Edi-Pro 
N) and the world’s fi rst commercial spun soy protein fi bers 
(named Textured Edi-Pro or Fibrotein, and manufactured 
under patents owned by Robert Boyer). By July 1962 these 
fi bers were being used by Worthington Foods to make a new 
generation of meatless meatlike products. Ralston Purina’s 
food-grade soy protein products were sold only to the food 
industry, not directly to consumers.
 Frank Calvert, Boyer’s co-worker from the Ford Motor 
Co., was hired in November 1962 to head up Ralston 
Purina’s R&D work on edible isolated soy protein in St. 
Louis. In 1965 Calvert was named director of soybean 
research, and in 1967 director of research of the protein 
division. Calvert is considered a visionary in soy protein 
research and the accomplishments of his career were honored 
in 1973 when the Ralston plant at Memphis, Tennessee, was 
dedicated to him.
 By 1969 Ralston Purina had become the world’s largest 
producer of formulated livestock and poultry feeds, with 
plants in over 40 states and 30 foreign countries.
 By 1975 Ralston Purina employed more than 50,000 
people worldwide and had sales of $3,000 million a year.
 In Dec. 1976 Dun’s Review proclaimed Ralston Purina 
to be one of America’s best-managed companies. “Besides 
being the world’s largest producer of animal feed and pet 
food, Ralston Purina is also a leader in protein production 
and nutrition research, which have vast implications for the 
company’s future.”
 A survey of U.S. and Canadian soybean processing 
facilities conducted in Nov. 1977 by Shearson Hayden Stone 

Inc. found that Ralston Purina was the fourth largest soybean 
crusher / processor in North America (after ADM, Central 
Soya, and A.E. Staley), with a capacity of 92 million bushels 
per year, representing 7.5% of total industry capacity.
 During the late 1970s and early 1980s Ralston Purina, 
under R. Hal Dean (chairman) and William P. Stiritz 
(president and CEO), was restructured to focus on being a 
manufacturer of higher-margin consumer packaged goods 
and to move away from its inherently volatile commodity-
based enterprises. During the restructuring, Ralston 
Purina sold a number of its core divisions that dealt with 
commodities and used the revenues to purchase many new 
companies–including Continental Baking Co., Eveready 
Battery Co., Jack-in-the-Box restaurant chain, Van Camp 
Seafood Co., Keystone all-seasons resort, etc.
 On 2 Jan. 1985 Ralston Purina fi nalized its sale of six 
soybean processing facilities to Cargill. Ralston stopped 
operations at its seventh soybean processing plant in 
Memphis, Tennessee. The deal left Ralston completely 
dependent on outside sources for soybean products for its pet 
foods and other products.
 In mid-1986 Ralston Purina sold Purina Mills, its U.S. 
animal feed business, which represented the origins of the 
company. The buyer, BP Nutrition, paid $545 million for the 
prosperous mills. With these two sales, Ralston Purina exited 
from the bulk animal feed and soybean crushing business. It 
still sold pet foods to consumers.
 The company’s 1986 annual report stated that Ralston 
Purina was the world’s largest producer of dry dog and dry 
and soft moist cat foods, and was the largest wholesale baker 
of bakery products in the U.S. “Ralston’s metamorphosis into 
a very attractive consumer packaged goods company is now 
essentially complete.” During the past year the company had 
earned $388 million on $5,500 million sales.
 In 1972 Ralston Purina expanded its isolated soy protein 
operations into Europe by forming Purina Protein Europe 
(PPE). This started as a marketing organization but soon 
expanded into a technical service organization with an 
Application Laboratory in the UK, fi rst at West Haddon and 
then at St. Albans, Herts., not far from London’s Heathrow 
Airport. By 1976 PPE had an offi ce in Brussels, Belgium, 
and in late September, 1978, PPE opened Europe’s fi rst 
plant manufacturing isolated soy proteins, at Ieper (Ypres), 
Belgium.
 Also in 1978, in America, Ralston Purina expressed 
its growing interest in soy protein foods by sponsoring the 
Keystone Conference on soy protein and human nutrition, a 
milestone event that brought together top researchers in the 
two fi elds and resulted in the publication of the proceedings 
(Wilcke et al. 1979).
 Starting at about this time, Ralston Purina became the 
world’s leading manufacturer of food-grade isolated soy 
proteins. On 1 July 1987 Ralston Purina Co. established 
Protein Technologies International (PTI) as a wholly-owned 
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subsidiary, with 92 researchers. Today PTI continues to be 
the world’s foremost maker of isolated soy proteins, with 
offi ces worldwide, and manufacturing plants in the USA 
and Belgium. PTI also makes several industrial isolates and 
Fibrim soy fi ber.
 Issued in commemoration of Ralston Purina’s 100th 
anniversary, this is the most comprehensive bibliography 
ever published about Ralston Purina Co. and Protein 
Technologies International’s work with soybeans and 
soybean products. It has been compiled, one record at a time, 
over a period of 18 years, in an attempt to document the 
history of these two pioneering companies. Its scope includes 
all known information about this subject, worldwide, from 
1934 to the present.
 This book is also the single most current and useful 
source of information on this subject, since 85% of all 
records contain a summary/abstract averaging 170 words in 
length.
 This is one of more than 40 bibliographies on soybeans 
and soyfoods being compiled by William Shurtleff and Akiko 
Aoyagi, and published by the Soyfoods Center. It is based 
on historical principles, listing all known documents and 
commercial products in chronological order. It features: 30 
different document types, both published and unpublished, 
every known publication on the subject in every language, 
and 42 original Soyfoods Center interviews and overviews 
never before published. Thus, it is a powerful tool for 
understanding the development of these two companies from 
their earliest beginnings to the present.
 The bibliographic records in this book include 
293 published documents and 16 unpublished archival 
documents. Each contains (in addition to the typical author, 
date, title, volume and pages information) the author’s 
address, number of references cited, original title of all non-
English publications together with an English translation of 
the title, month and issue of publication, and the fi rst author’s 
fi rst name (if given).
 The book also includes details on 44 commercial soy 
products, including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to make best use of this book, a 
complete subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are 
also included. The introduction contains a history of both 
companies. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

2663. Shurtleff, William; Aoyagi, Akiko. comps. 1994. 
Wheat gluten and seitan–Bibliography and sourcebook, 
A.D. 535 to 1993: Detailed information on 462 published 
documents (extensively annotated bibliography), 363 
commercial gluten and seitan products, 208 original 
interviews (many full text) and overviews, 104 unpublished 
archival documents. Lafayette, California: Soyfoods Center. 
347 p. Subject/geographical index. Author/company index. 
Language index. Printed 9 Dec. 1993. 28 cm. [922 ref]
• Summary: This is the fi rst bibliography ever published 
about wheat gluten or seitan, and the most comprehensive 
book ever published on this subject. It has been compiled, 
one record at a time over a period of 18 years, in an attempt 
to document the history of these two interesting foods and 
food ingredients. Its scope includes all known information 
about this subject, worldwide, from A.D. 535 in China to the 
present.
 This book is also the single most current and useful 
source of information on this subject, since 95% of all 
records contain a summary/abstract averaging 207 words in 
length.
 This is one of more than 40 bibliographies on vegetable 
proteins being compiled by William Shurtleff and Akiko 
Aoyagi. It is based on historical principles, listing all known 
documents and commercial products in chronological order. 
It features: 32 different document types, both published 
and unpublished; every known publication on the subject in 
every language–including 736 in English, 68 in German, 61 
in French, 26 in Chinese, etc.; and 208 original Soyfoods 
Center interviews and overviews never before published. 
Thus, it is a powerful tool for understanding the development 
of gluten, seitan, and related products from their earliest 
beginnings to the present.
 The bibliographic records in this book include 462 
published documents and 104 unpublished archival 
documents. Each contains (in addition to the typical author, 
date, title, volume and pages information) the author’s 
address, number of references cited, original title of all non-
English publications together with an English translation of 
the title, month and issue of publication, and the fi rst author’s 
fi rst name (if given).
 The book also includes details on 363 commercial 
gluten and seitan products, including the product name, date 
of introduction, manufacturer’s name, address and phone 
number, and (in many cases) ingredients, weight, packaging 
and price, storage requirements, nutritional composition, and 
a description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to make best use of this book, a 
complete subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
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language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are also 
included.
 Introduction (p. 7-8): Gluten is a complex protein 
(composed of gliadin and glutenin) found mainly in wheat, 
but also in corn, barley and rye. It is best known for its 
ability to give elasticity and cohesiveness to bread, allowing 
it to rise. Vital wheat gluten, a cream-colored, free-fl owing 
power, is most widely used to fortify fl our and baked goods, 
but it also fi nds many other applications. One of the newest 
and most rapidly growing of these is its use as the main 
protein source in meatlike products.
 Seitan is a Japanese word, coined in 1961 by George 
Ohsawa (Sakurazawa Nyoichi), a Japanese-born teacher 
of macrobiotics. He gave this name to a meatlike product 
developed by one of his students, Mr. Kiyoshi Mokutani. The 
product was fi rst made commercially in 1962 by Marushima 
Shoyu K.K. in Japan. It was made by simmering raw wheat 
gluten in a broth, typically consisting of water, shoyu (soy 
sauce), kombu (a sea vegetable), and ginger. Seitan was fi rst 
imported to the Western world in about 1969 by Erewhon, 
a macrobiotic and natural food company in Boston, 
Massachusetts.
 The earliest publication seen that mentions the word 
seitan is a 34-page macrobiotic cookbook titled Cooking 
Good Food, published in 1969 by Order of the Universe 
Publications in Boston. The author, whose name does not 
appear in the book, is Jim Ledbetter.
 Since 1969, interest in and consumption of seitan in 
the United States and Europe has increased steadily. It 
continues to be used mostly as an alternative to meat and 
the macrobiotic community deserves much of the credit 
for its growing popularity. This book gives details on 104 
commercial seitan products that have been developed and 
launched, mostly in the United States and Europe, and 
cites 80 published documents (including 40 cookbooks or 
articles with recipes) in which seitan is discussed. 73% of the 
published documents are written in English.
 The history of gluten can be divided into various 
periods, a number of which are fi rst documented in this 
book: Here are a few highlights.
 Early History in China: The earliest Chinese reference 
seen to wheat gluten is in the Ch’i-min yao-shu, the world’s 
earliest encyclopedia of agriculture, written by Chia Ssu-
hsieh in A.D. 535. It describes po to, a type of noodle made 
largely from freshly-washed wheat gluten. By the Sung 
dynasty (960-1279) wheat gluten was being called by its 
present name, mien chin. It was widely used in place of 
meat, in various forms, by Buddhists in China. The fi rst 17 
citations in this bibliography, all published before 1600, 
come from China, as do 23 of the fi rst 26 citation published 
before 1803.
 Discovery by Scientists in the Western World: The 
earliest known reference to wheat gluten in the Western 

world was in 1745 in a Latin treatise titled De Frumento 
(Concerning Wheat), published in Italy. It describes how 
Beccari, a Professor of Medicine in the Anatomy and 
Chemistry Institute of Bologna, Italy, prepared a dough 
from wheat fl our, then washed it with water to isolate the 
gluten. However as early as 1597 the term gluten had been 
used to refer to “The albuminous element of animal tissues” 
sometimes called animal gluten. In 1800 William Henry 
wrote in his book titled An Epitome of Chemistry: “Gluten 
forms the basis of the muscular or fl eshy parts of animals.” 
Numerous early observers noted that the gluten in wheat had 
distinctly meat-like or animal-like properties.
 The fi rst two English-language publications to mention 
wheat gluten appeared in 1803 in London. John Imison, 
in his Elements of Science and Art gave an excellent 
defi nition of wheat gluten. European chemists, especially 
those in France and Germany, took great interest in gluten, 
in its properties, and in the individual proteins of which 
it was composed. By 1900 they had issued more than 62 
publications on the subject, compared with only 18 in the 
USA. In America, the fi rst scientifi c publication on wheat 
gluten appeared in 1893, by Osborne and Voorhees in 
Connecticut.
 First Use as a Food in the West in Diabetic Diets: In 
1836 and 1841, the French scientist A. Bouchardat, while 
doing research on diabetes, discovered that gluten was good 
for use in diabetic diets–which were supposed to have little 
starch. He proposed feeding diabetics with gluten bread that 
contained only one-sixth the starch of regular wheat bread. 
His proposal caught on and for the next century gluten came 
to be widely used in Europe and the United States mainly 
in diabetic diets. Many commercial diabetic food products 
were manufactured. 48 records in this book discuss gluten in 
diabetic diets.
 Seventh-day Adventists in America Discover Gluten: 
The fi rst original publication on wheat gluten in the United 
States appeared in 1882. It was an advertisement for 
Sanitarium Foods published in Good Health magazine. 
This company was located in Battle Creek, Michigan, and 
directed by Dr. John Harvey Kellogg, a famous Seventh-
day Adventist physician who headed the Battle Creek 
Sanitarium. The ad mentions Gluten Wafers, Diabetic 
Food, and Gluten Food. The Seventh-day Adventists 
soon became pioneers in introducing gluten-based foods, 
especially meatlike products, to America. 256 records in 
this book relate to Adventists, including 174 commercial 
gluten products. In November 1929 La Sierra Industries in 
Arlington, California (founded and run by T.A. Van Gundy), 
introduced the world’s fi rst meatlike product based on wheat 
gluten. It was named La Sierra Soy Gluten. From this small 
beginning many other Seventh-day Adventist companies 
launched commercial meatlike products based on gluten: The 
two leaders were Worthington Foods (Worthington, Ohio; 67 
products) and Loma Linda Foods (Riverside, California; 48 
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products).
 Popularization of Seitan in America and Europe: All 
early seitan products in the Western world were made by 
members of the macrobiotic community. In America the fi rst 
two commercial seitan products were introduced in Oct. 
1972, made by Nik and Joanne Amartseff in Boston. Tan 
Pups, consisting of skewered deep-fried seitan in a breaded 
batter, were so delicious that just their aroma drew passers-
by into the store. Piroshki (fi lled with seitan) were also 
innovative. America’s third seitan product was Wheatmeat, 
sold as small meatball-like chunks in bulk. Its creator, John 
Weissman, made many of America’s earliest and most 
innovative seitan products and he still owns the trademark on 
the term “Wheatmeat.”
 In Europe, the fi rst three seitan products were all made 
by Jonathan P.V.B.A., founded and owned by Jos Van De 
Ponseele, who learned how to make seitan in Boston. They 
were Seitan (1978), Seitanburger (1979), and Seitan Pâté 
(1980). Since 1972 at least 62 commercial seitan products 
have been launched in the USA and 38 in Europe.
 The Rise of Gluten Worldwide: Starting in the early 
1960s interest in and use of gluten by cooks and food 
processors began to increase rapidly (see p. 335). The 
number of records in this book grew from 320 in the 1960s, 
to 476 in the 1970s, to 749 in the 1980s. In 1974 the fi rst of 
many gluten cookbooks was published by LeArta Moulton. 
In 1979 the International Wheat Gluten Association was 
founded by 11 wheat gluten manufacturers; it now has 23 
members worldwide. Today most wheat gluten is sold as 
vital wheat gluten, and used in baked goods or to fortify 
fl our. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549. Phone: 510-283-2991.

2664. Shurtleff, William; Aoyagi, Akiko. comps. 1994. 
Soymilk and soymilk products–Bibliography and 
sourcebook, 1500 to 1993: Detailed information on 3,120 
published documents (extensively annotated bibliography), 
968 commercial soymilk products, 506 original interviews 
(many full text) and overviews, 462 unpublished archival 
documents. Lafayette, California: Soyfoods Center. 1,105 p. 
Subject/geographical index. Author/company index. Printed 
3 Nov. 1993. Published Jan. 1994. 28 cm. [5528 ref]
• Summary: This is the most comprehensive book ever 
published about soymilk and soymilk products. It has been 
compiled, one record at a time over a period of 18 years, in 
an attempt to document the history of this subject. Its scope 
includes all known information about soymilk and soymilk 
products (including soy-based infant formulas, fermented 
soymilk, and soy-based calf milk replacers) worldwide, from 
1500 to the present.
 This book is also the single most current and useful 
source of information on soymilk, since 83.5% of all records 
contain a summary/abstract averaging 170 words in length.
 This is one of more than 40 books on soybeans and 

soyfoods being compiled by William Shurtleff and Akiko 
Aoyagi, and published by the Soyfoods Center. It is based 
on historical principles, listing all known documents and 
commercial products in chronological order. It features: 40 
different document types, both published and unpublished; 
every known publication on the subject in every language–
including 296 in French, 270 in Japanese, 190 in German, 
105 in Spanish, etc.; 466 original Soyfoods Center interviews 
and overviews never before published. Thus, it is a powerful 
tool for understanding the development of soymilk and 
related products from their earliest beginnings to the present.
 The bibliographic records in this book include 3,120 
published documents and 462 unpublished archival 
documents. Each contains (in addition to the typical author, 
date, title, volume and pages information) the author’s 
address, number of references cited, original title of all non-
English publications together with an English translation of 
the title, month and issue of publication, and the fi rst author’s 
fi rst name (if given).
 The book also includes details on 968 commercial 
soymilk products, including the product name, date of 
introduction, manufacturer’s name, address and phone 
number, and (in many cases) ingredients, weight, packaging 
and price, storage requirements, nutritional composition, and 
a description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to make best use of this book, a 
complete subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are 
also included. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

2665. Shurtleff, William; Aoyagi, Akiko. comps. 1994. 
Soyfoods industry and market–Bibliography and sourcebook, 
1985 to 1993. Lafayette, California: Soyfoods Center. 361 
p. Subject/geographical index. Author/company index. 
Language index. Printed 11 Jan. 1994. Published Jan. 1995. 
28 cm. [985 ref]
• Summary: This is the second of the two most 
comprehensive books ever published on the soyfoods 
industry and market worldwide.
 In May 1982 the fi rst study of the burgeoning soyfoods 
industry in the Western world was compiled by Shurtleff 
and Aoyagi, and published by Soyfoods Center. In April 
1985 the fi fth edition of that book, titled Soyfoods Industry 
and Market: Directory and Databook (220 pages), was 
published. It contained statistics through 1984, the market 
size and growth rate for each soyfood type, rankings of 
leading soyfoods manufacturers of each soyfood type and 
the amount each produced, analyses, trends, and projections. 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1062

© Copyright Soyinfo Center 2019

This book is published to update the 1985 market study.
 In the decade since 1984 the soyfoods market has 
continued to grow at a very healthy rate, with some soyfood 
types (such as soymilk) growing at a truly astonishing 
sustained rate–in both the USA and western Europe–as the 
statistics in this book show so vividly. In 1975 only 75 new 
commercial soyfood products were introduced in the USA, 
yet that number skyrocketed to 217 in 1979, reaching an 
amazing 422 new products in 1987.
 During the decade from 1984 to 1994, Soyfoods Center 
has invested most of its time and resources in the production 
of SoyaScan, the world’s largest computerized database on 
soyfoods, which contains more than 44,500 records as of 
Jan. 1994. This database also includes a wealth of carefully 
researched statistics and analyses of the soyfoods market; 
those from the start of 1985 to the end of 1993 are contained 
in this book. Its scope includes all known information on this 
subject, worldwide. Its focus, however, is statistics, analyses, 
and trends concerning the soyfoods industry and market in 
the United States and Europe.
 In May 1990 Soyfoods Center conducted an in-depth 
study of the tofu market in Europe (137 pages), and in July 
1990 of the soymilk market in Europe (261 pages). All 
original interviews and published records from both of these 
market studies, plus a summary of each study, are included in 
the present book.
 The SoyaScan database is composed of individual 
records. One record might be an original interview with 
the head of the largest soymilk company in Europe, on the 
size and growth of the soymilk market in Europe, and new 
trends in that market, conducted by William Shurtleff of 
Soyfoods Center. Another might be a published article or an 
unpublished document concerning the growth of the market 
for soy yogurts or soy sauce in America.
 This book documents the growth of each product 
category in every country worldwide. The book contains 
three extensive and easy-to-use indexes: A subject/
geographical index, an author/company index, and 
a language index. These allow you to fi nd the exact 
information you need on the soyfoods industry and market 
quickly and easily. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

2666. Product Name:  [Tofu Burgers: Sea Vegetables from 
Brittany].
Foreign Name:  SOY Croque Tofou (algues de Bretagne).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1994 January.
Ingredients:  Label of Dec. 2011: Tofu* 77.9% (water, 
dehulled soybeans* 21%, coagulants: calcium sulfate, 
nigari), water, fl akes of whole oats*, soy sauce (water, 
whole soybeans*, sea salt, Aspergillus oryzae culture), dried 

sea vegetables (dulse, nori) 1.6%, yeast extract, sea salt, 
parsley, bay leaf / laurel*. * = Organically grown ingredients. 
Certifi ed by Ecocert F 32600 L’Isle Jourdain.
Wt/Vol., Packaging, Price:  200 gm paperboard box. 2 
burgers per package.
How Stored:  Refrigerated, 4 week shelf life at 4ºC.
New Product–Documentation:  Product with Label brought 
by Taro Mikuriya of the Nutrition & Santé Group (Revel, 
France). 2011. Dec. 14. Paperboard box. 4 by 6 by 1.5 
inches. Green, blue and black on white.
 Letter (e-mail) from Bernard Storup, founder of 
Nutrition & Nature (Revel, France). This product was fi rst 
sold commercially in Jan. 1994.

2667. Soyfoods Association of America. 1994. Income and 
expenses for 1992 and 1993, and proposed for 1994. Balance 
sheet. San Francisco, California: SAA. 3 p. Unpublished 
manuscript. 28 cm.
• Summary: In 1992 income was $27,102 (incl. $21,615 
from membership dues), and expenses were $32,262 (incl. 
$11,739 management fee). Balance in bank account on 31 
Dec. 1992: minus $648.
 In 1993 income was $50,060 (incl. $20,192 from the 
American Soybean Association (ASA) Project, $18,539 from 
membership dues, and $8,500 from Tetra Pak for soymilk 
standards), and expenses were $39,694 (incl. $20,191 ASA 
Project and $9,022 management fee). Balance in bank 
account on 31 Dec. 1993: $9,717.
 In 1994 proposed income was $41,150 (incl. $16,000 
from membership dues and $19,000 from Tetra Pak for 
soymilk standards), and expenses were $41,800 (incl. 
$10,000 management fee and $11,000 for soymilk 
standards–mostly for attorneys fees to Stephen McNamara). 
Projected balance in bank account: $9,007. Address: One 
Sutter Street, Suite 300, San Francisco, California 94104. 
Phone: 415-433-9494.

2668. Demos, Steve. 1994. New developments at White 
Wave (Interview). SoyaScan Notes. Feb. 8. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: White Wave’s new state-of-the-art tofu plant 
is now pumping out 8 tons of tofu per shift. The company 
operates, on average, 1.5 shifts per day.
 Note: Talk with Wally Rogers. 1994. Aug. 18. White 
Wave purchased much of their new $1.5 million tofu 
system from Bean Machines, Inc. (BMI). They bought a 
BMI continuous cooking system (1,200 gallons/hour) and 
a continuous centrifuge, which BMI sells as part of a joint 
venture with a company from China. The centrifuge is 
made in China, then BMI makes it sanitary. The centrifuge 
is selling very well; companies are buying them instead of 
roller extractors. BMI moved from 390 Liberty St. in San 
Francisco to Sonoma, California, several years ago. They get 
mail at P. O. Box (2122) in Mill Valley. Address: President, 
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White Wave Inc., 1990 North 57th Court, Boulder, Colorado 
80301. Phone: 303-443-3470.

2669. Nakagawa, Keiko H. 1994. The miso market in 
America (Interview). SoyaScan Notes. Feb. 8. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Keiko has just fi nished a market survey titled 
Beikoku Miso Shijo Chôsa Hôkoku (The miso market in 
America: Report of a survey; 22 pages, in Japanese). She 
used statistics (with permission) from Soyfoods Industry and 
Market: Directory and Databook (1985) by Shurtleff and 
Aoyagi and from a database search of the SoyaScan database 
to get started on her research. Then she contacted all miso 
manufacturers listed in the directory and in this search, and 
interviewed the owner of each company. She found that total 
miso production by the 7 manufacturers listed below was 
1,467 tonnes/year = 3,227,400 lb/year. She found that the 
largest miso makers in the USA (including Hawaii) are as 
follows, listed in descending order of size:
 1. Miyako Oriental Foods (founded 1976, 1,000 tonnes/
year = 2,200,000 lb/year, Los Angeles; Mr. Shimizu says 
they are still only using half their production capacity. Note: 
In 1982 Miyako produced 544 tonnes/year of miso according 
to Shurtleff and Aoyagi. 1985. Soyfoods Industry and 
Market, p. 108).
 2. Hawaiian Miso & Soy Co. (founded 1936, 227 
tonnes/year = 500,000 lb/year, Honolulu. Production was 
512 tonnes/year in 1982).
 3. American Miso Co. (founded 1979, 113 tonnes/year = 
250,000 lb/year, North Carolina. Production was 125 tonnes/
year in 1982).
 4. American-Hawaiian Soy Co. (founded 1941, 91 
tonnes/year = 200,500 lb/year, Honolulu. Production was 
125 tonnes/year in 1982).
 5. South River Miso Co. (founded 1981, 18.18 tonnes/
year = 40,000 lb/year, Massachusetts).
 6. American Biofoods (founded 1983, 16 tonnes/year = 
35,300 lb/year, Holmdel, New Jersey; also makes Dengaku 
Miso).
 7. Junsei Yamazaki Miso Co. (founded 1983, 2 tonnes/
year = 4,400 lb/year, Orland, California).
 Companies listed in the 1985 directory which cannot 
be located and probably no longer make miso are: Cottage 
Miso (Wisconsin), Imagine Foods (Missouri), Parks Brands 
(Hawaii), The Soy Plant (Ann Arbor, Michigan), and Well 
House (Colorado).
 Imports of miso to the USA have continued to increase 
dramatically, from 959 tonnes (metric tons) in 1982 to 1,554 
tonnes in 1992 (according to Japanese Customs sources).
 On 20 Feb. 1994 Keiko sent a copy of her Japanese-
language market study to Soyfoods Center, where it was 
placed in the library. Address: 667 Spyglass, Valley Springs, 
California 95252. Phone: 209-772-1502.

2670. Skenazy, Lenore. 1994. Is it better than it sounds? Tofu 
has been waiting 1,000 years for you to try it. Denver Post. 
Feb. 16.
• Summary: A humorous tribute to tofu. Address: New York 
Daily News.

2671. Haren, Chuck. 1994. Use of soyfoods in developing 
countries. In: Mark Messina, ed. 1994. First International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease: Abstracts. Chesterfi eld, Missouri: United 
Soybean Board. 27 p. See p. 7. Held 20-23 Feb. 1994 at 
Mesa, Arizona.
• Summary: “Cognizant of the need for increasing the 
availability of high-nutrient, low-cost foods for the world’s 
expanding population, Plenty International has assisted 
communities in developing countries that are attempting 
to integrate the use of soyfoods within their cultural and 
economic practices. Specifi c technical training combined 
with support in accessing grants or loans for materials and 
equipment is being provided for community groups and 
non-governmental organizations. People with whom we 
are working have been able to combine soy products with 
traditional foods, enhancing nutritional content without 
diminishing their appeal. We have seen steady growth in the 
number of micro and small businesses that are marketing 
soybean products for human consumption. There is also an 
increase in the number of families growing soybeans and 
processing soybeans in the home. WE believe that interest 
in the use of soyfoods will continue as more people become 
aware of the economic, nutritional and therapeutic properties 
of soybeans.” Address: Plenty International, P.O. Box 2306, 
Davis, California 95617.

2672. LaBarr, Connie. 1994. What is edamame (fruit-of-the-
stem)... and why is it rapidly becoming the health food of 
the 90’s? (Leafl et). Lincoln, Nebraska: Nebraska Soybean 
Program. 3 panels each side. Feb. Each panel: 22 x 9 cm.
• Summary: Professionals who contributed to the 
development of this interesting leafl et are: Virginia Messina, 
MPH, RD; Kristi Metzger, BS, Minnesota Soybean Program; 
Terri Sander, BS, Food Processing Center, Univ. of Nebraska 
at Lincoln.
 “Edamame (pronounced aid-a-MOM-ee) is a special 
type of large-seeded soybean which is rapidly making its 
way into western culture as the health food of the 90’s. 
Originating in East Asia, this sweet tasting nutritional 
vegetable is eaten as both a snack and as a main dish... In 
Japan edamame is eaten in much the same fashion that 
Americans eat salted-in-the-shell peanuts. However, when 
served fresh and green, edamame is a popular hors d’oeuvre 
and is served with beer or sake.”
 “If you already know about edamame, you may know 
that these beans are often diffi cult to fi nd. Usually you can 
fi nd edamame in the produce sections of Asian/oriental 
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food stores and in specialty ‘farmer’s markets.’ However, 
edamame is beginning to be stocked in supermarkets in a 
shelled frozen form. They are called ‘sweet beans.’... In the 
coming years we expect to see edamame as a commonplace 
vegetable in every grocery store in the U.S., but in the 
meantime you may have to search a bit.” A nutritional 
analysis (per ½ cup) is given, based on composite average 
fi gures for 4 varieties. Calories 120. Protein 9 gm. Total fat 
4.5 gm. Dietary fi ber 4 gm.
 Talk with Connie LaBarr. 1994. April 11. The Nebraska 
Soybean Program developed this brochure in early 1994 
because food writers wanted information on edamame, and 
because her program is giving samples of edamame to many 
Nebraskans and there was a need for a publication to answer 
consumers’ questions. Address: PhD, Nebraska Soybean 
Program, Lincoln, NE. Phone: 1-800-852-2326.

2673. Messina, Mark. 1994. Iron status and plant foods. Soy 
Connection (The) (Chesterfi eld, Missouri–United Soybean 
Board) 1(3):1, 4. [7 ref]
• Summary: “Iron defi ciency is the most common nutritional 
defi ciency worldwide, although frank clinical symptoms are 
rarely evident. Impaired iron status has been estimated to 
occur in one to six percent of the U.S. population, with as 
much as 5 to 14 percent of women aged 15-44 having low 
iron levels.” Since relatively little of the iron we consume 
is absorbed, the dietary requirement for iron is roughly 
ten times our biological needs. About 40% of the iron in 
animal tissues is in the form of heme iron, whereas all of the 
iron in plant foods is non-heme iron. Yet studies show that 
vegetarians are no more likely to be iron defi cient than meat 
eaters although their iron stores may be somewhat lower. 
This may be due, in part, to their greater intake of vitamin C, 
which promotes iron absorption. Address: PhD.

2674. Messina, Mark. ed. 1994. First International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease: Abstracts. Chesterfi eld, Missouri: United 
Soybean Board. 27 p.
• Summary: This symposium was held on 20-23 Feb. 
1994 at the Mesa Pavilion Hotel in Mesa, Arizona. It was 
organized by Mark Messina, PhD, and “Sponsored by 
soybean growers from Nebraska, Indiana, Iowa, and the 
United Soybean Board.” The full proceedings (every paper 
about nutrition) of the conference will be published in the 
Journal of Nutrition [March 1995, Supplement]. For details 
see the announcement for the conference.
 Pages 6-14 contain abstracts/summaries of 29 papers 
presented by various speakers; for each, the title, and 
speaker’s name and address are given above the abstract. 
Pages 15-21 contain the abstracts of 29 posters or poster 
sessions, using the same format. Pages 22-27 contain a 
directory of the names and addresses of about 200-225 
attendees.

 Note: This international symposium was not mentioned 
in Soybean Digest. Address: Chesterfi eld, Missouri.

2675. Wood, Brian J.B. 1994. ONIDOL and the idea of an 
“interprofessional group” (Interview). SoyaScan Notes. 
March 30. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: ONIDOL stands for Organisation Nationale 
Interprofessionelle des Oléagineux, which means the 
National Interprofessional Organization for Oilseeds. The 
key term here is “interprofessional,” which represents a very 
unique and valuable concept developed in France. In most 
fi elds there is one trade association for each narrow group. 
For example in the U.S. soybean complex, the American 
Soybean Association (ASA) and the United Soybean Board 
(USB) represent soybeans farmers, the National Oilseed 
Processors Association (NOPA) represents soybean crushers 
who use those soybeans, and other groups might represent 
soybean traders, manufacturers of machinery used to grow 
soybeans, makers of agrochemicals used to grow soybeans 
etc. These various groups all have a vital interest in soybeans 
yet in most countries they rarely meet or act in a coordinated 
way. For example, in the USA, soybean farmers must pay 
one half of 1% of the value of their soybeans at the point 
of fi rst sale. This checkoff money is used for soybean 
research, promotion, and market development. Yet soybean 
crushers and traders benefi t directly from this research 
and promotion. So why don’t they pay also? In France, an 
interprofessional group such as ONIDOL would probably be 
formed to represent the soybean complex and all members 
would pay. Address: Dep. of Applied Microbiology, Univ. of 
Strathclyde, Glasgow, Scotland.

2676. Hayhow, Sally; Messina, Mark. 1994. The soy 
solution: Might this humble bean have a critical role in 
preventing heart disease and cancer? Vegetarian Times. 
March. p. 77-78, 80, 82-84.
• Summary: A growing body of scientifi c evidence indicates 
that soyfoods can help in preventing heart disease and 
cancer. Soy protein has been shown to reduce the “bad” type 
of cholesterol, known as low-density lipoproteins (LDL). 
But the public is largely unaware that eating soyfoods may 
lower blood cholesterol markedly, thereby reducing heart 
disease risk. As a result of the lack of publicity given to these 
important scientifi c studies, a powerful, palatable form of 
preventive medicine is not being used.
 One long section discusses isofl avones, which are 
plant estrogens that are only about 1/100,000th as potent 
as human estrogen. This weak estrogen activity may be 
responsible for their anticancer effects in hormone-related 
cancers such as breast cancer. Estrogen increases cancer risk 
by binding to receptors in breast cells. Isofl avones mimic 
estrogen, attaching to the receptors, and effectively blocking 
human estrogen. The most widely used drug in breast cancer 
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treatment, tamoxifen, works in a similar way. Soyfoods are 
one of the only plentiful food sources of isofl avones.
 Six little “sidebar” illustrations explain: Add a quarter 
pound of cubed, fi rm tofu to your stir fry: 13 gm of soy 
protein + 40 mg isofl avones. Pour half a cup of soymilk on 
your morning cereal: 10 gm soy protein + 20 mg isofl avones. 
Replace ¼ of the wheat fl our in your bread with soy fl our: 3 
gm soy protein + 5 mg isofl avones (assuming a 3-cup loaf 
cut into 16 slices). Snack on a quarter cup roasted soynuts 
instead of peanuts: 18 gm soy protein + 50 mg isofl avones. 
Add a quarter cup TVP per person to chili: 11 gm soy protein 
+ 35 mg isofl avones. Mix a tablespoon of miso into a cup 
of water for a warming broth: 1 gm soy protein + 5 mg 
isofl avones.

2677. Shurtleff, William; Aoyagi, Akiko. comps. 1994. 
Non-dairy whip toppings (with or without soy protein)–
Bibliography and sourcebook, 1944 to 1994: Detailed 
information on 115 published documents (extensively 
annotated bibliography), 21 commercial whip topping 
products, 48 original interviews (many full text) and 
overviews, 49 unpublished archival documents. Lafayette, 
California: Soyfoods Center. 135 p. Subject/geographical 
index. Author/company index. Printed March 1. 28 cm. [202 
ref]
• Summary: This is the most comprehensive book ever 
published about non-dairy whip toppings–which resemble 
whipped cream. It has been compiled, one record at a 
time over a period of 19 years, in an attempt to document 
the history of this subject. Its scope includes all known 
information about soy-based non-dairy whip toppings, 
worldwide, from 1944 to the present, plus considerable 
information about non-dairy whip toppings that are 
historically related to soy-based whip toppings. It does 
not attempt to give comprehensive coverage of other so-
called non-dairy whip toppings–most of which are based 
on casein, the major protein found in cow’s milk, yet which 
nevertheless are allowed to be labeled “non-dairy.”
 This book is also the single most current and useful 
source of information on non-dairy whip toppings, since 
99% of all records contain a summary/abstract averaging 348 
words in length.
 This is one of more than 40 books on soybeans and 
soyfoods being compiled by William Shurtleff and Akiko 
Aoyagi, and published by the Soyfoods Center. It is based 
on historical principles, listing all known documents and 
commercial products in chronological order. It features: 27 
different document types, both published and unpublished; 
every known publication on the subject in every language–
including 200 in English, 2 in French, and 1 in German; 
48 original Soyfoods Center interviews and overviews 
never before published. Thus, it is a powerful tool for 
understanding the development of soy-based non-dairy whip 
toppings and related products from their earliest beginnings 

to the present.
 The bibliographic records in this book include 
115 published documents and 49 unpublished archival 
documents. Each contains (in addition to the typical author, 
date, title, volume and pages information) the author’s 
address, number of references cited, original title of all non-
English publications together with an English translation of 
the title, month and issue of publication, and the fi rst author’s 
fi rst name (if given).
 The book also includes details on 21 commercial 
whip topping products, including the product name, date 
of introduction, manufacturer’s name, address and phone 
number, and (in many cases) ingredients, weight, packaging 
and price, storage requirements, nutritional composition, and 
a description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to make best use of this book, a 
complete subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are 
also included. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

2678. Shurtleff, William; Aoyagi, Akiko. comps. 1994. 
Soy ice cream–Bibliography and sourcebook, 1918 to 
1994: Detailed information on 725 published documents 
(extensively annotated bibliography), 230 commercial soy 
ice cream products, 210 original interviews (many full 
text) and overviews, 91 unpublished archival documents. 
Lafayette, California: Soyfoods Center. 352 p. Subject/
geographical index. Author/company index. Extensively 
annotated. Printed March 14. 28 cm. [1117 ref]
• Summary: This is the most comprehensive book ever 
published about soy ice cream. It has been compiled, one 
record at a time over a period of 19 years, in an attempt to 
document the history of this subject. Its scope includes all 
known information about soy ice cream, worldwide, from 
1918 to the present, plus considerable information about 
other non-dairy frozen desserts which contain no soya.
 This book is also the single most current and useful 
source of information on soy ice cream, since 97% of all 
records contain a summary / abstract averaging 178 words in 
length.
 This is one of more than 40 books on soybeans and 
soyfoods being compiled by William Shurtleff and Akiko 
Aoyagi, and published by the Soyfoods Center. It is based 
on historical principles, listing all known documents and 
commercial products in chronological order. It features: 35 
different document types, both published and unpublished; 
every known publication on the subject in every language–
including 1,066 in English, 34 in Japanese, 10 in French, 8 
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in German, etc.; 210 original Soyfoods Center interviews 
and overviews never before published. Thus, it is a powerful 
tool for understanding the development of soy-based soy ice 
cream and related products from their earliest beginnings to 
the present.
 The bibliographic records in this book include 
725 published documents and 91 unpublished archival 
documents. Each contains (in addition to the typical author, 
date, title, volume and pages information) the author’s 
address, number of references cited, original title of all non-
English publications together with an English translation of 
the title, month and issue of publication, and the fi rst author’s 
fi rst name (if given).
 The book also includes details on 230 commercial 
soy ice cream products, including the product name, date 
of introduction, manufacturer’s name, address and phone 
number, and (in many cases) ingredients, weight, packaging 
and price, storage requirements, nutritional composition, and 
a description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to make best use of this book, a 
complete subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are also 
included.
 Introduction (p. 7-8): Soy ice cream was the hottest 
soyfood product in America during the 1980s, thanks in large 
part to David Mintz, whose Tofu Time Inc. launched Tofutti 
in August 1981 in New York City.
 The United Kingdom soon became the second major 
center of activity following the development of Sunrise Ice 
Dream by Michael Cole of Soya Foods Ltd. It was launched 
in July 1985, and was soon being made by Genice Foods 
Ltd. of Wales.
 The idea of making an ice cream from soya originated in 
March 1918 when a Japanese man, Arao Itano, mentioned it 
briefl y in an article titled “Soy beans as Human Food” in the 
Massachusetts Agricultural Experiment Station Bulletin No. 
182.
 Other non-dairy ice creams were soon being envisioned. 
George Washington Carver wrote in Oct. 1919 that he 
planned to make an ice cream from peanut milk and by 1921 
J.H. Stassen was making ice cream from rice milk.
 The fi rst patent for tofu ice cream was issued in Nov. 
1922 to Lee Len Thuey, a Chinese-American living in 
Indianapolis, Indiana.
 The world’s fi rst commercial soy ice cream was 
introduced in 1930 by Jethro Kloss, a Seventh-day Adventist 
from Washington, DC. Named Soy Ice Cream, it was sold in 
strawberry, chocolate, and vanilla fl avors, each sweetened 
with honey. He named his company the Scientifi c Food & 

Benevolent Association. By 1934 he was serving his soy ice 
cream at his lectures in Florida, and in 1935 he included a 
recipe for soy ice cream in his herbal classic Back to Eden.
 In the early 1930s Henry Ford’s soy researchers Robert 
Boyer and Edsel Ruddiman developed an experimental soy 
ice cream at Greenfi eld Village in Detroit, Michigan. It was 
based on fresh tofu curds and soy protein isolates. By August 
1935 Henry Ford was serving soy ice cream for dessert 
at VIP and press luncheons held at the Ford Engineering 
Laboratory in Dearborn.
 In 1950 Robert Rich, of Rich Products Corp. in 
Buffalo, New York, launched Chil-Zert, America’s second 
commercial soy ice cream. Bob Rich had learned how to 
make soymilk from Henry Ford’s researchers.
 Interest in soy ice cream, worldwide, was slow from 
1918 until the late 1970s (see histogram p. 337-38). Then 
it began to take off. In Aug. 1976 Ice Bean, the fi rst of a 
new generation of soy ice creams, was introduced by Farm 
Foods in San Rafael, California. Developed at The Farm in 
Summertown, Tennessee, it was soon sold nationwide.
 But the product that made soy ice cream famous, and 
attracted scores of imitations, was Tofutti, developed by 
David Mintz (and Pesach Lazaroff) at Mintz’s Buffet, a 
kosher Jewish deli on Third Ave. in Manhattan’s chic Upper 
East Side. Tofutti was fi rst sold commercially at the deli in 
August 1981 as a soft-serve non-dairy frozen dessert in 9 
fl avors. During the previous two months it had been sold in 
the deli under other names: Tofu Time Non-Dairy Frozen 
Dessert (the fi rst fl avor was carrot-raisin), then Tofu Time 
Tofu Ice Kream.
 In 1982 Tofutti began to be sold outside the deli in New 
York City, including at a number of the city’s most stylish 
eateries–such as Bloomingdale’s and Zabar’s. In 1983 sales 
expanded ten-fold. Mintz established a new company named 
Tofu Time and on December 8 Tofu Time Inc. raised $2.76 
million net in the company’s fi rst public stock offering.
 In 1984 Tofutti mania spread across America. Tofutti 
hit the big time, with huge amounts of free media publicity. 
Rising to national stardom it became (to everyone’s 
astonishment) America’s number one dessert craze. Sales of 
Tofutti skyrocketed to $9 million in fi scal 1984 (which ended 
July 31), then to a record $17.1 million in fi scal 1985. Tofu 
Time had one of the hottest stocks on Wall Street. By the 
summer of 1985 at least 26 brands of soy ice cream (many 
of them with “Tofu” on the label), were on the market in 
America.
 The boom years for soy ice cream in America were 
1984-1988. When the craze died down, four national brands 
were left: Tofutti, Ice Bean, Tofulite, and Mocha Mix.
 In The United Kingdom, the fi rst soy ice cream was 
Sojal Frozen Non-Dairy Dessert, launched in 1984. It was 
developed and marketed by John Holt of the Regular Tofu 
Co. Ltd. and made in Leicester, England, by Rossa Ltd., a 
dairy ice cream company. In May 1984 this same company 
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introduced SoyBoy Soymilk Ices, then in June 1985 Sojal 
Light. Michael Cole was one of the salesmen for this 
company.
 Cole then left and went to work for Soya Foods Ltd. In 
July 1985 he introduced Sunrise Ice Dream, which quickly 
became a huge success nationwide. Initially the product 
was made in Clywd, Wales, by Classic Ices–which was then 
owned by the Hillsdown Holdings Group. Later in 1985 
the founder of Classic Ices, Ray Pierce, and the technical 
manager, Irene Barclay, left Classic Ices and started a 
company named Genice Foods Ltd. (pronounced JEN-ais, 
also in Clwyd, Wales) to specialize in making non-dairy 
products. Their fi rst product, launched in April 1986, was 
Genice Ice Delight. In 1986 the manufacture of Sunrise Ice 
Dream was transferred to Genice from Classic Ices. Today 
Genice is the largest maker of soy ice creams in the UK 
and Europe. In April 1989 Genice became a member of the 
Haldane Foods Group. Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549. Phone: 510-283-2991.

2679. Shurtleff, William; Aoyagi, Akiko. comps. 1994. 
Soy yogurt–Bibliography and sourcebook: 1910 to 
1994: Detailed information on 312 published documents 
(extensively annotated bibliography), 90 commercial soy 
yogurt products, 104 original interviews (many full text) and 
overviews, 44 unpublished archival documents. Lafayette, 
California: Soyfoods Center. 201 p. Subject/geographical 
index. Author/company index. Printed March 3. 28 cm. [480 
ref]
• Summary: This is the most comprehensive book ever 
published about soy yogurt. It has been compiled, one record 
at a time over a period of 19 years, in an attempt to document 
the history of this subject. Its scope includes all known 
information about soy yogurt, worldwide, from 1910 to the 
present.
 This book is also the single most current and useful 
source of information on soy yogurt, since 98% of all records 
contain a summary/abstract averaging 205 words in length.
 This is one of more than 40 books on soybeans and 
soyfoods being compiled by William Shurtleff and Akiko 
Aoyagi, and published by the Soyfoods Center. It is based 
on historical principles, listing all known documents and 
commercial products in chronological order. It features: 30 
different document types, both published and unpublished; 
every known publication on the subject in every language–
including 401 in English, 38 in French, 19 in German, 17 in 
Japanese, etc.; 104 original Soyfoods Center interviews and 
overviews never before published. Thus, it is a powerful tool 
for understanding the development of soy yogurt from its 
earliest beginnings to the present.
 The bibliographic records in this book include 
312 published documents and 44 unpublished archival 
documents. Each contains (in addition to the typical author, 
date, title, volume and pages information) the author’s 

address, number of references cited, original title of all non-
English publications together with an English translation of 
the title, month and issue of publication, and the fi rst author’s 
fi rst name (if given).
 The book also includes details on 90 commercial 
soy yogurt products, including the product name, date of 
introduction, manufacturer’s name, address and phone 
number, and (in many cases) ingredients, weight, packaging 
and price, storage requirements, nutritional composition, and 
a description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to make best use of this book, a 
complete subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are also 
included.
 Introduction (p. 7-8): There are two basic types of soy 
yogurt: fermented and non-fermented. The fermented type 
is usually made from soymilk in the same way as a typical 
dairy yogurt. The non-fermented type is usually made 
by blending silken tofu (sometimes with fruits and other 
ingredients) until it attains the smooth consistency of yogurt–
but lacks the sourness.
 The idea of making a yogurt from soymilk was fi rst 
conceived of in 1910 by Li Yu-ying, the remarkable Chinese 
scientist and soyfoods pioneer who in late 1910 or early 1911 
started a soyfoods factory named Usine de la Caseo-Sojaine 
at Valles near Colombes, on the outskirts of Paris. In Dec. 
1910 he applied for a British Patent titled “Vegetable milk 
and its derivatives.” There he stated: “For the fermented 
milk, the special ferment termed ‘sojabacille’ is employed or 
other ferments used for obtaining fermented milks–kephir, 
yoghourt, koumiss, maya bulgare, and the like...” His patent 
(No. 30,275) was issued in 1912.
 In addition, we know that Li made a fermented soymilk 
product at his factory near Paris, but we cannot be sure that 
the this product was actually soy yogurt. Nor do we know the 
actual French-language name of the product.
 Worldwide, there was little interest in soy yogurts from 
1911 until about 1981 (see histogram on p. 189); since that 
time there has been a steady growth of interest, of new 
products, and of consumption.
 At least 90 commercial soy yogurts have been developed 
worldwide, including 40 in Europe and 34 in the USA.
 The world’s fi rst soy yogurt of which we can be sure 
was Soyogurt, developed and launched in 1977 by Robert 
Brooks and Mary Pung of Swan Foods Corporation / The 
Soybeanery in Miami, Florida. This delicious fermented 
soymilk product was sold in plain, raspberry, strawberry, and 
peach fl avors.
 Other early American soy yogurts were Soy Yogurt 
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(launched in March 1981 by Aqua Agra of Longwood, 
Florida), Soymilk Yogurt (April 1982, Current River Soy 
Products of Doniphan, Missouri), Soymilk Yogurt (April 
1982, Trudy de Benedictus of Venice, California), Soy 
Yogurt (1982, Bountiful Bean Plant of Madison, Wisconsin), 
Yogo (May 1983, Bud Inc. of Baltimore, Maryland), 
Farm Soy Dairy Soy Yogurt (Oct. 1983, Farm Soy Dairy, 
Summertown, Tennessee; they have been making soy yogurt 
for The Farm community since Oct. 1974!), and Tofruit 
(Aug. 1984, Eastern Foods Corp., Minneapolis, Minnesota).
 The fi rst American soy yogurt to attract widespread 
mainstream attention was Jofu, a non-fermented product 
made from silken tofu by Tomsun Foods International 
(formerly New England Soy Dairy) of Greenfi eld, 
Massachusetts. Launched in Dec. 1985 in 7 fl avors, it 
was partially the brainchild of Juan Metzger, a founder of 
Dannon Yogurt in 1942 and the chairman and president 
of Dannon until 1981. Metzger had been chairman of the 
Tomsun board since 1983. During Jofu’s fi rst year, Tomsun 
spent over $750,000 advertising the product under the slogan 
“It’s time to go beyond yogurt.” Potential buyers: Those who 
dislike the sour taste of yogurt, are lactose intolerant, or are 
watching cholesterol or fat intake.
 In mid-December 1986 Tomsun netted about $3.5 
million in its fi rst public stock offering–money used largely 
to improve and market Jofu. By May 1987 Tomsun had 
orders for 25,000 cases of Jofu per week but could only 
produce 12,000. It was too much too soon for the small 
plant. Hopes to raise additional capital were dashed by 
the U.S. stock market crash in Oct. 1987. On 8 April 1988 
Tomsun fi led for protection under Chapter 11 of the Federal 
Bankruptcy Act–a victim of Jofu’s runaway success and of 
trying to expand too fast. The company never recovered.
 Europe’s fi rst soy yogurts were launched in 1985. The 
fi rst of these to attract widespread attention was Sojasun, 
launched in Aug. 1985 by Laiterie Triballat of Noyal-sur-
Vilaine, France. This fermented soymilk product came in a 
host of tantalizing fl avors including apricot-guava, raspberry-
passion fruit, banana-orange, exotic fruits. In Oct. 1988 the 
company began advertising the product heavily on French 
television. The slogan: “Sojasun, the fi rst vital pleasure.”
 The United Kingdom has become Europe’s largest 
market for soy yogurt, in large part because of the large 
number of vegetarians and vegans in that country. England’s 
fi rst soy yogurt was Sunrise Soya Milk “Live” Fruit Yoghurt, 
introduced in July 1987 by Michael Cole of Soya Health 
Foods Ltd. in Manchester.
 Other early British soy yogurts were Yoga (launched 
in 1986 by the Regular Tofu Co.), White Wave Soya Yogart 
(May 1987 by Unisoy Milk ‘n’ By-Products Ltd.), and 
Granose Soya Yogert (Sept. 1988 by Granose Foods Ltd.).
 The largest manufacturer of soy yogurts in the UK today 
is Genice Foods Ltd., which started in April 1986 as a maker 
of soy ice creams. Genice develops and manufactures soy 

yogurts only for other companies; its fi rst product was made 
in 1989, shortly after it joined the Haldane Foods Group. 
In 1990 Genice developed a unique process for making 
pasteurized yogurts that have a 4-month shelf life at room 
temperature. Today 90% of Genice’s business is soy yogurts 
and only 10% soy ice creams. Genice makes at least 90% 
of all soy yogurts sold in the UK, a market worth about $3 
million a year.
 As of 1994 soy yogurt is probably the fastest growing 
soyfoods category in both the United States and Europe. In 
America the leading products are the “Dairyless” line of soy 
yogurts (introduced May 1991 by White Wave of Boulder, 
Colorado), and Stir Fruity (introduced March 1987 in many 
fl avors by Azumaya, Inc. of South San Francisco). Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 510-283-2991.

2680. Rose, Richard. 1994. The cheese alternatives industry 
and market in America. Part I (Interview). SoyaScan Notes. 
April 25. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Note: We defi ne cheese alternatives as those 
which contain a major protein source (such as soy protein or 
nut protein) in addition to or in place of dairy protein.
 Milestones (arrived at jointly by Soyfoods Center 
and Richard Rose): The soy cheese and cheese alternative 
category in America started with Soyarella, which was 
introduced in March 1985. Though expensive, the product 
was a runaway success, in part because the label claimed 
(incorrectly) that it contained no casein or other dairy 
products. Its success alerted other soyfoods companies to the 
potential of soy cheese. The fi rst major soy cheese to hit the 
market was Soya Kaas, introduced in Jan. 1986 by Richard 
McIntyre of Swan Gardens Inc. In June 1986 Mozzarella 
Style Tofu-Rella was introduced by Richard and Sharon 
Rose of Brightsong Foods; they had become interested in 
the category because of Soyarella (not Soya Kaas). The 
company later became Sharon’s Finest and the product was 
renamed TofuRella. In Oct. 1986 Original Pizsoy (a whole-
wheat pizza topped with soy cheese) was introduced by 
Tree Tavern Products; It was the fi rst product in which soy 
cheese was used as an ingredient. In Jan. 1987 Soymage was 
introduced by Soyco Foods, a Division of Galaxy Cheese 
Co.; This was Soyco’s fi rst soy cheese product and the fi rst 
soy cheese that contained no casein. In April 1987 NuTofu 
was introduced by Cemac Foods Corp. This was Cemac’s 
fi rst soy cheese product. In April 1988 Soyco shreds and 
slices were introduced–the fi rst soy cheese shreds and slices. 
In Jan. 1991 Fat-Free Soyco was introduced–the fi rst fat-free 
soy cheese. In Dec. 1992 Almond Cheese was introduced by 
Wholesome & Hearty Foods–the fi rst major non-soy cheese 
alternative. In April 1994 VeganRella (made from Brazil 
nuts) was introduced by Sharon’s Finest–a true non-dairy 
non-soy cheese with excellent fl avor.
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 In the cheese alternatives market, about 98-99% of 
the products contain casein (milk protein, which makes 
the cheeses melt) and only 1-2% are truly non-dairy (free 
of casein). About 95% are hard cheeses and 5% are soft 
cheeses, mainly cream cheeses, About 95% are soy cheeses 
and 5% are nut cheeses without soy.
 Big American food companies make basically two 
types of imitation cheeses. The fi rst is a fi lled cheese in 
which vegetable oil is used to replace butterfat. The product 
is positioned as inexpensive rather than low-cholesterol. 
Roughly 98% of these products are sold to food processors, 
foodservice organizations, and restaurants, and only 2% 
to consumers. The market size is about $500 million. The 
second is fat-free dairy cheese (the butterfat is replaced by 
non-fat ingredients such as gums), such as FREE made by 
Kraft or Healthy Choice from ConAgra. Both are widely sold 
in supermarkets to the tune of $50 million to $100 million.
 The size of the natural foods cheese alternatives 
market in the USA is about $15 million/year at wholesale 
and $25 million/year at retail; this is the equivalent of 
about 5 million lb/year. The largest manufacturers (Mfg.) 
and primary marketers (Mar.; they buy a private labeled 
cheese from a manufacturer who must sell exclusively to 
them) are: 1. Soya Kaas, Mfg., $6 million/year wholesale. 
2. Sharon’s Finest, Mar., $3 million/year wholesale. Their 
source is confi dential. 3. Cemac / NuTofu, Mfg., $2 million/
year wholesale. 4. Galaxy / Soyco Foods, Mfg., $2 million/
year wholesale. 5. Phil Leisac & Sons of Portland, Oregon, 
Mfg. They are owned by or involved with Pacifi c Foods of 
Oregon, and make Almond Cheeze for Wholesome & Hearty 
of Oregon and Soy Gourmet for Patrick Cochran of Nutrition 
Specialties International, Inc. of Riverside, California.
 The major secondary marketers of soy cheeses as such 
(they must buy from one of the above companies) are: 
White Wave and Rosewood Farms. Companies that make 
important foods that use soy cheese as an ingredient in 
foods are: Imagine Foods (Ken & Robert’s Veggie Pockets), 
Farm Foods (Pizsoy and Pizsoy Pockets), Cedarlane Foods, 
Amy’s Kitchen Inc. (Pot Pies), Rademacher–Worley Farms 
of Sonoma County (Solar Tacos). The main types of foods 
in which soy cheese are used as an ingredient are pizzas, 
pockets, and other. Since soy cheeses and other cheese 
alternatives are a major part of the natural foods market, any 
company that develops a product containing cheese must 
seriously consider using a cheese alternative, which contains 
little or no cholesterol or lactose, and usually less fat and 
calories.
 The cheese alternatives market is has grown at the 
rate of about 20% a year for the past 3 years, but now it is 
starting to level off.
 Most people who buy cheese alternatives (estimated 
60% of the total) are those who prefer not to eat dairy 
products and mistakenly believe that these products are 
non-dairy products. This the market is based on consumer 

misunderstanding and deception. Labels promote 
“Cholesterol free and lactose free” because they don’t 
want to say “dairy free.” Yet only an estimated 20% of the 
products are purchased primarily because they are free of 
cholesterol, and lower in fat, saturated fat and calories. 
Another 20% are purchased for other reasons (such as lactose 
free). Of the buyers, an estimated 20% are vegans, 60% 
are vegetarians, and 20% other. As for outlets, an estimated 
75% are sold at natural- and health food stores and 25% at 
supermarkets. Sharon’s Finest sells their cheese alternatives 
at every Trader Joe’s, and at many Lucky, Vaughns, and 
Ralphs supermarkets in the Los Angeles area. Most of 
the other manufacturers also sell in some supermarket 
chains, especially in their geographical region. Wildwood 
Natural Foods sells NuTofu at each of their sets in Safeway 
supermarkets in California. Continued. Address: President, 
Sharon’s Finest, P.O. Box 5020 (616 Davis St.), Santa Rosa, 
California 95402-5020. Phone: 707-576-7050.

2681. Messina, Mark J. 1994. New developments with 
soyfoods. Do soyfoods prevent cancer? (Interview). 
SoyaScan Notes. April 27. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: Mark sees more of ASA’s interest in soyfoods 
coming from individual state soybean boards rather than 
from the headquarters in Missouri. One good example is the 
fi ne work of Jim Weyer and Connie LaBarr of the Nebraska 
Soybean Program. Jim was the fi rst person to ever invite 
Mark to speak. The ASA (American Soybean Association) 
has a food advisory panel which is completely focused on 
soy oil. Mark wishes ASA would establish a separate panel 
to discuss and promote soyfoods.
 Mark is now working on a new book about the health 
benefi ts of a vegetarian diet. It will be published by Harmony 
Books in New York–a publisher which is very interested in 
vegetarianism and was willing to give a good advance for the 
book.
 Mark believes that when the people in a culture consume 
4-6 ounces a day of tofu, that will lower the cancer risk of 
the population signifi cantly. The basic message of his new 
book, The Simple Soybean and Your Health, is that one 
serving of soyfoods (any kind, ideally tofu or soymilk) each 
day will have a protective effect. “But our present knowledge 
would not allow us to say that 20 mg/day of genistein would 
have some specifi ed amount of protective effect.”
 Mark pronounces daidzin and daidzein as DAYD-zin 
and DAYD-zeen respectively. Some scientists pronounce the 
latter word DAYD-zain.
 Mark thinks it would be a good idea–but a bold step–for 
tofu manufacturers to write “Contains genistein” on their 
tofu packages. It is certainly legal, as long as no claims are 
made about genistein. The question is how many people who 
buy tofu know what genistein is? Mark thinks that genistein 
is the one biologically active substance that would be best 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1070

© Copyright Soyinfo Center 2019

to put on the front of a product. Phytic acid binds minerals, 
and protease inhibitors are still thought of as antinutritional 
factors.
 “If the cancer preventing effect is real in humans, it 
is probably due to genistein. But I have no idea whether 
or not it is real. It is all conjecture at this point. I don’t put 
any faith in the animal research. It’s part of what you have 
to do to develop a hypothesis because everybody else is 
going to be looking at it. I don’t think the animal studies are 
particularly impressive at this point. There is good reason 
to think that consuming soyfoods may reduce cancer risk 
and it will probably lower your cholesterol and saturated fat 
content. There is apparently no down-side to eating soyfoods 
and there is a considerable up-side to it. We may eventually 
fi nd out that the effect is valid only if people consume soy 
from an early age. The strongest studies are those done 
in vitro, but there are many problems extrapolating those 
results to humans. I only wish the soyfoods industry would 
take advantage of this window of opportunity, where people 
are talking about the possibility that soy prevents cancer, 
to get people to taste their products. Even if it turns out 5 
years from now that soy doesn’t prevent cancer, people will 
probably continue to consume the soyfoods, and realize 
many other health benefi ts.” Address: PhD, Libertytown, 
Maryland 21762. Phone: 301-898-5769.

2682. SoyaScan Notes. 1994. Prices of cheese alternatives 
and dairy cheeses in California, April 1994 (Overview). April 
27. Compiled by William Shurtleff of Soyfoods Center.
• Summary: At Berkeley Natural Grocery Co., a large 
natural food store at 1336 Gilman St. in Berkeley, California, 
cheese alternatives retail for the following prices: Soya 
Kaas–Mozzarella $4.75 for 12 oz (the equivalent of $6.33/
lb), Soy-A-Melt–Monterey Jack or Cheddar (from White 
Wave) $2.49 for 8 oz ($4.98/lb), Soyco Lite ‘n Free–
Jalapeno $2.89 for 8 oz ($5.78/lb), Mello Bros.–Garlic & 
Herb (Ignacio, California) $2.39 for 8 oz ($4.78/lb). The 
average price of these four cheese alternatives is $5.46/lb; 
the average price of all except Soya Kaas (which is much 
more expensive than the others) is $5.18/lb.
 At Safeway supermarket (whose in-house brand 
is Lucerne) in Lafayette, California, popular cheeses 
randomly sliced in approximately 8 oz. sizes retail for the 
following prices per pound: Lucerne–Monterey Jack $3.39/
lb, Lucerne–Sharp Natural Cheddar $3.89/lb, Tillamook–
Monterey Jack $3.72/lb, and Precious–Mozzarella $3.49/lb. 
The average price of these four popular cheeses is $3.62/lb. 
A specialty cheese, Lifetime Fat Free, is $5.58/lb.
 By comparison, the four cheese alternatives ($5.46/
lb) sold at a natural food store are 50.8% more expensive 
than four of America’s most popular cheeses sold at a 
supermarket. But they are about the same price as a specialty 
cheese sold at a supermarket.

2683. Messina, Mark J.; Persky, Victoria; Setchell, K.D.R.; 
Barnes, S. 1994. Soy intake and cancer risk: A review of the 
in vitro and in vivo data. Nutrition and Cancer 21(2):113-31. 
March/April. [112 ref]
• Summary: Contents: Abstract. Introduction. Estrogenic 
and antiestrogenic properties of genistein. Genistein, signal 
transduction, and cancer cell inhibition. Animal studies: 
Mammary cancer, intestinal cancer, liver and bladder cancer, 
prostate, skin and stomach cancers. Epidemiologic studies: 
Breast cancer, prostate cancer, colorectal cancer, lung cancer, 
stomach cancer, esophagus, bile duct, liver, and pancreatic 
cancers. Discussion.
 Tables: (1) Preparation and use of traditional soyfoods 
and Western soy products. The traditional soyfoods are tofu, 
soymilk, and miso. The Western soy products are soy protein 
isolate (used in infant formulas etc.), soy protein concentrate, 
soy fl our / grits, textured soy protein. (2) Effects of soy or 
soy isofl avones on spontaneous and chemically induced 
cancers or precancerous lesions in laboratory animals (listing 
of 26 experiments in 5 columns; author, year and reference 
number, animal, soy product, cancer / inducing agent, 
fi ndings {no effect or protective}). (3) Epidemiologic studies 
involving soy product intake and cancer risk (listing of 40 
experiments in 7 columns on 3 full pages).
 Note: This is Dr. Messina’s most comprehensive article 
on the subject to date. He spent 2 years writing it. Originally 
it was a 45-page manuscript with 300 references, but both 
the number of words and references were condensed by 
about half. Yet for years it was the most widely cited paper 
in the fi eld of soy. As of June 2019–according to Google 
Scholar–this is Mark Messina’s most widely cited paper, 
cited in 1,755 publications. Address: 1. 8401 Mapleville Rd., 
Mt. Airy, Maryland 21771; 2. Epidemiology/Biostatistics 
Program, School of Public Health, Univ. of Illinois at 
Chicago, Chicago, IL 60680. Phone: 301-898-5769.

2684. Messina, Mark; Messina, Virginia; Setchell, Kenneth 
R. 1994. The simple soybean and your health. Garden City 
Park, New York: Avery Publishing Group Inc. xii + 260 p. 
Index. 23 cm. [553 endnotes and 8 ref]
• Summary: Contents: Acknowledgments. Preface. 
Introduction. Part I: The dawning of a new age in nutrition. 
1. The golden ages of nutrition. 2. Soybeans–A nutritional 
powerhouse. 3. A little history of a mighty bean.
 Part II: Soybeans and Cancer. 4. Cancer–The facts. 5. 
How the body makes a cancer cell. 6. Anticarcinogen–A big 
word that can save your life. 7. Isofl avones–The best of the 
anticarcinogens. 8. Soyfoods and cancer prevention.
 Part III: Soybeans and other diseases. 9. Heart disease–
Still number one. 10. Diabetes–The all-American affl iction. 
11. Four more Western ailments (osteoporosis, kidney 
problems, high blood pressure, gallstones).
 Part IV: The optimal diet. 12. Defi ning the optimal 
diet. 13. Putting the optimal diet into practice. 14. Making 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1071

© Copyright Soyinfo Center 2019

the transition to the optimal diet. 15. A compendium of 
soyfoods. 16. Fourteen days of menus. 17. Soyfoods recipes. 
Conclusion. Resources. Notes.
 This is the best book on the nutritional value of the 
soybean and soyfoods written in the last 25 years. Contains 
a wealth of new information from scientifi c sources on 
phytochemicals (isofl avones, genistein, etc.) in soybeans. 
The authors present complex ideas in an accurate yet easy to 
understand manner.
 “About the Authors: Mark Messina, Ph.D., is a leading 
authority in the fi eld of soyfoods and cancer prevention. 
He received his master’s degree from the University of 
Michigan, and his doctorate from Michigan State University, 
both in nutrition science. While working in the National 
Cancer Institute’s Diet and Cancer branch, Dr. Messina 
specialized in investigating the relationship between soyfood 
consumption and cancer prevention. He is currently a 
consultant and popular lecturer on the subject.
 “Virginia Messina, MPH, is a registered dietitian with a 
master’s degree in public health nutrition from the University 
of Michigan. She has taught nutrition on the university 
level, and was the director of nutrition services for the 
George Washington University Ambulatory Medical Center. 
Presently, she is a nutritional consultant and free-lance 
writer.
 “Kenneth D.R. Setchell, Ph.D., received his doctorate 
in steroid biochemistry from the University of London. He 
is currently the Director of the Clinical Mass Spectrometry 
Laboratory in Cincinnati, Ohio. Dr. Setchell was among 
the fi rst to identify the presence of dietary isofl avones 
in mammals, and to point out the importance of these 
compounds in cancer prevention.” Address: 1. PhD, formerly 
with the National Cancer Institute’s Diet and Cancer branch; 
2. MPH, RD; 3. PhD, Director of the of the Clinical Mass 
Spectrometry Lab., Cincinnati, Ohio.

2685. Paine, Heather. 1994. From the editor: A new look for 
1994 and beyond. Soyafoods (ASA, Europe) 5(1):1. Spring.
• Summary: This newsletter, published by the American 
Soybean Association, was fi rst issued in the spring of 1990. 
Targeted at soyfood manufacturers and users, it now has 
a circulation of nearly 1,200 people in over 40 countries. 
Currently free of charge, the newsletter is published 3 times 
a year. Starting with this issue, it has a new style and format. 
Address: 27a Santos Road, London SW18 1NT, England. 
Phone: +44 (81) 874-5059.

2686. Shurtleff, William; Aoyagi, Akiko. comps. 1994. 
Green vegetable soybeans (Edamamé) and vegetable-type 
soybeans–Bibliography and sourcebook, 3rd century A.D. 
to 1994: Detailed information on 648 published documents 
(extensively annotated bibliography), 30 commercial green 
vegetable soybean products, 20 original interviews (many 
full text) and overviews, 28 unpublished archival documents. 

Lafayette, California: Soyfoods Center. 265 p. Subject/
geographical index. Author/company index. Printed April 13. 
28 cm. [718 ref]
• Summary: This is the most comprehensive book ever 
published about green vegetable soybeans and vegetable-
type soybeans. It has been compiled, one record at a time 
over a period of 19 years, in an attempt to document the 
history of these two closely related subject. Its scope 
includes all known information about green vegetable 
soybeans and vegetable-type soybeans, worldwide, from the 
3rd century A.D. to the present.
 This book is also the single most current and useful 
source of information on green vegetable soybeans and 
vegetable-type soybeans, since 91% of all records contain a 
summary/abstract averaging 215 words in length.
 This is one of more than 40 books on soybeans and 
soyfoods being compiled by William Shurtleff and Akiko 
Aoyagi, and published by the Soyfoods Center. It is based 
on historical principles, listing all known documents and 
commercial products in chronological order. It features: 30 
different document types, both published and unpublished; 
every known publication on the subject in every language–
including 614 in English, 37 in Japanese, 30 in French, 18 
in German, etc.; 20 original Soyfoods Center interviews and 
overviews never before published. Thus, it is a powerful 
tool for understanding the development of green vegetable 
soybeans and vegetable-type soybeans from their earliest 
beginnings to the present.
 The bibliographic records in this book include 
648 published documents and 28 unpublished archival 
documents. Each contains (in addition to the typical author, 
date, title, volume and pages information) the author’s 
address, number of references cited, original title of all non-
English publications together with an English translation of 
the title, month and issue of publication, and the fi rst author’s 
fi rst name (if given).
 The book also includes details on 30 commercial green 
vegetable soybean products, including the product name, 
date of introduction, manufacturer’s name, address and 
phone number, and (in many cases) ingredients, weight, 
packaging and price, storage requirements, nutritional 
composition, and a description of the label. Sources of 
additional information on each product (such as references to 
and summaries of advertisements, articles, patents, etc.) are 
also given.
 Details on how to make best use of this book, a 
complete subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are 
also included. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.
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2687. Shurtleff, William; Aoyagi, Akiko. comps. 1994. 
Cheese and cream cheese alternatives (with or without 
soy)–Bibliography and sourcebook, 1896 to 1994: Detailed 
information on 334 published documents (extensively 
annotated bibliography), 159 cheese alternative products, 
119 original interviews (many full text) and overviews, 
44 unpublished archival documents. Lafayette, California: 
Soyfoods Center. 225 p. Subject/geographical index. Author/
company index. Printed April 28. 28 cm. [570 ref]
• Summary: This is the most comprehensive book ever 
published about soy cheese, soy cream cheese, and other 
cheese alternatives. It has been compiled, one record at a 
time, over a period of 19 years, in an attempt to document 
the history of this subject. Its scope includes all known 
information about cheese and cream cheese alternatives, 
worldwide, from 1910 to the present.
 This book is also the single most current and useful 
source of information on soy cheese, since 97% of all records 
contain a summary/abstract averaging 190 words in length.
 This is one of more than 45 books on soybeans and 
soyfoods being compiled by William Shurtleff and Akiko 
Aoyagi, and published by the Soyfoods Center. It is based 
on historical principles, listing all known documents and 
commercial products in chronological order. It features: 34 
different document types, both published and unpublished; 
every known publication on the subject in every language–
including 528 in English, 11 in French, 11 in Japanese, 10 
in German, etc.; 47 original Soyfoods Center interviews and 
overviews never before published. Thus, it is a powerful tool 
for understanding the development of soy cheese from its 
earliest beginnings to the present.
 The bibliographic records in this book include 
334 published documents and 44 unpublished archival 
documents. Each contains (in addition to the typical author, 
date, title, volume and pages information) the author’s 
address, number of references cited, original title of all non-
English publications together with an English translation of 
the title, month and issue of publication, and the fi rst author’s 
fi rst name (if given).
 The book also includes details on 159 commercial 
cheese and cream cheese alternatives products, including the 
product name, date of introduction, manufacturer’s name, 
address and phone number, and (in many cases) ingredients, 
weight, packaging and price, storage requirements, 
nutritional composition, and a description of the label. 
Sources of additional information on each product (such 
as references to and summaries of advertisements, articles, 
patents, etc.) are also given.
 Details on how to make best use of this book, a 
complete subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are also 

included.
 A brief history of cheese alternatives (p. 7-8): Cheese 
alternatives are Western-style cheeselike products that 
contain a signifi cant amount of non-dairy protein, typically 
from soybeans, nuts, or seeds. They may or may not contain 
casein or caseinates (the main protein found in milk). The 
hard cheeses that contain casein typically melt, stretch, and 
shred in much the same way as dairy cheeses. We distinguish 
cheese alternatives from imitation cheeses and cheese 
substitutes in which the butterfat is typically removed and 
replaced by vegetable oil or by no fat at all.
 The world’s fi rst non-dairy cheeselike products were 
the various types of fermented tofu made in China (where 
they are called doufu-ru, fuyu, or sufu). Said to have 
been developed 1,400 to 1,500 years ago, they were fi rst 
mentioned in documents during the Ming dynasty in China in 
the 1500s (Chin Kan. 1534. Messenger to Ryukyu; Li Shih-
chen. 1578-1597. Pen-ts’ao kang-mu). Since we consider 
fermented tofu (sometimes called “soy cheese”) to belong to 
a different category of foods from cheese alternatives (in part 
since the former do not melt), we discuss them in a separate 
book.
 The fi rst commercial cheese alternative in the Western 
world was invented and made by Dr. John Harvey Kellogg, 
the famous Seventh-day Adventist physician and vegetarian. 
Named Nuttose, it was launched in 1896. Made largely from 
peanuts, it was a true non-dairy product that was also used as 
a meat alternative.
 The fi rst commercial soy cheeses in the Western world 
were developed and made Li Yu-ying in 1911. At his modern 
soyfoods factory near Paris, Li manufactured Fermented 
Tofu Cheese in Gruyère, Roquefort and Camembert fl avors.
 Between 1911 and 1985 most of the commercial 
cheese alternatives in America were made by Seventh-day 
Adventist companies. Though we know the names of these 
early products, their ingredients and properties are not 
always clear. In 1939 Madison Foods (Madison, Tennessee) 
introduced Cheze-O-Soy, based on tofu. In 1942 Butler 
Food Co. (Cedar Lake, Michigan) launched ViM-eat Soy-
Nut Cheese and in 1944 Butler’s Soynut Cheese. In 1951 
Loma Linda Foods (Arlington, California) rolled out Vege-
Chee (canned, based on tofu). And in 1961 Worthington 
Foods (Ohio) introduced Kreem-Chee, the world’s second 
commercial non-dairy cream cheese.
 The idea of cream cheese alternatives was fi rst 
conceived of by another Seventh-day Adventist, Jethro 
Kloss. In April 1934 the Miami Daily News reported how 
approximately 6,000 people had recently heard him speak 
about dairylike foods made from soy beans at Bayfront 
park. He exhibited 21 foods made from soy beans (including 
cream cheese, yellow cheese, and cottage cheese) and invited 
the public to taste them.
 By November 1938 the Wigmore Health Shop in 
London was making the world’s fi rst Soya Cream Cheese. 
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The fi rst two commercial tofu cheesecakes were created in 
1971 by students of macrobiotics: One by Marcea Newman 
was sold at her Souen restaurant in New York; the other by 
David Kalan (named Tofu Blueberry Pie) was sold at his 
Crane’s Call Bakery in Boston, Massachusetts. The fi rst 
two recipes for a soy cheesecake appeared in 1974: One by 
Marcea Newman (made with tofu) in her book The Sweet 
Life: Marcea Newman’s Natural Food Dessert Book; the 
other by The Farm in Summertown, Tennessee (made with 
soy cheese, from naturally fermented / soured soymilk) 
in their booklet Yay Soybeans! The fi rst recipe for a “Tofu 
Cheesecake” appeared in The Book of Tofu by Shurtleff and 
Aoyagi (1975).
 The modern category of commercial soy cheeses and 
cheese alternatives was born under a bad sign. It began in 
America in March 1985 with the introduction of Soyarella–
probably the most deceptive soyfood product ever launched 
in America. Though extremely popular for about a year, 
it was unfortunately mislabeled to deliberately deceive 
consumers. Though marketed as a “non-dairy soy product” 
which contained no casein yet melted like cheese, it was 
later found to contain about 15% casein. The “source” of 
Soyarella (not to be confused with TofuRella) is thought 
to have been Nature’s Best in Osseo, Michigan. But the 
name of the manufacturer was not given on the label–and it 
remains a mystery to this day.
 In America, this new category has a number of basic 
characteristics: (1) Casein (a milk protein) or caseinates 
is used in more than 95% of all products to make them 
melt and stretch like dairy cheeses. Less than 5% of all 
products are truly non-dairy; (2) In the late 1980s, most 
manufacturers, marketers, and retailers deliberately 
concealed from consumers the fact that casein is derived 
from cow’s milk (complicated by the fact that FDA 
regulations allow food products that contain casein to be 
called “non-dairy”); (3) Many consumers believe that most 
cheese alternatives are truly non-dairy products. Fortunately, 
labels and promotional materials have become more honest 
with each passing year–yet many consumers still remain 
confused and some deceptive practices still exist; (4) All 
products are free of cholesterol and lactose, and relatively 
low in saturated fats. Some are also low in total fats, calories, 
and sodium; (5) About 95% of the products are soy cheeses 
and 5% are nut or seed cheeses without soy. Most products 
contain tofu (either dried or fresh) as a major ingredient; 
(6) Most products are sold at natural- or health food stores, 
and retail for about 50% more than typical dairy cheese sold 
at supermarkets; (7) About 95% of the products are hard 
cheeses and 5% are soft cheeses, mainly cream cheeses.
 The fi rst major soy cheese to hit the market was Soya 
Kaas, introduced in Jan. 1986 by Richard McIntyre of Soya 
Kaas Inc., a subsidiary of Swan Gardens Inc. Marketed 
exclusively by American Natural Snacks of Florida, it is still 
America’s most popular cheese alternative. In June 1986 

Mozzarella Style Tofu-Rella was introduced by Richard 
and Sharon Rose of Brightsong Foods. The company later 
became Sharon’s Finest and the product was renamed 
TofuRella. In Oct. 1986 Original Pizsoy (a whole-wheat 
pizza topped with soy cheese) was introduced by Tree Tavern 
Products; It was the fi rst product in which soy cheese was 
used as an ingredient.
 In Jan. 1987 Soymage was introduced by Soyco Foods, 
a Division of Galaxy Cheese Co.; This was Soyco’s fi rst 
soy cheese product and the fi rst modern soy cheese that 
contained no casein. In April 1987 NuTofu was introduced 
by Cemac Foods Corp. This was Cemac’s fi rst soy cheese 
product.
 In April 1988 Soyco shreds and slices were introduced–
the fi rst soy cheese shreds and slices. In 1988 new labels for 
Sharon’s Finest Tofu-Rella became the fi rst (as far as we can 
tell) to state clearly on the label that the casein in the product 
is derived from milk.
 In Jan. 1991 Fat-Free Soyco was introduced–the fi rst 
fat-free soy cheese. In Dec. 1992 Almond Cheeze was 
introduced by Wholesome & Hearty Foods–the fi rst major 
non-soy cheese alternative.
 In April 1994 VeganRella (made from Brazil nuts) was 
introduced by Sharon’s Finest–a true non-dairy non-soy 
cheese said to have excellent fl avor and texture.
 The size of the natural foods cheese alternatives market 
in the USA is about $15 million/year at wholesale and $25 
million/year at retail; this is the equivalent of about 5 million 
lb/year. The category has grown at a remarkable rate–about 
20% a year for the past 3-5 years. Address: Soyfoods Center, 
P.O. Box 234, Lafayette, California 94549. Phone: 510-283-
2991.

2688. Product Name:  Vegetarian Fajita Strips (Seitan).
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 N. 57th Ct., Boulder, CO 
80301.  Phone: 303-443-3470.
Date of Introduction:  1994 April.
How Stored:  Refrigerated.
New Product–Documentation:  News release from White 
Wave. 1994. Oct. 13. News release from White Wave. 1995. 
March. White Wave has added Vegetarian Fajita Strips to its 
successful Seitan line.
 Leafl et (glossy color, front and back, 15.2 x 21.7 cm). 
1999. Aug. “Our new seitan package is looking better than 
ever! With new packaging for both our Traditional Seitan and 
Vegetarian Stir Fry Strips, we’ve made them easier to stock 
at the shelf and easier for customers to recognize.” Color 
photos on the front panel (against a purple background) 
show the old and new packaging for both products. Seitan 
used to be packaged in a tub, like tofu. Vegetarian Stir Fry 
Strips used to be named Vegetarian Fajita Strips and vacuum 
packed in a tub.
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2689. Product Name:  Meatless Sandwich Slices [Chicken-
Style, Turkey Style, or Beef-Style].
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 N. 57th Ct., Boulder, CO 
80301.  Phone: 303-443-3470.
Date of Introduction:  1994 April.
Wt/Vol., Packaging, Price:  5.5 oz vacuum packs. Retails 
for $2.19 (7/94, Colorado).
How Stored:  Refrigerated.
New Product–Documentation:  Spot in Product Alert. 
1994. June 27. “100% fat free.”

2690. Elliott, Tom. 1994. Update on FarmSoy Company 
(Interview). SoyaScan Notes. May 1.
• Summary: Tom, who has lived on The Farm for almost 20 
years, and his wife Barbara, purchased this company in July 
1991 from Michael Lee. Michael was going to simply close 
the company and he had let it run down. Tom’s background 
is in the excavating business and his wife is a nurse. He 
has not introduced any new products since he bought the 
company, but he did change the company name to FarmSoy 
Company. The company’s main product is pasteurized tofu; 
they produce 1,500 to 1,600 lb once a week. They also 
make a little soy yogurt, soymilk, and tempeh, which is sold 
mostly to people living on The Farm. The company has 2 
adult employees and has a positive cash fl ow.
 People on The Farm no longer all get together like they 
used to when it was run communally. Stephen no longer to 
talks like he used to.
 Update on the change of company name: Talk with Tom. 
1998. July 8. Tom and Barbara incorporated their company 
on 2 March 1994 in the state of Tennessee. At that time they 
changed the company name to FarmSoy Company from The 
Farm Soy Dairy. Tom and Barbara are the only shareholders 
in the corporation. Address: 156 Drakes Lane (P.O. Box 96), 
Summertown, Tennessee 38483. Phone: 615-964-2411.

2691. Iderabdullah, Bisi. 1994. Imani House, Liberia: 
An interview with the Director, Bisi Iderabdullah. Plenty 
Bulletin (Summertown, Tennessee) 10(1):1-2. Spring.
• Summary: “Plenty has been providing technical and 
fundraising support to Imani House since 1991.” Bisi 
returned to Liberia in the fall of 1993, when the civil war 
had died down. But refugees from the civil war in Liberia 
are affecting the Imani House demonstration project. Bisi 
appealed to the United Nations (UN) for funding and it was 
approved, but the money has not yet arrived. “The program 
is called IHOPE [I Hope]. The Imani House Outreach 
Program for Education.” It is specifi cally for war refugees. 
“Most agricultural groups know nothing about nutrition. I 
said this is an ideal group to teach how to use soybeans, how 
to balance their diet. To grow foods for nutrition, not just 
for profi t. They’ll take that information all over the country, 
because they are going back home.”

 Imani House has expanded its model farm site to fi ve 
acres. They have planted more than 1 acre of soybeans, and 
are using no chemicals, but having a very hard time with 
the bugs. “We’ve got seven farms growing soybeans. This 
will be the fi rst planting season that we don’t have war.” 
Most of these farms are on the outskirts of Monrovia, the 
capital of Liberia. In Dwazon, sixteen farming families are 
growing soybeans. Bisi has convinced FAO to order about 
a ton of soybean seed. A photo shows fi ve women farmers 
in traditional dress and hoes, cultivating the Imani House 
garden. Address: Director, Imani House, Liberia.

2692. Melina, Vesanto; Davis, Brenda; Harrison, Victoria. 
1994. Becoming vegetarian: A complete guide to adopting a 
healthy vegetarian diet. Toronto, Canada: Macmillan Canada. 
x + 262 p. Foreword by Louise Lambert-Lagacé. Index. 26 
cm. [20 ref]
• Summary: An excellent vegan sourcebook and cookbook 
by three registered dietitians. For the Contents and details, 
see the 1995 revised American edition.
 Talk with Vesanto Melina. 1996. July 22. This book 
has presently sold about 25,000 copies in Canada alone. 
A revised U.S. edition was published in Nov. 1995 by The 
Book Publishing Co. in Summertown, Tennessee. Address: 
Canada.

2693. Rutgers University–Offi ce of Ongoing Professional 
Education. 1994. Designer foods III. Phytochemicals in 
garlic, soy, and licorice. Research update and implications 
(Brochure). New Brunswick, New Jersey. 6 p.
• Summary: The fi rst two designer foods symposia were 
held in 1990 and 1993. This symposium will be held on 23-
25 May 1994 at Georgetown University Conference Center, 
Washington, DC. It is sponsored by Rutgers University. 
Dr. Clare Hasler is the director of the Functional Foods for 
Health (FFH) program/group at the University of Illinois at 
Urbana. Other co-directors are Phyllis Bowen, John Erdman, 
etc. They are doing research on fortifying foods with 
phytochemicals.
 Session fi ve: Phytopharmacology of soy food forms–
Dr. Mark Messina. Papers (3:15 to 5:20): Phytochemistry 
of soy horticultural and processing procedures, by Dr. 
Doyle Waggle. Phytochemicals in soy, by Dr. James Clark. 
Pharmacology / toxicology of soy phytochemicals, by Dr. 
Mark Messina. Role of soy food forms in human prevention, 
Dr. Takemichi Kanazawa. Address: New Brunswick, New 
Jersey.

2694. Marrese, Anthony. 1994. Travels collecting soyfood 
products, interviewing soyfoods manufacturers, and 
sending the packages and reports back to Soyfoods Center 
(Overview). SoyaScan Notes. June 3. [Eng]
• Summary: Letter–1989 Oct. 28. Report from France.
 Letter–1990 Dec. 24. Contains 1 report from India and 
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11 labels. He is now c/o Richter in Worpswede, Germany.
 All the products (priced with “Dm”) from Germany 
were purchased between Jan. 1992 and June 1992. All the 
products from Ireland (priced with “P”) were purchased 
between June 1992 and May 1993. In March 1993 he 
interviewed Molly Turner and Teac Macro Center in Ireland. 
All the products priced with escudos ($) from Portugal were 
purchased between May 1993 and May 1994.
 Letter–1994 May 12. Contains 19 labels and 3 company 
reports (all from Ireland). He has been out of touch for about 
2 years. From Germany he traveled to England, then Ireland, 
then Portugal, with interim visits to France, Israel, and 
Germany. He is now in Lisbon, Portugal. He and girlfriend 
Mary have just received starter cultures from GEM Cultures 
in California. They plan to make their own koji and misos 
this year, for their own use and the use of a small group with 
which they work. This group is mainly interested in psychic 
development.

2695. Schweitzer, Peter. 1994. Re: Recent developments 
with soyfoods in Guatemala and Nicaragua. Letter sent 
to Plenty Bulletin subscribers, June 21. 2 p. Typed, with 
signature on letterhead.
• Summary: “We wish to thank Food for All, a funding 
organization dedicated to fi ghting hunger and its causes, 
for giving Plenty a grant of $6,240 to be used for upgrading 
some of the deteriorating equipment at the San Bartolo 
village soy dairy in Guatemala (Alimentos San Bartolo-
ASB). Some of the grant is also designed to provide training 
to the staff in the maintenance of the equipment. Plenty 
Director, Chuck Haren, is in Guatemala assisting ASB. In 
early July he will be traveling on to Nicaragua where he will 
be providing technical support to Soynica, the Nicaraguan 
soy nutrition program based in Managua. Plenty volunteers, 
John and Charlotte Gabriel, have been working in Nicaragua 
for over one month teaching alternative techniques for 
preparing soy foods.” Address: Executive Director, Plenty, 
P.O. Box 2306, Davis, California 95617. Phone: (916) 753-
0731.

2696. Kevin, Kitty. 1994. Tofu comes of age: Breaking out 
of the health food store and onto supermarket shelves. Food 
Processing (Chicago). June. p. 81-82.
• Summary: Peter Golbitz, president of Soyatech, estimates 
that tofu has become an “estimated 4.3 million pound 
ingredient business.” Steve Demos of White Wave expects 
that in about 2 years tofu will be used by a number of major 
food processors in meatless entrees. Jerry Maynard, president 
of Nasoya Foods, suggests the breakthrough might be even 
sooner. The tofu industry has faced three major problems: 
(1) Making a more sanitary product, with less bacteria and a 
longer shelf life. (2) Finding creative ways to use a product 
with an unfamiliar texture. White Wave has transformed 
fresh tofu into meatless tofu steak. (3) Turning tofu’s bland 

taste into an advantage. Demos believes that Americanizing 
tofu by adding it to mainstream American dishes will 
increase its appeal. It is also excellent when added to Italian, 
Mexican, and Asian dishes.
 Photos show: White Wave’s meatless tofu steak. Labels 
of four of Sharon’s Finest’s Tofu-Rella cheese alternatives. 
Address: Assoc. Editor.

2697. Messina, Mark J. 1994. Osteoporosis–Not just a 
defi ciency disease. Soy Connection (The) (Chesterfi eld, 
Missouri–United Soybean Board) 2(2):1-2. [7 ref]
• Summary: “Between 15 and 20 million Americans have 
osteoporosis and one of every fi ve American women over the 
age of 65 has one or more fractured bones. Adequate dietary 
calcium is critical for bone development and maintenance; 
some experts consider the RDA for calcium too low for 
optimal bone health, particularly for children and adolescents 
(1).
 “Despite the obvious importance of calcium, there is an 
apparent contradiction in the calcium-bone story. Western 
countries consume the most dairy products and have the 
highest calcium intake, but also have the highest rates of 
hip fracture (2). In fact, populations consuming only about 
one-half our RDA for calcium reportedly have much less 
osteoporosis than we do, at least as judged by the number of 
hip fractures (2).
 “There are many possible explanations for the inverse 
relationship between calcium intake and osteoporosis 
among countries. For example, genetics play an important 
role; bone density is greater among blacks than it is among 
whites. Countries whose populations are largely of Northern 
European ancestry generally have the highest hip fracture 
rate. Physical activity is another important factor; it may 
be that physical activity can compensate for relatively 
low intakes of calcium (3). Populations in less-developed 
countries are more physically active and have lower calcium 
intakes than do most western populations. Thus, a large 
number of dietary and non dietary factors affect bone health.
 “One potentially important piece of the osteoporosis 
puzzle may be protein. There is a positive correlation 
between protein intake and hip fracture rate among countries 
(2). Protein intake, particularly animal protein, causes an 
increase in calcium excretion (4). Protein intake, particularly 
animal protein intake, is highest in Western countries (2). 
However, not all protein has similar effects on calcium 
balance. Soy protein, for example, does not cause protein-
induced hypercalciuria the way animal proteins do (5). For 
example, when subjects were fed similar amounts of calcium 
and protein, subjects consuming protein entirely from soy 
excreted about 50 mg less urinary calcium than those same 
subjects who consumed protein from animal sources (5). As 
pointed out by Drs. Proulx and Weaver in this issue of The 
Soy Connection, soybeans are not only rich in calcium, but 
the calcium from soybeans and soyfoods is absorbed about as 
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well as the calcium in milk. Therefore, because soy protein 
favorably affects calcium metabolism, soyfoods represent a 
particularly good source of calcium. In addition, recent work 
suggests the isofl avones in soybeans have a direct benefi cial 
affect on bone health, possibly by inhibiting bone resorption 
(6,7).
 “None of the above suggests that adequate calcium 
intake is not critical for bone health. But it is important to 
recognize the multifactorial nature of osteoporosis and not 
think of osteoporosis solely in terms of a defi ciency disease. 
When assessing the etiology of any chronic disease, the 
entire lifestyle needs to be considered.” Address: PhD.

2698. Shurtleff, William; Aoyagi, Akiko. comps. 1994. 
Soya in Russia and the former Soviet Union: 737 records 
from 1818 to 1994. Chronological. Lafayette, California: 
Soyfoods Center. 226 p. Unpublished manuscript. Subject/
geographical index. Author/company index. Language index. 
28 cm. [737 ref]
• Summary: This is a photocopy copy of a database search 
conducted for a customer. Address: Soyfoods Center, P.O. 
Box 234, Lafayette, California 94549. Phone: 510-283-2991.

2699. Traugot, Michael. 1994. A short history of The Farm 
[of Summertown, Tennessee]. Summertown, Tennessee: Self 
published. 78 p. No index. 30 cm.
• Summary: Contents: Early roots: Stephen Gaskin. 
Monday night class: Attention equals energy, Holy Man 
Jam. The Caravan: Busted, we give up acid (LSD), back 
to Tennessee. The Martin Farm: Ina May Gaskin, the fi rst 
garden, busted again. The Farm (Lewis County, Tennessee): 
The Black Swan Ranch, family and sex, households, 
sex and reproduction, natural birth control, gender roles, 
health care and home birth, the farm economy, vow of 
poverty, work, income, the spiritual aspect of economy, 
meetings and services, government, diet–you are what 
you eat (vegetarian diet, soybeans, tofu, tempeh–p. 37-
38), appropriate technology, education–The Farm school, 
the pony crew, recruiting, the Gate, other Farms. Plenty: 
Guatemala, the Soy Project (p. 48). Agriculture on The Farm: 
Florida Farm. Changes: Stephen goes to jail, changes in 
government, mazing Tales of Real Life, causes of the crisis. 
The changeover (from communal living arrangements). 
Political activity: Ragweed Day, the FBI fi le. The Farm 
today: Stephen and Ina May, business and projects on today’s 
farm, Martin Farm 2–the sequel, alumni and networking. 
Community and society: The Farm–Success or failure? 
The Farm children. Names and addresses for contacting 
Farm organizations. Address: 84 The Farm, Summertown, 
Tennessee 38483. Phone: 931-964-2587.

2700. Bianchini, Gilberto. 1994. Re: Early history of tofu 
and seitan in Italy. Letter to William Shurtleff at Soyfoods 
Center, July 16–in reply to inquiry. 3 p. Typed. [Eng]

• Summary: “I started to make tofu and sell it offi cially in 
October 1979 in Rimini, Italy, at Via Cuoco 9 (Community 
Food). I fi rst learned how to make tofu in London at the 
Community Health Foundation, Old Street 98, in 1976 
or 1977. Then I gained additional experience in making 
Japanese-style nigari tofu from Centers and individuals in 
France and Belgium. I fi rst visited the United States in late 
1978 and early 1979. On 9 Feb. 1979 I visited you [William 
Shurtleff and Akiko Aoyagi] at New-Age Foods Study 
Center in Lafayette, California, having a good impulse in 
tofu pioneering, to talk about making tofu in Italy.
 “In 1980 I visited a friend, Mr. Franco Pagliano, in 
Milan; that city had many Chinese restaurants. Mr. Pagliano 
had learned how to make tofu from Mr. Roland di Centa, 
who was supplying these Chinese restaurants with a small 
quantity of tofu (he made it the Chinese way, with calcium 
sulfate), but he was soon forced to stop production because 
he had diffi culties producing, unoffi cially without the proper 
permits, in his apartment. It was a really good experience for 
me to get to know Chinese and Japanese people; Franco was 
very skillful and shared many secrets with me. Then after 
several months he called me to say that he was going to stop 
tofu production and that he could introduce me to his clients–
which he did, including a Japanese restaurant, Suntory Italia, 
which had not previously accepted his Chinese-style tofu. I 
had contacts in Milan and met Mrs. Giovanna Mazzieri at a 
conference in Milan, where tofu was presented to the public 
and the press, together with the Italian Chefs’ Association. I 
remember that on that occasion I fi rst had a large number of 
tofu kits sold through Mrs. Mazzieri.
 “I survived fi nancially making tofu for the fi rst 
couple of years. I sold my tofu to the Chinese restaurants 
of Milan, driving there once a week from Rimini in my 
small refrigerated car (280 km each way). I soon got tired 
of the trip, but actually I was motivated and satisfi ed and 
full of curiosity for the Chinese and Japanese atmosphere. 
Meanwhile, I was stopping to deliver my tofu at all of the 
macrobiotic and natural food shops and restaurants along 
the way (in Cesena, Forlì [Forli], Faenza, Bologna, Modena, 
Reggio Emilia, Parma, etc.). During those years I did 
promotion for soyfoods, including cooking classes.
 “In July 1982 I attended the Soyfoods Conference in 
Seattle, Washington (we met again) because of my interest in 
large-scale production and in making a report on soyfoods, 
together with a lady dietitian from Bologna (I forget 
her name) supported by the University of Bologna. She 
continued introducing the many good qualities of soyfoods 
to those in her fi eld, medical doctors and nutritionists. For 
more information on this, contact the Sunsoy Food company 
in Bologna.
 “After my 1982 trip to the USA (now having with 
me color slides, literature, and information), I developed 
contacts with the largest food distributing company in Italy, 
Coop Italia, but the people in charge believed that it was too 
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early to distribute tofu widely in Italy–the market was not yet 
ready... maybe in the future. Even though they were open to 
innovative ideas, the negative answer was disappointing.
 “I remember there was a time in 1983 when I had the 
luck of meeting a Japanese girl, Fusako Aoki, who was just 
passing through Rimini–a very rare occasion. She helped 
me in tofu-making classes for about 3 months, in Rimini 
and other cities. Meanwhile many people visited me to learn 
about making and selling tofu (future competitors)!
 “I had enough technical skills to develop and build 
(mostly by myself) a stainless steel continuous open-air 
steam cooker (not pressurized! a secret for good tofu), a 
second-hand Weston (from the USA) vibrating screen, a 
good stainless steel hammer mill. This was really good 
equipment for those times, the only equipment of its kind in 
Italy that I knew of.
 “I was in charge of everything–production, sale, 
promotion, and new product development. Unfortunately I 
was not able to grow from the individual to the team aspect 
of the work. I exhausted myself, ending production in June 
1988. In that year I was supplying centers in cities like 
Rome, Firenze [Florence], Torino [Turin], Bologna, Treviso, 
and Ravenna–mostly in northern and central Italy. The 
demand was growing and it reached the point that in places 
like Florence, Rome, and Torino people started companies 
to make soyfoods. At that point, I could survive only by 
diversifying products, improving packaging, moving into a 
larger factory at a new location, and expanding the company 
and the number of employees.
 “I could not do this, and after a project of moving in 
Toscana near Florence, to live and work there, I had to 
discontinue my activities. The other reason was that my 
family was growing rapidly; I had 2 children in 1985 and 
1987, and I did not want to jeopardize or endanger my 
family’s personal fi nancial situation. Looking back, I think 
I made the right choice, but I feel good when someone 
remembers me for my good tofu. I sold my equipment at 
a low price to a company named Food for All in Verona, 
then helped them with my knowledge of making and selling 
tofu. They are connected to the Ananda Marga Society, are 
supporting activities in India, and are really nice people.
 “While in business, I was producing: Tofu (vacuum 
packaged or in bulk), tofu spreads (various fl avors), tofu 
burgers, tofu mayo (fresh or long-life, in glass jars), seitan, 
seitan burgers, spreads, soymilk (sometimes, and only 
fresh), and various tofu desserts (fresh and perishable). I 
only made small batches of tempeh, for personal use and 
experimentation (not sold commercially) using cultures from 
the USA. Near the end of my activities, I produced 400 kg 
(and up to 600 kg) of tofu (base product); offi cially I had 
only one (maximum two) part time workers, with good help 
from my relatives.
 “The only company (apart from the person of Mr. 
Pagliano) I know that made tofu before I did was the 

Poporoya company in Rome, which produced and sold it at 
his branch in Milan, the Poporoya-shop, a Japanese shop.
 “People introducing soyfoods in Italy were the 
macrobiotic centers: Mr. Ferro Ledvinka from Rome, Mr. 
Alois Grassany from Bologna, and Mr. Roberto Marocchesi 
from Torino.
 “I still see an opportunity in the future for making and 
selling tofu and tofu products in Rimini; this would be for me 
and my friends, but it would work only if it was connected 
with a larger project of a vegetarian cultural center. Who 
knows? Now I am a ‘natural wood’ carpenter.” Address: Via 
Cuoco 9, 47037 Rimini, Italy.

2701. Health Foods Business. 1994. Soyfoods Association 
announces leaders. July. p. 16.
• Summary: This trade association, based in San Francisco, 
California, announces its 1994 board of directors. President 
is Tim Redmond and vice-president is Rick McKelvey.

2702. Product Name:  [Tofu, Tempeh, Soymilk, Okara 
Croquette, Soy Ice Cream].
Manufacturer’s Name:  Nutrem Soy Shop.
Manufacturer’s Address:  Managua, Nicaragua.
Date of Introduction:  1994 July.
New Product–Documentation:  John Gabriel. 1995. Plenty 
Bulletin (Summertown, Tennessee). 11(3):4. Fall. “A Plenty 
volunteer in Nicaragua writes.”
 Chuck Haren. 1995. Nov. 8. SoyaScan Notes. 
“Soyfoods, Soynica, and Nutrem Soy Shop in Nicaragua” 
(Interview).
 Note: This is the earliest known commercial soy product 
made in Nicaragua.

2703. Redmond, Tim. 1994. Public education campaign. 
Newsletter of the Soyfoods Association of America (San 
Francisco, California) 4(7):2.
• Summary: “In conjunction with the Ann Arbor [Michigan] 
advertising/PR fi rm of Perich & Partners, the SAA [Soyfoods 
Association of America, headquartered in San Francisco] 
is in the process of formulating a proposal to the United 
Soybean Board (USB) for an intensive soyfoods promotion 
and public education campaign... Already, due in part to 
pressure from the SAA, the USB is funding a newsletter 
called ‘The Soy Connection,’ sent monthly to 70,000 U.S. 
dietitians to educate them about soyfoods uses and nutrition.
 “The ASA [American Soybean Association] is now 
formulating their strategy of what to communicate and how 
and has indicated a strong interest in working with the SAA 
further. It is possible that the SAA’s best strategy to get the 
farmer checkoff money working for soyfoods promotion is to 
work alongside the ASA instead of trying to get money away 
from it or be a subcontractor to it. We are hopeful that if not 
actually doing and contracting the work ourselves, the SAA 
will be able to at least infl uence the scope, and content and 
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mechanics of the project.” Address: American Soy Products, 
Inc., VP, Marketing and Sales, Saline, Michigan. Phone: 415-
393-9697.

2704. Soyafoods (ASA, Europe). 1994. In depth: Soya and 
osteoporosis. 5(2):6. Summer.
• Summary: This is a summary of information contained 
in two other documents: (1) WHO Study Group (Technical 
Report Series 797) on “Diet, Nutrition, and Prevention 
of Chronic Disease.” (2) Two articles published in in 
The Soy Connection 2(2). Summer 1994. The fi rst, titled 
“Osteoporosis–Not just a defi ciency disease,” by Dr. Mark 
Messina, explores the relationship between calcium, protein, 
and osteoporosis. The second, titled “Calcium absorption 
from plants,” by William Proux and Dr. Connie Weaver, 
explains why soybeans are a good source of soybeans.

2705. Shurtleff, William; Aoyagi, Akiko. comps. 
1994. Kikkoman and other major Japanese soy sauce 
manufacturers–Bibliography and sourcebook, 1645 to 
1994: Detailed information on 484 published documents 
(extensively annotated bibliography), 46 commercial 
soy products, 45 original interviews (many full text) and 
overviews, 43 unpublished archival documents. Lafayette, 
California: Soyfoods Center. 169 p. Subject/geographical 
index. Author/company index. Printed Aug. 8. 28 cm. [604 
ref]
• Summary: Shoyu or Japanese-style soy sauce is one of the 
oldest and most important sauces or condiments in Japan. 
Japanese speak of the “Big Five” manufacturers: Kikkoman 
Corporation, Yamasa Shoyu Co., Ltd., Higashimaru Shoyu, 
Higeta Shoyu, and Marukin Shoyu. In recent years other 
smaller companies have established a signifi cant presence in 
the Western world–especially San-Jirushi and Sendai Miso-
Shoyu.
 The origins of Kikkoman can be reasonably traced 
back to the year 1661, when Takanashi Hyozaemon XIX, 
whose descendants manage Kikkoman today, began to brew 
shoyu in the town of Noda, in today’s Chiba prefecture, 
about 30 miles northeast of Tokyo. Over the years and 
centuries, Kikkoman has steadily expanded its share of the 
soy sauce market, in Japan and around the world, until today 
it dominates most markets in which it is sold, and makes–in 
our opinion–one of the world’s truly great soy sauces.
 This book is about those companies, their history, 
development, and commercial products, and their rise to 
power in Japan and internationally.
 This is one of the most comprehensive books (and 
the most comprehensive bibliography) ever published 
about Kikkoman and other major Japanese soy sauce 
manufacturers. It has been compiled, one record at a 
time, over a period of 19 years, in an attempt to document 
the history of this subject. Its scope includes all known 
information about these companies, worldwide, from 1645 to 

the present.
 This book is also the single most current and useful 
source of information on this subject, since 64% of all 
records contain a summary/abstract averaging 114 words in 
length.
 This is one of more than 45 books on soybeans and 
soyfoods being compiled by William Shurtleff and Akiko 
Aoyagi, and published by the Soyfoods Center. It is based 
on historical principles, listing all known documents and 
commercial products in chronological order. It features: 30 
different document types, both published and unpublished; 
every known publication on the subject in every language–
including 364 in English, 241 in Japanese (many with an 
English-language summary), 10 in German, etc.; 45 original 
Soyfoods Center interviews and overviews never before 
published. Thus, it is a powerful tool for understanding the 
development of these Japanese companies and soy sauce 
from their earliest beginnings to the present.
 The bibliographic records in this book include 
485 published documents and 43 unpublished archival 
documents. Each contains (in addition to the typical author, 
date, title, volume and pages information) the author’s 
address, number of references cited, original title of all non-
English publications together with an English translation of 
the title, month and issue of publication, and the fi rst author’s 
fi rst name (if given).
 The book also includes details on 46 commercial soy 
products (mostly soy sauce), including the product name, 
date of introduction, manufacturer’s name, address and 
phone number, and (in many cases) ingredients, weight, 
packaging and price, storage requirements, nutritional 
composition, and a description of the label. Sources of 
additional information on each product (such as references to 
and summaries of advertisements, articles, patents, etc.) are 
also given.
 Details on how to make best use of this book, a 
complete subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are 
also included. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

2706. Soft Tofu Restaurant. 1994. August. New soyfoods 
restaurant or deli. 9542 Chapman Ave., Garden Grove (near 
Los Angeles), California.
• Summary: Article by Max Jacobson. 1994. Los Angeles 
Times (Orange County edition). Aug. 18. “There’s no 
tofu like Soft Tofu.” This Korean restaurant, which has a 
menu printed almost entirely in Korean, aims for a Korean 
clientele. The author described his meal there as “our best 
Orange County meal of the year.” His favorite dish was the 
soft tofu (“delicate little clouds of tofu”). Address: Garden 
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Grove, California. Phone: (714) 539-4511.

2707. Soyfoods Association of America, Standards 
Committee. 1994. Soymilk standards: Second draft (First 
revision). Bar Harbor, Maine. 24 p. Aug. Unpublished 
manuscript. 28 cm. [19 footnotes]
• Summary: Contents: Purpose of standards. Defi nition of 
soymilk. Classifi cation of soymilk. Defi nitions. Labeling 
of soymilk products. Microbiological guidelines for 
“soymilk.” Endorsement; “Seal of Soymilk Integrity.” 
Soymilk Standards Committee; Adoption and amendment of 
standards. Address: 318 Main St., P.O. Box 84, Bar Harbor, 
Maine 04609. Phone: 207/288-4969.

2708. Schweitzer, Peter. 1994. Re: Plenty has moved back 
to The Farm in Tennessee. Letter sent to Plenty Bulletin 
subscribers, Sept. 19. 1 p. Typed, with signature on 
letterhead.
• Summary:  “Well, we pulled it off. In our twentieth year 
we managed to return the Plenty headquarters to the place of 
its birth, the Farm community in Tennessee, nestled in 1750 
acres of woodlands, rolling meadows and spring-fed streams. 
It’s good to be home again among close friends, with some 
elbow room. Of the 200 or so population of the Farm half 
are twenty-one or younger. They are a big reason why we 
wanted to move, so as to give our children and more of their 
generation the chance to play a role in Plenty.
 “After twenty years of working with Plenty myself, I 
can’t tell you how much it means to me to see the fresh and 
uncynical idealism of a new generation. Without the infl ux 
of young people, as volunteers, staff and donors, Plenty 
would not be very relevant today. We baby boomers have 
always tended to be somewhat overconfi dent about the 
power and possibilities of our generation. Perhaps it was 
the magnitude of our numbers. We have learned that it will 
take more than numbers and confi dence to change the world 
in any permanent and meaningful way. We have to come 
up with another extraordinary miracle, a miracle which has 
something to do with heretofore unheard of cooperation 
and shared vision across generations and cultures. We have 
a unique opportunity to be friends and partners with both 
our parents and our children, and with our peers around the 
world, whatever their language, politics or beliefs. If this 

comes to pass, our children’s children will bear the fruit of 
our labors of love–a world more peaceful, more cooperative 
and more livable. This is an inspiring challenge to wake up 
to every morning, and it’s doubly inspiring to wake to in the 
woods, in the company of like-minded friends.
 “The fi rst twenty years of Plenty fl ash across my 
memory banks in an incredible mosaic of people, faces, 
cities, villages, rainforests, projects, meetings, tears, laughter, 
death and birth, a mirror image of the human condition. It’s 
nice to reminisce, but my real hope is that these twenty years 
have been primarily the careful laying of the foundation 
for what lies ahead. For in the next twenty years we must 
be smarter, more compassionate, more effi cient, stronger 
and more in touch with each other wherever we are. As for 
changing the world, we would then have a prayer.
 “Meanwhile, though more of Plenty’s staff is back in 
Tennessee, we will continue to have branch or project offi ces 
in Berkeley, Davis, and Salinas, California, Tempe, Arizona 
and Portland, Oregon. The mailing address for the West 
Coast Offi ce of Plenty is 1563 Solano #465, Berkeley, CA 
94707. Phone: (510) 486-1768.
 “We’re having a party. You’re invited to help us 
celebrate Plenty’s 20th Anniversary. Join us for an evening 
of live music, a silent auction of indigenous South and 
Central American crafts, project slides and videos, good food 
and good company! Friday, October 7th, 7:30 PM–11:00 
PM. First Unitarian Church of Berkeley, One Lawson Rd., 
Kensington, CA. Tickets: sliding scale, $5-15. Bring the 
family and your dancing shoes.
 “This is a time of transition and expansion for Plenty. 
We couldn’t have got here without you, and without you we 
won’t get very far from here. With your support, we see no 
limits to what might be done, so we thank you from our heart 
for helping to make all things possible.” Address: Executive 
Director, Plenty, P.O. Box 394, Summertown, Tennessee 
38483. Phone: (615) 964-4864.

2709. Product Name:  Bratos (Pork and Tofu Hot Dog). 
Renamed Brato Dogs in Feb. 1995.
Manufacturer’s Name:  Bee-Lor Inc.
Manufacturer’s Address:  103 North Third St., Oskaloosa, 
IA 52577.  Phone: 515-673-1930.
Date of Introduction:  1994 September.
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Ingredients:  Pork, tofu (water, soybeans, calcium sulfate, 
magnesium chloride), seasoning, brown sugar, nonfat dry 
milk, salt, dextrose, spices, onion, spice extractives, bacon.
Wt/Vol., Packaging, Price:  6 links per 1 lb package. Retails 
for about $3.99.
How Stored:  Frozen.
New Product–Documentation:  Dialog Alert. 1994. Sept. 1. 
This product contains 140 calories, 80 of which come from 
fat. It is said to contain 50% less fat, 17% less cholesterol, 
and 17% more protein than typical all-meat hot dogs. Sold 
frozen, it contains no MSG and is targeted to supermarket 
delis.
 Rick Jost. 1995. Des Moines Register. July 17. “First 
brats, now burgers–tofu fi rm grows.” Tim Beeler (president) 
and Jerry Lorenzen (vice-president) of Bee-Lor Inc. 
developed the Brato Dog (a combination of tofu and pork) 
a couple of years ago. Initially this product was called just 
Bratos, but they changed the name to help them penetrate the 
East and West Coast markets.
 Talk with Jerry Lorenzen, vice-president of Bee-Lor 
Inc. Bratos were introduced in about Sept. 1994, then 
renamed Bratos Dogs in Feb. 1995. The tofu is produced 
by White Wave. The product contains no preservatives or 
MSG. Products now almost ready to go to market are: Beeler 
Boygers, Natural Bratos (No subclinical antibiotics or sulfa 
drugs fed to the hogs after they are 60 days old), Chili & 
Cheese Bratos. They should be in stores by late 1995 or early 
1996.
 Talk with Renee, secretary. 1996. April 25. Only 
the Beeler Boygers are on the market, but she does not 
know when they were launched. The others are still under 
development.

2710. Bluebook Update (Bar Harbor, Maine). 1994. Soya 
Bluebook to expand. 1(3):1, 4. July/Sept.
• Summary: Step one of this two-step plan involves 
including other oilseeds into the Bluebook, which heretofore 
has specialized in soybeans. The next edition, scheduled for 
publication in the summer of 1995, will include listings and 
information about companies which process rapeseed or 
canola, sunfl ower seed, cottonseed, corn, and palm kernel. 
Additional oilseeds will probably be added the following 
year. Phase two envisions having the Bluebook available on 
CD-ROM and as an online service via computer modem.
 A sidebar on p. 4 notes that Sharyn Kingma, wife of 
Peter Golbitz and former manager of the Soya Bluebook, has 
left Soyatech to further her career in personal fi tness training. 
She has been replaced by Joy Froding of Bar Harbor. 
Address: 318 Main St., P.O. Box 84, Bar Harbor, Maine 
04609.

2711. Business Trend Analysts, Inc. 1994. The health and 
natural food market: Past performance, current trends, and 
opportunities for growth. 2171 Jericho Turnpike #342, 

Commack, NY 11725. 325 p. Sept. Price $995.00. *
• Summary: Chapter 3 of this report, the fi rst of seven 
chapters that discuss individual product categories, is 
titled “The Market for Soy Foods: An in-depth analysis of 
historical, current, and projected sales. Trends in the U.S. 
market for soy foods. Manufacturers’ total sales of soy foods. 
Manufacturers’ sales of soy foods, by distribution channel. 
Total retail sales of soy foods. Retail sales of soy foods, 
by distribution channel. Retail sales of soy foods, by type: 
Soy sauce, tofu, second generation, soymilk, miso, soynuts, 
tempeh. Worldwide soybean production, total and per capita. 
U.S. production of soybean oil. New product introductions in 
the market for soy and vegetarian foods, including names of 
manufacturers, brand names, and product descriptions.
 Under “Report Highlights and Special Features” we 
read that after the 3-year recession, most product categories 
posted strong gains, but “several segments failed to cash in 
on the growth bonanza. Manufacturers’ sales of soyfoods 
were up a meager 2½%, while the market for frozen health 
foods declined slightly... One-third of consumers under the 
age of 35 feel it is extremely important that the food products 
they purchase are natural; the percentage is even higher 
among older consumers. Over 40% of adults believe they 
will contract heart disease or cancer.” Today 68% of adults 
are overweight, up from only 58% a decade ago.
 Overall report Contents: 1. Executive summary. 2. 
Overall market dynamics (including Soyfoods). 3. The 
market for soy foods. 4. The market for herbal teas. 5. 
The market for dairy foods. 6. The market for grains and 
cereals. 7. The market for frozen foods. 8. The market for 
snack foods. 9. The market for groceries. 10. The health 
food consumer. 11. The health/natural food store industry. 
12. Competitor profi les. 13. Industry directory. Address: 
Commack, New York. Phone: 516-462-2410.

2712. Haren, Chuck. 1994. Alimentos San Bartolo [San 
Bartolo Foods]. Plenty Bulletin (Summertown, Tennessee) 
10(3):1-3. Fall.
• Summary: In June and July of 1994 Chuck was “privileged 
to work again with the people in the community of San 
Bartolo, a Mayan village in the mountains of Guatemala 
near Solola.” During the previous 6 months, this group had 
received fi nancial grants from Plenty to improve their soy 
food processing and marketing capabilities.
 “Tempeh, tofu, fl avored [soy] milk cicles, [soy] ice 
cream, soy milk, and toasted soy fl our are sold daily from 
this village processing facility. It was great to see that since 
last year ASB had built a small room to cook the tempeh (a 
cultured soy food). The quality of tempeh they were making 
had improved considerably.”
 Photos show: (1) Two Guatemalan young people in 
traditional Mayan dress, holding two soy ice cream cones 
each, and standing outside the window of Alimentos San 
Bartolo (ASB–San Bartolo Foods). Caption: “Soy ice cream 
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has been enjoyed in San Bartolo since 1979.” (2) Three 
Mayan staff people in traditional dress at ASB package tofu 
for market.

2713. Iderabdullah, Bisi. 1994. Letter from the Director 
of Imani House, Liberia. July 18, 1994. Plenty Bulletin 
(Summertown, Tennessee) 10(3):3-4. Fall.
• Summary: The letter begins: “We broke ground for the I 
Hope program. The dislocated refugee camp next to us now 
has over 2,000 people thanks to this continuing [civil] war. 
As usual they are being overlooked completely. Not one 
latrine or decent well.”
 Imani House is now doing a nutritional survey to 
determine the protein needs of children, then they will 
start including soyfoods in the diet of these children, and 
later they will do a follow-up survey. They have made an 
agreement to secure 20 acres of farmland from the village 
of Duazon. “Everyone is looking to us for the production 
of soybeans. I know we can grow them here and supply 
ourselves.”
 Photos show: (1) The Imani House demonstration farm. 
(2) Three African men picking soybeans in a soybean fi eld 
at Duazon Village, Liberia. Address: Director, Imani House, 
Liberia.

2714. Newsletter of the Soyfoods Association of America 
(San Francisco, California). 1994. Yamasa builds in 
America. Sept. p. 1.
• Summary: “Yamasa Corporation, the world’s second 
largest manufacturer of soy sauce, has constructed a 
65,000-square-foot plant in Salem, Oregon, USA. Yamasa 
has been manufacturing soy sauce in Choshi, Japan, for 350 
years. The company decided to build their plant in Oregon 
because of very high demand for their soy sauce in the U.S., 
especially on the West Coast.” Salem’s temperate climate 
and water quality are also similar to those of Choshi.
 In 1992, Yamasa sold 1.3 million gallons of soy sauce in 
the United States, all of it imported. When fully operational, 
the new plant will be able to produce 1.7 million gallons per 
year.

2715. Parks, Thomas R.; Bindon, J.N.; Bowles, A.J.G.; 
Golbitz, P.; Lampi, R.A.; Marquardt, R.F. 1994. 
Methodologies for processing plant material into acceptable 
food on a small scale, phase II. Moffett Field, California: 
National Aeronautics and Space Administration, Ames 
Research Center. x + 219 + 21 p. Sept. Illust. No index. 28 
cm. Technical Report. NASA CR-177647, A-94130. Govt. 
Doc. No.: NAS 1.26:177647. [10 ref]
• Summary: A study of simple processing equipment for the 
foods to be used by NASA in closed ecological life support 
systems (CELSS) on a space station under micro-/zero-
gravity conditions. Most nutrient requirements can be met 
by four crops, which were studied: Soybeans, wheat, white 

potatoes, and sweet potatoes.
 The section titled Soyfoods (p. 171-96) has the 
following contents: Introduction (composition of dried 
soybeans, best foods for CELSS, processing equipment), 
soymilk, tofu, okara, tempeh, edamame (immature green 
soybeans), soy sprouts, processing by extrusion/expelling 
(oil), expeller pressed soy oil, whole fat soy fl our, soymilk 
beverages, tofu-based meat replacers, tempe-based meat 
replacers, soy yogurt (fermented), frozen desserts, textured 
soy fl our, extrusion impact on functional properties, materials 
balance. The production of wheat gluten from wheat, and the 
biomass culture of mushrooms are also discussed (p. 160).
 Tables and fi gures show: (T7) Soyfoods–Composition 
and nutrient content (based on USDA Handbook No. 8-16, 
full page). (F78) Chart of modern soyfoods, divided into: 
Soya-based dairy alternatives and Soya-based prepared 
foods. (F79) Four methods of soymilk production: 
Traditional, Cornell, Illinois, ProSoya. (F80) Modifi ed 
ProSoya system with pressure plate and centrifugal basket 
for okara removal. (F81) Flow chart for regular tofu 
production. (F82) Flow chart for tempeh production. (F83) 
Flow chart for soybean processing by extrusion/expelling. 
(F84) Flow chart for soymilk yogurt. (F85) Flow chart 
for soymilk ice cream. (F86) Processing soybeans for 
primary soyfood products with extruder. Address: Food 
and AgroSystems, Inc., 1289 Mandarin Dr., Sunnyvale, 
California 94087.

2716. SoyaCow Newsletter (Ottawa, Canada). 1994. Plenty’s 
El Salvador Project feeding soya to 500 kids. 3(3):1-2. July/
Sept.
• Summary: With the fi nancial help of the members of the 
Bell’s Corners United Church near Ottawa, together with 
Plenty Canada and the Canadian International Development 
Agency (CIDA), a SoyaCow project has been established 
in El Salvador in the poor municipality of Mejicanos. Two 
SoyaCow SC20 systems are in operation providing soymilk 
and soy ice cream to over 500 local kindergarten children. 
The left-over okara is used as an ingredient in making 
tortillas. A photo shows children enjoying soymilk at school 
in Mejicanos.

2717. Soyatech, Inc. 1994. Soya Bluebook ‘94. Bar Harbor, 
Maine: Soyatech. 272 p. Sept. Comprehensive index. 
Advertiser index. 28 cm.
• Summary: This is the fi rst issue of the Bluebook to have 
fold-out dividers with tabs at the start of each section–a 
useful addition. On the cover is a large tan / yellow color 
soybean, with hilum showing clearly, against a blue 
background.
 The large and excellent section titled “Soya statistics” 
(p. 212-40) has the following contents. All are tables unless 
indicated by (G) for graphs: Soybean production–Area 
planted / harvested and yield. U.S. soybean planting and 
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harvesting dates. U.S. soybean acreage, yield and production. 
U.S. soybean planted acreage by state (1970-1993). U.S. 
soybean harvested acreage by state. U.S. soybean yield by 
state. U.S. soybean production by state. Argentine soybean 
area, yield and production by province. Brazilian soybean 
area, yield and production by state. Canadian soybean 
production. Canadian soybean production and utilization. 
World soybean production by major countries and all others 
(G). Share of world soybean production by major countries 
and all others (G). Total world soybean production (G). 
1990/91 world soybean production, forecast of market share 
(G). World soybean production.
 Soybeans and soybean products–Supply and disposition: 
U.S. soybeans: Supply, disposition, acreage / yield and price. 
U.S. soybean meal and oil: Supply and disposition. Soybean 
usage in the U.S.: Crush and exports, 1925-1993 (G). U.S. 
soybean exports as a percent of total usage, 1925-1993 (G). 
Argentina soybeans & products: Supply and disposition, 
1975-1995. Brazilian soybeans & products: Supply and 
disposition, 1975-1995.
 U.S. soybean prices, crop value, farm marketing: Prices 
of U.S. soybeans: No. 1 yellow, by month, 1950-1994. Prices 
of U.S. soybeans: Received by farmers, by month, 1950-
1994. U.S. soybean price support operations, 1945-1993. 
U.S. soybean crop value, total and major producing states, 
1925-1993. U.S. farm marketings of soybean: Percent of 
open market sales by month, 1983-1993.
 Soybean processing and products: Value of U.S. 
soybean products and crush margin (per bushel), 1950-
1993. U.S. soybean meal: Prices paid by farmers, by month 
and average, 1950-1994. U.S. soybean meal: Average 
wholesale price, by month and average, 1950-1994. U.S. 
soybean meal: Beginning stocks, production, exports and 
domestic disappearance, by month, 1987-1994. Prices of 
U.S. soybean oil, crude, Decatur (Illinois), by month, 1950-
1994. U.S. oilseed cake and meals: Supply, disposition & 
price, 1985-1993 (soybean, cottonseed, linseed, peanut, 
sunfl ower). World major protein meals: Supply & utilization, 
1989-1994 (soybean, cottonseed, rapeseed, sunfl owerseed, 
fi sh, peanut, copra, palm kernel). World major oilseeds: 
Supply & utilization (production, exports, imports, crush, 
ending stocks), 1989-1994 (soybean, cottonseed, peanut, 
sunfl owerseed, rapeseed, copra, palm kernel). World major 
vegetable and marine oils: Supply & utilization (production, 
exports, imports, crush, ending stocks), 1989-1994 (soybean, 
palm, sunfl owerseed, rapeseed, cottonseed, peanut, 
copra, coconut, olive, fi sh, palm kernel). U.S. soybean 
oil utilization, various food vs. nonfood, 1960-1993. U.S. 
soybean oil: Supply, disposition & price, 1960-1993. U.S. 
edible fats and oils, supply and disappearance, 1986-1993.
 Exports and imports: U.S. soybean exports by month. 
Brazilian exports of soybeans and products to major 
countries. U.S. soybean exports by port and country 
of destination. U.S. exports: Soybeans by country of 

destination. U.S. exports: Soybean oilseed cake and meal 
by country of destination. U.S. exports: Soybean oil by 
country of destination. U.S. exports: Soybean, cottonseed 
and sunfl owerseed oils by country of destination. Soybean 
and product exports by major countries (soybean equivalent; 
U.S., Brazil, Argentina), 1970-1993 (G). Share of world 
soybean and product exports (U.S., Brazil, Argentina), 1970-
1993 (G).
 The section title “Soya glossary: Terms commonly 
associated with soybeans products and processing” states 
(p. 243): “Soy protein concentrate: Produced from defatted 
fl akes or fl our by a process which immobilizes the protein 
and removes soluble sugars, minerals, etc. Concentrate has 
a protein content of 70%.” Note: This is the last issue of the 
authoritative Bluebook that defi nes a soy protein concentrate 
as containing 70% protein. Subsequent defi nitions require 
only 65% protein. Address: 318 Main St., P.O. Box 84, Bar 
Harbor, Maine 04609. Phone: 207/288-4969.

2718. Schoenbrun, Richard. 1994. New developments with 
Stephen Gaskin and The Farm in Tennessee (Interview). 
SoyaScan Notes. Oct. 6. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Stephen Gaskin and Ina May recently purchased 
100 acres of nice land next to The Farm. They are now 
setting up a non-profi t corporation named Rosanante 
([Rosinante from Rocinante], the name of Don Quixote’s 
horse). On the land they hope to construct a birthing center, a 
school for lay midwives, a conference center, and a hospice 
or old-people’s home. A physician will be in residence. 
Some people are now building houses on the land. Stephen 
and Ina May earn income from a fi ne bulletin (circulated 
internationally) they publish related to Midwifery, and from 
Stephen’s speaking engagements.
 After June this year Peter Schwitzer and Plenty USA 
moved from Davis, California, to The Farm in Summertown.
 On Oct. 7 there will be a benefi t for Plenty’s 20th 
anniversary at the First Unitarian Church of Berkeley in 
Kensington. There will be live music, slides and video 
updates on Plenty’s work in Guatemala, food and beverages. 
Note: Bill Shurtleff and his son, Joey, attended this benefi t. 
Address: California. Phone: 510-669-1780.

2719. Thompson, Keith; Brown, Edward. 1994. Breeding 
soybeans for use in making tofu at Jacob Hartz Seed Co. Part 
I (Interview). SoyaScan Notes. Oct. 11-12. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: In late 1987 Keith Thompson visited Soyfoods 
Center and he and William Shurtleff worked together to 
design a system that Jacob Hartz Seed Co. could use to more 
effectively breed soybeans for food uses. The purpose of this 
interview is to fi nd out if that system was implemented, and 
if so how, and how it is working.
 Hartz has hired Dr. Keshun Liu, a PhD in food science. 
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His job is basically trying to interface between soybean 
breeders, Keith, and the soyfoods industry.
 There are three main problems in breeding soybeans 
for use in making tofu. The fi rst and biggest problem is that 
most tofu makers never seem to be willing to pay a premium 
price for their soybeans–unless the soybeans are organically 
grown, in which case tofu makers will pay huge premiums. 
The big market for tofu beans is in Japan. Hartz sells about 
40,000 bags/year (each 50 lb) to tofu makers in the USA; one 
tofu maker in Hawaii buys about half of these. From these 
companies, Hartz is able to get a premium of about $2.50 
per bushel over the CBOT (Chicago Board of Trade) price. 
Until tofu makers are willing to pay a premium for soybeans 
that give tofu with better yield and quality, they must be 
willing to accept varieties that are already developed. Tofu 
beans are pretty much a commodity, since there are a lot 
of large-seeded, clear hilum beans grown in the Midwest 
that perform pretty well for tofu. Natto makers are willing 
to pay a good premium for their soybeans because natto 
beans are inherently lower yielding and have many special 
characteristics that are diffi cult to breed and select for. 
Because Hartz has limited storage, they breed in the areas 
where they can get the best premiums. Hartz hedges 100% of 
its soybean transactions. So it tends to charge a fi xed dollar 
amount (its margin) over the CBOT price.
 In growing out new varieties, Hartz contracts with 
farmers to grow the beans, then buys back 100% of these 
beans at a pre-determined price, bags them in a Hartz bag, 
and sells them to soyfoods makers. It does not prefer that 
farmers sell its beans to soyfoods makers, though farmers 
have the right to do this. Hartz’s 428-acre breeding farm is 
used solely to produce breeder and foundation seed stock–
the fi rst 2 generations. The Plant Variety Protection Act of 
1972 gives plant breeders some rights over the products they 
produce in their breeding programs, and prohibits farmers 
from selling protected seed to other farmers–like a seed 
company. But farmers can save their own seed and plant it 
in the future–which means he doesn’t have to buy seed from 
a seed company for a long time. Hartz doesn’t like that and 
he thinks there is a movement to mitigate that. For example, 
farmer-saved wheat seed was so extensive that Pioneer Hi-
Bred withdrew from the market. All Hartz’s varieties are 
plant variety protected.
 When Keith entered this business in 1978 there were 8-9 
soybean varieties in 3 different maturity groups in the entire 
southern USA (13 states) that the farmer could choose from; 
now he has about 150-200 varieties to choose from. Breeders 
have incrementally increased yield, disease resistance, 
targeted soil type adaptability, etc.
 Soybean farmers generally look carefully at and plant 
the latest, best yielding varieties since they expect to get 
better yield, disease resistance, etc.–and save money. Why do 
soyfoods manufacturers not think the same way. Why would 
they not be willing to pay more for a new bean that will give 

them a 10% higher yield? Keith does not know. He thinks 
these manufacturers get a variety that works well and don’t 
want to change their process. He often cannot even get them 
to test a new variety; its too much trouble (not surprising). 
Another problems is that some tofu manufacturers like one 
variety very much, and others don’t like it at all. But the 
three missing links in this process are (1) research in the 
breeder’s lab to show how the new soybean variety behaves 
in making tofu (yield, taste, composition, price per pound 
of tofu, etc.) and (2) comparing the performance of this 
variety with varieties used by major tofu manufacturers; (3) 
compiling the results of this research as information that can 
be easily understood by any soyfoods maker. Breeders now 
do this for soybean farmers but not for soyfoods makers. 
Is the tofu market too small for a breeder to make this 
investment? Not if you include East Asia, Southeast Asia, 
the USA, and Europe. For many years Singapore and Hong 
Kong have imported mostly Canadian beans with a pretty 
low margin. Japan has a tradition of buying IOM beans 
out of the Midwest, but IOM is no longer a meaningful 
term because we change varieties so fast. It used to be a 
large-seeded, clear-hilum mix of several varieties but now 
it can be almost anything. A portion of the users of Japan’s 
500,000 metric tons to make tofu is willing to pay a premium 
for variety soybeans. Hartz exports about 3,000 tons/year 
to Japanese tofu makers, but they still don’t have a good 
variety. Continued. Address: 1. Food and Export Manager; 
2. PhD, Soybean Breeder. Both: Jacob Hartz Seed Co., P.O. 
Box 946, Stuttgart, Arkansas 72160. Phone: 800-932-7333.

2720. Demos, Steve. 1994. How White Wave selects 
soybeans to make tofu, tempeh, and soy yogurt, and to create 
value-added products (Interview). SoyaScan Notes. Oct. 15. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: White Wave now uses 3 varieties of soybeans: 
A blend of two varieties for making tofu, and one different 
variety for tempeh. Steve selected these varieties over a 
number of years by a trial and error process–but he would 
like to be able to select them in a more scientifi c way. For 
making soy yogurt, Steve is looking for a new variety, 
which must have a low fl avor profi le (i.e. little beany fl avor). 
Within the last year, he began talking with a soybean breeder 
who approached Steve saying that he had one soybean with a 
low lipoxygenase content (which is thought to give soymilk 
with little beany fl avor), and another with a low fat content. 
Steve is looking for better fl avor and lower calories because 
he is trying to develop value-added products out of former 
commodities for his Vegetarian Cuisine line. The key to 
doing this is developing products that taste better.
 For many years, soyfoods consumers were willing 
to sacrifi ce taste for ideology or price. Tofu and tempeh 
have traditionally been bought and sold as commodities, 
so manufacturers of these foods have traditionally paid 
more attention to yield and functional properties than to 
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fl avor–since the fl avor quickly gets lost in the surrounding 
water. “Most tofu makers won’t use only Vinton soybeans 
because they are too expensive and that added expense 
cannot be passed on to the consumer. Yet everyone knows 
that vegetable-type soybeans produce a superior product–
bigger, glossier curds, meatier texture. Vintons also give a 
superior tofu yield–but Steve does not know why and he 
would be very interested in knowing the science and theory 
behind this phenomenon. Is more of the protein in the bean 
extracted in the soymilk? Does it have a higher nitrogen 
solubility index? Do the curds trap more water? I think U.S. 
tofu makers totally disregard fl avor when buying soybeans 
for tofu; they are concerned mostly with the quality and 
texture of the curd–the size, fi rmness, and elasticity of the 
curd. The majority of consumers believe that tofu has no 
taste anyway.” But value-added products are judged in a 
totally different way than commodities; consumers demand 
good taste. White Wave’s way of making soyfoods is capital 
intensive; therefore he would prefer to sell value-added 
products rather than commodities. So Steve is now studying 
how to transform his commodities into value-added products 
that command a premium price and have consumer loyalty. 
White Wave’s low-fat tofu is sold as a value-added product, 
and it has recently become the company’s best-selling tofu 
product. It allows him to “add a couple of higher gross 
margin points to his profi t.” Adding Bifi dus also adds value. 
A major opportunity is to associate soyfoods with medical 
benefi ts [as by showing that eating soyfoods reduces ones 
risk of a major disease, or by adding genistein–which Steve 
had not heard of].
 The main factor moving White Wave in this direction 
is the “organic problem” that is emerging in America; high 
prices and limited supplies. For a number of years, Steve 
has contracted for his soybeans with a broker (also called a 
consolidator) at a certain time of year each year; the name 
of the broker and the time of year are confi dential. Steve 
contracts for specifi ed amounts of certain identity-preserved 
soybean varieties at a specifi ed price, to be delivered over 
a specifi ed period of time. He also specifi es the maximum 
moisture content, foreign material, etc. The broker then 
contracts with soybean growers and the broker stores the 
soybeans after harvest until delivery. The broker takes the 
risks associated with reduced yield or crop failure. It is much 
easier to contract with farmers if they are located nearby; 
but the farmers who end up growing Steve’s soybeans are 
all far away. It would be hard (and too much trouble) for 
him to keep in touch with weather conditions far away, and 
to visit the farmers from time to time. The organic business 
used to be based on affi davits issued by the farmer; now 
it is changing to third-party certifi cation, and that change 
should be fi nished after about one year. Having soybeans 
certifi ed by a third party raises their cost to the manufacturer 
by about 25%. It is virtually impossible to pass that on to 
the tofu consumer, since tofu is seen as a commodity. The 

federal organic law may be different in particulars from the 
California organic law–which has been the standard. All the 
tofu Steve now produces is made from organically grown 
soybeans, but soon he will offer both a low-cost regular 
(non-organic) tofu, and a certifi ed organic tofu that retails for 
about $0.15 per pound more. Then the consumer will have a 
choice. This has never really been done before.
 In the future, Steve would like to work much more 
closely with soybean breeders and seed companies to help 
solve his problems, improve the fl avor of his products, 
develop new products, and learn more about the theory and 
science that connects soybeans and soyfoods. In addition he 
is planning to set up an in-house R&D department; White 
Wave already has a test kitchen and a food technologist 
on staff. A key function of the R&D department will be 
to develop value-added products. White Wave is already 
conducting in-house taste panels but is selecting soybeans 
“from a grab-bag mentality rather than from an organized, 
scientifi c project mentality... There is absolutely no question 
that the long-term strategic development of soyfoods requires 
this approach.” The timing is perfect and Steve would like 
to establish such a relationship with a seed company as soon 
as possible. White Wave is now in the process of strategic 
planning for the next 5-7 years. But a company must be big 
enough (as White Wave now is) to devote the focused mind 
time and invest the resources to follow through for the seed 
companies this way. As a company gets larger it has a greater 
need and ability to base its choice of raw materials on a solid 
scientifi c foundation. Smaller companies might agree to 
work with seed companies but it would be hard for them to 
do it properly over the long term.
 In the past, White Wave has chosen one or two soybean 
varieties and then stopped looking for better ones for 
several years. But that will change as soon as the new R&D 
department begins operation. Address: President, White 
Wave Inc., 1990 North 57th Court, Boulder, Colorado 80301. 
Phone: 303-443-3470.

2721. Demos, Steve. 1994. White Wave has moved into a 
new stage of management and development (Interview). 
SoyaScan Notes. Oct. 15. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: “Our Tofutown party [on 28 May 1994, in 
Boulder] was an acknowledgment to ourselves that we are 
now out of adolescence. It was, to me, a coming out. My 
whole management style has changed, everything about the 
company has changed. We have pushed ‘empowerment’ 
down the ladder. We are now running much more statistics 
and teamwork. We are now becoming a managerial rather 
than an entrepreneurial company–though I continue to be 
an entrepreneur. We have begun bringing in professional 
managers. Our sales team is now headed by a man who once 
worked for General Foods. He is a start-up specialist, who 
has taken four companies from $4 million to $25 million. 
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His name is Ken Vickerstaff, and he joined White Wave one 
year ago as vice-president of sales and marketing. We have 
become a marketing-driven company; we are no longer a 
manufacturing-driven company.”
 “The major change has been the introduction of the 
Vegetarian Cuisine (VC) centers, which started in mid-1993. 
We have also set up a new national brokerage network. Then 
we went out and began introducing the Vegetarian Cuisine 
centers to the supermarkets. White Wave has had VC centers 
in supermarkets for about 5-6 months, and now has a total of 
about 125 centers in place in all kinds of food stores. Whole 
Foods has been our biggest failure because we cannot get 
champions at the store level. You need champions at every 
level. For example, we put a VC center into Alfalfa’s natural 
foods supermarket in Boulder and sales rose 35%–even 
though they already called all the products. We recently put 
VC shelf set into our local Safeway; we were doing 18 cases 
a week, but this rose to 52 cases.” White Wave is now on the 
East Coast. They wanted to do a test in a distance market. 
They were at the Food Emporiums and Tops in New York. 
White Wave has now developed a fi nancial formula which 
tells how many revenue dollars a supermarket will generate 
per linear foot from the sales of these products. Then can 
scale it 12, 14, 24, 32 feet etc. They must carry the products 
that White Wave specifi es at given prices from specifi ed 
distributors. The brokers check each week that the shelf sets 
and info cards are up and look right. They have a formula. 
“We could place this in 600 supermarkets in 2 weeks if we 
let it loose–but we are afraid to. The buyers are ready, but we 
do not believe the products or the consumers are ready. So 
we are choosing the markets where we believe the consumer 
base is big enough–Fred Meyers in the Pacifi c Northwest, 
Raley’s in California, etc.
 Whole Foods Markets have been disappointing 
because they do not have top-down management–largely 
a counterculture backlash to big business. They have a 
corporate culture where every one is autonomous; everybody 
makes important decisions. “It is idiosyncratic to our 
generation. The natural food stores have built their business 
on a corporate culture that identifi es with personal power.” 
So White Wave has to sell people in every store on their VC 
centers. At King Soopers, the VP sends out a letter that says, 
in effect, ‘Put in the White Wave VC centers by Tuesday or 
I’ll fi re you.’
 “It’s a fun chess game–in part because, from another 
point of view, our industry and our company are still in the 
start-up phase.” Address: President, White Wave Inc., 1990 
North 57th Court, Boulder, Colorado 80301. Phone: 303-
443-3470.

2722. Kimura, Takuji “Tak.” 1994. Re: Work with édamamé 
in America. Letter to William Shurtleff at Soyfoods Center, 
Oct. 16. 5 p. Handwritten, with signature.
• Summary: Mr. Kimura was very encouraged to read 

Soyfoods Center’s Edamamé: Bibliography and Sourcebook. 
He was especially interested in the special report on 
Minnesota Edamamé. “Because, I myself, conduct demos, 
averaging 1 hour, to 2 hours at the most, at natural food 
stores such as Whole Foods, Bread of Life, Living Foods, 
Andronico’s (Park & Shop), Berkeley Bowl & Monterey 
Market (produce store) & am enjoying tremendous 
responses. Normally 1 out of 100-150 customers responds 
‘Yeah, I hate it!’ 99% of customers have never seen or tried 
it before, but once they eat edamamé, 50% buy. 1% normally 
respond ‘I had it at Sushi Bar & always wanted to buy it but 
did not know where it was available.’
 “As I briefl y explained to you on the phone, I’ve been a 
food broker representing Sushi Vendors (5 vendors for each 
area like Yamato for Bay Area, Arigato for Marin County, 
etc.) for Price Costco but always feel what if something, 
sometimes goes wrong. All I’m doing is keeping ‘all eggs 
in one basket.’ Then I came up with an idea that I must sell 
what the others or big companies do not sell. What? No 
way! But I remembered well about you, roughly 20 years 
ago you wrote a book on tofu which I still have and not 
many people paid much attention to tofu in those days, the 
mid-’70’s, right? But what now? Every store carries tofu. 
Well then, what about Soy Bean related products? I went to 
many natural food stores but everyone had soy bean related 
products already. How about soy bean before processing? 
The answer was very simple and obvious, ‘Eda Mamé.’ 
1st I presented sample products to the Whole Foods buyer, 
& his response was he would carry and authorize to retail 
out of one of 4 stores provided I conduct demo. So I did at 
Mill Valley where not many people know me. It was kind 
of embarrassing at that time, early this year. On the 1st day, 
I sold out 40 packs of 8 oz size in just a matter of one hour 
on Saturday. Then I was told to bring twice as many the 
following Sat., which I did & sold in 1½ hours. Not realizing 
that Mill Valley had different demography [demographics] 
from Berkeley, I was over confi dent. I Presented this 
program to Andronico’s & attempted to sell 80 packs on 
Friday at their Telegraph Ave. store. God! What a disaster, 
only 24 sold in 3 hours. This yo-yo game went on & on & on 
but now Whole Foods still sells an average of 50 packs a day 
at 3 stores, except Mill Valley does 140 packs on Saturday 
and Sunday!
 “Apart from what I did, this principal I represent 
is interested in purchasing a vacuum injection packing 
machine, which costs roughly $70,000 from Italy. Of course, 
it’s not just for Eda Mamé but also for Sushi & Bento. Sushi 
& Bento are not required to provide with nutritional facts 
at this time but Eda Mamé need nutritional facts. I wonder 
if our current label is accurate because it did not agree with 
your information... I would appreciate your advice before 
Yamato goes into a new label printing which will be more 
like Azumaya’s tofu package fi lm.” Tak would also like to 
sell books by Shurtleff & Aoyagi.
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 “Look forward to a happy and long lasting business 
relationship with you & your organization... I treasure this 
[edamamé] book. Thank you again!” Address: 1810 “C” 
Farm Bureau Road, Concord, California 94519. Phone: (510) 
687-2422.

2723. Bio Novice (Bio News, Ljubljana, Slovenia). 1994. 
Soja–Hrana Prihodnosti (1) [Soya–Food of the future. I.]. 
No. 14. Oct. p. 20-23. [1 ref. Slv]
• Summary: The subtitle reads: “We will excerpt some of 
the most interesting paragraphs from The Book of Tofu, 
written by William Shurtleff and Akiko Aoyagi; it is the 
world’s best-selling book about tofu.” Discusses the work 
and publications of the Soyfoods Center, run by Shurtleff and 
Aoyagi. Contains a full page of illustrations by Aoyagi from 
The Book of Tofu. showing different types of tofu.

2724. Global Exchange. 1994. Soy Cubano! The Cuba 
soyfood company. Honorary “share.” An investment in 
the health of Cuban children. 1 p. Front and back. Oct. 
Unpublished typescript. 22 x 28 cm.
• Summary: “This certifi es that (Name, Address, Phone 
#) has made a contribution of $ ___ to the Soy Cubano! 
Company and is therefore the owner of ___ fully paid shares 
in the Soy Cubano! Company at a value of $5 per share.
 “These shares will be invested in Cuba’s soy food 
products industry, particularly in the construction of soy 
yogurt factories in each province of Cuba. These factories 
will provide two liters of soy yogurt drink per week for 
Cuban children between the ages of seven and fourteen–
those who can no longer receive their previously guaranteed 
“liter of milk per day” due to the current economic crisis in 
Cuba. The shares will fund the purchase of raw materials and 
equipment as well as further research in the production of a 
variety of soy food products to extend the protein intake of 
Cuban children. Investors in these factories are guaranteed a 
high rate of ‘return’–the satisfaction of knowing that Cuban 
children are enjoying the benefi ts of a nutritious diet, despite 
the U.S. embargo of Cuba that causes terrible suffering to the 
people of Cuba and serves no national security interests of 
the people of the United States.”
 “Warning: Investing in the health of Cuba’s children, 
through such projects as the Soy Cubano! Company, may be 
considered ‘trading with the enemy’ by the U.S. government, 
which carries a maximum penalty of 10 years in prison and 
a $250,000 fi ne. The founding members of the Soy Cubano! 
Company agree with the American Public Health Association 
that ‘when it comes to food and medicine, there is no enemy.’
 The founding partners of Soy Cubano! are: Pamela 
Montanaro, MS, Coordinator of Soy Cubano Company. 
Medea Benjamin, MS & MPH, Co-Director of Global 
Exchange, Dr. Hesham Ragab, M.D., Executive Director of 
Pediatricians and Parents for Peace [he is assisting Pamela 
with Soy Cubano!]. Peter Rosset, PhD, Executive Director 

of Food First. Rene Saucedo, Esq. Blase Bonpane, PhD, 
Executive Director of Offi ce of the Americas.
 “Three soy factories are already operating in Holguin, 
Santiago and Pinar del Rio, Eight more factories will be 
constructed before the end of 1994... The cost of building 
one soy yogurt factory is $50,000. The goal of the Soy 
Cubano! Company is to raise the funds needed to build, 
equip and staff at least one factory within the fi rst year.”
 Note: In Jan. 1994 Soyfoods Center purchased twenty 
of these shares for $100 to help the children of Cuba and 
to help soyfoods in Cuba. Address: Food and Medicine 
Campaign, c/o Global Exchange, 2017 Mission St. #303C, 
San Francisco, Food and Medicine Campaign, c/o Global 
Exchange, 2017 Mission St. #303C, San Francisco, 
California 94110. Phone: 415-558-8682.

2725. Joachim, David. 1994. The joy of soy: Welcome to 
the kitchen of Dorothy Bates–soyfoods pioneer. Vegetarian 
Gourmet (Montrose, Pennsylvania) No. 11. Autumn. p. 28-
33.
• Summary: Dorothy, age 73, graduated from Iowa State 
University with a degree in food, nutrition, and journalism. 
Then she began her career as a home economist for Swift 
& Company, a Chicago-based food company. In 1945 she 
married and moved to Hawaii, where her two children were 
born. In 1968 [actually about 1973 or 1974] her daughter-in-
law Cynthia prepared a few simple dishes at Dorothy’s home 
in Connecticut using tofu, tempeh, soy sauce, and textured 
vegetable protein. This had a profound effect on the direction 
of Dorothy’s life. Sensing a story, Dorothy called the food 
editor from the local newspaper [Elizabeth Squires of the 
Wilton Bulletin in Wilton, Connecticut] to photograph the 
dishes and write about soy products. Now age 50, and a lover 
of the rich desserts of French cuisine, Dorothy had little idea 
that she would eventually be writing vegetarian cookbooks–
such as The Tempeh Cookbook, and The TVP Cookbook.
 Contains 9 soyfoods recipes, including: Super-easy 
chocolate mousse (with silken tofu), and Whipped topping 
(with fi rm tofu).
 A sidebar (p. 31-32) discusses soybeans, diet, disease 
prevention, and genistein.

2726. Lynch, Sean R.; Dassenko, S.A.; Cook, J.D.; Juillerat, 
M.A.; Hurrell, R.F. 1994. Inhibitory effect of a soybean-
protein-related moiety on iron absorption in humans. 
American J. of Clinical Nutrition 60(4):567-72. Oct. [22 ref]
• Summary: Summary by Mark Messina, PhD, in The Soy 
Connection (fall 1994, p. 2). “Soybeans are high in iron, but 
concerns have been raised about the bioavailability of iron 
from soy products. Recent research indicates that there are 
two components of soybeans which inhibit iron absorption, 
phytate and protein. In this study, unmodifi ed soy protein 
isolate markedly inhibited iron absorption. When the isolate 
was separated into different protein fractions based on 
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ultracentrifugation, phytate removal effectively increased 
iron absorption from glycinin, but not from the conglycinin 
fraction. This suggests that in the case of conglycinin, in 
addition to phytate, the protein moiety itself also inhibits iron 
absorption. However, it should be noted that research shows 
that Vitamin C can effectively overcome the inhibitory 
effects of iron absorption, Conglycinin makes up about 30-
40 percent of the protein in soy.” Address: From the Univ. 
of Kansas Medical Center and Nestec Ltd., Nestlé Research 
Centre, Vers-chez-les-Blanc, Lausanne, Switzerland. Address 
correspondence to S.R. Lynch, Medical Service, Veterans’ 
Affairs Medical Center, Hampton, Virginia 23667.

2727. Shurtleff, William. 1994. Report on soybean and 
soyfoods research trip to Ontario, Canada: 17-19 October. 
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549 USA. 
21 p. Unpublished manuscript.
• Summary: Contents: 3-page program titled “Incoming 
Soybean Technical Mission.” Oct. 17. Talk with Fred 
Brandenburg, executive director of OSGMB about food-
grade Ontario soybeans exported to Asia. Canada is working 
to increase its sale of food-grade soybeans to Asia. Even 
though these soybeans are more expensive, they are of better 
quality and thus preferred. They are also very clean, since 
soyfoods makers want soybeans with little or no foreign 
matter. Most are not sold identity preserved, but they are 
large seeded, white hilum beans. Fred speaks of “crusher 
beans” and “food beans.”
 Oct. 18. Visit to Harrow Research Station, run by the 
Canadian federal government. (1) Talk by Michael Loh: 
Canada has 72% of the Singapore soybean market, 52% of 
the Hong Kong market, and 14% of the Malaysia market 
for soybeans imported for all purposes. Ontario’s goal 
is to double exports by the year 2000. Their strategy is 
selling value-added products to niche markets. Food-grade 
soybeans now being developed in Japan include Enrei, Toyo 
Suzu, Toyo Masari, Otsura, and Kita Musume. (2) Talk by 
William Shurtleff on “Breeding Soybeans for Food Uses.” 
(3) Presentation by Doug Jessop of the Food Processing 
Lab. at Harrow. He has been making and studying tofu there 
since 1983, and on a regular basis since 1984. He shows us 
his process, using lab equipment that cost about $15,000 
not including the Instron system that measures texture. (4) 
Talk with transparencies by Dr. Dick Buzzell on breeding 
soybeans to make tofu. Harovinton gives the best tofu yield 
of all the varieties developed in Canada. A soyfoods maker 
can either contract with farmers in advance to have soybeans 
grown for them, or buy the soybeans from traders after they 
are harvested. To take optimum advantage of a soybean for 
making tofu, you must know the protein content then add the 
appropriate amount of water. The more protein in the bean, 
the more water you must add to get the highest yield. Identity 
preservation (IP) costs more. The yields will be lower and 
you must contract for it in advance; a problem is how to 

deliver the beans year-round to the end user. (4) Talk by Dr. 
Ma of Central Food and Animal Research. His specialty 
is vegetable protein. He is collaborating with ProSoya to 
make soy protein isolates from soymilk since Russia wants 
to make its own isolates. The soybeans with the highest 
protein content (on a dry weight basis) are BARC-6 53.4%, 
Harovinton 45.5%, Enrei 45.0%. One Japanese mutant 
soybean has none of the three types of lipoxygenase. Lines 
that lack A-4 protein give fi rmer tofu. In isolines, everything 
is the same except for one trait.
 Oct. 19. (1) Visit to OSGMB with Fred Brandenburg 
to hear presentation, see facilities and collect documents. It 
takes more solar energy to lay down oil in a soybean than 
protein. Thus after a hot, dry summer, Canadian soybeans 
contain more oil. Soybeans in hot, tropical countries near 
the equator also generally contain more oil. In 1985 Canada 
became a net exporter of soybeans. The cost of producing 
soybeans in Canada is about the same as in the USA, but the 
U.S. often ships full vessels of soybeans and is near oceans, 
whereas Ontario often ships containers (20 or 40 tons), either 
out the St. Lawrence Seaway or down the Mississippi River. 
Some agrochemicals that are legal in America are not legal 
in Canada. All agrochemicals must be licensed, as must some 
farmers. Mr. Goh says that Chinese believe white hilum 
soybeans contain more protein than other soybeans. (2) Visit 
to Canadian Grain Commission to learn how Canada inspects 
and exports soybeans. The closest that a full seagoing vessel 
can get to Ontario is Montreal (Quebec)–the last deep-water 
port up the St. Lawrence Seaway. In Canada, dockage (both 
big and tiny foreign matter) is removed from soybeans before 
foreign material is calculated. This makes Canadian soybean 
much cleaner than those from the USA. Address: Lafayette, 
California. Phone: 510-283-2991.

2728. Shurtleff, William. 1994. Breeding and marketing 
soybeans for food uses: A blueprint for changing our seed 
company’s basic mission. Paper presented at A Symposium 
on Breeding Soybeans (for an Incoming Soybean Technical 
Mission). 9 p. 18 Oct. 1994 at Harrow Research Station, 
Harrow, Ontario, Canada. [1 ref]
• Summary: Contents: Introduction. Why our seed company 
must change. Why soybean breeders breed for farmers. Why 
soybean breeders have been slow to breed for food uses. 
The three categories of soyfoods products–from a breeder’s 
viewpoint: Value added products, commodity + good theory 
+ premium price, commodity + weak theory + no premium 
price. The size of the soyfoods market. Repositioning our 
company and taking advantage of our location in Canada. 
The theory behind our long-range plan: Information, 
specifi cations, research and development leading to scientifi c 
theory, and education. How we plan to implement and apply 
this theory: Hire a food scientist, develop a computerized 
database and a bibliographic database, buy a computer 
graphics program and a color printer, open new channels 
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of communication with many soyfoods manufacturers, 
develop an ongoing an ongoing relationship with one large 
commercial soyfoods manufacturer, develop questions, 
hypotheses, correlations, and theories. Appendix 1. Questions 
concerning the theory linking soybean characteristics with 
soyfoods properties. Appendix 2. Soybeans for soyfoods: 
Computer data entry screen. Appendix 3. What is the size 
of the market for soybeans for food use? Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
510-283-2991.

2729. Redmond, Tim. 1994. Soyfoods Association of 
America had a booth at the American Dietetics Association 
(ADA) annual convention (Interview). SoyaScan Notes. Nov. 
2. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The annual national 3-day ADA convention, 
held this year in Orlando, Florida, and was attended by 9,000 
registered dietitians, nutritionists, and food service operators. 
Two panel discussions on soyfoods were held. At the fi rst 
session, Mark Messina, PhD, and Anne Patterson, R.D., gave 
excellent speeches on “Soyfoods in Prevention of Chronic 
Disease” to an audience of about 650 people in a large room 
at the convention. The next day there was standing room 
only when Dr. Stephen Barnes, Dr. James Anderson, and Dr. 
George Blackburn spoke on “Challenging paradigms: The 
case for a plant-based diet.”
 Many dietitians came to the Soyfoods Association booth 
the next day and seemed very interested in information about 
soyfoods. “SAA displayed a wide range of soyfoods made 
by member companies, along with product brochures, and 
sampled soy hot dogs and soymilk. SAA distributed 2,000 
Soyfoods Information Kits which also contained coupons 
and information about SAA members’ products.” Those in 
the soyfoods industry who attended the show included Tim, 
Michelle Edwards (of SAA) and her new husband, and Rick 
McKelvey from Lightlife. Ginny Messina staffed the PCRM 
booth, and the Vegetarian Resource Group also had a booth. 
A company named Omaha Steaks (whose main product is 
mail-order frozen steaks) had only one product there–their 
soyburger. Address: Vice President of Marketing and Sales, 
American Soy Products, Inc., 1474 N. Woodland Dr., Saline, 
Michigan 48176. Phone: 313-429-2310.

2730. Gupta, Rajendra (“Raj”) P.; Daller, Frank. 1994. 
Update on ProSoya Inc. and the SoyaCow Centre 
(Interview). SoyaScan Notes. Nov. 21. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: ProSoya Inc. (named ProSoya Foods 
International until late 1993) is the company that developed 
and owns SoyaCow, which is a machine that makes soymilk. 
The name SoyaCow was intended originally for smaller 
machines for developing countries, but now it is used also 
for the larger, more expensive systems.
 In 1985 ProSoya had no manufacturing capability, 

so Raj talked with APV about developing equipment for 
ProSoya. APV did some research and development work 
for ProSoya but no money changed hands. ProSoya was 
considering giving APV a license to manufacture the 
machine, but APV found eventually that there are not many 
companies in the soyfoods market that are big enough to 
afford APV equipment, and most who could afford a large 
system might buy it from STS, which APV acquired in 1986. 
STS also looked at making the SoyaCow, but decided that 
the market was too small. APV has never owned ProSoya, 
and ProSoya never licensed any technology or equipment to 
APV.
 The hard part was fi nding the right people. Once 
ProSoya found the right people, they chipped in some 
money, got some bank fi nancing, and some small money 
from some shareholders. Only 15% of the company is owned 
by outsiders. So ProSoya is a corporation with about 8 
shareholders, of which 4 are principal shareholders; the rest 
are relatives, accountants, etc. Raj still has the controlling 
interest. Frank Daller has raised all the outside capital within 
the last 1-2 years but most of it came in early in 1994. This 
has allowed ProSoya to construct a building where they do 
fi nal manual assembly of SoyaCows, to publish a newsletter, 
and to market its SoyaCow very effectively. Most of the new 
funds have been used to build this assembly building, which 
does not have an assembly line and does not manufacture 
any of the SoyaCow’s component 200 parts; they are custom 
fabricated by various other companies. ProSoya has 15-30 
SoyaCows made at a time–built to order; each takes only 2-3 
hours to assemble, and they inventory only a few at a time. 
In the building there is also a pilot plant, where potential 
customers can see how the SoyaCow works and taste the 
fi nished product.
 ProSoya has not gone to any large companies for capital, 
and has not had to make any compromises as to its goals. In 
fact, they have been very selective about bringing in capital, 
desiring only investors who share Raj and Frank’s views 
and goals. Frank invested money, and they have brought 
in outside money from only one other signifi cant source, 
which is their West Coast licensee. This is a new entity in 
Vancouver, British Columbia, named Pacifi c ProSoya, which 
has acquired the license to produce soymilk in bulk, using 
ProSoya technology, for the western part of Canada and the 
northwest USA. The milk, made in a plant which ProSoya is 
building for them, will be sold to food processors. It is sort 
of joint venture and licensing deal. ProSoya holds equity 
in their company and they hold equity on ProSoya. The 
relationship began about 2 months ago, though they have 
been discussing this for the last 9 months.
 Another new development is that ProSoya in Ottawa is 
starting to make bulk soymilk for food processors. They will 
be serving cow’s milk dairies which will be test marketing 
Pure-Pak cartons of soymilk, as well as an ice cream 
company and a yogurt company and a Tetra Pack fi ller.
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 ProSoya is aggressively looking for a company to 
manufacture their SoyaCow assembly-line style in East 
Asia (especially in China, Taiwan, or Korea) for about half 
the price they can make it for in Canada. They see a large 
potential market in China and throughout the less developed 
countries if they can reduce the price to end users.
 How much does a SoyaCow cost? The SC-20, the 
smallest machine which makes 20 liters of soymilk per 
batch, is extremely compact, uses a patented airless cold-
grind process to produce a very good-tasting soymilk, and 
retails for US$7,000. The SC-100, which can produces 100 
liters per batch and can make up to 400 to 500 liters/hour, 
retails for a minimum of US$175,000, not including the 
boiler, chiller, and clean-in-place system. They are about to 
introduce a continuous-process machine.
 People learn about the SoyaCow mostly through word 
of mouth and from the SoyaCow Newsletter, which is written 
mostly by Raj and Frank. It goes out to several hundred 
people.
 The Russians have translated Mark Messina’s book, The 
Simple Soybean and Your Health into Russian. They want to 
print 10,000 copies. Address: The SoyaCow Centre, 9 Veery 
Lane, Ottawa, ONT, K1J 7W7, Canada. Phone: 613-745-
9115.

2731. Mercado, Sam. 1994. Re: The Plenty Canada soy 
program in El Salvador. Letter to Mr. Frank Daller, ProSoya 
Foods International Inc., 5350 Canatek Road, Ottawa, ONT 
K1J 9C9 Canada, Nov. 25. 4 p. Typed, with signature on 
letterhead.
• Summary: The SoyaCow project is part of Plenty 
Canada’s Integrated Rural Development Program (CIDEP) 
in El Salvador. An evaluation made by CIDA in March 
1994 showed the following achievements: 1. A small 
soya production has been established in the municipality 
of Mejicanos. It is equipped with two SoyaCows, each 
producing more than 130 liters of soymilk a day. More than 
500 children in three kindergarten schools receive soymilk 
and soy ice cream as part of the breakfast program. The 
okara (solids) is used as a raw material in making tortillas; in 
the future the okara will also be used in making pupusas, a 
very popular staple food in El Salvador.
 2. One person in El Salvador was trained in the 
operation and maintenance of the SoyaCow. This person 
trains other Salvadorian trainees. 3. This project has created 
fi ve permanent and several other part-time jobs in the poor 
neighborhood of the municipality of Mejicanos. It has also 
provided the local staff of CIDEP and the child care center 
hands-on experience in organizing and operating a small 
enterprise.
 Demonstrations and extension visits, though on a 
very limited scale, helped make local people aware of the 
benefi ts of soyfoods. CIDEP received several requests from 
women’s groups and individuals to help them with training 

in processing and to set up related small income-generating 
activities. Address: Central America Program Offi cer, Plenty 
Canada, Lanark, ONT Canada K0G 1KO. Phone: (613) 278-
2215.

2732. Bio Novice (Bio News, Ljubljana, Slovenia). 1994. 
Soja–Hrana Prihodnosti (2) [Soya–Food of the future. II.]. 
No. 15. Nov. p. 10-11. [1 ref. Slv]
• Summary: The subtitle reads: “We excerpt some of the 
most interesting paragraphs from The Book of Tofu, written 
by William Shurtleff and Akiko Aoyagi; it is the world’s 
best-selling book about tofu.” This is a translation of the 
introduction to The Book of Tofu.

2733. Bluebook Update (Bar Harbor, Maine). 1994. 
American companies head south. 1(4):1. Oct/Dec.
• Summary: On Dec. 13 and 14, Soy Food Seminar and 
Expo ‘94 will be held at the U.S. Trade Center in Mexico 
City. It will sponsored by the American Soybean Association, 
which has contracted with Soyatech, Inc. to organize and 
lead the group to this gathering, which is the fi rst of its 
kind. A list of companies that have already confi rmed their 
participation is given.
 Now that the passage of NAFTA has reduced trade 
barriers, this trade show will attempt to open Mexican food 
markets to U.S. makers of soyfood products.

2734. Golbitz, Peter. 1994. Soyfoods: The simple choice for 
good health. An interview with Mark Messina. Bluebook 
Update (Bar Harbor, Maine) 1(4):3-4. Oct/Dec.
• Summary: Discusses Dr. Messina’s latest views on the 
basic idea that a healthy diet, which includes soyfoods, can 
help prevent chronic disease, including cancer.
 The symposium that Mark organized in Mesa, Arizona, 
in February, had two important outcomes related to soy 
research: (1) It helped to establish this as an important fi eld; 
(2) It enabled “investigators working in the fi eld to meet 
one another and to discuss collaborative projects.” Mark 
knows of some such projects that have been undertaken as a 
result of the symposium. In addition, when “the proceedings 
are published early next year, another fi ve to ten thousand 
professionals will be exposed to this literature.”
 All soyfoods contain signifi cant amounts of isofl avones. 
Research shows that consuming even modest amounts of 
isofl avones can exert potent physiological effects in humans. 
The Messinas would like to see soy protein products–such 
as fl ours or isolates–added to popular baked goods such as 
breads and muffi ns.
 Photos show Mark and Virginia Messina, who see 
themselves as nutrition educators.

2735. Soyfoods Association of America. 1994. Get the soy 
edge (Ad). Vegetarian Times. Nov. p. 71-74.
• Summary: This 4-page advertorial, with 17 color photos, is 
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sponsored by the following organizations: ADM, DevanSoy 
Farms, Inc., Eden Foods, Inc., Lightlife Foods, Lumen 
Food Corp., Morinaga Nutritional Foods Inc., Soyfoods 
Association of America, Tofutti Brands Inc., Worthington 
Foods.
 “Did you know you can fi t soy into your diet without 
giving up your favorite foods? Try soy burgers, soy ice 
cream, soy yogurt, soy hot dogs, soy fl our, soy cream cheese, 
soy sausage, soy chili, soy frozen juice bars, soy margarine, 
soy milk, soy tacos, soy sour cream, soy sloppy joes, soy 
‘chicken’ patties...” Address: Palo Alto, California. Phone: 
415-327-1444.

2736. Vegetarian Times. 1994. Vegetarianism: A long and 
winding road. Nov. p. 88-90, 92, 94, 96, 98-99.
• Summary: On the 20th anniversary of the founding of 
Vegetarian Times, the following individuals, who “have had 
a signifi cant impact on what we eat and how we think about 
our food choices,” are asked questions about vegetarianism: 
Chris Campbell (U.S. Olympic medalist, attorney), Suzanne 
Havala (RD, writer), Andrew Jacobs, Jr. (Democrat–Indiana, 
member of the U.S. House of Representatives), Jim Mason 
(animal rights leader, author, attorney), Paul McCartney 
(musician, formerly of The Beatles), David Pimentel (prof. 
of entomology at Cornell University, New York), John 
Robbins (founder of EarthSave, California, author), Bill 
Shurtleff (founder of Soyfoods Center, California), Henry 
Spira (coordinator of Animal Rights International), Debra 
Wasserman (co-director of The Vegetarian Resource Group), 
Walter Willet (M.D., chair of the Dept. of Nutrition, Harvard 
University School of Public Health, Massachusetts). There 
are individual color photos of most of these people. The 
questions they are asked: What’s so great about being a 
vegetarian? If being a vegetarian is so great, why aren’t 
more people vegetarians? Is there a downside to being a 
vegetarian? Should the United States have a nutrition policy? 
Do you think there is a dietary backlash? How can people 
become more “connected” to their food sources?

2737. SoyaScan Notes. 1994. Soymilk and cow’s milk 
prices in California, December 1994 (Overview). Dec. 10. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Since 1987, every other year, Soyfoods Center 
has conducted a survey of the prices of soymilk and cow’s 
milk in California. In Dec. 1994 at Berkeley Natural 
Grocery Co., a large natural food store at 1336 Gilman St. in 
Berkeley, California, unfl avored (plain or original) soymilk 
made from organically grown soybeans retails for the 
following prices: Westsoy Lite plain 1% fat liter $0.99 (the 
equivalent of $0.899/quart), Vitasoy creamy original liter 
$1.49 ($1.35/quart), Pacifi c Foods liter $1.69 ($1.53/quart), 
Vitasoy Lite original liter $1.89 ($1.715/quart), Edensoy 
original liter $1.99 ($1.88/quart). The most expensive 
soymilk is Health Valley Soy Moo at $2.35/quart.

 At Trader Joe’s, a gourmet and natural foods chain in 
California, Soy-Um quart (plain, vanilla, or chocolate) retails 
for $1.39. Edensoy vanilla liter retails for $1.59. Rice Dream 
Enriched Non-Dairy Beverage (a non-soy rice beverage) 
retails for $1.29/liter (but $1.59 with reclosable spout).
 The average price of the quart equivalents of the 6 least 
expensive soy beverage brands is $1.46 a quart. This is $0.46 
per quart lower or 24.0% lower than the $1.92 in Dec. 1992.
 Cow’s milk (fortifi ed with vitamins A and D) sells for 
the following prices at the Safeway supermarket in Lafayette, 
California: (1) Nonfat: $0.85/quart or $1.42/half gallon 
or $2.74/gallon; (2) Extra light (1% fat; protein fortifi ed): 
$0.89/quart or $1.51/half gallon or $2.86/gallon; (3) Low-fat 
(2% fat; protein fortifi ed): $0.89/quart or $1.27/half gallon; 
(4) Whole: $0.89/quart or $1.51/half gallon. The best-seller 
among these is non-fat in half gallons.
 Thus in Dec. 1994 soymilk in liter cartons is, on 
average, 1.71 times as expensive per unit volume as nonfat 
dairy milk purchased in quarts, 2.05 times as expensive as 
in half gallons, and 2.13 times as expensive as in gallons. In 
Dec. 1992 a quart of soymilk was 2.78 times as expensive as 
a quart of the best-selling cow’s milk. So in the last 2 years 
the price of soymilk has fallen signifi cantly relative to that of 
cow’s milk.
 In Oct. 1987, after most soymilk brands were available 
in liter or quart sizes, soymilk retailed, on average, for $1.88/
quart and cow’s milk for $0.55/quart; thus soymilk was 3.42 
times as expensive per unit volume as dairy milk purchased 
in quarts–compared with just 1.71 times as expensive in 
Dec. 1994. Since 1987, the average price of soymilk has 
decreased by 22.4%, while the average price of cow’s milk 
has increased by 54.5% on a quart basis. So the price of 
soymilk has decreased by 50% relative to the price of cow’s 
milk in quarts over the last 7 years.

2738. Soyfoods Center. 1994. The price of soymilk has fallen 
by 50% relative to the price of cow’s milk since 1987 (News 
release). P.O. Box 234, Lafayette, CA 94549. 2 p. Dec. 19. 
[1 ref]
• Summary: Since 1987, every other year, Soyfoods Center 
has conducted a survey of the prices of soymilk and cow’s 
milk in California. Since 1987, the average price of soymilk 
has decreased by 22.4%, while the average price of cow’s 
milk has increased by 54.5% on a quart basis.
 In Oct. 1987, after most soymilk brands were available 
in liter or quart sizes, soymilk retailed, on average, for $1.88/
quart and cow’s milk for $0.55/quart; thus soymilk was 3.42 
times as expensive per unit volume as dairy milk purchased 
in quarts. But soymilk was just 1.71 times as expensive in 
Dec. 1994.
 Note: This news release was published in Soyafoods, 
spring 1995, p. 2. Address: Lafayette, California. Phone: 
510-283-2991.
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2739. SoyaScan Notes. 1994. Chronology of major soy-
related events and trends during 1994 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Feb. 20-23–First International Symposium on 
the Role of Soy in Preventing and Treating Chronic Disease 
is held in Mesa, Arizona. Organized by Mark Messina, 
PhD, an expert on soy and nutrition, it is sponsored by the 
United Soybean Board as well as soybean growers from 
Nebraska and Indiana. 34 papers by various scientists 
are presented, arranged under the following categories: 
Introduction. Overview of soybean processing and products. 
Soy intake and cholesterol reduction. Soy and cholesterol 
reduction: Hypothesized mechanisms. Soy and heart 
disease prevention: Potential mechanisms unrelated to 
cholesterol reduction. Potential public health impact of soy 
protein. Overview of diet and cancer. Soy intake and cancer 
risk: Animal and epidemiologic studies. Nonisofl avone 
soybean anticarcinogens. Soybean isofl avones and cancer 
risk. Anticancer effects of genistein. Summary. Abstracts. 
The complete proceedings (papers and references) are 
published in the prestigious Journal of Nutrition (March 
1995 Supplement, pages 567-799). This is the fi rst of many 
such conferences, focusing on scientifi c research on soy and 
health. The 5th such conference was held in Sept. 2003 and 
the 6th is scheduled for the summer of 2005.

2740. Holin, Fae. 1994. Soyfoods’ image, market potential 
improve: Health benefi ts, appealing food entice soy 
consumers. Soybean Digest. Dec. p. 20-21. In “New Uses 
Digest” section.
• Summary: Nearly 20 million bushels of U.S. soybeans 
will be processed into human foods in 1994. That is about 
1% of the U.S. soybean crop. A soyfoods brochure and ten 
fact sheets, jointly developed and published by the Soyfoods 
Association of America and the United Soybean Board, 
provide nutritional information and recipes for use of 10 
types of soyfoods. This packet has been mailed to nearly 
10,000 health and media professionals.
 About 15% of consumers are purchasing meatless 
entrees. A sidebar titled “Green soybeans: New commercial 
crop?” notes that edamame offer soybean farmers great 
potential as a new commercial crop. Bob Luedtke, general 
manager of SunRich Foods in Jackson, Minnesota, says that 
SunRich is now selling about 700,000 pounds of product 
annually. William Shurtleff discusses the growing market for 
soyfoods and green vegetable soybeans, and Mark Messina 
talks about the role of soyfoods in preventing heart disease 
and cancer.
 A half-page color photo (p. 20) shows many White Wave 
tofu and seitan products on the shelves of a retail store.

2741. Messina, Mark. 1994. Dietary phytoestrogens: Cancer 
cause or prevention? Soy Connection (The) (Chesterfi eld, 
Missouri–United Soybean Board) 3(1):1-2. Fall. [7 ref]

• Summary: The interesting question raised by the title of 
this paper was also the title of a workshop recently sponsored 
by the National Cancer Institute (NCI). Nearly half the 
speakers and poster presentations focused on soybeans or 
soybean isofl avones. Soyfoods are rich in the phytoestrogen, 
genistein.
 “The number of papers published on genistein has 
doubled each year between 1985 and 1993. That the 
NCI devoted an entire meeting to dietary phytoestrogens 
is noteworthy in itself. The notion that foods contain 
compounds with signifi cant estrogen activity would probably 
have been a revelation to most health professionals just 
a few years ago. That plant estrogens such as genistein 
could theoretically do everything from lowering risk of 
cardiovascular disease and cancer, to promoting bone 
health and aiding in the relief of menopausal hot fl ashes is 
impressive and is clearly supported by volumes of research. 
But what about concerns over toxicity?” “More than 300 
years ago it was recognized that dose distinguishes a poison 
from a remedy.” Common usage of soyfoods “suggests 
little in the way of toxicity. Recent nutritional observations 
suggest quite the opposite.”
 Note: This is the earliest document seen that mentions 
“hot fl ashes” in connection with soy. Address: PhD.

2742. Rochet, Maurice. 1994. Le tonyu: Interets 
nutritionnels, distribution, integration dans l’alimentation 
quotidienne: Interview de Mr. Maurice Rochet [Soymilk: 
Nutritional interests, distribution, integration into the daily 
diet: Interview with Mr. Maurice Rochet]. Info Soja (Sojaxa, 
France) No. 4. Dec. p. 1-2. [Fre]
• Summary: A photo (p. 1) shows soybean pods. Address: 
Président de Sojaxa, Association loi de 1901, Siège social: 
12, avenue George V–75008 Paris.

2743. Product Name:  Tofu.
Manufacturer’s Name:  Mai Tofu.
Manufacturer’s Address:  4025 Cypress St., Marrero, LA 
70072.  Phone: 504-347-7784.
Date of Introduction:  1994.
New Product–Documentation:  Letter from Tung Dac Ho 
of To Mai Bui. 1993. Aug. 30. “When we fi nish setting up 
my mini tofu shop, I will send you photos of the shop, and 
especially of a machine I designed myself.”
 Form fi lled out and faxed by Tung Ho. 1998. Nov. 2. 
His company, which is now named Mai Tofu, began making 
and selling tofu in 1994. At bottom of form is written: “Dear 
Mr. William Shurtleff and Mrs. Akiko Aoyagi. You are our 
masters. We study in every details and exercise in every day 
your written word. We got it successfully in Regular fi rm and 
silken tofu. Thank you so much. Respectfully yours–Tung & 
Mai Ho.”

2744. Product Name:  [Soymilk, Tofu].
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Manufacturer’s Name:  Rey Sol.
Manufacturer’s Address:  Colonia el Recreo, Lote No. 9, 
Amatitlan, Guatemala.  Phone: +502 633-0971.
Date of Introduction:  1994.
How Stored:  Refrigerated.
New Product–Documentation:  Letter (fax) from Juan 
Guillermo Tornoe. 1999. Aug. 31. Rey Sol is owned by 
Mario Cesar Jimenez and Blanca de Jimenez, both members 
of the “Gran Fraternidad Universal” (GFU), which is some 
kind of new-age association that practices yoga, meditation, 
tai-chi, vegetarianism, etc. They have a production plant 
near Lake Amatitlan, which is about 30 km (18.5 miles) 
from Guatemala City. From there, they supply 3 health 
food stores/restaurants that they own. One is in downtown 
Guatemala City, the second is in Centro Comercial Gran 
Via Roosevelt, Zone 7, and the third and newest one is in 
10 Avenida 33-73 zona 11 Las Charcas. From the latter he 
encloses a promotional leafl et. They make soymilk, tofu, 
meat alternatives made from soy with different fl avors 
(beef, chicken, etc.), sausages (like hot dogs, and imitations 
of local sausage-like products such as the “chorizo” and 
“longaniza”), soy tacos, green peppers stuffed with soy, and 
a variety of sweet and regular soy breads and cakes. They 
sell their soymilk in 1 liter plastic bottles but these bottles 
do not have a label–only a sticker with the expiration date; 
they advertise the product as “leche de soya” and retail 
it for about $US0.89. The company also distributes their 
products to other health food stores. Miss Blanca Jimenez 
gives vegetarian cooking classes at the GFU offi ces and is 
in charge of bakeries. Mr. Mario Cesar is in charge of most 
of the soy products. Leafl et (8½ by 5½, black on white, in 
Spanish) sent by Mr. Tornoe. 1999. Aug. 31. “A new option! 
Now everything that’s necessary for your health and nutrition 
is at Las Charcas in Zona 11. Taste our vegetarian buffet, 
the best in baked goods and whole-grain pastries, soya 
meats and sausages, tofu (toffú), granola, natural medicine, 
natural vitamins and much more. Vegetarian restaurant “Rey 
Sol” Las Charcas. 10 Avenida 33-73 Zona 11 Las Charcas. 
“We have our own parking lot (Contamos con Parqueo 
Propio!!!).”
 Talk with Blanca de Jimenez. 1999. Aug. 8. They started 
making tofu and soymilk about 4 years ago. She has been a 
vegetarian for 30 years and her son has been a vegetarian his 
entire life.

2745. Bloomfi eld, Barb. 1994. Fabulous beans. 
Summertown, Tennessee: The Book Publishing Co. 143 p. 
Index. 21 x 18 cm.
• Summary: This is a vegan cookbook that focuses on 
cooking with whole beans. The Farm has used beans as a key 
part of its diet for more than 20 years.
 The “Introduction” states: The more frequently you eat 
beans, the easier it is to digest them.” “If you pre-soak your 
beans, strain off the soaking water, discard it, and cook them 

in fresh water; it will help reduce gas.”
 The section on “Cooking beans” (p. 9-10) states: 
“Because there are enough people whose systems don’t do 
well with beans unless they are cooked very soft (especially 
children and elderly people), I recommend cooking times for 
beans that may seem more than necessary to you.”
 The “Bean cooking chart” (p. 11) says: “Use 3 cups 
of water for each cup of dried beans.” For soybeans: Do 
not cook soaked soybeans in an open kettle. No soak and 
pressure cook: 60 minutes. Soak and pressure cook: 45 
minutes. 2 cups dry soybeans yield 4 cups cooked.
 Soy related recipes: Soy nuts (p. 24). Crunchy soybean 
salad (p. 36). Noodle-veggie-bean casserole (p. 61). Soy 
stuffed peppers (p. 76). Bean sausage links (p. 81). Soy 
burgers (p. 85). Barbecue soybeans (p. 100). Sweet and sour 
soybeans (p. 104). Soybean stroganoff (p. 109). Soybeans in 
sweet sauce (p. 121). Tutti-fruity bars (p. 138).
 A color photo on the back cover shows Barb Bloomfi eld. 
Address: The Farm, Summertown, Tennessee.

2746. Emery, Carla. 1994. The encyclopedia of country 
living: An old fashioned recipe book. 9th ed. Seattle, 
Washington: Sasquatch Books. vi + 858 p. Illust. by Cindy 
Davis and David Berger. 28 cm. *
• Summary: This is a revised edition of the author’s Old 
Fashioned Recipe Book. The address of Soyfoods Center 
is given. Address: Route 1, Box 9, Pickton, Texas 75741. 
Phone: 903-866-2490.

2747. Grogan, Bryanna Clark. 1994. The (almost) no-fat 
cookbook: Everyday vegetarian recipes. Summertown, 
Tennessee: The Book Publishing Co. 192 p. Index. 21 cm. 
[10 ref]
• Summary: This low-fat vegan cookbook contains a wealth 
of soy-related recipes, including 27 recipes that call for 
tofu. Address: Denman Island, east of Vancouver, British 
Columbia, Canada.

2748. LeShane, Patricia. 1994. Vegetarian cookery for 
people with diabetes. Summertown, Tennessee: The Book 
Publishing Co. 143 p. Index. 21 cm.
• Summary: This is a vegan cookbook. Approximately 
12 million Americans have diabetes, but only about 50% 
of them are currently aware that they have it. The index 
contains 21 entries for tofu, 2 for soybeans (p. 106, 107), 1 
for soy yogurt, and lots for soymilk.

2749. Stepaniak, Joanne. 1994. The uncheese cookbook: 
Creating amazing dairy-free cheese substitutes and classic 
“uncheese” dishes. Summertown, Tennessee: The Book 
Publishing Co. 192 p. Index. 21 x 18 cm. [16 ref]
• Summary: This is an excellent, very creative cookbook 
with a poor index, developed especially for people who, 
due to choice or chance, have eliminated cheese from their 
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diet. The recipes are well designed to satisfy any compelling 
cheese fantasies you may have.
 Contents: Introduction. Cheezes, spreads & dips. 
Soups and chowders. Fondues & rarebits. Sauces. pestos & 
dressings. Pizzas, polentas & breads. Quiches, casseroles & 
entrées. Sweets. Glossary. Mail order suppliers of natural 
foods.
 Tofu is used as a major ingredient throughout this 
cookbook. For example: Muenster cheese (p. 23). Chunky 
Roquefort dip & dressing (p. 24). Tofu cottage cheese (p. 
27). Tofu ricotta (p. 27). Betta feta (p. 28). Brie (p. 31). 
Liptauer käse (p. 32). Boursin cheese (p. 33). Tofu cream 
cheeze–rich or light (p. 34-35). Kefi r cheeze (p. 36). 
Garbanatto (p. 39). Hot Parmesan artichoke dip (p. 41). 
Pecan cheese (p. 42). Egg-free (vegan) mayonnaise (p. 
89). Tofu sour cream (p. 90). Calzones (p. 100-10). Tofu 
tetrazzini (p. 122) Tofu devonshires (p. 140). Mattar paneer 
(p. 146). Tofu cheezecakes & cream pies (ten varieties, p. 
164-74). Tofu whipped topping (p. 172).
 Many other recipes also call for “low-fat, dairy-free 
(vegan) milk” which is defi ned (p. 183) as “a generic term 
which refers to any creamy beverage such as soymilk, nut 
milk, or rice milk that is produced from non-animal products.
 Interesting products in the glossary (p. 180-184) include: 
Agar, barley malt syrup, brown rice syrup, liquid aminos, 
mirin, miso, seitan, tahini, tamari, tempeh, toasted sesame 
oil, tofu, umeboshi plum paste, vegan milk, yeast–nutritional 
(Saccharomyces cerevisiae). Note: This is the earliest 
English-language document seen (Oct. 2013) that contains 
the term “Tofu whip topping” (regardless of capitalization).

2750. Drosihn, Bernd. 1995. The soyfoods market in 
Germany. New developments at Viana Naturkost (Interview). 
SoyaScan Notes. Jan. 30. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Bernd’s company, Viana, is now one of the 
two largest tofu manufacturers and soyfoods marketers in 
Germany. The other large company is Life Food in Freiburg. 
Their brand name is Taifun, and they have been growing 
rapidly for the last two years.
 The tempeh market is very small in Germany. There 
are only two manufacturers: Hamburger Tofu Manufaktur 
(Christian Nagel, in Hamburg) and Viana. There is now 
only one real miso manufacturer in Germany: Kanta Kozaki 
GmbH in Urbach near Stuttgart. Viana stopped making 
miso 2 years ago, however Viana sells miso made by Kanta 
Kozaki in glass jars under the Viana label. A Japanese man 
(Hiroshi Kozaki) and a German man (Karl Selgmann) run 
the company together. They have been making miso for 3-4 
years. Viana also sometimes makes koji for Kanta Kozaki.
 Bernd and Albert Hess are planning to attend the Natural 
Products Expo West in Anaheim, California, March 10-12, 
1995. Address: Founder and president, Viana Naturkost 
GmbH, Willi Graf Str. 88, 53881 Euskirchen-Kuchenheim, 

Germany. Phone: 02251-56076.

2751. Drosihn, Bernd. 1995. Re: Request to visit Soyfoods 
Center. Letter to William Shurtleff at Soyfoods Center, Jan. 
31. 1 p. Typed, with signature on letterhead.
• Summary: “Dear Bill, If its O.K. with you Albert [Hess] 
and I are planning to visit you on Saturday, March 11 at 
about 3 p.m. We are going to attend the [Natural Products] 
Expo West fi rst and fl y back to Europe from San Francisco.
 “We are looking forward to ask you some questions and 
discuss with you developments of the soyfoods market.”
 Note: Albert Hess is founder and President, Das 
Tofuhaus, Hauptstrasse 13, D-6719 Lautersheim, Germany. 
Address: Founder and president, Viana Naturkost GmbH, 
Willi Graf Str. 88, 53881 Euskirchen-Kuchenheim, Germany. 
Phone: 02251-56076.

2752. Berry, Rynn. 1995. Famous vegetarians & their 
favorite recipes: Lives & lore from Buddha to Beatles. 
Revised 2nd ed. New York, NY: Pythagorean Publishers. xx 
+ 239 p. Illust. by Glory Brightfi eld. No index. 23 cm.
• Summary: This revised edition, self-published by the 
author, contains three new chapters: Immortals: Mahavira 
(Historical founder of the world’s oldest vegetarian religion–
the Jains of India), and Plato and Socrates (Pythagorean 
philosophers who were the founders of the Western 
philosophical tradition). Visionaries: Swami Prabhupada 
(Founder of the Krishna movement and the fi rst Asian 
religion to be established in the West since the days of 
the Roman Empire). The book no longer contains an 
introduction. Address: 159 Eastern Parkway (2H), Brooklyn, 
New York 11238. Phone: 718-622-8002.

2753. Messina, Mark; Messina, Virginia; Setchell, Kenneth 
R. 1995. Obyknovennaia soia i vashe zdorovie [The simple 
soybean and your health]. Russia: Kompaniya “Oktaviya.” 
208 p. Index. 26 cm. [Rus]*
• Summary: This Russian-language edition of this classic 
work was translated by ASSOY (Associatsiia “Assoya”) of 
Krasnodar, Russia. For the contents, see the 1994 English-
language edition. Apparently all of the many valuable 
references in the original English-language edition were 
omitted. Address: 1. PhD, formerly with the National Cancer 
Institute’s Diet and Cancer branch; 2. MPH, RD; 3. PhD, 
Director of the of the Clinical Mass Spectrometry Lab., 
Cincinnati, Ohio.

2754. Mindell, Earl. 1995. Earl Mindell’s soy miracle. New 
York, NY: Simon & Schuster. A Fireside Book. 256 p. Index. 
22 cm. [97 ref]
• Summary: Contents. Part I: Soy–The miracle food. 1. The 
soy story: explaining the miracle. 2. Soy by any other name. 
3. Does soy prevent cancer? 4. Heart and soy.
 Part II: Soy for special needs. 5. Just for women: Rx for 
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menopause and osteoporosis. 6. Just for men: Rx for prostate 
problems. 7. Kids, cancer, and heart disease. 8. Tips for 
vegetarians.
 Part III: Not by soy alone. 9. Thirty-seven miracle foods 
from the Pacifi c Rim. Earl’s pearls: A guide to vitamins 
and minerals. Part IV: Get more soy in your life. 11. Savvy 
substitutions. 12. Cooking with soy. 13. Breakfast the 
soy way. Part V: Seventy super soy recipes (p. 149-230). 
Glossary. Resources. Selected bibliography.
 Pages 12-13 note that soybeans are an abundant source 
of many different types of phytochemicals, including 
isofl avones, genistein, protease inhibitors, and phytic acids.
 Chapter 2 describes the different types of soy foods. 
Traditional soy foods: Soy milk, tofu (fi rm tofu, silken tofu, 
yakidofu, koyodofu [sic, koya-dofu]), okara, natto, tempeh, 
miso, soy sauce, kinnoko [sic, kinnako] fl our. Soy protein 
products: Soy protein concentrates, soy protein isolate, 
soy fl our, texturized soy protein, meat analogs. Other soy 
products: Soy fi ber, soybean oil, lecithin. Questions about 
soy foods. Page 33 asks the question: “If phytochemicals 
in soybeans are so healthy, why can’t they be extracted 
from food and made into a pill like a vitamin?” Answer: 
Researchers are not yet certain which phytochemicals are 
the most important. “There may even be other benefi cial 
compounds in soy that have yet to be identifi ed. Your best 
bet is to eat the real food.” A section titled “Soy’s top ten 
benefi ts” (p. 36-38) discusses: 1. Antioxidant. 2. Breast 
cancer. 3. Cholesterol lowering. 4. Colon cancer. 5. Hip 
fracture. 6. Hot fl ashes. 7. Immunity. 8. Kidney disease. 9. 
Lung cancer. 10. Prostate cancer.
 Chapter 3, titled “Does soy prevent cancer?” discusses 
six compounds which cancer researchers believe may 
be effective in cancer prevention: Isofl avones, genistein, 
daidzein, protease inhibitors, phytic acid, and saponins. A 
long section later in the chapter discusses each of these, with 
special emphasis on genistein.
 Note: The author has also written Earl Mindell’s 
Herb Bible and Earl Mindell’s Food as Medicine. He is a 
newcomer to this fi eld. This book may appeal to those who 
are looking for miracles from the foods they eat. Most of the 
information contained in this book can be found in Mark and 
Virginia Messina’s outstanding The Simple Soybean and Your 
Health (1994), and the First International Symposium on 
the Role of Soy in Preventing and Treating Chronic Disease: 
Proceedings from a symposium held in Mesa, Arizona, on 
February 20-23, 1994, published in full in The Journal of 
Nutrition Vol. 125, No. 3S, March 1995 Supplement. It was 
from this symposium and the outline published before the 
symposium that Mindell got his idea for this popular book.
 Dr. Mindell is an R.Ph. (Registered Pharmacist) with a 
PhD in Nutrition from Pacifi c Western College in Renton, 
Washington.
 According to a review of Earl Mindell’s New and 
Revised Vitamin Bible, by James A. Lowell, PhD. (Nutrition 

Forum, June 1986) “Mindell claims to hold valid credentials 
in nutrition. Although he does have a bachelor’s degree in 
pharmacy from the University of North Dakota, his Ph.D. 
is from the University of Beverly Hills, an unaccredited 
school which lacks a campus or laboratory facilities.” 
Mindell helped to found the Great Earth chain of vitamin and 
health food stores, numbering about 200 in 1986, America’s 
second largest such chain. Address: R.Ph, PhD, registered 
pharmacist and Prof. of Nutrition at Pacifi c Western Univ. in 
Los Angeles. He lives in Beverly Hills, California.

2755. Shurtleff, William; Aoyagi, Akiko. comps. 1995. 
Industrial utilization of soybeans (non-food, non-feed)–
Bibliography and sourcebook, A.D. 980 to 1994: Detailed 
information on 2,538 published documents (extensively 
annotated bibliography), 65 commercial industrial soy 
products, 78 original interviews (many full text) and 
overviews, 59 unpublished archival documents. Lafayette, 
California: Soyfoods Center. 683 p. Subject/geographical 
index. Author/company index. Language index. Printed 18 
Dec. 1994. Published Jan. 1995. 28 cm. [2720 ref]
• Summary: “A revolution in soybean utilization has been 
gaining momentum since the late 1980s in the United States. 
It is described by phrases such as the ‘New Uses Movement,’ 
‘value-added soy products,’ or ‘industrial uses of soybeans.’ 
But few people alive today realize that this is the third–and 
probably the biggest–wave of a revolution that has taken 
place at least twice before. The fi rst wave, which had no 
name, lasted from 1909 until the end of World War I. The 
second wave, called the farm Chemurgic Movement, began 
in 1929 (at the start of the Great Depression), reached its 
peak from 1936 to 1941, and subsided in the late 1940s after 
World War II.
 “Industrial utilization of soybeans refers to uses other 
than for food and feed. The oil may be used, for example, 
as an ingredient in printing inks, diesel fuels, paints, resins, 
soaps, as a dust suppressant, etc. The protein may be used 
to make adhesives, plastics, artifi cial wool, paper coatings/
sizings, fi re fi ghting foams and a host of other products. Soy 
oil has always been more widely used in industrial products 
than soy protein.
 “This is the most comprehensive book ever published 
about industrial utilization of soybeans. It has been compiled, 
one record at a time, over a period of 19 years, in an attempt 
to document the history of this subject. Its scope includes all 
known information about this subject, worldwide, from A.D. 
980 to the present.
 “This book is also the single most current and useful 
source of information on this subject, since 81% of all 
records contain a summary/abstract averaging 181 words in 
length.”
 “A Brief History of Industrial Utilization of Soybeans–
As early as 980 A.D. the Chinese were using soy oil, a 
semi-drying oil, mixed with tung oil, for caulking boats. 
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It was widely burned as an illuminant in oil lamps to light 
homes and temples, until the 1920s, when it was replaced 
by kerosene. By the 1920s it was also widely used in China 
to make soft soaps (that were known for their ability to give 
a good lather in hard water), lacquers, paints, printing inks, 
and waterproof cloths and umbrellas.
 “By the 1500s, soybean cake began to be widely used 
in China as a fertilizer, primarily as a source of nitrogen and 
organic matter, but also for its content of phosphorus and 
potassium.
 “The earliest known reference to industrial uses 
of soybeans in the West was in 1880, when Bryan, an 
American, noted that soy oil could be used as a substitute for 
linseed oil in paints, or be burned in lamps.
 “The fi rst use of the soybean for industrial purposes 
in the western world began in about 1909, when the price 
of linseed and cottonseed oils skyrocketed worldwide. 
Soy oil began to be used in large quantities in soaps, and 
experimentally in paints, fi rst in England, then in the United 
States. Henry A. Gardner of the Paint Manufacturers Assoc. 
of the U.S. began extensive research on the use of soy oil to 
partially replace linseed oil in paints and varnishes. By 1916 
the main use of soy oil in America was in soaps, where it 
replaced cottonseed oil. Manchuria also used large amounts 
of soy oil in soaps.
 “In 1909 Goessel, a German, developed and patented 
the fi rst rubber substitute from soy oil. In 1912 Beltzer, a 
Frenchman, developed soy protein plastic, Sojalithe, which 
he soon produced commercially on a large scale. In 1917 
Satow, a Japanese, published the fi rst of many articles from 
that country on the use of soybean proteins to make plastics.
 “The heyday of interest in industrial utilization of 
soybeans took place in America during the 1930s and the 
Great Depression, spurred largely by the work of Henry 
Ford, the farm Chemurgic Council (founded in 1935), the 
Chemurgic movement, and the U.S. Regional Soybean 
Industrial Products Laboratory (founded in 1936 at the 
University of Illinois, Urbana). The goal was to make 
industrial products from farm crops to help depressed 
farmers. The soybean was one of the great success stories 
of the Chemurgic movement. In 1933, the peak year 
percentage-wise, a remarkable 70% of all soy oil in the 
USA went into industrial, non-food uses–primarily paints 
and varnishes, followed by soaps, linoleum, and oilcloth. 
Large amounts of soy fl our were made into plywood glue, 
especially by the I.F. Laucks Co. In 1936, the peak year 
for publications, some 59 publications on industrial uses 
appeared. In 1935 the Glidden Co. in Chicago built the fi rst 
small plant for production of industrial grade soy protein 
isolate, which the called ‘Alpha’ protein.
 “Active work in this fi eld accelerated during World War 
II, when soybeans were used to make products that were 
in short supply. In 1941, after imports of tropical oils from 
Southeast Asia had been suddenly cut off by the Japanese 

military, use of soy oil in industrial products skyrocketed to 
its historical peak in absolute terms: 74.25 million lb. were 
used that year. Of this, 56% was used in paint and varnish, 
and 33% in soap. But by 1944 industrial uses of soy oil had 
fallen to only 17 million lb.
 “During the 1950s, a period of huge surpluses for most 
U.S. farm crops (and forecasts of soybean surpluses... which 
never materialized), research focused on industrial products 
that could alleviate the surpluses. During the 1960s, as 
surpluses disappeared, the concern for world hunger and 
protein shortages grew, and petroleum came to dominate 
industrial utilization, soybean research switched from 
utilization to production.
 “The mid-1980s in America saw a rebirth of interest 
in research on soybean utilization, especially industrial 
utilization. Foreign competition from Brazil and Argentina, 
and huge surpluses of soy oil drove U.S. farmers, led by the 
American Soybean Association, to develop new value-added 
products for new markets.
 “Statistics compiled by the U.S. Dept. of Commerce, 
Bureau of Census, Industry Div. (Reprinted in Soya 
Bluebook ‘94, p. 234) show that in the year beginning Oct. 
1992 (the latest statistics available), the main industrial uses 
of soy oil were in resins and plastics (95 million lb.), paint 
and varnish, fatty acids and ‘other inedible’ (163 million 
lb.). These nonfood uses totaled 296 million pounds in 
1992/93, accounting for 2.5% of total U.S. domestic soy oil 
utilization. Rapidly growing new uses included printing inks, 
diesel fuels, and dust suppressants–to mention but a few.
 “One of the shining examples of industrial uses of 
soybean oil in the USA is in soy inks. In 1987 the oil from 
9,000 bushels of soybeans went into soy inks, but by 1993 
this fi gure had skyrocketed to 4,000,000 bushels–a 444-
fold increase in just 7 years! In 1994 about 10% of all U.S. 
printing inks, about 44 million pounds, were made from soy 
oil. About 90-95% of all daily newspapers used soy inks for 
color and one-fourth of the estimated 50,000 commercial 
printers regularly used it.” Address: Soyfoods Center, P.O. 
Box 234, Lafayette, California 94549. Phone: 510-283-2991.

2756. Messina, Mark J. 1995. The effect of phytoestrogens 
and isofl avones in soyfoods on reproduction and fertility: 
We are about to see a wave of negative information, but 
important questions need to be asked (Interview). SoyaScan 
Notes. Feb. 8. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Richard James, an American who lives in New 
Zealand, fed his parrots a soy-based formula feed and they 
died. He blamed the soy. He got a New Zealand toxicologist 
(Mike Fitzpatrick, who works for the government) to do 
a report on toxins in raw or heat-treated soy, including all 
the well-known antinutritional factors. The report showed a 
lack of knowledge of the subject. It was a classic example 
of a little knowledge being dangerous. The conclusion of 
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the report was that there are many toxins in soy, and that 
may explain why the parrots died–although it is too early to 
tell. However James is very dedicated about warning people 
about the possible dangers of soy. The health department of 
the Government of New Zealand sent out a questionnaire to 
soyfoods manufacturers asking them to indicate the levels of 
various antinutritional substances in their products, can they 
show that these products are safe, etc. For example, Bean 
Supreme in New Zealand has been seriously affected by this 
problem.
 The main concern is with phytoestrogens, and more 
specifi cally with isofl avones. The two main isofl avones in 
soy are genistein and daidzein. Mark feels this is a very 
legitimate and serious concern, especially as it relates to 
reproduction, fertility, infants, and children. However he 
believes that in the end, scientifi c research will show that this 
is not a problem. This concern has now spread to England, 
Canada, and Australia. Mark got a copy of a document that 
was on the Internet; it discussed the many toxins in soy. 
It said that the information in this document came from 
an article on toxins in soybeans in the January 1995 issue 
of Food magazine (published by the Food Commission in 
London).
 Nowadays when Mark appears on radio talk shows, 
roughly one-third of the calls are negative. Mark is now 
hearing a great deal of incorrect, negative information about 
the phytoestrogens in soy; some people are very afraid of 
their potential toxicity. In a book by John Thomas titled 
Young Again: How to Reverse the Aging Process (1994) the 
author had a chapter on soybean toxicity, in which he warned 
people not to consume tofu because of the lectins it contains. 
It was ridiculous; this is a non-issue.
 In 1946, reports began to appear in the Australian 
veterinary journals concerning the decrease in lambs 
from ewes grazing in subterranean clover [Trifolium 
subterraneum]. In some cases lambing fell below 10% 
of normal with a 30% loss in ewes. It was shown that the 
presence of 7-10 grams/day of genistein in ewe rations 
resulted in sterility or infertility of the female. In 1987 Ken 
Setchell and coworkers, in an international symposium paper 
titled “Dietary factors in the development of liver disease 
and infertility in the captive cheetah,” reported that the 
soy component of diets fed to captive cheetahs, which was 
added for economic reasons, was responsible for the severe 
breeding problems in these animals.
 More recently the Perinatal Nutrition Group (one of the 
dietetic practice groups of the American Dietetic Association; 
see Gunderson 1994) suggested that women who were trying 
to get pregnant not consume excessive amounts of soy.
 Starting about 6 months ago, Mark began telling 
leaders of the soyfoods industry that they need to write a 
report refuting the rising tide of false information related to 
isofl avones. He has even contacted people at ADM, and they 
offered, along with other companies, to help fund a review of 

the literature on the toxicity of isofl avones.
 A recent issue of The Soy Connection (a professional 
journal which Mark edits) was devoted to the subject of 
phytoestrogens and isofl avones. It showed the need for 
more research on this subject, since scientists realize how 
potent the isofl avones are. One cup of soymilk contains 
about 40 mg of phytoestrogen. For example, if 25 mg have a 
noticeable effect in extending the length of an adult woman’s 
menstrual cycle, what will be the effect of 100 mg in a 
1-year-old child–roughly 24 times the dosage on a body-
weight basis. People are saying that 1-2 cups of soymilk 
may contain approximately as much estrogen as is found 
in 3-4 contraceptive pills, however Mark thinks that one 
cannot make direct comparisons because the phytoestrogens 
are different, and are absorbed and metabolized differently. 
Dosage is clearly the key. But scientists do not yet 
understand the effect of this relatively large dose of 
phytoestrogens on the development of an infant. How much 
soymilk can be safely consumed by young children (who 
have been weaned). Should Mark feel safe in recommending 
that vegans consume 3 cups of soymilk a day in place of 3 
cups of cow’s milk?
 In Sept. 1994 the National Cancer Institute had a 
meeting that focused on the subject of isofl avones. A number 
of researchers were honestly concerned about unanswered 
questions regarding the effect of soy isofl avones on humans. 
Researchers call these “toxicity” questions, and there are a 
number of disagreements among researchers. The key issues 
are fertility, sex hormones, and gonadotropins (hormones 
which stimulate growth or function of the ovaries or testes). 
Do normal doses make it more diffi cult for women to 
become fertile? Are three servings of soyfoods a day better 
or worse than two servings, or no servings? Can one level 
of consumption reduce cancer risks, while another increases 
those risks? Can the ideal does of isofl avones for reducing 
cancer risk simultaneously cause fertility problems? Do 
isofl avones behave differently when studied as an isolated 
compound versus when they are consumed in the form of 
food with many other substances (e.g. genistein and daidzein 
consumed together, which is always the case with soy, vs. 
separately).
 The answers will always be related to dosage. Studies 
can be done on animals, but the conclusions may not 
be correct when applied to humans. Clinical studies are 
problematic. If you go to the FDA and you want to prove that 
genistein (an isolated substance) is safe so you can sell it in 
pill form, you will be required to conduct a series of standard 
toxicity tests, starting with two species. If there is no toxicity 
at the maximum tolerated dose, then you conduct human 
studies, looking fi rst at absorption and metabolism (kinetic) 
studies. Then you proceed with the standard FDA protocol.
 Bad news can travel very fast, and bad news can easily 
cancel good news. Remember the dramatic effects of the 
story of Alar and apples. Imagine the damage that would 
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be done to the soyfoods industry if there were a major 
half-true TV documentary on problems of isofl avones in 
soy. The soyfoods industry and Soyfoods Association of 
America needs a plan of action to deal with this problem. 
The fi rst thing we need is a brief 2-page report summarizing 
what we know and what we don’t know about isofl avones 
and phytoestrogens in soy–a review of the most relevant 
literature. There should be one for consumers and one 
for professionals (with say 30 citations). The report 
should be written by the leading American experts in this 
fi eld–especially related to toxicity, reproduction, and sex 
hormones. This would give us something to deal with the 
rising wave of negative information that is coming. We 
must remind critics that much scientifi c information shows 
benefi ts of consuming isofl avones, and entire populations 
in East Asia have consumed soyfoods for centuries with no 
known adverse health effects and probably many benefi ts. 
Moreover, reproductive effects is a cheetah, for example, do 
not necessarily apply to humans. It is very unfortunate that 
the debate on isofl avones has been picked up by the media 
before it has been resolved by the scientifi c community. 
This has the potential to be the biggest problem yet faced 
by the soyfoods industry worldwide. “If I owned stock in 
a soyfoods company right now, I’d be worried and I’d do 
everything I could to try to make sure the industry is ready to 
counteract any negative publicity.
 Update: 1995. April 27. Sales of infant formulas in New 
Zealand have decreased signifi cantly since the negative 
publicity started. Mark has calculated, based on published 
data, that an infant consuming 1 liter/day of a reconstituted 
infant formula based on isolated soy protein would be 
consuming about 40 mg/day of isofl avones. Address: PhD, 
1543 Lincoln St., Port Townsend, Washington 98368. Phone: 
206-379-9544.

2757. Montanaro, Pamela. 1995. Revolutionary 
developments with soymilk in Cuba. Part I (Interview). 
SoyaScan Notes. Feb. 27. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Cuba now has at least 15 factories in operation 
that make a soy yogurt drink for children. The goal is to 
have 37 factories in operation by the end of 1995. Leaders 
of the project believe these 37 factories will be suffi cient to 
provide at least 2 liters per week of soy yogurt drink to all 
Cuban children ages 7 to 14. Given that the population of 
Cuba is about 11 million and 23% of the population is under 
the age of 15, there are roughly 1.1 million kids eligible to 
receive free soymilk. So Cuba plans to be producing about 
2.2 million liters of soymilk a week by the end of 1995. 
Amazing!
 Pam coordinates the Freedom to Travel Campaign 
for Global Exchange (based in San Francisco). They had 
decided to do a trip to Cuba during the fi rst week in October, 
1994, where the itinerary was focused on projects related 

to sustainable development–such as organic agriculture, 
alternative energy, alternative medicine, the bicycle 
revolution, etc. The trip would also be a “Travel Challenge,” 
since the U.S. government presently prohibits most 
Americans from traveling to Cuba, and from investing in 
or spending U.S. dollars in Cuba. In 1962 the U.S. imposed 
an export embargo against Cuba, severely damaging the 
economy. This unilateral embargo, which is still in effect, 
prohibits even the export of food or medicine from the USA 
to Cuba. Stiffer trade sanctions enacted by the U.S. in 1992 
made things even worse. The only other country that has 
consistently voted with the USA at the United Nations in 
favor of this embargo is Israel–and Israel is now operating 
the largest citrus plantation in the world in Cuba, and also 
benefi tting greatly from investments in Cuban textiles, etc. 
for export. The “Travel Challenge” is designed to expose 
U.S. anti-Cuba policies and invite public debate in the USA 
about their usefulness. The Soy Cubano! project is part of 
a larger campaign to get food and medicine exempted from 
the U.S. trade embargo against Cuba. Pam recently met with 
the staff of Senator Paul Simon (Democrat from Illinois) 
who is about to introduce a bill that would exempt food and 
medicine from all U.S. embargoes.
 While on this trip in Oct. 1994, Pam met and had a 
long talk with Dr. Alberto Ortega-Jhones, who is head of 
Cuba’s new soyfoods research project (Address: Instituto de 
Investigaciones para la Industria Alimenticia, Carreterra al 
Guatal, Km. 3½, La Lisa, Havana, Cuba. Phone: 29-9110). 
Dr. Ortega is a Cuban-born national in his late 40s or early 
50s; Pam found him to be “so moving, kind of like a saint in 
my eyes, very sweet and modest.” One of the vice-directors 
at the Cuban Food Research Institute in Havana, he was 
involved for several decades in dairy food research. He 
was an expert in the subject, studied all over the world, and 
speaks very good English. He said that since the “Special 
Period” of austerity started in 1989, production of cow’s 
milk has been cut to about 20% of what it used to be. To 
provide an alternative protein drink, the Cuban Ministry of 
Agriculture made soyfoods a priority, and started to seriously 
divert resources into the soy yogurt drink project. By May 
1994 Dr. Ortega’s project developed soymilk technology and 
a recipe that was effi cient to produce and that Cuban children 
liked. Dr. Ortega said he believed that “soy protein is the 
protein of the future” and he feels the Cuban soymilk project 
and its technology could serve as a model for Third World 
countries.
 Cuba has about 100 factories across the country that 
produce dairy products. Dr. Ortega was one of the leaders 
involved in setting up these plants and in launching the 
program that has provided one liter of cow’s milk per day 
on the ration to every Cuban child between the ages of 7 and 
14. This milk went to families, not to schools, so that family 
members could share the milk if desired. People 65 and over 
also got a liter a day.
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 From Dr. Ortega, Pam learned that Cuba was developing 
a number of facilities to manufacture a soymilk yogurt drink. 
Each facility was located inside a former cow’s milk dairy, 
and was based on converting former dairy equipment to 
soymilk production. Cow’s milk is being phased out. By Oct. 
1994 three soy factories were already operating in Holguin, 
Santiago and Pinar del Rio. Pam visited the latter factory. 
While in Cuba, she also tasted a soy-based hard cheese and a 
cream cheese.
 The refrigerated soy yogurt drink is packed in liter 
bottles, and sent to the neighborhood grocery shop (bodega). 
Cuba is on a ration system and the soy protein drink is 
available on the ration, so people go to their neighborhood 
bodega, present their ration card, and pick up their rations, 
including the soy yogurt drink. This drink is very thick–more 
like kefi r or a milk shake than milk. It apparently has a low 
pH, which extends its shelf life–and most people in Cuba 
now have a refrigerator. After fi nishing the soymilk, a family 
returns the bottle to the bodega for recycling.
 Cuba presently imports most of the soybeans used to 
make its soy yogurt drink from Canada and Brazil. Pam 
learned from Chuck Haren of Plenty Foundation that, at one 
point in its history, Cuba had developed a soybean variety 
that was especially well suited for tropical climates at that 
latitude. Plenty used to grow this variety in Dominica. By 
Oct. 1994 agricultural co-ops in Cuba were starting to grow 
soybeans under contract for the soy yogurt drink factories.
 When Pam returned to the USA from Cuba she decided 
to try to help the Cuban soymilk project. So in October 
1994 she established a new company named Soy Cubano! 
Company–the Cuba Soyfood Company, which would try to 
raise $50,000 to help fund another soymilk plant in Cuba 
by selling “honorary shares” to Americans interested in 
investing in the health of Cuban children. For a description 
of the company and its shares see Global Exchange 1994. 
As of Feb. 1995 Soy Cubano! had raised several thousand 
dollars. They have not yet sent the money to Cuba, since 
they are hoping that the Cuban government will allow it to 
be considered a direct business investment–thus creating the 
opportunity for a test case to challenge the U.S. embargo. If 
that does not materialize, the money will be used to make a 
direct cash donation–which is also “trading with the enemy.”
 One “Honorary Share” in Soy Cubano costs $5. Anyone 
who is interested in “investing” can contact the Food and 
Medicine Campaign at Global Exchange in San Francisco. 
Remember, however, that doing this involves a big risk 
because the penalty, if the U.S. government should choose to 
arrest anyone for “trading with the enemy,” is up to 10 years 
in prison and a $250,000 fi ne. Pam says of Soy Cubano! “It’s 
been kind of a magical project. It has so many dimensions to 
it and so many fi ne people are involved.
 When Pam returned to Cuba in November 1994, 
eleven soymilk factories were in operation; she goes to 
Cuba roughly 5-6 times a year. Dr. Heshan Ragab, M.D., 

is working with Pam on this project. Pam has read Mark 
Messina’s book, The Simple Soybean and Your Health. 
She found it “incredibly enlightening,” and has purchased 
several copies of it since and given them to key people, 
including Dr. Ortega. Continued. Address: Coordinator of 
Soy Cubano! Company, Food and Medicine Campaign, c/o 
Global Exchange, 2017 Mission St. #303C, San Francisco, 
California 94110. Phone: 415-255-7296 or 415-558-8682.

2758. Product Name:  [Yourti {Soy Yogurt} (Natural, 
Cherry, Peach-Apricot, Vanilla)].
Foreign Name:  Yourti (Naturhell, Kirsche, Pfi rsich-
Aprikose, Vanille).
Manufacturer’s Name:  Life Food GmbH.
Manufacturer’s Address:  Robert-Bunsen Str. 6, 79108 
Freiburg, Germany.
Date of Introduction:  1995 February.
Wt/Vol., Packaging, Price:  250 ml. reusable glass jar.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Talk with Bruno Fischer, 
who calls from Germany. 1995. March 22. This product was 
introduced at Biofach in Feb. 1995. Leafl et sent by Bruno 
Fischer. 1995. April 21. “Zartcremiges Sojaprodukt, Yourti: 
Mit echten Joghurt kulturen” (A sour but creamy soy product 
made with real yogurt cultures). Calorie counts per 100 gm: 
Natural (50 kcal), cherry, or peach-apricot (70 kcal), vanilla 
(73 kcal).

2759. Messina, Mark; Messina, Virginia. 1995. Soybeans 
linked to health benefi ts. Vegetarian Voice (Dolgeville, New 
York) 20(4):10-11. Winter.
• Summary: Contents: Introduction. Soy and heart disease. 
Soy and cancer. Other roles for soy. What if you can’t 
tolerate soy. The whole diet approach.
 A table shows the isofl avone content of selected foods: 
Soymilk (1 cup) 40 mg. Tofu (½ cup) 40 mg. Tempeh (½ 
cup) 40 mg. Miso (½ cup) 40 mg. TVP, cooked (½ cup) 35 
mg. Soy fl our (½ cup) 50 mg. Soybeans, cooked (½ cup) 35 
mg. Soy nuts (1 ounce) 40 mg. Isofl avones (unlike vitamins) 
are not destroyed in conventional cooking methods.

2760. Krizstan, Jan. 1995. Re: Work with seitan and 
soyfoods in Slovenia. Letter to William Shurtleff at Soyfoods 
Center, March 1. 2 p. Typed, with signature.
• Summary: Jan phoned on 6 January 1995, then wrote a 
long letter dated March 1. His fi rst name is pronounced 
“Yan.” He was born in 1967 in Ljubljana, the capital of 
Slovenia, where he now lives. He worked for two years 
on Slovenian television, then in 1992 he quit because of 
unhealthy working conditions. He had already been a 
vegetarian for 2 years and he knew that many people are 
looking for and need healthy food, but they don’t know 
how to get it. So he started a small private company named 
“Izvor” (“The Source”) and in Sept. 1992 started (together 
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with friends) to publish a magazine in Slovenian titled Bio 
Novice (“Bio News”) that would connect these people. The 
main subjects were growing plant foods in accordance with 
Nature, healthy diets, ecology, alternative medicine, and the 
culture of peace and non-violence.
 “It was very diffi cult, because we started with almost 
no money, but we published 15 issues of Bio News. In 
December 1994 we had to stop publishing because of big 
fi nancial problems.
 “One of my friends [Vesna Crnivec] translated some 
paragraphs from The Book of Tofu about preparing home 
made tofu and made an article. We published her translation, 
a summary of the Introduction, and some of Akiko’s 
illustrations in one of the fi rst issues of Bio News (See 
issue 5/6, letnik 1993, p. 40-44). Some readers (especially 
women) showed great interest in it! Later I translated some 
paragraphs from The Book of Tofu and published them 
(together with Akiko’s good illustrations) in issues 14 and 
15 of Bio News. At the end of the article I gave the address 
of Soyfoods Center for all people interested in ordering your 
books.
 “Last year I was attracted to making seitan and tofu 
from organic wheat and soybeans. Mr. Mirko Trampus is my 
very good friend. He has an organic farm in Metlika (1 km 
from the border with Croatia, in southeastern Slovenia). He 
has been growing wheat, soybeans, and daikon organically 
for the last 6 years with very good results. We decided to 
make a kitchen in his house for transforming Mr. Trampus’ 
soybeans, wheat and daikon into tofu, tempeh, natto, 
soymilk, seitan and pickled daikon.
 “A few days before New Year 1995 I visited all 
Ljubljana’s bookshops, because I wanted to fi nd some 
information about tofu and seitan. What a surprise! There 
was your Book of Tofu. I found it once again and bought a 
copy. I was so happy. Not far away I found the book Cooking 
with Seitan by Barbara and Leonard Jacobs, with a foreword 
by Aveline Kushi.
 “Now (at the end of February 1995) we are making 
about 50 kg of seitan per week by hand. We sell it in some 20 
healthy food shops all over Slovenia.” He would like to start 
making tofu, soymilk, natto, and tempeh, Later he would like 
to make miso too. “Our aim is preparing 100% vegetarian 
foods of the highest possible quality, made from organically 
grown soybeans, wheat, and daikon. Now we need more 
information. Presently Mr. Trampus grows about 12,000 kg 
of wheat and 9,000 kg of soybeans per year. Prof. Spanring 
is our good friend. He helped Mr. Trampus to choose the best 
varieties of soybeans for making tofu and the wheat with the 
highest gluten content for seitan. Now we use hard winter 
wheat. We mill it into fl our in our own mill with stones. 
From 100 kg of wheat fl our we get about 23 kg of very dark 
brown seitan.
 “Up until now, all of the starch has been rinsed by hand, 
but we have constructed an automatic rinsing machine which 

will be prepared for use very soon. We presently rinse using 
only warm water at about 30ºC. We discard all the starch 
(putting it on compost heaps on the fi elds), but later we will 
use it as an ingredient in cooked soymilk puddings.”
 Jan would like to order The Book of Tempeh. He is 
looking for a source of tempeh starter. Tempeh is largely 
unknown in Slovenia, but he would like to introduce it 
because it is a healthy food and tastes very good. Address: 
Mestni trg 22/1, 68330 Metlika, Republic of Slovenia. 
Phone: (386) 068 59 481.

2761. Storup, Bernard. 1995. Société Soy was acquired by 
Diétetique et Santé in July 1993, was renamed Nutrition et 
Soja, and is now located in Revel (near Toulouse) in southern 
France. Part I (Interview). SoyaScan Notes. March 6. 
Conducted by William Shurtleff of Soyfoods Center. [Eng]
• Summary: In 1993 Bernard was contacted by Diétetique et 
Santé, a big French manufacturer of health foods (founded in 
1972), which wanted to buy his company, Société Soy. At the 
time Bernard’s company was doing well fi nancially and they 
had excellent equipment. But they had reached the maximum 
they could achieve in the health food market, and the only 
market into which they could expand was supermarkets.
 First some background: In Sept. 1990 Société Soy 
had taken in an outside investor, a retired banker, who was 
wealthy and friendly man, and who invested as a private 
individual. In exchange for contributing cash funds to help 
in expansion and give the company more of its own capital 
(fonds propre), he was given ownership of 25% of Société 
Soy’s shares. The banker also worked at the company one 
day a week as an accountant. At this time, the company was 
making money–but not that much.
 In early 1991 Bernard had created the new and more 
neutral brand Union Natur to be used on all products sold in 
supermarkets by Société Soy. So Bernard was looking for a 
company with which he could work as a partner in entering 
this big new market.
 In the late 1980s and early 1990s the Sandoz Group 
accelerated its expansion into the healthy/nutritional foods 
industry throughout Europe. The Sandoz Group is best 
known in Europe as a manufacturer of pharmaceuticals (its 
largest division) and chemicals (its second largest division). 
Sandoz’s food/nutrition division is now its third largest. 
About 5-6 years ago Sandoz was involved in major pollution 
problems related to its chemical production. Sandoz, the 
big Swiss pharmaceutical company, was famous during the 
1960s among young people in Europe and America as the 
manufacturer of LSD. From one viewpoint, this popular 
psychedelic started the counterculture revolution in the 
Western World, including the natural foods movement. One 
of the Sandoz Group’s earliest acquisitions in the health food 
fi eld had been the British-based Wander Co. In about 1987-
88 the Sandoz Group bought the Céréal Co. Then on 1 July 
1992 Sandoz bought Diétetique et Santé in Revel, France–



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1100

© Copyright Soyinfo Center 2019

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

Director, Nutrition et Soja, Z.I. de la Pomme, B.P. 33, 31250 
Revel (near Toulouse), France. Phone: +33 62.18.72.50.

2762. Storup, Bernard. 1995. Société Soy was acquired by 
Diétetique et Santé in July 1993, was renamed Nutrition et 
Soja, and is now located in Revel (near Toulouse) in southern 
France. Part II (Interview). SoyaScan Notes. March 6. 
Conducted by William Shurtleff of Soyfoods Center. [Eng]
• Summary: In August 1994 Bernard moved the company 
from Saint-Chamond to Revel, near Toulouse in the south of 
France and on 1 Aug. 1994 the company name was changed 
from Société Soy to Nutrition et Soja (pronounced nu-tree-
SYON et so-ZHA). On the same day the name of Dietetique 
et Santé was changed to Nutrition et Santé. Nutrition et Soja 
still uses Soy as their trademark for products sold at health 
food shops; this trademark is very widely known among 
health food consumers in France. “Remember that ‘Soy’ 
doesn’t mean anything in French.” The water in Revel is of 
excellent quality, just like the water in Saint-Chamond. In 
Revel, Nutrition et Soja gets its water from another natural 
park.
 Bernard’s company is now located only 500 meters 
from another factory owned by Nutrition et Santé that makes 
Gerblé brand products–such as organic cookies, cereals, etc. 
The Céréal brand products are made at a factory in Annonay, 
500 km from Revel.
 Bernard’s company moved into a completely new 
factory, with an integrated production line from dehulling to 
packaging in Tetra-Pak cartons. It is really a big installation. 
The company has not introduced many new products since 
it was acquired 18 months ago. Bernard has been working 
a lot with companies in Germany, Spain, the Netherlands, 
and Italy which have been selling soymilk made typically by 
Alpro in Belgium or Innoval in France. But Innoval went out 
of business and no longer exists. They declared bankruptcy 
twice, fi rst in 1993 and again in late January 1995. In 1993 
an investor bought Innoval for almost nothing, invested 
a little money in it, but was not able to make it survive. 
Nutrition et Santé bought all of Innoval’s equipment (made 
by Alfa-Laval; it was very nice), and Bernard is now using 
some of this equipment (including a large, automatic Buehler 
dehulling system) and some of the equipment he had before 
in Saint-Chamond. And Bernard has been working with 
their former soymilk customers in hopes of becoming their 
supplier of soymilk. Most of Bernard’s sales have always 
been to health food stores under the Soy trademark. This has 
not changed since the acquisition. Bernard estimates that he 
has at least 80% of the fresh soyfoods market in France–not 
including soymilk.
 The soymilk market continues to grow, but there is still 
excess soymilk manufacturing capacity. Nutrition et Soja is 
now the leading soymilk manufacturer in France, and they 
may be the second largest in Europe after Alpro–though they 
are much smaller than Alpro, which sells about 25 million 
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liters of soymilk and soy desserts each year. Alpro has fi ve 
Tetra-Pak packaging lines, including one that packs in 500 
ml (half liter) cartons.
 Nutrition et Soja doesn’t compete much with Alpro 
because Nutrition et Soja sells its soymilk under its own 
trademarks–Céréal and Gerblé–in supermarkets all over 
Europe. There is not much difference between these two 
products, but because they used to be made by two different 
companies, different consumers have loyalty to each brand. 
For the health food market, Nutrition et Soja sells its soymilk 
under the BioSoy trademark, which was fi rst used in 1990 by 
Société Soy.
 Jean de Preneuf is still with the company, working as 
technical manager. Bernard is in charge of the total company 
Nutrition et Soja, in charge of production, administration, 
sales, and marketing. Bernard is very happy with his new 
parent company, which gives him lots of independence and 
responsibility, and which is doing a very good job at thinking 
in terms of the new integrated European market. One of the 
products with which Bernard is especially happy is their 
vegetarian sausage–which is 100% organic.
 Thirteen years ago Société Soy registered and owned the 
trademark “tofu.” But recently Bernard came to feel that this 
was not “fair play,” so he gave ownership of the trademark to 
SOJAXA (pronounced so-zhak-SAA), the French soyfoods 
association. Address: Managing Director, Nutrition et Soja, 
Z.I. de la Pomme, B.P. 33, 31250 Revel (near Toulouse), 
France. Phone: +33 62.18.72.50.

2763. Lang, Paul. 1995. HiPro Food Products (Minnesota), 
Clofi ne, and Devansoy (Interview). SoyaScan Notes. March 
8. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Paul is looking at buying a company name 
HiPro Food Products in Minnesota. This company has a 
patent on an indirect roasting process. The two men who 
own the company are both in their late ‘70s, and they have 
not marketed their product well. Most of their business has 
come from recommendations from Peter Golbitz. They also 
make enzyme-active full-fat soy fl our, which they sell to 
companies such as Clofi ne and Devansoy. They dehull the 
bean then use the new technology of spray drying or fl ash 
drying to go straight to tofu powder and soymilk powder. 
Paul is thinking about by-passing the expensive spray-drying 
or fl ash-drying process and going straight into a soymilk 
processing equipment. Their full-fat soy fl ours are sold most 
to companies that make waffl es, pancake mixes, etc. They 
use organically grown soybeans. They sell roughly $24,000 
a year of product to Clofi ne, which starts with an enzyme-
active full-fat soy fl our. Clofi ne takes the raw materials to 
a dairy, where it is boiled to inactivate the enzymes. Then 
they spray-dry it. The particles are so fi ne there is no need to 
make soymilk. So they by-pass the fi ltration step.
 Note: As of Aug. 1994 HiPro Food Products, Inc., was 
located at 775 Colorado Ave. South, Minneapolis, Minnesota 

55416. Phone: 612-545-0151. Robert F. Cross, President. 
Their manufacturing plant is in New Germany, Minnesota. 
They make soy fi ber, soy fl our (full fat), and soy grits. 
Address: Natural Products Inc., Grinnell, Iowa. Phone: 515-
236-4635.

2764. Drosihn, Bernd; Hess, Albert. 1995. The three largest 
tofu manufacturers in Germany. And a new tofu company 
(Interview). SoyaScan Notes. March 11. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: The biggest tofu manufacturer in Germany is 
now Life Food GmbH [Taifun-Produkte] in Freiburg; their 
brand is Taifun. Almost the same size is Viana Naturkost 
(owned and run by Bernd Drosihn) in Euskirchen-
Kuchenheim. Third largest is Das Tofuhaus (owned and run 
by Albert Hess) in Lautersheim.
 In March 1994 Bernd and Albert established a new tofu 
company named Sojarella, Hess und Drosihn, Gbr. [Gbr. = 
Gesellschaft Bürgerlichen Rechts], at 53881 Euskirchen-
Kuchenheim (the location of Viana). Their fi rst product, 
launched in March 1994, was Tofutissimo (with Mountain 
Herbs, or Plain); it can be used as a spread for bread or can 
serve as the basis for dressings, sauces, etc.
 Their 2nd product, launched in March 1995, was 
Tofrutti, a soy yogurt (Sojajoghurt), in Peach, Cherry, 
Muesli, Forest Berries, Apricot, or Natural fl avors.
 Albert and Bernd are equal owners of the new company 
and they do not compete with one another. Albert is in charge 
of manufacturing and Bernd is in charge of marketing. 
They plan to make alternatives to dairy products. Address: 
1. Founder and president, Viana Naturkost GmbH, Willi 
Graf Str. 88, 53881 Euskirchen-Kuchenheim, Germany; 
2. Founder and President, Das Tofuhaus, Hauptstrasse 13, 
D-6719 Lautersheim, Germany. Phone: 02251-56076.

2765. RIA–Revue des Industries Agro-Alimentaires. 1995. 
Yaourts de soja: 85 ans histoire [Soy yogurts: 85-year 
history]. 27 Feb. to March 12. [1 ref. Fre]
• Summary: Contains a summary of Soy yogurt–
Bibliography and sourcebook (1994) by Shurtleff & Aoyagi. 
The 100-page bibliography describes 90 commercial soy 
yogurt products. Address: France.

2766. Fischer, Bruno. 1995. Brief history of Bruno Fischer 
GmbH (Interview). SoyaScan Notes. March 22. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: For several generations, back to his great-great 
grandfather, his family has been butchers. They owned and 
ran a meat company named Bruno Fischer Natural Foods. 
His father started a butcher shop in 1960, but in 1968 his 
father developed cancer. His father changed his lifestyle, 
learned about the Bible, and they became Seventh-day 
Adventists. First they stopped selling pork, and they moved 
their company toward vegetarianism. Then the company split 
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into two parts, one vegetarian and one the traditional meat 
products.
 In 1976 they introduced their fi rst vegetarian products, 
which were spreads for breads based on grains, beans, etc. 
The company’s fi rst product containing soy was introduced 
in 1978; named WieLeberwurst (“Like Liver-Sausage”) it 
was a rather “unspectacular product” made from a mixture 
of grains and beans, and containing less than 30% of cooked, 
ground soybeans. In the summer and fall of 1979 Bruno 
visited Worthington Foods in Ohio. Near the end of the same 
trip, on 7-8 Oct. 1979 he visited Shurtleff and Aoyagi at 
Soyfoods Center in Lafayette, California.
 Starting in 1976, the company made meat products 
in the morning, then cleaned up the factory and made 
vegetarian products in the afternoon. All this took place at 
their one plant in Cologne. In about 1985 they stopped this 
system. Interestingly, the vegetarian business had grown so 
fast that the company could not keep up with the demand. So 
they rented an old bakery in Cologne and in it they started 
more automated production of their vegetarian products. 
In 1987-88 the company opened a new plant in Aetorf for 
making vegetarian products, but they kept their meat plant in 
Cologne. They are now in the process of selling off the meat 
company to their former employees. Formerly they sold off 
the part of the business which sold meat products by mail 
order to the people who ran it.
 He still has a desire to eat meat, and he prefers not to eat 
the products made by Worthington Foods and DE-VAU-GE 
because they do not comply with his idea of healthy, whole 
foods. His dream is to make whole/wholistic (Vollwert) 
meat alternatives. He feels it is hard to make these products 
without using wheat gluten, but he would prefer not to use 
gluten because of problems with allergies. Address: Im Auel 
88, 53783 Aetorf, Germany. Phone: 49-2243-4021.

2767. Birbeck, John. 1995. Soy debate. Nutrition News (New 
Zealand Nutrition Foundation). March. p. 1-2.
• Summary: Discusses the views of Dr. Mark Messina (a 
private soy consultant and advocate from the USA) and 
Professor Cliff Irvine (Prof. of Animal & Veterinary Science 
at Lincoln University, New Zealand, with a particular interest 
in human reproduction). Prof. Irvine “maintains that infants 
are more susceptible to the effects of oestrogens and is 
surprised at the dearth of information and lack of research. 
He raised questions about the long term serious effects of 
synthetic hormones in the 40’s, through to the 70’s. However 
it should be noted that the effects recorded related to only 
one specifi c synthetic substance (DES) and not to the many 
others used.”

2768. Bluebook Update (Bar Harbor, Maine). 1995. Soy 
market research underway. 2(1):4. Jan/March.
• Summary: This study is being sponsored by the Soyfoods 
Association of America (SAA) and coordinated by Tim 

Redmond, president of SAA. Redmond says that this study 
should tell us which soyfoods people are eating, why they 
are eating them, and how often.

2769. Consumer Mail Panel. 1995. Survey questionnaire 
concerning soyfoods (Brochure). Palatine, Illinois. 4 p.
• Summary: This 4-page questionnaire consists of 23 
questions designed by the Soyfoods Association of America 
and CMP. It will be sent to a list of homemakers, who are 
asked to answer all questions free of charge. Address: P.O. 
Box 94602, Palatine, Illinois 60094-4602.

2770. Erdman, John W., Jr. 1995. Summary. J. of Nutrition 
125(3S):798S. March. Supplement. First International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease.
• Summary: “There is now overwhelming evidence from 
many laboratories that consumption of soy protein compared 
with animal-based protein sources (especially casein) is 
hypocholesterolemic to people with elevated cholesterol 
concentrations. The specifi c mechanisms for this reduction 
have not been elucidated but are under intense scrutiny in 
several laboratories.”
 “This volume presents epidemiologic evidence for lower 
risk for cancers such as breast and prostate for cultures where 
soy protein foods are consumed at higher levels.”
 “Dr. Mark Messina, organizer and chairperson of 
this fi rst international symposium, deserves applause for 
convening the top researchers from around the world for this 
important scientifi c meeting. It was his vision and energy 
that made this meeting and the supplement possible. Many 
thanks go to the United Soybean Board and the thousands 
of soybean farmers for their support for the symposium. I 
appreciated this opportunity to co-edit the proceedings and 
very much look forward to the developments in the fi eld over 
the next few years.” Address: Div. of Nutritional Sciences, 
Univ. of Illinois, Urbana, IL 61801-3852.

2771. Golbitz, Peter. 1995. Traditional soyfoods: Processing 
and products. J. of Nutrition 125(3S):570S-572S. March. 
Supplement. First International Symposium on the Role of 
Soy in Preventing and Treating Chronic Disease. [9 ref]
• Summary: Contents: Introduction. Soymilk. Tofu. Tempeh. 
Miso. Soy sauce.
 Note: As of Sept. 2018 this is the most widely cited 
article by Peter Golbitz on Google Scholar, having been cited 
in 161 other articles and books. Address: Soyatech, Inc., Bar 
Harbor, Maine 04609. Phone: 360-379-9544.

2772. Iowa State University. 1995. Producing soybeans for 
the soyfood market: Conference schedule and registration 
(Leafl et). Ames, Iowa. 3 panels each side. Each panel: 22 x 
9 cm.
• Summary: On Thursday, 2 March 1995, Iowa State 
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University held a 1-day conference titled “Producing 
Soybeans for the Soyfoods Market” at the Holiday Inn 
Gateway Center, Ames Iowa. No proceedings were 
published. Schedule: Wednesday evening: Tour of Iowa State 
University’s Pilot Plant and Center for Crops Utilization 
and Research. Soyfoods tasting reception follows at the 
Holiday Inn Gateway Center for conference registrants. 
Thursday. Morning session: Markets, trade, and policy. 
8:30 a.m.–Welcome and introductions, by Lester A. Wilson. 
9:00–Japanese soyfoods markets, by Hideki Furuhata, Mitsui 
& Co. 9:45–Growth potential for soyfood beans in Asian 
markets, by Lester A. Wilson. 10:30–Break. 10:45–U.S. 
participation in soyfoods markets in the Pacifi c Rim, by 
Robert Neal, Agri-Grain Marketing. 11:30–Trade policy 
changes and opportunities, by Paul Gallagher. 12:15–Lunch. 
Afternoon session: Soybean varietal effects on soyfood 
quality. 1:30 p.m.–The effect of varietal characteristics on 
perceived soyfood quality, by Keisuke Kitamura, Chief, 
Legume Breeding Lab, MAFF [Ministry of Agriculture, 
Forestry and Fisheries], National Agricultural Research 
Center, 3-1 Kannondai, Tsukuba, Ibaraki 305, Japan. 2:15–
Soybean breeder panel discussion, with Keisuke Kitamura, 
Walter Fehr (ISU), Dennis Strayer (Strayer Seeds), Tom 
Brumm (MBS Seeds), Clark Jennings (Pioneer Hi-Bred 
Intl.), Jerry Lorenzen (FTE Genetics). 2:45–ISU research 
presentations: (1) Soybean varietal and storage effects 
on tofu processing–Pilot plant study, by Lester A. Wilson 
and Patricia Murphy. (2) Rapid quality testing with near-
infrared whole grain analyzers, by Charles Hurburgh. 
3:30–Break. 3:45–Health benefi ts of soyfoods, by Mark 
Messina (American Soybean Association health consultant); 
Isofl avones in soybeans and soyfoods, by Patricia Murphy 
(ISU Dep. of Food Science and Human Nutrition). 5:00 
p.m.–Closing comments and questions.
 Conference sponsors: Midwest Agribusiness Trade 
Research and Information Center (MATRIC, Iowa State 
Univ.). Center for Crops Utilization Research (ISU). 
Utilization Center for Agricultural Products (UCAP, 
ISU). Iowa Soybean Promotion Board. MSGA/MSPRC 
(Minnesota Soybean Growers Assoc. / Minnesota Soybean 
Research & Promotion Council). Registration fee: $100 
before Feb. 15, or $125 thereafter.
 A fi ve-page directory of the 74 attendees is attached. 
Address: Ames, Iowa.

2773. J. of Nutrition. 1995. Second International Symposium 
on the Role of Soy in Preventing and Treating Chronic 
Disease: September 15-18, 1996, Brussels, Belgium (Ad). 
125(3S):iiS. March. Supplement.
• Summary: “Sessions to include: Soy and heart disease. 
Soy and cancer. Metabolism, absorption, and physiology of 
isofl avones. Soy and osteoporosis. Soy and menopause. Soy 
and kidney disease. Soy and other diseases.
 “Within the United States, for program information and/

or if interested in presenting research contact: Mark Messina, 
PhD, 1543 Lincoln St., Port Townsend, Washington 98368. 
Phone: 360-379-9544. Fax: 360-379-9614. email messina@
olympus.net. Outside the United States, contact ir. Koen 
Descheemaeker, PhD, Vlamingstraat 28, B-8560 Wevelgem, 
Belgium [Alpro N.V.]. Phone: 32-35-432240. Fax: 32-56-
432299. For registration information contact Roger Leysen, 
American Soybean Association, Rue Du Commerce, 20-22 
Box 4, Brussels, Belgium.”

2774. Messina, Mark; Erdman, John W., Jr. eds. 1995. First 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease: Proceedings from a 
symposium held in Mesa, Arizona, on February 20-23, 1994. 
J. of Nutrition 125(3S):567S-808S. March. Supplement.
• Summary: This symposium was organized by Mark 
Messina, PhD, and sponsored by the Protein Technologies 
International, the soybean growers from Nebraska, Indiana, 
and Iowa, and the United Soybean Board.
 34 papers by various authors (each cited separately), 
were presented at this conference. They were arranged 
under the following categories. Introduction. Overview 
of soybean processing and products. Soy intake and 
cholesterol reduction. Soy and cholesterol reduction: 
Hypothesized mechanisms. Soy and heart disease 
prevention: Potential mechanisms unrelated to cholesterol 
reduction. Potential public health impact of soy protein. 
Overview of diet and cancer. Soy intake and cancer risk: 
Animal and epidemiologic studies. Nonisofl avone soybean 
anticarcinogens. Soybean isofl avones and cancer risk. 
Anticancer effects of genistein. Summary. Abstracts. 
Address: 1. 1543 Lincoln St., Port Townsend, Washington 
98368; 2. Div. of Nutritional Sciences, Univ. of Illinois, 
Urbana, IL 61801-3852. Phone: 360-379-9544 (Messina).

2775. Messina, Mark. 1995. Introduction. J. of Nutrition 
125(3S):vS. March. Supplement. First International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease.
• Summary: “Past world conferences on soybeans (held 
in 1974 and 1981) have focused largely on the quality of 
soy protein and the potential contribution of soyfoods to 
improving nutriture in developing countries.”
 There is a large body of research on the role of soy in 
the prevention and treatment of heart disease and cancer. 
The fi rst human study showing that soy protein lowers blood 
cholesterol was published nearly 30 years ago, and animal 
studies were published more than 20 years before that. There 
is a relatively new but rapidly growing body of literature 
showing that soy can reduce cancer risk. “In fact, genistein, 
the primary isofl avone in soybeans, was shown in 1966 [by 
Folman and Pope] in an animal model to have antiestrogenic 
properties.” Address: Chairperson, PhD, 1543 Lincoln St., 
Port Townsend, Washington 98368. Phone: 360-379-9544.
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2776. Messina, Mark. 1995. Modern applications for an 
ancient bean: soybeans and the prevention and treatment of 
chronic disease. J. of Nutrition 125(3S):567S-569S. March. 
Supplement. First International Symposium on the Role of 
Soy in Preventing and Treating Chronic Disease. [16 ref]
• Summary: For centuries, soyfoods have been used in East 
Asia as both a food and a medicine. “Given the ease with 
which soyfoods can be incorporated into the diet, be it via 
the traditional soyfoods such as tofu and soy-milk, or the 
more modern soy protein products, such as soy isolates, 
concentrates and fl ours, soyfoods may be able to have a 
signifi cant benefi cial impact on public health.” Address: 
Chairperson, PhD, 1543 Lincoln St., Port Townsend, 
Washington 98368. Phone: 360-379-9544.

2777. Messina, Mark J.; Messina, Virginia. 1995. Soybeans 
deserve another look. Healthline (St. Louis, Missouri). 
March. p. 8.
• Summary: Discusses soy and heart disease, soy and cancer, 
and soy in the diet.
 “Studies have shown that adding soy protein to the diet 
signifi cantly lowers cholesterol levels in people with high 
blood cholesterol. And the effects are above and beyond 
those seen with low-fat, low-cholesterol diets. In fact, in 
many cases, subjects in these studies were already following 
an American Heart Association diet; adding soy to that 
diet reaped additional benefi ts. On average, soy protein 
causes about a 12 to 15 percent drop in cholesterol levels. 
Furthermore, only about 25 grams of soy protein per day are 
needed to achieve these benefi ts.
 “Soy protein also protects blood cholesterol from being 
oxidized. Oxidized cholesterol leads to the formation of 
plaques in the arteries that can cause heart disease. Soy 
protein offers even further protection from heart disease by 
reducing the formation of blood clots.”
 “Soybeans are a unique source of isofl avones, a group 
of chemicals that may help to prevent a variety of cancers, 
including breast cancer. No other commonly consumed food 
contains these compounds. Isofl avones may prevent breast 
cancer by acting as antiestrogens which interfere with the 
activity of estrogen, a female hormone that raises the risk for 
breast and uterine cancer.
 “One particular type of isofl avone, genistein, has caught 
the attention of cancer researchers. More than 50 laboratory 
studies show that adding genistein to cancer cells in a test 
tube inhibits the growth of those cells... Genistein appears 
to interfere with the activity of enzymes that convert normal 
cells into cancer cells. It also may stop the growth of new 
blood vessels that are needed to nourish tumors. Without 
these new vessels, tumors stop growing.” Address: 1. PhD; 2. 
MPH, RD. Both: Port Townsend, Washington.

2778. Runner’s World (Emmaus, Pennsylvania). 1995. 

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

2779. Smith, Michelle. 1995. Minutes of Soyfoods 
Association of America general meeting. Held March 11 at 
the Anaheim Convention Center. San Francisco, California. 3 
p. Unpublished typescript.
• Summary: The general meeting, which lasted from 8:30 
to 10:00 a.m., was followed by a board of directors meeting 
(10:00 to 11:30). Mark Messina reports that the United 
Soybean Board (USB) is sponsoring dietitian seminars in 
26 cities across the USA. The budget for each seminar is 
$8,000. Manufacturers can exhibit products at seminars for a 
fee of $75 per table. The 2nd Annual Soyfoods Symposium 
will be held in Brussels in 1996. The $200,000 needed to 
fund the project will hopefully be raised mostly through the 
private sector.
 Tim Redmond notes that SAA has budgeted $16,000 
to conduct a nationwide consumer survey on soyfoods. The 
fi rst portion of the survey was sent to 20,000 consumers. Of 
the 15,000 that responded, 2,000 people (13.3%) said they 
eat soyfoods at least once a week. The second portion of 
the survey, consisting of a 4-page legal-size questionnaire, 
will be sent out by mid-March to 1,000 of the 2,000 regular 
soyfood consumers. Responses should be back in 4 weeks, 
and will be tabulated. The report will be written by Starr 
Track [Sarah & Peter Starr]. The survey committee will 
review and fi nalize the report which will then be available to 
the public.
 New people and companies present at the meeting were 
Myron Cooper of Westbrae, Allan Routh and Raquel Supallo 
of SunRich, Gil Garcia of Tofu Shop, Ed Pedrick and Elmer 
Schettler of Devansoy, Richard Eluk of Clofi ne, Jack Painter 
of ADM, Yvonne Lo and Jan Remak of Vitasoy, Sarah and 
Peter Starr of Starr Track, and Suzanne Shelton Foley of the 
Shelton Foley Group. Address: Executive Director, Soyfoods 
Assoc. of America, One Sutter St. #300, San Francisco, 
California 94104. Phone: 415-393-9697.

2780. Product Name:  Philly Steak Slices (Meatless, Made 
from Seitan).
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 N. 57th Ct., Boulder, CO 
80301.  Phone: 303-443-3470.
Date of Introduction:  1995 March.
How Stored:  Refrigerated.
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New Product–Documentation:  News release from White 
Wave. 1995. March. White Wave has added Philly Steak 
Slices to its successful Seitan line. Use these in your favorite 
Philly cheese sandwich recipe.

2781. Kolak, Ivan; Henneberg, Ruzica. 1995. Re: Buconjic’s 
1804 manuscript in which he mentioned the soybean in 
Dalmatia was destroyed in 1991. Letter to William Shurtleff 
at Soyfoods Center, April 4. 1 p. Typed, with signature. [1 
ref. Eng]
• Summary: In a 1992 article in Eurosoya Newsletter No. 
9 (p. 76), Kolak, Henneberg, and co-workers cited an early 
document by Buconjic 1804, which said: “Soybean seed 
was introduced from China by sailors from Dubrovnik for 
the fi rst time in 1800 and, the same year it was planted 
in Dubrovnik, Konavle, Slano and Ston under the name 
‘Chinese yellow beans’ (p. A. Buconjic 1804 cit. according 
to fra. I. Simic, 1826).” On 20 Dec. 1994 Shurtleff wrote 
Kolak and Henneberg to ask for details about these two early 
citations. They replied:
 “We have contacted Mr. Ivan Simic, secretary of the 
Bishop’s offi ce in Dubrovnic (Bikupski Ordinarijat U 
Dubrovniku), and have received the enclosed letter, which 
we translate from Croatian as follows:
 “’I have received your letter long ago and have tried 
to fi nd Mr. Buconjic’s manuscript in which he mentioned 
the soybean in Dalmatia, but I couldn’t fi nd it. The 
document had been stored at the Interuniversity Center 
in Dubrovnik, then, most probably, it was lost in a fi re 
caused by Tchetnick’s (Serbian nationalists’) grenades on 6 
December 1991. I am very sorry that I am not able to help 
you and moreover that the document has been destroyed. 
Sincerely, Don Ivan Simic, vicekancelar.” Address: 1. Head 
of Department; 2. PhD. Both. Faculty of Agriculture, Univ. 
of Zagreb, Dep. for Plant Breeding, Genetics and Biometrics, 
Svetosimunska 25, 41000 Zagreb, Croatia.

2782. Messina, Mark J. 1995. Subject headings related to 
antinutritional substances in soybeans (Interview). SoyaScan 
Notes. April 5. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Mark calls these substances “non-nutritive 
biologically active factors.” But many people now refer 
to them simply as “phytochemicals,” which simply 
means “plant chemicals.” Though the term would seem 
not to convey any useful information, it seems to be here 
to stay. For example, the American Institute of Cancer 
Research is having a meeting in September titled “Dietary 
Phytochemicals and Cancer Prevention.” But there is one 
caveat: Generally when people talk about phytochemicals, 
they usually refer to them as having some benefi ts. So what 
they are really talking about is “benefi cial non-nutritive 
biologically active factors.” But historically, and until quite 
recently, these substances, such as estrogens, saponins, 

trypsin inhibitors, etc. were all considered undesirable and 
called “antinutritional substances” or “antinutrients.”
 Bruce Ames likes to point out that there are large 
numbers of carcinogens in the fruits and vegetables that we 
eat, yet it is well known that people who eat lots of fruits and 
vegetables have lower rates of cancer. Address: PhD, 1543 
Lincoln St., Port Townsend, Washington 98368. Phone: 206-
379-9544.

2783. Messina, Mark. 1995. Fiber, soyfoods, and health. Soy 
Connection (The) (Chesterfi eld, Missouri–United Soybean 
Board) 3(2):1-2. Spring. [3 ref]
• Summary: “Fiber has been extensively studied in 
connection with the risk of chronic disease, particularly 
diseases related to the colon. Americans currently consume 
about 10-12 grams of fi ber per day, far less than the 
recommended 20-35 grams per day... Populations consuming 
plant-based diets often consume 50 grams or more of fi ber 
per day.” People in traditional societies consuming such a 
diet often have little or no intestinal disease.
 Dr. Denis Burkitt, a pioneer in studying the role of 
fi ber in disease prevention, considered diverticulitis to be a 
defi ciency disease of Western civilization. Research supports 
the role of fi ber in preventing diverticulitis. Dr. Burkitt 
coined the phrase “the bigger the stools the smaller the 
hospital.”
 “Although there is some disagreement, evidence 
suggests fi ber intake is inversely related to risk of colon 
cancer. Data also suggests fi ber decreases breast cancer risk, 
perhaps by binding estrogens in the intestine and thereby 
preventing their re-absorption.
 It is safer to get one’s fi ber from whole foods rather 
than from fi ber supplements. “First, there are many 
different types of fi ber in the foods we eat. Each can have 
a different physiological function and there are examples 
of different fi bers [such as wheat bran and psyllium] acting 
synergistically to reduce risk of disease. Fiber supplements 
are often limited to one type of fi ber.
 “Second, in many cases it is not clear whether it is 
the fi ber per se in foods, or some fraction/component 
closely associated with the fi ber that is responsible for the 
reported benefi cial effects. In some instances it is probably 
a combination of both. Although tofu and soymilk are low 
in fi ber, two good sources of fi ber are whole beans and 
tempeh.” Address: PhD.

2784. Messina, Mark. 1995. Brief report on the controversy 
over the safety of soy. Port Townsend, Washington. 4 p.
• Summary: This brief summary related to food uses of soy 
was commissioned by the American Soybean Association. 
Contents: Introduction. Origins of recent controversy. 
Validity of concerns. Recommendations.

2785. Schweitzer, Peter. 1995. Jacaltenango, Guatemala. 
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Plenty Bulletin (Summertown, Tennessee) 11(1):2-3. Spring.
• Summary: Plenty is now considering the introduction of 
soybeans and soyfoods to this Mayan village, which is off 
the beaten path in Guatemala. Peter writes: “The next day 
Victor, Mercedes [from Jacaltenango] and I drove to the 
dairy in San Bartolo [Guatemala]. Candelaria, one of the 
original staff members, was making ice cream and we had a 
nice visit with her. Mercedes and Victor were very impressed 
with the dairy and are interested in developing a soy project 
in Jacaltenango. Candelaria fed us soy ice-cream cones, as 
good as you can fi nd anywhere in the world. That such a 
thing as this Mayan soyfood factory can thrive in the midst 
of all that has happened in Guatemala over the past fi fteen 
years is a hopeful sign.”

2786. Demos, Steve. 1995. New developments at White 
Wave (Interview). SoyaScan Notes. May 8. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Steve is planning to introduce soymilk in a 
gable-top carton. He has been able to get a 90-day shelf life 
at dairy storage temperatures. He has the product, which 
has passed many taste tests. His problem is fi nding a maker 
of soy base. He is working closely with Ted Nordquist 
in California and has visited Ted’s house. None of the 
companies who make soy base in Tetra Pak are willing to 
cooperate. Steve tried to work with Pacifi c Foods of Oregon 
but they backed out. He has the money to build a state of 
the art soymilk factory but fi rst he has to prove that the 
market exists for soymilk in a gable-top carton. He has to 
run a 5-month test in one major urban market. He would sell 
this soymilk in supermarkets as part of his shelf set which 
is on the edge of the dairy section. White Wave is the only 
soyfoods company with nationwide refrigerated distribution.
 White Wave has just purchased Meat of Wheat, and 
hired Mark Machlis.
 White Wave has just completed a $100,000 market study 
on how consumers view vegetarian foods, meat alternatives, 
etc. The idea for the study came from Ken Vickerstaff (vice 
president of sales; he came out of General Foods, Celestial 
Seasonings) and the results were extremely revealing. Steve 
was surprised to learn what the word “vegetarian” means 
to typical consumers. The two terms “meat analogs” and 
“meat alternatives” are both “off target.” Steve took off 
much of last year (working 30-35 hours a week), involved 
in this study, gardening, fl ower arranging, and looking 
for good ideas. He sat behind a glass wall and watched 
consumer panels answer questions and taste products for 
over 2 weeks. They brought in random people (called out 
of the phone book) who had a proclivity for this kind of life 
style. He wants White Wave to be the company most closely 
associated with vegetarianism in America. White Wave now 
has annual sales of $6-7 million, trying to get to $12 million. 
“We know that we can do that in the natural foods business, 
but that’s not the game. We’re missing the game. We wanted 

to fi nd out what the game really is, and out was a real eye-
popper to fi nd out. What Wave has been able to redefi ne 
strategically where they are going and how they are going 
to get there.” The information acquired during the study 
will be come very apparent as White Wave applies it. “We 
are a vegetarian company and we always will be. We want 
to defi ne vegetarianism. Our strategy is to make the word 
‘vegetarian’ and White Wave synonymous. We want people 
think of White Wave when they think of vegetarianism.”
 Americans are reducing their use of red meat. So 1-3 
meals in the normal family meal rotation are up for grabs. 
People don’t know what to put in place of that red meat.
 White Wave is now contracting with Jonathan Gordon 
from England; he wrote his PhD thesis on acidifi ed soy curd 
(related to tofu) for use in tropical climates. He is currently 
the international ingredients specialist for Kraft Foods in 
Memphis, Tennessee. Steve is hiring him this summer as 
White Wave’s operations director. He will start work in about 
September, and his fi rst project will be to develop some new 
soy yogurts. Address: President, White Wave Inc., 1990 
North 57th Court, Boulder, Colorado 80301. Phone: 303-
443-3470.

2787. Carrasquillo, Fausto. 1995. New developments with 
soyfoods in Puerto Rico (Interview). SoyaScan Notes. May 
15. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Two years ago Fausto sold his natural foods 
distribution company named Nuevas Comidas to a regular 
food distributor named Productos de Nutricion, which is 
located in a suburb of San Juan (Carretera 876, Km. 4.3, 
Barrio Las Cuevas, Trujillo Arto, Puerto Rico 00758). Now 
they want to make tofu and soymilk, and Fausto is working 
with them to make this happen. He is presently importing 
tofu and soy cheese from White Wave, but the cost of 
importing is expensive. Fausto would also like to grow 
soybeans in Puerto Rico and sell them as green vegetable 
soybeans. Address: Puerto Rico.

2788. Allen, Andrea Horwich. 1995. Can isofl avones give 
soy mainstream acceptance? Food Product Design. May. p. 
20-21.
• Summary: Researchers now believe that a family of 
phytochemicals present in soy, called isofl avones, may 
actually reduce the risk of atherosclerosis by preventing 
the formation of plaque on artery walls. One isofl avone, 
genistein, which is present only in soy, also fi ghts cancer 
by inhibiting the growth of cancer cells. Genistein appears 
to mimic the effects of estrogen so that the body produces 
less of that hormone, thus reducing the risk of estrogen-
dependent cancers, especially breast cancer. One study of 
Japanese men suggests that those who eat a diet high in soy 
protein have a lower incidence of prostate cancer.
 Representatives from Morinaga Nutritional Foods, 
Westbrae, and Pillsbury Green Giant are trying to take 
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advantage of the new discoveries by educating their 
customers. The FDA seems unlikely to be ready to approve a 
soy-related health claim such as “Includes your daily intake 
of soy.” ADM, who makes the Green Giant frozen burgers, 
is said to retain Mark Messina, PhD, as a consultant. A 
large photo shows a carton of WestSoy Low Fat Soy Drink 
(Vanilla). Address: Assoc. Editor.

2789. Bluebook Update (Bar Harbor, Maine). 1995. Soya 
toxicity issue develops downunder. 2(2):1, 4. April/June. [1 
ref]
• Summary: Mike Fitzpatrick, an independent researcher 
from Auckland, has given information on the toxicity of 
soybeans to the New Zealand Ministry of Health. The 
Ministry’s chief toxicologist, Martin Edwards, is report 
to be “keen to hear of any information to help us and the 
international community reach a decision” on the risk of 
phytoestrogens in soy products.
 According to Dr. Mark Messina, a specialist in the 
area of soya phytoestrogens, a dietary practice group of the 
American Dietetic Association [see Gunderson 1994] has 
recommended that women attempting to become pregnant 
refrain from consuming soy products. Messina adds that 
“There is not one human study demonstrating any kind of 
toxicity in response to soy consumption, and people have 
been eating soyfoods in the U.S. for decades, and in Asia for 
hundreds of years.”

2790. Ortega-Molins, Sophie. 1995. Interets nutritionnels 
et pratiques du tofu: Interview du Docteur Sophie Ortega-
Molins [Nutritional advantages and uses of tofu: Interview 
with Doctor Sophie Ortega-Molins]. Info Soja (Sojaxa, 
France) No. 5. May. p. 1-2. [Fre]
Address: Médecin nutritionniste à Paris.

2791. Packaged Facts. 1995. Retail sales of dairy alternative 
products by segment: 1989-1994 (in million dollars) 
(Document part). In: Packaged Facts. 1995. The Meat and 
Dairy Alternatives Market. New York, NY: Packaged Facts. 
162 + 42 + 6 p. See p. 18. May. 28 cm.
• Summary: Sales of milk substitutes (mostly soy and rice 
milks, in million dollars) rose from $46.0 in 1989 to $72.0 in 
1991 to $96.8 in 1993 and $108.4 in 1994.
 Sales of cheese alternatives (in million dollars) rose 
from $12.0 in 1989 to $17.3 in 1991 to $25.0 in 1993 and 
$28.8 in 1994. The average annual sales growth for this 
period was 19.1%.
 Sales of non-dairy desserts (in million dollars) rose 
from $4.0 in 1989 to $4.5 in 1991 to $5.0 in 1993 and $5.2 
in 1994. The average annual sales growth for this period was 
5.4%.
 The combined sales of these three dairy alternative 
product categories (in million dollars) rose from $62.0 in 
1989 to $93.8 in 1991 to $126.8 in 1993 and $142.4 in 1994. 

The average annual sales growth for this period was 18.2%.
 Concerning the accuracy of these fi gures, page 19 
notes that sales in these markets are diffi cult to quantify 
because a large share of retail dollar volume moves through 
natural foods stores, where sales are mostly untracked, and 
because various information sources defi ne meat and dairy 
alternatives products differently. Therefore these “estimates 
are based on information provided by Soyatech, Inc., the 
Soyfoods Center, Information Resources, Inc., the natural 
foods trade, and various manufacturers.”
 A table (p. 53) shows estimated market shares of major 
manufacturers of milk substitute products sold through the 
mass-market and natural food stores in 1994: (1) Soymilk: 
Eden Foods (Edensoy) 48%. Vestro Foods (Westsoy, 
Westbrae) 30%. Vitasoy 12%. Pacifi c Foods of Oregon 7%. 
Other 3%. (2) Rice beverages: Imagine Foods (Rice Dream) 
85%. Vestro Foods (Westbrae Rice) 10%. Eden Foods (Eden 
Rice) 5%. (3) Potato beverages: A&A Amazing Foods 
(Vegelicious) 100%. (4) Almond beverages: Wholesome & 
Hearty Foods (almondMylk) 100%.
 A second table (p. 54) shows estimated market shares 
of major manufacturers and marketers of cheese alternatives 
sold through natural food stores in 1994: Tree of Life (Soya 
Kaas) 41.5%. Sharon’s Finest 20.7%. Soyco Foods (Soyco, 
Soymage) 12.7%. Cemac Foods (Nu Tofu) 12.7%. Other 
12.4%.
 Pages 54-55 state that Tofutti commands about 80% of 
the frozen non-dairy dessert segment. The remaining 20% 
is controlled by Imagine Foods (frozen Rice Dream), Turtle 
Mountain (Sweet Nothings and Living Rightly), and The 
Hain Food Group (Farm Foods Ice Bean).

2792. Packaged Facts. 1995. Retail sales of meat 
alternatives: 1989-1994 (in million dollars) (Document part). 
In: Packaged Facts. 1995. The Meat and Dairy Alternatives 
Market. New York, NY: Packaged Facts. 162 + 42 + 6 p. See 
p. 17, 19, 51-52. May. 28 cm.
• Summary: A graph (p. 17) shows that sales of meat 
alternatives (in million dollars) rose from $69.8 in 1989 to 
$85.7 in 1991 to $115.5 in 1993 and $131.6 in 1994. The 
average annual sales growth for this period was 13.6% In 
the past two years, however, sales of meat alternatives have 
increased by 15.2 and 18.0%.
 Concerning the accuracy of these fi gures, page 19 
notes that sales in these markets are diffi cult to quantify 
because a large share of retail dollar volume moves through 
natural foods stores, where sales are mostly untracked, and 
because various information sources defi ne meat and dairy 
alternatives products differently. Therefore these “estimates 
are based on information provided by Soyatech, Inc., the 
Soyfoods Center, Information Resources, Inc., the natural 
foods trade, and various manufacturers.”
 A table (p. 51) shows the market shares of major 
manufacturers of meat alternatives sold through 
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supermarkets (NOT including natural food stores) in 
1993 and 1994. The 1994 market shares were as follows: 
Worthington Foods 64.5% (Morningstar Farms brand 63.8% 
and Natural Touch brand 0.7%). ADM/Pillsbury 21.8% 
(up from only 8.0% in 1993). Wholesome & Hearty Foods 
(Garden products) 7.9%. Yves Veggie Cuisine 2.1%. Sun 
Foods (Boca Burger) 1.4%. Other 2.3%. Source: Information 
Resources, Inc.; Packaged Facts.
 A second table (p. 52) shows estimated market shares 
of major manufacturers of meat alternatives sold through 
natural food stores in 1994: Worthington Foods 30.4% 
(Natural Touch, Loma Linda, Worthington brands). White 
Wave 9.8%. Lightlife Foods 6.5%. Yves Veggie Cuisine 
5.8%. Wholesome & Hearty Foods (Garden products) 4.8%. 
Fantastic Foods (Nature’s Burger) 3.9%. Sun Foods (Boca 
Burger) 3.0%. Other 35.8%. Source: Packaged Facts.
 Wholesome & Hearty Foods (Portland, Oregon): In 
March 1985 this company introduced the Gardenburger, 
a non-soy vegetarian patty into natural foods restaurants 
and college cafeterias. Foodservice remains Wholesome & 
Hearty’s core business and accounts for about 70% of the 
company’s sales. Today, over 22,000 foodservice outlets 
offer the company’s various meatless patties (p. 59). In 1992 
Wholesome & Hearty began an aggressive drive to introduce 
its Garden products line into retail stores–both natural foods 
and mass market.

2793. Messina, Mark. 1995. Modern uses for an ancient 
bean: Soyfoods and disease. Chemistry and Industry 
(London) No. 11. p. 412-415. June 5. [44 ref]
• Summary: Contents: Introduction (incl. the isofl avones 
genistein and daidzein). Osteoporosis. Kidney disease. 
Lowering cholesterol. Cancer prevention.
 Soybeans “are unique in that they contain the 
anticarcinogen, genistein. More than 200 scientifi c papers 
were published on genistein in 1994 alone.” Address: 1543 
Lincoln St., Port Townsend, Washington 98368.

2794. Storup, Bernard. 1995. The soyfoods industry and 
market in Italy (Interview). SoyaScan Notes. June 21. 
Conducted by William Shurtleff of Soyfoods Center. [Eng]
• Summary: Recently Bernard has been working with 
various companies in Europe (including Italy) that have 
been selling soymilk made by other companies. The few 
companies that he knows are all small, such as Fonte della 
Vita (a small tofu manufacturer). He is not well aware of 
Valsoia in Bologna, Italy, but he has the impression that they 
make soymilk from soy protein isolates and that they are not 
a major company. (Note: Valsoia claims to have 73% of the 
Italian soymilk market, which is 4 million liters a year).
 Several years ago Bernard had wanted to get very 
involved in the Italian soyfoods market, but things have 
changed signifi cantly during the last 18 months. The Italian 
lost about 23% of its value against the French franc. Thus 

Bernard’s products are now 23% more expensive when 
sold in Italy. Now Bernard is too busy expanding into 
supermarkets in France. Address: Managing Director, 
Nutrition et Soja, Z.I. de la Pomme, B.P. 33, 31250 Revel 
(near Toulouse), France. Phone: +33 62.18.72.50.

2795. Men’s Confi dential (Emmaus, Pennsylvania). 1995. 
Two birds with one soy. June.
• Summary: Genistein, a chemical component of soybeans, 
may have protective effects against two major male 
diseases–prostate cancer and heart disease. New research has 
evaluated which soy products contain the most genistein per 
serving. The clear winner? Tofu. Kikkoman Firm, Nasoya 
Soft, Azumaya Soft, and Vitasoy Silken all contain about 
10 times as much genistein as First Alternative soy milk. 
Contains a recipe for a shake made in a blender with silken 
or soft tofu, frozen berries, a banana, and a little honey.

2796. Natural Foods Merchandiser. 1995. Soyfoods 
Association elects offi cers. June. p. 14.
• Summary: The SAA recently announced the results of 
elections held at Expo West in Anaheim last March. Rick 
McKelvey of Lightlife Foods (Greenfi eld, Massachusetts) 
was elected president, Myron Cooper of Westbrae Natural 
Foods (Gardena, California) was elected vice president, 
and Dan Burke of Pacifi c Soybean & Grain (San Francisco) 
was re-elected treasurer. Continuing on the board are: Peter 
Golbitz of Soyatech, Inc.; Yvonne Lo of Vitasoy, U.S.A.; 
Tom Redmond of American Soy Products; Jack Painter 
of Archer Daniels Midland; Mark Messina, PhD; Harry 
Tanikawa for House Foods America; Lester Wilson, PhD, 
of Iowa State University; and Mike Rohan of the American 
Soybean Association.

2797. Product Name:  [Soyeux Silken Soya Dessert 
(Vanilla, Chocolate, Hazelnut, and Apricot)].
Foreign Name:  SOY Soyeux: Soja Dessert (Vanille, 
Chocolat, Noisette, Abricot).
Manufacturer’s Name:  Nutrition & Santé S.A. (Formerly 
SOY / Société Soy).
Manufacturer’s Address:  B.P. 33, Z.I. de la Pomme, 31250 
Revel (near Toulouse), France.  Phone: +33 62 18 72 50.
Date of Introduction:  1995 June.
Ingredients:  Vanilla: Soymilk* (Tonyu) 86.7% (water, 
dehulled soybeans* 8.1%), red cane sugar*, modifi ed starch, 
pure vanilla extract 0.15% and other natural vegetable 
extracts, unrefi ned sea salt, thickeners: carob seed fl our, guar 
seed fl our. * = Organically grown products–88.8%.
Wt/Vol., Packaging, Price:  125 gm plastic cup, 2 per pack.
How Stored:  Refrigerated, store at 4ºC.
Nutrition:  Vanilla: Per 100 gm: Calories 89 (374 kJ), 
protein 3.3 gm, carbohydrate 14 gm, lipids/fats 1.8 gm.
New Product–Documentation:  Letter from Bernard 
Storup with new Labels. 1995. Sept. 8. He encloses labels 
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for Soyeux in four fl avors (Vanilla, Chocolate, Hazelnut, 
and Apricot) and notes that this product is based on an old 
product, put on the market again in June 1995. In French, 
Soyeux means “silken” or “having the consistency of silk.” 
Label for Vanilla: Paperboard sleeve, 5¼ inches long by 2¼ 
inches wide that fi ts over the top of 2 cups. Green, white, 
yellow, and purple on light yellow. Background fl oral design. 
On the front panel are the Soy logo (white on dark green), 
and the Nature & Progres organic certifi cation symbol. On 
one side is a “Recycle” symbol/roundel.

2798. Soyfoods Association of America. 1995. A consumer 
profi le of the soyfoods shopper. San Francisco, California. 
100 p. *
• Summary: Contents: Executive summary. Overview. 
1. U.S. population–Awareness of soyfoods: Number of 
consumers who have heard of soyfoods (most have heard of 
tofu, few have heard of tempeh), demographics of soyfood-
aware consumers (consumers under age 60 more aware of 
soyfoods, soyfoods-aware consumers are more affl uent, 
greater number of Easterners but awareness is nationwide, 
more likely to be married).
 2. Soyfoods consumers–Demographics: Use of soyfoods 
(about 26 million soyfoods consumers–15 million eat tofu, 
consumers who use one kind of soy product more likely to 
use another type), demographics (younger households and 
baby boomers, household incomes skew higher, more than 
two-thirds are college-educated, employed in white-collar 
professions, women in soyfoods households less likely to be 
in clerical jobs, men working full-time–some self-employed, 
busy women in a variety of employment situations, one-third 
of soyfoods consumers have children at home, most in the 
east–proportionately more in the west, proportionately more 
in pacifi c, live in areas of greater population density, living 
the American dream, mostly home-owners).
 3. Soyfoods consumers–Shopping and eating patterns: 
Frequency of eating types of soyfoods (most eat soyfoods 
infrequently, soy cheese used more frequently, regular users 
use soyfoods–especially soymilk–a lot, consumers of one 
type use other types more), where consumers buy soyfoods 
(groceries/supermarkets stores of choice for tofu, natural 
foods store shoppers more dedicated soyfoods consumers, 
meat substitutes purchased in mass-market, other soyfoods 
in natural foods stores, soymilk customers split between 
grocery and natural foods, miso popular in Asian stores), 
future purchase plans (more than 6 million consumers plan 
to use soyfoods more, soy hot dog–cheese and frozen dessert 
consumers most enthused about eating more soyfoods), the 
soyfood shopper’s diet (seek low-fat/cholesterol/sodium/
sugar foods, health interests vary by types of soy products 
tried), other red meat alternatives (most list fi sh and poultry 
as red meat alternatives, vegetarian foods favored by 
consumers of specifi c soy products).
 4. Soyfoods consumers–Attitudes about soyfoods: 

Attributes of soyfoods (a positive opinion of soyfoods’ health 
benefi ts–consumers approve less of taste and ease-of-use, 
soymilk and soy hot dog consumers most likely to agree that 
soyfoods are healthy, few consumers have negative health 
image of soyfoods, soy products users believe in soyfoods’ 
special nutrients, soyfoods easier to use than public thinks, 
familiarity breeds affection, users of various soy products see 
cost savings, those who use specifi c soy products–especially 
tempeh–cannot fi nd them where they shop, consumers 
of various types do not feel soyfoods are a problem for 
allergies), importance of organically grown (more than 
one-third of soyfoods consumers seek organically grown, 
attitudes about organic stronger among users of specifi c 
products).
 5. Soyfoods consumers–Sources of product information: 
Where consumers fi rst learned of soyfoods (word of mouth 
is primary source, promotion works for packaged products), 
why consumers fi rst began to eat soyfoods (novelty and 
health are the prime motivators, soymilk consumers more 
concerned about specifi c health and lifestyle issues–soy 
burger consumers seeking low-fat meat substitutes), why 
consumers currently eat soyfoods (consumers less sure why 
they currently eat soyfoods, tofu–soymilk–and soy burger 
consumers more likely to have specifi c reasons), familiarity 
with health connections (consumers unfamiliar with some 
of soyfoods’ health benefi ts–familiar with soyfoods’ link 
to cholesterol and heart disease, both users and interested 
non-users aware of link to cholesterol and heart disease, core 
consumers not well-informed about other health benefi ts), 
sources of information (magazines and newspapers most 
common source of health information).
 6. U.S. population–Why consumers aren’t eating more 
soyfoods: Who is interested in eating more types of soyfoods 
(consumers would like to try new soyfoods), what would get 
consumers to eat more soyfoods (taste and lack of cooking 
suggestions are barriers to use, soy hot dog consumers 
seeking lower prices–soymilk shoppers seeking more 
outlets–tofu consumers want recipes, rural–southern and 
consumers seek lower cost–more affl uent seek better taste).
 7. Children and soyfoods: How often children eat 
soyfoods (among soyfoods households–two-thirds of kids 
age 2-12 eat these products, households with children age 
2-12 eat more soy burgers–soymilk, children age 13-18 more 
likely to be infrequent soyfoods consumers, households with 
older children tend to choose same products as soyfoods 
consumers overall), children’s attitudes about soyfoods 
(children’s attitudes toward soyfoods are mixed–many 
parents cannot speak for their children).
 8. The tofu shopper: Ways consumers use tofu most 
often (tofu use most often in stir-frys), why consumers eat 
tofu (consumers say they eat tofu because it is healthy), 
what infl uences brand choice (price–freshness and taste), 
why consumers aren’t eating more tofu (tofu consumers are 
looking for new ways to use tofu), demographics (most tofu 
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users are 30-59–those 60 and over avoid it, higher household 
incomes, tofu household heads are highly educated and have 
executive jobs, household size and marital status similar to 
average American, concentrated in more populated areas–
East and West coasts).
 9. The soymilk shopper: Ways consumers use 
soymilk most often (most often used as a beverage), why 
consumers use soymilk (non-specifi c health features and 
convenience attract soymilk users), what infl uences brand 
choice (freshness, quality, taste drive soymilk sales), why 
consumers aren’t using more soymilk (cost and availability 
hinder use), demographics (younger households use soymilk, 
more affl uent households, education and occupation, more 
multiple-person households, more Westerners and those in 
mid-size MSAs).
 10. The soy-based meat alternatives shopper: Why 
consumers use soy-based meat alternatives (because they 
are healthier), what infl uences brand choice (taste and 
price), why consumers aren’t buying/using more soy-based 
meat alternatives (cost, unfamiliarity, taste and availability 
hinder use, cost and availability factors are higher among 
users of specifi c products), demographics (soy burger users 
and interested non-users are younger, household income 
somewhat higher among meat alternatives users, college 
educated and graduates, white collar employees, two person 
households for some products–soy burgers mirror U.S. 
population, soy bacon use higher in East–burgers higher in 
central region, variations by types of products used).
 11. The soy-based dairy alternatives shopper: Why 
consumers used soy-based dairy alternatives (for health 
reasons), what infl uences brand choice (taste primarily), 
why consumers aren’t buying or using more soy-based dairy 
alternatives (cost an unfamiliarity hinder use), demographics 
(older and more affl uent, educated and professionally 
employed, smaller size households–more singles, live in 
moderately populated areas, more concentrated in east and 
west).
 12. Other soyfoods shoppers–Soy fl our, tempeh, and 
miso: Demographics (soy fl our consumers older–miso 
consumers most affl uent, soy fl our, tempeh and miso found 
in educated households, occupation status similar to other 
soyfoods shoppers, smaller households and more singles use 
tempeh, more soy fl our users in low-density areas, east and 
west coasts for miso and tempeh).
 Methodology. Questionnaire. Continued. Address: 
One Sutter St., Suite 300, San Francisco, California 94104. 
Phone: 510-935-9764.

2799. Soyfoods Association of America. 1995. A consumer 
profi le of the soyfoods shopper. II. Methodology of 
collecting information. San Francisco, California. 100 p. *
• Summary: This survey was conducted by Market Facts, 
Inc., a market research fi rm based in Chicago, Illinois. 
Project directors for this report were Tim Redmond 

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

2800. White Wave, Inc. 1995. Yogurt. Without the moo (Ad). 
Vegetarian Times. June. p. 82.
• Summary: This beautiful ½-page color ad shows a cup of 
White Wave’s Lemon-Kiwi Dairyless soy yogurt against 
the background of various shades of blue. The text reads: 
“Delicious creamy fl avor. 100% dairy free. And guess what? 
The taste will knock your socks off. Blueberry, Raspberry, 
Strawberry, Peach. Each one bursting with fresh fruit fl avor. 
And cultured with acidophilus and bifi dus. White Wave 
Dairyless. All the goodness of yogurt. Without the cow.” 
At the bottom is the White Wave Vegetarian Cuisine logo. 
“Look for the full line of White Wave Vegetarian Cuisine in 
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the dairy case.”
 A slightly modifi ed version of this ad appeared in the 
Sept. 1995 edition of Vegetarian Times (p. 43). At the top 
right is a red and white banner stating “3 new fl avors!” A cup 
of Banana-Strawberry Dairyless is pictured. New text reads: 
“Now available in three new tropical fl avors: Lemon, Key 
Lime, and Banana-Strawberry.” Address: 6123 E. Arapahoe 
Rd., Boulder, Colorado 80303. Phone: 303-443-3470.

2801. Chajuss, Daniel. 1995. New developments with 
soyfoods in Africa (Interview). SoyaScan Notes. July 2. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Tomorrow Daniel will fl y to Africa where he 
will stay for about 10 days and help fi nish a small factory 

at Jinja, Uganda, for UNICEF to make foods for 
refugees from Rwanda, Burundi, Somalia, and 
Sudan. The factory was built and is being run for 
UNICEF by Lutri Products, a private company. Other 
organizations, such as Oxfam, are collaborating. 
The fi rst products should be available for refugees 
in about 2 months. The foods will be made by 
processing soy and corn in a low-cost extrusion 
cooker into which steam is injected to destroy all the 
trypsin inhibitors. Before cooking, the ingredients 
are ground in a hammermill. After extrusion, 
vitamins and minerals are added, then the product 
is micromilled with a tube-shaped Air-Whirl mill to 
grind it fi ner and to cool and dry it. The cost to make 
the product is about $0.15/lb. It must contain 400 
calories (kcal) per 100 gm, about 14-17% protein, 
14% fat, plus certain vitamins and minerals.
 Follow-up letter (fax) from Daniel. 
1995. Aug. 23. In 1993 three companies making 
precooked fortifi ed blended food based on 75% 
cereal and 25% soy, plus vitamins and minerals, 
started to operate in Nairobi, Kenya. They are: (1) 
Procter & Allan Ltd. Capacity: 660 tonnes (metric 
tons)/month. Fax: 542518. (2) House of Manji 
Ltd. Capacity: 600 tonnes/month. Fax: 541649. (3) 
SoyAfric (Master Bakers Ltd.). Capacity: 450 tonnes/
month. Fax: 440534.
 In Uganda one new fi rm has 
started: Nutri Products Ltd., P.P. Box 1244, Jinja, 
Uganda. Their capacity is expected to reach about 
200 tonnes/month. Africa Basic Foods has been 
operating in Uganda for many years. Address: 
Managing Director, Hayes General Technology 
Company Ltd., Misgav Dov 19, Mobile Post Emek 
Sorek, 76867 Israel. Phone: (972) 8 592925.

2802. Smith, Patricia. 1995. Tyler Smith and 
Erewhon, Los Angeles (Interview). SoyaScan Notes. 
July 8. Conducted by William Shurtleff of Soyfoods 
Center.

• Summary: Tyler Smith negotiated the sale of 
Erewhon, Los Angeles, to John Deming and John Fountain. 
Tyler recently told Patricia that when John Deming and 
John Fountain took over Erewhon, Los Angeles, it was their 
intent to use it to test the ideas of Andrew Galambos in 
practice. John Fountain tried to apply the ideas of Galambos 
among employees in the daily operations of the company. 
Patricia could feel the changes immediately–even though 
she didn’t fi nd out until much later that John Deming 
owned the company. “We were all committed to Erewhon 
as a macrobiotic food company.” New words and language 
started to be used. Patricia eventually took Galambos’ basic 
course.
 Tyler fi rst met Michio Kushi through a series of 
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lectures at Stanford University in May 1968; the lectures 
were organized by William Shurtleff as part of an Esalen at 
Stanford program, of which he was head. Tyler was a fi rst-
year student at Stanford Law School at the time. Address: 
Radical Food, P.O. Box 952, Mill Valley, California 94942-
0952.

2803. Shurtleff, William; Aoyagi, Akiko. comps. 1995. 
Hydrogenation, shortening, and margarine–Bibliography 
and sourcebook, 1860 to 1995: Detailed information on 934 
published documents (extensively annotated bibliography), 
37 commercial hydrogenated soy oil products, 37 original 
interviews (many full text) and overviews, 32 unpublished 
archival documents. Lafayette, California: Soyfoods Center. 
355 p. Subject/geographical index. Author/company index. 
Language index. Printed July 24. 28 cm. [1013 ref]
• Summary: This comprehensive bibliography on 
hydrogenation and its products focuses on hydrogenation of 
soy oil. Starting with the early literature on hydrogenation, 
it shows how and why soy oil has become the world’s most 
popular raw material for making shortening and margarine. 
It includes the large body of literature on the safety of 
hydrogenation from earliest times to the present, and 
concludes with the extensive literature published since World 
War II.
 This is the most comprehensive bibliography ever 
published about hydrogenation, margarine, or shortening. It 
has been compiled, one record at a time over a period of 20 
years, in an attempt to document the history of these closely 
related subjects. Its scope includes all important information 
about these subjects, worldwide, from 1860 to the present.
 This book is also a very comprehensive and useful 
source of information on these subjects, since 89% of all 
records contain a summary/abstract averaging 219 words in 
length.
 This is one of more than 45 books related to soybeans 
and soyfoods being compiled by William Shurtleff and 
published by the Soyfoods Center. It is based on historical 
principles, listing all known documents and commercial 
products in chronological order. It features: 33 different 
document types, both published and unpublished; every 
known major publication on the subject in every language–
including 917 in English, 46 in German, 22 in French, 13 in 
Japanese, etc.; 37 original Soyfoods Center interviews and 
overviews never before published. Thus, it is a powerful 
tool for understanding the development of hydrogenation, 
margarine, and shortening from their earliest beginnings to 
the present.
 The bibliographic records in this book include 
934 published documents and 32 unpublished archival 
documents. Each contains (in addition to the typical author, 
date, title, volume and pages information) the author’s 
address, number of references cited, original title of all non-
English publications together with an English translation of 

the title, month and issue of publication, and the fi rst author’s 
fi rst name (if given).
 The book also includes details on 37 commercial 
hydrogenated products (mostly those of historical 
importance), including the product name, date of 
introduction, manufacturer’s name, address and phone 
number, and (in many cases) ingredients, weight, packaging 
and price, storage requirements, nutritional composition, and 
a description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to make best use of this book, a 
complete subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are also 
included.
 Introduction (p. 7-8): Invented in France in 1869, 
margarine is a product of major historical (as well as 
commercial) importance with a number of interesting “fi rsts” 
to its name: (1) It was the fi rst commercial substitute food in 
the Western world–developed as a substitute for butter. (2) 
It was the fi rst alternative to a meat or dairy product in the 
Western world. (Note that meat and dairy alternatives based 
on soy and gluten had been developed centuries earlier in 
China and Japan). (3) In 1957 consumption of margarine 
in the United States passed that of butter; this was the fi rst 
example in America of a major food of vegetable origin 
surpassing its counterpart of animal origin. (4) The margarine 
industry was the fi rst to become a major food industry by 
overcoming the ongoing opposition of governments in every 
country in the Western world. The two countries that once 
had the strongest anti-margarine laws were the USA and 
Canada.
 Margarine was sold commercially for more than 30 
years before the process of hydrogenation was developed 
and patented by the German inventor Normann in 1902-03. 
Hydrogenation has transformed the processing of oils and 
fats throughout the world, being used to make most types 
of margarine and shortening, and many types of partially 
hydrogenated vegetable oil.
 A brief history: Margarine was invented in 1869 by 
the Frenchman Hippolyte Mège Mouriés, in an attempt to 
alleviate shortages of butter. He won a prize offered that 
year by Napoleon III. Made mainly from tallow (beef fats), 
margarine quickly became popular in northern Europe and 
the United States. Factories began production in Denmark 
(1871), Netherlands (1871), France (1872-73), Austria-
Hungary (1874), United States (1874-76), Germany (1875), 
and the United Kingdom (1889).
 Margarine has always been less expensive than butter. 
In the early years consumers were often sold margarine (or 
a mixture of margarine and butter) under the impression that 
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they were buying unadulterated butter. Therefore, starting 
in the 1880s legislation was enacted in many countries to 
prevent fraud. Few of the world’s foods have been subjected 
to more discriminatory legislation and court decisions than 
margarine. Most of this was prompted by political action on 
the part of powerful national dairy industries.
 In 1884 New York enacted the world’s fi rst anti-
margarine laws–though they were voided in 1885 by a 
New York court. In 1886 the president of the American 
Agricultural and Dairy Association demanded the “total 
extermination of imitation butter.” That same year the U.S. 
congress passed the Margarine Act of 1886; a tax of 2 cents 
a pound was imposed and various expensive licenses were 
mandated for manufacturers, wholesalers, and retailers. The 
law also decreed that the product must be clearly labeled 
“oleomargarine.” In 1887 the fi rst Margarine Act was passed 
in England, where margarine was initially sold under the 
name of “Butterine.” It required that the product be sold only 
under the name “margarine.” Similar laws were soon passed 
in France (1887) and the Netherlands.
 Hydrogenation was fi rst patented by the German 
inventor Wilhelm Normann in 1902 in Germany and in 
1903 in Great Britain. Joseph Crosfi eld & Sons, Ltd., of 
Warrington, England, was the world’s fi rst company to 
attempt commercial hydrogenation; they began operating 
their plant in 1906. In 1909 Procter & Gamble (P&G) in the 
United States acquired the rights to the Normann / Crosfi eld 
patent. At the time, P&G was a soap manufacturing company 
that made no edible products. In 1911, after considerable 
developmental work, P&G launched Crisco, the world’s 
fi rst vegetable shortening. The name was an abbreviation of 
the words “crystallized cottonseed oil.” The company had 
the wisdom to market Crisco as a new vegetable product, 
not as a lard substitute, and the absence of any animal fat 
was featured in its extensive and persistent nationwide 
advertising. In the United States, discriminatory federal 
legislation against margarine existed until 1950, when the 
federal Margarine Act was signed into law by President 
Harry Truman. On July 1 of that year the entire federal 
system of excise taxes and licenses was ended. Also in 1950 
Canada dropped its Commonwealth ban on margarine. 
The last two U.S. states to legalize the addition of color 
(generally natural color) to margarine were Minnesota (1963) 
and Wisconsin (1967).
 The earliest known reference to the use of soy oil 
in margarine in Europe appeared in England, where the 
Daily Dispatch of 22 April 1910 reported that soy oil had 
enjoyed “striking success” as a substitute for coconut oil 
in the manufacture of margarine; Messrs. Bibby & Sons 
of Liverpool were selling large quantities of soy oil to 
margarine makers on the continent.
 The fi rst reported use of soy oil in margarine in the 
United States was in 1912, when 321 tonnes (708,000 lb) 
were used. In 5 years, by 1917, this amount had increased 

almost 10-fold, to 3,000 tonnes (6,614,000 lb), yet this was 
only 2.5% of all oils and fats used in margarine that year 
and much less than oleo oil (38% of the total), cottonseed oil 
(25%), neutral lard (17%), and peanut oil (4%).
 In 1915 hydrogenation was fi rst used in margarine 
production. Note that the fi rst soy oil used in margarine was 
not hydrogenated; it was added in part for its yellow color.
 In 1930 the Chinese soy oil expert Tsao reported that 
“From 70-80% of the soy oil imported to Europe at present is 
used in the manufacture of margarine.”
 The fi rst all-soy, all-vegetable margarine, containing no 
products of animal origin, was introduced in 1942 by Butler 
Food Products at Cedar Lake Michigan. Sold as Soy Butter, 
its main ingredients were a blend of liquid and hydrogenated 
soy oils, soymilk used in place of dairy milk, and perhaps 
soy lecithin (plus salt, carotene, vitamin A, and butter fl avor).
 During 1951 soy oil passed cottonseed oil to become 
America’s leading margarine ingredient. In 1950 soy oil 
accounted for 45% of all the oils and fats in margarine, 
whereas by 1960 it had grown to account for 81% of the 
total.
 After the mid-1950s, the United States became the 
world’s largest manufacturer of margarine, followed by 
Germany. In Europe, per capita margarine consumption is 
largest in northern European countries. Continued. Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 510-283-2991.

2804. Shurtleff, William; Aoyagi, Akiko. comps. 1995. 
Hydrogenation, shortening, and margarine–Bibliography 
and sourcebook, 1860 to 1995: Detailed information on 934 
published documents (extensively annotated bibliography), 
37 commercial hydrogenated soy oil products, 37 original 
interviews (many full text) and overviews, 32 unpublished 
archival documents. Continued. Lafayette, California: 
Soyfoods Center. 355 p. Subject/geographical index. Author/
company index. Language index. Printed July 24. 28 cm. 
[1013 ref]
• Summary: Continued. Health issues related to 
hydrogenated oils and fats: Starting shortly after 
hydrogenated oils and fats began to be produced in the 
early 1900s, questions began to be raised–especially in 
Germany and England–about the safety and digestibility 
of these products in human diets. Three main issues were 
examined: (1) The digestibility of hardened oils and fats; 
(2) The amount and safety of the nickel remaining in 
hydrogenated fats; and (3) The use of rancid or unsanitary 
oils as raw materials. As early as 1907 Tigerstadt, in his 
Lehrbuch der Physiologie (Textbook of Physiology), noted 
that hardened (hydrogenated) fats with a melting point above 
body temperature (37ºC) were less usable and digestible than 
those with lower melting points. In 1909 Dr. Lehmann in 
Bavaria concluded that a daily intake of 2 mg of nickel per 
kg of body weight would be harmless. On the whole, these 
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questions were resolved in favor of the new products.
 Starting in the early 1940s, Dr. Harry J. Deuel and co-
workers at the University of Southern California (USC) 
School of Medicine in Los Angeles conducted long-term 
trials on the safety of hydrogenated fats fed to laboratory 
rats. Again, the results appeared to show that such fats were 
safe.
 The fi rst research on the trans fatty acids formed during 
hydrogenation was published in Aug. 1919 by Charles W. 
Moore, a researcher at Crosfi eld & Sons in England. He 
conducted an extensive examination of the whole question 
of the formation of iso-oleic, elaidic, and trans fatty acids. 
He fi rst described the migration of double bonds in oleic acid 
isomers and showed clearly that the formation of isomers 
during hydrogenation was a major cause of the hardening 
phenomenon. This bibliography contains 154 documents that 
discuss trans fatty acids.
 The fi rst document questioning the safety of trans fatty 
acids was published in 1933 by A.D. Barbour in Ontario, 
Canada. Rats fed a diet containing 40% hydrogenated 
cottonseed oil showed no problems with metabolism or 
health.
 Questions about the safety of trans fatty acids began 
to increase sharply during the 1970s, and by the 1980s the 
debate over the safety of hydrogenated vegetable oils had 
largely boiled down to a debate over the safety of the trans 
fatty acids in those oils. The debate became very heated 
and the issues very complex. This bibliography contains 84 
documents on that subject, most from the scientifi c literature 
but some from the popular news media. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
510-283-2991.

2805. Anderson, James W.; Johnstone, B.M.; Cook-Newell, 
M.E. 1995. Meta-analysis of the effects of soy protein intake 
on serum lipids. New England J. of Medicine 333(5):276-82. 
Aug. 3. [60 ref]
• Summary: Note: This meta-analysis (summary) of 38 
scientifi c studies is probably the most signifi cant and 
infl uential article on the health / medical benefi ts of soyfoods 
to be published to date. It received widespread media 
coverage and led to a large jump in soyfoods consumption in 
the USA.
 The article begins: “Ingestion of vegetable protein in 
place of animal protein appears to be associated with a lower 
risk of coronary heart disease (1,2); this effect may refl ect 
decreases in serum cholesterol concentrations (3).”
 Soy protein lowers total cholesterol and triglycerides. 
The mechanisms responsible for the effects of soy protein 
on serum lipoproteins are unknown, and are not addressed 
in this study. Setchell (1985) suggests that soy estrogens 
may contribute to the cholesterol-lowering effects of soy 
protein. Most soy protein products contain soy estrogens 
(isofl avones, phytoestrogens), which have weak estrogenic 

effects under certain circumstances and antiestrogenic effects 
under others. The administration of oral estrogens of the 
synthetic antiestrogen tamoxifen decreases serum cholesterol 
and LDL cholesterol concentrations; soy estrogens may 
have similar actions. This suggestion is supported in studies 
by Anthony and co-workers. In three studies conducted 
in 1994 and 1995 using cynomolgus or rhesus monkeys, 
soy protein rich in soy estrogens favorably affected serum 
lipids, whereas soy protein from which the soy estrogens 
had been extracted had a minimal effect. These primate 
studies suggest that soy estrogens may account for 60-70% 
of the cholesterol-lowering effects of soy protein. Address: 
1. Metabolic Research Group, Veterans Affairs Medical 
Center and Dep. of Medicine; 2. Dep. of Behavioral Science, 
College of Medicine; 3. Dep. of Nutritional Sciences. All: 
Univ. of Kentucky.

2806. Messina, Mark J. 1995. Thoughts on the extensive 
media coverage on the ability of soy protein to lower 
cholesterol (Interview). SoyaScan Notes. Aug. 5. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: The United Soybean Board (USB) and the 
American Soybean Association (ASA) did a news release 
and a news conference based on the publication of a “meta-
analysis” by Dr. James Anderson in the New England 
Journal of Medicine (3 Aug. 1995). The study concluded that 
consumption of large amounts of soy protein (about 50 gm/
day) would help reduce blood cholesterol in those with high 
cholesterol levels. The news conference was held in Chicago. 
Nutritionists John Erdman and Susan Potter from the nearby 
University of Illinois were present; Mark was not invited and 
was not even sent a news release–even though for the past 
year he has worked as the ASA spokesperson on nutrition 
issues.
 Why did USB and ASA want to publicize this 
information? First, both organizations want soybean farmers, 
who support the organizations with checkoff dollars, to know 
that they are effectively promoting and getting publicity 
for soybeans. Second, ASA, which has to earn its contract 
with USB, wants to show USB that it is actively promoting 
soybeans. Third, both organizations want to teach health 
professionals, and to a lesser extent the general public, about 
the health benefi ts of soybeans.
 How relevant are Anderson’s fi ndings to Americans 
with high cholesterol levels? The best way for consumers to 
reduce their cholesterol levels is to move to a nutritionally 
balanced plant-based diet. There is a danger that consumers 
with high cholesterol will get the wrong message from this 
study, and that they will continue the diet which caused their 
problems, but simply supplement it with soy protein. For 
the 20% of Americans with cholesterol levels above 240, 
this study shows that soy isolates can serve as a quasi drug, 
and that they could serve as the last step before going to 
cholesterol-lowering drugs.
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 Why did the story get such extensive media coverage? 
It was partly a stroke of luck on a slow news day. Also 
the media tended to make more out of the data than was 
warranted.
 Do researchers understand the mechanism whereby soy 
protein lowers blood cholesterol? Not yet. There are many 
theories, and many researchers trying to fi nd the answer. 
It is clear that there are many risk factors for heart disease 
besides high cholesterol level. For example, people in 
various countries with the same cholesterol level have widely 
varying rates of heart disease.
 Various studies have shown that soy protein has the 
effect of lowering blood cholesterol, yet it has not been 
convincingly demonstrated that ordinary levels of soy protein 
consumption will lower cholesterol levels in humans. For 
example, Mark would guess that if two groups of consumers 
ate a balanced diet, with one group using isolated soy protein 
as the main protein source and the other group using casein, 
there would be no signifi cant difference in the cholesterol 
levels of the two groups after 3 years. Address: PhD, 1543 
Lincoln St., Port Townsend, Washington 98368. Phone: 206-
379-9544.

2807. Smith, Michelle Edwards. 1995. United Soybean 
Board has voted to give the Soyfoods Association $50,000 
for Soyfoods Month (Interview). SoyaScan Notes. Aug. 7. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The Soyfoods Association of American (SAA) 
submitted a proposal to the American Soybean Association 
in mid-May of this year, and the funding was approved in 
early August. Mike Rohan of ASA is Michelle’s contact on 
this project; she also talks with Rhonda Richards. The funds 
will become available in about October. The project has to 
go to the USDA in Washington, DC, for fi nal approval, but 
this is a mere formality–they never turn down projects which 
have been approved. Michelle put together the proposal for a 
Soyfoods Month with help from several people in SAA and 
from Catherine Dematio of OTA (Organic Trade Association, 
formerly OFPANA) about their retailer kit. Michelle is now 
working with a few people in SAA to put together a retailer 
kit, which will consist of some point of purchase materials, 
some shelf talkers, aprons, T-shirts, a banner, etc. There 
will also be some news releases as part of Soyfoods Month. 
Address: Executive Director, Soyfoods Assoc. Phone: 510-
935-9764.

2808. Landy, Craig. 1995. Work with soyfoods and soynut 
butter (Interview). SoyaScan Notes. Aug. 8. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Craig is developing a soynut butter for one 
of T&G’s clients [Sycamore Creek]. He is very interested 
in tofu. How did Craig get interested in soyfoods? Many 
years ago he lived in Aspen, Colorado–which is a “food 
and restaurant town.” He inherited a restaurant. While 

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

2809. Schwartz, Arthur. 1995. The Schwartz that ate N.Y.: 
Soy vey! Who has great soy dishes. Daily News (New York). 
Aug. 8. Food section. p. 4.
• Summary: The title of the left column is a play on words 
using the Yiddish term “Oy vey!” which means something 
like “On no, not more.” The author, is luke-warm about his 
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subject: “Big news. Soybeans are good for us. Like we didn’t 
know it already.” A sidebar gives a brief defi nition of each of 
the different types of soyfoods.
 The right column lists New York City restaurants that 
serve great soy dishes: Josie’s, Golden Unicorn (Chinese), 
Angelica’s Kitchen (macrobiotic), The Fashion Cafe, Zen 
Palate. Part II is for takeout: Healthy Pleasures, Natural 
Frontier, Whole Foods.
 The recipe of the week is Quick tofu hoisin. A table lists 
various soyfoods and the amount of protein contained in 
each.
 Note: Arthur hosts a talk show titled “Food Talk” on 
WOR radio in New York. On Tuesday, Aug. 8, at 12:30 
p.m. Dana Jacobi was his guest to talk about soyfoods. She 
invited listeners to send a SASE to Soyfoods Center for free 
tofu recipes and a free catalog of publications. About 150 
listeners responded.

2810. Bruning, Fred. 1995. Ode to soy: The culture of a bean 
and its followers. Newsday (Long Island, New York). Aug. 9. 
Part 2. p. 4. Wednesday.
• Summary: On the cover of this cover story appears: “Soy, 
you wanna be a star? As headlines proclaim its cholesterol-
lowering benefi ts, the once-lowly soybean fi nds its place 
in the spotlight.” Note: This article was syndicated; on 16 
Aug. 1995 it appeared in the Times Colonist (Victoria, BC, 
Canada). Address: Staff writer.

2811. Hamlin, Suzanne. 1995. Do you speak tofu or 
miso yet? New York Times. Aug. 9. p. C2. Living section. 
Wednesday. [1 ref]
• Summary: Tofu is a “spongy white block that is a major 
part of Asian diets... Asian restaurants have increased the 
popularity of tofu, which sustained much of the Woodstock 
generation. Still there is notable resistance to the chalky 
soybean derivative that is often called ‘the cheese of Asia.’
 Note. This is the earliest English-language document 
seen (April 2013) that uses the term “cheese of Asia” to refer 
to tofu.
 “Johanna H. Dwyer, director of the Frances Stern 
Nutrition Center at the New England Medical Center 
Hospitals in Boston [Massachusetts], discovered this 
resistance during a four-year study on soy protein and 
estrogen levels in women. She couldn’t fi nd subjects that 
were willing to consume enough tofu to make the study 
valid.” So she ended up using a concentrated soy protein in 
the study. Dr. Dwyer still feels that “tofu is a good part of a 
healthy diet, even if by itself it doesn’t prove to be a magic 
bullet. And a good diet is one that is low in saturated fat, 
high in fi ber, and rich in fruits and vegetables.”
 Each of the following common soybean products is 
defi ned: Soy milk, tofu, tempeh, miso, soy fl our, textured soy 
protein.

2812. Demos, Steve. 1995. New developments at White 
Wave (Interview). SoyaScan Notes. Aug. 14. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: White Wave is working to take advantage of 
the huge amount of publicity about soy protein lowering 
blood cholesterol. He would like to develop soy-based 
nutraceuticals (a term Steve fi rst heard from Jeffrey Bland 
several years ago; the new food medicine) or dietary 
supplements as a sort of bridge to motivate people to move 
toward healthy foods. The only two motivators are fear and 
greed; he will use fear since soy is not glamorous enough to 
use greed. He has talked with FDA attorneys who have made 
it clear that under NLEA only dietary supplements can make 
nutritional claims. Yet the line between foods and dietary 
supplements is very unclear. It largely depends on how the 
product is positioned and marketed. Garlic is by far the 
best-selling supplement in the USA. Slim Fast is a dietary 
supplement. A soy yogurt or a fortifi ed soymilk could also 
be positioned as a dietary supplement. Shurtleff’s comments: 
Danger of excess protein intake, which is hard on kidneys 
and can leach calcium from bones (hypercalciuria). Most of 
the cholesterol-lowering effect of soy protein may be due to 
the phytoestrogens bonded to it, so we may want to focus on 
genistein rather than soy protein. Consider a small product 
like the lactobacillus drink sold in Japan. Sandoz’s concept 
of selling nutrition not food.
 Topic #2. Position on the World Wide Web. Steve’s 
mission is to build brand equity. Paul Chasnoff has registered 
and “locked in” three positions on the World Wide Web: 
Tofu.com, Soy.com, and WhiteWave.com. These give him 
control of the on-ramp to the web. It is very cheap and there 
are no protections at this time. He has just traded beads for 
Manhattan, for ownership of the key subject headings in 
the card catalog. If things change, there will probably be a 
grandfather clause to protect him.
 His soymilk should be on the market in a gable-top 
caton in November. He has not yet proved marketability. He 
thinks he has found a manufacturer. Pacifi c Foods refused 
to sell him base. Protein Technologies International (PTI) is 
selling a consumer soymilk somewhere.
 One big upcoming project is to launch a line entrees in 
fi ve fl avors. The center of the meal will be a starch (such as 
rice or noodles) with fl avored protein over the top. Address: 
President, White Wave Inc., 1990 North 57th Court, Boulder, 
Colorado 80301. Phone: 303-443-3470.

2813. Messina, Mark. 1995. Diet, soy and heart disease 
prevention. Soy Connection (The) (Chesterfi eld, Missouri–
United Soybean Board) 3(3):1, 4. Summer. [4 ref]
• Summary: Cardiovascular disease remains America’s 
number one killer though mortality rates have decreased by 
25% during the past couple of decades. Serum cholesterol 
levels have also decreased somewhat during this time; they 
now average about 205 mg/dl, though 50 million Americans 
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[19.2% of all 260.7 million Americans] still have blood 
cholesterol of greater than 240 mg/dl. Thus by changing their 
lifestyles, many people could reduce their risk of dying from 
heart disease.
 Factors other than cholesterol affect heart disease. 
One recent study suggests that preventing LDL-cholesterol 
oxidation may be as important as reducing total cholesterol 
levels.
 One report indicates that nearly 200,000 men and 
women in the USA below age 35 were under treatment 
from 1988 to 1993 with drugs that lower blood cholesterol 
and other blood lipids. In Great Britain, prescriptions for 
cholesterol-lowering drugs increased more than sixfold 
between 1986 and 1992.
 “Although drugs certainly have a role in reducing 
heart disease mortality, it is clear that dietary modifi cation 
and prevention should be the primary approach. Since soy 
protein effectively lowers cholesterol levels and may work in 
several other ways to lower heart disease risk, and because 
soyfoods may offer protection from other chronic diseases, 
soy holds considerable potential as a dietary weapon in our 
fi ght against heart disease.” Address: PhD.

2814. Stevens, Jane Ade; Stevens, Roger. ed. and comp. 
1995. U.S. soyfoods directory. Lebanon, Indiana: Indiana 
Soybean Development Council. 31 p. 28 cm.
• Summary: See next page. This fi rst edition of the directory 
contains more than 270 company listings. The cover is 
checkerboard red and white. 
 Contents: Forward [sic, Foreword]. How to use 
the Soyfoods Directory (incl. Internet access). Soyfood 
descriptions (alphabetical): Edamame (Sweet beans), 
food use soybeans (whole soybeans), organically grown 
soybeans, isolated soy proteins, lecithins, meat analogs (meat 
alternatives), miso, natto, nondairy (soy) frozen desserts, 
okara, soy cheese & yogurt, soy fl our & grits, soy grits, soy 
meal & fl akes, soynuts, soyoil, soy protein concentrates, soy 
sauces (tamari, shoyu, teriyaki), soymilk, tempeh, textured 
soy proteins, tofu & products. Composition and nutrient 
content of soyfoods (large table, p. 7). Soybean products 
chart: From whole soybeans, from soybean meal, from soyoil 
and lecithin. Soyfood companies by product (products listed 
alphabetically).
 Soyfood companies (alphabetical by company name; 
Each listing contains address, contact, phone, soy products, 
product names, distribution, to locate product, classifi cation). 
Soyfood companies by state (alphabetical by state; California 
has by far the most). Professional associations and industry 
information resources. U.S. soybean facts. Soyfoods 
directory survey (a blank form).
 This directory’s address on Internet’s World Wide 
Web is http://www.in.net/soy. For more information or 
suggestions, call 1-800-275-7679.
 Forward (inside front cover):

 “Welcome to the fi rst edition of the 1995 U.S. Soyfoods 
Directory. With the increase in consumer attention on 
soyfoods, soybean producers believe it is important to 
provide information about soyfoods for consumers, health 
professionals and nutrition experts. Indiana’s 40,000 soybean 
producers have provided the funding to produce this unique 
directory.
 “In 1994, 20 million bushels of soybeans were processed 
into soyfoods. This market has doubled in the past fi ve years. 
And, as we learn more about the added benefi ts of including 
soy-based foods in our diets, the market will continue to 
expand.
 “The vast array of soyfood products goes far beyond soy 
sauce and tofu. Food manufacturers recognize the versatility 
the modern soybean brings to new and exciting food items. 
Not only do these new food items taste great, but they 
provide health advantages in our diets.
 “Research indicates that the soybean is packed full of 
nutrition and health benefi ts. The protein found in soybeans 
is ‘complete,’ meaning all the eight amino acids needed for 
human health are present. Soybeans are the only vegetable 
food that contain complete protein.
 “Along with the soybean’s high protein content, it is also 
rich in B vitamins and calcium. Soybeans are an excellent 
source of dietary fi ber and vegetable oil. Soybean oil is 
particularly rich in linoleic and linolenic fatty acids, the two 
polyunsaturated fatty acids essential to human health.
 “Soyfoods may also play a role in fi ghting chronic 
illnesses such as heart disease and cancer. Current research 
indicates that soy protein may lower blood cholesterol levels.
 “Scientists also are studying an isofl avone found in 
the soybean called genistein. Genistein has been shown 
to inhibit growth of cancer cells growing in petri dishes 
in the laboratory. Genistein also has been identifi ed as an 
angiogenesis blocker. Angiogenesis is the process by which 
new blood vessels grow and nourish malignant tumors. By 
blocking angiogenesis, isofl avones may inhibit tumors. New 
research projects are being conducted to learn more about 
the soybean isofl avone’s role in this potential fi ght against 
cancer.
 “Every effort has been made by the editors to insure that 
the information provided in the directory is accurate. The 
directory information refl ects the latest available information 
prior to going to the printer. The publisher and editors are 
not liable for errors or omissions. If you fi nd information 
that you believe is incorrect, please contact the editors of the 
directory.
 “A company, product or service listing in the 1995 
U.S. Soyfoods Directory does not imply or constitute an 
endorsement or promotion of any company, product or 
service listed in the book by the publisher, the Indiana 
Soybean Development Council.
 “U.S. soybean producers welcome you to the world 
of soyfoods and look forward to providing you with the 
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information you need.”
 “How to Use the Soyfoods Directory: This fi rst edition 
of the U.S. Soyfoods Directory is designed to identify 
easily the numerous soyfoods available in the U.S. today. 
Each company listing is based on information provided to 
directory editors via questionnaire or telephone interview.
 “There are 270 company listings. These companies 
represent most of the soyfoods produced in this country.
 “The main section of the directory includes a listing 
of companies that produce and distribute soyfoods. Each 
company listing includes the company name, address, 
telephone, fax number, contact person, products the 
company manufactures, product names, distribution area and 
classifi cation.
 “To learn more about a soyfood or how to get a product, 
you may need to call the company for specifi c information. 
Some companies do not carry products for consumer use, but 
are suppliers of soy ingredients for other food manufacturers.
 “In addition, there is a list of soyfood companies by 
state. The fi nal section of the directory includes a list of 
organizations and professional associations that can provide 
additional information about soybeans and soyfoods. 
Don’t hesitate to call these outstanding resources for more 
information.
 “Contact the editors of the directory if you want more 
information on the diskette program.
 “The 1995 U.S. Soyfoods Directory Internet address is: 
http://www@in.net/soy
 “The directory will also be made available at various 
FTP and Gopher sites on the Internet. For more information 
about the 1995 U.S. Soyfoods digital directory call 1-800-
275-7679.
 “Additional information about the soybean industry is 
available at StratSoy’s home page on the World Wide Web 
site for soybean growers nationwide. The URL for StratSoy 
is: < http://stratsoy.ag.uiuc.edu/stratsoy.html >.”
 “Printed with Soy Ink.” Address: Stevens & Associates, 
4816 North Pennsylvania Street, Indianapolis, Indiana 
46205. Phone: 1-800-275-7679.

2815. Viavant, Suzi Jenkins. 1995. Recetas de soya [Soya 
recipes]. Guatemala City, Guatemala: Plenty USA. 28 p. 22 
cm. [Spa]
• Summary: Contents: Introduction. Why soya? Useful 
advice. Utensils and equipment. Recipes with tempeh 
(10). Recipes with tofu (14). The fi rst page (unnumbered) 
states: “This book was developed to help the company 
Alimentos San Bartolo to introduce soyfoods into the diet 
of the highlands of Guatemala. It is also designed to teach 
the reader various methods of preparing delicious dishes 
using tempeh and tofu.” The contributors included Elena and 
Agostine Xoquic, Yelin and Yatun Reanda, Marion Moore, 
Alice Hashimoto, and Alimentos de San Bartolo.
 Talk with Suzi Jenkins Viavant. 1996. Aug. 15. Plenty 

USA published this book in Guatemala City, with fi nancial 
aid from Food for All. It was available in about August 1995. 
The tofu recipes are based on the very, very fi rm tofu made 
by Alimentos San Bartolo in Guatemala. Address: 3967 
South 900 E., Apt. 13, Salt Lake City, Utah 84124. Phone: 
801-268-2717.

2816. Barat, Chandri. 1995. Celentano copies Legume line 
of vegetarian frozen entrees with tofu (Interview). SoyaScan 
Notes. Sept. 6. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: About fi fteen years ago Chandri and Gary Barat 
went to Celentano with an idea for a line of vegetarian frozen 
entrees with tofu. They worked with Dominic Celentano, 
Sr., a pioneer in the frozen food industry and the fi rst to 
put frozen Italian entrees in food stores about 50 years 
ago. They both admired this hard-working, honest man of 
integrity, who told them: “A man’s handshake is his word. 
You can have all the paper in the world, but if the good will 
of the parties isn’t involved, it doesn’t mean anything.” He 
told them “he would never do a tofu item, and he would 
never compete against them.” Though he is a right-wing 
conservative who jokingly calls Chandri “Mrs. Lenin,” he 
made a real personal mark on the Barats because of the many 
values of his they admired.
 Before Legume had its fi rst public stock offering, the 
Barats and their attorneys developed and signed a very 
professional 30-page legal contract with Celentano; it 
stated that Celentano would not divulge any of Legume’s 
confi dential information, including proprietary formulas, 
recipes, etc., but it did not contain a “non-compete 
agreement.”
 When Dominic’s son, Dominic Jr., took over his father’s 
place as head of the company, he decided to try to introduce 
a low-fat version of the company’s traditional Italian frozen 
entrees to the natural- and health food market. He did this 
in part because profi t margins were decreasing from the big 
chains like Shop Right, and because he noticed the success 
Legume was having in this market. The products (Cheese 
Ravioli, Cheese Lasagna, etc. with white fl our and regular 
cheese) were well accepted and widely distributed. These 
were purchased by retailers in part because the natural 
foods industry is losing its identity by buying products that 
contain white fl our, white sugar, etc. Chandri and Gary had 
no problem with this. But then the son did something that 
Chandri and Gary feel was unethical, if not treacherous. 
Even though it did not violate any written agreements, it 
clearly violated a verbal agreement given with a trusted 
handshake. In early 1995 Dominic Jr. launched a line named 
“Celentano Vegetarian Selects” consisting of four vegan 
frozen entrees with tofu that were very similar to those they 
had been making–and were still making–under contract 
for Legume since 1983. The four products were: Manicotti 
Florentine (resembling Legume’s Tofu Manicotti, made 
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by Celentano since Feb. 1983), Stuffed Shells Florentine 
(resembling Legume’s Stuffed Shells Provencale, made by 
Celentano since Dec. 1983), Lasagne Primavera (resembling 
Legume’s Vegetable Lasagna, made by Celentano since Dec. 
1983), and Eggplant Rollettes.
 Celentano’s introduction of these four products has hurt 
the sales of Legume’s frozen tofu entrees tremendously. 
Celentano’s sells his entrees at prices lower than Legume can 
afford and he promotes them extensively.
 Chandri laments: “It is a very unfortunate situation. 
We still have a close relationship with the father, Dominic 
Sr., who loved to mock tofu: “It’s just like cardboard. Who 
would eat it?” When we went to talk to the son, we said, 
‘Your father swore to us he would never...’ The son replied: 
“My father doesn’t have the authority to speak for this 
business.” The son came on with the wife of the mayor of 
New York City introducing his non-dairy vegetarian line. 
Celentano even uses tofu made by White Wave, the same 
manufacturer that has supplied Legume all these years.
 The Barats would like to leave Celentano and fi nd a 
new manufacturer for their products, but that is hard because 
Celentano is very automated. They are also reluctant to leave 
as long as the father is alive; but he is in his mid-70s and is 
not well. Chandri is sure that the son will kick Legume out 
the day after the father dies. The last time Chandri visited 
him in his offi ce, “he almost picked me up and threw me out, 
even though I thought I was being quite polite. He said: ‘This 
is my offi ce, you’re in it, and there’s the door.’”
 Three or four years ago Legume began to private label 
their Manicotti Florentine for Trader Joe’s, and is still on 
the market and selling very well. They have also made other 
products for Trader Joe’s (Stuffed Shells, Classic Manicotti–
without the spinach) but they have come and gone.
 Legume’s best selling products at present are Vegetable 
Lasagna, Manicotti Florentine, and the new line of canned 
products. They also still make Barat Bars (chocolate) but 
they are a relatively small item. They also have a Veggie 
Protein Cutlet.
 Update: 1996. According to one industry insider the 
above story does not sound quite right because Dominic and 
his wife “still run Celentano with an iron hand.” Address: 
P.O. Box 609, Montville, New Jersey 07045. Phone: 201-
263-1013.

2817. Soya Bluebook Plus. 1995-1997. Serial/periodical. Bar 
Harbor, Maine: Soyatech, Inc. Peter Golbitz, publisher and 
editor. Frequency: Annual.
• Summary: Preceded by Soya Bluebook. A directory and 
information book for the soybean processing and production 
industries. One of the most valuable sources of worldwide 
information on soybeans. The fi rst issue (shipped Sept. 
1995) is titled “Soya Bluebook Plus: the annual directory 
of the world oilseed industry.” Crops featured on the front 
cover are “soya, corn, cottonseed, palm, canola, rapeseed, 

and sunfl ower.” Contents (most sections are marked with 
a fold-out tab): Organizations and government agencies: 
White pages, yellow pages. Oilseed product processors 
and marketers. Equipment supplies and services. Oilseed 
statistics. Oilseed reference: Oilseed glossary, standards and 
specifi cations, oilseed technical charts and tables. Indexes: 
Comprehensive index, advertiser index.
 Concerning the year: The edition published in mid-
1994 was titled ‘94 Soya Bluebook. The edition published 
in mid-1995 was titled ‘95-96 Soya Bluebook. The edition 
published in Sept. 1996 (the 50th edition) was titled ‘97 
Soya Bluebook. The change was made to give the company 
extra time (16 months) to market the latest edition before the 
next year arrived. Address: 318 Main St., P.O. Box 84, Bar 
Harbor, Maine 04609. Phone: 207-288-4969.

2818. Bluebook Update (Bar Harbor, Maine). 1995. Bright 
future forecast for soyfoods: SAA study profi les shopper, 
provides demographics. 2(3):1, 4. July/Sept. [1 ref]
• Summary: The fi rst truly in-depth analysis of the 
U.S. soyfoods consumer has been recently published, 
commissioned by the Soyfoods Association of America. The 
125-page report, replete with tables and graphs, shows that 
nearly 15 million Americans are presently eating tofu, and 
10 million are consuming soy burgers. The study details the 
uses of soyfoods, provides consumer demographics, and 
analyzes shopping patterns. Even among non-consumers 
of soyfoods, awareness is high. The majority of Americans 
have heard of at least one type of soyfood. The best known is 
tofu, available at nearly every supermarket in America, and 
recognized by 75% of those polled. Some 55% are familiar 
with soymilk and more than 50% have heard of soy burgers. 
Approximately 80% of soyfoods consumers say that they 
will continue to eat the same amount or more in the future–
which looks bright.

2819. Bluebook Update (Bar Harbor, Maine). 1995. 
Soyatech goes online. 2(3):4. July/Sept.
• Summary: Soyatech Inc. of Bar Harbor, Maine, now has an 
e-mail address (data@soyatech.acadia.net) to which people 
can send inquiries, requests for publications, and materials 
for Bluebook Update. A web page is on tap.

2820. Fallon, Sally W.; Enig, Mary G. 1995. Soy products 
for dairy products? Not so fast. Health Freedom Newsletter 
(Monrovia, California) 14(5):12-20. Sept. [35 ref]
• Summary: Contents: Introduction. History of the bean. Fit 
for human consumption? Marketing the soybean? Processing 
denatures and dangers remain. Soy formula not the answer. 
Fabricated soy foods. Cancer preventing or cancer causing? 
Soy products are not complete. Only fermented soy products 
are safe. Another look at milk. Processing is the problem 
[that transforms healthy milk products into unhealthy ones]. 
Quality dairy products are available. Butter is a healthy food. 
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Homemade formula best for babies. Contains two recipes 
for homemade formula: Milk based formula (based on 
unhomogenized raw organic milk plus lactose, cod liver oil, 
coconut oil, etc.). Milk free formula (based on 3½ cups of 
homemade broth, made from beef, lamb, chicken, or fi sh).
 This article is written to scare people “who have turned 
to soy products as substitutes for dairy products,” and to 
sing the praises of natural (fresh, raw, and organic) dairy 
products. It is loaded with so much incorrect information and 
false conclusions about soybeans and their alleged dangers 
to human health that one does not know where to begin in 
starting to refute them. To take just a few such statements: 
(1) “The Chinese did not eat the soybean as they did other 
pulses (legumes) such as the lentil, because the soybean 
contains large quantities of a number of harmful substances.” 
Fact: The soybean, processed into a host of soyfoods using 
simple technologies, has been the main legume consumed 
in China since ancient times. It has long been referred to as 
“The cow of China.”
 (2) Trypsin inhibitors in soybeans are “not completely 
deactivated during ordinary cooking and can produce serious 
gastric distress, reduced protein digestion and chronic 
defi ciencies in amino acid uptake.” Facts: The SoyaScan 
database contains 386 articles on trypsin inhibitors. When 
active, these proteins inhibit trypsin, a digestive proteolytic 
enzyme secreted by the pancreas, which helps us to 
digest proteins. Fortunately, trypsin inhibitors are almost 
completely deactivated by the typical cooking of soybeans to 
make soyfoods. There is no scientifi c evidence that the small 
percentage remaining has any adverse effects on human 
health, digestibility, or amino acid absorption. A considerable 
body of research, starting in the 1970s, shows that trypsin 
inhibitors have anti-cancer properties.
 (3) “The soybean also contains hemaglutinin [sic, 
hemagglutinins], a clot promoting substance that causes red 
blood cells to clump together.” Fact: Like trypsin inhibitors, 
hemagglutinins are inactivated by ordinary cooking and have 
been a non-issue in the scientifi c literature for at least 10 
years.
 (4) Soybeans are high in phytic acids or phytates, 
which can cause health problems. “Only a long period of 
fermentation will signifi cantly reduce the phytate content 
of soybeans.” “Oriental children who do not get enough 
meat and fi sh to counteract the effects of a high phytate diet, 
frequently suffer rickets, stunting and other growth... Parents 
would do well to ask their six-year old boys whether they 
would prefer to be six-foot-one or fi ve-foot-seven when 
they grow up, before substituting tofu for eggs, meat, and 
dairy products.” Fact: Phytates and phytic acid are a two-
edged sword. They appear to inhibit mineral absorption by 
forming tight chelates with a variety of polyvalent metals 
such as calcium, zinc, and iron. By virtue of forming a 
unique iron chelate, they suppresses iron-catalyzed oxidative 
reactions and may serve a potent antioxidant function in 

the preservation of seeds. By the same mechanism, dietary 
phytic acid may lower the incidence of colonic cancer and 
protect against other infl ammatory bowel diseases. Twelve 
records in the SoyaScan database show phytic acid to have 
anticancer activity. In addition, they are one source of dietary 
phosphorus in the soybean.
 (5) Aluminum content of soy formula is 10 times 
greater than milk-based formula, and 100 times greater 
than unprocessed milk. Aluminum has a toxic effect on 
the kidneys of infants, and has been implicated as causing 
Alzheimer’s in adults. Fact: Aluminium is the most abundant 
metal in the earth’s surface. It is harmless to humans except 
for infants with kidney failure–who should not drink 
soymilk. There is no solid scientifi c evidence indicating that 
aluminum causes Alzheimer’s disease; that theory, advocated 
by a few scientists 10 years ago, is no longer being pursued.
 (6) Allergies to soy are almost as common as those 
to milk. Fact: Roughly 10 to 15 times as many infants are 
allergic to cow’s milk compared to soymilk. Since 1910 soy-
based infant formulas have saved the lives of many infants 
whose mothers could not breast feed and who were allergic 
to cow’s milk
 The authors conclude that only traditional fermented soy 
products such as miso, natto, and tempeh, are safe.
 About the authors (autobiographical): Sally W. Fallon, 
M.A. lives in Washington, DC, with her husband and 
4 children. A member of the Price Pottenger Nutrition 
Foundation Advisory Board, she is a regular contributor to 
their quarterly journal. Mary Enig, PhD, is an expert in the 
fi eld of lipid chemistry who has conducted many studies 
on trans fatty acids. She is also well known for a career of 
anti-hydrogenation and anti-margarine research and writing, 
with funding from the dairy industry. A large percentage of 
America’s margarine is made from soy oil.
 Update: Printout of website named Mercola.com sent 
to Soyfoods Center by Sjon Welters of Cabot, Vermont. 
1998. Nov. 6. The title of this 6-page website is “Avoid 
soy: Concerns regarding soybeans.” On the last page 
we read: “The above information was abstracted from 
an article written by Sally Fallon and Mary Enig, PhD. 
(an international expert renown [sic] in the fi eld of lipid 
chemistry) for Health Freedom News in September of 1995.” 
Address: 1. M.A.; 2. PhD. Phone: 818-357-2181.

2821. Messina, Mark. 1995. Isofl avone intakes by Japanese 
were overestimated (Letter to the editor). American J. of 
Clinical Nutrition 62(3):645. Sept. [8 ref]
• Summary: Dr. Messina, an expert on soy nutrition, argues 
that Japanese daily per capita isofl avone is about 50 mg, 
rather than the fi gure of 150-200 mg used by Cassidy et al. in 
1994. This is a key letter in setting 50 mg/day of isofl avones 
as the proper dosage. Address: 1543 Lincoln Street, Port 
Townsend, Washington 98368.
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2822. Product Name:  [Breaded Tofu Cutlets (With Garden 
Herbs, Goat Cheese and Nuts, Salmon and Dill)].
Foreign Name:  SOY CroustiSoy (aux Herbes Potagères, 
Fromage de Chèvre et Noix, au Saumon et à l’Aneth).
Manufacturer’s Name:  Nutrition & Santé S.A. (Formerly 
SOY / Société Soy).
Manufacturer’s Address:  B.P. 33, Z.I. de la Pomme, 31250 
Revel (near Toulouse), France.  Phone: +33 62 18 72 50.
Date of Introduction:  1995 September.
Ingredients:  Garden Herbs: Fresh tofu* 73.5% (water, 
soybeans), palm oil*, grated bread crumbs*, tapioca, spinach 
greens*, pot herbs* 1.5% (parsley*, chives*, tarragon*), 
unrefi ned sea salt, saffl ower oil*, natural aromas, garlic*, 
pepper*, lemon concentrate. * = Organically grown products 
89.8%. Certifi ed by Ecocert 31 076 Toulouse Cedex.
Wt/Vol., Packaging, Price:  200 gm paperboard box, 2 
cutlets per pack.
How Stored:  Refrigerated, store at 4ºC.
Nutrition:  Per 100 gm: Calories 213 (885 kJ), protein 10.4 
gm, carbohydrate 7.8 gm, lipids/fats 15.6 gm.
New Product–Documentation:  Letter from Bernard Storup 
with 3 Labels. 1995. Sept. 8. This new product is just being 
introduced now. Paperboard box. 4 by 6 by 1.5 inches. 
Garden Herbs: Yellow, dark green, brown, white, and black 
or light green. Color photo of a cutlet on greens on a white 
plate, and a piece of it on a fork. On the front panel are the 
Soy logo (white on dark green), and the Nature & Progres 
organic certifi cation symbol. On two sides are two different 
“Recycle” symbols/roundels.

2823. Pemble, Louise. 1995. Jury is still out on side effects 
of soy formula. New Zealand Doctor. Sept.
• Summary: At a joint Australian and New Zealand science 
meeting, experts failed to agree on the risks of infant soy 
formulas. Visiting American nutrition expert Mark Messina, 
who was present, was not invited to speak despite his 
credentials as “a leading authority on soyfoods and cancer 
prevention.” When he asked the panel why no studies have 
ever reported any adverse effects of soy consumption in 
humans, other speakers countered that no extensive studies 
of humans have ever been conducted.
 Ian Robertson, senior lecturer in toxicology at the 
Auckland School of Medicine, advised parents to avoid soy 
formulas, even though no risk had been proven–because 
there is no evidence of their safety. He said that the risk is 
potential but avoidable, so why take it?
 A sidebar titled “Soy advocates push hormone 
advantages” discusses the views of Dr. Mark Messina, who 
led a panel of nutrition experts in Auckland. Messina was 
former program director at the Diet and Cancer Branch of 
the U.S. National Cancer Institute. He conducted his doctoral 
research on the effects of cruciferous vegetables on colon 
cancer. He noted that in the USA soy is widely regarded as 
a health food, in contrast to New Zealand where it is now 

given negative coverage.

2824. Rattenbury, Jeanne. 1995. Answering machine: Do 
soyfoods stop the stork? Vegetarian Times. Sept. p. 28. [2 
ref]
• Summary: A report published in the American Journal 
of Clinical Nutrition (Sept. 1994, p. 333-40) showed that 
women who consumed 25 mg of isofl avones daily (the 
amount in 2-3 ounces of tofu) experience a 2-5 day increase 
in the length of their menstrual cycles (e.g. to 30 days from 
28 days). “This was actually seen as good news, because the 
longer the time between periods, the less exposure a woman 
has to estrogen over the course of a lifetime. It is believed 
that less exposure to estrogen lowers the risk of ovarian, 
breast, and endometrial cancer.”
 “But the study also renewed concerns that isofl avones 
might interfere with fertility, an idea that has been around 
since the 1940s, when sheep and cows that grazed on clover 
high in isofl avones were rendered sterile. As a result some 
dietitians now recommend that women who are trying to 
conceive should avoid excessive amounts of soy protein.”
 But Mark Messina, PhD, and Ken Setchell, PhD 
(an author of the 1994 study) feel these concerns are 
unwarranted. Messina notes that countries where soy is a 
staple–such as Japan and China–have no apparent problems 
with reproduction. Moreover a generation of vegetarians 
in the USA have been eating soy regularly yet no fertility 
problems have been found among them.
 Setchell agrees: “The critical issue that some people fail 
to realize is that although soy lengthens the cycle, it doesn’t 
actually prevent ovulation. There’s no effect on progesterone 
levels, and there is still a normal menstrual cycle.”
 Both men agree that “as long as a woman still has 
regular periods, there is no reason to suspect that soy is 
interfering with conception.”

2825. Secretariat of the Second International Symposium. 
1995. Second International Symposium on the Role of 
Soy in Preventing and Treating Chronic Disease–First 
announcement (Leafl et). Brussels, Belgium. 3 panels each 
side. Each panel: 23 x 10 cm.
• Summary: This symposium, scheduled to be held on 
15-18 Sept. 1996 in Brussels, Belgium, is being organized 
by Mark Messina, PhD (Chairman, USA), Roger Leysen, 
PhD (Secretary, Belgium), and Koen Descheemaeker, PhD 
(Scientifi c coordinator, Belgium). The international scientifi c 
advisory board consists of 12 members. It is anticipated that 
more than 50 speakers will cover a broad range of topics 
including cancer, heart disease, kidney disease, osteoporosis, 
hormonal effects of soya isofl avones (changes in hormone 
levels in response to soy consumption–animal and human 
studies, soy consumption and menstrual cycle length, 
soyfoods as a means of relieving menopausal symptoms), 
additional topics (Methods for quantifying isofl avones, 
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soybean isofl avones and reproductive/infant health, soy 
protein and athletic performance, soybean isofl avones and 
experimental models of alcoholism, soybean isofl avones and 
infl ammatory conditions, possible health claims related to 
soy). Address: Secretariat, c/o American Soybean Assoc., 
Rue du Commerce 20-22 Box 4, 1010 Brussels, Belgium.

2826. Shurtleff, William; Aoyagi, Akiko. comps. 1995. 
Dietary fi ber and soy fi ber–Bibliography and sourcebook, 

1445 to 1995: Detailed information on 633 published 
documents (extensively annotated bibliography), 203 
commercial soy fi ber products, 111 original interviews (many 
full text) and overviews, 95 unpublished archival documents. 
Lafayette, California: Soyfoods Center. 315 p. Subject/
geographical index. Author/company index. Language index. 
Printed Sept. 10. 28 cm. [883 ref]
• Summary: There are three basic types of soy fi ber: Okara 
(soymilk pulp), soy bran (ground soybean hulls / seed coats), 
and soy cotyledon fi ber (soy polysaccharides).
 Okara: In the process of making soymilk or tofu, the 
liquid milk is separated by fi ltration from the insoluble fi ber. 
This nutritious by-product, called okara (its Japanese name) 
or soy pulp, has been used for centuries as a source of food, 
feed, and fertilizer.
 Soy bran: Soybean hulls, a by-product of the process of 
crushing soybeans to make oil and meal, can be ground to a 
light-colored, high-fi ber fl our generally known as “soy bran.”
 Soy cotyledon fi ber: In the process of isolating the 
protein from defatted soybeans (i.e., of making isolated soy 
protein), the fi ber is removed by fi ltration. We call this fi ne 
white powder “soy cotyledon fi ber; it differs from okara in 
fi ve ways: (1) It does not contain soybean hulls; (2) It has 
been defatted and thus is lower in fat; (3) It has been treated 
during processing with mild alkali; (4) It has a much fi ner 
texture than okara; and (5) It is almost always sold in dry 
form, whereas okara is rarely dried.
 All three of these products are high-quality, inexpensive 
sources of dietary fi ber. This bibliography emphasizes their 
food uses, and contains all known publications on their 
nutritional and medicinal value.
 This bibliography also contains extensive information, 
including the most important publications starting in the 
mid-1970s, on the importance of dietary fi ber in human diets. 
Dietary fi ber was the “forgotten nutrient” until physicians 
working in Africa noticed that Africans who moved from the 
countryside into the cities, replacing their traditional high-
fi ber low-fat diets with European-style diets, quickly became 
affl icted with a host of European-style diseases. The many 
studies that have tested the “fi ber hypothesis” have shown 
that dietary fi ber is a very important part of a balanced, 
healthful diet, and that it can offer major benefi ts in helping 
to prevent and reverse many serious Western diseases.
 This is the most comprehensive book ever published 
about soy fi ber. It has been compiled, one record at a 
time, over a period of 20 years, in an attempt to document 
the history of this subject. Its scope includes all known 
information about this subject, worldwide, from A.D. 1445 to 
the present.
 This book is also the single most current and useful 
source of information on this subjects, since 97% of all 
records contain a summary/abstract averaging 181 words in 
length.
 This is one of more than 50 books on soybeans and 
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soyfoods being compiled by William Shurtleff and Akiko 
Aoyagi, and published by the Soyfoods Center. It is based 
on historical principles, listing all known documents and 
commercial products in chronological order. It features: 34 
different document types, both published and unpublished; 
every known major publication on the subject in every 
language–including 750 in English, 55 in Japanese, 36 in 
French, 36 in German, etc.; 111 original Soyfoods Center 
interviews and overviews never before published. Thus, it 
is a powerful tool for understanding the development of soy 
fi ber and dietary fi ber from their earliest beginnings to the 
present.
 The bibliographic records in this book include 
633 published documents and 95 unpublished archival 
documents. Each contains (in addition to the typical author, 
date, title, volume and pages information) the author’s 
address, number of references cited, original title of all non-
English publications together with an English translation of 
the title, month and issue of publication, and the fi rst author’s 
fi rst name (if given).
 The book also includes details on 203 commercial 
soy fi ber products, including the product name, date of 
introduction, manufacturer’s name, address and phone 
number, and (in many cases) ingredients, weight, packaging 
and price, storage requirements, nutritional composition, and 
a description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to make best use of this book, a 
complete subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are 
also included. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

2827. Soyatech, Inc. 1995. Soya Bluebook Plus ‘95-’96. Bar 
Harbor, Maine: Soyatech. 292 p. Sept. Comprehensive index. 
Advertiser index. 28 cm.
• Summary: The Soya Bluebook has a new title–and a 
new subtitle: “The annual directory of the world oilseed 
industry.” The Forward [sic, Foreword] states: “We began 
this expansion by covering the oilseeds in which the majority 
of our readers indicated an interest.” Six stylized color 
symbols on the cover (against a blue background) show that 
these are soya, corn, cottonseed, palm, canola / rapeseed, and 
sunfl ower.
 The section formerly titled “Processors and marketers 
of soybeans and soybean products” has been replaced by 
“Processors and marketers of oilseeds and oilseed products,” 
with the following contents: White pages: Complete oilseed 
product index, companies listed by canola / rapeseed 
product, companies listed by corn product, companies listed 

by cottonseed product, companies listed by palm product, 
companies listed by soya product, and companies listed 
by sunfl ower product. Catalog pages: Oilseed product 
specifi cation sheets. Yellow pages: Complete company 
listing by country.
 In addition: “Soya statistics” has been replaced by 
“Oilseed statistics.” There are now 17 pages of soya 
statistics, compared with 27 pages last year–so the expansion 
has come at a cost to those interested solely or mainly in 
soybeans.
 In the Oilseed Glossary, this edition of the Bluebook 
contains a new defi nition of “Soy protein concentrate” 
(p. 261): It “must contain not less than 65% protein on a 
moisture-free basis, AAFCO, 1995.” Note: All previous 
Bluebooks (which had a defi nition) said that concentrate had 
a protein content of 70%. AAFCO stands for “Association of 
American Feed Control Offi cials.” The standard defi nition 
of soy protein concentrate (at least in the USA) up to this 
time was that it contained 70% protein on a dry-weight basis. 
Address: 318 Main St., P.O. Box 84, Bar Harbor, Maine 
04609. Phone: 207/288-4969.

2828. Vegetarian Times. 1995. Frankensquash comes alive. 
Sept. p. 18.
• Summary: Companies in the lead of genetic engineering on 
crop plants are Calgene, Monsanto, and Upjohn. Monsanto 
has developed a genetically engineered soybean, designed 
to control weeds, that has already won USDA and FDA 
approval. EPA approval is pending before it can enter the 
marketplace.
 The yellow crookneck squash has been genetically 
engineered by the Asgrow Seed Co. (a division of Upjohn 
Co.) to resist two viral diseases. It may well become the 
fi rst genetically engineered whole food to enter the market 
without a label. (The FlavrSavr tomato was voluntarily 
labeled by its developer, Calgene).
 Critics (environmentalists) worry about the crop’s 
impact on other plants. If the squash breeds with its wild 
relatives, the hybrid could destroy the natural relatives, or 
create a new breed of virus-resistant weeds powerful enough 
to destroy food crops.

2829. Product Name:  White Wave Dairyless (Soy Yogurt) 
[Lemon, Key Lime, Banana-Strawberry].
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1995 September.
New Product–Documentation:  Ad (½-page color) in 
Vegetarian Times. 1995. Sept. p. 43. Shows a cup of White 
Wave’s Banana-Strawberry Dairyless soy yogurt against the 
background of various shades of blue. At the top right is a 
red and white banner stating “3 new fl avors!” The text below 
the cup reads: “Delicious creamy fl avor. 100% dairy free. 
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And guess what? The taste will knock your socks off. Now 
available in three new tropical fl avors: Lemon, Key Lime, 
and Banana-Strawberry. Each is cultured with acidophilus 
and bifi dus. White Wave Dairyless. All the goodness of 
yogurt. Without the cow.” At the bottom is the White Wave 
Vegetarian Cuisine logo. “Look for the full line of White 
Wave Vegetarian Cuisine in the dairy case.”

2830. Messina, Mark. 1995. Soy formula safety (Letter to the 
editor). New Zealand Herald. Oct. 15.
• Summary: “In his letter on the safety of soy formula, Dr. 
Fitzpatrick pointed out that manufacturers have long known 
their products contain phytoestrogens, yet studies involving 
infants and phytoestrogens have not been conducted. These 
statements are true but irrelevant.
 “The issue is not the effects of the phytoestrogens but 
the effects of soy formula. In this regard, countless numbers 
of studies have been conducted during the past several 
decades and have concluded that soy formula is safe and 
promotes normal growth in infants.
 “In addition, Dr. Fitzpatrick’s use of the word ‘toxins’ in 
referring to certain compounds in soybeans is inaccurate and 
misleading. Phytate, one of these alleged ‘toxins,’ is widely 
present in plant foods and, in particular, in food grains” [such 
as wheat]. Address: PhD, Port Townsend, Washington.

2831. Jenkins, Suzi. 1995. The politics of soyfoods in San 
Bartolo, Guatemala (Interview). SoyaScan Notes. Oct. 21. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Alimentos San Bartolo now employs 6 people, 
3 or 4 of whom have worked there for 15 years. The plant 
operates two days a week, Monday and Wednesday. About 
65-75% of the products are sold to expatriates, and the 
remainder are sold to native Guatemalans. The approximate 
percentage of sales by product are as follows: Tofu 40%, soy 
ice cream 30%, tempeh 10%, soymilk 10%, soy fl our atole 
(10%; pronounced ah-TOL), and whole soybeans 5%. Yet the 
soy fl our atole probably earns the company more profi t than 
any other product. It is made by roasting whole soybeans, 
then grinding them, and mixing about 3 parts of this roasted 
soy fl our with 1 part of cornmeal. The product is sold as a 
dry mix in a plastic bag, and is served by adding several 
tablespoons to a cup of hot water, like traditional atole. It 
is expensive, costing about 2½ times as much as an equal 
weight of white wheat fl our. People are willing to pay the 
price because they have learned that it is an excellent source 
of protein, and it tastes good. It is consumed by both infants 
and adults.
 In about 1989 or 1990 the situation at the soy dairy in 
San Bartolo changed dramatically. Plenty Canada came in, 
took the keys to the building, and installed a new committee 
as the “board of directors in charge of the company. Then 
Plenty Canada pulled out and has never returned. Since 
that time the Dairy has received no outside funding. Local 

politics became a big part of the daily operations of the 
business, and there is now an ongoing political struggle. 
The leadership did not like the former employees and they 
continue to discriminate against them. Only one member 
of the workforce is on the committee.” Elena and Agostine 
Xoquic are in pain. For example, Agostine is made to haul 
50-100 lb of tofu and ice water on a long route that goes as 
far away as Guatemala City, changing buses many times, 
while the much younger and stronger new manager sits with 
his feet up on the table. The Dairy does not have its own 
vehicle.
 Plenty USA has no control over the new committee. 
In addition, most of the people living in San Bartolo are 
jealous of the 6 people who work in the Soy Dairy, so for 
a number of years they have been boycotting the Dairy 
and its products. Suzi is inevitably associated with the old 
regime, even though she is very close to many people in 
the community. She has visited at least once a year, usually 
paying her own way, to check in and see how things are 
going. When she has worked there in recent years, it has 
usually been as a volunteer. This was one cause of the 
divorce process she is now in. She lived in Panajachel, an 
expatriate community about 15 minutes away by car; her 
daughter went to school there. She has no plans to go back 
there as a worker, though she would dearly love to if she 
could fi nd a way to support herself.
 She sees the next steps for the Dairy as trying to get the 
Guatemalan government to support use of the atole in the 
village school lunch program, and starting a restaurant in San 
Bartolo. She believes this basic concept or model could be 
duplicated and succeed elsewhere in Third World countries. 
She has had offers to go elsewhere in Guatemala, at good 
pay, to help start soy dairies. Address: 3967 South 900 E., 
Apt. 13, Salt Lake City, UT 84124. Phone: 801-268-2717.

2832. Hizer, Cynthia. 1995. The versatile vegetarian. The 
global grain goes gourmet: Rice sprouts new varieties, 
blends. Atlanta Journal and Constitution Magazine. Oct. 26. 
Food section. p. H4. Thursday. *
• Summary: This article is mostly about rice. But a 
prominent sidebar states: For free tofu recipes, send a 
stamped, self-addressed envelope to William Shurtleff, 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549. 
Several hundred requests were fulfi lled.
 The address of the Vegetarian Society of Georgia is also 
given.

2833. Strohl, Dick. 1995. Proposed trip to Cuba to study 
soybeans (Interview). SoyaScan Notes. Oct. 30. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Dick is planning a 2-week trip to Cuba in early 
December. He fl ies to Nasau, Bahamas, and from there to 
Havana. He can leave Minnesota early in the morning and 
be in Havana that evening. He plans to ship a car to Havana 
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soon so he has his own transportation; without that it takes 
too long to get things done. He stays in an apartment in 
Havana for about $100 a week for room and board. Many 
people are trying to rent out their apartments.
 He would like me (Bill Shurtleff) to meet him there 
after he has been there for several days. I would go as a 
scholar. I would have several main goals: (1) Learn about 
the soy yogurt, and other soyfoods operations so that I can 
write an article about them for a U.S. magazine; (2) Share 
my knowledge about soyfoods processing and history with 
anyone interested, especially Dr. Alvaro Garcia of IIIA, 
Dr. Gilberto Fleites (a cancer surgeon). (3) Learn about the 
early history of soybean cultivation in Cuba, and see early 
documents. The best scholar is Humberto Diaz; (4) Learn 
about the recent history of soybean cultivation: How many 
hectares of soybeans are grown today? Where are they 
grown? What happened to the large crop that was planted 
in about 1991? Especially what caused its failure? Weeds? 
What species? Insects? Address: 2648 Inglewood Ave. South, 
Minneapolis, Minnesota 55416. Phone: 612-929-7649.

2834. SoyaScan Notes. 1995. Many people are calling 
Soyfoods Center with a new type of question about soyfoods 
(Overview). Oct. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Since early August there has been a signifi cant 
increase in the number of people calling or writing Soyfoods 
Center. This increase was probably caused initially by the 
front page story in the New York Times on Aug. 3 titled 
“Health benefi ts from soy protein: Study fi nds potent weapon 
in lowering cholesterol,” by Natalie Angier.
 The callers, most of them women, are now asking a new 
question: “I’m looking for ways to get more soy into my 
diet.” In addition about 10-12 people are writing each day to 
request free tofu recipes.

2835. Bloyd-Peshkin, Sharon. 1995. A labor of love: A group 
of vegetarians has spent two dozen years trying to change the 
world one acre at a time. Vegetarian Times. Oct. p. 66-73, 75.
• Summary: The Farm is a back-to-the land vegetarian 
community located about 75 miles southwest of Nashville, 
Tennessee. They have “spent a quarter century quietly 
pursuing what have become major trends of the 1990s... 
In the food business they are on the forefront of healthful 
eating. They produce tofu, tempeh, and soymilk;... publish 
vegetarian cookbooks; and run a vegetarian mail-order 
business that sells hard-to-fi nd vegetarian foods. They’ve 
been instrumental in introducing soyfoods to the United 
States, as well as using them to assist people in developing 
nations.” Their experiment in communal living began in 
1971, but they began to come together at Stephen Gaskin’s 
Monday Night Class, a course in the Experimental College 
at San Francisco State University, where love, tolerance, and 
compassion were the main tenets. In 1969 Gaskin went on 

a speaking tour of liberal churches across the country and 
invited along any members of the class who cared to join 
him. Seven months and 7,000 miles later a caravan of 300 
people in school buses returned to San Francisco. In 1971 the 
caravan again hit the road, bound for Tennessee. They rented 
a tract of land in Lewis County, one of the poorest in the 
state, and began farming. Others could join if they agreed not 
to smoke cigarettes, drink alcohol, eat meat, use weapons, 
or be violent in any way. If they decided to stay, they had to 
turn over all of their money and property to the community 
bank–except for tools, musical instruments, and clothes. 
Now they were part of a community dedicated to living a 
spiritually meaningful life.
 Several years later a 1,000 acre tract of land became 
available next door to the land the community was renting. 
They purchased it for $70/acre and began to build a village 
and a soy dairy. For the fi rst 10 years they had no running 
water and only battery-powered lighting. Now 10,000 
hippies a year came to visit, and some stayed. When 750 
more acres of land adjacent to the original farm came on the 
market, the community quickly bought it.
 “But the Farm members’ mission was more than just 
to build a community: They wanted to save the world. 
With its own basic needs for food and shelter barely met, 
the Farm sent volunteers to help with disaster relief after 
an Alabama tornado in 1974. This was the beginning of 
Plenty, the Farm’s charitable relief and development agency. 
When an earthquake hit Guatemala in 1976 [Feb. 4], Plenty 
sent a construction crew to help rebuild the homes of 
poor Mayans... They also found a strain of soybeans that 
thrived in the local soil, and helped build a soy dairy that 
still produces tofu, soymilk, and soy ice cream. After the 
experience in Guatemala, Plenty made soy technology a 
regular part of its strategy for assisting people in developing 
countries. Other relief agencies have followed Plenty’s lead, 
discovering that raising soybeans for soyfoods is one of the 
surest routes out of starvation and into self-suffi ciency.”
 In 1978, after a few years of terrible fi nancial losses, 
the Farm decided to keep its agricultural operations small 
scale and organic. By 1980 the population of the Farm had 
risen to about 1,500 and resources were stretched thin. 
The population of the Farm began to decline. There was a 
shift from the idealism of the 1970s to the materialism of 
the 1980s. The grumbling and discontent escalated, as did 
the Farm’s debt of $1.2 million owed to local banks and 
merchants. In 1983, after much research and soul searching, 
the board decided the Farm should cease being a commune 
and become a cooperative instead. Members would still own 
the land in common but they would earn and spend their own 
money. “Food and medical care would no longer be free, and 
members would pay monthly dues in order to pay off the 
community’s debt and maintain community property, such 
as roads and utilities. All adult members would ratify each 
year’s budget and decide other major issues affecting the 
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community.
 “In the wake of this metamorphosis, known as the 
Changeover, more people left; by 1986 only 400 residents 
remained... Many of the people who left were bitter, feeling 
they had put everything into the community and were left 
with nothing.” To pay its debts, the Farm sold off some of its 
communal assets, including Ice Bean, a nondairy ice cream. 
After 3 years, the Farm was debt free, and local businesses 
were thriving.
 “The soy dairy, begun in order to feed thousands of 
hungry hippies, has been revived as the Farm Soy Company 
by founding residents Barbara and Tom Elliott, who today 
churn out 1,600 pounds of tofu and 10 to 15 gallons of 
soymilk daily with the help of two part-time employees and 
cleaning help from four teenagers. The Tempeh Lab, which 
pioneered U.S. production of this soyfood in 1974, is now 
owned by Cynthia Bates, who provides tempeh culture to 
individuals and businesses that make tempeh worldwide. 
Mushroompeople, owned by Frank Michaels,” grows and 
sells shiitake mushrooms.
 “The community’s Book Publishing Company, which 
pays a staff of seven full-time and four part-time Farm 
members, has made these foods and vegetarian cooking 
accessible to the mainstream. The company also publishes 
information on midwifery and the nutritional aspects of a 
vegetarian diet. The Mail Order Catalog, owned by Cynthia 
and Bob Holzapfel, is a source of vegetarian foods that are 
diffi cult to obtain outside of major metropolitan areas.”
 Today the Farm owns its land outright and has about 185 
residents, about half of them teenagers–who provide living 
proof that a vegan diet is healthy for children.

2836. Gabriel, John. 1995. A Plenty volunteer in Nicaragua 
writes. Plenty Bulletin (Summertown, Tennessee) 11(3):4. 
Fall. [1 ref]
• Summary: After studying Spanish full-time in Guatemala 
for 5 weeks, John and his wife Charlotte arrived in Managua 
in mid-April 1994. They worked with Soynica’s leaf protein 
concentrate facility near Granada, Nicaragua, and the future 
Nutrem Soy Shop. He and Charlotte spent 2½ months 
helping to clean and paint the Nutrem shop, supervising and 
doing electrical and plumbing work, designing and making 
various pieces of equipment and fi xtures. Charlotte also 
began training the crew to make tempeh and new varieties of 
tofu.
 Chuck Haren and Casta Calderon (Plenty soy 
technicians) arrived one day before John and Charlotte were 
to return to the USA, “and at the perfect time to do some 
serious training of the three-person crew in tofu production. 
Chuck also put together the walk-in cooler.” Charlotte and 
John returned to Managua at the beginning of October 
and worked there for the next 2½ months on the Nutrem 
Soy shop. They left in mid-December to travel and study 
Spanish for 5 weeks in Guatemala, then returned again at the 

beginning of February, 1995, and spent most of the next two 
months working at Nutrem. Rita, a Swiss volunteer, worked 
with Zaraya, the manager.

2837. Product Name:  Tofurky: A Delicious Vegetarian 
Holiday Alternative.
Manufacturer’s Name:  Higher Taste (The); Turtle Island 
Foods, Inc. (Distributor).
Manufacturer’s Address:  The Higher Taste, 2402 SE 
Belmont Ave., Portland, Oregon 97214. Turtle Island: P.O. 
Box 176, 601 Industrial Ave., Hood River, OR 97031.
Date of Introduction:  1995 October.
Ingredients:  Each Tofurky includes: (1) 2 lbs. seasoned, 
baked & basted organic tofu roast: Organic tofu (organic 
soybeans*, water, nigari), nutritional yeast, poultry 
seasoning, salt, tamari, fresh ginger, organic pear sweetener; 
(2) Stuffi ng: Organic whole wheat bread cubes, onion, celery, 
walnuts, dried cranberries, canola and sesame oil. (3) 1 pint 
Golden mushroom gravy: Water, nutritional yeast, chopped 
fresh mushrooms, canola oil, unbleached white fl our, diced 
onion, shoyu soy sauce, salt and spices. (4) 8 tempeh-wild 
rice & cranberry drumettes: Textured soy protein (soy fl our 
and water), soy tempeh (organic soybeans*, water, apple 
cider vinegar, starter), grated carrots, organic wild rice*, 
malt extract, natural fl avor, dried cranberries, vegetarian 
Worcestershire sauce, isolated soy protein, carrageenan, 
herbs and spices. * = Organically grown in accordance with 
Section 26569.11 of the California Health & Safety Code.
Wt/Vol., Packaging, Price:  2 lb 12 oz or 2¼ lb.
How Stored:  Frozen.
New Product–Documentation:  Audrey Van Buskirk. 1995. 
Nov. 10. Willamette Week. “A different drumstick.” About 
Tofurky. Early photos show: (1) The original Tofurky box 
used for Thanksgiving 1995. Five hundred of these were 
sold. (2) The original Tofurky Feast in 1995.
 Polly Timberman. 1995. Nov. 15. Hood River News. 
“Soy be it! Tofurky provides a holiday feast for vegetarians.”
 Leafl et for Thanksgiving 1995. 8½ by 3.75 inches. 
Printed black on orange paper. No gravy. Two sizes: 2 lb., 
and 3 lb 12 oz.
 Leafl et for Christmas 1995. Same size and color. Now 
comes with gravy. Two sizes: 2 lb 12 oz, and 4 lb 4 oz.
 Ad (2¼ inch square, black and green) in Vegetarian 
Times. 1996. Nov. “Vegetarian Times Buyers Mart.” 
Unnumbered pages at back of magazine. “100% vegan. 
Cooks in minutes. Serves 8 hungry adults. At local natural 
stores or via mail order. Call Toll Free: 888-Tofurky. 
Next day US delivery: $49.95 + $7 S&H [shipping and 
handling].”
 Talk with lady from Simple Living Network (SLN). 
1996. Oct. 31. This product, made by Turtle Island Foods (in 
Hood River, Oregon), was launched in October 1995, before 
Thanksgiving last year. Tofurky is also described on and can 
be ordered from the SLN Web site: http://www.slnet/CIP/
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Tofurky. There are 3,000 pages on this Web site.
 Talk with Seth Tibbott, founder and owner of Turtle 
Island Foods. 1996. Nov. 1. See interview titled “History 
of Tofurky.” Talk with (call from) Seth. 1996. Nov. 5. 
Tofurky will appear on the Today Show on Nov. 12 (Tuesday 
morning TV).
 Leafl et #1 or “rack card” (3 5/8 by 8½, color) titled 
“Tofurky: A delicious vegetarian holiday feast.” Tells all 
about the product in a question and answer format. Leafl et 
#2 (8½ by 11 inches), printed black on gray, titled “Tofurky! 
The meatless stuffed tofu roast.” “Tofurky! consists of 3 
pounds of basted and baked organic tofu in a 9-inch pie pan 
fi lled with a herbed, whole wheat bread crumb” stuffi ng. 
“The tender tofu slices can be cut into 8 generous servings.”
 Press release. 1996. Oct. 20. “Will that be turkey or 
Tofurky.”
 Box with Label sent by Seth Tibbott. 1996. Nov. 6. 
The outer box is 13¼ by 10½ by 3¼ inches. Printed red 
on cardboard color. New weight: 5 lb 15 oz. “The original 
Tofurky: A delicious vegetarian feast. 100% vegan. Cooks 
in minutes. Serves 8. Keep frozen or refrigerated. 1% of all 
sales from this product to Farm Sanctuary Adopt a Turkey 
Program.” The inner box is white. The label is printed black 
on white. Net weight: 2 lbs. 12 oz. On the label are printed 
two logos and addresses, and a UPC. The Higher Taste, 

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

2838. Iderabdullah, Bisi. 1995. Letter from the Director 
of Imani House, Liberia. Plenty Bulletin (Summertown, 
Tennessee) 11(3):3. Fall.
• Summary: “As a vegetarian in Brooklyn I learned to 
make tofu and made limited use of soy products. When 
our family moved to Liberia I only saw soybeans when I 
went to a company that made animal feed, and it was made 
into pellets and exported. Many of the foods we had come 
to love and depend on were just not available... When 
the war and famine came to Liberia in 1989 our family 
decided that we must fi nd a way to help and enrich the 
diets of the people here as quickly as possible, especially 
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the children... We founded Imani House as a Liberian NGO 
to assist victims of the civil war. When I was able to leave 
for New York and began to solicit help for Liberia, I got 
on the phone and called soyfoods factories to no avail. 
Finally I found the number for The Farm... I got Plenty on 
the phone and the next thing I knew I was in Nigeria with 
Chuck Heran learning about the local uses of soyfoods for 
human consumption at the International Institute of Tropical 
Agriculture, IITA. I was very excited and on our trip back to 
Liberia we found that the World Food program (WFP) had 
imported soybeans and people hated them and were literally 
throwing them away. Chuck and I bought some and began 
our fi rst demonstration and taste test here in Liberia in the 
village of Duazon with a population of about 250 persons. 
Milk, nuts, fritters and gravy were well received by all, 
especially the children. Since that time Imani House has 
been trying to improve our soybean growing programs, and 
Plenty is sending a soy technician to help with that. [Ignatius 
Longville of St. Lucia in the eastern Caribbean is in Liberia 
until the end of November–ed.] The suffering continues, 
but we are doing what we think is right in agriculture–
farming for improved nutrition with the outlook of including 
soybeans in the diets of every child and adult.” A photo 
shows a soy cooking demonstration in Monrovia, Liberia.
 Note: Bisi can be contacted c/o Mahmoud Iderabdullah, 
UNDP/Monrovia, P.O. Box 1608 Grand Central Station, 
New York, NY 10163-1608. Address: Director, Imani House, 
Liberia.

2839. Messina, Mark. 1995. Fat intake and heart disease. Soy 
Connection (The) (Chesterfi eld, Missouri–United Soybean 
Board) 3(4):1, 4. Fall. [3 ref]
• Summary: “Fat occupies center stage in many nutrition 
discussions. Beginning in 1977 government dietary 
guidelines recommended reducing animal and saturated fat 
intake as a means of reducing serum cholesterol and heart 
disease risk. In 1982, the National Academy of Science 
recommended that total fat intake be limited to less than 30 
percent of calories to reduce cancer risk, and acknowledged 
that the data could justify much lower fat intakes. Focus on 
fat today probably relates more to concerns over obesity 
than to heart disease or cancer. During the past 20 years, 
our understanding of the relationship between fat intake and 
disease has evolved considerably.” Lauric and myristic fatty 
acids seem to raise blood cholesterol more than palmitic. 
Oleic acid may lower blood cholesterol, hence attention has 
been directed toward the Mediterranean diet [and lifestyle]. 
Omega-3 fatty acids, found mainly in cold-water fi sh but also 
in soybeans, are now being viewed as essential nutrients for 
children.
 The subject of trans fatty acids “remains controversial 
and is an excellent example of the media dramatizing an 
issue beyond what existing data justify.
 “One thing is clear–many of our concerns over fat are of 

academic interest only. Diets based on whole, unprocessed 
plant foods, will be naturally low in all fats, eliminating most 
issues related to specifi c fats.” Address: PhD.

2840. Plenty Bulletin (Summertown, Tennessee). 1995. La 
soya continua, Guatemala, 1995. 11(3):1-2. Fall.
• Summary: “In the summer of 1995, with funding provided 
by Food for All, Onaway Trust, and Plenty donors, Suzi 
Jenkins returned to Solola in the highlands of Guatemala to 
work again with her Mayan friends. The soy dairy she helped 
develop in 1980 looks the same as when she left fi fteen years 
ago. Most of the staff are people she and Laurie Praskin 
trained. Many of the little kids that once lined up eagerly at 
the dairy window for soy ice cream are now parents. This 
time the program Suzi directed was somewhat different 
in format, but the purposes were the same–to increase the 
use of soyfoods in Guatemala and to develop a market for 
the products of Alimentos San Bartolo (ASB). To do this, 
Suzi would focus on three tasks–holding cooking classes 
in Mayan cooking classes in Mayan communities around 
Solola and San Bartolo teaching methods of preparing foods 
using tofu and tempeh, holding similar cooking classes at 
restaurants which are now, or will be, purchasing products 
from ASB, and, fi nally, creating and publishing a cookbook 
of recipes from the cooking classes. Assisting the program 
were two volunteers, Steve Karian and Jennifer Relin of 
Tufts University School of Nutrition, and Elena Paula 
Xoquic and Micaela Coj of San Bartolo... Thirty fi ve cooking 
classes were held, and two thousand copies of the cookbook 
were printed. One immediate result of Suzi’s work has 
been an increase in sales of soy products at ASB, both to 
individuals and stores. ASB now maintains its own store on 
the square in Solola.”
 Photos show: (1) A soy foods cooking class in San 
Bartolo. (2) Mayan kids sitting on a bench, enjoying the 
results of a cooking class. (3) Micaela Coq, a Mayan 
woman, leads a soy foods cooking class near Solola. (4) 
Mayan women showing a strong enthusiasm for soyfoods. 
(5) Agostine Xoquic cleans soybean grinding stones at 
Alimentos San Bartolo (ASB). These are the same stones 
originally installed in 1980. (6) A Mayan woman making 
tofu at ASB. (6) Marcelino Cortez is the new manager of 
ASB.

2841. Plenty Bulletin (Summertown, Tennessee). 1995. Why 
soy in Guatemala?–The history. 11(3):1, 3. Fall. [1 ref]
• Summary: In 1982 Plenty published “Plenty Integrated Soy 
Program Guatemala” from which this article is excerpted. 
Photos show: Suzi Jenkins serving soy ice cream from the 
soy dairy in Guatemala in 1980. Suzi Jenkins and Laurie 
Praskin handing out soy ice cream cones to Mayan kids near 
Solola, Guatemala, in 1980.

2842. Soyatech, Inc. 1995. 1997 Soya Bluebook Plus–Media 
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Kit. 50th anniversary edition, 1947-1997 (Portfolio). 318 
Main St., P.O. Box 84, Bar Harbor, ME 04609. One insert. 
Oct. 18. 30 cm.
• Summary: The insert letter reads: “I am inviting you to 
advertise in the 1997, 50th anniversary edition of the Soya 
Bluebook Plus, due to be published in September of 1996.”
 Note: The Soya Bluebook was fi rst published in the 
summer of 1947. The tenth edition would have appeared in 
mid-1956. Likewise the 50th edition should appear in mid-
1996. The order form announcing the ‘94 Soya Bluebook 
stated: “For 47 years Soya Bluebook has served as the 
noted information source for the world’s soybean industry.” 
Address: Bar Harbor, Maine. Phone: 1-800-424-7692.

2843. Haren, Chuck. 1995. Soyfoods, Soynica, and Nutrem 
Soy Shop in Nicaragua (Interview). SoyaScan Notes. Nov. 8. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The Nutrem Soy Shop started making and 
selling small amounts of soyfoods in Managua, Nicaragua, 
in about June or July 1994. They are managed by Soynica 
(Organizacion Soya de Nicaragua), an organization of 
women working to improve the lot of children and women 
in the barrios of Managua by providing nutrition and health 
education and by supplementing the nutritional needs of 
more than 4,000 children and 500-600 pregnant and nursing 
mothers. Nutrem is in the process of introducing fresh 
soyfoods to the marketing sector in Managua. They are also 
teaching their people how to make these foods on a very 
small scale. Even when John Gabriel was working to prepare 
the shop for opening, his wife Charlotte was teaching women 
how to make tempeh. Plenty USA helped them obtain a grant 
from the InterAmerican Foundation, to purchase equipment 
for the plant and pay for people the fi rst year; Chuck is 
sure this grant money has run out, but they may have had 
follow-up grants. There will be a big program there soon 
with Soynica as the center of it; the Belgians or the Austrians 
are going to fund it. It will include extruders (such as the 
InstaPro) to make dry products. Chuck thinks several more 
years will be required before Nutrem can stand on its own; 
less time would be required if they were just a food business, 
rather than an educational center with a broad program. The 
women of Soynica have been making and selling soyfood 
products for a long time, and helping different women in the 
barrios on a micro-business scale. Nutrem is an educational 
center as well as a small producer of foods.
 Nutrem now makes small amounts of the following 
soy products: Tofu, tempeh, soymilk, soy ice cream, and 
okara croquettes (a mixture of okara, tofu, fl our, herbs, and 
spices). John does not know how many people are employed 
by Nutrem; it is owned, managed and operated by women, 
though they may have some technical help from men.
 Nutrem’s soy products are sold at about 7 different very 
small health food stores in Managua; some of these shops 
focus on herbs and one is macrobiotic. The products are 

consumed almost entirely by Nicaraguans, not by foreigners. 
Nutrem has started to sell a little tofu to hospitals. Some of 
the Soynica women take home soy products made at the shop 
and sell them in their neighborhoods. Some of these women 
have micro-businesses in their homes. They will make 
soyfoods at home with several neighbors in the morning, 
then sell these fresh in the neighborhood.
 Luci Morren, a former Belgian nun, has long been 
a spearhead for the program. Plenty met her in Chiapas, 
Mexico, when the Guatemalans fl ed in the early 1980s. She 
has been in Nicaragua since about 1981. Casta, Chuck’s 
wife, was the administrator of Soynica; Luci is now the 
vice president; she was the president. Soynica has a paid 
staff of about 25 women and a board of directors, which 
includes people from the Nicaragua National University, a 
woman judge, etc. Soynica is a group of people who were 
Sandinistas during the 1980s; they were trying to maintain 
good nutrition in the country and were teaching people how 
to use soybeans. Some people in the government didn’t like 
this since the soybeans had to be imported from the USA, 
but when they started getting the soybeans from Mexico 
and Brazil, and showed the importance of their work, the 
government let them continue. Soynica was formed and 
registered in 1988-89 shortly before the election of Violetta 
Chamorro in Feb. 1990. Chuck estimates that Soynica has at 
least 500 members and volunteers. Their most important is 
olla communales or communal eating pots. While educating 
people in the barrios about nutrition and soyfoods, they 
organized local groups into which they selected the most 
needy children and pregnant and nursing mothers. Six 
mornings a week Soynica offers these people a nutrition 
supplementation program in the form of an extra meal from 
the communal pot. Some of the soyfoods made at Nutrem 
may go into these communal pots. Nicaragua’s economy is in 
pretty bad shape.
 Nutrem was not the fi rst tofu shop in Nicaragua. Before 
Chuck arrived in Nicaragua in 1990, he thinks there was 
a small tofu shop at the Ben Linder house–or perhaps 
somewhere else. There is another group named Tonali 
(pronounced toe-nah-LEE), a women’s cooperative which 
Chuck helped in starting to make soyfoods; they have a 
bakery in Managua where in about 1992 they started making 
and selling tofu and soymilk. They also used the okara in 
their breads.
 For details, write Luci Morren, Soynica, ERP-05, 
Managua, Nicaragua. To phone Nicaragua, where the time 
is 2 hours later than California: 011 +505-2-73360. Address: 
3625 South 1st St. #110, Austin, Texas 78704. Phone: 512-
912-1429.

2844. Gordon, Jonathan. 1995. Work with soyfoods in 
England and Australia (Interview). SoyaScan Notes. Nov. 16. 
Conducted by William Shurtleff of Soyfoods Center. [1 ref]
• Summary: Jonathan’s PhD thesis was titled “Improved 
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lactic fermentation of soymilk for the preparation of soya 
bean curd,” a subject closely related to soy yogurt. He 
submitted this thesis in 1992 at the University of Strathclyde 
[Glasgow, Scotland], working under Brian Wood. When he 
was midway through writing his thesis, he won a Monbusho 
[Ministry of Education] scholarship to Japan. Just as he was 
preparing to go, he and his wife had a baby and he decided 
not to go. Prior to that the University of Strathclyde had 
applied for a patent on the process he discovered in his 
thesis. When he didn’t go to Japan, the university did not 
fi nish the patent application process. Its present status is 
unclear. He discovered how to do a lactic fermentation of 
soymilk that gave a good, low pH in a reasonable period of 
time. Brian Wood was an expert in lactic acid fermentations; 
he developed a 6-week miso and soy sauce process which 
he sold to Nestle. He was very unhappy with the outcome of 
this sale, because Nestle shut him out of involvement with 
the company. He expected to be actively involved with the 
company.
 Jonathan’s interest in tofu goes back to the late 1970s. 
A native of England, he spent two years (1979-1981) at 
Findhorn, a spiritual community in Scotland, where he 
fi rst heard of tofu and he helped to make tofu once a week. 
Jonathan thinks that Jacques (a French Canadian) started the 
tofu operation in Findhorn, before Jonathan arrived. Jacques 
and Allen (British) were making tofu in 1979 when Jonathan 
was there. Each Thursday after dinner they would take over 
the kitchen and make about 30-40 lb of tofu, which was 
served in the communal dining room the next day. Jonathan 
left Findhorn in March 1981 and arrived in Australia in 
about July or August 1981. He traveled in Australia with a 
girlfriend (Karen James of California, who had just fi nished 
a professorship at UCLA) and they lived together at the 
Homeland Foundation in Upper Thora, Bellingen, New 
South Wales, where they made tofu with other members 
of the community. Karen also made tempeh. Upper Thora 
is a little town in the Bellingen (pronounced BEL-ing-un) 
valley. Some community members had already been making 
tofu for a long time before he arrived; the tofu company 
was a completely established local business, with customers 
and delivery routes, when he arrived. They made about 
300 lb/week of tofu and delivered it themselves to nearby 
communities in insulated cold boxes (called “Eskis,” short 
for Eskimos) in a van. Homeland was also making tempeh 
at the time, but Jonathan was not a tempeh maker. He left 
Australia in 1982 to return to England.
 In 1982 Jonathan became the foreman and tofu maker 
for The Regular Tofu Company (RTC) Ltd. in England, 
owned by John Holt. Jonathan was not with RTC when 
it started. John Holt was a “Premmie,” a disciple of Guru 
Maraji, the young guru from India. His tofu shop was located 
in a house adjacent to the Premmie community house or 
ashram. He converted the small community kitchen (about 
14 feet square) into a tofu shop. It had 2 cauldrons and a 

grinder. This was John Holt’s private business; it was not a 
source of food and income for the Premmie community. John 
had a family at the time and he employed Premmies to do 
his work. At this time the tofu was made in a caldron. Guru 
Maraji came to that part of England many times. Leicester 
is one of the “Asian centers” of England; it has the largest 
immigrant population of any city in the country and there 
were 2 or 3 “Premmie” houses there. Maraji has a large 
Indian following, in addition to his Western disciples.
 Jonathan also helped John Holt design his new factory 
in at Hayhill Industrial Estate (Unit 25, Sileby Rd., Barrow 
Upon Soar, Leicestershire LE12 8LD, England). into which 
Holt moved in about 1984. John Holt lived in Sileby, the 
town adjacent to Barrow Upon Soar.
 Note: This company began making tofu in Dec. 1981 at 
75 Chandos St., Leicester, LE2 1BU, England. In June 1984 
(now located at 16 The Halcroft, Syston, Leicester, England 
LE7 8LD) they introduced 4 soy products under the Soyboy 
brand. John Holt had venture capital in the business, but they 
weren’t getting a suffi cient return on their money so John 
had to sell the company to another rather small company 
named something like Rainbow (they were making soup and 
burger dry mixes), which later sold it to Haldane.
 Jonathan probably has John Holt’s home address in 
Leicestershire. After Holt sold his business, he bought a 
franchise in a restaurant business (something like a pancake 
house) in Northampton or Nottingham, England. Jonathan 
has heard of Michael Cole of Manchester, but he does 
not know whether or not Michael ever worked for John 
Holt. Cole won the Entrepreneur Award of something like 
£50,000, and that enabled him to build a factory. In the 
early days only two companies in England were distributing 
semi-nationally–John Holt’s and Michael Cole’s. Address: 
Director of Operations, White Wave Inc., Boulder, Colorado. 
Phone: 303-443-3917.

2845. Jacobi, Dana. 1995. There are (palatable) ways to reap 
the benefi ts of tofu. Star Tribune (Minneapolis, Minnesota). 
Nov. 26. Variety section. p. E-2. Sunday. [1 ref]
• Summary: This Associated Press story describes how to 
treat tofu as an ingredient, how to transform its texture, and 
how to saturate it with fl avor. Includes a recipe for Chilled 
Broccoli Bisque from The Book of Tofu by Shurtleff & 
Aoyagi. “For a free page of tofu recipes, send a stamped, 
self-addressed envelope to: William Shurtleff, The Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549.” Address: 
New York City.

2846. Bluebook Update (Bar Harbor, Maine). 1995. 
Soyatech puts oilseeds on-line. 2(4):1. Oct/Dec.
• Summary: Soyatech, Inc. has a new World Wide Web site 
on the Internet, located at http://www.acadia.net/soyatech. 
Initially it will include a condensed version of the Soya 
Bluebook, an oilseeds glossary, an archive of Bluebook 
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Update articles, and links to other sites with information on 
oilseeds such as updated USDA data.
 For more information or to have your web site linked to 
the Soyatech page, visit the web site on-line or call 207-288-
4969, or e-mail data@soyatech.acadia.net.

2847. Consumer (Consumer’s Institute, New Zealand). 1995. 
The soy story: Are soy foods good for your baby, bad for 
your baby, or doesn’t it matter? No. 343. p. 34-35. Nov.
• Summary: Some people believe the use of soy products 
should be restricted. “They believe natural toxins in the 
beans make them unsafe, especially for infants in their 
fi rst year. But others say soy products should be eaten on a 
daily basis because they help prevent cancer, heart disease, 
osteoporosis and kidney disease.” Both groups point to 
phytoestrogens to support their viewpoint. Phytoestrogens 
are a group of chemicals that have some similarities to the 
female sex hormone oestrogen. However phytoestrogens 
have a much weaker effect on the body.
 Many of the “reports of possible problems with soy 
have featured Whangarei bird enthusiasts Dick and Valerie 
James. In 1992 the James noticed things were going wrong 
with their breeding programme. Chicks were dying; other 
birds seemed to mature too quickly; and some suffered from 
unusual deformities and illnesses.”
 Investigations failed to discover the cause of the 
problem. However it was found that bird foods which 
contained soy products had high levels of phytoestrogens. 
They commissioned an analytic chemist to search for more 
information about soy. His fi ndings led the James to be 
that soy was responsible for their bird problems, and was a 
potential problem for infants who are fed soy-based products.
 “These concerns are shared by Dr. Iain Robertson, a 
toxicologist at Auckland Medical School. and Prof. Cliff 
Irvine, an endocrinologist from Lincoln University, as well 
as a number of overseas researchers.”
 On the other hand, these concerns are not shared by 
many medical doctors and scientists, who “say there is no 
convincing evidence of problems with soy products.
 “They point out that in the 30-40 years soy has been 
used as an infant formula, there has not been even a letter 
in a medical journal raising the possibility of it causing 
serious problems.” Researchers Dr. Ken Setchell and Dr. 
Mark Messina say their work suggests that soy is benefi cial–
protective against a number of diseases. Address: 39 Webb 
Street, Private Bag 6996, Wellington 6035, New Zealand. 
Phone: 04-384-7963.

2848. Melina, Vesanto; Davis, Brenda; Harrison, Victoria. 
1995. Becoming vegetarian: A complete guide to adopting a 
healthy vegetarian diet. Summertown, Tennessee: The Book 
Publishing Co. x + 262 p. Foreword by Suzanne Havala. 
Index. 26 cm. [20 ref]
• Summary: An excellent vegetarian and vegan sourcebook 

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

2849. Product Name:  Bulk Soymilk.
Manufacturer’s Name:  Pacifi c ProSoya Foods Inc.
Manufacturer’s Address:  312–19292 60th Ave., Surrey 
(Vancouver), BC, V3S 8E5 Canada.  Phone: (604) 532-8030.
Date of Introduction:  1995 November.
New Product–Documentation:  Talk with Raj Gupta 
and Frank Daller of ProSoya in Ottawa, Ontario, Canada. 
1995. Nov. 21. Their West Coast licensee, a new entity in 
Vancouver, British Columbia, named Pacifi c ProSoya Foods 
Inc., has acquired the license to produce soymilk in bulk, 
using ProSoya technology, for the western part of Canada 
and the northwest USA. The milk, made in a plant which 
ProSoya is building for them, will be sold to food processors. 
It is sort of a joint venture and licensing deal.
 Talk with and letter (fax) Dusty Cunningham, Vice-
President Marketing, Pacifi c ProSoya Foods Inc. 1995. July 
5. The company expects to start making soymilk next week.
 Talk with Dusty Cunningham. 1995. Aug. 23. Pacifi c 
ProSoya made its fi rst successful batch of bulk soymilk on 
Aug. 14.
 Talk with George Conquergood of International ProSoya 
Corporation (IPC). 1999. May 10. The plant in British 
Columbia (BC) was unable to produce quality bulk soymilk 
until the latter part of 1995. The soymilk Dusty talks about 
making on Aug. 14 was never sold. Pacifi c ProSoya Foods 
sent samples to dairies and various yogurt companies 
(Jersey Farms) and ice cream companies (Mario Gelato in 
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BC) in Western Canada, but they weren’t getting anywhere. 
These companies started looking at this soymilk as just a 
commodity, and not a unique product, and they kept asking 
for lower prices. By this time, Dairyworld and Sunrise were 
starting to fi nalize an agreement–as a result of an information 
leak from IPC to Peter Joe of Sunrise. Small amounts 
(about ten 55-gallon barrels/drums) of soymilk made in 
BC were fi rst sold to Ted Nordquist of TAN Industries in 
about Nov. 1995. The fi rst bulk shipment went to Ted in Jan. 
1996. Then very small amounts of bulk soymilk was sold 
to Jersey Farms. Ted and Jersey Farms were the only two 
companies that bought this bulk soymilk. But this was not 
what ProSoya’s plan called for. They were talking with Tom 
Reynolds and cow’s milk dairies in eastern Canada. Tom 
and Frank were working with Neilson Dairy and Fieldfresh 
Farms. When IPC entered the scene in 1994, ProSoya was 
just starting to task with these people, but they had a whole 
business plan which Lorne Broten bought into. They were 
going to have packaged product with Neilson and Fieldfresh, 
and they were going to give us samples of this packaged 
product, which we, in turn, were supposed to introduce to 
Dairyworld–the big dairy on the West Coast. “When they 
saw the Neilson package, they were expected to fall all over 
us, and we would be selling them soymilk at the same price 
that Frank would be selling to the dairies in eastern Canada.” 
But the plan didn’t work out that way. First, ProSoya never 
got a fi rm deal in the east. Gelato Fresco got their own 
SoyaCow SC-20, and used it to make the fi rst soymilk that 
ended up in their soy ice cream; later they bought some 
bulk soymilk (about 1,000 liters at a time) from the ProSoya 
plant in Ottawa, which also sent samples of soymilk to 
Neilson and Fieldfresh for testing–but they never marketed a 
commercial product. The only company that ever marketed a 
product–soy ice cream–using soymilk from the Ottawa plant 
was Gelato Fresco.

2850. Sirtori, Cesare. 1995. Action des protéines de soja 
sur la cholestérolémie: Les produits dérivés du soja ont-ils 
un rôle bénéfi que dans la prévention de l’arthérosclérose? 
Pour répondre à cette question, nous avons demandé l’avis 
du Professeur Cesare Sirtori [Action of soy proteins on high 
cholesterol levels. Do soyfoods play a benefi cial role in the 
prevention of atherosclerosis?]. Info Soja (Sojaxa, France) 
No. 6. Nov. p. 1-3. [Fre]
• Summary: Do soy products play a benefi cial role in the 
prevention of artherosclerosis? To answer this question, we 
asked Professor Cesare Sirtori. A photo (p. 3) shows Cesare 
Sirtori.
 Note (e-mail of 25 March 2012) from Hervé Berbille 
of France. Sojaxa does not limit its membership to French 
companies only. For example Alpro, formerly a Belgian 
company, is presently a member and on the board of 
directors. The name “Sojaxa” is probably derived from 
axé vers le soja (“centered toward soya”). Address: 

Directeur du Centre E. Grossi Paoletti: Institut des Sciences 
Pharmacologiques à Milan, Docteur en Pharmacologie 
Clinique et spécialiste des hypercholestérolémies de type II 
[Italy].

2851. Stephens, Jerry L.; Schmidt, Natalia. 1995. Re: Interest 
in making and eventually marketing soyfoods. Involvement 
in activities in the Former Soviet Union, especially Russia 
and Uzbekistan. Letter to William Shurtleff at Soyfoods 
Center, Dec. 4. 1 p. Typed, with signature. [1 ref]
• Summary: Jerry and his wife Natalia have a beginner’s 
interest in learning as much as they can about making and 
marketing soyfoods. They have read The Book of Tofu, 
by Shurtleff and Aoyagi, which they obtained from their 
local library. “At this time we don’t know enough to even 
begin to guess where this will lead. But, we are both very 
adventurous, entrepreneurially inclined and determined to 
fi nd a way.
 “Also, as Natalia told you, we are both involved in 
various activities in countries of the Former Soviet Union. 
This includes both Russia and Uzbekistan.” Address: 8139 
Flintwood Court, Charleston, South Carolina 29406. Phone: 
803-572-2687.

2852. SoyaScan Notes. 1995. Chronology of major soy-
related events and trends during 1995 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: June–Pulmuone (pronounced PUL-mu-wun), 
the largest natural foods manufacturer and the largest tofu 
manufacturer in Korea, builds a tofu factory in South Gate, 
California and begins to manufacture fi rm soft, and extra soft 
tofu. The company name here is Pulmuone U.S.A., Inc.
 Aug. 3–Article titled “Meta-analysis of the effects of 
soy protein intake on serum lipids,” by James W. Anderson, 
PhD, and coworkers (Univ. of Kentucky) is published in 
the prestigious New England Journal of Medicine (p. 276-
282). A summary of 60 scientifi cth studies, it is probably 
the most signifi cant and infl uential article on the health / 
medical benefi ts of soyfoods ever to be published. It receives 
widespread media coverage and leads to a large jump in 
soyfoods consumption in the USA during the following 
years.
 Aug. The fi rst issue of the U.S. Soyfoods Directory 
is published by Jane Ade Stevens and Roger Stevens for 
the Indiana Soybean Development Council. Subtitle: “A 
listing of over 270 companies in the U.S. who produce 
foods made from soybeans.” An important, much-needed 
innovation. Contents: Glossary of the different soyfoods 
and soy ingredients (alphabetical). Soyfoods companies 
by product (e.g., names of all companies that make miso). 
Company directory (alphabetically by company name, with 
address, phone, fax, contact person, names of products made, 
and classifi cation {e.g. “Consumer products”}). Soyfoods 
companies by state (California has by far the most). 
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Professional associations and industry information resources. 
U.S. soybean facts. Soyfoods directory survey. The fourth 
and list printed and bound issue was published in 1999.
 Oct. The Higher Taste (Maker; Portland, Oregon), 
and Turtle Island Foods (Distributor; Hood River, Oregon) 
introduce Tofurky–a meat alternative resembling turkey. 
However the history of the product is amazingly complex 
and goes back (sort of) long before this date. The following 
number of Tofurky Roasts were sold: 800 in 1995, 1,500 in 
1996, 18,000 in 1997, 45,000 in 1998, and 63,000 in 1999. 
As of 2019 the product continues to thrive; 400,000 sold in 
2018.
 Nov.–The fi rst issue of SIN Newsletter is published by 
the Soy Information Network of Whangerei, New Zealand 
(editor: Dave Woodhams. Funded by Richard and Valerie 
James). This Newsletter deals largely with issues related to 
phytoestrogens in soybeans, misinformation about them, 
and attempts by the U.S. soy industry to prevent critics 
from pointing out possible health dangers. Issue no. 2 was 
published in Feb. 1996.

2853. Grain & Salt Society, Inc. 1995. A grain of salt 
newsletter: Fall/winter 1995/96 [Includes mail order catalog]. 
Magalia, California. 12 p. 28 cm.
• Summary: This newsletter includes a mail order catalog. 
Soy-related products include: Junsei Yamazaki Barley Miso. 
Contains excerpts by Selina DeLangre from The Book of 
Miso, by Shurtleff and Aoyagi, plus miso recipes. Senior 
editor: Philippe DeLangre. Research editor: Bill McKellar. 
Address: P.O. Box DD, Magalia, California 95954. Phone: 
1-800-867-7258.

2854. Newsletter of the Soyfoods Association (Walnut Creek, 
California). 1995. SAA exhibits members’ products at 
American Dietetic Association annual meeting. Dec. p. 1.
• Summary: “Soyfoods were again high in profi le when 
9,000 dietitians, nutritionists and food service operators 
convened October 31 through November 2 at Chicago’s 
McCormick Place to learn about important nutritional 
fi ndings and review products offered by the food industry.
 “For the second year, the nation’s largest meeting of 
dietitians and nutritionists had the opportunity to attend 
panel discussions on soyfoods. Dr. Mark Messina’s talk 
on soyfoods was extremely powerful. Another educational 
session with Dr. Dean Ornish stirred further interest in 
soyfoods.”
 Last year dietitians tends to ask “What are soyfoods?” 
“This year dietitians were asking about isofl avone levels in 
specifi c products. One comment heard often was the wish 
for wider distribution of soyfoods. Dietitians were also 
requesting information on health benefi ts and recipes.”

2855. Newsletter of the Soyfoods Association (Walnut 
Creek, California). 1995. SAA receives grant from USB for 

National Soyfoods Month promotion. Dec. p. 2.
• Summary: “The Soyfoods Association of America is 
receiving a grant [for $50,000] from the United Soybean 
Board (USB) to establish April as National Soyfoods Month, 
starting in 1996. The USB grant will be used to launch the 
promotion and provide ‘seed money’ to develop a retailer 
kit. The promotional materials available for retailers will be 
banners, shelf-talkers, t-shirts, aprons, newsletter masters, 
consumer brochure masters, merchandising tip sheets, and 
promotional instructions.
 The SAA has chosen Ascent Communications, a fi rm 
based in Boulder, Colorado, to develop the theme and 
retailer kit for National Soyfoods Month. The theme will be 
“Soyfoods: The Bean Supreme.” This theme will be used to 
leverage two sub-themes: “Soyfoods: A Recipe for Success” 
and “Soyfoods: Foods for Your Whole Life.”
 The SAA has retained the Shelton Foley Group to 
handle public relations, with the main goal being to promote 
National Soyfoods Month in April 1996. Address: P.O. Box 
3179, Walnut Creek, CA 94598.

2856. Soyfoods Association of America, Standards 
Committee. 1995. Soymilk standards: Second draft (Third 
revision). Bar Harbor, Maine. 15 p. Dec. Unpublished 
manuscript. 28 cm. [22 footnotes]
• Summary: Contents: Purpose of voluntary standards. 
History and terminology: History, existing standards in 
other countries, terminology. Defi nition and classifi cation 
of soymilk products: Soymilk defi nition, soymilk 
classifi cation. Labeling of soymilk products: General, 
modifi ers to the statement of identity, use date labeling, 
refrigeration information. Microbiological guidelines for 
soymilk. Standards Committee; Adoption and amendment of 
standards. Address: 318 Main St., P.O. Box 84, Bar Harbor, 
Maine 04609. Phone: 207/288-4969.

2857. Product Name:  SoyLife (Soy Isofl avones).
Manufacturer’s Name:  Schouten USA Inc.
Manufacturer’s Address:  3300 Edinborough Way, 
Minneapolis, MN 55435.  Phone: 612-920-7700.
Date of Introduction:  1995.
Wt/Vol., Packaging, Price:  25 kg fi ber drum.
How Stored:  Shelf stable.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1996. Feb. p. 68. “SoyLife: Your source 
of isofl avones.” Addressed to Dietary Supplement 
Manufacturers, this ad states that SoyLife is “a new 100% 
natural ingredient which is rich in isofl avones...” It contains 
10 times the isofl avone concentration found in soybean 
fl our and isolated soy protein, can easily be used alone or 
with other ingredients in capsules, tablets or powder, is the 
most economical source of isofl avones, and is a protected 
product and processing technology. Schouten is the exclusive 
distributor of SoyLife.



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1137

© Copyright Soyinfo Center 2019

 This ad also appeared in the March issue of NFM (p. 
112). Talk with Nutraceutical developer. 1996. May 10. Van 
Schouten makes their product from germinating (sprouting) 
soybeans. Two or three other companies do the same thing.
 Spot in NFM’s New Product Review. 1996. Summer 
(May). “SoyLife is a unique isofl avone concentrated soy 
product having 8 to 10 times the isofl avone concentration 
found in soybean fl our and isolated soy protein and a 
pleasant roasted nut aroma and taste, the company says. The 
product comes ready for use as a fl our in 25 kg fi ber drums.”
 Talk with Mark Messina. 1996. June 4. The main person 
behind Schouten’s SoyLife product, which most of the pill 
makers use, is Laurent Leduc of Minnesota (phone: 612-
920-7700); he is in product development and marketing 
for Schouten. Mark thinks the “soy germ” (the hypocotyl 
portion of the soybean) is removed from the roasted beans 
by dry grinding and sifting (the hypocotyl is larger than the 
fl our particles) at Laurent’s place in Minnesota. It takes 400 
pounds of soybeans to get one pound of soy germ. Laurent 
just hired Mark to give a speech at Nature’s Way, which will 
soon be introducing a genistein product containing Laurent’s 
soy germ.

2858. Product Name:  SuperBurger [Low Fat Original, 
Smoked, TexMex].
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, Hood River, OR 
97031.  Phone: (503) 386-7766.
Date of Introduction:  1995.
Ingredients:  Sept. 2006 Smoked: Certifi ed organic 
soybeans* (grown in accordance with Section 26569.11 of 
the California Health and Safety Code), brown rice*, wild 
rice*, water, shoyu (soy sauce), lemon juice, garlic, apple 
cider vinegar, culture (Rhizopus oligosporus).
Wt/Vol., Packaging, Price:  3 oz. patty.
How Stored:  Frozen or refrigerated.
New Product–Documentation:  Leafl et brought by Patricia 
Smith from Natural Products Expo at Anaheim. 1996. Sept. 
“Superburgers: The Ultimate Vegetarian Burger Experience.”
 Letter (e-mail) from Seth Tibbott, founder of Turtle 
Island Foods. 2012. Oct. 23.

2859. American Institute for Cancer Research. 1995. Taking 
a closer look at phytochemicals: New cancer research. 1759 
R Street, N.W., Washington, DC 20069. 12 panels. 20 cm. [5 
ref]
• Summary: Contains extensive information on isofl avones 
and soyfoods, including brief interviews with Stephen 
Barnes, PhD and Mark Messina, PhD. “Tofu, soy milk, and 
other foods made from soybeans are rich in isofl avones, 
which may inhibit cancer cell growth and division under 
some conditions. Since cancer is the result of the cell growth 
process gone awry, isofl avones may provide a means for 
switching off the unusual growth.” Contains an illustration of 

packages of soy milk and tofu. Address: Washington, DC.

2860. Grogan, Bryanna Clark. 1995. The (almost) no-fat 
holiday cookbook: Festive vegetarian recipes. Summertown, 
Tennessee: The Book Publishing Co. 192 p. Index. 21 cm. 
[26 ref]
• Summary: This low-fat vegan cookbook, containing 
a wealth of soy-related recipes, features 18 menus for 
celebrating holidays from around the world. Address: 
Denman Island, east of Vancouver, British Columbia, 
Canada.

2861. Hagler, Louise. 1995. Lighten up! Tasty, low-fat, low-
calorie vegetarian cuisine. Summertown, Tennessee: The 
Book Publishing Co. 160 p. Illust. Index. 23 cm.
• Summary: This is a vegan cookbook containing over 130 
easy-to-prepare recipes, including many soyfoods recipes: 
about 26 tofu recipes, 5 tempeh recipes, 7 textured vegetable 
protein recipes, and 3 miso recipes, plus recipes using wheat 
gluten and quinoa.
 Contents: Introduction. Snacks and appetizers: Dips 
and spreads, salsas, fi nger foods, fresh juices. Salads and 
dressings: Salads as a main dish, light salads, salad dressings, 
sauces and pestos. Soups: Main dish soups, light soups. 
Mainly beans. Mainly grains. Mainly pasta. Mainly tofu, 
tempeh and: Textured vegetable protein. Vegetables: Greens 
of all kinds, spring and summer vegetables, fall and winter 
vegetables. Lighter sweet things: Lighter pies, cakes, tarts 
and cookies, lighter sweet toppings, fruit treats.
 A color photo on the back cover shows “Louise Hagler, 
best-selling author and editor of Tofu Cookery, Tofu Quick 
and Easy, and the original Farm Vegetarian Cookbook, 
has been a creative vegetarian since 1969.” Address: 
Summertown, Tennessee.

2862. Plenty International. 1995. From the global kitchen: 
A collection of vegetarian recipes. Summertown, Tennessee: 
The Book Publishing Company. 124 p. Illust. (57 photos). 
Index. 21 x 18 cm.
• Summary: Contents: Foreword, by Virginia & Mark 
Messina. Introduction. Local ingredients–Cooking tools. 
Description of uncommon ingredients. Recipe notes: Flours 
(incl. soy fl our), tofu, grating tofu and tempeh, replacing 
okara with grated tofu or tempeh, cooking, breaking and 
dehulling soybeans, hand mills and blenders. 1. North 
America: The Bronx, Native Americans (Oglala Lakota 
people at Pine Ridge Reservation in South Dakota), recipes 
(main dishes, salad, breads, desserts). 2. The Caribbean: 
Introduction (Jamaica, Dominica), recipes. 3. Central 
America: Introduction (Belize, Guatemala, Nicaragua, Casta 
Calderon’s fi rst experience with soy foods in Nicaragua), 
recipes. Africa: Introduction (Lesotho, Liberia), recipes. Sri 
Lanka: Introduction, recipes.
 This remarkable, fi rst-of-its-kind book by Plenty 
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International tells the story of the pioneering work they have 
done over a period of several decades to introduce soyfoods 
to the Third World. The many vegetarian recipes in each 
section (each containing at least one soy ingredient, and 
based mostly on traditional soyfoods) are innovative and 
well adapted to that region. The 51 black-and-white photos, 
plus 6 color photos on the front and rear covers, add joy 
and a human face to the book. Much of the text is by Chuck 
Haren. Address: P.O. Box 394, Summertown, Tennessee 
38483. Phone: (615) 964-4864.

2863. Missouri Soybean Merchandising Council. 1995? 
Soybeans–Good food for good health. Jefferson City, 
Missouri. 12 p. Each panel ranges in size from 7.5 x 9.5 cm 
to 14 x 9.5 cm. Undated.
• Summary: Printed with green soy ink on white paper, each 
page of this little booklet is a different height to serve as a 
sort of tab index. Contents: Good nutrition. Heart disease. 
Cancer prevention. Other diseases: Osteoporosis, diabetes. 
Adding soyfoods to your diet is not as hard as you might 
think: Soymilk, tofu, isolated soy protein, soy fl our, whole 
soybeans.
 The information in this brochure is based on “The 
Simple Soybean and Your Health,” by Mark Messina, 
PhD and Virginia Messina, RD. Though it was developed 
by the Missouri Soybean Merchandising Council (Susie 
Oberdahlhoff), any state soybean board could order copies 
with its name, address, and phone number printed on the 
back. Address: Missouri. Phone: 507-388-1635.

2864. Garcia Uriarte, Alvaro. 1996. The Cuban Ministry 
of Food Industry and the Food Industry Research Institute 
(Interview). SoyaScan Notes. Jan. 9. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Alvaro (who likes to be called “Alvarito”) gave 
this presentation while standing by a model of the Food 
Industry Research Institute (FIRI; In Spanish: Instituto de 
Investigaciones para la Industria Alimenticia–IIIA) near 
Havana. He is director of this institute.
 The Ministry of Food Industry is divided into fi ve 
units: Meat, dairy, fruit and vegetables, grinding/milling and 
fi ltering, and confections (including drinks, both alcoholic 
and nonalcoholic). This Ministry operates 300 medium and 
large food factories nationwide. It also inspects local food 
factories which are under the direction of local governments.
 This is the only Food Industry Research Institute (FIRI) 
in Cuba; within it are many pilot plants as part of the general 
concept of an integrated research center. The original focus 
of the FIRI was meat and dairy products. FAO helped to 
start it, with additional help from the Netherlands, Sweden, 
and Denmark. Construction began in 1977 and FIRI began 
operation in 1980. The main goals of FIRI are (1) Applied 
research, including the development of new products for 
the people of Cuba, developing new and better uses for 

by-products, and teaching. The Palacio de los Pioneers 
is a vocational training and education center in Havana 
under the Ministry of Education. In the university there are 
two food-related majors: food science & technology, and 
food engineering. Address: Ing., Director, Food Industry 
Research Inst. (Instituto de Investigaciones Para la Industria 
Alimenticia), Carretera Guatao Km 3½, La Lis 19200, 
Havana City, Cuba. Phone: 21-6986 or 21-6742.

2865. Garcia Uriarte, Alvaro; Ortega, Alberto. 1996. Recent 
history of soyfoods in Cuba. Part I (Interview). SoyaScan 
Notes. Jan. 9. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Overview: Since 1995 Cuba has become 
the rising star among developing countries in the use of 
soyfoods–and especially dairylike products. Cuba is the 
fi rst Third World country to realize the potential of dairylike 
soy products to enhance the nutrition of the population 
while dramatically reducing costs and imports of feeds 
required by dairy animals. In the last 2 years, the Cubans 
have constructed about 34 “soy dairies” inside of inactive 
or partially inactive cow dairies. In 1995 they made 34 
million liters of soy yogurt and soy yogurt drink, which 
they distribute free of charge to children ages 7-14. They 
are now also making delicious non-dairy soy ice cream and 
spreadable soy cream cheese. In addition, almost all of the 
regular ice cream made in Cuba now contains 50% soymilk.
 This remarkable story was told during two long sessions, 
mainly by Alvaro, with Alberto adding many key points, 
in Alvaro’s offi ce. Alvaro is director and Alberto is vice-
director of Cuba’s Food Industry Research Institute (FIRI; 
In Spanish: Instituto de Investigaciones para la Industria 
Alimenticia–IIIA) near Havana. Catherine Murphy translated 
the fi rst session and Dr. Gilberto Fleites translated the 
second. Shurtleff took notes and asked quite a few questions, 
but this was more the telling of a story than an interview. The 
meeting was arranged by Pam Montanaro, director of the 
Soy Cubano! program at Global Exchange, San Francisco. 
She has met with Alvaro and Alberto many times before and 
Soy Cubano! has helped signifi cantly to further development 
of soybeans and soyfoods in Cuba. Soy Cubano! has given 
Alvaro and Alberto several of Shurtleff’s books, helped them 
to exchange correspondence, and arranged for Shurtleff’s 
present trip to Cuba. The atmosphere is relaxed and friendly.
 Alvaro begins: “We would like to tell you the complete 
story, in depth, of the development of soyfoods in Cuba from 
1984 to the present. You are the fi rst person to whom we 
have ever told the story in this much detail. Please fell free 
to ask questions.” Shurtleff explains that he is not interested 
in commercial secrets. Alvaro laughs and says “Don’t 
worry. We’ll let you know if you ask about anything that is 
confi dential.” Cuba hopes to export some of the proprietary 
technology and processes they have developed.
 This phase of Cuba’s work with soyfoods began in 
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early 1984, when Fidel Castro obtained a Mechanical Cow 
from Brazil. Note: This relatively small-scale soymilk 
production machine was developed in Sao Paulo, Brazil, 
by Dr. Roberto H. Moretti (of Vanguarda Mecanica and 
the Dep. of Food Technology, FEA/UNICAMP) starting in 
1976 and it was patented in 1979. By Nov. 1980, according 
to Dr. Moretti, 80-90 Mechanical Cows were in operation 
in Brazil. Fidel has long been interested in and concerned 
about food, nutrition, and malnutrition worldwide, and 
especially in developing countries. It was for this reason that 
he obtained a Mechanical Cow–which cost about $40,000. 
After 48 hours without sleeping, Alvaro and his collaborators 
fi nished installing the Cow at the Food Industry Research 
Institute (FIRI). They began using it with much enthusiasm. 
One month later when the Brazilians arrived, they were to 
surprised to see it in operation, making soymilk and various 
products. Ten copies of the Cow were soon made at Cuba’s 
Ministry of Mechanization. But despite much research 
and attempts to fl avor the soymilk with various fruits, it 
continued to have a strong beany fl avor. Soymilk from the 
Cow was fi rst sold in 1984 at 15 outlets in Havana at non-
rationed dairy products stores in the “parallel market.” It 
was not well accepted by the Cuban people, who ended up 
feeding it to their pets. The product was withdrawn after 
1 to 2 years, but scientists at FIRI began a new project to 
study soyfoods and fl avor problems in greater depth. By the 
beginning of the 1980s partially defatted soy fl our (expressed 
under pressure, but not texturized) was being used in Cuba as 
an extender in ground meat at levels of 2% to 5%.
 In 1990 a series of disasters struck Cuba. Shortly after 
the dissolution of the Socialist/Soviet Bloc (Warsaw Pact 
alliance) in late 1989 and early 1990, Cuba suddenly lost at 
least 75% of its trade, which had focused on sugar bought 
by the Soviet Union through long-term agreements at prices 
well above the world market price of that moment. Food 
production dropped due to a severe shortages of fertilizers, 
agrichemicals, gasoline, and imported feed for animals. 
What Cuba now calls the Special Period was phased in. 
The situation grew even worse in October 1992 when the 
United States passed the Torricelli Act (also known as 
the “Cuban Democracy Act”) The United States had had 
an embargo on trade with Cuba since 1960, but the new 
Act became essentially a blockade (a true blockade is a 
military operation), in which the U.S. very effectively 
pressured foreign nations and companies not to trade with 
Cuba–in violation of the United Nations charter, the charter 
of the Organization of American States, and virtually all 
international law. The Torricelli Act made the economic 
embargo on Cuba more severe than it had previously been. 
It curtailed Cuba’s ability to trade with subsidiaries of 
U.S.companies abroad, 90% of which was trade in food and 
medicine. Thus, it effectively prevented food and medicine 
from being shipped to Cuba. The only exception was 
humanitarian aid. The Torricelli Act also made it illegal for 

Cubans living in the USA to send dollars back to relatives 
and friends in Cuba.
 In response to the Special Period, FIRI began to work 
fi rst on the meat supply, by extending ground meat with 
textured extruded soy fl our–which was 10 to 15 times 
less expensive than meat on a protein basis. Initially Cuba 
imported textured soy fl our from Mexico. Two extended 
meat products were developed: Extended ground beef 
was sold in the neighborhood meat/butcher ration shops 
(carnicerias), and extended meat patties were sold at places 
called Saz (a chain of popular cafeterias) on the free market.
 One traditional meat product that Cubans love is 
picadillo, which consists of ground meat, garlic, onion, and 
lemon, and which is sold at the meat ration shops. Instead 
of pure meat, FIRI now used a mixture of 70% textured soy 
fl our and 30% ground meat. The seasonings in this picadillo 
extendido largely masked the soy fl avor, but the reaction of 
the Cuban people was not very good. Of course, they had 
no idea of what was in the new mystery product, and how 
much of it. They were used to pure meat, yet the nation was 
paralyzed, so this was no longer an option. Even though food 
was in short supply, there was a large excess of money, so it 
was not an economic issue–the extended meat had to be sold 
only at the meat ration shops if everyone was to get a fair 
share.
 The second extended meat product developed by FIRI, 
the patties, were sold like a hamburger, between buns, with 
catsup and mustard. The Ministry of Food Industry of Cuba 
(MINAL) got a patty-forming machine named Koppens from 
the Netherlands, and the patty-making operation was very 
successful. MINAL then bought 15 more patty machines, 
one for each province, and by 1990 Cuba was making 
200,000 meat-soy patties a day. Continued. Address: 1. Ing., 
Director; 2. Vicedirector. Both: Food Research Inst. (Instituto 
de Investigaciones para la Industria Alimenticia), Carretera 
Guatao Km 3½, La Lis 19200, Havana City, Cuba. Phone: 
21-6986 or 21-6742.

2866. Garcia Uriarte, Alvaro; Ortega, Alberto. 1996. Recent 
history of soyfoods in Cuba. Part II (Interview). SoyaScan 
Notes. Jan. 9. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Continued: After the problems with meat 
shortages were somewhat under control, the Food Industry 
Research Institute (FIRI) began to work on alleviating 
milk shortages. They had not forgotten their previous bad 
experience with soymilk from the Mechanical Cow, but 
Alvaro still believed that soya and dairylike soy products 
had great potential in Cuba, so he took the lead (and a rather 
big risk) by deciding to do more research on soy products to 
replace milk.
 Note: At this point we must pause to take a look at the 
important role that milk has played, especially for children 
and senior citizens, after the Cuban Revolution. This 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1140

© Copyright Soyinfo Center 2019

information comes from Alvaro and Alberto, and from the 
excellent book No Free Lunch: Food & Revolution in Cuba 
Today, by Benjamin, Collins, and Scott (1989, Institute 
for Food and Development Policy, San Francisco). Page 
numbers refer to pages in that book. Before the revolution 
succeeded in Jan. 1959, only 11% of rural Cuban families 
regularly drank milk (p. 2). Almost one-third of the food 
consumed in Cuba was imported, including much of the 
dairy products (p. 8), and more than 70% of these imports 
came from the United States (p. 19). Just 3 months into the 
revolution, in May 1959, the new government set offi cial 
prices for milk, rice, bread and beef (p. 20). Nationwide 
consumption of milk, and other long-coveted foods such 
as pork, soared, but the supply could not keep up with 
demand–for a host of complex reasons (p. 119-27). On 19 
October 1960 the Eisenhower administration imposed the 
fi rst U.S. embargo on Cuba, prohibiting all exports except 
nonsubsidized foods and medicines. Cuba set a goal to free 
itself from U.S. imports and to generally become more self-
suffi cient in food. In April 1961 the USA tried to invade 
Cuba at the Bay of Pigs–and failed. Then on 7 Feb. 1962 
a second and tighter U.S.-imposed embargo on trade with 
Cuba (including food, but exempting medical supplies) went 
into effect. That same month the Organization of American 
States voted 15 to 4 to exclude Cuba from the organization 
and for member states to break all diplomatic ties. On March 
12, in response to these painful measures, Cuba began a 
program to ration food via the new National Board for the 
Distribution of Foodstuffs (p. 22, 197-98). Initially, rationing 
was expected to be temporary, yet as of 1996 it is still in 
effect–as is the U.S. embargo, though both have changed.
 As part of the 1962 ration, all children under the age of 
7 received a liter of bottled milk daily, and senior citizens 
over age 65 could buy six cans of evaporated milk a month 
(p. 27), both at very low prices–part of Cuba’s “right to eat” 
ethic. Since 98% of Cuba’s children are born in a hospital, 
almost all of them start being breast fed from birth, and the 
mothers drink the milk during this time. As of 1989, a liter of 
milk cost only 25 centavos on the ration, but 80 centavos off 
the ration in the so-called parallel market (p. 41). Families 
buy the bottled milk at the neighborhood dairy ration store 
(lechería) and the canned milk at the bodega. The Cuban 
government placed tremendous emphasis on expanding 
production of cow’s milk–perhaps more than on any other 
food except sugar. Indeed milk production increased 
threefold from 1962 to 1979. In addition to the 800 million 
liters produced in 1982, some 600 million liters of powdered 
and butterfat milk were imported (p. 151-52). One tonne of 
powdered milk makes 10,000 liters when reconstituted. Yet 
Cuba’s emphasis on milk was expensive, and substantial 
imports (such as feed for dairy cattle) had to be bought with 
hard currency (p. 111).
 Cubans say that families mourn on a child’s seventh 
birthday, for that is when they lose eligibility to receive 

one liter per day of low-cost milk. To ease the transition, 
in the 1970s the Cuban government decided to give ½ liter 
of milk per day to kids of ages 7-13, and to seniors over 
age 65. All people would also get one-fi fth liter per day as 
fresh, powdered, or evaporated milk on the ration card. With 
the arrival of the Special Period in 1990, the whole milk 
program had to be re-examined from top to bottom. That 
year, in a speech on July 26, a famous national holiday, Fidel 
Castro said that Cuba would no longer be able to guarantee 
milk at traditional levels because milk imports would have 
to be reduced, and, more important, the money was no 
longer available to buy feed for dairy cattle. Between 1989 
and 1995, consumption of dairy milk in Cuba fell from 1.3 
billion liters to 390 million liters, a drop of 70%. This abrupt 
loss of milk strongly affected everybody in Cuba, except 
1.2 million children ages 0 to 7, kids in nurseries, pregnant 
women, and hospital patients. The spotlight turned to Alvaro 
and his coworkers to try to solve this immense problem.
 The fi rst product they developed was named Cerelac. 
Introduced in March 1991, it contained 15% whole milk 
powder, 40% defatted soy fl our (all imported), plus 
sugar, calcium, vitamins, and vanilla fl avor. It was sold at 
subsidized prices to kids ages 7-13 and seniors over age 65. 
These people found the product acceptable. Soon 7,000 to 
8,000 tonnes per year of Cerelac were being mixed in plants 
inside of ten of Cuba’s dairy processing factories. Shortly 
four more mixing plants were added.
 Then Alvaro and his coworkers thought about 
developing products from whole soybeans, but were cautious 
because of the bad experience with the Mechanical Cow 
7 years earlier. It was then that Alvaro visited the Valsoia 
soymilk plant in Bologna, Italy. At this plant, which used 
Alfa-Laval soymilk equipment, Alvaro learned many 
important secrets. Continued. Address: 1. Ing., Director; 
2. Vicedirector. Both: Food Research Inst. (Instituto de 
Investigaciones para la Industria Alimenticia), Carretera 
Guatao Km 3½, La Lis 19200, Havana City, Cuba. Phone: 
21-6986 or 21-6742.

2867. Garcia Uriarte, Alvaro; Ortega, Alberto. 1996. Recent 
history of soyfoods in Cuba. Part III (Interview). SoyaScan 
Notes. Jan. 9. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Continued: Returning to the Food Industry 
Research Institute (FIRI), Alvaro worked with his colleagues 
to construct a soymilk pilot plant in the fruit processing 
building, where they already had a decanting centrifuge for 
separating fruit into its juice and pulp. They left this machine 
(the most expensive and important in the soymilk pilot 
plant) where it was, and built the pilot plant around it–with a 
capacity of 500 liters per hour. To get rid of the beany fl avor, 
they added very hot water (above 90ºC) to the mill while 
grinding the soybeans, then they ran the hot slurry into a 
horizontal chamber where they kept it at 90ºC or hotter for 
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2 minutes to wholly inactivate the enzymes. At this point 
Alvaro drew a diagram of this stage of the process. Soon this 
plant was producing good-tasting soymilk. But would the 
Cuban people accept it?
 Alvaro decided to make the soymilk into soy yogurt 
for various reasons: (1) Soy yogurt had acidity, which was 
important in enabling the product to be sweetened and 
fl avored; (2) Dairy yogurt was popular among the Cuban 
people; and (3) FIRI had long experience making it. Dairy 
yogurt has become widespread in Cuba since the revolution 
thanks to a major Bulgarian aid project in the 1960s 
(Bulgarians are considered the “fathers of yogurt”) and the 
Cuban government’s view that it was a good way to add 
protein to the diet. Dairy yogurt caught on in part because 
it is served in work and school cafeterias and snack bars 
together with free sugar, and it is sold in lecherías. Per capita 
consumption of yogurt soared fi fty-fold, from less than 0.1 
kg per year in 1963 to 5 kg in 1980 (p. 112). There are two 
basic types of yogurt, and both are cultured / fermented: 
Stirred yogurt and set yogurt. Both types had long been made 
in Cuba, adding sugar for sweetness, in 29 factories. FIRI 
decided to try to develop both types using cultured soymilk 
and some of the principles of Bulgarian yogurt technology.
 They transported the soymilk made in the fruit building 
at FIRI, to the dairy processing building, then worked with 
an interdisciplinary team. FIRI has its own culture collection 
of food fermentation microorganisms containing a large 
variety of strains for cultured dairy products. One of FIRI’s 
mandates was to supply these to Cuba’s food industry. They 
tested many fermentation bacteria and arrived at several–the 
names of which are top secret! One of the bacteria uses the 
oligosaccharides (complex sugars) in soybeans as a source 
of energy, thereby getting rid of this undesirable cause of 
fl atulence in humans. But the researchers ran into two basic 
problems: the technology was very expensive, and the 
protein yield was very low. Only 50% of the protein in the 
soybeans ended up in the soymilk. The quality, however, was 
good. So they asked Alfa-Laval for a fi rm price on a soymilk 
plant that would produce 3-4 tons of soymilk per hour. The 
answer? $3 to 4 million. Too much!
 Each year from 1990 to 1993 the number of calories and 
grams of protein, per capita, in the Cuban diet dropped as the 
food problems of the Special Period grew more serious. 1993 
was the worst year of all. Malnutrition began to appear, and 
teams of health professionals arrived from abroad to study 
the problem and try to help. Something had to be done–soon!
 Necessity is the mother of invention. In Havana there 
was a large dairy products complex named Complejo Lacteo 
de la Habana. It used Alfa-Laval equipment and cow’s 
milk to make cheese, yogurt, ice cream, butter, and (most 
important) lactose and powdered whey. To produce the 
lactose required two centrifuges, that had cost $500,000 new. 
At the moment these two machines were standing idle due to 
the lack of cow’s milk during the Special Period. So in late 

1993, around these centrifuges, MINAL researchers built a 
scaled-up pilot plant with a capacity of 5,000 liters per hour 
of soymilk–ten times the output of the pilot plant at FIRI. 
The fi rst soymilk that came out of the enlarged pilot planted 
tasted great. In January 1994 production of stirred soy yogurt 
began. It was a drink with the consistency of a milk shake. 
By early 1994 some 200,000 kids ages 7-13 in Havana were 
receiving 1 liter per week of this soy yogurt from their local 
dairy ration stores. The program was a great success. Also in 
January 1994, production of Cerelac was discontinued.
 While this production was going ahead in Havana, the 
researchers continued work at FIRI on making a set soy 
yogurt, in part because they had a long tradition of making 
set dairy yogurt. But now a major problem arose. There was 
only one pair of the expensive Alfa-Laval centrifuges in all 
of Cuba. If the country wanted to set up similar soymilk 
plants in other provinces, it would have to invest millions of 
dollars to buy more centrifuges. This was clearly impossible. 
The only alternative was to start all over again, to develop 
Cuban technology to meet the challenge. A period of intense 
thinking began.
 One Sunday morning in early 1994, at his home, a key 
idea came to Alvaro. He called Alberto and they worked 
together with a sense of urgency to try out the idea in 
Alvaro’s kitchen. It worked! Bravo. On Monday at FIRI they 
began work immediately on the “new technology” (NT), a 
system that did not use centrifuges. This system also worked.
 With the yogurt he had produced, Alvaro had already 
convinced the Minister of Food Industry of the value of the 
new technology, and this minister then became a fervent 
supporter of the project.
 After they had developed the technology on a laboratory 
scale, a period of intensive work began to develop the 
prototype equipment, made in FIRI’s workshop with the 
participation of researchers, mechanics, electricians, and 
electronic specialists. A decisive factor in this step was the 
participation of Ing. Carlos Pérez, vice-director of FIRI, in 
charge of maintenance. By April 1994 they were ready to 
install the fi rst prototype NT system in a large idle dairy 
products plant at Holguín (pronounced hol-GEEN) in eastern 
Cuba. This plant was chosen because the workers are a very 
enthusiastic group and also because it has a good workshop 
and qualifi ed, hard-working mechanics. Thus, it could make 
a contribution to the successful and speedy installation of 
the fi rst plant. At this point, the whole interdisciplinary team 
that had developed the technology and equipment moved 
to Holguin, where they worked night and day, sometimes 
20 hours nonstop, with the men and women of Holguín, 
catching a little sleep when they could on the fl oor of the 
plant. It took, on average, 14 days to install each plant and 
get it running. This was possible thanks to the spirit and 
selfl ess dedication of these local people, who were willing to 
work so hard and with such great desire to help relieve the 
severe food shortages. When the soymilk plant was up and 
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running, they tested it and the soy yogurt, made changes, 
and tested again. Finally in May 1994 the fi rst soy yogurt 
for the people Cuba came off the line. Everyone tasted it and 
rejoiced. Viva la revolucion! Continued. Address: 1. Ing., 
Director; 2. Vicedirector. Both: Food Research Inst. (Instituto 
de Investigaciones para la Industria Alimenticia), Carretera 
Guatao Km 3½, La Lis 19200, Havana City, Cuba. Phone: 
21-6986 or 21-6742.

2868. Garcia Uriarte, Alvaro; Ortega, Alberto. 1996. Recent 
history of soyfoods in Cuba. Part IV (Interview). SoyaScan 
Notes. Jan. 9. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Again and again during 1994 the Food Industry 
Research Institute (FIRI) team went to dairy processing 
plants in Cuba. It was a marathon effort. By the end of 
1994 a remarkable 14 new soy dairies making soy yogurt 
had been installed in the wings of existing dairy plants 
throughout Cuba. This mammoth effort was possible through 
the cooperation of the Ministry of Food Industry (MINAL) 
and local enterprises and governments. The NT equipment 
was built mostly by the Enterprise in Charge of Equipment 
Building and Installation. Most of the plants had a capacity 
of either 2,000 or 4,000 liters/hour; the smallest was 1,200 
liters/hour. During 1994 the 14 plants churned out a total of 
11 million liters of soy yogurt–4 million liters from the one 
plant in Havana using the two large Alfa-Laval centrifuges, 
and 7 million liters from the 13 other plants using the new 
technology. By late 1994 about 400,000 kids ages 7-13 living 
in the provincial capitals nationwide were receiving 1 liter of 
soy yogurt a week. Alvaro and his coworkers at FIRI were so 
convinced of the superiority of their technology that in Nov. 
1994 they eliminated the Alfa-Laval plant, replacing it the 
next month with two new NT production lines.
 During 1995 eight more plants were installed, bringing 
the total to 22. These plants produced 33 million liters of soy 
yogurt (containing 3.0 to 3.2% protein), which reached about 
500,000 kids. Though there are presently about 1,200,000 
kids in Cuba, most of those not living in the capitals have 
access to milk from the nearby cows. Alvaro showed us 
a chart listing the location of each plant, the date it began 
operation, and its capacity. As of mid-January 1996 four new 
plants are under construction, and 5 more are on the drawing 
boards, ready to go. One of the plants under construction in 
Havana will make only spreadable soy cream cheese (queso 
crema), a new product developed at FIRI.
 Three basic types of yogurt were made in Cuba’s many 
soy dairies: 50% of the total was set soy yogurt sold in bulk 
containers, which reduced packaging costs. Local people 
would bring their own containers in which to take home their 
portion of the yogurt. Another 25% was set soy yogurt in one 
liter glass jars–which were, of course, recycled after use. The 
last 25% was stirred soy yogurt, sold in one liter plastic bags 
as a drink having the consistency of a milk shake.

 The plan for 1996 is to produce 76 million liters of soy 
yogurt–more than double the total for 1995!
 In September 1994, soymilk started to be used (together 
with dairy milk) in Cuban ice cream, made at the dairy plant 
at Pinar del Rio. In 1995 some 12 million liters of soymilk 
were used in Cuba’s ice cream, accounting for 50% of the 
total milk used–the other half being cow’s milk. However 
no soymilk is used in the most famous Cuban brand of 
ice cream, Copelia. This is made with only fresh milk and 
cream, using a traditional dairy formula and technology.
 In January 1995 a cultured/fermented spreadable soy 
cream cheese was fi rst made commercially in Cuba at the 
dairy plant in the province of Villa Clara. Resembling Cuba’s 
traditional queso crema but containing no animal products, it 
is used as a spread on bread or crackers, in salad dressings, 
served as a dessert topped with marmalade or jam, or mixed 
with canned meat to make a pâté.
 Soybeans were fi rst cultivated in Cuba in 1904, and 
the climate and soil have always been good for growing 
them. Yet although Cuban scientists have done extensive 
research on soybean production over the last few decades 
and developed new soybean varieties that yield well under 
Cuban conditions, almost no soybeans are grown in Cuba 
today, in part because of the historical emphasis on sugar. 
Therefore Cuba has to import all of the 10,000 tonnes per 
year of soybeans used to make soymilk and soy yogurt, 
using precious foreign exchange. In the past, Cuba has also 
imported roughly 300,000 tonnes of soybeans (as whole 
beans or soybean meal) for animal feed. The food-grade 
soybeans come mostly from Canada and Brazil. Canada’s 
white-hilum soybeans are considered the best for soy yogurt. 
For 45 days during 1995 no soybeans were imported into 
Cuba due to the lack of hard currency (U.S. dollars). The 
Soy Cubano! program of Global Exchange in San Francisco 
is working to help Cuba become more self-suffi cient in 
soybeans. For Cuba to become self-suffi cient at 1989 levels 
of consumption for the 11 million inhabitants, the country 
would have to grow about 500,000 tonnes of soybeans.
 The development of new soyfoods products does not 
stop here. The FIRI team has two big projects on tap for 
1996. The fi rst is to expand commercial production of 
spreadable soy cream cheese, which will be made at existing 
dairy plants in 10 provinces throughout Cuba (Santiago de 
Cuba, Holguín, Bayamo, Las Tunas, Camagüey, Ciego de 
Avila, Sancti Spiritus, Villa Clara, Matanzas, and Pinar del 
Rio) and to fi nish the spreadable soy cream cheese factory 
in Havana with 10 tonnes/day capacity. At each plant they 
hope to make 500 to 1,000 kg/day, and a total of 5,000 
tonnes in 1996; this will require an additional 10 million 
liters of soymilk. The second project is to make two types 
of powdered soymilk. Type 1, which is spray dried, contains 
85% soymilk and 15% dairy milk, plus cocoa, sugar, salt, 
and vitamin A. Type 2, which is roller dried, resembles a 
traditional Nestlé product called Harina Lacteada. The 
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ingredients are similar to type 1 except that rice is substituted 
for cocoa. Cuban researchers are very interested in learning 
more about Japanese amazaké (a traditional non-alcoholic 
fermented rice beverage made from koji), about the various 
new enzyme-hydrolyzed rice beverages made in America, 
and about ways to mix soymilk with ricemilk. Cuba plans 
to make a total of 2,000 tonnes of powdered soymilk in 
1996. They are also working on development of spreadable 
soybean pâtés with different fl avors, among them ham, and 
chorizo (a paprika spiced Spanish-style pork sausage).
 To summarize: In 1995 Cuba used 7,000 tonnes of 
soybeans to make 47 million liters of soymilk; 1 kg of 
soybeans yields about 7 kg of soymilk. Of this soymilk, 33 
million liters were used for soy yogurt, 12 million liters for 
soy ice cream, and 2 million liters for spreadable soy cream 
cheese. In 1996 Cuba plans to use 76 million liters for soy 
yogurt, 14 million liters for soy ice cream, and 10 million 
liters for spreadable soy cream cheese. Total: 100 million 
liters, or roughly twice as much. Continued. Address: 1. Ing., 
Director; 2. Vicedirector. Both: Food Research Inst. (Instituto 
de Investigaciones para la Industria Alimenticia), Carretera 
Guatao Km 3½, La Lis 19200, Havana City, Cuba. Phone: 
21-6986 or 21-6742.

2869. Garcia Uriarte, Alvaro; Ortega, Alberto. 1996. Recent 
history of soyfoods in Cuba. Part V (Interview). SoyaScan 
Notes. Jan. 9. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: At this point we were invited for lunch at a 
nice hotel on the Food Industry Research Institute (FIRI) 
compound. There we were served various fl avors of three 
dairylike soy products developed at FIRI. Our group of 
two Cubans and three Americans was invited to taste each 
product and offer our comments. (1) A set soy yogurt in cups 
in six fl avors: Caramel, coconut, banana, orange, vanilla, 
and strawberry. Caramel, the most widely distributed fl avor 
in Cuba, comes, of course, from Cuba’s abundant sugar 
supply. The soy yogurt’s acidity is 0.4 to 0.5 (half that of 
cow’s milk), and it contains 3.2% protein and 1.6% fat. By 
comparison, dairy yogurt contains 3.0% protein and 3.4% 
fat when made from whole milk, or 3.4% protein and 1.7% 
fat when made from low-fat milk. This set soy yogurt is now 
sold in all provincial capitals in Cuba.
 The soy yogurt plant at Santiago de Cuba had an original 
capacity of 2,000 liters/hour. The plant was briefl y shut down 
to double its capacity to 4,000 liters/hour. During this period, 
children in Santiago de Cuba were supplied with dairy 
yogurt and this caused them to complain, as they objected to 
the more acid fl avor.
 (2) Soymilk ice cream (caramel fl avored). The 
ingredients are soymilk, sugar, soy oil, caramel (for fl avor), 
and a stabilizer. (3) Soy Cream Cheese. This is like the 
traditional Cuban queso crema, with much the texture of 
American Philadelphia cream cheese. Spread on crackers, 

it is delicious. Our group of fi ve tasters gave each of these 
three products excellent marks for fl avor, texture, and color. 
Shurtleff (who has the most experience with soyfoods of 
the fi ve) noted that this is the best soy yogurt he has tasted 
anywhere, one of the best soy ice creams, and the fi rst 
fermented soy cream cheese. Also served at this tasting 
was queso blanco, which resembled the traditional non-
fermented white cheese but made from whole buffalo’s milk. 
No soymilk was added. It was served in slices about ½ inch 
thick and 4 inches square, to be enjoyed on toast or crackers. 
This delicious product might also be made some day from 
soy.
 Alvaro says in summary that his team of researchers is 
proud of three major achievements: (1) Making soymilk with 
no beany fl avor; (2) Producing it at relatively low cost on 
equipment designed and constructed in Cuba using middle-
level technology; and (3) Making soymilk with a high 
protein yield (The fi gure for protein yield is a top secret).
 What are the big lessons to be learned from Cuba’s 
bold and very successful experiments with soyfoods? (1) 
Cuba is the world’s fi rst country (outside of the traditional 
soy countries in East Asia) to fully grasp and realize the 
potential of soyfoods, and specifi cally dairylike soy products. 
Countries with high population densities in East Asia (such 
as China, Indonesia, and Japan) have known for centuries 
that it makes much more sense in terms of economics, land 
use, the environment, and good health to get protein directly 
from plants (specifi cally soybeans and cereal grains) than to 
feed those plants to animals and then eat the animals. Since 
the 1960s experts in the fi eld of Third World development 
and food resources have stated repeatedly that soybeans are 
the protein source of the future. Not only are they the world’s 
lowest cost source of high-quality protein, but they are now 
known to contain a host of benefi cial phytochemicals, not 
found in any animal products, that appear to protect humans 
from cancer, heart disease, osteoporosis, and many of the 
unpleasant symptoms of menopause. Yet it took a major 
crisis to prompt Cuba to make the switch. (2) Cuba switched 
from dairy products to dairylike soy products largely for 
economic reasons and to make the country’s food economy 
more effi cient. The fact that Cuba has a centrally controlled 
economy probably facilitated the swift change. Yet with 
rapidly growing populations and declining incomes, many 
Third World countries may soon fi nd it necessary or wise 
to follow Cuba’s lead. Cuba has also become the world 
leader among Third World countries in sustainable, organic 
agriculture. Introducing a good food to a country under 
hardship conditions can pose a threat to that food’s future. 
Will the people associate it so strongly with memories of 
the hard times that they want to get rid of it when good 
times arrive? (3) Cuba made the transition to dairylike soy 
products without constructing any new buildings, and with a 
relatively modest investment in locally designed, appropriate 
technology that actually revitalized fl agging dairy processing 
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plants. (4) By approaching the challenge with “beginner’s 
mind” and plenty of creativity, Cuba was able to develop 
exciting new soy products especially suited to Cuban tastes 
and unknown in other countries. (5) Cuba’s new soyfoods 
technology and processes offer the possibility of a new 
category of exports, which could earn badly-needed foreign 
exchange and, perhaps more important, offer new hope in the 
fi ght against malnutrition and hunger throughout the Third 
World.
 Wm. Shurtleff was given (1) A list of soymilk plants 
(converted dairies) in Cuba, with the name and location of 
the plant, the capacity in liters per hour (mostly 2,000 or 
4,000), the date each plant started making soymilk (from 
April 1994 to May 1995) and any observation (such as 
“Under construction”).
 (2) A graph of commercial production of soymilk (all 
kinds) from 1978 to 1985 in Japan, Thailand, Hong Kong, 
Korea, Taiwan, Malaysia and Singapore. Address: 1. Ing., 
Director; 2. Vicedirector. Both: Food Research Inst. (Instituto 
de Investigaciones para la Industria Alimenticia), Carretera 
Guatao Km 3½, La Lis 19200, Havana City, Cuba. Phone: 
21-6986 or 21-6742.

2870. Jacobi, Dana. 1996. Dean Foods (of Green Bay, 
Wisconsin), Birds Eye, and green vegetable soybeans 
(Interview). SoyaScan Notes. Jan. 19. Conducted by William 
Shurtleff of Soyfoods Center. [1 ref]
• Summary: In Sept. 1996 Dean Foods plans to market green 
vegetable soybeans in 10% of the United States under a 
regional brand, Freshlike, and in 20% of the United States 
under the Birds Eye label, with a product to be named Baby 
Broccoli Blend. It is slated to contain one-third Sweet Beans 
(green vegetable soybeans) and two-thirds broccoli. Address: 
New York City.

2871. Lowe, Sherry; McCarvel, Bonnie. 1996. The 
difference between state soybean associations and state 
checkoff boards (also called research and promotion 
councils) (Interview). SoyaScan Notes. Jan. 22. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Sherry: The Minnesota Soybean Growers 
Association is a membership organization supported by 
membership dues. It is the legislative arm of the soybean 
industry. The members lobby legislators, and work for 
representation at the state and national levels. USB might 
refer to the Minnesota association as “our Minnesota state 
offi ce.”
 The Minnesota Soybean Research and Promotion 
Council gets its funding from the soybean checkoff program. 
The Council, which is made up of 14 farmers who are 
elected, cannot lobby. At the beginning of each fi scal year 
they go over a list of projects and decide where they want to 
invest and administer the checkoff funds in programs that are 
designed to promote, educate, inform, improve marketing of 

soybeans, do research, etc. The checkoff dollars come from 
each state; the state gets half of these dollars and the United 
Soybean Board (USB) also gets half. The USB has a master 
plan which shows where and how they will invest their 
soybean checkoff dollars in the areas of domestic marketing, 
international marketing, research, consumer education, and 
producer communications.
 In Minnesota and in a majority of the 26 states that have 
a qualifi ed state soybean board, the Growers Association and 
the Board are located in the same building to save money. 
Mailings sometimes go out from “Minnesota Soybean.” By 
law, the administrative costs of the Councils most be kept at 
5% of total income. Therefore the growers associations act 
as contractors for the Council, to carry out their projects, and 
pay overhead on the building.
 Bonnie: Every farmer in the USA who grows soybeans, 
even in California for example, must contribute to the 
checkoff, even though there is no state organization. About 
26 states have associations. Canada also keeps in touch 
thorough a state board (OSGMB in Ontario). The Qualifi ed 
State Soybean Boards (QSSBs) are commonly called 
“checkoff boards.” These checkoff boards are spending 
more money promoting soyfoods, not because the national 
checkoff law requires this, but because the states had more 
funds to work with and suddenly a lot of interesting new 
research information was available about the health benefi ts 
of soybeans. These new funds could be used rather easily 
to develop a domestic program and build a new image for 
soybeans. The previous image was that soybeans are used for 
livestock feed. “We wanted to go beyond that and show some 
of the health benefi ts for people, using the new research 
information.” The state boards have continued to work with 
the livestock industry and they have promoted food uses of 
soybeans in a careful way that has led to no problems from 
the livestock industry.”
 The state can spend its 50% of the checkoff funds in any 
way it wants on research and promotion related to soybeans 
or soyfoods, domestically or internationally, as long as it 
does not lobby or do membership activities–those latter two 
functions are left to the state growers associations. A state 
could put all of its money, for example, into international 
market development or into research on industrial uses of 
soybeans, or increasing soybean yields. Most states spend 
more money on domestic programs than on international 
ones, but most also some things internationally–often jointly 
with other state boards. Missouri is investing funds in China 
(aquaculture and livestock production), Hungary, and Japan. 
“The USB has approved various projects, say ten, which are 
prioritized. Then they said to the states, “If any state wants 
to fund any of these, let us know by a certain date.’ Missouri 
said, ‘We’ll help pay for no. 1, 3 and 5.’ Other boards might 
join with Missouri on large projects. If states picked up 6 of 
the ten projects, USB might then have enough money to fund 
the remaining unfunded projects. One of USB’s projects was 
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nationwide nutrition seminars led by Mark Messina, PhD. 
The Minnesota board funded four of these nutrition seminars 
in Minnesota and several other states. Bonnie attended the 
seminar in Minnesota and was very pleased with the results. 
Most states get involved in some projects suggested by USB.
 There is also considerable regional cooperation, 
planning, and sharing of information. For example, after a 
regional meeting of state soybean boards, Missouri might 
take the lead in developing and funding a video on soya for 
clinical dietitians, then make that video available to other 
state boards for a small fee. Address: Communications 
Specialist, Minnesota Soybean Growers Assoc.; 2. Executive 
Director, Minnesota Soybean Research & Promotion 
Council. Both: 360 Pierce Ave., Suite 110, North Mankato, 
MN 56003. Phone: (507) 388-1635.

2872. EarthHeart Cafe & Deli. 1996. January. New soyfoods 
restaurant or deli. 129 N. Broadway, De Pere, WI 54115.
• Summary: Talk with (call from) Steve McDiarmid of 
EarthHeart Foundation. 1997. March 27. This is a small 
foundation (type 501(c3)) which was started with a small 
membership base 5 years ago. The cafe opened in Jan. 
1995. They are dedicated to educating the public about 
vegetarianism and soyfoods. They had a mobile cafe booth 
which served foods. 700 people have taken their soyfoods 
cooking class. Now they would like to expand their cafe in a 
new location to include a “micro soy shop,” the counterpart 
of a micro soy brewery. Address: De Pere, Wisconsin.

2873. GEM Cultures. 1996. Catalog [Mail order]. 30301 
Sherwood Rd., Fort Bragg, CA 95437. 10 p. Jan. [4 ref]
• Summary: New additions include The Simple Soybean and 
Your Health, by Virginia and Mark Messina, and a maple 
tofu kit. Contents: Soycrafters Section: Tempeh, natto, koji 
starters, miso, koji, tofu boxes, tofu coagulants (natural 
nigari, Terra Alba naturally occurring calcium sulfate 
or gypsum). Books. Bread cultures. Dairy cultures. Tea 
fungus–Kombucha. Sea vegetables. Kitchen items. Ordering 
information. Address: Fort Bragg, California. Phone: 707-
964-2922.

2874. Golbitz, Peter. 1996. Meat alternative sales sizzling: 
Consumer concern about fat intake and the environmental 
consequences of meat products is prompting the rising sale 
of meat alternatives. Natural Foods Merchandiser. Jan. p. 26.
• Summary: A graph shows retail sales of meat alternatives 
in million dollars from 1985 to 1995, and projected to 1999–
based on a two recent reports by Soyatech Inc. (contains data 
to 1994) and Packaged Facts. Sales have grown from $44 
million in 1985 to $94 million in 1990, to $180 million in 
1995, to a project $376 million in 1999.
 Since the early 1990s, the market for meat alternatives 
has not only continued rapid growth but has now shown 
health signs of segmentation and product differentiation. One 

leading veggie burger company promotes its product as “soy 
free and delicious.” Others fl ag soya content by using the 
word “tofu” in their product name.
 According to a report published recently by the 
Soyfoods Association of America (SAA), 78% of Americans 
have heard of tofu, 57% have heard of soy burgers, and 
46% are aware of soy hot dogs. The study concludes that 
this widespread awareness is due to tofu being available in 
nearly every supermarket and the fact that 77% of consumers 
purchase tofu in these stores.
 Perhaps the most amazing fi ndings in the SAA study 
are that an estimated 26 million Americans consume 
soyfoods and 15 million people eat tofu fi ve times or more 
a year, making it the most popular soyfood in America (not 
including soy sauce which is a condiment). Soyburgers were 
the second most popular, having been consumed by 6% of 
the U.S. population during the past year.
 The SAA study also found that consumers who enjoy 
one type of soyfood are more likely to use another type. 
For example, nearly 70% of consumers who consumed 
soyburgers stated that they also ate tofu. Address: President 
of Soyatech Inc., Bar Harbor, Maine.

2875. McCord, Holly. 1996. Savor the new white-hot 
superfood. Way, way beyond the usual tofu: 7 easy, tasty 
ways to get “soying.” Prevention (Emmaus, Pennsylvania). 
Jan. p. 79-83.
• Summary: The article begins: “Finally, soy’s so hot it’s 
smokin’! After years of neglect, mounting studies now 
suggest that soy foods help us dodge the big ones–heart 
disease and breast and prostate cancer. Maybe even 
osteoporosis... But in the United States, where we grow half 
the world’s soybeans and then feed ‘em mostly to chickens, 
the idea of soy for dinner somehow doesn’t cut it. Fear of 
tofu–a white, spongy, soybean curd that most of us don’t 
have a clue how to cook with–runs deep.
 “If this describes you, relax! We’ve discovered seven 
surprisingly gentle ways to get you started with soy. They’re 
all delicious and supereasy–foods even soybean sissies can 
relate to.” 1. Pour soy milk on your cereal. 2. Whip up tofu 
blender smoothies (using Mori-Nu Silken Lite Firm Tofu–
aseptic pack). 3. Make chocolate pudding no one can resist 
(using Mori-Nu Silken Lite Extra Firm Tofu). 4. Add “Sweet 
Beans” [green vegetable soybeans] to your repertoire. 5. 
Indulge in healthy Sloppy Joes (add TVP to a can of Sloppy 
Joe sauce and serve on a bun). 6. Go Nutlettes! The only 
ready to eat soy breakfast cereal made from a TVP you don’t 
rehydrate. Order by phone from Dixie USA, Inc. 1-800-347-
3494. 7. Drink soy protein beverages (such as Take Care. 
Order by phone from Nutritious Foods, Inc., 1-800-445-
3350).
 A sidebar discusses why soy is white-hot: Soy protein 
lowers high cholesterol. Soy isofl avones may beat breast 
and prostate cancer. Because soy protein causes less calcium 
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excretion from the body than does animal protein, it may 
reduce osteoporosis. “Also, soy isofl avones may help slow 
down bone loss after menopause and relieve symptoms such 
as night sweats and hot fl ashes.” Address: R.D.

2876. Shurtleff, William. 1996. Report on soyfoods research 
trip to Cuba: Jan. 7-12, 1996 (Log–unpublished). Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549 USA. 68 p. Jan. 
Unpublished manuscript. Log. 28 cm.
• Summary: Contents: Daily itinerary and schedule. 
Questions and to do. Daily notes from interviews and 
meetings: Visit to INIFAT–Boris Sanchez, Dr. Gilberto 
Fleites, Dr. Raphael Martinez, Tomas Guzman, Dick Strohl. 
Visit to Food Research Institute (IIIA): Alvaro Garcia 
(Director). Alberto Ortega. History of soyfoods in Cuba. 
Three soy videos at MinAg. To INIFAT with Dr. Martinez: 
Summaries of many soy-related documents found in the 
library. With Boris Sanchez at MinAg. Various Cuban’s 
impressions of Fidel Castro. Second visit to IIIA. Taste tests 
of products. Statistics on soy yogurt production in Cuba. 
Business cards. Conversations about daily life in Cuba. Trip 
schedule from Pam Montanaro: San Francisco to Mexico 
City to Cancun to Havana. Address: Lafayette, California.

2877. Soyfoods Center archival collections, from the 1600s 
ongoing. 1996. Lafayette, California. [6313 ref]
• Summary: As of 1 Jan. 1996 the Soyfoods Center Archives 
contains 6,313 unpublished archival documents–mainly 
correspondence, interviews, photographs, and unpublished 
manuscripts relating chiefl y to the history of soybeans and 
soyfoods, and to a lesser extent, the history of vegetarianism 
and natural foods.
 Main subject areas include: early history of soybeans 
and soyfoods; modern soy protein products; soyfoods 
industry and market; industrial utilization of soybeans; soy 
pioneers in the U.S., Europe, and worldwide; major U.S. 
soybean crushers; Seventh-day Adventists worldwide; 
pioneer U.S. soy protein companies; pioneer U.S. natural 
food companies and distributors; soybeans, soyfoods, Third 
World nations, and world hunger; nutritional and medicinal 
value of soybeans and soyfoods; and soybean production, 
trade, and marketing.
 Document level access is available through the 
repository’s SoyaScan information retrieval system.
 Most important specifi c subject areas: Miso, natural 
foods, Seventh-day Adventists, soy sauce, soybean, soybean 
industry, soybean products, soyfoods, soyfoods industry, 
soymilk, tempeh, tofu, vegetarianism. Address: P.O. Box 
234, Lafayette, California 94549. Phone: 510-283-2991.

2878. Product Name:  Silk (Soymilk Sold Refrigerated 
in Quart or Half Gallon Pure-Pak / Gable Top Cartons) 
[Vanilla].
Manufacturer’s Name:  White Wave, Inc. (Product 

Developer-Distributor). Made in Vancouver, Canada 
(by Pacifi c ProSoya Foods) and formulated in Gustine, 
California (by Tan Industries).
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1996 January.
Ingredients:  Water, whole organic soybeans*, brown rice 
syrup, raw cane crystals, tricalcium phosphate, natural 
vanilla fl avor, sea salt, carrageenan, xanthan gum, vitamin A 
palmitate, vitamin D-3, ribofl avin (vitamin B-2). * = Grown 
and processed in accordance with the California Organic 
Foods Act of 1990.
Wt/Vol., Packaging, Price:  Quart or half gallon Pure-Pak 
Carton. Half gallon retails for $3.59 (Berkeley, California 
2/96).
How Stored:  Refrigerated.
Nutrition:  Per 1 cup (237 ml): Calories 80, calories from 
fat 20, total fat 2.5 gm (4% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 85 mg (4%), total carbohydrate 11 
gm (dietary fi ber 0 gm, sugars 9 gm), protein 4 gm. Vitamin 
A 10%, calcium 30%, vitamin D 30%, vitamin C 0%, iron 
2%, ribofl avin 30%. Percent daily values are based on a 
2,000 calorie diet.
New Product–Documentation:  Talk with Steve Demos 
(who phoned), CEO of White Wave. 1995. Nov. 22. This 
innovative new product will be launched in a very big 
way, nationwide, on January 8, 1996. The soymilk will be 
packaged in Pure-Pak cartons, like most milk, and sold 
refrigerated. The use-by date will be 35 days from the date of 
manufacture but it actually lasts 120 days. The milk will be 
made at a plant that is not owned by White Wave, but Steve 
hopes that White Wave will be making the product within 
2 years and that it will be shipped in condensed form to 8 
regional dairies, which will pack and distribute it.
 Note: Steve Demos later wrote (Aug. 2013) that 
Silk was formally launched in March 1996 at the Natural 
Products Expo at Anaheim.
 The regular price (with no discounts) will be about 
$1.79 a quart. The product will compete based on the fact 
that (1) Consumers prefer this package to aseptic Tetra 
Brik packaging, and (2) Consumers prefer the fl avor of 
this product to that of all other non-dairy beverages tested–
including Rice Dream. The tests were run 3 times. The 
product is being marketed for use with breakfast cereal. 
Steve wants customers to fi rst taste the product on the 
end of a spoon with cereal. It will not initially compete 
on price. It will be targeted initially to the natural foods 
market, primarily as a dairyless soy beverage. In addition 
it is organic, contains only 1% fat, is calcium fortifi ed, etc. 
Steve’s goal is to capture 10% of the market. Lactaid now 
has sales of $120 million a year. The market for lactose-free 
beverages is growing at a very fast rate.
 News release from Holden McClure in Boulder, 
Colorado. 1996. Jan. 10. “Don’t forget to drink your Silk. 
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Vegetarian Cuisine company launches refrigerated soy 
beverage.” The dateline is Tofu Town, USA. White Wave, 
Inc., one of the fastest growing vegetarian cuisine companies 
in the U.S., “announced today that it is entering the beverage 
market with the launch of Silk, a lactose-free, low-fat, 
refrigerated soy beverage to be sold in the dairy case. 
Packaged in a traditional milk carton, Silk is delicious and 
100% dairyless. Beginning in February, Silk will be available 
in natural food stores across the country.” In many blind 
taste tests, Silk was consistently preferred to the soy and rice 
beverages that consumers indicated they currently used. Silk 
will be sold in quart and half gallon cartons at a suggested 
retail price of $1.99–$2.49 and $3.99–$4.79 respectively. 
“Ken Vickerstaff, White Wave’s VP of Sales and Marketing, 
believes positioning silk as a refrigerated soy beverage in a 
milk carton will be the key to success as White Wave enters 
this $100 million market. ‘We’re the fi rst company to offer a 
nationally distributed soy beverage that isn’t mispositioned. 
To date the category has been mispositioned, offering 
product in a square dry box at room-temperature. That is just 
foreign to how we eat.” Silk is fortifi ed with calcium plus 
vitamins A, B-2, and D, is low in fat (1% by weight), is made 
from organically grown soybeans, meets the American Heart 
Association guidelines and features the Heart Check seal. 
The motto: “White Wave Silk. Pour it on.”
 Letter from then talk with Dusty Cunningham of 
Pacifi c ProSoya Foods. 1996. Feb. 8. Her company makes 
the soymilk for Silk at their plant in British Columbia, then 
ships it to the packer. It is not made at the ProSoya plant in 
Ontario. Talk with Mark Brawerman. 1996 Feb. 10. Pacifi c 
ProSoya now ships numerous tanker trucks of soymilk each 
week to a UHT [Ultra High Temperature] packer in the 
Bay Area. This is probably the soymilk used to make Silk. 
Note: Talk with George Conquergood of IPC. 1999. May 
10. Starting in Jan. 1996, the soy base for this soymilk was 
made by Pacifi c ProSoya in British Columbia, Canada, then 
was sent in tanker loads to Ted Nordquist of TAN Industries 
for formulation at Avoset dairy [the Morningstar plant] 
in Gustine, central California (29 miles west of Merced). 
Note: Laura Tewnion and Ann Shaw, who were in the lab at 
Gustine, helped Ted with the formulation. The Gustine plant 
had a UHT pilot plant. George has photos of the fi rst tanker 
sent to Ted, with Lorne Broten and Dusty Cunningham 
standing by the tanker. Soy base or Soymilk processed by 
UHT has a longer shelf life than that processed by HTST 
[High Temperature Short Time]. UHT is also held for a 
shorter time at the higher temperature.
 Talk with Jonathan Gordon. 1996. Feb. 21. Silk is being 
sold in two sizes, quarts and half gallons, with only one basic 
fl avor for each size. The product is selling extremely well.
 Talk with Steve Demos (who phoned). 1996. Feb. 23. 
The product was released on Jan. 15. in 226 A-level natural 
food stores nationwide and is selling very well, at the rate of 
1,000 cases/week. Steve traveled 30,000 miles in 60 days to 

get Silk off the ground. White Wave will host the Silk Soirée 
dance at the Natural Products Expo at Anaheim in March.
 Product (half gallon and quart) with Label purchased 
from Berkeley Natural Grocery Co. 1996. Feb. 28. Price of 
half gallon: $3.59. Expensive! Deep blue, light blue, white, 
red, and light brown. Front and back panels: Illustration of a 
stream of soymilk splashing onto a bowl of breakfast cereal 
topped with strawberries. “Dairyless Soy Beverage. Vitamin 
A, B-2, D * calcium enriched. Lactose free. Cholesterol 
free. Low in fat.” The American Heart Association logo 
shows a white check on a red heart: “This product meets 
American Heart Association dietary guidelines for healthy 
people over age 2 when used as part of a balanced diet.” A 
circular logo shows North and South America: “Made from 
Organic Soybeans.” “Low 1% fat.” Side panel: Cartoon 
motif. “Good morning. As you pour Silk over your morning 
cereal, ponder this. If cows ran the world, Silk would be our 
national beverage. Soy protein would probably look pretty 
hip. Good health would be in. Cholesterol would be out. In 
the Land of Silk and Honey, hunger is a thing of the past 
and stress is replaced with deep breathing. White Wave has 
labored steadily since 1977 to offer the world a taste of that 
calm. Many have said we should take our enthusiasm for 
good living and bottle it. We have. White Wave Silk. Pour it 
on. White Wave’s mission is to creatively integrate healthy, 
natural, vegetarian foods into the American diet.” Second 
side panel: “Not to be used as an infant formula.” It is “made 
from organic soybeans that are raised without herbicides, 
pesticides, or chemical additives.”
 Talk with Richard Rose of Sharon’s Finest. 1996. 
March 5. White Wave’s Silk is being packaged at Avoset, a 
company in Gustine (south of Modesto), central California. 
Richard has heard that Silk has not been selling very well so 
far. “If it fails, it could put White Wave on the ropes.”
 Leafl et (19 x 13.5 cm, front and back, glossy) sent by 
Patricia Smith from Natural Products Expo at Anaheim. 
1996. March 15. Front (color): “Get Fresh–White Wave 
Silk.” Rear (black-and-white): “New Silk. For cereal. 
Deliciously friendly to open, pour and store.”
 Leafl et (28 x 21 cm, single sided, black and white) sent 
by White Wave. 1996. Feb. 16. “Silk Fact Sheet.”
 Update: 1996. May 6. It costs about $4,000 to ship 
a tanker of soymilk from Vancouver (BC, Canada) to the 
Midwest.
 Product with Label purchased at Open Sesame (natural 
food store) in Lafayette, California. 1998. Dec. 23. Plain 
quart of “Silk–Dairyless Soy Beverage” retails for $2.49. 
A quotation on one side titled “Something worth hanging 
onto” states: “Wish not so much to live long as to live well”–
Benjamin Franklin.
 “Silk–Soymilk is cool”–Oval shaped sticker on envelope 
sent by White Wave. 1999. Jan. 25. 2 inches long by 1¼ 
inches high. White on blue.
 Talk with Denis Bolger of New York City. 2003. June 
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8. On sale at Pathmark supermarkets in New York 
City: Silk refrigerated for $0.99/quart in Vanilla, 
SoyaLatte, and Plain. Dec. 12-18. On sale at 
Pathmark: two ½ gallon cartons of Silk (Vanilla, 
Plain, or Chocolate) for $5.

2879. White Wave, Inc. 1996. Don’t make light of 
tofu. (That’s our job.) (Ad). Vegetarian Times. Jan. 
p. 59.
• Summary: This beautiful ½-page color ad 
shows a package of White Wave’s Fat Reduced 
Tofu against the background of various shades 
of royal purple. The text reads: “White Wave 
Reduced Fat Tofu. 30% less fat than our regular 
tofu. No kidding, if you’ve never tasted it, you’ll 
be impressed. It looks, cooks and tastes exactly 
like our regular hard style. And it was no light 
accomplishment, we can tell you. But, hey, don’t 
thank us. That’s our job.” At the bottom is the 
White Wave Vegetarian Cuisine logo. “Look for the 
full line of White Wave Vegetarian Cuisine in the 
dairy case.”
 This ad also appeared in the March 1996 
issue (p. 10) of this magazine. Address: 6123 E. 
Arapahoe Rd., Boulder, Colorado 80303. Phone: 
303-443-3470.

2880. Bluebook Update (Bar Harbor, Maine). 
1996. Soya Bluebook Plus Online: It’s easy to 
access oilseed information at our Web site. 3(1):2. 
Jan/March.
• Summary: The present address (URL) of Soya 
Bluebook Plus Online is http://www.soyatech.com. 
A photo shows the attractive home page.

2881. Golbitz, Peter. 1996. Nondairy beverage 
market pours it on. Natural Foods Merchandiser. 
Feb. p. 68.
• Summary: A graph shows retail sales of milk 
alternatives in million dollars from 1987 to 1995, 
and projected to 1999–based on a recent report by 
Packaged Facts. They have risen dramatically, from 29.0 
in 1987, 41.2 in 1988, 60.2 in 1990, 84.2 in 1992, 108.4 in 
1994, 130.1 in 1995, 179.5 in 1997 (projected), and 231.2 
in 1999 (projected). Interestingly, according to the USDA 
per capita consumption of fl uid cow’s milk has fallen nearly 
20% since 1970. Soymilk comprises an estimated 80% of the 
market for fl uid milk alternatives, with most of the balance 
comprised of rice drinks.
 Much of the information in this article comes from 
a consumer study conducted in 1995 for the Soyfoods 
Association of America (SAA). According to this study, 
51% of soymilk consumers fi rst purchased soymilk because 
they were aware that the product was “generally healthy 

food” and an additional 32% purchased soymilk because 
of allergies to dairy products and lactose intolerance. A 
remarkable 75% said they were familiar with the reported 
link between soyfoods consumption and reduction in 
heart disease, and 66% were aware of possible cancer risk 
reduction.
 The SAA study also found that soymilk is by far the 
most frequently consumed soyfood, used on average almost 
twice a week. Most people drink it as a beverage, but 25% 
of them pour it on their cereal and 30% use the product 
most often in cooking and baking. Where do consumers buy 
soymilk? 51% buy it in a natural- or health food store or a 
co-op, 46% buy it in a supermarket (showing that soymilk 
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joined that select group of natural food products that have 
made a successful leap into the mass market), and 3% buy it 
in Oriental markets.
 Soymilk is too expensive. 47% of current users said they 
would buy more if it cost less. In addition, 40% said they 
would buy more if it were more available. Address: President 
of Soyatech Inc.

2882. Hagler, Louise. 1996. Soyfoods cookery: Your road to 
better health. Summertown, Tennessee: The Book Publishing 
Co. 160 p. Illust. Index. 21 cm. Introduction by Mark and 
Virginia Messina.
• Summary: Contents: Foreword, by Louise Hagler. 
Introduction, by Mark Messina and Virginia Messina: 
Introduction, soybeans–a powerhouse of nutrition, soy and 
cancer (soybeans–a phytochemical factory, genistein and 
non-hormone cancers, soy and cancer treatment, isofl avones 
in the diet), soyfoods and heart disease–beyond cholesterol, 
soyfoods and bone health, soyfoods and kidney disease, 
menopause, perspective on soyfoods, about the Messinas. 
Basic soyfoods (glossary): Whole soybeans, fresh green 
soybeans, soymilk, okara (soy pulp), soymilk powder, soy 
protein concentrates, soy protein isolates, tofu, freeze-dried 
tofu, tempeh, textured vegetable protein, miso, soy fl our or 
grits, yuba or bean curd stick or sheet, natto, soy sauce, soy 
oil, soy lecithin, convenience soyfoods (frozen soyburgers, 
frozen tamales and burritos, frozen soy hot dogs or wieners, 
frozen fat-free soy ground meat replacement, frozen soy 
pizza, tempeh burgers, frozen tofu lasagne, stuffed shells, 
manicotti, tortellini or ravioli, frozen soy breakfast links or 
“sausages” or tempeh “bacon,” “ground” tofu, meatless chili 
mixes, meatless burger mixes, soy “cheeses,” eggless soy 
mayonnaise, tofu salad dressings, soy ice creams, frozen 
pot pies, frozen pocket breads, instant miso soup, eggless 
soy cake, quick bread, pancake and waffl e mixes, liquid 
soy coffee creamer, smoked or baked tofu). Feeding babies 
and children soyfoods. Breakfast, brunch & bread. Whole 
soybeans. Sauces, spreads, dips & dressings. Soup & salad. 
Main dishes. Desserts. Drinks & yogurt.
 No dairy products or eggs are used; honey is called 
for in some recipes. Optional microwave instructions are 
sometimes included. Address: Summertown, Tennessee. 
Phone: 615-964-3571.

2883. Messina, Mark; Messina, Virginia. 1996. SoyFacts No. 
1: Soyfoods & allergies (Leafl et). Lebanon, Indiana: Indiana 
Soybean Development Council. 2 p. Front and back. 28 cm. 
[20 ref]
• Summary: Contents: Introduction. Soy protein allergy. Soy 
infant formula. Soyfoods and allergy. Conclusion.
 “Soy infant formula: For many years soy-based infant 
formulas were recommended for infants with cow’s milk 
protein intolerance. In healthy, non-allergic children, soy is 
generally less allergenic than cow’s milk (Eastham 1989). 

The incidence of cow’s milk allergy is thought to range from 
0.3 to 7.5 percent among infants (Bana & Heiner 1980); 
allergy to soy is seen in 0.5 percent or less of the population.
 “But there is currently some debate over the advantages 
of soy formulas for infants who are allergic to cow’s milk. 
Where the gut is already damaged as a result of cow’s milk 
allergy, the incidence of concomitant soy allergy may be 
substantial. In the early 1980s, the American Academy of 
Pediatrics Committee on Nutrition recommended that soy-
based infant formulas not be used in the dietary management 
of documented clinical allergic reactions to cow’s milk 
protein, although the committee concluded that soy formula, 
in comparison to cow’s milk formula, is ‘probably a better 
source of nutrition in allergy-prone infants.’ More recently, 
researchers from Italy concluded that most of the studies 
reporting soy allergenicity had serious fl aws. Based on an 
extensive review of the literature, the Italian researchers 
concluded that soy formulas should be used for infants with 
IgE-mediated cow’s milk protein allergy.”
 Note: One version of this leafl et was developed for 
consumers and another for dietitians. The project was funded 
by the Indiana Soybean Development Council. Address: 1. 
PhD; 2. MPH, RD. Both: Nutrition Matters, 1543 Lincoln 
St., Port Townsend, Washington 98368. Phone: 360-379-
9544.

2884. Messina, Mark; Messina, Virginia. 1996. SoyFacts 
No. 2: Soyfoods & bone health (Leafl et). Lebanon, Indiana: 
Indiana Soybean Development Council. 2 p. Front and back. 
28 cm. [11 ref]
• Summary: Contents: Introduction. Calcium and bone 
health. Soyfoods and calcium. Protein and calcium 
metabolism. Soy isofl avones and bones. Summary.
 Note: One version of this leafl et was developed for 
consumers and another for dietitians. The project was funded 
by the Indiana Soybean Development Council. Address: 1. 
PhD; 2. MPH, RD. Both: Nutrition Matters, 1543 Lincoln 
St., Port Townsend, Washington 98368. Phone: 360-379-
9544.

2885. Messina, Mark; Messina, Virginia. 1996. SoyFacts No. 
3: Soyfoods & cancer (Leafl et). Lebanon, Indiana: Indiana 
Soybean Development Council. 2 p. Front and back. 28 cm. 
[11 ref]
• Summary: Contents: Introduction. Diet and cancer. 
Soybean anticarcinogens. Soyfoods, isofl avones and cancer. 
Summary.
 Note: One version of this leafl et was developed for 
consumers and another for dietitians. The project was funded 
by the Indiana Soybean Development Council. Address: 1. 
PhD; 2. MPH, RD. Both: Nutrition Matters, 1543 Lincoln 
St., Port Townsend, Washington 98368. Phone: 360-379-
9544.
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2886. Messina, Mark; Messina, Virginia. 1996. SoyFacts No. 
4: Soyfoods & diabetes (Leafl et). Lebanon, Indiana: Indiana 
Soybean Development Council. 2 p. Front and back. 28 cm. 
[19 ref]
• Summary: Contents: Introduction. Soybean and diabetes. 
Glycemic index. Soluble fi ber. Soyfoods and cardiovascular 
disease. Soy and kidney function. Soyfoods and fat. 
Soyfoods and the Diabetic Exchange List. Summary.
 Note: One version of this leafl et was developed for 
consumers and another for dietitians. The project was funded 
by the Indiana Soybean Development Council.
 Glycemic index: Soybeans are high in tannins 
(polyphenols). Tannin intake has been found to correlate 
inversely with glycemic index in both normal and diabetic 
subjects. Soybeans contain two times more tannins (2 mg 
tannins per gm of soyfood) than other legumes. One serving 
of soybeans contains nearly 150 mg of tannins (Yoon 1983).
 Soluble fi ber may help control blood glucose levels and 
delay glucose absorption from the small intestine–though 
large amounts of fi ber are needed. “Soy fi ber has been found 
to slow glucose absorption. About 30 percent of the fi ber 
in soybeans is soluble fi ber. When normal subjects were 
fed 100 g of glucose and 15 g of soy fi ber, postprandial 
reactive hypoglycemia at 180 minutes after consumption 
was signifi cantly reduced (Tsai et al. 1983). In another study, 
glucose tolerance and insulin response were improved in 
subjects with glucose intolerance when they consumed 25 
g of soy fi ber (Lo et al. 1986). These studies indicate that 
soluble fi ber might contribute to the control of blood sugar; 
however, overall, the effect of dietary fi ber on glycemic 
control is thought to be relatively minor.” Address: 1. PhD; 
2. MPH, RD. Both: Nutrition Matters, 1543 Lincoln St., Port 
Townsend, Washington 98368. Phone: 360-379-9544.

2887. Messina, Mark; Messina, Virginia. 1996. SoyFacts 
No. 5: Soyfoods & heart disease (Leafl et). Lebanon, Indiana: 
Indiana Soybean Development Council. 2 p. Front and back. 
28 cm. [13 ref]
• Summary: Contents: Introduction. Soy protein and 
cholesterol levels. Other benefi ts of soyfoods. A heart-
healthy diet.
 Note: One version of this leafl et was developed for 
consumers and another for dietitians. The project was funded 
by the Indiana Soybean Development Council. Address: 1. 
PhD; 2. MPH, RD. Both: Nutrition Matters, 1543 Lincoln 
St., Port Townsend, Washington 98368. Phone: 360-379-
9544.

2888. Messina, Mark; Messina, Virginia. 1996. SoyFacts 
No. 6: Soyfoods & iron (Leafl et). Lebanon, Indiana: Indiana 
Soybean Development Council. 2 p. Front and back. 28 cm. 
[17 ref]
• Summary: Contents: Introduction. Iron absorption form 
soybeans. Iron absorption from specifi c soyfoods. Vitamin C 

and iron absorption. Summary.
 Note: One version of this leafl et was developed for 
consumers and another for dietitians. The project was funded 
by the Indiana Soybean Development Council. Address: 1. 
PhD; 2. MPH, RD. Both: Nutrition Matters, 1543 Lincoln 
St., Port Townsend, Washington 98368. Phone: 360-379-
9544.

2889. Messina, Mark; Messina, Virginia. 1996. SoyFacts 
No. 7: Soyfoods & isofl avones (Leafl et). Lebanon, Indiana: 
Indiana Soybean Development Council. 2 p. Front and back. 
28 cm. [19 ref]
• Summary: Contents: Introduction. Isofl avone concentration 
in soyfoods. Physiological effects of soybean isofl avones. 
Summary.
 Note: One version of this leafl et was developed for 
consumers and another for dietitians. The project was funded 
by the Indiana Soybean Development Council. Address: 1. 
PhD; 2. MPH, RD. Both: Nutrition Matters, 1543 Lincoln 
St., Port Townsend, Washington 98368. Phone: 360-379-
9544.

2890. Messina, Mark; Messina, Virginia. 1996. SoyFacts No. 
8: Soyfoods & kidney health (Leafl et). Lebanon, Indiana: 
Indiana Soybean Development Council. 2 p. Front and back. 
28 cm. [22 ref]
• Summary: Contents: Introduction. Soy and renal function. 
Soy and cholesterol. Soyfoods and phosphorus. Soy and 
renal [kidney] stones. Conclusion.
 Note: One version of this leafl et was developed for 
consumers and another for dietitians. The project was funded 
by the Indiana Soybean Development Council. Address: 1. 
PhD; 2. MPH, RD. Both: Nutrition Matters, 1543 Lincoln 
St., Port Townsend, Washington 98368. Phone: 360-379-
9544.

2891. Messina, Mark; Messina, Virginia. 1996. SoyFacts No. 
9: Soyfoods & nutrients (Leafl et). Lebanon, Indiana: Indiana 
Soybean Development Council. 2 p. Front and back. 28 cm.
• Summary: Contents: Introduction. Macronutrients in 
soybeans: Protein, fat, fi ber. Micronutrients in soyfoods: 
Calcium, iron, other. A table shows the nutrient content of the 
following soyfoods: Soybeans (½ cup, cooked). Tempeh (½ 
cup). Textured soy protein (½ cup cooked). Soynuts (¼ cup). 
Tofu (½ cup). Soy fl our, defatted (¼ cup). Soy milk, plain 
(1 cup). For each food the following are given: Calories, 
protein, carbohydrate, fat, saturated fat, niacin, vitamin B-6, 
folic acid, calcium, iron, magnesium, copper, zinc.
 This leafl et begins: “Like other legumes, soybeans 
are rich in nutrients. However, the macronutrient profi le of 
soybeans differs in some important ways from most other 
legumes. Soybeans are higher in both protein and fat than 
other beans and are relatively low in carbohydrate.”
 Macronutrients–”Protein: Soybeans derive about 35 
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to 38 percent of their calories from protein compared to 
approximately 20 to 30 percent in other legumes. Soy protein 
is also of the highest quality. Under new guidelines that have 
been adopted by the Food and Drug Administration (FDA) 
and the World Health Organization (WHO) for evaluating 
protein quality for children and adults, soy protein isolate 
receives a rating of 1, which is the highest possible score. 
This means that the quality of soy protein is equal to that of 
meat and milk proteins.”
 Note: One version of this leafl et was developed for 
consumers and another for dietitians. The project was funded 
by the Indiana Soybean Development Council. Address: 1. 
PhD; 2. MPH, RD. Both: Nutrition Matters, 1543 Lincoln 
St., Port Townsend, Washington 98368. Phone: 360-379-
9544.

2892. Messina, Mark; Messina, Virginia. 1996. SoyFacts No. 
10: Soyfoods & protein (Leafl et). Lebanon, Indiana: Indiana 
Soybean Development Council. 2 p. Front and back. 28 cm. 
[9 ref]
• Summary: Contents: Introduction. Soybeans contain 
high-quality protein. Evaluating protein quality (PER = 
protein effi ciency ratio, based on growth of rats; PDCAAS = 
protein digestibility corrected amino acid score for humans). 
Conclusion.
 Note: One version of this leafl et was developed for 
consumers and another for dietitians. The project was funded 
by the Indiana Soybean Development Council. Address: 1. 
PhD; 2. MPH, RD. Both: Nutrition Matters, 1543 Lincoln 
St., Port Townsend, Washington 98368. Phone: 360-379-
9544.

2893. Messina, Mark; Messina, Virginia. 1996. SoyFacts No. 
11: Soyfoods & women’s health (Leafl et). Lebanon, Indiana: 
Indiana Soybean Development Council. 2 p. Front and back. 
28 cm. [21 ref]
• Summary: Contents: Introduction. Breast cancer. 
Menopause. Osteoporosis. Heart disease. Soy and fertility. 
Soyfoods in the diets of women.
 “Breast cancer: Breast cancer is the second most 
common cause of death in American women and is the 
fi rst cause of death in those between the ages of 35 and 44. 
However, there are striking differences in breast cancer rates 
among countries. For example, American women are four 
times as likely to die from breast cancer as Japanese women 
(American Cancer Society 1993). Although it is likely that 
a variety of factors contribute to this difference, soyfoods 
consumption may play a role. Soyfoods are rich in the 
isofl avone genistein, containing as much as one mg per gram 
soyfood (dry weight) (Barnes, Setchell et al. 1993). Genistein 
has been shown to inhibit estrogen-dependent breast 
cancer cells in vitro (Peterson & Barnes 1991). Like other 
isofl avones, genistein exhibits very weak estrogen activity 
(Messina et al. 1994). Because it is thought that weak 

estrogens compete with endogenously produced estrogen for 
binding to estrogen receptors, they may act as antiestrogens 
and interfere with growth of estrogen-dependent tumors.
 “But, in vitro, genistein also inhibits breast cancer cells 
that are estrogen-independent. This may be because genistein 
inhibits enzymes that control cell growth. The results of case 
control studies are, however, equivocal. But, among those 
epidemiological studies that show soy to be protective, the 
consumption of just one serving of soyfoods (½ cup tofu, 
tempeh, soybeans or textured vegetable protein, or 1 cup soy 
milk) is associated with reduced cancer risk (Messina et al. 
1994).
 “Menopause: The decrease in estrogen production that 
signals menopause can produce a variety of symptoms. 
These include diffi culty in regulating body temperature 
that manifests as night sweats and hot fl ashes. However 
the severity of menopause symptoms varies throughout the 
world. For example, Asian women are typically one-third as 
likely as American women to report symptoms. Although, to 
some extent, this may refl ect cultural differences regarding 
willingness to discuss these symptoms, there appears to be an 
actual difference in the severity and incidence of symptoms 
(Lock 1994). Soy consumption has been proposed as one 
explanation for these differences. The estrogenic activity 
of soybean isofl avones may help to offset the effects of 
reduced estrogen production by the ovaries. Even though soy 
isofl avones exhibit very weak activity (1/1,000 to 1/100,000 
the potency of endogenous estrogen), in women consuming 
soyfoods, blood levels of isofl avones can be 1,000 times 
higher than endogenously produced estrogen levels (Xu 
et al. 1995). Most important, in a recent Australian study, 
researchers found that women who consumed 45 grams 
of soy fl our per day experienced a 40 percent decrease in 
menopause symptoms (Murkies et al. 1995). Several studies 
examining the effects of soy on menopause symptoms are 
under way.”
 Note 1. One version of this leafl et was developed for 
consumers and another for dietitians. The project was funded 
by the Indiana Soybean Development Council.
 Note 2. The issue of goitrogens / goitrogenic substances 
in soybeans and soyfoods is not discussed in any of these 
11 leafl ets. Address: 1. PhD; 2. MPH, RD. Both: Nutrition 
Matters, 1543 Lincoln St., Port Townsend, Washington 
98368. Phone: 360-379-9544.

2894. Messina, Mark. 1996. A viable alternative to drug 
approach. Soy Connection (The) (Chesterfi eld, Missouri–
United Soybean Board) 4(1):1, 4. Winter. [4 ref]
• Summary: Discusses the meta-analysis by Dr. James 
Anderson recently published in the New England Journal 
of Medicine (3 Aug. 1995). Will soy protein come to be 
a commonly accepted dietary means of lowering blood 
cholesterol? The answer will depend on several factors. 
Address: PhD.
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2895. Soyfoods Association of America. 1996. 
Soyfoods Month promotion kit. Walnut Creek, 
California. 9 p. Unpublished manuscript.
• Summary: The Order Form shows that the 
basic Soyfoods Month Promotion Kit contains 
the following items and sells for $30: 1 poster (4 
color, 2 by 3 feet), 10 shelf talkers (4 color, each 
5.75 by 5.5 inches), 10 channel clips, 1 consumer 
brochure master (camera ready, customize 
with your logo), 1 consumer newsletter master 
(camera ready, customize with your logo), 
merchandising tips and promotional instructions. 
Two other available items are: Apron (4 color 
with 2 pockets, $15 each), and T-shirt (4 color, 
$10). Full page illustrations of many of the 
items (plus a sample trade ad) are also included 
in the kit. Order from SAA in Walnut Creek, 
California. The letterhead says that SAA has been 
“promoting better nutrition since 1978.” Funding 
for this program came from the United Soybean 
Board. Address: P.O. Box 3179, Walnut Creek, 
California 94598. Phone: 510-935-9764.

2896. The Mail Order Catalog. Spring-summer 
1996. Catalog of books and food. 1996. P.O. Box 
180, Summertown, TN 38483. 24 p.
• Summary: The book section of this mail order 
catalog contains listings for an excellent selection 
of vegetarian and vegan cookbooks, plus books 
on food nutrition & health, alternative healthcare, 
women’s healthcare, native Americans and their 
cultures, and animal rights.
 The vegetarian food products section 
offers TVP granules and chunks, Response 
textured soy protein concentrates (misleadingly 
called “Response TVP fl akes”), Harvest Direct 
vegetarian broth, and Protean, instant gluten 
fl our (regular or fl avored), seitan “chicken” or 
“sausage” mix, Mori-Nu silken tofu, Soja instant 
soy beverage, organic low-fat soymilk powder, 
Red Star nutritional yeast, Beano, and tempeh 
starter. Address: Summertown, Tennessee. Phone: 
800-695-2241.

2897. Product Name:  PrimeBurger: Fat Free & Vegetarian.
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 N. 57th Ct., Boulder, CO 
80301.  Phone: 303-443-3470.
Date of Introduction:  1996 February.
Ingredients:  Wheat gluten, textured soy protein 
concentrate, hydrolyzed oat fl our, granulated onion, soy 
sauce (water, soybeans, wheat, salt), autolyzed yeast extract, 
granulated garlic, natural vegetable fl avors, caramel color, 

cellulose, pectin, yam fl our, carrageenan, potato starch, 
spices, calcium ascorbate (a vitamin C source), calcium 
lactate (from beets).
Wt/Vol., Packaging, Price:  6 oz (170 gm) paperboard box.
How Stored:  Refrigerated or frozen.
New Product–Documentation:  Holden McClure / White 
Wave news release. 1996. Feb. “White Wave beefs up its 
vegetarian burger line. Vegetarian cuisine company launches 
new Prime Burger, Chick’n Burger, and the new Veggie Life 
Burger.” A refrigerated packet of two burgers sells for $1.99 
to $2.49.
 Talk with Dana Jacobi of New York City. 1996. Jan. 
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18. She just tasted the PrimeBurger and thought it was 
“awesome.” Better than Boca Burger.
 Label sent by Paul Chasnoff of White Wave. 1996. May 
2. 5.5 by 4 by 3/4 inch. Paperboard sleeve. Dark red, light 
red, brown, tan, and beige. Color photo of the burger on a 
little lettuce, topped with a slice of tomato, onion, and a bun. 
“100% meatless summertime fi re-grill fl avor.”
 Leafl et (13.5 x 20.5 cm, glossy color) sent by White 
Wave. 1997. June “Primal urge.” On the front is a color 
photo of the front of the package. On the rear: “Three hot 
new Burgers from White Wave.” Prime Burger, Chick’n 
Burger, Veggie Life Burger.

2898. Product Name:  Chick’n Burger: Fat Free & 
Vegetarian.
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1996 February.
Ingredients:  Water, wheat gluten, brown rice, bean fl our, 
dehydrated vegetables (onions, celery, spinach, parsley, 
carrot, garlic), wheat starch, soy sauce (water, soybeans, 
wheat, salt), lemon juice concentrate, xanthan gum, green 
chili peppers, canola oil*, dried yeast, spices. * = Adds a 
negligible amount of fat.

Wt/Vol., Packaging, Price:  
6 oz. paperboard box.
How Stored:  Refrigerated.
New Product–
Documentation:  Holden 
McClure / White Wave 
news release. 1996. Feb. 
“White Wave beefs up its 
vegetarian burger line. 
Vegetarian cuisine company 
launches new Prime Burger, 
Chick’n Burger, and the 
new Veggie Life Burger.” A 
refrigerated packet of two 
burgers sells for $1.99 to 
$2.49.
 Label sent 
by Paul Chasnoff of White 
Wave. 1996. May 2. 5.5 by 
4 by 3/4 inch. Paperboard 
sleeve. Orange, brown, 
tan, and beige. Color photo 
of the burger on a little 
lettuce, topped with a slice 
of cucumber, tomato, a bun. 
“Lightly seasoned meatless 
patty.”
 Leafl et of 
White Wave products. 
1996. March. The names of 

Veggie Burger products are given as “Prime Burger, Chick’n 
Burger, Veggie Life Burger, Tempeh Burger, Teriyaki 
Tempeh Burger, Lemon Broil Tempeh.”
 Leafl et (13.5 x 20.5 cm, glossy color) sent by White 
Wave. 1997. June “Primal urge.” On the front is a color 
photo of the front of the package. On the rear: “Three hot 
new Burgers from White Wave.” Prime Burger, Chick’n 
Burger, Veggie Life Burger.
 Note: This is the earliest English-language document 
seen (Nov. 2014) that contains the term “Chick’n Burger” (or 
“Chick’n Burgers”).

2899. Tibbott, Seth. 1996. Strong growth at Turtle Island 
Foods, Inc. (Interview). SoyaScan Notes. March 1. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Turtle Island has benefi ted strongly from the 
rapid growth of interest in meat alternatives. The company’s 
best-selling product is the Superburger, which is sold mostly 
at natural- and health food stores. During 1995, sales for all 
Turtle Island’s products were up about 30-35% over 1994, 
and in 1994 they were up about 20% over 1993. Address: 
Turtle Island Foods, Inc., P.O. Box 176, Hood River, Oregon 
97031. Phone: (503) 386-7766.
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2900. Golbitz, Peter. 1996. Nasoya tofu production grows 
with the growing interest in soyfoods (Interview). SoyaScan 
Notes. March 5. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Jerry Maynard of Nasoya said that Nasoya 
has just had the two best months, back to back, for tofu 
production in the company’s history. One big impetus to 
growth was the widespread publicity generated by the article 
by Dr. James Anderson in the New England Journal of 
Medicine on 3 Aug. 1995 stating that soy protein can help 
reduce cholesterol and reduce risk of heart attacks. In one 
month Nasoya sold over one million dollars worth of tofu. 
Address: Soyatech, P.O. Box 84, Bar Harbor, Maine 04609. 
Phone: 207-288-4969.

2901. Smith, Michelle. 1996. Re: Membership letter for 
Soyfoods Association of America. Letter to William Shurtleff 
at Soyfoods Center, March 6. 3 p. Typed, with signature on 
letterhead.
• Summary: The letter begins: “The demand for soyfoods 
continues to rise and the top certainly isn’t in sight.” 
Discusses two main marketing projects undertaken by SAA 
in 1995: A 125+-page market study titled A Consumer Profi le 
of the Soyfoods Shopper, and preparations for National 
Soyfoods Month in April 1996. “The concept of Soyfoods 
Month has been carefully researched and developed over 
the past year by a special committee of representatives from 
Archer Daniels Midland, Vitasoy, Nasoya, the American 
Soybean Association, and our public relations fi rm, the 
Shelton Foley Group.”
 What’s in store for 1996? Programs that promote 
soyfoods to a broader, mass market audience. SAA exhibit 
at the American Dietetic Association Annual Meeting for 
the third year in a row. “We are pursuing opportunities to 
exhibit soyfoods at supermarket, foodservice, and restaurant 
trade shows. Our public relations fi rm will continue to 
aggressively target the natural foods and mass media trade.”
 There are three member categories with a range of 
dues: Producers and marketers: $3,000 to $250. Suppliers: 
$450. Industrial/professional: $350. Address: P.O. Box 3179, 
Walnut Creek, California 94598. Phone: 510-935-9764.

2902. Hizer, Cynthia. 1996. The versatile vegetarian: 
Welcome to ‘Tofu 101’ soybean standby, supermarket staples 
a good mix. Atlanta Journal-Constitution. March 7. p. H.03.

2903. Rayes, Kamal. 1996. Designing and developing the 
CIDA soy program in Sri Lanka. New developments with 
Plenty Canada (Interview). SoyaScan Notes. March 12. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Kamal designed and developed the CIDA soy 
program in Sri Lanka. In 1983 he was sent to Sri Lanka 
to look at an industrial soy project and possible work with 
soyfoods at the grass-roots level. He designed the project 

with two parts: (1) An industrial part, that never took off, 
because be thinks CIDA never understood what he was 
talking about, and (2) A grass-roots part, which did well. His 
grass-roots soyfoods project in Sri Lanka was the world’s 
fi rst. At the time INTSOY had a pilot plant in Gannoruwa 
with a food specialist. There was little or no soy industry 
in Sri Lanka at the time. Kamal designed a small soy plant 
($3-4 million) but he got the richest man in Sri Lanka 
interested in getting involved. “He told me in about 1983 
or 1984: ‘If you build this plant and you give me four per 
years (2 people for 2 years) to show us how to manage it, I 
am willing to pay you back everything you put in and at the 
same time I will reserve (free of charge) 49% of the equity 
of the plant for the farmers growing and delivering the soya 
beans.’ He was owner of the Mercantile Bank in Colombo. 
The whole beautiful idea never happened; it was too diffi cult 
for CIDA bureaucrats to understand. This would have been 
a fi rst in the history of development.” For details, call Mr. 
Jeyabalan in Toronto at 416-498-1394. He knows Ellen 
Jayawardene. He brought in Muttiah Jeyabalan to manage 
the Plenty Canada program. Kamal was later shifted to 
CIDA’s program in Indonesia, but he was kept informed of 
developments in Sri Lanka. Then he took early retirement 
from CIDA. After a few years Plenty Canada started to fall 
apart. He thinks Larry McDermott was fi red or left and there 
is a new board of directors. “Now they are almost folded. I 
think they are about to close shop.” They were doing little 
by 1992. Kamal is a native of Egypt and is now age 64. He 
came to Canada 31 years ago; before that he was involved 
with international development at the United States. Now he 
is thinking of doing something with soymilk, soy yogurt, and 
soy ice cream in Ontario. He wonders whether the ProSoya 
technology in Ontario is superior to the one that INTSOY is 
promoting. Address: 296 Sherwood Dr., Ottawa, ONT K1Y 
3W6, Canada. Phone: 613-728-2792.

2904. Demos, Steve. 1996. New developments with Silk–
refrigerated fresh soymilk in a Pure Pak carton (Interview). 
SoyaScan Notes. March 20. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: On Monday, March 18, on the Today Show, 
the famous television program did a special with Good 
Housekeeping magazine on what happens if your child 
comes home and announces that he or she is now a 
vegetarian. They are interviewing the nutritionist for Good 
Housekeeping who had spread out all the products she was 
recommending in the basic food groups, and there with the 
Kraft Macaroni and Cheese was White Wave’s Silk–for 
90 to 120 seconds on national TV. It was unbelievable. 
It looked great. The product has been out 60 days and its 
already on national TV. “I said, ‘Lift your eyes up to a bigger 
horizon.’ I realized that I’m not really selling a beverage. 
Rather I’m selling a nutritional, functional complement to 
breakfast. That is totally different.” This could be a new 
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category. “What happens if I fi nd a giant behemoth to dance 
with and I convince one of these missionaries that this is 
a real market opportunity out there. I can’t educate them. 
The only people that can are the large corporations who are 
looking for strategic things that they believe will work. If a 
cereal company picked up this idea and really believed in 
it–amazing what we could do and how fast it could occur. 
I’ve already got the Today Show showing our product next 
to Kraft.
 Steve just returned from the big Silk Soiree at the 
Natural Products Expo at Anaheim. It was a great event. One 
thousand people attended the dance and party. White Wave 
fed 1,500 people at the industry reception and ran out of food 
in an hour and a half. The response was extremely positive.
 Steve has developed a creative way of introducing 
food buyers (mainly for retailer chains) to Silk–via the Silk 
Breakfast. The goal is to absolutely convince buyers to put 
this product on the shelf under White Wave’s terms and 
conditions. He sends them breakfast by Fed Ex overnight 
with a blue ice pack in it. It comes in a wicker basket lined 
with shredded straw as is found in the bottom of Easter 
baskets. In that they place a Fiesta ceramic bowl, and in it a 
napkin, a nice spoon. On the right is an empty carton of Silk. 
At the front are two Tupperware containers, one containing 
Silk, and the other fruit. In the bowl is cereal, and the bowl is 
covered with a piece of wax paper with a rubber band around 
it. The crowning touch is a rose with a fl ower-water stem. 
The opening letter begins: “I’m so sorry I can’t be there, but 
I’d like to treat you to breakfast... While you’re enjoying 
the food, please read this letter. We’ll call you in 2 hours.” 
In some cases Steve would arrive while the person was just 
fi nishing the breakfast. He would say: “How was breakfast 
and do we have anything to talk about?” It went over very 
well. The key is not the gift but the creativity–when you 
breathe life into every aspect of a product.
 One of the investigative shows on NBC-TV about 
2 months ago said that of all the tofu brands they tested 
from the New York market, the only ones they could 
recommend were Nasoya and White Wave. The others had 
microbiological problems. White Wave pasteurizes its tofu 
after it is packaged–its the only way to get shelf life beyond 
21 days. Address: President, White Wave Inc., 1990 North 
57th Court, Boulder, Colorado 80301.

2905. Laughlin, Joyanna. 1996. SAA declares April as 
National Soyfoods Month: Retailer kits available from SAA 
to promote in-store events. Natural Foods Merchandiser. 
March. p. 112.
• Summary: A color illustration shows the Soyfoods Month 
logo: “Soyfoods: The Bean Supreme.” Address: Freelance 
writer, Boulder, Colorado.

2906. SoyaScan Notes. 1996. A simple prediction for the 
future of soybeans, isofl avones, and genistein (Overview). 

Compiled by William Shurtleff of Soyfoods Center.
• Summary: 1. Soy isofl avones and genistein will soon be 
available commercially in America. They will probably not 
be sold in a concentrated form, as supplements, because 
of the legal risk the manufacturer would face if someone 
overdosed. Therefore they will probably be sold as a food 
ingredient, to be added in carefully calculated doses to 
popular healthy foods such as tofu, soymilk, or soy yogurt–
as well as similar non-soy foods. The amount of total 
isofl avones and of genistein will appear on the package, 
along with some mention of their protective effects.
 2. Within 5-10 years there will be an RDA for the most 
important phytochemicals (including soy isofl avones or 
genistein), just as there are today for vitamins and minerals. 
3. This will expand the focus of the RDAs from preventing 
nutritional defi ciencies to preventing disease and promoting 
good health. 4. The next step in the evolution of the RDA 
will be to fi nd the optimum doses of certain vitamins and 
perhaps phytochemicals for promoting good health.

2907. SoyaScan Notes. 1996. Interesting new developments 
at the Natural Products Expo West (Anaheim, California, 
March 15) (Overview). March. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: The big development was the introduction 
of two refrigerated, extended shelf life (ESL), gable-top, 
regional soymilk products. One was Silk, by White Wave, 
and the other was by Nancy Potter.
 Kushi Macrobiotic Corp. is in the process of changing 
its name to Kushi Natural Foods Corp.
 An aseptically packed non-dairy beverage named 
“Organic Oat Milk” was also introduced (with T-shirts) 
from Sweden. It tasted good. The U.S. distributor is Nordic 
Farmers, 4848 South Highland Dr., Suite 211, Salt Lake City, 
Utah 84117. Phone: 801-272-9759. But as of May 17 they 
have not yet gotten any product in stock.
 Michael Potter was conspicuous by his presence at the 
show. He had a physical problem (perhaps some type of 
palsy–not a stroke; one half of his face froze up and it was 
very noticeable), but it has since gotten much better, though 
there is some lingering effect. When he was in jail, he had 
an altercation with someone and his head was smashed 
against a desk; at the time it injured one of his eyes, which 
has never been quite the same again. He swiped a shuttle van 
and was soon in handcuffs. Several weeks after the show, 
during the week of April 4-8, Michael was in San Francisco 
(where his son Ki lives) talking with his Japanese partners 
in American Soy Products (ASP) about investing more 
money in the company to expand the size of the soymilk 
plant in Michigan; the plant is apparently running at near full 
capacity.

2908. Soyfoods Association of America, Standards 
Committee. 1996. Voluntary standards for the composition 
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and labeling of soymilk in the United States. Accepted by the 
Soyfoods Association of America, March 1996. Bar Harbor, 
Maine. 15 p. Unpublished manuscript. 28 cm. [22 footnotes]
• Summary: Contents: Purpose of voluntary standards. 
History and terminology: History, existing standards in 
other countries, terminology. Defi nition and classifi cation 
of soymilk products: Soymilk defi nition, soymilk 
classifi cation (soymilk, soymilk drink, soymilk powder, 
soymilk concentrate). Labeling of soymilk products: 
General, modifi ers to the statement of identity, use date 
labeling, refrigeration information labeling. Microbiological 
guidelines for soymilk. Standards Committee; Adoption and 
amendment of standards.
 A table (fi g. 1, p. 5) titled “Soymilk standards for 
various countries,” lists minimum protein, fat, and soybean 
solids requirements for various soymilk products. In 
the following, the minimum protein content is given for 
various products: Japan (soymilk 3.8%, blended soymilk 
3.0%, soymilk beverage 1.8%, soy protein beverage 1.8%), 
Taiwan (soymilk 2.6%, formulated soymilk 2.0%, soy drink 
1.4%), Singapore (soymilk 2.0%, soy drink >2.0%), France 
(soymilk {tonyu} >3.6%, fortifi ed soymilk {extra tonyu} 
>3.8%), and Thailand (soymilk 2.0%). Fat content ranges 
from 0.5% in Taiwan to >1.5% in France; it is not specifi ed 
in Japan or Singapore.
 A table (fi g. 2, p. 11) titled “Soymilk composition,” 
defi nes four different types of soymilk in the USA. The three 
numbers after each are for minimum percentages of soy 
protein, soy oil (fat), and total solids: Soymilk 3.0, 1.0, 7.0. 
Soymilk drink 1.5–2.9, 0.5, 3.9. Soymilk powder 38.0, 13.0, 
90.0. Soymilk concentrate 6.0, 2.0, 14.0.
 Note 1. These standards, which are very similar to the 
last draft, were accepted by the Soyfoods Association of 
America in March 1996. A note on page 2 of a fi nal draft 
circulated in April 1997 states that the Soyfoods Association 
was formed in 1989; it was actually established in July 1978.
 Note 2. In a letter dated 27 June 1996, Peter Golbitz, 
Standards Committee Chair, notes that the Soyfoods 
Association of America “is fi ling a formal ‘Citizen’s Petition’ 
for a common and usual name for ‘soymilk.’ Along with this 
petition, we will be submitting a copy of our standards. We 
need to have copies of all documents cited in our standards 
when we make this fi ling.” He asks that Shurtleff send copies 
of 10 hard-to-fi nd documents located in the Soyfoods Center 
library. Address: 318 Main St., P.O. Box 84, Bar Harbor, 
Maine 04609. Phone: 207/288-4969.

2909. Soyfoods Newsletter. 1996-. Serial/periodical. Walnut 
Creek, California: Soyfoods Association of America.
• Summary: Continues: Nothing–Even though the Soyfoods 
Newsletter, published by the Soyfoods Association, began 
in Jan. 1984. This is ridiculous! “Brought to you by the 
Soyfoods Association of America and the United Soybean 
Board.” The lead article on page 1, titled “Soyfoods: A 

sacred crop,” is loaded with mistakes about the early history 
of the soybean. Address: Walnut Creek, California.

2910. Product Name:  Baked Tofu [Sesame Peanut Thai 
Style, Snack’n Savory, Oriental Style, Italian Style, Mexican 
Style].
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 N. 57th Ct., Boulder, CO 
80301.  Phone: 303-443-3470.
Date of Introduction:  1996 March.
Ingredients:  Thai: Tofu (water, soybeans, nigari 
{magnesium chloride}, gypsum), soy sauce (water, soybeans, 
wheat, salt), granulated garlic, granulated onion, sesame oil, 
sesame seeds, peanuts, spices.
Wt/Vol., Packaging, Price:  8 oz (227 gm) plastic container.
How Stored:  Refrigerated or frozen.
New Product–Documentation:  See next page. Ad (½ page, 
color) in Vegetarian Times. 1996 Feb. p. 13. “Tofu with an 
attitude: Packed with fl avor. And ready for action.” Features 
a package of “White Wave Baked Tofu: Sesame Peanut Thai 
Style.”
 Leafl et of White Wave products. 1996. March. The 
product names are given as “Snack’n Savory Tofu™” and 
a line of International Baked Tofu: “Oriental-style, Italian-
Style, Thai-Style, and Mexican Style.”
 Leafl et (20.5 x 13.5 cm, glossy color) sent by White 
Wave. 1997. June “Tofu with an attitude.” On the front is a 
color photo of the front of the package. On the rear: Names 
and ingredients in each of fi ve types of White Wave Baked 
Tofu.

2911. White Wave, Inc. 1996. White Wave’s mission 
statement and company overview (Leafl et). Boulder, 
Colorado. 1 p. Single sided. 28 cm.
• Summary: White Wave’s mission is to creatively lead the 
full integration of healthy, natural, vegetarian foods into the 
average American diet.
 “’Our interest is in promoting the use of foods we 
consider the world better off with, rather than without.’ Steve 
Demos, president of White Wave.
 White Wave company overview:
 “Founded in 1977 as a tofu company by President Steve 
Demos, White Wave, Inc. has grown to become one of the 
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largest soyfoods manufacturers in the United States and 
a leader in the vegetarian foods industry. White Wave’s 
reputation for quality, consistency and innovation has led 
its sales to grow 20% annually over the last six years. 
This success has positioned Demos as an award-winning 
‘entrepreneur’ and White Wave as an award-winning small 
business.
 “With its $1.5 million expansion in 1994, White Wave 

currently has the capacity to produce 
2,000 pounds of tofu per working hour 
every day. That’s one-quarter million 
pounds per week, and thirteen million 
pounds per year.
 “Over the last few years, White 
Wave has gone ‘Beyond Tofu’™ and 
taken a leadership position in the 
development of the vegetarian cuisine 
market with the introduction of its new 
Vegetarian Cuisine Centers™, located 
in supermarkets and natural food 
stores across the country. Not only do 
The Centers showcase White Wave’s 
ever-growing product line, but they 
offer an easy way for shoppers to learn 
more about their vegetarian eating and 
cooking options.
 “White Wave’s introduction of 
Silk™ as the fi rst nationally distributed, 
refrigerated soy beverage illustrates 
White Wave’s further commitment to 
expanding its line with truly innovative 
products. The recent introduction 
of a new line of three vegetarian 
burgers–White Wave Prime Burger, 
Chick’n Burger, and re-introduction of 
the classic Veggie Life Burger, along 
with the 1995 acquisition of ‘Meat of 
Wheat’ line of seitan products from Ivy 
Foods of Salt Lake City, Utah, are the 
company’s latest, successful moves to 
increase it’s market share in the meat 
alternatives category.
 “White Wave produces tofu, 
tempeh, seitan, soy beverages, and a 
wide variety of easy to prepare meat 
and dairy replacement foods, including 
White Wave Silk, Meatless Jumbo 
Franks, Tempeh Burgers, Vegetarian 
Fajita Strips, Traditionally Seasoned 
Seitan, Vegetarian Sloppy Joe, Soy 
A Melt soy cheeses, and Dairyless 
soy yogurts. The primary ingredient 
for White Wave’s tofu and tempeh 
products is soybeans. The company 
uses approximately 2 million pounds of 

soybeans per year.
 “The majority of White Wave products are cholesterol-
free and lactose-free, as well as certifi ed Kosher-Parve by 
Star K. White Wave is dedicated to producing wholesome, 
natural foods without artifi cial ingredients, preservatives or 
additives.
 “Employing over 65 people, White Wave’s two Boulder, 
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Colorado plants manufacture foods for distribution in the 
refrigerated and frozen sections of natural food stores and 
supermarkets throughout North America.” Address: 1990 
North 57th Court, Boulder, Colorado 80301. Phone: 303-
443-3470.

2912. Product Name:  Wild Rice Tempeh.
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1996 March.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et of White Wave 
products. 1996. March. The names of tempeh products are 
given as “Original Soy Tempeh, Soy Rice Tempeh, Five 
Grain Tempeh, Wild Rice Tempeh, Sea Veggie Tempeh.”

2913. Boatwright, Linda. 1996. Work with the Kentucky 
Soybean Association (Interview). SoyaScan Notes. April 1. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Linda was born in about 1946. She has had to 
deal with cancer on a personal level since she was 13 years 
old. That year her father was stricken with cancer and he 
died 3 years later. In 1969, at age 23, she discovered she had 
cervical cancer. In 1978 her husband died of colon cancer; 
Linda fi nished his term in the Kentucky General Assembly. 
From 1986 to 1995 she worked for the American Cancer 
Society, even though she has no scientifi c background. She 
was in charge of a 12-county area, doing everything from 
fund-raising to education concerning cancer prevention and 
early detection in schools, industry, and civic groups. In one 
county they had more than 10,000 educators. Gradually she 
heard about genistein, but she had no idea that it came from 
soybeans.
 Then in July 1995 she got a job working as a consultant 
to the Kentucky Soybean Association. Shortly thereafter she 
discovered that genistein came from soybeans. The fi rst week 
she went to work she attended the Soy Expo in St. Louis, 
Missouri, where she met Dr. Connie LaBarr; they quickly 
became very close friends. Together they visited Creighton 
University in Omaha, where Dr. Gallagher is in charge of 
a large osteoporosis study which is testing the effi cacy of 
Take Care (a product rich in soy isofl avones made by Protein 
Technologies International) in reducing osteoporosis in 
women of various ages. Dr. Gallagher’s research coordinator 
in the bone metabolic unit is Michele Wilson (Phone: 
402-280-4167). Mark Messina made a presentation to her 
Association’s board about soyfoods, health, and nutrition. 
They also utilized him for media, such as TV and radio 
shows, and a newspaper interview. This was the fi rst time 
that Kentucky had ever done anything with health and 
nutrition related to soy.
 She attended a phytochemicals conference in 
Washington, DC, last October. There were 500 scientists 

there from 25 countries, and 23 of them made presentations. 
Three of those presentations were about soy–which she 
found astonishing. That was the fi rst time she realized that 
there were so many medicinally and therapeutically valuable 
substances in soybeans. She has a very dear friend who 
works for the National Cancer Institute as one of the head 
statisticians; she worked with Mark Messina when he was 
there. Both Dr. Messina and Dr. Charles Day also attended 
this conference, and helped her to understand and interpret 
what was being said.
 On Jan. 5-6 1996 the Kentucky Soybean Association 
organized and sponsored the Thirteenth Annual Soy 
Research Symposium, in Lexington, Kentucky. For the fi rst 
time this year papers were presented on soybeans, health, 
and nutrition. Speakers included Dr. James W. Anderson of 
the University of Kentucky and Dr. Charles E. Day of Audax 
(see separate entries).
 The Nebraska Soybean Association (NSA) recently 
received $258,000 to administer the national School 
Foodservice Pilot Project. Dr. Connie LaBarr would have 
been in charge but she left NSA in late Nov. 1995 for reasons 
that Linda would rather not discuss. She was replaced by 
Stephanie Lynch, a registered dietitian who used to work 
for ADM; Connie is now in Iowa working for the Iowa 
Department of Education, in their Foodservice Division; she 
is still working with soyfoods. Connie told Linda that she has 
worked to promote soyfoods for 50 years! It looks as if Jim 
Weyer, who was director of NSA, will also be leaving.
 Kentucky has been chosen as one of six states for 
implementation of the United Soybean Board’s (USB) 
School Foodservice Pilot Project. USDA has mandated an 
8% cut in the fat content of school lunches. So Linda is 
working to use soy proteins to replace part of the meat and 
cut the fat in these lunches. She works with both kids and 
school foodservice people in K-12 schools. She goes in and 
makes it fun for the kids with balloons and a kid who is 
called “Soy Cool.” She has been amazed that foods like the 
pure vegetarian tacos have gone over so well. They got a 
92% positive rating from kids. A chicken breast that contains 
30% soy has also drawn rave reviews. She took ADM’s Chili 
Fixin’s (distributed by Dixie USA) into the homemakers 
groups and she exposed 3,500 people.
 Linda also works with Steve Bucheim, who is the 
marketing director for ADM Foods. She is working to 
introduce people in Kentucky to ADM products, such as their 
Taco and Chili Fixins’. She helped in the development of a 
new product made by a company named Partin’s Sausage, 
owned by Jeff Davis in Cunningham, Kentucky (Phone: 502-
642-2195). The fi nished product contains 30% soy and only 
12% fat. It will be on the market fairly soon. ADM supplied 
the formula and the ingredient mixture of soy protein isolates 
and concentrates. She is not working to promote ADM but to 
get soyfoods in Kentucky grocery stores.
 David Winkels, from South Carolina, is in charge of 
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domestic marketing for USB. His committee gave Linda’s 
association their grant for the National School Project. 
Linda and David share a lot of the same philosophy about 
the health and nutrition benefi ts and future of soy. One 
of USB’s major goals and objectives this year is new 
product promotion. So Linda is planning a soyfoods expo 
in Kentucky. It is scheduled to take place in 6 months and 
USB and David Winkels want to be involved, with the main 
funding from USB. It will involve institutional foods, plus 
commercial and retail foods, with emphasis on promoting the 
health benefi ts of soy–all tied into one.
 Update. 1996 Aug. 13. Linda’s contract with the 
Kentucky Soybean Board expired at the end of June and they 
chose not to renew it. They did invite her to bid on individual 
projects, but she declined because she could support herself 
on that income. The Sausage is on the market, but the 
Kentucky Board’s interest in health and nutrition seems to 
be waning. Her future is uncertain. Dr. James Anderson’s 
book is now out and in bookstores. She thinks Charles Day 
PhD has at least one soy product on the market. Address: 236 
Lakeview Dr., Ledbetter, Kentucky 42058. Phone: 502-898-
8977.

2914. Roller, Ron. 1996. Soymilk in extended shelf life 
(ESL) gable-top cartons (Interview). SoyaScan Notes. April 
16. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ron looked at the Tetra Rex ESL program 
several years ago and discussed the new packaging 
technology in a SoyaScan interview on 4 Sept. 1993.
 Two companies introduced America’s fi rst soymilk 
products in an ESL gable-top carton at the Natural Products 
Expo at Anaheim in March 1996. White Wave launched Silk, 
and Nancy Potter, the sister of Michael Potter (founder and 
CEO of Eden Foods) introduced Healthy Harvest. So Nancy 
is now in competition with her brother. Ron does not know 
who makes Nancy’s soymilk.
 Packaging products in ESL cartons is very expensive, 
and there are not many ESL machines in the USA. ESL is 
a technology midway between that of aseptic Tetra Brik 
packaging and the traditional Pure-Pak gable-top cartons. 
First ESL involves a UHT (ultra-high temperature) process. 
Second, the packaging blanks are much more sophisticated 
than traditional Pure-Pak blanks because they contain a foil 
layer and they are sterilized with hydrogen peroxide; Ron 
has heard a rumor that they are irradiated. Finally, ESL has a 
head space whereas Tetra Brik does not.
 Though ESL soymilk is often called a “fresh” 
product, that would be stretching the meaning of the word 
“fresh.” ESL soymilk made and sold regionally is a threat 
to aseptically packed soymilk. It involves a different 
distribution system–one which uses refrigeration. Eden 
Foods does not sell any refrigerated products, so it would 
be diffi cult for Eden to get into ESL. Address: President, 
American Soy Products, 1474 N. Woodland Dr., Saline, 

Michigan 48176. Phone: 313-429-2310.

2915. Bluebook Update (Bar Harbor, Maine). 1996. Soy and 
chronic disease focus of symposiums. 3(2):2. April/June.
• Summary: Two important symposia on the health benefi ts 
of soyfoods are coming up. On 24-26 April 1996 the First 
Latin American Congress on the Health Aspects of Soyfoods 
will be held in Mexico City, sponsored by the American 
Soybean Association through their Mexico City Offi ce.
 On 15-18 Sept. 1996 the Second International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Diseases will be held in Brussels, Belgium, 
organized by Dr. Mark Messina with the sponsorship of the 
United Soybean Board and the ASA.

2916. Golbitz, Peter. 1996. New soymilk creates a stir: Silk 
set to smooth U.S. market. Bluebook Update (Bar Harbor, 
Maine) 3(2):1, 7. April/June.
• Summary: Soyatech, Inc. estimates that the U.S. soymilk 
market is worth $130 million a year, and that 95% of the 
volume is sold in aseptic packaging which requires no 
refrigeration. Now White Wave Inc., of Boulder, Colorado, 
developer and marketer of Silk, believes the market is ready 
for soymilk that is packaged and sold refrigerated like 
regular milk. Steve Demos, founder and president of White 
Wave, expects one out of ten soymilk consumers to buy Silk, 
which retails for $1.99 to $2.49 per quart, and $3.99 to $4.79 
per half gallon. A photo shows quart and half-gallon cartons 
of Silk.

2917. Plenty Bulletin (Summertown, Tennessee). 1996. Soy 
on the frontlines, Liberia, West Africa. 12(1):1, 3. Spring.
• Summary: From September to December of 1995, with 
help from the Trull Foundation of Texas, Plenty was able to 
send a soy / agricultural technician to Liberia to support the 
farming work of Imani House (IH). The volunteer technician 
was Ignatius (Gomier) Longville, a Caribbean native, who 
had worked with Plenty on the Island of St. Lucia from 
1984 to 1990. “Gomier is a ‘Roots’ (Rasta) farmer skilled in 
ways of growing foods under adverse conditions employing 
the natural rhythms and resources of the earth. Gomier 
provided very practical, hands-on assistance related to 
growing soybeans and other crops in nutrient-defi cient soils 
for Liberian families... He also worked with the IH staff in 
conducting soy food preparation workshops for farming 
families, technicians from other development assistance 
organizations, and UN representatives. At the World Food 
Day Exposition in Monrovia, Gomier and the IH staff 
performed soy demonstrations for 10,000 people! They won 
fi rst prize for their food production demo at this Exposition.
 “Recently IH sent out a letter asking NGOs working 
in rural areas to commit at least 10 acres each for the 
growing of soybeans. They have been bombarded by 
requests for seed and information ever since.” Photos show: 
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Gomier with several African men making soymilk at a 
workshop in Liberia. Gomier and 3 other people at a IH soy 
demonstration plot under palm trees.

2918. Product Name:  Silk (Soymilk Sold Refrigerated in 
Quart Pure-Pak / Gable Top Cartons) [Chocolate].
Manufacturer’s Name:  White Wave, Inc. (Product 
Developer-Distributor). Made in Canada and California.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1996 April.
Ingredients:  May 2000: Filtered water, organic whole 
soybeans*, organic raw cane crystals*, cocoa (Dutch 
process), calcium carbonate, natural vanilla fl avor, sea salt, 
carrageenan, vitamin A palmitate, vitamin D-2, vitamin 
D-3, ribofl avin (vitamin B-2), vitamin B-12. * = Grown and 
processed in accordance with the California Organic Foods 
Act of 1990.
Wt/Vol., Packaging, Price:  Quart Pure-Pak Carton.
How Stored:  Refrigerated.
Nutrition:  Per 1 cup (240 ml): Calories 120, calories from 
fat 20, total fat 2.5 gm (4% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 95 mg (4%), total carbohydrate 18 
gm (dietary fi ber 0 gm, sugars 14 gm), protein 5 gm. Vitamin 
A 10%, calcium 30%, vitamin D 30%, vitamin B-12 50%, 
vitamin C 0%, iron 2%, ribofl avin 30%. Percent daily values 
are based on a 2,000 calorie diet.
New Product–Documentation:  Leafl et (20.5 x 13.5 cm, 
glossy color) sent by Patricia Smith from Natural Products 
Expo East. 1996. Oct. On the front: Cartons of chocolate and 
regular silk against a green blackboard. On the blackboard, 
near the top, is written “No cow,” with an arrow pointing to 
the regular carton. Further down is written “No cow, Now 
brown” with an arrow pointing to the carton of chocolate 
Silk. “How? Simple addition. Take pure, delicious White 
Wave Silk. Add real chocolate. Result: Dairy-free, lactose-
free chocolate fun. Class dismissed.”
 Near the bottom is the White Wave: Vegetarian Cuisine 
logo. And the American Heart Association logo. On the back 
(in black on white). A photo of a quart carton of Chocolate 
Silk. “Made from organic soybeans. Vitamin A, B2, B12, D 
and calcium enriched. Contains 50% of the RDI for vitamin 
B-12.” The ingredients for chocolate and regular Silk are 
given.
 Carton with Label sent by James Terman of White 
Wave. 2000. May 11. 2.75 by 2.75 by 8¼ inches. Tetra Rex 
package. “Organic–Third party certifi ed. Calcium enriched. 
Low 1% fat & vitamin enriched.” Talk with James Terman 
of White Wave. 2001. May 29. Silk chocolate in quarts was 
introduced in April 1996.

2919. Routh, Allan. 1996. New developments with Sweet 
Beans (green vegetable soybeans) at SunRich (Interview). 
SoyaScan Notes. May 3. Conducted by William Shurtleff of 

Soyfoods Center.
• Summary: Allan (whose surname rhymes with “south”) is 
CEO and one of the owners of SunRich. Minnesota Waxy 
did quite a bit of work in the early days on edamamé (in 
the pods) for export. They wanted to develop a soybean 
that could be grown and processed in the USA, that would 
be acceptable to Japanese consumers, mainly in Japan, 
but also in the USA. They did some exports for a while, 
but a great deal of varietal needed to be done before the 
product would be completely acceptable, and that could 
take years, so Minnesota Waxy started to work with shelled 
green soybeans, and that has been where they have focused 
their efforts in recent years. To this end they registered the 
trademark Sweet Beans.
 Dean Foods will soon start using Sweet Beans in some 
of their products, fi rst under the Freshlike label, then later 
probably under the Birds Eye label. The fi rst rollout, which 
is scheduled for September or October 1996 under the 
Freshlike label, will be a Baby Broccoli Blend, containing 
about 40% green vegetable soybeans, 60% broccoli, and 
perhaps small amounts of other vegetables. Freshlike is a 
Midwest regional brand, the one they use to do much of 
their original R&D. Birds Eye takes much more volume 
than Freshlike. Allan is very optimistic that the product will 
do well, because it sold very well in Minneapolis / St. Paul 
in retail grocery stores. He was amazed. It was sold almost 
exclusively in upscale and premium supermarket chains and 
grocery stores in Minneapolis/St. Paul, such as Byrelys and 
Lunds, which have a fresh deli, etc. For a while last winter 
in a couple of those stores, it was the fastest moving branded 
vegetable item on its slot in the frozen section.
 Dean Foods is a huge and very diversifi ed food 
company. They used to be in the ingredient and dairy 
businesses, and they have grown rapidly in recent years so 
that today they are probably a Fortune 500 company. They 
bought the Birds Eye company and label from Kraft General 
Foods about 2 years ago. They own quite a few vegetable 
companies. Dean’s headquarters is in or near Chicago, 
Illinois, and their vegetable company is located in Green 
Bay, Wisconsin. Dean Foods Vegetable Company’s product 
manager for Baby Broccoli Blend and Sweet Beans is David 
Sinkula in Green Bay (Phone: 414-435-5301). He will 
probably be involved in labeling and terminology decisions.
 Allan agrees that green vegetable soybeans may be 
the easiest way for typical Americans to “get more soy into 
their diet” as a way of getting the nutritional benefi ts of 
soybeans. A key marketing tool in the future will be these 
benefi ts–especially the phytochemicals (such as isofl avones) 
and protein in soybeans. Last year at the various meetings of 
dietitians sponsored by the American Soybean Association 
around the country, Sweet Beans got the most attention of 
any food because all the dietitians could easily identify how 
they would work them into their menu–as in salads, soups, 
succotash, etc. Allan is pushing toward the goal of getting 
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Sweet Beans into supermarkets across America. His main 
problem is that SunRich is not really a retail company with 
retail products. They sell more to food manufacturers.
 Sweet Beans are not grown by farmers who are 
SunRich shareholders. Now they are moving their Sweet 
Bean production, so they will be working with all new 
growers. Mark Rose and Bob Ludtke were in charge of 
growing; Ludtke, who was very excited about the project, 
is no longer with SunRich. SunRich has its freezing plant in 
Jackson, Minnesota, and now it looks like the company will 
be working with Sno Pac Foods, a small organic vegetable 
company in Caledonia, Minnesota. They are similar to 
Cascadian Farms in mission and size. SunRich intends to 
do all their processing there. Hopefully Sno Pac will put 
SunRich’s entire freezing line into the plant in Caledonia. 
Every vegetable has its own set of freezing requirements.
 Allan agrees that “green vegetable soybeans” is the 
most descriptive name of this new crop. Dean Foods is now 
working on the package design for their vegetable blends. 
They wrote “Sweet Soybeans” across one corner of the front 
panel. They were going to leave the word “Soy” off, but the 
FDA told them that since there are people with allergies to 
soy, they had to include the word “Soy” where people could 
see it easily. Address: CEO, SunRich Inc., P.O. Box 128, 
Hope, Minnesota 56046. Phone: 1-800-342-6976 or 507-
451-3316.

2920. Shurtleff, William. 1996. Thoughts on vegetarianism 
and soyfoods (Interview). Conducted by Donna Maurer, 
Southern Illinois University-Carbondale, May 5. 10 p.
• Summary: “D: What do you see as your current role within 
the vegetarian movement?
 “B: First, we’re trying to build a large computerized 
bibliographic database on vegetarianism that allows people 
to see this movement from a longer-range point of view. 
And I feel that when people can do that, it deepens their 
understanding of what vegetarian is, what it has been, 
and perhaps what it can be. In addition, of course, for 21 
years, we have been the main source of information for 
the soyfoods industry all over the world. And the soyfoods 
industry has played an important role in terms of providing 
vegetarians with the foods that they eat. And, especially 
in providing new vegetarians with the foods that they eat. 
Because a lot of new vegetarians are looking for alternatives 
to things, such as meat. And they would often like it to have 
the taste and texture of meat. Whereas my experience is, the 
longer you become a vegetarian, the less important that is. 
And so, if you look at the various meat alternatives and dairy 
alternatives that are on the market, a very large percentage of 
them contain soy as a major ingredient. So, that’s been one 
of our goals since day one, and it continues to be our goal. 
Having a computerized database and 50 books in print helps 
us to do that more effectively all the time.
 “D: How has the market for soyfoods changed over the 

past 20 years?
 “B: Well, the word “soyfoods” didn’t exist 20 years 
ago. And most Americans had never eaten anything made 
out of a soybean except for soy sauce. So, in the mid-1970s, 
Americans began to become aware of these foods. Now 
this, of course, is with the exception of Asian-Americans, 
so let’s just talk about non-Asian-Americans, Caucasian-
Americans. In the mid-1970s, the word ‘tofu’ began to 
make it into the consciousness of Americans, starting with 
young people, many of them either vegetarians or counter-
culture people. Then, soyfoods made it into supermarkets 
by the end of the 1970s. And it became possible to buy tofu 
in most supermarkets in the United States. And that’s the 
case today. Then, in the mid-80s, with the rapid change in 
attitude toward vegetarian diets, soyfoods became of more 
interest to people because of their health benefi ts. That is: 
no cholesterol–many people forget that the consensus that 
cholesterol was a bad thing fi rst offi cially happened in 1986 
[sic, 1984]. Before that, it was considered to be an unproven 
hypothesis. Another of things that a historical viewpoint 
gives you an interesting perspective on. And the biggest 
change with soyfoods by far has happened since August of 
last year.
 “D: And what was that?
 “B: On August 3rd, Dr. James Anderson of the 
University of Kentucky Medical Center published an article 
in the New England Journal of Medicine which was a meta-
analysis showing that soy protein lowers blood cholesterol. 
And throughout the soyfoods industry, sales of almost 
everything has increased by about 50 percent since August 
of last year. And this is not yet the big news. The big news 
in soyfoods, while it’s all over the place if you look in the 
right places is the connection between phytochemicals 
and reducing the risk of cancer. And that’s not only with 
soyfoods, but it’s going to benefi t vegetarianism in the 
same way that it benefi ts soyfoods. And this, I now believe, 
is going to have an immense effect on soyfoods and 
vegetarianism. And it’s basically–the word, ‘phytochemicals’ 
has only been in our vocabulary for about 5 years. And 
we’re now discovering that plants contain these rather 
remarkable and very potent substances that are not they are 
fi tting into the branch of nutrition–they’re not nutrients. 
They’re non-nutritive, biologically active substances. And 
they’re only–as far as we know now, they’re concentrated 
in a relatively small number of foods. And many of those 
foods are foods people eat in only small amounts, like ginger 
and garlic and licorice, and things like that, Of the foods 
that people in the world eat in large amounts–soybeans, 
carrots, and a few other things. Carrots having beta-carotene. 
There are relatively few foods that have these that people 
consume on a regular basis, And I think that the discovery 
of phytochemicals and the knowledge of that entering the 
mainstream consciousness, as it’s now rapidly doing. For 
example... as people become aware of the relationship 
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between anti-oxidants, free radicals, aging, heart disease, 
and cancer... It’s just one more of those things which favors a 
plant-based diet...” Address: Director, Soyfoods Center, P.O. 
Box 234, Lafayette, California 94549. Phone: 510-283-2991.

2921. Kumoda, Yasuo. 1996. Morinaga Nutritional Foods 
is constructing tofu plant in Tualatin, Oregon with Pacifi c 
Foods of Oregon (Interview). SoyaScan Notes. May 13. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Morinaga headquarters in Japan has fi nally 
given both permission and a large amount of money for 
Morinaga Nutritional Foods to build a tofu plant in the 
United States. Mr. Ono, the president and CEO of Morinaga 
in Japan, has been interested in this project since the early 
1980s (William Shurtleff discussed the proposed project with 
him at great length in Tokyo in June 1983) and he gave Mr. 
Kumoda the authority to make almost all of the decisions 
affecting the U.S. plant. The operation, a joint venture with 
Pacifi c Foods of Oregon, was fi nalized in August 1995. 
Construction of a brand new building, near to but separate 
from the existing Pacifi c Foods plant, has been completed. It 
will house two large pieces of equipment: A soymilk making 
system (custom designed by Morinaga’s engineering division 
in Japan and made by a Japanese equipment company), and 
a Tetra Pak machine that packs 12 oz (350 gm) cartons. The 
soymilk system is expected to arrive in the USA in June. 
Production of Mori-Nu aseptic tofu in Oregon is expected to 
begin in December 1996. Morinaga’s operations presently 
occupy only about 25% of the new plant, so the company is 
looking to develop new products. The price of the new 12 oz 
Mori-Nu package will be the same as the price of the present 
10½ oz pack. With a bigger box for the same price, the price 
per unit weight of tofu will be reduced by 20%. Morinaga 
will save money on shipping American soybeans to Japan, 
shipping the fi nished tofu from Japan to California, and a 
7% tariff on tofu imported to the USA. They will have the 
additional cost of fi nancing the building.
 Morinaga plans to continue making aseptic tofu in 
Japan, even though their equipment is about 20 years old. 
The plant in Japan is now operating at full capacity. After 
the plant in America begins operation, the plant in Japan will 
start producing mainly private-label brands for big Japanese 
supermarket chains. There are restrictions on Morinaga 
selling their own brand of tofu in Japan. Eventually 
Morinaga’s plant in America will produce all the Mori-Nu 
tofu sold worldwide, and fi nally they hope to export this tofu 
to Japan! Mr. Kumoda has already obtained the support of 
the U.S. government for this project, as part of the U.S. effort 
to increase exports to Japan!
 On March 28 of this year NHK Television aired an 
exciting 30-minute documentary program in Japan titled 
Tofu’s Secret (Tofu no Himitsu). It discussed the many 
exciting discoveries made by three Japanese universities 
concerning phytochemicals in soybeans. By coincidence, Mr. 

Ono of Morinaga saw the program and was very impressed. 
Morinaga has purchased the rights to make a condensed 
English-language video version to which they will add some 
information of their own. They believe this will video will be 
of great help in introducing tofu to the American people.
 Follow-up talk. May 15. Yesterday Mr. Kumoda visited 
Pacifi c Foods of Oregon. Morinaga’s technical person 
arrived there from Japan yesterday. He will stay and work 
there permanently. The mood at Pacifi c Foods was unusual. 
At least four lawyers were there for reasons that Mr. Kumoda 
did not understand. Address: CEO, Morinaga Nutritional 
Foods, 2050 W. 190th St., Suite 110, Torrance, California 
90504. Phone: 1-800-669-8636.

2922. Storup, Bernard. 1996. Re: New developments with 
soyfoods in France. Letter to William Shurtleff at Soyfoods 
Center, May 13. 2 p. Typed, with signature on letterhead. 
[Eng]
• Summary: On 22 April 1996 Alpro (Belgium) bought 
Sojinal (France) [from B & H Holdings].
 Bernard recently met with Steve Demos (founder 
and CEO of White Wave) in Revel, France. They shared 
experiences, ideas for the future, and dreams. Bernard plans 
to visit him in Boulder next month for a few days.
 The soymilk made by Nutrition & Soja is now packaged 
in about 12 different package designs [SKUs], including the 
brands BioSoy, Céreal, Gerblé, l’Abbé Bisson (Barcelona, 
Spain), and Union Nature. Address: B.P. 33, Z.I. de la 
Pomme, 31250 Revel (near Toulouse), France. Phone: +33 
62 18 72 50.

2923. D’Aguilar, Marlon. 1996. New developments at 
Country Farmhouse Soya Products (Interview). SoyaScan 
Notes. May 20. Conducted by William Shurtleff of Soyfoods 
Center. [Eng]
• Summary: Marlon started making and selling tofu in 1985. 
He started teaching himself the processes in 1983-84. He 
believes that Country Farmhouse Soya Products was the 
fi rst company to make tofu commercially in Jamaica. Tofu 
and Soymilk Production and The Book of Tofu by Shurtleff 
and Aoyagi helped him out somewhat over the years. In the 
beginning he gave away a lot of tofu “to get our people to 
know it. Our people have always liked it. Our Soy Scream 
Ice Cream, launched in about 1985, is our favorite product. 
It was made using hand-cranked wooden buckets. It is still 
sold in both soft serve and hard packs.” Marlon has launched 
about 10 soy products since 1985–Tofu, Soy Scream Ice 
Cream, Mayonnaise (based on soymilk and sold to the 
foodservice), soy ice cream sandwich, soy fl our, soy burgers 
(launched in about 1987 and renamed Veg Middles in about 
1994), soymilk (made to order only).
 Right now he is working on expanding the company, but 
it is diffi cult because of limited fi nances and resources. The 
vision is still high and open. Country Farmhouse Lifeline is 
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the parent association and a community operation; Country 
Farmhouse Soya Products is an offshoot, and a limited 
liability company. “We went into soyfoods as part of a 
whole social program named Country Farmhouse Lifeline, 
which is a local community program whereby local people 
get together to shape their lives and bring about sustainable 
life. It was not started just as a business. Our wider program 
involves alternative sources of energy and more sustainable 
living.” Marlon has worked with Plenty USA and they 
have helped him mostly with contacts, plus some technical 
advice–Not much help with product development. There are 
no other companies now making soyfoods in Jamaica. One 
company named Nature Treats started in about 1993, but 
they went out of business about 2 years later; she is trying to 
sell him her equipment. He is a Rastafarian, and the Lifeline 
was spun out of that concept–not so much from the religious 
perspective but from a social and cultural perspective. Most 
Rastafarians are vegetarians and his interest in tofu and 
soyfoods grows in part out of his interest in vegetarianism. 
They have used the okara and whey from their company to 
generate energy (methane) that is run back into the plant–
though it is not established now.
 Talk with Annie Liu from Miami, Florida. 1999. 
Feb. 16. The tofu made by Country Farmhouse is very 
hard. In Jamaica, there is a dish named Solomonogondi, 
that is traditionally made with pickled mackerel; Country 
Farmhouse makes a vegetarian version with tofu–that is 
delicious. Their ice cream is also delicious. Address: Affi liate 
of the Country Farmhouse Lifeline, 12 Faulkner Ave., 
Duhaney Park, Kingston 20, Jamaica. Phone: 809-933-4617.

2924. Fallon, Sally W.; Enig, Mary G. 1996. How safe is 
soy? NewLife (New York, NY) 10(49):35-39. May.
• Summary: This is a partial reprint of an article that was 
originally published under the title “Soy products for 
dairy products? Not so fast.” in the Sept. 1995 issue of 
Health Freedom Newsletter (p. 12-20); this Newsletter 
is a publication of the National Health Federation, an 
independent nutrition organization, established in 1955 and 
based in Monrovia, California. Much of the pro-dairy content 
of the original article has been omitted is this reprint.
 This magazine, NewLife, is published by the Serenity 
Health Organization of New York City. A misty red-and-
yellow illustration of Swami Satchidananda’s face appears 
on the cover, commemorating his arrival in the United States 
30 years ago.
 In the next few issues of this magazine, the editors 
admitted that it was reprinted without footnotes and without 
the knowledge of the authors. Many letters to the editor, pro 
and con, were published, as was a letter from Fallon and 
Enig (June 7). Talk with Sam Weinreb of Local Tofu in West 
Nyack, New York. 1996. May 27. Sam sent this article. Gary 
Null now has four of his researchers working on a rebuttal. 
Address: 1. M.A.; 2. PhD.

2925. Kuhn, Mary Ellen. 1996. Soy in the spotlight: Disease-
fi ghting benefi ts may change the image of the once-lowly 
bean. Food Processing (Chicago). May. p. 52-53, 55, 58.
• Summary: This is a cover story; on the cover is written: 
“Unlocking the secrets of soy,” with four large color photos. 
The article begins: “What a difference a couple of decades 
make.” Twenty or 30 years ago, most foodservice operators 
and consumers used soy with hesitation, sometimes scornful 
comments. “Today, however, the once-maligned soy protein 
has a much better image, thanks to a fast-mounting stack 
of research data suggesting it may help prevent and treat 
high blood cholesterol, cancer, osteoporosis, and symptoms 
of menopause.” And this good news has begun to reach 
health and nutrition professionals. With better products on 
the market, “soyfoods marketers may soon be dealing with 
a new generation of mainstream consumers who–far from 
spurning soy-based products–actively seek them out.
 “Much of the current soy research is focused on 
isofl avones, a unique class of phytoestrogens or plant 
hormones found primarily in soy protein.” The main soy 
isofl avone is genistein. Now soyfoods manufacturers 
are starting to take isofl avone content into consideration 
when they formulate, label, and promote their products. 
The isofl avone content of unprocessed soybeans can vary 
considerably among varieties, years, and place of harvest. 
Heat treatment does not appear to signifi cantly reduce 
isofl avone content, but an alcohol wash (used with most soy 
protein concentrates and isolated soy proteins) removes most 
isofl avones in the product. The well-known Supro brand 
of isolated soy proteins are not subject to an alcohol wash, 
which helps preserve their isofl avone content.
 Rick McKelvey, president of the Soyfoods Association 
of America, has attended the American Dietetic Association 
show for the past two years. Last year, most of the questions 
he heard were: “What is this soy stuff that I’m hearing 
about?” This year’s questions concerned the level of 
isofl avones in specifi c products. “This shows how far we’ve 
come in the bast year,” he observes.
 ADM, which could easily extract isofl avones from 
soybeans and sell them has decided not to do so. Jerry 
Weigel, PhD, who is ADM’s vice president of corporate 
nutrition and regulatory affairs thinks it is probably not 
legal to sell isofl avones because they do not have GRAS 
(Generally Recognized as Safe) status or food additive 
status. Few soyfoods marketers are presently publicizing the 
isofl avone or genistein content of their products or making 
specifi c health or disease-prevention claims.
 William Helferich, PhD, an associate professor at 
Michigan State University’s Department of Food Science and 
Human Nutrition, has been studying dietary phytoestrogens 
in laboratory animals for 3 years. He has found that 
“genistein can stimulate estrogen-responsive breast cancer-
cell growth in cultured cells and in animals implanted with 
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these cells. He believes that women at risk for estrogen-
dependent forms of breast cancer should not consume high 
levels of phytoestrogens.” Most researchers are concerned 
about consumers taking isofl avone supplements or pills. Yet 
such products are now on the market and they acknowledge 
that some consumers will be attracted to them, instead of 
simply increasing the level of soyfoods in their diet, eating 
a healthful, balanced diet, and living and healthy lifestyle. 
Photos show: A jar of Morningstar Farms Roasted Soy Butter 
(soynut butter) which will be introduced this spring. Jan 
Remak, president of marketing for Vitasoy U.S.A.
 One sidebar, titled “Probing the soy/health connection,” 
discusses the research of Dr. James Anderson and Mark 
Messina, PhD. “Scientists theorize that phytoestrogens in 
soy might help compensate for the loss of hormonal estrogen 
women experience at menopause.”
 Another sidebar, “Boom times for the bean,” notes 
that starting soon after the research study by Dr. James 
Anderson was published in August 1995, many soyfoods 
companies experienced a substantial increase in sales. Peter 
Golbitz notes that “After years of steady 10% to 15% annual 
growth, soyfood sales have soared by about 30% in the 
past year... Many marketers of meat and dairy analogs are 
reporting sales increases of more than 100%.” A 1995 study 
by the Soyfoods Association of America found that 75% of 
Americans have heard of tofu, 55% of soymilk, and 50% of 
soy burgers. Golbitz adds that in Australia, where soymilk 
based on soy protein isolates is widely available, per capita 
soymilk consumption is at least three times what it is in the 
USA. Vitasoy has adopted a niche-market approach to selling 
its soymilk; it adjusts the amount beany taste according to 
the taste preferences of each market. Address: Senior Editor.

2926. McKelvey, Richard. 1996. Strategic planning draft 
for the Soyfoods Association of America. Greenfi eld, 
Massachusetts. 7 p. Unpublished manuscript.
• Summary: Contents: Purpose. SAA mission statement. 
Role of the executive director. Trade association management 
fi rms. A profi le of the successful executive director. Funding 
of the position. SAA fi nancial summary (1994-1997; income 
and expenses). The search for a new executive director. 
Proposed benefi t/project budget. Specifi c project ideas. 
Conclusions. Address: Sales Manager, Lightlife Foods Inc., 
74 Fairview St., Greenfi eld, Massachusetts 01301. Phone: 
413-774-6001.

2927. Messina, Mark; Messina, Virginia. 1996. The 
dietitian’s guide to vegetarian diets: Issues and applications. 
Gaithersberg, Maryland: Aspen Publishers, Inc. xi + 511 p. 
Index. 24 cm. [1939 ref]
• Summary: Contents: Preface. Acknowledgments. Part 
I: An overview of vegetarian diet. 1. Demographics and 
defi nitions: History of vegetarianism, profi le of vegetarians, 
types of vegetarian diets. 2. Health consequences of 

vegetarian diets: Differences in dietary components of 
vegetarian and nonvegetarian diets, cardiovascular disease, 
hypertension, cancer, diabetes, obesity, kidney disease, renal 
stones, gallstones, diverticular disease, other conditions, the 
dairy connection, phytochemicals, conclusion.
 Part II: Vegetarian nutrition. 3. Protein: A historical 
perspective on protein, protein requirements, vegetarian 
diets and protein digestibility, assessing protein quality, plant 
proteins and nitrogen balance, protein complementarity, 
conclusion. 4. Calcium: Osteoporosis, calcium and 
osteoporosis, calcium absorption and the RDA, calcium 
excretion, bone health of vegetarians, meeting the calcium 
RDA on plant-based diets, plant sources of calcium, other 
factors that affect bone health/fracture rate, conclusion. 
5. Minerals: Iron, zinc, selenium, copper, magnesium, 
phosphorus, manganese, iodine, sodium, chloride, potassium, 
fl uoride, chromium, molybdenum. 6. Vitamins: Vitamin B12 
(cobalamin), ribofl avin, vitamin D, vitamin B6, vitamin B1 
(thiamin), niacin, folate, biotin, pantothenic acid, vitamin 
C (ascorbic acid), vitamin A, vitamin E, vitamin K. 7. Food 
guides for vegetarians: A history of food guides, developing 
food guides for vegetarians, vegetarian food guides, 
appendix 7-A–food guides for vegetarians (food guide for 
lacto-ovo vegetarians and vegans, the 1-2-3-4-5 vegetarian 
food guide, American Dietetic Association’s vegetarian food 
guide, the vegetarian food pyramid, the vegetarian food 
pyramid, macrobiotic food guide).
 Part III: Vegetarian diets throughout the life cycle. 8. 
Pregnancy and lactation: Weight gain and calorie needs in 
pregnancy, weight gain in pregnant vegetarians, meeting 
nutrient needs of pregnancy on a vegetarian diet, meal-
planning guidelines, adolescent pregnancy, potential 
complications of pregnancy, common conditions of 
pregnancy, vegetarians and lactation, appendix 8-A–food 
guides for pregnant and breast feeding vegetarians (food 
guide I, food guide II). 9. Vegetarian diets in infancy: 
Growth in vegetarian infants, vegetarian diets during the 
fi rst six months of infancy, solid foods for vegetarian infants, 
comparison of sample menu plans for 9-month old vegan 
and omnivore infants, potential concerns in infant feeding, 
macrobiotic diets in infancy, fatty acids in the diet of 
vegetarian infants, conclusion. 10. Preschool and school-age 
children: Growth of vegetarian children, diets of vegetarian 
children, protein, fat, calcium, vitamin D, vitamin B12, iron, 
zinc, guidelines for meal planning for vegetarian children, 
milk in the diets of vegetarian children, counseling parents of 
vegetarian children, vegetarian diets for school-age children, 
school lunch, bag lunch, appendix 10-A–meal-planning 
guidelines for children (other food guides). 11. Vegetarian 
diets for adolescents: Growth of vegetarian adolescents, 
nutrient needs of vegetarian adolescents, meal-planning 
guidelines for vegetarian adolescents, eating disorders. 12. 
Vegetarian diets for older people: Dietary status of older 
vegetarians, nutrient needs of older vegetarians, meal 
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planning for older people.
 Part IV: Practical applications for counseling 
vegetarians. 13. Counseling vegetarian clients: Dietary 
assessment, counseling clients to plan menus based on 
vegetarian food guides, vegetarian diets as dietary therapy, 
reducing fat in vegetarian diets, reducing food costs on 
vegetarian diets. 14. Diabetes: Diet therapy for diabetes, 
vegetarians and diabetes, the diabetic exchange lists, 
appendix 14-A–exchange lists for meal planning. 15. 
Vegetarian diets for athletes: Vegetarian diets and athletic 
performance, nutrition needs of athletes, risks of amenorrhea 
in female vegetarians and female vegetarian athletes. 16. 
Vegetarian food preparation: Preparing grains, preparing 
beans, using tofu, using textured vegetable protein, using egg 
substitutes, cooking with sweeteners.
 Glossary of vegetarian foods. Resources on vegetarian 
diet: Vegetarian resources for dietitians, resources for 
vegetarian clients, on-line services, mail-order vegetarian 
foods.
 Appendixes. A. Fiber, cholesterol, and macronutrient 
intakes of adult vegetarians and nonvegetarians. B. Lipid 
levels in adult vegetarians and nonvegetarians. C. Blood 
pressure of adult vegetarians and nonvegetarians. D. 
Anthropometric data of female adult vegetarians and 
nonvegetarians. E. Anthropometric data of male adult 
vegetarians and nonvegetarians. F. Intake ratios of N-6 to 
N-3 fatty acids on vegetarian and non-vegetarian diets. 
G. Protein, calcium, phosphorus, sodium and potassium 
intakes of adult vegetarians and nonvegetarians. H. Iron 
intake and status of vegetarians and nonvegetarians. I. 
Mineral intake of adult vegetarians and nonvegetarians. 
J. Water soluble vitamin intake of adult vegetarians and 
nonvegetarians. K. Fat soluble vitamin intake of adult 
vegetarians and nonvegetarians. L. Fiber, cholesterol, and 
macronutrient intakes of vegetarian and nonvegetarian 
school-age children and teenagers. M. Water soluble 
vitamin intakes of vegetarian and nonvegetarian school-
aged children and teenagers. N. Fat soluble vitamin intake 
of vegetarian and nonvegetarian school-aged children and 
teenagers. O. Mineral intake of vegetarian and nonvegetarian 
school-aged children and teenagers. P. Fiber, cholesterol, 
and macronutrient intakes of elderly vegetarians and 
nonvegetarians. Q. Water soluble vitamin intake of elderly 
vegetarians and nonvegetarians. R. Mineral intake of elderly 
vegetarians and nonvegetarians.
 The information on vitamin K is excellent and extensive 
(despite one small error): Table 6-12 (p. 197) gives the 
vitamin K content of selected foods. The content of soybean 
oil is 77 micrograms per tablespoon (not milligrams as 
stated). Other rich sources are (per ½ cup cooked): Lentils 
(261 mcg), kale (179 mcg), spinach (141), broccoli (119). 
The source of these statistics is: USDA Provisional table on 
vitamin K content of foods. 1994. Hyattsville, Maryland: 
USDA.

 Index listings for individual soyfoods: Tofu: p. 38-82, 
392. Tempeh: p. 391. Soymilk: p. 214-15, 284-85, 391. 
Miso: p. 389. Soy cheese, soy fl our, soy yogurt, soybeans, 
soynuts, Take Care (fortifi ed soy protein beverage sold in 
powdered form), tamari: p. 391 (Glossary of vegetarian 
foods). Address: 1. PhD; 2. MPH, RD. Both: Nutrition 
Matters, Inc., 1543 Lincoln St., Port Townsend, Washington 
98368. Phone: 360-379-9544.

2928. Messina, Mark. 1996. Thoughts on dietary fat–
Requirements and optimal amounts. Soy Connection (The) 
(Chesterfi eld, Missouri–United Soybean Board) 4(2):1, 6. 
Spring. [3 ref]
• Summary: “The requirement for dietary fat is based on the 
need for two essential fatty acids–linoleic acid and linolenic 
acid. Most people, except those on very low fat diets, will 
have no problem meeting the biological requirement for 
linoleic acid. There have been some concerns, however, that 
the prevalence of essential fatty acid ‘insuffi ciency’ is higher 
than previously thought (see Anne Patterson’s article, this 
issue). The biological requirement for alpha-linolenic acid is 
considerably lower than for linoleic acid, but this fatty acid is 
much less abundant in foods. Soybean oil and soyfoods are 
very good sources of this fatty acid.
 “The recommended amount of total fat in the diet 
continues to draw much attention. The National Cholesterol 
Education Program (NCEP) recommends that everyone over 
the age of 2 consume diets containing less than or equal 
to 30 percent fat. The World Health Organization (WHO) 
recommends that adults consume diets that are at a minimum 
15 percent total fat, and at a maximum 30 percent and 35 
percent fat for sedentary and active individuals, respectively 
(1). No specifi c recommendations were issued for children 
by the WHO.
 “Very low fat (10 percent) diets have been used 
successfully in the treatment of cardiovascular disease 
(CVD), but such diets are unlikely to be necessary for 
substantially reducing CVD in the generally healthy 
population (2). While there is little concern about the 
consumption of low fat diets by adults, the same can not 
be said for children. Some have argued against children 
consuming low fat diets for the following reasons (1) the 
fatty streaks that occur in all young people do not develop 
into plaques until puberty and later and are therefore 
clinically unnecessary to reduce CVD (2) data showing 
that dietary behavior adopted during childhood carries over 
into later years are lacking and (3) low fat diets may hinder 
growth and development (3).
 “Evidence in support of the adverse effects of low fat 
diets is weak to say the least, but some restrictive diets have 
led to growth failure. What then might be considered an 
appropriate goal for the fat content of diets consumed by 
children? Certainly, it is important for children to consume 
ample amounts of fruits and vegetables, and other fi ber rich 
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plant foods. But because of their high energy needs and small 
eating capacity, the regular use of calorically dense foods 
such as nuts, seeds, whole dairy products, oils, etc, should 
not be discouraged. A diet that includes these foods should 
provide a diet moderate in fat; adequate in calories, fi ber and 
nutrients; and rich in phytochemicals.” Address: PhD.

2929. Messina, Mark; Messina, Virginia. 1996. Vitamin K 
(Document part). In: M. Messina and V. Messina. 1996. 
The Dietitian’s Guide to Vegetarian Diets: Issues and 
Applications. Gaithersberg, Maryland: Aspen Publishers, Inc. 
xi + 511 p. See p. 195-98. [10 ref]
• Summary: “Compounds with vitamin K activity are 
essential for the formation of prothrombin and at least fi ve 
other proteins involved in the regulation of blood clotting. 
Vitamin K defi ciency results in defective coagulation. 
Vitamin K is also required for the synthesis of other proteins 
found in plasma, bone, and kidney. There are two different 
forms of vitamin K: phyloquinone (vitamin K-1), which is 
the only form found in plants, and menaquinone (vitamin 
K-2), which is made by bacteria. Animal foods contain both 
types of vitamin K.” Vitamin K defi ciency in adults is rare.
 The information on vitamin K is excellent and extensive 
(despite one small error): Table 6-12 (p. 197) gives the 
vitamin K content of selected foods. The content of soybean 
oil is 77 micrograms per tablespoon (not milligrams as 
stated). Other rich sources are (per ½ cup cooked): Lentils 
(261 mcg), kale (179 mcg), spinach (141), broccoli (119). 
The source of these statistics is: USDA Provisional table on 
vitamin K content of foods. 1994. Hyattsville, Maryland: 
USDA. Address: 1. PhD; 2. MPH, RD. Both: Nutrition 
Matters, Inc., 1543 Lincoln St., Port Townsend, Washington 
98368. Phone: 360-379-9544.

2930. Messina, Mark; Messina, Virginia. 1996. Vitamin E 
(Document part). In: M. Messina and V. Messina. 1996. 
The Dietitian’s Guide to Vegetarian Diets: Issues and 
Applications. Gaithersberg, Maryland: Aspen Publishers, Inc. 
xi + 511 p. See p. 194-96. [10 ref]
• Summary: Not until 1968 was vitamin E formally 
recognized as an essential nutrient by the National Research 
Council. Vitamin E defi ciency is rare; in adults it may take 
5 to 10 years of poor absorption for defi ciency symptoms, 
which are primarily neurologic, to appear.
 “The RDA of vitamin E is expressed in terms of 
milligrams of α-tocopherol equivalents (TEs). Adult men and 
women need 10 and 8 mg of TEs per day respectively." Two 
main forms of vitamin E are found in foods: tocopherol and 
tocotrienols. Within each of these two main forms, there are 
four types, each with different amounts of vitamin E activity. 
The most active form of vitamin E is alpha tocopherol; this 
is the form against which all other forms are measured. The 
relative vitamin E activity of the main forms of vitamin 
E are: α-tocopherol = 100%. Beta-tcopherol = 25-50%. 

gamma-tcopherol = 10-35%. α-tocotrienol = 30%.
 The main and best understood function of vitamin E is 
as an antioxidant. Vitamin E is found in cellular membranes 
in association with polyunsaturated fatty acids (PUFA). 
Vitamin E traps free radicals, thereby preventing the 
oxidation of the PUFA, which are susceptible to oxidation. 
Increased amounts of free radicals are associated with many 
diseases, especially heart disease and cancer. Recent large 
studies have found that people who consumed the largest 
amounts of vitamin E had about a 33% reduced risk of 
coronary heart disease. Most studies show that vegetarians 
consume about 50% to 100% more vitamin E than non-
vegetarians (omnivores). However vegetarians also need 
more vitamin E because of their larger intakes of PUFA.
 Foods that are high in PUFA are also high in vitamin 
E. Thus unrefi ned vegetable oils are rich sources, but many 
commercial (refi ned) oils, such as soybean oil, corn oil, and 
rapeseed oil have excessive amounts of PUFA relative to 
their vitamin E content.
 Good sources of vitamin E are: Sunfl ower seeds 8.9 
mg/2 tablespoons. Peanut butter 6.0 mg/2 tablespoons. Sweet 
potato 5.2 mg/half-cup cooked. Soybeans 1.6 mg/½ cup. 
Soybean oil 1.5 mg. Address: 1. PhD; 2. MPH, RD. Both: 
Nutrition Matters, Inc., 1543 Lincoln St., Port Townsend, 
Washington 98368. Phone: 360-379-9544.

2931. Second International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease: September 15-18, 
1996. Brussels Conference Center, Brussels–Belgium. 1996. 
American Soybean Assoc., Rue du Commerce 20-22 Box 4, 
1010 Brussels, Belgium. 23 p. 30 cm.
• Summary: The cover of this attractive booklet has dark 
green ink on natural beige paper, with a square photo 
of soybeans in the middle. Contents: Invitation from 
the chairperson. The Second International Symposium 
On the Role of Soy in Preventing and Treating Chronic 
Disease: agenda. Satellite Symposium: agenda. Important 
deadlines and addresses. Instructions for abstracts. General 
information. Introducing Belgium and Brussels. Registration. 
Hotel accommodation. Social program. Symposium 
registration form. Hotel accommodation form. Social 
program form.
 This symposium is being organized by Mark Messina, 
PhD (Chairman, USA), Roger Leysen, PhD (Secretary, 
Belgium), and Koen Descheemaeker, PhD (Scientifi c 
coordinator, Belgium). The international scientifi c advisory 
board consists of 12 members: Herman Adlercreutz, M.D. 
(Finland); Guiseppe D’Amico, M.D. (Italy); Stephen Barnes, 
PhD (USA); John Erdman, PhD (USA); Bernard Guy-Grand, 
M.D. (France); Takemichi Kanazawa, M.D. (Japan); Jean-
Michel Lecerf, M.D. (France); Erik Muls, M.D. (Belgium); 
Marcel Roberfroid, PhD (Belgium); Risto Santti, M.D. 
(Finland); Cesare Sirtori, M.D. (Italy); Kurt Widhalm, M.D. 
(Austria).
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 Tentative agenda: Sunday, Sept. 15. Welcome 
and opening remarks. Overview of diet and cancer. 
Biotechnology of the soybean. Monday, Sept. 16. Soy and 
kidney function. Soy and bone health. Soy and heart disease: 
Hypocholesterolemic effects of soy (basic, mechanisms). 
Tuesday, Sept. 17. Soy and heart disease: Effects of 
independent cholesterol reduction. Soy and cancer: Animal 
studies, soybean anticarcinogens / anticancer mechanisms. 
Wednesday, Sept. 18. Soy and cancer: Human studies. 
Hormonal effects of soy.
 Satellite symposium: A special satellite symposium 
will be held on Thursday, September 19, at the Sheraton 
Hotel, Place Rogier, Brussels; it will focus on two areas. The 
morning session on “Current understanding of soy and infant 
health” has been organized to better understand the effects 
of soy protein formula in infants and soyfoods in infants 
and young children–with particular emphasis on soybean 
isofl avones. The afternoon session on “Soybean isofl avones: 
measurement, levels in foods, and pharmacokinetics,” 
will focus on isofl avone absorption and metabolism, and 
methodology for quantifying isofl avones in food and 
biological matrices.
 The cost of both symposia, including lunches but hotel 
accommodations, for a non-student paid before Aug. 1 is 
about $439.
 Sponsors contributing more than $15,000: Alpro 
natural soyfoods, American Soybean Association, Protein 
Technologies International, Nebraska Soybean Board, Sojaxa 
(The French Association for Soyfoods Promotion–Active 
members: Alpro, Nutrition et Soja, Sojasun, Sojinal), U.S. 
Foreign Agricultural Service, United Soybean Board, Ohio 
Soybean Board, Central Soya, ADM, Wyeth Nutrition 
International, Indiana Soybean Development Council.
 Other sponsors: Illinois Soybean Association and 
Illinois Soybean Program Operating Board, American 
Institute for Cancer Research, Monsanto Company, Ontario 
Soybean Growers’ Marketing Board, Soyfoods Association 
of America, Minnesota Soybean Research and Promotion 
Council, Iowa Soybean Promotion Board, Michigan Soybean 
Promotion Committee, Indiana Soybean Development 
Council, Morinaga Nutritional Foods, Inc., and Functional 
Foods for Health Program. Address: Brussels, Belgium.

2932. Messina, Mark J. 1996. The health benefi ts of 
phytoestrogens in soybeans are increasingly unclear. 
Many uses are being patented and confl icts of interest are 
increasing (Interview). SoyaScan Notes. June 4. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: At the soy symposium in Brussels, many 
researchers will be presenting new data as well as some 
published papers. Mark is not at all sure about how people 
will feel when the symposium is over about “The wonders 
of soy”; the very positive sound bites that some people are 
hoping for may not be there. But certainly from an academic 

perspective it should be quite interesting and stimulating. 
Already some confl icts among the papers are emerging.
 Times are changing in the world of science that seeks 
the truth. Scientists are much quicker to get patents these 
days, and phytoestrogens are quite patentable. There are 
now a number of similar or confl icting patents. Two or three 
people and companies have patents on using genistein to 
treat osteoporosis. The patents are on the use, but Mark 
cannot see how they will be of practical value. For example, 
Mark was told that Tufts University has a patent on use of 
isofl avones for a wide range of conditions, such as heart 
disease, osteoporosis, etc. Steve Barnes may have one for 
osteoporosis.
 The people at Bowman Gray School of Medicine, Wake 
Forest University (in North Carolina), think–based on their 
monkey study–that it is the isofl avones in soybeans that 
lower blood cholesterol, not soy protein. But this is not new; 
during the 1970s, isofl avones were used to lower cholesterol 
in rats. So Mark found it very surprising that anyone could 
get a patent on isofl avones lowering cholesterol, because it is 
already in the literature and is not a “discovery.”
 Mark fi nds the whole area quite confusing, but it is clear 
that when a scientist is fi nancially invested in something, 
it becomes increasingly diffi cult to accept information that 
confl icts with or might hurt that fi nancial interest. Mark 
feels it is a confl ict of interest for a person who teaches 
about nutrition to also become fi nancially involved in 
commercial food-related products. It is hard enough being 
a consultant and having to deal with negative data about the 
health benefi ts of soy. Mark has an upbeat “infomercial” 
presentation that he can give where people run out of the 
room and drink soymilk, or he can give a presentation 
to academics which includes confl icting information. A 
consultant who presents a balanced picture, including 
confl icting information, is not likely to be asked to speak 
again. Mark has come to believe that it is their ties to 
products or money which prevents some people in the fi eld 
from being as open minded as Mark thinks they should be 
about some issues. So we will fi nd it increasingly diffi cult to 
do good science which simply seeks the truth.
 Mark feels that the data showing that soy reduces breast 
cancer risk is pretty minimal, at best. The prostate cancer 
data is stronger. There have only been 3 really good case 
control studies on soy intake and breast cancer. One showed 
soy was very protective in premenopausal women, but with 
no protection in postmenopausal. The second showed slight 
protection in premenopausal, with no protection against 
postmenopausal, and the third showed no protection in 
either group. So there is no data showing that soy reduces 
postmenopausal cancer and some data showing it reduces 
premenopausal. But most breast cancer is postmenopausal.
 Some breast tumors are estrogen-sensitive (also called 
estrogen-positive) and some are not. The ones that are 
estrogen-sensitive are more easily treated because they 
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respond to hormonal treatments. Moreover, some tumors 
start out being estrogen-sensitive then later become estrogen-
insensitive. In vitro, genistein stimulates the growth of 
estrogen-sensitive breast cancer cells at low concentrations 
but at higher concentrations it inhibits the growth. But the 
lower concentrations are probably more representative 
of real-life situations. Mark now has a color slide titled 
“contraindications for soy” which he uses at lectures. 
He thinks there is a potential contraindication for every 
situation in which phytoestrogens might be used–from 
infants, to young children, to women trying to get pregnant, 
to postmenopausal women with a high risk of developing 
estrogen-sensitive breast tumors. Thus, we must start to 
recognize that there are some real “down-sides” to soy. For 
example, he thinks that postmenopausal women who have or 
have had estrogen-sensitive tumors should not be consuming 
soy. Even though soy may reduce the risk of prostate cancer, 
there is also some evidence that it may reduce testicle size–
defi nitely NOT a plus for men. So to real scientists, the 
situation is looking more complex, and the health benefi ts 
of soy don’t appear nearly as clear cut as they did a year or 
two ago. Looking just at the estrogenic component of soy, 
estrogens do wonderful things for certain people at certain 
times in their life and they may have negative effects at other 
times.
 Mark feels very frustrated at the way many people are 
exaggerated the benefi ts and ignoring the down-side of soy 
isofl avones. He sometimes thinks he would like to do an 
exposé of this important problem. Mark still can’t point to 
any decent animal studies showing that isofl avones have 
any anticancer effect. The data on soy are insuffi cient, and 
much weaker than the data on fruits and vegetables in this 
area. Mark’s basic feeling is that if the soy industry is quick 
to embrace the potential health benefi ts of soy, we need to 
also be open-minded enough to consider any downside. He 
doesn’t fi nd at the moment that people are doing that. “This 
is potentially a hugely devastating issue for the entire soy 
industry.” When the proceedings of the Brussels symposium 
are published, 10,000 professionals are going to see the well-
argued position that soy infant formula is not safe for infants, 
and other concerns will be expressed in there as well.
 Ken Setchell, who helped found the fi eld of research on 
the medical benefi ts of soy isofl avones, is a brilliant scientist 
(perhaps a genius), told Mark recently that he thought the 
reason soy lowers cholesterol levels is because it contains no 
cholesterol.
 There is a chance that this sense of complexity and 
frank discussion of the “down-sides” of soy may not emerge 
that strongly from the Brussels symposium because so 
many of the researchers who are presenting have strongly 
vested interests in the hypotheses they are testing. There 
will be a few scientists presenting on negative aspects of soy 
isofl avones; Mark had to “dis-invite” one speaker because 
symposium organizers were upset that she was too strongly 

anti-soy. She has been linked with the Jameses in New 
Zealand. Address: PhD, 1543 Lincoln St., Port Townsend, 
Washington 98368. Phone: 360-379-9544.

2933. Messina, Mark J. 1996. Thoughts on pills containing 
soy isofl avones, and the use of soy in place of estrogen 
replacement therapy (ERT) (Interview). SoyaScan Notes. 
June 4. Conducted by William Shurtleff of Soyfoods Center.
• Summary: What does Mark think about all the pills 
containing soy isofl avones (such as genistein, often in 
the form of “soy germ” from SoyLife / Schouten) that 
are starting to fl ood the market. They could cause serious 
problems. In the most recent issue of the Soy Connection, 
Mark has written about these pills. Recently Laurent Leduc 
of Schouten USA Inc. in Minnesota (phone: 612-920-7700) 
hired Mark to speak to ten employees at Nature’s Way, 
because they are coming out with the pills. He made a video 
of the speech to be used by their sales people. Laurent may 
hire Mark to go to the Netherlands or Germany after the 
Brussels symposium to give a presentation there as well. If a 
major company offered Mark a year-long, lucrative contract 
to give one speech every two weeks to promote one such pill 
containing genistein, he defi nitely would not accept it. If he 
told people the truth, they would ask him to stop mentioning 
all the negative aspects.
 Another problem with these pills, besides the 
philosophical one, is that the concentration of genistein 
is really tiny; its all daidzein and glycitein. Of the 20 mg 
per pill of soy isofl avones, only about 2 mg are genistein, 
because the composition of isofl avones in the hypocotyl 
[sprout] is different from that in the rest of the soybean. 
So if you’re buying the pills because you want genistein, 
you must take 10 pills a day to get enough genistein to 
matter, whereas if you think just in terms of isofl avones, 
two pills is enough. From an anticancer perspective, most 
researchers are focusing on genistein. Some 600 papers have 
been published in the last 2 years on genistein; there were 
probably 50 or less on daidzein. Mark manually goes through 
Current Contents periodically, but now actually gets no more 
than about 50 genistein papers a year, because they are quite 
similar, and usually involve in vitro studies (in test tubes and 
petri dishes), whereas animal studies are needed.
 If a company were to introduce concentrated genistein 
as a commercial product, Mark believes there is the potential 
for signifi cant damage to the soyfoods industry and the 
image of soy. Mark thinks the idea of “adding genistein to 
this and that is absolutely insane.”
 Concerning the use of soy for estrogen replacement 
therapy, this is complex. ERT does raise a woman’s risk 
for breast cancer. But taking soy may not eliminate that 
risk in postmenopausal women. However ERT has several 
major benefi ts; it decreases heart disease risk by 50% and 
fracture rate (osteoporosis) by 50% as well. So if a woman 
wants to just relieve hot fl ashes, night sweats, etc. and is not 
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concerned about cardiovascular disease and osteoporosis, 
then Mark would suggest that she try soy; if it works, good. 
But if the woman and is concerned about cardiovascular 
disease and osteoporosis, then Mark cannot recommend soy 
over ERT. We just don’t know enough about soy in these 
areas.
 When you look at all the studies from a very objective 
viewpoint, Mark just doesn’t see what people fi nd so 
exciting about soy in many respects at this point. It is very 
intriguing because of what the isofl avones may do; they were 
hypothesized to do all sorts of different things and soy has so 
much of the isofl avones, especially a food like tofu–which is 
the only place a typical consumer can get enough isofl avones 
except for these pills. So in conclusion, Mark strongly 
that soyfoods can and should be a very important part of a 
healthy vegetarian diet. But perhaps one can get the same 
effects on a Mediterranean diet in terms of lipid profi le and 
cancer risks.
 It is becoming extremely diffi cult for Mark to present his 
soy lectures to dietitians which the United Soybean Board 
(USB) has hired him to do for the past year. He is not greatly 
disappointed that they dropped him because of a chapter that 
appears in his and Ginny’s new book The Vegetarian Way 
that talks about animal rights.
 Hans Diehl is a Seventh-day Adventist and a vegan who 
is setting up what he calls the CHIPS Program, an integrated 
approach to health, in various cities across America. Now 
a main center of his activity is in Kalamazoo, Michigan. 
Twice a year he goes there, works with the local hospital and 
restaurants, gives 4-week intensive programs of smoking 
cessation, weight loss, diet change, exercise, etc. It’s really 
great and he tries to get the whole town involved. Mark 
speaks with him from time to time, last time to about 500 
people. He sold a lot of books. Mark’s thing is to say “Soy 
is good and vegetarianism is good,” but he is increasingly 
aware of the complexity of the argument. For example, he 
does not feel that small amounts of meat or white rice are 
bad for the health of other people. This type of honesty 
bothers many other vegetarians, who usually do not have a 
strong scientifi c background.
 Mark will soon start editing a peer-reviewed journal 
on vegetarianism to be published in England and targeted 
to health professionals. Unfortunately the subscription 
price will be very expensive, beyond what many dietitians 
could afford. This will give him a valuable and prestigious 
affi liation, bring in editors fees of about $2,000 a year, and 
could lead to speaking invitations. Address: PhD, 1543 
Lincoln St., Port Townsend, Washington 98368. Phone: 360-
379-9544.

2934. Messina, Mark J. 1996. Thoughts on the upcoming soy 
symposium in Brussels (Interview). SoyaScan Notes. June 4. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The entire budget for the upcoming Brussels 

symposium in September is about $220,000. Most of this 
amount will be donated by various organizations. Marked 
raised about $140,000, and he is getting paid to organize 
it. The proceedings will published as a special supplement 
to the American Journal of Clinical Nutrition, which will 
cost the symposium $60,000 to $80,000 ($200 per page). 
Each speaker gets paid $2,500 including room, board, and 
transportation. With 50-60 speakers, this quickly adds up. 
United Soybean Board (USB) has contributed about $40,000, 
but it now looks as if the symposium does not have enough 
money.
 Astonishingly, USB just approved $220,000 for the 
EvansGroup in Seattle for their media and PR budget. 
Address: PhD, 1543 Lincoln St., Port Townsend, Washington 
98368. Phone: 360-379-9544.

2935. Demos, Steve. 1996. Recent trip to Europe. What 
is vegetarianism? Cause marketing (Interview). SoyaScan 
Notes. June 5. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Steve greatly enjoyed meeting Bernard Storup 
of Nutrition et Soja in France, and discussing soyfoods. 
Steve was especially impressed with his soymilk production 
and packaging line. Bernard is making some interesting soy/
dairy blends. Bernard’s long term plan is not to stay with 
Sandoz. Now Bernard gets a bonus of $100,000 a year in 
addition to his salary just to stay with Sandoz.
 In the UK, Steve met with Graham Keene, head of 
marketing and sales for the Haldane Group. Haldane makes 
yogurt under 3 brands, and one of them was the best soy 
yogurt Steve has ever tasted anywhere. Their yogurt has a 
pH of 3.8 to 4.0 which gives it a shelf life of 3-4 weeks; there 
appeared to be no special tricks involved. Steve would soon 
like to travel to East Asia to take a closer look at Okinawan 
fermented tofu (Tofuyo). Steve spent $100,000 to fi nd out 
what people mean when they say “I am a vegetarian.” They 
mean: “I avoid red meat.”
 Cause marketing is where a company puts its advertising 
dollars into a cause, such as saving the rain forests or 
promoting vegetarianism.
 The largest investor in White Wave has the surname 
“Demos,” and it is not Steve. Address: President, White 
Wave Inc., 1990 North 57th Court, Boulder, Colorado 80301.

2936. SoyaScan FactSheet. 1996. Non-dairy products 
(alternatives to dairy products), which are good tasting and 
widely available (Overview). June 22. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: About 30 million Americans are lactose 
intolerant. Between 4% and 6% of infants develop allergies 
to the proteins in one or more foods, with cow’s milk being 
the most allergenic. And many other people have moral or 
philosophical objections to drinking milk (e.g. widespread 
use of antibiotics, use of genetically engineered Bovine 
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Growth Hormone [rBGH, made by Monsanto], the suffering 
of calves when forcefully removed from their mother, etc.). 
Until quite recently, these people had to live without dairy 
products, but now that has all changed–thanks to soyfoods, 
which are widely available and usually quite delicious.
 Foods marked with one asterisk (*) are sold at most 
natural food stores and some health food stores and 
supermarkets (look in your Yellow Pages at “Health & Diet 
Food Products–Retail”). Foods marked with two asterisks are 
also sold at most supermarkets.
 If you use dairy alternatives regularly, you can save 
money by making them yourself: See the index of The Book 
of Tofu by Shurtleff & Aoyagi (Ballantine Books edition) 
for carefully tested, home-scale recipes for soymilk, soy ice 
cream, soy yogurt (from soymilk or from tofu), tofu, cream 
cheese, sour cream, whipped cream (from tofu or soymilk), 
tangy tofu cottage cheese, tofu icing, frozen-banana tofu 
shake, soymilk kefi r, soy mayonnaise (from tofu or soymilk),
 Soymilk* is the most popular type of dairy alternative. It 
is sold in many fl avors, often fortifi ed with calcium, vitamin 
D, antioxidants, etc. in quarts and half gallons. It costs about 
1.7 times as much as milk (so if a quart cow’s milk costs 
$1.00, a quart of soymilk will cost about $1.70). Popular 
brands: Edensoy, Westbrae, Westsoy, Vitasoy, So-Yum, Silk, 
and Pacifi c Foods. For a tasty soymilk shake, try Westbrae 
Malteds. Rice Dream is a delicious non-dairy rice milk and 
also an ice cream; both products are made by Imagine Foods. 
Many other brands of rice beverage (some of whose quality 
we think is not as good) are also available.
 Soy ice cream* is sold in an outrageous variety of 
fl avors and forms. Hard-pack pints are the most popular, 
followed by soft-serve, ice cream sandwiches, etc. Popular 
brands: Tofutti, Living Rightly, Sweet Nothings (fat free), 
and Ice Bean. Rice Dream is a delicious rice-based non-dairy 
ice cream.
 Soy yogurt* is sold in typical small yogurt cups, in a 
wide variety of fl avors. The most popular brand is White 
Wave Dairyless. Try their Lemon-Kiwi fl avor! Most soy 
yogurts are fermented/cultured with live cultures, but some 
are like a parfait (not fermented) made by blending silken 
tofu, fruits, and a sweetener.
 Tofu**, the world’s most popular soyfood, is now 
sold at very reasonable prices in most supermarkets across 
America. It makes an excellent replacement for cheese in 
many dishes where the cheese is not required to melt: Salads, 
sandwiches, in Lasagna for the ricotta cheese, etc. You can 
also use tofu to make your own soy yogurts and ice creams at 
home.
 Soy cream cheese*. These products, based on tofu, are 
delicious and moderately priced. Our favorite brand is Tofutti 
Better than Cream Cheese, which comes in fl avors such 
as Garlic & Herb, French Onion, Herbs & Chives, Plain, 
Wildberry, or Smoked Salmon. Some bagel shops (such 
as Noah’s Bagels in Northern California) sell this product. 

VeganRella Cream Cheese (in plain & onion & dill fl avors) 
uses more natural ingredients (no hydrogenated oils, or 
mono- or diglycerides).
 Soy sour cream*. Again, this product is based on tofu. 
Our favorite brand is Tofutti Sour Supreme–Better than Sour 
Cream.
 Soy cheese* is our least favorite dairy alternative. Most 
brands contain casein (the protein from cow’s milk), which 
allows them to melt, but which also (technically) disqualifi es 
them from being a truly non-dairy product. A few brands are 
truly non-dairy but they melt in a sort of thick puddle. Top 
brands with casein: Soya Kaas, TofuRella, Zero-FatRella, 
HempRella (soy free), and AlmondRella (soy free). Top 
brands without casein: VeganRella (2 fl avors), Soymage.
 Soy-based infant formula. Available at most pharmacies 
and many supermarkets, this is a carefully formulated and 
regulated product designed to meet the critical needs of 
infants when served as the sole source of nutrition. It is 
widely fed to infants who are allergic to cow’s milk. But note 
that 15% to 50% of infants with cow’s milk allergy will also 
develop allergies to soy protein. Soy protein was recently 
ranked 11th among foods in terms of allergenicity; animal 
proteins such as milk and eggs remain the most allergenic 
foods.
 Whip Topping**. Sold as “non-dairy whip topping” 
at most supermarkets, as far as we know, these all contain 
casein or sodium caseinate from cow’s milk. Leading brands: 
CoolWhip.
 For more information on non-dairy products on the 
World Wide Web, go to http://www.rella.com. This website 
is produced by Sharon’s Finest in California.

2937. Fallon, Sally W.; Enig, Mary G. 1996. Sees problems 
with soy solutions (Letter to the editor). Whole Foods. June. 
p. 16-17. [6 ref]
• Summary: In response to a positive article about soyfoods 
in the April issue of this magazine.
 A footnote at the end of the article states: “Enig is 
described as an independent researcher, Fallon as a free-
lance writer; both disclaim any ties to specifi c food industry 
interests.” Address: 1. M.A.; 2. PhD. Phone: 818-357-2181.

2938. Product Name:  Chicken-Style Seitan.
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 N. 57th Ct., Boulder, CO 
80301.  Phone: 303-443-3470.
Date of Introduction:  1996 June.
Ingredients:  Incl. seitan.
Wt/Vol., Packaging, Price:  18 oz. plastic tub. 
Recommended retail price: $3.19 to $3.99.
How Stored:  Refrigerated.
New Product–Documentation:  News release (on White 
Wave letterhead) from Holden McClure. 1996. June. 
“What came fi rst, the chicken or the wheat meat? White 
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Wave introduces its new Chicken-Style Seitan.” “Boulder, 
Colorado (TofuTown U.S.A.). June 1996. White Wave is 
clucking with excitement as we expand our meat alternative 
line with the launch our new Chicken-Style Seitan. No, 
it’s not molded into the shape of a chicken. It just looks 
and tastes like it... without the feathers (or meat, that is). 
Chicken-Style Seitan joins White Wave’s line of Seitan or 
“wheat meat,” which features such products as Traditionally 
Seasoned Seitan, Fajita Strips, Philly Steak Slices, and 
Vegetarian Sloppy Joe.
 “’This will be one of the biggest new product 
introductions to date for the company,’ stated Steve Demos, 
President of White Wave. ‘Because of the way people are 
eating today, this is an absolutely easy transition away from 
chicken to vegetable protein.’
 “With the taste, texture and appearance of chicken, 
White Wave Chicken-Style Seitan can be used in a variety 
of ways. Diced up in a chicken salad recipe, it will become 
a summer favorite. It’s great grilled or barbecued like a 
chicken breast, or used in a stir fry, pasta dish, salad, soup, 
or casserole. Packed with protein, Chicken-Style Seitan is a 
fl avorful, chewy addition to any vegetarian meal. Sold in a 
refrigerated tub like traditional Seitan, Chicken-Style Seitan 
comes in a broth similar to chicken soup. This broth can be 
thickened with arrowroot to make a great stir fry sauce.
 “White Wave Chicken-Style Seitan and other seitan 
products are some of the best available sources of “healthy” 
protein. They are fat free and cholesterol free. They are 
Vegan (containing no animal products) and kosher-parve 
products...”
 Contact: Susan L. Holden, Holden McClure, 
303.449.2526.

2939. Sinclair, Jim. 1996. New developments at the National 
Soybean Research Laboratory and at INTSOY. Steve Sonka 
will be new director of NSRL (Interview). SoyaScan Notes. 
July 8. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Jim is stepping down as interim director on 
31 Dec. 1996. The new permanent director of NSRL will 
be Steve Sonka, an agricultural economist in his 40s, who 
is an expert on strategic planning. He was chosen with the 
hopes that his expertise will be able to assist the soybean 
industry (including the public and private sectors, and 
soybean growers) to learn how to plan for the next century. 
A lot of politics was involved in the decision. The money to 
pay for the position came from the Illinois Soybean Program 
Operating Board (ISPOB, the Illinois organization that 
receives the soybean checkoff funds) in the form of a $1 
million endowment. All of this will be publicly announced 
on Sept. 5. Heretofore, INTSOY has been an autonomous 
unit under the Offi ce of International Agriculture. The new 
dean of the college of agriculture, who is reorganizing things, 
believes that every person who works in the college needs to 
be associated with an academic unit. So there will no longer 

be an associate dean in charge of international agriculture; 
the position will be downgraded to just a director, who 
may be part time, to coordinate international projects in the 
college. There are a lot of politics behind that too.
 INTSOY (under the direction of Wilmot Wijeratne) will 
apparently be made part of the Department of Food Science 
and Human Nutrition (the head of which is Bruce Chassy). 
The INTSOY people will continue to stay in the NSRL 
building. Jim wanted INTSOY to become part of the NSRL, 
and in philosophy there was no argument; its a matter of 
fi nancing, bookkeeping, and administration.
 Follow-up talk. 1996. Aug. 2. Bill Shurtleff calls Jim 
Sinclair to ask why Steve Sonka, who appears to have 
published nothing in the fi eld of soybeans, was named the 
new director of NSRL, while Dr. Harold Kauffman, who 
is now at the University of Illinois without appointment, 
was passed by. Ideally a person in this position, who meets 
with many visitors from around the world, should be an 
expert in some fi eld related to soybeans with an international 
reputation. Jim, who wants to leave his interim position on 
a positive note, says he has expressed the same concerns 
to Donald Holt, who made the appointment, and who is 
Director of the Offi ce of Research and Assistant Dean, in the 
College of Agriculture. He suggests that Shurtleff may wish 
to write a letter to Donald Holt, expressing his own concerns 
about the appointment of Sonka. Dr. Kauffman is the logical 
person to head NSRL. Steve Sonka is not particularly happy 
with the appointment. Since it was announced to him, he 
has not even bothered to stop by the NSRL building to say 
“Hi” to Jim Sinclair (director) or to take a tour of the place; 
instead he ordered blueprints of the building. Address: 
Acting Director, National Soybean Research Lab. (NSRL), 
170 NSRL, 1101 W. Peabody Dr., Urbana, Illinois 61801. 
Phone: 217-244-1706.

2940. Podobedov, A. 1996. Re: International Soyfoods 
Center Network. Letter (fax) to William Shurtleff at 
Soyfoods Center, July 10. 1 p. Typed, without signature on 
letterhead.
• Summary: “We are sorry for taking so long to answer your 
letter.
 “We have been developing the Soybean Program which 
is going to be approved by the Russian Government soon.
 “The establishment of a center is very interesting for us.
 “Please, advise how you arrange them in other countries, 
and how we could arrange a center here.
 “Looking forward to your reply, Yours sincerely...” 
Address: Soybean Processors Assoc.–ASSOY, 350063, 
Krasnodar, ul. Mira. 28, Russia. Phone: (8612) 52 33 66 or 
52 56 14. Telex: 211110 PTB SU.

2941. Messina, Mark J. 1996. Thoughts on the nutritional 
value of soybeans (Interview). SoyaScan Notes. July 20. 
Conducted by William Shurtleff of Soyfoods Center.
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• Summary: The negative article by Fallon and Enig titled 
“Soy products for dairy products? Not so fast” has generated 
a unusually large amount of attention, given how poor the 
article is and what a minor magazine it was published in. 
Gary Null wanted Mark to appear on his show just to rebut 
it. The soybean would probably be better nutritionally if it 
didn’t contain phytates and trypsin inhibitors (other than the 
Bowman-Birk inhibitor). Phytates do inhibit zinc and iron 
absorption, and this is important; calcium inhibition is not 
much of a problem. The soybean plant stores much of its 
phosphorus in the form of phytates. Of the trypsin inhibitors, 
most of the focus has been on the Bowman-Birk inhibitor 
(BBI) as having possible anticancer activity. BBI inhibits 
both trypsin and chymotrypsin. The other trypsin inhibitors 
(such as the Kunitz) are not hypothesized to have anticancer 
activity. Dr. Walter Troll and Dr. Ann Kennedy have been 
the leaders in research in this fi eld. Ann Kennedy, who is 
now doing most of the work with BBI, will be speaking at 
the international soy symposium in Brussels this September. 
Mark thinks that BBI does have anticancer activity, and 
that it has a lot of potential as a chemopreventive agent. 
But he wonders if there is enough BBI remaining in typical 
soyfoods (such as tofu) to exert benefi ts but not so much 
as to exert adverse effects. Ann Kennedy is very smart and 
a very interesting person to talk with. Mark often asks her 
about the practical signifi cance of her fi ndings concerning 
BBI. One serving of tofu has something like 10% of the BBI 
required to reduce cancer risk.
 Mark thinks that Steve Barnes unquestionably is the 
most knowledgeable person in the USA on isofl avones 
and phytoestrogens. But the many exciting fi ndings is this 
area must be divided into those of academic interest and 
those of practical importance. When Mark looks at the 
epidemiological data, what he fi nds most exciting is that 
all these studies showing soy’s protective effect, show that 
one serving of a soy product (usually tofu) is enough. Mark 
thinks that if there really is a protective effect against cancer, 
it is either because of isofl avones or some other substance 
we are not yet aware of. Whatever it is must be very potent 
and very unique. Mark does not think the effect is due to 
a combination of substances in tofu, or to a total lifestyle 
which happens to include tofu. With cancer research, we 
already have grounds for a hypothesis, some animal data, 
and plausible biological mechanisms. So the next step is to 
show that soy actually has a protective effect in humans.
 Flatulence factors might seem like a good candidate 
for removal, but recent research has shown that they might 
have benefi ts. They are more a social than a nutritional 
problem. Japanese animal studies using oligo sugars 
[oligosaccharides] indicate that they may help reduce 
colon cancer risk and promote longevity by stimulating the 
bifi dobacteria. A lot of interesting hypotheses concerning 
these sugars are waiting to be tested. No single food can be 
all things to all people, and the source of all nutrients.

 Mark is not personally excited by the cholesterol-
lowering properties of soy protein. It applies only to a small 
group of people with very high cholesterol levels and one 
must eat too much soy to experience modest results. In the 
Framingham study, 50% of the heart attacks occurred in 
people with serum cholesterol below 240, and 20% had 
below 200. 150 is very low; Mark’s was 177 last time he had 
it measured, which puts him close to syndrome x. Genetics 
plays a big role. If we fi nd that soy inhibits cholesterol 
oxidation, or stimulates vasodilation, or inhibits platelet 
aggregation, then we are on to something important. This 
could be very relevant to the 37 million Americans whose 
cholesterol level is above 240, which is considered high. PTI 
(Protein Technologies International) sees those 37 million 
Americans as a huge potential market for its product Take 
Care. In the Framingham study, the really solid data showing 
a relationship between blood cholesterol and heart attacks, 
applies only to a small group of men, ages 35-54. There is 
no connection in women or in older men. Several years ago, 
Mark read two long and very well-done reviews on blood 
cholesterol and heart disease in excellent peer-reviewed 
journals, he came to think that the cholesterol hypothesis 
has more holes in it than Swiss cheese. For example, 
vegetarian women do hot have a decreased risk of heart 
disease compared to non-vegetarian women. This is probably 
because estrogen is so strongly protective.
 Implicit in the word “phytochemicals” is some benefi cial 
effect–even though most phytochemicals are a two-edged 
sword, with both benefi ts and disadvantages. Thus the 
oligosaccharides in the soybean (which are biologically 
active and cause fl atulence) should probably not be called 
a type of phytochemical; Mark is not sure whether or not 
they actually supply calories and are therefore nutritive 
substances. If they do supply calories, they are not “non-
nutritive” as phytochemicals must be. Address: PhD, 1543 
Lincoln St., Port Townsend, Washington 98368. Phone: 360-
379-9544.

2942. Beeley, Robert A. 1996. A brief history of Dixie USA 
and the company philosophy (Interview). SoyaScan Notes. 
July 31. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Forty some years ago, Robert started out with a 
burning interest in emergency medicine. This continued into 
the Air Force, where he was in the medical corps, teaching 
for the American Heart Association, etc. About 20 years 
ago he started Dixie USA as an emergency medical supply 
company. The company has done very well and Robert is 
still in that business, but it is tapering off for many reasons, 
none the least of which is the consolidation in the medical 
industry, etc.
 About 15 years ago Brenda Oswalt, joined the company 
as an equal partner with Robert–primarily for her artistic, 
writing, and publishing skills. She was raised a Seventh-
day Adventist and was trained at the Cordon Bleu in France 
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as a chef. About 2-3 years ago they saw the handwriting 
on the wall as far as the medical part of their business is 
concerned, so they said: We’ve been treating these poor 
people all this time, why don’t we start trying to help prevent 
their problems.” One thing led to another and now they are 
very much into the preventive food business by mail order. 
They kept the same company, Dixie USA, but now have two 
product lines and two catalogs. But their approach is quite 
different from most others who are in the so-called health 
food business. They have a couple of key rules: (1) “If it 
doesn’t taste excellent, we will not get involved with it.” 
People should enjoy eating and shouldn’t have to look at it 
as some kind of task they have to endure. Meal time should 
be an enjoyable time with family and friends–a glass of 
wine if you want. (2) “Once a week you can go out and blow 
the whole thing if you want to. Eat a big steak if you must. 
We’re trying to tell people that you can have a healthier 
lifestyle and still enjoy life. Splurging one day a week won’t 
hurt you at all. Eating soy the next day will help you fl ush 
out whatever toxins are left in there. We’re very pragmatic 
people here.
 They have developed a lot of their own recipes and 
today they have almost new 10,000 customers on their food 
mailing list. After they started the company, Mark Messina’s 
book, The Simple Soybean and Your Health was quite 
infl uential in focusing their interests on soy. Dixie USA now 
sells quite a few of Mark’s books. Brenda talks with Mark 
at length about once a week, sharing information. Fat Not! 
Crème It (Soy Powder) is a tofu powder made by Clofi ne. 
Brenda developed a great recipe for using it and now it is one 
of the company’s best sellers. They also sell Mori-Nu Tofu. 
Beef (not!) is ADM TVP. Address: Chairman, Dixie USA 
Inc., P.O. Box 55549, Houston, Texas 77255. Phone: 713-
688-4993 or 1-800-233-3668.

2943. Eauclaire, Sally. 1996. Soy backlash: Critics say some 
soy products have little value, despite the evidence that they 
may ward off chronic disease. Vegetarian Times. July. p. 18. 
[2 ref]
• Summary: “The controversy over soyfoods erupted last 
fall in an article in Health Freedom Newsletter [Sept. 1995, 
p. 12-20], a publication of the National Health Federation, 
an independent nutrition organization based in Monrovia, 
California. Authors Sally Fallon, who wrote Nourishing 
Traditions: The Cookbook That Challenges Politically 
Correct Nutrition and the Diet Dictocrats (ProMotion, 1995), 
and Mary Enig, Ph.D., a fellow of the American College 
of Nutrition and president of the Maryland Nutritionists 
Association, cite clinical evidence that soy contains trypsin 
inhibitors that can depress growth in children, goitrogens that 
suppress thyroid function, and phytates that block mineral 
absorption (particularly of zinc).
 “Some physicians and dietitians call these fi ndings 
unsound... Fallon’s and Enig’s claims enrage some 

vegetarian experts” such as Mark Messina, PhD. Keith 
Block, M.D., a Chicago-based clinician and researcher, 
uses isofl avones found in soy protein concentrates as a vital 
part of his cancer research program. He also cites recent 
research contradicting the theory that phytates in soy bind 
minerals. He acknowledges that there is blockage initially, 
but adds that the body adapts quickly and then assimilates 
the minerals properly.

2944. Plenty Bulletin (Summertown, Tennessee). 1996. Letter 
from Bisi Iderabdullah [of Imani House, Liberia]. 12(2):3-4. 
Summer.
• Summary: This letter, dated June 6, was written 2 
months after violence erupted in Monrovia, the capital city 
of Liberia, West Africa. Imani House International, is a 
program started in 1986 by two African-Americans, Bisi and 
Mahmoud Iderabdullah, and assisted by Plenty since 1990. 
Their work involving literacy training, organic soybean 
agriculture and food processing, health care, orphan care and 
skills training, was centered in Monrovia and will be there 
again after peace is achieved.
 Bisi writes: “I’m still in shock. We were so close to 
really impacting the situation for the poor in Liberia. I was 
being called on to help write the paper for sustainable food 
security which was going to be part of the ‘Food Security 
Direction for West Africa’ for the next 10 years. The UN’s 
FAO and WFP [World Food Program] were committed to 
soybeans.
 “The day the fi ghting started... We had 10 NGOs [non-
governmental organizations] signed up for soybean training. 
They were going to give the beans to their farming groups to 
monitor the planting and harvesting, allowing us to spread 
soy all over Liberia.”
 “Our house was spared. The farm at I town is going 
again and the kids have been moved back there... I assume 
that there’s a reason to this rhyme... Love, Bisi.”

2945. Soyafoods (ASA, Europe). 1996. An interview with 
Mark Messina. 7(2):6-7. Summer.
• Summary: This September, Mark will chair the Second 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease in Brussels. He is a leading 
expert on soy nutrition. All of the presentation at this 
conference will discuss new research. Whereas the First 
International Symposium in 1994 focused almost exclusively 
on cancer and heart disease, at this one there will be 
separate sessions on kidney disease, bone health, and 
hormonal effects (dealing to a large extent with menopausal 
symptoms). “Also there will be a satellite symposium 
comprising two sessions. One will focus on some of the 
controversies surrounding phytoestrogens (such as the 
safety of soya infant formulas) and the other will focus on 
isofl avone absorption and metabolism.”
 Question: “For you, what are the most exciting areas of 
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research into soya at the present time? Messina: The effects 
of soya on heart disease unrelated to cholesterol reduction 
and the effects of soya on menopausal symptoms. But I got 
my start in this fi eld by studying the relationship between 
soya consumption and cancer risk. Although this relationship 
is very speculative, it is exciting because of the numbers of 
studies suggesting the consumption of just one serving of a 
soya product per day may reduce the risk of several different 
types of cancers.” Many “people have heart attacks with 
normal cholesterol levels. The effects of soya on cholesterol 
oxidation, vasodilation, smooth muscle cell proliferation, 
etc. may be at least as important as the hypocholesterolemic 
effects of soya.”
 Question: “What do you hope will be the conclusions of 
this symposium? Messina: From an academic perspective, I 
hope we can reach some conclusions about the mechanism(s) 
responsible for the hypocholesterolemic effects of soya. 
In my opinion, this is a very important question that has 
tremendous practical implications. I also hope some 
conclusions are reached about the safety issues. Finally, in 
addition to generally increasing awareness, I would like to 
see the meeting stimulate the kinds of research that are most 
needed to ascertain the public health signifi cance of soyafood 
consumption.”
 Question: “What specifi c areas of research require 
greater effort? Messina: The anticancer effects are potentially 
most important, but it is extremely diffi cult to prove 
relationships between diet and cancer risk. Therefore, I 
would like to see more work done on the effects of soya 
on heart disease unrelated to cholesterol reductions, and 
fi nally on the effects of soya on bone health, and menopause 
symptoms.”
 An excellent, detailed summary of Dr. Messina’s 
research and publications follows. His doctorate research 
involved the effects of cruciferous vegetables on colon 
cancer.

2946. Takai Tofu & Soymilk Equipment Company. 1996. 
Catalog of small and medium-scale equipment. 1-1 Inari, 
Nonoichi-machi, Ishikawa-ken 921, Japan. 8 p. 30 cm.
• Summary: This is a new edition of this catalog, printed 
with brown ink on glossy white paper. Across the top of the 
fi rst page is written “The world’s leading supplier of tofu & 
soymilk equipment.”
 Page 1 states: “During the 1960s and 1970s Takai gained 
a great deal of experience exporting our equipment to large 
and small Japanese- and Chinese-run manufacturers of tofu 
and soymilk in the United States, Europe and Southeast 
Asia. Then in early 1977, with the rapid growth of interest 
in soyfood products in the West, we began to work closely 
with William Shurtleff, author of The Book of Tofu and 
Tofu & Soymilk Production, to develop our fi rst- and the 
world’s fi rst–English-language catalog, which appeared in 
August 1977. Since that time we have become the world’s 

leading supplier of tofu and soymilk equipment. We have 
sold our equipment to hundreds of new and established 
companies worldwide, and we are constantly upgrading our 
equipment materials and quality (as with stainless steel) to 
meet the highest standards. To give you the widest possible 
choice of the best equipment available, we also include a 
number of items produced by other well-known Japanese 
manufacturers.” Address: Ishikawa-ken, Japan. Phone: +81 
76 294 1712.

2947. Santacruz, Nestor. 1996. Re: Hoping to work with 
soyfoods in Colombia. Letter to William Shurtleff at 
Soyfoods Center, Aug. 13. 1 p. Typed, with signature.
• Summary: They recently ordered books from Soyfoods 
Center. “Situation in Colombia is critical but there are 
conditions and receptivity for your message. We are deeply 
touched and identifi ed with your efforts for a better world. 
Please, let us join them and try to do the best we can in our 
community.
 “We are a couple, Nestor and Cecilia Santacruz, 40 
and 46 years old. We studied chemistry in the National 
University of Colombia. Have worked in the industry 
in animal and human nutrition. Our fi rst approach to a 
vegetarian diet was 4 years ago, here in Bogota, through a 
small restaurant that is also a school, run by a very small 
group of Colombians but inspired by an Oriental couple, 
Mr. Tomio Kikuchi and his wife, who lived in Brazil 40 
years ago. We became familiar with cereals, vegetables, and 
soyfoods (tofu, miso). And our life changed since then.
 “We are interested in working with you to establish a 
branch of the Soyfoods Center in Colombia so, please send 
us information and an application form.” Address: Carrera 
9 # 86-26 Apto. 503, Santafe de Bogota D.C., Colombia. 
Phone: 57 1 610 1210.

2948. ASA Today (St. Louis, Missouri). 1996. Peter Golbitz 
on the Bluebook and the soybean industry. 2(9):2. July/Aug.
• Summary: This is an interview with Golbitz on the 50th 
anniversary of the Soya Bluebook. Three photos show 
portraits of Golbitz. There are nearly 3,000 listings in the 
1997 Bluebook and 2,000 of them are in the processors and 
marketers category. Three-quarters of the product listings 
are related to soybeans. “The specialty production market 
for soybeans is going to grow very rapidly in the next ten 
years as a result of consumer demand for soyfoods and new 
varieties of beans introduced as a result of biotechnology and 
genetics. As new varieties emerge, farmers will be contracted 
to grow soybeans that need to stay identity preserved.”
 About 60% of the Bluebooks each year are sold in North 
America, with the rest sold overseas. An on-line version 
of the Bluebook at www.soyatech.com lists only about 
100 companies, a glossary, and links to other web pages. 
Soyatech plans to have the entire Bluebook on-line by the 
end of 1996.
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2949. McCord, Holly; Yeykal, Teresa A. 1996. Menopause 
naturally: Got hot fl ashes? get soy! Prevention (Emmaus, 
Pennsylvania). Aug. p. 65-70. [1 ref]
• Summary: About 75% of American post-menopausal 
women experience hot fl ashes and night sweats, along with 
sleep disturbances and mood swings. Until now, the only 
antidote for these unpleasant symptoms has been hormone-
replacement therapy (HRT), a prescription medicine the 
replace the estrogen that women’s bodies start making less 
of. But recently researchers have found that the foods made 
from the soybean may offer a practical alternative.
 “The trail of evidence linking soy with a hot-fl ash-
free menopause starts in Asia.” There isn’t even a word for 
hot fl ash in Japanese. Sherwood Gorbach, M.D., at Tufts 
University School of Medicine, in Boston, Massachusetts, 
was one of the fi rst to suggest that the reason for this may 
lie in the Asian diet, which is rich in soyfoods that contain 
isofl avones–a natural plant form of estrogen. In one day, a 
typical Asian woman–who eats about a quarter pound of 
soyfoods–may be getting 30 to 50 milligrams of isofl avones 
from her food.
 Three clinical studies are now under way to see if and 
how soy isofl avones work to relieve menopausal symptoms. 
At Bowman Gray School of Medicine of Wake Forest 
University (Winston-Salem, North Carolina), Gregory Burke, 
MD, heads a study of 240 women over age 45 experiencing 
hot fl ashes or night sweats. Every day for 2 years the women 
will drink an 8-ounce soy beverage containing either 1 mg, 
34 mg, or 50 mg of isofl avones without knowing which level 
of isofl avones they’re receiving. Researchers will see if more 
isofl avones relieve their menopausal symptoms or anxiety or 
mood swings.
 Two studies at Tufts University, in Dr. Gorbach’s 
department, are following 60 women with hot fl ashes. 
For 3 months, these women will eat either two specially 
designed almond- or chocolate-fl avored soy breakfast bars 
that each contain 20 mg isofl avones (for a daily total of 40 
mg isofl avones) or two placebo bars without isofl avones. 
Researchers will track the women’s reports of hot fl ashes 
and night sweats, and their levels of estrogen and other 
hormones. Though these studies have not been completed, 
preliminary data look promising says Dr. Gorbach.
 A table (p. 67) shows the amount of isofl avones (in mg) 
in a typical serving of various soyfoods. In descending order: 
Nutlettes breakfast cereal* (½ cup): 122 mg isofl avones + 
140 calories. Beef(Not) textured soy protein granules* (¼ 
cup dry): 62 mg + 70 calories. Roasted soy nuts (¼ cup): 60 
mg + 195 calories. Tempeh (½ cup): 35 mg + 165 calories. 
Low-fat tofu (½ cup): 35 mg + 54-75 calories. Regular tofu 
(½ cup): 35 mg + 105-120 calories. Take Care High Protein 
beverage powder (Protein Technologies International; 2 
scoops): 35 mg + 100-130 calories. Regular soymilk (1 cup): 
30 mg + 130-150 calories. * = Available from Dixie USA, 

1-800-347-3494.
 Even if this research doesn’t show positive results, other 
studies show that soy lowers cholesterol and may prevent 
breast cancer and osteoporosis. “A serving of soy every 
day could turn out to be a good bet,” says Dr. Gorbach. 
Researchers recommend consuming in the range of 30-50 
mg/day of isofl avones. More than 100 mg/day could be 
harmful, so its is best to get your isofl avones from food 
instead of pills. Contains two recipes: Creamsicle Cooler 
(shake with soft tofu; 35 mg of isofl avones). Southwestern 
Skillet (with Beef(Not); 62 mg of isofl avones).

2950. Messina, Mark. 1996. Soyfoods and soy pills. Soy 
Connection (The) (Jefferson City, Missouri) 4(3):1. Summer. 
[4 ref]
• Summary: Makes the case convincingly that, in most cases, 
it is better to eat soyfoods as part of a healthy, balanced diet, 
than to take soy pills. “Without question the one group of 
phytochemical, in particular the isofl avones, is responsible 
for most of the recent research focus on soy. This is because 
of the observed biological properties of isofl avones (such 
as the estrogenic activity) and because, for practical 
purposes, soyfoods are the only natural dietary sources of 
these compounds.” However since several companies are 
now marketing soy/isofl avone pills, one need no longer eat 
soyfoods to get isofl avones.
 “Individual pills provide as much as 20 mg of 
isofl avones; that’s quite a bit considering that there are 
about 30-40 mg of isofl avones per serving of soyfood. As 
the research spotlight continues to shine on isofl avones, it is 
probable that these soy pills will fi nd an enthusiastic market.
 “Of course, there are at least two obvious reasons for 
promoting soyfoods, rather than soy pills. One, is that there 
are other phytochemicals in soyfoods, such as phenolic 
acids and saponins that may exert benefi cial effects and that 
are not present in signifi cant amounts in the pills. Two, for 
most people, incorporating soyfoods into the diet will lead 
to diet lower in saturated fats and cholesterol and higher in 
fi ber (in the case of soybeans, tempeh, TVP). Taking pills 
does nothing to encourage a change in overall eating, but 
eating soyfoods does. There is another consideration–there 
are potentially critical differences in isofl avone composition 
between the soy pills and soyfoods. The health implications 
of these differences need to be addressed.
 “But what if, for example, research establishes that 
isofl avones are directly responsible for inhibiting bone 
resorption [osteoporosis] and relieving menopause symptoms 
(night sweats, hot fl ashes)? What then should be the response 
of a woman who consumes a healthy diet and who wishes 
to use soy pills to relieve menopausal symptoms? I don’t 
think there are any easy answers to such questions. As a 
general approach, foods are always preferred, but in specifi c 
situations phytochemical pills may be an alternative that has 
some merits.” Address: PhD.
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2951. Wheatley, Georgia. 1996. Vegetarian resource 
directory: Guide to information for a vegetarian lifestyle. 2nd 
ed. Summertown, Tennessee: The Book Publishing Co. 112 
p. Aug. No index. 22 cm.
• Summary: Contents: Audio/video. Cookbooks. Family/
children’s resources. Organizations/groups. Electronic 
resources. Mail order sources. Periodicals, journals, 
newsletters. Resource books. Travel resources. Address: P.O. 
Box 35009, Ferguson, Missouri 63135. Phone: (314) 524-
0894.

2952. Gerner, Bob. 1996. Update on Vitasoy soymilk and 
Silk (made by White Wave), seen from a natural food 
retailer’s perspective (Interview). SoyaScan Notes. Sept. 3. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Bob still sells Vitasoy soymilk products if he 
can get them. For the last 4-6 weeks Vitasoy products have 
been unavailable and off the market. Vitasoy was Bob’s 
best-selling brand of soymilk, but the shelf has recently 
been empty. They are just starting to come in now, in 
small amounts–but no discounts are yet available and Bob 
cannot get the small sizes yet, only the liters. Starting about 
3 months ago, distributors stopped discounting Vitasoy 
products, no matter how many cases a retailer ordered. 
Apparently they knew the supply was going to dry up.
 Bob was never notifi ed of a recall of Vitasoy products 
and he does not recall ever having returned any products to 
them. Bob uses Vanilla Vitasoy regularly to make French 
toast at his home; he likes it’s dessert-like taste and has not 
noticed any problems with sour taste. Note: According to 
a Vitasoy employee, Vitasoy USA was unable to get any 
soymilk from Hong Kong for 3 months. They ran out and 
were unable to fi ll orders for a long time. They re-allocated 
(rationed) a lot of product to minimize the problem. Many 
people at Vitasoy USA now think (with the benefi t of 
hindsight) that the decision to recall was made too quickly; if 
they had waited 12-24 hours, they would have realized that a 
huge recall was not necessary.
 White Wave’s refrigerated soymilk, Silk, is selling 
fairly well–but nothing spectacular. He tends to run out of 
the half-gallon sizes, which he prices below his ordinary 
markup. The quarts move more slowly than the half gallons. 
There are several reasons that Silk does not sell well: (1) The 
price is too high; (2) It is a new product with new packaging 
(gable-top carton like dairy milk); many people have not 
seen it or tried it; (3) Many people are not used to going to 
the refrigerator for their soymilk; they buy unrefrigerated 
aseptic cartons off the grocery shelves. Bob puts Silk in the 
refrigerator next to his other fresh soymilks (like Yo-Soy 
from Wildwood Natural Foods); this is four doors away 
from the dairy milk section. For pouring over cereal or as 
a beverage, Bob prefers the taste of Silk to Vitasoy–which 
is more thick and sweet. Address: Owner, Berkeley Natural 

Grocery Co., 1336 Gilman St., Berkeley, California 94706. 
Phone: 415-526-2456.

2953. Messina, Mark J. 1996. How safe are soy-based infant 
formulas? A preview of abstracts from papers to be presented 
in Brussels (Interview). SoyaScan Notes. Sept. 6. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Dr. Samuel Fomon, a world authority on infant 
formulas, told Mark recently that “If soy-based infant 
formula was coming before the FDA for approval and it had 
not yet been on the market, it wouldn’t be approved.” Mark 
agrees, has said so before, and thinks it is a fairly obvious 
statement. The key problem is the relatively high level of 
phytoestrogens in soy formula. The only thing that balances 
out all this concern is the fact that it has been used for 40 
years.
 This whole question of the safety of soy-based infant 
formulas has been handled very poorly by the Infant Formula 
Council. Mark thinks has the soy formula manufacturers may 
end up taking the phytoestrogens out of the soy formulas. 
The new formula would then probably have to be tested as a 
new product, and go through all the necessary toxicological 
tests, which would require huge expenses. It is possible that 
the phytoestrogens were doing something benefi cial for the 
infants, and that would presumably come out in the tests.
 Mark now has 120 abstracts from the 80 speakers and 
40 poster sessions in Brussels. Two areas look especially 
promising, one abstract in the area of bone health and two 
indicating that soy increases high-density lipoproteins. The 
latter could be very big news, probably even bigger than soy 
lowering blood cholesterol. Address: PhD, 1543 Lincoln St., 
Port Townsend, Washington 98368. Phone: 360-379-9544.

2954. SoyaScan Notes. 1996. The top fi ve tofu manufacturers 
in the USA (Overview). Sept. 17. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: This ranking is based on educated guesses and 
discussions with industry insiders, but it is not based on 
solid research data. In descending order of pounds produced 
per month: 1. Nasoya (Leominster, Massachusetts; Owned 
by Vitasoy). 2. Azumaya (South San Francisco, California; 
owned by Vitasoy). 3. House Foods America Corp. 
(Hinoichi; Los Angeles, California and Japan). 4. Morinaga 
(Japan and Torrance, California). 5. White Wave (Boulder, 
Colorado).

2955. Skiff, James. 1996. Questions about White Wave’s Silk 
soymilk (Interview). SoyaScan Notes. Sept. 27. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Jim is aware that Silk is made by ProSoya in 
Vancouver, BC, Canada, but then it is further processed 
and packaged somewhere in California. Jim is quite sure 
that additional ingredients are added in California, for 
two reasons. (1) He has read the ingredients listing on 
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the label and it contains ingredients that he has been told 
by the manufacturer are not in the product when it leaves 
Vancouver. (2) He has tasted the product both here and 
in Vancouver. The taste is quite different. In addition, the 
product’s taste within the USA is not consistent; each batch 
tastes different–sometimes quite different. Jim thinks that 
sweeteners, and perhaps other types of soymilk, are added 
in California. The product in California is much sweeter 
and (up until last week) more beany than it is in Vancouver. 
The Vancouver soymilk was very bland, with almost no 
beany taste. That was not true with the Silk sold in America. 
Address: Cornbelt Foods, Inc., P.O. Box 218, Marshall, 
Minnesota 56258. Phone: 507-537-1406.

2956. Holt, Stephen. 1996. Soya for health: The defi nitive 
medical guide. Larchmont, New York: Mary Ann Liebert, 
Inc. Publishers. viii + 176 p. Index. 26 cm. [1148 ref]
• Summary: Contents: Preface. Foreword, by Thomas 
Vincent Taylor, M.D. (Prof. and Chief of General Surgery, 
VA Hospital, Baylor College of Medicine, Houston, Texas). 
1. General considerations about soya: Historical notes on 
soya, an overview of the nutrient content of soyabeans. 
Organic contents of soya with biopharmaceutical action 
(phytochemical classes), phytochemicals, an overview of 
the health benefi ts of soya products. 2. Soya and cancer: 
Anticarcinogens in soya, estrogenic activity of soya, the 
bioavailability of isofl avones, the signifi cance of estrogenic 
effects of soya, the versatile biological effects of isofl avones, 
an overview of the biological effects of fl avonoids, focus 
of genistein and daidzein of soya origin, epidemiological 
evidence for a cancer protection effect of soya, laboratory 
evidence of the anticancer effects of soya, understanding the 
anticancer effects of soya, soya and radiation injury, soya and 
normal bacterial fl ora.
 3. Soya and cardiovascular health: High blood 
cholesterol, overlooking diet as the key to cardiovascular 
health, soya protein isolates are effective at lowering 
cholesterol, achieving an optimal cholesterol-lowering diet. 
4. Soya and diabetes mellitus: Types of diabetes mellitus, 
dietary fi bers and diabetes, protein content of soya and 
diabetes, diet therapy in diabetes.
 5. Soya and osteoporosis: Causes of osteoporosis, diet 
and osteoporosis, osteoporosis–increasing and devastating, 
preventing osteoporosis, focus on calcium and osteoporosis, 
calcium and general health, many health benefi ts of calcium, 
calcium–bones and teeth, cancer and calcium, sources and 
amounts of calcium, soya and osteoporosis–the benefi t of 
vegetable protein, clinical evidence to support soya diets 
for osteoporosis, experts promote soya for osteoporosis–
rationale, calcium in combination with soya. 6. Renal 
disease and soya diets: Renal [kidney] stones, vegetable 
(soya) protein and renal function, levels and types of dietary 
protein, soya diets and renal failure, regulating calcium and 
phosphorus in the diet, prostatic [prostate] disease.

 7. Soya and hypertension (high blood pressure): 
Prevention is the key, consequences of hypertension, lack of 
compliance with drug therapy, alternative and contemporary 
approaches to hypertension. 8. Soya and gastrointestinal 
disorders: Focus on fi ber. The fi ber hypothesis (Painter and 
Burkitt), fi ber and colonic health and function, diverticular 
disease, colon cancer, irritable bowel syndrome, increasing 
dietary fi ber intake, gallstones and soya, fi ber in soya.
 9. Soya and the nutritional requirements of the athlete: 
Nutritional principles for the athlete, muscle building. 
10. Soya diets and obesity or weight control: Measuring 
weight status. 11. Adverse effects of soya: Fact or fi ction? 
What problems exist?, the phytoestrogen saga, unknown 
actions of phytoestrogens, ignorance and science, soya 
meeting nutritional demands, Barnes sums up the situation. 
12: Soya: Many other health benefi ts: Soya and aging, ill 
health and death in Western society, soya and skin disease, 
nutriceuticals and angiogenesis, modulating angiogenesis, 
cartilage controversy, use of antiangiogenic therapy in 
cancer, clinical trials of antiangiogenic modalities, arthritis 
and angiogenesis, skin disorders, angiogenesis–a double-
edged sword.
 Appendix: The champions of soya and health: 
Introduction, Mark Messina, William Shurtleff, Kenneth 
D.R. Setchell, Earl Mindell, Donald F. Othmer, Robert 
Atkins, E.C. Henley, James Anderson, William Lane, Sindy 
Buttoo, Cathy Read. References (913). Selected bibliography 
of scientifi c studies on genistein and other soya isofl avones 
(235).
 Note: The proposed title of this book in Oct. 1995 was: 
“Health and nutritional wealth with soya: The development 
of the soya dietary supplements Genista, Savoya, Savoya-
Free, Genistacal, Soyfi ber, Cartigen, and SoyaChoc.” Each 
of the last 7 capitalized terms is a dietary supplement with a 
registered trademark developed by Dr. Holt, who at the time 
was president of Natus, Inc., 2388 28th Street, Long Island 
City, New York 11105. Phone: 718-721-1496. Address: 
M.D., 75 Plymouth St., Fairfi eld, New Jersey 07004. Phone: 
201-808-7300.

2957. Newsletter of the Soyfoods Association (Walnut Creek, 
California). 1996. SAA welcomes new members in 1996. 
Sept. p. 1-2.
• Summary: Among the six new members are Nebraska 
Soybean Board, Ohio Soybean Council, and EMB Partners. 
Details are given of the many soyfoods marketing programs 
managed by the Nebraska Board, including exhibiting 
soyfoods at the Affi liated Grocery Show, working with 
school foodservice departments throughout Nebraska to 
demonstrate how soy can fi t into lunch programs, R&D into 
the benefi ts of using soy in meat and bakery applications, 
farm tours so local school children to learn about the health 
benefi ts of soy and sample various foods made with soy, 
and working with farmers to answer health and food related 
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questions about soy and give farmers an opportunity to 
sample soyfoods.
 The Ohio Soybean Council sponsors quarterly media 
tours to different cities throughout Ohio. Members of radio, 
television, and print media receive information about the 
health benefi ts of and latest research on soyfoods, as well as 
recipes.
 The Ohio Soybean Association has commissioned 
EMB Partners (a marketing and communications fi rm which 
specializes in the food and beverage industry–from Seattle, 
Washington) to study the soyfoods market from a farmer’s 
perspective.
 Talk with Michelle Smith, executive director of 
Soyfoods Association. 1996. Oct. 2. As far as she knows, 
these are the fi rst two state soybean associations or boards to 
join the Soyfoods Association of America. Address: P.O. Box 
3179, Walnut Creek, CA 94598.

2958. Second International Symposium on the Role of Soy 
in Preventing and Treating Chronic Disease: September 15-
18, 1996. Brussels Conference Center, Brussels–Belgium. 
Program & abstract book. 1996. Brussels, Belgium: 
American Soybean Assoc., Rue du Commerce 20-22 Box 4, 
1010 Brussels, Belgium. 80 p. 27 cm. [94 ref]
• Summary: The cover of this attractive book has dark 
green ink on natural beige paper, with a square photo 
of soybeans in the middle. Contents: Welcome from the 
chairperson. Organizing committee. International scientifi c 
advisory board. General information. Second International 
Symposium On the Role of Soy in Preventing and 
Treating Chronic Disease: Scientifi c program, abstracts 
of oral communications (57), poster abstracts (38). 
Satellite symposium: Scientifi c program, abstracts of oral 
communications (17). Speaker list (Directory).
 Note: Talk with Mark Messina. 1998. June 17. This 
book was compiled with help from many people worldwide, 
published by the American Soybean Association in Belgium, 
and given out at the symposium. Address: American Soybean 
Assoc., Rue du Commerce 20-22 Box 4, 1010 Brussels, 
Belgium.

2959. Soyatech, Inc. 1996. Soya Bluebook Plus 1997: The 
annual directory of the world oilseed industry. Bar Harbor, 
Maine: Soyatech. 368 p. Sept. Comprehensive index. Brand 
name index. Advertiser index. 28 cm.
• Summary: A gold seal in the upper right corner of the front 
cover proclaims: “1947-1997. 50th Anniversary edition.” 
This edition features a special section titled “Soya Bluebook: 
Celebrating 50 years of service to the soybean industry,” by 
Bob Callahan (p. 13-21; see separate record). Address: 318 
Main St., P.O. Box 84, Bar Harbor, Maine 04609. Phone: 
207/288-4969.

2960. The Mail Order Catalog. Fall-winter 1996. Catalog 

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

2961. Hizer, Cynthia. 1996. The versatile vegetarian: 
Making tofu an endeavor that’s well worth the effort. Atlanta 
Journal-Constitution. Oct. 17. p. H.14.
• Summary: A detailed description of making 32 ounces tofu 
at home from 1½ cups of dry soybeans and nigari coagulant. 
She recommends buying a tofu-making kit if you plan to 
make tofu repeatedly. If you have the time, homemade tofu is 
a bargain. For 2 pounds of soybeans, Cynthia spent 33 cents 
on organically grown soybeans at a natural foods store. By 
comparison, commercial tofu in her area retails for about 
$1.39 for 16 ounces. For that price, she could make about 8 
pounds of tofu.
 “To start my tofu, I turned fi rst to the best book on the 
subject, ‘The Book of Tofu,’ by William Shurtleff and Akiko 
Aoyagi (Autumn Press, $7.95).”
 Then she got a lesson from Louise Blume of Cleremont, 
Hall County, Georgia, who has been making tofu at home for 
25 years. Louise said it was very easy to make and she loved 
it.

2962. Better Homes and Gardens. 1996. The benevolent 
bean: Cancer fi ghter, cholesterol cutter, and more–There’s 
a whole lot of nutrition in this unassuming little soybean. 
74(10):76, 78. Oct.
• Summary: This article is in the “Good food / Good health” 
section. Contents: Introduction. How much soy? (“Just a 
few ounces of soyfoods every day allow you to reap any of 
its health benefi ts”). Food for a healthy heart. Fight cancer, 
too. Stronger bones, cooler hot fl ashes. Adding soy to your 
diet: Tofu–from fi rm to silky, soy milk–plain or fl avored, soy 
fl our–for baking, whole soybeans fresh and dry.
 “How much soy? Just a few ounces of soyfoods every 
day allow you to reap any of its potential health benefi ts. 
Mark Messina, Ph.D., a well-known nutrition researcher 
and author of The Simple Soybean and Your Health, says, 
‘Evidence suggests even a single serving per day [1/2 cup of 
roasted beans, 1/2 cup of tofu, or 8 ounces of soy milk] can 
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be adequate to exert benefi cial effects.’ For easy ideas on 
adding soyfoods to your daily menu, see page 78.”
 “With Mary Hubbard, Registered Dietitian and PhD in 
education, She teaches at Grossmont College in California...”
 Color photos show: (1) A pod containing 3 dry soybeans, 
held in a person’s fi ngers. The caption: “Cancer fi ghter; 
cholesterol cutter; and more. There’s a whole lot of nutrition 
in this unassuming little soybean.” (2) Dry soybeans, 
tofu cubes, soy fl our, soy oil in a cruet, and a stick of soy 
margarine.

2963. Product Name:  Freshlike Baby Broccoli Blend (60% 
Broccoli and 40% Green Vegetable Soybeans).
Manufacturer’s Name:  Dean Foods Vegetable Co.
Manufacturer’s Address:  P.O. Box 19027, Green Bay, 
Wisconsin 54307-9027.  Phone: 414-435-5301.
Date of Introduction:  1996 October.
Ingredients:  Broccoli fl orets, sweet soybeans, Parisienne 
carrots, sliced water chestnuts.
Wt/Vol., Packaging, Price:  1 lb (454 gm) poly vegetable 
bag.
How Stored:  Frozen.
New Product–Documentation:  Talk with Dana Jacobi. 
1996. Jan. 19. In Sept. 1996 Dean Foods plans to market 
green vegetable soybeans in 10% of the United States under 
a regional brand, Freshlike, and in 20% of the United States 
under the Birds Eye label, with a product to be named Baby 
Broccoli Blend. It is slated to contain one-third Sweet Beans 
(green vegetable soybeans) and two-thirds broccoli.
 Talk with Allan Routh (rhymes with “south”), CEO of 
SunRich, Inc. 1996. May 3. Provides more details on Baby 
Broccoli Blend.
 Talk with David Sinkula of Dean Foods Vegetable Co. 
in Green Bay. 1996. May 7. David is the marketing director 
who did the product development on this product. It will 
be launched under the Freshlike brand, which is based in 
the Midwest, and later (probably in 1997) they will rollout 
in their Birds Eye brand, which is national. The product 
is now on its way to Chris Mings. On the front panel will 
be a sort of bull’s-eye which says “Introducing Sweet 
Beans.” The FDA required that the word “soybeans” also 
appear on the front panel, since some people are allergic to 
soybeans. The product is a mixture of Sweet Beans, petite 
broccoli cuts, and some other vegetables such as carrots. 
On the ingredient listing the soybeans are called “Sweet 
Soybeans,” a term they coined. It is not too late for him to 
change the label to “green vegetable soybeans.” David is 
aware of phytochemicals; though he has not read much of the 
literature, he tries to stay on the edge of what’s happening. 
David and his family are very health conscious. He comes 
from “the soil,” from a small community in northern 
Wisconsin. He has been in the food business his entire life. 
Over the years he has become interested in natural foods and 
alternative medicine and approaches to healing and keeping 

oneself healthy. He and his wife are very exercise oriented, 
and very active. Dean Foods is in the vegetable business, and 
right in the middle of what’s healthy, what’s good for people. 
So David called Allan Routh of SunRich and they began 
to work together. SunRich is growing the green vegetable 
soybeans that Dean Foods will be packaging and selling in 
this blend.
 Spot in Bluebook Update. 1996. Oct/Dec. p. 3. 
“SunRich beans used in blend.” Baby Broccoli Blend was 
recently introduced by Dean Foods Vegetable Company 
under their Birds Eye [sic] and Freshlike brands. For details 
phone SunRich: 507-451-3316. Note: As of April 1997 the 
Bird’s Eye brand had not yet been introduced.
 Label (full-color plastic bag) sent by Dean Foods. 9½ 
by 6 inches. Dark green and purple on white. Color photo 
of the blended vegetables on a plate, showing many green 
vegetable soybeans. “Featuring Sweet Beans. Broccoli 
fl orets. Sweet soybeans. Parsienne carrots. Sliced water 
chestnuts.”
 Talk with Allan Routh of SunRich. 1997. April 18. 
Sweet Beans are scheduled to be introduced under the Birds 
Eye brand in June of 1997.

2964. Messina, Mark. 1996. Small changes can lead to 
big improvements. Soy Connection (The) (Chesterfi eld, 
Missouri–United Soybean Board) 4(4):1, 4. Fall. [2 ref]
• Summary: “Relatively small dietary changes can have 
important health benefi ts.”

2965. Plenty Bulletin (Summertown, Tennessee). 1996. 
Plenty and The Farm present the Sixth Annual Harvest 
Festival in Summertown, Tennessee. 12(3):2-3. Fall.
• Summary: The Harvest Festival took place on 27-29 Sept. 
1996. Among the 12 photos are: (2) Vegetarian cookbook 
author Louise Hagler introducing some new recipes to 
willing testers. (2) Community founder, Stephen Gaskin, 
speaking into a microphone, refl ecting on the fi rst 25 years. 
(3) Two members of a Farm youth group named Tofu Nation 
playing acoustic guitars.

2966. Shurtleff, William; Aoyagi, Akiko. comps. 1996. 
Thesaurus for SoyaScan database: With a count for each 
subject heading. Lafayette, California: Soyfoods Center. 39 
leaves. Jan. 28 cm. Printed 27 Oct. 1996.
• Summary: Contents: Introducing the SoyaScan database? 
How to make best use of this book. Thesaurus for SoyaScan 
database: With a count for each subject heading. Introducing 
the Soyfoods Center. Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549. Phone: 510-283-2991.

2967. Tibbott, Seth. 1996. History of Tofurky (Interview). 
SoyaScan Notes. Nov. 1. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: King Harvest Natural Foods was a vegetarian 
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sandwich company, deli, and juice shop in Portland, 
Oregon. They made a fresh “Tofurkey Sandwich”–which 
was just tofu, slightly browned, maybe marinated in some 
turkey-like seasoning, with some trimmings. In 1980, when 
Seth started delivering his tempeh to stores in Portland, 
he fi rst saw this sandwich, which he enjoyed eating in 
Portland-area stores. That was when he fi rst heard the word 
“Tofurkey.” In about 1982-83 King Harvest discontinued 
their Tofurkey Sandwich; they never made it again, though 
they are still in business making other sandwiches and food 
products.
 The ancestor of Tofurky was created in 1991 by 
Hans and Rhonda Wrobel of The Higher Taste–one of 
Seth’s customers–a caterer and food manufacturer in 
Portland, Oregon, with a little deli; they make tempeh 
& lettuce sandwiches and tofu sandwiches. They started 
making a vegetarian stuffed Tofu Roast with gravy for 
their customers at Thanksgiving. They sold about 30 units 
the fi rst year, 1991, largely to a local audience–including 
Seth. It was tofu in a pie pan with stuffi ng in the middle, 
then another layer of tofu on top. It was basted and baked, 
and tasted good–but it sold for $30. Seth saw this as a 
meat alternative that had potential at Thanksgiving. The 
vegetarian recipes for making mock turkey are too long and 
complicated for the typical cook.
 Seth wanted to use the name “Tofurky” (which he 
coined) for his new product idea. But before he did, he 
called the folks at King Harvest and asked them if they had 
a trademark on or any other rights to the name. They said 
“No.” He then asked them for permission to use that name. 
They said “Fine–”No problem”–in part because they hadn’t 
made the product for more than ten years.
 In October 1995 Turtle Island, together with The 
Higher Taste (in an informal and unwritten joint venture), 
introduced the fi rst “Tofurky.” Higher Taste made the 
product’s centerpiece, a dome-shaped layer of marinated 
tofu with a whole wheat stuffi ng inside. Seth had been 
developing a tempeh burger that tasted more like turkey 
than burgers, so he got a drumstick form (Holomatic) and 
started making tempeh drumsticks. He added four of these 
to the Higher Taste Tofu Roast, and included a recipe for 
Nutritional Yeast Gravy. Turtle Island, which had good 
distribution for its tempeh, was responsible for marketing 
and distributing the product. Seth test marketed it as a 
frozen product in 24 natural food stores and co-ops on the 
West Coast; it retailed for $24.99 to $27.99 and weighed 
2 lb 12 oz. There as also a 2 lb 4 oz size. Seth sent out 
some press releases and product attracted extensive local 
media coverage. No products were sold by mail order. 
Most natural food stores (such as Nature’s), to which 
Seth introduced the product enthusiastically, predicted 
that it would never sell. But Seth had a strong belief in it. 
Somebody at the Puget Consumers Co-op (PCC) in Seattle, 
Washington, took the product, even though they doubted 
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it would do well. Then “it caught fi re” at the PCC’s seven 
upscale stores in Seattle. They had to install a special 
telephone line–a Tofurky Hotline–for all the Tofurky special 
orders they were getting. Turtle Island did demos in PCC 
stores which further stoked the demand. After Thanksgiving, 
Turtle Island was fl ooded with calls and letters (“fan mail”) 
from happy customers who said things like “Wow! I’ve been 
waiting 20 years for this.” Usually food manufacturers only 
hear from customers when they are upset. “The customers 
believed in the product more than the savvy retailers–who 
had completely missed this niche.” Feedback cards were 
included in every product, and this feedback indicated that 
the gravy (originally created by The Farm in Summertown, 
Tennessee, but greatly improved on by Seth) was what made 
the product delicious, but consumers wanted the gravy itself–
not just the recipe–included with the product. In 1995 about 
800 Tofurkys were sold, mostly at Thanksgiving but some at 
Christmas (with gravy).
 Realizing that the product had real potential, Seth 
contacted a lawyer and registered “Tofurky” as a trademark. 
This year (1996) the tofu is made by Island Spring in Vashon, 
Washington. When extra fi rm tofu was seasoned then baked, 
it froze quite well. The tofu is sent out in 8-oz blocks (each 
3½ by 5 by 3/4 inches)–not in the shape of a turkey or 
drumsticks. The drumettes are a little spicier, and come with 
cranberries, wild rice, carrots. This year the product is frozen 
but they are also test marketing it refrigerated. Several West 
Coast distributors carry the product. Now the whole package 
weighs 5 lb 15 oz; the wholesale price is $24.95 to $25.60, so 
it retails for about $33-$36. Last week, Seth sent out 50 press 
releases to print, radio, and TV sources. This year (1996) 
more than 800 have been sold already, and Seth expects 
total sales to reach 2,000 to 3,000. The 1996 ingredients in 
the Golden Mushroom gravy are: Water, nutritional yeast, 
expeller pressed canola oil, unbleached fl our, chopped fresh 
mushrooms, diced onion, shoyu, herbs, spices, non-dairy 
lactic acid culture. Note: This gravy is delicious! Note: The 
following number of Tofurkys were sold: 800 in 1995, 4,000 
in 1996, 15,000 in 1997, 45,000 in 1998, and an estimated 
55,000 to 59,000 in 1999.
 Who coined the word Tofurky? Seth didn’t, though he 
was the fi rst to spell it in that way, without an “e”–for two 
reasons: First, it was the right number of letters for a phone 
number. And second, he spelled it wrong the fi rst time he 
wrote it and then kept repeating his mistake. Most people 
who hear the word for the fi rst time spell it “Tofurkey” so 
Seth has had to purchase a second Internet domain name 
spelled “Tofurkey.com.” Seth was also the fi rst to register the 
name (by any spelling) as a trademark.
 But at least four other people and groups probably 
coined the word “Tofurkey” before Seth coined “Tofurky.” 
(1) Jeremiah Ridenour believes that he coined it many years 
ago. (2) Peter Golbitz sent Seth a photo showing him with 
long hair and some Tofurky he made. (3) King Harvest 

Natural Foods in Portland, Oregon (see above). (4) A group 
of Rastafarians, black from inner-city Tacoma, Washington, 
had developed a very delicious barbecued tempeh, so Seth 
was exploring a co-packer arrangement.
 After the fi rst Tofurky season, when they heard on the 
news that Seth made Tofurky, they sent him a fl aming e-mail 
saying it was bad karma for him to rip them off because they 
had invented the word “Tofurkey.” They refused to shake 
Seth’s hand. They now took him to be the white devil, so he 
left under that cloud. Jeremiah and Peter were friendly about 
it, but Jeremiah likes to joke with Seth about how Seth owes 
him several million dollars in royalties for use of his name 
“Tofurky.” Seth now sometimes jokingly calls his business 
“Tofurky Island.”
 Leafl et (glossy color, 21.5 x 9.2 cm) sent by Patricia 
Smith from Natural Products Expo West. 1997. March. 
“Tofurky: A delicious vegetarian holiday feast.” Explains 
Tofurky using a question and answer format.
 Update on the original Tofurky, sold at Thanksgiving 
1995. E-mail from Seth Tibbott to W. Shurtleff in reply to 
questions. 1. Yes, the golden box with brown text was the 
original box at Thanksgiving 1995. “We sold 500 of these 
then.” Turtle Island did all the marketing and distribution 
for Tofurky that fi rst Thanksgiving. The Higher Taste made 
the stuffed tofu roast and the nutritional yeast gravy. Turtle 
Island made the drumettes. The Golden mushroom gravy was 
in a sealed pint plastic container with a lid. All retailers sold 
the Tofurky frozen. The word “Feast” was fi rst used in the 
name of the product printed on the box in about 1996. “The 
stuffed roast was originally made by the old hippie method: 
Season tofu, line colander with cheese cloth, add tofu, smash 
cavity in middle with fi st. Add stuffi ng into cavity. Flip onto 
baking pan. Bake. The next year we went to Luke Lukoskie 
of Island Spring tofu on Vashon Island, Washington state. He 
made a custom turkey fl avored baked tofu which went into a 
box with gravy, stuffi ng and drumettes. I have this box and 
will photo and send. The next year we teamed up with Mark 
Machlis of Meat of Wheat who had perfected these roasts 
and they were injected into roast nettings. Will send you 
photos of this box as well. This was the fi rst year of the basic 
formula which has remained the same basically though we 
have tweaked the process to make a better textured roast.
 When Seth and Turtle Island left The Higher Ground to 
make Tofurky on their own, there were no hard feelings; they 
are still friends. Hans and his wife, Rhoda are great cooks 
and even better people and their business is still doing very 
well in Portland. They did not care for the Tofurky name 
but advocated for “Stuffed Holiday Roast” but they really 
had only a local market that they served in Portland and we 
were able to use Turtle Island’s distribution system, brokers 
and connections to launch the product on the West Coast 
and eventually throughout the USA. Address: Turtle Island 
Foods, Inc., P.O. Box 176, Hood River, Oregon 97031. 
Phone: 541-386-7766 OF.
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2968. Smith, Michelle Edwards. 1996. The Soyfoods 
Association will not get the $50,000 it got last year for 
Soyfoods Month from USB (Interview). SoyaScan Notes. 
Nov. 14. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: This money was lost for two reasons. First, 
Smith Bucklin, an association management fi rm that 
handles domestic marketing for the United Soybean Board, 
has decided to focus its attention in marketing soyfoods 
domestically on “infl uencing the infl uencers,” such as 
dietitians. They are not getting involved in any “consumer 
programs,” which is how they describe last year’s Soyfoods 
Month. Second, the forms were not fi lled out and submitted 
on time. Address: Executive Director, Soyfoods Assoc. 
Phone: 510-935-9764.

2969. Podobedov, A. 1996. Re: Samples and questions. 
Letter (fax) to William Shurtleff at Soyfoods Center, Nov. 
21. 1 p. Typed, without signature on letterhead.
• Summary: “Dear Mr. Shurtleff, Thank you very much for 
your attention given to our work.
 “We hope to see you in Russia with the presentation of 
your activities.
 “We produce semifat soya fl our and soymilk powder 
(certifi cates are enclosed), as well as some other liquid 
products based on soya.
 “We would be very grateful if you could advise us in 
what countries and what quantities of soymilk powder, soya 
fl our (fullfat, semifat, defatted), concentrates and isolates 
are used. If you have a list of companies working with those 
products (marketers or users), we would be pleased to have it 
and will pay you for that.
 “I was particularly interested in some information I 
read recently about the use of soya fl our in breads in Great 
Britain. I would be interested in the quantities they use and 
the fi nal products they produce. Do you know any companies 
who are working in that area?
 “I have asked many questions. I know that you do not 
have prepared information to answer many of them. Could 
you please, however, send us what you have at the moment 
as soon as possible.
 “I like the idea of establishing a Russian center very 
much, and we are prepared to do every effort for its creation.
 “Please, consider your coming to Russia; we could 
arrange a seminar.
 “Yours sincerely, ASSOY, A. Podobedov.” Address: 
General Manager, Soybean Processors Assoc.–ASSOY, 
350063, Krasnodar, ul. Mira. 28, Russia. Phone: (8612) 52 
33 66 or 52 56 14. Telex: 211110 PTB SU.

2970. Product Name:  [Tofu, Tempeh, Soymilk, Soyshakes / 
Smoothies, Soysages].
Foreign Name:  Tofu, Tempeh, Soymilk, Soyshakes / 

Smoothies, Soychicha.
Manufacturer’s Name:  Organica-ecotienda.
Manufacturer’s Address:  Xicotencatl 653-18, Col. Centro, 
Veracruz, VER 91700, Mexico.  Phone: 29-31-30-83.
Date of Introduction:  1996 November.
New Product–Documentation:  Letter and form fi lled out 
by Pat Hayward. 2000. Aug. 25. This company, managed 
by Pat Hayward and Claudia Gutierrez, makes and sells the 
above fi ve soyfood products, which they introduced in Nov. 
1997. Production of each in kg/month is as follows: Tofu 50. 
Tempeh 2. Soymilk 40. Soyshakes/Smoothies 40. Soychicha 
10.

2971. Clarke (Shearer), Maya. 1996. Re: Work with soyfoods 
for Plenty Canada in Sri Lanka and the Caribbean. Letter 
(fax) to William Shurtleff at Soyfoods Center, Dec. 1. 2 p.
• Summary: Her company is working with another company 
to develop a product that contains green vegetable soybeans. 
She is interested in starting a branch of the Soyfoods Center 
in Ontario. Maya worked for Plenty Canada for many years. 
She was part of the fi rst team that went to Sri Lanka to 
conduct a feasibility study for CIDA; her title was Nutrition 
Consultant. Then she was fi eld director at St. Lucia from 
1985 until 1992. During that time (her name was Maya 
Shearer) she corresponded with Soyfoods Center. She also 
worked in Dominica, St. Vincent, Barbados, Haiti, Jamaica, 
and Guatemala on soyfoods projects. Her particular area of 
expertise is recipe development.
 Plenty Canada’s Caribbean projects were turned over to 
local management in 1992 and she returned to Canada; she 
no longer works for Canada. She worked as a community 
worker and taught cooking workshops until last year when 
she and three other women started Sun & Sky Foods. She 
still acts as a resource person and teaches classes at the 
University of Western Ontario on tofu, beans, legumes, and 
vegetarian nutrition. She also works as a food consultant. 
Sun & Sky Foods produces a line of bean soup mixes an 
cornbreads which they currently sell throughout the province 
of Ontario. Address: Sun & Sky Foods, 859 Dundas St. E., 
London, ONT N5W 2Z8. Phone: 519-432-6916.

2972. SoyaScan Notes. 1996. Soymilk and cow’s milk 
prices in California, December 1996 (Overview). Dec. 10. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Since Dec. 1983, approximately every other 
year, Soyfoods Center has conducted a survey of the prices 
of soymilk and cow’s milk in California. In Dec. 1996 at 
Trader Joe’s, a gourmet and natural foods chain in Concord, 
California, soymilk made from organically grown soybeans, 
sold in an aseptic package with reclosable spout, retails for 
the following prices: Pacifi c Select (lowfat plain) retails 
for $0.99. Westsoy Lite (1% fat) Combibloc half gallon 
with reclosable spout (plain, or vanilla) retails for $1.99 
(equivalent of $0.995/quart). Pacifi c fat free (vanilla, 
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or plain) retails for $1.19. Trader Joe’s Soy-Um quart 
(original, vanilla, or lowfat chocolate) retails for $1.39. By 
comparison, Rice Dream Vanilla (a rice-based beverage) 
retails for $1.39/quart.
 The average price of the quart equivalents of these four 
soymilk brands is $1.14. This is $0.32 per quart lower or 
22% lower that the $1.46 in Dec. 1996 and $0.78 per quart 
lower or 41% lower the $1.92 in Dec. 1992.
 The major factors leading to the falling price of soymilk 
are: (1) The growing popularity of “lite” soymilks since 
1990; they contain more water and less fat–but also less 
protein and other nutrients; (2) The increase in carton size to 
2 quarts; and (3) The economies of larger-scale production 
due to increasing demand. This increased demand is due to 
the growing awareness of the many nutritional benefi ts of 
soymilk (especially from isofl avones such as genistein), the 
falling price, and the dislike of growth hormones (rBGH, 
made by Monsanto) used in producing cow’s milk.
 Cow’s milk (fortifi ed with vitamins A and D) sells for 
the following prices at the Safeway supermarket in Lafayette, 
California: (1) Nonfat: $0.95/quart or $1.69/half gallon 
or $3.35/gallon; (2) Extra light (1% fat; protein fortifi ed): 
$0.95/quart or $1.82/half gallon or $3.39/gallon; (3) Low-fat 
(2% fat; protein fortifi ed): $1.01/quart or $1.82/half gallon; 
(4) Whole (homogenized): $1.01/quart or $1.82/half gallon. 
The best-seller among these is non-fat in half gallons.
 Thus, during the past two years, the price of soymilk 
has continued to decrease while the price of cow’s milk has 
continued to rise. In Dec. 1996 soymilk in quart cartons 
is, on average, 1.20 times as expensive per unit volume 
as nonfat dairy milk purchased in quarts, 1.35 times as 
expensive as in half gallons, and 1.40 times as expensive as 
in gallons. In Dec. 1994 a quart of soymilk was 1.71 times 
as expensive as a quart of the best-selling cow’s milk. So in 
the last 2 years the price of soymilk has fallen signifi cantly 
relative to that of cow’s milk.
 During the last 13 years, the price of soymilk on a per-
quart basis has fallen dramatically–from $2.48/quart in Dec. 
1983 to $1.14/quart in Dec. 1996; thus, soymilk is less than 
half as expensive per quart today as it was 13 years ago. The 
price of soymilk has fallen even more dramatically relative 
to the price of cow’s milk, which has increased from $0.43/
quart to 0.95/quart during this same period. In 1983, a quart 
of soymilk was 5.76 times as expensive as a quart of cow’s 
milk; today it is only 20% more expensive.

2973. SoyaScan Notes. 1996. Chronology of major soy-
related events and trends during 1996 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Jan. 15–Silk, America’s fi rst soymilk sold 
refrigerated in a typical milk carton (gable-top, Pure-Pak) is 
introduced by White Wave of Boulder, Colorado. It is made 
in Canada, formulated in California, then shipped to White 
Wave in tanker trucks.

 May/June–Monsanto’s Roundup Ready® soybeans 
are fi rst planted commercially in the United States. They 
have been genetically modifi ed so that the soybean plants 
are resistant to the herbicide glyphosate (brand name 
Roundup®).
 Sept.–Monsanto’s Roundup Ready transgenic 
(genetically engineered) soybeans are harvested from an 
estimated 1.2 million acres of U.S. farmland. They begin 
to enter into the food supply–unlabeled. There is a great 
outcry in Europe (especially in England and Germany) by 
consumers over loss of freedom of choice concerning food–
but hardly a peep from the USA.
 1996 Sept. 15-18–The Second International Symposium 
on the Role of Soy in Preventing and Treating Chronic 
Disease, is held in Brussels, Belgium, and organized by Mark 
Messina, PhD. Proceedings published in the American J. of 
Clinical Nutrition, Dec. 1998 Supplement (p. 1329S-1544S).
 1996 Oct. 30–Odwalla, a fresh juice manufacturer and 
distributor, is informed that their unpasteurized apple juice 
may be contaminated with an especially virulent strain of 
E. coli strain O157:H7 (pronounced Oh-157-H7). Odwalla 
immediately initiates a recall, but one baby dies and 66 
people in 3 states get sick. Three years earlier, in January 
1993, a similar but more severe outbreak had occurred at 
Jack-in-the-Box in Seattle, Washington; 4 children died 
(from kidney failure) and 700 people became ill–from 
eating undercooked hamburgers. These two incidents may 
have major implications for the soyfoods industry–since 
unpasteurized tofu is a prime target for E. coli contamination. 
The fi rst big consequence is seen when Kroger, a major 
supermarket chain in the Midwest, announced in late 1996, 
that it would no longer sell unpasteurized tofu.
 There is growing interest in the health benefi ts of the 
phytochemicals in soybeans–especially genistein. Four areas 
of potential benefi ts have been identifi ed, and they are in a 
“horse race” as scientists investigate more deeply: 1. Relief 
of risk of cardiovascular disease, especially heart disease. 2. 
Relief of menopausal symptoms. 3. Improvement of bone 
health and relief of risk of osteoporosis. 4. Relief of cancer 
risk of some sites–especially prostate cancer. But most media 
have tended to hype these health benefi ts, far beyond what 
the science justifi es.
 During the past year or two, Soyfoods Center has been 
receiving a growing number of calls from people who ask 
“How can I get more soy into my diet?” Never before have 
we heard people ask a question like this. These people have 
heard about the many health benefi ts of consuming soyfoods 
regularly but they don’t know what foods would suit their 
tastes and diet.
 This year, for the fi rst time, the state soybean 
associations and boards take the lead (passing the Soyfoods 
Association of America) in promoting soyfoods in America. 
The leading states are Illinois, Indiana, Michigan, Minnesota, 
and Missouri.
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 This year (1996), the Chemopreventive Branch of 
the National Cancer Institute concluded that genistein 
(the primary isofl avone in soybeans) is one of four plant 
compounds with superior anticancer activity.
 Also this year there was a rapid rise of interest in and 
sales of meat alternatives.

2974. Bluebook Update (Bar Harbor, Maine). 1996. New 
fi ndings support health claims for soyfoods. 3(4):1-2. Oct/
Dec.
• Summary: Nearly 400 professionals attended the Second 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease, held 15-18 September 
1996 in Brussels, Belgium. The fi rst such symposium was 
held in Feb. 1994 (2½ years ago) in Mesa, Arizona. Both 
were organized by Dr. Mark Messina. Among the most 
important new fi ndings, according to Messina: (1) Heart 
disease: Consumption of soy not only decreases LDL (bad) 
cholesterol levels, it also increases HDL (good) cholesterol 
levels. This adds further weight to the theory that soy 
can be benefi cial in reducing the risk of heart disease; (2) 
Bone health and osteoporosis: Soy consumption increases 
bone density in post-menopausal women. Animal studies 
have helped to identify the mechanisms for these effects. 
These fi ndings are important given the huge problem of 
osteoporosis in Western countries.
 The proceedings of this symposium will be published in 
the American Journal of Clinical Nutrition. Plans for a third 
international symposium are now underway.

2975. Golbitz, Peter. 1996. Soyfoods take root in the 
Caribbean: Basic food needs spur growth of a new industry. 
Bluebook Update (Bar Harbor, Maine) 3(4):4-5. Oct/Dec.
• Summary: Dominican Republic: In August, the Mexico 
City offi ce of the American Soybean Association sponsored 
a conference in the Dominican Republic titled “The 
Importance of Using Soy Protein in the Treatment of Chronic 
Disease.” Two companies are now making soyfoods in the 
Dominican Republic and working to increase awareness of 
their value. Engela Estévez, founder of Saluvid S.A., makes 
a variety of meat alternatives from textured soy protein.; she 
presents seminars, has written a book titled “112 Recipes 
with Soya, The Vegetable of a Thousand Uses,” and has 
helped to establish a foundation named FundaSoya to 
educate consumers. Mr. L.R. Ubiera, founder of Nutrisoya in 
1996, makes fresh soymilk and tofu as well as several meat 
alternatives; he has written and published a book titled “Tofu 
y Leche de Soya, a Practical Guide for Home Preparation.”
 Cuba: A summary of the history of soyfoods in Cuba, 
including recent developments, was extracted from a report 
by William Shurtleff after his visit to Cuba in Jan. 1996.
 A photo shows a soybean harvester in Cuba, donated 
by Global Exchange. It arrived in the spring, just in time to 
help with this year’s soybean harvest. From left to right: The 

harvester’s mechanic. The director of the INIFAT station 
where the soybeans will be grown. Segundo Panas of ECAP 
(A Friends-of-Cuba organization). Pam Montanaro of Global 
Exchange in San Francisco, California. Tomas Guzman of 
INIFAT, director of the Cuban soybean production project.

2976. Iderabdullah, Bisi. 1996. Imani House International 
(IHI), Liberia: Update and report. Plenty Bulletin 
(Summertown, Tennessee) 12(4):3-4. Winter.
• Summary: Bisi is now in New York trying to raise funds 
to continue Imani House programs in Liberia. Renewed 
hostilities in that country have destroyed much of the 
organization’s infrastructure. However staff and volunteers 
have reactivated eight programs, including the Soybean 
Multiplication and Utilization Program–Duazon Village, 
Jahtondo Town, with outreach and extension to farming 
groups.
 “The Soybean Project which is the heart of our Health, 
Nutrition and Agricultural Improvement Program continues 
on a limited basis due to the lack of suffi cient tools and 
farming implements. The World Food Program and the UN/
FAO had agreed to bring in enough soybeans for the growth 
and utilization campaign which was due to kick off this year. 
After four years of soybean introduction to the Liberian 
public we felt that the time was ripe for a full fl edged 
program across the entire country. IHI had embarked on a 
campaign to include 10 NGOs who would receive training 
from IHI in soy growth and utilization. These NGOs in turn 
were committed to training farming groups with whom they 
worked, and participating in spreading the soy program 
nationwide. It is hoped that IHI will reactivate this part of the 
soybean program as soon as some level of security returns to 
Liberia.
 “In the meantime we would like to request that Plenty 
continue collaboration with IHI in Liberia.”
 “Plenty has been more than a friend to IHI. If the war in 
Liberia could end we know that Liberia will be absolutely 
‘soy literate...’ (In November we brought Bisi to Plenty’s 
offi ces on the Farm in Tennessee where we spent 3 days 
working on plans for Imani House to expand its work in 
Liberia and extend its soyfoods development program to 
other parts of Africa.–Ed)”
 A photo shows Bisi, in traditional dress and smiling, 
passing a glass of soymilk as she leads a soyfoods 
demonstration in Duazon Village, in Liberia.

2977. Plenty Bulletin (Summertown, Tennessee). 1996. 
1996–The year in review: Alimentos San Bartolo (ASB). 
12(4):2. Winter.
• Summary: “A recent grant to Plenty from Food for All will 
be used to improve the ability of ASB’s staff to distribute 
nutritious, fresh meals and packaged foods among Mayan 
families living in and visiting Solola. The grant provides for 
the purchase of a truck to deliver ASB’s soy products to the 
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cities and towns in central Guatemala. Currently deliveries 
are made via the public buses. It also provides for the 
purchase of a new refrigerator and ice cream machine and 
the installation of a phone at ASB’s offi ce.
 “Plenty will contribute the cost of hiring a small 
business and soy foods specialist who will work directly 
with ASB’s manager and staff to enhance their personnel, 
fi nancial management and marketing skills. ASB will absorb 
the costs of continuing the food processing and nutrition 
education workshops for low income families living in and 
near Solola and promoting the use of ASB products among 
its commercial clients.”
 A photo shows two Mayan women, in traditional 
clothing, making tofu at Alimentos San Bartolo.
 In Belize, several Mayan villages want to grow soybeans 
as a protein source and cash crop (p. 1).

2978. Soybean Digest. 1996. More on soyfoods. Dec. p. 20. 
In “Soyfoods Special Report” section.
• Summary: “Looking for more soy recipes or health 
information? Start with your state’s soybean association. 
Most offer free soy information, cookbooks or recipes. 
Publishing companies offering books on soyfoods include:” 
The Book Publishing Co. (Summertown, Tennessee), Avery 
Publishing Group (Garden City Park, New Jersey), Prima 
Publishing (Rocklin, California).
 A sidebar (developed by the Minnesota Soybean 
Association) titled “Guide to modifying recipes” shows 
eleven substitutions that “can reduce calories, total fat, 
saturated fat and cholesterol.” For example: For 1 cup milk 
substitute 1 cup fortifi ed soy milk. For 1 cup fruit yogurt 
substitute 1 cup soft silken tofu + fruit, blended. For 1 egg 
substitute 1 tablespoon soy fl our + 1 tablespoon water or one 
2-inch square of tofu. For 1 cup ricotta cheese substitute 1 
cup fi rm tofu, mashed. You can replace up to ¼ of the fl our 
in baked goods with soy fl our.

2979. Vegetarian Times. 1996. Soy and breast cancer: A 
debate rages. Dec. p. 20-21.
• Summary: This is a sidebar to a summary of several of 
the more important studies presented in September at the 
International Soy Symposium in Brussels. It begins: “Several 
leading nutritionists came away from the soy conference in 
Brussels concerned that much of what we know about soy 
as an agent to prevent breast cancer is hype. ‘The research 
is wholly unimpressive,’ says Mark Messina, Ph.D.,” who 
organized the conference. John Erdman, associate professor 
at the University of Illinois, expressed his frustration: “If 
someone with breast cancer asked me if she should eat soy, 
I’d say I don’t know.”
 “In contrast these scientists are all convinced that soy 
can strengthen bones, lower cholesterol levels, and possibly 
prevent stroke, heart disease, and even prostate cancer. But 
they agree the evidence that soy prevents or cures breast 

cancer is premature and possibly erroneous.”
 Dr. Messina believes Asian women have lower rates of 
breast cancer because, on average, they begin menstruating 
later and start menopause earlier in life; these two genetically 
determined factors expose them to less estrogen over the 
course of their lifetime.
 Genistein, a weak estrogen found in soy, does stop the 
growth of breast cancer cells–in a petri dish. But a study 
by Bill Helferich at the University of Michigan found that 
“animals implanted with tumor cells and given pure genistein 
grew larger tumors. He and others believe this study shows 
that weak estrogens, such as genistein, will stimulate the 
growth of estrogen-dependent tumors.”
 “Messina and others say years of animal research 
suggests that women with breast cancer should avoid 
estrogen mimics like soy. ‘There’s not one basic animal 
study that suggests that soy decreases cancer, he says.
 “Stephen Barnes, Ph.D., associate professor of 
Pharmacology and Toxicology at the University of Alabama, 
disagrees: ‘That fl ies in the face of epidemiological 
evidence,’ he says, referring to the many comparisons 
between Asian and Western populations.
 “It may be years until we know whether soy fulfi lls our 
fondest hopes. Until then, most scientists agree that it’s a 
safe, nutritious food source whose medicinal value needs 
rigorous clinical study.”

2980. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Soya, Vida y Nutrición S.A. de 
C.V.
Manufacturer’s Address:  Calle del Marmara y Av. Rio 
Lempa No. 44, Colonia Jardines de Guadelupe, La Libertad, 
Antiguo Cuscatlan, San Salvador, El Salvador.
Date of Introduction:  1996.
New Product–Documentation:  Letter (fax) from Yoshinori 
Ito of Takai Tofu & Soymilk Equipment Co. 1996. April 
24. Names and addresses of new tofu shops in countries 
where tofu is not well known. Mr. Bruno Claeys is Technical 
Director.

2981. Mendelson, Anne. 1996. Stand facing the stove: The 
story of the women who gave America The Joy of Cooking. 
New York, NY: Henry Holt and Co., Inc. xviii + 474 p. Illust. 
Index. 24 cm. [86 + 774 endnotes]
• Summary: An excellent biography of Irma Starkloff 
Rombauer and her daughter Marion Rombauer Becker and 
a richly detailed piece of American social history. Irma 
Louise Starkloff was born on 30 Oct. 1877 in St. Louis, 
Missouri, the daughter of Max von Starkloff (M.D.) and 
Emma Kuhlmann. She grew up in comfort at Carondelet 
(a part of St. Louis) in a family of strong German ancestry 
and liberal political convictions. Irma lived almost all her 
life in St. Louis. In 1930, during the Great Depression, Irma 
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Rombauer’s husband committed suicide. To help pay the 
bills, she decided to write a cookbook. The Joy of Cooking: 
A Compilation of Reliable Recipes with a Casual Culinary 
Chat was initially self-published in 1931 as a vanity book 
(the author pays the publisher, not vice versa); Irma was age 
54, a complete amateur with no known qualifi cations for 
writing or publishing a cookbook.
 But Joy went on to sell 14 million copies over 60 years, 
and to become the most infl uential American cook book 
of all time. While it has no claim to be the best-selling 
cookbook in American history, it is probably the best-selling 
trade cookbook–one published by an ordinary publisher and 
sold through retail bookstores. But in terms of total sales it 
falls well behind The Better Homes and Gardens Cookbook, 
which gets wide distribution through its parent magazine, 
and The Betty Crocker Cookbook, which benefi ts from the 
research and marketing prowess of General Mills. The latter 
two are, of course, the work of committees.
 The crucial factor in Joy’s unexpected success was 
Rombauer’s lively voice as an unpretentious beginner. 
She treated her readers as close friends, as “an amateur 
addressing amateurs.” America’s home cooks were desperate 
to learn the basics in simple English they could understand. 
Yet they also enjoyed Rombauer’s fi rm opinions and strong 
personality.
 The information on Joy’s copyright page is of little 
help in understanding the major stages in the book’s 
history. Seven editions mark genuine stages in the book’s 
development: The original privately published (1931). The 
fi rst Bobbs-Merrill edition (1936). The popular wartime 
edition (1943). The fi rst Rombauer-Becker edition (1951). 
The unauthorized edition (1962). The fi rst authorized 
prepared by Marion Becker (1963–sometimes mistakenly 
called the 1964 ed.). And Marion’s last revision (1975). 
Note: A supposed 1942 edition is a pure phantom.
 The mother and daughter who wrote this superb book 
were very different people, and each put her own stamp 
on the book. Irma, the mother who began the work, “loved 
stardom as much as Marion Rombauer Becker, her eventual 
collaborator and successor, loved privacy” (p. 1). Marion 
developed a deep and abiding interest in natural foods and 
organic gardening, in compost and manure. She also grew up 
during the era when scientists discovered that micronutrients 
or trace elements (such as all vitamins and many new 
minerals) played an essential role in human health. This 
led many (including Marion, starting in 1939 or 1940) to 
criticize refi ned and overly processed foods–such as white 
fl our, white rice, etc.–and to advocate a return to natural, 
whole foods, including raw foods such as fresh fruits and 
some fresh vegetables. This awareness began during the 
1920s and 1930s, when canned fruits, vegetables, and juices 
were seen as a triumph of modern food science. It was most 
widespread in California, “a hotbed of health-food cults.” On 
several trips to the West Coast during the 1930s, Irma visited 

California, where she saw juice bars and restaurants that 
were replacing sugar with honey and vinegar (p. 260-61).
 By 1948, when Marion agreed to work seriously with 
her mother on Joy, it was understood that the “culinary 
priorities laid down in earlier editions would be drastically 
arranged. Let’s Cook it Right [by Adelle Davis] was a 
concrete infl uence.”
 Marion, with her zeal and love of learning, became 
deeply interested in nutrition, health, and the relationship 
between diet and health.
 The fi rst Rombauer-Becker edition, which appeared 
in 1951, gave much more attention to grains, cereals, and 
fl ours, while lamenting the ills of “modern processing.” 
Brown rice was preferred to white as “richer in taste and a 
far better buy nutritionally.” Marion also “contributed one 
of the earliest recipes for bean curd (“soybean cheese”) in 
any American cookbook” (on p. 192). The 1951 edition 
introduced mainstream readers to ideas generally “seen as 
the sole territory of health cranks” (p. 268).
 Irma died in 1962. Marion suffered increasingly 
from allergies and sometimes had diffi culty breathing. 
Knowing that the 1975 edition of Joy would be her last, she 
approached it with special care. It was a heady time, for 
parts of radical / counterculture ideas about natural foods 
and health had been adopted into mainstream American 
culture. Young visionaries, who rejected the offerings of 
supermarkets, were starting natural food stores nationwide. 
Ralph Nader (one of Marion’s heroes) was denouncing 
harmful food additives and corporate junk foods. By 1975 
Marion realized that “beliefs like hers on the relationship 
between food and health, land use, and good citizenship 
looked like very sensible ideas to a large spectrum of the 
American public. She was emboldened to direct Joy more 
emphatically to issues she had fi rst noticed decades before” 
(p. 395). She commented on “chickens fed in batteries, pigs 
an cattle concentrated in feed lots,” the fact that “many of 
our lakes and estuaries have become nearly incapable of 
supporting life,” the “galaxy of pollutants such as viruses, 
nitrates, heavy metals, pesticides, and asbestos and other 
carcinogens” in our drinking water.
 The new 1975 edition became an immediate best-seller, 
with 236,000 copies sold in 1975 and 334,000 in 1976. 
She was eager to make the text as accurate as possible. If 
someone pointed out an error, “she was not insulted but 
appreciative. When the soybean-product experts Akiko 
Aoyagi and William Shurtleff wrote to explain that the 
directions for homemade soy milk and bean curd were 
seriously muddled, Marion, grateful for this sign of the 
seriousness with which her work was taken, conscientiously 
sent in the necessary changes in time for the printing of 
August 1976.” There are 8 glossy pages of photos, mostly 
of the two authors, their spouses and children. Address: 
Freelance journalist, New Jersey.
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2982. Messina, M.; Messina, V. 1996. Nutritional 
implications of dietary phytochemicals. Advances in 
Experimental Medicine and Biology 401:207-12.
• Summary: Abstract: “... most of the research and 
discussion of phytochemicals is conducted by professionals 
not related or only peripherally related to the fi eld of 
nutrition. This is truly an exciting time to be involved in the 
nutrition fi eld. We have moved a head from thinking that 
only a relatively small number of dietary factors possess 
biological activity to recognizing that there are hundreds 
and perhaps thousands of such factors. It will be many years 
before our understanding of phytochemicals approaches 
our knowledge of vitamins and minerals- and it is worth 
nothing that our knowledge of vitamins and minerals is still 
incomplete. But it does appear that the phytochemicals help 
explain why plant-based diets, in general, are associated with 
a reduced risk of many chronic diseases. And in fact, his may 
be the most important outcome from use of phytochemicals. 
The nutrition community now has more reasons for 
encouraging consumers to eat plant-based diets.”

2983. Steinkraus, Keith H. ed. 1996. Handbook of 
indigenous fermented foods. 2nd ed., revised and expanded. 
New York, Basel, and Hong Kong: Marcel Dekker, Inc. xii 
+ 776 p. Illust. Index. 26 cm. Food Science and Technology 
Series, Vol. 73. Index. 26 cm. [350 + soy ref]
• Summary: This 2nd edition is about 108 pages longer 
than the original 1983 edition. Contents: Introduction 
to indigenous fermented foods. (1) Indonesian tempe 
and related fermentations: Protein-rich vegetarian meat 
substitutes. (2) Indigenous fermented foods involving an 
acid fermentation: Preserving and enhancing organoleptic 
and nutritional qualities of fresh foods. (3) Indigenous 
fermented foods involving an alkaline fermentation. (4) 
Indigenous fermented foods in which ethanol is a major 
product: Type and nutritional signifi cance of primitive wines 
and beers and related alcoholic foods (incl. Chinese koji (big 
qu {bricklike in shape and made from barley or wheat and 
soybeans, inoculated with Aspergillus} molds), and small qu 
({spherical, plate-circular or rectangular in shape and made 
from rice or rice bran with various herbs, inoculated with 
Mucor and/or Rhizopus molds}, p. 449), Japanese amazake 
(p. 480-81).
 (5) Indigenous amino acid / peptide sauces and pastes 
with meatlike fl avors (p. 509-654): Introduction.
 (A) Soy sauces: Japanese shoyu: Koikuchi, 
usukuchi, and tamari; Chinese chiang-yu, by Tamotsu 
Yokotsuka (p. 511-17). Biochemistry of Saccharomyces 
(Zygosaccharomyces) rouxii, by Steinkraus, Franta, and 
Ayres (p. 517-24). Umami fl avor, by Kawamura and 
Kare (p. 524-28). Chinese fermented products related to 
soy sauce (big qu, small qu, and jiang, by Chen & Ho, p. 
528). Taiwanese soy sauce, by Liu (p. 528-33). Malaysian 
soy sauce: Kicap, by Ong, Mercian, Poesponegoro and 

Tanuwidja (p. 531-39). Indonesian soy sauce: Kecap, by 
Saono, Poesponegoro and Tanuwidja (p. 539-43). Korean 
soy sauce, by Chang (incl. homemade kanjang and meju, p. 
543-44). Taiwanese black bean sauce: Inyu, by Jan et al. (p. 
544). Philippine taosi, by Steinkraus (p. 544-45).
 (B) Fermented soybean pastes: Japanese miso, by Ebine, 
Shurtleff and Aoyagi (p. 545-56). Indonesian tauco, by 
Saono et al. and Winarno (p. 556-59). Korean Doenjang and 
kochujang, by Chang, Shurtleff and Aoyagi (p. 559-64).
 (C) Fermented fi sh-shrimp sauces and pastes (p. 565-
606).
 (D) Fish-soy sauce and fi sh-soy paste, by Ismail, p. 607-
11).
 (E) Miscellaneous Oriental fermentations. Japanese 
natto (itohiki natto), by Hayashi and Ota (p. 611-24). 
Japanese Hama-natto (hamanatto) and related products (incl. 
yukiwari natto, p. 624-26). Chinese red rice: Anka (Ang-
kah), by Lin, Su and Wang, Sooksan and Gongsakdi, and 
Pichyangkura (p. 626-33). Chinese sufu, by Su and L.-P. Lin 
(p. 633-41). Preserved duck eggs / Century eggs, Chinese 
pidan (p. 641-42). Pidan are made by a chemical process, 
not by fermentation. Note: Chapter 5 contains about 240 
references. Much of the text in this chapter is similar to that 
in the original 1983 edition, although this chapter is 7 pages 
longer and contains 3-4 new sections.
 (6) Mushrooms: Producing single-cell (microbial) 
protein on lignocellulosic or other food and agricultural 
wastes.
 (7) General papers related to indigenous fermented 
foods. Address: Inst. of Food Science, Cornell Univ., 
Geneva, New York.

2984. Sojaxa. 1996? Sojaxa. Paris: Sojaxa. Undated. [Fre]
• Summary: Sojaxa now has 3 members: (1) Alpro, 
Wevelgem, Belgium. (2) Nutrition et Soja, Revel, France. (3) 
Sojinal, Issenheim, France. The chairman is Jean de Preneuf.
 “SOJAXA is a non-profi t-making organization governed 
by the French law of 1901 which was set up in 1989, and 
whose members are companies concerned by quality and 
clarity. The soya range of our members is based on a product 
known as tonyu [soymilk]. Tonyu is derived from a simple, 
conventional process: extracting the nutritive principles of 
seeds, by grinding with water, fi ltering and baking.
 “Tonyu is a natural, 100% vegetable product, obtained 
through modern know-how. Therein lies its originality.
 “It can be processed into tofu (by curdling) or fermented 
desserts of the yoghurt type, or it can form the basis of 
fl avoured drinks, cream desserts, etc.
 “From the outset, the association had a twofold goal: 
standardization and promotion.
 “Standardization: The approach adopted with AFNOR 
in 1990 gave rise to the publication of an initial standard for 
tonyu in November 1992, and then to an extended version in 
March 1996.
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 “The tonyu standard is more than a quality standard: it 
associates an application with both a manufacturing principle 
and a fi nished product quality.
 “The reference to the NFV 29001 standard on packaging 
provides consumers with a twofold guarantee: the method of 
obtaining the product respects the nutritive properties of the 
whole seed, and the fi nished product provides at least 3.6% 
protein.
 “Promotion: SOJAXA’s second goal is to promote the 
qualities and processing of soya and tonyu, and their by-
products.
 “The association communicates with consumers through 
information–relaying advocates such as journalists, doctors, 
dieticians and members of the teaching profession.
 “The means used depend on the current circumstances. 
Whatever the action in process, SOJAXA is at all times at the 
disposal of all those wanting to know more about soyfoods.”
 Note: As of April 2018, Sojaxa has a website (in French) 
and the association appears to be active, with a nice offi ce 
in Paris. The names of the member companies are not given, 
but their brands are: Alpro, LSDH, Sojasun, Soy (Nutrition 
et Nature), and St. Hubert. Some members of Sojaxa also 
belong to ensa (www.ensa-eu.org). Ensa is the European 
Natural Soyfoods Association, but now this has been 
expanded to “European Natural Soy and Plant Based Foods 
Manufacturers Association.” As of April 2018 Ensa has fi ve 
members. Address: Sojaxa: Association for the Promotion of 
Soyfoods, 12 Avenue George V–75008 Paris, France.

2985. Hymowitz, Ted. 1997. Siebold & Co. in Leyden, 
Netherlands: A very early soybean seed dealer. Early 
European-language documents on the soybean in China from 
the years 1254, 1330, and 1346 (Interview). SoyaScan Notes. 
Jan. 1. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Bill Shurtleff called Ted Hymowitz on New 
Year’s Eve to wish him a happy New Year and to tell Ted 
that he had just received from France a copy of the earliest 
Vilmorin seed catalog that listed the soybean; it was 
published in 1864. Bill asked Ted if he knew of any earlier 
record of soybean seeds being sold commercially. Ted said 
he would look.
 After a few minutes, Ted called back and read the text of 

an 1856 article by J.J. Smith, titled “New and Valuable Trees 
and Fruits,” published in the American journal Horticulturist, 
and Journal of Rural Art and Rural Taste (Albany, New 
York). It stated: “One of the most remarkable catalogs ever 
published has just appeared in Leyden [Netherlands]. It 
contains a price list of the Japanese plants actually cultivated 
in the nursery of Siebold and Co. of that place [Leyden]. He 
also offers seeds of the Soja japonica, the real plant from 
which the sauce called ‘soy’ is prepared.” Note: In the mid-
1840s, Philipp Franz von Siebold and Joseph G. Zuccarini 
fi rst gave the soybean its present genus name, Glycine. They 
gave the wild soybean its present scientifi c name Glycine 
soja.
 How did Ted fi nd this document so fast? It was not in 
his computer. But he knows the contents of his collection and 
all of his early history documents are fi led chronologically in 
fi le cabinets.
 Ted then announces that his earliest European-language 
document on the soybean is from the year 1254, followed 
by 1330, then 1346. The fi rst two are in Italian, and the third 
is unclear because Ted has only the translation. He also has 
one from the year 1583 titled “Summary of the Things of 
Japan” by Valignano (Tokyo, Sophia University, Monumenta 
Nipponica Monograph No. 9). It states: “The padre 
Alexandro Valignano of the Society of Jesus [Jesuit] visited 
Japan three times, 1590-1592, 1598, and 1603.” Address: 
Prof. of Plant Genetics, Univ. of Illinois, Urbana, Illinois.

2986. Clarke, Maya. 1997. Re: Resume and summary of 
soyfoods work for Plenty Canada in Sri Lanka and the 
Caribbean. Letter (fax) to William Shurtleff at Soyfoods 
Center, Jan. 5. 10 p.
• Summary: The fi rst 2 pages are a cover letter. The next 
5 pages are an application for the International Soyfoods 
Center. The last 3 pages are a summary of Maya’s work 
with soyfoods from 1984. In 1984 she was a team member 
in Sri Lanka, conducting a feasibility study, funded by 
CIDA (Canadian International Development Agency); at 
that time her name was Maya Shearer. From 1985 to 1993 
she was in St. Lucia, West Indies, as fi eld director of the 
Plenty Canada Integrated Soyfoods Program; here, at the Soy 
Center in Castries, she did her most extensive and creative 
work with soyfoods. She helped St. Lucians to start 10 small 
soyfoods businesses, including Union Hilltop Soyfoods (still 
in operation) and Natural Cafe. “The program in St. Lucia 
(population 150,000) was the most successful of Plenty’s 
programs in the Caribbean... About 10 acres of soybeans 
were grown annually and all were used on the island for the 
production and human consumption of soyfoods.”
 In 1987 she was in Solola, Guatemala. In 1988 in 
Jamaica. From 1985 to 1990 in Dominica, she worked with 
Carib indigenous peoples to develop an appropriate soyfoods 
program. She also worked at the Soy Training Center in 
Roseau, Dominica, with Chuck Haren, Norman and Sarah 
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Ayerst, and local Dominican counterparts. Although there 
was no formal soyfoods program on Barbados or St. Vincent, 
she conducted some training with women’s and other 
community groups on these islands; their regional requests 
were serviced by the Soy Center in St. Lucia. In 1988 and 
1989 in Haiti she met with people interested in establishing a 
soyfoods program. Address: Sun & Sky Foods, 859 Dundas 
St., London, Ontario N5W 2Z8. Phone: 1-888-441-6680.

2987. Clarke, Maya. 1997. Summary No. 2 of soyfoods 
work for Plenty Canada in Sri Lanka and the Caribbean 
(Interview). SoyaScan Interviews on File. Jan. 9. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Answers the following questions: Why did 
Plenty Canada discontinue its work with soyfoods in the 
Caribbean? Why is Plenty Canada in Ontario so much 
smaller now than 10 years ago? What is the former director, 
Larry McDermott doing now? Which of Plenty’s Caribbean 
soyfoods programs have been the most successful? What 
does Maya think are the keys to a successful program. 
Address: Sun & Sky Foods, 859 Dundas St., London, 
Ontario N5W 2Z8. Phone: 1-888-441-6680.

2988. Pearce, Jean. 1997. Getting things done: Starting out 
on soy. Japan Times (Tokyo). Jan. 12. p. 17. Wednesday. 
[Eng]
• Summary: “Last week’s columns reported on recent 
research pointing to the dietary benefi ts of soybean products 
in relieving complaints associated with menopause.” 
Discusses isofl avones and the isofl avone content (in 
micrograms per gram) of kinako (roasted soy fl our, 2,589), 
roasted soybeans (1,625), edamame (1,354), natto (1,273), 
regular tofu (509), fried tofu (695), soy milk (357), miso 
(373), shoyu (16).
 Gives several tofu recipes and recommends The Book of 
Tofu by Shurtleff & Aoyagi.
 “And fi nally, kudos to Japan Airlines for creating natto 
in a palatable form, freeze-dried and fl avored... It has been 
tremendously successful. In two years, total sales amounted 
to ¥56 million. Just think of all those isofl avones.” A photo 
shows Jean Pearce.
 Note: This article may have been published on 12 Feb. 
1997 rather than 12 Jan. 1997. Address: Columnist.

2989. Golbitz, Peter. 1997. NOSB says biotech crops not 
organic. Bluebook Update (Bar Harbor, Maine) 4(1):2. Jan/
March.
• Summary: “Proponents of organic agriculture have moved 
to exclude products produced by biotechnology from being 
able to be labeled as “organic” under new rules soon to be 
proposed by the United States Department of Agriculture 
(USDA).
 “According to Katherine DiMatteo, executive director 
of the Organic Trade Association, the National Organic 

Standards Board (NOSB), at their September meeting in 
Indianapolis, requested that the National Organic Program 
(NOP) of the USDA prohibit all genetically engineered 
organisms and their derivatives from organic production.
 “In essence, the recommended rule would not allow 
any crop which was grown using genetically modifi ed seeds 
produced with biotechnology to be labeled as `organic,’ even 
if it was grown following the department’s rules covering 
organic crop production. The exclusion would also cover 
any products made from those crops, including vegetable oil, 
protein, starch or other by-products.
 “If included in the fi nal rule, the exclusion would 
provide a government sanctioned path for those producing 
organic crops to state that their products are free of 
genetically modifi ed organisms.
 “The NOSB is appointed by the Secretary of Agriculture 
to make recommendations regarding the National Organic 
Program. The NOP staff is working with the Secretary to 
draft the proposed rule which will cover the labeling and 
production of organic food and crops. A spokesperson for 
the NOP stated that he believes the proposed rule will be 
published in the Federal Register sometime soon.”

2990. Soyatech, Inc. 1997. Put your company listing on the 
Internet on Soya Bluebook Plus Online (Leafl et). Bar Harbor, 
Maine. 1 p. Single sided. Jan. 31. 28 cm.
• Summary: The cost of this service is $250.00 per year 
(from the date of listing) and includes a complimentary copy 
of the 1998 Soya Bluebook Plus. However paid advertisers 
in the Soya Bluebook Plus will continue to receive this 
service free of charge. Soya Bluebook Plus Online is a 
free interactive edition of the Soya Bluebook Plus on the 
Internet’s World Wide Web at http://soyatech.com. 35 million 
people now use the Internet. All of the information in your 
Soya Bluebook Plus directory listing will be included on 
your WebListing. Averaging over 2,000 users and 10,000 
fi le downloads a month (based on a WebTrend report), Soya 
Bluebook Plus Online has quickly established itself as the 
premier source of information on companies, products, and 
happenings in the oilseeds, soybean and soyfoods industry.
 A table shows 90 companies already listed at this 
Web site. The Soya Bluebook Plus now has 8,000 readers 
worldwide. Address: P.O. Box 84, Bar Harbor, Maine. 
Phone: 1-800-424-SOYA or 207-288-4969.

2991. Stevens & Associates, Inc. ed. and comp. 1997. U.S. 
1997 soyfoods directory. Lebanon, Indiana: Indiana Soybean 
Development Council. 47 p. 28 cm. [29 ref]
• Summary: This second, expanded edition of the directory 
contains more than 270 company listings. Contents: 
Foreword. How to use the Soyfoods Directory (incl. Internet 
access). Daily soyfood guide pyramid (color). Soyfood 
descriptions (alphabetical): Introduction, green vegetable 
soybeans (edamamé), hydrolyzed vegetable protein (HVP), 
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infant formulas–soy based, lecithin, meat alternatives (meat 
analogs), miso, natto, nondairy soy frozen dessert, okara 
(see soy fi ber), soy cheese, soy fi ber (okara, soy bran, soy 
isolate fi ber), soy fl our, soy grits, soy protein concentrate, 
soy protein isolate, soy protein–textured, soy sauce 
(tamari, shoyu, teriyaki), soy yogurt, soybeans, soymilk 
(soy beverages), soynut butter, soynuts, soyoil & products, 
sprouts–soy, tempeh, tofu & tofu products, whipped 
toppings (soy based–”similar to other nondairy whipped 
toppings, except that hydrogenated soyoil is used instead 
of other vegetable oils”), yuba. Soybean products chart: 
From whole soybeans, from soybean meal, from soyoil and 
lecithin. Soyfood companies by product (products listed 
alphabetically).
 Composition and nutrient content of soyfoods (large 
table, p. 14). Soyfood companies (alphabetical by company 
name; Each listing contains address, contact, phone, soy 
products, product names, distribution, to locate product, 
classifi cation). Mail-order soyfoods: Soyfood mail order 
companies (listed alphabetically by company). Soyfood 
companies by state (alphabetical by state; California has by 
far the most). Soybean promotion & research organizations 
(national, and state). Professional associations and industry 
information resources. Soy cookbooks (19). Soy resource 
books (10). Soyfood fact sheets and recipes: 1-2 pages each 
for meat alternatives, miso, soyoil, soy fl our, soymilk, tofu, 
textured soy protein, whole soybeans. Soyfoods directory 
survey.
 This directory is on the Internet’s World Wide Web 
at http://www. soyfoods.com. For more information or 
suggestions, call 1-800-301-3153. The Internet version of 
the Directory continues to improve. “The fi rst year saw hits 
to our site increase from 1,000 the fi rst month to more than 
8,000 per month now. We have added a new search engine 
that makes it easier to fi nd information and a new monthly 
e-mail newsletter, Soyfoods USA, designed to inform media 
sources, dietitians and consumers about the latest soyfoods 
information. To subscribe to this popular newsletter, just 
send an e-mail message to soyfoods@ind.com with the 
words ‘Subscribe Soyfoods USA’ in the body or subject 
fi eld.”
 Talk with Roger Stevens. 1997. March 10. The 1997 
directory was fi rst available in January 1997. About 100,000 
copies of this directory were printed, and all but 7,000 have 
already been sent out free of charge. About 77,000 copies 
were sent to registered dietitians nationwide; all are members 
of the American Dietetic Association. Another 10,000 
copies were sent to the American Association of Family 
and Consumer Sciences–basically extension personnel at 
the Cooperative Extension Service in each county; these 
people provide a lot of consumer information about foods 
and agriculture. About 500 copies were sent to each of the 
20 state soybean development councils. The remaining 6,000 
copies were sent to callers who left their name and address at 

a toll-free answering service. The next step is to do a media 
tour in Indiana. Traveling with a registered dietitian, they 
expect to generate a lot of requests from citizens of Indiana. 
One of the goals is to show other states that if you promote 
soyfoods in this manner, you will get a lot of interest. 
Roger hopes to encourage other states to take a more active 
role in promoting soyfoods. The directory has generated a 
tremendous amount of information on the part of dietitians 
who call the toll-free number and have many questions about 
soyfoods; Roger tries to refer them to people who have the 
answers–such as 1-800-Talk-Soy. The Indiana Soybean 
Council has had to hire a new person just to handle the 
requests for this directory.
 Next Roger plans to do a survey of registered dietitians 
to learn more about their responses to the 1997 directory. 
He might ask: Did you receive the book? Do you use it? If 
so, in what way and how often? How many people do you 
infl uence with regards to soyfoods as a result of this book? 
So if each of the 77,000 dietitians infl uences, on average, 10 
people a year, the directory has reached more than 750,000 
people. One major goal of this book is to help dietitians 
include more soyfoods in their own diets and in the diets of 
their clients. How can we better help you do this? Do you 
want a cookbook? A starter kit? Shall we include coupons?
 From the focus groups he has already conducted, Roger 
thinks that future editions of the directory will be presented 
more like a cookbook or recipe book, with the directory in 
the back. “People really like the recipes. They just hand them 
out to their clients. We get requests for 100 books at a time 
from dietitians, who give the entire book to their clients at 
classes, in their offi ces, etc.” Roger has the funds to do the 
research to fi nd out exactly what dietitians want in the way 
of soyfoods recipes and how they want them organized.
 Other possible questions: Which part or parts of the 
book do you fi nd most valuable? Which do you fi nd least 
valuable. Is there any information which is not in the book 
that you wish were included?
 Roger would also like to develop for the next edition 
of this book a graphic presentation of the inside of a typical 
supermarket showing all the different products which contain 
soy.
 Note: The word “soyoil” is used instead of “soy oil” 
throughout this directory. Address: Stevens & Associates, 
4816 North Pennsylvania Street, Indianapolis, Indiana 
46205. Phone: 317-926-6272.

2992. Dominguez de Diez Gutiérrez, Blanca. 1997. Re: 
Update on her life, and past and upcoming work with soya. 
Letter to William Shurtleff at Soyfoods Center, Feb. 11. 4 p. 
Handwritten, with signature. [Eng]
• Summary: In 1987 Blanca went to Ecuador to teach 
soyfoods to housewives. She was active with soya until 
1989, when her health began to decline. She had to close her 
Fundacion Mariposa. In 1993 she fi nally had a heart attack; 
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she underwent surgery and had 3 coronary bi-passes. She had 
low cholesterol levels; the heart failure is hereditary. All her 
family on the father’s side died of heart attacks at about age 
50 to 60. Blanca is now age 77, so she has outlived them all.
 She came to the USA 3 years ago to live with her son 
(who is single) in Houston. She also has a daughter in 
Houston, and another son and daughter in Mexico, plus 7 
grandchildren. She must live at sea level because she needs 
the oxygen. She had to leave everything and start over again. 
She is still not allowed to drive an automobile. But she is 
now feeling stronger and better.
 She has accepted an invitation to go to Los Mochis, 
Sinaloa, Mexico, in mid-April for 2-3 weeks to teach women 
about soyfoods. Los Mochis is on the Sea of Cortés [Gulf of 
California].
 In Mexico she used to make delicious dishes with okara 
to replace eggs (Huevos a la Mexicana) with plenty of onion, 
garlic, tomato, cilantro, and chili. You scramble it like eggs.
 Blanca keeps in touch with some of the people to whom 
she taught soyfoods during the 1980s. This work is still alive 
in the following places: (1) Tepozlan, Mortelos. The women 
named Coti who was the most Indian of all her group was the 
one who caught on; her native language is Nahuatl, but she 
learned to speak a little Spanish. She has a little vegetarian 
shop where she makes soya milk, tofu, and okara dishes. 
Coti and Blanca’s niece are very close friends, so Blanca’s 
niece tells her about this work. (2) In Durango, a lot of work 
has been going on for years. Lots of information about soya 
is taught to all the social workers and teachers in the college 
for teachers (La Normal de Maestros). Blanca’s book is 
used like a textbook. A friend of Blanca’s who is a teacher 
here keeps the work going and keeps Blanca informed. (3) 
In both Veracruz and Huauchinango also Blanca’s work is 
continuing. She keeps in touch with friends there. (4) In the 
state of Tlaxcala, at a little teaching center, Prof. Alfonso is 
teaching about soya.
 After her heart attack, she just had to let everything 
go–but it is now going on its own “I had a death experience. 
I feel like I’m alive, but I’m dead. I let everything go. She 
closed her Fundacion Mariposa (Butterfl y Foundation) in 
1994. There she taught nutrition, and tried to take culture 
to the children, from grades 1 to 6, in this poor, rural area. 
They put on plays such as the Iliad [an epic by Homer that 
recounts the story of the Trojan War] and the Odyssey–and 
they loved it. She called these poor little peasant children 
kings and queens. She also lectured on ecology to high 
school kids and teachers in the town nearby, and taught 
Indian philosophy (such as the Bhagavad Gita), which has 
helped them a lot with their emotional problems. She tried 
to help them to develop character and to love their work. 
She also tried to return the dignity of cooking to the women 
and the sacredness of food. Blanca has been a professional 
painter, and she was an art teacher. She married when she 
was young and had 4 children; she was happily married to 

Jose Diez Gutierrez for 48 years until her husband died 7 
years ago. Her husband didn’t understand a thing about her 
work with spiritual teachings and soya, but he never let her 
down.
 NAFTA has been a disaster for Mexican-owned 
business. Only the multinational have really come out ahead; 
they now employ more Mexicans than ever before. Blanca 
believes that the multinationals are also into drug traffi cking. 
Address: c/o Mr. Jose Diez Gutierrez, 3231 Meadway Dr., 
Houston, Texas 77082. Phone: 281-870-1850.

2993. Smith, Michelle. 1997. Members of the Soyfoods 
Association of North America (as of 12 Feb. 1997). Walnut 
Creek, California. 1 p. Feb. 12. Unpublished typescript.
• Summary: The Association has 35 paid members. Two 
of the companies (Devansoy and MLO Products) have two 
people listed from each company. The companies are: ADM–
Jack Painter, Eden Foods–Sally Gralla, Devansoy–Elmer 
Schettler & Ed Pedrick, Lightlife Foods–Rick McKelvey, 
MLO Products–Ed Cabelera & Ryan Schmidt, Pulmuone–
Seung Hoon Lee, SunRich–Allan Routh, Sacramento 
Tofu–Alvin Kunishi, American Miso–Don DeBona, 
Tofu Shop–Matthew Schmit, Turtle Island–Seth Tibbott, 
Vitasoy–Yvonne Lo, Westbrae–Myron Cooper, American 
Soy–Tim Redmond, Clofi ne–Richard Eluk, International 
ProSoya–Dusty Cunningham, Monsanto–Molly Cline PhD, 
MYCAL–Terry Tanaka, Natural Products–Paul Lang, Pacifi c 
Soybean–Dan Burke, Alfred College–Charles Goubau, Ohio 
Soybean Council–Jim Kapp, Iowa Soybean Association–
Kirk Leads, Iowa State University–Dr. Lester Wilson, Mark 
Messina PhD, Nebraska Soybean Board–Stephanie Lynch, 
EMB Partners–John Eastham, Nutrition Advantage–Anne 
Patterson R.D., Soyatech–Peter Golbitz, Soyfoods Center–
Bill Shurtleff, Apple Valley Market–Gary Pappendick, 
Essene–Howard Waxman, Sevananda–Vince Hoffman. 
Address: Executive Director, Soyfoods Assoc. of North 
America, P.O. Box 3179, Walnut Creek, California 94598. 
Phone: 510-935-9721.

2994. Shurtleff, William; Lingle, Sheila. 1997. Readers like 
Soyfoods Report. Soybean Digest. Mid-Feb. p. 66.
• Summary: Since Soyfoods Center was omitted from 
the “Soyfoods Special Report” in a previous issue of 
Soybean Digest, Shurtleff writes about the Center and its 
resources. A Texas reader thanks the Digest for writing 
about tofu and tempeh, which he has eaten for the past 30 
years as he worked as an agronomist. Address: 1. Director, 
Soyfoods Center, Lafayette, California; 2. Indiana Soybean 
Development Council.

2995. Messina, Mark. 1997. Researchers from around world 
present on wide range of chronic diseases. Soy Connection 
(The) (Jefferson City, Missouri) 5(1):1. Winter. Special 
edition: Highlights of the Second International Symposium 
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on the Role of Soy in Preventing and Treating Chronic 
Disease. [4 ref]
• Summary: A brief summary of the Second International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease, held September 15-18, 1996 in Brussels–
Belgium. Nearly 60 speakers from 18 different countries 
presented at Brussels compared to about 30 speakers at the 
fi rst symposium in 1994. The fi rst symposium concentrated 
mainly on heart disease and cancer, whereas this second one 
featured sessions on (in addition to heart disease and cancer) 
renal disease, osteoporosis, hormonal effects, and menopause 
symptoms.
 “As is true for any good scientifi c symposium, more 
questions were raised than answered. However, the Brussels 
symposium makes it clear that the number of researchers 
studying the effects of soy and its relation to chronic disease 
risk has dramatically increased since this fi eld began to 
emerge just a few years ago.”
 The proceedings of this symposium will be published as 
a supplement to the American Journal of Clinical Nutrition 
in late 1997. Address: PhD, Symposium Chairperson, Port 
Townsend, Washington.

2996. Messina, Mark. 1997. Summary of fi ndings: 
Cancer. Soy Connection (The) (Jefferson City, Missouri) 
5(1):2. Winter. Special edition: Highlights of the Second 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease. [4 ref]
• Summary: “In 1991, the National Cancer Institute allocated 
nearly $3,000,000 to study the anticancer effects of soy. 
In Brussels [Belgium], there were oral presentations and 
posters dealing with not only breast cancer, but also prostate, 
endometrial and colon cancer.”
 “One mechanism by which soy may reduce breast 
cancer risk involves the antiestrogenic effects of the 
isofl avones.” Two human studies addressing this issue (by 
Dr. Nikolas Petrakis and Dr. Danielle McMichael-Phillips) 
were unable to show antiestrogenic effects; it is troubling 
that both suggested soy may actually increase the risk of 
breast cancer. Address: PhD, Symposium Chairperson, Port 
Townsend, Washington.

2997. Messina, Mark. 1997. Summary of fi ndings: Heart 
disease. Soy Connection (The) (Jefferson City, Missouri) 
5(1):3. Winter. Special edition: Highlights of the Second 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease. [4 ref]
• Summary: One obstacle to greater use of soy protein 
to lower blood cholesterol is the failure of scientists to 
understand the mechanism which causes this lowering–
although there is no shortage of hypotheses. Dr. Cesare 
Sirtori, of the University of Milan, Italy, (a veteran researcher 
in this fi eld and one of the keynote speakers) presented data 
showing that cholesterol reduction is due to enhanced LDL 

cholesterol degradation stimulated by peptides formed from 
the hydrolysis of the 7S globulin (a soy protein) by the liver. 
Dr. Shigeru Yamamoto and colleagues from the University 
of the Ryukyus in Japan, suggest it is the undigested peptides 
from soybean protein that lower cholesterol.
 However, work by Ms. Mary Anthony and colleagues, 
from Bowman Gray Medical School in North Carolina, 
suggest that isofl avones, not protein, are the key. “Dr. Sirtori 
indicated that much of his clinical work demonstrating 
cholesterol reduction involved the feeding of soy products 
that contained minimal amounts of isofl avones, although his 
assertion met with some surprise.”
 “Elegant work presented by Dr. William Wong from 
the USDA’s Agricultural Research Service (ARS) suggests 
that soy lowers cholesterol by enhancing cholesterol 
excretion through bile acid production, specifi cally via the 
chenodeoxycholic pathway.
 “One of the most exciting fi ndings of the symposium 
was the observation that soy increases HDL cholesterol. 
Relatively few dietary approaches have been shown to raise 
HDL cholesterol. Three human studies, by Susan Potter 
and colleagues from the University of Illinois [USA], Dr. 
Elzbieta Kurowska and colleagues from the University 
of Western Ontario [Canada], and Drs. Karin Nilausen 
and Hans Minertz from the University of Copenhagen 
[Denmark], indicated that HDL increases in response to 
soy consumption. In some individuals the results are quite 
dramatic with HDL increasing as much as 50 percent, 
although typical increases are more in the range of 5-10 
percent. It appears that the lower the initial starting HDL 
cholesterol level, the greater the response to soy. The 
combined effect of a decreased LDL and an increased 
HDL strongly support the use of soy for reducing heart 
disease risk.” Address: PhD, Symposium Chairperson, Port 
Townsend, Washington.

2998. Messina, Mark. 1997. Summary of fi ndings: 
Menopause relief. Soy Connection (The) (Jefferson City, 
Missouri) 5(1):3. Winter. Special edition: Highlights of 
the Second International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease. [4 ref]
• Summary: “One hypothesis that appears with increasing 
frequency in the media is that soy foods may be useful in 
relieving menopause symptoms such as the inability to 
regulate body temperature which often manifests as night 
sweats and hot fl ashes. In support of such speculation is 
the reported low incidence of symptoms among Japanese 
women and the estrogenic effects of isofl avones. Much of 
the data presented at the symposium were preliminary and 
inconsistent.
 “Research presented by Dr. Margo Woods and 
colleagues from Tufts University, and Dr. Fabian Dalais and 
colleagues from the Monash Medical Center in Australia 
suggest that, at best, soy has relatively little effect on the 
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frequency of hot fl ashes. In contrast Dr. Claudia Harding, 
from the University Hospital of South Manchester, United 
Kingdom, indicated that the consumption of soyfoods 
providing 80 mg of isofl avones per day reduced the 
frequency of hot fl ashes (P < 0.03).
 “Work presented by Dr. Gregory Burke and colleagues, 
from Bowman Gray Medical School [North Carolina], 
indicated that soy modestly reduced the severity of 
menopausal symptoms although frequency was not affected. 
(This research was highly publicized after it was also 
presented at the American Heart Association meeting on 
Nov. 9 [1996]).
 “Upon the basis of the existing data, it is diffi cult to 
reach any defi nitive conclusions about the effects of soy 
intake on menopause symptoms. Several studies addressing 
this issue are currently underway. Soon it should be possible 
to make more defi nitive conclusions about the effects of soy 
on hot fl ashes.” Address: PhD, Symposium Chairperson, Port 
Townsend, Washington.

2999. Messina, Mark. 1997. Summary of fi ndings: 
Osteoporosis. Soy Connection (The) (Jefferson City, 
Missouri) 5(1):4. Winter. Special edition: Highlights of 
the Second International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease. [4 ref]
• Summary: “The similarity in chemical structure between 
the soybean isofl avones and the anti-osteoporosis drug 
iprifl avone has prompted speculation that isofl avones may 
promote bone health. Until recently, however, there have 
been relatively little data in support of such an effect. Four 
animal studies and two human studies reported in Brussels 
[Belgium] strongly suggest a role for soy/isofl avones in 
inhibiting bone resorption, stimulating bone formation or 
both, although all of this work should still be considered 
preliminary.
 “Dr. Bahram Arjmandi and colleagues from the 
University of Illinois found that a diet containing soy helped 
minimize bone loss in ovariectomized rats although soy 
was not effective in reversing bone loss when soy treatment 
was begun 35 days after surgery. Dr. John Anderson and 
colleagues from the University of North Carolina reported 
that in ovariectomized rats, at optimal concentrations 
genistein administration results in an equivalent percentage 
bone retention as estradiol. Work presented by Dr. Henry 
Blair and colleagues from the University of Alabama 
suggests that genistein inhibits bone resorption by inhibiting 
tyrosine kinase activity and that in vivo, the inhibition 
of bone resorption occurs at concentrations that are 
considerably less toxic than other agents that inhibit bone 
resorption. In contrast to the work of Dr. Blair, research 
by Dr. Paolo Fanti and colleagues from the University 
of Kentucky suggests that genistein inhibits bone loss in 
ovariectomized rats by stimulating bone formation, rather 
than by inhibiting bone resorption.

 “Dr. John Erdman and colleagues from the University 
of Illinois presented the results of a six month feeding 
study involving three groups of postmenopausal women. 
Women received a diet without soy, a diet containing soy 
that provided a moderate amount of isofl avones, or a soy-
containing diet that provided a high amount of isofl avones. 
Women in the group consuming the diet highest in 
isofl avones experienced an increase in bone mineral density 
and bone mineral content in the lumbar spine whereas the 
other two groups experienced a decrease. These results 
are consistent with results from a study of postmenopausal 
women conducted by Dr. Fabian Dalais and colleagues from 
the Monash Medical Center, Australia. They found that after 
12 weeks of soy consumption, bone mineral density had 
increased compared to the initial values.
 “New soy products enter the marketplace seemingly 
every week and the accompanying promotion efforts often 
go well beyond the data. As research on soy continues to 
accumulate, and consumer interest in soy foods increases, 
it is incumbent upon the nutrition community to be able to 
separate the hype from the data.
 “Of course it is not realistic to expect most nutritionists 
to become soy experts. Perhaps the following points may 
help to put soy foods in perspective. First, on the basis of 
their nutrient profi le alone, soy foods warrant a bigger role in 
the American diet. Second, the phytochemical composition 
of soybeans makes them unique. Third, in many respects, 
soy research is still in its infancy although the pace of 
investigation is quickening. Finally, evidence related to the 
effects of intake on chronic disease risk ranges in quality 
from fairly speculative to fairly solid. The relationship 
between soy intake and cancer risk is quite speculative, 
whereas, solid research indicates soy protein when 
consumed in suffi cient quantities lower LDL-cholesterol in 
hypercholesterolemic individuals. Animal studies and human 
research suggest soy / isofl avones promote bone health. 
The data are still preliminary, but this area of research holds 
tremendous potential. The question of menopausal symptom 
relief remains an open one, although it certainly is reasonable 
for women to try soyfoods for relief of symptoms related to 
menopause. Within the next 12-18 months, the effectiveness 
of this approach will be better understood.” Address: PhD, 
Symposium Chairperson, Port Townsend, Washington.

3000. Messina, Mark. 1997. A few notes of conclusion. Soy 
Connection (The) (Jefferson City, Missouri) 5(1):4. Winter. 
Special edition: Highlights of the Second International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease.
• Summary: “New soy products enter the marketplace 
seemingly every week and the accompanying promotion 
efforts often go well beyond the data. As research on soy 
continues to accumulate, and consumer interest in soy foods 
increases, it is incumbent upon the nutrition community to be 
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able to separate the hype from the data.
 “Of course it is not realistic to expect most nutritionists 
to become soy experts. Perhaps the following points may 
help to put soyfoods in perspective. First, on the basis of 
their nutrient profi le alone, soy foods warrant a bigger role in 
the American diet. Second, the phytochemical composition 
of soybeans makes them unique. Third, in many respects, 
soy research is still in its infancy although the pace of 
investigation is quickening. Finally, evidence related to the 
effects of intake of chronic disease risk ranges in quality 
from fairly speculative to fairly solid. The relationship 
between soy intake and cancer risk is quite speculative, 
whereas, solid research indicates soy protein when 
consumed in suffi cient quantities lowers LDL-cholesterol in 
hypercholesterolemic individuals. Animal studies and human 
research suggest soy isofl avones promote bone health. The 
data are still preliminary, but this area of research holds 
tremendous potential. The question of menopausal symptom 
relief remains an open one, although it certainly is reasonable 
for women to try soyfoods for relief of symptoms related to 
menopause. Within the next 12-18 months, the effectiveness 
of this approach will be better understood.” Address: PhD, 
Symposium Chairperson, Port Townsend, Washington.

3001. Dominguez de Diez Gutiérrez, Blanca. 1997. Re: 
Thoughts on work with soyfoods and the contribution of 
Soyfoods Center. Letter to William Shurtleff at Soyfoods 
Center, March 14. Followed by a second letter on March 19. 
4 p. Handwritten, with signature on letterhead. [Eng]
• Summary: Shurtleff phoned Blanca twice on March 14; 
they talked for almost 55 minutes. Address: c/o Mr. Jose 
Diez Gutierrez, 3231 Meadway Dr., Houston, Texas 77082. 
Phone: 281-870-1850.

3002. SoyaScan Notes. 1997. A new challenge for soyfoods 
manufacturers in America (Overview). March 14. Compiled 
by William Shurtleff of Soyfoods Center.
• Summary: During the last year or two, Soyfoods Center 
has been receiving a growing number of calls from people 
who ask “How can I get more soy into my diet?” Never 
before have we heard people ask a question like this. 
These people have heard about the many health benefi ts of 
consuming soyfoods regularly but they don’t know what 
foods would suit their tastes and diet. Some are willing to try 
tofu, but others are not. Those who have tried soymilk often 
say that they don’t like the taste and it is too expensive.
 We think there is a need for a new type of soy product 
with the following specifi cations, listed here in order of 
importance: (1) It must be delicious, something that most 
Americans would like immediately. (2) It must be ready 
to eat, ideally without even heating. (3) It should be low 
in fat and low in calories. (4) It should contain enough 
soy isofl avones/phytoestrogens (i.e. soy protein) to have 
signifi cant health benefi ts if consumed daily. (5) It should 

not be too expensive. (6) It should contain only natural 
ingredients and no animal products.
 Examples: (1) A pudding or parfait–either the type 
made from soymilk and sold so widely in Europe in Tetra 
Brik cartons, or one resembling the Imagine Foods 4-pak 
puddings (which have no nutritional benefi ts except low fat 
and low calories). (2) A protein-rich soy yogurt with added 
sweetener plus fruits or fl avoring. (3) A dry mix to which one 
adds water or soymilk for use as a breakfast shake.
 How to market it: Any slogan that works, with the 
subheading “Contains 30 mg natural soy isofl avones/
phytoestrogens per serving.” Or “Contains 30 mg natural 
genistein per serving.”

3003. Rawlings, Andrew. 1997. Re: Work with soyfoods 
in Guyana. Letter to William Shurtleff at Soyfoods Center, 
March 20. 1 p. Typed, with signature on letterhead.
• Summary: Andrew came to visit Soyfoods Center 
(Lafayette, California) in Nov. 1994 and was given one of 
the Center’s books on soyfoods production. He found it 
fi lled with valuable information, which he has been using. 
From the Philippines he wrote [in Nov. 1994] about their 
production and sale to the public of tofu, using sea water and 
vinegar as a coagulant.
 He has now become an Acharya of Ananda Marga 
(AM). His name is Acharya Jiivanmukta Brahmacari 
[Brahmachari] “Dada.” For the past year he has been living 
in Guyana. He travels to Brazil every 3-4 months to attend 
seminars and retreats of AM. It is expensive since Guyana is 
cut off from Brazil by the Amazon Basin and is really part 
of the Caribbean community; it is the only English speaking 
country in South America.
 In the past he has fi nanced his travel by buying soy 
meat “chunks” in Sao Paulo, Brazil, and reselling them in 
Georgetown. It was a very successful venture and the chunks 
have become so popular that even the butcher shops carry 
them for the public. Though his predecessor was the fi rst 
to bring chunks into Guyana, both of them have been left 
out of the growing market because many entrepreneurs are 
now importing the chunks from Trinidad, the USA, etc. and 
selling them in Guyana for half the former price.
 Ever since he arrived in Guyana he thought how nice it 
would be if he and AM could grow soybeans there and make 
the chunks themselves rather than importing. That way they 
could provide a very nutritious and inexpensive food stuff 
made locally and still create enough fi nance for travel and 
maintenance of AM projects there. Now it seems that this is 
the only way they can continue with the soy line at all. He 
asks Soyfoods Center for information on making such soy 
chunks. Address: Ananda Marga Yoga Society of Guyana 
Limited (Self Realization), 83 Rail Way Line, Stewartville, 
Guyana. Phone: 068-384.

3004. Dominguez de Diez Gutiérrez, Blanca. 1997. Re: 
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Joey’s birth, health problems, edits manuscript of work with 
soya in Mexico. Letter to William Shurtleff at Soyfoods 
Center, March 27. 3 p. Typed, with signature on letterhead.
• Summary: “Dear Bill: Just received your letter, and I was 
moved to tears, when I read your article and then more tears 
seeing your beautiful little boy. What a joy, there before me 
little Joey sailing out to sea. Deeply appreciate your sharing 
these pictures with me. So very sweet of you for want of a 
more expressive word.
 “You know I never expected to get any recognition or 
credit for my work, so I am truly amazed and deeply touched 
to you mentioning me in your book. I remember many years 
ago you, if I remember correctly, mentioned something 
about writing a book on the history of soya or something 
like that, but I never believed I would actually be in it. So 
you can imagine my surprise. With your permission I shall 
make some corrections and will include a little more, which 
I think might be worth while, not the epilogue, this will be 
in Sinaloa, just hoping I have suffi cient energy to talk, as 
this had become for me the most diffi cult thing to do. I shall 
be at sea level, so hopefully, I am confi dent, I shall have the 
energy. The two men who invited me know my body is burnt 
out, but were willing to take the chance, so I am confi dent 
in the Divine Providence. They promised to send the tickets, 
have not received them. Who knows, they had the best 
intentions, perhaps could not get the money for the tickets. 
Whatever happens is all for the best.
 “This is only a brief draft, as I can’t remember the 
names or places I went through. Strange I can remember the 
most minute details of my early childhood, the books I read, 
Sanskrit words, but forget peoples names and faces, and in 
particular all the work I did for nutrition. My daughter, who 
is a psychiatrist, says I have selective amnesia. Perhaps too 
painful to remember. Was such a struggle, but I see now 
perhaps it was not in vain. For example: yesterday a Mexican 
lady from the state of Veracruz came to clean up the house. 
I timidly asked her if the soya bean was known in Veracruz, 
(did a lot of work in this state), so she stared at me in surprise 
and answered, that it was not only well known, but very 
popular. But the greatest thing she told me was that the DIF, 
the institution I had worked for, every week distributed the 
bean for the very needy. Considering the crisis in Mexico, 
this is a hope for survival.
 “Asked my daughter, who lives in Mexico City and is 
coming here in June to bring me what I left of my notebooks, 
where I kept a sort of directory of the names and addresses 
of the people who came to my classes, as I burnt batches 
of them, thinking I did not wish to leave my children so 
much stuff to dispose of in case I died. One notebook is in 
particular very signifi cant, the one on the sugar mills. This 
was a tremendous experience. I was invited to teach all about 
my nutritional program to the lady volunteers who gave their 
assistance at the, sugar mills for the sugar cane cutters in 
1985. So I went through Tamaulipas, Jalisco, Tabasco and 

Verzcruz and more I can’t remember. These courses were a 
great success not only for the sugar mills, but the towns close 
to where they were situated. But O Bill what I saw. The sugar 
cane cutters were brought by truck loads from the states 
where the Indians live in dire poverty, Oaxaca and Guerrero, 
could hardly speak Spanish, with their women and children. 
Their living quarters were like fi lthy dark barracks, not even 
fi t for animals, the latrines disgusting, one little room for one 
family. I don’t know where they bathed. everybody, men, 
women and children as old as 6 years old went out to cut the 
cane.
 “Sometimes the women were pregnant, would have 
their baby in the fi elds, while other women stood around to 
cover them. I tell you this story, because of what you tell 
me about Cuba. You see I became so indignant I spoke to 
the managers, directors and on up, rather I scolded them; 
but nicely, could get away with it, because I was an older 
woman, not in politics, no threat for them, only the voice 
of their conscience. As a matter of fact they hung their 
heads and agreed, but the situation was more complex, they 
could do very little to change it, so one of them remarked: 
did I know about the sugar cane cutters in Cuba? Of 
course I did not. Well he told me, they were the students 
from the University, fi ne well educated young men doing 
social service. Imagine, so Castro can’t be such a monster. 
Please forgive me for rambling. Now the sugar mills have 
all been sold to private corporations, no longer belong to 
the government. The telephone company was sold to the 
Japanese and I think the railroads as well. Not sure. I don’t 
know if the lot of the sugar cane cutters has improved. This 
was a big detour, will return to your article. One can say the 
government owned Sugar Mills. I just can not remember the 
name of Azucar something, does not exist any more. On the 
second page “after rural teachers” by Prof. Elvia de Jesus 
Hidalgo (no more Sanchez, divorced) one of Dominguez’s 
former students from Tepoztlan. She also gave many classes 
throughout the state of Durango including the Agricultural 
Experimental Center. (I cannot remember what you say 
about the hundred volunteers she trained for the DIF, did I 
give you that information? I will ask her).
 After “soya foods to the State of Mexico.” Obdulia 
Herrera Bazan, Dr. and Mrs. Arturo Aldama, and Arcadia 
Ranbrez and many others also did fi ne work with soyfoods in 
the state of Morelos.
 “Afterwards did a lot of work in the state of Guerrero, 
besides the work I did in Ecuador, but I think you don’t have 
to mention so much. What you have already written is more 
then enough.
 “The fact is that your books and the friendship I felt for 
you and Akiko gave me a lot of moral support, so what I 
add in the following paragraphs is just to complete the story 
for you, as it was not only my efforts but yours as well that 
made it possible. My work was also the fruit of your and 
Akiko’s work and inspiration, your books and their generous 
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spirit. That is why it hurts when you told me of your divorce, 
all separations are sad, but who knows maybe she was just 
meant to be only the vehicle, your love for the Japanese 
essence materialized to have your cosmic little boy.
 “Was invited to go to Ecuador in 1987 to give a 
course on soyafoods to an Indian community, Colta in the 
Andes at the foot of a very famous very high mountain El 
Chimborazo. Was very successful, but had a problem, where 
to get the soya bean to plant. Always had this problem in 
Mexico, because the bean was planted, but it gave a poor 
crop since it was planted without inoculant. So the women 
in the rural areas accepted the soya foods and their husbands 
wanted to plant the bean for them. The next step was to 
approach the department of agriculture for aid. I pleaded, 
gave demonstrations on the use of the bean and its industrial 
uses, nothing. Approached the CONASUPO the department 
that distributed the grains. It had little stores in almost every 
little and village with the staple grains and foods the house 
wives used begged them to include the soya bean. It was 
sold to the companies that produced soya oil for cooking 
and for those that made animal foods. The only thing I did 
not do was get on my knees to beg for the soya bean. in the 
meantime my health was beginning to let me down. Needed 
a place where I could have my students come to me instead 
of me running all over the country:” (Continued). Address: 
Fundacion Mariposa, A.P. 21140, Mexico, D.F. Mexico 
04000. Phone: 554-43-56.

3005. Dominguez de Diez Gutiérrez, Blanca. 1997. Re: 
Joey’s birth, health problems, edits manuscript of work with 
soya in Mexico (Continued–Document part II). Letter to 
William Shurtleff at Soyfoods Center, March 27. 3 p. Typed, 
with signature on letterhead.
• Summary: (Continued): Thanks to a young man, Victor 
Hugo (cannot remember his last name, must look it up) 
who was very enthusiastic about my work and wonderful 
collaborator, I came to this village of Venta Grande, in the 
state of Puebla where I founded the Fundacion Mariposa. 
Here I incorporated yoga classes, counselling, meditation and 
ecology with the collaboration of another wonderful human 
being, Dan Hemenway founder of Elfi n Permaculture who 
gave us excellent courses on how to design the farm land in 
order to obtain better yields and enrich the soil as an ally of 
the earth and not an exploiter, Fukuoka, etc. Venta Grande 
was about 16 kilometers from the top of Huachinango. Here 
I really went through some, you could say, purifi catory 
experiences. The priest declared the Foundation in the 
middle of the mass a demonic center and some ladies spread 
the word that it was a house of prostitution, but the worst, 
was when I was defamed in the most incredible way by some 
women from Durango who had come to help me. All these 
experiences, although hard were very enlightening. Still 
my work was very successful. Had many more wonderful 
collaborators, Lic. Enoe Gonzalez Cabrera, congresswomen 

very generous and went out of her way to help the 
Foundation and what it stood for in every possible way and 
two other great collaborators Abraham Dominguez and his 
wife Edith Dominguez as well as Consuelo Gaoiia M.D. and 
Lic. Alfredo Checa. And my health–continued to go down, 
until in 1993 [sic, 1983], I guess my heart went pas.
 “Am always giving the names of the people who 
collaborate with me, give them credit and they will feel so 
proud to know they are in your book. It will lift those that 
need this lift.
 “Just received your package and all the beautiful 
material you sent and your most kind and sweet letter 
straight from your heart straight to my heart. Thank you for 
the little gifts, very precious.
 “Now when I remember all my years working with low 
income people, I can say one thing. Mexico’s greatest wealth 
is not its natural resources, but its people. The more Indian 
the better. Suffering has become their way of life, and still 
they are so noble just waiting to be led, no leadership only 
governments like a cancer sucking their life. Will send you 
Victor Hugo’s name. Must run.
 “affectionately, Blanca.”
 A handwritten note at the very end: “So delighted to get 
the history of soya bean. What tremendous work you have 
done & so complete.” Address: Fundacion Mariposa, A.P. 
21140, Mexico, D.F. Mexico 04000. Phone: 554-43-56.

3006. Haren, Chuck. 1997. Journey to Central America. 
Plenty Bulletin (Summertown, Tennessee) 13(1):1, 3. Spring.
• Summary: In December 1996 Haren and Casta Calderon 
drove through Mexico to Guatemala. They brought a small 
truck to the village of San Bartolo (near Solola) for their 
community owned food processing business, Alimentos 
San Bartolo (ASB), which makes and markets soy and corn 
products. The small truck is now being used to help ASB 
make deliveries in Guatemala to Antigua, Guatemala City, 
and Panajachel, where most of the soyfoods they produce 
are sold. “Previously staff members of ASB had the arduous 
task of carrying 150 pounds or more of packaged products on 
their heads and backs, jumping from bus to bus as they made 
their deliveries in the cities! Having the truck will allow 
ASB staff the opportunity and time to seek out new clients 
for their products, and help carry out their nutrition and 
education workshops.”
 A photo shows Haren and Marcelino Cumez (president 
of the San Bartolo Comité) shaking hands in front of the 
truck.
 In Belize, Haren visited Plenty volunteer Gomier 
Longville, who is now showing farming families in Belize’s 
southernmost District of Toledo, and students at the Toledo 
Community College, methods of growing and processing 
soybeans, plus new organic farming methods.

3007. International ProSoya Corp. 1997. ProSoya SoNice: 
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Manufacturer of superior soy food products (Portfolio / 
Presentation folder). Surrey (Vancouver), BC, Canada. Seven 
inserts. 30 cm.
• Summary: The full-color cover of this “presentation 
folder” shows a large white plate with a black rim on a 
natural beige tablecloth. In the center of the plate, in green 
and black letters, is written “ProSoya SoNice.” Around 
the bottom and right side in smaller white letters is written 
“Manufacturer of superior soy food products.” Four sprigs 
of parsley are scattered around the edge of the plate. In the 
upper right corner is a stem glass of soymilk, seen from the 
top.
 Contains the following inserts: (1) Two ProSoya SoNice 
color brochures. One is for fresh soymilk products packaged 
in gable-top cartons, the other for shelf-stable products in 
aseptic packages. The front of each is similar, showing many 
different soymilk products in color packages. On the back 
of each are details about the products. The fresh soymilk is 
sold on four different fl avors (natural, original, vanilla and 
chocolate), each quart or half-gallon gable-top cartons. The 
shelf-stable is sold in six different fl avors (natural, original, 
vanilla, chocolate, strawberry, and cappuccino) in 1 litre 
aseptic cartons. (2) Sample recipes from fi ve different color 
tear-off recipe pads: Banana pancakes. Potato soup with 
peppers. Lemon tahini dressing. So Nice fruit shakes. Dijon 
scalloped potatoes. (3) Color shelf dangler; on a 4-inch 
plastic square, SoNice is featured in a fresh gable-top carton. 
It is connected to a peel-off self-adhesive strip with a thin 
plastic strip. A “fridge sticker” with similar graphics, but 
larger, has a peel-off self-adhesive back and sticks onto a 
refrigerated case. (4) Two identical coupons: Save 35 cents 
on the purchase of any fl avour of 1 liter So Nice soymilk. 
(4) Color leafl et from ProSoya Foods Incorporated titled 
“ProSoya SoNice: A natural choice!. Three panels, one 
side only. One panel contains product information, another 
recipes. Toll free number: (888) 2-SO-NICE. (5) George 
Conquergood’s business from Pacifi c ProSoya Foods Inc. 
The oval SoyaCow logo appears in the upper right hand 
corner. (6) Letter to William Shurtleff at Soyfoods Center.
 Talk with George Conquergood. 1999. May 29. This 
“presentation folder” was created either in late 1996 or 
early 1997; His best guess is March 1997. It was part of the 
SoNice presentations to potential buyers or investors. All 
agents and brokers had a supply of presentation folders and 
inserts. There was also one main insert on the health benefi ts 
of soy, and many more specifi c health-related inserts–to 
help salesmen explain “how good soy was for you.” IPC 
had a huge library of information on the health benefi ts 
of soy that was printed on So-Nice letterheads, including 
excerpts from the writings of Mark Messina, Earl Mindell, 
etc. Dusty compiled much of this information together. Some 
of the inserts were developed in 1996 (the shelf-dangler was 
developed fi rst), some in 1997, and some in 1998 (the recipe 
cards, in about 1998). ProSoya Foods Inc. was the company 

under which the various products were marketed. It had 
formerly been named Pacifi c ProSoya Foods Incorporated. 
Address: 312-19292 60th Ave., Surrey (Vancouver), BC, 
V3S 8E5 Canada. Phone: (604) 532-8030.

3008. Messina, Mark. 1997. Isofl avones and your health 
(Brochure). Port Townsend, Washington. 3 p. March. 28 cm. 
[7 ref]
• Summary: Contents: Introduction. Isofl avones and 
cancer. Isofl avones and heart disease. Soy/isofl avones 
and osteoporosis. Isofl avones and menopause symptoms. 
Conclusions.

3009. Natural Foods Merchandiser. 1997. Soy association 
announces Soyfoods Month. March. p. 118.
• Summary: Walnut Creek, California–To help retailers 
promote the Second Annual Soyfoods Month in April, the 
Soyfoods Assoc. of America (SAA) will provide a variety 
of promotional materials designed around the month’s 
theme, “Soyfoods: The Bean Supreme.” Note: The theme 
and materials are identical to those used last year. For more 
information call SAA at 510-935-9764.

3010. Product Name:  Tran’s Soymilk (Canned) [Plain 
Sweetened].
Manufacturer’s Name:  Quang Thai Co.
Manufacturer’s Address:  6645 Stockton Blvd. #300, 
Sacramento, CA 95823.  Phone: 916-393-2825.
Date of Introduction:  1997 March.
Ingredients:  Incl. soybeans, sugar.
Wt/Vol., Packaging, Price:  11 oz can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Talk with (call from) Thai 
Tran, owner. 1997. May 5. He launched this product on 20 
March 1997. He is Vietnamese by birth and he is mainly in 
the canned soup business, selling beef broth and seafood 
broth soups to Asian-Americans. He also exports some of 
his canned soymilk and other products–as to Australia and 
Canada. The soymilk has, up to now, been purchased from 
White Wave. He recently placed an order for 20,000 gallons 
of soymilk from White Wave but today they called him 
to say they will not be able to deliver it due to production 
problems. Hence he is looking for a new supplier. His 
soymilk is canned by Pokka Beverage Co. in American 
Canyon (a city located in the 707 area code region near the 
Napa Valley, California).

3011. Vance, Sherry. 1997. Re: Firms from Soyfoods 
Center’s list of early U.S. seed companies selling soybeans 
that are in the Bailey Hortorium catalogue collection. Letter 
(fax) to William Shurtleff at Soyfoods Center, April 9. 2 p.
• Summary: Soyfoods Center has compiled a list of U.S. 
seed companies known to have been selling soybeans before 
about 1920. Of those companies, the following have catalogs 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1199

© Copyright Soyinfo Center 2019

in the Bailey Hortorium catalogue collection:
 Burpee (W. Atlee) Co. (Pennsylvania): 1992, 1884, 
1886-1891, assumed to all be here 1892-present.
 Funk Bros. Seed Co. (Illinois): 1905-1908, 1910-1912, 
various up to 1951.
 Gregory (James J.H.) & Son (Massachusetts): 1862-
1870, 1872-1900, assumed to all be here 1901-1951.
 Hammond (Harry) Seed Co. (Bay City, Michigan): 
1897-1903.
 Henderson (Peter) & Co. (New York): 1869-1888, 
assumed to be all here 1889-1952 (note: various issues for 
different years, fall, spring, wholesale, retail).
 Johnson (Mark) (Georgia): 1899, have catalog but date 
missing?, date missing?, 1905, 1907, 1908, date missing?, 
1909, 1913-1916, 1919.
 Johnson & Stokes (Pennsylvania): 1883, 1884, 1889-
1915.
 Thorburn (J.M.) (New York): 1850, 1852-1854, 1860?, 
1861, 1867, 1868, 1870, 1873-77, 1881, assumed to all be 
here 1884-1927 (note: various issues for different years, 
vegetable catalog, bulb catalog, fl ower seed catalog).
 Wood (T.W.) & Sons (Virginia): 1894, 1895, 1897-1901, 
assumed to all be here 1903-1964.
 Sherry could fi nd no seed catalogs for the following 
fi rms: Chastain (E.N.) (Missouri). Cole (Missouri). Hartz 
(Jacob) Seed Co. (Arkansas). Hilliard (George) (Illinois). 
Macoupin County Stock & Seed Farms (incl. W.H. & C.L. 
Stoddard) (Illinois). Address: Research Aide, L.H. Bailey 
Hortorium, 462 Mann Library, Cornell Univ., Ithaca, New 
York 14853-4301. Phone: 607-255-7981. Fax: 607-255-
7979.

3012. Dominguez de Diez Gutiérrez, Blanca. 1997. Re: 
More thoughts on work with soyfoods in Mexico and the 
contribution of Soyfoods Center. Letter to William Shurtleff 

at Soyfoods Center, April 16. Followed by a second letter on 
May 22. 2 p. + 2 p. Handwritten. with signature. [Eng]
• Summary: A color photo sent with the letter, dated Jan. 
1997 shows a portrait Blanca (age 77) in Houston, Texas, 
with a black dog. Address: c/o Mr. Jose Diez Gutierrez, 3231 
Meadway Dr., Houston, Texas 77082. Phone: 281-870-1850.

3013. Product Name:  Tempeh: Fermented soya bean 
“cake.”
Manufacturer’s Name:  Dakini Health Foods Pvt. Ltd.
Manufacturer’s Address:  Vidyut Nagar, Plot A2, 
Kawdewadi, Pune 411 001, India.  Phone: 0091-212-63-1990 
(phone and fax).
Date of Introduction:  1997 April.
Ingredients:  Soybeans, water, starter culture.
Wt/Vol., Packaging, Price:  400 gm or 250 gm. Retails at 
the shop for 65 Rupees or 43 Rupees respectively (1997/05).
How Stored:  Frozen or fresh.
New Product–Documentation:  Letter (fax) from Sjon 
Welters. 1997. May 11. Seemo and Kairava own this 
company. “They are making soybean tempeh but have 
trouble producing rice tempeh. They need technical 
assistance. They hope to fi nd it in your books on tempeh.”
 Letter (fax) from Seemo and Kairava in response to 
questions from William Shurtleff of Soyfoods Center. 1997, 
May 12. They started selling tempeh last month (April 
1997) to friends and to two shops and to Osho (Omune 
International) in Pune [Puna]. Soon it will appear on the 
menus of several restaurants also. Note: This is the earliest 
known commercial soybean tempeh made in India. Seemo is 
Mr. H. Shapira from Israel and Kairava is Mrs. J. Spaelstra 
from the Netherlands. Seemo is in charge of tempeh, 
Kairava in charge of tofu & soymilk. They got their fi rst 
starter culture from Centralbureau voor Schimmelcultures, 
in Baarn, the Netherlands. Now they use this as a mother 
culture to make their own starter. Other foods they now 
make include white tahini, brown tahini, peanut butter, 
and hummus (made from chickpeas with tahini). They 
are experimenting with tofu and soya milk, but they don’t 
presently have enough space to go commercial with these. 
No articles have been published about their company; 
they haven’t done much publicity yet due to limited space 
and production capacity. They came to India to be at the 
ashram of Sri Rajneesh in Pune. Though the master [who 
was called “Osho” = great master in Japanese] has died (on 
19 Jan. 1990 in Pune), they continue to stay and to supply 
the ashram with good, wholesome foods. They started their 
company because they were missing certain foods in India, 
and after staying there for several years it became clear that 
if they didn’t make these foods themselves, nobody would. 
Seemo’s fi rst interest was tahini. He learned how to make 
tempeh from one chapter in the Handbook of Indigenous 
Fermented Foods, edited by Dr. Keith H. Steinkraus. Books 
by Shurtleff and Aoyagi were also mentioned there. It took 
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him about 8 months of trials to attain the perfect quality. Of 
course, Kairava knew tempeh from the Manna shops and 
Tokos (often run by Indonesians) in Holland. Kairava studied 
tofu from The Book of Tofu, which her brother sent her from 
Holland. Last week he sent her The Book of Miso. They have 
been unable to locate The Book of Tempeh. In the future 
they hope to make a good quality soy sauce. “You wouldn’t 
believe what they dare to sell and call soya sauce here. 
It usually isn’t even brewed [fermented] at all. Just some 
colors, taste and a few other ingredients blended together.”
 Labels for 250 gm and 400 gm sent by Seemo. 5 by 
3.25 inches. “Dark spots–if any–are part of the fermentation 
process and are absolutely harmless and edible. Tempeh is 
rich in proteins, easily digested, an excellent source of all 
B-vitamins including B-12.” Includes 6 preparation ideas. 
“2-5 min. deep-frying or 10-12 min. steaming is suffi cient 
for consumption–cut in thin slices and fry crisp and serve 
with soya sauce.”
 Letter from Seemo. 1997. May 14. “About our tempeh. 
We use dry dehulling, using a motorized corn mill at 
loose setting. The hulls are fl oated and removed and the 
bean soaked for 12-22 hours (depending on season). The 
remaining hulls are removed. The beans are washed and 
drained, then cooked in a steel pressure cooker until pressure 
builds, for 2-5 minutes, then let stand for 10-20 minutes 
(total time in pot from start to end is never more than 40-45 
minutes). Then into a colander for some 30 minutes, then 
the beans are dried in a big mixing pot using an old German 
hair dryer; this way they are not exposed too long to air 
and also a perfect degree of moisture/dryness balance can 
be achieved (the beans also cool faster). The spore mixture 
is then mixed well and then put into plastic bags. After the 

bags are sealed, they are pierced on 
both sides (by hand, with an ice pick; 
ready-perforated bags are hot on the 
agenda), then put into the incubator 
(set at 32ºC) for 20-21 hours. After 10-
11 hours, the door is opened to let heat 
out. When ready, each bag is packed 
into a bigger plastic bag with the label 
inside.
 “The tempeh is sold fresh or frozen. 
Since we are getting orders from far-
off places, we will also introduce it 
in a dry form in the future (we have a 
good 9,000-volt hot air oven already). 
We are also thinking about supplying 
spore powder in Goa where about a 
dozen foreigners know how to make 
homemade tempeh, but have to get 
their spore from abroad. I got this idea 
from an American woman who lives 
there. I was trying to get some of her 
precious spore, and fi nally got 1-1½ 
grams (of her total 15 grams), on the 

promise that I will supply her with spores later on. Anyhow, 
this will be a very small market, but since we already supply 
our nut paste [peanut butter], this could be a nice little extra 
service. Wish you all the best, Seemo.”
 Letter with Label from Seemo. 1997. Oct. 15. Contains 
5 samples of their new and attractive label, printed on glossy 
paper. The product name has changed to “Soy Tempeh: 
Delicious fermented soy bean ‘cake.’” 5¼ by 4 inches. Red 
and black on tan.
 A photo shows the original tempeh label. This label 
was used until 2008, when it was gradually being phased 
out “Zero cholesterol. Tempeh is rich in proteins (apr. 
[approximately] 20%), easily digested, an excellent 
vegetarian source for vitamin B-12. Ingredients: Choice 
soy beans, no preservatives. Dark spots (if any) are part of 
the fermentation process, absolutely normal and perfectly 
edible.”
 Gives six ideas for preparation: “(1) 2-5 minutes deep 
frying or 10-15 min. steaming or boiling is suffi cient for 
consumption. (2) Slice or fry crisp or golden, serve with 
soy sauce or chutney. (3) Slice or cube, dip in salt water 
(garlic/coriander), fry golden, use in cooking just as paneer 
or meats. (4) Saute with mushrooms, onions, vegetables, 
etc. (5) Cut and cook in your favorite stew / soup. (6) Steam 
/ boil with your spice mix and fry / broil. etc., etc., etc.” 
The letter adds: “Tempeh is happening nicely... Sales are 
growing, and so are we (our little company as well). We have 
found a little plot of land a short distance from here and as 
soon as the formalities are done, we will start contracting for 
our structure.” For the last two months they have been wet-
dehulling the soybeans, which gives a much better texture. 
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They soak the soybeans a long time with no vinegar, as this 
gives the best fl avor.
 Letter from Seemo. 1999. July 29. In Feb. 1999 Dakini 
Health Foods Pvt. Ltd. moved into a new and much larger 
factory at S.N. 33, Bhoiwasti, Keshavnagar, Mundwa, Pune/
Puna 411 036, India. There they have continue making 
tempeh. Two articles about their tempeh recently appeared 
(which see).
 Letter (e-mail) from Seemo, now in Brazil. 2012. Feb. 
21. “Most of our Tempeh was sold frozen, we had very good 
imported freezers and sold only to shops with good freezers. 
Some Tempeh was always sold fresh on order... and a lot of 
it in 2003-2005 when we ran our own retail outlet in town–a 
very successful Soya milk bar and soya foods operation. 
We did all our Tempeh and Tofu distribution ourselves 
so as to be sure the cold chain was maintained. We had a 
delivery van, a smaller vehicle and a small fl eet of delivery 
motorcycles mounted with insulated boxes which were the 
most effi cient in the anarchic Pune traffi c situation!”

3014. Froding, Joy. 1997. Catching the wave on the world 
wide web. Bluebook Update (Bar Harbor, Maine) 4(2):4-5. 
April/June.
• Summary: Soyatech, Inc. did an informal survey of 11 
companies in the oilseed industry by telephone. These 
companies all have Web sites, and 5 have an interactive 
element such as a search function or a form which may be 
submitted.

3015. Golbitz, Peter. 1997. Agricultural biotechnology still 
a hot topic. Bluebook Update (Bar Harbor, Maine) 4(2):1-2. 
April/June.
• Summary: “It’s been fi ve months now since the fi rst 
crops of genetically engineered soybeans, corn and cotton 
were harvested from U.S. fi elds. Although the dust has 
certainly settled by now, the debate over this technology’s 
effectiveness and safety has yet to be resolved.
 “The Crop Is In: 1996 was a pivotal year in the 
evolution of agricultural biotechnology. After years of 
research and development, government approval was fi nally 
received and genetically engineered seeds for three of the 
world’s most important crops were planted in the United 
States.
 “Perhaps the most highly publicized of these has been 
Monsanto Company’s Roundup Ready (RR) soybeans. These 
seeds are genetically altered to be resistant to the company’s 
popular glyphosate-based herbicide Roundup. According 
to Monsanto, roughly one million acres were planted in the 
U.S. last year. Now that the harvest is completed, Monsanto 
has been able to evaluate the performance of RR soybeans.
 “First Year’s Report Card: Numerous factors will affect 
soybean yield including variety, location and environmental 
factors. According to preliminary data collected from 
more than 75 locations in the Midwest, soybeans growers 

who planted RR soybean varieties and used Roundup as 
a weed control agent, experienced a yield advantage of 
approximately 5 percent, or nearly two bushels per acre.
 “In addition to the crop yield data, Monsanto surveyed 
more than 1,000 farmers in November who used RR 
soybeans. These soybeans met or exceeded the expectations 
of 90 percent of the growers. More good news for the 
company was the fi nding that 79 percent said Roundup 
Ready soybeans represented a ‘good’ or ‘very good’ value 
and that 88 percent will either ‘probably’ or ‘defi nitely’ 
replant them next year.
 “Monsanto expects 8 to 10 million acres of RR soybeans 
to be planted in the U.S. in 1997. That fi gure represents 
13 to 16 percent of the estimated 64 million acre crop. In 
addition, 300,000 acres of RR soybeans have been planted 
in Argentina and fi eld trials are scheduled to begin in Brazil 
later this year.
 “Monsanto had also predicted that planting RR beans 
would signifi cantly reduce the total amount of herbicide 
needed per acre to resist weeds. This result was confi rmed 
in a report prepared for Monsanto by the independent 
agricultural market research fi rm, Sparks Companies, Inc. 
Records of RR soybean fi elds when compared to records 
of soybean fi elds with other herbicide programs, testifi ed 
to reductions in herbicide usage which ‘ranged from a high 
of 39 percent in the Southeast to a low of 9 percent in the 
East Central region of the United States. In the West Central 
region, herbicide usage was reduced by 16 percent, and in 
the Mid-South by 31 percent.’
 “Opposition Still Strong: This environmentally positive 
result will likely do little to reduce the opposition for this 
technology by groups such as Greenpeace and The Pure 
Food Campaign, which are calling for a complete ban 
of all genetically engineered crops and food products. 
The ‘Genetic Engineering Briefi ng Pack’ published by 
Greenpeace in January 1997, contains a detailed list of their 
reasons for opposition to genetically engineered seeds. This 
report, based on their perceptions of the environmental costs 
of this technology, states a fear that ‘the world as we know it’ 
will end.
 “Many of Greenpeace’s reasons are based on valid 
concerns for the environment, however, in the view of 
some onlookers, the credibility of their message has been 
diminished by their radical demonstrations. Last November, 
Greenpeace launched a series of protests in the U.S. against 
grain giants Cargill and Archer Daniels Midland which 
included actions such as blocking cargo ships and chaining 
themselves to barges at an unloading facility.
 “An editorial entitled, ‘Unpalatable’ in the Wall 
Street Journal of November 21, 1996 described these and 
other ‘lobby’ methods as a basis for labeling the group as 
‘crazies.’ In direct reference to the same type of ‘emotional’ 
Greenpeace activities Soybean Digest editor, Syl Marking 
asked, ‘Will Science Win Over Crackpots?’ in his editorial of 
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January 1997.
 “In Europe, there have been widely publicized actions 
by Greenpeace, as well as by certain European country 
governments. Responding to consumer concerns and 
pressure, Austria and Luxembourg have currently placed a 
ban on the importation of Bt corn from Novartis (formerly 
Ciba-Geigy). France has lifted its restriction on the 
importation of the corn, but prohibited the planting of gene 
modifi ed seed in France.
 “There is widespread debate in Europe regarding 
the labeling of foods which contain genetically modifi ed 
material. This discussion washed back on U.S. shores when a 
major natural food retail chain asked its suppliers to specify 
which of their products were made from genetically modifi ed 
ingredients.
 “All of the issues surrounding biotechnology will take 
time to sort out and resolve but one point seems to be clear–
genetically engineered crops will play an ever increasing role 
in U.S. and world agriculture and food production.
 “There are many references on the Internet for 
information on biotechnology–here are a few.”
 Dictionary of Science and Biotechnology
 http: //biotech.chem.indiana.edu/pages/dictionary.html
 The Biotechnology Information Center http://www.nal.
usda.gov/bic/
 Biotechnology Information Institute http://www.bioinfo.
com/biotech/
 Global Agricultural Biotechnology Association http://
www.lights.com/gaba/
 Greenpeace International Home Page http://www.
greenpeace.org/
 Monsanto Company http://www.monsanto.com/
cropprotection/
 A photo shows Greenpeace activists, outside the 
Brussels headquarters of Unilever, standing below a large 
sign that states: “No Genetic Experiments with our Food.”

3016. Mansfi eld, Linda. 1997. Soyfoods association petitions 
FDA to accept “Soymilk”. Bluebook Update (Bar Harbor, 
Maine) 4(2):1. April/June.
• Summary: “A citizen petition fi led with the United States 
Food and Drug Administration (FHA) on February 28 by 
the Standards Committee of the Soyfoods Association of 
America (SAA) requests that the FHA ‘issue a common or 
usual name regulation’ recognizing the term “soymilk” as the 
‘established common or usual name to be used in labeling or 
identifying a beverage of this nature.’ The petition requests 
that the FDA also include a regulation which will establish 
standard terminology and composition guidelines for 
soymilk products sold in the U.S. today.
 “The petition is based solidly on voluntary soymilk 
standards which were accepted by SAA directors in March of 
1996.
 “The FDA is required by its own regulations to furnish 

a response of some type within 180 days of the fi ling date of 
the petition.”
 “For a copy of the soymilk standards, submit a written 
request to Peter Golbitz, SAA Standards Committee, c/o 
Soyatech, Inc., P.O. Box 84, Bar Harbor, ME 04609 of fax: 
207-288-5264.
 Note: The FDA never responded to this petition, thereby 
signaling its acceptance.

3017. Nutrition News (Riverside, California). 1997. Soy 
tsunami: The wave of the future. 21(4):1-4. April. [1 ref]
• Summary: Contents: A wave is coming (introduction). East 
soy and save your life. Soy vs. cancer. Top ten benefi ts of 
soy–According to Earl Mindell’s Soy Miracle. Genistein is 
unique to soy. Soy vs. heart disease. The pause that refreshes: 
a soy shake. And, by the way, save your planet too. Get on 
the soy train! If you are a fi rst timer, jump in there with tofu 
and/or isolated soy protein.
 Where the good stuff is–table showing nutritional 
composition, including isofl avones of 1 serving of: miso, 
cooked soybeans, soy fl our, soymilk, soy nuts (dry roasted), 
soy protein isolate, tempeh, fi rm tofu, low fat tofu (aseptic 
pack), extra fi rm tofu (aseptic pack), textured soy protein. 
Note: Good sources of isofl avones provide 30-50 mg per 
serving.
 “This issue of Nutrition News is dedicated to partners 
William Shurtleff and Akiko Aoyagi and to Frances Moore 
Lappe, pioneers in the promotion of soyfoods and of the 
concept of kindness of eating.”

3018. Ontario Soybean Growers’ Marketing Board 
Newsletter. 1997. Soyfoods center opens. April. p. 6.
• Summary: “For people interested in information on 
soyfoods, there is now a Soyfoods Center in London, 
Ontario,” directed by Maya Clarke. Address: Box 1199, 
Chatham, ONT, Canada N7M 5L8.

3019. Gordon, Jonathan. 1997. Changes in personnel at 
White Wave (Interview). SoyaScan Notes. May 5. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Paul Chasnoff left about 6 months ago and is 
now living with a friend in Chicago, Illinois. His fi les are in 
chaos. Jonathan plans to leave in several months, after he 
obtains a “Green Card.”
 Update: 1997 Dec. 10. Jonathan plans to stay on at 
White Wave and asks William Shurtleff to write him a letter 
of recommendation for the U.S. Department of Justice, 
Immigration and Naturalization Service. Shortly after 
Shurtleff wrote the letter, Jonathan left White Wave. Address: 
Director of Operations, White Wave Inc., Boulder, Colorado. 
Phone: 303-443-3917.

3020. Spaelstra, J.; Shapira, H.; Donnelly, H. 1997. Re: 
Introducing Dakini Health Foods Pvt. Ltd., in Pune/Puna, 
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India. Letter to William Shurtleff at Soyfoods Center, May 7. 
1 p. Handwritten.
• Summary: The letter begins: “To whom it may concern: 
We are a young company. Just started one year ago and 
very enthusiastic. I have come across your Book of Tofu and 
loved it. Started experiments and love it even more now. 
My friend and partner in business [Seemo] came across 
some American book [Handbook of Indigenous Fermented 
Foods, edited by Keith Steinkraus] that had 1 chapter about 
tempeh production. Out of this he developed the way to 
make tempeh here in India, which was quite diffi cult at 
times because the info was far from complete. Meanwhile 
our plans have changed because of all this and the very 
wholesome atmosphere that we sense around working with 
soybeans (and consuming the different products)–the same 
atmosphere we are picking up from your books too which is 
very inspiring to us.”
 They order three books–tofu-, tempeh-, and miso 
production, plus The Book of Tempeh–all by Shurtleff & 
Aoyagi. “We would really like to set up a complete soyfood 
line now. So please get in touch!” Signed: J. Spaelstra 
(Holland), H. Shapira (Israel), and H. Donnelly (Indian). 
Address: Dakini Health Foods Pvt. Ltd., Vidyut Nagar, Plot 
A2, Kawdewadi, Pune / Puna 411 001, India. Phone: 0091-
212-63-1990 (phone and fax).

3021. Mack, Heidi. 1997. Tofu doesn’t have to be yucky: 
Disguise it, change its texture, and you might even fool 
Godzilla. Christian Science Monitor. May 8. p. 14.
• Summary: During the past few years, the number of soy 
products available to consumers “has grown phenomenally.” 
They include soy yogurt, soy ice cream, soy milk, tofu 
turkey and pastrami, tofu salad dressing and mayonnaise, soy 
fl our, vegetarian philly steak and Sloppy Joes, tofu dogs tofu 
burgers, and soy cheese.
 The author, a vegetarian for 15 years, admits a genuine 
dislike of tofu. However she discovered that freezing it for 
at least a week, to transform its soggy texture, squeezing the 
water out of the tofu by hand, and then marinating it, made 
all the difference. Now she makes Tofu Taco Meat using 
frozen tofu instead of meat, and her family likes it in tacos, 
burritos, chili, spaghetti, and taco salad. Friends and family 
no longer stop at McDonalds on the way to her house.
 Contains recipes for Barbecued tofu, Barbecue sauce, 
Spicy peanut tofu, and Tofu taco meat.

3022. Seemo (H. Shapira). 1997. Re: History of Dakini 
Health Foods Pvt. Ltd., in Pune/Puna, India. Letter (fax) to 
William Shurtleff at Soyfoods Center, May 13–in reply to 
inquiry. 7 p. Handwritten.
• Summary: Seemo is Mr. H. Shapira from Israel and 
Kairava is Mrs. J. Spaelstra from the Netherlands. Seemo is 
in charge of tempeh, Kairava in charge of tofu & soymilk. 
They are making the earliest known commercial soybean 

tempeh in India. For their fi rst letter see Dakini (1997).
 Both Seemo and Kairava are devout disciples of Osho 
(formerly called “Sri Rajneesh”), he since 1984 and she since 
1986. They arrived in Pune to stay in about 1988/89. Initially 
to support themselves, they had a gem and crystal shop, 
a wholesale new-age jewelry operation, and a motor bike 
repair shop. Now they have fi nally found what they want to 
do for work. “It’s love and Zen.” Osho died in Pune on 19 
Jan. 1990; they returned to India the next day; the fi re was 
still burning at the burning ghat. In the year before his death, 
his discourses were mostly about Zen. He died in Pune due 
to heavy metal poisoning and radiation damages done to him 
by U.S. marshalls in an Oklahoma jail cell, where he was 
kept unlawfully in 1985.
 Their company started with the idea of making white 
tahini and possibly Turkish halva [halvah] (in which white 
tahini is a main ingredient). It was extremely diffi cult to get 
started. As foreigners doing business in India, they had to 
register a “Pvt. Ltd.” company. Then they could not fi nd a 
space for the company, since Pune is a rapidly growing city. 
So Seemo pulled down the back garden in his rented house, 
constructed a shed with a fl oor area of 25 square meters, and 
moved his bedroom up to the second fl oor. This gave him 
an additional 24 square meters where the bedroom used to 
be. They also have a 25 square meter storeroom where they 
make the tempeh. He got electrical connections then waited 
for 8 months while a colloid mill (copy of a 1940 model), hot 
air oven, and fi lling machine were delivered. The mill proved 
to be a technical nightmare; he had to totally rebuild it. 
Finally their small factory started operation. Then they added 
peanut butter and brown tahini to their product line–with no 
additives or preservatives. They had to set aside their plan to 
make halva.
 Spicer College, run by Seventh-day Adventists, is 
located in Pune. They have a health food store and they make 
peanut butter–nearly edible, with too much sugar and salt, 
plus other ingredients. Their sesame butter (brown tahini) is 
gritty, rancid, and inedible. They also produce grape juices 
(very, very sweet), pastries (Mmmm good). And they make 
and bottle soy milk in plain and chocolate fl avors, but it is 
loaded with white sugar and Class II permitted preservatives! 
They also make pretty good tofu; Seemo used to eat it now 
and then for the last 8 years. “Besides being actually able to 
taste the Bible in it, I had no reason to complain.” This tofu 
is now served at the Osho commune. “Pune old timers told 
me that once–20 years ago–the place was managed by an 
enthusiastic old American woman and the quality of their 
products was very good.
 At Dakini, they now also make hummus in their kitchen, 
15 kg/week in summer and 60 kg/week in winter. They pack 
it in 200 or 400 gm cups and sell it at various shops in town 
to foreigners and Indians. They like it.
 Seemo started developing the tempeh about 8 months 
ago. Last year a friend of his found a book titled Handbook 
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of Indigenous Fermented Foods, edited by Dr. Keith H. 
Steinkraus, in a pavement stall for 400 rupees (US$13.00). 
Since he had been to Bali, Indonesia, many times, he tried 
making some of the foods but rarely got any edible products. 
So before leaving Pune, he gave the book to Seemo as a 
gift. As he read it, Seemo got really excited. He had grown 
up in a meat-eating family. Even while traveling and living 
in Europe, he continued to eat meat and junk foods. “Then 
I understood it was not good for me on all levels, and went 
vegetarian.” Living in Holland later on, he started to learn 
about tofu, and then tempe, tamari, etc. “So now I was a 
healthy, well-fed vegetarian.” Then he moved to India, but 
after some years of eating fried foods, lentils and lots of 
dairy products, he started to eat meat again, 2-3 times a 
month. “It did not feel too good, but I had no idea how to 
manage my diet, and living on mostly dairy products did 
not suit my body. So when Dr. Steinkraus’ book fell into my 
hands, I got excited and realized that it might be possible to 
make tempe here in India at a small, affordable investment.
 “So I fi rst got a small incubator built; its actually like 
a cool box ½ meter wide and 1½ meters high, made of 
galvanized sheet metal with insulation and 8 shelves (of 
which I now use only 3).” At the bottom are heaters, which 
give 250-540 watts of heat. Two old computer cooling fans 
distribute the heat, and a thermostat regulates it. “It’s not a 
perfect machine but I can do 5-12 kg/day when I want and, 
most important, I can produce in it excellent spore powder–
since it is diffi cult to import anything here. Actually, I 
nearly gave up the project, because I was making sporulated 
tempeh, then sun-drying it and running in through my spice 
grinder. The powder looked great. The tempe cakes used 
to get hot, then very hot, then smelly with funny colors (no 
white mold). I double-checked everything. In the end, only 
the grinding was left, so I bought a small hand-turned grain 
mill (500 rupees = US$15.00). Since then, perfect tempeh 
has been happening.
 “For starter, I fi rst got a packet of spores from Holland. 
Later I got 1 gram of white tempe starter from an American 
friend in Goa (she used to make her own supply down there), 
and playing with it I found it a bit more suitable for my use. 
So most of my spore stock now is from this starter, and some 
is mixed. I still have to study how to make tempe and starter 
during the different seasons here. Now it is very hot and dry. 
Next month is monsoon (wet), followed by a month that is 
hot and humid, and then the 3-month ‘cold’ season.”
 About half of all tempe produced is sold frozen; the 
other half is sold fresh. Seemo also plans to try making 
dry tempeh. He gives away lots of tempe as samples; most 
people love it. Starting this July, it will appear on the menu 
of one restaurant, possibly two–fi rst as Tempeh Stroganoff 
and Tempeh Shashlik (steamed, then spiced, then barbecued). 
“When I get The Book of Tempeh I will introduce it to more 
places. Meanwhile, I have totally forgotten about eating 
meat. I feel strong and light. I fi nd my vision benefi ts too; 

I haven’t noticed that with tofu. Now that I am a bit more 
confi dent working with the mold, I hope to raise some 
capital, move to a suitable place (possibly well out of town), 
and then start to make tamari shoyu, and defi nitely some 
miso too. So that’s a little of our story. Thank you.” Address: 
Dakini Health Foods Pvt. Ltd., Vidyut Nagar, Plot A2, 
Kawdewadi, Pune / Puna 411 001, India. Phone: 0091-212-
63-1990 (phone and fax).

3023. Steinkraus, Keith H. 1997. Re: Current work, and 
comments on the work of Soyfoods Center. Letter to William 
and Akiko Shurtleff at Soyfoods Center, May 19. 2 p. Typed, 
with signature.
• Summary: “Dear Bill and Akiko:
 “Thank you for the information on your SoyaScan 
Computerized Database and the report on a possible role I 
may have played in getting tempeh into India.
 “Yes, Maxine and I are still alive and reasonably 
vigorous. I made the decision to continue working when I 
retired in 1988 and moved my laboratory to the main campus 
in Ithaca. I continue to work at the University without pay 
and without visible means of support. I work with Dr. Robert 
Mortlock, former Head of Microbiology, in Wing Hall, 
with scientists in Boyce Thompson Institute on the campus 
(mainly insect tissue cultures), with Dr. Jean Hunter, Assoc. 
Professor of Agricultural Engineering (we have been trying 
to get NASA support) and with the Dept. of Food Science 
where one M.S. student has just completed her M.S. degree 
working on kombucha/tea fungus and one student is working 
on Bongkrek Acid, production–the potent toxin from tempeh 
bongkrek. He expects to fi nish this summer. Dr. Hamid 
Dirar from the University of Sudan spent a Fulbright with 
me and completed his excellent book on Fermented Foods 
of the Sudan (CAB International). He is really quite a man 
and a scientist and his book is, in my opinion, very good. 
Unfortunately he has had a lot of diffi culty since he returned. 
He fi rst taught in Libya under trying conditions and now is 
back in the Sudan. I haven’t been able to contact him.
 “It is obvious that your excellent brain and excellent 
ability to pursue your objectives have paid off with an 
international reputation, a strong contribution to the use of 
soya throughout the world, a genuine contribution to feeding 
the world’s poor. Your Soyfoods Center is ‘the’ unique 
‘center’ for information on soya foods. You have made your 
mark in the world.
 “I consider it a privilege to have met you and Akiko and 
to have some knowledge of what you have accomplished and 
are accomplishing.
 “As for me and Maxine, we will continue to do what 
we can to improve the world and solve its problems. 
Unfortunately, we can do little or nothing to combat the 
greed, the worship of money and material possessions, the 
objectives of continually cutting back on aid to the poor, the 
increasing use of temporary labor which eliminates security 
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for that segment of the labor force, the rapidly increasing 
costs of college educations, the increasing costs of health 
care, the displaced refugees from wars and tribal strife, those 
suffering from hunger and malnutrition around the world, the 
toxic environment we and most of the world are creating.
 “Hopefully eventually justice and goodwill will prevail.
 “It was very nice to hear from you!
 “Our Love and All Best Wishes! Keith and Maxine 
Steinkraus” Address: 15 Cornell St., Ithaca, New York 
14850. Phone: 607-273-6736.

3024. Tibbott, Seth. 1997. The tempeh market in the United 
States (Interview). SoyaScan Notes. May 29. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: A total of about 55,000 lb/week of tempeh is 
now made in the USA, compared with 34,700 lb/week in 
Jan. 1984 (based on a Soyfoods Center survey, published in 
Soyfoods Industry and Market, 5th ed.). This is the result 
of a major phone survey that Seth has just completed; he 
interviewed each of the major U.S. tempeh makers by phone, 
on the condition that their individual production fi gures 
would not be revealed–only the aggregate. Seth plans to 
present this information at a tempeh conference in Bali, 
Indonesia, on July 17. Seven U.S. companies make more 
than 1,000 lb/week of tempeh. The top 3 manufacturers 
are Lightlife Foods, White Wave, and Turtle Island (in 
that order). Of these three, Turtle Island has experienced 
the greatest percentage growth since 1984. The next four 
are Quong Hop, Surata Soyfoods, Northern Soy, and 
Cricklewood. In 1984 the four largest tempeh makers had 
63% of the U.S. market (by weight); now they have 84%. 
The best-selling type of product is soy tempeh in an 8-oz 
package; it sells even better than tempeh burgers.
 The average retail price of an 8-oz package of tempeh 
in the USA is $1.81. Shurtleff suggests that Seth compare 
this with the price in Indonesia. The yearly per capita income 
in Indonesia is $560 compared with $18,690 in the USA. 
The U.S. fi gure is 33.37 times as large as the Indonesian. 
Dividing $1.81 by 33.37 we see that if tempeh sold for 5.42 
cents per 8 oz in Indonesia, it would be the same relative 
price as tempeh in the USA.
 In terms of packaging, 80% of the tempeh in America is 
vacuum packed–even though most manufacturers admit that 
vacuum packaging lowers the product quality by imparting 
a slightly bitter fl avor and less desirable texture. Seth’s 
company is one of the few that does not vacuum pack its 
tempeh.
 By product type, there are: 13 different burgers on the 
market, 9 soy tempehs, 6 multi-grain tempehs (soy plus 
several cereal grains), 5 bulk soy tempehs, 4 soy & brown 
rice tempehs, 2 soy & sea veggie tempehs, 2 soy & wild rice 
tempehs, 2 soy & millet tempehs, and 2 sloppy joe tempehs.
 Seth plans to take his family to the Conference in Bali 
(he will be there July 11-20; the conference ends July 15), 

and then to travel to Malang to study how tempeh is made 
there. They will leave Indonesia on July 29. Address: Turtle 
Island Foods, Inc., P.O. Box 176, Hood River, Oregon 
97031. Phone: (503) 386-7766.

3025. Liu, KeShun. 1997. Soybeans: Chemistry, technology, 
and utilization. Florence, Kentucky: Chapman & Hall. xxvi + 
532 p. Illust. Index. 24 cm. [1255 ref]
• Summary: This is an excellent, original book, packed 
with useful information, plus 1,255 references, 138 
fi gures (including 20 photos), and 66 tables. It is carefully 
researched, thoroughly documented and indexed, and well 
written. Unlike the few earlier comprehensive books of this 
type, it gives complete, balanced and accurate information 
about soyfoods–both traditional Asian and modern Western. 
If you want to buy just one book on this broad subject, buy 
this book!
 Contents: Preface. Contributing authors (4). Reviewers 
(13). Abbreviations. 1. Agronomic characteristics, 
production, and marketing. 2. Chemistry and nutritional 
value of soybean components. 3. Biological and 
compositional changes during soybean maturation, storage, 
and germination. 4. Nonfermented oriental soyfoods. 5. 
Fermented oriental soyfoods. 6. Soybean oil extraction and 
processing. 7. Properties and edible applications of soybean 
oil. 8. Soybean protein products. 9. The second generation of 
soyfoods. 10. Soyfoods: their role in disease prevention and 
treatment. 11. Soybean improvements through plant breeding 
and genetic engineering.
 Each chapter contains its own list of references at the 
end. Dr. Liu wrote 8 of the 11 chapters in this book. The 
remaining three chapters were written by experts (each with 
a PhD degree) in their respective fi elds: Dr. Mark Messina 
(Chap. 10), Andrew Proctor (6), and Navam Hettiarachchy 
and Uruthira Kalapathy (8). Each chapter was reviewed 
by 1 or 2 experts in the fi eld and the reviewer’s names and 
addresses are listed near the front of the book. Each chapter 
is cited separately and its contents and number of references 
is given. This book is favorably reviewed by Dr. Malcolm 
Bourne in Food Technology (Dec. 1997, p. 83).
 About the author (autobiographical): Talk with, then 
letter from, Dr. KeShun Liu. 1998. March 17. Dr. Liu was 
born on 26 December 1958 in a rural village, Feixi county, 
Anhui province, eastern central China. His father was a 
farmer with 3 years of primary school education; his mother 
was illiterate. The family was very poor, with fi ve children 
at that time. The third of fi ve children, he was lucky to get 
any education; his two elder sisters had little chance to 
enter any school and they are basically illiterate. In 1965 
he entered a primary school in the village, while continuing 
to care for the cattle on the commune to help earn family 
income. In 1966, when he was age 8, the Cultural Revolution 
began in China; his education was heavily interrupted–and 
remained interrupted for the next 10-12 years. After 5 years 
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he managed to fi nish primary school, then entered a middle 
school (located 1½ miles from his village), where he boarded 
5 days a week; the school featured a work-study program, the 
income from which allowed him to pay his school expenses. 
Three years later he was one of only 15% of his graduating 
classmates who made it into high school. In 1976, after two 
years, he graduated from high school with high honors. His 
health was very poor at the time due to severe malnutrition 
(he weighed only 93 lb at age 17). He returned to his village 
and worked as a farmer on the commune. He had no hope 
of entering college, since admission was based on family 
connections and power–not merit. However the next year, in 
1977, Deng Xiaoping (Teng Hsiao-p’ing) returned to power 
and began to change the system of college entrance, basing 
admission on national examinations. KeShun decided to take 
this exam. He failed the fi rst time (due to lack of preparation 
and intense competition) but succeeded the second time.
 So in 1978 (at age 19) he entered Anhui Agricultural 
University, located in Hefei, the provincial capital (about 
250 miles west of Shanghai, and 35 miles east of his village). 
During his fi rst year he began to study English; the fi rst 
word he learned was “fl ag,” as instruction still had political 
overtones. In the Department of Horticulture, he studied 
pomology (fruit cultivation). After four years he graduated 
with very high honors and a BSc degree in pomology. In 
an English-language competition, he tied for fi rst place 
out of about 500 students in the college. Immediately after 
graduation, in 1982, he took the National Graduate Entrance 
Examinations. Passing with high grades, he won a Chinese 
Ministry of Education scholarship to study in the United 
States. Entering the South China Agricultural University, 
in Guangzhou (Canton) he received 4 months of intensive 
English language training, and was given a year to take some 
science courses while applying to graduate schools in the 
USA.
 In 1984 he entered the graduate school at Michigan State 
University. After two years, he received his MSc degree in 
food science, and after 3 more years (in 1989) he earned 
his PhD degree in the same fi eld from the same university. 
Both his MSc and PhD research programs were related to 
soybean chemistry. His MSc research dealt with the effects 
of maturation and processing on certain antinutritional 
factors in soybeans. For his PhD program he worked on 
improvements in methods for measuring the activities of 
soybean trypsin inhibitors and chymotrypsin inhibitor, and 
discovered a link between limited protein hydrolysis and 
the order in which reagents were mixed during the assay for 
proteinase inhibitors. Six publications resulted from his MSc 
and PhD work.
 After graduation, he went for a one-year internship at 
the Coca Cola Co. in Atlanta, Georgia. Then for 2½ years he 
worked at the University of Georgia Experimental Station 
(Griffi n, Georgia), where he did postdoctoral research with 
fi ve faculty members on a centuries-old problem: how and 

why do the seeds of certain legume species (they studied 
mainly cowpeas), after being stored for a certain length of 
time, become resistant to softening during cooking? This is 
known as the storage-induced hard-to-cook phenomenon or 
defect. His research discovered two new mechanisms that 
point to the involvement of both denaturation of intracellular 
storage proteins and beta-elimination of cell-wall pectin. Ten 
publications resulted from this work, including an invited 
review article on the subject.
 In Sept. 1992 Dr. Liu began to work for Hartz Seed, a 
Unit of Monsanto Co. since 1983, in Stuttgart, Arkansas, fi rst 
as a food chemist and then as a project leader. He currently 
oversees the company’s Soyfoods Laboratory. Details of his 
major responsibilities in this lab are given elsewhere (see 
Liu, March 1998).
 In Feb. 1998 he traveled to Japan where he visited 
many soyfoods companies as well as soy research labs in 
universities and research institutions. On the same trip, he 
also visited China, the third time back to his home town 
since he came to the U.S. in 1984. He taught about soyfoods 
at Anhui Agricultural University (where he had received his 
BSc degree in 1982).
 Dr. Liu has been very involved in professional activities. 
He has organized three symposia and given more than 20 
presentations at professional meetings. He has authored or 
co-authored more than 27 peer-reviewed papers in the area of 
legume chemistry, including one book chapter and one book 
review–prior to the publication of this book.
 With his infl uence and help, KeShun’s two younger 
brothers have entered colleges in China and come to the USA 
for graduate studies. One is a mechanical engineer working 
in Portland, Oregon; the other is a medical doctor doing 
research in Little Rock, Arkansas.
 KeShun is married to Yan Li, who has a chemical 
engineering degree. They have a daughter, Sonya, age 5 
and a son, Hans, age 2. Address: PhD, Soyfood Lab., Hartz 
Seed, a Unit of Monsanto, P.O. Box 946, Stuttgart, Arkansas 
72160-0946. Phone: 870-673-8565.

3026. Liu, KeShun. 1997. Fermented Oriental soyfoods. In: 
KeShun Liu. 1997. Soybeans: Chemistry, Technology, and 
Utilization. Florence, Kentucky: Chapman & Hall. xxvi + 
532 p. See p. 218-96. Chap. 5. Index. [127 ref]
• Summary: Contents: Introduction. Fermented soy paste 
(jiang and miso): Varieties of miso and jiang, koji and 
microorganisms involved, koji starter and its preparation, 
Chinese jiang preparation (traditional household method, 
pure culture method, enzymatic method), Japanese miso 
preparation (rice koji preparation, treatment of soybeans, 
mixing and mashing, fermentation, pasteurization and 
packaging), principles of jiang and miso preparation, 
major factors in jiang and miso making (raw materials, 
cooking temperature and time, conditions during koji 
preparation, proportions of ingredients, fermentation 
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conditions, novel processing for special products). Soy 
sauce (jiangyou or shoyu): Varieties of soy sauce, soy 
sauce processing (traditional Chinese household method, 
modern Chinese method, processing of Japanese shoyu, 
comparison of soy sauce and jiang or miso preparations), 
principles of making soy sauce (action of koji enzymes, 
fermentation by lactic bacteria and yeasts, color and fl avor 
formation, glutaminase and glutamic acid), chemical soy 
sauce, progress in soy sauce preparation (use of defatted 
soy grits or fl akes, improvements in treating soybeans, 
development of an automatic koji-making system, 
application of microorganisms with specifi c activities, 
techniques to shorten production time, improvements in 
soy sauce clarifi cation), chemical composition, quality 
attributes and standardization, mycotoxins. Tempeh: 
Varieties of tempeh, preparation (traditional method, pilot 
plant method, petri dish method), microorganisms involved, 
factors affecting tempeh fermentation (starter, dehulling and 
aeration, moisture, temperatures, acidity, losses of solids), 
changes during fermentation (general changes, protein, 
lipid, carbohydrates and other constituents), production 
of vitamins, storage, nutritional value. Natto: Preparation, 
microorganisms involved, factors affecting natto quality 
(raw material, soybean cooking conditions, storage), changes 
during fermentation, trends in research on natto and B. natto 
(development of novel strains of B. subtilis, purifi cation and 
characterization of key enzymes, studies into genes encoding 
key enzymes of B. subtilis, studies of possible physiological 
roles of natto). Fermented black soybeans (douchi or 
hamanatto). Sufu: Preparation, types of sufu, microorganisms 
involved, effect of mold growth, effect of brine aging.
 Figures show: (1) Photo of Chinese chiang, and 
Japanese red and white miso, each on one of three spoons in 
a shallow white bowl. (2) Flow chart of a Chinese method 
for making koji starter from whole soybeans and wheat 
bran. Adapted from Shi and Ren (1993). (3) Flow chart of a 
pure-culture method for making Chinese jiang from whole 
soybeans (65%) and wheat fl our (35%). Adapted from Shi 
and Ren (1993). (4) Flow chart of an enzymatic method 
for making Chinese jiang from whole soybeans (65%) 
and wheat fl our (35%). Adapted from Shi and Ren (1993). 
(5) Flow chart of the manufacturing process for Japanese 
rice miso [red miso]. Adapted from Fukushima (1981). 
(6) Diagram of the interactions of basic miso components 
during miso fermentation. From Shurtleff and Aoyagi (1983) 
who adapted it from Shibasaki and Hesseltine (1962). (7) 
Graph of trichloracetic acid (TCA)-soluble nitrogen (N) 
contents of miso samples prepared with soybeans cooked at 
different temperatures for 10 minutes, followed by 0 days 
or 25 days of fermentation. Adapted from Nikkuni et al. 
(1988). (8) Graph of temperature and time control curves 
for different types of Japanese miso during fermentation. 
Adapted from Shurtleff and Aoyagi (1983). (9) Photo of soy 
sauce in three different containers: dispenser, small Yamasa 

bottle, and large Chinese can (Soy, Superior Sauce). (10) 
Flow chart of a typical manufacturing process for koikuchi 
shoyu, the most widely used type of Japanese soy sauce. 
Adapted from Fukushima (1981). (11) Graph (salt content 
% vs. temperature) Of safety zone for enzymatic digestion 
of shoyu koji. Protein digestibility and amino acid content 
in Zone A are better than those in Zone B. From Yokotsuka 
(1986). (12) Graph of lactic acid fermentation of shoyu mash 
as a function of time. Adapted from Jose et al. (1976). (13) 
Flow chart of role of the proteolytic enzymes of koji mold 
in liberation of amino acids from proteins. Adapted from 
Fukushima (1985). (14) Chromatogram of organic acids 
in fermented and chemical [HVP] soy sauce manufactured 
in the United States. Optical densities vs. retention time. 
From Fukushima (1979a). (15) Flow chart of traditional 
Indonesian method for making tempeh from whole soybeans. 
Adapted from Winarno (1989). (16) Four superimposed 
graphs of change in pH and organic acids as a function of 
incubation time during accelerated acidifi cation of soybeans 
at 30ºC. Shows acetic acid, lactic acid, citric acid, and pH. 
Adapted from de Reu et al. (1995a). (17) Graph of water 
soluble nitrogen content in the fermentation of soybeans with 
Rhizopus oligosporus during the traditional tempeh process 
at 25, 30, and 37ºC, and with the rotating drum reactor at 
36ºC. (18) Photo of two chopsticks lifting some Japanese 
natto from a bowl full of natto; the thin strings connecting 
the natto above and below are clearly visible. (19) Flow chart 
of typical method for making Japanese natto from whole 
soybeans. (20) Photo of Chinese fermented black soybeans 
(douchi) on a white plate. (21) Flow chart of typical method 
for making Chinese fermented black soybeans from whole 
soybeans. (22) Photo of cubes of sufu (Chinese cheese) in 
a shallow white bowl. (23) Flow chart for making Chinese 
sufu from fi rm tofu.
 Tables: (1) Proximate composition of some traditional 
soyfoods (both fermented and nonfermented). (2) 
Classifi cation of major types of Japanese miso and their 
chemical composition. Adapted from Fukushima (1979a). (3) 
Types of soy sauce recognized by the Japanese government 
and their chemical composition. (4) Comparison between 
fermented soy sauce and protein chemical hydrolysate [HVP 
soy sauce]. Source: Yokotsuka (1986). (5) Relationship 
between cooking soybeans and nitrogen composition and 
yield of resultant soy sauce. Source: Fukushima (1979b). 
(6) Detailed composition of fermented Japanese soy sauce 
(Koikuchi shoyu). Source: Yokotsuka (1986). Includes 
inorganic components (minerals), organic components, 
amino acids, organic acids, sugars, solids, etc. (7) Selected 
enzymatic activities, soluble nitrogen content, and stringiness 
of natto samples prepared with soybeans cooked under 
a pressure of 1.5 kg per square cm for various periods. 
Adapted from Matsumoto et al. 1995. (8) Major responsible 
microorganisms isolated from sufu made in different parts 
of China. Column 1 is the genus and species. Column 2 is 
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areas where the sufu is made, including Taiwan and Hong 
Kong. Adapted from Shi and Ren (1993). Address: PhD, 
Soyfood Lab., Hartz Seed, a Unit of Monsanto, P.O. Box 
946, Stuttgart, Arkansas 72160-0946. Phone: 870-673-8565.

3027. Messina, Mark. 1997. Soy as an alternative to hormone 
replacement therapy. Soy Connection (The) (Chesterfi eld, 
Missouri–United Soybean Board) 5(2):1, 6. Spring. [4 ref]
• Summary: “Since the fi rst issue of The Soy Connection 
was published in 1993, we have covered many topics. But 
perhaps none is as important as the topic covered starting 
with this issue. With this issue, we start a series that will 
include a lead research article on hormone replacement 
therapy (HRT) and one on soy, for a comparison of what we 
know about HRT and what we know about soy in relation to 
osteoporosis, heart disease and menopause symptom relief. 
Those of you who will attend this year’s annual American 
Dietetic Association (ADA) meeting in Boston will have the 
opportunity to hear this discussion in person.
 “Soybeans are well-known as one of the richest sources 
of phytoestrogens (in the case of soy, isofl avones), so it 
seems only natural that comparisons between HRT and 
soyfoods are made. But it is not just within the professional 
community that this debate is taking place. Popular media 
are routinely fi lled with stories about soy; much of the focus 
of these stories centers on soy as a possible alternative to 
HRT.
 “Why is there so much interest in soy as an alternative 
to HRT? There are two reasons. One, the number of women 
entering menopause is increasing. Two, concerns about the 
side effects of HRT are receiving a great deal of attention. 
Clearly, many women are looking for an alternative. 
According to one report, nearly one-third of all prescriptions 
for HRT go unfi lled (1). A recent survey reported, nearly 40 
percent of older women indicated they elected not to take 
HRT because of concern over side effects (2). One prominent 
concern is the risk of breast cancer (3).
 “Just a few short years ago, a comparison between 
soy and HRT–and in fact, any food and HRT–would 
have seemed inappropriate. Before our appreciation of 
phytochemicals there would have been little reason to 
think that a food could exert effects similar to a drug or 
hormone. (Phytochemicals are defi ned here as non-nutritive 
biologically active components of foods). Unfortunately, 
we still have a limited understanding of the physiological 
effects of soy phytoestrogens. Although HRT has been 
studied more intensively, our understanding is far from 
complete. For example, to what extent do fi ndings show 
that women who elect to take HRT are healthier from the 
start? If they are healthier, does this infl uence the reported 
benefi ts associated with HRT(4)? Also, in some cases 
more information is known about estrogen replacement 
therapy (ERT) than the now more commonly prescribed 
HRT (estrogen plus progestin). This means that each year, 

millions of women are in the undesirable position of having 
to make a critical decision based on incomplete information. 
To complicate matters, debates over health issues related 
to menopause often include a philosophical component. Is 
menopause a natural phase in the aging process that should 
require minimal drug treatment? Or does it represent a ‘state 
of estrogen defi ciency’ new to the modern woman who now 
lives far beyond her reproductive years?
 “Of course, our main responsibility as health 
professionals is to be able to evaluate the clinical data, so 
that we are prepared to advise our clients on how diet might 
best be able to address their health concerns. Over the course 
of this and upcoming issues of The Soy Connection, we hope 
to provide you with more information on soy and its effects 
on health.” Address: PhD.

3028. Messina, Mark J. 1997. Soyfoods: Their role in disease 
prevention and treatment. In: KeShun Liu. 1997. Soybeans: 
Chemistry, Technology, and Utilization. Florence, Kentucky: 
Chapman & Hall. xxvi + 532 p. See p. 442-77. Chap. 10. 
Index. [185 ref]
• Summary: Contents: Introduction. Diet, health and 
soyfoods. Macronutrients in soybeans: Protein, fat. Soy 
isofl avones: Isomer structure and occurrences, absorption 
and metabolism, estrogenic/antiestrogenic activity. Soy 
intake and cancer risk: Genistein as an anticarcinogen, 
breast cancer, prostate cancer, cancer treatment. Soy 
intake and osteoporosis: Protein, soy protein and bone 
health, isofl avones and bone health. Soy intake and kidney 
disease. Soy intake and heart disease: Serum cholesterol-
lowering effect, role of isofl avones. Soy intake and 
menopause. Potential concerns related to soy consumption: 
oligosaccharides, phytate, saponins, trypsin inhibitors, 
isofl avones. Summary. References.
 Breast cancer: Starting in the early 1990s, interest in 
the idea that increased soy intake might reduce cancer risk 
focused mainly on breast cancer. This hypothesis was based 
primarily on three observations: (1) The relatively low 
death rates from breast cancer in Asian countries where soy 
is traditionally consumed. In Japan, for example, the rate 
is ¼ the U.S. rate. (2) The potential antiestrogenic effect 
of isofl avones (Folman & Pope 1966), including soybean 
isofl avones (Mäkelä et al. 1995). (3) The relatively high 
blood isofl avone levels in Asian people (Adlercreutz et al. 
1993).
 Barnes et al. (1990, 1994) reported that rates fed 
diets containing soy developed fewer mammary tumors 
induced by 7,12-dimethylbenz(a)anthracene than those fed 
a control diet without soy or a diet containing soy from 
which the isofl avones had been chemically removed. Then 
in 1991 Lee et al. reported a case control study conducted 
in Singapore that found regular consumption of soyfoods 
was associated with a marked decrease in risk of breast 
cancer in premenopausal but not in postmenopausal women. 
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These two studies did much to draw attention to the soy-
breast cancer hypothesis. Overall, however, fi ndings on 
the relationship between soy intake and breast cancer 
risk are equivocal. Three studies (Lee 1991, Yuan et al. 
1995, and Hirose et al. 1995) are cited to show that there 
is some evidence indicating that soy consumption can 
decrease premenopausal breast cancer risk, but little if any 
suggesting soy consumption reduces risk of breast cancer 
in postmenopausal women. These fi ndings are consistent 
with the notion that soybean isofl avones can function as 
antiestrogens when placed in the high estrogen environment 
found premenopausally, though genistein has been found to 
inhibit the growth of both estrogen-dependent and estrogen-
independent cancer cells. Address: PhD, Nutrition Matters, 
Inc., 1543 Lincoln Street, Port Townsend, Washington 
98368.

3029. Messina, Mark; Messina, Virginia. 1997. Soy: Good 
food for good health. Veggie Life (Concord, California). 
April/May. p. 48-50, 55.
• Summary: Contents: Introduction. Heart disease. 
Osteoporosis. Menopause. The many faces of soyfoods: 
Soybeans, soy fl our, soymilk, textured vegetable protein, 
tempeh, soynuts, miso, tofu.

3030. Nagle, Mary. 1997. Superfood. Prevention (Emmaus, 
Pennsylvania) 49(5):151. May. *
• Summary: Tofu. Prevention Cuisine.

3031. Tibbott, Seth. 1997. Estimates of the retail markets 
for tofu, soymilk, and tempeh market in the United States 
(Interview). SoyaScan Notes. June 13. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Tofu: Steve Demos, founder and president of 
White Wave, thinks that the retail value of tofu sold as tofu 
in the USA in 1996 was about $110 to $130 million. Peter 
Golbitz estimated that in 1990 the U.S. retail tofu market 
was $89.6 million, rising to $116 million in 1996. He also 
estimated that in 1990 the U.S. retail soymilk market was 
about $54 million, rising to $125 million in 1996.
 Tempeh: A total of about 55,000 lb/week of tempeh is 
now made in the USA, compared with 34,700 lb/week in 
Jan. 1984 (based on a Soyfoods Center survey, published in 
Soyfoods Industry and Market, 5th ed.). The average retail 
price of an 8-oz package of tempeh in the USA is $1.81. 
Thus the retail value is 55,000 x $1.81 x 52 = $5.18 million.
 Note: A detailed survey conducted by Soyfoods Center 
in Feb. 1984 and published in Soyfoods Industry and Market 
(5th ed., 1985, p. 41) found the U.S. retail value of tofu and 
tofu products to be $46.08 million, of soymilk and soymilk 
products (including soy-based infant formulas) to be $221.97 
million; about 6.7% of that value or $14.9 million was “adult 
soymilk.” And of tempeh to be $4.96 million. Address: 
Turtle Island Foods, Inc., P.O. Box 176, Hood River, Oregon 

97031. Phone: (503) 386-7766.

3032. Product Name:  Birds Eye Baby Broccoli Blend (60% 
Broccoli and 40% Green Vegetable Soybeans).
Manufacturer’s Name:  Dean Foods Vegetable Co.
Manufacturer’s Address:  P.O. Box 19027, Green Bay, 
Wisconsin 54307-9027.  Phone: 414-435-5301.
Date of Introduction:  1997 June.
Ingredients:  Broccoli fl orets, sweet soybeans, Parisian 
carrots, sliced water chestnuts.
Wt/Vol., Packaging, Price:  Poly vegetable bag.
How Stored:  Frozen.
New Product–Documentation:  Talk with Dana Jacobi. 
1996. Jan. 19. In Sept. 1996 Dean Foods plans to market 
green vegetable soybeans in 10% of the United States under 
a regional brand, Freshlike, and in 20% of the United States 
under the Birds Eye label, with a product to be named Baby 
Broccoli Blend. It is slated to contain one-third Sweet Beans 
(green vegetable soybeans) and two-thirds broccoli.
 Talk with Allan Routh of SunRich. 1997. April 18. 
Sweet Beans are scheduled to be introduced under the Birds 
Eye brand in June of 1997.

3033. Haumann, Barbara Fitch. 1997. Soy protein foods gain 
store space. INFORM (AOCS) 8(6):588-596. June.
• Summary: Contents: Introduction. Nutritional drive. 
Meat alternatives. Soymilk and tofu markets. Soybeans as 
vegetables. Emerging products. Products consumers want. 
Hurdles. Possible health claim? School lunch opportunities 
(federal school lunch program). Product promotion. 
Nutraceuticals.
 Soy protein foods sold in supermarkets are no longer 
targeted at only vegetarians; they’re becoming mainstream 
products. Many U.S. consumers are decreasing their 
consumption of meat. USDA food intake surveys show that 
from 1977 to 1994 per capita beef consumption decreased 
54% and pork consumption dropped 45%.
 The leader in meat alternatives is Worthington Foods, 
which has seen sales rise approximately 20% in each of the 
past 3 years. Its Morningstar Farms brand, sold in frozen 
food sections in supermarkets and geared for mainstream 
consumers, represents 75% of the company’s offerings.
 PMS Foods, Inc. in Hutchinson, Kansas, is among the 
companies that make meat alternatives, including soy-based 
beef, chicken, ham, pepperoni, bacon, sausage-fl avored 
crumble, sloppy joe mix, soy-based taco mix, and soy-based 
chili mix–which it sells wholesale, primarily to foodservice 
operations. Some of its products are used as ingredients in 
supermarket products–such as bacon bits and salad dressing 
mixes.
 Steve Demos, founder and president of White Wave, 
jokes: “We’re primarily a dairy without a cow. We ‘milk’ 
soybeans. Founded in 1977, the company now sells 54 retail 
products and produces about 125 tons a week of soy proteins 
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via aqueous extraction. White Wave has up to 30 linear 
feet in the refrigerated sections in some natural food stores. 
White Wave has experienced 25-30% sales increases per year 
over the past decade.
 The Soy Protein Council in Washington, DC, now has 3 
members: ADM, Cargill Inc., and Central Soya; all produce 
soy protein concentrates, isolates, and soy fl ours. The council 
promotes the growth of the soy protein industry and works 
to broaden the acceptance of soy products in foods. The 
council’s Web site is http://www.spcouncil.org.
 Fourteen state soybean boards, the United Soybean 
Board, and the Soy Protein Council gave joined together to 
form the “Soy Protein Partnership,” whose goal is to promote 
domestic soy protein use in human foods. Seven members of 
the partnership–the state soybean boards from Indiana, Iowa, 
Kansas, Michigan, Nebraska, Ohio, and South Dakota–are 
providing $270,000 to fund the partnership’s fi rst project, 
a “Food Manufacturer’s Initiative.” The group in using the 
slogan “New Food, New Uses: How soy protein can expand 
your business, to reach food marketing executives and food 
technologists and to increase their awareness of the demand 
for soy products and their use in food products.
 Surveys by Wiese Research Associates have shown that 
consumer awareness concerning soy protein increased from 
55% of consumers polled in 1991 to 79% in 1996. Likewise, 
those saying they wee likely to purchase a product if they 
knew it contained soy protein increased from 20% in 1988 to 
32% in 1996.
 In addition, a national Gallup survey conducted in 1996 
for the Nebraska Soybean Board showed that 56% of the 
600 school foodservice directors polled currently use soy 
products. And studies by the National Restaurant Association 
indicate that 97% if colleges and universities and 80% of 
restaurants have incorporated meatless entrees into their 
daily menus.
 Schouten USA Inc. of Minnesota, whose parent 
company is the Schouten Group in the Netherlands, 
manufactures SoyLife, a soybean [sprout] extract containing 
25-30 mg of isofl avones per gram. According to Laurent 
Leduc, Schouten USA’s international marketing manager, it 
is presently used as an ingredient by more than 40 different 
vitamin and supplement companies as a source of isofl avones 
in their products, and is being incorporated into “functional 
foods” around the world. Leduc notes that research has 
indicated that consuming 60-80 mg of isofl avones a day may 
provide health benefi ts. He adds: “The only other way to get 
that much is by eating 8-9 ounces of tofu or drinking two-
thirds of a liter of soymilk a day. The average American is 
not going to do that.”
 William Shurtleff of Soyfoods Center “said it currently 
is no longer usual to fi eld questions from consumers 
in Midwestern states who would like to know how to 
incorporate soy as part of their diets to lower cholesterol.
 “’I credit much of this to the state soybean checkoff 

boards that are promoting interest in soyfoods, particularly 
in the heartland. This is changing the demographics for the 
market throughout the United States. Within the past two 
years, these boards have collectively become the single 
biggest force promoting soyfoods in America.’” Address: 
Senior editor/writer for INFORM.

3034. Product Name:  Stir Fry (Meatless, Made from 
Seitan) [Italian Style, Thai Peanut, Chick’n & Herbs, 
Mexican Fajita Strips].
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 N. 57th Ct., Boulder, CO 
80301.  Phone: 303-443-3470.
Date of Introduction:  1997 June.
Ingredients:  Mexican Fajita Strips: Wheat gluten, water, 
soy fl our, garbanzo bean fl our, soy sauce (water, soybeans, 
wheat, salt), granulated garlic, xanthan gum, spices, lime 
juice concentrate, honey, natural liquid hickory smoke.
Wt/Vol., Packaging, Price:  6 to 8.75 oz paperboard box.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et (13.5 x 20.5 
cm, glossy color) sent by White Wave. 1997. June. “Five 
great reasons to eat at home.” A photo shows four colorful 
packages of Stir Fry. “The fi fth reason? How about a 
delicious meal in minutes? White Wave’s new marinated 
vegetarian seitan entrees.”

3035. Seemo, -. 1997. Re: Dakini Health Foods in India 
is experimenting with tofu. Letter to William Shurtleff at 
Soyfoods Center, July 2. 1 p. Typed.
• Summary: “We are eating tons of tofu as Kairava is 
perfecting her art. We are using calcium chloride and 
everyone loves it. I serve it to our workers too and they 
love it. I let them take some home today to let them learn 
how they like to prepare it.” If and when they start making 
tofu commercially they will have to buy or make all the 
equipment in India; imports are not affordable. “The biggest 
problem is to fi nd a suitable working space.”
 Note: Seemo is Mr. H. Shapira from Israel and Kairava 
is Mrs. J. Spaelstra from the Netherlands. Address: Dakini 
Health Foods Pvt. Ltd., Vidyut Nagar, Plot A2, Kawdewadi, 
Pune / Puna 411 001, India. Phone: 0091-212-63-1990 
(phone and fax).

3036. Seemo, -. 1997. Re: Update on tempeh made by 
Dakini Health Foods in Pune, India. Letter to William 
Shurtleff at Soyfoods Center, July 16. 1 p. Typed, with 
signature.
• Summary: “Our tempeh work is going great.” Dakini 
tempeh is now sold in two shops. They are trying to 
introduce it to the Osho ashram, but the price is too high. 
Seemo is trying to fi nd a new location for their shop, but real 
estate is terribly expensive and making a deal is tricky. He is 
also starting to make contact with soybean farmers in Madya 
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Pradesh. “It is very diffi cult to fi nd soybeans, and when we 
fi nd them they are mostly of bad quality and high price, and 
the price gets even higher after the sorting and cleaning are 
done.” He asks about Dr. Keith Steinkraus. Address: Dakini 
Health Foods Pvt. Ltd., Vidyut Nagar, Plot A2, Kawdewadi, 
Pune / Puna 411 001, India. Phone: 0091-212-63-1990 
(phone and fax).

3037. Gibson, Marianne. 1997. Bonnie Bohlen–soyfoods 
pioneer at the American Soybean Assoc. (Interview). 
SoyaScan Notes. July 18. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Nowadays the United Soybean Board (USB) 
and ASA are doing a lot to promote soyfoods in the USA, 
but the person who started that idea and many of the actual 
programs is Bonnie Bohlen, who started working at ASA 
in about 1991 or 1992, but no longer works there. She 
now lives with her husband, Floyd (a big-time farmer), in 
Sithian, Illinois, and works out of her home for DTN (Data 
Transmission Network). Denny Blankenship works for the 
same company, but in Florida. Bonnie was in charge of 
consumer information at ASA. She was hired 4-5 years after 
Judy Trujillo stopped work; USB got rid of her. She initiated 
the Volunteer Spokesperson (VSP) program (where farmers 
wives spoke about soyfoods); many states have taken up 
this program since it was such a good idea. She started the 
Soyfoods Directory and the soyfoods nutrition newsletter. 
Marianne thinks she was the person who fi rst contacted Mark 
Messina, and started setting up conferences. She picked the 
EvansGroup, and got the food pyramids out–she did a lot of 
good work–really got things rolling for soyfoods. Address: 
Librarian, American Soybean Assoc., P.O. Box 419200, 540 
Maryville Centre Dr. #400, St. Louis, Missouri 63141-9200. 
Phone: 1-800-688-7692 X-300.

3038. Demos, Steve. 1997. New developments at White 
Wave (Interview). SoyaScan Notes. July 25. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Several years ago Steve hired a very talented 
manager from General Foods. He doubled the size of White 
Wave during his tenure, but ultimately he did not work out 
because of confl icts in corporate culture. White Wave has 
high standards of honesty and integrity that many managers 
are not accustomed to.
 Steve’s friend, Cheryl Lamb, who used to be sales 
manager for Mountain People’s Warehouse, is now White 
Wave’s national sales manager. She has done an excellent 
job. Address: President, White Wave Inc., 1990 North 57th 
Court, Boulder, Colorado 80301.

3039. Kentucky Soybean Board. 1997. Second annual 
Soyfoods Symposium–Agenda (Leafl et). Princeton, 
Kentucky. 1 p. Plus cover letter.
• Summary: Moderator–Dr. Lester Wilson, Iowa State Univ. 

Tuesday: 10:00–Registration and view exhibits. 10:30–Press 
conference. 11:30–Lunch. 12:30–Keynote speaker–Dr. 
Mark Messina. “Soy as a possible alternative to hormone 
replacement therapy.” 1:30–”Soyfoods protect from heart 
disease,” by Dr. James Anderson, Univ. of Kentucky. 2:30–
Break & view exhibits. 3:30–”Meeting calcium needs for 
optimal bone health,” by Dr. Connie Weaver, Department of 
Foods & Nutrition, Purdue Univ., Indiana. 4:30–”Soyfoods 
in the 21st century food service kitchen,” by Anne 
Patterson, President Nutrition Advantage. 5:30–”Shopping 
for soyfoods.”–Peter Golbitz, President & Publisher of 
Soyatech. 7:00–Taste of Soy. View exhibits & taste soy 
foods. Entertainment.
 Wednesday: 7:00–Continental breakfast and view 
exhibits. 8:15–”SOYFOODS.COM... Soyfoods in 
cyberspace,” by Roger Stevens, Stevens & Associates. 
9:00–”Reinventing the meal with soy and food service 
success,” by Sharon Davis, Family & Consumer Sciences 
Education, consultant. 9:45–Break. 10:00–”Back to basics 
with soy,” by Chef Ron Pickarski. A cooking demonstration 
showing you how to prepare some of the dishes you have 
already sampled. 11:30–Adjourn. Address: P.O. Box 30, 
Princeton, Kentucky 42445.

3040. Messina, Mark. 1997. Women, CHD and estrogen. Soy 
Connection (The) (Chesterfi eld, Missouri–United Soybean 
Board) 5(3):1, 4. Summer. [3 ref]
• Summary: “There are large variations in the international 
death rates of cardiovascular disease (CVD). For example, 
the U.S. mortality rate is twice as high as the Japanese rate, 
but only half that seen in Hungary. Migration data, variations 
in rates among different regions within the same country 
and changes in rates over time all clearly suggest that these 
differences are not explained by genetics but rather by 
environmental infl uences. Clinical and epidemiologic data 
strongly implicate diet as an important environmental factor.
 “CVD kills nearly one million Americans each year, 
accounting for about 42 percent of all deaths and making 
it the nation’s number one killer. Even more striking, 57 
million people, or about one in fi ve, have some form of this 
disease. Of all CVD related deaths, approximately 50 percent 
are due to coronary heart disease (1).
 “About 1.5 million Americans will have heart attacks 
this year. In more than half of the cases, there are no previous 
symptoms of this disease. On the more encouraging side, 
between 1984 and 1994, death from heart attack declined 
nearly 30 percent (1).
 “Like most chronic diseases, CVD rates are directly 
related to age. Approximately 85 percent of all people who 
die of heart attack are over 65 years of age. However, about 
45 percent of all heart attacks occur in people under the age 
of 65. Thus, heart disease is clearly not limited to the aged. 
There is also a gender component to CVD. It is often seen 
as a male disease in much the same way that osteoporosis is 
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considered a female disease. Between the ages of 45 and 64 
years of age, about three times more men experience heart 
attacks than women. Even in low risk countries, this type of 
male to female ratio is evident. Nevertheless, more women in 
the U.S. die of CVD than any other disease (1).
 “After the age of 65, rates of coronary heart disease 
(CHD) gradually become similar in both men and women. It 
is commonly thought that the reason for the lower CHD rates 
among women at relatively younger ages is because of the 
protective effects of estrogen, and that after menopause, the 
decrease in estrogen production is believed to be the primary 
cause of the increased CHD rates. However, although 
estrogen may be protective against CHD, female CHD rates 
do not appear to rise more markedly after menopause than 
what would be expected with the increase in age (2,3). As 
discussed by Elizabeth Barrett-Connor, the decline in the 
male to female ratio after menopause that occurs with age 
refl ects a slowing of the acceleration rate that occurs in 
middle-aged men rather than an increase in women (2).
 “The extent to which estrogen infl uences CHD is not 
clear, nor is the precise manner by which estrogen infl uences 
CHD established. There is much debate about whether the 
primary impact of estrogen is on lipoprotein levels or on 
other risk factors such as thrombosis, vascular reactivity 
and cholesterol oxidation. Considerably more research is 
required to fully understand the impact of estrogen and 
hormone replacement therapy on heart disease risk.”

3041. Stanford (Palo Alto, California). 1997. The father of 
tofu [Bill Shurtleff]. July/Aug. p. 15. [3 ref]
• Summary: Bill Shurtleff, a Stanford graduate (1963, MA 
1969), is known as the “Father of Tofu.” A ¼-page summary 
of his work with tofu, soyfoods, and the Soyfoods Center is 
given. A color photo shows a tofu dish. Note: This glossy, 
color magazine is published by the Stanford University 
Alumni Association.

3042. Demos, Steve. 1997. Organically grown soybeans are 
not automatically free of genetically engineered material. 
White Wave’s move to “transitional organic” (Interview). 
SoyaScan Notes. Aug. 1. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: This is because of the seed-cleaning process. 
As far as Steve knows, no seed cleaning house processes 
exclusively organically grown crops. Therefore, a few 
genetically engineered soybeans will inevitably roll into one 
corner or cranny of the equipment and could easily get mixed 
with the organically grown beans. Moreover, White Wave’s 
soybeans are cleaned at a number of different factories.
 White Wave now uses “two-year transitional organic” 
soybeans, grown on fi elds that have not yet been organic for 
the full 3 years required, but which have been grown without 
chemicals for two years.
 As the back of a box of White Wave Firm Style Tofu 

stated (by March 1993):
 “Healthy soil means healthy food. It’s one reason why 
White Wave has been supporting organic farming practices 
for over twenty years. Our soybeans are grown without the 
use of synthetic pesticides, herbicides or chemical fertilizers.
 “But more than that, we believe in a farming philosophy 
that works with nature to produce strong, healthy crops 
without relying on all those chemicals.
 “It’s better for the Earth, it’s better for the plants, and it’s 
better for all of us.
 “Before crops can be certifi ed organic, the land must be 
farmed this way for at least three years.
 “So what does transitional mean? Here’s where we can 
all make a big difference. Transitionally grown soybeans are 
farmed using organic methods, but for less than three years.
 “When you purchase a transitionally grown product, 
you’re supporting farmers making that three-year transition 
toward organic certifi cation. And that increases the growth 
of organic farming in America. At White Wave, all of our 
soy products are made from certifi ed organic beans or 
transitional beans. And we’re committed to keeping our food 
free of genetically-engineered soybeans.”
 The front of the box states: “Made with Transitional 
Soybeans.” Address: President, White Wave Inc., 1990 North 
57th Court, Boulder, Colorado 80301.

3043. Nordquist, Ted. 1997. Re: Establishing TAN 
Industries, Inc. in California and update on work with 
soyfoods. Letter to William Shurtleff at Soyfoods Center, 
Aug. 4. 2 p. Preceded by an interview on July 14.
• Summary: “I incorporated TAN Industries, Inc. in 
California [in about mid-1991, shortly after Ted’s mother 
died in Feb. 1991. Ted had also incorporated a TAN AB 
is Sweden]. I commuted from Örsundsbro, Sweden, to 
California (lots of frequent fl yer miles) from 1992 until 
August of 1994, when my family joined me in Sonoma, 
California.
 “I received money from the sale of Aros Sojaprodukter 
AB (to Blekinge Invest) and invested in TAN, plus received 
6% commission on sales for three years. This contract was 
up the same month that Henry and I began selling soymilk to 
White Wave (Silk).
 “In January of 1995, TAN Industries started packaging 
and selling soy beverage in extended shelf-life refrigerated 
packaging. We believe we are now the largest packager and 
seller of a formulated refrigerated extended shelf-life (12 
weeks) soy beverage in the United States.
 “TAN Industries, Inc. specializes in vegetable-based 
dairy-like products such as beverages, yogurts, ice creams 
and, as you may know, puddings as required. TAN has its 
own process, comprised of specially designed equipment to 
process whole soybeans into high quality, good tasting and 
nutritious vegetable-based dairy-like products at competitive 
prices. Usually economy of scale dictates a minimum 
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production order of approximately 12,000 gallons on each 
processing occasion. TAN seeks to enter into contractual 
agreements to provide product to companies where 
distribution and marketing are already in place.
 “TAN will develop specifi c products for customers 
or TAN will develop a product and present the product 
wholesale, FOB factory, to a prospective company capable of 
taking the product to market.
 “In 1996, TAN has entered a contractual agreement with 
a producer of rice-based beverage. This enables TAN to offer 
both Rice beverages and related products, as well as Soy.”
 “After many years, I have learned some ways to keep 
out of debt, realizing that being low on money will not help 
the cause and that I must move slowly enough to keep the 
money fl owing in at least as fast as it fl ows out. So there is 
some dampened enthusiasm for moving ahead too quickly in 
exchange for what looks to me to be a solid, sensible path to 
long term business and growth.
 “Much of this success I owe to Henry Glasser, my 
partner and long time friend of my father’s best friend. I sit 
in this offi ce and consult with his wisdom, content to see 
TAN Industries, Inc. continue in the black toward goals we 
both share.”
 Note: TAN Industries is listed in the 1997 Soya 
Bluebook Plus (published Sept. 1996) on pages 185 
(manufacturer of soymilk) and 285 (equipment supplier and 
consulting).
 Ted Nordquist now lives in California. His company, 
TAN Industries, Inc., operates out of the offi ce of Henry 
Glasser, an attorney in San Francisco. He was involved in 
the development and formulation of Silk, a fresh soymilk 
product launched by White Wave in Jan. 1996. He was 
having this product made by ProSoya in British Columbia, 
Canada, but now it is apparently being made somewhere 
else–perhaps in Los Angeles. His main goal now is to 
develop a soymilk product that will compete with Lactaid. 
Address: TAN Industries, Inc., 351 California St., Suite 
1330, San Francisco, California 94104; 660 Vischer Ct., 
Sonoma, CA 95476. Phone: 415-398-8007.

3044. Nordquist, Ted. 1997. Re: Founding and early history 
of Aros Sojaproduktor KB in Örsundsbro, Sweden. Letter 
to William Shurtleff at Soyfoods Center, Aug. 4. 3 p. Typed, 
with signature on letterhead. Preceded by an interview on 
July 14.
• Summary: Ted Nordquist and William Shurtleff have been 
friends since Oct. 1975. In looking at the early history of 
Aros Sojaprodukter (1980-1992, Sweden’s earliest known 
tofu manufacturer), Shurtleff was struck by the fact that 
three nice articles had been published about the company in 
Swedish during 1980, yet (according to a 1984 letter from 
Nordquist, its founder) the company had not started making 
tofu commercially until Feb. 1981. Shurtleff talked with 
Nordquist about this, then sent Nordquist a photocopy of 

all documents (16, in chronological order) in the Soyfoods 
Center library that were published (or written) before Jan. 
1982 and asked Ted if he would please check that Feb. 1981 
date. Ted did so, carefully and with interest, then wrote the 
following:
 “Re: Aros Sojaprodukter KB. Dear Bill: Thank you 
for the call and the materials. Wow, how to bring back 
memories... and good ones to boot!
 “I was right the fi rst time [about Feb. 1981 being the 
date the company started making tofu commercially]. You 
can’t trust married men over 50 with instant truth about their 
pasts. Time is condensed into the Good Times, and the hard 
work is quickly forgotten. Your documentation pays off 
handsomely revealing that.
 “1. We located the building in Örsundsbro in the fall of 
1979, as revealed in Tim Öhlund’s letter of November 26, 
1979. We planned and talked money, fl oor plans, permits and 
whatnot.
 “2. We formed the kommanditbolag, limited partnership, 
and raised $20,000.” Prof. Ki Yong Kim and Ted each 
contributed $10,000, and 5% of the company shares were 
distributed to Tim Öhlund, Göran Sollenberg, Gunnar 
Karlsson [no relation to Ted’s wife], and Lars-Oluv Kulin in 
return for time spent working on establishing the company. 
“I do not remember the exact date we received the papers 
and became offi cial, but it was in 1979.
 “3. We applied for loans from several banks during the 
beginning of 1980. We rented the locality in Örsundsbro 
from January 1980. The rent was 1,000 SEK per month, 
about $200/month.
 “4. We did not get the money we asked for, about 
800,000 SEK or about $160,000. By this time, we were 
famous! The local newspaper journalist, Göran Palm, 
interviewed us several times, and the Health Food Store in 
Uppsala owned by Birgitta Akerheden was used for Soy 
Product Presentations. So by the Spring of 1980, we still 
had a building, lots of enthusiasm, media coverage, but no 
money.
 “In May (I think) of 1980, Gunnar Eriksson, the local 
bank manager of Nordbanken in Örsundsbro called me in to 
tell me that even his bank, Nordbanken, was not prepared 
to lend us the 800,000 SEK. Then he asked me how much 
money I could raise. I told him the $20,000 (100,000 SEK) 
was all that I could raise. He asked me if I could start the 
factory with a total of 200,000 SEK. I told him I would get 
back to him the next day with an answer.
 “6. So we started on a shoe string. I called Anne-Marie’s 
father, Gösta Karlson, and told him that if he would live with 
us during the summer of 1980, help me renovate the factory, 
and build the plant primarily with material from the stainless 
steel scrap-yard, then I would go for it. He accepted.
 “I ordered the machinery through Birgitta Akerheden 
simply because I had no credit. I ordered a Takai grinder, 
hydraulic press, coagulation barrels, stainless steel pressing 
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boxes, presses and two stainless rinsing tanks. The steam 
cooking process, pressing tables, etc., we built ourselves. I 
paid Takai about 46,000 SEK for this equipment.
 “7. So Gösta and I built Aros Sojaprodukter KB and we 
completed the job by the end of 1980 (The article #3540 by 
Göran Palm dated 23 September 1980 shows me in the offi ce 
using our tool chest as a coffee table). Tim, the other partners 
and I had an open house by the end of the year, beginning 
production in February of 1981. During the year of 1980, 
we were making tofu at home and presenting tofu dishes to 
people in Uppsala and Stockholm. We were basically doing 
what we could to build up an interest for the opening of our 
factory.
 “8. By the summer of 1981, the lady living above the 
factory died, and the owners asked me if I wanted to buy 
the building. Again, Gösta helped me renovate the living 
quarters and we moved into the building from Uppsala in 
time for school, August of 1981. Again, Gunnar Eriksson of 
Nordbanken in Örsundsbro just granted me the loan to buy 
the building. He helped me throughout our development and 
also took up to 18% interest in our loans!
 “10. I worked at Uppsala University at the History of 
Religion Institute until the summer of 1984. But my 18-hour 
days were catching up to me and I quit the academic life to 
work and pay back loans full time. Actually, I was not able to 
pay back my loans until after I founded Aros Sojaprodukter 
AB with a new partner named Erik Kennhed (in 1990), 
fi nished building the TAN Soy Base plant in Tinnsryd, made 
Tofuline glass [Tofu Line soy ice cream] a success in Sweden 
and Finland and then sold everything to Blekinge Invest in 
1992. I started that project with Marc Ljungström, Trensums 
Musteri AB, in Tingsryd in 1982. We started making TAN 
Soy Base in 1987 but it was not until 1990 that the Tofuline 
glass started rolling off the production line.
 “11. I agreed not to compete with Blekinge Invest for 
three years (in return for a percentage of Tofuline sales over 
three years).” Address: TAN Industries, Inc., 351 California 
St., Suite 1330, San Francisco, California 94104. Phone: 
415-398-8007.

3045. Brandenburg, Fred. 1997. Genetically engineered 
soybeans in Canada (Interview). SoyaScan Notes. Aug. 5. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: If users of food-grade soybeans want soybeans 
that are guaranteed to be free of GMO (genetically modifi ed 
organisms), they can talk with individual Canadian soybean 
exporters (like W.G. Thompson & Sons Ltd. in Blenheim, 
Ontario). Thompson can then contract with farmers in 
advance, and have the beans shipped from the farm to 
Thompson.
 Shurtleff argues that this will raise the price of soybeans 
considerably, and that it would be more cost effective to 
try to set aside geographical areas where all farmers in 
that area agreed to grow non-GMO soybeans, which could 

then fl ow from local elevators through the conventional 
distribution channels. Shurtleff also argues that Canada is in 
a unique position to take market share away from the USA 
by aggressively promoting guaranteed non-GMO soybeans, 
without in any way suggesting that there is anything wrong 
with GMO soybeans. Address: Secretary/Manager, Ontario 
Soybean Growers’ Marketing Board, Box 1199, 175 Keil 
Dr., S., Chatham, ONT, N7M 5L8, Canada. Phone: 519-352-
7730.

3046. Bluebook Update (Bar Harbor, Maine). 1997. 
Soyfoods Expo set for Mexico. 4(3):2. July/Sept.
• Summary: For the second time in 3 years the American 
Soybean Association’s offi ce in Mexico City is sponsoring an 
exhibition of soyfoods products, ingredients, and processing 
equipment aimed at expanding awareness and use of 
soyfoods in Mexico. The Expo will be held on October 21-23 
at the U.S. Trade Center in Mexico City. The ASA has hired 
Soyatech to recruit the exhibitors and develop the speaker 
program. “’Booths will be offered free, on a fi rst-come, fi rst-
serve basis to companies wishing to exhibit either products 
or ingredients,’ says U.S. coordinator Peter Golbitz.”

3047. Little Tokyo Service Center. 1997. The four seasons of 
tofu. 2nd ed. Los Angeles, California. 152 p. Illust. 22 cm. 
Spiral bound.
• Summary: This is a greatly expanded and improved version 
compared with last year’s. Contents: Little Tokyo Service 
Center. Nikkei Family Counseling Program. Emergency 
Caregivers Program. Domestic violence. Tofu: A 2,000-year-
old health food miracle, compiled by William Shurtleff of 
Soyfoods Center. Tofu tidbits: Q & A. Glossary of Japanese 
cooking terms. How to drain water from tofu. Contributors 
to cook book. Spring menu: Appetizers, salads, side dishes, 
main dishes, desserts (a heart symbol = vegetarian recipe; 
of the 16 spring recipes, 13 are vegetarian). Summer menu. 
Autumn menu. Winter menu. Address: Little Tokyo Service 
Center (Resource Development Center), 231 East 3rd St., 
Los Angeles, California 90013. Phone: 213-473-1600.

3048. Little Tokyo Service Center. 1997. L.A. Tofu Festival, 
August 9-10. Los Angeles, California. 22 p. Illust. 26 cm. 
Saddle stitched (stapled).
• Summary: Contents: 1997 LA [Los Angeles] Tofu Festival 
committees and volunteers. Schedule of events, Aug. 9-10. 
Map of events. Letter from Little Tokyo Service Center, with 
thanks to House Foods / Hinoichi Tofu as the Title Sponsor. 
List of sponsors by rank. Honorary chairpersons: Sandy 
Gooch and Rob Fukuzaki. Health education and health 
benefi ts of tofu. Tofu: A 2,000 year old health food miracle, 
compiled by William Shurtleff of Soyfoods Center. 1997 
LA Tofu Festival restaurant profi les (20 restaurants, p. 7-9): 
Aloha Food Factory (Alhambra, CA, started Oct. 1990–Tofu 
specialty dish: Tofu with cha-shu on stir fried vegetables). 
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Berth 55 (Long Beach, 1988–Tofu poke dish). Buk Chang 
Dong Soon Du Bu (LA, April 1996–Spicy tofu casserole 
with oyster, shrimp & clams). Chez Sateau (Arcadia, 1981–
Tofu cheesecake, Tofu Caesar Salad. Chef Sato was “Chef 
of the Year of Los Angeles” and 1980 Chef of the Year of 
southern California.” He was also a member of the 1980 
U.S. Team for the Cooking Competition in the Culinary 
Olympics). Curry House (Beverly Hills, Aug. 1996–Tofu 
steak {marinated in soy sauce}, Tofu cheesecake). Furaibo 
(LA, Aug. 1994–Tofu salad with original ginger). Indo 
Cafe (Los Angeles, 1993–Stuffed tofu cake {tofu fi lled 
with ground chicken and shrimp}, Fried tofu {marinated 
in turmeric and candlenut}). Jozu Restaurant (LA, Dec. 1, 
1996–Fried tofu with marinated porkchops). Little Tokyo 
Lion’s Club (LA, 1974–Tofu miso soup, Futomaki sushi). 
Mr. Ramen (LA, Oct. 1993–Vegetarian {with tofu} ramen). 
Ocean Seafood Restaurant (LA, 1990–Mabo tofu, Tofu 
with mixed vegetables, Tofu in clay pot). Papa Jon’s Cafe 
(Long Beach, 1990–Greek tofu salad, Tofu lentil salad, 
Potato-tofu salad, Sesame tofu salad, Tofu spinach, Lasagna, 
Tofu broccoli stir-fry, Spaghetti and tofu balls, Tofu/lettuce/
tomato {TLT} sandwich, Tofu scramble {breakfast}, Tofu 
dessert pies, Tofu frosting {on cake}, Tomato basil w/tofu, 
Teriyaki tofu, and Spinach mushroom pasta w/tofu). Pat 
Greenberg, “Fitness Gourmet” (Beverly Hills, Renowned 
instructor of the “Joy of Soy” cooking classes). Southern 
California Cuisine (LA, 1994–Tofu ravioli served with Curry 
sauce or traditional marinara sauce). Suehiro Cafe (LA, 
1972–Stir-fried eggplant, Bell peppers with tofu braised in 
miso sauce, Deep-fried tofu with sauce). Three Brothers 
Restaurant & Catering (Harbor City, 1983–Chinese tofu 
salad, Tofu seafood salad). Tofutti Brands Inc. (Cranford, 
New Jersey, 1982–Non-dairy frozen desserts, Tofutti 
tortellini, Mini ravioli, Tofutti cookies). Unique Catering 
(Chino Hills, 1995–Tofu patty with shiitake sauce, String 
beans with tofu dressing, Inari-sushi). Vegetarian Delight 
(San Gabriel, 1991–Veggie fi sh in hot braised sauce). Wild 
Oats Community Market (Santa Monica, 1984–Tofu tempeh 
deli salad).
 Advertisements (p. 10-21), including ads for Tofutti, 
Patricia Greenberg “The Joy of Soy” cooking classes, JFC 
International Inc., House Foods America Corporation (full 
page, inside back cover). Address: Little Tokyo Service 
Center (Resource Development Center), 231 East 3rd St., 
Los Angeles, California 90013. Phone: 213-473-1600.

3049. Hesser, Amanda. 1997. Miso goes beyond Japanese 
cooking. New York Times. Sept. 3. p. C1, C8 (NY City ed.); 
p. B1, B8 (Natl). Living Arts section. [1 ref]
• Summary: An excellent, long article. The version in the 
New York City edition (described below) is considerably 
longer than that in the national edition. Nina Simonds 
believes that miso is no longer an exotic food as it one was; it 
has now become much more mainstream. Many varieties of 

miso are now sold in America. William Shurtleff, co-author 
of The Book of Miso, notes that “It brings a savory fl avor to 
vegetarian meals that is very hard to fi nd. Miso provides a 
bridge between a steak and a vegetarian diet.”
 Katagiri & Company, on the Upper East Side of New 
York City, sells more than 20 varieties. In Japan, miso soup 
maintains a reputation as a cure-all, much like chicken soup 
is to westerners.
 Contains three miso recipes. One sidebar, titled “The 
package says a lot,” gives the name, address and phone 
number of six different sources for misos: The Health Nuts, 
Integral Yoga Natural Foods, Katagiri & Company, Whole 
Foods Market (all 4 in New York City), South River Miso 
Co. (Conway, Massachusetts), and Natural Lifestyle Supplies 
(Asheville, North Carolina–Sells Miso Master, Onozaki, 
Mitoku, and South River misos).
 Photos show: Nine different brands of packaged miso. A 
bowl of miso soup, with chopsticks.

3050. Skiff, James. 1997. Update on INTSOY (Interview). 
SoyaScan Notes. Sept. 7. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Wilmot Wijeratne, director of INTSOY, left 
about 1½ to 2 months ago to take a private-sector job in 
Iowa. As far as Jim knows, no new director has been named.
 Karl Weingartner of INTSOY sent Jim an e-mail stating 
that 6 million bushels of soybeans are used to make foods in 
the United States, and 20% of these are organically grown. 
Jim does not know how Karl arrived at these numbers, or 
what the defi nition of “foods” is. It probably does not include 
soy oil, and probably does include all the modern soy protein 
products such as TVP, soy protein isolates and concentrates, 
etc.
 Note that in the book Soyfoods Industry and Market, 5th 
edition (1985, p. 41) Shurtleff and Aoyagi give a full-page 
table showing exactly how many metric tons of soybeans are 
use for each of the different types of soyfoods made in the 
USA. The total (not including soy oil) is 663,823 metric tons. 
Since there are 36.75 bushels per metric ton, this comes out 
to 24.4 million bushels. This fi gure from 1985 is more than 
6 times larger than Weingartner’s fi gure. Address: Cornbelt 
Foods, Inc., P.O. Box 218, Marshall, Minnesota 56258. 
Phone: 507-537-1406.

3051. Dominguez de Diez Gutiérrez, Blanca. 1997. Re: 
More dates and thoughts related to her work with soyfoods 
in Mexico. Thoughts on the soyfoods movement in the USA. 
Letter to William Shurtleff at Soyfoods Center, Sept. 23. 4 p. 
Handwritten, with signature. [Eng]
• Summary: From 1987 to 1989 Blanca taught soyfoods to 
sugar cane workers in Mexico. The main group was Azucar 
S.A.C.V., Unidad de Promocion Voluntaria. Her journal 
entries show the following: 1987 Delegacion Regional de la 
Zona del Sureste.
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 1988 Delegacion Huasteca. Delegacion Regional, Zona 
Occidente. Fomento Azucarero del Golfo.
 1989 Centro Comunitario de Azucar S.A.C.V.
 “This covered all the sugar cane mills. It was a 
wonderful experience, but shocking concerning the life of 
the sugar cutters.” Address: c/o Mr. Jose Diez Gutierrez, 
3231 Meadway Dr., Houston, Texas 77082. Phone: 281-870-
1850.

3052. Messina, Mark J. 1997. Thoughts on the safety and 
effi cacy of phytoestrogens in soyfoods and soy supplements 
(Interview). SoyaScan Notes. Sept. 29. Conducted by 
William Shurtleff of Soyfoods Center.
Address: PhD, 1543 Lincoln St., Port Townsend, Washington 
98368. Phone: 360-379-9544.

3053. Messina, Mark. 1997. HRT [hormone replacement 
therapy] vs. soy: Where do we stand? Soy Connection (The) 
(Chesterfi eld, Missouri–United Soybean Board) 5(4):1, 4. 
Fall.
• Summary: In this issue and the previous two, we have 
explored the subject of soyfoods as possible alternatives 
to hormone replacement therapy (HRT). During this time, 
several published articles about HRT have been highlighted 
in the media. It appears that dementia may now be added to 
the list of diseases along with heart disease and osteoporosis, 
that may potentially benefi t from HRT. But as always there 
are the troubling concerns about the side effects of HRT, 
most notably the increased risk of breast cancer. While 
our understanding of the health implications of HRT is far 
from complete, the phytoestrogens in soy look increasingly 
attractive as an alternative to estrogens derived from horse 
urine. So where do we stand in terms of our knowledge about 
soy in relation to heart disease, bone health and menopause 
symptom relief, and what remains to be determined?
 “Coronary heart disease: For those with high 
cholesterol, it is clear that most will experience a decrease 
in LDL-cholesterol (LDL-C) in response to soy, although 
fairly large amounts are required and there is considerable 
variation among individuals. Of course, high LDL-C levels 
are only one risk factor for heart disease. Estrogen may 
favorably affect many CHD risk factors, such as increasing 
HDL-cholesterol levels, inhibiting LDL-C oxidation, 
inhibiting clot formation and improving vascular reactivity. 
There are very preliminary data suggesting soy may exert 
similar effects which, in the end, may prove to be even more 
valuable than the cholesterol lowering properties of soy.
 “Osteoporosis: Although more women die of CHD, 
in some ways osteoporosis is a more troubling issue. Risk 
factors for heart disease are better understood and there are 
many lifestyle choices we can make to avoid CHD. It is more 
diffi cult to assess the fracture risk of an individual.
 “Certainly, there is an a priori basis for thinking the 
soybean isofl avones promote bone health. Estrogen promotes 

bone health, and isofl avones are weak estrogens. The 
synthetic isofl avone, iprifl avone, which has a very similar 
chemical structure to the soybean isofl avones, has been 
shown to improve bone density in postmenopausal women in 
studies up to three years in duration. Recently, some limited 
data, both in humans and animals support the hypothesis that 
soy promotes bone health but this is still very speculative. 
As of yet, there is not one long-term human study that has 
looked at the effects of either soy or isofl avones on bone 
mineral density, let alone fracture risk.
 “Menopause symptom relief: As discussed in this issue, 
some data suggest soy relieves menopausal symptoms such 
as hot fl ashes, but these data are inconclusive. Although 
there is much anecdotal support for soy in this regard, double 
blind controlled studies are needed. There is a large placebo 
component in evaluating hot fl ashes.
 “Research needs: For CHD, it is important to determine 
the dose response relationship between soy and cholesterol 
reduction. Is there a threshold effect? Are 40 grams of soy 
protein twice as good as 20 grams? Equally important is 
the need to establish whether the isofl avones or protein, or 
some other component of soy, is primarily responsible for 
cholesterol reduction. Some soy products are high in protein 
and low in isofl avones whereas others are high in isofl avones 
and relatively low in protein. So this question carries much 
practical signifi cance. Given research currently underway, 
we should be able to establish a dose response and to identify 
the cholesterol-lowering component of soy in about two 
years. As an aside, although it is not necessary to know 
how something works to know that it does, identifying the 
mechanism(s) for the cholesterol lowering effect of soy will 
increase acceptance of soyfoods by the clinical community. 
As noted above, soy may favorably affect several risk factors 
for CHD; unfortunately, it will likely take quite a bit longer 
to test these hypotheses.
 “For osteoporosis, long-term studies evaluating the 
effects of soy on bone mineral density (BMD) are needed. 
Fortunately, several such studies are underway and others 
are being proposed. Within two years, we should have some 
answers. If soyfoods favorably affect BMD, even longer-
term studies looking at fracture rates are needed.
 “Finally, the hot fl ash issue should also be resolved 
within the next two years given the number of researchers 
studying this issue. Because the impact of soy on hot fl ashes 
can be directly experienced, this is somewhat less critical.
 “Conclusions: We simply don’t know enough to 
suggest that soyfoods can be substituted for HRT. It is clear, 
however, that the decision about whether to take HRT should 
be individualized. One needs to consider their own risk 
profi le for heart disease, breast cancer and osteoporosis. For 
those women who decide not to take HRT, soyfoods may 
prove to be a very important dietary addition although there 
are many issues that need to be resolved, including some 
possible contraindications. As professionals we recognize 
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the seemingly slow pace of research. Fortunately, given the 
heightened interest in soyfoods and soybean isofl avones, 
many answers will be known sooner rather than later.”

3054. Shurtleff, William; Aoyagi, Akiko. comps. 1997. 
Soy in Africa–Bibliography and sourcebook, 1857 to 
1997: Detailed information on 1,617 published documents 
(extensively annotated bibliography), 109 unpublished 
archival documents, 111 original interviews (many full text) 
and overviews, 97 commercial soy products. Lafayette, 
California: Soyfoods Center. 518 p. Subject/geographical 
index. Author/company index. Language index. Printed Sept. 
28 cm. [1794 ref]
• Summary: Brief History of Soy in Africa: The Society for 
Acclimatization in France did most of the pioneering work 
with soybeans in Africa. In 1857 they were asked to send 
soybeans to the island of Réunion, and one member asked 
that large-scale soybean trials be undertaken in Algeria. 
In 1858 Mr. Koenig-Bey of Alexandria, Egypt, wrote the 
Society about the cultivation of soybeans in Egypt. In 1880 
the Society’s soybean expert, Auguste Paillieux, published 
a report from Dr. Bertherand of Algiers (Algeria, which was 
then a French colony) dated 19 Nov. 1880. It stated: “The 
breeding nursery cultivated soybeans (Soya; Glycine hispida) 
many years ago. Soya does rather well here, but its seeds are 
hard and remain tough.” This is the earliest document seen 
that clearly describes soybean cultivation in Africa.
 By 1873 Haberlandt of Austria reported that soybeans 
were being grown in Tunisia–but gave no details.
 By 1903 soybeans were being grown in South Africa, by 
1907 in Tanzania, and 1908 in Mauritius.
 In 1908 the world price of linseed oil and cottonseed 
oil skyrocketed. During the next few years the fi rst large 
shipments of soybeans were imported to Europe from 
Manchuria. European colonial powers (and South Africa) 
quickly began to investigate the possibility of growing 
soybeans in their African colonies, but without much 
success, since suitable varieties had not yet been developed. 
Nevertheless in 1909 trials were conducted in Gold Coast 
(today’s Ghana), Kenya, and Gambia, and in 1910 in 
Nyasaland (Malawi), Southern Rhodesia (Zimbabwe), and 
Nigeria.
 Starting in the 1960s, serious interest in soybeans in 
Africa began to grow–slowly but steadily. Total production 
increased from 50,000 tonnes (metric tons) in 1960 to 75,000 
tonnes in 1969, a growth of 50% in ten years. The great 
majority of these soybeans were grown in Nigeria. Starting 
in the mid-1960s, large amounts of soy fl our, in the form 
of cereal-soy blends, began to be shipped from the U.S. to 
Africa under the P.L. 480 (Food for Peace) Program. In 1962 
Africa’s fi rst two commercial soy products were introduced: 
Pro-Nutro, a cereal soy blend, by Hind Brothers in Durban, 
South Africa, and a Soy-Fortifi ed Whole Wheat Bread by 
Harrison Foods in Ghana.

 Then in about 1973 there was a rapid rise of interest in 
soybeans and soyfoods in Africa, paralleling the new interest 
worldwide. The three major reasons for this strong interest 
in Africa were the sudden rise in world soybean prices, the 
work of the International Institute of Tropical Agriculture 
(IITA at Ibadan, Nigeria) starting in 1970, and the work of 
INTSOY (the International Soybean Program headquartered 
at the University of Illinois) starting in 1973. IITA and 
INTSOY developed soybean varieties and management 
practices that for the fi rst time gave high yields under 
African conditions, and sponsored conferences on soybean 
production and utilization in Africa.
 Interest, production, utilization, and research grew 
dramatically during the 1980s. Africa’s leading soybean 
producing countries in 1987/88 were Egypt (144,000 
tonnes), Zimbabwe (100,000), Nigeria (75,000), South 
Africa (49,000), and Zambia (26,000 tonnes).
 By 1995/96 Africa’s leading soybean producers were 
Zimbabwe (110,000 tonnes), South Africa (84,000), Nigeria 
(80,000), Egypt (64,000), and Zambia (35,000 tonnes).
 In October 1995 the Third Bi-Annual SoyAfrica 
Conference was held in Johannesburg, South Africa.
 The future for soybeans and soyfoods in Africa, a 
continent with long-term protein shortages, looks extremely 
bright.
 This is the most comprehensive book ever published 
about soy in Africa. It has been compiled, one record at a 
time, over a period of 20 years, in an attempt to document 
the history of this subject. Its scope includes all known 
information about this subject, worldwide, from A.D. 1857 to 
the present.
 This book is also the single most current and useful 
source of information on this subjects, since 97% of all 
records contain a summary/abstract averaging 181 words in 
length.
 This is one of more than 50 books on soybeans and 
soyfoods being compiled by William Shurtleff and Akiko 
Aoyagi, and published by the Soyfoods Center. It is based 
on historical principles, listing all known documents and 
commercial products in chronological order. Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 510-283-2991.

3055. Soyatech, Inc. 1997. Soya Bluebook Plus 1998: The 
annual directory of the world oilseed industry. Bar Harbor, 
Maine: Soyatech. 400 p. Sept. Comprehensive index. Brand 
name index. Advertiser index. 28 cm.
• Summary: On the cover is a jigsaw puzzle map of the 
world on a blue background. The inside front cover and next 
two pages contain full page color ads from Lucas Meyer, 
“The Lecithin People” and “Edelsoja: The Protein People.” 
On the back cover is color ad from “ADM: Supermarket to 
the world.”
 The Forward begins: “In the ten years since Soyatech 
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began producing the Soya Bluebook, many things have 
changed in the world and the oilseeds industry.” Democracy 
and free markets have spread, the Berlin Wall has tumbled, 
and international markets have been created. “This book 
contains information on over 3,000 companies in more 
than 100 countries, including hundreds of new E-mail and 
Internet addresses.” Also, a limited edition of the directory 
is available at no cost on the World Wide Web at http://
soyatech.com. In the reference section, “pages 368 to 
373 provide detailed nutritional information on the major 
oilseeds and their products.” The statistical section has 
been completely updated and the glossary has been revised. 
Address: 318 Main St., P.O. Box 84, Bar Harbor, Maine 
04609. Phone: 207/288-4969.

3056. Messina, Mark; Barnes, Stephen; Setchell, Kenneth 
D. 1997. Phyto-oestrogens and breast cancer (Letter to the 
editor). Lancet 350(9083):971-72. Oct. 4. [16 ref]
• Summary: This letter begins: “In this issue of The Lancet 
David Ingram and colleagues report a case-control study 
showing an inverse relation between the risk of both 
premenopausal and postmenopausal breast cancer and the 
urinary excretion of two classes of phytochemicals, lignans 
and isofl avonoids. Their fi ndings help draw attention to the 
potential importance of biologically active non-nutrients 
(phytochemicals) in foods...” Address: 1. Nutrition Matters, 
Inc, 1543 Lincoln Street, Port Townsend, WA 98368.

3057. Stevens, Roger. 1997. The current status and future of 
the Soyfoods Directory and web page (Interview). SoyaScan 
Notes. Oct. 7. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: The Indiana Soybean Development Council 
has decided not to fund future editions of the Soyfoods 
Directory after the 1998 directory–which will appear in late 
1997 or early 1998. In the past, they had more money than 
they knew what to do with; now they have many proposals 
that offer more direct benefi ts to Indiana soybean farmers; 
the Directory was a national program. The United Soybean 
Board (USB) turned down Roger’s proposal to fund the fi rst 
directory, but Indiana picked up the idea after that. Most 
state soybean boards now feel that USB should fund national 
projects, but USB is now trying to remove themselves from 
soyfoods promotions because they are not a signifi cant 
source of revenue for soybean farmers–less than 1 percent. 
Since they are trying to justify expenditures of soybean 
farmers’ money, it doesn’t make much sense to promote 
soyfoods. There are better ways to spend the money.
 Approximately 120,000 copies of the 1998 directory 
(8½ by 11 inches, 32 pages) are scheduled to be printed. 
About 72,000 copies will be sent to registered dietitians and 
about 8,000 copies to nutritionists. Producing a Soyfoods 
Directory for one year costs about $250,000–for everything, 
as follows: Roger’s development costs for 1 year: $12,000. 

Printing 120,000 copies using good coated paper and color 
(but not 4-color) covers: $45,000. Rental of ADA mailing 
list $7,500. Home economists mailing list $1,500. Mailing 
service: $2,800. Postage to mail out 80,000 copies: $21,000. 
Fulfi llment of 25,000 individual requests at $4 each: 
$100,000. Also included in the total cost are: Conversion 
to web site, e-mail newsletter, promotion and mailing 500 
copies to each of the state soybean associations, answering 
service which redirects all calls to 1-800-Talk-Soy–handled 
by The Evans Group–which also does all the distribution. 
Evans Group now gets about 1,000 calls/month, mostly 
from consumers asking for recipes. EvansGroup has just 
developed a new brochure last week to be distributed through 
and by Talk-Soy–with descriptions of soyfoods and recipes.
 The directory is updated using phone calls, faxes and 
letters; there are no personal visits to individual companies. 
There is also no original artwork in the directory.
 Roger did a survey which showed that about 90% of the 
dietitians want to receive another free soyfoods directory.
 Roger is now working on a contract with them to 
develop a directory of soyfoods in grocery stores in Indiana. 
The soyfoods web site is now getting about 50,000 hits 
a month. This is not enough hits to generate signifi cant 
advertising revenue; a site needs about 100,000 hits/day to 
make any money from advertisers–using advertising banners 
at the top of the web page.
 What will happen to the Soyfoods Directory in 1999? 
Roger is considering various options, such as seeking 
funding from a coalition of various states or the Soy Protein 
Council. But since budgets start to get compiled in January, 
Roger will have to work fast. If he can’t fi nd a way to make 
the Soyfoods Directory pay, he will have to drop it. Address: 
Stevens & Associates, Inc., 4816 North Pennsylvania Street, 
Indianapolis, Indiana 46205. Phone: 317-926-6272.

3058. Chapman, Nancy. 1997. Re: Would you and your 
company like to participate in Soyfoods Month in April 
1998? Letter to William Shurtleff at Soyfoods Center, and 
other SAA members, Oct. 24. 1 p. Typed, with signature on 
letterhead.
• Summary:  “Dear Mr. Shurtleff: As the Association 
prepares for Soyfoods Month in April, 1998 we would like 
to know if and how your company would like to participate. 
We thank you in advance for taking the time to complete the 
attached Soyfoods Month inquiry that will help us better plan 
the activities. With your input and participation, we expect 
that this will be our most successful Soyfoods Month ever. 
The Soyfoods Association of America greatly appreciates 
your support. Here is a brief explanation of the preliminary 
plan:
 “What’s In Store For Soyfoods Month? The theme for 
the Soyfoods Month is ‘Soyfoods... Once a day for life.’ We 
can discuss variations on this theme, but it is built on the 
national Five-fruits- and-vegetables- a-day campaign and 
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Dr. Mark Messina’s advice to take one serving of soyfoods a 
day.
 “The SAA board members suggest launching our 
national campaign through a cooperative ‘advertorial’ 
program that features leading discussions on the top ten 
benefi ts of eating soy, as previously developed by the 
Association, and easy ways to add soy to a diet. For example, 
we could picture a full week of breakfast, lunch and dimmer 
menus, many that include soyfoods. We could also have a 
glossary of soy terms. We expect ample advertising space for 
companies to highlight products.
 “The Association expects to place the advertorial in 
a wide range of magazines for their April issues. We are 
considering several publications including health, food, 
women’s, vegetarian, trade and national news. We hope to 
introduce the general public to the wonders of soy as well as 
appeal to our more loyal customers.
 “Besides the advertorial, we hope to develop a point 
of purchase (POP) fl yer using an abbreviated version of the 
‘Once a day for Life’ campaign.
 “I look forward to working with you in the coming 
months. Please feel free to contact myself or Becky 
Stephens, my associate, if you have any questions.
 “Sincerely,...” Address: Executive Director, 1723 U. 
Street, N.W., Washington, DC 20009. Phone: 202.986.5600.

3059. Golbitz, Peter. 1997. Re: N. Chapman Associates, 
Inc. to become the Soyfoods Association of America’s 
new management team. Letter to members of the Soyfoods 
Association of America, Oct. 24. 1 p.
• Summary: This letter is written on the new Association 
letterhead: The address of N. Chapman Associates is 1723 
U. Street, N.W., Washington, DC 20009. Phone: 202-986-
5600. “Nancy Chapman, R.D., M.P.H. and Becky Stephens, 
M.S. of Chapman Associates, Inc. assumed responsibility 
for the daily activities of the association on October 10. We 
are delighted to move our headquarters to their offi ces in the 
heart of Washington, DC.” Nancy Chapman has worked with 
the Board and the American Soybean Association for over 
eight years. Lists three areas in which Chapman Associates 
proposes to help member companies.
 “Nancy Chapman has worked with the Board of the 

American Soybean 
Association for over 
eight years.”
 Talk with 
Peter Golbitz. 1997. 
Oct. 31. This choice was 
made in late September 
at the Board meeting in 
Baltimore, Maryland. 
Chapman Associates is a 
small organization that is 
deeply interested in the 
Soyfoods Association 

and well suited to manage it. They have been given a 
6-month contract with the main goal being to increase 
membership–especially among large companies. The 
name of the organization will probably be changed back to 
Soyfoods Association of North America to attract potential 
members in Canada and Mexico. Address: Soyatech, P.O. 
Box 84, Bar Harbor, Maine 04609. Phone: 207-288-4969.

3060. Whitney, Daisey. 1997. Tofu king makes healthy profi t. 
Denver Post (Colorado). Oct. 26. p. 3L (Business section).
• Summary: White Wave, celebrating its 20th anniversary, 
now makes about 6 million pounds of tofu a year, and 
projects total sales of more than $11 million this year. 
Founder Steve Demos has heard tofu called “toad food” and 
has been the butt of every joke on tofu for the last 20 years. 
His reply: “Hate me harder.”
 William Shurtleff, president of the Lafayette, California-
based Soyfoods Center, likened the company’s creativity and 
innovation to that of computer giant Microsoft.
 In July and August of 1997 White Wave was the leading 
brand in natural-foods stores, with 30.3% of sales, according 
to SPINS, a San-Francisco based company that tracks the 
sales of natural products. White Wave’s closest competitor 
had a 21.3% share of the market.
 A photo shows tofu-making equipment inside White 
Wave’s plant; Steve Demos, dressed in hair net and sweater, 
watches many 1-pound blocks of tofu come off the end of a 
conveyor line.

3061. Broten, Lorne H.A. 1997. New developments at 
International ProSoya Corp. (Interview). SoyaScan Notes. 
Oct. 29. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The company name has been changed. A new 
company, International ProSoya Corporation (IPC), was 
incorporated in the fall of 1996. An agreement was reached 
for IPC to purchase all the shares of ProSoya, Inc. (PSI), 
which will become a wholly owned subsidiary of IPC; the 
deal has not yet been fi nalized. Pacifi c ProSoya Foods, Inc. 
(the food manufacturing company in British Columbia) 
has been merged into IPC. Sales of small-scale soymilk 
equipment and equipment sales to the former Soviet Union 
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countries will generally be handled by PSI, but those who 
wish to buy large systems must talk directly with Lorne and 
buy the system from IPC. A company or person in the USA 
can buy a small soymilk system (200 liters/hour or less) from 
PSI, but they cannot buy a large soymilk system because 
IPC is developing their own company in the USA based on 
their patented soymilk technology–and they do not want 
competition form their own soymilk systems.
 International ProSoya Europe (a subsidiary of IPC, 
created in Jan. 1997 and began operation in June 1997) is 
now constructing a soymilk plant in the United Kingdom 
(in Livingston, Scotland) as part of a joint venture. Dusty 
Cunningham, who is a director of IPC, is there helping to get 
the project started–but she is not the person in charge. The 
factory is expected to begin making soy products in early 
1998–an aseptic soymilk, a soy yogurt, soy ice creams, and 
other food products based on the company’s soymilk. There 
are a number of shareholders in the new joint venture, one of 
whom is named McCorkle; the joint venture is not with an 
existing European soy company.
 In the future, IPC plans to focus on joint ventures 
internationally (using IPC soymilk technology), and to place 
much more emphasis on making and selling foods based on 
soymilk than on selling equipment. Lorne thinks that two 
more joint ventures will be fi nalized in 1998; the details 
are confi dential at present. Part of the capital for all this 
expansion comes from joint venture partners and PIC raises 
part of it themselves; they are planning to do an initial public 
offering (IPO) in 1998 as well–open to the public.
 IPC has been so busy lately that Lorne is not sure 
whether they will continue the newsletter or not; they will 
discuss it at a board meeting soon.
 Ted Nordquist is currently involved with a soymilk plant 
in Los Angeles, California. He has been buying soymilk 
from IPC. Lorne has heard that Ted is coming out with his 
own brand of soymilk. In France, Sojinal has been bought 
out; Lorne thinks that Sojinal makes a better soymilk product 
than Alpro. Address: President and CEO, International 
ProSoya Corp., 312-19292 60th Ave., Surrey (Vancouver), 
BC V3S 8E5, Canada. Phone: 604-532-8030.

3062. Terman, James. 1997. White Wave’s 20th anniversary 
celebration in Boulder (Interview). SoyaScan Notes. Oct. 29. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The celebration was held at the 
Boulder Theater–which is now owned by New Hope 
Communications. There was a live band and 300-400 invited 
people attended. Invitations were sent out on a postcard titled 
“Tofu Rules” which is now also a bumper sticker. Basically 
it was a “thank you” party for employees and their families, 
venders, New Hope, Celestial Seasonings, and some folks 
from the local media. The party was not open to the public.
 James attended Bowling Green State University in 
Bowling Green, Ohio, with Steve Demos and Pat Calhoun, 

then later started his own design fi rm. Now he is in charge of 
White Wave’s design.
 Update: Talk with Steve Demos. 1998. Feb. 6. James 
Terman, White Wave’s vice president of marketing, is 
responsible for the development, either internally or 
externally, of all communication programs (including 
advertising and public relations), packaging, etc. He is an 
extremely talented and creative person. He goes out and 
employs two other companies in Boulder. Holden-McClure 
is White Wave’s public relations company, a one-person 
company run by Susan Holden–who does a great job. Sparks 
Studios is White Wave’s advertising company, which does 
most of the illustrations and copy concepts; contact Dale 
Hess. Together, they all are doing an excellent job for White 
Wave. Address: Vice President–Marketing, White Wave Inc., 
1990 North 57th Court, Boulder, Colorado 80301. Phone: 
303-443-3470.

3063. Golbitz, Peter. 1997. Soyfoods Expo ‘97 in Mexico 
City, 21-23 Oct. 1997 (Interview). SoyaScan Notes. Oct. 31. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The American Soybean Association (ASA) 
sponsored this expo and hired Peter and Soyatech to recruit 
American companies to participate. 824 people attended 
(many more than the last soyfoods expo in Mexico in 1994) 
and 28 companies exhibited at the U.S. Trade Center in 
Mexico City. The event started Tuesday, October 21, with a 
briefi ng by the Trade Center on how to import products into 
Mexico. Tuesday evening there was an opening VIP cocktail, 
attended by about 300 people. The booths were all set up; it 
and ended Thursday Oct. 23. One Wednesday and Thursday 
the Expo hall was open from 12:00 noon until 8:00 p.m. 
each day. The U.S. Trade Center arranged appointments for 
people, from 9-12 o’clock each morning, linking potential 
buyers and sellers. A great deal of business was conducted. 
In addition there were fi ve seminars each day, from 12:30 to 
6:00 p.m., with the speakers being mostly Americans, talking 
about new technologies, marketing, soymilk standards, 
products, etc. There was one seminar about current 
developments with soy in Guatemala. ASA put together a 
beautiful little color catalog as part of a big packet on the 
Expo, with all the seminars, speakers, attendees, etc. Peter 
will send a 5-page faxed recruitment packet announcing the 
event.
 Cuba has exported an excellent soymilk plant to Mexico; 
the company, Biotek, owned by Dr. Javier Sandoval Pierres, 
is now in operation at: Km. 9 Carreterra Celaya, San Miquel 
Allende, Guanajuato state (GTO, south of Mexico City), 
Mexico. Phone: +91 415 5-0347 or 0348. Fax: 4-0349. The 
soymilk is delicious. The company is beginning to work with 
the Mexican government to get this soymilk into schools.
 Mexico is now the third largest importer of U.S. 
soybeans after the Netherlands (#1) and Japan (#2; see Soya 
Bluebook, p. 348). This is largely attributed to NAFTA, the 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1221

© Copyright Soyinfo Center 2019

proximity of Mexico to the USA, and the fact that as imports 
from the USA have increased, Mexican soybean production 
has decreased. In addition, China is now exporting good 
quality food soybeans to importing nations in Asia.
 ASA Mexico now produces a quarterly Spanish-
language magazine titled Soya. For more information contact 
Adela Perez and Viki Braverman at ASA Mexico.
 Note: A photo in Bluebook Update (March 1998, p. 
6) shows U.S. participants in the Expo: Matt Renkoski of 
Optimum Quality Grains; Deb Wycoff of Devansoy; Rick 
Eluk of Clofi ne Food & Dairy; Teresa Isakson of SunRich; 
Lorne Broten of International ProSoya; Alberto Pico of 
ADM; and Peter Golbitz of Soyatech, Inc. Also shown 
are Adela Perez of ASA (Mexico) and some of her staff. 
Address: Soyatech, P.O. Box 84, Bar Harbor, Maine 04609. 
Phone: 207-288-4969.

3064. Book Publishing Co. 1997. Complete ‘97 fall catalog 
(Mail order). Summertown, Tennessee. 48 p. 22 cm.
• Summary: Contains many books about vegetarian cookery 
(p. 14-29), including books on TVP, gluten and seitan, 
tempeh, soyfoods, and tofu. Address: P.O. Box 99, 156 
Drakes Lane, Summertown, Tennessee 38483. Phone: 1-800-
695-2241 or 615-964-3571.

3065. Soya Bluebook Plus. 1997. Internet address index 
[Websites]. 1998. p. 10-11.
• Summary: This index contains two full pages of company 
names and Internet website addresses on the World Wide 
Web. A special icon/symbol, resembling a little bolt of 
lightning, indicates a company (of which there are 118) that 
can be found on Soya Bluebook Plus Online–http;//www.
soyatech.com. Some company names which are preceded by 
the special icon, do not have an Internet address listed here–
for either of two reasons: (1) They do not have or want their 
own website, or (2) They were in the process of creating a 
website when this edition of the Bluebook went to press, but 
they did not yet have the address.
 Note 1. This is the fi rst such index in the Soya Bluebook 
Plus. According to a Jan. 1997 leafl et from Soyatech, the 
cost of this service is $250.00 per year (from the date of 
listing) and includes a complimentary copy of the 1998 Soya 
Bluebook Plus. However those who advertise in the Soya 
Bluebook Plus receive the online service free of charge.
 Note 2. Spot in The Joy of Advertising, a newsletter by 
Joy Froding of Soyatech. According to the latest Web Trend 
report, Soyatech’s website has been hit over 100,000 times in 
the past 5 months. The site is averaging over 20,000 hits and 
4,500 user sessions per month. Address: 318 Main St., P.O. 
Box 84, Bar Harbor, Maine 04609. Phone: 207-288-4969.

3066. Soya Bluebook Plus. 1997. Oilseed glossary: 
Defi nitions and terms commonly associated with oilseed 
products or processing. 1998. p. 354-60.

• Summary: Acidulated soapstock, activated, amino acids, 
antioxidant, biodiesel, biotechnology, bleaching, bleaching 
earth, bolls, Bowman-Birk trypsin inhibitor, bran, break 
material, cake, canola, canola meal, catalyst, coconut, 
coconut–desiccated, coconut milk, coconut meal, cold 
pressed soy oil, cold test, confection sunfl ower, cooking oil, 
copra, copra meal, corn bran, corn feed meal, corn fl our, 
corn germ meal (wet milled), corn gluten feed, corn gluten 
meal, corn grits, cotton linters, cotton plant by-product, 
cottonseed–glandless, cottonseed cake (or cottonseed 
fl akes)–mechanical extracted, cottonseed meal–solvent 
extracted, cottonseed screenings, cotyledon, cracked corn, 
cracking, crude cottonseed oil, crude soy oil, defatted soy 
fl our, degermed, dehulled–dehulling, degummed soy oil, 
degumming, deodorized, desolventizer-toaster, diglyceride, 
drying oil, edamame, edible crude soy oil, edible refi ned 
soy oil, emulsifi er, endosperm, esterifi cation, expanded–
expanding, expeller, extracted–mechanical, extracted–
solvent, extruded, extruder, extrusion, fat, fatty acid, feed 
(feedingstuff), feed grade, fermented–fermenting, fl aking, 
fl our, free fatty acid (F.F.A.), full-fat soy fl our (enzyme 
active or heated/toasted), fully refi ned soy oil, genetic 
engineering, germ, ghee, gossypol, grain, green vegetable 
soybeans, grits, groundnut, gumming, high-fat fl our, hilum, 
hulls, hydrogenated vegetable oil, hydrogenization [sic, 
hydrogenation], hydrolyzed corn protein, hydrolyzed soy 
protein, isolated soy protein, kibbled soybean meal, Kunitz 
trypsin inhibitor, lecithin, lecithinated soy fl our, linseed meal, 
linters, lipoxygenase, low gossypol cottonseed meal, low-fat 
soy fl our, malto dextrins [maltodextrins], margarine, maturity 
groups, meat analogs [meat alternatives], meat extenders, 
melting point, methyl esters, miso, monoglyceride, natto, 
nutraceuticals, oil, okara, once refi ned soy oil, oxidation, 
palm kernel oil, palm olein, palm stearin, peanut hulls, 
peanut meal, peanut skins, pellets, polymerization, 
processing or extraction of oilseeds (also called “crushers” or 
oil mill operations–solvent extraction, continuous pressing, 
batch pressing), protein, pulses, raffi nose, rancidity, rapeseed 
meal–mechanical extracted, refi ning, refractive index (R.I.), 
rolled or rolling, salad oil, shortening, soapstock, solvent 
extracted, solvent extracted soybean fl akes, soy fl our, soy 
grits, soy protein concentrate, soy protein isolate, soy 
sauce (incl. that hydrolyzed with hydrochloric acid), soy 
sprouts, soya, soya lecithin, soybean(s), soybean ground, 
soybean cake, soybean curd, soybean fatty acids, soybean 
feed–solvent extracted, soybean fl akes and 44% protein 
soybean meal, soybean fl akes and high protein or solvent 
extracted soybean meal, soybean hay sun-cured ground, 
soybean hulls (or seed coats), soybean meal, soybean 
meal–dehulled–solvent extracted, soybean meal–dehulled–
mechanical extracted, soybean mill feed, soybean mill run, 
soybean processor, soybean protein product–chemically 
modifi ed, soybean seeds–extruded ground, soybean seeds–
heat processed, soybean solubles–condensed, soybean 
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solubles–dried, soyfoods, soymilk, soynuts, spinning (to 
texturize soy protein isolate for food or industrial use), 
stachyose, steepwater, sterols, sunfl ower hulls, sunfl ower 
meal–dehulled–mechanical extraction, sunfl ower meal–
dehulled–solvent extracted, sunfl ower meal–mechanical 
extracted, sunfl ower meal–solvent extracted, sunfl ower seed–
oil varieties, technical grade refi ned soy oil, tempeh, textured 
soy concentrate, textured soy fl our, textured soy protein, 
toasting, tofu, transgenic, triglyceride, trypsin inhibitors, 
unsaponifi able matter, unsaturation, vanaspati–vegetable 
ghee, wet-milled, whole-pressed cottonseed–mechanical 
extracted, winterized oil, yuba. Address: 318 Main St., P.O. 
Box 84, Bar Harbor, Maine 04609. Phone: 207-288-4969.

3067. Soya Bluebook Plus. 1997. U.S. oilseed crushing 
plants: Sorted by state. 1998. p. 374-76.
• Summary: Within each state gives the names of the oilseed 
crushing companies–sorted alphabetically. For each company 
gives the city, tells if they are also an oil refi ner (R), which 
oilseeds are processed (canola, corn, cottonseed, peanut, 
soybean, sunfl ower), process type (solvent, extrusion, 
continuous screw press, wet milling). Address: 318 Main St., 
P.O. Box 84, Bar Harbor, Maine 04609. Phone: 207-288-
4969.

3068. SoyaScan Notes. 1997. The oldest existing Caucasian-
run tofu manufacturers in the United States, listed 
chronologically (Overview). Compiled by William Shurtleff 
of Soyfoods Center.
• Summary: 1976 Sept. Farm Food Company (now named 
FarmSoy Company), San Rafael, California (presently in 
Summertown, Tennessee).
 1976 Nov. Island Spring, Inc., Vashon, Washington.
 1977 March. Surata Soyfoods (now named Surata 
Soyfoods Co-op), Eugene, Oregon.
 1977 Sept. White Wave, Inc., Boulder, Colorado.

3069. Product Name:  Tempeh Drumettes: Delicious Vegan 
Protein from the famous Tofurky.
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.
Date of Introduction:  1997 October.
Ingredients:  Textured soy protein (soy fl our and water), 
soy tempeh (non-genetically modifi ed soy beans grown 
without chemical fertilizers, herbicides or pesticides, water, 
apple cider vinegar, starter culture), grated carrots, wild rice, 
malt extract, natural vegetarian fl avor, dried cranberries, 
vegetarian Worcestershire sauce, isolated soy protein, 
carrageenan, herbs and spices.
Wt/Vol., Packaging, Price:  12 oz (340 gm)–4 drumettes.
How Stored:  Frozen.
Nutrition:  Per 3 oz (85 gm): Calories 105, calories from 
fat 14, total fat 2 gm (3% daily value; saturated fat 0.5 gm), 

cholesterol 0 mg, sodium 380 mg (16%), total carbohydrate 
11 gm (dietary fi ber 4 gm [16%], sugars 2 gm), protein 11 
gm. Calcium 2%, iron 2%. Percent daily values are based on 
a 2,000 calorie diet.
New Product–Documentation:  Product with Label sent by 
Seth Tibbott, owner of Turtle Island Foods. 1997. Dec. 13. 
8 by 6 by 1 inch. Paperboard box. Orange, black, green and 
white on peach. Color photo shows four baked drumettes on 
a bed of lettuce with cherry tomatoes. “Low fat. Cholesterol 
free.” One circular logo shows three soybeans in an open 
pod with 3 non-soy leaves in the background. Two of the 
soybeans are golden yellow, the third is a miniature Planet 
Earth. Across the top of the logo is written: “The Wide World 
of Soy.” Across the bottom: “Have you had your soy today?”

3070. Product Name:  Tofurky ‘97: A Delicious Vegetarian 
Holiday Feast.
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.  Phone: 1-888-TOFURKY 
(863-8759).
Date of Introduction:  1997 October.
Ingredients:  Each Tofurkey includes: (1) 26-ounce tofu 
roast, seasoned and stuffed: Water, vital wheat gluten, tofu 
(water, soybeans, calcium sulfate), white beans, garbanzo 
beans, natural vegetarian fl avor, canola oil, tamari, spices, 
lemon juice, calcium lactate from beets, salt. Stuffi ng: 
Brown rice, wild rice, bread cubes (whole wheat, water, salt, 
yeast), onion, celery, natural vegetarian fl avor, sunfl ower 
seeds, roasted garlic powder, seasoning; (2) 4 Drumettes: 
Textured soy protein (soy fl our and water), soy tempeh 
(non-genetically modifi ed soy beans grown without 
chemical fertilizers, herbicides or pesticides, water, apple 
cider vinegar, starter culture), grated carrots, wild rice, 
malt extract, natural vegetarian fl avor, dried cranberries, 
vegetarian Worcestershire sauce, isolated soy protein, 
carrageenan, herbs and spices. (3) Golden Mushroom 
Gravy: Water, nutritional yeast, expeller pressed canola oil, 
unbleached fl our, chopped fresh mushrooms, diced onion, 
shoyu soy sauce (water, soybeans, wheat, salt), herbs, spices, 
non-dairy lactic culture.
Wt/Vol., Packaging, Price:  3 lb 4 oz (serves 4).
How Stored:  Frozen.
New Product–Documentation:  Product (without box) and 
color poster sent by Seth Tibbott. 1997. Dec. 13.
 Full-color glossy leafl et (8½ by 11 inches). 1997. Oct. 
“We have it! Tofurky–A delicious vegetarian holiday feast” 
(which see). Box with Label sent by Seth Tibbott. 1997. 
Dec. 24. This is a very attractive and well-designed box, 
10 by 6.5 by 4 inches deep. The top is covered with a color 
photo of Tofurky, sliced in half, served on a plate, with 
tempeh drumettes, a gravy boat to the right, and a basket 
of fruits in the upper left. A snipe across the upper left 
corner states: “100% vegan.” In the lower left is written: 
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Contains: Specialty seasoned stuffed tofu roast. 4 hearty 
tempeh drumettes. Heavenly golden mushroom gravy. Keep 
frozen. Net weight 3 lbs. 4 oz. (1474.4 gm). In the lower 
right corner is a circular logo 1½ inches in diameter. Across 
the top is written: “The Wide World of Soy.” Across the 
bottom: “Have you had your soy today?” In the middle are 
three soybeans in pod; the two end ones are yellow and the 
middle one is a tiny Planet Earth. Behind them are three 
soybean leaves. On the back are three sets of ingredients and 
nutrition facts for: Drumettes, Golden mushroom gravy, and 
Stuffed tofu roast. On one end is information about Farm 
Sanctuary (Watkins Glen, New York); Turtle Island donates 
1% of the gross sales from Tofurky to the Farm Sanctuary’s 
Adopt-A-Turkey program. One side states that “The Wide 
World of Soy” is a line of natural soyfoods: Tofurky, 
Tempeh Drumettes, Vegetaballs, and Now Burgers. “Today, 
soyfoods are receiving renewed interest from scientists and 
nutritionists from their supply of isofl avones, a unique type 
of phytoestrogen (a plant chemical).”
 Update: Talk with Seth Tibbott of Turtle Island. 1998. 
Nov. 18. Last year they sold 15,000 Tofurkys; this year 
they have already sold 35,000 and expect to sell 50,000 by 
Dec. 31. The media coverage this year has been even more 
amazing than last year. White Wave has dropped its tempeh 
burgers (incl. Lemon Broil) because its tofu business is 
growing so fast.

3071. Turtle Island Foods, Inc. 1997. We have it! Tofurky–A 
delicious vegetarian holiday feast (Leafl et). Hood River, 
Oregon. 2 p. Front and back. 28 cm.
• Summary: The text at the bottom front reads: “As seen 
on: ABC (Good Morning America), NBC (Today Show), 
and CBS (This Morning).” On the front is a full-color photo 
(on a blue background) of a Tofurky roast sliced in half, on 
a bed of lettuce with sliced carrots, on a silver plate, with 
the drumettes and gravy in a silver gravy boat. In the upper 
left is a basket with a sunfl ower, pumpkin, pear, and cherry 
tomatoes.
 On the back is a detailed description of the product: 
“After three years of product development, testing and 
listening to customers... We’ve taken tofu and blended it 
with vital wheat gluten to create a savory, sliceable roast 
fi lled with our own meatless stuffi ng.” Tofurky includes 
two levels of promotional support. “Option #1: Vegan 
Super Holiday Demo. Order 25 mixed cases of Tofurky 
and Tempeh Drumettes plus 3 cases of any size Rice Nog 
by Grainaissance Natural Foods and receive a $60 demo 
of Tofurky, Tempeh Drumettes and Rice Nog.” “Watch for 
upcoming blurbs in November Bon Appetit and New Woman 
magazines. In addition we will again be sending out over 
750 press releases to major US media organizations. In-store 
posters and brochures available at no cost. 1% of all gross 
sales of Tofurky go to the Farm Sanctuary’s Adopt A Turkey 
Program.” Suggested retail price: $19.95 to $24.95. Address: 
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P.O. Box 176, Hood River, Oregon 97031. Phone: 1-800-
508-8100.

3072. Gonzalez-Watanabe, Yvonne; Watanabe, Joji. 1997. 
Introducing tofu to Hispanics. Visit to the House Foods 
America Corp. tofu factory in Garden Grove near Los 
Angeles (Interview). SoyaScan Notes. Nov. 9. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Yvonne and her husband Joji (who fi rst 
contacted Soyfoods Center on 12 Sept. 1997) are interested 
in translating The Book of Tofu into Spanish and introducing 
tofu to the Hispanic community, starting in Los Angeles. 
Yvonne, age 24 was born in the USA, where her parents 
(who are both from Costa Rica) lived for 30-35 years; her 
father was a pharmacist. She learned to speak some Spanish 
at home. Her parents have returned to Costa Rica. Yvonne 
(who was raised a Catholic) now works in a real estate offi ce 
and teaches vegan cooking classes at the Kanzeonji Non-
Sectarian Buddhist Temple and Shiva Ashram Yoga Center 
at Mt. Washington in Los Angeles; there both she and Joji 
practice Zen meditation and yoga. Rev. Ryugen Watanabe, 
Joji’s uncle, is a Soto Zen master, yoga teacher, and the head 
of this temple. Both Yvonne and Joji are vegetarians, and she 
is a vegan. Her sister is an editor for El International, a big 
Spanish language magazine located in Miami, Florida.
 Yvonne got interested in vegetarianism and soyfoods 
through Rev. Watanabe. She had had severe migraine chronic 
headaches for many years. After trying every possible 
remedy to no avail, she told her uncle, Rev. Watanabe, about 
her problem. He said simply but forcefully, “It’s your diet.” 
She thought: “He’s crazy. I have a great diet.” In 1994, 
although she had been eating meat for 30 years, she tried 
the vegetarian diet he recommended and got quick relief. 
Following his advice, she began by giving up red meat and 
pork, then phased out chicken and fi sh until after 8-9 months 
she was consuming a vegan diet. As Yvonne began educating 
herself about vegetarian nutrition, she was looking for 
alternatives to meats as a source of protein. Rev. Watanabe 
told her about tofu, and even taught her how to make it at 
home from whole soybeans. Now Yvonne teaches other 
people how to make tofu at home.
 Yvonne has great admiration for Rev. Watanabe. “He’s 
really great. He’s been teaching Zen and yoga for more than 
20 years and he still charges the same, low prices–$2.00 
for a yoga class. If you can pay, you pay. If you can’t, how 
about rolling some incense. It’s wonderful. I’ve never seen 
someone so committed to people.”
 Yvonne has been a vegan ever since and has not had 
a headache in almost fi ve years. A friend of Yvonne’s 
had migraine headaches that were so bad, she had to give 
herself shots. Yvonne suggested that she try switching to a 
vegetarian diet. She hasn’t had a headache in a year. Over the 
years many of Yvonne’s female relatives (her mother, sister, 
cousin, etc.) have become vegan–largely because they want 

to lose weight.
 Joji, age 36, was born in Tokyo but has lived in the 
USA since age 6. He speaks Japanese and English and is 
a fi nancial consultant. Joji graduated from USC, and now 
works in a corporate environment in real estate fi nancing. 
His grandmother, Masa Miyai, lives with them. Four years 
ago they shut down their business selling medical supplies 
to Latin America. Now they are developing a project to 
introduce tofu to Hispanics.
 On Oct. 18-19 Yvonne and Joji visited Soyfoods Center, 
where they talked with Bill Shurtleff about their project and 
book publishing. They photocopied many Spanish-language 
documents and recipes related to tofu. Upon returning to 
Los Angeles, they developed a one-page Spanish language 
brochure on tofu, visited with Margaret Endo in order to 
arrange for a booth in next summer’s Tofu Festival, and 
began to do research.
 Their fi rst research project was a visit to the House 
Foods America Corp. tofu plant in Garden Grove, Southern 
California. After a brief meeting with employee Miyuki 
Nagano, she took them on a walking tour of the plant, so 
they were able to observe the entire tofu-making process. 
It is completely automated, except when a worker smooths 
the curds in the pressing trays before they are pressed. 
The company employs about 120 people at this facility. 
Of the 78 workers in the factory (including shipping and 
receiving), 98% are Hispanic men, but the offi ce workers 
are all Japanese. The company has its own delivery trucks; 
its marketing is focused on California, in part because of 
increased competition from companies outside the state–as 
in Massachusetts [Nasoya Foods]. The company invites 
the Hispanic workers to take home tofu, but they don’t–
probably because they don’t know what to do with it. The 
company has a full test kitchen and laboratory, and Miyuki is 
interested in developing tofu recipes that Hispanics will like. 
The company also makes natto at this plant.
 Update: Talk with Yvonne. 1997. Nov. 23. Her cousin, 
Alejandra Jimenez, from Costa Rica has just arrived in Los 
Angeles to work with her on the tofu project. Alejandra’s 
native language is Spanish but she also speaks perfect 
English and has a master’s degree in English. Another cousin 
from Costa Rica is part of an all-male rock band, whose 
members are ages 30-37; all were born and raised in Costa 
Rica. She served them 3 tofu recipes–which they liked very 
much: (1) Tofu cubed in miso soup; (2) Chilled tofu, cubed 
with sesame oil, rice vinegar, and soy sauce; and (3) Crisp 
freshly deep-fried tofu cubes, with soy sauce. They are 
interested in using tofu as part of a weight-loss program.
 They all went to a Chinese vegetarian restaurant in 
nearby San Gabriel named Vegetarian Delights. Run by a 
Chinese-American lady, it served a delicious dish named 
Roasted Black Bean Fish, that tasted remarkably like fi sh–
but used tofu instead of fi sh. Yvonne made friends with the 
owner. Address: 6029 LaPrada St., Los Angeles, California 
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90042. Phone: 213-254-1712.

3073. Vance, Sherry. 1997. Re: Enclosing seed catalogs. 
Letter to William Shurtleff at Soyfoods Center, Nov. 14. 2 p. 
Typed, with signature on letterhead.
• Summary: “I have enclosed the photocopied material you 
requested as well as a few others that I came across. There 
were a total of 94 pages.”
 “The institutions that publish these seed lists use such 
a wide array for formats that I am listing some notes that 
I think might be helpful when looking at them.” Address: 
Research Aide, L.H. Bailey Hortorium, 462 Mann Library, 
Cornell Univ., Ithaca, New York 14853-4301. Phone: 607-
255-2131.

3074. Product Name:  Novasoy (Soybean Isofl avones).
Manufacturer’s Name:  Archer Daniels Midland Co.
Manufacturer’s Address:  P.O. Box 1470, Decatur, Illinois 
62525.  Phone: 217-424-5228.
Date of Introduction:  1997 November.
Ingredients:  Soy isofl avones.
Wt/Vol., Packaging, Price:  20 kg paperboard drum. 
Product wholesales for $1,000/drum, which is $500/kg 
(1998/03, Decatur, Illinois).
New Product–Documentation:  Talk with Mark Messina 
of Nutrition Matters. 1998. This product was introduced in 
Nov. 1997. Ad (8½ by 11 inches, color) in Natural Foods 
Merchandiser. 1998. March. p. 110. “ADM Novasoy 
isofl avones. A natural refl ection of soy.”
 Talk with Steve Buchheim, marketing manager for soy 
applications at ADM. 1998. March 5. This product was fi rst 
sold commercially in Nov. 1997 to Life Extension Institute 
in Florida. The pilot plant, in which it was made and is still 
being made, began operation in July 1997, and during that 
month a sample was sold to Bayer (USA) for their internal 
use. The full-scale plant in Decatur should be in operation by 
August or September 1998. ADM does not sell this product 
to consumers; it sells only to other companies and strongly 
advises them to follow DSHEA (pronounced du-SHAY), 
because of which ADM does not need FDA approval to sell 
Novasoy (soy isofl avones) as a food supplement; however 
FDA approval will be required before Novasoy can be used 
as a food additive, i.e. added to other foods.
 Note: This is the Dietary Supplements Health Education 
Act (also called the Hatch Act, after Senator Orrin Hatch, 
Republican of Utah). When it was passed on 15 Oct. 1994, 
the whole world of nutraceuticals was revolutionized. This 
Act made it much easier to sell dietary supplements without 
FDA approval. It essentially put the burden of proof on 
the FDA. The actual language of the Act makes “amazing 
reading. The Act is a watershed event for the health food 
industry in the USA–a particularly for the nutritional 
supplement industry.
 A typical tablet would be 50 mg, which is a daily dose. 

The product is a light beige powder, of very fi ne texture, 
which fl ows so nicely it almost seems slippery. Isofl avones 
are basically sugars. In Novasoy, the oil, protein, and fi ber 
have all been removed, but many other micronutrients 
remain. There have been very complimentary articles about 
ADM’s product in USA Today and The New York Times (2-
part article by Jane Brody).

3075. Fallon, Sally W.; Enig, Mary G. 1997. China: Human 
diet series. Price-Pottenger Nutrition Foundation Health 
Journal (La Mesa, California) 21(3):2-3, 8-9, 21. Fall. [21 
ref]
• Summary: Contains a lengthy discussion of soy in the 
Chinese diet. Note: Talk with Pat Connolly of the Price-
Pottenger Nutrition Foundation (La Mesa, California). 2000. 
Feb. 25. Sally Fallon was a vice-president of the Foundation 
and the editor of this Journal for several years, but she liked 
to attack things (such as soy) whereas the Foundation likes 
to accentuate the positive. Finally she resigned, “largely 
because we made it more and more impossible for her to 
carry on her vendetta–which was not our purpose.” Our 
purpose is to accentuate whole, natural foods. When she 
left, she took the name and set up the “Weston A. Price 
Foundation”–a competing organization. You can visit her 
website. “Dr. Price would not approve of her belligerent 
attitude. He wanted people to know what he had learned 
from the primitives that could be applied today to make their 
lives better by eating simpler, natural foods. Sally is an attack 
person, and she related to Dr. Price differently than we do. 
We do not approve of her attacks.” Address: 1. M.A.; 2. PhD. 
Phone: 818-357-2181.

3076. Product Name:  Prolongevity Mega Soy Extract (Soy 
Isofl avones).
Manufacturer’s Name:  Life Extension (Marketer). Made 
in Decatur, Illinois by ADM (Archer Daniels Midland Co.).
Manufacturer’s Address:  1881 N.E. 26th St., Suite 221, 
Wilton Manors, FL 33305.  Phone: 1-800-841-5433.
Date of Introduction:  1997 November.
Ingredients:  Soy isofl avones in concentrated form.
Wt/Vol., Packaging, Price:  60 capsules x 135 mg each 
retails for $30.38. 600 capsules x 700 mg each retails for 
$590.00.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Mark Messina. 
1997. Dec. 8. This product is now on the market. Talk with 
manager of Life Extension retail store near Ft. Lauderdale, 
Florida. 1998. Jan. 22. Mega Soy Extract was on the shelves 
of this store in about Nov. 1997. Talk with Life Extension 
toll-free order line. 1998. Jan. 22. This product is back-
ordered; it should be available next Friday. A recent issue 
of the Life Extension magazine was largely devoted to this 
new product. Talk with Mike Friedman of Life Extension 
Foundation (LEF). 1998. Jan. 23. He just talked with Gary 
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Prader, manager of the Life Extension retail store, who 
said that Mega Soy Extract has been in the store for about 
2 months. This foundation is a not-for-profi t organization 
with about 25,000 members and 100,000 regular buyers. It 
was founded by Saul Kent and Bill Faloon, who are still the 
principals. They pioneered new therapies and supplements, 
and they still fund extensive research in the fi eld of life 
extension. Durk Pearson and Sandy Shaw, who wrote a very 
popular book titled Life Extension (1982) have never been 
connected with the foundation. At one point the FDA used 
a battering ram to break down the doors of the foundation. 
The case went to court and LEF was found not-guilty; all 40 
charges were dropped. LEF fi led a counter-suit against the 
FDA and won.

3077. Messina, Virginia K.; Burke, Kenneth I. 1997. Position 
of the American Dietetic Association: Vegetarian diets. J. of 
the American Dietetic Association 97(11):1317-21. Nov. [44 
ref]
• Summary: Contents: Introduction. Position statement. 
Vegetarianism in perspective. Health implications of 
vegetarianism. Nutrition considerations for vegetarians. 
Vegetarianism throughout the life cycle. Meal planning for 
vegetarian diets. Food guide pyramid for vegetarian meal 
planning.
 Introduction: “Scientifi c data suggests positive 
relationships between a vegetarian diet and reduced risk 
for several chronic degenerative diseases and conditions, 
including obesity, coronary artery disease, hypertension, 
diabetes mellitus, and some types of cancer.”
 “Position statement: It is the position of the American 
Dietetic Association (ADA) that appropriately planned 
vegetarian diets are healthful, are nutritionally adequate, and 
provide health benefi ts in the prevention and treatment of 
certain diseases.”
 Other features of the paper include: (1) A paragraph 
on why people choose vegetarian diets, including ethical 
reasons. (2) A food guide pyramid for vegetarian meal 
planning, including “zero to three servings of milk, yogurt, 
and cheese.” (3) A list of food sources for certain nutrients, 
including iron, zinc, calcium, vitamin D, B-12, and linoleic 
acid. (4) Nutritional considerations for vegetarians and 
vegans. For example, vegans may have lower calcium 
requirements than the general population because their diets 
contain less protein and are more alkaline; high acid diets 
cause more calcium to be lost in the urine as the body tries 
to neutralize that acid with calcium from the bones. (5) The 
position paper once again restates that combining proteins 
is not necessary and that protein intake in both lacto-ovo-
vegetarians and vegans appears to be adequate.
 A full-page table (p. 1319) shows food sources of 
important nutrients. Soyfoods are shown as sources of the 
following, with the number of milligrams per serving shown 
in parentheses: (1) Iron: Tofu, ½ cup (6.6), soybeans, ½ cup 

cooked (4.4), tempeh, ½ cup cooked (1.8), soymilk, 1 cup 
(1.8). (2) Zinc: ½ cup of the following cooked: Tempeh (1.5), 
textured soy fl our (1.4), tofu (1.0), soybeans 1.0.
 (3) Calcium: soymilk, fortifi ed, 1 cup (250-300), tofu, 
½ cup (120-350), soynuts, ½ cup (252), soybeans, 1 cup 
cooked (175), soymilk, 1 cup (84), textured soy fl our, ½ cup 
(85), tempeh, ½ cup (77). (4) Vitamin D: Fortifi ed soymilk 
or other nondairy milk, 1 cup (1.0 to 2.5 micrograms). (5) 
Vitamin B-12: Fortifi ed soymilk or other nondairy milks, 8 
oz = 1 cup (0.2 to 5.0 micrograms).
 (6) Linolenic acid: Soybean oil, 1 tablespoon (0.9 gm), 
soybeans, ½ cup cooked (0.5 gm), tofu, ½ cup (0.4 gm).

3078. Newsletter of the Soyfoods Association of North 
America (Washington, DC). 1997. Membership Committee 
report: A new name. Nov/Dec. p. 1.
• Summary: “As was discussed at the last two Board of 
Director meetings, members of the Association felt that 
the name should be changed to better refl ect its current 
members as well as potential members. On Nov. 10, 1997, 
the Executive Committee voted to offi cially change the 
name from the Soyfoods Association of America to the 
‘Soyfoods Association of North America.’ This recognizes 
the important relationship that the U.S. has with its neighbors 
to both the North and South. New logo is expected soon.”

3079. Soyatech, Inc. 1997. Put it all together. Advertise! 
1999 Soya Bluebook Plus–The annual directory of the world 
oilseed industry (Portfolio). 318 Main St., P.O. Box 84, Bar 
Harbor, ME 04609. Two inserts. Nov. 17. 30 cm.
• Summary: On the cover of this portfolio is a color photo 
of many oilseeds on a purple background. Promotional text 
covers the inside front and back covers. On the back cover 
is a list of advertisers. The two inserts are: (1) Cover letter 
(on letterhead) dated Nov. 17 from Joy Froding about this 
new media kit. (2) Her business card. Address: Bar Harbor, 
Maine. Phone: 1-800-424-7692 (SOYA).

3080. Tibbott, Seth. 1997. Current state of the North 
American tempeh [and tofu] market. In: Sudarmadji, 
Suparmo and Raharjo, eds. 1997. Reinventing the Hidden 
Miracle of Tempe: Proceedings, International Tempe 
Symposium, July 13-15, 1997, Bali, Indonesia. Jakarta, 
Indonesia: Indonesian Tempe Foundation. xi + 280 p. See p. 
28-35. [7 ref]
• Summary: This paper is particularly valuable for its update 
of tempeh history and the tempeh market in North America 
from 1985 to May 1997.
 Contents: Abstract. History of the North American 
tempeh market. Current US tempeh market–May 1997: Basic 
statistics, who is the typical tempeh consumer?, where is 
tempeh sold?, how is tempeh packaged?, how is tempeh used 
by the consumer in North America?, what is the future of 
tempeh in North America?, factors that affect future growth 
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of tempeh (health benefi ts of soy and label claims, consumer 
education, development of the food service and industrial 
market, development of Indonesian cuisine and restaurants in 
America).
 In 1984 some 53 companies in the US made 
approximately 34,000 pounds/week of tempeh. At that time 
tempeh was the fastest growing soy product in the US, 
growing by about 28% a year.
 As of May 1997 there are ten tempeh manufacturers in 
the USA; seven of these produce more than 1,000 lb/week 
of tempeh, and only one produces less than 200 lb/week. 
All ten US companies make an estimated 55,580 lb/week of 
tempeh, and these 7 largest companies make about 95% of 
the total. Canada has only 3 tempeh makers and they produce 
a total of about 1,100 lb/week. In Mexico, there are only 
a few tempeh makers, mostly in tourist areas. All of the 7 
largest US and the 3 largest Canadian tempeh manufacturers 
are owned and operated by Caucasians. Caucasians also 
consume an estimated 95% of the tempeh made in the 
USA. In North America, tempeh is marketed in a variety of 
forms and fl avors, of which soy tempeh is the most popular, 
followed by tempeh burgers and soy & grain tempehs. All of 
the existing tempeh shops in the USA and Canada trace their 
roots to The Farm, a spiritual community in Summertown, 
Tennessee.
 By contrast, tofu is much more popular in North 
America than tempeh. More than 70 manufacturers 
produce over 1.5 million lb/week. Three of the four largest 
manufacturers are owned and operated by Asian Americans. 
Whereas 75% of all Americans know what tofu is, only 14% 
know what tempeh is.
 Although tempeh sales grew very rapidly during the 
5-year period from 1980 to 1984, they were stagnant during 
the next fi ve years, from 1985 to 1989. This was caused in 
large part by competition from more sophisticated meatless 
burgers, such as the Gardenburger, launched in March 1985 
by Wholesome & Hearty Foods of Portland, Oregon. Also 
microwavable and ready-to-eat foods became more popular. 
The period of stagnant sales led to a great consolidation 
within the industry. By 1990 there was renewed interest 
in tempeh, which paralleled the new interest in the health 
benefi ts of soy, and the rise new “meat alternatives” category. 
Today, tempeh sales are growing at 10-20% a year. And most 
Americans still like tempeh very much when they taste it. All 
US tempeh makers agree that education is the crucial need.
 In 1984 about 20% of US tempeh was sold vacuum 
packed, compared with 70% today. Main advantage of 
vacuum packing: Longer shelf life. Main disadvantage: 
Imparts a somewhat bitter taste to the tempeh. A 1992 survey 
of 400 tempeh users by Turtle Island showed that the number 
one use was in stir-fried recipes, usually with rice and 
vegetables.
 Tables show: (1) Tempeh market statistics (USA): 
Average retail price per 8 oz cake of soy tempeh: $1.81. 

Percentage of tempeh sold refrigerated: 80% (the rest is sold 
frozen). Total retail dollars spent on tempeh: In 1983 = $4.96 
million. In 1996 = $13.15 million. Spent (retail) on tofu in 
1996 = $116 million. Spent (retail) on soymilk 1996 = $100 
million. Market share of the four largest tempeh makers in 
1983: 63%, In 1997: 84%. (2) Number of brands of different 
types of tempeh on the US market in May 1997: Tempeh 
burgers 14, soy tempeh 9, multi-grain (mostly 3 or 5 grains) 
6, bulk soy tempeh 5, soy & brown rice tempeh 4, sea veggie 
tempeh 3, wild rice tempeh 2, soy millet tempeh 2, sloppy 
Joe tempeh 2, other 8.
 Talk with Seth Tibbott of Turtle Island. 1999. Dec. 6. 
The existing tempeh companies with the strongest ties to The 
Farm in Tennessee are (1) Lightlife Foods (Michael Cohen; 
see Sept. 1991 interview) and (2) Turtle Island (Seth; in 1977 
he learned how to make tempeh at The Farm in Tennessee). 
Those with weaker ties are (3) Wildwood Natural Foods 
(Jeremiah Ridenour; he lived at The Farm for a while, has 
a lot of Farm history, and one of his kids was born on The 
Farm), (4) White Wave (In about 1980 Alexander Lyon 
was hitchhiking through Boulder, Colorado, and had no 
money. He taught Steve Demos how to make starter culture 
for something like $20 and a good meal), and (5) Surata 
Soyfoods (Benjamin Hills learned how to make tempeh 
from his former wife, who learned it from The Farm in 
Tennessee).
 Turtle Island now makes tempeh for: Lean Green Foods 
(Hawaii; Benjamin Hills), Wildwood Natural Foods, and 
Quong Hop. It starts out when you’re at a trade show and 
“people saddle up to you” and say “Uh, we’re not sure 
exactly which way we’re going with our tempeh, but do you 
have any extra plant capacity? It’s just a thought.” Then “If 
you give any kind of encouragement to them, the next week 
they’re begging you on their hands and knees, they’ll pay 
anything to have you make it for them. It’s such a hassle and 
they have to devote plant space to it. Tofu is now growing 
so much faster than tempeh, they just keep tempeh to fi ll out 
their product line.” Seth expects that White Wave and Surata 
will come to him next, begging him to make tempeh for 
them. Address: Turtle Island Foods, Inc., P.O. Box 176, Hood 
River, Oregon 97031.

3081. SoyaScan Notes. 1997. Chronology of major soy-
related events and trends during 1997 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Jan. 1–Novartis Seeds (headquartered in Golden 
Valley, Minnesota) is formed through the blockbuster merger 
of Ciba Seeds and Northrup King Co. That merger was 
possible because of the mid-1996 merger of pharmaceutical 
giants Sandoz and Ciba-Geigy. Novartis Seeds is now 
America’s second largest seed company after Pioneer Hi-
Bred International.
 Feb. 3–Monsanto completes its acquisition of Asgrow 
Seed Co. of Kalamazoo, Michigan, for $240 million. From 
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May 1968 to 1994 Asgrow had been owned by The Upjohn 
Co., which built the company into one of America’s largest 
soybean seed companies. When Monsanto bought Asgrow 
it was called the Asgrow Agronomics business of Seminis 
Inc., a subsidiary of Empresas La Moderna, S.A. (ELM), a 
multi-national agricultural company based out of Monterey, 
Mexico. of Mexico.
 March 4–Morinaga Nutritional Foods’ new tofu plant in 
Tualatin, Oregon holds its offi cial grand opening. Mori-Nu 
Tofu, previously made in Japan, starts to be made in America 
for the fi rst time. The plant, 65,000 square feet worth about 
$15 million, is on the same property as Pacifi c Foods of 
Oregon, but in a separate building.
 March 12–House Foods America Corporation holds 
the opening ceremony for America’s largest tofu factory, in 
Garden Grove, California; the company closes its tofu plant 
in central Los Angeles. The new fully automated, state-of-
the-art, 130,000 square foot plant cost $21 million, and will 
more than double the company’s tofu production capacity to 
150,000 pounds/day, from 70,000 in the old plant. The old 
factory has been operating at full capacity for years. The new 
plant will have three tofu production lines, and is located on 
5 acres of land–which gives plenty of room for expansion.
 Sept. Nasoya Foods (owned by Vitasoy) fi nishes moving 
into a much larger, state-of-the-art $13.5 million plant 
(125,000 square feet) in Ayer, Massachusetts, from its former 
location in Leominster. The fi rst Vitasoy brand soymilk ever 
made in America starts to be shipped from the plant in mid-
September. Nasoya’s offi ces have now been moved to Ayer 
from Leominster, but tofu is still being made at the plant in 
Leominster.
 Oct. 14–The Hain Food Group acquires Westbrae 
Natural, Inc. Westbrae’s new name becomes Hain Food 
Group–Westbrae. Westbrae will continue to be headquartered 
in Carson, California.
 Dec. 1–Phytoestrogens / isofl avones extracted from 
soybeans by ADM start to be sold commercially in the USA 
in pill form by supplement companies. ADM’s name for the 
product is Mega Soy.
 Dec. 3–DuPont purchases Protein Technologies 
International (PTI–the world’s leading manufacturer of soy 
protein isolates), a wholly-owned subsidiary of the Ralston 
Purina Co. DuPont signed a letter of intent to acquire PTI on 
Aug. 24. PTI, which has offi ces worldwide, will continue to 
be headquartered in St. Louis, Missouri.
 “How can I get more soy into my diet?” is the question 
most frequently asked by callers to Soyfoods Center. Soy 
appears to have a bright future.

3082. Bluebook Update (Bar Harbor, Maine). 1997. 
Soyfoods association names management team. 4(4):2. Oct/
Dec.
• Summary: “During their recent meeting in Baltimore at the 
Natural Products Expo, the executive board for the Soyfoods 

Association of America (SAA) offi cially selected Nancy 
Chapman as their new executive director and N. Chapman 
Associates, Inc. of Washington, DC to become their new 
management team.
 “In addition to their management activities, N. Chapman 
Associates, Inc. will help member companies receive current 
information about both marketing opportunities and potential 
obstacles, gain visibility and reach new bases of customers 
and markets, and make easier the regulatory and legislative 
work for member companies.
 “The fi rm has high credibility with industry allies, health 
organizations and consumer groups, all of whom can assist 
the soyfoods industry advance products in national programs. 
Nancy Chapman has worked for both the United Soybean 
Board and the American Soybean Association. Staff of the 
fi rm share close relationships with leaders in the United 
States Congress and in the U.S. Departments of Agriculture 
and Health and Human Services.
 “For more information, contact the Soyfoods 
Association of America, 1723 U Street, NW, Washington, 
DC 20009. The Soyfoods Association can also be reached by 
phone: 202-986-5600, by fax: 202-387-5553 or by E-mail: 
info@ soyfoods.org.”

3083. Golbitz, Peter. 1997. DuPont ushers historic deal: 
Marriage of seeds, technology, and food processing signals 
change. Bluebook Update (Bar Harbor, Maine) 4(4):1, 7. 
Oct/Dec.
• Summary: “A new era in food processing is about to unfold 
as chemical and technology giant DuPont completes its plan 
to bring together seed breeder Pioneer Hi-Bred International, 
soybean processor Protein Technologies International, and 
its own Agricultural Products division. This ‘dirt to dinner 
plate’ alliance is sure to change the face of food and crop 
production as we know it and usher in a new level of interest 
in crop-based foods and feed ingredients.
 “’The combination of DuPont, PTI and the recently 
announced joint venture with Pioneer bring together the 
technology and know-how to deliver high value food 
and materials to a growing and more demanding world 
population,’ said DuPont president and CEO John Krol in a 
prepared statement.
 “The deal should also help push a new wave of 
biotechnologically altered crops across America’s farmland. 
The fi rst biotech grains and oilseeds were designed to be 
‘farmer-friendly,’ allowing farmers to plant soybeans, corn 
or cottonseed with reduced chemical input. This second 
wave introduces seeds which have been engineered to have 
enhanced nutritional characteristics or other food processor 
or consumer specifi c benefi ts. For example, a new variety of 
corn might contain specifi c amounts of certain amino acids 
for enhanced animal feeding or a soybean strain may be 
engineered to have lower saturated fat levels for improved 
food products.
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 “With this marriage, DuPont has now positioned itself 
to take the lead in developing and delivering these new crop-
based food and feed ingredients to the world marketplace.
 “An Alliance is Formed: The events of the deal began 
unfolding in August when Pioneer and DuPont announced 
their plans to form a research alliance and joint venture 
company to help both companies utilize new advances in 
seed breeding technology. The equally owned joint venture 
company, Optimum Quality Grains, plans to bring improved 
corn and soybean varieties to the marketplace by the end 
of the year. The alliance created one of the world’s largest 
private agricultural research and development collaborations 
with both companies investing more than $400 million.
 “The second step came two weeks later when DuPont 
announced the signing of a letter of intent to purchase 
Protein Technologies International (PTI) and its related 
affi liates from Ralston Purina for $1.5 billion. PTI is the 
world’s leading producer and marketer of isolated soy 
proteins. In mid September, DuPont announced that they had 
completed a complex agreement wherein the company would 
invest a total of $1.7 billion in Pioneer, purchase 20% of its 
outstanding shares, and have two of the 15 seats on its board 
of directors. The agreement includes a standstill agreement 
prohibiting DuPont from buying any additional Pioneer stock 
for 16 years.
 “The deal has created excitement for the future at 
DuPont.
 “’It increases our confi dence that we can supply the 
seeds that we need in order to grow our business,’ says Matt 
Renkoski, Soybean Business Manager for DuPont Optimum 
Grains.
 “Advances in Food Technology: Recently, PTI has been 
developing consumer products containing their isolated soy 
proteins with isofl avones–powerful phytoestrogens believed 
to exert a number of pharmacological effects on people such 
as cancer prevention, heart disease protection and reduction 
of menopausal symptoms.
 “’We see crops as factories and soybean plants as 
the ultimate factory to produce nutraceuticals,’ says 
Mr. Renkoski. ‘We will eventually be pursuing those 
opportunities.’
 “According to estimates prepared by Soyatech, Inc., 
about 10% of the world’s soybeans are now used directly 
as human food, with about 86% used in soybean crushing. 
Industry estimates hold that about 2 to 3% of the meal 
from crush ends up in human food as value-added protein 
ingredients. According to Mr. Renkoski, these numbers 
should increase with the advances in seed technology.
 “’We should see a fair increase in whole soybean use 
in the future, but there will be a bigger increase in soy 
ingredients from crush used in food products.’
 “Improvements in processing aren’t just happening as 
a result of new soybean varieties. New technology is also 
being developed which can take advantage of a new variety’s 

specifi c characteristics.
 “’The combination of better tasting soybeans and new 
technologies will provide the new products for the future,’ 
says Mr. Renkoski.
 “It appears that DuPont is prepared to put its money 
where its mouth is.”

3084. Golbitz, Peter. 1997. Demand exceeds supply: Short 
supply forces U.S. processors to import organic soybeans. 
Bluebook Update (Bar Harbor, Maine) 4(4):4-5. Oct/Dec.
• Summary: “This past summer, when soybean supplies were 
tight and prices were high, a number of processors imported 
soybeans into the United States, the world’s largest producer 
of soybeans. This was happening while U.S. farmers were 
watching the largest soybean crop ever grown in the country 
mature and ready itself for harvest.
 “The tight soybean supply situation is expected to ease 
up this fall as a record U.S. bounty of 74.1 million metric 
tons or 2.7 billion bushels fi lls local elevators and processor 
silos.
 “Demand is Very Strong for Organic Soybeans: One 
market that was greatly affected by the short supply was the 
one for organic soybeans. The recent shortage of organic 
soybeans forced some of the larger soyfoods processors 
in the U.S. to import soybeans from Argentina, Brazil and 
China. According to Dennis Singsank of American Health 
and Nutrition, a supplier of organic grains and oilseeds, an 
estimated 10% of the U.S. demand for organic soybeans is 
now being fi lled by imports.
 “The summer season is usually a time of short supply 
for organic and other identity preserved (IP) soybeans, as 
these types are often grown under contract and available in 
only limited supply. But a number of unique factors this year 
contributed to an even greater pressure on the market.
 “’The organic market is growing in all areas, not just 
soybeans,’ says Dan Burke, President of Pacifi c Soybean 
& Grain, a major supplier of organic soybeans. ‘This is 
happening domestically and in Europe as well.’
 “Commenting on a recent drive down New York City’s 
Broadway, Mr. Burke remarked, ‘Every produce market 
window had a sign in it saying that they were selling organic 
products.’
 “That shouldn’t surprise anyone who’s been selling 
organic products over the past few years. According to the 
Organic Trade Association, sales of organic products in the 
U.S. last year were $3.3 billion and were growing at 20% a 
year. This demand should grow even stronger after the U.S. 
Department of Agriculture fi nalizes its rules covering organic 
food production and processing which will establish a set 
of national standards for the terminology and labeling of 
organic food products.
 “The soyfoods industry has been a major player in the 
organic foods marketplace. According to a 1996 survey of 
U.S. soyfoods processors by Soyatech, Inc., 92% of those 
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interviewed indicated that they use some or all organic 
soybeans for their production. This is up from the 75% fi gure 
of two earlier studies conducted by the company in 1989 and 
in 1994.
 “Another major factor was the introduction of 
genetically modifi ed (GMO) soybeans into the market. Many 
companies turned to certifi ed organic soybeans as there 
were no provisions made to segregate GMO soybeans, and 
no certifying process in place to assure non-GMO crops. As 
of now, organic certifying agencies are not allowing GMO 
commodities, even when grown organically, to be labeled as 
organic. “This marketing year a number of non-organic, IP 
soybean suppliers have put their own non-GMO programs 
into place.
 “’There are plenty of GMO-free soybeans in the market,’ 
reports Mr. Singsank. ‘The silos just need to separate them.’
 “Certifi cation Takes Some Time: Organic soybean 
supplies are also tight because of the time it takes farmers 
to modify their growing practices. Most certifying agencies 
require a three year period of no chemical input, along with 
other provisions.
 “’They can’t just turn it on,’ states Mr. Burke. ‘There 
is a three year transition period, and in that time, there are 
decreased yields and they can’t sell the beans for any more.’
 “One would think that the 100% premium being paid for 
organic soybeans would motivate more farmers to begin to 
grow organically, but it takes more than money.
 “’The change needs to be more than market driven,’ says 
Mr. Burke. ‘It needs to be a concern for the environment and 
the use of less herbicides and pesticides. It’s very diffi cult 
for the larger farmer to do because he’s used to farming with 
chemicals.’
 “It’s an educational thing, a slow evolutionary thing,’ 
adds Mr. Burke. ‘It will take the universities and the ag 
extension services to advise farmers on how to grow 
organically and the USDA needs to go into more research in 
this area.’
 “Availability of Organic Soybeans Should Grow: Those 
in the fi eld believe that, although supplies are tight now, as 
the harvest wraps up in the Northern Hemisphere, organic 
soybeans will become more available.
 “’There are adequate supplies, with thousands of metric 
tons of certifi ed organic soybeans available from China, 
Brazil and Argentina,’ says Mr. Singsank. ‘And the quality is 
good.’”

3085. Soyfoods Association of North America. 1997. The 
staff of the Soyfoods Association of North America wishes 
you a joyous holiday season (Color postcard). Washington, 
DC. 1 p. Dec.
• Summary: “Despite the chaos that often accompanies this 
time of year, we hope that you will remember to: Send in 
your membership and dues application, buy your plane ticket 
early for the Board Meeting on March 13th in Anaheim, 

California, if you are interested in joining Soyfoods Month 
activities, please contact us right away!”
 Note: This is the earliest document seen in which 
the Association has changed its name back to Soyfoods 
Association of North America. Address: 1723 U Street, 
Washington, DC 20009. Phone: (202) 986-5600.

3086. Cerquetti, Giorgio. 1997. The vegetarian revolution. 
Badger, California: Torchlight Publishing, Inc. xiv + 243 p. 
No index. 23 cm.
• Summary: This book is divided into two parts: 
Commentary (which includes many quotations about 
vegetarianism) and cookbook. Contents: Part A–The 
vegetarian revolution. 1. Join the revolution. 2. The 
future is vegetarian. 3. Animals deserve to be alive. 4. 
More evidence. 5. Proteins and vitamins. 6. Vegetarians 
live longer: Longevity, prana, fasting. 7. Vegetarianism 
and world religions: Vegetarian Jews, vegetarianism and 
early Christianity, Jesus was vegetarian, the new Catholic 
catechism, the oldest teachings, the law of karma, Buddha 
was vegetarian, was Mohammed vegetarian, Sikhs, Jains, 
speciesism: The last barrier, thought-provoking facts about 
vegetarianism. 8. Open letter to McDonalds.
 Part B–Recipes (108 recipes). 9. Recipes of famous 
people. 10. Recipes of vegetarian groups. 11. Recipes 
of vegetarian restaurants. 12. Recipes from vegetarian 
cookbooks.
 Part C–Resources. Vegetarian international. Alphabetical 
listing of recipe sources. About the author.
 Giorgio Cerquetti, PhD, author and yoga practitioner, 
was born in Italy in 1946 and has been a vegetarian since 
age 16. In 1991 started to spend more time in the USA and, 
with Alister Taylor, he founded Vegetarians International. 
Address: Italy and the USA.

3087. Goldhamer, Alan. 1997. The health promoting 
cookbook: Simple, guilt-free, vegetarian recipes. 
Summertown, Tennessee: Book Publishing Company. 186 p. 
Index. 21 cm.
• Summary: An outstanding collection of plant-based 
(vegan) recipes which contain no added oil, fat, sugar or salt 
(no SOS). Also no meat, fi sh, fowl or dairy products. Tofu is 
mentioned once. Address: D.C., Center for Chiropractic and 
Conservative Therapy, Inc., 4310 Lichau Rd., Penngrove, 
California 94951.

3088. Grogan, Bryanna Clark. 1997. Twenty minutes 
to dinner: Quick, low-fat, low-calorie vegetarian meals. 
Summertown, Tennessee: The Book Publishing Co. 192 p. 
Illust. Index. 21 cm.
• Summary: This vegan cookbook contains a wealth of 
soy-related recipes. The glossary mentions tofu, soymilk, 
soymilk powder, tempeh, miso, soy sauce (shoyu, tamari) 
textured vegetable protein, Chinese condiments (hoisin 
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sauce, Chinese black bean sauce, Chinese brown bean sauce, 
Szechuan hot bean paste), seitan, soy bacon bits or chips.
 In the section titled “Ingredient substitutions,” under 
“Yeasted products” we read (p. 15): “I can think of no 
practical substitutes for light miso or certain fermented 
Chinese products like doufu-ru (Chinese fermented bean 
curd, which has a strong ‘blue cheese’ type of fl avor).”
 The recipe for “Buffalo potato wedgies” (an alternative 
to “Hot wings”) advises: “Dip the crusty wedges into 
Vegetable Dip (p. 48)–you can add a bit of crumbled, white 
Chinese fermented tofu (doufu-ru) to make it more like 
traditional blue cheese dressing or dip.”
 Also includes soy-free options for recipes with tofu and 
soymilk. Address: Denman Island, east of Vancouver, British 
Columbia, Canada.

3089. Messina, Virginia Kisch; Messina, Mark. 1997. Soy to 
the world. In: 1997 Medical and Health Annual. Published 
by Encyclopedia Britannica, Inc. See p. 197-202.
• Summary: In the section titled “Diet and Nutrition” 
is a long subsection on “Soy to the world.” Contents: 
Introduction. Sacred crop (history). Varied and versatile: 
Whole soybeans (incl. green vegetable soybeans), traditional 
soyfoods (soymilk, tofu, okara, yuba, tempeh, miso, soy 
sauce or shoyu), modern soy products (textured soy fl our or 
TVP), “second-generation” soyfoods. One of nature’s most 
nutritious foods. Health benefi ts: the evidence so far: Cancer, 
heart disease, osteoporosis, kidney disease, menopause. Tofu 
on your table (how to incorporate soy into American diets; 
incl. TVP, soymilk, soy fl our, soy nuts). Address: 1. M.P.H., 
R.D.; 2. Ph.D. Both: PhD, 1543 Lincoln St., Port Townsend, 
Washington 98368. Phone: 360-379-9544.

3090. People for the Ethical Treatment of Animals. ed. 1997. 
Cooking with PETA: great vegan recipes for a compassionate 
kitchen. Summertown, Tennessee: The Book Publishing Co. 
221 p. Introduction by Ingrid E. Newkirk, President, PETA. 
21 cm. [47 ref]
• Summary: Tofu is mentioned on 53 pages in this cookbook, 
soymilk on 7 pages, tempeh on 7 pages, soy fl our on 3 pages, 
miso on 1 page, soy-free cream cheese on 1 page, and TVP 
on 1 page. Address: 501 Front St., Norfolk, VA 23510.

3091. Vavilov, Nicolay Ivanovich. 1997. Five continents. 
Translated from the Russian by Doris Löve. Rome, Italy: 
International Plant Genetic Resources Inst. xliii + 198 p. 
Illust. No index. 24 cm. [10 ref. Eng]
• Summary: This book, about the life and work of N.I. 
Vavilov (1887-1943), was published long after his death as 
a political prisoner. Unfortunately, the book has no index. 
The excellent introductory chapter titled “The Russian 
scientist Nicolay Vavilov,” by Seymon Reznik and Yuri 
Vavilov (p. xvii-xxix) is a frank biography, including details 
of his confl ict with arch-enemy Trofi m Lysenko, his fall into 

disgrace by 1935, his arrest by the KGB on 7 Aug. 1940, and 
his death in prison in 1943.
 In “The basic principle behind the expeditions” (p. 1-4) 
Vavilov notes that the seven basic geographical centers of 
origin, which cover only about 7% of the world’s land area, 
are: (1) The tropical centre, in tropical India, IndoChina, 
and southern China. (2) The East Asiatic Centre, includes 
the central and western parts of China, Korea, Japan, and 
the major portion of Taiwan. (3) The Southwest Asiatic 
Centre. (4) The Mediterranean Centre, along the coast of the 
Mediterranean. (5) The Abyssinian Centre. (6) The Central 
American Centre, and (7) The Andean Centre. Maps show 
Vavilov’s travels in each center. These centers were fi rst 
outlined in his book Centres of Origin of Cultivated Plants 
(1926, Leningrad).
 In the chapter titled “Expedition to Japan” (p. 58-61) 
he expresses his surprise at “the endless variety of plant 
types” including the “various preparations of soya beans 
and ‘adzuki’ beans (Vigna angularis [Willd. Ohwi & H. 
Obashi]).” “There is perhaps no other country where the 
love of trees and fl owers is so strongly expressed as in 
Japan. The care of fl owers and plants has become a national 
characteristic of this country.” “There is not a single weed 
in the fi elds or in vegetable gardens.” In Japan he found “a 
multitude of dishes made of soyabeans (substituting for fat 
and including a cheese called ‘tofu,’ a soya product)...” He 
was impressed by the work of Ekiken Kaihara [Kaibara; 
1630-1714]. A philosopher, man of letters, physician, 
geographer, historian, agronomist and naturalist, he wrote 
270 volumes on 60 different themes, including a 5-volume 
work on garden plants and a 3-volume work on vegetable 
plants. In 1638 two gardens of pharmaceutical plants were 
established in Edo (Tokyo) and in 1720 another one in 
Komada.
 In the chapter titled “Expedition in Korea” (p. 69-71) 
he again mentioned soyabeans and ‘adzuki beans,’ and 
noted: “Dozens of different foods are made from soyabeans, 
including the special cheese, tofu. Sprouts of soyabeans 
are rich in vitamins and are available in large amounts in 
all markets in Japan. Soya is used for seasoning meat and 
rice and of course, it produces an excellent oil, used for 
making margarine and for technical purposes. Although it 
is a crop exceptionally well suited to a monsoon climate, 
the soyabean has become the most important technical crop 
worldwide during the last couple of decades. Owing to the 
effect of European and American demands an enormous 
area has become planted to soyabeans. During the past two 
decades the plantations of soya in Manchuria have reached 
7 million hectares and the world-wide area has exceeded 
15 million hectares. It is diffi cult to imagine a more fl exible 
plant in respect of the variation of both biological and other 
characteristics. The varieties of soyabeans can be counted by 
the thousands. The present American industry has introduced 
even more variety.”
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 In Seoul, Vavilov unexpectedly met two colleagues, P.H. 
Dorsett and William Morse, known to him from Washington, 
DC. “Dr. Morse is the co-author of a well-known monograph 
on soyabeans, written by him and Dr. Charles Piper, another 
plant introducer from Vancouver, Canada. Morse was 
fanatically devoted to soyabeans throughout his life. In 
the course of some years, Piper studied in China, Korea, 
Manchuria and Japan on behalf of the U.S. Department of 
Agriculture, investigating crops of soyabeans, collecting 
seed material and forwarding it to the USA.” Also discusses 
the agricultural explorations of Frank Meyer and Mark 
Carleton. Swingle “organized an extensive utilization of 
Chinese research, including the building up of a valuable 
library of Chinese literature and a whole staff of translators, 
who revealed the treasures of ancient Chinese agronomical 
science. The results of this endeavour have become obvious 
during the past couple of years. The similarity between the 
conditions of extensive parts of the territories of the USA and 
China make possible a wide utilization of soyabean crops, 
which during the last couple of years have amounted to as 
much as 1.5 million hectares.”
 “Quietly and modestly, Morse, who traveled with his 
family, wife and daughter, went from one city to another 
while staying in the best hotels.”
 Note: Soyfoods Center has a copy of the “Translator’s 
Foreword” (p. xxx-xxxvi) which was typeset but later 
deleted from the book. Only the last two paragraphs were 
used. It tells the real story of Vavilov’s work, his downfall 
at the hands of Trofi m Denisovich Lysenko, several moving 
petitions by Vavilov asking that he be able to fi nish writing 
unfi nished books, and details of his case history and death. 
Address: Head, All-Union Inst. of Plant Industry (VIR), 
Russian SSR.

3092. Chapman, Nancy. 1998. Managing the Soyfoods 
Association of North America (Interview). SoyaScan Notes. 
Jan. 7. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Nancy Chapman, R.D., M.P.H., has expertise 
in nutrition and regulatory affairs. She has worked as a 
consultant for the American Soybean Association since 1987, 
and for the United Soybean Board since it was established. 
For ASA, she has spoken about soyfoods, nutrition, and 
government policy in various foreign countries, especially in 
Latin America.
 The Soyfoods Association is the fi rst association 
her organization has ever managed. She has had great 
diffi culty getting even the basic records, such as the names 
and addresses of the current members, or any history of 
the association. She has received the clips from August to 
the present, but has decided to send out to members only 
those from October 1, since that is when her organization 
took over. The associations basic activities and policies are 
determined by the board of directors; they (and especially 
Peter Golbitz) will decide, for example, whether or not the 

association will celebrate its 20th anniversary this year.
 Update: Talk with Paul Lang, in charge of Membership. 
1998. March 2. Nancy Chapmen has done a good job 
attracting new members and promoting Soyfoods Month 
in April. Membership has jumped from 16 at the end of 
last year to 30 at present. Address: Founder, N. Chapman 
Associates, 1723 U. Street, N.W., Washington, DC 20009. 
Phone: 202-986-5600.

3093. SoyaScan Notes. 1998. Did George Washington 
Carver play an important role in introducing the soybean 
to America? (Overview). Jan. 11. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: Over the years Soyfoods Center has made 
great efforts to collect everything we can about the work of 
George Washington Carver with soybeans and peanuts. As 
of 11 Jan. 1998, our SoyaScan database and library contain 
111 documents by or about George Washington Carver and 
his work with or interest in soybeans. Of these, 35 were 
written by Dr. Carver and the rest were written about him by 
others. Only two of the 35 documents written by him were 
published, and soy was not mentioned in the title of either. 
Neither of Carver’s two publications was primarily about 
soybeans, and, in fact, soy was mentioned only briefl y in 
each. The fi rst was a Tuskegee Experiment Station Bulletin 
No. 4 (1901) about a certain type of insect in Macon County, 
Alabama; Carver reported simply: “Cercospora canescens, 
E. & M. found on the Soja bean (Glycene hispida) [sic, 
Glycine].”
 The second publication was a paper that Carver 
presented in 1937 titled “What chemurgy means to my 
people.” The paper was published in the Proceedings of the 
Third Dearborn Conference of Agriculture, Industry, and 
Science, Dearborn, Michigan; the title of the conference did 
not mention soy. The rest of the 35 documents written by 
Carver consist of 31 letters (many handwritten to individuals 
who had written to him), 1 lecture, and 1 unpublished 
manuscript.
 While Dr. Carver was certainly a great man, a fi ne 
scientist, and a fan of the soybean, and he encouraged many 
people in his letters to drink soybean milk, it would be 
hard to conclude from the above that Dr. Carver played an 
important role in introducing the soybean to America.

3094. SoyaScan Notes. 1998. Soya Clips receives 259 clips 
in August 1997 and 111 clips in September 1997 (Overview). 
Jan. 13. Compiled by William Shurtleff of Soyfoods Center.
• Summary: This is an average of 185 clips per month for 
these two months. From Aug. 1 to Dec. 31, 1997, Soya 
Clips received 581 clips; this is an average of 116.2 clips per 
month for these 5 months, or the equivalent of 1,394 clips 
for the year. The specifi cations are narrower now than they 
were in the late 1980s or 1990. These clips were received 
from Luce Clipping service. They were sent to the Soyfoods 
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Association (Michelle Edwards) about 7-8 times per month.
 By comparison: Soya Clips received 1,547 clips in 1990, 
down from 2,105 clips in 1989, 1,766 clips in 1988, 1,587 
clips in 1987, and 1,586 clips in 1986.

3095. Messina, Mark J. 1998. Soy phytoestrogen pills–The 
biggest soy-related story of the year (Interview). SoyaScan 
Notes. Jan. 22. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Phytoestrogens extracted from soybeans, made 
by ADM and sold in pill form, went on the market in the 
USA in about November 1997. The fi rst company to sell 
them was the Life Extension Institute in Wilton Manors, 
Florida. They call the product Mega Soy Extract; in their 
catalog it is listed under the category Soy Supplements. They 
sell the capsules in two sizes: 135 mg and 700 mg. ADM 
is not mentioned in the catalog, but they have their own 
ADM brand name for the product: Novasoy. Two research 
scientists to talk to at ADM are Eric Gugger (phone 1-800-
637-5850 X-4380) and Rasik Daftary. Mark has the highest 
regard for these two men as scientists. They are dedicated to 
the facts as shown by scientifi c research.
 Central Soya is now also making and selling the same 
kind of soy phytoestrogen pills, but ADM’s were on the 
market fi rst. What would happen if a person (such as a 
teenage girl wanting larger breasts) took 60 of these 135 
mg pills at once? Mark has no idea; you’d have to know 
more about the absorption and blood levels. Many studies 
now suggest that a person needs to consume 70 to 100 mg/
day of these soy isofl avones (equivalent to about 2 servings 
of tofu or 2 cups of soymilk) to derive the benefi ts. This is 
clearly much more than most Americans would be willing 
to consume day after day. So the supplements make it much 
easier for people to get their isofl avones. The average intake 
of these isofl avones among people in Asia is actually quite 
low, probably about 15-25 mg/day; this is much lower than 
was formerly thought to be the case, yet epidemiologic 
studies suggest that even these low levels confer benefi ts.
 Solid studies increasingly show that these isofl avones 
give benefi ts in the areas of bone health (osteoporosis), 
reduced risk of heart disease, and reduction of menopausal 
symptoms. The benefi ts appear to be dose related–though 
there may be a threshold. There seem to be more benefi ts 
to women than to men, and little or no danger of any harm 
if taken at the recommended doses. Though the results are 
not yet defi nitive, there may be reduced prostate cancer risk 
for men. Some studies have also looked at the individual 
isofl avones. So Mark believes that many Americans will 
want to try these pills. They may take their place on the 
dining room table next to vitamins, minerals, and other 
supplements.
 The area of greatest controversy concerns the effect of 
these isofl avones on breast cancer. Mark thinks it is very 
unlikely that they would increase the risk of breast cancer–

even though some studies do seem to indicate that, and 
therefore further research is needed. Many diffi cult ethical 
questions are raised by how information in this area is 
presented to consumers.
 Concerning soy and bone health, a 2-year study of 
monkeys without ovaries found that soy did not favorably 
affect bone health, even though estrogen did. That was one of 
the best studies conducted to date, yet it is never mentioned 
at any of the soy meetings. Mark is very concerned that there 
is a real bias in the way this information is being presented. 
This is such a “hot” area right now. There are so many 
fortunes to be made, so many researchers with patents, and 
so many trying to establish their careers on the basis of soy 
right now. Clinics all over the USA are now doing studies 
with isofl avones and with soy. Discussion groups on soy and 
breast cancer are taking place. “This is as hot as it gets.”
 A big-name researcher in this fi eld, with a reputation in 
nutrition research going back 20 years, recently proposed 
the “soy protein hypothesis” in a scientifi c paper. It had to 
do with the possibly favorable effects of protein on kidney 
function, with no acknowledgment of previous research in 
this area. But this idea/hypothesis was out 4-6 years ago, 
and a summary in The Simple Soybean and Your Health 
(published April 1994) concluded that soy protein favorably 
affected kidney function. This appears to be but one of many 
examples where researchers are trying to establish their niche 
in soy and ride it to fame–and sometimes fortune. Now in 
nearly every major university in America, there is at least 
one researcher who is seriously interested in soy. That is 
really good for the fi eld, and will help its progress.
 The biggest event of 1997 is ADM starting to make soy 
isofl avone pills and thus taking soy isofl avones to the next 
level. These isofl avone pills are even sold on TV, in home 
shopping clubs–an amazing development. Many new books 
are being written on this subject by well-known authors, 
and soy plays a leading role. “There is a soy bandwagon 
here and everyone is jumping on it. The pills will take soy 
to the next level because there is more money to be made, 
and they are accessible to everyone. Now anyone can get 
the benefi ts (whatever they may turn out to be) without 
having to eat tofu or drink soymilk. Even with a bland 
soy powder, it was diffi cult for most people to consume 
enough of it (60 gm/day) to get benefi ts. Now that the soy 
isofl avones are available as pills, many researchers will now 
do clinical studies with them. Even now, there are studies 
underway all over the country. Three years ago, few people 
were aware of soy isofl avones. Now the research is almost 
one step removed from mainstream medicine. Virtually all 
researches involved with progressive health and nutrition, or 
with women’s health, known about soy and phytoestrogens. 
It’s just incredible. Being able to give out two placebo pills 
and two ‘soy pills’ a day makes it much easier to conduct 
controlled studies.” People used to think of soy as strongly 
connected with tofu. Then they began to think of the 
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isofl avones separately and independently. Isofl avones are a 
type of phytoestrogens, but when the word “phytoestrogens” 
began to replace the word “isofl avones” a quantum leap took 
place. Every physician knows what estrogens are, and the 
word has a power that resonates. For example, Mark recently 
gave a talk last year at a meeting of the American Dietetic 
Association (ADA). He titled it: “Soybean phytoestrogens: 
Possible alternatives to hormone replacement therapy.”
 So, in the fi eld of soy, ADM and their soy pills is the big 
story of late 1997 and early 1998. ADM is a huge, respected 
company, and they plan strong promotion for these soy 
pills. Granted there were soy isofl avone pills available last 
year, but because they were made from the ground sprouts 
(hypocotyls) of soybeans, they had very low levels of 
genistein and they weren’t nearly as potent as ADM’s pills. 
Moreover, ADM is learning ways of processing soybeans 
to further concentrate the isofl avones, which will make the 
pills even more potent. Mark believes that the “halo effect” 
of these soy pills will soon benefi t the whole category of 
soyfoods as well.
 Mark has no plans to take these pills; he gets plenty 
of isofl avones from his natural diet, which contains lots of 
soymilk, plus some tofu, and other soyfoods.
 An Australian newspaper reported that Protein 
Technologies International (PTI) recently paid $15-20 
million to Novagen, an Australian pharmaceutical company 
that will be marketing Promensil (made of isofl avones from 
red clover). Note: As of 3 Feb. 1998 Novagen is not listed in 
the text of any article in the Wall Street Journal since March 
1984. It is not clear to Mark exactly what PTI got for this 
large amount of money (perhaps patent right to claims about 
a product containing isofl avones). This last weekend, PTI 
helped to sponsor a symposium at UCLA, attended by only 
about 45 people, but with good press coverage that made the 
wire services. The point is, a lot of money is being spent on 
this subject. Whereas ADM does not live or die by its new 
isofl avone business, some smaller companies do.
 The proceedings of the Brussels symposium have been 
in the hands of editors at the American Journal of Clinical 
Nutrition since Sept. 1997; they have been reviewed, the 
comments have gone out, but they will not be published 
before Sept. 1998. Address: PhD, 1543 Lincoln St., Port 
Townsend, Washington 98368. Phone: 360-379-9544.

3096. Early soyfoods in China–Chronological (SoyaScan 
database search report). 1998. 12 p. incl. index. Jan. 23. 
Unpublished manuscript. [20 ref]
• Summary: This carefully customized database search 
was conducted for Mark Messina to document the fact 
that soyfoods have been widely consumed for a long time 
in China. Among the 20 records are the earliest Chinese-
language and English-language documents that mention or 
discuss soyfoods in China, with emphasis on soy sauce (15 
records), tofu (12 records), and Chinese-style miso (chiang, 6 

records). Also includes the earliest English-language records 
that give signifi cant industry or market statistics on soy sauce 
or tofu in China.

3097. Early soyfoods in Japan–Chronological (SoyaScan 
database search report). 1998. 36 p. incl. index. Jan. 23. 
Unpublished manuscript. [20 ref]
• Summary: This carefully customized database search 
was conducted for Mark Messina to document the fact 
that soyfoods have been widely consumed for a long time 
in Japan. Among the 47 records are the earliest Japanese-
language and English-language documents that mention 
or discuss soyfoods in Japan, with emphasis on tofu (27 
records), soy sauce (26 records), miso (20 records), and 
soymilk (8 records). Also includes the earliest English-
language records that give signifi cant industry or market 
statistics on tofu, miso, or soy sauce in Japan.

3098. Asgrow Seed Co. 1998. Asgrow Seed Company 
chronology. Kalamazoo, Michigan. 2 p. Unpublished 
typescript. 28 cm. Merged with another chronology of Nov. 
1997.
• Summary: This chronology, compiled by Soyfoods Center, 
is based on several chronologies issued by Asgrow from 
1994 on. Non-quoted portions are added by Soyfoods Center.
 1856–Everett B. Clark, of Connecticut, raised a crop of 
Jersey Wakefi eld cabbage, which went to seed ahead of its 
time. In a fl ash of genius, Clark decided to sell the seed for 
$1.50 a pound; he made $350 and started a profi table new 
company in the process. His seed business was interrupted 
by the Civil War, but after mustering out, Clark continued to 
grow seed crops, with an early interest in sweet corn.
 “1883–Everett B. Clark is one of the founding members 
of the American Seed Trade Association.
 “1897–Business incorporated as Everett B. Clark Seed 
Co. Sons Herbert, Frederick and Arthur (a Yale graduate) 
serving as directors.
 “1902–Production branch opened in Wisconsin for pea 
seed to supply the canning trade.
 “1906–Production branch opened in Michigan for bean 
seed to supply the canning trade.
 “1907–Arthur Clark becomes president following the 
death of Everett Clark in 1907.
 “1912–Government water projects supply irrigation 
to fertile areas in the Rocky Mountain valleys. Production 
locations are opened in St. Anthony, Idaho, and Bozeman, 
Montana, areas free from the diseases in the East and 
Midwest.
 “1915–Locations established in Filer, Idaho, and 
Greeley, Colorado.
 “1916–Location established at Fairfi eld, Washington, in 
the great pea growing Palouse district.
 “1925–Company’s fi rst California warehouse opened in 
Salinas.
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 “1927–Everett B. Clark Seed Co. and two competitors, 
the John H. Allan Seed Co. (est. 1856) and N.B. Keeney & 
Son (est. 1860) formed a new corporation, the Associated 
Seed Growers, Incorporated. Headquarters were located in 
New Haven, Connecticut. Cable code name for the company, 
Asgrow, was formed, and soon thereafter adapted as a brand 
name and registered.
 “1939–Jerome B. Rice Seed Co., (est. 1832) was 
acquired and operated as a packet seed business.
 “1942–Arthur Clark becomes Chairman of the Board of 
Associated Seed Growers, and his son A. Bryan Clark takes 
over as president.
 “1958–Associated Seed Growers, Inc., formally changed 
names and became the Asgrow Seed Company.
 “1967–Negotiations are begun with The Upjohn 
Company, a major U.S. pharmaceutical manufacturer looking 
to strengthen its agricultural division.
 “1968 April 30–Asgrow Seed Company is acquired 
by (in a stock swap), and becomes a subsidiary of The 
Upjohn Company. Headquarters are moved from Orange, 
Connecticut, to Kalamazoo, Michigan, home base for the 
Upjohn Company.”
 “1974–Asgrow acquires Farmers Hybrid Company, an 
Iowa seed corn business, from Monsanto.
 “1975 or 1974–Asgrow fi rst introduces soybean seeds.
 “1977–A2575, Asgrow’s fi rst private soybean variety 
with iron-chlorosis tolerance, is introduced.
 “1979–A3127, Asgrow’s fi rst high-yielding, 
indeterminate soybean variety is introduced.
 “1983–Asgrow purchases O’s Gold Seed Company, a 
noted hybrid fi eld corn producer in the Midwest U.S. Asgrow 
corn research stations are re-established in Iowa, Indiana, 
and Wisconsin.
 “1983-85–Asgrow introduces A5474 and A3307, the 
fi rst private soybean varieties with resistance to Races 3 and 
4 of soybean cyst nematode.
 “1986–Asgrow enters a joint venture with Complejo 
Agricola Semillas, S.A., a Spanish seed company. Venture 
operates as Complejo Asgrow Semillas S.A.
 “1987–The company purchases Bruinsma Seeds b.v., 
Honselersdijk, Holland. Bruinsma specializes in seeds for 
greenhouse-grown peppers, tomatoes, butterhead lettuce and 
cucumbers.
 “1988–Asgrow introduces A2234, the fi rst private 
soybean variety with Rpks-1k gene for Phytophthora root rot 
protection.
 “1989–Asgrow becomes the fi rst seed company to begin 
crossing the Roundup Ready gene into soybean germ plasm.
 “1989–Asgrow acquires Genecorp, Inc., a Salinas, 
California company specializing in the lettuce seed business.
 “1992–Asgrow’s fi rst Concept Farm opens at Tuscola, 
Illinois.
 “1994–Agreement is reached for Asgrow Seed Company 
to be purchased from Upjohn by Empresas La Moderna 

(ELM), a multi-national agricultural company based out of 
Monterey, Mexico.
 “1995–Asgrow vegetable division merged with Peto 
Seed [Petoseed] and Ball Seed to form Seminis Vegetable 
Seeds (still owned by ELM).
 “1996–Asgrow introduces six Roundup Ready soybean 
varieties and has 95 percent of the available units for 
American farmers.
 1997 Feb. 3–Monsanto completes its acquisition of 
Asgrow Seed company from Empresas La Moderna, S.A. 
(ELM) of Mexico. Monsanto purchased only the agronomic 
portion of Asgrow, which develops soybeans as well as corn, 
sunfl ower, sorghum, and some alfalfa. “Asgrow currently 
introduces between 20 and 40 new vegetable varieties, and 
10 and 20 new agronomic products per year.” Address: 2605 
E. Kilgore Rd., Kalamazoo, Michigan 49002-1744. Phone: 
616-384-5622.

3099. Behling, Ann. 1998. Tastier soy yogurt coming soon. 
Soybean Digest. Jan. p. 52.
• Summary: Barbara Klein, a University of Illinois food 
scientist, and her research assistant, Azza Hassanein, have 
developed a soymilk yogurt in strawberry, vanilla, and 
plain fl avors. This “yogurt doesn’t have the typical beany 
fl avor associated with soy products.” Klein expects a 
commercialized version to be developed soon.

3100. Golbitz, Peter. 1998. Tofu & soyfoods cookery: 
Delicious foods for a healthy life. Summertown, Tennessee: 
Book Publishing Co. 176 p. Illust. (3 photos). Recipe index. 
General index. 21 cm.
• Summary: Contents: Preface and acknowledgments. The 
history of soyfoods. A closer look at soybeans. Soybeans and 
health: Introduction, malnutrition, cardiovascular disease, 
cancer, osteoporosis, menopause, more to come. Using 
soyfoods: Whole dry soybeans, tofu, soymilk, soy fl our, 
textured soy protein, green vegetable soybeans, tempeh, 
miso, soy sauce, soy protein concentrate, soy protein isolates, 
natto, soybean oil, second generation soyfoods, meat 
alternatives, cheese alternatives, soy yogurt, nondairy frozen 
desserts, mayonnaise and dressings, instant soups and other 
dry mixes, margarine, lecithin, soynuts and soynut butter, 
soy sprouts, okara or soy pulp. Basic recipes. Breakfast. 
Bread. Salads & dressings. Soups & sandwiches. Main & 
side dishes. Desserts & drinks. Glossary. U.S. & Canadian 
soyfoods companies. Sources of information on soyfoods. 
Nutrients in soyfoods.
 Contains 125 of Peter Golbitz’s favorite recipes, selected 
from the works of some of “the world’s leading soyfoods 
chefs.” A list of these “leading vegetarian and soyfoods 
pioneers” (all of whose books have been published by The 
Book Publishing Co.) appears on the back cover. Peter 
(born in 1952) lives with his wife, Sharyn Kingma, and 
son on a beautiful island off the coast of northern Maine. 
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A color photo of the family appears on the back cover. 
Twenty years ago (in 1978) Peter was “fi rst introduced to 
tofu and the wonders of soyfoods.” A photo of Peter with his 
book appears in the Book Publishing Catalog of Jan. 1999. 
Address: President and Founder, Soyatech, Inc., Bar Harbor, 
Maine. Phone: 207-288-4969.

3101. Product Name:  Health Source (Soy Protein Health 
Drink) [Chocolate, Mocha, or Orange Dream], Health Source 
Plus [Chocolate, or Orange Dream].
Manufacturer’s Name:  Nutritious Foods, Inc. Wholly 
owned subsidiary of Protein Technologies International, Inc.
Manufacturer’s Address:  1034 Danforth Drive, St. Louis, 
Missouri 63102.  Phone: 1-888-769-9136.
Date of Introduction:  1998 January.
Ingredients:  Health Source Plus [Orange Dream]: Water, 
Purasoy isolated soy protein, sugar, fructose, natural and 
artifi cial fl avors, potassium citrate, cellulose gel, Yellow 
5, Yellow 6, dipotassium phosphate, Red 3. Vitamins & 
Minerals: Calcium phosphate, magnesium phosphate, 
sodium ascorbate (vitamin C), vitamin E acetate, ferric 
orthophosphate, niacinamide, zinc oxide, calcium 
pantothenate, pyridoxine hydrochloride (vitamin B-6), 
ribofl avin, vitamin A palmitate, thiamin mononitrate, folic 
acid, biotin, potassium iodide, vitamin B-12, vitamin D-3.
Wt/Vol., Packaging, Price:  1 quart (32 fl  oz). 
Recommended retail price: Health Source ($1.89-1.99, Los 
Angeles, California), Health Source Plus ($2.39-2.49).
How Stored:  Refrigerated, 60 day shelf life from date of 
manufacture.
Nutrition:  Per 8 fl  oz.
New Product–Documentation:  Talk with Art Mio. 1998. 
March 3. These products are now being test marketed in the 
Los Angeles area. Health Source contains 10 gm of Supro 
soy protein per 8-oz serving and Health Source Plus contains 
25 gm per serving.
 Ad (full page, color) in People magazine. Feb. 23. p. 
126. “If you discovered the fountain of youth, wouldn’t you 
want to dive in?”
 Talk with Barry Dunn of PTI in Fullerton, California. 
1998. March 4. These products fi rst arrived on the shelves 
of stores in Los Angeles in late January of this year. The 
fi rst ads broke in late February. Michael Derrington at the 
Nutritious Foods division of PTI is in charge of the whole 
program.
 Talk with Michael Derrington, product manager, at 
Nutritious Foods Inc. 1998. March 6. These products are 
now being made by Ryan Foods (a subsidiary of Dean 
Foods, a major dairy company) in Murray, Kentucky.

3102. Product Name:  Health Source (Yogurt-Style Snack–
Cultured Desserts with Live & Active Cultures), and Health 
Source Lite [Black Cherry, Strawberry, Strawberry-Banana, 
or Raspberry].

Manufacturer’s Name:  Nutritious Foods, Inc. Wholly 
owned subsidiary of Protein Technologies International, Inc.
Manufacturer’s Address:  1034 Danforth Drive, St. Louis, 
Missouri 63102.  Phone: 1-888-769-9136.
Date of Introduction:  1998 January.
Ingredients:  Health Source Lite [Raspberry]: Water, 
Purasoy isolated soy protein, raspberries, dairy whey, 
modifi ed food starch, cellulose gel, natural and artifi cial 
fl avors, wheat fi ber, pectin, calcium phosphate, guar gum, 
artifi cial color, sodium ascorbate, aspartame, vitamin E 
acetate, salt, Red 40, vitamin B-12, ribofl avin, folacin, 
Blue 1, thiamin hydrochloride, phenylketonurics: contains 
phenylalanine / with active cultures.
Wt/Vol., Packaging, Price:  6 oz (170 gm) plastic cup. 
Recommended retail price ($0.69-0.89, Los Angeles, 
California), Health Source Plus ($2.39-2.49).
How Stored:  Refrigerated, 45 day shelf life from date of 
manufacture.
Nutrition:  Per cup (6 oz): Calories 90, calories from 
fat 0, total fat 0 gm (0% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 140 mg (6%), total carbohydrate 
19 gm (dietary fi ber 4 gm [16%], sugars 11 gm), protein 7 
gm. Vitamin E 50%, vitamin B-12 50%, folate 50%, vitamin 
C 20%, calcium 20%, ribofl avin 15%, phosphorus 15%, iron 
6%, thiamin 4%. Percent daily values are based on a 2,000 
calorie diet.
New Product–Documentation:  Talk with Art Mio of 
Morinaga Nutritional Foods. 1998. March 3. These products 
are now being test marketed in the Los Angeles area.
 Ad (full page, color) in People magazine. Feb. 23. p. 
126. “If you discovered the fountain of youth, wouldn’t you 
want to dive in?”
 Talk with Barry Dunn of PTI in Fullerton, California. 
1998. March 4. These products fi rst arrived on the shelves 
of stores in Los Angeles in late January of this year. The 
fi rst ads broke in late February. Michael Derrington at the 
Nutritious Foods division of PTI is in charge of the whole 
program.
 Talk with Michael Derrington, product manager, at 
Nutritious Foods Inc. 1998. March 6. These products are 
now being made by Ryan Foods (a subsidiary of Dean 
Foods, a major dairy company) in Murray, Kentucky.
 Package with Label sent by Art Mio. 1998. March 6. The 
3-inch diameter lid is white, yellow, and red on green. “New! 
A nonfat cultured dessert for people who love yogurt!” On 
the sides: “1/3 fewer calories than regular nonfat cultured 
dessert. Good source of soy protein. Excellent source of 
calcium & vitamin C.” The American Heart Association logo 
shows a white check on a red heart: “This product meets 
American Heart Association food criteria for healthy people 
over age two when used as part of a balanced diet.”

3103. Soyfoods Association of North America. 1998. 
Soyfoods–Once a day for life! April is soyfoods month! 
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(Memorabilia). Washington, DC.
• Summary: This a 14-sided paper polygon is folded with a 
rubber band inside so that it pops up and is about 3½ inches 
high. The slogan shown above is written on the top and 
bottom, using black ink on a white background. In the upper 
right hand corner is a rayed sun. Below the slogan is written: 
“Soyfoods Association of America. Phone: 202.986.5600. 
E-mail: info@soyfoods.org.” On each of the remaining 12 
panels is a calendar for one of the months of the year 1998.
 Talk with Peter Golbitz, president of Soyfoods 
Association of North America. 1998. Jan. 15. The idea for 
this slogan came from Rick McKelvey of Lightlife last year 
when Rick was president of the Association.
 Update: 1998 Dec. 17. A similar 1999 pop-up calendar 
was sent to all Soyfoods Association members by the 
Association. Address: N. Chapman Associates, 1723 U. 
Street, N.W., Washington, DC 20009. Phone: 202-986-5600.

3104. Dominguez de Diez Gutiérrez, Blanca. 1998. Re: 
Recent work with soyfoods in Mexico. Letter to William 
Shurtleff at Soyfoods Center, Feb. 9. 4 p. Handwritten, with 
signature. [Eng]
• Summary: On 22 Dec. 1997 Blanca returned to Mexico for 
some treatment of her weak heart. She hopes to come back 
to Texas in mid-March. She is staying in Zacatepec with one 
of her former students of soya. “My ex-students organized a 
sort of party to honor me, so they have not forgotten the soya 
teachings. They are still alive. Yesterday I was invited to give 
a talk on TV, today on the radio.”
 The political corruption in Mexico is beyond 
description, and one still has to deal with the monstrous 
Super-Markets and “food power,” but the political party 
which seems to represent the hope for a change in Mexico 
has become interested in the subjects Blanca has advocated 
for so long. “Never in my wildest dreams could I have 
imagined the work I did was alive in Mexico and this 
political party asking me some tips on the policies they 
should follow.” Before the talk on TV, the moon was shining 
and Blanca felt inspired. Address: Zacatapec, Morelos, 
Mexico.

3105. Rose, Richard. 1998. New developments at Rella 
Good Cheese Co. (Interview). SoyaScan Notes. Feb. 16. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Richard renamed his company to Rella Good 
Cheese Co. in about Oct. 1997. Starting in Feb. of 1997, 
his company began enriching all of its cheese alternatives 
(except VeganRella) with a vitamin-mineral mix to make 
them nutritionally equal to dairy cheese. Consumers prefer 
enriched alternatives; it is not required.
 To date, Richard’s company has used its self-imposed 
“Green Tax” to give about $40,000 to environmental 
groups (EarthSave, Rainforest Action Network, etc.)–in 
addition to the more than $84,000 donated to the Second 

Harvest Food Bank. The largest single recipient group was 
EarthSave, but they are no longer a recipient. Right now the 
Hemp Industries Association is the major recipient among 
environmental groups. Remember that half the pesticides in 
the USA are used on cotton crops.
 It is not very diffi cult to buy hemp seeds in the USA, but 
all of it is imported. Last year 1 million pounds was imported 
into the USA. You can order by phone from 1-800-buy-
hemp. You can also buy it from bird stores, where it is used 
as bird feed. In addition, about 500,000 acres of feral / wild 
hemp (called “ditchweed”) grow in the USA each year–
mostly in the Midwest, but almost nobody harvests the seeds, 
since that is illegal. Since 1957 it has been illegal to cultivate 
hemp in the USA without a license. One group, the Research 
Inst. of Pharmaceutical Sciences, Univ. of Mississippi, has 
a license to grow hemp for the DEA (Drug Enforcement 
Administration) for the 7 patients the government gives 300 
joints per month to.
 The whole issue of decriminalizing drugs (including 
marijuana) is now being supported by a number of prominent 
public fi gures such as George Schultz (former Republican 
secretary of State), Milton Friedman (conservative 
Republican economist), a superior judge in Orange County, 
and the mayor of Baltimore, Maryland. They want to 
medicalize addiction. The Netherlands has decriminalized 
drugs and the results have been good.
 So Richard’s company imports its hemp seed from 
Germany; it is certifi ed organic and dehulled. His is the fi rst 
company to import dehulled seeds. Their fl avor is delicious–
like sunfl ower seeds. It is a complete protein and 65% of the 
protein is edestin–which is very high quality.
 Trader Joe’s now has its own brand of soy cheese, 
named Trader Joe’s Soy Cheese in Jalapeño Jack fl avor. For 
a while, Trader Joe’s kicked TofuRella off their shelves. 
Then they had a big problem with a shipment of soy cheese 
from Soya Kaas, so they brought Richard’s products back 
in–sheepishly.
 The main ingredient in Richard’s soy cheeses is actually 
spray-dried tofu. In Canada it must be shown as such on the 
label, but not in the United States. Richard has never been 
in the factory where his spray-dried tofu is made, but he has 
asked the owner point blank if they are coagulating it and 
they say they are. Nor does he have any statement in writing. 
They probably coagulate a large tank of soymilk with 
calcium sulfate (not GDL) to make it into thin silken tofu, 
then they slurry it and run it through a spray drier. At least 
three companies make tofu powder: Clofi ne Dairy & Food 
Products, Inc. (Linwood, New Jersey), SunRich Inc. (Hope, 
Minnesota), and Prosource, Inc. (Alexandria, Minnesota). 
Devansoy Farms, Inc. (Carroll, Iowa; Elmer Schettler, 
president) makes soymilk powder, but not tofu powder.
 In May 1997 Richard incorporated a new company 
named The Hemp Corporation (THC). There is some fall-out 
from anti-help people in the industry.
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 In the near future, he plans to transfer all existing hemp 
products (HempRella, Hempeh Burger) to THC, which does 
not yet have any products on the market. Three new hemp 
products for 1998 will be the HempNut (dehulled hemp 
seeds), a chocolate, and an aseptic hemp milk (a world’s 
fi rst; tests show there will be no problems with trans fatty 
acids, which sometimes form at high temperatures). He was 
on the Jay Leno show 3 times, where they did skits with his 
foods–the cheese and the chocolate. This was related to the 
name change to Rella Good Cheese Co. which will license 
the “Rella” trademark.
 Richard also plans to change his environmental policy 
pretty soon to “All profi ts go to charity.”
 Richard is now exporting some of his cheese alternatives 
to Italy. VeganRella has been made under license in England 
for several years.
 Concerning the cheese alternatives market, in 1996 
(according to data from SPINS, which covers most major 
natural foods distributors except for Tree of Life), Richard’s 
company was the leader in units sold, Soya Kaas No. 1 in 
dollar sales, and Galaxy was a distant third in the natural 
foods market (but Galaxy’s main market is supermarkets). 
There are only three major players in this market. Richard 
does not have the statistics for 1997. Richard expects White 
Wave to be dropping their soy cheese soon. Originally 
Richard made White Wave’s soy cheese. Then there were 
problems, it went to litigation; arbitration awarded Richard 
$45,000 several years ago. Now Soya Kaas makes White 
Wave’s soy cheese.
 “The soul of the natural foods industry is being co-opted 
quickly.” One example is Whole Foods Market (WFM). 
Richard is getting fed-up with the lack of integrity in the 
industry. WFM recently yanked all the Rellas from all their 
stores nationwide because sorbic acid (a completely harmless 
mold retardant/inhibitor) appears on the label. Richard’s 
competitors use sorbic acid (or calcium propionate) as a 
mold retardant but do not list it on the label. Moreover, 
WFM carries other products that contain sorbic acid–which 
they say are “exempted.” So WFM punishes the people 
who are being honest, and at the same time promotes itself 
as being socially responsible, ethical, members of Social 
Venture Network, the honest retailer of foods in America. 
Address: President, Rella Good Cheese Co., P.O. Box 5020 
(616 Davis St.), Santa Rosa, California 95402-5020. Phone: 
707-576-7050.

3106. Tanaka, Wendy. 1998. The joy of soy: Consumer 
awareness of health benefi ts boosts Bay company [Vitasoy]. 
San Francisco Examiner. Feb. 17. p. C-1, C-2.
• Summary: Vitasoy USA Inc. “has become a powerhouse in 
the fast-growing soy foods industry.” Yvonne Lo, president 
and CEO, worked as a city planner in Toronto (Ontario, 
Canada) before investing $10,000 to start the U.S. arm of 
her father’s business in 1979. Company sales have grown at 

double-digit rates for the past 5 years, reaching an estimated 
$43 million for fi scal 1997. Today, the company’s soy milk 
is the No. 2 brand in the USA, controlling 25% of the $150 
million market (which has been growing at 10% a year since 
1990), according to Soyatech Inc. Edensoy is fi rst with 38% 
of the market.
 Soyatech statistics show that U.S. tofu market sales have 
grown 5% a year for the last 5 years to $125 million a year 
last year.
 The acquisition several years ago of Azumaya and 
Nasoya, two of America’s largest tofu manufacturers, has 
made Vitasoy America’s largest producer of tofu. Now 
Vitasoy is hoping to further increase its sales of tofu and 
soymilk with its $13.5 million state-of-the-art plant in Ayer, 
Massachusetts. Vitasoy can now deliver soymilk to retailers 
in 7-10 days, compared with 45-60 days during the years 
prior to fall 1997 when all of its soymilk was imported from 
Hong Kong. Moreover, the new plant will eventually have 
be able to produce 50% more soymilk than the company 
had been able to import. The plant at Ayer will also produce 
Nasoya brand tofu. “Vitasoy USA already has a tofu factory 
in China Basin [actually 1575 Burke Ave., San Francisco] to 
produce the Azumaya brand.” Vitasoy now sells its products 
in mainstream retail markets such as Safeway, Lucky, 
Andronico’s and Walmart. The vice president for produce 
merchandising at Walmart Superstores says they have had 
very good success with Vitasoy’s tofu.
 A color photo shows Yvonne Lo holding packages of 
Azumaya tofu and Vitasoy Light vanilla soymilk in front 
of pallets of product stacked 10 feet high at the company’s 
Brisbane warehouse. Address: Examiner staff.

3107. Messina, Mark. 1998. Soy and breast cancer. Soy 
Connection (The) (Jefferson City, Missouri) 7(1):1, 5-6. 
Winter. [10 ref]
• Summary: Contents: Introduction. Epidemiology. Animal 
studies. Clinical studies. Conclusions. “Should women 
with estrogen receptor positive tumors take soy? This is a 
hotly debated question and one which cannot be defi nitely 
answered at this time given the limited data... Thus, a 
cautionary approach is warranted.” Address: PhD.

3108. Messina, Mark. 1998. FDA ready to accept soy 
protein health claim. Soy Connection (The) (Jefferson City, 
Missouri) 7(1):1, 6. Winter.
• Summary: The FDA is expected to rule on the health claim 
proposal by October, 1999. “While there is little doubt that 
soy lowers cholesterol, there is considerable debate about 
the mechanism by which cholesterol reduction occurs and 
the component(s) of soy responsible for this effect. Some 
research suggests that to be most effective, isofl avones in 
suffi cient quantities must accompany soy protein. However, 
other research suggests that isofl avones are more or less 
irrelevant to the cholesterol lowering properties of soy.” 
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Address: PhD.

3109. Messina, Mark. 1998. Estrogen, phytoestrogens and 
cognitive function: November 1-2, 1998, Four Seasons 
Olympic Seattle–Council Room, Seattle, Washington 
(Portfolio). Seattle, Washington: United Soybean Board. 
Four inserts.
• Summary: The four documents enclosed in this portfolio 
(which has no cover) are: (1) Conference program, including 
reception on Sunday evening, breakfast on Monday morning, 
opening remarks and introductions, seven papers, plus 
discussion and research recommendations. For each paper is 
given: Title, author, author’s address, and presentation time 
(2 pages). (2) Contact information: Speakers and attendees 
(1 p. 12 people). (3) Speaker biographies (3 p.) (4) Speaker 
abstracts (5 p.).
 The following seven papers were presented: Soybean 
phytoestrogens: An overview of health effects, by Mark 
Messina. Estrogen replacement therapy and cognition, by 
Madeline Murguia Rice. Estrogen, tofu consumption, and 
cognitive change in older Japanese American women: the 
kame project, by Madeline Murguia Rice. Tofu consumption 
and brain atrophy, by Lon White. Phytoestrogens in brain: 
analytical and cognitive studies, by Timothy J. Maher. Of rats 
and monkeys, the cognitive effects of soy phytoestrogens, by 
Jay R. Kaplan. Modulation of Alzheimer’s disease markers 
by dietary soy phytoestrogens, by Helen Kim.
 The key paper in this symposium, and the one which 
caused it to be convened, was by Lon White and colleagues. 
In the speaker abstracts it appears as follows: “Brain 
aging and midlife tofu consumption, by Lon White, Helen 
Petrovich, G. Webster Ross, Kamal Masaki, John Hardman, 
Daron Davis, James Nelson, and William Marksberv. In a 
population-based study of aging Japanese men in Hawaii, 
midlife tofu consumption was associated with cognitive 
impairment assessed two decades later, and with low brain 
weight at autopsy. An increasing prevalence of cognitive 
impairment with increasing tofu intake was consistently 
observed in each age stratum. An increased prevalence 
of low brain weight with greater midlife tofu intake was 
apparent in men both below and above mean body mass 
index. The associations remained statistically signifi cant 
in multivariant regression models after controlling for 
internal skull diameter, age at death, midlife blood pressure, 
and midlife tofu intake. The fi ndings may refl ect long-
standing sub-optimal plasticity and accelerated brain aging 
due to repeated exposure during midlife to soy isofl avone 
phytoestrogens, and to lower levels of endogenous estrogen 
generated in adipose tissue in leaner men. This interpretation 
implies that estrogen-dependent plasticity mechanisms may 
ameliorate the erosive effects of aging in men as well as in 
women.”
 Lon White has MD and MPH degrees. His biography 
reads: “Lon White completed his medical education at the 

University of Washington in 1963, his pediatric residency at 
the University of Washington affi liated hospitals in 1969, and 
his MPH in epidemiology at the Johns Hopkins University 
School of Hygiene and Public Health in 1980. From 1964 to 
1997 he served in the United States Public Health Service 
as a researcher with the National Institutes of Health, 
initially at the National Institute for Child Health and Human 
Development, later at the National Institute for Neurological 
Diseases, and, since 1981, at the National Institute of 
Aging. Prior to 1981 he conducted virologic, immunologic, 
and biochemical research related to persistent virus 
infections in animals and man, and to neurological diseases 
of uncertain cause (as Guamanian P-D and ALS) in the 
laboratory of G. Carleton Gajdusek, NINCDS. At the NIA 
he initiated a series of epidemiological studies of cognitive 
functioning and dementia, including the East Boston study, 
the Framingham dementia study, and the Honolulu-Asia 
Aging Study (HAAS). He designed and served as the on site 
Scientifi c Director of the HAAS from its beginning in 1991 
until his retirement from federal service in August, 1998. 
He is currently a member of the faculties of the Schools of 
Medicine and Nursing at the University of Hawaii, research 
consultant to the Honolulu, VA [Veterans Administration], 
and the Senior Neuroepidemiologist for both the HAAS and 
the allied Neurotoxins and Neurodegenerative Disorders 
Project, based at the Pacifi c Health Research Institute in 
Honolulu. His current research is focused on brain aging and 
the pathogenesis of Alzheimer’s disease, vascular dementia, 
Parkinsonism, cerebrovascular disease, and aging-related 
cerebral atrophy.”

3110. Messina, Mark. 1998. History favors soy formula use 
in Western world. Soy Connection (The) (Jefferson City, 
Missouri) 6(1):1, 5. Winter. [4 ref]
• Summary: “There are few foods as versatile and as 
potentially important throughout the entire life cycle as 
soy. Recent issues of The Soy Connection have focused on 
the hypothesized benefi ts of soy for perimenopausal and 
postmenopausal women. In this issue, we look at soy infant 
formula and the use of soymilk in the diets of children.
 “As discussed by Dr. K.M. Ostrom in the lead research 
article, soy infant formula has been consumed for decades 
in the West, and nearly 25 percent of babies are fed soy 
formula for some period of time. Reported use far exceeds 
the number of babies thought to be allergic to cow’s milk 
formula or who are lactose intolerant. Obviously, there are 
an assortment of reasons why mothers choose soy infant 
formula.
 “Despite its long history of use, some controversy 
has arisen of late about the safety of soy infant formula. 
Ironically, concerns focus on the isofl avones in soy infant 
formula, the same compounds linked to the hypothesized 
health benefi ts of soyfoods for adults. Within the past fi ve 
years the scientifi c community has begun to consider the 
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potential adverse effects of compounds collectively referred 
to as endocrine disrupters, environmental estrogens and 
xenoestrogens (1).
 “What is now clear is that there are a host of natural and 
synthetic compounds to which we are exposed that exhibit 
hormonal activity in one or more experimental systems. 
These include synthetic chemicals such as organocholine 
pesticides, environmental pollutants, industrial chemicals and 
natural ones (indole-3-carbinol from cruciferous vegetables 
and various fl avonoids from an assortment of fruits and 
vegetables). Rightly or wrongly, soy isofl avones are often 
considered along with these other xenoestrogens.
 “Despite the potential health advantages for adults, the 
hormonal (estrogenic / antiestrogenic) activity of isofl avones 
has led some to question whether isofl avones may be 
harmful for developing infants. A recent paper in the journal 
Lancet clearly showed the extent to which infants consuming 
soy formula are exposed to isofl avones. On a body weight 
basis, infants ingest many times more isofl avones than adults 
who regularly eat soyfoods. Further, blood isofl avone levels 
are literally thousands of times higher than estrogen at this 
stage of life.
 “Of course, none of this in any way implies that soy 
infant formula is harmful, a point made very clear by 
Setchell and colleagues who authored the Lancet article. 
In fact, isofl avone exposure at this young age may even be 
benefi cial since animal studies suggest early exposure to 
the soybean isofl avone genistein reduces breast cancer risk 
later in life (2). On the other hand, Huggett and colleagues, 
in a letter in response to the Lancet article, noted that their 
analysis reveals that virtually all of the isofl avones are in the 
conjugated and biologically inactive form in the infant (4). 
Thus, in their opinion it is unlikely that isofl avones exert 
physiological effects.
 Speculation about the theoretical effects of isofl avones 
in infants is worthwhile and important, but it is more 
important to consider what we know for certain. To my 
knowledge, there has not been one report published in the 
medical literature, whether it be an article or a letter to the 
editor, describing adverse effects in infants fed soy infant 
formula that were attributed to isofl avones. In her article, 
Dr. Ostrom clearly demonstrates that soy formula supports 
normal growth and development. Furthermore, there are 
data, albeit very limited, showing that soy fed infants grow 
up to become healthy children.
 “Does the lack of overt toxicity and the normal growth 
of infants on soy formula absolutely preclude that more 
subtle unwanted effects might be occurring in some sensitive 
individuals perhaps many years removed from their initial 
isofl avone exposure? Of course not. But certainly, the 
overwhelming amount of data, both that derived from the 
study of soy formula-fed infants and the long history of 
use of soyfoods in Japanese children, speak to the safety of 
isofl avone ingestion at the earliest of ages.

 “Only extensive research can completely resolve any 
remaining concerns, however. Unfortunately, it is always 
more diffi cult to prove a negative, that is, to prove that 
something is safe, than to show something is harmful. 
Also, industry may be reluctant to fund such research in 
light of the absence of data showing potential adverse 
effects associated with a product that has been used for four 
decades. Nevertheless, prudence dictates that more long term 
follow up studies be conducted on soy formula-fed infants. 
This type of research can not only resolve safety concerns, 
but has the potential to show possible benefi ts. Until 
convincing evidence indicates otherwise, parents who choose 
soy formula for their infants should do so with confi dence.” 
Address: PhD.

3111. Messina, Virginia. 1998. Soymilk in diets of children. 
Soy Connection (The) (Jefferson City, Missouri) 6(1):2. 
Winter.
• Summary: “In some American households, soymilk poured 
over morning cereal or enjoyed as a refreshing beverage with 
meals and snacks is standard fare. Families choose to include 
soymilk in meals for many reasons. For example, when 
children are allergic or intolerant to cow’s milk products, 
soymilk is an easy and nutritious substitute.
 “Even when families consume some cow’s milk, 
soymilk can be included in menus to introduce variety and 
broaden food preferences, especially when children are picky 
eaters. Getting adequate calcium into children’s diets can 
be a challenge since calcium needs are high at a time when 
appetites can be sluggish. Many plant foods are rich in well-
absorbed calcium, and children can meet needs even when 
they don’t consume milk of any type. However, in homes 
where dairy products are not used or are used infrequently, 
fortifi ed soymilk is an easy and convenient way to help meet 
nutrient needs, particularly for calcium and vitamin D.
 “In contrast to cow’s milk, different brands and types 
of soymilk vary greatly in nutrient content. Soymilk can 
be an excellent source of protein and some B-vitamins, 
particularly folate. Regular, full-fat soymilks made from the 
whole soybean provide as much as 7-8 grams of high quality 
protein per serving. Some soy beverages made from soy 
isolate can provide considerably more than this. In contrast 
to cow’s milk, soymilk also contains iron. Increasingly, 
soymilks are fortifi ed with calcium and vitamin D and in 
some cases, also vitamin B12. Fortifi ed soymilk usually 
provides between 200 and 300 mg calcium per cup. So, it is 
roughly equivalent to cow’s milk as a source of calcium. In 
general, calcium absorption from soyfoods is equivalent to 
calcium absorption from dairy products. Depending on the 
brand used, one cup of soymilk meets 40 to 60 percent of the 
calcium requirement for preschoolers and 25 to 40 percent 
for school-aged children as well as 25 percent or more of 
the vitamin D requirement for children. When fortifi ed with 
these nutrients, soymilk is an excellent way to enhance 
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the nutrient intake of children, particularly those in vegan 
families.
 “Soymilk is free of cholesterol, and the fat is primarily 
unsaturated. One cup of full-fat soymilk is comparable 
to 2 percent cow’s milk in terms of total fat content. One 
advantage of soymilk though, is that it is a source of both 
essential fatty acids, linoleic acid and alpha-linolenic acid. 
Although fat intake is less of a concern for young children, 
both nonfat and low-fat soymilk is available and both may 
be fortifi ed with calcium and vitamin D. However, nonfat 
soymilks are often low in protein and high in sugar and are a 
less desirable choice for young children.
 “Replacing cow’s milk with soymilk can reduce a 
child’s intake of ribofl avin although some brands are fortifi ed 
with this B vitamin. However, ribofl avin needs are easily met 
when children consume whole or enriched grains, nuts or 
whole soybeans. In some families, sea vegetables can also be 
a signifi cant source of ribofl avin. If children do not consume 
animal foods, a B12 supplement or B12 fortifi ed foods 
should be provided.
 “Soymilk is an appropriate food for children after the 
fi rst birthday. Some clients with young infants may not 
understand the difference between soy infant formula and 
soymilk. When clients choose to bottle feed babies, dietitians 
should stress the importance of using a commercial formula 
designed for infants. When regular soymilk is introduced into 
the diet, choosing unfl avored varieties, which are only lightly 
sweetened rather than varieties fl avored with vanilla, cocoa 
or carob, may help to avoid a preference for very sweet 
beverages.
 “Different brands of soymilks can vary greatly in 
taste. Some have a stronger fl avor that may not appeal to 
young children and some–particularly nonfat and fl avored 
soymilks–have a very sweet taste that will appeal to many 
children. In fact, when serving vanilla soymilk over ready-
to-eat cereals, parents may fi nd that unsweetened or lightly 
sweetened cereals are acceptable to children.
 “Soymilk is versatile and convenient. Because it has 
many of the same functional properties as cow’s milk, it can 
mimic it in many different types of dishes. It can be served 
hot or cold as a beverage. Eight-ounce aseptic packages of 
soymilk make it a safe and portable beverage to tuck into 
lunch boxes or picnic baskets. But, there are plenty of ways 
to introduce this nutritious food into diets of children who 
turn their noses up at any type of milk. It can be used in 
puddings and custards, blended with fruit and soy yogurt 
to make smoothies or milk shakes, thickened and used as a 
base for cream soups or sauces. It can usually replace milk 
in baked goods and in foods such as pancakes or French 
toast. Sugar content of recipes may need to be adjusted 
to compensate for the sweeter fl avor of soymilk. Heated 
soymilk, fl avored with chocolate syrup makes an appealing 
hot drink for cold winter days. Because of the variety 
of soymilks on the market, and the many ways in which 

soymilk can be used, there is almost certainly going to be 
a way to add this nutritious food to the diet of infants and 
children.
 “About the Author: Virginia Messina is a nutrition 
consultant focusing on vegetarian diets. She is the co-
author of The Vegetarian Way (Crown Books, 1996) and 
The Dietitians Guide to Vegetarian Diets: Issues and 
Applications (Aspen Publishers, 1996) and is the co-author 
of the position paper of the ADA [American Dietetic 
Association] on vegetarian diets.” Address: MPH, RD.

3112. National Soybean Research Laboratory Bulletin 
(NSRL, Urbana, Illinois). 1998. Education and new products 
aim to change attitudes about soy foods. after the focus 
groups learned more about the health effects of soy, their 
perceptions of soy foods became much more positive. 5(1):1-
2. Feb.
• Summary: “Negative impressions of tofu and other 
soy foods are widespread in the United States. Yet bad 
perceptions can be turned around with nutrition education, 
according to a recent study by Jim Painter, manager of the 
Quality Foods Laboratory at the University of Illinois.
 “Painter formed three focus groups of varying ages to 
fi nd out if education can actually change taste perceptions. 
One group of people over age 55 had a defi nite negative 
perception of soy foods.
 “’Their impression was that soy foods taste bad, that soy 
products are mainly cattle food, and that even the words for 
common soy foods, like tofu and tempeh, were unpleasant,’ 
Painter says. ‘This group had a vague idea that soy products 
are good for you, but they didn’t know why.’
 “The second focus group included 20 teachers, ages 28 
to 55. This group knew very little about the health effects of 
soy. Instead, they were mostly concerned about taste.
 A group of young children had much more favorable 
opinions about soy products because they had not heard the 
negative messages about soybeans.
 “Each group was then exposed to information that 
has linked soy with a lower risk of cancer, heart disease, 
osteoporosis, and other diseases. After the focus groups 
learned more about the health effects of soy, their perceptions 
of soy foods became much more positive, according to 
Painter.
 “’The older adults were much more willing to try soy 
products once they heard about the health advantages of 
eating soy,’ he says. ‘Their perception changed completely.’
 “Follow-up taste tests showed that the focus groups now 
found the soy products acceptable.
 “’Once they try baked goods made with soy, they 
usually like them,’ Painter says. ‘But, before you can get 
them to try the products, you have to get past the negative 
perceptions.’
 “Painter emphasizes that education should be the focus 
of future efforts to convince consumers to try soy products. 
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He plans to develop a web site that will provide health 
information related to soy.
 “In other research underway in the Department of Food 
Science and Human Nutrition, professor Barbara Klein and 
graduate assistant Azza Hassanein are working to change 
consumer attitudes by developing a good-tasting yogurt 
made from soy milk. Unlike the few brands of soybean 
yogurt now available in health food stores, this yogurt 
does not have the typical beany fl avor associated with soy 
products. Most importantly, this product is free of both 
cholesterol and lactose.
 “’We inactivate the enzymes that provide fl avor by 
blanching the soybeans twice when making our soy milk,’ 
Hassanein says. ‘The milk is bland, without an objectionable 
fl avor or aftertaste.’
 “It takes about 12 hours to turn soybeans into soy milk 
and then into yogurt. The researchers already have developed 
strawberry, vanilla, and plain yogurt fl avors. They are 
working with food ingredient companies to experiment with 
other fl avorings. They may eventually fortify the yogurt with 
calcium as well. According to Klein, the soybean yogurt is 
a good choice for people who are lactose intolerant. Most 
important, however, is growing recognition of the overall 
health benefi ts that consumers get from eating soy. As a 
result, Klein is convinced that now is the right time for 
soybean yogurt to hit the market.
 “’Fifteen years ago, a few food companies tried to 
introduce soybean yogurt, but they felt there was no market 
for it,’ she says. ‘But, at the same time, 15 years ago, 
mainstream Americans wouldn’t touch any kind of yogurt. 
Today, yogurt is very popular. Consumers should now accept 
soybean yogurt if it tastes good.’
 “The soybean yogurt made at the U of I already has 
passed a consumer taste test and has won approval from a 
team of sensory professionals. The strawberry-sweetened 
yogurt was the top choice of both groups.
 “Because major food companies have expressed an 
interest in the product, Klein expects that a commercial 
version will be developed soon. Meanwhile, the two 
researchers are manipulating the formula for optimum 
quality and dreaming up other new products made with 
soybeans.
 A photo shows: “Barbara Klein (left), professor of foods 
and nutrition, and graduate student Azza Hassanein load 
samples of soy yogurt for analysis by high-pressure liquid 
chromatography. This research is part of a major effort in 
the U of I’s Department of Foods and Human Nutrition 
to develop new products that can help change consumer 
perceptions of soy foods.”

3113. Soyfoods Association of North America. 1998. 
Soyfoods Once a Day for Life (Portfolio). Washington, DC. 
21 inserts. Feb. 15. 28 cm.
• Summary: The following three news releases are from 

the Soyfoods Association: (1) Soy the subject of serious 
research. (2) Soyfoods Association of North American 
proclaims April is Soyfoods Month. (3) Once a day for life. 
Also contains the following leafl ets on SANA letterhead: (1) 
Names and addresses of researchers studying health impacts 
of soy. (2) Table of member companies, type of soy products 
made, brand, sales channel, market area. (3) Soyfoods menu 
plans. Brochures from member companies and “Soy facts” 
leafl ets. Nancy Chapman is executive director. Address: 1723 
U Street, N.W., Washington, DC 20009. Phone: 202-986-
5600.

3114. Stevens & Associates, Inc. ed. and comp. 1998. U.S. 
1998 soyfoods directory. Lebanon, Indiana: Indiana Soybean 
Development Council. 47 p. 28 cm. [33 ref]
• Summary: This third edition of the U.S. Soyfoods 
Directory was produced for the Indiana Soybean Board by 
Stevens & Associates. The color cover has a wide green and 
white checkered border.
 Contents: Soybean facts. Welcome. How to use the 
soyfoods directory. Daily soyfood guide pyramid. One bean: 
a multitude of products.
 Soyfood descriptions [alphabetical]: green vegetable 
soybeans (edamame), hydrolyzed vegetable protein (HVP), 
infant formulas–soy based, lecithin, meat alternatives 
(meat analogs), miso, natto, nondairy soy frozen desserts, 
soy cheese, soy fi ber (okara, soy bran, soy isolate fi ber), 
soy fl our, soy grits, soy protein concentrate, soy protein 
isolate (isolated soy protein), soy protein–textured (textured 
soy protein, textured soy fl our), soy sauce (tamari, shoyu, 
teriyaki), soy yogurt, soybeans, soymilk (soy beverages), 
soynut butter, soynuts, soybean oil and products, sprouts–
soy, tamari (see soy sauce), tempeh, teriyaki sauce (see soy 
sauce), tofu & tofu products, whipped toppings–soy based, 
yuba.
 A taste for health: Scientists are learning about soy’s 
health benefi ts (heart disease, osteoporosis, menopause, 
cancer, isofl avones). Soybeans: health insurance in a pod. 
Approximate isofl avone content of selected soyfoods.
 Fact sheet and recipes (1 or 2 pages each): Meat 
alternatives. Soybean oil. Textured soy protein. Whole 
soybeans. Soy fl our. Soymilk. Tofu.
 Composition and nutrient content of soyfoods (full-page 
table, p. 20). 1 serving of each soyfood. Guide to modifying 
recipes (substitutions). Soyfood substitution chart (½-page 
table). Soyfoods website packed with information (http://
www.soyfoods.com). Soy cookbooks. Soy resource books. 
1-800-Talksoy (for answers to your questions).
 Soyfood companies by product (e.g., names of all 
companies that make meat alternatives; products listed 
alphabetically).
 Soyfood companies (directory; p. 27-40. Alphabetical 
by company name; Each listing contains address, contact 
person, phone number, fax, e-mail, soy products, product 
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names, distribution, how to locate product, classifi cation). 
Soyfood mail order companies (p. 41-42). Soyfood 
companies by state (California has by far the Most). Soyfood 
promotion and research organizations (incl. state soybean 
boards / councils). Professional association and industry 
information resources.
 Note: Nasoya Foods has its own listing but Azumaya 
does not. Azumaya is listed under Vitasoy USA Inc. as 
a brand. Address: Stevens & Associates, 4816 North 
Pennsylvania Street, Indianapolis, Indiana 46205. Phone: 
317-926-6272.

3115. Fischer, Bruno. 1998. Update on soymilk in Europe: 
Sojinal, Alpro and Nutrition et Soja (Interview). SoyaScan 
Notes. March 3. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: In mid-1993 Sojinal (of Issenheim, France) was 
purchased by a Swiss group named B&K Industry Holdings. 
The heirs got much of their money from disinvesting in 
weapons and ammunitions. Then in December 1996 Alpro 
(in Belgium) bought Sojinal from B&K. They now make 
mostly sterilized pre-pack tofu patties and other related meat 
alternatives. In Bruno’s opinion these products are not very 
good–they don’t fi t anywhere.
 Alpro dominates the European market for soymilk and 
soymilk products. They do a lot of private label packaging 
in their factory, and they now make a little pudding in a cup 
with a peel-off lid. Bruno heard that in 1995 they had sales of 
50 million German marks. Note: In March 1998 one German 
mark was worth about $0.55. So, very roughly, 50 million 
would be worth about $27 million.
 Alpro now also makes rice drink, and in 1995 launched 
a rice beverage made by Alpro and packaged in glass bottles.
 In about Feb. 1998 Vandemoortele, Alpro’s parent 
company, sold all of its margarine manufacturing operations 
to Cargill. Now Vandemoortele has only Alpro and its oilseed 
crushing operations.
 Nutrition et Soja (in Revel, near Toulouse, France) no 
longer sells their soymilk in Tetra Pak cartons–so they must 
be using it as an ingredient in their own products.
 DE-VAU-GE (which made the Grano Vita line) no 
longer makes soymilk. Address: Im Auel 88, 53783 Aetorf, 
Germany. Phone: 49-2243-4021.

3116. Soyfoods Association of North America. 1998. 
Membership lists (as of March 1998). Washington, DC. 1 p. 
March 23. Unpublished typescript.
• Summary: The Association has 34 paid members; 7 past 
members have not yet paid for 1998. The paid members 
are: ADM, American Health & Nutrition, American Soy 
Products, Central Soya Co., Clofi ne Dairy & Food Products, 
Corn Belt Foods, Devansoy Farms, EMB Partners, ExSeed 
Genetics, Galaxy Foods, GeniSoy (MLO) Products, 
Highland Equipment, Iowa Soy Specialties, Iowa Soybean 

Assoc., Kentucky Soybean Assoc., Lightlife Foods, 
Monsanto, MYCAL, Natural Health Magazine (Boston 
Common Press), Natural Products, Inc., Nebraska Soybean 
Board, Nutrition Advantage, Optimum Quality Grains 
[DuPont], P.J. Lisac & Associates, Pacifi c Soybean & Grain, 
Sacramento Tofu (California), Soyatech, Sun Rich, Sunrise 
Markets, Tofu Shop Specialty, Vitasoy (USA), White Wave, 
Wildwood Natural Foods, Worthington Foods.
 The biggest paid members are ADM, Central Soya Co., 
and Monsanto. Address: N. Chapman Associates, 1723 U. 
Street, N.W., Washington, DC 20009. Phone: 202-986-5600.

3117. Schweitzer, Peter. 1998. Plenty International 
(Interview). SoyaScan Notes. March 25. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Plenty International is now the offi cial name of 
their organization. This is the named under which they are 
registered with the United Nations, Canadian International 
Development Agency, and other government organizations. 
But “it’s a mouthful,” so they usually call it just “Plenty” 
for short. In the past, however, Plenty has sometimes used 
two names at the same time. In about 1982-83, after the 
original Plenty split up, the U.S. half usually called itself 
Plenty USA vis a vis Plenty Canada. In early 1998 the Board 
offi cially changed the name to Plenty International, and the 
organization is incorporated under that name with the state of 
Tennessee. They had to re-do the by-laws.
 There is now also a Plenty Spain in Barcelona started by 
a guy from Argentina who worked with Plenty in the USA 
and Lesotho for many years. They do many projects but none 
of them are soy-related.
 Bisi Iderabdullah, the founder and director of the Imani 
House project and soy program in Liberia, is currently in 
Brooklyn, New York, trying to raise grant money for her 
program in Liberia. Plenty recently sent their clinical director 
to Senegal for medical training. The work is ongoing, run by 
their local staff people, in Liberia, and Bisi plans to return 
soon.
 Plenty Canada has gone through major changes. They 
moved their headquarters to an Indian reservation for a while 
and their whole board of directors was Native Canadian for 
a while. Peter is trying to fi nd out what is going on; he has 
heard that some of the original people are now coming back 
into the organization.
 Of Plenty’s various soy projects around the world, the 
one in Guatemala is currently by far the most successful and 
active. The soy dairy is now on a solid fi nancial footing, 
managed by Agostine and Elena Xoquic (pronounced cho-
KEEK), who have been actively involved since about 1995. 
Amada del Valle, who worked with Plenty Canada and was 
close fi elds with Laurie, is no longer involved. Laurie has 
worked with both Plenty Canada and Plenty USA. The soy 
dairy is under the auspices of the Comité de San Bartolo, 
which is the village committee. They have struggled and 
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hung in there during the diffi cult times, and now things 
are going much better. Their biggest market is the tourist 
restaurants in Panajachel and Antigua (Guatemala), but 
they do have 3-4 outlets in Guatemala City. They now have 
an outlet right on the village square in Solola, where they 
sell soy ice cream, tofu, and a soymilk popsicle that is very 
popular. Suzi and Peter went down to offer assistance in 
recent years. Plenty bought them a truck so they could start 
doing deliveries instead of riding buses with their buckets 
of tofu, and also helped them with some Spanish-language 
publications. Suzi did many soy demos in restaurants in 
Panajachel. Chuck Haren has been going there several 
times a year. Plenty has gotten them grants of roughly 
$10,000 a year so they could upgrade broken equipment and 
refrigeration. They have developed some new products, and 
they are now making tempeh. The ongoing outside help has 
been essential to their survival, but they have learned how to 
operate–though they are not that ambitious. Chuck believes 
they could be much more successful. He feels they have an 
unlimited market. They earn enough money to pay the staff 
and put some back into the village. They operate a little 
nutritional outreach program.
 Peter notes that the work with soy has always been 
very prominent through the history of Plenty’s activities 
worldwide. “It’s always been a part of the programs that 
people seem to like. I see a really healthy future for it.”
 Plenty had one 3-year period when Chuck was really 
well funded, with about $50,000 from three public welfare 
foundations. New programs started in many places, including 
Liberia. Address: Executive Director, Plenty International, 
P.O. Box 394, Summertown, Tennesse 38483. Phone: 931-
964-4864.

3118. Demos, Steve. 1998. New developments with soymilk 
at White Wave. Part I (Interview). SoyaScan Notes. March 
30. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The Morningstar Group is owned by a Texas-
based company named Suiza (pronounced SUI-zuh) which 
is bigger than Morningstar. Suiza Foods Corp. is one of 
the very big, modern consolidators of the dairy industry. 
Dean Foods (which owns Vitamite) and Suiza are head-on 
competitors in the dairy product area. White Wave’s Silk 
brand soymilk is packaged in an ESL (extended shelf life) 
gable top carton at the plant of Morningstar Foods Inc. 
(formerly Avoset, now owned by Suiza), 299 Fifth Avenue, 
Gustine, California 95322. Phone: 209-854-6461. Contact: 
Gary Veuve (pronounced Vev, rhymes with rev), the plant 
manager. Gustine is located just off Highway 5 between 
San Jose and Merced in Northern California. This plant 
focuses on dairy products, packaged in both aseptic and 
ESL cartons, but it also packages Lactaid, Dole juice, a goat 
milk, etc. In addition, it packages Trader Joe’s soymilk, 
indirectly via TAN Industries and San Diego Soy Dairy–
which Steve believes breaches the contract between White 

Wave and TAN. Actually Gary Stein at San Diego Soy Dairy 
apparently has no hand in making the product–he just does 
the invoicing. The soy base mix is made at Soyfoods of 
America (owned by Ken Lee, in Duarte, Southern California) 
using equipment installed by TAN Industries (Ted Nordquist 
and Wally Rogers). When some other company moved out of 
Ken Lee’s plant, Ted moved his company in. The installation 
began about a year ago [March 1997] and it became 
operational about 6 months ago [Sept. 1997]. This mix is 
then shipped by tanker-truck up to the Avoset-Morningstar 
plant, where it is processed. Avoset Food Co. is probably the 
predecessor which sold itself somehow to Morningstar which 
sold itself to Suiza. Steve is not aware of any relationship 
between Morningstar and the former nondairy pioneer 
Presto Food Products, which introduced Mocha-Mix Coffee 
Creamer in 1950 (Note: This product was later renamed 
Mocha Mix Non-Dairy Creamer).
 Ted Nordquist has not been buying soymilk from 
International ProSoya Corp. (IPC) in British Columbia, 
Canada, for the last six months–to the best of Steve’s 
knowledge. The soy base mix currently used to make Steve’s 
Silk is made using TAN’s plant at Soyfoods of America. 
There were numerous problems with the Silk product during 
the 6 months that TAN was making the transition from IPC 
to Soyfoods of America. Because of the nature of Steve’s 
contractual relationship with TAN, Steve had no information 
about what was happening so he was unable to help smooth 
the transition. He inherited the problems and had to deal with 
them in a hindsight fashion.
 Steve has an exclusive supply contract with TAN for all 
nondairy beverage in the USA as long as he meets specifi ed 
minimums of purchase from TAN; he has always exceeded 
these minimums. Steve now believes it is no longer exclusive 
because of the new Trader Joe’s soymilk. This will probably 
be grounds for a lawsuit. Steve feels that TAN has used 
White Wave and Silk as his springboard–while the contract 
is still in effect. Ted has a good product and he is going to be 
a competitor, and he has made plenty of money from the sale 
of Silk.
 TAN decided (about 6 months ago) to stop buying 
soymilk from IPC and not the other way around. TAN made 
the switch for two reasons–both economic. First, TAN 
realized it would be more profi table the make the soymilk 
closer to Gustine, where it was packaged. The transportation 
cost of shipping soymilk from Vancouver to central 
California was about $2,000 per tanker-truck, compared with 
only about $1,500 for shipping from Duarte to Gustine. At 
least one truck is shipped per week–sometimes two. Second, 
since TAN now owns the equipment on which the soymilk 
is made, the profi t margin associated with making the 
concentrate is now TAN’s.
 Steve has tasted several of the SoNice soymilk products 
made by IPC. He thought one of them was good tasting and 
competitively priced. The others he thought were typical 
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soymilk formulations that were relatively weak. They had 
some off fl avors and problems with balance, color, thickness. 
Steve thinks “there are a couple of fracturings of focus with 
the way they are approaching the market.” They have both 
an aseptic line and a refrigerated line (in fi ve fl avors and 
two different sizes). The essence of refrigerated soymilk 
production is the ability to turn it fast enough so that you 
never have spoilage on the shelf. White Wave has never 
suffered returns on its refrigerated soymilk (Silk) but it 
took a lot of hard work to get their minimums up to that 
critical mass point where the product was turning fast. With 
soymilk in an ESL carton, the carton, not the soymilk, is the 
limiting factor. Silk has a use-by 84 days from the date of 
manufacture, but it will usually last for 100 days.
 Steve has found it very diffi cult to work with the 
contract set up by Ted Nordquist, so much so that he plans to 
terminate the relationship. Steve feels this is unfortunate–”its 
like working with a black box.” Steve has no idea how Silk 
is processed at the Soyfoods Unlimited or at the Avoset 
plant–or what the costs are. Steve fl ew with his people to San 
Francisco, and Ted and his people fl ew to Boulder–but they 
were unable to resolve the problems to Steve’s satisfaction. 
“We have a great name, a great package, and a great product–
but we have no control over costs.” That means that if White 
Wave proves to the market that refrigerated soymilk is a big 
category, they will be “beat up” by competitors because of 
their inability to control costs. Ted basically says: “I will 
deliver the product to you at the following cost per gallon.” 
Steve would like to continually lower the price of Silk–and 
he plans to do so soon. It will go under $3.00 per half gallon. 
Steve suggested that Ted take a royalty for the rest of his life 
and let White Wave deal with all manufacturing and cost 
reduction issues. But Ted wants control. Steve thinks he was 
“burned” in Sweden; he is a very good product developer 
but not such a skillful businessman. IPC tried to introduce 
SoNice into the U.S. market with a low price strategy, but 
White Wave and beat them to it. White Wave has contracts 
with all of the major chains that they exist in so that their 
pricing plus their support programs will pretty much negate 
IPC’s attempt to come in at a lower price. If IPC really 
wanted to do so, they would have to cut their prices again–
which is a hard way to go with a new product.
 Which soymilk does Steve like the best, simply in 
terms of organoleptics (fl avor, color, consistency, etc.)? One 
SKU from Vitasoy is very good, the Silk made by TAN is a 
little bit better, but Steve feels that the new version of Silk 
developed by Jonathan Gordon (completely independently 
from TAN and not yet on the market) is better than either of 
those two products.
 During the last year, White Wave has worked on new 
formulations with Tetra Pak at their research facility in 
Chicago, Illinois. The fi rst major tanker-truck production 
run was last Friday. White Wave is now in full production 
with this new formulation of Silk. It will be processed at one 

plant in Utah and one on the East Coast. Many taste tests 
have shown that this new Silk is superior to the former Silk 
made and formulated by TAN. Silk will remain a refrigerated 
product; it will never be sold in aseptic cartons in the USA–
that will be a fracture of focus that sends a mixed message. 
On the new carton will be two quotations: One from Suzuki 
roshi about “Beginner’s Mind,” and the other from Yogi 
Berra (“You can’t hit and think at the same time”)! Also at 
the top front of the carton is written: “32 mg isofl avones per 
serving.” Plus, there is an offer for more free information on 
isofl avones. White Wave is working to start the educational 
process on isofl avones–and is also using its Web site and 
toll-free 1-800 number.
 The big ad campaign in Los Angeles from Protein 
Technologies is teaching about isofl avones but the products 
(Health Source) are not doing well. So the publicity is 
helping White Wave. “Like a guy on a bicycle, we’re 
drafting. We’re going to try to stay in the draft of the ADMs 
and PTIs and see where it takes us. We don’t have that much 
pride.” Continued. Address: President, White Wave Inc., 
1990 North 57th Court, Boulder, Colorado 80301.

3119. Demos, Steve. 1998. New developments with soymilk 
and other soyfoods at White Wave. Part II (Interview). 
SoyaScan Notes. March 30. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: Sales of White Wave’s baked tofu are growing 
at 38% a year, while plain tofu is growing at 18-21% a 
year. White Wave is the leader nationally in the baked tofu 
category, with more than 60% of the market share. Plain 
dairy yogurt in America still outsells dairy yogurt with 
fruits and fl avors, but it was the fruit yogurts that introduced 
consumers to the plain product. Baked tofu seems to be 
playing the same role with respect to plain tofu. White Wave 
is about to invest very heavily in the automation of baked 
tofu. If a company’s plant capacity is 250,000 units per 
week, it makes much more sense to produce baked tofu at 
$1.80/unit instead of block tofu at $0.70/unit. White Wave is 
trying to turn the tofu market from block to fl avored, in order 
to gain market share and position–in exactly the same way 
the company has been trying to turn the soymilk market from 
aseptic to refrigerated.
 One key question concerning baked tofu remains 
unanswered? How do consumers eat it? Steve thinks they are 
eating it in the car on the way home from the store as a salted 
snack food–or perhaps on sandwiches. Until White Wave 
can be sure of how it is used, they don’t want to commit to 
positioning it against some other product–such as cheese or 
meat.
 White Wave’s fi rst goal was to establish its products in 
the refrigerated dairy section. Whereas many companies still 
sell tofu to the produce section, White Wave never sells to 
the produce section any longer. Everything is refrigerated, 
controlled temperature during distribution and sale. Only 
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rarely does a White Wave product end up being sold in any 
produce section; they are usually sold in the juice cooler or 
in the dairy section. 80% of White Wave’s revenues come 
from the natural foods sector, and in natural foods stores 
all White Wave products are in the dairy section–as part of 
their shelf-set program, which has been very effective in 
establishing a beachhead in the refrigerated section. Around 
that now Lightlife and Yves each have their own sections. So 
the vegetarian category is emerging, usually located in the 
store around dairy cheeses, milk, yogurt, and eggs.
 The most interesting insight Steve has gained in the last 
few years is the one that says consumers are picking four 
product categories that they want to see in supermarkets. So 
White Wave has been reducing the number of products it 
offers; it has dropped hot dogs, sausages, all burgers except 
tempeh burgers and lemon broil. The company is actively 
evaluating what consumers want and where they want to fi nd 
it in the store. One new program will be to give consumers a 
free half-pint carton of Silk asking them to “Try this–It’s the 
new milk.”
 Steve is very happy with Silk’s sales performance 
over the past two years. “It’s been exceptional, but it cost 
$400,000 just to launch the product.” According to data 
from SPINS, during the May-June 1997 period, the market 
shares for soymilk brands in the U.S. natural foods market 
were as follows: Westbrae 34%, Edensoy 32%, Vitasoy 16%, 
and Silk 7%. Silk’s share is now 10%. Sales of Silk grew by 
170% during the past year. The soymilk market grew by 21% 
during the same period, Edensoy grew at 30%, Rice Dream 
dropped 0.4%, and the rice beverage market contracted by 
0.2%.
 Tree of Life (which does not share its sales fi gures with 
SPINS) is no longer the biggest natural foods distributor 
in the USA. United Naturals is now the biggest (after they 
bought Stow Mills) with sales last year of $650 million vs. 
$520 million for Tree. United Naturals also owns Mountain 
People’s Warehouse, Mountain People’s Northwest (which 
was NutriSource), Rainbow–Chicago (Illinois), Rainbow–
Denver (Colorado), Cornucopia, and Cornucopia–Atlanta 
(Georgia).
 ConAgra is trying again to get into the natural foods 
industry. They recently tried to buy one big privately owned 
natural foods manufacturer, and were turned down! ConAgra 
launched a new “Advantage 10” line of frozen entrees (many 
of which contain gluten products) that is backed by Dr. 
Dean Ornish. White Wave is supplying them with some of 
these gluten products. ConAgra had a huge presence at the 
Anaheim show–yet they don’t understand how natural foods 
shoppers think and see the world. Address: President, White 
Wave Inc., 1990 North 57th Court, Boulder, Colorado 80301.

3120. Nordquist, Ted. 1998. Update on TAN Industries, 
Inc. in California (Interview). SoyaScan Notes. March 30. 
Conducted by William Shurtleff of Soyfoods Center.

• Summary: A printed card announces that effective March 
28, 1998, TAN Industries moved its offi ces to 49 Stevenson 
St., Suite 1075, San Francisco, California 94105-2957. 
Phone: (415) 495-2870. Henry Glasser moved his law offi ce 
into a larger space and Ted moved with him.
 Today big news arrived: Henry Schwartz called to say 
he wants to buy a TAN 2000 soy-base plant. “He’s ready 
to go.” Ted recently went to visit Henry at his plant in New 
York and took him many samples. Ted’s company used to 
be pursuing lots of leads and opportunities overseas, but 
they have not panned out. So now he is focusing on North 
America, selling equipment and know-how. Ted now has two 
partners in the business: Wally Rogers of Bean Machines 
(which manufactures equipment) and Henry Glasser, an 
attorney, who is the company’s fi nancial offi cer. (Note: 
Ted initially gave Glasser 20% ownership of the company 
in exchange for services; as of Aug. 1999 Glasser owns 
30%). The company now has only one soy customer, White 
Wave, which has an exclusive as long as they continue to 
meet their expanding minimum quotas. Ted also makes a 
rice beverage. When Ted sold his company in Sweden, his 
contract contained a three-year non-compete agreement. The 
very day that agreement expired, Ted sold his fi rst shipment 
of soymilk to White Wave.
 If a company wants to buy a soymilk system from Ted, 
all the equipment from dry soybeans to cooking (including 
a stainless steel disintegrator / grinder, and a continuous 
process cooker) is made by Bean Machines. He would put 
together the rest of the system using components (such as 2 
decanting centrifuges and deodorizing equipment) made by 
other equipment manufacturers.
 Ted processes his soybeans at the Morningstar Group; 
who and where they are is confi dential. He has never made 
any of his soy products at Cathay Industrial (John Yamauchi) 
in Los Angeles.
 Note: The Morningstar Group is owned by a Texas-
based company named Suiza Foods Corp. (pronounced SUI-
zuh) that is bigger than Morningstar. Suiza is one of the very 
big, modern consolidators of the dairy industry. Address: 
TAN Industries, Inc., 49 Stevenson St., Suite 1075, San 
Francisco, California 94105-2975; 660 Vischer Ct., Sonoma, 
CA 95476. Phone: 415-495-2870.

3121. Skiff, James. 1998. Impressions from the Natural 
Products Expo West at Anaheim this month (Interview). 
SoyaScan Notes. March 30. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: Jim fi nds that the soymilk made by Ted 
Nordquist (White Wave’s Silk) is by far the best tasting–
much better than SoNice from Canada. Both companies had 
booths at Anaheim. Jim has always liked Ted’s soymilk the 
best. In fact, he and Howard Weiner were ready to set Ted up 
in business with a soymilk processing plant, but they could 
never come to terms. Ted wanted to control everything. Ted 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1248

© Copyright Soyinfo Center 2019

did not have a booth at Anaheim.
 Dusty Cunningham of International ProSoya Corp. 
(IPC) was at the show, having come from England. She 
said that GMO-free soybeans are very big in the UK (where 
new labeling laws have been passed), and to a somewhat 
lesser extent throughout the rest of Europe. There was 
some interest in GMO-free soybeans at Anaheim, but it was 
still a bit reserved. This may be in part because Monsanto 
and ADM are working so hard to push things in the other 
direction.
 In the past, most of the soy-related companies have been 
in the same general area at Anaheim. This year they were 
spread out over many buildings and on various fl oors so they 
were hard to fi nd. Address: Cornbelt Foods, Inc., P.O. Box 
218, Marshall, Minnesota 56258. Phone: 507-537-1406.

3122. Iderabdullah, Bisi. 1998. Re: Regarding your interest 
in the Imani House Soybean Project in Liberia, West Africa. 
Letter to William Shurtleff at Soy Foundation [sic], March 
31. 1 p. Typed, with signature on letterhead.
• Summary: Printed near the top of the letterhead: 
“Nurturing the young to ensure their future.”
 “We received a note from Peter Schweitzer of Plenty 
regarding your interest in the Imani House Soybean Project 
in Liberia.
 “We would love to forward information to you but 
would need an outline of which questions you would like 
answered. Please mail or Email this to our New York Offi ce.
 “We would greatly appreciate the $25 donation in 
response to our sending project information to you, however 
we would benefi t more from information on other soy 
projects in climates such as ours as well as cost, types and 
sources of appropriate soy bean for our specifi c area, and 
other relevant information.” Address: Executive Director, 
Imani House, Inc. (IHI), P.O. Box 40-0477, 76A Fifth Ave., 
Brooklyn, New York 11217; PO Box 10-2983, 100 Monrovia 
10, Liberia, West Africa. Phone: (718) 638-2059.

3123. Book Publishing Co. 1998. Catalog–1998 (Mail 
order). Summertown, Tennessee. 48 p. 23 cm.
• Summary: This catalog has a glossy color cover with fi ve 
books pictured on a gold background. In the center is Tofu 
Cookery. Contains many books about vegetarian cookery (p. 
14-29), including books on TVP, gluten and seitan, tempeh, 
soyfoods, and tofu. Address: P.O. Box 99, 156 Drakes Lane, 
Summertown, Tennessee 38483. Phone: 1-888-260-8458.

3124. Golbitz, Peter. 1998. Organic rule is released: some 
controversial issues are left for further review Bluebook 
Update (Bar Harbor, Maine) 5(1):1, 4. Jan/March.
• Summary: “The dream of a national standard for organic 
food and agriculture has fi nally become a reality in the 
United States although some key issues affecting the soybean 
and oilseeds industry may take a while longer to sort out.

 “On December 15 in Washington DC, Secretary of 
Agriculture Dan Glickman announced that a new proposed 
rule covering the National Organic Program (NOP) has been 
published for comment.
 “’The National Organic Program will strengthen one 
of the fastest growing segments of the agriculture and food 
economy,’ Secretary Glickman noted. ‘Although around for 
nearly 40 years, just since 1986, the market for organic food 
has exploded, growing over 40-fold, so that by 1996 sales 
totaled $3.5 billion.’
 “But an important question on the minds of many in the 
oilseeds industry was whether or not genetically modifi ed 
seed stocks would be allowed to be certifi ed as organic if 
grown according to the new regulations.
 “’I have deliberately left open some of the more 
divisive questions–not the least among them how we handle 
biotechnology,’ stated the Secretary. The USDA is hoping to 
be able to better address the biotech question once all of the 
comments are in from industry. Once the comment period is 
over, they will review the comments and rewrite the rule. A 
fi nal rule is expected to be issued by the end of 1998.
 “The Organic Trade Association was quick to comment 
on what they consider an omission in the proposed rule.
 “’We’ve been very supportive and involved in the 
development of federal organic regulations that meet our 
industry’s high standards for organic,’ says Katherine 
DiMatteo, Executive Director of the trade group. ‘However, 
we are very disappointed that the Preamble to the Standards 
contains questions relating to the potential inclusion of 
genetically modifi ed organisms.’
 “Molly Cline, Director of Food Industry Relations at 
Monsanto Company welcomes the proposed rule but is on 
the other side of the biotech argument.
 “’I’ve been fi elding all kinds of questions from different 
reporters about whether we are doing a full-court press to 
stop this. We just hope that folks don’t preclude things that, 
down the road, could be very helpful,’ says Ms. Cline. ‘The 
long term potential for biotech to improve food quality really 
can’t be ignored. Long term it would be unfair if organic 
farmers did not have access to this technology.’
 “Background: The new regulations have come about 
as a result of the Organic Foods Production Act (OFPA) 
of 1990 which was adopted as part of the 1990 Farm Bill. 
That act required the USDA to develop national standards 
and regulations for organically produced agricultural 
products and to ensure that agricultural products marketed to 
consumers as ‘organic’ are consistent with these standards. 
The OFPA requires all agricultural products labeled as 
‘organically produced’ to originate from farms or handling 
operations certifi ed by a state or private agency that has been 
accredited by the U.S. Department of Agriculture (USDA). 
“The OFPA further required that the USDA develop national 
organic standards and establish an organic certifi cation 
program based on recommendations received from a 
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14-member National Organic Standards Board (NOSB).
 “Accordingly, the NOSB was appointed by the Secretary 
of Agriculture in 1992 and has held 12 meetings, devoting 
an enormous amount of time and effort to collecting and 
incorporating public comment on every aspect of the 
organic standards. In August 1994, the NOSB delivered its 
recommendations to the Secretary.
 “Since that time, the Agricultural Marketing Service’s 
National Organic Program (NOP) staff has been working 
to develop the proposed rule. In addition to NOSB 
recommendations and comments from the public, the 
NOP staff reviewed state and private organic certifi cation 
organizations to help formulate USDA’s program. The 
proposed regulations are similar to most of the standards 
presently used by organic producers and handlers, and are 
intended to be fl exible enough to accommodate the wide 
range of operations and products grown and raised in every 
region of the United States.
 “A national standard should go a long way towards 
making organic products more marketable both at home and 
abroad.
 “’National standards would clear a similar hurdle on 
the international front,’ Secretary Glickman stated. ‘Many 
countries, including those in the European Union, our biggest 
organic customer, have their own certifi cation standards. 
National standards allow us to negotiate greater access 
country to country.’
 “Dennis Strayer, President of Dennis Strayer & 
Associates, a marketer of specialty soybeans says the rule is 
long overdue.
 “’Everyone in the industry–growers, traders and 
customers, especially foreign customers–has been waiting 
for a standard across all the states. And hopefully, there will 
be an international standard very soon,’ says Mr. Strayer. 
‘The demand for organic soybeans, especially in Japan, has 
been much greater than the supply will meet. If I had access 
to fi ve times the supply, I could move it in the marketplace.’”
 Note: A sidebar (p. 5) is titled “National Organic 
Program Fact Sheet.”

3125. Soyfoods Association of North America. 1998. 
Income statement for the period ended. Washington, DC. 
Unpublished typescript. 28 cm.
• Summary: For calendar year 1995 total income was 
$53,748 and total expenses were $55,314. For calendar year 
1996 total income was $89,359 and total expenses were 
$85,442. For calendar year 1997 total income was $41,937 
and total expenses were $38,955. For 1998, as of March 31, 
total income was $68,627 and total expenses were $38,790.
 Major sources of income: Tetra Pak donated $23,250 in 
1995, and $20,000 in 1996 and 1997. The United Soybean 
Board donated $48,016 for Soyfoods Month in 1996. 
Address: N. Chapman Associates, 1723 U. Street, N.W., 
Washington, DC 20009. Phone: 202-986-5600.

3126. Product Name:  Silk: Dairyless Soy (Cultured 
Dessert) [Apricot-Mango, Banana-Strawberry, Blueberry, 
Key Lime, Lemon, Lemon-Kiwi, Peach, Plain, Raspberry, 
Strawberry, Vanilla].
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1998 March.
Ingredients:  Lemon Kiwi: Cultured soymilk (water, 
soybeans grown without the use of synthetic pesticides, 
herbicides, or chemical fertilizers), kiwi puree, organic agave 
syrup, unmodifi ed tapioca starch, calcium lactate (from 
beets), lemon concentrate, lactic acid (from corn), pectin, 
vanilla, natural color, natural fruit fl avors, lemon oil.
Wt/Vol., Packaging, Price:  6 oz (171 gm) plastic cup 
with peel-off foil lid. Retails for $1.49 (1998/06, Lafayette, 
California).
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Steve Demos, 
president of White Wave. 1998. March 24. This product 
was introduced in early March. It is the fi rst product line 
developed by Jonathan Gordon. The fl avor profi le takes soy 
yogurt to a new level. It is so much better than what used to 
be acceptable. The average American likes this product. It 
is being marketed as a spoonable dessert. Bifi dus is already 
added to the product, but the product is heat treated after 
fermentation to extend the shelf life. White Wave is almost 
ready to fi nd a new way to introduce the live cultures after 
heat treatment–perhaps by injection and mixing with the 
entire product. “Right now the Silk name is really driving 
a new consumer to the product. Our Internet hits have been 
very strong to the new consumer. Sales of packaged products 
are 50% ahead of where they’ve ever been.”
 Product with Label purchased at Open Sesame (natural 
food store) in Lafayette, California. 1998. June 19. Lemon 
Kiwi. Dark blue, light blue, and various colors on white. 
The text on the foil label begins: “White Wave–If you like 
the taste of yogurt, you’ll love White Wave Silk Dairyless. 
We make it from whole soybeans to take advantage of soy’s 
high isofl avone content. Soy foods such as Dairyless, tofu 
and tempeh provide all 8 of the amino acids our bodies 
need. They are considered a ‘complete’ protein. In fact, 
soy’s protein profi le is very much like that of chicken. Silk 
Dairyless is a great-tasting way to get your soy everyday. 
Dairy free. Lactose free. No saturated fat. No cholesterol. 
Contains 30 mg. of isofl avones per serving. Keep 
refrigerated. 1% low fat. Buy frequently.”
 Talk with Pat Calhoun and James Terman of White 
Wave. 1998. Dec. 31. The soymilk is fi rst cultured/fermented 
in large vats, then heat treated (pasteurized) and packed into 
individual cups. Gums may be mixed in when it is packed 
into the cups to help it set up. The product contains no live 
cultures and it is not further heated in the cups.
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 Product with Label purchased for $1.39 at Open Sesame 
in Lafayette, California. 1998. Dec. 23. The Blueberry is 
delicious, though quite watery/liquid. The Key Lime is 
poor, starchy and granular. The middle part of the text on 
the foil label has been changed (shortened) to read: “We 
make it from whole soybeans to take advantage of soy’s high 
isofl avone content. There has been a lot of good news about 
the benefi ts of soy and isofl avones lately. White Wave Silk 
Dairyless is a great-tasting way to get your soy everyday...”
 Product with Label purchased at Open Sesame (natural 
food store) in Lafayette, California. 2000. March 14. 
Blueberry. 6-oz cup retails for $1.39. The ingredients (except 
for blueberries) are basically the same as those shown above.

3127. Kimura, Takuji “Tak.” 1998. Safeway in Northern 
California is now carrying green vegetable soybeans 
(edamamé) (Interview). SoyaScan Notes. April 2. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Mr. Kimura is a food broker, who demos and 
sells quite a bit of Yamato’s boiled, packaged edamamé in 
California. Interest in and orders for edamamé are growing 
rapidly. In early February of this year Safeway, the giant 
supermarket chain in California, began to carry Yamato’s 
edamamé. The product is shipped to their central warehouse 
at Pleasanton and distributed from there to individual stores 
that wish to carry it. The edamamé are sold in the produce 
section, in the pods, refrigerated, in a black plastic tray (6½ 
by 8 inches by 1½ inches deep) with a clear fi lm lid and 
nitrogen fl ush. Labeled “Edamamé (Boiled soy beans),” 
one 8-ounce pack typically retails for $2.99. The product 
typically has a 9-day shelf life refrigerated and is ready 
to eat. Safeway now buys about one palate (containing 
840 eight-ounce packs) a week of edamamé from Yamato. 
Yamato buys most of its edamamé from JFC (Japan Foods 
Corp.) International (San Francisco), but sometimes from 
Nishimoto Trading Co. (Los Angeles). The product is now 
grown mostly in mainland China rather than Taiwan since 
most of the agricultural land in Taiwan is now thought to 
be badly contaminated with mercury, left over from chrome 
plating operations. They are imported frozen to the USA. 
Yamato (whose full name is Yamato Flight Kitchen) is 
located at 1534 Rollins Road, Burlingame, California 94010. 
Phone: 650-692-2315. Yamato has been in business for 48 
years in California, If your Safeway store does not yet carry 
the product, tell the produce buyer and he will stock it for 
you.
 Tak introduced edamamé to Safeway as follows: In 
Oct. 1977 Ms. Tin Rin Chew, a registered oncology dietitian 
from the Alta Bates hospital Comprehensive Cancer Center 
(Berkeley, California), contacted William Shurtleff at 
Soyfoods Center and asked him to recommend good food 
sources of soy isofl avones. One of those he recommended 
most highly was green vegetable soybeans, and he gave the 
dietitian Tak Kimura’s name. Ms. Chew faxed Tak Kimura 

saying that some members of her center wanted Safeway to 
carry edamamé. On 17 Oct. 1997 Tak presented a copy of 
this fax to Safeway’s produce buyer, Mr. Dennis Takeuchi, in 
Tracy, California. He had just returned from a trip to Hawaii, 
where he noticed that edamamé was widely served as a side 
dish for beer (pupu) at bars and restaurants. He remembers 
thinking while in Hawaii that he would like to try selling 
the product via Safeway if he could fi nd a source. Voilà! 
Tak appeared. Moreover, it is Safeway’s philosophy that if a 
consumer wants a product, they will do their best to get it.
 Talk with Larry, the produce buyer at Safeway in 
Lafayette, California. 1998. March 3. This item is listed as a 
new product under “Soybeans edamamé fresh.” He will order 
an 8-oz pack for Bill Shurtleff. Address: 3616 Delancey 
Lane, Concord, California 94519-2357. Phone: (510) 687-
2422.

3128. Iderabdullah, Bisi. 1998. History of work with 
soybeans and soyfoods. Part I (Interview). SoyaScan Notes. 
April 6. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Bisi was born in Brooklyn right after World 
War II, and grew up there; her father was from Jamaica and 
her mother from the American South. After graduating from 
high school, Bisi’s entrepreneurial spirit began to appear. She 
and her mother bought a Carvel ice cream franchise, and she 
began to make money. On her own initiative, she traveled to 
Europe three times–before she had even entered college! In 
1968 she entered Brooklyn College in New York. During her 
fi rst year as pre-med student, she was introduced to soyfoods 
and soybeans when she read Jethro Kloss’ book Back to 
Eden. Her college friends were also exploring more natural 
lifestyles, including natural foods. Bisi liked to cook so she 
experimented with Kloss’ recipes for soybean butter, soybean 
cheeses, etc. Also during her fi rst year she met her husband-
to-be. In 1970 he converted to Islam and changed his name 
to Mahmoud. As part of her medical program, she had to 
see an autopsy. “It really shook me up. When they peeled 
the person’s skin back, it looked just like chicken. The only 
meat I could eat after that was hot dogs–and that got tiring 
after a while.” She had taken the fi rst steps to becoming a 
vegetarian.
 In 1973, during her junior year at Brooklyn College, 
Bisi converted to formal Islam (she did not become a 
Black Muslim) and was married to Mahmoud in an Islamic 
wedding. “At that period in U.S. history Islam was strongly 
linked with Africa and African myths; many converted to 
Islam because they felt it was more African. It wasn’t as 
much religion as it was traditional carriage.” Mahmoud 
was a pre-med student studying to be a health educator. 
Three months later she won a scholarship to study abroad–
anywhere in the world she wanted. She chose Africa. Bisi 
wanted to return to study her roots, to learn more about 
where she (as an African-American) had come from. So, 
leaving her husband studying in Brooklyn College, she fl ew 
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to Zambia for 5 months and studied at the University of 
Zambia in Lusaka. When school was out there, she fl ew to 
Ghana, where she was joined by her husband. She studied 
archaeology at the University of Ghana in Legon for one 
year. When in Ghana, they tried unsuccessfully to study with 
a traditional natural healer.
 Returning to the USA (Brooklyn), pregnant with 
their fi rst child, she decided not to continue her pre-med 
education, because of its lack of emphasis on healthy 
lifestyles, nutrition, prevention, etc. They bought a house in 
Queens. Her husband was working at a clinic, but in 1974, 
one week before the birth of their fi rst child, a boy, he lost 
his job. When the child was born, the delivery was extremely 
long, diffi cult and painful. In 1976, shortly after the birth of 
their second child. Bisi started making jewelry as a hobby, 
then professionally to earn money. They bought a camper, 
took their two kids, and began to travel all over America. 
“We became free spirits, traveling to wherever there was an 
art show, to enter our jewelry.”
 They ended up settling in an apartment in Fort 
Lauderdale, Florida. Expecting a third child in 1978, they 
decided to do the birth themselves–with a midwife. So they 
bought the book Spiritual Midwifery, by Ina Mae Gaskin, 
published by The Farm. They also bought one of the Farm’s 
cookbooks. From these books Bisi learned about the many 
creative things done by The Farm–such as donating food and 
relief help to developing and poor countries.
 They bought a house in Miami and decided, now with 
three kids, to end their itinerant life. First they opened a 
jewelry shop in Miami; soon it was thriving. Then they 
joined a co-op and many of their friends were Rastafarians–
who are vegetarians. Soon they decided fi rmly to become 
vegetarians and soy became a large part of their diet. Bisi 
made her own tofu for her family, using The Book of Tofu 
by Shurtleff & Aoyagi. She also made her own whole-
wheat breads and other natural foods. Bisi decided to start 
an alternative school in Miami to give her sons a better 
education. She incorporated the school and became the 
principal. Many Rastafarians sent their kids to the new 
school.
 When she was in Ghana in 1973, Bisi decided that 
someday she defi nitely wanted to return to Ghana. Over the 
years she had worked hard to save her money for the return 
trip. One place in Africa she knew she didn’t want to go was 
Liberia, where she heard the indigenous people were treated 
badly. Now she realized that if she waited any longer to 
return to Africa, their eldest son would resist the move. So 
they pulled up roots in Miami, rented their house in Queens, 
and Bisi fl ew to Africa to prepare the way for her family. She 
decided to settle–of all places–in Liberia, arriving in 1985. 
After fi nding a place to live, she returned to New York to 
bring her family back with her. Her goal was to do something 
to help the people of Liberia and to fi nd a place where she 
and her family could pursue their own development.

 In 1986 Bisi and her husband started the African Islamic 
Mission in Monrovia, Liberia, as a non-governmental 
organization (NGO). Its focus was to be on agriculture 
and education, helping the people of Liberia to feed 
themselves, and also on promoting Islam. Because of their 
lifestyle, they were very interested in organic, sustainable 
agriculture. But the local people became suspicious; who 
were these foreigners who were not connected with any 
known organization? When Bisi and Mahmoud fi nally got 
a permit to open their own school, they decided instead 
to teach at an existing Liberian school (pre-school to 9th 
grade) in Monrovia. Bisi taught there from late 1986 to 1990. 
Mahmoud taught there for one year, then got a private-sector 
job to earn needed money. In their spare time they started 
programs at their Mission–teaching literacy, English as a 
second language, and sex education for young girls. Their 
agricultural work was limited to a backyard garden.
 In about 1985-86 Koreans started coming to Liberia to 
farm. They started selling small amounts of tofu in about 
1989, and Bisi started buying it from them in Monrovia–but 
unfortunately the tofu didn’t stay fresh very long. Bisi has no 
idea where they got the soybeans to make the tofu.
 In about 1987 or 1988 the extension service at the 
University of Liberia in Monrovia tried to grow soybeans. 
They collected some statistics, but everything was lost 
during the civil war. Methodists in Liberia had experimented 
with growing soybeans just before the war, but the project 
was a total failure. A friend of Bisi’s who is a vegan and 
a Methodist missionary, Bill Whitfi eld, convinced the 
Methodist Farm Project to grow soybeans, because he eats 
soyfoods in place of meat and dairy products–and he was 
having to import the soybeans. They did grow the soybeans 
successfully. Bisi bought a 50-lb bag from the Methodists, 
so that her African Islamic Mission could start making 
tofu again. But it was a failure because the farmers and 
the Liberian people weren’t interested, and Bill Whitfi eld 
had left Liberia and didn’t go to the extension service to 
show people how to use the soybeans. Continued. Address: 
Director, Imani House, 76A Fifth Ave., Brooklyn, New York 
11217. Phone: (718) 638-2059.

3129. Iderabdullah, Bisi. 1998. History of work with 
soybeans and soyfoods in Liberia. Part II (Interview). 
SoyaScan Notes. April 6. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: In December 1989 a bloody civil war began 
in Liberia in the countryside. By July 1990 it had reached 
Monrovia. Many orphaned and abandoned children were 
brought to the Mission, so an orphanage and clinic sprang 
into existence at a house next to their house, on an adjacent 
compound, and was soon caring for about 30 kids. Bisi and 
Mahmoud paid all expenses of the orphanage, clinic, and 
Mission from their personal funds.
 Bisi and her family returned to the USA after a cease-
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fi re in late November 1990 and tried to solicit support to 
help feed the many starving people in Liberia. She called 
CARE and many other organizations, but with little results. 
One day someone asked her: “What is the name of your 
organization?” She had previously lost their fi fth child, 
named Imani, so she said spontaneously “Imani House.” 
The name stuck. Then she called The Farm–getting the 
address from Ina Mae’s book. She was told that they had a 
philanthropic arm named Plenty, but they no longer supplied 
relief foods. Then she called Peter Schweitzer’s offi ce 
in California to ask him what they could do to help–the 
situation was very urgent and the world wasn’t paying much 
attention. They got to know one another over the phone 
and Peter said that Plenty would choose Imani House as a 
group that they would work with. When they talked about 
growing soybeans, Bisi thought it was “a little bit way out 
for Liberia.”
 Bisi and Chuck Haren (who had been sent by Plenty) 
went together to the International Institute of Tropical 
Agriculture (IITA) in Ibadan, Nigeria. Chuck had already 
taken their training program, but he wanted to introduce Bisi 
to it. IITA people showed them how to grow soybeans, gave 
them soybean varieties especially adapted to West Africa, 
demonstrated simple machinery for pressing oil from the 
soybeans, introduced them to the bumbum leaves they use 
with lemon as a coagulant in the lab to make tofu, prepared 
many different dishes from soybeans, and demonstrated 
different quick and simple ways of making soymilk for use 
as a beverage. They spent a lot of time with Dr. Sidi Osho, 
an expert in soybean utilization. Bisi and Chuck were given 
a tour of local businesses producing soyfoods, including one 
that made Soyvita soymilk in Lagos. One chemist had turned 
his distillery into a soymilk factory. In the market, they saw 
soybeans being fermented to make dawa-dawa, a seasoning. 
After seeing all these things at IITA, Bisi’s skepticism about 
the potential of soyfoods in Liberia was largely overcome. 
She and Chuck returned to Liberia.
 Returning to Liberia, Bisi and Mahmoud changed 
the name of their African Islamic Mission to “Imani 
House;” they didn’t want to be killed because they were 
Muslims–which happened a lot in Liberia during the war. 
Their original mission, to teach agriculture and education, 
remained unchanged.
 Originally Bisi had assumed that the agricultural work 
of Imani House would have to be done in the countryside, 
outside of Monrovia. But by 1990 she realized that urban 
agriculture was a real possibility.
 Bisi and Chuck fi rst planted soybeans in Liberia in about 
1991. The seed came from two sources: They brought back 
about 6 kg of specially adapted seed from IITA, and the rest 
they bought in a local market in Liberia; the latter soybeans 
had come in to Liberia as a relief food and the people were 
rejecting them (they took too long to cook; the local people 
thought they were split peas), so they were selling at a very 

low price. They supervised the planting of these soybeans at 
8 different sites, in small plots totaling about 1 acre, in and 
around Monrovia–no further than 25 miles away. The United 
Nations provided an agronomist (Mr. Sha of UNDP), who 
planted some of the seeds incorrectly; they were viable and 
they germinated. Imani House had 5 acres of land on which 
they planted one small plot. None of the 8 plots grew well. 
The war was going on and people grew the soybeans on 
poor soil that they would not ordinarily use. The plots did 
not yield enough soybeans to eat, but they did yield enough 
seeds to replant. The seeds from IITA did the best, but they 
never gave good yields. The bean beetle became the biggest 
plague, eating through the leaves. Bisi used compost and 
many organic methods. The farmers wanted to spray a lot 
and use chemical fertilizers. In about 1994 they had a very 
good yield one year at one site in a back-yard garden on 
virgin soil. The soybean plants were lush and the beans were 
large. There were big problems with seed storage, since there 
were heavy rains 6 months of the year.
 Throughout this time, Bisi was doing trials with 
utilization. They would take a few pounds of soybeans to 
an orphanage and teach them how to make and use soymilk 
and okara fritters (seasoned patties of okara mixed with 
fl our, then fried). “They loved these foods.” They had a big 
demonstration for home economists from the Ministry of 
Agriculture, who work with the school feeding program. 
They developed a sheet of nutritional information on 
soybeans and soymilk (comparing soymilk with cow’s milk) 
which they passed out to these nutritionists.
 From September to December 1995, with help from the 
Trull Foundation of Texas, Plenty was able to send a soy/
agricultural technician from Belize to Liberia to help Imani 
House with its soybean project. His name was Ignatius 
(“Gomier”) Longville. A Caribbean native and a Rastafarian 
(Rasta = “Roots”) farmer, he was skilled in ways of growing 
food under adverse conditions using the natural rhythms and 
resources. He had worked with Plenty on the island of St. 
Lucia from 1984 to 1990. Now he volunteered his services, 
providing hands-on assistance to help Imani House and the 
farming groups with which they were working in Liberia to 
grow soybeans and other crops in nutrient-defi cient soils. 
He introduced organic methods of pest management and 
demonstrated composting techniques. They used a Rototiller 
to open the soil and control the bean beetle, and added small 
amounts of chemical fertilizers. The result was the most 
successful crop of soybeans ever. The Liberian farmers were 
impressed.
 In October 1995 Imani House won fi rst prize for food 
processing at a World Food Day Exposition in Monrovia. 
Gomier and the Imani House staff conducted soyfood 
demonstrations for 10,000 people. “We couldn’t make food 
fast enough. We made pies, soymilk (mixed with cocoa), soy 
fritters, soynuts, and tofu on site. We just didn’t have enough. 
It was amazing.” They had plenty of soybeans (300-400 lb), 
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which they bought from Ghana, with help from the Ghanaian 
Ministry of Agriculture.
 Building on these successes, Bisi got FAO to agree to 
bring in a container of soybeans for planting and to provide 
a consultant (Delvin Walker) to help Imani House. Walker 
was an agronomist; before the war he had been a teacher of 
agriculture at Cuttington University, the Christian university 
in Liberia. Walker was already a member of the Imani House 
board of directors; he went with Bisi to talk with FAO and 
WFP (the World Food Program). They also got the World 
Food Program to agree to bring in soybeans for utilization. 
The Liberian government had agreed to give Imani House 
a memorandum of understanding that they would be the 
soybean growers and demonstrators in Liberia. The head 
of the Ministry of Agriculture believed that this agreement 
would help Imani House to get the funding that they needed 
so much. Work was underway using soybeans and cassavas 
to make an enriched gari.
 Then in April 1996 factional fi ghting fl ared up again, 
devastating Monrovia. The civil war was on again. Bisi, 
too was devastated–just as her soybean program was fi nally 
about to take off. “Armed robbers took our Rototiller, all of 
our farming equipment. We lost everything. We left Liberia 
and stayed in Senegal for four months, waiting to go back. 
But it never got better.” Then they went to Gambia. In 
English-speaking Gambia they were invited by a leading 
citizen to stay and work to introduce soybeans.
 The civil war is now offi cially over, and Bisi is working 
to raise funds in the USA which are used to support her 
Liberian program. She is also trying to raise funds for the 
soybean, agricultural, and literacy programs. The clinic has 
been rebuilt and literacy programs have been re-started in 
English and Bassa. Benjamin Grant is administering the 
programs. The war has cooled down but anyone who buys 
equipment is at risk of visits from armed robbers. Because 
she is now in New York, Bisi is also developing Imani 
House’s local program. She hopes eventually to return to 
Liberia. “The problem now is not to import soybean to 
Liberia but to grow it. We see it as a way of solving major 
problems of malnutrition in Liberia.” Address: Director, 
Imani House, 76A Fifth Ave., Brooklyn, New York 11217. 
Phone: (718) 638-2059.

3130. Routh, Allan. 1998. New developments with green 
vegetable soybeans at SunRich (Interview). SoyaScan Notes. 
April 9. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Organically grown Sweet Beans (peeled and 
frozen green vegetable soybeans = GVS) are still being 
distributed by Sno Pac Foods, a small organic vegetable 
company in Caledonia, Minnesota. Sno Pak has been owned 
by a German family since about the 1930s.
 SunRich is committed to selling only green vegetable 
soybeans grown in the USA; even if imports were less 
expensive, it would not carry them. Most of the imported 

product is brought in by Asia Foods, a Hong-Kong based 
company that sources most of its GVS from mainland China. 
All of the GVS sold by SunRich are grown under contract by 
farmers in the area; SunRich does not own the land on which 
they are grown.
 GVS are sold in two forms: In the pods (which Allan 
calls edamamé) and peeled. The peeled form works 
extremely well (and better than most of its main competitor–
baby limas) in many vegetable blends for several reasons: 
They have excellent taste, “nutritionals” (nutritional value), 
freeze-thaw properties, texture, and appearance, and it cannot 
be overcooked.
 Dean Foods is already selling peeled GVS in its Baby 
Broccoli Blend. Dean may eventually launch them as a 
stand-alone product. The R&D people at Dean Foods are 
very wise, and are also very interested in other possibilities 
of GVS. One obstacle to the product becoming better known 
is the marketing people, who do not know the product or 
understand its potential as well.
 Over the past few years SunRich has provided Sweet 
Beans to most of the Soy Connection seminars held across 
America. Most participants like the product very much; 
they fi nd it easy to use and can immediately envisage a 
variety of familiar uses, such as soups, salads, entrees, and 
stir-frys. Address: CEO, SunRich Inc., P.O. Box 128, Hope, 
Minnesota 56046. Phone: 1-800-342-6976 or 507-451-3316.

3131. Seemo (H. Shapira); Kairava (J. Spaelstra). 1998. Re: 
Exciting new developments at Dakini Health Foods Pvt. 
Ltd. in Pune/Puna, India. Letter (fax) to William Shurtleff at 
Soyfoods Center, April 10. 1 p. Typed, without signature on 
letterhead.
• Summary: “Hello Bill. Greetings from hot, hot India, and 
some gossips too. 3 months ago we managed to close a deal 
on a 17,000 square foot plot about 7-8 km from our present 
place.
 “We dug a bore well and found a good spring!!! And 
yesterday we got our electricity connection–a Big story in 
India.
 “We are trying now for building permits and planning to 
have 5,000 square feet ready by next year some time. About 
half of the space will be for our soy project–tofu, soy milk, 
soyogurt drink, tempeh–and hopefully more. We can get 
nearly all the equipment built locally–steam boiler, cooking 
pots, refrigeration, etc. We also want to fabricate a pressure 
cooker, an okara press, etc.
 “For grinders some hammermills are available but I 
think we prefer to get a sanitary stone grinder so please if 
you have the address of some manufacturer / stocklist of 
these. Models sold without motors are best. We will be happy 
to know as this type of equipment has never evolved in India 
and importing is the only solution. Taiwan, Japan, or the U.S. 
are all OK. We may possibly buy a small one for hummus 
production as well.
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 “All the best, with love. Seemo & Kairava.
 P.S. Tempeh production is running smoothly, 60-80 
kg per month, 7-10 per batch for now. Address: Dakini 
Health Foods Pvt. Ltd., S.N. 33, Bhoiwasti, Keshavnagar, 
Mundhwa, Pune / Puna 411 036, India. Phone: +91 20-
613985.

3132. Dunn-Meyell, Catalina. 1998. Re: Requesting 
information about the Soyfoods Center’s activities. Letter 
to William Shurtleff at Soyfoods Center, April 21. 2 p. 
Handwritten, with signature. [Eng]
• Summary: “Dear Sir or Madam, I recently received ‘The 
Book of Tofu’ through family in England, although I knew 
of its existence from French friends who has worked in an 
organic bakery in California.
 “I am impressed by the quality and depth of what I have 
read so far and offer you my sincere congratulations.
 “In Spain there is next to nothing published on the 
subject and your book has given me a few ideas as I am at a 
moment of change in my professional life.
 “Your book mentions that you have founded ‘The 
Soyfoods Centre’ which helps and advises people who wish 
to produce tofu and other soy products. My country has a 
population of nearly 40,000,000 and there exist only three 
small producers of soy products such as tofu or tempeh. 
Therefore I would be very grateful if you could send me 
information about The Soyfoods Centre’s activities as well 
as about equipment and so on for the production of tofu and 
other soy products. I should like to make good quality tofu 
and at the same time develop an information centre along 
the lines of The Soyfood Centre to share knowledge and 
encourage the use of products like tofu.
 “Thanks to the fact that I have lived for some time in 
a macrobiotic community in the south of France, I do have 
some knowledge (although limited) about tofu production. I 
haven’t had the good fortune to meet George Ohsawa but his 
work and his life continue to be a source of inspiration to me.
 “With thanks in advance, I look forward to hearing from 
you. Yours truly, Catalina Dunn-Mayell.”
 Note: W. Shurtleff replied with a letter on May 1. 
Address: Partida Rosers 26, E-03750 Pedreguer (Alicante) 
Spain.

3133. Lang, Paul. 1998. Membership in the Soyfoods 
Association of North America: Some big new companies 
have joined (Interview). SoyaScan Notes. April 21. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Paul has been in charge of Soyfoods Association 
membership for the last 3 years. When he arrived the 
Association had about 22 members. During this year, the 
number of members has increased from about 33 in Feb. 
1997 to 34 at present (as of 23 March 1998). Three large soy 
companies, each of which paid $3,000 in annual membership 
dues, are now members: ADM, Protein Technologies 

International (PTI), and Central Soya. DuPont joined under 
the name “Optimum Quality Grains” for a much lower fee. 
Nancy Chapman was largely responsible for bringing on 
Central Soya and PTI. Paul Lang brought on DuPont and 6-7 
smaller new members.
 Update: 1998 July 8. The Board of the Soyfoods 
Association is not happy that Nancy Chapman & Associates 
is charging the Association so much per hour. Some board 
members are wondering “Is this worth it?” When they went 
to Peter Golbitz and said the work was going to take more 
time and money, Peter said he was not willing to change 
the written agreement. “If they are not doing a good job for 
the Association and bringing in new members, they will be 
out in a year.” Address: Natural Products, Inc., 798 Hwy 6, 
Grinnell, Iowa 50112. Phone: 515-236-0852.

3134. Bluebook Update (Bar Harbor, Maine). 1998. Barrels 
of hot soymilk move around on a carousel in tofu making 
process... (Photo caption). 5(2):2. April/June.
• Summary: This black and white photo shows a carousel 
carrying heated steel barrels of soymilk from the location 
where coagulant is added to the location where the curds are 
put into tofu pressing boxes. The photo was taken in House 
Food America’s soyfoods plant, located in Garden Grove, 
California. The factory produces 150,000 tofu packages per 
day. Photo by Peter Golbitz.

3135. Golbitz, Peter. 1998. It’s morning in Brazil’s soy 
industry. Bluebook Update (Bar Harbor, Maine) 5(2):1, 4-5. 
April/June.
• Summary: “Brazil, the sleeping giant, is stirring. And as it 
awakens from a long and restful slumber, the largest country 
in the South American continent appears to be rejuvenated, 
strong, and ready to enter the 21st century as a world-class 
soybean producer.
 “Although some lethargy still exists from years of 
governmental problems, rampant infl ation and an ineffi cient 
and inadequate transportation system, recent investments 
in Brazil have quickly transformed this sleepy giant into 
the second largest soybean producer in the world–and 
there is still room to grow. Since 1960, Brazil’s annual 
production of soy beans has grown from 206 thousand 
metric tons to a projected record of 30,700 thousand metric 
tons, or 30.7 million tons, for the 1998 marketing year 
(February–January), according to a recent report from Safras 
& Mercado. This is the second year in a row that Brazil 
has produced a record crop. The country now produces 20 
percent of the world’s soybeans and is second only to the 
United States which harvested 74.5 million tons of soybeans 
last year, according to the USDA.
 “There are a number of factors responsible for the 
growth of the industry in Brazil during the past 38 years. Not 
only has there been a sharp increase in overall demand for 
soybeans, but Brazilian government subsidies and policies 
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have favored increased production and development of a 
domestic crushing industry.
 “The country is also blessed with ideal soil and 
climate conditions, abundant water reserves and an 
expanding agricultural frontier that would be the envy of 
any developing nation. This frontier has been made even 
more valuable of late with improvements being made in the 
country’s transportation infrastructure and the development 
of a number of new waterway systems which rival the 
important and valuable Mississippi River system in the 
United States. As new transportation corridors open up, 
freight costs will go down, and more land will be committed 
to soybean production in established growing areas and 
in new areas to the North as well. And just recently, 
Brazil eliminated its ICMS value added tax on exports of 
unprocessed soybeans, helping to improve the country’s 
ability to compete with exports from other countries.
 “Brazil’s future potential is not news to those already 
deeply involved in the soybean trade. Recently, there has 
been a wave of new investments made by large multi-
national companies like the Decatur, Illinois-based Archer 
Daniels Midland Company (ADM) and The Bunge Group in 
Brazil. These deals, along with a series of other mergers and 
acquisitions occurring in the country, should help to further 
consolidate, and most likely strengthen, Brazil’s soybean 
processing industry.
 “Mergers and Acquisitions: In an effort to gain a 
stronger foothold on both supply and processing, ADM last 
year purchased Glencore Grain Holding’s grain handling 
facilities in Brazil and Paraguay, and acquired Brazil’s 
number three soybean crusher, Sadia Concordia S.A.
 “With these deals, ADM now has 130 barges and 25 tow 
boats plying South American waterways, two major terminal 
elevators, 104 grain elevators and a four percent share of the 
Brazilian crushing industry with Sadia’s soybean plants and 
oil refi neries.
 “’We see Brazil as a major origination point for beans 
for ADM,’ says Martin Andreas, senior vice president of 
ADM. ‘The facilities we have acquired with Sadia and 
Glencore allow us to procure beans down there for Asia and 
Europe, and to export directly to China.’
 “One advantage of having facilities in both North 
and South America is that the harvesting dates of the two 
continents compliment each other. In the North, sales of 
soybeans begin in September and October while in the 
South, sales commence in March and April.
 “’We purchase roughly 20% of Brazil’s export beans 
and have been doing that for a while,’ reports Mr. Andreas. 
‘Part of the year we get American beans for our European 
operations in Hamburg and Rotterdam, and part of the year 
you can’t due to seasonality factors. So with the two, Brazil 
fi lls that gap for us.’
 “South American-based Bunge has also been 
busy shoring up its position in soybean processing by 

fi rst purchasing the fi fth largest processor in Brazil, 
INCOBRASA, in April of last year. They followed that move 
by acquiring the number one processor, Ceval Alimentos 
S.A., in November. Santista Alimentos S.A., the number two 
soybean processor in Brazil was already owned by Bunge. 
Bunge is now in the process of combining the crushing and 
refi ning operations of Santista within Ceval, and will use 
Santista solely as a consumer products company.
 “With this merger, Ceval’s plans are ‘to be and continue 
to be, the leading crushing company in South America,’ says 
Jose Zilio, the director of the company’s functional food 
division.
 “While remarking on the entry of ADM into South 
America with a quick comment that ‘ADM obviously wants 
to participate,’ Mr. Zilio adds that it is quite obvious where 
most of the new growth in the industry is going to happen. 
‘The new growing areas in the world are in Brazil. In the 
U.S., 90% of the available farm land is already in use; in 
Argentina, 70 to 80 percent is currently being used. When 
you look at Brazil, less than 50% of the agricultural area is 
being used. We have tremendous potential.’
 “Development of Waters: But in order for Brazil to 
fully utilize these new growing areas, effi cient transportation 
systems need to be developed to reduce the extra ‘Brazilian 
cost’ which results from moving beans long distances by 
truck over rough roads. One way the country is doing this is 
by developing effi cient transportation systems utilizing their 
many rivers, tributaries and ocean ports.
 “Last year, it was reported that 320,000 tons of soybeans 
were exported via the new Northwestern Corridor, a 
waterway which connects the Madeira River to the Amazon 
River port of Itacoatiara. This year, a projected 600,000 
tons of soybeans will most likely take the same route. In 
addition, the Center-North Corridor, which connects eastern 
Mato Grosso to the port of Ponta da Madeira in Sao Luis, 
Maranhao, will begin operations this year with shipments 
expected to reach 40,000 tons along that route.
 “Continuing investments in the Tiete-Parana waterway 
will help to further reduce freight costs for soybeans 
cultivated in the heavy production areas of the Center-West 
region. For example, the recent opening of a lock at Jupia, 
on the Parana River at the border between the states of Sao 
Paulo and Mato Grosso do Sul, increased the useful length of 
this waterway from 1,100 to 2,400 kilometers (683 to 1,491 
miles).
 “The Parana River system is the third largest in the 
world, covering 1.7 million square miles with 2,350 principal 
channel miles. By comparison, the Missouri and Mississippi 
River system is the world’s fi fth largest, encompassing 1.2 
million square miles and 3,900 principal channel miles.
 “Investments in these systems, as well as a move 
to improve roads and the privatization of railways, will 
certainly help to stimulate soybean expansion over the 
next fi ve years, as reductions in freight costs will make 
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Brazilian soybean farmers increasingly more competitive in 
international markets.
 “’We hope that the crop in both the U.S. and Brazil 
grows, as they have been,’ says Mr. Andreas. ‘The good news 
is that it is going to require both U.S. soybean production to 
go up and the Brazilian as well to meet projected demand.’”
 A large map shows Brazil and its larger rivers.
 A graph shows Brazilian soybean production from 1960 
(206,000 MT) to 1998 (30,700,000 MT)–an almost 150-fold 
increase in 39 years.

3136. Messina, Mark. 1998. Interest in isofl avones to 
increase. Soy Connection (The) (Chesterfi eld, Missouri–
United Soybean Board) 6(2):1, 6. Spring. [4 ref]
• Summary: Some of the new interest stems from the 
interest in the development of SERMs, selective estrogen 
receptor modulators. These are compounds that have the 
effect of retaining the benefi ts of estrogen without its 
unwanted effects. Recently one such SERM, raloxifene, 
has been shown to improve bone health without exerting an 
estrogenic effect on the endometrium; it may even exert an 
antiestrogenic effect on breast tissue.
 Also discusses: Isofl avones and arterial compliance, soy 
and hot fl ashes, daidzein and immunity. Address: PhD.

3137. Soyfoods Association of America. 1998. Soyfoods 
once a day for life! (Special advertising section). Vegetarian 
Times. April. 12-page color insert after p. 58.
• Summary: Contains large color ads by Nasoya (tofu 
and TofuMate), Morningstar Farms (Chik Nuggets), Eden 
Foods (organic black soy beans) Vitasoy (creamy original 
natural soy drink), Westbrae (Westsoy soymilks), Westbrae 
(Vigoraid nutritional drink), Sno Pac (frozen Sweet Beans–
organic green vegetable soybeans), and GeniSoy (soy protein 
bars). On the back cover are additional small ads (each with 
a logo) for Lightlife Foods, Lisanatti, Monsanto, Soyco 
Foods–Div. of Galaxy Foods Co., Soyfoods Association of 
North America, and United Soybean Board.
 Interspersed with the ads is advertorial text and “Soy 
facts.” The text on page 1 begins: “Miracle food. Health 
insurance in a pod. Nutritional powerhouse. The bean 
supreme. Nutritionists, physicians, researchers, chefs, and 
food experts of all kinds are raving about the healthfulness 
and great taste of soyfoods, and it’s no wonder; soy truly is a 
nutritional and culinary gift from nature.
 “Soyfoods are delicious, convenient, and versatile. 
At breakfast, soy can make an appearance in the form of 
soymilk, scrambled tofu ‘eggs,’ or soy ‘sausages.’ A soy 
shake or veggie burger makes a great lunch. Try a tempeh 
stir-fry, or perhaps a creamy tofu dessert.
 “So dig in... with the huge variety of soyfoods available 
at your local natural foods store, it’s easy to get your 
daily intake of soy, and reap the many benefi ts of the bean 
supreme.”

 The inner contents: Food as medicine. Heart health. 
Fighting cancer. Menopause? What menopause? Strawberry 
smoothie. Protein punch.
 Soy cooking tips (p. 4): Easy ways to incorporate soy 
into your baking: Use soy fl our in your baking. Be aware that 
soy fl our contains no gluten, and therefore yeast breads will 
not rise without the addition of some gluten-containing fl our. 
About ¼ cup of soy fl our per cup of unbleached white fl our 
is recommended for breads, pastas, and pastries. In place 
of olive oil, try adding a few ounces of Nasoya Silken Tofu 
and a dash of lemon juice to mashed potatoes. Try mashing 
miso into your root vegetables in place of butter. When 
adding miso to dishes, add roughly 1 tablespoon per four 
servings. Add GeniSoy Natural Vanilla Soy Powder to your 
baked goods such as muffi ns or pancakes. Buy Eden Organic 
Soybeans in a can and use them the same way you would any 
other canned bean: over rice, with pasta, in stir-frys, etc.
 It’s not only what you eat; its also what you don’t eat. 
Making healthy eating taste great. Soy fact: soybeans were 
traditionally considered one of fi ve sacred crops in China.
 No time to cook? Try these quick ways of getting soy in 
your diet.
 Strong bones... a matter of calcium retention. Miso.
 Soy fact: there is no word for “hot fl ash” in Japan. Soy 
beverage.
 Miraculous tofu. So soy convenient. Soy fact: Western 
culture discovered tempeh through the Dutch colonization of 
Indonesia. Soy fact: tofu was unknown to most people in the 
United States until Chinese immigrants came to this country 
in the 1800’s. Tofu.
 Tempeh. By the handful. Soy fact: miso was developed 
in China about 2,500 years ago. Where to fi nd it. Address: 
Washington, DC.

3138. Product Name:  Silk (Soymilk Sold Refrigerated in 
Half-Gallon Pure-Pak / Gable Top Cartons) [Chocolate].
Manufacturer’s Name:  White Wave, Inc. (Product 
Developer-Distributor).
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1998 April.
Ingredients:  May 2000: Filtered water, organic whole 
soybeans*, organic raw cane crystals*, cocoa (Dutch 
process), calcium carbonate, natural vanilla fl avor, sea salt, 
carrageenan, vitamin A palmitate, vitamin D-2, vitamin 
D-3, ribofl avin (vitamin B-2), vitamin B-12. * = Grown and 
processed in accordance with the California Organic Foods 
Act of 1990.
Wt/Vol., Packaging, Price:  Quart Pure-Pak Carton.
How Stored:  Refrigerated.
Nutrition:  Per 1 cup (240 ml): Calories 120, calories from 
fat 20, total fat 2.5 gm (4% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 95 mg (4%), total carbohydrate 18 
gm (dietary fi ber 0 gm, sugars 14 gm), protein 5 gm. Vitamin 
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A 10%, calcium 30%, vitamin D 30%, vitamin B-12 50%, 
vitamin C 0%, iron 2%, ribofl avin 30%. Percent daily values 
are based on a 2,000 calorie diet.
New Product–Documentation:  Carton with Label sent 
by James Terman of White Wave. 2000. May 11. 2.75 by 
2.75 by 8¼ inches. Tetra Rex package. “Organic–Third 
party certifi ed. Calcium enriched. Low 1% fat & vitamin 
enriched.” Talk with James Terman of White Wave. 2001. 
May 29. Silk chocolate in half gallons was introduced in 
April 1998. 

 Product with Label purchased in the dairy case at 
Safeway supermarket in Lafayette, California. 2010. Dec. 18. 
One half gallon retails for $3.49. White Wave is now a brand 
owned by Dean Foods. Soyinfo Center product evaluation. 
Taste, texture and package design: All excellent. One of the 
best soy products ever made in the USA.

3139. Brown, Allan; Brown, Susan. 1998. The origin of 
Plenty Canada (Interview). SoyaScan Notes. May 11. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: In the late summer of 1974, having met and 
become engaged on the Wisconsin Farm, Allan and Susan 
hitch-hiked to The Farm in Summertown, Tennessee, where 
they were married later that year. Allan was the founder 
and fi rst director of Plenty Canada. Plenty USA had access 
to money from the Canadian International Development 
Agency (CIDA) for their carpenters in Guatemala who 
were rebuilding after the 1976 earthquake there. But before 
Plenty could get this money, they had to establish a branch 
or chapter of Plenty USA in Canada. Allan happened to be 
the person on the other end of the line when someone from 
Plenty USA phoned from Tennessee. He and Susan were 
living on a little farm outside of Halifax, so in about March 
of 1976, as they passed through Halifax on their way to 
Lanark, Ontario, Allan incorporated the organization as “The 
Plenty Relief Society of Canada”; it later came to be known 
as “Plenty Canada.” After doing the required paperwork, 
Allan and Susan went to Lanark to live on a piece of land 
with four friends who wanted to help Plenty: Bob Leviton, 
Ormond Lee, and Larry and Nancy McDermott. There was 
no “Farm” yet in Lanark and the four friends did not come 
from the Farm in Tennessee, but they felt akin to it. Starting 
immediately and for the next two years Allan ran “Plenty 
Canada” out of his bedroom in Lanark. But he didn’t know 
what to do. So he and Susan would hitchhike 60 miles 
each way into Ottawa in winter to talk with the Mennonites 
about what to do and what an NGO (non-governmental 
organization) is. When the fi rst money came in after about 
6-8 months it brought tears to Allan’s eyes; it was $50 for 
an individual donor who had been referred to Allan by 
The Farm in Tennessee. Allan worked on getting Plenty’s 
credentials and making the organization “respectable.” In 
early 1977 (it was winter) Allan and friends organized a 
“Plenty Jamboree” (a large benefi t for Plenty) in a rented 
hall at McDonalds Corners (which was 6 miles from the 
Farm). Not long thereafter, money began to fl ow from CIDA 
to Plenty USA’s work in Guatemala. In the spring of 1977 
the papers for the Canada Farm in Lanark were fi nalized and 
signed in Tennessee. The land was in Larry McDermott’s 
name.
 In the spring of 1978 Allan stepped down as director 
of Plenty Canada. Norman Ayerst, Allan’s closest and most 
trusted friend, took the job for the next two years. After that 
Larry McDermott became the director and continued for 
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many years. In 1984 the Canada Farm disbanded. Larry and 
Nancy McDermott kept the land (since it was in their name) 
and continued to live on it.
 In the late 1980s, Plenty had a great reputation for 
delivering good development projects. Adequate salaries 
were paid to those who put their life into Plenty and the 
need for additional funds necessitated a shift in focus. More 
projects were needed to raise more money to pay for an 
increase in expenses, and Plenty got those projects because 
of its shining reputation. But soon Plenty became too big for 
its management to handle. Communication and management 
skills were lacking, and Plenty’s effectiveness was greatly 
diminished during this time.
 Allan and Susan now own ten acres of land near 
McDonalds corners and what used to be The Farm in Lanark. 
They run Noble Bean, a tempeh shop. Allan has been making 
tempeh commercially since mid-1979. A map of the area (in 
southeastern Ontario province) looks like this: Lanark is 16 
miles east of McDonalds Corners, and Noble Bean is about 
8 miles west of the Corners, past Elphin. To get to Plenty (on 
the former Farm) from McDonalds Corners, drive east about 
3 miles, then turn north and drive 3 more miles. The nearest 
main towns are Perth (on Hwy. 7–Trans-Canadian Southern 
Route) and Lanark. Address: Founders, Noble Bean, R.R. 
#1, McDonalds Corners, ON K0G 1M0 Canada. Phone: 613-
278-2305.

3140. Demos, Steve. 1998. Thoughts on making good-tasting 
soymilk (Interview). SoyaScan Notes. May 13. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: The process of making soymilk can be divided 
into two parts: Making the base, then formulating it before 
packaging. Many years of experience have taught Steve that 
the second part of the process is more important than the fi rst 
in making top-quality soymilk. Ted Nordquist’s expertise 
is in formulating the product more than in making the base. 
Most of the literature is focused on the fi rst part, making the 
soymilk or base. Steve has also found that making soymilk is 
easier and takes much less space than making tofu.
 The equipment traditionally used by Ted Nordquist 
traces its origins to Alfa-Laval. It was “an Alfa-Laval 
knockoff.” Steve does not yet manufacture his own base 
concentrate; he buys it from several suppliers, formulates it 
himself, then uses dairies to pack it into ESL cartons. He is 
now planning to buy a standard soymilk system from one of 
the major equipment sellers–probably from the Tetra-Laval 
Group. A soymilk system–without the building, refrigeration, 
steam system, or packaging equipment–will cost him about 
$1.2 million. Steve no longer feels a need to economize. 
His main goal is to get a strong, reliable system from a 
dependable supplier, and to have it running in less than 1 
year inside one of Steve’s existing buildings in Boulder. It 
will take up very little space–something like 500-600 square 
feet of fl oor space. Address: President, White Wave Inc., 

1990 North 57th Court, Boulder, Colorado 80301.

3141. Fischer, Bruno. 1998. Leading soyfoods manufacturers 
in Germany (Interview). SoyaScan Notes. May 13. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The biggest soyfoods company in Germany 
is probably Noelke (Nölke), which is a big, private meat-
processing company with four plants throughout Germany. 
Their headquarters is in the Osnabrueck area (Osnabrück, 
30 miles northeast of Muenster). Their products, which are 
mostly meat alternatives (especially sausage alternatives) are 
marketed under the Eden brand in Reform Houses. No. 2, 
DE-VAU-GE (pronounced day-fau-GAY, whose Granovita 
brand is very popular), also makes many meat alternatives, 
such as links (sausages).
 No. 3 is Life Food GmbH in Freiburg (Taifun brand). 
No. 4 may be Huegli, but they are not really a soyfoods 
manufacturer. They did buy Soyastern, Yamato, and Horst 
Heiler, and they sell products under those three brands–not 
under the Huegli brand.
 No. 5 is Albert’s Tofuhaus; he produces a lot of bulk tofu 
for other companies. No. 6 is Viana. The others are fairly 
small. Geestland started with soy then tried to introduce 
Lupino (made from Lupins), but the Lupins was not very 
successful. They are a regional tofu plant, a little bigger than 
Christian Nagel in Hamburg. Svadesha still exists, but they 
have been sold to non-soy people, who are fi ddling around. 
They are quite regional and don’t make very much soy at 
present.
 TKW (pronounced TAY-kah-vay) has an unusual history. 
They are a branch of a machinery manufacturing company. 
They were asked to make a tofu plant, but their customer 
went bankrupt. So rather than letting the equipment just 
stand idle, they decided to make tofu. TKW was owned by 
two brothers who didn’t get along very well with each other. 
So one went into making tofu and the other stayed with 
the making machinery. “They still seem to do something, 
somewhere, for somebody. I think they are more into the 
bulk tofu business.”
 Henselwerk in Switzerland is not a soyfoods 
manufacturer. In fact, they don’t process any foods; they 
bottle lecithin, package texturized protein, etc. Soyastern 
doesn’t exist any more; the factory was closed but Huegli 
still uses the Soyastern brand. Address: Im Auel 88, 53783 
Aetorf, Germany. Phone: 49-2243-4021.

3142. Messina, Mark J.; Messina, Virginia. 1998. Does 
consumption of soy increase or decrease a woman’s risk 
of breast cancer (Interview). SoyaScan Notes. May 18. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Mark: In the area of possible adverse effects 
of soy (especially soy isofl avones), Mark’s greatest 
concern is with soy and breast cancer. “It still bothers me 
tremendously.” There have been 3-4 animal studies in which 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1259

© Copyright Soyinfo Center 2019

soybeans or isofl avones have been fed to animals and then 
they have been given a breast carcinogen. In none of these 
studies have scientists found an increase in the number of 
tumors or in the incidence of breast cancer. Several of the 
studies show “modest protective effects” from soy. So this is 
good news. The epidemiologic studies are not that supportive 
of the hypothesis that soy reduces the risk of breast cancer, 
but none of them have suggested that soy increases breast 
cancer risk. There were one or two studies showing that fried 
tofu increased risk of breast cancer, but that nonfried tofu 
did not. So within an individual study, one soyfood might 
pop up as being problematic. “But overall, you would not 
look at those kinds of studies and conclude that soy is risk 
factor for breast cancer.” The fact that Japanese women have 
about one-fourth the incidence and mortality of breast cancer 
compared with American women is worth noting. Several 
basic facts about soy must be kept in mind. (1) It is clearly 
estrogenic, containing phytoestrogens. (2) When you add 
genistein to cancer cells that are estrogen receptor positive, 
it will stimulate their growth over the typical physiologic 
concentration, but at higher levels it will inhibit their growth. 
In the range at which it stimulates growth, this is probably 
due to an estrogenic effect, but at the higher range, genistein 
is probably inhibiting one of the enzymes that cause the 
cancer sells to stop growing. At least ten scientifi c papers 
have raised the question of what is happening with these 
isofl avones, and they sound a little cautionary note. The 
criticism of these studies, where a little genistein is added 
to cells growing in a petri dish, is that there is absolutely no 
estrogen in the medium, and that even in post-menopausal 
women estrogen is present. So some people would say the 
petri dish does not represent a physiologic condition–you 
need to add some estrogen. Mark has heard that a researcher 
in Minnesota has added estrogen to the medium and she still 
gets a 20% increase in breast cancer cell growth. So genistein 
may still be an estrogen in that situation. One animal study 
showed that if you implant estrogen receptor positive cancer 
cells into rats who don’t have ovaries, then you give them a 
signifi cant amount of genistein, it will stimulate the growth 
of those cancer cells (tumors). But one criticism of this 
design is that there is very little estrogen in these rats and 
fairly high doses of genistein were used.
 It is the three human studies (two of which have been 
published) which are troubling, and cannot be ignored. 
One is “Stimulatory Infl uence of Soy Protein,” by Nicholas 
Petrakis at UCSF (1996) in Cancer Epidemiology, 
Biomarkers, and Prevention (5:785). A second is an abstract 
from the 1997 Brussels symposium by McMichael Phillips. 
Third, McMichael Phillips told Mark about a study in 
England that was 4 months in duration. They looked at 
nipple aspirate fl uid and also got an increase in estrogen-
regulated gene products. Mark has not seen the actual study 
and it is a long way from being published. These studies 
are troubling not because they are scary, but because they 

do not make sense. Malcolm Pike, from UCLA, a leading 
endocrinologist, said after studying McMichael Phillips’ 
actual paper (not the abstract), that his must be a short-term 
effect, because that kind of stimulus would cause an increase 
in breast cancer, as (for example) in the Japanese population. 
Given that the other epidemiology does not suggest that 
soy increases risk, and given that the animal studies don’t 
either, and given that the Japanese have a low breast cancer 
mortality rate, there is probably something else that could 
explain this phenomenon. Again, it could be a short-term 
effect that is actually preventive in the long run. But if it was 
a short-term effect, it still might be possible that soy should 
not be given to a person who already had estrogen-receptor 
positive cancer. So Mark is very reluctant to think that soy 
could increase risk of breast cancer risk; for one thing, it 
is very hard to identify any kind of food that increases or 
decreases breast cancer risk. And it is so unlikely that such 
a food would be soy, because there is very little supporting 
evidence. Nevertheless, Mark has about 25 scientifi c studies 
at the end of which the authors have expressed a cautionary 
note. The latter range from “Wow! These soy isofl avones are 
stimulatory; we’ve got to fi nd out what is going on here,” 
to “It’s clear that we need to understand more about the 
estrogenic / antiestrogenic effects of these compounds before 
we recommend them to the public.”
 Mark does not differentiate between soyfoods such 
as tofu and isofl avone pills in terms of toxicity. He asks: 
“Would anyone use the above studies to recommend that 
people stop consuming tofu? No! When you look at the data 
collectively, it’s hard to conclude that soy would increase 
the risk of breast cancer–especially for normal women. 
On the other hand, if it weren’t for the low breast cancer 
mortality rate in Japan, and we just had the animal studies 
and the individual case control studies (neither of which 
show that soy increases breast cancer risk) plus the human 
studies, there would be more of a movement to look into 
this.” When Nick Petrakis’ study was published, it didn’t get 
much attention; Mark thinks there is a built-in bias to assume 
that soy is either benefi cial or (at the worst) has no effect. 
It will be interesting to see what the response will be when 
McMichael Phillips’ paper is published as a full paper as 
part of the proceedings of the Brussels symposium (in Sept. 
in a supplement to the American J. of Clinical Nutrition). It 
is quite powerful; they actually took biopsies and found an 
increase in DNA synthesis.
 Virginia: Ginny is well aware of the research showing 
possible adverse effects of soy (especially soy isofl avones) 
on breast cancer. She defi nitely thinks about this in planning 
her diet–in part because she has a fairly high risk for breast 
cancer; she has had two biopsies. “This is uppermost in 
my mind almost every day.” Ginny wasn’t eating a lot of 
soy products before this new research was published (she 
probably ate them 3-4 times a week), so she has not reduced 
her consumption based on the new information. Because of 
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the concern with soy and breast cancer, Ginny would not 
eat soy products 2 or 3 times a day. “I certainly still eat soy 
products and I do not feel that I need to avoid them.”
 Ginny eats soyfoods because she is a vegetarian, 
because she likes them, they are easy to include in the diet, 
and they are generally good, healthy foods. Ginny has 
never calculated how may milligrams of isofl avones she is 
consuming per day. “I’m really into food, into good, healthy, 
whole food, with lots of fruits and vegetables, and whole 
grains. I don’t think about things like isofl avones, vitamin 
C. I just fi gure I eat a really good diet.” Address: 1. PhD; 2. 
MPH, RD. Both: Nutrition Matters, 1543 Lincoln St., Port 
Townsend, Washington 98368. Phone: 360-379-9544.

3143. Messina, Mark J. 1998. Soy phytoestrogens–Update 
(Interview). SoyaScan Notes. May 18. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: The hottest area of current estrogen research 
is “selective estrogen receptor modulators” (SERMs). A 
selective estrogen can have an estrogenic effect on one site 
in the body and an antiestrogenic effect on another site. One 
key question is: Are isofl avones selective?
 It has been known for several years that soy isofl avones 
inhibit angiogenesis. But this raises many interesting 
questions. Do they therefore inhibit nose bleeding? Josh 
Korzenik at Yale Univ. School of Medicine [in Connecticut] 
is conducting a study on patients who have a hereditary 
disease that causes their noses to bleed. They have a genetic 
defect which causes abnormal blood vessels to form. In 
this ongoing unpublished study, results to date on about 
8 patients show that about 40-50% of those who take soy 
isofl avones experience a reduction in their nosebleeds. He 
found some benefi t on gastrointestinal bleeding and a major 
benefi t on migraine headaches. This confi rms the fi nding that 
in petri dishes, genistein also inhibits blood vessel growth.
 Do these isofl avones affect fertility? Mark thinks that 
fertility has more to do with ovulation. How about slowing 
wound healing? The key point seems to be that if soy 
isofl avones are potent enough to exert benefi cial effects, 
why aren’t they potent enough to exert adverse effects? For 
example, they may slow wound healing, but only by a few 
days. But if they chronically prevent angiogenesis in tumors, 
that would be an acceptable trade-off.
 Many people who cite Japanese intake of isofl avones 
do not realize that the average Japanese level of isofl avone 
intake (about 30 mg/day) is far below the level needed to get 
benefi ts. The daily intake to get benefi ts in the area of bone 
health and reduced osteoporosis seems to be about 90 mg/
day.
 Concerning the exciting studies involving Raloxifene 
and prevention of osteoporosis and cancer announced this 
week: Mark uses Raloxifene in his demonstrations because it 
is antiestrogenic for the breast, and doesn’t cause estrogenic 
effects on the endometrial tissue. But Raloxifene may cause 

“hot fl ashes” or make them worse, and it is probably not as 
effective for reducing risk of heart disease as estrogen is. 
“But that is an extremely benefi cial trade-off; you can work 
on heart disease in many different ways, and weak bones 
are much more diffi cult to fi x. As you know, I am a strong 
believer in the importance of food, nutrition, and prevention, 
but I think our greater understanding of molecular 
biochemistry and what on goes at the cellular level, and our 
ability to design drugs to specifi cally get estrogenic effects in 
some tissues and antiestrogenic effects in other ones–I think 
all that research is incredibly promising. They are using the 
isofl avones as a model and then designing better drugs from 
them, maximizing benefi ts and decreasing disadvantages.” 
Mark believes that soy isofl avones will not be as potent as 
estrogen for bone health or heart disease–but the beauty 
of isofl avones is that there has never been any concern 
whatsoever about their safety. That is why it is so critically 
important to fi gure out some of the unexplained fi ndings 
concerning soy and breast cancer. In addition, we must 
do the studies to see if soy isofl avones promote cognitive 
function (or delay impairment of it)–like estrogen probably 
does. If they do not, they won’t be nearly as popular–because 
that is going to be such a big issue with an aging population.
 Will people who raise concerns about adverse effects of 
soy isofl avones be invited to speak at the Third International 
Symposium? Mark thinks they will defi nitely be invited to 
participate, in part because he has chosen a large advisory 
board. However they may end up doing a poster session 
rather than a major speech–unless their data look extremely 
important. The politics of soy and isofl avones is still real and 
pervasive.
 As an almost comic example of this, Mark heard of a 
man who is an M.D. and PhD in nutrition who was holding 
a small meeting about soy. He had been studying soy for 2 
weeks. When Mark called him and asked if he could attend 
the meeting, the man yelled at him on the phone (quite 
arrogantly) for 10 minutes. He objected to some statements 
that Mark had made on possible adverse effects of soy. Mark 
said he would be happy to discuss the subject. The man said 
Mark could come to the meeting if he promised not to bring 
up that subject. Apparently he wants to make a name for 
himself in the fi eld of soy. Address: PhD, 1543 Lincoln St., 
Port Townsend, Washington 98368. Phone: 360-379-9544.

3144. Messina, Virginia. 1998. Soy and breast cancer 
(Interview). SoyaScan Notes. May 18. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Ginny is well aware of the research showing 
possible adverse effects of soy (especially soy isofl avones) 
on breast cancer. (See today’s interview with her husband, 
Mark Messina, PhD). She defi nitely thinks about this in 
planning her diet–in part because she has a fairly high 
risk for breast cancer; she has had two biopsies. “This is 
uppermost in my mind almost every day.” Ginny wasn’t 
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eating a lot of soy products before this new research was 
published (she probably ate them 3-4 times a week), so 
she has not reduced her consumption based on the new 
information. Because of the concern with soy and breast 
cancer, Ginny would not eat soy products 2 or 3 times a day. 
“I certainly still eat soy products and I do not feel that I need 
to avoid them.”
 Ginny eats soyfoods because she is a vegetarian, 
because she likes them, they are easy to include in the diet, 
and they are generally good, healthy foods. Ginny has 
never calculated how may milligrams of isofl avones she is 
consuming per day. “I’m really into food, into good, healthy, 
whole food, with lots of fruits and vegetables, and whole 
grains. I don’t think about things like isofl avones, vitamin C. 
I just fi gure I eat a really good diet.” Address: MPH and RD, 
1543 Lincoln St., Port Townsend, Washington 98368. Phone: 
360-379-9544.

3145. Hainer, Cathy. 1998. Oh, ‘soy’ wonderful! Shucking 
its hippie image, the bean goes mainstream. USA Today. May 
29. p. 08.D. Final edition.
• Summary: “Over the years, soy products, particularly 
tofu, have been derided as weird hippie food. But now 
the soybean is a nutritional star, and baby boomers are 
integrating soy products such as miso and tempeh into their 
upscale cooking.”
 Also discusses miso, tempeh, soynut butter, tofu burgers 
and soy cheeses.

3146. Berry, Rynn. 1998. Tofu comes west: The spread 
of vegetarianism from Asia’s religions. Vegetarian Voice 
(NAVS, Dolgeville, New York) 23(1):14-17, 26-27. Spring. [3 
ref]
• Summary: Discusses: Asian religions in America, Asian 
Ahimsa-based beliefs, William Shurtleff and Akiko Aoyagi, 
roshi Philip Kapleau, Ron Pickarski, Rev. Prof. Dr. Andrew 
Linzey (Anglican priest and professor at Oxford University, 
the world’s fi rst to hold an academic post on the ethical 
and theological aspects of animal welfare; he has written or 
edited more than 13 books on the moral status of animals), 
Ellen G. White, The Bible Christian Church, the Order of the 
Cross (founded in 1904 in England by the Rev. John Todd 
Ferrier; would-be members must take a vegetarian vow).
 Says Prof. Linzey: “From my perspective, it is not 
inconceivable that Jainism, in its care and respect for 
creation, has more understood the Christian doctrine of Love 
than the Christians have themselves.”
 Says Ron Pickarski: “It may not be in my lifetime, but 
someday the Western Church will adopt many of the features 
of Asian religions such as karmic doctrine, reincarnation, 
vegetarianism, and ahimsa.”
 Includes six recipes from Berry’s book Food for the 
Gods. Address: 159 Eastern Parkway (2H), Brooklyn, New 
York 11238. Phone: 718-622-8002.

3147. Product Name:  Tofurky Deli Slices [Hickory 
Smoked, Original Style, or Peppered].
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.  Phone: 1-888-TOFURKY 
(863-8759).
Date of Introduction:  1998 May.
Ingredients:  Hickory Smoked: Water, vital wheat gluten, 
tofu (water, soybeans grown without herbicides, pesticides, 
or chemical fertilizers {and calcium sulfate coagulant}), 
white beans, garbanzo beans, natural vegetarian fl avor, 
expeller pressed canola oil, shoyu (water, soy beans, wheat, 
salt), spices, lemon juice, calcium lactate from beets, salt. No 
nitrates or MSG.
Wt/Vol., Packaging, Price:  5.5 oz (156 gm) vacuum pack. 
Retails for $2.49 (2002/03, Lafayette, California).
How Stored:  Frozen or refrigerated.
Nutrition:  Per 1.5 oz (43 gm) serving.: Calories 120, 
calories from fat 15, total fat 1.5 gm (2% daily value; 
saturated fat 0 gm), cholesterol 0 mg, sodium 286 mg (12%), 
total carbohydrate 14 gm (dietary fi ber 2 gm [8%], sugars 
0 gm), protein 13 gm. Calcium 2%, iron 7%. Percent daily 
values are based on a 2,000 calorie diet.
New Product–Documentation:  See next page. Leafl et (8½ 
by 11 inches, color) sent by Seth Tibbott. 1998. Published in 
May. “The famous Tofurky. Now available in Deli Slices.” 
The product comes in two fl avors: Original and Hickory 
Smoked. The back contains information on ingredients, 
nutrition facts, and quotes from satisfi ed consumers.
 Postcard (color, 4 by 6 inches) sent by Seth Tibbott. 
1998. “New! Tofurky Deli Slices. 100% vegan. Low fat.” 
The text on the back reads: “Now you can enjoy the great 
taste and texture of the Famous Tofurky all year long!” Talk 
with Seth Tibbott. 1998. Nov. 18. Original and Hickory 
Smoked were introduced in May 1998. The Hickory is 
smoked in a real smoke house. Product with Label sent by 
Seth Tibbott. 1998. Dec. 16. Both fl avors. 5 by 8 inches. 
Hickory Smoked is black, yellow, red and white. Original 
style is Red, black, white, and yellow. At top of front panel: 
“Low fat. 100% vegan.” At bottom: “Tastes great cold or 
hot.”
 Product (Hickory Smoked) with Label purchased 
at Safeway supermarket in Lafayette, California. 2002. 
March 11. Product evaluation: Excellent taste, texture, and 
packaging.
 Letter (e-mail) from Seth Tibbott. 2009. Jan. 25. 
Peppered Deli Slices were fi rst sold commercially in Sept. 
1998.

3148. SoyaScan Notes. 1998. Tofu, Alzheimer’s disease, and 
Lon White of Hawaii (Overview). June 16. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: On June 16 Trevor Johnston called from New 
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Zealand to say that a big splash had been created by an 
article linking consumption of tofu and Alzheimer’s disease. 
He phoned and talked with Lon White, who conducted an 
epidemiological study on this subject, in Hawaii.
 Talk with Mark Messina. June 17. Lon White’s study 
has never been published. Mark has traveled to Hawaii to 
talk with Lon about the study–which raises many interesting 
questions.

3149. Brown, Allan; Brown, Susan. 1998. Making tempeh 
and other natural foods at McDonalds Corners, Ontario, 
Canada (Interview). SoyaScan Notes. June 22-24. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: In June 1985, after about 5 years in Toronto, 
they bought ten acres of land near McDonalds Corners (not 
far from The Farm in Lanark, Ontario), and moved Noble 
Bean onto that land. There they started to make tempeh.
 Throughout the 1980s, Allan and Susan trained Plenty 
volunteers at Noble Bean to make tempeh; these volunteers 
then took that knowledge abroad–mostly to developing 
countries. Maya Clarke took it to St. Lucia, Peter Dudding to 
Sri Lanka, a Canadian lady to Lesotho, and Mario and Laura 
Rimoldi [not Rimaldi] to Barcelona, Spain. Allan and Susan 
had met the Rimoldis on The Farm in Lanark in 1983; they 
later started making tofu as well in Barcelona.
 Also during the 1980s, the Browns started some new 
businesses to bring in additional income. First came a natural 
cookie company named Casey’s Cookies–after their fi rstborn 
son, Casey. Soon they were selling 40 to 60 dozen organic 
Casey’s Maple Pecan and Honey Walnut cookies into the 
Ottawa market. In 1990 they sold the cookie company and 
took a trip/vacation to Mexico in their camper. On the way, 
they stopped by The Farm in Summertown, Tennessee, 
where they stayed with their old friends Cynthia and Albert 
Bates–who had taught them how to make tempeh and 
tempeh starter in 1974. Now the Bates were “deep into the 
Mushroom People trip. They were pumpin’ the spores into 
logs out in front of their home with major rock and roll going 
on in the woods.” Again the Bates taught the Browns a new 
occupation–how to grow shiitake mushrooms. Back home in 
Ontario, the Browns grew shiitake on about 25 logs outside 
their home–but mainly for their own consumption, because 
it was a very labor-intensive process. Soon, however, they 
were buying and re-selling shiitake–which they do to this 
day. Later, they started an incense import business named 
Soul Scents, which soon became the most profi table of all.
 The Browns now make 600 lb/week of tempeh, working 
3 days each week. It is still a very hands-on process. Allan 
and Susan are both active in the tempeh-making process 
(they also share child care), but now they have hired a 
woman who does much of the physical tempeh work. 
Most of Larry’s time is focused on Soul Scents. Allan has 
always believed that vacuum packaging lowers the quality 
of tempeh. Their business has not grown in the last 5 years. 

He thinks it is because of the infl ux of meat analogs. Seth 
Tibbott did a survey before the Bali conference which 
showed that tempeh production in the USA peaked in 1989 
or 1990. But several years ago Allan and Susan started an 
import business which has sales of $250,000 last year, so 
they are now in good shape fi nancially. Two other tempeh 
companies in Canada are Soy City Foods in Toronto (they 
make mostly tofu; their tempeh is sold mostly in large cakes 
to foodservice) and Sooke Soyfoods in Vancouver, BC 
(owner Wayne Fatt gets plenty of competition from Seth 
Tibbott’s Turtle Island Foods in nearby Oregon). Address: 
Founders, Noble Bean, R.R. #1, McDonalds Corners, ON 
K0G 1M0 Canada. Phone: 613-278-2305.

3150. Clarke, Maya. 1998. Learning how to make tempeh at 
Plenty Canada and introducing it to Sri Lanka (Interview). 
SoyaScan Interview. June 25. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Maya learned how to make tempeh at Noble 
Bean in Toronto during a two-week training program in the 
summer of 1984. She had been close friends of Norman 
and Sarah Ayerst, who worked with Plenty in Dominica, 
and who lived in back of the old Kensington Market in 
Toronto. Through Norman and Susan, Maya fi rst met Susan 
and Allan Brown in Toronto, and specifi cally asked for that 
training–it was her idea, and that idea may have started a 
new program. She worked about 8-hours a day and soon was 
able to do the full production cycle. “Allan and Susan were 
very good teachers and really wonderful, interesting people.” 
Maya went to Sri Lanka in September 1984; there she made 
tempeh and taught others how to make it. Maya thinks that 
she may have been the fi rst person to be trained by Noble 
Bean to make tempeh in a developing country. Chuck Haren 
was also trained in about 1984, but probably on The Farm 
in Tennessee. Address: Sun & Sky Foods, 859 Dundas St., 
London, Ontario N5W 2Z8. Phone: 1-888-441-6680.

3151. Product Name:  [Tofu, Soymilk, Tofu Cheesecake, 
Tofu Cheesecake with Apples, Tofu Pie with Bananas, Tofu 
Mayonnaise, Mushroom Quiche with Tofu, Soymilk with 
Oats & Natural Sugar, and Tofu Burgers].
Foreign Name:  Tofu, Leche de Soya, Cheesecake, 
Cheesecake de Manzana, Mayonesa de Soya, Torta de 
Championes con Tofu, Avena Helada con Leche de Soya, 
Hamburguesa de Tofu.
Manufacturer’s Name:  DeliSoya–Delikatessen.
Manufacturer’s Address:  Calle 78 No. 12-03, Santafe 
de Bogotá, Colombia.  Phone: 346-2178 (OF) or 610-1210 
(HM).
Date of Introduction:  1998 June.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Nestor and 
Cecilia Santacruz. 1998. Sept. 8. “We started on June 26 in 
Bogotá (Colombia) a small scale manufacture of soyfoods 
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products, tofu and soymilk, that we distribute personally and 
sell in a place called ‘Delisoya’ (see address above). Your 
books are a permanent source of inspiration. We also prepare 
‘cheesecake,’ mayonesa de soya, and hamburguesa de soya. 
Our shop is not located in a place of much public infl uence 
but the response to it has been very stimulating and we are 
very encouraged.”
 Letter and forms fi lled out by Nestor and Cecilia 
Santacruz. 1998. Oct. 14. They started and own Delisoya, 
which is located in northern Bogota. They do not have labels 
for their products. Each week they make, on average, 96 
cakes of tofu (500 gm each) and 25 liters of soymilk. They 
used to deliver tofu to a store named El integral and to a 
restaurant named Caliz, but not they reserve all of their small 
production for their soya deli. Some Japanese housewives 
are starting to come to Delisoya to purchase tofu. Nestor 
and Ceci reserve one day each week to deliver tofu to others 
at their homes. The foods served each day at Delisoya are 
shown on a menu board. They occasionally make other foods 
besides those shown above, so that people can try them 
and see what can be done with tofu–for example Torta de 
champioñ con tofu (Mushroom quiche with tofu). Turnovers–
Tofu, vegetables and spices wrapped in a crust. Sandwiches–
Whole wheat bread, tofu, and vegetables. Soymilk with oat 
and natural sugar (panela).
 Ingredients–Tofu burgers: Tofu, onion, carrot, parsley, 
oregano, salt & pepper. Whole wheat bread, lettuce, fresh 
vegetables. Price: $2.500 each. Source: Mrs. Bernadette 
Kikuchi (wife of Tomio Kikuchi). Cheesecake (plain or with 
fruits): Tofu, tahini, lemon, oil, raisins, brown sugar, vanilla, 
salt, okara granola. Price: $15.000 pesos each. Refrigerated. 
Source: The Book of Tofu (p. 150; Ten Speed Press ed.). Tofu 
mayonnaise: Soymilk, tofu, lemon, oil, salt. Price: $1500 
pesos for 125 gm glass jar. Soymilk, tofu, lemon, oil, salt.
 Letter from Cecilia and Nestor Santacruz. 2000. Sept. 
12. “As for questions (Bill’s letter of 16 Nov. 1999) about 
our products: 1. Torta de Champiñoes con Tofu: It is more 
like a quiche and can be named ‘Mushroom quiche with 
tofu.’ 2. In hot places in Colombia we like to drink avena 
helada which is a drink made of milk (dairy) with powdered 
(instant or cooked) oat, sugar and cinnamon in a blender and 
cooled for freshness. We make it with soy milk and it tastes 
as well. 3. It is Hamburguesa de Tofu. I was wrong saying 
Hamburguesa de Soya. 4. In 1998 we had plain Cheesecake 
and Cheesecake de manzana (Tofu cheesecake with apples) 
and Tofu pie with bananas. We still use apples a lot in pies, 
drinks with soymilk but have introduced other fruits that are 
easily available such as mulberry, agraz, guayaba, curuba 
etc. We make pumpkin pie with Tofu too. We like to vary the 
repertoire because the same people come to see us often. 5. 
Yes, we use okara granola in all the different types of pies. 
We love it instead of bread crumbs and crusts made of wheat, 
etc. We plan to increase using it in the near future. 6. It is 
$15,000.00 pesos (or 7.00 U.S. dollars approx.). One dollar 

is $2,200.00 approx. Our money is so devalued that the least 
coin is of 20 pesos but no one wants it because it doesn’t 
have any commercial value. 7. It is ‘Tofu mayonnaise’. In 
1998 we referred a lot to soy because it is a much better 
known word than Tofu. A 125 gm [of Tofu Mayonnaise] used 
to cost 1,500 pesos but now it is 2,500 pesos.”

3152. SoyaScan Notes. 1998. What ever happened to Plenty 
Canada? (Overview). Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: During the 1980s and early 1990s, Plenty 
Canada was a thriving, pioneering organization, which had 
creative projects that introduced soyfoods to and started 
small soy businesses in number of developing countries. The 
projects were largely (and generously) funded by CIDA, the 
Canadian International Development Agency. But by about 
1993-94 Plenty Canada had ceased to be effective. This was 
a real tragedy. In the view of several people who knew and 
worked with Plenty Canada, there were several reasons for 
its demise. First, starting in the late 1980s, Plenty got too 
big too fast. Many of the fi rst serious problems happened 
with the team in Sri Lanka, where a number of bad decisions 
were made. Sri Lanka was the biggest project to date, 
with about $5 million of funding over 5 years. Second, the 
organization was not managed effectively, and this caused 
a great deal of dissention. Larry McDermott was not a good 
administrator and did not know how to delegate authority 
and work. Some big mistakes were made, including fi nancial 
and bookkeeping errors discovered during government 
audits. Second, the Canadian government made large cuts 
in CIDA’s total funding as part of its own fi scal austerity 
program. There were some major falling outs and Larry 
ended up alone at Plenty Canada. About 4-5 years ago Plenty 
Canada’s board of directors fi nally fi red him, and he sued the 
board for unlawful dismissal. These two events effectively 
killed Plenty Canada. Larry is now the reeve (mayor) of 
Lanark Highlands, a large new organization formed by the 
amalgamation of four local townships. He is doing what he 
does best and what he did at Plenty–writing proposals to the 
government.

3153. Product Name:  WholeSoy Creamy Cultured Soy 
(Soy Yogurt) [Mixed Berry, Apricot Mango, Strawberry 
Banana]. Renamed WholeSoy Soy Yogurt in about 2001.
Manufacturer’s Name:  WholeSoy Co.
Manufacturer’s Address:  San Francisco, California.  
Phone: 415-495-2870.
Date of Introduction:  1998 June.
How Stored:  Refrigerated.
New Product–Documentation:  Galeaz, Kim. 2000. “Great 
tasting soy yogurt, great tasting recipes.” News (Okeechobee, 
Florida). Jan. 26. The “many new, different and great tasting 
soy yogurts on the market” include “WholeSoy Creamy 
Cultured Soy, White Wave Silk Dairyless Soy, and Galaxy 
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Foods Veggie Yogurt.” These are sold in 6-ounce plastic 
cups.
 Talk with Ted Nordquist. 2000. Aug. 18. Sales of 
Ted’s WholeSoy soy yogurt “are going through the roof” 
= increasing dramatically. Ted is moving production from 
Fullerton (in a plant owned by Morningstar) to SSI (Super 
Store Industries) in Turlock, California–just south of 
Modesto.
 Leafl et sent by Patricia Smith from Natural Products 
Expo West (Anaheim, California). 2002. March. “New!” 
Shows large color photos of packages of the three new 
fl avors of spoonable soy yogurt in cups. “Sales info: Oasis 
Sales and Marketing, 144 Weeks Way, Sebastopol, CA 
95472.”
 Leafl et. 2004. Sept. 28 (dated). “Taste Matters! Eleven 
delicious fl avors from the best selling soy yogurt in natural 
foods. Best selling because it’s the best tasting. Enjoy!” The 
company name is now WholeSoy & Co. The eleven fl avors 
are lemon, raspberry, plain, strawberry, vanilla, mixed berry, 
cherry, apricot mango, strawberry banana, blueberry, and 
peach.
 Letter (e-mail) from Ted Nordquist, founder and owner 
of WholeSoy & Co. 2012. Sept. 18. Shurtleff’s questions 
and Ted’s answers. Q: What was the name of your fi rst, 
pioneering cultured soy product in the USA? Ans: Soy 
Yogurt. In 1998, at a plant in Fullerton, California (owned 
by Morningstar) “Soy Yogurt” was already printed on our 
cups. But a California inspector saw the cups before we 
fi lled the fi rst round and insisted we change the name from 
“Soy Yogurt” to something else. So we changed the name to 
“Creamy Cultured Soy.” Later, around 2001, we moved to 
Super Store Industries in Turlock, California, for production 
and changed the name back to WholeSoy “Soy Yogurt.”
 Q: What year and month was this product fi rst sold 
commercially? Ans: Launched at Natural Products Expo 
East (in Baltimore) in Sept. 1998. Steve Ford of Brown Cow 
allowed me to demo it. That was so kind of the Ford family; 
I wasn’t even on the program at the Expo. the father and 
mother, Barry and his wife, Steve Ford and his wife were all 
there. The soy yogurts were in a corner of his Brown Cow 
Booth. Brown Cow was the master warehouse and general 
distributor. So Steve and Barry Ford were taking the orders. 
In Feb. 2003 Stonyfi eld Farm bought Brown Cow (Antioch, 
California). We were forced to stay with Stonyfi eld / Brown 
Cow until around 2009. They sued us for $850,000 when 
we did leave, but Henry Glasser (Ted’s business partner) 
won the lawsuit over their lawyers from France representing 
Danone. We now handle all of our own warehousing and 
logistics.
 Q: Do you still have any graphics / sell sheets that 
show this fi rst product? Ans: Yes, but you will have to pay 
Sugarman Designs for their time to go through their archives. 
Note: Unfortunately Ted is unable to produce any evidence 
of this 1998 date.

 Q: What fl avors were available when it was fi rst sold 
commercially? Ans: It was sold under the Trader Joe’s label 
and the WholeSoy label in 6 oz. cups. The fl avors were plain, 
strawberry, peach, and raspberry.
 Talk with Ted Nordquist. 2012. Sept. 22. When making 
cups of Creamy Cultured Soy at the Morningstar plant in 
Fullerton–we were too small for them. The plant manager, 
who was very nice, told Ted that Ted’s volume was so small 
that it was going to be very diffi cult in that plant to give 
Ted a consistent product. The very fi rst product Ted made at 
the Fullerton plant was for Trader Joe’s–in all four fl avors. 
“The minimum we could make was 2 pallets (300 cases) 
for each fl avor–plain, peach, strawberry, and raspberry. So, 
for example, we did 150 cases of Trader Joe’s Plain and 
150 cases of WholeSoy Plain. This was in about May or 
June 1998, before the Natural Products Expo East.” “We 
had already signed on UNFI (United Natural Foods, Inc.) 
warehouses; that whole distribution network was already in 
place when I went to the Natural Products Expo East.” “We 
were making it in Fullerton in May, 1998. We shipped it out 
3 days after it was made. We were paid 10 days after we 
shipped it to the distributor.” To the best of Ted’s memory, 
the fi rst Creamy Cultured Soy was fi rst sold commercially, 
at a retail store (Trader Joe’s), in late May or early June 
of 1998. Soon after that the WholeSoy brand of Creamy 
Cultured Soy started to be sold. Greg Hartman, of Oasis 
Sales and Marketing, was Ted’s sales organization. So it 
was Greg Hartman and the Fords who really put together 
the distribution and sales of Creamy Cultured Soy. Ted is 
sure that Trader Joe’s sold the product before it was sold as 
WholeSoy. Ted made Creamy Cultured Soy once a week at 
the Morningstar plant in Fullerton. That went on for more 
than 18 months, until late 1999 or early 2000 when he moved 
to Super Store Industries in Turlock.
 Here is some background: Ted had his formulations 
from Sweden. Ted bought soybase from Raj Gupta in 
Ontario. Canada, had it shipped to the Morningstar plant in 
Fullerton, California. For two years, Ted had been making 
Silk soymilk at a Morningstar plant in Gustine, California, 
for White Wave in extended shelf life gable-top packaging. 
During that time he started research on cultured soy yogurts 
at the Morningstar plant in Fullerton (near Los Angeles) 
because he “was going to sell these soy yogurts to Steve 
Demos, who had this horrible tasting soy yogurt named 
Dairyless, which was made in Boulder, Colorado at Steve’s 
plant.” Ted did not make the soymilk from which Dairyless 
soy yogurt was made. It was cultured, but then it was post-
pasteurized. “It was an ugly color and had a horrible taste.” 
Ted wanted to sell the soy yogurt he was developing at the 
Morningstar plant in Fullerton to Steve Demos of White 
Wave. Ted even gave Steve prices. Then suddenly Steve 
left Ted and WholeSoy with $320,000 in unpaid invoices. 
Wondering what to do next, Ted realized that he had this 
nice new soy yogurt. He was selling soymilk through Gary 
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Stein to Trader Joe’s. Ted had a contract with Steve Demos 
which prohibited Ted from selling directly to Trader Joe’s. 
Gary Stein formulated his own soymilk, using Ted’s soybase, 
making in Gustine and selling to Trader Joe’s. Ted got half 
of the revenue. It was through Gary Stein that Ted sold 
his yogurt to Trader Joe’s in May or June of 1998. “At the 
time we launched, Steve Demos was selling White Wave 
Dairyless [soy yogurt] all over the United States. In 14 
months (according to the SPINS report) sales of Creamy 
Cultured Soy passed those of White Wave Dairyless. We’ve 
never lost that fi rst place position.”

3154. Product Name:  Certifi ed Organic Soymilk (Sold 
in Quart Pure-Pak / Gable Top Cartons) [Regular, and 
Chocolate].
Manufacturer’s Name:  Wildwood Natural Foods 
(Marketer-Distributor).
Manufacturer’s Address:  1560 Mansfi eld Ave., Suite D, 
Santa Cruz, CA 95062.  Phone: 408-476-4448.
Date of Introduction:  1998 June.
Ingredients:  Filtered water, whole non-genetically 
modifi ed, certifi ed organic soybeans*, certifi ed organic 
brown rice syrup*, naturally occurring calcium carbonate, 
sea salt, carrageenan, xanthan gum, vitamin A palmitate, 
vitamin D-2, vitamin B-2 (ribofl avin), vitamin B-12. * = 
Grown and processed without synthetically compounded 
herbicides or pesticides in accordance with the California 
Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  32 fl . oz (1 quart). Pure Pak 
carton. Retails for $2.29 (1998/07 California).
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Billy Bramblett 
of Wildwood Natural Foods. 1998. June 24. Wildwood 
recently introduced a new fresh soymilk, sold in gable-top 
quart cartons. The fl avor is excellent. Two packages with 
Labels sent by Billy Bramblett. Green, red, blue, and orange 
on white. The front panel states: “1% of sales donated 
to the Breast Cancer Fund. Low fat. Non-dairy drink. 
Calcium and vitamin enriched. Naturally lactose free.” One 
side panel states: “A diet rich in soy contains a variety of 
benefi cial phytonutrients including*: Isofl avones. Genistein. 
Phytoestrogens. * = Consult your physician concerning the 
role soy may play in effecting specifi c chronic diseases. 
Trusted purity since 1980: Naturally antibiotic and hormone 
free. Vegan–No animal products. Enjoy other Wildwood soy 
foods: Organic tofu. Wild Dogs. Vegie Burgers. Meltables. 
Talk to us at 1-800-499-Tofu.” A second side panel, titled 
“The fresh approach to healthy eating,” states that “1% of 
sales of this product goes to researching environmental 
causes of breast cancer.”
 Talk with Bill Bramblett. 1998. June 9. The original 
Wildwood soymilk was named Yo Soy! Ted Nordquist and 
his company TAN Industries, Inc. have played a major 
role in developing and making this soymilk. Jeremiah and 

Ted have been friends for many years, and recently they 
have been working together very closely on this soymilk. 
They used to call it the “Ted and Wally Show.” Jeremiah 
went to Ted 4-5 years ago; Ted had a new technology for 
making non-beany soy base. Jeremiah and Ted came up with 
a formulation for the fi nal product made from Ted’s soy 
base. They had dreams of building a plant together, where 
Wildwood would do the tofu side and Ted would do the 
milk side. But in the end, Wildwood didn’t have the funds 
or energy to go that direction, so Ted went to White Wave 
and told them about his great soymilk. Then White Wave 
came up with their own formulation (which was different 
from Wildwood’s formulation), resulting in Silk. Ted makes 
his soymilk at a plant in southern California [Soyfoods of 
America], then another California company [Morningstar, 
formerly called Avoset] fi nishes and packages the product for 
Wildwood. Ted is in the process of developing a new yogurt, 
which is not yet on the market. He would like to make it for 
Wildwood, but Billy doesn’t think it is ready. Also Ted wants 
the yogurt package to bear the words “Made with TAN soy 
base.”
 Talk with Jeremiah Ridenour of Wildwood. 1998. Oct. 
20. This product was fi rst sold in June 1998. It may be the 
fi rst soymilk in America to have the word “Soymilk” in the 
product name–to test the FDA. Wildwood has nothing to 
do with the manufacture of packaging of the product; It is 
made at one place and packaged in another. White Wave’s 
Silk is this product’s main competitor. Jeremiah believes that 
Wildwood’s formula is better. See also Oct. 1998 interview 
with Jeremiah on the early history of this product. This 
product states in the ingredient listing that it is GMO free, 
but Jeremiah thinks that the term “organic” is still more 
important to consumers than “GMO free.”
 Leafl et (single sided, 8½ by 11 inch, color) sent by 
Patricia Smith from Natural Products Expo West. 1999. 
March. “Introducing Wildwood Natural Foods Organic 
Soymilk. Low fat. Delicious non-dairy drink. Calcium 
& vitamin enriched. Naturally lactose free. 1% of sales 
donated to the Breast Cancer Fund. Available in Regular and 
Chocolate fl avors.”
 Product (chocolate, quart) with Label purchased at 
Safeway supermarket in Lafayette, California. 2001. April 1. 
Both real vanilla and chocolate quarts are sold refrigerated in 
the Odwalla cooler in gable-top cartons for $1.99/quart. One 
side panel reads: “Wildwood has been making soymilk for 
over 20 years. As a pioneer in American soyfoods Wildwood 
has learned to make great tasting nutritious soymilks.” The 
certifi ed organic chocolate is produced from beans grown in 
a bio-diversity preserve in Costa Rica and Panama.
 The back panel states: “Wildwood Natural Foods. 
Affecting dietary and agricultural change. Wildwood 
owners Jeremiah Ridenour and Billy Bramblett both grew 
up in Michigan, then migrated to California and became 
evangelists for soy. Jeremiah comes from a soybean farming 
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family. While he was studying tofu production in Japan, 
his future partner Billy was concocting tofu delectables at 
the legendary Sleeping Lady Cafe in Fairfax, California. 
Wildwood Natural Foods started producing organic Soymilk 
and Tofu in 1980. Today these two lead their company’s 
production of thirty-fi ve delicious, premium, organic soy 
products. More organic choice means less chemicals in your 
environment...”

3155. Elliott, Barbara. 1998. Re: New developments at 
FarmSoy Company in Summertown, Tennessee. Letter (fax) 
to William Shurtleff at Soyfoods Center, July 8. 1 p.
• Summary: “Correct me if I’m wrong but no one has 
challenged the claim that FarmSoy Company is the oldest 
non-Asian soy dairy in the U.S. [Note: Soyfoods Center 
believes that claim is correct for companies started after 
1970. But a number of Seventh-day Adventist soy dairies, 
including one in Madison, Tennessee–near Summertown, 
started in the 1920s and 1930s]. We presently are using only 
certifi ed organic soybeans that are not genetically modifi ed 
and all of our products are certifi ed organic by Florida 
Growers & Consumers, Inc.”
 “Our soymilk is now a principal ingredient in a new 
drink just out in the market, called Fruit Quest by Del 
Valle Food Products, Inc. It is the fi rst drink in the U.S. to 
combine soymilk and fruit juice. Fruit Quest is very tasty 
and is available through Whole Foods, Wild Oats, and Tree 
of Life.” Address: 96C The Farm, Summertown, Tennessee 
38483. Phone: 615-964-2411.

3156. Lang, Paul. 1998. Allan Routh of SunRich Inc. (Hope, 
Minnesota), current president of the Soyfoods Association, 
recently had a serious accident (Interview). SoyaScan Notes. 
July 8. Conducted by William Shurtleff of Soyfoods Center.
• Summary: About 3 weeks ago, in mid-June, Allan was with 
his son and they were moving a huge tree stump. It fl ipped 
over and more-or-less crushed him. He is still alive. The 
doctors put him in an induced coma for the past 3½ weeks. 
His skull is cracked and he broke every rib in his body. Paul 
just got an e-mail yesterday saying that he’s just coming out 
of the induced coma and that he will live. For a while, we 
were not sure whether or not he would survive. If Allan is 
at the next NFM Expo at Anaheim, Paul would like to see 
members of the Soyfoods Association have a get-together 
to show our support for him. “I just appreciate Allan; he’s a 
good man.”
 Yvonne Lo did not want the job of vice president at the 
last elections; but she took it because no one else would take 
it. Now she may have to shoulder additional responsibility. 
Basically nothing has happened since Allan was hurt. Peter 
Golbitz is also helping out. “He gives a lot of energy and 
time to the Association, and he has for many years. Even 
though he is no longer president, everyone still passes a lot 
of decisions and other things through Peter. He’s sort of the 

Godfather, but now its becoming a problem for him because 
it takes a lot of time.” Fortunately a lady from Nasoya has 
volunteered to spearhead the Soyfoods Month. “She’s doing 
a great job.” Address: Natural Products, Inc., 798 Hwy 6, 
Grinnell, Iowa 50112. Phone: 515-236-0852.

3157. Stevens, Roger. 1998. Update on the future of the 
Soyfoods Directory (Interview). SoyaScan Notes. July 8. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The Indiana Soybean Council has sold the U.S. 
Soyfoods Directory to Roger. In a sense there was nothing 
to buy, because they never made a profi t and the data has to 
re-done each year. The contract is now being fi nalized and 
the actual transfer of ownership is a long process. Roger’s 
current contract concerning the U.S. Soyfoods Directory 
expires at the end of this fi scal year, on September 30. The 
new contract when then begin and last for 5 years. They 
give him the rights to produce the directory and to sell it in 
exchange for a fee, which is a percentage of the price that 
he receives. So its a 5-year transitional process. Roger has 
an incentive to add new names each year in order to have 
a credible directory that is better each year. The agreement 
is a complex one, and Roger is not at liberty to disclose the 
terms of the deal. But it works out well. He has to pay them a 
certain amount of money per issue that he sells over the next 
5 years. Roger will sell the fi nished issues each year to the 
United Soybean Board, who will then distribute to dietitians 
across the USA and to TalkSoy–as in the past. Roger does 
not have to be concerned about distribution. He has only 
one customer–the Soy Protein Council. “It is really being 
done through the Soy Protein Council–that’s how the whole 
system is going to be set up, and they are very interested it.” 
Members of the Soy Protein Council will each contribute 
some money to buying and mailing the directories. Roger 
has no real risk; he will simply print whatever is ordered. 
“If there is a greater demand for the directories, they will go 
ahead and buy them, because that’s about the only thing they 
have (generally) to distribute to people, besides their little 
recipe book.” Address: Stevens & Associates, Inc., 4816 
North Pennsylvania Street, Indianapolis, Indiana 46205. 
Phone: 317-926-6272.

3158. Messina, Mark J. 1998. Problems with the media 
hyping soy: Concerns about Alzheimer’s disease, breast 
cancer, and thyroid function (Interview). SoyaScan Notes. 
July 18. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Mark feels that, when presenting an overview of 
the scientifi c research concerning health benefi ts of soy, he 
is the only person who is presenting a balanced and accurate 
picture; the media is clearly hyping the subject and many of 
the scientists are going along with the media–even though 
they know better. Much of what the media is saying is not 
supported by the scientifi c evidence. “It’s just getting carried 
away, and I feel it is very unfortunate. The exaggeration on 
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the positive side, will probably come around to hurt you 
when they hype the negative side on the second time around. 
All of this is only interesting because people are now very 
excited about soy.”
 Shurtleff notes that he agrees completely with Mark’s 
position and analysis, and that he too refuses to go along 
with the hype. The difference, however, is that Mark is in 
a more diffi cult position, because he is “doing the rubber 
chicken circuit” where he is paid to give lectures on the 
health benefi ts of soy.
 For three years, Mark has been trying to explain this 
problem to the United Soybean Board’s (USB) PR fi rm 
in Seattle (EvansGroup, now renamed something like 
Publiciste) and to encourage them to conduct a workshop 
to deal with and refute the growing number of concerns 
about soy (Alzheimer’s, thyroid function, etc.). They haven’t 
been interested, then recently they learned that a woman’s 
magazine plans to do a story on soy that is negative for 
breast cancer. So now they are really concerned, and Mark 
will meet with them next Monday to try to plan a workshop, 
with 10-12 professionals, present to deal with Alzheimer’s 
disease, breast cancer, and thyroid function as they relate to 
soy. For the Alzheimer’s disease, hopefully they could get 
Lon White from Hawaii, and the person in Seattle who is 
doing the study to present their data. He would also invite 
3-4 people who are doing animal studies, to summarize 
what we know about soy and Alzheimer’s disease. Then two 
things from that: (1) To make research recommendations to 
the USB to try to resolve the situation–if that is possible, and 
(2) from a PR standpoint, to prepare a statement that would 
put as much of a positive spin as possible on the Honolulu 
data.
 Steve Barnes (in Mark’s opinion) knows more about 
isofl avones than anyone else in the USA. When Mark has 
a question about them, he calls Steve. In a recent speech, 
Steve dismissed the papers on thyroid function from the 
NCTR (National Center for Toxicological Research). He 
noted simply that a large proportion of the polyphenolics 
and fl avonoids (pronounced FLAY-vuh-noids) have the same 
effects of isofl avones in vitro, and we are supposed to be 
eating foods that contain these substances. But the scientists 
at NCTR are not stupid; they know that and they even 
discussed it in their papers. Moreover, in Mark’s opinion, 
the last three epidemiologic studies have found, at least in 
Europe, that the average fl avonoid intake is 40-50 mg/day. 
So if anyone recommends 100 mg/day of isofl avones, that is 
doubling the average fl avonoid intake. This is a big deal–at 
least theoretically. The NCTR researchers found an effect on 
thyroid function at a concentration of 1 micromolar; that is 
a lower concentration than is used to inhibit the growth of 
cancer cells and all the other wonder benefi cial effects.
 The NCTR is rarely completely objective, because they 
are always looking for funds to do more research. The FDA 
may be the only organization can look at these matters in 

an objective and balanced way–since their mandate is to 
safeguard the public health. So FDA is looking for a clear 
understanding of the situation, but much of the information 
they are getting may be biased. Hopefully, they know these 
biases and can take them into account.
 One new area, which is a complete surprise and 
broadens our perspective–Several studies show that the 
effect of genistein is sometimes different from the effect 
of a complex mix of isofl avones, and that in turn could 
be different from the effect of a whole soy food (such as 
soy fl our). Scientists realize that soy contains much more 
than isofl avones, but nowadays many focus solely on the 
isofl avones–especially genistein.
 Mark likes ADM’s pills because he believes that the 
amounts people need may be very diffi cult for most people to 
consume without pills. Address: PhD, 1543 Lincoln St., Port 
Townsend, Washington 98368. Phone: 360-379-9544.

3159. Bramblett, Billy. 1998. Company history: Wildwood 
Natural Foods. Fairfax, California. 10 p. Unpublished 
typescript.
• Summary: Contents: The beginning (1978-1981). The 
evolution (1982 to 1998).
 “The beginnings of Wildwood Natural Foods, Inc. 
evolved over 2 years starting in 1978 [or maybe 1977] and 
culminating with incorporation in April of 1980 and actual 
operations in August of 1980. “In 1978, Paul Duchesne 
was an employee of the Good Earth Natural Food Store in 
Fairfax, California. Among his duties were the squeezing and 
bottling of fresh beet and carrot juice and the making of fresh 
sandwiches, all of which would be sold in the store each day. 
During a routine inspection of the Good Earth by the Marin 
County Health Department inspectors, it was determined 
that this practice was illegal, since the Good Earth did not 
have a health department approved kitchen and, therefore, 
no license to produce these products on the premises. Mr. 
Duchesne approached the cooperative ownership of a 
neighboring vegetarian restaurant, The Sleeping Lady Cafe, 
to determine if space might be rented at their kitchen during 
the very early morning for the production of sandwiches 
and juices. The co-op agreed and soon Mr. Duchesne was 
producing these products each morning and then transporting 
them to the Good Earth for sale.
 “After a few months, Mr. Duchesne started producing 
a sandwich of his own invention, the brown rice and tofu 
sandwich (BRT), at the Sleeping Lady, on his own and 
selling those sandwiches to the Good Earth and a few other 
local health food stores. By the late summer of 1978, Mr. 
Duchesne was producing hundreds of the sandwiches weekly 
and delivering them to seven locations in central Marin 
county.
 “At that point Mr. Duchesne decided that he wanted 
to move to Boston, Massachusetts, to study macrobiotics 
with Michio Kushi and so he gave his fl edgling, as yet 
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unnamed, business to a fellow named Paul Watson [sic, 
Chris Smith]. This enterprising man expanded the business 
and was soon delivering to over fi fteen locations in central 
and southern Marin County. During a routine inspection of 
one of the southern Marin locations, the health department 
inspector noticed that the labels on these sandwiches were 
in violation of the State of California’s labeling laws and 
contacted Mr. Watson. One of the violations was that there 
was no company name on the label. Mr. Watson [sic, Chris 
Smith] came up with the name Wildwood Natural Foods. 
He asked the advice of Bill Bramblett, the founder and 
general manager of the Sleeping Lady, on the choice of that 
name. Mr. Bramblett looked up ‘wildwood’ in the dictionary 
and discovered the meaning to be ‘natural or wild wood 
or forestland in its natural state.’ Since this described the 
Fairfax area fairly accurately, Mr. Bramblett agreed that this 
was a good choice for Mr. Watson’s company.”
 Note: Talk with Billy Bramblett. 1998. Oct. 14. Billy 
now agrees (after talking with several old-timers, and 
reading some old articles) that it was Chris Smith, not Paul 
Watson who took over the company when Paul Duchesne left 
for Boston and who coined the name Wildwood. Billy cannot 
recall what Chris Smith looked like. He clearly remembers 
Paul Watson, who made and/or delivered Wildwood 
sandwiches after Duchesne left for Boston.
 “Sleeping Lady Cafe began in 1972 and served all kinds 
of food, including meat, for the fi rst three years. In 1975 we 
stopped serving meat, but did serve eggs and dairy. We also 
went non-smoking at that time. This was in the days before 
“vegan.” We made our own yogurt, and got the cleanest 
foods we could fi nd back in those days.
 “Our credo was good food from the best sources we 
could fi nd at reasonable prices, a wide variety of music 
and performing arts each night (and sometimes during the 
daytime as well) and rotating local art on the walls. We 
made our own furniture, built everything ourselves. We 
were hippies having fun. We were able to last over 12 years 
because we paid cash for everything and paid ourselves last. 
An amazing adventure.
 “By the spring of 1979, Mr. Duchesne had started his 
own version of the brown rice and tofu sandwich company 
in Boston, but had had a diffi cult winter and was weary of 
the East Coast. Mr. Watson longed to travel east and study 
macrobiotics with Mr. Kushi, and so the two traded places, 
Mr. Duchesne returning to Fairfax and Mr. Watson going 
to Boston. Since Mr. Duchesne had given Mr. Watson his 
business, Mr. Watson gave it right back to Mr. Duchesne. 
Suddenly Mr. Duchesne was an entrepreneur and was 
making 400 to 500 sandwiches each week and delivering 
them all over Marin County. He did most of the work 
himself, with his wife and children helping out on occasion. 
Each morning as Mr. Duchesne departed on his route, he 
would give a BRT sandwich to Mr. Bramblett, who was 
the breakfast cook at the Sleeping Lady. Mr. Bramblett 

loved these sandwiches and realized what a great potential 
there would be in the greater San Francisco Bay are for this 
product. One morning Mr. B mentioned to Mr. D that an 
investment of about $10K could likely put this product Bay 
Area wide. He outlined his plan for such a move, which 
included building a new kitchen somewhere else in Fairfax, 
hiring a few employees and getting another vehicle to use for 
the expanded delivery.
 “Mr. D was astounded, He told Mr. B. that he had been 
chanting for just that amount, $10K, and that he had similar 
notions. After work, several days per week, Mr. B and Mr. D 
would smoke marijuana and plan for their business venture. 
They would be equal partners. Mr. B. would put in the $10K 
and Mr. D would put in his existing business. Then they 
decided if they were going to make brown rice and tofu 
sandwiches, why not make the tofu as well? So they got 
the Book of Tofu, Volume II, by Bill Shurtleff, and started 
making calculations. They fi gured they would need more like 
$30K to pull that one off, so Mr. D approached a couple of 
his macro-psychotic friends, Frank Rosenmayr, a developer, 
and Paul Orbuch, a photographer. Mr. B. approved of these 
two fellows and soon the four were talking to lawyers about 
incorporation. In the meanwhile a location in Fairfax had 
been found. While the partners went through the permit 
process with the town of Fairfax, the incorporation process 
ensued. In the meanwhile Mr. D continued to operate his 
sandwich business out of the Sleeping Lady.
 “On August 8, 1980, Wildwood Natural Foods, Inc. 
offi cially began business at 135 Bolinas Road, Fairfax, 
California 94930, (415) 459-3919. Mr. B was the Tofu 
manager, Mr. D was the general manager, Mr. R had 
supervised and done most of the renovation of the property, 
and Mr. O was in charge of graphics and label art.
 “During the fi rst six months, several people were hired 
to make sandwiches, work in the kitchen during the daytime 
doing preparation work for the next night’s sandwich shift 
as well as developing and producing various other products. 
Four other people also made tofu and there were three 
drivers/delivery person. But, alas, after six months this new 
little enterprise had lost over $16,000.00 and the owners 
were troubled. Each of the three money dudes kicked in 
an additional $2500 to keep things afl oat and the Board of 
directors became the functional general manager. It was 
decided that the enormity of the job was too much for Mr. 
D and so the board go involved with all the day to day stuff. 
Mr. D remained in charge of the production and delivery, 
but was not happy about his demotion. It was soon clear that 
a divorce was in the air. One of the things that was being 
considered was the expansion of the business to deliver other 
small manufacturers products to help pay for the expense of 
delivery. At a BOD meeting in October of 1981, which was 
specifi cally called for the purpose of discussing this concept, 
Mr. D announced that he was leaving Wildwood and starting 
his own delivery service, called Cauldron Express. By early 
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December, 1981, Mr. D was gone, as was his wife, the 
bookkeeper. Mr. B and Mr. O dropped what they were doing 
and jumped in, feet fi rst to salvage the company.” Continued. 
Address: Wildwood Natural Foods, 135 Bolinas Rd., Fairfax 
California 94930. Phone: 415-485-3940 X-47.

3160. Bramblett, Billy. 1998. Company history: Wildwood 
Natural Foods (Continued–Document part III). Fairfax, 
California. 10 p. Unpublished typescript.
• Summary: “Meanwhile, Mr. Ridenour had brought the 
Santa Cruz operation into the sunlight of profi tability. He had 
developed systems and teams that worked together toward 
enlightened profi tability. His workers worshipped him, called 
him ‘Dad,’ and became a family of which he was the head 
and patriarch. Wildwood Santa Cruz was profi table in 1991, 
and on a fi rm footing.
 “After a Stanford MBA analysis indicated that both 
companies should be headed by the enlightened leadership of 
Mr. Ridenour, the BOD [board of directors] north elected Mr. 
Ridenour as president and Mr. Orbuch retired. Mr. Ridenour 
has set about cleaning up the north and installing those 
systems and procedures which have been proven effective 
and profi table in Santa Cruz.”
 “So as of February 1992, Mr. Ridenour was in charge of 
both companies... In August, 1992 Mr. Bramblett returned 
at Mr. Ridenour’s request to help with product development 
and fi nancial analysis (Mr. Bramblett had been the CFO of 
China Books and Periodicals in San Francisco for the past 
two years). The analysis determined that the company was 
losing money primarily due to distribution costs and the 
imbalance between the sales of Wildwood products and the 
sales of products made by other manufacturers, which at that 
time was 33% Wildwood and 67% other.”
 In 1993 Mr. Bramblett took over the accounting 
department; Wildwood returned to profi tability and the 
owners decided to merge the two companies so they could 
sell off a small part of it to raise capital. In Nov. 1993 John 
Breen was hired as controller.
 The corporate merger was accomplished in 1994 with 
each of the four shareholders owning 25% of the surviving 
corporation. “We then wrote a business plan in which we 
proposed to build a new tofu factory, bring all production 
under one roof (likely in Watsonville) and leave a cross dock 
in Marin County near the Hwy. 101/580 intersection.”
 “We fi nally lined up fi nancing for the new factory, but 
the senior debt underwriters wanted to see more equity on 
the balance sheet... We have not yet been successful in this 
plan but have had much interest and several buy-out offers. 
We have joined the Social Venture Network and have made 
presentations to the Investor Circle (SVN spinoff) and have a 
few investment suitors at this time.
 “Meanwhile the combined corporations became 
profi table in 1995, 1996 and 1997 and so far in 1998. We 
have strung together 13 consecutive profi table quarters and 

added to our equity thereby. While only growing total sales 
by about 10% over the past three plus years, we have fl ip 
fl opped the products profi le and are now at 69% Wildwood 
and only 31% other products, a much more profi table 
balance. We have also developed many new products and 
have several products private labeled for us.
 “Most recently we have introduced a new private labeled 
[by Ted Nordquist and TAN Industries] organic soymilk in 
gable topped cartons which comes in two fl avors, Plain and 
Chocolate. We expect to have this product in distribution in 
the western U.S. by September 1998.
 “Wildwood is currently producing approximately 30,000 
lbs, of tofu per week and bottling 2,000 quarts of Yo Soy 
traditional soymilk (in plastic quarts) in two fl avors, Plain 
and Honey-Vanilla. We reprocess about 40% of the tofu and 
sell the rest as either 10 oz. vac pack, or 20 oz. vac pac, 16 
oz. fi rm water pack, 16 oz. medium (low fat, calcium sulfate) 
water pack, or institutional vac pac in 8 lb. blocks or 7 lb. 
pre-cut. We also produce 20 oz. vac pac for Whole Foods 
with their label.
 “In addition Wildwood produces Hummus in four styles, 
traditional Mid East, Low Fat, Spicy Low Fat, and Pesto. To 
complete our middle eastern line, we also produce Tabouli 
Salad and Baba Ganooj.
 “Secondary tofu products include Baked Tofu in four 
fl avors, Smoked Tofu in two fl avors, Tofu Vegie Burgers in 
three fl avors, and Tofu Cutlets (traditional Nama Age). We 
also make Braised Tofu Salad (cubes of tofu lightly grilled 
with fresh vegetable in exotic sauces) in fi ve fl avors and 
fresh tofu salads in two fl avors as well as two tofu spreads. 
We have abandoned the sandwich market altogether.
 “The retail side of the natural foods market has 
consolidated. Very rarely will you fi nd the small 
neighborhood health food store or the little mom and pop 
place that would sell ready to eat products such as ours. 
Now its all big corporate up-scale super stores with coffee 
bars, juice bars, cookie bars, salad bars, sushi bars in 65,000 
square feet of fancy, wide aisles, highly decorated and high 
prices.
 “These stores also demand more margin, squeezing 
distributors and manufacturers and exhibit ‘serve all our 
stores or serve none’ ultimatums. We have countered by 
refi ning our DSD (direct store delivery) system. Wildwood is 
now Macintosh networked from orders through production, 
packing and delivery. The driver/sales reps now deliver to 
the stores with completed invoice in hand. We educate the 
store clerks and managers to understand that our full service 
distribution saves them over 5% in stocking and inventory 
management expense and have kept the stores margins below 
30% in most cases. Also, since we have concentrated on 
developing products with longer shelf lives and have refi ned 
production methods to extend the shelf lives of existing 
products, the return rates have dropped dramatically to under 
3% for the entire Wildwood product line.”
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 “Quality is still our number one goal, but profi tability is 
a close second.”
 “We have expanded our distribution to include several 
sub distributors. Rock Island Foods carries our longer shelf 
life products into stores in the SF Bay area which we opt 
not to serve, as well as into eighty Lucky Markets and any 
account which is outside of Wildwood’s distribution area. In 
Los Angeles our products are distributed by California Day 
Fresh as well as Tree of Life and Nature’s Best.”
 In Portland [Oregon], we are carried into natural foods 
accounts by Zanya Trading, and we are preparing to open the 
Seattle [Washington] market by the fall of 1998. Our new 
soymilk will be carried by Texas Health into Texas, Colorado 
and New Mexico and will pave the way for the rest of our 
product line into those markets.
 “Wildwood will continue to seek fi nancing in order to 
build a new production facility before the new millennium 
and we plan to be nationwide by 2005. Our products 
continue to gain critical acclaim and have won fi rst place or 
best of show at three separate San Francisco Chronicle and 
American Tasting Institute events in 1998 alone.
 “In case you missed the ownership / management lineup, 
here’s a recap:
 “Jeremiah Ridenour, President & CEO, Board of 
Directors, 25% shareholder.
 “Billy Bramblett, Treasurer, BOD, 25%, GM in Fairfax, 
product development, demonstrations.
 “Frank Rosenmayr, VP & Secretary, BOD, 25%.
 “Paul Orbuch, 25%.
 “Other key personnel include:
 “John Breen, controller.
 “Erik Todd, distribution manager.
 “Dolly Gianni, human resources (and so much more).
 “Doug Porter, purchasing manager, graphic design (and 
so much more).
 “Maria Gonzales, production manager, Fairfax.
 “Chris Spalaris, plant manager, tofu manager, Santa 
Cruz.
 “Juan Macias, secondary production manager, Santa 
Cruz.
 “Currently we run thirteen delivery routes which visit 
our accounts three times a week. We have 95 employees. 
1998 sales are estimated to exceed $6.5 million of which 
about 70% will be Wildwood branded products.” Address: 
Wildwood Natural Foods, 135 Bolinas Rd., Fairfax 
California 94930. Phone: 415-485-3940 X-47.

3161. Leading Edge Group. 1998. The U.S. health and 
natural food market: Past performance, current trends, and 
strategies for the future. 2171 Jericho Turnpike, Suite 200, 
Commack, NY 11725. 330 p. July. Price $1,995.00. Illust. 29 
cm. *
• Summary: Three past editions of this report have been 
published by Business Trends Analysts, Inc. (BTA), which 

is located at the same address as The Leading Edge Group. 
BTA is the parent company. Since it was founded 20 years 
ago, it had published reports under two brand names, each 
of which has a different style. Business Trends Analysts 
Reports tend to contain mostly secondary research, with an 
abundance of charts and graphs, and less text and analysis. 
Leading Edge Reports are conducted by a person with 
a specialty in that area. The report contains much more 
primary research and in-depth analysis, and is roughly twice 
as expensive. This report was conducted by Melina Laverty.
 Chapter 5 of this report is titled “Soyfoods and 
alternative meat products: Market dynamics.
 Overall report–Contents: 1. Executive summary. 2. 
Overall market dynamics (including Soyfoods). 3. The 
market for soy foods. 4. The market for herbal teas. 5. 
The market for dairy foods. 6. The market for grains and 
cereals. 7. The market for frozen foods. 8. The market for 
snack foods. 9. The market for groceries. 10. The health 
food consumer. 11. The health/natural food store industry. 
12. Competitor profi les. 13. Industry directory. Address: 
Commack, New York. Phone: 516-462-2410.

3162. Product Name:  Silk (Soymilk Sold Refrigerated in 
Quart Pure-Pak / Gable Top Cartons) [Plain {Dairylike}].
Manufacturer’s Name:  White Wave, Inc. (Product 
Developer-Distributor).
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1998 July.
Ingredients:  May 2000: Filtered water, whole organic 
soybeans*, organic raw cane crystals*, calcium carbonate, 
sea salt, natural fl avors, carrageenan, vitamin A palmitate, 
vitamin D-2, ribofl avin (vitamin B-2), vitamin B-12. * = 
Grown and processed in accordance with the California 
Organic Foods Act of 1990. Silk soybeans are third-party 
certifi ed organic by QAI. Silk is certifi ed to containno GMO 
soybeans.
Wt/Vol., Packaging, Price:  Quart Pure-Pak carton.
How Stored:  Refrigerated.
Nutrition:  Per 1 cup (240 ml): Calories 80, calories from 
fat 20, total fat 2.5 gm (4% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 75 mg (3%), total carbohydrate 8 
gm (dietary fi ber 0 gm, sugars 4 gm), protein 7 gm. Vitamin 
A 10%, calcium 30%, vitamin D 30%, vitamin B-12 50%, 
vitamin C 0%, iron 2%, ribofl avin 30%. Percent daily values 
are based on a 2,000 calorie diet.
New Product–Documentation:  Carton with Label sent 
by James Terman of White Wave. 2000. May 11. 2.75 by 
2.75 by 8¼ inches. Tetra Rex package. “Organic–Third 
party certifi ed. Calcium enriched. Low 1% fat & vitamin 
enriched.” Talk with James Terman of White Wave. 2001. 
May 29. Silk plain in quarts was introduced in July 1998. 
This soymilk was formulated to taste and look as much like 
dairy milk as possible.
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3163. SoyaScan Notes. 1998. Soya Clips receives 687 clips 
from Jan. 1 to June 31, 1998 (Overview). Aug. 1. Compiled 
by William Shurtleff of Soyfoods Center.
• Summary: This is an average of 114.5 clips per month for 
these six months, or the equivalent of 1,374 clips for the 
year. This compares with 2,105 clips in 1989–the peak year.
 An invoice from Luce shows that one clip during the 
past year costs (on average) $2.74. The total bill for the 
12 months from Aug. 1997 to July 1998 (inclusive) was 
$5,333.34.

3164. Demos, Steve. 1998. Brief history of White Wave’s 
use of organically grown soybeans (Interview). SoyaScan 
Notes. Aug. 10. Conducted by William Shurtleff of Soyfoods 
Center. Followed by a letter of 18 Feb. 1999.
• Summary: White Wave started making tofu on 27 Sept. 
1977. Steve was one of the tofu makers. That original batch 
of tofu was made using “organic soybeans,” as stated clearly 
on the fi rst tofu label. The original label was done in two 
colors (blue–with small amounts of black shading–printed 
on white), because the company could not afford to use more 
colors. The labels were supposed to be self-adhesive, but 
they came with no glue on the back, so for about 6 months 
the workers had to fi gure out how to glue the labels onto 
the top of the little Chinese paper carry-out pails which 
contained the tofu fl oating in water. Steve still has samples of 
the original art work because about fi ve years ago Ginny, his 
ex-wife, gave him an album (8-10 pages, double-sided, for 
memory’s sake) containing almost all of White Wave’s early 
labels and advertisements, including the deli and nut butter 
business, plus some press clippings about the company.
 The second version of the label, introduced in early 
1978, is quite similar to the fi rst except that the ingredients 
are listed across the top of the oval. The fi rst ingredient is 
“Organically raised soybeans.” The third version of the 
label, in about 1980, just after the company moved to Walnut 
Street, has a little more color (especially green). Steve still 
has the press sheet for that those horizontally oval labels 
framed on his offi ce wall.
 “When White Wave started, our fi rst priority was the 
integration of vegetable-based foods; our second priority 
was organic raised products. Organic has always been very 
important to us–and to many of our customers.” Steve had 
been in the natural foods industry before he started White 
Wave. In 1974, in between one of his trips to India he 
opened a store (in La Haska, Pennsylvania) that sold bulk 
organic food. He soon sold the store, took the money, and 
went back to India. It was while running this store that Steve 
fi rst learned about buying organically grown foods. At the 
time that White Wave started business in Boulder, there 
was a small distribution company in town named the Green 
Mountain Grainery, run by Bruce Macdonald, that also had 
a distribution arm in Denver, and a retail outlet in Boulder. 

They were big on organics, so Steve bought his fi rst organic 
soybeans from Green Mountain Grainery; the soybeans 
were grown by Living Farms in Tracy, Minnesota (Ardell 
Anderson). Within a very short time, White Wave began 
buying its organic soybeans directly from Living Farms. At 
the fi rst nationwide soycrafters convention in Ann Arbor, 
Michigan (28-30 July 1978), Steve fi lled out a form titled 
“Bean Supplies.” His supplier was “Living Farms, Tracy, 
Minnesota. Price: 17.5 cents/lb.”
 Once when Steve was on vacation, Pat Calhoun “had to 
make the tremendous decision of buying 2,000 lb of them 
at once. That was a huge amount, enough to last for a long 
time–in those days.” After that, Steve drove to a meeting 
of the Organic Growers Association in Iowa. He spoke to 
solicit growers, saying: “This is the up and coming thing 
and we will pay a premium for these soybeans but we need 
reliable sources.” One big problem in those days was that 
half the bag was soybeans and the other half was dirt. At the 
Iowa meeting Steve met Marvin Kurpkeweight, who was 
already growing soybeans organically in eastern Nebraska. 
Shortly after the meeting, in the fall of 1978, Steve visited 
Marvin’s farm. He recalls walking out on his beautiful 
large farm, seeing how the crops and animals were nicely 
integrated, meeting his family, discussing crop rotation, 
etc. Steve contracted with him (at a price lower than he had 
to pay Green Mountain Grainery) for a certain amount of 
soybeans to be delivered at specifi ed intervals throughout the 
year–in much the same way White Wave does today. Steve 
used Marvin as White Wave’s sole supplier of soybeans for 
the next few years. Thus, all the soybeans White Wave used 
during this time were (to the best of Steve’s knowledge) 
totally organic.
 Why didn’t Steve mention his work with organics during 
several long interviews on White Wave’s early history in 
1987? “There’s only one bullet you ultimately get across. 
What are you? Are you the organic company? No, we’re the 
vegetarian company. We always presented ourselves as the 
soy vegetarian company. We constantly tried to reinforce 
that basic identity.” Nevertheless, every year except one, 
White Wave has made its products using organic soybeans–
either third-party certifi ed organic or transitional organic. 
The former are twice as expensive as the latter. On the 
transitional organic label they asterisk the soybeans and 
write: “Raised without the use of herbicides, chemicals, 
or pesticides.” Address: President, White Wave Inc., 1990 
North 57th Court, Boulder, Colorado 80301.

3165. Little Tokyo Service Center. 1998. The Third Annual 
L.A. Tofu Festival, August 15-16. Los Angeles, California. 
26 p. Illust. 26 cm. Saddle stitched (stapled).
• Summary: Contents: 1999 LA [Los Angeles] Tofu Festival 
committee. About Little Tokyo Service Center. Festival 
sponsors, by rank. Celebrity Co-chairs: Huell Howser and 
Lilly Melgar. Festival health providers. Schedule of events 
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(orange insert). Map of events (pink insert). Coma Tofu: El 
que y porque! (Eat tofu: The what and why!) in Spanish, with 
2 recipes by Yvonne Gonzalez. Tofu: A 2,000 year old health 
food miracle, compiled by William Shurtleff of Soyfoods 
Center. Tofu Q&A. 1997 LA Tofu Festival participant 
profi les (39 restaurants, p. 7-9). Advertisements (p. 13-26), 
including ads for Vitasoy (incl. Nasoya & Azumaya), Whole 
Foods Market (incl. White Wave–Vegetarian Cuisine), Yuasa, 
Inc., Patricia Greenberg and her Whole Soy Cookbook, 
the Indiana Soybean Council and Prang Fun Pro Soybean 
Crayons, House Foods America Corporation and its Hinoichi 
tofu (full page, inside back cover). Address: Little Tokyo 
Service Center (Resource Development Center), 231 East 
3rd St., Los Angeles, California 90013. Phone: 213-473-
1600.

3166. Messina, Mark. 1998. Perceptions on soyfood–Past, 
present and future. Soy Connection (The) (Jefferson City, 
Missouri) 6(3):1, 8. Summer.
• Summary: Contents: Introduction (Dr. John Harvey 
Kellogg, USDA, The Book of Tofu, by Shurtleff & Aoyagi). 
Concerns about women’s health. Functional foods. Interest 
in plant-based diets. Development of better tasting and 
more convenient soyfoods. Ethnic infl uences on meals (esp. 
Asian).
 It is reported that 26 million Americans eat soyfoods. 
Address: PhD.

3167. Golbitz, Peter. 1998. New directions ahead for the 
Soya & Oilseed Bluebook (Interview). SoyaScan Notes. Sept. 
16. Conducted by William Shurtleff of Soyfoods Center.
• Summary: This year the Bluebook has a new title, Soya 
& Oilseed Bluebook, and is bigger and better than ever. A 
special section contains translations of all key terms related 
to oilseeds from English into German, French, Spanish, 
and Portuguese. One reasons for the translations is that 
the Bluebook is headed for a complete electronic edition 
on CD-ROM with a multi-language interface. After you 
pop the CD into its drive, the fi rst page will ask you what 
language you want to search in, then where in the directory 
you want to go. If you choose Spanish, the instructions, 
interface, and all titles will be in Spanish. So if you are 
interested in information on soy fl our, you click on farina 
de soya. Of course the names, address, phone numbers, etc. 
that are called up would be in English, just as they are now. 
Eventually Soyatech hopes to add translations and interfaces 
in Mandarin.
 Peter is very cautious about introducing an electronic 
version because there are so many uncertainties and 
unanswered questions. Should they deliver it on the Internet 
and on CD? How should they price the CD? Would the CD 
kill mailing list sales? When should they introduced it and 
how should they position it? It means another product to 
market and they are not sure how much people need it–how 

many they will sell. The big corporate libraries might buy 
one for their corporate offi ce, then perhaps buy fewer or no 
printed books.
 The next revolution in book publishing appears to be 
electronic tablets, which are typically the size of piece of 
paper (8½ by 11 inches) or a 6 by 9 inch book. You insert 
a data card and voilà–you have a book. Address: Soyatech, 
P.O. Box 84, Bar Harbor, Maine 04609. Phone: 207-288-
4969.

3168. Golbitz, Peter. 1998. Brazil, which sells GMO-free 
soybeans, has cut into U.S. soybean exports (Interview). 
SoyaScan Notes. Sept. 16. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: William Shurtleff of Soyfoods Center called 
to ask why (according to the latest edition of the Soya 
& Oilseed Bluebook) U.S. soybean exports seem to be 
decreasing. For example, according to the table at the bottom 
of p. 342, the USA exported 39.09% of the soybeans it 
produced during 1995-96. From this recent peak, the fi gure 
fell to 37.36% in 1996-97, and further to 34.57% (forecast) 
in 1997-98. Golbitz notes that this is a complex question, 
and one that has been kept quiet. But one reason is that some 
customers now prefer Brazilian soybeans because they are 
mostly GMO-free.
 According to Monsanto’s latest fi gures, about 40% of 
the soybeans planted in the USA during 1998 are genetically 
engineered. Address: Soyatech, P.O. Box 84, Bar Harbor, 
Maine 04609. Phone: 207-288-4969.

3169. Golbitz, Peter. 1998. Interview: Martin L. Andreas, 
Senior Vice President, Archer Daniels Midland Company. 
Bluebook Update (Bar Harbor, Maine) 5(3):4-5. July/Sept.
• Summary: A photo shows Martin Andreas, who joined 
ADM in 1970 as Executive Price President of Corn 
Sweeteners in Cedar Rapids, Iowa.

3170. Product Name:  [Breaded Tofu Cutlets (With Spinach 
and Fine Herbs)].
Foreign Name:  SOY Croustisoy (Épinards et Fines Herbes).
Manufacturer’s Name:  Nutrition & Santé S.A. (Formerly 
SOY / Société Soy).
Manufacturer’s Address:  B.P. 33, Z.I. de la Pomme, 31250 
Revel (near Toulouse), France.  Phone: +33 62 18 72 50.
Date of Introduction:  1998 September.
Ingredients:  Fresh tofu* 69% (water, dehulled soybeans, 
coagulants: calcium sulfate, nigari), grated bread crumbs*, 
wheat fl our*, spinach* 4%, fl akes of whole oats, fi ne herbs* 
3.7% (basil*, parsley*, chives*), olive oil*, sea salt, garlic*, 
yeast extract, cider vinegar*, pepper*. * = Organically grown 
ingredients 89.8%. Certifi ed by Ecocert F 32600 L’Isle 
Jourdain.
Wt/Vol., Packaging, Price:  200 gm paperboard box, 2 
cutlets per pack.
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How Stored:  Refrigerated, store at 4ºC.
New Product–Documentation:  Product with Label brought 
by Taro Mikuriya of the Nutrition & Santé Group (Revel, 
France). 2011. Dec. 14. Paperboard box. 4 by 6 by 1.5 
inches. Dark green, light green and black on white. Color 
photo of a cutlet on greens on a plate. On the front panel 
are the Soy logo (white on dark green), the two organic 
certifi cation symbols, and the company’s logo / statement: 
Soybeans grown in France, not genetically engineered (Soja 
français sans OGM). On the back: SOY, tofu pioneer in 
France. The fi rst French company to make tofu, starting 
about 30 years ago. Since 1998 Soy has created the fi rst 
line of products in Europe guaranteed to be not genetically 
engineered. More than 200 organic farmers in southwest 
France (Haute-Garonne, Tarn, Gers,...) working in this way 
in close partnership with SOY. For recipes and more visit 
www.soy.fr.
 Letter (e-mail) from Bernard Storup, founder of 
Nutrition & Nature (Revel, France). This product was fi rst 
sold commercially in Sept. 1998.

3171. Soya & Oilseed Bluebook. 1998--. Serial/periodical. 
Bar Harbor, Maine: Soyatech, Inc. Peter Golbitz, publisher 
and editor. Frequency: Annual.
• Summary: Preceded by Soya Bluebook Plus. A directory 
and information book for the soybean processing and 
production industries. The fi rst issue (shipped Sept. 1998) 
is subtitled “The annual directory of the world oilseed 
industry.” On the cover, below a map of the world is printed 
the date “1999” in large letters, followed by “A Soyatech 
Publication.” Crops featured on the front cover and inside 
are “soya, corn, cottonseed, canola, rapeseed, sunfl owerseed, 
palm kernel, palm, coconut, and peanut.”
 Contents (the four main sections are marked with a 
fold-out tab): Translations of oilseed terminology (English, 
German, French, Spanish, and Portuguese). Organizations 
and government agencies: Complete listings by country. 
Oilseeds and oilseed products: White pages (Index, 
individual crops), catalog pages, yellow pages (complete 
company listing by country). Equipment supplies and 
services. Oilseed statistics. Oilseed reference: Oilseed 
glossary, standards and specifi cations, oilseed technical 
charts and tables. Indexes: Comprehensive index, internet 
address index, brand name index, advertiser index.
 Soy-related terms appearing in the translation section (p. 
9-15) are: (1) Oilseeds and products: dairy analogs, lecithin–
edible, lecithin industrial, meat analogs, miso, organic soy 
products, soy distillate, soy fi ber, soy fl akes–defatted–edible, 
soy fl akes–full fat, soy fl our–defatted, soy fl our–enzyme 
active, soy fl our–full fat, soy fl our–low fat, soy fl our–roasted, 
soy fl our–textured, soy grits, soy isofl avones, soy livestock 
feed, soy oil margarine, soy oil shortening, soy oil–crude, 
soy oil–edible, soy oil–hydrogenated, soy oil–industrial, 
soy oil–refi ned, soy oil-based fuel, soy protein concentrate, 

soy protein isolate, soy protein–hydrolyzed, soy protein–
industrial, soy sauce, soy sterols & tocopherols, soy-based 
foods–other, soybean fatty acids, soybean hulls, soybean 
meal, soybean meal–full fat, soybean seed breeder, soybean 
seed (for planting), soybean soapstock, soybeans–food grade, 
soybeans genetically modifi ed, soybeans–green vegetable, 
soybeans–identity preserved, soybeans–non-gmo, soybeans–
organic, soybeans, whole dry, soymilk beverages, soymilk 
powder, soynuts, tempeh, tempeh starter cultures, textured 
vegetable protein, tofu & tofu products, tofu powder. (2) 
Equipment & services: Coagulants for tofu, soymilk & tofu 
processing equipment, sprouting equipment. Address: 318 
Main St., P.O. Box 84, Bar Harbor, Maine 04609. Phone: 
207-288-4969.

3172. Soyatech, Inc. 1998. Soya & Oilseed Bluebook 1999: 
The annual directory of the world oilseed industry. Bar 
Harbor, Maine: Soyatech. 424 p. Sept. Comprehensive index. 
Internet address index. Brand name index. Advertiser index. 
28 cm.
• Summary: The Bluebook has a new title (see separate 
“serials” record). On the cover is a rectangular [Mercator 
projection] map of the world made of the different oilseeds 
now included in the Bluebook: Soya, corn, cottonseed, 
canola, rapeseed, sunfl owerseed, palm kernel, palm, coconut, 
and peanut. The inside front cover and fi rst page contain full 
page color ads from Lucas Meyer, “The Lecithin People” and 
“Edelsoja: The Protein People.” On the back cover is a color 
ad from ADM promoting their vitamin E.
 The Foreword begins: “The next millennium is just 
around the corner. A new age, perhaps, in which increased 
interdependence and trade are coupled with the free fl ow of 
information. A new era where the effi cient utilization of the 
Earth’s resources is a key factor in all activities of business 
and daily life.
 “One of Soyatech, Inc.’s founding principles is the 
dictum that, ‘the world would be a better place if it used its 
agricultural resources more effi ciently–for food, for animals 
and as a renewable industrial product source.’ We continue to 
see this as a primary goal of our publication and information 
services.”
 The Bluebook’s new title “more aptly describes the 
directory’s continuing evolution to encompass the expanding 
fi eld of plant-based proteins and oils.”
 Another new section, near the front of the book, titled 
“Translations of oilseed terminology” (p. 9-15), includes 
over 300 terms related to oilseeds translated from English 
into German, French, Spanish, and Portuguese.
 Note: This is the earliest English-language document 
seen (Nov. 2014) that contains the term “plant-based 
proteins” (or “plant-based protein”). Address: 318 Main 
St., P.O. Box 84, Bar Harbor, Maine 04609. Phone: 
207.288.4969.
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3173. Product Name:  Silk Organic Plain (Soymilk Sold 
Refrigerated in One Quart ESL Gable Top Cartons).
Manufacturer’s Name:  White Wave Foods Co. 
(Distributor).
Manufacturer’s Address:  Colorado.
Date of Introduction:  1998 September.
Ingredients:  Organic soymilk (fi ltered water, whole organic 
soybeans), calcium carbonate, sea salt, natural fl avors,...
Wt/Vol., Packaging, Price:  One quart (946 ml) Tetra Pak 
ESL gable top carton.
How Stored:  Refrigerated.
New Product–Documentation:  News release (on White 
Wave letterhead) sent by Holden McClure for White Wave. 
“Nothing plain about new White Wave Silk Organic Plain 
soymilk” “TofuTown, USA (Boulder, Colorado), August/
September 1998. White Wave announces the launch of 
Silk Organic Plain. Third party certifi ed by QAI. It will be 
launched fi rst in traditional quart cartons, then in half gallons 
within a few months.
 Note: This is the fi rst organic product in the Silk soymilk 
line. The company expects to have $13 million in sales this 
year.

3174. Product Name:  Silk Dairyless Cultured Soy (Soy 
Yogurt) [Apricot-Mango, Banana-Strawberry, Blueberry, 
Key Lime, Lemon, Lemon-Kiwi, Peach, Plain, Raspberry, 
Strawberry, Vanilla].
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1998 September.
Ingredients:  Lemon Kiwi: Cultured soymilk (water, 
soybeans grown without the use of synthetic pesticides, 
herbicides, or chemical fertilizers), kiwi puree, organic agave 
syrup, unmodifi ed tapioca starch, calcium lactate (from 
beets), lemon concentrate, lactic acid (from corn), pectin, 
vanilla, natural color, natural fruit fl avors, lemon oil.
Wt/Vol., Packaging, Price:  6 oz (171 gm) plastic cup 
with peel-off foil lid. Retails for $1.49 (1998/06, Lafayette, 
California).
How Stored:  Refrigerated.
New Product–Documentation:  Spot 
in Natural Foods Merchandiser’s New 
Products Review. 1998. Sept. p. 3. 
“White Wave Inc. reintroduces its line 
of dairyless soy yogurts as part of its 
Silk™ line of products. In addition to 
the new name, Silk Dairyless Cultured 
Soy, the packages are more colorful 
with foil cap safety seals, and are 
now sweetened with organic agave 
syrup. Eleven fl avors include banana-
strawberry, vanilla and plain. circle 
reply #172.” A small photo shows 11 

6-oz. plastic cups and one quart container.

3175. Product Name:  Silk Soymilk (Half Pints, Fortifi ed 
for Kids) [Plain, Chocolate].
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1998 September.
Wt/Vol., Packaging, Price:  Half pint
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  News release (on White 
Wave letterhead) sent by Holden McClure for White Wave. 
“Half pints for ‘half-pints’–White Wave to launch its popular 
Silk soy milk in school-size.” “TofuTown, USA (Boulder, 
Colorado), June 1998. White Wave announces the launch 
of its popular Silk™ and Silk Chocolate soy milks in half 
pint size. The products will be available his Fall, just in time 
for back-to-school lunch boxes. Great for those with milk 
allergies or [lactose] intolerance, Silk and Silk Chocolate are 
low fat (1%) and 100% lactose free and cholesterol free. The 
half pint products will be a convenient way for parents to 
offer their kids a tasty, healthy lunch or snack-time beverage 
that they like.”

3176. White Wave, Inc. 1998. ixnay on the ilkmay? Silk is 
soy (Ad). Natural Foods Merchandiser. Sept. p. 202.
• Summary: This small (2¼ by 4½ inches) but prominent 
(bright red, orange, and white) color ad is mostly background 
color and text. On the right is a half-gallon carton of White 
Wave Silk (fresh soymilk). In the upper right corner is the 
White Wave logo. Across the top of the ad, in fairly small 
letters: “As we like to say, lactose-free Silk is delicious in 
any language.”
 Note: Can you fi gure out what the title means? A good 
way to catch one’s attention. Steve Demos, founder and 
president of White Wave, provides the answer (July 2013): it 
is written in “Pig Latin” and means: “nix on the milk.”
 Pig Latin takes the fi rst consonant (or consonant cluster) 
of an English word, moves it to the end of the word then 
adds the suffi x “ay.”
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 Steve adds: “At the time we had no advertising money 
so we ran very small ads in trade magazines like this.” 
Address: Boulder, Colorado.

3177. Ridenour, Jeremiah. 1998. How Jeremiah Ridenour 
of Wildwood Natural Foods and Ted Nordquist of TAN 
Industries developed America’s fi rst soymilk in a gable-top 
carton (Interview). SoyaScan Notes. Oct. 20. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Background: Ted Nordquist, a native of 
California, is perhaps the world’s leading developer of 
soy base and dairylike products derived therefrom. He 
pioneered tofu, soymilk, and soy ice cream in Sweden, and 
eventually sold his company to one of Sweden’s largest food 
manufacturers, before moving back to California in the early 
1990s (1992-94). His family joined him in Sonoma in August 
1994.
 Jeremiah and Ted met not long after Ted moved from 
Sweden to California in about 1993-94. This was before his 
family came, when he was here by himself. Ted contacted 
Jeremiah. He wanted to make a soy ice cream in the USA–
that was his main focus. He suggested that Jeremiah buy 
Woody Yeh’s soymilk yogurt plant in Hayward, California, 
because Woody’s company (Soyeh Natural, Inc.) was about 
to go out of business. Jeremiah did not do this and Woody 
went bankrupt then sold his equipment to an Asian American 
man [Jim Pong of Pure Land Co.] who is now producing tofu 
there. Woody is now running an import/export company.
 Jeremiah liked Ted and thought his soy base was 
great, so he introduced him to the packaging company, 
and to Dreyer’s (the ice cream company). They spent time 
together and talked about gable-top soymilk. On his own, 
Ted soon met Ken Lee of Soyfoods of America (where Ted’s 
soymilk is now made). Not long after Ted got involved with 
the packaging company, in early 1995, Jeremiah started 
developing soymilk formulations using Ted’s base, then 
together they started doing pilot runs (into gable-top pints), 
then larger tailing runs (into quarters) at the packaging 
plant. In a tailing run, you come in behind someone else’s 
product run, clean out the system with a slug of cleaner, then 
run your product into the last 100 or so cases. A tailing run 
duplicates your pilot run on a larger scale to check that all of 
your assumptions about scaling up really work. They ran two 
100-case runs into quarts–which was pretty expensive–but it 
proved that everything worked. The minimum soymilk run 
for Wildwood at this packaging plant would be 3,000 gallons 
(12,000 quarts). Jeremiah ran some calculations and quickly 
determined that making and packing that much soymilk 
would be overstretching the fi nancial resources of Wildwood. 
The ESL carton will get you a 12-week shelf life, but some 
precipitation (formation of a little tofu on the bottom) takes 
place after you add calcium and the carton bulges slightly 
(which makes it look a little funny) around the 11th week 
due to some saturation of the packaging material. Therefore 

Wildwood decided to stamp on a conservative use-by date 
of 10-weeks. So Jeremiah would have to refrigerate and sell 
12,000 quarts of a perishable soymilk in ten weeks. Actually 
he would have to sell it in 6 weeks, because most retailers 
won’t take a perishable product that has less than 4 weeks 
(30 days) on it. Thus, Wildwood would have to produce a 
new batch every 6 weeks. That would be diffi cult, because 
it was a new product (the fi rst of its kind in the USA) 
and no one knew how long it would take to catch on with 
retailers and consumers. Everyone with experience knew that 
Murphy’s Law operates at full force with new, perishable 
products. But the cash fl ow problems were an even bigger 
problem. Before the fi rst run of 12,000 quarts were sold, 
Wildwood would have to do a second run–and pay for it. The 
company was already out trying to raise money to fi nance 
expansion of its existing tofu business. Jeremiah fi nally 
concluded that he didn’t have a big enough cash fl ow or line 
of credit to take on the soymilk; it was a great product but 
was just too risky–and a mistake could sink the company.
 If money hadn’t been an issue, this new soymilk product 
could have been on the market in late 1995 or early 1996. 
Finally Jeremiah had to tell Ted that he and Wildwood did 
not have the capital and were not willing to take the risk 
of going ahead on the project. Moreover, Ted’s production 
process at Soyfoods of America had not yet been proven; he 
did not have the equipment there that he has today, and he 
had never made 3,000 gallons of soymilk in America–though 
he had made much more than this in Sweden. Also Jeremiah 
had questions about the reliability of Soyfoods of America.
 Jeremiah’s contributions toward developing the 
new product were choosing the type of sweetener and 
determining the sweetness level for each fl avor. He wanted 
a sweetness that was very similar to that of dairy milk and 
that came from an organic ingredient. He eventually chose 
organic brown rice syrup over organic cane sugar; the 
former has a roundness of fl avor but imparts a tan color to 
the soymilk. Titanium dioxide, a pigment or bleach, could 
be added to make the soymilk white, but it would have to be 
listed on the package as an ingredient and was inconsistent 
with the company’s philosophy on using organic. Most 
important, Jeremiah introduced Ted to the ESL (extended 
shelf life) gable-top packaging system.
 Ted argued that Wildwood should aim for a quart of 
soymilk that sold for the same price as a quart of dairy milk–
and thus drop the expensive organic ingredients. Jeremiah 
responded: “That is not who Wildwood is.” So Ted had 
no choice but to approach Wildwood’s competitors. First 
he went to Westbrae (who was not interested), and then to 
White Wave–which was the fi rst company to put this fresh, 
gable-top soymilk product on the market. Named Silk, it was 
an excellent product, well made and marketed, and it soon 
became the most successful product in White Wave’s history. 
Many industry watchers were surprised at the response and 
sales volume. White Wave discontinued their burgers and 
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hot dogs so they could focus on their soymilk and yogurt. 
Over the next few years, Wildwood’s fi nancials improved, 
and in June 1998 they were fi nally able to launch their gable-
top soymilk–made by Ted Nordquist. Unfortunately, it was 
now a “me too” product, but moving into a proven market. 
One big challenge for Jeremiah is how to move his fresh 
soymilk out of the produce section and into the dairy case. 
Address: Wildwood Natural Foods of Santa Cruz, Inc., 1560 
Mansfi eld Dr., Suite D, Santa Cruz, California. Phone: 408-
476-4448.

3178. Byrd, Deborah. 1998. Soy what? Once-bland products 
touted as tasty, hearty protein sources. Contra Costa Times. 
Oct. 21. p. G1, G9. [9 ref]
• Summary: Includes a brief review of nine new books 
that contain soy recipes, a discussion of the health benefi ts 
of soyfoods, a talk with William Shurtleff of Soyfoods 
Center, a glossary and brief description of several soyfoods 
(edamame, dry soybeans, tofu, tempeh, miso), and 5 recipes: 
Luscious lemon pie (with silken tofu). Tempeh simmered in 
red wine with herbes de provence. Tofu teriyaki. Chocolate 
velvet pudding (with silken tofu). Mushroom almond spread 
(with fi rm silken tofu). A huge color photo shows Chocolate 
velvet pudding in a stem glass with a sliced peach. Address: 

California.

3179. White Wave Inc. 1998. Silk is the fresh one (Leafl et). 
Boulder, Colorado. 1 p. Single sided. 15 x 21.5 cm.
• Summary: Leafl et (glossy color) sent by White Wave. 
1998. Oct. 28. On the front is a photo of 7 cartons of Silk 
soymilk, and Silk Dairyless Coffee Creamer against an 
orange and yellow background. Address: 1990 North 57th 
Court, Boulder, Colorado 80301.

3180. Product Name:  Soy Wonder Soymilk Machine.
Manufacturer’s Name:  Miracle Exclusives, Inc. (Importer-
Marketer). Made in China.
Manufacturer’s Address:  P.O. Box 8 (64 Seaview Blvd.), 
Port Washington, New York 11050.  Phone: 1-800-645-6360.
Date of Introduction:  1998 October.
Ingredients:  -
New Product–Documentation:  Six-page brochure sent 
by Dr. Christopher Harrison, LAc, of Brooklyn, New 
York. 1999. Feb. 26. “Soy Wonder Soymilk Machine.” 
This brochure, photocopied on light-blue paper discusses: 
“Introduction. About soymilk. Important safeguards. To 
make fresh soymilk–2 quarts (1.8 liters)–13 step process 
with 5 photos. Beverage recipes. Nutritional data. Other 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1280

© Copyright Soyinfo Center 2019

uses: Hot chocolate, chocolate soymilk, fruit smoothies, 
pudding, coffee creamer. Cleaning the machine. Technical 
data. The machine looks something like a Vitamix blender, 
and is about the same size. A note from Dr. Harrison states 
that the machine is made in China and imported by Miracle 
Exclusives–Phone: 1-800-645-6360. It wholesales for $179. 
The idea came from a book by Peter Golbitz (phone 207-
288-4969). No okara is left over after making the soymilk.
 Talk with Gail of Miracle Exclusives. 1999. March 3. 
This machine (MJ717) was fi rst sold in about Oct. 1998. 
It wholesales for $179 and retails for $269. It takes about 
22 minutes to make 2 quarts. Catalog and price list sent 
by Miracle Exclusives. 1999. March 4. Effective Nov. 
1998. “Catalog 1999-2000: Health appliances for the new 
millennium.” A color photo shows the machine next to a 
bowl of yellow soybeans, a glass of light tan soymilk, and 
a copy of the book The Simple Soybeans and Your Health, 
by Mark and Virginia Messina. “Simply insert soaked soy 
beans, add water, switch on and its done. Its controlled 
cooking and grinding process produces a delicious soy milk 
without a “beany” taste at a fraction of the cost of packaged 
soy products. Recipe book included.” Website: www.
miracleexclusives.com.
 Ad (color, 1/6 page) in Vegetarian Times. 1999. July. p. 
96. “Make your own fresh soymilk!” Makes 2 quarts in 22 
minutes. Call: 1-516-621-3333.

3181. Shurtleff, William; Aoyagi, Akiko. 1998. The book of 
tofu. 2nd ed. Revised. Berkeley, California: Ten Speed Press. 
336 p. Oct. Illust. by Akiko Aoyagi Shurtleff. Index. 28 cm. 
[321 ref]
• Summary: This edition contains a completely new 
“Appendix B–Directory of Tofu Makers” (p. 313-316, 
updated to 1 Aug. 1998). The page “About the Authors” 
(autobiographical) has been updated, and the original 
photograph has been replaced with two more recent ones–
refl ecting the fact that Bill and Akiko separated in Nov. 1993 
and their marriage ended in May 1995.
 After the fi rst printing in Oct. 1998, the Preface was 
quite extensively revised (but not updated) to include more 
about how this book came into being (early dates and 
names), including the important contributions on Jeffrey and 
Gretchen Broadbent, and of Nahum and Beverly Stiskin. 
These Preface changes fi rst appeared in the second printing 
of May 1999.
 On page 336 is “The Best of Vegetarian Cooking from 
Ten Speed Press” (descriptions of eight cookbooks, with 
price and ISBN).
 The inside back cover has been updated, and now 
includes current information about SoyaScan, the unique 
computerized database produced by Soyfoods Center. This 
database now contains more than 55,000 records from 1100 
B.C. to the present, and more than 73% of all records have 
a summary / abstract averaging 128 words in length. A 

description of the four different types of records (published 
documents, commercial soy products, original interviews and 
overviews, and unpublished archival documents), and the 
number of each type, is given.
 The front and back covers, title page, table of contents, 
and the fi rst page of each section have been redesigned to 
give the book a much more contemporary look. Still contains 
500 vegetarian recipes–both Western and Eastern style.
 Ten Speed Press gave this book a new ISBN: 1-58009-
013-8. Yet despite the many changes described above, the 
authors preferred not to have this called a “new edition” or 
“revised edition.” Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

3182. Soyatech, Inc. 1998. A world of information: Soya 
& Oilseed Bluebook. Bluebook Update. Soya & Oilseed 
Bluebook Online. Publishing. Consulting. Research 
(Portfolio). 318 Main St., P.O. Box 84, Bar Harbor, ME 
04609. Four inserts. Oct. 24. 30 cm.
• Summary: The four inserts enclosed in this portfolio are: 
(1) Jan/March 1996 issue of Bluebook Update newsletter. 
(2) New marketing options from Soyatech (1 p.). (3) Cover 
letter (on letterhead) about this new media kit from Joy 
Froding, plus her business card. (4) Advertising in 2000 Soya 
& Oilseed Bluebook (4 p.). Address: Bar Harbor, Maine. 
Phone: 1-800-424-7692 (SOYA).

3183. Furst, Randy. 1998. Robert W. Nave, longtime 
India missionary, dies at 74. Star Tribune (Minneapolis, 
Minnesota). Nov. 22.
• Summary: Nave, age 74, of Bloomington (a suburb of 
Minneapolis-St. Paul, Minnesota) was killed on Tuesday, 
Nov. 17, when he was hit by a car while walking on a street 
in Decatur, Georgia, where he was visiting a relative. He and 
his wife, Ruth Sanwalia, were on a trip together.
 The son of missionaries, Nave was a missionary in India 
for 27 years and later helped to start a nonprofi t company to 
start businesses in developing countries to help solve food-
related problems. He and his fi rst wife, Jeanne McEldowney, 
were missionaries in India with the United Methodist Church 
for most of the time from 1950 to 1981. McEldowney now 
lives in Bradenton, Florida.
 Note: In 1945, Robert Nave attended the US Navy 
Oriental Language School, studying Malay. In 1950 he 
graduated from the Hartford Seminary, a theological college 
in Hartford, Connecticut.

3184. Bluebook Update (Bar Harbor, Maine). 1998. Third 
soy & health meeting set. 5(4):1, 7. Oct/Dec.
• Summary: The third Soy & Health meeting will be held 
in Washington D.C. from October 31 to November 3, 1999. 
Daily poster sessions and more than 30 oral presentations 
will provide information about clinical trials and research. A 
portrait photo shows Dr. Mark Messina.
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3185. Golbitz, Peter. 1998. New business opportunities 
emerge as biotech creates ripples across the market. 
Bluebook Update (Bar Harbor, Maine) 5(4):4-5. Oct/Dec.
• Summary: “It would be an understatement to say that 
the past few years have been an interesting time in the 
fi eld of agricultural products. The rapid introduction of 
biotechnology into farming practices and food products 
was like a stone being thrown into a still pond, with ripples 
emanating slowly outward until the whole body of water has 
in some way become stirred and affected.
 “One immediate result has been a virtual wave of 
acquisitions, joint ventures and business mergers in the seed 
and processing industry. Another has been the formation of 
new smaller businesses, designed to fi ll fresh niches created 
in the marketplace.
 “What both large and small companies have in common 
is a realization that we are at the threshold of a new age in 
agricultural and food production, and that there are new 
market and business opportunities to develop in this time of 
change.
 “’The introduction of GMO soybeans has created an 
opening in the niche market for non-GMO and organic 
soybeans, and has brought to light the whole area of identity 
preservation,’ says Marlyn Jorgensen, Vice President of Iowa 
Soy Specialties in Vinton, Iowa.
 “The Infl uence of Biotechnology: When one looks at 
the widespread use of biotechnology in agriculture today, 
its hard to believe that commercially, agricultural products 
produced using biotechnology have only been in the market 
for fi ve years. In fact, it’s been only two years since we saw 
the fi rst planting and harvesting of genetically modifi ed 
soybeans in the U.S. designed to be resistant to Monsanto 
Company’s Roundup Ready herbicide. In that short time, 
the planting of Roundup Ready soybeans has increased 25 
fold in the U.S. alone and varieties with this trait are being 
tested or planted in Canada, Argentina and Brazil. Monsanto 
estimates that 40% of the U.S. crop and 20% of the world 
crop in 1998 was planted with Roundup Ready soybeans.
 “Roundup Ready soybeans are part of the ‘fi rst 
generation’ of biotech seeds–those which offer benefi ts to the 
farmer, such as lower chemical input and reduced farming 
costs. Other seeds which are part of this fi rst generation 
include those with specifi c pest, disease or virus resistance.
 “The ‘second generation’ of seeds now being introduced 
offer processor, end-user and consumer specifi c benefi ts such 
as increased levels of protein, modifi ed and healthier fats, 
modifi ed carbohydrates, changes in fl avor characteristics 
and increased levels of desired phytochemicals. Many of 
these processor benefi cial varieties have been derived using 
traditional, non-transgenic breeding practices, while others 
have been born in the biotech lab.
 “Now that we have this new technology stirring up 
the once relatively placid waters of the market, what new 

business opportunities will eventually become clear?
 “Non-GMO Commodity Soybeans: Since there are no 
apparent differences or distinct features in the fi rst generation 
of farmer-benefi cial GMO-soybeans in regards to basic 
composition, U.S. government regulations do not require 
that GMO soybeans be separated from non-GMO soybeans 
on the commodity level. Accordingly, both types are freely 
mixed at county elevators and grain terminals.
 “As a result, opportunities exist for those businesses 
which can procure and process large quantities of segregated 
non-GMO commodity soybeans at near commodity price.
 “’We initially approached our business from more of an 
IP perspective than non-GMO, but now that we have looked 
into it, the non-GMO potential has become more signifi cant,’ 
says Jim Skiff, President of U.S. Soy LLC, a new Mattoon, 
Illinois-based specialty soybean dealer. ‘I have just returned 
from a trip to Europe and was surprised to see just how big 
the GMO issue there still is. I didn’t meet with one company 
who can use GMO soybeans due to consumer backlash. I 
feel that we [United States] have defi nitely lost markets in 
Europe due to the GMO issue and that Brazil has picked up 
the business. The market for non-GMO soybeans is huge.’
 “GMO Soybeans with Processor Benefi ts: New business 
opportunities exist as well based on using new GMO or IP 
varieties of soybeans to create new food or pharmaceutical 
products. ‘We expect that much of our future growth will 
come from selling processed products made from identity 
preserved soybeans, such as those which can produce 
specialty soy oils and textured soy products,’ reports Mr. 
Jorgensen, whose company processes IP soy- beans into food 
ingredients. “Eighty-fi ve to ninety percent of the demand for 
new products is coming from the concern for specifi c traits 
and healthful attributes of the soybean.” The seed breeders 
themselves also realize the need to clear a path directly to the 
processors and beyond. For example, last year, DuPont not 
only formed a joint venture with seed producer Pioneer Hi-
Bred, but also acquired Protein Technologies International, 
the world’s largest processor of isolated soy proteins. And 
Monsanto, in addition to the acquisition of a number of seed 
companies during the past year, announced a joint venture 
with the grain processor Cargill.
 “With value-added soybeans, opportunities exist not 
only for seed companies and processors, but also for farmers 
willing to grow particular varieties and harvest them as IP 
soybeans.
 “’Because there will be good premiums available to the 
grower, a large number of farmers are interested in growing 
IP varieties,’ reports Mr. Skiff.
 “Identity Preserved Soybeans: The introduction of the 
processor-benefi cial second generation of seeds will help 
to shine light on an already existing, but small segment 
of the soybean market–specialty soybeans sold as identity 
preserved or IP soybeans. IP soybeans are already segregated 
from commodity soybeans and are sold on the basis of 
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specifi c processor benefi ts. This could mean higher protein 
levels, lower fl avor, or even that they are grown organically. 
It is diffi cult to get accurate fi gures on the size of the market 
for IP soybeans, although it would be safe to assume that 
they make up no more than a few percentage points of 
total soybean trade. Currently, IP soybean marketers cater 
primarily to soyfoods processors in the U.S., as well as those 
in Japan, Taiwan, Korea, China and Europe.
 “GMO soybeans are not excluded from being IP 
soybeans as long as they are grown, harvested and sold as a 
particular variety with specifi c characteristics.
 “Based on the reasoning that new improved varieties 
of soybeans may eventually become a very large part of the 
market, we may soon see a restructuring of the commodity 
market as we know it today, or, at the very least, a much 
larger market for specialized soybeans and a need for new 
businesses and facilities to process and handle them.
 “’By next year, Roundup Ready soybeans will be 
near 65% of the U.S. market and non-GMO soybeans will 
become the niche market, with good premiums available 
and a number of farmers interested in growing non-GMO 
soybeans,” reports Mr. Skiff.
 “Organic Soybeans: The ripple effect of GMO soybeans 
in the marketplace has also inadvertently helped to further 
develop another small, but specialized niche of the market–
organic soybeans.
 “Although this is a relatively minuscule segment of the 
world soybean market, in 1996 and 1997 one of the only 
ways to acquire non-GMO soybeans was to buy certifi ed 
organic soybeans. This put a tremendous strain on the 
supply of organic soybeans in the U.S., and prices jumped 
dramatically. In fact, for the past two years, the U.S. found 
itself becoming an importer of organic soybeans from both 
China and Brazil to fi ll domestic demand.
 “’The introduction of GMO has heightened awareness 
of organic soybeans due to their certifi cation and their being 
GMO-free,’ says Mr. Jorgensen. ‘Buyers are now drawn 
more positively to organics.’
 “Simply put, organic farming requires that no synthetic 
farm chemicals are used on the plant or in the soil for at 
least three years. New regulations forthcoming from USDA 
will also not allow the use of biotechnology in organic 
food production. According to Agriculture Secretary Dan 
Glickman, ‘food produced with these products and practices 
will not be allowed to bear the organic label.’
 “Things May Never be the Same: Like the after effect 
of the stone thrown into the pond, the ripple in the market 
should eventually smooth out and the waters will once again 
become clear. But the market may never be the same again.”

3186. Messina, Mark. 1998. Prostate cancer: Facts on 
testing and treatment. Soy Connection (The) (Chesterfi eld, 
Missouri–United Soybean Board) 6(4):2. Fall.
• Summary: “Every fi fteen minutes a man dies of prostate 

cancer in the US, which makes the prostate gland second 
only to the lungs as the organs most likely to cause a fatal 
malignancy in men. For 1998, estimates are that about 
210,000 American men will be diagnosed with prostate 
cancer and about 41,800 will die of this disease. A male baby 
born today has a 13 percent chance of developing prostate 
cancer and a 3 percent chance of dying from it.
 “The prostate gland is the size and shape of a walnut, 
weighs about an ounce, is located just below the bladder in 
front of the rectum, and wraps around the upper part of the 
urethra (see fi gure). The function of the prostate is to produce 
a milky-white liquid that is part of the semen.
 “A very common prostate disorder, benign prostatic 
hyperplasia or benign prostatic hypertrophy (BPH), occurs 
in more than half of the men over 60 years of age, with a 
prevalence of about 90 percent by age 85. However, BPH is 
not related to prostatic carcinoma nor are men with BPH at 
an increased risk of prostate cancer.
 “Beginning at the age of around 25, the prostate begins 
to grow in size. An enlarged prostate can cause the fl ow of 
urine to become obstructed reaching the point in some men 
when they cannot empty their bladder. This produces the 
common symptoms of BPH called prostatism, the feeling 
that one has to urinate but cannot, or only a weak stream is 
produced. Some men may have to urinate very frequently 
while others experience urinary incontinence.
 “Diagnosing Prostate Cancer: The early stages of 
prostate cancer usually cause no symptoms. As the prostate 
enlarges, a man may experience many of the same symptoms 
of BPH, although the onset may be more sudden. Prostate 
cancer is suspected on the basis of an abnormal digital 
rectal exam (DRE) or PSA test. A DRE involves a doctor 
inserting a lubricated gloved fi nger into the patient’s rectum 
to feel the posterior surface of the prostate to determine 
if it is swollen or has any lumps or abnormally textured 
areas. Recommendations are for all men over the age of 40 
to have an annual DRE. Unfortunately, used alone, a DRE 
misses about 30-40 percent of the prostate cancer cases 
and detection often occurs at a point too late for effective 
treatment. The best predictor is to combine a DRE with a 
PSA test.
 “The prostate specifi c antigen (PSA) test measures 
the serum levels of an enzyme produced exclusively 
by the epithelial cells of the prostate. PSA screening is 
recommended for white men beginning at age 50 years 
and for black men beginning at age 40. New modifi cations 
of the standard PSA test appear to offer improvements in 
diagnosing prostate cancer compared with the standard PSA. 
These include PSA density (PSA value divided by prostate 
gland value), PSA velocity (measures changes in PSA levels 
over time) and free PSA (measures the relative amount of 
free PSA vs. amount bound to protein).
 “If fi ndings from a DRE or PSA test are suspicious for 
cancer, a transrectal ultrasongraphy (TRUS) is performed. 
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A TRUS is used to determine the size of the prostate, direct 
the needles used for a prostate biopsy and identify areas of 
possible cancer to ensure that they are accurately sampled. 
The biopsy procedure itself is carried out during a single 
outpatient visit using an ultrasound probe to guide spring-
loaded needles through the rectum into the prostate.
 “Prostate Cancer Treatment: The choice of treatment for 
prostate cancer depends on the clinical stage of the cancer 
and the age and general health of the individual. While 
one-third of all men over age 50 years have small prostate 
tumors, only 10 percent of them develop cancers serious 
enough to pose a health problem. Standard management 
options for prostate cancer include watchful waiting (no 
immediate treatment), radical prostatectomy, external 
beam radiation therapy, and hormone treatment to lower 
testosterone levels. Implantation of radioactive seeds into 
the prostate and cryotherapy are newer treatments under 
investigation. Watchful waiting is for men with very small 
tumors and for men unlikely to live 10 years even if they 
have a signifi cant cancer risk.
 “For more information about prostate cancer, contact 
the American Cancer Society (404-320-3333), the Cancer 
Information Service of the National Cancer Institute 
(800-4CANCER) and the American Foundation for Urologic 
Disease (800-242-2383).”
 Illustrations, courtesy of the American Cancer Society, 
show (1) the location of the prostate gland among the 
surrounding organs, and (2) a close-up of the prostate 
gland plus the bladder, urethra, seminal vesicle, and a 
small cancerous tumor. Address: PhD [Port Townsend, 
Washington].

3187. Messina, Mark. 1998. Soy shows promise in slowing 
prostate cancer rate of growth. Soy Connection (The) 
(Chesterfi eld, Missouri–United Soybean Board) 6(4):1, 3-4. 
Fall. [15 ref]
• Summary: “The role of soyfoods in reducing cancer 
risk has been the subject of considerable investigation for 
the past ten years (1). Not surprisingly, most of the initial 
interest in this area of research focused on breast cancer. 
Early enthusiasm for this relationship was based on several 
observations, not the least of which was the low breast 
cancer mortality rates in Asian countries where soyfoods 
consumption is common. However, research suggests the 
anticancer effects of soy, although still very speculative, are 
by no means limited to this one type of cancer (2). Recently, 
there has been some excitement over the possibility that 
soyfoods might help to reduce prostate cancer risk, although 
the data are limited.
 “As is the case for breast cancer, prostate cancer 
mortality rates in Asian countries are extremely low in 
comparison to Western rates. For example, about 4-5 times 
more men die of prostate cancer in the United States than 
in Japan (3). Interestingly, the difference in prostate cancer 

incidence between these two countries is not as great, 
suggesting that although Japanese men may get prostate 
cancer, they rarely die from it. This observation was fi rst 
made two decades ago when autopsies of Japanese men 
showed a high incidence of small prostate tumors (4). For 
some reason(s) it appears the onset of prostate cancer occurs 
later in life and/or prostate tumors grow more slowly in 
Japanese men creating a situation whereby Japanese men 
die with their cancer rather than of their cancer. There is 
speculation that soyfood consumption may contribute to this 
phenomenon.
 “Even delaying the clinical appearance of prostate 
tumors by a few years would have a signifi cant public health 
impact since prostate cancer is a disease of older men. Less 
than a quarter of the new diagnoses of prostate cancer each 
year are in men under 65 (3) whereas about half of the new 
diagnoses of breast cancer occur in women under 65 (5).
 “The evidence suggesting that soyfood consumption 
reduces prostate cancer risk is based primarily on animal and 
in vitro data, although a couple of interesting observations 
have been reported in humans. As is the case with nearly all 
types of cancer cells, the primary isofl avone in soybeans, 
genistein, inhibits the growth of both hormone dependent 
and hormone independent prostate cancer cells (6). And 
in fact, genistein has been shown to inhibit the metastatic 
activity of prostate cancer cells independent of its effect on 
cell growth (7). Also, in a dose dependent fashion, genistein 
inhibited by 44 percent to 88 percent the incorporation of 
3HTHY (a measure of tissue growth) in cultured benign 
prostate hypertrophy tissue and prostate cancer tissue (8).
 “There is, however, considerable discussion about 
whether the concentration of genistein required to inhibit 
growth in vitro can be attained in vivo in response to dietary 
soy consumption. It is worthy of note that at least one human 
study has shown that isofl avones may be concentrated in 
the prostatic fl uid compared to levels in the blood by about 
a factor of two (9). Thus, the prostate gland would appear 
to be exposed to higher levels of isofl avones than would be 
assumed by looking at blood levels. Also worthy of note, is 
a case report published in the Medical Journal of Australia. 
According to this report, prostate cancer tissue taken from 
a man who one week prior to surgery consumed daily 160 
mg of phytoestrogens (from red clover) had undergone 
signifi cant apoptosis (program cell death) (10). The author 
of this report speculated that perhaps the phytoestrogens 
induced apoptosis.
 “In contrast to breast cancer, relatively little 
epidemiologic research of the relationship between soyfood 
intake and prostate cancer has been conducted. Most 
noteworthy though is a prospective study by Severson et al 
involving 7,999 men in Hawaii who were followed for 18-
21 years. Tofu consumption was associated with a markedly 
reduced risk of prostate cancer (<1/wk vs. >5/wk; age-
adjusted relative risk; 0.35) although this difference did not 
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quite reach statistical signifi cance (P <0.054) (11).
 “The animal data are also limited and there is some 
debate about what constitutes an appropriate model for 
studying human prostate cancer. Nevertheless, one study 
recently compared the effects on prostate tumor development 
of feeding a diet containing a soy protein isolate with a 
low isofl avone content with an isolate higher in isofl avones 
(12). To induce tumors, rats were given testosterone and the 
chemical carcinogen MNU. Although there was no difference 
in fi nal tumor outcome, there was about a 27 percent increase 
in tumor latency in the high isofl avone group. Tumor latency 
refers to the average time it takes the animals to fi rst develop 
tumors. This effect was seen primarily when isofl avones 
were fed prior to the administration of the carcinogen, 
although a slight increase in latency was also seen when 
isofl avones were given following carcinogen administration.
 “Several recent studies have also examined the effect of 
either a high isofl avone soy diet, or genistein administration 
in rodents inoculated with prostate cancer cells. Three 
studies, reported only thus far as abstracts, found that the 
growth of prostate cancer cells was markedly reduced in 
animals exposed to isofl avones / soy. Another found that a 
high soy diet initially slowed the growth and development 
of prostate tumors although by the completion of the 
experiment the effect of soy was marginal (13). In contrast 
to these favorable results, Naik et al found that although 
genistein inhibited prostate cancer cell growth in vitro, when 
rats were injected in the right fl ank with the prostate cancer 
cells, genistein injected intraperitoneally at concentrations as 
high as 0.428 mg/kg body weight had little effect on tumor 
growth (14). The levels of genistein used in this study more 
closely approximate human dietary intake than in the animal 
studies showing favorable effects. However, in humans, 
prostate cancer likely develops slowly over a period of 
decades and it may be unrealistic to expect ‘typical’ levels of 
genistein to inhibit tumor development in animals inoculated 
with millions of cancer cells.
 “There are several potential mechanisms by which soy 
/ isofl avones can inhibit prostate cancer. Of course, in vitro, 
genistein affects signal transduction through a variety of 
processes. For example, genistein inhibits protein tyrosine 
kinase activity, and one study found that tumor inhibition 
was associated with a decrease in the phosphorylation of 
different proteins. Also, testosterone, or its active metabolite, 
dihydrotestosterone, may play a role in prostate cancer. 
Very preliminary fi ndings from a short term study in men 
found that soy consumption results in a decrease in levels 
of a metabolite of testosterone although serum levels 
of testosterone are not affected (15). Finally, there is an 
historical precedent for using estrogen to treat prostate 
cancer and isofl avones are weak estrogens.
 “Obviously, while there is a sound basis for speculating 
that soy / isofl avones reduce prostate cancer risk, this area 
of investigation has received little attention until recently. 

Fortunately, there are opportunities to study the effects of 
soy / isofl avones in prostate cancer patients and on prostate 
cancer biomarkers, such as prostate specifi c antigen levels. In 
the not too distant future, results from these types of studies, 
which are now being planned and conducted, will provide 
considerably more insight into the relationship between soy 
intake and prostate cancer.” Address: PhD [Port Townsend, 
Washington].

3188. Stepaniak, Joanne. 1998. The vegan sourcebook. Los 
Angeles, California: Lowell House. xvi + 352 p. Index. 24 
cm. Special nutrition section by Virginia Messina. [196* ref]
• Summary: Contents: Preface. 1. Vegan roots. 2. The vegan 
identity. 3. The way the West was weaned. 4. Which came 
fi rst? 5. Invisible oppression. 6. Environment in crisis. 
7. Shooting the myths. 8. Animals and entertainment. 9. 
Science: Fact, fi ction, or fantasy. 10. The compassionate 
consumer. 11. The body beautiful. 12. Ethics in action. 13. 
Of principle and practice. 14. Ascent and evolution. 15. 
Embracing the choice. 16. Reorienting the compass. 17. 
Challenges, gifts, and offerings. 18. The Vegan table. 19. 
Secret ingredients. 20. Vegan nutrition, by Virginia Messina, 
M.P.H., R.D.
 Appendixes: 1. Vegan nutrition charts. 2. Menu planning 
using the Vegan food pyramid. 3. Special ingredients 
and Vegan recipes. 4. The Vegan lifeline: Resources and 
organizations. 5. Recommended reading. Bibliography.
 Preface (p. ix): “For tens of thousands of years, humans 
coexisted peaceably and equitably with the other inhabitants 
of this planet. We used the gifts of nature that were within 
our reach, generally taking only what was necessary to 
survive. We left the world intact, much as we found it.
 “Only in the last few thousand years have humans 
so exploited the Earth–ravaged its bounty, unbalanced its 
cycles, poisoned its terrain, fouled its waters, polluted its air, 
and impeded the natural evolution of plants, insects, other 
animals, and ourselves. Perhaps it is a uniquely human trait 
to overconsume and desecrate our habitat; yet, as history 
proves, this has not always been our custom. What has made 
us so cynical, greedy, and hardened to the suffering and 
widespread disintegration of the natural world?”
 Soy-related recipes or discussion: Soymilk (p. 188-89). 
Soy cheese, soy yogurt and sour cream (made from silken 
tofu), vegan cream, puddings, ice cream, and popsicles (p. 
190-91). Use of tofu in place of eggs to bind or thicken (p. 
192-93). Miso, tamari and shoyu (p. 256-57). Tofu, regular 
and silken (p. 258). Quinoa, seitan, tahini (p. 258). Sour 
cream and onion dip (with tofu, p. 275). Sesame-miso 
spread (p. 275). Tofu-vegetable spread (p. 277). Miso master 
dressing (p. 282). Curried tofu salad sandwiches (p. 290). 
Roasted vegetable pizza with tomato-tinged tofu (p. 300-
01). Savory baked tofu (p. 302). Baked potatoes Florentine 
(with tofu, p. 305). Tofu ricotta (p. 308). Vegan mayonnaise 
(with tofu, p. 310). Tofu sour cream (p. 310). Creamy fudge 
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frosting (with tofu, p. 315). Address: M.S. Ed., Swissvale, 
Pennsylvania.

3189. Zind, Tom. 1998. Soy dairy alternatives: The soy dairy 
category is hot, with organic soybeans taking center stage in 
new product introductions. New Product Sightings. Nov. p. 
8-9. [1 ref]
• Summary: Soyatech (Bar Harbor, Maine) reports that U.S. 
soymilk sales reached about $150 million in 1996, and that 
since 1990 the market has been growing at about 12% a year.
 The 17th Annual Market Overview, published by 
Natural Foods Merchandiser magazine, reports that sales of 
only organic dairy alternatives (a category which is mainly 
soy-based products, but which also includes rice milks, oat 
milks, etc.) grew 45.5% from 1996 to 1997. Dollar sales 
grew to $32 million from 22 million. During the same year, 
non-dairy yogurts (a category which is mainly soy yogurts) 
grew to $10.6 million from $5.5 million.
 The Ontario Soybean Growers’ Marketing Board in 
Canada predicts that sales of soy beverages in that country 
will increase by about 68% from 1997 to 1998, to 6.7 million 
liters in 1998 from 4 million liters in 1997. Although the 
country’s large Asian population has long been the largest 
consumer of soy beverages, the Board believes that most 
of the new growth is coming from sales to non-Asians (i.e. 
Caucasian Canadians).
 The marketing manager for Vitasoy USA (based in 
South San Francisco, California) says sales of their Vitasoy 
soymilk to supermarkets alone has grown at 15-20% for the 
last few years.
 Why all this interest in soymilk? “Health awareness for 
one. Science has virtually crowned the soybean as one of the 
most healthful single plant foods known to man, a versatile 
product with silver-bullet like qualities” for reducing the 
risk of heart disease and some cancers, easing menopausal 
symptoms, sidestepping lactose intolerance, and slowing the 
onset of osteoporosis. Scientists believe that many of the 
benefi ts come from isofl avones–of which soybeans are the 
only common source.
 Photos show: (1) A Pure-Pak quart of White Wave’s 
Silk–Organic Plain Dairyless Soy Beverage. (2) Many 
packs of SoNice (made by ProSoya Foods of Surrey, British 
Columbia), in original, chocolate, vanilla, strawberry, and 
cappuccino fl avors. Some are in refrigerated Pure-Pak 
cartons and other in aseptic cartons. (3) Two aseptic packs of 
Enriched Vitasoy in original and vanilla fl avors. (4) Tofutti 
Pan Crust Pizza Pizzaz, a pizza product made with soy 
cheese. Address: Freelance writer living in the Midwest.

3190. Chapman, Nancy. 1998. Update on managing the 
Soyfoods Association of North America (Interview). 
SoyaScan Notes. Dec. 9. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Nancy’s organization specializes in food policy 

issues, not in managing trade associations. The Soyfoods 
Association of American (SAA) has used almost none of 
her expertise in food policy issues during the past year. Her 
company does publish newsletters related to food policy, 
so those newsletter skills have been of use in managing the 
SAA account.
 Concerning the health claim for soy protein reducing 
the risk of heart disease: She has been following this 
issue closely during the past year and she believes that the 
probability that the claim will be approved by the FDA is 
“extremely good–about 99.5%!” She expects the approval 
to be granted in the spring or summer of 1999–hopefully in 
time for Soyfoods Month in April.
 Nancy assumes she will be managing the SAA account 
in 1999–but she is not sure. This past year the main problem 
is that Chapman Associates has had to do much more work 
than she contracted for. Her organization has increased 
membership from 29 members to 52 at present. Three of the 
new members are big companies: Monsanto, Central Soya, 
and Protein Technologies International. She believes that 
the dues for these very large companies should be much 
higher than the present highest dues of $3,000 year. As it is 
now, Monsanto is paying the same dues as White Wave. To 
increase revenues, the Association has decided to increase 
dues for the smallest members. For example, membership 
dues for an individual (such as Soyfoods Center) will 
increase from $350 last year to $500 in Jan. 1999.
 Alan Routh, president, was out for 6 months because 
of his accident, but as of Nov. 1 he reassumed the job of 
president. While he was out Yvonne Lo did an excellent job 
fi lling in for him. Throughout the past year Peter Golbitz has 
been extremely generous in the amount of volunteer time he 
has contributed. Address: Founder, N. Chapman Associates, 
1723 U. Street, N.W., Washington, DC 20009. Phone: 202-
986-5600.

3191. SoyaScan Notes. 1998. Soymilk and cow’s milk 
prices in California, December 1998 (Overview). Dec. 10. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Since Dec. 1983, approximately every other 
year, Soyfoods Center has conducted a survey of the prices 
of soymilk and cow’s milk in California. In Dec. 1998 at 
Berkeley Natural Grocer (Berkeley, California), Cindy La 
reports the following retail prices. (Note: oz = fl uid ounces; 
32 fl  oz = 1 quart; 33.8 fl  oz = 1 liter): Westsoy plain/
vanilla $1.89/quart. Note: This is the price for 8-9 months 
a year. Several times a year (back to school sale, company 
anniversary sale) it will drop as low as $1.49, and for 3-4 
months a year it will rise as high as $2.39 (the sticker 
price). Westsoy chocolate $2.39/quart. Westsoy organic 
unsweetened $2.59/quart. Westsoy 3 x 8.45 oz packs all 
fl avors $2.59.
 Vitasoy all fl avors $1.89/quart. Note: This is the price 
for half the year. The other half it rises to $2.39. Vitasoy 3 x 
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8.45 oz packs all fl avors $2.39.
 Soy Dream (Imagine Foods) all fl avors $2.15/quart. Soy 
Dream Enriched all fl avors $2.25/quart.
 Pacifi c Foods–Select (organic) all fl avors $1.99/quart. 
Pacifi c Foods–Enriched (organic) all fl avors $2.25/quart. 
Pacifi c Foods–Fat Free all fl avors $2.39/quart.
 Eden Soy organic all fl avors $2.25/liter. Health Valley 
Soy Moo plain $2.49/quart.
 Berkeley Natural Grocer also carries dairy milk: 
Horizon organic milk $1.59/pint or $2.69/quart. Clover 
Stornetta milk (free of BGH–Bovine Growth Hormone) 
$1.09/pint.
 Cow’s milk (fortifi ed with vitamins A and D) sells for 
the following prices at the Safeway supermarket in Lafayette, 
California: (1) Fat free (formerly called Nonfat): $1.07/quart 
or $1.89/half gallon or $3.43/gallon; (2) Low fat (formerly 
called Extra light, 1% fat, protein fortifi ed): $1.13/quart or 
$2.05/half gallon or $3.75/gallon; (3) Reduced fat (formerly 
called Low-fat, 2% fat, protein fortifi ed): $1.13/quart or 
$2.05/half gallon or $3.75/gallon; (4) Whole (homogenized, 
fortifi ed with vitamin D only): $1.13/quart or $2.05/half 
gallon. (5) Acidophilus Plus Bifi dus–Low Fat (1% fat): 
$1.27/quart or $2.18/half gallon. (6) Horizon Organic $2.93/
half gallon. The best-seller among these is Fat free in half 
gallons or gallons.
 Thus, during the past two years, the price of soymilk 
has continued to decrease while the price of cow’s milk has 
continued to rise.

3192. Hills, Benjamin. 1998. New developments at Lean 
Green Foods in Hawaii, and moving to Chico, California 
(Interview). SoyaScan Notes. Dec. 21. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Benjamin calls from Walnut Creek, California, 
and would like to visit. We have lunch together, and enjoy 
his Ginger Teriyaki Tempeh Burger. In June of this year, 
Benjamin moved his tempeh manufacturing operations to 
Oregon, where Seth Tibbott of Turtle Island is now making 
all of Benjamin’s tempeh. He intended to keep Lean Green 
Foods in Hawaii as a tempeh importer and distributor. He 
is making more money now than when he was making the 
tempeh himself in Hawaii–but not enough money to live on.
 After 6 years in Hawaii, he is planning to move to 
Chico, California. He will keep his involvement with soy, but 
not as a manufacturer. He may try to market tempeh burgers 
at concerts on the West Coast. His girlfriend, Jean Green, a 
Rolpher and dancer in Hilo, plans to sell her house there and 
move to Chico with Benjamin.
 Tempeh burgers have lost market share to the meat 
alternative burgers from Gardenburger and Worthington 
largely because of fat content, but also a little because 
of fl avor, price, and availability (in supermarkets). 
Though the price difference is small, the meat alternative 
products are sold at a much bigger margin, which allows 

the manufacturers to spend much more advertising their 
products.
 His son Bo (Bodhi), age 22, won a full athletic 
scholarship to Gonzaga University in Spokane, Washington, 
where he now plays shortstop on the baseball team. He fully 
expects to get drafted into the major leagues this year after 
graduation. He has been an outstanding athlete since he was 
a child, including an excellent tennis player. Address: Lean 
Green Foods, P.O. Box 534, Volcano, Hawaii 96785. Phone: 
808-985-8563.

3193. Calhoun, Pat. 1998. New developments at White Wave 
(Interview). SoyaScan Notes. Dec. 31. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: White Wave’s capacity is always being pushed 
to the max nowadays. Baked Tofu has really taken off in 
popularity, and the company is also doing more with seitan; 
they will soon have a line of dinners containing seitan.
 White Wave still makes basic tempeh but they have 
decided to discontinue their line of tempeh burgers, including 
their popular Lemon Broil Tempeh (introduced Oct. 1986), 
Veggie Life Burger (May 1993), and Chicken and Prime 
Burgers (Oct. 1995). They have to focus on their strongest 
products and make best use of their production capacity.
 Pat is already looking for a new building, but they 
probably won’t need it for another two years. Major issues 
are: Will it be in Boulder or not. Water quality and disposal.
 Jonathan Gordon of England left the company after 
basically promising to stay. White Wave helped him prepare 
his papers so he could get a Green Card. Address: Chief 
Financial Offi cer, White Wave Inc., 1990 North 57th Court, 
Boulder, Colorado 80301.

3194. SoyaScan Notes. 1998. Chronology of major soy-
related events and trends during 1998 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: June–WholeSoy Co. of San Francisco (Ted 
Nordquist) launches Creamy Cultured Soy (soy yogurt) in 3 
fl avors. In about 2001 the product is renamed WholeSoy Soy 
Yogurt.
 June–Britain’s Prince Charles, who practices organic 
farming and is a patron of the Soil Association, writes an 
article attacking genetically modifi ed food that is published 
in Britain’s Daily Telegraph. Explaining that he wouldn’t 
eat such food or knowingly give it to his family or guests, 
he concludes, “I happen to believe that this kind of genetic 
engineering takes mankind into realms that belong to God 
and God alone.” The prince’s surprise article helped unleash 
a wave of anti-GMO activity and sentiment, that continued 
for weeks in the British press and carried over to the 
Continent.
 Sept.–New European Union (EU) labeling laws, 
requiring labeling of genetically modifi ed ingredients, go 
into effect. However the regulation exempts foods which 
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contain no soy protein but do contain soy oil or soy lecithin.
 Sept.–Imagine Foods of Palo Alto, California, the 
natural foods leader in nondairy beverages, launches Soy 
Dream (soymilk), the company’s fi rst soy product. They 
support the product with an extensive and very creative 
advertising campaign.
 Sept.–Protein Technologies International starts to offer 
certifi ed non-GMO soy protein isolates.
 Oct.–The Hain Food Group (which owns Westbrae) has 
announced that it will start to label some of its products as 
GMO-Free (i.e. free of genetically modifi ed / engineered 
organisms). It has developed a “Pure Food” logo and a “Just 
Say No to GEOs” slogan.
 Oct. 16–Worthington Foods purchases the Harvest 
Burger product line from ADM; by agreement, ADM will 
continue to make the Harvest Burgers at its Illinois plant.
 Nov. 1-2–Conference titled “Estrogen, phytoestrogens 
and cognitive function” held in Seattle, Washington 
(organized by Mark Messina), largely to learn more about 
the research of Lon White on tofu and dementia/Alzheimer’s 
disease.
 Dec. 31–DE-VAU-GE acquires Bruno Fischer GmbH, 
which sells bottled soymilk; both companies are located in 
Germany.
 Major trends: (1) The steady expansion of genetically 
engineered Roundup Ready soybeans. This year an 
estimated 30% of America’s soybean acreage was planted to 
genetically engineered soybeans. This is one of the hottest 
and most controversial stories in most countries of the 
world–except the United States, where it gets unbelievably 
little media coverage. (2) The hype about the health benefi ts 
of soyfoods continues to increase. There are defi nitely 
some health benefi ts, but the exaggerated statements that 
now routinely appear in articles and advertisements go far 
beyond what can be supported by scientifi c evidence. The 
media seems intent on making as much money as possible 
as it whips up the story of soy’s health benefi ts. The bigger 
the story it becomes, the more money they can make later 
debunking it. (3) The natural foods industry is changing into 
a supplements industry because of the higher profi t margin 
on supplements. Many consumers are being misled into 
thinking that supplements are more important than healthy 
foods in determining good health. (4) Among commercial 
soy products this year, the ratio of supplements to foods has 
increased sharply.
 Areas of potential danger on the horizon: (1) Lon White 
of Hawaii and his data on tofu and dementia/Alzheimer’s 
disease. (2) Young girls discovering that overdoses of 
soy isofl avones could be useful in growing breasts, then 
publicizing that information using the Internet and World 
Wide Web. (3) The danger that the media will start to debunk 
its own hyped story of the health benefi ts of soy. (4) The 
concern that the FDA health label claim for soy will not 
include traditional soy products–such as tofu and soymilk–

which contain too much fat. Therefore manufacturers will be 
tempted to add soy protein isolates to raise the protein to a 
level that will trigger the health claim.

3195. SoyaScan Notes. 1998. Soya Clips receives 1,823 clips 
from Jan. 1 to Dec. 31, 1998 (Overview). Dec. 31. Compiled 
by William Shurtleff of Soyfoods Center.
• Summary: This is an average of 152 clips per month. This 
total of 1,823 compares with 2,105 clips in 1989–the peak 
year. An invoice from Luce shows the total bill for calendar 
year 1998 to be about $5,531. Thus, one clip costs (on 
average) $3.03.
 Regen of Soyfoods Association says that clips from 
weekly newspapers will be eliminated in order to cut down 
on duplicates.

3196. Golbitz, Peter. 1998. Proposed labeling rule may turn 
soy to gold. Newsletter of the Soyfoods Association of North 
America (Washington, DC). Dec. p. 1-2.
• Summary: A proposed health claim for food labeling, now 
under review by the U.S. Food and Drug Administration 
(FDA), would authorize the use of a health claim on food 
products which contain soy protein. The rule, published 
for comment in the U.S. Federal Register on 10 Nov. 1998, 
resulted from a petition originally fi led on 4 May 1998 
by Protein Technologies International (PTI) of St. Louis, 
Missouri. This petition summarizes years of clinical studies 
related to the cholesterol-lowering effects of consuming 
products that contain a signifi cant amount of soy protein. The 
comment period ends on 25 Jan. 1999.
 According to FDA, “studies show 25 grams of soy 
protein per day have a cholesterol-lowering effect. Therefore, 
for a food to qualify for the health claim, each serving of the 
food must contain at least 6.25 grams of soy protein, of one-
fourth of the 25 gram amount shown to have the cholesterol-
lowering effect. The exact wording to be allowed on 
packages won’t be fi nalized until after the comment period 
ends, but an example of how the health claim might be used 
on a package is: “Diets low in saturated fat and cholesterol 
that include 25 grams of soy protein per day may reduce the 
risk of heart disease. One serving of (name of food) supplies 
___ grams of soy protein.
 Since a typical serving of most soyfoods (such as tofu, 
soymilk, tempeh) etc. contain the required 6.25 grams of 
soy protein, manufacturers and marketers of these foods will 
clearly benefi t if the rule is approved. But perhaps even more 
important, food processors will probably consider including 
soy protein products as an ingredient in a wide variety of 
foods ranging from breakfast cereals to pasta.
 The last four proposed health claim rules were all 
approved by the FDA, which has up to 540 days from the 
original fi ling date to complete action on the proposal. So the 
two key dates to watch are January 25 and late October 1999.
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3197. Messina, Mark; Erdman, John W., Jr. eds. 1998. 
The role of soy in preventing and treating chronic disease: 
Proceedings of a symposium held on September 15-18, 1996, 
the Second International Symposium on the Role of Soy 
in Preventing and Treating Chronic Disease, and a satellite 
symposium held on September 19, 1996, in Brussels, 
Belgium. American J. of Clinical Nutrition 68(6S):1329S-
1544S. Dec. Supplement.
• Summary: This symposium was organized by Mark 
Messina, PhD, and sponsored by Protein Technologies 
International, the soybean growers from Nebraska, Indiana, 
and Iowa, and the United Soybean Board.
 33 papers by various authors (each cited separately), 
were presented at this conference. They were arranged 
under the following categories: Introduction. Soy and 
kidney function. Soy and bone health. Soy and heart disease. 
Soy and cancer: Animal studies, soybean anticarcinogens 
and anticancer mechanisms, human studies. Current 
understanding of soy and infant health. Soybean isofl avones: 
analysis, amounts in foods and biological matrices, and 
pharmacokinetics. Isofl avones and alcohol metabolism. 
Abstracts of oral and poster presentations. Address: 1. 
Nutrition Matters, Inc., 1543 Lincoln St., Port Townsend, 
Washington 98368; 2. Div. of Nutritional Sciences, Univ. of 
Illinois, 451 Bevier Hall, 905 S. Goodwin Ave., Urbana, IL 
61801-3852. Phone: 360-379-9544 (Messina).

3198. Messina, Mark; Descheemaker, K.; Erdman, J.W., 
Jr. 1998. Preface. American J. of Clinical Nutrition 
68(6S):1329S. Dec. Supplement.
• Summary: The 1st symposium in 1994 focused on soy’s 
potential infl uence on the development of heart disease 
and cancer. This symposium also included presentations on 
menopause symptom relief, kidney disease, and osteoporosis.
 Arguably the single most important factor driving soy 
research today is that soybeans are a concentrated source of 
isofl avones. Whereas relatively little research on soybean 
isofl avones was conducted before 1993, “well over 1000 
studies dealing with isofl avones were published between 
1994 and 1996.”
 Within the past few years, the idea that both 
phytochemicals and nutrients must be considered when 
the relation between diet and health is examined has been 
accepted by the mainstream nutrition community. Although 
there are many different types of phytochemicals, those with 
estrogenic action have received special attention. Address: 
1. Nutrition Matters, Inc., 1543 Lincoln St., Port Townsend, 
Washington 98368. Phone: 360-379-9544 (Messina).

3199. Messina, Mark; Bennink, Maurice. 1998. Soyfoods, 
isofl avones and risk of colonic cancer: a review of the in 
vitro and in vivo data. Bailliere’s Clinical Endocrinology and 
Metabolism 12(4):707-28. Dec. [109 ref]
• Summary: An long, excellent review of the subject. 

Address: 1. PhD, MS, Consultant, Nutrition Matters, Inc.; 
Adjunct Associate Professor, Loma Linda Univ., Loma 
Linda, California; 2. PhD, Prof., Dep. of Food Science 
and Human Nutrition, Michigan State Univ., East Lansing, 
Michigan.

3200. Fike, Rupert. ed. 1998. Voices from The Farm: 
Adventures in community living. Summertown, Tennessee: 
Book Publishing Co. xii + 164 p. No index. 23 cm.
• Summary: This excellent book (a collection of short 
vignettes written by various Farm members) captures the 
spirit and essence of The Farm, a large spiritual in rural 
Summertown, Lewis Co., Tennessee–a community that has 
changed the world (for the better) in many areas.
 The Farm traces its roots to the late 1970s with “Monday 
Night Class,” which was led by Stephen Gaskin, an English 
teacher at San Francisco State College, in California. He 
held free, open meetings which focused on putting the shared 
psychedelic experiences of those who attended into the 
perspective of the world’s major religions. He emphasized 
eternal spiritual values–compassion, self-reliance, 
development of personal character, and an awareness of 
the interconnectedness of all life. After talking, Stephen 
answered questions from the fl oor, and these sometimes led 
to broad-ranging discussions. At each meeting there was 
meditation and often chanting to quiet the mind and nourish 
the spirit.
 By 1969 several thousand people were regularly 
attending this weekly class, and a core group of them began 
to consider Stephen as their spiritual teacher.
 In the winter of 1969 the American Academy of 
Religion held its meeting in San Francisco. A group of 
ministers and theologians happened to wander in; they stood 
at the back of the class and were moved by what they saw 
and heard. After the meeting several of them stepped forward 
to invite Stephen to speak at their own congregations and 
classrooms across America–believing that he might be able 
to help heal the rift between generations. Stephen agreed and 
a tour was arranged. Two hundred or so of his students asked 
if they could come along; any who could put together living 
quarters on wheels joined the tour. In brightly painted school 
buses, Volkswagen vans, trucks and campers they left San 
Francisco in 1970, following Stephen as he spoke on college 
campuses and in churches from coast to coast. Along the way 
the group attracted other young people who “were searching 
for identity, mission, and tribe.” After four months and 
thousands of miles, the Caravan (as it was called) returned 
to San Francisco. But after their shared Odyssey, the group 
had become a tightly-knit community–a church. They agreed 
to pool their money, head back to Tennessee, and buy some 
land.
 Thus, in May 1971, at the height of the counter-culture 
movement, several hundred young people drove their school 
buses into Lewis County, southern Tennessee. They had 
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been given permission to park (free of charge) on the Martin 
Farm until they could fi nd their own land. They stayed on 
the Martin Farm all that summer, then in the fall purchased 
the Black ranch (1,000 acres)–less than ¼ mile away. 
They founded America’s largest modern-day intentional 
community–The Farm. It soon became known and admired 
by people around the world.
 It is said that The Farm had two phases–the Letting Go, 
which was Monday Night Class, the Caravan, and the Martin 
Farm. Then there was the Taking Hold–everything after that.
 Farm members organized themselves on a communal 
basis according to a passage in the Bible’s New Testament, 
Book of Acts, 2:44-45, which says: “And all that believed 
were together and had all things in common; and sold their 
possessions and goods, and parted them to all as every man 
had need.” Each member of the community had to sign this 
vow of personal poverty. They ate a vegetarian diet–in fact a 
vegan diet, which contained no animal products, and showed 
many others how such a diet could be healthful, delicious, 
and ethical. They started a “Soy Dairy” and used soyfoods 
(such as soymilk, tempeh, tofu, soy yogurt, soy fl our, and 
whole cooked soybeans) as a key protein source in their 
diet. They generally used what extra money they had to help 
impoverished people around the world–both in Third World 
countries and in the USA.
 In 1974 Stephen and three other men spent most 
of a year in prison for growing marijuana. He accepted 
responsibility for anything done by the community,
 In the late 1970s they worked with people in the village 
of Solola, Guatemala, to build an innovative Soy Dairy 
(see p. 78-80, by Doug Stevenson), then helped others start 
soyfoods businesses in the Caribbean. They did pioneering 
work in spiritual midwifery, publishing, and many other 
areas.
 By 1977, there were 1,100 farm members and 14,000 
visitors–many of whom spent the night. At the peak of its 
population in 1982, The Farm was home to over 1,500 
optimistic young people and the young at heart; about half 
of these were children, since The Farm offered to raise the 
child of any woman who was considering an abortion. The 
community received 20,000 visitors that year alone, as many 
as 200 on any given night.
 But The Farm had one major problem: How to 
fi nancially support its many members, visitors, and activities. 
By the late 1970s The Farm had a large and rising debt, and 
the interest on that debt was starting to get out of hand. By 
1980 morale was defi nitely beginning to suffer. In 1983, after 
much soul-searching, The Farm decided that no longer would 
all things be held in common, except for the land. Many 
people left; it was a diaspora. Each family (or person) who 
remained would now be responsible for its own economic 
survival.
 From its beginnings in San Francisco in 1970, The Farm 
has been an experiment in spiritual communal living. This 

book tells the story of that experiment (up to the early 1980s) 
in 66 short chapters, told by many different community 
members. Its a magnifi cent, moving story, told in an “energy-
based” language invented by The Farm but easily understood 
by all. Some members recount more than one chapter. Note: 
This book could be greatly improved by an index. Address: 
P.O. Box 99, Summertown, Tennessee 38483. Phone: 1-888-
260-8458.

3201. Holt, Stephen. 1998. The soy revolution: The food 
of the next millennium. New York, NY: M. Evans and 
Company, Inc. xiii + 214 p. Index. 26 cm. [28 ref]
• Summary: Contents: Special note (disclaimer). Foreword 
by T.V. Taylor, M.D., FRCS, Prof. and Chief of Surgery, 
Veterans Administration Hospital, Baylor College of 
Medicine, Houston, Texas. Preface, by the author. 1. 
I’ve heard about the benefi ts of soy, but... 2. What makes 
soybeans so special? 3. The ingenious soy isofl avones. 4. 
Soy and your heart. 5. Soy and weight control. 6. Soy and 
diabetes mellitus. 7. Keep your genito-urinary tract healthy: 
kidneys and prostate. 8. Soy and digestive problems. 9. 
Omnipause: both sexes should read this. 10. Thinning bones 
and creaking joints may not be inevitable. 11. Soy and 
cancer. 12. Dairy versus soy: is there one answer? 13. Soy 
and the special needs of active adults and athletes. 14. Soy 
and your children. 15. Many other benefi ts of soy. 16. Safety 
and application of soy. 17. The champions of soy and health: 
Chai-Won Chung (M.D., pediatrician in Korea), T.W. Kwon 
(PhD, Prof. and Director of the Food Science Inst. of Inje, 
Korea, and founder of the Korean Soyfood Assoc.), Mark 
Messina, William Shurtleff, Kenneth D.R. Setchell, Earl 
Mindell, Donald F. Othmer, Dr. Robert Atkins, E.C. Henley 
(of Ralston Purina Co.), Dr. James Anderson, Cathy Read.
 As of Nov. 1999 this book is available in an inexpensive 
paperback pocketbook edition (Dell Publishing, a division of 
Random House; $5.99). Dr. Holt is at BioTherapies, Inc., 9 
Commerce Road, Fairfi eld, New Jersey 07004.
 In 2000 this book was issued in an inexpensive 
paperback pocketbook under the title: The soy revolution: 
discover how the use this powerful nutritional miracle to 
prevent or treat a wide variety of illnesses (New York: 
Bantam; London: Kuperard). Address: M.D., F.R.C.S., 
President and CEO, Biotherapies, Inc., Fairfi eld, New Jersey, 
and Clinical Prof. of Medicine at Seton Hall Univ. and 
Director of the Roseland Surgical Center.

3202. Yeager, Selene. 1998. The doctor’s book of food 
remedies: the newest discoveries in the power of food to 
cure and prevent health problems, from aging and diabetes to 
ulcers and yeast infections. Emmaus, Pennsylvania: Rodale 
Press. xiv + 610 p. Illust. Index. 24 cm.
• Summary: The chapter titled “Soy foods: Help for your 
hormones–Healing power” (p. 490-95) notes in the subtitle 
that these foods “Can help: Prevent heart disease, relieve 
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menopause symptoms, reduce the risk of breast and prostate 
cancer.” Contents: Introduction. In the kitchen (using tofu). 
Good for your heart. The joy of soy: Brief defi nitions of 
meat substitutes, soy fl our (kinako–made from roasted, 
ground soybeans), soy milk, tempeh, texturized soy protein, 
tofu. Turning down the heat (hot fl ashes and menopause). 
Powerful breast protection. Protection for men (prostate 
cancer). Nutritional extras (Good sources of protein and 
other nutrients). Getting the most: Add soy products last 
when cooking, shop for power (it’s best to eat soy foods in 
their unadulterated form), look for full-fat soy milk–which 
contains 50% more phytoestrogens than the low-fat kind. 
Two recipes: Soy fruit smoothie (with soymilk). Mocha tofu 
pudding.
 Also contains chapters on sea vegetables (p. 477-81), 
and Thyroid disease: Foods for hormonal health (p. 528-31).

3203. Fallon, Sally W.; Enig, Mary G. 1998? The ploy of 
soy: A debate on modern soy products. La Mesa, California: 
Price-Pottenger Nutrition Foundation. 49 p. Undated. 28 cm.
• Summary: This undated document, held together with one 
staple in the upper left corner, consists of numerous reprints 
of anti-soy articles by Fallon and Enig. The source of most 
articles is cited, but incompletely. The pagination has been 
changed. It is not clear why the cover states: “PPNF Health 
Journal–A Publication of the Price-Pottenger Nutrition 
Foundation.” Details about the Journal and its address and 
phone number are given at the bottom of the cover. Address: 
1. M.A.; 2. PhD. Phone: 619-574-7763.

3204. Fallon, Sally; Enig, Mary G.; Fitzpatrick, Mike. 1998? 
Myths and truths about soy foods (Leafl et). Whangarei, New 
Zealand: Soy Information Service. 3 panels each side. Each 
panel: 21 x 9.5 cm. Undated.
• Summary: Near the bottom of the front is written: “For 
references and additional information, send $12 to: Soy 
Alert! 4200 Wisconsin Ave. #106-336, Washington, DC 
20007. Copyright Sally Fallon and Mary G. Enig, Ph.D.”
 The three inside panels are titled “Myths and truths 
about soy foods.” There are 16 pairs of “Myth” and “Truth.” 
The fi rst few myths are: “The use of soy as a food dates back 
several thousand years.” “Asians consume large amounts of 
soy foods.” “Modern soy foods confer the same benefi ts as 
traditionally fermented soy foods.” Note 1. The authors are 
not opposed to the use of traditional fermented soyfoods.
 Back left panel: “Soy dangers summarized.” Back 
central panel. “Soy infant formula–Birth control pills for 
babies.”
 Note 2. This leafl et was sent to Soyfoods Center in about 
1998 by Richard James of New Zealand. A note stapled to 
the back reads: “The point being that the industry and the 
F.D.A. have allowed an unacceptable cancer risk [from soy 
isofl avones] to continue, especially in baby food, for 20 
years.” Address: P.O. Box 3285, Onerahi, Whangarei, New 

Zealand.

3205. Broadbent, Gretchen Priest. 1999. Pioneering work 
with tofu in the USA and Japan, 1946 to Aug. 1971. Part I 
(Interview). SoyaScan Notes. Jan. 6. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Gretchen Priest was born on 29 Oct. 1946 
in Boston, Massachusetts. She grew up in Marblehead, 
Massachusetts–which is located on the Atlantic Ocean 15 
miles northeast of Boston. While in high school there she 
decided (entirely on her own, for reasons she no longer 
remembers) to become a vegetarian–even though she had 
never heard the word “vegetarian.” She also began a lifelong 
interest in art. In Sept. 1964 she started to attended Goddard 
College (in Plainfi eld, Vermont) for one semester and was 
almost immediately introduced to the teachings of Kirpal 
Singh, an Indian Sikh master. “I went through a spiritual 
revolution, along with many friends.” She was very sensitive 
and began to have spiritual experiences. At Goddard she 
met her husband to be, Jeffrey Broadbent, in an art class. 
Art is Gretchen’s passion. They both found the fi rst day 
of class boring, so separately they snuck out. Gretchen 
found the paints in the back of the room and, before they 
had met or spoken to each other, they ended up painting 
each other faces. When the teacher saw them after the class 
he exclaimed, “Now that’s art!” At that point, Jeffrey and 
Gretchen introduced themselves to one another.
 After the 3 months, Goddard had a work term. Gretchen 
went to California and experimented with psychedelics. Now 
all she wanted was to live a spiritual life.
 Returning to Vermont in the early summer of 1965, she 
entered the Kirpal Ashram in Calais (pronounced KAL-us), 
Vermont. Only one person was living and meditating there 
at the time, Nina Gitana, age 37, the caretaker. The ashram 
was part of land and a trust that had been donated to Kirpal 
Singh for use as a retreat for his practices and teaching. 
Vegetarianism was a very important part of Kirpal Singh’s 
teachings, so Nina was a vegetarian. But she did not know 
much about preparing vegetarian foods; a diet of fruits and 
juices was not giving her the strength she needed. The day 
Gretchen arrived, Nina left to go to Boston, where she met 
Michio Kushi (and maybe George Ohsawa) and began to 
study macrobiotics. When she returned to the ashram, she 
taught Gretchen what she had learned and they both began 
to follow a vegetarian macrobiotic diet. It felt good, and 
Nina’s strength returned. Gretchen soon became the cook. 
She did not use any macrobiotic recipe books, though she 
did study a book of macrobiotic principles. Their fi rst basic 
foods included brown rice and miso, but Gretchen also 
prepared lots of chapatis and brown rice croquettes (regular 
or deep-fried). During the cold months she cooked for the 
two of them (and often a neighbor), but during the summer 
she cooked and cared for 15-20 people. It was very diffi cult 
to get macrobiotic or natural foods in those days, so they 
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would periodically make the 5-hour drive to buy food in 
Boston. They would buy most of their foods at Michio’s 
house (where they were stored in little bags on plain wooden 
shelves), and in this way Gretchen came to know Michio and 
Aveline. But they would go to Boston’s Chinatown to buy 
tofu; it was considered a very special treat at the ashram, 
served only 3-4 times a year. Considered an excellent source 
of protein and easy to digest, it quickly disappeared–in part 
since it was very perishable, but also because it balanced the 
very yang daily diet. One winter Gretchen moved to Boston 
to earn money (odd jobs, including work at a hospital) and 
study macrobiotics while Nina stayed at the freezing cold 
ashram. Michio Kushi gave a special series of Sunday 
classes to teach macrobiotic philosophy to Anne Lynn, her 
husband, one other person, and Gretchen; these were not 
cooking classes. Michio and Aveline visited the ashram for 
a day several times. On one visit, Michio brought his father 
and mother.
 In 1971, after 6 years at Kirpal Ashram, Gretchen left 
to marry Jeffrey Broadbent. Jeffrey had been practicing 
Zen meditation for several years as a disciple of Suzuki 
roshi at Tassajara Zen Mountain Center, deep in the Santa 
Lucia Mountains south of Carmel Valley, California. One 
of Jeffrey’s close friends and roommate at Tassajara was 
William Shurtleff, who was also a disciple of Suzuki Roshi. 
While he was at Tassajara, Katagiri roshi encouraged Jeffrey 
to go back to college and fi nish his education. So he enrolled 
at the University of California at Berkeley, where he studied 
Chinese language. At some point he switched from Chinese 
to Japanese at Suzuki roshi’s recommendation. Then Jeffrey 
applied for U.C. Berkeley’s Junior Year Abroad program in 
Japan. Right after he was accepted, he wrote Gretchen at 
the Vermont ashram: “I’m going to Japan. Please marry me 
and let’s go together.” She accepted. Jeffrey and Gretchen 
stayed together for a month and a half at the Berkeley Zendo, 
then were married on 13 June 1971 at the San Francisco Zen 
Center by Shunryu Suzuki roshi in a large ceremony.
 Ten days after the marriage ceremony, Jeffrey and 
Gretchen arrived in Japan. He had been enrolled in the 
intensive Japanese language coarse for foreigners at 
International Christian University (ICU) in Mitaka, just east 
of Tokyo. Before the school year started, they participated 
in the ICU summer program, where all the new students 
traveled to the Kumano-Nachi shrine and Nachi waterfall 
at the southeastern tip of the Wakayama peninsula. The 
program was designed to introduce the foreigners to 
Japanese language and culture.
 Soon after arriving at Nachi, they wrote William 
Shurtleff, who was now taking an intensive Japanese 
language course at the Nihongo Gakko (Japanese Language 
School) in Kyoto and living in the home of one of his 
Japanese teachers. They invited him to visit them for a 
week at Nachi when his school semester was fi nished. On 1 
August 1971 Shurtleff hitchhiked south and they had a nice 

reunion, practicing meditation together and enjoying the 
beautiful mountain scenery for about a week. Then Jeffrey 
and Gretchen went to ICU near Tokyo and Shurtleff returned 
to Kyoto.
 At ICU, Jeffrey and Gretchen rented a small and austere 
Japanese-style apartment located just off campus, about 10 
minutes walk away, c/o Yoda Yoshiko, Koganei-shi, Higashi-
cho 1-25-13, Tokyo, 184. The two-room apartment consisted 
of a small kitchen (with two table-top propane burners and 
a sink, but no refrigerator), a minuscule toilet chamber, and 
a combination living room / bedroom (6-8 tatami mats in 
size). Outside the sliding window was a tiny porch for airing 
bedding and drying clothes. Jeffrey recalls that there was 
one small kerosene heater in the apartment; it was used only 
on very cold days–to save money. But Gretchen recalls that 
there was no heater at all. Continued. Address: RFD 1, Box 
100, East Calais, Vermont 05650. Phone: 802-456-7091.

3206. Broadbent, Gretchen Priest. 1999. Pioneering work 
with tofu in the USA and Japan, Aug. 1971 to Dec. 1972. 
Part II (Interview). SoyaScan Notes. Jan. 6. Followed by a 
letter from Gretchen dated Jan. 13. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Continued: In the fall of 1971 the Broadbents 
invited Shurtleff to be a guest at their apartment at ICU if 
he wanted to continue his Japanese studies at the university 
level. Shurtleff’s year-long language course at Nihongo 
Gakko fi nished in early December 1971. He immediately 
packed all his meager belongings and caught an all-night 
car ride to Tokyo where, on December 4, he joined the 
Broadbents at ICU, and moved into their small apartment. 
Note: That same day (there was a full moon), Bill and 
Jeffrey’s teacher, Suzuki roshi, died of cancer in San 
Francisco, California.
 Together Bill and Jeffrey took the intensive course in 
written and spoken Japanese, fi ve days a week with fi ve 
70-minute periods a day. They led a very simple, rather 
monastic life, rising early, meditating twice each day 
(fi rst thing in the morning and just before bedtime), and 
studying Japanese intensively. During the day, Gretchen 
taught English in and around Tokyo to earn money, studied 
Japanese language by herself while riding on trains and 
buses (using books and tapes), and did the laundry (by hand 
at home in the kitchen sink), food shopping, and cooking.
 The man who made tofu in the local shop sold his tofu 
throughout the neighborhood on a bicycle. He blew a little 
horn to announce his presence. When he came in front of 
our apartment, we would run down and buy various kinds 
of tofu; it was a regular part of our diet. Shurtleff, who 
liked tofu very much and had eaten it almost daily while 
in Kyoto, continued this practice in Tokyo. Gretchen was 
especially fond of the deep-fried tofu, and because we had no 
refrigerator, she would often deep-fry left-over regular tofu 
during the warm months to preserve it and/or freshen it.
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 In about February or March 1972 Shurtleff moved out 
of the Broadbents’ apartment and went to live for a while 
in a large house with Steve and Marty Caldwell on the ICU 
campus. Not long thereafter, Gretchen grew so interested 
in tofu that she sought out and began to visit the local tofu 
shop. She has always had a deep interest in traditional crafts 
and in making food. She visited the shop about six times, 
walking there alone in the early morning, when it was still 
dark. She took notes in a little notebook. The tofu maker 
explained quantities and times for making regular (momen) 
and silken (kinugoshi) tofu, and Gretchen recorded this 
information in her notebook. Eventually she had enough 
information to make tofu. The tofu maker gave her some 
nigari (traditional tofu coagulant) and two nylon straining 
bags (one for regular and one for silken tofu), which she later 
took back to America; she still uses the bags in Vermont to 
make crab apple jelly. Jeffrey Broadbent, her husband at the 
time, vaguely recalls visiting a very small local tofu shop–
but he is not sure he ever went there.
 After watching the tofu master at work Gretchen felt 
that there was a great need to introduce tofu and tofu shops 
to America. In mid-April Shurtleff returned to live with the 
Broadbents. Not long after that Gretchen recalls discussing 
her growing interest in tofu with Shurtleff and invited him 
to join her in a visit to the local tofu shop. At this time, 
Gretchen was much more interested in and knowledgeable 
about tofu than Shurtleff was. She recalls (Jan. 1999): “When 
you returned to our apartment, you were excited that I was 
studying tofu. We had lively conversations and I explained 
what I was doing. I had a notebook which I showed you. 
You wanted to go too. I thought we went together, but I 
don’t have an absolute picture that I can rely on.” Shurtleff 
likewise does not have a clear memory of going to a local 
tofu shop at this time, nor did he mention any such visit 
in his journals, yet he acknowledges that he might have 
gone with Gretchen and simply forgotten it. But Gretchen 
remembers clearly that she planted the seeds of Shurtleff’s 
interest in tofu, which later resulted in his writing (with 
Akiko Aoyagi) The Book of Tofu.
 On 22 March 1999, after thinking about these past 
events for more than two months, Gretchen wrote Shurtleff 
the following: “I have an ongoing persistent focused memory 
of being together at the tofu shop on one occasion. You were 
carrying a notebook. The tofu maker was busy with his daily 
work. You asked many questions and were writing down the 
new vocabulary. I was concerned that the questions were 
interfering with his work...” Continued. Address: RFD 1, 
Box 100, East Calais, Vermont 05650. Phone: 802-456-7091.

3207. Broadbent, Gretchen Priest. 1999. Pioneering work 
with tofu in the USA and Japan, Aug. 1971 to Dec. 1972. 
Part III (Interview). SoyaScan Notes. Jan. 6. Followed by a 
letter from Gretchen dated Jan. 13. Conducted by William 
Shurtleff of Soyfoods Center.

• Summary: Continued:
 On 25 December 1971 (Christmas eve) Shurtleff had 
met Kazuko Aoyagi, who was a student at ICU, through their 
mutual friend Travis Venters. Venters, an American from 
North Carolina, taught English at ICU and was Kazuko’s 
English teacher. The next day Kazuko introduced Shurtleff to 
her sister, Akiko Aoyagi, and they soon became close friends. 
Kazuko likewise became very close to Travis, and soon they 
were engaged to be married.
 Bill and Jeffrey’s course in Japanese at ICU ended in 
June 1972. On June 11 Kazuko and Travis were married; 
their wedding ceremony was held at a hall on the ICU 
campus. Gretchen, a very creative cook interested in natural 
foods, volunteered to make all the food for the wedding 
party. The centerpiece of her creations, which everyone 
remembers clearly to this day (25 years later) was the 
wedding cake. It was a sensation. The icing / frosting was 
made of tofu! No one had ever seen anything like it. It was 
a round layered cake, with each layer being a fruitcake that 
was slightly smaller than the one below it. Made entirely 
of natural foods, it contained whole-wheat fl our instead of 
white fl our and honey or fruits instead of sugar. Thus, it was 
rather heavy. Gretchen made the icing / frosting–her own 
invention–by whipping fi rmly pressed tofu in a blender with 
honey. The cake even had a theme–evolution. Gretchen 
formed many small creatures out of dough, then deep-fried 
them. There were little crabs and starfi sh on the bottom layer, 
then little animals on the second layer, and fi nally on the top–
guess what–human beings. Because Gretchen did not have 
an oven in her apartment, she baked the cake on the ICU 
campus in an oven at the home of Steve and Marty Caldwell. 
She recalls: “I was really into that cake!”
 After the wedding, Shurtleff and Aoyagi left Tokyo and 
traveled around Japan, visiting Zen masters at their temples 
and practicing meditation. Jeffrey and Gretchen went to 
practice Zen at the temple of Noiri roshi in central Japan. 
Gretchen was asked to stay at Suzuki roshi’s temple not far 
away, but it didn’t work out. In August 1972 Gretchen left 
to study with the Indian boy Guru Maraji at Yamaguni north 
of Kyoto (Shurtleff and Akiko Aoyagi were also there), and 
then with a sculptor named Fushigi Nangoku near Lake 
Biwa.
 On 22 Oct. 1972 Shurtleff and Aoyagi visited tofu 
master Toshio Arai at this shop named Sangen-ya in 
Nerima-ku, several hundred yards from the Aoyagi’s home. 
Mr. Arai later became Shurtleff’s teacher. This is the fi rst 
clear memory Shurtleff has of going inside a tofu shop 
and studying the process. Then on Oct. 28 Shurtleff & 
Aoyagi went to study Zen meditation at the temple of Noiri 
roshi where Broadbent was already studying. This did not 
work out, since Noiri roshi suddenly became very ill, so 
they returned to Tokyo and lived at Travis and Kazuko’s 
apartment (while they were in America) in Pine Lodge at 
ICU.
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 In early December Shurtleff began to write a booklet 
on tofu for Americans; he probably realized that Nahum and 
Beverly Stiskin, who he had known in Tokyo and who had 
founded Autumn Press in Japan, might well be interested in 
publishing it. On 22 Dec. 22 Shurtleff and Jeffrey Broadbent 
were talking by phone. Shurtleff mentioned that he was 
writing a booklet on tofu, and Broadbent mentioned that 
he and Gretchen had recently visited the Stiskins. He gave 
Shurtleff the Stiskins’ new address and phone number in 
Hayama, south of Tokyo. Shurtleff called Nahum Stiskin, 
who said he was very interested in discussing the book 
proposal, and invited Shurtleff and Aoyagi to his home to 
discuss the matter. A meeting was arranged for 13 Jan. 1973.
 The visit went very well. Nahum was deeply interested 
in foods and Japanese culture, and was looking for books 
about Japan to publish; he and Beverly liked tofu and he 
liked Shurtleff’s book idea. After Stiskin looked at the 
proposed table of contents and a brief introductory chapter, 
they signed a formal book contract. There was no negotiation 
of terms and no advance.
 Gretchen is not certain how she and Jeffrey met the 
Stiskins. She recalled in January 1999 that she and Beverly 
Stiskin had met fi rst; the initial connection was probably 
related to food and macrobiotics. She may have met Beverly 
at one of Lima Ohsawa’s cooking classes in Tokyo. Then the 
Stiskins invited Jeffrey and Gretchen Broadbent to dinner 
at their attractive home in Hayama, south of Tokyo. After 
that Jeffrey Broadbent got the inspiration to introduce Bill 
Shurtleff to Nahum Stiskin. Jeffrey may have called Nahum 
to check out the idea before suggesting such a meeting to 
Shurtleff. Address: RFD 1, Box 100, East Calais, Vermont 
05650. Phone: 802-456-7091.

3208. Shurtleff, William. 1999. The deadly E. coli: Letters to 
the editor. Wall Street Journal. Jan. 7. p. A11, col. 1.
• Summary: The great majority of cases of illness or death 
caused by E. coli bacteria (O157:H7) have their origin 
in animal products, primarily bovine [cow] products 
(especially uncooked hamburger), not in plant or vegetable 
products. From 1982 to 1992 some 87% of the outbreaks of 
this infectious disease were caused by products of bovine 
origin. From 1992 to 1996 the fi gure had dropped to 73%. 
Address: Director, Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

3209. Cooper, Kim. 1999. New developments with soybeans 
in Canada (Interview). SoyaScan Notes. Jan. 18. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: The term “food-grade soybeans” is increasingly 
widely used by Canadian soybean exporters and their Asian 
customers to refer to all soybeans developed specifi cally for 
food use. Many are large seeded, but some are also small 
seeded–developed for sprouting (to have high germination) 
or natto. All have a white hilum. The biggest problem with 

this term is that all soybeans can be used for human food. 
About 5-10% of the soybeans exported from Canada are 
“food-grade.”
 Most overseas buyers of Canadian food-grade soybeans 
want them to be GMO-free. In addition, some overseas 
crushers now also want soybeans that are GMO-free, though 
they need not be food grade.
 The genetically engineered soybeans grown in Canada 
are generally handled in two different ways. The great 
majority, which are used by Canada’s two major soybean 
crushers (owned by the American companies ADM and 
Central Soya) are given no special treatment; they are simply 
sold by farmers to their local elevator, where they get mixed 
with other soybeans in “the stream.” These two crushers 
have made it very clear that they do not want these GMO 
soybeans to be segregated or given any special treatment. 
However the genetically engineered soybeans purchased 
by soybean exporters are handled like any other identity 
preserved (IP) crop, primarily so that buyers in foreign 
countries who want GMO-free can be guaranteed what they 
want. For the past ten years, the Canadian soybean trade 
has been developing its system of IP varieties, especially 
to serve Japanese customers–who usually like specifi c 
varieties. Exporters would contract with farmers to grow 
these special varieties, then at harvest they would be stored 
in their own elevator, silo, tank, etc. and shipped with their 
identity preserved. Organically grown soybeans are handled 
in a quite similar way. So when GMO soybeans arrived, the 
export trade decided to handle them just like IP varieties–
actually more like organic soybeans than like IP. Setting up 
such an IP system has that added benefi t that if and when, 
in the future, consumer benefi ts are genetically engineered 
into soybeans, their identity will have to be preserved. An 
increasing percentage of the soybeans grown in Canada are 
grown under contract–perhaps about 10% at present.
 Shurtleff notes: The U.S. soybean distribution system is 
based on bulk shipments; its ability to handle IP shipments 
is much less advanced than the Canadian system. For 
this reason, the U.S. exports of soybeans to Europe have 
decreased dramatically over the past year. In America, GMO 
soybeans simply took over the main soybean distribution 
system; they did so with hardly any discussion and probably 
based on the assumption that hardly anyone would care. It is 
the latter assumption that is highly questionable.
 Kim: U.S. soybean exporters went to Europe several 
years ago and told their customers: “We have these 
genetically modifi ed soybeans and we’re going to be 
shipping them to you starting this fall.” The European 
buyers explained that European consumers are different 
from American consumers, and may want to think about and 
discuss this new matter. The American’s said, “Sorry, we 
can’t wait. The soybeans are coming.” The Europeans felt 
upset, like the Americans were trying to shove something 
down their throats.
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 In Canada, the problem is far from resolved. Consumers 
in Canada are starting to become aware of this issue, 
and they are just starting to sound the alarm. But more 
and more genetically modifi ed products are coming onto 
store shelves, so Kim believes consumers will gradually 
develop confi dence in them–but not in the next 1-2 years. 
Kim believes that there is essentially no chance that most 
consumers will reject genetically modifi ed foods in the long 
run.
 The international conference in Canada last September 
was attended by about 200 people; there would have been 
more but for an airline strike in Canada. Peter Golbitz 
presented an excellent keynote address. His paper and 
some others are posted on the OSGMB website. Address: 
Marketing Specialist, OSGMB, Chatham, Ontario, Canada 
N7M 5L8. Phone: (519) 352-7730.

3210. Golbitz, Peter. 1999. Re: Proposed comment to FDA 
concerning proposed health claim for soy protein. Letter 
(fax) to members of the Soyfoods Association of America, 
Jan. 20. 1 p.
• Summary: The Soyfoods Association plans to send the 
following comment to the FDA by the end of day on Jan. 
22: “The Soyfoods Association of North America and its 
members are in support of the proposed health claim for 
soy protein as issued for review by the Food and Drug 
Administration.
 “The Soyfoods Association of North America is a 
trade group which represents the interests of more than 50 
soyfoods processors and marketers in the U.S. and Canada.” 
Comments on this proposed comment are invited. There are 
fi ve additional points that members should consider, e.g., The 
FDA wants only comments about the technical merits of the 
claim. Address: Soyatech, P.O. Box 84, Bar Harbor, Maine 
04609. Phone: 207-288-4969.

3211. Nedomansky, Safi ; Chin, Master Gabriel; Fiering, 
Steve. 1999. Master Chin played a role in starting the The 
Soy Plant in Ann Arbor, Michigan (Interview). SoyaScan 
Notes. Jan. 21. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Safi  was born in the Czech Republic. She is a 
yoga therapist and practices tai chi. She is actively interested 
in helping to start a tofu company in either the Czech 
Republic or in Costa Rica. Her teacher is Master Gabriel 
Chin, who is a healer, about age 80, and who many years ago 
helped to start the tofu company in Ann Arbor that is now 
owned by Bruce Rose.
 Talk with Master Chin. Jan. 21. In the mid-1970s he was 
both a student and a teacher in Ann Arbor at the University 
of Michigan. He has long been a vegetarian and his hobby 
is cooking. He also likes tofu and he enjoys making his 
own tofu at home. He likes Chinese tofu (curded with 
nigari) better than Japanese tofu; the two types are curded 

differently, and he always fi nds the texture of Japanese tofu 
(whether it is hard or soft) to be mushy–which he does not 
like. Chinese like to say jokingly that good tofu should have 
a somewhat springy quality; it should feel like a beautiful 
woman’s breasts. In the mid-1970s he met three students in 
Ann Arbor who were trying to cook Chinese vegetarian food, 
and who were interested in tofu. Two of them had never had 
tofu, but the third one had. He invited all three of them to his 
home, where he served them his homemade tofu. Then he 
showed them how to make tofu and talked with them about 
how to start a tofu company. “That’s how the idea started.” 
He remembers two of their names: Steve Fiering and Sue. 
The third person was tall and he played a musical instrument.
 Talk with Steve Fiering of Dartmouth College, New 
Hampshire. 1999. Jan. 24. Steve remembers Gabriel Chin, 
especially as a teacher of tai chi in Ann Arbor. In the mid-
1970s he taught a tai chi class each morning at 7:00 a.m. at 
The Cube, a central plaza on campus about 2 blocks from 
his home; typically 3-7 people attended. Steve sometimes 
attended his classes, and Sue Kalen was one of his more 
regular students. He also taught an afternoon (5:00 p.m.) 
tai chi class two days a week where 10-15 people attended. 
Steve had no idea what Gabriel did other than teach tai chi 
and cooking; he was also a professional chef who catered 
meals. Steve also recalls going to master Chin’s house for a 
vegetarian meal, which included some tofu dishes prepared 
from tofu that Master Chin had made himself; it was very 
hard to get any tofu in those days. Steve recalls that he went 
to Master Chin’s home at about the same time he started 
making tofu commercially in the basement of the bakery, 
and that was only on Sundays. “We’d make 40-50 pounds, 
which would go into the co-op next door, and they’d be gone 
on Monday.” Steve thinks that Sue Kalen had the idea of 
asking Gabriel to cook them some tofu. He recalls that the 
spark which got him making tofu was The Book of Tofu, by 
Shurtleff and Aoyagi–(published in Dec. 1975), followed 
by a pre-publication edition of Tofu and Soymilk Production 
(fi rst available in August 1977). Another spark may have 
been the visit to Gabriel’s home, but he is not sure whether 
that visit too place before or after they started making tofu 
commercially on Sundays on a small scale. “We might have 
visited Gabriel’s home when we were trying to bring tofu 
into the co-op and it was hard to get. It is quite possible that 
we have never made tofu commercially at the point that Sue 
got us together with Gabriel.” The last Steve heard–years 
ago–Sue was in New Mexico. The third person would 
have been Chris Coon–who Steve thinks still lives in the 
Ann Arbor area. The tall musician was Steve, who played 
mainly fi ve-string banjo and some clarinet. Bruce Rose, 
who originally owned Rosewood Foods, a company that 
distributed cheese, bought The Soy Plant after it had pretty 
much collapsed and declared bankruptcy. Steve has noticed 
that tofu has become “very mainstream.” Steve is still a 
part owner of Bean Machines, Inc.–together with Wally 
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Rogers (Rogaczewski). Wally fi rst got interested in tofu and 
soyfoods while he was working on a business degree at the 
University of Michigan. He joined the Soy Plant cooperative 
after they had moved to Ann Street (in late 1977 or 1978) 
and made tofu there regularly. He was about the sixth or 
seventh person to join, and he worked there for about 4 
years. Wally and Dan Ecclestone were the two key people 
after Steve left. Later Steve and Wally learned that Larry 
Needleman was trying to sell Bean Machines, and Wally was 
looking for a new career–after being in real estate.
 Note 1. The Sue would be Sue Kalen. Note 2. The Soy 
Plant started making tofu commercially in about January 
1977 in Ann Arbor. Note 3. Bruce Rose has never heard this 
story. But he has met Master Chin who visited his factory, 
where he showed some Canadians (now Bruce’s competitors) 
how to make tofu. Address: 1. 1940 Golf View Dr., Apt. 202, 
Troy, Michigan 48084; 2. Ann Arbor, Michigan. Phone: 248-
643-7932.

3212. Golbitz, Peter. 1999. Re: Follow-up letter concerning 
FDA proposed health claim for soy protein. Letter (fax) to 
members of the Soyfoods Association of America, Jan. 25. 1 
p.
• Summary: This fax is on Soyfoods Association letterhead. 
“It has been brought to our attention that the proposed rule 
would exclude soy products that don’t fi t FDA’s defi nition of 
‘low fat,’ which is equivalent to 3 grams of fat per serving. 
Unfortunately, this would exclude most tofu sold in the 
market today, as well as soymilks that have more than 6 or 
7 grams of protein per serving. This is due to the soybean’s 
natural ratio of approximately 2:1 for protein to fat. Naturally 
processed soyfood products that have the minimum 6.25 
grams of soy protein per serving are likely to have at least 
3 grams of fat per serving. Tofu, soymilk, tempeh and soy 
fl our products that contain more than 7 grams of protein per 
serving might not be able to get the proposed health claim. 
I don’t believe that this was the original intention of FDA in 
proposing this rule, as they actually used tofu and soymilk 
in their example of products that may qualify for the health 
claim.”
 “I urge all of you to carefully examine your product’s 
nutritional profi les, and if you feel it is important to your 
company, please send a comment to FDA regarding this 
potential problem right away... today!” Address: Soyatech, 
P.O. Box 84, Bar Harbor, Maine 04609. Phone: 207-288-
4969.

3213. Sky, Beverly Stiskin. 1999. Recollections of years 
in Japan from June 1969, starting Autumn Press in Kyoto, 
and meeting William Shurtleff in Kyoto. Part II (Interview). 
SoyaScan Notes. Jan. 31. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: The Stiskins arrived in Tokyo, Japan in June, 
1969. Beverly, who was fi ve months pregnant with her fi rst 

child, Reuben, almost had a miscarriage from the airplane 
fl ight. They stayed for about a month in Tokyo and met Gary 
Peacock (who was a musician), and David and Cecile Levin–
all of whom were interested in macrobiotics. Through David 
Levin, Nahum made a connection with the Takeda family 
in Kyoto. The Takedas allowed the Stiskins to live in their 
three-building compound, the Higashiyama Sanso, in eastern 
Kyoto, behind Kiyomizu-dera. They moved in in July, and 
Reuben was born in August. In September 1969 they both 
began to attend the Nihongo Gakko (Japanese language 
school) and Nahum began to study Shinto; he began to study 
with an esoteric Shinto sect that had preserved many old and 
beautiful rituals–and they were connected to Judaism. He 
also got involved with Japan-Israel Society whose aim was 
to teach Hebrew to Japanese.
 After a year they moved to a small Japanese house 
in Uzumasa (near Kitano-jinja–Kitano Shrine), west of 
Kyoto. Ty Smith lived with the Stiskins for a while. Wally 
Gorell also lived in that part of Kyoto, but further west near 
Arashiyama.
 Note: William Shurtleff arrived in Japan on 16 Jan. 
1971, went straight to Kyoto and enrolled in the Japanese 
language school, the same one the Stiskins were already 
attending.
 Beverly recalls that she and Nahum fi rst met William 
Shurtleff at the Nihongo Gakko. Nahum and Beverly lived in 
Kyoto for 2 years. One night the Stiskins hosted an evening 
get-together and talk by Helen and Scott Nearing at their 
home near Kitano-jinja. Shurtleff was there, his fi rst visit 
to their home. Beverly tells Shurtleff: “I remember you 
distinctly in Kyoto, and this will verify that that was where 
we met. First, we were macrobiotic and strictly vegetarian, 
so we were interested in tofu. You told us that you were very 
interested in tofu and you had just started or were about to 
start doing research on tofu–fi nding all the different ways 
that it is prepared, etc.
 “You told us this because Nahum and I had already 
started Autumn Press in Kyoto. The Autumn Press logo, 
a sheaf of harvested brown rice, was symbolic of our 
mission which was to publish books to feed the mind and 
spirit. Erewhon was food for the body. Autumn Press was 
conceived of as harvesting the knowledge of Asian and 
American cultures to nourish the challenges of the new age. 
Our fi rst book was Nahum’s book, The Looking-Glass God: 
Shinto, Ying-Yang, and a Cosmology for Today. We published 
it ourselves because nobody else would. We borrowed 
$2,000 as ‘seed money’ from both our families (both sets 
of parents), did an initial printing in Japan of about 500 
copies in 1971, and warehoused the books in our home west 
of Kyoto. Then we discovered that this book did not have 
copyright protection in the USA so in 1972 we published a 
much nicer hardcover edition with Weatherhill (New York 
and Tokyo). By 1972 we knew what we wanted to do in life–
publish books. We had tapped into a very interesting resource 
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for information–although none of the other publishing 
companies thought it was interesting. Who wants to know 
about Shinto? Brown rice? Forget it! Tofu? Are you crazy?
 “You had a shaved head and a shoulder bag (for carrying 
books to school) that was made out of a big burlap bag and 
had the words “Kokomo Rice” [probably Kokuho Rose–a 
brand of short grain brown rice grown by Koda Bros. in 
Dos Palos, California] prominently on the side. I remember 
thinking that you were a unique character. I knew a little bit 
about you–that your family was fairly well off, but here you 
were living like a strict Buddhist monk, an itinerant monk 
from California. You wore very simple clothing, plus that 
rice bag–which I thought was the ultimate in humility. I think 
you were in Nahum’s classes at the language school; you 
weren’t in any of my classes.
 “But the main point is this: Nahum and I had a 
publishing company and we were both interested in tofu–
and potentially in a book about tofu. You knew this clearly 
when we were all in Kyoto in 1971, and we knew you were 
thinking about doing research and writing something about 
tofu. You might have fi rst put pen a year or so later after you 
had moved to Tokyo, but the idea was already brewing while 
you were in Kyoto.”
 The Stiskins then left Kyoto and moved to Tokyo, where 
Nahum worked with a marketing company, turning their 
Japlish marketing studies into good English. Shurtleff left 
Kyoto on 4 Dec. 1971 to continue his Japanese language 
studies at International Christian University (ICU) on the 
outskirts of Tokyo. At ICU he stayed with Jeffrey and 
Gretchen Broadbent. Jeffrey and Bill took the same intensive 
Japanese language course. Gretchen was very interested in 
tofu, and by April 1972 was even studying tofu-making with 
a local tofu maker.
 Beverly has no recollection of ever meeting Jeffrey 
or Gretchen Broadbent. “The Broadbents may have given 
you our new phone number in Hayama, south of Tokyo, but 
the important connection had already been established 6-9 
months earlier in Kyoto.”
 “I remember the day you called Nahum, and I remember 
him getting off the phone and saying ‘Guess who I just 
talked to.’ We both remembered you from Kyoto, and I 
remember the call because we both liked the idea of a book 
on tofu very much. That was a turning point for us and 
Autumn Press.”
 Shurtleff then recalls that fi rst meeting on 13 Jan. 1973 
at the Stiskins’ attractive home by the ocean in Hayama 
(2113 Isshiki, Hayama-shi, Kanagawa-ken, Japan 240-01). 
“I explained to Nahum that I thought a book about tofu 
would be interest to many people in America. He liked the 
idea immediately. I was astonished that anyone else shared 
my idea. He quickly looked over the table of contents and a 
few pages I had written by hand on the subject, then pulled 
a publishing contract out of his desk drawer and said ‘please 
sign here.’ I didn’t even read the contract. There was no 

discussion of terms or of an advance–I didn’t even know 
what an advance was. I signed, he signed it, we each took 
a copy and that was it. Before we left, Nahum showed me 
comments he had received from a professional cookbook 
editor who he had hired to edit the macrobiotic cookbook he 
was writing with Lima Ohsawa. I was very impressed that 
he would take such a professional approach. I remember 
him emphasizing that in a good cookbook, in the list of 
ingredients, the words ‘teaspoon’ and ‘tablespoon’ are 
always written out, never abbreviated as ‘t.’ and ‘T.’ I found 
it remarkable that we had a meeting of the minds and signed 
a book contract in 1 or 2 hours.”
 This would be the sixth book that Autumn Press would 
publish: (1) The Looking-Glass God, by Nahum Stiskin 
(published in 1971 in Kyoto, revised ed. 1972). About 
Shinto–Japan’s oldest religion. (2) The Art of Just Cooking, 
by Lima Ohsawa with Nahum Stiskin (1974, in Hayama, 
Kanagawa-ken, Japan). A macrobiotic cookbook. (3) The 
Gayatri Mantra: Yoga for Beginners, by Satyavan [S.K. 
Roy] (1974). A tiny, 50-page book. (4) Cry of the People 
and Other Poems, by Kim Chi-ha (1974). A translation 
into English of poems written from jail by a South Korean 
dissident poet, criticizing the country’s dictator. (5) Island of 
Dreams: Environmental Crisis in Japan, by Norie Huddle, 
Michael Reich, and Nahum Stiskin (1975). A book about 
pollution in Japan. The Foreword was by Paul Ehrlich, and 
the Afterword by Ralph Nader.
 Beverly continues: One of these books, Cry of the 
People, would later have a profound effect on both Autumn 
Press and The Book of Tofu. Bob Bernstein at Random House 
was well acquainted with Kim Chi-ha, his protest poetry and 
the fact the he was now in jail. Bob wanted to try to help 
him. When he heard that Kim’s poems had been published, 
Bob said “I want to meet the publisher.” When Nahum 
showed him Autumn Press’ various books, Bob decided to 
include Autumn Press in Random House’s small publishers 
distribution program. That quickly led to Ballantine Books 
(a Random House subsidiary) buying the mass market 
paperback rights to The Book of Tofu in 1978.
 “Nahum was perfectionist–and so were you. This led 
to some problems and diffi cult compromises along the way, 
but in the end it led to a quality book... I remember one 
of the fi rst times we met at Hayama, you showed up with 
Akiko and this box full of papers–which was supposed to 
be ‘the manuscript.’ It was very disorganized, with recipes 
and text all mixed up together. Nahum and I both remember 
that clearly and still laugh about it.” Address: Boston, 
Massachusetts. Phone: 617-776-8749.

3214. Golbitz, Peter. 1999. Proposed FDA rule may turn soy 
to gold. Bluebook Update (Bar Harbor, Maine) 6(1):1-2. Jan/
March.
• Summary: This article fi rst appeared in the December 1998 
issue of the Newsletter of the Soyfoods Association of North 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1297

© Copyright Soyinfo Center 2019

America (Washington, DC).

3215. Shurtleff, William; Aoyagi, Akiko. comps. 1999. 
Thesaurus for SoyaScan database of soybeans and soyfoods: 
With counts by subject and bibliometric analysis. Lafayette, 
California: Soyfoods Center. 52 leaves. Jan. 28 cm. Printed 
16 Jan. 1999.
• Summary: Contents: Introducing the SoyaScan database. 
How to make best use of this book. Categories and types 
of soyfoods. Thesaurus for SoyaScan database, with count 
by subject. Bibliometric analysis. Introducing the Soyfoods 
Center. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549. Phone: 925-283-2991.

3216. White Wave, Inc. 1999. Soyfood recipes for 
the American table: Favorite dishes from the folks at 
White Wave–America’s soyfood company since 1977. 
Summertown, Tennessee: The Book Publishing Co. 96 p. 
Illust. with full-page color photos. Index by product. General 
index. 23 cm. [13 ref]
• Summary: Contents: About White Wave: Brief company 
history (“Entrepreneur Steve Demos founded White Wave, 
Inc., in 1977...”), healthy soil means healthy food (White 
Wave has supported organic farming practices for over 
20 years). About soy. About White Wave products: Tofu, 
tempeh, Silk soymilk, Silk dairyless soy yogurt, Soy A Melt 
(cheese alternative), Seitan. Breakfast. Appetizers. Soups. 
Salads. Main dishes. Desserts.
 A very disappointing, overly commercial “quickie” book 
with two main problems. (1) Every recipe calls for the use of 
“White Wave” soy products. (2) Many of the recipes in this 
book are taken from other 11 other books published by The 
Book Publishing Company–but we are not told which recipes 
are copies and which are original, or (on each page) where a 
particular copy came from. The color photos are attractive. 
This book would be fi ne if it were given away by White 
Wave to promote its products. Address: Boulder, Colorado.

3217. Soyfoods Association of North America. 1999. 
Soyfoods Association of North America celebrates April as 
Soyfoods Month (News release). Washington, DC. 2 p. Feb. 
15. 28 cm.
• Summary: According to HealthFocus, a research fi rm 
located in Des Moines, Iowa, that tracks consumer trends: 
(1) In 1998 some 16% of U.S. shoppers use soyfoods such 
as tofu, tempeh, tofu hot dogs, etc.–up from 13% in 1996. 
(2) 10% of shoppers in 1998 are eating more soy specifi cally 
because they believe it will reduce their risk of disease–this 
is an increase of 3% from 1996 data.
 What forces are driving this increased interest in 
soyfoods? (1) The double-digit increase of Asians in 
America. (2) Baby boomers (now in their 50s and more 
interested in longevity and health) fi ghting death, disease, 
and aging. (3) More and more teens and young adults are 

vegetarians or partial vegetarians, choosing more plant-
based foods. An ADM survey found that 97% of colleges 
and universities now offer meatless entrees on their menu. 
Address: 1723 U Street, N.W., Washington, DC 20009. 
Phone: 202-986-5600.

3218. Soyfoods Association of North America. 1999. 
Soyfoods sales soar with increased consumer acceptance 
(News release). Washington, DC. 2 p. Feb. 15. 28 cm.
• Summary: During the past year, sales of soymilk grew 53% 
in supermarkets and 24% in natural food stores, according 
to recent data from SPINS. Retail sales of soymilk reached 
$161 million in 1997, and are projected to reach $300 
million by the year 2000 according to Soyatech, Inc. (Bar 
Harbor, Maine).
 Sales of tofu last year reached $43 million in natural 
food stores and $37 million in supermarkets. This increase 
in tofu sales is being sparked by a variety of new baked, 
fl avored, and smoked tofu products, and these categories are 
growing 12% faster than unfl avored tofu products, according 
to SPINS data.
 Meat alternatives are also experiencing very rapid 
growth, with sales last year growing 53% in supermarkets 
and 20% in natural food stores, according to SPINs. The 
fastest growing product in this category is the meatless deli 
slices, sales of which grew by more than 100% last year. 
Total sales of meat alternatives should reach $325 million 
this year, with an estimated 62% of that total coming from 
supermarkets–according to Soyatech. Address: 1723 U 
Street, N.W., Washington, DC 20009. Phone: 202-986-5600.

3219. Demos, Steve. 1999. The market for non-dairy yogurts 
and puddings in the United States (Interview). SoyaScan 
Notes. Feb. 24. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: White Wave’s soy yogurt used to be named 
“White Wave Dairyless.” But in March 1998 the company 
reintroduced and repositioned the product as “Silk: Dairyless 
Soy”–still as a spoonable dessert. It had been reformulated, 
and a tamper-free sealed lid was added. Steve estimates 
that the U.S. market for non-dairy yogurts is about $3-$4 
million wholesale or $6-$8 million at retail. It is defi nitely 
growing at a very healthy rate–more than 30% a year. Silk 
has about 80% of that market–based on adjusted SPINS data. 
SPINS gives a somewhat distorted view of reality because 
it includes only selected distributors (and omits many of the 
biggest distributors such as Tree of Life, Stow Mills, etc.), 
and selected natural food stores–from which the information 
is extrapolated. Today there is only one major competitor 
(Nancy’s of Oregon), and one small competitor (he forgets 
the name) that sells mostly in the Boston and New England 
markets. Soy yogurt is a big, important product for White 
Wave, which sells 100,000 units or more of Silk soy yogurt 
per week. The company sells more units of tofu, but the tofu 
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generates less profi t per unit and requires a huge investment 
in money and factory space. Yet the company’s fl agship 
product is Silk Soymilk–which is number one in both units 
sold and revenues earned. “Silk is our grand slam.”
 Ted Nordquist is expected to introduce a new soy yogurt 
at the Anaheim show next month under the WholeSoy brand. 
Steve thinks it is being made at Brown Cow in Petaluma, 
California.
 Jonathan Gordon reformulated White Wave’s soy yogurt 
shortly before he left–and he did a good job except for the 
stabilization. When you make soy yogurt that is set in the 
cup, then you stir with a spoon, it doesn’t fracture smoothly 
like dairy yogurt. Woody Yeh’s SoyaLatté, for example, was 
an excellent product, but it didn’t look that good when you 
ate it. Making a good soy yogurt is very diffi cult; there are 
many small tricks. Soy yogurts are almost always pre-mixed, 
what is called European-style. You fi rst make the soy yogurt, 
then put it into huge blenders which effectively homogenizes 
the consistency, causing a loss of body in the product. So you 
must reconstitute the body. After Jonathan left, White Wave 
hired an outside fi rm to help reestablish the stabilization 
system. Now White Wave has a “nice, fl uffy, reconstituted 
soy yogurt structure again.”
 White Wave has two sizes (SKUs) of plain (unfl avored) 
soy yogurt: a quart and a 6-ounce cup. The quart sells 
phenomenally well. It provides strong support to the premise 
that fl avored yogurts ultimately bring many people to plain. 
About 15-20% of all White Wave’s soy yogurt (by volume) 
is sold unfl avored–even though it is the same price as the 
fl avored products, and it is premixed just like the fl avored 
products. Many people like to use the plain quart in home 
cooking. They may sweeten it with maple syrup, etc. Every 
week, the plain sells as well as the most popular fl avor
 A close relative of soy yogurt is soy pudding (or soy 
custard). Both are basically spoonable desserts, but the 
pudding is not acidifi ed, and therefore probably has to be 
sold in an aseptic package. Steve believes the soy pudding 
market is “about to explode” and this category will upstage 
soy yogurts in the future. Steve would bet that at least 
three new soy puddings (aseptically packaged) will be 
introduced within 60 days. Steuben Foods is coming out 
with one–probably in chocolate and vanilla fl avors–probably 
at Anaheim in March. Jonathan Gordon would love to 
develop one but he has signed a non-compete agreement. 
The pudding is basically a co-packed product; nobody would 
put an aseptic system just for that–at least at the beginning. 
Finding low-acid aseptic packers is easy. White Wave is 
very focused on developing a Silk soy pudding that will be 
aseptically packaged but sold refrigerated–next to the other 
Silk products. “This product will be huge! It could be the 
biggest soy product–after you get acceptance of the word 
‘soy.’ But it will be a long time before its sales could pass 
those of Silk Soymilk.” Address: President, White Wave Inc., 
1990 North 57th Court, Boulder, Colorado 80301.

3220. Demos, Steve. 1999. New developments with tofu 
at White Wave (Interview). SoyaScan Notes. Feb. 24. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Last December White Wave fi nished installing 
truly automated equipment at their tofu factory. They 
fi nalized the Takai system that does the curding and 
pressing–using a boxless, clothless pressing system, with 
a matching carrousel, press table, and input feed. “Being 
the slow learner I am, it took me two decades to put this 
all together, but it now burps out 9 pounds of tofu every 
17 seconds.” The total tofu production system is made up 
of subsystem components built on American innovation. 
It combines pasteurization and cooling systems that White 
Wave invented, cooking and extraction systems that both 
Bean Machines and some other extractors put together, but 
the heart and soul of the tofu production system is the last 
part–from Takai. It is now a continuous-fl ow system where 
no person touches beans or any part of the process until 
they put the fi nished block of tofu in the package at the end. 
It runs at 1,000 pounds of dry beans per hour–just making 
tofu. “It rumbles and roars–I just love to get up out of my 
chair and watch it run.” People watch the system but nobody 
touches or handles anything, or makes any adjustments. 
Starting with wet beans, they are automatically delivered, 
transferred, ground, cooked, extracted, curdled, pressed, cut, 
rinsed, leached of coagulant, and delivered to the packing 
machines. About 50% is vacuum packaged and 50% is water 
packed; this part has not yet been automated, but they are 
close. Eventually the only manual operation will be putting 
the sealed packages of tofu in a 12-pack carton.
 Steve was recently given a tour of the House Foods 
tofu plant in southern California. The two companies don’t 
compete with one another, and they are exploring some joint 
projects. “They sell a commercial variety of Asian-style tofu, 
and we sell what we call ‘Honkey-Fu;’ its just not Asian-
style tofu–much fi rmer with a different mouthfeel. Steve 
took Shoan Yamauchi through White Wave 15 years ago. Mr. 
Yamauchi was able to ship his tofu nationally in part because 
most supermarket produce routes originate in California.
 White Wave’s identity and focus is presently on Silk 
Soymilk and Silk spoonable desserts (not only yogurt), and 
tofu under the White Wave brand. The company’s major 
focus on tofu is baked fl avored tofu–which has a much larger 
market than most people realize. The growth rate and the 
consumer acceptance of baked tofu is remarkable! We have a 
heavy commitment to developing this category. “We believe 
that tofu will be, to a large extent, a snack food. Dairy yogurt 
entered the U.S. market as a product that is eaten on a park 
bench at 11:30 in the morning. The consumer accepted 
this product as a lifestyle issue–we want to be healthy (eat 
healthy benefi ts foods), eat outdoors, and eat small meals. 
So yogurt kind of entered on that park bench. Even to this 
day, it’s perceived as a light meal for health benefi ts. That’s 
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how White Wave would like to position baked tofu–as a 
grazer’s food with very big potential.” A closely related 
product is smoked tofu; White Wave is now installing smoke 
houses, and one will be fi red up for the fi rst time next week. 
According to SPINS data, White Wave has 60+ percent of 
the fl avored tofu market in the USA and 31% of the total 
national block tofu + fl avored tofu market–measured on a 
dollar basis. Even though Nasoya or Morinaga outsells White 
Wave in units, White Wave outproduces them in revenues. 
White Wave is the only company that has been willing or 
smart enough to make the large investment in equipment 
required to make baked or smoked tofu economically; the 
company has devoted almost $1 million to developing 
the fl avored tofu category. Smoke and Fire, Wildwood, 
and Quong Hop all have good, innovative fl avored tofu 
products, but none of them have devoted the capital to meet 
huge tonnage. White Wave will always make and sell block 
tofu, but Steve doesn’t care if he never sells another block 
of tofu–except for his own consumption. He want to sell 
convenience-oriented, fl avored tofu products. We want to sell 
value-added products–and “we will not be oversold! If your 
prices are higher than ours, we will raise ours to match or 
beat you! It’s just good old American greed.”
 White Wave’s total revenues and tonnage continue to 
grow a very healthy rate. “For us, a bad year is less than 
30%. After 21 years, I’ve gotten used to riding on the back 
of a tiger.” We are predicting 50% or more growth rate for 
the entire company in 1999. Address: President, White Wave 
Inc., 1990 North 57th Court, Boulder, Colorado 80301.

3221. Demos, Steve. 1999. New developments with Silk 
Soymilk and related products at White Wave. Company 
growth rates. Looking for one large investor (Interview). 
SoyaScan Notes. Feb. 24. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Despite all the exciting new developments 
with tofu at White Wave, Silk Soymilk is the company’s 
fl agship product; it is number one in both units sold and 
revenues earned. “Silk is our grand slam.” Silk is now 
labeled as “lactose-free soymilk.” The word “milk” has a 
strong positive connotation and this makes it clear that Silk 
is an alternative for milk. “Silk has everything that milk 
has except for the ‘milk’ part. James Terman came up with 
that one!” White Wave tries to fortify Silk Soymilk to be 
nutritionally equivalent to cow’s milk.
 The FDA has under review (even though they have 
tabled it) a petition submitted by the Soyfoods Association 
to legalize the word “soymilk” on product labels. As long as 
the word “soymilk” is being reviewed by the FDA, White 
Wave can legally use that word on their products. The FDA 
cannot make White Wave drop the word unless and until 
they pass a negative ruling on it–and then White Wave would 
have a reasonable amount of time to change its labels. Steve 
is aware that Wildwood Natural Foods was the fi rst to take 

advantage of this petition to use the word “soymilk” on its 
product.
 White Wave is now looking for one large investor. This 
coming spring White Wave will be lining up with some very 
large national companies as distributors and manufacturers of 
Silk. The interest in Silk by large companies is unbelievable. 
The companies that are showing interest in working with 
and/or investing in White Wave are among the top 100 in the 
U.S.–and we don’t have to do much of a sales job. “They’ll 
take it on any level they can get it.” All they want is an entry 
point, so they can look at it later. They also believe that Silk 
will attract some very, very large competitors. We think that 
the Silk brand, the product, the position, the price–everything 
is lined up for Silk right now. We want to see if we can get 
that in as a household term. If it becomes a household brand 
name, we can sell Silk anything. We can always line extend. 
So our focus is on fi lling up that dairy case with Silk brand 
beverage and beverage-like products.”
 White Wave’s identity and focus is presently on Silk 
Soymilk and Silk spoonable desserts (not only yogurt), and 
tofu under the White Wave brand.
 White Wave’s total revenues and tonnage continue to 
grow a very healthy rate. “For us, a bad year is less than 
30%. After 21 years, I’ve gotten used to riding on the back of 
a tiger.” We are predicting 50% or more growth rate for the 
entire company in 1999.
 James Terman was at Bowling Green College in Ohio 
for 3-4 years at the same time as Steve and Pat Calhoun. 
Then James went on to be the art director for the state of 
California’s university system–including Berkeley, Santa 
Cruz–all those universities. Then he and Steve ran into one 
another in Boulder and now he works for White Wave. “We 
can honestly say that we have a lot of fun working together 
as a team.” Address: President, White Wave Inc., 1990 North 
57th Court, Boulder, Colorado 80301.

3222. Demos, Steve. 1999. New developments with seitan 
and tempeh entrees at White Wave (Interview). SoyaScan 
Notes. Feb. 24. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: White Wave will be introducing an aseptically 
packaged entree line based on seitan or tempeh. The value-
added tempeh product will be tempeh in a marinara sauce 
for use on pastas. White Wave is still making tempeh, but it 
has become a “back burner” product. Now, with all its value-
adding equipment (ovens, texture processors, coders, fl avor 
adders, etc.), White Wave will begin working more with 
tempeh.
 White Wave dropped their Lemon Broil Tempeh 
(launched in Oct. 1986) because the product’s life cycle 
had somewhat spent itself. The company dropped out of the 
burger and cutlet businesses because the competition was too 
fi erce. White Wave wants to go more after the center of the 
plate rather than the luncheon-type products. “We feel the 
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center of the plate is up for grabs. People put rice or noodles 
down, then what do they put on top of it?” To date, the 
answer has been stir-fries and sauces with proteins. White 
Wave will be giving them some new alternatives. In the past, 
the company has made the basic protein ingredient–such 
as tempeh–then had the rest of the product made outside of 
White Wave by value-added companies. In the future, they 
will try to make the whole value-added product in-house. 
Address: President, White Wave Inc., 1990 North 57th Court, 
Boulder, Colorado 80301.

3223. IQPC. 1999. Soyfoods ‘99 (Brochure). London. 8 p. 
30 cm.
• Summary: This conference, presented by IQPC, a UK 
publishing company, “with support from Soyatech” will be 
held 26-28 April 1999 in Chicago, Illinois, at the Palmer 
House Hilton Hotel. The price is very expensive: $2,095 
for the conference plus two workshops or $1,395 for the 
Conference only. Peter Golbitz of Soyatech is conference 
chairperson. This brochure gives the conference schedule. 
Address: London, England. Phone: +44 171 430 7300.

3224. Kimura & Associates. 1999. Edamame: Green 
vegetable soybeans (Leafl et). Concord, California. 1 p. Feb. 
28 cm.
• Summary: This 1-page leafl et, developed for Mr. Kimura 
by Akiko Aoyagi and William Shurtleff, has three parts: 
Basic description of edamame. Often asked questions about 
edamame. Brief history. Address: “Tak” Kimura, Food 
Broker, 3616 Delancey Lane, Concord, California 94519-
2310. Phone: (925) 687-2422.

3225. Soyfoods Association of North America. 1999. 
Soyfoods Once a Day for Life (Portfolio). Washington, DC. 
21 inserts. Feb. 15. 28 cm.
• Summary: The following eight news releases are from the 

Soyfoods Association: (1) Soyfoods Association of North 
America celebrates April as Soyfoods Month (2 p.). (2) 
Soyfoods sales soar with increased consumer acceptance (2 
p.). (3) Soyfoods Association of North America–Industry 
insiders (ask the experts, 1 p.). (4) Start young enjoying soy 
(ideas for kids, 1 p.). (5) 1999 Soyfoods Month sponsors (a 
half-page profi le of 11 companies: Archer Daniels Midland, 
Galaxy Foods Co., Hain Food Group, Lightlife Foods, Inc., 
P.J. Lisac & Associates, Inc., SunRich, Inc., Tetra Pak, 
Vitasoy USA Inc., White Wave, Inc., Worthington Foods, 
Inc., Yves Veggie Cuisine; 6 p.) (6) Soyfoods Association 
of North America product list (lists soyfood products of 
15 companies, many of whom are sponsors of “April is 
Soyfoods Month,” 11 p.). (7) Soyfoods Association of North 
America member list (52 companies, 1 p.). (8) Dear member 
of the press, from Allan Routh, President, SANA (1 p.).
 Product brochures from the following companies 
are also included: (9) Sweet Soybeans–Hearty & Natural 
Edamame, from SunRich. (10) Vitasoy soymilk, (11) Fresh, 
ready to heat entrées, from Yves Veggie Cuisine. (12) 
Go Veggie (dairy alternatives), from Galaxy Foods. (13) 
Lisanatti–The good health cheese alternative, from P.J. Lisac 
& Associates (Clackamas, Oregon). (14) Trust the protein 
authority, from ADM. (15) Fact sheet, from White Wave. 
(16) Nasoya tofu. (17) Veggie recipes, from Galaxy Foods. 
(18) Westsoy recipes, from Westbrae Natural. (19) Eating 
healthy can be soy easy, from Lightlife. (20) The change will 
do you good, from Morningstar Farms. (21) Sweet beans–
Vegetable soybeans, from Sno Pac. Address: 1723 U Street, 
N.W., Washington, DC 20009. Phone: 202-986-5600.

3226. Product Name:  Silk: Dairyless Soy (Cultured 
Dessert) [Orange Creme, or Cappuccino].
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
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Date of Introduction:  1999 February.
Wt/Vol., Packaging, Price:  6 oz (171 gm) plastic cup with 
peel-off foil lid.
How Stored:  Refrigerated.
New Product–Documentation:  Spot in Vegetarian Journal. 
1999. March/April. p. 22. White Wave has expanded its like 
of Silk Dairyless Soy Yogurt to include two new fl avors, 
Orange Creme and Cappuccino, in 6-ounce containers.

3227. Product Name:  Silk: Dairyless Soy (Cultured 
Dessert) [Vanilla in 32 oz container].
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1999 February.
Wt/Vol., Packaging, Price:  32 oz (2 lb) plastic tub.
How Stored:  Refrigerated.
New Product–Documentation:  Spot in Vegetarian Journal. 
1999. March/April. p. 22. White Wave has expanded its like 
of Silk Dairyless Soy Yogurt to include a 32-ounce family 
size container of vanilla.

3228. Daniels, Nahum Stiskin. 1999. Recollections of 
publishing The Book of Tofu (Interview). SoyaScan Notes. 
March 2. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: “The Book of Tofu was one of those very 
special projects–almost timeless indeed. We did what we 
all set out to do, which was to communicate a very tangible 
idea to the West. It’s very rare when people can get together 
and actually pull that off. It was a very exciting and very 
worthwhile project–something I’m always very proud of 
being involved in.”
 Nahum has always imagined [not true] that I [Shurtleff] 
went to speak to Weatherhill and Tuttle before coming to 
Autumn Press. “I thought you came to me as a last resort, 
after they rejected your idea... I remember the day that I 
took a phone call from you. We were living in Hayama. I 
remember picking up the phone and hearing your voice at 
the other end–much like to tonight. You said, “Hi Nahum, 
this is Bill Shurtleff.” Yeah. “I’m thinking of doing a book 
on tofu” something like that. “I said to myself–it was just an 
instinctive ‘Great!’ I think I said ‘I think that’s a great idea.’” 
It triggered something–like a light bulb went on in my mind. 
“As soon as I heard it, I thought it was a fabulous idea.” We 
were struggling to get our own little publishing company 
going.
 Bill recalls: I remember that phone call too. And I 
remember thinking ‘Amazing–There’s somebody else in the 
world who thinks this is a good idea.”
 Nahum continues: “I had an image of you as this 
waifl ike creature who had been in my peripheral vision in 
Kyoto. You were a free spirit, doing interesting and bizarre 
things. I didn’t know you, but I had an instinct that when you 

set your mind to something, you were going to do it. Only 
much later did learn about your family; I still remember that 
your grandfather had his own railroad car.”

The Book of Tofu was the sixth book that Autumn Press 
published, but we had never done anything of its magnitude 
before. Lima Ohsawa’s book was very helpful in preparing 
me to do The Book of Tofu. Through one of the editors at 
Weatherhill I was introduced to a woman cookbook editor in 
America. She taught me the high style in cookbook editing.
 “I remember just before The Book of Tofu was published, 
that your mom, may she rest in peace, loaned Autumn Press 
some money–about $5,000–to help pay for the fi rst printing. 
This loan was very important and helpful to Autumn Press, 
to get us over the hump.”
 Kim Chi Ha and The Book of Tofu: In 1974 Autumn 
Press published Cry of the People, by Kim Chi Ha–Poems 
written from jail by a South Korean dissident poet. Some 
years later Robert L. “Bob” Bernstein, the President and 
CEO of Random House, was in Japan. He had a strong 
personal interest in free speech, and he spoke up for 
oppressed writers around the world. He knew of Kim Chi 
Ha, and knew he was in a dungeon in South Korea because 
he wrote and spoke publicly against the country’s dictator 
and tyrant. In Japan, Bernstein’s translator, who was a friend 
of the Stiskins, gave him a copy of Cry of the People. He 
said that he wanted to meet the people who had published 
this book. Bernstein called Nahum just as Nahum was 
preparing to leave Japan after seven years. Nahum didn’t 
know who Bernstein was and said he was sorry but he was 
too busy to meet with him. Back in the states, after realizing 
the opportunity he had missed, Nahum called Bernstein and 
accepted an invitation to visit his offi ce in New York City. 
He took copies of each of Autumn Press’ books, including 
The Book of Tofu, which had just been published. They 
talked about publishing and Bernstein was very interested 
to see what kind of books Autumn Press was publishing. 
Before they parted Bernstein said that Random House would 
like to distribute Autumn Press’ books. This was a huge 
break for Autumn Press. Random House soon noted that 
The Book of Tofu was selling very well. Several years later 
at a sales conference, Dick Krinsley, in charge of Ballantine 
Books, approached Nahum and said he would like to buy the 
paperback rights to The Book of Tofu. Thank you Kim Chi 
Ha.
 In 1978 Autumn Press published Nuclear Madness: 
What You Can Do, by Helen Caldicott, a physician and anti-
nuclear activist from Australia. The book sold very well 
and was eventually very infl uential. However it led to the 
downfall of Autumn Press, in a process fi lled with confl ict, 
in which Helen eventually sued Autumn Press. Address: 
Stanford, Connecticut.

3229. White Wave, Inc. 1999. Its just like the milk except 
without the milk part. Silk is soy (Ad). Vegetarian Times. 
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March. p. 90.
• Summary: This small (2¼ by 4½ inches) but prominent 
(bright red, orange, and white) color ad is mostly background 
color and text. On the right is a half-gallon carton of White 
Wave Silk (fresh soymilk). In the upper right corner is the 
White Wave logo. Across the top of the ad, in fairly small 
letters: “Silk is the fresh, lactose-free alternative to milk.” 
Address: Boulder, Colorado.

3230. White Wave Inc. 1999. Silk: Put the fastest growing 
soymilk in your dairy case (Leafl et). Boulder, Colorado. 1 p. 
Front and back. 28 cm.
• Summary:  See next page. Leafl et (glossy color) sent by 
James Terman, Vice President Pictures + Words, White 
Wave. 1999. March. This fi rst appeared in March 1999. 
Shows various sizes and shapes of Silk soymilk and soymilk 
creamer–against a background that fades from orange into 
brown. Address: 1990 N 57th Court, Boulder, Colorado 
80301.

3231. Product Name:  WholeSoy Creamy Yogurt Style (Soy 
Yogurt) [Peach, Strawberry, Raspberry, Plain].
Manufacturer’s Name:  WholeSoy Co.
Manufacturer’s Address:  San Francisco, California.  
Phone: 415-495-2870.
Date of Introduction:  1999 March.
Ingredients:  Peach: Pasteurized and cultured soymilk 
(water and ground transitional soybeans*), organic raw 
cane crystals, peaches, unmodifi ed corn starch, unmodifi ed 
tapioca starch, natural fl avor, lactic acid (from vegetable 
source), annatto for color, calcium carbonate, active cultures 
(L. acidophilus, bifi dus, L. bulgaricus, and S. thermophilus). 
* = Free from genetic engineering and grown without the use 
of synthetic pesticides, herbicides, or chemical fertilizers.
Wt/Vol., Packaging, Price:  6 oz (170 gm) plastic cup. 
Suggested retail price: $1.19 (1999/08, California).
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Calories 140, calories from fat 
20, total fat 2.5 gm (4% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 20 mg (1%), total carbohydrate 28 
gm (dietary fi ber less than 1 gm [3%], sugars 19 gm), protein 

5 gm. Vitamin A 25%, calcium 8%, iron 
6%, vitamin C 0%. Percent daily values 
are based on a 2,000 calorie diet.
New Product–Documentation:  Leafl et 
sent by Patricia Smith from Natural 
Products Expo in Anaheim, California. 
1999. March. “An incredibly rich, 
delicious yogurt-style treat!” “Live active 
cultures. Nondairy. Lactose free. No 
cholesterol.” Color photos show large 
packages of the four fl avors.

3232. Product Name:  WholeSoy 
Premium Soymilk [Original, Vanilla, 

Chocolate].
Manufacturer’s Name:  WholeSoy Co.
Manufacturer’s Address:  San Francisco, California.  
Phone: 415-495-2870.
Date of Introduction:  1999 March.
Ingredients:  Original: Filtered water, whole organic 
soybeans,* organic raw cane crystals, calcium carbonate, 
natural fl avors, sea salt, xanthan gum, carrageenan, vitamin 
A palmitate, ribofl avin (B2), vitamin D2, vitamin B12. * 
= Grown and processed in accordance with the California 
Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  32 fl . oz (1 quart) ESL gable-
top carton.
How Stored:  Refrigerated.
New Product–Documentation:  See page after next. Glossy 
color leafl et (front and back, 28 cm) sent by Ted Nordquist 
of WholeSoy. 2005. May. “An incredibly delicious nondairy 
soymilk!” A photo on the front shows all 3 fl avors.

3233. WholeSoy Company. 1999. An incredibly rich, 
delicious yogurt-style treat! (Leafl et). San Francisco, 
California. 2 p. Front and back. 28 cm.
• Summary: This handsome color leafl et was fi rst distributed 
in March 1999 at the Natural Products Expo in Anaheim, 
California. On the front are color illustrations of the cartons 
of each of the four different fl avors (peach, strawberry, 
raspberry, and plain). Across the bottom is a silver spoon 
piled high with a swirl of this yogurt, and behind it 
illustrations of large fruits. In the upper left corner is the 
logo, showing the western hemisphere of our globe with 
WholeSoy written in white letters on a black band across it. 
The text on the left one-third of the page reads: “Live active 
cultures. NonDairy. Lactose free. No cholesterol. Naturally 
crafted from whole transitional organic soybeans, WholeSoy 
is nondairy yet incredibly rich and smooth. We start with our 
exclusive WholeSoy soymilk base, which gives us a clean 
‘non-beany’ taste–and use our live culture recipe to create 
our delicious yogurt-style soy food...”
 Contents of the back panel: Ours process is unique. Why 
“transitional” organic? Ours is a living cultured product. 
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Ingredients and basic information about each of the four 
products. Nutrition facts. “A 6 oz serving of WholeSoy 
Yogurt Style provides 23 mg of natural soy isofl avones.
 “Why ‘transitional’ organic? WholeSoy wants to support 
the growth of organic farming in the United States, and does 
so by paying a premium to farmers who are in the process 
of becoming certifi ed organic. This process involves a three 
year waiting period during which the farmer is following 
the certifying agency’s organic guidelines, yet only receives 
payment equal to conventional soybeans. Their soybeans are 
free from genetic engineering and are grown without the use 
of herbicides, pesticides and chemical fertilizers, a practice 
which typically costs more than conventional farming and 
often results in an initially lower crop yield. For most small 
farmers, this three year waiting period is economically 
unfeasible and discourages their conversion to organic.
 “By paying a premium for transitional organic soybeans 
in the second and third year of the certifi cation process, 
WholeSoy encourages more farmers to complete the 
conversion to organic; this is good for them, good for us 
and good for you and the future of our planet.” Address: 49 
Stevenson Street #1075, San Francisco, California 94105. 
Phone: 415-495-2870.

3234. Santacruz, Cecilia; Santacruz, Nestor. 1999. Tofu and 
other soyfoods in Colombia (Interview). SoyaScan Notes. 
April 1. Conducted by William Shurtleff of Soyfoods Center. 
[1 ref]
• Summary: In June 1998 Cecilia and Nestor started the 
earliest known non-Asian tofu shop in Colombia that 
focused on traditional, hand-made tofu and made delicious 
products from tofu. Named Delisoya, it is located in a 
residential part of Bogota (the country’s capital) high in the 
Andes mountains of Colombia at 8,500 feet altitude. They 
visited Soyfoods Center from Salinas, California, after being 
given an excellent tour of the Wildwood Natural Foods 
soyfoods plant in Santa Cruz. The main things they learned 
at Wildwood: (1) They can make a large amount of very 
tasty tofu using an open-top, stem-injection system (without 
pressure). Nestor would like to get this same kind of system. 
(3) Their many creative tofu products are delicious; the 
baked (not fried) tofu burgers were especially interesting. (3) 
The shop was very clean and sanitary.
 Ceci speaks good English, since she lived for a year in 
Tennessee (with “Ami”) during her high school years. This is 
the third time they have been to the USA.
 Ceci and Nestor were both born in Colombia–Ceci on 
3 December 1949 and Nestor on 28 Aug. 1955. They both 
attended the Colombian National University (Universidad 
Nacional de Colombia) where they studied chemistry and 
graduated in 1982. They were married that same year, shortly 
after graduation. Nestor got a job in Bogota with Canta 
Claro, a company that operates soybean crushing plant. They 
made animal nutrition products from the soybean meal and 

various foods from the soy oil. Ceci also worked for Canta 
Claro for 2-3 years in quality control, then she left and 
worked with her family who owns a small hotel about 150 
km (93 miles, 4 hours by car) outside of Bogota. She also 
spent more time cooking and doing things she enjoyed, alone 
and with her mother (who has her own foundation and is a 
very civic-minded person). In 1992 Nestor and Ceci met a 
macrobiotic group named Escuela de Educación Vitalicia 
(The Life and Vitality Education School) run by students 
of Tomio Kikuchi, a well-known teacher of macrobiotics 
who lives mostly in Brazil; this group had been in Bogota 
since 1985. Later in 1992 Nestor left his job at the soybean 
crushing plant and began to work as an administrator in 
Ceci’s family hotel. Slowly their lives began to change. In 
June 1993 they traveled to Brazil to attended the annual 
winter seminar by Tomio Kikuchi. They found him to be an 
excellent teacher and, at age 70, a man of remarkable vitality. 
Bernadette Kikuchi is Tomio’s wife. Through her cooking 
lessons in Colombia and Brazil, in their school, they fi rst 
made contact with Oriental cooking and foods. Through 
them they came to know about brown rice and tofu for the 
fi rst time, 7 years ago. “They are remarkable human beings 
who left a deep impression on us.”
 In early 1996 Nestor and Ceci bought some tofu from 
a Chinese man in Bogota; it was quite hard and the fl avor 
was not very good, so they started to make their own tofu. 
In late 1996 Nestor and Ceci began to pursue their interest 
in soyfoods more actively. They saw an article somewhere 
about Peter Golbitz of Soyatech in Maine, so they wrote him 
and he sent them a free copy of the 1996 Soya Bluebook. 
In that book they saw a Takai advertisement for tofu and 
soymilk equipment. Takai sent them a catalog and there 
they saw the address of Soyfoods Center–from which they 
ordered several books, including The Book of Tofu and Tofu 
& Soymilk Production.
 They found that there were already two companies in 
Bogota that made tofu and other products. Named Hosanna 
and Sabyi, they each opened in about 1996-97, and were 
run by Colombians (non-Asians), but their focus was on 
products such as sausages made with tofu and soy fl our, or 
pimento-fl avored tofu, their tofu was not hand-made, and 
both Nestor and Ceci found the tofu to be very hard and not 
tasty. So in June 1998 Nestor and Ceci opened Delisoya. 
There they made traditional handmade tofu and soymilk, 
plus several tasty second generation soy products such as 
cheesecake, soy mayonnaise, and soy burgers. The interior 
is very attractive with a large deli case stretching across the 
room, and a list of products and prices written by hand on 
a blackboard on the wall. They gave Soyfoods Center three 
color slides showing the above views. This is a business with 
a philosophy and a social mission. They want to teach local 
people about the goodness of soyfoods and how to use them 
(including the okara), and they want the shop to eventually 
serve as a school where other Colombians can learn to make 
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tofu, soymilk, and other soyfoods. Recently the International 
Monetary Fund (IMF) has demanded that Colombia 
quickly open its economy to foreign goods. The infl ux of 
cheap products has had a drastic effect, creating very high 
unemployment and widespread suffering. Nestor and Ceci 
are working to alleviate this crisis.
 The soybeans used to make tofu at Delisoya are all 
grown in Colombia, at Cali, the capital of Valle de Cauca 
department at 3,327 ft, in western Colombia, bisected by 
the Cauca River. “Valle” is pronounced “Balle” in Spanish. 
There is a big Japanese community living in Cali, the area 
where the fi rst Japanese settled in Colombia many years 
ago. Another center of soybean production in Colombia 
is Palmira, a city at altitude 3,000 feet, in Valle de Cauca 
department, in western Colombia, near the Cauca River. It is 
about 15 minutes by car from Cali, but 8 hours by car from 
Bogota.
 Nestor now makes a little more 100 lb of tofu per week; 
more precisely, he makes about 100 cakes, each weighing 
500 gm. He and Ceci are looking for a larger plant near 
their home in Bogota. He knows a lot about machines and 
mechanic, so he will make some of the equipment. At the 
plant they will hire people they know–who are simple and 
nice.
 Ceci and Nestor are interested in translating The Book 
of Tofu into Spanish. They are trying to gain support for the 
project from Japanese cultural organizations in Colombia, 
such as JAICA (Japan International Cooperation Agency), 
and JETRO (Japan External Trade Organization). JAICA 
is Japanese governmental organization which assists 
developing countries, including fi nancial support for some 
projects requested by local people. They send experts in 
various fi elds (such as agriculture, earthquakes, etc.) and also 
send local people to Japan for training. Ceci has a friend, 
Mrs. Tanaka, who is the wife of the president of JETRO in 
Bogota.
 During the last presidential campaign in Colombia, 
soybeans were featured by the candidate who won (in 
June 1998), Pres. Andres Pastrana. In about Sept. 1997 his 
political campaign published a booklet titled “El Cambio” 
which means “Change!” It is said that the president’s wife, 
Nohra Puyana de Pastrana, took the idea from people 
working with soyfoods in Caldas–a department in west 
central Colombia. Currently, soyfoods are promoted by the 
Instituto Colombiano de Bienestar Familiar (Columbian 
Institute for Family Well-Being). This institute, which has 
its headquarters in Bogota but branches in many Colombian 
cities, now offers free soyfoods cooking classes and printed 
information (incl. recipes and nutritional facts).
 The Colombian government has been studying soyfoods 
for at least 20 years. The fi rst major organization to do this 
was the Instituto de Investigaciones Tecnologicas (IIT–
Institute for Technological Investigations). It existed 20 years 
ago but ceased operations about 10 years ago. Their purpose 

was to help industry develop and market new products. Their 
fi rst soy product was Incaparina [production began in 1963], 
followed by Bienestarina [fi rst manufactured in Jan. 1976]. 
IIT made soymilk and targeted local people.
 One soy pioneer in Colombia was a man named Joaquin 
Molano, who was a chemist, is now age 90, and who 
founded Fundacion del Rio Magdalena. Address: Founders 
and owners of Delisoya, Calle 78 No. 12-03, Santafe de 
Bogota, Colombia. Phone: 346-2178.

3235. Warmuth, Manfred. 1999. Update on vitamin B-12 and 
tempeh (Interview). SoyaScan Notes. April 1. Conducted by 
William Shurtleff of Soyfoods Center. [1 ref]
• Summary: Manfred just talked with Dr. Keith Steinkraus 
who said he isolated a harmless strain of Klebsiella 
pneumoniae that produced vitamin B-12 in tempeh, and 
had it tested in a medical laboratory. Then he sent samples 
to people at The Farm in Summertown, Tennessee, but they 
never added it to their commercial tempeh starter–for fear 
that something might go wrong and they would be held 
responsible and possibly sued.
 Manfred found 5-6 recent articles on MEDLINE 
concerning tempeh and vitamin B-12. Apparently Bacillus 
subtilis [the main bacterium used in the natto fermentation] 
can also produce vitamin B-12.
 Update: Talk with Manfred. 1999. April 10. Manfred just 
fi nished experiments using a mixed inoculum (containing 
approximately equal parts of Rhizopus, Neurospora, and 
Bacillus subtilis) to try to make soy tempeh at three different 
fermentation temperatures (29ºC, 34ºC, and 41ºC). At the 
lower two temperatures, the tempeh came out very nicely, 
but at the higher temperature the Bacillus predominated. 
Manfred has not yet measured the vitamin B-12 content 
of the three types of tempeh. One basic question arises: If 
such an inoculum is used and grown on tempeh at 32-34ºC, 
will the Bacillus eventually mutate so they grow well at the 
lower temperature and take over the fermentation, ruining 
the tempeh? For a case study of this type of problem, see 
the following article, which describes a terrible problem 
experienced by a tempeh manufacturer in 1982. Shurtleff, 
William; McBride, G.; Robertson, G.V.J.; Burgeson, T. 1982. 
“Dealing with tempeh contamination.” Soyfoods. Winter. p. 
29-32. Address: Professor, Computer Sciences, 111 Overlook 
Dr., Santa Cruz, California 95060. Phone: 831-425-0461 or 
manfred@cs.ucsc.edu.

3236. Amazon.com. 1999. The Book of Tofu, by William 
Shurtleff and Akiko Aoyagi (Website printout–complete). 
www.amazon.com Retrieved April 8.
• Summary: Contents: Page 1 shows the cover of the book, 
title, and prices. The list price is $19.95 but amazon.com 
sells the book for $15.96, or 20% off. Sales rank: 3,894. 
Avg. customer review: Five stars. Number of reviews: 3. 
Customers who bought this book also bought: Lists four 
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other books. The bottom third of page 1 and most of page 2 
are devoted to a brief description of the book and excerpts 
from book reviews. Starting near the bottom of page 2 
and continuing half way down page 3 are three Customer 
Comments, with the most recent (18 Feb. 1999) fi rst and 
the oldest (7 Dec. 1997) last. The bottom half of page 3 
contains two sections: (1) “Customers who bought titles 
by William Shurtleff also bought titles by these authors:” 
The names of fi ve authors are listed. (2) “Look for similar 
books by subject: Tofu. Cookery (Tofu). Cooking. Cooking / 
Wine. Natural Foods. Vegetarian.” Address: P.O. Box 80387, 
Seattle, Washington 98108-0387. Phone: 1-800-570-1454 x 
7123.

3237. Conquergood, George. 1999. History of work with 
soyfoods and vegetarianism. Part VI. The peak month (May 
1998) and on the way down in 1998 (Interview). SoyaScan 
Notes. May 10. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: When did SoNice go off the market? The 
company’s peak month in sales was May 1998 and they 
couldn’t fi ll all their orders. May 12, 1998 was their last day 
of UHT aseptic (shelf stable) production. That was the last 
day that Farmland produced any SoNice soymilk in a shelf-
stable package for them. Until July 1998 they continued to 
produce refrigerated product on a scattered basis–off and 
on, when they could–and when Farmland didn’t dump it all 
down the drain. Then came that disastrous day in July 1998 
when Farmland dumped a huge amount of product–and that 
was the straw that broke the camel’s back. That was the last 
day any type of SoNice soymilk was made. So the company 
withdrew all SoNice products (soymilk and yogurt) from 
sale. They sent a notice to the brokers and the trade that they 
could not support any more sales; they were withdrawing all 
products from trade until they could reorganize the company. 
They were still trying to build the plant in Vancouver, 
and they were trying to fi nd the money and the people to 
partner with. They had hoped to settle everything down, to 
sell product from their warehouses–which they did. Since 
they had fi ve warehouses (four with shelf-stable product 
and one with refrigerated) across Canada and the United 
States, SoNice continued to be available in retail stores 
until the end of 1998. Moreover, the SoNice distributors all 
had warehouses full of products, and the retail stores had 
products. The pipeline was nicely fi lled in May, but by the 
fall of 1998 it was becoming diffi cult for consumers to fi nd 
products, and it pipeline was empty by early 1999.
 George believes that some companies are already using 
equipment (that they built themselves and keep behind 
closed doors) that infringes upon the ProSoya patent. It is 
hard to catch such people; you basically have to send in the 
“patent police” and catch them red-handed. ProSoya allowed 
many people to go through their soymilk manufacturing 
plants, and examine their equipment and process. These 

include Steve Demos, Ted Nordquist, and (in late 1997 
or early 1998) Danilo Callewaert (Director, R&D, Alpro, 
Wevelgem, Belgium) and Guy Huybrechts (Managing 
director, Vandemoortele, Soyfoods Division, Alpro). Note: 
In March 1995, Philippe Vandemoortele, head of Alpro, 
announced that he was leaving Alpro to work on a new idea 
he had. He took one of Alpro’s most experienced researchers 
with him. His last words: “I shall return.” Continued. 
Address: Vice-president Operations, International ProSoya 
Corp., 312-19292 60th Ave., Surrey (Vancouver), BC, V3S 
8E5 Canada. Phone: 604-541-8633.

3238. Robertson, Gary; Robertson, Valerie. 1999. Update 
on White Wave (Interview). SoyaScan Notes. April 16. 
Conducted by William Shurtleff of Soyfoods Center. [1 ref]
• Summary: Gary and Valerie each have one share of White 
Wave stock from the days when they sold their company, 
Soyfoods Unlimited, to White Wave. They receive an annual 
report from White Wave once a year. Very recently they 
received a letter announcing a large split in their shares. This 
makes it look as though White Wave may be planning to go 
public with an initial public offering.
 Talk with Steve Demos. 1999. April 18. White Wave 
has an agenda to raise several million dollars within the 
next 60 days, through both sale of stock (but only to large 
institutional investors) and borrowing. Some of the current 
shareholders (long-time White Wave employees or early-
round investors) are looking to sell some of their shares after 
the initial offering. At that time, there may be an opportunity 
for individuals to buy those shares. The goal of the agenda 
is to take White Wave to another level. Address: 2101 San 
Miguel Dr., Walnut Creek, California 94596. Phone: 925-
685-8821.

3239. Golbitz, Peter. 1999. New developments at Soyatech 
and the Soyfoods Association of North America (Interview). 
SoyaScan Notes. April 19. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: Last Friday Soyatech started moving into new 
offi ces, with 3 times as much square footage and a library, 
at 7 Pleasant St. in Bar Harbor. He sold 318 Main St. last 
Wednesday. The P.O. Box, Zip code, and phone numbers 
will remain unchanged. Soyatech has a copy of each Soya 
Bluebook back to 1947. From Peter’s window he has a clear 
view of Cadillac Mountain. Peter’s home is on a nearby 
island, about 50 square miles; half of it is national park. 
There are four villages and 10,000 people who live there 
year-round. They get 4 million visitors in the summer.
 The clipping service is now too expensive for the 
Soyfoods Association (SAA) to afford. It costs about $14,000 
a year, about $5,680 to Luce and the rest to the Soyfoods 
Association (Chapman Associates sorts, photocopies, 
and mails the clips four times a year). The association is 
considering an electronic service. The subscriber logs on and 
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opens one of fi ve folders which have been set up–the search 
has already been done. The folders are companies, products, 
commodity news, members, etc. The association designates 
the search criteria for each folder. The member simply views 
the contents of each folder and decides which articles he/she 
wants to download. The headline and the fi rst two lines of 
the article can be read. The service is available from various 
companies, including Luce, Dow Jones, Reuters, etc. One 
disadvantage of the electronic version is you don’t get the 
actual article. An advantage is that you get it in an electronic 
form so you can put it into a database or word processor and 
search for specifi c terms, cut and paste, etc. Peter often puts 
the articles into his database–look at Soyatech’s Blue Book 
Update archives on the Web. Every article there is a separate 
record in a database. Address: Soyatech, P.O. Box 84, Bar 
Harbor, Maine 04609. Phone: 207-288-4969.

3240. Conquergood, George. 1999. History of work with 
soyfoods and vegetarianism. Part III. Building Pacifi c 
ProSoya Inc. and making the base for Silk–1994 to 1996 
(Interview). SoyaScan Notes. April 21. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Continued: George (and Lorne) moved to 
Vancouver, BC to build a soymilk plant, launch a new 
soymilk product, and dedicate himself 100% to the soy 
business; his wife and family stayed in Saskatoon, where 
they all work in the family business. He is still married, he 
communicates with his wife and family daily, and they visit 
one another from time to time.
 In Vancouver George and Lorne set up a new soymilk 
company named Pacifi c ProSoya Foods. The company 
had a license to make and sell soymilk, soymilk products, 
and soymilk equipment in British Columbia and Alberta in 
Canada, plus Washington, Oregon, and parts of California 
in the United States. In April 1995 the SC-2000 started 
to produce soymilk on a trial basis, but it took 8 months 
to debug the system. Pacifi c ProSoya’s fi rst commercial 
soymilk was sold in Jan. 1996 to Ted Nordquist of TAN 
Industries, who used it to make Silk brand soymilk for White 
Wave in Boulder, Colorado. George started the company, 
and he and Dusty basically built it up; Lorne, who had been 
George’s accountant, put together the fi nancing.
 When IPC started, the company had no plans to make 
its own soy products. Rather it planned to make soymilk 
base and supply it to the dairy industry. So selling soy base 
to Ted Nordquist, their fi rst customer, fell within this general 
concept. But Ted wasn’t buying that much soymilk. George 
is quite sure IPC never shipped him more than one tanker of 
soy base (containing about 10% solids) a week; one tanker 
holds 6,000 gallons. They probably shipped him, on average, 
12,000 to 18,000 gallons/month. Ted was formulating 
product for White Wave’s Silk in the 4% solids area. So 1 
volume of IPC base would end up as more than 2.5 volumes 
of Silk, or 37,500 gallons of Silk a month. And that was only 

several days a month production for IPC’s plant. IPC had 
to do something, so they began spray-drying their organic 
soymilk in the hope of developing a wholesale market. They 
shipped large amounts (many container loads), because a 
broker in the USA led them to believe they could sell plenty. 
Eventually they did sell small amounts to the USA. One 
woman buyer ran a health food company that used it in a 
potato mix. She ordered several 50-lb bags at a time and 
didn’t pay her bills well.
 Initially the SC-2000 continuous process SoyaCow 
didn’t work, so George worked with Raj to perfect the 
technology. This took a long time, and that delay is one thing 
that took the company so long to get into production.
 Actually, International ProSoya Corp. (IPC) was 
established (incorporated) in 1996. Lorne wanted to 
negotiate a broader license for Pacifi c ProSoya Foods that 
encompassed the whole world. They got rights of fi rst refusal 
in every country of the world (except the CIS countries of 
the former Soviet Union), plus an exclusive license for North 
America. Early in 1996, IPC was formed, licenses were 
granted, and then (as its fi rst move) IPC bought ProSoya’s 
plant in Ottawa, Ontario (from Raj), and formed a company 
named IPC Eastern. When IPC launched its fi rst product, 
it was made in the Ottawa plant (which IPC owned) and 
packaged by Beatrice.
 The company was running into problems in western 
Canada selling bulk soymilk. They could not convince 
the big dairy, Dairyworld, to buy milk and package it. But 
they did get Dairyworld to agree to package and distribute 
soymilk for them. They even offered Dairyworld a joint 
venture. Then, shortly after the SIAL trade show in France in 
early 1996, they developed the brand SoNice and were going 
to market the product Dairyworld packaged under that brand. 
Dusty came back from the show with the idea for a brand 
“Soy-Nice,” which after discussions became “SoNice.” At 
about this time an “offering memorandum” went out. When 
the negotiations with Dairyworld fell through (in early 
1996, after IPC was formed) everything changed. Another 
company, named SoNice Corporation, was formed in 1996.
 In Nov. 1996, IPC launched its fi rst product, SoNice. 
Dusty came up with the product name. Nobody in the fi rm at 
that time was aware of the similarity between this name and 
that of So-Good, a very popular Australian soymilk. George 
had never heard of the So-Good product, and he thinks that 
others in IPC also had not. This launch was a momentous 
event for both the company and the Canadian soymilk 
market. A.C. Nielsen in Canada attributed the dramatic 
growth of the Canadian soymilk market to IPC’s market 
entry in 1996 and 1997. Many people who tasted SoNice said 
it was the best-tasting soymilk on the market. Many chain 
stores switched brands immediately. To own the patent for 
the process that makes the world’s best tasting soymilk was 
to own something very valuable–but many of the company’s 
“fi nancial wizards” failed to grasp this. During late 1996 
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and 1997 the new company grew at breakneck speed. This 
growth required money. The company’s stock was never 
publicly traded, but it was almost publicly traded.
 When IPC packaged SoNice in Canada, they 
distinguished the Canadian Package from the U.S. package 
by a little roundel (circular symbol), containing a maple leaf 
plus “Canadian Technology,” on the lower right hand corner 
of the panel. Continued. Address: Vice-president Operations, 
International ProSoya Corp., 312-19292 60th Ave., Surrey 
(Vancouver), BC, V3S 8E5 Canada. Phone: 604-541-8633.

3241. Conquergood, George. 1999. History of work with 
soyfoods and vegetarianism. Part IV. Starting IPC and 
mistakes–1997 (Interview). SoyaScan Notes. April 21. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: George now feels that his biggest mistake 
was relinquishing control of the company during its 
formative period. He owned 100% of an idea; he wanted to 
commercialize Raj’s process. But he didn’t have the funds 
to build the plant in Vancouver and invest in an SC-1000, 
let alone an SC-2000. So he brought in Lorne and other 
people to take care of the fi nancing. Today he owns 7% of 
the company–which today is worth nothing. There are now 
400 shareholders in IPC and Raj Gupta is the largest; he now 
owns 10% of the company. The company has raised money 
both by selling shares and by borrowing. One of the biggest 
lenders, who was supposed to convert to shares, never did, 
and this became a major problem. They always wanted 
the company to wait longer before it went public so shares 
they had the right to convert to would be worth more. The 
company had the opportunity to go public, it should have 
done so, but it never did–which is one reason it no longer 
exists.
 The people who were now driving the company were 
Loren Broten and the board of directors. George was on the 
board in the early days but he was asked to get off because 
there was too much management on the board. By late 1997 
the board increasingly became very focused on what George 
calls “non-operational issues,” largely “How do we ingratiate 
ourselves. When do we get the big hit? When do we go 
public? etc.–Instead of focusing on driving and expanding 
the business, they were focusing on how to line their 
pockets.” The board took control of the company and started 
to undermine management. The company was growing very 
nicely, and Dusty had left in early 1997 to go to Scotland to 
help organize a joint-venture soymilk company there. She 
remained on the board (as the token woman on a very male 
chauvinist board) the entire time. Dusty (who is a very fi ne 
and talented lady) and George were the real disturbers on 
the board–because they were the only ones focused on the 
business.
 The management had made a presentation to the board 
that the only way the company could control its own destiny 
was to have its own soymilk manufacturing and packaging 

plant. IPC’s initial plan was to work with Dairyworld 
Foods, which is the big (billion dollar) cow’s milk dairy in 
western Canada; their initial plans and plant were based on 
having Dairyworld package their soymilk–but no contract 
was ever signed. At the last minute Dairyworld refused to 
package the soymilk for IPC–because they were involved 
in some other negotiations. So IPC found itself with a 
soymilk manufacturing plant and no way to package it. IPC 
soon found itself spending too much money transporting its 
soymilk–shipping it fi rst to a co-packer, then to distribution 
centers, and fi nally it to the consumer. Ted Nordquist never 
packaged soymilk for IPC; he bought soy base from IPC, 
did his own formulation, then packaged and sold it to White 
Wave. But IPC’s president kept raising the price until Ted 
fi nally stopped buying IPC’s soymilk. So Silk is no longer 
made with ProSoya base.
 Initially IPC had its soymilk packaged by Beatrice 
Foods, which is now Parmalat Canada Beatrice, in Toronto. 
Beatrice is now a Parmalat brand. Parmalat, the biggest dairy 
in the world, bought Beatrice not long ago for $400 million.
 IPC’s board of directors fi nally accepted its 
management’s proposal to build its own manufacturing 
and packaging plant–now a key to the company becoming 
really viable. The plan was to shut down the ProSoya plant 
in Ottawa, Ontario, move it out west to British Columbia, 
combine the two soymilk extraction plants in new facility, 
put in fi ve packaging lines (two aseptic and three ESL gable-
top refrigerated), plus equipment to make soy yogurt and ice 
cream–a full soy dairy. They would make all the products 
for North America at that one plant until it was operating at 
full capacity–which they projected would only take about 
three years–and then build a second plant on the east coast of 
Canada and ultimately a third plant in the south of the United 
States. So in Nov. 1997 IPC bought (with down payment and 
mortgage) a 66,000 square foot building in the same town in 
British Columbia (a 5-minute drive away from their existing 
plant) that had been used for food processing.
 IPC had a very tight agreement with Raj Gupta in terms 
of soymilk equipment sale. It was never IPC’s focus to set 
up people with the technology to be in competition with IPC, 
but it was IPC’s goal to set up people to be in partnership 
with IPC.
 Jerry Duncan came to IPC from the dairy industry. He 
did some consulting for IPC as early as 1995 and he became 
president of the company sometime in early 1997. Loren 
appointed him president. He is presently no longer with IPC; 
instead he is involved with a food brokerage company, and 
he is still a consultant. He was one of the vice-presidents of 
Dairyworld Foods, and he can be very gruff and hard to deal 
with–though he is a nice person when you get to know him; 
his bark is much worse than his bite.
 Vesanto Melina, who lives in Langley, BC, quite close 
to the factory, worked for IPC as a consultant several days a 
week for a little more than a year before it closed. She looked 
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after consumer relations, did trade shows, developed packets 
of recipe cards, and recommended SoNice in her books 
on vegetarian cookery. She and Dusty are good friends. 
Address: Vice-president Operations, International ProSoya 
Corp., 312-19292 60th Ave., Surrey (Vancouver), BC, V3S 
8E5 Canada. Phone: 604-541-8633.

3242. SoyaScan Notes. 1999. Soymilk, rice milk, and almond 
milk retail prices at Trader Joe’s in California, 30 April 1999 
(Overview). April 30. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Since Dec. 1983, approximately every other 
year, Soyfoods Center has conducted a survey of the prices 
of soymilk and cow’s milk in California. Note: 2 quarts = 
one half gallon. Westsoy Plus all fl avors $2.19/half gallon 
(=$1.10/quart). Westbrae Natural Lite vanilla or plain $2.19/
half gallon (=$1.10/quart).
 Soy-Um original or vanilla $1.39/quart. Soy-Um three-
pack (250 ml each) $1.39 for three.
 Pacifi c Foods Fat Free Soy Drink vanilla or plain $1.29/
quart.
 Trader Joe’s Fresh Non Dairy Soy Beverage $2.69/half 
gallon (=$1.35/quart–gable top carton sold refrigerated).
 Galaxy Veggie Milk $1.99/quart.
 Westbrae Rice vanilla or plain $2.19/half gallon (=$1.10/
quart). Rice Dream Enriched original or vanilla $1.49/quart.
 Breeze almond milk original, vanilla or chocolate $1.59/
quart.
 Omitting the highest price soymilks, the price of 
soymilk ranges from $1.10/quart for half gallon cartons to 
$1.39/quart for quart cartons. A fair average price would be 
about $1.25/quart.

3243. Messina, Mark J. 1999. Soy appeal. Functional Foods 
(Kent, UK) 2(7):20-23. April.
• Summary: The subtitle reads: “Soyfoods are viewed 
by many as the consummate functional food. Dr Mark 
Messina of the American Soybean Association reviews the 
latest nutritional research, and looks at product potential.” 
Contents. Introduction. Defi ning isofl avones. Cancer. Heart 
disease. Osteoporosis. Product potential. A portrait photo 
shows Mark Messina, who is an adjunct associate professor 
of nutrition at Loma Linda University in California. He 
chairs the editorial advisory board of The Soy Connection, a 
quarterly newsletter sent to over 100,000 health professionals 
in North America. He has organized and chaired the fi rst two 
international symposia on the role of soy in preventing and 
treating chronic disease. Address: PhD, 1543 Lincoln St., 
Port Townsend, Washington 98368. Phone: 360-379-9544.

3244. Soyatech; Senechal, Jorgenson, Hale & Co. 1999. The 
North American soyfoods market: A multiclient study. 318 
Main St., P.O. Box 84, Bar Harbor, ME 04609. April. *
• Summary: The price of this market study is $9,500 

before 18 Dec. 1998 and $12,500 thereafter. The study will 
be completed in early April 1999 and presented shortly 
thereafter at the Marriott Camelback Resort in Scottsdale, 
Arizona.
 Soyatech was founded in 1984 [sic, Jan. 1987]. Address: 
Bar Harbor, Maine. Phone: 207-288-4969.

3245. Product Name:  Silk (Soymilk Sold Refrigerated 
in Half-Gallon Pure-Pak / Gable Top Cartons) [Plain 
{Dairylike}].
Manufacturer’s Name:  White Wave, Inc. (Product 
Developer-Distributor).
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1999 April.
Ingredients:  May 2000: Filtered water, whole organic 
soybeans*, organic raw cane crystals*, calcium carbonate, 
sea salt, natural fl avors, carrageenan, vitamin A palmitate, 
vitamin D-2, ribofl avin (vitamin B-2), vitamin B-12. * = 
Grown and processed in accordance with the California 
Organic Foods Act of 1990. Silk soybeans are third-party 
certifi ed organic by QAI. Silk is certifi ed to containno GMO 
soybeans.
Wt/Vol., Packaging, Price:  Half-gallon Pure-Pak carton.
How Stored:  Refrigerated.
Nutrition:  Per 1 cup (240 ml): Calories 80, calories from 
fat 20, total fat 2.5 gm (4% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 75 mg (3%), total carbohydrate 8 
gm (dietary fi ber 0 gm, sugars 4 gm), protein 7 gm. Vitamin 
A 10%, calcium 30%, vitamin D 30%, vitamin B-12 50%, 
vitamin C 0%, iron 2%, ribofl avin 30%. Percent daily values 
are based on a 2,000 calorie diet.
New Product–Documentation:  Carton with Label sent 
by James Terman of White Wave. 2000. May 11. 2.75 by 
2.75 by 8¼ inches. Tetra Rex package. “Organic–Third 
party certifi ed. Calcium enriched. Low 1% fat & vitamin 
enriched.” Talk with James Terman of White Wave. 2001. 
May 29. Silk plain in half gallon cartons was introduced in 
April 1999. This soymilk was formulated to taste and look as 
much like dairy milk as possible.

3246. Aoyagi, Akiko. 1999. Actress and Academy Award 
nominee Cate Blanchett likes edamamé (Interview). 
SoyaScan Notes. May 5. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Akiko recently read in an American magazine 
that Cate Blanchett was nominated for an Academy Award 
for her role in the fi lm Elizabeth–about Queen Elisabeth 
of England. The night of the awards, Cate was in England 
watching the ceremony in Hollywood. The camera caught 
her “picking at the edamamé (green vegetable soybeans) on 
her plate” as she nervously awaited the announcement. When 
she heard that another actress had won the award, she was a 
little relieved, and fi nished eating all the edamamé. Address: 
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Walnut Creek, California.

3247. Conquergood, George. 1999. Horizon plans to launch 
a soymilk product (Interview). SoyaScan Notes. May 6. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Horizon, the company that has become famous 
for its organic milk, plans to launch a soymilk fairly soon. 
When George met with them they asked him several times: 
“Are you connected with Ted Nordquist of TAN Industries?” 
He told them he was not. The co-founders of Horizon (in 
1992) are Paul Repetto and Mark Retzloff. Mark has been 
in the natural foods industry for 25 years. He was with Eden 
Foods during its early days (1969-71), and in 1973 was one 
of the co-founders of Rainbow Grocery in Denver, Colorado. 
A food co-op and natural food storefront, it was the fi rst 
of the new breed of natural food stores in Denver. Mark 
was also once a devotee of Guru Maraji, and lived in an 
ashram. George cooked with Mark in 1977 at Guru Maraji’s 
big festival in Orlando, Florida. Address: Vice-president 
Operations, International ProSoya Corp., 312-19292 60th 
Ave., Surrey (Vancouver), BC, V3S 8E5 Canada. Phone: 
604-541-8633.

3248. Klien, Gary. 1999. King of tofu getting ready to 
make a run: New Age meets the new millennium. Marin 
Independent Journal (Novato, California). May 14. p. 8. In 
special “Marin’s 2000 Commerce” section.
• Summary: Wildwood Natural Foods produces about 
30,000 lb/week of tofu, and sells it mostly along the West 
Coast. The company presently employs 65 workers at its 
plant in Fairfax, and 30 workers at its other plant in Santa 
Cruz. Billy Bramblett (president of Wildwood) and his 
three partners are planning to expand their business beyond 
the region. Bramblett, the tofu king of Marin County, is a 
longtime cooking enthusiast. He fi rst started using tofu in 
1974 and he founded Wildwood six years later.
 In 1983 Bramblett composed and recorded “Tofunction,” 
a song extolling the virtues of tofu. The recording can be 
heard at Wildwood’s Web site, www.wildwoodnaturalfoods.
com. The lyrics are given in full. Photos show: (1) Bramblett, 
at the Fairfax plant, stirring a vat of sweet and sour sauce 
to be poured over tofu cooked by employee Mario Marin. 
(2) Wildwood label for Organic Medium Tofu. Address: IJ 
Reporter.

3249. Seshan, Sekhar. 1999. No milk–we’re veg! Business 
India. May 3-16. p. 158.
• Summary: Dakini Health Foods, run by Seemo (H. 
Shapira) and Kairava (J. Spaelstra), has a gleaming new 
plant on the outskirts of Pune [Puna], where they make 
vegan products–peanut butter, brown and white tahini, and 
the soy foods tempeh and tofu. All are high protein, natural 
and healthy. They also use none of the “Permitted Class II 
preservatives.” Shapira notes that the unusual versatility of 

tempeh, which can be textured like any meat, enables it to be 
used as a meat substitute in a wide range of Indian, western, 
and oriental-style recipes. Dakini produces two tonnes per 
year (tpy) of tempeh, 5 tpy of peanut butter, and 6 tpy of 
tahini.
 Shapira is an Israeli who was being groomed to be 
an admiral, “escaped” and got into catering, especially 
vegetarian foods, in Germany, before coming to India. There 
he tried his hand at making New Age jewelry, but got bored 
after a few years, and the “business got too serious.” In 1995 
he decided to get into the food business in India; he noticed 
that although India is a vegetarian country, many of the 
good vegetarian foods found in the West are not available 
in India. He started with tempeh, then expanded into peanut 
butter. Dakini is now expanding its tofu production capacity 
to be 100 tpy by June, and tempeh to be 12 tpy by the end 
of 1999. Dakini now also has a recipe book. Marketing is 
not a problem, insists Shapira. He sells mainly to the import 
substitution market, like “Osho-ites” [disciples of Rajneesh] 
and other transient foreigners who want vegetarian food but 
can’t get the quality they are used to. Moreover, a network 
of hotels all over India contacts him for non-perishables. His 
perishable foods, like tempeh and tofu, he sells locally.
 A photo shows Shapira and Spaelstra (his female 
partner) seated at a table behind samples of their many 
innovative products. The caption: “Health is a major 
commitment for Shapira (and Spaelstra).”
 Note: Dakini does not yet have a recipe book.

3250. Bramblett, Billy. 1999. SunRich in Minnesota is now a 
major supplier of fresh soymilk base (Interview). SoyaScan 
Notes. May 27. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: This liquid soy base is made from whole 
soybeans. Wildwood is starting to buy this base and use 
it to make their soymilk; their fi rst run will be next week. 
According to the people that Wildwood has been talking 
to, SunRich is shipping 16 truckloads a week; each truck 
contains 6,000 gallons. Billy thinks the quality is excellent. 
He thinks SunRich may use the airless cold grind to make 
this soy base; it is his understanding that is the only way 
you can get the non-beany taste. He is not sure exactly 
what process SunRich uses, but he knows that the fl avor is 
really good and very similar to that of the original White 
Wave Silk. White Wave now gets the soy base for their Silk 
soymilk from SunRich.
 They can get up to 15% solids in the base using some 
kind of vacuum process; Wildwood then dilutes it back down 
to about 4% solids for their soymilk.
 Wildwood sees soymilk as its “crossover” product–
the one that will get the company into mainstream stores. 
They plan to follow behind the soymilk with their bakes 
and burgers. Wildwood has been meeting with people like 
Albertson’s who want to take the company’s products 
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nationwide, but Wildwood is not quite ready to make that 
leap yet. Plus they want a free fi ll in ever store–a free case 
of product for each SKU introduced–and those freebees 
alone would cost Wildwood some $30,000 to $40,000. 
Address: Wildwood Natural Foods, 135 Bolinas Rd., Fairfax 
California 94930. Phone: 415-485-3940 X-47.

3251. Bramblett, Billy. 1999. Update on Wildwood Fairfax 
and Wildwood Santa Cruz (Interview). SoyaScan Notes. May 
27. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Wildwood no longer makes any sandwiches. 
The 65 people employed at the Fairfax facility include all 
of Wildwood’s driving staff, accounting staff, production 
staff, and support staff. Santa Cruz is basically a production 
facility, though three drivers and several administrators 
operate out of Santa Cruz. Santa Cruz produces all the 
tofu, and the YoSoy traditional soymilk. Second generation 
products made at Santa Cruz include the bakes, the burgers, 
and the tofu cutlets. If it comes in a vacuum-packed bag or a 
water-pack tub it is made in Santa Cruz. If it comes in a cup 
(as 18 products do), it is made in Fairfax–including 5 fl avors 
of braised tofu, 2 tofu salads, etc.
 Wildwood believes that it makes the best-tasting tofu 
on the West Coast. It has also been innovative in developing 
many delicious products, which some other companies are 
now trying to imitate.
 Wildwood has long been in a big crunch making 30,000 
lb/week of tofu; about half of this is sold as tofu and half 
goes into making second generation products. But they could 
sell twice that much tofu if they had the capacity to make it.
 Last year Wildwood started making Baba Ganooj for 
Trader Joe’s (TJ). The project started as a sort of side deal 
to the Hummus, making maybe 700 units a week. Within 
a month, Wildwood was making 5,000 units as week 
for TJ. Bill had to add two shifts and make many other 
arrangements. TJ liked it and asked what other products 
Wildwood had. They came and visited, and Wildwood 
showed them its various products. TJ then asked if Wildwood 
could make baked teriyaki tofu for them. Billy agreed on the 
condition that they not order more than 5,000 units/week; TJ 
agreed. Their buyer for that section is a really great person 
named Kimberly Sprinkle Kruell, who Wildwood trusts. 
She told Wildwood that she and TJ like Wildwood and their 
products, and want to work with the company.
 So in an effort to make more “secondaries,” Wildwood 
went to tofu makers it knows and trusts, and ordered a pallet 
(several thousand pounds) of tofu. They couldn’t do it; they 
were unable to come up with the volume, the quality, and the 
shelf life that Wildwood needed. So Wildwood concluded 
that they have to make the tofu themselves.
 Wildwood’s fresh soymilk in gable top cartons is now 
selling well. It looks like they might be doing that for Trader 
Joe’s too. “If that happens, it’s gangbusters–outstanding!”
 Wildwood was working with Ted Nordquist, who 

was making their soymilk base; he and Jeremiah have 
been friends for more than twenty years. But Wildwood 
“divorced” Ted and went to another supplier of soymilk base. 
He is very good at making non-dairy products, but he’s a 
character, and working with him is very diffi cult. He is an 
enigma, and he doesn’t seem to know what he wants. He and 
Wally Rogers were buddies and partners for many years, and 
all of a sudden they just split up. Address: Wildwood Natural 
Foods, 135 Bolinas Rd., Fairfax California 94930. Phone: 
415-485-3940 X-47.

3252. Bramblett, Billy. 1999. Thoughts on soy yogurts 
(Interview). SoyaScan Notes. May 27. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Of all the soy yogurts, Billy likes the one made 
by Nancy’s in Oregon best–far better than White Wave’s 
Silk, and also better than Ted Nordquist’s product. Billy 
really likes the drinkable yogurt called “Yono” which is 
made by Soyfoods of America and was developed by Tim 
Huang. Jeremiah has been working with a younger Chinese 
man at Soyfoods of America–not Ken Lee–to develop a soy 
yogurt for Wildwood. Address: Wildwood Natural Foods, 
135 Bolinas Rd., Fairfax California 94930. Phone: 415-485-
3940 X-47.

3253. Food Chain (Intermediate Technology, England). 
1999. Robert Nave [in memoriam]. No. 24. May. p. 2.
• Summary: Food Chain has just been informed by the 
Society of Development of Appropriate Technology 
(SOTEC) of the tragic death of Robert Nave in a car accident 
while in the USA. “Robert fi rst became involved in India 
in 1966 in trying to introduce the fi rst refrigerated vans to 
rural areas. Thousands have now been built based on his 
ideas. Next came a high protein food Nutri Nugget, based 
on soya. Soon tons of this product was being distributed to 
orphanages. Robert then moved on to examine how a glut of 
potatoes could be processed, adding value and creating jobs. 
The list of Robert’s work is long and impressive.”

3254. Messina, Mark. 1999. Health effects of phytosterols. 
Soy Connection (The) (Jefferson City, Missouri) 7(2):1, 3, 5. 
Spring. [15 ref]
• Summary: Research shows that phytosterols can reduce 
blood cholesterol in humans. A table shows the phytosterol 
content of selected foods in mg/100 gm: Corn oil, crude 
(1390). Corn oil, refi ned (952). Soybean oil, crude (327). 
Soybean oil, refi ned (221). Soybean oil, refi ned and 
hydrogenated (132). Olive oil, crude (232). Olive oil, refi ned 
(176).
 Nuts, seeds and beans: Sesame seeds (714). Sunfl ower 
seeds (534). Soybeans (161). Cashews (158). Almonds 
(143). Kidney beans (127). Broad beans (124). Pecans (108). 
Source: Journal of the American Dietetic Assoc. Address: 
PhD.
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3255. Schinner, Miyoko Nishimoto. 1999. Japanese cooking: 
Contemporary & traditional–Simple, delicious, and vegan. 
Summertown, Tennessee: Book Publishing Co. 176 p. Illust. 
Index. 21 cm.
• Summary: Contents: Introduction (incl. Japanese attitudes 
towards nutrition, vegetarianism and animal rights, the 
recipes, the Japanese meal). Sample menus (by season). 
Glossary: Ingredients, kitchen concepts, and tools. Rice 
dishes. Soups and stews. Cooking with tofu. Fried dishes. 
Salads and cold vegetables. Noodles. Meals in a pot. Stewed 
and braised dishes. Meals in a bowl. Everyday favorites. 
Nouvelle Japanese cuisine.
 Terms in the Glossary include: Abura-age, agar agar, 
atsu-age, azuki, fu (made from wheat gluten), goma 
(sesame seeds), goma-dofu (a tofu-like cake made from 
sesame butter), hijiki, Inari-zushi (sushi), kanten, konbu, 
kuzu & kuzu-ko, miso, mochi, natto, nori, okara, sesame 
oil (goma abura), shoyu, soba, soy sauce, tofu (“Perhaps 
the most misunderstood food in Japan... Americans might 
call it bland; the Japanese prefer to think of it as delicate in 
fl avor”), umeboshi, wakame, yaki-dofu, yuba.
 This vegan cookbook is fi lled with many soy-related 
recipes, both traditional and new. Examples of new: “Fishy 
Tempura Tempeh. Crispy Fried Tempeh (Kara-Age).
 “Trying to dine out in a strictly vegan fashion in Japan 
can present challenges. Although dairy products are not 
found in traditional Japanese cuisine, fi sh-based stocks 
appear in a range of dishes from appetizers to soups to 
entrees... My advice to vegan or vegetarian visitors to Japan: 
fi nd a temple or restaurant that serves traditional kaiseki-style 
shojin-ryori (Buddhist vegetarian cooking)–and splurge big 
time. You won’t regret it” (p. 10).
 On the back cover is a biographical sketch of Miyoko. 
“She was born in Yokohama, Japan, and graduated from 
St. John’s college in Maryland. Her bilingual bicultural 
background has endowed her with the creativity and 
originality of the West and the aesthetic sense of the East.” 
She has been a vegetarian since age 12. Address: Owner, 
Now and Zen Bakery and Vegetarian Restaurant, San 
Francisco.

3256. Shurtleff, William; Aoyagi, Akiko. 1999. Preface 
(Document part). W. Shurtleff and A. Aoyagi. 1999. The 
Book of Tofu. 2nd ed. Revised. Berkeley, California: Ten 
Speed Press. 336 p. See p. 9-11. May. Illust. by Akiko 
Aoyagi Shurtleff. Index. 28 cm. [321 ref]
• Summary: Note: After the fi rst printing of the 2nd edition 
by Ten Speed Press in Oct. 1998, the Preface was quite 
extensively revised (but not updated) to include more about 
how this book came into being (early dates and names), 
including the important contributions of Jeffrey and Gretchen 
Broadbent, and of Nahum and Beverly Stiskin. These 
Preface changes fi rst appeared in the second printing of May 

1999.
 “After returning to America from my fi rst visit to Japan, 
a summer in 1967 practicing Zen meditation, I had the good 
fortune to meet Shunryu Suzuki roshi, head abbot of the 
Tassajara Zen Mountain Center. Moved by his example, in 
June 1968 I joined the Tassajara community, nestled in the 
wild beauty of the Santa Lucia Mountains near Big Sur, 
California. Working as a cook in the Center’s fi ne kitchens, I 
grew to appreciate the value of our natural food, vegetarian 
diet. We served tofu on special occasions, and miso soup 
and cooked whole soybeans several times a week. In late 
1969 I wrote an informal book containing 167 recipes 
served at Tassajara: four of these used tofu. Then 25 copies 
of the typewritten, homemade book were sent to friends as 
Christmas presents.
 “Tassajara–uninsolated life in a place of breathtaking 
beauty. I soon came to feel that the utterly simple way of life 
and practice that Suzuki roshi brought to the West was the 
most wonderful gift I had ever received.
 “After two and a half years at Tassajara, I spoke to 
Suzuki roshi about returning to Japan to continue practicing 
meditation, study the culture and language from which his 
teaching emerged, and learn more of the art of Buddhist 
vegetarian cookery. He encouraged me in my desire to help 
bring more of the East to the West, and in January 1971 I 
found myself a penniless student in Kyoto, enrolled in a 
Japanese language school and living with a Japanese family. 
The local tofu shop was a few minutes walk away. It was 
thus out of necessity that I fi rst made tofu–also known in the 
West as soybean curd–a part of my daily diet, grateful that it 
was both nutritious and inexpensive.
 “Nahum and Beverly Stiskin arrived in Japan in 
June 1969 after studying in Boston for about two years 
with Michio and Aveline Kushi, Japanese teachers of 
macrobiotics. The Kushis encouraged the Stiskins to go to 
Japan to teach Japanese about macrobiotics and brown rice, 
and to study and record traditional Japanese culture before it 
was lost to modernization and the ‘economic miracle.’ The 
Stiskins settled in Kyoto and in September 1969, just after 
the birth of their fi rst child, enrolled in the Japanese language 
school. In 1971 they started a small publishing company 
named Autumn Press, and that same year published their 
fi rst book, The Looking-Glass God, written by Nahum, about 
Shinto, Japan’s oldest religion.
 “For nearly a year the Stiskins and I attended the same 
language school (Nihongo Gakko) in Kyoto, yet we barely 
met. I was aware of their new publishing company, and one 
evening I attended a talk at their home by Helen and Scott 
Nearing.
 “After almost a year in Kyoto, in December 1971, I 
moved to Tokyo and enrolled in a university to continue 
my study of Japanese language and culture. Akiko and I 
met later that month and quickly found that we shared an 
interest in the traditional lifestyles and arts of East Asia. 
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She was working as a clothing designer and illustrator; she 
was also a good cook. Knowing that I was intrigued by tofu, 
she prepared me many of her favorite recipes using each of 
Japan’s seven different types of tofu.
 “In Tokyo, I lived in a small upstairs apartment near 
the University with my good friend from Tassajara, Jeffrey 
Broadbent, and his new wife, Gretchen. Jeffrey and I were 
taking the same intensive course in written and spoken 
Japanese. We bought tofu almost daily from the local tofu 
maker who delivered it on his bicycle and blew a little 
horn to announce his arrival. Soon Gretchen became so 
interested in tofu that she began visiting the local tofu 
shop and studying the process. She shared her discoveries 
and enthusiasm with me. At the end of the school year, for 
Akiko’s sister’s wedding, Gretchen baked an unforgettable 
many-layered all-natural non-dairy wedding cake–with tofu 
frosting!
 “On October 22, 1972, Akiko and I visited our 
neighborhood tofu shop in Tokyo, and for the fi rst time 
we watched the traditional tofu making process fi rst hand. 
Deeply impressed, we decided to write a booklet on tofu. But 
who would publish it? Two months later, on December 22, 
Jeffrey and Gretchen Broadbent called. They had just spent 
the evening with Nahum and Beverly Stiskin, who were now 
living in Hayama, south of Tokyo. Nahum was increasingly 
involved with his publishing. Something clicked. I asked for 
their phone number, then immediately called Nahum–who 
I hadn’t seen for more than a year, since Kyoto days–and 
asked if Autumn Press might be interested in publishing a 
booklet on tofu. To my astonishment he replied: ‘I think 
that’s a great idea!’ He invited us to Hayama on January 13 
to discuss the matter. I took a handwritten table of contents 
and one short chapter. It quickly became clear that all four 
of us shared a vision of tofu as a key protein source of the 
future; this was exciting. We believed that the West was 
ready for a book on tofu. Akiko and I left our meeting, 
unexpectedly, with a signed agreement in hand. Our idea 
for a booklet had just turned into a book–and we four had 
become a team.
 “One evening, about two months later, a mutual 
Japanese friend and Zen student, Mr. Nishimura, who 
considered himself a tofu connoisseur, introduced us to the 
world of tofu haute cuisine at Sasa-no-yuki; founded in 
1703, it is probably Japan’s oldest and most renowned tofu 
restaurant. The dinner was composed of twelve small dishes, 
each artistically presented and each featuring tofu in one of 
its many forms. Here, indeed, was tofu like we had never 
tasted it before. We were invited to return to the kitchen to 
learn how each recipe was made; many appear in this book.
 “We soon began to explore the realm of tofu cookery 
in earnest. Each morning we walked to our neighborhood 
tofu shop–one of the 38,000 scattered throughout Japan–and 
bought our supply for the day, always freshly prepared. I 
had never imagined that tofu could be coaxed into such 

a range of forms and textures, nor that it could combine 
harmoniously with so many different foods and fl avors. 
Our low-calorie meals grew richer in protein and more 
deliciously varied, while our food bill remained as low as 
ever.
 “At fi rst our repertoire was largely Japanese. We 
began to visit tofu restaurants throughout Japan, enjoying 
what seemed like an endless variety of tofu dishes served 
in elegant but simple settings: next to a garden in autumn 
colors, by a pond with its symphony of cicadas, or in a 
quiet temple over looking a garden of white sand raked into 
wavelike eddies. Whenever possible, we met with the head 
cook at these restaurants and stood at his elbow watching, 
taking notes, trying to absorb the subtleties of his art as 
he prepared each of his specialties. Later, we tried each of 
these recipes at home-sometimes over and over again-until 
we were satisfi ed with the results. We then grew bolder and 
began experimenting with tofu in traditional Western-style 
dishes. Akiko’s creative touch yielded delicious tofu dips 
and puréed dressings, egg dishes and casseroles, salads and 
soups, barbecued tofu, and deep-fried tofu burgers.
 “As our interest in tofu deepened, we asked the master 
of our local tofu shop, Mr. Toshio Arai, if we could return to 
study the tofu-making process in greater depth at Sangen-
ya. We were deeply impressed with the feeling of alertness 
and care in his work. His movements were precise and 
graceful, joined in an effortless rhythm that, at times, fl owed 
like a dance. A true master, he held in highest esteem the 
traditional, natural way and the spirit of fi ne craftsmanship. 
Working in an attractive, compact shop attached to his home, 
he used only natural ingredients to prepare the tofu he sold 
from his shop window and throughout the neighborhood. 
Like the traditional sword-maker or potter, his daily life was 
a practice, a spiritual path or, as the Japanese say, a Way. 
It was obvious that his work was its own fulfi llment and 
reward.
 “I returned again and again to watch this master at 
work. Finally I asked to become his disciple and apprentice. 
Over a period of more than a year, he gradually taught 
me the techniques of making tofu in the traditional way” 
(Continued). Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

3257. Shurtleff, William; Aoyagi, Akiko. 1999. Preface 
(Continued–Document part II). W. Shurtleff and A. Aoyagi. 
1999. The Book of Tofu. 2nd ed. Revised. Berkeley, 
California: Ten Speed Press. 336 p. See p. 9-11. May. Illust. 
by Akiko Aoyagi Shurtleff. Index. 28 cm. [321 ref]
• Summary: (Continued): “This man urged us to record 
the methodology and, if possible, the spirit of his art both 
for Westerners seeking meaningful work and for future 
generations of Japanese who might someday wish to 
rediscover the rewards of fi ne craftsmanship presently 
obscured by modern industrial values and westernization. 
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Throughout my apprenticeship, Akiko and I were encouraged 
to scour Japan to seek out every traditional tofu master we 
could fi nd. To do so, we spent the warm months traveling 
up and down the islands, carrying backpacks and the tools 
necessary for our study. Often spending the night in temples, 
we met many Zen masters and practiced meditation with 
their students. And on many mornings, under a sky full of 
stars, Akiko and I wound our way to the one lighted shop on 
the sleeping streets of Japan’s towns or cities to join a tofu 
master at his work.
 “Traditional tofu makers had often spoken to us with 
nostalgia and praise of the fi ne tofu once made in farmhouses 
throughout the country. To locate this legendary tofu and 
learn the secrets of its preparation, we backpacked early 
one spring into the remotest parts of Japan. We learned 
the traditional art from grandmothers in the mountainous 
back country while, to our surprise, the members of 
Banyan Ashram–a farming and meditation community on 
tiny Suwanose Island–taught us a remarkably simple way 
of making tofu, unknown to even the more professional 
craftsmen with whom we studied.
 “As we continued our work, several simple facts 
came together to broaden our perspective. The writings of 
nutritionists, ecologists, and experts studying world food and 
population problems convinced us that a meat-centered diet 
makes very ineffi cient use of the earth’s ability to provide 
human beings with protein. It soon seemed to us imperative 
that the West learn to use soybeans directly as a source of 
inexpensive, high-quality protein, as people in East Asia 
have been doing for thousands of years. Here, where density 
of population has long posed serious problems, tofu is the 
most important and most popular way of transforming 
soybeans into a delicious food. Yet how unfortunate it 
seemed that there were fewer tofu shops in the combined 
countries and continents of India, Africa, South America, 
Russia, Canada, Europe, and America, than within the space 
of one-half square mile in Tokyo, Taipei, Seoul, or Peking.
 “We also came to feel that the tofu shop, requiring a 
minimum of energy resources, technology, and capital, could 
serve as a model for decentralized home or cottage industries 
throughout many parts of the developing and developed 
worlds. With this thought in mind, we took to studying shops 
in Japan and Taiwan which, we felt, combined the best of 
both traditional and modern techniques, making possible the 
large-scale production of good-quality tofu at relatively low 
cost. We also visited Japan’s largest and most modern tofu 
factories to study their production-line methods in detail.
 “Traditional tofu masters have a saying that there are 
two things they will not show another person: how to make 
babies and how to make tofu. But to our continual surprise, 
these men invited us in–sometimes hesitatingly at fi rst–to 
observe them at work and ultimately opened their hearts 
and homes to us in a way that was an ongoing source of 
inspiration to our research. We returned again and again to 

our favorite shops, each time with new questions, each time 
able to understand things we had not noticed or grasped 
before. Perceiving the sincerity of our intention to transmit 
the fundamentals of their craft to the West, they ended up 
sharing secrets with us that they would never have dreamed 
of revealing to their compatriots. We only hope that our 
efforts here do justice to their kindness, and to the care 
and patience they showed us in making sure that we really 
understood.
 “A rhythm emerged between our research in the fi eld, 
writing, artwork, and daily meditation, which nurtured our 
growing book. Over a period of almost three years, we 
prepared and enjoyed more than 2,500 tofu dishes. This book 
contains only the 500 recipes which seemed to us best suited 
to Western tastes. Each recipe uses only natural foods and 
none requires the inclusion of meat.
 “As our work neared its completion, both Akiko and I 
realized that perhaps our fi nest teacher had been tofu itself. 
Like water that fl ows through the worlds, serving as it moves 
along, tofu joyfully surrenders itself to the endless play of 
transformation. Pierced with a skewer, it sizzles and broils 
above a bed of live coals; placed in a bubbling, earthenware 
pot over an open fi re, it settles down next to the mushrooms 
and makes friends; deep-fried in crackling oil, it emerges 
crisp and handsome in robes of golden brown; frozen all 
night in the snow under vast mountain skies, it emerges 
glistening with frost and utterly changed. All as if it knew 
there was no death to die, no fi xed or separate self to cling to, 
no other home than here.
 “A true democrat in spirit, tofu presents the same face 
to rich and poor alike. Placed before nobility in East Asia’s 
fi nest haute cuisine, it is humble and unpretentious. Served 
up as peasant fare in rustic farmhouses, it is equally at home. 
Though unassertive, it is indispensable in the diet of more 
than 900 million people. Holding to simplicity, it remains 
in harmony with all things, and people never tire of its 
presence. Through understatement and nuance, it reveals its 
fi nest qualities.
 “Since earliest times, the people of East Asia have 
honored tofu in poem and proverb. Known as ‘meat of the 
fi elds’ and ‘meat without a bone,’ tofu has provided them 
with abundant sustenance. In yielding and offering itself up, 
it seems to fi nd its perfect balance in the greater dance. In 
the coming decades and centuries, tofu could nurture people 
around the world. To this end, we wish to send it on its way 
in the four directions.
 “Tokyo, Japan
 “March 1975
 “(Revised, March 1999).” Address: Soyfoods Center, 
P.O. Box 234, Lafayette, California 94549. Phone: 925-283-
2991.

3258. Product Name:  Cultured Soy (Soy Yogurt–Swiss 
Style) [Plain, Raspberry, Peach, or Strawberry].
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Manufacturer’s Name:  Trader Joe’s (Marketer-
Distributor). Made by WholeSoy Co.
Manufacturer’s Address:  South Pasadena, CA 91031-
6270.
Date of Introduction:  1999 May.
Ingredients:  Raspberry: Pasteurized and cultured water 
and ground soybeans, raw cane sugar crystals, raspberries, 
unmodifi ed corn starch, unmodifi ed tapioca starch, natural 
fl avor, lactic acid (from vegetable source), calcium 
carbonate. Living cultures: Acidophilus, Bifi dus, Bulgaricus, 
and Thermophilus. Made from TAN soy base.
Wt/Vol., Packaging, Price:  6 oz (170 gm) plastic cup. 
Price: $0.89 (2000/04, California).
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Calories 140, calories from fat 
20, total fat 2.5 gm (4% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 20 mg (1%), total carbohydrate 28 
gm (dietary fi ber less than 1 gm [3%], sugars 19 gm), protein 
5 gm. Vitamin A 25%, calcium 8%, iron 6%, vitamin C 0%. 
Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Product with Label 
(Raspberry and Plain) purchased at Trader Joe’s in Lafayette, 
California. 2000. April 12. 2.35 inches diameter lid by 2.75 
inches high. Dark blue dark pink, and white on light pink. On 
the front panel: Illustrations of two large, plump raspberries. 
Below the product name: “With other natural fl avors. A 
cultured non-dairy food.” On the white and light blue foil 
lid: “Trader Joe’s Cultured Soy. A non-dairy food. Keep 
refrigerated. Net wt. 6 oz (170 gm). This product is very 
similar to WholeSoy yogurt but without organic ingredients. 
Soyfoods Center taste test. 2000. April 12. Raspberry: 
Flavor, texture, and color: Excellent. Price: Very low. We 
only wish the sweetener was not sugar. Package design: 
Mediocre.
 Talk with Ted Nordquist of TAN Industries, Inc. 2000. 
April 12. Ted’s company makes this product for Trader 
Joe’s. It was fi rst available in about May 1999. Talk with Ted 
Nordquist of WholeSoy & Co. 2006. May 8. Trader Joe’s 
introduced this product in four fl avors. They dropped the 
plain, and kept the peach, strawberry, and raspberry fl avors.

3259. Product Name:  Silk Soymilk Creamer (Non-Dairy, 
Liquid).
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1999 May.
Ingredients:  Organic soymilk* (fi ltered water, organic 
whole soybeans*), expeller pressed organic canola oil*, 
organic raw cane crystals*, maltodextrin (from corn), soy 
lecithin, potassium phosphate, sodium citrate, carrageenan, 
tapioca starch, natural fl avors. * = Organically grown and 
processed in accordance with the California Organic Foods 
Act of 1990. Certifi ed by QAI.

Wt/Vol., Packaging, Price:  Pint gable-top carton.
How Stored:  Refrigerated.
Nutrition:  Per 1 tablespoon (15 ml): Calories 15, calories 
from fat 10, total fat 1 gm (2% daily value; saturated fat 0 
gm), cholesterol 0 mg, sodium 5 mg, total carbohydrate 1 
gm (dietary fi ber 0, sugars less than 1 gm), protein 0 gm. 
Vitamin A 0%, vitamin C 0%, calcium 0%, iron 0%. Percent 
daily values are based on a 2,000 calorie diet.

New Product–Documentation:  Talk with Steve Demos, 
founder and president of White Wave. 1999. Aug. 27. Silk 
Creamer was introduced in March 1999 at the Natural 
Products Expo at Anaheim, California. Based on organic Silk 
soymilk and non-hydrogenated oils, its sales have already 
exceeded the fi rst year’s sales after only 6 months. It’s a huge 
category. Dean Foods is the No. 1 producer of non-dairy 
creamers in the USA, but they make powders and Silk is a 
liquid. Some new fl avors are planned for the near future.
 Leafl et (color) sent by Mia Fox, Marketing Manager 
of White Wave. 1999. Aug. “The natural way to smooth 
out your coffee. The non-dairy creamer you put into your 
coffee or tea should be as full of goodness as it can be... We 
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include minimally treated, naturally occurring minerals and 
compounds... to give you a silky smooth creamer that won’t 
curdle in your beverage. Silk Soymilk Creamer is lactose 
free, dairy free, cholesterol free, organic, and 100% natural.” 
On the front is a large color photo of the product. On the 
back are ingredients and nutrition facts.
 Pint carton with Label sent by James Terman of White 
Wave. 2000. May 11. 2.75 by 2.75 by 4 inches. Tetra Rex 
package. “Made with organic soymilk. Organic–Third party 
certifi ed.” Talk with James Terman. 2001. May 29. This 
product was fi rst sold in May 1999.

3260. Product Name:  Cultured Soy (Soy Yogurt–Swiss 
Style) [Plain, Raspberry, Strawberry, or Peach, or Lemon].
Manufacturer’s Name:  WholeSoy Co.
Manufacturer’s Address:  San Francisco, California.
Date of Introduction:  1999 May.
Ingredients:  Raspberry: Pasteurized and cultured water 
and ground soybeans, raw cane sugar crystals, raspberries, 
unmodifi ed corn starch, unmodifi ed tapioca starch, natural 
fl avor, lactic acid (from vegetable source), calcium 
carbonate. Living cultures: Acidophilus, Bifi dus, Bulgaricus, 
and Thermophilus. Made from TAN soy base.
Wt/Vol., Packaging, Price:  6 oz (170 gm) plastic cup. 
Price: $0.89 (2000/04, California).
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Calories 140, calories from fat 
20, total fat 2.5 gm (4% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 20 mg (1%), total carbohydrate 28 
gm (dietary fi ber less than 1 gm [3%], sugars 19 gm), protein 
5 gm. Vitamin A 25%, calcium 8%, iron 6%, vitamin C 0%. 
Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Talk with Ted Nordquist of 
TAN Industries, Inc. 2000. April 12. This product was fi rst 
available in about May 1999.
 Talk with Ted Nordquist of WholeSoy & Co. 2006. May 
8. This product was introduced at exactly the same time as 
the same private label product made for Trader Joe’s. Ted 
added a lemon fl avor a few months after the initial launch.

3261. Messina, Mark J. 1999. Soy isofl avones in new 
commercial products (Interview). SoyaScan Notes. June 22. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Indena (pronounced in-DEE-nuh) is now 
making isofl avones in Italy; Johnson and Johnson is probably 
using these Italian-made isofl avones in a new supplement 
product.
 Whitehall-Robbins, a division of American Home 
Products, recently introduced a new isofl avone product as 
part of their Centrum line of vitamins. It will be calcium 
plus soy plus vitamin D. Mark visited this company recently 
and they had collected some 15 products that contained 
isofl avones and were aimed at women experiencing 
menopausal symptoms. Whitehall-Robbins buys its 

isofl avones from ADM.
 What is the size of the isofl avone market? Mark believes 
that the answer depends largely on how the science pans out. 
If scientifi c data can show a signifi cant effect of isofl avones 
on reducing menopausal symptoms or reducing the risk of 
prostate cancer (where the data look better and better), the 
potential market is huge. But if it turns out that Lon White 
is correct, or that isofl avones are shown to cause breast cell 
proliferation, then the market could be zero. Address: PhD, 
1543 Lincoln St., Port Townsend, Washington 98368. Phone: 
360-379-9544.

3262. Affenito, Sandra G.; Derstetter, J. 1999. Position of 
the American Dietetic Association and Dieticians of Canada: 
Women’s health and nutrition. J. of the American Dietetic 
Association 99(66):738-51. June. [227 ref]
• Summary: Contents: Abstract. Introduction. Position 
statement: Cardiovascular disease, breast cancer, colorectal 
cancer, gynecological cancers (cervical, endometrial, and 
ovarian), osteoporosis, menopause and HRT, iron status, 
AIDS/human immunodefi cieny virus (HIV), diversity, 
determinants of health, health promotion. Conclusion.
 “The use of phytoestrogens? in the form of soy 
supplements for women taking tamoxifen is unclear??”
 Mark Messina comments: Infuriating! They cited 
Petrakis & Phillips, which are the best two human studies 
to cite because they raise red fl ags, but they are about soy 
protein, not about soy supplements. The ADA’s position is 
that all foods fi t; there are no good or bad foods. They are 
generally opposed to the use of supplements/pills (even 
vitamins C and E), but they make an exception for calcium 
supplements. Address: PhD, RD, St. Joseph College, West 
Hartford, Connecticut, USA.

3263. Golbitz, Peter. 1999. Soybean superstar: Conferences 
push soy into the spotlight. Bluebook Update (Bar Harbor, 
Maine) 6(2):4-5. April/June.
• Summary: Contents: Introduction. Darling of the media. 
Starring role in food technology (IQPC is sponsoring 
Soyfoods ‘99 conference on 26-28 April in Chicago, 
Illinois). On a roll since last fall (in Sept. 1998 the Ontario 
Soybean Growers sponsored a Food Soybeans Conference 
& Tradeshow in London, Ontario, Canada; in Oct. the 
United Soybean Board sponsored a Soyfoods Symposium in 
Chicago). Chicago: Soy kind of town (Global Soy Forum ‘99 
will be held Aug. 4-7). Soy Goes to Washington, DC (Third 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease, will be held from Oct. 31 to 
Nov. 3). The benefi ts of stardom.

3264. Golbitz, Peter. 1999. FDA health claim needs some 
changes. Bluebook Update (Bar Harbor, Maine) 6(2):2, 7. 
April/June.
• Summary: Foods made from whole soybeans might not 
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be included due to their higher fat content; proposes that an 
exclusion be made for such products–which are natural and 
often traditional.

3265. Messina, Virginia; Schumann, Kate. 1999. The 
convenient vegetarian: quick-and-easy meatless cooking. 
New York, NY: Macmillan USA. viii + 184 p. Illust. Index. 
24 cm.
• Summary: This is a vegan cookbook. The index contains 9 
entries for tofu, 9 for textured vegetable protein (TVP), 3 for 
soy food products (soy foods) 3 for soybeans, 2 for tempeh, 1 
each for miso, soy cheese, soymilk, soynuts, and soy yogurt. 
Address: 1. MPH, RD, coauthor of The Vegetarian Way..

3266. Schweitzer, Peter. 1999. Re: Soybeans in Belize. Letter 
sent to Plenty Bulletin subscribers, July 1. 1 p. Typed, with 
signature on letterhead.
• Summary: Peter recently spent a month in Belize where 
he met with his (and Plenty’s) “old friend Daniel Silva, the 
new Minister of Agriculture, who announced his intention to 
make Belize self-suffi cient in soybeans. I think we’re on the 
same page there.”
 Also discusses the use of industrial hemp in construction 
of houses at Pine Ridge–the Oglala Lakota reservation. 
Address: Executive Director, Plenty, P.O. Box 394, 
Summertown, Tennessee 38483. Phone: (615) 964-4864.

3267. Demos, Steve. 1999. New developments with Silk 
Soymilk and related products at White Wave. The fall of rice 
beverages. Retirement plans (Interview). SoyaScan Notes. 
July 7. Conducted by William Shurtleff of Soyfoods Center.
Address: President, White Wave Inc., 1990 North 57th Court, 
Boulder, Colorado 80301.

3268. Demos, Steve. 1999. New developments at White 
Wave (Interview). SoyaScan Notes. July 7. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Discusses: Soy yogurts and spoonable desserts 
in different parts of the world. DairyWorld Foods in 
Vancouver, BC, Canada, and their So Good brand. Sunrise 
Soya. Hired Fred Webster. Imagine Foods building new 
offi ces in Palo Alto. Rice beverages are now almost dead; 
fi red all of its reps. 3-4 companies that are bigger than 
Dairyworld. Bernard Storup. Suiza and Dean Foods. Mark 
Retzloff. Paul Repetto. Silk is now #1. Spence was a Nielsen 
offshoot. He who gets to TV fi rst. No public offering–
Strategic partner on board. Address: President, White Wave 
Inc., 1990 North 57th Court, Boulder, Colorado 80301.

3269. Seemo (H. Shapira). 1999. Re: Dakini Health Foods 
Pvt. Ltd. recently moved into a new factory in Pune/Puna, 
India. Letter to William Shurtleff at Soyfoods Center, July 
29. 1 p. Typed, without signature on letterhead.
• Summary: Seemo (Mr. H. Shapira from Israel), Kairava 

(Mrs. J. Spaelstra from the Netherlands), and the “Dakini 
crew” have been “intensively busy setting up our factory.” 
They raised money through loans, brought in a new partner, 
got all the required government approvals, bought a plot of 
land, “navigated between impossible contradicting rules and 
regulations and corrupt offi cials.” Then, with the help of an 
architect, they put of a 6,000 square foot building. They dug 
the fi rst foundation in May 1998 and moved in in Feb. 1999. 
The process has been frustrating at times. To get an electrical 
connection, for example, took months, involved hundreds of 
signed documents, and “thousands of dollars in baksheeshes” 
[bribes].
 They set up a pressure cooker plant for making tofu, fi rst 
tested it on 17 July 1999, and “got a huge fantastic delicious 
cake of tofu.” They plan to do a “soft launch” on Aug. 2 
to some hotels, restaurants, institutions, etc., while getting 
their packaging systems ready. They plan to start selling to 
the retail trade in about two months. Their tofu production 
capacity is now about 200-400 kg/day.
 “All this time we kept our little incubator busy 
supplying a small but loyal and growing clientele about 10-
30 kg of tempeh weekly.” Their new incubation room (12 
by 11 feet) started operation today, with the fi rst 15 kg batch 
of tempeh. They estimate a capacity of 60-70 kg maximum 
and are planning to start with 20-25 kg batches. They also 
have new clients waiting. Le Meridian in Pune has already 
put tempeh on their buffet, and will soon include it on their 
menu; now they want tofu as well! “It’s a great adventure.” 
Address: Dakini Health Foods Pvt. Ltd., S.N. 33, Bhoiwasti, 
Keshavnagar, Mundhwa, Pune / Puna 411 036, India. Phone: 
+91 20-613985.

3270. Imhoff, Dan; Warshall, Peter. 1999. Soybean of 
happiness: A 3,000 year history of our most modern oilseed. 
Whole Earth (San Rafael, California) No. 97. Summer. p. 
75-79.
• Summary: Contents: Introduction. Soy industrialism. 
The industrial products. Global soy fi ghts. The most recent 
incarnation: Spliced soy. Contains six illustrations from 
The Book of Tofu, by Shurtleff and Aoyagi. Address: Editor, 
Whole Earth, California. Phone: 415/256-2800.

3271. Messina, Mark. 1999. Soybeans: More than protein 
and isofl avones. Soy Connection (The) (Jefferson City, 
Missouri) 7(3):1, 6. Summer. [5 ref]
• Summary: Soybeans are also a good source of soy 
oligosaccharides (SOS). Although these sugars are 
responsible for the gas and discomfort that some people 
experience when they eat soyfoods and other legumes, 
they also act as “prebiotics,” which means they stimulate 
the growth of intestinal bacteria–such as bifi dobacteria. 
Soybeans are quite high in oligosaccharides compared to 
other beans. But humans don’t possess the digestive enzyme 
α-galactosidase which would enable us to digest these long-
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chained sugars. So bacteria in the large intestine metabolize 
these sugars–and the result is intestinal gas.
 Soybeans are also a good source of linolenic acid, 
an omega-3 fatty acid, which seems to protect the heart. 
Address: PhD.

3272. Whole Earth (San Rafael, California). 1999. Soy 
access. No. 97. Summer. p. 90.
• Summary: Contains a nice overview of and praise for The 
Book of Tofu and Soyfoods Center.

3273. Product Name:  Tofu (Soymilk Paneer).
Manufacturer’s Name:  Dakini Health Foods Pvt. Ltd.
Manufacturer’s Address:  S.N. 33, Bhoiwastai, 
Keshavnagar, Mundhwa, Pune 411 036, India.  Phone: 020-
613985.
Date of Introduction:  1999 August.
Ingredients:  Water, soybeans, calcium chloride coagulant.
Wt/Vol., Packaging, Price:  Packaged in bulk in water-fi lled 
pails.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Seemo and 
the Dakini crew. 1999. July 29. They studied the book Tofu 
& Soymilk Production (by Shurtleff & Aoyagi) and are now 
setting up a new factory of about 6,000 square feet which 
includes a “pressure cooker plant” they made for producing 
tofu. It has a 200 liter cooker, a steam boiler (big story) with 
steam injection system, screw press, curding barrels, pressing 
boxes, a good water chilling unit, and a few cooling sinks. 
They got a 3 horsepower steel hammermill which does a 
great job but is terribly noisy. “We tested the system for real 
on 17 July 1999 and got a huge fantastic delicious cake of 
tofu. We are fi nishing up some details and planning to do 
a soft launch on August 2. At fi rst we will supply hotels, 
restaurants, institutions, etc., while getting our packaging 
systems ready for the retail market.” They should be ready in 
about 2 months. They now have tofu production capacity of 

about 200-400 kg/day. E-mail: dakini@vsnl.com.
 Letter (fax) from Kairava and Seemo. 1999. Aug. 22. 
They started making and selling tofu on Aug. 2. Some 
technical hiccups are still being sorted out, and they are 
working on packaging equipment and containers. While 
improving their tofu-making skills, they have been getting a 
very good response to their tofu sold in bulk to restaurants, 
etc. They are also selling (very well) tofu in polyethylene 
bags (not so aesthetic) “in one selected shop frequented 
by Japanese customers and their response is absolutely 
fl attering. In all we are producing now only 3-4 days a week 
a total of 250-300 kg. We could and are planning to produce 
and sell much more; soymilk is also on the list.
 Letter (fax) from Seemo. 1999. Aug. 24. They coagulate 
their tofu with calcium chloride, which they buy from a 
chemical supply house in Mumbai (Bombay); they have 
never tried nigari as they have not been able to locate a 
reliable source. Nor have they ever tried sea water since 
the ocean is 200 km away. Getting soybeans has been very 
diffi cult, but now they have some good connections and in 
a few days they will be getting 3 tons of hopefully good 
quality soybeans (cleaned, size graded, and good yielding) 
sent from a good supplier they found in the Ratkan district 
of Madhya-Pradesh. Some soybeans are grown in the area of 

Pune, but the seeds are small and 
they are sometimes irrigated with 
sewage water, so they avoid them.
 Letter and 
Label from Kairava, Seemo and 
the Dakiki crew. 2000. July 12. 
One week ago they got their new 
tofu package (in 250 gm and 500 
gm sizes) on the market, after a 
year of selling tofu in polyethylene 
bags. Since starting production, 
they have sold 12 metric tons 
of tofu. “We went through a lot 
of technical problems (mainly 
boiler problems), improved our 
production techniques a lot, 
trained a small dedicated crew, 
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and we feel very blessed doing it all. For the coming year 
we are determined to double sales. The people here love 
tofu!” The fi lm label, 5 by 4.5 inches, is various shades of 
blue, and black, printed on clear fi lm. In the upper left is a 
yin-yang spiral, in the upper right the word “tofu” written 
in Chinese characters. “Naturally made with whole Soy-
been [bean], water, and natural coagulant. No additives! No 
preservatives! Keep refrigerated, water covered. Good for 10 
days in original pack. When unpacked, changing water (cold) 
daily will keep Tofu good for two more weeks.” The Dakini 
letterhead is also shown.
 Letter (e-mail) from Seemo in Brazil. 2012. Feb. 11. 
We started making tofu in Pune, India, on 2 Aug. 1999. 
Some Tofu was always sold fresh on order... and a lot of it 
in 2003-2005 when we ran our own retail outlet in town–a 
very successful Soya milk bar and soya foods operation 
(see separate record). We did all our Tempeh and Tofu 
distribution ourselves so as to be sure the cold chain was 
maintained. We had a delivery van, a smaller vehicle and a 
small fl eet of delivery motorcycles mounted with insulated 
boxes which were the most effi cient in the anarchic Pune 
traffi c situation! For coagulants since the year 2000 or 2001 
we had a very good contact for excellent quality magnesium 
chloride, from a good company in the Indian state of 
Karnataka and for the equivalent of under US$1.50 per kilo 
including delivery at our gate!

3274. Urquart, John. 1999. A health food hits big time: Taste 
makeover moves soy milk into mainstream. Wall Street 
Journal. Aug. 3. B1, B4.
• Summary: Sales of soymilk in the USA are predicted to 
top $300 million in 1999, up 38% over 1998, and a rise 
from only $2 million in 1980–according to Soyatech Inc. of 
Bar Harbor, Maine. Sales of Silk, the soymilk product that 
pioneered the new and booming refrigerated category, are 
expected to double this year, says Steve Demos, president 
of White Wave. Silk is now distributed through dairies 
across the U.S. Sales of Vitasoy in the USA rose 34% during 
the last year, according to Jennifer Corsiglia Keim, the 
company’s marketing manager.
 Indeed soymilk is one of the few products that has been 
able to cross over from natural- and health-food stores into 
supermarkets. One of the keys to this cross-over is expected 
to be the change of packaging and positioning. Traditionally 
soymilk was sold in “special airtight boxes that require no 
refrigeration.” Now, starting with Silk, it is being sold next 
to milk in cartons that look like milk cartons. Imagine Foods 
of Palo Alto is currently introducing a refrigerated version of 
its Soy Dream brand of soymilk. White Wave plans to hand 
out several million half-pint samples of Silk during the next 
12 months to further stimulate demand. He says he has been 
making soyfoods for the last 21 years just “waiting for this 
year.”
 One reason for the growing interest in soymilk is the 

growing body of scientifi c evidence showing that soy has 
health benefi ts. Former junk-bond king Michael Milken, 
who was diagnosed with prostate cancer six years ago, tries 
to consume 40 grams of soy protein per day–including a soy 
hot dog and soy shake. Another reason is improvement in the 
taste of soymilk. Soymilk sales are expected to get another 
boost if the U.S. Food and Drug Administration allows a 
health claim saying that soy products reduce cholesterol.
 Soymilk is also being promoted in coffee houses. About 
one year ago Peet’s Coffee & Tea (Berkeley, California) 
introduced Vitasoy as a coffee creamer at its 47 coffeehouse 
outlets. The consumer response has been “terrifi c.”
 In Canada, the soymilk market is also booming; it 
grew 75% Last year and is expected to grow at about the 
same pace for the next 4-5 years–according to Maheb 
Nathoo, CEO of the new SoyaWorld Inc. of Vancouver, 
British Columbia. SoyaWorld now advertises its soymilk 
on television. A cow, with its face disguised, confi des in an 
interview on the beverage: “I tried it. I liked it. That’s all I 
can say.
 But compared with dairy milk, soymilk still has a 
minuscule share of the market; cows still supply 99% of the 
milk market.
 The high price of soymilk remains a problem. In some 
places it can cost twice as much as cow’s milk. But prices 
have dropped to about half their level a decade ago in the 
USA. In Canada, So Good, made by SoyaWorld Inc. using 
soy protein isolates, has recently been selling at Loblaw’s 
Ottawa (Ontario) superstore for the same price as cow’s 
milk. Address: Staff Reporter.

3275. Nordquist, Ted. 1999. Soymilk in America–past and 
future: The soymilk wars are heating up. Part I (Interview). 
SoyaScan Notes. Aug. 10. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: After SoyaWorld was created in Vancouver 
(BC, Canada), because ProSoya was developing soymilk 
in Vancouver, they needed a quick way to get soymilk on 
the market. So they started negotiating with Ted to see if he 
could start sending soybase up to Vancouver from California. 
Then Sanitarium Foods (from Australia) came into the 
picture and threw a lot of money towards SoyaWorld, 
encouraging them to purchase a license to make So Good 
using soy protein isolates. This would also be Sanitarium’s 
entry into the USA and North America. SoyaWorld took 
this approach and because of Dairyworld Foods’ excellent 
distribution system, So Good has done very well in Canada. 
Their aim is to work down into the United States; they 
have been trying to negotiate with Suiza Foods Corp., but 
Suiza has its own ideas. Ted has heard that Sanitarium is 
involved in a lawsuit over its So Good soymilk, perhaps with 
SoyaWorld, because they believe that SoNice is an infraction 
on the name of their So Good product–the names SoNice and 
So Good are too close.
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 Soy is really getting into the mainstream now. Ted’s 
company has done a lot of market studies in supermarkets 
and the presence of soymilk is “essentially zero.” The big 
change will take place over the next year as soymilk starts 
to enter the dairy case of supermarkets. Ted is aware that 
Horizon has its eyes on this market. SoyaWorld is powerful, 
but they are up against Dean Foods, Suiza, and others. Wait 
until November or December of this year to see what is 
going to happen. Ted may be part of the action or he may get 
squashed–like the bug under your carpet.
 Ted learned a lesson when he was making Silk for White 
Wave; they came out with a different product, and it didn’t 
seem to matter much to consumers that it wasn’t as good, 
as long as it was approximately as good. Money, labeling, 
distribution, networking, etc. determine the success of a 
product. Ted designed Silk with a very low solids content 
(4% solids) for very specifi c reasons. The main reason was 
money–so the product could be sold at a competitive price. 
But with the FDA health claim anticipated, Imagine Foods 
now has 7 grams of protein per serving, and White Wave’s 
Silk soymilk has 5-6 grams of protein. You cannot use the 
health claim if a product contains 6.25 grams of protein per 
serving, because that is rounded down to 6 grams on the 
label. So you must have a label that states 7 grams of protein. 
As the solids content of a soymilk rises, any beany fl avor 
is harder to mask, so the fl avor of the soybase becomes 
more important, and the formulation less important. And the 
fl avor of the soybase becomes even more important with 
soy yogurt, and even more important with soy ice cream–
because both have higher solids content. So, if one were 
rational and logical, the trend toward higher solids would 
give Ted an advantage. Ted disagrees strongly with Steve 
Demos who thinks that the soybase and the formulation 
are of about equal importance in determining the fl avor of 
the fi nal product. Ted believes that the soybase contributes 
about 80% of the fi nal fl avor and the formulation about 20%. 
Steve’s Silk soymilk is now made by SunRich, in Minnesota. 
The only other companies that make what Ted considers an 
acceptable soybase are Pacifi c Foods of Oregon, and Imagine 
Foods.
 If SunRich were using ProSoya’s airless technology and 
if ProSoya took SunRich to court, Raj Gupta would argue 
that he patented his oxygen-free process in 1988. Alfa-Laval 
could go to ProSoya and say that they were selling a plant 
that made soymilk using an oxygen-free process before that 
patent was instigated, and they demonstrated that plant at 
an international conference in 1984. The process was not 
patented, but it was described in published literature and was 
well known. To get a patent, Raj Gupta had to prove that 
there was no prior art; thus Ted believes that the ProSoya 
patents are not valid. Ted and Raj planned to do a joint 
venture at one time, but they disagreed on many processing 
issues. His process is based on the concept of an oxygen-free 
grind, but it is not strictly so. Then he makes claims that you 

don’t have to soak the beans, etc. So there are many things 
that the patent offi ce has accepted in his patent that Ted 
believes would not stand closer scrutiny.
 Ted has compared his soybase with that made by 
the ProSoya process; he believes that his is much better. 
Shurtleff says that he always assumed that the reason Ted 
used the ProSoya process in Vancouver to make Silk was 
because it was better than his own. Ted laughs and laughs. 
The real reason he didn’t make the soybase himself was 
because he had no equipment or plant with which to make it.
 Ted started to develop Silk using soymilk made 
by Pacifi c Foods of Oregon. Even when he was still in 
Sweden in the late 1980s, he began to cooperate with them 
in developing a soy ice cream. Ted bought soybase from 
all over the world to compare it with the soybase he was 
developing in Sweden. He ended up using Pacifi c Foods’ 
aseptically packed soybase (containing only soybeans and 
water) as a control for his Tofu Line and Swedish Glass 
ice creams. So when he came to the California in the early 
1990s, his goal was to make soy beverages, yogurt, and ice 
cream. When Ted started doing his work in Gustine, he was 
using Pacifi c Foods’ soybase. They even had an agreement 
on the cost of the soybase, the fact that he would be buying 
it in tankers, etc. The fi rst samples Ted sent to Steve Demos 
were made with Pacifi c Foods’ soybase. But when the 
person who fi nally bought the product made from that 
soybase turned out to be Steve Demos, then Pacifi c Foods 
of Oregon backed off. They didn’t want to make soybase for 
a competitor in the soymilk market. So Ted had to look for 
a new supplier, and he came into contact with ProSoya in 
Surrey, near Vancouver. At that time, they were just starting 
up their soymilk plant and they were really naive; they could 
make soymilk on a small restaurant scale, but they knew 
almost nothing about making soymilk on a large commercial 
scale in a continuous process. It was a nightmare for them 
at the beginning. Ted did not help them with their process; 
he just sent them orders, which forced them to get their 
act together because Ted needed to buy 6,000 gallons (one 
tanker full) at a time. As ProSoya was learning, Ted was 
starting to build his own plant, but he couldn’t do that until 
he had money, and his money would have to come from 
sale of ProSoya soybase to Steve Demos. So Ted went to 
ProSoya, not because they made better soymilk but because 
he didn’t have the money to do it any other way. Continued. 
Address: TAN Industries, Inc., 49 Stevenson St., Suite 1075, 
San Francisco, California 94105-2975; 660 Vischer Ct., 
Sonoma, CA 95476. Phone: 415-495-2870.

3276. Nordquist, Ted. 1999. Soymilk in America–past and 
future: The soymilk wars are heating up. Part II (Interview). 
SoyaScan Notes. Aug. 10. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: If Ted had had a lot of money at the beginning, 
would he have done things differently? Answer: That’s an 
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interesting question. ProSoya went bankrupt in large part 
because they built the plant fi rst and then went out to sell 
the product. Ted learned in Sweden that its much better to 
sell the product fi rst, then build the plant once you have the 
volume. In Sweden, Ted found a juice company in which 
to install his machines; in the USA he found Soyfoods of 
America (owned by Ken Lee) in Duarte, California. Ken 
Lee is now selling a huge volume of soymilk in half gallon 
containers. It is produced using the same equipment he uses 
to make soymilk for tofu, and sells for some ridiculously low 
price–like $0.89 per half gallon. He distributes it all himself, 
and also makes a lot of tofu and related products.
 Shurtleff says: “Within the next 12 months, I think we 
are going to see the biggest expansion and changes yet in 
the soyfoods industry. Companies that sell soymilk but have 
no fresh product in gable-top cartons will almost surely lose 
market share.” Ted agrees; hang on. Ted adds that fi nding 
available extended shelf life (ESL) gable-top packaging 
equipment in California is impossible today. There are no 
machines available. Dean Foods has no such packaging 
equipment west of Colorado; their plants in Kentucky and 
Florida are both full. Even if they wanted to add a line on 
the West Coast, it would take about 12 months. Suiza Foods 
Corp. could add on a new line to their plant in California–
and they now know how to make good soymilk because 
of Ted–whether he likes it or not. Bill notes: “As we shoot 
the rapids during the next 12 months, I hope your kayak 
comes out right side up.” Address: TAN Industries, Inc., 49 
Stevenson St., Suite 1075, San Francisco, California 94105-
2975; 660 Vischer Ct., Sonoma, CA 95476. Phone: 415-495-
2870.

3277. Belleme, John. 1999. The story of how the Oak 
Feed Miso, Inc. was established, and its relationship to 
the Erewhon Miso Co. Part I. 1943 to 1978 (Interview). 
SoyaScan Notes. Aug. 22. Conducted by William Shurtleff of 
Soyfoods Center. With updates in Nov. 1999.
• Summary: Without John Belleme’s perseverance and 
determination, the American Miso Co. would almost 
certainly never have come to be.
 John was born on 3 Jan. 1943 in Union City, New 
Jersey–right across the Hudson River from the Empire 
State Building. His father died when he was young, so he 
and his brothers and sisters were raised by their mother. 
Years later John found that he was dyslexic–but in school 
this undiagnosed dyslexia caused him many problems and 
great frustration. He failed fi rst, second, and third grades, 
so he was much older than his classmates. The frustration 
sent him to reform school at age 13½ and at age 14 he was 
“kicked out of New Jersey.” His mother moved the family 
to Miami, Florida. He was old enough to drive a full-sized 
motor cycle to the sixth grade. He managed to graduate from 
high school (just short of age 21) in Miami, went to junior 
college in Miami for two years, then won a scholarship to 

the University of Miami. He had liked biology, science, and 
research since age nine, so once he settled down he became 
a good student–though because of dyslexia he could barely 
read or write when he started college. In the mid-1970s he 
graduated from the University of Miami after two years 
with high grades in science, and got a job at the Veteran’s 
Administration (VA) hospital in downtown Miami. He was 
put on one of the fi rst teams in the United States that used 
and did research using a Phillips electron microscope. Soon 
they were doing pioneering research. Soon John was quickly 
promoted to the position of research biologist, a title usually 
reserved for those with a PhD degree. Soon the team’s 
research was being published in scientifi c journals. “It was 
very exciting.” This job, which paid very good money, was 
mostly a photography job and the hospital had a huge, state-
of-the-art darkroom. John worked with an amazing older 
man from Germany, who required him to carry a camera 
everywhere he went and to shoot and print his photos as a 
way of developing his photographic skills. Before long John 
was a very skilled photographer–and electron microscopist.
 But after a while he was transferred to a chemotherapy, 
a job which he disliked. So he started graduate school to be a 
school psychologist–and fi rst realized that he had dyslexia.
 Sandy Pukel (pronounced pyu-KEL) was the center 
of a small but growing community of people interested in 
macrobiotics and natural foods in Coconut Grove, a suburb 
of Miami. Sandy had a tiny food store. John was with a 
girl who asked him to buy her some foods at this store. 
Before long, he was a regular shopper. Then he started to get 
interested in macrobiotics, and before long he found himself 
doing volunteer work at the little store on weekends. Sandy 
suggested that, to study macrobiotics in depth, he should go 
to Boston and study with Michio Kushi. After attending a 
few of Sandy’s macrobiotic classes in Coconut Grove, John 
quit his VA job and left for Boston.
 1976 July 4–John arrives in Boston and starts to live at 
the macrobiotic study house of Ken and Anne Burns. John 
wrote in 1987 that he “stayed for what was to be one of 
the most exciting years of my life.” Ken is an exceptional 
teacher, and the house has a dojo atmosphere–like that of a 
martial arts practice place or Zen monastery. The temperature 
is kept at 40ºF during the winter, and life is spare but rich 
and deep. Through Ken, John and Jan got very interested in 
wild foods, and planned to publish a book on the subject. By 
the fall of 1976 John is interested in miso. He had read The 
Book of Miso by Shurtleff and Aoyagi and on Nov. 17 he 
attends an afternoon miso class and workshop they conduct 
at the Burnses’ house. John is intrigued by the romance 
of going to Japan to learn how to do something. After the 
workshop he decides that he wants to travel to Japan, learn 
all he can about making miso in the traditional way, then 
come back to America and help to start a miso factory. John 
recalls: “I wanted to go to Japan and bring something back. I 
was going to do this or die.”



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1325

© Copyright Soyinfo Center 2019

 After a year in Boston, John worked at Harvard Medical 
School for a while. Then he and Frank and Phyllis Head 
drove to Mexico in Frank’s van with the idea of teaching 
the Mexican people about macrobiotics–with whole grain 
tortillas, etc. Living in a little village in rural Mexico in 
a house with no electricity and no running water, they 
managed to tough it out for one summer. Then multiple 
scorpion bites and general hardship drove them back to 
America. From Frank’s father’s estate in Texas, John phoned 
Sandy, who offered him a job.
 1978–John had heard Michio Kushi talk about starting 
a shoyu factory in America. Michio hoped to involve Sendai 
Miso Shoyu Co., Erewhon, and some Oak Feed people 
such as Sandy Pukel and some of Sandy’s investor friends. 
One day John–who was still a pretty small man on the 
totem pole–he said to Sandy, “Let’s start a miso factory in 
America–rather than a shoyu factory.” He then explained 
his idea about studying miso in Japan. Sandy’s response 
was “Good! Michio and I have been wanting to do that for a 
long time too.” John then started to take Japanese language 
lessons from Berlitz. Sandy established an Oak Feed Miso 
account on which John could write checks to pay for these 
lessons, for his travels related to miso in the USA, and for 
legal fees to form a corporation, etc. Sandy’s main concern 
was running the Oak Feed Restaurant next to the store.
 1978 Aug. 6–William Shurtleff is in Miami, Florida, 
visiting Robert Brooks and Mary Pung of Swan Foods, a 
soyfoods manufacturer. He presents a slide show (2-3 blocks 
from Oak Feed Store) on miso at which John Belleme, Sandy 
Pukel and one other person are present.
 1978–Various groups come together in an attempt to 
start a miso company in America. The “Oak Feed group” 
initially consists of Sandy Pukel of Oak Feed Co., John 
and Jan Belleme, and a few other investors. The “Erewhon 
group” was composed of Michio and Aveline Kushi, Mitoku, 
Sendai Miso-Shoyu Co., and a few people from Erewhon. 
Michio communicated with the Japanese members of the 
“Erewhon group” (Mitoku, Sendai) by phone; they never 
attended meetings.
 1978 Dec.–The Oak Feed and Erewhon groups meet 
shortly before Christmas at Michio and Aveline’s home on 62 
Buckminster Rd., Brookline (Boston), Massachusetts. Those 
present were Michio Kushi, Sandy Pukel, and John Belleme. 
They begin discussions about starting the “Erewhon Miso 
Co.” Everybody agreed on that company name. John recalls: 
“It couldn’t have been called anything else.”
 What was the need for a miso company in America? 
First, they wanted to have unpasteurized miso. All the miso 
being imported by Erewhon from Japan was pasteurized in 
sealed plastic bags. Cold Mountain miso, made near Los 
Angeles, California, was sold unpasteurized in 14 oz plastic 
tubs. So the people interested in the new company began 
to criticize this product as being made with machines, non-
organic, etc. Where would the factory be located? What 

might it be called? How big might it be? Who might be 
involved from Japan?
 Sandy, Michio, and John all deserve some credit for 
the original idea of starting a miso factory in America. 
During 1978 and 1979 every time that Sandy or John went 
to Boston, they would talk with Michio about the miso 
company idea. Continued. Address: Honto Press, P.O. Box 
457, Saluda, North Carolina 28773. Phone: 704-749-9537.

3278. Kairava (J. Spaelstra); Seemo (H. Shapira). 1999. Re: 
Update on Dakini Health Foods Pvt. Ltd. in Pune / Puna, 
India. Letter (fax) to William Shurtleff at Soyfoods Center, 
Aug. 22. 1 p. Typed, without signature on letterhead.
• Summary: Gives details on their work with tofu and 
tempeh. They do not yet have a recipe book nor do they 
vacuum pack their tempeh. They are, however, developing 
a nice label. They have contacted Raj Gupta of ProSoya by 
e-mail about soymilk equipment.
 “The nutrition situation in this country and on all 
income levels is no good–from severe protein defi ciency 
on the lower income rungs to fancy diseases for the rich. 
Developing soyfoods production here is most crucial, urgent, 
and possibly also a good investment!
 “At a later stage, to avoid spreading ourselves too thin 
right now, we are interested in trying our hand at more 
fermentations such as Taucho, Miso, Soysauce. We are 
looking for more material to study.” A copy of the recent 
article from Citadel Pune (full of errors) is attached. 
Address: Dakini Health Foods Pvt. Ltd., S.N. 33, Bhoiwasti, 
Keshavnagar, Mundhwa, Pune / Puna 411 036, India. Phone: 
+91 20-613985.

3279. Seemo (H. Shapira). 1999. Re: Another update on 
Dakini Health Foods Pvt. Ltd. in Pune / Puna, India. Letter 
(fax) to William Shurtleff at Soyfoods Center, Aug. 24. 1 p. 
Typed, without signature on letterhead.
• Summary: Their company started business in April 1996 
making white tahini. Sometime later they introduced peanut 
butter.
 The third partner in their business is Bodhi Yahaan; 
they call him Yahaan, and he has been with the company for 
nearly two years. Like Seemo, he is from Israel where his 
name was Mr. Natan-Ran Diamant; now he lives in Pune. He 
does not work in the factory, but he does get the computer 
to work. He brought in the much-needed fi nance and also 
organizes loans when the banks fail. “He owns 50% of the 
company’s shares and a very good friendship is growing.”
 “Mr. Donnelly (our Indian partner) resigned near the 
end of 1996, and since last year we got all government 
permissions to run the company without any Indian partner.”
 In Goa, “a friends couple of ours, Lisa Camps and 
her French friend Richard, are making tofu and tempeh on 
a small but interesting scale. This year they are growing 
and opening their own retail outlet with a delicatessen 
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counter and a salad bar. We managed to convince them 
to invest in a good grinder, a small screw press, and a 
simple dehulling device for their tempeh. Also, I am 
building them an incubation cabinet so they will no longer 
mysteriously lose so many cakes of tempeh. Also, since 
last year, we are supplying their tempeh starter, and, from 
this year, their soybeans. Their address: Lisa Camps, H.S. 
No. 1684 Ouneachem Baht, Anjuna Bardez, Goa, India.” 
Address: Dakini Health Foods Pvt. Ltd., S.N. 33, Bhoiwasti, 
Keshavnagar, Mundhwa, Pune / Puna 411 036, India. Phone: 
+91 20-613985.

3280. Demos, Steve. 1999. White Wave and Dean Foods: 
The inside story and future plans (Interview). SoyaScan 
Notes. Aug. 27. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: White Wave now has its Silk soymilk in 6,000 
supermarkets and chain stores–not counting natural foods 
chains like Whole Foods Market. White Wave’s goal is 
10K by 2K = 10,000 stores by the year 2000. In most cases 
Silk is in the refrigerated dairy case, but in a few cases it 
is in specialty food or soft drink refrigerated cases. Fred 
Meyer has Silk in the health food section, but White Wave is 
battling for the dairy case. But at Ralph’s in Los Angeles it is 
next to Lactaid in the dairy case.
 White Wave has already won the footrace in the USA 
with SoyaWorld and Dairyworld. From now on its a question 
of who has the most money to stimulate consumers to try 
their brand. That’s the last face of the mountain to climb. 
Dean Foods brings to the alliance the fact that they distribute 
to 17,500 stores (mainly supermarkets and chains), and 
they have the national brokerage and delivery trucks and 70 
factories that support that system. They own two ESL plants 
today (in Florida and Kentucky) and they have several more 
on the books (one in California). White Wave also has two 
coming in, and they now work with Western Quality Foods 
in Utah (Dairy Farmers of America and Sinton Dairy out of 
Colorado).
 Dean Foods is a superfactory for Nestle. Nestle has 
three or four superfactories: H.P. Hood, Dean Foods in 
Kentucky, and Ador in Los Angeles. Dairy Gold in Seattle, 
Washington, may be a fourth. Nestle Quick, the chocolate 
milk, is a billion dollar brand. That warrants tremendous 
investments in systems and effi ciencies, which leads to co-
pack opportunities for things that are beyond our dreams. 
Dean was the inventor of The Chug–a single-serve chocolate 
milk in a disposable plastic bottle, with a screw cap, that 
looks like an old-fashioned milk bottle; this made it possible 
to sell single-serve chocolate milk from convenience stores, 
and per-capita consumption of chocolate milk jumped. The 
Chug was a $600 million a year innovation. Also are headed 
toward the aseptic single serving, Dean Foods is defi nitely 
endorsing soy as a concept.
 In the dairy business, per-capita consumption of fl uid 

white milk has been decreasing for the past 50 years. The 
“Got Milk?” and “Milk Mustache” ad campaigns have only 
slowed the rate of decline from 4% down to 2% a year–but 
these ads are costing the dairy industry more than $100 
million a year. Part of the problem is that milk has never 
been considered a pleasure beverage; its just a commodity.
 How did White Wave contact Dean Foods? “It’s kind 
of like fi shing. You put out your hook with the bait, seen 
who bites, then let them come after you.” Indeed, Steve 
went after them and convinced them that this is a concept 
and category worth paying attention to. Suiza Foods Corp., 
because they have been associated for a year with Horizon 
Organic in Boulder, was not a potential partner. Suiza 
has already invested $10 million in Horizon. Notice that 
the plant in Gustine, California, where TAN Industries 
packaged soymilk, is owned by Morningstar, which is a 
Suiza division–you can fi gure out in a hurry where this 
war is going to be fought. The rumor that Suiza will get 
into soymilk through its alliance with Horizon will soon be 
confi rmed. The Gustine facility turned down business from 
Lactaid, which wanted to introduce a soymilk because White 
Wave is making such a dent in their sales. The people at 
Gustine told Lactaid that they did not want to start a project 
that they would have to stop in Jan. 2000, when they planned 
to introduce their own brand of soymilk.
 “It’s now a whole new game for White Wave. There’s 
no time to take a breath.” The deal with Dean Foods was 
a very unusual one in that everyone seemed to come out 
winning. White Wave got everything that they wanted, plus 
a huge vote of confi dence. Steve anticipated their future 
desires and he accommodated those in the agreement by 
certain opportunities as time goes on. “I think the biggest 
accomplishment was we get to ride this thing for a while.”
 The news release was picked up as a blurb in the back of 
the Wall Street Journal last Tuesday, but the announcement 
has been getting a lot of national play. The news release and 
the recent (Aug. 3) Wall Street Journal article on Silk have 
been reinforcing one another, and creating a new round of 
interest in White Wave and its products, which is translating 
sales. The local papers and trade journals also picked up the 
news release. Natural Foods Merchandiser, Prepared Foods, 
and Dairy Foods all plan to do stories. They story appeared 
in 3-4 national TV announcements. It’s very exciting 
for people throughout the company. For example, the 
advertising and marketing people are now interviewing full 
agencies–which were previously unaffordable. “The ability 
to be whimsical, be creative, and be a little bit off center 
with things has been a key driving force which we hope 
not to lose. Nothing that happens, to be quite honest, could 
infl uence me enough to take my hands off the throat of this 
thing. Not until I’m gone. When I sit in meetings today I say, 
‘If you thought I was a pain in the ass before, watch this!’” 
Susan Holden and Holden McClure have done White Wave’s 
PR for the past 7 years. Before that, White Wave had no PR 
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fi rm.
 White Wave has big plans in the dairy alternatives 
market–for every product you can imagine. Silk Creamer, 
based on organic Silk soymilk and non-hydrogenated oils, 
was introduced at Anaheim in March of this year; after only 
six months, its sales have surpassed its fi rst year projections–
and supermarkets are major buyers. Its a huge category. 
Dean Foods is the No. 1 producer of non-dairy creamers in 
the USA, but they make powders and Silk is a liquid. Some 
new fl avors are planned for the near future. The Silk brand 
represents dairy alternatives and the White Wave brand 
represents tofu. “Silk” is the word that the public is saying. 
It’s a cool word, and “Smooth as...” There’s lot of room for 
play and fun: “Silk boxers in every carton.” White Wave 
has dabbled and played with non-dairy frozen desserts in 
the past; now they could go big time–pretty fast. But the 
company will not step outside the dairy alternatives category 
with things like energy bars or power drinks; it will keep 
tightly focused on dairy-like non-dairy products.
 “Its very important to conduct your mission with some 
levity and fun–otherwise it never works. Business is an 
excuse to have parties. We need to pursue that philosophy 
for as long as possible. We just scheduled our next party; 
I rented a theater in Boulder for the middle of October.” 
On using the Silk carton for advertising: “Serve people’s 
intelligence and needs and you give them two products 
instead of one. Once you have the consumer’s attention and 
focus, you can spoon feed them a lot of very wholesome, 
benefi cial things. Our job now is to gain their trust and 
attention. We have always been say that we deliver more than 
food; we deliver a little bit of entertainment, and a bunch of 
information. We want you to think of the package as part of 
the product.” On the red half-gallon Silk, James Terman has 
put the story of Henry Ford’s work with soy. “At least 25-
33% of our packages will always be used for some additional 
information other than ‘Buy my stuff.’” The carton of Silk, 
along with breakfast cereal, is one of the few packages that 
gets onto the breakfast table or dining table. Steve learned 
this lesson when he heard from dairy people about all the 
complaints they received about pictures of missing children 
on milk cartons. That meant people were reading the cartons; 
its the perfect captive market. Quotations from Suzuki roshi 
and Yogi Berra appeared together on one of the Silk cartons. 
“In the beginner’s mind there are many possibilities; in the 
expert’s mind there are few”–said Roshi. “You can’t think 
and hit at the same time”–said Berra. “James Terman and I 
went into stitches when we put the two of those together. It 
was such great juxtaposition–so enlightening–just way out 
there.” Address: President, White Wave Inc., 1990 North 
57th Court, Boulder, Colorado 80301.

3281. IQPC. 1999. Soyfoods Europe ‘99 (Brochure). 
London. 8 p. 30 cm.
• Summary: This conference, presented by IQPC, a UK 

publishing company, “with support from Soyatech” will be 
held 15-16 Nov. 1999 in Brussels, Belgium at the Europa 
Inter-Continental. Workshops will be on Nov. 17. The price 
is very expensive: £1450 + VAT before Sept. 15 or £1675 
+ VAT after Sept. 15. This brochure gives the schedule of 
conference events. Peter Golbitz of Soyatech is conference 
chairperson.
 Note: These same two companies sponsored “Soyfoods 
‘99” on April 26-28 in Chicago, Illinois. Address: London, 
England. Phone: +44 171 430 7300.

3282. Photographs taken at Dakini Health Foods’ new 
factory in Pune / Puna, India, showing steps in the tofu-
making process, the inside of the factory, and the owners–
Seemo and Kairava. 1999. Pune, India.
• Summary: Sixteen color photographs (each 4 by 6 inches) 
were sent to Soyfoods Center on 14 Aug. 1999 by Seemo 
and Kairava, owners of Dakini Health Foods. The photos 
were accompanied by a brief handwritten letter on Dakini’s 
letterhead, and both were in a Dakini business envelope.
 The photos themselves were all taken on 2 Aug. 1999–
the company’s fi rst day of production. They show: (1) Seemo 
(a man, originally from Israel, wearing a white t-shirt, 
turban, and beard) watching as cold water runs into the 
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soaked soybeans in the hopper of the stone mill. As they are 
ground by a stone mill, the white slurry falls into a stainless 
steel tank. The 2-story building has a white interior, with 
windows on both levels. (2) Kairava (a woman, originally 
from the Netherlands, dressed in a green dress with necklace) 
standing by the stone mill. An Indian man is standing behind 
the stone mill. (3) The boiler. (4) The hand-turned screw 
press and pressure cooker in the foreground, Seemo by the 
stone mill in the background. (6) A panoramic view of the 
interior of the shop showing two stainless steel vats for 
soymilk and Seemo by the cooling tanks to the far left. (6) A 
similar view but another man (Bodhi Yahaan, the company’s 
third partner; in his native Israel his name was Natan-Ran 
Diamant) is turning the screw press as soymilk runs into a 
cloth-covered steel barrel. And Indian woman in a green sari 
is to the far left. Ordinarily Mr. Yahaan does not work in the 
plant, but he does help with the computer. (7) A close-up of 
soymilk running from the press into the cloth-covered barrel. 
(8) Another panoramic shot, with Seemo (looking very 
happy) standing by the cooker, Kairava (with arms folded 
looking very satisfi ed) standing to the left, and three Indian 
employees standing in the middle. (9) Seemo and Kairava 
standing by the press watching the soymilk come out of it. 
(10) Curds and whey in a metal curding barrel. (11) Kairava 
folding the white cloths over the curds in the shallow metal 
curding boxes. (12) Seemo ladling curds into a cloth-lined 
forming box. (13) Seemo (looking very happy), wearing 
rubber gloves, standing by a cooling tank, and holding up 
a large cake of tofu. (14) Seemo leaning against a cooling 
tank, in which is a large block of tofu under water with 
the cloths around it. In the background is a rack on which 

are many shining stainless steel pots. (15) Both 
halves of a cooling tank fi lled with cut cakes of 
tofu under water. (16) Kairava reaching one hand 
into a cooling tank. A blue pipe runs from a water 
chilling unit on one wall into one tank. Address: 
Dakini Health Foods Ltd., S.N. 33, Bhoiwastai, 
Keshavnagar, Mundwa, Pune / Puna 411 036 
India. E-mail: dakini@vsnl.com. Phone: 020-
613985.

3283. Tapuria, Nidhi. 1999. Nourishing, nutritious 
& natural. Citadel Pune (India). Aug. p. 76-78.
• Summary: The subtitle reads: “They are adding 
a new fl avour to the Indian taste buds. Dedicated 
to manufacture quality natural foods, they 
propagate the healthy way of living that has taken 
the world by storm. ‘Citadel’ has a slice of the 
action at Dakini Health Foods.”
 Besides tahini, sesame butter, and 
peanut butter, Dakini manufactures a product 
range that includes soya foods like tempeh and 
tofu. Contains a brief description of tempeh.
 Seemo tried his hand at everything 

before getting bitten by the vegetarian bug. He used to 
have the best-selling felafel shop in Israel, but he gave it up 
and moved to Germany where he fi nally got into catering 
vegetarian food. When he came to India he learned patience. 
The response from his customers has been very encouraging, 
especially from the Oshoites at Koregaon Park, who keep 
thanking him for making foods that are not available in 
India, and asking him to make more. In Pune, a restaurant 
named Zen has at least 20 items on their menu made from 
tempeh. Seemo wants to expand his tofu capacity to 100 tons 
per year; that will make big news. He believes that Indian 
food lacks the proteins which tofu can supply–in a vegetarian 
form. Five photos show Seemo, Kairava, and their new food 
factory.

3284. White Wave, Inc. 1999. Silk (Ad). Vegetarian Times. 
Aug. p. 13, 65, 67.
• Summary: This attractive, color one-third page ad is run 
in an innovative format: It appears in a slightly different 
form (but all the same size) in the lower right corner of three 
different pages of this magazine–leading the reader to stop 
and say–”Didn’t I just see that ad?” The text for “Vanilla 
Soymilk” on page 13 reads: “Soymilk never tasted this good: 
Rich in naturally occurring isofl avones.”
 The text for “Plain Soymilk” on page 65 reads: “The 
soymilk when taste is important: Lactose free. Low fat. No 
cholesterol.”
 The text for “Chocolate Soymilk” on page 67 reads: 
“When its gotta be chocolate. All natural. Made with organic 
soybeans.”
 These 3 ads also ran in the Jan. 2000 issue on pages 57, 
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59, and 61. However the ad on p. 59 for “Plain Soymilk” 
has new text: “It’s just like milk except without the milk 
part. Lactose free. Cholesterol free. Calcium rich.” Address: 
Boulder, Colorado.

3285. Product Name:  Vegetarian Entrees: Mushroom & 
Gravy Stroganoff.
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1999 August.
Ingredients:  Water, wheat gluten, wheat fl our...
Wt/Vol., Packaging, Price:  10 oz box.
New Product–Documentation:  Leafl et (color) sent by Mia 
Fox, Marketing Manager of White Wave. 1999. Aug. “Easy 
and delicious vegetarian entrees–Just heat ‘n’ eat!” A color 
photo of each product appears on the front of the leafl et. The 
ingredients are listed on the back.

3286. Product Name:  Vegetarian Entrees: Chick’n & 
Gravy.
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1999 August.
Ingredients:  Water, wheat gluten, wheat fl our...
Wt/Vol., Packaging, Price:  10 oz box.
New Product–Documentation:  Leafl et (color) sent by 

Mia Fox, Marketing Manager of White Wave. 
1999. Aug. “Easy and delicious vegetarian 
entrees–Just heat ‘n’ eat!” A color photo of each 
product appears on the front of the leafl et. The 
ingredients are listed on the back.

3287. Product Name:  Vegetarian Entrees: Thai 
Coconut Curry.
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe 
Rd., Boulder, CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1999 August.
Ingredients:  Coconut milk, water, wheat gluten, 
agave syrup...
Wt/Vol., Packaging, Price:  10 oz box.
New Product–Documentation:  Leafl et (color) 
sent by Mia Fox, Marketing Manager of White 
Wave. 1999. Aug. “Easy and delicious vegetarian 
entrees–Just heat ‘n’ eat!” A color photo of each 
product appears on the front of the leafl et. The 
ingredients are listed on the back.

3288. Product Name:  Vegetarian Entrees: 
Sloppy Joe Sandwich Filling.
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe 
Rd., Boulder, CO 80303.  Phone: 303-443-3470.

Date of Introduction:  1999 August.
Ingredients:  Water, soy tempeh (cultured organic soybeans, 
water), seitan...
Wt/Vol., Packaging, Price:  10 oz box.
New Product–Documentation:  Leafl et (color) sent by Mia 
Fox, Marketing Manager of White Wave. 1999. Aug. “Easy 
and delicious vegetarian entrees–Just heat ‘n’ eat!” A color 
photo of each product appears on the front of the leafl et. The 
ingredients are listed on the back.

3289. Product Name:  Vegetarian Entrees: Tempeh 
Marinara.
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  1999 August.
Ingredients:  Water, tomatoes, soybeans, brown rice, organic 
raw cane crystals...
Wt/Vol., Packaging, Price:  10 oz box.
New Product–Documentation:  Leafl et (color) sent by Mia 
Fox, Marketing Manager of White Wave. 1999. Aug. “Easy 
and delicious vegetarian entrees–Just heat ‘n’ eat!” A color 
photo of each product appears on the front of the leafl et. The 
ingredients are listed on the back.

3290. Rose, Richard. 1999. Big problems between 
Ted Nordquist of TAN Industries Inc. and White Wave 
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(Interview). SoyaScan Notes. Sept. 7. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Richard heard from Wally Rogers that White 
Wave owes TAN Industries $320,000. White Wave, which 
had usually been ordering one tanker full of soymilk from 
Ted Nordquist, suddenly ordered six tankers full. After they 
took delivery of the product, they refused to pay–not because 
of any claim that the product was defective but for other 
reasons. The only way that Ted can resolve that is to go to 
court. The six tankers were apparently enough to keep White 
Wave supplied with soymilk until they could switch over to 
a new supplier. White Wave also thought that TAN Industries 
was charging them too much for the product.
 Richard imagines that White Wave will say that they 
have a contract with TAN industries, which says that TAN 
will not formulate soymilk for any other companies. TAN’s 
position is that they did not do any formulation; they just 
sold soy base to other companies, which formulated it 
themselves.
 Talk with Ted Nordquist. 2000. April 14. The above 
story is basically true. White Wave did have unpaid 
invoices of $320,000. They refused to pay because they said 
(incorrectly) that Ted had broken a contract by selling soy 
base to Gary Stein. It took Ted’s partner, Henry Waxman 
(who is an attorney) 4 months to collect the debt. In the 
meantime, White Wave’s attorney tried to get TAN to settle 
for a lower amount. Address: President, Rella Good Cheese 
Co., P.O. Box 5020 (616 Davis St.), Santa Rosa, California 
95402-5020. Phone: 707-576-7050.

3291. SoyaScan Notes. 1999. Novagen and the Novagen 
patent (Overview). Sept. 9. Compiled by William Shurtleff 
of Soyfoods Center.
• Summary: Novagen is an Australian company. Novagene 
is an isofl avone extracted from red clover; it is the subject 
of a patent application that is pending; it has not yet been 
issued. It was applied for in about 11 months earlier than 
U.S. Patent issued to Gorbach, Golden, and Adlercreutz, 
assignors to Tufts University. Both are concerned with 
treating menopausal symptoms with isofl avones. The 
Novagen patent is for isofl avones extracted from red clover, 
but they are named as genistein, daidzein, etc. Novagen has a 
U.S. company in Stamford, Connecticut, that sells a product 
made from isofl avones derived from red clover. Novagen 
has licensed its rights under the patent application to Protein 
Technologies International, now owned by DuPont, for any 
soy-derived isofl avones, even though the patent doesn’t make 
a distinction between the source of the isofl avones–they just 
split it up by source material. PTI basically bought the rights 
to make a claim–even though the patent has not been issued. 
Some industry observers think there will be a fi ght between 
Tufts University and Novagen over these patents. Novagen 
could theoretically win, because there applied earlier, but 
under U.S. law, the fi rst to be issued the patent has the rights; 

most countries assign the rights to the inventor who fi rst 
applies for the patent. Thus, fi ling date dictates in almost 
every country except the USA. Since Novagen is a foreign 
applicant, our laws do not allow them to go back further than 
the application fi ling date, but the Tufts people can go back 
to records before they applied for the patent.
 Why wasn’t the Novagen patent ever issued? The 
examiners of the Tufts patent should have noted that it was 
prior art, but they didn’t.
 Update: 1999. Sept. 26. According to Mark Messina, 
Novagen has been in the news quite a bit recently. Two 
studies were recently published looking at the effect of 
Promensil on hot fl ashes. Both studies showed no effect, yet 
Novagen still promotes Promensil as effective in relieving 
hot fl ashes. That precipitated an editorial in the journal in 
which the articles were published. In both the Promensil 
group and the control group, urinary daidzein levels were 
correlated with a reduction in hot fl ashes–which means 
nothing.

3292. Bluebook Update (Bar Harbor, Maine). 1999. New 
study fi nds soyfoods sales healthy. 6(3):1, 7. July/Sept.
• Summary: A market study titled The U.S. Soyfoods 
Industry was recently completed by Soyatech, Inc. and 
Senechal, Jorgenson & Hale Co. It found that retail sales of 
soy products reached 1.7 billion in 1998 and are expected 
to reach $2.12 billion by the end of 1999, $2.56 billion by 
the end of 2000, and 3.67 billion by the end of 1002. After 
growing at less than 10% a year from 1990 to 1995, sales for 
the entire soyfoods category shot up quickly, growing 11.5% 
in 1997, and 17.7% in 1998; they are expected to increase 
23.2% in 1999. A major reason for this growth is a keen 
interest in health by consumers who believe that soyfoods 
can provide health benefi ts.
 Looking at the various market segments, the one with 
the most rapid growth has been meat alternatives, which 
grew 48% in 1997, 45.8% in 1998, and is expected to grow 
44.8% in 1999. The category already has retail sales of $500 
million a year.
 Soymilk is another category with strong growth; retail 
sales rose 38.7% in 1998 and are expected to grow 38% in 
1999.
 The study is composed of three major parts: (1) U.S. 
Soyfood Products & Market, which covers sales, companies, 
products, and market trends; (2) The Soyfoods Consumer, 
which provides a detailed analysis of who this consumer is; 
and (3) Soy Protein Ingredients, which outlines the industry 
and market for soy ingredients. The report can be purchased 
in its entirety or by section.
 Note: A brochure describing this study, from the two 
companies that conducted it, states that it was completed in 
April 1999 and costs $12,500.

3293. Grogan, Bryanna Clark. 1999. Soyfoods cooking 
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for a positive menopause. Summertown, Tennessee: Book 
Publishing Co. 192 p. Sept. Index. 23 cm. [31 + 49 websites 
ref]
• Summary: On the front cover: “Reduce the discomforts of 
menopause naturally. Lower your cholesterol. Reduce your 
risk of heart disease and cancer. Over 150 family pleasing 
recipes.” Eating a diet rich in soyfoods may alleviate many 
of the discomforts of menopause.
 Content: Introduction. Glossary. 1. The soy prescription. 
2. Soy for strong bones and weight loss. 3. Preventing 
the number one killer of women-heart disease. 4. Can 
soy prevent cancer? 5. A soyfoods primer. 6. Baking and 
cooking with soyfoods. 7. Breakfast foods and beverages. 
8. Condiments, sauces, dips, dressings, and spreads. 9. 
Appetizers, salads, and soups. 10. Lunch, supper, and side 
dishes. 11. Dinner entrees. 12. Desserts. Bibliography and 
websites. Sources for ingredients.

3294. Soyatech, Inc. 1999. Advertiser index. Soya Bluebook 
Plus 2000. p. 431.
• Summary: Ag Processing Inc. Allocco S.A. American 
Health & Nutrition Inc. AMG Inc. Anderson International 
Corp. ADM Lecithin. Archer Daniels Midland Co. B.N.W. 
Industries. Baker Process. BAR N.A., Inc. Bean Machines, 
Inc. Behlen Mfg. Co., Biostar. Borton, Inc. Breitenbach 
GmbH, Leonhard. Brown Company, Charles. Buhler Inc. 
Campro International Inc. Cargill, Inc. Center for Crops 
Utilization Research. Ceval Alimentos S.A. Clarkson Grain 
Co., Inc. Cleary Products, Inc., W.A. Clofi ne Dairy & Food 
Products, Inc. Codema, Incorporated. Core Team, The. 
Damman-Croes N.V. De Smet SA/NV, Extraction. Divine 
Engineering, Inc. Edelsoja GmbH. Elementar Americas 
Inc. Europa Crown Ltd./Crown Iron Works Company. First 
Line Seeds. Frank, Fa. L.I. French Oil Mill Machinery 
Company, The. Fundiciones Balaguer, S.A. Genetic ID. 
Grain Systems. GTS Energy Inc. Guelph Food Technology 
Centre. H&H Company, Inc. HI Roller Enclosed Belt 
Conveyors. Identity Seed & Grain Company. Indiana 
Crop Improvement Association. INHSA. Innomach Inc. 
Insta-Pro International. International Soybean Program 
(INTSOY). InterSystems, Inc. Iowa Soy Specialties, 
LLC. Jeneil Biotech, Inc. Kice Industries, Inc. Klein 
Commodities. Krupp Extraktionstechnik GmbH. Laidig 
Industrial Systems. Louisville Drying Machinery. Lucas 
Meyer GmbH & Co. Mason Manufacturing. Metal Products 
International, Inc. Midwestern Soybeans International, 
Inc. Midwestern Soybeans International, Inc. Millbank 
Technology (N.Z.) Ltd. Miracle Exclusives, Inc. Monsanto 
Company. Montola Growers Inc. Moore & Associates, Inc., 
N. Hunt. Natural Products Inc. Norseman Inc. Northland 
Seed Corp./Northland Organic Foods. Nosawa & Company, 
Ltd. Oil Mill Gazetteer. Oil-Dri Corporation of America. 
OntarBio Organic Farmers’ Co-operative Inc. Ontario 
Soybean Growers. Pacifi c International Distributors (PID). 

Prater Industries, Inc. ProSoya, Inc. R&D Equipment 
Sales Company. Riceland Foods, Inc. Riley Equipment, 
Inc. Roskamp Champion. S. Howes Company, Inc. Sato & 
Company, Ltd. Schouten USA Inc. Separators, Inc. SK Food 
International. Soyatech, Inc. Specialty Proteins. Strayer & 
Associates, Dennis. SunRich Inc. Sweet Manufacturing 
Company. Tecno Moageira Ltda. Tetra Pak Inc. Texas 
A&M University. Thompson & Sons Ltd., W.G. Tobe 
Products. Tradin Organic Agriculture B.V. Tramco Inc. 
Turner Chilled Rolls Ltd. U.S. Soy. United Soybean Board. 
VIGAN Engineering S.A. Walzen Irle GmbH. Westfalia 
Separator, Inc. Westway Terminal Co., Inc. Woodson-Tenent 
Laboratories, Inc. Younglove Construction Company. 
Address: 7 Pleasant St., P.O. Box 84, Bar Harbor, Maine 
04609. Web: www.soyatech.com. Phone: 207-288-4969.

3295. Soyatech, Inc. 1999. Soya & Oilseed Bluebook 2000: 
The annual directory of the world oilseed industry. Bar 
Harbor, Maine: Soyatech. 432 p. Sept. Comprehensive index. 
Internet address index. Brand name index. Advertiser index. 
28 cm.
• Summary: On the cover is a color photo of rare and 
beautiful soybeans of variegated colors, including various 
shades of purple, red, blue, etc. The background is solid 
soybeans made to appear blue. The inside front cover and 
fi rst page contain full page color ads from Lucas Meyer, 
“The Lecithin People.” On the back cover is color ad from 
ADM titled “The next century belongs to soy,” written over a 
huge yellow soybean with a prominent hilum.
 To celebrate the year 2000, a special supplement has 
been included near the front of the book, titled “2000 and 
beyond: The future of soy. Soyatech brings together a panel 
of key individuals in the soybean industry to talk about 
the future” (p. 9-16). Its contents: Introduction, by Peter 
Golbitz. The introduction of biotechnology. The blossoming 
demand for identity preserved soybeans. Soyfoods and health 
benefi ts. Organic farming has become a growing $4.2 billion 
dollar industry. Soybean products improve as technology 
continues to evolve. Alternative technologies for a 
developing world industry: The world produces 150 million 
metric tons of soybeans, of which less than 10 percent is 
used directly for human food. Growth of world markets 
shaped by American soybean farmers investments (American 
Soybean Association and United Soybean Board). Soybeans 
fi nd fertile ground in South America. Soyfoods past, present, 
and future (incl. Vitasoy and Yvonne Lo). Beyond 2000.
 Note that Soyatech has moved to a new address. 
Address: 7 Pleasant St., P.O. Box 84, Bar Harbor, Maine 
04609. Phone: 207.288.4969.

3296. Symposium Management. 1999. Third International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease [Announcement] (Leafl et). Champaign, 
Illinois. 2 p. Front and back.
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• Summary: This symposium, which is scheduled to be 
held from Sunday, Oct. 31 to Wednesday, Nov. 3, 1999, 
in Washington, DC, at the Omni Shoreham Hotel, is 
being organized by Mark Messina, PhD (Chairman). The 
“Technical program,” consisting of 11 sessions, is given. In 
addition, more than 100 poster presentations are anticipated. 
Address: Symposium Management, P.O. Box 3489, 
Champaign, Illinois 61826-3489.

3297. Egan, Catherine. 1999. Soy, oh soy! Food Cos get 
protein power. Dow Jones News Service (New York, NY). 
Oct. 8. [Eng]
• Summary: “New York (Dow Jones)–A good-for-you food 
is fast becoming a good-for-you investment.
 “Soy, the high-in protein, low-in-taste food, has become 
so popular among American consumers that companies and 
investment houses are lining up to take advantage of what 
many are calling the next big thing in eating.”
 Last week Kellogg Co. (king of breakfast cereals) 
announced plans to buy Worthington Foods Inc. (WFDS) one 
of America’s largest makers of soy burgers. And in August, 
Dean Foods Co. (DF) bought a minority stake in the closely 
held White Wave Inc., which makes soy milk and various 
other soy products.
 Moreover, packaged food companies are also developing 
a wide array of new soy-based products. According the 
Marketing Intelligence Service (publisher of Product Alert), 
the number of new food and beverage products containing 
soy has more than doubled since 1995, to 172, from 79.
 Peter Golbitz, president of Soyatech, an industry 
consultancy, says that the soy-food industry, now worth 
$1.75 billion, is expected to more than double in three years 
to $3.7 billion.
 Fueling the soy mania is aging baby boomers searching 
for the elixir of life.
 “Indeed in a matter of days the U.S. Food and Drug 
Administration is supposed to decide whether to allow 
products containing more than 6 grams of soy protein 
to be labeled as cholesterol-reducing. If approved, this 
heart-healthy claim could further increase demand for 
soy products, rendering current growth projections for the 
industry too low.”
 Gardenburger Inc. (GBUR), maker of a veggie burger 
and soy-based patties, points to the fact that some 120 
million Americans have never even tried soy.
 Scientifi c studies dating back 20 years showed clearly 
that soy protein helped lower cholesterol and decrease 
the risk of heart disease. Then in 1995 the respected New 
England Journal of Medicine published an article [James 
Anderson’s meta-analysis] showing that soy protein lowered 
cholesterol; Americans began to take notice.
 Then the soy category exploded. “Researchers have 
since found that soy reduces the risk of cancer, helps build 
bone density, reduces menopausal symptoms like hot 

fl ashes–and on and on.
 “Now its soy, soy, soy, everywhere.”

3298. Riccardi, Victoria Abbott. 1999. Enjoying soy: You 
know it’s good for you. Now learn to like it. Boston Globe. 
Oct. 20.
• Summary: When people hear the word “soy,” different 
images come to mind. “For devotees of sushi, it might be 
emerald green soybeans. For the Woodstock generation, it 
could be custardy blocks of tofu. And for juice bar addicts, 
it might be soy milk for smoothies.” But whoever you are, 
soy has “likely crossed your radar screen. And pretty soon its 
going to be on every channel.”
 Peter Golbitz, president of Soyatech Inc. (Bar Harbor, 
Maine) has just completed a market study. In 1998 total 
soyfoods sales were $1.78 billion, up 18% from 1997. They 
are projected to be $2.6 billion by the year 2000.
 Gives a good profi le of two local mom-and-pop 
companies: Health-Trip Foods Inc. of Concord, owned by 
Eileen Moriarty and Dan Sanford, makes soynut butter. 21st 
Century Foods Inc. of Jamaica Plain, owned by Rudy and 
Lovin Canale, makes 800 lb/day of tofu. Before coming to 
the USA, Rudy ran a health food restaurant in Italy. He came 
here in 1977 to study macrobiotics at the Kushi Institute 
in Becket, Massachusetts. In 1981 he and an Italian friend 
started making tempeh in Brookline. Soon they added tofu 
products, using tofu made by another company. When the 
cost of the tofu became prohibitive, they started making 
their own. Now he and his wife, Lovin, do all the work and 
delivery. Last year they had $175,000 sales, and even with 
no advertising they make a profi t.

3299. Jacobi, Dana. 1999. Impressions of the Natural 
Products Expo in Baltimore, Maryland (Interview). 
SoyaScan Notes. Oct. 26. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: The Expo was great! There were an unusually 
larger number of new companies selling soy products; Dana 
picked up many sell sheets. The Soyfoods Association had 
a meeting at the Expo at which Peter Golbitz announced 
that the FDA health claim concerning soy protein and 
heart disease will allow traditional, whole soyfoods (such 
as tofu and soymilk) to bear the claim–even though they 
contain more fat than allowed under the claim. This was 
an unexpected development–and very good news. The 
claim says that 25 grams of soy protein in a low-fat diet 
may reduce the risk of heart disease. The Association also 
presented a new position paper on genetically engineered 
soybeans in soyfoods, stating that foods containing GMO 
ingredients should be so labeled. The Association did not 
oppose the use of GMO soybeans in soyfoods, noting 
that genetic modifi cation will be used for many different 
purposes, some of which may have health benefi ts.
 Two prepared soy puddings were debuted at the Expo–
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one from Westbrae and one from Zen Don. Both came in 
two fl avors: chocolate and vanilla. The chocolates were both 
delicious; the vanillas were not so good. Zen Don is run by 
a young man age 30-32 who has introduced a soymilk under 
the brand Zen Don, which has a picture of a panda on the 
package, and which he has positioned for the mainstream 
market to compete with Silk. Dana believes that with this 
name and graphics, the product is mispositioned; moreover 
she fi nds it much too sweet.
 White Wave debuted Silk eggnog in quarts. They were 
also dispensing Silk in four new fl avors from a cooler and 
asking for comments: Lemon (which Dana found delicious), 
strawberry, chai, and cappuccino.
 Abbott Laboratories (Chicago, Illinois) is now the 
mother company for HealthSource (formerly Health Source, 
from a subsidiary of Protein Technologies International–
PTI), the protein powder drinks from Ross Products. This is 
not cleared stated on sales sheets.
 Dana did not see the FDA health claim in today’s 
(Tuesday’s) New York Times. It will probably be in the 
Wednesday edition, which has a special food section–as do 
many other major newspapers. Address: New York City.

3300. Brasher, Philip. 1999. Soy becomes healthy option: 
Under new rules that allow health claims, the milk 
alternative is expected to fi nd a wider audience despite its 
relative lack of fl avor. Contra Costa Times. Oct. 27. p. C1, 
C4. Business/technology section. Wednesday.
• Summary: The U.S. government is now allowing food 
labels to tout soy’s ability to lower cholesterol, so a new 
surge of interest is expected–and not just in traditional soy-
based foods such as tofu and soy milk. To qualify for the 
label claim, a food must contain 6.25 gm of soy protein per 
serving; this is one-fourth of the 25 grams of soy protein 
daily that studies have shown is needed to have a signifi cant 
cholesterol-lowering effect. Carlos Gutierrez, president of 
the Kellogg Co., says soy is a big food opportunity. Sales 
of soy-based foods are expected to reach $2.14 billion this 
year, up from $852 million in 1992, according to Soyatech. 
Address: Associated Press.

3301. Fallon, Sally; Enig, Mary G. 1999. Nourishing 
traditions: The cookbook that challenges politically correct 
nutrition and the diet dictocrats. 2nd ed. Washington, DC: 
New Trends Publishing Inc. xvi + 668 p. Illust. by Marion 
Dearth. Subject index. Recipe index. Menu index. 26 cm. 
[200* ref]
• Summary: Contains over 700 recipes. Contents: Preface. 
Introduction: Politically correct nutrition, fats, carbohydrates, 
proteins, milk & milk products, vitamins, minerals, enzymes, 
salt, spices & additives, beverages, about food allergies 
and special diets, parting words, guide to food selection 
(nourishing traditional foods, compromise foods {such 
as tofu}, newfangled foods {such as soy protein isolates 

and commercial soy milk}), a word on equipment, kitchen 
tips & hints, references (188). Mastering the basics. Great 
beginnings. The main course. A catalog of vegetables. 
Luncheon and supper foods. Grains & legumes. Snacks and 
fi nger foods. Desserts. Beverages. Feeding babies. Tonics 
and superfoods. Appendixes (A-F). About the authors.
 Some of the basic recommendations in this book fl y in 
the face of modern nutritional science: Eat more meat. Eat 
dairy products made from raw milk; pasteurization harms 
the milk. The worst fats are trans fatty acids, produced 
by hydrogenation; cholesterol and saturated fats do not 
cause heart disease. Consume plenty of enzymes. Meat 
should be eaten raw, rare, or braised in stock. Moreover, the 
authors propose a conspiracy in which doctors, researchers, 
nutritionists, and spokesmen of various government agencies 
are giving bad nutritional advice to the American public 
(p. 2). The authors wish, sentimentally, for the return of the 
small American farm. Moreover, they do not examine some 
the non-dietary issues related to a diet based on meat and 
dairy products: What is its impact on the environment? How 
would it affect the ability of the Earth to feed more than 6 
billion people? What right do humans have to kill animals? 
Cows now give milk when they are pregnant, leading to high 
levels of estrogen and progesterone in the milk.
 However the authors also make a number of 
recommendations that many people would agree with: 
Eat more natural, traditional, fresh, and unrefi ned foods 
instead of refi ned and processed foods. Avoid sugar and 
hydrogenated fats. This book is strongly infl uenced by the 
observations of Dr. Weston Price, a dentist, whose important 
book Nutrition and physical degeneration: A comparison of 
primitive and modern diets and their effects, was published 
in 1939.
 Concerning soyfoods, the authors favor the use of 
small amounts of fermented soyfoods (such as traditionally 
fermented soy sauce and miso) but are strongly opposed to 
the use of non-fermented soyfoods such as tofu and soymilk.
 Soy-related recipes and information: Commercial soy 
formulas are low in saturated fats and devoid of cholesterol 
(p. 6). Today most of the fats in the American diet are 
polyunsaturated and derived from vegetable oils such as 
soy (p. 10). The cheapest oils, such as soy oil, are often 
hydrogenated; this creates trans fatty acids (p. 14-15). Cows 
lose valuable Activator X when fed high-protein soy-based 
feeds. Lecithin is found in butter (soy, the main source of 
lecithin worldwide, is not mentioned). Mother’s milk is 
high in cholesterol because it is essential for growth and 
development (p. 16-17).
 Omega-6 (bad) and omega-3 (good) fatty acids in 
soybean oil (p. 19). Fermented soy foods contain compounds 
that resemble vitamin B-12 but they are not absorbed by 
humans (p. 28). Isolated protein powders made from soy 
are usually obtained by a high-temperature process that 
over-denatures the proteins to such an extent that they 
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become essentially useless, while increasing nitrates and 
other carcinogens. These isolated soy proteins can cause 
osteoporosis (p. 29).
 Beef should not be fed soy meal for protein, but rather 
animal parts (p. 31). Avoid farm raised fi sh [aquaculture] that 
have been fed soy meal (p. 32). Cultured soybean products 
from Asia, such as natto and miso, are a good source of 
food enzymes if they are eaten unheated (p. 47). The natural 
glutamic acid in soy sauce and miso gives these foods 
their rich, meat-like taste (p. 49). Many processed foods 
contain MSG or hydrolyzed protein, “especially soy-based 
concoctions” (p. 50).
 Heavily yeasted foods, such as soy sauce and 
Worcestershire sauce, often exacerbate the symptoms of 
chronic yeast [candida] infection (p. 56). Beans cause 
digestive problems because they contain two complex 
sugars, farrinose [sic, raffi nose] and stachyose (p. 60). 
The macrobiotic diet and soybeans: Use only as fermented 
products like miso, natto, and tempeh. Problems with tofu, 
soy milk, and phytoestrogens in soy (p. 62). The sickening 
effect of soy on ruminants (p. 87). In Japan, a typical 
meal contains miso, soy sauce, and pickles, all fermented 
products. In Indonesia, they eat tempeh (p. 94).
 Ode to naturally brewed tamari soy sauce and teriyaki 
sauce (p. 147). Soy products increase the body’s need for 
vitamin B-12 (p. 164). Soy in Chinese history. Miso soup. 
Tofu in fi sh stock and soy sauce broth (p. 201). Macrobiotic 
diets (p. 343). Soy foods block zinc absorption (p. 348). Eat 
natural salmon; farm-raised salmon are fed inappropriate 
soy meal (p. 418). Problems with soy fl our and modern 
soy products: phytates, antinutrients, omega-3 fatty acids, 
disagreeable taste, phytoestrogens, phytic acid, enzyme 
inhibitors (p. 477, 495).
 Soybeans are low in two essential amino acids (p. 496). 
Textured soy protein contains three antinutrients: Phytic 
acid, trypsin inhibitors, and isofl avones (p. 502). Person fed 
soybean milk as an infant had a spleen fi lled with ceroid (p. 
546). Infants should not be fed soy-based formulas which 
contain phytic acid and estrogen compounds (p. 599, 603-
04).
 Note: The fi rst edition was apparently published in 1995 
by ProMotion Publishing (San Diego, California). Address: 
California. Phone: (877) 707-1776.

3302. Messina, Mark. 1999. Soy, soy phytoestrogens 
(isofl avones), and breast cancer (Letter to the editor). 
American J. of Clinical Nutrition 70(4):574-75. Oct. [10 ref]
• Summary: This letter is written in response to the 
following article: McMichael-Phillips, D.F.; Harding, C.; 
Morton, M.; et al. “Effects of soyprotein supplementation on 
epithelial proliferation in the histologically normal human 
breast.” Am J Clin Nutr 1998; 68(suppl):1431S-5S.
 “The recent fi ndings by McMichael-Phillips et al. should 
serve as a stimulus for much needed research into the effects 

of soy on breast tissue.” Address: Nutrition Matters, Inc, 
1543 Lincoln Street, Port Townsend, WA 98368.

3303. Product Name:  Tofurky “Giblet” Gravy.
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.
Date of Introduction:  1999 October.
Ingredients:  Water, unbleached fl our, expeller pressed non 
genetically engineered canola oil, Tofurky Giblets (water, 
vital wheat gluten, organic tofu...)... natural vegetarian fl avor, 
spices, organic cane juice, sea salt, onion, garlic, autolyzed 
yeast, caramel color, non-dairy lactic acid culture.
Wt/Vol., Packaging, Price:  14 oz plastic tub. Retails for 
$3.29 (2003/12, Lafayette, California).
How Stored:  Frozen or refrigerated.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
2003. Dec. 3. Paperboard sleeve has a round color photo of a 
boat of gravy on a wooden table surrounded by natural foods, 
against a blue background. “100% vegan. ‘The world’s best 
vegetarian gravy.’” Soyfoods Center taste test: Poor fl avor 
and texture–especially compared with previous versions of 
this once-delicious gravy. Very bland. The “giblets” are very 
small. The texture is lumpy.
 Talk with Seth Tibbott of Turtle Island. 2003 Dec. 4. 
This product was introduced 4-5 years ago. It is very popular 
and many people have said how much they like it. This year 
Turtle Island has sold more than 8,000 cases, up from 6,700 
cases last year.

3304. GeniSoy Products. 1999. The magic of soy: Healthy 
cooking with soy protein. Summertown, Tennessee: The 
Book Publishing Co. 128 p. Index. 23 cm. [18 ref]
• Summary: Contents: Introduction–Experience the magic 
of soy, about GeniSoy, about soy, soy and heart disease, 
prevention with soy, soy and cancer, soy and osteoporosis, 
soy and menopause, choosing soy products, make room for 
soy. Smoothies and shakes. Breakfast. Breads and baked 
goods. Sauces, gravies, dips, dressings, and spreads. Soups, 
salads, and sandwich fi llings. Entrees. Desserts.
 Contains many vegan recipes for using soy protein 
isolate, named GeniSoy Soy Protein Powder, made by 
GeniSoy. GeniSoy was founded in 1997 after its parent 
company (MLO Products) began to manufacture isolated 
soy protein products for use in institutional research studies. 
Address: Fairfi eld, California.

3305. IQPC. 1999. Soyfoods 2000 (Brochure). Little Falls, 
New Jersey. 8 p. 30 cm.
• Summary: This conference, presented by IQPC, a UK 
publishing company, “with support from Soyatech” will be 
held 16-18 Feb. 2000 in Orlando, Florida, at the Doubletree 
Orlando Resort and Conference Center. The price is very 
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expensive: $2,195 for the conference plus two workshops or 
$1,495 for the Conference only. Peter Golbitz of Soyatech is 
conference chairperson. This brochure gives the conference 
schedule. Address: Little Falls, New Jersey. Phone: 1-800-
882-8684.

3306. Nutrition Business Journal (San Diego, California). 
1999. Soy protein is big news for suppliers. 4(10/11):5-6. 
Oct/Nov.
• Summary: The health claim for soy protein, approved 
Oct. 26, was granted under the Nutritional Labeling and 
Education Act (NLEA). The claim was submitted in 1998 
by Protein Technologies International (PTI), a company of 
DuPont. On the day the claim was approved, PTI ran full-
page ads in the New York Times and Wall Street Journal–a 
good idea since neither paper ran the story. Both Kellogg 
and General Mills are rumored to be developing a breakfast 
cereal containing soy protein.
 In 1998 sales of soyfoods totaled an estimated $1.7 
billion and should reach over $2 billion in 1999. During 1998 
sales of soy milk grew to almost $200 million (up 20%), tofu 
to $200 million (up 15%), and tempeh $17 million (up 5%)–
according to Peter Golbitz of Soyatech Inc. In 1999, with 
interest in soyfoods skyrocketing, Golbitz predicts overall 
growth of 20%, with soymilk up nearly 40%, and meat 
alternatives, tofu, and other prepared foods containing soy 
gaining between 20% and 50%, depending on the product.

3307. Product Name:  Silk Nog (Eggless Eggnog made with 
Soymilk in Gable Top Cartons).
Manufacturer’s Name:  White Wave, Inc. (Product 
Developer-Distributor).
Manufacturer’s Address:  1990 N. 57 Court, Boulder, CO 
80301.  Phone: 1-800-488-9283.
Date of Introduction:  1999 November.
Ingredients:  Organic soymilk* (fi ltered water, whole 
organic soybeans*), organic raw cane crystals, natural 
fl avors, salt, carrageenan, annatto (vegetable color). * = 
Grown and processed in accordance with the California 
Organic Foods Act of 1990. Certifi ed organic by QAI.
Wt/Vol., Packaging, Price:  Quart Pure-Pak carton.
How Stored:  Refrigerated.
New Product–Documentation:  See next page. Leafl et 
(color, 6 by 8½ inches) sent by Patricia Smith from Natural 
Products Expo East (Baltimore, Maryland). 1999. Oct. 26. 
“Nog yourself out. Only White Wave brings you soymilk 
made for the holidays.” On the front is a large color photo 
of the Silk Nog carton. On the back are ingredients and 
nutrition facts.
 Lehndorff, John. 1999. “Times call for sharing family 
recipes.” Camera (Boulder, Colorado). Nov. 3. Keep an eye 
out for the new seasonal soy Egg Nog from White Wave 
Vegetarian Foods of Boulder.
 Note: Our clipping service picked up 11 newspapers 

nationwide that ran a new release in early December for Silk 
Nog–a new product.
 Quart carton with Label sent by James Terman. 2000. 
May 11. 2.75 by 2.75 by 8¼ inches. White, yellow. red, and 
blue on green. Tetra Rex package. “Made with soymilk. 
Organic–Third party certifi ed.”
 Glossy color leafl et (front and back, 28 cm) sent by 
Patricia Smith from Natural Products Expo East. 2006. Sept. 
“’Tis the season for Silk Nog: Silk’s best selling specialty 
fl avor.” It is now made by “WhiteWave Foods Company, 
12002 Airport Way, Broomfi eld, Colorado 80021. Phone: 
800-488-9283. www.silksoymilk.com
 Product with Label purchased in the dairy case at 
Safeway supermarket in Lafayette, California. 2010. Dec. 18. 
One quart retails for $3.29–very expensive! By comparison, 
a half gallon of Safeway’s (Lucerne brand) “Holiday 
Eggnog” retails for $2.99. So the Silk Nog is more than twice 
as expensive (2.2 times as much) per fl uid ounce. White 
Wave is now a brand owned by Dean Foods. The ingredients 
are no longer organic. “Evaporated can juice” has replaced 
raw cane crystals. The package design is new. Soyinfo 
Center product evaluation: Flavor: Good. Consistency: Fair, 
too thin. Package design: Excellent.

3308. Roller, Ron. 1999. Update on Edensoy beverages and 
the soymilk market in the USA (Interview). SoyaScan Notes. 
Dec. 3. Conducted by William Shurtleff of Soyfoods Center.
• Summary: American Soy Products (ASP) fi nished its 
plant expansion in Sept. 1998. Before the expansion, it 
could make 4 metric tons per hour of soymilk. After the 
expansion it could make 10 metric tons per hour. The plant 
is not presently running at full capacity, but with the soymilk 
market growing so fast, it is hard to say how long it will be 
until the plant again reaches full capacity.
 Competition in the soymilk market is intense, in price 
and quality, and big new manufacturers are entering. Eden 
is fortunate in that they have a long-term user base of many 
loyal consumers. But Suiza Foods Corp. (a powerful dairy 
consolidator) is expected to have a soymilk on the market by 
Jan. 2000 and, with Dean Foods and Silk, that should lead 
to big changes. Refrigerated is a big, big question in Ron’s 
mind, but this is not his job or responsibility. Ron is reluctant 
to talk about this issue. He makes the soymilk. Eden Foods 
owns the brand and is the “sole sales agent” responsible for 
marketing it. Distribution is the problem for Edensoy, since 
Eden Foods does not presently sell any refrigerated products.
 Right now, all is going well at ASP. Getting the new 
line up and running was tough. There were the inevitable 
start-up problems with the new, complex machines and 
getting the people trained. ASP has a pretty experienced crew 
now. Address: President, American Soy Products, 1474 N. 
Woodland Dr., Saline, Michigan 48176. Phone: 313-429-
2310.
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3309. Tibbott, Seth. 1999. Update on Tofurky (Interview). 
SoyaScan Notes. Dec. 6. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Sales of Tofurky (vegetarian turkey alternative) 
are up about 20-23% over last year. Seth expects to sell about 
56,000 to 58,000 by the end of the year, up from about 45% 
last year.
 His new product, Tofurky Deli Slices, is doing 
surprisingly well, with total sales almost equal to those 
of Tofurky. His slices are based on tofu, whereas most 
competing products are based on soy protein isolates, which 
is not as natural an ingredient.
 The “slow roast” is new way to cook Tofurky for the 
best fl avor. Seth learned this from a customer. Put diced 
potatoes and carrots inside, and baste them with the Tofurky. 
Wrap in foil, then bake at 300ºF for 2 hours.
 Seth gets lots of e-mail about Tofurky. Hot issues: 
(1) I’ve been a vegetarian for 15 years and I don’t like it 
because it tastes too much like turkey. (2) Its too expensive. 
Seth’s response: Ounce for ounce it is less expensive than 
Gardenburgers. (3) Does it contain genetically-engineered 
soybeans? (4) I like the new gravy. Address: Turtle Island 
Foods, Inc., P.O. Box 176, Hood River, Oregon 97031. 
Phone: 541-386-7766 OF.

3310. Tibbott, Seth. 1999. How Seth got interested in tempeh 
(Interview). SoyaScan Notes. Dec. 7. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Seth now runs one of the largest tempeh 
manufacturing companies in the United States. He makes 
and private-labels tempeh for many other companies. 
Seth was born in 1951 in Washington, DC, at Columbia 
Hospital for Women. He attended Wittenberg University in 
Springfi eld, Ohio, but took a year off and worked at a nature 
center and in natural history programs in Yellow Springs. He 
also attended Antioch University in Yellow Springs, Ohio, 
for several semesters and studied outdoor education. His 
focus was elementary education with a strong background 
in environmental education. In 1974 he graduated from 
Wittenberg. Soon his main interest shifted to outdoor 
education, where he worked for 8-9 years before becoming a 
tempeh maker.
 In 1977 he was living in Oregon working as a teacher-
naturalist. He had read Steven Gaskin’s books and knew 
about The Farm in Summertown, Tennessee. He was on 
their mailing list. He had read in their mailings about 
tempeh and he had been making soyburgers out of soy 
grits; he fried them in oil and they tasted awful, but they 
were one of his main foods. In the summer of 1977 he went 
to eastern Tennessee, not to visit The Farm but rather to 
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work as a naturalist (offi cially an “environmental resource 
specialist”) for the Tennessee Valley Authority’s Youth 
Conservation Corps, located outside Greenville, Tennessee 
on Lake Nolichucky. He was a vegetarian, very interested 
in vegetarian diets and very interested in The Farm–but had 
never been there. He and several friends (coworkers) showed 
up at The Farm one weekend–just to meet the people and see 
what they were doing. He saw nothing related to soyfoods 
or tempeh. The Farm had just gotten a truckload of gluten 
steaks, which Seth helped them devour.
 After his visit, he ordered some tempeh spores from The 
Farm. He followed the directions, dehulled the beans by hand 
in their tent kitchen (it took about 2 hours to do 2 pounds), 
cooked then inoculated them, spread them on a stainless steel 
tray, covered the tray with aluminum foil, perforated the foil, 
and put the tray out in a fi eld for about 24 hours. The warm 
Tennessee summer weather at Lake Nolichucky was perfect 
for an incubator. “The next day we were just blown away 
to see what had happened to these beans. There was some 
discussion whether we should eat ‘em or not. But we fried 
‘em up with okra and sweet corn. Man, it was just incredible. 
It was some of the best tempeh I’ve ever tasted. It was a 
religious experience.”
 At the end of the summer Seth returned to Oregon to 
continue his work as a teacher-naturalist. Over the next few 
years he visited The Farm briefl y during drives across the 
United States to visit his parents in Washington, DC. But, 
again, he never saw or tasted tempeh or soyfoods at The 
Farm; nor did he ever visit their Soy Dairy.
 During these years he ordered more tempeh spores from 
The Farm, and made tempeh at home and for other people 
(retreat groups) at a retreat center in Oregon. By this time 
Seth had put together an incubator from an old refrigerator in 
a barn heated by light bulbs. By about 1980 he had obtained 
and started to use copies of Tempeh Production and The 
Book of Tempeh by Shurtleff and Aoyagi.
 In 1980, when President Reagan came into offi ce, many 
government natural history programs began to be cut. Seth 
realized how much of his income was tied to government 
programs. Seth wanted to see his poorly-funded retreat center 
survive, so he decided to go into business making tempeh in 
order to make a lot of money, which he would use to fi nd the 
environmental education program at the center. The idealism 
of the 1970s! Seth had just gotten back from Alaska, where 
he worked as a naturalist in the summer of 1980. In the fall 
he began accumulating tempeh-making equipment, investing 
$2,500 of his savings. He worked out a deal with the Hope 
Co-op in Forest Grove, Oregon, that he could use the space 
in their cafe during off-hours to make tempeh. He hoped to 
make tempeh another successful hippie food–like granola 
and yogurt. His fi rst product, introduced in Dec. 1980, was 
Soy Tempeh. It was made from organically-grown soybeans 
(purchased from Applegate, in Oregon). The tempeh starter 
was purchased from The Farm in Tennessee. The tempeh 

was made in a perforated 8-oz bag, then sold packaged in 
a second outer bag–for $0.74 wholesale and $0.99 retail. 
Getting the labels printed was a big problem, because the 
minimum run on roll-stock was 1,000 labels–far too many. 
So Seth found a guy who printed bumper stickers, so he 
had several tempeh labels printed on each piece of bumper 
sticker stock. Unfortunately, it took a long time to peel 
each label off the bumper sticker. His next printed job was 
“Tempeh Information and Recipes.” Seth was the company’s 
sole employee for the fi rst year; he did everything! Then he 
hired Belinda Hanley, followed by Alexander Lyon.
 In 1982 Seth moved his tempeh company into an 
empty elementary school house which he rented in Husum, 
Washington, a little town of about ten houses, about 10 miles 
north of Hood River, where Seth’s company is now. The 
school had a perfect kitchen for making tempeh; they stayed 
there for ten years.
 In about 1986, while working as a struggling tempeh 
maker and still unmarried, Seth lost the lease on his rental 
house after a big party. Looking for a place to live, he 
decided to rent a piece of land (for $30/month) and build 
a tree house up in four Douglas fi rs. It took about a year to 
build (of and on), and Seth did most of the work himself–
when he was not making tempeh. The main room (bottom 
fl oor) was 11 by 16 feet with a deck surrounding it. It was 
very cozy, heated by a wood stove, and well insulated. 
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Above that was a sleeping loft, with a little cupola (the size 
of a phone booth) on the third fl oor; it had a little window 
seat that folded out into a bed.
 In about 1987-88, while living in his tree house, Seth 
started to hear about other people living in tree houses. 
Unable to fi nd a book on the subject, he started to write 
one. He found a professional photographer, and soon wrote 
an article about tree houses in the Whole Earth Review. 
The article mentioned his book and encouraged other tree 
house dwellers to contact him. Eventually Seth and the 
photographer traveled around the USA, interviewing people 
and taking photos. While he was on the road, other people 
ran the tempeh company. In about 1989 Seth took his ideas 
and materials to various small publishers, including Ten 
Speed Press in Berkeley, California. They all turned him 
down, so the book was never fi nished or published. Another 
fellow, Peter Nelson, a tree house builder, was writing a book 
on the same subject at the same time. Peter found a major 
publisher, got an advance, and had his book published in the 
early 1990s.
 Seth lived in this tree house for about fi ve years–as 
his tempeh company steadily grew. In 1991 he married 
Suzanne Spowart, moved out of his tree house, and into her 
house at Trout Lake. In May 1992 Seth moved his company 
across the river to Hood River, Oregon. In June 1992 Seth 
and Suzanne had their fi rst child. In about 1996 his wife, 
Suzanne, became the tempeh company’s bookkeeper, 
fi nancial offi cer, etc.
 A photo, taken in the summer of 1977 at Lake 
Nolichucky, shows Seth Tibbott–having fun, goofi ng off.
 Note: For the real (and hilarious) story of how Seth 
got involved with tempeh and Tofurky, listen to the May 
16, 2019 podcast of the National Public Radio (NPR) 
program “How I Built This.” Seth was interviewed before 
a live audience in Portland’s Revolution Hall by Guy Raz, 
a brilliant and fun interviewer. Here is the link: < https://
www.npr.org/2019/05/29/728078951/live-episode-tofurky-
seth-tibbot t >. Address: President and Founder, Turtle Island 
Foods, Inc., P.O. Box 176, Hood River, Oregon 97031. 
Phone: (503) 386-7766.

3311. SoyaScan Notes. 1999. Chronology of soy protein 
isolates for food use. Dec. 9. Compiled by William Shurtleff 
of Soyfoods Center.
• Summary: 1939–The Glidden Company in Chicago, 
Illinois, becomes the world’s fi rst company to manufacture 
a soy protein isolate for use in food. Named Albusoy and 
called “soy albumen,” it is an enzyme-modifi ed isolate used 
as a whipping agent to replace egg whites. 1950–Gunther 
Products of Galesburg, Illinois, introduces an enzyme-
modifi ed soy protein isolate. By 1967 roughly 1 million lb/
year of enzyme-modifi ed soy protein isolates were being 
made in the USA.
 1957–The Glidden Company in Chicago becomes 

the world’s fi rst company to start large-scale production 
of today’s regular (non-enzyme modifi ed) food grade soy 
protein isolate. Their $4 million plant at Indianapolis, 
Indiana, makes Promine brand isolated soy protein.
 1957 July–ADM purchases The Drackett Company 
(Evendale, Ohio), which makes commercial industrial soy 
protein isolates and is experimenting with edible isolates.
 1958–The Glidden isolate plant at Indianapolis is 
purchased by Central Soya–which now enters the isolate 
business.
 1958-1959–ADM starts to sell small amounts edible 
isolates to Consolidated Foods in Texas. William Atkinson 
developed the product, which was quite satisfactory and 
practical. But the patent was about to expire, so ADM turned 
its attention elsewhere.
 1959 Oct.–Central Soya opens a huge new plant to 
produce their Promine brand of soy protein isolate. By 1966 
Central Soya is making 30 million lb/year of soy protein 
isolates.
 1962 Oct.–Ralston Purina starts making food grade 
soy protein isolates in Louisville, Kentucky, under the Edi-
Pro brand, using technology largely developed by Frank 
Calvert and Robert Boyer when they worked as researchers 
for Henry Ford. Anderson Clayton and Carnation started to 
make soy protein isolates soon thereafter.
 1964–The USDA allows the use of soy protein isolates 
in meat sausages at the 2% level by weight.
 1965 Oct. Skippy Peanut Butter with Smoky Crisps 
introduced. The “Smoky Crisps” are bacon-like bits made by 
General Mills from spun soy protein fi ber.
 1965 Dec.–General Mills introduces Bac*O’s, meatless 
fried bacon bits made from spun soy protein fi ber in several 
test markets.
 1966 May–General Mills introduces its Bontrae line 
of meat analogs based on spun soy protein fi bers, including 
Ground Beef Analog, Diced Ham Analog, and Diced Poultry 
Analog.
 1969 Dec.–Bac*Os, meatless bacon bits, are now 
available nationwide.
 1970 Dec.–Bontrae spun soy protein fi ber starts to be 
made at General Mills’ new plant in Cedar Rapids, Iowa.
 1973 March–Hamburger prices reach all-time highs. 
Hamburger extended with 25% Bontrae (spun soy protein 
fi ber) goes on sales at Red Owl Stores in Minnesota.
 1973 summer–Grain Processing Corp. of Muscatine, 
Iowa, starts making soy protein isolates under the Pro-Fam 
brand.
 1974 Oct.–General Mills introduces meatless Country 
Cuts, made from spun soy protein fi ber, in ham or chicken 
fl avors.
 1976–Ralston Purina has become the world’s leading 
manufacturer of edible soy protein isolates. Their fl agship 
plant is still in Louisville. 1977 May–Dawson Foods buys 
(for about $10 million) the Bontrae spinning line, plus 
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exclusive rights to General Mills’ soy isolate and patented 
spinning technology, equipment, and frozen spun products 
marketed to food processors and institutional customers. 
Dawson moved the equipment to Minnesota, and broke 
ground for a new plant in Feb. 1978.
 1979 March 31–Dawson Mills’ soy protein isolate plant 
opens 1½ miles east of Dawson, Minnesota, on a 220-acre 
site.
 1980 May–Dawson Mills introduces its Anaprime 
line of meat analogs based on spun soy protein fi bers and 
technology purchased from General Mills; they are very 
similar to the Bontrae line.
 1980 Aug.–Central Soya sells all of its soy protein 
isolate operations to Archer Daniels Midland Co. With 
this purchase, ADM enters the edible isolate business, and 
Central Soya gets out. ADM names its fi rst four edible 
isolates Ardex D, Ardex DHV, Ardex F, and Ardex SP-6–
simply replacing Central Soya’s brand “Promine” by the 
brand “Ardex.”
 1985–ADM moves its soy isolate plant from Chicago to 
Decatur, Illinois.
 1986–ADM doubles the size of its soy isolate plant in 
Decatur.
 1987-1988–ADM builds a second isolate plant in 
Decatur.
 1988 June 23–ADM buys from Grain Processing Corp. 
(GPC) their soy protein isolate technology, brand names 
(Pro-Fam), and customers–but not their equipment. ADM 
soon begins to produce the Pro-Fam line of isolates in 
Decatur, Illinois.
 1988–The price of imported casein rises above the price 
of soy isolates–and stays there due to loss of subsidies by 
foreign governments.
 1988–ADM starts to make industrial soy protein isolates 
in Decatur.
 1995–ADM builds a third edible isolate plant in Decatur, 
adjacent to its other two plants.
 1997–ADM sells its industrial isolate business in 
Decatur to PTI (Protein Technologies International).
 1997 June–ADM starts producing soy protein isolates at 
its plant in Europoort, Netherlands.

3312. Gaiser, Klaus. 1999. Update on soyfoods and seitan in 
Germany (Interview). SoyaScan Notes. Dec. 15. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Soyfoods have been stagnant in Germany over 
the past 1-2 years because of concerns with the genetically 
engineered soybeans (gen-soya). The only company that 
seems to be growing is Taifun, in large part because they are 
exporting quite a bit. Klaus still makes some tofu spreads, 
but most of his products are based on seitan.
 He has done a great deal of research and development 
with seitan, and has invented an original and unique line of 
seitan meat alternatives. He began developing products with 

seitan in late 1996, then really began moving forward during 
1997. By fi scal 1998 his company, Topas, had doubled its 
turnover, based mostly on seitan products, from DM 450,000 
in 1997 to DM 850,000 in 1998. This is projected to reach 
DM 1.1 million in 1999.
 Klaus is deeply interested in a remarkable 19th century 
Christian prophet named Jacob Lorber, who lived in Austria 
in about 1815-1875. Address: Founder and owner, Topas 
GmbH, Bollbergstr. 41, 72116 Öschingen [near Tuebingen], 
Germany. Phone: 07473/25515. Fax: 07473/8320.

3313. SoyaScan Notes. 1999. Chronology of major soy-
related events and trends during 1999 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: April–Kevin Cross sells Soy Power Co., Inc. in 
Santa Monica, California, to Nature’s Best.
 May 10–SoyaWorld Inc. of Burnaby, British Columbia, 
Canada, purchases the SoNice brand and two soymilk 
extraction plants from International ProSoya Corp. (IPC). 
SoyaWorld is jointly owned by Dairyworld Foods (the 
largest dairy and food company in western Canada) and 
Sunrise Soya Foods (Canada’s largest tofu manufacturer). 
SoyaWorld plans to (and has the ability to–because of 
Dairyworld Foods) put fresh and Aseptic soymilk in every 
supermarket and grocery store in Canada. Then they will 
move into the USA. This is a very big story!
 July 12–Deutsche Bank, one of its strongest advocates 
of ag biotechnology, issues a report in which it reverses 
its previous “buy signals” on many of the companies 
commercializing ag biotech (such as Monsanto and Pioneer 
Hi-Bred). It now urges caution, and signals the beginning of 
trouble for the ag biotech industry.
 Aug. 18–White Wave (Boulder, Colorado) and Dean 
Foods (Franklin Park, Illinois) jointly announce that Dean 
Foods has created an alliance with White Wave by becoming 
a minority shareholder in White Wave. The two companies 
will work together to place Silk soymilk into the refrigerated 
dairy case of supermarkets across America–and try to get 
there before SoyaWorld of Canada. A very big story for 
soymilk in the USA.
 Sept. 1–Stake Technology Ltd. (Norval, Ontario, 
Canada) acquires SunRich Inc. (Hope, Minnesota) in a stock-
for-stock deal.
 Sept.–In this month’s issue of Consumer Reports, 
a 6-page article on genetically engineered (transgenic) 
foods titled “Seeds of Change” recommends that “federal 
offi cials should require that all foods containing genetically 
engineered ingredients be labeled as such, including milk 
with recombinant bovine growth hormone.”
 Oct. 1–DuPont (a large chemical company) buys the 
80% share of Pioneer Hi-Bred International Inc. that it 
doesn’t already own–a major move into biotechnology.
 Oct. 4–The Kellogg Co., maker of breakfast cereals in 
Battle Creek, Michigan, agrees to buy Worthington Foods 
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for $307 million. Worthington makes vegetarian meat 
alternatives.
 Oct. 7–The Wall Street Journal runs a major front-
page story on concern about and opposition to genetically 
engineered foods in the USA and Europe. Runs two more 
such stories on Nov. 30 and Dec. 14. Dec.–During the last 6 
months of 1999 consumer awareness of and concern about 
genetically engineered food issues in the United States has 
increased dramatically. It has moved from a counter-culture 
to a mainstream concern, and fairly large amounts of money 
are now fl owing into antibiotech organizations. GMO was 
a widely discussed issue in the breakdown of and mass 
demonstrations against the World Trade Organization talks in 
Seattle, Washington.
 Oct. 20–The U.S. Food and Drug Administration (FDA) 
announces its approval of a health claim for soy protein and 
coronary heart disease. The claim, which goes into effect 
Oct. 26, can be used on food labels in either of two formats, 
the fi rst of which is: “25 grams of soy protein a day, as part 
of a diet low in saturated fat and cholesterol, may reduce the 
risk of heart disease. A serving of (name of food) supplies 
___ grams of soy protein.” This promises to have a huge, 
positive impact on the soyfoods market.
 Oct. 31 to Nov. 3–Third International Symposium on 
the Role of Soy in Preventing and Treating Chronic Disease, 
held in Washington, DC. Proceedings published in the J. of 
Nutrition.
 Dec.–General Mills acquires Small Planet Foods 
(Cascadian, Muir Glen) for $60 million.
 Dec.–Kellogg Co. purchases Worthington Foods.
 In 1999, for the fi rst time in history, more acres were 
planted to soybeans in the USA than to any other crop. U.S. 
soybean acreage exceeded that of corn by 3% and that of 
wheat by 34%. Worldwide, the acreage planted to soybeans 
has increased fi vefold since 1950.

3314. SoyaScan Notes. 1999. Soya Clips receives about 
2,592 clips from Jan. 1 to Dec. 31, 1999 (Overview). Dec. 
31. Compiled by William Shurtleff of Soyfoods Center.
• Summary: According to Scott Bynum, customer relations 
rep. at Luce Press Clippings, fi gures are available only for 
the last 7 months of 1999, as follows: June 164. July 188. 
Aug. 322. Sept. 140. Oct. 177. Nov. 233. Dec. 288. This is a 
total of 1,512 clips for 7 months, or an average of 216 clips 
per month. The equivalent for 12 months would be 12 x 216 
= 2,592. This is a new record, topping the old record of 2,105 
clips in 1989.

3315. Messina, Mark. 1999. U.S. Food and Drug 
Administration approves soy protein health claim. Soy 
Connection (The) (Jefferson City, Missouri) 8(1):1, 6. 
Winter. Special Edition. [1 ref]
• Summary: Includes a history of the health claim, which 
began in 1995 after the publication of “Meta-analysis of the 

effects of soy protein intake on serum lipids” by Dr. James 
Anderson and colleagues in the New England Journal of 
Medicine (Aug. 3). After this publication appeared, Lyle 
Roberts, executive director of the Illinois Soybean Program 
Marketing Board, initiated a task force to investigate the 
prospect of securing a health claim for soy protein from 
the FDA. By 1996 this had become a national effort and 
the United Soybean Board agreed to fund efforts to gather 
information that could be utilized by the soybean industry for 
the health claim.
 On 10 Nov. 1998 in the Federal Register the FDA 
proposed to authorize the claim in response to a petition 
from Protein Technologies International, one of the original 
partners in the health claim effort coalition. After nearly a 
year of FDA study and public comment on the issue, FDA 
approved the health claim effective 26 Oct. 1999. Address: 
PhD.

3316. SoyaScan Notes. 1999. Major soy-related company 
acquisitions and mergers worldwide 1990-1999 (Overview). 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: 1990 Jan.–Worthington Foods acquires La 
Loma Foods of Riverside, California (formerly Loma Linda 
Foods, owned by the Seventh-day Adventist Church).
 1990 (early)–Daniel Gevaert purchases the Lima 
Andiran site at Andiran (near Mezin) in southern France 
from Lima Foods–but not the Lima trademark. In June 1990 
Daniel and his wife, Valerie, established Danival.
 1990 Aug. 3–Hong Kong Soya Bean Products Co. Ltd. 
(makers of Vitasoy soymilk) acquires Nasoya Foods of 
Leominster, Massachusetts.
 1990 Dec. 21–The Haldane Foods Group (a subsidiary 
of British Arkady Ltd., which is in turn owned by ADM) 
acquires Unisoy Milk ‘n’ By-Products Ltd. of Cheshire, 
England.
 1991 Jan. 1–The Haldane Foods Group acquires 
Granose Foods Ltd. of Watford, Hertfordshire, England 
(formerly owned by the Seventh-day Adventist Church).
 1991 Jan. 28–Tetra Pak International acquires Alfa-
Laval AB.
 1991 April–Huegli Naehrmittel A.G. acquires Soyastern 
Naturkost GmbH / Dorstener Tofu Produktions GmbH.
 1991 Dec.–Specialty Food Ingredients (SFI) Europe BV 
acquires Solnuts BV (Netherlands) and Solnuts Inc. (Hudson, 
Iowa).
 1992 Oct.–Central Soya Co. acquires the Protein 
Division of Aarhus Oliefabrik in Denmark.
 1993 June–Vitasoy purchases Azumaya Inc. (America’s 
largest tofu manufacturer, and the low-price leader) in 
California, for an estimated $4-$5 million. Vitasoy is now in 
the tofu business.
 1993 June–21st Century Foods acquires Farm Foods 
from Barricini Foods.
 1993–House Foods of Japan purchases the remaining 
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50% of House Foods & Yamauchi, Inc. 
from Mr. Shoan Yamauchi. The new 
company is named House Foods American 
Corporation.
 1993 July–Nutrition et Santé (part 
of the Sandoz Group) acquires Société 
Soy of Saint-Chamond, France. The latter 
company was renamed Nutrition et Soja, 
and on 15 Oct. 1994 it moved into a new 
factory at Revel (near Toulouse), France.
 1993 (mid)–B & K Holdings of 
Switzerland acquires Sojinal of Issenheim, 
France.
 1993?–Kineret (pronounced kuh-
NAIR-et) Acquisition Group acquires 
Farm Foods from 21st Century Foods, then in Nov. 1993 
the Hain Food Group acquires Kineret plus some assets of 
Barricini Foods Inc.
 1996 April 22–Alpro (Belgium) purchases Sojinal 
(France).
 1995 April 21–Irene and Len Stuttman buy back control 
of their company, INARI Ltd. (dba. Sycamore Creek) 
from J. Charles Follett (former CEO) and Peter L. Pairitz 
(accountant).
 1995 April–Quest International, a unit of Unilever, 
acquires A.E. Staley’s Gunther Products Division.
 1997 Feb. 3–Monsanto purchases Asgrow Seed Co. 
from Seminis Inc., a subsidiary of Empresas La Moderna, 
S.A. (ELM).
 1997 Aug. 24–DuPont signs a letter of intent to acquire 
Protein Technologies International, a wholly-owned 
subsidiary of Ralston Purina Co.
 1997 Oct. 14–The Hain Food Group acquires Westbrae 
Natural, Inc., makers of soymilk. Westbrae’s new name 
becomes Hain Food Group–Westbrae. 1997 Dec. 3–DuPont 
fi nalizes its purchase of Protein Technologies International 
(PTI–the world’s leading manufacturer of soy protein 
isolates).
 1998 Oct. 16–Worthington Foods purchases the Harvest 
Burger product line from ADM; by agreement, ADM will 
continue to make the Harvest Burgers at its Illinois plant.
 1998 Dec. 31–DE-VAU-GE acquires Bruno Fischer 
GmbH, which sells bottled soymilk; both companies are 
located in Germany.
 1999 Jan. 4–W.G. Thompson & Sons Ltd. of Blenheim, 
Ontario, Canada, purchases Sycamore Creek Co., a maker of 
soynuts and soynut butter (located in Mason, Michigan).
 1999 Oct. 4–The Kellogg Co. (famous maker of 
breakfast cereals, Battle Creek, Michigan) buys Worthington 
Foods Inc., America’s leading maker of meat alternatives.

3317. White Wave, Inc. 1999. Nothing says “I love you” like 
a tall glass of Silk. Silk is soy (Ad). Vegetarian Times. Dec. 
p. 78.

• Summary: This small (2¼ by 4½ inches) but prominent 
(bright red, orange, and white) color ad is mostly background 
color and text. On the right is a half-gallon carton of White 
Wave Silk (fresh soymilk). In the upper right corner is the 
White Wave logo. Across the top of the ad, in fairly small 
letters: “Well, maybe roses but they don’t have as many 
isofl avones.” Address: Boulder, Colorado.

3318. Product Name:  [Sombreros].
Foreign Name:  Sombreros.
Manufacturer’s Name:  Life Food GmbH.
Manufacturer’s Address:  D-7800 Freiburg, West Germany.
Date of Introduction:  1999.
Ingredients:  Water, soybeans cold-pressed sunfl owerseed 
oil, oats, vegetable mixture, spices, sea salt, tomatoes, herbs, 
guar gum thickener. All ingredients organically grown except 
guar. Note: No tofu coagulant is listed.
Wt/Vol., Packaging, Price:  250 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Color photocopy of label 
brought to Soyinfo Center by Wolfgang R. Heck. 2011. Nov. 
25. The top one-third of the label is the colorful Taifun logo 
with the red and yellow sun. Below the product name in 
bold letters: Pure soya product from the plant kingdom (Rein 
pfl anzliches Sojaprodukt).

3319. Hagler, Louise. 1999. Meatless burgers: Over 50 quick 
and easy recipes for America’s favorite food. Summertown, 
Tennessee: Book Publishing Co. 94 p. Illust. Index. 23 cm.
• Summary: A vegetarian cookbook. Contents: Introduction. 
Glossary of ingredients: Incl. (with a defi nition and 
description of each): Almond milk, arame, fl axseeds, hemp 
seeds, hulled, millet, miso, oat milk, quinoa, rice milk, 
shiitake, silken tofu, soy fl our, soymilk, soy yogurt, tempeh, 
textured soy protein, tofu, vital wheat gluten.
 Bean & grain burgers. Soyfood burgers: Tofu, tempeh, 
textured soy protein & soybeans. Vegetable burgers. Burgers 
with an ethnic fl air. Accompaniments. Buns. Side dishes. 
Nondairy shakes. Address: Summertown, Tennessee.
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3320. Galeaz, Kim. 2000. Great tasting soy yogurt, great 
tasting recipes. News (Okeechobee, Florida). Jan. 26.
• Summary: Soy yogurt is now a part of the ever expanding 
line of soyfoods. Years ago, when yogurt was a rarity, its 
fl avor and texture were not nearly as good as those of dairy 
yogurts. But now that has changed, and one can fi nd “many 
new, different and great tasting soy yogurts on the market.” 
These include WholeSoy Creamy Cultured Soy, White Wave 
Silk Dairyless Soy, and Galaxy Foods Veggie Yogurt.
 Most soy yogurt is sold in a 6-ounce plastic cup, 
whereas dairy yogurt is typically sold in 8-ounce cups. 
However White Wave Silk Dairyless Soy is also sold in a 
32-ounce (1 quart) container.
 Soy yogurt may cost a few cents more, but they are 
“worth the extra money because of their tremendous health 
benefi ts. And soy yogurt is certainly a good way to help you 
with your goal of eating 25 grams soy protein daily to lower 
high blood cholesterol.” Most soy yogurts contain about 5 
grams of protein per 6 oz container.
 Soy yogurt recipes: Peach parfait. Refreshing raspberry 
drink. Super strawberry breakfast smoothie (with “1 carton 
{6 oz.} strawberry soy yogurt,” “1 cup vanilla soy milk,” 
and “2 scoops... soy protein powder”). Address: RD, Indiana 
Soybean Board.

3321. Kilburn, Roger; Kilburn, Diana; Kilburn, Monty. 2000. 
I can’t believe it’s not meat: Make your favorite recipes with 
quick-cooking soy meat. Summertown, Tennessee: The Book 
Publishing Co. 128 p. Recipe index. 23 cm.
• Summary: Contents: Introduction: Health benefi ts of 
soy, what is textured soy?, how to use it, basic preparation 
instructions, a note about unusual ingredients. Appetizers. 
Main dishes. Soups. Salads. Baked good & sweets.
 This is a book of vegan soy protein recipes using 
textured soy protein products made by Harvest Direct, Inc. 
Monty Kilburn is a graduate of the Hilton College of Hotel 
and Restaurant Management. Address: 1. President; 2. 
Recipe tester. All: Harvest Direct.

3322. King, Paul E.; King, Gail J. 2000. All World 
Exploration’s joy of soy recipe book. Methuen, 
Massachusetts. 104 p. Recipe name index. 28 cm.
• Summary: Paul and Gail are travel consultants; their travel 
company is named All World Exploration. This is a book of 
international tofu recipes, grouped by country (American, 
Chinese, French, Italian, Mexican, etc.) featuring great 
sauces. The book comes on CD-ROM and also spiral bound.
 Note 1. This is the earliest document seen (Nov. 2011) 
concerning the work of Paul and Gail King, or The Soy 
Daily.
 Note 2. This is the earliest soy cookbook seen (Nov. 
2011) that comes on CD-ROM. Address: 42 Conrad St., 
Methuen, Massachusetts 01844-2712. Phone: 978-681-6606.

3323. Long, Cheryl. 2000. Edamame: Surprisingly delicious. 
Discover this traditional Japanese snack food. Organic 
Gardening 47(1):12. Jan/Feb.
• Summary: As a new garden crop, Organic Gardening 
highly recommends edamame (ed-ah-MAH-may). OG 
readers can get a free packet of seeds with a $20 order from 
Territorial Seed Co. (541-942-9547; www.territorial-seed.
com). Address: Emmaus, Pennsylvania.

3324. Miles, Carol. 2000. Soybean growing tips. Organic 
Gardening 47(1):12. Jan/Feb.
• Summary: Plant seeds 2-4 inches apart and covered lightly 
with ¼ inch of soil. Water before planting, then wait a day 
or two, cultivate, and plant. Do not water again until the 
seedlings are up–since some have trouble emerging through 
a crust. For best results, inoculate [seeds] with a soybean 
inoculant [before planting]. Harvest by cutting entire 
plants when the pods are full but still green, and most of 
the beans are almost touching one another inside the pods. 
Three top varieties are Butterbeans from Johnny’s Selected 
Seeds (207-437-4301; www.johnnyseeds.com), White Lion 
from Osborne International Seed Co. (360-424-7333), and 
Sayamusume from Territorial Seed Co (541-942-9547; www.
territorial-seed.com).
 Pull the pods from cut plants, steam for about 5 minutes, 
and enjoy. To freeze, blanch the pods in boiling water for 45 
seconds, then freeze the beans in or out of the pods.
 Color photos show: Hairy pods on a soybean plant. 
Edamame varieties on a wooden table. Address: Ph.D., 
Washington State Univ.

3325. Shurtleff, William. 2000. Graph showing number of 
records in Soyfoods Center’s SoyaScan database–1981-2000. 
Lafayette, California. 2 p. Unpublished manuscript. 28 cm.
• Summary: This color graph shows: (1) The number of 
records (blue line) grew from zero in 1981 to 59,440 on 1 
Jan. 2000, to 105,000 on 2 March 2019. Before mid-1985 
these records were typed on 3-by-5 fi le cards and kept in 
long fi le boxes. In mid-1985, with 6,280 records on these 
cards, Soyfoods Center began to enter these into its new 
bibliographic database. The number of records added each 
year is also shown. Before 1985, about 1,500 records/year 
were added. After 1985 this increased to about 3,500. (2) The 
number (red line) and percentage (green line) of records that 
have a summary or abstract. The number went from zero in 
1986 to 15,089 on 1 Jan. 1990, to 45,007 on 1 Jan. 2000. The 
percentage went from 49% on 1 Jan. 1990 to 75.8% on 1 Jan. 
2000 to 88.1% on 1 Jan. 2019. (3) The interns or employees 
working for Soyfoods Center each year. Address: Director, 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 925-283-2991.

3326. Product Name:  Sun Soy [Creamy Original, Vanilla, 
Chocolate].
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Manufacturer’s Name:  Suiza/Morningstar.
Manufacturer’s Address:  Gustine, California.  Phone: 209-
854-6461.
Date of Introduction:  2000 January.
Wt/Vol., Packaging, Price:  ESL gable-top carton.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Dana Jacobi. 
2000. March 5. She tasted this product recently and it is 
probably the worst-tasting soymilk she has ever tasted; she 
spit it out! She hopes the bad fl avor doesn’t do too much 
damage to the soymilk market. She thinks there are three 
fl avors: Plain, vanilla, and chocolate.
 Talk with Ted Nordquist. 2000. March 7. This product, 
launched in Jan. 2000, tastes “ugly.” It is sold at Ralph’s 
supermarkets in California. It is made from some sort of 
instant soy powder and added canola oil plus some wheat 
protein–which will make it unacceptable to those with wheat 
allergies. It contains no organic ingredients. It can’t survive 
very long; when it dies, Dean Foods and Silk will fi ll in the 
slots.
 Ad (full-page color) in Vegetarian Times. 2000. April. p. 
21. “New Sun Soy. Good enough to drink straight.” A color 
photo shows one large view of a carton and three smaller 
views of the cartons in three fl avors.
 Talk with Ann Shaw, researcher at the Morningstar plant 
in Gustine. 2000. March 27. This product is packaged in an 
ESL gable-top carton made by International Paper. It has a 
“screw cap fi tment.”

3327. Product Name:  Silk (Soymilk Sold Refrigerated 
in Quart or Half Gallon Pure-Pak / Gable Top Cartons) 
[Vanilla].
Manufacturer’s Name:  White Wave, Inc. (Product 
Developer-Distributor).
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  2000 January.
Wt/Vol., Packaging, Price:  Quart or half gallon Pure-Pak 
Carton.
How Stored:  Refrigerated.
New Product–Documentation:  Three ads in Vegetarian 
Times. 1999. Aug. Pages 13, 65, and 67–for Silk Soymilk in 
half-gallon cartons in vanilla, plain, and chocolate fl avors.
 Quart and half-gallon cartons with Labels sent by James 
Terman. 2000. May 11. 2.75 by 2.75 by 8¼ inches. Tetra Rex 
package. “Organic–Third party certifi ed. Calcium enriched. 
Low 1% fat & vitamin enriched.” Talk with James Terman of 
White Wave. 2001. May 29. When Silk was fi rst introduced 
in Jan. 1996 it was fl avored with vanilla and sweetened, 
but it was not called “Vanilla” until “Plain” was introduced 
in quarts in July 1998. In Jan. 2000 the panel about Henry 
Ford fi rst appeared on a Silk cartons–on all fl avors and 
sizes. The best-seller at that time was vanilla half-gallons. 
It reads as follows: “Henry Ford: A man who used his bean. 

Soybeans originally travelled to the United States [Province 
of Georgia, North America] by ship when Samuel Bowen 
smuggled them from China in 1765. But it was Henry Ford 
who put them in cars. When the Great Depression hit, it hit 
farmers especially hard. Huge farm surpluses meant low 
crop prices and dwindling income. All of a sudden, Henry 
Ford’s best customers–American farmers–could no longer 
afford his cars, trucks and tractors. Ford knew that ‘If we 
want the farmer to be our customer, we must fi nd a way 
to be his.’ Figure out a way to use agricultural products in 
industrial manufacturing, and everyone would benefi t. He 
put his chemists to work determining what products could be 
developed from plants. After testing numerous crop plants, 
they narrowed their focus to soybeans. Experimentation was 
soon rewarded with the discovery of soybean oil which made 
a superior auto body enamel. Soybean meal was converted 
to plastic used to make over 20 parts including horn buttons 
and gearshift knobs. By 1936, Ford was using a bushel of 
soybean in every car that rolled off the line. But Henry Ford 
didn’t stop there. While his chefs developed a variety of tasty 
and nutritious American-style foods (including ice cream) 
from soy Henry invented soybean ‘wool,’ a fi ber half the 
cost of sheep’s wool. Soon a fabric containing 25% soybean 
wool was being used to upholster many Ford autos. And on 
special media occasions Mr. Ford would sport a suit made of 
soybean fi ber.”

3328. Golbitz, Peter. 2000. Health claim to boost soy sales. 
Bluebook Update (Bar Harbor, Maine) 7(1):1-2. Jan/March.
• Summary: “The soyfoods market in the United States is 
expected to receive a boost from Uncle Sam this year as the 
new Food and Drug Administration approved health claim 
for soy protein products begins to make its appearance on 
food labels.
 “In October, FDA gave fi nal approval to a rule which 
allows food products containing 6.25 grams of soy protein 
per serving to carry a claim promoting the food as being 
heart healthy. It is felt by many in the food industry that 
this government approved health claim is a tacit ‘stamp of 
approval’ by the largest food regulatory agency in the world 
and will have a wide spread impact on the marketability 
of soy protein containing foods not only in the U.S., but 
elsewhere around the world as well.
 “The market for soyfoods in the U.S. has already been 
experiencing dramatic growth during the past few years 
due to the increased popularity of such products as soy-
based meat alternatives, soymilk drinks and tofu products. 
According to a joint Soyatech-SJH & Co. study, overall 
soyfoods sales in the U.S. have been growing at a annual rate 
of over 20% for the past 3 years, with some categories such 
as meat replacements and dairy alternatives growing at over 
40% per year. Will the health claim help to boost sales in 
these categories even further?
 “’I haven’t seen a spike in sales yet to indicate that 
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people are grabbing the products off of the shelves any 
faster,’ says Rick McKelvey of Lightlife Foods, one the 
nation’s leading soy-based meat alternative processors. 
But, says the Vice President of Sales of the Greenfi eld, 
Massachusetts company, ‘We are not using the claim yet, 
that’s still about three weeks away.’
 “With sales already increasing 33% for Lightlife this 
year, the driver for any additional growth may be heard to 
measure. ‘It wasn’t brand new news for present consumers,’ 
says Mr. McKelvey of the healthy heart benefi ts of soy 
products. ‘My hope is that it will help to build a long term 
impact on demand.’
 “At Nasoya Foods in Ayer, Massachusetts, one of the 
country’s leading tofu companies, the plan is to take the 
new health claim to heart by making an image of the human 
circulatory pump a central focus of a new logo for all of their 
products.
 “’It will become an important element on all of our 
packaging,’ says Amy Towle, Director of Marketing for 
Nasoya, one of the brands of Vitasoy USA in San Francisco, 
which also produces soymilk and other soyfood products. 
The health claim itself should appear on ‘most, if not all of 
our tofu,’ says Ms. Towle, ‘but we expect it will take a few 
more months before the new label is out.’
 “But again, it might be diffi cult to measure the impact 
of the new label itself on product demand. According to the 
company, sales for the month of November were already up 
more than 50% over the same month last year, without the 
health claim on the package.
 “In the United Kingdom, where soyfoods companies 
have just weathered a major crisis due to the GMO issue in 
Europe, the U.S. health claim is seen as a wind of change 
blowing across the Atlantic.
 “’It’s probably the best thing to happen to soy for 30 
years,’ says Peter Fitch, Managing Director of the Haldane 
Foods Group in Buckinghamshire, England. ‘Properly 
handled in the U.K. the benefi ciary publicity can help restore 
soya’s tarnished reputation and get it back on the menu. Food 
manufacturers who took soy out their formulations should be 
motivated to put in back in again quickly.’
 “For its own part, Haldane is considering labeling the 
soy protein content of their soyfood product line within the 
constraints of the E.U. regulations.
 “Growth in the category of vegetarian foods doesn’t 
surprise soy protein ingredient suppliers like the Central 
Soya Company, part of Eridania Beghin-Say America. 
‘Vegetarian foods are going to appeal to regular shoppers 
looking for intelligent choices to make subtle changes in 
their diets,’ says Charlie Worral, Manager of the Health and 
Nutrition Group at EBS America. ‘When you get to be 40 or 
50 years old, it’s very likely that you know someone who has 
been diagnosed with a heart disease and you begin to make 
your food choices differently.’
 “’It’s too early to tell what effect the claim will have, 

but we have seen a large increase in interest,’ says Phil Fass, 
Marketing Manager for the Protein Group at Archer Daniels 
Midland. ‘Companies that had a negative image of soy 
before now see this as a positive.’
 “’The food industry is looking for new applications 
for soy proteins,’ reports Mr. Worral. But food formulators 
developing new products have their work cut out for them. 
‘Consumers are not willing to give up taste for nutrition.’”
 A photo shows the label of Yves Veggie Ground Round 
in the middle of which is a heart and the statement: “Made 
with Heart Healthy Soy Protein... May reduce the risk of 
heart disease.” The caption: “Yves Veggie Cuisine of Canada 
is using the new FDA health claim on products it sells in the 
U.S. market.”

3329. Shurtleff, William; Aoyagi, Akiko. comps. 2000. Soy 
sprouts–Bibliography and sourcebook, 2nd century A.D. 
to 1999: Detailed information on 957 published documents 
(extensively annotated bibliography), 62 commercial soy 
sprout products, 59 original interviews (many full text) and 
overviews, 48 unpublished archival documents. Lafayette, 
California: Soyfoods Center. 408 p. Subject/geographical 
index. Author/company index. Language index. Printed 25 
Oct. 1999. 28 cm. [1065 ref]
• Summary: This is the most comprehensive bibliography 
ever published on soy sprouts. It is also the single most 
current and useful source of information on this subject 
available today, since 88% of all references (and most of 
the current ones) contain a summary/abstract averaging 247 
words in length.
 This is one of more than 40 bibliographies on soybeans 
and soyfoods being compiled by William Shurtleff and Akiko 
Aoyagi, and published by the Soyfoods Center. It is based 
on historical principles, listing all known documents and 
commercial products in chronological order. It features: 37 
different document types, both published and unpublished, 
every known foreign language publication on the subject, 
extensive translations of many Japanese and European 
works, and many original interviews. Thus it is a powerful 
tool for understanding the development of this subject and 
related products from its earliest beginnings to the present, 
worldwide.
 Compiled one record at a time over a period of 24 years, 
each reference in this bibliography features (in addition to 
the typical author, date, title, volume and pages information) 
the author’s address, number of references cited, original 
title of all non-English publications together with an English 
translation, month and issue of publication, and the fi rst 
author’s fi rst name (if given).
 It also includes details on 60 commercial soy sprout 
products, including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
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description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to use the bibliography, a complete 
subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are 
also included. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

3330. Schweitzer, Peter. 2000. Re: The Farm’s two major 
contributions to American culture. Letter accompanying 
spring Plenty Bulletin, March 1. 1 p. Typed, with signature 
on letterhead.
• Summary: “Dear Plenty Friends: When the history of 
the Farm community (where Plenty was founded in 1974) 
is written, two achievements will stand out as having a 
signifi cant impact on American society, and no, I’m not 
talking about tie-dyes and longer hair: (1) Instigating and 
spreading the use of soybean foods, including milk, tofu 
and ice-bean [soy ice cream]; and (2) helping to propel the 
homebirth movement into the mainstream of US healthcare.”
 Website: www.plenty.org.
 “Since 1985 Plenty has been engaged in the promotion 
of soy food technology in Belize. Soy is benefi cial in areas 
where diets are lacking in good proteins and tillable land is 
scarce.” Address: Executive Director, Plenty, P.O. Box 394, 
Summertown, Tennessee 38483. Phone: (931) 964-4864.

3331. Nordquist, Ted. 2000. Update on the soymilk wars in 
America (Interview). SoyaScan Notes. March 7. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: In June 1999 Ted was set to launch his 
WholeSoy Soymilk nationwide in three fl avors–original, 
vanilla, and chocolate. Neil Donovan of Pacifi c Coast Brands 
(makers of Lactaid) had agreed to put $43 million into the 
launch. It was planned as a big and serious launch–the result 
of a year’s work. The plates for the cartons were ready, the 
formulations were all tested, and many focus-group studies 
had been completed. Ted was waiting for the fi nal okay from 
Dallas, which is the headquarters of the Suiza group. The key 
to the launch was the Suiza distribution network–the same 
network that distributes Lactaid. Lactaid is made at various 
plants, including the Suiza plant in Gustine, California. 
Lactaid has had a licensing agreement with Morningstar 
since long before Suiza bought Morningstar. Ted had been 
working closely with Suiza for several years (he packaged 
his soymilk at their plant in Gustine, California) and had 
gone to Suiza’s headquarters in Dallas, Texas, three times. 
He submitted several reports to them.
 One day in June 1999, as the launch date was 
approaching, Ted got a phone call from Terry O’Brien, who 

is a young sales manager at Suiza, in Dallas. He said that 
Suiza had decided (after looking at all of Ted’s marketing 
information) that launching soymilk nationally was a great 
idea–so Suiza had decided to do it themselves with their 
own label, and to totally ignore Ted and his expert advice. 
O’Brien added that not only could Ted not use the Suiza 
distribution system, he could also no longer pack his soymilk 
in the Gustine plant–where he had been packing it for several 
years. That killed Ted’s timing, because he would have been 
the fi rst to have gable-top soymilk distributed nationally 
to supermarkets in the USA. The White Wave-Dean Foods 
alliance was not announced until Aug. 18. Suiza launched its 
Morningstar Sun Soy in Jan. 2000. Ted has tasted it–”ugly.”
 After Ted got kicked out of Suiza, he went to Dean 
Foods and talked to their head of marketing; he went to the 
president who said that he could not work with Ted because 
he was already in negotiations with another company–which 
turned out to be White Wave.
 So Ted no longer plans to try to launch a national 
soymilk. Now, 8 months later, Ted has found another packing 
company, and he is still contemplating launching WholeSoy 
Soymilk, but now it is very risky. He will introduce it at 
the Anaheim show this month then decide whether or not 
to invest the $180,000 needed to print the cartons. The 
refrigerated soymilk shelf space is natural food stores is 
pretty crowded.
 Horizon Foods is still thinking about launching a 
soymilk, but their present management is very divided on 
the subject. Feinbloom and some other people Ted knew 
well have gone. Ted has heard that the main reason for the 
split is that the many dairy farmers who supply Horizon 
with organic cow’s milk don’t like the idea of their starting 
to sell soymilk–a competing product. Other dairy farmers 
are also upset at Dean Foods and Suiza for the same reason. 
Ted has talked with Horizon about doing a soymilk together, 
but he has heard that they may do that with some European 
company. Suiza owns about 20% of Horizon Foods. Ted 
thinks the odds are that Horizon will not launch a soymilk.
 Note 1. In Jan. 2000 Suiza/Morningstar launched Sun 
Soy, in Creamy Original, Vanilla, and Chocolate fl avors. 
Note 2. Dana Jacobi commented to Ted that most of the 
soyfoods executives she has interviewed are “practical 
idealists.” Address: TAN Industries, Inc., 49 Stevenson St., 
Suite 1075, San Francisco, California 94105-2975; 660 
Vischer Ct., Sonoma, CA 95476. Phone: 415-495-2870.

3332. Chapman, Nancy. 2000. Re: Soymilk and soymilk 
standards. Letter to Joseph A. Levitt, Director (HFS-1), 
Center for Food Safety and Applied Nutrition, U.S. Food 
and Drug Administration (FDA), 200 C Street, S.W., Room 
6815, Washington, D.C. 20204, March 9. 6 p. Typed, with 
signature on letterhead.
• Summary: Response to letter to FDA from the National 
Milk Producers Federation; a copy of this letter will also be 
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sent to FDA Docket No. 97P-0078.
 “The Soyfoods Association of North America... is 
a trade association that represents 60 manufacturers and 
distributors of soy-based products, including soymilk, tofu, 
miso, tempeh, and other items, in the United States and 
elsewhere in North America.
 “We write in response to a letter dated February 14, 
2000 that we have recently learned has been sent to you by 
the National Milk Producers Federation (“NMPF”). In that 
letter, the NMPF complains to FDA about use in labeling of 
the nomenclature “soymilk” to describe beverages that are 
made from soy and asks FDA to take enforcement action to 
prevent use of such labeling.” Address: Executive Director, 
Soyfoods Assoc. of North America, 1723 U Street, N.W., 
Washington, DC 20009. Phone: 202-986-5600.

3333. Essoyan, Susan. 2000. Trouble for titan tofu: A study 
in Hawaii fi nds that the health food favorite may accelerate 
aging of the brain. But critics note that the research creates 
more questions than answers, and no causal connection has 
been made. Los Angeles Times. March 23. p. B2. Metro 
section.
• Summary: Results from the Honolulu-Asia Aging Study, 
some of which were presented by chief investigator Dr. Lon 
White (of the Pacifi c Health Research Inst.) at a symposium 
in Washington, DC, in Nov. 1999, are scheduled for 
publication in the April issue of the Journal of the American 
College of Nutrition.
 The vice president of medical and scientifi c affairs for 
the National Alzheimer’s Assn. in Chicago (Illinois), Bill 
Theis, “considers the fi ndings too preliminary to support any 
conclusions.”
 A clinical trial is underway to examine the connection 
between estrogen and Alzheimer’s; it follows a survey 
which showed that women who took hormone replacement 
therapy after menopause were at lower risk for getting 
Alzheimer’s. Dr. Kenneth Setchell, prof. of pediatrics at the 
Univ. of Cincinnati’s Children’s Hospital Medical Center 
(Ohio), disputed White’s conclusions. His research shows 
that isofl avones have a positive effect on the brain. He asked: 
If soy is so bad, why are there not high rates of Alzheimer’s 
disease in Japan and China? And why is there no association 
with any other soyfood? And why don’t vegetarians, who 
typically consume plenty of tofu, get Alzheimer’s?
 “In stark contrast to White’s fi ndings, a 1993 study of 
272 Californians enrolled in the Adventist Health Study, 
matched for age, sex and ZIP Code, found that those who ate 
meat were more than twice as likely to become demented as 
their vegetarian counterparts.”
 This article concludes with some market statistics from a 
study titled “The U.S. Soyfoods Industry,” by Soyatech Inc. 
and Senechal, Jorgensen & Hale Co. U.S. tofu sales have 
grown from $108 million in 1992 to $238 million (forecast) 
in 1999. U.S. sales of all types of soyfoods have grown from 

$852 million in 1992 to $2,140 million (forecast) in 1999. 
Address: Special to Times.

3334. Messina, Mark J. 2000. Update on soy and nutrition 
(Interview). SoyaScan Notes. March 29. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Even though ABC’s TV program 20/20 did a 
positive story about soymilk, they will soon be airing a very 
negative program on soy. They started by focusing on Lon 
White’s study associating tofu and Alzheimer’s in Hawaii. 
They then added the idea that there is a conspiracy between 
the soy industry and the FDA for the health claim. Mark has 
spent six hours on the phone with the 20/20 people, and he 
expects the program to be very negative. He is concerned.
 Another important negative article titled “Eating well: 
Doubts cloud rosy news on soy,” by Marian Burros (New 
York Times, 26 Jan. 2000) concerns soy and breast cancer. 
She argues that soy may be contraindicated for breast cancer 
and quotes Steve Barnes as saying that women with ER-
positive tumors (that means the estrogen receptors respond 
to estrogen) tumors should not consume soy. There was 
a second article on tofu and Alzheimer’s by Rosie Mestel 
in the Los Angeles Times that was much more negative 
than the fi rst article by Susan Essoyan. Moreover, Rosie is 
confused about what constitutes “moderation,” because Lon 
White’s study indicated that 2-4 servings of tofu per week 
caused brain problems, whereas most studies show that you 
must consume at least 1½ servings of tofu a day to get any 
benefi ts. In short, Mark believes that the media is and will 
be increasingly running negative stories on soy. Ken Setchell 
feels like “everybody has now jumped the soy ship and he’s 
the only one still promoting it.” “It’s now hitting the fan right 
and left–so that we have gone to the other extreme.” In July 
of this year, a panel on soy and safety is scheduled for the 
NNFA (National Nutritional Foods Association) show. The 
toxicity issues are now starting to take center stage–as Mark 
has been warning for several years. Mark does not see how 
any food company could consider coming out with a new soy 
product in the current atmosphere–with all the controversies 
being raised.” The newspapers are carrying the negative 
stores because the magazine stories that are running now 
were written 6 months ago.
 Over the past few years, many people in the soy industry 
have accused Mark of being an alarmist for presenting the 
whole truth–both sides of the issue. For example, Mark 
was telling dietitians that soy might be contraindicated for 
women with ER-positive breast tumors. Steve Barnes did not 
agree with Mark on this point. David Heber (a “big shot,” 
M.D., PhD at UCLA) was hosting a soy meeting at UCLA 
on Jan. 20th 1998, in cooperation with PTI, to try to calm 
any concerns that some UCLA endocrinologists had about 
soy and breast cancer. It was a sort of “one-day dog and pony 
show” with fi ve positive talks on soy by UCLA-associated 
people. He was very critical of Mark’s position on the subject 
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and even shouted at Mark on the phone for 10 minutes for 
scaring women away from soy when soy was so wonderful.
 The last four studies on the ability of soy protein to 
lower blood cholesterol levels have shown no effect. We 
must be clear that there are two separate issues in these 
studies: (1) Does it work? and (2) Does it matter? If it does 
work, it probably doesn’t matter, because those people with 
very high cholesterol levels would probably be put on drugs 
anyway.
 In a recent position paper on women’s health, the 
American Dietetic Association recommended that women 
avoid phytoestrogen supplements. Address: PhD, 1543 
Lincoln St., Port Townsend, Washington 98368. Phone: 360-
379-9544.

3335. Messina, Mark. eds. 2000. Third International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease [Proceedings of a symposium held in 
Washington, DC, on Oct. 31 to Nov. 3, 1999]. J. of Nutrition 
130(3S):653S-711S. March. Supplement.
• Summary: These proceedings are divided into three parts: 
Introduction and six papers. Oral presentation abstracts. 
Poster presentation abstracts.
 Nearly 600 delegates attended this symposium–more 
than twice as many people as attended the fi rst symposium in 
1994.
 The symposium was sponsored by Archer Daniels 
Midland Co., Cargill Inc.-Protein Products, Central Soya, 
Co., Dr. Chung’s Food Company, Monsanto, Personal Care 
Products Company, Protein Technologies International, 
SoGood Int., Solbar Plant Extracts, SoyLife/Schouten, 
Whitehall-Robins Healthcare, the United Soybean Board 
and the following State Soybean Associations: Illinois 
Soybean Board, Indiana Soybean Board, Kentucky 
Soybean Promotion Board, Michigan Soybean Promotion 
Committee, Minnesota Soybean Research and Promotion 
Council, Nebraska Soybean Board, Ohio Soybean Council, 
South Dakota Soybean Research and Promotion Council. 
Publication of symposium proceedings was supported by 
educational grants from the United Soybean Board and the 
Soyfoods Association of North America. Address: 1543 
Lincoln St., Port Townsend, Washington 98368.

3336. Plenty Bulletin (Summertown, Tennessee). 2000. 
Plenty 1999 fi scal summary. 16(1):4. Spring.
• Summary: During 1999, Plenty had total expenses of 
$226,831 and total revenues of $283,009. The expenses 
consisted of program expenses ($179,570), administrative 
($41,142), and fundraising ($6,119). The three most 
expensive programs were Pine Ridge Reservation in 
South Dakota ($56,027), Belize ($51,230), and Kids to the 
Countryside ($45,008).
 Plenty’s three sources of revenue were donations 
($182,366), grants ($97,707), and special events and interest 

($3,936). Talk with person at the Book Publishing Company. 
2000. March 30. The Kids to the Countryside program 
enables groups of kids to come to The Farm from cities for 
about one week throughout the summer. Thus each kid stays 
for no more than one week.

3337. Stephens, Roger; Stephens, Jane Ade. ed. and comp. 
2000. Soyfoods guide 2000: Helpful tips and information for 
using soyfoods. Indianapolis, Indiana: Stevens & Associates, 
Inc. Distributed by the Soy Protein Partners. 24 p. Illust. No 
index. 28 cm. [23 ref]
• Summary: This guide is available only on a limited basis 
to dietitians and health professionals. Contents: Health: 
Add soy to diet to reduce heart disease (FDA recommends 
25 grams of soy protein a day to reduce blood cholesterol 
levels), sample day soy meal planner (easy ways to add 
25 grams of soy protein). Daily soyfood guide pyramid. 
Soy and your health–Scientists are learning about soy’s 
health benefi ts: Isofl avones, heart disease, menopause & 
osteoporosis, cancer, allergies, diabetes & kidney disease, 
fat. Soyfood Descriptions: Meet the bean: Green vegetable 
soybeans (edamame), hydrolyzed vegetable protein (HVP), 
infant formulas, soy-based, lecithin, meat alternatives (meat 
analogs), miso, natto, nondairy soy frozen desserts, soy 
cheese, soy fi ber (okara, soy bran, soy isolate fi ber), soy fl our 
(50% protein), soy grits, soy protein concentrate, soy protein 
isolate (isolated soy protein, 90% protein), soy protein, 
textured (fl our or concentrate), soy sauce (tamari, shoyu, 
teriyaki), soy yogurt, soybeans, soymilk, soy beverages, 
soynut butter, soynuts, soybean oil & products, sprouts 
(soy), tamari (see soy sauce), tempeh, Teriyaki sauce (see 
soy sauce), tofu & tofu products, whipped toppings, soy-
based, yuba. Helpful charts: Soyfood substitutions, soyfood 
isofl avone content. Soyfoods web site. Soyfood composition. 
Recipes using: Meat alternatives, textured soy protein, whole 
soybeans, soy fl our, soynut butter, soymilk, tofu. Address: 
4816 North Pennsylvania Street, Indianapolis, Indiana 
46205. Phone: 317-926-6272.

3338. Product Name:  Silk Soymilk Creamer (Non-Dairy, 
Liquid) [French Vanilla].
Manufacturer’s Name:  White Wave, Inc. (Marketer-
Distributor).
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  2000 March.
Ingredients:  Organic soymilk* (fi ltered water, organic 
whole soybeans*), expeller pressed organic canola oil*, 
organic evaporated cane juice*, natural fl avors, soy lecithin, 
potassium phosphate, sodium citrate, carrageenan, tapioca 
starch. * = Organically grown and processed in accordance 
with the California Organic Foods Act of 1990. Certifi ed by 
QAI. Silk is certifi ed to contain no GMO soybeans.
Wt/Vol., Packaging, Price:  Pint gable-top carton.
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How Stored:  Refrigerated.
Nutrition:  Per 1 tablespoon (15 ml): Calories 20, calories 
from fat 10, total fat 1 gm (2% daily value; saturated fat 0 
gm), cholesterol 0 mg, sodium 5 mg, total carbohydrate 1 gm 
(dietary fi ber 0, sugars 3 gm), protein 0 gm. Vitamin A 0%, 
vitamin C 0%, calcium 0%, iron 0%. Percent daily values are 
based on a 2,000 calorie diet.
New Product–Documentation:  Pint carton with Label sent 
by James Terman of White Wave. 2000. May 11. 2.75 by 
2.75 by 4 inches. Tetra Rex package. “Made with organic 
soymilk. Organic–Third party certifi ed.” Talk with James 
Terman of White Wave. 2001. May 29. This product was fi rst 
sold in March 2000.
 Leafl et (22 x 15 cm, glossy color) sent by Patricia Smith 
from Natural Products Expo East. 2000. Sept. “More fl avor 
for your coffee. Naturally.” A large photo shows a package 
of the creamer. “Lactose free. Dairy free. Cholesterol free. 
Organic. 100% natural.”

3339. WholeSoy Company. 2000. Soy yogurt info (Leafl et). 
San Francisco, California. 1 p. Single sided. 28 cm.
• Summary: Leafl et brought by Patricia Smith from Natural 
Products Expo at Anaheim. 2000. March. This leafl et is 
printed with black ink on beige paper. Contents: Incredible 
delicious and nutritious. Living yogurt cultures (4 species). 
Highest quality (made from transitional organic soybeans). 
Proprietary Swedish method (a completely natural process 
removes the “beany” fl avor so common in soy products).
 “Questions and answers:
 “Q: Why do you use transitional, not certifi ed, organic 
soybeans?
 “Ans: WholeSoy encourages the expansion of organic 
farming by choosing to buy transitional organic soybeans, 
at higher than market value prices. In this way, we actively 
support farmers who are in the long, challenging and cost-
prohibitive process of becoming certifi ed organic. The more 
farmers who convert to organic farming practices, the better 
for our health and the future of our planet!
 “Q: Why is your plain fl avor not as tart as a plain dairy 
yogurt?
 “Ans: The living cultures in any yogurt require some 
form of sugar in order to develop. In conventional yogurt, 
the cultures ‘feed’ on the naturally occurring milk sugars, 
or lactose. Since non-dairy yogurt does not contain lactose, 
and soy does not contain enough naturally occurring sugars 
for the cultures to survive, we add just enough certifi ed 
organic raw cane crystals [sugar] to ‘grow’ the culture, which 
makes it less tart.” Address: 49 Stevenson Street #1075, San 
Francisco, California 94105. Phone: 415-495-2870.

3340. Shaw, Ann. 2000. History of Avoset Foods, 
Morningstar Foods, and Suiza (Interview). SoyaScan Notes. 
March 27. Conducted by William Shurtleff of Soyfoods 
Center.

• Summary: The plant in Gustine (where Ann has worked 
in research for 26 years) used to be called Avoset Food 
Corp. Avoset has been a pioneer in ESL products since the 
company started; this plant is almost 90 years old. Originally 
it was a creamery, owned by Foremost, then by Smith-Kline 
(a pharmaceutical company). In the 1940s, during World War 
II, Avoset pioneered ultra-pasteurized products for the U.S. 
military–such as whipping cream in little glass jars for use on 
submarines. In the 1950s they pioneered whipped toppings in 
pressurized squirt cans. In the mid-1960s Avoset was the fi rst 
U.S. company to install a gable-top ESL (extended shelf-
life) packaging machine, which packaged long-life whipping 
cream, and half-and-half. The non-ESL products had a shelf-
life of 10-14 days and were considered “nuisance items” by 
fl uid dairies and retailers. In about 1975 Smith-Kline sold 
Avoset to Anderson Clayton, which broke up the company 
and sold it to Quaker Foods, which sold it in June 1987 to 
Kraft, which sold it in about 1988 Morningstar–which was 
basically a group of venture capitalists from the Southland 
Dairies in Texas which bought specialty dairies (such as 
Bancroft Dairy) making value-added dairy products such as 
cultured foods, coffee creamers, whipping cream, half-and-
half, etc.–products other than just fl uid milk. Other branded 
Morningstar products included Second Nature (cholesterol-
free eggs), International Delight (coffee creamers), etc.
 In about 1997 (3 years ago) Suiza Foods Corp. 
purchased Morningstar. Suiza started with one dairy in 
Puerto Rico in the 1980s; then they started to buy other 
dairies, and became a major “dairy consolidator,” putting 
together these many dairies under umbrella. Suiza was 
basically an acquisitions fi rm, which did not have any 
corporate structure beyond the people in the main offi ce 
who were involved in acquiring new companies. One of the 
reasons they purchased Morningstar was for the corporate 
structure–human resources, research labs, etc. So all the 
research work for Suiza is done by Morningstar. After 
Morningstar bought Avoset, the technology, packaging, and 
formulations improved, but the basic business remained 
unchanged–until 5-6 years ago when Ted Nordquist arrived 
and Morningstar fi rst began to work with soy. The fi rst 
development of formulation for Silk soymilk was done at 
Gustine. Ann knows Ted extremely well.
 On the front of the building where Ann works is 
written “Morningstar Foods” in large letters; below that 
in smaller letters is written “Avoset.” Gustine is near 
Merced, California. Morningstar and Suiza have their 
corporate headquarters in the same building in Dallas, 
Texas. For information on Sun Soy (which is sold at Ralph’s 
supermarkets in southern California), contact Patty Herbeck 
(phone: 214-303-3400) in Dallas. Wildwood soymilk is also 
made at the Gustine plant. They also package products for 
Trader Joe’s. At Morningstar’s yogurt plant in Fullerton, 
they package soy yogurts for Ted Nordquist and Trader 
Joe’s. Address: Research Dep., Morningstar Foods (a Suiza 
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Company), 299 Fifth Ave., Gustine, California 95322. 
Phone: 209-854-6461.

3341. Messina, Mark; Messina, Virginia. 2000. Soyfoods, 
soybean isofl avones, and bone health: a brief overview. J. of 
Renal Nutrition 10(2):63-68. April. [71 ref]
• Summary: “Soyfoods have received considerable attention 
during the past 5 years for their role in disease prevention, 
especially in relation to heart disease, osteoporosis, and 
cancer. However, limited research also suggests that soy 
protein favorably affects renal function. Much of the research 
interest in soy is aimed at establishing the physiological 
effects of isofl avones. Isofl avones are diphenolic compounds 
that have a very limited distribution in nature. Soybeans and 
soyfoods are, for practical purposes, the only nutritionally 
relevant dietary sources of isofl avones. Isofl avones are weak 
estrogens in that they bind to estrogen receptors, but they 
also have important nonhormonal properties as well. Initial 
speculation that soyfoods, and in particular isofl avones, 
might promote bone health was based on the estrogenic 
properties of isofl avones and the similarity in structure 
between isofl avones and the osteoporosis drug, iprifl avone, 
which is a synthetic isofl avone. In ovariectomized rodents, 
isofl avones retard bone loss almost as effectively as estrogen. 
Most research, but not all, also indicates that soyfoods rich 
in isofl avones favorably affect bone turnover and spinal 
bone mineral density in perimenopausal and postmenopausal 
women. However, studies conducted thus far have been 
of short duration and involved small numbers of subjects. 
Furthermore, no studies have actually examined the effect 
of soy feeding on fracture risk. Thus, although the data in 
general are encouraging, no fi rm conclusions can be drawn 
about the relationship between soy consumption and bone 
health. In addition to a possible direct effect of isofl avones 
on bone tissue, soy protein when substituted for animal 
protein may indirectly enhance bone strength. Several 
studies have found that in comparison with animal protein, 
soy protein decreases calcium excretion, a result of the 
lower sulfur amino acid content of soy protein. Although 
the high potassium content of soy is a consideration, the 
evidence clearly indicates that clinicians should consider 
recommending that their renal patients incorporate soyfoods 
into their diet.” Address: 1. PhD, MS, CNS, Adjunct 
Associate Prof., 2. RD, MPH, Adjunct Asst. Prof. Both: Dep. 
of Nutrition, Loma Linda Univ., Loma Linda, California.

3342. Shurtleff, William; Aoyagi, Akiko. comps. 2000. Fouts 
family of Indiana–Soybean pioneers: Bibliography and 
genealogy, 1882 to 2000. Lafayette, California: Soyfoods 
Center. 91 + 187 leaves. Subject/geographical index. Author/
company index. 28 cm. Part I was printed 18 Oct. 1999. Part 
II was printed 24 April 2000. [163 ref]
• Summary: This book has two parts. Part I (91 pages) is 
an extensively annotated bibliography of the Fouts family’s 

pioneering work with soybeans, from 1882 to 1999; it 
contains 163 records, plus a complete subject/geographical 
index, and an author/company index.
 “Part II (pages 92 to 187) is a genealogy of the Fouts 
family from about 1700 to 2000–eleven generations. The 
long introduction, giving an overview of each generation, 
is followed by three descendancy charts and many family 
group records, plus an index.
 “Between the 1880s and the mid-1920s, three groups 
of people deserve most of the credit for transforming the 
soybean in the United States from an exotic curiosity into 
a commercial farm crop: farmers, workers at agricultural 
colleges and their agricultural experiment stations, and 
specialists at the U.S. Department of Agriculture.
 “Among farmers, the Fouts family of Carroll and Cass 
counties in Indiana were the leading pioneers. Taylor (the 
youngest), Noah (the oldest), and Finis Fouts, three brothers, 
worked together to demonstrate the commercial potential of 
this new crop. But their father, Solomon, was the fi rst in the 
family to grow soybeans.
 “The Fouts family did not introduce the soybean to the 
United States: Samuel Bowen did that in 1765 at Savannah, 
Georgia.
 “Nor did they introduce soybeans to the Midwest: 
Benjamin Franklin Edwards did that, and the soybeans he 
obtained from shipwrecked Japanese in San Francisco were 
fi rst cultivated in Ohio in 1852.
 “Nor did the Fouts family introduce soybeans to 
Indiana–as some writers have incorrectly alleged: Soybeans 
were being grown in Indiana by 1888 (by Adrian Parsons 
of Hendricks Co.), and perhaps as early as 1856. In 1892 
they were fi rst grown at the Purdue Agricultural Experiment 
Station (Lafayette, Tippecanoe Co., Indiana; see Plumb 
1894).
 “Rather, over a period of fi fty years, the Fouts 
family laid the foundations of America’s modern soybean 
production industry. Today, soybeans are America’s second 
largest farm crop, after corn. Here is a brief chronology 
of their work:” Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

3343. SoyaScan Notes. 2000. Chronology of Avoset Foods 
in Gustine, California (Overview). Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: 1917–California Milk Products Company builds 
a milk sugar (lactose) plant in Gustine, in the San Joaquin 
Valley of California. It is built by Roy Kruger at First Avenue 
and Fourth Street. It faced Highway 33 and a spur track was 
built from the railroad to the plant. This was the fi rst such 
plant built in the United States
 Later in 1917 California Milk Products Co. is purchased 
by Smith, Kline and French Laboratories (SK&F, of 
Philadelphia, Pennsylvania; now Smith Kline Corp.), a 
manufacturer of pharmaceuticals and other health care 
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products. The company is looking for a source of milk sugar 
(lactose), which is a critical ingredient in Eskay’s Baby 
Food, a product it made and sold at the time–and in other 
baby food products and military fl ares.
 In Tillamook, Oregon, an area famous for its cheese, 
SK&F fi nds a bankrupt company that has equipment 
for removing milk sugar from whey. They purchase this 
equipment and move it to Gustine, some 700 miles away.
 Soon, both the casein and the milk sugar lines are rolling 
at CMP, a subsidiary of SK&F. The casein produced at 
Gustine, known as K-B Brand Casein, became the quality 
standard for U.S. paper-coating caseins. The lactose was 
used in making baby foods and pharmaceutical products. 
These milk derivatives (plus butter) were sold in bulk 
to processors who used them to manufacture consumer 
products.
 1929–SK&F purchased a company named Gustine 
Creamery to ensure a constant source of quality skim milk.
 1930s–The company started a research program 
to develop new products from milk. Laboratories were 
constructed at Gustine and grants were awarded to colleges 
to aid in the research.
 1939–A new process was discovered for sterilizing 
liquid foods. Arrangements were soon made with the 
inventor of the process to develop it commercially. Sterilized 
cream had never been made successfully before as a 
commercial product. The cream had to be heated to a high 
temperature rapidly, then cooled just as rapidly in a sterile 
environment with sterile packaging. Most important, the 
product had to taste good to consumers. The fi rst product 
made using this process was a sterilized cream named and 
trade-marked Avoset. The word could be pronounced in any 
language–in anticipation of an international market. Avoset 
cream stayed sweet for many months on the refrigerator 
shelf.
 1940 July–A company, named Real Cream, Inc., is 
formed to market Avoset.
 1941–Avoset was fi rst sold commercially. It was the 
company’s fi rst venture into consumer products. Is less than 
a year the new sterilized cream was being sold in many 
countries where fresh cream was diffi cult or impossible to 
obtain.
 1943–The Sterile Cream Division of the Gustine 
Creamery is manufacturing “stabilized cream” for the United 
States Army, Navy, and Lend-Lease purposes, only (The 
Redskin, “Gustine Helps” {High School Newspaper} 1943).
 1945 late–The Avoset Company introduces another new 
product, a sterilized whole milk named Avo. It was readily 
accepted, along with Avoset, by the U.S. armed forces and 
in many foreign countries where refrigerating foods was a 
problem. Avo, later renamed Avoset Sterilized Whole Milk, 
kept its fresh taste for months without chilling. It lasted 
a year or longer without refrigeration and soon became a 
household word wherever it was sold.

 1947–The Gustine Creamery, California Milk Products 
Co., and Avoset merge into one company named Avoset 
Company.
 1950 summer–Avoset introduces Qwip, a real cream 
topping packaged in an aerosol can. It soon became the 
company’s best-seller.
 1960–Avoset began to offer its experience in packaging 
sterilized liquid foods to other manufacturers who were 
in need of that know-how using the concept of “contract 
packing.” Its fi rst two products were a sterilized infant-food 
formula and a sterilized ice-cream mix. Avoset did not own 
the formula and did not market the products. Avoset’s private 
label business grew rapidly; more than 60 companies now 
buy their own-label milk products from Avoset. Yet Avoset is 
still the only company in the world that produces a sterilized, 
pressurized whipping cream.
 1963–Avoset establishes a department to market the 
company’s aerosol foam-type valve to other companies 
packaging foam-type aerosols.
 1967–Avoset saw the need for sterilized products in 
Pure-Pak paper containers. With Avoset’s background 
in sterilized processing, it wasn’t long before dairy and 
nondairy products were being aseptically packaged under the 
labels of Avoset’s customers.
 Recently (about 1967) the company introduced ‘True 
Whip, a pressurized nondairy dessert topping–indicating a 
possible new direction for the company.
 1967 May 25–Avoset celebrates its 50th anniversary 
in Gustine. “Avoset, along with The Borden Company, 
The Carnation Company, and Foremost Dairies Inc., 
provide Gustine with a solid economic backbone” (“The 
Avoset Story,” in The Gustine Standard, “Salute of Avoset” 
supplement, 25 May 1967).
 1968–Avoset starts apply its aseptic packaging 
knowledge to portion control packaging. By 1976 Avoset 
provided most major airlines with individual three quarter 
ounce servings of salad dressings and sterilized non-dairy 
half-ounce portion control creamers for coffee that comes 
with airline meals. Avoset is regarded as a pioneer in 
“portion control packaging.”
 1973–Avoset Food Corporation has 125 fulltime and 
60 seasonal employees. Avoset now makes products under 
1,200 labels for over 200 companies–including Foremost, 
Carnation, Lucerne, Albertson’s, Arden, Meadow Gold, etc. 
(“Any label: Avoset Gustine’s largest industry,” in Westsider, 
6 Sept. 1973. Avoset Food Corporation: History, 1976).
 1978–Avoset is sold to Anderson, Clayton Co. (Houston, 
Texas).
 1987–Quaker Oats buys Anderson Clayton Co and 
thereby acquired Avoset.
 1987 June–Kraft Foods Co. acquires Avoset from 
Quaker Oats.
 1988 April–Kraft sells Avoset to Duncan-Cook, a 
Houston based investment group. Avoset is now a 125,000 
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square foot facility in Gustine.
 2000 April–The name over the door at 299 5th Ave. 
in Gustine now says “Morningstar Foods,” with “Avoset” 
on the 2nd line. Morningstar Foods belongs to Suiza of 
Houston, Texas.
 In 2012 Ted Nordquist wrote: “In 1994-95 I developed 
the Silk soymilk using formulations I brought from Sweden, 
using the Morningstar pilot plant and the help of Laura 
Tewnion and Ann Shaw. We never produced soybase at the 
Morningstar (Avoset) plant in Gustine. We had soybase 
made using our equipment at Soyfoods of America in 
Duarte, California, and this soybase was shipped in 6,000 
gallon tankers to Gustine, where, according to my formula, 
the Gustine plant produced Silk soymilk for Steve Demos 
(White Wave) beginning in January, 1996, until March 1998. 
Our equipment was integrated with Soyfoods of America 
equipment; we paid Soyfoods of America for this soybase by 
the gallon.”
 Note: Thanks to Patricia Snoke of the Gustine Historical 
Society for sending (on 17 April 2000) a packet of 13 
documents she assembled concerning the history of Avoset.

3344. Product Name:  Trader Joe’s Low Fat Fresh Non-
Dairy Soy Beverage (½-gallon Pure-Pak carton) [Original 
Flavor].
Manufacturer’s Name:  Trader Joe’s (Marketer-
Distributor). Made in Chico, California, by Healthy Harvest 
Foods.
Manufacturer’s Address:  P.O. Box 3270, South Pasadena, 
CA 91031-6270.  Phone: 818-441-1177.
Date of Introduction:  2000 April.
Ingredients:  Filtered water, organic whole soybeans*, 
brown rice syrup, calcium carbonate, sea salt, carrageenan, 
vitamin A palmitate, vitamin D-2. * = Organically grown and 
processed in accordance with the California Organic Foods 
Act of 1990.
Wt/Vol., Packaging, Price:  Net 64 fl  oz (½ gallon) 
1.89 liters. Gable-top Pure Pak carton. Retails for $2.69 
(California 1997/01).
How Stored:  Refrigerated.
Nutrition:  Per 8 fl  oz (240 ml): Calories 130, calories from 
fat 25, total fat 2.5 gm (4% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 80 mg (3%), total carbohydrate 22 
gm (dietary fi ber 0 gm, sugars 11 gm), protein 9 gm. Vitamin 
A 10%, calcium 30%, vitamin D 25%, vitamin C 0%, iron 
6%. Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Starting in Oct. 1996 
this product was made for Trader Joe’s by Healthy Harvest 
Foods, owned by Nancy Knudsen of Chico, California. 
Nancy’s maiden name was Nancy Potter; she ran Eden Foods 
(developer of Edensoy soymilk) while her brother, Michael, 
was in jail.
 Talk with Ted Nordquist of TAN Industries. 2000. April 
12. Ted now makes the soymilk in this product at his plant 

[at Soyfoods of America] in Duarte, California. Gary Stein 
buys the soymilk from Ted and has it shipped from Los 
Angeles to Gustine, where it is formulated and packaged. 
It is then distributed by Rockview Farms, the company that 
distributes all of Trader Joe’s fresh products. Gary started 
making this product for Trader Joe’s in early 1998; he was 
the fi rst to package it in an ESL gable top carton. Before that 
it was packed in a non-ESL gable top carton. Before Gary, 
Trader Joe’s was getting this soymilk from John Yamauchi in 
Los Angeles. Ted does not know when Gary or John began 
making this soymilk for Trader Joe’s.

3345. Terman, James. 2000. New developments at White 
Wave (Interview). SoyaScan Notes. May 15. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: America is defi nitely ready for refrigerated 
soymilk. Silk is turning rapidly and selling well; it is 
America’s No. 1 refrigerated soymilk. White Wave is starting 
to get that critical mass; they have been on NPR [National 
Public Radio] and 20-20, and are doing some mass market 
advertising in regular magazines–such a People magazine–
in the special issue on the “Fifty most beautiful people.” It 
debuted last week but is still on grocery store racks. This is 
part of a new ad campaign run by a PR agency White Wave 
recently hired. Address: White Wave Inc., 1990 North 57th 
Court, Boulder, Colorado 80301.

3346. Fallon, Sally W.; Enig, Mary G. 2000. Tragedy and 
hype: The Third International Soy Symposium. Nexus (New 
Zealand). April/May. p. 15-20, 69.
• Summary: Contents: Introduction. Marketing the ‘perfect 
food.’ Cinderella’s dark side. Soy protein isolate: Not so 
friendly. FDA health claim challenged. Soy consumption and 
cancer. Phytoestrogens: Panacea or poison? Birth control 
pills for babies. Dissension in the ranks (Dr. Lon White of 
Hawaii on soy and Alzheimer’s). Questions over GRAS 
status. The next asbestos?
 The authors are highly critical of soyfoods. This 4-day 
[actually 2-day] symposium took place in Washington, DC, 
in Nov. 1999 [Nov. 12-13]. Several weeks earlier, on Oct. 25, 
the U.S. Food and Drug Administration announced a health 
claim for soy products which were low in saturated fat and 
cholesterol and 6.25 gm of soy protein per serving. Among 
the surprising statements in this article: Isolated soy protein 
is made from what was once considered a waste product–
the defatted, high protein soy chips–which look and smell 
terrible. “Flavourings, preservatives, sweeteners, emulsifi ers 
and synthetic nutrients have turned soy protein isolate, the 
food processors’ ugly duckling, into a New Age Cinderella” 
(p. 15).
 “The propaganda that has created the soy sales miracle 
is all the more remarkable because, only a few decades ago, 
the soybean was considered unfi t to eat–even in Asia.”
 Note: This is a preposterous and completely false 
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statement. Read any Japanese or Chinese cookbook and 
you will fi nd many tofu recipes. In the 1970s there were 
approximately 30,000 tofu manufacturers in Japan alone, 
plus many more in China, Korea, and Indonesia. In 1976 
in Indonesia there were 41,201 tempeh manufacturers and 
10,986 tofu manufacturers in Indonesia (Winarno 1976).
 Note: No references appear with the printed version of 
this article, but 72 references are found with the article on the 
authors’ website. Address: 1. M.A.; 2. PhD. Phone: 619-574-
7763.

3347. Golbitz, Peter. 2000. Milk producers sour about 
“soymilk” label. Bluebook Update (Bar Harbor, Maine) 
7(2):1-2. April/June.
• Summary: On Feb. 14 the National Milk Producers 
Federation (NMPF) registered a complaint with the U.S. 
Food and Drug Administration (FDA) “regarding the rise of 
fraudulent labeling and marketing of an expanding number 
of products labeled as ‘soymilk.’” They asked the FDA 
to “take appropriate regulatory action” against soymilk 
companies that used the word “milk” anywhere on their 
package. Their objection is based on the FDA standard of 
identity for “milk” which states that “Milk is the lacteal 
secretion, practically free from colostrum, obtained by the 
complete milking of one or more healthy cows.”
 However in Feb. 1997 the Soyfoods Association of 
North America (SANA) fi led a citizen petition asking the 
FDA to grant them a “common or usual name regulation” for 
soymilk. In effect, they asked the FDA to recognize the word 
“soymilk” as the common or usual name for this class of 
products made from soybeans and water.
 On 9 March 2000 members of SANA and leading U.S. 
soymilk manufacturers visited the FDA in Washington, 
DC, and met with Dr. Christine Lewis, Acting Director of 
the Offi ce of Nutritional Products, Labeling, and Dietary 
Supplements. They presented a letter, drafted by the group’s 
attorney, that explains the legal, procedural, and policy 
faults in the NMPF letter, and asks the FDA to follow their 
standard procedures in regard to the NMPF complaint.

3348. Product Name:  Silk (Soymilk) [Chai, or Mocha].
Manufacturer’s Name:  White Wave, Inc. (Marketer-
Distributor).
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  2000 May.
Ingredients:  Chai: Filtered water, organic whole soybeans*, 
naturally milled organic cane*, black tea, green tea, caramel 
color, cardamom, cinnamon, ginger, clove, natural fl avors, 
calcium carbonate, carrageenan, disodium phosphate, sodium 
citrate, zinc gluconate, vitamin A palmitate, ribofl avin (B-
2), vitamin D-2, vitamin B-12. * = Organically grown and 
processed in accordance with the California Organic Foods 
Act of 1990. Silk soybeans are third-party certifi ed by QAI 

and contain no GMO soybeans.
Wt/Vol., Packaging, Price:  Quart gable-top cartons. Retails 
for $2.39 to $2.69.
How Stored:  Refrigerated.
Nutrition:  Per 1 cup (240 ml): Calories 130, calories from 
fat 30, total fat 3 gm (5% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 125 mg (5%), total carbohydrate 
20 gm (dietary fi ber 1 gm, sugars 15 gm), protein 6.5 gm. 
Vitamin A 6%, vitamin C 0%, calcium 30%, iron 6%, 
vitamin D-2 20%, ribofl avin 20%, vitamin B-12 15%, zinc 
6%. Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Talk with White Wave. 
2000. May 8. These two new fl avors will be available 
later in May. New Soy Times (Carmichael Lynch Spong, 
Minneapolis, Minnesota). 2000. May. “White Wave 
announces two new fl avors of soymilk: Introducing Silk 
Mocha and Silk Chai.” p. 1.
 Quart cartons with Labels sent by James Terman. 2000. 
May 11. 2.75 by 2.75 by 8¼ inches. Tetra Rex package. 
“Made with soymilk. Organic–Third party certifi ed.” Chai: 
“A premium beverage of teas, soy and spices.” Mocha: “A 
premium blend of coffee, soy & chocolate fl avor.”
 Leafl et (color glossy) sent by James Terman. 2000. May 
11. “Sip into something silky.” On the front, a color photo 
shows quart cartons of both chai and mocha fl avors against 
a chocolate-brown background. In the foreground a portion 
of a white mug fi lled with each beverage is visible. On the 
back are the nutritional facts, ingredients, and case pack 
information.
 Ad in Natural Foods Merchandiser. 2000. June. p. 71. 
“Sip into something silky.”
 Glossy color leafl et (front and back, 8½ by 11 inch) 
sent by Patricia Smith from Natural Products Expo East. 
2005. Sept. (dated 2005). “Silk quarts: Ideal size. Great taste. 
Variety.” “America’s most popular soymilk brand.”
 The company’s name has now been changed to 
WhiteWave Foods Company; it is owned by Dean Foods 
Co., one of America’s largest dairy companies.
 Product with Label purchased by Martine Liguori 
in Oakland, California. 2007. Jan. Package design is 
copyrighted 2006. Front panel: “Silk Chai. Made with 
organic soybeans. A premium beverage of teas, soy and 
spices. Enjoy hot or cold. Vitamin fortifi ed.” Retails for 
$0.99, but regular retail price is about $2.79.

3349. Gonzales, Greg. 2000. Making miso and koji for 
American Miso Co. Inc. Part II (Interview). SoyaScan Notes. 
June 20-21. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: To enter the original koji room, one had to step 
up a foot or so from fl oor level. The koji table was built into 
the room, and was thus immovable. The original koji room is 
now used for cold storage of miso tamari from the top of the 
vats (they bottle and sell it) and for tubs of bulk miso. The 
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company now has two new and larger koji rooms. The fl oor 
of each is level with the fl oor of the building and the door is 
larger; thus, it is now possible to roll the koji table and racks 
of koji trays in and out of the room. Two koji tables can fi t 
side by side in one new koji room. Don DeBona had the idea 
of putting the koji table and racks on wheels. He called it 
“Reinventing the wheel.” Each koji room has about the same 
fl oor area as the old one, but the ceiling is 8 feet high rather 
than 6 feet. The fl oor of the new rooms is insulated wood 
(rather than cement) to prevent loss of heat and humidity.
 After the rice is steamed, it is put into the hopper of a 
machine where three things happen: Metal fi ngers break 
up any clumps, a water-cooled jacket cools it, and a small 
blower blows spores of koji starter over it. It comes out onto 
a low table, whence it is shoveled (using a stainless steel 
shovel) into the koji crib atop the stainless steel table. The 
koji crib is about 18 inches deep and is lined with organic 
linen cloths before the cooked rice is put in. The inoculated 
rice, on the table, is then wheeled into the koji room.
 “The hotter it is, the harder it is to make koji,” notes 
Greg. So on very hot days, Greg will spread the grain by 
hand on the low table to cool it faster and more; then he will 
inoculate it by hand, and work the inoculant in evenly with 
his hands.
 When the koji in the crib is ready, the crib (on its table) 
is wheeled out of the koji room. The koji is then scooped 
onto koji trays using a one shô measure. Greg does not stack 
the koji trays in different ways to conserve or release heat; 
rather he puts them on rolling racks. Once a koji tray is 
placed on a rack, it stays in that place on the rack until the 
koji is ready. When a rack is full, it is wheeled back into the 
koji room. This saves labor and enables Greg to make much 
more koji.
 Greg makes miso in a three day cycle. He steams the 
rice on Monday, puts it in trays on Tuesday, and makes 
the miso on Wednesday. For most of the year, this cycle is 
repeated twice a week. Making miso twice a week is hard 
work. During the busiest times of year, the company employs 
about eleven people–including Greg; fi ve in production and 
six in packing. Many of the packers are local women who 
like the miso company work better than that offered by the 
local mills, because there is less stress, and they can set their 
own hours as long as the work gets done. Greg is the general 
manager, in charge of these workers. He really appreciates 
this challenging opportunity. So far this year, Greg and his 
coworkers have made 119,250 lb of fi nished koji.
 Most consumers use miso to make soups. They use 
more miso in the winter than in the summer. So by the 
beginning of summer, the vats are usually full. By October or 
November enough vats have been emptied of their miso, that 
it is time to start making more miso to refi ll them.
 Concerning this work, Greg refl ects: “I love it. I don’t 
mind hard work. It offers its own reward. I feel connected 
to everyone who went before me–part of a lineage. Also, 

you can’t be phony with the koji, or pretend, or get arrogant 
with it. If you don’t look at it carefully, and feel and smell it, 
then you’ll make a mistake. It’s dynamic, and it keeps you 
honest that way. This is an honorable thing to do, and I feel 
privileged to have found myself in the same wacky way that 
everything else happened here–to be the baby sitter for a 
while.”
 When not making miso, Greg continues to write short 
stories and poetry. When he learned that Erewhon was 
connected with this miso company during its formative 
years, he joked: “That makes perfect sense. ‘Erewhon’ 
spelled backwards is ‘nowhere,’ and this place is out in the 
middle of nowhere.” Recently Louise Hagler of The Farm 
in Tennessee visited the American Miso Co. for three days. 
She is writing a miso cookbook, which will contain a brief 
description of koji and how it is made into miso.
 Greg’s son, Devin, is now age 8, and his stepson, Keith 
Fancher (who is into computers and math) is age 16. Manon 
cares for the kids at home. They are considering home 
schooling for next year. Both of Greg’s parents are still alive. 
They have found that the corporate world is not a nurturing 
place. So they have come to respect his choice to follow his 
own path, and the fact that he is now general manager.
 Talk with Barry Evans, owner of American Miso Co. 
2000. June 29. Greg Gonzales’ right hand man in making 
(and tending) koji and miso is his brother, Dave Gonzales. 
Two black guys and a Honduran immigrant also make koji 
and miso with them. The father of Greg’s partner, Manon 
Fancher, is Hampton Fancher, who is a screen writer; he 
wrote the script for the well-known movie Blade Runner. 
Address: 4225 Maple Creek Rd., Rutherfordton, North 
Carolina 28139. Phone: 828-287-2940.

3350. Ragone, Regina; Kiser, Sherry Weiss. 2000. This 
snack is soy good: You can binge on these beans. Prevention 
(Emmaus, Pennsylvania) 52(6):160. June.
• Summary: Edamame (eh-dah-MAH-meh) is the Japanese 
word for fresh soybeans–which mean good nutrition. Loaded 
with protein, they are low in fat and calories, and contain 
signifi cant amounts of fi ber, vitamin A, iron, and calcium. 
They are available fresh at Asian markets from now until the 
fall. “To prepare, place pods in boiling water for 5 minutes, 
drain, rinse in cold water, and pop the beans out of their 
shells. Enjoy warm or chilled.”
 Note: Prevention has a policy against adding salt to 
recipes or foods. Japanese typically sprinkle the pods with 
salt before serving.
 Or you can buy Melissa’s Ready-to-Eat Edamame in the 
refrigerated produce section of most natural- or health-food 
stores or gourmet shops, or visit www.melissas.com. A photo 
shows one green pod and many green beans.

3351. Schweitzer, Peter. 2000. A village soy demonstration 
[in Belize]. Plenty Bulletin (Summertown, Tennessee) 
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16(2):2. Summer.
• Summary: Describes the ongoing work of Plenty, Inc. to 
introduce soybeans to Belize. “During our recent stay in 
Belize, we participated in a ‘soy demonstration’ organized by 
Gomier (Plenty’s soy technician) in the village of Aguacate. 
The Aguacate Farmers’ Coop is growing more soybeans 
than any group in Toledo and this was their fi rst soy demo. 
The Coop members invited the school in particular and the 
turnout was half school kids and half farmers and village 
leaders. First we set up the cooking station and heated a pot 
of water, while Gomier did his introduction about the health 
benefi ts of soybeans. We all trooped down to the village corn 
mill (where the village grinds its corn for tortillas) to grind 
the 5 lbs. of beans that had been soaking in water for 8 hours. 
Afterward we went back and cooked the mash, strained 
the milk and served it in cups three ways–plain, sweetened 
with sugar, and sweetened with cacao. Several gallons were 
consumed by the 30-40 people present. Gomier made patties 
from the okara (leftover soy pulp) with carrots, celery, onion 
and seasoning and fried them. These were likewise eaten 
as fast as they could be cooked. Gomier also made soynuts 
which were very popular too.”
 A photo shows Plenty board member Richard 
Schoenbrun serving soy milk to nine dark-skinned people, 
mostly kids.

3352. Product Name:  Tofurky Jurky (Hickory Smoked) 
[Original, or Peppered].
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.  Phone: 1-888-TOFURKY 
(863-8759).
Date of Introduction:  2000 June.
Ingredients:  Water, vital wheat gluten, tofu (water, 
soybeans grown without herbicides, pesticides, or chemical 
fertilizers {and calcium sulfate coagulant}), white beans, 
garbanzo beans, lemon juice from concentrate, expeller 
pressed canola oil (GMO free), shoyu (water, non-GMO 
soybeans, wheat, salt), evaporated cane juice, granulated 
garlic, natural vegetarian fl avors, spices, calcium lactate from 
beets. Peppered includes cracked peppercorns.
Wt/Vol., Packaging, Price:  2 oz plastic bag.
How Stored:  Shelf stable.
New Product–Documentation:  Product (Peppered) seen 
at Trader Joe’s in Lafayette, California. 2000. Aug. 7. 
Retails for $3.09. Talk with Seth Tibbott, owner of Turtle 
Island. 2000. Sept. 5. This product was fi rst sold in June 
2000. It comes in two fl avors: Original and Peppered (black 
pepper, not chili pepper). The product is doing well. Only 
the Peppered fl avor is presently sold at Trader Joe’s. Both 
products with Labels sent by Seth Tibbott. 2000. Oct. 12.

3353. Sim, John. 2000. Update on Pulmuone (Interview). 
SoyaScan Notes. July 24. Conducted by William Shurtleff of 

Soyfoods Center. Followed by a letter dated 14 July 1997.
• Summary: John Sim recently returned to Pulmuone as 
marketing director. His company sells 95% of its tofu to 
the Korean-American market. Their factory in Southern 
California now makes 24,000 18-ounce blocks/cakes of tofu 
a day. They sell these through a distributor and they retail for 
$1.05 per cake, which is a very low price.
 Pulmuone’s tofu is now in the Ralph’s supermarket 
chain in Southern California, and they have been advertising 
it regularly with Ralph’s and doing promotions where 
the tofu retails for $0.79 for an 18 ounce cake. This has 
shaken up the competition (such as House Foods), causing 
competitors to lower prices and start advertising as well.
 In late May of this year Pulmuone introduced their fi rst 
nigari tofu. Their customers love the great, fresh fl avor. The 
label reads simply “Premium Tofu” but soon they plan the 
add the word “nigari”–a work that many Koreans understand.
 Pulmuone has also developed a marketing innovation–a 
disposable [resealable] lid. They place this next to the pack 
of tofu, and give it away free of charge. A message will be 
printed on it.
 John would like to get his tofu into more supermarket 
chains over a wider geographical area. Go works with a 
broker, who has access to the buyers and who makes the 
presentation; John goes along to supply expertise on tofu.
 John is looking for statistics on the tofu market in the 
USA. Peter Golbitz has lowered the price of his report 
to $4,000. SPINS wants $12,000 for their data. Address: 
Marketing Director, Pulmuone, 4585 Firestone Blvd., 
Southgate, California 90280. Phone: 213-564-2000.

3354. Demos, Steve. 2000. New developments at White 
Wave (Interview). SoyaScan Notes. July 31. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Steve actually did live in a cave practicing 
meditation for one month outside of Rishikesh, India in the 
1970s–but he never told anyone in the soyfoods industry 
about it until he told CNN Financial News [1 March 2000]. 
They “ran with it.”
 Silk is now in 24,000 supermarkets nationwide. Dean 
Foods supplied the slotting money, but otherwise White 
Wave basically got into the stores using its own sales force. 
White Wave does not now use, and never has used, the Dean 
Foods distribution system. Rather, they ship Silk from the 
factory where it is made to the supermarket warehouse, 
whence it is distributed to individual supermarkets.
 Getting into supermarkets was like running a 100-yard 
dash; the only competitor was Suisa, whose Sunsoy soymilk 
is now in about 50% of supermarkets in the USA. Suisa 
now has about 4% of the market. The next race is to take 
soymilk to the national media; this is more than a 44 yard 
dash. White Wave will be spending about $10 million on this 
media campaign. Their goal is to develop “top of the mind 
awareness” or TOMA, so that when people hear the word 
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“soy” they think “Silk.”
 In the natural foods trade all Westsoy products still have 
a larger market share than all the Silk products.
 During the next few weeks White Wave will launch a 
new version of Silk soy yogurt, a cultured yogurt with live 
cultures, made at a dairy in the USA. It will be sold in a new 
carton–an aseptic single-serving plastic cup.
 Steve has learned several key things from people at 
Dean Foods. First, how to manage data, especially market 
statistics, and to use them in making decisions, allocating 
marketing dollars, and targeting interested populations. 
Second, Steve has a mentor at Dean Foods, Lou Nietto, who 
is teaching him about the mainstream food business. Lou got 
his MBA from Harvard Business School and came to Dean 
Foods from Kraft. White Wave grew up in the natural foods 
industry, but they are no longer primarily in this business. 
Steve and Lou talk by phone once a month, and phone to 
person once a quarter. Lou really believes in White Wave’s 
products, concept, and entrepreneurial spirit. “We turned 
their heads.”
 Silk is certainly one of the fastest growing products in 
the food industry in recent times, and may be the fastest.
 Steve is the second child in his family; his elder brother 
is a surgeon. Address: President, White Wave Inc., 1990 
North 57th Court, Boulder, Colorado 80301.

3355. Fallon, Sally W.; Enig, Mary G. 2000. Tragedy and 
hype: The Third International Soy Symposium. Parts I & II. 
Nexus (New Zealand). July. p. 66-71; Aug/Sept. p. 56-58. [72 
ref]
• Summary: Note: This article, which is extremely critical 
of soy and the soy industry, is identical to that by the 
same authors which appeared in Nexus (New Zealand) in 
April/May 2000 except that: (1) The word “Hype” was 
accidentally written “Hope” in Part I of this article; (2) The 
references are included with the article. Address: 1. M.A.; 2. 
PhD. Phone: 619-574-7763.

3356. Messina, Mark. 2000. Breast cancer, cognitive 
function: Soy safety issues examined. Soy Connection (The) 
(Jefferson City, Missouri–United Soybean Board) 8(3):1-3, 
5-6. Summer. [7 ref]
• Summary: An excellent overview of both these complex 
yet very important subjects. “Breast cancer: The notion 
that soy consumption could be contraindicated for women 
with estrogen-receptor positive (ER+) breast cancer seems 
somewhat paradoxical given the interest in the potential 
for soy to reduce breast cancer risk. Nevertheless, several 
in vitro, animal, and human studies have raised concerns. 
These concerns center on the weak estrogenic activity of 
isofl avones.” Address: PhD.

3357. Ontario Soybean Growers Newsletter. 2000. Soyfoods 
opportunities conference. July. p. 3.

• Summary: “On April 13th, over 130 delegates attended 
the ‘Soyfoods Opportunities Conference’ held in Guelph 
[Ontario]. The purpose of the conference was to bring 
together industry stakeholders to explore” new opportunities. 
“Soyfoods are becoming one of the fastest growing food 
groups in North America.” “Peter Golbitz, one of the leading 
authorities on the world soyfood market, spoke on current 
and emerging trends in soyfoods.” He noted that only 10% 
of the world’s soybeans are currently being used as soyfoods, 
and of that amount, 90% are in Asia. Sales of soyfoods in the 
USA this year is expected to top $2.6 billion–led by growth 
in soymilk and meat alternatives.
 Yves Potvin described his very successful work with 
soyfoods. “After the conference, many of the delegates 
gathered to discuss the feasibility of creating a Canadian 
Soyfoods Association. 40 people from across Canada voiced 
unanimous support...” Address: Box 1199, Chatham, ONT, 
Canada N7M 5L8.

3358. Product Name:  [Tofu Mayonnaise, Miso].
Foreign Name:  Tofunesa, Miso.
Manufacturer’s Name:  Organica-ecotienda.
Manufacturer’s Address:  Xicotencatl 653-18, Col. Centro, 
Veracruz, VER 91700, Mexico.  Phone: 29-31-30-83.
Date of Introduction:  2000 July.
New Product–Documentation:  Letter and form fi lled out 
by Pat Hayward. 2000. Aug. 25. This company is managed 
by Pat Hayward and Claudia Gutierrez. In July 2000 they 
introduced Tofunesa and are now making about 4 kg/month. 
“My fi rst ever miso was packaged yesterday and although 
it’s not perfect yet, I was very excited that it turned out so 
well. It served to straighten out some kinks in the process 
(e.g., the problem here is not keeping the koji hot but how to 
keep it cool. Room temperature is about 31-34º C so I had to 
use my hair drier on cold blow to lower the temperature of 
the bundle). That batch was Red Miso, and now I’m set for 
the fi rst trial of Mellow White. Will keep you posted!”
 They are now developing shoyu, which they hope to 
start selling in Sept. 2000.

3359. Shurtleff, William; Aoyagi, Akiko. comps. 2000. 
Miso and soybean chiang–Bibliography and sourcebook, 
fi rst century B.C. to 2000: Detailed information on 2,619 
published documents (extensively annotated bibliography), 
343 commercial miso products, 304 original interviews 
(many full text) and overviews, 372 unpublished archival 
documents. Lafayette, California: Soyfoods Center. 1026 
p. Subject/geographical index. Author/company index. 
Extensively annotated. Printed July 10. 28 cm. [3198 ref]
• Summary: Miso, or “fermented soybean paste,” is one of 
East Asia’s most important soyfoods. Miso is an all-purpose 
high-protein seasoning, which has no counterpart among 
Western food or seasonings. Made from soybeans, rice or 
barley, and salt, its smooth or chunky texture resembles 
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that of soft peanut butter. It comes in a wide range of warm, 
earthy colors ranging from light yellows to rusty reds, rich 
chocolate browns, or loamy blacks. Each miso has its own 
distinctive fl avor and aroma, which for the darker, more 
traditional varieties is savory, and sometimes almost meaty, 
while for the lighter-colored types is subtly sweet and 
delicately refreshing. Miso’s range of fl avors and colors, 
textures and aromas, is at least as varied as that of the 
world’s fi ne wines or cheeses.
 Today miso is made by a small number of companies 
in the United States, Canada, Europe, and (as miso or miso 
products) is widely available at supermarkets, natural- and 
health food stores, and Asian stores.
 This book contains the fi rst detailed history of each of 
America’s pioneer miso manufacturers.
 This is the most comprehensive book ever published 
about miso and/or soybean chiang. It has been compiled one 
record at a time, over a period of 25 years, in an attempt to 
document the history of this subject. Its scope includes all 
known information about these two seasonings, worldwide, 
from the fi rst century B.C. to the present. It is also the single 
most current and useful source of information on this subject 
available today, since 86% of all references (and most of 
the current ones) contain a summary/abstract averaging 229 
words in length.
 This is one of more than 40 bibliographies on soybeans 
and soyfoods being compiled by William Shurtleff and 
Akiko Aoyagi, and published by the Soyfoods Center. It is 
based on historical principles, listing all known documents 
and commercial products in chronological order. It 
features: 63 different document types, both published and 
unpublished, every known publication on the subject in 
every language–including 2,368 in English, 618 in Japanese, 
120 in German, 105 in French, etc. Extensive translations 
of many of the Japanese and European works. 304 original 
Soyfoods Center interviews and overviews never before 
published. Thus, it is a powerful tool for understanding the 
development of this subject from its earliest beginnings to 
the present, worldwide.
 The bibliographic references in this book include 
2,169 published documents and 372 unpublished archival 
documents. Each contains (in addition to the typical author, 
date, title, volume and pages information) the author’s 
address, number of references cited, original title of all 
non-English language publications together with an English 
translation of the title, month and issue of publication, and 
the fi rst author’s fi rst name (if given).
 This book also includes details on 343 commercial miso 
products, including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information on 
each product (such as advertisements, articles, patents, etc.) 

are also given.
 Details on how to make best use of this book, a 
complete subject/geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are 
also included. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

3360. Shurtleff, William; Aoyagi, Akiko. comps. 2000. 
Marketing miso and miso products: Labels, ads, posters & 
other graphics. Lafayette, California: Soyfoods Center. 158 
leaves. July. Illust. (some color). No index. 28 cm. Series: 
Marketing soyfoods.
• Summary: This book is a collection of 85 color and 73 
black-and-white photocopies of materials ranging in date 
from 1971 to 1999. The books in this series, each a unique 
collection of graphic materials, are designed for a number 
of purposes: (1) To serve as a source of ideas, ingredients, 
inspiration, legal specifi cations, and basic guidelines for 
companies in the process of developing their own products, 
designing their own graphic materials, and conceiving their 
own marketing strategies. (2) To document the tremendous 
diversity of soyfoods products and the way that each is 
presented and marketed. (3) By arranging the materials in 
chronological sequence, to help document the development 
and history of new product categories and soyfood types, and 
with them the rise of the soyfoods industry and market in the 
Western World.
 Note: This is the earliest book in this series of books 
fi lled with graphics. Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549.

3361. Product Name:  WholeSoy Glacé: Soymilk Frozen 
Dessert [Vanilla Bean, Very Strawberry, Swiss Chocolate, 
Mocha Fudge].
Manufacturer’s Name:  WholeSoy Co.
Manufacturer’s Address:  San Francisco, California.  
Phone: 415-495-2870.
Date of Introduction:  2000 July.
Ingredients:  Vanilla: Pasteurized soymilk (water, organic 
soy beans*), organic sugar*, organic soy oil*, organic palm 
oil*, organic vanilla extract*, salt, locust bean gum, guar 
gum. * = Grown and processed in accordance with the 
California Organic Foods Act of 1990. Third-party certifi ed 
by OCIA/QAI.
Wt/Vol., Packaging, Price:  One pint carton.
How Stored:  Frozen.
New Product–Documentation:  See next 2 pages. Talk with 
Ted Nordquist. 2000. March 7. Ted’s company will introduce 
a soy ice cream at the Natural Products Expo this month 
(March 24) at Anaheim. It will be named WholeSoy Glacé. 
Note: In 1990, while in Sweden, Ted developed the most 
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delicious soy ice cream that Soyfoods Center has ever tasted.
 Sell sheet (8½ by 11 inch, color, glossy, front and 
back) sent by Patricia Smith from Natural Products Expo 
West (Anaheim, California). 2000. March. “WholeSoy: A 
delicious, premium soymilk frozen dessert.” New. In four 
fl avors. Vanilla Bean, Swiss Chocolate, Mocha Fudge, and 
Very Strawberry.
 Glacé label (Vanilla) for cups and sell sheet sent by Ted 
Nordquist and dated in his computer 2000. March 16.
 Talk with Ted Nordquist. 2000. April 12. TAN Industries 
debuted this product at the Natural Products Expo at 
Anaheim last month (24 March 2000). The response was 
just fantastic, from both individuals and distributors. Nearly 
every natural food distributor in the USA has signed up 
to carry this product–which should be on the shelves this 
summer. A fourth fl avor, Mocha Fudge (Ted’s favorite fl avor) 
will be introduced later this year. Ted regrets that he did not 
take a video camera to record the reactions of people who 
loved the product. He is doing this venture together with 
Doug Stewart, owner of Howler Products, who gave Ted a 
lot of help in developing this product, which was made at 
Doug’s plant, Howler, LLC. An anthropologist and now a 
very close friend, Doug used to work in the Latin American 
rain forests. He started Howler in South San Francisco to 
import tropical fruits to help the people with whom he had 
worked. Every ingredient in the product is organic–organic 
strawberries, etc.

3362. Wolf, Walter. 2000. Soy-related documents–Business 
records (Archival collection). Peoria, Illinois.
• Summary: In July 2000 Dr. Walter Wolf, as he was 
preparing to retire from the Northern Center for Agricultural 
Utilization Research in Peoria, Illinois, sent to Soyfoods 
Center many fi le folders of soy-related documents that he 
had collected between about 1968 and the present. Most 
are in the fi eld of soy protein, and none are confi dential / 
proprietary. Each one is neatly dated, and the documents are 
in reverse chronological order in each manila fi le folder.

 Dr. Wolf earned his PhD degree at the University of 
Minnesota, where he studied soy proteins. He began work 
at NCAUR in 1956; at that time it was named the Northern 
Regional Research Center. He worked as a chemist in the 
Meal Products Research Group. He did mostly pure research, 
rather than applied. At the time there was little interest in 
food uses of soy protein. One of his main contributions was 
collecting and publishing statistics on the annual production 
and price of soy fl our, soy protein isolates, soy protein 
concentrates, and textured soy protein products.
 The following fi les (listed alphabetically) were received 
by Soyfoods Center. Unless otherwise stated, only one fi le on 
each company or subject was received. A thin fi le contains 
less than about 20 sheets of paper; a thick one contains more 
than 20 sheets: ADM (Archer Daniels Midland Co.; 2 thick 
fi les 1970-2000). Anderson Clayton (thin, 1971-81). Cargill 
(thin, 1970-2000). Central Soya (4 thick fi les, 1959-1999). 
Dawson Mills (thick, 1974-1983). Edible Soy Products, Inc. 
(Hudson, Iowa; Maker of Pronuts; thin, 1971-78). EMI Corp. 
(Des Plaines, Illinois, thin, 1971-74). Erie Casein Co. (thin, 
1966-73). Fuji Oil Co. Ltd. and Fuji Purina Protein Ltd. (of 
Japan, thick, 1972-1993). Farmland Industries and Far-Mar-
Co (thin, 1970-1993). Food Ingredients–Dale Johnson (thick, 
1964-1998). Garrison Products (extrusion, thin, 1977-78). 
General Foods (thin, 1974-1981). General Mills (thick, 
1965-1976). Gerber Products (thin, 1969). Grain Processing 
Corp. (1968-1976). Griffi th Laboratories (thick, 1968-1986). 
Gunther Products (purchased by A.E. Staley, thick, 1963-
1975). Honeymead Products (Mankato, Minnesota, thin, 
1978-1986). Industrial Grain Products (Montreal, Canada, 
thin, 1973-1975). Kikkoman (thick, 1972-1997). Kraft, Inc. 
(1965-1984). Lauhoff Grain (1 thin, 1973-86). Loma Linda 
Foods (thin, 1969-1986). Miles Laboratories (thick, 1970-
83). Nabisco (1974-81). Meals for Millions Foundation 
(1 thin fi le, 1976). Protein Advisory Group of the United 
Nations, PAG Guidelines (thin, 1969-1978). Quaker Oats 
(thin, 1970-97). Joe Rakosky, consultant (1979-83). Ralston 
Purina Co. (4 fi les, very thick, 1962-1999). Soy protein 
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products (2 fi les, thick, 1970-1986). Soy protein production 
statistics and estimates (two thick fi les, 1970-1996). Staley 
(A.E., 1 thick, 1969-1986). Swift & Co. (thin, 1961-1971). 
Takeda Chemical Industries (thin, 1970-1984). Textured soy 
proteins (1 thin, 1969-71). Tofu equipment (thin, 1970s). 
Tokuji Watanabe tofu studies at Peoria, Illinois (thick, 1960-
61). United Nations Industrial Development Organization 
(UNIDO, thick, proceedings of Nov. 1969 meeting at Peoria, 
Illinois), Unilever (thin, 1974-79). Wenger Manufacturing 
Co. (thin, 1975-76). Worthington Foods (thick, 1965-1998). 
Address: NCAUR, Peoria, Illinois.

3363. Holland, Norman. 2000. Update on Northern Soy, 
Inc. (Interview). SoyaScan Notes. Aug. 18. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Northern Soy, still run by Norman and Andy 
Schecter, has outgrown its present plant in Rochester, New 
York. They recently purchased 6½ acres of land, where they 
hope to break ground with a new tofu manufacturing facility 
in late-September. Eventually the new plant is scheduled to 
be 85,000 square feet, but phase one will be about one-third 
of that area. They have hired an engineer (who has designed 
food plant for General Foods, Cadbury-Schweppes, etc.) 
to work with Norman and Andy to design the plant and 
equipment. They plan to have a state-of-the-art facility. Up 
until now Norman and Andy have done all of the equipment 
design–and they have “rigged up” a very original and 
effi cient system. They are considering building their own 
tofu equipment (with local tool-and-die makers) to get to the 
next level; if they buy a tofu system like Nasoya has, they 
believe it would sacrifi ce the quality of their tofu.
 They have survived as tofu manufacturers while many 
other pioneers have gone into marketing or out of business. 
They now make 1,200 lb/hour or 60,000 lb/week of tofu. But 
their old plant is bursting at the seams. The new plant will 
eventually able to make 5,000 lb/hour or 250,000 lb/week of 
tofu.
 Northern Soy has survived and prospered in three 
areas: (1) By making private-label tofu–marketed by other 
companies. They make all or most of the tofu for Whole 
Foods Markets (East Coast, Midwest, Colorado), UNFI 
(United Natural Foods–Stow Mills label), Trader Joe’s (East 
Coast), Tree of Life, etc. They also have their own SoyBoy 
label. (2) By making baked and fl avored tofu–in four fl avors: 
Italian, Caribbean, Tofulin (Oriental), and Baked-Seasoned-
and-Smoked. They probably outsell White Wave 4 or 5 to 1 
on these products east of the Mississippi River. And (3) by 
making tofu-fi lled ravioli. They just bought a new $90,000 
ravioli machine. They hired a fellow who had been for 20 
years the vice president at Rosetto Foods–the largest ravioli 
maker in the world. They are very committed to ravioli since 
tofu and ricotta cheese are almost identical–but tofu has 
better health benefi ts.
 Northern Soy pays and treats all of its workers very 

well, and has a superb benefi ts package. The workforce is 
extremely diverse–Jamaicans, Vietnamese, Hispanics, etc.–
and loyal. There is almost no turnover. They have always 
worked toward being a company where work is respected in 
every sense. One recent record was when the fi rst Jamaican 
person in world history curded tofu at Northern Soy.
 Norman is still a vegetarian and he continues to believe 
that tofu has immense “planetary benefi ts.” These benefi ts 
show up in ways that people just can’t understand. It’s like 
what the Buddha said about karma–”Don’t ask me to explain 
it; it just works.” Norman and Andy haven’t been involved 
with the Rochester Zen Center for about 10 years.
 Rich Products of Buffalo, New York, has visited 
Northern Soy and is interested in working together. Address: 
545 West Ave., Rochester, New York 14611. Phone: 716-
235-8970.

3364. Nordquist, Ted. 2000. Update on work with soyfoods 
(Interview). SoyaScan Notes. Aug. 18. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Sales of Ted’s WholeSoy soy yogurt “are going 
through the roof” = increasing dramatically. Ted is moving 
production from Fullerton to SSI (Super Store Industries) 
in Turlock, California–just south of Modesto. He leaves 
home at 4:00 in the morning to arrive there last Sunday and 
Monday at 6:00 a.m.
 Ted’s ice cream is also “fl ying off the shelves” = 
selling very well. Things are going very, very well for 
Ted’s business. He is still trying to fi nd a partner to do the 
soymilk–after Suiza Foods Corp. went off on their own. Ted 
would have a hard time partnering with people who have 
betrayed him. “They’d almost have to elect me chairman of 
the board before I’d agree to go back and work with them.” 
With his WholeSoy Soymilk, Ted was actually 3-4 months 
ahead of White Wave in the “100-yard dash” to get into 
supermarkets. Ted was ready to go in June of 1999, ready to 
sell it through Pacifi c Coast Brands with Neil Donovan, the 
man who makes Lactaid–but Neil uses Suiza’s distribution. 
Ted is now talking to some big players, but it would be very 
expensive to launch the product. He is talking with some big 
chains about Ted making the WholeSoy Soymilk under his 
label, then the chain would distribute and sell it. Ted can’t 
afford to pay the upfront marketing expenses–including 
slotting allowances for individual stores. If White Wave’s 
Silk and Ted’s WholeSoy were compared right now in a 
well designed taste test, Ted’s product would defi nitely get 
higher scores. Address: TAN Industries, Inc., 49 Stevenson 
St., Suite 1075, San Francisco, California 94105-2975; 660 
Vischer Ct., Sonoma, CA 95476. Phone: 415-495-2870.

3365. Cooper, Kim. 2000. Soyfoods Canada, the new 
Canadian soyfoods association (Interview). SoyaScan Notes. 
Aug. 21. Conducted by William Shurtleff of Soyfoods 
Center.
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• Summary: Current members of the new organization are 
the Canadian Ministry of Agriculture, Ontario Soybean 
Growers, Natures Milling (Ontario), St. Clair Agri Services 
Ltd. (a soybean exporter in Ontario), University of Guelph, 
SoyaWorld Inc. (Vancouver, BC), ADM (Maureen Callahan, 
from USA), and Galaxy Foods (Ontario).
 The group is presently headquartered at the Ontario 
Soybean Growers’ offi ces in Chatham. Janet Nauta (in 
charge of communications at OSG), who is serving as 
executive director, is working on different brochures and 
cookbooks. The main goal is to raise awareness of soyfoods 
in Canada. The ultimate question people ask is “What do I do 
with this stuff?”
 The group has already had three meetings with a fourth 
scheduled for October 25th in Toronto, Ontario.
 Note: Because of Canada’s archaic food laws, Galaxy 
Foods can’t sell its cheese alternatives in Ontario. The 
government is considering rescinding this law. One of the 
focuses is on government relations, and standardizing laws 
that relate to soyfoods within the various provinces. Address: 
Marketing Specialist, OSGMB, Chatham, Ontario, Canada 
N7M 5L8. Phone: (519) 352-7730.

3366. SoyaScan Notes. 2000. Vacuum packaging tofu: 
Potential problems (Overview). Aug. 29-31. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: Quite a few brands of tofu and tofu products 
are currently vacuum packed in the USA. For example, 
Wildwood Natural Foods, Inc. in California makes about 
43,000 lb/week of tofu products, of which about 20,000 lb/
week (47%) are vacuum packed, including its plain tofu, 
smoked tofu, baked tofu, tofu burgers, and tofu cutlets. 
White Wave, Inc., in Boulder, Colorado, makes more than 
120,000 lb/week of tofu and other soy products, of which 
approximately 40% are vacuum packaged. Lightlife Foods, 
Inc. in Massachusetts, makes over 150,000 lb/week of 
soy products, 100% of which are vacuum packed. There 
are many more regional and local producers in the USA. 
In Europe, even more tofu and tofu products are vacuum 
packed.
 One U.S. tofu manufacturer has been asked by his 
state health department to discontinue production and sale 
of vacuum packed tofu until he can prove that it is safe. 
This state has seven rules for “reduced-oxygen packaging” 
(including vacuum packaging) of foods. Rule 2 is the most 
diffi cult for regular tofu to pass: “Potentially hazardous and 
perishable foods shall not be packaged in a reduced-oxygen 
atmosphere unless it possesses one or more of the following 
characteristics:
 (a) A water activity (Aw) below 0.91. (b) An acidity 
of less than 4.6 pH. (c) High levels of competing, non-
pathogenic microorganisms that prohibit the growth of 
pathogenic organisms, such as in raw beef, raw poultry, 
hard and semi-soft cheese... (e) Kept frozen at 0 degrees 

Fahrenheit (-18 degrees Celsius) or colder. (f) Another 
method of preservation approved by and on fi le with the 
department.”
 Rule 4 states that the “recommended last date of 
sale” (the “sell-by” date) “shall not exceed 14 days from 
processing...”
 Rule 7 says that foods such as vacuum-packed tofu 
“shall be kept refrigerated at 40 degrees Fahrenheit or 
below.”
 At the annual Soyfoods Association Conference held 
7-11 July 1982 at the University of Washington in Seattle, 
Dr. York (of the University of California at Davis) and Dr. 
Clifford W. Hesseltine (a world-famous microbiologist 
at the USDA Northern Regional Research Lab, Peoria, 
Illinois) gave a class on tofu packaging. According to 
William Shurtleff’s notes, vacuum packaging of tofu 
was discussed at length and many questions were asked 
by participants. These notes state: “The growth of gram-
negative oxidative bacteria is greatly slowed by vacuum 
packaging, but lactic acid bacteria grow faster; they are 
the main spoilage organisms for tofu. For tofu, a vacuum 
package is not really a vacuum package; it is just a negative 
pressure environment. Facultative anaerobes can grow in this 
environment. Botulism bacteria have great heat resistance, 
but they are poor competitors. They only grow well when 
no lactic acid producers are present. There is no need to 
worry about botulism in vacuum packed tofu unless you try 
to pasteurize the tofu after it is vacuum packed; that can kill 
the competing bacteria. Tofu has an average pH of about 6.2 
(neutral) and water activity of about 0.95 (high). The foods 
that are potentially the most hazardous are those that are rich 
in protein and have a high natural water activity. In the long 
history of tofu, East and West, there are no known reports 
problems from or outbreaks of botulism. Water packed tofu 
that has been pasteurized is potentially more dangerous than 
vacuum packed tofu; the manufacturer should probably add a 
little lactic acid inoculation.
 The book Food Microbiology, by W.C. Frazier and D.C. 
Westhoff (1978) states: “Botulism is a disease caused by 
the ingestion of food containing the neurotoxin produced 
by Clostridium botulinium. Between 1899 and 1972 there 
were 672 recorded outbreaks in the United States, involving 
1,731 cases and 963 deaths.” None of these was from tofu. 
The organism, a rod-shaped soil bacterium, is saprophytic, 
spore-forming, gas-forming, and anaerobic. Seven types 
are distinguished on the basis of the serological specifi city 
of their toxins. Note that an anaerobic bacterium lives in an 
oxygen-free environment. Vacuum-packed tofu is not such 
an environment.

3367. Bluebook Update (Bar Harbor, Maine). 2000. SANA 
names new leader. 7(3):7. July/Sept.
• Summary: The new president of the Soyfoods Association 
of North America is Yvonne Lo, president of Vitasoy. One 
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of her fi rst acts as president was to preside at the launch of 
a new communications and promotional program which 
includes a new website www.soyfoods.org.
 SANA’s offi cers and members of the board of directors 
are also listed.

3368. Ontario Soybean Growers Newsletter. 2000. New 
Canadian soyfoods organization formed. Aug. p. 8.
• Summary: Soyfoods Canada is the name of the new 
group, chosen at a meeting in July. They prepared a mission 
statement and four objectives, which are given in this article. 
The idea for the new organization dedicated to the promotion 
of soyfoods arose after the April Soyfoods Conference in 
Guelph.
 Note 1. See separate interview of Aug. 2000 with Kim 
Cooper of Ontario Soybean Growers.
 Note 2. This is the earliest document seen (Jan. 
2010) that mentions Soyfoods Canada, the fi rst real trade 
association for soyfoods in Canada. Address: Box 1199, 
Chatham, ONT, Canada N7M 5L8.

3369. Seemo (H. Shapira); Kairava (J. Spaelstra). 2000. 
Re: Photos of the new Dakini Health Foods Pvt. Ltd. food 
processing facility in Pune / Puna, India. Letter to William 
Shurtleff at Soyfoods Center, Sept. 2. 1 p.
• Summary: See also next 2 pages. This packet contains no 
letter, only 13 color photos of the new food plant. Most of 
these photos show the Indian employees working with the 
modern- and very sanitary-looking equipment, making tofu 
and soy tempeh, in a clean plant with white walls, a high 

roof, and a tile fl oor.
 Four of the photos show: (1) Two Indian men cooling 
the soybeans on a tray before inoculation to make tempeh. 
(2) Joined by a woman, they measure the inoculated 
soybeans into plastic bags. (3) A list of products sold by the 
company: White tahini paste. Sesame butter. Peanut butter. 
Soy-tempeh. Tofu. (3) Kairava (J. Spaelstra) standing by a 
sink with a glass in her hand. Address: Dakini Health Foods 
Pvt. Ltd., S.N. 33, Bhoiwasti, Keshavnagar, Mundhwa, Pune 
/ Puna 411 036, Maharashtra, India.

3370. Product Name:  Fresh Soymilk.
Manufacturer’s Name:  Dakini Health Foods Pvt. Ltd.
Manufacturer’s Address:  S.N. 33, Bhoiwastai, 
Keshavnagar, Mundhwa, Pune 411 036, India.  Phone: 020-
613985.
Date of Introduction:  2000 September.
Ingredients:  Whole soybeans, water.
Wt/Vol., Packaging, Price:  250 ml, 500 ml, or 1000 ml 
plastic bags. Retails for Rupees 32 per 1000 ml.
How Stored:  Refrigerated.
New Product–Documentation:  See page after next. Letter 
with 2 labels from Seemo and the Dakini crew. 2000. Oct. 
10. Their soymilk has been an instant success in Pune. They 
got their printed polyethylene bags during the fi rst week of 
September and now they are selling 350-400 liters/month of 
soymilk. Seemo expects this rate to triple by the end of this 
year. Their soymilk is medium rich with a milk-to-bean ratio 
of 7 or 8 to 1. It retails for the premium price of Rupees 32 
per liter (Rs 25 per liter wholesale) which is slightly less than 
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double the retail price of regular packed pasteurized cow’s 
milk at Rs 16.5 per liter.
 Their next product, now in development, is Soyogurt 
and they are having excellent results using their old tempeh 
incubator and a Swiss probiotic yogurt starter.
 Labels. Thick rectangular clear plastic bag printed with 
purple ink. In the upper left are the two Chinese characters 
for soymilk. To the right of that a unique yin-yang symbol. 
“Naturally made from whole soy beans and water only. 
Absolutely no additives or preservatives. Ready to use, cold 
or warm. Cholesterol free. Lactose free. Keep refrigerated 
4-7ºC.”
 Note: This is the last document seen concerning Dakini 
Health Foods Pvt. Ltd. A search of the web in June 2010 
shows that their last address was S No. 33 Bhoiwasti Keshav 
Nagar Mundhwa, Pune, Maharashtra state, India. Phone: 
020–26813985. They appear to be out of business. We 
have no idea why or when they discontinued this thriving 
business.

3371. Hagler, Louise. 2000. Soja: Wandelbarste Bohne der 
Welt. Eine ‘coole’ Proteinquelle [Soya: The most versatile 
bean in the world. A ‘cool’ source of protein]. Aitrang, 
Germany: Windpferd. 140 p. Illust. Index. 18 cm. [Ger]
• Summary: Foreword by Peter Golbitz. Foreword by Louise 
Hagler. Introduction by Dr. Mark and Virginia Messina. 

Basic soyfoods. Feeding babies and children soyfoods. 
Breakfast, brunch & bread. Whole soybeans. Sauces, 
spreads, dips & dressings. Soup & salad. Main dishes. 
Desserts. Drinks & yogurt.
 No dairy products or eggs are used; honey is called 
for in some recipes. Address: The Farm, Summertown, 
Tennessee.

3372. Messina, Mark. 2000. Soyfoods and soybean phyto-
oestrogens (isofl avones) as possible alternatives to hormone 
replacement therapy (HRT). European J. of Cancer 
36(4):S71-S72. Sept. Supplement. *
Address: Nutrition Matters, Inc. Port Townsend, Washington 
98368.

3373. Product Name:  [Tofi nelle Tofu Sausages (Spinach 
and Pine Nuts)].
Foreign Name:  SOY Tofi nelle (Épinards et pignons de pin).
Manufacturer’s Name:  Nutrition & Santé S.A. (Formerly 
SOY / Société Soy).
Manufacturer’s Address:  B.P. 33, Z.I. de la Pomme, 31250 
Revel (near Toulouse), France.  Phone: +33 62 18 72 50.
Date of Introduction:  2000 September.
Ingredients:  Tofu* 70.5% (water, dehulled soybeans* 
17.6%, coagulants: calcium sulfate, nigari), spinach* 16.6%, 
rice fl our*, powdered egg white*, sea salt, pine nuts* 1.1%, 
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non-deodorized sunfl ower seed oil*, garlic*, nutmeg*, 
pepper*. * = Organically grown ingredients Certifi ed by 
Ecocert F 32600 L’Isle Jourdain.
Wt/Vol., Packaging, Price:  200 gm paperboard box, 2 
sausages per pack.
How Stored:  Refrigerated, store at 4ºC.
New Product–Documentation:  Product with Label 
brought by Taro Mikuriya of the Nutrition & Santé Group 
(Revel, France). 2011. Dec. 14. Paperboard box. 4 by 6 by 
1.5 inches. Dark green, light green, dark blue and black on 
white. Color photo of a cut sausage on a plate. On the front 
panel are the Soy logo (white on dark green), two organic 
certifi cation symbols.
 Letter (e-mail) from Bernard Storup, founder of 
Nutrition & Nature (Revel, France). This product was fi rst 
sold commercially in Sept. 2000.

3374. Soyatech, Inc. 2000. Soya & Oilseed Bluebook 2001: 
The annual directory of the world oilseed industry. Bar 
Harbor, Maine: Soyatech. 424 p. Sept. Comprehensive index. 
Internet address index. Brand name index. Advertiser index. 
28 cm.
• Summary: On the cover is a color photo of a group of 
soybean leaves superimposed on a purple and blue integrated 
circuit. Across the bottom: “The ultimate industry resource: 
In print and online. www.soyatech.com.” On the inside 
front cover is a color ad from Tetra Pak, showing soymilk, 
its processing and packaging. On the fi rst page is a full 
page color ad from Northland Organic, “Leading the way 
naturally.” On the back cover is a color ad from ADM titled 
“When it comes to soy protein, we bring more to the table.” 
A large color photo shows many of ADM’s soy protein 
products made into edible foods, each labeled. Also displays 
the logo for “NutriSoy: Natural soy protein. The heart of a 
healthy diet.”
 The Foreword states that Soyatech has a newly designed 
website (soyatech.com) which “includes the entire Soya 
& Oilseed Bluebook as part of its many new features.” To 
gain access, paid subscribers must fi rst register. Address: 7 
Pleasant St., P.O. Box 84, Bar Harbor, Maine 04609. Phone: 
207.288.4969.

3375. Soyfoods Association of North America. 2000. SANA 
members 2000. Washington, DC. 5 p. Sept 15. 28 cm.
• Summary: As of 15 Sept. 2000 the Soyfoods Association 
has 65 members. The name, address, phone and fax numbers, 
and email address of each member are given in this directory. 
There are many new members. Of interest: Christine Akbar 
of American Soy & Tofu Corp. (Brookline, Massachusetts), 
Patty Herbeck of Morningstar Farms / Suiza (Dallas, Texas). 
Ken Haubein of Jasper Products, LLC (Joplin, Missouri). 
Address: 1723 U Street, N.W., Washington, DC 20009. 
Phone: 202-986-5600.

3376. SunRich. 2000. Soymilk Trends (Leafl et). Hope, 
Minnesota. 2 panels each side. Each panel: 28 x 22 cm.
• Summary: A 4-page leafl et sent by Patricia Smith from 
Natural Products Expo East. 2000. Sept. Dated “Fall 2000 
issue.”
 Contents: From niche market to mass market. 
Soymilk sales: Accelerating growth. Dairy milk per capita 
consumption declines (from 229.2 lb in 1980 to 204.1 lb in 
1997) while soymilk shows signifi cant increases. Soymilk 
is the fastest growing non-dairy beverage (comparing soy, 
rice, almond, and multigrain) (soymilk has 66% of this 
market segment). Non-dairy consumers: an “unlimited” 
market. Approximately 40% of Americans do not drink 
dairy milk (this is 78 million consumers, many of whom 
have allergies or are lactose intolerant). Soy foods deliver 
signifi cant health benefi ts: cancer fi ghter, bone builder, heart 
helper, menopause reliever. Whole soyfoods compared to 
supplements. FDA authorized health claims for soy. Seed 
selection and improved processing. Sunrich ingredient and 
processing capabilities (IP, non-GMO, organic, processing, 
packaging).
 Two graphs on page 1 (using data from US Soyfoods 
Market, published in 1999 by Soyatech Inc.) show (1) Liters 
of soymilk sold in the United States have increased from 
37 million liters in 1990 to an estimated 125 million liters 
in 1999, and has been growing at 38% a year. (2) Total 
retail sales of soymilk in the United States have grown 
exponentially from only $1.5 million in 1980 to $300 million 
in 1999 and are forecast to grow to nearly $600,000 in 2002. 
Address: P.O. Box 128, 3824 S.W. 93rd St., Hope, Minnesota 
56046. Phone: 800-297-5997.

3377. Product Name:  Shipping and display carton for 
various types of tempeh and Tofurky Deli Slices.
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  Hood River, Oregon.  Phone: 
541-386-7766.
Date of Introduction:  2000 September.
Ingredients:  -
New Product–Documentation:  This brown cardboard 
carton may contain any of the following products made by 
Turtle Island Foods, Inc. (1) Soy Tempeh, 10 x 8 oz. (2) 
Five Grain Tempeh, 10 x 8 oz. (3) Wild Rice Rhapsody, 10 
x 8 oz. (4) Low Fat Millet Tempeh, 10 x 8 oz. (5) Original 
SuperBurgers™, 10 x 6 oz. (6) BarBQ SuperBurgers™, 10 
x 6 oz. (7) TexMex SuperBurgers™, 10 x 6 oz. (8) Tofurky 
Deli Slices Original. (9) Tofurky Deli Slices Smoked.
 “Remember Folks ‘Brown is Beautiful.’ Please recycle 
this unbleached dioxin free box.” “The superior taste since 
1980. #1 premium, northwest tempeh.”

3378. WholeSoy Company. 2000. An incredibly rich, 
delicious yogurt-style treat! (Leafl et). San Francisco, 
California. 2 p. Front and back. 28 cm.
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• Summary: Leafl et brought by Patricia Smith from Natural 
Products Expo at Anaheim. 2000. March. This leafl et, with 
the same title as last year’s, introduces four new fl avors–
Blueberry, Vanilla, Lemon, and Cherry–each in 6 oz cups. 
At the top left we read: “Made with organic soybeans. Live 
active cultures. Nondairy. Lactose free. No cholesterol.” 
Address: 49 Stevenson Street #1075, San Francisco, 
California 94105. Phone: 415-495-2870.

3379. Rose, Bruce. 2000. How Bruce got involved with 
natural foods, soyfoods, Rosewood Products, Inc. and Tofu 
International Ltd. (Interview). SoyaScan Notes. Oct. 15. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: In 1967, while enrolled at Wayne State 
University in Detroit, Michigan, Bruce got involved with 
macrobiotics. His main education came from “street school.” 
He would drive to Ann Arbor for the fun of it, and there he 
discovered Eden Foods, a little upstairs co-op that was the 
fi rst he found that sold brown rice. He would buy foods, 
and take them back to the little center which was in Detroit. 
Michio Kushi visited their center several times and gave 
lectures.
 One of his childhood friends was Tim Redmond, whom 
he later met during his college years and then at Eden Foods. 
Redmond’s dad invested money in Eden Foods on the 
condition that they cease to be a co-op. Michael Potter later 
contributed money “from spurious sources in tune with the 
times.” Potter’s attitude has long been “It’s Mike against the 
world.”
 Many of the food co-ops were started by potheads; most 
were in university towns and part of the counterculture–a 
mix of politics and natural foods.
 From time to time, usually when some problem or 
opportunity arose, Eden Foods would run out of money and 
call on Bruce. He loaned them money (once $12,000) and 
they paid it back each time. In 1978 Bruce started to work for 
Eden Foods at their warehouse on Platt Road in Ann Arbor. 
They were already a fairly big food distribution company 
with large semi trucks [semitrailers]. Soon Bruce learned 
about the Soy Plant, which was a co-operative on Ann Street 
in Ann Arbor. He started to visit their deli. In 1979, Bruce 
and his family moved to a town about 20 miles north of Ann 
Arbor–before the fi re.
 Then in Nov. 1979 the Eden warehouse at 4601 Platt 
Road was destroyed by a large fi re. Bruce was a manager 
at the time. He is quite sure that the fi re was not caused 
by arson. If it was arson, it certainly was not done by the 
owners. They defi nitely didn’t burn down the company to 
collect on the insurance. The main reason is that Eden was 
greatly underinsured; they lost a lot more than they got 
back or than could ever have gotten back. In the best case, 
insurance pays you 80% of what you’re insured for. To this 
day, nobody knows for sure what caused the fi re. The fi re 
almost put Eden out of business; they lost a lot of money. 

They were able to stay in business because of the help of 
their friends. Before the fi re, the insurance companies were 
always trying to get Eden to buy more insurance coverage–
but they never did.
 The fi re was devastating for Bruce as well. He had 
been working on some automatic packaging equipment for 
Eden; it all melted. So after the fi re, he decided to leave the 
company. They owed him $15-30,000 at the time. He sat 
down with Potter and his good friend Redmond and made 
them an offer. You can forget the debt if you will give me 
just 15% of the stock in Eden Foods. Potter said “Yes” and 
Redmond said “No.”
 Cliff Adler, who had joined the company before the 
fi re, had a profound effect on its recovery. After the fi re, 
he converted a $100,000 loan into stock so that in 1980 
he owned 34% of the company. “Cliff was great. He was 
an upper management mover and shaker and eased the 
company’s debt burden. He moved the company forward.”
 At one point Bruce considered starting a company to 
make tofu, but he didn’t want to compete with the Soy Plant. 
Then he happened to meet Ben Wenzel who was delivering 
(by contract) the Soy Plant’s tofu out of the Ann Arbor area 
and outside of Michigan. “He was delivering cider and 
tofu in his old hippie van.” So Bruce decided to go into 
the raw milk cheese business. He got into it by accident 
by misunderstanding the difference between markup and 
profi t margin. “Had I known the difference, I never would 
have gone into the business.” So in Aug. 1980 he started a 
distribution company named Rosewood Products, Inc. After 
about a year, he started to distribute the Soy Plant’s products 
along with his cheese. Then the Soy Plant got into trouble 
fi nancially. Bruce tried to help them. He said: “I had a long 
history with the Soy Plant and this looked easy. Making 
tofu sounds exciting. East meets West type products was the 
reason I went in. I never dreamed I’d be packing tofu for 20 
years. You never know what life has to offer you.”
 Bruce ran the Soy Plant for 3 months before they went 
bankrupt. Then he bid on the company when they were 
in bankruptcy, and won the bid. He tried to keep all the 
employees but they came from a co-op background. “I was 
a pretty traditional business guy. I wasn’t smoking dope 
any more, had short hair, hard working. A lot of the co-
opers wouldn’t work for me. I found the best workers were 
good old meat-eaters. The idealists would do great for three 
months, and then peter out.”
 For years after he took over the company, people who 
had loaned the Soy Plant $100 or so, came to Bruce and said 
they wanted their money back. He tried to explain that the 
Soy Plant had declared bankruptcy and their debts were not 
his. But that didn’t satisfy most of them. Bruce estimates that 
The Soy Plant paid back about half of the roughly $10,000 
they borrowed from members of the community.
 In the end, Bruce merged the Soy Plant, a pioneer soy 
company, into his Rosewood Products, then later renamed it 
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Tofu International Inc.
 Update: Letter (fax) from Bruce Rose. 2001. May 22. 
Bruce says Rosewood Products no longer makes tempeh. 
They bought from White Wave from 1990-1998, but now 
buy their tempeh from Lightlife. They sell mostly bulk 
tempeh burgers. The Soy Plant started making tempeh 
in 1977. Rosewood started in 1987, stopped about 1995. 
Address: Founder and President, Rosewood Products, Inc., 
738 Airport Blvd., Suite 6, Ann Arbor, Michigan 48108. 
Phone: 734-665-2222.

3380. Product Name:  Soyogurt [Plain].
Manufacturer’s Name:  Dakini Health Foods Pvt. Ltd.
Manufacturer’s Address:  S.N. 33, Bhoiwasti, 
Keshavnagar, Mundhwa, Pune 411 036, India.  Phone: 020-
613985.
Date of Introduction:  2000 October.
Ingredients:  Whole soybeans, water, probiotic cultures.
Wt/Vol., Packaging, Price:  500 gm, or 1000 HDP plastic 
cups.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Seemo and 
the Dakini crew. 2000. Oct. 10. Their next product, now 
in development, is Soyogurt and they are having excellent 
results using their old tempeh incubator and a Swiss 
probiotic yogurt starter.
 Letter (e-mail) from Seemo. 2012. Sept. 18. “Dear 
Bill, Yes, We did sell Soyogurt in India from 2000 until the 
last day of production. Some years we put it out in shops 
but since the sales were small we mostly sold to order and 
also direct from the factory. This product had a small and 
dedicated following! Packaging was in 1 kg and half kg. 
Most return buyers preferred the one kg pack. In 2004-05 we 
sold daily 10-25 kg from our ‘Soy Milk Bar,’ mostly in the 
form of Lassi, a drinkable mix either salted or with fruits. 
Soyogurt was sold only locally and was, like our soy milk, a 
small branch of our soy foods production line. It was on the 
market until Feb. 2010 when all production lines were forced 
to be dismantled. Prices over the years were about US$1-1.2 
per kg.”

3381. SoyFoods! Newsletter of the Soyfoods Association of 
North America (Washington, DC). 2000. SANA website goes 
live. Fall. p. 4.
• Summary: The association’s new website is www.
soyfoods.org. Website sections include: About SANA. 
Current events. In the news. Soyfood Facts. Locating soy 
products. Health. Press. Technical/regulatory. Publications. 
Members only (access requires a password). Become a 
SANA member. Website sponsorships are still available at 
$1,000 or $2,500 for 12 months.

3382. SoyFoods! Newsletter of the Soyfoods Association 
of North America (Washington, DC). 2000. SANA hosts 

reception at Natural Products Expo East. Fall. p. 1.
• Summary: On Sept. 22 in Baltimore, Maryland, SANA 
hosted “Soy Temptations... Taste the Creations of Chefs.” 
The reception, attended by about 200 guests, featured three 
chefs who cook with soy: Chef Neal Langermann of Georgia 
Brown (Washington, DC), Akasha Richmond, and Patricia 
Greenberg. “Guests snacked on edamame at their tables.”

3383. Ito-Peterson, Yoko. 2000. House Foods betting on 
spiced-up tofu. Orange County Business Journal (Newport 
Beach, California) 23(46):1-2. Nov. 13.
• Summary: The House Foods tofu plant in Garden Grove, 
California, opened in 1997, replacing an old plant in 
downtown Los Angeles that began making tofu in 1981. 
A unit of Japan’s House Foods Corp., the Garden Grove 
plant is believed to be the largest in the USA, making more 
than 100,000 packages of tofu a day, and is 128,700 square 
feet–compared to the 120,000 square foot East Coast Nasoya 
plant owned by rival Vitasoy USA. The California plant 
employs about 140 workers, mostly Hispanic.
 In May House Foods added two new production lines, 
bringing their total to fi ve, and their capacity to 220,000 
packages per day. Yet Toshifumi Nomura, the company’s 
marketing manager, says Americans have “tofu-phobia.”
 The U.S. tofu market was estimated at $238 million last 
year by Peter Golbitz of Soyatech Inc. Southern California 
is the largest U.S. center of soyfoods production according 
to William Shurtleff of Soyfoods Center (Lafayette, 
California). A photo shows Kazumi Kuniyasu, the business 
administration manager of House Foods America.

3384. Ito-Peterson, Yoko. 2000. Protein play: House Foods 
betting on spiced-up tofu. Orange County Business Journal 
23(46):1, 73. Nov. 13-19.
• Summary: House Foods America Corp. is a unit of House 
Foods Corp. of Japan. Kazumi Kuniyasu, the company’s 
business administration manager, says that his modern 
tofu plant, located in an industrial corner of Garden Grove, 
California, is the biggest one in America; it is 128,700 square 
feet, whereas the next largest plant (owned by Nasoya in 
Massachusetts) is only 120,000 square feet. His 140 workers, 
mostly Hispanic, produce more than 100,000 packs of tofu 
a day from about 15 tons of soybeans. Last year House 
Foods America sold $17 million worth of tofu and other soy 
products, up 15% over 1999. In May the company added 
two new tofu production lines, bringing their total to fi ve and 
more than doubling the plant’s capacity–to 220,000 packages 
per day.
 In 1997, when the Garden Grove plant opened, it 
replaced an older factory in downtown Los Angeles that had 
been set up in 1981. The 1997 move enable the company to 
double production.
 Last year the U.S. tofu market was estimated at 
$238 million by Peter Golbitz of Bar Harbor, Maine–up 
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15% over 1998. The largest single company is Vitasoy 
USA, which claims to make about half of all tofu sold in 
U.S. supermarkets at their two large plants in California 
(Azumaya) and Massachusetts (Nasoya). The Osaka-based 
parent company, House Foods, doesn’t make tofu in Japan. 
To protect small tofu shops, a Japanese law prevents big 
corporations for entering the tofu manufacturing industry. 
House is Japan’s largest spice manufacturer, selling curry 
powder and snack foods. In Southern California, the 
company also operates fi ve Curry House restaurants.
 A large color photo shows Kazumi Kuniyasu, wearing 
a sanitary hair net, standing next to two soybean washing 
machines in his plant. Five small black-and-white photos 
show: Three shots of the conveyorized packaging line, 
curding vats and tofu forming boxes, various packaged tofu 
products.

3385. Lumpkin, Tom. 2000. Update on work with edamamé 
(green vegetable soybeans) in the state of Washington 
(Interview). SoyaScan Notes. Nov. 22. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: One of the earliest Chinese-language references 
Tom has seen to soybeans (though he is not sure they 
are green vegetable soybeans) is in a poem about boiling 
immature soybeans with the branches of the plant. The poem 
is told from the viewpoint of the pods, which lament “Why 
are my brothers, the branches, boiling us?”
 Tom has a videotape made in Japan that contains several 
early Japanese references to edamamé.
 The proceedings of the edamamé conference, to be held 
on 10-12 Aug. 2001 at Washington State University, will be 
published before the conference. Tom asks Shurtleff to write 
a worldwide chronology of green vegetable soybeans and 
edamamé, which Shurtleff agrees to write; Tom will present 
it at the conference and publish it.
 For the past fi ve years, Tom’s program has been 
developing ten non-shattering varieties of edamamé; they are 
at the F-6 stage. The key to breeding edamamé for America 
is making them machine harvestable. One Japanese and one 
Thai graduate student are helping him on the project. The 
varieties do not yet have names, only numbers. The main 
variables are non-shattering, structure of the plant, seed size, 
and fl avor. Tom’s program is also running “microsatellite 
fi ngerprinting” and “AFLP fi ngerprinting” on 150 edamamé 
varieties. Note: AFLP, which stands for “amplifi ed fragment 
length polymorphism,” is the registered trademark of a 
Dutch company. Most of the varieties are Chinese, with some 
Japanese and including their own ten. These new techniques, 
which give genetic fi ngerprints of each variety, enable them 
to: (1) Give precise descriptions of varietal differences; (2) 
See how much diversity exists among popular varieties; 
(3) Protect the lines and varieties they are developing; and 
(4) See who has been stealing varieties from whom. They 
have already constructed a pedigree, which will appear in 

an article, probably in Crop Science and in the conference 
proceedings. To get a broad range of offspring, a breeder 
wants to ideally select parents that are quite different.
 Americans fi nd the image of green soybean pods very 
attractive. Tom is well aware that edamamé are not simply 
any soybeans harvested at the green stage. He likes to say: 
“What sweet corn is to fi eld corn, edamamé is to soybeans.” 
They must also be processed in the same way to keep the 
sugars from changing into starches.
 Tom has heard the word azunda used to refer to a soup 
containing edamamé; it is also used in some sweets, and his 
group has made a nice guacamole containing edamamé.
 Tom believes that China will become the world’s major 
grower of edamamé in the near future. Tom is working 
with Small Planet Foods (formerly Cascadian Farms) in 
the state of Washington–doing varietal development. Small 
Planet sells edamamé both in the pods and shelled. Tom 
also expects that precooked, fl avored edamamé (in wasabi, 
teriyaki, etc. fl avors) will become a big item in the near 
future.
 Tom has been department chair at WSU for fi ve years. 
His administrative duties (with 40 faculty and 70 staff 
people) make it harder for him to fi nd time to do his own 
research and write. Just before he accepted this position, he 
had been accepted to go to the Needham Research Institute 
(which includes the East Asian History of Science Library) at 
Cambridge University in England. He would like to do that 
when he steps down from his current position, and maybe 
do a book on edamamé at that time. Address: Head, East 
Asian Crop Development Program, Dep. of Crops and Soil 
Sciences, Washington State Univ., Pullman, WA 99164-6420. 
Phone: 509-335-2726.

3386. Washington State University, Dept. of Crop and Soil 
Sciences. 2000. Second International Vegetable Soybean 
Conference (Edamame, Mao-dou), August 10-12, 2001, 
Tacoma, Washington, USA (Leafl et). Pullman, Washington: 
Washington State Univ, Conferences and Professional 
Programs. 2 panels each side. Each panel: 22 x 14 cm.
• Summary: This leafl et announces the upcoming conference 
which will be held at the Sheraton Tacoma Hotel. The 
regular fee, if one registers by 30 June 2001 is $300. “About 
the conference: Edamame (mao dou or vegetable soybean) 
is a specialty type of large seeded soybean from East Asia 
that is eaten at the immature stage as a tasty and nutritious 
vegetable. In recent years, interest in edamame outside of 
East Asia has mushroomed as consumers have become aware 
of its savory fl avor and health benefi ts.
 “This conference follows and intends to build on the 
accomplishment of the fi rst international workshop on this 
topic, Vegetable Soybean: Research Needs for Production 
and Quality Improvement, held at Kenting, Taiwan, 29 
April–2 May, 1991.”
 “Conference planners: Thomas A. Lumpkin, Chair, 
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Dep. of Crop and Soil Sciences, Washington State Univ. 
S. Shanmugasundaram, Director, Program I, Asian 
Vegetable Research and Development Center, Taiwan. 
Harold E. Kauffman, Asst. Dean, College of Agricultural, 
Consumer and Environmental Sciences, Univ. of Illinois. 
Mark Messina, Adjunct Associate Prof., Dep. of Nutrition, 
Loma Linda Univ. & Medical Center. Richard L. Bernard, 
Prof. Emeritus, Dep. of Crop Sciences, Univ. of Illinois. 
Patricia A. Murphy, Prof., Dep. of Food Science and Human 
Nutrition, Iowa State Univ. Lin Chang-Chi, President, 
Taiwan Frozen Food Manufacturer’s Association. Shui-Ho 
Cheng, Deputy Director, Food and Agriculture Dep., Council 
of Agriculture, Taiwan. Keisuke Kitamura, Director of Crop 
Breeding Division, National Agriculture Research Center, 
Japan. Junyi Gai, Director, National Center of Soybean 
Improvement, China.” Address: P.O. Box 645222, Pullman, 
WA 99164-5222.

3387. SoyaScan Notes. 2000. Soymilk and cow’s milk 
prices in California, December 2000 (Overview). Dec. 10. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Since Dec. 1983, approximately every other 
year, Soyfoods Center has conducted a survey of the prices 
of soymilk and cow’s milk in California. In Dec. 2000 at 
Berkeley Natural Grocery Co. (Berkeley, California), Cindy 
La reports the following retail prices. (Note: oz = fl uid 
ounces; 32 fl  oz = 1 quart; 33.8 fl  oz = 1 liter. 2 quarts = 
one half gallon. All soymilk products at Berkeley Natural 
Grocery Co. are now organic).
 Shelf-stable / Aseptic soymilks: Westsoy Light and Plus 
all fl avors $2.39/quart (but $1.89 when on special). Westsoy 
original creamy $2.59/quart. Westsoy 3 x 8.45 oz packs all 
fl avors $2.79.
 Vitasoy all fl avors $1.99/quart. Note: This is the price 
for half the year. The other half it rises to $2.39. Vitasoy 
enriched all fl avors $1.99/quart (on special). Vitasoy Light 
all fl avors $2.39/quart. Vitasoy 3 x 8.45 oz packs all fl avors 
$2.39.
 Soy Dream (Imagine Foods) all fl avors $2.15/quart. Soy 
Dream Enriched all fl avors $2.25/quart.
 Pacifi c Foods–Select all fl avors $1.99/quart. Pacifi c 
Foods–Enriched all fl avors $2.25/quart. Pacifi c Foods–Fat 
Free all fl avors $2.39/quart.
 Edensoy and Edensoy Enriched all fl avors $2.29/liter. 
Edensoy and Edensoy Enriched 3 x 8.45 oz packs all fl avors 
$2.29. Health Valley Soy Moo plain $2.59/quart.
 Refrigerated / Fresh soymilks (in gable-top cartons) 
at Berkeley Natural Grocery Co. White Wave Silk $1.79/
quart or $2.99/half gallon. Westsoy Plus $3.59/half gallon. 
Wildwood all fl avors $1.99/quart or $3.89/half gallon.
 Berkeley Natural Grocery Co. also carries dairy milk: 
Horizon organic milk $1.89/quart. Clover Stornetta milk 
(free of BGH–Bovine Growth Hormone) $0.95/quart.
 Safeway: Cow’s milk (fortifi ed with vitamins A and D) 

sells for the following prices at the Safeway supermarket in 
Lafayette, California: (1) Fat free: $0.99/quart or $1.84/half 
gallon or $3.25/gallon; (2) Low fat (1% fat, protein fortifi ed): 
$1.07/quart or $2.02/half gallon or $3.39/gallon; (3) Reduced 
fat (2% fat, protein fortifi ed): $1.07/quart or $2.02/half 
gallon or $3.39/gallon; (4) Whole (homogenized, fortifi ed 
with vitamin D only): $1.09/quart or $2.05/half gallon or 
$3.45/gallon. (5) Acidophilus Plus Bifi dus–Low Fat (1% fat): 
$1.07/quart or $2.13/half gallon. (6) Horizon Organic $2.99/
half gallon. (7) Lactaid: $1.89/quart or $3.35 per half gallon. 
The best-seller among these is Fat free in half gallons or 
gallons.
 Thus, during the past two years, the price of cow’s milk 
has generally decreased slightly for the fi rst time in at least 
15 years. Soymilk prices have largely remained unchanged. 
Therefore the gap between soymilk and cow’s milk prices 
has increased slightly.

3388. SoyaScan Notes. 2000. Soymilk, rice milk, and almond 
milk retail prices at Trader Joe’s in California, 20 Nov. 2000 
(Overview). Nov. 20. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Since Dec. 1983, approximately every other 
year, Soyfoods Center has conducted a survey of the prices 
of soymilk and cow’s milk in California. Note: 2 quarts = 
one half gallon.
 Shelf-stable / Aseptic soymilks: Pacifi c Foods Fat Free 
Soy Drink vanilla or plain $1.29/quart. Pacifi c Foods Multi 
Grain original $1.69 quart.
 Soy-Um all fl avors $1.49/quart. Soy-Um Fat Free $1.39/
quart. Soy-Um three-pack (250 ml each) $1.69 for three.
 Westsoy Plus all fl avors $2.49/half gallon (=$1.25/
quart). Westbrae Natural Lite vanilla or plain $2.29/half 
gallon (=$1.15/quart).
 Refrigerated / Fresh soymilks (in gable-top cartons): 
Trader Joe’s Fresh Non Dairy Soy Beverage $2.69/half 
gallon (=$1.35/quart–gable top carton sold refrigerated).
 Non-Soy Non-Dairy Beverages: Aseptic beverages. 
Breeze almond milk original, vanilla or chocolate $1.59/
quart. Trader Joe’s Rice-Um original, original enriched, 
vanilla, or vanilla enriched $1.39/quart. Westbrae Rice plain 
or vanilla $2.29/half gallon (=1.15/quart).
 Products discontinued since last year: Galaxy Veggie 
Milk. Rice Dream.
 Omitting the highest price soymilks, the price of 
soymilk ranges from $1.15/quart for half-gallon cartons to 
$1.39/quart for quart cartons. A fair average price would be 
about $1.27/quart.

3389. SoyaScan Notes. 2000. Chronology of major soy-
related events and trends during 2000 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Jan. 8–The Kerry Group (of Wisconsin and 
Iowa) purchases Solnuts, a pioneer manufacturer of dry-
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roasted soynuts, in Hudson, Iowa.
 Feb.–Kraft Foods Inc. (Illinois) purchases Boca Burger 
Inc., America’s third largest maker of veggie burgers, after 
Worthington Foods and Gardenburger.
 March 6–The Hain Food Group announces that it will 
acquire the Celestial Seasonings tea company to become the 
largest natural foods company in the USA.
 March 9–The USDA formally approves a rule change 
allowing soy protein products to completely replace meat 
products in the Federal School Lunch Program.
 March 31–Monsanto, the world’s leading agricultural 
biotech company, merges with Pharmacia & Upjohn (a large 
pharmaceutical company), and the new company is renamed 
Pharmacia Corporation.
 April–An article by Lon White on tofu and brain aging 
is published in J. of the American College of Nutrition.
 June 9–20/20 (ABC) television program, titled “Soy–
The untold story,” airs on Friday at 10:00 p.m. discusses 
many of the shortcomings of soyfoods, but in a very fair 
way.
 June 13–Martha Stewart, on her popular nationwide TV 
program Living, has a very positive segment on edamamé.
 July 14–Lightlife Foods Inc. (of Turners Falls, 
Massachusetts) is purchased by ConAgra, Inc., a $25 billion 
food company based in Omaha, Nebraska–for an undisclosed 
amount. Lightlife’s plant, employees, and management team 
will stay in place. Lightlife is a leading maker of vegetarian 
meat alternatives, with 150 employees and about $25 million 
in annual sales.
 July–WholeSoy Co. (Ted Nordquist) introduces 
WholeSoy Glacé: Soymilk Frozen Dessert in 4 fl avors. This 
is the best soy ice cream seen to date.
 July–At a joint meeting of ASA and USB, the 
International Soy Protein Program (ISPP) was born as 
ASA and the Illinois Soybean Program Operating Board 
(ISPOB) formalized their joint commitment to “Increase 
the international consumption of soy protein by humans in 
new markets–developing countries–and thereby create new 
opportunities for disappearance of soybeans and provide 
higher economic returns to U.S. soybean producers.” ISPOB 
and its Executive Director Lyle Roberts were instrumental in 
conceiving the program and raising its initial funding. This 
program was later renamed WISHH.
 Sept.–Monsanto’s patent on glyphosate expires. 
Glyphosate is the active ingredient in Roundup, the world’s 
best-selling herbicide.
 Dec.–Sanitarium Foods of Australia acquires the 47% of 
SoyaWorld owned by Sunrise Soya Foods (Vancouver, BC, 
Canada).
 Trends: 1. This year, the momentum created by the FDA 
health claim in Oct. 1999 has propelled the soyfoods industry 
to new heights. Existing companies are growing rapidly, and 
many new companies (including some of America’s biggest 
food companies) are entering the market with new products.

 2. This year, for the fi rst time, soymilk has become a 
mainstream American beverage. As of May, White Wave 
Silk soymilk is sold in 24,000 supermarkets nationwide. 
Edamamé (green vegetable soybeans) have gone mainstream 
in California, and are rapidly becoming popular on both 
coasts of the USA.
 3. In the United States and Europe, the tide seems to be 
fl owing increasingly against genetic engineering of foods 
and food plants. More and more companies in the natural 
foods industry are labeling their products as “non-GMO” 
or “GMO-free” or “No GMOs.” Monsanto has stopped its 
efforts to develop genetically engineered soybeans for food 
use and focused its attention instead on livestock feeds. It 
now seems likely the genetic engineering of plants has a 
future, but not in the area of foods–at least not in developed 
countries.
 4. Interest in “food-grade soybeans” continues to grow 
in the USA and has increased substantially this year. Canada 
began focusing on identity-preserved food-grade soybeans 
10-15 years before the USA. U.S. interest began to grow in 
about 1995 with the introduction of genetically engineered 
soybeans and with the accelerating interest in food uses of 
soybeans.
 5. While pro-soy articles (mostly about health benefi ts) 
continue to increase, so do anti-soy articles on the Web and 
Websites. The loudest anti-soy voices are those of Sally 
Fallon and Mary Enig of the USA (they believe traditional 
fermented soyfoods–such as miso, shoyu, natto, and tempeh–
are good, traditional non-fermented soyfoods–such as tofu, 
soymilk, and edamamé–are not good, and modern soy 
protein products–such as soy protein isolates, concentrates, 
and textured soy fl our–are the worst of all, being highly 
processed with chemicals such as hexane solvent). Also: 
Richard and Valerie James of New Zealand, and Lon White 
of Hawaii. Some of the concerns they raise are legitimate and 
deserve further research, but the majority (we believe) are 
not. Nevertheless, many of the health claims made for soy 
in popular articles are exaggerated or somewhat sensational, 
and not fi rmly supported by scientifi c evidence.
 6. As we are about to enter a new century and a new 
millennium on 1 Jan. 2001, soyfoods appear to have a bright 
future, worldwide. This past year has seen more activity and 
interest in, and media coverage of, soyfoods than at any time 
in the history of the United States.

3390. SoyaScan Notes. 2000. Soya Clips receives 1,975 clips 
from Jan. 1 to Dec. 31, 2000 (Overview). Dec. 31. Compiled 
by William Shurtleff of Soyfoods Center.
• Summary: This is an average of 165 clips per month. 
This total of 1,975 compares with 2,105 clips in 1989–the 
peak year. An invoice from Luce shows the total bill (before 
returns) for calendar year 2000 to be about $6,351. Thus, one 
clip costs (on average) $3.21.
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3391. Larson, Stephanie. 2000. The soyfoods boom: What’s 
driving the explosion? First in a series. Soybean Digest. Dec. 
p. 10-11.
• Summary: Mark Messina says the whole market is driven 
by consumer demand because of health effects. Sales of 
soyfoods and soy protein products was $2.1 billion in 1999. 
Of that total, soymilk sales accounted for $300 million, up 
38% from 1998. A graph shows soymilk sales (in million 
dollars) from 1992 to 1999, with projection to 2002. These 
sales rose from $100 million in 1993 to $300 million in 
1999, projected to reach $500 million in 2001.
 The United Soybean Board calculated that last year 
Americans consumed 37 million bushels of soybeans via 
soyfoods. A color photo shows many commercial soyfood 
products with colorful labels: Bergin Nut Company Soynuts 
(no salt), Fantastic Foods Tofu Scrambler, MCOA Brown 
Rice Miso, Spectrum Soy Oil, Health Trip Soynut Butter, 
Midwest Harvest Textured Soy Protein, Low-Fat Soy Flour, 
and Firm Tofu, Country Choice Soy Cocoa, Eden Organic 
Black Soy Beans, and Whole Foods Soy Ginger Sauce.

3392. Shurtleff, William; Aoyagi, Akiko. 2000. Tofu & 
soymilk production. 3rd ed. Lafayette, California: Soyfoods 
Center. 336 p. Illust. by Akiko Aoyagi Shurtleff. Index. Dec. 
28 cm. [223 ref]
• Summary: Contains many new advertisements, plus 
changes on the title page, copyright page, and back cover 
of both paperback and hardcover editions (new ISBN for 
each). Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549. Phone: 925-283-2991.

3393. Product Name:  Baked Tofu [Zesty Lemon Pepper 
Style, Hickory Smoke Barbeque Style, Roma Tomato Basil 
Style].
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 N. 57th Ct., Boulder, CO 
80301.  Phone: 303-443-3470.
Date of Introduction:  2000 December.
Ingredients:  Lemon pepper: Tofu (water, soybeans, nigari 
{magnesium chloride}, gypsum), expeller pressed canola 
oil, soy sauce (water, soybeans, wheat, salt), lemon sauce 
concentrate garlic, onion, black pepper, xanthan gum.
Wt/Vol., Packaging, Price:  8 oz (227 gm) plastic container.
How Stored:  Refrigerated or frozen.
New Product–Documentation:  Leafl et (13.5 cm x 20.5 cm, 
glossy color) sent by White Wave. 2000. Dec. “America’s 
favorite way to eat tofu. Three new fl avors.” On the front is 
a color photo of the front of the three packages. On the rear: 
Information about each of six types of White Wave Baked 
Tofu.

3394. Davis, Brenda; Melina, Vesanto. 2000. Becoming 
vegan: The complete guide to adopting a healthy plant-based 
diet. Summertown, Tennessee: The Book Publishing Co. v + 

281 p. Index. 25 cm. [153 ref]
• Summary: An excellent vegan sourcebook (not a 
cookbook) by two registered dietitians. Contains perhaps 
the most up-to-date, accurate, and concise yet complete 
information in vegan nutrition.
 Contents: Acknowledgements. From the authors. 1. 
Vegan roots. 2. Perspectives on vegan health. 3. Plant 
protein. 4. Big fat lies. 5. The two faces of carbohydrates. 
6. Prospecting for minerals. 7. Vitamins for vegan vigor. 
8. Phytochemicals. 9. The vegan food guide. 10. Building 
vegan dynamos. 11. Growing vegans. 12. The prime of life. 
13. Overweight. 14. Eating disorders. 15. Underweight. 16. 
The vegan athlete. 17. Vegan diplomacy.
 This book begins with a good history of veganism 
and contains (throughout the book) a wealth of accurate, 
positive information about many different types of soyfoods 
(especially tofu) and related subjects, including tofu, 
soymilk, tempeh, soy yogurt, soy cheese, soy sauce, tamari, 
and soy oil (incl. omega-3 fatty acids). Plus Adventist Health 
Studies, dietary fi ber, phytochemicals and sea vegetables. 
Address: 1. Kelowna, British Columbia; 2. Langley, British 
Columbia. Both: Canada.

3395. Descheemaeker, Koen; Debruyne, Ignace. eds. 2001. 
Soy and health 2000: Clinical evidence, dietary applications. 
Leuven, Belgium and Apeldoorn, Netherlands: Garant 
Publishers. 197 p. No index. 24 cm. [535 ref]
• Summary: This book contains the proceedings of the 
international conference “Soy & Health 2000” which was 
held in Brussels, Belgium, on 13-14 Oct. 2000. The texts of 
keynote lectures, presentations, and poster abstracts offer a 
good review of clinical research relating to soy.
 Contents: Soy protein and heart disease (4 papers). New 
products and technology (1). Soy and cancer (3). Obesity (1). 
Health implications of soy lecithin, oil and phytosterols (3). 
Soy and hormonal effects (3). From science to market (4). 
Abstracts poster session (22 presentations).
 Note: According to Mark Messina (e-mail, April 
2005): This conference was organized by the editors of the 
proceedings. Koen Descheemaeker, PhD, used to work for 
Alpro in Belgium. He left in about 2000 to become a full 
time event organizer, specializing in nutrition events. He 
has become very successful at this and each year holds the 
largest nutrition conference in Belgium. Ignace Debruyne, 
PhD, works for the American Soybean Association in 
Belgium. He has a background in soy, especially related to 
processing and soymilk. The money for the conference was 
raised from sponsors (such as ASA and Alpro). It was a for-
profi t event. Address: 1. PhD, Nutrimedes Communication 
& Consultancy, Zonnebecke, Belgium; 2. PhD, Ignace 
Debruyne & Associates, Izegem, Belgium.

3396. Hagler, Louise. 2001. Miso cookery. Summertown, 
Tennessee: The Book Publishing Co. 96 p. Illust. Index. 23 
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cm.
• Summary: Contains 70 recipes (each with a nutritional 
analysis) that use miso as an ingredient, and four full-page 
color photographs. Contents: Introduction. It’s alive!!!! (visit 
to American Miso Co. in North Carolina). Soups. Spreads. 
Salads and dressings. Sauces and gravies. Vegetables. Main 
dishes. Side dishes. Sweet things.
 Many recipes call for the use of tofu as an ingredient, 
and some call for the use of edamame, gluten, soymilk, soy 
yogurt, tempeh,
 On the back cover is a color photo of Louise Hagler; her 
vegetarian cookbooks have sold over 750,000 (or 742,000) 
copies worldwide. Address: Summertown, Tennessee.

3397. Holin, Fae. 2001. Selling soyfoods: States work to 
reach consumers with new associations. Soybean Digest. Jan. 
p. 66.
• Summary: Two new soyfoods organizations have been 
formed, each with the same goal: to sell consumers on 
the value of soyfoods. In the fall of 2000, the Minnesota 
Soyfoods Association was established by the Minnesota 
Soybean Growers Association. Address: 360 Pierce Ave., 
Suite 110, North Mankato, MN 56003. Phone: 888-896-
9678. At about the same time, the Iowa Soybean Association 
hired Linda Funk as executive director for its incipient 
Soyfoods Council. Address: 4554 NW 114 St., Urbandale, IA 
50322. Phone: 515-727-0796.
 Elizabeth Gunderson, the food consultant coordinating 
the Minnesota program, has a large supply of excellent 
information. She has spoken to several groups and volunteers 
have handed out information at the state fair. She believes 
that the best people to work with are those developing soy 
cookbooks, food writers, and people with a strong interest in 
soyfoods.
 This is the fi rst time that state soybean associations have 
started subsidiary groups of this kind. However the Soyfoods 
Association of North America, a national organization, has 
been in existence since 1978. Its 65 members are soybean 
processors and suppliers, equipment and ingredient suppliers, 
and consultants.
 Also lists a “Smorgasbord of soyfoods sources:” 
Soyfoods.com, Soyfoods.org, Soyfoods Center, Talksoy.com, 
www.ag.uiuc.edu/~stratsoy/new, Soybean.org, Soyatech.
com, and Just-food.com.

3398. White Wave, Inc. 2001. Silk is the hottest selling name 
in soy (Ad). Natural Foods Merchandiser. Jan. p. 42.
• Summary: See next page. This 8½ by 11 inch color ad 
shows a large white carton of Silk Cultured Soy (strawberry 
fl avor) against a blue background. “Smart new package 
graphics. Now contains live cultures. Award winning favor. 
Made from organic soy. Contains 50% daily requirement of 
calcium.” To the left is a “2000 Gold Taste Award” medal. At 
the lower right is a carton of Silk Soymilk. www.whitewave.

com.
 This ad also appeared in the March (p. 52), June (p. 34) 
issues of this magazine. Address: [Boulder, Colorado].

3399. Demos, Steve. 2001. New developments at White 
Wave (Interview). SoyaScan Notes. Feb. 1. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Silk soymilk is now made a fi ve dairies in the 
USA, and the rest is made by Dennis Anderson at SunRich. 
They use the basic APV system for making their soybase. 
Each of these systems costs about $5 million.
 Company research has shown that Silk is now in 1-2 
million U.S. households, and the average household buys 
½ gallon a week. Sales this year are projected to top $100 
million.
 Consumers now know what soy is and 76% believe that 
it has health benefi ts.
 One farmer supplies all the organic soybeans used to 
make Silk. Yet the composition of these soybeans changes 
from year to year, so the formula must be adjusted to account 
for these changes. Making this adjustment so consumers 
can’t taste the difference is a delicate and complex process.
 Steve is very happy with the company’s new public 
relations fi rm. “They are fabulous.” They are lining up many 
stories on the emergence of White Wave as a business and 
on the spectacular success of soymilk as a new category. Can 
you think of any other category that has gone mainstream as 
fast as soymilk? Address: President, White Wave Inc., 1990 
North 57th Court, Boulder, Colorado 80301.

3400. Demos, Steve. 2001. Thoughts on the future of 
edamame (Interview). SoyaScan Notes. Feb. 1. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Steve believes that frozen, shelled edamame 
will ultimately have much bigger sales in the USA than 
traditional edamame in the pods. Address: President, White 
Wave Inc., 1990 North 57th Court, Boulder, Colorado 80301.

3401. Messina, Mark. 2001. Noteworthy evidence mounts on 
soy and human health. Soy Connection (The) (Jefferson City, 
Missouri–United Soybean Board) 9(1):1, 3, 5. Fall. [45 ref]
• Summary: Evidence suggesting soyfood consumption 
is associated with health benefi ts has created considerable 
excitement within the dietetic and nutrition communities. 
However, the vast amount of research on this subject makes 
staying current with the literature a daunting task. Therefore, 
the intent of this article is to briefl y summarize current 
knowledge about the health effects of soyfoods.
 “Introduction: Arguably, most of the current interest 
in soy can be attributed to isofl avone content. Isolated 
isofl avones do have a wide array of potentially important 
effects in vitro (1) and biological effects of isofl avones 
have been observed in many animal studies (2,3). But only 
a few human studies involving isolated isofl avones have 
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been conducted (4). Most of the clinical studies have used 
soyfoods (mainly soy protein isolate) and were not designed 
to identify the component(s) of soy responsible for a given 
effect. Several animal (5) and human studies (6) have 
recently compared the biological effects of soy protein low 
in or devoid of isofl avones (soy-) with isofl avone-rich soy 
protein (soy+). However, although suggestive, differences 
in effects between soy- and soy+ may not necessarily be 
attributed to isofl avones per se since the actual extraction of 
isofl avones from soy protein may change the protein beyond 
altering isofl avone content.
 “There is considerable debate about the relative merits 
of consuming soy-foods versus soy pills. Although obvious, 
it is worth stating that these approaches for increasing 
isofl avone intake are not mutually exclusive.
 “Isofl avones are diphenolic compounds that have a 
chemical structure similar to estrogen, and therefore bind to 
estrogen receptors; for these reasons, they are referred to as 
phytoestrogens (plant estrogens). However, they are different 
from estrogen, and possess many properties unrelated to their 
ability to bind to estrogen receptors. These non-estrogenic 
properties may contribute at least as much to the health 
effects of isofl avones as the estrogenic properties. The USDA 
in conjunction with Iowa State University recently published 
an online database of the isofl avone content of soyfoods (7).
 “The estrogenic-like effects of isofl avones has prompted 
speculation that soy may be an alternative to hormone 
replacement therapy and that isofl avones are natural selective 
estrogen receptor modulators (SERMs). Unlike estrogen, 
which is not tissue selective, SERMs (e.g., tamoxifen and 
raloxifen) exert estrogenic effects in desired tissues such 
as the heart, skeletal system, and brain, but ideally have 
either no, or antiestrogenic effects, in other tissues, such as 
the breast. Isofl avones appear to have estrogenic effects on 
the heart (8,9,10) and bones (11) but probably not on the 
uterus (12,13) whereas the limited data prevents drawing 
conclusions about effects on the breast and cognitive 
function. Thus, isofl avones appear to be at least partial 
SERMs but their full clinical importance remains to be 
determined.
 “Literature Review
 “Coronary Heart Disease: The health claim recently 
approved by the US Food and Drug Administration is 
based on the premise that 25 g of soy protein per day 
will signifi cantly lower cholesterol (14). Lower amounts 
may also be somewhat effective (15,16). Clearly though, 
hypocholesterolemic effects are most apparent in 
hypercholesterolemics (serum cholesterol reductions of 
10-15 percent are commonly observed) whereas rather 
modest (<5 percent) effects are observed in individuals 
with cholesterol levels below 240 mg/dl (17, 18). Some 
data suggest the response to soy differs among individuals 
with similar cholesterol levels. Therefore, recommendations 
to use soy protein as a means of lowering cholesterol can 

be considered even for people whose cholesterol is only 
mildly elevated. Since cholesterol reduction occurs within 
a few weeks of beginning soy consumption, effi cacy can be 
determined fairly quickly.
 “Whether isofl avones enhance the cholesterol-lowering 
effects of soy protein is not clear but isofl avones are not part 
of the health claim. Isolated isofl avones by themselves will 
likely not lower cholesterol (20). However, there is much 
enthusiasm for the ability of isofl avones to protect against 
heart disease because of direct effects on vessel walls (such 
as by enhancing arterial fl exibility), inhibition of cholesterol 
oxidation (21,22) and clot formation (23), etc. If these effects 
are confi rmed in long-term studies, they will likely prove 
to be more important than the hypocholesterolemic effects 
of soy protein since there are many approaches (drugs and 
dietary agents) to lowering cholesterol and coronary events 
frequently occur in individuals with normal cholesterol 
levels.
 “Osteoporosis: Soy protein, probably because of a 
relatively low sulfur amino acid content, causes less calcium 
(derived from the skeletal system) excretion than animal 
protein (24). The possible benefi ts of substituting soy protein 
for animal protein may be clinically relevant since net 
calcium absorption may be no more than 10 percent (25). 
Thus, conceivably, substituting 10-15 g of soy protein for 
animal protein could reduce dietary calcium needs by 50 mg/
day.
 “Initial speculation about the possible bony benefi ts 
of isolated isofl avones was based in part on their weak 
estrogenic properties. Studies of ovariectomized rodents (a 
model accepted by the US FDA for studying osteoporosis) 
indicate isofl avones retard bone loss nearly as effectively 
as estrogen (26,27). Human studies are generally consistent 
with the rodent data in that the consumption of soy+ has 
been associated with reduced bone loss compared to the 
consumption of soy- and non-soy proteins. Human studies 
showing benefi t suggest as much as 90 mg (1/2 cup tofu and 
one cup soymilk each contain about 25-30 mg isofl avones) 
of isofl avones per day may be needed for maximum benefi t 
(6,11). However, not all studies show favorable effects (28) 
and thus far favorable effects on bone density in humans 
have been observed only at the spine. Furthermore, the 
human studies have been short in duration and involved 
relatively few subjects. Thus, the long-term effects of soy / 
isofl avones on bone health are unknown.
 “Cancer: Although Asians have a low breast cancer 
mortality rate, Asian case-control studies do not support 
the notion that the adult consumption of soy reduces 
postmenopausal breast cancer risk, and there is only modest 
support for a protective effect against premenopausal breast 
cancer (29). In contrast, animal studies generally (30,31) 
but not in all cases (32) show soy-containing diets typically 
inhibit chemically induced mammary tumor development 
by 25-50 percent. Human studies related to this subject have 
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produced mixed results. For example, results of a two-week 
feeding study involving premenopausal women suggest soy 
exerts weak estrogenic effects on breast tissue (33) whereas 
fi ndings from a recent study of postmenopausal women 
suggest soy might reduce breast cancer risk by favorably 
altering estrogen metabolism (34).
 “There are several possible explanations for the 
unimpressive epidemiologic data beyond lack of effi cacy and 
the usual limitations associated with epidemiologic studies. 
One is clinical work suggesting Japanese soy consumption 
may be too low to exert protective effects; the other, that 
soy intake may be less important in populations at low-risk 
of breast cancer. A third, and attractive but very speculative 
explanation, is that soy exerts its protective effects on breast 
cancer risk primarily as a result of consumption during 
childhood and adolescence; something that would not be 
identifi ed in conventionally designed epidemiologic studies. 
There are both animal (35) and human data (36) in support of 
this hypothesis.
 “As is the case with breast cancer, prostate cancer 
mortality in Asia is very low. Furthermore, although the 
epidemiologic data are limited, several studies have found 
the consumption of one to two servings of soy per day 
is associated with a marked (65-70 percent) reduction 
in prostate cancer risk (37,38). Animal studies have also 
generally found that soy-containing diets reduce hormonally 
and chemically induced prostate tumor development and the 
growth of tumors in mice implanted with prostate cancer 
cells (39,40,41).
 “Overall, the relationships between soy consumption 
and breast and prostate cancer risk remain unclear but 
defi nitely warrant rigorous investigation. The in vitro effects 
of genistein (the primary soybean isofl avone) suggest 
the anticancer effects of soy are not limited to cancer of 
the prostate and breast but data for other cancer sites is 
somewhat limited and generally confl icting.
 “Menopause Symptom Relief: Initial speculation that 
soy might relieve menopausal symptoms was based on the 
weak estrogenic effects of isofl avones and the low incidence 
of hot fl ashes in Japan (42). Thus far, studies involving 
soyfoods and isolated isofl avones have produced mixed 
results. Although some have shown no effects (43) others 
have shown modest reductions in hot fl ashes relative to 
the placebo group (44). It may be that to be most effective 
isofl avones need to be ingested prior to the initial onset of 
hot fl ashes. This is nearly an impossible hypothesis to test, 
however.
 “In any event, since effi cacy can be determined 
personally, despite the mixed data, recommendations for 
women to try soy/isofl avones for hot fl ash relief can be 
justifi ed. Those studies that reported benefi cial effects have 
used pills or soyfoods providing approximately 40-70 mg of 
isofl avones and have found that although the decrease in hot 
fl ashes begins almost immediately, maximum effects may 

not be apparent for as long as 12 weeks (45).” Address: PhD.

3402. Ontario Soybean Growers Newsletter. 2001. Ontario’s 
Edible Oil Products Act. Feb. p. 5.
• Summary: “Ontario’s Edible Oil Products Act [OEPA] 
makes it illegal to manufacture or sell in Ontario any product 
that: (a) combines a non-dairy oil or fat with a dairy product; 
and (b) is an imitation of, or resembles, a dairy product.
 “This Act effectively prohibits the sale of many soy-
based dairy analogs that are widely available in other 
jurisdictions across Canada. For example, people in B.C. 
[British Columbia] can enjoy soybased cheese, but that 
cheese is not allowed to be sold in Ontario. These products 
represent new marketing opportunities for Ontario’s soybean 
growers as many of them are made with soybean oil or 
protein.
 “Last year, a joint federal-provincial working group 
recommended that “provinces should deregulate products 
that imitate or resemble dairy products, whether or not 
they contain dairy ingredients, and defer to existing 
federal regulatory processes that address the consumer 
information and fraud issues.” The Province of Ontario 
consulted with stakeholders on this recommendation, and the 
Ontario Soybean Growers, as well as the Edible Oil Foods 
Association of Canada, responded favourably. In light of this 
recommendation, and the favourable responses received, 
Ontario should have proceeded to repeal the Edible Oil 
Products Act.
 “Unfortunately, it appears that at this time, the 
government of Ontario is bending to the will of the dairy 
producers and will not eliminate this discriminatory Act.
 “The OSG has asked Soyfoods Canada, a new soyfoods 
industry association, to adopt this issue as a top priority, and 
press the Ontario government to make changes.” Address: 
Chatham, ONT, Canada N7M 5L8.

3403. Gupta, Rajendra (“Raj”) P. 2001. Changes in 
ownership of SoyaWorld, Inc. (Interview). SoyaScan Notes. 
March 17. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: In Dec. 2000, Saputo, a large American cheese 
company, acquired Dairyworld Foods (Burnaby, British 
Columbia, Canada) and thereby also acquired Dairyworld’s 
50% ownership of SoyaWorld, Inc.
 Then in Jan. 2001 Sanitarium Foods of Australia bought 
Peter Joe’s 50% ownership of SoyaWorld. Maheb Nathoo is 
still the managing director of SoyaWorld, and the company 
is doing well. Maheb is basically a fi nancial man. So 
SoyaWorld, Inc. is a separate company owned by Sanitarium 
Foods.
 The soymilk company in Scotland, which used ProSoya 
technology and which Dusty Cunningham helped to start, 
has declared bankruptcy. Raj is now negotiating with another 
company to take over the plant and equipment.
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 Raj has heard that Dean Foods is for sale, and that White 
Wave’s Silk is not yet profi table. Address: President and 
CEO, ProSoya Inc., 2-5350 Canotek Road, Ottawa, ONT, 
K1J 9N5, Canada. Phone: 613-745-9115.

3404. Flaming, Dennis. 2001. Highlights of Soyfoods 
2001 [conference in Phoenix, Arizona]. Soyfoods Canada 
Newsletter. March. p. 2.
• Summary: Contents: Soyfoods–A trend not a fad. Who is 
buying soyfoods? Success factors and trends. Innovation. 
Opportunities. This conference, held Jan. 17-19, was a good 
place to learn about the business challenges, opportunities, 
and recent trends in the soyfoods sector.

3405. Soyfoods Canada Newsletter. 2001. Serial/periodical. 
Chatham, Ontario, Canada: Soyfoods Canada. Vol. 1, No. 1. 
March 2001--. Editor & Publisher: Janet Nauta. Frequency: 
Quarterly.
• Summary: This newsletter is published at the offi ces of the 
Ontario Soybean Growers in Chatham. However the address 
of the new organization for which it is published (as of July 
2001) is: Soyfoods Canada, Box 1927, Blenheim, Ontario 
N0P 1A0, Canada. Address: Chatham, Ontario, Canada.

3406. Soyfoods Canada Newsletter. 2001. Founding 
members of Soyfoods Canada. March. p. 1.
• Summary: Soyfoods Canada was started just 4 months ago. 
The eighteen founding member companies are: ADM Protein 
Specialties, C&M Seeds, Galaxy Foods, Momo’s Kitchen, 
Nutri-Passion Foods Inc., Ontario Soybean Growers, 
SoyaWorld Inc., Sunrise Soya Foods, Tofutti-Cholac Foods, 
Art Allen Consulting, Flamaglo Food Consultants Ltd., 
Meatless Gourmet, Moulin Aux Abenakis Inc., OntarBio, 
Snobelen Farms Ltd., St. Clair Agri Services Ltd., Superior 
Tofu Ltd., W.G. Thompson & Sons Ltd.
 Note: Membership costs $500 per year. Address: 
Soyfoods Canada, Box 1927, Blenheim, Ontario N0P 1A0, 
Canada.

3407. Stephens, Roger; Stephens, Jane Ade. ed. and comp. 
2001. Soyfoods guide 2001: Helpful tips and information for 
using soyfoods. Indianapolis, Indiana: Stevens & Associates, 
Inc. Distributed by the Soy Protein Partners. 24 p. Illust. No 
index. 28 cm. [23 ref]
• Summary: Subtitle: “Soy to the world: Information on the 
health benefi ts of soyfoods, and our favorite recipes.”
 This guide is available only on a limited basis to 
dietitians and health professionals.
 Contents: Foreword. Keep your heart healthy: Super 
soy protein smoothie. Beans, beans, good for the heart: The 
more you eat, the better your chances of lowering your blood 
cholesterol levels. Cholesterol: What’s in a claim. Sample 
soy meal planner (4 meals a day for 5 days, to get 25+ 
grams/day of soy protein).

 Dietary guidelines for Americans. Composition of 
soyfoods (table). The healthy bean: Isofl avones, heart 
disease, menopause and osteoporosis, allergies, diabetes and 
kidney disease, fat. Isofl avone content of soyfoods (table). 
The state of soy research. Protein content of soyfoods (table).
 Soy resources: Web sites, books. Soyfood substitution 
chart. Descriptions of soyfoods: Traditional soyfoods, soy-
based products, soy ingredients.
 Recipes: Meat alternatives. Textured soy protein. Soy 
fl our. Whole soybeans. Soymilk. Tofu. Soy snacks and 
smoothies. Soy–Good for your heart.
 The Foreword (p. 2) states: “Welcome to the 2001 
edition of the Soyfoods Guide. More new soyfoods than ever 
are hitting the mainstream market and, to help consumers 
appreciate the versatility and health benefi ts of soyfoods, 
we’ve updated the guide with new information.
 “In 1999, soyfood sales reached just over $2 billion, 
with soymilk sales showing a 60 percent increase. That’s a 
dramatic change from just 20 years ago when we had a total 
of only $2 million in soyfood sales.
 “The surging popularity of soyfoods can be traced in 
part to the U.S. Food & Drug Administration’s approval for a 
health claim on soy protein’s role in reducing cardiovascular 
disease. For details on the health claim see page 3.
 “Soy’s role in chronic disease prevention continues 
to be a top priority for scientists around the world. Soy 
research continues to look promising in cancer prevention, 
osteoporosis and heart research.
 “Additional soyfoods information can also be found at 
the Internet site at www.soybean.org.
 “The 2001 Soyfoods Guide is distributed by the Soy 
Protein Partners. Partners include state soybean boards 
from: Alabama, Arkansas, Delaware, Florida, Georgia, 
Illinois, Indiana, Iowa, Kansas, Maryland, Michigan, 
Minnesota, Mississippi, Missouri, Nebraska, New Jersey, 
North Carolina, South Dakota, Tennessee, Texas, Virginia, 
and Wisconsin. Industry partners include: American 
Soybean Association, Archer Daniels Midland Company, 
Central Soya Co., Minnesota Soyfoods Association, Protein 
Technologies International, Soy Protein Council, Soyfoods 
Association of North America, Soyfoods Council and the 
United Soybean Board.” Address: 4816 North Pennsylvania 
Street, Indianapolis, Indiana 46205. Phone: 317-926-6272.

3408. Product Name:  Silk Cultured Soy (Soy Yogurt) 
[Apricot-Mango, Banana-Strawberry, Blueberry, Key Lime, 
Lemon, Lemon-Kiwi, Peach, Plain, Raspberry, Strawberry, 
Vanilla].
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  2001 March.
Ingredients:  Lemon Kiwi: Cultured soymilk (water, 
soybeans grown without the use of synthetic pesticides, 
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herbicides, or chemical fertilizers), kiwi puree, organic agave 
syrup, unmodifi ed tapioca starch, calcium lactate (from 
beets), lemon concentrate, lactic acid (from corn), pectin, 
vanilla, natural color, natural fruit fl avors, lemon oil.
Wt/Vol., Packaging, Price:  6 oz (171 gm) plastic cup 
with peel-off foil lid. Retails for $1.49 (1998/06, Lafayette, 
California).
How Stored:  Refrigerated.
New Product–Documentation:  Before March 2001 this 
line of products was named Silk Dairyless Soy.
 Leafl et sent by Patricia Smith from Natural Products 
Expo. 2001. March. “The #1 cultured soy in America.” 
“When it comes to good food, we use our beans,” Ad in 
Natural Foods Merchandiser. 2001. June. p. 34 “Silk is the 
hottest selling name in soy.” A photo shows the front of a cup 
of “Silk Cultured Soy” (Strawberry fl avor).

3409. SoyaScan Notes. 2001. Safeway supermarket in 
California is now carrying many brands and fl avors of 
refrigerated soymilk and rice beverage (Overview). April 2. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Before March 2001 Safeway supermarket 
in Lafayette, California, had never carried refrigerated 
soymilk; they did carry 1-2 fl avors of soymilk in aseptic 
cartons, always unrefrigerated and shelved in an unlikely 
place. Suddenly in March 2001, as part of a major expansion 
program, Safeway began carrying the following products in 
two refrigerated locations. (1) In the dairy case next to cow’s 
milk, all in gable-top cartons: Westsoy Plus, vanilla, organic, 
$3.19/half gallon (equivalent to $1.60/quart). White Wave 

Silk (calcium enriched), chocolate, vanilla, or plain, organic, 
$1.89/quart, or $3.29/half gallon vanilla. Rice Dream (rice 
beverage), vanilla or original, organic, $3.59/half gallon 
(equivalent to $1.80/quart).
 (2) In the Odwalla cooler at the opposite corner of 
the store near the produce section: Odwallamilk, original, 
organic in plastic bottles $1.69/15.2 oz, or $1.99/quart, or 
$3.49/half gallon (equivalent to $1.75/quart). Odwallamilk, 
chocolate, non-organic, $1.69/15.2 oz. Wildwood Soymilk, 
real vanilla or chocolate, organic, gable-top cartons, $1.99/
quart.
 By comparison: Lactaid is shelved next to soymilk in 
the refrigerated dairy case. Lactaid quarts are $1.99–the 
same price as Silk. Lactaid half gallons (fat free, low fat, or 
fat free) are each $3.59–$0.30 more expensive than Silk half 
gallons and $0.40 more expensive than Westsoy Plus.

3410. King, Paul E. 2001. Work with soyfoods. Founding 
The Soy Daily (Interview). SoyaScan Notes. April 24. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Paul was born in Hawaii of parents who are 
Theosophists and vegetarians. His father was a sculptor. 
Raised a vegetarian, he lived in Hawaii until age 10. Then 
went to law school but never passed the bar. He worked 
for 17 years as an administrator at Massachusetts General 
Hospital–the hospital for Harvard University–so it was very 
rigorous and professional work.
 He is still largely a vegetarian, but now eats seafood. His 
wife, Gail, is a meat eater = omnivore.
 Paul and has wife, Gail (married for about 4 years) are 
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very excited about soy; they published a soy recipe book 
in Jan. 2000 (also available as an e-book that people can 
download from their website, or on CD-ROM). On 25 Aug. 
2000 they started a website named The Soy Fan Club’s 
Drive-in (www.thesoyfanclub.com). The same website is 
now also named www.thesoydailyclub.com.
 On 13 Nov. 2000 they published the fi rst issue of a bi-
weekly e-zine (Web magazine that people pay to download) 
named The Soy Daily; back issues can be found at their 
website. Membership in the Club, which includes the e-zine, 
costs $21/year. Before long, The Soy Daily was sent out free 
of charge, and began to be published once a week.
 The content of the original Soy Daily issues covered 
research into the soybean itself, and use of soy in a variety of 
ways including food and biodiesel. Some content about soy 
farming was always part of The Soy Daily.
 On 22 Oct. 2000 they began to teaching classes at 
Northern Essex Community College–Timothy School in 
Methuen, Massachusetts. They taught two classes a week 
on Wednesday evenings from 7 to 9 p.m. in this non-
credit, adult education, special interest course. They gave 
soy information, taught recipes for breakfast, lunch, and 
dinner, and had many soy products to taste. Their fi rst class 
brought in 6 students. Their largest class was 10 students 
beginning on 25 March 2001. The class is presently held on 
3 Wednesday nights each week.
 Paul and Gail got a “scholarship” (free admission) to 
the Natural Products Expo at Anaheim in March 2001. There 
they fi rst met many people in the natural foods industry, the 
most memorable and impressive of whom were: (1) Brenda 
Oswalt of Dixie USA; formerly an anthropologist, she 
worked on the “Lucy” dig in Africa. (2) Peter Murry of Iowa 
Soy in Vinton, Iowa–very friendly.
 The second generation of SunSoy soymilk is much 
better than the fi rst; it has been reformulated. Their four 
favorite soymilks are: Sunsoy Vanilla, Vendon Cappuccino, 
Pacifi c Strawberry, and (as a plain soymilk for cooking) 
Vitasoy Creamy. Address: The Soy Fan Club’s Drive-in, 42 
Conrad St., Methuen, Massachusetts 01844-2712. Phone: 
978-681-6606.

3411. Courtney, Will. 2001. Joy of soy: With growing 
evidence of its health values, soy is fast becoming a 
mainstream part of the American diet. Eagle-Tribune (New 
Hampshire). April 25. p. 22, 26. Food Today section.
• Summary: Paul E. and Gail J. King teach “Quick, easy, and 
delicious ways to add the joy of soy” at the Timony School 
in Methuen as part of Northern Essex Community College’s 
Continuing Education Program. The next session, held on 
three consecutive Wednesdays from 7 to 9 p.m., runs from 
May 23 to June 6. The price of the class is $42 plus $3 for 
materials.
 A large black-and-white photo shows Paul and Gail 
King, each dressed in a chef’s hat (toque), behind many 

different soyfoods packages. Address: Eagle-Tribune writer.

3412. Book Publishing Company. 2001. Catalog. 
Summertown, Tennessee. 64 p. Illust. Index. 25 cm.
• Summary: The title page states: “Since 1974–books that 
educate, inspire, and empower. 27th year.” Contents: New 
releases. Forthcoming. Recent releases. World cuisine. 
Soyfoods. Vegan cookbooks. Living foods. Meatless 
cookbooks. Spanish language. Health & diet. Animal ethics. 
Green living. Lifestyles. Native America.
 On the cover is a large, beautiful color photo of a 
chambered nautilus shell. Address: 415 Farm Road, P.O. Box 
99, Summertown, Tennessee 38483. Phone: 931-964-3571.

3413. Ontario Soybean Growers Newsletter. 2001. Soyfoods 
Canada working to promote soy. April. p. 3.
• Summary: “Soyfoods Canada, a new industry association 
committed to the promotion of soyfoods, has had an 
excellent start. Although starting just 5 months ago, 21 
companies from across Canada are already members of this 
organization.
 “In May, Soyfoods Canada will take a fi rst step towards 
achieving its goal of increasing consumer trial and usage 
of soyfoods. Several members of Soyfoods Canada are 
participating in the Good Food Festival, a major consumer 
food show in Toronto.
 “Proposed future activities of Soyfoods Canada include 
hosting a soyfood symposium, developing a website, creating 
standards for soyfood processing, and lobbying the Ontario 
government for changes to the Edible Oil Products Act.
 “Ontario Soybean Growers is a founding member of 
Soyfoods Canada.” Address: Chatham, ONT, Canada N7M 
5L8.

3414. Soyfoods Association of North America. 2001. 
Presenting: The secret ingredient for good health. 
Washington, DC. 6 cards with index tabs. April. 11 x 19 cm.
• Summary: Each glossy card contains a colored tab and 
usually a color photo or logos. The index tabs on the six 
cards read: Announcement (April is soyfoods month). SANA 
website (www.soyfoods.org). Beverages and toppings. 
Entrees. Ready-to-eat. Survey. Between the cards are 
various coupons and small promotional brochures. The 
cards are packaged in paperboard box 23.5 by 4 by 11 cm 
high. Participating companies and brands are: SunRich. 
Silk (White Wave). Galaxy Nutritional Foods. Soy-7 
Soy Enriched Pasta (Martha Gooch). Lightlife. Westsoy 
(Hain). Heartland Fields. Smoke & Fire. Vitasoy. So Nice 
(SoyaWorld Inc. / ProSoya). Boca. In the back is a news 
release titled “Start your heart towards health in February–
Enjoy soy” released for Heart Month in Feb. 2001. Address: 
1723 U Street, N.W., Washington, DC 20009. Phone: 202-
986-5600.



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1381

© Copyright Soyinfo Center 2019

3415. Weingartner, Karl E. 2001. The new Illinois Soy Foods 
Center (Interview). SoyaScan Notes. May 3. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: This is a new center at the University of Illinois. 
The word “Soy Foods” is spelled as two words. The main 
activity of the center will be bench-top research on soyfoods 
for the North American private sector. They will do some 
promotion of soyfoods but in a university context, not on a 
national or global scale. They will have a website, probably 
named Illinois.soy.foods.center. They will have a letterhead 
with the organization’s name across the top.
 Shurtleff says: “The more I think about the name of 
this new organization, the more I think it raises a lot of 
problems–whether ‘Soy Foods’ is spelled as two words or 
one. My preference is to ask you nicely to think of a new 
name that does not include the words ‘Soy Foods Center’–
such as ‘Soy Foods Laboratory.’ Since this is a very new 
company, it would not be diffi cult or confusing to change the 
name now. For example, in the case of a website, someone 
looking for our organization could easily get yours.”
 Karl says he will check around and get back to me. He 
says: “I think your position and request is very reasonable. 
I have no resistance to changing the name, or, more 
specifi cally, to changing the word ‘Center’ to any other word. 
You clearly had the name fi rst.”
 The Illinois Soy Foods Center has received a 3-year 
grant from the Council for Food and Agricultural Research, 
an Illinois group that supports research in the state. Under the 
grant, the Center will be promoting consumption of soyfoods 
and will do specifi c research projects for private industry in 
America. Address: Director, INTSOY, Univ. of Illinois, 1101 
W. Peabody Dr., Urbana, Illinois 61801.

3416. Tellijohn, Andrew. 2001. Big G [General Mills], 
DuPont venture to release fi rst soy product. CityBusiness 
(Minneapolis, Minnesota) 18(51):7. May 18.
• Summary: “Nothing in the healthy food industry is more en 
vogue right now that soy products,” and General Mills Inc. 
(Golden Valley, Minnesota) soon plans to enter that market. 
Sixteen months ago General Mills announced a joint venture 
with a subsidiary of DuPont Co. The resulting company, 8th 
Continent (based in Minnetonka, Minnesota) will release its 
fi rst product, soy milk, this summer. It will be available in 
original, vanilla, and chocolate fl avors.
 “Because of its respected status nationally, General 
Mills’ entry into the so-called ‘functional foods’ market 
will legitimize the soy movement, said William Shurtleff, 
founder and president” of the Soyfoods Center (Lafayette, 
California). When General Mills puts its name on a product, 
that is a kind of guarantee, Shurtleff added.

3417. Terman, James. 2001. Update on White Wave’s Silk 
soymilk (Interview). SoyaScan Notes. May 29. Conducted by 
William Shurtleff of Soyfoods Center.

• Summary: Vanilla Silk was introduced in quart and half-
gallon cartons in Jan. 1996; but the word “Vanilla” did not 
appear on the carton until “Plain” was introduced in July 
1998. Chocolate Silk was introduced in quart cartons in 
April 1996 and half gallon cartons in April 1998. Plain 
Silk [dairylike, only two-thirds as sweet as vanilla] was 
introduced in quart cartons in July 1998 and half gallon 
cartons in April 1999.
 Today, half-gallons are outselling quarts; quarts are more 
of an introductory size. Plain [dairylike] is now the best-
selling fl avor. White Wave has never sold just plain soymilk 
with nothing added; moreover, James is not aware of any 
other major soymilk company that offers such a product.
 Silk is doing very well fi nancially; it is quite profi table. 
White Wave is working to bring their margins up by bringing 
their costs down, now that they have their own soymilk 
extraction facility, which will pay for itself quickly. Silk just 
got into Walmart, which is a huge nationwide account.
 General Mills is planning to introduce a soymilk 
named 8th Continent in July or August. It will be based on 
soy protein isolates from DuPont’s Protein Technologies 
International and will be sold in quarts (32 oz) and 8 oz 
plastic (PET) bottles. James has heard that General Mills 
plans to spend a lot of money putting this new product in 
dairy cases nationwide.
 White Wave plans to introduce Silk in an 11-ounce 
single-serve PET bottle (chocolate and vanilla) in July 2001.
 James is very excited about the future of White Wave’s 
baked tofu; it will be repackaged, it will be cubed to make it 
more convenient, and new fl avors will be introduced. When 
America really starts to consume tofu, it will be as a baked, 
fl avored, ready-to-eat product–that is very convenient. 
“We’re only one Mad-Cow outbreak away from having 
tofu sales shoot for the stars.” The sleeper is baked tofu; 
James thinks it could be as big as or bigger than Silk, in part 
because America consumes more meat than dairy products.
 James has just read a very interesting book, The Cultural 
Creatives, by marketing expert Paul Ray. His premise is that 
these people are not connected or part of any network. Its 
55 million people who all think they are unique individuals 
and mavericks, and don’t think there is anyone else like them 
out there. Its a psychographic, not a demographic, profi le. 
Financially they range from just below the very poor to just 
below the very wealthy. But they are not materialists and 
they do not subscribe to the consumer society or worldview. 
They are careful consumers. Address: Vice President–
Marketing, White Wave Inc., 1990 North 57th Court, 
Boulder, Colorado 80301. Phone: 303-443-3470.

3418. Shurtleff, William; Aoyagi, Akiko. 2001. The book of 
tofu. 2nd ed. Revised. Berkeley, California: Ten Speed Press. 
336 p. May. Illust. by Akiko Aoyagi Shurtleff. Index. 28 cm. 
[321 ref]
• Summary: The spine has a new look, with dark brown 
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letters on a beige background. At the base of the spine is the 
Ten Speed Press logo in orange.
 This edition contains an updated “Appendix B–
Directory of Tofu Makers” (p. 313-316, updated to 22 Feb. 
2001). The copyright page and inside back cover have also 
been updated; the SoyaScan database now contains 62,000 
records. The preface has been expanded and many dates 
added. Numerous other small changes have been made 
throughout the book. Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549. Phone: 925-283-2991.

3419. Soyafoods (ASA, Europe). 2001. New soya foods 
centre created. 12(2):3. Spring.
• Summary: The “Illinois Soy Foods Center” at the 
University of Illinois has been launched by the College 
of Agricultural, Consumer and Environmental Sciences. 
The co-directors will be Barbara Klein (Prof. of Food 
Science and Human Nutrition) and Keith Cadwallader 
(Assoc. Prof. of Food Chemistry). The center’s goal: To 
develop innovative processing and marketing techniques, 
and educating consumers on the nutritional advantages of 
soyfoods. The multidisciplinary program will be funded 
by the Illinois Council on Food and Agricultural Research 
(C-FAR) through its Sentinel Grant Program.

3420. SoyaScan Notes. 2001. White Wave is suing Dean 
Foods and Suiza (Overview). June 15. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: Dana just read an Associated Press wire stating 
that White Wave is suing Dean Foods and Suiza Foods Corp. 
Dean Foods, which is now being acquired by Suiza, owns 
36% of White Wave’s common stock. In an agreement with 
Dean Foods, White Wave has the right of fi rst refusal to 
buy back this stock in the case that Dean Foods should be 
acquired by another company. Apparently Dean Foods and 
Suiza have agreed to void that part of the agreement. Suiza 
produces Sun Soy soymilk, a major competitor of White 
Wave’s silk in supermarkets.

3421. Mangels, Ann Reed; Messina, Virginia. 2001. 
Considerations in planning vegan diets: Infants. J. of the 
American Dietetic Association 101(6):670-77. June. [92 ref]
• Summary: An excellent, carefully documented guide by 
two vegan RDs and nutritionists. “Appropriately planned 
vegan diets can met the nutrition needs of infants and can 
support normal growth. Vegan infants under one year should 
ideally receive breast milk for all milk feedings.” Address: 
Vegetarian Resource Group, Baltimore, Maryland.

3422. Nathoo, Maheb. 2001. Soyfoods Canada: Firmly 
planted and ready to grow. Soyfoods Canada Newsletter. 
June. p. 1.
• Summary: Discusses developments during the past few 
months. As of June 18, the organization has 25 members, 

whose names are listed. There was a Soyfoods Pavilion at the 
Good Food Festival. The Government of Ontario has been 
lobbied on the Edible Oil Act.
 Note: The fi rst issue of this newsletter was dated March 
2001. Address: Chairman, Soyfoods Canada.

3423. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2001. U of I launches major 
new soy foods center. 8(2):1-2. June.
• Summary: “Although the global demand for soy foods is 
projected to grow dramatically around the world, many food 
companies still lack expertise in soy product development, 
processing, marketing, distribution, pricing, and promotion. 
Much work also remains to be done in fully exploiting the 
exceptional nutritional properties of the soybean.
 “With that in mind the College of Agricultural, 
Consumer and Environmental Sciences at the University of 
Illinois recently launched the Illinois Soy Foods Center” (on 
a sign written “Illinois Soyfoods Center”).
 The program has three goals: (1) Developing innovating 
processing and marketing techniques. (2) Educating 
consumers on the advantages of a soy-enriched diet. (3) 
Communicating the many health benefi ts of soy.
 “Barbara Klein, professor of food science and human 
nutrition, and Keith Cadwallader, associate professor of food 
chemistry, will serve as co-directors of the Center.
 “’The Illinois Soy Foods Center–through its highly 
experienced research teams and technical facilities–is 
uniquely positioned to provide the necessary expertise for 
both large and small food companies to take advantage of the 
boom in soy foods,’ Klein says. ‘The recent approval of a soy 
health claim by the U.S. Food and Drug Administration, in 
particular, has opened a new major window of opportunity to 
promote soy as an affordable, fl avorful, and healthful dietary 
component.’
 “The center will operate as an integrated, multi-
disciplinary program supported by funding from the Illinois 
Council on Food and Agricultural Research (C-FAR) 
through its Sentinel Grant Program. Additional support is 
being provided by the U of I’s National Soybean Research 
Laboratory. Besides major contributions from programs 
in the U of I’s Department of Food Science and Human 
Nutrition, the Center will draw on additional expertise 
available from the International Soybean Program (INTSOY) 
and the Functional Foods for Health Program.
 “Klein points out that developing new soy foods 
provides benefi ts only if consumers fi nd the products tasteful 
and appealing. As a result, one major area of research at 
the center will focus on how to better understand consumer 
tastes and their perceptions of soy foods.
 “’Small and large food processors interested in 
developing and marketing new soy products also often 
need technical and marketing assistance,’ Klein says. ‘As 
part of the Illinois Soy Foods Center, we will have several 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1383

© Copyright Soyinfo Center 2019

action teams that can aid in solving problems of technology, 
quality control, and marketing through research and testing 
agreements.’
 “Klein notes that one of those action teams will work 
directly on developing new soy products for test markets. 
The team members will take special consideration of such 
factors as improving processing technologies, increasing 
shelf life, enhancing product safety and packaging, and 
minimizing production costs in their development efforts.
 “’With support from the Food Brands Lab at the U of 
I, another of our teams will focus on enhancing consumer 
acceptance of soy,’ she says. ‘Researchers will collect 
information on the perceptions of consumers about soy foods 
and study the effects of various advertising and educational 
efforts on those perceptions and the subsequent’ food-
purchase decisions.’
 “A third team will undertake a variety of outreach 
programs, aimed at providing up-to-date information on soy 
foods research to both consumers and producers. Multimedia 
programs will also be developed that can be taken directly to 
schools.
 “’A fi nal action team will focus on the transfer of soy 
technologies to interested scientists–and private sector 
businesses from around the world,’ Klein says. ‘This group 
will offer several short courses and workshops each year 
on soy products, with the goal of assisting both large and 
small processors in the successful introduction of soy foods. 
Topics for the courses will include processing technologies, 
marketing, and sensory improvements to make soy foods 
more appealing to consumers.’
 “Additional details on the goals and objectives of the 
Illinois Soy Foods Center are available on the Worldwide 
Web at www.soyfoodsillinois.uiuc.edu/.”
 Photos show: (1) “Barbara Klein (left), professor of food 
science and co-director of the new Illinois Soy Foods Center 
at the University of Illinois, explains the health benefi ts 
of soy to one of the visitors at the College of ACES Open 
House. This annual event provides an excellent opportunity 
for the faculty and staff to share the latest information on soy 
foods research with both consumers and producers.”
 (2) “Barbara Klein (center) joins Illinois soybean 
producer Doug Oehler (left) in sampling one of the many 
tasty and nutritious dishes prepared by professional chefs 
from soy-fortifi ed pasta for a recent cooking contest. Luke 
Kennedy (right) won fi rst place in the competition for his 
‘soy pasta salad Gemini.’”

3424. Soyfoods Canada Newsletter. 2001. Who is buying 
soyfoods in Canada? June. p. 3.
• Summary: In Sept. 2000 Flamaglo Food Consultants 
commissioned a study by Omnitel on the market for soy 
products. The study was basically a national telephone 
interview with 2,000 Canadians, randomly selected. The data 
was provided by Francis Lo.

 Findings: Tofu was the most popular soy product; about 
25% of the sample had tried it during the past 12 months. 
About 18% of the sample had tried soymilk and less than 
7% had tried soy-based meatless patties or sausages. Only a 
small percentage had tried soy ice cream.
 In general: About 40% of the sample had consumed 
one of the above four products in the last 12 months. Most 
current users live in metropolitan areas with a population 
over 500,000. The higher the person’s income and/or the 
higher their income, the greater their use of soyfoods. 
Current users tend to be female.

3425. Soyfoods Canada Newsletter. 2001. Ontario Ag 
minister responds to concerns re: Edible Oils Act. June. p. 2.
• Summary: “The Edible Oils Act of Ontario prohibits the 
sale of foods that resemble dairy products and contain a 
mixture of a dairy product and an edible oil. This regulation 
effectively prohibits the sale of many soy-based dairy 
analogs that are widely available in other jurisdictions across 
Canada.” This act favors dairy producers and hurts soyfoods 
makers or marketers.
 Last year a federal-provincial working group 
recommended that provinces eliminate regulations on foods 
that resemble dairy products and defer to existing federal 
regulations.

3426. Soyfoods Canada Newsletter. 2001. Our membership 
continues to grow. June. p. 1.
• Summary: “As of June 18, 2001, there are 29 members of 
Soyfoods Canada. The following companies have made a 
commitment to promote soyfoods in Canada.”
 New companies, not listed as founding members in the 
March 2001 issue are: B.C. & Harvest Trading Co. Cold 
Springs Farms. Concord National. Daminco. First Line 
Seeds. Hensall District Co-op. Innosoy Inc. Nutrisoya Foods. 
ProSoya Inc. South West Ag. Partners. Tetra Pak Canada. 
Yves Veggie Cuisine.

3427. SoyaScan Notes. 2001. On the English-language 
etymology of “green vegetable soybeans,” “edamamé,” 
“vegetable-type soybeans,” and “food-grade soybeans”: A 
chronology of terminology (Overview). July 6. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: No other soyfood has had so much diffi culty in 
fi nding a single, standardized name. To this day, soybeans 
picked when still fresh and green in the pods, boiled or 
steamed, and served like a vegetable, are called by a 
bewildering variety of names: edamamé (pronounced ay-
duh-MAH-may, the Japanese name), fresh green soybeans, 
vegetable soybeans, green soybeans, edible green soybeans, 
green vegetable soybeans, immature green soybeans, green 
immature soybeans, immature soybeans, garden soybeans, 
garden-type soybeans, garden soys, branch-beans, etc. The 
short names are all ambiguous and the precise names are all 
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too long. Fortunately, since the late 1990s, the media have 
increasingly used one name: edamamé.
 The fi rst attempt to describe green vegetable soybeans 
appeared on 12 April 1855 when T.V.P. [T.V. Peticolas] of 
Mount Carmel, Ohio, writing in the Country Gentleman said: 
“They are inconvenient to use green, being so diffi cult to 
hull.” For the next few decades other writers followed this 
pattern of describing rather than naming the tender green 
beans.
 In Dec. 1890 C.C. Georgeson, writing in the Kansas 
Agric. Exp. Station Bulletin fi rst used the term “Edamamé” 
in an English-language publication to describe his seeds 
imported from Japan; but he was using the word as the name 
of a soybean variety, rather than as the name of a food type.
 It wasn’t until Jan. 1915 that a real name for these tender 
fresh beans fi rst appeared–in the USDA Bureau of Plant 
Industry, Inventory No. 33. Referring to Plant Introduction 
No. 34702, from Shantung Province, China, Dr. William R. 
Faries of Coachella, California, wrote that he had received 
the seeds in December 1912. They “grow well here. They are 
fi ne for green shelled beans.”
 On 19 May 1917 Anna R. Van Meter, writing in the 
Ohio Farmer, called them “Green Soybeans.” The only 
problem was that dry soybeans with green seed-coats are 
called by the same name.
 In July 1918 William J. Morse, wrote in the USDA 
Farmers’ Bulletin No. 973 about this “green-vegetable 
bean.”
 The name we prefer was coined by William Morse while 
studying soybeans in Japan. In July 1929 he fi rst called them 
“Vegetable soybeans,” then in Jan. 1931 he started using the 
term “Green vegetable soybean,” and fi nally in March 1932 
“green vegetable soybeans” (our preference). Morse made a 
major effort to introduce both the new varieties and the new 
way of eating them to America.
 During the 1930s, six new terms were introduced: 
“green shelled soybeans” (USDA Bureau of Home 
Economics, 1933), “fresh green soybeans” (Carey Miller of 
Hawaii, 1933), “green immature soybeans” (Carey Miller 
and Ruth Robbins, 1934), “shell soy beans” (Dr. John 
Harvey Kellogg, letter of 9 Dec. 1935 to William Morse), 
“immature green soybeans” (Dr. A.A. Horvath 1938), and 
“immature garden soy beans” (Helen Parsons, Abby Marlatt, 
and George M. Briggs, 1939).
 The name “Green vegetable soybeans” fi rst appeared in 
the title of a publication in 1935; it was an article by Morse 
in the Proceedings of the American Soybean Association 
(p. 44-45). In the same article he began to search for terms 
to describe the new type of large-seeded Japanese soybeans 
from which the best edamamé are grown: Being unaware of 
the word edamamé, he coined the terms “vegetable types” 
and “green vegetable types.” In 1938 he began to call them 
“edible soybeans.”
 But the name that stuck was fi rst appeared in March 

1939 in a famous bulletin titled “Eighteen varieties of 
edible soybeans,” by J.W. Lloyd and W.L. Burlison of the 
Illinois Agricultural Experiment Station. They called them 
“vegetable-type soybeans” and distinguished then from 
typical “fi eld-type soybeans.”
 Other terms used to refer to regular soybeans include 
“grain type” (Deodhar et al., 1973), “oil beans” (Liu et al., 
1995), and “commodity soybeans” (Poysa, 1999).
 During the 1930s and 1940s William Morse did more 
than any other person to try to introduce green vegetable 
soybeans and “edible- or vegetable-type” soybeans to 
America as a new food and to popularize their use. He wrote 
and lectured widely about them, and therefore he thought a 
great deal about what name would best describe them. He 
was in a unique position to see the big picture in terms of 
soybean terminology, and by the 1940s he had clearly settled 
on the terms “green vegetable soybeans” and “edible types” 
as those he preferred.
 After 1940 only a few new names appeared: “Garden 
soys” (Edward Dies, 1942), “garden-type soybeans” (Allan 
K. Smith, 1959), and “branch-beans” (a literal English 
translation of the Japanese name edamamé) (Organic 
Gardening and Farming, July 1977).
 Then in the late 1990s a new name burst upon the scene: 
“edamamé,” the Japanese word for green vegetable soybeans 
cooked and served in the pods. This name was fi rst used in 
an English-language document, as far as we can tell, in 1991, 
by the Jameson-Williams Co. of Fairmont, Michigan. The 
company issued a 2-page leafl et titled “What is edamamé?” 
By the late 1990s and early 21st century, food writers and 
manufacturers were using the word “edamamé” for all kinds 
of green vegetable soybeans, including shelled ones that 
would never be called “edamamé” in Japan.
 Today, most people using the term “edamamé” don’t 
realize that they are using it to mean “green vegetable 
soybeans” and that the word “edamamé” has long been 
used to refer to a subcategory of green vegetable soybeans–
namely those that are cooked and served in the pods. 
Moreover, many do not understand the important connection 
between “vegetable-type soybeans” and “green vegetable 
soybeans.” This is unfortunate.
 After studying these terminology questions for more 
than 25 years, Soyfoods Center would like to see the 
following terms adopted: (1) Green vegetable soybeans: 
Vegetable-type soybeans picked green and cooked until 
tender. They may be served either in the pods (as edamamé) 
or shelled. This term has a 50-year history of use in the 
professional literature. (2) Edamamé: Green vegetable 
soybeans sold, cooked, and served in the pods. For shelled 
green vegetable soybeans we favor the term “shelled 
edamamé.” In Japan, the latter are just starting to become 
available in the produce section of grocery stores, sold 
refrigerated (not frozen), typically in rigid containers with 
clear plastic tops and called either mukimi edamamé or 
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edamamé no mukimi or mukimamé. Mukimi means “shelled” 
and mukimamé means “shelled beans.” (3) Vegetable-type 
soybeans: Certain varieties of large-seeded soybeans (most 
with Japanese pedigrees and clear hilums) recognized for 
their good fl avor and texture when used as food–either as 
green vegetable soybeans or tofu, soymilk, etc. This term 
has a 50-year history of use in the professional literature. In 
Japan, such seeds are called edamamé no tane (“edamamé 
seeds”). They are widely available in Japan in the spring 
in typical paper seed packets at grocery stores next to the 
produce department or the cut-fl ower department.
 An alternative, simpler approach (now used by the 
American media) would be to call both (1) and (2) above 
“edamamé” then to call the shelled ones “shelled edamamé.”
 Unfortunately each of these three approaches and terms 
has its disadvantages. (1) Green vegetable soybeans is a 
very descriptive term, but it is quite long and unfamiliar to 
most Americans. Since “shelled green vegetable soybeans” 
is much too long, “shelled edamamé” (a term now starting 
to be used in Japan) or “green shelled soybeans” might be 
better. (2) Edamamé is nice and short, and widely used in 
the American press since the late 1990s. But it is diffi cult for 
English speakers pronounce correctly if there is no accent 
on the last letter, yet no English words have accents, and 
the keyboard character (é) only exists in special foreign-
language character sets, which are a nuisance to use 
frequently. (3) The term “vegetable-type soybeans” is easy 
to confuse with “green vegetable soybeans.” Moreover, the 
term sounds strange when used to describe large-seeded 
(often clear hilum) soybean varieties preferred for making 
tofu or soymilk. In addition, most American’s have never 
heard of “vegetable-type soybeans.” The term “food-grade 
soybeans,” widely used in Canada since the 1980s, has its 
own problems. First, it is often used to refer to all soybean 
varieties utilized to make foods, including small-seed 
varieties used to make natto and soy sprouts. Second, all 
soybeans can be considered “food grade.”

3428. SoyaScan Notes. 2001. Suiza is now buying soymilk 
from SunRich. White Wave’s plant, purchased from APV, is 
not yet in operation. White Wave’s suit against Suiza will be 
conducted in Colorado (Overview). July 19. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: For White Wave, this must be diffi cult and 
expensive.

3429. Ragan, Bill. comp. 2001. Fouts family history and 
roster. Fishers, Indiana. [10] + 5 + 10 p. 28 cm. [1 ref]
• Summary: This spiral-bound book has six parts: (1) 
“Fouts genealogy” (3 p.), by William Shurtleff, director, 
Soyfoods Center, Lafayette, California. (2) Fouts Genealogy 
(1 p.): Shows only the family in which Solomon Fouts and 
Margaret Bridge were parents. For each child, the year of 
birth and name of the spouse is given. (3) “History of the 
soybean in Indiana” (3 p.), by William Shurtleff. (4) “Fouts 
family history” (3 p.), by Clara Fouts Grace, Aug. 1965. 
(5) “History of the Hopewell North Presbyterian Church” 
(5 p.), by Solomon Fouths, 1 Sept. 1906. (6) “Fouts cousin 
genealogy and mailing roster” (10 p.), compiled and updated 
by Bill Ragan.
 Solomon and Margaret Fouts had eight children. This 
roster is organized by listing those eight children and their 
year of birth in the order they were born, with the name, 
address, and Zip code of the living descendants under each 
of the eight. On the last page we read: “Roster revised July 
2001.”
 Note: Talk with William Ragan, son of Christmas Eve 
Fouts Ragan. 2001. July 13. The one-day reunion will be 
held tomorrow, July 14. They expect about 150 people. 
Address: 1147 Peppermill Lane, Fishers, Indiana 46038-
9082. Phone: 317-570-9025.

3430. Product Name:  WholeSoy Cultured Soy Drink 
(Drinkable Soy Yogurt) [Strawberry, Apricot Mango, Peach, 
Raspberry].
Manufacturer’s Name:  WholeSoy Co.
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Manufacturer’s Address:  San Francisco, California.  
Phone: 415-495-2870.
Date of Introduction:  2001 July.
Ingredients:  Peach: Pasteurized and cultured soymilk 
(fi ltered water, whole organic soybeans*), organic evaporated 
cane juice crystals*, organic peaches*, unmodifi ed tapioca 
starch, unmodifi ed corn starch, calcium carbonate, natural 
fl avors, lactic acid (from vegetable source), annatto (color), 
live yogurt cultures (L. acidophilus, bifi dus, L. bulgaricus, 
and S. thermophilus). * = Grown without the use of synthetic 
pesticides, herbicides, or chemical fertilizers.
Wt/Vol., Packaging, Price:  12 oz (340 gm) plastic bottle.
How Stored:  Refrigerated.
Nutrition:  Per 8 fl . oz (227 gm): Calories 200-210, calories 
from fat 25, total fat 3 gm (4% 5% daily value; saturated 
fat 0 gm), cholesterol 0 mg, sodium 75 mg (0%), total 
carbohydrate 34-36 gm (dietary fi ber 0 gm, sugars 29-31 
gm), protein 7 gm. Vitamin 0%, calcium 30%, iron 0%, 
vitamin C 0-2%. Provides 38 mg of natural soy isofl avones. 
Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation:  See previous 2 pages. 
First Cultured Soy Drink label (Apricot Mango) sent by Ted 
Nordquist of WholeSoy & Co and dated in his computer 
2001. April 11.
 Leafl et sent by Patricia Smith from Natural Products 
Expo in Anaheim, California. 2002. March. “An incredibly 
delicious cultured drink. Live active cultures. Organic 
soybeans. Dairy free. Excellent source of calcium. 
Cholesterol free. New!” Shows 12 oz. plastic bottles of 
the four fl avors. On the back: Our process is unique. Why 
organic? The healthy soybeans. Ingredients for each fl avor. 
Nutrition facts.
 Talk with Ted Nordquist. 2012. Sept. 22. When making 
cups of Creamy Cultured Soy at the Morningstar plant in 
Fullerton–”we were too small for them.” The plant manager, 
who was very nice, told Ted that Ted’s volume was so small 
that it was going to be very diffi cult in that plant to give 
Ted a consistent product. So Ted started looking for another 
place, and he ended up at Super Store Industries, which 
initially had no bottling line when Ted started making his 
soy yogurts there. Then Shane Donovan who was having 
his GlenOaks Drinkable Yogurts made by Altadena in Los 
Angeles, had the problem that Altadena was not serving 
him well. So Kelly Olds, who at the time was president of 
Super Store Industries (SSI), called Ted and asked Ted if 
he would like to do bottled drinkable soy yogurts. “If you 
would combine your volume with Shane Donovan’s volume, 
we could install a bottling line at the SSI plant.” As always, 
they would clean out between the run of dairy yogurt and the 
run of soy yogurt. “You have to CIP and for Kosher Pareve 
you have to let the machines rest 24 hours between dairy 
and soy.” Ted said, yes, thank you. So Ted designed and 
launched his fi rst line of WholeSoy smoothies (drinkable 
cultured soy). This was the fi rst drinkable soy yogurt sold in 

the United States. Note: The smoothies were fi rst launched as 
WholeSoy Cultured Soy Drink.

3431. Tibbott, Seth. 2001. Update on Turtle Island 
(Interview). SoyaScan Notes. Aug. 21. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Seth’s factory is 11,000 square feet in size and 
about half of it is devoted to tempeh production. However 
tempeh sales have been down about 5-10% over the past 6 
months; this was a shock to Seth. Seth’s gross revenues now 
consist of about 1/3 holiday business (Tofurky and related 
products at Thanksgiving, Christmas, and New Year’s), 1/3 
Tofurky products (such as Deli Slices and Jerky) during the 
rest of the year, and 1/3 tempeh. The problem is that the 
tempeh takes up lots of space. It doesn’t take much space to 
make a lot of Tofurky.
 Another problem: Why black spots sometimes appear 
on tempeh? Indonesian-Americans, who are an important 
market for Seth, often return tempeh on which black spots 
appear. They should be the fi rst to know that a black spot 
does not mean spoilage. But they believe that good tempeh 
should always be white. We need an albino spore. Address: 
President and Founder, Turtle Island Foods, Inc., P.O. Box 
176, Hood River, Oregon 97031. Phone: (503) 386-7766.

3432. Nordquist, Ted. 2001. Making tofu the hard way in 
Cheboksary, Russia (Interview). SoyaScan Notes. Aug. 28. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ted has just returned from two weeks (Aug. 
4-18) in Russia working as a volunteer consultant to Soya-
Ch [pronounced SOYA-chee], a small tofu company in 
Cheboksary, which is a city of about 340,000 people situated 
on the Volga River about 650 km east of Moscow–a 14-
hour train ride from Moscow. “They were great people 
and I had a wonderful time.” He was sent there by ACDI/
VOCA, a volunteer overseas organization that uses American 
tax dollars to send American consultants overseas to help 
businesses that apply to VOCA for help. VOCA stands for 
“Volunteers in Overseas Cooperative Assistance.” Website: 
www.acdivoca.org.
 The tofu company is: Soya-Ch Closed Joint Stock 
Company, 42800 Chuvashia Republic, Cheboksary, 
Kanashskoe shosse, 19, Russia. Phone: 8352/66-93-78 or 66-
92-69. Director: Alexeeva Anna Alexandrovna.
 This tofu company was started in 1998 by Alexeeva, a 
woman who had previously been hospitalized with severe 
digestive problems. The doctors couldn’t fi gure out what her 
problem was; she was near death. Fortunately, her closest 
friend had read about soy, so in the hospital she stopped 
consuming dairy products and started eating soyfoods. Her 
symptoms quickly disappeared, which proved that she was 
lactose intolerant. As soon as she got out of the hospital, she 
started a company making tofu. She is now director and she 
hired her husband, Alexeev Vaycheslav Konstantinovich, 
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as deputy director, and the son of her closest friend as 
marketing director. They have 32 employees and make about 
17 tonnes (metric tons) of tofu a year–which is not very 
much.
 They have two Russian-made SoyaCow USM-150 semi-
continuous systems. Each SoyaCow produces 150 liters/
hour of soymilk, so the two lines produce about 300 liters/
hour. The equipment is very poor quality (it does not use 
the airless cold grind process so the soymilk has a beany 
fl avor) and the process by which they make tofu is extremely 
slow and ineffi cient because their instruction manuals are 
so poorly written. Each line makes only about 16 kg/hour 
of tofu. The equipment is made illegally in Russia with 
no supervision or license from ProSoya Inc., Raj Gupta’s 
company in Canada.
 Soya-Ch produces plain tofu and fi ve types of fl avored 
or seasoned tofu (with raisins, dried apricots, caraway, sea 
tangle or laminaria {konbu, a type of sea vegetable}, or 
salt). They call their tofu “soy cheese” and consumers buy it 
and use it like cheese. They typically slice it and serve it on 
bread; it is never pan-fried, deep-fried, sauteed, stir-fried, etc. 
It retails for about 30% less than dairy cheese–which is its 
most important selling point in Russia.
 The company’s total tofu production is about 15,000 kg/
month; over 80% of this is plain tofu, which is sold in bulk 
to a dairy which uses the tofu as an extender for their low-
fat dairy cheese. Of the remaining 20%: (1) About 30% is 
sold as plain tofu 125 gm packs; (2) About 50% is sold as 
fl avored tofu (fi ve fl avors) in 125 gm packs; and (3) About 
20% is sold as fl avored soy cottage cheese dessert in 125 gm 
round cups.
 To make the soy dessert: Place whole raisins or bits of 
pre-chopped dried apricots in the bottom of a curding vat. 
Run hot soymilk into the vat in three stages, adding one-
third of the total nigari coagulant at each stage. The soymilk 
fl owing into the vat stirs both the fruits and the nigari; no 
paddle is used for stirring. The fruit distributes itself evenly 
distributed throughout the curds–naturally! While the 
soymilk is fi nishing its coagulation, line a second perforated 
vat with a cloth pressing sack. Ladle the curd-fruit mixture 
into the pressing sack; whey will begin to drain out through 
the holes in the vat. When the sack (and vat) is full, lift the 
sack out of the barrel and hang it in a cold place over a drain 
or basin to catch the dripping whey. For best results, hang the 
sack in a walk-in cooler with a strong fan to hasten cooling 
and extend the shelf-life of the fi nished product. Package the 
fruit-sweetened curds in 125 mg cups. Serve cold as a ready-
to-eat dessert. No added sweetener is needed. Ted found this 
latter product to be very innovative and interesting.
 The company sells its tofu at all 42 supermarkets in 
Cheboksary, and they deliver it in their own refrigerated 
trucks. They do not make any soymilk for sale as such 
because of the expense of packaging; however they may sell 
a small amount in bulk. Financially, they are doing quite 

well.
 It was very easy for Ted to show them how to make tofu 
correctly, and how to make many additional new products 
such as fl avored tofu, soy yogurt, and soymilk. After Ted’s 
visit, they plan to make soy yogurt using a 140 liter/hour 
yogurt plant from Israel. They expect to be able to make and 
sell soy yogurt for 25% less than dairy yogurt. Ted advised 
them to price the soy yogurt at the same price as dairy 
yogurt, but to periodically put it on sale at 20-25% off–a 
Western marketing trick! When they introduce the product, 
or introduce it to a new store or chain, have it on sale for one 
month. Then, 2-3 times per year, for one month at a time, 
have it on sale for 25% off; at those times, try to have demo 
in as many stores or chains as possible. When introducing 
new fl avors, have the product on sale.
 One big problem in Russia is the Sanitation Board. 
Each new product a company makes must get a permit from 
this department, but only after they have started to make 
the product. The product is then sent to Moscow where a 
bureaucrat must give it his stamp. “The one thing they seem 
to like most in Russia is stamps.” Address: TAN Industries, 
Inc., 49 Stevenson St., Suite 1075, San Francisco, California 
94105-2975; 660 Vischer Ct., Sonoma, CA 95476. Phone: 
415-495-2870.

3433. Kansas Soybean Association. 2001. Kansas Soybean 
Association (Portfolio). Topeka, Kansas. 16 inserts. 30 cm.
• Summary: Includes: 12 “Soyfood for thought” leafl ets by 
Mark and Virginia Messina. 13. Soy recipe cards. 14. “Soy 
is heart healthy” leafl et. 15. “The many uses of soybeans” 
leafl et. 16. “Soyfoods–A healthy profi le” leafl et. Address: 
2930 S.W. Wanamaker Dr., Topeka, Kansas 66614. Phone: 
(785) 271-1030.

3434. Messina, Mark. 2001. The soybean and heart health. 
Soy Connection (The) (Jefferson City, Missouri–United 
Soybean Board) 9(3):1, 6. Summer. [7 ref]
• Summary: An excellent overview. Lowering elevated 
LDL-cholesterol is still the primary goal for reducing 
CHD risk. We could also reduce risk by raising the 
polyunsaturated fat (PUFA) to saturated fat (SAT) ratio. Soy 
oil has a PUFA:SAT ratio of almost 4:1, which is much better 
that the U.S. dietary ratio of about 2:1–with saturated fat 
predominating. Of course, soy protein can also lower blood 
cholesterol, especially in those with high cholesterol levels.
 But approximately 20% of all heart attacks occur in 
individuals whose blood cholesterol falls within the normal 
range (i.e. below 200 mg/dl) yet is not below 150. Omega-3 
fatty acid intake holds considerable potential for reducing 
the incidence of CHD. Soy oil is one of the few commonly 
consumed vegetable oils that contains signifi cant amounts of 
omega-3 fatty acids (alpha-linolenic acid comprises 7-8% of 
total fat content).
 As more and more people use drugs to lower cholesterol, 
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the motivation to adopt dietary changes may drop. Dietitians 
need to keep advocating dietary reform. Address: PhD.

3435. Messina, Mark. 2001. An overview of the health 
effects of soyfoods and soybean isofl avones. In: T. 
Lumpkin, ed. 2001. Second International Vegetable Soybean 
Conference. Pullman, Washington: Washington State 
University. 202 p. See p. 117-122. [43 ref]
• Summary: Contents: Introduction. Isofl avones–general 
background. Breast and prostate cancer. Coronary heart 
disease (CHD). Osteoporosis. Menopausal symptoms. 
Address: PhD, President, Nutrition Matters, Inc., 1543 
Lincoln Street, Port Townsend, Washington 98368, Phone: 
360-379-9544, Fax: 360-379-9614, email: markm@olympus.
net.

3436. Nutrition Business Journal (San Diego, California). 
2001. Frozen dessert makers fi nd “cool” markets: Soy 
scoops the competition with fastest growth as organic and 
soy desserts penetrate the $11-billion ice cream market. 
6(5/6):22-24. Industry Overview [Aug.].
• Summary: Wholesale sales of nondairy frozen desserts last 
year reached $30-40 million, 3 to 4 times as much as organic 
ice cream. Leading organic and natural brands are Tofutti, 
Rice Dream (Imagine Foods), Soy Delicious, Cascadian 
Farm, Stonyfi eld Farm, Howler Products, and the Whole Soy 
Company.
 Douglas Stewart is founder and CEO of Howler 
Products (San Francisco, California), which makes four 
fl avors of WholeSoy Glace under a joint venture and 
licensing agreement with The Whole Soy Company and 
Oasis. The Whole Soy Co. is nearing $4 million in annual 
sales with just one employee. Includes a good history of the 
company and its founder, Ted Nordquist.
 Turtle Mountain (Junction City, Oregon) had sales of 
about $10 million of its organic Soy Delicious line, which 
was introduced three years ago. The company is now the 
leader in this niche, with 40-50% of the nondairy frozen 
dessert category in the natural retail channel. This summer 
Turtle Mountain plans to launch a superpremium Purely 
Decadent Soy Delicious line, designed to be the nondairy 
response to Ben & Jerry’s.

3437. Shurtleff, William; Aoyagi, Akiko. comps. 2001. 
Green vegetable soybeans, edamamé, and vegetable-type 
soybeans–Bibliography and sourcebook, 1275 A.D. to 
2001: Detailed information on 1,032 published documents 
(extensively annotated bibliography), 77 commercial green 
vegetable soybean products, 133 original interviews (many 
full text) and overviews, 72 unpublished archival documents. 
Lafayette, California: Soyfoods Center. 514 p. Subject/
geographical index. Author/company index. Printed Aug. 4. 
28 cm. [1245 ref]
• Summary: This is the most comprehensive book ever 

published about green vegetable soybeans and vegetable-
type soybeans. It has been compiled, one record at a time 
over a period of 26 years, in an attempt to document the 
history of these two closely related subjects. Its scope 
includes all known information about green vegetable 
soybeans and vegetable-type soybeans, worldwide, from 
earliest times to the present.
 This book is also the single most current and useful 
source of information on green vegetable soybeans and 
vegetable-type soybeans, since 95% of all records contain a 
summary/abstract averaging 248 words in length.
 This is one of more than 45 books on soybeans and 
soyfoods being compiled by William Shurtleff and Akiko 
Aoyagi, and published by the Soyfoods Center. It is based 
on historical principles, listing all known documents and 
commercial products in chronological order. It features: 49 
different document types, both published and unpublished; 
every known publication on the subject in every language–
including 1,102 in English, 61 in Japanese, 44 in French, 
25 in German, etc.; 69 original Soyfoods Center interviews 
and overviews never before published. Thus, it is a powerful 
tool for understanding the development of green vegetable 
soybeans and vegetable-type soybeans from their earliest 
beginnings to the present.
 The bibliographic records in this book include 
1,032 published documents and 72 unpublished archival 
documents. Each contains (in addition to the typical author, 
date, title, volume and pages information) the author’s 
address, number of references cited, original title of all non-
English publications together with an English translation of 
the title, month and issue of publication, and the fi rst author’s 
fi rst name (if given).
 The book also includes details on 77 commercial green 
vegetable soybean products, including the product name, 
date of introduction, manufacturer’s name, address and 
phone number, and (in many cases) ingredients, weight, 
packaging and price, storage requirements, nutritional 
composition, and a description of the label. Sources of 
additional information on each product (such as references to 
and summaries of advertisements, articles, patents, etc.) are 
also given.
 Details on how to make best use of this book, a 
complete subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are 
also included. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

3438. Shurtleff, William; Aoyagi, Akiko. 2001. The book 
of tempeh: A cultured soyfood. 2nd ed. Revised. Berkeley, 
California: Ten Speed Press. 176 p. Aug. Illust. by Akiko 
Aoyagi Shurtleff. Index. 28 cm. [374 ref]
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• Summary: This revision has completely new front and 
back covers, designed and illustrated by Akiko. It contains a 
completely new “Appendix B–Directory of Tempeh Makers” 
(p. 157-58, updated to 16 June 2001). The page “About 
the Authors” (autobiographical) has been updated, and the 
original photographs have been replaced with more recent 
ones–refl ecting the fact that Bill and Akiko separated in Nov. 
1993 and their marriage ended in May 1995.
 The last page, “Soyfoods Center,” has been updated.
 On page 176 is “The Best of Vegetarian Cooking from 
Ten Speed Press” (descriptions of eight cookbooks, with 
price and ISBN).
 The inside back cover has been updated, and now 
includes current information about: (1) Tempeh Production, 
a book published by Soyfoods Center about how to start 
and run a company making tempeh on any of four scales 
and budgets in North America, and on either of two scales 
in tropical developing countries. (2) Tempeh and Tempeh 
Products: Bibliography and Sourcebook, published by 
Soyfoods Center. (3) SoyaScan, the unique computerized 
database produced by Soyfoods Center. This database now 
contains more than 62,000 records from 1100 B.C. to the 
present, and more than 76% of all records have a summary 
/ abstract averaging 146 words in length. A description of 
the four different types of records (published documents, 
commercial soy products, original interviews and overviews, 
and unpublished archival documents), and the number of 
each type, is given.
 The title page, copyright page, and table of contents 
have been redesigned and updated to give the book a much 
more contemporary look. Other small changes have been 
made throughout the book. Still contains 130 vegetarian 
recipes–both western and Indonesian.
 Ten Speed Press gave this book a new ISBN: 1-58008-
335-8. Yet despite the many changes described above, the 
authors preferred not to have this called a “new edition” or 
“revised edition.” Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

3439. Shurtleff, William; Lumpkin, Thomas A. 2001. 
Chronology of green vegetable soybeans and vegetable-type 
soybeans. In: T. Lumpkin, ed. 2001. Second International 
Vegetable Soybean Conference. Pullman, Washington: 
Washington State University. 202 p. See p. 97-103. [12 ref]
• Summary: Contents: Introduction. Chronology. Address: 
1. Director, Soyfoods Center, Lafayette, California; 2. 
Chairman, Dep. of Crop and Soil Sciences, Washington 
State Univ., P.O. Box 646420, Pullman, WA 99164-6420. 
lumpkin@wsu.edu.

3440. Shurtleff, William. 2001. On the English-language 
etymology of “green vegetable soybeans,” “edamamé,” 
“vegetable-type soybeans,” and “food-grade soybeans”. 
In: T. Lumpkin, ed. 2001. Second International Vegetable 

Soybean Conference. Pullman, Washington: Washington 
State University. 202 p. See p. 179-181.
• Summary: “No other soyfood has had so much diffi culty 
in fi nding a single, standardized name. To this day, soybeans 
picked when still fresh and green in the pods, boiled or 
steamed, and served like a vegetable, are called by a 
bewildering variety of names: edamame (pronounced ay-
duh-MAH-may, the Japanese name), fresh green soybeans, 
vegetable soybeans, green soybeans, edible green soybeans, 
green vegetable soybeans, immature green soybeans, green 
immature soybeans, immature soybeans, garden soybeans, 
garden-type soybeans, garden soys, branch-beans, etc. The 
short names are all ambiguous and the precise names are all 
too long. Fortunately, since the late 1990s, the media have 
increasingly used one name: edamame.
 “The fi rst attempt to describe green vegetable soybeans 
appeared on 12 April 1855 when T.V.P. [T.V. Peticolas] of 
Mount Carmel, Ohio, writing in the Country Gentleman 
said: ‘They are inconvenient to use green, being so diffi cult 
to hull.’ For the next few decades other writers followed this 
pattern of describing rather than naming the tender green 
beans. In Dec. 1890 C.C. Georgeson, writing in the Kansas 
Agric. Exp. Station Bulletin fi rst used the term ‘Edamame’ 
in an English-language publication to describe his seeds 
imported from Japan; but he was using the word as the name 
of a soybean variety, rather than as the name of a food type.
 “It wasn’t until Jan. 1915 that a real name for these 
tender fresh beans fi rst appeared–in the USDA Bureau 
of Plant Industry, Inventory No. 33. Referring to Plant 
Introduction No. 34702, from Shantung Province, China, Dr. 
William R. Faries of Coachella, California, wrote that he had 
received the seeds in December 1912. They ‘grow well here. 
They are fi ne for green shelled beans.’
 “On 19 May 1917 Anna R. Van Meter, writing in the 
Ohio Farmer, called them ‘Green Soybeans.’ The only 
problem was that dry soybeans with green seed-coats are 
called by the same name.
 “In July 1918 William J. Morse, wrote in the USDA 
Farmers’ Bulletin No. 973 about this ‘green-vegetable bean.’
 “The name we prefer was coined by William Morse 
while studying soybeans in Japan. In July 1929 he fi rst called 
them ‘Vegetable soybeans,’ then in Jan. 1931 he started using 
the term ‘Green vegetable soybean,’ and fi nally in March 
1932 ‘green vegetable soybeans’ (our preference). Morse 
made a major effort to introduce both the new varieties and 
the new way of eating them to America.
 “During the 1930s, six new terms were introduced: 
‘green shelled soybeans’ (USDA Bureau of Home 
Economics, 1933), ‘fresh green soybeans’ (Carey Miller of 
Hawaii, 1933), ‘green immature soybeans’ (Carey Miller 
and Ruth Robbins, 1934), ‘shell soy beans’ (Dr. John Harvey 
Kellogg, letter of 9 Dec. 1935 to William Morse), ‘immature 
green soybeans’ (Dr. A.A. Horvath 1938), and ‘immature 
garden soy beans’ (Helen Parsons, Abby Marlatt, and George 
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M. Briggs, 1939)...”
 “After studying these terminology questions for more 
than 25 years, Soyfoods Center would like to see the 
following terms adopted: (1) Green vegetable soybeans: 
Vegetable-type soybeans picked green and cooked until 
tender. They may be served either in the pods (as edamamé) 
or shelled. This term has a 50-year history of use in the 
professional literature. (2) Edamamé: Green vegetable 
soybeans sold, cooked, and served in the pods. For shelled 
green vegetable soybeans we favor the term ‘shelled 
edamamé.’ In Japan, the latter are just starting to become 
available in the produce section of grocery stores, sold 
refrigerated (not frozen), typically in rigid containers with 
clear plastic tops and called either mukimi edamamé or 
edamamé no mukimi or mukimame. Mukimi means ‘shelled’ 
and mukimame means ‘shelled beans.’ (3) Vegetable-type 
soybeans: Certain varieties of large-seeded soybeans (most 
with Japanese pedigrees and clear hilums) recognized for 
their good fl avor and texture when used as food–either as 
green vegetable soybeans or tofu, soymilk, etc. This term 
has a 50-year history of use in the professional literature. In 
Japan, such seeds are called edamamé no tane (‘edamame 
seeds’). They are widely available in Japan in the spring 
in typical paper seed packets at grocery stores next to the 
produce department or the cut-fl ower department.
 “An alternative, simpler approach (now used by the 
American media) would be to call both (1) and (2) above 
‘edamame’ then to call the shelled ones ‘shelled edamame.’
 “Unfortunately each of these three approaches and terms 
has its disadvantages. (1) Green vegetable soybeans is a 
very descriptive term, but it is quite long and unfamiliar to 
most Americans. Since ‘shelled green vegetable soybeans’ 
is much too long, ‘shelled edamame’ (a term now starting 
to be used in Japan) or ‘green shelled soybeans’ might be 
better. (2) Edamame is nice and short, and widely used in 
the American press since the late 1990s. But it is diffi cult 
for English speakers to pronounce correctly if there is no 
accent on the last letter, yet no English words have accents, 
and the keyboard character (é) only exists in special 
foreign-language character sets, which are a nuisance to use 
frequently. (3) The term ‘vegetable-type soybeans’ is easy 
to confuse with ‘green vegetable soybeans.’ Moreover, the 
term sounds strange when used to describe large-seeded 
(often clear hilum) soybean varieties preferred for making 
tofu or soymilk. In addition, most Americans have never 
heard of ‘vegetable-type soybeans.’ The term ‘food-grade 
soybeans,’ widely used in Canada since the 1980s, has its 
own problems. First, it is often used to refer to all soybean 
varieties used to make foods, including small-seeded 
varieties used to make natto and soy sprouts. Second, 
all soybeans can be considered ‘food grade.’” Address: 
Soyfoods Center, Lafayette, California, USA.

3441. Shurtleff, William; Aoyagi, Akiko. 2001. The book 

of miso: Savory, high-protein seasoning. 2nd ed. Revised. 
Berkeley, California: Ten Speed Press. 278 p. Illust. by 
Akiko Aoyagi Shurtleff. Index. Aug. 28 cm. [223 ref]
• Summary: This revision has completely new front and 
back covers, designed and illustrated by Akiko. It contains 
a completely new “Appendix D–Miso Manufacturers in the 
West” (p. 255, updated to 10 May 2001). The page “About 
the Authors” (autobiographical) has been updated, and the 
original photographs have been replaced with more recent 
ones–refl ecting the fact that Bill and Akiko separated in Nov. 
1993 and their marriage ended in May 1995.
 The last page, “Soyfoods Center,” has been updated.
 The inside back cover has been updated, and now 
includes current information about: (1) Miso Production, a 
book published by Soyfoods Center about how to start and 
run a company making miso on any of various scales and 
budgets. (2) Miso and Soybean Chiang: Bibliography and 
Sourcebook, published by Soyfoods Center. (3) SoyaScan, 
the unique computerized database produced by Soyfoods 
Center. This database now contains more than 62,000 
records from 1100 B.C. to the present, and more than 76% 
of all records have a summary / abstract averaging 146 
words in length. A description of the four different types of 
records (published documents, commercial soy products, 
original interviews and overviews, and unpublished archival 
documents), and the number of each type, is given.
 The title page, copyright page, and table of contents 
have been redesigned and updated to give the book a much 
more contemporary look. Other small changes have been 
made throughout the book. Still contains 130 vegetarian 
recipes–both western and Indonesian.
 Ten Speed Press gave this book a new ISBN: 1-58008-
336-6. Yet despite the many changes described above, the 
authors preferred not to have this called a “new edition” or 
“revised edition.” Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

3442. Symposium Management. 2001. Fourth International 
Symposium on the Role of Soy in Preventing and 
Treating Chronic Disease [Announcement #2] (Brochure). 
Champaign, Illinois. 12 p. 28 cm.
• Summary: This symposium, which is scheduled to be 
held from on Nov. 4-7, 2001 in San Diego, California, at 
the Hyatt Islandia. Contents: Invitation from the cochairs: 
Stephen Barnes and Mark Messina. Advisory board 
members. Scientifi c symposia: Keynote presentations (2 
papers), special breast cancer session (7), special session 
on safety issues (5). Abstracts submitted for oral or poster 
presentations (120). Newly expanded dedicated poster 
sessions–Over 150 presentations! Satellite symposium–
Emerging topics in soy research–to be held on Sunday, 
November 4. About the symposium. Why attend. Sponsor 
exhibition. Registration fee: $545.00 regular, or $445 if 
you register before Oct. 1–not including accommodations 
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and most meals. Receptions and luncheons. Registration 
form. Address: Symposium Management, P.O. Box 3489, 
Champaign, Illinois 61826-3489. Phone: 1-217-351-8091.

3443. United Soybean Board; Soyfoods Association of North 
America. 2001. Ninth Annual Soy Symposium: September 
27-28, 2001, Double Tree Hotel, Chicago (Leafl et). c/o 
Communiqué, Inc., P.O. Box 237, Jefferson City, MO 65102-
0237. 3 panels each side. Front and back. Each panel 23 x 
14.5 cm.
• Summary: See next page. On the front panel: “Issues, 
strategies and planning for the future of soy-based food 
industries.” Sponsored by United Soybean Board (USB) and 
Soyfoods Association of North America (SANA).
 The USB program (3 speakers) will be Thursday, Sept. 
27. The SANA program (7 speakers) will be Friday, Sept. 28.
 Registration: Early bird fees:
 Full symposium: $625.
 USB program only: $150.
 SANA program only: $550.
 “Statistics show that Americans consume 50% more 
fat in the diet than the rest of the world. At the same time, 
obesity is at an all-time high in the U.S.”
 In USB’s “Labeling we can live with” program, 
“Labeling and biotechnology issues will be discussed. Find 
out why some companies are deleting ‘GMO free’ labels 
from their packages.”

3444. SoyaScan Notes. 2001. White Wave’s lawsuit 
against Dean Foods and Suiza: What’s really happening? 
(Overview). Sept. 5. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: The following is a summary based on 
discussions with several people who are close to, and are 
closely following the acquisition of Suiza Foods Corp. by 
Dean Foods. The White Wave lawsuit is not mentioned in 
the 174-page report describing the proposed merger between 
Suiza Foods Corp. and Dean Foods Inc. sent to shareholders 
in August 2001. There are two real issues in this lawsuit: (1) 
The smaller, technical issue is whether the merger constitutes 
a transfer (Dean Foods is quite confi dent that it does not); 
this is partly related to the fact that Dean Dip and Dressing 
Co. (DDDC), a subsidiary of Dean Foods Co., owns the 
White Wave stock. If the merger is consummated, DDDC 
will eventually become a subsidiary of Suiza. (2) The big 
economic issue is the agreement that gives Dean Foods the 
fi rst right of refusal to purchase the remaining stock at a 
specifi ed price. When this agreement was signed in August 
1999, White Wave had roughly one-tenth the annual sales 
that it now does. Neither Steve Demos nor Dean Foods 
anticipated that White Wave would grow as fast as it has 
since the agreement was signed, nor that it would be worth 
as much as it now is. That agreement essentially enables 
Dean Foods (or Suiza) to buy White Wave for less than 

Demos thinks the company is worth–and Demos is probably 
about right as to how much it is worth. Yet at the time the 
agreement was signed, many at Dean Foods believed the 
formula had them paying much too much in the future for 
the remaining White Wave shares. The Silk brand has been 
extraordinarily successful. Its movement into refrigerated 
supermarket dairy cases and a ten-fold increase in sales 
happened so fast it was almost unbelievable.
 If White Wave loses its suit, we must ask: “How is 
Suiza likely to relate to White Wave and Silk?” First, Gregg 
Engles, the founder, Chairman and CEO of Suiza is an 
excellent businessman, with little pride of ownership. He 
has already decided to give up the Suiza name and use Dean 
Foods as the new company’s name. Morningstar is better 
positioned than Dean Foods to grow White Wave and Silk. 
However the U.S. Justice Department may very well ask 
Suiza to divest itself of either Sun Soy or Silk brand soymilk, 
since owning both would give Suiza about a 90% share of 
the refrigerated soymilk market. Engles would be crazy 
to divest Silk, which has 80% of the refrigerated grocery 
market. If Engles instead sells off Sun Soy he can argue 
that he then has no more concentration than White Wave 
had before the merger. Since profi t margins on soymilk are 
much higher than those on cow’s milk, Engles would also 
be crazy not to do everything he can to grow Silk soymilk. 
Morningstar will offer signifi cant opportunities to cut 
manufacturing and packaging costs.
 Will Demos stay on at White Wave if Suiza buy’s the 
majority of White Wave’s stock? Engles will probably ask 
Demos to stay, since he understands the soymilk market 
better than anyone in America. Steve’s decision as to how 
long he stays will probably depend on the “fun factor” and 
the terms of his employment contract. He would almost 
certainly be restricted by a “non-compete” clause.
 It is hoped that the merger will be completed by 31 Dec. 
2001. People who now own Dean Foods shares will end up 
owning Suiza shares.
 Another unrelated issue is: How much did Dean Foods 
help White Wave to get Silk where it is today? First, they 
helped a lot by providing funding that White Wave needed 
very much. Second, White Wave’s alliance with Dean Foods 
probably made it easier for White Wave to get Silk into dairy 
cases in supermarkets. The alliance gave White Wave a kind 
of staying power and may have saved them a lot of money 
in slotting allowances. If a supermarket wants a product very 
much, the maker can usually avoid paying the huge slotting 
allowances.

3445. Tepper, Robert. 2001. Starting Sunrise Brand 
Marketing Specialists in Jan. 2000. Roger Kilburn sold 
Harvest Direct to Dixie Diner in June 2001 (Interview). 
SoyaScan Notes. Sept. 27. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: Robert started business at Sunrise Brand 
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Marketing Specialists on 1 Jan. 2000. He started the 
company while still holding a job at Annie’s Naturals. 
Technically the company was incorporated in Dec. 1999. 
His company started with three clients, including Harvest 
Direct and Good Health Natural Foods. Robert managed the 
sales and marketing for Harvest Direct for a little less than 
18 months. He worked closely with Monty and Mary Ellen 
Kilburn as well as Roger; they are all great folks. Between 
Feb. 2000 and April 2001 Robert tripled the sales of Harvest 
Direct. He repackaged the products and got them into 
supermarket chains such as Vaughn’s, Ralph’s, Wegman’s 
etc. with 6-10 SKUs (out of 17 sold by the company) in 
a typical chain. All the products were dry mixes. Harvest 
Direct’s lead items into supers were soy-based pudding 
mixes. Roger also bought several products, including the 
Seitan Mix from Arrowhead Mills and the Solait brand in 
cans he bought from Devansoy (both very good sellers). The 
Taco, Bar-B-Q, and TVP Chicken Strips (the latter made in 
Israel; Robert’s favorite product).
 His 90-day contract was broken on 1 April 2001. No-one 
from Dixie Diner has ever called him or returned his calls. 
On 12 June 2001 Roger Kilburn announced the sale of his 
company (effective June 18) to Dixie Diner, who proceeded 
to manage it very poorly. Some of his brokers have dropped 
the line and a number of distributors have discontinued it. 
Harvest Direct is still alive but declining. Address: Founder, 
Sunrise Brand Marketing Specialists, L.L.C., 22 Wenonah 
Ave., Rockaway, New Jersey 07866. Phone: 973-983-7452.

3446. Soyatech, Inc. 2001. Soya & Oilseed Bluebook 2002: 
The annual directory of the world oilseed industry. Bar 
Harbor, Maine: Soyatech. 444 p. Sept. Comprehensive index. 
Brand name index. Advertiser index. 28 cm.
• Summary: On the cover is a rectangular color photo of a 
soybean in a micrometer, next to a pair of silver calipers, 
edamame, and exotically colored soybeans–surrounded by 
a wide, colorful border on a blue background. Across the 
bottom: “The ultimate industry resource: In print and online. 
www.soyatech.com.
 On the inside front cover is a color ad from Tetra Pak, 
showing soymilk, its processing and packaging. On the fi rst 
page is a full page color ad from Vigan Engineering s.a. 
of Belgium. “Ports and silos equipment–Ships and barges, 
loading / unloading.” On the back cover is color ad from 
ADM titled “The nature of what’s to come.” The imaginative 
collage features edamame in a Chinese paper takeout box 
with chopsticks on one side, all inside a wok.
 The Foreword states: “Our mission is to create an 
information platform that supports the expansion and 
development of the soybean and oilseed industry for all 
people, in all countries.” Soyatech’s eNews service brings 
industry-wide news stories to thousands of individuals and 
companies. “Exciting new multi-client and research studies 
are slated for production throughout the year.” Soyatech will 

also “be more involved with the creation of symposiums 
and other opportunities to allow the exchange of ideas, 
technology, and innovation between industry members.” 
Address: 7 Pleasant St., P.O. Box 84, Bar Harbor, Maine 
04609. Phone: 207.288.4969.

3447. Klein, Barbara. 2001. List of publications: 1974-1999. 
Urbana, llinois. 2 p. 28 cm. [23 ref]
Address: Univ. of Illinois, Urbana, Illinois.

3448. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2001. U of I students’ ‘Soy 
Muffi ns’ win soybean utilization contest. 8(3):7. Oct.
• Summary: “The ‘Soy Muffun,’ a new creation by 
University of Illinois students, won fi rst place in the third 
annual SoyLutions soybean utilization contest sponsored 
by the Illinois Soybean Association and Illinois Soybean 
Checkoff Board. Each muffi n is fortifi ed with 6.9 grams of 
soy protein and containing only 3 grams of fat.
 “U of I students Karen Robinson and Monica Carlin 
created the ready-to-bake muffi ns in blueberry and ‘s’more’ 
fl avors as a voluntary project for a product development class 
in the Department of Food Science and Human Nutrition. 
With assistance from faculty advisors Shelly Schmidt and 
Barbara Klein, the students developed a marketing plan, 
projecting that the product would require nearly 144,000 
bushels of soybeans in the fi rst year of production.
 “The muffi n would be marketed as a ready-to-bake 
product, packaged in individual muffi n containers that could 
be discarded after use. The 6.9 grams of soy protein in each 
serving meets the FDA’s soy health claim that soy protein 
reduces the risk of coronary heart disease.
 “’Muffi ns are deemed as snack foods, but full-fat muffi n 
products can provide a substantial number of calories,’ Carlin 
says. ‘Soy Muffun has less fat and is fortifi ed with healthful 
soy, so consumers would feel less guilt when they indulge in 
the snack item.’”

3449. Plenty Bulletin (Summertown, Tennessee). 2001. 
Around the Plenty net. 17(3):4. Fall.
• Summary: “Plenty Board member and Soy expert, Chuck 
Haren, is on a two-month whirlwind tour of Central America 
providing soy education and processing demonstrations 
to groups and small soy businesses. In Belize he worked 
extensively with the School Feeding Program. Next, he is 
assisting Soynica, a community soy processing business in 
Managua, Nicaragua. In Guatemala he will help UPAVIM 
set us a soy ‘dairy’ in an impoverished district of Guatemala 
City and he will visit our old friends at Alimentos San 
Bartolo to provide continuing tech support.”

3450. Turtle Island Foods, Inc. 2001. Tofurky: A delicious 
vegetarian feast (Leafl et). Hood River, Oregon. 3 panels each 
side. Front and back. 28 cm.
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• Summary: On the front panel is a color photo of a Tofurky 
carved and ready to eat on a blue background. “America’s 
#1 turkey alternative since 1995.” At the bottom: “I 
tried Tofurky for the fi rst time and was nothing short of 
astounded! All my holiday dilemmas have been solved by 
this wonderful product–T.S. Michigan.”
 The inside 3 panels show the company’s various 
products. The rear panel shows the company’s building at the 
base of a tall, snowy mountain. Address: P.O. Box 176, Hood 
River, Oregon 97031. Phone: 1-888-TOFURKY (863-8759).

3451. Wartinger, Lisa. 2001. School Feeding Program [in 
Belize]. Plenty Bulletin (Summertown, Tennessee) 17(3):4. 
Fall.
• Summary: “With funding provided by the Greenville 
Foundation, Plenty Belize is assisting parents, teachers and 
local and national representatives of Belize’s School Feeding 
Program (SFP), in their mission to provide a nutritious 
lunch during the school day to undernourished children. Via 
processing workshops and presentations and distribution of 
printed information, Plenty is enabling SFP representatives 

to include soy foods such as soy milk, pinole (a soy & corn 
cereal), and fritter made of soy, fl our and seasonings, with 
lunch meals. In the Toledo District, where Plenty Belize 
is located, malnutrition is a high risk for Mayan children. 
SFP meals are currently served to over 485 undernourished 
students at nine schools in the Toledo District. Each of the 
participating schools is responsible for fi nancing its own SFP 
costs, and volunteer parents do the cooking. Part of Plenty’s 
education work is to show how inexpensive it is to produce 
high-protein, nutritious soy foods. In Belize, 5 pounds of 
soybeans costs little over $1.50. Soy food products made 
from this amount of beans will provide each of fi fty students 
with 15 grams of high quality protein and other essential 
nutrients.”
 A photo shows four Garifuna women as they learn how 
to make sot patties.

3452. Golbitz, Peter. 2001. Soyfoods sales experience strong 
growth in 2000. Bluebook Update (Bar Harbor, Maine) 
8(2):1-2. Fall.
• Summary: A new report, titled “Soyfoods: The U.S. 
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Market 2001,” by SPINS and Soyatech, Inc., in association 
with Arthur D. Little, Inc., gives data for the year 2000. It 
shows that the category grew by 21.1% to reach $2.77 billion 
during the year 2000; sales are projected to grow by 15-25% 
during the year 2001. Since 1995, dollar volume for the 
category has grown 250%, with double-digit increases every 
year. The top fi ve soyfoods categories, accounting for 86.5% 
of total U.S. soyfoods sales, were: (1) Meal replacement 
beverages and powders. (2) Energy bars. (3) Soymilk. (4) 
Meat alternatives. (5) Tofu.
 New trends: (1) Consumers are now buying more 
soyfoods products at supermarkets and other mass-market 
stores than at any other channel; sales here grew more than 
30% in 2000. Refrigerated soymilk sales grew more than 
500% during 2000, refl ecting their new positioning in the 
dairy case next to dairy milk.
 For more information on the report contact SPINS at 
phone 415-957-4410.

3453. Messina, Mark J.; Loprinzi, Charles L. 2001. Soy for 
breast cancer survivors: A critical review of the literature. 
J. of Nutrition 131(11):3095S-3108S. Supplement. Nov. 
American Institute for Cancer Research 11th Annual 
Research Conference on Diet, Nutrition and Cancer. [288 
ref]
• Summary: This review attempts to answer the question: 
“Should women with breast cancer use soy products?” The 
reviewers conclude: “The data are not impressive that the 
adult consumption of soy affects of developing breast cancer 
or that soy affects the survival of breast cancer patients. 
Consequently if breast cancer patients enjoy soy products, 
it seems reasonable for them to continue to use them.” 
Address: 1. Nutrition Matters, Inc., 1543 Lincoln St., Port 
Townsend, Washington 98368; 2. Medical Oncology, Mayo 
Clinic, Rochester, Minnesota 55905.

3454. SoyaScan Notes. 2001. Chronology of major soy-
related events and trends during 2001 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: April 12–Bill Bolduc, founder of Eden Foods 
and natural foods pioneer, dies in Southern California.
 April 17–Martha Stewart, on her popular nationwide TV 
program Living, has a very positive segment on South River 
Miso Co.
 April 18–Richard Rose, a soyfoods pioneer, sells Rella 
Good Cheese Co. to Tree of Life. He retains his company 
HempNut, Inc. in Santa Rosa, California. His Hempeh 
(hempseed tempeh) still contains soy.
 May 11–The Kerry Group (of Wisconsin and Iowa) 
purchases Iowa Soy Specialties, LLC of Vinton, Iowa.
 June 12–The Hain Celestial Group acquires Yves Veggie 
Cuisine (Vancouver, BC, Canada).
 Aug. 24–Wildwood Natural Foods (Fairfax and Santa 
Cruz, California) and Midwest Harvest, Inc. (Grinnell, Iowa) 

merge to form Wildwood Harvest, Inc. Iowa Agricultural 
Finance Corporation (IAFC) invests $3.3 million in the new 
company, and the Iowa Farm Bureau Federation (IFBF) 
invests an additional $700,000. This investment will be used 
to build and equip a 20,000 square foot soyfoods plant in 
Grinnell and to remodel and equip another 20,000 square 
foot soyfoods plant in Watsonville, California.
 Aug. 3–Bunge, in its initial public offering (IPO), raises 
$278 million by fl oating 23% of its shares on the New York 
Stock Exchange. Bunge his been a private grain trading 
company since it was founded in 1818 in the Netherlands by 
Johann Peter Gottlieb Bunge.
 Sept.–SunRich’s new soymilk plant in Wyoming 
starts production. By Nov. the plant is at full capacity and 
expansion begins.
 Oct. 21–The USDA’s National Organic Program and its 
standards take effect.
 Oct.–The Coca-Cola Co. acquires Odwalla, Inc. of 
California for $181 million. Odwalla has annual sales of 
about $130 million, mostly in fresh, refrigerated juices plus 
some delectable soy beverages.
 Nov. 4-7–Fourth International Symposium on the Role 
of Soy in Preventing and Treating Chronic Disease held at 
San Diego, California. General chairpersons and proceedings 
editors: Stephen Barnes and Mark Messina.
 Dec. 10–The Hain Celestial Group, Inc. acquires 
Lima NV, the leading Belgian natural and organic foods 
manufacturer and marketer, and its Biomarché operations. 
Hain appoints Lima’s Chairman, Philippe Woitrin, as 
Managing Director of Hail Celestial Europe. Lima is also a 
European pioneer in macrobiotic foods and soyfoods.
 Dec. 11–Ralston Purina Co. (St. Louis, Missouri, a soy 
pioneer) is acquired by Nestle SA for $10.1 billion cash; 
on this date the deal is approved by the U.S. Federal Trade 
Commission. The new company is named Nestlé Purina. The 
merger brings together such household names as Ralston’s 
Dog and Cat Chow and Nestle’s Friskies cat food and 
Mighty Dog brands.
 Dec. 24–The Federal Trade Commission approves the 
merger of Dean Foods and Suiza Foods Corp. (which owns 
14% of Horizon Organic Dairy). A federal judge throws 
out White Wave’s lawsuit arguing that White Wave has the 
right to buy back its own stock at the market price before the 
merger.
 In 2001, for the fi rst time in modern history, the USA 
lost the distinction of supplying more soybeans and soybean 
products (oil and meal) than all other countries combined. 
This year it supplied about 46% of the world’s soybean 
exports. South America (mainly Brazil and Argentina) now 
supply more than 50%. Devalued currencies in Brazil (the 
real) and Argentina (the peso), plus the strong U.S. dollar, 
make it diffi cult for U.S. exporters to compete based solely 
on price. To compete in the future, U.S. growers must fi nd a 
new strategy, which will focus on soybean quality.
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3455. Ontario Soybean Growers Newsletter. 2001. Soyfoods 
Canada continues to promote soy. Dec. p. 5.
• Summary: “After completing a very successful inaugural 
year, Soyfoods Canada held its 2nd Annual Meeting 
in September. There are currently 30 members of the 
organization, representing all sectors of the soyfood industry. 
Soybean growers and suppliers, soyfood processors and 
distributors, as well as marketing fi rms involved with soy, 
have all joined in the effort to promote soy. OMAFRA also 
continues to play a pivotal role by supplying expertise and 
space for board meetings.
 “In the past year, Soyfoods Canada has participated 
in the Good Food Festival in Toronto, voiced its opinion 
to government offi cials on Ontario’s Edible Oil Products 
Act, hosted a soy health meeting in Vancouver, and 
produced a quarterly newsletter for its members. Plans are 
currently being made for a Soyfoods Canada website, a soy 
information / recipe brochure, and a soyfood promotion 
campaign.
 For 2001/2002, the Executive Members of Soyfoods 
Canada are:
 Bill Hawes, Tofutti-Cholac Foods–President.
 Eric Hart, Galaxy Foods–Vice-President.
 Andrew McVittie, W.G. Thompson & Sons–Secretary.
 Ron MacDougall, Ontario Soybean Growers–Treasurer. 
Address: Chatham, ONT, Canada N7M 5L8.

3456. Davis, Brenda; Grogan, Bryanna Clark; Stepaniak, 
Joanne. 2001. Dairy-free & delicious. Summertown, 
Tennessee: The Book Publishing Co. 160 p. Index. 21 x 18 
cm.
• Summary: Contains over 100 creative vegan recipes for 
managing milk allergy and lactose intolerance. Nutritional 
information by Brenda Davis, R.D. Recipes by Grogan and 
Stepaniak. Contents: Introduction. 1. Lactose intolerance. 
2. Milk allergy. 3. Building strong, milk-free bodies. 4. 
Superb substitutes. 5. Dairy-free dining: Travel tips. Natural 
foods for dairy-free cooking [glossary]: Agar, arrowroot, 
brown rice syrup, liquid smoke, mirin, miso, nutritional 
yeast, seitan, soy fl our, soy protein isolate powder, soy 
sauce (tamari), tahini, tempeh, tofu. Dairy-free & delicious 
recipes: Homemade dairy-free spreads, uncheeses, and milk. 
Sauces. Breakfast. Salads and dressings. Soups. Main dishes. 
Desserts.
 With this book, you can make any “dairy product” 
you can imagine without using dairy. The most widely 
used ingredients are: Tofu (used in more than 70 recipes!). 
Soymilk, rice milk, and other dairy-free milks. Nutritional 
yeast.

3457. Erhart, Shep; Cerier, Leslie. 2001. Sea vegetable 
celebration. Summertown, Tennessee: The Book Publishing 
Co. 128 p. Illust. Index. 23 cm. [40 ref]

• Summary: Contains over 100 recipes using sea vegetables, 
health benefi ts, and tips on using sea vegetables. Contents: 
Preface, by Shep Erhart. Meet the recipe creators. Sea 
vegetables to celebrate: Alaria, arame, dulse, hiziki [hijiki], 
kelp, kombu, laver, nori, sea palm, wakame. What are sea 
vegetables and where do they come from? A quick trip down 
to the ocean’s edge. A brief history of the use of seaweed or 
who’s been eating seaweed over the years. What’s so healthy 
about sea vegetables? Using sea vegetables as a medicinal 
botanical. Nourishing animals with sea vegetables. Growing 
plants with sea vegetables. Caring for your skin and hair 
with sea vegetables. Appetizers, spreads, dips & snacks. Sea 
seasonings. Breakfast. Soups. Salads. Vegetable dishes. Bean 
cookery. Main dishes. Desserts. Resources.
 “Shep and Linnette Erhart harvested their fi rst sea 
vegetables on the Maine coast in 1971 for a few macrobiotic 
friends. Now more than 40 people participate in sustainably 
producing 50,000 pounds of Maine Coast Sea Vegetables 
for international distribution. In the early 1990s, Shep 
developed the fi rst national organic standards for harvesting 
and handling seaweeds. Now he is active in developing 
sustainable harvest regulations for the state of Maine as part 
of the Maine Seaweed Council. He still lives on Hog Bay 
with Linnette and runs Maine Coast Sea Vegetables.”
 Soyfoods mentioned in this book include tofu (regular 
and silken), miso, soy sauce, and soy oil. Address: Maine 
Coast Sea Vegetables, 3 Georges Pond Rd., Franklin, Maine 
04634. Phone: 207-565-2907.

3458. Messina, Mark; Gugger, E.T.; Alekel, D.L. 2001. Soy 
protein, soybean isofl avones, and bone health: a review 
of the animal and human data. In: R. Wildman, ed. 2001. 
Handbook of Nutraceuticals and Functional Foods. Boca 
Raton: CRC Press LLC. See p. 77-98. *

3459. Messina, Mark J. 2002. Soy and skin care (Interview). 
SoyaScan Notes. Jan. 9. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: A woman of Chinese ancestry from Johnson & 
Johnson gave a really entertaining presentation on soy and 
skin care. It was the perfect type of presentation to start a 
symposium; Mark has requested a copy of her slides. She 
specifi cally mentioned the phrase “tofu beauty,” showed a 
photo of one of the empresses of China, and her company 
has done reams of work on this subject; she handed out a 
booklet summary of that work. It was really quite impressive 
and it related to the J&J product Avenno, a skin care creme 
product that is said to contain soy. Mark thinks that J&J 
knows what the active ingredient is. There have been other 
scientifi c papers on soy and skin care in the Journal of 
Investigative Dermatology.
 Mark is very busy working and speaking about soy; 
already this year he has something like 23 presentations 
planned. Address: PhD, 1543 Lincoln St., Port Townsend, 
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Washington 98368. Phone: 360-379-9544.

3460. Messina, Mark. 2002. Symposium highlights 
signifi cant research on soy and human health. Soy 
Connection (The) (Jefferson City, Missouri–United Soybean 
Board) 10(1):1, 6. Winter.
• Summary: An excellent overview. “The Fourth 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease was held this past November 
in San Diego, California. The fi rst such symposium was held 
in 1994.”
 In this fourth symposium the bulk of the information 
presented was about human research. In recent years, 
understanding of soy has been greatly aided by advances 
in the fi eld of steroid biochemistry. “Particularly important 
in this regard is the identifi cation of a second estrogen 
receptor (estrogen receptor beta). This discovery has led to 
the development of selective estrogen receptor modulators–
compounds that have tissue selective (estrogenic) effects. 
There is considerable discussion about whether the soybean 
isofl avones fall into that category. Of course, soy is more 
than isofl avones, and at this Symposium many speakers 
focused on the protein component of soybeans and 
speculated that peptides resulting from the digestion of soy 
protein have important physiological effects.
 “One issue on which there seemed to be general 
agreement was the need to better understand the health 
consequences of equol production. Equol is not present 
in soybeans but it is produced by intestinal bacteria from 
the isofl avone daidzein. However, only about one-third of 
subjects actually produce equol. This varies according to the 
composition of the intestinal microfl ora. Some data suggests 
equol production is benefi cial, but this still speculative.”
 Emerging areas of soy research are potential health 
benefi ts related to thyroid cancer, osteoarthritis (OA), and 
skin care. Concerning OA: “There is an inverse relationship 
between bone mineral density and OA and the prevalence 
of OA is lower in women compared to men before age 50; 
whereas after 50, the prevalence is higher.”
 Historically among the Chinese, the topical application 
of soy has been recognized for its desirable effects on the 
skin.
 A sidebar notes that the Journal of Nutrition will 
publish abstracts and a few of the papers presented at this 
Symposium. In addition, abstracts can be viewed online at 
these Web sites: www. soyfoods.com, www.talksoy.com, and 
www.soybean.org. Address: PhD.

3461. Miraglio, Angela M. 2002. Isofl avones–Key to health? 
Food Product Design 11(10):30-31, 33. Jan.
• Summary: Discusses: Soy isofl avones. Isofl avones 
and health. OPtions for adequate intake. Mark Messina, 
PhD, believes that isofl avones are the key to many of 
the health benefi ts of soyfoods. The best source is foods 

rather than supplements. Most researchers recommend an 
isofl avone intake of 50 to 100 mg/day. Address: M.S., R.D., 
contributing editor.

3462. Rao, M.S.S.; Mullinix, B.G.; Rangappa, M.; Cebert, 
E.; Bhagsari, A.S.; Sapra, V.T.; Joshi, J.M.; Dadson, R.B. 
2002. Genotype x environmental interactions and yield 
stability of food grade soybean genotypes. Agronomy 
Journal 94(1):72-80. Jan. [32 ref]
• Summary: “Hutcheson, S90-1056, York, MD86-5788, 
Nakasennari, and BARC-8 showed yield stability across 
environments and years. S90-1056, York, and Nakasennari 
were stable for both seed weight and seed yield; therefore, 
they could be used for commercial production in the USA or 
for breeding soybean cultivars suitable for tofu preparation.”
 “Soyfoods have been reported to provide against heart 
disease, cancer, menopausal symptoms, and other diseases 
(Messina and Messina 1991). Because of the nutraceutical 
value of the soybean, there is a growing demand for 
soyfoods, such as soymilk, several type of tofu, soybean 
sprouts, and soynuts. Soyfood sales in the USA have been 
growing steadily at a rate of 10-25% a year (Kuhn 1996) and 
exceeded 600 million in 1998.” Address: 1. Agric. Research 
Station, Fort Valley State Univ., Fort Valley, Georgia 31030.

3463. Soyfoods Canada Newsletter. 2002. 2001 annual 
meeting a great success. Jan. p. 1.
• Summary: Soyfoods Canada held its second annual 
meeting on 28 Sept. 2001 in Toronto at the Crowne Plaza 
Hotel. Speakers included Toby Davidson and Jeanne 
Cruikshank. A new board of directors was elected to serve 
during the coming year: Bill Hawes, President–President 
of Tofutti-Cholac Foods. Maheb Nathoo, Past-President–
President and CEO of SoyaWorld. Eric Hart, Vice-President–
Business Development Offi cer with Galaxy Nutritional 
Foods. Andrew McVittie,–Secretary–Soybean Sales 
Representative for W.G. Thompson & Sons and Sycamore 
Creek. Ron MacDougall, Treasurer–Soybean farmer 
representing the Ontario Soybean Growers. Paula Travado–
OntarBio/Organic Meadows. Nick Feldman–Nutrisoya 
Foods. Peter Joe–Sunrise Soya Foods. Vivian Chiang–
Momo’s Kitchen. Garnet Pigden–PTI.

3464. Soyfoods Canada Newsletter. 2002. Soyfoods Canada 
receives funding. Jan. p. 2.
• Summary: Soyfoods Canada’s application for $30,000 to 
fund soyfood promotion was recently approved by Ontario’s 
CanAdapt program. The main promotional activities will be: 
Website development (www.soyfoodscanada.com). Soy info 
/ recipe brochure, with generic information on many different 
soy products. Portable display to take to various exhibits. 
Public relations / Soyfoods Month (April). Soyfoods Canada 
seal.
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3465. The Mail Order Catalog for healthy eating. Winter 
2002. 2002. P.O. Box 180, Summertown, TN 38483. 36 p.
• Summary: The book section of this mail order catalog 
contains listings for an excellent selection of vegetarian and 
vegan cookbooks, vegetarian soyfood cookbooks, plus books 
on food nutrition & health, alternative healthcare, women’s 
healthcare, native Americans and their cultures, animal 
rights, and sustainability.
 The vegetarian food products section offers TVP 
granules and chunks, Response textured soy protein 
concentrates (misleadingly called “Response TVP fl akes”), 
miso soup mixes, wheat free soy pasta, soy & rice pudding 
mixes, soy & nondairy beverages and beverage mixes, 
soy protein powders & shake mixes, soynut butters, sea 
vegetables, vegetarian jerky, soynuts, plus foods from 
Worthington and Loma Linda, Jyoti India Cuisine, and Dr. 
John McDougall. Address: Summertown, Tennessee. Phone: 
800-695-2241.

3466. Huang, Timothy; Krueger, Carol Ann. 2002. 
Chronology of work with soyfoods (1972-1980) (Interview). 
SoyaScan Notes. Feb. 15-24. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: 1950 Dec. 25–Born in Detroit, Michigan. 
Growing up in a Chinese-American family, Tim naturally ate 
tofu (mostly at restaurants) and other soyfoods. At college in 
Michigan he started to prepare some of his own meals and 
began to cook with store-bought tofu.
 1972–Tim leaves the University of Michigan (he 
studied architecture, then natural resources/ecology) to join 
“The Farm,” an intentional community in Summertown, 
Tennessee, where he is exposed to vegetarianism and 
new uses of soybeans as food. Tim becomes a complete 
vegetarian (vegan). On The Farm, all of the soybeans were 
eaten as pressure cooked soybeans; a little oil was added to 
keep the hulls from clogging up the pressure valve. Stephen 
Gaskin, The Farm’s teacher, expresses an interest in learning 
more about tofu.
 1953 July 5–Carol Ann is born in Medford, Wisconsin. 
In the fall of 1973, at age 19 and after graduating from high 
school, she fi rst visits The Farm in Tennessee. In Jan. 1974 
she moves there to live.
 1973–Tim researches how to make tofu for The Farm by 
interviewing family acquaintances. He built a forming box, 
got some cheesecloth, bought all the ingredients necessary 
to make tofu and made a batch in his family kitchen (West 
Bloomfi eld, Michigan–a suburb of Detroit) using soybeans 
from an Asian food store (in Royal Oak, Michigan), and 
lemon juice as a coagulant. His parents laughed. However 
neither Tim nor anyone at The Farm used this information to 
actually make tofu.
 1974 spring–Tim and Carol Ann meet at The Farm 
in Tennessee. Approximately 600 people are living on 
The Farm at that time. Tim is a woodcutter and chain saw 

mechanic. Carol Ann works in the community kitchen and 
soy dairy–where she learns (briefl y) how to make tofu and 
soymilk.
 1974 fall–Tim and Carol Ann move to the “Wisconsin 
Farm,” a sister community of The Farm. The Wisconsin 
Farm was smaller and better organized than the Tennessee 
Farm. James Taft is a key person there.
 1975 March 9–Tim and Carol Ann are at the Wisconsin 
Farm; Stephen Gaskin comes up from the Tennessee Farm 
to marry six couples in one ceremony. Tim’s parents are 
distraught; his father barely escaped from Communist 
China and now he was losing his son to a commune. Carol 
Ann (who is a good cook and likes to cook) works with the 
canning and freezing crew, and becomes involved in making 
soymilk and tofu regularly for that community; Tim, who is 
on the wood-cutting crew, helps her occasionally.
 1976 Nov. 1–Ethan, the Huang’s fi rst child, is born on 
the Wisconsin Farm.
 1977 fall–Tim and Carol Ann leave the Wisconsin 
Farm and move to Detroit, Michigan, to establish their own 
business. When they leave, Tim’s parents give them some 
money with which they purchase a Dodge Caravan van. 
They move into a rented apartment. After several months 
(with fi nancial help from Tim’s parents), they buy and start 
to make payments on a house on the east side of Detroit.
 1977 fall–Tim enrolls in an EMT (Emergency Medical 
Technician) training program associated with Wayne State 
University, at Detroit General Hospital; this would qualify 
him to drive an ambulance. Carol Ann wants to start a 
business making tofu and/or tempeh.
 While looking for work on the side, Tim meets a 
Mr. James Coleman, a wheeler-dealer, who wants Tim to 
distribute his breads to Detroit from Ann Arbor. Tim begins 
distributing the bread but quickly realizes he needs a line of 
products if his route is to be profi table. He soon adds breads 
from Wildfl our Community Bakery. One night at dinner 
Coleman tells Tim that he should meet Steve Fiering who is 
part of the 4th Avenue Food Co-op and who started (in about 
the spring of 1977) a worker’s cooperative making tofu next 
door in the Wildfl our Community Bakery in Ann Arbor.
 1978 Feb. or March–Tim and Carol Ann meet Steve 
Fiering of The Soy Plant worker’s cooperative making tofu 
in Ann Arbor, Michigan. Steve’s co-op is now located in the 
small room in the basement of Eden Foods’ restaurant in 
Ann Arbor. It is agreed that rather than create a competing 
soyfoods production business, that a cooperative business 
arrangement between the two companies be formed. The 
Yellow Bean Trading Co. is established by Tim and Carol 
Ann in Detroit to distribute soy products for The Soy Plant 
in the metropolitan Detroit area. In Chinese, Huangdou or 
“yellow bean” means soybean.
 1978 July–Tim and Carol Ann attend the fi rst meeting of 
the Soycrafters Association of North America in Ann Arbor, 
Michigan, hosted by The Soy Plant. They sign the register 
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as: Yellow Bean Trading Co., 4414 Buckingham, Detroit, 
Michigan 48224. The conference boosts their interest making 
a business out of soyfoods. Tim, who is now taking some 
science classes at Wayne State University, has to decide 
between two careers: A medical technician or doctor, or a 
soyfoods entrepreneur. He chooses the latter.
 1978 Sept.–Tim starts to distribute refrigerated soy 
products (tofu, tempeh, soymilk, etc.) made by The Soy Plant 
in Ann Arbor. He would drive the 40 miles from Detroit to 
Ann Arbor, would pick up the soy products at about noon, 
drive them to his home in Detroit in his unrefrigerated van, 
pack them into a refrigerator in the garage for overnight 
storage, then deliver them to stores along a distribution 
route he created in Detroit the next morning. The lack of 
refrigerated storage space and of a refrigerated van becomes 
an immediate problem. So Tim soon buys an inexpensive 
second van, insulates the back, and installs a refrigeration 
unit. He gradually adds more natural-food products to his 
line.
 1978 late–With Tim realizing the need for a walk-in 
cooler and Carol Ann wanting to start a soy deli, the Huangs 
begin to rent a storefront at 15309 Mack Ave. in Detroit–a 
former natural foods restaurant. Tim borrows some money 
from his parents to make the rental payments
 1978 Nov. 17–The Huang’s second child and fi rst 
daughter, Eva, is born.
 1979 March–The deli named Yellow Bean Vegetarian 
Foods opens at 15309 Mack Ave in Detroit. Yellow Bean 
also bought tofu from The Soy Plant and used it to create 
“secondary soy products” including tofu eggless salad, tofu 
cream pies, and vegetable-tofu pockets.
 1980 July 19–The Huang’s third child, Emma, is born.
 1980–Tim helps The Soy Plant relocate to a larger plant 
on Airport Blvd. in Ann Arbor.
 1981–The Huangs sell the distribution route and trucks 
to The Soy Plant and sell the store to a private party. Tim 
decides to fi nish his undergraduate degree, working in food 
science and technology. They move to Davis, California.
 1982–They separate in California. Carol moves to 
a ranch in Pima, Arizona; their divorce is fi nalized. She 
continues living in Arizona and raises their kids. She starts 
making jewelry. Address: 1. 155 Ridge Grove Rd., Kerrville, 
Texas 78028; 2. 438 South Star Ave., Tucson, Arizona 85719. 
Phone: Tim–830-792-3797; Carol Ann–520-740-0393.

3467. Huang, Timothy. 2002. Chronology of work in the 
soyfoods industry (1981-2001). Kerrville, Texas. 3 p. 
Unpublished typescript. Feb. 15.
• Summary: Part I of this chronology (which see) covers 
the period from 1972 to 1981. 1982–Tom and Carol Ann are 
divorced. After the divorce and unconnected to it (except that 
he was feeling lots of stress), Tim suffered a serious spinal 
cord injury and was paralyzed from the chest down.
 1983–He enters the University of California at Davis 

food science program in a wheelchair. Gradually he regains 
the ability to walk. Address: 155 Ridge Grove Rd., Kerrville, 
Texas 78028. Phone: 830-792-3797.

3468. Wilson, Suzanne. 2002. Re: Prof. Sidney Mintz, 
research on foodways and soyfoods in Cuba. Letter to 
William Shurtleff at Soyfoods Center, Feb. 19. 1 p. Typed, 
with signature.
• Summary: She went with Prof. Mintz to a meeting at 
Soyfoods Center a few years ago. Since that meeting she has 
completed 16 months of fi eldwork in Cuba, where among 
other things she studied Cuban foodways. She is about to 
write up her refl ections on the role of soyfoods in Cuba, and 
ideally to publish a paper in an academic journal. Before she 
does, however, she would like to learn more about the role 
of soyfoods in international food aid. She sends an article 
published in Cuba on soyfoods. Address: Univ. of California 
at Berkeley, 533 30th St., Apt. 5, Oakland, CA 94609. Phone: 
510-839-0979.

3469. Tibbott, Seth. 2002. Update on Tofurky (Interview). 
SoyaScan Notes. Feb. 26. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Sales of Tofurky roasts grew nicely during 
the past year from 82,000 in 2000 to 105,000 in 2001–an 
increase of 28% during a recession year in the American 
economy. The product is sold in two forms: Tofurky Roast, 
and Tofurky Feast (the 26-ounce stuffed roast plus four 
Tempeh Drumettes, 14 oz. Tofurky “Giblet” Gravy, and 
Tofurky Jurky Wishstixs). In recent years, Tofurky has been 
made for Turtle Island in California. Now Seth is planning 
to move production in-house, which should enable him to 
reduce production costs dramatically. Address: Turtle Island 
Foods, Inc., P.O. Box 176, Hood River, Oregon 97031. 
Phone: 541-386-7766 OF.

3470. Praskin, Laurie Sythe. 2002. How tofu came to The 
Farm in Tennessee, and how Laurie got interested in tofu 
and vegetarianism (Interview). SoyaScan Notes. Feb. 27. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: When The Farm was fi rst settled in 1971, one 
of the really popular books was Ten Talents, by Frank and 
Rosalie Hurd (1968). They were Seventh-day Adventists and 
the book was a vegan cookbook that contained two recipes 
for homemade soybean curd (tofu, p. 195-96). The fi rst used 
whole soybeans, with Epsom salt as a coagulant; the second 
used soy fl our, with lemon juice as a coagulant. During the 
fi rst 2-3 years of The Farm, before any tofu was made at a 
central location, people at home in their buses were using 
soy fl our, with vinegar as a coagulant. The soymilk was 
never fi ltered so the okara remained in the tofu.
 Alexander Lyon, because he had a PhD degree, was put 
in charge of learning more about soyfoods and developing 
soyfoods production at a central facility. In 1972 he started 
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The Farm Soy Dairy.
 In 1974 when Laurie arrived at The Farm, quite a bit 
of this tofu was being made by individuals. She recalls: “It 
was actually quite tasty. I liked it. It was a nice relief from 
eating whole soybeans all the time.” However the Soy Dairy 
was making mostly soymilk; occasionally they made “soy 
cheese” by allowing soymilk to stand until it fermented; 
the resulting acid caused the separation of curds and whey. 
The curds were then hung in a sack until fi rm; the resulting 
product was quite similar to tofu, even though it was made 
without use of a coagulant or forming box.
 In 1974 Laurie wrote Bill Shurtleff in Japan requesting 
information on making tofu, and sent him the book Hey 
beatnik! This is The Farm book, published in 1974. Bill sent 
Laurie pre-publication information on homemade tofu from 
The Book of Tofu, which was published in Dec. 1975. Laurie 
recalls: “That book was a great help, and a key turning point 
in The Farm’s starting to manufacture tofu on a large scale. 
I remember just eatin’ that book up, and saying ‘We’ve got 
to do this. You don’t need a lot to make it work.’” In early 
1975, Alexander Left the soy dairy and Laurie took over 
managing production.
 Laurie (whose maiden name was Sythe) grew up in Los 
Gatos, California, during the 1960s. She became a vegetarian 
when she was a teenager (age 15-16), living at home with 
her parents. The main infl uence came from her elder brother. 
She did a lot of vegetarian cooking while in high school, and 
eventually had her whole family eating vegetarian before she 
went to The Farm. She recalls buying and cooking with tofu 
several times during this time–perhaps directly from small 
tofu makers in nearby San Jose. Her elder brother had a bus, 
which he drove to Tennessee, arriving on The Farm in 1971 
or 1972, shortly after the main caravan of buses arrived in 
May 1971 on the Martin Farm. He lived on that fi rst Martin 
Farm. He started “Solar Electronics” on The Farm. Address: 
17969 Oak Dr., Los Gatos, California 95030.

3471. Bluebook Update (Bar Harbor, Maine). 2002. What’s 
new on the Web: Give the gift of soy. 9(1):7. Jan/March.
• Summary: Soyatech, Inc (www.soyatech.com) and The 
Book Publishing Co. [summertown, Tennessee] have joined 
up to provide an eCommerce site that sells soy-related books 
and products.

3472. Golbitz, Peter. 2002. White Wave’s suit against Dean 
rejected: Merger could reshape soymilk market. Bluebook 
Update (Bar Harbor, Maine) 9(1):1, 7. Jan/March.
• Summary: Judge Richard Matsch of the U.S. District Court 
for the District of Colorado threw out White Wave’s lawsuit 
against Dean Foods which claimed that Dean’s proposed 
merger with Suiza Foods would allow an indirect transfer 
of the company’s 36% share of White Wave. Shortly after 
the announcement of the $1.6 billion merger proposal in 
April 2001, White Wave sued Dean, claiming that Dean 

must sell its stake in White Wave back to the company if 
it merges with Suiza. Dean countered with a technicality: 
the merger was not a transfer of shares that could trigger 
the “right of fi rst offer.” Suiza, a major soymilk competitor, 
will now be able to purchase the rest of White Wave’s stock 
by Sept. 2002 at fair market value. Demos, who was very 
disappointed with the legal decision, is not opposed to a 
Suiza/White Wave alliance, but only to the unauthorized 
transfer.
 The U.S. soymilk market, which has grown dramatically 
in recent years, is projected to top $600 million in retail 
sales during 2001. Refrigerated soymilk has been the fastest 
growing type of soymilk, and White Wave’s silk brand 
dominates that subcategory, followed by Suiza’s Sunsoy–
which has also grown rapidly. A small portrait photo shows 
Steve Demos.

3473. Golbitz, Peter. 2002. Soy and health research: An 
interview with Mark Messina. Bluebook Update (Bar 
Harbor, Maine) 9(1):4-5. Jan/March.
• Summary: In 1990, while program director in the Diet and 
Cancer Branch of the National Cancer Institute, Dr. Messina 
fi rst became an active proponent of research into the role of 
soy in the treatment and prevention of disease. In 1994 he 
organized the fi rst soy and health international symposium in 
1994, then three more culminating in the fourth, which was 
held in Nov. 2001 in San Diego, California. He summarizes 
the most important fi ndings at these four symposia.
 A large photo shows Mark Messina.

3474. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2002. Processing system 
provides new opportunities for soymilk research. 9(1):6. Feb.
• Summary: An Agrolactor soymilk system (developed 
by the Actni Company in France) has been installed at the 
Illinois Center for Soy Foods by BAR NA. The loan was 
arranged by Karl Weingartner, asst. director of technical 
training for the Center. Barbara Klein, co-director of the 
Center says the Center plans to open a soy foods store, where 
a variety of soy products can be test marketed to the public.

3475. Branaugh, Matt. 2002. Smooth as Silk: White Wave 
projects huge growth, despite legal matter. Daily Camera 
(Boulder, Colorado). March 18. Business plus section. p. 10-
11.
• Summary: In 1977, 25 years ago, entrepreneur Steve 
Demos founded White Wave in Boulder, Colorado, making 
tofu by hand in a bathtub. White Wave, for its 2001 fi scal 
year (ending March 31) expects sales of $136 million. The 
company has 150 employees and next year expects sales 
just under $200 million. But in 1996 the company’s annual 
sales were only about $8 million. The growth in sales is 
largely due to Silk soymilk, which is now found in 94% of 
America’s supermarkets. Yet only about 6% of Americans 
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consistently buy Silk.
 Last year Suiza Foods Corp. acquired Dean Foods for 
$2.5 billion, including $1 billion of debt. Suiza changed its 
name to Dean Foods and made its headquarters in Dallas, 
Texas. A color photo shows Steve Demos seated at his 
offi ce desk. “William Shurtleff, whose ‘Book of Tofu’ 
inspired Demos nearly 30 years ago, said Silk created the 
refrigerated soy milk category... Grocery store offi cials tell 
Shurtleff, founder and president of the Soyfoods Center in 
Lafayette, California, that Silk may be the fastest growing 
new product in the last 50 years.” Silk made its way into 
30,000 supermarkets nationwide in only 30 months. Yet few 
consumers knew the new products was there. White Wave 
quickly lost $600,000 and came near bankruptcy. Address: 
Daily Camera business reporter. Phone: (303) 473-1363.

3476. Barnes, Stephen; Messina, Mark. eds. 2002. 
Fourth International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease. J. of Nutrition 
132(3):545S-619S. Supplement. March. Held 4-7 Nov. 2001 
in San Diego, California.
• Summary: “The International Symposium on the Role of 
Soy in the Prevention and Treatment of Chronic Disease 
was held in San Diego, California, on November 4-7, 2001. 
It was the fourth in a series of symposia on this topic that 
began in Mesa, Arizona, in 1994. Although the number of 
attendees was infl uenced by security concerns in place at that 
time, scientists representing 21 countries and 5 continents 
attended the symposium, refl ecting the very wide interest in 
soy research. A total of 36 scientists gave oral presentations, 
including four overviews of soy research (metabolism of soy 
isofl avones, breast and prostate cancer, hormonal effects in 
women, and the benefi ts and risks of soy infant formulas). 
The remainder of the talks represented new research data–
these were selected by the symposium advisory committee 
from the submitted abstracts. Two poster sessions were held 
in which other research data were presented and discussed. 
These included the effects of soy on coronary heart disease 
and atherosclerosis (31 posters), cancer (15 posters), bone 
(14 posters), kidney (5 posters), blood pressure (3 posters), 
and cognition (1 poster). There were 17 posters on the 
metabolism and analysis of isofl avones and another 21 
posters on a variety of miscellaneous categories.
 “The symposium received substantial but unconditional 
support from several companies from the soy and food 
industry and from the United Soybean Board. These and 
other companies with products and services based on soy 
contributed to an exhibit area for the benefi t of attendees. 
The staff of the American Oil Chemist’s Association 
provided the managerial organization for the symposium 
during the year leading up to and during the meeting. A 
satellite session was held on the morning of the opening 
day of the symposium. A summary of the main part of the 
symposium is presented in the following article (1).

 “The goal of the satellite session was to introduce 
to the soy research community the areas of genomics, 
bioinformatics and proteomics. These topics came to the 
fore after publication in 2000 of the fi rst complete draft of 
the human genome.” Address: 1. Dep. of Pharmacology and 
Toxicology, Univ. of Alabama at Birmingham, AL 35294; 2. 
Nutrition Matters, Inc., Port Townsend, Washington 98368.

3477. Barnes, Stephen; Messina, Mark. 2002. Introduction 
and satellite session at the Fourth International Symposium 
on the Role of Soy in Preventing and Treating Chronic 
Disease. J. of Nutrition 132(3):545S-46S. Supplement. 
March. [6 ref]
• Summary: This is the fourth in a series of symposia 
on this topic that began in 1994 in Mesa, Arizona. The 
number of attendees was reduced by security concerns and 
air transportation problems following the terrorist attacks 
on Sept. 11, 2001 in the United States. Nevertheless, 
scientists representing 21 countries and 5 continents 
attended the symposium held on Nov. 4-7, 2001, in San 
Diego, California; 36 scientists gave oral presentations, 
including four overviews of soy research–metabolism of soy 
isofl avones, breast and prostate cancer, hormonal effects in 
women, and the benefi ts and risks of soy infant formulas. 
The rest of the talks presented new research information. 
Two poster sessions were also held on various subjects: the 
effects of soy on coronary heart disease and atherosclerosis 
(31 posters), cancer (15 posters), bone (14 posters), kidney 
(5 posters), blood pressure (3 posters), and cognition (1 
poster). There were 17 posters on the metabolism and 
analysis of isofl avones and another 21 posters on a variety of 
miscellaneous categories.
 This symposium was supported by: Central Soya Co.; 
Monsanto; Protein Technologies International; SoyLife 
Nederland BV [Netherlands] / Schouten USA Soylife; United 
Soybean Board; Archer Daniels Midland Co.; Cargill Soy 
Protein Products / Cargill Nutraceuticals; Illinois Soybean 
Association / Illinois Soybean Checkoff Board; Indiana 
Soybean Board; Cyvex Nutrition; Nichimo International, 
Inc.; Nutri Pharma Inc.; Revival Soy; Solbar Plant Extracts 
Ltd.; Soyatech Inc.; AOCS Press; Dr. Soy Nutrition; Eurofi ns 
Scientifi c / Product Safety Labs; and Optimum Nutrition. 
This publication was supported by (in alphabetical order) the 
Indiana Soybean Board, the Kentucky Soybean Board, the 
South Dakota Soybean Research and Promotion Council, 
Soyfoods Council, Cargill, and the United Soybean Board. 
Address: 1. Dep. of Pharmacology and Toxicology, Univ. of 
Alabama at Birmingham, AL 35294; 2. Nutrition Matters, 
Inc., Port Townsend, Washington 98368.

3478. Messina, Mark; Gardner, Christoper; Barnes, Stephen. 
2002. Gaining insight into the health effects of soy but a 
long way still to go: commentary on the Fourth International 
Symposium on the Role of Soy in Preventing and Treating 
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Chronic Disease. J. of Nutrition 132(3):547S-51S. 
Supplement. March. [55 ref]
• Summary: “Research into the health effects of soyfoods 
and soybean constituents has increased at a phenomenal 
pace over the past decade. This research includes a wide 
range of areas, such as cancer, coronary heart disease, 
osteoporosis, cognitive function, menopausal symptoms 
and renal function. Importantly, there are an increasing 
number of clinical studies being conducted in this fi eld, 
which was quite evident from the fi ndings presented at 
the Fourth International Symposium on the Role of Soy 
in Preventing and Treating Chronic Disease, November 
4-7, 2001, in San Diego, California. There is no doubt that 
progress in understanding the health effects of soy is being 
made, but much of the data are frustratingly inconsistent. 
For example, there were confl icting results presented at 
the symposium on the role of isofl avones in bone health. 
Similarly, presentations painted an unclear picture of the 
role of isofl avones in cholesterol reduction. The relatively 
short duration and small sample size of many of the human 
studies in this fi eld likely contribute to the inconsistent 
results. Although there are some controversies regarding the 
safety of soy for certain subsets of the population, special 
sessions at the symposium on breast cancer and cognitive 
function did much to alleviate concerns that soy could have 
detrimental effects in these areas. Furthermore, published 
data and new research presented at this meeting suggest that 
the consumption of even 10 g (typical of Asian intake) of 
isofl avone-rich soy protein per day may be associated with 
health benefi ts. If this modest amount of soy protein were to 
be incorporated in the American diet, it would represent only 
approximately 15% of total U.S. protein intake.” Address: 1. 
Nutrition Matters, Inc., Port Townsend, Washington 98368; 
1. Dep. of Pharmacology and Toxicology, Univ. of Alabama 
at Birmingham, AL 35294.

3479. Turtle Island Foods, Inc. 2002. Tempeh goes organic! 
New packaging celebrates 20 years in business (Leafl et). 
P.O. Box 176, 601 Industrial Ave., Hood River, OR 97031. 1 
p. Front and back. 28 cm.
• Summary: See next page. On the front are colorful new 
labels of Soy Tempeh, Five Grain Tempeh, and (New!) 
Veggie Tempeh. The ingredients are given in large letters 
below each package. “Oganic ingredients. New Four-color 
package. Vacuum packed for freshness and longer shelf 
life.” For more information and recipes www. tofurky.com. 
Address: Hood River, Oregon. Phone: (800) 508-8100.

3480. Product Name:  Silk (Soymilk Sold Refrigerated) 
[Coffee Soylatte, Spice Soylatte {Like Egg Nog}].
Manufacturer’s Name:  White Wave, Inc. (Product 
Developer-Distributor).
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.

Date of Introduction:  2002 March.
Wt/Vol., Packaging, Price:  Quart Pure-Pak Carton or 11 fl . 
oz. single serve plastic bottle.
How Stored:  Refrigerated.
New Product–Documentation:  See next page. Ad (full-
page, color) in Natural Foods Merchandiser. 2002. March. p. 
19. “Silk: The pick-me-up your customers won’t put down. 
New Silk Coffee Soylatte.” In the same issue (p. 119) is a 
full-page ad Silk Spice Soylatte.
 A similar ad appeared in the June 2002 issue except that 
the tagline was “Two more reasons to make room on your 
shelf. The #1 selling soymilk in America.” Each bottle is 11 
fl . oz. (330 ml).

3481. White Wave, Inc. 2002. Finally, a six pack with 
culture. Introducing the new Silk Cultured Soy multipack 
(Ad). Natural Foods Merchandiser. March. p. 36.
• Summary: See next page. This 8½ by 11 inch color ad 
shows a six-pack containing six 4 oz. cups. One choice is 
three cups each of raspberry or peach; the others is three 
cups each of strawberry or blueberry. “High in calcium. 
Lactose free, dairy free, cholesterol free. Contains six live 
and active cultures. A handy source of organic soy protein.” 
www.SilkisSoy.com. Address: [Boulder, Colorado]. Phone: 
1-800-488-9283 X-885.

3482. Krueger, Carol Ann. 2002. Re: History of work with 
soyfoods, 1982-2004. Letter to William Shurtleff at Soyfoods 
Center, April 4. 5 p. + 2 menus. Handwritten, with signature.
• Summary: 1982–After Carol Ann and Timothy Huang 
were divorced, Carol Ann lived in Arizona with her kids 
and started making jewelry. She was director of the Graham 
County Food Buying Club, grew a huge organic garden, 
and began traveling to craft fairs, Grateful Dead shows, 
and festivals where she sold her jewelry. Dealing with 
rheumatoid arthritis put her on the path of natural healing 
and interest in diet and nutrition. She found that stress, 
overwork, lack of sleep, lack of water, lack of green leafy 
vegetables, and a poor, non-organic diet all made her arthritis 
worse (it fl ared up), while their opposite made it better. From 
1982 to 1989 she lived on a ranch in Pima, Arizona. In 1982 
she met and married Richard Sansom.
 1989–Carol Ann and Richard are divorced; she moved 
to Boulder Creek, California, where she lived for the next 4 
years.
 1990 June–She met her third life partner, Wild Bill, at 
the Health and Harmony Festival. He was part of the original 
Renaissance Festival in Northern California, and he played 
for a belly dance troupe. They began to co-create the Casbah 
Tea House. He had created a Bedouin-style tent–40 by 32 
feet; he would set it up and serve tea, coffee, and treats. 
Musicians would play and belly-dancers perform. Carol, who 
now had a long history of feeding people, began to add more 
food. Soon they became a traveling tea house on the summer 
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festival circuit, serving an organic vegetarian menu based on 
the foods she had been involved with for the past 20 years. 
They served a Middle East type menu–hummus, tabouli, pita 
sandwiches, Greek salads, etc.–which were very refreshing at 
a hot festival. However many regular meat-eating Americans 
couldn’t relate to the food. So they added tempeh burgers, 
vegetarian chili and chili cheese soup, veggie dogs, organic 
french fries, and tempeh fries–which could serve a wider 
array of people. Carol bought her basic foods in bulk (e.g., 
24 pounds of tempeh) from Mountain People’s Warehouse, a 
natural foods distributor.
 1995–They rented a building on 4th Avenue in the 
university district of Tucson. They put their crafts/imports 
into a shop in front called the Creative Spirit Gallery. In the 
back they developed the tea house concept. Over the past six 
years they have become a full service restaurant with evening 
entertainment of music and belly dance. “It is a beautiful 
international scene that embraces many cultures from around 
the world. It is decorated with low hand carved chairs from 
Afghanistan, brass trays from India, a bronze gong and 
carved wooden statues from Bali, and carpets from Persia. 
The tea house comes into fruition during the International 
Gem and Mineral Show when Buddhist, Muslim, Hindu, 
Christian, and pagan people from around the world come 
together and be at peace drinking tea and sharing a meal... 
It is a vision of the beauty and diversity of this world in its 
fullness.”
 1997–Carol and Bill split up. He went into retirement 
and she had a new tent made from hemp fabric and ropes. 
She continued to travel with the Casbah Tea House on the 
festival circuit each summer, serving a menu based largely 
on soy.
 1999–The hand-written Casbah Tea House Festival 
Menu includes Middle Eastern favorites plus: Veggie Dog, 
Veggie Chili Cheese Dog, Vegetarian Chili, Tempeh (Soy) 
Burgers, and Tempeh Reuben.
 2001 Feb.–The typeset Casbah Teahouse Tour Menu 
includes some new Middle Eastern favorites plus: Tofu 
Veggie Stir Fry, Vegetarian Chili, Tempeh Pita, and three 
types of soy burgers served with blue corn chips and a 
dill pickle: Tempeh Burger, Tempeh Cheese Burger, and 
Tempeh Reuben Burger. Veggie Hot Dogs (made from soy 
and seitan). Veggie Chili Cheese Dogs, and Tempeh Fries. 
A color photo (8 by 4½ inches) shows the colorful Casbah 
Tea House tent outdoors at the 2001 Seattle Hemp Fest 
(Washington state).
 2002 spring–Carol Ann expanded, moving the gallery 
down the street to 549 N. 4th Ave., where it has three times 
as much space–the fullness to be a real store. The teahouse 
is now expanding into being a deli, bakery, and cafe in the 
front of the building. They make a lot of desserts that are 
vegan and sugar free, using tofu in their frostings. “We 
struggle with being a commercial operation trying to survive 
and holding to our values of providing as much organic high 

quality ingredients as we can.
 “All three of my kids are now grown up, ages 21, 23, 
and 25. Emma attends the University of Arizona in the art 
department; she is our main baker and cake decorator. Eva is 
attending Pima College in graphic computer arts and is our 
main cook. Ethan is a part-time cook. Today I walked in here 
and there were nine gorgeous girls running around. They’re 
all in their 20s, all vivacious and healthy and beautiful. 
Emma’s assistant in the bakery is Rebecca, who is making 
tofu cheesecakes; her parents worked with us at Yellow Bean 
in Detroit, Michigan, when Rebecca was 5 years old. It’s 
pretty neat how everything has come around.
 “We are developing are wholesale aspect slowly, 
providing the co-op with packaged food items that we make. 
We’ll see how it all evolves. What a long strange trip its 
been. One love.” Address: 438 South Star Ave., Tucson, 
Arizona 85719. Phone: 520-740-0393.

3483. Golbitz, Peter. 2002. Demand, availability drive new 
growth in soyfoods market. Soy Connection (The) (Jefferson 
City, Missouri–United Soybean Board) 10(1):1, 6. Spring. [4 
ref]
• Summary: “The market for soyfood products in the U.S. 
has experienced strong and steady growth during the past 20 
years as food processors and marketers have met consumers’ 
demands for healthy, tasty and convenient food products.
 “More recently, however, we have begun to see a shift in 
purchasing habits, which indicates that mainstream shoppers 
buying soyfoods in conventional supermarkets will more 
likely drive current and future growth.
 “Specialty Food Turns Mainstream: Once considered to 
be primarily health food items, soyfoods have progressively 
moved from small natural food stores to specialty food 
status, and now, to elevation as a mainstream food product.
 “A wide array of products are currently available in 
supermarkets and are being marketed by some of America’s 
largest food companies such as Kraft, Kellogg, ConAgra, 
General Mills, Heinz, Unilever and Dean Foods. These 
names join well-established soyfood companies such as 
White Wave, Nasoya, Eden Foods, Vitasoy, Westbrae, 
LightLife, Yves, Worthington and Boca Burger, in bringing 
the message of soy to the masses.
 “Sales data from a recent report ‘Soyfoods: U.S. Market 
2001’ show that the category as a whole during the year 
2000 grew by 21.1 percent to reach $2.77 billion and that 
sales should grow by 15-25 percent for the year 2001 (1). 
According to an earlier study, since 1995, dollar volume 
has grown 250 percent for the category, hitting double-digit 
increases in each year (2).
 “A recent study, produced by Soyatech, Inc. in 
conjunction with SPINS, reported that the fi ve top selling 
categories were meal replacement beverages and powders, 
followed by energy bars, soymilk beverages, meat 
alternatives and tofu. In total, these products accounted 
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for 86.5 percent of total soyfood sales. But within these 
categories and among the distribution channels, both subtle 
and dramatic shifts are becoming apparent.
 “For example, data in the report showed that shoppers 
are now buying more soyfood products within supermarket 
and other mass-market outlets than in any other outlet, 
with sales growth of over 30 percent in 2000. As well, 
within mass-market outlets, some soyfood categories like 
refrigerated soymilk, are seeing triple digit growth rates, as 
new consumers seek out healthy food alternatives, while 
older, well established brands within the more traditional 
natural food channels are seeing slow and even decreasing 
sales.
 “Mainstream consumer interest is evident in consumer 
studies related to soyfood awareness and shopping habits. 
In the most recent study published by the United Soybean 
Board (USB), ‘Consumer Attitudes About Nutrition: 
National Report 2001-2002,’ the percentage of Americans 
that consume soyfoods weekly increased to 27 percent in 
2001, up from 24 percent in 1999 (3). Similar fi ndings were 
reported in the 2001 HealthFocus, Inc. study titled ‘Soyfood 
Shoppers 2001: Who They are, Why They Buy.’ That study 
reported that 29 percent of shoppers used soy products 
regularly in the year 2000, up from 24 percent in 1996 and 
26 percent in 1998 (4).
 “Some of this increase in consumption can be 
attributed to a heightened awareness of the health benefi ts 
of consuming soyfoods since the FDA approved a health 
claim for soy protein in 1999. According to the USB study, 
in 1999, only 28 percent of consumers said that they were 
aware of specifi c health benefi ts related to consumption 
of soy protein, while in 2001, 39 percent of consumers 
indicated that they were aware that soy may reduce the 
risk of heart disease by lowering cholesterol levels. Similar 
fi ndings were reported in the HealthFocus study as well, with 
38 percent of consumers indicating their use of soyfoods to 
help reduce their risk, of disease in the year 2000, up from 26 
percent in 1996.
 “New Product Positioning Yields Fresh Sales: The 
strong growth in soyfood sales is being supported by greater 
distribution of products within mass-market outlets by 
some of America’s leading packaged goods companies. In 
addition, more familiar packaging and product presentation 
has helped to reduce the barrier to trial usage by fi rst time 
consumers–case in point, refrigerated soymilk.
 “After being positioned in the refrigerated dairy case 
next to dairy milk products, refrigerated soymilk sales grew 
more than 500 percent in 2000 and shot past sales of shelf-
stable, aseptically packaged products in mass-market outlets, 
according the Soyatech/SPINS study.
 “The Soyatech/SPINS study also reported that other 
soy product categories that were experiencing strong growth 
were soy-enhanced energy bars, which grew at 36.9 percent 
in 2000, soy-based cereals, meat alternatives and other soy-

based dairy alternatives.
 “The market for soyfood products should continue 
to show strong growth over the next few years based on 
increased consumer awareness of the health benefi ts of 
soy and a greater selection of good tasting and convenient 
soyfood products available in mainstream supermarkets.
 “About the Author: Peter Golbitz is the president 
of Soyatech, Inc., a publishing and consulting fi rm that 
publishes the annual industry directory, ‘Soya & Oilseed 
Bluebook.’ In addition, Soyatech publishes a quarterly 
newsletter, ‘Bluebook Update,’ and maintains a leading 
soybean-related website on the Internet, Soyatech.com.
 “Mr. Golbitz presently serves on the board of directors 
of the Soyfoods Association of North America, a trade group 
representing soyfoods manufacturers and marketers. He is 
the chairman of the association’s standards committee and 
was integral in the development of processing standards for 
both tofu and for soymilk in the U.S.
 “References:
 “(1) Soyfoods: The U.S. Market 2001; A SPINS/
Soyatech Study in Association with Arthur D. Little, 
published September 2001.
 “(2) The U.S. Soyfoods Market; A Multi-Client Study 
Conducted by Soyatech and SJH & Co., published August 
1999.
 “(3) Consumer Attitudes About Nutrition: National 
Report 2001-2002, United Soybean Board.
 “(4) Soyfoods Shoppers 2001: Who They Are, Why 
They Buy; HealthFocus, Inc., published 2001.” Address: 
President, Soyatech, Inc.

3484. Klein, Barbara P.; Cadwallader, Keith R.; Chen, 
Dejun; Khanna, Pradeep; Weingartner, Karl E. 2002. Tofu in 
the American kitchen. Champaign-Urbana, Illinois: Illinois 
Center for Soy Foods. 42 p. Illust. No index. 24 cm.
• Summary: See next page. Contents: Introduction: Bringing 
soy foods to the America table, Illinois Center for Soy Foods, 
why eat soy?, what is tofu?, types of tofu, storing & buying 
tofu, tips for using tofu. Recipes (28 recipes). Every right-
hand page contains an elegant full-page color photo of the 
recipe to its left. Most of the recipes are meatless, but a few 
(such as Tofu-enhanced meatballs, with 2 lb ground beef or 
turkey) call for the use of meat.
 Talk with Barbara Klein. 2002. Aug. 1. This book, 
the Center’s fi rst, was published in April 2002. Each of 
the recipes was graded, and only those with top grades 
were included in the book. The Center hopes to publish at 
least one cookbook a year in the future. Address: 1. PhD, 
editor, Director, Illinois Center for Soy Foods, 170 National 
Soybean Research Center, 1101 Peabody Dr., Univ. of 
Illinois, Urbana, IL 61801. Phone: (212) 244-1706 or www.
soyfoodsillinois.uiuc.edu.

3485. Messina, Mark. 2002. Proactive health care positive 
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trend, with dietetic guidance. Soy Connection (The) 
(Jefferson City, Missouri–United Soybean Board) 10(1):1, 4. 
Spring.
• Summary: The three articles in this issue highlight the 
extent to which soyfoods have entered the mainstream food 
market. The future looks bright, as consumers have positive 
attitudes toward both soyfoods and isofl avones, and tend to 
be proactive about their health. Self-diagnosis for common 
health conditions may be a good sign, but self-treatment is 
probably not, unless one’s source of information is accurate. 
Nutritionists and dietitians must gain the attention and 
confi dence of the public–for the benefi t of both. Address: 
PhD.

3486. Ontario Soybean Growers Newsletter. 2002. Soyfoods 
Canada receives funding. April. p. 3.
• Summary: The funding from Ag Canada’s CanAdapt 
Program will be used to launch a soyfoods promotion 
campaign. More specifi cally, the money will be used for: 
Website development. A new soy info / recipe brochure. A 
display for use at consumer food shows. Public relations.
 Ontario Soybean Growers (OSG) is a member of 
Soyfoods Canada. Address: Box 1199, Chatham, ONT, 
Canada N7M 5L8.

3487. Soyatech; FBX / IQPC. 2002. SoyFoods 2002: June 25 
& 26 2002, The Hyatt Regency O’Hare, Rosemont/Chicago, 
IL. www.foodbevx.com (Brochure). Bar Harbor, Maine. 3 p. 
28 cm.
• Summary: This fax brochure begins: “Soyatech is pleased 
to announce its participation in a very important landmark 
conference for the soyfoods industry.” The U.S. soyfoods 
market has been growing at double digit rates for the past 
10 years and the future looks promising. But the market 
is maturing quickly as big food companies enter: Kellogg, 
Kraft, General Mills, Dean Foods, ConAgra, Unilever, and 
Heinz. Soyfoods 2002, is produced by IQPC in association 
with Soyatech, Inc. Those who register by April 16th will 
receive a $300 discount. The price is very expensive: $2,799 
for the conference plus two workshops or $1,799 for the 
conference only. This brochure gives the conference’s 
“agenda highlights” but none of the names of the speakers or 
presenters.
 2002 April 20. A second printed glossy brochure (green 
and yellow on white) arrives from the Food & Beverage 
Exchange (FBX), giving much more detail and the names 
of the speakers. The headline is: “IQPC & Soyatech are 
teaming up to bring you the most compelling technology and 
market driven two-day conference specifi cally for the soy 
industry.” Two additional prices have been added: $3,199 for 
the conference plus three workshops. $3,299 Gold Package: 
Conference plus ALL workshops. Address: Bar Harbor, 
Maine. Phone: 1-800-882-8684.

3488. Soyfoods Canada Newsletter. 2002. Quebec margarine 
battle heats up. April. p. 1.
• Summary: “Quebec’s long-standing refusal to lift a ban on 
butter-coloured margarine is now being challenged on two 
fronts. Both the Ontario government and Unilever Canada 
are fi ghting to have Quebec remove this inter-provincial 
trade barrier.
 “Butter-coloured margarine has been illegal in Quebec 
since 1987, when legislation was enacted to protect Quebec’s 
10,000 dairy farmers from competition. Quebec is the only 
province–and one of the few jurisdictions in the world–still 
enforcing a ban on coloured margarine.
 “In 1994, under the terms of the Agreement on Internal 
Trade (AIT), Quebec agreed to get rid of its margarine-
colouring restrictions by September 1997, However it backed 
down from this commitment after an aggressive campaign by 
the powerful dairy lobby.”

3489. Soyfoods Canada Newsletter. 2002. Soyfoods Canada 
member profi le–Tofutti-Cholac Foods. April. p. 2.
• Summary: “Tofutti-Cholac Foods was started in 1985 and 
incorporated under the present name in 1988. Tofutti-Cholac 
Foods has the distribution rights for Tofutti products for all 
of Canada, except Quebec, which operates independently as 
Tofutti Montreal.
 Contact: Bill Hawes, Tofutti-Cholac Foods, 165 Kozlov 
Street, Unit 20, Barrie, ON L4N 7M7 Canada.

3490. Demos, Steve. 2002. New developments at White 
Wave (Interview). SoyaScan Notes. May 8. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Today Dean Foods acquired White Wave for a 
total of about $295 million–$189 million of which was for 
the remaining shares not yet owned by Dean Foods.
 The root for Steve’s training in Right Livelihood came 
some years ago from a training session with Goenka, who 
is now age 78. Steve had discovered the idea of “Right 
Livelihood” in some Buddhist scriptures that he had studied 
in India independent of the Goenka training. Just before 
taking this course with Goenka, in mid-Aug. 1999, White 
Wave had signed a defi nitive agreement with Dean Foods to 
sell a minority interest in White Wave.
 Shortly after that, Goenka led a ten-day sitting retreat 
and course in Lennox, Massachusetts for CEOs to promote 
the “Spirit in Business” concept. At the end of the ten days of 
silence, Goenka had an afternoon and an evening discourse. 
During this time he took about two hours of general business 
questions, not meditation technique and practice questions, 
from those who had participated in the retreat. Having just 
signed the contract with Dean Foods, Steve now sat on his 
“pillow” at the retreat for 10 days. Even though he has lost 
sight of it from time to time, “there has always been this 
thread running through: Here I am, eyes closed, looking at 
the breath, and everything else is irrelevant. Who cares about 
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all that other stuff? Here we are, dealing with the real stuff 
again. It was beautiful.”
 The response to the deal with Dean Foods that Steve 
has been getting from everybody, including competitors 
and suppliers who you’d think would feel threatened, is just 
remarkable.
 “The bottom line is that we started out trying to change 
the way people eat, and we have helped to do that, and now 
we are going to try to change the way the world makes its 
living. That’s even more signifi cant.
 “I’ve signed up, the money is staggeringly large, and all 
those things are somewhat irrelevant at this point. They key 
question is: How can you really impact the business model 
out there? Gregg Engles announced the deal this morning 
on a Webcast which the people at White Wave listened to. 
He strongly endorsed the profi t model, which is strong, but 
even more he endorsed the company culture and team. It 
was phenomenal. He said he didn’t want to get in the way 
or disrupt what White Wave is doing, based on a certain 
culture and philosophy. I can’t ask for a bigger and better 
opportunity than that. Hopefully our generation will have 
shown America the better business model.
 Soy has always been the vehicle, but the goal, right 
from the beginning was ‘I’m gonna out-profi t the profi teers 
because that’s the language they speak.’ If you do it using 
a principle-based business, my God, you can really effect 
people. So when you combine the merit of working with 
soy products, which are so wonderful, with the merit of that 
business insight–that’s while I’m on cloud nine!”
 Steve and several marketing people are leaving 
tomorrow morning for New York to do a presentation at the 
Goldman-Sachs Global Consumer Products Conference. 
“That’s where Wall Street presents itself. Dean Foods will 
present White Wave at that time, then Steve will give a slide-
show presentation to the investment community on “Jack and 
the Beanstalk: A modern day fairy tale.”
 “I don’t tell this to too many people, but after the deal 
with Dean Foods was signed, the fi ve major stockholders 
(those who made more than $5 million each from the deal 
with Dean Foods) took 5% of all of their earnings (that 5% 
totaled a little more than $7 million), and gave it back to 
White Wave’s employees. Specifi cally, prior to the closing, 
the shareholders gifted shares back to White Wave, which 
gifted those shares over to the employees–all who have 
worked for White Wave for 3 years or more will (more than 
60 people) receive checks (money) on Monday. The amount 
of money is proportional to the number of years worked–
about $12,500 for each year. For example, our truck driver 
who has been with White Wave for 25 years made $350,000. 
Those who had been with the company more than 6 months 
but less than 3 years received a fraction thereof. There is 
nothing I have ever experienced that made me happier than 
the look on those people’s faces. Disbelief. That look is 
priceless. The announcement brought some people to tears.

 “There was a man who loaned me $500 to start the 
company. I just saw him this morning. We gave him half 
a million dollars. Even better–I’m going to meet a man in 
20 minutes who came up with the name “Silk.” I paid him 
$10,000 for it at the time. I have a bottle of champagne here 
on my table, and I’m giving him that plus a million dollars. 
I’ve created a good-will model that is staggering. One lawyer 
said to me, ‘I have never seen anything like that.’ I replied, 
‘I’m so sorry to hear that.’ People who make enormous 
amounts of money are not willing to share it with those who 
help them make it. We’re not being that magnanimous. I’m 
keeping 95%. If we’re true to the concept of creating wealth 
without guilt, how could we not do this? We have such a 
warped sense of reward and achievement in this culture. 
We had to spend a lot of money on the gift plan, legally, on 
documentation–because nobody had ever done such a thing 
before, so there was no precedent or no forms.
 “Prior to this, we had awarded people stock options to 
our salaried employees. We have been very profi table for the 
last few years and we just handed out bonus checks. So some 
of our hourly employees are making about $400,000.
 “To avoid disrupting or hurting the company, we 
designed the gift pack as follows: We took out all taxes at 
the beginning, then we will give each employee one-third 
of their gift at once, and we will hold the remaining one-
third for two years at which time employees still with the 
company will receive the balance due.
 I do this self-servingly. I keep saying ‘My goal is to 
drag myself up the evolutionary ladder in this life, and the 
only way to do it is with these kinds of insights. It’s a long 
path. There will be many opportunities and challenges. And 
if you’re not consistent and apply yourself to them, you ain’t 
gonna wake up any better off the next round than you are this 
round. That’s my practice.
 “As I was leaving the meditation retreat, ten days of no 
talking, no eye-contact, I was driving away and there, in the 
very early morning, walking down the path was the teacher, 
Goenka, by himself. I stop the car, get out, bow, and then 
say: ‘I just have to thank you for the great infl uence you have 
had on my life.’ That was my dessert.”
 “My lucky break was running into Right Livelihood and 
the Buddhist philosophy of living. Everything since than has 
been trying to make it come to life. I hope, now that we’re 
in the ‘Big Leagues,’ we can genuinely infl uence the profi t 
sector; that’s what drives things out there. I constantly ask 
myself, ‘Am I heading in the right direction.’ I know that 
I am without guilt. I can’t do anything more than feeling 
comfortable in my own skin. I credit our business success to 
an absolute unwavering commitment to the concept; this will 
not fail because its so well rooted in the right stuff.”
 Note: This is the earliest document seen (March 2005) 
in which Steve Demos mentions the word “model” or the 
term “business model.” Address: President, White Wave Inc., 
1990 North 57th Court, Boulder, Colorado 80301.
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3491. Mast, Carlotta. 2002. Dean Foods to acquire maker 
of soy milk in Boulder, Colorado. Daily Camera (Boulder, 
Colorado). May 9. Business section. *
• Summary: On Wednesday, Dean Foods Co. of Texas, 
America’s largest dairy processor, announced it would pay 
$189 million for the 64% equity interest in White Wave it 
doesn’t already own. That brings Dean’s total investment in 
White Wave to $204 million; the initial 36% was acquired 
in 1999. In 2001 Dean Foods was purchased by Suiza Foods 
Corp. for $2.5 billion. In 2001, White Wave sued Dean 
Foods, claiming the Suiza purchase went against its own 
acquisition deal with Dean Foods; the acquisition ends this 
lawsuit.
 Steve Demos started White Wave in Boulder, Colorado, 
25 years ago with a loan of $500. White Wave had sales 
of $136.5 million for the year ending March 31; Demos 
expects that number to double during the next year. White 
Wave’s Silk controls more than 75% of the U.S. market for 
refrigerated soymilk. Demos and White Wave’s four other 
major stockholders decided to share more than $6 million 
of the purchase price as cash gifts to the company’s 130 
employees. Those who have been with the company the 
longest will receive the most money. “There’s no greater 
pleasure than giving a few hundred thousand dollars to a 
person who doesn’t expect it,” said Demos–who will remain 
president of White Wave and will report directly to Gregg 
Engles, chairman and CEO of Dean Foods.
 Wednesday’s acquisition “is a validation of the 
importance of soy foods to the food industry as well as 
of soy milk to the future of the dairy industry,” said Peter 
Golbitz, president of Soyatech.
 This “is the biggest news to hit the soy industry in 30 
years,” said William Shurtleff, founder and director of the 
Soyfoods Center. He added that CEOs like to back winners; 
this deal shows that a dairy company now wants soymilk to 
succeed–and believes it will.

3492. SoyaScan Notes. 2002. The American Tasting Institute 
(ATI/AOTA) and their Gold Taste Awards (Overview). May. 
18. Compiled by William Shurtleff of Soyfoods Center.
• Summary: The following information comes mostly from 
the company’s website: www.awardsamericas.com. The 
American Tasting Institute is a private organization, founded 
in 1985, comprised of about 35,000 professional chefs. They 
are headquartered at 211 Sutter St., 5th Floor, San Francisco, 
California 94108. Phone: 415-982-0781. The organization is 
also called AOTA = Awards of the Americas.
 In awarding gold medals, at least six leading chefs 
conduct a double-blind test on products in a specifi c 
category. The highest scoring product in each category is 
offered the Institute’s Commercial Gold Medal Endorsement 
Program. It is offered to only one company in each category. 
Acceptance requires payment of an annual fee.

 The following companies have accepted gold medal 
awards in soy-related categories (mostly in the natural-foods 
category): Soybean milk–Vitasoy. Soy chips/crisps–Snackie 
Jack. Soy protein drink: Next Nutrition, Inc. Yogurt, soy–
Silk Cultured Soy (White Wave). Tofu–Nasoya. Veggie 
Burgers–Worthington Foods / Morningstar Farms.

3493. Demos, Steve. 2002. White Wave’s 25th anniversary: 
How Steve sold White Wave to Dean Foods for $189 million 
(Interview). SoyaScan Notes. June 2. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Steve is at the farm. White Wave’s 25th 
anniversary is coming up in September. At Goldman-Sachs 
Steve has given his presentation on Jack and the Beanstalk: 
A modern day fairy tale. “Depending on who I’m talking to, 
I bring ‘Right Livelihood’ into it. ‘Right Livelihood,’ to me, 
is at the root if it, but we don’t always talk about it because 
we’re not going to use that as the reason for the success in 
the business model. The business model has to be successful 
because it is a good business model, its based in Right 
Livelihood, but I don’t want to become the Right Livelihood 
company, I want to become the business model that was very 
successful because it was based on Right Livelihood.”
 “Dean Foods is making a commitment to entering the 
branded foods business. And they’ve also chosen the healthy 
benefi ts foods to be part of that. This was somewhat of the 
introduction of the investment they had made, by me just 
giving the ‘street’ (Wall Street), so to speak, an update on 
the soy industry and White Wave.” Dean Foods has owned 
brands before, but they have all been relatively small and No. 
2 or 3 in their category. Dean Foods has about $250 million 
a year in cash fl ow. This money is looking for a home. They 
need to invest their stockholder’s money or give it back to 
them. Dean Foods is saying, hey, the way to use the money 
here is to invest in these value-added, branded foods. Where 
is the most growth coming from? The legitimate, natural, 
nutraceutical, healthy benefi ts, organic type of foods. We 
ring every one of those bells.
 “Our business model is a series of very conscious 
choices going all the way back to the product itself. It’s good 
for me, good for you, good for everybody who touches it. 
Right Livelihood is values-based business, or principal-based 
business.
 “We ultimately gave away 10% of the company back 
to the employees. But we did it in two different ways. 
Round one came a few months ago; when we saw that this 
was very likely to occur, we awarded stock options (at the 
lowest possible price) back to the employees based on job 
responsibility and contribution to growth. That was 5% of 
the company. Everybody made 3-5 times what the price was 
of the option was. Nobody turned it down because it was 
absolutely free money. The option was something like $10 
and the stock sold for $130; who is going to turn that down? 
The second round came from the fi ve largest stock holders 
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based only a years one had worked for the company. We 
have talked about this before so there is no need to go over it 
again.”
 Looking back over the past 25 years, what are the things 
that have been most important to White Wave success? “One 
is innovation. The willingness to constantly try until you fi nd 
something that works. If you look at the number of attempts 
versus the number of successes, clearly we are in our own 
one in a hundred, or even fi ve hundred. We’ve introduce a 
lot more failures over the years than we have Silks. In the 
process, by innovation, we taught ourselves key things. 
Now, I could tell you how to make a soy product in any 
factory, virtually for any type of soyfood, from burgers to ice 
creams, from fermented to curdled. That gives us a different 
perspective, and it gives us insights into how soy is going to 
get into the mainstream diet. All that experience and all that 
time we have come to understand how it is accepted, what is 
accepted, what they are looking for. In this industry, I think 
this is somewhat unparalleled. We’ve tried everything but 
miso.
 Second, we made a business model that was highly 
profi table and we proved it by investing in all the right stuff. 
We made all the right decisions for this business model so 
that we could prove that we could fi nance growth on our 
own, without a bank. And over the past several years, since 
we initially took on Dean’s money, we haven’t received 
anything else, and yet we’ve probably tripled in size–and the 
numbers were quite large.”
 When do you think that business model was fi rst 
clear in your head? “It was at least 5 years ago I saw the 
three levels of profi t that are associated with the soymilk 
business: Extraction, packaging, and distribution. All are 
money-makers but two of those are owned by the dairies. So 
my whole business model was: Use the infrastructure that 
existed, because the dairies had it all in place, and basically 
tell them you’d pay them more than they were currently 
making from their normal cow juice stuff. Once we sat that 
that was, in fact, true, then we started getting more and more 
interest on our side in going to a vertical business model, 
because the profi ts that were present with packaging and 
distribution were so much bigger than manufacturing the 
extract. We’re about to start that with Dean Foods; the next 
step is proving this business model. In the past, White Wave 
has not been packaging; we have only been extracting. But 
we got control of how we distributed the extract by where we 
located the extract. It’s funny. You can pay Mother Nature 
to distribute for you–in other words use the water where you 
fi nd it and need it–or you can pay truckers to distribute if you 
happen to ship a heavy water product all over the U.S. So we 
located our extraction systems located in different parts of 
the U.S.–more effi cient for where Silk was being packaged. 
And then we bought our own extraction. We have not put in 
our own processing / formulation, which is one more profi t 
level that we haven’t even seen yet, and we’re already a very 

handsome business model. White Wave presently has two 
different extraction locations, but the company draws off of 
four. We have an arrangement with another company [such 
as Sunrich] to supply us. White Wave makes about 50% of 
the Silk sold and the other company also makes 50%. White 
Wave does not necessarily want control of 100%; there are 
headaches that come with that. It is expensive to build a 
soymilk extraction facility. We are focusing our money on 
ramping up sales.
 Anything else? “Over the past 25 years White Wave 
has stayed true to our principals–but those are things I take 
for granted. Some people seem to think that those are great 
achievements. I think they are normal, which is why I don’t 
mention them. How else would I do it? But it’s apparent 
that there are not a lot of people who walk their talk–at all; 
it’s unfortunate. So, even through some very diffi cult times, 
we did not compromise our morals or ethics in running 
the business. We probably compromised our personal well 
beings [overwork, stress], which is not all that good. But 
hopefully, we’ll be making up for that.
 What was it like when White Wave began operations in 
1977? Natural foods were bulk only. Organic was known, 
but there was no differentiation between organic and natural 
because nobody had yet deceived the public with a fake 
product. I had started a natural foods store in Pennsylvania 
based on no packaging, all bulk. So natural foods was a 
lifestyle but had not been compromised by business yet. 
There were not a lot of natural foods stores in the U.S. in 
1977 and they were mostly co-ops. The big natural foods 
stores came a few years later. The chains and supermarkets 
(such as Whole Foods and Wild Oats) came 10-15 years 
later.”
 Organically grown? “We used to go to Walnut Acres, 
one of the original organic meccas, to buy all our fl ours and 
grains for my natural food store named Touch the Earth in 
Pennsylvania. I have a clear memory of the bottom third of 
the bag being dirt. It was organic all-right. We always knew 
that we had to watch for stones and dirt in anything sold as 
organic. God knows why!
 Soyfoods? “I don’t think the word had been invented or 
was well known. ‘Tofu’ as a word was starting to be known, 
partly because of what you were doing at that time. My fi rst 
experience of making tofu came through the Seventh-day 
Adventists–through the Bible we used to carry around–Ten 
Talents. It had a recipe for making bean curd. Of course soy 
sauce was well known. In 1977 there was no category of 
foods called ‘soyfoods’ and there were no companies that 
were soyfoods companies” (Continued). Address: President, 
White Wave Inc., 1990 North 57th Court, Boulder, Colorado 
80301.

3494. Demos, Steve. 2002. White Wave’s 25th anniversary: 
How Steve sold White Wave to Dean Foods for $189 million 
(Interview). SoyaScan Notes. June 2. Conducted by William 
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Shurtleff of Soyfoods Center.
• Summary: Continued: Vegetarian? “You were either Indian 
(from India) or you could have been a left-over hippie from 
the 1960s, and then there were the Seventh-day Adventists. 
My father often talked about a couple of people that he was 
in business with that were into yoga and were vegetarians. 
I didn’t know anybody who was not eating any animal 
products.
 Non-dairy? “Rich Products and whipped toppings or 
coffee creamers were starting to come about, and maybe 
infant formula. I think that would be about it for non-dairy.
 In the 1960s, Steve bought tofu from a store named 
Seeds of Life on Telegraph Avenue in Berkeley; it sold foods 
only in bulk–no packaging. “You weighed your food and 
priced it yourself. It was Utopian food shopping.”
 Meat alternatives? “That would have to be Worthington 
Foods with fake sausage. And they certainly weren’t called 
‘meat alternatives.’ They were called ‘meat analogs.’”
 The diet-health connection? “That idea came in in 
1984 with a Time magazine cover story–’And now the 
bad news.’ There were two fried eggs for eyes and a piece 
of bacon doing a downward grin. I use that in a lot of my 
talks. That was the beginning of the mainstream diet-health 
consciousness. Up until that point it was calories and calories 
only–which had to do with gaining weight; it was not yet 
about disease and diet and well being. Up until that time the 
cholesterol hypothesis–the theory that cholesterol caused 
heart disease–had not been proved. Francis Moore Lappe 
and Diet for a Small Planet arrived in the early 1970s–diet 
and the planet. Now we had diet and consciousness, and 
environment and consciousness. This whole idea that diet 
and health were related did not reach most Americans until 
the 1980s.” When Steve started making tofu he saw it as 
a complete food low on the food chain. It seemed to him 
inevitable that such foods had a bright future. “To me, it was 
the environmental and the moral animal-rights issues that 
I was focusing on, far more than I was on diet and health 
issues. Yet we were looking at tofu as a healthier food–no 
question. But it was only in the mid-1980s that Americans 
started to get into the disease-related part of that. Remember, 
our generation organized the fi rst Earth Day in April 1970, 
so there was already the realization ‘Aren’t we living a little 
too high on the hog?’ From there people began asking ‘How 
are we going to save the planet?’ Many of us tried to apply 
ourselves to this question in some individual way. Lots of us 
ended up working with food.”
 Health benefi ts of soy in 1977? “Complete protein is the 
only thing I can think of. And most people didn’t even think 
that soy was a complete protein. Many people still don’t 
know that.
 “The key thing about founding White Wave in 1977 
was we had no experience, no money and no access to any. 
And those translate to no confi dence. You don’t need both 
experience and money, just one or the other–in order to 

have confi dence. Now, we know this market. We helped to 
create it. So we have a high degree of confi dence in what 
we think about it and where we’re going with it. That’s a 
big difference. I have all the faith in the world that I know 
how to think; the question was what I wanted to think about. 
Making tofu looked like a pretty good thing to think about. 
So I just paid attention and learned as I went along. I also 
know that I had some genetic tendencies that way because of 
my father, Anthony.
 “He was a successful entrepreneur–and still is. He 
started his own company semi-processing minerals and 
alloys when he was in his 30s. He would crush and size, and 
then sell that material to the welding-rod or steel industry. 
His company now has sales of a few hundred million dollars 
and has a few hundred employees. When we sold White 
Wave to Dean Foods he was ecstatic. He was an investor in 
White Wave to boot. He made double digit millions on the 
deal. He didn’t have much faith in his son when I started in 
1977, but he does now! He fi rst invested in about 1983-84 
when White Wave was in deep fi nancial trouble. Steve’s 
mom, Lorraine, is still alive and her support for Steve has 
always been strong and positive. She always believed I 
was an OK person, and she let me know that–like any good 
mother. My actions had to be honorable; it didn’t matter 
much what they were. My father, likewise, is a man of very 
high integrity–he just didn’t believe in what I was doing. But 
he started relating to me in a completely different way after 
we sold White Wave.
 “I grew up outside of Philadelphia [Pennsylvania] near 
Villanova and Bryn Mawr. One brother was a surgeon, the 
other an attorney. In the 1970s my family basically gave up 
on me. The joke was: Where’s Steve? Oh, he’s off in India, 
up some tree somewhere. We paid for his education; what 
a waste. But he who laughs last laughs hardest. There is a 
certain vindication when everybody in your family is capable 
of retiring because of what you’ve done.
 “I remember going to visit Azumaya (I don’t recall 
what year), and I was very impressed at how big it was–
so industrial. It looked like such big equipment. And I 
remember that they were hand curding and hand ladling. I 
thought: It will take me decades to get near the money to buy 
equipment like this. I tried to get money many times, but no 
bank would lend money to a small tofu manufacturer. White 
Wave got almost all its money from my family–and Pat 
Calhoun’s folks, but to a much smaller extent. White Wave’s 
fi ve major shareholders are: (1) My elder brother, Jack, who 
is a surgeon and who carried the investment for the company. 
(2) My father, Anthony. (3) Myself. (4) Pat Calhoun. (5) A 
man by the name of Michael Sutton–an attorney friend of 
ours, early in the game, who ended up investing a lot. He’s 
the luckiest person on the planet right now. That was the 
only way White Wave was able to fi nance its growth over the 
years.
 “The fi rst bank loan came in about the mid- to late 
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1980s, and it was for equipment. At one point White Wave 
got an SBA (Small Business Administration) loan for several 
hundred thousand dollars; it ended up being a nightmare. 
That helped fi nance the expansion into two production 
facilities. Within the last 3 years White Wave issued 
industrial revenue bonds through a state & federal program 
and raised $13 million. We used the money to build two Silk 
extraction facilities and to rebuild the tofu factory.
 “When Dean Foods made its fi rst investment of $5 
million in White Wave in Aug. 1999, all of the money was 
used for product placement and marketing of Silk. Half of 
that money went specifi cally to slotting allowances / fees to 
supermarkets. We almost never lost a slot, but in some cases 
we actually went back and paid twice. The rest the money 
was used for samples, PR (public relations) and advertising. 
In May 2000 we got a new PR agency that is still with us: 
Carmichael Lynch Spong, of Minneapolis, Minnesota. They 
have done a great job for us. We had already put in place all 
of the fi nancing of the equipment for the capacity expansion. 
It’s not too hard to raise money for equipment; the risk-takers 
can always take back the equipment and sell it.”
 Nine months later, having spent the initial $5 million, 
White Wave went back to Dean Foods. But things had 
changed for the better. Sales had now risen to $28 million. 
This time Dean invested $10 million.
 Did White Wave have any important fi rsts? “(1) We 
took a deep look at foods and challenged how they were 
being presented. We didn’t stop challenging until we found 
a way that worked and was accepted. We put Silk soymilk in 
gable-top cartons like milk and put it in the dairy case. When 
Silk took off, it was everything we could do just to hold 
on. Silk now has sales of $170 million a year; all of White 
Wave’s other products might be $10-15 million. (2) We 
fl avored tempeh and tofu, and basically created the ‘fl avored 
tofu’ category. (3) We were the fi rst to do shelf sets with 
soyfoods. We put up ‘Vegetarian Cuisine’ centers in Whole 
Foods markets in the San Francisco area. Ultimately we 
ended up organizing the entire case around vegetarian foods. 
(4) Use of the word ‘vegetarian’ boldly with our product 
line. It was just one more extension of our lifestyle. The 
Farm in Tennessee did much the same thing but on a much 
smaller scale. We need to get back to that idea” (Continued). 
Address: President, White Wave Inc., 1990 North 57th Court, 
Boulder, Colorado 80301.

3495. Demos, Steve. 2002. White Wave’s 25th anniversary: 
How Steve sold White Wave to Dean Foods for $189 million 
(Interview). SoyaScan Notes. June 2. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Continued: Let’s look at the August 1999 
agreement that White Wave signed with Dean Dip and 
Dressing Co. when they purchased about 36% of White 
Wave. Why did you give Dean the right to buy the remaining 
70% of White Wave? “We started by selling them 25% of 

the company, then within 9 months we went back (since it 
happened so fast) and sold them more, which came to a total 
of 36.03%. We went in wanting to sell the entire company to 
Dean Foods. We did this for the reason I explained earlier: 
Extraction, packaging, and distribution, and giving them a 
bigger profi t margin than they could fi nd elsewhere. If the 
strategic investor in White Wave was the same person who 
owned what we needed, then my value to them and the value 
to themselves would be that much greater.
 We gave Dean the option to buy the rest of the company 
when we took on the initial money; here’s why. A large 
business is not in business to invest in small companies; 
that’s a venture capitalist. A strategic partner wants to invest 
in something so that they can ultimately control it. We had 
no problem with that because we knew that if we sold them 
25% now and used their money in a way that worked, we 
were going to use their money to make us more valuable 
and then sell it back to them at a fair market value. That 
seemed like a fair deal. You do your part. We’ll do our part. 
And we’ll all make a lot of money. At that time, it was my 
intention to retire when Dean purchased the remaining 64%. 
As of Sept. 7 this year, Dean had the right, at fair market 
value, to purchase the rest of White Wave. The design was 
quite brilliant, really. It got everybody what they expected in 
a very fair and equitable fashion. Everybody had incentives 
to do their best. In the end, Dean would acquire a major 
signifi cant brand–and that’s very hard to come up with.
 But the big problem was that, after they gave us the 
initial money, Dean Foods never showed up. We expected 
Dean Foods to do the processing (formulation), packaging, 
and distribution of Silk. For proprietary reasons, it was to 
our advantage to do the extraction; the cost effi ciencies were 
huge. Huge! Staggeringly large. For the last 2½ years, all 
I’ve been doing, is making sure we have enough capacity to 
go forward.
 To this day, Dean Foods has not done any of what they 
were expected to do. I don’t know why? No idea! Maybe 
the CEO felt we were a lark. He certainly didn’t have any 
faith in the soy business. I think he got caught up in business 
acquisition mania. It was stupidity that we were seeing, but 
we just didn’t understand it. It was so frustrating! My board 
reports would be devoted 40% to attacking Dean and telling 
them how pissed off I was, because it was clearly unfair and 
inequitable.
 Everybody thinks that Dean Foods is responsible for 
putting all our Silk products on supermarket shelves. Not 
true. Sheryl Lamb built a sales team that put those products 
on the shelf. Eric Bedar kept our distribution system running 
on time. Dean Foods had nothing to do, to this moment, with 
the success of White Wave Silk. Nothing whatsoever, other 
than the use of their money and we could have done that 
from any bank. After they put in the initial money in 1999, 
they did nothing to help us grow the company. And we told 
them constantly how we felt it was unfair and unreasonable. 
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We eventually sued them and spent $1 million on the suit, 
but we lost. Yet in the process we fi nally got their attention. 
Then Suiza bought Dean Foods and the resulting company 
came to be named Dean Foods. In the process they sold 
White Wave.
 Here’s the irony of ironies. I just found out about all this. 
When Dean Foods was sold to Suiza, White Wave became 
a $50 million discount to the deal price because we weren’t 
making any money and Dean Foods gave us no value. Yet 
less than 4 months after they closed in December, the CEO 
of Dean Foods has turned around and paid a value of $295 
million for White Wave–which we believe was fair market 
value for White Wave. The $189 million in cash was only 
the stock that was not owned by Dean Foods at the time of 
the transaction. Dean Foods paid much more for White Wave 
than they were required to in order to win the morale of the 
management.
 We told Dean’s team that if they were so foolish as to 
pay less than fair market value, the management team would 
leave (they’d say ‘The spirit’s broken. The passion is gone’) 
and Dean would never be able to replace it. That was our fi rst 
ace; the management team would leave. My second ace was 
that my mission is done; I don’t need a job any more. So here 
are our terms for staying: First, we want to be autonomous; 
we will make all our own decisions and Dean will stay out 
of our way, because I can’t stand working for anybody. I 
will report to a CEO but I don’t want to be inside anybody’s 
division. Second, there will be no personnel changes. Third, 
you will pay us a fair market value for what White Wave is 
worth today. Finally, you will give us a no-cap incentive for 
the management team to stay with the business for the next 
several years. They gave the management team a $35 million 
incentive to stay for two years–in writing. So now Steve, Pat 
and other top managers at White Wave have an employment 
contract. Steve’s income is fi xed if White Wave achieves 
certain huge sales levels. They said, if you can deliver your 
plan, here’s what we’ll give you. I said, if we beat that plan, I 
don’t want any caps on what management people can make.
 “There are four ways to make money at White Wave 
now. (1) You have a base salary, which is above average. (2) 
Managers get a bonus on achievement of that year’s plan; the 
company draws up its own plan. This is typically 5-30% of 
your base, depending on who you are and where you are in 
the company. (3) Profi t sharing, which is when we beat the 
plan; everybody in the company, top to bottom, including 
hourly workers, participates in profi t sharing. That is when 
all goals have been met and we produce more profi t than our 
plan called for. Then White Wave gets one-third of that extra 
profi t to be handed out to all employees. Profi t sharing at 
White Wave has been going on for a few years. Before that, 
we had no profi t to share! (4) The incentive plan to deliver a 
fi xed amount of sales over the next two years. That money 
comes from Dean Foods and its over $30 million now–the 
base. After that, it’s limitless–during the next 24 months.

 Dean Foods met all of those conditions, so I thought 
wow! They really mean what they’re saying about soy. 
Wouldn’t it be fun to fl y the rocket ship (run White Wave) for 
a little longer.
 “Dean Foods wanted to acquire a cultural context 
company, whose never worked for anybody, to work inside 
somebody else’s vision. So it better be a damned good vision 
if you’re gonna get us involved. To date, all of that seems to 
be in place.
 Finally, Dean Foods is doing what the old Dean Foods 
was supposed to do. So far so good, but its still very early to 
give a fi nal judgment. I think its gonna get political. These 
dairy guys aren’t going to like the fact that White Wave is 
getting so much capital; they will fi ght that–even though we 
think we can offer Dean the fastest return on capital. That’s 
the way big business run; every division fi ghts for the their 
part of the available capital.
 “So one day I decided to call the CEO of Dean Foods, 
Gregg Engles. It was a friendly and conciliatory call since 
we would have to work together. He is a man of jets; he has 
a few. He fl ew up for dinner that night from Dallas, Texas, 
and we struck up an interesting relationship right away. He’s 
a young man with a lot of vision. He’s very hungry and sees 
soy as a tremendous opportunity for opening up his aspects 
of business. He doesn’t care two hoots about our mission–but 
that’s fi ne. I didn’t need him to join the mission. I needed 
him to give me factories. So he made money on both sides.”
 In short, over and over again for White Wave, something 
that looked out like it would turn out to be a disadvantage (or 
crisis or disaster), ending up turning out to be an advantage 
(or great boon or victory).
 “It was sort of unbelievable. It was extraordinary to 
see something of such negativity at one point in terms of 
litigation and all the rest of it to end up in such a positive 
way. I’m in awe of it. That inner voice that said–’You’re 
not gonna believe the way this turns out.’ It’s beyond 
comprehension. This acquisition would never have happened 
under Howard Dean. But the new Dean Foods is giving us 
everything we think we need to make the category succeed. 
And the CEO wants us to succeed–and there’s the key. He’s 
told me, ‘As long as you deliver the numbers, I’ll give you 
anything you want.’
 “I’ve never been more excited about the soyfoods 
industry than I am today. The ability to put soy products 
into the American mainstream market is phenomenal. White 
Wave now makes 50 million gallons of Silk a year.
 “I’m in it for the jazz, for the thrill, for the fun. I think 
Silk can change the beverage industry, especially the soft 
drink industry, which has a bad product.
 “Here’s a glimpse of the future and my goal now. 
Capacity is a key piece, and I think purity is going to be 
another key piece–that Silk is 100% free of dairy, for those 
who are allergic. So we hope to convince Dean to give us 
one of their big factories (in Jacksonville, Florida, near 
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Publix Super Markets, Inc.), and we’re going to run it 
vertically–all the way from extraction through processing, 
fi lling, packaging–and prove that our business model is more 
profi table than running dairy product through the same plant. 
When Publix puts Silk on sale they will take up to 35 truck 
loads, which is one-third of an entire train! But even more 
than that, I want to go after heat reclamation and no waste 
stream. Make it a truly sustainable factory and industry. 
One big challenge will be the okara. Maybe turning it into a 
product or decomposing it into a gas. The point is: if there’s 
a green model, aren’t we the likely candidate? That’s huge! 
We’ve already done the analysis; we know we can do this. 
We have retired 30,500 cows! We’ve put that on our website. 
We’re thinking about getting a retirement home in India for 
all the cows we retire.
 “Right now we’re in 11 to 15 factories for all our 
products. White Wave has regional plants manufacturing 
products and selling into those localities. But the location 
of some of our extraction plants still requires tankering the 
product (which is mostly water) to a plant 1,000 miles away. 
Silk is projected to have more sales this year than Ben and 
Jerry’s will have in ice cream. Isn’t that amazing. And Silk 
is not high in saturated fat. We’re all in awe of what we’ve 
stepped into in terms of the business opportunity. We are 
no longer missionary zealots for soy. We’re also affecting 
infrastructure of business on the Right Livelihood side–
which is fabulous. This is much, much larger in potential 
cultural impact than we ever fantasized. So that’s a neat 
responsibility. I want to be at the causal point–business and 
wealth without guilt.
 “I fi gure that if its worth writing about, somebody will 
do that. I have kept some photographs. On August 24th we 
have rented the Boulder Theater for our 25th anniversary. 
The management team will all be in costume. We plan to 
tell the story of Jack and the Beanstalk.” Address: President, 
White Wave Inc., 1990 North 57th Court, Boulder, Colorado 
80301.

3496. Bluebook Update (Bar Harbor, Maine). 2002. Enjoy 
the soy! WholeSoy–at the Natural Products Expo West 
(Photo caption). 9(2):1. April/June.
• Summary: This large black-and-white photo shows Anne-
Marie Nordquist and her daughter, Mia, dishing out samples 
of the company’s new soy-based nondairy frozen yogurt 
named Frozen Cultured Soy.

3497. Golbitz, Peter. 2002. Soyfoods market overview. In: 
Soyfoods 2002. Bar Harbor, Maine: Soyatech. 200+ p. Held 
25-26 June 2002 at the Hyatt Regency O’Hare, Rosemont/
Chicago, Illinois.
Address: President, Soyatech, Inc.

3498. Nordquist, Ted. 2002. Soymilk vs. dairy milk plant: 
Operating costs. In: Soyfoods 2002. Bar Harbor, Maine: 

Soyatech. 200+ p. 2 p. Held 25-26 June 2002 at the Hyatt 
Regency O’Hare, Rosemont/Chicago, Illinois.
• Summary: Compares the operating costs for two different 
levels of production: 6 million gallons annually and 12 
million gallons. At 6 million gallons, the total costs per 
gallon are $1.09 for soymilk and $1.12 for cow’s milk. At 6 
million gallons a year, this difference of 3 cents per gallon 
equals $180,000 per year.
 At 50 million gallons, the total costs per gallon are $.92 
for soymilk and $1.02 for cow’s milk. At 50 million gallons a 
year, this difference of 12 cents per gallon equals $6 million 
per year. However this latter calculation does not include 
the initial cost of the dairy cows, at an estimated $1,500 per 
cow x 19,850 cows = $29.775 million. If added to the initial 
investment for the cow’s milk plant, the difference becomes 
$1.61 per gallon, which amounts to $34.5 million per year.
 Talk with Ted Nordquist. 2003. Jan. Two experienced 
dairy consultants who work with him on his Modesto Soy 
Plant project are Robert Purbeck and Robert Townsend. 
Both have previously been dairy plant managers at places 
like Knudsen Dairy, etc. They complied the cost fi gures 
for a dairy plant given above. The real issues are dairy 
costs for which statistics do not exist–such as replacement 
costs of dead cows, cost of water for washing the animals 
before milking, water pollution, subsidies for feed, water, 
spray drying, and storage of milk, butter and cheese, energy 
issues, etc. Raley’s and Savemart own and run large dairy 
processing plants with an output of about 95 million gallons 
a year. Moreover, many dairy farmers get their water at 
agricultural rates ($10/acre foot) whereas the municipality 
next door pays $150/acre foot. In short, in a modern plant 
like Ted’s, soymilk can be produced for signifi cantly less 
than cow’s milk. However supermarkets / grocery stores 
do not take much margin on the sale of cow’s milk. In the 
1930s the U.S. government decided that milk was part of 
national security. So in seasons when cow’s produce more 
than consumers can drink, the government spray-dries and 
stores the surplus. So the farmer is guaranteed a certain price 
to deliver a certain quantity of milk; if it is not used fresh 
or made into dairy products they spray dry it, store it for a 
year, then try to sell it on the world market. If they can’t sell 
it, taxpayer dollars pay to destroy it. Schools get free butter, 
paid for by taxpayers. Ted went to Cal-Davis and posed 
many of the above diffi cult questions about dairy costs and 
subsidies to Sharon Shoemaker, head of the food science 
department. She told Ted that for $1,500 she would have a 
student do the research and get Ted reliable answers. Ted 
paid her. The student came back and essentially said “There 
are no subsidies.” Ted called Sharon and asked what she 
called the low water rates for farmers in California. She said 
that is California water law, part of a program that has been 
in place for 50 years. It is almost too complex to understand 
and it differs from state to state; so getting solid fi gures is a 
monumental task.
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 Robert and Robert concluded that the real problem for 
new dairies in today’s world is not the costs but the permits. 
A modern dairy uses about 17,000 cows and is run by a 
corporation. Nowadays as soon as environmental groups and 
their attorneys hear of proposal for such a dairy, they begin 
legal actions. The city council members know it will become 
a huge issue, and even if they do grant a permit it will end up 
in the courts of 5-10 years. Address: TAN Industries, Inc., 49 
Stevenson St., Suite 1075, San Francisco, California 94105-
2975; 660 Vischer Ct., Sonoma, CA 95476. Phone: 415-495-
2870. Fax: 415-495-3060, Email tedalan@sirius.com.

3499. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2002. Illinois Center for Soy 
Foods publishes tofu cookbook for American tastes. 9(2):6. 
June.
• Summary: “A new cookbook that presents tofu as a 
healthy and delicious ingredient suitable for everyday use 
in the American kitchen has been published by the Illinois 
Center for Soy Foods at the University of Illinois. This 
lavishly illustrated, full-color publication entitled Tofu in the 
American Kitchen is the fi rst in a planned series of soy foods 
cookbooks.
 “’Probably the most ‘readily available soy food is tofu, 
which can be purchased in nearly every supermarket,’ says 
Barbara Klein, editor of the book and co-director of the 
Center. ‘This new cookbook was specifi cally developed 
to provide some easy ideas for adapting tofu into typical 
American recipes and to encourage consumers to add it to 
their own recipes.’
 “Klein notes that this new book fi ts well with the goal of 
the Center, which is to encourage consumers in the U.S. to 
eat more healthy products made from soy.
 “’With this book, the average person can discover how 
to transform everyday dishes into healthy, delicious meals 
that deliver plenty of nutrition and fl avor,’ Klein says. ‘We 
show step-by-step how to cook with soy and still enjoy the 
tastes and textures that people have grown up with. Best of 
all, the book provides a wide variety of dishes that the entire 
family will like.’
 “Tofu in the American Kitchen contains numerous tasty 
recipes ranging from salads to desserts, as well as many 
appetizing entrees. All the recipes were developed and 
extensively tested by the staff at the Center.
 “’Although tofu seems like a natural addition to Asian 
recipes, American cooks have remained puzzled about 
using it in everyday cooking,’ she says. ‘Now we can show 
just how easily this healthy ingredient can be added to the 
foods that all of us are used to eating. We have recipes 
for everything from lasagna and tacos to coconut pie and 
cheesecake. And, most importantly, it all tastes good.’
 “She points out that adding tofu to the diet also 
represents an easy way to gain the many health benefi ts 
from soy protein. The U.S. Food and Drug Administration 

has recently approved a health claim for soy foods that 
acknowledged the connection between consuming soy and 
decreasing the chance of developing cardiovascular disease.
 “’Extensive research has confi rmed that eating 25 grams 
of soy protein per day, as part of a diet low in saturated fat 
and cholesterol, may reduce the risk of heart disease,’ Klein 
says. ‘This fact provides another example of how using 
tofu and other soy foods can add affordable, fl avorful, and 
healthful components to the diet.’
 “The cookbook was designed in an easy-to-use format, 
with a spiral binding that allows it to lay fl at for effi cient use 
in the kitchen. Nutritional information, including calorie, fat, 
carbohydrate, and protein counts, is provided for each recipe. 
It also contains helpful general information on buying, 
storing, and effi ciently using tofu.
 “Tofu in the American Kitchen is available at all major 
bookstores in the Champaign-Urbana area, including Pages 
For All Ages, Barnes & Noble Booksellers, Borders Books 
and Music, and the Illini Union Bookstore. It also can be 
ordered at a price of $15 per copy by calling toll free at (800) 
345-6087.
 “Additional information, sample recipes, and an on-line 
order form for the cookbook are also available on the internet 
at www.soyfoodsillinois.uiuc.edu”
 A photo shows the cookbook’s cover.

3500. Product Name:  Frozen Cultured Soy (Frozen Soy 
Yogurt) [French Vanilla, Chocolate Hazelnut, Black Cherry, 
Crème Caramel]. Renamed Organic Soy Frozen Yogurt by 
Dec. 2005.
Manufacturer’s Name:  WholeSoy Co.
Manufacturer’s Address:  San Francisco, California.  
Phone: 415-495-2870.
Date of Introduction:  2002 June.
Ingredients:  French Vanilla: Pasteurized and cultured 
soymilk (water, organic soy beans*), organic sugar*, organic 
tapioca syrup*, organic vanilla extract* and other natural 
fl avors, organic soy oil*, organic palm oil*, salt, locust 
bean gum, guar gum. Live active cultures (L. acidophilus, 
Bifi dus, L. Bulgaricus, and S. thermophilus). * = Grown and 
processed in accordance with Oregon Tilth standards and the 
California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  One pint carton (16 oz).
How Stored:  Frozen.
New Product–Documentation:  Leafl et (front and back, 
8½ by 11 inch, color photocopy) sent by Patricia Smith 
from Natural Products Expo West (Anaheim, California). 
2002. March. “It’s frozen. It’s cultured. It’s dessert.” “Low 
fat. Nondairy. Smooth & creamy. All the benefi ts of living 
cultures.” The text on the back begins: “They won’t let us 
call it Frozen Yogurt, however that is precisely what we have 
created–an incredibly rich, creamy, and delicious non-dairy 
Frozen Soy Yogurt. Additionally, each delicious bite is alive! 
Our famous WholeSoy Creamy Cultured Soy (soy yogurt) is 
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used as the base, providing the living cultures.”
 Talk with Ted Nordquist of WholeSoy Co. 2002. June 3. 
This product has been sold to distributors and will be in retail 
stores by the end of June.
 Products with Labels brought by Ted Nordquist. 2002. 
June.
 Talk with Ted Nordquist of WholeSoy & Co. 2006. May 
8. This line of soy frozen yogurts has replaced has Glacé 
line.
 Sell sheet sent by Robin Webster of WholeSoy & Co. 
2006. May 23. This was printed in Dec. 2005. “Savor the 
soy. Frozen Yogurt. It’s cultures, its dairy free. Low fat. 
No cholesterol. Rich & creamy. All the benefi ts of living 
cultures & tastes incredible. Non-GMO. Vegan. Kosher 
pareve. Casein, whey & gluten free.” On the back: Nutrition 
facts. Ingredients (for each fl avor). He did it! “Ted Nordquist 
deserves a standing ovation.” A portrait photo shows Ted. 
Now comes in nine fl avors: Vanilla bean, lemon ginger, 
crème caramel, mocha fudge, Swiss dark chocolate, french 
vanilla, very strawberry, black cherry, and chocolate 
hazelnut.

3501. Shurtleff, William. 2002. Tofu from China to America: 
Episodes in global diffusion. Repast: Quarterly Newsletter of 
the Culinary Historians of Ann Arbor (Michigan) 18(3):4-7. 
Summer. [23 ref]
• Summary: A chronology of tofu from 220 AD to the 
present. Contains 3 illustrations by Akiko Aoyagi from The 
Book of Tofu. Photos show: (1) Portrait of Li Yu-ying. (2) 
House Foods America Corporation’s ceremonial opening 
in Garden Grove, California. (3) Seventh Annual Tofu 
Festival in Los Angeles. Address: Founder, Soyfoods Center, 
Lafayette, California.

3502. Product Name:  Silk (Soymilk Sold Refrigerated in 
One Quart ESL Gable Top Cartons) [Unsweetened Organic].
Manufacturer’s Name:  White Wave Foods Co. 
(Distributor).
Manufacturer’s Address:  Colorado.
Date of Introduction:  2002 August.
Ingredients:  Organic soymilk (fi ltered water, whole organic 
soybeans), calcium carbonate, sea salt, natural fl avors,...
Wt/Vol., Packaging, Price:  One quart (946 ml) Tetra Pak 
ESL gable top carton.
How Stored:  Refrigerated.
New Product–Documentation:  8½ by 11 inches. Ad in 
Natural Foods Merchandiser. 2002. Aug. p. 8. “Silk: Not 
your ordinary, everyday bean juice! New!” A color photo 
shows the front of a carton of this Silk soymilk. White 
letters on a green background. “Calcium enriched.” The 
ad text continues: “Silk introduces the fi rst great-tasting, 
unsweetened soymilk with no added sugar. Call 1-800-488-
9283 ext. 885 to order. The #1 selling soymilk in America. 
www.SilkIsSoy.com.”

3503. Lukoskie, Luke. 2002. How Luke and Sylvia Nogaki 
got involved in making tofu (Interview). SoyaScan Notes. 
Sept. 8. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Luke once “lived in a commune and ate tofu 
and believed in it as the protein source that could reshape the 
planet. But it never crossed my mind to got into business, 
making tofu to sell until The Book of Tofu, Volume II was 
available.” Sylvia was his girlfriend and she owned a 
little house on Vashon Island. In Feb. 1976, he and Slyvia 
had been in Winslow, Arizona, where his friend Dudley 
Beck would bring him each year; there they fi rst made the 
commitment to start a company making tofu. Sylvia must 
have bought one of the fi rst copies of The Book of Tofu 
[which fi rst went on sale in Dec. 1975]; she read it fi rst then 
gave it to Luke. In Winslow they liked to buy tortillas. He 
noticed, after reading The Book of Tofu, that the stone grinder 
that this Mexican man used to make his tortillas was exactly 
like the pictures in the book. “I tried to buy that grinder off 
him, but of course it was the heart of his business. However 
he let me in his back room and I thought, ‘Gee what a nice 
guy. He’s sharin’ information with me.’ I think his initial act 
of giving, telling me that his stone grinder came from J.C. 
Ford in Los Angeles, California, was what generated and 
blossomed into the Soycrafters Apprenticeship Program and 
my personal desire to make a business and to change the 
world, to educate people, to give information away, and to 
teach.
 “So after Winslow, Sylvia and I went to Los Angeles and 
we each had a Visa Card. We borrowed $500 apiece. We each 
had 100 bucks in our pocket and we put every penny down 
we could scratch up, and for $1,200 we got J.C. Ford to 
ship the stone grinder freight collect to Vashon, Washington. 
That was the key, the fi rst step. We went home to Vashon, 
borrowed money, and started remodeling her house and the 
little adjacent building. We had a stone grinder coming, we 
were in business, and we’d better get our tails in gear.”
 In Sept. 1976 Sylvia Nogaki (Island Spring, Rt. 1, 
Box 624, Vashon, Washington 98070) ordered two copies 
of The Book of Tofu Volume II. The next month, W.M. 
Luke Lukoskie (Island Spring, Rt. 1 Box 625A, Vashon, 
Washington 98070) ordered another copy. In mid-November 
1976 they began commercial production of tofu. Address: 
P.O. Box 747, Vashon, Washington 98070. Phone: 206-622-
6448.

3504. Stunkard, Jamie. 2002. Soy pioneers: Where are they 
now? (Interview). SoyaScan Notes. Sept. 12. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Jamie fi rst got involved with soyfoods in early 
1976, when he was working at a vegetarian restaurant named 
Prasad Kitchen in Minneapolis. At the time he was also 
doing spiritual practice with the Meditation Center, a branch 
of the Himalayan Institute in Minneapolis–which had was 
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not connected with Prasad. He was also a member of the 
large and very prosperous Minneapolis Food Co-op system.
 In early 1976 Jamie saw and bought a copy of The Book 
of Tofu, probably at the Co-op. Using the recipe in that book, 
he started making tofu on the stove at Prasad Kitchen for use 
only in the restaurant. He used Epsom salts as a coagulant 
since he could fi nd no source of nigari.
 On 14 Oct. 1976 Shurtleff and Aoyagi came through 
Minneapolis on their Tofu & Miso America Tour. They 
did a program for about 300 people sponsored by Wedge 
Community Co-op and Ananda Marga. The host was Georgie 
Yiannias, a woman from the Co-op. After the talk and slide 
show, there was a large dinner followed by folk dancing. At 
Prasad, Jamie prepared the tofu for that dinner. He ground 
the soybeans in a Hobart extruder at Prasad that had just 
been used to grind walnuts for baklava (a dessert). Because 
of the walnuts, the tofu came out purple. Jamie recalls that 
someone at the dinner asked why it was purple. Shurtleff, 
who had no idea why, ad-libbed in jest that it was “probably 
contaminated with some cancerous mold.” The problem 
disappeared.
 That program inspired Jamie to start a tofu shop. He 
knew he had a ready market at the Food Co-op system. At 
the time, Jamie approached Pat Aylward, who was involved 
with the meditation center as well, who was unemployed, 
and was not sure what he wanted to do next. He invited Pat 
to join him in starting a tofu company. “There’s a ready 
market for it right now; this is the time.” So they both 
worked on it together. Their business, named Joy of Soy, 
opened for business in July 1978 at 510 Kasota Ave. in 
Minneapolis, Minnesota 55414. Their fi rst two products 
were Organic Tofu: Soybean Curd (Regular, or Spiced). That 
same month they both attended the foundation meeting of the 
Soycrafters Association of North America, held 28-30 July 
1978, in Ann Arbor, Michigan. Not long after that, Jamie met 
his wife Nancy.
 On May 25 1980 Shurtleff and Aoyagi visited Pat 
Aylward and Jamie Stunkard at Joy of Soy Tofu in 
Minneapolis.
 Today Jamie still owns and runs a small tofu shop, 
Liberty Soyfoods, at R.R. 1 Box 400, Honesdale, 
Pennsylvania 18431; it is located in the basement of the 
Himalayan Institute. There he makes about 180 lb/week of 
tofu. He and his wife Nancy also run a health food store 
named Nature’s Grace.
 Jamie last heard of Pat Aylward about 10 years ago. 
Pat has long been a real estate agent; a top seller in the 
Minneapolis area, he has became very successful and quite 
wealthy. “He always had dreams of making a lot of money.” 
Address: R.R. 1 Box 400, Honesdale, Pennsylvania 18431. 
Phone: 570-253-3469.

3505. Schmit, Matthew. 2002. Soy pioneers: Where are they 
now? (Interview). SoyaScan Notes. Sept. 19. Conducted by 

William Shurtleff of Soyfoods Center.
• Summary: September 2002 will mark the 25th anniversary 
of The Tofu Shop, which began in the fall of 1977 in 
Telluride, Colorado.
 Matthew was born on 13 Sept. 1950 in Duluth, 
Minnesota. His family moved to Florida when he was in 
high school. In 1972 he received a degree in social work 
from Florida State University. Upon graduation, he started 
working for the state of Florida in its drug prevention social 
work program. Through training programs, he was exposed 
to healthy alternatives to a drug-oriented lifestyle–vegetarian 
food, yoga, etc. He became very absorbed with those new 
philosophies–like many people in the early 1970s. In 1973 he 
stopped eating red meat and poultry.
 He left his job in late 1973, stopped eating fi sh, became 
a vegetarian, and traveled to the West Coast, visiting yoga 
centers, intentional communities, etc. He visited his sister, 
Marna, in Arcata, where she was about to have a child. She 
had married Jack Hice from Florida, where she became 
pregnant. They wanted to have a natural childbirth–which 
was against the law in Florida–so they loaded up their 
possessions in a van and headed west. When they got to 
Arcata, she was so pregnant they couldn’t go any further. 
Arcata had a great free clinic and midwives, so they settled 
in Arcata and invited Matthew to attend the birth. Aaron was 
born in late December 1973.
 Shortly after the birth, Matthew traveled with Marna 
and Jack’s family to a remote ranch on the Smith River near 
Crescent City, California, just south of the California-Oregon 
border; there they visited Jack’s high-school friend, Jackson 
Hollomon (and his wife, Valerie, and brother, Henry) who 
were caretaking the ranch for the winter. Matthew stayed for 
several “magical” weeks, enjoying the wild scenic beauty, 
crystal-clear air and water, and whole natural foods. One 
morning he was introduced tofu, purchased fresh locally, and 
served on homemade whole-wheat bread (made from freshly 
ground grains) over a bed of sprouts; the tofu was sliced 
thick, browned in a cast-iron skillet with a little oil, and had 
soy sauce sprinkled on top. It was good–no big deal.
 After that, Matthew traveled to Jackson Hole, Wyoming, 
to visit some friends from Florida. Together they formed a 
food-buying club named Body and Soul; they bought bulk 
natural foods from a company in Salt Lake City, Utah, had 
them shipped in, then divided them up. Matthew stayed only 
for the winter of 1973-74. “I was very young and moving 
fast.” That spring, he traveled southward through Colorado, 
visiting and Naropa Institute in Boulder during its exciting 
fi rst summer (Ram Dass and Bhagawan Dass and many 
other spiritual fi gures were there), and visiting an aunt in 
Denver. One of her sons, Matthew’s close cousin, was in 
Telluride (located to the southwest), an old mining town with 
a 3-year-old ski resort. Matthew visited him in the summer 
of 1974 and ended up staying. The country was spectacular 
and young city kids were moving in. Matthew was a member 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1423

© Copyright Soyinfo Center 2019

of the group that started the food co-op in Telluride, fi rst 
as a little food-buying club that grew into a store-front co-
op called “Winterstash,” located in a mini-mall of fi ve tiny 
shops below the classical old refurbished Sheridan opera 
house–built in the 1800s. He was very active in the co-op and 
was on the board of directors. The co-op was also active in 
leasing land and growing food using sustainable agriculture; 
the word “natural” was widely used, and the word “organic” 
was starting to be used. Matthew was practicing yoga 
regularly, and making part of his living from teaching yoga 
classes. Eventually he organized and sponsored a woman 
named Ma Yogashakti Saraswati to come from India to 
Telluride to lead a week-long yoga workshop and retreat. 
She eventually came three times, and each visit was very 
successful. Matthew became very involved with her and her 
organization. In about 1976 he moved back to Florida to help 
her buy some property there and to establish and incorporate 
a meditative community and business offi ce; it is still there 
and is very successful. Through such activities, Matthew was 
developing organizational and business experience. After 
a year, missing the West and the mountains, he decided to 
move back to Telluride, arriving in the summer of 1977.
 While he was gone, Olof Brentmar and his wife had 
moved to town. They had learned how to make tofu from 
The Book of Tofu, and they started making it in Telluride 
at The Upper Crust Bakery–at night after the bakery and 
restaurant had closed. They sold their tofu at the local co-
op–perhaps in little plastic bags; Matthew doubts they had 
a name for their small business. The Brentmars taught the 
process to a fellow named Timothy Mecke, and Tim taught 
Matthew. Just as Matthew arrived in Telluride, Olof was 
bowing out of the scene, and Tim was making the tofu by 
himself–about 25 lb.–from about 10:00 night until 3:00 in 
the morning in the restaurant kitchen. Tim and Matthew 
made tofu together several times in the restaurant, then 
found a little shop space near the co-op that was for rent–
at 116 North Oak Street; they decided to rent the space, 
increase production, and “make something out of it.” They 
called it “The Tofu Shop”–a humble name that was a basic 
description of what they did. Nobody coined the name; 
people just started calling it that–until it stuck. Matthew and 
Timothy each invested $500. At the time, Matthew had only 
$65 to his name. However he was able to borrow $250 from 
each of two friends, Craig Boykin and Gary Lewin. One of 
the main reasons Matthew started making tofu was because 
of his interest in vegetarianism; his yoga teacher was also a 
vegetarian. The basic idea originally was to make tofu and 
sell it in Telluride; the restaurant idea came later.
 The equipment they inherited from Olof included a 
wooden pressing box (they put rocks on the lid to press the 
tofu), a 10-gallon ceramic pot for curding the soymilk, a 
primitive cedar bucket with holes drilled in (that was lined 
with cheesecloth for pressing the soymilk from the okara). 
They borrowed a refrigerator and a typical home kitchen 

stove. They built the entire kitchen out of wood, including 
counters, sprout racks above sinks, work tables, etc. They 
had a handyman make a lever press, hinged to the wall; it 
had a plunger that fi t down into the cedar bucket to press 
the soymilk from the okara. Address: Tofu Shop Specialty 
Foods, Inc., 65 Martin Ct., Arcata, California 95521. Phone: 
707-822-7401.

3506. Schmit, Matthew. 2002. Soy pioneers: Where are 
they now? Part II (Interview). SoyaScan Notes. Sept. 19. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Continued: Initially, they sold all their tofu to 
the co-op next door. Then people began to come into the 
little shop to ask what to do with the tofu; for recipes, they 
referred them to The Book of Tofu. Within a month, they 
decided to build a little wooden counter (so people couldn’t 
walk into the production area) and began selling tofu directly 
to consumers out of the shop. The co-op didn’t mind. “We 
were all in it together.”
 Their original logo was a dragon; a woman artist in 
Telluride had painted it (copying a Chinese vase), and fi red it 
on four tiles, then framed. Matthew and her husband taught 
Yoga classes together, and he knew their family very well. 
Matthew traveled with the husband to Durango; he opened 
the back door of his van and a box of the fi nished tiles fell 
out and were damaged. He picked one up and gave it to 
Matthew; it was a dragon. Matthew liked it, drew a circle 
around it, and decided to use it as the new company’s logo. 
He hung the four tiles outside the shop door; she then painted 
“The Tofu Shop” on some new tiles, which were framed and 
hung below the dragon. The nearest alternative community 
was in Boulder, about 4 hours by car. They visited The 
Spinning Kitchen and White Wave, two early tofu shops in 
Boulder. Once they bought soybeans from Steve Demos of 
White Wave.
 On 8 Dec. 1977 the earliest known article about the 
little company appeared in the Telluride Times on page 
11. Titled “Tofu prepared daily in Telluride shop.” It gave 
a brief history of tofu and described the new company; a 
photo shows Matthew, Susie Imbarrato, and Tim Mecke–all 
holding a tray of sprouts.
 In late 1977 or early 1978, Tim Mecke left the business. 
Matthew changed the ownership of The Tofu Shop to a 
worker-owned collective (legally a co-op, if he remembers 
correctly), although his name was on all legal documents.
 About 3 months after the company started, they decided 
to install a take-out food window. The daily schedule now 
changed; they made tofu starting at 3:00 in the morning 
then cleaned and were out by 10:00 a.m.–when the people 
who made the restaurant products would show up. They 
developed a nice little two-sided vegan menu–no animal 
products. Their fi rst deli items were 3-4 tofu sandwiches. 
Spinning Kitchen in Boulder made a “Kung Fu” open-face 
tofu sandwich; Matthew’s cousin loved it and brought him 
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the recipe; it was a slab of tofu grilled in a skillet with soy 
sauce and maybe some sesame seeds on top–very simple. 
Another was a mock tuna salad sandwich. They also made 
and sold tofu salads, and a tofu dressing, and soyburgers–
made with cooked soybeans rather than tofu. Once a month 
they would boil big pots of soybeans and of rice, then add 
carrots, spices, etc., mash it all together, run part of it through 
a Champion Juicer, shape into patties, fry hundreds and 
hundreds on a skillet, then freeze them. One year the smoke 
from frying disrupted the fl edgling fi lm festival in the opera 
upstairs. “We fi lled the opera house with smoke.” The guy 
who organized the festival rushed down to ask “What are 
you guys doing?”
 Note: This is the earliest English-language document 
seen (June 2006) that mentions the “Champion Juicer.”
 In 1978, about 6 months after starting The Tofu Shop, 
Tim, Matthew’s partner, decided that making tofu was not 
the work for him; he was more of a carpenter. He gave 
Matthew his half of the company, but Matthew insisted on 
paying him for it. Years later, Tim popped into Arcata and 
was pleased to see Matthew making tofu there.
 Matthew now started to run the business alone; he 
quickly felt overwhelmed, having no employees. He needed 
help. He hired a few people to help him make the tofu. But 
soon a little group formed around the shop–4-5 people who 
were loyal to the shop, very interested in tofu, and wanted to 
come in and learn and work. Matthew has always considered 
what he is doing as teaching, but he still preferred to pay 
people in exchange for their work.
 The little group of loyal people decided to make 
The Tofu Shop a worker-owned business. People owned 
shares, and there was a constitution and by-laws based on 
a worker-owned restaurant in Santa Fe, New Mexico, that 
Matthew had learned about; he obtained copies of their 
documents. Telluride is located on the Uncompahgre Plateau 
of the Rockies; there is also an Uncompahgre River and an 
Uncompahgre Peak. So the little group decided to create a 
new organization named Uncompahgre Natural Foods; it 
was a legal holding company “that ran The Tofu Shop as a 
vehicle for its mission, which was developing sustainable 
vegetarian foods.”
 Matthew was the “mover and shaker” of the group; he 
had his name on all the legal and tax documents. He was 
working full time and putting in lots of hours; most of the 
others were working part time and were less involved. The 
new ownership structure worked well. They would have 
business meeting every Sunday and make decisions based 
on consensus. Matthew made enough money to live in a nice 
rented stand-alone home–not an apartment.
 At about the same time The Tofu Shop rented fi rst one 
and then another shop space on both sides to their original 
space. The co-op also expanded into a second space, so 
between them they fi lled the entire mini-mall. The Tofu 
Shop’s three rooms were used for: (1) Production of tofu and 

deli items. (2) A restaurant in the front space, which they 
remodeled themselves–with all wood and sit-down tables. 
(3) Sprout production–alfalfa, mung beans, radish seeds (no 
soybeans). Initially they grew the sprouts only for use in 
their sandwiches, but soon they began selling them in the co-
op in plastic bags.
 Also at about that time they started distributing tofu and 
sprouts beyond the co-op–starting with a small supermarket 
in Telluride. Red Hat produce company, which brought the 
only fresh produce up from Grand Junction once a week, 
took The Tofu Shop’s products back down the mountains, 
and distributed them to health food stores and co-ops in 
Montrose, Durango, and Grand Junction. They also fl ew tofu 
up to Aspen where they competed with White Wave. “We 
had the western slope of the Colorado Rockies; White Wave 
had the eastern slope.” Address: Tofu Shop Specialty Foods, 
Inc., 65 Martin Ct., Arcata, California 95521. Phone: 707-
822-7401.

3507. Schmit, Matthew. 2002. Soy pioneers: Where are 
they now? Part III (Interview). SoyaScan Notes. Sept. 19. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Continued: In late July 1978 tofu makers 
from across America met for the fi rst time in Ann Arbor, 
Michigan, and formed the Soycrafters Association of North 
America. Those announcing the meeting were unaware of 
The Tofu Shop in Telluride so–unfortunately–no one from 
Matthew’s group attended, although Catherine Peterson and 
one other person did attend the second meeting in 1979 at 
Amherst College in Massachusetts.
 In 1978, as an expression of their abundant energy, the 
group published a booklet titled “Peaking out on tofu.” It was 
handwritten with brown ink on beige paper and contained 
20 recipes. On the back cover was the logo (dragon in a 
circle) and these words: “these original recipes sprouted 
in the kitchen of the tofu shop and are prepared with care 
by the telluride tofool family using our own homemade 
soy products. Special thanks to: Catherine Peterson, Kathy 
Greene, Barton Coffman, Becca Smith, and Sharyn.” The 
booklet was for education and publicity. There was no price 
on it and Matthew thinks they probably gave it away. Other 
key people in the “core group” were Joel Rosenbloom 
(Matthew’s right-hand man), Christie and Laurie Mather, and 
Andy Kahn (who ran the sprout operation).
 In Nov. 1978, Craig Boyken sculpted a Tofu Turkey 
from a large block of tofu made by The Tofu Shop. About 
30-40 people, including all workers from The Tofu Shop, 
gathered in his artist’s studio for a potluck vegetarian Tofu 
Turkey Thanksgiving dinner–probably the fi rst in American 
history.
 One day after Catherine Peterson arrived, the group was 
invited to the Navajo reservation in the four corners area 
and to do a tofu-making workshop. It was organized by the 
farm extension, home economics folks. There was a room 
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full of traditional Navajo women and one social worker. 
After showing the women how to make tofu and passing out 
samples, a Navajo woman suggested using fi ne-weave Nylon 
paint straining bags (which are inexpensive and widely 
available at hardware stores) for straining the soymilk. 
Matthew has used that idea for years.
 One day in April 1979 the president of the Bank of 
Telluride brought Matthew a front-page article from the 
Wall Street Journal titled “Good old bean curd is suddenly 
popular, but you call it tofu” (April 12). Matthew learned 
more about other tofu makers across America.
 In the spring of 1979 Matthew and Christie Mather, a 
member of The Tofu Shop group, took a trip to California. 
In about 1977 Matthew’s sister, Marna Utman, has relocated 
to Arcata, California (where her fi rst child had been born) 
so her husband could attend Humboldt State University. 
They had become involved with a small group that was 
interested in buying land together and forming an intentional 
community. They had been meeting once a week for several 
years. They had reached the point where they want to 
establish a business, which would help them raise the money 
needed to buy the land. Marna mentioned that she had a 
brother who making tofu as a business. So the group invited 
Matthew to come to Arcata (at his own expense) and teach 
them how to make tofu (free of charge). So Matthew and 
Christie hitchhiked to California from Telluride–a sort of 
spring vacation, but teaching people how to make tofu on 
a home scale wherever they stopped–fi rst in Arcata, then in 
Ashland, Oregon (where they had friends). and fi nally in 
the Dalles, Oregon. Typical attendance at each of their three 
“tofu workshops” was about 12 people. Each class was a 
combination of hands-on tofu-making and viewing the color 
slides that Matthew carried in his backpack–along with some 
nigari and booklets that he passed out at each workshop. 
Their efforts planted seeds. In Arcata, the group of people 
trying to form a community, continued for several years to 
make tofu and tofu burgers in people’s kitchens then sell 
these from a booth at fairs to raise money. In the kitchen 
of the Ashland Co-op, people soon began to make tofu; 
they were still making it several years later when Matthew 
returned to visit.
 Matthew and Christie then hitchhiked north to 
Vancouver Island, then east to Glacier Park, and back home 
to Telluride–where they returned to their work at The Tofu 
Shop.
 One of the small group of people who owned The Tofu 
Shop was Suzanne Kosciolek (pronounced kos-ee-OH-lek). 
In late 1978 she had moved to Telluride as a sort of tourist 
from Albuquerque, where she had been involved with a 
small yogurt business–so she came into the group with food 
processing and business knowledge. Matthew met her one 
day on the street, and she was soon involved with The Tofu 
Shop. Suzanne had a van; Matthew didn’t.
 Telluride was a beautiful town, but the population 

was small and it fl uctuated during the year, from a low of 
about 1,200 permanent residents during the early spring 
and early fall, to perhaps triple that amount during the ski 
season (starting with the snows in the late fall) and the 
summer season of hiking, camping, enjoying the spectacular 
scenery, and attending various festivals such as the Bluegrass 
Festival, the Jazz Festival, and Film Festival. The Tofu Shop 
and co-op had food booths at some of these festivals.
 Four interesting ads from the Telluride Times (1979) 
survive. All have a large illustration of the dragon and 
“Traditional vegetarian cuisine” as part of the company 
logo. The Tofu Shop is still located in Telluride at “116 N. 
Oak–on the Sheridan Mall.” One from March 1979 states: 
“Menus from different nationalities every night. Whatever 
you’re in the mood for, we can probably help you out. 
Thurs. 3/15 [Thursday, March 15]. Tofu Turkey, Vegetable 
stuffi ng, baked potatoes, fruit salad.” Note: The Tofu Shop in 
Telluride is now selling “Tofu Turkey” commercially, with 
all the trimmings–even though it was out of season.
 Fri. 3/16. Pizza, Minestrone soup, Tossed green salad.
 Sat. 3/17. Ganmo (Mock Goose), Stir-fried vegetables, 
miso soup, etc.
 A second ad from April 1979 reads: “Thank you 
Telluride for a successful winter season. We will be closed 
for a week of remodeling beginning Monday, April 9, 
reopening Monday, April 16. During this week, Tofu and 
Sprouts will be available at Winterstash and Roses.”
 A full-page typed sheet titled “Our favorite tofu 
recipes,” undated but probably from 1979, has as its 1st 
recipe “Tofu Turkey with Mushroom Gravy (serves 12-16).” 
There are also recipes for Tofuburgers, Spicy tofu and rice 
burritos, and Creamy tofu salad dressing. Address: Tofu 
Shop Specialty Foods, Inc., 65 Martin Ct., Arcata, California 
95521. Phone: 707-822-7401.

3508. Schmit, Matthew. 2002. Soy pioneers: Where are 
they now? Part IV (Interview). SoyaScan Notes. Sept. 19. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Continued: Matthew and Suzanne had 
developed a close personal relationship. In favor of their 
continuing relationship, they decided to get Matthew out 
of tofu-making because it was burning him out. So, in late 
1979, they decided to leave Telluride together–for where 
they did not know–to set up another, better-organized tofu 
shop in a larger community. There were big meetings with 
the other owners about how to make the transition. Matthew 
encouraged the members of the cooperative to sell it in 
order to pay off debts and dissolve the business. Finally 
the business was split into three parts and each part sold 
separately, with one group (Catherine Peterson) getting the 
restaurant (which she renamed Far Pavilions), another the 
tofu-making and other food production (Joel Rosenbloom 
was very disappointed he did not get this part), and a third 
the sprout growing. The New owners of the sprout business 
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renamed it Mt. Sprouts. They hired an attorney and it was 
all done carefully and legally. The Tofu Shop had been 
profi table since almost the fi rst day. Each worker was 
paid the same rate per hour–but Matthew worked many 
more hours than the others. This enabled Matthew to live 
off his share of the profi ts. The new owners took over all 
existing debt. Both the tofu and sprout companies folded 
from poor management shortly after Matthew left, but Far 
Pavilions continued for many years. A woman named Sharon 
(about age 40) and her two sons ended up owning the tofu 
production company.
 In 1978 Matthew heard that Spinning Kitchen in 
Boulder had stopped making tofu. Their shop had been 
upstairs in a building, and water had leaked through the fl oor 
into the restaurant downstairs. A couple had bought their 
classic tofu equipment, moved it to Carbondale, Colorado 
(near Aspen), started a small tofu shop, and began making 
tofu–the reincarnation of The Spinning Kitchen. Matthew 
also heard that this couple had decided to stop making tofu 
and that their equipment was for sale.
 So in about Oct. 1979 Matthew and Suzanne drove to 
Carbondale and met the two people, who took them to a 
storage unit where they had all their possessions (both tofu 
equipment and personal) in storage: A big cast-iron pot on 
three legs, capacity about 25 gallons; a hand-made cedar 
curding barrel (which Matthew still uses as an end table in 
his living room); an old apple-cider press that was used to 
press soymilk from the okara; and a great old grinder with 
metal plates, a hopper on top, a fan belt and an electric motor 
below, made by C.W. Bell Co. in Ohio. Matthew ended 
up buying this classic old equipment for several hundred 
dollars. He brought it back to Telluride. Note: Matthew may 
have a receipt on which he can verify names of people & Co.
 By the fall of 1979 Matthew and Suzanne were looking 
for a larger community in Colorado–preferably on the east 
slope of the Rockies. They had obtained a 4-level pizza oven 
from the Upper Crust Bakery Telluride, and a 6-foot-square 
walk-in cooler; they hoped to eventually start a small bakery 
and soy deli–somewhere.
 In Oct. 1979 they drove to Durango–which is about 2 
hours by car south of Telluride. One of Matthew’s customers 
was there and the city had a great co-op. Matthew and 
Suzanne actually rented a space to start a tofu shop there, 
made a deposit, and began converting the building. Then 
they realized that Durango is surrounded by huge mounds of 
toxic “mill tailings” from the old mining days. No plants will 
grow on them. One day they decided that, for their health, 
they didn’t want to stay there. So they lost their deposit and 
headed back to Telluride. They never settled in Durango and 
never moved their tofu equipment there.
 In Telluride, Matthew helped out at the tofu shop and 
at the co-op–where he was on the board of directors. But 
winter was coming on, and he and Suzanne were living in a 
small travel trailer in the town campground. They had some 

friends, the Boykins, in Telluride who were planning to go 
to Point Area, California, located just south of Mendocino. 
Craig Boykin and his wife, Anne, had rented a U-Haul truck; 
the tofu equipment, pizza oven, and cooler were loaded onto 
this truck and Craig drove it to Point Arena, California.
 In Nov. 1979, in the midst of a snowstorm, Matthew and 
Suzanne, now very close, said their farewells, left Telluride 
in Suuzanne’s van, and headed west for California. Arriving 
in Point Arena, they visited with Craig Boykin, and talked 
about setting up a tofu shop in Point Arena, but decided 
they weren’t ready yet. They continued up the Pacifi c Coast 
looking for a community or town in which to settle, arrived 
in Arcata and visited Matthew’s sister, then continued up 
the coast to Ashland (Oregon) and on into Washington state. 
Returning to Arcata in early 1980, they began looking for 
a job. Suzanne quickly found one with United Naturals, a 
natural foods distributor in Eureka run by Jethren Phillips–
who later founded Spectrum Naturals–the vegetable oil 
company. Again, Matthew had faith that the universe would 
take him to where he was supposed to be–a style of decision 
making not much approved of by his father, a conservative 
Republican. However his dad, who was executive vice-
president for Jeno Palucci (who founded Chun King in 
1945), has been in the food business since the family lived 
in Duluth, and has long been Matthew’s “greatest business 
advisor.” His mom has also been very supportive.
 Suzanne and Matthew rented an old farm house on 
the edge of tofu; their tofu equipment was on the front 
porch under tarps, but they were no longer pursuing a tofu 
business. However, when Matthew arrived in Arcata, he 
joined the group of people he had taught to make tofu–they 
were still making it. They were new considering renting a 
shop space. But when it got to the point of signing a lease 
and making real commitments, “the group just fell apart.”
 So Matthew got a job as a carpenter for 6-8 weeks 
remodeling a house. The whole north coast of California was 
considered a “depressed area,” dragged down by the timber 
industry. Matthew advertised for a job, but was unable to fi nd 
work. “I became very depressed for several months. I didn’t 
know what to do with myself. On the drive to California I 
had sworn to myself I was going to try not to get into tofu-
making and/or cooking food. But actually, I was straddling 
two dreams. So I marshaled my enthusiasm and decided that 
I was going to start working on a new tofu company–apart 
from the group in Arcata. It was just something to keep me 
busy.” Matthew decided to develop a new way to market 
tofu. The product, called “Tofu Helper,” came in a divided 
plastic tub, with a cake of tofu in the large compartment and 
a various sauces/marinades in the smaller one. Suzanne said 
she had seen packaging like that in Europe.
 In August 1980 Matthew and Suzanne and Suzanne 
were married in Arcata; the marriage lasted less than a year.
 At about this time Matthew found a job as a cook at 
The Sprouted Seed, a vegetarian restaurant in Arcata–in part 
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because the owner’s cousin was the wife of the guy who 
owned the Upper Crust Bakery in Telluride, where Matthew 
started making tofu. Matthew’s depression vanished; it was 
a good experience. The founders of the restaurant, Brain and 
Debbie, developed a superb Tofu-Tahini Dressing recipe 
which is still being made for use at the restaurant and also 
sold refrigerated in glass jars at local natural food stores.
 One day in the summer of 1980 a man who sold carrot 
juice to the vegetarian restaurant told Matthew that the 
shop space next to his little juice operation had just come 
up for rent. It was just two blocks from The Sprouted Seed. 
Matthew looked at the space, thought about it, and talked 
to Suzanne–who was positive. So they started thinking 
seriously about setting up a soy deli, bakery, and tofu shop 
like they had planned in Durango. The focus was on the 
deli, but Matthew knew he could also sell his tofu at the 
Arcata Co-op–which was then selling tofu made by Quong 
Hop & Co. in South San Francisco. The Tofu Shop, located 
right next to Humboldt State University, opened on 12 
December 1980. For his tofu, Matthew used the same label 
(blue on white with a blue dragon in the middle) he had 
used in Telluride. He initially bought organic soybeans from 
United Naturals, then switched to Living Farms in Tracy, 
Minnesota–his source for many years. Address: Tofu Shop 
Specialty Foods, Inc., 65 Martin Ct., Arcata, California 
95521. Phone: 707-822-7401.

3509. Meeks, Bob. 2002. Daybreak Cafe: A successful 
restaurant featuring soyfoods in Arcata, California 
(Interview). SoyaScan Notes. Sept. 24. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Bob purchased The Tofu Shop, a soy deli and 
restaurant, from Matthew Schmit, in 1993. It is an alternative 
restaurant that features soyfoods, all organic ingredients, and 
mostly local foods. Approximately 75% of his customers 
are vegetarians. Bob went to culinary school and has spent 
his life in the restaurant business. He has owned and run 
his own restaurants for almost 25 years, and has worked in 
restaurants for almost 32 years.
 More than 20 items on his menu include soyfoods or 
soy substitutions–not including soymilk as a beverage, in 
coffee, or in smoothies. His most popular menu items that 
include soyfoods (in descending order of popularity) are: 
Vegan Florentine (with cashew gravy). Tofu Scrambler 
(Bob also sells the a packaged dry seasoning mix for Tofu 
Scrambler). Omelets with tofu instead of eggs. Other specials 
include Tofu Veggie Scrambler, stir fries with tofu, and curry 
rice with tofu. He also serves a number of tempeh recipes. 
Some local farmers that grow organically are too small to 
be certifi ed. This restaurant is doing very well as a business. 
An important part of its success is the energy that Matthew 
put into it before Bob arrived–even though Matthew wasn’t 
really a restaurateur–but rather an excellent tofu-maker. Bob 
gets all of his tofu from Matthew. After people read his menu 

they are free to color it!
 Bob continues to make a new version of the Tofu Turkey 
that Matthew used to make in Arcata. Bob blends the tofu 
with seasonings, then stuffs it with bread, and bakes it in a 
bowl shape in large, medium, and small sizes. It comes with 
either cashew gravy or a mushroom-miso gravy. It comes 
out of the oven ready to go, then customers bake it again 
at home and baste it. “Tofu Turkeys are a pretty big thing 
in Arcata.” He sells it at the restaurant and also wholesales 
it to a few food outlets in Arcata. He likes keeping it small 
and local. “With Matthew’s tofu its just awesome.” His best 
year he sold about 1,200 Tofu Turkeys from Thanksgiving to 
Christmas; last year the number was about 300-400. Tofurky 
changed so that it was more similar to Bob’s product; they 
now have it in a bowl shape, blended and its stuffed. Bob 
thinks he saw Tofurky spies some years ago at his restaurant 
trying to steal his secrets. Address: Owner, Daybreak Cafe, 
768 18th St., Arcata, California 95521. Phone: 707-826-
7543.

3510. Schmit, Matthew. 2002. Tofu turkey in Telluride, 
Colorado, and Arcata, California (Interview). SoyaScan 
Notes. Sept. 24. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: The fi rst tofu turkey that Matthew is aware of 
was made in Telluride, Colorado, in 1978 at Thanksgiving 
by Craig Boyken, a longtime close friend of Matthew’s who 
loaned him $250 to help start The Tofu Shop in Telluride in 
the fall of 1977. Craig is an amazing, sort of Renaissance 
man–an artist, mountain climber, musician–among other 
things. 1978 Craig and his wife, Anne, were living in 
Telluride in a studio they had built inside an old deserted 
brick school building. He used to have big banquets in 
his studio. Shortly before Thanksgiving of 1978 Matthew 
brought Craig two large blocks of fi rm nigari tofu, which he 
sculpted into the shape of a turkey, basted it with soy sauce 
and oil, baked it in an oven, and continued to baste it from 
time to time. He probably fashioned some kind of drumsticks 
on the side. Matthew does not recall any stuffi ng inside the 
turkey. As the turkey baked, it shrunk/contracted and lost its 
distinctive turkey features. It was carved and served with a 
vegetarian gravy and probably cranberry sauce and stuffi ng 
on the side. It was a potluck Thanksgiving vegetarian 
banquet, with about 30-40 people present, including all 
people who worked at The Tofu Shop. It was probably the 
fi rst “Tofu Turkey Thanksgiving” in American history.
 After starting The Tofu Shop in Arcata, California, 
Matthew continued the turkey tradition each year from 
Thanksgiving to Christmas, starting in about 1982 or 1983. 
It was a major event. They started carving the turkey from 
two large blocks of tofu; they would hollow each out, fi ll the 
space with stuffi ng, then put them together and bake them. It 
would come out like a loaf; when you sliced it you would get 
a combination of the white meat plus the stuffi ng inside. The 
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Tofu Turkey came in three sizes (small, medium, and large–
which fed 24 people) and was sold as a special-order product 
via the deli–either for take-home or as a hot plate (sliced, 
with gravy, stuffi ng, and cranberry sauce) to eat at the deli; 
it was not sold to other retail stores. Their record year, they 
sold $4,000 worth of Tofu Turkeys including mushroom 
gravy, and a custom stuffi ng with okara and miso. People 
could also special-order tofu pumpkin pies, cranberry sauce, 
etc.–a full meal. The product was last sold by The Tofu Shop 
in 1993. Bob Meeks now makes it at the Daybreak Cafe in 
Arcata, but he has improved the recipe. Also, the Arcata Co-
op, which has a service deli named Spoons, has for many 
years made their own Tofu Turkeys in house.
 Matthew met Seth Tibbott of Turtle Island Foods (home 
of Tofurky) years ago when he came down through Arcata 
doing in-store food demos for his tempeh products, and 
Matthew has talked with him periodically over the years.
 To this day, Matthew is asked to bring Tofu Turkey 
to his extended family’s get-together on Thanksgiving in 
Arcata–for the vegetarians in the family. Address: Tofu 
Shop Specialty Foods Inc., 65 Frank Martin Court, Arcata, 
California 95521. Phone: 707-822-7401.

3511. Schmit, Matthew. 2002. Soy pioneers: Where are 
they now? Part V (Interview). SoyaScan Notes. Aug. 28. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Continued: In about 1983 Tom Nawrocki was 
hired by The Tofu Shop as a tofu maker, but he arrived with 
an interest in tempeh. Later he asked Matthew if he could 
rent a portion of the space to make tempeh; Matthew liked 
the idea. Tom built an incubator, founded Arcata Soyfoods 
Co., and made tempeh at the shop for 2-3 years. He may also 
have made a tempeh salad. After leaving Arcata, he lived in 
Japan for several years. The last Matthew heard, Tom was 
working in a bike shop in Santa Cruz, California.
 The company’s logo has always been a small tofu shop 
on stilts, with an Oriental-style roof with the ends of the 
rafters curving upward, facing westward on a cliff above 
the Pacifi c Ocean, with a tree arching overhead. It was 
Matthew’s dream of the perfect tofu shop and location. In 
1999 Matthew met Yevonne Reynolds, a local watercolor 
painter and graphic artist, who designed their present 
colorful and impressionistic watercolor logo–based on her 
interpretation of their earlier logo.
 That earlier three-color illustration (blue, green, gold) 
was done by Bernice Kagan in about 1983 based upon 
some prints and drawings that Matthew gave her, which he 
felt captured the essence of the Tofu Shop. “When Bernice 
Kagan and I were discussing the new logo, I requested that 
it include those classic Japanese waves, as symbolic of tofu 
arriving on our shores from across ‘the big lake.’ In reality, 
much of the coastline up here is exactly like that, steep, 
rocky cliffs with moss and pine. I think it was Bernice’s idea 
to put it on stilts. Do we have tsunamis in Humboldt (our 

county) and Mendocino? Absolutely. A sizeable tsunami 
wrecked the Crescent City harbor (80 miles north); it was the 
Alaska tsunami of March 27, 1964. We have in Humboldt a 
tsunami warning system and hold periodic tsunami drills.” 
Note: A real tofu shop built that close to the ocean could 
be destroyed by a tsunami, but this illustration was of an 
idealized tofu shop.
 In Oct. 1999 The Tofu Shop introduced its fi rst new 
labels plus a series of three promotional signs; across the 
bottom of each is printed: “Tofu Shop Specialty Foods. The 
company conducted a major signage campaign in all of their 
accounts to inform customers of the new labels.
 A series of recipe cards began with two spring recipes in 
the spring of 2001. Two more were added each season.
 They owned the Tofu Shop deli until 1992; they 
were manufacturing tofu and other products in the back. 
In July 1992 they moved the tofu-manufacturing part of 
the business from 768 18th St. to a small business food 
incubator (an economic development project), joining about 
ten other small local companies. The company’s new name 
and address were: Tofu Shop Specialty Foods, Inc., 100 
Ericson Ct., Suite 150, Arcata, CA 95521. At that time they 
remodeled the vegan deli into more of a sit-down restaurant, 
called The Tofu Shop. Matthew tried to manage both places 
for about a year and was unable to keep up with it. So he 
ended up selling the restaurant in 1993. It was on sale for 
a while, then he had to shut it down, which lowered the 
sale price quite a bit. It was purchased by experienced local 
restaurateurs–a husband, a wife, and a partner. The partner, 
Bob Meeks, ended up buying out the other two. They 
reopened on the same location (768 18th St. in Arcata) as the 
Daybreak Cafe. They used a lot of the Japanese decor and 
kept the theme. They added some fi sh and a little chicken to 
the menu but they feature local, organic ingredients. They 
offer a vegan alternative to just about everything from eggs 
to meat. They advertise heavily and are very successful. 
They use a lot of Matthew’s soy products in their recipes. 
The new owner is Bob Meeks (phone: 707-826-7543).
 Talk with Linda Redfi eld. 2002. Sept. 23. She admires 
Matthew a lot. “He is very disciplined, determined, and 
focused. The Tofu Shop takes most of his life, energy and 
time.” Address: Tofu Shop Specialty Foods Inc., 65 Frank 
Martin Court, Arcata, California 95521. Phone: 707-822-
7401.

3512. Golbitz, Peter. 2002. Japanese soyfoods: Looking back 
to the future. Bluebook Update (Bar Harbor, Maine) 9(3):4-
5. July/Sept.
• Summary: A photo shows Peter Golbitz.

3513. Messina, Mark. 2002. Research updates: Soy burger 
lowers cholesterol. Soy Connection (The) (Jefferson City, 
Missouri–United Soybean Board) 10(4):1, 6. Fall.
• Summary: Iowa State University researchers made 
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headlines when they showed that a “soy burger” lowered 
plasma cholesterol levels in young men. The “soy burger” 
was actually a meat hamburger to which had been added 2.7 
gm of phytosterols–which are essentially the plant version 
of cholesterol. Phytosterols and their cousins phytostanols 
(hydrogenated phytosterols) have been shown to lower 
serum cholesterol by blocking the absorption of dietary and 
biliary cholesterol. In the USA, margarines have been the 
primary vehicle of phytosterol fortifi cation.
 “There is no doubt that delivering phytosterols via 
hamburgers is effective. Consuming a phytosterol-fortifi ed 
burger once a day lowered plasma total and LDL-cholesterol 
concentrations by 9.3% and 14.6% respectively compared to 
the unsupplemented burger. These are impressive fi gures... 
However this study does raise the question of whether this 
type of approach might actually encourage the consumption 
of foods that should probably play a minor role in the diet” 
[i.e., are not very healthful]. Address: PhD.

3514. Nordquist, Ted. 2002. Report to ACDI/VOCA on 
ProSoy Santa Fe, Ltd. / CEDETI, Project #153041 in 
Bolivia. San Francisco, California. 15 p. Sept. 13. 28 cm.
• Summary: Ted has just returned from three weeks (Aug. 
12-Sept. 16) in Bolivia working with ProSoy Santa Fe, Ltda., 
a women’s co-op that makes soymilk at Av. Melchor Pinto 
No. 211, Santa Fe, Bolivia. Phone: +591 3 334-1663. Fax: 
+591 3 334-078. email: cedeti@cotas.com.bo. Website: 
www.cedeti.org. Ted’s counterpart at ProSoy was Mrs. 
Rosa Angulo, President. The project manager was Engineer 
Ana Cristina Betancourt, Executive Director of CEDETI. 
Interpreter: Jaime Ugrinovic.
 Santa Fe is a small town of about 3,000 inhabitants 
located 120 km north of the city of Santa Cruz in western 
Bolivia. The town is strongly infl uenced by the commercial 
activity of Yapacani, a city of 15,000 situated km from Santa 
Fe. This is an agricultural area with soybeans as one of the 
main crops.
 ProSoy presently makes 150 liters/day of soymilk 
using rustic processing techniques. They were grinding 
their soybeans in a 25 liter mixer that took 20 minutes to 
complete; Ted sent them a new Corenco M6 disintegrator. 
Ted showed them how to improve their soymilk process and 
to make drinkable soy yogurt, okara burgers, okara patties, 
okara bread, and soy ice cream.
 This report is accompanied by a 3-page background 
report (with no title, author, or date) on ProSoy that CEDETI 
prepared for Ted at his request, for him to study before his 
trip. It discusses: Equipment. Bottling. Milk processing 
plant. Competition. The organization of the women’s group. 
Business experience. System of production. Plans for the 
future. The women’s language and culture. The women 
formed this project named “Production of Soy Milk” on 25 
Jan. 1997 at 7:00 p.m. But they fi rst began to sell their soy 
milk several years later. Address: TAN Industries, Inc., 49 

Stevenson St., Suite 1075, San Francisco, California 94105-
2975; 660 Vischer Ct., Sonoma, CA 95476. Phone: 415-495-
2870. Fax: 415-495-3060, Email tedalan@sirius.com.

3515. Soy Luck Club. 2002. September. New soyfoods 
restaurant or deli. 115 Greenwich Ave. (not Street), at Jane 
St., New York City, NY 10014.
• Summary: Article: Sax, Irene. 2002. Eats: Soy Luck Club. 
Daily News (New York). Oct. 22. Now / Entertainment 
section. p. 28.
 Menu sent by Denis Bolger of New York City. Contents: 
Steamed–iced drinks. Steeped drinks. Frosted drinks. 
Sandwiches. Plate. Salads. Soup.
 Talk with partner Vivien Cheng. 2002. Oct. 25. The 
restaurant opened on 26 Sept. 2002. Her mission: “I want to 
make soy tasty and fun instead of a substitute. It seems like 
soy has been used as a milk substitute or a meat substitute. 
Where I’m from, Hong Kong, soy is a staple. We’re still 
being discovered. People like the food.”
 Favorite drinks: Honey ginger soy latté, Green tea soy 
latté, and Almond soy latté, all the fi ve Soyafrost drinks 
(mango, peach, kiwi, strawberry, pina colada, mixed berry) 
and the four Soyafrappe drinks–each with a real shot of 
espresso, blended with ice topped with organic whipped 
cream, chocolate sauce and soynuts (regular, mocha, white 
mocha, and caramel).
 Favorite foods: Tuna crunch sandwich. Curried chicken 
sandwich. Summer salad. Address: New York City, NY. 
Phone: 212-229-9191. Fax: 212-229-9090.

3516. White Wave, Inc. 2002. Silk–Perfect for lunch boxes 
and snacks. Chocolate and Vanilla in 8-ounce shelf-stable 
packs (Ad). Natural Foods Merchandiser. Sept. p. 18.
• Summary: See next page. This 8½ by 11 inch color ad 
shows two 3-packs of Silk. The Vanilla Shake is white on 
blue. The Chocolate is white on brown. Both are calcium 
enriched and vitamin fortifi ed. “The #1 selling soymilk in 
America. www.SilkisSoy.com. Product of USA.”
 Note: The soymilk is packaged in Tetra Prisma Aseptic 
cartons. Address: [Boulder, Colorado]. Phone: 1-800-488-
9283 X-885.

3517. Sax, Irene. 2002. Eats: Soy Luck Club. Daily News 
(New York). Oct. 22. Now / Entertainment section. p. 28.
• Summary: Soy Luck Club is a new market and cafe in 
Greenwich Village at 115 Greenwich Ave., at Jane St. Phone: 
(212) 229-9191. Partners Vivien Cheng and John Pi want to 
show how well all kinds of soyfoods fi t into Western menus.
 Talk with Denis Bolger of New York City. 2002. Oct. 
20. He visited this cafe today. They have a “fabulous” 
location, were quite busy, and have lots of information on the 
walls concerning soy and health. He got three menus.

3518. Wu, Olivia. 2002. The hidden world of tofu: Local 
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producers offer a boggling array–from delicate and 
custardlike to chewy and crisp. San Francisco Chronicle. 
Oct. 30. p. E1, E4. Food & Wine section.
• Summary: About Chinese tofu, with recipes. Color photos 
show: 1. Yuba. 2. Soymilk. 3. Moist yuba. 4. Vegetarian 
duck. 5. Pressed tofu. 6. Tofu threads. 7. Fermented tofu. 
8. Tofu puffs. 9. Dried yuba sticks. 10. Deep-fried tofu 
triangles. 11. Fried tofu knots (bayie knots). 12. Sheets of 
fresh yuba hanging above pans of steaming soymilk at China 
Tofu factory in Hayward. 12. Fresh, hot soymilk pouring 
from a spigot into a barrel, where it will be made into tofu. 
13. At China Tofu, Hayward, one worker unwraps cloths 
from a tray of freshly-pressed tofu which another pours 
steaming curds into a nearby cloth-lined tray. 14. Chef Nei 
Chia Ji, of restaurant Jai Yun (933 Pacifi c Ave. at Mason, San 
Francisco) offers 6-7 delicious tofu dishes.
 A tofu glossary, gives for each of 16 entries: Chinese 
characters, pinyin transliteration, English term, how sold 
and used. Soymilk (doufu, doujiang), tofu fl owers (doufu 
hua, douhua, doufu nao), silken tofu (nun doufu), soft tofu 
(ruan doufu), fi rm tofu (ying doufu), pressed tofu (doufu 
gan), fi ve-spice pressed tofu (wuxiang doufu gan), pressed 
tofu sheets (baiye, qianzhang), pressed tofu loops (baiye jie), 
pressed tofu noodles (gansi, doufusi), yuba (doufu pi, fuye), 
fermented tofu (furu, doufuru), vegetarian chicken, cuck 
(suji, suyia), stinky tofu (cho doufu), tofu puffs {deep-fried} 
(you doufu), deep-fried tofu (zha doufu). Address: Staff 
writer.

3519. Plenty Bulletin (Summertown, Tennessee). 2002. Soy 
Huichol: Integrated soy project develops in Mexico. 18(3):4. 
Fall.
• Summary: Mexico’s Huichol people have maintained their 
traditional culture, language, and spiritual way of life for 
centuries in their homeland, the rugged and remote mountain 
terrain in the Mexican states of Jalisco and Nayarit. There an 
estimated 7,000 of these remaining Aztec descendants reside.
 But the Huichol are poor, and are being exposed to the 
outside world. Over the past year Plenty has been developing 
a soy food and nutrition project with the Huichol Center for 
Cultural Survival and Traditional Arts (HCCSTA). Louise 
Hagler, soy cooking expert and Plenty advisor, visited the 
Huichol Center in late July. She took 35 soybean varieties 
to conduct trials. She did a little demo at the Huichol Center 
with TVP (textured vegetable protein) and also made 
soymilk, which she turned into tofu, and prepared okara 
hash.
 Chapingo University is the largest and oldest agricultural 
university in Mexico, located just outside Mexico City in 
Texcoco. There she met with Dr. José de Jesús Loyola, 
who is head of the soybean projects at Chapingo University 
and his compadre Ing. Ciriaco Ayalo Sanchez. Ciriaco has 
written a 40-page book on how to grow soybeans in Mexico, 
the only such book available. They told Louise that soybeans 

were fi rst planted in Mexico in 1909, and that in the 1950s 
President Diaz started a project to replace indigenous beans 
with the soybean, but the project failed. “The people did not 
accept the soybean, most likely because they did not know 
what to do with it.”
 Louise had a very encouraging meeting with the 
American Soybean Assoc. (ASA) in Mexico City. ASA 
promotes soybeans as both feed for animals and food for 
humans, and works with DIF (Departamento Infantes y 
Familias) in Jalisco and other states. DIF does nutritional 
outreach. ASA works to provide good prices for their “soya 
seca” (dry soy–TVP) which is part of the food baskets DIF 
distributes to needy families. They have found that the 
women who cook the soyfoods prefer the whole soybean 
to the processed products like TVP because the beans are a 
more familiar form.

3520. Soyfoods Canada Newsletter. 2002. Soyfoods Canada 
launches website. Oct. p. 3.
• Summary: The website was launched in September: www.
soyfoodscanada.com.

3521. Nordquist, Ted. 2002. Modesto WholeSoy Co. to 
start new soybase plant in Modesto, California (Interview). 
SoyaScan Notes. Nov. 21. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Modesto WholeSoy Co. will soon begin making 
soybase in Modesto, California. The new company, which is 
independent of TAN Industries, is owned by Ted Nordquist, 
Henry Glasser, and two others. This is the plant Ted has been 
dreaming of for 20 years. In 1982 Ted worked with Alfa-
Laval in Sweden to build his fi rst soybase plant in one corner 
of their building in Sweden. He has signed a 20-year lease 
on the building. The plant has a capacity of four production 
lines for converting whole soybeans to soybase. The fi rst line 
can make 1,000 gallons/hour of soybase. The soybase will be 
used to make soymilk, soy yogurt, cultured soy drinks, and 
soy ice cream. All packaging will be done at the Super Store 
Industry plant in Turlock, which is 15 minutes away by car. 
This plant can package soymilk in plastic bottles / jugs with 
screw-tops or cartons. This October, at the Natural Products 
Expo, Ted’s company introduced a new soymilk product in 
a 96-ounce (6-quart) plastic bottle. After years of work, Ted 
has developed a new and very exciting way of using okara as 
a food source by processing it hot, when it is almost sterile, 
in a continuous process. Not long after the new plant begins 
operation, he expects to launch a new food product with 
okara as a (or the) major ingredient under the WholeSoy 
brand. He has no plans to try to patent the new process or 
product. Ted will keep his plant at the Soyfoods of America 
in Duarte, California, as a backup. Address of Modesto 
WholeSoy Co.: 1836 Lapham Dr., Modesto, California, 
95354-3900. Phone: 209-253-5119. Fax: 209-523-5519.
 Update: Talk with Ted Nordquist. 2003. Feb. 19. All 
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permits have been obtained and all is going well. The 
Modesto plant plans to begin testing equipment and boilers 
using water, in two days.
 Update: Talk with Ted Nordquist. 2003. March 13. The 
fi rst run of commercial soybase was produced at the Modesto 
plant on 6 March 2003. There is much room for expansion; 
three more lines, each with a capacity of 2,000 gallons/hour 
of soybase, could be added as demand grows. Working 3 
shifts/day and 5 days/week, the plant (with four lines) has 
a capacity of 24-26 million gallons/year of soybase which 
converts to 54 million gallons/year of soymilk. Address: 
TAN Industries, Inc., 49 Stevenson St., Suite 1075, San 
Francisco, California 94105-2975; 660 Vischer Ct., Sonoma, 
CA 95476. Phone: 415-495-2870.

3522. Nordquist, Ted. 2002. Soyfoods are thriving in Bolivia 
(Interview). SoyaScan Notes. Nov. 21. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: The oldest major company is Alimentos Alfa 
Ltda. in Cochabamba, Bolivia, run by Rene Mouton-Bluys 
(a native of Belgium). This company makes 36,000 gallons/
week of soybase then converts it to Nordland soymilk, soy 
yogurt, and soy ice cream (including novelties on sticks). 
Rene has a fl eet of 22 delivery trucks. He sells some of his 
products to school districts. Ted spent some time with him.
 Rene has a friend–who was a nuclear scientist and 
worked in Washington, DC, for 22 years–who decided he 
wanted to fi nd a means of “Right Livelihood” in Bolivia. So 
Rene helped him to start a company very similar to Rene’s in 
Santa Cruz. Then Rene stopped shipping to Santa Cruz.
 The third and newest company is ProSoy Santa Fe, 
Ltda., a women’s cooperative in Santa Fe, Bolivia; it is 
run entirely by indigenous women (who are not of Spanish 
descent). Their native language is Quechua, but they all 
speak perfect Spanish as well. From Aug. 23 to Sept. 16, 
2002 Ted and his wife, Anne-Marie, spent a month working 
with this Co-op, sponsored by ACDI-VOCA (an American 
company which paid Ted’s travel expenses) and CEDETI (a 
Bolivian private development organization funded by many 
nonprofi t organizations in several countries incl. Sweden, 
Switzerland, and Germany. Many of the workers are 
European volunteers). The co-op consists of 20 women who 
are very focused in what they are doing. In Bolivia, women 
do much of the work and have almost no rights. So they have 
decided to take their lives into their own hands. When they 
arrived, the co-op was making only soymilk in a building 
whose rent was paid by CEDETI. One member makes it 
late at night, so that it is ready at 4:00 each morning. They 
sold the soymilk hot (an excellent innovation) so they didn’t 
have to refrigerate it. They poured it boiling hot into 10 liter, 
plastic jugs each with a 2-inch screw cap. When each jug 
was full and bulging (with 10.5 liters of soymilk), the rest of 
the women took two jugs each and would either bike or walk 
or take a motor taxi to a local market. There she would pour 

the hot soymilk into containers that each customer would 
bring. Each woman also carried special long, slender plastic 
bags for customers like taxi or truck drivers that wanted to 
buy soymilk but had no container. The woman would pour 
her hot soymilk into the plastic bag, insert a straw then a 
rubber band around the straw, then wrap a piece of paper 
around the neck of the hot bag so that the consumer could 
hold it. Each women then took income from sale of her 
soymilk back to the cooperative, which divided and managed 
it. The woman worked at night to make the soymilk was paid 
extra; they took turns at the night shift.
 Each day Ted would teach the women how to make new 
products, such as soy yogurt, soy ice cream, okara burgers. 
Then they all ate the new products for lunch. The women 
loved the new products.
 While Ted was there, CADETI was fi nishing a new 
building for the ProSoy women’s cooperative, made with 
indigenous materials. Ted helped to design the building and 
fl oor plan, plus a soyplant that would produce–instead of the 
present 150 liters/day–about 400 liters/hour. Ted also sent 
them a new Corenco (cost $9,000) stainless steel mill–as a 
gift. Ted has fi nished writing his end-of-project report. They 
are making the new products on a small scale but the new 
plant will not be up and running until the mill is installed. 
Ted and Anne-Marie plan to return to Bolivia next September 
to visit their two “children.”
 Ted and Anne-Marie adopted an 11-year-old orphaned 
and homeless boy, Armando, who had only one year of 
schooling and would hang around the soy co-op. They 
invited him to lunches for a month, then found a person 
at CADETI who agreed to use money that Ted and Anne-
Marie now send each month to pay for his food, shelter, 
and schooling. Address: TAN Industries, Inc., 49 Stevenson 
St., Suite 1075, San Francisco, California 94105-2975; 660 
Vischer Ct., Sonoma, CA 95476. Phone: 415-495-2870.

3523. Nordquist, Ted. 2002. In Bolivia all the soymilk and 
most of the dairy milk is packaged in inexpensive plastic 
bags (Interview). SoyaScan Notes. Nov. 21. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: These polyethylene bags are used with two 
types of machines: (1) An inexpensive semi-automatic 
(and labor intensive) machine used and modifi ed by Rene 
Mouton and his father in Cochabamba; (2) A fairly expensive 
($33,000 in USA, but $5,000 in China) but fully automated 
machine that requires only one skilled attendant. Called a 
“form, fi ll, seal” machine, it uses polyethylene fi lm stock and 
is manufactured worldwide, stock whereas the fi rst machine 
uses tubular stock and is made only in Bolivia. Address: 
TAN Industries, Inc., 49 Stevenson St., Suite 1075, San 
Francisco, California 94105-2975; 660 Vischer Ct., Sonoma, 
CA 95476. Phone: 415-495-2870.

3524. Shurtleff, William. 2002. Megan Calogeras travels to 
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Europe (Austria, France, and Germany), for three months, 
to search for documents for Soyfoods Center (Editorial). 
SoyaScan Notes. Nov. 25.
• Summary: Meagan Calogeras returned from Europe on 
25 Nov. 2002, after exactly three months of searching for 
documents there; she fl ew to Europe from New York City on 
Aug. 26, landing in Paris. She got many rare and valuable 
documents (about 50)–most of which Shurtleff had been 
unable to fi nd after 20 years of searching in the USA.
 Meagan sent back 430 documents, of which Shurtleff 
had requested 167 (he gave her a detailed reference sheet 
for each); 263 were new documents which she found and 
Shurtleff had not requested. Shurtleff asked her to look for 
documents on peanuts, sesame, or vegetarianism–as well as 
on soy.
 Of the new documents Meagan found, 225 were about 
or mentioned soy (from Nov. 1877), 37 did not mention soy.
 Mentions peanuts: 42 documents from 1879.
 Mentions sesame seeds: 26 documents from 1879.
 Mentions vegetarianism: 7 documents from 1899.
 The total cost of the trip to Soyfoods Center was 
$9,090.12, including $763.00 round trip airfare, $3,854.12 
in other expenses (mainly food and lodging) and $4,473.00 
in time (372.75 hours at $12/hour, not including travel time. 
Plus $64.39 added later (2003 May 16) mostly from Univ. of 
Massachusetts at Amherst trip in Feb. and March 2002).
 Meagan did a very good job of research and kept careful 
records of her time and expenses. Since she stayed with 
friends in Hamburg, my total lodging / hotel payments were 
only $1,009; $365 for a Vienna hotel and $644 for a Paris 
rental fl at /apartment. Soyfoods Center paid the full total on 
Dec. 30.
 Shurtleff fi rst contacted Meagan on 14 July 2002 
at South River Miso Co. (where she was working as an 
apprentice) and we decided that she would take this research 
trip. Address: P.O. Box 234, Lafayette, Calif. 94549.

3525. Gilani, G. Sawar; Anderson, John J.B. 2002. 
Phytoestrogens and health. Champaign, Illinois: AOCS 
Press. vii + 660 p. Illust. 24 cm *
• Summary: Contents: Generic comments on isofl avones 
and other phytoestrogens: 1. Brief Historical Overview of 
Isofl avone Research, by Mark Messina. 2. Soy Isofl avones 
as Functional Ingredients in Women’s Health, by Clare 
M. Hasler and Susan Kundrat. 3. Isofl avone Supplements: 
Arguments For and Against Their Use, by Mark Messina...
 Okara is mentioned on pages 104 and 130.

3526. Product Name:  WholeSoy Cultured Soy Drink 
(Drinkable Soy Yogurt) [Lemon, Orange].
Manufacturer’s Name:  WholeSoy Co.
Manufacturer’s Address:  San Francisco, California.  
Phone: 415-495-2870.
Date of Introduction:  2002 November.

Ingredients:  Peach: Pasteurized and cultured soymilk 
(fi ltered water, whole organic soybeans*), organic evaporated 
cane juice crystals*, organic peaches*, unmodifi ed tapioca 
starch, unmodifi ed corn starch, calcium carbonate, natural 
fl avors, lactic acid (from vegetable source), annatto (color), 
live yogurt cultures (L. acidophilus, bifi dus, L. bulgaricus, 
and S. thermophilus). * = Grown without the use of synthetic 
pesticides, herbicides, or chemical fertilizers.
Wt/Vol., Packaging, Price:  12 oz (340 gm) plastic bottle.
How Stored:  Refrigerated.
Nutrition:  Per 8 fl . oz (227 gm): Calories 200-210, calories 
from fat 25, total fat 3 gm (4% 5% daily value; saturated 
fat 0 gm), cholesterol 0 mg, sodium 75 mg (0%), total 
carbohydrate 34-36 gm (dietary fi ber 0 gm, sugars 29-31 
gm), protein 7 gm. Vitamin 0%, calcium 30%, iron 0%, 
vitamin C 0-2%. Provides 38 mg of natural soy isofl avones. 
Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation:  See next page. Leafl et sent 
by Patricia Smith from Natural Products Expo in Anaheim, 
California. 2004. March. “New! Orange and lemon cultured 
soy drinks. They’ll send you into orbit.” Talk with person 
at WholeSoy. These two new fl avors were fi rst sold in Nov. 
2002.

3527. SoyaScan Notes. 2002. Cow’s milk prices at Safeway 
supermarket in Lafayette, California (Overview). Dec. 12. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Since Dec. 1983, approximately every other 
year, Soyfoods Center has conducted a survey of the prices 
of soymilk and cow’s milk in California.
 Safeway: Cow’s milk (fortifi ed with vitamins A and D) 
sells for the following prices at the Safeway supermarket in 
Lafayette, California: (1) Fat free: $1.07/quart or $1.99/half 
gallon or $3.09/gallon; (2) Low fat (1% fat, protein fortifi ed): 
$1.18/quart or $2.35/half gallon or $3.22/gallon; (3) Reduced 
fat (2% fat, protein fortifi ed): $1.18/quart or $2.35/half 
gallon or $3.12/gallon; (4) Whole (homogenized, fortifi ed 
with vitamin D only): $1.24/quart or $2.19/half gallon or No 
gallon. (5) Acidophilus Plus Bifi dus–Low Fat (1% fat): No 
quart or $2.39/half gallon. (6) Horizon Organic $3.69/half 
gallon. (7) Lactaid: $1.89/quart or $3.35 per half gallon. The 
best-seller among these is Fat free in gallons.

3528. Sibek, David. 2002. Recollections of Appropriate 
Foods in New York (Interview). SoyaScan Notes. Dec. 18. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: David, who is now an attorney, is very involved 
with EarthSave on Long Island, and he is still in close 
touch with Robert Werz, his close friend, who recently 
celebrated his 50th birthday. David and Robert both founded 
Appropriate Foods–equally, together and at the same time. 
In the summer of 1979 Michael Vitty, a friend of theirs, had 
gone to the Second Soycrafters of North America Conference 
at Amherst College (Amherst, Massachusetts). Michael 
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(who was one of the original vegan bakers on Long Island, 
New York–affi liated with Rising Tide) told them about the 
conference. Another very close friend, Melanie Melia, was a 
co-founder of Rising Tide (in about 1976 or 1977), one of the 
fi rst natural food stores on Long Island–and probably the fi rst 
macrobiotic type of natural food store there. They had a cute 
little store in Locust Valley on Long Island. In about 1981 
they moved to much bigger quarters in Glen Cove, down the 
street; they are still in existence.
 David left Appropriate Foods in the summer of 1983, 
because he was drawing no salary; however he kept his 
shares after he left. Robert had another source of income. 
David went to work at the Harrison Conference Center on 
Long Island as the audio-visual director; since that time he 
has not been involved with soyfoods companies, although he 
is now a vegan and deeply interested in ecology and animal 
rights issues.
 Appropriate Foods just faded away in about Feb. 
1988; there was never a year in which the business made 
a profi t. David does not think that the company ever fi led 
for bankruptcy, but its demise was very hard for Robert 
Wertz who invested “every nickel he had” in the company. 
“It really hurt him to lose that company”–both fi nancially 
and personally. Robert is now working for his brother in a 
company that distributes educational materials; he design 
and maintains the company’s website. Financially, he’s 
highly successful and he also has three beautiful young kids 
who were raised as vegetarians. He’s married to Christie; 
he was never married to Shelly. Address: 11 Hemlock Ave., 
Huntington, NY 11743.

3529. SoyaScan Notes. 2002. Chronology of major soy-
related events and trends during 2002 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Jan. 1–The Kerry Group (of Wisconsin and 
Iowa) creates Nutriant as its new nutritional division; into 
Nutriant it merges Solnuts and Iowa Soy Specialties, LLC.
 March–Proceedings of the Fourth International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease held at San Diego, California, published as 
a supplement to the Journal of Nutrition, 132(3):545S-619S. 
General chairpersons and Supplement editors: Stephen 
Barnes and Mark Messina.
 March–A new tofu plant owned by Sunrise Soya Foods 
of Vancouver, starts operation in Toronto, Canada. This is the 
company’s fi rst plant in eastern Canada.
 March 15–Minnesota becomes the fi rst U.S. state to pass 
legislation requiring diesel fuels sold in their state to contain 
a 2% blend of biodiesel (B2). By 1 July 2002 nearly every 
gallon of diesel fuel sold in Minnesota must contain a 2% 
blend of biodiesel.
 May 8–Dean Foods (America’s largest dairy company) 
announces that it has signed a defi nitive agreement to acquire 
the 64% equity interest in White Wave, Inc. it does not 

currently own. The price of this 64% was approximately 
$189 million, bringing Dean’s total investment to 
approximately $204 million. White Wave had total sales of 
approximately $125 million during the 12 months ending 31 
March 2002.
 May (late)–Central Soya Co. acquires CanAmera, 
Canada’s largest producer of edible oil products. Central 
Soya had owned 50% of CanAmera since it was established 
in 1992.
 July 22–Bunge Ltd., North America’s leading soybean 
processor, announces an agreement to acquire a majority 
stake in Cereol S.A., the Paris-based parent of Central Soya 
Co., headquartered in Fort Wayne, Indiana.
 Aug. 13. Pharmacia spins-off Monsanto; as a result, 
Pharmacia no longer owns any equity interest in Monsanto. 
During fi scal 2002 Monsanto suffered huge fi nancial 
losses. Net income showed a loss of $1,693 million–down 
dramatically from +$295 million in 2001.
 Oct. 1–Bunge acquires Cereol S.A. (based in Paris), 
which includes Central Soya (a U.S. soybean processing 
pioneer and leading manufacturer of soy protein concentrates 
and soy lecithins) and CanAmera Foods (in Canada).
 Oct. 4–Mr. Shoan Yamauchi, the most important tofu 
pioneer in the United States and Hawaii, dies in Torrance, 
California. He began making tofu in Hawaii in 1939 at a 
company that was started in 1923. In 1947 he and his wife 
came to Los Angeles, where in late 1947 they purchased the 
Hinode Tofu Co. at 6th St. and Towne Ave. This company, 
which is now named House Foods America Corporation (still 
in Los Angeles), is the oldest existing Japanese-American 
tofu manufacturer in the United States.
 Oct. 21–The USDA’s National Organic Standards take 
effect.
 Sept. (late)–U.S. Food & Agribusiness Exhibition in 
Havana, Cuba. Some 290 U.S. companies take the rare 
opportunity to present their products to over 16,000 visitors.
 Nov. 14–Biodegradable hydraulic fl uid made from soy 
oil is fi rst used in the elevator inside the Statue of Liberty. Its 
advantages over the petroleum-based oils previously used are 
its environmental friendliness and improved safety–says the 
National Park Service and USDA.
 Dec.–Hain-Celestial buys Imagine Foods (maker of Soy 
Dream and Rice Dream) for $52 million. Imagine has annual 
sales of about $70 million.

3530. Bluebook Update (Bar Harbor, Maine). 2002. Dream 
team to lead Soyfoods Summit 2003. 9(4):4. Dec.
• Summary: Soyfoods Summit will be held on 26-28 Feb. 
2003 in Miami, Florida. The conference, which is being 
organized by The Food & Beverage Xchange, a division of 
IQPC (London, England), will have two separate tracks of 
presentations: (1) Marketing and technology, and (2) Health 
benefi ts of soy. Dr. Mark Messina is conference co-chair. A 
small portrait photo shows Martin L. Andreas (ADM), who 
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will present the keynote address.

3531. Golbitz, Peter. 2002. Soyfoods are a rising star in 
organic market. Bluebook Update (Bar Harbor, Maine) 
9(4):1. Dec.
• Summary: According to the SPINS Organic Marketplace 
Report, covering the 52 weeks ending 10 Aug. 2002, White 
Wave’s Silk soymilk is the best-selling organic consumer 
packaged brand in the USA, with over $200 million in sales 
for the combines mainstream and natural food channels.
 In addition, 79% of U.S. soyfoods manufacturers use 
some or all organic soybeans in their products, according to a 
2000 survey conducted by Soyatech, Inc.

3532. Messina, Mark J. 2002. Soy foods and soybean 
isofl avones and menopausal health. Nutrition in Clinical 
Care 5(6):272-82. Nov/Dec. [105 ref]
• Summary: “Soybeans are a natural dietary source of 
isofl avones, which have estrogen-like properties. Therefore, 
it is worthwhile to consider the implications for soy of 
the recently published fi ndings of the Heart and Estrogen/
Progestin Replacement Study (HERS) I/II and the Women’s 
Health Initiative (WHI). The WHI found coronary heart 
disease (CHD) risk to be increased in women receiving 
hormone replacement therapy, and both studies found 
increases in venous thromboembolic disease in such 
women.” Address: PhD, Nutrition Matters, Inc., Port 
Townsend, Washington 98368; Loma Linda Univ., Loma 
Linda, California.

3533. Product Name:  Silk Soymilk Creamer (Non-Dairy, 
Liquid) [Hazelnut].
Manufacturer’s Name:  White Wave, Inc. (Marketer-
Distributor).
Manufacturer’s Address:  1990 N 57 Court, Boulder, CO 
80301.  Phone: 800 488 9283.
Date of Introduction:  2002.
Ingredients:  Organic soymilk* (fi ltered water, organic 
whole soybeans*), expeller pressed organic canola oil*, 
organic evaporated cane juice*,..
Wt/Vol., Packaging, Price:  Pint gable-top carton.
How Stored:  Refrigerated.
New Product–Documentation:  See next page. Leafl et 
(front and back, 8½ x 11 inches, glossy color) sent by 
Patricia Smith from Natural Products Expo West. 2004. 
March. Copyright 2002. “The natural choice for smoother 
coffee.” White Wave now has 4 Silk Creamers: Plain in 32 
oz (quart), and Plain, French Vanilla, and Hazelnut in 16 oz 
(pint).

3534. National Soybean Research Laboratory. 2002? Make 
your own soy fl our (Leafl et). Urbana-Champaign, Illinois: 
NSRL. 1 p. Undated. Front and back. Color. Soy at Home 
Series No. 3.

• Summary: See next page. Address: 1101 W. Peabody Dr., 
Urbana, Illinois 61801. Phone: www.nsrl.illinois.edu.

3535. National Soybean Research Laboratory. 2002? 
Edamame (Leafl et). Urbana-Champaign, Illinois: NSRL. 1 p. 
Undated. Front and back. Color. Soy at Home Series No. 5.
• Summary: See next 4 pages. Address: 1101 W. Peabody 
Dr., Urbana, Illinois 61801. Phone: www.nsrl.illinois.edu.

3536. National Soybean Research Laboratory. 2002? Using 
dry soybeans (Leafl et). Urbana-Champaign, Illinois: NSRL. 
1 p. Undated. Front and back. Color. Soy at Home Series No. 
4.
• Summary: Address: 1101 W. Peabody Dr., Urbana, Illinois 
61801. Web: www.nsrl.illinois.edu.

3537. National Soybean Research Laboratory. 2002? Make 
your own tofu (Leafl et). Urbana-Champaign, Illinois: NSRL. 
1 p. Undated. Front and back. Color. Soy at Home Series No. 
1.
• Summary: Address: 1101 W. Peabody Dr., Urbana, Illinois 
61801. Web: www.nsrl.illinois.edu.

3538. National Soybean Research Laboratory. 2002? Make 
your own soy milk (Leafl et). Urbana-Champaign, Illinois: 
NSRL. 1 p. Undated. Front and back. Color. Soy at Home 
Series No. 3.
• Summary: Address: 1101 W. Peabody Dr., Urbana, Illinois 
61801. Web: www.nsrl.illinois.edu.

3539. IQPC. 2003. Canadian Soyfood Congress 2003: 
Exploring opportunities in the national and global soyfood 
industry (Brochure). Toronto, ON, Canada. 8 p. + 1 p. insert. 
28 cm.
• Summary: This two-day conference will be held on 28-29 
April at the Holiday Inn on King [St.], Toronto, Ontario, 
Canada. A detailed presentation of speakers and their 
subjects is given. Conference chair: Dr. Gregory Penner: 
Project Director, soy 20/20. Incl: Peter Joe, President, 
Soyfoods Canada. Dr. Rajesh Gupta, President, ProSoya 
Inc. Photos show: (1) Peter Golbitz, President, Soyatech. (2) 
Peter Joe. Address: International Quality and Productivity 
Centre, 415 Yonge St., Suite 1600, Toronto, ON M5B 2E7. 
Phone: 1-800-882-8684.

3540. Product Name:  Frozen Cultured Soy (Non-Dairy 
Frozen Soy Yogurt) [Very Strawberry, Lemon Ginger, Mocha 
Fudge, Vanilla Bean, Swiss Chocolate]. Renamed Organic 
Soy Frozen Yogurt by Dec. 2005.
Manufacturer’s Name:  WholeSoy Co.
Manufacturer’s Address:  San Francisco, California.  
Phone: 415-495-2870.
Date of Introduction:  2003 January.
Ingredients:  Lemon ginger: Pasteurized and cultured 
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soymilk (water and ground organic soybeans*), organic 
sugar*, organic tapioca maltodextrin*, organic ginger 
puree*, organic soy oil*, natural fl avor. salt, locust bean 
gum, guar gum and live active cultures (L. acidophilus, 
bifi dus, L. bulgaricus, and S. thermophilus). * = Certifi ed 
organic by QAI.
Wt/Vol., Packaging, Price:  One pint carton (16 oz).
How Stored:  Frozen.
New Product–Documentation:  See next page. Sell sheet 
sent by Robin Webster of WholeSoy & Co. 2006. May 23. 
This was printed in Jan. 2003. “It’s cultured, it’s non-dairy! 
It’s Frozen Yogurt. “Low fat. Nondairy. Smooth & creamy. 
Certifi ed organic. 5 new fl avors! All the benefi ts of living 
cultures & tastes incredible. The text on the back begins: 
“They won’t let us call it Frozen Yogurt, however that is 
precisely what we have created–an incredibly rich, creamy, 
and delicious non-dairy Frozen Soy Yogurt. Additionally, 
each delicious bite is alive! Our famous WholeSoy Creamy 
Cultured Soy (soy yogurt) is used as the base, providing the 
living cultures.”
 Sell sheet sent by Robin Webster of WholeSoy & Co. 
2006. May 23. This was printed in Dec. 2005. “Savor the 
soy. Frozen Yogurt. It’s cultures, its dairy free. Low fat. 
No cholesterol. Rich & creamy. All the benefi ts of living 
cultures & tastes incredible. Non-GMO. Vegan. Kosher 
pareve. Casein, whey & gluten free.” On the back: Nutrition 
facts. Ingredients (for each fl avor). He did it! “Ted Nordquist 
deserves a standing ovation.” A portrait photo shows Ted. 
Now comes in nine fl avors: Vanilla bean, lemon ginger, 
crème caramel, mocha fudge, Swiss dark chocolate, French 
vanilla, very strawberry, black cherry, and chocolate 
hazelnut.

3541. Klein, Barbara P.; Cadwallader, Keith R.; Chen, Dejun; 
Khanna, Pradeep; Weingartner, Karl E. 2003. Textured 
vegetable protein in the American kitchen. Champaign-
Urbana, Illinois: Illinois Center for Soy Foods. 57 p. Illust. 
No index. 24 cm. Series: Soy in the American Kitchen.
• Summary: Contents: Illinois Center for Soy Foods. 
Bringing soy foods to the American table. Why eat soy? 
What is Textured Vegetable Protein (TVP)? (usually extruded 
whole or defatted soy fl our). Many forms of TVP (different 
size granules or chunks, and various fl avors). Buying and 
storing TVP. Rehydrating TVP. Tips for using TVP. Adding 
TVP to your diet. Nutrient information,
 Recipes (38 recipes). Every right-hand page contains an 
elegant full-page color photo of the recipe to its left. Most of 
the recipes are meatless, but a few (such as Sausage Patties, 
with 1 lb ground pork) call for the use of meat. Address: 1. 
PhD, editor, Director, Illinois Center for Soy Foods, 170 
National Soybean Research Center, 1101 Peabody Dr., Univ. 
of Illinois, Urbana, IL 61801. Phone: (212) 244-1706 or 
www.soyfoodsillinois.uiuc.edu.

3542. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2003. Illinois Center for Soy 
Foods publishes second cookbook. 10(1):4. Feb.
• Summary: “A new cookbook that presents the many 
ways that textured soy protein can be used as a healthy and 
delicious ingredient in the average American kitchen has 
been published by the Illinois Center for Soy Foods at the 
University of Illinois. This illustrated, full-color publication 
entitled Textured Vegetable Protein in the American Kitchen 
is the second in an ongoing series of soy foods cookbooks.
 “’Textured soy protein can best be looked at as a 
typically American soy food,’ says Barbara Klein, editor of 
the book and co-director of the Center. ‘It is a quick-cooking 
food with the texture and nutritional value of meat. It can 
serve as a valuable addition to the kitchens of people who are 
looking for a quick and inexpensive source of protein and a 
way to cut back on fat in their diets.’
 “Textured soy protein is generally made from whole 
or defatted soybeans that have been texturized and then 
ground into granules or chunks of varying sizes. Consumers 
can buy this product under a variety of names-textured soy 
protein, textured vegetable protein, textured soy fl our, TSP® 
(a registered trademark of PMS Foods LP), and TVP® (a 
registered trademark of Archer Daniels Midland Company). 
For simplicity, the term ‘TVP’ was used in the cookbook.
 “’TVP provides a complete protein that includes all the 
essential amino acids,’ Klein says. ‘It is virtually fat free and 
has no cholesterol. It is also very low in sodium and high in 
dietary fi ber. TVP also retains soy’s isofl avones, which are 
special components in soy that contribute to its ability to 
prevent disease.’
 “Klein notes that this new book fi ts well with the goal of 
the Center, which is to encourage consumers in the U.S. to 
eat more healthy products made from soy.
 “’With this book, we hope to inspire a broad range of 
people to use and enjoy this American soy food,’ Klein says. 
‘We show step-by-step how average consumers can cook 
with TSP and still enjoy the same tastes and textures that 
they have grown up with.’
 “Textured Vegetable Protein in the American Kitchen 
contains a wide range of tasty recipes ranging from 
appetizers to desserts, as well as many appealing entrees. All 
the recipes were developed by Cheryl Sullivan, M.A., R.D., 
and extensively tested by the staff at the Center.
 “’With this new cookbook, we can show everyone just 
how easily this healthy ingredient can be added to the kinds 
of foods that all of us are used to eating,’ Klein says. ‘TSP is 
especially adaptable for use in many of our favorite comfort 
foods, such as chili, meatloaf, and calzones. We also have 
recipes for everything from carrot bread to cookies. And, 
most importantly, it all tastes good.’
 “She points out that adding TSP to the diet also 
represents an easy way to gain the many health benefi ts 
from soy protein. The U.S. Food and Drug Administration 
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has recently approved a health claim for soy foods that 
acknowledged the connection between consuming soy and 
decreasing the chance of developing cardiovascular disease.
 “’Extensive research has confi rmed that eating 25 grams 
of soy protein per day, as part of a diet low in saturated fat 
and cholesterol, may reduce the risk of heart disease,’ Klein 
says. ‘This fact provides another example of how using 
TSP and other soy foods can add affordable, fl avorful, and 
healthful components to the diet.’
 “The cookbook was designed in an easy-to-use format, 
with a spiral binding that allows it to lie fl at for effi cient use 
in the kitchen. Nutritional information, including calorie, fat, 
carbohydrate, and protein counts, is provided for each recipe. 
It also contains helpful general information on buying, 
storing, and effi ciently using TSP.
 “The book can be ordered at a price of $15 per copy by 
calling toll free at (800) 345-6087. Additional information, 
sample recipes, and an on-line order form for the cookbook 
and the other title in the series, Tofu in the American Kitchen, 
are also available on the Internet at www.soyfoodsillinois.
uiuc.edu.”

3543. Ontario Soybean Growers Newsletter. 2003. Profi les: 
Peter Joe, President of Sunrise Soya-Foods, says that with 
soy, “Tasting is Believing.” Feb. p. 7.
• Summary: “Sunrise Soya Foods is the success story 
created by Leslie and Susan Joe, who came to Canada from 
China in 1955. Two years later, they began producing tofu 
for customers in Vancouver’s Japantown and Chinatown. 
Sunrise Soya Foods grew out of its original location in 1963; 
the Joe family continues to operate this location as a food 
store, serving the local community. The tofu manufacturing 
plant expanded again in 1983 to its current manufacturing 
and head offi ce location. According to current president Peter 
Joe, this was the most signifi cant move in the company’s 26 
year history. “’With the new facility, “pasteurized, packaged” 
tofu was produced. This allowed the company to open 
markets in other provinces in Canada, including Ontario and 
Quebec, and helped build the company into the largest tofu 
processor in Canada–and fi fth in North America,’ explains 
Peter, the eldest of four children, all of whom are involved in 
the Sunrise Soya Foods business. Peter holds an MBA from 
the University of British Columbia and has managed the 
business full-time since 1984.
 “Besides running his own business, Peter is helping to 
improve consumer acceptance of all soy products through 
his involvement in Soyfoods Canada. This national soy 
industry group has been working for the last 3 years to 
show consumers the benefi ts of adding soy to their diets 
through in-store promotions, a new soy information / recipe 
brochure, displays at consumer shows and a website (www.
soyfoodscanada.com). Peter is currently President of the 
association.”
 A portrait photo shows Peter Joe, looking very happy. 

Address: Chatham, ONT, Canada N7M 5L8.

3544. Soyfoods Canada Newsletter. 2003. Soyfoods Canada 
member profi le–Nutrisoya Foods. Winter. p. 3.
• Summary: “Nutrisoya Foods Inc. fi rst commenced 
operations in 1988 as a manufacturer of pasteurized, high 
protein tofu for sale in supermarkets under the Nutrisoya 
brand. Its production facilities are ideally located in St. 
Hyacinthe, Quebec, 30 miles east of Montreal, in the 
agricultural heartland of Eastern Canada, and is immediately 
adjacent to the most advanced food research centre in North 
America.
 “In 1992 Nutrisoya Foods made its fi rst foray into the 
aseptically packaged, dairy alternative beverage market with 
the launching of its natur-a brand of soy beverages.
 “Today Nutrisoya Foods operates out of an altra-
modern, fully automated, computer driven plant...”
 Contact: Nick Feldman, President, Nutrisoya Foods Inc., 
4050 Pinard, Saint-Hyacinthe, QC J25 8K4, Canada. www.
nutrisoya.com.

3545. Soyfoods Canada Newsletter. 2003. Soyfoods Canada 
membership list. Winter. p. 4.
• Summary: For 2002/2003 there are 26 members in 
Soyfoods Canada. Their names are listed.

3546. SoyaScan Notes. 2003. Chronology of the pioneering 
work of Ms. Frances Boyte of Quebec with vegetarianism 
and soyfoods in Canada (Overview). March 7. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: Frances, who now lives in Quebec City, Canada, 
is a registered dietitian, and is currently working with a 
Metro, a chain of 300 supermarkets, to introduce organic 
foods.
 1980–She starts Club Vegetarien (C.P. 8953, Ste-Foy, 
Quebec G1V 4N8), which at its peak in about 1982 had 100 
members. The club held dinners at a restaurant with guest 
speakers. It was discontinued in about 1987.
 1982–La Magie du Tofu, which she co-authored with 
chef Yvonne Tremblay, is published. As of 2003, it has sold 
60,000 copies. She developed and started to sell a tofu kit at 
the time of publication of the book.
 1984–She sends her detailed Curriculum Vitae (4 typed 
pages) to William Shurtleff at Soyfoods Center in California.
 1985–She visits Soyfoods Center in California. Shortly 
thereafter she has the idea for and establishes the Soyfoods 
Assoc. of Quebec–the fi rst soyfoods association in Canada; 
however it never really got off the ground.
 2001 April 7–Her latest book titled Le Tofu 
Internationale published. An English-language edition will 
be published in Dec. 2003.

3547. Nordquist, Ted. 2003. New products made from 
soybase in Modesto, California (Interview). SoyaScan Notes. 
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March 14. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Last week, at the Natural Products Expo, Ted’s 
company introduced two new fl avors of cultured beverages–
Lemon and Orange. They have stopped making their 
standard soy-based frozen dessert and converted all of their 
fl avors (they now have 9 SKUs) to soy-based frozen yogurt–
which is a more delicious product and for which there is a 
huge demand.
 Ted missed the strong presence of Imagine Foods at 
the show; they used to have three large booths and lots of 
delicious foods. Recently they were purchased by Hain-
Celestial Food Co.; so this year they had 3 feet inside the 
Hain both. It was sad.
 Ted does not know why Robert Nissenbaum sold his 
company (Imagine Foods) to Hain. He believes that Imagine 
Foods soymilk plant was in Lathrop, California. Cheryl 
Mitchell and her husband (of California Natural Products) 
were divorced. Address: TAN Industries, Inc., 49 Stevenson 
St., Suite 1075, San Francisco, California 94105-2975; 660 
Vischer Ct., Sonoma, CA 95476. Phone: 415-495-2870.

3548. Richmond, Akasha. 2003. Serving soymilk to the 
stars (Interview). SoyaScan Notes. March 17. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Akasha has been working with White Wave. 
She served soymilk cappuccino at the following places and 
events: (1) At a Soy Cappuccino Bar at the Sundance Film 
Festival in Colorado. (2) At a party for the Grammies in New 
York City. (3) At a party for the Oscars. Dean Foods is now 
supplying 4,000 Starbucks stores with aseptically packaged 
Silk soymilk.
 Akasha has been invited to give a talk on the history 
of soyfoods to the L.A. Culinary Historians on June 14 
(Saturday morning). Address: Los Angeles, California.

3549. Stalzer, Dan. 2003. A tempeh pioneer improves the 
process for making tempeh at home (Interview). SoyaScan 
Notes. March 28. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Dan has been making tempeh since 1976. He 
learned the process from Rodale Press then bought a Tempeh 
Kit from The Farm (Tennessee). On 30 May 1980, while 
living in Chicago, he attended a talk and color slide show 
about tempeh given by Shurtleff and Aoyagi in the suburb 
of Evanston, Illinois. He now lives in Fort Bragg where he 
makes “greenwood furniture” and is friends with Gordon 
McBryde and Betty Stechmeyer of GEM Cultures. His 
innovations are:
 (1) Dehulling the soybeans: To get every hull off of 
every bean, soak 4 cups soybeans overnight in water, then 
drain well. Have ready a cloth bag / sack home-made of 
coarse cotton (like a dishtowel) about 14 inches wide and 
22-24 inches long. Turn the bag inside out so the seams are 

on the outside. Now pour the drained beans into the bag, 
distribute them soybeans evenly in the bottom, then roll it 
up tightly from the bottom to form a cylinder. Put this on 
a clean kitchen fl oor or in the bathtub. Take off shoes and 
socks. Step on top of the bag, with both feet closely together 
facing parallel to its axis and both heels at one end. With 
most of your weight on your heels, tread the beans underfoot, 
moving slowly the length of the cylinder until your heels are 
at the other end. Now repeat, walking the length of the bag / 
cylinder in the same direction. Unroll the bag and roll it up 
again tighter. Repeat the process of walking its length twice. 
Sponge any moisture off kitchen fl oor. Pour the beans from 
the bag into the cooking pot and proceed to cook for 30-40 
minutes in plenty of water, then drain and spread on a clean 
towel to dry. Meanwhile, take the empty bag outdoors, turn it 
inside out, and shake it so the residue fl ies off; then launder 
it.
 (2) Leave the hulls mixed in with the beans when 
making the tempeh: This saves the time otherwise required to 
remove the hulls from the cotyledons, gives fi nished tempeh 
which is a whole food with more dietary fi ber, and the hulls 
cause no reduction in the fi rmness of the fi nished tempeh. 
Dan can slice his tempeh into strips 1/16th inch thick and 
wave them; they hold together nicely.
 (3) Perforating Ziploc bags: Staple all bags together, 
atop one another, near the 4 corners of the stack of bags, with 
each staple parallel to the side to which it is nearest, about 
¼ inch in from each side, and ½ inch in from each end. Get 
a hatpin with a large round head and grasp it between the 
thumb and forefi nger of your right hand. While seated, use 
the base of your right hand press the unstapled mouth end of 
the bags against your right thigh near the knee. Now grasp 
the bags at the other end with your left hand and pull them 
tight over the space between your legs. Use the needle to 
poke about 50 holes in the half of the bags nearest your left 
hand. Rotate the bags 180 degrees and poke 50 more holes 
in the other half of all the bags. Remove the staples carefully 
so as not to tear any large holes. The perforated bags are now 
ready to fi ll with soybeans.
 (4) Add bulgur wheat before incubation to improve the 
tempeh’s fl avor: Add 1 cup coarsely cracked bulgur wheat 
to 1 cup boiling water in a saucepan. Cover and return to 
boiling. Turn off heat and, still covered, let stand for 30 
minutes. During fermentation, enzymes in the starter will 
convert starches in the wheat into natural grain sugars.
 (5) Add seasonings to soybeans and bulgur before 
fermentation to make seasoned tempehs: Italian blend–Stir 
in 3-4 tablespoons fennel seeds, 3-4 tablespoons oregano, 
and 6 cloves of freshly crushed garlic. The garlic increases 
the tempeh fermentation time by 4-5 hours–but its worth the 
wait! Mexican blend: Substitute 3-4 tablespoons of cumin 
seeds for the fennell seeds. Make sure the garlic is well 
crushed and well mixed with the spices, and that the mixture 
is well distributed into the beans (or bean-grain mixture). 
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Mix in 2 tablespoons of white vinegar. Add starter and mix 
well again.
 (6) An incubator requiring no thermostat: This works in 
Ft. Bragg, California, which is near the Pacifi c Ocean and 
has mild winter and summer temperatures, within 10 degrees 
F. of each other. Use your oven as an incubator with the 
inoculated mixture in perforated bags on the middle rack. 
Start with a 40 watt light bulb as a heat source on the oven’s 
bottom. Put a pie plate over the bulb to disperse its heat. 
After 12-14 hours, replace the 40 watt bulb a 15-watt bulb. 
The tempeh will be ready after about 30 hours, or when cake 
is fi rmly bound with a white mycelium.
 Note: Fort Bragg is a Mecca for woodworkers from 
all over the world. There is a school there, The Fine 
Woodworking Program at The College of the Redwoods, 
which began in 1980 when James Krenov agreed to relocate 
to Fort Bragg from Stockholm, Sweden, to be the inspiration 
and head instructor of a small school devoted to, as he puts 
it, “going into the wood.” He is well known in the craft and 
art world for making one-of-a-kind pieces of furniture which 
express his own esthetic sense, and for “designing as you 
build,” or feeling your way to the most pleasing solution 
to any design situation. He is famous for making and using 
wooden planes (with carbon steel blades) in his work. 
Krenov retired last year but still makes beautiful furniture in 
his shop at home.
 In Aug. 1987 Dan Stalzer relocated to Fort Bragg 
from Chicago; there he studied with James Krenov and the 
program’s staff for 2 years. In addition he also practices 
“Green Woodworking” which he learned in 1985 in a 
traditional chairmaking class taught by Drew Langsner and 
John Alexander in North Carolina. Green Woodworking 
means the wood is shaped into project parts before it is 
seasoned, while it is still “green.” In this condition, the wood 
is easily shaped with hand tools such as the drawknife using 
a shaving horse, a foot operated workbench and vise which 
the woodworker sits on. When the pieces are roughed out, 
the wood is allowed to cure (which it does quickly), then the 
pieces are fi nished and joined into furniture. Address: Dan’s 
Workshop, P.O. Box 1321 (221 N. Whipple St.), Fort Bragg, 
California 95437. Phone: 707-964-9328.

3550. Bluebook Update (Bar Harbor, Maine). 2003. 
Soybeans used as food will grow by 72% this decade: 
Soyatech releases new study. 10(1):2. Jan/March.
• Summary: “Whole Soybeans as Food Ingredient,” a new 
study published [in January] by Soyatech, Inc., focuses on 
the market for soybeans for food.
 Over the past 30 years, soybean production globally has 
grown over 400%. The production in 2002 was about 184 
million metric tons, with the combined products of Argentina 
and Brazil looking like they might overtake the United 
States, the largest producer. The lower cost of production 
factors like land and labor in South America and the high 

value of the dollar are contributing factors.
 Annually, 85% of soybeans are crushed into oil and 
meal and 9% are processed into human food, 95% of which 
is consumed in Asia. China, Japan, Korea, Indonesia, and 
Taiwan are the main consumers.
 A small percentage of the beans crushed into meal are 
processed into soy protein ingredients for food. Examples 
include soy protein concentrates, soy fl our, and isolated soy 
proteins. 3.2% of the crushed beans are used in this manner; 
however, use of crushed soybeans is food is expanding at 6 
times the rate of the use of whole soybeans.
 The use of soybeans for food will expand by 72% 
between the years of 2000 and 2010, requiring that additional 
soy protein plants be constructed. Distribution channels will 
also require expansion.
 Although only 0.2% of the U.S. soybean crop is 
processed into human food domestically, 8.8% are when 
global exports are included. 6.3 million acres of soy beans 
therefore ultimately are used for food.
 A pie chart titled “Soybean usage: 1996-2001” shows: 
Soybean crush 84.4%. Direct food use 8.6%. Feed/seed/ 
residual 5.7%. Change in stocks. 1.4%.

3551. Messina, Mark. 2003. Potential public health 
implications of the hypocholesterolemic effects of soy 
protein (Letter to the editor). Nutrition 19(3):280-281. 
March. [19 ref]
• Summary: The meta-analysis by Anderson et al. fi rst drew 
widespread attention to the cholesterol-lowering effects of 
soy protein.
 “Regardless of the precise magnitude of the cholesterol-
lowering effects and the amount needed for cholesterol 
reduction, it is important to emphasize that an impressive 
amount of data suggest that soy protein warrants a larger role 
in Western diets. At the very least, the soybean represents a 
source of high-quality protein that is low in saturated fat and 
free of cholesterol and from which a vast array of foods can 
be produced (19).” Address: PhD, Nutrition Matters, Inc., 
Port Townsend, Washington; and Loma Linda Univ., Loma 
Linda, California.

3552. Messina, Mark; Hughes, Claude. 2003. Effi cacy of 
soyfoods and soybean isofl avone supplements for alleviating 
menopausal symptoms is positively related to initial hot fl ush 
frequency. J. of Medicinal Food 6(1):1-11. Spring. [86 ref]
• Summary: This is a review of the literature. “Nineteen 
trials (13 using a parallel design) involving more than 
1,700 women were identifi ed. Six trials were excluded from 
analysis [for various reasons]... Initial hot fl ush frequency 
explained about 46% of the treatment effects, and hot 
fl ush frequency decreased by about 5% (above placebo or 
control effects) for every additional initial hot fl ush per 
day in women whose initial hot fl ush frequency was fi ve or 
more per day. Although conclusions based on this analysis 
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should be considered tentative, the available data justify 
the recommendation that patients with frequent hot fl ushes 
consider trying soyfoods or isofl avone supplements for the 
alleviation of their symptoms.” Address: 1. Dep. of Nutrition, 
Loma Linda Univ., Loma Linda, California 92350; Nutrition 
Matters, 439 Calhoun St., Port Townsend, Washington 
98368; 2. Quintiles, Inc., P.O. Box 13979, Research Triangle 
Park, North Carolina 27709-3979; Dep. of Obstetrics and 
Gynecology, Duke Univ. Medical Center, Durham, NC 
27710.

3553. Turtle Island Foods, Inc. 2003. SuperBurgers: “The 
ultimate vegetarian burger experience” (Leafl et). P.O. Box 
176, Hood River, OR 97031. 1 panel each side. Front and 
back. Glossy color. 28 cm.
• Summary: See next page. Leafl et sent by Patricia Smith 
from Natural Products Expo West (Anaheim, California). 
2003. March. Front: “Made from gourmet, organic tempehs. 
Now available in Original, Smoked and TexMex varieties. 
Low fat. Vegan.
 Rear: Shows the front panel of each package, with a 
product description and ingredients for each. Address: Hood 
River, Oregon. Phone: (800) 508-8100.

3554. American Soybean Association. 2003. American 
Soybean Association hosts soyfoods luncheon for Congress: 
Showcases how soy combines good taste with health benefi ts 
in U.S. and overseas (News release). 600 Pennsylvania Ave., 
SE, Suite 320, Washington, DC 20003. 2 p. April 1.
• Summary: “April 1, 2003–Washington, DC: To highlight 
the many great-tasting soyfoods and their health benefi ts, 
the American Soybean Association (ASA) hosted its fi rst 
Soyfoods Luncheon” today in Washington, DC. Members 
of Congress and their staff sampled modern soyfoods and 
received information about soy’s health benefi ts for domestic 
as well as international consumers. Representative Jo Ann 
Emerson (R-MO) served as the Congressional host of 
the event. One of Washington, DC’s premier restaurants, 
Kinkead’s Executive Sous Chef Todd Schiller conducted a 
cooking demonstration at the luncheon that also featured 
many recipes from award-winning chef and cookbook author 
Dana Jacobi.
 “White Wave, Solae, Soyatech, Inc., and the Soyfoods 
Association of North America (SANA) sponsored the event 
that showcased many soyproducts that helped fuel the 16.9 
percent increase in U.S. soyfood sales between 2000 and 
2001. U.S. soyfood sales reached $3.234 billion in 2001, 
according to SANA.” Address: Washington, DC.

3555. ASA Today (St. Louis, Missouri). 2003. Soyfoods enjoy 
growing popularity. 9(6):4-page insert after p. 2. April.
• Summary: Attractive (with 5 color photos), interesting, and 
original. This is the fi rst such insert in this 4-page newsletter, 
and the fi rst time this newsletter has contained a signifi cant 

amount of information about soyfoods. Below the title is 
printed: “A special publication from the American Soybean 
Association.” On the back page we read: “ASA thanks the 
sponsors of this publication...: Solae [DuPont & Bunge], 
Soyatech, and White Wave. Below the logo of each company 
is 4½-inch-long column describing the company, its history 
and activities.
 Contents of the insert: Introduction. Soyfoods become 
mainstream. The most common [widely used] soyfoods. U.S. 
consumers more aware of soyfoods. The push for soymilk 
in schools. Soyfoods for the future. Export demand for food 
ingredient beans.
 It begins: “No longer are soyfoods considered unusual 
or hard to fi nd. No longer are they considered the kind of 
foods only eaten by so-called ‘granola-crunchers’ or ‘health 
fanatics’... The menu at the recent American Soybean 
Association (ASA) awards banquet featured a serving of 
delicious edamame (sweet green soybeans) that soybean 
growers and guests alike enjoyed with enthusiasm.”

3556. Messina, Mark J. 2003. Emerging evidence on the role 
of soy in reducing prostate cancer risk. Nutrition Reviews 
61(4):117-31. April. [83 ref]
• Summary: “Abstract: Soyfoods are a unique dietary source 
of isofl avones, which have both hormonal and non-hormonal 
effects relevant to prostate cancer prevention. In vitro, the 
main soybean isofl avone, genistein, inhibits prostate cancer 
cell growth; in animals, most but not all studies show 
isofl avone-rich soy protein and isolated isofl avones inhibit 
prostate tumor development. Currently, although only limited 
epidemiologic data indicate soy intake reduces prostate 
cancer risk, results from a pilot intervention trial suggest 
isofl avones may be benefi cial to prostate cancer patients. For 
several reasons, men concerned about their prostate health 
may consider incorporating soy into their diet.” Address: 
PhD, President, Nutrition Matters, Inc., Port Townsend, 
Washington 98368; Adjunct Associate Prof., Loma Linda 
Univ., Loma Linda, California 92350.

3557. Product Name:  Edamame Veggie Tempeh.
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.  Phone: 1-888-TOFURKY 
(863-8759).
Date of Introduction:  2003 April.
Ingredients:  Beer Brats: Tofu (non genetically modifi ed 
soybeans, water, magnesium chloride or nigari) vital wheat 
gluten, expeller pressed non genetically modifi ed canola oil, 
shoyu soy sauce (water, soybeans, wheat, salt, culture), Full 
Sail Amber Ale, herbs and spices, water.
Wt/Vol., Packaging, Price:  Four vegan hot dogs in 14 oz 
pack. Suggested retail price: $3.89 to 4.29.
How Stored:  Frozen or refrigerated.
New Product–Documentation:  Spot in Vegetarian Journal. 
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2003. April. Issue No. 2, back cover. The makers of Tofurky 
have introduced “the fi rst tempeh made with high protein 
organic Edamame soybeans.” Sweeter than regular soy 
tempeh, it is presently available only on the West Coast.

3558. Wisniewski, A.B.; Klein, S.L.; Lakshmanan, Y.; 
Gearhart, J.P. 2003. Exposure to genistein during gestation 
and lactation demasculinizes the reproductive system in rats. 
J. of Urology 169(4):1582-1586. April. [20 ref]
• Summary: This study found that when male rats were fed 
the phytoestrogen genistein at a very early age, it led to both 
transient and lasting alterations in masculinization of the 
reproductive system.
 However, as Messina points out (2016, Nutrients, p. 1, 
#3) we must beware: “most animals, including rodents and 
non-human primates, metabolize isofl avones very differently 
than humans.” Address: 1. Div. of Pediatric Endocrinology, 
Dep. of Pediatrics, The Johns Hopkins School of Medicine, 
Baltimore, Maryland.

3559. Aoyagi, Akiko. 2003. McDonalds in Japan plans to 
launch a fried tofu burger (Interview). SoyaScan Notes. May 
2. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Akiko recently saw a program on Japanese 
TV stating that McDonalds Holdings Co. (Japan) Ltd., the 
American burger giant, is experiencing lagging sales and 
decreasing profi ts for the fi rst time in 29 years in Japan. In 
response they have decided to start selling a fried tofu burger 
as a healthy alternative in their Japanese restaurants, and to 
make other healthy additions to its Japanese menu. The new 
tofu burger will come with a ginger-fl avored soy sauce and 
sell for $1.91. McDonalds’ problems include youth savvy 
competition from the Freshness Burger chain and fears about 
Bovine Spongiform Encephalopathy (BSE).
 Note: An article in Bluebook Update (May 2003, p. 1) 
stated that On April 23, McDonalds Holdings Co. (Japan) 
Ltd., a mainstream foodservice company, is adding “tofu 
hamburgers” to its menu. Address: Walnut Creek, California.

3560. Ontario Soybean Growers Newsletter. 2003. Repeal of 
EOPA delayed until 2004. May. p. 1.
• Summary: “In December, the Ontario Legislature gave 
unanimous approval to a bill that delays the repeal of the 
Edible Oil Products Act (EOPA) to June 1, 2004. Under the 
Food Safety and Quality Act, 2001, the EOPA was originally 
scheduled for repeal in June, 2003.
 “The EOPA is an outdated piece of legislation that 
regulates foods made with edible oils that resemble dairy 
products. It prohibits the manufacture and sale of such 
products in Ontario if they contain any dairy ingredients. 
Repealing this Act would increase the opportunities for 
the soy industry to develop innovative vegetable oilbased 
spreads and other products for the health-conscious 
consumer market.

 “The Ontario government has promised to meet with 
affected stakeholders and the federal government to seek 
consensus on the outstanding issues involving dairy and 
edible oils. The OSG will participate in these consultations 
and continue to work with Soyfoods Canada and the Edible 
Oil Foods Association of Canada to ensure that the EOPA is 
repealed as currently legislated.”
 Note: In short, EOPA says: (1) Vegetable oils cannot 
be added to commercial dairy products. (2) Dairy products 
cannot be added to commercial dairy alternatives. Address: 
Chatham, ONT, Canada N7M 5L8.

3561. Ontario Soybean Growers Newsletter. 2003. Soybean 
consumption expected to grow. May. p. 5.
• Summary: “A recently published study from Soyatech 
states that world soybean production has increased 400% 
over the last 30 years. Each year, 85% of the total world 
soybean production is crushed into soybean meal and oil.
 “Of this crush, 3.2%, a small but growing portion, is 
further processed into a variety of soy protein ingredients, 
such as soy fl our, soy protein concentrates and isolated soy 
proteins. The study also states [predicts] that between 2000 
and 2010, the use of soybeans for food use will increase 
by 72%, which will dramatically increase the per capita 
consumption of soybeans.” Address: Chatham, ONT, Canada 
N7M 5L8.

3562. Soyfoods Canada Newsletter. 2003. Soyfoods Month 
promotions a huge success. Spring. p. 1.
• Summary: “Soyfoods Canada launched its fi rst offi cial 
public relations campaign in March, timed to promote 
April as ‘Soyfoods Month’. The media campaign served to 
introduce our ‘Soy, Always in Good Taste’ recipe booklet and 
the soyfoods Canada website. Other information supplied 
to the media was an association profi le and a summary of 
the soyfoods Canada website. Other information supplied to 
the media was an association profi le and a summary of the 
soyfoods industry in Canada. A complimentary basket of 
members’ products was also delivered with the media kit.
 “The response to this initiative was tremendous. From 
April 1 to May 1, 21 newspapers and e-mail newsletters 
across the country featured articles on soy. The estimated 
audience reach for the month of April was 4,051,533 readers 
across Canada. The following publications helped promote 
the joy of soy to consumers:” The names of 21 newspapers 
are given.
 “This media exposure resulted in a signifi cant increase 
in traffi c at the Soyfoods Canada website. In the seven 
months prior to the PR campaign, www.soyfoodscanada.
com averaged just four visitors and 118 hits per day. In April, 
these fi gures increased to an average of 91 visitors making 
2843 hits/day. At the peak of the campaign, up to 360 people 
a day were visiting the Soyfoods Canada site. We hope to 
keep people coming back to the site by adding new recipes 
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and information on a regular basis.
 “Another result of the Soyfoods Month promotion has 
been an increase in the demand for ‘Soy, Always is Good 
Taste’ brochure; over 800 requests were received in April and 
May. Feedback on this brochure has been very positive, and 
several consumers who tried the recipes have sent follow-
up notes to Soyfoods Canada commenting on the excellent 
recipes.
 “The consumer interest in new recipes and ideas for 
using soyfoods has been overwhelming. A second media 
campaign will hopefully be launched in the fall to build on 
this momentum.”

3563. Product Name:  Tofurky Gourmet Meatless Sausages 
[Beer Brats with Micro Brewed Amber Ale, Sweet Italian 
Sausage with Sun Dried Tomatoes and Basil, or Kielbasa–
Great Sandwich or Dinner].
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.  Phone: 1-888-TOFURKY 
(863-8759).
Date of Introduction:  2003 May.
Ingredients:  Beer Brats: Tofu (non genetically modifi ed 
soybeans, water, magnesium chloride or nigari), vital wheat 
gluten, expeller pressed non genetically modifi ed canola oil, 
shoyu soy sauce (water, soybeans, wheat, salt, culture), Full 
Sail Amber Ale, herbs and spices, water.
Wt/Vol., Packaging, Price:  Four vegan hot dogs in 14 oz 
pack. Suggested retail price: $3.89 to 4.29.
How Stored:  Frozen or refrigerated.
New Product–Documentation:  See next page. Color leafl et 
and news release from Turtle Island. 2003. May 1. “The 
liberation of the summer grill: No longer meat only.” “Turtle 
Island Foods today announces the fi rst Line of Vegetarian 
Sausages that Sizzle on the backyard barbeque... ‘We hope 
that these Gourmet Sausages will do for the Vegetarian 
Grilling experience what the Tofurky Roast did for the 
Vegetarian Holiday Table...’ says Seth Tibbott, founder and 
company president.”
 There are 3 sausages in the line. “Turtle Island is the fi rst 
US company to be certifi ed Vegan by the United Kingdom’s 
Vegan Society. Each pack contains 4, three and one half 
ounce sausages.” In the upper right corner of the front panel 
of each label is the colorful vegan logo, which is a yellow 
quarter circle with the words “Certifi ed Vegan” around a 
sunfl ower.
 Talk with Seth Tibbott of Turtle Island. 2003. May 14. 
These sausages will be available in early June in retail stores. 
They were introduced at the Anaheim trade show (March 
2003) and attracted long lines of people. Even a janitor at 
the show kept coming back for more and said they were his 
favorite product at the show. They barbecue better than all 
other products for two reasons: (1) They have a little higher 
fat content; and (2) The main ingredient is tofu, rather than 

soy protein isolates. In fact, each type of sausage contains 
more than 50% tofu! The microbrew ale (beer) is made by 
one of Seth’s next-door neighbors. Jean Greenfi eld, in charge 
of quality control for Whole Foods Market in San Francisco, 
California, told Seth that her company plans to phase out 
products made with hexane-solvent extracted soy protein 
isolates.
 Seth had these sausages certifi ed by the Vegan Society 
in Jan. 2003. His company has always made only vegan 
products, but they generally positioned the products as 
meatless or vegetarian rather than vegan; now that may 
change. He is now developing a line of Tofurky hot dogs, 
and may also produce them as private label brands for other 
companies.
 Products (all three) with Labels sent by Turtle Island. 
2003. Nov. 19. On the front panel of each label, a color photo 
shows the product served in a dish (as between bunds or 
sliced over pasta) against a single-color background. Text: 
“Meatless & Delicious.” “Keep frozen or refrigerated.” 
Logo: “Outdoor Grill Approved.” Turtle Island Foods, Inc. 
logo of turtle with a planet-shaped shell inside of a circle 
of soybean stem and leaves. Soyfoods Center taste test: We 
liked the Kielbasa best and found the Sweet Italian Sausage 
too spicy.
 Color leafl et sent by Seth Tibbott of Turtle Island. 2003. 
Nov. “There’s 3 big new dogs in the house.” Note: Seth says 
this was printed in about June 2003.

3564. Richmond, Akasha. 2003. The man who coined the 
name “Silk” for soymilk (Interview). SoyaScan Notes. June 
12. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Akasha has heard this story from three different 
reliable people. The man who came up with the name “Silk” 
once worked for White Wave. Years later he was fi red, but he 
continue to live in Boulder. After Steve Demos sold White 
Wave to Dean Foods he invited this man out to lunch, then 
said to him “What do you think the name “Silk” is worth?” 
The guy had no idea what to say, and he wasn’t expecting 
anything. Steve handed the guy a check for a million dollars. 
Address: Los Angeles, California.

3565. Terman, James. 2003. New developments at White 
Wave (Interview). SoyaScan Notes. June 19. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: During the year since Dean Foods purchased 
White Wave things have been going well. Soymilk has 
become a mainstream beverage. 8-10% of America’s 107 
million households purchase Silk at least once a year–and 
many purchase it once a week. Dean has been smart enough 
to leave White Wave alone, to operate independently. They 
are fi nancially independent, and never go to Dean for money. 
White Wave now makes Sun Soy; the soybase is the same 
as that for Silk, but it is a little sweeter than Silk, and some 
people prefer this sweeter taste.



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1452

© Copyright Soyinfo Center 2019



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1453

© Copyright Soyinfo Center 2019

 The deal with Starbucks has been one of the biggest 
developments of the past year. They get 2.3 servings of their 
Soy Latte (Espresso Latte with Soymilk) from one quart of 
aseptic Silk–so the drink is largely soymilk. White Wave is 
also working to reach more kids. They have gotten into some 
schools with open-minded food-service directors. Kids who 
are lactose intolerant must forego milk for a beverage that 
is mostly water and contains no protein; soymilk would be 
the ideal option. White Wave is conducting tests to see what 
products kids prefer; presently it’s 60% to 40% chocolate 
over vanilla. Kids may prefer a sweeter product. They are 
giving away lots of soymilk and selling some in schools in 
vending machines.
 They are making some of their soymilk in Dean’s 
factories and are designing the “perfect green factory.” They 
are getting into clubs such as Costco and Sam’s Club. They 
plan no changes in Silk’s price or sweetener (organic white 
sugar). Address: Director of Words and Pictures, White Wave 
Inc., 1990 North 57th Court, Boulder, Colorado 80301.

3566. Messina, Mark J. 2003. Update on soy and nutrition 
(Interview). SoyaScan Notes. June 27. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: The anti-soy backlash is defi nitely starting to 
have an impact, even down to the level of natural- and health 
food stores.
 Mark was in Argentina 6-7 weeks ago and the Nutrition 
Society recommends no soy as food before the age of 5.
 We should refute the claims by the Weston A. Price 
Foundation (WAPF) that we can refute, and put those on the 
Internet. Then we need much more research of the effects of 
soy infant formula on very young infants–such as those who 
were raised on it from birth. There are lingering concerns 
about the safety of soy formula for very young infants and 
children. It is upsetting that Sally Fallon and WAPF never 
publish anything in the peer-reviewed literature. Address: 
PhD, 439 Calhoun St., Port Townsend, Washington 98368. 
Phone: 360-379-9544.

3567. Dominy, Suzi Fraser. 2003. Soybeans for dinner? 
Animal feed continues to consume the lion’s share of 
the world’s soybeans, but a new report suggests that an 
increasing portion is being utilized for human food products. 
World Grain 21(6):24, 26-27. June. [1 ref]
• Summary: A new report, titled Whole Soybeans as Food 
Ingredients, by Soyatech Inc., shows that there is a large 
and growing use of soybeans for human food. The biggest 
market for such foods is in Asia, but a growing market for 
soy protein products and soyfoods in the Western world is 
helping to create a new value-added market for soybeans–
beyond crushing.
 Worldwide, soybean production has grown more than 
300% during the past 30 years; in 2002 it was about 184 
million tonnes (metric tons). Today the USA ranks fi rst 

worldwide in total soybean production, but South America 
(mainly Brazil and Argentina) will soon pass North America 
(mainly USA and Canada) as the world’s leading soybean 
producing region.
 Each year, on average, about 85% of the world’s 
soybeans are crushed to make oil and meal, about 9% are 
used to make human foods, and the remaining 6% are used 
on the farm as feed or seed, or last as waste. The crushing 
of soybeans yields about 79% soybean meal, 18% crude 
soybean oil, and 3% hulls and waste. Of the soybean 
meal, 95% is further processed to make animal feeds; the 
remaining 5% is processed into various soy protein products 
such as defatted soy fl our, grits, soy protein concentrates, soy 
protein isolates, and textured soy protein products.
 According to the report, the proportion (about 5%) 
processed into soy protein products has been growing at 
about 12% a year over the past six years.
 Of the roughly 9% of world soybeans that are used 
whole to make human foods, roughly 95% are used in Asia 
(with almost 60% of that amount used in China alone).
 Since the market is now calling for two kinds of 
identity-preserved soybeans (those that are not genetically 
engineered {GE} or have special traits, and GE soybeans 
that have special processor traits such as modifi ed oils or 
proteins) the commodity market will continue to fragment 
for the next 10 years or so. Golbitz predicts that per capita 
annual consumption of soybeans will grow over 50% 
worldwide, from 3.1 kg (6.82 lb) in 2000 to 4.8 kg (10.56 lb) 
by 2010.

3568. Messina, Mark; Messina, Virginia. 2003. Provisional 
recommended soy protein and isofl avone intakes for healthy 
adults: Rationale. Nutrition Today 38(3):100-09. May/June. 
[42 ref]
• Summary: Contents: Introduction. Background on soy: 
isofl avones, soy protein (protein quality was underestimated 
by using PER, which is based on the growth of animals, 
usually rodents, which have a much higher requirement for 
the sulfur amino acids, methionine and cysteine; WHO and 
the FDA have adopted an alternative method for evaluating 
protein quality known as the protein digestibility corrected 
amino acid score), Asian soy intake, effi cacy, cancer, 
coronary heart disease, osteoporosis, safety, thyroid function, 
cognitive function, reproduction, practical considerations, 
conclusions.
 This article recommends that healthy adults try to 
consume 15 gm soy protein (range 10-25 gm) and 50 mg 
isofl avones (range 30-100 mg) per day. Many studies suggest 
that these amounts are suffi cient to exert health benefi ts, and 
they are safe.
 Tables: (1) Isofl avone, energy, and protein content 
of selected soyfoods. Tofu, fi rm tofu, regular tofu, silken 
tofu, natto, soymilk, miso, tempeh, soynuts (dry roasted), 
soybeans (boiled), isolated soy protein, soy protein 
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concentrate (acid washed, and alcohol washed), soyfl our (full 
fat, and defatted), soybeans (raw, U.S. food grade).
 Figures: (1) Green vegetable soybeans. (2) Roasted tofu. 
(3) Samurai salad with grilled tofu. These 3 color photos 
courtesy United Soybean Board. (4) Chemical structure 
of soybean isofl avones: Isofl avone aglycones daidzein, 
genistein, and glycitein. Isofl avone glycosides: daidzin, 
malonyl daidzin, acetyl daidzin, genistin, malonyl, genistin, 
acetyl genistin, glycitin, malonyl glycitin, acetyl glycitin.
 About the authors: “Mark Messina, PhD, formerly with 
the National Cancer Institute, has organized and chaired all 
four international symposia on the role of soy in preventing 
and treating chronic disease and is currently president of 
Nutrition Matters, Inc., and an Adjunct Associate Professor 
in the Department of Nutrition at Loma Linda University.
 “Virginia Messina, MPH, RD, is an Adjunct Assistant 
Professor at Loma Linda University and a nutrition 
consultant. She is Senior Editor of Vegetarian Nutrition and 
Health Letter and is coeditor of a textbook on vegetarian 
nutrition. She also frequently acts as a consultant to the soy 
food industry. Corresponding author: Mark Messina, PhD, 
Nutrition Matters, Inc., 439 Calhoun St, Port Townsend, WA 
98368 (e-mail: markm@olympus.net).” Address: 1. PhD; 2. 
MPH, RD.

3569. Turtle Island Foods, Inc. 2003. Vegetarian foodservice 
just got a whole lot easier (Leafl et). Hood River, OR 97031. 
1 p. Front and back. 28 cm.
• Summary: See next page. On the front, color photos show 
the new foodservice products: Bulk SuperBurgers. Bulk 
Tofurky Gravy. Bulk Tofurky Deli Slices. Bulk Tofurky 
Stuffed Rolls. Bulk Organic Soy Tempeh. The rear gives 
a description of each product with ingredients, packaging 
information, and suggested uses. Address: Hood River, 
Oregon.

3570. Toscano, Dawn. 2003. Work with tofu in Japan and 
Spain (Interview). SoyaScan Notes. July 16. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Dawn has been living in Spain since 1988–for 
the last 15 years. Now she wants to start making tofu in 
Valencia, Spain, where it is available only at high prices, 
vacuum packed in plastic, at trendy herb stores or via 
Chinese distributors.
 She knew Nahum & Bev Stiskin, whose fl edgling 
publishing company, Autumn Press, published The Book of 
Tofu in late 1975. In March 1974, when she went to Japan 
(because she could not fi nd a job in USA), she lived in 
Minami-ku, Yokohama, and worked at the YMCA. Then, 
during her yearly gynecological visit, she met a gynecologist 
at the Yamate Hospital who was a Lt. Commander in the 
U.S. Navy. He lived on the navy base in Yokohama. Later 
in 1974 she moved to Hayama and got into paper-making 
then into weaving. Beverly Stiskin was selling one of her 

looms, but Bev needed to see a gynecologist, so Dawn took 
Bev to the Yamate Hospital and Dawn’s boyfriend helped 
her, free of charge. Dawn ended up not buying the loom. But 
she did talk to Nahum and showed him a newspaper article 
she had about tofu. He was interested. She may have given 
Shurtleff’s phone number to Nahum or she may suggested to 
Shurtleff that he call Nahum.
 In the 1970s she called Shurtleff at least 3 times in Japan 
and once in ca. 1980-81 from a phone box in Lafayette, 
California; her future ex-husband lived in Walnut Creek. In 
Japan she sent Shurtleff a draft of an article she wrote about 
tofu and wanted to submit to Mother Earth News. Shurtleff 
suggested some corrections, but it was never published. She 
used to make tofu all the time at home in Japan, and she 
has continued since she arrived in Spain. She bought a fi rst 
edition of The Book of Tofu, then wrote a letter to Mother 
Earth News and urged them to review the book. They wrote 
back saying “no, the timing is not right,” because they had 
never heard of tofu. She still has both letters Mother Earth 
News wrote to her. The second says “Thanks so much for 
bringing this book to our attention.” She was a Mother Earth 
News lifetime subscriber (“Lifer,” for $250) #447 or #449. 
Address: Calle Uruguay 59, pta 13, 46007 Valencia, Spain. 
Phone: +34 96 380 2129.

3571. Toscano, Dawn. 2003. Re: List of active and inactive 
tofu makers in Spain. Letter to William Shurtleff at Soyfoods 
Center, July 17 and 31. 2 p. Typed, with signature.
• Summary: “Dear Bill, I personally called and talked to 
everyone. Some were very helpful and offered information, 
others were loathe to say little more than their address. In 
all cases where there was erroneous information [in the list 
Shurtleff sent Dawn], I tried to discover if the person still 
lived in the neighborhood or if the company had changed 
it’s name, etc., by calling telephone operator assistance, the 
respective town chambers of commerce, and companies 
if they had heard news of either defunct or fl ourishing 
companies not on my list. In this last case it appears that 
there is very little communication amongst producers. All 
information is up to date as of July 17, 2003.”
 Living and healthy companies: Vegetalia (Barcelona). 
Natursoy (Barcelona). Zuaitzo (Vitoria-Gasteiz). Integral 
Artesán (Barcelona). Tofu-ya (Director: Miki Takazumi. 
Madrid). Oriente Alimentación (Madrid).
 Doubtful: Jane A Garbutt (Granada).
 Dead: Tofu Sur (Granada). La Soyaria (Owner: Mario 
Rimoldi, Barcelona). Address: Calle Uruguay 59, pta 13, 
46007 Valencia, Spain.

3572. Demos, Steve. 2003. Developments at White Wave 
during the past year since sale of the company to Dean Foods 
(Interview). SoyaScan Notes. July 18. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: The most important thing is that “we have 
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successfully gotten ourselves into serious corporate America, 
and we have the opportunity to infl uence not the consumer 
world, but now we can also infl uence the business world. 
The mission on the consumer is really a matter of momentum 
now; any corporation could push Silk and keep it going 
as a pure product. The question is: Can you establish a 
business model that is socially responsible, environmentally 
responsible, consumer responsible, and fi scally responsible 
(make a handsome profi t)–all at the same time. That is the 
opportunity that is being handed to us. This alignment with 
Dean Foods, and in particular with CEO Gregg Engles, has 
been remarkable.
 “About two weeks ago Dean Foods announced the 
purchase of Horizon Organic, another company in Boulder, 
Colorado. The world’s largest commodity dairy processor 
just sent a very clear signal to Wall Street: ‘We are going to 
invest in wellness, health, and environmental businesses.’ 
They paid about $250 million for Horizon, so they have 
put almost $500 million on the table for these two soy and 
organic milk businesses. This is all about Wall Street and 
large profi ts. It is not about saving the planet–even though 
they may well do that. The joke between me and Gregg 
Engles is ‘My green is gonna meet your green on Wall 
Street!’ Gregg has really endorsed this. This is not just an 
arm’s length relationship. White Wave is the focus of Dean 
Foods’ strategy going forward.”
 Steve has created what he calls the “Wellness Division” 
of Dean Foods–but he would not be surprised if this concept 
appears in the Dean’s next annual report. Dean’s price-
to-earnings (P/E) ratio has been up. When Dean acquired 
White Wave, Dean was trading at a P/E of 16. They are now 
trading at 18–not because of better earnings but because of 
the sex appeal and opportunities of this wellness. Gregg told 
me he will give me anything I want if I focus on his P/E 
ratio–because that’s what his stockholders want to see. If we 
position the company as a commodity business that is now 
invested in wellness consumer packaged goods, Dean could 
become the latest and greatest Procter & Gamble–if you 
will. There hasn’t been the emergence of a serious branded 
company in the U.S. for quite a while. This is an unusual 
opportunity for Engles and Dean.
 “Dean Foods is remarkably supportive of White Wave. 
They never interfere with anything that we’re doing. Why 
would they? We’re more profi table than any of their other 
divisions.
 “We are now building three new extraction factories 
in the U.S. White Wave is producing Silk in Jacksonville, 
Florida, now. We invested the money in the processors 
and the fi llers. The extraction part of that will be up and 
operational by mid-September of this year. We’re putting 
in spin fl ash-dryers for our okara to turn it into further 
eco-products. Remember, now that we have an organic 
dairy inside Dean Foods, the okara goes to Horizon’s cows 
producing organic milk–a nice fi t and inexpensive solution, 

because drying okara does not cost that much. But we’re 
going to go further than that, by turning it into an actual eco-
value product, mixing it with other ingredients so that the 
Silk story is complete–even our waste stream. So everything 
is used.
 “In Mt. Crawford, Virginia, we are putting in another 
extractor as we speak. It won’t be open until Jan. 2004. 
Then we are installing a second extractor that will start 
producing later. So we will have two extraction lines in the 
same building. That is the major investment center for Dean 
on the East Coast, where all the plastic bottles are run, etc. 
Soon we will have facilities up and down the East Coast 
from Buffalo down to Jacksonville. Presently White Wave 
extracts soymilk for Silk from whole soybeans in two plants, 
in New Jersey and Utah. Soymilk for tofu, not Silk, is made 
in Boulder, Colorado. The dairy White Wave works with in 
New Jersey put up a $12 million facility next door to White 
Wave’s extraction facility, with a pipe right through the 
wall; it takes up the entire capacity for this factory, about 16 
million gallons a year.
 In New York City, Silk soymilk has 4.2% of the dollar 
share of the entire milk market (including dairy milk), and 
in Miami 4.3%. Those are White Wave’s top markets. In the 
entire U.S., Silk has from 3.2 to 4.4% of the milk market. 
One year ago, Silk had about 40% less of those markets–
remarkable growth. No wonder Dean Foods likes us so 
much. We took their factory [in Jacksonville] and increased 
its value.
 “It’s a great game out there. It’s heating up because we 
now have some giants gorillas that are chasing us. We fi gure 
8th Continent has spent $40 million chasing us and they 
don’t have much business to show for it. They are planning 
to spend another $40 million because DuPont owns a patent 
on a soybean [Synchrony resistant] and if then can establish 
an American market for products which use that bean, they 
can expand it into a worldwide market over the next few 
decades.”
 Steve has been trying to make an issue out of hexane 
solvent and extraction but nobody will talk with him about 
it. Steve refuses to use soy protein isolates in his products 
because they are currently made using hexane [a petroleum 
derivative]. He is looking for isolates or isolate-like products 
that are made using a more natural solvent, ideally from 
organic soybeans.
 A new motto is being used within the company: 
“A brand that covers you from diaper to diaper.” White 
Wave is developing new Silk products that fi t the tastes 
and nutritional (especially protein) needs of different age 
groups–such as children, school kids / teens, soccer moms, 
and geriatrics. “This is the diaper to diaper approach and the 
direction we are going to try to take Silk. A person needs 
much different nutrients at age 8 than at age 70. If Silk is 
organic and natural soy, we can begin to act like the orange 
juice and the milk people and enhance that delivery, only we 
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can customize more than they ever thought about.”
 Steve always used to tell people “I’m working for my 
grandkids.” He thought things in the soyfoods industry 
would eventually turn out the way they have–but not in his 
lifetime. “That was okay. It has been very exciting to watch 
things accelerate in the direction we always hoped they 
would go.” Address: President, White Wave Inc., 1990 North 
57th Court, Boulder, Colorado 80301.

3573. Messina, Mark J. 2003. Update on soy and nutrition 
(Interview). SoyaScan Notes. July 26. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: A long talk about the big picture and the big 
issues. Fascinating! Mark has such a clear vision, such 
deep knowledge in this fi eld, and is so honest–always. Very 
refreshing. Address: PhD, 439 Calhoun St., Port Townsend, 
Washington 98368. Phone: 360-379-9544.

3574. Egan, Anne. 2003. Edamame (eh-dah-MAH-meh): 60 
tempting recipes featuring America’s hottest new vegetable. 
Emmaus, Pennsylvania: Rodale Press. 144 p. Illust. (25 color 
photos by Mitch Mandel). Index. 24 cm.
• Summary: Contents: Introduction: Name game, history 
(of soybeans), the hottest health food today, selection, 
preparation, grow your own, sources for edamame seeds. 
Appetizers. Salads. Soups. Main dishes. Side dishes. 
Conversion chart. An attractive non-vegetarian cookbook. 
Address: Executive Editor of Cookbooks, Rodale Press, 33 
East Minor St., Emmaus, Pennsylvania 18049.

3575. FBX. 2003. Soyfoods Latin America: September 29-
30, 2003. Grand Hyatt, Sao Paulo, Brazil. www.foodbevx.
com (Brochure). Bar Harbor, Maine. 8 p. 28 cm.
• Summary: This brochure begins: “The Food & Beverage 
Exchange proudly presents the next event in the Soy Series.” 
In association with Soyatech. Summit sponsor: Solae. A 
list of the main speakers is given. Summit chairmen: Peter 
Golbitz, President, Soyatech, USA. Leon Klein, President, 
Klein Commodities Inc., Brazil. Opening address: Roberto 
Rodrigues, Minister of Agriculture, Brazil.
 The program is described in detail on pages 3-5. 
Page six discusses 7 available tours of Brazil. Page 8 is 
sponsorship and exhibition opportunities.
 The price is $1,299 for those who register by Aug. 1, but 
$1,599 after Sept. 15.

3576. Messina, Mark. 2003. Research updates: Soy and 
mineral bioavailability. Soy Connection (The) (Jefferson City, 
Missouri–United Soybean Board) 11(3):1, 5-6. July.
• Summary: Iron bioavailability from plants is quite low–
generally less than 5%, which is why vegetarians need as 
much as 80% more iron than non-vegetarians. The iron 
content of soybeans is quite high, but due to the inhibitory 
effects of phytate, which is present in soybeans in large 

amounts, and to a lesser extent soy protein, soybeans are not 
considered a good source of protein. However new research 
(by Murray-Kolb et al. at Pennsylvania State Univ.) suggests 
this may not be the case. Also discusses new studies on 
calcium absorption. Address: PhD.

3577. Ontario Soybean Growers Newsletter. 2003. Soyfoods 
promoted in April. July. p. 3.
• Summary: “Soyfoods Canada launched its fi rst offi cial 
public relations campaign in March, timed to promote April 
as Soyfoods Month. The media campaign served to introduce 
the Soy, Always in Good Taste recipe booklet and the 
Soyfoods Canada website. The response to this initiative was 
tremendous.” Over 800 requests for the recipe booklet were 
received in April and May. OSG is a member of Soyfoods 
Canada. Address: Box 1199, Chatham, ONT, Canada N7M 
5L8.

3578. Plenty Bulletin (Summertown, Tennessee). 2003. Soy 
Huichol [in Mexico]. 19(2):1-3. Summer.
• Summary: “Louise Hagler, culinary educator whose 
expertise is cooking with soyfoods, author of seven 
cookbooks, and Plenty advisor, recently returned from 
a six week technical assistance and training visit to the 
Huichol Center for Cultural Survival and Traditional Arts. 
The Center is located in the town of Huejuquilla, Jalisco, 
a frontier town in the Sierra Madre Occidental mountain 
range, which extends along the Pacifi c side of Mexico. 
Since Louise’s research visit last July, (see Plenty Bulletin: 
Fall 2002), Plenty staff and Susana Valadez, founder 
and director of the Huichol Center, have developed a 
collaborative project called, Huichol Nutrition Education 
& Food Supplementation Project. Phase I of the project 
was funded by Onaway Trust and the AMB Foundation. 
Plenty is working in partnership with the Huichol Center, 
the regional DIF, (Departamento Infantes y Familias-a 
Mexican government Social Welfare Agency), and Chapingo 
University (the largest and oldest agricultural university 
in Mexico) to develop and maintain a sustainable program 
of nutrition education and soy food supplementation for 
Huichol families.”
 “Louise worked with Huichol Center staff to develop 
recipes utilizing soybeans, soymilk, tofu and texturized 
vegetable protein (soya seca) that local Huichol and urban 
and rural Mexican families would readily integrate into their 
traditional meals. Malnutrition is a serious problem in rural 
Mexico, especially among indigenous populations like the 
Huichols. Soybeans are noteworthy for producing a high-
quality protein from limited tillable acreage–ten times more 
usable protein from an acre than if that same acre were used 
to raise livestock.”
 Photos show: (1) A DIF soyfoods class. Louise 
Hagler (center), with Susana Valadez to her right and 
Yolanda Ramirez Cordoba to Susana’s right. (2) Mexican 
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women squeezing out the soymilk at the soy processing 
demonstration at the Huicol village of Nueva Colonia.

3579. Plenty Bulletin (Summertown, Tennessee). 2003. 
Plenty Belize update. 19(2):3. Summer.
• Summary: “School kids eat a little better thanks to Plenty 
donors: Plenty Belize was able to provide assistance to the 
school feeding programs at the Barranco and Laguna village 
schools thanks to Plenty donors responding to an article in 
the Winter Bulletin. Through the efforts of these donors, both 
schools have been able to increase the numbers of meals fed 
by an additional day each week for these last 2 months of the 
school year! Barranco Principal Angie Nicholas expressed 
her excitement about the additional nutritious lunches for 
her students: ‘It is wonderful to see how Plenty and your 
friends in the states are committed to helping our children 
here at Barranco School.’ In addition, Plenty’s local Nutrition 
promoter, Barbara Nightingale, was asked to help the cooks 
at these two schools learn ways of incorporating the school 
garden vegetables into the children’s meals, and provide a 
refresher on making soymilk and okara.”
 Photos show: (1) “Lunchtime at Barranco Village 
School.” (2) “Barbara Nightingale (left) shows volunteer 
cooks Lynn Zuniga (center) and Sharon Nunez at the 
Barranco School Lunch Program how to make sausage from 
okara (the pulp leftover from making soymilk) (photos by 
Mark Miller).”

3580. Plenty Bulletin (Summertown, Tennessee). 2003. 
Guatemala. 19(2):4. Summer.
• Summary: Discusses the work of Chuck Haren in 
Guatemala City and Solola.

3581. Dominguez de Diez Gutiérrez, Blanca. 2003. Re: 
Recent honors and ongoing work with soyfoods in Mexico. 
Letter to William Shurtleff at Soyfoods Center, Aug. 26. 2 p. 
Typed, with signature. [Eng]
• Summary: Blanca fi rst asks about anti-soy information on 
the Internet by Sally Fallon and Mary Enig. “Please explain 
to me what is happening. This is very important for me 
because I am giving soya classes, have good size groups, and 
am on radio and TV programs–very successful. My health 
is not too good (heart problems) and besides I am age 83. I 
don’t know how I do it.”
 In a town close to Mexico City named Tepoztlan there 
is a feeling of great spiritual power. Once it was a great 
kingdom and a sacred place. “It is also the birth place of the 
great Mexican gods. You can still feel them roaming about, a 
particular the great avatar Quetzal coatl.”
 Blanca has been asked to donate all her records on 
her work with soya to the town’s museum, since this is the 
place where she fi rst began to give classes 30 years ago. 
Here also she fi rst met Philip Kapleau, who put her in touch 
with Shurtleff and Aoyagi. But she wonders if she was the 

fi rst person to teach about soyfoods in Mexico. “Or did 
some other person begin this in Mexico before me?” Note: 
Shurtleff sends her a database search on early publications 
about and work with soyfoods in Mexico. He adds a note: 
“Many people have worked to introduce soyfoods to Mexico 
but only two saints–you and Rev. Ejo Takata.”
 Update. 2003. Oct. 6. Talk with Blanca. Her book on 
soya was reprinted 20 times in 10 years in Mexico. When 
she was younger, she used to be an artist. Address: Tepexpan 
#14, Barrio del Nino Jesus, Coyoacan, Mexico D.F., Mexico.

3582. Dominguez de Diez Gutiérrez, Blanca. 2003. Re: 
Project to honor her uncle Belisario Dominguez, a famous 
man in Mexico. Letter to William Shurtleff at Soyfoods 
Center, Aug. 2 p. Handwritten, with signature. [Eng]
• Summary: “This project is to honor my uncle Belisario 
Dominguez, who was Mexico’s greatest civil hero and 
martyr of the Mexican Revolution. His life was exemplary, 
as a doctor, mystic, and his work among the poor and 
needy. He was a great senator but never a politician. In the 
senate still today every year, the gold medal of Belisario 
Dominguez is given to the most outstanding person, man or 
woman for humanitarian work.
 “I am the only old person left, descendant of this 
person who known about him. One you asked me if I would 
be interested in founding a Soya Food Center in Mexico. 
Although many years have passed the answer is yes, but it 
would be under the auspices of the Senate of Mexico, like 
a branch of yours, exactly the same. Al the information 
about Soya, every aspect, even the poetry. I too have had 
some poetry on soya from my students. This project sounds 
grandiose. It would include also all Latin-America, funds & 
everything.” Address: Tepexpan #14, Barrio del Nino Jesus, 
Coyoacan, Mexico D.F., Mexico.

3583. Chapman, Nancy. 2003. Celebrating the Soyfoods 
Association’s 25th anniversary and other recent 
developments (Interview). SoyaScan Notes. Sept. 12 and 
Dec. 19. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Nancy’s organization manages the Soyfoods 
Association, whose 25th anniversary was celebrated on 
Sept. 4, 2003, as part of a reception from 6-8 p.m. during the 
Natural Products Expo East in Washington, DC. About 60-
70 people attended. Tina Nelson of Sunrich (formerly with 
Galaxy Foods) gave a brief talk, followed by Steve Demos 
and Lester Karplus who shared their recollections of the 
foundation meeting of the Soycrafters Association of North 
America (as it was originally named) on 30 June 1978 in Ann 
Arbor, Michigan. Numerous photographs of and documents 
from that meeting (provided by the Soyfoods Center Library) 
were on display. Some people were unable to attend because 
the National Football League (NFL) had a party on the Mall 
which created a terrible traffi c jam. The reception followed 
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an Executive Committee meeting at which soymilk standards 
were discussed, specifi cally the requirement of 7 gm of 
protein per 100 gm of soymilk.
 The Soyfoods Association has a number of allies in 
Congress in supporting the bill to get soymilk into school 
lunch programs and making it reimbursable: Senators Check 
Grassley (R-Iowa), Tom Harkin (D-Iowa), Richard Luger 
(R-Indiana), Blanche Lincoln (D-Arkansas), Peter Fitzgerald 
(R-Illinois), and Ben Knighthorse Campbell (R-Colorado). 
Representatives Michael Castle (R-Delaware), and Robert 
Andrews (D-NJ).
 United Soybean Board (USB) (Steve Poole), American 
Soybean Assoc. (Jim Hershey and the WISHH program), 
and seven state soybean boards (Illinois, Indiana, Iowa & 
Soyfoods Council, Kentucky, Michigan, Nebraska, and 
Ohio) are now members of SANA. Each state board pays 
$500 a year as an Allied Member, and many help pay for 
additional projects. Illinois and Indiana both sponsored (paid 
all expenses for) speakers for a SANA symposium. They 
have contributed almost every year for SANA’s April Soy 
Month promotion. USB paid for a big SANA promotion 
at the Boston Marathon, and they sent out a big crew to do 
all the publicity. In addition, the South Dakota Soybean 
Board has sponsored individual projects (such as video new 
releases).
 About 4 years ago the Iowa Soybean Promotion 
Board (and Linda Funk and her Soyfoods Council, created 
Sept. 2000 by the Iowa Soybean Promotion Board) tried 
unsuccessfully to “take over SANA.” There was considerable 
debate, but in the end the SANA board voted not to put 
SANA under new management, in part because their source 
of funding looked like it would dry up after 3 years. Now 
the Iowa board, SANA’s Iowa members, Linda Funk and her 
Soyfoods Council, and the Iowa Economic Development 
Group all work well together as members of SANA.
 A new potential confl ict is developing as SANA plans to 
revise the soymilk standards. Some people want to increase 
the allowed water content, while others want to prohibit the 
use of soy protein isolates. Address: Founder, N. Chapman 
Associates, 1723 U. Street, N.W., Washington, DC 20009. 
Phone: 202-986-5600.

3584. ASA Today (St. Louis, Missouri). 2003. Americans buy 
more soy. 9(10):3. Sept.
• Summary: “According to the latest in a series of studies 
on the soyfoods category, retail sales of soyfoods grew by 
12.8% overall in 2002, to reach an estimated $3,650 million.
 “According to a Soyatech study, this is the seventh year 
in a row that the category has grown by more than 10% 
overall. Growth was driven by storing increases in sales of 
energy bars, meat alternatives, soymilk beverages and cold 
cereals with soy. Energy bars with soy protein grew at over 
30% and accounted for nearly 25% of the total dollar gain 
for the category. Sales of soy-based products were growing 

more quickly in mainstream food channels than in natural 
product stores, according to ‘Soyfoods: The U.S. Market 
2003.’
 “’The trend towards mainstream growth has been 
consistent over the past fi ve years,’ says report author Peter 
Golbitz, Soyatech Publisher. ‘Not only are sales increasing 
more quickly in the mainstream channel, but mainstream 
shoppers now buy nearly half of all soyfood products in the 
U.S. It’s not just a new age food anymore.’”

3585. Fifth International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease. 2003. Recognizes 
William Shurtleff for outstanding contributions to increasing 
understanding and awareness of the health effects of 
soyfoods and soybean constituents.
• Summary: This symposium was held on 21-24 Sept. 
2003. Steve Demos, founder and president of White Wave, 
Inc. gave a brief speech before presentation of the award. 
Shurtleff was unable to be present at the award ceremony. 
The metal plaque, 6 by 8 inches, with gold lettering on a 
blue marble mist plate, is mounted on an 8 by 10 inch walnut 
board.

3586. Nelson, Tina. 2003. SANA [Soyfoods Association of 
North America] 25th anniversary celebration. September 
4, 2003. Washington, DC: Soyfoods Association of North 
America. 2 p. 28 cm.
• Summary: A brief and superfi cial story of the founding 
of the Soyfoods Association of North America in July 1978 
in Ann Arbor, Michigan. Steve Demos and Lester Karplus, 
who were present at both the founding and at this reception, 
shared their refl ections of the past 25 years. She thanks the 
chefs who created the evening’s soy delicacies: Kim Galaez, 
Patricia Greenberg, Dana Jacobi, and Akasha Richmond. She 
also thanks and acknowledges the sponsors of the evening: 
ADM, Cargill, Hain-Celestial Group, Kellogg / Worthington 
Foods, Light Life, Solae LLC, Sunrich, Tetra Pak, Vitasoy-
USA, and White Wave. And she welcomes special guests 
from USDA, FDA, and Capital Hill.
 The talks ends: “Thank you all for coming and enjoy the 
soy treats and the historical documents and photos with your 
colleagues.” Address: Galaxy Foods.

3587. Small Planet Tofu. 2003. Handcrafted Organic Savory 
Baked Tofu (Leafl et). 330112 Hwy 2, Newport, WA 99156. 3 
panels each side. Each panel: 22 x 9 cm. Sept.
• Summary: On the front panel of this color photocopied 
leafl et is: The Small Planet logo, with a green and blue 
Planet Earth at the center. Below that an illustration of a lake, 
mountains and a waterfall. Below that: “’The Micro-Brew of 
Tofu™.’ Handcrafted Organic Savory Baked Tofu.” www.
smallplanettofu.com.
 The rear panel is titled “Small Plant Tofu history.” 
“Owned and operated by Tofu-Phil, Small Planet Tofu 
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started as a dream back in 1981. The tofu-bug bit Phil hard 
when introduced to Bill Shurtleff, author of The Book of 
Tofu, while attending a lecture in Boulder, Colorado. That 
year Phil moved to the Northwest with aspirations of starting 
a tofu shop, but it seemed that the Inland Northwest wasn’t 
quite ready; neither was Phil.
 “Twelve years later, reality struck Phil, Tofu-reality that 
is. It was time to do it. So in 1992 Small Planet Tofu started 
production on a part time basis. Located in an old sprout 
shop in Spokane, Washington, Tofu-Phil began making tofu 
at night, while working full-time as an engineer by day.
 “Since then, Small Planet Tofu has constructed a fully 
certifi ed facility, Phil quit his day job, and we are growing 
every day. With a 20+ state distribution and innovative 
fl avors, Small Planet is providing consumers the fi nest, fresh 
and baked, organic tofu available.
 “Our fresh and baked Tofu is available in Firm, Garlic & 
Herb, Spicy, Curry, and Vegetable fl avors.
 “We believe that fresh-baked tofu, handcrafted in small 
batches, makes all the difference. We hope you’ll agree and 
discover what tofu is really supposed to taste like.”
 Accompanying this leafl et are enclosed the following 
recipe cards (single sided, each 2.75 by 5 inches wide): 
Tofu-tabouli salad (Tofuli). Simple tofu stir-fry. Small Planet 
tofu dips. Tofu pineapple banana smoothie. Deviled tofu. 
Vegetable tofu pot pie. Tofu pumpkin pie. Marinated tofu 
salad. Address: Newport, Washington. Phone: 888 401-Tofu 
(8638).

3588. Soyatech, Inc. 2003. Soya & Oilseed Bluebook 2004: 
The annual directory of the world oilseed industry. Bar 
Harbor, Maine: Soyatech. 408 p. Sept. Comprehensive index. 
Brand name index. Advertiser index. 28 cm.
• Summary: On the cover is a pointillist / expressionist 
painting, with some of the dots being actual tiny soybeans. 
of the rear view of a farmer in a tractor plowing a fi eld. On 
the inside front cover is a color ad from Natural Products Inc. 
(Grinnell, Iowa) titled “Applying the natural goodness of 
soy.” The company offers “New products. New technology. 
New ideas. Full line of enzyme active full fat soy products. 
Full line of roasted full fat soy products.” On the fi rst page 
is a full page color ad from Bunge North America (St. Louis, 
Missouri). “Now more than ever. Since 1923 Bunge North 
America has enhanced the value of America’s Harvests.” On 
the back cover is color ad from ADM Food Ingredients with 
the tagline: “For all of your food ingredient needs, ADM is 
the nature of what’s to come.” The text states: “ADM offers 
the most complete line of over 500 ingredients and has the 
expertise to apply them to a wide variety of great-tasting 
foods.” On the title page of the book is a bright yellow self-
adhesive label containing “Your access code,” which expires 
in a year.
 The Foreword, by Peter Golbitz of Soyatech, states: 
“This is the 16th edition [of the Bluebook] that we have 

produced and the 56th edition since the publication’s 
inception by the American Soybean Association in 1947.” 
“World soybean production will reach 195 million metric 
tons this year, with an estimated value of $41 billion 
before processing. This is enough soybeans to give every 
man, woman, and child on our plant over 30 kilos [66 lbs] 
each. This great resource can provide nearly half of an 
adult’s protein needs for a year. Unfortunately, due to the 
imbalance of resource utilization between the developed 
and the developing world, many people still fi nd it diffi cult 
to get adequate nutrition for themselves and their families. 
This results not only in poor health, disease and decreased 
productivity, but it also contributes to the lack of security and 
trust in the world.
 “Now it seems that many people are becoming aware 
of the great resource that soybeans provide. Testimony to 
this is the great soyfoods boom that is currently underway 
in the United States and in other Western nations. In most 
Asian nations, soybeans have been providing protein for 
direct consumption for centuries... From South and Central 
America, to Africa and India, soybeans are fi nding their way 
into new food products and home kitchens.” Address: 1369 
State Hwy 102, P.O. Box 84, Bar Harbor, Maine 04609. 
Phone: 207.288.4969.

3589. WholeSoy Company. 2003. Taste matters! Eleven 
delicious fl avors from the best selling soy yogurt in natural 
foods. Best selling because it’s best tasting. Enjoy! (Leafl et). 
San Francisco, California. 2 p. Front and back. 28 cm.
• Summary: Leafl et sent by Patricia Smith from Natural 
Products Expo in Anaheim, California. 2003. Sept. The 
eleven fl avors are: Mixed Berry. Apricot Mango. Strawberry 
Banana. Blueberry. Cherry. Lemon. Vanilla. Raspberry. 
Strawberry. Peach. Plain. All ingredients for each fl avor are 
given on the rear. The sweetener is “Organic cane crystals” 
(sugar). The “live active cultures” in each are “Lactobacillus 
Acidophilus, Bifi dus, L. Bulgaricus, and S. Thermophilus.”
 Sales info: Oasis Sales and Marketing, 144 Weeks Way, 
Sebastopol, CA 95472. Address: 335 Sacramento St. #1120, 
San Francisco, California 94111. Phone: 415-495-2870.

3590. Book Publishing Co. 2003. Fall 2003 fall catalog (Mail 
order). Summertown, Tennessee. 64 p. 25 cm.
• Summary: Contains sections titled Soyfoods Cooking (p. 
14-17, including books on tofu, miso, tempeh, soyfoods, 
meatless burgers, meat substitutes, and TVP), Healthy World 
Cuisine (Chinese, Japanese, Korean, Indian), Vegan Cooking 
(p. 24-32), Vegetarian Cooking (p. 33-36), Native Voices 
(Native American books and authors) (p. 45-61). Address: 
P.O. Box 99, 415 Farm Road, Summertown, Tennessee 
38483. Phone: 1-888-260-8458 or 931-964-3571.

3591. Klein, Barbara P.; Cadwallader, Keith R.; Chen, Dejun; 
Khanna, Pradeep; Sullivan, Cheryl L.; Weingartner, Karl E. 
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2003. Baking with soy in the American kitchen. Champaign-
Urbana, Illinois: Illinois Center for Soy Foods. 63 p. Illust. 
No index. 24 cm. Series: Soy in the American Kitchen.
• Summary: See next page. Contents: Illinois Center for 
Soy Foods. Bringing soy foods to the American table. Why 
eat soy? Baking with soy. Soy fl our. Soy protein isolate. 
Soymilk. Tofu. Textured vegetable protein. Soy nuts. Soy 
analogs (soy sour cream, soy cream cheese). Nutrient 
information,
 Recipes (42 recipes). Every right-hand page contains an 
elegant full-page color photo of the recipe to its left. All of 
the recipes are meatless.
 On page 5 we read: “Soy analogs: Soy products that 
have been made to look and taste like meat or dairy products 
are known as soy analogs.”
 Note: This is the earliest English-language publication 
seen (Nov. 2014) that uses the term “soy analogs” to refer to 
both meat analogs and dairy analogs. Yet this term is almost 
never used! The typical terms were “meat analogs” and 
“dairy analogs”– terms that are probably best avoided in the 
state of Illinois. Address: 1. PhD, editor, Director, Illinois 
Center for Soy Foods, 170 National Soybean Research 
Center, 1101 Peabody Dr., Univ. of Illinois, Urbana, IL 
61801. Phone: (212) 244-1706 or www.soyfoodsillinois.uiuc.
edu.

3592. Messina, Mark. 2003. Research updates. Soy 
Connection (The) (Jefferson City, Missouri–United Soybean 
Board) 11(4):1, 6. Fall. [2 ref]
• Summary: “Prostate cancer: In vitro and animal data 
suggest that isofl avones and soyfoods reduce the risk of 
prostate cancer although relatively little epidemiologic data 
in this area has been conducted (see ‘Soy’s Encouraging 
Role in Prostate Cancer Prevention’). This is one reason why 
the recently published case-control study which involved 12 
different cities in China is noteworthy. This study by Lee and 
colleagues involved 133 cases and 265 age- and residential 
community-matched controls between the ages of 50 and 
89. A food frequency questionnaire was used to assess 
the intake of soyfoods and isofl avones. The age- and total 
calorie-adjusted odds ratio of prostate cancer risk comparing 
the highest tertile of tofu intake to the lowest tertile was a 
statistically signifi cant 0.58 (i.e., risk was reduced by nearly 
40 percent among the most frequent consumers of tofu). The 
odds ratio for highest versus lowest intake of total soyfoods 
(tofu, soymilk, and fermented soy products) and genistein 
was 0.51 and 0.53, respectively, although neither of these 
relationships quite reached statistical signifi cance. These 
results are certainly encouraging and support the hypothesis 
that soy is protective against prostate cancer but the fi ndings 
were not adjusted for the intake of other foods and nutrients. 
Clearly, more epidemiologic research is needed, especially 
prospective studies.

“Cancer Epidemiol Biomarkers Prev 2003; 12:665-8.

 “Portfolio Diet: In 1999 the U.S. Food and Drug 
Administration approved a health claim for the cholesterol-
lowering effects of soy protein and one year later the 
American Heart Association endorsed the use of soyfoods 
for those with elevated cholesterol. However, lowering 
cholesterol to the recommended target level requires 
comprehensive dietary changes, not just the consumption 
of soy protein. To evaluate whether making multiple 
dietary changes can lower cholesterol as effectively as 
pharmacological approaches, Jenkins and colleagues 
from the University of Toronto randomly assigned 46 
hyperlipidemic adults (25 men and 21 postmenopausal 
women) to undergo one of three interventions on an 
outpatient basis for one month: a diet very low in saturated 
fat, based on milled whole-wheat cereals and low-fat dairy 
foods (n=16); the same diet plus lovastatin, 20 mg/d (n = 
14); or a portfolio diet that was low in saturated fat, high 
in plant sterols (1.0 g/1000 kcal), soy protein (21.4 g/1000 
kcal), viscous fi bers (9.8 g/1000 kcal), and almonds (14 
g/1000 kcal) (n = 16). The control, statin, and dietary 
portfolio groups had mean decreases in low-density 
lipoprotein cholesterol of 8.0 percent, 30.9 percent, and 28.6 
percent, respectively. There were no signifi cant differences in 
effi cacy between the statin and dietary portfolio treatments. 
In addition to the reductions in cholesterol, C-reactive 
protein levels decreased 10.0 percent (P =.27), 33.3 percent 
(P =.002), and 28.2 percent (P =.02) in the control, statin, 
and portfolio groups, respectively. C-reactive protein is a 
marker of infl ammation and is thought to be an independent 
predictor of coronary heart disease. These results show that 
dietary changes can lower cholesterol as much as cholesterol-
lowering drugs although it should be acknowledged that 
not all individuals are likely able to adhere long-term to the 
portfolio diet.

“JAMA 2003; 290:502-10.” Address: PhD [Nutrition 
Matters, Port Townsend, Washington].

3593. Messina, Mark. 2003. Soy’s encouraging role in 
prostate cancer prevention. Soy Connection (The) (Jefferson 
City, Missouri–United Soybean Board) 11(4):1-2. Fall. [17 
ref]
• Summary: “Much of the discussion over the past decade 
about potential health benefi ts of soy has centered on 
women’s health issues–breast cancer, bone health, and 
menopausal symptoms. Disappointing results from the 
Women’s Health Initiative, which raise questions about 
the wisdom of using conventional hormone replacement 
therapy long term, serve to further highlight this particular 
focus. Arguably, however, more men will start to consider 
incorporating soy into their diets as they become aware of 
research suggesting soy intake may reduce prostate cancer 
risk. Certainly, the American Cancer Society’s inclusion of 
soyfood consumption as one of seven steps to reduce risk 
of prostate cancer will help to increase such awareness. 
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The brief review below highlights what is known about the 
relationship between prostate cancer risk and soy intake. 
Worldwide, cancer of the prostate is the fourth most common 
cancer (1) and sixth most common (2) cause of cancer death 
in men. There are striking differences in prostate cancer 
rates among regions of the world, however. Compared to 
Western rates, prostate cancer incidence and mortality in 
China and Japan is extremely low; in fact, they are as low as 
the breast cancer rates in those countries. The low rates in 
soyfood consuming countries provided initial motivation for 
investigating the impact of soy intake on prostate cancer risk. 
Unfortunately, relatively little epidemiologic research has 
been conducted. A prospective study among 8,000 Japanese 
men in Hawaii found that daily tofu intake was associated 
with a 65 percent reduction in prostate cancer risk, but these 
fi ndings were not quite statistically signifi cant (3). Also, 
total soy intake was not reported, the number of prostate 
cancer cases in this study was small, and miso intake was 
not protective. In a prospective study among Seventh-Day 
Adventists in California, drinking 1-2 cups of soymilk per 
day was assimilated with a 70 percent reduced risk. But 
again, there were only a small number of cases and the 
only soy product reported was soymilk (4). Furthermore, 
an earlier report from this cohort indicated that legumes 
and beans in general were protective. Other epidemiologic 
studies provide at best only modest support for protective 
effects of soy (5).
 “Unquestionably, the isofl avones are thought to be 
responsible for the hypothesized anti-prostate cancer 
effects of soy. In vitro, the main soybean isofl avone 
genistein inhibits the growth of testosterone-dependent and 
independent prostate cancer cells (5). It also reduces the 
ability of prostate cancer cells to metastasize independent of 
cell growth inhibition (6). In addition, in a dose-dependent 
manner genistein decreases the growth of human-patient 
benign prostatic hypertrophy tissue and prostate tumors 
in histoculture (7). Finally, genistein has been shown to 
enhance the ability of radiation to kill prostate cancer cells in 
vitro (8).
 “Although in many cases the concentrations of genistein 
required to inhibit prostate cancer cell growth in vitro are 
greater than those found in serum, when prostate cells are 
exposed to genistein for a prolonged period of time (as in 
theory would be the case in men regularly eating soyfoods) 
the concentration required to inhibit growth is similar to 
the serum genistein levels in people eating soyfoods (9). 
Furthermore, isofl avone levels in the prostate exceed those in 
the serum (1).
 “Animal models of prostate cancer provide the clearest 
support for the hypothesis that soy intake reduces risk, 
although it should be noted that there is much debate about 
which animal models are best for studying prostate cancer 
(11). Animal models include those in which tumors develop 
spontaneously, are induced chemically, and are induced by 

implanting prostate cancer cells directly into the prostate. 
Feeding soy or isofl avones has been shown to be effective in 
all three models, but results from recent publications using 
the latter model are particularly impressive. In one, there was 
a dose-dependent inhibition between isofl avone consumption 
and prostate tumor growth, tumor size being approximately 
40 percent lower in mice given the highest dietary dose of 
isofl avones compared to control animals fed a soy-free diet 
(12). More recently, isofl avones were found to decrease 
tumor growth by approximately 50 percent in mice, and in 
combination with black tea extracts, to reduce tumor size by 
approximately 80 percent (13).
 “The mechanism by which soy inhibits the growth of 
prostate cancer in animals has not been identifi ed, although 
much in vitro research shows that genistein can infl uence 
the activity of enzymes and cellular factors that control 
the growth and differentiation of cells. Also, isofl avones 
have weak estrogen-like effects and high-dose estrogen 
has been used to treat prostate cancer. Some research 
indicates that higher levels of testosterone and especially 
of dihydrotestosterone (a testosterone metabolite) increases 
prostate cancer risk, but clinical studies have failed to show 
that soy or isofl avones affect serum testosterone levels (see 
article page 3) (5).
 “One of the keys to preventing prostate cancer mortality 
is to prevent the small (often called latent) prostate tumors 
from progressing to the larger, more aggressive, and 
potentially life-threatening form of prostate cancer. By 85 
years of age, approximately 75 percent of all men have these 
small prostate tumors (14, 15). Autopsy data reveal that even 
in Japan, latent prostate cancer is common, although very 
few Japanese men die of prostate cancer. The International 
Prostate Health Council recently concluded that isofl avones 
prevent latent prostate cancer from progressing to the more 
lethal form of this disease (16). There are also intriguing but 
still speculative data suggesting that soy may be useful to 
prostate cancer patients. Investigators from the Karmanos 
Cancer Institute in Detroit reported that in prostate cancer 
patients (N=40) resistant to conventional medical treatment, 
daily isofl avone supplementation (120 mg/day) resulted in 
a marked decline in the rise in levels of prostate specifi c 
antigen (a marker of prostate cancer) (17).
 “Prostate cancer is a disease of older men; average age 
of diagnosis is about 73. Also, prostate tumors are slow-
growing. Evidence suggests that late life infl uences do affect 
prostate cancer development. Thus, men appear to have 
ample opportunity to decrease their chances of dying of 
prostate cancer. Even if soy only modestly impacts prostate 
cancer–by slowing tumor growth and/or delaying tumor 
onset–the public health implications are signifi cant. Thus 
far, although no fi rm conclusions can be drawn about the 
ability of soy to reduce risk of prostate cancer, the evidence 
is certainly intriguing. Research into the effects of soy intake 
on prostate cancer risk in humans is needed and warranted. 
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Because soy-foods provide high quality protein and may 
offer a number of health benefi ts, men concerned about their 
prostate health may want to consider adding soyfoods to 
their diet. Men should strive to consume about two servings 
of soyfoods per day; this amount provides approximately 
15 g soy protein–and 50 mg isofl avones.” Address: PhD 
[Nutrition Matters, Port Townsend, Washington].

3594. Sim, John. 2003. Update on Pulmuone & Soga 
(Interview). SoyaScan Notes. Nov. 10. Conducted by William 
Shurtleff of Soyfoods Center. Followed by a letter dated 14 
July 1997.
• Summary: About 3½ years ago T.J. Song, a native Korean 
who graduated with an MBA from Stanford Business School, 
joined the company and is now vice president and CEO. It 
had been an uphill battle to try to get Caucasian American 
consumers to recognize, pronounce, and buy Pulmuone. 
Late 2001 he proposed that Pulmuone start to develop tofu 
products that would be marketed to mainstream American 
consumers. All the sales and marketing people agreed with 
his idea. “It was a no-brainer.” So Mr. Song spearheaded the 
idea to expand Pulmuone’s focus beyond the Korean ethnic 
market and to keep the corporate offi ce’s basic philosophy 
of caring for the environment, caring for neighbors. The 
company motto is: “We do not sell products that we would 
not serve to our own family.” They decided to use the name 
“Soga”–which has various association: Soy + garden, yoga, 
etc. The fi rst products (Organic Twin-Pack Tofu) were 
introduced in March 2002 at the Natural Products Expo 
at Anaheim. They outsource their graphic design to RAP 
Communications. Pulmuone’s full-time marketing director 
is Michael Bylinken. Several weeks ago there was a major 
article about Pulmuone in the Los Angeles Times business 
section. Address: Marketing Director, Pulmuone, 4585 
Firestone Blvd., Southgate, California 90280. Phone: 866-
356-2800.

3595. Messina, Mark J. 2003. Mark and Ginny have decided 
to update their classic book The Simple Soybean and Your 
Health (Interview). SoyaScan Notes. Nov. 26. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Note: This update never happened; more 
important opportunities related to soy intervened. Address: 
PhD, 439 Calhoun St., Port Townsend, Washington 98368. 
Phone: 360-379-9544.

3596. Nordquist, Ted. 2003. New developments with 
cultured soy yogurt (Interview). SoyaScan Notes. Nov. 26. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ted is working to develop a sugar-free soy 
yogurt using lohan fruit concentrate as the natural sweetener 
in place of sugar. This sweetener is expensive because lohan 
is a very rare fruit and it is 300 times as sweet as sugar. Ted 
has developed a proprietary way to feed the yogurt cultures, 

then the sweetener is added at the end of the fermentation 
so that is not eaten by the culturing microorganisms. The 
product will be promoted as “Low carb. Sugar free.”
 Ted has also had analyses done (by the company from 
who he buys he live active cultures) of the number of each 
of these organisms per gram of ready-to-eat soy yogurt. The 
numbers are very high, typically more than one million live 
organisms of each variety per gram of yogurt. Ted also plans 
to put this information in the form of an easy-to-read table 
on his yogurt cartons. In addition, he would like to get a 
seal of approval from the Natural Yogurt Association, which 
advocates the manufacture and sale of natural yogurt with 
live cultures. Address: TAN Industries, Inc., 253 Sacramento 
St., Suite 1120, San Francisco, California 94111. Phone: 415-
495-2870.

3597. Food Protein Research and Development Center, The 
Texas A&M University System. 2003. Soyfoods 2004: From 
beans to business opportunities–A practical, hands-on short 
course (Leafl et). College Station, Texas. 4 panels each side. 
Each panel: 23 x 10 cm.
• Summary: This course will take place on 11-15 Jan. 2004 
(Sunday afternoon to Thursday afternoon) at College Station, 
Texas. The program of course lectures and demonstrations 
is given, together with a registration form. The registration 
for the course is $1,295 and includes Sunday evening dinner, 
daily lunch, refreshments at breaks, a short course manual, 
group photo, local transportation, certifi cates of completion, 
and an optional tour of the George W. Bush Museum and 
Library. It does not include lodging / accommodations; 
rooms have been reserved at the College Station Hilton Hotel 
for $89/night plus tax for single or double occupancy.
 Note: Many of the speakers and demonstrators are from 
FPRDC (Food Protein Research & Development Center). 
Peter Golbitz will be speaking on “Trends and Opportunities 
in the soyfoods market.” Address: The Texas A&M Univ. 
System, College Station, Texas 77843-2476. Phone: 979-
845-2741.

3598. Hain Celestial Group, Inc. (The). 2003. Annual report 
2003: 10 years of changing the way the world eats. Melville, 
New York. 32 p. Nov. 28 cm.
• Summary: A nice chronology at the front of the report 
marks the company’s 10th anniversary. At the top of each 
year is the logo of each brand acquired that year.
 “1993–Irwin Simon forms 21st Century Foods with the 
Farm Foods brand. We acquire Kineret Foods, a specialty 
kosher brand. Our name becomes Kineret Acquisition 
Corp. and we sell 1 million shares and warrants in an initial 
public offering at $3.25 per unit. We are listed on NASDAQ 
under the ticker symbol NOSH. The FDA issues its 
Nutrition Labeling and Education Act (NLEA), regulations 
establishing general requirements for health claims and food 
labeling.
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 “1994–We acquire the Hain Pure Food Co. and 
Hollywood cooking oils from PET Inc. We change our name 
to The Hain Food Group, Inc. Our ticker symbol is changed 
to HAIN. Sales in our fi rst full year are $14 million.”
 “1995–We acquire the Estee sugar-free brand and the 
Featherweight low-sodium brand. We establish our medically 
directed business. Our sales reach $58 million.
 “1996–We enter the snacks business with the acquisition 
of Harry’s Premium Snacks. We acquire a license to the 
Weight Watchers line of dry grocery products. Our sales 
reach $69 million.
 “1997–We acquire publicly held Westbrae Natural and 
enter the nondairy business with the Westsoy brand, the 
leading soy milk in the aseptic shelf-stable category. We 
expand our grocery business with Westbrae Natural, the #1 
brand of shelf-stable vegetables and beans. We expand our 
snacks business with the Bearitos and Little Bear brands.
 “1998–We open the year with the acquisition of four 
leading brands. (1) Terra, the #1 specialty all-natural snack 
food brand with its Terra Original Exotic Vegetable Chips. 
(2) Garden of Eatin’, a leading maker of organic tortilla 
chips. (3) Arrowhead Mills, the pioneer and leader in organic 
baking mixes and grains. (4) DeBoles, a premium pasta 
company known for its organic and Jerusalem artichoke 
pastas. Later in the year we acquire Nile Spice, a leading 
meal cup and dry soup brand. We issue 2.5 million additional 
shares of our stock to the public in a secondary offering. Our 
sales reach $174 million.
 “1999–We acquire the Natural Nutrition Group, bringing 
us: (1) Health Valley, the #1 brand in natural soups and snack 
bars, and a strong player in the natural cereals and cookie 
categories. (2) Breadshop, maker of natural, ready-to-eat 
granola cereals. (3) Casbah, providing versatile and great-
tasting vegetarian prepared mixes and side dishes. The FDA 
authorizes the health claim that soy-based foods help to 
lower cholesterol. Our sales reach $270 million.”
 Hain acquired Earth’s Best and Celestial Seasonings in 
2000, Yves Veggie Cuisine in 2001, Lima and Biomarché 
(both in Europe) in 2002, and Imagine Foods (with its 
premium Rice Dream and Soy Dream brands), Grains Noirs, 
and Walnut Acres Certifi ed Organic brand in 2003.
 Net sales for the year ended 30 June 2003 were 
$466.459 million, up 18% from $395.954 million in 2002. 
Net income in 2003 was $27.492 million, way up from 
$2.971 million in 2002. Many new products containing soy 
in the product name are pictured and described incl. Imagine 
Organic Broth [California Miso or Soy Ginger], Westsoy Soy 
Slender. Lima Soya Drink.
 At the top of this chronology (p. 1) is a list of “10 
relevant FDA authorized health claims” from 1993 to 2000. 
For example: “(1) Calcium reduces osteoporosis risk (1993). 
(2) Sodium increases high blood pressure risk (1993). (3) 
Dietary saturated fat and cholesterol increase coronary 
heart disease and cancer risk (1993). Soluble fi ber (fruits, 

vegetables, whole grains, psyllium seed husk) reduces 
coronary heart disease risk (1993)...”
 Page 2: The Hain-Celestial Group is “one of the largest 
specialty food companies in the United States.” “We now 
market almost 1,700 products under 28 different brand 
names.” This report contains many fi ne color photos.
 Accompanying the annual report is a “Notice of Annual 
Meeting of Stockholders and Proxy Statement” (33 p.). Irwin 
Simon, the founder and CEO, age 45, had the following 
annual compensation: Salary: $643,077. Bonus: More than 
$175,000. Other compensation: $16,000. Stock options: 
600,000 shares. Note: The value of the company’s stock has 
decreased for the last 3 years in a row. Address: 58 South 
Service Road, Melville, New York 11747. Phone: 516-237-
6200.

3599. Soyfoods Association of North America. 2003. 2004 
membership application: Apply now (Leafl et). Washington, 
DC. 2 p. 28 cm.
• Summary: Contents: Benefi ts for all members. Categories 
of membership: Type A, Type B, C, D, E. Type F, G. 
Membership rates and categories: Level I–Producer/Marketer 
of soybeans and/or soyfoods (rates range from $15,000 for 
Type A with $10 million or more gross sales to $500 for type 
E with under $500,000 gross sales).
 Level II–Individuals / Professionals / Researchers: Type 
F $250. Level III–Allied businesses: Type G $500. Address: 
1101 Connecticut Ave. NW, Suite 1120, Washington, DC 
20036.

3600. Product Name:  Tofurky: A Delicious Vegetarian 
Holiday Feast.
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.  Phone: 1-888-TOFURKY 
(863-8759).
Date of Introduction:  2003 November.
Ingredients:  Roast: Water, vital wheat gluten, tofu (water, 
non genetically engineered soybeans grown without 
chemical fertilizers, pesticides, or herbicides, magnesium 
chloride and/or nigari), white beans, garbanzo beans, non-GE 
corn starch natural vegetarian fl avor, expeller pressed non-
GE canola oil, shoyu soy sauce, spices, lemon juice, calcium 
lactate from beets. Stuffi ng: Water, organic brown rice, bread 
cubes...
Wt/Vol., Packaging, Price:  3 lb 8 oz (serves 4).
How Stored:  Frozen. But can be kept refrigerated for 30 
days.
New Product–Documentation:  Product (in box) sent by 
Seth Tibbott. 2003. Nov. 27. This is a very attractive and 
well-designed box / label. 8.5 by 6.5 by 4 inches deep. The 
top is covered with a color photo of Tofurky, sliced in half, 
served on a white plate with salad. A gold and black seal, 
ensuring that the box has not been opened, states: “100% 
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vegan. vegansociety.com.” Below the product name: “New 
& improved.” Below the product name: “Feast includes a 
tender, juicy stuffed tofu roast, 8 delicious cranberry-apple 
dumplings, rich Tofurky “giblet” gravy, and our signature 
Tofurky Jurky Wishstixs. Net weight 3 lbs. 8 oz. (1.59 kg). 
Keep frozen. diameter. On the front of the box: “America’s 
#1 turkey alternative since 1995.” On the right end panel is 

a brief company history and a section titled “Travels with 
Tofurky” showing 3 color photos of Tofurky in Minnesota, 
India, and above Niagara Falls, Canada. On the back panel 
are Nutrition Facts and a large panel giving ingredients. 
On the left end panel are “Preparation Instructions”–quite 
complex.
 Talk with Seth Tibbott. 2003. Dec. 3. The Tofurky is 
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designed to be put into the oven next to a regular turkey 
on Thanksgiving or Christmas. The Drumettes were not 
included in this years Tofurky Feast for 3 reasons: (1) They 
contained isolated soy protein which is made using hexane 
(a volatile petroleum derivative); Turtle Island has a goal 
of using only natural ingredients. “The hypocrameter was 
getting a little too high,” says Seth. (2) They took a lot of 
time to make at a time when Turtle Island is very busy. (3) 
The dumplings are delicious and could be made by another 
company. However Seth is getting feedback on the company 
Website that quite a few people like the tempeh from which 
the Drumettes were made, so he is looking for a more natural 
way to make them.

3601. Nordquist, Ted. 2003. Big companies increasingly 
active in the soyfoods industry. DuPont is pushing for 
an organic standard for a new soy protein isolate made 
without using hexane (Interview). SoyaScan Notes. Dec. 4. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Big companies like DuPont, ADM, and Solae 
are increasingly active in the Soyfoods Association and at 
industry conferences. An increasing percentage of the money 
seems to be coming from them. Soy protein isolates are 
widely discussed as “soy” but Ted has never heard anyone 
discuss how they are made–using hexane solvent. Address: 
TAN Industries, Inc., 253 Sacramento St., Suite 1120, San 
Francisco, California 94111. Phone: 415-495-2870.

3602. Jacobi, Dana. 2003. Serving soyfoods on Capitol Hill 
(Interview). SoyaScan Notes. Dec. 20. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Each year the American Soybean Assoc. (ASA) 
has a board meeting in Washington, DC. At that time they 
have an event for Congress. This year ASA decided to “host 
its fi rst Soyfoods Luncheon,” which they announced in a 
2-page news release. Representative Jo Ann Emerson (R-
MO) served as the Congressional host of the event. White 
Wave, Solae, Soyatech, and SANA sponsored the event but it 
(incl. Dana and her food) was paid for by ASA.
 Apparently Nancy Chapman of the Soyfoods 
Association told ASA that Dana was a professional chef with 
expertise in soyfoods. So Dana got a call from Anna Pavolva 
of ASA inviting her take responsibility for catering this 
event. Dana ended up hiring a local caterer, because she lives 
in New York City and could not make all the preparations 
at such a long distance. Dana supplied the recipes and 
supervised the food preparation.
 The event took place at lunchtime on Tuesday, 1 April 
2003 at the Rayburn Building in Washington, DC. Dana was 
told to prepare for 200 people, but about 250-350 showed 
up–most of them staffers, but there were a few members of 
Congress. The room (29 by 52 feet, or 1,508 square feet) 
was packed, with standing room only. Food was served on 
four draped tables, buffet style like a real catered party, with 

real China plates (no paper plates), and spoons and forks. 
The attendees ate all the food. Dana’s meatless recipes (the 
majority of which came out of her latest cookbook), all on 
one long table were: Sweet & sour meatballs. Beans and 
franks (Using Bratos for the franks). Macaroni salad (using 
ADM’s Soy-7 macaroni). Honey mustard with tofu (served 
3 kinds of donated soyburgers from Boca and Morningstar 
Farms). Chocolate velvet mousse. Edamamé. Finger 
sandwiches with soynut butter and jelly.
 ASA hired a chef (Tod Schiller) from one of 
Washington, DC’s premier restaurants, Kinkead’s, and he 
conducted a cooking demonstration at the luncheon; at a 
second table he served a very elegant soyfoods recipe that 
included edamamé.
 White Wave / Dean Foods had a 3rd table at which 
they served Silk Cappuccino soymilk out of a cooling 
machine. On a 4th table at the end of the room was Solae 8th 
Continent soymilk and Luna Bars (cut into pieces for fi nger 
foods). ASA and United Soybean Board had a 5th long table 
on which was information (leafl et, pamphlets) and exhibits 
about soybeans and soyfoods.
 Dana mingled anonymously and talked with many of 
the staffers. “They were astounded by all the good food. 
This sort of event helps greatly to dispel the negative image 
that soy still has in terms of how it tastes and looks.” Dana 
notes: “My interest in not in preaching to the converted, it is 
in introducing soyfoods to the rest of the people.” Address: 
New York City.

3603. SoyaScan Notes. 2003. Chronology of major soy-
related events and trends during 2003 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Jan. ENSA, the European National Soyfoods 
Association is established. All members produce soyfoods 
from whole soybeans that have not been genetically 
engineered.
 Jan. 13–DuPont and Bunge announce an important 
partnership that includes the creation of a stand-alone 
ingredients company, Solae, and alliances in agricultural 
production and biotechnology.
 April 1–Solae offi cially begins operations, owned 
by DuPont (72%) and Bunge (28%). To the partnership, 
DuPont contributed its Protein Technologies International 
business and Bunge contributed its North American (Central 
Soya and CanAmera Foods) and European soy ingredients 
operations. At about that same time, for marketing purposes 
and from the public’s viewpoint, “Protein Technologies 
International” and “Central Soya” (pioneering and venerable 
business names in the soyfoods industry) were quietly and 
unceremoniously “disappeared.”
 April–The 63-year-old name of Soybean Digest is 
changed to Corn and Soybean Digest. The subtitle on the 
cover now reads: “Maximizing production and marketing for 
profi t.” The magazine also has new graphics and a new look.
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 April 26–Soyfoods Center and H.T. Huang, PhD (an 
expert on the history of food and agriculture in China) 
fi nish a two-year project to translate into English all known 
passages that mention soy in the Chinese literature from 
1100 B.C. to 1923–from 236 different documents–and to 
make this information available in electronic form in the 
SoyaScan computerized database.
 May–Bunge sells its Brazilian soy ingredients operations 
(Samrig Division of Santista Alimentos) to Solae for $251 
million in cash, realizing a tax-free profi t of $111 million on 
the sale.
 July 9–FDA and U.S. Department of Health and Human 
Services announce that the trans-fatty acid content of all 
packaged foods sold in retail stores (but not in restaurants) 
must be listed on the “Nutrition Facts” portion of food labels 
starting 1 Jan. 2006. “Trans fats,” like saturated fats, are 
considered “bad fats” which contribute to heart disease and 
obesity. Trans fats rarely occur naturally; they are created by 
hydrogenation of vegetable oils–including soy oil.
 Sept. 21-24–Fifth International Symposium on the Role 
of Soy in Preventing and Treating Chronic Disease, held in 
Orlando, Florida. Proceedings published in J. of Nutrition, 
2004 May Supplement (p. 1205S-1293S).
 Oct. 31–Stake Technology Ltd. (of Canada, which owns 
SunRich) changes its name to SunOpta.
 Trends: (1) Soybeans are starting to be seen as an 
enemy of the environment, especially in Brazil where 
they are expanding onto and leading to deforestation of 
environmentally precious or sensitive land, as in tropical rain 
forests, as world demand for high-protein feeds to produce 
animal products (meat, poultry, and fi sh)–especially in 
China.
 (2) The FDA decision on labeling of trans fatty acids 
will clearly lead to a rush (by both private and public 
soybean breeders) to develop soybean varieties whose oil 
is low in linolenic acid and therefore does not have to be 
hydrogenated. These specialty soybeans, which will be 
grown on at least a million acres, will have to produced 
and marketed using the “identity preserved” system rather 
than the traditional “commodity” system. This change will 
probably transform the way all soybeans are handled in 
America. Today only organically grown, non-GE (non-
GMO), and specialty soybeans are identity preserved.

3604. FBX. 2003. Soyfoods Summit: February 18-20, 
2004. Hyatt Regency La Jolla, San Diego, California. www.
foodbevx.com (Brochure). Little Falls, New Jersey: IQPC. 
12 p. 28 cm.
• Summary: This brochure begins: “The Food & Beverage 
Exchange is proud to present its 7th Annual Soyfoods 
Summit.” In association with Soyatech. Media partners: 
Nutrition Business Journal, The Soy Daily, Nutraceuticals 
World. The conference, which is being organized by The 
Food & Beverage Xchange, a division of IQPC (London, 

England), will have two separate tracks of presentations: (A) 
Technology & applications, and (A) Health benefi ts of soy. 
Summit chairs: Peter Golbitz, president, Soyatech, is chair 
of track A. Geri Berdak, Director, Public Affairs, The Solae 
Company, is chair of track B.
 The facts: (1) “The US Soyfoods market has grown 
at an average annual rate of 14% per year for the past ten 
years and hit $3.65 billion in 2002.” (2) “Per capita soy 
consumption will rise by 50% in the next 5 years.” The main 
speakers, with their organization, track, an outline of their 
talk, and a small photo are given. Track A: Dr. Jonathan F. 
Gordon, Firmenich Inc. Hiraoki Iwamoto, Tendre Corp., 
Japan (frozen tofu). Phil Fass, ADM. Dr. Michael Shemer, 
Tivall Corp., Israel. Motohiko Hirotsuka, Fuji Oil Co Ltd, 
Japan. Brad Strohm, Wenger Manufacturing Inc. Mian Riaz, 
Texas A&M University. KeShun Liu, Univ. of Missouri at 
Columbia. Victor Braverman, Braverman & Associates, 
Mexico. Jorge Arturo Canas Diaz, Central Heledra Diaz, 
Costa Rica.
 Track B: Milagros Virginia C. Lim, Nestle Philippines 
Inc., Philippines. Mark Messina, Nutrition Matters Inc. John 
L. Williams PhD, Univ. of South Dakota. Prof. Fujian Yang 
Zhenhua 851 Bio-Science Co Ltd, China. Omer Kucuk M.D., 
FACN, Wayne State Univ., Karmanos Cancer Inst. Helen 
Kim PhD, Univ. of Alabama at Birmingham. Prof. Mindy S. 
Kurzer, Univ. of Minnesota. Dr. Ari Babaknia, DrSoy. Wendy 
Barrett, Eat Smart. Deborah Miller, The Solae Group.
 Day 1–General session at end of day: John A. 
Schillinger, PhD, Heartland Fields, LLC. Peter Hannam, 
First Line Seeds.
 Day 2–General session running all day: Paul Lang, 
Natural Products Inc. Seth Tibbott, Turtle Island Foods. Tom 
Woodward, Tetra Pak, Singapore. Ted Nordquist, WholeSoy 
Co. Hsien-Hsin Chang, Lightlife Foods. Gerard Klen Essink, 
Prosoy Research & Strategy, The Netherlands. Frank Daller, 
Soyadairy, Canada. Daniel Burke, Pacifi c Soybean & Grain. 
Garnet Pigden, The Solae Company. Gerry Amantea, Hain 
Celestial Group Inc. Johanna McCoy, Soy Happy. Kim C. 
Kristoff, Gemtek.
 Post-conference interactive workshops: Tim Redmond, 
formerly with American Soy Products. Patricia Godfrey & 
Danielle Karleskind, Cargill Soy Protein Solutions. Peter 
Golbitz, Soyatech.
 For those who register and pay in full by Dec. 5, the 
Gold Package of conference plus three workshops the price 
is $2,999. By Dec. 31 it rises to $3,099. By Jan. 9 it rises to 
$3,199. After Jan. 9 the full price is $3,299. This does not 
include lodging and food. The price is $1,299 for those who 
register by Aug. 1, but $1,599 after Sept. 15.
 Note: Talk with two people who will speak at this 
conference. They are paid no honorarium for speaking, and 
they must pay their own transportation both ways and all 
room and board expenses while at the conference. Why do 
they go? Both say this gives them an opportunity to attend 
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the conference free of charge, to have a nice vacation in 
a warm and beautiful part of California, and to meet now 
people and promote their ideas and (informally) their 
products.

3605. Golbitz, Peter. 2003. Brazil allows planting of GMO 
soy. Bluebook Update (Bar Harbor, Maine) 10(4):1-2. Oct/
Dec.
• Summary: A photo shows Brazilian Minister of Agriculture 
Roberto Rodrigues standing with Peter Golbitz of Soyatech, 
inc. and Leon Klein of Klein Commodities.

3606. Golbitz, Peter. 2003. Bluebook update goes electronic 
only: Newsletter to be available only in PDF format starting 
in 2004. Bluebook Update (Bar Harbor, Maine) 10(4):6. Oct/
Dec.
• Summary: So this is the last printed and mailed issue of 
Bluebook Update.

3607. Mescher, Kelly. 2003. Gift giving for the holidays 
can include soy: Investing Checkoff dollars. Iowa Soybean 
Review (Iowa Soybean Association, Urbandale, Iowa) 
15(3):22-23. Dec.
• Summary: Midwest Bakery in Charles City, Iowa, uses 
soy fl our as a top ingredient to bake a variety of soy cookies 
and soy protein bars sold under the Soy Fields™ label. IM 
Healthy SoyNut Butter “is another great way to add both the 
nutrition and great taste of soy to the holidays.” It contains 
about 30% less fat than regular peanut butter. The Low Carb 
SoyNut butter has no sugar added.
 The Original Well-Bean Coffee Co. Inc. founded by 
certifi ed nutritionist / dietitian Claudia Delvecchio [Del 
Vecchio], uses equal parts premium Columbian coffee and 
locally grown organic soybeans, which are roasted and 
ground together. They sell 100 different fl avors. Claudia 
developed the product when her mother-in-law was advised 
by doctors to consume soy after she was diagnosed with non-
estrogen receptor breast cancer. Her body became sensitive 
to the coffee’s acidity; soy acts as a buffer, “mellowing” the 
coffee and making it less acidic. “She loved the soy coffee 
and brought it to the cancer center, and they all started 
drinking it.”
 ADM makes Soy 7 pastas and textured soy proteins. 
Other gifts include cookbooks, such as those published by 
the Illinois Center for Soyfoods.
 “Checkoff dollars have been invested in the Soyfoods 
Council to increase awareness and demand for soyfoods, 
thereby increasing demand for U.S. soybeans. (www.
thesoyfoodscouncil.com) Checkoff dollars were also invested 
in an educational campaign targeting school foodservice 
professionals to take an active, positive response to the 
national overweight epidemic (www.solveobesity.com).”
 Note: Filling the cover of this month’s issue is a color 
photo of soy dishes and candles with the title “A soy 

season: New ideas for the holiday.” On the title page, under 
“About the cover” we read: “It’s easy to add a little soy to 
your holiday meal this year. Try some tofu in your mashed 
potatoes. Maybe some edamame in your mixed vegetables. 
Add some soynuts and a soy-based dressing to your green 
salad. And don’t forget... soy-based candles. For recipes 
and other ideas on how to include soy in your meal, contact 
Linda Funk, The Soyfoods Council, at lfunk@ iasoybeans.
com or call her at 1-800-383-1423.”

3608. Starbucks Coffee Co. 2003. Silk soymilk and your 
health: Some information and history about the noble 
soybean (Leafl et). Seattle, Washington. 3 panels each side. 
Each panel: 22 x 9.5 cm.
• Summary: On the front panel is an illustration of a blue and 
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white carton of Silk soymilk. Contents: Soy and nutrition. 
Soy and health (FDA heart-health claim, isofl avones, 
lactose-free). A brief history of the noble soybean (full 
of misinformation). Silk is now the soymilk of choice at 
Starbucks (especially popular in Starbucks Espresso or 
Tazo Chai). Go online for more about Silk soymilk (for 
more about the health benefi ts of soy, or for recipes using 
Silk–just point and click your way to www.SilkisSoy.com 
or starbucks.com/silksoy). Address: 2401 Utah Ave. South, 
Seattle, Washington 98124.

3609. Shurtleff, William. 2003. World Book Encyclopedia: 
Tofu. Chicago, Illinois: World Book, Inc. A Scott Fetzer Co. 
22 volumes. See Vol. 19, p. 308-09.
• Summary: A brief overview. Address: Lafayette, 
California.

3610. Toscano, Dawn. 2004. Re: Translating The Book of 
Tofu into Spanish. Three Spanish-language books on tofu. 
Updating lists of tofu makers in Spain and Israel. Letter to 
William Shurtleff at Soyfoods Center, Jan. 1. 3 p. Typed, 
with signature.
• Summary: Dawn is working each day to translate The Book 
of Tofu, by Shurtleff and Aoyagi, into Spanish; she has not 
yet found a publisher. She has found three Spanish-language 
cookbooks dedicated to tofu, which she cites and will send to 
Soyfoods Center. She then updates information about 5 tofu 
makers in Spain and adds new listings for 3 tofu makers in 
Israel. She and a friend visited Zuaitzo Proteinas Vegetales 
(legal name: Ekosal-Luz, S.L.) in Vitoria. The founder, Javier 
Arocena Arumburu, is now a major “stock holder.” The 
director is José Ignacio Orlando. Address: Calle Uruguay 59, 
pta 13, 46007 Valencia, Spain. Phone: +34 96 380 2129.

3611. Neill, Bill. 2004. Eugene, Oregon, fi rm sees soaring 
demand for its frozen desserts. Register-Guard (Eugene, 
Oregon). Jan. 19. Business section. *
• Summary: America’s sudden infatuation with healthy 
foods seems to be working wonders for the sales of Turtle 
Mountain, a small but rapidly growing company that makes 
soy-based frozen desserts and is headquartered in Eugene.
 Mark Brawerman founded the company more than 20 
years ago, and has worked, persevered, and experimented 
with better ways to introduce Americans to non-dairy frozen 
desserts. “’He’s one of the pioneers in the soyfoods industry 
in America,’ said Bill Shurtleff, director of the Soyfoods 
Center in Lafayette, California. Not many people were 
making these kinds of products in 1980.’” After “years 
of limping along fi nancially,” Turtle Mountain’s lines of 
soyfood products, such as Organic Soy Delicious desserts 
(introduced in 1998) and the premium Purely Decadent 
desserts (introduced in 2001), are now selling well.
 Turtle Mountain fi nds its headquarters in Eugene 
because, more than a decade ago, Brawerman arranged 

with Lochmead Dairy in nearby Junction City, to make his 
frozen desserts as a private label. Today Brawerman works 
in the company’s Los Angeles offi ce, which handles its sales. 
Brawerman says that the U.S. market for regular ice cream 
products in supermarkets is about $7.5 billion a year. Total 
U.S. sales of nondairy frozen desserts are about $80 million–
only about 1% of the supermarket fi gure.

3612. National Enquirer. 2004. Miracle snack beats heart 
disease: ‘It lowers cholesterol and blood pressure.’ Major 
university studies reveal. Jan. 27. p. 12-13. Cover story.
• Summary: Written across the top of the cover of this 
tabloid newspaper: “University studies reveal: Miracle snack 
beats heart disease.”
 The article begins: “Forget about salty peanuts and fatty 
potato chips. The newest snack craze sweeping the nation is 
nothing less than a miracle food–tasty, crunchy and it fi ghts 
heart disease too.” Dr. David Jenkins (University of Toronto, 
Ontario, Canada) says that “one terrifi c way to get your 
soy is by eating edamame beans.” They are easier to digest 
than mature soybeans and full of disease-fi ghting nutrients 
and protein. Mark Messina, PhD (Loma Linda University) 
says there is “no downside to eating edamame beans.” Also 
cites positive studies at Wake Forest University school of 
medicine (North Carolina), New York’s Mt. Sinai Medical 
School, and the University of Alabama. The American Heart 
Association endorses soy as part of heart-healthy diet.
 Sunrich of Hope, Minnesota, a leading grower of 
edamame, sells 2 million pounds of the miracle snack food 
a year and can hardly keep up with the demand, which has 
been increasing by 25% a year.
 Photos show: (1) A tray fi lled with edamame, ready to 
eat. (2) Aerial close-up of a fi eld of green soybean plants. 
“Edamame is easy to digest.” (3) A barefoot lady in Asia, 
seated on a step, shelling edamame in a wooden bowl.

3613. Nordquist, Ted. 2004. Looking back: Overview of 
work with soymilk in America (Interview). SoyaScan Notes. 
Jan. 29. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Jeremiah Ridenour was the fi rst person in the 
USA to have the idea of selling soymilk in extended shelf 
life (ESL) gable-top cartons. That was a huge breakthrough. 
Ted wanted to build a soyplant to produce his soy base 
in America–ideally in California. Ted met Jeremiah, and 
Jeremiah told Ted about his idea for using gable-top cartons. 
Jeremiah took Ted to Gustine, the plant where Ted developed 
a soymilk product for Jeremiah using Ted’s proprietary 
formulation. He sent many samples to Jeremiah, on the 
understanding that Jeremiah would use his distribution to sell 
the new product. After the product was developed, Ted did 
a feasibility analysis, which showed that he had to produce 
about 4,000 cases (at 3 gallons per case) to make this a 
competitive, viable product. Jeremiah said he was unable 
to buy and sell that much volume–including the big initial 
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cost of buying and printing the cartons. Then Ted took the 
idea to Westbrae (to Myron Cooper–who said “sorry”), and 
then to Steve Demos of White Wave; Steve had refrigerated 
distribution, saw the product’s potential, and was very 
interested. “You have to give Steve all the credit for selling 
the product.” Ted still did not have a plant that could make 
his soybase. So Ted bought ProSoya’s soybase made at the 
ProSoya plant in British Columbia, had it shipped by tanker 
trucks to Gustine, where Ted formulated it, had it packaged 
in White Wave’s ESL cartons, then shipped the fi nished 
cartons in cases to White Wave. White Wave paid for the 
carton’s plates and developed the graphics, but Ted had to 
pay to print the packaging on the ESL stock. White Wave 
paid for the product (incl. the package) after he received it. 
Ted make Silk soymilk for Steve for two years. At the end, 
Steve ordered $320,000 worth of product then refused to pay 
for it. Ted thinks that he used that money to move to Utah.
 Gary Stein was making tofu for Trader Joe’s. Trader 
Joe’s was also buying soymilk in fresh (not ESL) cartons 
from Rockview Farms–Trader Joe’s distributor. Rockview 
bought its soymilk in bulk from a guy in Los Angeles, who 
set up his own Alfa-Laval plant to produce soybase and to 
formulate it for Rockview. Ted does not remember the guy’s 
name but he was only up and running for several years. One 
day Gary called Ted and explained that Rockview Farms 
was having all kinds of problems with their soymilk, and 
that Trader Joe’s had called Gary and asked him if he could 
produce soymilk for Trader Joe’s. At this time, Ted was 
still selling Silk soymilk to White Wave–but he was feeling 
tension in the relationship. Ted’s contract with White Wave 
said that Ted could not sell soymilk packaged in gable-top 
cartons out of Gustine. Ted adhered to the contract. But 
by this time Ted had his fi rst soybase plant up and running 
at Soyfoods of America in Duarte, near Los Angeles, 
California. So instead of buying soybase from ProSoya, Ted 
was now making his own in California. Gustine bought the 
packaging, Gary Stein formulated Ted’s soybase to make 
soymilk, Ted packaged it in Gustine, then Gary sold it to 
Trader Joe’s; they split the profi ts 50:50.
 In April 1999, Ted’s WholeSoy Co. launched WholeSoy: 
Creamy Cultured Soy, a Swiss-style soy yogurt in four 
fl avors; he sold it to Trader Joe’s through Gary Stein; Ted 
and Gary split the profi ts 50:50. Ted did not sell his yogurt 
direct to Trader Joe’s because he is friends with Gary. “I 
don’t do things like that. Our relationship with Trader Joe’s 
was through Gary Stein. So I honored that.” Gary got Ted’s 
yogurt into Trader Joe’s. But a year or so later, Ted and Gary 
agreed that the arrangement was getting too complicated, and 
that Gary would take the soymilk (packed in Gustine) and 
Ted would take the yogurt. So Ted now sells his soy yogurt 
and a 96-ounce soymilk directly to Trader Joe’s. Gary Stein 
is still making soy products for Trader Joe’s. Gary no longer 
works much at his soy plant, which is run by his employees; 
he is often at Lake Tahoe or skin diving. “More power to 

him.”
 Jeremiah did not start selling soymilk in ESL packages 
until after Steve stopped buying soymilk from Ted. Address: 
TAN Industries, Inc., 49 Stevenson St., Suite 1075, San 
Francisco, California 94105-2975; 660 Vischer Ct., Sonoma, 
CA 95476. Phone: 415-495-2870.

3614. Messina, Mark. 2004. Findings and perspectives from 
the Fifth International Chronic Disease Symposium. Soy 
Connection (The) (Jefferson City, Missouri–United Soybean 
Board) 12(1):1-2, 5-6. Winter. [21 ref]
• Summary: Contents: Introduction. Isofl avones do not equal 
estrogen. Bone health. Cognitive function. About the author: 
Mark Messina, Ph.D. “Messina was a program director in the 
Diet and Cancer Branch, National Cancer Institute, National 
Institutes of Health. His primary responsibility was to 
identify research needs in diet and cancer prevention and to 
make recommendations for government funding of research 
projects.
 “Since leaving the National Cancer Institute, Messina 
has devoted his time primarily to the study of health benefi ts 
of soyfoods. He writes extensively on this subject, and has 
given more than 325 presentations to both consumer and 
professional groups throughout the U.S. and in more than 
29 countries. He organized and chaired all fi ve international 
symposia on the role of soy in preventing and treating 
chronic disease.” Address: PhD [Nutrition Matters, Port 
Townsend, Washington].

3615. Messina, Mark. 2004. Ten specifi c fi ndings on soy 
and human health. Soy Connection (The) (Jefferson City, 
Missouri–United Soybean Board) 12(1):3-4. Winter. [7 ref]
• Summary: 1. Prostate cancer. 2. Cholesterol reduction. 
3. Hot fl ashes. 4. Soy allergy. 5. Breast cancer. 6. Calcium 
excretion. 7. Eye health. 8. Isofl avone content. 9. Weight 
loss. 10. Soy protein and renal function. Address: PhD 
[Nutrition Matters, Port Townsend, Washington].

3616. Messina, Mark. 2004. Review of the literature on 
soy and human health. Port Townsend, Washington. 20 p. 
Unpublished typescript. Undated. 28 cm. [143 ref]
• Summary: Osteoporosis. Soy and cholesterol reduction: 
How effective is soy protein? How much soy protein is 
needed to lower cholesterol? Hypertension, CHD, and soy 
protein. Effects of soy on LDLC oxidation. Effects of soy 
on arterial vessels. Cancer: Breast cancer, prostate cancer. 
Menopausal symptoms. Renal function (“The rising rate 
of diabetes is expected to cause dramatic increases in the 
number of people with renal disease”). Address: PhD 
[Nutrition Matters, Port Townsend, Washington].

3617. Product Name:  Silk Soymilk (Fortifi ed for Kids) 
[Chocolate, Very Vanilla].
Manufacturer’s Name:  White Wave, Inc.
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Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  2004 January.
Ingredients:  Very Vanilla: Filtered water, whole organic 
soybeans, naturally milled organic evaporated cane juice, 
natural vanilla fl avor, sea salt, carrageenan. Vitamins and 
minerals: Calcium carbonate, sodium ascorbate (vitamin 
C), tricalcium phosphate, alpha-tocopherol (vitamin E), 
zinc gluconate, vitamin A palmitate, vitamin B6, ribofl avin 
(vitamin B2), vitamin D2, vitamin B-12.
Wt/Vol., Packaging, Price:  8.25 fl  oz (244 ml) metallic 
Tetra Prisma Aseptic carton. Retails for $0.89 to $1.00 
(2004/04).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Product (1 case of each) 
sent by James Terman of White Wave. 2004. March 7. The 
text on each carton is very creative. On the Very Vanilla is 
short description of what each of the added vitamins do (e.g., 
“Vitamin A. Keeps your eyes sharp. Helps you grow tall and 
strong. Protects against disease”). On both cartons: “Its free! 
Silk Soymilk is free of lactose, dairy, cholesterol, gluten, 
eggs, peanuts, casein, MSG and worries. You still have to 
pay for it, though.” The Very Vanilla was designed for kids. 
Talk with James Terman of White Wave. 2004. April 15. The 
fi rst product was shipped on 19 Jan. 2004.

3618. Nordquist, Ted A. 2004. Dairy alternatives: Turning 
fl uid soy base into quality cultured products. How dairy 
like products evolved, what is their potential, and what is 
next. Paper presented (Powerpoint presentation) at Soyfoods 
Summit 2004. 25 p. Held 17-19 Feb. 2004 in San Diego, 
California.
• Summary: Contents: Brief history of cultured soy products 
in the USA: Early manufacturers (including fermented 
soymilk made by Li Yu-ying in 1911 near Paris, France), 
three basic types of soy yogurts (Fermented soy yogurts 
with live cultures–with live cultures remaining active in the 
fi nished product, non-fermented yogurt like products, post 
pasteurized fermented soy yogurts).
 Technical requirements of cultured soy products: 
Standards should specify meaningful counts of each 
fermentation microorganism, National Yogurt Association 
recommends that the minimum total count at the end of code 
should be at least 10 million/gram total bacterial counts, 
yet most yogurt manufacturers have other concerns–fl avor, 
consistency or viscosity, mouth feel or smoothness, pH 
or acidity, shelf life–microbial and quality issues, and 
cost. WholeSoy creamy cultured soy in Peach fl avor had 
the following counts when tested by an independent lab: 
Lactobacillus acidophilus 34 million/gram. Bifi dobacterium 
67 million/gram. L. thermophilus 10 million/gram. L. 
bulgaricus 1.3 million/gram. Total: 112.3 million counts 
25 days from end of code, which was 64 days from date 
of production. “Our goal is to increase the counts of L. 

acidophilus is relationship to the other bacteria, since 
studies have indicated that it is the L. acidophilus and 
Bifi dobacterium which are the most positive probiotic 
bacteria while” the other two are used to control pH and 
fl avor in the fi nal product.
 Evolving cultures used in fl uid soy products. The health 
benefi ts of cultured soy as “probiotic” and their potential for 
the future. Case of Swedish milk company Arla and dairy 
yogurt. Dannon success with Actimel in Europe. Stonyfi eld 
farms has accelerated Actimel sales in the USA by marketing 
to the natural foods industry. Importance of identifying 
strain of bacterium used. “There is a great opportunity 
for food manufacturers to formulate a new generation of 
probiotic products.” They should consider: choice of strains, 
recommended use and dosage, a defi nition of the active 
principle of the probiotic principle, detailed consumer 
information related to the product, such as reference to a 
website.
 The next generation of cultured soy products: Issues 
and challenges–fl avor, sweetener, nutritional content, 
stabilization, quality control. Ideas for new cultured soy 
products. Address: PhD, TAN Industries, Inc., 49 Stevenson 
St., Suite 1075, San Francisco, California 94105-2975; 660 
Vischer Ct., Sonoma, CA 95476. Phone: 415-495-2870. Fax: 
415-495-3060, Email tedalan@sirius.com.

3619. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2004. Scientists develop soy 
food bar for famine and disaster relief. 11(1):3. Feb.
• Summary:  “War refugees, hurricane victims, and famine 
survivors around the world need access to an inexpensive, 
excellent protein source in a form that can be easily air-
dropped and will be acceptable to all cultural and religious 
groups.
 “University of Illinois food scientists Keith Cadwallader 
and Barbara Klein believe their formulation for an 
emergency relief bar, which contains 100 percent soy as its 
protein source, fi lls the bill very nicely.
 “’Soy is ideal for this product because it’s essentially a 
perfect protein,’ says Cadwallader, who is co-director of the 
Illinois Center for Soy Foods.
 “’You can get a high concentration of soy protein into a 
small amount of food, and that’s important in an emergency 
situation,’ added Sharon Covert, a Tiskilwa, Illinois farmer 
who chairs the Illinois Soybean Checkoff Board.
 “Until now, U.S. relief agencies have imported 
emergency food bars from Great Britain, and those bars 
contained other protein sources.
 “The Illinois scientists formulated their bar to meet the 
specifi cations of the National Academy of Science’s Institute 
of Medicine. Klein was familiar with those specifi cations 
because she served on the committee that developed them.
 “The bars had to be a complete nutrition source for 
people of any age and size for up to two weeks, be able to 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1473

© Copyright Soyinfo Center 2019

weather adverse conditions, and score slightly above average 
in taste tests. They can be crumbled and mixed in porridge 
for children. They also had to be culturally neutral in fl avor, 
composition, and even color.
 “’We couldn’t use ingredients that would offend certain 
religious sects, no milk or animal products of any sort. And 
we aimed for an almond-like color that we believed would be 
accepted everywhere,’ Cadwallader says.
 “Klein and Cadwallader benefi ted from the experience 
of graduate student Laura Brisske, who successfully 
procured donations of almost all the ingredients, including 
a custom-blended vitamin and mineral mix. She also 
researched the production of nutrition bars, asking for advice 
from a company that makes them.
 “The result was an emergency relief product that 
performed at least as well in taste tests as the best-liked 
commercially available power bar, Cadwallader says.
 “Cadwallader hopes the bar they developed will 
infl uence food companies to use more soy in their power 
bars. Soy proteins now compete with milk proteins as a 
power-bar ingredient. ‘Soy is a good alternative to dairy 
proteins because many people are allergic to milk products,’ 
he says.
 “’The relief bar is essentially a power bar. Hopefully, 
some food companies will start looking at using soy in a 
somewhat different way to make some good-tasting protein 
bars,’ Klein says.
 “The two scientists also expect other developers of 
prototypes, including the U.S. Army’s ration development 
center, to review their study and be impressed by soy’s 
functionality.
 “Funding for the bar’s development was provided by 
the Illinois Soybean Checkoff Board and the State of Illinois 

through the Illinois Council on Food and 
Agricultural Research (C-FAR).
 A photo shows Barbara Klein (left) 
and Keith Cadwallader, co-directors of the 
Illinois Center for Soy Foods, as they display 
an emergency food bar; its protein source is 
100% soy.

3620. Soyfoods Canada Newsletter. 2004. 
Soyfoods Canada member profi le: SunOpta. 
Winter. p. 3.
• Summary: “The Sunrich Foods Group is 
a global supplier of Identity Preserved and 
Organic soy, corn and rice products. From 
ingredients to consumer packaged products, 
we help out customers create great tasting 
foods, naturally. The Sunrich Food Group is 
made up of four operating divisions–Sunrich, 
Nordic Aseptic, Northern Foods and Dairy and 
Hearty and Natural.
 “Founded in 1978, the Sunrich 
grain division is a fully integrated producer, 

supplier and ingredient developer for the food industry. 
Based in Minnesota, Michigan and Ontario, we are in the 
best position to both produce and supply Identity Preserved 
(IP), Non Genetically Modifi ed (Non-GMO) and organic 
grain based food ingredients.
 “Nordic Aseptic is an aseptic packaging facility with a 
focus in private label manufacturing. The facility specializes 
in Tetra Pak slim, square, wedge and Combi Bloc packages, 
with a variety of opening types. The extended shelf life and 
logistical benefi ts of aseptic packaging make it one of the 
fastest growing delivery vehicles for liquid products.”
 “Hearty and Natural is the consumer products division 
of the Sunrich Food Group. Consumer products include 
edamame, veggie burgers, frozen soy vegetables and 
functional foods.
 “The Sunrich Food Group is a wholly owned subsidiary 
of SunOpta (formerly Stake Technology). SunOpta owns 
and operates high-growth ethical businesses, focused on 
environmental responsibility and the health and well-being 
of its communities. SunOpta’s Food Group is well positioned 
in the rapidly growing natural and organic foods sectors 
through its vertically integrated operations throughout North 
America.”

3621. Soyfoods Canada Newsletter. 2004. Soy industry news. 
Winter. p. 3.
• Summary: “After 80 years in business, W.G. Thompson 
and Sons Ltd., a supplier of food-grade quality soybeans 
to the soyfoods industry, announced in January that it has 
shortened its name to Thompsons Limited.”

3622. Soyfoods Canada Newsletter. 2004. Combating the 
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negative news on soy. Winter. p. 3.
• Summary: “To help combat the recent negative soy 
propaganda that the Weston A. Price Foundation (www.
westonaprice.org) has been distributing, the Soyfoods 
Association of North America (SANA) has produced A 
Primer on Soy. SANA believes this new brochure addresses 
the WPF’s allegations against soy while also serving as a 
useful consumer education piece. In the brochure, SANA 
provides referenced data to prove the following facts:
 “1. Fermenting and modern processing result in safe, 
convenient and healthful foods.
 “2. Soy does not adversely affect thyroid function when 
diets contain suffi cient iodine.
 “3. Soyfoods containing isofl avones provide a variety of 
health benefi ts.
 “4. Soyfoods are different from soy supplements.
 “5. Soyfoods are safe to consume throughout the life 
cycle.
 “6. Soyfoods provide high quality protein.
 “7. Phytic acid, a component of all plants, has benefi ts 
and detractions.
 “To read a complete version of A Primer on Soy, along 
with detailed references, check the Health section of www.
soyfoods.org.”

3623. Shurtleff, William. 2004. Why do we in the USA 
use the Japanese word “tofu” rather than the Chinese 
word “doufu” to refer to this soyfood product? (Editorial). 
SoyaScan Notes. March 4.
• Summary: Several important trends would favor the use 
of the Chinese term “doufu”: (1) During the period 1920 to 
1960, Chinese cooking was much better known in the USA 
than Japanese cooking. There were many more Chinese 
restaurants, Chinese cookbooks, and Chinese recipes in 
American cookbooks (See Cooking with a Foreign Accent, 
1952; Helen Brown’s West Coast Cook Book, 1952, etc.). 
(2) In 1975, there were also more Chinese-American tofu 
manufacturers. See list in The Book of Tofu, by Shurtleff and 
Aoyagi–although no list is complete because many were 
small and sold their products mostly to the local Chinese 
community. (3) Americans generally prefer Chinese-style 
fi rm tofu to Japanese-style soft tofu.
 But: (1) The infl uence of confusing Chinese terminology 
and spelling due to dialects and lack of standard system of 
romanization. For example, Cantonese is the main dialect of 
Chinese spoken in the United States, whereas Mandarin is 
the standard in China.
 (2) Infl uence of Japanese macrobiotic movement: 1. 
In the 1950s, George Ohsawa, a Japanese teacher, started 
the macrobiotic movement in the United States. He and 
his teachers (Michio and Aveline Kushi; Herman and 
Cornellia Aihara) developed a great popular interest in 
Japanese foods. 2. Tofu used as an ingredient in many 
macrobiotic cookbooks. 3. The macrobiotic movement 

played a major role in starting the natural foods industry in 
America, especially with the pioneer company Erewhon–
started by Aveline and Michio Kushi, Japanese teachers 
of macrobiotics. The fi rst Erewhon retail store opened 
in Boston, Massachusetts, in April 1966. Soon Erewhon 
became the most important distributor of natural foods in the 
USA. Tofu was sold at most natural food stores, where it was 
almost always called “tofu.”
 (3) Infl uence of William Shurtleff: He became interested 
in both macrobiotics and Japanese culture in the mid-1960s. 
1967 spring–He took a course in Japanese Art, taught by 
Michael Sullivan, at Stanford University; that summer he 
lived in Kyoto, Japan, studying art and architecture and 
practicing Zen meditation. 1968 May–the Esalen at Stanford 
program (of which he was director), hosted Michio Kushi, a 
Japanese teacher of macrobiotics, in a 1-week workshop. At 
about this time Shurtleff and the members of the commune 
in which he lived near Stanford University decided to stop 
eating meat and become vegetarians. 1968 June 10–Shurtleff 
entered Tassajara Zen Mountain Center south of Carmel, 
California, where he practiced meditation as a student of 
Japanese Zen master Shunryu Suzuki, roshi for 2½ years. 
The delicious vegetarian diet included tofu, miso, and 
whole soybeans. 1969 Dec.–A photocopied book titled 
The Tassajara Food Trip, which he wrote, was distributed 
to friends at Christmas. It contained many Japanese and 
macrobiotic recipes served at Tassajara–including 4 recipes 
calling for “tofu”–the word that was used by everybody 
at Tassajara to refer to this food. 1971 Jan. 16–Shurtleff 
arrives in Japan to study Japanese language and culture, 
and Zen meditation. He becomes increasingly interested in 
Japanese foods and especially tofu. 1971 Dec. 26–He meets 
Akiko Aoyagi in Tokyo. She is an excellent cook and artist, 
and begins to serve him many Japanese-style vegetarian 
recipes–often including tofu. 1972 Dec.–He begins to write 
a booklet about tofu, for friends. But after meeting Nahum 
and Beverly Stiskin, founders of Autumn Press, the booklet 
is transformed into a book project. In Dec. 1975 The Book 
of Tofu, by Shurtleff and Aoyagi, was published in Japan by 
Autumn Press. It was the fi rst popular book about tofu in the 
Western world, and it quickly became a best-seller–selling 
more than 500,000 copies by the year 2002. The Preface 
to the 2001 editions gives details about how the book was 
written.
 (4) Infl uence of Library of Congress. In the USA the 
Library of Congress has long been the organization that 
decides which terms will be used to describe important 
subjects. The results are published in the well-known Library 
of Congress Subject Headings (LCSH), which is updated 
each year as new terms are added or outdated terms change. 
On 6 June 1977 the term “Bean Curd” was approved by the 
Library of Congress Subject Headings committee. On the 
same day they approved “Bean Curd, Dried” and “Cookery 
(Bean Curd).” So starting at this time, “bean curd” became 
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the offi cial, authoritative name for tofu. According to 
Tom Yee of the Library of Congress, these headings were 
probably established as a result of cataloging The Book of 
Tofu, by Shurtleff & Aoyagi. Any books about tofu published 
in the USA would thereafter be given the subject heading 
“bean curd” by the Library of Congress and libraries across 
America in their cataloging and card catalogs. New editions 
of The Book of Tofu published after June 1977 were given 
the subject heading “bean curd.” In May 1985 Shurtleff 
wrote the Library of Congress, Cataloging in Publication 
Div., recommending that its subject heading be changed from 
“bean curd” to “tofu.” He gave three carefully researched 
reasons for recommending the change. The Library of 
Congress made the change from “bean curd” to “tofu” in 
their subject headings. Address: Lafayette, California.

3624. Richmond, Akasha. 2004. Impressions of the Natural 
Products Expo at Anaheim (Interview). SoyaScan Notes. 
March 8. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Akasha just returned from the Expo where she 
catered a dinner for 900 guests, catered a smaller party for 
White Wave, and sat on two panels. Exhausted, she is taking 
the day off. The show had a record attendance of 34,000 
people registered. At the Modern-Fearn (Minnesota) booth, 
she met Gayelord G. (“Gigi”) Palermo, who lives in West 
Palm Beach, Florida, and thus must be quite wealthy. He is 
about the same age as Akasha. His father is Anthony “Tony” 
Palermo of Modern-Fearn and (Gigi said) the adopted 
son of Gayelord Hauser. Gigi told her a remarkable story 
she had never heard before about how Gayelord Hauser’s 
career started. Hauser went to a dinner at the Hearst Castle 
in California. There he met a woman who had been blind 
for about 20 years. She took a walk with Hauser and told 
him that she had watched her infant son drown, and had 
been blind since that moment. After the walk (apparently 
because of something Hauser told her), her eyesight returned. 
Because of that, Hearst gave Hauser a column on health and 
put it in every newspaper he owned. That put Hauser on the 
map–and changed his whole life. Gigi has a rich archive 
of Hauser documents, photos, and memorabilia. He owns 
the rights to it all. Gigi gave Akasha his phone number; he 
doesn’t do e-mail. However, in Diet Digest in 1951, in a 
letter to his readers, Hauser announces that he is getting a 
column in the Hearst newspapers. Akasha has never seen a 
Hauser column in a Hearst Newspaper–such as the Herald 
Examiner.
 At the show she met Patricia Bragg at her booth; she 
is tiny but looks very healthy, with fi ne skin. She, too, is 
quite wealthy. In 1959 she and Paul Bragg had a black-
and-white TV show titled “Health and Happiness Show” in 
Hollywood. Clips from it are on the huge Bragg website. 
Gypsy Boots (age 93) was at her booth and Gigi got a fi ne 
photo of all of them. Note: Gypsy died on 8 Aug. 2004. Also 

at her booth was the founder of the Good Earth chain of 
restaurants named William Gaet (see www.goodearth.com). 
He founded them in the mid-1970s, and one was in Berkeley. 
Eventually the chain was purchased by General Mills. 
William, now in his mid-70s, lives in Cabo, Mexico and 
looks very healthy; his skin is clear and he has a full head of 
hair–a tall, good looking man. He told Akasha the story of 
how Colonel Sanders got him (William) into natural foods. 
He fi rst worked for Lowrey’s, the big beef restaurant chain, 
then he went to work for Kentucky Fried Chicken. There 
he learned how to run a restaurant. He told the story of how 
Colonel Sanders got him into eating healthy food. After Col. 
Sanders sold his chain of restaurants, William walked in to 
have a meeting with the Colonel and brought a bucket of the 
chicken. Col. Sanders looked at him and said, “Son–Don’t 
eat that shit. It’ll kill ya!” Col. Sanders traveled with Shaklee 
Vitamins and he was a complete health fanatic. William Gaet 
and his daughter are now developing a prototype of a chain 
of healthy, fast-food, drive-through restaurants in America–
like Burger King.
 At the show White Wave introduced and demoed a 
liquid drinkable yogurt named Alive Sweet. She also met a 
famous African-American named Isaac Hayes, who starred 
in the movie Shaft. He has been into natural foods since the 
1970s and is now working to introduce them to other African 
Americans.
 She sat next to Barry Sears, PhD, on one panel; 
afterwards he predicted to her: “I’ll give this low-carb thing a 
year.”
 Akasha is an admirer of Dr. Andrew Weil.
 Efrem Zimbalist II, the son of the famous violinist, has 
just purchased Vegetarian Times magazine–for which Akasha 
writes a column. She went to a focus group to which he 
invited her, but found that most readers want more vegetarian 
recipes. Address: Chef, Los Angeles, California.

3625. Drosihn, Bernd. 2004. Update on soyfoods in Europe. 
Part I (Interview). SoyaScan Notes. March 15. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: This interview was conducted during Bernd’s 
visit to Soyfoods Center. The biggest development for 
soyfoods in Europe during the past 5-7 years is that soymilk 
has entered the mainstream market in several countries, 
driven mainly by Alpro (whose brand was changed to 
AlproSoya from Alpro 2-3 years ago), the main soymilk 
maker in Europe. AlproSoya is spending lots of money 
promoting soymilk and educating consumers about the 
health benefi ts of soyfoods. And although there are no health 
claims in Europe (there is sort of one in the UK) and no 
FDA, there is a great deal of information available about 
the health benefi ts of soy. Women, especially those in their 
40s and 50s nearing the age of menopause, are the target 
of much advertising and educational material. AlproSoya 
uses brochures, Internet and TV advertising to educate these 
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people. However Bernd feels that Alpro’s style is a little old-
fashioned.
 Meat alternatives and dairy alternatives are also growing 
rapidly, but they are still niche products. The organic 
movement in Europe has long been bigger and stronger 
than its American counterpart, and it continues to grow at 
a healthy rate. In Germany, the government greatly helps 
the organic movement–which is also strong in France, Italy, 
and Spain in both mainstream and health food sectors. The 
organic and soyfoods movements have generally worked 
closely together to help one another, although not all 
soyfoods companies (especially those based in the Asian 
market) use organic ingredients. Sojaxa, the former European 
soyfoods association, is now named Ensa. Ensa is still based 
in France and it gets some money from the department of 
agriculture in France because some soybeans are grown 
in southern France. Since soybeans are not an important 
European crop (most are imported), they are not promoted by 
European governments.
 The discovery of mad cow disease in about the year 
2000 in many European countries outside of the UK had 
a very positive effect on soyfoods. It was a rising tide that 
lifted all ships (soyfoods companies). From that time on 
soyfoods gradually started to be recognized in mainstream 
markets.
 Bernd buys all his soybeans (specifi c desired varieties 
at a specifi ed price) under a “Fair Trade” contract from a 
specifi c organization in southern Brazil; all are certifi ed non-
GE (genetically engineered).
 Many European companies now state in their brochures 
that the FDA has given a heart-healthy claim for soy protein 
in the USA. But American food has a bad reputation in 
Europe, being strongly linked with McDonalds, Coca-
Cola, Burger King, etc. So Europeans tend to be skeptical 
of American claims related to food. Instead European 
companies prefer to cite the original research articles and 
summarize their fi ndings.
 Bernd is not aware of any negative information about 
soy on the Internet–probably because most of it is in English.
 The three largest soyfoods markets in Europe (in total 
sales) are probably the UK, France, and Germany–in that 
order. But in terms of per capita consumption, the largest 
are probably the UK, Netherlands, Belgium, France, and 
Germany–in that order.
 Alpro, which has a very close connection to France, 
has done a great deal to develop the market there. Bernard 
Storup’s company, Nutrition et Soja S.A., now owned by 
Novartis, is doing well and is also strong in France. Bernd 
just saw Bernard (and his business partner Jean de Preneuf) 
at the Nuremberg show in Germany. Bernard would like to 
get out of his relationship with Novartis (formerly Sandoz), 
because they no longer get funding and Novartis has no 
interest in Nutrition et Soja. Note: Sandoz AG (Basel, 
Switzerland) merged with Ciba-Geigy in March 1996 to 

become Novartis. Jean is “the Steve Demos of Europe”–very 
creative and very crazy. He has an old farmhouse in the 
south of France and he also has another business that makes 
sunglasses.
 The creation of the EU (European Union) and the euro 
as a currency has helped Viana and most other soyfoods 
companies in Europe by greatly facilitating exports and 
imports across country borders. As a result of its move to a 
new and larger factory, the creation of the EU, and the advent 
of mad cow disease, Viana’s exports now 35-40% of total 
sales, and are growing faster than sales in Germany. Viana 
exports outside the EU (to Croatia, Czechoslovakia, Israel, 
Morocco, Bahrain, etc.) account for about 1.5% of sales. The 
economies of eastern Europe are developing very slowly. 
Bernd knows of 2-3 tofu makers in Poland (incl. Polsoja; 
tofu is sold in supermarkets) and at least 2 in Czechoslovakia 
(one employs 60-80 people). In Austria, Guenter Ebner 
works for Viana, sells Viana products, knows the eastern 
European market very well, provides much information to 
Bernd about this market. The founder of Sojarei Vollwertkost 
GmbH, Guenter had his company taken over by the major 
shareholder in an unfriendly way; they kicked Guenter out.
 The boundaries between eastern and western Europe 
are slowly breaking down. The move toward a unifi ed 
greater Europe will be accelerated on May 1 of this year 
when 10 eastern European countries are scheduled to join 
the EU: Cyprus, Czech Republic, Estonia, Hungary, Latvia, 
Lithuania, Malta, Poland, Slovakia, and Slovenia.
 Bernd estimates that only about 10% of Germans 
consume soyfoods at least once a month; this fi gure is 
much lower than in the USA. Viana’s exports have grown. 
Continued. Address: Founder and president, Viana Naturkost 
GmbH, 54578 Wiesbaum / Vulkaneifel, Germany. Phone: 
+49 06593-99670.

3626. Drosihn, Bernd. 2004. Update on soyfoods in Europe. 
Part II (Interview). SoyaScan Notes. March 15. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Soymilk: A major new soymilk maker in Europe 
is named Wild (www.wild.de), an old German food company 
that specializes in fruits and ingredients; their retail soymilk 
is named Soy and Joy. Their most famous brand is Caprisun, 
a non-soy drink in a foil pouch, well known in the USA. 
They and So Good, the Australian soymilk now made with 
Solae, are both strong competitors of Alpro.
 Several weeks ago Hain-Celestial of New York 
purchased two German soymilk makers, both owned by 
Bruno Fischer, Jr.: Natumi and Gut Honneroth. He sold 
both companies at a low price–probably because he had to. 
Bruno had gotten his soymilk into Aldi, the mother company 
of Trader Joe’s and the No. 1 discounter in Germany–and 
maybe in all of Europe, and he developed a large soymilk 
business with Aldi–perhaps so large he could no longer 
handle it himself. Bruno also made a lot of private label 
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soymilk. With Hain, Bruno found a large German dairy to 
make soymilk for Aldi under a new Aldi brand. The new 
European CEO of Hain-Celestial is Philippe Woitrin, who 
was CEO of Lima Foods when Hain acquired it.
 Triballat makes the best soy yogurts (Sojasun brand) 
in the world–in Bernd’s opinion. They have a new brand, 
Sojadé, which are delicious creamy yogurt drinks–maybe 
organic. The Japanese Yakult concept of drinking live 
benefi cial probiotic bacteria each morning has now caught on 
in a big way in Europe. Yakult is one of the best entries into 
the European food market in years. Bernd just saw White 
Wave’s Silk Alive [the name was soon changed; it was sold 
commercially only under the name “Silk Live”], a similar 
product, at the Anaheim Natural Products Expo. But he 
liked the Wildwood smoothie even better, and the WholeSoy 
fermented soymilk best of all American products.
 In France a small company named Sojami (pronounced 
so-zha-MEE), which started about 10 years ago, makes very 
creative, unique, and interesting soy cheeses and cultured soy 
yogurts. The founder has a university research background 
and is a very nice guy.
 Tofu: Tofu consumption in Europe has expanded 
steadily over the past 5-7 years, but it is still a very small 
product. The largest maker of the tofu and tofu products 
sold in Germany is Life Food GmbH / Taifun Produkte, run 
by Wolfgang Heck and Guenter Klein. Heuschen-Schrouff 
B.V. (Landgraaf, Netherlands) and Viana are tied for second 
place. About 10 years ago, Heuschen-Schrouff started selling 
their tofu under the organic So Fine brand (www.sofi ne.nl). 
An Indian-run company in Kerkrade, Netherlands, run by 
the brothers Singh (both Sikhs), makes tofu mostly for the 
Asian (Indonesian) market. In 2001 Viana started selling its 
tofu to the mainstream market under the Veggie Life brand; 
this English-language brand name communicates well to 
people speaking many different languages throughout the 
EU (European Union)–though distribution is still limited 
to Germany and Austria. Soto Tofu, formerly run by Rolf 
Barthof has been sold to a very large dairy company, 
Algäuland. Viana’s main products are tofu and tofu 
products–such as meat and cheese alternatives. Viana is #1 
in Germany in meat alternatives. Germans buy soyfoods for 
three main reasons: They are good for one’s health, they taste 
good, and good for the environment. Bernd is a vegan, but 
about 90% of Viana’s products are sold to non-vegetarians.
 Early tofu companies still active in Europe include 
Sojafarm (founded and still run by Lothar Stassen), Albert’s 
Tofuhaus (Albert Hess; exports lots of his products to 
France). A basic problem with the smaller, early tofumakers 
in Germany is that they didn’t have the creativity or power to 
put a brand on the market. So both these companies produce 
a lot of tofu under private labels. Lothar bought the Svadesha 
brand (Svadesha was the fi rst German tofu company) and 
produces tofu under the Svadesha brand. About 2-3 years 
ago he also purchased the Nagel’s Tofu brand from Christian 

Nagel, who now markets the tofu under his former brand. 
So Lothar makes tofu under 3 brands. Berief Feinkost (in 
Beckum [Bochum?], northern Germany), started 10-15 
years ago, tries to cover the mainstream tofu market, but not 
very successfully. Kassel Tofu Kato (started by Gyoergy / 
Yuri Debrecini, who was at Soyastern). Thomas Karas is no 
longer involved with soyfoods; he tried to enter the computer 
business but Bernd does not know what he is doing now. In 
Spain, the market leader is Natursoy near Barcelona. Nearby 
is Salvador Sala of Vegetalia. In Spain, there is a lot of 
interest in and rapid growth of soyfoods and organic foods. 
In Italy the Ki Group (Schenker) owns a tofu company–fairly 
old but not very creative.
 In the United States, Pulmuone now has three U.S. 
factories; their fi rst one in Southgate, southern California, a 
new one at Fullerton, California, and a 3rd one in New York. 
The Fullerton factory is the most modern Bernd has ever 
seen. There they make Gourmet Tofu, introduced in about 
Jan. 2004, which is presliced and marinated, in 4 fl avors / 
styles: Baked, Sliced, and Marinated.
 Meat alternatives: Nestle now owns Osem which owns 
Tivall, the Israeli maker of meat alternatives. Since all of 
Tivall’s products are held together by eggs or egg whites, 
none of them are vegan–and none are organic. Quorn, which 
also contains lots of egg protein, is owned by AstraZeneca 
[Marlow Foods]–which wants to sell the company because 
growth and profi ts have been lower than expected. DE-
VAU-GE in Germany is a very big company, they make 
large amounts of meat alternatives (incl. burgers), and they 
do a lot of business with Aldi in breakfast cereals–not in 
soyfoods. Bernd thinks they are good, and very economical 
manufacturers, but they are not very creative and they 
have no USP (unique sales point); moreover, many of their 
products contain egg protein, but their quality is lower than 
that of Tivall. Bernd believes his meat alternatives are as 
good as Tivall’s, but more expensive, in part because of 
organic ingredients. Tivall makes its raw materials in Israel, 
then exports these to Europe for cutting and fl avoring.
 Klaus Gaiser owns Topas which sells Viti brand meat 
alternatives based on wheat gluten, with no soy; he owns the 
brand and markets the products, but he has meat companies 
manufacture them. However, when his typically 3-year 
contract with the manufacturer expires, he has to fi nd a 
new manufacturer, but the previous one keeps making his 
products under their own brand. In the USA: At Turtle Island 
Foods (Hood River, Oregon), Bernd met Hans Wrobel, a 
German who does product development. Note: Hans and 
Rhonda Wrobel of The Higher Taste developed Tofurky 
in Portland, Oregon. Bernd makes Pizzarella, a tofu-based 
cheese alternative. Address: Founder and president, Viana 
Naturkost GmbH, 54578 Wiesbaum / Vulkaneifel, Germany. 
Phone: +49 06593-99670.

3627. SoyaScan Notes. 2004. Leading ice creams ($ sales, 
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both dairy and non-dairy) in the natural foods channel only, 
East Coast of the USA, from 1 Dec. 2001 to 2 March 2004 
(Overview). March 20. Compiled by William Shurtleff of 
Soyinfo Center.
• Summary: At the beginning of this period (1 Dec. 
2001) the sales ranking was as follows: (1) Haagen-Dazs, 
$410,000. (2) Ben & Jerry’s, $390,000. (3) Imagine Foods 
[Rice Dream, non-dairy], $250,000. (4) Turtle Mountain, Inc. 
[non-dairy], $215,000. (5) Stonyfi eld Farms, $210,000. (6) 
Tofutti [non-dairy], $75,000. (7) Double Rainbow, $000.
 At the end of this period (20 March 2004) the sales 
ranking was as follows: (1) Turtle Mountain, Inc. [Soy 
Delicious, non-dairy], $415,000. (2) Ben & Jerry’s, 
$310,000. (3) Imagine Foods [Rice Dream, non-dairy], 
$295,000. (4) Haagen-Dazs, $285,000. (5) Stonyfi eld Farms, 
$235,000. (6) Tofutti [non-dairy], $115,000. (7) Double 
Rainbow, $5,000.
 Observations: (1) The company with by far the greatest 
growth during this period was Turtle Mountain, Inc.; its sales 
almost doubled. (2) Non-dairy frozen desserts generally 
grew more than dairy ice creams. (3) The company with the 
biggest decrease in sales was Haagen-Dazs, followed by Ben 
& Jerry’s–both “super premium” dairy ice creams which 
are high in calories, butterfat, and cholesterol. Address: 
Soyfoods Center, Lafayette, California 94549.

3628. Friedman, Amanda Mosle. 2004. Soy: Ancient legume 
grows into modern sensation in U.K., U.S. diets. Nation’s 
Restaurant News 38(15):100. April 12.
• Summary: “Soymilk increasingly is heralded as being more 
healthful than dairy, and even Starbucks put soy alternatives 
on the menu, a sign that soy products fi t into current health 
trends.” “The popularity of soy is on the rise.”
 This is not new. “The use of soy was fi rst documented 
in China in 1100 B.C...,” says Bill Shurtleff, founder and 
director of the Soyfoods Center, which has the world’s 
largest database on soy.

3629. Product Name:  Silk Soymilk (Fortifi ed for Kids) 
[Very Vanilla].
Manufacturer’s Name:  White Wave, Inc. (Product 
Developer-Distributor).
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  2004 April.
Ingredients:  Very Vanilla: Filtered water, whole organic 
soybeans, naturally milled organic evaporated cane juice, 
natural vanilla fl avor, sea salt, carrageenan. Vitamins and 
minerals: Calcium carbonate, sodium ascorbate (vitamin 
C), tricalcium phosphate, alpha-tocopherol (vitamin E), 
zinc gluconate, vitamin A palmitate, vitamin B6, ribofl avin 
(vitamin B2), vitamin D2, vitamin B-12.
Wt/Vol., Packaging, Price:  Half gallon (1.89 liters). Gable-
top carton with reclosable cap.

How Stored:  Refrigerated, 7-10 day shelf life.
Nutrition:  Per 1 cup (240 ml): Calories 130, calories from 
fat 30, total fat 3.5 gm (5% daily value; saturated fat 0.5 gm), 
trans fat 0 mg, cholesterol 0 mg, sodium 140 mg (6%), total 
carbohydrate 19 gm (dietary fi ber 1 gm [4%], sugars 16 gm), 
protein 6 gm. Potassium 300 mg. Vitamin A 20%, calcium 
35%, vitamin D 30%, vitamin C 35%, iron 6%, ribofl avin 
30%, phosphorus 10%, vitamin K 15%, vitamin B6 30%, 
vitamin B12 50%, magnesium 10%, vitamin E 20%, folate 
6%, zinc 10%. Percent daily values are based on a 2,000 
calorie diet.
New Product–Documentation:  Product with Label 
purchased at Safeway in Lafayette, California. 2004. Dec. 
28. Front panel: “The taste kids love. Lactose free. With 
vitamin C. 6.25 grams soy protein per serving. Powerful 
good fl avor! Made with organic soybeans. Calcium enriched. 
Kids fortifi ed with vitamins A, B, C, D & E.” Side panel #1. 
“Fortify your family. Not to be used as an infant formula. 
Silk soymilk is third-party certifi ed organic by QAI. This 
soymilk is made from soybeans that were not genetically 
engineered. 100% vegan–The ingredients (including the 
vitamins and minerals) do not contain animal products. 
Satisfaction guaranteed. We bet you’ll like our soymilk. Try 
it. If you don’t like it, we’ll give you your money back, no 
questions asked.”
 Back panel: “Shake well and buy often. Provides 15 
essential nutrients. Demand authenticity. Mozart composed 
his fi rst music at age 5. Did you know? Soy plants have the 
power to make the soil better.” FDA heart-healthy claim. 
“Dem bones.” Silk is calcium fortifi ed. Pig Latin.
 Side panel #2. “Of the fi ve species of tiger, Siberian 
tigers have the least number of stripes. Knowing your 
ABCs.” Explains in simple language the function of vitamins 
A, B, C, and D, and what percent of the RDA is provided by 
one serving of this soymilk. “Learn more about soy. You’ll 
be amazed.” www.silkissoy.com.

3630. Aoyagi, Akiko. 2004. Radio ad for a grill on which 
one can barbecue everything from “tofu to T-bone steaks” 
(Interview). SoyaScan Notes. May 31. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Akiko heard this advertisement today on her car 
radio, but she was unable to catch any more details. Address: 
Walnut Creek, California.

3631. Budgar, Laurie; Melville, Nancy; Uhland, Vicky. 2004. 
25 who championed a cleaner plate: As we celebrate the 
inroads natural and organic food has made into consumer 
consciousness during the last 25 years, we often forget the 
pioneers who made it possible–the men and women... who 
educated consumers when the concepts were strange and 
new, and who persisted in the face of adversity. This month 
NFM profi les 25 people who have been infl uential in the 
natural foods industry. Natural Foods Merchandiser. April. p. 
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22, 24, 26, 28-31.
• Summary: To mark its 25th anniversary, Natural Foods 
Merchandiser pays homage to the following pioneers and 
visionaries (with a color portrait photo of most) who brought 
natural and organic foods into consumer consciousness; 
listed alphabetically by last name. For each person is given: 
A summary introduction, plus the person’s answers to 7 
questions: No. of years in the industry. What motivated you 
in the beginning? What motivates you now? What is been 
your biggest obstacle? What has been your biggest obstacle? 
When did you fi nally realize you’d made it? When did you 
know the industry would survive? What predictions do you 
have for the future of the industry? If you had to write your 
own epitaph, what would it say?
 Tony Bedard of Frontier Natural Products Co-op. Andy 
and Rachel Berliner of Magic Mountain Herb Teas. Neil 
Blomquist of Cup of Sun natural foods store and Spectrum 
Organic Products. Annie Christopher of Annie’s Naturals. 
Ben Cohen of Ben & Jerry’s Ice Cream (the company was 
sold to Unilever in 2000). Mel Coleman Jr. of Coleman 
Natural Meats. Joel Dee of Edward & Sons Trading Co.
 Steve Demos: In 1974 He founded Touch the Earth 
natural foods store in New Hope, Pennsylvania. In 1977 he 
founded White Wave (now the maker of Silk soymilk) in 
Boulder, Colorado.
 Frank Ford, who founded Arrowhead Mills in 1960. By 
1990 it had 220 SKUs. In 1999 Ford sold the company to 
The Hain Celestial Group. His early inspirations: Paul Keene 
of Walnut Acres, and Warren Clough of Shiloh Farms.
 Michael Funk, founder of Peoples Mountain Warehouse 
in 1976, who went on to become founder of United Naturals 
Inc. Lynn Gordon, founder of French Meadows Bakery in 
1985. Haas Hassan who founded Alfalfa’s Market in 1974, 
then sold it in 1996 to Wild Oats Markets. Bill Knudsen 
who worked in his family’s juice-processing business, R.W. 
Knudsen, founded in 1961 and was named president in 
1977. In 1984 he sold the business to J.M. Smucker. Bob 
and Charlee Moore, founder of Bob’s Red Mill. Robert 
Nissenbaum, who launched Morning Dew Food Markets 
in 1971, an organic and natural food store in St. Louis, 
Missouri. In 1974 he opened Sunshine Inn natural foods 
restaurant. In 1982 he co-founded Imagine Foods, which 
he sold in 2002 to The Hain Celestial Group. Michael 
Potter, who says he founded Eden Foods in 1968 (but who 
actually joined the company in Jan. 1971–he was hired by 
Bill Bolduc, who had founded Eden Foods in Nov. 1969). 
Barry Sears, author of The Zone Diet and a researcher at 
MIT (Massachusetts), where he found that the cause of most 
chronic diseases is infl ammation. “You can put together diets 
with natural foods to control infl ammation much better than 
you can with drugs. The Zone Diet is not about losing weight 
but about controlling the hormones that affect infl ammation. 
He wants to use foods to change health care.
 Bill Shurtleff and Akiko Aoyagi founded the Soyfoods 

Center in 1976.
 Mo Siegel, founder of Celestial Seasonings in about 
1969. Charles Stahler and Debra Wasserman co-founded 
the Vegetarian Resource Group, an outgrowth of Baltimore 
Vegetarians (Maryland) which the pair established in 1982. 
Arran Stephens founded Nature’s Path in 1985; he has been 
in the industry for 37 years [i.e., since 1967]. Bob Stiller 
founded Green Mountain Coffee Roasters in 1981. Albert 
Straus, of Straus Family Creamery. In 1993 he converted his 
family-owned dairy farm in Marin County, California, into 
the fi rst certifi ed organic dairy west of the Mississippi. Cyd 
Syzmanski founded Colorado Natural Eggs in 1991–a cage-
free business. Annie Withey created Smartfood popcorn in 
1984.

3632. Erdman, John W., Jr.; Badger, Thomas M.; Lampe, 
Johanna W.; Setchell, Kenneth D.R.; Messina, Mark. 
2004. Not all soy products are created equal: caution 
needed in interpretation of research results. J. of Nutrition 
134(5S):S1229-S1233. May. Supplement. [31 ref]
• Summary: “Interest in the health benefi ts of soy foods 
has been intense among the research community, health 
professionals, and the public. At the same time, potential 
concerns associated with soy consumption, especially as 
related to soy isofl avones, have tempered the enthusiasm for 
making public health recommendations.” Address: 1. Dep. 
of Food Science and Human Nutrition, Univ. of Illinois, 
Urbana, IL 61801.

3633. Messina, Mark; Erdman, J., Jr.; Setchell, K.D.R. eds. 
2004. Fifth International Symposium on the Role of Soy 
in Preventing and Treating Chronic Disease. J. of Nutrition 
134(5S):1205S-1293S. Supplement. May. Held 21-24 Sept. 
2003 in Orlando, Florida.
• Summary: Findings of special interest include: In 
older Chinese women, higher intakes of soy protein and 
isofl avones were associated with greater bone density.
 Supplements of isofl avones, calcium, and vitamin D 
resulted in an increase in bone density in Chinese women.
 When breast-feeding women consume soy, soy 
isofl avones appear in their breast milk and are absorbed by 
their infants. The signifi cance of this is not known, although 
researchers speculate that early exposure to soy may protect 
against chronic disease in adulthood.
 An analysis of a number of studies on soy and hot 
fl ashes found that, overall, use of soy products reduced the 
frequency of hot fl ashes.
 Isofl avone supplements reduced the severity of 
headaches and other symptoms of premenstrual syndrome 
(PMS).
 Soy protein may be useful in reducing risk of prostate 
cancer because it affects male hormone levels.
 Preliminary results suggest that soy isofl avones can 
improve brain functions, such as memory, in older people. 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1480

© Copyright Soyinfo Center 2019

Symposium chairpersons: Mark Messina and Kenneth D.R. 
Setchell.
 Advisory Board: Herman Adlercreutz, Stephen Barnes, 
Koen Descheemaeker, Brent D. Flickinger, Patricia Godfrey, 
Omer Kucuk, Mindy S. Kurzer, Gregory L. Paul, Susan M. 
Potter, Cesare R. Sitori, and Anna H. Wu
 “Sponsors: The Solae Company; United Soybean Board; 
Archer Daniels Midland Company; Cargill Health and Food 
Technologies; Cargill Soy Protein Solutions; Dr. Chung’s 
Food Co., Ltd.; Illinois Soybean Association / Illinois 
Soybean Checkoff Board; Indiana Soybean Board; Nichimo 
International Inc.; Solbar Plant Extracts Ltd.; Soyatech, 
Inc.; Wyeth Consumer Healthcare; AOCS; DrSoy Nutrition; 
and Soyfoods Association of North America.” Address: 1. 
Nutrition Matters, Inc., Port Townsend, Washington 98368.

3634. Messina, Mark; Erdman, John, Jr.; Setchell, Kenneth 
D.R. 2004. Introduction to and perspectives from the Fifth 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease. J. of Nutrition 134(5S):1205S-
1206S. Supplement. May. Held 21-24 Sept. 2003 in Orlando, 
Florida. [2 ref]
• Summary: “The proceedings from the First International 
Symposium on the Role of Soy in Preventing and Treating 
and Chronic Disease were published in this journal in 1995. 
For a decade this symposium has been the seminal gathering 
place for investigators and health professionals to discuss the 
latest research on the health effects of soy foods and soybean 
constituents.
 “The conference this year attracted nearly 300 
participants from 20 different countries. In total there were 
about 200 oral and poster presentations. Certainly, this 
volume of research attests to the continued interest in soy 
and to the number and variety of laboratories working in 
this area. Although many questions regarding health effects 
remain unanswered, the extensive research underway 
provides cause for optimism that over the ensuing years 
some answers will become clear, or at least suffi ciently clear 
so as to provide the foundation for conducting long-term 
randomized clinical trials that use clinical outcomes such as 
fractures and coronary events as endpoints.”
 “Two other perspectives with potentially important 
implications for understanding the health effects of soy 
foods were discussed at this symposium. One was the issue 
of the variable actions of intestinal microfl ora on isofl avone 
glycones and their subsequent absorption and metabolism. 
Differences in microfl ora can markedly affect the amounts 
and types of isofl avones found in body tissues from person to 
person. Some of the inconsistencies reported in the literature 
may result from these differing serum isofl avone levels. Most 
importantly, only 30-50% of the adult population possesses 
the intestinal bacteria capable of converting the soybean 
isofl avone daidzein into the isofl avonoid equol. Intriguing 
but still quite speculative data suggest that equol production 

is advantageous. Certainly, equol appears to have a number 
of unique actions. One recommendation from the symposium 
is that researchers consider analyzing data from studies 
according to equol status and consider stratifying subjects 
according to equol status when designing new studies. 
Signifi cant data available for retrospective analysis may 
already exist. Researchers were encouraged to address this 
issue using their raw data.
 “The other perspective, which is discussed by Barnes 
in these proceedings, is the convention of referring 
to isofl avones as phytoestrogens. Isofl avones bind to 
estrogen receptors and exert estrogen-like effects under 
some experimental conditions, but it is quite clear that 
the biological effects of isofl avones differ markedly from 
estrogen. The biological activity of estrogen-receptor ligands 
can vary signifi cantly from tissue to tissue and therefore 
needs to be evaluated individually. Furthermore, isofl avones 
have potentially important nonhormonal properties. Suffi ce it 
to say that conclusions about the health effects of soy foods 
or isofl avones, good or bad, should not be made on the basis 
of our knowledge of estrogen action.
 “This year Dr. Stephen Barnes from the University 
of Alabama and Mr. William Shurtleff from the Soyfoods 
Center in Lafayette, California, received the Lifetime Soy 
Achievement Awards. Dr. Barnes has been at the forefront 
of soy research since his fi rst publication in this area in 
1990. He and his laboratory have made especially important 
contributions to understanding the molecular mechanisms of 
isofl avones, recently applying gene arrays and proteomics 
to this fi eld. Mr. Shurtleff is not well known to the scientifi c 
community but he is often credited with bringing tofu to 
America through his book, The Book of Tofu (1), which 
was published in 1975. However, it is the vast database that 
includes >70,000 references to the use of soy foods dating 
back to 2000 BC that is arguably his major contribution (2). 
The contributions by Dr. Barnes and Mr. Shurtleff will carry 
on for generations.” Address: 1. Nutrition Matters, Inc., Port 
Townsend, Washington 98368.

3635. Meyers-Russo, Erika. 2004. Wonder beans: Edamame 
are supernutritious, they add nutrients to your soil, and they 
are pure fun to eat. Organic Gardening. April/May. p. 42-45.
• Summary: Contents: Introduction. Choosing varieties: In 
the north (Sayamusume, Misono Green, Envy), in the south 
(Black Sugar, Green Lion), Pacifi c Northwest to the arid 
southwest (Sayamusume, Envy). Planting and protecting. 
Snacking. Ready to harvest. Eight varieties available from 
5 different seed sources (with address, phone number, and 
website of each). Saving seeds.
 To produce a steady supply of beans, try planting in 
succession. Choose an early variety and a late one, such as 
Envy and Sayamusume, that ripen about 2 weeks apart. Plant 
seeds of both varieties as soon as the weather has settled and 
the soil has warmed to about 60ºF. A week later, plant more 
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seeds of each variety. Plan to harvest your fi rst planting of 
Envy in about 75 days, followed by the 2nd planting of Envy 
a week later. About a week later, after 90 days, your fi rst 
harvest of Sayamusume will be ready, followed by a 2nd 
harvest a week after that. If your typical fi rst-frost appears 
after Halloween, you can continue to plant your later variety 
at one-week intervals. Address: Connecticut.

3636. Product Name:  TofuTown Grilled Tofu Tenders 
(Organic Frozen Entrees) [Tamari, Sesame Ginger Teriyaki, 
Mediterranean Tahini, Havana Black Bean].
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  Boulder, Colorado.
Date of Introduction:  2004 May.
Ingredients:  Sesame Ginger Teriyaki: Organic tofu (water, 
organic soybeans, nigari [magnesium chloride], gypsum), 
water, tamari soy sauce (water, soybeans, wheat, salt), 
organic evaporated cane juice, apple juice, ginger, sesame 
seeds, autolyzed yeast extract, caramel color, molasses, 
xanthan gum, garlic, lime, orange peel, salt, citric acid. No 
more, no less.
Wt/Vol., Packaging, Price:  9 oz.
How Stored:  Refrigerated.
New Product–Documentation:  See next page. Akasha 
Richmond. 2004. Vegetarian Times. March. p. 31. “Trends.” 
Shows the cover of a package. Below the title: “Add 
vegetables, pasta, or grains.” Talk with Akasha Richmond. 
2004. Feb. 11. This product will be demoed at the Anaheim 
show, but will not be in stores until a few months after that. 
Article in Natural Foods Merchandiser. 2004. Sept. p. 1, 9. 
“Demos to lead combined brands.” White Wave has launched 
its TofuTown line of prepared “tofu tenders.”
 Leafl et (glossy color, front and back, 8½ by 11 inches) 
sent by Patricia Smith from Natural Products Expo West 
(Anaheim, California). 2005. March. “TofuTown Grilled 
Tofu Tenders: Marinated. Baked. Grilled. Delicious.” 
Comes in four fl avors: Tamari, Sesame Ginger Teriyaki, 
Mediterranean Tahini, Havana Black Bean.

3637. Gupta, Rajendra (“Raj”) P. 2004. New developments 
at ProSoya in the USA, India, and Canada (Interview). 
SoyaScan Notes. June 8. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: ProSoya has just acquired a former dairy cheese 
plant (41,000 square feet) in Heuvelton, New York state 
(about 10 minutes drive from the Canadian border) and is 
now setting up a soymilk extraction plant. He hopes to begin 
shipping products in early Sept. 2004. ProSoya will sell soy 
extract to third parties, just as SunRich now does.
 Raj estimates (based on statistics from SoyaWorld) 
that total soymilk sales in Canada from all manufacturers is 
about 75 million liters, which is about 2.5% of the dairy milk 
market. The soymilk market is growing rapidly, and ProSoya 
is also doing well. ProSoya has decided not to license its 

process to other manufacturers, but to make the soymilk 
itself–in part because ProSoya has developed an improved 
technology (by adding an additional step to their previous 
airless cold grind process) which gives soymilk with a 
much better fl avor. Raj will never apply for another soymilk 
patent. This process is largely independent of the quality of 
the soybeans used. The contract between SoyaWorld and 
ProSoya has changed; starting last month they began a non-
exclusive license, compensations have been changed from 
royalties to other types from them, and other new terms have 
been added to the agreement. Therefore ProSoya can now 
produce soymilk and soyabase in Canada and the USA and 
compete with them.
 Concerning Dean Foods and White Wave: Who could 
ever have imagined that America’s biggest dairy company 
(Dean) would become a major manufacturer and promoter 
of soymilk? Dean is the right company; they saw the 
opportunity and took it–while other dairy companies wished 
that soymilk would somehow go away. Raj is proud of the 
fact that, even though his competitors do not acknowledge it, 
his airless cold grind process has become the basis of making 
good-tasting modern soymilk. All the major soymilks taste 
the same these days. Yet Raj believes that there is a long way 
to go in improving the taste of soymilk.
 ProSoya recently established its own soymilk plant in 
India; in Jan. 2004 the products were fi rst sold in stores. 
The head offi ce is in Bombay and the soymilk is made only 
from whole soybeans grown in India. In both India and the 
USA its soymilk will be sold in aseptic cartons and will be 
brand named Staeta–but the word “soy” (in “soy milk”) 
appears on the front panel in even larger letters than the word 
“Staeta.” Soy is no longer a “dirty word” in India; it now 
has a positive connotation. For details see www.staeta.com. 
Click India. This is a different website from ProSoya.com. 
Last time ProSoya entered the Indian market, they tried to go 
from the “bottom up,” targeting their products to the lowest 
income people. This time they will go from the “top down,” 
by establishing the fact that soymilk is being consumed by 
affl uent people. As in North America, the soymilk will be 
more expensive at retail than dairy milk, not because of the 
cost of the soymilk but because of the cost of packaging and 
a smaller distribution system. The product has been very well 
accepted in India. Flavors include natural (unformulated), 
original (slightly sweetened), malt, chocolate (with real 
cocoa), and kesar-pista. Even the hundreds of smaller 
SoyaCows made by ProSoya are making soymilk consumed 
mostly by wealthier people, and not by the poor.
 In the next phase, ProSoya will start to make powdered 
soymilk (already developed), sold in plastic pouches, which 
will be less expensive. This product has an excellent fl avor 
and texture, after it is reconstituted; people can’t tell the 
difference. They say this is the only powdered soymilk that 
doesn’t taste like “paper pulp.” Raj’s goal in India is to sell 
soymilk for one-half to one-third the price of dairy milk. 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1482

© Copyright Soyinfo Center 2019



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1483

© Copyright Soyinfo Center 2019

The problem with selling liquid soymilk in plastic pouches 
is the high cost of shipping water, the shorter shelf life, and 
the need to protect the pouches with secondary packaging. 
Address: President and CEO, ProSoya Inc., 2-5350 Canotek 
Road, Ottawa, ONT, K1J 9N5, Canada. Phone: 613-745-
9115.

3638. Schweitzer, Peter. 2004. Re: Soybeans and soyfoods 
in Nicaragua, at the Huichol Center in Mexico, and in Iraq. 
Letter sent to Plenty Bulletin subscribers, June 21. 2 p. 
Typed, with signature on letterhead.
• Summary: “We’re not doing a full Bulletin this time, just 
an update about what’s happening with Plenty.” After 30 
years, “I have come to recognize that what we do together 
might be described, very simply, as ordinary magic. Where 
people are connected by their love for each other, miracles 
are commonplace.”
 “As you know from the most recent Bulletins, we 
are working on a new project involving four different 
organizations–two in Guatemala, one in Managua, Nicaragua 
and the Huichol Center in Mexico, which have requested 
Plenty’s assistance for their soyfoods and nutrition education 
efforts. We call it CAFSI (Centra American Food Security 
Initiative). Through CAFSI we will be purchasing soy 
processing equipment, and we will help the groups install it, 
and do trainings in the use and maintenance of the equipment 
and different ways of preparing soyfoods and making 
soyfood products for sale. Two of the organizations will be 
growing soybeans, so seed variety trials have to happen and 
growing and harvesting techniques learned.”
 “Thanks to another grant from the Better World Fund, 
we were able to help the Mayan Soy Dairy operated by 
ADIBE in San Bartolo near Solola, Guatemala open a 
shop in a near-by town where they can sell their products. 
Remember, the ADIBE Soy Dairy is the original Mayan 
Soy Dairy built by Plenty and the Cakchiquel Maya of San 
Bartolo in 1979. That Mayan Soy Dairy is 25 years old this 
year, and they’re still making soymilk, tofu, soy ice cream 
and tempeh using mostly the same equipment we took down 
in ‘79. Using your individual donations to Plenty, we were 
able to provide the funding to upgrade the dairy fl oor and 
roof. Now we’re raising money to upgrade the equipment.”
 “The purpose of the Iraq Soy Food Group (ISFG) is to 
assist economically disenfranchised families improve their 
access to good planting seed and high nutrient, low cost 
foods. Plenty is acting as the fi scal sponsor for ISFG. Long-
time Plenty soy technician, Charles Haren, is overseeing 
the project, and Lou Morgan, a Plenty donor for 25 years, 
has been providing start-up funding. ISFG is working to 
help families and communities in Iraq improve nutrition 
intake and fi nancial income by increasing local production, 
processing, marketing and consumption of soybeans, other 
dry legumes. Beginning in March ISFG representatives 
Martin Edwards and Salam Onibi started working with a few 

farming families and agriculture scientists to re-establish 
soybean production capabilities (most planting seed has 
been lost due to the war). The Iraq Soy Foods Group is 
now seeking funding to establish a Soy Foods Center that 
will help address immediate and long-term food needs for 
impoverished populations in Iraq.” Address: Executive 
Director, Plenty, P.O. Box 394, Summertown, Tennessee 
38483. Phone: (931) 964-4864.

3639. BeDan, Michael; Ginsberg, Lynn; Gits, Victoria; 
Lewis, Kristen; Spehar, Christin. 2004. 25 natural business 
builders: Bankers and bean counters, investors and research 
analysts, marketers and fi nanciers. Here’s our list of 25 
people whose wide range of talents helped turn the naturals 
business from a collection of isolated small businesses into a 
$42.8 billion industry with potential, commitment and clout. 
Natural Foods Merchandiser. June. p. 68, 70, 72, 75-80.
• Summary: To mark its 25th anniversary, Natural Foods 
Merchandiser pays homage to the following visionaries 
(with a color portrait photo of most), listed alphabetically 
by last name: Tom Aarts and Grant Ferrier (Co-founders 
on Nutrition Business Journal), Bob Anderson, Greg 
Badishkanian, Chip Baird, Marty Baird, Amy Barr, Roy 
Bingham and Mike Chase, Bob Burke, Carole Buyers, Cliff 
Feigenbaum, Mary Ellen Molyneaux and Steve French, 
Doug Greene (Co-founder of New Hope Natural Media in 
1978; launched The Natural Foods Merchandiser in 1979, 
and Natural Products Expo in 1981. Currently a member of 
the board of Penton Media Inc., which acquired New Hope 
in 1999), Harvey Hartman and Laurie Demeritt, Jeff Hilton, 
Jay Jacobowitz, Harvey Kamil, Theresa Marquez, J. Gary 
Shansby and Charles Esserman, Suzanne Shelton, Morris 
Shriftman, Irwin Simon (Chairman, president, and CEO of 
The Hain Celestial Group. In 1992, with all the money he 
could save or borrow, he went out to consolidate and merge 
healthy food companies. The very fi rst was Kineret Kosher 
Foods, and the second was Farm Foods. He went public in 
1993 at a value of $3 million; today Hain is valued at close 
to $800 million), Paddy Spence (founder and chairman 
of SPINS, which pioneered the use of sales tracking 
information in the health and wellness industry), Michael 
Straus, Sylvia R. Tawse, Scott Van Winkle.

3640. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2004. Illinois Center for 
Soy Foods launches program to test soy in school lunches. 
11(2):5. June.
• Summary: “As part of the battle against obesity, the 
Illinois Center for Soy Foods at the University of Illinois 
has launched a pilot program to demonstrate the benefi ts 
of including soy in the state’s school lunch programs. The 
program will be a joint effort with the Illinois Soybean 
Checkoff Board and Archer Daniels Midland.
 “’Many school lunches exceed the maximum fat content 
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allowed by regulations,’ says Barbara Klein, co-director of 
the Center and emeritus professor in the Department of Food 
Science and Human Nutrition at the U of I. ‘By adding soy 
to school lunches, we plan to reduce the overall fat content of 
the meals.’
 “Klein notes that the pilot project is part of an effort 
by the Center to be an active participant in the fi ght against 
childhood obesity.
 “’Our youth are becoming increasingly overweight,’ 
she says. ‘Many school lunch programs inadvertently 
contribute to this problem by offering high-fat lunches. 
Working together we hope to become part of the solution for 
overcoming this increasingly important health issue.’
 “She points out that the project will involve enhancing 
some of the more expensive items on the menu, thereby 
helping to reduce overall costs for running the lunch 
programs.
 “’Soy can also play a major role in improving food 
quality,’ Klein says. ‘It has functional properties that can 
improve the taste and extend the freshness of many food 
products.’
 “A major focus of the pilot program will be to 
demonstrate consumer acceptability of soy and soy-enhanced 
foods and show how they can be easily incorporated into the 
school lunch programs.
 “’We will be working with food manufacturers and food 
service vendors to make products for the test program,’ Klein 
says. ‘Many of these foods will be popular entrees in which 
soy will be used to replace some or all of the meat. For 
example, we may make hamburger that is a mixture of soy 
and ground meat, and we may make a vegetarian soy burger.’
 “As part of the consumer acceptance study, those items 
will either replace the usual entrée or be served alongside 
it for comparison testing. The plan is to gather data on 
acceptability from children, teachers, and members of the 
local Parent-Teachers Association.
 “’The pilot program will test soy foods in one or two 
school districts each in northern, central and southern 
Illinois and in one or two schools within each of the selected 
districts,’ Klein says. ‘We will do everything possible to 
ensure that the product testing and data gathering will 
operate as smoothly as possible and with minimal disruption 
to the normal routine in the schools.’”

3641. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2004. Sensory testing provides 
good news for soy foods advocates. 11(2):6. June.
• Summary: “Many health-conscious consumers tout the 
benefi ts of soy foods because soy has been shown to lower 
the risk of heart disease, relieve symptoms of menopause, 
and contain antioxidants that protect against cancer. But soy 
proponents still struggle to overcome the perception that soy 
foods aren’t pleasing to the palate.
 “A new sensory study by University of Illinois food 

scientist Soo-Yeun Lee shows that genistein and daidzein, 
two isofl avones associated with the health benefi ts of soy 
foods, do not cause bitterness or astringency, which is a dry, 
puckery sensation in the mouth, as a previous study reported.
 “’That study raised concern that the very isofl avones 
that provided soy’s health benefi ts might have to be removed 
in order to make soy foods more palatable to people,’ Lee 
says.
 “’Because the main barrier for consumption soy foods 
is fl avor and taste, it’s important to identify components that 
may give soy off-fl avors.’
 “The study shed new light on the thresholds at which 
daidzein and genistein, isofl avones associated with soy’s 
health benefi ts, could be detected in taste tests. Lee said 
daidzein and genistein do not leave a bitter taste or dry, 
puckery sensation at the levels at which they are present in 
soy foods.
 “Lee used daidzein and genistein that was 99 percent 
pure, and then gave 28 blindfolded panelists dispersions that 
contained these isofl avones at increasingly higher levels.
 “’Panelists began to detect daidzein at level 30, but 
daidzein is present at level 1 in soy foods, much below 
the threshold at which our taste-testers could identify any 
bitterness or astringency,’ she says. ‘Regular soy milk 
would have to contain from 30 to 100 times more of these 
compounds for people to be able to taste them.’
 “In future research, Lee will test other soy isofl avones to 
determine if they contribute to off-fl avors individually, and 
she will examine combinations of isofl avones to see if they 
act synergistically to produce bitterness or astringency in soy 
foods.
 “Barbara Klein, co-director for the Illinois Center for 
Soy Foods, and Karen Robinson, now with Kraft Foods, 
were Lee’s collaborators on the study. The study was funded 
by Kraft Foods and the State of Illinois through the Illinois 
Council on Food and Agricultural Research (C-FAM).”

3642. Product Name:  Tofurky Deli Slices [Italian Deli, 
Cranberry & Stuffi ng, or “Philly Style” Steak].
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.  Phone: 1-888-TOFURKY 
(863-8759).
Date of Introduction:  2004 June.
Ingredients:  Philly Style Steak: Water, wheat protein, tofu 
(water, organic soybeans, magnesium chloride, calcium 
chloride), natural vegetarian fl avors, non genetically 
engineered canola oil, non genetically engineered corn 
starch, white beans, garbanzo beans, spices, lemon juice 
from concentrate, calcium lactate from beets, autolysed 
yeast.
Wt/Vol., Packaging, Price:  5.5 oz (156 gm) vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Glossy color sell sheet for 
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Tofurky Deli Slices sent by Seth Tibbott. 2008. Jan. 1. “New 
look!” Photos show the front and back panels for six fl avors. 
“Oven Roasted” was introduced in 1998 as “Original.” 
Hickory Smoked was also introduced in 1998.
 Letter (e-mail) from Seth Tibbott. 2009. Jan. 25. These 
three products were fi rst sold commercially in June 2004.

3643. Photographs taken at Soyfoods Center in Lafayette, 
California. 2004. Lafayette, California.
• Summary: Eleven color photographs (each 4 by 6 inches) 
were taken in late July 2004 by Marina Li at the Soyfoods 
Center, 1021 Dolores Dr., Lafayette, California. (1-2) Show 
the fi le cabinets in what is called Offi ce #2, located upstairs, 
facing east. Marina Li is sorting documents by subject using 
a “sunfl ower” of manila envelopes. (3-4) Are in the same 
room taken from the spot where Marina was previously 
sitting, looking west. The large boxes on the fl oor contain 
color graphics. (5-7) Are taken in Offi ce #1, is the main 
computer center and Bill Shurtleff’s workroom. They are 
taken facing Bill’s U-shaped desk To the left is a bookshelf 
of reference books and user’s manuals for computers. (8) 
Marina and sorting documents in Offi ce #2–as above. (9-10) 
Taken from behind Bill working at this desk. (11). Same as 
#3-4.

3644. Ragan, Bill. comp. 2004. Fouts family history and 
roster. Fishers, Indiana. [10] + 5 + 10 p. 28 cm. [1 ref]
• Summary: This spiral-bound book, with a blue cover, is 
very similar in contents to the one from the last reunion in 
2001–except: There is a nice 1-page tribute to and photo of 
the famous humorist Tom C. Fouts (“Captain Stubby”), who 
died on 24 May 2004 in Kokomo, Indiana. The directory 
of living members of the extended Fouts family has been 
updated. An insert is a memorial to Howard Payne House, 
MD, founder of the House Ear Institute; he died on 1 Aug. 
2003 and the memorial service was held on Aug. 19. This 
Fouts family reunion was held on 31 July 2004 at the 
Burlington Community Club, in Burlington, about 15 miles 
south of Deer Creek, Indiana.
 Note from Bill Ragan. 2004. Aug. 30. Written on an 
announcement for the “Fouts Cousins Reunion.” About 150 
persons attended this “marvelous Reunion.” Address: 1147 
Peppermill Lane, Fishers, Indiana 46038-9082. Phone: 317-
570-9025.

3645. Shurtleff, William; Aoyagi, Akiko. comps. 
2004. Marketing tofu: Labels, ads, posters & other 
graphics–1922-1985. Lafayette, California: Soyfoods Center. 
241 leaves. July. Illust. (some color). No index. 28 cm. 
Series: Marketing soyfoods.
• Summary: This book is a collection of 128 color and 113 
black-and-white photocopies of materials ranging in date 
from 1922 to 1985. Only basic tofu graphics are included, 
not those for second-generation products (i.e., those in which 

tofu is used an ingredient).
 The books in this series, each a unique collection of 
graphic materials, are designed for a number of purposes: 
(1) To serve as a source of ideas, ingredients, inspiration, 
legal specifi cations, and basic guidelines for companies in 
the process of developing their own products, designing their 
own graphic materials, and conceiving their own marketing 
strategies. (2) To document the tremendous diversity of 
soyfoods products and the way that each is presented and 
marketed. (3) By arranging the materials in chronological 
sequence, to help document the development and history of 
new product categories and soyfood types, and with them 
the rise of the soyfoods industry and market in the Western 
World. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

3646. Product Name:  Silk Live! (Soymilk & Fruit 
Smoothie with Live Cultures) [Strawberry, Peach, Mango, 
and Raspberry].
Manufacturer’s Name:  White Wave, Inc. (Product 
Developer-Distributor).
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  2004 July.
Ingredients:  Peach (Sept. 2005): Filtered water, whole 
organic soybeans, organic evaporated cane juice, peaches, 
dextrose, peach juice concentrate, pectin, sodium citrate, 
natural fl avors, paprika extract (for color), sea salt, yogurt 
cultures (L. bulgaricus, S. thermophilus, L. acidophilus, B. 
bifi dum, L. casei, L. rhamnosus).
Wt/Vol., Packaging, Price:  Quart Pure-Pak Carton or 11 fl . 
oz. single serve plastic bottle.
How Stored:  Refrigerated.
New Product–Documentation:  See next page. Talk with 
Akasha Richmond, spokesperson for Silk. 2004. July 17. 
This new product is named “Silk Live!” The previous name 
was “Alive.” Steve Demos said it has started shipping and it 
should be in retail stores soon.
 Ad (full-page color) in Natural Foods Merchandiser. 
2004. Sept. p. 41. “Silk Live! A live-cultured smoothie–with 
the big fruit and berry taste. Lactose free. Nutrient packed. 
All natural. From the makers of Silk soymilk.” A color photo 
shows one 10 fl . oz. plastic bottle of each of the 4 fl avors, 
plus each of the 4 fruits and berries. On the strawberry 
package, below the product name, is written: “A live-
cultured strawberry smoothie.”
 Spot in Vegetarian Journal. 2005. Sept. (Issue 3). p. 30. 
“Coming to you–live.” “You’ve seen those drinkable yogurts 
in your local dairy case. Now, hale the soy version. Silk has 
introduced Live!, a cultured soy smoothie that puts its dairy 
counterparts to shame.” Contact White Wave, 1990 North 
57th Court, Boulder, Colorado 80301. Or visit their website 
www.silkissoy.com.
 Leafl et (glossy color, 8½ by 11 inches) sent by Patricia 
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Smith from Natural Products Expo East. 2005. Sept. “Silk 
Live! Smoothies.” On the front is a photo of four chugs 
(plastic bottles; each containing one of the four fl avors) on a 
Mandarin red background. The fl avors are Peach, Raspberry, 
Strawberry, and Mango. On the rear are the nutrition facts 
and ingredients for Peach fl avor, plus case information, UPC 
and barcode information. The company’s name has now 
been changed to WhiteWave Foods Company; it is owned by 
Dean Foods Co., one of America’s largest dairy companies.

3647. Richmond, Lou. 2004. A story about Ejo Takata’s work 
with soy in Mexico (Interview). SoyaScan Notes. Aug. 1. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Lou knows Ejo Takata but he is not sure where 
he heard this story. Ejo Takata was a foreigner working with 
peasants in Mexico. The government at that time thought 
he might be a Communist agitator. They were so concerned 
about him that they sent police out to watch him. But he 
didn’t look like a Communist agitator. He was teaching the 
local people about soybeans, yet the whole thing seemed 
awfully suspicious. As the president of Mexico got reports 
from his intelligence services, he told them: “Takata looks 
quite interesting. I don’t think you should put him in prison. 
I’d like to meet him.” So he sent an emissary to Takata and 
told him: “The president of Mexico would like to meet you.” 
The assumption was that they would drive him into Mexico 
City for the meeting. Takata’s humble response was: “He 
is welcome to come here any time he wants.” Finally the 
president told his intelligence to leave Takata alone.
 Lou new realizes that “coming to Mexico and meeting 
the poor people it was very clear that, for them, Dharma was 
soybeans. He could raise their consciousness and raise the 
quality of their diet by teaching them how to grow and use 
soybeans.” Address: Mill Valley, California.

3648. Messina, Mark J. 2004. Western soy intake is too low 
to produce health effects (Letter to the editor). American J. 
of Clinical Nutrition 80(2):528-29. Aug. Author reply p. 529-
30. [19 ref]
• Summary: This letter concerns the following article: 
Keinan-Boker, L.; van der Schouw, Y.T.; Grobbee, D.E.; 
Peeters, P.H.M. “Dietary phytoestrogens and breast cancer 
risk.” Am J Clin Nutr 2004; 79: 282-88. Address: Nutrition 
Matters Inc., 439 Calhoun St., Port Townsend, Washington 
98368.

3649. SoyaScan Notes. 2004. How Rowyn McDonald helped 
Soyfoods Center make the transition from being publisher 
of printed and bound books to being a web-based digital 
publisher with Google Books (Overview). Sept. 3. Compiled 
by William Shurtleff of Soyfoods Center.
• Summary: 2000 Nov. 13–Paul and Gail King start 
publishing The Soy Daily as an e-zine from their website.
 2002 May–Talk with Paul King about content that we 

could provide free of charge to their website. We discuss 
posting my unpublished book History of Soyfoods and 
Soybeans (HSS) on their website. I say OK if they will agree 
to sign a contract concerning my rights, ownership, etc. They 
also sell our books on their website.
 2004 June 15–Rowyn McDonald starts to work for 
Soyfoods Center (SC) as an intern. July 8. Rowyn fi nishes 
HSP (History of Soybean Pioneers) project. Reformatting 
each chapter in WinWord (Microsoft Word), writing 
fi nename, authors, and copyright, printing out each chapter 
for SC fi les, and sending copy on diskette to Paul and Gail 
King at The Soy Daily. They soon have every chapter posted 
on the Web at The Soy Daily website.
 2004 July 15. Rowyn fi nishes HSS project–Histories of 
countries and foods. Same format and results as HSP. So now 
the book, History of Soybeans and Soyfoods, which I spent 
many years in writing before buying my fi rst computer, has 
been “published” on the Web and available worldwide free 
of charge.
 2004 July–Joyce Garrison sends a disk of JPG images 
related to her grandfather, William Morse. Rowyn knows all 
about what to do; I know almost nothing. She copies all good 
images to SOIM (a soy images directory created by Tony 
Cooper in May 1999) and makes a two-volume bound book 
of William Morse prints–one for citeable documents and one 
for unciteable.
 2004 Sept. 3. Rowyn’s last day of work for the summer. 
She has been a Godsend. The effects of her fi ne work will be 
felt at Soyfoods Center for many years to come.

3650. Product Name:  Cultured Soy Smoothie (Drinkable 
Soy Yogurt) [Strawberry, Apricot Mango, Peach, Raspberry]. 
Renamed Organic Smoothie by April 2006.
Manufacturer’s Name:  WholeSoy & Co.
Manufacturer’s Address:  San Francisco, California.  
Phone: 415-495-2870.
Date of Introduction:  2004 September.
Ingredients:  Peach: Pasteurized and cultured organic 
soymilk (fi ltered water and ground organic soybeans), 
organic evaporated cane juice syrup, organic peaches, 
cornstarch, lactic acid (from vegetable source), natural 
fl avors, calcium carbonate, annatto extract (for color), live 
active cultures (L. acidophilus, Bifi dus, L. bulgaricus, and S. 
thermophilus). * = Certifi ed organic by QAI.
Wt/Vol., Packaging, Price:  12 oz (340 gm) plastic bottle 
with wrap-around glue-on labels.
How Stored:  Refrigerated.
Nutrition:  Per 8 fl . oz (227 gm). Servings per container: 
1.5. Calories 210, calories from fat 25, total fat 3 gm (5% 
daily value; saturated fat 0 gm), cholesterol 0 mg, sodium 
10-20 mg (1-2%), total carbohydrate 34-36 gm (dietary 
fi ber 0 gm, sugars 29-31 gm), protein 7 gm. Vitamin A 0%, 
calcium 20%, iron 0%, vitamin C 0-2%. Provides 38 mg of 
natural soy isofl avones. Percent daily values are based on a 
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2,000 calorie diet.
New Product–Documentation:  See next page. Sell sheet 
(dated 28 Sept. 2004) sent by Robin Webster of WholeSoy 
& Co. 2006. May 23. “An incredibly delicious cultured soy 
smoothie. Live active cultures. Organic soybeans. Dairy free. 
Excellent source of calcium. Cholesterol free. Non-GMO 
ingredients.” Shows 12 oz. plastic bottles of the four fl avors. 
On the back: Our process is unique. Why organic? The 
healthy soybeans. Ingredients for each fl avor. Nutrition facts. 
Note: This is basically a renamed version of the Cultured 
Soy Drink launched in early 2002. The name “WholeSoy & 
Co.” fi rst appeared on this product, in Sept. 2004.
 Sell sheet sent by Robin Webster of WholeSoy & Co. 
2006. May 23. This was printed in April 2006. “Enjoy the 
soy. Organic smoothie. Certifi ed organic. Probiotic cultures. 
40% RDV calcium. Vitamin enriched. Non-GMO. Casein, 
whey & gluten free.” On the back: Try all four fl avors! 
Nutrition facts. Ingredients (for each fl avor). He did it! “Ted 
Nordquist deserves a standing ovation.” A portrait photo 
shows Ted.
 Talk with Ted Nordquist, founder of WholeSoy & Co. 
2012. Sept. 22. Ted recalls being at the fi rst Natural Products 
Expo held in Washington, DC. Both of his sons, Andreas and 
Tobias, were there. They had purchased both a booth and 
a station at different places in the Expo. They were giving 
away soy smoothies as fast as they could. “People loved 
‘em. Absolutely. We reached about $2.5 million in sales.” 
But in the meantime White Wave had been purchased by 
Dean Foods, America’s biggest dairy company. So they had 
plenty of new money to work with. “But then at that NFM 
show, Oasis brought us a really beautiful-looking drinkable 
soy yogurt; the name was Silk Alive, but before long it was 
renamed Silk Live.” Note: It was never actually sold in stores 
as Silk Alive. “That product soon knocked WholeSoy’s Soy 
Smoothie off the shelf. There were two causes for this.” 
This culminated in June 2006. Ted took his wife for her 60th 
birthday to Barcelona, Spain, on vacation. He was gone for 
3 weeks straight. When he returned, he was informed that 
Super Store Industries (SSI) had yeasts and molds in both 
his cup yogurts and his drinkable yogurt. Ted got complaints 
from many customers and distributors. SSI had noted this 
problem in their computerized database but they did nothing 
about it. The people who shipped out the product had not 
been informed that it was contaminated. Ordinarily Ted did 
the quality control every week, 4 days after each run, in the 
SSI laboratory test room, checking and tasting products from 
1 case of each fl avor at the beginning of the run, 1 case from 
the middle and 1 case from the end of the run. One cup from 
the beginning is held to end of code–60 days later, at 85ºF at 
which point Ted opens it and looks at it. So this huge product 
loss over microbial issues was the fi rst cause of Ted’s 
drinkable yogurt being replaced by Silk. The 2nd cause was 
that Silk spent a great deal of money to get their product on 
the shelves.

3651. Product Name:  WholeSoy Creamy Cultured 
Soy (Spoonable Soy Yogurt) [Lemon, Raspberry, Plain, 
Strawberry, Vanilla, Cherry, Blueberry, or Peach]. Renamed 
Soy Yogurt in Aug. 2005.
Manufacturer’s Name:  WholeSoy & Co.
Manufacturer’s Address:  San Francisco, California.  
Phone: 415-495-2870.
Date of Introduction:  2004 September.
Ingredients:  May 2012, Blueberry: Pasteurized and 
cultured organic soymilk (fi ltered water and ground organic 
soybeans), organic evaporated cane juice, blueberries, 
organic cornstarch, organic rice starch, tricalcium phosphate, 
natural fl avors, lactic acid (from vegetable source), fruit and 
vegetable juice (for color), live active vegan cultures (L. 
Acidophilus, B. Bifi dum, L. Bularicus and S. Thermophilus). 
Note: “L.” stands for Lactobacillus. “B.” stands for 
Bifi dobacterium. “S.” stands for Streptococcus.
Wt/Vol., Packaging, Price:  6 oz (170 gm) plastic cup. 
Retails for $1.19 (2012/05 Lafayette, California).
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et sent by Robin 
Webster of WholeSoy & Co. 2004. Sept. 28 (dated). “Taste 
Matters! Eleven delicious fl avors from the best selling soy 
yogurt in natural foods. Best selling because it’s the best 
tasting. Enjoy!” The company name is now WholeSoy & Co. 
The eleven fl avors [incl. 8 new fl avors] are lemon, raspberry, 
plain, strawberry, vanilla, mixed berry, cherry, apricot 
mango, strawberry banana, blueberry, and peach.
 Sell sheet sent by Robin Webster of WholeSoy & 
Co. 2006. May 23. This was printed in Aug. 2005. “Enjoy 
the soy. Soy Yogurt. Made with organic soybeans & live 
cultures. Contains 30% RDV calcium. Non-GMO. Vegan 
& Kosher pareve. Casein, whey & gluten free.” On the 
back: Try all four fl avors! Nutrition facts. Ingredients (for 
each fl avor). He did it! “Ted Nordquist deserves a standing 
ovation.” A portrait photo shows Ted. It is still sold in the 
same 11 fl avors shown above.
 Product with Label purchased at Open Sesame in 
Lafayette, California. 2007. June 26. Retail price: $1.29. 
Across top of foil lid is printed: “Enjoy the soy.”
 2012 May 5. Cup of Blueberry Soy Yogurt purchased at 
Whole Foods in Lafayette, California. Retails for $1.19 for 
6 oz. Package design: Excellent. Flavor: Excellent. On the 
peel-off plastic lid are 4 small logos: 1. Heart Healthy Soy. 
2. Non-GMO Project Verifi ed. 3. Certifi ed Vegan; vegan.
org [Vegan Action]. 4. K ORC Pareve [Kosher]. The large 
“WholeSoy & Co.” logo is in the center of these. Printed in 
black on white across the top: “Enjoy the soy!” Below the 
logos: “WholeSoy is naturally crafted and made exclusively 
from single source U.S. grown organic soybeans.” In smaller 
letters around the bottom: “Made from pasteurized organic 
soymilk. Cultures grown on 100% dairy free medium.”
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3652. Product Name:  Cultured Soy Smoothie Lite 
(Drinkable Soy Yogurt) [Peach, Raspberry, Strawberry, or 
Vanilla].
Manufacturer’s Name:  WholeSoy & Co.
Manufacturer’s Address:  San Francisco, California.  
Phone: 415-495-2870.
Date of Introduction:  2004 September.
Ingredients:  Peach: Pasteurized and cultured organic 
soymilk (fi ltered water and ground organic soybeans), 
organic evaporated cane juice syrup, inulin, cornstarch, 
natural fl avors, Lo Han fruit concentrate, sea salt, annatto 
(for color), live active cultures (L. acidophilus, bifi dus, L. 
bulgaricus, and S. thermophilus). * = Certifi ed organic by 
QAI.
Wt/Vol., Packaging, Price:  12 oz (340 gm) plastic bottle.
How Stored:  Refrigerated.
Nutrition:  Per 8 fl . oz (227 gm). Servings per container: 
1.5. Calories 70, calories from fat 17, total fat 2 gm (3% 
daily value; saturated fat 0 gm), cholesterol 0 mg, sodium 
60 mg (4%), total carbohydrate 16 gm (dietary fi ber 7 gm, 
sugars 7 gm), Net Carb 9 gm (3%), protein 5 gm. Vitamin 
A 10%, calcium 4%, iron 4%, vitamin C 10%. Phosphorus 
11%. Vitamin D 30%. Vitamin B-12 50%. Ribofl avin 30%. 
Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Leafl et (dated 28 April 
2004) sent by Robin Webster of WholeSoy & Co. 2006. May 
23. “New. Low carb & low sugar. Vitamin enriched. Less 
than ¼ the carbs, 1/3 the sugar, ½ the calories. Net carbs per 
serving: 9.” Note from Robin Webster. 2006. May 23. This 
product was fi rst available for purchase in Sept. 2004. This 
product has been discontinued.

3653. Liu, KeShun. ed. 2004. Soybeans as functional foods 
and ingredients. Champaign, Illinois: AOCS Press. xii + 331 
p. Oct. Illust. Index. 24 cm. [967 ref]
• Summary: See next page. Contains a preface by Liu, list 
of contributing authors (with full address of each), list of 
reviewers, and 14 chapters by various authors, each cited 
separately.
 The inscription: “For Bill Shurtleff, The Pioneer in 
introducing soyfoods to the West–Keshun Liu.” Address: 
PhD, Dep. of Food Science, Univ. of Missouri, Columbia, 
Missouri.

3654. Messina, Mark; Ho, S.; Alekel, D.L. 2004. Skeletal 
benefi ts of soy isofl avones: a review of the clinical trial and 
epidemiologic data. Current Opinion in Clinical Nutrition 
and Metabolic Care 7(6):649-58. Nov. [87 ref]
• Summary: “Summary: Until more defi nite data are 
available, although soy foods and isofl avones can not be 
viewed as substitutes for established anti-osteoporotic 
medications health professionals can feel justifi ed in 
encouraging postmenopausal women concerned about bone 
health to incorporate soyfoods into their diet.” Address: 1. 

Dep. of Nutrition, School of Public Health, Loma Linda 
Univ., Loma Linda, California.

3655. Burlison, Susan. 2004. Recollections of W.L. Burlison, 
her grandfather (Interview). SoyaScan Notes. Dec. 7. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: This interview was preceded by an e-mail after 
Susan read an unpublished book chapter titled “History 
of Soybeans in Illinois,” by Shurtleff and Aoyagi on The 
Soy Daily website. She sent the URL to W.L. Burlison’s 
grandchildren, great-grandchildren, and a great-great 
nephew. She attached a photo of her grandfather in 1936 
eating a piece of soybean cake, from the University of 
Illinois Archives.
 A soybean variety was named after W.L. Burlison. 
According to Cecil D. Nickell, who retired in 2001 from 
the University of Illinois: “Burlison was developed in our 
research program at the University of Illinois and released in 
1988. Burlison has multiple race resistance to phytophthora 
rot and higher seed protein [content] (3.2% higher) can 
conventional soybean varieties. Therefore, Burlison is being 
used in the tofu market in Japan. Susan has very warm 
memories of her grandfather; she was about ten years old 
when he died. His wife, Flossie Bell Lewis, was a strong 
woman, but not as warm as W.L. Susan is aware of two 
things that were on the wall of W.L.’s offi ce: (1) A framed 
saying: “There is no limit to what you can accomplish as 
long as you don’t care who gets the credit.” (2) A picture of 
Christ.
 Susan’s father was a man who treated everyone equally, 
regardless of their race, social class, ethnicity, religion, etc. 
She imagines that he learned this from his parents.
 Susan is a vegetarian, the only one in the family. She 
has some of his published documents, and quite a few 
photographs of him. Her cousin, Michael Burlison, is 
very active in researching the Burlison family genealogy. 
W.L. appears in a mural in the new ACES Library at the 
University of Illinois. There is a Burlison Street in Urbana–4 
blocks long. W.L. lived in a house on Michigan Ave., where 
her father grew up. There is an annual grant in his name 
from the Illinois Crop Improvement Association. Only one 
of W.L.’s children is living–Ruth, who is advanced in years. 
Five of his grandchildren are living, including Susan and 
her sister. Susan has a son, age 31. An uncle, Dr. Lawrence 
Hannah, has lots of information on W.L.; Susan will contact 
him. W.L. was buried in Urbana.
 Susan is very interested in helping Soyfoods Center to 
compile a more complete biography of her grandfather; she 
will send a packet of information within the next few weeks. 
Address: Desired data & design, Inc., 1425 Broadway, Suite 
7, Burlingame, California 94010. Phone: 650-344-5165.

3656. SoyaScan Notes. 2004. Chronology of major soy-
related events and trends during 2004 (Overview). Dec. 31. 
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Compiled by William Shurtleff of Soyfoods Center.
• Summary: Jan/Feb.–Biodiesel magazine starts publication 
in the USA.
 Feb. The excellent European periodical Soyafoods, 
edited by Heather Paine of England, changes its title to Soy 
& Health, when the American Soybean Association stopped 
funding. Past and current issues can be downloaded from the 
Soy Conference website www.soyconference.com.
 April–Yamasa Corporation purchases San-J International 
(Richmond, Virginia).
 April–Pulmuone U.S.A. makes a signifi cant fi nancial 
investment in Wildwood Harvest Foods, Inc. In July the two 
companies announce their merger. Both tofu companies are 
based in California.
 April–The Food and Drug Administration (FDA) 
confi rms that it is in the process of reviewing a petition for 
a health claim that suggests the consumption of soy protein-
based foods may reduce the risk of certain types of cancer, 
including breast, prostate, and colon cancer. The Solae 
Company submitted the petition.
 June–”The Whole Soy Story: The Dark Side of 
America’s Favorite Health Food,” an article by Kaayla T. 
Daniel is published in Mothering magazine. Her unbalanced 
approach is to collect, often misinterpret, and publish in one 
place all the negative information she can fi nd about soy.
 July 20–Wildwood Natural Foods, Inc. and Pulmuone 
U.S.A. announce their merger.
 July–Soyfoods Center “publishes” on its Internet 
website (www.soyfoodscenter.com) the entire (previously 
unpublished) manuscript of its book History of Soybeans 
and Soyfoods, by William Shurtleff & Akiko Aoyagi (2,500 
pages). It is now available worldwide for all to use free of 
charge. Research and writing of this book began in Oct. 
1980.
 Nov. 10–USDA’s Animal and Plant Health Inspection 
Service [APHIS] confi rms the presence of soybean rust on 
soybean leaf samples taken from two plots associated with a 
Louisiana State University research farm.
 World Wildlife Fund establishes the Roundtable on 
Responsible Soy to address the impacts of soy production [as 
on the Amazon rainforest] and identify solutions.
 Trends: (1) The low-carb diet continues its popularity 
and upward trend in the USA. Soy protein is being used to 
replace carbohydrates is a wide array of products from taco 
chips to bread, from healthy soft drinks (Snapple-A-Day) 
to vegetable juice (V8 Splash Smoothies). Consumption of 
meat, which is also low in carbohydrates, is now coming 
back into popularity. Few, if any, nutritionists, think that low-
carb diets are healthful. (2) The anti-soy faction continues to 
have an active and one-sided web presence–and a negative 
effect on the growing interest in soyfoods. Leaders are Sally 
Fallon, Kaayla T. Daniel, Richard and Valerie James, and a 
few others. (3) Ten million more people were hungry in 2004 
than in 2003, according to Bread for the World Institute’s 

2004 Hunger Report. At the same time the World Food 
Program announced that food aid has decreased every year 
since 1999. Hunger is a growing issue. Hunger and poverty 
are inextricably linked; if there are no resources, there is no 
food.

3657. IQPC, Food & Beverage Div. 2004. SoyFoods 2002: 
Take your product development and marketing strategies to 
the next level. Register by January 5, 2005 and save $300 
(Brochure). Iselin, New Jersey: International Quality & 
Productivity Center. 8 p. 28 cm.
• Summary: This glossy brochure (green and yellow on 
white) states: “Food & Beverage is proud to present its 8th 
annual soyfoods conference. Two-day conference: March 
1-2, 2005. Pre-conference workshops: February 28, 2005. 
Rasisson Hotel Miami, Miami, Florida. This brochure 
gives details on the conference agenda, with the names 
of the speakers, presenters or workshop leaders, the title 
of the presentation, and the date and time. Pre-conference 
workshops (Monday): (A) New strategies and techniques 
for product innovation, led by Mattson & Co. (B) Think 
big: Redefi ning the competition to expand your market, led 
by Garnet Pigden, The Solae Co. (Solae has come up with 
a campaign pitting soy products directly against the dairy 
industry). (C) Understanding your consumer–Soyfoods focus 
group workshop, led by Primary Insights.
 Day 1 includes: “Understanding the soyfood trends of 
today and tomorrow,” by: Tina Nelson of SunRich (the U.S. 
soyfoods market hit nearly $4 billion in 2003, up 7.2% over 
2002). “Kraft’s health and wellness initiatives: Evolving 
with today’s consumers,” by Kevin Scott, Boca Foods, a 
div; of Kraft Foods, Inc. “Out of the box: Designing the 
soy products of tomorrow,” by Robert C. Jones, President 
and CEO of Vitasoy USA. “Partnering with the soy protein 
ingredient supplier to develop functional products for 
the future,” by Deborah Schultz of Cargill Health and 
Food Technology. “The soymilk revolution: Marketing 
for mainstream appeal,” by Mary Adams of White Wave. 
“Understanding the vegetarian, ‘fl exitarian’ and omnivore 
market for soyfoods,” Terry Gieseke of Nutriant, a Kerry 
Company (Flexitarians are people who usually eat vegetarian 
but occasionally dine out on meat). “Creating a winning soy 
snack food,” by Tim Walter of Peanotz, Inc. Dominic Dyer, 
of Soya Protein Assoc., UK.
 Day 2 includes: “Making sense of soy health research,” 
by Mark Messina of Nutrition Matters. “Soy and menopause: 
A clinicians view,” by Dr. Ari Babaknia, MD of DrSoy. 
“Can soyfoods play a role in reducing obesity?” by Barbara 
Klein of Illinois Center for Soy Foods. “Lessons learned 
from the US FDA cancer claim petition,” by Garnet Pigden 
of Solae (cites 58 studies as evidence that soy reduces the 
risk of cancer of the breast, prostate, and colon). “Improving 
product fl avoring to meet consumer preferences,” by Mary 
T. Nash of TIAX LLC. “Research meets commerce: Using 
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new Non-GMO technology to create highly marketable 
new products,” by Daniel Facciotti of Davis Lab, Anawah 
(Tilling = Targeting Induced Local Lesions in Genomes, 
a new technology to manipulate gene traits and generate 
novel ingredients). “Lowering trans fat content with new low 
linolenic soybeans,” by Prof. Walter Fehr of Iowa State Univ.
 The price is very expensive: Gold package–$3,186 for 
the conference plus 3 workshops (save $300) or $1,899 for 
the conference only. Address: 555 Route 1 South, Iselin, 
New Jersey 08830. Phone: 1-800-882-8684.

3658. Product Name:  Silk (Soymilk Sold Refrigerated in 
Half Gallon Pure-Pak / Gable Top Cartons) [Fortifi ed for 
Kids].
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.
Date of Introduction:  2004 December.
Wt/Vol., Packaging, Price:  Half-gallon Pure-Pak Carton. 
Retails for $4.29 (2004/12, Lafayette, California).
How Stored:  Refrigerated.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
2004. Dec. 28. A description of Henry Ford’s work with 
soybeans is on one side of some of the cartons.

3659. Hottinger, Greg. 2004. The best natural foods on 
the market today: A yuppie’s guide to hippie food. Vol. I. 
Asheville, North Carolina: Huckleberry Mountain Press. 223 
p. Index. 23 cm. [94 ref]
• Summary: This book looks very commercial because it 
mentions many natural products by brand name. We wonder 
if companies paid to be mentioned. Contains scattered 
recipes for branded products, and scattered sidebars titled 
“Hippie wisdom.” Discusses: Almonds, almond butter, 
almond milk, American Miso Co., antibiotics (used in 
agriculture in 4 different ways; prevention, treatment, and 
control of disease, and growth promotion. In 1998 the 
European Union banned the use of antibiotics to promote 
growth in livestock. In Oct. 2000 the FDA proposed a ban 
on two antibiotics also used to treat humans), antioxidants, 
Bifi dobacterium (bifi dus), bovine growth hormone, bovine 
somatotropin (BST), Bragg Live Foods, Bragg Liquid 
Aminos, breast cancer, calcium, canola oil, celiac disease, 
cereal & Kellogg Brothers, cheese alternatives, dulse, 
edamame, Eden Foods (says “Eden Foods opened shop 
in 1968. By 1969 they were grinding their own fl ours and 
bottling their own oils and nut butters”), FDA, fl axseed oil, 
Galaxy Foods (says they “started in 1972 when founder 
Angelo Morini invented a new way to make a cheese 
product free of saturated fat, cholesterol, and the milk 
sugar, lactose”), genetically engineered foods, ghee, ginger, 
gluten sensitivity, glycemic index, GMO [genetically 
engineered] crops, Graham–Sylvester, heart disease, 

hippie foods, Horizon Organic, hormones, Lactobacillus, 
lactose intolerance, Lappe–Francis Moore, Lightlife Foods, 
magnesium, Maine Coast Sea Vegetables, Messina–Mark, 
milk–problems with, miso, Miso Master brand, nutritional 
yeast, oils, olive oil, omega-3 and omega-6 fatty acids, 
organic farming, palm oil, phytochemicals, phytoestrogens, 
prostate cancer, protein, Red Star nutritional yeast, quinoa, 
saturated fat, sodium, soymilk, soy products, soy sauce, soy 
supplements and concerns, soy yogurts, spelt, Stonyfi eld 
Farm, tahini, tamari, tempeh, trans fats (hydrogenated oils), 
WholeSoy Company. Near the back are many color coupons 
for the companies mentioned in the book by name. Address: 
MPH, RD, Asheville, North Carolina.

3660. Iacobbo, Karen; Iacobbo, Michael. 2004. Vegetarian 
America: A history. Westport, Connecticut, and London: 
Praeger Publishers. xvi + 267 p. Illust. Index. 25 cm. [447 
ref]
• Summary: An excellent history of the vegetarian 
movement in the United States from the late 1700s to the 
present–extremely well researched, well documented, and 
original. There have been three major waves of interest in 
vegetarianism, each beginning about 70 years apart. The fi rst 
was in the 1830s and 1840s, and included Sylvester Graham 
and William Alcott. The second was from about 1900 to 
1930. And the third and current period began in about 1970.
 Contents: 1. Seeds are sown: Native Americans, 
Benjamin Franklin, Johann Conrad Biessel (1691-1768; 
founded Seventh-Day Baptists, Ephrata Cloister in 
Pennsylvania), vegetarian Dunkers, William Dorrell and The 
Dorrellites (Leyden, Vermont), John Wollman (Quaker) and 
his journal, Herman Daggett, L. Du Pre, Johnny Appleseed 
(John Chapman, follower of teachings of 18th century 
Christian mystic and vegetarian Emmanuel Swedenborg), 
Joshua Evans.
 2. Abstinence from fl eshfoods: Christian vegetarians, 
and the English connection: Percy Bysshe Shelley, George 
Nicholson, Joseph Ritson, Rev. William Cowherd and the 
Bible Christian Church of Salford, William Metcalfe comes 
to the Philadelphia 1817 and establishes the Bible-Christian 
Church.
 3. Sylvester Graham, Grahamism, and the Grahamites: 
Cholera epidemic, Graham’s preventive medicine, why 
vegetarian?, Jacksonian era dining habits, Graham bread, 
Jacksonian era medicine, Isaac Jennings, Asenath Hatch 
Nicholson, Dr. John Burdell, Graham in the press, William 
Andrus Alcott and The Moral Reformer, American 
Physiological Society (APS) in Boston, founded in 1837, 
Mary Gove Nichols, The Graham Journal of Health and 
Longevity, the vegetable diet, Dr. Luther V. Bell and his 
prize-winning essay, Dr. Milo L. North, Asa Mahan and 
Charles Finney of Oberlin College [Ohio], Dr. Reuben 
Mussey, Grahamites and anti-Grahamites, J.J. Flournoy, 
abolitionists and transcendentalists, A. Bronson Alcott (father 
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of Louisa May) of Concord, Massachusetts, nonviolence 
and Thoreau, James Pierrepont Greaves, Ham Common, 
Alcott House, William Lambe and the Physiological and 
Health Association, Fruitlands, abolitionist-vegetarians, 
Orson S. Murray, Horace Greeley and Mary Youngs Cheney 
(his wife), Graham’s teachings on physiology and anatomy, 
William Metcalfe’s book Bible Testimony on Abstinence from 
the Flesh of Animals as Food... (June 1840), Larkin B. Coles.
 4. The American Vegetarian Society (AVS, organized 
in 1850 by William Metcalfe): First convention on 15 
May 1850 in New York City, the society’s periodical The 
American Vegetarian and Health Journal (Nov. 1850–
Oct. 1854), Joel Shew and water cure / hydropathy, John 
Grimes and the fi rst Vegetarian Festival in New York City 
(Christmas, 1851), feminism, Anne Denton, Charles Lane, 
death of Sylvester Graham, Dr. Russell Trall, Graham’s 
legacy, front-page headlines in 1853 at the Vegetarian 
Festival (guests incl. Trall, Greeley, James Caleb Jackson, 
Frances Dana Gage, Lucy Stone, Susan B. Anthony, and 
Emilia Bloomer), New York Vegetarian Society (est. 1852), 
decline of AVS, Henry Stephen Clubb, Fowler & Wells, The 
Water Cure Journal, Quaker Jeremiah Hacker, Thomas Low 
Nichols.
 5. The water cures, Seventh-day Adventists, and the 
Civil War: Henry Clubb, Octagon Settlement in Kansas 
(1856), Dr. James E. Spencer and the Harmonial Vegetarian 
Society in Arkansas (1857), James Caleb Jackson, Our 
Home on the Hillside, Dr. Harriet N. Austin, Seventh-day 
Adventists, Millerites, Ellen G. White, drugless medicine, 
Dr. Russell Thacher Trall, end of AVS with the death of Wm. 
Metcalfe.
 6. The Civil War to the end of the century: Dr. 
Mussey, Rev. Henry Ward Beecher, Henry Clubb keeps 
vegetarianism alive in America (though its lacks a national 
organization), John Harvey Kellogg, Isaac and Susan 
Rumford and Joyful News, California, Victoria Woodhull, 
Clubb founds the Vegetarian Society of America (VSA) 
in 1886, the VSA cookbook, and its periodical Food, 
Home and Garden, Chicago Vegetarian Society, Rev. A.T. 
De Learsey, Annie Besant, the New Thought movement, 
Charles and Myrtle Fillmore found the Unity School of 
Christianity in Missouri, Ralph Waldo Trine, Chicago World 
Exposition of 1892 (Illinois), William Axon is secretary of 
the Vegetarian Federal Union, vegetarian society formed in 
Washington, DC, vegetarian lectures at the Chicago World 
Expo, Alice Stockham, Dr. Susana Way Dodds, Dr. Martin 
Luther Holbrook, The Herald of Health magazine (Trall), 
vegetarianism and Christianity, J. Howard Moore, Lawrence 
Grunland, Henry Perky and his New Era Cooking School, 
1895 gathering of vegetarians to celebrate Thanksgiving 
at University of Chicago, the animal question and ethical 
vegetarianism, antivivisection movement.
 7. The Progressive Era and the rise of vegetarianism: 
It followed the Gilded Age and the Victorian Era, women’s 

suffrage and vegetarianism, refrigeration expands food 
choices, vegetarian foods developed at the Battle Creek 
Sanitarium and Sanitas Nut Food Co. (Michigan), peanuts 
and meat substitutes, Dr. John Harvey Kellogg, Lena 
Francis Cooper [sic, Lenna Frances Cooper], vegetarianism 
in the media, George Bernard Shaw, Sarah Bernhardt, 
General William Booth and the Salvation Army, athletes 
and showmen, Eustace Miles, Karl Mann, walking and 
cycling, Bernarr Macfadden and his Physical Culture, his 
chain of vegetarian restaurants in New York City, scientifi c 
evidence in favor of vegetarianism, M.E. Jaffa, Dabney, E.V. 
McCollum, Russell H. Chittenden of Yale, Nicola Tesla, 
Kellogg’s Good Health magazine, Upton Sinclair and The 
Jungle, passage of the 1906 Pure Food and Drug Act and 
the Meat Inspection Act, Hereward Carrington, Ernest H. 
Crosby, glamorous socialite Mrs. Maude R.L. Hammer 
Sharpe, the Millennium Guild (1912), M.R.L. Freshel, 
Benedict Lust and naturopathy, Kellogg battles the meat 
industry, the Vegetarian Magazine.
 8. The Depression to the sixties: The lean years: Eat 
more meat, the soybean, Jethro Kloss, Henry Ford, World 
War II, Symon Gould, John Maxwell, Dr. Christopher 
Gian-Cursio, Herbert Shelton and natural hygiene, Dr. 
Jesse Mercer Gehman, Recovery of Culture, by Henry 
Bailey Stevens, the American Vegetarian Party found in 
1948 by Symon Gould, its fi rst presidential candidate was 
John Maxwell, Dr. Mervyn G. Hardinge, H. Jay and Freya 
Dinshah, American Vegan Society.
 7. Peace, love, and vegetarianism: The counterculture of 
the 1960s and 1970s: Socialites Pageen and Ed Fitzgerald, 
the California scene, Gypsy Boots, drugless doctor Pietro 
Rotundi, Los Angeles Vegetarian Society, Bianca Leonardo, 
Woodstock, Hog Farm commune of New Mexico, Wavy 
Gravy, Lewis B. Marvin, Lisa Laws, Yogi Bhajan, Golden 
Temple restaurant, Haight-Ashbury, hippies, The Farm and 
Stephen Gaskin in Tennessee, the soy dairy, The Book of 
Tofu, by Shurtleff & Aoyagi, Helen & Scott Nearing, Diet 
for a Small Planet, Nellie Shriver and Connie Salamone, 
Vegetarian Times, PETA, Isaac Bashevis Singer, North 
American Vegetarian Society, the press, William Blanchard 
and Vegetarian World, McGovern Report.
 10. Vegetarianism has arrived: Animal rights, popular 
vegetarian cookbooks, vegetarianism and the environment, 
John Robbins and Diet for a New America, new scientifi c 
evidence, Dr. Neal Barnard and PCRM, Suzanne Havala, 
Howard Lyman, the movies and television, new vegetarian 
foods, the Internet, the Atkins Diet attack.
 Photos show: (1) William Metcalfe. (2) Sylvester 
Graham (illust.). (3) William Alcott. (4) Front page of 
Graham Journal of Health and Longevity (16 Feb. 1839). (5) 
Reuben Mussey, M.D. (6) A. Bronson Alcott in top hat and 
cape. (6) Henry S. Clubb. (7) James Caleb Jackson. (8) Ellen 
G. White. (9) Russell T. Trall. (10) John Harvey Kellogg, 
M.D., dressed in white, riding a bicycle. (11) Menu cover of 
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The First Vegetarian Restaurant, Carl Rasmussen, proprietor. 
(12) Battle Creek Sanitarium. (13) Bernarr MacFadden on 
the cover of Physical Culture magazine (Sept. 1902). (13) 
Cover of Good Health magazine (Aug. 1898). (14) M.R.L. 
Freshel. (15) Cover of The Vegetarian Magazine (July 
1924). (16) Constantina “Connie” Salamone. (17) Ingrid 
Newkirk of PETA. (18) PETA poster “Does your food have 
a face? Go vegetarian.” (19) Neal Barnard, M.D. of PCRM. 
(20) Suzanne Havala Hobbs. (21) Howard Lyman. (22) 
VivaVegie’s Penelo Pea Pod. (23) Two PETA spokeswomen 
with signs outside Rhode Island State House. (24) Bruce 
Friedrich of PETA.
 Note: This book has several weak points: (1) The 
authors repeatedly confuse a vegetarian diet with a “plant-
based” (vegan) diet. (2) The history focuses too much on the 
story of individuals and not enough on the great historical 
forces by which those individuals are shaped. Address: 
1. Journalist, researcher, and Adjunct Prof. of English at 
Johnson and Wales, Univ., Rhode Island; 2. Journalist 
who has worked for the Associated Press, the Providence 
Phoenix, and other publications.

3661. Kuswanto, Kapti Rahayu. 2004. Industrialization 
of tempe fermentation. In: Keith H. Steinkraus, ed. 2004. 
Industrialization of Indigenous Fermented Foods. 2nd 
ed. Revised and Expanded. New York, NY & Basel, 
Switzerland: Marcel Dekker. xix + 796 p. See p. 587-635. 
Chap. 11. [88 ref]
• Summary: Contents: Introduction. Production and 
consumption. History of tempe. Outline of essential 
steps in fermentation: Cleaning the beans, soaking and 
hydration, boiling, dehulling and washing, steaming or 
boiling, inoculation, packaging, incubation or fermentation. 
Indigenous processes: Raw materials used in ancient times 
and today. Modern industrial and commercial processing 
methods. Changes from indigenous to modern processing 
methods: Treatment of raw material, starter culture, 
packaging and incubation, sanitation and waste management. 
Major problems in industrialization. Microbiology and 
biochemistry of fermentation. Optimum fermentation 
conditions. Biochemical changes during fermentation. Starter 
culture. Effect of processing on nutritive value. Forecast for 
future fermentation.
 Contains 30 fi gures and 8 tables. Photos (unless 
otherwise stated) show: (1) Screening of soybeans to 
remove foreign matter (at Tempe Murni in Yogyakarta). 
(2) Whole soybeans, hulls, and dried dehulled beans. (3) 
Velvet beans and their tempe product (tempe benguk). (4) 
Winged beans and their tempe product (tempe kecipir). (5) 
Phaseolus lunatus and their tempe product (tempe koro). (6) 
Soy curd (tofu) solid waste [okara] and its tempe product 
(tempe gembus). (7) Tempe bongkrek from Purwokerto. 
(8) Hand dehuller machine. (9) Usar starter culture for 
tempe. (10) Tempe wrapped in banana leaves. (11) Flow 

sheet: traditional small scale Indonesian tempeh production 
method. (12) Flowsheet [fl ow sheet]: modern large scale 
tempeh production process (Marusan Ai Company, Japan). 
(13) Flowsheet: small scale tempe production (The Farm, 
Summertown, Tennessee). (14) Flowsheet: large scale tempe 
production (The Farm, Summertown, Tennessee). (15) 
Soaking whole soybeans before boiling in the traditional 
way. (16) Soaking soybean cotyledons after dry dehulling. 
(17) The fi rst boiling of cotyledons, after the fi rst soaking. 
(18) The second boiling of cotyledons, after the second 
soaking. (19) Transferring the boiled cotyledons [in sacks 
using a pulley]. (20) Draining and cooling tray. (21) Package 
of Raprima inoculum from Bandung, Indonesia. (22) 
Inoculation of boiled beans with “ragi tempe.” Note electric 
fan. (23) Inoculation with spore solution. (24) Wrapping the 
cotyledons in banana leaves at village level. (25) Packing in 
perforated plastic bags. (26) Packing in plastic trays covered 
with perforated plastic. (27) Incubating in bamboo baskets. 
(28) Incubating tempe on bamboo racks. A package of Tempe 
Murni in a perforated plastic bag. (29) Tempe wrapped in 
plastic bags. (30) Flowsheet: tempeh processing at Tempe 
Murni, Yogyakarta, Oct. 2002.
 Note: The source of much of the information on the 
history of tempeh is incorrectly cited. Address: Gadjah Mada 
Univ., Yogyakarta, Indonesia.

3662. Daniel, Kaayla. 2005. Anti-soy work and The Whole 
Nutritionist (Interview). SoyaScan Notes. Jan. 16. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Personal history: Kaayla grew up on a farm in 
the Hudson Valley, New York. Her father died in his 40s of a 
heart attack; their family consumed quite a bit of margarine. 
She went to college at the University of Rochester, and 
somewhere got a master’s degree in the humanities. She has 
a PhD in nutrition from the Union Institute of Cincinnati 
[Ohio], via distance learning. She designed her own program 
and Ira Fritz (PhD in nutrition) was her advisor, with a 
committee of 4 PhDs she chose. She now has two adopted 
kids and lives in Santa Fe, New Mexico.
 Her book will be published by Sally Fallon’s company, 
New Trends, in Washington, DC. Mary Enig was her editor 
and Prof. Irvin Liener (pronounced LAI-nur) read her 
manuscript.
 I (William Shurtleff) made a mistake in saying that Mary 
Enig was funded by the dairy industry; Kaayla says she was 
not.
 Coconut oil is a good fat. Lard contains about 50% 
monounsaturated fats and 40% saturated; see Mary Enig’s 
book Know Your Fats. The cholesterol theory of heart 
disease is unproven: Half of all people who die of heart 
attacks have normal cholesterol levels. Her favorite soy 
books are the many published by Soyfoods Center she got 
via interlibrary loan. The Simple Soybean, by Messina, is full 
of errors.
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 She is a clinician and she sees people who are eating too 
much soy and of the wrong types. She advises them to cut 
back. When she goes to pot-lucks she eats small amounts of 
tofu. She used to be a vegetarian and a macrobiotic and was 
never healthy. Now that she has started to eat more fresh 
goat’s milk, eggs, and meat she is much healthier. Her vision 
of the future: Where people return to traditional farming with 
goats, chickens, and a non-hybrid cow giving raw milk.
 About Sally Fallon: She lives in Washington, DC. One 
of her big things is her raw milk campaign. She gets raw 
milk from the Amish. The protein is less denatured. The fats 
are in good shape. Go to her website Westonaprice.org. See 
campaign for real milk. Address: PhD, CCN, The Whole 
Nutritionist, 2162 Candelero St., Santa Fe, New Mexico 
87505. Phone: 505-984-2093.

3663. Cadwallader, Keith R.; Klein, Barbara P.; Sullivan, 
Cheryl L.; Nash, Marilyn; Khanna, Pradeep; Weingartner, 
Karl E. 2005. Soy for the last minute chef. Champaign-
Urbana, Illinois: Illinois Center for Soy Foods. 63 p. Illust. 
No index. 24 cm. Series: Soy in the American Kitchen.
• Summary: Contents: Illinois Center for Soy Foods. 
Bringing soy foods to the American table, the international 
way. Why eat soy? Soy foods: Soy fl our, soy protein isolate, 
soymilk, tofu (sidebar: What can you do with half a carton of 
tofu?), textured vegetable protein, edamame, black soybeans, 
soy nuts, tempeh, miso, soy analogs. Nutrient information. 
Purchasing soy foods. Recipes. One recipe per page. 
Contains many excellent full-page color photos (by David 
Riecks) of prepared dishes. Photos (p. 57) show: Marilyn 
Nash, Barbara Klein, Cheryl Sullivan, Megan Puzey, and 
David Riecks. Address: 1. PhD, Director, Illinois Center for 
Soy Foods, 170 National Soybean Research Center, 1101 
Peabody Dr., Univ. of Illinois, Urbana, IL 61801. Phone: 
(212) 244-1706 or www.soyfoodsillinois.uiuc.edu.

3664. Messina, Mark. 2005. Research updates. Soy 
Connection (The) (Jefferson City, Missouri–United Soybean 
Board) 13(1):1-2. Winter. [2 ref]
• Summary: “Cancer risk markers: Identifying dietary 
factors that affect cancer risk is more diffi cult than for other 
chronic diseases such as coronary heart disease (CHD) and 
osteoporosis because of the lack of well-defi ned intermediary 
markers that can be noninvasively measured.
 “For CHD there are an assortment of such markers, 
including serum cholesterol, C-reactive protein, blood 
pressure, and endothelial function. For osteoporosis, not 
only can urinary markers of bone turnover be assessed, 
but the gold standard, bone mineral density, can be easily 
measured.”
 Total and free prostate specifi c antigen (PSA) levels are 
markers for prostate cancer, while tumor cell proliferation 
and apoptosis (cell death) are markers for breast cancer. 
Consuming soy was found to affect both benefi cially, but in 

a short-term study on a small number of patients (Urology 
2004; 64(3):510-15. Nutrition and Cancer 2004; 49(1):59-
65). Address: PhD [Nutrition Matters, Port Townsend, 
Washington].

3665. Daniel, Kaayla T. 2005. The whole soy story: The dark 
side of America’s favorite health food. Washington, DC: 
New Trends Publishing, Inc. xviii + 457 p. Index. 24 cm. 
Introduction by Sally Fallon. [1797 ref]
• Summary: Contents: Acknowledgments. Introduction, by 
Sally Fallon. Part I: A short history of soy. 1. Soy in the East. 
2. Soy goes West. 3. The ploy of soy.
 Part II: Types of soy. 4. Green pods, yellow beans and 
black eyes. 5. The good old soys–Soybeans with culture. 
6. Not milk and uncheese–The udder alternatives. 7. All 
American soy–First generation soy products. 8. All American 
soy–Second generation soy products. 9. Soy oil and 
margarine–Fat of the land. 10. Soy lecithin–Sludge to profi t. 
11. Not trusting the process. 12. Formula for disaster.
 Part III: Macronutrients in soy. 13. Soy protein–
The inside scoop. 14. Soy fat–Shortening life. 15. Soy 
carbohydrate–The fl atulence factor.
 Part IV: Antinutrients in soybeans. 16. Protease 
inhibitors–Tryping on soy. 17. Phytates–Ties that bind. 18. 
Lectins–Glutins for punishment. 19. Saponins–Soap in your 
mouth. 20. Oxalates–Casting stones.
 Part V: Heavy metals. 21. Manganese toxicity–ADD-ing 
it up. 22. Fluoride toxicity–Dental and mental fl uorosis. 23. 
Aluminum toxicity–Foil-ing health.
 Part VI: Allergens: Shock of the new. 24. The rise in 
soy allergies. 25. The soy-free challenge. Part VII: Soy 
Estrogens: Hormone Havoc. 26. Phytoestrogens–Food’s 
fi fth column. 27. Soy and the thyroid–A pain in the neck. 
28. Soy infant formula–Birth control for baby? 29. Soy and 
the reproductive system–Breeding discontent. 30. Soy and 
cancer–High hopes and hype. End notes.
 The fi rst six pages of this book are fi lled with 
endorsements from Drs. Joseph Mercola, Larry Dossey, 
Russell Blaylock, Jonathan Wright, Kilmer McCully and 
many other physicians and scientists. Address: PhD, CCN 
(certifi ed clinical nutritionist), 2162 Candelero, Santa Fe, 
New Mexico 87505.

3666. Harwell, Sophia. 2005. Producer profi le: Island Spring 
Tofu, Vashon Island, Washington. Sound Consumer (PCC, 
Puget Consumer Cooperative). Feb.
• Summary: In late 1975 Luke Lukoskie took his belongings 
from the Montlake neighborhood commune where he had 
been living, and moved to Vashon Island, Washington.
 In Nov. 1976 Island Spring Inc. started as a collaborative 
effort between Lukoskie and a friend, Sylvia Nogaki. The 
fi rst Island Spring tofu was made in 14 by 14 foot utility shed 
on Nogaki’s piece of Vashon land. “Ten days after opening, 
Nogaki pulled out and Lukoskie continued alone. It wasn’t 
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an easy start.”
 But the small tofu-making company fi lled a signifi cant 
void for consumers in the Northwest. It soon became a 
success. Lukoskie, who had been following a macrobiotic 
diet for more than 6 years, knew how hard it was to fi nd 
protein-rich tofu in Seattle–especially tofu produced 
organically.
 As a board member of the PCC, he also realized that 
demand for quality natural foods was growing explosively.
 In 1976 Lukoskie read The Book of Tofu by William 
Shurtleff and Akiko Aoyagi. “’I looked everywhere for an 
idea of how best to contribute to the world,’ Lukoskie said. 
‘It wasn’t until the idea of tofu that I knew what I would 
invest my life in.’”
 As the company’s sole employee, “Lukoskie began each 
workday at 11 p.m. and worked through the night, fi nally 
fi nishing at 5 a.m. ‘It was hell,’ Lukoskie said. ‘You have to 
be crazy passionate to make your own business work.’”
 In 1986 a fi re destroyed Island Spring’s fi rst tofu factory. 
“Lukoskie purchased another plot of land and put his tofu 
production staff to work as carpenters. In a mere 58 days, 
they built a new 4,000 square foot plant, where Island Spring 
is housed today.”
 Presently, 28 years later, the company has 18 employees 
and makes up to 1 million pounds of tofu a year. Sales are 
just under $1 annually. Lukoskie, age 58, believes strongly in 
the healthfulness and goodness of his tofu.

3667. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2005. Illinois Center for Soy 
Foods publishes new cookbook. 12(1):4-5. Feb.
• Summary: “A new cookbook that presents the many ways 
that soy can be used as a healthy and delicious ingredient in 
quick meals suitable for the average American kitchen has 
been published by the Illinois Center for Soy Foods at the 
University of Illinois.
 “This illustrated, full-color publication entitled Soy for 
the Last Minute Chef is the fourth in an ongoing cookbook 
series, Soy in the American Kitchen.
 “’The recipes in this book rely on a few proven 
strategies to help people get nutritious meals on the table 
with a minimum of hassle,’ says Barbara Klein, editor of the 
book and co-director of the Center. ‘Some recipes shorten 
the preparation process by using ready-made mixes and 
handy pantry items that reduce the time it takes to make a 
meal. All of them include soy, which is the ultimate healthy 
convenience food.’
 “She points out that there are many ready-to-go versions 
of soy available on supermarket shelves.
 “’Frozen fresh green soybeans cook in three to fi ve 
minutes, and canned black or yellow soybeans are just a can 
opener away,’ Klein says ‘Using frozen soy crumbles is as 
quick as cooking with ground beef. Soy versions of chicken, 
sausage, and hamburger patties are ready even more quickly 

than the dairy versions because they are precooked.’
 “Klein further notes that tofu and soy milk can be easily 
substituted for dairy products in quick recipes like shakes 
and smoothies.
 “’Flavored tofu, whether purchased or homemade, 
makes for a great sandwich,’ she says. ‘Once you get started 
using soy in quick meals, you will wonder how you ever 
cooked without it.’
 “Klein notes that this new book fi ts well with the goal 
of the Illinois Center for Soy Foods, which is to encourage 
consumers in the U.S. to eat more healthy products made 
from soy.
 “’With this book, we hope to inspire a broad range of 
people to use and enjoy soy products in quick and delicious 
meals,’ Klein says. ‘We show step-by-step how average 
consumers can do that while still enjoying the same tastes 
and textures in the foods that they have grown up with.’
 “Soy for the Last Minute Chef contains a wide range of 
tasty recipes ranging from lemon poppy seed bread to fruit 
pops. The recipes were developed and tested by staff from 
the Illinois Center for Soy Foods, led by Cheryl Sullivan and 
Marilyn Nash.
 “’In this new cookbook, we directly address the issue 
of how to get nutritious food on the table fast,’ Klein says. 
‘There are 34 recipes in this book, covering all the major 
types of quick and easy meals that we all eat on a daily 
basis.’
 “She points out that adding soy to the diet also 
represents an easy way to gain the many health benefi ts from 
soy protein. The U.S. Food and Drug Administration has 
approved a health claim for soy foods that acknowledges 
the connection between consuming soy and decreasing the 
chance of developing cardiovascular disease.
 “’Extensive research has confi rmed that eating 25 grams 
of soy protein per day, as part of a diet low in saturated 
fat and cholesterol, may reduce the risk of heart disease,’ 
Klein says. ‘This fact provides another example of how 
using soy foods can add affordable, fl avorful, and healthful 
components to the diet.’
 The cookbook was designed in an easy-to-use format, 
with a spiral binding that allows it to lie fl at for effi cient use 
in the kitchen. Nutritional information, including calorie, fat, 
carbohydrate, and protein counts, is provided for each recipe. 
It also contains helpful information on buying, storing, and 
effi ciently using soy products.

“Soy for the Last Minute Chef is available at a price of 
$18, including shipping. The cookbook can be ordered on the 
Internet at www.soyfoodsillinois.uiuc.edu or by calling (217) 
244-1706. Sample recipes and an online order form are also 
available.”

3668. Pueppke, Steven. 2005. From the director’s desk. 
NSRL Bulletin (National Soybean Research Laboratory, 
Urbana, Illinois) 12(1):7. Feb.
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• Summary: Pueppke likes to put plenty of soy milk on 
his granola. And he loves edamame served in the pods, 
unshelled. He likes tofu too, all kinds, but especially the 
textured kind that can be fried and served under a dollop of 
sauce.
 “Through the Illinois Center for Soy Foods, we at NSRL 
continue to explore the potential of our growers in Illinois 
to take better advantage of what some think is a real trend–
healthy, good-tasty soy in human nutrition.” A portrait photo 
shows Pueppke. Address: Director, NSRL, Univ. of Illinois, 
Urbana.

3669. Product Name:  Cream Cheese Style Soy Spread 
[Original, or Garlic & Herb].
Manufacturer’s Name:  WholeSoy & Co.
Manufacturer’s Address:  San Francisco, California.  
Phone: 415-434-3020.
Date of Introduction:  2005 February.
Ingredients:  Garlic & Herb: Pasteurized organic soymilk 
(fi ltered water and ground organic soybeans), organic soy 
oil, organic stabilizer (inulin, organic cornstarch, organic 
maltodextrin, guar gum, locust bean gum, xanthan gum. 
Dispersed in organic evaporated cane juice), sea salt, lactic 
acid (from vegetable source), sodium citrate, natural fl avor. 
Certifi ed organic by Oregon Tilth.
Wt/Vol., Packaging, Price:  7 oz (198 gm) plastic tub.
How Stored:  Refrigerated.
New Product–Documentation:  See next page, Sell sheet 
sent by Robin Webster of WholeSoy & Co. 2005. Feb. 
“New! Certifi ed organic. Spread the soy. 1/3 less calories 
than regular cream cheese. Non-GMO. Dairy free. Vegan. No 
cholesterol. 2 fl avors. Original / Garlic & herb.”

3670. Leviton, Richard. 2005. Current interests and activities 
(Interview). SoyaScan Notes. March 2. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: His main interests are in: (1) Myth and the 
landscape, incl. geomancy; (2) Clairvoyance and the 
development of clairvoyant and psychic abilities. He has 
developed a nomenclature for sacred sites. His favorite 
book among those he has written is Fraser’s Angels. He has 
undergone 4 years of psychic training. A clairvoyant has 
mastery over the crown (7th chakra) and psychic abilities. 
A psychic has some use of the 6th chakra, and can make 
changes in other people’s space. Some people (such as 
Rudolf Steiner) say that during early human history (perhaps 
50,000 years ago) clairvoyance was as common as the fi ve 
senses are today; it has diminished since that time, but 
remains as a potential in many or perhaps all people.
 The best clairvoyant Richard has ever met is Lisa 
French (www.magicisle.com), who is in her 40s and has been 
teaching for 20 years. She is lots of fun, lives in Captain 
Cook on the big island of Hawaii. A “teacher of psychic and 
clairvoyant tools, she is founder and head of the Clairvoyant 

Center of Hawaii, where she teaches bi-weekly classes, 
tapes them, and distributes the tapes.” Richard has one 
session with her each month by phone ($150.00); she can 
see what is going on in each person’s space and can make 
dramatic changes. She also does professional readings; she 
can cure roughly 95% of the problems presented. But many 
problems have multiple layers, so it is necessary to work 
down through each layer–some of which relate to previous 
lifetimes. Richard’s friend at Tahoe, age 60, got excellent 
results working with Lisa. He had 2 sessions/month for 
about 9 months. Sometimes she gave him specifi c things to 
do. Lisa is also active in encouraging people to swim and 
communicate with dolphins.
 Lisa has showed people how to deprogram themselves 
of the 6 world religions, so that they have complete cognitive 
freedom. Religious teachers can own your crown chakra–
until you cancel the agreement. Also discusses contacts with 
angels (of which there are 40 orders), ascension to the Great 
White Brotherhood (those who have changed their physical 
body into light), astral beings, the supreme being. Lisa says 
vegetarianism is irrelevant. Each person’s body is different, 
so each person should make that decision based on his or 
her body. Most religions don’t want people to be psychic. 
Address: Santa Fe, New Mexico.

3671. Demos, Steve. 2005. Re: Goodbye to employees at 
White Wave, Inc. Letter (e-mail) to all employees of White 
Wave Foods, March 21. 1 p.
• Summary: “I realize that today [when Steve announced 
that he was leaving White Wave] was a very unusual day 
for many of you. I hope this does not alter or challenge 
your focus on this great mission you have undertaken. The 
world needs a better business model and it’s up to you all to 
construct that. You have a great head start on this project so 
just stay focused.
 “I want to express my deepest appreciation to you for 
giving me the ultimate gift: your time. You have permitted 
me to lead you with a vision that I fully believe the world is 
better off with rather than without. Evidently many of you 
feel the same. I apologize for any disappointment that my 
departure has left with you. I will forever remember the deep 
friendships and connections we have made in chasing our 
dream of fulfi llment.
 “Life is full of adventure and I’m sure my next one will 
show itself soon. There is little doubt that there’s another 
round at least of Right Livelihood left in me. I look forward 
to seeing each of you as time goes forward.
 “Taking literary license with Ezra Pound’s thoughts I 
will leave you with this... ‘I hunger for my own kind and 
ordinary business touches me not.’”
 “May you all be happy and well, Steve Demos.” 
Address: Boulder, Colorado.

3672. Richmond, Akasha. 2005. Impressions of the Natural 
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Products Expo at Anaheim (Interview). SoyaScan Notes. 
March 21. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: At the Expo, White Wave hosted and Akasha 
catered a large (150 people invited) benefi t dinner for the 
relatively new Organic Center, a 501(c)(3) of the Organic 
Trade Association (OTA). The Center’s main mission is to 
prove the health benefi ts of organic foods; it has a new CEO 
named Mark Davis.
 Steve Demos, days after leaving White Wave, came to 
the dinner, gave a short speech, and got a standing ovation. 
He was on the verge of tears.
 After Dean Foods forced Steve out of White Wave (he 
defi nitely did not resign), many other people–especially 
those with the most experience, have also resigned. Pat 
Calhoun was one of these, but they offered her $1 million 
to stay on for 2 more weeks to help make the transition 
smooth–so she did.
 Steve spent a little time at the White Wave booth, but 
without him there it just didn’t have its usual energy. Steve 
went down to the local Disney shop, bought one of those 
caps with an arrow through his head, and wore it during the 
show. He said his nickname was Icarus. People just love him.
 Dr. Andrew Weil came to the dinner. Akasha was 
fortunate enough to be able to spend about 5 minutes with 
him. He has a huge aura, beaming, very approachable, 
couldn’t have been nicer. His energy is great. He has been 
a huge supporter of soyfoods over the years. He gave the 
keynote address at the Supply Expo (part of the Natural 
Products Expo); his subject was the health care crisis in 
America. He has a foundation and the CEO of his foundation 
was there. He organizes a big nutrition conference each year, 
and he invited Akasha to attend and cook for the next one. 
Address: Los Angeles, California.

3673. Messina, Mark J. 2005. Update on work with soy 
(Interview). SoyaScan Notes. March 29. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Mark has made presentations on soy and health 
in 33 countries and has been to Brussels 10-12 times, and 
once to China.
 Second generation statins are truly remarkable in their 
ability to lower human cholesterol by 30-35%–much more 
than any short-term dietary change.
 The French government is now advising no soy 
consumption before age 3, and the British government has 
two editorials on soy consumption in childhood.
 Creation of a Soy Nutrition Institute has been under 
active discussion for the past two years. Three companies are 
potentially interested: Solae (the most interested), followed 
by ADM and Cargill. They would publish accurate, well-
documented information about soy and nutrition. They 
have set two goals: Within 5 years to become like the Egg 
Association, and within 10 years to become like the Dairy 

Association. Mark is considering applying for the position 
of director if he can get a long-term contract and if the salary 
is adequate. When the media and others had questions about 
soy, nutrition and health, this is the fi rst place they would 
think to contact.
 The 6th International Symposium on the Role of Soy 
in Preventing and Treating Chronic Disease will be held in 
Chicago, Illinois, this summer.
 Dr. James Anderson is doing a new meta-analysis on soy 
and heart health. There are many new studies since his fi rst 
meta-analysis was published in Aug. 1995.
 The earlier a young woman gets pregnant, the lower her 
risk of breast cancer later in life. One of the most exciting 
hypotheses in this fi eld is that isofl avone intake (including 
soy isofl avones) during youth / adolescence signifi cantly 
reduces breast cancer risk later in life.
 A member of the anti-soy group is “Dr. Mercola.” He 
is somehow associated with Sally Fallon and her Weston 
Price Foundation. Dr. Joseph Mercola is an osteopathic 
physician and director of the Optimal Wellness Center, his 
medical clinic outside Chicago. Trained in both alternative 
and traditional medicine, he has served as the chairman 
of the family medicine department at St. Alexius Medical 
Center for fi ve years. Address: PhD, 439 Calhoun St., Port 
Townsend, Washington 98368. Phone: 360-379-9544.

3674. Anderson, Barb Baylor. 2005. One-stop research shop: 
soybean lab covers the bases for growers. Corn and Soybean 
Digest. March. p. 20a.
• Summary: At the National Soybean Research Laboratory 
at the University of Illinois at Urbana-Champaign you won’t 
necessarily fi nd a laboratory with scientists wearing white 
lab coats, says Marilyn Nash. NSRL research specialist. The 
lab has 20 or more projects running simultaneously; these 
are funded by USDA, the soybean checkoff, and private 
companies.
 NSRL coordinates 11 programs as follows: the Illinois 
Center for Soy Foods, Varietal Information Program 
for Soybeans (VIPS), International Soybean Program 
(INTSOY), Soybean Disease Biotechnology Center (SDBC), 
StratSoy, SoySelect, SoySwine, Soy in Animal Nutrition 
Databases (SAND), Soybean Diseases and Pests (SDP), 
Soybean Germplasm and Breeding Initiative (GBI) and 
WISHH, the World Initiative for Soy in Human Health. 
Address: Editor.

3675. Dominguez de Diez Gutiérrez, Blanca. 2005. Re: 
Poem by Rumi. Permission to open Centro de Soya de 
Mexico. Letter to William Shurtleff at Soyfoods Center, 
March. 1 p. Typed, with signature.
• Summary: The letter begins with a beautiful poem by the 
great Sufi  poet Rumi (1207-1273). She asks Shurtleff for a 
copy of the letter to the president of Cadel, Francisco Avila 
Murilla, giving her permission to open Centro de la Soya de 
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Mexico. Address: Tepexpan #14, Mexico D.F., Mexico.

3676. Product Name:  [Tofu Burgers (Curry and Poppy 
Seeds)].
Foreign Name:  SOY Croque Tofou (Curry et Pavot).
Manufacturer’s Name:  Nutrition & Santé S.A. (Formerly 
SOY / Société Soy).
Manufacturer’s Address:  B.P. 33, Z.I. de la Pomme, 31250 
Revel (near Toulouse), France.  Phone: +33 62 18 72 50.
Date of Introduction:  2005 March.
Ingredients:  Fresh tofu* 72.8% (water, dehulled soybeans* 
19.7%, coagulants: calcium sulfate, nigari), marrow 
squash*, onions, capsicum / hot red peppers*, rice fl our*, 
millet fl akes*, whole maize semolina*, parsley*, tomato 
concentrate*, non-deodorized sunfl ower seed oil*, chestnut 
fl our*, sea salt, garlic*, textured soy proteins*, poppy seeds 

(0.55%), curry* (0.6%) (coriander*, cumin*, turmeric / 
curcuma*, paprika*, cinnamon*), yeast extract*, dehydrated 
black mushrooms*. * = Organically grown ingredients 
Certifi ed by Ecocert F 32600 L’Isle Jourdain.
Wt/Vol., Packaging, Price:  200 gm paperboard box, 2 
burgers per pack.
How Stored:  Refrigerated, store at 4ºC.
New Product–Documentation:  Product with Label brought 
by Taro Mikuriya of the Nutrition & Santé Group (Revel, 
France). 2011. Dec. 14. Paperboard box. 4 by 6 by 1.5 
inches. Dark green, purple and black on white. Color photo 
of a burger on a plate, with a wedge partially removed on 
a fork. On the front panel are the Soy logo (white on dark 
green), two organic certifi cation symbols, and the company’s 
logo / statement: Organic soybeans guaranteed not 
genetically engineered (Soja Bio garanti sans OGM). Origin: 
100% from southwest France. On the back: Since 1998 Soy 
has created the fi rst line of products in Europe guaranteed 
to be not genetically engineered. For recipes and more visit 
www.soy.fr.
 Letter (e-mail) from Bernard Storup, founder of 
Nutrition & Nature (Revel, France). This product was fi rst 
sold commercially in Sept. 1998.

3677. Demos, Steve. 2005. The latest chapter at White Wave. 
And looking back (Interview). SoyaScan Notes. April 10. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Discusses: The famous cave in India where 
Steve lived. How Dean Foods sent White Wave the $189 
million. The origins and importance of Steve’s interest in 
business models. Why Steve accepted the offer to lead Dean 
Foods’ National Brand Group. What he liked most and least 
about the job after 3-4 months. Experience with Horizon 
Organic cows. His relationship with Gregg Engles after Dean 
Foods bought White Wave. The two-year contract and the 
$11 million bonus.
 Details of Steve’s termination, without cause, against 
his will. Why, where, and how Gregg Engles terminated 
him, Steve’s fi rst reaction, and his reaction now. What Steve 
hoped to accomplish at White Wave, and his evaluation of 
how successfully he did that. Predictions (market share, 
sales, profi ts) in 1 year, 5 years, and 10 years from now.
 Steve and Cheryl plan two trips. What he may do after 
that. Address: Ex-President, White Wave Inc., 1990 North 
57th Court, Boulder, Colorado 80301.

3678. Hymowitz, Theodore; Shurtleff, William R. 2005. 
Debunking soybean myths and legends in the historical and 
popular literature. Crop Science 45(2):473-76. March/April. 
[39 ref]
• Summary: States and carefully refutes each of the 
following seven myths: (1) “The fi rst mention of soybean 
in American literature was by James Mease in 1804 (Piper 
& Morse, 1916).” No, it was by Samuel Bowen in 1765 
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(Yonge, 1767).
 (2) “The soybean was introduced into the USA in 1804 
by a Yankee clipper ship.” No, the clipper ship lies in the 
realm of fantasy. The soybean was introduced into the USA 
by Samuel Bowen in 1765.
 (3) Benjamin Franklin brought the fi rst soybean to the 
USA from France. Franklin did send soybeans to the USA 
from Europe in Jan. 1770, however Bowen introduced them 
5 years earlier.
 (4) “George Washington Carver played an important role 
in introducing the soybean to America.” No, Dr. Carver had 
only two research publications about soybeans.
 (5) “The annals of old China set forth the fact that the 
soybean was an important food fully 5000 yr ago (Morse, 
1918a).” No, Professor Ping-ti Ho and other authorities now 
place the domestication of the soybean around 3100 years 
ago, and not 5000 years as suggested by Morse. Perhaps 
future archaeological research in China will push back this 
date.
 (6) “Soybean was perhaps one of the earliest crops 
grown by man (Morse and Cartter, 1937).” No. Modern 
archaeological and radiocarbon dating research show that at 
least 30 crops were domesticated long before the soybean.
 (7) “The fi rst written record of the plant (soybean) is 
contained in the Pen Ts’ao Kong Mu, which is a description 
of the plants of China by Emperor Shennong in 2838 BCE 
(Morse, 1950).” “Alas, the enchanting myths about Emperor 
Shennong must be dispelled because they appear to be the 
fabrications of ethnocentric Han historians, as is the Emperor 
himself.” Address: 1. Dep. of Crop Sciences, Univ. of Illinois 
at Urbana-Champaign, Illinois; 2. Founder, Soyfoods Center, 
Lafayette, California.

3679. Jacobi, Dana. 2005. 12 best foods cookbook: Over 200 
delicious recipes featuring the 12 healthiest foods. Emmaus, 
Pennsylvania: Rodale Press. xv + 336 p. April. Illust. (color 
photos). Index. 23 cm. [2 soy ref]
• Summary: Among these 12 foods rich in nutrients and 
phytonutrients, the author considers soy the best of all. 28 of 
the 200 recipes include soyfoods.
 In Chapter 1 is a section on Soy (p. 17-24) which 
includes: Introduction. Everyday ways (“Soy is the easiest 
Best Food to enjoy every day...”). Benefi ts at a glance. Soy 
protein in selected foods (Tofu, miso, edamame, soybeans, 
soynuts, tempeh, soymilk, cultured soy yogurt, soynut butter, 
soy fl our, soy pasta, soy protein powder, soy drink mixes). 
Guide to soy products: Soymilk, soymilk cooking secrets, 
more soy dairy (soy cream cheese, soy sour cream, soy 
cheese, frozen dessert), terrifi c tofu (regular tofu, silken tofu, 
baked or smoked tofu), tofu cooking secrets, other soyfoods 
(black and yellow soybeans, edamame, meat analogs, miso, 
soy fl our, soynuts, soynut butter, soy protein powder and soy 
drink mixes, soy sauce and tamari, tempeh), baking with soy, 
cooking with soy.

 Chapter 8, titled “Eggs, beans, and soy,” contains recipes 
(p. 196-203). for: Black soybean and butternut squash stew. 
Black soybeans. Braised black beans with red wine. Braised 
tofu with kohlrabi and pears. Broccoli, black mushrooms, 
and edamame with black bean sauce. Asparagus, red pepper, 
and curried tofu.
 Other soy-related recipes: Finger lickin’ edamame (p. 
50-51). Black bean hummus (with tofu, p. 57). Mushroom 
crostini (with tempeh, p. 61). Black bean soup (with dried 
black soybeans, p. 79). Mushroom consommé with sake 
(and tofu, p. 88). Double miso soup (p. 89). Nine a day salad 
(with soynuts, p. 100). Southwestern three bean salad (with 
canned black soybeans, p. 107). Curry dressing (with silken 
tofu, p. 115-16). Pepper ranch dressing (with soft silken or 
regular tofu, p. 116-17). Creamy herb dressing (with tofu, p. 
118-19). Blue cheese dressing (with tofu, p. 118). Cracked 
mustard dressing (with tofu, p. 119). Citrus miso splash (p. 
119). Soy and honey drizzle (with reduced-sodium soy sauce, 
p. 151). Whole wheat linguine with arugula and edamame 
(p. 164-65). Dirty rice (with tempeh, p. 194). Tempeh, 
lettuce, and tomato sandwich on rye (p. 207). Honey soynut 
butter sandwich (p. 208). Grilled pizza (with tofu, p. 210). 
Soycotash (with shelled edamame, p. 238-39). BBQ collard 
greens with edamame (p. 240). Miso mashed potatoes (p. 
241). Key lime tartlets (with tofu, p. 250-51). Blueberry-
lemon trifl e (with lemon soy yogurt and soy cream cheese, p. 
252-53). Brown rice crisp treats (with salted, roasted soynuts, 
p. 282). Wild blueberry trail mix (with salted soynuts, p. 
283).
 On the back cover is a photo of the author and a brief 
bio. “After apprenticing at three-star restaurants in France, 
Dana Jacobi opened a catering business and marketed her 
own line of gourmet sauces. She has since authored fi ve 
cookbooks...” Address: Food writer, New York, NY.

3680. Messina, Mark. 2005. Soy isofl avone intake and the 
risk of breast and endometrial cancers. Soy Connection (The) 
(Jefferson City, Missouri–United Soybean Board) 13(2):1-3. 
Spring. [37 ref]
• Summary: Note: The endometrium is the mucus membrane 
lining of the uterus. Address: PhD [Nutrition Matters, Port 
Townsend, Washington].

3681. Messina, Mark; Erdman, John W., Jr. 2005. Need 
to establish threshold soy protein intake for cholesterol 
reduction (Letter to the editor). American J. of Clinical 
Nutrition 81(4):942-43. April. [10 ref]
• Summary: This letter is in response to: Rosell, M.S.; 
Appleby, P.N.; Spencer, E.A.; Key, T.J. “Soy intake and 
blood cholesterol concentrations: a cross-sectional study of 
1033 pre- and postmenopausal women in the Oxford arm 
of the European Prospective Investigation into Cancer and 
Nutrition.” Am J Clin Nutr 2004; 80:1391-96. Address: 1. 
Nutrition Matters, Inc., 439 Calhoun St., Port Townsend, 
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Washington 98368.

3682. Ontario Soybean Growers Soybean Report. 2005. 
April is soyfoods month. April. p. 1.
• Summary: “Soyfoods Canada is kicking off soyfoods 
month by promoting a new teaching kit. The teaching 
kit–developed by Ontario Agri-Food Education (OAFE) 
and Soyfoods Canada and being distributed by OAFE–is 
based on Ontario’s curriculum for grades four to six, and 
is available nationwide from agriculture in the classroom 
organizations. Touching on many curriculum areas, students 
are encouraged to write stories about how soybeans are 
processed, calculate the amount of soybean meal made from 
one bushel, and learn the nutritional breakdown of various 
foods made from soy.
 “Once all 2,000 of the reusable teachers kits are 
distributed, they are expected to reach up to 50,000 students. 
Funding for this project was provided in part by Agriculture 
and Agri-Food Canada through the Agricultural Adaptation 
Council’s CanAdapt Small Project Initiative.” Address: 
Guelph, ONT, Canada.

3683. Bean Me Up, Soya Station, Salad Bar. 2005. Welcome 
to the Soya Station (Menu). Anjuna/Vagator, Goa, India. 10 
p.
• Summary: Contents: Welcome. Starters: Side dishes (incl. 
Spiced tofu {deep fried} with peanut or chilly sauce. Tofu or 
tempeh {pan fried} with peanut or tahini. Baked potato with 
sour cream, butter, or tofu cream cheese). Just for kids: 12 
years and under (incl. Tofu bolognese, served over spaghetti. 
Tempeh sandwich with tortilla chips). New York Pizza (incl. 
Indonesian special {tempeh & pineapple}. Veg. special 
{tofu, onion, capsicum, mushroom & olives}, Additional 
toppings–tofu, tempeh). Salad bar (Tofu salad–Beet root, 
carrots, onions, cucumber, tofu cubes & tofunaise {vegan}, 
Side order of tofu or tempeh, with choice of tahini, peanut, or 
tomato sauce).
 Good morning–Breakfast (incl. Tofu {scrambled w/
onion capsicum or butter fried w/soya sauce}, Soysage {4 
pieces}, Add 10 rupees for soymilk with any breakfast dish). 
Desserts: Vegan (non-dairy) or dairy. Vegan includes: Soya 
ice cream in coconut, chocolate, banana, coffee, or berry 
(seasonal) fl avors. Tofu brownie. All desserts served with 
soya whipped cream. Beverages (incl. soy milk {hot or 
cold}–Plain unsweetened, vanilla, chocolate, cardamom). 
Sandwiches (incl. Soya burger, Tofu burger, Tofu (butter 
fried), Tofu cream cheese {made with garlic & Herbes de 
Provence}, Tofu scrambled, Tofulafel. Tempeh {fried} 
in sesame oil & soy sauce. Seitan fried in onion). Dinner 
menu: All dinners are served with choice of brown rice, 
baked potato, or spaghetti, and vegetables of the day. Three 
broad choices (each with one or more of three symbols 
by it–vegan, dairy, hot ‘n’ spicy): (1) Tofu–Khadi tofu, 
Tofu bolognaise, Tofu lasagne, Tofu nori roll, Vegetable 

tofu quiche. (2) Tempeh–Tempeh potato patties, Thai style 
tempeh with cashew nuts, Indonesian sampler. (3) Seitan–
Seitan scallopini in cream sauce (served over spaghetti). 
Address: 1629 Deulvaddo, Anjuna / Vagator, Goa, India 403-
509. Phone: 0091-(0)832-227349.

3684. Product Name:  [Tempeh].
Foreign Name:  Tempeh.
Manufacturer’s Name:  Tempeh Bungkus.
Manufacturer’s Address:  Av. Aztecas #427, Col. Ajusco, 
Delegación Coyoacán, C.P. 04300. Mexico D.F., Mexico.  
Phone: (5255) 5610 4557.
Date of Introduction:  2005 May.
Ingredients:  Soybeans, culture.
New Product–Documentation:  Call (followed by e-mail) 
from Luisa Vélez [Velez]. 2005. Sept. 7. She and Yosafat 
Sainz started making tempeh in May 2005. They deliver 
to the Indonesian and Malaysian embassies, and to the 
vegetarian community. “Tempeh has been successfully 
accepted in Mexico and we are very interested in promoting 
it widely in our country.” e-mail: tempeh_bungkus@yahoo.
com.mx. The story of how she got interested in tempeh is on 
fi le at Soyfoods Center.
 2003 Aug.–She arrives in Jakarta, Indonesia, having 
received scholarship to study dance in Indonesia. Her 
boyfriend (Yosafat) decides to go with her. Their fi rst contact 
with Tempeh is in Yogyakarta. They greatly enjoyed tempeh 
recipes, especially tempeh manis [sweet tempeh].
 2004 Jan.–They return to Mexico. She enters the 
university (UAM) to study nutrition. They miss tempeh. 
For a class in biochemistry she has to study a legume 
fermentation; she chooses tempeh. Her mother got her starter 
from Belgium.
 May 2005–After fi nishing the investigation, she thought 
it would be a good idea to sell tempeh to the Indonesian 
embassy; the embassy people “went crazy” when they saw 
tempeh in Mexico after so many years. They were her fi rst 
clients.
 Letter (e-mail) from Luisa Vélez. 2012. Feb. 9. “I want 
to say hello to you. How are you? I am still working for 
tempeh in Mexico. Thanks for the help you gave me some 
years back. Rustono Tempeh is helping me a lot; he told me 
he is friend of yours. Tempeh community is great... and is 
connected to you. Thank you for writing about tempeh! I am 
able to produce 75 pieces of 500 gram per week and I will 
make the fi rst tempeh factory in México. Little by little I will 
do it. Greetings from Mexico and best. Luisa.”
 Another e-mail the same day after she has read the entry 
for her company in the new book History of Tempeh. She 
thanks Shurtleff deeply for including information about her 
company. “Some things have changed though. We changed 
the company name from Tempeh Bungkus to ‘Tempeh 
Bintang*, México.’ Also we are developing a webpage that 
is: www.tempeh.com.mx. Facebook is Tempeh Bintang*, 
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México and twitter is @tempehmexico. My mobile is 
55 58180891. Also to remind you that we use Ozone gas 
(Biozone trade) to avoid tempeh contamination, it is a great 
method and we didn’t have any problem after incorporating 
it in to our process.
 “Tempeh is traveling by plane to Los Cabos to Hotel 
Esperanza Resorts and is in 3 restaurants in México city. 
We are putting all the energy into this process, Bill, to make 
tempeh widely known in México.”

3685. White Wave, Inc. 2005. Savory. Quick. Delicious. 
Gourmet meat-of-wheat from White Wave (Leafl et). Boulder 
Colorado.
• Summary:  See next pasge. Leafl et (front and back, 8½ 
by 11 inch, color front) sent by Patricia Smith from Natural 
Products Expo East. 2005. Sept. Front: The top half is a color 
photo of a basket of fresh vegetables topped with packages 
of four types of White Wave Seitan: Vegetarian Stir-Fry 
Strips, Traditional Seitan, Chicken-Style Seitan, and Chicken 
Style Wheat Meat. The rest for the front is glossy black. The 
title is near the bottom. The rear of the leafl et is black-and-
white. A photo shows the front panel of each the four types 
of seitan, with Nutrition Facts for each and case packing 
information. Address: White Wave Inc., 1990 North 57th 
Court, Boulder, Colorado 80301.

3686. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2005. Study shows soy well 
accepted in school lunches. 12(2):1-2. June.
• Summary: Childhood obesity is now a major U.S. concern, 
affecting as many as 20% of school children. To help 
counteract obesity, the Illinois Center for Soy Foods at the 
University of Illinois has recently completed a pilot program, 
named ISOY, “to demonstrate the nutritional benefi ts of 
including soy in the state’s school lunch program.” The 
program is a joint effort of the Illinois Soybean Checkoff 
Board and ADM.
 Many school lunches presently exceed the recommended 
fat and calorie content given in federal and state regulations. 
ISOY showed that products made from soy ingredients can 
help reduce fat, cholesterol, and calories in the lunches, and 
still be acceptable to the students. The test included 4 non-
meat entrees: spaghetti with sauce, chili, ravioli, and nuggets 
(like fast-food chicken nuggets). The percentage of plate 
waste was used to judge acceptability. “The results showed 
that the percentage consumed of the soy products versus the 
meat versions was the same for the chili and spaghetti dishes 
used in the study.” Equal amounts of these foods were eaten. 
Soy-enhanced ravioli and nuggets were not as well liked.
 A photo shows: “Barbara Klein, co-director of the 
Illinois Center for Soy Foods, samples some new soy-
fortifi ed recipes for tasting in school lunch programs around 
the state.”

3687. White Wave, Inc. 2005. Flies 21 feet into the air, 
Makes birds jealous (Ad). Vegetarian Times. June. p. 34.
• Summary:  See next page. A full-page color ad dated 
2005. In the top 7/8 of the ad a black-and-white photo 
shows a young women wearing long black pants, with both 
arms extended, apparently fl ying. She is: “Kristen Lawton, 
Champion Trampolinist.”
 In the bottom 1/8 is a color half-gallon carton of Silk 
soymilk next to a bowl of breakfast cereal–on a blue. The 
color carton protrudes into the black-and-white area where it 
fi nds a dark gray background.
 The white text across the bottom reads: “What does she 
have for breakfast? Silk. Why? No cholesterol, 6 grams of 
soy protein and less saturated fat and sugar.* Plus a great 
smooth and creamy taste. Silk, Rise and shine. * = Vanilla 
silk as compared to 2% dairy milk.” Address: Boulder, 
Colorado.

3688. Asociacion Soya de Nicaragua (La). 2005. [Soynica 
(Website printout–part)]. www.sdnicc.ni/soynica Retrieved 
July 12. [Spa]
• Summary: Home: Inicio (Introduction). Sobre Soynica 
(About Soynica, incl. a list of commercial products, 
a history of the company, and a mission statement). 
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Programas (Programs). Boletin (Bulletin). Contacto (Contact 
information). Enlaces (links).
 Soynica is a small company that makes foods derived 
from soymilk and other sources that it sells under the Nutrem 
brand. It was established on 16 October 1994.
 Nutrem products: 11 fresh, incl. 4 fl avors of soymilk and 
4 types of tofu; 11 dry, incl. Soyavena and soy fl our; and 11 
alternative meals–incl. tempeh.
 History of Soynica: In Nov. 1979 Dr. Arturo Aldama and 
his wife, Dulce, representative of the organization Friends of 
the Earth (Amigos de la Tierra) in Mexico, and Luci Morren, 
a Belgian woman, organized a group of 8 volunteers who 
arrive in Nicaragua with the only mission of sharing their 
knowledge of home preparation of soyfoods. They brought 
with them only 20 kg of soybeans, because they had been 
told that soybeans were widely grown in Nicaragua.
 But it was not so. So the engineer Alexander Fernandez 
helped to fi nd about 60 quintals of soybeans with a producer 
in Esteli, and demonstration plots were started. And so it 
began. Address: Managua, Nicaragua.

3689. Cadwallader, Keith R.; Klein, Barbara P.; Khanna, 
Pradeep; Chen, Dejun; Nash, Marilyn; Puzey, Megan; 
Sullivan, Cheryl L. 2005. Around the world with soy. 
Champaign-Urbana, Illinois: Illinois Center for Soy Foods. 
62 p. Illust. No index. 24 cm. Series: Soy in the American 
Kitchen.
• Summary:  See next page. Contents: Illinois Center for 
Soy Foods. Bringing soy foods to the American table, the 
international way. Why eat soy? Soy foods: Soy fl our, soy 
protein isolate, soymilk, tofu, textured vegetable protein, 
edamame, black soybeans, soy nuts, tempeh, miso, soy 
analogs. Nutrient information. Purchasing soy foods. 
Recipes. One recipe per page. Contains many excellent full-
page color photos (by David Riecks) of prepared dishes.
 Photos (p. 61) show: Marilyn Nash, Dejun Chen, Megan 
Puzey, and David Riecks. Address: 1. PhD, Director, Illinois 
Center for Soy Foods, 170 National Soybean Research 
Center, 1101 Peabody Dr., Univ. of Illinois, Urbana, IL 
61801. Phone: (217) 244-1706 or www.soyfoodsillinois.uiuc.
edu.

3690. Haren, Chuck. 2005. Sustainable community food 
production: Central American Food Security Initiative 
(CAFSI). Plenty Bulletin (Summertown, Tennessee) 21(2):1-
2. Summer.
• Summary: On the cover (p. 1) of this issue are large photos 
showing people and modern sanitary equipment producing 
soymilk at four locations in Latin America: (1) ADIBE, 
Molino Belen, Solola, Guatemala. Agostin Xoquic. (2) 
UPAVIM, Guatemala City, Guatemala. (3) Huichol Center, 
Huejuquilla, Mexico. (4) Soynica, Managua, Nicaragua.
 Molino Belen is a Mayan village near Solola. “Soynica 
has become widely known for its work with mothers and 

children and for promoting use of locally produced soy foods 
to help address nutrition and economic development issues. 
During March and April of this year Plenty representatives 
worked for fi ve weeks helping staff managing Casa Nutrem 
(Soynica’s food processing facility) to purchase, install, 
and learn to use new cooking, packaging, and refrigeration 
equipment.” A photo (p. 2) shows Elena Xoqic pouring 
soymilk into a bottle. She and her husband, Agostin, both 
Cakchiquel Maya, “have been managing the Mayan ‘Soyaria’ 
near Solola, Guatemala since Plenty set it up in 1980.”
 A cover letter from Peter Schweitzer, executive director 
of Plenty International, notes that Louise Hagler has been 
working with the Huichol people of Mexico, helping them 
integrate soy-based foods into their diet. The “Soyaria” near 
Solola, Guatemala, makes “soymilk, tofu, tempeh and soy 
ice cream using the very same stainless steel equipment 
we brought down in an old school bus in 1980! Plenty is 
helping them renovate the original building and upgrade 
the equipment. Profi ts from the Soyaria have been used to 
fund community development projects such as a new water 
system and an outdoor basketball court for the school.”
 Note from Chuck Haren (via Lisa Wartinger, Programs 
Manager, Plenty International). 2005. Oct. 1. Average weekly 
sales for the Soyaria at Molino Belen are: Soymilk 400 half-
liters. Tofu 260 lb. Tempeh 70 lb. Pinole (dry corn and soy 
drink mix) 50 lb. Soy ice cream cones 300. Okara 200 lb.
 “Plenty has stepped up its technical support to the four 
CAFSI partner organizations in 2005, and that support will 
continue in 2006.” Address: CAFSI Program Director.

3691. Lemke, Dan. 2005. Cosmetic beans. Ag Innovation 
News (AURI–Agricultural Utilization Research Inst., 
Waseca, Minnesota) 14(3):11. July/Sept.
• Summary: A moisture-rich substance from okara–the 
fi ber left over from making soymilk or tofu–is now being 
used to tone and soften the skin of Japanese women. Bernet 
International teamed up with Osaka Prefectural University to 
design the technology used to extract the substance named 
“soyfun.” Used as an ingredient in cosmetics and soaps in 
Japan, it has been registered with the U.S. Food and Drug 
Administration. Source: Soyatech.com, 29 March 2005.

3692. Lemke, Dan. 2005. Mussel muscle from soy. Ag 
Innovation News (AURI–Agricultural Utilization Research 
Inst., Waseca, Minnesota) 14(3):11. July/Sept.
• Summary: New wood adhesives have been developed 
by Oregon State University researchers by analyzing the 
tiny threads that mussels use to attack to rocky surfaces. 
Called byssus, the threads help mussels stay attached even 
in pounding surf. “The researchers were able to copy the 
mussel-glue protein by adding certain amino acids to soy 
protein. The new adhesives could replace some of the 
chemical-based adhesives used to make plywood, oriented 
strand board, particle board and laminated veneer lumber 
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products.” Source: Soyatech.com, 10 Feb. 2005.

3693. Messina, Mark; Erdman, John W., Jr. 2005. Putting 
the coronary effects of soy into perspective. Soy Connection 
13(3):1-3, 5. Summer. [60 ref]
• Summary: Two “recently published editorials by well-
respected researchers have challenged the notion that soy 
protein exerts coronary benefi ts. Therefore the purpose of 
this article is to provide dietitians and nutritionists with an 
updated perspective on the relationship between soy intake 
and risk of CHD. This article covers the topic in two parts: 
cholesterol reduction and coronary effects independent of 
cholesterol reduction.” Address: 1. Nutrition Matters, Inc., 
Port Townsend, Washington 98368; 2. Dep. of Nutrition, 
Univ. of Illinois.

3694. Soyfoods Association of North America. 2005. 
Soyfoods (Website printout–part). www.soyfoods.org 13 p. 
Retrieved Aug. 15.
• Summary: Home: About SANA. BookMart. Technical 
/ Regulatory. Members only. Become a member. Photos. 
Contact us.
 Consumer news and consumer info: News releases, 
policy statements, presentations, 25 ways to enjoy soyfoods, 
recipes, events. Sales and product info: Sales and trends, 
soy fact sheets, history of soy products (members’ products 
only [ridiculous]). Soy and health: Soy and heart disease 
claim, soy and dietary guidelines, soy and cancer claim, soy 
and children, primer on soy, FAQs. Locating soy products: 
Retailers list, wholesalers list, company contacts, soyfood 
samples, food service. Special announcement: SANA booth 
at Natural Products Expo East. E-mail: info@soyfoods.org. 
Copyright 2005. Website sponsored by Vitasoy, Boca, Soy7, 
White Wave, Yves, Morningstar Farms. Revival, The Solae 
Company. The logo of each is shown.
 About SANA: Goals. Objectives. History of SANA. 
Chronology of SANA’s main accomplishments, 1985-
2004. 2005 Board of Directors. Offi cers. Committee 
Chairs. Executive director: Nancy Chapman. Address: 1001 
Connecticut Ave., NW, Suite 1120, Washington, DC 20036. 
Phone: 202-659-3520.

3695. Dominguez de Diez Gutiérrez, Blanca. 2005. Re: 
Project to honor her uncle Belisario Dominguez, a famous 
man in Mexico. Letter to William Shurtleff at Soyfoods 
Center, Aug. 20. 4 p. Handwritten, with signature. [Spa]
• Summary: Blanca is very sick, and is at a natural clinic 
(una clinica naturista) with a doctor who has helped her a 
lot. Discusses Mr. Francisco Davila, doctora Maria Hortencia 
Martinez (a great natural doctor). Address: Tepexpan #14, 
Mexico D.F., Mexico.

3696. Squires, Sally. 2005. The argument over soy: The FDA 
is weighing its health benefi ts, even as some experts caution 

that too much could pose a risk for children. Lean plate. Los 
Angeles Times. Aug. 22. p. F3.
• Summary: Are Americans getting too much of a good 
thing–soy? Some FDA administrators are asking this 
question as they consider a “petition to give soy products a 
new boost: a qualifi ed health claim for possible prevention of 
breast, colon and prostate cancer. This type of claim, unlike 
full-fl edged health claims, is based on emerging research that 
points to, but does not prove, health benefi ts.
 In recent years, qualifi ed claims have been given to 
nuts, olive oil, and omega-3 fatty acids. Soy protein received 
its fi rst full-fl edged FDA health claim in [Oct.] 1999. Since 
then, consumption of soy protein has more than doubled in 
the USA, so it is now 2.2 gm per person per day from all 
sources. This is about one-fourth the amount consumed daily 
in Japan.
 Soy is a rich source of high-quality protein, with many 
other good nutrients. “But its the isofl avones in soy that may 
be of greatest benefi t and concern.” They have some of the 
same properties as the female hormone estrogen.
 Mark Messina, PhD, an expert on soy nutrition, says 
that most of the safety issues pertain to infants and children. 
“With adults, its hard to fi nd any cause for concern,” he adds. 
In July 2005, the Israeli Ministry of Health announced plans 
to recommend that young children limit soy products to one 
a day and advised that infants avoid them altogether. The 
French government recently advised that soy products not be 
given to children younger than age 3.
 “But a recent review at the National Institute of 
Environmental Health Sciences in Research Triangle Park, 
North Carolina, reached a different conclusion. Though 
the researchers found that soy-fed infants are exposed to 
enough compounds that are pharmacologically active, they 
concluded that ‘there is no indication of such action in the 50 
years the formulas have been used.’”
 A little goes a long way. Dr. Mark Messina advises 
adults to aim for 15 to 25 grams of soy per day–about the 
amount found in one-half to one cup of tofu or several cups 
of soy milk. “If you’ve got high blood cholesterol, ‘shoot for 
25 grams per day,’ he said, noting ‘the limitation is not based 
on any safety concerns, but the dietetic principle of eating a 
varied diet.’”
 A large color photo shows an overhead view of 
edamamé (green vegetable soybeans in the pods) in a round 
blue bowl. Address: Special to The Times.

3697. Soyatech.com. 2005. U.S. soyfoods market shows 
signs of maturity with slow growth in 2004, says new report. 
http://www.soyatech.com/bluebook/news/viewarticle.
ldml?a=20050829-1. 3 p. Posted 29 Aug. 2005. [6 ref]
• Summary: Soyfoods: The U.S. market 2005, a new market 
study, shows that total sales of soyfoods hit $4.0 billion in 
2004, but “showed the slowest year-over-year growth (2.1%) 
for the industry as a whole since the early 1980s, when 
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the category began its climb.”–according to Peter Golbitz, 
president of Soyatech, Inc. In 2004, 4 of the 5 top soyfoods 
categories (meat alternatives, tofu, energy bars, and meal 
replacements) showed decreased sales; only soymilk posted 
increased–but modest gains. Up and coming categories 
include snack foods and other dairy replacements.
 In recent years, a number of articles and reports have 
questioned the health benefi ts of consuming soyfoods and 
products containing soy ingredients. “If you look at the top 
10 companies in the soyfoods market today, virtually all of 
the original founders and visionaries are gone,” observes 
Golbitz. During the boom years of the late 1990s and early 
2000s, they were bought out by bigger food companies, such 
as Dean Foods, Kraft, Kellogg, General Mills, ConAgra 
and Hain-Celestial. These are solid companies but are less 
willing to take risks and are driven more by “market data 
than by vision.”
 The report, the 5th in a series by information partners 
Soyatech, Inc. and SPINS, is sold in parts. The “macro 
section” [80-page executive summary] costs $2,900. The 
more specialized sections are available for about $1,500 
each. You can download the prospectus at: http://www.
soyatech.com/ pdf/soyfoods05.pds. Soyatech was founded in 
1985 and SPINS in 1995. Address: Bar Harbor, Maine.

3698. Golbitz, Peter. 2005. Enhancing relationships with 
buyers in the new world market. Paper presented at 2nd 
annual Midwest Specialty Grains Conference. 19 p. Held 
23-25 Aug. 2005 at Bloomington (near Minneapolis), 
Minnesota. [6 ref]
• Summary: An excellent PowerPoint presentation with 19 
slides containing color photos and graphics. (2) In 2004 in 
Western nations, the retail market for soyfood products is 
worth $4.0 billion. (4) The world’s soybean crop is currently 
valued at $65-$70 billion before processing, and over $100 
billion as processed soybean oil and meal. The USA is still 
the world’s largest soybean producer. (5) During the past 5 
years, world soybean production has increased at an average 
rate of 6.8% per year. Over the past 40 years, it has increased 
500% and is forecast to top 229 million tonnes (metric tons) 
in 2004/05. A bar chart shows world production from 1965 
to 2004.
 (6) A table shows world soybean production and 
compound annual growth rate (CAGR) for leading world 
producers from 2000 to 2005. In descending order of annual 
production in 2004 they are: USA (3.3% CAGR), Brazil 
(12.4%), Argentina (8.8%), China (4.0%), India (5.5%), 
Paraguay (9.3%), other (5.4%), and total (6.8%). Total world 
production for each year is given. The compound average 
growth rate over the past 5 years is shown in the fi nal column 
(and in parentheses after each country, above). Note that 
Brazil’s production is growing the fastest and the USA’s 
the slowest. (7) A pie chart shows utilization of soybeans 
worldwide: Crushed for soybean oil and meal 83.2%. For 

seed and use on farms 7.5%. Used directly as human food 
6.2%. Change in stocks (leftover) 3.1%.
 (8) The specialty soybean market (6.2% of the total) 
of 13.4 million tonnes is worth an estimated $3.0 to $3.5 
billion. The U.S. is thought to have about 50% of this 
market. A table shows “Estimated world use of soybeans 
for direct food by region in 2005.” Asia 95.7% of total. 
Africa 1.8%. Europe 1.2%. USA 0.8%. South America 
0.3%. Central America and Caribbean 0.1%. (9) Six factors 
infl uencing today’s market and the U.S. ability to compete. 
(10) The issue of genetically engineered soybeans: The U.S. 
is not sensitive to our customers’ needs and concerns. A bar 
chart shows the percentage of the U.S. soybean crop that has 
been genetically engineered: Rising from 40% in 1998 to 
about 85% in 2005.
 (11) A graph shows that since 1996 the U.S. share of 
world soybean exports has decreased from 65% to 45%, 
while Brazil’s share has increased from 22% to 35% and 
Argentina’s from 2% to 14%. (12) U.S. exports have fallen 
from 26.9 million tonnes in 2000 to 24.9 million tonnes in 
2004, a decrease of 1.9%. Over these past 5 years, 16 of 
the top 25 nations buying U.S. soybeans have reduced their 
imports of U.S. soybeans. A table shows details for each 
nation each year, with a fi nal column for average percentage 
change per year. The biggest average annual percentage 
decreases for the past 5 years have been: Netherlands 
-44.4%. United Kingdom -24.9%. France -24.1%. Greece 
-20.6%. Israel -20.0%. Thus, “Dropping exports show that 
we haven’t been paying attention to our best customers’ 
needs.” (13-14) Eight things the U.S. can do to improve this 
situation. Address: Bar Harbor, Maine.

3699. Soyfoods Association of North America. 2005. New 
taste of soy: Annual reception September 15, 2005 (Card). 
Washington, DC. 1 p. Front and back. 13 x 18 cm.
• Summary: “The New Taste of Soy is a chance to sample 
a delightful array of soyfoods and talk with policy makers, 
Administration offi cials and leading representatives in the 
soyfoods industry, including manufacturers, growers and 
suppliers.
 “Thursday, September, 2005. 5:00–7:00 pm. U.S. 
Capitol, Room HC-5*, Washington, DC.
 “A special thank you to Congressman Collin Peterson 
from Minnesota for hosting this year’s event. RSVP: 
members@soyfoods.org–by September 7, 2005.
 “Sponsored by: Soyfoods Association of North America, 
Archer Daniels Midland, Cargill, Boca Foods, Hain-Celestial 
Group, Kellogg’s / Worthington Foods, Monsanto, Natural 
Products Inc., Revival Soy, Solae, Sunrich, a Division of 
SunOpta, Vitasoy USA, White Wave Foods.” Printed green 
and black on white. Address: 1101 Connecticut Ave. NW, 
Suite 1120, Washington, DC 20036. Phone: 202-659-3520.

3700. White Wave, Inc. 2005. Fight every day. Get along 
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perfectly (Ad). Vegetarian Times. July/Aug. p. 32.
• Summary:  See next page. A full-page color ad dated 2005. 
In the top 7/8 of the ad a black-and-white photo shows two 
people fencing. They are: “Keeth & Erinn Smart, Gold 
Medalists, brother and sister.”
 In the bottom 1/8 is a color half-gallon carton of Silk 
soymilk next to a bowl of breakfast cereal–on a light purple 
background. The color carton protrudes into the black-and 
white area where it fi nds a white background.
 The white text across the bottom reads: “What do they 
have for breakfast? Silk. Why? No cholesterol, 6 grams of 
soy protein and less saturated fat and sugar.* Plus a great 
smooth and creamy taste. Silk, Rise and shine. * = Vanilla 
silk as compared to 2% dairy milk.” Address: Boulder, 
Colorado.

3701. Messina, Mark J. 2005. Update on research on the 
health benefi ts and risks of soy (Interview). SoyaScan Notes. 
Sept. 15. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: A health food company is being sued by a 
cardiologist and his wife, a Boston, Massachusetts, socialite, 
because theirs daughter, who consumed soy infant formula, 
is now 10 years old, overweight, and shorter than the average 
height of girls her weight.
 Sally Squires wrote an article in the Los Angeles Times 
and ended up quoting Kayla Daniels and Mark.
 For people with questions about the health benefi ts of 
soy, SANA has a superfi cial “soy primer.”
 Mark and Ginny have now decided not to update their 
book The Simple Soybean and Your Health. Mark is too busy.
 There is a new “4th tier” journal titled Explore: 
The Journal of Science and Healing. Parts of it are peer 
reviewed. They will have a department titled “Point–Counter 
Point” in which both sides of controversial issues will be 
debated; it is not clear whether or not this department will 
be peer reviewed. Kaayla Daniel (who has never published 
anything in the peer-reviewed literature and has a “phony 
PhD”) will present one side and Mark will present the other. 
Yet to do a careful analysis of each of the issues takes much 
more space than the journal is willing to allow.
 A huge new report by NIH on the health benefi ts of soy 
has just been published. It concluded no signifi cant benefi ts.
 The 6th International Symposium on the Role of Soy 
in Preventing and Treating Chronic Disease will be held 
in Chicago, Illinois, this fall. Mark is again the organizer. 
Attendance is way down, so it might be the last one. So far 
only 74 full registrants, 6 students, and 6 complementaries 
are registered. Sept. 30 is the date after which the cost of 
admission rises. This compares with 394 attendees in 1995, 
496 in 1997, 600 in 1999 (the peak year), 260 in 2001 and 
220 in 2003. Why the decline: This is now a mature fi eld. 
Huge numbers of studies on the health benefi ts of soy have 
been conducted and the benefi ts are just not that impressive. 

If there is another conference, it will be smaller, shorter, and 
more focused on hot topics such as soy and cancer. Mark has 
had to raise about $100,000 for each of the past conferences.
 If consumers lose interest in soy, research, retail sales, 
advertising, and articles in magazines and newspapers will 
decline. In America, nutrition comes and goes like fashions; 
what is “in” this year may be “out” a few years later. White 
Wave has everything riding on the short term outcome of 
these developments.
 Mark thinks we need a million dollar pro-soy campaign 
and a solid retrospective study (which would cost only 
$300,000 to $400,000 dollars) to address fertility concerns. A 
researcher could go to fertility clinics and ask the clients and 
their living parents which ones consumed soy-based infant 
formula. Many of the animal studies are very old–the 1946 
study on Australian sheep and the later one on cheetahs in a 
U.S. zoo.
 A hot topic now is potential risks and safety concerns 
of soy, especially for infants, but also fertility concerns 
for adults. Signifi cant questions are being raised that soy 
isofl avones could raise hormonal effects. Kayla Daniels 
is completely irresponsible in the kinds of statements 
she makes. She says there are “hundreds of studies” in 
areas where there may be only ten, and where only one is 
conclusive.
 Bunge did a very careful analysis of how much soy 
protein the average American consumes for all different 
sources, including breads, soups, etc. They concluded it was 
2.2 gm of soy protein per person per day; that would include 
1-2 mg of soy isofl avones.
 ADM is turning its interest to lignans in fl axseed. 
Address: PhD, 439 Calhoun St., Port Townsend, Washington 
98368. Phone: 360-379-9544.

3702. Southern African Soyfood Association (SASFA). 2005. 
Home page and links (Website printout–part). www.soyfood.
co.za Retrieved Sept. 22.
• Summary: Links: (1) Home page. (2) Executive. (3) 
Membership. (4) Constitution. (5) Quality mark. (6) Minutes 
of meetings. (7) Conferences. (8) Publications. (9) Weekly 
ASA report. (10) Recipes. (11) Useful information. (12) 
Useful links.
 The 7th International Soyfood Conference will be held 
on 28 Sept. 2005 at Farm Inn, Pretoria, South Africa. A 
preliminary program and registration form are given. The 
program is sponsored by the American Soybean Association 
(ASA) and WISHH. Speakers from the USA include Peter 
Golbitz, Frank Daller, Paul Lang, Jim Hershey (Director, 
WISHH), Rep. of Solae Company.
 Some papers from the 2002, 2003, and 2004 conferences 
are available on the site. Also “Minutes of executive 
committee meeting held by telephone conference on 18 Nov. 
2003. “The web site has been upgraded with the fi nancial 
support of the American Soybean Association... The recipe 
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book was updated and expanded by 20 pages. A thousand 
copies were printed with the fi nancial support of the ASA. 
170 people attended the soy food conference on 17 July 
2002.
 The constitution of the SASFA, dated 28 Oct. 1999 (11 
pages), is fi led with the above materials.

3703. Shurtleff, William; Aoyagi, Akiko. 2005. Doufu zhi 
shu [The book of tofu]. Taipei, Taiwan: Persimmon Cultural 
Enterprise Co., Ltd. viii + 270 p. Sept. 1. Illust. by Akiko 
Aoyagi. No index. 26 cm. [Chi]
• Summary: A very attractive, complex character, Chinese-
language edition of The Book of Tofu (2nd ed. Ten Speed 
Press). A slightly revised edition (different color cover) was 
published in mid-2012. Address: 1. Soyfoods Center, P.O. 
Box 234, Lafayette, California 94549.

3704. Soyatech, Inc. 2005. Soya & Oilseed Bluebook 2006: 
The annual directory of the world oilseed industry. Bar 
Harbor, Maine: Soyatech. 416 p. Sept. Comprehensive index. 
Brand name index. Advertiser index. Statistical conversions. 
28 cm.
• Summary: On the cover is color photo of two cupped 
hands holding a very small soybean plant rooted in soil–
against a greenish black background. On the inside front 
cover is a color ad from Natural Products Inc. (Grinnell, 
Iowa) titled “Always unique, always innovative, always 
natural.” Color photos show ready to eat products made with 
Scotsman’s Mill whole egg extender, egg white extender, 
and enzyme active low fat soy fl our, plus roasted soy grits, 
bakery ingredients, and soymilk powders. On the fi rst page 
is a full page color ad from Bunge North America (St. 
Louis, Missouri) titled “The shortest distance from harvest 
to market.” On the back cover is a full page color ADM ad 
ADM showing a Chinese teenager eating tofu from a plate, 
using chopsticks. The text is the same as that of one of 
ADM’s current TV ads: “Somewhere west of Shenyang, a 
teenager is stopping for dinner... A dinner rich in soy protein. 
As one of the world’s largest soy processors, we like the idea 
that there will be no stopping him now.”
 On the title page of the book is a bright green self-
adhesive label containing “Your access code,” which expires 
in a year.
 In the Foreword, Peter Golbitz of Soyatech compares 
the world of today with that of 1947, when the Soybean 
Bluebook was fi rst published. The year 1947 marked a 
dramatic turning point; “it was the last year that China led 
the world in soybean production... The U.S. produced 183.6 
million bushels (5 million metric tons) [of soybeans] that 
year, around 34% of the world’s total. And the price for a 
bushel of U.S. soybeans averaged $3.34.” In 1948, the U.S. 
passed China to become the world’s leading producer of 
soybeans. Today, it looks like Brazil will soon pass the USA 
as the world’s largest producer of soybeans. Note: In 2005/06 

the U.S. produced 78.789 million metric tons of soybeans, 
followed by Brazil which produced 62.000 million. Address: 
1369 State Hwy 102, P.O. Box 84, Bar Harbor, Maine 04609. 
Phone: 207.288.4969.

3705. Product Name:  Light Silk Soymilk [Chocolate, Plain, 
Vanilla].
Manufacturer’s Name:  WhiteWave Foods Company 
(Product Developer-Distributor).
Manufacturer’s Address:  1990 N. 57th Court, Boulder, CO 
80301.  Phone: 800-448-9823.
Date of Introduction:  2005 September.
Ingredients:  Vanilla: Filtered water, soy fl our, organic 
evaporated cane juice, calcium carbonate, natural vanilla 
fl avor, sea salt, carrageenan vitamin A palmitate, vitamin B6, 
ribofl avin (vitamin B2), vitamin D2, vitamin B-12.
Wt/Vol., Packaging, Price:  Half gallon (1.89 liters). Gable-
top carton with reclosable cap.
How Stored:  Refrigerated.
New Product–Documentation:  See next page. Glossy color 
leafl et (front and back, 8½ by 11 inch) sent by Patricia Smith 
from Natural Products Expo East. 2005. Sept. (dated 2005). 
“Silk Light half gallons. Half the fat, fewer calories.” On the 
front: A color photo shows an aseptic carton of each of the 
three different fl avors.
 On the rear are nutrition facts, ingredients, barcodes 
and UPC codes, and case information. The product names 
are written as: Silk Plain Light. Silk Vanilla Light. Silk 
Chocolate Light (New!).
 Note: The word “New” suggests an earlier introduction 
date for the other two fl avors.

3706. Product Name:  Silk Single Serve Soymilk (11 oz 
plastic chugs) [Organic Plain, Vanilla, Chocolate, Coffee 
Soyalatte, Spice Soyalatte].
Manufacturer’s Name:  WhiteWave Foods Company 
(Product Developer-Distributor).
Manufacturer’s Address:  1990 N. 57th Court, Boulder, CO 
80301.  Phone: 800-448-9823.
Date of Introduction:  2005 September.
Wt/Vol., Packaging, Price:  11 oz plastic chugs with 
tamper-proof screw-on lid.
How Stored:  Refrigerated.
New Product–Documentation:  Glossy color leafl et (front 
and back, 8½ by 11 inch) sent by Patricia Smith from Natural 
Products Expo East. 2005. Sept. (dated 2005). “Silk 11 oz 
Single Serve. The on-the-go snack that delivers great taste 
and nutrition.” On the front: A color photo shows a plastic 
bottle of each of the fi ve different fl avors.
 On the rear are UPC codes, and case information. Note: 
There are no nutrition facts, no ingredients, and no barcodes. 
The product names are written as: Silk Organic Plain. Silk 
Vanilla. Silk Chocolate, etc.
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3707. Shurtleff, William. 2005. Thoughts on the big 
picture with soy in the United States over the past ten years 
(Editorial). SoyaScan Notes. Oct. 10.
• Summary: 1. Signifi cant interest in the health benefi ts of 
soy began in about 1995 with the original meta-analysis 
by Dr. James Anderson and colleagues published in the 
prestigious New England Journal of Medicine. The United 
Soybean Board and Protein Technologies International 
encouraged this study, and once it was published used it 
skillfully to bring about the fi rst USDA health claim for soy 
protein. Three months later, the highly respected University 
of California, Berkeley Wellness Letter ran a prescient front-
page story titled “Oy, soy: here comes the hype.” A careful 
critique of Anderson’s meta-analysis, it concluded that the 
health benefi ts of soy protein were not very impressive and 
applied to only a small group of high-risk people.
 2. The conclusion of more than 1,000 scientifi c studies 
since 1995 on soy & health (the health benefi ts of soy) is 
that they are not that impressive or signifi cant in all areas 
studied. Many soy advocates had hoped that soy would be a 
magic bullet that would help prevent heart disease, cancer, 
menopausal symptoms, and help promote bone health, renal 
function, etc. But it has not turned out that way.
 Mark Messina and I have discussed this subject many 
times over the past 10 years and we generally agree. There 
are modest health benefi ts, but soy is not a magic bullet.
 3. The popular media has engaged in much more hype 
concerning health benefi ts of soy than individual companies 
or the soyfoods industry. In America the media tends to 
sensationalize, with headlines such as “Soy stops hot fl ashes, 
cures cancer.” I, personally, fi nd this embarrassing.
 4. The message of the anti-soy people is growing louder 
and reaching more people via the Web; they believe that 
non-fermented soyfoods (such as tofu and soymilk) and 
modern / refi ned soy ingredients are actually dangerous. 
This is leading some consumers to hesitate and rethink their 
devotion to soyfoods.
 I wonder if we and the media didn’t create these anti-
soy people ourselves, by trying to suppress their message, 
by exaggerating the signifi cance of the health benefi ts and 
concealing or “playing down” the inconclusive or “no 
signifi cant benefi t” studies.
 I believe the soy industry has not been effective in 
responding to their claims and ideas in an organized, 
professional, scientifi c way (as on a website or media 
campaign) to show that many of the things they say are 
untrue, and in some cases preposterous.
 5. One measure of the declining interest in soy among 
professionals is the decreasing attendance at conferences; the 
peak year for attendance at the international conference was 
1999–six years ago.
 6. Recent studies show that sales growth in many sectors 
of the soyfoods industry has slowed signifi cantly, stopped, or 
in some cases has even declined.

 7. For industrialized countries, the real health benefi ts 
of soy are seen when soyfoods are used as part of a healthy 
diet, such as the Portfolio Diet or a balanced vegetarian diet. 
Signifi cant lowering of cholesterol levels and LDL has been 
found in the very short term (2-4 weeks).
 8. As an industry we must start now to prepare for the 
“post-health benefi ts era”–which is where we were in about 
1995. I believe, at the same time, we must also make a 
commitment to honesty, balance, and “full disclosure” as we 
communicate the results of future health studies.
 9. Are there other benefi ts (besides health benefi ts) 
to consuming soyfoods and soy ingredients? Yes! Soy is 
the least expensive source of high-quality protein. This is 
extremely important for the vast majority of people in the 
world (especially in Third World countries) who have small 
to modest incomes and diets without suffi cient protein–
places like India, China, Africa. Soy is the #1 best alternative 
protein source for those who wish to avoid or reduce their 
consumption of meat and/or dairy products. Soy has many 
environmental benefi ts.
 Perhaps most important, using traditional soyfoods in 
place of meat and dairy products can help to alleviate the 
vast pain and suffering and waste that is built into factory 
farming and eating animals. Address: Founder and owner, 
Soyfoods Center, Lafayette, California. Phone: 925-283-
2991.

3708. Product Name:  Tofurky Roast & Gravy.
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031. Distributor: P.O. Box 233, 
Trout Lake, WA 98650.  Phone: 1-888-TOFURKY (863-
8759).
Date of Introduction:  2005 October.
Ingredients:  Roast: Water, vital wheat gluten, organic 
tofu (fi ltered water, organic whole soybeans, magnesium 
chloride, calcium chloride), expeller pressed non-genetically 
engineered canola oil, natural vegetarian fl avors, shoyu 
soy sauce (water, non-genetically engineered soybeans, 
wheat, salt, culture), non-genetically engineered corn starch, 
white bean fl our, garbanzo bean fl our, lemon juice from 
concentrate, onion, carrots, celery, salt, calcium lactate from 
beets. Contains: Soy and wheat.
 Stuffi ng: Organic brown rice, whole wheat bread cubes 
(whole wheat, fi ltered water, unbleached wheat fl our, organic 
evaporated cane juice, organic palm oil, sea salt, yeast, 
natural enzymes, ascorbic acid), onion, celery, expeller 
pressed non-genetically engineered canola oil, organic wild 
rice, natural vegetarian seasoning, granulated garlic, herbs 
and spices. Contains: Wheat.
 “Giblet” Gravy: Water, whole wheat fl our, expeller 
pressed non-genetically engineered canola oil, Tofurky 
giblets (water, vital wheat gluten, organic tofu [fi ltered water, 
organic whole soybeans, magnesium chloride, calcium 
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chloride], expeller pressed non-genetically engineered canola 
oil, natural vegetarian fl avors, shoyu soy sauce [water, 
non-genetically engineered soybeans, wheat, salt, culture], 
non-genetically engineered corn starch, white bean fl our, 
garbanzo bean fl our, lemon juice from concentrate, onion, 
carrot, celery, salt, calcium lactate from beets), natural 
vegetarian fl avors, onion, carrot, celery, corn starch, salt, 
sunfl ower oil, thyme, rosemary. Contains: Soy and wheat.
Wt/Vol., Packaging, Price:  2 lb 8 oz (1.13 kg).
How Stored:  Refrigerated.
New Product–Documentation:  This refrigerated product 
was fi rst sold in 2005 at Trader Joe’s. Package sent as a JPG 
fi le by Seth Tibbott, founder and owner of Turtle Island 
Foods. 2014. Aug. 5. Packaged in a colorful paperboard box. 
Front: A large color photo shows the Tofurky Roast & Gravy 
with a green background. “Family owned and independent 
since 1980.” “Gourmet. Meatless and delicious. A 100% 
vegan treat. Includes a tender, juicy stuffed tofu roast and 
rich mushroom & ‘giblet’ gravy. Serves & delights 4. Keep 
refrigerated. Vegan.”
 E-mail from Seth Tibbott, founder and owner of Turtle 
Island Foods. 2014. July 30. “The green Tofurky Roast and 
Gravy combo box has always been a refrigerated item. It was 
fi rst sold to Trader Joes in 2005. It has never been sold in the 
natural channel (Whole Foods, etc) but is now sold in many 
mainstream grocery stores coast to coast. The sales of both 
items are mostly equal but the Roast and Gravy is growing 

faster and we sell a few more of these at this point.
 “The Tofurky Feast is frozen and primarily natural 
channel; roast and gravy refrigerated. This is a nice 
separation of channels so Whole Foods does not compete 
with Safeway.”

3709. Richmond, Akasha. 2005. Natural foods leadership 
conference in Austin, Texas (Interview). SoyaScan Notes. 
Nov. 5. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Akasha just returned from a natural foods 
leadership conference in Austin, Texas, at The Crossing, 
hosted by Doug Greene (founder of Natural Foods 
Merchandiser and New Hope Communications, Inc.–1975) 
and Steve Demos (founder of White Wave). About 120 
people attended. The tone was very low key, with a spiritual 
background and lots of mentoring and share-and-tell 
sessions. One session was on values, and another on the 
spiritual side of business. Yoga classes were offered every 
morning. Peter Roy, Drake Sadler, Michael Funk were there. 
There was a drumming session one evening; each of the 
participants was given a drum. The theme: We are a tribe and 
this is our gathering.
 Akasha took the galleys to her new book Hollywood 
Dish (formerly Healthy Hollywood), showed them to those 
who were interested (Steve Demos leafed through them), and 
talked mostly about Otto Carque. Most of the people seemed 
very surprised to learn that the natural foods industry in 
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California had its origins in Los Angeles in the early 1900s; 
many felt that they had created this new industry themselves.
 Randy Lindberg, who lives in the Los Angeles area, told 
a remarkable story. His grandmother had 5 health food stores 
in Los Angeles during the 1950s, named Lindberg Nutrition 
or Lindberg’s Nutrition Service. She used to make what is 
now called Tiger’s Milk in a blender at home. Her husband 
called it Panther Piss. They turned Adelle Davis onto it and 
to the drink’s two names. Adelle sold both the product and 
one of the names (guess which) to Plus Products, and it 
became one of the most famous of all health foods during the 
1960s and 1970s.
 Randy’s family eventually sold his grandmother’s health 
food stores and used the money to start Nature’s Best–a very 
large distributor of Natural Foods in Southern California; 
they compete with United Naturals.
 Jethren Phillips told the story of Spectrum Naturals, the 
vegetable oil company. Jethren had previously run United 
Naturals, a natural foods distributor in Eureka; in the early 
1970s he used to work in the Help restaurant in Los Angeles, 
owned by Warren Stagg.
 Steve Demos and Doug Green have become really good 
friends. They and Steve’s wife (who Akasha has found to be 
a very spiritual, grounded, fabulous lady) left yesterday on a 
trip to India. Steve hopes to return to his cave at the foothills 
of the Himalayas. No fi rm return date is planned. Address: 
Los Angeles, California.

3710. Messina, Mark; Badger, Thomas. eds. 2005. Sixth 
International Symposium on the Role of Soy in Preventing 
and Treating Chronic Disease: Symposium program. 
Champaign, Illinois: American Oil Chemists’ Society. 52 p. 
Held 30 Oct. to 2 Nov. 2005 in Chicago, Illinois.
• Summary: This is the fi rst year that no conference 
proceedings were published. Contents: Welcome. Co-chairs. 
Scientifi c advisory board. Symposium details: Registration, 
antitrust policy. Award winners: Lifetime achievement 
awards–Industry (Steve Demos, Teeranard Chokwatawa). 
Scientifi c achievement award (Mariarosa Lovati). Technical 
schedule. Poster presentation sessions. Symposium sponsors.
 Oral presentation abstracts: Soy isofl avones and 
cognition, absorption of soy bioactives, infl ammatory 
disease, equol, cancer, cardiovascular disease, obesity 
management, immune function, diabetes, menopausal 
symptoms, osteoporosis, cognitive function, weight control.
 Poster presentations. Poster presentation abstracts. 
Address: 1. Nutrition Matters, Inc., Port Townsend, 
Washington 98368.

3711. Shurtleff, William; Aoyagi, Akiko. 2005. Wei ceng zhi 
shu [The book of miso]. Taipei, Taiwan: Persimmon Cultural 
Enterprise Co., Ltd. 280 p. Nov. 14. Illust. by Akiko Aoyagi. 
No index. 26 cm. [Chi]
• Summary: A very attractive, complex character, Chinese-

language edition of The Book of Miso. A slightly revised 
edition (different color cover) was published in mid-2012. 
Address: 1. Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

3712. Messina, Mark J. 2005. Update on the 6th international 
symposium and on research on the health benefi ts and risks 
of soy (Interview). SoyaScan Notes. Dec. 21. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Mark is age 53. The 6th International Scientifi c 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease was held in Chicago, Illinois, from 29 Oct. 
to 2 Nov. 2005. About 225 people attended, of whom 115-
20 paid in full and another 15-20 paid in part. They have 
decided not to publish the proceedings in a professional 
journal. Mark feels that this was one of the best symposia 
ever. It was divided into 3 parts. (1) A Soy and Development 
Workshop, before the symposium, and open to the public. It 
was mostly about soy formula fed to infants, and its safety. 
Kaayla Daniel was at all the meetings and tried to get in 
for free on a media pass; Mark was upset. Daniel Sheehan 
was also there. The proceedings will be published on the 
Web. Solait sells almost all of the isolate used in soy infant 
formulas. (2) The basic symposium. (3) A post symposium 
meeting on soy and breast cancer. John Millner at the 
National Cancer Institute is thinking of doing a study on this 
subject to see if soy is benefi cial, neutral, or harmful. It could 
cost about $4.9 million.
 The most important paper, a breakthrough in Mark’s 
opinion, is about the effects of supplements on hot fl ashes. 
ADM will use this to promote their isofl avones for hot 
fl ashes.
 Steve Demos was given an award at the conference; he 
gave a heartfelt and very elegant reply.
 The 7th international soy symposium will be held in 
Bangkok, Thailand from 7-9 March 2007–in conjunction 
with the 5th Southeast Asia Soyfood Seminar & Trade Show. 
Part of the reason for the choice of Thailand is a remarkable 
lady named Teeranard Chokwatana, who was present at the 
6th symposium. She and her husband run a superb soyfoods 
company there named Nutrition House Company, Ltd. 
(www.nutritionhouse.co.th). Starting operations in 1991 with 
a vegetarian restaurant, they have 5 vegetarian restaurants 
and a line of vegetarian meat-alternative products. They have 
a royal pedigree and are very wealthy–and very nice and 
widely admired.
 Dr. James Anderson has done another meta-analysis 
showing that baking soy protein isolates signifi cantly 
reduces their cholesterol-lowering ability. Address: PhD, 439 
Calhoun St., Port Townsend, Washington 98368. Phone: 360-
379-9544.

3713. SoyaScan Notes. 2005. Chronology of major soy-
related events and trends during 2005 (Overview). Dec. 31. 
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Compiled by William Shurtleff of Soyfoods Center.
• Summary: Jan.–Monsanto acquires Seminis for $1.4 
billion. This gives Monsanto a commanding position in the 
fast-growing and very profi table vegetable seed market–a 
segment in which Monsanto previously had no presence. 
Jan.–EarthSave News stops being printed on paper and 
migrates to the Internet.
 Feb. The Whole Soy Story: The Dark Side of America’s 
Favorite Health Food, by Kaayla T. Daniel published by 
New Trends Publishing Inc. (Washington, DC). This is the 
fi rst entirely anti-soy book.
 March 14–Steve Demos, founder of White Wave, Inc., is 
terminated without cause (forced out) by Dean Foods.
 July 7–Galaxy Nutritional Foods announces it will sell 
its manufacturing assets to Schreiber Foods, Inc. of Green 
Bay, Wisconsin, a major manufacturer of cheese products. 
Galaxy has recently suffered large fi nancial losses.
 July–Israeli Ministry of Health announces plans to 
recommend that young children limit soy products to one 
a day and advised that infants avoid them altogether. The 
French government recently advised that soy products not be 
given to children younger than age 3.
 Oct. 17–Gardenburger Inc., the company credited with 
taking veggie burgers into the mainstream, fi les for Chapter 
11 bankruptcy. The company will stay in business but 
become privately held; the name of the new owner is not yet 
known. The value of all Gardenburger shares is now zero.
 Oct. 30 to Nov. 2–Sixth International Symposium 
on the Role of Soy in Preventing and Treating Chronic 
Disease, held in Chicago, Illinois. This is the fi rst year that 
no conference proceedings were published. However a 52-
page symposium program was published in Nov. 2005 by the 
American Oil Chemists’ Society (Champaign, Illinois).
 Nov. 2. Cauldron Foods Ltd. is acquired by Premier 
Foods, owner of Quorn. See: <cauldronfoods.co.uk/about>.
 Nov.–Yamasa Corporation purchases San Jirushi Corp. 
(Kuwana, Japan). San-J plans to build a new tamari plant 
next to their original plant (which has reached full capacity) 
in Richmond, Virginia.
 During 2004-05 world production of palm oil reached 
33.88 million metric tons to pass soybean oil (32.31) for 
the fi rst time in history and to become the world’s leading 
vegetable oil. Projections show this lead continuing to grow 
during the next two years (Source: 2007 Soya & Oilseed 
Bluebook, p. 348).

3714. Haren, Chuck. 2005. Central American Food Security 
Initiative (CAFSI) news and updates. Plenty Bulletin 
(Summertown, Tennessee) 20(4):4. Winter.
• Summary: Nicaragua: In Nov. 2004 Chuck again worked 
with the folks who manage Soynica’s soy and green leaf 
foods processing and marketing business, Casa Nutrem. In 
March 2004 they had done an assessment of equipment that 
was needed to help this woman-led nonprofi t organization 

improve and increase production of soymilk and related 
products. SOYNICA sent $30,000 of their own funds to 
Plenty and Chuck located and purchased the equipment 
including an additional cooker, a hydraulic milk extractor, 
three sanitary milk pumps with connecting tubing, a 
plate heat exchanger for quickly cooling the soymilk, a 
refrigerated bulk soymilk tank, a semi-automatic fi lling 
machine and a walk-in cooler. The equipment was shipped to 
Managua (capital of Nicaragua) from Houston, Texas.
 After the equipment arrived, Chuck traveled to Managua 
where he worked with the Casa Nutrem staff and local 
technicians in setting up the new soymilk processing line, 
which enables them to increase production by 1,000 to 2,000 
packages of soymilk per shift; each package is ½ liter.
 “In 2005 Plenty representatives will return to support 
SOYNICA’s efforts to complete a second phase of upgrading 
the equipment line at Casa Nutrem and begin to set up a 
second, smaller soy food processing and marketing business 
in another town.” A photo shows the inside of the soymilk 
processing line at Casa Nutrem with a worker standing next 
to a stainless steel cooker.
 With the Huichols in Mexico: Louise Hagler and Celena 
McIntyre are “taking part in phase two of the Huichol 
Soyfoods and Nutrition Project; funding has been provided 
by the Onaway Trust, AMB Foundation, and individual 
Plenty donors.
 Guatemala: “Over the past year Plenty has provided 
more than $8,000 to ADIBE (the Cakchiquel Mayan 
Soyfoods production facility in Guatemala) to upgrade 
their San Bartolo facility (new roof and fl oor), to purchase 
soybeans and to open a soyfoods retail outlet in the near-by 
town of Panajachel on the shores of Lake Atitlan. Plans are 
in place to provide ADIBE with some new equipment and 
continuing technical support by visiting soy technicians in 
2005. Technical assistance will also be provided to UPAVIM, 
the women’s cooperative in Guatemala City, for their 
soyfoods production operation sometime in the next two 
months.”

3715. Brand-Miller, Jennie; Wolever, Thomas M.S.; 
Colagiuri, Stephen; Foster-Powell, Kate. 2005. The new 
glucose revolution: The authoritative guide to the Glycemic 
Index–The dietary solution for permanent weight loss. 
Emmaus, Pennsylvania: Rodale Press. xvii + 382 p. Subject 
index. Recipe index. 24 cm. [32 ref]
• Summary: Contents: Introduction. Part I: What is the 
glycemic index? 1. What’s wrong with today’s diet? 2. Why 
we all need carbohydrate? 3. All about the glycemic index. 
4. Fats: Facts and fallacies. 5. The most frequently asked 
questions–Answered. Part II: Your guide to low-GI eating. 
6. Making the change to a low-GI diet. 7. Cooking the low-
GI way. 8. Recipes–Breakfasts, light meals, main meals, 
desserts, snacks.
 Part III: The glycemic index and you. 9. The glycemic 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1520

© Copyright Soyinfo Center 2019

index and weight control. 10. The glycemic index and 
diabetes. 11. The glycemic index and hypoglycemia. 12. 
The glycemic index and heart health: The insulin resistance 
syndrome. 13. Children and the glycemic index. 14. The 
glycemic index and peak sports performance. Part IV: 
The glycemic index tables. The tables: An introduction 
and how to use them. Condensed tables. Comprehensive 
tables. Further reading: Sources and references. Glossary. 
Acknowledgments. About the authors.
 Carbohydrates are digested and absorbed into the 
bloodstream as glucose, sometimes called blood sugar. When 
glucose levels rise, the hormone insulin is released into the 
blood. Insulin helps cells absorb fat and glucose from the 
blood, allowing the cells to use the nutrients for energy. 
Some carbohydrates are converted to glucose more gradually 
than others. The glycemic index (GI) is a measure of how 
quickly carbohydrates are broken down and absorbed into 
the blood. A meal with high a GI causes a surge in the release 
of insulin, which is associated with increased risk for CVD, 
diabetes, and possible cancer.
 “The right kind of carbohydrate can make an important 
contribution to the quality of your life.” That is the essential 
message of this book, which is about the glycemic index, 
a physiologically based measure of carbohydrate quality, 
and the degree to which the carbohydrates in different foods 
will raise blood glucose levels. The newer idea of glycemic 
load is also relevant for everyone. The fi rst book about the 
glycemic index (GI), titled The Glucose Revolution (1996) 
was written by these same authors. Carbohydrates that break 
down quickly during digestion have high GI values, and they 
raise blood glucose rapidly to a high level. Carbohydrates 
that break down slowly, releasing glucose slowly into the 
blood stream, have low GI values. Glucose is blood sugar. 
Low fat diets are automatically high in carbohydrate, But 
not all carbohydrates are the same. Are all starches good for 
health? Are all sugars bad? We all must look at carbohydrates 
in a whole new way!
 A healthy diet leads to neither too much nor too little 
blood sugar. Extreme #1: Too much blood sugar. The typical 
American diet, which is high in refi ned carbohydrates (such 
as table sugar and white fl our), results in too much blood 
sugar. This causes your pancreas to fl ood your body with the 
hormone insulin and makes it diffi cult for your body’s cells 
to burn fat.
 Extreme #2. Too little blood sugar. Diets low in 
carbohydrates cause blood sugars to plunge, which also 
makes your body stop burning fat. Instead it begins burning 
muscle tissue and converting it into blood sugar. You quickly 
begin to crave carbohydrates.
 Low GI is less than or equal to 55. Moderate GI is 56-
69. High GI is 70+.
 Prevention says that “high-GI foods” (those with a GI 
of 70 or above) are bad. “Forget total carbs; its total GI that 
matters.” There are good carbs (low-GI) and bad carbs. A 

low-GI diet is generally a healthy diet, a weight loss diet, and 
a diet with low risk of diabetes. A large and growing body of 
research now reveals that the real issue isn’t how much fat or 
carbohydrate you are eating, but how that food affects your 
blood sugar. Eating high-GI foods causes sharp spikes in 
blood sugar. Since blood sugar is a readily available energy 
source, your body chooses to burn it as fuel, in place of fat. 
This means you are not burning fat, no matter how hard you 
exercise.
 The Glycemic Index (GI) is a precise scientifi c ranking 
of foods based on how much they increase blood sugar 
levels during a 2-hour period after eating. Current methods 
of measuring GI use glucose (blood sugar) as the reference 
food, giving it a GI value of 100 by defi nition. The GI was 
fi rst created as an aid to diabetics.
 Low-GI foods: Fruits: Apples 40, banana 51, blueberries 
40, cherries 22, grapefruit 25, orange 51. Vegetables: 
Asparagus, beans (all), broccoli, cabbage, lettuce, 
mushrooms, onions. Breads: Pumpernickel, rye, sourdough, 
whole wheat. Dairy products. Eggs. Nuts. Seeds.
 Soyfoods are not discussed much in this book since 
they are low in carbohydrates. However: Recommendation 
3 (p. 112-13): “Eat more legumes (beans, peas, and lentils) 
and use nuts (in small amounts) more frequently.” Legumes, 
including soybeans, are inexpensive, low in calories, free 
of unsaturated fat and cholesterol, fi lling. “Soybeans are 
particularly rich in ALA [alpha-linolenic acid, the plant 
form of polyunsaturated omega-3 fat] (the plant precursor 
of omega-3s) and also contain genistein–an anti-cancer 
phytochemical. Tofu (soy bean curd) is an easy way of using 
soy. It has a mild fl avor itself but absorbs the fl avors of other 
foods, making it delicious when its been marinated in soy 
sauce, ginger and garlic and tossed in a stir-fry.”
 The section on the GI values of different food types 
states, under legumes (p. 129): “Soy beans (GI value of 14-
20). These have one of the lowest GI values, possibly due to 
their higher protein and fat content. Their viscous [soluble] 
fi ber, as in other legumes, reduces physical availability of 
starch to digestive enzymes.”
 On p. 329 is a table showing the GI value and glucose 
load per serving of various soy milks and soy yogurts 
(mostly from Australia). Similar values are given for soy 
beans (p. 337).
 Concerning ALA (p. 115): “Our bodies can convert this 
plant-based omega-3 fat to EPA [eicosapentanoic acid, an 
essential omega-3 fatty acid found in fatty fi sh and shellfi sh] 
and DHA [docosahexanoic acid, another essential omega-3 
fatty acid found in fatty fi sh], but it takes about 10 grams of 
ALA to yield 1 gram of DHA and EPA.”
 Is this a weight-loss book that does not mention 
calories? No, although calories and energy are considered 
less important than GI (see p. 133, 202, 205). Address: PhD, 
Prof. of Nutrition, Univ. of Sydney, Australia; 2. M.D., 
PhD, Prof., Dep. of Nutritional Sciences, Univ. of Toronto, 
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Canada.

3716. Tuttle, Will. 2005. The world peace diet: Eating for 
spiritual health and social harmony. New York: Lantern 
Books. xvii + 318 p. No index. 23 cm. [170 ref]
• Summary: One of the best books seen on vegetarianism 
and animal rights. A very powerful statement. Contents: 
Food’s power. Our culture’s roots. The nature of intelligence. 
Inheriting our food choices. The intelligence of human 
physiology. Hunting and herding sea life. The domination 
of the feminine. The metaphysics of food. Reductionist 
science and religion. The dilemma of work. Profi ting from 
destruction. Some objections answered. Evolve or dissolve. 
Journey of transformation. Living the revolution.
 From the publisher: “Argues that war, terrorism, 
genocide, disease, environmental degradation, and other 
problems affecting the world are a direct result of an 
unwillingness by people to make the connections between 
what they eat and how it got on their plates.”
 On pages 260-62 is a section about the author’s visit 
to The Farm in Summertown, Tennessee, and the profound 
impact it (and its vegan diet and soy dairy) had on him. Page 
254 describes how, in 1974 at Colby College, in Maine, 
he wrote his senior thesis titled “Organizational Behavior 
on The Farm.” He examined “the theory and practice of 
a community based on cooperation rather than owning, 
sharing rather than owning, and compassion rather than 
competition.”
 About the author: On the back cover is a small portrait 
photo of the author with these words: “Will Tuttle has a 
masters degree in humanities from San Francisco State 
University and a PhD in the philosophy of education from 
the University of California, Berkeley. A professional 
pianist, composer, and teacher, he has for the last fi fteen 
years presented at progressive churches, vegetarian and 
human potential conferences, and intentional communities 
throughout the country. He trained in Korea as a Zen 
Buddhist monk...”
 Soybean(s) are mentioned on 8 pages of this book, soy 
on 6 pages, tofu on 4 pages and tempeh on 4 pages.
 Note: This book is weakened by lack of an Index.
 Note: As of Dec. 2015 Will travels and speaks 
worldwide. He has a home at Hidden Lake, California 
[formerly at Healdsburg, Sonoma Co., CA]. Address: PhD, 
professional pianist, composer and teacher.

3717. Shurtleff, William. 2006. Thoughts and questions 
concerning Dutch traders, the Dutch East India Co. (VOC), 
soy sauce in the Dutch East Indies and the Netherlands, 
and the words “catchup,” “catsup,” “ketchup” and “ketjap” 
(Editorial). SoyaScan Notes. Jan. 15.
• Summary: During the 1600s and 1700s, traders and 
merchants of the Dutch East India Co. in Asia greatly 
preferred Japanese shoyu [soy sauce] to Indonesian kecap 

/ ketchap [soy sauce]. In the 1640s, the Dutch replaced the 
Portuguese as the only nation allowed by Japan’s ruling 
shoguns to trade with Japan. Dutch traders purchased 
Japanese shoyu from their trading post at Deshima, then 
fi lled orders for it from their many trading posts in the 
Dutch Indies (today’s Indonesia and parts of India), where 
it was used to season foods. Dutch traders also sold it in 
India to British East India Co. traders, who shipped it back 
to England and on to the United States; in both these places 
it became quite popular–much more popular than it ever 
became in the Netherlands. The British had no access to 
Japan; the only way they could obtain Japanese soy sauce 
was to buy it from the Dutch East India Co. In short, the 
Dutch were the fi rst foreigners to buy, sell, and use Japanese 
soy sauce.
 It seems very surprising that, during this period, there is 
almost no evidence that these Dutch traders were importing 
any kind of soy sauce to the Netherlands.
 Soy sauce was in England by 1679, when it was reported 
by John Locke in his journal. This is also the earliest date 
seen for soy sauce in Europe. It was not reported in the 
Netherlands until 1727; that year the German physician and 
traveler Engelbert Kaempfer wrote: “This Soeju [shoyu, or 
soy sauce] is exported by the Dutch, and brought even into 
Holland.”
 From 1641 to 1858 there was a Dutch East India Co. 
trading post on Deshima, an artifi cial an island in Nagasaki 
harbor, Kyushu. The earliest date seen for a shipment of 
shoyu from Deshima by Dutch traders is 1651.
 About 20 years earlier, in 1619, the Dutch built Batavia 
[today’s Jakarta] and established a settlement on Java [part of 
today’s Indonesia].
 When the British started buying “Ketchup” from the 
Dutch: (1) What type of Ketchup was it? Sweet or salty. 
Perhaps we could fi nd the answer by doing a careful analysis 
of its early imitations–mushroom, walnut, and oyster 
ketchup. Were they basically sweet and thick like the more 
modern kecap manis, or were they thinner and salty–like 
ketjap asin or like Japanese or Chinese soy sauce? (2) Where 
in the Dutch East Indies was it made? (3) At which trading 
post did the Dutch East India Co. sell it to the British East 
India Co. (4) When did the earliest known sale take place 
and where is it recorded? (5) In what type of containers was 
it packaged and shipped?
 If only one VOC ship a year was allowed to export 
Japanese goods (including soy sauce) from Deshima, the 
VOC would plan that shipment very carefully to maximize 
profi ts. Why would they want to sell the soy sauce at 
wholesale prices to the British East India Co.
 The best way to understand what early ketchup was, is 
to study it together with soy sauce–not by itself, alone.
 Did the VOC or the Dutch ever import soy sauce from 
the Dutch East Indies to the Netherlands? If so, starting 
when? What did they call it? Did they import different types?
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 When did soy sauce fi rst appear in Holland / The 
Netherlands?
 What were the characteristics of earliest homemade 
ketchup recipes in English–make a table of ingredients 
with date down left column. Did they tend to be sweet or 
salty? When salty, how was the salty fl avor obtained? The 
savory fl avor? Were any early ones fermented? Or just aged? 
Address: Founder and owner, Soyfoods Center, Lafayette, 
California. Phone: 925-283-2991.

3718. Soyfoods Association of North America. 2006. 
Soyfoods sales and trends (Website printout–all). www.
soyfoods.org/press/FAQ_sales.htm 2 p. Retrieved Jan. 19.
• Summary: Contents: What are the recent trends in 
soy consumption in the U.S.? Soy sales by category: 
Introduction, soy-based energy bars, soymilk sales, meat 
alternative sales, tofu sales, other soyfoods sales. 2003 
Consumer Trends Report. Sources.
 “The number of new soy-based products has increased 
13.2% per year for the past 3 years. In 2000, approximately 
2,295 soy-based SKU’s were offered; by 2002 the number 
hit 3,399. In 2002 there were: 580 soy-based energy bars, 
with 24.1% of sales [i.e. accounting for 24.1% of sales 
of soyfoods from all categories]. 366 soy-based meal 
replacements & powders with 18.5% of sales. 328 soymilk 
beverages with 16.3% of sales. 318 meat alternatives with 
14.5% of sales. 236 tofu products with 6.8% of sales. [Other: 
19.8% of total sales].
 Soy-based energy bars: Sales reached $880 million in 
2002.
 “Soymilk sales have grown from $100 million in 1995 
to nearly $600 million in 2002. Soymilk has 87.3% of the 
nondairy beverage sales in mainstream markets. Sales of 
refrigerated soymilk grew over 100% per year for the past 
three years.
 “Meat alternative sales have grown from $114 million in 
1992 to over $530 million in 2002.
 “Tofu sales have grown from 108 million in 1992 to 
$250 million in 2002.
 Other soyfoods sales: Soy [fortifi ed] breakfast cereals 
grew to over $150 million in 2001. Soy yogurt sales grew 
by 66.9% in 2001 to reach $23.7 million. Soy-based cheese 
alternatives grew at 11.6% in 2001 to reach $57.6 million. 
Sales of soy-based frozen desserts rose 39.9% in 2001 to 
reach $42.2 million. Address: 1001 Connecticut Ave., NW, 
Suite 1120, Washington, DC 20036. Phone: 202-659-3520.

3719. Bramblett, Billy. 2006. The real history of Wildwood 
Natural Foods after its merger with Midwest Harvest to 
become Wildwood Harvest in 2001 (Interview). SoyaScan 
Notes. Feb. 17. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Continued: They had the offi cial fi rst board 
meeting of the newly merged company at a high-class 

restaurant owned Pulmuone in Korea; the fi ve board 
members were Paul Kang, Mr. Seung-Woo Alex Nam, 
Jeremiah, Tom Lacina, and Billy. Pulmuone also owns a 
chain of natural food retail stores (like Whole Foods) in 
Korea, and three tofu factories in Seoul.
 It seemed like a good fi t. In mid-2004 the decision was 
made to merge Wildwood Harvest Foods Inc. and Pulmuone 
U.S.A. On 20 July 2004 each company issued a news release 
announcing the new merger. The deal was struck by a man 
named Paul Kang, who was an investment banker, who was 
a Korean-American, and who speaks English very well and 
has a good relationship with the Korean company; he had 
already done some other deals with Pulmuone. Wildwood 
Harvest Foods, Inc. was renamed Wildwood Natural Foods 
and Pulmuone U.S.A. was give two seats on Wildwood’s 
board. Pulmuone decided to make Paul Kang the CEO of the 
new, combined company. He many various changes to the 
logo.
 “Pulmuone’s plan was to go public in a few years, and 
we were all going to be able to cash in our chips.” Billy and 
Jeremiah both owned shares in Wildwood which, over the 
years through hard work and good management (up to a 
point) had become a valuable company.
 In the USA, Pulmuone was doing very well in the 
Korean market but they were struggling in the mainstream 
and natural foods markets. Paul Kang was a very smart 
person but he had never been a CEO before–especially of 
a food manufacturing company. Paul Kang went to Korea 
with Billy, Jeremiah, etc. Then they all went to Natural 
Products Expo East in the fall of 2004 and to Expo West in 
the spring of 2005. After about 8 months with him at the 
helm, Pulmuone realized they had made a mistake, so by 
June 2005 they sort of demoted him to COO (chief operating 
offi cer) of Pulmuone U.S.A. and brought in another person 
Y.C. Kang; they are not related. Y.C.’s fi rst title was CRO 
(chief reorganization offi cer). He tried to reorganize things 
and put a whole new program into place. It got really crazy. 
It was a wild year; Mr. Nam would come over every couple 
of months and have personal meetings with Billy, Jeremiah, 
and Tom. It is kind of a hit and miss style. After doing all this 
analysis, they say “OK, let’s do this.” They try it for some 
time and if it is not working they say, “OK, let’s change 
everything.”
 Billy and Wildwood have a deep understanding of their 
customers and the natural foods market, which has enabled 
them to stay ahead of the curve all these years.
 At the time of the merger: Since Wildwood didn’t have 
any money, they gave Pulmuone stock–so that Pulmuone 
has almost all the stock. Then they made Jeremiah and Billy 
into executive sales persons, who would manage different 
sales in different geographical areas. Jeremiah was in charge 
of Northern California. Paul Kang took southern California. 
Tom Lacina took everything out of California. Billy took 
ingredient, foodservice, and private label. Billy had already 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1523

© Copyright Soyinfo Center 2019

been doing this kind of work for a number of years, in part 
because nobody else was covering that particular channel. 
The ingredient people would come to Billy and tell him 
they needed a particular ingredient. He would work with 
them to develop their products, etc. Trader Joe’s had been 
Billy’s account from the beginning; they came onto the 
scene because Wildwood won the San Francisco Chronicle 
Baba Ganooj tasting contest many years ago. So Wildwood 
started making soy products (such as baked tofu–teriyaki and 
Thai–and burgers under the Wildwood label) for them over 
the years. For a while Wildwood did Soy Sour Cream made 
in Iowa for Trader Joe’s. So in about Feb. 2005 Pulmuone 
gave all the new salespeople budgets and said, “OK, you 
make your top line and your contribution margin goals and 
we’re going to promote you and give you money, bonuses, 
and stuff like that.” Paul Kang didn’t do very well, so they 
moved him back to the Korean company to do investment 
work. Jeremiah didn’t do so well so they put him in public 
relations. Tom Lacina didn’t do very well either in the East, 
although he has a really great guy working for him there 
named Jim Williams. The company is in a lot of Whole 
Foods and UNFI warehouses east of the Mississippi. But he 
wasn’t making his goals–so that put him in charge of all sales 
and marketing. Billy did very well–110% of the goals he was 
given. But they wouldn’t give him credit for it (later they 
ended up giving him the bonus they had committed to). Billy 
still does not understand why. Then they took the Trader 
Joe’s account away from him–an account where he had long, 
positive experience and good contacts. “They said they had 
a guy in southern California who would call on Trader Joe’s. 
OK, whatever. So things got a little scratchy there.” All this 
happened in the fall of 2005. Right now, Billy’s share is not 
worth much. However if Pulmuone is successful in turning 
Wildwood around, the value will return and Pulmuone has 
given Billy and Jeremiah even more options. Billy owns 
shares in the new corporation which is named Pulmuone 
Wildwood Inc.; that’s a U.S. corporation. Originally the 
corporate name was PMO Wildwood–because so many 
Americans can’t pronounce Pulmuone. That was perceptive. 
But then Mr. Alex Nam who is really the head honcho of the 
whole shebang (CEO of Pulmuone Co., Ltd. Korea), as soon 
as they fi red Paul Kang, decided to change the name back to 
Pulmuone Wildwood. Remember–every time you change a 
company name you have to change your labels, letterhead, 
etc. It’s a huge job. Bill’s told them he thought the best name 
was “Wild One.” Nobody got it. But they did allow Billy 
to develop a few more products, so that was nice, until he 
came up with “Sloppy Jofu”–which has been selling very 
well since 2004. Last year he developed a chili, which they 
marketing department had trouble launching. Wildwood had 
been selling tofu to the organic division of Seeds of Change 
for about 7 years; they have used it in their rice bowls and 
noodle bowls. They wanted a fl avored cube, so he just 
developed a product for them named “Tofu Barbecubes.” 

He makes the tofu, cuts it into 3/4-inch cubes, marinates 
the cubes and then bakes them in shallow hotel pans in a 
conveyorized oven. Wildwood has been baking tofu for 20 
years, but never in cubes before this. He just made 8,000 
pounds of it for them and sent it to them. They liked it and 
soon ordered 8,185 pounds more. That was kind of his swan 
song.
 Pulmuone’s positive attitude started to decrease about 
a year ago. Pulmuone offered him a pretty good deal, which 
he took. But Billy is a consultant for three years; they are 
paying him about two-thirds of his salary and he doesn’t 
really have to do anything. There is a non-compete clause 
concerning soyfoods that are the same or similar to those 
of Pulmuone-Wildwood in form and function; now he has 
two other clients, one of which is Seth Tibbott of Turtle 
Island. Billy is going with him to Anaheim in March. Billy 
is a guitar player. His latest project is with some folks who 
have a little campaign to get organic foods into school lunch 
programs in southern California. They call it “The Organic 
Rebellion.” Billy told them he’d write a theme song for 
them. He just fi nished it and has recorded the basics. He’s 
now getting kids lined up to do the vocals with him. It starts: 
“Sign me up for the organic rebellion.”
 Jeremiah just took a severance pay package; his last day 
at Pulmuone-Wildwood was Jan. 30, 2006. Jeremiah started 
a new business, Wise Solutions, developing plant-based 
industrial products. He has several soy-diesel cars and he has 
been involved in the promotion of soy diesel for a number of 
years. Address: Pulmuone Wildwood.

3720. Sacks, Frank M.; Lichtenstein, Alice; Van Horn, Linda; 
et al. 2006. Soy protein, isofl avones, and cardiovascular 
health. An American Heart Association Science Advisory 
for Professionals from the Nutrition Committee. Circulation 
113(7):1034-44. Feb. 21. Epub 2006 Jan. 17. [119 ref]
• Summary: “Abstract: Soy protein and isofl avones 
(phytoestrogens) have gained considerable attention for their 
potential role in improving risk factors for cardiovascular 
disease. This scientifi c advisory assesses the more 
recent work published on soy protein and its component 
isofl avones. In the majority of 22 randomized trials, isolated 
soy protein with isofl avones, as compared with milk or 
other proteins, decreased LDL cholesterol concentrations; 
the average effect was approximately 3%. This reduction 
is very small relative to the large amount of soy protein 
tested in these studies, averaging 50 g, about half the usual 
total daily protein intake. No signifi cant effects on HDL 
cholesterol, triglycerides, lipoprotein(a), or blood pressure 
were evident. Among 19 studies of soy isofl avones, the 
average effect on LDL cholesterol and other lipid risk factors 
was nil. Soy protein and isofl avones have not been shown to 
lessen vasomotor symptoms of menopause, and results are 
mixed with regard to soy’s ability to slow postmenopausal 
bone loss. The effi cacy and safety of soy isofl avones for 
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preventing or treating cancer of the breast, endometrium, 
and prostate are not established; evidence from clinical trials 
is meager and cautionary with regard to a possible adverse 
effect. For this reason, use of isofl avone supplements in food 
or pills is not recommended. Thus, earlier research indicating 
that soy protein has clinically important favorable effects 
as compared with other proteins has not been confi rmed. 
In contrast, many soy products should be benefi cial to 
cardiovascular and overall health because of their high 
content of polyunsaturated fats, fi ber, vitamins, and minerals 
and low content of saturated fat.”
 Talk with Mark Messina. 2011. May 15. In this 
advisory, the American Heart Association “killed soy.” They 
concluded that soy has few if any benefi ts beyond its basic 
nutrient content. Address: American Heart Assoc. Nutrition 
Committee.

3721. Messina, Mark. 2006. Symposium reviews new 
fi ndings in soy and human health. Soy Connection 14(1):1-3, 
6-7. Winter.
• Summary: Based on the Sixth International Symposium on 
the Role of Soy in Preventing and Treating Chronic Disease 
(held in Chicago, Illinois and chaired by Mark Messina), 
this article focuses on six subjects: Cholesterol reduction, 
hot fl ashes, osteoporosis, cognitive function, weight 
management, and endometrial cancer. Address: Nutrition 
Matters, Inc., Port Townsend, Washington 98368.

3722. Messina, Mark. 2006. Growth & development: How 
much do we know? Soy Connection 14(1):2, 5. Winter.
• Summary: There has been concern recently about the 
safety of soy infant formula. This may seem surprising since 
“more than 20 million infants have used soy formula since 
the 1960s. Nevertheless, recent advisories from the United 
Kingdom, France and Israel have suggested either limiting or 
avoiding soy intake during the fi rst three years of life.
 “The bases for these concerns are: (1) hormone-related 
changes observed in some studies in experimental animals 
exposed to isofl avones; and (2) on a body weight basis, the 
high isofl avone intake of infants consuming soy formula.” 
One study that caused concern was presented by Richard 
Sharpe, from the Centre for Reproductive Biology in the 
United Kingdom. Address: Nutrition Matters, Inc., Port 
Townsend, Washington 98368.

3723. Messina, Mark. 2006. Soy & breast cancer risk: 
Resolving the controversy. Soy Connection 14(1):4, 7-8. 
Winter.
• Summary: “Hypothesis: early soy intake reduces breast 
cancer risk.”
 “Research related to the role of soy in reducing breast 
cancer risk began in earnest during the early 1990s. Despite 
the enormous amount of research conducted during the 
past 15 years, no clear consensus has emerged regarding 

the preventative aspects of soy, although one of the more 
exciting hypotheses at continues to attract attention is 
that early soy intake, i.e., intake during childhood and 
adolescence, reduces breast cancer risk later in life. There 
is both epidemiologic and animal data in support of this 
hypothesis. Conversely however, beginning in the mid-
1990s, often overlooked in vitro research raised concern that 
the isofl avones in soybeans, because of their estrogen-like 
effects, might actually stimulate the growth of estrogen-
sensitive tumors. A few years later, as discussed below, 
research from one particular rodent model supported these in 
vitro fi ndings.
 “During the past fi ve years, more than 10 review articles 
addressing whether soy consumption is contraindicated 
for breast cancer patients and/or high-risk women have 
been published. Generally, these reviews have failed to 
reach any defi nitive conclusions. In addition, several health 
professional organizations have weighed in on his issue. 
The purpose of a recent breast cancer workshop held in 
conjunction with the International Soy Symposium was to 
gain an understanding of the current state of knowledge 
regarding the safety of soy for breast cancer patients and 
high-risk women and to identify research initiatives with the 
potential to defi nitively resolve this issue.
 “In part, concern over the stimulatory effects of 
isofl avones is based on data suggesting hormone replacement 
therapy increases breast cancer risk. However, not only do 
isofl avones differ from estrogen, but the evidence suggests 
that estrogen plus progestin increases breast cancer risk to 
a much greater extent than estrogen alone. For example, as 
was presented by Worta McCaskill-Stevens, M.D., National 
Cancer Institute, in the Women’s Health Initiative, risk of 
breast cancer was increased by 26 percent in response to 
the combination hormones, whereas it was decreased by 23 
percent in response to estrogen alone. In the Million Women 
Study, both treatments increased risk, but the combination 
hormones did much more so (relative risk, 2.00 vs. 1.30) 
than estrogen alone. The greater carcinogenic effect of the 
combination hormones is a potentially important observation 
since neither isofl avones nor soy possess progestin activity. 
However, these studies address the risk of healthy women 
developing breast cancer, not the impact of hormone therapy 
on the prognosis of breast cancer patients.
 “Interestingly, in a recent review article, Creasman 
concluded that there is relatively little evidence that 
conventional hormone therapy is contraindicated for 
breast cancer patients, although this issue remains highly 
controversial. Unfortunately, there may be little chance of 
obtaining substantially more insight on this topic because, in 
general, the oncological community advises their estrogen-
receptor positive breast cancer patients not to use hormone 
therapy.
 “Concerns that certain soy products are contraindicated 
for some women are based primarily on work by William 
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Helferich, Ph.D., and colleagues, from the University 
of Illinois. Helferich presented his data showing that 
in mice that were ovariectomized (ovaries have been 
surgically removed to abolish estrogen production) and 
immunocompromised (lacking the normal immune system 
that may help prevent cancer), certain soy products and 
isofl avones stimulate the growth of existing estrogen-
sensitive mammary tumors. Interestingly, in this model, 
the more high-processed forms of soy are more tumor-
stimulatory than the less-processed ones and, in fact, soy 
fl our does not stimulate tumor growth. Of course, all animal 
models have limitations.
 “Especially relevant in this regard is the often 
overlooked observation that despite the relatively low serum 
estrogen levels in postmenopausal women, normal and 
cancerous breast tissue estrogen levels are actually very 
high. In fact, they are similar to those in premenopausal 
women. Information on breast tissue estrogen levels was 
presented by Jurgen Geisler, M.D., Ph.D., Haukeland 
University Hospital, Norway. Thus, unlike ovariectomized 
mice, which do not produce suffi cient endogenous estrogen 
to maintain tumor growth (tumors regress unless the mice 
are exposed to an exogenous source of estrogen), both pre- 
and postmenopausal women produce ample amounts of 
estrogen to support breast tumors. Therefore, despite being 
widely used, there is some question about the extent to which 
the ovariectomized mouse model refl ects the hormonal 
conditions in women. As described by Angela Brodie, Ph.D., 
University of Maryland School of Medicine, other animal 
models that more closely mimic the hormonal environment 
of women are now available.
 “Interestingly, Lilian Thompson, Ph.D., University 
of Toronto, reported her data showing that in the 
ovariectomized/immunocompromised mouse model, neither 
lignans nor fl axseed stimulate tumor growth and both inhibit 
the tumor stimulatory effects of isofl avones. Thus, in theory, 
the addition of fl ax/lignans to a diet containing certain soy 
products and isofl avones would eliminate any potential 
risk. In any event, it is extremely unlikely that additional 
animal work will be able to resolve the current controversy. 
Parenthetically, in contrast to the stimulatory effects of 
isofl avones in the previously described model, mammary 
tumor development is actually inhibited in intact (ovaries 
are present) mice or ovariectomized mice given estrogen, 
when isofl avones are given at approximately the same time 
as the mice are injected or implanted with estrogen-sensitive 
breast cancer cells. Note, however, that these models address 
the prevention of tumors, and not the impact of soy or 
isofl avones on established tumors.
 “Unfortunately, unlike for other chronic diseases (e.g., 
bone mineral density, osteoporosis; serum cholesterol, 
coronary heart disease) there are few if any well-accepted 
non-invasive markers for evaluating breast cancer risk, 
although assessment of breast tissue density, which can be 

made via mammography, has been used. As discussed by 
Norman Boyd, M.D., Ontario Cancer Institute, increased 
density is associated with an increased breast cancer risk, 
and agents that increase density have been shown to increase 
risk. Three studies have examined the impact of either 
isofl avones or soyfoods on breast tissue density, two in 
premenopausal, and one in postmenopausal, women. These 
data were reviewed by Gertraud Maskarinec, M.D., Ph.D. 
(see JADA 105: 1524, 2005 for her commentary on soy 
and breast cancer), Cancer Research Center of Hawaii, and 
Jeffery Tice, M.D., University of California at San Francisco. 
These studies, although small in size, indicate that in contrast 
to conventional hormone replacement therapy, neither soy 
nor isofl avones affect tissue density, and imply but do not 
prove that risk is also unaffected. However, these studies 
involved healthy women, not cancer patients. Furthermore, 
increasingly, it is thought that to accurately assess risk it is 
necessary to evaluate breast tissue” (Continued). Address: 
PhD, Nutrition Matters, Inc., Port Townsend, Washington 
98368.

3724. Messina, Mark. 2006. Soy & breast cancer risk: 
Resolving the controversy. Soy Connection 14(1):4, 7-8. 
Winter.
• Summary: (Continued): “In this regard, Carol Fabian, 
M.D., University of Kansas Medical School, reviewed 
her research demonstrating the use of random periareolar 
fi ne-needle aspiration for obtaining breast tissue to study 
the effects of different interventions on breast cancer risk. 
Related to this was a presentation by Melanie Palomares, 
M.D., City of Hope Comprehensive Cancer Center. In her 
pilot study, postmenopausal breast cancer patients were 
given either a placebo or 100 mg isofl avones for one year. 
At baseline, and at six and 12 months, biopsies of the 
contralateral breast were taken. Isofl avones were found not 
to increase markers (e.g., cell proliferation) of breast cancer 
risk. These results, while encouraging, should be viewed 
with considerable caution because of the small sample size 
of this study. Interestingly, baseline cell proliferation of 
the contralateral breast was increased in both groups; this 
observation confi rms that this breast is at an increased risk of 
developing cancer.
 “Finally, Anna Wu, Ph.D., University of California, 
presented her experimental design for studying the impact 
of diet and soy consumption on the survival of breast cancer 
patients in California. One such study has already been 
published. In Shanghai, neither soy protein nor isofl avone 
intake was related to the survival of nearly 1,500 breast 
cancer patients during the follow up period of approximately 
fi ve years. Thus, there was neither evidence of harm nor 
benefi t.
 “Unfortunately, one conclusion of the workshop was 
that it may not be possible to completely allay concerns that 
the more processed soy products pose a risk to breast cancer 
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patients. To do so might require conducting an intervention 
study involving breast cancer patients in which tumor 
recurrence or disease-free survival, were endpoints. For a 
variety of reasons, such a study is unlikely to take place. 
However, not only does the evidence suggest that soyfoods 
do not pose a risk to high-risk women, but conducting 
research aimed at defi nitively establishing that this is the 
case is possible. Such research, although quite costly, is 
warranted and holds the potential to not only demonstrate 
safety but benefi t.” Address: PhD, Nutrition Matters, Inc., 
Port Townsend, Washington 98368.

3725. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2006. Preliminary fi ndings 
highlight benefi ts of soy in losing weight. 13(1):5. Feb.
• Summary: “Could adding soy to your diet help you lose 
weight? University of Illinois scientist John Erdman says 
preliminary fi ndings are intriguing.
 “Although reports in recent days have downplayed 
the research that links soy to heart health, Erdman says the 
evidence indicates that soy can help alleviate some of the 
symptoms of the chronic diseases related to obesity.
 “’A number of studies do link consumption of soy to 
improved cardiovascular health, including lower cholesterol 
and blood lipids,’ says the U of I food science and human 
nutrition professor. ‘A 3 to 4 percent reduction in LDL 
cholesterol is not insignifi cant, and several studies have 
reported similar fi ndings.’
 “He notes that other studies show that soy appears to 
reduce blood pressure and enhance vascular, function.
 “’And we’ve also seen evidence that soy slows the 
progression of diabetes and kidney disease,’ he says. ‘We 
need to continue to study the effects of soy, but if you’re 
overweight, it makes sense to incorporate soy into your diet 
for these reasons alone.’
 “Erdman recently spoke on ‘Soy Foods in the 
Management of Obesity and Related Chronic Diseases’ 
at the 6th International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease in Chicago.
 “But there’s more to this story than the debate over soy’s 
heart-healthy benefi ts, he says. Soy protein may be of special 
benefi t to weight watchers for its effects on satiety and body 
composition. The benefi t of high-protein diets in weight loss 
has been documented, Erdman says, and soy is an excellent 
source of vegetable protein.
 “’High-protein diets are effective because protein [like 
fat] gives you a feeling of satiety so you eat less and lose 
more. Protein-rich diets also preserve lean body tissue so that 
you lose fat and not muscle, he says.
 “At least one study has raised the question of whether 
soy protein may be better at promoting weight loss than other 
protein sources, he said.
 “Erdman cited a study by Harvey Anderson of the 
University of Toronto in which college-age men were fed 60 

calories of protein in the form of egg white, whey, or soy, or 
the same amount of calories of carbohydrate, then asked to 
consume as much pizza as they wanted an hour later.
 “’There was a difference in how much pizza the men 
ate relative to the type of protein they had consumed 
beforehand,’ he said. ‘Soy performed well, but more studies 
need to be done.’
 “Animal studies and studies using soy-based meal 
replacements have also yielded good results in terms of 
weight loss, changes in body composition, and positive 
effects on other obesity-related health problems, he said.
 “Erdman stressed that he isn’t endorsing diets that 
prescribe huge amounts of protein to the detriment of other 
important foods. Rather, he recommends a diet in which 
protein constitutes 15 to 30 percent of the total amount of 
calories consumed.
 “Neither does he advise the use of soy isofl avone 
supplements. He urges people who want to try soy to 
incorporate whole-soy foods, such as soy isolate powder, 
bars that have soy protein, tofu, tempeh, and soy milk, into 
their diets.
 “’We need a variety of good-tasting soy products, 
dietary guidance, and appropriate reinforcement for 
consumers who are interested in trying soy,’ he says.
 “To that end, he suggests purchasing any of the fi ve 
cookbooks in the ‘Soy in the American Kitchen’ series 
published by the Illinois Center for Soy Foods at the U of I.
 “The cookbooks feature recipes for dishes that can be 
made more nutritious by adding or substituting soy fl our, soy 
nuts, soy milk, and soy protein isolates, he said.
 “The cookbooks can be ordered by calling (217) 244-
1706 or online at www.soyfoodsillinois.uiuc.edu.
 “’Soy milk can be substituted in almost any recipe 
that uses dairy milk,’ says Barbara Klein, co-director of the 
Center. ‘And recipes prepared with soy can be very tasty and 
appealing.’
 “Among the dishes featured in the latest cookbook 
are egg rolls, Black Forest cake, Caribbean coconut bread, 
winter squash soup, light and airy cream puffs, and chocolate 
croissants.
 “’With these cookbooks, we show step by step how 
consumers can use soy while still enjoying the same tastes 
and textures in the foods they have grown up with,’ Klein 
says. ‘We hope to inspire a broad range of people to use and 
enjoy soy products in many different ways.’
 “Erdman notes that he would defi nitely like to see 
people who are struggling with weight problems give soy a 
try.
 “’More research it needed into soy’s particular benefi ts 
in a weight-loss program, but people who suffer from the 
chronic conditions that often accompany obesity certainly 
should think about including soy in a well-balanced diet,’ he 
says.”
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3726. Illinois Center for Soy Foods. 2006. U of I center 
sponsors events to celebrate Soy Foods Month (News 
release). Urbana, Illinois. 1 p. March 22.
• Summary: “The Illinois Center for Soy Foods at the 
University of Illinois has scheduled several events to help 
celebrate National Soy Foods Month this April. A free 
cooking demonstration and taste test to help consumers 
become familiar with tofu, soy fl our, soy milk, and textured 
vegetable protein (TVP) will be held on Saturday, April 
22, from 9 to 11 a.m. in the test kitchen at the National 
Soybean Research Center [NSCR] in Urbana.” Participants 
“will return home with recipes that they can try in their own 
kitchens.” Space is limited and pre-registration is required.
 “The center will also provide free soy-enhanced cookies 
on campus during the lunch hour each Tuesday in April. 
The cookies will be available at” 4 convenient locations on 
campus. The 5 soyfoods cookbooks published by the center 
will also be on sale for 50% off.
 “In addition, the Center will host a soy-tasting event 
with the theme “Around the World with Soy” on Wednesday, 
April 19. The tasting will feature international cuisine with a 
soy twist.” Address: Urbana, Illinois.

3727. Messina, Mark; Redmond, Geoffrey. 2006. Effects 
of soy protein and soybean isofl avones on thyroid function 
in healthy adults and hypothyroid patients: A review of the 
relevant literature. Thyroid 16(3):249-58. March. [123 ref]
• Summary: This comprehensive review includes 14 clinical 
trials. Collectively, these fi ndings provide little evidence 
that in individuals whose thyroid is healthy and functioning 
properly (euthyroid) and who have enough iodine in their 
diets, soy foods or isofl avones adversely affect thyroid 
function.
 “In contrast, some evidence suggests that soy foods, 
by inhibiting absorption, may increase the dose of thyroid 
hormone required by hypothyroid patients. However, 
hypothyroid adults need not avoid soy foods. In addition, 
there remains a theoretical concern based on in vitro and 
animal data that in individuals with compromised thyroid 
function and/or whose iodine intake is marginal soy foods 
may increase risk of developing clinical hypothyroidism. 
Therefore, it is important for soy food consumers to make 
sure their intake of iodine is adequate.” Address: 1. Dep. 
of Nutrition, School of Public, Health, Loma Linda Univ., 
Loma Linda, California; Nutrition Maters, Inc., Port 
Townsend, Washington; 2. Hormone Center of New York, 
New York, NY.

3728. Messina, Mark. 2006. Resolving the soy-breast cancer 
controversy (Letter to the editor). J. of the American Dietetic 
Association 106(3):363-64. March. [8 ref]
• Summary: This letter concerns two articles: (1) 
Maskarinec, G. “Soy foods for breast cancer survivors and 
women at high risk for breast cancer?” J Am Diet Assoc. 

2005; 105:1524-1528. (2) Fang, C.Y.; Tseng, M.; Daly, M.B. 
“Correlates of soy food consumption in women at increased 
risk for breast cancer.” J Am Diet Assoc. 2005; 105: 1552-
1558. Address: PhD, Adjunct Associate Prof., Dep. of 
Nutrition, School of Public Health, Loma Linda Univ., Loma 
Linda, California. President, Nutrition Matters, Inc., Port 
Townsend, Washington.

3729. Shurtleff, William; Aoyagi, Akiko. comps. 2006. 
History of Erewhon–Natural foods pioneer in the United 
States: Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyfoods Center. 220 p. Subject/
geographical index. Author/company index. Printed April 18. 
28 cm. [306 ref]
• Summary: A comprehensive history of Erewhon, with a 
Preface by James Silver. Includes 100 original interviews 
with Erewhon’s founders, early directors, and others close 
to the company. Also includes 19 copies of key Erewhon 
documents from Feb. 1967 to May 1981, including all of one 
early Erewhon catalog. Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549. Phone: 925-283-2991.

3730. Nordquist, Ted; Webster, Robin. 2006. New 
developments making dairylike soyfoods in America 
(Interview). SoyaScan Notes. May 9. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: WholeSoy & Co. is a wholly-owned subsidiary 
of TAN Industries; Ted now prefers to used the former name 
instead of the latter. Modesto WholeSoy Co. is its own entity. 
Ted and his business partner, Henry, now own 85% of the 
stock.
 Silk soymilk was launched in Jan. 1996. Ted was having 
a lot of problems with the soy base made by Pacifi c ProSoya 
in British Columbia. About a year later [probably in about 
March 1997] Ted installed a soy base plant at Soyfoods of 
America in Duarte, California. He did this together with 
Wally Rogers, owner of Bean Machine Inc. (BMI–using 
a stainless steel grinder / disintegrator made for BMI by 
Corenco, owned by Chris Cory). Wally took Ted to Chris 
and together they designed the grinders to be installed 
at Soyfoods of America. In about Sept. 1997 Ted started 
producing soy base for Silk soymilk at the plant in Duarte. 
This soy base was sent in tankers from Duarte to Gustine, 
where Ted and coworkers formulated the Silk soymilk.
 Ted’s next product was made together with Gary Stein. 
Gary (of San Diego) called Ted and said that Trader Joe’s 
wanted a soymilk. Ted said to Gary, “That’s fi ne, but I have a 
contract with Steve Demos, so I can’t do that.” So Ted set up 
Gary. He told Gary that Ann Shaw and Laura Tewnion knew 
how to formulate soymilk. He and Gary talked a lot about 
it but he told Gary, “I can’t touch it with a ten foot pole, but 
I’m happy to ship the soy base to you.” So Ted shipped the 
soy base from Duarte to Gustine, then Gary Stein formulated 
the soymilk for Trader Joe’s and sold it to Trader Joe’s.
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 Ted’s next product was Certifi ed Organic Soymilk, made 
for Wildwood Natural Foods and launched in July 1998.
 Next, in 1999, Ted and Henry came up with the 
WholeSoy name. So they had cups designed for WholeSoy 
but, of course, they had no sales volume, so they sent that 
idea to Trader Joe’s, which agreed for Ted to private label 
the product for Trader Joe’s. So Ted launched both the 
WholeSoy and the Trader Joe’s private label at exactly the 
same time. They were exactly the same products but in 
different cups.
 In about May 2004 changed the name of his company 
to WholeSoy & Co. from TAN Industries, and his brand 
to WholeSoy & Co. from The WholeSoy Co. The words 
“WholeSoy & Co.” fi rst appeared on their Lite Smoothies 
in September 2004. Ted did a focus group in which he put 
out packaging from products made by Silk [White Wave], 
Stonyfi eld, Wildwood, and TAN Industries. The members of 
the focus group were asked to describe what they understood 
by looking at the different packages. “They thought that 
WholeSoy was a generic name, that companies like Safeway 
and Albertsons were making. They thought WholeSoy was a 
really big corporation, and that therefore its products should 
sell for the lowest price.” Ted recalls: “It was unbelievable. 
I was just speechless. I wanted to go in there and tell 
them how wrong they were!” They knew the Stonyfi eld 
brand and thought that product was worth the money. The 
Wildwood product attracted them because it had a real good 
appearance.”
 In about Jan. 2006 Ted started printing “Soy Yogurt” in 
large letters on the front of his yogurt cups–which previously 
said only “Cultured Soy.” It happened like this. Ted’s soy 
yogurt is made by SSI (Super Store Industries), which is 
owned by Raley’s and Save Mart (both supermarket chains). 
Ted was going into new packaging and he asked them: “Do 
you have any problem using the terms “Soy Yogurt” or “Soy 
Frozen Yogurt” on the cups? They said they would check. 
They checked all of their contacts then told Ted that there 
was no objection to using those terms.
 In Jan. 2006 Ted started using the term “Soy Yogurt” 
in large letter at the top front panel of his yogurt cups. He 
gradually phased it in to all fl avors as new cups had to be 
printed.
 In Sweden, Ted had only one plant in the county of 
Enkoeping (pronounced en-CHUR-ping) where he made 
soyfoods. He built (together with Mark Jungstrum of 
Trensusms Musteri) a soybase plant in the commune and 
city of Tingsryd near Karlshamn; it produced 3,000 to 3,500 
liters/hour of soybase. And he had a test plant at Alfa-Laval 
in Lund.
 WholeSoy’s Soy Cream Cheese was introduced in Feb. 
2005 in two fl avors: Original and Garlic & Herb. It had a 
90-day shelf life with 12 packs per case. Both are still on the 
market but Ted is in the process of discontinuing the product 
by letting them “sell through” until they are all off the 

shelves. He got them into all the natural food stores, but the 
total market for this product category is too small, so sales 
were too slow.
 In about Sept. 2004 Ted also launched a WholeSoy 
Smoothie Light, but discontinued it in about Nov. 2005. it. It 
contained very little sugar and used Lo Han fruit concentrate 
as the natural sweetener. Address: WholeSoy & Co., 49 
Stevenson St., Suite 1075, San Francisco, California 94105-
2975; 660 Vischer Ct., Sonoma, CA 95476. Phone: 415-495-
2870.

3731. Messina, Mark J. 2006. Origin of the Soy Nutrition 
Institute (Interview). SoyaScan Notes. May 12. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: The following companies have paid $10,000 to 
join the Institute: Revival, White Wave, ADM, Cargill, Solae, 
Monsanto, SANA, and the Soyfoods Council (Linda Funk, 
Iowa). The fi rst meeting will be held on May 15 and 16 in 
(Monday and Tuesday) at the Sheridan-Clayton Hotel in 
St. Louis, Missouri. It could be the beginning of something 
important. Mark will be sending out offi cial notes.
 Mark has started to play the mandolin for fun. Also, 
he thinks that some of the recent not-so-exciting research 
fi ndings on soy and human nutrition look bad because of the 
great expectations that so many people now have about soy. 
If we put things back into a more normal perspective, it still 
looks good, its just not going to make the food and ingredient 
manufacturing companies as rich as they hoped–except 
probably White Wave. Address: PhD, 439 Calhoun St., Port 
Townsend, Washington 98368. Phone: 360-379-9544.

3732. SoyaScan Notes. 2006. Chronology of the work of 
Paul and Gail King of The Soy Daily website and e-zine 
with Soyfoods Center, 2001 to 2006 (Overview). May 15. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: For the period up to April 2001 see a previous 
SoyaScan record.
 2001 June 5–Paul and Gail King of Methuen, 
Massachusetts, post 4 pages of nice information about 
Soyfoods Center (SC) on their website The Soy Fan Club’s 
Drive-in.
 2001 July 19–Paul and Gail King post our Thesaurus 
for the SoyaScan Database (1999, 22 pages in ten sections 
to eliminate slow loading) on their website. On July 27 they 
post four of our chapters on the early history of the soybeans, 
from our book History of Soybeans and Soyfoods. So they 
are now basically “hosting Soyfoods Center’s website.”
 2001 Sept. 29–Paul and Gail King send me (Wm. 
Shurtleff) a small photograph of Li Yu-ying from the 
National Palace Museum (Taiwan) website. I contact the 
Museum by phone and fax but I am unable to get an original.
 2002 May 23–Talk with Paul King of Soy Daily 
about project ideas. His main goal is to turn his website 
into a source of income: We can offer lots of content; he 
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is linked with PayPal which charges him nothing to make 
an e-commerce site. 1. Our various catalogs: SC catalog, 
Catalog of Bibliographies, Publications on Tempeh. 2. 
Bibliographies on current, hot subjects, such as Soy Diesel. 
3. A museum, with digital photos of three dimensional 
objects. Maybe SC should hire someone to do all this.
 2002 Aug. 7–Talk with Paul and Gail King concerning 
book discounts and SC website.
 2002 Oct.–Paul and Gail have moved to Los Angeles 
from Methuen, Massachusetts, largely out of need of money. 
But the job did not work out so Gail may try real estate.
 2004 July 8–Soyfoods Center summer intern Rowyn 
McDonald fi nishes HSP (History of Soybean Pioneers) 
project. Reformatting each chapter in WinWord (Microsoft 
Word), writing fi nename, authors, and copyright, and 
printing out for SC fi les, and sending copy on diskette to 
Paul and Gail King at The Soy Daily. They soon have every 
chapter posted on the Web at the Soyfoods Center website.
 2004 July 15–Rowyn fi nishes HSS (History of Soybeans 
and Soyfoods) project–Histories of countries and foods. 
Same format and results as HSP. So now the entire book, 
History of Soybeans and Soyfoods, which I spent many years 
in writing before buying my fi rst computer, has now been 
“published” on the Web and is available worldwide free of 
charge–my dream come true.
 2005 Dec.–Paul and Gail King call to say they have 
decided to sell The Soy Daily (a website and zine which 
hosts Soyfoods Center’s website) and offer me a fi nders 
fee. I say not until we have resolved outstanding issues. 
Paul agrees to give me, free of charge, all pages from our 
manuscript book History of Soybeans and Soyfoods that he 
has formatted and added graphics to. So a major issue is 
resolved. Now Soyfoods Center must create its own website.
 2006 May 12–Talk with Paul King about sale of The 
Soy Daily.
 2006 May 15–Paul and Gail King sell The Soy Daily 
(TSD, an e-zine) to Norm and Szasz Benedict. I have to 
make many last-minute changes in my contract with the 
King’s which the Benedicts will assume. But all goes well. 
My big concerns: Producing The Soy Daily in this existing 
format / concept will take a lot of time and soon become 
a huge chore for Szasz. How many people really read it? 
Which parts of it do they read?
 2006–After selling The Soy Daily Paul King joined his 
wife, Gail, as a real estate agent in the booming Los Angeles 
market–just before the nationwide and real estate bubble 
burst; California. According to Wikipedia, “Housing prices 
peaked in early 2006, started to decline in 2006 and 2007, 
and may not yet have hit bottom as of 2011. On December 
30, 2008 the Case-Shiller home price index reported its 
largest price drop in its history. Increased foreclosure rates in 
2006-2007 among U.S. homeowners led to a crisis in Aug. 
2008...”
 Note: When the time came for Norm and Szasz Benedict 

to make signifi cant payments to Paul and Gail King, from 
whom they purchased The Soy Daily, the Benedicts declared 
bankruptcy and defaulted on their payments. As Paul King 
said later: “They stiffed us!” Here are the details as Paul 
sent them in an e-mail of 30 April 2012. “Norm and Szasz 
Benedict signed a contract in May 2006 to purchase The 
Soy Daily for $153,000 yet paid us over a two year time 
$6,000 which we assumed would allow them time to build 
the business. When their last payment for the remainder, 
$147,000 was due in May 2008 as a fi nal “balloon payment”, 
which they agreed to in the contract, they refused to pay. 
After a drawn out expensive legal battle they said that they 
were declaring bankruptcy. On advice of council we gave up. 
In hindsight we think that they never intended to pay and just 
wanted to take what we had built since 2000 then turn it to 
their own devices.”

3733. Hagler, Louise. 2006. Onaway Trust contributes 
to Hurricane Stan relief. Plenty Bulletin (Summertown, 
Tennessee) 22(1):1-2. Spring.
• Summary: “From October 4 to 9, 2005, heavy rains 
battered Guatemala, up to seven inches on just one day 
causing heavy mudslides that buried villages... More than 
650 are confi rmed dead.”
 A photo shows: “When ADIBE distributes pinole to 
Hurricane Stan survivors, they sometimes give out soybean 
ice cream cones as well!”

3734. Plenty Bulletin (Summertown, Tennessee). 2006. 
Village Model Food and Nutrition Program. 22(1):1. Spring.
• Summary: A photo shows Louise Hagler conducting a 
nutrition education class for women in the Mayan village of 
Peña Blanca, Guatemala. Studies “by health professionals 
reveal that up to 70% of the population is allergic to lactose 
[dairy] products. Family use of high nutrient traditional 
corns, amaranth and vegetables has fallen off as people 
have been fl ooded with advertising and given incentives to 
purchase highly processed foods with signifi cantly inferior 
nutrition value along with imported seeds that cannot be 
reproduced.
 “Empowered with a donor-advised grant via the 
Community Foundation of Monterey County, Plenty has 
inaugurated the VMFNP to improve family nutrition, 
and community food security, by encouraging increased 
production of organic soybeans, amaranth and other 
locally available high nutrient foods. Plenty representatives 
have been working with staff at ADIBE to conduct food 
processing education workshops with rural families living 
in the District of Solola. They are demonstrating methods of 
preparing and including soy foods within traditional recipes 
and meals using tools and utensils that are common to rural 
families. Agriculture specialists will help farmers learn how 
to grow soybeans.”
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3735. Shurtleff, William; Aoyagi, Akiko. comps. 2006. 
Thesaurus for SoyaScan database of soybeans and soyfoods: 
With a count and earliest date for each subject heading. 
Lafayette, California: Soyfoods Center. 65 leaves. June. 28 
cm. Printed 14 June 2006.
• Summary: Contents: Introducing the SoyaScan database. 
How to make best use of this book. Categories and types of 
soyfoods. Thesaurus for SoyaScan database, with counts by 
subject. Introducing the Soyfoods Center. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
925-283-2991.

3736. Soyatech. 2006. Soya Summit 2006: Food & Energy 
for the 21st Century (Leafl et). Bar Harbor, Maine. 1 p. Front 
and back. 28 cm.
• Summary: This conference will be held on 18-20 Sept. 
2006 in St. Louis, Missouri, at the Chase Park Plaza Hotel. 
Sponsored by The Solae Company. There will be two 
parallel tracks. The soyfoods track speakers will include 
representatives from: The Solae Co., Monsanto, ADM, 
USDA, Kerry Foods, ProSoya, Tivall Corp., Natural 
Products Consulting, Soyatech, SunRich, and WISHH.
 The energy track speakers will include representatives 
from: National Biodiesel Board, Toyota, DuPont, The 
ProExporter Network, Delta-T, New Energy Finance, Sigma 
Capital, Energy Management Institute, Rocky Mountain 
Biodiesel Consulting.
 A third day of workshops on Sept. 20 will include: Taste 
of Soy: Beyond ingredients–Bring on the food! Address: Bar 
Harbor, Maine. Phone: 1-800-882-8684.

3737. Product Name:  Silk Soymilk (For Starbucks; 
Organic) [Vanilla].
Manufacturer’s Name:  White Wave, Inc. (Product 
Developer-Distributor).
Manufacturer’s Address:  6123 E. Arapahoe Rd., Boulder, 
CO 80303.  Phone: 303-443-3470.
Date of Introduction:  2006 June.
Ingredients:  Filtered water, whole organic soybeans, 
organic evaporated cane juice, tricalcium phosphate, natural 
vanilla fl avor, sea salt, carrageenan, calcium carbonate, 
vitamin A palmitate, vitamin D-2, vitamin B-12.
Wt/Vol., Packaging, Price:  Quart Tetra Brik Aseptic Carton 
(946 ml). Retails for $2.49
How Stored:  Refrigerated.
New Product–Documentation:  Label brought by Akiko 
Aoyagi. 2006. June. Purchased at Starbucks in Lafayette, 
California. 7.75 by 3.5 by 2.25 inches. White, green, and 
coffee brown on cerulean blue. Front panel: “Exclusively 
formulated for Starbucks Lattes and Tazo Chai. Calcium 
enriched. USDA Organic logo. Vitamin fortifi ed. Cholesterol 
free. Lactose free.” Right panel: Nutrition facts and 
ingredients. Left panel: “White Wave is putting wind to 
work.” Back: Cute stuff.

3738. Product Name:  Silk (Soymilk Sold Refrigerated 
in Half Gallon ESL Gable Top Cartons) [Unsweetened 
Organic].
Manufacturer’s Name:  White Wave Foods Co. 
(Distributor).
Manufacturer’s Address:  Broomfi eld, CO 80021.
Date of Introduction:  2006 July.
Ingredients:  Organic soymilk (fi ltered water, whole organic 
soybeans), calcium carbonate, sea salt, natural fl avors, 
carrageenan, vitamin A palmitate, vitamin D2, ribofl avin 
(B2), vitamin B12. No more, no less.
Wt/Vol., Packaging, Price:  Half gallon (1.89 liter) Tetra 
Pak ESL gable top Carton. Retails for $4.49 (2006/07, 
Lafayette, California).
How Stored:  Refrigerated.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
2006. July 31. 3.75 by 3.75 by 9½ inches. White, blue, and 
light purple on bluish green. Front panel: Color photo of 
soymilk being poured into a bowl of breakfast cereal with 
blueberries and sliced strawberries. “Calcium enriched. 4g 
carbs per serving. Vitamin fortifi ed.” Back panel: “Demand 
authenticity. Check out our new website www.SilkSoymilk.
com. We’re looking good in green! (“Our wind energy 
purchase exceeds 24,000 megawatt hours per year–that’s the 
global warming equivalent of taking more than 3,000 cars 
off the road.”). Akasha’s corner–Chef to the stars.” Recipe 
for Crustless corn and pepper quiche, adapted from her book 
Hollywood Dish. Note: ALA stands for “alpha-linolenic 
acid,” a polyunsaturated omega-3 fatty acid. It is called an 
“essential fatty acid” because it is essential in the diet of all 
mammals.

3739. Shurtleff, William. 2006. Megan Calogeras travels for 
a second time to Europe (Paris, France only), for two weeks, 
to search for documents for Soyfoods Center (Editorial). 
SoyaScan Notes. Aug. 7.
• Summary: On 7 Aug. 2006 a package of documents arrived 
from Meagan Calogeras, who did 2 weeks of research (July 
19–Aug. 2) for Soyfoods Center at libraries in Paris, France. 
She sent back 48 documents and 10 new citations. Of these, 
13 were very important documents. About half the total 
weight of documents she sent were valuable issues of Revue 
Internationale du Soja which both Soyfoods Center and the 
USDA National Agricultural Library (Beltsville, Maryland) 
were missing. I made copies of each and sent to Wayne 
Olson at NAL. There were also quite a few documents she 
was unable to fi nd anywhere; she looked very thoroughly 
and asked for help.
 Cost of trip to SC: $2,174.31. Of this, $940.43 was total 
expenses and $1,233 was time–98.67 hours at $12.50/hour. 
Address: P.O. Box 234, Lafayette, Calif. 94549.
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3740. Messina, Mark; Kucuk, Omer; Lampe, J.W. 2006. 
An overview of the health effects of isofl avones with an 
emphasis on prostate cancer risk and prostate-specifi c 
antigen levels. J. of AOAC International 89(4):1121-34. July/
Aug. [183 ref]
• Summary: “Soybean isofl avones possess hormonal and 
nonhormonal properties that may reduce the risk of coronary 
heart disease, osteoporosis, and certain cancers, and alleviate 
hot fl ashes in menopausal women. Among the various 
cancers whose risk may be reduced by isofl avones, there 
is particular interest in prostate cancer.” Eleven trials have 
examined the effects of isofl avones on serum PSA levels. 
The dose of isofl avones in these trials (from supplements 
or soy protein) ranged from 60 to 900 mg/day, whereas the 
typical Japanese intake is 30-50 mg/day. The number of 
subjects per group ranged from 8 to 62. and the duration of 
studied ranged from 20 to 360 days.
 Isofl avones did not affect serum PSA in healthy subjects. 
However in 4 of 8 trials involving prostate cancer patients 
soy isofl avones signifi cantly favorably affected PSA levels 
although in no studies was there an absolute decrease in PSA 
concentrations. The mechanism by which isofl avones affect 
PSA is unknown, but hormonal changes do not seem to be 
a factor. The clinical evidence is suffi ciently encouraging to 
justify additional Phase II and III clinical trials.
 Note: AOAC stands for “Association of Offi cial 
Analytical Communities.” “AOAC, was founded September 
8, 1884 as the Association of Offi cial Agricultural Chemists, 
by the United States Department of Agriculture, to establish 
uniform chemical analysis methods for analysing fertilizers; 
membership was limited to government analytical chemists 
until 1987, afterwards, membership was extended to 
industrial scientists. In 1965, the AOAC’s name changed to 
Association of Offi cial Analytical Chemists to accurately 
refl ect its scope beyond agriculture. In 1991, it was renamed 
AOAC International to refl ect the international scope of 
the organization’s work and its international membership” 
Source: Wikipedia, Jan. 2017 at AOAC International. 
Address: 1. Loma Linda Univ., School of Public Health, 
Dep. of Nutrition, Loma Linda, California 92350, and 
Nutrition Matters, Inc., 439 Calhoun St., Port Townsend, 
Washington 98368.

3741. Shurtleff, William; Aoyagi, Akiko. comps. 2006. 
Marketing edamame and green vegetable soybeans: Labels, 
ads, sell sheets and other graphics, 1973-2006. Lafayette, 
California: Soyfoods Center. 143 leaves. Aug. Illust. (some 
color). 28 cm. Series: Marketing soyfoods.
• Summary: This book is a collection of 119 color and 
9 black-and-white photocopies of materials. Contents: 
Introduction: Marketing soyfoods. Edamame and 
green vegetable soybeans: Early documents. Graphics–
Chronological. Company name index–Alphabetical. Other 
books in this marketing soyfoods series.

 The books in this series, each a unique collection of 
graphic materials, are designed for a number of purposes: 
(1) To serve as a source of ideas, ingredients, inspiration, 
legal specifi cations, and basic guidelines for companies in 
the process of developing their own products, designing their 
own graphic materials, and conceiving their own marketing 
strategies. (2) To document the tremendous diversity of 
soyfoods products and the way that each is presented and 
marketed. (3) By arranging the materials in chronological 
sequence, to help document the development and history of 
new product categories and soyfood types, and with them 
the rise of the soyfoods industry and market in the Western 
World. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

3742. Shurtleff, William; Aoyagi, Akiko. comps. 2006. 
Marketing soy yogurt and yogurt drinks: Labels, ads, sell 
sheets and other graphics, 1982-2006. Lafayette, California: 
Soyfoods Center. 139 leaves. Aug. Illust. (some color). 28 
cm. Series: Marketing soyfoods.
• Summary: This book is a collection of 102 color and 
18 black-and-white photocopies of materials. Contents: 
Introduction: Marketing soyfoods. Soy yogurt and yogurt 
drinks: Early documents. Graphics–Chronological. Company 
name index–Alphabetical. Other books in this marketing 
soyfoods series.
 The books in this series, each a unique collection of 
graphic materials, are designed for a number of purposes: 
(1) To serve as a source of ideas, ingredients, inspiration, 
legal specifi cations, and basic guidelines for companies in 
the process of developing their own products, designing their 
own graphic materials, and conceiving their own marketing 
strategies. (2) To document the tremendous diversity of 
soyfoods products and the way that each is presented and 
marketed. (3) By arranging the materials in chronological 
sequence, to help document the development and history of 
new product categories and soyfood types, and with them 
the rise of the soyfoods industry and market in the Western 
World. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

3743. Tisdale, Kevin. 2006. Has Pacifi c Foods of Oregon, 
Inc. (Tualatin, Oregon) changed its name to Pacifi c Natural 
Foods (Interview). SoyaScan Notes. Sept. 18. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: This question arose because, on the company’s 
website, the space at the top of each page where the 
company name usually appears, bears the prominent name 
“Pacifi c Natural Foods: The Delicious Taste of Nature.” 
Only at the very bottom of each page, in very small, almost 
inconspicuous letters, do we read: Copyright 2006, Pacifi c 
Foods of Oregon, Inc.
 On the “Contact us” page, is the company’s address, 
phone number and fax number, but no company name above 
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those–as usual.
 Under “About us,” the page titled “History” begins: 
“Pacifi c Natural Foods was founded in 1987. When the co-
founders began building the company, their idea was to start 
by making tofu.”
 Kevin says that Pacifi c Foods of Oregon, Inc. is still the 
company’s legal name. The company’s main brand used to 
be “Pacifi c Foods,” but about 1½ years ago that was changed 
to “Pacifi c Natural Foods.”
 The company is doing well. Since it does not have 
refrigerated distribution, its soymilk line has been hurt by 
the trend (started by White Wave’s Silk) toward refrigerated 
sales in the dairy case. The company’s Almond Milk and Oat 
Milk now sell almost as well as the soymilk, although there 
are many more SKU’s of soymilk. Address: Pacifi c Foods of 
Oregon.

3744. Messina, M.; McCaskill-Stevens, W.; Lampe, J.W. 
2006. Addressing the soy and breast cancer relationship: 
review, commentary, and workshop proceedings. J. of the 
National Cancer Institute 98(18):1275-84. *
Address: Dep. of Nutrition, School of Public Health, Loma 
Linda Univ., Loma Linda, California, USA.

3745. Soyatech, Inc. 2006. Soya & Oilseed Bluebook 2007: 
The annual directory of the world oilseed industry. Bar 
Harbor, Maine: Soyatech. 448 p. Sept. Comprehensive index. 
Brand name index. Advertiser index. Statistical conversions. 
28 cm.
• Summary: This is the fi rst year in recent decades that 
the Bluebook (a $95 value) has been sent free of charge to 
qualifi ed industry members. On the stylish cover is color 
photo of a lovely Asian woman holding the nozzle while 
fueling a vehicle with ethanol fuel (as the lid to the gas tank 
specifi es) within an oval outline. Behind her is a large glass 
of soymilk base against a background of yellow soybeans.
 On the inside front cover is a color ad from Natural 
Products Inc. (Grinnell, Iowa) titled “Always unique, always 
innovative, always natural.” On the fi rst page is a full page 
color ad from Bunge North America (St. Louis, Missouri) 
titled “The shortest distance from harvest to market.” On the 
back cover is a full page color ADM ad titled “Trailblazing” 
showing a young man riding his mountain bike through deep 
muddy water. The tag line is “Resourceful by nature” and 
the NutriSoy logo is shown. The oilseeds covered in this 
book are (alphabetically): Canola / rapeseed, coconut, corn, 
cottonseed, palm, peanut, soya, and sunfl owerseed. Note: 
This list is unchanged from the previous year.
 There is no longer a self-adhesive label containing 
“Your access code” on the title page.
 The Introduction states that 3,400 companies offering 
450 specifi c products or services are listed in this book. In 
the Foreword, Peter Golbitz writes: “What a difference one 
year can make. During the past 12 months, the commodities 

market, including soybeans, oilseeds and corn, has been 
pulled into the limelight and asked to play a new leading role 
in the world’s energy industry... Enter biofuels. Renewable 
energy created from vegetable oils (for biodiesel) and for 
carbohydrate-based crops such as corn or sugar cane (for 
ethanol)...” Are these “perhaps, a gateway to a broader 
realization of the need to create sustainable solutions for 
humankind?”
 Page 196. In column 1 is an entry for “The Scoular 
Company, Commodity Marketing.” It states: “EP [Edible 
Products]–Non-GMO soy products; organic soy products; 
full fat soy fl akes; organic corn products. SS [Seed Supplier 
/ Broker / Breeder]–Broker services; soybean seed–for 
planting; food grade soybeans; identity preserved soybeans; 
organic soybeans; non-GMO soybeans; whole dry soybeans; 
food grade corn; organic corn; identity preserved corn; non-
GMO corn; whole dry corn; organic feed and meal soybeans; 
organic feed corn.”
 Note the use of the term “food grade soybeans.” 
Address: 1369 State Hwy 102, P.O. Box 84, Bar Harbor, 
Maine 04609. Phone: 207.288.4969.

3746. WISHH (World Initiative for Soy in Human Health). 
2006. Soy in Southern Africa.
• Summary: Below the title of this 1-page leafl et is printed: 
“Enhancing human well-being through soy.”
 “A meeting will be held on Friday, Oct. 6, 10:00 A.M. 
Room 316.
 “Soy protein for people living with HIV
 “Sustainable nutrition solutions through local businesses 
and products
 “Nine countries–one association
 “SISA Alliance: WhiteWave/Silk, Solae, Soyatech, 
Natural Products Inc, Hain Celestial, SANA, WISHH, the 
Services Group, USAID.”

3747. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2006. Five soy cookbooks 
available from Illinois Center for Soy Foods. 13(3):5. Oct.
• Summary: “The Illinois Center for Soy Foods at the 
University of Illinois currently has fi ve cookbooks available 
for purchase. The books are part of the Soy in the American 
Kitchen series, which features a wide variety of recipes 
made with soy ingredients. The latest cookbook in this series 
is entitled Around the World with Soy. This publication 
presents the many ways that soy can be used as a healthy and 
delicious ingredient in recipes from around the world.
 “There are currently four other cookbooks in the series: 
Tofu in the American Kitchen, Textured Vegetable Protein 
in the American Kitchen, Baking with Soy in the American 
Kitchen, and Soy for the Last Minute Chef.
 “Order forms for the purchase of all fi ve cookbooks and 
additional information on the Illinois Center for Soy Foods 
are available at http://www.soyfoodsillinois.uiuc.edu/.”
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3748. Williamson-Hughes, Patricia S.; Flickinger, B.D.; 
Messina, M.J.; Empie, M.W. 2006. Isofl avone supplements 
containing predominantly genistein reduce hot fl ash 
symptoms: a critical review of published studies. Menopause 
13(5):831-39. Sept/Oct. [55 ref]
• Summary: “Conclusion: Reports concluding that 
isofl avone supplements do not signifi cantly reduce hot fl ash 
symptoms may be incorrect. The lack of discrimination 
between individual isofl avones contained in heterogeneous 
isofl avone mixtures from differing sources can be misleading 
when designing studies, interpreting results, and conducting 
reviews. In light of these observations, evaluation of 
isofl avone effects should focus greater attention to the 
specifi c composition within supplements in future studies.”
 Note 1. Concerning menopause: “... about 10 to 15% 
of women who have hot fl ashes have them very frequently 
and severely. The period of time over which most women 
experience hot fl ashes is 6 months to 2 years, but substantial 
numbers of women report having hot fl ashes up to 20 years 
after menopause” (p. 832).
 Note 2. Three of the four authors are employees of 
the Archer Daniels Midland Co. (ADM) which makes the 
isofl avone supplement. Address: 1-2, 4. James R. Randall 
Research Center, 1001 North Brush College Road, Decatur, 
Illinois.

3749. Economist (London). 2006. Peter Roberts–Obituary: 
Peter Roberts, a campaigner for animal welfare, died on 
November 15th, aged 82. Dec. 2. p. 88.
• Summary: An excellent biography of the man who, in 
1967, founded Compassion in World Farming. He had a 
profound infl uence on British and European attitudes toward 
animal welfare, animal rights, and vegetarianism.

3750. SoyaScan Notes. 2006. Soymilk and non-dairy 
beverage prices at Trader Joe’s in Lafayette, California 
(Overview). Dec. 12. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Since Dec. 1983, approximately every other 
year, Soyfoods Center has conducted a survey of the prices 
of soymilk and cow’s milk in California. (Note: oz = fl uid 
ounces; 32 fl  oz = 1 quart; 33.8 fl  oz = 1 liter. 2 quarts = one 
half gallon).
 Shelf-stable / Aseptic soymilks: Trader Joe’s organic 
original, vanilla, and chocolate $2.49/half gallon. Trader 
Joe’s non-organic original, unsweetened, or vanilla 
$1.29/quart, or chocolate $1.49/quart. Trader Joe’s non-
organic chocolate 4 x 8 oz packs $2.49. Westsoy organic 
unsweetened $1.69/quart. Westsoy non-organic plain non-fat 
$2.49/quart. Westsoy Plus organic plain or vanilla $2.49/half 
gallon. Soy Dream soymilk original or vanilla $2.69/half 
gallon.
 Refrigerated / fresh soymilks (in gable-top cartons): 

Trader Joe’s non-organic low fat original or vanilla $2.99/
half gallon. Trader Joe’s organic low fat original or vanilla 
$3.29/half gallon. Trader Joe’s organic unsweetened $3.49/
half gallon.
 Non-soy non-dairy beverages–Pacifi c Foods almond 
original or vanilla $1.69/quart. Blue Diamond Almond 
Breeze chocolate or vanilla $1.99/quart.
 Soy Dream [rice beverage] vanilla or original $1.69/
quart. Soy Dream enriched [rice beverage] vanilla or original 
$2.49/half gallon.

3751. SoyaScan Notes. 2006. Soymilk, non-dairy beverages, 
and cow’s milk prices at The Natural Grocery Co., Berkeley, 
California (Overview). Dec. 14. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: Since Dec. 1983, approximately every other 
year, Soyfoods Center has conducted a survey of the prices 
of soymilk and cow’s milk in California. Cindy La reports 
the following retail prices. (Note: oz = fl uid ounces; 32 fl  oz 
= 1 quart; 33.8 fl  oz = 1 liter. 2 quarts = one half gallon). All 
soymilk products at Berkeley Natural Grocery Co. are now 
organic or largely organic = Org. MOS = Made with organic 
soybeans. NON ORG = Non Organic.
 Shelf-stable / Aseptic soymilks: Westsoy Light and 
Plus all fl avors (MOS) $2.39/quart. Westsoy Nonfat (MOS) 
$1.99/quart. Westsoy original creamy (95% Org) $2.29/quart 
or $1.79 on special. Westsoy shakes (MOS) $2.49/quart.
 Edensoy Original (95% Org) $2.79/liter. Edensoy 
Enriched (95% Org) $2.89/liter. Eden Blend Rice & Soy 
(95% Org) $2.65/liter. Edensoy Dream 3-pack (75-95% Org) 
$2.89/3 x 8 oz.
 Vitasoy Original (75-95% Org) $2.65/quart or $2.09 on 
special. Vitasoy Light (75-95% Org) $2.65/quart or $2.09 on 
special. Vitasoy Enriched (75-95% Org) $2.65/quart or $2.09 
on special. Vitasoy Holiday Drinks (95% Org) $2.99/quart or 
$2.19 on special.
 Soy Dream Regular or Enriched (Hain) (75-95% Org) 
$2.65/quart. Soy Dream 3-pack (75-95% Org) $3.09/3 x 8 
oz. Pacifi c Foods (95% Org) $2.89. Kikkoman Pearl (75-
95% Org) $2.59. White Wave Silk (95% Org) $2.49. Silk 
3-pack (75-95% Org) $3.39/3 x 8 oz.
 Refrigerated / Fresh soymilks (in gable-top cartons): 
Wildwood (95% Org) $2.39/quart or $3.99/half gallon. 
White Wave Silk Plain (95% Org) $1.99/quart or $3.69/half 
gallon. White Wave Silk Vanilla (75-95% Org) $3.69/half 
gallon. Soy Dream Enriched (75-95% Org) $3.89/half gallon.
 Rice drinks: Rice Dream (75-95% Org) $2.59/quart. 
Lundberg (75-95% Org) $2.69/quart. Pacifi c Foods (75-95% 
Org) $2.19/quart.
 Refrigerated cow’s milk. Clover Stornetta $1.29/
quart. or $2.19/half gallon or $3.99/gallon. Clover Stornetta 
100% Organic $1.99/quart. or $3.49/half gallon or $6.39/
gallon. Straus 100% Organic in glass bottle $2.49/quart or 
$3.99/half gallon. Claravale Raw Milk non-organic $3.99/
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quart. Organic Valley 100% Organic $1.99/quart or $3.99/
half gallon. Meyenber Goat Milk non-organic $3.49/quart. 
Lactaid Milk non-organic $2.19//quart.

3752. SoyaScan Notes. 2006. Soymilk and cow’s milk prices 
at Safeway supermarket in Lafayette, California (Overview). 
Dec. 30. Compiled by William Shurtleff of Soyfoods Center.
• Summary: Since Dec. 1983, approximately every other 
year, Soyfoods Center has conducted a survey of the prices 
of soymilk and cow’s milk in California.
 Soymilk: Silk organic vanilla or plain: $2.98/quart. 
Silk non-organic lite chocolate, lite plain, or lite vanilla (lite 
means diluted with water): $4.49/half gallon–or 2 for $7. Silk 
non-organic calcium fortifi ed plain, vanilla, or unsweetened: 
$4.49/half gallon–or 2 for $7. Silk “made with organic 
soybeans” Very Vanilla or chocolate: $4.49/half gallon–or 2 
for $7.
 Safeway O Organics soymilk: Chocolate, vanilla, or 
plain: $4.49/half gallon–or 2 for $6.
 Safeway: Cow’s milk (fortifi ed with vitamins A and D) 
sells for the following prices at the Safeway supermarket in 
Lafayette, California: (1) Fat free: $1.49/quart or $1.99/half 
gallon or $3.79/gallon; (2) Low fat (1% fat, protein fortifi ed): 
$1.49/quart or $1.99/half gallon or $3.49/gallon; (3) Reduced 
fat (2% fat, protein fortifi ed): $1.49/quart or $1.99/half 
gallon or $3.49/gallon; (4) Whole (homogenized, fortifi ed 
with vitamin D only): $1.49/quart or $1.99/half gallon or 
$3.49/gallon. (5) Acidophilus Plus Bifi dus–Low Fat (1% fat): 
$2.69/half gallon. (6) Horizon Organic. (7) Lactaid: $3.99/
half gallon. Lucerne 100% lactose free, fat free $3.69/gallon. 
(9) Safeway O Organics Fat free, low fat or reduced fat: 
$4.19/half gallon or $5.99 per gallon. The best-seller among 
these is Fat free in gallons.

3753. SoyaScan Notes. 2006. Chronology of major soy-
related events and trends during 2006 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Jan. 17–Soyatech (founded and owned by 
Peter Golbitz) is sold to HighQuest Partners, a management 
consulting fi rm headquartered in Boston, Massachusetts.
 March 15-17–CERHR (Center for the Evaluation 
of Risks to Human Reproduction) expert panel meets in 
Virginia to discuss soy-based infant formula safety. They 
issue an important report.
 May–The Soy Nutrition Institute is founded. Mark 
Messina is executive director. The founding members (each 
of whom paid $10,000 to join) are: ADM, Solae, Cargill, 
White Wave, Revival, Monsanto, SANA, and the Soyfoods 
Council (Linda Funk, Iowa).
 June 23. Vandemoortele Group, a large oilseed crusher 
of Ghent and the parent company of Alpro, Belgium, 
acquires SoFine Foods, a subsidiary of Heuschen & Schrouff 
and the largest tofu manufacturer in Europe.
 July 15–The National Nutritional Foods Association 

(NNFA) changes its name to the Natural Products 
Association (NPA); it hopes to attract more members from 
the natural foods industry which is not represented by a trade 
association.
 Sept.–The Soya and Oilseed Bluebook, published by 
Soyatech, migrates to the Web. Some bound paper copies 
will still be published. For the fi rst time in decades, copies 
are sent free of charge to qualifi ed industry members.
 Oct.–House Foods (which owns and operates America’s 
largest tofu plant in Garden Grove, California), opens a huge, 
brand new tofu manufacturing facility in Somerset, New 
Jersey. This enables them to deliver fresh, high quality, low 
cost tofu to the East Coast, Midwest, and Southeast markets.
 Dec. 11–Hain Celestial Group (Melville, New York) 
acquires the assets of Haldane Foods Ltd. (Newport Pagnell, 
Bucks., UK) and its meat-free and non-dairy beverage 
business from Archer Daniels Midland Co. (ADM).
 This year biofuels, including soy biodiesel, get new 
recognition for the important part that they can play in the 
U.S. energy economy.

3754. Product Name:  Silk Creamer (Plain Non-Dairy, 
Liquid).
Manufacturer’s Name:  WhiteWave Foods Co. (Marketer-
Distributor).
Manufacturer’s Address:  Broomfi eld, CO 80021.
Date of Introduction:  2006.
Ingredients:  Organic soymilk (fi ltered water, organic whole 
soybeans), palm oil, maltodextrin (from corn), organic 
evaporated cane juice, soy lecithin, potassium phosphate, 
sodium citrate, tapioca starch, natural fl avors, carrageenan.
Wt/Vol., Packaging, Price:  Pint gable-top carton. Retails 
for $0.99 (2007/01, Pleasant Hill, California).
How Stored:  Refrigerated.
Nutrition:  Per 1 tablespoon (15 ml): Calories 15, calories 
from fat 10, total fat 1 gm (2% daily value; saturated fat 0 
gm, trans fat 0 gm), cholesterol 0 mg, sodium 10 mg, total 
carbohydrate 1 gm (dietary fi ber 0, sugars less than 1 gm), 
protein 0 gm. Vitamin A 0%, vitamin C 0%, calcium 0%, 
iron 0%. Percent daily values are based on a 2,000 calorie 
diet.
New Product–Documentation:  Product with Label 
purchased by Martine Liguori at Grocery Outlet in Pleasant 
Hill, California. 2007. Jan. Paid $0.99 but retail value is 
$2.79. Front panel: Pink, white, blue, brown and white on 
purple. “Now smoother & creamier.” An illustration shows 
Silk Creamer being poured into a coffee cup. Left panel: 
“Coffee for folks who use their beans.” “Akasha’s Corner: 
Chef Akasha’s Chocolate Truffl es.” Back panel: “We’re 
looking good in green. EPA green power partner.” “Our wind 
power switcheroo eliminates 16,000 tons of greenhouse 
gases. That’s like parking 3,200 cars for a whole year.” Back 
panel: “This soy creamer is made from soybeans that were 
not genetically engineered.” “100% Vegan.”
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 Note: This carton was introduced after White Wave was 
purchased by Dean Foods. Notice that the word “soymilk” 
no longer appears in the product name.

3755. Fromartz, Samuel. 2006. Organic, Inc.: Natural foods 
and how they grew. New York, NY: Harcourt, Inc. xx + 294 
p. No illust. No index. 24 cm. [270 ref]
• Summary: Contents: Introduction (the case of Arthur 
Harvey, a small organic blueberry farmer from Maine). 1. 
Humus worshippers: The origins of organic food. 2. The 
organic method: Strawberries in two versions. 3. A Local 
initiative: From farm to market. 4. A spring mix: Growing 
organic salad. 5. Mythic manufacturing: Health, spirituality, 
and breakfast (very interesting, largely about Steve Demos, 
White Wave Silk soymilk and Dean Foods / Suiza, plus 
Sylvester Graham, Dr. James Caleb Jackson, Dr. John 
Harvey Kellogg and his brother Will K. Kellogg, Jeremiah 
Ridenour, Ted Nordquist, The Book of Tofu by Shurtleff and 
Aoyagi, Diet for a Small Planet by Frances Moore Lappe). 
6. Backlash: The meaning of organic. 7. Consuming organic: 
Why we buy. Acknowledgments. Notes.
 A history (sort of) of the organic food industry in 
the United States, and how the movement has gone from 
fringe, to commercial, to mainstream. This is a niche or 
underdog food culture involving many issues of morality–
the relationship of humans to agriculture and nature, and 
specifi cally how a principled person or business can thrive in 
the modern world without compromising ideals.
 The author, a business writer, says in the introduction: 
“I was particularly interested in the people who sought 
to manifest their values in business... The intersection of 
idealism and business was not an easy place to stand, since 
one usually trumped the other.”
 “Sales of organic food had shot up about 20% per year 
since 1990, reaching $11 billion by 2003.” This industry, 
which has its roots in utopian ideologies, will surely have an 
interesting future.
 A great deal of this book is devoted to the recent history, 
and the early history of the organic food industry in the 
United States is (unfortunately) extremely weak. The book 
is hurt fi rst by the lack of an index, second by the lack of 
endnote reference numbers in the text (the 254 endnotes 
themselves are excellent), and third by the lack of complete 
references to key books cited in the endnotes (he gives the 
author and title, but no year of publication or publisher; so 
one who wishes to cite these books must take the time to 
look up the missing information). Address: Business writer, 
Washington, DC.

3756. Golbitz, Peter; Jordan, Joe. 2006. Soyfoods: Market 
and products. In: Mian A. Riaz, ed. 2006. Soy Applications 
in Food. Boca Raton, Florida, London, New York: CRC 
Press (Taylor & Francis Group). [x] + 288 p. See p. 1-21.
• Summary: Contents: History of soyfoods: Growth and 

development in the Western world, soybean industry 
blossoms in the United States, soybeans grow around the 
world. Soybean production and utilization for food: Soyfoods 
in Asia, soyfoods in Europe, soyfoods in Africa, soyfoods 
in the United States: Development of the U.S. soyfoods 
industry, Americanization of soyfoods. Soybean nutritional 
components: Soy protein, soy oil, carbohydrates and fi ber, 
vitamins and minerals, isofl avones. Soyfoods and protein 
ingredients: Whole dry soybeans, tofu, soymilk, tempeh, 
soymilk yogurt, miso, soy sauce, okara, natto, soynuts, meat 
alternatives, cheese alternatives, nondairy frozen desserts, 
green vegetable soybeans (edamame), soy sprouts, full-fat 
soy fl our, defatted soy fl our, textured soy fl our, soy protein 
concentrate, soy protein isolate. Conclusions.
 Tables: (1) World soybean production by major 
producers. (2) Annual per capita consumption (2001) of 
soybeans for direct food. (3) U.S. soyfoods market (1996 to 
2005).
 This chapter suffers from a lack of references, and 
contains several basic errors concerning the early history 
of the soybean. Contrary to what Mr. Golbitz says: (1) The 
Chinese have not considered the soybean a basic source of 
nutrition for almost 5000 years (see Hymowitz 1970, “On 
the domestication of the soybean”). For “a little more than 
3000 years” would be much more accurate. (2) The fi rst 
reference to soybeans in Chinese literature does not date 
back to 2853 B.C. (see Hymowitz 1970, and Hymowitz and 
Shurtleff 2005, “Debunking soybean myths and legends in 
the historical and popular literature”). It dates back to about 
1100 B.C. (3) Natto was not developed at least 3000 years 
ago in Japan (the earliest known document that mentions 
natto dates from 1450 CE–or about 560 years ago). Address: 
Soyatech, Inc., Bar Harbor, Maine.

3757. Jones, Ellis. 2006. The better world shopping guide: 
every dollar makes a difference. Gabriola Island, B.C., 
Canada: New Society Publishers. vi + 169 p. Portrait. 
Product Category Index. 16 cm. [26 ref]
• Summary: This is a book about green and ethical products. 
The ratings are not about fl avor or sales or market leadership; 
they are about company commitment to a green and ethical 
world. The author has consulted many reliable sources (p. 7) 
for his ratings.
 Soy related sections include: Dairy alternatives (p. 
68-69): Corporate hero: Silk (White Wave). Corporate 
villain: Cool Whip (Altria). A+: Silk. A: Follow Your Heart, 
Stonyfi eld Farms, Nancy’s, Wildwood. A-: WholeSoy, 
ZenSoy. B+: Tofu Rella, Vegan Rella, Almond Rella, Soya 
Kaas. C: Lisanatti, Tofutti, Soy Moon, Soyco, Galaxy 
Nutritional, Soymage, Vegie Slices, Rice Slices. C-: Borden. 
D: International Delight. D-: Carnation. F: Cool Whip.
 Note: Cool Whip is a brand of imitation whipped cream 
named a whipped topping by its manufacturer. Cool Whip 
was introduced in 1967 by the Birds Eye division of General 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1536

© Copyright Soyinfo Center 2019

Foods. Within two years of introduction, it became the 
largest and most profi table product in the Birds Eye line of 
products. Birds Eye later merged with Kraft Foods and Philip 
Morris, eventually becoming part of Altria Group until the 
spin-off of Kraft Foods from Altria in 2012. Cool Whip was 
invented by William A. Mitchell, a food chemist at General 
Foods Corporation. The key advantage of the invention 
was that it was a whipped cream-like product that could be 
distributed in a frozen state by grocery chains and kept in the 
consumer’s refrigerator.
 Ice cream alternatives (p. 96-97): Corporate hero: 
Ben & Jerry’s. Corporate villain: Haagen Dazs (Nestle). 
A: Stonyfi eld Farms, Ben & Jerry’s, Soy Delicious, Straus 
Family. A-: Celestial Seasonings, WholeSoy, Rice Dream, 
Soy Dream, Natural Choice. B+: Double Rainbow, Julie’s, 
Newman’s Own. B: Starbucks. B-: Dole. C+: Weight 
Watchers, Godiva. C: Tofutti, Crystal, Fruitfull. C-: Breyers, 
Klondike. D+: Dove, Snickers. D-: Healthy Choice. F: 
Dreyer’s, Nestle, Haagen Dazs.
 Meat alternatives (p. 102-03): Corporate hero: White 
Wave. Corporate villain: Boca (Altria). A+: White Wave, 
Tofutown. A: Amy’s, Wildwood. A-: Yves, Small Planet. 
B+: Turtle Island, Tofurkey [sic, Tofurky], SuperBurgers. 
B-: Morningstar Farms. C+: Pete’s. C: Gardenburger, Veggie 
Patch, Veat, Soy Deli, Health is Wealth, Sweet Earth, Mori 
Nu, Nasoya, Vitasoy, Primal Strips. C-: Quorn. D: Lightlife. 
F: Boca.
 Milk & alternatives (p. 108-09): Corporate hero: Silk 
(White Wave). Corporate hero: Straus family. A+: Silk, 
Straus Family, Edensoy. A: Horizon. A-: Organic Valley, 
Nancy’s. Organic Pastures, WestSoy, Rice Dream, Soy 
Dream, Amazake, Helios. B+: Clover Stornetta, Pacifi c. 
B: Lactaid. B-: 8th Continent. C+: Alta Dena. C: Crystal, 
Vitasoy. D-: Nestle. F: Knudsen. Address: Sociology teacher, 
Univ. of California, Davis.

3758. Messina, Mark. 2006. Overview of the health effects 
of soyfoods. In: Mian A. Riaz, ed. 2006. Soy Applications in 
Food. Boca Raton, Florida, London, New York: CRC Press 
(Taylor & Francis Group). [x] + 288 p. See p. 23-38. [82 ref]
• Summary: Contents: Introduction. Soybean isofl avone 
content and profi le. Isofl avone absorption and metabolism. 
Asian soy protein and isofl avone intake. Soy and the risk of 
chronic diseases: Cancer (breast cancer, prostate cancer), 
osteoporosis, coronary heart disease, hot fl ashes. Intake 
recommendations for healthy adults. Safety concerns. 
Conclusions.
 Figures: (1) Structures of the three aglycone soybean 
isofl avones.
 Tables: (1) Isofl avone (aglycone weight) content of 
selected foods. (2) Effect of genistein on development of 
7,12-dimethylbenz(a)anthracene- induced mammary tumors 
in rats. Address: Loma Linda Univ., Loma Linda, California.

3759. Messina, M.; Nagata, C.; Wu, A.H. 2006. Estimated 
Asian adult soy protein and isofl avone intakes. Nutrition and 
Cancer 55(1):1-12. [117 ref]
• Summary: There is considerable interest in the possible 
anticancer effects of soyfoods. This is, in part, because of the 
historically low incidence rates of breast and prostate cancer 
in Asia. Of the several possible soybean chemopreventive 
agents, isofl avones have received the most attention. 
Awareness of this research has led growing numbers of 
consumers to use soyfoods, isofl avone-fortifi ed foods, and 
isofl avone supplements.
 24 surveys from 4 countries indicate that “older 
Japanese adults consume approximately 6-11 g of soy 
protein and 25-50 mg of isofl avones (expressed as aglycone 
equivalents) per day. Intake in Hong Kong and Singapore 
is lower than in Japan, whereas signifi cant regional intake 
differences exist for China. Evidence suggests that < or 
=10% of the Asian population consumes as much as 25 
g of soy protein or 100 mg of isofl avones per day. The 
applicability of these fi ndings for making soy intake 
recommendations for non-Asians is discussed.” Address: 
1. Dep. of Nutrition, School of Public Health, Loma Linda 
Univ., Loma Linda, California, and Nutrition Matters, Inc., 
Port Townsend, Washington 98368.

3760. Riaz, Mian A. ed. 2006. Soy applications in food. Boca 
Raton, Florida: CRC Press; London: Taylor & Francis Group 
[distributor]. [x] + 288 p. Illust. Index. 25 cm. First printed in 
2005. [295 ref]
• Summary: Contains 14 chapters by various authors; each 
is cited separately. Contents: 1. Soyfoods: Market and 
products, by Peter Golbitz and Joe Jordan. 2. Overview of 
health effects of soyfoods, by Mark Messina. 3. Processing 
of soybeans into ingredients, by Mian N. Riaz. 4. Soy 
ingredients in baking, by M. Hikmet Boyacioglu. 5. 
Developing and producing protein-enhanced snacks and 
cereals, by Brad Strahm.
 6. Soy in pasta and noodles, by Wesley Twombly and 
Frank A. Manthey. 7. Soy base extract: Soymilk and dairy 
alternatives, by Ignace Debruyne. 8. Meat alternatives, by 
Brad Strahm. 9. Textured soy protein utilization in meat 
analog products, by M.W. Orcutt, M.K. McMindes, H. Chu, 
I.N. Mueller, B. Bater, and A.L. Orcutt. 10. Food bars, by 
Steven A. Taillie.
 11. Ready-to-drink soy protein nutritional beverages, 
by Paul V. Paulsen, David Welsby, and Xiaolin L. Huang. 
12. Soy Product off-fl avor generating, masking, and fl avor 
creating, by Rongrong Li. 13. Selecting soybeans for food 
application, by Lynn Clarksons. 14. World Initiative for 
Soy in Human Health [WISHH], by Jim Hershey. Address: 
PhD, Head, Extrusion Technology Program, Food Protein 
Research and Development Center, Texas A&M Univ., 
College Station, Texas.
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3761. Singer, Peter; Mason, Jim. 2006. The way we eat: Why 
our food choices matter. Emmaus, Pennsylvania: Rodale 
Press, Inc. viii + 328 p. Index. 24 cm. [396 endnotes + 37 
refs]
• Summary: An outstanding book. Contents: Preface. 
Introduction: Food and ethics. Part I: Eating the standard 
American diet. 1. Jake and Lee. 2. The hidden cost of cheap 
chicken. 3. Behind the label: “Animal care certifi ed” eggs. 4. 
Meat and milk factories. 5. Can bigger get better?
 Part II: The conscientious omnivores. 6. Jim and Mary 
Ann. 7. Behind the label: Niman ranch bacon. 8. Behind the 
label: “Organic” and “Certifi ed humane” eggs. 9. Seafood. 
10. Eating locally. 11. Trade, Fair Trade, and workers’ rights. 
12. Eating out and eating in, ethically.
 Part III: The vegans. 13. JoAnn and Joe. 14. Going 
organic. 15. Is it unethical to raise children vegan? [No, if 
they have a reliable source of vitamin B-12]. 16. Are vegans 
better for the environment? [Yes! A good critique of factory 
farms or CAFOs] 17. The ethics of eating meat. 18. What 
should we eat? Appendixes: Where to fi nd ethical food. 
Where to fi nd information. Acknowledgments. Endnotes.
 Soybeans are mentioned on 10 pages in this book (p. 
vii, 142, 194, 228, 232, 233, 234, 237, 272, 323), tofu on 9 
pages in this book (p. 189, 194, 195, 219, 234, 263, 272, 284, 
323), soybean on 2 pages (p. 206, 318), soy ice cream on 1 
page (p. 197). Soymage and Veganrella (vegan soy-based 
cheeses), and a “vegan parmesan cheese made with organic 
tofu” are mentioned on pages 194-95.
 Ice cream (p. 195): At Wild Oats in Overland Park, 
Kansas, JoAnn (a vegan) opens a glass freezer door and says: 
“This is the most awesome non-dairy ice cream I’ve found... 
yet, anyway. It’s organic Soy Delicious... mint marble fudge. 
There are some other alternatives to dairy ice cream that are 
pretty good too. We also tasted the Rice Dream bars... but 
they’re really high in fat. So we’ve kind of shifted away from 
their stuff. The Soy Dream desserts are awesome. I’ve taken 
these chocolate ice cream sandwiches to Sarina’s friends 
in gymnastics class and they love them. They’re called Li’l 
Dreamers. They’re organic.”
 She also likes White Wave fi rm tofu. Then she gestures 
toward “Smart Deli,” vegetarian salami, turkey slices, and 
baloney made by Lightlife Foods.
 More about ice cream on p. 85: “Here’s Soy Delicious, 
a soy-based ice cream. We eat this because the kids like it. 
They don’t always accept alternatives to dairy and meat. 
There’s another one, Tofutti Cuties, that they like.”
 For a nice section on great vegan athletes (Scott Jurek, 
Carl Lewis), see p. 230.
 “The proportion of the population living on farms in 
the U.S. has fallen from nearly 40% in 1900 to less than 2% 
today” (p. 142).
 It takes about 13 pounds of grain and soybeans to 
produce a pound of boneless beef, 6 pounds of grain and 
soybeans to produce a pound of boneless pork, and 3 pounds 

grain and soybeans to produce a pound of boneless chicken. 
“If we really want to feed ourselves effi ciently, we’ll do 
much better to eat the grain ourselves than to feed it to the 
chickens” [or other animals] (p. 232). Other environmental 
concerns about rearing animals are the clearing of forests 
[and consequent loss of biodiversity] and the amount of 
water used. By the best estimates, it takes 792,000 gallons 
of water to produce a 1,000 pound steer (p. 235). On the 
inside rear dust jacket are color portrait photos and brief 
biographies of Peter Singer and Jim Mason. Address: 1. Prof. 
of Bioethics, Center for Human Values, Princeton Univ., 
Princeton, New Jersey; 2. Exmore, Virginia.

3762. Turtle Mountain, Inc. 2006. Consumer comment card. 
Dear store manager, As a consumer I want: 1. Products that 
taste great. 2. A variety of fl avors and offerings. 3. Products 
that are Dairy Free (A Must!). Call Turtle Mountain!! 
(Leafl et). P.O. Box 21938, Eugene, OR 97402. 3 panels each 
side. Each panel 8½ x 11 inches. Front and back.
• Summary: An impressive color leafl et sent by Patricia 
Smith from Natural Products Expo East. 2007. Oct. A photo 
on the cover shows the front panel of four Turtle Mountain 
non-dairy frozen dessert products. But wait. Upon more 
careful examination, we notice that three of the four have 
been re-labeled. The largest and central product, which was 
labeled “Organic Soy Delicious” is now labeled “Organic 
So Delicious Dairy Free.” Likewise, two fl avors that were 
labeled “Purely Decadent Soy Delicious” are now labeled 
“Purely Decadent Dairy Free.”
 Page 2 states that sales of Purely Decadent Dairy Free 
Pints grew by 4.6% during the 26 weeks ending 31 Dec. 
2005, whereas sales of Soy Dream pints and WholeSoy pints 
each decreased by 17% and sales of Tofutti pints decreased 
by 6%.
 Page 5 headline states: “Over 60 million Americans seek 
dairy free alternatives. 50 million lactose intolerant. 2 million 
with dairy allergies. 9 million (and growing) vegetarian and 
vegan.” These consumers want a “Healthier alternative to 
dairy ice cream.” “More and more retailers are catching on to 
the dairy free trend.”
 Note: This leafl et was printed after Jan. 2006 and 
before Dec. 2006. Address: Eugene, Oregon. Phone: www.
turtlemountain.com.

3763. SoyaScan Notes. 2007. Soyfoods Center changes its 
name to Soyinfo Center (Overview). Jan. 1. Compiled by 
William Shurtleff of Soyinfo Center.
• Summary: We made this change on 1 Jan. 2007 at about 
the time we launched out new website. Over the years, 
many people had contacted Soyfoods Center thinking it was 
a retail store that sold soyfoods. The new name addressed 
this problem and made it clear that we were primarily an 
information center on soyfoods and soybeans.
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3764. Product Name:  SoyJoy–All Natural Fruit & Soy Bar 
[Raisin Almond, Mango-Coconut, Apple, or Berry].
Manufacturer’s Name:  Pharmavite.
Manufacturer’s Address:  P.O. Box 9606, Mission Hills, 
CA 91346.  Phone: 818-221-6200.
Date of Introduction:  2007 January.
Ingredients:  Raisin Almond: Whole soybean powder, raisin, 
butter (from milk), sugar, almond, frozen egg, maltodextrin 
(natural fi ber source), dried papaya, dried pineapple, dried 
cranberry, cacao, salt, Parmesan cheese (from skim milk), 
natural fl avors.
Wt/Vol., Packaging, Price:  1.06 oz (30 gm) wrapped in 
aluminum foil.
How Stored:  Shelf stable.
New Product–Documentation:  Recommendation from 
Martine Liguori of Lafayette. 2008. Jan. 8. Product with 
Label purchased at Longs Drugs, Lafayette, California. $1.29 
each. “Made with whole soy and dried fruit.” Best by Sept. 
11, 2008.
 Soyinfo Center product evaluation. 2008. Jan. 8. Berry. 
Taste / organoleptic: Like extremely taste and texture. 
Package / label design: excellent. Price: Too expensive. Talk 
with Sarah Hubbard, SoyJoy product manager at 
Pharmavite. 2008. Jan. 17. All four fl avors of this 
product were introduced in the USA in Jan. 2007. 
Pharmavite makes the products at its own plant in 
Valencia, California. The main ingredient is whole 
soy fl our, which includes the hull as a source of 
fi ber.
 2008 April 3. News release announces two new 
fl avors: (1) Strawberry; (2) Peanut Chocolate Chip. 
Already on the market: Apple Walnut, Berry, Mango 
Coconut and Raisin Almond.
 Talk with Rebecca Zimmermann at Pharmavite. 
2008. Sept. 23. Otsuka Pharmaceutical (Otsuka, 
Japan) is Pharmavite’s parent company. Pharmavite 
started in the USA in 1971 making vitamins and 
minerals. In 1989 they were acquired by Otsuka.
 Letter (e-mail) from Bernard Storup of 
Nutrition et Soja (N&Soja) in France. 2009. Jan. 9. 
On 23 Dec. 2008 Nutrition et Soja was purchased 
by Otsuka Pharmaceutical Group. Otsuka is a family 
owned business, with long term vision, having 
already some activities in soyfoods, mainly through 
SoyJoy brand (soya bar + fruits, made and sold in 
Japan, China and USA). N&Soja still works with 
a real autonomy, and might even be a source of 
inspiration for some Otsuka developments to come. 
As far as we know, soyfoods are really important for 
the future of this group. Mr. Otsuka, CEO and main 
owner is known to say that “soya is not only good 
for the health, but it will also save the world.” Such 
a man cannot be bad.
 Note: As of Feb. 2012, Pharmavite is located 

in Mission Hills, California, northeast of Santa Barbara, in 
southern California. Their website is www.soyjoy.com
 A visit to this very simple site on 19 Dec. 2016, then a 
click on U.S.A. leads to a page which states: “Thank you for 
visiting our page, The SoyJoy brand has been discontinued 
in the US, and is no longer available for purchase. We thank 
you for your loyal support over the years. For questions 
please call SoyJoy Consumer Affairs at 1-888-676-9569.”

3765. SoyaScan Notes. 2007. Award and plaque presented to 
William Shurtleff and Akiko Aoyagi Shurtleff by JETRO Los 
Angeles (Overview). Feb. 13. Compiled by William Shurtleff 
of Soyinfo Center.
• Summary: The imitation stone plague, which is about 5½ 
by 8 inches, mounted on a cherry wood background (7½ by 
10 inches) reads: “Presented to William Shurtleff, Akiko 
Aoyagi, in honor of your pioneering achievements in the 
promotion of Japanese foods. JETRO Los Angeles, Chief 
Executive Director, Keizo Tsuchiya. February 13th, 2007.”
 The plaque, a $1,000 award, and a nice letter from 
Atsuko Kanai (on Mutual Trading Co. letterhead) were 
presented to Akiko who fl ew to L.A. for the ceremony 
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(William was unable to attend) at a luncheon at the home 
of the Japanese consulate in L.A. The main event was the 
“Press Event for Sake Festival in L.A.” As part of that was 
a 10-minute “ceremony of Appreciation.” Awards were 
presented to Mr. John Gauntner (sake expert) and Akiko. Mr. 
Gauntner then gave a 1-hour lecture on sake.
 The person who initiated the award to Shurtleff and 
Aoyagi was Mr. Noritoshi Kanai, president of Mutual 
Trading Co. Two pages of information about the work 
of Shurtleff and Aoyagi, written by Atsuko Kanai from 
materials supplied by Soyinfo Center, were distributed 
representatives of the media who were present.

3766. Messina, Mark. 2007. Research updates. Isofl avone 
supplements and hot fl ash alleviation: Is genistein the key? 
Soy Connection 15(1):3. Winter.
• Summary: In soybeans, genistein is the most abundant 
isofl avone (50% of total), followed by daidzein (40%) 
and glycitein (10%). Isofl avone supplements are made 
by two main processes. “One produces a supplement that 
contains isofl avones that have a similar ratio to that found 
in soybeans, whereas the other produces a supplement that 
is very low in genistein and high in glycitein.” In six trials, 
high-genistein supplements were found to be effective in 
relieving hot fl ashes (Menopause 2006:13:831-39). Address: 
PhD.

3767. Messina, Mark; Lane, Branin. 2007. Soy protein, 
soybean isofl avones, and coronary heart disease risk: where 
do we stand? Future Lipidology 2(1):55-74. Feb. [211 ref]
• Summary: Contents: Introduction. Nutritional attributes 
of the soybean: Fatty acid profi le. Protein. Isofl avones: 
background. Mechanisms relevant to coronary health. 
Cholesterol-lowering effects of soy protein: introduction. 
Results of recent meta-analysis. Possible coronary benefi ts of 
soyfoods independent of effects on lipid levels: introduction, 
LDLC (low density lipoprotein cholesterol) particle size, 
blood pressure, LDLC oxidation, homocysteine, C-reactive 
protein, systemic arterial compliance, endothelial function. 
Public-health impact of consuming soyfoods on coronary 
heart disease. Future perspective. Footnote. Address: 1. PhD, 
Adjunct Associate Prof., Loma Linda Univ., Loma Linda, 
California 92350, and President, Nutrition Matters, Inc., Port 
Townsend, Washington 98368 USA; 2. White Wave Foods.

3768. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2007. New soy cookbook and 
CD present recipes for foodservice industry. 14(1):6. Feb.
• Summary: “An emphasis on healthful foods in schools 
and institutional settings has brought increased attention to 
soy ingredients. A new cookbook entitled Soy on the Menu: 
Recipes for Food Service presents the many ways that soy 
can be used as a healthy and delicious ingredient in recipes 
designed for the foodservice industry.

 “This is the latest cookbook published by the Illinois 
Center for Soy Foods at the University of Illinois. The 
recipes were developed and extensively tested by Research 
Dietitian Cheryl Sullivan and Project Coordinator Marilyn 
Nash. Funding for publication was provided by the Illinois 
Soybean Association.
 “Consumers and foodservice managers tasted and 
provided comments on the recipes. Students in the 
Hospitality Management program in the Department of Food 
Sciences and Human Nutrition at the U of I prepared and 
tested some products in Bevier Cafe.
 “The recipes in this illustrated, full-color publication 
and on the available CD are specifi cally designed for making 
24 or more servings and are written for the quantity foods 
kitchen. The book contains a wide range of gourmet items 
from breakfast dishes and appetizers to main dishes and 
desserts.
 “’Health-conscious consumers are eager to fi nd foods 
away from home that will not only be delicious but will 
meet their dietary needs as well,’ says Barbara Klein, editor 
of the book and co-director of the Center. ‘This cookbook 
will allow foodservice operations to take advantage of this 
trend by including a variety of tasty soy foods on their daily 
menus.’
 “Klein points out that the increasing demand for 
vegetarian offerings from teenagers and young adults has 
caused many university dining halls across the country to 
offer a variety of soy foods.
 “’As American palates are becoming more familiar with 
a wide array of foods, there is good reason to incorporate soy 
into regular offerings,’ Klein says. ‘Popular dining options 
for colleges include soy milk, main dishes made with tofu, 
edamame or fresh green soybeans in the salad bar, and soy 
nut butter and soy cheese at lunch.’
 “She notes that many more soy products and serving 
ideas are available today than just a few years age.
 “’Some recipes in the book directly highlight traditional 
soy foods, such as tofu, while others incorporate soy in an 
almost unnoticeable fashion,’ Klein says. ‘Either way, soy 
foods can help improve the nutrient profi le of the dishes 
provided by the foodservice industry.’
 “Several studies have clearly demonstrated the 
acceptability of soy dishes in a foodservice setting.
 “’Researchers at Southern Illinois University conducted 
a study with preschoolers to compare soy and traditional 
foods and found that institutional vendors could substitute 
soy without sacrifi cing taste or nutrient value,’ Klein says. 
‘At the University of Illinois, another study with grade-
school children demonstrated that soy foods can be low in 
fat and calories and just as acceptable as their traditional 
counterparts.’
 “Klein notes that this latest cookbook fi ts in well 
with the goal of the Illinois Center for Soy Foods, which 
is to encourage consumers in the U.S. to eat more healthy 
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products made from soy.
 “’With this cookbook, we hope to inspire a broader 
range of people to use and enjoy soy products in many 
different ways,’ Klein says. ‘We show how the foodservice 
industry can provide the many health benefi ts of soy to 
consumers while allowing them to enjoy wonderful tastes 
and textures in foods enhanced by soy.’
 “She points out that adding soy to the diet also 
represents an easy way to gain the many health benefi ts from 
soy protein. The U.S. Food and Drug Administration has 
approved a health claim for soy foods that acknowledges 
the connection between consuming soy and decreasing the 
chance of developing cardiovascular disease.
 “’Eating soy foods as part of a diet low in saturated fat 
and cholesterol may help reduce the risk of heart disease, as 
well as certain cancers, according to many research studies,’ 
Klein says.
 “Nutritional information, including calorie, fat, 
carbohydrate, and protein counts, is provided for each recipe. 
The book also contains helpful information on buying, 
storing, and effi ciently using soy products.

“Soy on the Menu: Recipes for Food Service is available 
in a CD format at no cost except for shipping by calling 
(217) 244-1706. Additional information is also available on 
the Internet at www.soyfoodsillinois.uiuc.edu.”

3769. Soy Connection for the Food Industry. 2007. Serial/
periodical. Seattle, Washington: United Soybean Board. Vol. 
1, No. 1. Winter (early) 2007. Frequency: Quarterly.
• Summary: This is an e-newsletter sent gratis to anyone 
who signs up to receive it. It is designed to keep the industry 
updated on soybean oil innovations. Letter (e-mail) from 
Stephanie Ries of Publicis consultants. 2008. Aug. 1. The 
fi rst Soy Connection for the Food Industry came out in 
winter 2007. You can fi nal all back issues online at the 
following link: www.soyconnection.com/ newsletters/ soy-
connection/ food-manufacturing/ archives.php.

3770. Shurtleff, William. 2007. Re: Fermented tofu: 
Etymology of related terms. Letter to Oxford University 
Press, Oxford English Dictionary, Great Clarendon St., 
Oxford OX2 6DP, United Kingdom, March 8. 2 p. Typed, 
without signature.
• Summary: Of all the words and terms for foods or 
seasonings made from soybeans, this one has taken the 
longest to become standardized. Forty different names 
appear in 400+ English-language records in our SoyaScan 
database from 1902 to the present. Some of these are foreign 
words, such as tahuri, tahuli, or tajure, from the Philippines. 
The standard term is now “fermented tofu,” however several 
other terms still appear in the literature. Column 1 shows the 
number of records in the SoyaScan database that mention 
this word or term:
 122–Fermented tofu. 89–Sufu. 32–Bean cheese. 24–

Soybean cheese. 20–Chinese Cheese. 19–Pickled bean curd. 
14–Soy cheese. 14–Fermented soybean curd.
 The large number of names can be accounted for by 
four main factors: (1) Fermented tofu is made in many 
different countries in East- and Southeast Asia, and in each 
country it has a different name. (2) In China, where this food 
originated, many different varieties are made in different 
parts of the country, leading to a surprising proliferation of 
names and ways of Romanizing those names. (3) Fermented 
tofu is used more as a seasoning than a food. In Asia, it is 
typically used as a seasoning placed atop a bowl of rice. 
Thus, it is not as conspicuous as a typical food, such as tofu. 
(4) Fermented Tofu has never been widely used as a food 
(or widely available) in English-speaking countries, so the 
demand for a standard name (like yogurt) has been weak. 
Yet most Americans who try this food, like it very much, and 
some say the various wine-fermented varieties are among the 
most delicious seasonings they have ever tasted.
 Etymology: Fermented tofu fi rst appeared in June 1946, 
just as the word “tofu” was starting to replace “bean curd” in 
English.
 Defi nition: There are two basic types of fermented 
tofu: Molded and unmolded–brined. The former is by far 
the most popular worldwide. The molded varieties are 
made using an unusual two-part fermentation, as follows: 
(1) Firm tofu is drained, dried, diced, inoculated with 
spores of an Actinomucor or Mucor mold. The cubes are 
incubated until each cube is covered with a fragrant white 
mycelium of mold. These molded cubes are called pehtzes. 
This mold is the source of enzymes for the next part. (2) 
The pehtzes are placed in glass jars and covered with a 
brining solution consisting of water plus about 12% table 
salt (NaCl) and about 10% ethanol (typically from rice 
wine). Various seasonings are often also mixed into in the 
brining solution, or covered with sake lees. The jars are 
sealed and the fermented tofu will be ready to eat in 2-6 
weeks. I have chosen only the 12 most widely used English-
language terms, but am also including a short list of the other 
40. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

3771. 7th international soy symposium: Role of soy in 
health and disease prevention. Program and abstracts. 2007. 
Singapore: Printed for Boon Yee Yeong. 100 p. Held 7-9 
March 2007 at Shangri-La Hotel, Bangkok, Thailand. Illust. 
No index. 30 cm.
• Summary:  This is the fi rst time the International 
Symposium of the Role of Soy in Health and Disease 
Prevention is being held in Asia. It will take place in 
conjunction with the 5th Southeast Asia Soyfoods Seminar 
and Trade Show–Science to Market Opportunities in Asia, 
which will be held at the same location March 6-8. This 
document was compiled and organized by Boon Yee Yeong, 
who owns her own company in Singapore; her clients 
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include ASA.
 Contents: Scientifi c and organizing committee: Chair 
(Dr. Mark Messina), Panel of Advisors, Secretariat. About 
the organizers: Institute of Nutrition, Mahidol University 
(INMU, Thailand), ASA International Marketing (ASA 
IM; the overseas arm of the United States Soybean Export 
Council), The Soy Food Forum (SFF; a network of 
organizations in Asia with particular interest in soy).
 Acknowledgements: Platinum and gold level sponsors: 
Otsuka Pharmaceutical Co., Ltd. (own SoyJoy brand), Tetra 
Pak Asia Pte Ld.–Soy Knowledge Centre. Silver and bronze 
level sponsors: The Solae Company, Solbar Plant Extracts 
Ltd., Green Spot Co. Ltd. (Thailand’s pioneer and leading 
soymilk maker with over 45 years of experience. Produces 
a wide range of soymilk products under the Vitamilk, 
Vitamilk Champ, and V-soy trademarks). Media sponsor: Be 
Media Focus (Thailand) Co. Ltd. (Publisher of Food Focus 
Thailand a trade magazine). Exhibitors: 13 companies are 
listed, about half from the USA.
 Symposium program. Post-Symposium seminar 
program. Speaker profi les. Symposium abstracts: Opening 
session: Soy and health–An overview. Session 1: Soy 
and cardiovascular diseases. Session 2: Soy and cancer 
prevention. Session 3: Soy and bone health. Session 4: Soy 
and menopause. Session 5: Soy and other health aspects.
 Post-Symposium seminar abstracts: Soy complementary 
food & soy milk programs. Micronutrient fortifi cation 
programs.
 Poster presentation abstracts.

3772. Erdman, John W., Jr.; Balentine, D.; Arab, L.; et al. 
2007. Flavonoids and heart health: proceedings of the ILSI 
North America Flavonoids Workshop, May 31-June 1, 2005, 
Washington, DC. J. of Nutrition 137(3S):718S-737S. March. 
Supplement. [288 ref]
• Summary: “This article provides an overview of current 
research on fl avonoids...”
 “Because a thorough knowledge and understanding 
about the science of fl avonoids and their effects on health 
will aid in establishing dietary recommendations for 
bioactive components such as fl avonoids, a systematic 
review of the science of select fl avonoid classes (i.e., 
fl avonols, fl avones, fl avanones, isofl avones, fl avan-3-ols, 
anthocyanins, and proanthocyanidins) was presented.” 
Address: 1. Univ. of Illinois at Urbana-Champaign, Urbana, 
Illinois 61801.

3773. Vanity Fair. 2007. Sex, drugs, and soybeans: And click 
here for rock ‘n’ roll. April 5.
• Summary: In the late 1950s, Stephen Gaskin joined the 
U.S. Marines; he saw combat in Korea as part of the Fifth 
Regiment. Then the veteran turned Beatnik and Hippie 
as he made his way through San Francisco State College, 
California. on the G.I. Bill and other scholarships. In 1964 he 

earned a master’s degree, then for the next two years taught 
English, creative writing, and general semantics at his alma 
mater. In 1967 he started an informal philosophy seminar 
that would transform itself into “Monday Night Class.” His 
teachings drew on many spiritual traditions from East and 
West, plus his personal experiences with psychedelics. Up to 
1,500 people eventually attended each class.
 The American Academy of Religion [founded in 1909, 
headquartered in Atlanta, Georgia, and today “the world’s 
largest association of academics who research or teach 
religion or related topics”] sponsored Stephen in 1970 on 
a speaking tour of churches in 42 states. Some 300 of his 
acolytes accompanied him in a colorful parade of roughly 80 
buses, trucks, and vans. It became a famous, “mystic trip out 
of San Francisco and into the American heartland.” Above 
the windshield of Gaskin’s bus was written: “Out to save the 
world.”
 They ended up in Summertown, Tennessee, at a 1,750 
acre spread they called The Farm. The 200 people who 
live there today haven’t given up the hippie spirit. But 
over the past 36 years, the spiritual commune has morphed 
“into a high-tech eco-think tank.” They still meditate, hug 
one another, eat tofu, drink soy coffee, and sometimes 
call themselves “Farmies.” The Farm is also home to 10 
nonprofi t organizations and 20 private businesses. And they 
“haven’t given up on the half-forgotten, laughable-seeming 
notion of making the world a better place.”
 The farm started, in 1971, as a religious commune and 
a place where the members worked. To join, you had a sign 
a vow of poverty, turn over your cash and other possessions 
to the group, and accept Stephen Gaskin as your teacher. 
Stephen, now age 72, is married to Ina May Gaskin, author 
of Spiritual Midwifery.
 “The long-haired Farmies adhered to vegan diets and 
worked the land. For protein, they ate soybeans in countless 
permutations.” Between 1971 and the early 1980s the Farm’s 
population grew from 300 to 1,500.
 Then 1983, deeply in debt, they held a vote; the 
communal way of life lost out. Many people left.
 Farm residents believe the way the rest of us live 
now–in an oil-dependent culture of cars, central heating, air 
conditioning, etc.–”is not only soul-deadening but doomed.”

3774. Lozano, Patricio R.; Drake, Maryanne; Benitez, 
D.; Cadwallader, K.R. 2007. Instrumental and sensory 
characterization of heat-induced odorants in aseptically 
packaged soy milk. J. of Agricultural and Food Chemistry 
55(8):3018-26. April 18. [43 ref]
• Summary: Intensities of aroma and sweet aromatic fl avors 
were affected by the processing conditions. Several odorants 
were mainly responsible for the changes in sulfur perception. 
Others were associated with roasted aromas. Some odorants 
were predominantly derived from lipids. “Intensities of 
overall and sulfur notes in soy milk decreased during storage, 
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whereas other sensory attributes did not change.” There 
were also subtle color changes. Address: 1. Dep. of Food 
Science and Human Nutrition, Univ. of Illinois, 1392 West 
Pennsylvania Ave., Urbana, IL 81801.

3775. Ontario Soybean Growers Soybean Report. 2007. How 
do you put soy on your plate? April. p. 1.
• Summary: “April is Soyfoods month, and Canada’s 
soyfood industry is inviting Canadians to share their 
favourite soy recipes for a chance to win prizes.
 “’How do you put soy on your plate?’ is a contest being 
run by Soyfoods Canada–an organization that represents 
Canadian soyfood companies, soy ingredients, and soybean 
farmers. With a mandate to promote soy, one role of the 
organization is to provide soy recipes to consumers and to 
a large portion of nutritionists, dieticians, and cardiac care 
centres within Canada.
 “The recipe contest–running through the month of 
April–seeks recipes that include soyfoods that are available 
for purchase within Canada. Submitted recipes will be 
posted on the organization’s website, www.soyfoodscanada.
com. Five recipes will be selected for inclusion in Soyfoods 
Canada’s next recipe brochure, and one winning recipe will 
receive a prize package from Canada’s leading soyfood 
companies.
 “For more information, visit www.soyfoodscanada.
com.” Address: Guelph, ONT, Canada.

3776. Smit, Ellen; Garcia-Palmieri, M.R.; Figueroa, N.R.; 
McGee, D.L.; Messina, M.; Freudenheim, J.L.; Crespo, 
C.J. 2007. Protein and legume intake and prostate cancer 
mortality in Puerto Rican men. Nutrition and Cancer 
58(2):146-52. [37 ref]
• Summary: Prostate cancer is the number 1 cause of cancer 
death among Puerto Rican men. Consumption of legumes in 
Puerto Rico (14 lb per capita per year) is double that of the 
USA (7 lb). The writers could fi nd no association between 
legumes or protein intake and prostate cancer mortality in 
this longitudinal cohort study of Puerto Rican men. Address: 
1. School of Community Health, Portland State Univ., 
Portland, Oregon 97201.

3777. Sullivan, Cheryl L.; Nash, Marilyn. 2007. Soy on the 
menu: Recipes for foodservice. Champaign-Urbana, Illinois: 
Illinois Center for Soy Foods. 52 p. Illust. No index. 26 cm. 
Series: Soy in the American Kitchen.
• Summary: This book has a creative format: (1) An outer 
color cover folds over the white spiral binding. (2) The pages 
are spiral bound across the top. (3) The bottom unfolds like 
a gusset so the book stands up by itself on a table with the 
pages angled slightly back on a table. (4) A CD-ROM comes 
with the book. Remarkably, the whole package sells for only 
$3.00!
 Contents: Bringing soy foods to the American table: 

Soy in foodservice, why choose soy?, soy foods, vegetarian 
and vegan recipes [in this book], recipe information, nutrient 
information, acknowledgements. Recipes: Appetizers. 
Breakfast. Breads. Salads. Soups. Side dishes. Main dishes. 
Desserts.
 The recipes in this book use: Soy fl our, soymilk, 
tofu, textured vegetable protein / TVP [texture soy fl our], 
edamame, black soybeans, soy analogs [meat and dairy 
analogs].
 Sidebars include: Biodiesel (p. 10). Research shows 
kids like soy in school lunches (p. 11). Uncommon soy 
foods: Tempeh, miso, okara, natto. Are you soy savvy?: Why 
is soy fl our added to baked goods? (p. 14). U.S. soybean 
production, yield, exports, and domestic usage (1979 vs. 
2004) (p. 16). Industrial uses of soybeans: Soy candles, 
ink, biodiesel, soy cleaners, waterproofi ng sealants, soy silk 
(fabric). Are you soy savvy? Edamame (p. 19). INTSOY (p. 
22). NSRL (p. 24). What is the soybean checkoff? (p. 27). 
WISHH initiative for soy in human health (p. 29, 30). Illinois 
Soybean Association (p. 34). What is okara? Why should you 
shake up a carton of soymilk? (p. 39). Make your own tofu 
(p. 47). Address: 1. M.A., R.D., Research Dietitian; 2. Ph.D., 
Project coordinator. Both: 170 National Soybean Research 
Center, 1101 W. Peabody Dr., Urbana, Illinois 61801. Phone: 
(217) 244-1706 or www.soyfoodsillinois.uiuc.edu.

3778. Golbitz, Peter. 2007. Color photos of the soymilk 
processing short course held 22 May 2007 at the SoyCow 
Training Center in Bergville, KwaZulu-Natal, South Africa. 
Bar Harbor, Maine.
• Summary: Peter Golbitz took these color photos and 
wrote the captions. For background see interview with 
Peter Golbitz on 22 Jan. 2009. The short course workshop 
on 22 May 2007 took place at the training center located 
on property owned by Henry Davies adjacent to his Eden 
Manufacturing plant. This workshop (including the travel 
and other expenses of the African participants) was paid for 
mostly by WISHH; other contributors were USAID, Solae, 
Silk, Soyatech, and others.
 (1) Peter Golbitz leading a strategic planning discussion 
at a meeting of the Soy Southern Africa association, held in 
Bergville on May 22.
 (2) Ratan Sharma from the American Soybean 
Association’s offi ce in New Delhi, explaining the equipment 
and processing steps for the SoyCow system. These 
SoyCows are made in India using the ProSoya process 
developed and patented by Raj Gupta (Ottawa, Canada).
 (3) Henry Davies of Eden Manufacturing and the Eden 
Social Development Foundation demonstrating the VitaGoat 
soymilk processor. At this stage, the soymilk and pulp have 
been pressure cooked with steam and the mixture is being 
strained before manual pressing to separate the okara from 
the fresh soymilk.
 (4) A participant grinding soaked soybeans on a pedal-
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powered VitaGoat grinder while a helper feeds fresh 
beans into the grinder hopper.
 (5) Ratan Sharma explaining 
how to make soymilk yogurt from fresh soymilk 
produced with the VitaGoat or the SoyCow. (6) 
Ratan Sharma demonstrating how to make tofu 
using freshly produced soymilk curds from the 
VitaGoat. (7) Ratan Sharma cutting freshly pressed 
tofu for participants at the short course. Onlookers 
include Henry Davies (right) and Mrs. Mchunu 
(center in blue), a member of the South African 
National Government, Inkatha Party, also known 
as “Mama Soya” for her long time and personal 
support of the expanded use of soy in Southern 
Africa.
 (8) Participants at the short 
course taste and evaluate different soymilk and 
soymilk yogurt formulations using different fl avors 
and levels of sweeteners. Address: Director of 
International Business Development, SunOpta 
Grains and Food Group.

3779. Funk, Linda. 2007. April is soyfoods month. 
Iowa Soybean Review (Iowa Soybean Association, 
Urbandale, Iowa) 18(7):10. Spring.
• Summary: “April has been designated Soyfoods 
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Month across the nation, and I can’t think of a better way 
to celebrate than tell you about all the newly discovered 
benefi ts of soyfoods for human health.
 “I just returned from Thailand after attending the 7th 
International Soy Symposium, and I wish you all could have 
been with me to taste the delicious soyfoods dishes that are 
available in this country. Because tofu, tempe and miso are 
so pervasive, the dishes are a part of everyday living.
 “During the symposium in Bangkok, Dr. Mark Messina 
presented compelling information about the ability of soy to 
reduce breast cancer risk. Especially noteworthy, was a study 
from California conducted by researchers from the National 
Cancer Institute, which found women who consumed modest 
amounts, one to two servings, of soy when they were young 
girls, ages 5-11, were 58 percent less likely to develop 
breast cancer as adults. Eating soy during the teenage 
years was also protective, but only by about half as much. 
Is there a downside? No! Soyfoods provide high-quality 

protein, and they are low in saturated fat 
and are cholesterol-free. And it is so easy 
to consume one to two servings per day. 
Try soymilk, soy yogurt and smoothies, 
edamame or soynuts–all convenient and 
delicious options. To learn more, take a 
look at the special report in the pages ahead 
from Dr. Mark Messina on the latest soy 
protein research taking place around the 
world.
 “Recipes are so critical for 
consumers to actually use soy, so I have 
attached two recipes developed exclusively 
for The Soyfoods Council by leading food 
professionals. I have tasted both of them, 
and they are delicious!
 “Give them a try during Soyfoods 
Month, and I think you will agree how 
easy, tasty and good for you they are!
 “From My Kitchen to Yours,...”
 The recipes, each with a color 
photo of the fi nished product, are Chicken 
and Cheese Quesadillas with Edamame 
Salad Topping and Pomegranate-Cherry 
Vanilla Soy Smoothie (with 1 cup vanilla 
soy milk). Another photo shows Linda 
Funk seated at her desk. Address: Executive 
Director, The Soyfoods Council.

3780. Iowa Soybean Review (Iowa Soybean 
Association, Urbandale, Iowa). 2007. 
Scientists discuss benefi ts of soy protein for 
adults and children. 18(7):18-19. Spring.
• Summary: “The 7th International Soy 
Symposium, held March 7-9, 2007, 
in Bangkok, 7 Thailand, was the fi rst 
international conference of its kind to take 

place in Asia. The fi rst in this series was held in Arizona 
in 1994, when relatively few scientists were researching 
soyfoods. This year there were about 300 scientists in 
attendance, from East and West, to discuss collaborative 
efforts and share information.
 “In a session on heart disease, Dr. Suzanne Ho (Hong 
Kong) said that current estimates, of three to fi ve percent, 
to which soy protein lowers low-density lipoprotein (LDL) 
cholesterol are less than initially reported. However, this 
lowering can still signifi cantly help to reduce coronary heart 
disease as each percent decrease in LDL cholesterol lowers 
heart disease risk by two to four percent. Furthermore, Dr. 
Paul Nestel (Australia) said the isofl avones in soybeans 
may directly improve the health of the coronary arteries by 
improving systemic arterial compliance, a measure of arterial 
fl exibility.
 “Equol is a bacterial-derived metabolite of daidzein, one 
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of the two main isofl avones in soybeans, and was the focus 
of two presentations. Studies indicate that among Western 
Caucasians, only about 20 percent of individuals possess 
the intestinal bacteria capable of converting daidzein into 
equol. This may be unfortunate because, as initially proposed 
by Dr. Kenneth Setchell (USA) and discussed by Dr. Shaw 
Watanabe (Japan), those individuals who make equol may be 
more likely to benefi t from soyfood consumption. According 
to Watanabe, there is a huge variation among individuals in 
isofl avone metabolism. In response to the ingestion of the 
same amount of isofl avones, blood isofl avone levels vary 
markedly. However, these variations could be equalized, 
as a Japanese pharmaceutical company is developing an 
equol-containing product that, in theory, will benefi t those 
individuals who don’t make equol.
 “The session on cancer included two presentations, the 
fi rst on breast cancer by Dr. Mark Messina. The soy and 
breast cancer relationship has become controversial in recent 
years because of animal research showing that isofl avones 
stimulate the growth of existing estrogen-sensitive mammary 
tumors in mice without an immune system, and whose 
ovaries have been removed. However, Messina pointed out 
that the human evidence, although not defi nitive, suggests 
neither soyfoods nor isofl avone supplements are harmful. In 
regard to whether soy reduces breast cancer risk, Messina 
concluded the evidence that adult soy intake is protective is 
equivocal. However, exciting, but still speculative, evidence 
suggests consuming moderate amounts of soyfoods during 
childhood and/or adolescence may markedly reduce breast 
cancer risk later in life.
 “Dr. Mindy Kurzer from the University of Minnesota, 
who spoke on soy’s effect on prostate cancer, concluded 
that animal studies suggest soyfoods and isofl avones 
inhibit the development of prostate cancer, and the limited 
epidemiologic data is generally in agreement with the animal 
studies. However, she noted that many of the epidemiologic 
studies suffer from design fl aws. Importantly, according to 
Kurzer, several clinical trials have shown that isofl avones 
slow the rise in prostate specifi c antigen levels in prostate 
cancer patients, which suggests soyfoods may actually have 
an adjunct role in the treatment of prostate cancer.
 “The skeletal benefi ts of soyfoods have been 
investigated for about 15 years, and three speakers at the 
symposium addressed this topic. Dr. Xianglan Zhang (China) 
discussed the results of a study in China that found soy 
intake was associated with a marked reduction in the risk of 
having a fracture over a fi ve-year period among almost 8,000 
postmenopausal women. Finally, one of the highlights of the 
symposium was the presentation by Dr. William Wong from 
the Baylor College of Medicine in Texas. Wong presented 
the results of a two-year trial, funded by the USDA, that 
examined the effects of two different doses of isofl avone 
supplements on bone loss in postmenopausal women. The 
preliminary results suggest that isofl avones reduced the rate 

of bone loss in comparison to the placebo group.
 “Three speakers focused on soyfoods as alternatives 
to conventional hormone therapy for menopausal women. 
According to Dr. Aedin Cassidy (England) better studies are 
needed, but there is some evidence that soyfoods may help 
to alleviate hot fl ashes. Dr. Louise Dye (England) discussed 
the clinical trials that have evaluated the effects of soyfoods 
and isofl avones on cognitive function. Dye said there is 
intriguing evidence suggesting isofl avones improve one 
or more aspects of cognitive function in postmenopausal 
women and recommended more research in this area.
 “There were also discussions on soy infant formula, 
as well as soy protein and weight management. Soy infant 
formula has become very controversial of late because 
of concerns–based on rodent research–about possible 
hormonal effects of isofl avones in infants. However, all of 
the available human evidence indicates that soy formula 
is safe and promotes normal growth and development. In 
regard to weight management, while there appears to be little 
evidence that soy protein causes weight loss to a greater 
extent than other proteins, recent trials show that soy protein 
is as effective. Also, soy protein has advantages over other 
proteins because it directly lowers blood cholesterol and 
doesn’t adversely affect kidney function.
 “Finally, the role of soyfoods in feeding malnourished 
children was presented. One study from China involved 
1,478 children aged 4-12 months. The children were 
randomly divided into two groups and fed a soybean powder 
fortifi ed with a variety of vitamins and minerals or a rice 
powder with vegetable oil containing an equal number of 
calories. After two years, there were marked decreases in the 
number of children with anemia and marked improvements 
in cognitive function. A similar study was conducted in 
India. In this case, three groups of children 1-2 years of 
age were placed on different diets, either the usual diet 
of the children or that diet plus different amounts of soy 
protein. In comparison to the usual diet, children in both 
soy groups fl ourished in regard to weight, height, morbidity 
and cognitive development. These studies provide valuable 
insight into the impact of soy consumption very early in life 
on a wide range of health outcomes.
 “The next international soy conference [sic, international 
symposium] is scheduled to be held in Tokyo, Nov. 9-12, 
2008.
 A sidebar, titled “Study: Soyfoods Reduce Risk of 
Metabolic Syndrome” states: “Metabolic syndrome refers 
to a cluster of metabolic abnormalities including: central 
obesity, elevated blood pressure, dyslipidemia–low high-
density lipoprotein (HDL) and elevated triglycerides–
and impaired glucose metabolism or insulin resistance. 
Individuals with metabolic syndrome are at a greatly 
increased risk for developing heart disease and diabetes.
 “To examine the effects of soy protein on metabolic 
syndrome, researchers from the Harvard University School 
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of Public Health and the Shaheed Beheshiti University in 
Tehran, Iran, randomized 42 postmenopausal women to three 
different diets consumed for eight-week periods.
 “The control diet was the Dietary Alternatives to Stop 
Hypertension (DASH) trial diet. This diet, which has been 
shown to markedly reduce blood pressure, is high in fruits 
and vegetables, low-fat dairy and whole grains. It is low in 
saturated fat, total fat and cholesterol. The control DASH 
diet contained one serving of red meat per day. There were 
also two soy diets. The soy-DASH, in which soyfl our–30 
grams total, about 15 grams protein–was added in place 
of meat, and the other was the soynut-DASH, in which 
soynuts–30 grams total, about 11 grams soy protein–were 
added in place of meat.
 “The meat-DASH diet lowered LDL-cholesterol, but 
the reduction in response to the soy diets was signifi cantly 
greater. Relative to the meat-DASH diet, both soy diets also 
lowered fasting blood glucose levels and improved insulin 
sensitivity. The overall results from this study suggest 
soyfoods can help combat components of the metabolic 
syndrome and may help to reduce disease risk in millions of 
individuals worldwide.”

3781. Shurtleff, William; Aoyagi, Akiko. comps. 2007. 
Marketing miso and miso products: Labels, ads, sell sheets 
and other graphics, 1941-2006. Lafayette, California: 
Soyinfo Center. 267 leaves. May. Illust. (some color). 28 cm. 
Series: Marketing soyfoods.
• Summary: This book is a collection of 151 color and 
90 black-and-white photocopies of materials. Contents: 
Introduction: Marketing soyfoods. Miso: Early documents. 
Graphics–Chronological. Company name index–
Alphabetical. Other books in this marketing soyfoods series.
 The books in this series, each a unique collection of 
graphic materials, are designed for a number of purposes: 
(1) To serve as a source of ideas, ingredients, inspiration, 
legal specifi cations, and basic guidelines for companies in 
the process of developing their own products, designing their 
own graphic materials, and conceiving their own marketing 
strategies. (2) To document the tremendous diversity of 
soyfoods products and the way that each is presented and 
marketed. (3) By arranging the materials in chronological 
sequence, to help document the development and history of 
new product categories and soyfood types, and with them 
the rise of the soyfoods industry and market in the Western 
World. Address: Soyinfo Center, P.O. Box 234, Lafayette, 
California 94549.

3782. Gorn, Heather. 2007. 25 years of vegetarianism 
and a look into the future. Vegetarian Journal (Baltimore, 
Maryland) 26(3):6-13.
• Summary: This issue celebrates the Vegetarian Resource 
Group’s 25th (silver) anniversary. The article contains 
interviews with and a photo of each of the following 

vegetarian pioneers: Frances Moore Lappe (author of Diet 
for a Small Planet), Seth Tibbott (inventor of Tofurky and 
owner of Turtle Island Foods), Laurel Robertson (author of 
Laurel’s Kitchen), Jim Rosen (founder of Fantastic Foods), 
William Shurtleff (author of The Book of Tofu), Andy 
Berliner and Rachel Berliner (co-founders of Amy’s), Ingrid 
Newkirk (co-founder and President of People for the Ethical 
Treatment of Animals (PETA)), Tom Reagan (professor 
emeritus of philosophy, North Carolina State Univ. His most 
recent book is Empty Cages: Facing the Challenge of Animal 
Rights), Michael Jacobson (co-founder of Center for Science 
in the Public Interest (CSPI)), and Nanci Alexander (founder 
of Sublime Restaurant and the Animal Rights Foundation of 
Florida). Address: Undergraduate, Univ. of Pennsylvania and 
longtime volunteer with the VRG.

3783. Gorn, Heather. 2007. William Shurtleff–The soy king. 
Vegetarian Journal (Baltimore, Maryland) 26(3):35.
• Summary: “If you’ve ever eaten soy, William Shurtleff has 
probably played a role in your life. The soybean has proven 
to be his life’s calling, beginning with his penning of The 
Book of Tofu, the seminal book on soy in this country, more 
than 30 years ago.
 “Shurtleff traces the beginning of his journey toward 
vegetarianism to 1964, when he taught [sic, worked] with 
Dr. Albert Schweitzer in Gabon. There was no discussion of 
vegetarianism nor was Dr. Schweitzer; however at the age of 
23 Shurtleff had learned a valuable lesson from Schweitzer’s 
article, ‘The Ethics of Reverence for Life,’ and decided to 
live by this philosophy.”
 “Upon returning to the U.S. to continue his studies at 
Stanford University [California], Shurtleff moved into the... 
Peace and Liberation Commune. In 1968, the commune went 
vegetarian.’ ‘It seemed somehow to be in harmony with the 
spirit of the time,’ Shurtleff said, ‘and the meat in the fridge 
was so gross because people would leave it in there for 
weeks.’
 “After completing his master’s at Stanford, Shurtleff 
moved to Tassajara Zen Mountain Center near Big Sur in 
California to live a Zen Buddhist lifestyle. All meals there 
were vegetarian in accordance with the Buddhist belief that 
compassion must extend to all living beings. For the last 
year of his 2½-year stay, Shurtleff served as a cook. Though 
becoming well-versed about food was not his primary 
objective, it would come to be a signifi cant byproduct as he 
learned about tofu, miso, and other soy products and how to 
cook with them.
 “Then, Suzuki-roshi, the renowned Zen master with 
whom Shurtleff had gone to meditate at Tassajara, asked 
him to go to Japan so they could start a temple for the large 
numbers of Westerners interested in practicing Zen. Within 
a year of Shurtleff’s arrival in Japan, Suzuki-roshi died of 
cancer.
 “’I found myself there, and the reason for my being 
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there changed into pursuing my interest in food.’ He asked to 
become an apprentice to a tofu master and began to learn the 
craft of making tofu.
 “It was during this time that Shurtleff and his future 
wife, Akiko Aoyagi, began work on The Book of Tofu. 
Almost immediately, an eager publisher surfaced and 
all the pieces fell into place. When one commits to an 
unselfi sh purpose, as with the book, Shurtleff observes ‘the 
universe becomes your servant and helper.’ The volume, 
which provides a history of the soybean and details ways 
to make many varieties of tofu, was a huge success. 
Shurtleff immediately began touring the U.S. in a van, 
doing approximately 70 presentations at universities and 
community centers. With every place he visited, a tofu shop 
opened in that town within a year.
 “Though not explicitly expressed, The Book of Tofu 
provided a great service in advancing arguments for 
vegetarianism: ‘I didn’t make it clear what the purpose of the 
book was. The book was to help people become vegetarians, 
and yet that’s not ever clearly stated in the book because I 
knew that it would turn off a lot of people. I wanted it to be 
for everybody.’
 “A series of books followed that, including The 
Book of Miso, The Book of Tempeh, and the book he 
considers perhaps his most important book, Tofu & Soymilk 
Production. Though it only sold about 4,000 to 5,000 copies, 
it has been used to help start hundreds of soy-food businesses 
all over the world.
 “In the midst of these projects, Shurtleff established the 
Soyfoods Center, which serves as a bastion of information 
about soy and related issues. In 1980, he started writing 
The History of Soybeans and Soyfoods, and his ‘main 
work switched from being a writer to being a producer of 
a computerized database on two subjects: soyfoods and 
vegetarianism.’ With more than 75,000 records, the Soyfoods 
Center holds the best records on vegetarianism anywhere 
in the world. At some point, when the technology is more 
easily accessible, Shurtleff hopes to put this database on the 
Internet.” Address: Undergraduate, Univ. of Pennsylvania 
and longtime volunteer with the VRG.

3784. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2007. Illinois Center for Soy 
Foods staff honored with team award. 14(2):6. June.
• Summary: “Four staff members from the Illinois Center 
for Soy Foods in the University of Illinois at Urbana-
Champaign were recently honored with the Team Award for 
Excellence from the College of Agricultural, Consumer and 
Environmental Sciences.
 “This annual award recognizes faculty members and 
academic professionals who, working together as a team, 
have made a signifi cant contribution in teaching, research, or 
extension. The award-winning team includes Director Keith 
Cadwallader, Co-Director Barbara Klein, Deputy Director 

Pradeep Khanna, and Assistant Director Karl Weingartner.
 “The Illinois Center for Soyfoods is dedicated to 
developing innovative processing and marketing techniques, 
educating society on the advantages of a soy-enriched diet, 
and communicating the health benefi ts of new soy foods.
 “The center was established with funding from the 
state of Illinois through the Illinois Council for Food and 
Agriculture Research (C-FAR). Additional support is 
provided by the Illinois Soybean Association. Since its 
founding six years ago, the activities of its leadership team 
have spanned basic science, technology development, 
education of new professionals, and outreach to 
organizations and consumers.
 “The center’s team of 15 faculty and academic 
professionals has used its expertise in food chemistry, 
nutrition, home economics, management, and food 
technology in a wide variety of successful projects and 
activities to promote soy foods.
 “Garnering some $4 million in grants, the Center has 
provided the scientifi c knowledge, technical know-how, and 
educational materials needed for using soy foods to achieve 
multiple aims.
 “Major efforts have focused on combating and 
preventing child obesity through soy foods in school lunch 
programs and alleviating protein defi ciency of diets in 
developing regions by developing culturally sensitive foods 
and food-processing technologies.
 “Other projects have provided a fast and safe way 
of restoring nutrients to populations affl icted by natural 
disasters and wars by developing affordable food bars and 
preventing wasting and premature death of HIV/AIDS 
patients by developing easy-to-ingest, high-protein foods.
 “Education and outreach remain priorities, with staff 
members developing educational materials such as the Soy in 
the American Kitchen cookbooks and the Soy Starter Kit to 
teach consumers how to add soy to their diet.
 “The staff has also conducted short courses and 
workshops, made numerous presentations, and participated 
in international fi eld visits to 13 countries around the world.”

3785. Shurtleff, William; Aoyagi, Akiko. comps. 2007. 
Marketing soynuts and soynut butter: Labels, ads, sell 
sheets and other graphics, 1928-2006. Lafayette, California: 
Soyinfo Center. 201 leaves. June. Illust. (some color). 28 cm. 
Series: Marketing soyfoods.
• Summary: This book is a collection of 133 color and 
49 black-and-white photocopies of materials. Contents: 
Introduction: Marketing soyfoods. Soynuts: Early 
documents. Graphics–Chronological. Company name index–
Alphabetical. Other books in this marketing soyfoods series.
 The books in this series, each a unique collection of 
graphic materials, are designed for a number of purposes: 
(1) To serve as a source of ideas, ingredients, inspiration, 
legal specifi cations, and basic guidelines for companies in 
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the process of developing their own products, designing their 
own graphic materials, and conceiving their own marketing 
strategies. (2) To document the tremendous diversity of 
soyfoods products and the way that each is presented and 
marketed. (3) By arranging the materials in chronological 
sequence, to help document the development and history of 
new product categories and soyfood types, and with them 
the rise of the soyfoods industry and market in the Western 
World. Address: Soyinfo Center, P.O. Box 234, Lafayette, 
California 94549.

3786. Shurtleff, William. 2007. Thoughts and questions 
concerning Chinese traders in Nagasaki, Japan. Could they 
have exported soy sauce? Could they have sold that soy 
sauce to British East India Co. merchants? SoyaScan Notes. 
July 15. Compiled by William Shurtleff of Soyinfo Center.
• Summary: In about 1600 the Chinese obtained an offi cial 
trade permit and settled in Nagasaki. At the peak of Chinese 
activity there, about a century later, as many as 190 Chinese 
ships a year were visiting Nagasaki, and one-sixth of the 
town’s population hailed from the East Asian mainland. 
Address: Founder and owner, Soyfoods Center, Lafayette, 
California. Phone: 925-283-2991.

3787. Messina, Mark. 2007. International symposium on soy 
meets in Thailand. Soy Connection 15(3):1-3. Summer.
• Summary: “The 7th International Symposium on the 
Role of Soy in Health and Disease Prevention was held in 
Bangkok in March, attended by nearly 250 scientists. The 
symposium was followed by a workshop on the role of soy 
in malnourished populations. The meetings presented an 
excellent opportunity for Western scientists to learn about 
current Asian research.
 “A recurrent theme of the Symposium was the potential 
of soyfoods to benefi t malnourished populations.”
 Papers on soy and heart disease were present by Paul 
Nestel (Australia), Kenneth Setchell (Cincinnati, Ohio, 
USA), and John Erdman (Univ. of Illinois).
 Cancer: The session on soy and breast cancer concluded 
that “the evidence that adult soy intake reduces breast cancer 
risk is equivocal, but in contrast, evidence seems to indicate 
that soy intake during adolescence reduces breast cancer 
risk later in life. Specifi cally, all four of the epidemiological 
studies that have examined this issue have found early 
soy intake to be protective. In the most recent study,... 
researchers from the National Cancer Institute found that 
adult Asian women in the United States who consumed the 
most soy between ages 5 and 11, were 58% less likely to 
develop breast cancer than were women who consumed the 
least amount of soy during this period.” Mindy Kurzer (Univ. 
of Minnesota) presented a study on soy protein and prostate 
cancer.
 Also discusses soy and malnourished populations and 
other highlights from the Bangkok meeting. Address: M.S.

3788. Debruyne, Ignace. 2007. Global product opportunities: 
Value creation using soy protein. Paper presented at 
Unlocking the Value of Soy Protein in Consumer Foods, 
Guelph Food Technology Centre (GFTC)–Soy 20/20, 
Brampton, Ontario, Canada. 108 p. Presented 18 Oct. 2007.
• Summary: Contents: 1. Why consuming soybean foods?: 
Different objectives for different stakeholders, major 
drivers and objectives–Value creation. 2. Soybeans, soy 
protein and soyfood market: Soy protein products. soyfood 
products. 3. Similar markets: EU, USA, Canada. 4. Value 
creation through innovation and product development: IP 
[identity preserved] and non-GM supply, soy as a functional 
ingredient, novel food product applications. 4. Value creation 
through marketing & communication: Nutrition & health 
communication. 5. Conclusions. The page titled “Soy 
processors & supporting services: a vast list of players” [in 
Canada] (p. 32) includes: Cargill Texturixing Solutions, 
Concord Sales, Galaxy Foods, Garden Protein International, 
Guelph Food Technology Centre, Gain Celestial Canada, 
Hilton Soy Foods, Internova, La Soyarie, Leading Blends, 
Maple Leaf Foods, N2 Ingredients, Noble Bean, Nutri-Soya 
foods, Nutritel Food Technologies, Oléangerie, Okanagan’s 
Soya, Ontario Soybean Growers, Parmalat Canada, Prograin, 
Protenergy Natural Foods, Protex Foods, Roy Legumex, 
Sol Cuisine, So Soya, Southwest Ag Partners, Soya Dairy, 
SoyaWorld, Soyfoods Canada, Soylutions, SunOpta, Sunrise 
Soya Foods, Tayo Foods, Tetra Pak, Thompsons, Tixena Int’l 
Marketing, White Wave.
 Note: This PowerPoint presentation was retrieved 
from on the Web (May 2008) at http://www.soy2020.ca/
pdfs/IgnaceDebruyne -presentation%20.pdf. Address: PhD, 
Ignace Debruyne & Associates VOF, Haverhuisstraat 28, 
B-8870 Izegem (Belgium). Phone: +32 51 31 12 74; Mobile: 
+32 476 46 07 98; Fax +32 51 31 56 75. E-mail: ignace.
debruyne@advalvas.be.

3789. Product Name:  Silk Pumpkin Spice (Slightly Thick 
Soymilk in Gable Top Cartons).
Manufacturer’s Name:  Dean Foods / WhiteWave Foods 
(Product Developer-Distributor).
Manufacturer’s Address:  2515 McKinney Ave., Suite 
1200, Dallas, Texas 75201.
Date of Introduction:  2007 October.
Ingredients:  Organic soymilk (fi ltered water, whole organic 
soybeans), organic evaporated cane juice, natural fl avors, sea 
salt, carrageenan.
Wt/Vol., Packaging, Price:  Quart Pure-Pak carton.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et (glossy color, 
front and back, 28 cm) sent by Patricia Smith from Natural 
Products Expo East. 2007. Oct. “Silk for the holidays. New.” 
On the front panel photo show: (1) Three hands holding 
beige mugs of Silk in a toast, each much containing soymilk 
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and a cinnamon stick. A fi re burns in the background. (2) The 
front of two Silk soymilk gable top cartons, one of Pumpkin 
Spice fl avor and the other of Nog. On the rear are given the 
nutrition facts, ingredients, UPC and bar codes, and case 
information for each product.
 Product with Label purchased in the dairy case at 
Safeway supermarket in Lafayette, California. 2010. Dec. 18. 
One quart retails for $3.29–very expensive! By comparison, 
a half gallon of Safeway’s (Lucerne brand) “Holiday 
Eggnog” retails for $2.99. So the Silk Pumpkin Spice is 
more than twice as expensive (2.2 times as much) per fl uid 
ounce. White Wave is now a brand owned by Dean Foods. 
Front panel: “Lactose-free. Seasonal fl avor.” Back panel: 
“Every drop of Silk is made from non genetically modifi ed 
soybeans, grown right here in North America.” Note: The 
organic soybeans and evaporated cane juice used in 2007 
have been replaced by so-called “all natural” soybeans and 
evaporated cane juice.
 Soyinfo Center taste test. 2010. Dec. 18. Flavor: 
Mediocre. Consistency: Less thick and rich than expected.

3790. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2007. Game day chili scores 
big! 14(3):6. Oct.
• Summary: “Cheryl Sullivan and Marilyn Nash, with 
Illinois Center for Soy Foods (ICSF) and the National 
Soybean Research Laboratory (NSRL) won top honors 
for the University of Illinois with their Game Day Chili at 
the Sixth Annual International Beer and Chili Cook-Off in 
Urbana, Illinois.
 “Over 2,500 attendees sampled 11 different kinds of 
chili and judges proclaimed the vegetarian chili made with 
soy to be the best overall. Judging criteria included 5 factors: 
aroma, consistency, color, taste and aftertaste. The chili 
was judged on whether it smelled appealing and looked 
appetizing. It was also assessed based on how well the 
combination of ingredients melded together, if it tasted good 
and if after swallowing there was a pleasant aftertaste.
 “How good can soy taste? Just ask the judges who gave 
top honors to Game Day Chili. It was the only entry among 
all the competitors that included soy. A blind judging format 
was used, so judges were not aware Game Day Chili was 
meatless.
 “’Last year was our fi rst time to enter the contest and 
participating in 2006 really gave us valuable knowledge 
for this year’s winning recipe,’ said Marilyn Nash, Project 
Coordinator. Nash commented that one of the recipe’s unique 
ingredients was chipotle chilies in adobo sauce. ‘It really 
gave the chili a pleasing smoky fl avor.’
 “’We were the only meatless chili being offered to 
attendees and many of those who tasted our chili appreciated 
the fact that it was delicious and vegetarian,’ said Cheryl 
Sullivan, Registered Dietitian.
 “Sullivan provided details on the soy component of the 

recipe. ‘Our recipe incorporates textured vegetable protein, 
also known as TVP™, or textured soy protein. It is made 
from defatted soy fl our that has been texturized to resemble 
meat. TVP™ is a high quality protein and also a good source 
of fi ber. People can substitute it for some or all of the meat in 
their own favorite chili recipe,” remarked Sullivan.
 “The University of Illinois has a longstanding 
reputation in the soy area–everything from seed production 
to processing to nutrition. The recipe was perfected in the 
Illinois Center for Soy Foods test kitchen located in the 
National Soybean Research Center on campus at 1101 W. 
Peabody Drive, Urbana, IL.
 “If you’re looking for a crowd pleaser for your next 
tailgate party or family get together, consider Game Day 
Chili.”

3791. Soyatech, Inc. 2007. Soya & Oilseed Bluebook 2008. 
Bar Harbor, Maine: Soyatech. 446 p. Nov. Comprehensive 
index. Brand name index. Advertiser index. Statistical 
conversions. 28 cm.
• Summary: This is the 2nd year in a row that the Bluebook 
(a $95 value) has been sent free of charge to qualifi ed 
industry members. On the cover are color photos of seven 
different crops (mostly growing in fi elds) covered in this 
book. The oilseeds covered in this book are (alphabetically): 
Canola, coconut, corn, cottonseed, fl axseed, hempseed, 
jatropha, linseed, palm, peanut, rapeseed, saffl ower, soya, 
sunfl owerseed. Note that hempseed, jatropha, linseed, and 
saffl ower have been added this year.
 On the inside front cover is a color ad from Natural 
Products Inc. (Grinnell, Iowa) titled “Technology doesn’t 
have to be complicated to be effective.” Photos show 
applications of some of the company’s products: soymilk 
ingredients, tofu ingredients, bakery ingredients, and egg 
replacers. On the fi rst page is a full page color ad from 
Bunge North America (St. Louis, Missouri). On the back 
cover is a full page color ADM ad titled “Where does healthy 
begin?” showing a mother talking with her young daughter 
in the back of a pickup, on a farm. The tag line is “Meeting 
today’s demands. Envisioning tomorrow’s needs.”
 In the Foreword, Peter Golbitz writes: “We no longer 
determine the price of oilseeds and grains based solely 
upon their value as a food or feedstock–we now factor in 
what their value may be as an alternative source of energy. 
The rise in commodity prices that we have seen over the 
past year... has been primarily driven by the use of, or the 
anticipated use of, agricultural crops for energy. Whether or 
not we can ever grow enough crops to make a substantial 
contribution to our energy supply is now being debated...” 
“The continuing removal of trans-fats from food applications 
has created a boom market for oils, other than those that are 
hydrogenated,...”
 “Soyatech’s role in all of this has been to provide as 
much information as possible to the players throughout the 
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value chain... Soyatech’s seminal reference, the Soya & 
Oilseed Bluebook, will continue to evolve... and provide the 
best information available on the industry.” Address: 1369 
State Hwy 102, P.O. Box 84, Bar Harbor, Maine 04609. 
Phone: 207.288.4969.

3792. WhiteWave Foods Company. 2007. Responsible 
livelihood: Silk and our community (Leafl et). Boulder, 
Colorado. 3 panels each side. Each panel: 10 x 10 cm.
• Summary: See also next page. Small leafl et (glossy 
color) sent by Patricia Smith from Natural Products Expo 
East. 2007. Oct. On the front: Photos show: (1) A carton 
of Silk. (2) Three wind power generators. The three inside 
panels are: Local action (“We have partnered with our local 
Community Food Share for 15 years”). Powered by the wind 
(“Silk is produced using clean, renewable, wind energy. 
Our annual wind energy purchase is the environmental 
equivalent of: Preventing the impact of 17,500 tons of 
polluting greenhouse gases. Eliminating the emissions 
of 3,500 cars. Planting 4,500 acres of oxygen-producing 
trees. Bonneville Environmental Foundation”). Nourishing 
America–and America’s farmers (“Silk is the largest user 
of U.S. organic, food grade soybeans.” “We have proudly 
sponsored Farm Aid since 2001, supporting their mission 
to keep family farmers on their land...” “We lend ongoing 
support to sustainable agricultural groups like the Organic 
Trade Association and the Organic Farming Research 
Foundation”).
 The last panel states: “Silk is America’s number one 
soymilk brand.” Address: Boulder, Colorado 80301.

3793. Kay, Theodore. 2007. Thoughts and refl ections on 
my four visits to Malawi. Taiwan. 3 p. Nov. 1. Unpublished 

typescript.
• Summary: “This year’s short term mission to Malawi 
was my fourth since 2004. Service targets, methods, and 
routes of the four short term missions were almost entirely 
the same. Our routes were arranged by CCAP’s (Church of 
Central Africa Presbyterian) Nkhoma synod and we always 
stayed at the Capital Hotel, which is Malawi’s highest-class 
hotel. Therefore, the Malawi that we got to know through 
our short term missions were entirely focused on residents 
and churches of middle and upper economic classes, and 
we haven’t been able to make contact with or see people of 
lower economic classes or their living environment. Poor 
people generally lived in alleys that didn’t have blacktop 
and vehicles couldn’t pass through or in orphanages. These 
locations can be reached after a 20-40 minute car ride from 
the Capital Hotel. It seems that Malawi’s government only 
develops and cares for places that can be reached by car 
and chooses to neglect places that can’t be. Elementary 
schools and even the most fundamental facilities are nowhere 
to be seen in places that vehicles can’t reach. Until this 
day, service targets of short term missions are the same as 
Malawi’s government and focused only on middle to upper 
economic classes, completely overlooking the poor. Does 
this follow the Bible’s teachings?
 “During this trip to Malawi we were very lucky to 
see and hear about foreign and local volunteer groups 
assembled to service the poor in both urban and rural areas. 
If Taiwanese churches also intend to assemble short term 
missions to Malawi next year, I recommend that a whole 
day be set aside to visit areas of the poor and orphanages. 
As for gifts, I suggest the churches to purchase used 
blankets and winter clothes at South Africa’s Salvation 
Army; it is too expensive and not worth the expense to 
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mail them from Taiwan. I haven’t heard of any orphanages 
founded by the CCAP, however, 10 percent of Malawi’s 
population are orphans, AIDS being the main cause of death 
of their parents. When I served in Nigeria (1971-1979), I 
successfully introduced soy beans into the local diet and 
developed simple methods for producing soy milk without 
any bad smells and taste; I also accomplished the same 
in Kenya during 1993. Therefore, on my fi rst short term 
mission to Malawi in 2004, I brought a small packet of soy 
beans from Taiwan and cooked it for the women of CCAP, 
in which their acceptance was almost 100%; I heard that 
soy beans had been introduced into Malawi for almost fi ve 
years, but there seemed to be something wrong with the 
way they processed it. The second time I went to Malawi I 
brought a blender instead of soy beans from Taiwan. I soon 
found out that the local soy beans tasted bad and couldn’t 
produce soy milk, it was then that I started to suspect the 
local soy beans were genetically modifi ed (to achieve pest 
prevention or mass production at the cost of sacrifi cing 
palatability). During my fi rst visit to Malawi, I visited the 
Mzuzu Central Hospital (300 beds), which was donated 
by Taiwan’s Ministry of Foreign Affairs and managed by 
Pingtung Christian Hospital, and saw that its staff enjoyed 
soy milk every day. Water absorption of the soy beans at 
Mzuzu were normal, so I asked Mzuzu staff to donate 10 
kilograms of soy beans for me to bring back to Lilongwe and 
give to pastor Phiri who was responsible for the promotion of 
soy beans. On July 20th last year, when I left Malawi and left 
the blender I brought from Taiwan and soy beans purchased 
from the traditional market to the Capital Hotel’s waiter 
pastor Phiri (he only graduated from the seminary at the 
beginning of last year after working part time for four years), 

I didn’t expect him but he started promoting soy beans to 
central Malawi and started having volunteers help him with 
his work.
 “Up to the end of last year, the number of volunteers 
has surpassed 200 and over 5 million Malawians were 
taught how to eat soy beans. The Compassion Ministries 
Development Program (COMDEP), which is a registered 
non-governmental organization, was established at the 
beginning of last year. Besides continuously introducing 
methods for cooking soy beans, they began developing: (1) 
Methods for training health education teachers (illiterate) 
in remote areas of Malawi (doctors and nurses that were 
COMDEP volunteers thought the method that I saw in 
Nigeria developed by American medical missionaries was 
feasible). (2) Appropriate Technology, techniques for training 
illiterate residents to copy, produce, and repair tools for 
everyday life. (3) Organic agriculture (avoids the use of 
expensive fertilizers and pesticides) and established literacy 
classes in remote areas. These developments would be 
unthinkable if God weren’t behind them. I am turning 73 this 
year and I would like to thank God for still using me even 
if I am starting to forget things. I was summoned to see the 
chief secretary of the cabinet who are in charge of national 
nutrition and AIDS in my last trip to Malawi, representatives 
of COMDEP were also invited as well (representatives 
of COMDEP were unable to reach could now be reached 
through me), which is how God works: putting the right 
person in the right location at the right time. I remember 
being arranged to give a thank-you speech after the Sunday 
sermon of CCAP’s Nkhoma synod in Lilongwe, I made a 
speech with anger because a wealthy elder of the church 
asked me to raise funds for them in Taiwan; ever since I’ve 
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had an income (including serving in Nigeria and Kenya) I’ve 
relied on myself alone for fi nancial support.
 “I was often close to being bankrupt because I was my 
own support, but God loved me and made me experienced 
many great achievements, which is “The end of man is the 
beginning of God”. During my speech, my focus was to 
not let them over rely on foreign funds or support. There 
was a report on the church newspaper saying “pastors of 
Malawi’s CCAP Nkhoma synod requested the right to carry 
arms to protect themselves from robbers...” after getting a 
few copies of the English original, I brought them to Malawi 
and showed them to pastors of CCAP’s Nkhoma synod. 
I commented that the gap between poor and rich was too 
severe, however, CCAP’s Nkhoma synod seemed unwilling 
to acknowledge the poor; their pastors were liberal with 
money and some even had more than one wife.
 “Only their chief secretary pastor Kawale wouldn’t 
submit and argued with me for a few minutes, other pastors 
and theology students could only force a smile. I declared 
that for pastors to openly request to carry arms for self 
protection in front of the international media was a huge 
joke. After Sunday sermons, pastors can change into clothes 
that poor people wear to avoid being robbed; they don’t need 
to wear pastor’s clothes every single day. In my 35 years in 
African countries, I’ve never seen a country with such a huge 
difference between the rich and poor as Malawi, and I’ve 
never seen ministers (CCAP’s Nkhoma synod) that cared less 
about the poor.
 “Note: The female population of African countries is 
far higher than the male population because public hygiene 
is terrible and female infants have a far stronger resistance 
against diseases than male infants. Africa’s average age 
is calculated from ages 5 and up” (Continued). Address: 
Taiwan.

3794. Kay, Theodore. 2007. Thoughts and refl ections on my 
four visits to Malawi (Continued–Document part II). Taiwan. 
3 p. Nov. 1. Unpublished typescript.
• Summary: (Continued): “The Technical Mission, 
International Cooperation and Development Fund, Ministry 
of Foreign Affairs, R.O.C., has been assisting the work of 
COMDEP since September last year. Besides assigning 
specialist Jung-Huei Lin to assist the promotion of organic 
agriculture, soy bean seeds are provided and vehicles are lent 
to COMDEP volunteers free of charge. COMDEP volunteers 
may use these vehicles to introduce methods for eating soy 
beans, teach Malawians how to grow soy beans, and promote 
rural village redevelopment. Hopes are that soy bean 
cooking methods will be introduced to all over Malawi’s 
population by the end of this year; Malawi has a population 
of 11 million. Currently, soy bean grinding equipment only 
function with electricity, however, power is only supplied 
to a fourth of Malawi. Developing grinding equipment that 
doesn’t require electricity is the next goal. The currently used 

mortar and pestle (used by locals for grinding corn) can’t 
grind soy beans fi ne enough. Another goal is to use non-
genetically modifi ed soy beans that taste good in place of the 
currently used genetically modifi ed soy beans. The soy bean 
is a main export of African countries; therefore, most African 
governments are not very happy to see soy beans become 
part of the diet of the poor; this inhumane situation becomes 
worse for poorer countries and Malawi was once the world’s 
8th poorest country. Therefore, this kind of work can only 
be promoted through local non-governmental organizations 
quietly.
 “The common failing of black Africa, which is south 
of the Sahara Desert and north of the Republic of South 
Africa, is malnutrition and hunger. A third of the soy bean’s 
ingredients is a top-quality protein.
 “On June 18th this year, the cabinet’s chief secretary Dr. 
Mary Shawa who is in charge of national health and AIDS, 
specially visited Ambassador Chuang in the Embassy of the 
Republic of China to seek assistance from the Taiwanese 
government in the promotion of soy beans. The International 
Cooperation and Development Fund of the Ministry of 
Foreign Affairs has listed a preliminary budget of US$100 
thousand to purchase manual grinders, in hopes they will be 
sent to remote villages and orphanages of Malawi next year 
for use. Malawi’s orphans make up 10 percent of Malawi’s 
total population, most of their parents died from AIDS.
 “Merry Christmas and Happy New Year
 “Theodore Kay & Marie Lin
 “marilin@ms2.mmh.org.tw tkay_831 @yahoo.com.tw
 Phone: +886-2-2882-2992
 “P.S. Recently both Mozambique and Tanzania 
governments request COMDEP about helping them soya 
beans popularization through their embassies in Malawi. 
Both countries were once the poorest country in the world. 
So please continuously praying for the success of soya bean 
popularization work in these the most desperate lands.” 
Address: Taiwan.

3795. SoyaScan Notes. 2007. Chronology of major soy-
related events and trends during 2007 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: Jan. 1–Soyfoods Center changes its name to 
Soyinfo Center.
 Feb.–The Soy Connection for the Food Industry (Vol. 
1, No. 1) starts to be published by United Soybean Board as 
a free e-newsletter. The subject of the fi rst issue is Qualisoy 
soy oil.
 March 6-8 International Soy Utilization conference held 
in Bangkok, Thailand. It is organized by: The Institute of 
Nutrition, Mahidol University (INMU), ASA International 
Marketing (ASA IM), and the Soy Food Forum Southeast 
Asia (SFF).
 April 4–Organizations listed in the Soya & Oilseed 
Bluebook are invited and enabled to update their own 
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listings online. The update listing will appear as soon as the 
Bluebook editors review it and in the print edition in the 
fall. The Bluebook will continue to be printed as a bound 
book. Preferred customers will receive a free copy. Qualifi ed 
people or organizations in the industry who request a copy 
pay shipping and handling. Those outside the industry must 
pay for shipping and handling plus a $95 fee.
 June 11–The Hain Celestial Group completes its 
acquisition of the tofu and meat-alternatives business of 
WhiteWave Foods Co., a subsidiary of Dean Foods. The 
product line includes grilled and baked tofu, seitan, tempeh, 
etc. These products are expected to complement Hain 
Celestial’s existing meat alternatives under the Yves brand in 
Canada and the United States. The White Wave tofu business 
generated sales of approximately $8 million in the last 
fi nancial year. Dean Foods keeps Silk soymilk.
 July 11–Solae announces that it has completed its 
purchase of Cargill’s Prolisse line of isolated soy proteins 
(ISP; soy protein isolates), including the patented membrane 
technology for processing ISP.
 Aug. 7–SunOpta (incl. SunRich), headquartered in 
Canada, announces that it has acquired a soymilk plant in 
Heuvelton, New York, from ProSoya Corporation (Ottawa, 
Ontario). Allan Routh is president of the SunOpta Grains and 
Foods Group.
 Aug. 16–CPM (Waterloo, Iowa) acquires Crown Iron 
Works (Minneapolis, Minnesota). CPM is owned by Golbert 
Global, a private equity group. The acquisition doubles the 
size of CPM.
 Sept. 11–Hain Celestial Group announces it will delay 
fi ling its annual report with the U.S. Securities and Exchange 
Commission (SEC) pending a review of its practices in 
granting stock options. Thus, the annual report was received 
by shareholders in April 2008, rather than the typical Nov. 
2007.
 Nov. 5–Symington’s, a major U.K. food manufacturer, 
has acquired the dry-mix products from Hain Celestial 
(formerly known as Haldane Foods) for an undisclosed 
sum. In the purchase of Hain Celestial’s dry mix operation, 
Symington will take over the Barrow based production 
centre from Hain Celestial and will enable the company to 
increase its stake in the growing health food and vegetarian 
sector. Main products in the acquisition are couscous, 
sport nutrition, snack pots and vegetarian meals. Brands 
acquired include Granose, Realeat, Direct Foods, Organic 
and Amazing Grains. Granose was owned by Haldane Foods 
which also owned Direct Foods and Realeat. So you will also 
fi nd Sosmix and Burgamix have disappeared as well–but 
they have returned under the Granose brand. We now have 
the Granose Sausage Mix, Burger Mix and others that have 
replaced the Realeat and Direct Foods Sosmix and Banger 
Mix as well as the Burgamix. Popular products like Nut 
Roast, Cashew Nut Roast and Chicken Style Bake were 
discontinued following the sale of the Realeat, Granose and 

Direct Foods brands.

3796. Gardner, Christopher D.; Messina, M.; Kiazand, A.; 
Morris, J.L.; Franke, A.A. 2007. Effect of two types of soy 
milk and dairy milk on plasma lipids in hypercholesterolemic 
adults: a randomized trial. J. of the American College of 
Nutrition 26(6):669-77. Dec. [50 ref]
• Summary: “Objective: To compare the effects of two 
commercially available soy milks (one made using whole 
soybeans, the other using soy protein isolate) with low-fat 
dairy milk on plasma lipid, insulin, and glucose responses.”
 “Conclusion: A 25 g dose of daily soy protein from soy 
milk led to a modest 5% lowering of LDL-C relative to dairy 
milk among adults with elevated LDL-C. The effect did not 
differ by type of soy milk and neither soy milk signifi cantly 
affected other lipid variables, insulin or glucose.” Address: 
1, 3-4. Stanford Prevention Research Center and the Dep. of 
Medicine, Stanford Univ. Medical School, Stanford.

3797. Messina, M.; Hamilton-Reeves, J.; Kurzer, M.; 
Phipps, W. 2007. Effect of soy protein on testosterone levels 
(Letter to the editor). Cancer Epidemiology, Biomarkers & 
Prevention 16(12):2795. Dec. With author reply, p. 2795-96. 
[1 ref]
• Summary: Page 2794: This letter is in reply to: Goodin. S.; 
Shen, F.; Shih, W.J.; et al. “Clinical and biological activity 
of soy protein powder supplementation in healthy male 
volunteers.” Cancer Epidemiology, Biomarkers & Prevention 
2007;16:829–33
 Page 2796: A letter to the editor from Susan Goodin, 
Weichung J. Shih, Michael Gallo, Joseph Aisner, and Robert 
S. DiPaola (The Cancer Institute of New Jersey University 
of Medicine and Dentistry of New Jersey / Robert Wood 
Johnson Medical School New Brunswick, New Jersey). 
Address: 1. Nutrition Matters, Inc., Port Townsend, 
Washington.

3798. Department of Health and Human Services, Food 
and Drug Administration. 2007. Food labeling: Health 
claims–Soy protein and coronary heart disease, fi nal rule. 
Reevaluation. Opportunity for public comment. Federal 
Register 72:72738-740. [167 ref]
• Summary: Note: In reply to a question (22 Jan. 2017) 
about the current status of this reevaluation Shurtleff asked 
Mark Messina PhD by e-mail if he knew where the matter 
now stood. Messina replied: Shortly after this decision was 
announced in 2007, the Soy Nutrition Institute met with the 
FDA. “A couple of years ago the Weston A. Price Foundation 
(WAPF) sued the FDA to force them to make a decision. 
The FDA has agreed that they will come out with a decision. 
There is some sort of agreement between the WAPF and the 
FDA. The FDA has issued two statements saying they are 
continuing to evaluate the data. It is really diffi cult to know 
from these vague statements in what direction the FDA is 
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heading. Lawyers working with the USB/SNI continue to 
monitor the situation.” Address: Washington, DC.

3799. Product Name:  Silk Soymilk (Aseptic Single Serve) 
[Vanilla].
Manufacturer’s Name:  WhiteWave Foods.
Manufacturer’s Address:  12002 Airport Way, Broomfi eld, 
CO 80021.  Phone: 1-800-488-9823.
Date of Introduction:  2007.
Ingredients:  Organic soymilk (fi ltered water, whole organic 
soybeans), organic evaporated cane juice, calcium carbonate, 
natural vanilla fl avor, sea salt, carrageenan, vitamin A 
palmitate, vitamin D2, ribofl avin (B2), vitamin B-12.
Wt/Vol., Packaging, Price:  8.25 fl  oz (244 ml) metallic 
Tetra Prisma Aseptic carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  See next page. Leafl et 
(glossy color, front and back, 28 cm) sent by Patricia Smith 
from Natural Products Expo East. 2007. “Introducing Silk 
Vanilla Aseptic single serve.” On the front, a large photo 
shows a white man and a black woman with the product. 
Silk is now “in a handy grab-and-go package.” On the rear: 
The product is sold in 3-packs and 18-packs. Nutrition facts, 
ingredients, UPC and barcodes, and case information are 
given.

3800. Yeager, Selene. 2007. The doctor’s book of food 
remedies: the latest fi ndings on the power of food to treat and 
prevent health problems–from aging and diabetes to ulcers 
and yeast infections. Fully revised and updated. [Emmaus, 
Pennsylvania]: Rodale Inc. Distributed to the trade by 
Macmillan. xii + 707 p. Index. 24 cm. 1st ed. 1998.
• Summary: The chapter titled “Soy foods: Help for weight 
loss” (p. 579-83) explains that in the late 1990s the media 
strongly promoted soy, made it into a sort of miracle food 
or cure, and rode the wave up, then after about 2005 when 
scientists found that soy was not a miracle food, the media 
decided that “The party’s over,” and they rode the wave 
down. In 2005 soy foods faced big setbacks, when a U.S. 
government panel said there wasn’t clear evidence that soy 
could guard against heart disease, ease menopause, or protect 
bones from osteoporosis. “In response the National Institutes 
of Health (NIH) said it would stop paying for new soy 
studies.” That fall, the soyfoods industry withdrew a petition 
that asked the FDA to permit food labels that claim that soy 
protein helps prevent cancer.
 This chapter explains: “But fl ash forward to 2006, where 
one dour headline–’Soyonara–tells the sad tale. Has this 
promised [by the media] superfood become a has-bean?” 
Maybe not.”
 It proceeds to give a fair assessment of what current 
science says can and cannot be expected of soyfoods. Cannot 
(by itself): Signifi cantly reduce cholesterol. Protect against 
breast or prostate cancer. Build bones or reduce osteoporosis. 

Cool hot fl ashes or reduce menopause symptoms. This 
is followed by a long list of its many well-known health 
benefi ts. “That’s good news because soy seems to be here to 
stay.” It has gone mainstream, and sales of soy foods in the 
United States rose dramatically from $300 million in 1992 to 
$3.9 billion by 2004–a 13-fold increase in 13 years.
 The section titled “The joy of soy” gives brief 
defi nitions of some of the most popular soyfoods: Edamame, 
soy nuts, meat substitutes [sic, alternatives], soy fl our (made 
from roasted, ground soybeans), soy milk, tempeh, and 
texturized soy protein.
 A sidebar titled “Doctor’s top tip” recommends eating 
soy (such as edamame, tofu, soy nuts, and some soy burgers) 
in place of foods high in animal fats. The head of the 
American Heart Association’s nutrition committee reminds 
us: “Heart disease is a major problem–using soy protein 
instead of animal protein is still a win.”
 Dr. Mark Messina, a prominent soy researcher, says 
there are many reasons to add soy to your diet from just a 
basic nutritional point of view: (1) Soyfoods such as tofu 
or tempeh are high quality, low-cost, versatile sources of 
protein. (2) A half cup of tofu, curded with calcium sulfate, 
can provide more than 25% of the Daily Value (DV), plus a 
signifi cant amount of iron. (3) Soyfoods contain little of the 
artery clogging saturated fats found in meat and many dairy 
products.
 Contains recipes for: Soy fruit smoothie (with vanilla-
fl avored soy beverage, p. 583). Mocha Tofu Pudding (with 2 
packages {10½ ounces each} silken tofu and 2/3 cop packed 
light brown sugar).
 The index contains 34 entries for soy, 13 for tofu, 4 
for tempeh, 3 entries for miso, 2 entries each for edamame 
and for soy milk, 1 entry each for soy nuts, soy yogurt, and 
textured soy protein.
 Note: This book is not vegetarian.

3801. Shurtleff, William; Aoyagi, Akiko. comps. 2008. 
History of soybeans and soyfoods in the Middle East: 
Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 286 p. Subject/
geographical index. Printed 29 Dec. 2007. 28 cm. [525 ref]
• Summary: The title page states: Bahrain, Cyprus, Iran, 
Iraq, Israel, Jordan, Kuwait, Lebanon, Oman, Palestine, 
Qatar, Saudi Arabia, Syria, Turkey, United Arab Emirates 
(UAE), and Yemen. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

3802. Tibbott, Seth. 2008. Update on Tofurky and Turtle 
Island (Interview). SoyaScan Notes. Jan. 17. Conducted by 
William Shurtleff of Soyinfo Center.
• Summary: In about 1998 Turtle Island changed from 
being mainly a tempeh company to being mainly a meat 
alternatives company; that year sales of Tofurky-brand 
products passed sales of tempeh and tempeh products. Today, 
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tempeh products (including two burgers, which are meat 
alternatives) account for only 7.2% of sales. In 2002 tempeh 
and products accounted for 18% of company sales.
 Seth and his step-son, Jamie (who has a PhD and is 
very bright) are working on an innovative new process for 
making tempeh. Seth believes that the fl avor and texture 
of the fi nished product maybe slightly improved. Seth still 
considers homemade tempeh, with its magical snowy white 
mycelium on top, to be the very best. Vacuum-packing gives 
it a slight bitterness, which degrades the quality about 30%. 
Freezing is much better, as it lowers the quality less than 
10%.
 Tempeh is making a comeback nationwide. Sales were 
up 11% in 2007 compared with the 52 weeks before Dec. 
2007. Seth can think of fi ve possible reasons for this. Tempeh 
is: (1) a whole-grain food; (2) A fermented food, with the 
many benefi ts of fermentation; (3) A vegan meat alternative 
at a time when veganism is growing in the USA; (4) A low 
sodium food–all meats are high in sodium; (5) Gluten free.
 In Dec. 2007 Tofurky got a great deal of free publicity. 
Citigroup, which lost about $10 billion in the 4th quarter 
of 2007, ran a very nice, positive 2-page color ad featuring 
“’tofurkey’ tofu” as the center of a family’s Thanksgiving 
meal. It appeared at the very front of magazines such as 
People, Time, Newsweek. Gourmet, The New Yorker, etc. 
Note that Citigroup carefully misspelled and lowercased 
“tofurkey.”
 In 2007 Turtle Island sold 275,634 Tofurky Roasts, up 
37% from the 201,000 sold in 2006. This was the largest 
percentage increase since 1999 and is a key indicator of 
vegetarianism in America. In addition, Turtle Island was No. 
2,240 in the INC, 5,000 fastest growing small, independently 
held companies in the USA and the 19th fastest growing 
independent food company. Seth’s company has grown 
159% over the last four years.
 Seth is always surprised and disappointed at 
the disconnect between environmental groups and 
vegetarianism. Such groups almost always serve plenty of 
meat at their various gatherings–as if to say that they are just 
regular American folks out to save the environment.
 Steve Demos recently launched Goodbelly, an organic 
fruit juice containing a patented probiotic culture; he has 
apparently started a new company. Address: President and 
Founder, Turtle Island Foods, Inc., P.O. Box 176, Hood 
River, Oregon 97031. Phone: (503) 386-7766.

3803. Product Name:  Tempeh [Spicy Veggie, Organic Five 
Grain, Organic Soy].
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.  Phone: 1-888-TOFURKY 
(863-8759).
Date of Introduction:  2008 January.
Ingredients:  Spicy Veggie: Organic soybeans, water, 

dehydrated red peppers, dehydrated organic onions, 
habanero peppers, organic apple cider vinegar, starter culture 
(Rhizopus oligosporus). Soybeans certifi ed organic by 
Oregon Tilth.
Wt/Vol., Packaging, Price:  8 oz. paperboard box.
How Stored:  Refrigerated or frozen.
New Product–Documentation:  Labels (boxes) sent by Seth 
Tibbott. 2008. Jan. 22. This is a very attractive and well-
designed box / label. 5.5 by 4.25 by 1 inch deep. Full color. 
Front panel of Spicy Veggie shows tempeh slices and veggies 
wrapped in a burrito on a yellowish-beige plate. Text: “Made 
with organic soybeans. Family owned and independent since 
1980. Gourmet, meatless, and delicious! Gluten free. Vegan. 
Keep refrigerated or frozen. Rear panel: Nutrition facts. 
Ingredients. Recipe for Tempeh fajitas. Cookbook offer (The 
Tempeh Cookbook, by Dorothy Bates).” Note: This tempeh is 
packed in recycled paperboard cartons.

3804. Turtle Island Foods, Inc. 2008. Brave new tempeh 
(Leafl et). P.O. Box 176, 601 Industrial Ave., Hood River, OR 
97031. 1 p. Front and back. 28 cm.
• Summary:  See next page. A glossy color sell sheet. The 
front below the bold black-on-white title are four squares. 
The top left states:
 “Certifi ed Organic
 “Sensational New Packaging
 “Creative New Recipes and Product Photos
 “60 day Refrigerated Shelf Life
 “Improved Taste and Texture.
 “Vegan. tofurky.com” Next to this are the Turtle Island 
Foods, Inc. logo and the USDA Organic logo.
 In the top right square is the front of a package of 
Organic Soy Tempeh. In the lower left square is the front of a 
package of Spicy Veggie Tempeh. In the lower right square is 
the front of a package of Organic Five Grain Tempeh.
 On the back is an early photo of Seth Tibbott standing 
by his fi rst tempeh incubator in Forest Grove, Oregon, ca 
1980, ingredients in the three tempeh products shown on the 
front, and a recipe for Tempeh Fajitas.
 The section titled “A word about our tempeh” states: 
“We believe that tempeh, a most delicious and nutritious 
fermented soy product, is often misunderstood. Few people 
know how versatile this wonderful soybean cake can be. In 
stir-fries, fajitas, marinara sauces or sandwiches, tempeh 
deliciously serves up high caliber soy protein. To emphasize 
the adaptability of tempeh, we have developed bright 
and updated packaging highlighting recipes and serving 
suggestions. More than just a pretty package the tempeh 
inside has been cooked and incubated in our innovative 
production line that is based on my personal tours of tempeh 
shops in Indonesia. Tempeh’s brightest days are ahead. 
Seth Tibbott–President and Founder, Turtle Island Foods.” 
Address: Hood River, Oregon.
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3805. Messina, Mark. 2008. Conclusion that isofl avones 
exert estrogenic effects on breast tissue and may raise breast 
cancer risk unfounded (Letter to the editor). Molecular 
Nutrition & Food Research 52(2):299-300. Feb. [16 ref]
• Summary: This letter is in response to the following article: 
Eisenbrand, G., “Isofl avones as phytoestrogens in food 
supplements and dietary foods for special medical purposes.” 
Mol. Nutr. Food Res. 2007, 1305-1312.
 A portrait photo shows Dr. Mark Messina. Address: 
PhD, Nutrition Matters, Inc., 439 Calhoun St., Port 
Townsend, Washington 98368.

3806. Shurtleff, William; Aoyagi, Akiko. 2008. Le livre du 
tofu: La source de protéines de l’avenir–dès maintenant! 
[The book of tofu: Protein source of the future–now! 
Translated from the English by Nathalie Tremblay]. 
Varennes, Quebec, Canada: Éditions AdA Inc. 430 p. Illust. 
by Akiko Aoyagi. Index. Feb. 28 cm. [53 ref. Fre]
• Summary: See next page. Contents: Preface. 
Acknowledgments. Part I. Tofu: Food for mankind. 1. 
Protein East and West. 2. Tofu as a food. 3. Getting started. 
Our favorite tofu recipes (lists about 80 recipe names for 
each of the different types of tofu, plus soymilk, yuba, whole 
soybeans, gô, okara, and curds; very favorites that are also 
quick and easy to prepare are preceded by an asterisk).
 Part II. Cooking with tofu: Recipes from East and West 
(500 recipes). 4. Soybeans: History, cooking with whole dry 
soybeans, roasted soybeans (iri-mame), fresh green soybeans 
(edamame), kinako (roasted full-fat soy fl our), soybean 
sprouts (daizu no moyashi), natto (sticky fermented whole 
soybeans, with “gossamer threads”), tempeh (fermented 
soybean cakes), Hamanatto and Daitokuji natto (raisin-like 
natto), modern western soybean foods (natural soy fl our 
[full-fat], soy granules, defatted soy fl our and grits, soy 
protein concentrates, soy protein isolates, spun protein fi bers, 
textured vegetable protein (TVP), soy oil products). 5. Gô 
(purée de fèves de soya fraîches; a thick white puree of well-
soaked uncooked soybeans). 6. Okara or Unohana. 7. Curds 
and whey (Caillé et petit-lait). 8. Tofu (includes history, 
and preparatory techniques: Parboiling, draining, pressing 
{towel and fridge method, slanting press method, sliced 
tofu method}, squeezing, scrambling, reshaping, crumbling, 
grinding).
 9. Deep-fried tofu (Tofu frit): Thick agé or nama agé 
(Agé épais {côtelettes de tofu frit}), ganmo or ganmodoki 
(burgers de tofu frit; incl. hiryozu / hirosu), agé or aburagé 
(pochettes de tofu frit; incl. “Smoked tofu,” p. 197). 10. 
Soymilk (Lait de soya). 11. Silken tofu (Kinugoshi ou tofu 
soyeux) (“Kinu means ‘silk’; kosu means ‘to strain’; well 
named, kinugoshi tofu has a texture so smooth that it seems 
to have been strained through silk”). 12. Grilled tofu (Tofu 
grillé). 13. Frozen and dried-frozen tofu (Tofu surgelé et tofu 
surgelé séche). 14. Yuba (incl. many meat alternatives such 
as Yuba mock broiled eels, Buddha’s chicken, Buddha’s 

ham, sausage). 15. Tofu and yuba in China, Taiwan, and 
Korea (incl. Savory tofu {wu-hsiang kan}; see p. 258 for 
illustrations of many meat alternatives, incl. Buddha’s fi sh, 
chicken, drumsticks, and duck, plus vegetarian liver and 
tripe, molded pig’s head, and molded ham). 16. Special tofu 
(Tofu particuliers).
 Part III–Japanese farmhouse tofu: Making tofu for more 
and more people. 17. The quest. 18. Making community 
tofu. 19. The traditional craftsman. 20. Making tofu in the 
traditional way. Appendices: A. Tofu restaurants in Japan 
(many are vegetarian). B. Tofu shops in the West (Directory 
of 43 shops in the USA, in Europe {Germany 11, Austria 1, 
Belgium 2, Denmark 1, Finland 1, France 6, Ireland 1, Italy 
3, Netherlands 4, Portugal 1, Spain 6, Switzerland 4, UK 
9, Wales 1}, and 3 in Latin America {Brazil, Colombia, El 
Salvador, Guatemala, Mexico}). C. People and institutions 
connected with tofu. D. Table of equivalents. Bibliography. 
Glossary. Index. About the authors (autobiographical 
sketches; a photo shows Shurtleff and Aoyagi, and gives 
their address as New-Age Foods Study Center, 278-28 
Higashi Oizumi, Nerima-ku, Tokyo, Japan 177). Sending 
tofu in the four directions.
 Pudding recipes include: Rice pudding with gô and 
apple (p. 76, incl. 2 cups soymilk). Tofu chawan-mushi 
(p. 147; Steamed egg-vegetable custard with tofu). Tofu 
fruit whips (p. 148). Tofu rice pudding (p. 150, incl. 1 cup 
soymilk). Tofu custard pudding (p. 152). Soymilk custard 
pudding (p. 208). Brown rice pudding (p. 208, with 2 cups 
soymilk). Soymilk chawan-mushi (p. 209). Chawan-mushi 
with yuba (p. 249).
 Dessert recipes include: Tofu whipped cream or yogurt 
(p. 148; resembles a pudding or parfait). Tofu ice cream 
(p. 149, with chilled tofu, honey, vanilla extract and salt). 
Banana-tofu milkshake (p. 149). Tofu cream cheese dessert 
balls (p. 149). Tofu icing (for cake, p. 149). Tofu cheesecake 
(p. 150). Tofu-pineapple sherbet (p. 151). Also: Soymilk 
yogurt (cultured, p. 205). Healthy banana milkshake (p. 206). 
On p. 160 is a recipe for “Mock tuna salad with deep fried 
tofu.”
 Note. This is the earliest French-language document 
seen (Sept. 2013) that mentions soy cream cheese (p. 125), 
which it calls Fromage à la crème au tofu. Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549 USA. 
Phone: 925-283-2991.

3807. Golbitz, Peter. 2008. Sale of Soyatech, major 
contributions, future plans. Part I (Interview). SoyaScan 
Notes. March 24. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: On 17 Jan. 2006 Peter sold Soyatech LLC, 
the company he had founded, to HighQuest Partners, 
a management consulting fi rm that offers strategic 
advisory services to senior executives at prominent global 
corporations to aid their decision making. HighQuest 
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specializes in three industry sectors: (1) Food, agribusiness, 
and biofuels; (2) Industrial conglomerates; and (3) Financial 
services. Headquartered in Boston, Massachusetts, 
HighQuest also has offi ces in New York City and St. Louis, 
Missouri. Philippe de Lapérouse, previously Director of 
Business Development for Bunge North America, Inc., is a 
director and one of the main principals.
 Soyatech became an LLC after the purchase in January 
2006 when the original Soyatech Inc. became Okara, 
Inc. Okara, Inc. is comprised of the original investors in 
Soyatech. Soyatech, LLC is the new company formed by 
HighQuest Partners, LLC.
 HighQuest Partners acquired Soyatech because they 
wanted to broaden their expertise in the food, ag and biofuels 
sector. The deal was arranged by Peter’s brother, Jacob 
Golbitz, who is Director of Research at HighQuest. Jacob 
suggested that Peter contact his boss (Philippe) because they 
had a number of the same clients (but were doing different 
things for them); he felt that Soyatech could help HighQuest 
get expertise in a particular area, and HighQuest could help 
Soyatech build its consulting business.
 “At Soyatech, they have made a big investment in the 
website and in going electronic, and they were behind the 
big change in circulation strategy from paid to controlled 
circulation so Soyatech could broaden its reach.” Formerly 
a person who wanted the Bluebook had to buy a copy; 
now they simply have to qualify (by signing up through 
Soyatech’s website or their listing) as an industry member. 
There has never been a time when Soyatech planned to 
publish the Bluebook only electronically on the Web, and 
not as a bound volume. Soyatech now has 5,000 subscribers, 
which means they have more people in touch with the 
annual Bluebook; they also have 6,000 daily subscribers 
who receive the Soyatech newsletter, and who can move 
electronically from reading the newsletter to searching the 
Bluebook. There are now links between the two websites on 
the consulting side of each site. HighQuest has gotten quite 
a bit of new consulting business after purchasing Soyatech, 
which has basically quadrupled its consulting sales–all 
through HighQuest. Since the sale in 2006, HighQuest has 
hired three experts on processing–people who have been in 
the processing industry–who are now consulting in the fi eld 
of soy and other oilseeds. In addition, Soyatech now has its 
own annual branded event, the Soya and Oilseed Summit; 
the 2nd annual summit was held on 17-19 Sept. 2008 in 
St. Louis, Missouri. The registration fee ranged from $595 
(educational) to $995 (late; after July 18). The fi rst was held 
in Nov. 2007 in Chicago, Illinois. About 250 people have 
attended each of Soyatech’s summits. The United States 
Soybean Export Council (USSEC), was formerly known as 
the ASA International Marketing group. USB formed them 
(either last year or the year before) to replace ASA activities 
overseas. Soyatech has been retained by USSEC to do 
another conference this year, so the company will organize 

two events this year and next year they are planning three. 
They will be at different times of the year and may be in 
different countries of the world.
 Peter is confi dent that HighQuest purchased Soyatech in 
order to build and manage it–not to build it in order to sell it.
 What have been Peter’s major contributions to the 
soy industry over the past two decades: (1) Creating and 
developing Soyatech as an “agnostic” networking platform–
with all information on all aspects of soy and other oilseeds 
available to everybody–and not to let one’s personal beliefs 
interfere in areas such as GMO vs. non-GMO, organic vs. 
non-organic, food vs. feed vs. industrial, etc. This platform 
was designed to help the industry fully realize its value. 
Five different elements go into creating this platform of 
information.
 (1a) The Bluebook. From 1947 to 1990 it was available, 
for a fee, as a book published annually by the American 
Soybean Association (ASA). On 8 Jan. 1988 Soyatech 
purchased the rights to the Bluebook from ASA. On the 
cover of the 1988 issue, below the title, was written: “A 
Soyatech Publication.” In 1991 Peter enlarged the height of 
the Bluebook from 23 to 28 cm, so that the area of each page 
increased by 66%. With the 1995-96 edition, the title was 
changed from “Soya Bluebook” to “Soya Bluebook plus: 
the annual directory of the world oilseed industry,” and the 
scope was dramatically enlarged to include, in addition to 
soy, corn, cottonseed, palm, canola, rapeseed, and sunfl ower. 
However soy continued to be the leading oilseed with the 
most information. Moreover, convenient fold-out tabs were 
added to mark the different sections of the book. By the 
end of 1996, the entire Bluebook was available online. In 
1997 the gala 50th anniversary issue of the Bluebook was 
published With the 1999 issue that title was changed again 
to “Soya & Oilseed Bluebook.” Palm kernel, coconut, and 
peanut were now included. The number of pages in the 
book increased from 292 in the 1995-95 issue to 446 in 
the 2008 issue; the amount of information and number of 
ads increased proportionally. In short, there was constant 
innovation to increase the quality, size and scope of the 
Bluebook. Over the years, Soyatech has made great efforts to 
see that the listings and statistics are accurate, complete, and 
up to date. Continued. Address: Founder and Senior Advisor, 
Soyatech, Bar Harbor, Maine. Phone: (503) 386-7766.

3808. Golbitz, Peter. 2008. Sale of Soyatech, major 
contributions, future plans. Part II (Interview). SoyaScan 
Notes. March 24. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: Continued: (1b) Soyatech’s electronic 
newsletter is a way for the company to have a presence with 
its customers every day. The last printed, mailed issue of 
Bluebook Update, Soyatech’s quarterly newsletter, appeared 
in Dec. 2003 (Vol. 10, No. 4). Thereafter the newsletter 
moved to an electronic online format and was renamed 
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eNews Daily and Weekly.
 (1c) Soyfoods conferences: Soyatech did a series of 
about ten of these jointly with IQPC and IBC. Peter was 
asked by the organizers to helped design the agenda, made 
sure the topics were relevant, and help promote the event 
(make mailing lists etc. available) to ensure satisfactory 
attendance. It was a contract for services agreement; 
Soyatech was paid a fl at fee and/or a “piece of the gate” 
(percentage of income from attendance).
 (1d) Market studies: These were a way for Soyatech to 
benchmark where the soy industry was in any particular year, 
and measure the value being added. For Soyatech it was a 
great way to promote the company’s expertise in a particular 
area. Soyatech has done about 10 syndicated studies–7 
soyfood reports, one on whole soybeans for food use and 
another on soy protein. They are currently in production 
with 2 more. (1e) Proprietary consulting: For one customer 
such as an equipment supplier, a technology provider, a 
seed supplier, a processor, a food company, etc. It crossed 
the whole value chain. People who wanted to understand 
what they had or what the size of the market was. Today 
Soyatech does 15-20 medium- to large-size projects a year. 
For example, in April 2006, the sixth report produced by a 
partnership of Soyatech and SPINS was released. Having a 
good staff is one key to doing all this.
 Peter resigned as president of Soyatech on 17 Jan. 
2008 and it became effective on March 7; his role is now 
“Founder and Senior Advisor.” Peter is actively working 
with the company; he has three projects on which he is 
consulting with HighQuest Partners, helping to fi nd and 
provide information. The Soyatech offi ce in Bar Harbor, 
Maine, is fully staffed and more active than ever. Keri Hayes 
is now publisher of the Bluebook and Joe Jordan is general 
manager of content and events. So HighQuest has promoted 
the people at Soyatech rather than bringing HighQuest 
people into the Bar Harbor offi ce. Peter believes that this is 
the best arrangement for both Soyatech and HighQuest. He is 
extremely happy with the way things have worked out, and 
he has a tremendous amount of respect for the vision that 
they had and for their respect for what Soyatech was and is. 
“They’ve done a great job. More than anything else, I am 
grateful.” People from Boston come up regularly, and are 
working very effectively with the Soyatech staff. Soyatech 
has more of a horizontal / egalitarian management chart than 
most companies. In short, the merger seems to be working 
out really well. Peter plans to meet Keri and Joe today to 
discuss upcoming events and Bluebook layout issues. Peter 
thinks that it is unlikely that HighQuest will shut down the 
Bar Harbor offi ce and consolidate it into any of their other 
offi ces. The Boston offi ce is also headquarters for a number 
of other businesses that HighQuest operates. HighQuest has 
fi ve consultants in their Boston offi ce.
 (2) Peter’s work with the Soyfoods Association of North 
America (SANA): When Peter left as president of Soyatech, 

he resigned his seat on the SANA board, because it is a 
company board seat. Although he could stay on because he 
is still an advisor to Soyatech, he decided to let Philippe de 
Lapérouse take the seat. Another reason for the decision to 
step down is that, during the past 4-5 months, Peter’s work 
with the World Soy Foundation, has taken quite a bit of his 
time.
 (3) Peter’s work with WISHH (the World Initiative 
for Soy in Human Health). Peter became involved with 
WISHH in 2003 after Soyatech considering forming its own 
foundation; Peter realized that it made more sense to work 
with an established group. WISHH is now a committee of 
the American Soybean Association (ASA); it no longer has 
its own board. That is a recent change; for more information 
contact Jim Hershey, who is executive director of WISHH. 
Peter works with WISHH as a volunteer and ex offi cio 
member. He has been to Africa (South Africa, for 1 week 
each trip) 3 times so far, in 2005, 2006 and 2007. Soyatech 
helped to raise the $750,000 needed to establish the “Soy in 
Southern Africa Alliance”; Sarah Day from Soyatech’s offi ce 
just recently went to Ghana and Nigeria for WISHH as a 
researcher / consultant.
 On the fi rst several trips to South Africa, Peter met with 
companies to advise them on their soy sourcing, processing, 
marketing, and to generally help them solve their problems 
and improve their operations. On the most recent trip, when 
he visited the SoyaCow and SoyaGoat training center in 
KwaZulu-Natal, the easternmost province of South Africa, 
he helped them process soymilk using these two mechanical 
soymilk making machines, and gave several lectures on 
soymilk processing, fl avorings, the types of technologies 
available, and to help develop that industry further. WISHH, 
whose objective is market development for foods and 
ingredients made from U.S. soybeans, is working to create 
fertile ground through education of the benefi ts of soy 
products in the human diet. The focus is on foods, but soy 
oil and meal are not excluded. WISHH is trying to get the 
SoyaGoats into communities such as orphanages, feeding 
kitchens, etc. and to train people to make soymilk using this 
technology. There are a number of large soymilk companies 
in South Africa; they generally sell soymilk in Tetra Pak 
cartons that is too expensive for most people. By using a 
SoyCow or VitaGoat the people drink fresh soymilk and 
omit the packaging, which is more than half of the cost. In 
2007 Malnutrition Matters of Ottawa, Canada, (Frank Daller, 
president) got a grant from the World Bank to place about 16 
VitaGoats in India; they hope to feed 4,000 to 5,000 children. 
Daller developed the VitaGoat using simple, inexpensive 
parts suited for Third World villages without electricity. 
“We’re still just beginning in developing countries but 
there is a tremendous amount of interest.” WISHH is also 
working with a Rotary group, and together they are sending 
SoyCows and soybeans, to Guatemala. In Peter’s experience, 
the people in Africa loved the fresh soymilk made using 
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relatively inexpensive technology. He found there was very 
little difference in the taste and appearance of the soymilk 
made by the low-tech bicycle-powered VitaGoat and the 
electric high-tech cold-water-grind SoyCow. “We just sent 
Sarah Day, research analyst in the Bar Harbor Offi ce, to 
Nigeria and Ghana for a week in February.” Two years ago 
Peter helped to raise $250,000 from industry for WISHH; 
WhiteWave and Solait were the two largest contributors. 
WISHH added $100,000, and that $350,000 was matched 
by USAID making a total of $700,000 for the South African 
project, which including establishing the center and running 
short courses in soymilk processing and teaching seminars.
 A remarkable gentleman named Henry Davies (a white 
Afrikaner businessman) has set up this training center in 
Bergville, KwaZulu-Natal. It is dedicated to teaching and 
training people about soyfoods. There is a full SoyaCow in 
the tiled processing room, which is really a pilot plant. There 
is also a meeting and lecture room. There was an extrusion 
plant that made pet food and textured soy fl our.
 (4) Peter’s work with the World Soy Foundation 
(WSF): In March 2007 Peter was elected to the board 
of directors of WSF; he is also chair of their fundraising 
committee. WISHH could not be a foundation or a nonprofi t 
organization–such as 501(c)(3)–because part of its agenda 
was market development. So in late 2006 the Internal 
Revenue Service (IRS) gave ASA and USB permission to 
create the World Soy Foundation as a 501(c)(3) charitable 
foundation, which would disperse funds to various kinds of 
organizations related to U.S. soybeans. Presently WISHH 
is their primary benefi ciary, but WSF can only give to 
certain types of WISHH projects. So WISHH is expected 
to get some of its funding through the American Soybean 
Association (ASA) and some through the World Soy 
Foundation. ASA, as well as the big state soybean boards 
such as Illinois, Iowa and Indiana, are all major contributors 
to WISHH. The board is comprised of soybean farmers, who 
provide great leadership, and each of whom sits on their state 
soybean board. Ellen Feeney from White Wave Foods and 
Peter have provided some soyfoods industry perspective. 
White Wave has been a great supporter of both WISHH and 
the World Soy Foundation.
 Future plans: Peter is putting the fi nishing touches on 
a home offi ce. He is thinking about some travel ideas, book 
ideas, and writing projects. He’s trying to keep his time open. 
He cannot consult for the next few years with companies 
outside of Soyatech and HighQuest Partners–being restricted 
by a non-compete clause in his contract with HighQuest. 
Looking at the big picture, Peter says: “If there’s some way I 
can do more for promotion of soy in the world–bring it on!”
 Peter recently took a trip to visit Nasoya, Lightlife, and 
South River Miso Co. “It was wonderful. It was really nice 
to be welcomed with open arms into all those companies.” 
Their original vision is still alive. So is his.
 Peter remarried in 2004 to Mary Cline Golbitz, a lawyer, 

who has also become a certifi ed yoga teacher. They have 
three sons; two are Peter’s stepsons. Peter has two kids in 
college (one at Middlebury College in Vermont and one at 
Northeastern in Boston) and a third about to start college, so 
he can’t afford to retire. He needs a source of income to pay 
for the kids in college. Peter lives on Mount Desert Island, 
which is several hundred yards off shore and is connected by 
one road to the mainland. It is the largest island off the coast 
of Maine (with a permanent population of about 10,000) and 
the 2nd largest (after Long Island) on the Eastern Seaboard 
of the USA. Bar Harbor is on the island. Half the island is 
occupied by Acadia National Park. Address: Founder and 
Senior Advisor, Soyatech, Bar Harbor, Maine. Phone: (503) 
386-7766.

3809. Shurtleff, William; Aoyagi, Akiko. comps. 2008. 
History of cooperative soybean processing in the United 
States (1923-2008): Extensively annotated bibliography and 
sourcebook. Lafayette, California: Soyinfo Center. 303 p. 
Subject/geographical index. Printed 24 March 2008. 28 cm. 
[841 ref]
• Summary: The title page states: AGRI Industries, AGP, 
Boone Valley, CHS, Dawson Mills, Farmland Industries, 
Far-Mar-Co, GTA, Gold Kist, Honeymead, Land O’Lakes, 
MFA, Monticello Cooperative, North Iowa Cooperative, 
Ohio Valley Soybean Cooperative, Riceland Foods. Address: 
Soyinfo Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 925-283-2991.

3810. Welters, Sjon. 2008. Re: Soyfoods in western Europe. 
Letter to William Shurtleff at Soyinfo Center, March 24. 2 p. 
Handwritten.
• Summary: Sjon just returned from a trip to Europe (to visit 
parents and inlaws) where he collected some soyfoods labels. 
He “noticed a proliferation of soyfoods, especially of tofu 
products.”
 Rinatura is a brand he had not seen before. Also: 
Rinatura.de, and Rila. They sell tofu sterilized in a glass jar 
for 2.29 euros for 130 gm drained weight.
 Some prices: Yakso Tempeh 1.95 euros for 350 gm. 
Viana Tempeh 3.49 euros for 200 gm. Viana tofu (nigari) 
1.99 euros for 300 gm. Demeter tofu (nigari, calcium sulfate) 
2.29 euros for 300 gm in Germany or 2.45 euros for 300 gm 
in the Netherlands. Provamel tofu (nigari, calcium sulfate) 
1.99 euros for 400 gm in Germany or 2.20 euros for 400 
gm in the Netherlands. These are both packaged 2 x 200 gm 
in one box. Taifun tofu (nigari) 1.49 euros for 225 gm in 
Germany. Taifun tofu (calcium sulfate) 1.99 euros for 400 
gm in Germany. Taifun silken tofu (seiden tofu, nigari only) 
2.59 euros for 400 gm in Germany.
 Svadesha.de in Munich is another new name, yet 
apparently the oldest tofumaker in Germany.
 Alpro and Provamel are all over with their soymilk.
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3811. Mosley, Joe. 2008. The joy of soy success. Eugene-
based Turtle Mountain bites of a new challenge: A bigger 
plant to produce more of its dairy-free frozen desserts. 
Register-Guard (Eugene, Oregon). March 30. p. F1, F5. 
Business section.
• Summary: Mark Brawerman, president of Turtle Mountain, 
plans to build a new soy ice cream facility at 1100 Shelley 
St., Springfi eld, Oregon, just east of Eugene. The 20,000 
square foot plant will increase production capacity by up 
to 40%. He has decided to decided to lease the Springfi eld 
production plant rather than construct a new building. The 
unused facility, owned by McCay Commercial Properties 
and formerly used by Oregon Lox [Lox is a fi llet of brined 
salmon, traditionally served on a bagel with cream cheese] 
is being retrofi tted with rebuilt–rather than new–equipment, 
which has been purchased from other manufacturers around 
the USA.
 Brawerman’s philosophy is reuse, recycle, and refurbish.
 Brawerman looked nationwide for the ideal location 
after the company decided to start manufacturing its own 
non-dairy frozen desserts. Oregon’s cost of electricity was 
one-third that of Los Angeles and half that of Vermont. The 
cost of everything from freight to workers’ compensation 
was lowest in Oregon. Moreover the company bargained for 
and got at least several hundred thousand dollars in city and 
county fi nancial incentives.
 The new plant will follow the start-up a year ago of 
its “sandwich plant”–which makes all of its ice cream 
sandwiches and other novelty frozen dessert snacks in a 
much smaller plant in east Springfi eld. The company has 
nearly 50 employees at its headquarters and distribution hub 
in Eugene, and its Springfi eld “sandwich plant.”
 Some 50 new employees will be needed to run the 
newest plant, where $5 million in specialized mixing, 
freezing and packaging equipment is being installed.
 Brawerman expects total sales this year of more than 
$25 million.

3812. Product Name:  Silk Soymilk Plus [Fiber, Omega-3 
DHA].
Manufacturer’s Name:  Dean Foods / WhiteWave Foods 
(Product Developer-Distributor).
Manufacturer’s Address:  2515 McKinney Ave., Suite 
1200, Dallas, Texas 75201.
Date of Introduction:  2008 March.
Ingredients:  Fiber: Organic soymilk (fi ltered water, whole 
organic soybeans), organic evaporated cane juice, dextrin 
(soluble dietary fi ber), calcium carbonate, sea salt, natural 
vanilla fl avor, carrageenan, vitamin A palmitate, vitamin D2, 
ribofl avin (B2), vitamin B12.
Wt/Vol., Packaging, Price:  Quart Pure-Pak carton.
How Stored:  Refrigerated.
New Product–Documentation:  See next page. Leafl et 
(glossy color, front and back, 28 cm) sent by Patricia 

Smith from Natural Products Expo West. 2008. March. 
“Introducing Silk Plus.” “A re-launch of Silk Enhanced 
(same UPC) and an innovative new companion sku, Silk 
Fiber Plus.”

3813. Product Name:  Tofurky ‘Foot Long’ Veggie Dogs.
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.
Date of Introduction:  2008 March.
Ingredients:  Water, vital wheat gluten, organic tofu puree 
(water, organic soybeans, magnesium chloride, calcium 
chloride), expeller pressed (non hexane extracted) isolated 
soy protein, expeller pressed non-GMO canola oil, spices, 
sea salt, onion powder, organic cane juice, pepper, natural 
vegetarian fl avors, natural smoke fl avor, maltodextrin, 
granulated garlic, xanthan gum, konjac fl our (yam root). 
carrageenan, wheat starch, natural caramel color, annatto.
Wt/Vol., Packaging, Price:  14 oz (397 gm) vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  See next page. Leafl et (8½ 
by 11 inches, 1 panel each side, glossy color, front and back) 
sent by Patricia Smith from Natural Products Expo West at 
Anaheim. 2008. March. “Go beyond the bun. Tofurky ‘Foot 
Long’ Veggie Dogs. Going boldly where no vegetarian hot 
dog has gone before.” A photo of the hot dog and a ruler 
shows that the hot dog is actually about 10 inches long. But 
it does stick out far beyond both ends of a regular hot dog 
bun.

3814. Shurtleff, William; Aoyagi, Akiko. comps. 2008. 
History of soybeans and soyfoods in the Central Asia (1876-
2008): Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 85 p. Subject/
geographical index. Printed 15 May 2008. 28 cm. [172 ref]
• Summary: The title page states: Armenia, Azerbaijan, 
Transcaucasia, Georgia, Kazakhstan, Kyrgyzstan, Tajikistan, 
Turkistan / Turkestan, Turkey, Uzbekistan. Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
925-283-2991.

3815. Fisch, Harry. 2008. Declining worldwide sperm 
counts: disproving a myth. Urologic Clinics of North 
America 35(2):137-46. May. [36 ref]
• Summary: William Shurtleff wrote Mark Messina, PhD, 
an e-mail in March 2017 asking: “Do soybeans contain 
endocrine disruptors–as I have read in several books?” 
Shurtleff attached an article from the New York Times dated 
11 March 2017 titled “Are your sperm in trouble?” by 
Nicholas Kristof, an op-ed columnist in the Sunday Review.
 Mark sent back the above article (attached) with these 
words: “Thanks. This article is a bit outdated. It isn’t even 
clear that sperm count has actually declined. I wrote about 
this in my 2010 article on feminization. But here is a good 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1571

© Copyright Soyinfo Center 2019



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1572

© Copyright Soyinfo Center 2019



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1573

© Copyright Soyinfo Center 2019

review disputing the decline in sperm counts. Regards, 
Mark.”
 The article that Mark sent is an excellent, in-depth 
look at the subject. Its contents: Introduction. Sources of 
error (six). A fl awed pivotal study (Elizabeth Carlsen 1992, 
and her claims). The balance of evidence. The question of 
geographic variation in sperm counts. Summary.
 Tables: (1) Studies fi nding unambiguous decline in 
sperm count (six, from 1995 to 2003. Total sample size: 
9,215). (2) Studies fi nding no decline or an increase in 
sperm count (sixteen, from 1996 to 2001. Total sample size: 
103,313). (3) Studies presenting ambiguous results (fi ve, 
from 1995 to 1999).
 “The impetus for a comprehensive re-evaluation at this 
time is threefold: (1) the potential impact of a real decline 
in semen quality and subsequent human fertility is a priori 
critical to human welfare; (2) governments have begun to 
enact ‘anti-endocrine disruptor’ legislation that is based, in 
part, on selected portions of the published data about semen 
quality; and (3) confusion and misinformation about semen 
quality remain widespread in lay and professional circles.” 
Address: M.D., Columbia Univ., New York, NY.

3816. Messina, Mark J.; Wood, Charles E. 2008. Soy 
isofl avones, estrogen therapy, and breast cancer risk: analysis 
and commentary. Nutrition Journal 7(1):17+. June 3. [136 
ref]
• Summary: An excellent, fair and balanced review. 
Contents: Background: Background on isofl avones, effects of 
isofl avones on mammary / breast cell proliferation (Animal 
studies, clinical studies), estrogen and breast cancer risk. 
Summary and conclusion.
 The “existing data should provide some degree of 
assurance that isofl avone exposure at levels consistent with 
historical Asian soyfood intake does not result in adverse 
stimulatory effects on breast tissue.” Address: 1. Nutrition 
Matters, Inc., 439 Calhoun St., Port Townsend, Washington 
98368; 2. Dep. of Pathology, Section on Comparative 
Medicine, Wake Forest Univ., School of Medicine, Winston-
Salem, North Carolina.

3817. Nordquist, Ted. 2008. Peter Golbitz now working for 
SunOpta. SunOpta is starting a soymilk manufacturing and 
aseptic packaging plant in Modesto, California (Interview). 
SoyaScan Notes. June 19. Conducted by William Shurtleff of 
Soyinfo Center.
• Summary: Last week Ted received an e-mail from Peter 
Golbitz saying that, starting the week of June 16-20, he 
will begin working for SunOpta as Director of International 
Business Development. He expects to be seeing more of 
Ted. Ted believes that Peter will continue working out of his 
home at 9 Eastern Way, Bar Harbor, Maine 04609.
 Ted also received an e-mail from Allan Routh of 
SunOpta, offering to buy the soymilk manufacturing 

equipment in Ted’s plant in Modesto. Ted, of course, did not 
reply. Address: WholeSoy & Co., 49 Stevenson St., Suite 
1075, San Francisco, California 94105-2975; 660 Vischer 
Ct., Sonoma, CA 95476. Phone: 415-495-2870.

3818. Nordquist, Ted. 2008. (1) The increasing diffi culty of 
sourcing organic, non-GE, clear hilum soybeans for making 
soymilk, etc. (2) SunOpta: Their role in the U.S. soymilk 
market. (3) Stremick’s Heritage Foods (Interview). SoyaScan 
Notes. June 27. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: (1) Organic, non-GE, clear-hilum soybeans now 
constitute only 0.03% of total U.S. soybean acreage. 96% of 
that acreage is genetically engineered. For details see Rhonda 
Cole’s 2008 PowerPoint presentation. She says (slide 10) that 
organic soybean production in the USA in 2005 (according to 
USDA Economic Research Service data) is 122,217 acres. At 
40 bu/acre that is 4.9 million acres or 133,000 metric tons. A 
major problem is contamination of soybeans from genetically 
engineered crops. When that happens, farmers must sell their 
soybeans at a low price for use as feed. Then they switch 
to other soybean varieties that give higher yields than clear 
hilum; they sell these organic, non-GE soybeans for organic 
feed. The grower knows that Ted will check the soybeans to 
be sure they meet non-GE standards, whereas Ted believes 
that companies buying the soybeans for use as feed rarely 
check. These developments have not led to an increase of the 
organic, non-GE, clear hilum soybeans that Ted buys because 
he has a long-term special relationship with a farmer who 
supplies the soybeans. A year ago, from most suppliers (not 
including Ted’s) the price for such soybeans was 39-42 cents/
pound; now it is more like 62-70 cents a pound. This gives 
Ted a price advantage over his competitors, but it won’t go 
on forever.
 Ted is in the process of putting together a nationwide 
private label soymilk program with Heritage Foods, which 
recently bought the Jasper soymilk plant in Missouri. At this 
plant they formulate the soymilk and package it into plastic 
half-gallon bottles, UHT (=ESL) half-gallon cartons, and 
Tetra-Pak aseptic packaging machines. UHT (ultra-high 
temperature) is held at 185ºF for 1-2 seconds.
 (2) By far the biggest soymilk manufacturer in the USA 
is Dean Foods / Suiza. They have about 8 soymilk plants and 
they used to have about 80-85% of the U.S. market, but Ted 
thinks they have lost market share to private label soymilk, 
so they may now be down to roughly 65-70%. SunOpta is 
also a major producer; they took away the Costco soymilk 
account from Dean / Suiza. To service this account, SunOpta 
could have reopened their Wyoming plant (Ted is not sure). 
Costco, the largest membership warehouse club chain in the 
world based on sales volume, is headquartered in Issaquah, 
Washington, with its largest warehouse in nearby Seattle. 
SunOpta has soymilk extraction plants in Alexandria, 
Minnesota; Huevelton, New York (the plant in upstate New 
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York they bought from Raj Gupta), and Afton, Wyoming. 
They have plans to build a soymilk extraction plant in 
Modesto, California (near Ted’s plant) but that plant will 
probably not start operating for 18-24 months. They have 
already started to pay rent on the building in order to start 
getting their permits, waiting for stainless steel machinery, 
etc.
 SunOpta temporarily shut down its plant in Afton, 
Wyoming, Ted’s company took the Bolthouse Farms 
account, for soybase, away from SunOpta. Bolthouse, 
headquartered in the San Joaquin Valley, California, makes a 
line of healthy beverages including “Perfectly Protein Vanilla 
Chai Tea with Soy Protein”–sold at Walgreens and Whole 
Foods. (3) Heritage Foods (recently renamed Stremick’s 
Heritage Foods) is a big dairy milk, beverage, and juice 
company that has been around the dairy milk market for a 
long, long time. Note: The Heritage website states that they 
are Nestle’s largest distributor in the Western United States. 
“The early stages of development were begun in 1988 when 
our President and CEO, Lou Stremick, purchased Carnation 
dairy in Los Angeles and changed the name to Main St. In 
1990, Lou and a group of investors purchased Adohr Farms 
and merged both Main St. and Adohr together. Adohr Farms 
was founded in 1916 by Merritt and Rhoda (backwards, 
that’s Adohr) Adamson, and became the worlds largest milk 
producer. After a rich history including Spanish land grants, 
a battle to overcome the Great Depression, and more than 
two decades of ownership by Southland Corporation, Adohr 
Farms was ready for a new vision and new direction.”
 Lou’s son is Sam Stremick (he does all the organic 
products) and Ted works with both men. They have many 
plants that process and fi ll fl uid products, for other people 
and under their own brands.
 Heritage owned half of the Adohr plant in Cedar City, 
Utah. When Steve Demos left Ted at Morningstar (in 
Gustine, California) and started having SunRich make his 
Silk soybase, it was co-packed [cooperatively packed] at 
this Adohr plant. So SunRich sent tankers of soybase to 
the Adohr plant, where it was processed, formulated, and 
packaged. SunRich was making more and more Silk soymilk 
for Steve Demos (White Wave), so they decided to save 
Steve money by building a new plant for making / extracting 
soybase in Wyoming, which was much nearer to the Adohr 
plant in Utah. Why SunRich built the plant in Wyoming and 
not in Utah, Ted does not know. The story is that, without 
telling SunRich, Steve Demos purchased a APV-Crepaco 
soybase plant and built it right next to the Adohr plant in 
Utah. When he started piping soybase into the Adohr plant 
next door, he just stopped ordering from SunRich–which 
must have upset them greatly. Steve also has created a lot of 
bad karma with Richard Rose (on soy cheese) and with Ted 
(on soybase; Steve didn’t pay Ted $320,000 for 8 months, 
until Ted took him to court), but he may not have done 
anything illegal. “Steve is a very shrewd businessman.”

 Back to Heritage Foods. At Gustine, Ted was working 
with Neil Donavan, the man who invented Lactaid. Neil 
was making Lactaid at the Gustine plant and distributing it 
through Suiza. Neil and Ted designed cartons for WholeSoy 
Soymilk, which they planned to piggy-back with Lactaid 
through Suiza. All they needed was for Suiza to sign off 
on it, when Tony O’Brien from Suiza in Dallas, Texas, 
called Ted and said he was going to make his own soymilk 
(SunSoy) so he didn’t need Ted. Apparently a man named 
Loren Wallace from Good Karma Foods went to Dallas and 
convinced Suiza that they didn’t need Ted Nordquist and his 
soybase; they could by soy powder from him, and make their 
soymilk from the powder. That’s what they did–and named it 
SunSoy. After several years Steve Demos (White Wave) had 
84% of the soymilk market and SunSoy had 14%. When Ted 
and Neil got dumped by Suiza, Neil knew Sam Stremick, 
so they both went to him and asked him if he could package 
their soymilk at the Stremick packing plant in Santa Ana. 
He said he could not, and Ted thinks this was because Sam 
was half owner of the Adohr plant where they were packing 
Silk. Sam has since purchased the Adohr plant and renamed 
it Western Quality Foods. Today, Ted has a private label 
soymilk program with Heritage Foods which started about 5 
years ago, as soon as Ted started operating his own soybase 
plant in Modesto. Ted ships soybase (12% solids) from his 
plant in Modesto to the Adohr plant in Utah. There it is 
processed, formulated, fi lled, and packaged. “Processing” 
means the soybase is blended (at a certain temperature) with 
the other ingredients (water, sugar, tricalcium phosphate, 
a fl avor, and some carrageenan) according to a proprietary 
formula, then the soymilk (6% solids) it is pasteurized or 
ultra-heat treated, homogenized, and fi lled into packages. 
The same process is also used for dairy milk. Western 
Quality Foods (Heritage Foods) then sells the soymilk. Ted 
knows what all the private labels (presently four) look like 
and which companies buy the product, but he does not know 
how much soymilk is sold to what companies.
 Today White Wave has roughly 7-8 extraction plants 
where soybase is extracted from soybeans. Address: 
WholeSoy & Co., 49 Stevenson St., Suite 1075, San 
Francisco, California 94105-2975; 660 Vischer Ct., Sonoma, 
CA 95476. Phone: 415-495-2870.

3819. Shurtleff, William; Aoyagi, Akiko. comps. 2008. 
History of soybeans and soyfoods in Australia, New 
Zealand and Oceania (1770-2008): Extensively annotated 
bibliography and sourcebook. Lafayette, California: Soyinfo 
Center. 476 p. Subject/geographical index. Printed 18 July 
2008. 28 cm. [1424 ref]
• Summary: The title page states: Australia, Fiji, French 
Polynesia (incl. Tahiti), Guam, Kiribati, Marshall Islands, 
Micronesia, Nauru, New Zealand, Palau Isl., New Caledonia, 
Samoa (American), Samoa, Wallis and Futuna, Papua New 
Guinea, Solomon Islands, Tonga, Tuvalu, Vanuatu. Address: 
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Soyinfo Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 925-283-2991.

3820. Shurtleff, William; Aoyagi, Akiko. comps. 2008. 
Friedrich Haberlandt–History of his work with soybeans and 
soyfoods (1876-2008): Extensively annotated bibliography 
and sourcebook. Lafayette, California: Soyinfo Center. 129 
p. Subject/geographical index. Printed 25 July 2008. 28 cm. 
[169 ref]
• Summary: Professor Friedrich Haberlandt of the 
University of Vienna awakened Europe to the potential of 
the soybean and soyfoods and initiated the fi rst extensive 
soybean cultivation trials. The results of his work appeared 
in his magnum opus Die Sojabohne (“The Soybean”), 
published in 1878. His work played a major role in the 
culture of soybeans in Europe and in stimulating further 
research on soyfoods nutrition and utilization. Haberlandt’s 
writings contain a surprisingly large amount of material 
about soyfoods, hitherto never translated into English. 
Haberlandt predicted that soybeans and soyfoods would 
play an important role in Western diets, eventually coming 
to be widely used as a supplement to the carbohydrates of 
the potato, at least in the diets of the poor, providing an 
abundance of essential and low-cost protein, fat, and energy. 
Address: Soyinfo Center, P.O. Box 234, Lafayette, California 
94549. Phone: 925-283-2991.

3821. Messina, Mark J. 2008. Update on research on the 
health benefi ts and risks of soy (Interview). SoyaScan Notes. 
July 26. Conducted by William Shurtleff of Soyinfo Center.
• Summary: Analysis of the strengths and weaknesses 
of the Harvard study showing an association between 
isofl avone intake and sperm counts, by Cavarro et al., and 
of the Indonesian study showing an association between 
tofu consumption (but not tempeh consumption) and 
mental function. In the latter study formaldehyde used as a 
preservative in tofu may have caused the problem.
 Different basic types of scientifi c studies involving 
humans: Epidemiologic studies, case control, cross sectional, 
prospective (Framingham), intervention, in vitro, in vivo, 
food frequency questionnaires. Pilot studies vs. full studies.
 Second incarnation of the Harvard study. Biological 
basis for the Harvard study. Effect more pronounced on 
overweight people. Four biggest weaknesses in the Harvard 
study: (1) Only looked at 15 different soyfoods but not at 
other foods consumed, nor at exercise. (2) Four quartiles 
based on soy intake did not show a dose response. (3) In 
the 2nd group soy intake was too low to be signifi cant. (4) 
Ejaculate volume increased.
 Another very important study by J.H. Mitchell in 2001 
was titled “Effect of a phytoestrogen food supplement on 
reproductive health in normal males” (Clinical Science 
{London}). Involved 12 men
 Vittorio Unfer has done important research and a case 

study on use of soy isofl avones to increase sperm count and 
fertility. A fi ve-year study on endometrial hyperplasia is of 
long-term concern.
 Feminizing effect is a big unknown. What kind of study 
could be designed. Two cups of Silk soymilk contains 50 mg 
of phytoestrogens.
 Mark is organizing a soy symposium in Japan in 
November. At least 12 of the papers are good enough to be 
the subject of news coverage.
 The scientifi c health evidence in favor of a vegetarian 
diet over a prudent diet that contains meat is no longer 
impressive. The evidence in favor of fruits and vegetables 
has grown weaker.
 The evidence that soy is good for health is stronger 
now than 5-10 years ago, but in a more modest way. But the 
industry has gotten so small: ADM, Solait, and Silk ($400 
million retail sales). Revival Soy has reformulated many of 
its products so that they no longer contain soy. Address: PhD, 
439 Calhoun St., Port Townsend, Washington 98368. Phone: 
360-379-9544.

3822. Messina, Mark. 2008. Investigating the optimal soy 
protein and isofl avone intakes for women: a perspective. 
Women’s Health (London) 4(4):337-56. July. [218 ref]
• Summary: “On the basis of these data and the standard 
principles of dietary practice the author suggests that optimal 
soy protein and isofl avone intakes are 15-20 g/day and 50-
90 mg/day, respectively. In addition, an intake of 25 g/day 
soy protein can be specifi cally used as the recommendation 
for cholesterol reduction.” Address: 1. Loma Linda Univ., 
Adjunct Associate Prof., Dep. of Nutrition, Loma Linda, 
California.

3823. Martin, Dennis. 2008. Re: How Dennis, The Farm 
in Tennessee, and Plenty went to Guatemala after the 
1976 earthquake and hooked up with CIDA (the Canadian 
International Development Agency). Early history of 
Plenty’s work with soyfoods in Guatemala. Letter (e-mail) to 
William Shurtleff at Soyinfo Center, Aug. 4. 1 p. Followed 
by interview on Oct. 31.
• Summary: “On 4 Feb. 1976 a huge earthquake, magnitude 
7.5, struck Guatemala, eventually killing more than 22,700 
people. I was working in Mobile, Alabama, at the time, at 
a satellite of The Farm (Summertown, Tennessee). I had 
a ham radio and listened to it every night studying for my 
ham license. I heard about the earthquake, and immediately 
contacted The Farm. Shortly thereafter, myself and two 
other guys, Melvyn Stiriss and Peter Gray, went down 
to Guatemala with $150 and 150 lb of carpenter’s tools. 
Plenty had recently been established at The Farm as a relief 
organization and this was their fi rst work outside the United 
States.
 “We attended a meeting sponsored by Guatemala’s 
newly-formed National Reconstruction Committee overseen 
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by the president of Guatemala. The president asked that 
each NGO [non-governmental organization] adopt a village 
or town that suited their budget and take responsibility for 
helping the people there. Plenty had made a commitment to 
us of $15,000 which Plenty would raise. But we soon found 
that the only available wood for building was in sawmills, 
which had no supply. Then we heard that the Canadian 
government was sending an emergency boatload of lumber 
from Canada. I went to the Canadian Embassy to ask if we 
could buy some wood. The Canadian Chargé d’Affaires, 
Clive A. Carruthers (the top Canadian Embassy man in 
Guatemala), had control of about $7 million of aid funds 
after the earthquake. Clive had hired Rick for a dollar year to 
oversee the NGOs who were to work with the Mayans, and 
to keep out those whose main goal was really trying to build 
churches and / or convert Mayans to other religions. Plenty 
arrived with a sympathetic and interested attitude toward the 
indigenous people and a history of working with such people 
in the United States. I had long hair and beads on my jacket.
 “Clive fi rst tested my knowledge of basic carpentry. 
When I answered his fi rst tough question correctly, he 
welcomed me and said that if we would work with the 
Canadian relief effort, they would give us any supplies we 
needed. My agreement with them was that we would feed 
and clothe ourselves if they would help us maintain livable 
quarters and provide all the building materials and equipment 
we needed.
 “I helped them to design a pre-fab building and to 
establish a pre-fabrication shop to produce these inexpensive 
buildings in the town of San Andreas Itzapa, municipality 
of Chimaltenango, where over 1,600 houses were built in 5 
months. Then some monks arrived from Canada and largely 
took over the factory.
 “I had planned to stay in Guatemala for about 1½ 
months since I had a wife and kids at home. After 6 weeks in 
Guatemala, Clive offered to fl y down my wife and youngest 
child; the other two kids stayed with a family at The Farm in 
Tennessee.
 “The Plenty connection in Guatemala really rests 
with two key players who were not part of Plenty: Clive 
Carruthers, Chargé d’Affairs for the Canadian Embassy 
in Guatemala, with a background in geology and a minor 
in archaeology, and Richard Bronson, who had a PhD in 
archaeology, who taught this subject at the UC Santa Cruz 
campus and who also worked for years with National 
Geographic in Turkey, Liberia and sites of the ancient 
Etruscans outside of Rome. They opened the doors to the 
Mayan world to us. Clive and Rick became friends prior to 
the 1976 earthquake when Rick was poking around some 
of the ancient Mayan sites. On the weekends, they would 
venture up to the highlands and throw bones with the 
local shamans, visit traditional Mayan villages etc. On one 
occasion they happened upon an ancient dance (“The dance 
of the conquistadores”–the Spanish conquerors) and ten-

day festival, sponsored by a local Mayan, who must have 
been fairly affl uent to pay for 10 days of food at 10 different 
locations. In this case that person was named Estevan Chu, 
the former Mayan mayor of the Cakchiquel Nation and 
broker of corn for the local farmers who feared traveling to 
Guatemala City to sell their produce and risk being cheated 
or robbed. The dance involved very lavish costumes and 
recounted the dramatic story of the battle in 1524 between 
Pedro Alvarado, a Spaniard and lieutenant of Cortez, who 
came to Guatemala in the early 1500’s, and Tecun Uman, a 
leader of the Mayans. The Spaniards defeated the Mayans, 
and founded old Antigua, which became the hub of all 
Spanish missionary activity in the New World. During this 
extraordinary ten-day event, rarely attended by outsiders, 
Clive and Rick became friends with Estevan Chu.
 “Clive and Rick felt the dusty, dirty city was unhealthy 
for my child, so they told us of their favorite places in 
the highlands, home of very traditional Mayans, great 
weavers, etc. at an elevation of about 9,000 feet. Rick and 
Clive knew people in these villages, and they helped us 
to get established. First we worked in Chimachoy, then in 
neighboring Chicasanga, where we built 2-3 schools. About 
half way through this period of school building Clive and 
Rick, in person, introduced us to Estevan Chu; we got to 
know him well while building a school in his canton of 
El Tablon. We ended up building (not rebuilding) 11 new 
schools in the fi rst 13 months. We had an agreement with the 
Canadian government that if we built the schools they would 
put teachers in them.
 “I soon realized we needed more carpenters, so I phoned 
The Farm and asked for skilled carpenters who were willing 
to work hard without any pay. They sent me a small group 
of Farm members who were truly “angels.” The Canadian 
embassy paid their air fare.” Continued. Address: Founder 
and President, Carpenters without Borders (Carpenteros Sin 
Fronteras).

3824. Martin, Dennis. 2008. Re: How Dennis, The Farm 
in Tennessee, and Plenty went to Guatemala after the 
1976 earthquake and hooked up with CIDA (the Canadian 
International Development Agency). Early history of Plenty’s 
work with soyfoods in Guatemala. Part II. Letter (e-mail) to 
William Shurtleff at Soyinfo Center, Aug. 4. 1 p. Followed 
by interview on Oct. 31.
• Summary: Continued: “After we had built 5-6 schools in 
Chimaltenango (and about 2 years after we arrived), Clive 
and Rick asked us to go to Solola, the traditional capital 
and highland market center of the Cakchiquel [Kaqchikel in 
modern orthography] Nation of Mayas, on a mountainside 
some 600 meters (about 2,000 feet) above Lake Atitlan, 
where they had connections with traditional Mayas. By 
now a deep bond of love and respect had grown up between 
Plenty and Clive and Rick; I told them I thought that the 
Mayas truly have a superior worldview. They appreciated 
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that attitude.
 “We learned that a problem, which was important to 
Clyde and Rick among others, had arisen in Solola. The 
Mayan municipality building, which had long been located 
in the central square at Solola, was a one-story adobe 
structure that had been badly damaged by the earthquakes. 
The Guatemalan government was pressuring the Mayas 
to re-locate the building to an area four blocks from the 
center of town, saying that they did not have the resources 
to rebuild and the town would be better served if the state 
of Solola could build its own (Spanish) municipality on that 
site.
 “There are only two Mayan municipality seats left in 
Guatemala; one in Solola (the capital city of the Solola 
department) and the other in Chichicastenango (in the El 
Quiché department of Guatemala).
 “At this point, Clive and Rick intervened, and said that 
the Canadian Government would provide materials and 
funds to rebuild the Indian Municipality building on the 
same location. Plenty was asked to participate in this project.
 The Mayan municipality was both nonsecular (selected) 
and secular (elected). The nonsecular part were the cofradias,
who were Mayan elders and spiritual leaders with stature 
in the 5-6 Mayan communities (cantons). The secular tribal 
representatives had little or nothing to do with the cofradias. 
The secular people (including the acalde or mayor) went to 
work in the Mayan building every day; the spiritual leaders 
would come only on special occasions.
 “We learned that extra money was needed to rebuild the 
Indian Municipality building. Clyde arranged for me to fl y to 
Ontario, Canada, with Estevan Chu, the former Cakchiquel 
mayor of the Indian Municipality (he wore his traditional 
Mayan clothing–traje–and sandals). We made a presentation 
and proposal to CIDA (the Canadian International 
Development Agency, which is part of the Canadian 
government) to rebuild the Indian Municipality building and 
four other buildings in other towns in the highlands. This 
was my fi rst contact with CIDA. We stayed at the Canadian 
Farm with Larry McDermott and Norman and Sarah Ayerst. 
CIDA said that they would send us money if they could send 
it through an NGO in Canada. The Canadian Farm applied 
for and was accepted to be that NGO. Now we were hooked 
up with CIDA and the funds soon started to fl ow to us in 
Guatemala.
 As soon as the money from CIDA arrived, our crew 
went to work on the projects we had proposed to CIDA, 
starting with the Indian Municipality building. We ended up 
lived in the home / compound of the current Mayan mayor 
at that time. While completing the municipality building, 
we (Plenty) developed friendships and connections with the 
local Mayas–which eventually led to Plenty building the soy 
dairy.
 “We also installed a radio station in the Mayan 
Municipality building. We brought Estevan’s son, Jose, to 

The Farm in Tennessee, and he learned how to run a radio 
station, then returned to Guatemala to run the one we had 
installed.
 “Then we moved to San Bartolo (about 1 mile away, on 
the outskirts of Solola), where we built a water system. It 
was in San Bartolo that the soy dairy was later established 
and its building constructed–just as I was leaving Guatemala.
 “By the time we reached Solola, we had established a 
base. Stephen Gaskin had come down and seen that what 
we really needed was fi rst response medical capability, so 
he sent a paramedic and a midwife and a bunch of ladies to 
watch the kids. Eventually, on my watch, we increased our 
volunteer base in the camp from three carpenters to over 80 
volunteers with specialties in midwifery, paramedics, radio 
telecommunications for health promoters in remote villages, 
and soybean cultivation and variety testing (Daryl Jordan). 
The midwives and others were soon working closely with 
their local counterparts and they became very close to one 
another. Then they got to know families. We took in 5-6 
street children from Guatemala City and elsewhere, who 
were orphaned or alone after the earthquake. Many of these 
stayed for while at The Farm in Tennessee.
 We also built schools in the surrounding villages and 
the water system I mentioned for a canton of Solola called 
San Bartolo, which adjoins the town. We also lived there in 
an encampment of tents with an old cracked wall villa which 
no one would sleep in because of the constant earth tremors. 
During that stay, a lot of the local folks would come over and 
of course we would invite them for meals; at this time there 
began an introduction of soyfoods into the Mayan world. 
One thing led to another and we met the most wonderful 
couple, Augustine and Elena Xoqic, who were both from the 
village of San Bartolo and both Cakchiquel Maya. (Later 
Elena’s photo would grace the front cover of Mother Earth 
News). They became the Mayan heart of the soy diary, which 
they have managed and worked for the last 30 plus years. 
The fi rst 15 years, before the Guatemalan Civil War (when 
we left), the soy dairy ran very smoothly.
 “I worked in Guatemala for about 3 to 3½ years; I think 
the longest anyone else was there was 14 months.
 “The details of the development into a working soy 
diary is best left to Suzi, Laurie, Jorge and company as I 
left after three years of rough living with my wife and three 
young children, just as the blocks were being laid for the 
diary, which I just visited about two months ago. It is a very 
popular spot for the neighborhood as the soy cones [soft-
serve soymilk ice cream cones] are absolutely delicious.”
 Afterword: In early 1984 I returned to Guatemala on my 
own, alone, and I snuck up to Solola to see if I could fi nd the 
Chu family. It was very dangerous and Rick told me not to 
go, but I really loved those people. I wanted to talk to some 
of the villagers to fi nd out where they were. I learned that in 
1981, during the Civil War, about 18 months after Plenty had 
left Guatemala, Estevan and about half his family, including 
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Jose and his other son, were dragged out of their houses and 
executed. The Guatemalan government went to the Mayan 
municipality building and ripped out the radio station. Most 
Mayans tried to stay neutral during the Civil War; they 
just wanted to be left alone. Rick (who is American and 
Canadian) also returned several times over the years. Rick is 
the co-founder of Carpenters without Borders; Dennis now 
lives on Rick’s ranch in Napa, California. Address: Founder 
and President, Carpenters without Borders (Carpenteros Sin 
Fronteras).

3825. Messina, Mark. 2008. The endometrial effects of 
isofl avones: a discussion paper. Complementary Therapies in 
Clinical Practice 14(3):212-14. Aug. [19 ref]
• Summary: This is a detailed discussion of an article 
recently published in this journal: Chandrareddy A, 
Muneyyirci-Delale O, McFarlane SI, Murad OM. Adverse 
effects of phytoestrogens on reproductive health: a report of 
three cases. Complement Ther Clin Proct 2008;14(2): 132-5. 
The authors describe three cases in which the consumption of 
soyfoods may have led to a variety of “uterine / endometrial 
abnormalities, including leiomyoma, severe dysmenhorrhea, 
uterine bleeding, and endometriosis. The authors suggest 
specifi cally that isofl avones in the soyfoods were responsible 
for these abnormalities.
 After dealing carefully with each of the assertions in this 
paper, and citing several relevant studies that were not cited, 
Dr. Messina concludes:
 “Finally, in addition to the alleviation of hot fl ashes, 
there is promising clinical evidence suggesting isofl avones 
inhibit bone loss in postmenopausal women (19). Thus, 
isofl avones may offer benefi ts in several important areas.
 “Given this and the long history of isofl avone exposure 
via soyfoods [in East Asia] without apparent incidence 
there would appear to be little reason for women not to use 
isofl avone-rich products as a means of addressing health 
issues associated with menopause.” Address: 439 Calhoun 
Street, Port Townsend, Washington 98368.

3826. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2008. Slim Down with Soy 
booklet: encourages healthy eating. 15(1):6. Summer.
• Summary:  “We all love to eat! Unfortunately, many of our 
favorite foods are high in calories and fat.
 “Many of us watch the numbers on the scale creep 
higher while the waistband on our pants seems to shrink. So 
many Americans are now overweight that we are in the midst 
of an obesity epidemic. Sixty-three percent of Americans are 
now overweight and 31% are obese. Over the past 40 years, 
this is an increase of almost 45%. A 2006 report by Trust for 
America’s Health ranks Illinois as having the 23rd heaviest 
population in the nation, with obesity rates still rising.
 “Experts say that a healthier lifestyle will help us 
maintain a healthier weight. Slim Down with Soy, is a new 

booklet to show you how to 
make lifestyle changes that will 
help you slim down while still 
enjoying delicious foods. It is 
available through the Illinois 
Center for Soy Foods. Visit 
www.soyfoodsillinois.uiuc.edu 
to order your copy today. Other 
soy cookbooks and nutritional 
handouts are also available at this 
website.”
 A black and 
white photo shows the cover 
of the booklet. Across the top, 
above the title, is written “Illinois 
Center for Soy Foods.” Near the 

top is a heart shape fi lled with soybeans. The bottom half 
shows a scale with the pointer at 288 lb.
 Note: This booklet seems to have vanished. It is not 
at worldcat (< www.worldcat.org/advanced >), nor at 
www.abebooks.com, nor at a basic Google search, nor at 
AGRICOLA < https://agricola.nal.usda.gov/vwebv/ >.

3827. Product Name:  SoyButter (Soynut Butter) (Smooth, 
or Crunchy).
Manufacturer’s Name:  Hilton Soy Foods.
Manufacturer’s Address:  Staffa, Ontario, Canada.  Phone: 
734-973-0778.
Date of Introduction:  2008 October.
Ingredients:  Non-GMO toasted soy, soy oil, granulated 
cane sugar, monoglyceride (from vegetable oil), sea salt.
Wt/Vol., Packaging, Price:  20 kg bag in box, 20 kg pail, 
500 lb drums, 2,400 lb bulk totes.
How Stored:  Store in a cool, dry, dark place.
New Product–Documentation:  See next page. Mailing 
sent by David Singsank, Hilton Soy Foods, 2863 Quail 
Hollow Ct., Ann Arbor, Michigan 48108. 2009. March 19. 
Contains a cover letter, 2 undated news releases, a glossy sell 
sheet (titled “SoyButter: You won’t believe its NOT peanut 
butter”), and a new product announcement. Website: www.
soybutter.com.
 Soyinfo Center taste test: Very nice. Tastes a lot like 
peanut butter, but quite a bit sweeter.
 E-mail from David Singsank. 2009. March 20. The 
company deliberately decided not to call this “Soynut 
Butter” in order to keep the dreaded word “nut” (for those 
with peanut allergies) out of the product name. Moreover, 
95% of mainstream consumers have never heard of either 
“soy butter” or “soynut butter.” “Right now we have this 
product in 85 food service distributors, most of which is sold 
in schools, some in vegetarian restaurants.”
 “Our SchoolSafe SoyButter has been sold in 17.6 oz 
jars in 2,000 Walmart superstores for 6 months now as 
SoyButter under its Private Label Great Value. Tree of Life 
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just fi nished its new label for both smooth and crunchy as 
Soy Wonder SoyButter. Also A&P stores on the East Coast. 
About 10 other supermarket chains will launch the jars in 
2009 as well.” As for the ingredient listing, which now reads 
“Non-GMO toasted soy,” they originally had “Soybeans,” 
“but considering such a large percent of mainstream still 
turns their nose up at soy or bean anything, we wanted to 
use what we felt was the most likely soy word to not cause 
that reaction. We may add the word ‘whole’ in front of ‘soy.’ 
Hilton’s product is 10-15% less expensive that competing 
brands. Why? “Hilton grows their own soybeans, and does 
all the cleaning, toasting and processing themselves (on 
farm), so I guess they have lower overhead, including no 
transporting here and there for those various processes.”
 The product is made by Hilton Whole Grain Millers Ltd. 
A member of Soyfoods Canada. Their listing reads: Contact: 
Scott Mahon RR#2 6939 Line 26 Staffa, ON Canada N0K 
1Y0. Phone: 519-345-0111.
 Letter (e-mail) from David Singsank. 2009. March 
28. Hilton is owned by Barry & Karen Mahon and their 
3 sons, all of whom are involved in the farming and all 
steps of processing. They make the “best” soynuts (the 
most important part of the soybutter), toasted soynut 
pieces, and toasted soy fl our. Nothing else, just Soy. Non-
GMO and Kosher. The plant is also certifi ed organic, and 
indeed currently has customers for the OG SoyNuts and 
Flour. David also send 3 color attachments: (1) Hilton Soy 
Foods: Soy foods have never tasted this good! Hilton has 
their own 20,000 sq. foot. facility, located near Stratford, 
Ontario, Canada. They are able to maintain the highest 
quality standard. “Our plant and products are Gluten Free, 
Dairy Free, Kosher certifi ed and 100 Peanut Free and Tree 
Nut Free.” (2) SoyButter: The testimonials keep coming. 
Eight glowing testimonials. (3) Article from Today’s Parent 
magazine [Toronto, Ontario, Canada], titled “Battle of the 
butters” (Sept. 2008, p. 188). FreeNut Butter [Soynut Butter, 
made by Hilton Foods, Canada] was the top pick of four of 
the fi ve young taste testers.

3828. SoyaScan Notes. 2008. Soymilk and cow’s milk prices 
at Safeway supermarket in Lafayette, California (Overview). 
Nov. 25. Compiled by William Shurtleff of Soyinfo Center.

• Summary: Since Dec. 1983, approximately every other 
year, Soyfoods Center has conducted a survey of the prices 
of soymilk and cow’s milk in California.
 Soymilk: Silk organic vanilla or plain: $2.49/quart. Silk 
organic chocolate, plain, vanilla, very vanilla fortifi ed for 
kids, or unsweetened: $3.99/half gallon. Silk non-organic 
lite chocolate, lite plain, lite vanilla (lite means diluted with 
water): $3.99/half gallon. Silk non-organic Plus omega-3 
DHA, or Plus for bone health: $4.19. Silk organic nog: 
$3.29/quart.
 Safeway O Organics soymilk: Chocolate, vanilla, plain, 
lite vanilla, lite plain: $3.49/half gallon.
 Cow’s milk (fortifi ed with vitamins A and D) sells for 
the following prices at the Safeway supermarket in Lafayette, 
California: (1) Fat free: $1.79/quart or $2.49/half gallon or 
$3.19/gallon; (2) Low fat (1% fat, protein fortifi ed): $1.79/
quart or $2.49/half gallon or $3.19/gallon; (3) Reduced fat 
(2% fat, protein fortifi ed): $1.79/quart or $1.49/half gallon 
or $3.19/gallon; (4) Whole (homogenized, fortifi ed with 
vitamin D only): $1.79/quart or $2.49/half gallon or $3.19/
gallon. (5) Acidophilus Plus Bifi dus–Low Fat (1% fat): 
$2.79/half gallon. (6) Horizon Organic $3.99/half gallon. 
(7) Lactaid: $3.99/half gallon. Lucerne 100% lactose free, 
fat free $3.69/gallon. (9) Safeway O Organics Fat free, low 
fat or reduced fat: $4.19/half gallon or $5.99 per gallon. The 
best-seller among these is Fat free in gallons.

3829. 8th international soy symposium on the role of soy 
in health promotion and chronic disease prevention and 
treatment: Program. 2008. Champaign, Illinois: American 
Oil Chemists’ Society. 36 p. Held 9-12 Nov. 2008 at Hilton 
Tokyo Hotel, Tokyo, Japan. No index. 28 cm. [Eng; jap]
• Summary:  See next 3 pages. This program was given (free 
of charge) to attendees when they registered.
 Contents: Welcome! Chairpersons. General information. 
Award winners. Oral presentation abstracts. Poster 
presentation abstracts. Poster presentations. Program 
schedule. Sponsor showcase schedule. Symposium sponsors: 
Diamond level–Otsuka Pharmaceutical Co., Ltd. (own 
SoyJoy brand). Platinum level: ASA International Marketing, 
Japan offi ce, Fuji Oil Co. Gold level: Silk (soymilk), Solae, 
Soy Nutrition Institute Japan (SNIJ). Soy Nutrition Institute, 
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Inc. (c/o SmithBucklin, St. Louis, Missouri). Silver level 
sponsors: Fujicco Co. Ltd. (Kobe, Japan), Nichimo Biotics 
Co. Ltd. (Tokyo, Japan), Solbar Industries, Ltd. (Ashdod, 
Israel). Note: All sponsors also have a ½-page ad in the 
program.
 Program schedule: Sunday, Nov. 9: Opening remarks. 
Hormones, menopause, and mood. Obesity / satiety. Mon. 
Nov. 10: Equol session. Tues. Nov. 11. Cancer session. Bone 
/ cardiovascular disease. Wed. Nov. 12. Emerging areas 
research. General topics.
 On the inside front cover is a special section with a 
beige background titled: “The Origin of Soybeans” which 
states: “According to research conducted by the Yamanashi 
Prefectural Museum, there is evidence that soybeans were 
already being propagated in Japan during the Jomon Era, 
some 5,000 years ago (reported from the Sakenomiba site, 
Hokuto City, Yamanashi Prefecture).”
 Letter (e-mail) from Mark Messina. 2008. Nov. 18. 
“Total attendance: 250, about 210 paid. Fewer Japanese 
attended than we hoped but still a success in terms of 
attendance and information presented. Lots of enthusiasm 
for holding another meeting. People were thinking of Italy 
because it is such a nice venue and so much soy work is 
underway there. But if we have it there it would be 7 years 
between symposia in the US so I suspect we will have it in 

the US in 2010.”

3830. Chavarro, Jorge E.; Toth, Thomas L.; Sadio, Sonita 
M.; Hauser, Russ. 2008. Soy food and isofl avone intake in 
relation to semen quality parameters among men from an 
infertility clinic. Human Reproduction 23(11):2584-90. Nov. 
Epub 2008 July 23. [48 ref]
• Summary: Introduction: It has been suggested that 
xenoestrogens play a role in various male reproductive 
disorders including possible declines in sperm concentration 
(Sarpe 2001; Skakkeback et al. 2001). “Isofl avones are plant-
derived polyohenolic compounds with estrogenic activity 
and are found mainly in soybeans and soy-derived products. 
They are generally considered to have a weak estrogenic 
activity, being able to bind estrogen receptor (ER) α with an 
affi nity 100-1000 times lower than estradiol."
 Conclusion: "These data suggest that higher intake of 
soy foods and soy isofl avones is associated with lower sperm 
concentration."
 Note: Messina (2016, p. 18 #383) states that there 
are many weaknesses in this study. "In fact, much of the 
decreased sperm concentration occurred because there 
was an increase in ejaculate volume in men consuming 
higher volumes of soy, a fi nding which seems biologically 
implausible." Address: 1. Dep. of Nutrition, Harvard 
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School of Public Health, 665 Huntington Ave., Boston, 
Massachusetts.

3831. Donley, Arvin. 2008. Soya summit: Experts discuss 
ways to meet oilseed sustainability challenges as demand for 
food, feed and fuel grows. World Grain 26(11):63-65. Nov.
• Summary: Soyatech’s “Soya & Oilseed Summit 2008: 
Growing sustainable opportunities in global agribusiness,” 
was held Sept. 17-19 in St. Louis, Missouri. It was the third 
such annual conference, and was attended by several hundred 
participants for 11 countries. A key focus was biodiesel 
production.

3832. Golbitz, Peter. 2008. Color photos of the soymilk 
processing short course held Nov. 2008 at the SoyCow 
Training Center in Bergville, KwaZulu-Natal, South Africa. 
Bar Harbor, Maine.
• Summary: Peter Golbitz took these color photos and 
wrote the captions. For background see interview with Peter 
Golbitz on 22 Jan. 2009. This short course workshop in Nov. 
2008 took place at the SoyCow Training Center which was 
now located a short distance from the site of the May 2007 
workshop on the personal property of Henry Davies on the 
edge of the town of Bergville. 
 (1) William “Rocky” Fenske, VP of R&D for the 
SunOpta Grains & Foods Group and Peter Golbitz, 
SunOpta’s Director of International Business Development, 

at the Sandford Park Country Hotel in Bergville, KwaZulu-
Natal, near the Drakensburg mountain range, on a visit to the 
SoyCow Training Center in November, 2008.
 (2) Henry Davies with some fresh tofu made using the 
VitaGoat processor along with Rocky Fenske from SunOpta, 
at the SoyCow Training Center in Bergville, November, 
2008.
 (3) The Soy Shake line produced by Good Hope 
International Beverages in Cape Town, South Africa.
 (4) A display of soymilk products on the shelf at a 
supermarket in Johannesburg, South Africa in November, 
2008. Products include Simply Soy, So Good and Nutri-Bev, 
made with isolated soy proteins, as well as Good Hope’s 
Soymilk and Shakes processed from whole soybeans. In 
addition, there are some imported products from Alpro and 
a line of powdered soymilk drinks, So Fresh. At this time, 
over 95% of the soymilk sold in South Africa is aseptically 
packaged. Address: Director of International Business 
Development, SunOpta Grains and Food Group.

3833. Product Name:  [Taifun Demeter Tofu Fillets 
(Japanese-style)].
Foreign Name:  Taifun Demeter Tofu-fi lets (Japans Aard).
Manufacturer’s Name:  Life Food GmbH.
Manufacturer’s Address:  D-79108 Freiburg, Germany.  
Phone: (+49) 761-15210-0.
Date of Introduction:  2008 November.
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Ingredients:  Tofu 97% (water, *soybeans, coagulants: 
nigari {magnesium chloride}, calcium sulfate), *vegetable 
bouillon (sea salt, yeast extract, potato fl our, *leek, *carrots, 
*sunfl ower seed oil, *mace (from nutmeg), *parsley, 
*celery), lemon juice, * sunfl ower seed oil.
Wt/Vol., Packaging, Price:  160 gm vacuum pack with 2 
pockets.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Sjon Welters 
from the Netherlands. 2008. Nov. 15. Orange, green and 
black on beige. Full color photo of two tofu fi lets [cutlets] in 
a skillet with veggies. 100% from plants. Preparation tip.

3834. SoyaScan Notes. 2008. Chronology of major soy-
related events and trends during 2008 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: Jan. 2–Shurtleff & Aoyagi publish their fi rst 
digital soy history book on Google Books, free of charge. 
The title is History of Soybeans and Soyfoods in the Middle 
East (1910-2007). The book consists of records on this 
subject from their SoyaScan sorted in chronological order. 
Also in 2008 they publish history books on: Cooperative 

Soybean Processing in the United States (1923-2008); 
Soybeans and Soyfoods in Central Asia (1876-2008); 
Friedrich Haberlandt–History of His Work with Soybeans 
and Soyfoods (1876-2008); Soybeans and Soyfoods in the 
Caribbean / West Indies.
 April 2–United Soybean Board announces that livestock 
and poultry consume about 98% of domestically used 
soybean meal (SBM). The top 10 SBM-consuming states in 
ranking order are Iowa, North Carolina, Arkansas, Georgia, 
Texas, Minnesota, Alabama, Mississippi, California and 
Oklahoma. Of these, only Iowa and Minnesota produce 
enough soybeans to meet the demands of their livestock and 
poultry producers.
 April 3–The Soy Daily (an online weekly newsletter 
founded by Paul and Gail King; the fi rst issue appeared 
on 13 Nov. 2000. Now published by Norman and Szasz 
Benedict) announces in Vol. 8, No. 13, that it will change its 
title to The Healthy Newsletter.
 Sept. 12–USDA announces a change in regulations, 
which now allow schools to offer soymilk instead of cow’s 
milk to children who bring a written statement from their 
parents or legal guardians identifying their special dietary 
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need. This applied to both school lunch programs and school 
breakfast programs. While this change does make it easier 
for parents to request soymilk, schools are not required to 
offer soymilk; they are simply allowed to offer it. Soymilks 
are required to meet certain guideline for nutrient content 
to be allowed as alternatives. This rule may eliminate a 
signifi cant amount of the soymilk in public schools.
 Dec. 10–The American Soybean Association fi les a 
complaint with the U.S. Department of Agriculture (USDA) 
and requests an audit of the soybean checkoff program to 
ensure that money paid by farmers is being used properly.

3835. Soyatech, LLC. 2008. Soya & Oilseed Bluebook 
2009: The annual directory of the world oilseed industry. Bar 
Harbor, Maine: Soyatech. 426 p. Dec. Comprehensive index. 
Advertiser index. Statistical conversions. 28 cm.
• Summary: This is the 3rd year in a row that the Bluebook 
(a $95 value) has been sent free of charge to qualifi ed 
industry members. On the cover is a farmer, wearing blue 
jeans, a red short and red cap, standing in a fi eld of soybeans, 
with a cloudy blue sky overhead. The oilseeds covered 
in this book are (alphabetically): Canola, coconut, corn, 
cottonseed, fl axseed, hempseed, jatropha, linseed, palm, 
peanut, rapeseed, saffl ower, soya, sunfl owerseed–the same as 
last year.
 Soybean statistics are given as follows:
 Production (pages 349-54):
 U.S. Soybean: Planting & Harvesting Dates
 U.S. Soybean: Acreage, Yield & Production
 U.S. Soybean: Harvested Acreage by State
 U.S. Soybean: Planted Acreage by State
 U.S. Soybean: Yield by State
 U.S. Soybean: Production by State
 Argentina Soybean: Production & Yield by Province
 Brazil Soybean: Production & Yield by State
 Canada Soybean: Production, Yield & Value
 Canada Soybean: Production, Supply & Utilization
 World Soybean: Production & Area Harvested
 Crop Marketing & Value (p. 355-56):
 U.S. Soybean: Crop Value, U.S. and Major Producing 
States
 U.S. Soybean: Prices Received by Farmers
 U.S. Soybean: Prices of No. 1 Yellow
 U.S. Soybean: Price Support Operations
 Processing & Products (p. 357-61):
 U.S. Soybean: Supply, Disposition, Acreage, Yield & 
Price
 U.S. Soybean Products: Value & Crush Margin Per 
Bushel
 U.S. Soybean Meal & Oil: Supply & Disposition
 U.S. Soybean Meal: Average Wholesale Price
 U.S. Soybean Meal: Stocks, Production & 
Disappearance By Month
 U.S. Soybean Oil: Utilization

 U.S. Soybean Oil: Prices
 U.S. Soybean Oil: Supply, Distribution & Price
 Argentina Soybeans & Products: Supply & Distribution
 Brazil Soybeans & Products: Supply & Distribution
 Export (p. 362-66):
 U.S. Soybean Exports: By Region, Country & Total 
Value
 U.S. Soybean Cake & Meal Exports: By Region, 
Country and Total Value
 U.S. Soybean Oil Exports: By Region, Country & Total 
Value
 U.S. Soybean Exports: By Port & Destination
 Brazil Soybean & Product Exports: By Country
 U.S. Soybean Exports: By Month
 On the inside front cover is a color ad from Tramco–”the 
world’s most complete line of chain and enclosed belt 
conveyors.” On the fi rst page is a full page color ad from 
Bunge North America (St. Louis, Missouri); on the next page 
a full page color ad from desmet ballestra–which supplies 
healthy technologies for oils containing zero trans fat. 
SunOpta has a full-page ad on page 4.
 On the back cover is a full page color ad from ADM 
titled “Breathtaking” showing a man leaping off a cliff high 
above a green valley. The text: “ADM breaths new life into 
functional foods with its all-natural NutriSoy soy isolates. 
Water washed to leave many nutrients intact.”
 In the Foreword, Joe Jordan (General manager and 
Bluebook content director) writes about feeding the world’s 
population of 6 billion 700 million. Peter Golbitz is no 
longer with the company he founded (see 2008 interview). 
Address: 1369 State Hwy 102, P.O. Box 84, Bar Harbor, 
Maine 04609. Phone: 207.288.4969.

3836. Product Name:  Trader Joe’s Soy Milk Creamer 
(Organic Non-Dairy, Liquid).
Manufacturer’s Name:  Trader Joe’s (Marketer-
Distributor).
Manufacturer’s Address:  Monrovia, CA 91016.
Date of Introduction:  2008 December.
Ingredients:  Organic soy milk (fi ltered water, whole 
organic whole soybeans), expeller pressed organic canola 
oil, organic evaporated cane juice (natural milled organic 
cane sugar), contains less than 2% of the following: organic 
maltodextrin (corn), soy lecithin, potassium phosphate, 
sodium citrate, natural fl avors, carrageenan, organic tapioca 
starch.
Wt/Vol., Packaging, Price:  Pint (16 fl  oz; 473 ml) gable-
top carton. Retails for $1.49 (2009/01, Lafayette, California).
How Stored:  Refrigerated.
Nutrition:  Per 1 tablespoon (15 ml): Calories 15, calories 
from fat 10, total fat 1.5 gm (2% daily value; saturated fat 
0 gm, trans fat 0 gm), cholesterol 0 mg, sodium 0 mg, total 
carbohydrate 1 gm (dietary fi ber 0 gm, sugars 1 gm), protein 
0 gm. Vitamin A 0%, vitamin C 0%, calcium 0%, iron 0%. 
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Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2009. Jan. 
11. $1.49. Front and back panels: Light blue, white, brown 
and green. “Made with organic soy milk. Non-dairy. Lactose 
& dairy free. Ultra-pasteurized.” Left panel: “Perishable, 
Keep refrigerated. Gluten free. Lactose & dairy free. 
Vegan.” QAI logo. Right panel: Nutrition facts. Ingredients. 
“Made on equipment shared with milk. Distributed and sold 
exclusively by Trader Joe’s, Needham, Massachusetts 02494. 
Certifi ed organic by Quality Assurance International (QAI). 
Use within 7-10 days after opening, no later than stamped 
date. Shake well before serving.” Soyinfo Center evaluation: 
Very nice and white. Quite sweet.

3837. Soyatech; HighQuest Partners LLC. 2008. How the 
global oilseed and grain trade works. Southwest Harbor, 
Maine; Topsfi eld, Massachusetts. 80 p. Prepared for United 
Soybean Board (USB) and U.S. Soybean Export Council 
(USSEC).
• Summary: A comprehensive, in-depth overview for both 
beginners and experts.
 Contents: Introduction–History of the Soybean Trade, 
Modern Uses of Soybeans, Trends and Developments 
Affecting the Use of Soybeans, Recent Trends in Trade, 
Overview of Major Origination and Consumption Countries.
 Section 1–Competitiveness of Soybeans and Other 
Oilseeds: Competitive Oilseeds, Protein and Oil Content.
 Section 2–Seed Technology: Major Players in Seed 
Technology (Monsanto, DuPont and Syngenta), Research 
and Development in Seeds, Relationships with Major 
Soybean Processors, Persuading Farmers to Use New 
Seeds, Profi ts and Premiums, Impact of Traits on Production 
Techniques and Sustainability, Successes and Barriers to 
Entry.
 Section 3–Production-Growers: World Soybean 
Growing Regions, Factors That Explain the Ongoing Shift 
in World Production to Brazil and Argentina, U.S. Soybean 
Growing Regions, The Grower’s Role in the Global Soybean 
Trade, Planting Decisions, Seeds and Crop Inputs, How and 
Where Growers Sell Their Crops.
 Section 4–Quality: Soybean Quality, Cleaning in Brazil 
and the U.S., Soybean Meal Quality.
 Section 5–Grain Elevators: Purchasing the Crop, 
Elevator Marketing Options, How Elevators Sell Their 
Crops, Blending, Interior Elevators, River Elevators and 
Export Terminals.
 Section 6–Processor Soybean Crusher: How a Soybean 
Processing Facility Operates, 5 Steps of Hexane Extraction 
(Handling and Elevator Operations, Preparation and 
Conditioning, Solvent Extraction and Oil Desolventizing, 
Flake Desolventizing, Oil Refi ning), Further Oil Processing, 
Crush Margin Review, Decision of When to Crush, Selling 
End Products, Pricing Each Leg of the Soybean Complex, 

Incidental Input Costs,
 Section 7–Transportation Logistics: Transportation, 
Growers, Elevators, Soybean Processors, International Sales.
 Section 8–Risk Management Tools: Risk and Markets, 
Brief History of Agricultural Futures and Options, Brief 
Description of Each Financial Instrument, (Futures Options 
on Futures, Commodity Swaps, Spreads / Straddles), Basis, 
Chicago Board of Trade Price, Basis Impacting Trade 
Volumes, Risk Management Tools, How Commodity Funds 
and Indexes Affect Chicago Board of Trade Prices,
 Section 9–End Customers and Users. Soybeans, 
Soybean Meal and Soybean Oil: First-Tier Customers in 
Domestic Markets, First-Tier Customers in the International 
Markets (Soybeans, Soybean Meal, Soybean Oil), Major 
Grain Trading Companies (ADM, Bunge, Cargill, Louis 
Dreyfus), How International Sales Work, Competitiveness of 
U.S. Soybeans and Products, in the Export Market.
 Section 10–Conclusions, Trade Flows (Soybeans, 
Soybean Meal, Soybean Oil), Description of the U.S. as 
Residual Supplier for International Market, Soybeans and 
Soybean Products Originated in South America are Cheaper 
than Those Originated in the U.S., How Can the U.S. 
Become the Dominant Supplier of Soybeans, Meal and Oil?
 Appendix: Countries in Each Region of Trade Matrix, 
International Trade Flow Chart, World and U.S. Soybean 
Supply & Demand, 2002/03–2006/07 Tables, Major Import 
Regions for Global Soybean Supply, Index of Maps, Tables 
and Graphs.
 The Introduction–History of the Soybean Trade begins: 
“Soybeans have been cultivated in China for over 5,000 
years for food and as a source of drugs. In 2853 B.C., the 
Emperor Shen-nung named soybeans as one of the fi ve 
sacred plants, with rice, wheat, barley and millet.”
 Note: What terms does the report use to discuss genetic 
engineering? The terms “biotechnology” and “biotech” are 
used a total of 5 times. The term “genetically modifi ed” is 
used 3 times, but its abbreviation, GMO, is used 33 times. 
The terms “genetically engineered” or “genetic engineering” 
are not used at all. Address: Washington, DC.

3838. Shurtleff, William; Aoyagi, Akiko. comps. 2009. 
History of soybeans and soyfoods in the Caribbean / West 
Indies (1767-2008): Extensively annotated bibliography and 
sourcebook. Lafayette, California: Soyinfo Center. 246 p. 
Subject/geographical index. Printed 14 Dec. 2008. 28 cm. 
[632 ref]
• Summary: The title page states: Antigua and Barbuda, 
Bahamas, Barbados, Bermuda, Cuba, Dominica, Dominican 
Republic, Grenada, Guadeloupe and Martinique, Haiti, 
Island of Curacao, Jamaica, Lesser Antilles, Montserrat, 
Puerto Rico, St. Kitts and Nevis, St. Lucia, St. Vincent and 
the Grenadines, Trinidad and Tobago, U.S. Virgin Islands. 
Address: Soyinfo Center, P.O. Box 234, Lafayette, California 
94549. Phone: 925-283-2991.
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3839. Schweitzer, Peter. 2009. Re: Plenty’s soy dairy project 
at Solola, Guatemala. Letter (e-mail) to William Shurtleff 
at Soyinfo Center, Jan. 5–in reply to questions. Typed, with 
signature on letterhead.
• Summary: Q: Why were you attracted to Mayans after 
the Feb. 1976 earthquake rather than just any Guatemalans? 
Ans: “We immediately noticed that the Mayans were the 
poorest segment of the population and we identifi ed with 
their indigenous culture and spiritual world view. They had 
suffered the most from the earthquake and needed the most 
help. When we connected with the Canadian Embassy they 
had already decided to get involved in reconstruction and 
they wanted Plenty to help rebuild the Mayan town of San 
Andres Itzapa–a Mayan community.”
 Q: Why give them a radio station–which the Military 
government must have suspected as being subversive / 
revolutionary and thus highly suspect? Ans: “After the 
earthquake, the military government was more benign than 
it would become after Ronald Reagan was elected in 1980. 
We were also more naive about how truly ruthless that 
government would become with the encouragement and 
support of the right-wing Reagan foreign policy team.”
 Q: Does anyone ever discuss the question: Would the 
soy dairy in Solola have been more successful in the long run 
if it had be a private rather than a communal enterprise? Ans: 
“It would have been diffi cult to start the dairy as a private 
enterprise without stirring up a lot of jealousy within the 
community so it had to start as a community-based enterprise 
in order to gain acceptance. The concept of “private 
enterprise” was foreign to the Mayan culture and remember, 
the Farm was collective during that period which gave 
Plenty many advantages as a nonprofi t with a large source 
of volunteers and very low overhead.” Address: Executive 
Director, Plenty, P.O. Box 394, Summertown, Tennessee 
38483. Phone: (931) 964-4864.

3840. Golbitz, Peter. 2009. Update on work with soyfoods in 
Africa (Interview). SoyaScan Notes. Jan. 28. Conducted by 
William Shurtleff of Soyinfo Center.
• Summary: Peter fi nds his new work with SunOpta to be 
very interesting and exciting. He has long had a great deal of 
respect for Allan Routh, who is a superb entrepreneur. This 
work has enabled him to travel worldwide–South Africa, 
Bangkok [Thailand], Paris, etc. SunOpta sales continue to 
grow–one billion dollars last year–despite the economic 
downturn. New developments related to soymilk expansion 
(in the USA and worldwide) will be announced in a few 
months.
 Henry Davies, an white Afrikaner, is with the SoyCow 
Center in Bergville, KwaZulu-Natal, South Africa. Henry 
is a wonderful, amazing man, who has a passion for this 
work that is rare. He is married to Stella. He has stories of 
people who work on his farm who have reversed their low 

metric count for HIV by consuming soyfoods. He is a strong 
believer of the importance of soy in the diet, particularly in 
South Africa. He is sometimes hard to reach by e-mail, so he 
might be easier to reach on his mobile phone. He has been 
working with soy for about 4-7 years. He was part of the 
Soy in Southern Africa Alliance. He was with a company 
named Eden Manufacturing Pty. He had an extrusion 
plant that made pet food and feed. He now manufactures 
a high-protein, fl avored porridge drink named Redi that is 
a combination of ground maize and soybeans. For details 
see his website www.edenman.co.za. Now he is importing 
and rebuilding VitaGoats from India and installing them 
with the WISHH program and some other programs around 
southern Africa. The VitaGoats produce soymilk (and a little 
tofu) using a bicycle-powered grinder and a simple cooker. 
The soymilk and tofu are being enjoyed by hundreds of 
kids every day. Henry also runs the Eden Manufacturing 
Pty Ltd. Training Centre for VitaGoat and SoyCow Food 
Processing Systems, with Malnutrition Matters (Frank 
Daller) and WISHH as sponsors. The fi rst training centre 
was established by WISHH in Pretoria at the Council for 
Science and Industrial Research (CSIR) in Pretoria. After a 
few months the CSIR realized they didn’t have the resources 
to do this. So Henry took it over and established the center 
on his farm; at that time Peter thinks he was director of the 
Soyfoods Association of South Africa. The fi rst pictures in 
Peter’s color photo album show the old SoyCow training 
center, which was adjacent to his old manufacturing facility. 
The more recent photos at the end of the slide show are 
in his new (still under construction) training center on his 
property. WISHH helped to fund the costs of constructing the 
new center. Henry started running short courses on making 
soymilk and tofu, which WISHH funded. Peter taught 
several classes at these short courses–as did other people 
from Europe, India, Solait, Ted Nordquist, etc. Short courses 
typically last 2-5 days, and 50-60 people attend each course. 
There have been Zulu chiefs, people from Parliament–its 
really happening!
 Henry has been traveling on behalf of WISHH, installing 
SoyCows and VitaGoats in various countries in southern 
Africa, including Mozambique and South Africa.
 Recently Paul Lang cleaned, donated and sent Henry 
two oil expellers–which can be seen in Peter’s photo 
album. Henry also has a solar dryer, a prototype set up by 
Malnutrition Matters (Frank Daller’s group).
 Much of this story can be found on the WISHH website. 
WISHH has more than one mission. The basic one is 
market development worldwide for U.S. edible soy protein 
products such as textured soy fl our, soy protein isolates and 
concentrates to improve human health. WISHH does not 
promote specifi c products or particular companies; its work 
is more generic. However WISHH can ask a U.S. company 
such as ADM or Bunge or Cargill to donate a certain amount 
of a particular product to a specifi c WISHH project–such 
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as a school feeding program in Guatemala that needs a 
container of TVP. ADM typically makes the donation to 
create goodwill and perhaps in hopes of a long-term business 
relationship, but it is ADM’s responsibility to follow up. 
Peter has come to realize that he (Peter) has his agenda (to 
teach people about soy) and Jim Hershey (the executive 
director of WISHH) has his agenda. Jim’s agenda is to 
take U.S. soy protein ingredients and soyfoods to the Third 
World. Even though SoyCows and VitaGoats do not lead to 
the sale of any U.S. soy protein products, this is no problem 
for Jim Hershey. Jim and his wife are great people. ASA is 
so lucky to have someone like Jim, because he is so deeply 
committed to his work and he works so hard, long hours, 
traveling a lot, and he has put so many great relationships 
together. He has done an incredible job. He deserves a Medal 
of Honor. He is a hard to reach but once he’s on the phone he 
is very generous with his time.
 Peter is now working with the World Soy Foundation 
(WSF), whose work is not limited to U.S. soy protein 
products. This enables him to help develop soybean 
production in South Africa–which could become self 
suffi cient in soybeans because there is so much wonderful 
land and water resources, plus a First World agricultural 
infrastructure and food processing plants. South Africa 
is pretty much self-suffi cient on corn, and they could be 
growing corn and soybeans in rotation. The country is in 
transition. Many white farmers are leaving for a variety of 
reasons that are more covert than in Zimbabwe. When black 
farmers move onto the vacated land, the productivity of the 
land often drops–due to lack of experience. People suffer and 
the land is not used to its full capacity. But Peter thinks the 
country will recover. An opposition party is fi nally forming 
to counter and balance the ANC’s policies. Democracy is 
coming alive; the parties will have competing agendas. For 
white Afrikaners it may look like shambles, and there is 
presently a high degree of unemployment, but for Peter (who 
has been there 6-8 times) the long term view looks very 
promising.
 Peter has a color photo album and slide show (of digital 
photos he took) that shows some of the workshops and the 
whole process for making soymilk and tofu using VitaGoats 
and Soy Cows, with Henry Davies shown (in a red shirt) 
in many of the slides; he will send Soyinfo Center (SC) the 
whole show by e-mail, and SC is free to use a few of the 
slides if proper credit is given to Peter. If SC lets Peter know 
which ones we want, he will provide the captions. It is a 
wonderful story. Peter is also considering putting this slide 
show on the Web (on an appropriate website such as WISHH 
or Malnutrition Matters), so anyone can see it.
 Peter recommends that Shurtleff talk with Jim Hershey; 
Peter feels that he and Jim share a common view. Peter 
often talks with Jim, who has just left Guatemala and is on 
his way to Haiti. Jim is working on getting SoyCows (the 
small ProSoya systems made in India that produce several 

hundred liters per hour of soymilk) installed in Guatemala, 
sponsored by the Rotary. WISHH would not provide money 
to have SoyCows installed, but they would supply the 
beans. Before Jim went to work for ASA, he had spent a 
lot of time in Africa, in Cote d’Ivoire, working for the Rice 
Board, so he had experience in international commodity 
market development work. Then he went to work for ASA 
International Marketing, before WISHH was created.
 Peter has found his work with the World Soy Foundation 
to be extremely gratifying. Jim and Peter put together the 
Soy in Southern Africa Alliance (SISA) 2-3 years ago and 
they raised $275,000 in about a month. From that they got 
matching funds from USAID and ended up with a $750,000 
project. That is how a lot of the activity in South Africa got 
elevated to a much more productive level. Address: Director 
of International Business Development, SunOpta Grains and 
Food Group. Phone: (507) 573-5276.

3841. SoyaScan Notes. 2009. What kind of a company is 
Research and Markets, in Dublin, Ireland (Overview). Jan. 
29. Compiled by William Shurtleff of Soyinfo Center.
• Summary: They are a company that sells (but does not 
create) thousands of different market studies, including quite 
a few related to soy, conducted worldwide by companies like 
Soyatech LLC, Frost & Sullivan, Global Industry Analysts, 
Inc., etc. For details go to www.researchandmarkets.com.

3842. UPAVIM. 2009. UPA-SOYA–UPAVIM soy food 
marketing program, processing and nutrition education 
program (2006) (Website printout–part). www.upavim.
pursuantgroup.net/english/upasoya.htm Retrieved Feb. 5.
• Summary:  See next page. The work of UPAVIM, a 
woman’s cooperative in Guatemala City, Guatemala, is 
available at various places on the Web. UPAVIM’s homepage 
begins: “We are a group of approximately 66 women who 
live in the marginalized communities of La Esperanza, El 
Mezquital and Villa Lobos I and II, in Zone 12 of Guatemala 
City. We are all mothers and homemakers. Some of us 
are widows, abandoned by our husbands or we confront 
alcoholism in our families. Many of us are the sole providers 
of economic support for our families.” The group started 
in 1988 with the Healthy Baby Program in the parish of La 
Esperanza.
 The idea for a soy program began in 1999, when “the 
women of UPAVIM began talking with longtime friend 
and advisor Barbara Lorraine about how they could expand 
UPAVIM in order to create more job opportunities and 
build long term sustainability for their community service 
programs.” “Barbara and UPAVIM established a partnership 
with Plenty International, an international NGO specializing 
in soy foods for assistance in designing the space and 
acquiring the necessary equipment.” “In April 2005, 
UPAVIM initiated production and chose the name UPA-
SOYA for their young business enterprise.”
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 As of 2006: “Five women at UPAVIM have completed 
40 hours of soy food processing and quality control 
education activities during 2005. These women are now 
making soy milk and cheese [tofu] twice each week, and 
including the remaining soy masa [soy pulp, okara] in bread 
that is made at their bakery.”
 Talk with Lisa Wartinger of Plenty International. 2009. 
Feb. 5. Among the many Plenty volunteers who contributed 
to the soy project, Louise Hagler helped with technical 
support and Chuck Haren helped to provide the equipment. 
Much (if not all) of the soymilk produced has been used to 
feed kids in daycare. The tofu they make is quite soft; some 
of it may have been sold.
 Letter (e-mail) from Jorge Gonzales. 209. Feb. 13. 
He worked in the soy dairy for two years making soymilk 
and tofu. His salary was paid by Plenty International. The 
soymilk came in strawberry, chocolate, and vanilla fl avors. 
Jorge has not worked for Upa-Soya for 2½ years, since 
Aug. 2006, when he had surgery on his leg. He writes that 
Upa-soya stopped making soymilk at the end of November, 
2008, mainly because the children got out of school; the soy 
dairy sells their soymilk to the school twice a week. Another 
reason that Upa-Soya closed is because sales of soyfoods 
had been low in the area. Besides soymilk, the ladies at the 
soy dairy have been making different fl avors of soy yogurt, 
granola, and soft tofu. Their main task now is to focus on 
fi nishing three buildings that are being constructed now.

 Photos (undated) show:
 (1) UPA-SOYA’s soy dairy, with modern stainless steel 
equipment, including a steam jacketed cooker, making 
soymilk or tofu.
 (2) A well designed pouch of UPA-SOYA strawberry 
soymilk. The front panel text reads: “Fresa UPA-SOYA 
Leche de Soya. Ingredientes: Extracto de soya (50%), agua 
purifi cada, azucar, saborizante artifi cial de fresa. Agitar antes 
de tomar. Consérvese en refrigeración bajo 4ºC. Cont. Neto 
450 ml.” [UPA-SOYA Strawberry Soymilk. Ingredients: 
Extract of soya (50%), purifi ed water, sugar, artifi cial 
strawberry fl avoring. Shake before using. Keep refrigerated 
below 4ºC. 450 ml net]. Address: Calle Principal, Sector D-1, 
Colonia La Esperanza, Zona 12, 01012, Guatemala.

3843. Viavant, Suzi Jenkins. 2009. Re: Introducing soyfoods 
to the highlands of Guatemala. I. Letter to William Shurtleff 
at Soyinfo Center, Feb. 5. 6 p. 28 cm.
• Summary: A cry for help on the ham radio: On February 
4, 1976, a devastating earthquake hit Guatemala at 3:01 a.m. 
local time, while most people were asleep, taking at least 
23,000 lives. Approximately 76,000 were injured, and many 
thousands left homeless. Some areas went without electricity 
and communication for days, but a desperate cry for help on 
the ham radio managed to reach “The Farm,” a self-suffi cient 
spiritual community in Summertown, Tennessee, founded by 
Stephen Gaskin. In response, Plenty, The Farm’s community 
outreach program, chose three carpenters to help with the 
reconstruction efforts. Dennis Martin, Pedro Grey and 
Melvyn Stiriss were soon fl ying to Guatemala armed with 
only their skills, a backpack full of tools and a desire to help 
rebuild.
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 Reconstruction Project: Dennis Martin, a natural at 
networking, was quick to forge strong connections with 
members of the Canadian Embassy, Clive Carruthers, acting 
as the Canadian Chargé d’Affaires, and Rick Bronson, 
administrator of funds for the Canadian International 
Development Agencies (CIDA). Martin soon discovered 
that CIDA had a shipment of prefab housing materials and 
funds on the way for the reconstruction of Guatemalan towns 
that had been destroyed in the earthquake. Martin pledged 
to CIDA that if they were to grant him funds and these 
materials, Plenty would aid in the reconstruction of the town 
of San Andres Itzapa, in the municipality of Chimaltenango, 
and build thirteen schools. CIDA agreed, and thus began 
Plenty’s Guatemalan Project.
 The Clinic Program: With a few months, many 
carpenters from The Farm had volunteered for the 
reconstruction effort, and the Project was quickly underway. 
However, as they began clearing debris and rubble, a new 
crisis emerged. They were horrifi ed to fi nd infants, many 
orphaned, in dire need of medical attention. The Project 
urgently requested volunteers with medical knowledge to 
come and provide assistance. Mary Louise Perkins and her 
medical and public health crew from The Farm answered 
that call and soon set up a medical clinic in the Plenty camp, 
which at that time was no more than one kitchen structure, a 
few platformed tents surrounded by a coffee plantation and 
corn fi eld. The clinic was later joined by Thomas Wartinger 
acting as site physician.
 The Orphanage: The number of infants and children 
orphaned by the earthquake had reached a critical point. 
The Farm sent out request to its members for single female 
volunteers to help establish an orphanage. In June 10, 
1977, I volunteered along with fi ve other women to go 
to Guatemala and help set up the orphanage. We became 
known as the Angel Crew. Our responsibilities involved 
one-on-one parenting of a single infant, collectively caring 
for 37 children, and preparing three meals a day for around 
90 people consisting of orphans, patients at the clinic, and 
volunteers involved in the Project. Along with the orphans, 
many locals joined our team, including several teenagers 
who had been living on the streets of Guatemala, who we 
helped recover from drug addictions. My baby was Maria 
Cruz who was severely malnourished. After several months 
of nursing her back to health using primarily diluted soy 
formula she regained her health and was later adopted by 
Alan and Jane Graf, one of the Plenty couples.
 At that time the infant mortality rate was around 50%. 
Some of the infants came to us extremely malnourished 
and underweight–at an age of eight months some weighed a 
mere eight pounds (the weight of most infants at birth!). We 
fed these babies diluted soy formula through an eyedropper, 
but in some cases it was simply too late. The only thing 
that made the heart-breaking experience of losing a child 
bearable was that we were able to save others. Some returned 

home if they had one, and others were adopted. However, 
many of the children we treated went home only to return 
to us again in a short time, again malnourished. Most of the 
children in Guatemala were given only tortillas to eat, and 
it became increasingly clear to me that many Guatemalan 
mothers needed to be educated about how to provide for their 
children’s basic nutritional needs.
 Soy Agriculture & Demonstration Program: Aware of 
the undernourishment of the people of Itzapa and the high 
nutritional benefi ts of soybeans and soy products, we forged 
a plan to introduce soybeans as a new crop to the local 
farmers. Our goal was to supplement the diet of the local 
villagers with high-quality protein while also providing a 
source of income to the farmers. Soybeans seemed like a 
viable solution since the farmers had only small plots of land 
and soybeans can yield high amounts of protein per acre.
 In October of 1978, Darryl Jordan, a member of the 
Plenty team who specialized in agriculture, initiated the soy 
program. He contacted INTSOY at the University of Illinois 
and asked if he could conduct one of their international 
soybean variety trials; he was sent 20 soybean varieties, 
written procedures to follow, and forms showing results to 
fi ll out and return to INTSOY. Itzapa sits at an elevation 
of 5,860 feet, which at that time, was the highest growing 
elevation ever tested. Darryl was joined later by Craig 
Bialick, another team member, who planted and tested the 
different varieties of which Cobb, Bosier & Davis proved to 
yield well. As the interest in the new crop increased among 
the passing farmers, they wanted to know about the new 
bean and how could they grow it. Since I had a background 
in producing tempeh for The Farm, Darryl approached me 
with the idea of teaching the locals about soy products and 
how to prepare them.
 I began by writing a proposal which I submitted to 
UNICEF Guatemala requesting $6,000.00 to fund in-home 
soy cooking classes in the area of Itzapa. They gave me the 
funds I requested along with a two-gallon stainless steel 
pot and The Soy Demo Project was born. The fi rst classes 
were held with the wives of the farmers that were involved 
in growing the soybeans which had proven to grow well at 
the 5,860 ft. elevation. I taught them using the same utensils 
that they used themselves, such as a rock grinding stone and 
cooking on a wood fi re; this way every woman who took 
the class would be able to use the same methods in her own 
home.
 The class size averaged 6-8 neighborhood women along 
with about 15 children. I would teach the class in Spanish 
(which I learned informally after arriving in Guatemala), 
and Maria Sal, a local Indian mother of fi ve who joined our 
team, would translate in Cakchiquel (a Mayan dialect). The 
children loved eating the soyfoods and news traveled fast; at 
the end of each class I would fi nd myself surrounded by 20-
30 children, all waiting eagerly for a sample. Interest among 
the women grew quickly as well. Word spread throughout 
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the area and the requests for classes became overwhelming. 
I was soon teaching soy demo classes not only in Itzapa, but 
in many of the neighboring villages as well. By June 1979 
approximately 200 women were taught.
 The Soy Promoters Program: In one of Itzapa’s 
neighboring villages, San Jose Poaquil, a Guatemalan agency 
named World Neighbors had set-up a cooperative that held 
classes in agriculture. While performing a class there, I met 
a Latino Guatemalan named Amado del Valle, who was the 
director of the program. (Note: In this context, “Latino,” 
refers to one whose ancestry is largely Spanish rather than 
indigenous Mayan; for centuries there has been both confl ict 
and intermarriage between these two groups). With his 
background in agriculture he was very interested in what the 
soybean had to offer for Guatemala’s protein crisis. I realized 
I needed help spreading the word, so he offered 8 women 
from his cooperative to become teachers.
 In August 1979, we wrote a proposal requesting funding 
from CIDA to provide the equipment, supplies and training 
for the cooperative promoters, who would in turn train 
others in the preparation of soyfoods. I donated my salary as 
a volunteer and UNICEF donated several thousand dollars 
towards the project, the total amount of which would then be 
matched by CIDA. Previously CIDA was able to contribute 
matching funds through Plenty USA. However at this time, 
to continue their funding, Plenty needed to obtain a Canadian 
NGO nonprofi t status; we did this through our sister Farm in 
Canada and we received $11,000.00 for the program. There 
was good acceptance in Poaquil, especially in the low parts 
of the municipality. Each promoter had about fi ve groups, 
some of them walked 15 miles and approximately four hours 
to get to their groups. We trained them at their cooperative 
and later went with them to their villages to observe one 
class. We left them with soybeans, supplies, and funding to 
continue teaching on their own, visiting them occasionally 
checking in on their books, and charts, which they kept on all 
classes. Continued. Address: Salt Lake City, Utah.

3844. Viavant, Suzi Jenkins. 2009. Re: Introducing soyfoods 
to the highlands of Guatemala. II. Continued. Letter to 
William Shurtleff at Soyinfo Center, Feb. 5. 6 p. 28 cm.
• Summary: Continued: In September 1979 the immediate 
food and housing crisis in the area had been solved, so we 
began to focus on long-term developments in agriculture 
and nutrition. As we moved from that area of Guatemala 
we began to realize the town had grown accustomed to 
our medical assistance and were growing dependent upon 
our charity. It became apparent that we needed to develop 
a means to allow the indigenous community to help 
themselves. We moved our camp from Itzapa to Solola, 
where we had built a Mayan municipality building and 
several schools. Darryl and his wife Leslie returned to 
the Farm with their adopted baby named Irma, one of the 
recovered babies that had been abandoned. Since our project 

focus changed, as we moved to Solola most of the medical 
crew returned to the USA after adopting (and taking with 
them) most of the rest of the 7-10 children in our orphanage; 
most of these children grew up in the USA and never 
returned to Guatemala to stay.
 The Soy Dairy Project: Although the soyfoods were 
very popular and classes were available, many women in 
Guatemala did not consistently have time to make their own 
soy products at home. To address this need, Plenty wrote 
another proposal to CIDA for $31,000.00 to build a soy 
dairy that would operate as a cottage industry. Building the 
dairy would enable us to produce soyfoods on a large scale, 
create job opportunities, and make soy products available for 
purchase to the people of Guatemala. Soy ice cream seemed 
to be a good product choice to focus on. Its production 
required less education and ice cream was very popular 
throughout Guatemala.
 We decided to build the dairy in the community of 
San Bartolo, Solola, where we had moved our camp. We 
had established a good rapport with the community’s 
reconstruction committee. We had already built a school and 
installed a water system for them which featured a water 
spigot in every home. The water system had improved the 
quality of life immensely in San Bartolo, as before they 
had to carry water for several miles to their homes. My 
knowledge of large scale soymilk production was limited 
so Plenty approached Laurie Praskin, the soyfoods expert 
who for years was in charge of producing soy milk and tofu 
on a large scale for The Farm community in Tennessee. 
Laurie accepted and I returned to the United States to help 
her purchase the equipment needed. We traveled across the 
country educating people about our cause. We were able to 
get some of the equipment donated and purchased the rest 
with the funding we had received–including two 50 gallon 
stainless steel pots that Laurie acquired from the Boy Scouts 
of America.
 In the summer of 1979 we shipped the equipment to 
Guatemala along with seven tons of soybeans, and I returned 
to Guatemala with Laurie as my partner. Laurie’s husband, 
Alan Praskin, was also an agriculture specialist who joined 
with Craig Bialick to continue doing more soybean variety 
trials at different altitudes. They did one trial with 16 
different varieties in San Martin Jilotepecque, where they 
partnered with Amado del Valle, the director of the World 
Neighbors Cooperative where we trained the eight soy 
promoters. They also did a trial in the Solola area which at 
7,200 ft. was the highest elevation ever tested at that time 
using INTSOY varieties.
 On February 19, 1980 the facility was fi nished, and the 
Soy Dairy was inaugurated. Our long-term plan was to turn 
over full operation of the dairy to the people of San Bartolo 
so our fi rst task was to choose and train a local to oversee 
the project. We chose Agustin Xoquic. He had been head of 
the reconstruction committee in San Bartolo at the time we 
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had installed the water system, and we had developed a very 
strong bond with him and his family. We lived in the Mayan 
community, training Agustin and his wife Elena to oversee 
the dairy. The Soy Demo Promoter’s project continued while 
also operating the soy factory project.
 As of August 31, 1980, there had been 117 promoter 
classes and 1,013 men and women were taught how to make 
soymilk and tofu in their homes through the Soy Promoter 
program. Small women’s groups had collectively grown 
their own plot of soybeans. This program was similarly 
implemented in San Martin Jilotepecque, Chimaltenango, 
with another World Neighbors Cooperative. Eight women 
were approved as soy promoters and taught 307 men and 
women. Over 100 people in San Martin planted soybeans 
that year. Between all the cooperatives, they harvested 
approximately 8,000 pounds of soybeans for their own needs 
and the remaining amount was sold to the Fabrica de Soya 
(Soy Dairy) in Solola.
 In Solola, Laurie and I held cooking classes in the town, 
teaching Latino women, how to prepare fancier dishes such 
as lasagna, blended tofu dishes, fried and scrambled tofu. 
These ladies had electric blenders, ovens, and tofu, which 
was now available in the local market produced by the 
Fabrica de Soya in Solola. We also continued our classes 
with the Indigenous people in the surrounding villages of 
Solola.
 We also began working with Berhorst Hospital in 
Chimaltenango, where we had often taken some of our 
patients. They were very enthusiastic about soy technology 
and asked us if we could get them enough soybeans to supply 
soymilk and tofu for their patient’s daily consumption. They 
also asked us if we could get them an ice cream machine for 
making soy ice cream for sales to their patients. The current 
practice is for the patients to go to the local store and get 
junk food without much nutritional value. They wanted a 
high quality protein product such as soy ice cream, to be 
available for their patients. We began holding demonstrations 
at the hospital with 35 volunteer promoters from the 
surrounding villages of Chimaltenango.
 After eight months of training the employees at the soy 
factory, the political climate in Guatemala became violent. 
People we worked with on our water projects were put on 
“hit lists,” and since we did not want to jeopardize anyone’s 
safety we were forced to prematurely leave the soy factory 
project in the hands of people in San Bartolo.
 On September 22, 1980 we returned to the U.S. Since 
Darryl Jordan returned earlier he had published an article 
about the soy project in a development newsletter titled 
League for Food Education (L.I.F.E.). We received responses 
from fi fty different countries requesting advice on how 
to set up similar projects. We then published the Plenty 
Agricultural Program: Guatemala booklet (1980, 46 p.) and 
the Plenty Integrated Soy Program, Guatemala (1982, 48 
p.) booklet to help educate the many people from whom we 

had received inquiries, along with those from other interested 
organizations.
 After we left Guatemala, Amado Del Valle worked with 
Food for the Hungry in efforts to set up two more soy dairies 
in Zacapa, but the political violence from Guatemala’s civil 
war made it too dangerous to complete. It had also become 
too dangerous for the Soy Factory in Solola to operate, so it 
closed as well.
 On May 27, 1981, Amado left Guatemala and arrived 
at The Farm in Tennessee, to study large scale production of 
soyfoods; he later went on to the Canada Farm. In September 
of 1985, he returned to Guatemala with funding from Plenty 
Canada at which time he helped Agustin reopen the soy 
factory and become the Director for three years. It was 
reborn as Alimentos San Bartolo, community owned and 
managed, although Agustin and Elena were still in charge of 
production, and remain so to this day.
 On March 7, 1991 the soy project land was offi cially 
turned over to the committee of San Bartolo. Chuck Haren 
and other members of Plenty periodically traveled to 
Guatemala to help with funding and equipment upgrades.
 In June of 1995 with help from Plenty USA and funding 
from Food for the Hungry, I returned to Guatemala to do 
a marketing upgrade which I completed in three months. I 
wrote a Spanish-language booklet with local recipes titled 
Recetas de Soya (Soyfoods Recipes), had 1,000 copies 
printed, and used it at soyfoods classes, some of which were 
held at local restaurants.
 In August of 2006, each household in San Bartolo was 
bought out for an amount of money equal to their share of 
the project. The project was restructured from a community 
owned business to an association named Asociacion de 
Desarrollo Integral Belen (ADIBE), but it is still directed by 
the committee of San Bartolo, which is elected every 4 years 
by the community. Address: Salt Lake City, Utah.

3845. Viavant, Suzi Jenkins. 2009. Re: Introducing soyfoods 
to the highlands of Guatemala. III. Continued. Letter to 
William Shurtleff at Soyinfo Center, Feb. 5. 6 p. 28 cm.
• Summary: Continued: In July of 2008 the members of 
ADIBE traveled to Guatemala City to compete and present 
all of their products at a National Rural Development 
contest; they were recognized as one of ten winners and were 
awarded 46,000 quetzals.
 The project has become a model project worldwide. 
The soy dairy has operated as a self-suffi cient business 
for twenty-nine years. It employs seven members of the 
Mayan community full-time and perhaps most importantly, 
continues to supplement the protein intake of the Mayan 
children.
 As of August 21, 2008: The current items produced and 
sold weekly are: 40 gallons of soymilk, 110 pounds of tofu, 
15 gallons of soy ice cream, 20 pounds of tempeh, and 20 
pounds of soy fl our.
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 In October of 2007, Amado del Valle developed several 
new products which the soy factory now produces; shampoo, 
face cream and hand soap (all made from tofu whey, which 
was previously discarded).
 As it is becoming increasingly more popular to be 
“green,” we, the people of this planet, should harness this 
global consciousness and set up more projects of this kind, 
which has proven to make the most of our world’s resources 
and provide quality nutrition and education to people 
who would otherwise not have them. With more funding, 
education and organization of the planet’s resources, there 
would be plenty of protein to go around, and malnutrition 
could be a thing of the past–this is my dream. My experience 
has taught me that small donations, desire, grass roots 
commitment and organization can change and save lives.
 Note: This article is written from the memory of my 
experience setting up the Soy Demonstration Programs in 
Guatemala. However I would like to acknowledge that the 
success of the soy program involved many Plenty volunteers 
and Farm members, who have contributed or supported the 
project directly or indirectly over many years. I apologize if I 
missed mentioning anybody.
 Even though I am no longer a member of Plenty, I have 
still consistently returned to Guatemala to check-up on the 
project and bring them supplies.
 For more information please contact: Suzi at 
soysolutions@gmail.com or Plenty International, P.O. Box 
394, Summertown, Tennessee 38483. Phone: (931) 964-
4323. www.plenty.org. plenty@plenty.org. Address: Salt 
Lake City, Utah.

3846. Hershey, Jim. 2009. Work with the WISHH (World 
Initiative for Soy in Human Health) program (Interview). 
SoyaScan Notes. Feb. 13. Conducted by William Shurtleff of 
Soyinfo Center.

• Summary: Jim was born in 1957 
in St. Louis, Missouri. He grew 
up in St. Louis, then graduated 
in 1979 from Northwestern 
University (Evanston near 
Chicago, Illinois) with an BA 
degree in an interdisciplinary 
program called “American 
Culture” and a certifi cate in 
“African Studies.” He earned a 
teacher’s certifi cate at the same 
time. He joined the Peace Corps, 

and during 1979-1981 in Abidjan, Cote d’Ivoire, he taught 
English as a foreign language–thus using his teacher’s 
training. Returning to the USA, he got some sales jobs then 
attended the American Graduate School of International 
Management (“Thunderbird,” in Glendale, near Phoenix, 
Arizona), graduating in 1984 with a Master’s in International 
Management (similar to an MBA but internationally 

focused).
 Fresh out of graduate school he was hired as regional 
director for Africa for the Rice Council, a U.S. commodity 
trade association that does market development overseas 
for rice. He worked in Abidjan, Cote d’Ivoire, from 1985-
89. That was a peaceful period during the later years of the 
original president, Felix Houphouët-Boigny, who built his 
country well.
 Almost all Americans are not aware of overseas market 
development programs or their importance to American 
agriculture or our economy. The principle on which these 
programs were formed was a public-private partnerships; 
they have worked very successfully for the last 50 years. The 
American Soybean Association (ASA), for example, built 
good, solid, long-term markets, using checkoff dollars from 
all soybean producing states–except Ohio and Indiana.
 After Jim Left Abidjan, he worked for 2 years (1990-
91) at the Rice Council’s headquarters in Houston, Texas. 
In 1992 Jim (a St. Louis boy), who was married to Nancy (a 
Chicago gal), with two kids (ages 2 and 4), said: “Houston 
is not where we want to raise our family.” Rice Council 
was a much smaller organization at the time than ASA, 
and he did not foresee a lot of upward mobility within the 
organization. So Jim started to look for a way to get back 
to St. Louis. He liked the fi eld of market development very 
much. The American Soybean Association, which was 
expanding and opening new offi ces overseas, offered Jim 
a wonderful opportunity to stay in the fi eld in which in had 
built expertise, and to return to his home town. So in Match 
1992 Jim moved his family to St. Louis and went to work 
for the ASA; Ken Bader was CEO at the time. Jim arrived 
about 3 months before Bader left. Working in St. Louis, he 
became the Division Director in charge of three offi ces: the 
Middle East, Central Europe, and the former Soviet Union. 
Reporting to Dennis Blankenship, who was Executive 
Director, International Marketing, Jim presided over and 
coordinated the opening of a new offi ce for the Middle East 
and Africa in Nicosia, Cyprus, and in Moscow, Russia, in 
the new CIS (Commonwealth of Independent States). A 
Hungarian was the regional director in Vienna, a Russian-
speaking Serb in CIS, and an American in Nicosia.
 In 1996 USB, the organization that funded ASA, said 
that administrative and overhead costs were too high so let’s 
reduce the number of management staff, so Jim was given 
responsibility for western Europe along with his 3 other 
offi ces.
 In 1996 Roundup Ready soybeans were introduced 
by Monsanto. Jim’s job as division director for western 
Europe became extremely complicated and contentious. 
ASA’s long-time overseas market development and technical 
assistance work had to take a back seat to ASA as a policy 
and promotional organization. It seemed to Jim like ASA, 
in defending genetically engineered soybeans, was fi ghting 
a losing battle in Europe. “I was fi ghting the biotech wars. 
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I felt the injuries and the scars. By 1999 I was getting 
burned out and was ready for something else.” Jim is not 
personally opposed to biotech soybeans; he thinks that, used 
appropriately, it could benefi t a number of people and even 
the environment.
 Fortunately, at about that time, the WISHH program was 
starting to be born. It was fi rst conceived and articulated by 
the Illinois Soybean Program Operating Board (ISPOB, the 
Illinois checkoff board) as a way to increase the amount of 
U.S. soy protein consumed by people in the Third World. 
It usually takes at least one funding year from the time a 
soybean program is conceived until it begins operation. 
Illinois soybean farmers joined with soybean economists and 
leaders at the University of Illinois at Urbana to form the 
International Soy Protein Program (ISPP).
 Lyle Roberts, the visionary leader behind the new idea, 
had two more important ideas: (1) ASA would be the best 
organization to manage the program; they were already 
well established and had expertise in international market 
development. (2) The head of the new program should 
be dedicated to that program alone–with no other ASA 
responsibilities. At the ISPOB meeting in the summer of 
2000, the board approved a guaranteed three-year start-up 
period and a budget of $1 million per year.
 In July 2000, at a joint meeting of ASA, USB, and 
ISPOB, the International Soy Protein Program was born, 
based on Lyle Robert’s concepts. The money was allocated 
and the management structure was agreed upon. Jim Guinn, 
ASA’s Executive Director of International Marketing, was 
charged with the responsibility of fi nding a well qualifi ed 
person to run the new program. On 1 Nov. 2000 he selected 
Jim Hershey, who had the right experience, to be the fi rst 
director of the International Soy Protein Program.
 In December 2000, at the National Soybean Research 
Lab (NSRL), at the University of Illinois at Urbana, the 
fi rst working group met with a long agenda, including 
developing a strategic plan for the group and trying to create 
a better name for ISPP. Seated around the table were 12-
14 people, including Lyle Roberts of ISPOB, people from 
NSRL including Steve Sonka, several consultants who 
had done some early work with Lyle, a nutritionist who 
was a specialist in HIV nutrition, etc. When working on 
a new name, Jim went to the blackboard and wrote down 
suggestions, in various columns, for words that should be 
in the new name–words like “World” or “International” 
and (of course) “Soy” and “Nutrition.” In less than an hour 
they had arrived at a name and acronym that they liked; the 
name formed a unique acronym–very valuable in the age of 
Internet searching and URLs. That name was World Initiative 
for Soy in Human Health (WISHH).
 Within the fi rst year, various other state soybean 
checkoff boards recognized the potential power of the 
new idea and decided to share the expenses of the WISHH 
program with the Illinois board. These states were: Indiana, 

Iowa, Michigan, Minnesota, Missouri, Nebraska, Ohio, 
South Dakota, and Wisconsin.
 But what exactly would the new group do? What would 
be their tactics? What types of projects and programs would 
they start? In what countries would they work and with 
what partners? These were basic, important questions, and 
having a strong team of creative people helped WISHH to 
get started–people like Lyle Roberts and ISPOB, people at 
the University of Illinois in food technology and nutrition 
(like Barbara Klein, Karl Weingartner). Getting started was 
very creative and very interesting. As an example of how 
things worked, in 2001 Jim went to one of the Soy Summits 
in Phoenix, Arizona. There he met Brian Harrigan and Frank 
Daller, who already knew about WISHH. They introduced 
Jim to the SoyCow technology, and said they were interested 
in working in developing countries and promoting their 
technology. At that point Jim didn’t have many partners or 
alliances, he did know that he wanted to work in some of 
the poorer countries, that were not traditional soy countries, 
where soy was not well known but where it was needed 
most–which was where there was the best potential for 
market development and growth. There’s an old story: One 
shoe salesman goes to Africa and says, “This is a terrible 
market; nobody wears shoes.” But the visionary shoe 
salesman goes to Africa and says, “This is the best market 
you can imagine; nobody wears shoes.” Address: Director, 
WISHH, c/o ASA, St. Louis, Missouri. Phone: 734-764-
2347.

3847. Hershey, Jim. 2009. Work with the WISHH (World 
Initiative for Soy in Human Health) program. Part II 
(Interview). SoyaScan Notes. Feb. 13. Conducted by William 
Shurtleff of Soyinfo Center.
• Summary: Continued: WISSH’s mission statement 
wasn’t written until four years into the program. It took 
the program a while to get on its feet. The mission was “to 
create sustainable solutions to the protein needs of people 
in developing countries through the introduction and use of 
U.S. soy protein.”
 We kind of backed into the SoyCow technology; there 
wasn’t a VitaGoat in the early 2000s. Jim felt the need to be 
doing something. He was told that one of the ways he would 
be measured was on how active he was–at the beginning 
anyway. Results are good, but they take a while. You’ve 
gotta do something. The American spirit is to do something, 
even if it doesn’t end up being exactly the right thing. You 
learn by doing and you can correct as you go. After several 
years of promoting the SoyCow machine technology, we 
found out that it was a weak or fl awed strategy for export 
market development.
 Another early program was to get soy fl our, textured 
soy fl our, isolated soy protein, soy protein concentrates, all 
approved by the USDA for use in U.S. government food aid. 
Once approved, WISHH would work with private voluntary 
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organizations (PVOs or NGOs) to order them. What food aid 
(Food for Peace) did, for example, for the Corn-Soy Blend 
industry, we could do with 100% soy protein products. After 
Jim succeeded in getting those products approved. Africare 
was an early PVO partner that committed to purchase 14 
SoyCows. Later, Africare ordered defatted soy fl our for a 
very successful mother-child nutrition program in Burkina 
Faso. WISHH needed to fi nd partners who were willing to 
launch pilot projects. Soon WISHH was working in the area 
of fi eld sampling (to test food acceptance) with Catholic 
Relief Services, CARE, the World Food Program, and 
Counterpart.
 During the fi rst year, most of WISHH’s activities were 
in Africa. That was where the PVOs seemed to want to do 
most of the work, and where the nutritional needs were the 
most critical.
 One exciting project was Soy in Southern Africa 
Alliance (SISA); it has a predecessor named SASFA (the 
Southern Africa Soy Foods Association), founded in 1999, 
with help from ASA as part of their market development 
activities before WISHH started. Jim was in charge of Africa 
at ASA at the time and he sent a person to South Africa so 
look for opportunities for market development in this huge 
potential market for soybean meal and isolated soy proteins. 
ASA also sent Ken Bader down there as a private consultant 
to report on soy market opportunities. SASFA limped along 
for a number of years after its founding. In Aug. 2008, Jim 
and seven women farmer leaders from the U.S. soybean 
industry, attended the 10th anniversary celebration of 
SASFA. Solait (which has an offi ce in South Africa) has 
made signifi cant progress selling its soy ingredients. With 
Peter Golbitz, Jim shopped around the idea of SISA; Jim 
even attended his fi rst Natural Products Expo East in the 
fall of 2005 in Washington, DC. SISA would help people 
develop technical expertise in using soy protein ingredients. 
It hoped to do some market research and also perhaps 
some nutritional research concerning soy and AIDS. At the 
time, DuPont was pushing a philosophy (shaped at Cornell 
Univ. [Ithaca, New York]) of marketing at the base of the 
pyramid; fi nding customers near the bottom of the economic 
scale–those who make $2-4 a day and are willing to spend 
some of their precious money on new, low-cost, healthful 
foods. Most of the world’s industry is beating each other up 
over those with the top 10% of disposable income; but its 
not new growth. But two-thirds of the world’s population 
lives on $4 a day–and a lot of that is spent on food; that is 
where the potential growth is. In general nutrition, “wasting” 
(sometimes called “acute malnutrition”) is usually caused 
by a shortage of calories, whereas “stunted growth” or 
“stunting” is caused by malnutrition in early childhood 
or during fetal development. But many people who have 
adequate calorie intake (as on a largely tortilla diet), have a 
protein shortage.
 With money from USAID for 2 years, WISHH created 

the SISA project to try to make a difference in southern 
Africa. Initially they were met with suspicion–as by SASFA. 
Peter Golbitz noticed that SASFA was where SANA 
(Soyfoods Association of North America) was 15 years ago; 
it was run by volunteers who knew that they wanted to grow 
but didn’t know how. They needed help and a strategic plan. 
WISHH went back to USAID, got more money and time, 
then added a 5th objective, which was to strengthen SASFA–
which liked the idea and was grateful.
 Frank Daller donated a SoyCow to South Africa; its 
original destination was CSIR (Center for Scientifi c and 
Industrial Research), but they weren’t interested in new 
equipment or in running small-scale training programs; they 
had bigger fi sh to fry. Enter Henry Davies, a white South 
African who used an extruder to make full-fat feed (mostly), 
plus a little food and full-fat soy fl our. A natural leader, he 
fi rst got involved with SASFA and became part of the new 
guard that was taking SASFA in a new direction. He was 
soon elected chairman of SASFA. WISHH was looking for 
a home for the SoyCow and they knew Henry knew how 
to process food and was entrepreneurial. Henry sold his 
previous temporary building and factory site, which had 
actually been a dairy, then expanded his business on another 
site in the same town–with a permanent building.
 WISHH is doing research on the potential contribution 
of soy to people with HIV / AIDS. Their initial data is 
being processed by Solait, who had contributed heavily 
to this research both in product and money. WISHH hired 
Cade Fields-Gardner, who is a consultant, a registered 
dietician specializing in HIV, Director of Services for 
The Cutting Edge, and the lead author of two books (HIV 
Medication–Food Interactions, Jan. 1998, and Clinician’s 
Guide to Nutrition in HIV and Aids). She is now working 
with WISHH to develop, implement and monitor nutritional 
projects for HIV-infected and affected people in selected 
Southern African and Central American countries. In early 
2007 she completed compilation of a 52-page “Compendium 
of knowledge on HIV infection and nutrition-related issues.” 
It is available on the “Nutrition Library” page of www.wishh.
org. This document refers to “wasting” or “protein wasting” 
52 times. HIV infection generally causes a “progressive 
wasting of protein tissues,” “a low-grade impairment 
of protein synthesis,” and loss of weight. This must be 
countered by increasing the protein content of the diet. 
Hence, the importance of high quality, low cost soy protein 
in the diet of those with HIV / AIDS. Address: Director,. 
Phone: 734-764-2347.

3848. Kay, Theodore. 2009. Updated report–Introduction to 
methods employed in southeastern Africa to cook soybeans. 
Taiwan. 3 p. March 9. Unpublished typescript.
• Summary: “Southeastern Africa is a world of poverty, 
which is marked by severe income gaps. All the power is 
in the hands of the rich. Government offi cials or politicians 
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often solicit help from the rest of the world in the name 
of the poor and then devour more than half of the funds 
(international aid) they raise. Only a small portion of the 
money actual reaches where it is meant to be. Governments 
of poverty-stricken nations often encourage their people to 
cultivate soybeans but never teach them how to eat soybeans. 
International organizations, such as University of Illinois 
International Soybean Program and WHO/FAO/OAU/
Joint Commission, as well as popular academic media and 
magazines among developing countries, have all introduced 
my name to relevant agencies of various countries, because 
I specialize in soybean cooking methods for remote areas 
in Africa, yet none of the African governments has ever 
contacted me. Local governments sell the soybeans to 
overseas markets and the proceeds become profi ts of the rich. 
When I went to teach the people how to prepare soybeans, 
the government was not happy because the people got to 
enjoy the soybeans they planted. Taiwan government was not 
happy either, probably because what I did might adversely 
affect its diplomatic relations. That’s the reason why I went 
to Africa with a Canadian passport.
 “My work is entirely for the poor. Therefore, it is a tiring 
job. In countries that maintain diplomatic ties with Taiwan, 
the rich are given the priority to benefi t from Taiwan’s aid. 
Taiwan’s agricultural specialists would fi rst visit the farms 
of wealthy people, not the poverty-stricken majority. Even 
though the Taiwan government claims what it does is for the 
general public, our international aid has in fact made the rich 
wealthier because they have been given preference.
 “The three main diseases that trouble the destitute 
world are: (a) AIDS; (b) malaria; (c) malnutrition and 
hunger. Most severe among consequences of malnutrition 
is kwashiorkor. Yet one-third of soybeans are high-quality 
proteins, which can help prevent this malady. Soybeans were 
introduced to Africa over a century ago, but the Africans did 
not like soybeans. Changes had not been seen until 1972 in 
Igboland of southeastern Nigeria. The work of a cooking 
class organized by local female leaders, of which I was a 
part, gave birth to the breakthrough. Due to changes in the 
way the Africans consumed soybeans, I was ranked with 
agricultural food science leaders in the developing world. 
Interestingly, prior to that time I had never written anything 
for academic or international journals. Originally, I was a 
physiochemical lecturer of a medical school. My soybean 
work was just one of my extracurricular activities. My works 
in the area of my specialty never made me famous, but my 
extramural activity has turned me into a world-renowned 
fi gure.
 “The nutritious value of soybean is known to all, except 
the Africans. African governments are known for trying to 
keep their subjects, especially illiterate citizens, ignorant. 
The deprived general public in Africa do not ask much for 
their lives. When they see improvement in life, their faith can 
be maintained or enhanced. Otherwise, they may backslide to 

spirit-worshipping practices or religions. Thanks be to God 
that the soybean cooking method education work began in 
Malawi (population: 13.6 million) in July 2005. The effort is 
led by Rev. Phiri (from Pentecostal church) with about 350 
volunteers in different parts of the country. The incomes of 
a soybean-education volunteer come from the gift–normally 
a chicken or a sugarcane–of the locals after the volunteer 
fi nishes his/her work in a village. So far I have not heard of 
any village that rejects soybeans. This particular undertaking 
was concluded in 2007.
 “Consequently, in 2008 we launched the campaign in 
Tanzania (population: 42 million), Mozambique (population: 
22 million) and Zambia (population: 11 million). Up to 
November, nearly 300 volunteers had gladly joined the 
cause. Swaziland (population: 1.2 million) has been slated 
to join this year. Being a 74-year-old man, I have turned 
over the work to Rev. Phiri, who was a hotel bellboy when I 
was in Malawi, who worked his way through the seminary, 
who just graduated two years ago. I asked him to be the 
director general of our effort to introduce Africa to soybean 
preparation methods. I paid for his living expenses and 
covered some budget and tool acquisition. I trusted him with 
the task, and he has done a great job.
 “Each year I travel to Africa to give Rev. Phiri some 
advice and discuss with him operational bottlenecks. Yet this 
model is experiencing more and more diffi culties because 
of his lack of general knowledge. In 2006 he and his friends 
formed an NGO called Compassion Ministries Development 
Programme (COMDEP) and opened an orphanage, which 
housed approximately 320 orphans (as a matter of fact 10% 
of the Malawian population are orphans, most of whose 
parents succumbed to AIDS) and an elementary school, 
which accepted 200 pupils from nearby villages–all together 
about 520 children benefi ted from their ministries. They 
also developed a demonstrative farm for organic agricultural 
products (contribution to this endeavor came from Mr. 
Lin Jun-Hui of the technical support team of International 
Cooperation and Development Fund). Although I am no 
longer the sole fund provider (I only fi nance his soybean 
education projects), for these new developments he often 
write me emails and call me for my opinion. Generally 
speaking, their fi nancial burdens are becoming heavier 
and heavier because they have become bigger and bigger. 
Sometimes the money from donors has to be directed toward 
other purposes, which is quite understandable.
 “He plays a key role in all these undertakings. Please 
pray for him. If you are moved by his work, we welcome 
your donations. But please do not try to send the funds 
directly to him. Malawi imposes strict regulations on 
currency exchange and charges a 15% fee (currency 
exchange tax). I encourage you to send your contributions 
through me. I know Taiwanese businessmen in Malawi 
who can help you transfer the fund to your designated 
benefi ciary. But at this moment we have not decided on the 
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church to receive your contributions on his behalf. Please 
hold your funds until the decision is made. If you wish 
you communicate with Rev. Phiri directly, his e-mail is: 
reverendephiri@hotmail.com.
 “We earnestly hope that we can promote the methods 
in different parts of Africa, but Africa is huge, three times 
bigger than the US, and one-third of the land is desert. Some 
of the places are undergoing civil wars (which originate 
from racial hatred, and many are fi ghting for the interests 
of international powers outside because Africa is rich in 
minerals). Recently I read the translation of a book entitled 
“The Meaning of the 21st Century” by James Martin. Its 
translated version is published by China Times Weekly. 
The fi rst one-third of the book is about the third world. I 
recommend the book to you if you are interested.
 “The soybean cooking method is similar to what we do 
in Taiwan. The soybeans are to soak in water for one night. 
We need to prepare a cloth to contain the two cups of soaked 
soybeans, heat up three cups of water to boiling in a pot 
and then put the soaked soybeans in for 15 seconds (this is 
for removing the beany fl avor and the fl atus factors). If the 
temperature is over 30ºC, we need to turn off the fi re after 
15 seconds and let the entire pot sit there for 15 minutes for 
cool-off. Afterwards, use a pestle or two stones to grind the 
soybeans and then cook it with equal amount of water to 
boiling for serving. Sometimes sugar is added; sometimes 
it is not. But they enjoy it all the same, so much so that they 
would even eat up the dredges. Sometimes they would add 
cornstarch to make a meal. It is energy-consuming to grind 
with a pestle or stone, so it would be better if we have a 
manual grinder. But, such a thing has disappeared in Taiwan 
since 40 years ago.
 “Stir-frying beans is one approach employed in Taiwan’s 
countryside. The soybeans are stir-fried with sand and are 
later sifted from the sand by a net. But again they lack the 
bean-grinding device. There are similar utensils in Mainland 
China. But since I am a complete outsider to business 
dealing, engineering material and design, I really hope that 
someone would pray with me show care to this concern. 
I am also hopeful that someone would develop a cheaper 
manual bean-grinder and introduce it to Africa. It has to be 
cheap because the poor people of the poverty-stricken areas 
earn only USD 0.7 to 1.00 each day for their labor. A manual 
device is required because one-fourth of the population have 
access to electrical equipment.
 “Theodore Kay
 “E-mail: tkay_831@yahoo.com.tw
 “Special Assistant Jessica Lin / greenlin5@hotmail.
com” Address: Taiwan.

3849. Shurtleff, William; Aoyagi, Akiko. comps. 2009. 
Bibliography of lecithin: 1,504 references from 1793 to 
2009, extensively annotated. Lafayette, California: Soyinfo 
Center. 494 p. Subject/geographical index. Author/company 

index. Printed March 16. 28 cm. [1504 ref]
• Summary: This comprehensive bibliography on lecithin 
focuses on lecithin derived from the soybean. Starting with 
the early literature, it shows how and why the soybean 
has become the world’s most popular lecithin source. It 
concludes with the vast body of literature published since 
World War II. Thus it is one of the most comprehensive, 
current, and useful sources of information on lecithin 
available today.
 One of more than 50 bibliographies on soybeans and 
soyfoods being published by the Soyinfo Center, it is based 
on historical principles, listing all known documents and 
commercial products in chronological order. Containing 31 
different document types (both published and unpublished, 
including many original interviews and partial translations 
of Japanese and European works), it is a powerful tool 
for understanding the development of this subject and 
related products from its earliest beginnings to the present, 
worldwide.
 Compiled one record at a time over a period of 36 years, 
each reference in this bibliography features (in addition to 
the typical author, date, title, volume and pages information) 
the author’s address, number of references cited, original 
title of all non-English publications together with an English 
translation, month and issue of publication, and the fi rst 
author’s fi rst name (if given).
 It also includes details on 262 commercial soy lecithin 
products, including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to use the bibliography, a complete 
subject and geographical index, and author/company index, 
are also included. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549 www.soyinfocenter.com. Phone: 
925-283-2991.

3850. Shurtleff, William; Aoyagi, Akiko. comps. 2009. 
History of soybeans and soyfoods in Mexico and Central 
America (1877-2009): Extensively annotated bibliography 
and sourcebook. Lafayette, California: Soyinfo Center. 426 
p. Subject/geographical index. Printed 21 March 2009. 28 
cm. [1252 ref]
• Summary: The title page states: Belize (formerly British 
Honduras), Canal Zone, Costa Rica, El Salvador, Guatemala, 
Honduras, Mexico, Nicaragua, Panama. Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
925-283-2991.

3851. Shurtleff, William; Aoyagi, Akiko. 2009. The 
vegetarian meat: Made from fermented soya, tempeh is one 
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of the most popular meat alternatives in the market. Times 
Food Processing Journal (Mumbai, India). Feb/March. p. 
29-33.
• Summary: Excerpted from The Book of Tempeh, with 
emphasis on the history of tempeh.
 Note: “Times” refers to The Times of India, which is 
India’s largest selling English-language newspaper. TFPJ 
is part of the Economic Times, the fi nancial newspaper by 
the same group. It is published both in print and online. 
Address: Founders, Soyinfo Center, P.O. Box 234, Lafayette, 
California 94549.

3852. Soyatech.com. 2009. Soyfoods sales reach all-time 
high, says new report. But what is the next growth strategy? 
http: //www.soyatech.com /sponsor.php?id=283. 1 p. [6 ref]
• Summary: “Soyfoods: The U.S. Market 2009, a newly 
released report by Soyatech, LLC and SPINS, Inc., retail 
sales of soyfoods products have surpassed $4 billion for the 
fi rst time in history. The report, which examines soyfoods 
sales and industry trends during 2008, points out that the 
market for soyfoods in the U.S. has continued to develop 
despite the overall economic downturn. The study’s 
authors note that consumer awareness of the health benefi ts 
associated with soy and its expanded presence in multiple 
distribution channels are leading factors in soyfoods’ 
continued success.
 “Interestingly, the sales growth of soy is highest in a 
channel other than conventional supermarkets or natural 
retailers, according to the report. Sales 
growth of 1.8% in supermarkets and 
natural food stores was outpaced by 
the ‘other channels’ category of retail 
outlets for soyfoods including Wal-
Mart, club stores and foodservice 
operations where sales grew by 3%.
 “Leading categories driving 
this growth include soymilk, meat 
alternatives, tofu and snack bars. 
Refrigerated soy-based entrees and 
sushi, tracked for the fi rst time this 
year, also fared well and debuted in 
the top 25 largest soyfoods categories, 
with $11.5 million in sales.
 “Soyfoods: The U.S. Market 
2009 is the eighth report produced by 
Soyatech and SPINS, and it provides 
detailed information on the U.S. 
market by category, sub-category, 
brand and distribution channel.
 “The report covers such topics as:
 “Opportunities for further growth 
in this healthful food sector. Major 
players impacting the marketplace and 
driving growth. Future developments 

in soyfoods.
 “’With soyfoods now a $4 billion industry, Soyatech 
and SPINS anticipate that opportunities for innovation 
will enable the industry to continue to grow,’ said Philippe 
de Lapérouse, director of Soyatech’s Global Food and 
Agribusiness Practice.
 “For more information or to order the report, please 
contact Laiza Martinez at lmartinez@spins.com or 
847.902.1200 ext. 1254.” Address: Bar Harbor, Maine.

3853. Product Name:  Marinated Tempeh [Lemon Pepper, 
Coconut Curry, Sesame Garlic].
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.  Phone: 1-888-TOFURKY 
(863-8759).
Date of Introduction:  2009 March.
Ingredients:  Lemon Pepper: Organic soybeans, water, 
shoyu soy sauce (water, non-GMO soybeans, wheat, salt, 
culture), garlic, organic evaporated cane juice, lemon juice 
concentrate, organic apple cider vinegar, salt, black pepper, 
culture (Rhizopus oligosporus). Contains: Soybeans, wheat. 
Certifi ed organic by Oregon Tilth.
Wt/Vol., Packaging, Price:  7 oz. paperboard box.
How Stored:  Refrigerated or frozen.
New Product–Documentation:  Labels (boxes) sent 
by Lisa Conway of Turtle Island. 2009. Jan. 9. This is a 
very attractive and well-designed box / label. 5.5 by 4.25 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1601

© Copyright Soyinfo Center 2019



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1602

© Copyright Soyinfo Center 2019

by 1 inch deep. Full color. Front panel of Lemon Pepper 
shows tempeh slices and veggies in a sub sandwich. Text: 
“Family owned and independent since 1980. Gluten free. 
Strips. Made with organic soybeans. Keep refrigerated or 
frozen.” Rear panel: Nutrition facts. Ingredients. Preparation 
instructions. Marinated tempeh strips cooking contest. 
“Proud supporter of The Humane Society (with HS logo). 
Box is 100% recycled paperboard. Low VOC inks.”
 Letter (e-mail) from Seth Tibbott. 2009 March 23. “... 
presented the new [Marinated] Tempeh Strips to rave reviews 
at Expo West [Anaheim, California] earlier this month 
[March 5-8] and came away with two awards for best new 
product at the show. One award came with $30,000.00 of 
sales data... We shipped the fi rst shipment of Tempeh Strips 
on March 13, 2009 so already in Whole Foods stores in the 
northeast. Should hit full swing this summer.”
 By summer 2011 this line of products had become a 
best-seller for Turtle Island and had enabled the company 
(for the fi rst time) to enter major supermarket chains in the 
southern United States (Georgia, Florida, etc.).
 Product with Label purchased at Whole Foods in 
Lafayette, California. 2014. Oct. 19. The product name is 
now “Tofurky Tempeh: Marinated Strips.” It is Non GMO 
Project verifi ed. “Preparation instructions: Stovetop: Heat 
1 to 2 T oil in pan (cast iron is best). When oil is hot, add 
tempeh strips and cook 1½ to 2 minutes a side until nicely 
browned.” Note that this product must be well cooked before 
it is eaten. Soyinfo Center Taste Test: Nice but a little too 
spicy.

3854. Shurtleff, William; Aoyagi, Akiko. comps. 2009. 
History of miso, soybean jiang (China), jang (Korea) and 
tauco (Indonesia) (200 BC-2009): Extensively annotated 
bibliography and sourcebook. 2 vols. Lafayette, California: 
Soyinfo Center. 1,378 p. Subject/geographical index. Printed 
16 April 2009. 28 cm. [4362 ref]
• Summary: A history of the many types miso and its 
relatives, worldwide.
 Miso, or “fermented soybean paste,” is one of East 
Asia’s most important soyfoods. Miso is an all-purpose 
high-protein seasoning, which has no counterpart among 
Western foods or seasonings. Made from soybeans, rice 
or barley, and salt, its smooth or chunky texture resembles 
that of soft peanut butter. It comes in a wide range of warm, 
earthy colors ranging from light yellows to rusty reds, rich 
chocolate browns, or loamy blacks. Each miso has its own 
distinctive fl avor and aroma, which for the darker, more 
traditional varieties is savory, and sometimes almost meaty, 
while for the lighter-colored types is subtly sweet and 
delicately refreshing. Miso’s range of fl avors and colors, 
textures and aromas, is at least as varied as that of the 
world’s fi ne wines or cheeses. Address: Soyinfo Center, P.O. 
Box 234, Lafayette, California 94549. Phone: 925-283-2991.

3855. Tibbott, Seth. 2009. Recent trip to The Netherlands 
to study tempeh. Tempeh in the USA (Interview). SoyaScan 
Notes. April 24. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: In April Seth traveled to The Netherlands to 
study tempeh. By good fortune he met Angelo Croci (an 
Italian), who owns The Soybean Company in Kerkrade. 
Angelo speaks Italian and Dutch but very little English. 
Second in command there is Keyes Van Puten. Seth’s driver 
translated from Dutch to English. Angelo took Seth through 
his tempeh plant. Seth thinks he did this because he would 
like to visit Seth’s plant in Oregon. Seth also showed Angelo 
his new Tempeh 2.0, regular and marinated. Seth thinks that 
Angelo is making about 15,000 lb/week of tempeh–about 
the same as Seth is–but of only soy tempeh, no other styles 
or second generation products. One 400 gm cake sells for 2 
euros and has an 18-day refrigerated shelf life.
 Lots of tempeh is sold at Indonesian and Surinamese 
restaurants throughout Amsterdam, which Seth found to be 
one of world’s truly great cities. A week before Seth was 
there, Sinta Santoso, founder and co-owner of Primasoy 
(Victoria, Australia), had visited Angelo’s company.
 The plant is of medium size and has no large machines. 
Angelo soaks his soybeans for 2 days [perhaps to acidify 
the soak water] rather than the typical one and incubates his 
tempeh for 3 days–relatively long. The most interesting thing 
is the tempeh culture, which does not produce black spores. 
Seth believes that this is a variety of Rhizopus oryzae rather 
than Rhizopus oligosporus. Seth brought some of this tempeh 
home and it still has not sporulated black.
 But even though the tempeh does stay white, it requires 
a two-day incubation process and the resulting tempeh is not 
as fl avorful as Seth’s current product. So Turtle Island still 
buys its tempeh starter from the Tempeh Lab on The Farm 
(Summertown, Tennessee).
 As far as Seth knows, no patents have been issued to 
this starter or the process for making from it. Seth thinks that 
a company selling tempeh starter on the Web as “Shining 
White Tempeh Starter” (http://tempehonline. com/products.
htm) may be selling this same starter.
 Note: According to Ike Van Gessel, this tempeh 
company used to be owned by Robert Van Dappern. Its name 
was Tempé Produkten B.V. Robert sold it to Mr. J. Singh. 
a Sikh, who bought the Belgian tofu business in 1986 and 
the Netherlands tempeh business in 1990. The address is 
unchanged.
 Seth saw products from three tempeh makers in Europe: 
(1) The Soybean Company in Kerkrade, Netherlands. (2) FZ 
Organic Food (Yakso brand) in Wolvega, Netherlands. (3) 
De Hobbit in Maldegem, Belgium. He sent all 3 labels to 
Shurtleff at Soyinfo Center.
 While in the Netherlands Seth met Bernard Faber, on 
introduction from Sjon Welters; they had a beer together. 
Bernard has a macrobiotic background, used to be involved 
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in food, and is now a journalist.
 In the United States sales of tempeh have recently been 
increasing–unexpectedly. Seth buys market statistics from 
SPINS (Natural) and others, for tempeh, Tofurky, and related 
products; he thinks that Lightlife is now the largest tempeh 
manufacturer in the USA. Seth thinks that tempeh has saved 
Lightlife and Conagra; their products made with soy protein 
isolates and other modern soy proteins are not doing very 
well. Seth demoed his tempeh 2.0 at several Natural Products 
trade shows, and it was even blogged about on the web 
before Seth offi cially launched it. Shortly afterward Lightlife 
introduced very similar products. In fact, Lightlife may be 
the biggest tempeh maker in the world.
 Frankly, Seth is glad that Lightlife is taking part of 
this new market because he doubts that he could meet the 
demand alone. Even the supermarkets are looking at his 
marinated tempeh strips. Either a Turtle Island or a Lightlife 
line of these products may well show up in Safeway before 
long. Seth already has his in Raley’s and other similar chains. 
Its not easy for him to expand tempeh production because of 
the incubator. Seth is also starting to use more tempeh starter 
culture than is available. He continues to grow out the spores 
on rice, but does keep it going generation after generation. 
He is looking for an industrial culture lab to make the basic 
starter culture for him. Address: President and Founder, 
Turtle Island Foods, Inc., P.O. Box 176, Hood River, Oregon 
97031. Phone: (503) 386-7766.

3856. Beavers, Kristen M.; Jonnalagadda, Satya S.; Messina, 
Mark J. 2009. Soy consumption, adhesion molecules, and 
pro-infl ammatory cytokines: a brief review of the literature. 
Nutrition Reviews 67(4):213-21. April. [59 ref]
• Summary: “A total of 14 randomized clinical studies were 
assessed. From the data evaluated, evidence suggests that 
neither soyfoods nor soy isofl avones affect IL-6 or TNF-
alpha expression. In contrast, the effects of soy on cellular 
adhesion molecules are mixed.” Address: 1. Dep. of Health, 
Human Performance, and Recreation, Baylor Univ., Waco, 
Texas.

3857. Bernick, Karen. 2009. Edamame takes root in U.S.: 
This edible soybean spells opportunity. Corn and Soybean 
Digest. April. p. 11, 12.
• Summary: Melissa’s / World Variety Produce of Los 
Angeles, California, reports that edamame is one of its top 
ten best sellers among the company’s 1,000+ products. Sales 
of the company’s 12-oz. refrigerated packs of edamame (in 
the pods, which retail for $3.00 to $3.50) have jumped an 
average of 10% in sales each year since they were launched 
in 2001. Melissa’s also sells shelled edamame plus organic 
alternatives.
 According to Soyatech, sales of frozen green vegetable 
soybeans went from $18 million in 2003 to $30 million in 
2007–an increase of 40%.

 Charles Fry and his family are working to grow 
edamame on his home farm at Old Fort, Seneca County, 
Ohio. In 2004 the Frys planted 2 acres and has planted more 
each year. Later they started the American Sweet Bean 
Company (ASBC) in order to process the green soybeans 
and develop a market.
 Photos show: (1) Two packages of Melissa’s edamame. 
(2) Charles Fry inspecting a large fi eld of his edamame as the 
plants near harvest time.

3858. Messina, Mark; Watanabe, Shaw; Setchell, Kenneth 
D.R. 2009. Report on the 8th International Symposium on 
the Role of Soy in Health Promotion and Chronic Disease 
Prevention and Treatment. J. of Nutrition 139(4):796S-802S. 
April. Supplement. Held 9-12 Nov. 2008 in Tokyo, Japan. 
[69 ref]
• Summary: “The international soy symposium held in 
Tokyo, November 9-12, 2008, was the eighth in a series 
that began in 1994. This most recent meeting is noteworthy 
for several reasons. First, it was held in the country most 
identifi ed with the foods that are the focus of the meeting. 
Soyfoods were fi rst consumed in China more than a 
millennium ago, but it is the low incidence of breast and 
prostate cancer, heart disease, and hot fl ashes in Japan, 
despite the high socioeconomic status of this country, that 
helped fuel interest in the early 1990s in the possible chronic 
disease-preventive properties of soy and certain soybean 
constituents. Second, it was the fi rst time an entire session 
was devoted to equol, a bacterially derived product of the 
soybean isofl avone daidzein, which is produced by only 
approximately 30% of Westerners and has been proposed 
to be an especially benefi cial compound, i.e., the equol 
hypothesis. And third, there was greater emphasis during 
this meeting than at past ones on addressing some of the 
more hotly debated health effects linked with soy intake. 
The conference was attended by >250 scientists from 20 
countries; there were 33 oral and 40 poster presentations 
during the 4-day event. The majority of presentations at the 
Tokyo symposium focused on isofl avones. In this article, the 
major fi ndings presented at the symposium are highlighted, 
and commentary about those fi ndings and related background 
is provided.”
 Contents: Abstract. Introduction. Research highlights: 
Breast cancer. Reproductive and hormonal effects in men. 
Bone health. Menopausal symptoms. Cholesterol lowering 
effects of soy protein. Mineral status. The equol hypothesis 
examined. Conclusions. Authors and presentation titles. 
Address: 1. Nutrition Matters, Port Townsend, Washington 
98368 and Dep. of Nutrition, School of Public Health, Loma 
Linda Univ., Loma Linda, California 92350; 2. National 
Inst. of Health and Nutrition, 1-23-1, Toyama, Shinjuku-Ku, 
Tokyo 162-8636, Japan.

3859. Messina, Mark; Wu, Anna H. 2009. Perspectives 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1604

© Copyright Soyinfo Center 2019

on the soy-breast cancer relation. American J. of Clinical 
Nutrition 89(5S):1673S-79S. Supplement. May. [168 ref]
• Summary: “There has been considerable investigation of 
the potential for soy foods to reduce risk of breast cancer. 
Initial enthusiasm for this research was partially based on 
the historically low incidence rates of breast cancer and high 
soy food intake in Japan. There are several putative soybean 
chemopreventive agents, but most cancer research has 
focused on isofl avones. Isofl avones possess both hormonal 
and nonhormonal properties relevant to carcinogenesis. 
Recent epidemiologic analyses indicate that among Asians 
high soy intake is associated with an approximate one-third 
reduction in the risk of both pre- and postmenopausal breast 
cancer. However, several lines of evidence suggest that 
to derive maximum protection against breast cancer, soy 
must be consumed early in life. This evidence is consistent 
with the lack of signifi cant effects noted in clinical studies 
that have evaluated the effects of isofl avone-containing 
products on breast cancer risk markers. Isofl avones may 
exert their putative protective effects by stimulating breast 
cell differentiation in a manner similar to that which is 
thought to occur during early pregnancy. Finally, the 
ability of the isofl avone genistein to stimulate the growth 
of mammary tumors in ovariectomized athymic nude mice 
implanted with estrogen-sensitive breast cancer cells has 
raised concern that soy foods, and especially isofl avone 
supplements, are contraindicated for patients with breast 
cancer and women at high risk of breast cancer. However, 
fi ndings from clinical studies, in which breast biopsies have 
been taken or breast tissue density measured after isofl avone 
exposure, are reassuring and contrast with the proliferative 
effects of conventional combined hormone therapy, although 
understanding of the effect of soy and isofl avones on breast 
tissues remains imprecise.” Address: 1. Dep. of Nutrition, 
School of Public, Health, Loma Linda Univ., Loma Linda, 
California (MM).

3860. Plenty Bulletin (Summertown, Tennessee). 2009. 
Guatemala. 25(1):3. Spring.
• Summary: “About 75 children and adults who live or 
work in one of Guatemala City’s largest trash collection 
dumps participated in a soy foods cooking demonstration 
on April 4. The event was organized by Plenty volunteer, 
Humberto Jorge Gonzales, and women from UPAVIM, one 
of Plenty’s Central America Food Security (CAFSI) partners. 
Everyone got to sample and enjoy high protein foods such as 
soymilk (strawberry, vanilla, plain, and chocolate) as well as 
pineapple and strawberry soy yogurt and soy burgers.”
 A photo shows a woman handing out samples to 
children in a room.

3861. Plenty Bulletin (Summertown, Tennessee). 2009. 
Plenty International 2008 fi scal summary. 25(1):4. Spring.
• Summary: Total revenue was $465,819, which came 

from the following sources: Donations $205,710, bequests 
$196,000, grants $62,941, and interest and other income 
$1,168.
 Total expenses were $264,474, consisting of 87% for 
program expenses (the largest of which was $78,834 to 
Belize), 10% for administration, and 3% for fundraising.
 The ending fund balance was $279,333.

3862. Soyfoods Canada Newsletter. 2009. Canadian 
soybeans–a sustainable crop. Spring. p. 4.
• Summary: “Canada accounts for almost 2% of the world’s 
soybean production. In 2007, approximately 2,700,000 
tonnes [metric tons] were produced in Canada, on 2,870,657 
acres (1,161,755 hectares). Soybeans are grown in three 
provinces: 215,006 acres in Manitoba, 434,715 acres in 
Quebec, and 2,224,936 acres in Ontario.
 “Canadian soybean producers are known for innovative 
and sustainable production practices... Canada’s soybean 
industry is known for its superior ability to segregate and 
trace soybean crops from seed through to end user, referred 
to as Identity Preservation (IP).
 “Over 40%, or about 1.7 million tonnes of Canadian-
grown soybeans are exported to markets such as Japan, 
Malaysia, Singapore, Hong Kong and Taiwan. They are 
used to make Asian food staples such as tofu, miso, natto, 
and soymilk. Japan only produces about 12% of its own 
country’s food grade soybean requirements, and their 
consumers demand non-genetically modifi ed product. 
Japanese buyers value Canadian soybeans because of our 
industry’s IP ability.
 “Growing soybeans leaves a relatively small carbon 
footprint. As a legume, the soybean plant’s ability to ‘fi x’ its 
own nitrogen virtually eliminates the need for petroleum-
based nitrogen fertilizer. The wide canopy of leaves formed 
by soybean plants helps to minimize the need for herbicide 
sprays.”

3863. Shurtleff, William; Aoyagi, Akiko. comps. 2009. 
History of soybeans and soyfoods in South America (1882-
2009): Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 625 p. Subject/
geographical index. Printed 5 June 2009. 28 cm. [2394 ref]
• Summary: The title page states: Argentina, Bolivia, 
Brazil, Chile, Colombia, Ecuador, French Guiana, Guyana, 
Paraguay, Peru, Suriname, Uruguay, Venezuela. Address: 
Soyinfo Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 925-283-2991.

3864. Haygunde, Chandan. 2009. Commissionerate new 
home for Israeli businessman: Told him to leave on charges 
of alleged anti-national activities, moves court, in detention 
till case settled. Indian Express. June 19. PuneNewsline 
section.
• Summary: “Pune: The Pune police commissionerate has 
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been the residential address of Israeli businessman Hillel 
Shapira for the past two weeks. Not that he is new to Pune 
and couldn’t fi nd any another place to stay–he has been 
residing in the city for many years and runs his own business 
here.
 “Things began to go wrong on June 3 when 
Shapira, partner and managing director of Dakini Health 
Foods Private Ltd., Mundhwa, was detained at the 
commissionerate. The fortnight-long detention followed an 
order from Deputy Commissioner of Police (special branch) 
Ravindra Sengaonkar. What’s making it diffi cult for Shapira 
is that he has been held for activities allegedly detrimental to 
national security.
 “The order said: ‘The above named foreigner (Shapira) 
should not move out of the FRO (foreigners’ registration 
offi ce) premises from 03/06/2009 till his departure to Israel, 
as there is every likelihood that he may go underground and/
or indulge in undesirable activities detrimental to the national 
security.’”

3865. Haygunde, Chandan. 2009. Police HQ new home for 
Israeli businessman. Indian Express.com. June 20. http://
www.indianexpress.com/news/police-hq-new-home-for-
israeli-businessman/478873/.
• Summary: “Pune: The Pune police commissionerate has 
been the residential address of Israeli businessman Hillel 
Shapira for the past two weeks. Not that he is new to Pune 
and couldn’t fi nd any another place to stay–he has been 
residing in the city for many years and runs his own business 
here.
 “Things began to go wrong on June 3 when 
Shapira, partner and managing director of Dakini Health 
Foods Private Ltd., Mundhwa, was detained at the 
commissionerate. The fortnight-long detention followed an 
order from Deputy Commissioner of Police (special branch) 
Ravindra Sengaonkar. What’s making it diffi cult for Shapira 
is that he has been held for activities allegedly detrimental to 
national security.
 “The order said: ‘The above named foreigner (Shapira) 
should not move out of the FRO (foreigners’ registration 
offi ce) premises from 03/06/2009 till his departure to Israel, 
as there is every likelihood that he may go underground and/
or indulge in undesirable activities detrimental to the national 
security.’” Address: TNN.

3866. Shurtleff, William; Aoyagi, Akiko. comps. 2009. 
History of edamame, green vegetable soybeans, and 
vegetable-type soybeans (1275-2009): Extensively annotated 
bibliography and sourcebook. Lafayette, California: Soyinfo 
Center. 764 p. Subject/geographical index. Printed 9 July 
2009. 28 cm. [2025 ref]
• Summary: The title page states: “Including young soybean 
leaves and seedlings used as food.” Address: Soyinfo Center, 
P.O. Box 234, Lafayette, California 94549. Phone: 925-283-

2991.

3867. Shurtleff, William. 2009. Re: Research on soy sauce 
in the archives of the Dutch East India in the Hague, 
Netherlands. Letter (e-mail) to Dana Jacobi, food writer, 
New York City, Aug. 1. 1 p.
• Summary: “Did I tell you that I hired an expert in Dutch 
archival research for two years to send me documents 
showing how the Dutch brought ‘soy’ [sauce] from the Dutch 
East Indies to Amsterdam–when they were sent and sold 
everywhere by Dutch and British merchants with ships.
 “Soy sauce was being sold in retail shops in New 
York City by 1750–the fi rst form of soy to arrive in the 
British North America, even before the soybean itself. Of 
course nobody but Samuel Bowen realized that ‘soy’ was 
made from soybeans. Bowen was the fi rst to actually make 
commercial soy sauce in the British North America.
 “He had worked at the archives of the Dutch East India 
Co. for years and could read the handwritten Old Dutch that 
appears in the letters, logs, manifests, etc. He sent me both 
photocopies of the originals and his translations into English 
of the relevant parts.
 “He made a breakthrough when we realized that by 1637 
the Japanese were using the ancient word for soy sauce–
Murasaki–which means ‘deep purple.’
 “The only Japanese food item that the Dutch loved more 
than soy was–guess what–sake! The more things change, 
the more they stay the same. The Dutch also ordered lots of 
miso, umeboshi, and pickled vegetables for their personal 
tables at Dutch trading posts in the East Indies
 “That story, now ready to be published, is fi lled with 
interesting and unexpected twists and turns. I hope to have 
a it published as part of the History of Soy Sauce on our 
website within the next 12 months.” Address: Founder and 
Director, Soyinfo Center, P.O. Box 234, Lafayette, California 
94549. Phone: 925-283-2991.

3868. Shurtleff, William. 2009. Re: Research on and 
questions about the early history of ketchup. Letter (e-mail) 
to Dana Jacobi, food writer, New York City, Aug. 1. 1 p.
• Summary: “I have been doing serious research on a soy-
related food problem for the last 5 years: Ketchup.
 “Andrew Smith has written a good book about it, but I 
feel he misses the key point concerning its origin.
 “Ketchup–also spelled ketjap, ketchap, or kecap in 
Malay or Indonesian–means ‘soy sauce.’
 “Yet ketjap manis (‘sweet soy sauce’) is thick and sweet 
(with herbs and spices), rather like today’s tomato ketchup, 
yet expensive (since it had to be imported by the Dutch from 
the Dutch East Indies) and made with an ingredient (the 
soybean) that was largely unknown in Europe at the time.
 “Soon the British and Dutch were at work making less 
expensive imitations: Walnut ketchup, tomato ketchup, 
mushroom ketchup, oyster ketchup, etc.
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 “I have more than 30 ads from newspapers of the 1700s 
showing ‘soy’ (as soy sauce was then called) in ads from 
New York and other North American ports advertised right 
next to ketchup.
 “And lots more–its an amazing story: ‘How ketchup 
came to the West.’ Kind of like your mustard blog story but 
much harder to work out its history. I wish I had a year to 
spend on only this esoteric puzzle. I’d go to the Hague, fi nd 
an expert helper, and search the archives of the Dutch East 
India company. I’m quite sure I could make the link and 
rewrite the early history of ketchup.” Address: Founder and 
Director, Soyinfo Center, P.O. Box 234, Lafayette, California 
94549. Phone: 925-283-2991.

3869. Hooper, L.; Ryder, J.J.; Kurzer, M.S.; Lampe, J.W.; 
Messina, M.J.; Phipps, W.R.; Cassidy, A. 2009. Effects 
of soy protein and isofl avones on circulating hormone 
concentrations in pre- and post-menopausal women: a 
systematic review and meta-analysis. Human Reproduction 
Update 15(4):423-40. July/Aug. [70 ref]
• Summary: “Background: Hormonal effects of soy and 
isofl avones have been investigated in numerous trials with 
equivocal fi ndings. We aimed to systematically assess the 
effects of soy and isofl avones on circulating estrogen and 
other hormones in pre- and post-menopausal women.
 Conclusions: “Isofl avone-rich soy products decrease 
FSH [follicle-stimulating hormone] and LH [luteinizing 
hormone] in premenopausal women and may increase 
estradiol in post-menopausal women. The clinical 
implications of these modest hormonal changes remain to 
be determined.” Address: 1. Div. of Pathology and Lab. 
Medicine, Cincinnati, Ohio.

3870. Joe, Peter. 2009. Message from the president. Soyfoods 
Canada Newsletter. Summer. p. 3.
• Summary: “In April, Soyfoods Month, we sampled soy 
food products at the Good Food Festival in Toronto, which is 
attended by almost 30,000 consumers. We also sent an April 
mailing to more than 700 Dietitians.” A oval portrait photo 
shows Peter Joe, looking very happy. Address: Sunrise Soya 
Foods, 729 Powell St., Vancouver, BC V6A 1H5.

3871. Olson, Cathe. 2009. Lick it! Creamy, dreamy vegan ice 
creams your mouth will love. Summertown, Tennessee: The 
Book Publishing Co. vi + 138 p. Illust. Index. 24 cm.
• Summary:  See next page. From the publisher’s 
description: “Making ice cream at home with a variety of 
nondairy milks is surprisingly easy, and the results taste so 
much better than what can be bought in a store. Readers 
will fi nd all their traditional ice cream fl avors in this book, 
plus a tempting variety of exotic and gourmet fl avors made 
with herbs, spices, and liquers [liquors]. Information is 
given about using unrefi ned sweeteners and adjusting any 
seasoning to taste. This book is particularly appropriate for 

people with allergies to soy, as well as dairy.”
 Contents: Preface. Acknowledgments. Getting started. 
Ingredients. 1. Ice cream parlor favorites: international 
and exotic fl avors. 2. Fresh and fruity: fruit ice creams 
and sherbets. 3. The lighter side: lowfat ice creams, frozen 
yogurts, and sorbets. 4. Just desserts: pie, cakes, tortes, and 
crusts. 5. Breaking the mold: bombes and terrines. 6. Sweets 
and treats: sundaes, ice pops, cones, bonbons, bars, and ice-
cream sandwiches. 7. Bottoms up: shakes, sodas, and fl oats. 
8. All the extras: sauces, toppings, and mix-ins. Suppliers. 
About the author.
 The base in most ice-cream recipes is “soymilk or other 
nondairy milk.” Tofu is used in Whipped Almond Cream, 
Whipped Chocolate Cream, Whipped Almond Cream, and 
Whipped Tofu Cream. Address: Writer and natural foods 
cook, California.

3872. Shurtleff, William; Aoyagi, Akiko. comps. 2009. 
History of soybeans and soyfoods in Africa (1857-2009): 
Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 731 p. Subject/
geographical index. Printed 6 Sept. 2009. 28 cm. Available 
free of charge at www.soyinfocenter.com/ books/134. [2336 
ref]
• Summary: Begins with a chronology of soy in Africa 
from 1857 to 2009. This is a book about the history of 
soybeans and soyfoods in Africa, Algeria, Angola, Benin, 
Botswana, Burkina Faso, Burundi, Cameroon, Cape Verde, 
Central African Republic, Chad, Comoro Islands, Comoros, 
Congo Republic, Congo, Democratic Republic of (DRC), 
Democratic Republic of the Congo (DRC), Cote d’Ivoire, 
Ivory Coast, Djibouti, Egypt, Equatorial Guinea, Eritrea, 
Ethiopia, Gabon, Gambia, Ghana, Guinea-Bissau, Guinea, 
Kenya, Lesotho, Liberia, Libya, Madagascar, Malawi, Mali, 
Mauritania, Mauritius, Morocco, Mozambique, Namibia, 
Nigeria, Niger, Reunion, Rhodesia, Rwanda, Senegal, 
Seychelles, Sierra Leone, Somalia, South Africa, Sao Tome 
and Principe, Sudan, Swaziland, Tanzania, Togo, Tunisia, 
Uganda, Zaire, Zambia, and Zimbabwe. Contains a full-page 
color map of soy in Africa, plus 25 historical illustrations and 
photos, many color. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

3873. Deshpande, Swati. 2009. HC [High Court] seeks 
reasons for denial of visa to Israeli. Times of India (Mumbai). 
Sept. 11. http://articles.timesofi ndia. indiatimes.com/ 
2009-09-11/ mumbai/28081154_1_ visa-extension- israeli-
businessman- ram-jethmalani. [11 ref]
• Summary: “Mumbai: An Israeli businessman, denied a visa 
extension three years after he sought one, got a reprieve of 
sorts on Thursday when the Bombay high court directed the 
authorities not to put him in custody and sought reasons for 
the denial from the ministry of home affairs.
 “A bench, headed by Justice Bilal Nazki, after hearing 
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Israeli national Hillel Shapira’s counsel Ram Jethmalani, said 
he should not be confi ned to Pune or Mumbai. Jethmalani 
expressed outrage over the government’s actions in denying 
the 50-year-old ‘legitimate resident’ a visa extension without 
giving him any reason or hearing him.
 “He said even a foreigner was entitled to protection 
under the right to life and equality under the Constitution but 
here was a case where the authorities were taking away the 
‘livelihood’ of a man they ‘had invited and allowed to set up 
business in 1996.’” Address: TNN.

3874. Misra, Anshika. 2009. Jethmalani dons new 
robe, becomes Shapira’s saviour. DNA (Daily News & 
Analysis). Sept. 11. http://www.dnaindia.com/ mumbai/ 
report_jethmalani -dons-new-robe -becomes-shapira-s- 
saviour_1289226. [11 ref]
• Summary: “Senior lawyer Ram Jethmalani has offi cially 
stopped accepting new cases. But on his 86th birthday on 
Thursday, the feisty lawyer took up the case of a 50-year-old 
Israeli national who had been legally running a health food 
business in Pune for the past 13 years and has been served a 
deportation notice by the government.
 “Hillel Shapira’s business visa expired in June 2006 
before which he had sought a visa extension in May 2006. 
The government did not act on the application for over two 
years and in April 2009, the Pune Foreigners’ Registration 
Offi ce (FRO) asked Shapira to leave India, stating that the 
government had rejected his visa extension application.
 “Shapira moved the Bombay high court challenging his 
deportation. Despite representations to the government, he 
was put under detention in Pune in June. On September 8, he 
was arrested and taken to the Mumbai airport for deportation. 
Only on the HC’s intervention, the deportation was put on 
hold. Hearing the government’s ‘disgraceful behaviour’, 
Jethmalani decided to take up Shapira’s case for free.
 “’Everything that has happened in this case is without 
the authority of law,’ Jethmalani argued. He pointed out that 
during Shapira’s detention in Pune, he was kept in inhuman 
conditions without access even to a toilet. ‘He [Shapira] 
had to pay for every act of sh**. They imposed a tax on his 
bowels. Bribery and corruption are the rule now,’ he stated.
 “Condemning the government’s ‘arbitrary act’ of 
deporting a foreigner without giving him a hearing or a 
reasoned order, Jethmalani said such behaviour sends out a 
wrong signal, as we are inviting foreigners to invest in India.
 “Additional Solicitor General DJ Khambatta said the 
home ministry had considered Shapira’s case and decided not 
to extend his visa. He added that for three years, Shapira is 
in India without a valid visa. ‘I can assure the court that we 
[Centre] will refund any charges made by him [Shapira] if 
proved,’ Khambatta said, referring to Jethmalani’s allegation 
of ‘bowel tax’. The matter will be heard on September 24.” 
Address: TNN.

3875. Shurtleff, William; Aoyagi, Akiko. comps. 2009. 
Mildred Lager–History of her work with soyfoods and 
natural foods in Los Angeles (1900-1960): Extensively 
annotated bibliography and sourcebook. Lafayette, 
California: Soyinfo Center. 78 p. Subject/geographical index. 
Printed 15 Sept. 2009. 28 cm. [153 ref]
• Summary: Begins with a chronology of Mildred Lager. 
Contains 26 historical photos, several in color. http://www.
soyinfocenter. com/books/135. Address: Soyinfo Center, P.O. 
Box 234, Lafayette, California 94549. Phone: 925-283-2991.

3876. Shurtleff, William; Aoyagi, Akiko. comps. 2009. Clive 
M. McCay and Jeanette B. McCay–History of work with 
soyfoods, the New York State Emergency Food Commission, 
improved bread, and extension of lifespan (1927-2009): 
Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 83 p. Subject/
geographical index. Printed 29 Sept. 2009. 28 cm. [164 ref]
• Summary: Begins with a chronology of Clive & Jeanette 
McCay. Contains 23 historical photos, several in color. 
http://www.soyinfocenter. com/books/136. Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
925-283-2991.

3877. Chef’s use soy cookbook. 2009. Champaign-Urbana, 
Illinois: Illinois Center for Soy Foods. 26 p. *
• Summary: “This collection of 26 soy recipes from famous 
American chefs features tofu, edamame, miso, soy sauce, 
textured vegetable protein and soymilk The chocolate 
mousse recipe is sure to be a favorite!
 “Available through the Illinois Center for Soy Foods, 
Chef’s Use Soy is designed to help consumers learn how to 
use soy foods in ways that are easy, delicious and familiar in 
the kitchen.”

3878. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2009. Chef’s use soy 
cookbook. 16(1):6. Summer.
• Summary:  See next page.  “This collection of 26 soy 
recipes from famous American chefs features tofu, edamame, 
miso, soy sauce, textured vegetable protein and soymilk The 
chocolate mousse recipe is sure to be a favorite!
 “Available through the Illinois Center for Soy Foods, 
Chef’s Use Soy is designed to help consumers learn how 
to use soy foods in ways that are easy, delicious and 
familiar in the kitchen. Call (217) 244-1706 or visit www.
soyfoodsillinois.uiuc.edu to order your copy today.”
 A color photo show’s the booklet’s cover. Below the title 
is written: “a collection of soy recipes from selected chefs 
across America.” The name of the compiler and/or publisher 
is printed across the bottom: “Illinois Center for Soy Foods.”

3879. Ontario Soybean Growers’ Update. 2009. Soyfoods 
Canada: Soy for life. Oct. p. 1.
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• Summary: “’Healthy eating is 
easy with soy’, says Dr. Brian 
Wansink of Cornell University, 
commenting on the fact that 85 
per cent of Canadian families are 
becoming more health-conscious 
when it comes to their eating 
habits. ‘The great nutrition, 
enhanced fl avors and variety of 
today’s soy foods and beverages 
make them an excellent solution 
for time-strapped, busy families.’ 
Dr. Wansink, of Cornell’s Food 
& Brand Lab, was the keynote 
speaker at Soyfoods Canada’s 
October 5th Soy Symposium.
 “A recent 
Angus-Reid online poll found 

that almost half of the respondents agree that soy represents 
an essential part of a healthy and balanced diet. Fifty-nine 
per cent of Canadians said the main reason they eat soy is 
because it is part of a healthy diet, while 26 per cent said 
they just don’t know how to cook with soy products.
 “Soyfoods Canada’s new Soy for Life campaign will 
re-introduce Canadians to the benefi ts of soy and soy 
products. ‘We have listened to Canadians. The Soy for Life 
campaign is about our member companies coming together 
to educate Canadians about how far soy has come,’ says 
Todd Hoffman, vice-president, Soyfoods Canada. ‘From soy 
based beverages, to meat substitutes, to baked goods made 
with soy, there is something for everyone. If it’s been a while 
since you’ve tried cooking with soy–you’re defi nitely in for a 
treat.’
 “In a study published recently in the Journal of Nutrition 
and conducted by researchers at the University of Guelph, 
soy protein was found to lower risk of heart disease in Type 
2 diabetics. Soy protein reduces serum LDL–so-called ‘bad’ 
cholesterol–in adults with Type 2 diabetes who are managing 
their disease by controlling their diets rather than with 
medication. ‘It is encouraging to show that it is possible to 
control one of the major risk factors by using soy as a dietary 
preventative strategy,’ says Dr. Alison Duncan, a professor in 
the Department of Human Health and Nutritional Science.” 
Address: Guelph, ONT, Canada.

3880. Praskin, Laurie. 2009. Plenty Guatemala soy project 
reunion. Plenty Bulletin (Summertown, Tennessee) 25(3):4. 
Fall.
• Summary: “In April there was a special reunion in 
California of ex-Plenty volunteers and our friends Agustin 
and Elena Xoquic, Cakchiquel Mayans from Guatemala. It 
had been 30 years since some of us had seen them.” A large 
photo shows the group. The caption reads: “Since 1980, 
Augustin and Elena Xoquic (seated center front) have been 

the primary managers of the world’s fi rst and only Mayan 
soyfoods production plant...” It is located near Solola, 
Guatemala. “It has been an inspiration for Plenty’s soy 
programs around the world.” Address: Plenty Volunteer and 
soy specialist.

3881. Thomas, Shibu. 2009. Foreigner can’t claim right to a 
visa: HC [High Court]. Times of India (The) (Mumbai). Nov. 
22. http://articles.timesofi ndia.indiatimes.com/2009-11-22/
india/28078357_1_business-visa-hillel -shapira-extension. 
[11 ref]
• Summary: “Mumbai: In a landmark judgment, Bombay 
HC has ruled that a foreign national has no fundamental right 
to a visa to stay in India.
 “Dismissing an application fi led by Israeli businessman 
Hillel Shapira seeking extension of his business visa, a 
division bench of Justices B H Marlapalle and R Y Ganoo on 
Saturday upheld the order of the Union government to deport 
him.
 “’No foreigner, whose request for a visa or its renewal 
has been rejected, has a right to be heard,’ said the judges, 
adding, ‘Once Shapira’s application for extension of business 
visa has been rejected, the inevitable result is that he has to 
leave this country and he does not have any vested right for 
extension of his visa.’” Address: TNN.

3882. Duncan, Allison M. 2009. Soy improves heart disease 
risk in adults with type 2 diabetes: Report from a University 
of Guelph nutrition study. Soyfoods Canada Newsletter. Fall. 
p. 1-2.
• Summary: “Diabetes has become an epidemic in our 
society with alarming numbers; for example, 246 million 
people are affected by diabetes worldwide and one in every 
three children born in North America in the year 2000 will be 
diagnosed with diabetes in their lifetime (1). The economic 
burden of diabetes is also alarming with an estimated 2010 
cost of greater than $15 billion per year for the Canadian 
health care system (1). Type 2 diabetes is the most common 
type of diabetes affecting 90% of those with diabetes with 
its high rates particularly infl uenced by unhealthy lifestyles 
including poor diet and low physical activity (1).”
 Canadian Diabetes Association, http://www.diabetes.ca; 
accessed September 15, 2009.
 (1) Pipe EA, Gobert CP, Capes SE, Darlington GA, 
Lampe JW, Duncan AM. Soy protein reduces serum 
LDL cholesterol, LDL cholesterol/HDL cholesterol and 
apolipoprotein B/apolipoprotein A-I in adults with type 2 
diabetes. J. of Nutrition. 2009; 139:1700-6. Address: Ph.D., 
R.D., Assoc. Prof., Dep. of Human Health and Nutritional 
Sciences, Univ. of Guelph.

3883. Messina, Mark; Hilakivi-Clarke, Leena. 2009. Early 
intake appears to be the key to the proposed protective 
effects of soy intake against breast cancer. Nutrition and 
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Cancer 61(6):792-98. Nov. [100 ref]
• Summary: The “available epidemiologic and animal data 
suggest that early soy intake reduces breast cancer risk.” 
Address: 1. Loma Linda Univ., Loma Linda, California, 
and Nutrition Matters, Inc., Port Townsend, Washington; 2. 
Georgetown Univ. Medical Center, Washington, DC.

3884. Shu, Xiao Ou; Zheng, Ying; Cai, Hui; Gu, K.; Chen, 
Z.; Zheng, W.; Lu, W. 2009. Soy food intake and breast 
cancer survival. J. of the American Medical Association 
302(22):2437-43. Dec. 9. [37 ref]
• Summary: Soyfoods improve breast cancer survival 
rates, in part because they are rich in phytoestrogens which 
resemble the human hormone, estrogen. Since estrogen 
appears to play a role in breast cancer development and 
progression, is it safe for women with breast cancer to 
consume soy? A recent large study examined soy food intake 
in women in China with breast cancer and evaluated the 
association of soyfoods with cancer recurrence and with 
death. More than 5,000 women who had been diagnosed 
with breast cancer were studied for an average of four years 
after diagnosis. Women who ate the most soy foods had 
almost a 30 percent lower risk of death during the period 
studied and were signifi cantly less likely to have a recurrence 
of breast cancer compared to women eating the lowest 
amount (5 grams of soy protein or less per day) of soyfoods. 
These results were similar for both estrogen-receptor 
positive and estrogen-receptor negative cancer. The use of 
a common breast cancer drug, Tamoxifen, did not change 
results. Intakes of more than 11 grams of soy protein, or 
more than 40 milligrams of soy isofl avones, did not appear 
to offer additional protection. Women in this study mainly 
ate traditional soyfoods, such as tofu, miso, soybeans, and 
soymilk, rather than using soy supplements, fake meats, 
or isofl avone supplements. In other words, it looks as if a 
moderate intake of traditional soyfoods is both safe and 
benefi cial for women with breast cancer.
 “Conclusion: Among women with breast cancer, 
soy food consumption was signifi cantly associated with 
decreased risk of death and recurrence.”
 “Soy food intake, as measured by either soy protein 
or soy isofl avone intake, was inversely associated with 
mortality and recurrence.”
 From a review by Reed Mangels in Vegetarian Journal, 
2010, Vol. 29, No. 3, p. 12. Another review appeared in the 
Iowa Soybean Review. Feb. 2010, p. 13. The latter said this 
study was part of “The Shanghai Breast Cancer Survival 
Study.” It continued: “The research team recruited women 
aged 20 to 75 to participate in the study approximately six 
months after their cancer diagnosis and tracked their health 
over four years. “The fi ndings show that the women in the 
study who consumed higher amounts of soy protein had a 7.4 
percent mortality rate and an 8.0 percent cancer recurrence 
rate. In contrast, the women who consumed the least amount 

of soy had a 10.3 percent mortality rate and 11.2 percent 
recurrence rate. Thus, soyfood intake was associated with 
about a 30 percent decrease in risk.
 “The study documented these lower mortality and 
cancer recurrence rates for women in the highest soyfood 
intake group regardless of menopausal status, whether 
they had estrogen receptor-positive or -negative breast 
cancer (the two types of breast cancer) and whether or not 
they were prescribed the breast cancer drug tamoxifen. 
In fact, the fi ndings suggest that high soy-food intake and 
tamoxifen use may have comparably benefi cial effects on 
breast cancer outcomes. “’Women with breast cancer can use 
the information from this unique study to feel comfortable 
incorporating soy-foods into their diet,’ says Mark Messina, 
PhD, a scientifi c advisor to the United Soybean Board. ‘This 
research also gives the professional health community new 
data to consider for better patient care.’”
 “To add soy to your diet, download easy recipes from 
the United Soybean Board’s SoyConnection.com, or simply:
 “Add soymilk to pancakes, smoothies or coffee drinks at 
breakfast.
 “Zap frozen edamame in the microwave and sprinkle 
with spices.
 “Puree an edamame hummus in 5 minutes.
 “Mix soynuts into trail mix for an on-the-go snack.
 “Lightly pan-fry tofu fi ngers and dip in your favorite 
sauce.
 “Stir-fry lean meats, tofu and vegetables in soybean 
oil.” Address: 1. M.D., PhD, Div. of Epidemiology, Dep. of 
Medicine, Vanderbilt Epidemiology Center and Vanderbilt 
Cancer Center, Vanderbilt Univ. Medical Center, Nashville, 
Tennessee 37203.

3885. Nordquist, Ted A. 2009. The WholeSoy story. Paper 
presented (Powerpoint presentation) at North California 
Institute of Food Technologists, Alamo, California, Dec. 10. 
7-8 p.m. 84 p.
• Summary: A good history of two companies: Aros 
Sojaprodukter in Sweden, and The WholeSoy Co. in 
California, both of which were founded by Ted Nordquist. 
Address: PhD, TAN Industries, Inc., 49 Stevenson St., Suite 
1075, San Francisco, California 94105-2975; 660 Vischer 
Ct., Sonoma, CA 95476. Phone: 415-495-2870. Fax: 415-
495-3060, Email tedalan@sirius.com.

3886. Webster, Robin. 2009. Re: Sadly, this month, 
WholeSoy stopped selling soy ice cream (Interview). Letter 
(e-mail) to William Shurtleff at Soyinfo Center, Dec. 29.
• Summary: “The staff here at WholeSoy agrees that 
the ice cream was amazing! Sadly, we sold our last pints 
in December of 2009.” Address: WholeSoy & Co., 49 
Stevenson St., Suite 1075, San Francisco, California 94105-
2975; 660 Vischer Ct., Sonoma, CA 95476. Phone: 415-495-
2870.
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3887. SoyaScan Notes. 2009. Chronology of major soy-
related events and trends during 2009 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: Jan. 7–The USDA calls for an audit of 
the soybean checkoff program. The American Soybean 
Association had fi led a complaint on 10 Dec. 2008.
 May–Monsanto fi les a lawsuit against DuPont for patent 
infringement; DuPont countersues, accusing Monsanto of 
being anti-competitive.
 June 15–Vandemoortele N.V. (Belgium) and Dean 
Foods (Texas) announce an agreement whereby Dean 
Foods (owner of White Wave’s Silk® soymilk) will acquire 
Vandemoortele’s Alpro Division. The transaction’s price 
is approximately 325 million euros [$400 million]. It is 
expected to be completed in the third quarter of 2009. 
With its Alpro® soya and Provamel® brands, Alpro is the 
European leader in branded soy-based beverage and food 
products and had net sales of approximately 260 million 
euros in 2008. Alpro has fi ve manufacturing plants in 
Europe–in Belgium, the United Kingdom, France and the 
Netherlands, and employs approximately 750 people.
 June–SunOpta opens a soymilk / soybase plant in 
Modesto, California, about 5 minutes drive from the plant 
owned by the WholeSoy Co.
 July 13–Monsanto acquires WestBred, LLC, a Montana-
based company that specializes in wheat germplasm. 
Worldwide, over the past 5 years, there is growing interest 
among farmers and farm organizations in genetic engineering 
of wheat.
 Aug. 17–Monsanto and DuPont (via Pioneer Hi-Bred), 
the world’s two biggest sellers of genetically engineered 
seeds, turn up the volume in their latest skirmish. DuPont 
accuses Monsanto of monopolistic practices. The two giants 
are battling for control of the seed business.
 In 2009 Shurtleff & Aoyagi publish seven free digital 
history books on Google Books. They are histories of 
Soybeans and Soyfoods in Mexico and Central America 
(1877-2009); Miso, Soybean Jiang (China), Jang (Korea), 
and Tauco / Taotjo (Indonesia) (200 B.C. to 2009); History 
of Soybeans and Soyfoods in South America (1882-2009); 
Edamame, Green Vegetable Soybeans, and Vegetable-Type 
Soybeans; Soybeans and Soyfoods in Africa (1857-2009); 
Mildred Lager–History of Her Work with Soyfoods and 
Natural Foods in Los Angeles (1900-1960); Clive M. McCay 
and Jeanette B. McCay–History of Work with Soyfoods, the 
New York State Emergency Food Commission, Improved 
Bread, and Extension of Lifespan (1927-2009).
 For a complete list of these books go to <www.
soyinfocenter.com> and search in the upper right corner.

3888. Soyatech, LLC. 2009. Soya & Oilseed Bluebook 
2010: The annual directory of the world oilseed industry. Bar 
Harbor, Maine: Soyatech. 356 p. Dec. Comprehensive index. 

Advertiser index. Statistical conversions. 28 cm.
• Summary: This is the 4th year in a row that the Bluebook 
(a $95 value) has been sent free of charge to qualifi ed 
industry members. On the cover are six color photos, 
including a heavily loaded tanker moving through a blue sea, 
and a farmer standing in a fi eld of soybeans, bending over to 
examine one of the plants.
 Soyatech has moved to a new part of Maine during the 
past year. This edition of the Bluebook contains 74 fewer 
pages than it did last year. The oilseeds covered in this book 
are (alphabetically): Canola, coconut, corn, cottonseed, 
fl axseed, hempseed, jatropha, linseed, palm, peanut, 
rapeseed, saffl ower, soya, sunfl owerseed–the same as last 
year.
 On the inside front cover is a color ad from Natural 
Products Inc. (Grinnell, Iowa), makers of innovative 
ingredients for bakery, soymilk and tofu. On the fi rst page is 
a full page color ad from Louis Dreyfus Commodities; on the 
next page a full page color ad from desmet ballestra–which 
supplies healthy technologies for oils containing zero trans 
fat. SunOpta has a full-page color ad on page 4.
 On the back cover is a full page color ad from ADM 
titled “Trailblazing” showing a man on a mountain bike 
riding through muddy water. The text: “ADM constantly 
fi nds new paths for functional foods with NutriSoy soy 
isolates.”
 Chris Erickson is CEO. Keri Hayes is publisher and 
events director. In the Foreword, Joe Jordan (General 
manager and Bluebook content director) writes about the 
now popular word “sustainability” and its various defi nitions. 
He asks many questions about sustainability. Address: P.O. 
Box 1307, 19 Clark Point Rd., Suite 112, Southwest Harbor, 
Maine 04679. Phone: 207.244.9544.

3889. Wiley, Mary. 2009. Soy for life: The soy food industry 
is poised for growth. Ontario Grain Farmer 1(3):10-11. Dec.
• Summary: “Soy for Life” is the name of a new 
communications campaign launched by Soyfoods Canada (a 
trade association composed of Canada’s leading soy food and 
beverage manufacturers) to help boost sales. “Their products 
represent a $340 million business in Canada,” making soy 
foods and beverages part of Canada’s grocery mainstream.
 “This mainstream presence came as a result of... a 1999 
US government labeling claim for soy, but sales have slowed 
somewhat in the past couple of years.”
 Peter Joe, President of Sunrise Soya Foods and head 
of Soyfoods Canada’s board of directors says that his 
association has been “focusing on encouraging a labeling 
health claim for Canadian soy food and beverage products 
similar to the one that exists in the US.” But recently the 
association “has shifted its attention back to marketing 
and communications activities targeted to consumers and 
consumer infl uencers.” The campaign is designed to re-
introduce Canadians of all ages to the benefi ts of soy.
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 “Dr. Brian Wansink of Cornell University’s Food and 
Brand Lab was the keynote speaker at Soyfoods Canada’s 
Soy Symposium, held recently [Oct. 5] in Toronto. He 
advised the gathering of marketers, retailers, distributors, and 
other soy industry stakeholders to target young women in the 
18 to 35 age group, using an incremental usage approach.” 
Dr. Wansink sees a bright future for soyfoods in Canada.
 “Results of an Angus Reid September 2009 online 
survey of 1,000 Canadians about soy foods... showed that 
consumption of soy food products is highest among young 
Canadians, higher income households and women. It also 
showed that women in the 18 to 34 age group, who tend to 
be more frequent soy consumers, are particularly attuned to 
messaging about soy, both positively and negatively.
 “Nutritional benefi ts: Dr. Allison Duncan, Canada’s 
leading soy nutrition researcher, provided a thorough update 
at the symposium. Duncan and her human nutrition team at 
the University of Guelph recently released results of a study 
showing soy protein helps lower cholesterol and reduces the 
risk of heart disease in adults with type 2 diabetes.”
 “Market leaders in the tofu and soy beverage categories 
are using identity preserved [IP] non-GMO and organic 
soybeans in response to consumer demand.”
 A photo shows the Soyfoods Canada booth at The 
Journey to Your Good Health area of the Royal Agricultural 
Winter Fair. Some 150,000 visitors attended the fair. 
Address: Soyfoods Canada.

3890. Esselstyn, Rip. 2009. The Engine 2 diet: the Texas 
fi refi ghter’s 28-day save-your-life plan that lowers 
cholesterol and burns away the pounds. New York, NY: 
Wellness Central. xiii + 273 p. Foreword by T. Colin 
Campbell, PhD. Illust. Index. 24 cm.
• Summary: A very interesting, readable, and innovative 
book that advocates a sound, healthy diet that can last 
a lifetime. “Rip managed to convert a fi rehouse full of 
committed fi refi ghters to a plant-based diet. Rip (born in 
1963) is the eldest son of Caldwell B. Esselstyn, Jr., M.D., 
who has become famous for his ground-breaking book How 
to Prevent and Reverse Heart Disease. This book is both 
similar and different. It is similar in that the basic whole 
foods, plant-based diets advocated by father and son are 98% 
the same (and please focus on practicing that 98% and not 
squabbling about the 2%). It is different in that Rip is from 
a younger generation, is not a physician but an athlete and 
fi refi ghter, and is trying to help people who want help in 
lowering their high cholesterol levels and their weight. He is 
not primarily trying to help people who have had at least one 
heart attack, are a death’s door, and are (generally) willing to 
do almost anything to save their lives.
 In Chapter 2, “My story,” we read that while in school, 
Rip was an outstanding athlete. He set many high school 
swimming records (he still holds a national record in the 200 
meter medley relay); he was a top player in his high school 

tennis team and co-captain of the water polo team.
 At the University of Texas at Austin, he was a three-time 
All American swimmer and an Olympic trials qualifi er in the 
100- and 200-meter backstroke and freestyle events. In 1986 
he graduated from the University of Texas and within six 
months he was competing as a professional triathlete–which 
required a 1-mile swim, a 24.9 mile bike ride, and a 6.2 mile 
run. In the Hawaii Ironman Triathlon he competed against 
six-time Ironman Champion Dave Scott, who was powered 
by a plant-based diet–Rip lost. So in 1987, because of the 
infl uence of his father and of Dave Scott, Rip changed to a 
healthy, whole foods, plant-based diet. In 1997 he decided 
to become a fi re fi ghter in Austin, Texas. He continued to 
compete and won many events and set many records. For 
example, in May 2008 he set the National Record at the 
U.S. Masters Swimming Championship in the 200 yard 
backstroke (1:56:55). Rip is married to Jill Kolasinski, and 
they have a son, Kole.
 Rip’s commitment to a healthy plant-based diet has 
resulted in many people asking him to help them with their 
diets. So in 2007, he devised the six-week Engine 2 Pilot 
Study in which 62 people agreed to eat a plant-strong diet; 
he put them through a gauntlet of tests before and after study 
to quantify the results–which were spectacular. Then in May 
2008 he initiated a similar 4-week (28 day) study in which 
15 people participated, 13 Engine 2 fi refi ghters and two 
civilians. Again careful before and after records were kept. 
The average participant saw his total cholesterol drop 62 
points (from 197 to 135), his average LDL (bad) cholesterol 
fall 50 points (from 125 to 74), and his weight drop 14 
pounds (from 203 to 189). And all this in only 4 weeks! This 
book is based on the latter plan.
 Rip makes much more use of soyfoods in his plant-
based diet than does his father. The index contains 16 entries 
for tofu, 4 for tempeh, 4 for seitan, 2 for milk substitutes 
(“soy, rice, almond, and oat milk, for example”), 1 each 
tofu sour cream (p. 239), soy milk, soy yogurt (Silk or 
WholeSoy).
 Soy related recipes include: Migas especiales (with 1 lb 
fi rm tofu, p. 154). Breakfast tacos (with “½ tube vegetarian 
breakfast sausage {we like Gimme Lean}),” or use 
scrambled tofu (p. 155). E2 omelet (with “12 ounces Silken 
Lite Firm Tofu,” p. 156). Lemon cornmeal pancakes (with “2 
cups soy milk” and “½ cup soy yogurt, p. 157). Tofu steaks 
and mushrooms with mashed potatoes and green peas (with 
“1 pound extra-fi rm tofu,” p. 180).
 Linguine and creamy alfredo sauce (with “1 package 
Silken Lite fi rm tofu” and “2 cups unsweetened soy milk,” p. 
195). Lynn’s meatloaf (with “10 ounces fi rm tofu,” p. 204). 
Vegetable stir-fry with brown rice (with “1 pound seitan” 
and “two tablespoons low-sodium tamari,” p. 208). Tempeh-
mushroom stir-fry and soba noodles (with “1 package 
tempeh,” and “3 tablespoons low-sodium tamari,” p. 209). 
Red vegetable curry and brown rice (with “1 pound extra-
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fi rm tofu,” p. 210).
 Pad Thai (with “1 pound broiled tofu cubes {see p. 
210},” p. 211). The great wooden bowl salad (with “1 pound 
extra-fi rm tofu,” p. 214-15). Tofu vegetable spread (with 
“½ pound extra-fi rm tofu,” p. 238). E2 sour cream (with 
“1 package Silken Lite fi rm tofu,” p. 239). Asian marinade 
(with “3 tablespoons soy sauce, p. 241). Island marinade 
(with “4 tablespoons soy sauce,” p. 241). Add tofu and allow 
to marinate refrigerated for 30 minutes to 4 hours (p. 241). 
Rip’s favorite snacks include “4. Soy yogurt: I’m particularly 
fond of the Westsoy... cherry” (p. 243). E2 Basics chocolate 
pudding (with “1 package Silken Lite tofu,” p. 245). Fruit 
bowl with soy drizzle (with “4-6 ounce container of soy 
yogurt,” p. 249). Fruit mousse (with “1 package extra-fi rm 
Silken Lite tofu,” p. 255). Maple sour cream dream (with “1 
vanilla soy yogurt,” p. 256).
 Many recipes call for “Bragg Liquid Aminos” which are 
simply HVP (hydrolyzed vegetable protein) made by a quick 
and unnatural / artifi cial process; soybeans, wheat, and/or 
corn are immersed in hydrochloric acid until, after 1-3 days, 
the acid has broken down the protein into its constituent 
amino acids. Fermentation (as of soy sauce) can do the same 
thing naturally in 4-6 months. HVP is a source of fl avor 
without salt, but that fl avor is generally considered to not 
nearly as good as the fl avor of soy sauce.
 Rip has an exercise component to his “Engine 2” 28 day 
plan.
 And Rip gives people a choice as they start the 28 day 
plan; one can be a Fire Cadet or a Firefi ghter (p. 22). The 
“Fire Cadet option is for those who prefer a more gradual 
approach.” In week 1 Cadets must stop eating dairy products 
and processed / refi ned foods (such as refi ned sugar, white 
fl our, etc.). In week 2 Cadets must stop eating meat, poultry, 
fi sh and eggs. In week 3 Cadets must do without added or 
extracted oils–even vegetable oils such as olive oil. In week 
4 Cadets and Firefi ghters eat the total E2 diet, a healthy, 
whole-foods, plant-based diet. A Firefi ghter (the plan Rip 
recommends) requires that a give up all of these unhealthy 
foods from the start of the program. “Americans consume 
a staggering 50 percent of their calories from refi ned and 
processed foods.”
 Cholesterol-lowering drugs (such as statins: Rip, who is 
not a physician, does not use them).
 Salt and sodium: Rip advocates a low-sodium diet.
 Support groups after the 4-week program: Optional. 
People who wish to can create or fi nd one themselves (p. 92).
 Meditation and relaxation to reduce stress: Not part of 
the program.
 Sugar and sweets. Avoid refi ned sugars, high fructose 
corn syrups, and things such as sodas, candy to which they 
are added. Instead choose natural sugars such as those in 
whole naturally-sweet fruits (p. 114-15, 134). In desserts, 
Rip often calls for up to 3-4 tablespoons maple syrup or 
agave nectar, yet a recipe for Brownies (p. 247) calls for “½ 

cup light brown sugar, packed” and “½ cup raw sugar.” And 
a recipe for “Oatmeal raisin cookies” (p. 253) calls for even 
more refi ned sugar. Rip admits he has a sweet tooth. Some 
of his desserts violate the basic principles of the Engine 2 
diet; they contain large amounts of refi ned sugars–unlike 
the recipes (developed by his mother) in his father’s book. 
Moreover, his mother strongly suggests that desserts be 
saved for special occasions.
 This is a sound, healthy diet and anyone who stays on it 
for 28 days will see dramatic improvements in their overall 
health and weight.
 The Engine 2 diet is a good, practical diet for the rest 
of your life. But go easy on the desserts and try to avoid the 
ones with refi ned sugar. Address: Austin, Texas.

3891. Silverstone, Alicia. 2009. The kind diet: a simple 
guide to feeling great, losing weight, and saving the planet. 
Emmaus, Pennsylvania: Rodale Press. Distributed to the 
trade by Macmillan. xi + 308 p. Foreword by Neal Barnard. 
Illust. (color photos by Victoria Pearson). Index. 24 cm. [17 
+ 71 endnotes*]
• Summary: On the cover: “New York Times Bestseller.” 
A powerful, very popular book about a plant-based (vegan) 
lifestyle and diet, which calls for only “real food,” with some 
nice macrobiotic fl avor–A whole grain dish should be at 
the center of every meal, use of seasonal foods organically 
grown, azuki beans, daikon, kuzu, kabocha, miso, mochi, 
nori, sea vegetables, seitan, shoyu, no white or cane sugar (a 
“crazy making” food), tamari, umeboshi, etc.
 By a well known actress who fi rst became widely known 
for the fi lm Clueless, a 1995 American comedy fi lm loosely 
based on Jane Austen’s 1815 novel, Emma.
 She dedicates the book to Sampson, a stray dog she 
picked up on the streets of Los Angeles, to all animals who 
suffer needlessly, and to all “who do their best to tread 
lightly on the earth.”
 The index contains 16 entries for tofu, 14 for miso, 
11 for seitan, 4 for soybeans (whole dry), 3 for soy milk, 2 
each for edamame and tempeh, 1 each for butter substitute 
(soy-based margarine, p. 142-43), cheesecake–tofu, cheese–
vegan (p. 143), shoyu (p. 142), sour cream–soy (p. 143), soy 
candles (p. 134), and tamari (p. 142).
 Some good quotations from a fi ne writer: “And what 
about your health?... What if I told you that, by eating a 
plant-based diet, you will strengthen your immune system, 
beautify your skin, increase your energy, and reduce your 
risk (signifi cantly) of cancer, heart disease, diabetes, arthritis, 
osteoporosis, allergies, asthma, and almost every other 
disease? What if I said that I feel myself getting younger, 
more powerful, and more beautiful as I age simply because 
of what I eat?... If you want to lose weight, you’ve come to 
the right place (p. 1).
 “Eating a plant-based diet is the most ecologically 
friendly thing you can do... Every time you purchase 
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organic plant-based food, you are protecting the quality of 
the soil and participating in a more equitable distribution 
of resources. Conversely, every time you buy a mass-
produced steak–packaged in Styrofoam and plastic–you are 
feeding a huge, unsustainable, toxic death machine. This 
may sound harsh, but its the truth! There’s a whole world of 
consequences behind every decision we make” (p. 131).
 A large color photo on the cover shows lovely Alicia 
Silverstone, seated, with a bowl of food in one hand. The 
book contains many fi ne color photos on glossy paper. 
Address: Actress, activist, and committed conservationist, 
Los Angeles, California.

3892. Nordquist, Ted. 2010. Re: Early work with health 
foods, sour dough bread, and tofu in Sweden. Letter (e-mail) 
to William Shurtleff at Soyinfo Center, Jan. 6. 1 p.
• Summary: “You may not know this, but while studying for 
my PhD I worked part time at the Mental Hospital and also 
at Sweden’s largest and fi rst Health Food Store in Uppsala, 
founded and run by Birgitta Åkerheden and her husband. I 
introduced to this store a sandwich / soup café section and 
introduced sour dough whole grain bread by bringing sour 
dough starter from San Francisco and working with the 
local Skuttunge Bagari to manufacture the sour dough bread 
for the sandwiches. I then introduced to the store ‘alfalfa 
sprouts’ showing them how to grow these and sell them in 
the store.
 “When I then tried to introduce tofu at the store the 
owner asked me why I did not start my own tofu factory. It 
was a good question. You know the rest.
 “I actually made about 12 different foods from tofu 
and invited the investment banks to this store to get start up 
money. Birgitta and I worked all day and had a huge demo 
ready for the bankers at closing time 6:00 PM. Of the 5 
banks invited, none of them showed up!
 “I was able to borrow $10,000 from my mother and 
$10,000 from my Korean neighbor, Professor Ki Yong Kim, 
head of Seoul University Computer Department. Eleven 
years later I paid Kim back at 18% interest (We continue to 
share Christmas cards). (Like most children, I never paid my 
Mother back, but I have ‘loaned’ a lot more than that amount 
to my children, so I think my Mom is OK with the fi nal 
result).” Address: TAN Industries, Inc., 351 California St., 
Suite 1330, San Francisco, California 94104; 660 Vischer 
Ct., Sonoma, CA 95476.

3893. Shurtleff, William. 2010. Do the English words 
“ketchup,” “catchup,” and “catsup” trace their origin back 
to Chinese (Cantonese) or to Malay? (Editorial). SoyaScan 
Notes. Jan. 16.
• Summary: If the English words for “ketchup” trace their 
origin back to Chinese, then they probably trace their origin 
back to the Cantonese, because Cantonese speakers (from 
Canton / Guangzhou in southern China) made up the great 

majority of emigrants from China starting during and after 
the Mongol Dynasty (also called Yuan Dynasty; 1279-1368) 
when the Mongols ruled China.
 In Cantonese, there is a word that sounds very similar to 
the English word “ketchup.” Written with two characters, it 
is pronounced “ke-tsup.” The fi rst character means “tomato,” 
and the second character means “sauce,” “juice,” or “liquid.”
 Thus, the Cantonese word seems in both sound and 
meaning to be very similar to the English word “ketchup.”
 Written Cantonese is used primarily in Hong Kong and 
in overseas Chinese communities. It uses characters not 
found in the Standard Mandarin, and is not easily intelligible 
to Mandarin speakers.
 Romanization: Cantonese romanization systems 
are based on the accent of Canton and Hong Kong, and 
have helped defi ne the concept of Standard Cantonese. 
The major systems are Barnett-Chao, Meyer-Wempe, the 
Chinese government’s Guangdong romanization, Yale and 
Jyutping. While they do not differ greatly, Yale [New Haven, 
Connecticut] is the one most commonly seen in the West 
today. The Hong Kong linguist Sidney Lau modifi ed the 
Yale system for his popular Cantonese-as-a-second-language 
course, so that is another system used today by contemporary 
Cantonese learners. And there is the International Phonetic 
Alphabet (IPA).
 In Malay–the language of today’s Indonesia (which 
includes Java)–the word for soy sauce was written ketjap 
and is today written kecap. The sound is very similar to the 
Cantonese sound but the meaning is very different.
 By the way, none of the three English words for 
“ketchup” (nor any words with similar sounds) is found in 
the book Hobson-Jobson: a glossary of colloquial Anglo-
Indian words and phrases,..., by Sir Henry Yule, and Arthur 
Coke Burnell.
 As the Cantonese left China for overseas destinations 
(both near and far), they almost surely took soybeans and soy 
sauce technology with them.
 Since Java and Indonesia are closer to Canton than 
are Australia or New Zealand, it seems likely that more 
Cantonese settled there. More important, Java and Indonesia 
have much longer cultural and economic ties to Asia than do 
Australia or New Zealand, so it is more likely that Cantonese 
foodways would take root in Java.
 A product named “Ketchup” (spelled in various ways) 
had arrived in Europe by the late 1600s and early 1700s. 
It was probably imported from Southeast Asia. Yet when 
ketchup arrived in Australia and New Zealand, a century 
later, it was imported not from nearby Southeast Asia, 
but from far-away Europe. Address: Founder and owner, 
Soyfoods Center, Lafayette, California. Phone: 925-283-
2991.

3894. Roseboro, Ken. 2010. The 2010 non-GMO 
sourcebook: A buyers guide to global suppliers of non-GMO 
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and organic seeds, grains, ingredients, and foods. Fairfi eld, 
Iowa: Evergreen Publishing, Inc. 106 p. Illust. (both color, 
and blue and white photos). Index. 28 cm.
• Summary: Contents: Editor’s introduction (by Ken 
Roseboro, publisher and editor). Suppliers of non-GMO 
products: United States, Canada, Europe, Africa / Middle 
East, Asia / Australia, Latin / South America. The Non-GMO 
Project special section (includes comments by Michael 
Potter and Nature’s Path {in Canada}). Related products, 
services, and organizations. rBGH-free dairy processors in 
the US. Index of non-GMO suppliers by product category: 
Seeds (corn, soybeans), canola / rapeseed, processed 
canola / rapeseed products, corn / maize, processed corn 
/ maize products, soybeans (identity preserved, specialty, 
organic), processed soy products (fl akes, fl our, germ 
concentrate, grits, lecithin, meal, nuts, oil, low linolenic oil, 
phytosterols, protein, textured protein, soymilk, soymilk 
powder, soy sauce, tofu, vitamin E / tocopherols), other 
grains / oilseeds and processed products (alfalfa / hay, barley, 
cotton,...), other ingredients and processing aids (citric 
acid, dairy ingredients...), sweeteners, food products, food 
supplements, animal feed. Index of related products, services 
and organizations. Complete index of listings. Index of 
advertisers.
 Note 1. In the Suppliers section, many company entries 
have the Non-GMO Project logo (with an orange and black 
butterfl y on a green leaf) next to their company name (e.g., 
Eden Foods, p. 17; WholeSoy & Company, p. 42).
 This comprehensive book gives the single best picture 
of the growing industry, worldwide, opposed to genetic 
engineering. Address: Editor / Publisher, P.O. Box 436, 
Fairfi eld, Iowa 52556. Phone: 1-800-854-0586.

3895. Spoelstra, Johanna. 2010. Re: Notice to Dakini Foods 
clients. Letter to all clients in India, Feb. 1. 1 p. Typewritten.
• Summary: “Thank you for the privilege and honor of 
working with you all these years.
 “Note that we are forced to close our business as now 
the Indian government is without explanations denying us 
our business Visas.
 “Our managing director since 14 years, after more then 
3 years of waiting for a visa extension approval, got a leave 
India notice! He traveled with all company documents to 
Delhi to inquire and ask for the reason for that notice. The 
section offi cer at the Ministry of Home Affairs in charge of 
his visa extension after running him from table to table for 5 
hours and misbehaving with him, fi nally demanded a big / fat 
/ obscene large bribe (“special tax”) in order to even look at 
the fi les. Mr. Shapira, our MD [managing director] pulled out 
the company check book and offered to write him by check 
and pay this “tax” at once visibly enraged and annoyed the 
offi cer said “you just go to your country.” By the time Mr. 
Shapira returned to Pune he was detained by DCP [Deputy 
Commissioner of Police] Sengaonkar, harassed in appalling 

conditions for more then two weeks for being detrimental to 
India’s National security!
 “Its seems all it takes these days in India is one 
disgruntled middle level desk offi cer at the MHA [Ministry 
of Home Affairs] Delhi, irritated for not getting his bribes on 
time and some collaborating local corrupt police offi cers, to 
overrule all these approvals!!! And also harass and extort and 
break the law With impunity.
 “Senior Lawyer Mr. Ram Jethmalani who got disgusted 
with the kind of treatment and perverted practices, personally 
went and met Home minister Mr. Chidambaram to bring to 
his attention the situation. The Home Minister has promised 
Mr. Ram Jethmalani to look into the case and get back to 
him in a day or two. This was in September and nothing 
was heard from him as yet. Apparently Mr. Chidambaram 
rather breaks his promise to Mr. Ram Jethmalani than tackles 
the rot in his own Ministry. My own 5 years visa extension 
which already got approved has now been revoked and I was 
asked to leave India, no reason given.
 “Thank you for Dakini Health Foods Pvt. Ltd.” Address: 
Director (Administration), Pune, India.

3896. Shurtleff, William. 2010. Thoughts about George 
Ohsawa. SoyaScan Notes. Feb. 5. Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: There are six things I greatly admire about 
George Ohsawa: (1) He had a tremendous sense of gratitude 
for life itself and for all things. (2) He emphasized the 
oneness of all things (nonduality) and showed that the pairs 
of opposites are more deeply one. (3) He had a marvelous 
love of life, great vitality, and sense of humor. People 
remember him as a deeply happy and charismatic man. (4) 
He had a very original and creative mind–especially for 
a Japanese man of his time. (5) He introduced many fi ne 
Japanese foods into Western diets that Caucasians now 
actually eat on a regular basis–miso, tofu, shoyu / tamari, 
umeboshi, kuzu, sea vegetables, seitan, natto, and many 
more–and in doing so played a major role in starting the 
natural foods movement in America. (6) He played a leading 
role in introducing brown rice into American food culture, 
starting in the 1960s. Address: Founder and owner, Soyinfo 
Center, Lafayette, California. Phone: 925-283-2991.

3897. Shurtleff, William; Aoyagi, Akiko. comps. 2010. 
History of soybeans and soyfoods in Canada (1831-2010): 
Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 1060 p. Subject/
geographical index. Printed 20 Feb. 2010. 28 cm. Available 
free of charge at www.soyinfocenter.com/ books/137. [2336 
ref]
• Summary: Begins with a chronology of soy in Canada 
from 1831 to 2010. In 1831 the fi rst soy product (“A few 
dozen India Soy” [sauce]) arrived in Canada. Soybeans 
were probably fi rst cultivated in 1855. Contains a full-page 
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map of soy in Canada, plus many historical illustrations and 
photos, many color. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

3898. Wartinger, Lisa; Haren, Chuck. 2010. Plenty in 
Guatemala. Plenty Bulletin (Summertown, Tennessee) 
25(4):1-2. Winter.
• Summary: “In early November several Plenty 
representatives visited our long time CAFSI (Central 
American Food Security Initiative) project partners in the 
rural Mayan community of Molino Belen, Guatemala, and 
the women’s association Unidas Para Vivir Mejor (UPAVIM) 
in Guatemala City.
 “Out fi rst destination was Barrio San Bartolo and the 
Mayan community of Molinio Belen, home to about 1200 
people. This community overlooks world-renowned Lake 
Atitlan, a timeless source of food, water, and spiritual 
signifi cance for the Mayan people.
 “How good it was...to visit the Asociacion de Desarollo 
Integral Belen (ADIBE), to see how they are addressing 
these issues.
 “ADIBE is a non-profi t association dedicated to 
improving the lives of people living in Molino Belen. 
ADIBE manages the soy dairy (Soy Center) that was 
established by the community and Plenty in 1979. The 
community elects their board of directors every two years. 
meeting with the current “directiva,” we were impressed 
by their earnest efforts to benefi t the residents of Molino 
Belen. Edyn (Eddy) Chalcu, at the age of 21, is ADIBE’s 
current administrator. The Soy Center produces plain and 
fl avored soymilk, tofu, soy ice cream, and fl our and sells 
these products in Guatemala City and several large towns, as 
it has done for 30 years. In July 2008 ADIBE participated in 
a national competition for small rural producers. Out of 180 
groups, they were one of the fi nal 12 selected, and received 
an award of 45,000 quetzales or about $6,000. Using the 
award as an impetus, in November 2008, they made a formal 
request to the Agricultural Technical Mission of China 
(Taiwan) in Guatemala for help to expand their production, 
sales, and markets. In January 2009 the Taiwanese agreed to 
provide two years of consistent technical support, which has 
been a real boost to ADIBE. It has enabled them to expand 
their product line to include toasted soy fl our, soy coffee, and 
even shampoo and moisturizing cream made from the whey 
remaining from the tofu making process (very nice products, 
as we tested while in the fi eld!).
 “The UPA-SOYA project: After our visit to ADIBE, 
we spent a few days with members of the Unidas Para Vivir 
Mejor (UPAVIM), an association of eighty-four women 
in urban Zona 12, La Esperanza, Guatemala City. In late 
2003 UPAVIM requested help from Plenty to design a fl oor 
plan and set up a small-scale soy food-processing kitchen 
next to their small bakery. With Plenty’s assistance, the 
equipment was installed and, by the end of 2008, more 

than twenty women had received instruction in commercial 
food preparation and handling, sanitation procedures, and 
adapting soy foods to traditional meals. Soymilk and other 
foods were sold in the neighborhood, as well as distributed to 
children attending UPAVIM’s pre and primary school.
 “The years 2008 and 2009 have been very diffi cult for 
UPAVIM. Sales of their artisan items, income that sustains 
their social service activities, have fallen with the downturn 
of the world economy, and UPAVIM was not able to keep 
up with the costs of operating the soy processing room. The 
women decided to stop soy production, and then restart 
UPA-SOYA when they could secure the resources needed to 
make a sustainable venture.”
 Photos show: (1) ADIBE staff and Board representatives 
with Plenty representatives. (2) Inside view of the soy 
processing room showing its equipment and visitors. 
(3) Amado del Valle demonstrates how to use the new 
soymilk press donated by Plenty. (4) UPAVIM staff and 
volunteers pose with Plenty representatives. Address: Plenty 
representatives.

3899. Culture Codec. 2010. Pune health-food company 
Dakini Foods forced to leave (Web article). http://www.
culturecodec.com/post/440492747/dakini-foods-pune-closed. 
March 11. Posted.
• Summary: “It is a sad day here in Pune, as I have received 
word from our favorite health-food producers in town that 
they have been forced to leave for bogus visa reasons.
 “Dakini Foods produced the best natural food products 
we could fi nd in town–including all natural and fresh peanut 
butter, tofu, tempeh, and rice cakes. Ah, what a sad, sad day.
 “What is more, it seems that corruption and abuse of 
power were the rule in the government’s under-handed 
dealings with Hillel Shapira, the proprietor of Dakini Foods, 
even to the extent of imprisoning him and making him pay 
bribes to use the bathroom.
 “We clearly live in uncertain times when the emerging 
leaders of the ‘free’ world act indiscriminately with impunity.
 “We wish Hillel and the others the best, and hope they 
fi nd prosperity in their next ventures. Good bye, Dakini!”
 Note: Three links are given to newspaper articles; two of 
these are to the Times of India. Address: Pune, India.

3900. Shurtleff, William; Aoyagi, Akiko. comps. 2010. 
History of soybeans and soyfoods in Australia, New 
Zealand and Oceania (1770-2010): Extensively annotated 
bibliography and sourcebook. Lafayette, California: Soyinfo 
Center. 544 p. Subject/geographical index. Printed 28 March 
2010. 28 cm. [1713 ref]
• Summary: The title page states: Australia, Fiji, French 
Polynesia (incl. Tahiti), Guam, Kiribati, Marshall Islands, 
Micronesia, Nauru, New Zealand, Palau Isl., New Caledonia, 
Samoa (American), Samoa, Wallis and Futuna, Papua New 
Guinea, Solomon Islands, Tonga, Tuvalu, Vanuatu. Address: 
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Soyinfo Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 925-283-2991.

3901. Product Name:  Marinated Tempeh [Smoky Maple 
Bacon].
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.  Phone: 1-888-TOFURKY 
(863-8759).
Date of Introduction:  2010 March.
Ingredients:  Organic soybeans, water, shoyu soy sauce 
(water, non-GMO soybeans, wheat, salt, culture), molasses, 
maple syrup, natural smoke fl avor, autolyzed yeast extract, 
salt, potato maltodextrin, gum arabic, organic apple cider 
vinegar, starter culture (Rhizopus oligosporus). Contains: 
Soy, wheat. Certifi ed organic by Oregon Tilth.
Wt/Vol., Packaging, Price:  7 oz. paperboard box.
How Stored:  Refrigerated or frozen.
New Product–Documentation:  Labels (boxes) sent by Seth 
Tibbott of Turtle Island. 2010. Dec. 15.

3902. Turtle Island Foods, Inc. 2010. Tofurky Vegan Pizzas: 
A delicious healthier slice of pie. First vegan frozen pizzas 
with melting cheese and meat alternatives (Leafl et). Hood 
River, Oregon. 1 p. Front and back.
• Summary: See next page. Front: A color photo shows the 
front panel of each of the three Tofurky vegan cheese boxes: 
Vegan Cheese Pizza, Italian Sausage & Fire-Roasted Veggie 
Pizza, and Pepperoni Pizza. A color photo shows one type of 
pizza, with a wedge sliced out and being lifted up to show 
the cheese stretching. Front and center is the rectangular 
“daiya: deliciously dairy free” logo. Key points: (1) Made 
with delicious non-dairy cheese. (2) Zero cholesterol. (3) 
Up to 50% less sodium and 67% less fat than dairy and 
meat pizzas.” Turtle Island Foods logo. “Since 1980. Family 
owned and independent.” Across the bottom: www.tofurky.
com.
 Rear: “How do we do it? We’ve combined our best 
selling Tofurky Italian Sausage and Pepperoni Slices with 
the revolutionary Daiya dairy free vegan cheese alternative. 
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Daiya shreds, melts and stretches like dairy based cheese. It 
is not made with casein, the protein found in dairy products 
or soy, common to many other non-dairy cheese alternatives. 
It tastes great and forever puts to bed the old joke: ‘Did you 
hear about the fi re in the vegan cheese plant? The cheese still 
didn’t melt!’”
 A table compares the cholesterol, sodium, fat and 
saturated fat content of 100 grams of 3 meat and dairy pizzas 
with each of the three Tofurky pizzas. Ingredients for all 
3 Tofurky pizzas are given. Address: P.O. Box 176, Hood 
River, Oregon 97031.

3903. Soyfoods Association of North America. 2010. Re: 
Adapting to new market forces: Soy symposium November 
11, 2010. L’Enfant Plaza Hotel, Washington, DC. Letter 
(e-mail) to members of Soyfoods Association, April 5. 1 p.
• Summary: This e-mail announcements states: “Welcome 
reception evening of Nov. 10, Capitol Hill, Washington, DC. 
Learn how industry, government, farmers and consumers will 
be changing practices to meet the new Dietary Guidelines 
and how business leaders adapt to the forces of economic 
constraints, health, global markets, and sustainability in the 
new decade.
 “Visit www.soyfoods.org for more information. 
Sponsored by USB & Soyfoods Association of 
North America.” Address: Kelli J. Dieterich, SANA 
Communications Director, 1050 17th St., NW, Suite 600, 
Washington, DC 20036. Phone: 202-659-3520.

3904. Heikkala, Tomas. 2010. Proyecto Nutricional de Soya 
Karen. Plenty Bulletin (Summertown, Tennessee) 26(1):1-2. 
Spring.
• Summary: Plenty plans to do a nutrition project for 
families who live off the Guatemala City Dump, the largest 
urban dump in Central America. Specifi cally they plan to 
help people (410 families and 1,500 children) who live in 
shacks in the community named Asentamiento Astrilla. They 
have chosen to work with partners, “the women of the local 
church, Grupo Soya Santa Maria, who are getting organized 
to make soy nutrition available for these communities... 
They want to get the equipment to produce soymilk and 
fresh baked products from the okara (soy pulp left over from 
making soymilk) for 300 children 3 days a week. The woman 
making the soy foods will be using the same equipment to 
make soy products for sale, to help fund the project, and 
to produce a little income for their families.” Plenty has 
received 12% of the $38,000 they estimate will be needed 
for the fi rst year, mostly from friends of Karen (Tomas’s wife 
who died recently) and individual Plenty donors.
 Shurtleff e-mailed Peter Schweitzer (April 19) to ask 
if there was any relationship between this new project 
and UPAVIM. “Do you plan to have two sets of soymilk 
equipment helping people trying to survive on the same 
dump in Guatemala City? Or has UPAVIM been renamed? 

Or have the two projects merged into one with a new name?”
 Schweitzer replied: “There is an informal relationship 
between the two. Last year women from UPAVIM helped 
put on a soy demo at the church next to the dump. But the 
programs are independent of each other and each will have 
its own production equipment and staff.”

3905. Product Name:  Tofurky Vegan Pizzas [Vegan 
Cheese Pizza, Italian Sausage & Fire-Roasted Veggie Pizza, 
Pepperoni Pizza].
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.
Date of Introduction:  2010 April.
Ingredients:  Pepperoni: Ingredients: Crust: Whole wheat 
fl our, enriched wheat fl our (niacin, iron, thiamine, ribofl avin, 
folic acid), potato fl our, water, expeller pressed non-GMO 
canola oil, yeast, organic sugar, salt, malt (malted barley, 
wheat fl our, dextrose). Sauce: Water, tomato paste, garlic, 
expeller pressed non-GMO canola oil, salt, oregano, basil. 
Tofurky Pepperoni: Vital wheat gluten, water, organic 
tofu (fi ltered water, organic whole soybeans, magnesium 
chloride, calcium chloride), expeller pressed non-genetically 
engineered canola oil, organic brown rice, soy sauce (water, 
non-genetically engineered soybeans, wheat, salt, culture), 
non-GMO corn starch, annatto, garbanzo bean fl our, white 
bean fl our, oat fi ber, lemon juice concentrate, salt, natural 
fl avor, yeast extract, liquid smoke, garlic, fennel seed, red 
pepper fl ake, black pepper, lycopene (from tomatoes), 
calcium lactate, purple carrot juice, glycerin. Vegan Cheese: 
Filtered water, tapioca and/or arrowroot fl ours, non-GMO 
expeller pressed canola and/or non-GMO expeller pressed 
saffl ower oil, coconut oil, pea protein, salt, vegan natural 
fl avors, inactive yeast, vegetable glycerin, xanthan gum, 
vegan lactic acid (derived from sugar), titanium dioxide (a 
naturally occurring mineral).
Wt/Vol., Packaging, Price:  1 pizza. Net weight 13.6 oz 
(385 gm).
How Stored:  Frozen.
New Product–Documentation:  All three Labels sent by 
Turtle Island Foods, Inc. 2010. May. Seth Tibbott, founder 
and owner of Turtle Island Foods, Inc., says these 2 pizzas 
were fi rst sold commercially in April 2010. The box is: 10.25 
x 10.25 x 1 inch deep. Front: A color photo of one type of 
pizza, with a wedge sliced out and being lifted up to show 
the cheese stretching. “Family owned and independent since 
1980.” “1st non-dairy cheese that really melts.” Meatless and 
delicious. Zero cholesterol. Vegan. Keep frozen.
 Rear: “No pizza eater left behind! In 1995, Tofurky 
brought vegetarians back to the Thanksgiving table by 
providing a high protein, cholesterol free option to people 
who had been left out of the celebration. Today we continue 
that mission by offering delicious, nutritious frozen vegan 
pizzas in three bold fl avors: Vegan Cheese, Pepperoni and 
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Italian Sausage with Fire Roasted Veggies.
 This pizza must be baked in an oven; microwave won’t 
work. Turtle Island Foods is a “Proud sponsor of” the 
Humane Society of the United States, whose logo is shown.

3906. Messina, Mark J. 2010. Soy isofl avone exposure does 
not have feminizing effects on men: a critical examination of 
the clinical evidence. Fertility and Sterility 93(7):2095-2104. 
May 1. Epub 2010 April 8. [154 ref]
• Summary: An excellent, fair and balanced review. 
Contents: Introduction. Background on isofl avones. 
Gynecomastia, estrogen, and testosterone: Soy, isofl avones, 
and estrogen; Soy, isofl avones, and testosterone. Erectile 
dysfunction. Sperm and semen effects. Summary and 
conclusions.
 Gynecomastia is excessive breast adipose tissue 
plus benign enlargement of the male breast attributable 
to proliferation of the ductular elements. This condition 
is actually common, occurring in 50-70% of boys during 
puberty and 30-70% of men.
 “Conclusion: The intervention data indicate that 
isofl avones do not exert feminizing effects on men at intake 
levels equal to and even considerably higher than are typical 
for Asian males.” Address: Dep. of Nutrition, School of 
Public Health, Loma Linda Univ., Loma Linda, California.

3907. Messina, Mark J. 2010. The war has been lost: 
Update on research on the health benefi ts and risks of soy 
(Interview). SoyaScan Notes. May 31. Conducted by William 
Shurtleff of Soyinfo Center.
• Summary: The image of the safety or healthfulness of 
soyfoods, primarily on the Web, in large part due to the 
Weston A. Price Foundation, is getting worse and worse. 
Mark fears that the future of soy as a human food looks 
bleak, and that sales of soyfoods and ingredients will decline 
over the next 20 years–even though the nutritional science is 
making soy look better and better.
 For example, the research on the safety of soy for 
people with thyroid problems is now solid. Soy does not 
cause thyroid problems in humans. Soy does cause thyroid 
problems in rats but rats are a bad model to use for studying 
this problem. Even for people living in a goiter belt–a place 
with iodine depleted soil–consuming soy is not a problem.
 The research on the safety of soy for women with breast 
cancer is becoming more solid. The paper by Shu et al. is 
the most important development although the Guha paper 
is also basically supportive of safety. The paper by Messina 
and Wood discusses the clinical work. Add to this the fact 
that there is another paper albeit smaller in size that will be 
published soon that supports the paper by Shu and that it is 
now known that the animal studies aren’t very relevant to 
humans because the amount of biologically active genistein 
in circulation is much higher in mice than in humans makes 
a pretty strong case. The editorial by Messina, Abrams and 

Hardy that makes the case succinctly.
 It is quite clear that if a young girl has one serving of 
soymilk a day for life, that will reduce her risk of breast 
cancer. Likewise for women with breast cancer. However, 
nothing is clear when it comes to chronic disease and diet. 
The hypothesis is quite intriguing and has epidemiologic and 
animal data in support of it. However, without clinical data it 
will remain speculative. Nevertheless, because the potential 
benefi t is so great, the amount of soy need for protection 
so small (one serving) and that in my view there is no 
disadvantage to consuming soy, it seems like a no brainer to 
make a recommendation for girls to consume one serving per 
day.
 The area where we have the fewest good studies and the 
biggest knowledge gap is in safety of soy for young children. 
Seventh-day Adventist children have been consuming 
soymilk for more than 60 years with no reported problems, 
yet this needs to be studied scientifi cally. A good two-year 
study has been designed but has yet to be funded.
 There has been a big decrease is sales of soy infant 
formulae over the past ten years due to uncertainty in this 
area.
 The main are of concern today is with isofl avones / 
phytoestrogens (such as genistein), which are classifi ed as 
endocrine disruptors. The anti-soy faction likes to talk about 
“estrogens in soy” as being risky and about feminization.
 The Weston A. Price Foundation (WAPF) recently had 
their 10th annual conference / meeting in Chicago; 1,000 
people attended. Their focus was not anti-soy, although a few 
such comments were made.
 Note: According to Wikipedia, the organization was 
founded in 1999 by Sally Fallon and Mary G. Enig, PhD. 
Headquartered in Washington, DC, it is a “501(c)(3) non-
profi t organization dedicated to ‘restoring nutrient-dense 
foods to the American diet through education, research and 
activism.’ Its goals include disseminating the research and 
dietary advice of dentist and nutritional researcher Weston 
A. Price, who studied the foods and health of isolated non-
industrialized peoples around the world, and supporting 
the scientifi c validation of traditional diets.” Their anti-soy 
program is named “Soy Alert!” and they repeatedly refer to 
soy as “toxic.” “In 2010 its membership numbered 13,000 
and was growing at an annual rate of 10%, according to 
The Washington Post (6 Aug. 2008). It has more than 
450 community-driven chapters across the United States, 
and international chapters in Australia, Canada, Finland, 
Germany, Pakistan, New Zealand, the United Kingdom and 
various other countries.”
 Mark regrets that he agreed to debate Sally Fallon. 
She made a number of false claims, such as Illinois prison 
inmates were being fed 100 gm of soy protein a day.
 Alpro Soya recently released an excellent cartoon video 
commercial titled “Great Ideas Often Take a Long Time to 
Sink in” as part of its “Join the movement now” campaign. It 
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encourages people to change their diet by replacing meat and 
dairy by an alternative just once a week.
 White Wave [Dean Foods] is no longer funding scientifi c 
studies on soy–as they were a year ago. They have turned all 
their soy activities over to a PR fi rm. Mark fi nds this very 
disappointing. However the Silk Soy Nutrition Center has a 
good website (soynutrition.com) which focuses on the health 
benefi ts of soy.
 The next soy conference will be in October. Kaayla 
Daniel is writing a new book of anecdotes about how she has 
helped people who had nutritional problems with soy.
 What evidence does Mark have that people are 
concerned about the safety of soyfoods? (1) The United 
Soybean Board (USB) has sponsored a booth at the annual 
meeting of the American Dietetic Association each year for 
at least the last 15 years. The booth is organized by Publicis, 
the USB’s PR agency. The purpose is to provide information 
about soy oil and soyfoods. Materials are provided and 
usually a soy-related product served or handed out. It could 
be edamame or soynuts or chap stick made with soy oil. The 
ADA show attracts about 10,000 dietitians. Mark has staffed 
the booth every year (except one when he was unavailable) 
to answer questions about soy nutrition. He answers about 
50 questions during the 3-day meeting. Most of the questions 
are about soyfoods (rather than soy oil). He has watched the 
nature of these questions change over the years. Initially they 
were about ways to incorporate more soy into the diet. Now 
they are about the safety of soyfoods and soy formula, and 
about isofl avones.
 (2) He is often contacted by non-scientifi c journalists 
who want to interview him for radio, TV, or the Web / blogs. 
Here again he is now hearing the same safety concerns. (3) 
Mark gives many talks about soy nutrition each year. After 
a typical talk, he opens it up for questions. Here, also, he 
gets mostly questions about the safety of soy. (4) Mark’s 
wife, Ginny, does a great deal of work promoting vegetarian 
and vegan diets. She says that support for soy is weakening 
among vegetarians. (5) On the Web, the number of negative 
stories about soy nutrition is growing. Almost all are based 
on hearsay rather than on science. (6) Mark increasingly 
hears negative comments about soy at random. In short, the 
climate has changed dramatically since 1990, when the trend 
was “straight up,” to today when things are looking down. 
Mark has no reason to believe that this downward trend will 
not continue.
 Twenty years ago the soy industry should have 
developed a long-term strategy, with adequate funding, to 
respond to the anti-soy faction disinformation campaign 
with science-based facts. But the industry was unwilling to 
do this. They thought it would go away, that it was just a 
passing fad, or that it was not important and would not have 
any signifi cant effect on the market, which was growing 
rapidly at the time. Mark did everything he could to try to 
convince the soy industry that this was a real concern and 

that they should take action. There is still no interest in a 
long-term strategy, but now it is probably too late. Address: 
PhD, 429 Calhoun St., Port Townsend, Washington 98368. 
Phone: 360-379-9544.

3908. Messina, Mark; Abrams, Donald I.; Hardy, Mary. 
2010. Can clinicians now assure their breast cancer patients 
that soyfoods are safe? “... we propose that recently 
published research... warrants a re-evaluation of the default 
prohibition against soyfoods” (Editorial). Women’s Health 
(London) 6(3):335-38. [37 ref]
• Summary: The recently published research is: Shu, 
Xiao Ou; Zheng, Y.; Cai, H.; et al. 2009. “Soy food intake 
and breast cancer survival.” J. of the American Medical 
Association 302(22):2437-43. Dec. 9. Address: 1. Loma 
Linda Univ., Loma Linda, California, and Nutrition Matters, 
Inc., 439 Calhoun St., Port Townsend, Washington 98368.

3909. Product Name:  Organic Soy Yogurt [Unsweetened 
Plain].
Manufacturer’s Name:  WholeSoy & Co.
Manufacturer’s Address:  San Francisco, California.  
Phone: 415-495-2870.
Date of Introduction:  2010 May.
Ingredients:  Pasteurized and cultured organic soymilk 
(fi ltered water, organic soy beans).
Wt/Vol., Packaging, Price:  24 oz (680 gm) plastic carton. 
Retails for $3.39 (May 2012, Lafayette, California).
How Stored:  Refrigerated.
New Product–Documentation:  See next 2 pages. Product 
with Label purchased from Whole Foods Market in 
Lafayette, California. 2012. May 5. On the front panel (upper 
right) is the USDA Organic logo. On the round plastic lid are 
4 small logos: 1. Heart Healthy Soy. 2. Non-GMO Project 
Verifi ed. 3. Certifi ed Vegan; vegan.org [Vegan Action]. 4. K 
ORC Pareve [Kosher]. The large “WholeSoy & Co.” logo 
is in the center of these. Printed in black on white across 
the top: “Enjoy the soy!” Below the logos: “WholeSoy is 
naturally crafted and made exclusively from single source 
U.S. grown organic soybeans.” In smaller letters around the 
bottom: “Made from pasteurized organic soymilk. Cultures 
grown on 100% dairy free medium.”
 E-mail (in reply to question) from Robin Webster of 
WholeSoy. 2012. May 9. Our fi rst sales of the Unsweetened 
Plain (UP) were in December 2010. The UP had no 
predecessors and is only sold in the 24 oz. size.
 This product was reintroduced in July 2014 but with 
new probiotic cultures. E-mail from Ted Nordquist. 2014. 
July 22. “To the many who helped this happen. For the fi rst 
time this morning I was able to eat WholeSoy Unsweetened 
Probiotic Soy Yogurt in the 24 oz container. This product 
was last produced at Provisions Food (Visalia, California) 
back in March of 2013. In Sweden it was Filmjölk with 
Muesli and fruit. Then it was my dream to create a breakfast 
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soy yogurt that tasted very similar to the Swedish `Filmjölk’ 
but made from organic soybeans. We created Tofu-Line Glas 
(milk free frozen dessert) and six tofu based products in 
Sweden. We then sold everything and moved to California 
in 1994. We produced Silk Soymilk in January of 1996 and 
WholeSoy yogurts in May of 1998. It was not until Dr. Luba 
Sichel and Dr. Wesley Sing produced her Lactobacillus 
plantarum and L. delbrueckii probiotic cultures at Vivolac on 
a vegan medium that we were able to produce this fantastic 
soy yogurt with 240 billion CFUs of probiotic cultures in a 8 
oz serving. Today this product is back! To me personally, this 
is the best soyfood that I ever was part of creating. I believe 
the future will discover that this product will become our 
best seller. Thank you all who made this possible.” A color 
photo attachment shows “Ted’s breakfast.” A blue bowl is 
fi lled with yogurt and topped with large blueberries. Behind 
the bowl is the lid and cup of the WholeSoy Organic Soy 

Yogurt. A second photo (taken 26 Oct. 
2014) shows the product on the shelf, with 
price, at Whole Foods Market in Lafayette.
 Note: Ted now drives to his 
soymilk plant in Modesto, California, every 
Tuesday and Thursday. He writes July 23: 
“In April, nearly all of the equipment and 
some of the employees from the Provisions 
Food plant in Visalia we set up at our plant 
in Modesto.” “We went from 6 employees 
in our Modesto WholeSoy plant (26,000 
square feet) to nearly 40 employees today.” 
Dr. Wesley Sing is the owner of Vivolac 
Cultures in Indianapolis, Indiana. Dr. 
Luba Sichel lives at home in Colorado 
with her husband. Luba was formerly 
from the Ukraine were she worked at 
Kiev National Technical University, in 
the biotechnology faculty, to develop the 
Lactobacillus plantarum LM strain on a 
soy-based medium. She is interested in 
using probiotic strains and lysates for the 
treatment of specifi c diseases and health 
problems.

3910. Shurtleff, William; Aoyagi, Akiko. 
comps. 2010. History of soybeans 
and soyfoods in Southeast Asia (13th 
Century to 2010): Extensively annotated 
bibliography and sourcebook. Lafayette, 
California: Soyinfo Center. 1,031 p. 
Subject/geographical index. Printed 2 June 
2010. 28 cm. [3138 ref]
• Summary: Begins with a chronology 
of soy in Southeast Asia. Contains 
many historical photos (some in color), 
maps, graphs, and tables. http://www.

soyinfocenter. com/books/139. Address: Soyinfo Center, P.O. 
Box 234, Lafayette, California 94549. Phone: 925-283-2991.

3911. Messina, Mark J. 2010. Thoughts on a new study that 
examined isolated soy proteins with two levels of isofl avones 
fed to women with thyroid problems (Interview). SoyaScan 
Notes. June 9. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: Many American women think they have a 
thyroid problem because they are overweight and have little 
energy–when they actually do not. There is wide variation in 
the way women metabolize isofl avones.
 Note: The new study is by Sathyapalan, T.; Manuchehri, 
A.M.; Thatcher, N.J.; et al. 2011. “The effect of soy 
phytoestrogen supplementation on thyroid status and 
cardiovascular risk markers in patients with subclinical 
hypothyroidism:...” J. of Clinical Endocrinology and 
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Metabolism 96(5):1442-49. May. Address: PhD, 429 
Calhoun St., Port Townsend, Washington 98368.

3912. Kay, Theodore. 2010. Re: Work with soyfoods in 
Africa. Letter to William Shurtleff at Soyinfo Center, June 
29. 2 p. 30 cm.
• Summary: “Soya bean has been regarded as a cash crop 
[rather than a food crop] in many African countries. My 
colleague Rev. Enock Saini Phiri is a Pentecostal pastor 
and is also a coordinator of soya bean popularization in 
Anglophone [English-speaking] East Africa. His work shall 
take a few more years to complete. Because I couldn’t speak 
French or Portuguese, I cannot touch Francophone and 
Portuguese Africa.
 “In West Africa, I only know that in Nigeria soya bean is 
fully popularized throughout the country. I don’t know about 
the rest of West African countries.
 “I am already retired from teaching 10 years ago. But I 
am still helping Africa with my old age pension.
 “Here I attach two circular letters and 1 article by a 
Japanese which was translated into English a few years ago.
 (1) “Thoughts and refl ections on my four visits to 
Malawi,” written 1 Nov. 2007 by Theodore Kay.
 (2) “Updated report–Introduction to methods employed 
in southeastern Africa to cook soybeans, written 9 March 
2009 by Theodore Kay.
 (3) “The popularization of soya bean as a food in 
Nigeria and prevention of kwashiorkor (protein defi ciency 
disease).” I worked in Nigeria from 
1973 to 1974. This article was 
published in Japanese in the Japanese 
Journal of Clinical Nutrition.
 His e-dress (e-mail address) 
is given, as his that of his “Special 
assistant,” Jessica Henao, who wrote 
this letter. Address: No. 115, 5F-1, 
WuFu 3rd Road, LingYa District, 
Kaohsiung, Taiwan. Phone: 866-7-
281-1255.

3913. Messina, Mark. 2010. Re: 
Looking for a new job, maybe even a 
new fi eld. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, June 30. 
1 p. [1 ref]
• Summary: “I have 18 months left 
on my contract with WhiteWave. I 
have learned informally that when 
completed my contract won’t be 
renewed. It is unlikely I can remain 
as a consultant if that is the case. So 
I am already thinking about making 
a change. I would like to stay in the 
soy fi eld but if a good opportunity 

arises or if I have no choice, I would leave it. If you hear 
anything let me know.
 “Are you still close with Demos? I know he owns Good 
Belly but not sure how that company is doing or whether he 
would be in need of someone like me.
 Reply next day: “In regard to universities, my natural 
fi t would be the Univ. of Illinois given their interest in soy. 
I don’t mind relocating. Thanks, Mark.” Address: Nutrition 
Matters, Inc., Port Townsend, Washington.

3914. Product Name:  Soya Tempeh.
Manufacturer’s Name:  Rainbow Foods.
Manufacturer’s Address:  Pune, India.
Date of Introduction:  2010 June.
Ingredients:  Soybeans, tempeh starter.
Wt/Vol., Packaging, Price:  250 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Letter (e-mail) from Hillel 
Shapira. 2012. Feb. He and Kairava gave all of Dakini Foods 
to Wahid Bhandhari. Photos show: (1) Rainbow Foods 
original tempeh Label. “Delicious fermented soya bean 
cake.”

3915. Product Name:  Tofu (Soymilk Paneer).
Manufacturer’s Name:  Rainbow Foods.
Manufacturer’s Address:  Pune, India.
Date of Introduction:  2010 June.
Ingredients:  Whole soy-bean, water, natural coagulant 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1625

© Copyright Soyinfo Center 2019

[calcium chloride].
New Product–Documentation:  See also next page. Letter 
(e-mail) from Hillel Shapira. 2012. Feb. He and Kairava 
gave part of Dakini Foods to Wahid. Photos show: Rainbow 
Foods’ original tofu Label. (2) Wahid standing inside the 
Dakini Foods plant.

3916. Messina, Mark. 2010. Re: Is it forbidden to talk about 
the 500 lb elephant in the room? Letter (e-mail) to William 
Shurtleff at Soyinfo Center, July 12. 1 p. [1 ref]
• Summary: Shurtleff reads an announcement for the 
SANA 2010 Soy Symposium titled “Adapting to new 
market forces.” It states: “This day-long conference on 
November 11th at the L’Enfant Plaza Hotel in Washington, 
DC will examine how food companies are adapting to four 
primary forces–health, economics, global marketing, and 
sustainability. Consumers, government, and the food industry 
stakeholders will all have to adapt practices to address these 
emerging market pressures.” Shurtleff is surprised that no 
mention is made of the negative information about soy on the 
Web.
 So he e-mails Mark Messina: Is it forbidden to talk 
about the 500 lb elephant in the room? Why do you think 
they don’t mention of the anti-soy faction, Weston A. Price 
Foundation (WAPF), Sally Fallon, etc.? as a major market 
force? Could one call this denial?
 Messina replies: “I think that some people still do not 
fully appreciate the extent to which soy is being trashed 
on the net. And, some people are very focused on how the 
government views soy, that is, how the Dietary Guidelines 

(DGs) position soy. I don’t think greater mention of soy by 
the DGs impacts the soy market at all.
 “But to be honest, for 10 years I have been warning 
the industry about the soy backlash and the safety concerns 
being raised about soyfoods without much industry 
response. Most people still consider me to be an alarmist 

which is really amazing considering what 
has happened. I feel like my warnings are 
equivalent to predicting the housing bust.
 “However, I am actually at peace 
with things. Things are what they are. So I 
try to focus on doing what I think matters to 
the fi eld. If I can continue to make a living at 
doing that I’ll be quite pleased. Next paper 
is on phytate.–Mark.” Address: Nutrition 
Matters, Inc., Port Townsend, Washington.

3917. Messina, Mark. 2010. A brief historical 
overview of the past two decades of soy 
and isofl avone research. J. of Nutrition 
140(7):1350S-54S. July. Supplement: Equol, 
Soy, and Menopause. [86 ref]
• Summary: “During the past 20 years, a 
remarkable amount of research into the 
health effects of soy consumption has 
been conducted, which in large part can be 
attributed to the presence of isofl avones 
in the soybean. Isofl avones fi rst came to 
the attention of the scientifi c community 
in the 1940s because of fertility problems 

observed in sheep grazing on a type of isofl avone-rich 
clover. In the 1950s, as a result of their estrogenic effects 
in rodents, isofl avones were studied as possible growth 
promoters for use by the animal feed industry, although 
shortly thereafter, it was shown that isofl avones could also 
function as antiestrogens. Despite this early work, it was not 
until the 1990s, largely because of research sponsored by 
the U.S. National Cancer Institute, that the role of soyfoods 
in disease prevention began to receive widespread attention. 
Subsequently, isofl avones and soyfoods were being studied 
for their ability to alleviate hot fl ashes and inhibit bone loss 
in postmenopausal women. In 1995, soy protein attracted 
worldwide attention for its ability to lower cholesterol. At 
this same time, isofl avones began to be widely discussed 
as potential alternatives to conventional hormone therapy. 
In 2002, it was hypothesized that individuals possessing 
the intestinal bacteria capable of converting the soybean 
isofl avone daidzein into the isofl avan equol were more likely 
to benefi t from soy intake. More recently, in vitro and animal 
research has raised questions about the safety of isofl avone 
exposure for certain subsets of the population, although the 
human data are largely inconsistent with these concerns.” 
Address: Dep. of Nutrition, School of Public Health, Loma 
Linda Univ., Loma Linda, California 92350.
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3918. Messina, Mark J. 2010. Re: Reply to Patisaul’s 
letter to W. Shurtleff concerning “The pros and cons of 
phytoestrogens.” Letter (e-mail) to William Shurtleff at 
Soyinfo Center, Aug. 2. 1 p. [1 ref]
• Summary: “Just responding to the Patisaul comments for 
now. BTW, here is a good article on soy infant formula that 
illustrates why the controversy over safety will be with us for 
a long time.
 https://undark.org/article/soy-formula-babies-endocrine-
disruptor/ Patisaul’s Answer: “I would say that the biggest 
health concern is soy-based infant formulas. Parents 
should be aware that it is a hormonally active food and 
endocrine disrupting.”
 Messina’s reply: “I think the terms she uses are a 
bit infl ammatory although they are commonly used. The 
endocrine disruptor (ED) designation is based on rodent 
studies. I am not aware of any clinical work that would 
warrant soy being classifi ed as such. Furthermore, there are 
examples in rodents of isofl avones inhibiting the harmful 
effects of EDs. Usually you can’t test EDs in humans for 
ethical reasons. That is obviously not true in the case of soy.

 “Soy may be a hormonally-active food given that 
isofl avones bind to estrogen receptors and isofl avones 
alleviate hot fl ashes and possibly mimic some of the other 
clinical effects of estrogen. But again, where are the data 
suggesting adverse effects?
 “The safety of soy infant formula will not be established 
in our lifetime. It is extremely diffi cult to prove safety 
(absence of effects) and extremely diffi cult to study infants. 
If you did a clinical study you would need to follow them for 
30 years. And if soy increased risk of some adverse health 
outcome by 30% but that adverse outcome occurred in only 
10% of infants, you would need hundreds and hundreds of 
infants in the study.
 Patisaul: The other concern would be for patients 
on any kind of hormone therapy or being treated for a 
hormone-sensitive cancer. Soy may interfere with these 
treatments, including therapies to treat thyroid hormone 
disorders. Messina: “The prospective epidemiologic data 
show that if anything, soy enhances the effi cacy of tamoxifen 
and aromatase inhibitors, two drugs used to treat breast 
cancer.
 “There has been a concern that isofl avones could 
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worsen thyroid function in individuals whose iodine intake 
is marginal because instead of the thyroid adding iodine 
to tyrosine to make thyroid hormones it could add it to 
isofl avones (similar structure). A 2011 study found that did 
not actually happen.
 “Soy protein (not isofl avones which Patisaul studies) 
does inhibit the absorption of thyroid medication but so do 
calcium supplements, fi ber, food in general, and a bunch 
of drugs and herbs. You just have to separate the time from 
which you consume soyfood from the time at which you take 
the medication (1-3 hours).” Address: Massachusetts.

3919. Heck, Wolfgang Rainer. 2010. Re: Brief history of 
Life Food GmbH–Taifun Tofurei. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, Aug. 14. Updated on 18 Nov. 
2011. 2 p.
• Summary: I have looked again at the early documents 
which show that Life Food was offi cially started on 10 April 
1985. At that time the company made only sprouts. As you 
know, Klaus Kempff (who was born in 1935) started the 
fi rst steps in producing Tofu in a cellar. At this time he grew 
sprouts and he sold a small range of sprout varieties at the 
big cathedral-market in Freiburg. He named his business Life 
Food.
 In 1986 he fi rst began experiments making tofu and after 
getting good results (your book helped him) he produced 
a few kilos of tofu and sold it to his sprout clients. He 
produced it together with the members of his “patchwork-
family.”
 I fi rst met Klaus in the summer of 1986 at a [drumming] 
workshop in Greece. After this workshop we went together 
to the Netherlands to have a look at a bigger soyfood 
production operation initiated by sanyassins [disciples of Sri 
Rajneesh / Osho]; they made burgers and rolls with tofu and 
vegetables. When we came home he had trouble with the 
offi cial bureau for hygiene in Freiburg. They did not allow 
production of food in a cellar.
 Klaus was really shocked by this information and he 
had two options–to cancel everything or to move to a new 
location. At this time I found an empty store and proposed 
to Klaus that we use it together as the new production place. 
He invited me to go to work with him and his growing 
tofu business. Together with the people of his family we 
renovated the old store by ourselves. So we became partners. 
Now the tofu became legal and we could develop our 
equipment and process / technology.
 In the beginning of 1987 I founded the enterprise Taifun 
(that was the exact name) as a personal company. I rented a 
small place in a market-hall in Freiburg, and sold tofu made 
by Klaus at the new production place. He delivered it to me 
every morning. I sold part of it as fresh tofu (stored in fresh, 
cold water in an aquarium), and I prepared salads and meals 
using the rest. For two years everyday I cooked a fresh tofu 
meal for about 50 people.

 Note: When people tasted plain, unseasoned tofu they 
didn’t like it at all. But when they tasted pan-fried tofu, 
seasoned with a little shoyu / soy sauce, almost all of them 
liked it very much.
 Klaus and his crew produced the tofu for me and for 
other gastronomic businesses. He developed the smoked- and 
the sprouted soy-tofu. The big idea was to bring Life Food 
and Taifun together some day as a GmbH (this is typical 
German and maybe similar to a corporation).
 In 1989 the space for the production became too small 
and we had some trouble with the neighbours. The smell of 
the tofu and the fried tofu products was very intense. So we 
decided to relocate again; we rented a new production-hall 
in the industrial area of Freiburg. Now we had a good place 
and we were able to process 111 kg (244 lb; 4.5 sacks) of 
soybeans a day. This means about 190-200 kg tofu a day. So 
we produced 1,000 kg a week. I quit my job in the market 
hall. We tried to produce for the organic shops in our region. 
Taifun became the brand name and Life Food the name of 
the organization. On 29 December 1989 we [Wolfgang, 
Klaus Kempff, and Silvia Notbohm-Kempff] integrated 
the brand name Taifun into our organisation name–as a 
result we created the corporation Life Food GmbH / Taifun-
Tofuprodukte.
 At this time we had 400 square meters of fl oor space 
and we developed a big range of different tofu specialties. 
There was also a change in the crew. Klaus’ “family people” 
[including Silvia Notbohm-Kempff] stopped working for the 
company and in Feb. 1990 Günter Klein joined Life Food.
 Now we started to work more professionally and we 
built up an effi cient organisation for all the departments.
 In 1991 at age 56, Klaus Kempff told us that he also 
wanted to realize other things in his life, in part because the 
speed of development in Life Food was very fast. He worked 
on the development of his own awareness and of healing 
methods. He soon focused on healing work.
 On 9 Dec. 1991 Klaus quit has job as managing director 
of the corporation (Geschäftsführer). At this time Günter 
Klein and I became equal full partners (Gesellschafter); we 
made a contract with Klaus and bought his shares of the 
corporation. Klaus went on to do some social projects with 
older people.
 At the end of 1994 we moved into Bebelstrasse 8, which 
is our present location–in Freiburg’s Hochdorf Industrial 
Estate. Here we found a big production place with more than 
2,600 square meters of fl oor space. First we rented it and 4 
years later we had the chance to buy the land. We started in 
the Bebelstrasse making about 1,200 kg per day of tofu.
 In January 1995 Alfons Graf entered the company.
 In 2004 Günter Klein asked for a sabbatical year and 
went for this time to the Amazon to experience shamanism. 
One year later, he came back with new ideas.
 In 2007 we invested in a Logistic Center for our cool 
products 400 meters from the production place. Our own 
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shuttle bus is running there 10 times a day with the products 
and other things.
 In October 2009 Günter Klein left the company; he 
decided to follow his interests related to shamanism totally.
 2010 Aug. 14–We now make about 14,400 kg/day 
of tofu–about have 12 times more than we made in 1994. 
Günter Klein is the plant manager–in charge of production 
and equipment. I develop the organisation and products, and 
manage the sales activities.
 This year Klaus Kempff visited us two or three times. 
He is really proud of the present situation, because his former 
vision of less meat and more vegetable protein has became 
much more a reality. Klaus is now 74 years old and always 
engaged in social action and very active against genetically 
engineered plants and animals–GMO.
 Update: 18 Nov. 2011–Until November 2011 I worked 
together with 3 heads of the business units. Each one 
of them is responsible for some departments. In early 
November 2011 we arranged the fi rst step of changing the 
organisation once more. Since 1 November 2011 Alfons 
Graf has worked together with me as co-managing director 
(Geschäftsführung). Meanwhile we have about more than 
160 employers with 35 different Tofu-specialties. We need 
about 2000-2200 metric tons of soybeans a year and we 
produce about 70 tons of tofu a week and 40 different tofu 
specialty products. This year we had 1,400 tons of soybeans 
from Germany, France and Austria. We are expanding this 
time and next year is the 25th birthday of the brand Taifun.
 I hope this information will help you to answer your 
questions. Thank you for the Rilke words. By the way: I 
like Rainer Maria Rilke very much and maybe you can 
understand the words which are written down in my offi ce: 
\... es handelt sich darum, alles zu leben.
 Wenn man die Fragen lebt,
 lebt man sich allmählich,
 ohne es zu merken, eines fremden Tages
 in die Antwort hinein. Address: Managing Director, Life 
Food GmbH.

3920. SoyaScan Notes. 2010. The fi rst and second natural 
food movements in the United States: Differences and 
similarities (Overview). Aug. 19. Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: There have been three major reform 
movements, or waves, related to food and health in the 
United States. Each has had its own philosophy or theory of 
diet and heath, its own periodicals, and, of course, its own 
founders, leaders, and teachers / lecturers. All three believed 
that there were certain natural laws of health and of the body 
which, if transgressed, would lead to sickness. The way to 
restore health was not (generally) to take medicines (which 
simply cover up the symptoms) but to stop the activity which 
was causing the sickness. All three believed in the healing 
power of nature, and advocated the return to a simpler, more 

natural way of living and eating. All three emphasized the 
importance of a good diet as the basis of good health, and (at 
least initially) all three advocated a diet based on traditional, 
natural foods, and avoidance of refi ned, highly processed, 
or artifi cial foods. Each new wave was bigger than the one 
before it and had more infl uence on American food culture.
 The fi rst natural foods movement, which started in 
1953, had its headquarters in Atlanta, Texas. They published 
an excellent monthly magazine titled Natural Food and 
Farming from April 1954 until Aug. 1995 (Vol. 41, No. 2). 
Each issue was 8½ by 11 inches, and in 1957 a typical issue 
was 22 pages long.
 The movement was based on an organization named 
“Natural Food Associates” (NFA) (founded in 1953), 
which had a large membership from the mid-1950s on, and 
had many nationwide chapters–such as the “Connecticut 
Natural Food Associates.” Their basic missions were to raise 
awareness that our food system, soil, water, and bodies were 
being poisoned by a host of new agricultural chemicals (such 
as DDT), fl uoridation, etc., and to provide an alternative 
for those who were concerned about their health and/or the 
environment: “natural foods grown on fertile soil eaten fresh 
and poison free” (April 1958, p. 6).
 They encouraged people nationwide to start a 
vegetable garden and grow their own food using compost 
and without using chemical fertilizers or toxic pesticides. 
They were independent of but closely allied with and 
active in promoting the fl edgling organic gardening and 
farming movement and the biodynamic farming movement 
(especially Ehrenfried Pfeiffer). As they watched with alarm 
as the fertility of the soil was being destroyed by large-scale 
chemical farming methods, they were especially active in 
linking the health of the body to the health of the soil.
 They worked very hard, for example, to ban DDT and 
fl uoridation and many of their leading members (PhDs and 
university professors) testifi ed against it.
 The founder, president and sparkplug of NFA was Joe 
D. Nichols, M.D., from 1954 until his death on 27 May 
1992. Most of the offi cers and leaders of this movement 
were adults, and a large percentage were physicians (M.D.s), 
dentists, or in academia. They had annual nationwide 
conventions, and before long, regional and state chapters 
and conventions. They were very active and well funded–
nationwide.
 Note: In 1962 Silent Spring was published. In 1972 DDT 
was banned in the USA.
 The second natural foods movement started in the 
mid-1960s and continued until the present. It was founded 
largely by young men and women who came of age during 
the period from 1960 to 1980. They discovered, to their 
surprise, that most food crops grown since the 1940s, were 
produced using chemical herbicides, pesticides, insecticides, 
and fertilizers. The safety of these agrichemicals had not 
been adequately tested. Moreover, many foods were then 
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highly processed or refi ned, and contained added white 
sugar, preservatives, stabilizers, and other chemicals. It 
was quite diffi cult to obtain traditional, natural foods–even 
at health food stores. These young people, most of whom 
considered themselves part of the counterculture (they had 
fought against the Vietnam War and racial segregation, and 
for women’s rights) decided to try to create a new food 
system. Some started companies to make new foods (from 
whole-grain breads and pastries to tofu and miso). Hundreds 
(eventually thousands) of others started new natural foods 
stores–which (for the fi rst 10-15 years) sold many foods 
unpackaged in bulk, would not sell meat, refi ned foods, 
or foods containing sugar or chemical additives, pills, 
alcohol, or tobacco. From the beginning, the infl uence of 
macrobiotics, and of macrobiotic teachers such as Michio 
and Aveline Kushi (in Boston), Herman and Cornellia 
Aihara (in Chico, California), and George and Lima Ohsawa 
(world travelers from Japan) was strong. In fact, the 2nd 
natural foods movement actually started as a macrobiotic 
movement. They imported, introduced, and helped to 
popularize a host of foods from Japan–foods that most 
Americans had never heard of or tasted–such as brown rice, 
tamari soy sauce, azuki beans, sesame seeds, sesame salt 
(gomashio), soba (buckwheat noodles), udon (special wheat 
noodles), amazake, miso, sea vegetables (hijiki, wakame, 
kombu, nori, etc.), umeboshi (salt plums), kuzu, kabocha 
pumpkins, burdock root, jinenjo (glutinous yam), bancha 
twig tea, seitan, rice cakes, and mu tea. Erewhon was the 
fi rst company to distribute many of these foods, and many 
of them gradually made their way into the American diet 
and language. Macrobiotics taught that whole grains should 
be the center of the diet–something many Americans had 
once believed but had long forgotten. Substances unfi t for 
normal human consumption were white sugar, alcohol, dairy 
products, and all kinds of drugs.
 Important early periodicals were East West Journal 
(Jan. 1971, Boston, macrobiotic), Vegetarian Times (March 
1974, Chicago, Illinois), Health Foods Business (1973), 
Whole Foods (Jan. 1978, Berkeley), and Natural Foods 
Merchandiser (Feb. 1979).
 Erewhon (Boston) was the fi rst distributor of natural 
foods (fall 1969). Other early distributors were: Westbrae 
(July 1970, Berkeley, California), Erewhon–Los Angeles 
(summer 1970), Essene (Feb. 1971, Philadelphia), 
Laurelbrook (1971, Maryland), Eden Foods (June 1971, 
Ann Arbor, Michigan), Shadowfax (1971, New York), The 
Well (1971, San Jose, California), Janus (Jan. 1972, Seattle, 
Washington), Tree of Life (1972, St. Augustine, Florida).
 “Pioneers and leaders included the founders and heads 
of the major distributing companies and periodicals. Plus 
Sandy Gooch (Mrs. Gooch’s), Tony Harnett (Bread and 
Circus), Peter Roy and John Mackey (Whole Foods).
 By the mid- to late-1970s, most of the health food 
distributors mentioned above were carrying a complete line 

of natural foods and distributing them to both health food 
stores and natural food stores.
 Surprisingly, the natural foods industry has never 
developed its own trade association. Therefore the company 
that owns Natural Foods Merchandiser has used this 
opportunity to organize very successful trade shows at 
Anaheim, California, and Washington, DC each year, and to 
publish the industry’s most important periodical.
 In those heady days of the late 1960s and early 1970s it 
looked like America was headed into a peaceful, nonviolent 
revolution. Young people, the revolutionaries (“Power to 
the people!” “Don’t trust anybody over 30”) would be in 
the vanguard. They needed to develop new models for the 
rapidly approaching future. The Erewhon retail store at 342 
Newbury Street that opened in Nov. 1968 was developed as 
a model new food store. Wooden walls, food in bins, only 
healthy natural foods. Fred Rohe’s New Age Natural Foods 
in San Francisco was an early West Coast model retail store.
 Erewhon was developed as a model wholesale 
distributor of the new foods. Many other new and successful 
companies modeled themselves after Erewhon.
 The 2nd natural foods movement was largely vegetarian 
in addition to eschewing refi ned foods–and specially white 
sugar. The 1st natural foods movement advocated the eating 
of meat, poultry, and fi sh as good sources of protein.
 Soyfoods were a major part of the 2nd natural foods 
movement, but a very minor part of the 1st. Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549.

3921. Hamilton-Reeves, Jill M.; Vazquez, G.; Duval, S.J.; 
Phipps, W.R.; Kurzer, M.S.; Messina, M.J. 2010. Clinical 
studies show no effects of soy protein or isofl avones on 
reproductive hormones in men: results of a meta-analysis. 
Fertility and Sterility 94(3):997-1007. Aug. Epub 2009 June 
12. [73 ref]*
• Summary: The results suggest that neither soy foods 
nor isofl avone supplements alter measures of bioavailable 
testosterone concentrations in men. Address: Dep. of Family, 
Consumer, and Nutrition Science, St. Catherine Univ., and 
Dep. of Food Science and Nutrition, Univ. of Minnesota, St. 
Paul, Minnesota.

3922. Messina, Mark; Messina, Virginia. 2010. The role of 
soy in vegetarian diets. Nutrients (Open Access) 2(8):855-88. 
Aug. [262 ref]
• Summary: Contents: Abstract. Introduction. Understanding 
isofl avones. How much and what kind of soyfoods are 
consumed in Asia? Vegetarian soy intake. Role of soy in 
reducing vegetarian risk of chronic disease: cardiovascular 
disease, cancer, osteoporosis, renal [kidney] function. 
Mineral balance. Safety concerns: breast cancer, feminization 
and infertility, thyroid. Are all soyfoods created equal? 
Vegetarian soy intake recommendations. Address: 1. Dep. of 
Nutrition, School of Public Health, Loma Linda Univ., Loma 
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Linda, California; 2. Nutrition Matters, Inc., Port Townsend, 
Washington 98368.

3923. Golbitz, Peter. 2010. The many battles between the 
American Soybean Association and USSEC (U.S. Soybean 
Export Council) (Interview). SoyaScan Notes. Oct. 6. 
Conducted by William Shurtleff of Soyinfo Center.
• Summary: USSEC was created by the United Soybean 
Board. There was a hostile takeover of ASA-International 
Marketing by USSEC. It was decided to shut down all of 
ASA’s overseas offi ces and to ask the country heads to work 
out of their own homes.
 One could write a book about the many battles 
(including legal battles) that have been fought between these 
two organizations–using soybean farmers’ money. Address: 
SunOpta.

3924. Sharma, Ratan; Shurtleff, William. 2010. How soymilk 
came to India after 1970; fragments of a long and interesting 
story. Part I (Interview). SoyaScan Notes. Oct. 7. Conducted 
by William Shurtleff of Soyinfo Center.
• Summary: 1971–Pantnagar Soymilk Products Pvt. Ltd. 
launches Sipso Soymilk, made at G.B. Pant University of 
Agriculture and Technology, Pantnagar, Uttar Pradesh, India. 
This is the earliest known commercial soymilk produced in 
India. The equipment is imported from the USA and funded 
in large part by USAID. The patented “Illinois method” is 
used to make the soymilk, from which the okara (dietary 
fi ber) is not removed, but is fi nely pulverized by a high-
pressure homogenizer. The selling price (which allows some 
profi t) is about one-third that of cow’s milk. By 1978 this 
plant had produced nearly one million bottles of soymilk, 
which had been sold to the students and test marketed. 
A New Delhi Plant was established in 1979. In 1987 this 
product is still on the market, being sold in Prepac aseptic 
200 ml plastic bags. By Oct. 1978 M/S Pantnagar Soy 
Products (the new name) in New Delhi was producing about 
100,000 packets of soymilk per day. Each packet contained 
about 200 milliliters of soymilk.
 1974–Soyghurt Food Products & Co. launches 
Soyamilk, made at Wardha Rd., Sitabuldi, Nagpur 440012, 
Maharashtra (MS), India. This company was started in about 
1974 by Dr. S.L. Kothari, formerly of the Dep. of Food 
Science & Technology, G.B. Pant Univ. of Agriculture and 
Technology, Pantnagar (Nainital), UP, India.
 1979–Spicer’s Food Specialties of Pune / Poona 
launches Soyalac (canned soymilk) and Soya Soft Drink 
(in bottles), with a full page ad in the Times of India. 
The products are made by Spicer Health Foods, at Spicer 
Memorial College (a Seventh-day Adventist Organization), 
which started making Soyalac in 1973 for the students and 
for delivery to customers over a small radius, and Soya Soft 
Drink in 1979. The plant was started by Dr. Harry W. Miller, 
a great man and soyfoods pioneer, worldwide.

 1979–The Institute of Buddhist Dialectics introduces 
Soymilk. It is made on a small scale by the Tibetan Buddhist 
community in exile at Dharmasala, Dist. Kangra, Himachal 
Pradesh, India. It is consumed mostly the monks and other 
members of the community, but small amounts are sold to 
local residents who bring their own container.
 1981 May–Anuradha Industries (of Bombay, India) 
launches Amisoy (Spray dried soyabean milk powder) with 
a large ad in the Times of India. The product is still on the 
market in Jan. 1982.
 1987 early–Noble Soya House (with partners Godrej, a 
powerful distributor, and Great Eastern Shipping) launches 
India’s fi rst major soymilk product (named Noble House 
Great Shake) and fi rst soymilk product sold in aseptic Tetra 
Pak cartons. The soymilk processing plant, made by Kibun 
of Japan, had a capacity of 4,000 liters per hour. At this time, 
there were four Tetra Pak lines in the plant for this product 
only Targeted to youth, the product was not successful; it 
was more than a decade ahead of its time.
 1988–Premier Industries (India) on Indore, launches 
Tuffy Hi-Protein Soymilk (in Malt, Orange, Banana, Mango, 
Strawberry, and Chocolate fl avors). The soymilk equipment 
was from Mitsubishi in Japan. The product was discontinued 
in 1989.
 1989 May 29–Amrit Protein Foods Ltd. (Ghaziabad, 
Uttar Pradesh) launches Big Sipp Soyamilk [Mango Shake, 
Banana Shake, Rose, or Pinakool (Pineapple)]. The soymilk 
processing plant was made by Mitsubishi of Japan. It is 
packaged in 200 ml aseptic, multi-layered, metalized Prepac 
Standi-Pak pouches. The product was discontinued in 1991.
 1990 Nov.–A SoyaCow, invented by Raj Gupta (a 
machine that makes palatable, low-cost, high-protein 
soymilk) is now making soymilk in Hyderabad, India, at one 
of the Child Haven homes for poor children. The machine 
was made in Bombay, India (Child Haven International 
newsletter, fall 1990; Toronto Star, 19 June 1991. p. D2).
 1991 May–The fi rst SoyaCow made in Canada (Ottawa, 
Ontario) is sent to Child Haven in India (Child Haven 
International newsletter, spring 1991 and summer 1991).
 Note: Dates and quotations from 1992 to 1996 are from 
the SoyaCow Newsletter, published by ProSoya, Ottawa, 
Ontario, Canada.
 1992 March–”Child Haven International of Maxville, 
Ontario, has purchased six SoyaCow systems for their 
Soya Milk Cottage Industry Project in India. The project 
is supported by the Canadian International Development 
Agency [CIDA] and charitable donations from the public.
 1992 June–CIDA funds Child Haven to buy seven more 
SoyaCows. They were shipped to India by air on 30 Nov. 
1992.
 1993 Sept.–Child Haven has hired Ratan Sharma, PhD, 
for their SoyaCow project in India.
 1994 March–Child Haven has established a SoyaCow 
Centre in Ghaziabad, India, about 30 miles drive from 
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Delhi to serve the growing population of SoyaCows in 
India. The Centre’s main objective is to help women in 
self-employment by producing and selling soymilk and its 
products at affordable prices.
 1995 June–SSP to manufacture SoyaCows in India. “In a 
recent visit to India, Frank Daller, President of ProSoya Inc., 
made arrangements with SSP of Faridabad, India, to develop 
an SC20 prototype in stainless steel. SSP is a reputable 
stainless steel fabricator for the dairy, food, and chemical 
process industries.” “Earlier attempts of technology transfer 
to India to manufacture SoyaCows were not successful...”
 1995 Dec.–Vocational training in soymilk production 
and use started in India at Manav Vikas Parishad of 
Ghaziabad in collaboration with the Government Polytechnic 
College and the SoyaCow Centre; they have developed a 
short course.
 1995 Dec.–SSP gets approval from ProSoya Inc. to 
manufacture the fi rst 10 SoyaCow SC20s in India.
 1997–The fi rst SoyaCow is sold commercially in India, 
by Dr. Ratan Sharma; it is a model SC20. This is the start of 
a new era for soymilk in India, as small entrepreneurs start to 
buy soymilk equipment.
 1998–After the early success of SoyaCow in India three 
local companies also started producing these machines, 
direct imitations or “rip-offs” of the patented ProSoya 
technology. Their equipment is very inferior in quality and 
their service is poor so their sales are poor even though their 
price is lower than the SC20.
 2000–Godrej restarts soymilk production using the 
brand name Staeta (pronounced STET-uh) and packaging in 
Tetra Pak cartons as part of a co-packing agreement initiated 
by ProSoya Foods India (a subsidiary of ProSoya Inc. of 
Ottawa, Canada, founded by Rajendra Gupta). The soymilk 
is made at the original Godrej soymilk plant at Mandideep, 
after some modifi cation of their equipment made by Kibun 
of Japan. Godrej observed that ProSoya’s Staeta soymilk 
was successful in aseptic Tetra Pak cartons–requiring no 
refrigeration.
 2003–ProSoya Foods, India Pvt. Ltd. installs its own 
2,000 liter per hour plant at the Godrej’s plant in Mandideep 
in order to make use of their Tetra Pak facility on a co-pack 
basis using the brand name Staeta. ProSoya plans to launch 
this product in December 2003. Godrej (using a 2,000 liter 
per hour soymilk processing plant) launched its own Tetra 
Pak (Sofi t) soymilk about 15-30 days after ProSoya launched 
its product. Godrej now has several Tetra Pak packaging 
lines. Staeta was actually launched in Jan. 2004 and Sofi t 
was launched a month later.
 2006 Sept. 9–SSP transfers their SoyaCow business to 
Pristine Plants India (PPI) Pvt. Limited. Pristine Plants is a 
new and independent company started by one of the relatives 
of SSP’s managing director solely to manufacture small 
SoyaCows (SC20s). All these machines are based mainly on 
the ProSoya Technology. As of Oct. 2010 Pristine Plants is 

doing well fi nancially.
 2008 Oct.–ProSoya Inc. sells ProSoya Foods India to 
SoyaWorld of BC, Canada.
 2009 Oct.–SSP starts again to make large and 
medium scale soymilk equipment. This is the fi rst soymilk 
manufacturing equipment they have made since Sept. 2006. 
As of Oct. 2010 they have made one 200 liter per hour plant 
sold in India and one 100 liter per hour plant exported to 
some other country. Their designs are based on ProSoya 
designs but with major modifi cations to suit the needs of 
their clients. They make each these plants only after they 
receive an order and down payment for it. They are not 
marketing their soymilk machinery aggressively. Ratan 
Sharma works with SSP occasionally on these plants, not 
on the engineering but to give them ideas about the fi nal 
product, product specifi cations, processing techniques and 
other details so that they can engineer each plant accordingly. 
Continued. Address: 1. PhD, Manager, the SoyaCow Centre, 
KH-177 Kavi Nagar, Ghaziabad 201 002 UP, India; 2. 
Soyinfo Center, P.O. Box 234, Lafayette, California 94549.

3925. Sharma, Ratan; Shurtleff, William. 2010. How soymilk 
came to India after 1970; fragments of a long and interesting 
story. Part II (Interview). SoyaScan Notes. Oct. 7. Conducted 
by William Shurtleff of Soyinfo Center.
• Summary: Continued: Ratan notes: These larger plants do 
not compete with similar plants that ProSoya Inc. of Canada 
would like to sell to some larger customers in India. SSP and 
ProSoya Inc. have a very good understanding. Some times 
there is a confl ict of interest but they sort it out. Occasionally 
SSP makes a plant for ProSoya on their demand. They 
have very good business and personal relations and I try to 
equilibrate between them to avoid any such problems which 
could create any hurdle in this business. Fortunately SSP and 
ProSoya are run by the people with very high ethical and 
moral values.
 As the demand for soymilk and tofu has increased in 
India, people thought of going for the bigger capacity plants 
and PPI made slightly larger plants. The earlier plants were 
30 L (litres) per hour capacity but they recently made 50 
L per hour capacity also. The most popular model is SC20 
which produces 30 L of soymilk in an hour. The larger 
versions of the SoyaCow are not sold much.
 Approximately how many SoyaCows has Ratan sold 
each year in India? Here is a sampling of statistics he has 
kept: 1995–approximately 12 units. 1996–approx. 20. 1997-
1999–approx. 27 each year. 2000–approx. 35. 2001-2003–
Approx. 18 per year. 2004–approx. 40. 2005–approx. 43. 
2006–approx. 45. 2007–approx. 38. 2008–approx. 45. 2009–
approx. 65. 2010–approx. 65 as of Oct. 1. If you plot these 
numbers on a graph, the result is, on average, fairly rapid, 
linear growth, with the curve rising rapidly starting in 2009.
 As of Oct. 2010, there are two brands of soymilk are 
made in India and sold in Tetra Pak cartons: Staeta and 
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Sofi t. Both are made in the same plant, owned by Godrej, at 
Mandideep, near Bhopal, Madhya Pradesh, in central India. 
Godrej (now named Godrej Hershey) is the biggest food and 
consumer goods company in India.
 Total UHT (Tetra Pak) soymilk production (for Godrej 
and ProSoya) is about 4 to 4.5 million liters annually. Godrej 
has about 60% of the market and ProSoya about 40%. The 
product quality is almost the same but Godrej sells more 
because of its well-established network of retail stores to 
which they distribute a wide variety of consumer products.
 “The SC20 comes with the electrical grinder only 
whereas the VitaGoat developed by Malnutrition Matters 
(MM), Canada runs without electricity. They have the option 
of the electrical and gas fi red boiler also. This machine was 
being manufactured by GD Machines in India. GD is a 
subsidiary unit of SSP and two years back they merged with 
SSP so now these machines are being made through SSP. 
Here I would like to mention that these VitaGoats are mainly 
sold through the MM in India and other countries. I am 
helping MM also in their VitaGoat business development and 
helping the users of their machines in product development, 
marketing etc. These machines have been sold to big NGOS 
also who run these machines through the shelf help groups 
(SHGs) and supply the soymilk in schools. One such big 
project was supported by World Bank in a tribal area of 
Orissa. I was also involved in that program.
 “SSP manufactured and sold VS-200 plants also in 
India. These could produce 200 L of soymilk in a hour. 
They just sold 5-6 such machines in India. Also, SSP 
manufactured and sold so many such systems for ProSoya 
in other countries; they even produced 500 L and 1,000 L 
per hour soymilk processing plants for ProSoya along with 
the evaporators and driers. Some of these were installed in 
Russia also.
 The three companies that make low-quality ‘rip-off’ 
soymilk equipment have, on average, sold a total of about 
15-20 machines a year during each of the past two years. 
They are quite unorganised in comparison to PPI or SSP 
who have technically sound teams and are very professional 
in this business of making and marketing the machines 
and providing excellent after sales service. PPI sells 
approximately 60 machines per year, twenty machines are 
sold by other companies and approximately 10-12 machines 
are imported from China and Taiwan. There are dealers of 
imported machines also. On an average 100 machines are 
sold every year in the Indian market. Not all users of these 
machine make it to a successful business and 30-35% of 
them close down their business within a year.
 “The most popular soymilk fl avours are vanilla, mango, 
rose fl avour, pineapple, almond, and banana. In south India 
rose fl avoured soymilk is very popular. Choice of fl avours 
varies from place to place but the above fl avours are standard 
and popular. Keshar-pista (blend) is also popular. At some 
parts of the country like Tami Nadu, Punjab, Haryana, etc., 

people like very sweet soymilk.” Address: 1. PhD, Manager, 
the SoyaCow Centre, KH-177 Kavi Nagar, Ghaziabad 201 
002 UP, India; 2. Soyinfo Center, P.O. Box 234, Lafayette, 
California 94549.

3926. Gupta, Rajendra (“Raj”) P. 2010. Biography and 
early work with soymilk and tofu in India and Canada Part 
I (1942-May 1985) (Interview). SoyaScan Notes. Oct. 14. 
Conducted by William Shurtleff of Soyinfo Center.
• Summary: Raj was born on 8 Oct. 1942 in Saharanpur, 
a city in the northwest corner of the state of Uttar Pradesh, 
India, the son of Meena Gupta [her maiden name] and Shiva 
Prasad Gupta. His father was in government service in the 
food department. He was the 1st son and 2nd child of four 
children. He had two brothers and one sister. Raj received 
all of his education in India. He graduated from high school 
at Government Inter College (Allahabad, Uttar Pradesh). He 
graduated from college at the University of Allahabad, with 
a major in physics, then went on to earn his PhD degree in 
physics in 1966 from this same university, focusing on lattice 
dynamics of solids / solid-state physics.
 He fi rst traveled to Canada in 1967 to do post-doctoral 
work. First he was a research associate, then he worked at 
the National Research Council of Canada in Ottawa, earning 
a permanent position in 1978. During these years he went 
back and forth between Canada and India. He was not sure 
whether he wanted to live in Canada, USA, or India. This 
happens to a lot of people. He initially spent two years in 
Canada, then went back to India for three years, then began 
coming to Canada every summer for 2-3 years. He fi nally 
decided to live in Canada.
 Raj met his wife, Rashmi, in 1975 in India, on a trip 
back to India from Canada. She was working toward her PhD 
degree in physics from Banaras Hindu University (BHU) in 
Varanasi, India; they were married in 1975. Back in Canada, 
Raj did research and taught some classes at the University of 
Winnipeg (Manitoba) and the University of Western Ontario 
(London, Ontario). He and his wife lived near the university 
in both places.
 Raj’s early interest in soy was more like a hobby. He 
and his wife knew that there was widespread malnutrition in 
India and in many developing countries. And they realized 
that soyabean is the best source of high-quality low-cost 
nutrition. In about 1977-78 they met some Chinese friends 
(at the University of Western Ontario, in London, Ontario) 
who introduced the Guptas to soymilk. They had heard 
about soymilk but never had tasted it. They did not like the 
taste. They said: “Perhaps we can get used to the taste by 
drinking it every day, for several weeks. But after drinking 
it religiously for some time, we still did not get used to the 
taste.” The soymilk, which had a beany fl avor, was made at a 
local Chinese shop in Canada. “We realized we couldn’t hack 
it, even though we knew it was nutritious. So we gave it up.”
 In 1978 they arrived in Ottawa, Canada, where Raj 
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had earned a position as an associate research offi cer at 
the National Research Council (NRC)–the top government 
laboratory / campus in Canada. NRC, where both basic 
and applied research is conducted, is similar to the U.S. 
laboratories (such as the Lawrence Livermore National 
Laboratory) that are part of the Federally Funded Research 
and Development Center (FFRDC) network. His wife also 
leveraged her PhD degree into a job at the National Research 
Council, but in the information technology (IT) sector.
 From 1983-1995 Raj was adjunct professor at McGill 
University in electrical engineering, and a visiting professor 
there during 1986-1987.
 In about 1981-82 Raj and Rashmi came across some 
soymilk products in Tetra Pak made by Vitasoy; it was sold 
in Chinese grocery stores. They liked the taste and knew it 
was a good source of protein, so they began drinking it every 
day. Raj and his wife do not have any lactose intolerance, so 
they did not drink it for that reason.
 In about 1983, when they went to India, they took a 
case of Vitasoy Tetra Pak soymilk with them; it was nice 
to be able to have something to drink while traveling. Then 
(in December 1983) they met Mr. T.N. Agarwal in Kanpur. 
He was professor at an engineering college there. He and 
Raj had been friends before Raj got married. He tasted 
the Vitasoy, liked it, and asked why it could not be made 
in India. He was in business, doing some electronic and 
semiconductor business. Agarwal is also a more generic 
name, describing a group of related people who have a long 
history of being outstanding entrepreneurs. The Guptas, to 
which Raj’s family belongs, is in the same group or class in 
India. So after the interesting question from Prof. Agarwal, 
in early 1984 Raj began to explore and do research to fi nd 
out what could be done. In Jan/Feb. 1984 he fi rst phoned 
William Shurtleff at Soyfoods Center in California to discuss 
the problem. Shurtleff recommended that Raj order the 
book Tofu & Soymilk Production, which he did–and he read 
it from cover to cover. This book discussed the principles 
of soymilk production and various methods that had been 
used to eliminate the beany fl avor. This book’s bibliography 
introduced Raj to the large body of literature on the subject. 
As he studied the basic principles of the subject, he realized 
that one approach to eliminating the beany fl avor had not 
been tried–eliminating oxygen. He and his wife discussed the 
problem repeatedly and she also read some of the literature–
but not to the extent that Raj did. Before long, they began 
doing experiments at home and she became very involved. 
Their work with soymilk was still a hobby; their main work 
continued to be at the National Research Council. But behind 
their hobby was a long-term vision. “It originated from the 
fact that, if we could produce the kind of milk we tasted, 
at very low cost, we might be able to take it to the masses 
of India. This would be very helpful. So it was mainly a 
philanthropic and humanitarian interest to begin with. As 
a hobby, that’s what we wanted to do. But later, when the 

invention was issued, we realised our discovery was very 
signifi cant and could be the basis of a business.”
 In 1984 Raj and Rashmi coined the name for their new 
business: ProSoya. The word “SoyaCow” was coined in 
1985 or 1986, before they met Child Haven (see below).
 In March 1985 Raj and his wife, the co-inventors, 
applied for a Canadian patent on a “Process for making 
soymilk with no beany fl avor.” It was soon issued. In 1986 
they submitted a PCT International Patent Application for 
“Food processing in oxygen-free environment” [Soymilk]. 
This too was issued, and was followed by similar patents in 
the USA.
 They were now ready to use their discovery as the basis 
for a business. It would be in Kanpur, India, run by T.N. 
Agarwal, making tofu for the poor. Initially, they hoped to 
raise start-up capital by taking the company public to set up 
a Tetra Pak type line there. They were ready to start a fairly 
large operation, but then they learned (from Tetra Pak) that 
Godrej was about to launch a soymilk product in Tetra Pak. 
Raj said: “If Godrej is already going to do this, then we don’t 
have to do it. Let them do it at their level, since they have 
more resources. Why should we try to do the same thing. 
So we backed off. By the way, Godrej’s intention was also 
similar to ours–to make a nutritional product for the masses. 
Of course, they knew that to do that it also had to succeed as 
a business.”
 On 23 May 1985 Soy Food Centre. A Unit of Networks 
Pvt. Ltd., started making Boon Tofu using a system imported 
from Takai in Japan. T.N. Agarwal did the bulk of the work. 
Raj provided most of the fi nancing for the project, but Raj 
never moved to India. He and his wife would go to Kanpur 
for 15-30 days at a time, then return to their jobs in Ottawa, 
Ontario, Canada. The company lasted for less than two years, 
and Raj learned many hard lessons about introducing a new 
food to India, and especially a new food intended to help 
the poor. Continued. Address: President and CEO, ProSoya 
Inc., 2-5350 Canotek Road, Ottawa, ONT, K1J 9N5, Canada. 
Phone: 613-745-9115.

3927. 9th international soy symposium on the role of soy 
in health promotion and chronic disease prevention and 
treatment: Program. 2010. Champaign, Illinois: American 
Oil Chemists’ Society. 28 p. Held 16-19 Oct. 2010 in 
Washington, DC. No index. 28 cm. [Eng]
• Summary: This program was given (free of charge) to 
attendees when they registered.
 Contents: Welcome! Co-Chairpersons. Scientifi c 
advisory board. General informal. Sponsors. Program 
schedule: Sat. Oct. 16. Keynote presentations. Award 
presentations. Sunday Oct. 17. Soy and the breast cancer 
patient. Mon. Oct. 18. Nonalcoholic fatty liver disease. 
Cardiovascular disease. Bone health. Hot fl ashes. Sports 
nutrition. Thyroid function. Tues. Oct. 19. Equol. New 
research areas. Poster presentations. Symposium sponsors. 
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Oral presentation abstracts. Poster presentation abstracts. 
Schedule-at-a-glance.
 Note: E-mail from Mark Messina. 2017 Sept. 29. 
“Bill, Here is the program including abstracts for the 9th 
symposium which was held in DC in 2010. That was the last 
one.
 “I believe there might have been 160 in attendance 
but only about 40 or so were paid admissions. The rest 
were speakers and representatives of companies that were 
sponsors. The information presented was top notch but it was 
clear this conference was no longer economically viable. The 
fi rst one in 1994 had 300 attendees and the third one in 1999 
had 600.
 “There were lots of reasons for the demise of the 
conference. One is that soy had lost much of its luster in 
the opinion of the food industry. Non-soy food companies 
were no longer interested in coming out with soy products. 
Another was that travel budgets really tightened so 
academics had to be very judicious in the way they used 
their funds. If you could only go to one or two meetings a 
year and you were doing work on soy and cancer, you would 
end up going to a cancer meeting not to the soy meeting. 
Remember that the meeting might have only one session on 
cancer so if your focus was cancer most of the meeting was 
irrelevant to your interests...”

3928. Duggan, Tara. 2010. Tofu breaks a big barrier: Artisans 
craft better soybean product to share table with chicken and 
beef. San Francisco Chronicle. Oct. 24. p. K1, K4.
• Summary: Tofu’s image as a bland source of protein that’s 
good for you is quickly changing. Some Bay Area chefs are 
making their own tofu and local companies are starting to 
make it in the traditional Asian way–for daily consumption, 
rather than packed fl oating in water or vacuum packed for 
consumption days or weeks later.
 Tofu companies include Hodo Soy, founded by 
Minh Tsai (Oakland). Tofu-yu, founded by Kevin Strong 
(Berkeley). Restaurants: Cyrus (Healdsburg). Morimoto 
(Napa). Plum (Oakland). Hodo Soy also makes Yuba.
 Soyatech says the period of greatest growth for soyfoods 
was 1999 to 2004, when overall sales increased by 12%.
 A detailed description is given of how tofu and yuba are 
made at Hodo Soy’s 12,000 square foot Oakland facility.
 Three recipes are given. A large color photo shows 
Jeffrey Lunak, executive chef at Morimoto Napa, adding 
nigari to hot soymilk as he prepares the restaurant’s fresh 
tofu. Address: Special to the Chronicle, Chronicle columnist, 
San Francisco.

3929. Cappuccino, Bonnie; Cappuccino, Fred. 2010. Child 
Haven International, a herd of SoyaCows, and soymilk on 
the Indian Subcontinent (Interview). SoyaScan Notes. Oct. 
25. Conducted by William Shurtleff of Soyinfo Center.
• Summary: “Our story: Inspired by the ideals and 

philosophy of Mahatma Gandhi, Child Haven International 
is a registered charity founded in 1985. We assist children 
and women in four countries, who are in need of food, 
education, health care, shelter and clothing, emotional and 
moral support.
 “Child Haven has fi ve homes in India, one in Nepal, one 
in Tibet and one in Bangladesh. Our homes accept children 
who are disabled, parentless, or from socially disadvantaged 
situations–and who are destitute, i.e. do not receive even one 
good meal a day” (from the Child Haven website).
 One evening [in about Oct. 1986], as Fred was giving 
a talk about Gandhi to a small group at a Hindu temple 
in Ottawa, he mentioned that Child Haven was totally 
vegetarian. Fred also explained that he had been in Selma, 
Alabama, in March 1965, for fi ve days with Martin Luther 
King and with a minister colleague who was killed there. 
That day converted President Johnson. He knew he would 
lose the South if he went ahead with the voting rights bill; 
but he did it anyway. The march for the right to vote by 
black people in Selma was a purely Gandhian demonstration; 
the marchers were completely nonviolent in the spirit of 
Gandhian nonviolence.
 After his talk at the temple, Raj Gupta and his wife, 
Rashmi, from ProSoya came up and told Fred and Bonnie 
about a small machine for making soymilk that they had 
developed and that was now in use in their home kitchen. 
Raj said he hoped to use something like that in India, but 
hadn’t had any luck so far. He asked if Child Haven might 
like to collaborate with him. Fred and Bonnie had always 
been interested in soya–primarily because Fred spent 3 years 
in Japan (1948-1951) as a Methodist missionary before he 
met Bonnie (so he was very familiar with tofu), and because 
of books about soyfoods by Shurtleff and Aoyagi they had 
read. And they had both become vegetarians in 1985. Raj 
said his machine made soymilk with no rancid fl avor but 
with some beany fl avor. There was sincere interest from both 
sides. Bonnie thinks that Raj had the idea before CHI did 
of applying to CIDA. Raj could not get money from CIDA 
unless he went through a charity–such as CHI. Bonnie and 
Fred had heard about CIDA but Raj knew in a more specifi c 
way what the possibilities were. So CHI decided to go to 
CIDA as an NGO to apply for funds. First they put together a 
committee of Child Haven people and people recommended 
by Raj who had some technical experience and interest. The 
committee wrote a grant funding proposal. The main person 
was Hart Jansson, who was one of CHI’s supporters. The 
initial proposal was submitted in about 1989.
 One early document shows that the soymilk project was 
originally proposed to CIDA in 1988 as a 2-year endeavour 
with a total budgetary requirement of under $20,000 
Canadian.
 It was a complicated process and the money didn’t come 
right away. The CHI committee had to tweak their proposal, 
adding some things and removing others. Eventually they 
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got about $100,000 for the SoyaCow program (CIDA does 
not fund orphanages) but only as a matching grant; CHI had 
to raise about 37.5% of CIDA’s amount (in cash or kind) 
before they could get the money from CIDA. This was very 
diffi cult because CHI, a very small organization, is always 
struggling to raise enough money. Fred recalls that there 
were subsequently at least three more phases to the grant 
application process, and for each one they had do a great deal 
of committee work and planning to make the submission. 
Raj and his technical people had to come up with a prototype 
machine, which was a big challenge for Raj and a big 
opportunity–to make the fi rst real SoyaCow for Child Haven. 
The fi rst prototype he made was too labor intensive, so he 
had to change parts of his design.
 In about Nov. 1990 the fi rst SoyaCow, made in Bombay, 
India, arrived at the Child Haven home in Hyderabad. Fred 
describes it as a “big monster.” Child Haven had thought the 
project was so important that they ordered the fi rst machine 
from India (with Raj Gupta’s approval and designs) before 
they had secured funding from CIDA. Raj made many 
trips to India, before and after the fi rst SoyaCow was built, 
to be sure that all the work would be and had been well 
done. He met with the proposed manufacturer, examined 
their fabrication facilities, discussed technical details of the 
design, etc. Also in Nov. 1990, CIDA approved in principle 
the fi rst matching grant.
 After the fi rst SoyaCow arrived, Raj Gupta traveled to 
India to see it in action. He spent a lot of time studying how 
it was being used and how it worked. Some of the older 
kids at Child Haven were helping out to make soymilk with 
the SoyaCow. Fred and Bonnie got the feeling that was not 
appropriate; it was too dangerous, since it utilized steam. 
“You need mature people, not kids, to run such a machine. 
However now the machine is much safer and in some of the 
homes the older children are helping.”
 Raj made many design changes and improvements on 
the fi rst few SoyaCow machines that were made in India, 
and decided that the fi rst few Indian manufacturers were 
not adequately equipped to do the very fi ne tuning that 
the SoyaCow required. This eventually led him to SSP, 
which was a very experienced and competent equipment 
manufacturer. Pristine (PPI), the present manufacturer of the 
SoyaCows, is doing very good work.
 Child Haven has never used any of the non-electrical 
machines made by Frank Daller and Hart Jansson of 
Malnutrition Matters; he and Frank run the company 
together, and they are both still strong supporters of Child 
Haven.
 From the outset, there was one basic problem between 
CHI and CIDA. CIDA was interested helping to develop 
cottage industries that women could take advantage of. 
CHI was very interested in teaching women how to use the 
SoyaCow as well, but in reality it was hard for a woman to 
make soymilk using that SoyaCow, with the steam, all those 

pipes and the complexity. That became a problem for CIDA. 
The number of kids in any Child Haven home has always 
been about half boys and half girls. But it was the staff that 
was the problem. There are a lot more women on the staff 
because CHI needed caregivers, but it was diffi cult to try to 
get a woman who was a caregiver to try to get into the mode 
of making soymilk with an unfamiliar machine; it was a big 
jump for them.
 It is not clear where the 2nd SoyaCow to be used in 
India was made; it may well have been made by ProSoya in 
Canada.
 One organization in Ghaziabad clamored for a SoyaCow 
until they fi nally got one. They then stated in their publicity 
that they had gotten a SoyaCow from CIDA (which looked 
good) but they never actually used it. So Child Haven 
eventually went to them and repossessed the machine.
 It took a while before SoyaCows were accepted in the 
two Child Haven homes. Making soymilk using a SoyaCow 
was hard work, so sometimes Fred and Bonnie found that the 
machine wasn’t being used for 2-3 days. Perhaps the gasket 
broke and nobody took the time to fi nd another gasket. It was 
an uphill struggle with some of the staff people who worked 
with the machines. It is less that way now; Bonnie thinks the 
staff women now have much more appreciation for the value 
of the nutrition from the soymilk. The children generally 
liked the soymilk, especially the small ones. “The staff, 
basically, didn’t like the soymilk and we have had trouble 
getting them to use the okara. I think they’re doing the best 
job using the okara in Bangladesh, where they are working 
hard to develop new recipes to use the okara, as well as the 
tofu and soymilk.”
 At the two CHI homes that had SoyaCows, not much 
tofu was made in the early days and years because they 
had trouble getting the coagulant–so they made mostly 
soymilk. They liked tofu (soya paneer); certainly they are 
using it much, much more now. Its a good source of protein 
for the children, so new the staff is required to make tofu 
three times a week. At some of the homes the staff makes 
soymilk twice a day and at others they make it once a day. 
There is a problem because of the erratic supply of electricity 
required to run the SoyaCows; its a big problem in Nepal. 
When serving soymilk, they all add some sweetener–sugar. 
In some of the homes they always use some fl avoring. 
They usually serve each child 1 cup (8-oz. tumbler) of hot 
soymilk, early in the morning, often before breakfast. In the 
homes where they make soymilk twice a day, one cup each 
is usually served in the mid-afternoon, after they get home 
from school. If there is any extra, some of the children will 
come back for a second and third cup. It’s an uphill battle 
to get the staff to drink soymilk; they are kind of set in their 
ways. At the Kaliyampoondi home, near Madras, are about 
six “senior orphans”–elderly people who have no children 
to care for them in their old age. They wanted to have a few 
dairy cows to make milk for their tea. Bonnie and Fred have 
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a commitment to the soymilk. Continued. Address: Founders, 
Child Haven International.

3930. Product Name:  [Soy n’ Choc (Chocolate-Coated 
Soynuts)].
Foreign Name:  SOY Soja Choco Noir.
Manufacturer’s Name:  Nutrition & Santé S.A. (Formerly 
SOY / Société Soy).
Manufacturer’s Address:  Chemin de l’Horte, F-31250 
Revel (near Toulouse), France.  Phone: Web: www.soy.fr.
Date of Introduction:  2010 October.
Wt/Vol., Packaging, Price:  55 gm nontransparent plastic 
bag.
How Stored:  Shelf stable.
New Product–Documentation:  Products (with Labels) 
brought to Soyinfo Center by Taro Mikuriya. 2011. Dec. 14. 
The snack pack is orange, green and white on black.

3931. Product Name:  [Soy Party Mix (With Soynuts, 
Almonds and Raisins, With Lightly Salted Soynuts)].
Foreign Name:  SOY Soya Party (Graines de soja toastées, 
amandes, et raisins secs; Graines de soja toastées fi nement 
salées).
Manufacturer’s Name:  Nutrition & Santé S.A. (Formerly 
SOY / Société Soy).
Manufacturer’s Address:  Chemin de l’Horte, F-31250 
Revel (near Toulouse), France.  Phone: Web: www.soy.fr.
Date of Introduction:  2010 October.
Ingredients:  Lightly salted: Whole soybeans 96%*, 
sunfl ower oil*, salt. * = Organically grown ingredients. 
“May contain traces of nuts, peanuts and sesame seeds.”
Wt/Vol., Packaging, Price:  70 gm nontransparent plastic 
bag.
How Stored:  Shelf stable.
New Product–Documentation:  See also next page. 
Products (with Labels) brought to Soyinfo Center by Taro 
Mikuriya. 2011. Dec. 14. On the front panel of each: Pour 
des moments festifs en toute légèreté (For festive moments, 
with all light-heartedness). Soja Francais. Sans OGM (Made 
from soybeans grown in France. Not genetically engineered). 
Certifi e AB–Agriculture Biologique (Certifi ed organically 
grown).
 Letter (e-mail) from Bernard Storup. 2012. Dec. 9. Soy 
Party Mix was introduced in Oct. 2012. The products are 
made for us by a nearby company.

3932. Product Name:  Tofurky Vegetarian Feast.
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031. Distributor: P.O. Box 233, 
Trout Lake, WA 98650.  Phone: 1-888-TOFURKY (863-
8759).
Date of Introduction:  2010 October.
Ingredients:  Roast: Water, vital wheat gluten, organic tofu 

(fi ltered water, organic whole soybeans, magnesium 
chloride, calcium chloride), expeller pressed non-genetically 
engineered canola oil, natural vegetarian fl avors, shoyu 
soy sauce (water, non-genetically engineered soybeans, 
wheat, salt, culture), non-genetically engineered corn starch, 
white bean fl our, garbanzo bean fl our, lemon juice from 
concentrate, onion, carrots, celery, salt, calcium lactate from 
beets. Contains: Soy and wheat.
 Stuffi ng: Organic brown rice, whole wheat bread cubes 
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(whole wheat, fi ltered water, unbleached wheat fl our, organic 
evaporated cane juice, organic palm oil, sea salt, yeast, 
natural enzymes, ascorbic acid), onion, celery, expeller 
pressed non-genetically engineered canola oil, organic wild 
rice, natural vegetarian seasoning, granulated garlic, herbs 
and spices. Contains: Wheat.
 “Giblet Gravy: Water, whole wheat fl our, expeller 
pressed non-genetically engineered canola oil, Tofurky 
giblets (water, vital wheat gluten, organic tofu [fi ltered water, 

organic whole soybeans, magnesium chloride, calcium 
chloride], expeller pressed non-genetically engineered canola 
oil, natural vegetarian fl avors, shoyu soy sauce [water, 
non-genetically engineered soybeans, wheat, salt, culture], 
non-genetically engineered corn starch, white bean fl our, 
garbanzo bean fl our, lemon juice from concentrate, onion, 
carrot, celery, salt, calcium lactate from beets), natural 
vegetarian fl avors, onion, carrot, celery, corn starch, salt, 
sunfl ower oil, thyme, rosemary. Contains: Soy and wheat. 
Chocolate Cake: Filtered water, organic evaporated cane 
juice, organic wheat fl our, organic expeller pressed high oleic 
saffl ower oil and/or sunfl ower oil, organic cocoa powder, 
organic apple cider vinegar, baking soda, organic vanilla 
extract, sea salt. Contains: Wheat.
 Tofurky Jurky Wishstixs: Water, vital wheat gluten, 
organic tofu (fi ltered water, organic whole soybeans, 
magnesium chloride, calcium chloride), non-genetically 
engineered canola oil, natural vegetarian fl avors, shoyu soy 
sauce (water, non-genetically engineered soybeans, wheat, 
salt, culture), non-genetically engineered corn starch, white 
bean fl our, garbanzo bean fl our, organic evaporated cane 
juice, granulated garlic, lemon juice from concentrate, onion, 
carrots, celery, salt, calcium lactate from beets. Contains: 
Soy and wheat.
Wt/Vol., Packaging, Price:  3 lb 8 oz (1.59 kg).
How Stored:  Frozen.
New Product–Documentation:  See next page. Package 
sent by Seth Tibbott, founder and owner of Turtle Island 
Foods. 2010. April. Packaged in a colorful paperboard box. 
8½ by 6½ by 4 inches. Front: A large color photo shows the 
Tofurky Feast, sliced and with gravy and “Now with Amy’s 
Dessert.” White, red, black and green on reddish purple. 
Serves 6. “Family owned & independent since 1980.” “New 
20% larger stuffed tofu roast. Tofurky “giblet” gravy. New 
organic chocolate cake. Tofurky Jurky Wishstix. Happy 
Tofurky Day card and coupons. Vegan.”
 Side: Nutrition facts and ingredients. “Proud supporter 
of The Humane Society of America” With Humane Society 
logo. (c) 2010 Turtle Island Foods, Hood River, Oregon 
91031 Product of the USA tofurky.com into@tofurky.com. 
“America’s #1 turkey alternative since 1995.”
 E-mail from Seth Tibbott, founder and owner of Turtle 
Island Foods. 2014. July 30. “The Tofurky Feast is frozen 
and primarily natural channel; roast and gravy refrigerated. 
This is a nice separation of channels so Whole Foods does 
not compete with Safeway.
 “The sales of both items are mostly equal but the Roast 
and Gravy is growing faster and we sell a few more of these 
at this point.”

3933. Product Name:  Tofurky Roast & Gravy.
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031. Distributor: P.O. Box 
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233, Trout Lake, WA 98650.  Phone: 
1-888-TOFURKY (863-8759).
Date of Introduction:  2010 October.
Ingredients:  Roast: Water, vital wheat 
gluten, organic tofu (fi ltered water, 
organic whole soybeans, magnesium 
chloride, calcium chloride), expeller 
pressed non-genetically engineered canola 
oil, natural vegetarian fl avors, shoyu soy 
sauce (water, non-genetically engineered 
soybeans, wheat, salt, culture), non-
genetically engineered corn starch, white 
bean fl our, garbanzo bean fl our, lemon 
juice from concentrate, onion, carrots, 
celery, salt, calcium lactate from beets. 
Contains: Soy and wheat.
 Stuffi ng: Organic brown rice, whole 
wheat bread cubes (whole wheat, fi ltered 
water, unbleached wheat fl our, organic 
evaporated cane juice, organic palm oil, 
sea salt, yeast, natural enzymes, ascorbic acid), onion, celery, 
expeller pressed non-genetically engineered canola oil, 
organic wild rice, natural vegetarian seasoning, granulated 
garlic, herbs and spices. Contains: Wheat.
 “Giblet” Gravy: Water, whole wheat fl our, expeller 
pressed non-genetically engineered canola oil, Tofurky 
giblets (water, vital wheat gluten, organic tofu [fi ltered water, 
organic whole soybeans, magnesium chloride, calcium 
chloride], expeller pressed non-genetically engineered canola 
oil, natural vegetarian fl avors, shoyu soy sauce [water, 
non-genetically engineered soybeans, wheat, salt, culture], 
non-genetically engineered corn starch, white bean fl our, 
garbanzo bean fl our, lemon juice from concentrate, onion, 
carrot, celery, salt, calcium lactate from beets), natural 
vegetarian fl avors, onion, carrot, celery, corn starch, salt, 
sunfl ower oil, thyme, rosemary. Contains: Soy and wheat.
Wt/Vol., Packaging, Price:  2 lb 8 oz (1.13 kg).
How Stored:  Refrigerated.
New Product–Documentation:  This refrigerated product 
was fi rst sold in 2005, however the box was slightly different 
from this 2010 version. Package sent by Seth Tibbott, 
founder and owner of Turtle Island Foods. 2010. April. 
Packaged in a colorful paperboard box. 8½ by 6½ by 4 
inches. Front: A large color photo shows the Tofurky Roast 
& Gravy White, red, black and green on a green background. 
Serves 5. Round Turtle Island logo. “Family owned & 
independent since 1980.” “Gourmet. meatless and delicious. 
Serves 5. A 100% vegan treat. Includes a tender, juicy stuffed 
tofu roast and rich ‘giblet’ gravy. Keep refrigerated. Vegan.”
 Side: Nutrition facts and ingredients. “Proud supporter 
of The Humane Society of America” With Humane Society 
logo. (c) 2010 Turtle Island Foods, Hood River, Oregon 
91031 Product of the USA tofurky.com into@tofurky.com. 
“America’s #1 turkey alternative since 1995.”

 Note: This product is different from the Tofu Vegetarian 
Feast in several ways: (1) It weighs 1 pound less and serves 
5 instead of six. (2) It does not contain the Amy’s chocolate 
cake or the Tofurky Jurky Wishstix. (3) The retail price is 
less. (4) It is sold refrigerated.
 E-mail from Seth Tibbott, founder and owner of Turtle 
Island Foods. 2014. July 30. “The green Tofurky Roast and 
Gravy combo box has always been a refrigerated item. It was 
fi rst sold to Trader Joes in 2005. It has never been sold in the 
natural channel (Whole Foods, etc) but is now sold in many 
mainstream grocery stores coast to coast. The sales of both 
items are mostly equal but the Roast and Gravy is growing 
faster and we sell a few more of these at this point.
 “The Tofurky Feast is frozen and primarily natural 
channel; roast and gravy refrigerated. This is a nice 
separation of channels so Whole Foods does not compete 
with Safeway.
 “We still support Humane Society of the United 
States (HSUS) but not on the package. Too controversial / 
polarizing.
 “We support a lot of non-profi ts and hope to do more. 
Long story.
 “Seven of our products are certifi ed non-GMO by the 
Non-GMO Project. Others hopefully on the way but they 
are not set up to deal with products like ours. Long story but 
everything here has always been sourced non-GMO.”

3934. Shurtleff, William; Aoyagi, Akiko. comps. 2010. 
History of soybeans and soyfoods in South Asia / Indian 
subcontinent (1656 to 2010): Extensively annotated 
bibliography and sourcebook. Lafayette, California: Soyinfo 
Center. 1,128 p. Subject/geographical index. Printed 29 Nov. 
2010. 28 cm. [3663 ref]
• Summary: Begins with a chronology of soy in South 
Asia. Contains many historical photos (some in color), 
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maps, graphs, and tables. http://www.soyinfocenter. com/
books/140. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

3935. Nordquist, Ted. 2010. Making concentrated soymilk 
or soybase–with a high solids content (Interview). SoyaScan 
Notes. Dec. 6. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: It is not diffi cult or expensive to make soymilk 
with a high solids content; that is exactly what traditional 
Japanese tofu makers did when they made the soymilk to be 
used for making silken tofu (kinugoshi). To make soybase, 
you simply add less water than when making a more dilute 
product. There are no special tricks.
 Note: Concentrated soymilk was also used traditionally 
to make yuba in China and Japan.
 Ever since he was in Sweden in the 1980s, Ted has used 
the word “soybase” to refer to this concentrated soymilk. He 
fi rst developed soybase in Sweden for use in making soy ice 
cream–which is typically made from cream and thus requires 
a high solids content (11½% solids). Later he continued to 
make it as the base for other products because it cost less to 
ship (as in a milk tanker) or store. Today his typical soybase 
contains 12½% solids–which is the concentration that has 
the highest yield of solids from the soybean in the soybase. 
From one gallon of soybase one can get about 2½ gallons of 
soymilk (containing 5½% solids). For soy yogurt it is diluted 
down to about 8½% solids.
 SunOpta makes a soybase that contains 13½ to 14% 
solids. But if one wanted to make a soybase with an even 
higher protein content (16-18% solids), there are only two 
ways: Using ultrafi ltration (UF) or reverse osmosis (RO). 
Both of these ways are very expensive (they require a large 
initial investment) and the process can only be run for about 
a short period of time (6-8 hours) before the equipment must 
be cleaned–at great expense for chemicals and time (10-12 
hours of cleaning time). Ted will produce soybase for 50-60 
hours before he stops to clean the equipment. Ted has never 
heard of using a vacuum to reduce the water content of 
soymilk. And there is another problem–called “the curve.” 
As you reduce the water, and your soybase solids get higher 
and higher, the protein and oil in your okara also get higher 
and higher, so you are losing / wasting a lot of nutrients. You 
soon begin losing money because your water-soluble protein 
and oil, at a certain point, start going down, even though 
you are adding more soybeans and less water. Address: 
WholeSoy & Co., 49 Stevenson St., Suite 1075, San 
Francisco, California 94105-2975; 660 Vischer Ct., Sonoma, 
CA 95476. Phone: 415-495-2870.

3936. Shurtleff, William. 2010. Re: Work of the American 
Soybean Association to support or promote soyfoods or soy 
protein ingredients. Letter (e-mail) to Hervé Berbille, Paris, 
France, Dec. 6. 1 p.

• Summary: “In the early days, certain high-up people in the 
ASA told me that they strongly disliked what I was writing, 
and doing, and saying. They even did a few things to try to 
hinder my work. That was in the mid-1970s. But over the 
years that has changed quite a bit, largely because of women 
who hold high positions in ASA’s state soybean boards, who 
are interested in food, cooking, soyfoods and the potential of 
soy to do more to relieve hunger and malnutrition.
 “The big change came in 1999 when the U.S. Food and 
Drug Administration issued a health claim for soy protein. 
This created huge interest in soyfoods in the USA and many 
new products, by both very large and very small companies. 
ASA proudly joined the crowd and really began to support 
soyfoods as one of its ‘new’ products.
 “Another major change came in early 2001 when ASA 
created WISHH–the World Initiative for Soy in Human 
Health. This organization, and its outstanding, deeply-
devoted head, Jim Hershey, are now taking soyfoods to the 
four corners of the world, promoting soymilk, tofu, cottage 
industries–as well as TVP, isolates and concentrates. I 
applaud their work.
 “I could give you many examples of the things that 
ASA is now doing that are very favorable and helpful for 
soyfoods. They sponsor conferences, publish newsletters, 
conduct market surveys on attitudes towards soy, sponsor 
fairs and cooking contests, etc.
 “Today, I cannot think of a single person in ASA 
with whom I have a bad or negative or uncomfortable 
relationship. They either respect my work and my position 
and simply disagree with it, or they positively like what I 
am doing and have been doing without stop since Oct. 1972 
when I began devoting all my working time to teaching 
people worldwide about soyfoods.
 “ASA is basically in the business of selling vegetable 
oil and meat. Developing countries (such as India and 
China) desire more of these two commodities, but in the 
developed countries they are steadily becoming less popular. 
Increasingly people want to reduce their consumption of 
all fats and of meat. So ASA fi nds itself with a somewhat 
unclear mission. Nevertheless, in both India and China, ASA 
is very actively promoting soyfoods and domestic utilization 
of soy protein.
 “This is my analysis of the situation as it now stands. 
I think ASA is doing a great deal to help the cause of 
soyfoods. They must fl ow with the great tides of history–or 
be left behind. Fortunately they are the keepers of a truly 
remarkably crop with an ancient, illustrious history–the 
soybean!” Address: Founder and Director, Soyinfo Center, 
P.O. Box 234, Lafayette, California 94549. Phone: 925-283-
2991.

3937. SoyaScan Notes. 2010. Chronology of major soy-
related events and trends during 2010 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyinfo Center.
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• Summary: Jan. 21–Alpro releases an excellent online 
cartoon video commercial titled “Great Ideas Often Take 
a Long Time to Sink in” as part of its “Join the movement 
now” campaign. It encourages people to change their diet by 
replacing meat and dairy by an alternative just once a week. 
If everyone in Europe did this, it would reduce global carbon 
emissions by 40 million tonnes (metric tons). That is more 
than the carbon emissions produced by a line of cars going 
around the world. Soy is not mentioned in the voiceover, but 
on the last panel we read that this video (lasting less than 
2 minutes) was sponsored by the World Wildlife Fund and 
Alpro Soya. Note: Alpro Soya is now owned by Dean Foods.
 Sept. 22–Quong Hop & Co. fi les voluntarily for Chapter 
7 bankruptcy. The last U.S. maker of wine-fermented tofu 
no longer exists–opening up a business opportunity. Quong 
Hop’s president at the time of bankruptcy is James Stephens.
 Oct. 24–South River Miso Co. stops sending their 
4-page quarterly printed newsletter; invites people to sign up 
for e-newsletter.
 In 2010 Shurtleff & Aoyagi publish four free digital 
history books on Google Books. They are histories of 
Soybeans and Soyfoods in Canada (1831-2010); Soybeans 
and Soyfoods in Australia, New Zealand and Oceania (1770-
2010); Soybeans and Soyfoods in Southeast Asia (13th 
Century to 2010); and Soybeans and Soyfoods in South Asia/
Indian Subcontinent (1656-2010).

3938. Iowa Soybean Review (Iowa Soybean Association, 
Ankeny, Iowa). 2010. Outstanding contributions in promoting 
soyfoods. 22(5):18. Dec.
• Summary: In the section about investing soybean checkoff 
dollars we read: “Food enthusiasts who enjoy edamame, 
tofu or soymilk may have Linda Funk to thank. As executive 
director of the Soyfoods Council, Funk has been successfully 
promoting the fl avor, nutrition benefi ts and healthful aspects 
of soyfoods for over 10 years.” The Soyfoods Council is 
headquartered in the offi ce of the Iowa Soybean Association.
 A large color photo shows Linda Funk accepting 
an award “For Outstanding Contributions in Promoting 
Awareness of the Nutritional and Health Aspects of 
Soyfoods” from Mark Messina, PhD at the 9th International 
Symposium on the Role of Soy in Health Promotion and 
Chronic Disease Prevention and Treatment, held Oct. 16-19 
in Washington, DC.

3939. Messina, Mark J. 2010. Insights gained from 20 years 
of soy research. J. of Nutrition 140(12):2289S-2295S. Dec. 
Epub 2010 Oct. 27. [107 ref]
• Summary: Published in a supplement to The Journal 
of Nutrition. Presented at the conference, “Soy Summit: 
Exploration of the Nutrition and Health Effects of Whole 
Soy,” held in New York, NY, September 21-22, 2009. 
The conference was organized by the Institute of Human 
Nutrition, Columbia University, through an unrestricted 

educational grant from Pharmavite, LLC.
 Contents: Abstract. Introduction. Soyfoods and 
the dietary guidelines. Soy and chronic disease risk: 
Introduction, breast cancer, prostate cancer, coronary heart 
disease, osteoporosis, menopausal symptoms [Note: Equol 
is not mentioned], areas in dispute (“There appears to be 
general agreement within the scientifi c community that 
with the exception of those with soy allergies, adding whole 
soyfoods to the diet in amounts consistent with Asian intake 
is commendable.” “Most of the concern about soy has 
focused on its consumption by breast cancer patients and 
women at high risk of developing breast cancer because of 
the estrogen-like properties of isofl avones.” Yet research 
on lab animals forms the basis of these concerns. Also: 
feminizing effects in men; effects of isofl avones on thyroid 
function; cognitive function). Summary and conclusions.
 Over the past 20 years, a large body of research has 
evaluated the role of soyfoods in reducing chronic disease 
risk. Much of this research has been conducted because 
soybeans are essentially a unique source of isofl avones, a 
group of chemicals classifi ed as phytoestrogens. Isofl avones 
have estrogen-like properties, which has raised concerns 
that they might have adverse effects in some individuals. 
However plant estrogens are extremely weak compared 
to human estrogens, yet they dock at estrogen receptors, 
keeping out the stronger estrogens. Address: Dep. of 
Nutrition, School of Public Health, Loma Linda Univ., Loma 
Linda, California 92350.

3940. Messina, Virginia; Messina, Mark. 2010. Soy products 
as sources of calcium in the diets of Chinese Americans 
(Letter to the editor). J. of the American Dietetic Association 
110(12):1812-13. Authors reply p. 1813. [4 ref]
• Summary: This letter concerns this article: Lv, N.; Brown, 
J.L. “Place of dairy products in the Chinese-American family 
food system.” J Am Diet Assoc. 2010; 110:1207-1215. It 
encourages nutrition educators to increase calcium intake in 
Chinese Americans by encouraging the use of calcium-set 
tofu and calcium-fortifi ed soy milk. Address: 1. MPH, RD; 
2. PhD, MS. Both: Nutrition Matters, Inc., Port Townsend, 
Washington.

3941. Soyatech, LLC. 2010. Soya & Oilseed Bluebook 
2011: The annual directory of the world oilseed industry. Bar 
Harbor, Maine: Soyatech. 348 p. Dec. Comprehensive index. 
Advertiser index. Statistical conversions. 28 cm.
• Summary: This is the 5th year in a row that the Bluebook 
(a $95 value) has been sent free of charge to qualifi ed 
industry members. On the cover are six color photos, and 
a black and white photo of a farmer leaning against a huge 
rubber tire that is almost as tall as he is.
 This edition of the Bluebook contains 4 fewer pages 
than it did last year. The oilseeds covered in this book are 
(alphabetically): Canola, coconut, corn, cottonseed, fl axseed, 
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hempseed, jatropha, linseed, palm, peanut, rapeseed, 
saffl ower, soya, sunfl owerseed–the same as last year.
 On the inside front cover is a color ad from Natural 
Products Inc. (Grinnell, Iowa), makers of innovative 
ingredients for bakery, soymilk and tofu. On the fi rst page 
is a full page color ad from SunOpta, processors of identity 
preserved, natural and organic soy products, including whole 
soybeans, soymilk, soy fl ours, edamame, oils and more.
 On the back cover is a full page color ad from ADM 
titled “We see potential” which shows a growing soybean 
plant with pods and leaves. A table shows the many products 
that can be made from soybeans.
 Chris Erickson is CEO. Mark Dineen is president. Keri 
Hayes is publisher and operations director. In the Foreword, 
Joe Jordan (General manager and content director) leads with 
a question: “What could possibly have increased sales by 
1274% between 2008 and 2010? The e-Book.” He appears 
to be talking about the entire e-book industry in the USA or 
perhaps even worldwide. He then writes about Amazon’s 
Kindle and hints that the printed and bound Bluebook may 
soon be available in digital form only. “Sure the Bluebook 
is changing. It always has.” Address: P.O. Box 1307, 19 
Clark Point Rd., Suite 112, Southwest Harbor, Maine 04679. 
Phone: 207.244.9544.

3942. Abrams, Maribeth; Dinshah, Anne. 2010. The 
4-ingredient vegan: easy, quick, and delicious. Summertown, 
Tennessee: The Book Publishing Company. viii + 151 p. 
Index. 24 cm.
• Summary: The index contains 4 entries for tofu, 4 for 
silken tofu, and 2 each for miso and tempeh. Address: 1. 
Author; 2. Lifetime vegan and author.

3943. Tibbott, Seth. 2011. Update on tempeh, Tofurky 
and Turtle Island (Interview). SoyaScan Notes. Jan. 19. 
Conducted by William Shurtleff of Soyinfo Center.
• Summary: Tempeh sales constituted about 10.7% of 
Turtle Island’s total sales last year; the remaining 89.3% 
was Tofurky products. “The various types of Tofurky have 
steadily become our dominant products by far. Yet sales of 
all our tempeh products increased 39.8% during calendar 
year 2010. The increase was in two areas: In March 2009 
we launched tempeh strips [Marinated Tempeh] in 3 fl avors 
(Lemon Pepper, Coconut Curry, and Sesame Garlic), and 
packaged each in a nice box. In June 2010 we added a fourth 
fl avor–Smoky Maple Bacon.” The 39.8% sales increase 
fi gure refers to sales of these tempeh strips (4 SKUs, in 
a 12-pack to the natural food market and a 6-pack to the 
mass market) and sales of cake tempeh and tempeh strips 
to the mass market. Last year, Seth sold 27,000 cases of 
tempeh strips and 29,000 cases of tempeh cakes (of various 
types) in the natural foods market. Seth has been selling 
tempeh in cakes for about 30 years, but in strips for less 
than 2 years. So the strips (which weigh 7 oz per individual 

package) have caught on very rapidly and are almost at the 
level of the cakes (which weigh 8 oz per individual). In 
short, natural foods customers like fl avored, heat-and-serve, 
2nd generation tempeh products. But here’s the kicker; 
sales of the strips are growing fastest in the mass market 
(supermarkets), where Seth sells about 10 times as many 
cases of strips as he does cakes. And its just getting started. 
In places like North Carolina and South Carolina they just 
can’t get enough of these 6-pack cases of marinated strips.
 Turtle Island was already in mass supermarkets in the 
southeastern United States, but by mid-2011 the tempeh 
products were added as line extensions in those accounts–
especially in Florida, North Carolina, South Carolina, and 
Georgia, in that order. The Sesame Garlic and the Smoky 
Maple fl avors are the best sellers in the line.
 There are a growing number of voices in America 
talking about the health and fl avor benefi ts of fermented 
foods.
 Seth’s tempeh sales (all cakes) (all types) were $472,000 
in calendar year 2002, rising to $1.3 million in 2009. So sales 
of tempeh cakes are way up compared with 10 years ago.
 The biggest tempeh maker in the USA by far is Lightlife 
Foods (in Massachusetts); they make about 10 times as 
much tempeh (Fakin’ Bacon and cake tempeh) as Turtle 
Island. No. 2 is Turtle Island, followed by Hain (“Where 
good brands go to die”–which now makes Westsoy Tempeh, 
which was originally made by Steve Demos of White Wave 
and is probably still made at the former White Wave plant in 
Boulder, Colorado), then (in the natural foods market) Surata 
Soyfoods (Oregon), Northern Soy / Soy Boy (Rochester, 
New York), Rhapsody (Vermont), Wildwood Natural Foods 
(Pulmuone, southern California, made by Turtle Island), 
Bountiful Bean (Madison, Wisconsin), Central Soyfoods 
(Lawrence, Kansas), 21st Century Foods (Jamaica Plain, 
Massachusetts), Sweet Earth (Birmingham, Alabama), M 
Café, and Hearty Vegan (Texas).
 In the SPINS data there is no category for tempeh alone; 
rather the category is “Tempeh and Seitan.” That category 
was $6.1 million in 2006, increasing to $6.5 million in 2009–
but those numbers are inaccurate because Whole Foods 
recently stopped selling its data to SPINS.
 How long will Seth continue to be in charge of his 
business? Good question. His stepson, Jaime Athos, who 
is extremely bright, has a PhD in neurobiology from the 
University of Washington (Seattle), is a vegetarian, and has 
good business sense, is “chomping at the bit” to take over the 
business from Seth. Seth wants to continue working there, 
but perhaps in an emeritus position and as chairman of the 
board. Seth’s 60th birthday is coming up on April 20, 2011, 
so he has to start thinking about succession and what else he 
wants to do. He is considering starting a foundation.
 Yet his basic fi nancial situation is “rags to better rags; 
it’s not rags to riches.” Seth does not have a big attraction 
to money. “It’s never been about money for me. In 1980 
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when I was fi rst starting Turtle Island on my 2,500 bucks, 
I had never taken a class in business, but there were these 
free classes from the SBA [Small Business Administration] 
on how to start and run a business. So I fi gured, well, its 
free and I don’t have any money, so I’d better go there and 
learn about business. So I go the fi rst class and this guy 
stands up there and his fi rst question to this room-full of 
entrepreneurs is: ‘How many of you people are out there 
to save the world?’ And my hand shot up. I looked around 
and no one else’s hand was up. And I go, ‘Oh god. Its a 
rhetorical question. I just fl unked my fi rst business exam.’ 
And then he goes, ‘How many of you are out there to make 
money?’ Every hand shot up. The place went wild. I was 
embarrassed–but... I see myself as the cosmic goof–the 
least likely person to succeed in business. Anyone with a 
good work ethic, little luck, a good product–so long has she 
doesn’t take herself too seriously–can succeed in business.
 “When I was younger, I was always this humorous guy. 
But when I started a business making tempeh I suddenly 
transformed into this serious guy. The conventional wisdom 
was–you don’t want to make this funny; just play it straight. 
You don’t wanna upset the middle class with a joke. And I 
lost tons of money. It was only when I came out with this 
wacky Tofurky product, that people thought was a joke, did 
I start making money. Humor started creeping into the way 
Turtle Island presented itself at that time. The subject lent 
itself naturally to humor. “I could feel I was letting my true 
self come through in the business.”
 One important development: Pasteurizing tempeh by 
using vacuum sealing for longer refrigerated shelf life. This 
has been taking place since the mid-1990s, but it has been 
steadily improved. Refrigerated tempeh has a better texture 
and fl avor than frozen, and requires much less energy use.
 Also: People are increasingly becoming aware of the 
many important benefi ts of fermented foods and fermented 
soyfoods.
 There has been a shakeup at Lightlife Foods. Top 
management has been asked to leave Turner Falls and move 
to Conagra Headquarters in Omaha, Nebraska. At least one 
top manager has quit.
 In June 2010 Turtle Island launched a new product 
which has, so far, been extremely successful–Tofurky Pizza 
(vegan), in 3 SKUs. The cheese they use is the remarkable 
new tapioca-based Daiya Vegan Cheese, made by Daiya 
Foods, a relatively small start-up company in Vancouver, 
Canada (www.daiyafoods.com) that was founded in mid-
2007 by Andre Kroecher and Greg Blake. They have taken 
the cheese-alternative category by storm. You can fi nd 
shredded pieces of Daiya at any Whole Foods Market in the 
non-dairy cheese section.
 Seth asks:
 “Have you heard the joke about the fi re in the vegetarian 
cheese factory? Everything melted except the cheese!” This 
non-dairy cheese really melts and stretches, is gooey and 

tastes great. Amy’s owns the natural foods pizza category but 
Seth’s 3 vegan pizzas are moving up fast on the charts. They 
started to be sold commercially in June 2010.
 Sales of the three Tofurky products (Roast & Gravy, 
Feast, and Roast) reached 353,250 units in calendar year 
2010. Sales have increased every year since Turtle Island 
started making the product in about 1995. The number 
sold has increased every year as follows (numbers prior to 
2002 were rounded off to the nearest thousand): 1995–500. 
1996–1,500. 1997–18,000. 1998–45,000. 2000–84,000. 
2002–118,000. 2004–152,070. 2006–201,108 (one millionth 
Tofurky roast sold!). 2008–308,436. 2009–339,996 (two 
millionth Tofurky roast sold!). 2010–353,250. Total: 
2,360,734.
 Tofurky Feast (3.5 lbs): First sold in November 1995. 
Gone through several incarnations of size and product 
offerings. Current pack holds: two pound Tofurky Stuffed 
Roast, 14 oz Savory Tofurky Gravy, 11 oz Amy’s Vegan 
Chocolate Cake, one set of Tofurky Jurky Wishstixs, Happy 
Tofurky Day card, coupons for Tofurky products. Sold 
Frozen, mainly in Natural Foods stores like Whole Foods, 
Berkley Bowl, etc.
 The Tofurky Roast has always had tofu in it; the fi rst 
two years it was all tofu, no wheat gluten. In 1997 wheat 
gluten was added to give more turkey-like texture and to 
aid in freeze/thaw process. Tempeh Drumettes were part of 
the original Tofurky Feast but were replaced with Cranberry 
Apple Potato Dumplings in 2003, which were in turn 
replaced with Amy’s Vegan Chocolate Cake in 2010.
 Tofurky Roast (26 oz): First sold in October 2002. Only 
the Tofurky Stuffed Roast. Sold Frozen, mainly in Natural 
Foods market.
 Tofurky Roast and Gravy (2.5 lbs): First sold in October 
2005. Includes one 26 oz Tofurky Stuffed Roast and 14 oz 
of Savory Tofurky Gravy. Sold Refrigerated in Mass Market 
accounts like Trader Joes, Publix, Safeway, etc. Address: 
President and Founder, Turtle Island Foods, Inc., P.O. Box 
176, Hood River, Oregon 97031. Phone: (503) 386-7766.

3944. Shurtleff, William; Aoyagi, Akiko. comps. 2011. 
Meals for Millions, Soy, and Freedom from Hunger (1946-
2011): Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 195 p. Subject/
geographical index. Printed 8 Feb. 2011. 28 cm. [373 ref]
• Summary: Begins with a chronology of Meals for Millions 
and Freedom from Hunger Foundation. Contains 72 
historical photos (some in color). http://www.soyinfocenter. 
com/books/141. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

3945. Product Name:  Soy Yogurt [Key Lime, Organic 
Unsweetened Plain].
Manufacturer’s Name:  WholeSoy & Co.
Manufacturer’s Address:  San Francisco, California.  
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Phone: 415-434-3020.
Date of Introduction:  2011 February.
Wt/Vol., Packaging, Price:  Key Lime (6 oz) and 
Unsweetend Plain (24 oz).
How Stored:  Refrigerated.
New Product–Documentation:  E-mail sent by WholeSoy 
& Co. 2011. Jan. 26. “WholeSoy & Co. releases two new 
fl avors.” “The Key Lime is a refreshingly tart and sweet 
extension of the company’s 6-ounce soy yogurt line, 
available in twelve other fl avors. The Organic Unsweetened 
Plain, available in a 24-ounce container, was a direct result 
of consumer requests.
 “Dr. Ted A. Nordquist, founder and CEO of 
WholeSoy & Co., worked with a team, including Dr. Luba 
Shynkarenko-Sichel of Pure Research Products, to create 
WholeSoy’s Organic Unsweetened Plain soy yogurt. Dr. 
Shynkarenko-Sichel developed a unique strain of probiotic 
culture, L. Plantarum LM, over many years of research in 
Ukraine. WholeSoy’s new Organic Unsweetened Plain soy 
yogurt is the fi rst non-dairy unsweetened yogurt to use the L. 
Plantarum LM culture. The culture favors soy so much that 
at production it develops 140 billion CFUs (Colony Forming 
Units) per 8-ounce serving together with the other probiotic 
cultures, L. Acidophilus and B. Bifi dum. This breakthrough 
eliminated the need for the addition of other carbohydrates, 
such as organic sugar, to aid the development of probiotic 
cultures.”

3946. Shurtleff, William. 2011. Results of searches for the 
word “tempeh” in books or magazines on Google Books 
published worldwide in any language from 1975 to 2011 
(Overview). SoyaScan Notes. March 22. Compiled by 
William Shurtleff of Soyinfo Center.
• Summary: This is a search in the “Google Books” database 
for the word “tempeh” anywhere in books or magazines 
published worldwide in any language after Jan. 1, 1975.
 (1) The word “tempeh” anywhere in the document plus 
the word “vegetarian” or “vegetarians” in the title of the 
document: 3,301 hits (results).
 (2) The word “tempeh” anywhere in the document plus 
the word “vegan” or “vegans” in the title of the document: 
2,053 hits (results).
 (3) The word “tempeh” in the title of the document: 971 
hits.
 (4) The word “tempeh” anywhere in the document and 
the word “soy” in the title of the document: 846 hits (results). 
(5) The word “tempeh” anywhere in the document and the 
word “soybean” or “soybeans” in the title of the document: 
39 hits (results). (6) The word “tempeh” anywhere in the 
document and the word “soyfood” or “soyfoods” in the title 
of the document: 17 hits (results).
 (7) The words “tempeh” and “tofu” in the document: 
22,000 hits.
 (8) The words “tempeh” and “miso” in the document: 

9,760 hits.
 (9) The words “tempeh” and “seitan” in the document: 
3,590 hits.
 (10) The word “tempeh” in the document every fi ve 
years: 1970-1974 = 567 hits. 1975-1979 = 999 hits. 1980-
1984 = 1,760 hits. 1985-1989 = 2,670 hits. 1990-1994 = 
2,740 hits. 1995-1999 = 5,390 hits. 2000-2004 = 8,520 hits. 
2005-2009 = 10,700 hits. Address: Soyinfo Center, P.O. Box 
234, Lafayette, California 94549.

3947. Turtle Island Foods, Inc. 2011. The leader of the pack: 
America’s #1 brand of meatless sausages (Leafl et). Hood 
River, Oregon. 1 p. Front and back.
• Summary:  See next page. Front: A color photo shows the 
front panel of Tofurky Kielbasa, Tofurky Beer Brats, and 
Tofurky Italian Sausage packets. In the lower right is a huge 
sausage with grill marks between buns atop all the trimmings 
on a blue plate. On the top bun is a stamp which reads: 
“Approved: Outdoor Grill.” In the lower left front: “KSA 
Parve. Vegan. Since 1980. Family owned and independent. 
www.tofurky.com.”
 Rear: Gives ingredients and nutrition facts for all 
three products. Non-GMO Project logo. Key points: (1) 
#1 selling brand of Meatless Sausages in USA Natural and 
Conventional Markets (according to SPINS/AC Neilsen 
52 weeks ending 12/25/2010). (2) #1 selling item in 
Refrigerated Natural Foods (216 items) (Tofurky Italian 
Sausage). (3) Big juicy size and taste, Great for outdoor 
grills! (4) Organic tofu based. (5) Vegan and kosher. (6) The 
only meatless sausage certifi ed Non-GMO. Address: P.O. 
Box 176, Hood River, Oregon 97031.

3948. Shurtleff, William; Aoyagi, Akiko. comps. 2011. 
History of Erewhon–Natural foods pioneer (1966-2011): 
Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 311 p. Subject/
geographical index. Printed 4 April 2011. 28 cm. [416 ref]
• Summary: Begins with a Preface by James Silver, and 
an Introduction and Chronology of Erewhon by William 
Shurtleff. Contains 93 historical photos, many in color. 
http://www.soyinfocenter.com/books/142. Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
925-283-2991.

3949. Timberlake, Sean. 2011. SFoodies 92: No. 10. Oboro 
Tofu at Eiji (Web article). http://blogs.sfweekly.com/
foodie/2011/05/eiji_oboro_tofu_ sfoodies_92_favorite 
_dishes_2011.php. May 4.
• Summary: This blog is: “SFoodie’s countdown of our 
92 favorite things to eat and drink in San Francisco, 
2011 edition.” A large color photo shows Oboro tofu in a 
ceramic bowl (with garnishes on top); $9.25 for two. The 
blog describes the experience of being served. The curds 
are apparently made by stirring nigari (a coagulant) into 
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hot soymilk at the table. “The texture is otherworldly.” 
The garnishes, in a second bowl, are: sesame seeds, sliced 
scallions, fresh and pickled ginger, shaved bonito fl akes, a 
chiffonade of shiso leaf. But as she spoons a wedge of the 
tofu into your bowl, she suggests you try it fi rst–plain. A 
little real tamari (made without wheat) is also served.
 On the table is a quote (titled “Home made tofu”) about 
oboro from The Book of Tofu, by Shurtleff and Aoyagi. “Like 
the clouds it resembles in so many other ways, oboro is 
transient; in a few moments it will be gone, only to reappear 
as tofu. But before it vanishes or changes form, it may be 
tasted. As soft as the most delicate custard, warm fresh 
curds have the richness of cream and a wonderful subtle 
sweetness.”
 Eiji is at 317 Sanchez (at 16th St.), San Francisco. 
Phone: 415-558-8149. They have been serving oboro since 
at least Jan. 2007. On 13 May 2008 the San Francisco Bay 
Guardian did an online video a story titled “Heavenly oboro: 
SFBG goes to Eiji.” The restaurant opened in mid-June 2006. 
Address: San Francisco blogger.

3950. Shurtleff, William; Aoyagi, Akiko. comps. 2011. 
Artemy A. Horvath–History of his work with soybeans and 
soyfoods (1886-1979): Extensively annotated bibliography 
and sourcebook. Lafayette, California: Soyinfo Center. 126 
p. Subject/geographical index. Printed 12 May 2011. 28 cm. 
[206 ref]
• Summary: Begins with a chronology of Dr. Artemy A. 
Horvath. Contains 62 historical photos, several in color. 
http://www.soyinfocenter. com /books/143. Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
925-283-2991.

3951. Messina, Mark J. 2011. Overview of the recent history 
on the nutritional value of soy (Interview). SoyaScan Notes. 
May 15. Conducted by William Shurtleff of Soyinfo Center.
• Summary: There have long been scientifi c studies that 
raise important questions about the nutritional value of soy, 
especially in the areas of antinutritional compounds in soy 
(goitrogenic properties, protease inhibitors, saponins) and 
fertility / reproductive problems in animals (cheetahs). But 
these traditionally tended to be known mainly to scientists 
and had little effect on the consumption or image of soyfoods 
or soy protein ingredients. Therefore by 1990 the focus of 
attention among soy advocates was developing and they 
were launching good-tasting soy products and introducing 
soyfoods as a good source of protein for people who were 
vegetarians or who wanted to reduce their consumption of 
meat.
 In June 1990 the National Cancer Institute (NCI, where 
Mark worked) organized a workshop on “The role of soy 
products in cancer prevention.” Mark was at the NCI at 
the time and he organized this workshop. As a result of 
that workshop, and the paper published in 1991 from the 

workshop, the NCI funded $3 million worth of research on 
soy. This was the fi rst time a formal health organization had 
recognized the potential health benefi ts of soy beyond just 
the protein it provided, and secondarily when investigators 
recognized that there was funding for soy-related research, it 
caused many academic researchers to become interested in 
the fi eld, because (1) there was considerable research money 
available, and (2) the NCI thinks this is a subject worth 
investigating. workshop is published.
 1991–”The role of soy products in reducing risk of 
cancer: Commentary,” Mark Messina and Stephen Barnes 
published in the J. of the National Cancer Institute. This 
paper identifi es fi ve potential chemopreventives in soy, 
including isofl avones, protease inhibitors, phytosterols, 
saponins, and inositol hexaphosphate [phytic acid]. This 
paper is later used by anti-soy groups or people to say, “Well 
the soy industry has ‘spun’ these potential antinutrients into 
compounds of potential benefi t.”
 1992–Lancet, publishes a letter from Herman 
Adlercreutz et al. as “Dietary phyto-oestrogens and the 
menopause in Japan.” It suggests the low incidence of 
hot fl ashes among Japanese women in Japan is due to 
their consumption of soy because it contains isofl avones 
[phytoestrogens].
 1994–”Soy intake and cancer risk: A review of the in 
vitro and in vivo data,” by Messina, Persky, Setchell, and 
Barnes is the most widely cited article in the soy fi eld for 
years. The majority of studies are supportive of soy reducing 
cancer risk.
 1995 Aug.–”Meta-analysis of the effects of soy 
protein intake on serum lipids,” by James Anderson et al. 
published in New England J. of Medicine. This summary 
of 60 scientifi c studies is probably the most signifi cant 
and infl uential article on the health / medical benefi ts of 
soyfoods ever to be published. It shows that consuming soy 
protein regularly can reduce blood cholesterol by 13%–
which is huge. It receives widespread media coverage (not 
hype, Mark thinks) and leads to a large jump in soyfoods 
consumption in the USA. “It raised the subject to a another 
level.”
 1995 is a huge year for soy from a scientifi c / academic 
viewpoint. The fi rst clinical study on hot fl ashes is also 
published. C. Lamartiniere et al. (Stephen Barnes’ lab) 
publish a paper suggesting that early intake of genistein, 
an estrogenic component of soy, reduces later risk of breast 
cancer in rats.
 1996–The fi rst animal study for osteoporosis is 
published (the fi rst human study for osteoporosis published 
in 1998).
 1998–Mark thinks that this year can be considered the 
peak year for interest in soy in the United States.
 1999 Oct. 26–The US Food and Drug Administration 
(FDA) approves and announces the soy protein health claim.
 1999 Oct. 31 to Nov. 3–About 600 scientists attend the 
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Third International Soy Symposium in Washington, DC. 
Basically every company was thinking about adding soy to 
their product line.
 Did the media hype soy during the 1990s? Mark thinks, 
in retrospect, they did not; they reported, quite fairly and 
accurately, many promising scientifi c reports. Did soy 
companies hype soy? Generally not. They used the soy 
protein health claim to the extent they were allowed to, and 
publicized mainstream media coverage.
 So how did we move from so many positive scientifi c 
studies to the rise of negative messages about soy? It’s pretty 
explainable both from a consumer standpoint and from a 
scientifi c standpoint.
 In Sept. 1995, “Soy products for dairy products? Not so 
fast,” by Sally Fallon (an unknown in the soy community) 
and Mary Enig is published in Health Freedom Newsletter 
(Monrovia, California). This article is later expanded in the 
Utne Reader and then in the Townsend Medical Letter–to a 
roughly 10,000 word article. This is on the consumer side.
 1997–”Dietary genistein exerts estrogenic effects upon 
the uterus, mammary gland and the hypothalamic / pituitary 
axis in rats,” by Santell et al. (Bill Helferich’s lab) shows the 
other side of the promising cancer story–the fi rst scientifi c 
study to do so, and in a very legitimate way. Helferich and 
his students subsequently published many scientifi c papers 
on the potential cancer promoting effects of genistein. Yet 
Japanese women have one-sixth the incidence of breast 
cancer of American women. Toxicologists would reply 
that they are very reluctant to extrapolate from one human 
culture to another because of the possibility that the people 
in one culture may metabolize and respond to a particular 
compound differently than another. Helferich would reply 
that the key risk is post-menopausal exposure, which 
characterizes American women. Only within the last 3 years 
has his hypothesis been refuted to a large extent.
 Even today, but especially back then, when Mark was 
interviewed by the media, he would consciously sound a 
cautionary note and put a damper on the media’s desire to 
portray soy as a “miracle food” or “magic bullet.” Mark 
almost always ran into problems with the media. In a lot of 
articles, the media would interview 4-5 scientists (of which 
Mark was one) and, for 10 big articles in a row, the story 
would end up reading “... but according to Mark Messina” 
[we need more data before we can be sure]. Mark would get 
calls from clients asking why he was always the one who 
was sounding the note of caution. Scientists who are actually 
researching a particular fi eld or subject, tend to exaggerate 
their fi ndings; it serves them well. This is not the fault of the 
media.
 By the late 1990s scientists began to realize that the 
hypotheses about soy helping to reduce hot fl ashes was 
impressive, and enthusiasm waned. However the hypothesis 
that soy strengthens bones has been extremely active area of 
research over the past decade. 2000–A year after the health 

claim, the American Heart Association endorsed soyfoods.
 2000 May–”Tragedy and hype: The Third International 
Soy Symposium,” by Sally W. Fallon and Mary G. Enig is 
published in Nexus (April/May p. 15-20, 69), a little-know 
periodical in New Zealand. Mark thinks that this article, 
forever circulated on the Internet and in the print media, 
actually had more of an impact than Kaayla Daniels’ book. 
The book and the article can be said to have started the anti-
soy movement in the United States.
 2000 about–The mainstream media started to do a 
complete reversal on soy. They did it, in part, because they 
had already written all the articles about the benefi ts of soy. 
Bill Helferich’s research began gradually to come to the 
forefront, and little by little the image of soy began to be 
tarnished.
 2005 Feb.–The Whole Soy Story: The Dark Side of 
America’s Favorite Health Food, by Kaayla T. Daniel is 
published. Mark thinks this book was quite important in 
creating a negative image for soy. Continued. Address: PhD, 
429 Calhoun St., Port Townsend, Washington 98368.

3952. Messina, Mark J. 2011. Overview of the recent history 
on the nutritional value of soy. Part II (Interview). SoyaScan 
Notes. May 15. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: Continued: Almost all of the negative Web 
articles about soy have the Weston A. Price Foundation 
[Sally Fallon and Kaayla T. Daniel] as their source.
 When did the negative stories / postings on the Web start 
to become a signifi cant part of the total soy picture? When 
did these articles reach a critical mass at which point Web 
users began to notice that there were a lot of web articles 
saying that soy was not a healthy, benefi cial food? Mark 
thinks this happened in about 2005.
 2005 Aug. “Effects of Soy in Health Outcomes,” by E. 
Balk et al. is published. This U.S. government funded a study 
that was conducted by the Agency for Health Care Research 
and Quality (Tufts University actually did the study). It 
basically said that in none of the claims about soy having 
benefi ts was the evidence conclusive. Basically a review of 
the literature, it was a huge study (xiii + 223 pages) that cost 
$1 million and got a lot of publicity.
 2006 Aug. 13–Mark is taken apart in a major article 
(cover story) in the San Francisco Chronicle Magazine (a 
weekly magazine) by James Nestor. The writer wanted to 
make the point that “maybe soy isn’t as great as it seems.” 
Mark was completely unprepared for that because all 
interviews before that were about the benefi ts of soy and 
it was always a reasonable reporter with a solid nutritional 
background. Mark started to talk frankly with Nestor, not 
realizing what his angle was. Mark’s quotes that appeared in 
the article were such that Mark was devastated for the next 
six months. He even lost sleep over it. He was quoted in the 
article as saying that Kaayla Daniel has a mail-order degree; 
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she does, but that is not the type of statement that Mark 
would like to have attributed to him. After that interview, 
Mark required that he must approve all quotes. He would 
often say that he would talk to a reporter “on background” 
but would like to approve any quotes. Mark remembers this 
interview because it was at this time the mainstream media 
began to move in the opposite direction in their attitude 
toward soy. That was a turning point.
 2006–The American Heart Association “killed soy.” 
The paper was: Sacks, Frank M., et al. 2006. “Soy protein, 
isofl avones, and cardiovascular health. An American Heart 
Association Science Advisory for Professionals from the 
Nutrition Committee.” They said it doesn’t deserve a health 
claim, it doesn’t do anything for hot fl ashes, osteoporosis, or 
cancer (and may have some harmful effects), but soyfoods 
themselves are okay because they are low in saturated fat and 
high in protein; stay away from supplements of course. Mark 
is now working with some people to see if they can get the 
AHA to update their position because (1) the paper was not 
well done; and (2) the data in the last 5 years have been very 
unsupportive of everything said in this paper.
 So two reviews in a row say that soy offers no health 
benefi ts aside from having a good nutrient profi le, and there 
could be some potential harmful effects.
 But within the last 5 years, research has generally 
supported the health benefi ts of soy. (1) Concerning breast 
cancer, the data have been dramatically in support of safety. 
Its just remarkable. Four epidemiological studies (2 in 
the U.S. and two in China) show that soy intake, after a 
diagnosis of breast cancer, actually improves prognosis. So 
the human data shows the opposite of what Bill Helferich’s 
lab showed–safety plus potential benefi t. In the latest study, 
of women with breast cancer from California, they followed 
3,000 women for 7 years. There was a 54% reduction in the 
risk of mortality!
 (2) Concerning hot fl ashes–Mark has been working 
on a meta-analysis (of 19 studies) for 3 years which shows 
consistent effi cacy of isofl avones for alleviating hot fl ashes. 
It shows about a 50% reduction in severity and frequency. 
Some edible soy products are more effective than others. 
Soyfoods are not as effective as supplements. Most of the 
studies nowadays are done using supplements.
 Can the negative comments by the anti-soy faction 
on the web be supported by scientifi c studies or not? They 
cannot. The comments by Weston A. Price Foundation are 
either completely inaccurate or very unbalanced and one-
sided. Mark gets Google searches every day and he sees 
exactly what they are saying. (1) Soy contains phytates, 
which inhibit mineral absorption, so they cause mineral 
defi ciencies. And then they list all the problems with mineral 
defi ciencies. (2) Soy contains protease inhibitors (e.g., 
trypsin inhibitors). (3) Soy contains isofl avones, which cause 
cancer–citing crazy studies. So we have to make a clear 
distinction between negative scientifi c studies on soy, and 

negative information about soy on the Web–which is of a 
totally different type.
 One thing Mark fi nds very interesting: If you study 
what Weston A. Price Foundation has said, they rarely even 
comment on isofl avones and breast cancer. Mark thinks they 
have put themselves in a box. They have been in favor of 
fermented soyfoods apparently because fermented soyfoods 
were the fi rst soyfoods, fermentation hydrolyzes phytates, 
and it inactivates some of the protease inhibitors. In addition, 
they created the impression that fermented foods don’t 
contain isofl avones. Yet they must recognize that they do; 
even Joseph Mercola now understands that they do. If you 
believe in Helferich’s studies, it becomes diffi cult to make 
the argument that fermented soyfoods are safe.
 Does Mark believe that the isofl avones found in 
soyfoods are generally benefi cial or harmful or neither? 
It looks like they improve the health of the arteries in 
postmenopausal women; they make the walls more fl exible. 
That is a modest benefi t. They also reduce hot fl ashes. Mark 
thinks that everything else is speculative. The only possible 
concern is the latest research on the effect of soy on thyroid 
function. That could be important if it stands up to scrutiny. 
Address: PhD, 429 Calhoun St., Port Townsend, Washington 
98368.

3953. Gainesville Sun (Florida). 2011. Obituary: Harrison, 
Dr. David W. May 29.
• Summary: “Dr. David W. Harrison, Age 90, Retired 
Medical Doctor with 30+ Years of Missionary Medical 
Service in Africa, US Army Veteran, died Thursday, May 26, 
2011, at E.T. York Care Center (Gainesville, Florida).
 “Dr. Harrison, a self-supporting Seventh-Day 
Adventist Medical Missionary, has done pioneering work 
in introducing soybeans and soyfoods into Africa starting 
in the 1960s. Africa Basic Foods, which he founded in 
Uganda in 1962, was the earliest known company in Africa 
to make and market a line of commercial soyfoods. His work 
with soybeans and soyfoods in Ghana, Uganda, and Kenya 
affected the lives and nutritional well-being of thousands 
of people from government offi cials to school children and 
villagers.
 “Born into a black Seventh-day Adventist family in 
Nebraska in 1921, the family moved to California when 
he was fi ve years old. He received his B.S. Degree from 
Pacifi c Union College and attended Loma Linda University, 
where he earned his M.D. Degree in 1945. Dr. Harrison 
interned at Harlem Hospital (New York City) and began his 
medical career in North Carolina. From there, he was called 
to military service (in 1951). He earned a degree in public 
health in Texas in 1951 then went to Korea for a year as a 
Captain in the Army, working with the United Nations Civil 
Assistance Command. There he fi rst began to develop an 
interest in nutrition to supplement the strong education he 
had received in nutrition at Loma Linda Medical School. 
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Back in the United States, he was a Resident in General 
Surgery at a hospital connected with Duke University.
 “Funeral Services will be held 11:00 AM Tuesday, May 
31, 2011, at Duncan Brothers’ Chapel (Gainesville, FL) with 
Pastor Joseph P. Lewis offi ciating. Burial (with Military 
Honors) will follow at the Florida National Cemetery 
(Bushnell, FL) at 2:30 PM. Dr. Harrison will only be viewed 
at the Chapel 1 hour prior to the Services–And with the 
Processional.
 “Dr. Harrison is immediately survived by: Wife–Edith 
Stokes-Harrison of Gainesville, FL; Sons–William Kenneth 
Bennett (& Janis) of Orlando, FL, David Michael Bennett 
of Washington, DC and David W. Harrison (& Fatima) of 
Upper Marlboro, Maryland; Daughters–Liza Widmer and 
Linda Stokes of Gainesville, FL; Grands; Great Grands; 
Nieces & Nephews; In-Laws; Cousins; & Friends.”
 “Arrangements entrusted to: Duncan Brothers’ Funeral 
Home, 428 NW 8th Street, Gainesville, Florida.”

3954. Zhou, Ying; Alekel, D.L.; Dixon, P.M.; Messina, M.; 
Reddy, M.B. 2011. The effect of soy food intake on mineral 
status in premenopausal women. J. of Women’s Health 
(Larchmont) 20(5):771-80. May. [63 ref]
• Summary: “Incorporating about 19 gm soy protein from 
soy foods for 10 weeks had no signifi cant effect on iron or 
zinc status, bone resorption or formation, or thyroid hormone 
status in premenopausal women.” Address: 1. Dep. of Food 
Science and Human Nutrition, Interdepartmental Graduate 
Program in Nutritional Sciences, Nutrition and Wellness 
Research Center, Iowa State Univ., Ames, Iowa.

3955. SoyaScan Notes. 2011. History of early Japanese tofu 
shops in the United States (Overview). June 1. Compiled by 
William Shurtleff of Soyinfo Center.
• Summary: In 1905 there were 6 Japanese tofu shops in the 
United States; 2 in Los Angeles, and 1 each in San Francisco, 
Sacramento, San Jose, and Isleton–all in California.
 By 1910 at least 61 Japanese tofu shops had been 
established in the USA, by 1920 at least 166, by 1930 at least 
293, by 1940 at least 392, and by 1950 at least 425.
 The fi rst Japanese tofu shop in Washington state was in 
operation by 1906 (in Seattle); in Utah by 1907 (Ogden); in 
Nevada by 1908 (Reno); in New York by 1911 (Brooklyn, 
NYC), and in Idaho by 1913 (Sugar City). Thus, almost all 
of the earliest known tofu shops in the United States were 
started by people of Japanese ancestry–most of them in small 
communities in California, Oregon and Washington.
 How do we know all this? Largely because of two 
remarkable public directories published in San Francisco 
by the Nichibei Shinbun-sha (Japanese American News 
Inc.). The fi rst, published from 1905 to 1916, was titled 
Zaibei Nihonjin Nenkan, retitled Nichi-Bei Nenkan in 1909 
(Japanese-American Yearbook). The second, published from 
1919 to 1941, was titled Nichibei Jûshoroku (The Japanese 

American Directory).
 There is, unfortunately, no known corresponding 
directory listing Chinese businesses in the United States. 
Address: Founder & Director, Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549.

3956. Nichi Bei Weekly. 2011. Northern California Soy & 
Tofu Festival: Come discover the joy of soy. June 2-8. p. 5-7. 
Cover story.
• Summary: This issue announces the fi rst Northern 
California Soy & Tofu Festival to be held on June 11, in 
San Francisco Japantown, Peace Plaza, 11 am–4 pm. It is 
sponsored by the Nichi Bei Foundation and many large 
corporate sponsors. Gold sponsor: Pacifi c Gas and Electric 
Company. Silver sponsors: Kikkoman, Union Bank.
 The main article on page 6 is titled “Soy to the world: 
Small businesses explore varied tastes, textures,” by Akiko 
Minaga (Nichi Bei Weekly Contributor). It discusses 
Megumi Natto, Hodo Soy Beanery, San Jose Tofu, and 
Sacramento Tofu.
 A second article by her (on the same page) titled “Soy, 
the magic bean: The many benefi ts of soy” discusses tofu, 
soymilk, beauty treatments, soy clothing, soy ink, etc.
 A sidebar is titled “Tofu: A brief 2,000 year history,” by 
William Shurtleff of Soyinfo Center.
 Photos show: (1) Chester Nozaki and his wife, Amy, 
owners of San Jose Tofu. (2) Alvin and Dorothy Kunishi, 
owners of Sacramento Tofu. (3) Minh Tsai, owner of Hodo 
Soy Beanery. Address: P.O. Box 15693, San Francisco, 
California 94115. Phone: (415) 673-1009.

3957. Shurtleff, William; Aoyagi, Akiko. comps. 2011. Li 
Yu-ying (Li Shizeng)–History of his work with soyfoods 
and soybeans in France, and his political career in China and 
Taiwan (1881-1973): Extensively annotated bibliography 
and sourcebook. Lafayette, California: Soyinfo Center. 163 
p. Subject/geographical index. Printed 8 June 2011. 28 cm. 
[203 ref]
• Summary: Chronology of Li Yu-ying (Courtesy name: Li 
Shizeng).
 Li is generally known to the world as Li Shizeng (his 
“courtesy name”), whereas he used his original name, Li 
Yu-ying, on all of his soy-related documents (books, articles, 
patents, etc.).
 Li Yu-ying (pinyin: Li Yuying) was one of the most 
remarkable and creative fi gures in the early history of 
soyfoods in France and Europe. In 1912 he wrote one of the 
most important books to date about soybeans and soyfoods 
in Europe. He was the fi rst person from East Asia to think 
about soyfoods like a Westerner, to grasp the great potential 
for soyfoods in the West, to start a soy dairy in Europe, to 
design modern equipment for making soymilk and tofu, to 
develop, make and market a full line of original Western-
style soyfoods in Europe, to popularize commercial tofu 
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and soymilk, and to play a key international role in the 
transmission of soyfoods from East to West.
 Li’s work with soy (especially tofu and soymilk) and 
his work with politics always went together and were deeply 
connected.
 He later became an important person in Chinese history–
one of the “four elder statesmen of the Kuomintang.”
 1881 May 29–Li Yü-ying is born into a prominent 
family in Beijing, China, although his native place was 
Kaoyang, Chihli (Hebei). His father, Li Hongzao (Li 
Hung-tsao), was a dignitary at the Imperial Court of the 
Qing / Manchu dynasty. He held high offi ces in the Qing 
government such as Grand Councillor and tutor to Tsai-
ch’ien, the T’ung-chi emperor. Li’s mother, who was his 
father’s second wife, was Mrs. Yang Shao-Ji.
 Li is the youngest of fi ve brothers (two of whom died 
at an early age). He had either 3 or 4 sisters, three of whom 
died at an early age.
 Li later wrote (in Le Soya in 1911) that his father had 
been “nourished from the fi rst year with soymilk. He is now 
37 years old and has always been in excellent health.” Yet his 
father died in 1897!
 Li is exposed to reformist ideas at an early age. In China 
he studies in an environment open to Western / Occidental 
ideas and culture.
 1897–Li’s father dies in China. The Qing government 
awards Li and his elder brother the high rank of lung-chang.
 1897–Li (age 17) marries Yao Tongyi (Yao T’ung-yi, 
who was Li’s older cousin). They have two children. Li 
Zongwei (Li Tsung-wei), a son, was born in 1899 in China 
and died in 1976. Li Yamei (Li Ya-mei; called “Micheline”), 
a daughter, was born in 1910 in Paris, France. Li’s son 
married Ji Xiengzhan and his daughter married Zhu Guangyi. 
From this marriage, Li had two grandsons (Li Dayang and 
Li Eryang) and one granddaughter (Li Ailian) (Boorman & 
Howard 1967, p. 321; Yang 1980).
 1899 ca.–Li’s coming-of-age capping ceremony. His 
parents give him the “courtesy name” Li Shizeng, which is 
used mostly in his political and public life, and is the name 
by which he is known to the world.
 1901–Li meets Zhang Renjie (Chang Jen-chieh), with 
whom he establishes a life-long friendship. The two young 
men have many common interests, the strongest of which is 
the desire to travel abroad.
 1902–When Sun Baoqi (Sun Pao-ch’i) is appointed 
minister to France, they join his staff as attachés. Over 20 
government and private students travel in the group. In 
June, on his way to France, Li stops for a while in Shanghai, 
where he meets Wu Zhihui (Wu Chih-hui) and Cai Yuanpei 
(Ts’ai Yuan-p’ei), who were also later to become his lifelong 
friends.
 1903–Li arrives with the group in Paris. He is age 22. 
This group soon becomes widely known among Chinese, and 
later among Chinese historians, as “The Paris group.”

 1903-06–Li abandons his intention of becoming a 
Mandarin in order to undertake studies in agronomy at the 
Chesnoy School of Practical Agriculture (Ecole pratique 
d’agriculture de Chesnoy) at Montargis, about 60 miles 
southwest of Paris.
 1905–Li presents his fi rst paper on soy (in French) 
at the Second International Dairy Congress in Paris; it is 
later published in the proceedings. He emphasizes that the 
introduction of soybean milk to Western countries would be 
highly benefi cial to public health and to the budget of the 
poor.”
 1905–Wu Zhihui arrives in Paris in late 1905 and 
joins with Li and with Zhang Renjie in founding the World 
Society (Shi Jie She; W.-G. Shih-chieh-she), a cultural and 
revolutionary publishing house with an affi liated printing 
establishment.
 In early 1907 Zhang, who was from a wealthy Chinese 
family and was running a successful import-export company 
between Paris and China, fi nanced the establishment of an 
important Chinese-language weekly magazine titled New 
Century (Xin Shi Ji; W.-G. Hsin shih-chi), which began 
publication on 22 June 1907 and issued 121 numbers before 
ceasing publication on 21 May 1910 because of heavy 
fi nancial losses. Li and Wu, both of whom had become 
ardent anarchists, wrote most of the articles for the magazine. 
“For three years this journal was to champion the causes of 
anarchism and revolution, reaching Chinese students and 
intellectuals in all parts of the world” (Scalapino & Yu 1961. 
Boorman & Howard 1967).
 1906-10–Li leaves Montargis for Paris where he enrolls 
in biochemistry, chemistry and biology at the Sorbonne and 
works as an intern in the laboratory of Gabriel Bertrand at 
the Pasteur Institute. Under Bertrand, he conducts research 
on soybeans.
 1907–Li and Xia Jianzhong (Hsia Chien-chung) 
establish the Far Eastern Biological Society (also called 
Biological Society of the Far East; Société biologique de 
l’Extrême-Orient). Made up of physicians, scholars (men of 
letters), and businesspeople, this society would seem to have 
as its principal goal to make known and have used in Europe 
the pharmaceutical and agricultural products of the Far East 
[East Asia]. Li has by now done considerable research on the 
soybean at the Pasteur Institute.
 1907–Li, still a Chinese citizen, joins the Tongmenghui 
(Chinese Revolutionary Alliance), a clandestine resistance 
movement, founded by Sun Yat Sen, that aims at giving 
China back to the Chinese people, establishing a republic, 
and redistributing the land equitably.
 1907–During this time, Li develops his political 
philosophy as an anarchist, drawing inspiration from the 
thought of Kropotkin, Proudhon, and Elisée Reclus (1830-
1905), with whose nephew Li was personally acquainted.
 In 1907 the fi rst nucleus of anarchists appears in Paris. 
Its most important members are Li Yuying, Wu Zuihui, and 
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later Zhang Ji (Chang Chi). Although Laozi / Lao Tzu, the 
ancient Chinese sage, was also an anarchist, the Paris group 
tended to dismiss or even actively oppose any association of 
anarchism with traditional culture.
 1908–Li becomes a vegetarian–and apparently remains 
one for the rest of his life. He also decides to establish a 
company to manufacture soybean products (Boorman & 
Howard 1967, p. 319).
 1908–According to several sources, Li publishes his 
fi rst book, The Soybean (Le Soja) (Huang Shirong 1908; 
Yang 1980). Note: We have never seen this book or seen it 
cataloged. The earliest book we have seen by Li about soy 
was published in 1910 in Chinese.
 1908 or 1909–After 6 years in France, Li returns to 
China to raise funds for his tofu company ($400,000 of 
startup capital). Six months later he returned to France with 
fi ve workers and (apparently) a large supply of Chinese 
soybeans and coagulant. In France he and his engineers 
design modern equipment to transform soybeans into 
soymilk and then tofu. Li establishes the world’s fi rst soy 
dairy, named the Tofu Manufacturing Co. (Usine de la 
Caséo-Sojaïne), located in a large brick building at 46-48 
Rue Denis Papin, Les Valées, Colombes (near Asnières), a 
few miles northwest of Paris. He has two main reasons for 
establishing this plant: (1) He believes that soya could help 
China to meet its dietary needs and he wants to develop a 
model processing plant; (2) He wants to be able to provide 
work for about 30 worker-students that he brings from 
China to whom he provides additional intellectual training 
by setting up evening classes. The young Chinese workers 
use their wages to pursue their studies in France. They are 
escorted to France by Qi Rushan (Ch’i Ju-shan), whose elder 
brother, Qi Zhushan (Ch’i Chu-shan) managed the factory. 
Within a year, a second round of workers arrived from China 
to work at the tofu factory.
 1909–Li welcomes his friend, Sun Yat Sen, on a visit 
to Paris, to his Tofu Manufacturing Co., located just outside 
of Paris. Sun wrote: “My friend Li Shizeng has conducted 
research on soybeans and advocates eating soybean foods 
instead of meat.”
 1910 Dec.–Li applies for the world’s fi rst soymilk 
patents (British Patents No. 30,275 and 30,351). The fi rst 
patent is titled “Vegetable milk and its derivatives” and 
the second concerns fermented soymilk. He is issued both 
patents in Feb. 1912. The fi rst patent is packed with original 
ideas, including various French-style cheeses and the world’s 
fi rst industrial soy protein isolate, called Sojalithe, after its 
counterpart, Galalith, made from milk protein. Li notes that 
Sojalithe could be used as an ivory substitute.
 Also, on Dec. 27, he applied for two French patents, 
No. 424,124 concerning soy fl our and its derivatives, and 
No. 424,125 concerning food products and condiments made 
from the soybean. He was issued both patents on 5 May 
1911. (Continued). Address: Soyinfo Center, P.O. Box 234, 

Lafayette, California 94549. Phone: 925-283-2991.

3958. Shurtleff, William; Aoyagi, Akiko. comps. 2011. Li 
Yu-ying (Li Shizeng)–History of his work with soyfoods 
and soybeans in France, and his political career in China and 
Taiwan (1881-1973): Extensively annotated bibliography 
and sourcebook (Continued–Document part II). Lafayette, 
California: Soyinfo Center. 163 p. Printed 8 June 2011. 28 
cm. [203 ref]
• Summary: (Continued): 1910–Li’s fi rst major book, Ta 
Tou: Le Soja (The Soybean) is published in Paris by the Far 
Eastern Biological Society (Société biologique de l’Extrême-
Orient; 66 pages). It is written entirely in Chinese.
 1910–While on a trip to China, Li attends the Nanking 
Exposition, where he sees 400 soybean varieties on display 
from various provinces. He may have been looking for 
new varieties to use for making tofu in has factory, or for 
cultivation in France (Li 1911. Jan. 12, p. 50). Also in 1910 
a third round of workers arrives from China to work at the 
tofu factory. The total number of workers is now more than 
30. When the workers are not working, they are studying 
Chinese and French; they are not allowed to drink, smoke, or 
gamble.
 1911 May 15–Li serves his vegetarian ham (jambon 
végétal), soy cheese (fromage de Soya), soy preserves 
(confi tures de Soya, such as crème de marron), soy bread 
(pain de Soya), etc. at the annual lunch of France’s national 
Society for Acclimatization (Société d’Acclimatation) in 
keeping with its tradition of introducing new foods from 
little-known plants (Bois 1927, p. 126).
 1911 April–Li applies for three more French patents, and 
one U.S. patent, related to soy.
 1911 Sept.–From Sept. 1911 to April 1912 Li 
collaborates with Mr. L. Grandvoinnet (a French 
agricultural engineer who works with Li at his tofu plant), 
to write a series of eight articles titled “The Soybean” (Le 
Soja), published in consecutive issues of the periodical 
L’Agriculture Pratique des Pays Chauds (Bulletin du Jardin 
Colonial). This series is both an expansion and a reworking 
of the ideas presented in Li’s Chinese-language book of 
1910, for these articles are now intended to be read by 
Frenchmen rather than Chinese.
 1911 Oct.–Li returns to China during the Xinhai 
Revolution (or Revolution of 1911). The revolution began 
with the Wuchang Uprising of 10 Oct. 1911 and ended 
with the abdication of Emperor Puyi on 12 Feb. 1912. The 
overthrow of the Qing / Manchu dynasty and its last emperor 
marks the end of thousands of years of powerful imperial 
rule; theoretically this would usher in a new era in which 
political power rested with the people. However, in reality, 
China became a fragmented nation dominated by warlords.
 1912 -The pioneering series of eight articles by Li and 
Grandvoinnet is published as a book: Soya–Its Cultivation, 
Dietary, Therapeutic, Agricultural and Industrial Uses 
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(Paris: A Challamel, 150 p.). Their magnum opus, it is one of 
the earliest, most important, infl uential, creative, interesting, 
and carefully researched books ever written about soybeans 
and soyfoods. Its bibliography on soy is larger than any 
published prior to that time. Only Die Sojabohne, by 
Haberlandt (1878) and Le Soya, by Paillieux (1880) can rival 
it in infl uence–but not in scope concerning soyfoods.
 1912 April–Li Yuying, Wu Zhihui, and Cai Yuanpei 
establish in Beijing the Society for Frugal Study in France 
(liufa jianxuehui; W.-G. Liu-fa chien-hsueh hui), with the 
intent of preparing young Chinese for low-cost studies 
(China $600 a year) in France. It is also known as the 
Society for Rational French Education (la Societé Rationelle 
des Etudients Chinois en France). A preparatory school 
is established in Beijing to teach French for 6 months to 
aspiring students.
 In Jan. 1913 the fi rst group of 30 students reaches 
France. Li arranges for them to be admitted to the College 
of Montargis, south of Paris. In all, this thrift-study program 
enables more than 100 students to study in France (Boorman 
& Howard 1968, p. 320).
 1913 Sept.–After the so-called second revolution in 
China collapses, most Kuomintang leaders are forced to fl ee 
China. Li, together with Wang Ching-wei and Tseng Chung-
ming, take their families to France. Wang lived with Li in 
Montargis and lectured to the thrift-study students.
 1915 June 5–Telegram from Li (in France) to Wu 
Zhihui: Sales of tofu are getting better. During the fi rst 5 
years, tofu sales averaged 500 pieces (cakes) per month, 
but they have been increasing ever since. Sales of tofu have 
averaged 10,000 pieces a month this year, and sometimes 
they are more than 17,000 pieces a month (Li 1980, p. 306).
 1916–When Cai Yuanpei becomes chancellor of Peking 
University, he invites Li Shizeng to join its faculty as 
professor of biology. Li’s tofu factory is forced by wartime 
conditions to suspend operations (Borman & Howard 1967, 
p. 320).
 1917–Li returns to China.
 1919 May 4–The May Fourth Movement starts in China. 
It grew out of dissatisfaction with the Treaty of Versailles 
settlement (which awarded Shandong province to Japan). 
An anti-imperialist, and cultural movement, it marked the 
upsurge of Chinese nationalism and a re-evaluation of 
Chinese cultural institutions, such as Confucianism. Li was 
an active participant, especially as a theorist.
 1920–Li sponsors the establishment of the Sino-French 
University near Beijing (and serves as chairman of the 
board), and the Institut Franco-Chinois de Lyon in France; it 
was housed in a fortress in Lyon which had been donated by 
the French government. The Chinese government in Canton 
gave fi nancial support. Wu Zhihui accompanied the fi rst 
group of students from China to Lyon and became president 
of the Institut (Boorman & Howard 1967, p. 320).
 1924 Jan.–At the First National Congress of the 

Kuomintang, held at Canton (today’s Guangzhou), Li and 
Wu Zhihui are elected to the Party’s Central Advisory 
Committee (Boorman & Howard, p. 320).
 1924 Oct.–After warlord Feng Yuxiang occupied Beijing 
and took control of the Peking government, he decided to 
expel Puyi (China’s last emperor) from the Forbidden City. 
Li Shihzeng was appointed the civilian representative to the 
eviction, which took place on Nov. 5. Li was then appointed 
chairman of the committee in charge of the inventory and 
custody of the palace treasures (Boorman & Howard, p. 
320).
 1925–The Beijing Palace Museum is established in the 
Forbidden City (gugong), with Li as chairman of the board 
and I Peiji (Yi P’ei-chi) as curator.
 1925–Li makes great efforts to secure the return 
to China of the French portion of the Boxer Indemnity 
Fund–which is to be used only for cultural and educational 
activities. After long negotiations, a Sino-French agreement 
is signed in 1925. All of this money is funneled through Li; it 
ensures him a position of power at least through World War 
II; he probably used a very small portion of it to fi nance his 
personal projects. This, plus money from his wealthy family, 
were probably his main sources of income for the rest of his 
life.
 1925–In France, Li is created a Commandeur de la 
Legion d’Honneur in recognition of his efforts on behalf of 
Sino-French cooperation (Boorman & Howard, p. 320-21).
 1925 March 12–Sun Yat Sen dies unexpectedly in 
Peking. This is a setback for the Kuomintang and for the 
Republic of China.
 1927–During the Kuomintang split into left and right 
factions, Li Shizeng, Wu Zhihui, Cai Yuanpei, and Zhang 
Renjie (all longtime friends since their days in Paris), 
staunchly support the conservative faction of Chiang 
Kai-shek. They are among the members of the Central 
Supervisory Committee who meet in Shanghai in April 
and adopt a resolution demanding the expulsion of all 
Communists from the Kuomintang. They also support the 
government established by Chiang Kai-shek at Nanking on 
April 18 in opposition to the Wuhan regime. In later years 
these four become known as the “four elder statesmen of the 
Kuomintang” (Boorman & Howard 1967, p. 321, 319).
 1927–Li is now connected with the Kai Cheng Bean 
Product Company in Peking. Li’s former Tofu Manufacturing 
Company (L’usine de la Caséo-Sojaïne), is now Société 
Française pour l’exploitation du soja et de ses derives, 
located at 48 Rue Denis-Papin, Les Valées-Colombes 
(Horvath 1927, p. 19, 36-37).
 1928–Li is a sponsor of the Academia Sinica.
 1929–Li is a sponsor of the National Peiping Research 
Academy.
 1929 Oct.–Chiang Kai-shek’s new government at 
Nanking promulgates regulations for the palace museum and 
confi rms Li as chairman of the museum’s board of directors. 
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He holds this offi ce until Nov. 1932.
 1932–Li goes to Geneva, Switzerland, to organize 
the Chinese delegation to the International Committee on 
Intellectual Cooperation sponsored by the League of Nations. 
While at Geneva he establishes the Sino-International 
Library. After returning to China, Li commutes regularly 
between Shanghai, where he lives, and Nanking, where 
he participates in government and party affairs (Boorman 
& Howard 1967, p. 321). (Continued). Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
925-283-2991.

3959. Shurtleff, William; Aoyagi, Akiko. comps. 2011. Li 
Yu-ying (Li Shizeng)–History of his work with soyfoods 
and soybeans in France, and his political career in China and 
Taiwan (1881-1973): Extensively annotated bibliography 
and sourcebook (Continued–Document part II). Lafayette, 
California: Soyinfo Center. 163 p. Printed 8 June 2011. 28 
cm. [203 ref]
• Summary: (Continued): 1937 July–The Sino-Japanese war 
begins. Li, who is in Europe traveling between Paris and 
Geneva, returns to China.
 1941–Li’s fi rst wife, Yao Tongyi dies in Paris. They had 
been married for 43 years.
 1941–Li leaves war-torn China and travels to New 
York, where he maintains residence until mid-1945, when he 
returned to China. But he made several trips to Chunking and 
Kunming during World War II (Boorman & Howard 1967, p. 
321).
 1943–Li meets Mrs. Ru Su (“Mrs. Vegetarian”), who 
lives in New York and is Jewish. She becomes his “partner” 
but they never married. They were involved from 1943 to 
1947, but Li lived in the USA only from 1943 to 1945. In 
1947 Li telegrammed Mrs. Ru Su that he had decided to 
marry a Chinese lady.
 1945-mid–Li returns to China. He and Yang Jialo (Yang 
Chia-lo) work together to compile an encyclopedia, the fi rst 
volume of which is published in 1946.
 1946 Feb. 14–Li marries for the second time to Lin 
Sushan (Lin Su-shan) in Shanghai. She had been married 
before and divorced. He sends a telegram from Shanghai to 
many of his friends.
 1947 March 16–Li (Rector of the National Peiping 
Research Academy) attends Europe’s First Soya Congress 
in Paris, France (at the City University). Attended by the 
greatest soy researchers and advocates in France, it has been 
organized by the French Bureau of Soya (Bureau Français 
du Soya), the Laboratory of Soya Experiments (Laboratoire 
d’Essais du Soya), and the France-China Association 
(l’Association France-Chin).
 1948 Sept.–Li travels to Beijing to celebrate the 19th 
anniversary of the National Peiping Research Academy.
 1949 late–When the Chinese Communists begin to 
threaten Beijing, Li fl ees China and moves to Geneva. At 

about the same time, Chiang Kai-shek and the Kuomintang 
fl ee China and move their seat of government to Taiwan.
 1949-1950–Li and his wife live in Geneva, Switzerland, 
where he remains until 1950, when Switzerland recognizes 
the People’s Republic of China. He then moved to 
Montevideo, Uruguay, taking the Sino-International Library 
Collection with him.
 1950-1954–Li and his wife live in Montevideo, 
Uruguay. His wife dies there in 1954.
 1954–Li starts to maintain a second home in Taiwan. 
From here he serves as national policy advisor to Chiang 
Kai-shek and a member of the Central Appraisal Committee, 
which superseded the Central Supervisory Committee.
 1957–Li marries for the third time to Tian Baotian 
(T’ien Pao-t’ien) in Taipei, Taiwan. He was age 76-77 and 
she was 42 (and lovely) (Yang 1980).
 1973 Sept. 3–Li dies in Taiwan (probably in or near 
Taipei) at age 92 years, 3 months and 5 days. His large 
funeral ceremony is attended by many of Taiwan’s highest 
dignitaries, politicians, and members of the Kuomintang. He 
is buried in Taiwan.
 Conventions used above:
 Spelling: The names of Chinese people and places 
are spelled using the pinyin system of romanization. On 
the fi rst mention, the spelling using Wade-Giles system of 
romanization is given in parentheses. The name should be 
pronounced the same regardless of spelling. Example of a 
person–Li Hongzao (Li Hung-tsao).
 Order of Chinese personal names: The family name is 
always written fi rst, followed by the given name–the name 
given about a month after birth. Example: Li Hongzao.
 Dates: All dates are based on the Western (Gregorian) 
calendar.
 In documents cited in the following bibliography: We 
follow the conventions used in that document–including 
which name to use (courtesy name vs. original name) when 
discussing a person. For example, many English-language 
books and articles before the 1980s use only the Wade-Giles 
system of romanization, but almost all write personal names 
with the family name fi rst. Address: Soyinfo Center, P.O. 
Box 234, Lafayette, California 94549. Phone: 925-283-2991.

3960. SoyaScan Notes. 2011. Chronology of early U.S. 
commercial soymilk products with the word “soy milk” 
or “soymilk” in the product name. June 10. Compiled by 
William Shurtleff of Soyinfo Center.
• Summary: As of today, our SoyaScan database contains 
434 records for commercial soymilk products launched in 
the USA from 1917 to the present. Most have fanciful brand 
names such as VitaSoy, Soy Lac, Soya-Lac, Kreme-O-Soy, 
etc.
 Here are the early commercial products with soymilk 
or soy milk in the product name as it appears on the label. 
Most were sold in interstate commerce. Date, product 
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name, company name, location, number of clear documents 
describing product.
 1929–La Sierra Soy Milk, La Sierra Industries [founded 
and run by T.A. Van Gundy], Arlington, California, 3 
documents.
 1931–Madison Soy Milk, Madison Foods, Madison, 
Tennessee, 5 documents.
 1934–Loma Linda Soy Milk (canned), Loma Linda, 
California, 3 documents.
 1936–Soy Milk (Canned), Battle Creek Food Co., Battle 
Creek, Michigan, 4 documents.
 1936–Soy Milk, Soybean Health Products Co., Oakland, 
California, 1 document.
 1937–Radcliffe’s Soya Milk, Radcliffe Soya Products, 
San Francisco, Calif., 3 documents,... etc.
 1975–Soymilk, Welcome Home Bakery and Tofu Shop, 
Corvallis, Oregon, 2 documents.
 1975–Soymilk, American Food Co., Alhambra, 
California, 2 documents. incl. label.
 1976–Carob Soymilk, Farm Food Co., San Rafael, 
Calif., 1 document (label).
 1977–Laughing Grasshopper Soymilk, Laughing 
Grasshopper Tofu Shop, Millers Falls, Massachusetts, 2 
documents including poster.
 1977–Soymilk [Honey & Vanilla, or Plain], The Soy 
Plant, Ann Arbor, Michigan, 4 documents including label.
 1977–Fresh Joy o’ Soy Soymilk, The Tofu Shop, 
Telluride, Colorado, 2 documents including label.
 1978–Island Spring Plain Soymilk, Island Spring, Inc., 
Vashon, Washington, 3 documents incl. label, etc.

3961. Shurtleff, William; Aoyagi, Akiko. comps. 2011. 
Henry Ford and his researchers–History of their work with 
soybeans, soyfoods, and chemurgy (1928-2011): Extensively 
annotated bibliography and sourcebook. Lafayette, 
California: Soyinfo Center. 437 p. Subject/geographical 
index. Printed 16 June 2011. 28 cm. [926 ref]
• Summary: Begins with a chronology of Ford’s work. Most 
of Henry Ford’s use of soybeans were in chemurgic (non-
food, non-feed) uses. Moreover, Ford was an early supporter 
of the chemurgic movement. Contains 48 photos and graphs, 
several in color. http://www.soyinfocenter.com/books/145. 
Address: Soyinfo Center, P.O. Box 234, Lafayette, California 
94549. Phone: 925-283-2991.

3962. Product Name:  Tofurky Slices [Pepperoni].
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.
Date of Introduction:  2011 June.
Ingredients:  Vital wheat gluten, water, organic tofu (fi ltered 
water, organic whole soybeans, magnesium chloride, calcium 
chloride), expeller pressed non-genetically engineered canola 
oil, organic brown rice, soy sauce (water, non-genetically 

engineered soybeans, wheat, salt, culture), non-GMO corn 
starch, annatto, garbanzo bean fl our, white bean fl our, lemon 
juice concentrate, salt, vegan natural fl avor, yeast extract, 
liquid smoke, garlic, fennel seed, red pepper fl akes, black 
pepper, lycopene from tomatoes, calcium lactate from beets, 
purple carrot juice, vegetable glycerin. Contains: Wheat and 
soy.
Wt/Vol., Packaging, Price:  4 oz (113 gm) vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Seth Tibbott, 
founder of Turtle Island, 2011. July. 5 by 5.5 inches. 
Paperboard box. White, green, gold and black on red. Color 
photo shows a slice of the pizza. Front panel: “Family owned 
and independent since 1980.” “Meatless, Gourmet and 
Delicious. Vegan. KSA Parve.” On the rear panel is a serving 
suggestions. And: www.Tofurky.com.
 Letter (e-mail) from Seth. 2012. Nov. 13. “Pepperoni 
Deli Slices fi rst shipped June 1, 2011 according to my 
records.”

3963. Shurtleff, William; Aoyagi, Akiko. comps. 2011. How 
Japanese and Japanese-Americans brought soyfoods to the 
United States and the Hawaiian Islands–A history (1851-
2011): Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 328 p. Subject/
geographical index. Printed 12 July 2011. 28 cm. [1259 ref]
• Summary: Begins with a chronology of how Japanese and 
Japanese-Americans brought soyfoods to the United States 
and the Hawaiian Islands. Contains 110 historical photos and 
illustrations (some in color), graphs, and tables. http://www.
soyinfocenter. com/books/146. Address: Soyinfo Center, P.O. 
Box 234, Lafayette, California 94549. Phone: 925-283-2991.

3964. Shurtleff, William. 2011. A band named The Mountain 
Goats made a CD titled “Protein Source of the Future... 
Now!” with Akiko Aoyagi’s illustration of a tofu maker on 
the cover (Editorial). SoyaScan Notes. July 17.
• Summary: This CD, released on 25 Sept. 2007, is a 
compilation 23 of their singles which were previously 
recorded, including “Going to Tennessee,” and “3 Beads 
of Sweat” (2002). The illustration was taken, without 
permission, from page 299 of The Book of Tofu: Protein 
Source of the Future... Now! by Shurtleff and Aoyagi. But 
it was changed slightly so as (hopefully) not to violate 
copyright laws. “Imitation is the highest form of fl attery” 
(Barbara Yechton, 1900, in “A Lovable Crank”). Address: 
Founder and owner, Soyfoods Center, Lafayette, California. 
Phone: 925-283-2991.

3965. Storup, Bernard. 2011. Re: New developments with 
soyfoods in France. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, July 19. 1 p. [Eng]
• Summary: “On my side, I am still enjoying the soyfood 
adventure and surprised not to be tired of it!
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 “As you may know we closed a kind of circle with 
Nutrition & Soja (whose name is now Nutrition & Nature 
since the beginning of 2011) as the company is now 
controlled by a Japanese company, Otsuka Group.
 “We are very happy of this situation and have very good 
and qualitative relationship with them.” Address: B.P. 33, 
Z.I. de la Pomme, 31250 Revel (near Toulouse), France. 
Phone: +33 62 18 72 50.

3966. Turtle Island Foods. 2011. Environmentally friendly 
Tofurky plant breaks ground in Hood River (News release). 
Hood River, Oregon. 1 p. July 22.
• Summary:  “Hood River, Oregon–Turtle Island Foods, 
home of the famous Tofurky, broke ground today on a 
new 10 million dollar production facility to help meet the 
growing demand for the company’s fast growing family of 
meat alternatives. The new plant will be 33,000 square feet 
in size and built on 1.5 acres of land purchased from the 
Port of Hood River about 200 yards from the banks of the 
Columbia River, just north of the town of Hood River.
 “The building is being environmentally designed to 
achieve LEED certifi cation, hopefully LEED Platinum 
which is the highest level of LEED certifi cation. There are 
currently only 5 other buildings in the world with LEED 
Platinum certifi cation. The company is also collaborating 
with the Portland Audubon Society to implement a ‘green 
roof’ to create not only bird habitat but also a pleasing visual 
appearance to the Port of Hood River Industrial Area. A 
bocce court and two miniature golf putting holes will make 
the roof more people friendly in the whimsical spirit of 
the Tofurky brand. The current production facility at 601 
Industrial Avenue will be retained for tempeh production and 

renovated for future line extensions.
 “Turtle Island Foods was founded in 1980 by Seth 
Tibbott who invested his life savings of $2500 and started 
making tempeh, a soy product from Indonesia, at the 
Hope Coop in Forest Grove, OR. The company moved to 
Husum, Washington in 1982 and to the Graf building at 601 
Industrial Avenue in Hood River in 1992. The company’s 
fortunes changed in November 1995 with the introduction 
to the market of the fi rst Tofurky Feast which became an 
overnight success and magnet for the nation’s media. Today, 
the Tofurky brand has grown to the 2nd largest brand of 
refrigerated and frozen meat alternatives in the USA with a 
year to date growth rate of 25% in 2011. In addition to the 
traditional holiday Tofurky Feasts, the Tofurky line now 
contains category leading deli slices, sausages and pizzas 
and can be found in over 4,000 retail natural food stores and 
supermarkets across the US and Canada.
 “The new plant construction project is being managed 
by Jaime Athos, Vice President of Operations at Turtle Island 
Foods. ‘In our case, the decision to attempt to achieve the 
highest level of LEED certifi cation was a no brainer. It is an 
authentic expression of both the mission of our company and 
the personal values of my family.’”
 Note: “Leadership in Energy and Environmental Design 
(LEED) is an internationally recognized green building 
certifi cation system, providing third-party verifi cation that 
a building or community was designed and built using 
strategies intended to improve performance in metrics 
such as energy savings, water effi ciency, CO2 emissions 
reduction, improved indoor environmental quality, and 
stewardship of resources and sensitivity to their impacts.
 “Developed by the U.S. Green Building Council 
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(USGBC), and spearheaded by LEED founding chairman 
Robert K. Watson, LEED is intended to provide building 
owners and operators a concise framework for identifying 
and implementing practical and measurable green building 
design, construction, operations and maintenance solutions.
 “Since its inception in 1998, the U.S. Green Building 
Council has grown to encompass more than 7,000 projects 
in the United States and 30 countries covering over 1.501 
billion square feet (140 km) of development area” (Source of 
Note: Wikipedia at Leadership in Energy and Environmental 
Design, retried 2011 Aug. 5). Address: P.O. Box 176, Hood 
River, Oregon 97031.

3967. Turtle Island Foods. 2011. Project description. Hood 
River, Oregon. 2 p. July 22. Unpublished typescript.
• Summary: Turtle Island Foods is an exemplary food 
processing facility development. With the combination of the 
following three powerfully signifi cant achievements, Turtle 
Island Foods represents the fi rst of its kind in the nation:
 LEED Platinum: Turtle Island Foods is tracking 
USGBC’s LEED Platinum certifi cation. This is a diffi cult 
hurdle to achieve for any commercially built project, much 
more so for a food processing facility project with large 
equipment process energy consumption. There are not many 
LEED Platinum food processing buildings in the world.
 High effi ciency mechanical and food processing 
equipment: Re-use of waste heating and cooling:
 The other green building accomplishments of Turtle 
Island Foods are as impressive as they are extensive:
 Site selection:
 Repurposed site of former telephone company yard.
 Turtle Island Foods is less than ½ mile from downtown 
Hood River and has pedestrian connections to existing 
residential neighborhoods, and numerous services.
 With these proximities, the project will limit parking to 
code minimum.
 Parking area will include spaces dedicated to highly 
effi cient vehicles, low emission vehicles, and car sharing 
programs
 There will be extensive parking for bicycles along with 
showers and changing areas to encourage use.
 Landscaping, green roof and open space reduces the 
building’s heat island effect
 The green roof feature will feature native species, which 
will improve the areas natural habitat.
 Storm water systems are designed to limit event 
discharges, and improve water quality.
 Site lighting is designed to limited “light pollution” of 
the nighttime sky.
 Water Effi ciency
 The project achieves 40% water effi ciency over 
code through the use of dual fl ush toilets, ultra-low fl ow 
showerheads and lavatories
 The native landscape plan will require no potable water 

irrigation after the plants are established
 Green Roof will mitigate storm water overfl ows and 
reduces the heat island effect of development in the city
 Energy Effi ciency
 An 86 KW photovoltaic solar array is mounted on the 
roof, powering common areas electric and plug loads as well 
as an electric car charging station that will be available to 
the public. This will generate over 100,000 kWh of power 
annually.
 Overall building effi ciency is 40% more effi cient than 
the Oregon building code
 No harmful ozone depleting refrigerants were used
 A highly effi cient central ammonia based refrigeration 
system is being used.
 Heat recovery from the refrigeration system will be used 
as heating source where needed.
 Off site monitoring will direct renewable power to the 
facility when available
 Material and Resources
 Materials with superior durability were used for high 
traffi c areas
 Over 45% of all materials were specifi ed and purchased 
with recycled content AND were regionally sourced within 
500 miles of the project
 All steel and concrete fabricated within 300 miles of 
Hood River.
 95% of construction and demolition waste will be 
recycled, greatly eliminating the impacts on local landfi lls 
and making those materials available to be used again for 
some other purpose
 Accessible garbage and recycling collection makes 
recycling easy.
 Indoor Environmental Quality
 Turtle Island Foods is naturally ventilated through large 
operable windows in all units and outdoor air delivery from 
the roof top to the corridors
 Toxic materials were either eliminated or greatly 
reduced through the specifi cation of low emitting paints, 
sealants, carpets and fi nishes
 Walk off mats will trap pollutants and other air quality 
contaminants from entering the building.
 Because of the large window, Turtle Island Foods 
provides for the building occupants a connection between 
indoor spaces and the outdoor through the introduction of 
daylight into 75% (minimum) of regularly occupied areas of 
the building and views of the outdoors for 90% (minimum) 
of the regularly occupied areas of the building.
 Innovation:
 In addition to the ground breaking installation of a solar 
powered EV charging station at a car share facility, Turtle 
Island Foods innovates in these ways too:
 Turtle Island Foods has committed to provide Green 
Housekeeping practices throughout the common areas. This 
will reduce the use of toxic cleaning materials, and providing 
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non-toxic cleaning products to all residents when they move 
in and for the fi rst 6 months of residency.
 Tax Incentives: BETC credits
 Oregon Department of Energy will provide Business 
Energy Tax Credits through its Sustainable Building program 
and also some funds from the Renewable Energy Incentive 
program.
 Project Team
 Owner: Turtle Island Foods
 Developer: Key Development Corporation
 Architect: Surround Architecture, Inc.
 Structural Engineers: KPFF Engineers
 Civil Engineering: Tenneson Engineering
 Mechanical Systems Engineering: MFIA, Inc.
 LEED Consultant: MFIA, Inc. + Surround Architecture, 
Inc.
 Energy Modeler: MFIA, Inc. Address: P.O. Box 176, 
Hood River, Oregon 97031.

3968. Kushi, Michio. 2011. Kushi Institute International 
Aveline Award presented to William Shurtleff and Akiko 
Aoyagi. Aug. 4.
• Summary: The plaque reads: “In recognition for your 
enduring support of macrobiotics. Your teachings and 
writings have brought hope and healing to people around the 
world. With this award Michio Kushi expresses his gratitude 
to you for your important contribution to macrobiotics, 
humanity, and the world.”
 Signed, Michio Kushi.
 “Presented on August 4, 2011, at the International 
Macrobiotic Summer Conference.
 Note: The award was presented in absentia since 
Shurtleff was unable to be present at the award ceremony. 
The plaque is 10½ by 13 inches, with a leather border. The 
body of the plaque is the printed paper covered by a sheet 
of glass. The blue logo of the Kushi Institute International is 
near the top of the sheet of paper.
 Other recipients of this award, listed alphabetically by 
surname are:
 Aihara, Cornellia
 Avoli, Diane
 Akbar, Chris
 Baranda, Luchi
 Briscoe, Cindy
 Briscoe, David
 Brown/Waxman, Melanie
 Colbin, Annemarie
 Davis, Garry
 Dr. Cottrell, Maggie
 Esko, Ed
 Ellis, Mirea
 Garcia de Paredes, Patricio
 Hidenri [Heidenry], Carolyn
 Jack, Alex

 Jack, Gale
 Jacobs, Leny
 Janetta, Phil
 Kitatani, Katsuhide
 Kitatani, Akiko
 Lacy, Janet
 MacKenna, Marlene
 MacKenney, Judy
 Miyaji, Masao
 Miyaji, Evelyn
 Nussbaum, Elaine
 Pukel, Sandy
 Reel, Jeffrey
 Shurtleff, William/Akiko Aoyagi
 Stanchich, Jane
 Stanchich, Lino
 Stefan, Karen
 Varatojo, Chico
 Varatojo, Eugenia
 Verona, Verne
 von Caugenberghe, Mark
 Waxman, Denny
 Waxman, Melanie
 Yamamoto, Shizuko.
 Starting in 2014 the year started to be recorded.
 2014–Rod House
 Richard Bourdon
 Woodward and Florence Johnson
 2015–Wieke Nilessen
 Evan Root
 Bruce and Crystal MacDonald
 Waddy Fyler
 2016–Kezia Snyder
 Christian Elwell
 Satoru Sato
 Bill Shurtleff
 Carol and Joseph Louro
 Businesses:
 Lundberg Family Farms
 Maine Coast Sea Vegetable
 Maine Seaweed
 Mitoku Co. Ltd.
 South River Miso
 Natural Import Company. Address: Massachusetts.

3969. Shurtleff, William; Aoyagi, Akiko. comps. 2011. 
William J. Morse–History of his work with soybeans and 
soyfoods (1884-1959): Extensively annotated bibliography 
and sourcebook. Including Charles Vancouver Piper and 
Palemon Howard Dorsett. Lafayette, California: Soyinfo 
Center. 482 p. Subject/geographical index. Printed 6 Sept. 
2011. 28 cm. [866 ref]
• Summary: Begins with a chronology of Morse’s work. 
Contains 126 photos and several maps. http://www.
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soyinfocenter.com/books/147. Address: Soyinfo Center, P.O. 
Box 234, Lafayette, California 94549. Phone: 925-283-2991.

3970. Oxygen magazine (Shanghai). 2011. [The work of 
William Shurtleff and Soyinfo Center with tofu]. Sept. p. 38-
41. [1 ref. Chi]
• Summary: Cover story. This issue contains many articles 
about tofu. This particular article contains many illustrations 
by Akiko Aoyagi. A round photo shows Shurtleff and 
Aoyagi.

3971. SoyaScan Notes. 2011. How big is the market for 
meat alternatives in the United States? (Overview). Oct. 4. 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: Not all major distributors sell their statistics to 
aggregators, so these are only relative statistics.
 First, in the natural foods channel / market: Sales of 
refrigerated meat alternatives for the year ending Aug. 
2011 were at least $51.6 million. This was comprised of the 
following categories:
 Refrigerated meat alternatives other 26.8% (up 21.7% 
over previous year).
 Refrigerated meatless deli products 19.8% (up 2.7%).
 Refrigerated tempeh 19.3% (up 14.0%).
 Refrigerated meatless dogs (like hot dogs) 11.2% (up 
4.4%).
 Refrigerated meatless ground (like ground beef or pork) 
8.23% (down 1.0%).
 Refrigerated meatless breakfast alternatives 4.27% 
(down 7.1%).
 Refrigerated meatless burgers 2.11% (down 16.2%).
 The category as a whole was up 8.4% in dollar value 
over the previous year.
 Now looking at the mainstream / mass market (including 
conventional supermarket chains): Sales of refrigerated meat 
alternatives for the year ending Aug. 2011 were at least $65.9 
million. This was comprised of the following categories:
 Refrigerated meat alternatives other 32.9% (up 4.3% 
over previous year).
 Refrigerated meatless deli products 20.8% (up 5.5%).
 Refrigerated meatless dogs (like hot dogs) 18.7% (up 
0.0%).
 Refrigerated meatless ground 12.9% (down 3.9%).
 Refrigerated meatless burgers 6.04% (up 4.0%).
 Refrigerated tempeh 4.75% (up 14.1%).
 Refrigerated meatless breakfast alternatives 3.07% (up 
0.7%).
 The category as a whole was up 3.0% in dollar value 
over the previous year. Address: Founder & Director, 
Soyinfo Center, P.O. Box 234, Lafayette, California 94549.

3972. Shurtleff, William; Aoyagi, Akiko. comps. 2011. 
History of tempeh and tempeh products (1815-2011): 
Extensively annotated bibliography and sourcebook. 

Lafayette, California: Soyinfo Center. 991 p. Subject/
geographical index. Printed 9 Oct. 2011. 28 cm. [3513 ref]
• Summary: Begins with a chronology of tempeh. 
Contains 129 historical photos, most in color. http://www.
soyinfocenter. com/books/148. Address: Soyinfo Center, P.O. 
Box 234, Lafayette, California 94549. Phone: 925-283-2991.

3973. Haren, Chuck. 2011. Soy nutrition in El Salvador. 
Plenty Bulletin (Summertown, Tennessee) 27(2):4. Fall.
• Summary: About Plenty’s Proyecto de Soya Nacional 
(PSN) in El Salvador. “PSN provides nutritious mid-day 
meals for about 125 people a day in San Salvador and sells 
soymilk along with other fresh soy food products to the 
public.”
 “In May of this year three Plenty representatives 
met with representatives in the Schools of Nutrition and 
Agronomy at the University of El Salvador, and the women 
at PSN... With the help of Amado Del Valle Montufar 
[of Guatemala], we were able to give the university and 
community representatives three varieties of non-GMO 
soybeans for trial plantings.”

3974. McCarver, Gail; Bhatia, Jatinder; Chambers, C.; 
et al. 2011. NTP-CERHR expert panel report on the 
developmental toxicity of soy infant formula. Birth Defects 
Research Part B: Developmental and Reproductive 
Toxicology 92(5):421-68. Oct. [181 ref]
• Summary: “The Expert Panel expressed minimal concern 
for adverse developmental effects in infants fed soy infant 
formula. This level of concern represents a ‘2’ on the 
fi ve-level scale of concern used by the NTP that ranges 
from negligible concern (‘1’) to serious concern (‘5’). The 
Expert Panel Report on Soy Infant Formula was considered 
extensively by NTP staff in preparing the 2010 NTP Brief 
on Soy Infant Formula, which represents the NTP’s opinion 
on the potential for exposure to soy infant formula to 
cause adverse developmental effects in humans. The NTP 
concurred with the expert panel that there is minimal concern 
for adverse effects on development in infants who consume 
soy infant formula.”
 Note (e-mail) from Mark Messina (2018 Feb. 6)–in 
reply to inquiry: “The National Toxicology Program 
evaluated the safety of soy infant formula in 2006 and 
concluded there was negligible concern (the lowest of the 
5 levels). However, the NTP never formally released their 
conclusions. They then evaluated safety again beginning in 
2009 and reached their conclusion in 2010 that there was 
minimal concern (second level of concern). They published 
their fi ndings in 2011 (attached). The attached explains what 
happened in 2006.” Address: Medical College of Wisconsin, 
Milwaukee, Wisconsin, USA.

3975. Watkins, Katherine. 2011. Soy & breast cancer: Is it 
safe for postmenopausal women who have had breast cancer 
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to eat soy foods? INFORM (AOCS) 22(10):542-46. Oct. [7 
ref]
• Summary: The author, who has just been diagnosed with 
breast cancer, has a strong desire to know the answer to this 
question.
 Contents: Introduction. Early animal studies. Sidebar: 
About isofl avones. Epi [epidemiological] and clinical 
trump animal. Do results in Asian women generalize (only 
partially; says Mark Messina, PhD: “It is pretty clear that the 
totality of the evidence has shifted in favor of the safety and 
potential benefi t of soy foods”). Sidebar: What is an MCF-7 
cell, anyway?
 Tables: (1) Cancer incidence and mortality (2008). 
Address: Associate editor of INFORM.

3976. Shurtleff, William; Aoyagi, Akiko. comps. 2011. 
History of fermented tofu–A healthy nondairy / vegan 
cheese (1610-2011): Extensively annotated bibliography and 
sourcebook. Lafayette, California: Soyinfo Center. 360 p. 
Subject/geographical index. Printed 13 Nov. 2011. 28 cm. 
[763 ref]
• Summary: Begins with defi nition and description of 
fermented tofu, followed by a chronology and then a list of 
the many names and types.
 1596–Fermented tofu (furu) may be mentioned in the 
Becao Gangmu [The Great Pharmacopea] by Li Shizhen. 
Scholars disagree.
 1610–Earliest known reference to fermented tofu in 
China appears in Penglong Yehua [Peng Long Ye Hua; Night 
Discourses by the Penglong Mountain], by Li Rihua. The 
fermented tofu is named hai fu [hai tofu fu] (Huang 2000, 
p. 325-26). The next few earliest Chinese documents that 
mention fermented tofu are from 1680, about 1750, and 
1790.
 1783–Fermented tofu is fi rst mentioned in Japan in the 
Tôfu Hyakuchin Zokuhen [One Hundred Rare and Favorite 
Tofu Recipes: Sequel], by Ka Hitsujun of Osaka. Two types 
of fermented tofu were mentioned, both red. However this 
fermented tofu subsequently disappeared and can no longer 
be found in mainland Japan.
 1818–Basil Hall, an Englishman, describing a feast by 
the king of Loochoo (in today’s Okinawa province) says: 
“There was something like cheese given us after the cakes, 
but we cannot form a probable conjecture of what it was 
made.” It was probably tofuyo.
 1855 Jan.–Fermented tofu is next mentioned in the 
Western world by Baron de Montgaudry, the French 
Consul at Shanghai and Ning-po, China. Writing in French 
in the Bulletin de la Societe d’Acclimatation he says 
(after describing regular tofu): For the rich, a seasoning 
(assaisonnement) is prepared which requires more care and 
culinary talent. The soybean paté (La pâte de Pois) [tofu] 
is fermented after having been seasoned with pepper, salt, 
powdered bay/laurel leaves, powdered thyme, and other 

aromatics. During the fermentation, the producer bastes the 
paté with soybean oil (l’huile de Pois). After several days of 
fermentation, the preparation is ready. This paté or cheese 
(fermented tofu) becomes a very powerful digestive (aid to 
digestion) and an aperitif, which no one can resist because it 
is extremely tasty.
 1858 April–Fermented tofu fi rst arrives in the Western 
world in Australia (Melbourne). Called “Pickle beans 
curd” [sic], it is part of a shipment of Chinese foods sent to 
Chinese in Australia because of the Gold Rush (1851-1861). 
Unlike regular fresh tofu, fermented tofu is not perishable 
and can be shipped long distances (Towns 1858).
 1878–Doufu-ru (Fermented tofu) is fi rst made in the 
Western world in San Francisco by Wo Sing & Co., which 
also makes regular tofu (Wells Fargo & Co.).
 1879 June 4–Fermented tofu is fi rst mentioned in a U.S. 
newspaper, in the Hartford Daily Courant (Connecticut) in 
an article titled “A Hartford lady at a Chinese dinner.” The 
wife of an American offi cial in China, she calls it “salt bean 
curd.”
 1882–Doufu-ru (fermented tofu) in now being made by 
a second tofu company in San Francisco, Sam Sing.
 1882–In France, fermented tofu is fi rst given a real 
name–”fromage de soja” (Figuier 1882).
 1883–Fermented tofu (“10 boxes of bean cake”) is again 
imported to Australia from Hongkong, again as part of a 
shipment of Chinese foods (Brisbane Courier, Queensland, 
Australia). Another shipment with the same name arrives in 
June 1885.
 1887–In A Primer in the Mandarin Dialect, published 
by the China Inland Mission in Shanghai, fermented tofu is 
described on page 197 as “teo-fu-ru, bean curd;” The three 
Chinese characters are given.
 1888–Fermented tofu is fi rst referred to in English as 
“Beancurd, preserved” (Alabaster 1888).
 1892–Stinky tofu (a malodorous type of fermented tofu, 
loved or craved by many) is fi rst mentioned in English in a 
dictionary by H.A. Giles under the character Ch’ou (p. 259. 
No. 2521). The entry reads: “Chou fu–stinking bean curd, 
noxious.”
 1902 Oct. 15–Fermented tofu is fi rst referred to in 
English as “Fermented bean-curd” (New York Tribune, Oct. 
15).
 1904–Fermented tofu is fi rst referred to in English as 
“bean curd cheese” (Geil 1904). This is the fi rst of many 
names containing the word “cheese.” Indeed fermented tofu 
is one of the most delicious non-dairy (vegan) cheeses.
 1906 (or 1951)–Quong Hop & Co. of San Francisco 
is said to have started making fermented tofu. As recently 
as 1984, the company was making two popular types, sold 
in glass jars–”Bean Cake (Fu-Yu)” and Pepper Bean Cake 
(with fl akes of hot chili peppers in the brining liquor). Note: 
Neither we nor the owners of Quong Hop & Co. have been 
able to fi nd any proof that the company even existed in 
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1906. The earliest record we have found that they existed is 
from a 1930 San Francisco City Directory; they are listed as 
a grocery store at 135 Waverly Place. The earliest records 
we have found that they made fermented tofu are from two 
sources: (1) A listing and ad in a 1951 Yearbook; they were 
at 133 Waverly Place. (2) A listing in the 1951 San Francisco 
City Directory; their occupation is described simply as “bean 
cakes.”
 1909 Oct. 4–Fermented tofu is fi rst referred to in English 
as “soy bean cheese” (United States Land and Irrigation 
Exposition).
 1919 Dec.–Fermented tofu is fi rst referred to as 
“fermented cheese” in a British patent by Li Yu-ying of 
France. From this “fermented cheese” he has invented a way 
to make Western-style cheeses such a Roquefort, Parmesan, 
or Gruyere. It is interesting to note that all of these Western-
style cheeses are traditional mold-ripened cheeses.
 1912–Tahuli or tahuri, fermented tofu made in the 
Philippines, is fi rst described by Gibbs and Agcaoili.
 1916–Frank N. Meyer, USDA agricultural explorer in 
China, fi rst encounters fermented tofu in China. He sends 
samples back to Washington, DC. His fi rst description reads: 
“Parcel No. 125c, contains fi rst quality Chinese soybean 
cheese; please taste a little on the point of a knife; it is 
extremely appetising.” In his future letters he also refers to 
it as “Chinese bean cheese,” or “bean cheese” He notes that 
there are several kinds of this soft cheese in China.
 1917–Fermented tofu is fi rst referred to in English as 
“foo-yue” (Chan 1917). This is the fi rst of many names with 
this sound; others are fuyu, fu-yu, foo-yu, etc.
 1918–C.Y. Shih, writing in English from the Biology 
Dept., Soochow Univ., China, describes various types of 
fermented tofu: ju fu, tsao ju fu, chiang ju fu, ham ju fu, and 
ch’ing hsien ju fu.
 1920–Red fermented tofu is fi rst mentioned in English 
by Margaret B. Church of the Bureau of Chemistry, USDA. 
She refers to it as “Chinese red cheese.” It is made red by the 
use of red fermented rice or ang-kak. Church is also the fi rst 
to use the terms “Chinese cheese,” “soy cheese,” or “Chinese 
soy cheese” to refer to fermented tofu.
 1929 Sept. 27–The fi rst scientifi c studies on fermented 
tofu are published in a famous article titled “A new species 
of mono-mucor, Mucor sufu, on Chinese soybean cheese,” 
by Nganshou Wai in the prestigious journal Science. 
Fermented tofu is referred to here (in English) as “sufu” 
or “tosufu” The writer is from the National Hygienic 
Laboratory, Shanghai, China. The name, which soon starts 
to be widely used in Western scientifi c publications, causes 
considerable confusion because (1) it is largely unknown 
by Chinese outside of the Shanghai area, and (2) it is 
not used on commercial products. Wai isolated the main 
microorganism thought to be responsible for the fermentation 
and identifi ed it as a new species of Mucor; he proposed the 
name Mucor sufu.

 1944–Fermented tofu is fi rst referred to in English as 
“preserved tofu cheese” by De Gouy.
 1946–Fermented tofu is fi rst referred to in English as 
“fermented tofu” by Arnold Marquis in a broadcast on NBC 
radio.
 1948–Fermented tofu is fi rst referred to in English as 
“fermented soybean curd” by Manuel E. Arsenio in the 
Philippines
 1949 March–A.K. Smith, of the USDA Northern 
Regional Research Lab. (Peoria, Illinois), after a trip to 
East Asia to study soyfoods, publishes a long and detailed 
article in Soybean Digest titled “Oriental use of soybeans as 
food,” part of which concerns fermented tofu. He introduces 
three new varieties and describes how each is made: 
chee-fan, tsue-fan (“drunken cheese”), and hon-fan (a red 
cheese). Continued. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

3977. Shurtleff, William; Aoyagi, Akiko. comps. 2011. 
History of fermented tofu–A healthy nondairy / vegan 
cheese (1610-2011): Extensively annotated bibliography 
and sourcebook (Continued–Document part II). Lafayette, 
California: Soyinfo Center. 360 p. Printed 13 Nov. 2011. 28 
cm. [763 ref]
• Summary: (Continued): 1968–N.S. Wai, now living in 
Taiwan, publishes a fi nal synopsis of his studies in a major 
report funded by the United States Agency for International 
Development.
 1970s–Many types of fermented tofu begin to be 
imported into the United States, especially from countries 
based on Chinese culture (China, Hong Kong, Singapore, 
etc.).
 1983-1984–Four articles about delicious tofuyo, made 
with red koji (beni-koji) are published in Japanese, in 
leading Japan scientifi c journals, by Dr. Masaaki Yasuda and 
colleagues at the Dep. of Agricultural Chemistry, University 
of the Ryukyus (Ryukyu Islands), Okinawa. These included 
a detailed and carefully documented history (with 37 
references) and precise description of the process by which 
tofuyo is made. With these articles Dr. Yasuda and colleagues 
introduce tofuyo to the world.
 1985 March 9–NHK TV, Japan’s largest and most 
respected television station, does a 30-minute documentary 
titled “Tofuyo” as part of its series “Today’s Food.” It is 
fi lmed in Okinawa.
 1990-2010–Dr. Masaaki Yasuda and colleagues in 
Okinawa publish seven more scientifi c articles about tofuyo. 
This time all but the fi rst have a good English-language 
summary.
 2010 Sept. 22–Quong Hop & Co. fi les voluntarily for 
Chapter 7 bankruptcy. The last U.S. maker of wine fermented 
tofu no longer exists–opening up a business opportunity!
 2011 July 21–CNN names “stinky tofu, a type of 
fermented tofu, as one of the “World’s 50 most delicious 
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foods” (No. 41 out of 50).
 2011–”Fermented tofu, tofuyo,” by Dr. Masaaki Yasuda 
of Okinawa is published in English as a chapter in a free 
online book by InTech (Croatia). An excellent summary of 
his work, with 54 references, it contains good histories of 
both fermented tofu and of tofuyo.
 2011–Popular vegan cheeses in the United States are 
made by Daiya, Galalaxy Nutritional Foods, and Chicago 
Soydairy (Teese); each has a website. Most melt, some 
stretch, The last two are soy-based. But whereas most 
Chinese love and use fermented tofu, very few vegans or 
vegetarians are even aware of it or even think of it.
 Contains 56 photographs and illustrations, most in color. 
http://www.soyinfocenter.com/books/149.
 Alphabetical list of names of fermented tofu (useful for 
searching digital / electronic text):
 Bean cake
 Bean cheese or bean-cheese
 Bean curd cheese
 Beancurd, preserved
 Chao
 Chee-fan
 Chiang ju fu
 Chinese bean cheese
 Chinese cheese
 Chinese red cheese
 Chinese soybean cheese
 Chinese soy cheese
 Ch’ing Hsien ju fu
 Chou doufu
 Ch’ou doufu
 Ch’ou toufu or ch’ou tou-fu or ch’ou tou fu
 Doufu-ru or doufu ru or dou-fu-ru or dou-fu ru
 Drunk sufu
 Fermented cheese
 Fermented curds
 Fermented bean curd or fermented bean-curd
 Fermented nam yu
 Fermented rice sufu (a type of tsao sufu)
 Fermented soybean curd
 Fermented tofu
 Fetid bean curd
 Fetid tofu
 Fooh yü
 Foo yee
 Foo-yu
 Foo-yue
 Funan
 Funiu
 Funyu
 Fusu
 Fuyu
 Fu Yu or Fu-Yu
 Fu-Yue or Fu Yue

 Hakko tofu
 Ham Ju Fu
 Hon-fan
 Hon fang
 Ju Fu
 Kwangtung sufu
 Kwantung sufu
 Naam yü
 Nam yee
 Nam yu
 Nam yüe
 Nan-ru
 Nan-su
 Nom yu
 Nyufu
 Pehtze (molded tofu cubes)
 Pickled bean curd or pickled beancurd
 Pickle beans curd
 Preserved beancurd
 Preserved tofu
 Preserved tofu cheese
 Red bean-curd cheese
 Red fermented tofu
 Redolent fermented tofu
 Red preserved bean curd
 Red soya cheese
 Red sufu
 Red sufu cheese
 Rose sufu
 Rufu
 Salted tofu
 Smelly bean curd or smelly tofu
 Soya bean cheese
 Soya cheese
 Soy bean cheese or soy-bean cheese
 Soybean cheese
 Soy curd
 Soy bean curds
 Soybean fermented curd
 Soy cheese or soy-cheese
 Stinking bean curd
 Stinking tofu
 Stinky bean curd
 Stinky tofu
 Sufu
 Tafuri
 Tahore
 Tahuli
 Tahuri
 Tajure
 Tajuri
 Tau-fu yee
 Tau-hu-yee
 Tau ju



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1662

© Copyright Soyinfo Center 2019

 Tau-zu
 Teo-fu-ru
 Tofu cheese
 Tofu-yo or tofuyo
 Tou fu lu
 Toufu-ju or Tou-fu-ju
 Toufu-ru or tou fu ru
 To-yu
 Tsao Ju Fu
 Tsao sufu
 Tsue-fan or tsüe-fan
 Tsui-fang
 White bean-curd cheese
 White fermented tofu
 Wine-fermented tofu
 Yellow bean-curd cheese
 Yunnan sufu. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

3978. Bramblett, Billy. 2011. Re: Work with Seth Tibbott of 
Turtle Island. Wildwood tofu and soymilk. Letter (e-mail) to 
William Shurtleff at Soyinfo Center, Nov. 22. 1 p.
• Summary: Shurtleff suggests that Billy create a version of 
his song “Tofunction” for “Tofurky.” He asks if Billy knows 
Seth Tibbott, founder and owner of Turtle Island Foods, Inc.
 Reply: “Seth is one of my best friends. I fi rst met him 
back in the early 1990’s when we shared a booth at Natural 
Products Expo West the 1st time Wildwood exhibited there.
 “After I departed Wildwood, I worked as a consultant 
for Seth and helped conceptualize and develop a few 
products (marinated tempeh strips). I worked at the Turtle 
Island booth at both Expo West and Expo East for several 
years, where we won Best New Product of Show three of 
fi ve years at the West show.
 “And, I have also been ‘grillmeister’ at the Oregon 
Country Fair’s Soyworld Booth (which Seth started 25 years 
ago) for the past fi ve years.
 “Anyway, I will consider a Tofurky song, by the way, do 
you know why the Tofurky crossed the road? “To prove he 
wasn’t Chicken!! ha ha.”
 “Yes, brother Seth is an amazing dude, and I visit him in 
Trout Lake every year or so. We also make sure to play golf, 
along with his brother, Bob, on the Monday after Expo West 
each year.
 “On the old label issue... You are probably talking 
about the one that says, “UFO TOFU,” yes? Boy, I would 
love to have a mint condition copy of that as well. As you 
may remember I am a palindrome freak and named our tofu 
“UFO TOFU.” (and our soymilk was called “YO SOY”).
 “I still have a Michael Pierce designed t-shirt 
somewhere that has a whole depiction of our original tofu set 
up, including the grinder, cauldron, paddle, press and curding 
tank along with cubes of tofu fl oating about, and says 
“UFOTOFU” with the old Wildwood logo at the bottom. I 

will make a copy and send it to you unless you already have 
one.”
 “Its great trading soy stories with you.–B-Love.” 
Address: Marin County, California.

3979. Heck, Wolfgang Rainer. 2011. The organic tofu 
industry and market in Germany (Interview). SoyaScan 
Notes. Nov. 25. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: On 25 Nov. 2011 four of the leaders of Life 
Food GmbH visited Soyinfo Center to discuss tofu. They 
were: (1) Wolfgang Rainer Heck, managing director and 
shareholder. (2) Alfons Graf, co-managing director. (3) 
Stefan Hauck, General Manager Research & Development 
(4) Lukas Heck, son of Wolfgang; he works part-time for 
the company and has just passed his Abitur in Germany. He 
plans to continue his studies.
 Biovista is the organization in Germany that gathers and 
sells statistics on the general organic market.
 The organic soyfoods industry is the one that Life 
Food GmbH is in and the one that Wolfgang knows best; it 
does not include all tofu makers in Germany, such as Firma 
Berief (in Bochum). The largest fi rms in the industry, in 
descending order of number of tonnes of tofu made per year, 
are: (1) Life Food GmbH (Freiburg). (2) Tofutown.com / 
Viana. (3) Firma Kato (Kassler Tofu, in Kassler. They sell 
to 60 big supermarkets; a brand of Annatura). (4) Albert’s 
Tofu Haus. (5) Sojafarm (Lothar Stassen; also makes for 
Christian Nagel). (6) Lots of Tofu (located near Freiburg; 
they coagulate their tofu with the Kombucha, a culture which 
contains a symbiosis of Acetobacter (acetic acid bacteria) 
and one or more yeasts.
 All the companies in the organic tofu market make 
about 6,000 metric tons (tonnes) of plain tofu. Life Food 
GmbH (Taifun brand) makes about 70% of this tofu. They 
buy about 2,000 tonnes of organic soybeans that are not 
genetically engineered and from this make about 4,200 tons 
of plain tofu. 25% of this tofu is sold as plain tofu and 75% 
is sold as specialty tofu products (Tofu specialitaeten; weiter 
verarbeitet) [prepared soyfood products]. Where is their tofu 
sold? 48-52% is sold in Germany, followed by 14-15% in 
France, 12% in Italy, 10% in the U.K., 4-5% in Switzerland, 
and 6% in 11 other countries. They started to sell their 
tofu outside of Germany in about 1996, starting in France 
followed by the U.K.; now they sell their tofu to 11 countries 
outside of Germany.
 Life Food’s turnover (sales) has been growing at the rate 
of 10-12% a year for the past 15 years (i.e. since 1996). After 
the BSE [mad-cow syndrome] crisis, the demand for their 
tofu was so high they could not fi ll it.
 On 25 Nov. 2011 Wolfgang R. Heck, Stefan, Alfonse, 
and Wolfgang’s son Lukas, who has just completed his 
Abitur), visited Soyinfo Center from 9 a.m. to 4 p.m. 
Address: Managing Director, Life Food GmbH.
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3980. SoyaScan Notes. 2011. What is ENSA–European 
Natural Soyfood Association? (Overview). Nov. 25. www.
ensa-eu.org. Compiled by William Shurtleff of Soyinfo 
Center.
• Summary: ENSA, established in Jan. 2003, consists of 
companies of all sizes involved in the production of natural 
soyfoods. This means they make soyfoods from whole 
soybeans that have not been genetically engineered.
 As of Nov. 2011 the members (listed alphabetically) 
are: Alpro, Belgium. Sojasun, France. Nutrition et Soja, 
France. Valsoia, Italy. Liquats Vegetals, Spain. Hain Europe, 
Belgium. Tofutown, Germany. Mona Naturprodukte, Austria. 
Raisio, Finland. Grupo Leche Pascual, Spain. Life Food 
GmbH, Germany.

3981. Setchell, K.D.; Brown, N.M.; Zhao, X.; Lindley, 
S.L.; Heubi, J.E.; King, E.C.; Messina, Mark. 2011. Soy 
isofl avone phase II metabolism differs between rodents and 
humans: implications for the effect on breast cancer risk. 
American J. of Clinical Nutrition 94(5):1284-94. Nov. [70 
ref]
• Summary: “Background: Human and animal studies have 
produced confl icting results with regard to the effect of 
soy isofl avones on breast cancer risk. This may be due to 
differences in isofl avone metabolism.”
 Objective: This study was designed “to determine 
whether soy isofl avone phase II metabolism differs between 
humans and rodents.”
 “Conclusion: The markedly higher circulating 
concentrations of biologically active (unconjugated) 
genistein in certain strains of mice cast doubt on the value of 
the use of these rodents for gaining insight into the effects of 
isofl avones in humans, especially with regard to the effects 
on breast tissue.”
 The Introduction begins with some background 
information: “Soy foods have been the subject of rigorous 
investigation during the past 2 decades because of research 
that suggested that, independent of nutrient content, they 
provide important health benefi ts, including a reduced risk of 
heart disease (1-3) and breast (4, 5) and prostate (6) cancers 
and alleviation of menopause related hot fl ashes (7). Many 
of these proposed benefi ts are attributed to the presence of 
isofl avones (8-10), a group of diphenolic compounds that are 
classifi ed more accurately as selective estrogen receptor (ER) 
modulators (11, 12) because they preferentially bind to and 
transactivate ER-Beta (13, 14).
 Note: This study has very signifi cant (and positive) 
implications for soy nutrition. In our opinion, it is one of 
the most signifi cant studies on this subject in many years. 
Address: 1. Div. of Pathology and Lab. Medicine, Cincinnati, 
Ohio.

3982. Nordquist, Ted. 2011. Re: Trip to Mchinji, Malawi, 

to learn and teach about making tofu and soymilk. Letter 
(e-mail) to William Shurtleff at Soyinfo Center, Dec. 7. 1 p.
• Summary:  “From November 12-26 Anne-Marie [Ted’s 
wife] and I volunteered to visit a ‘soy plant’ in Mchinji, 
Malawi that used a soy cow to produce soymilk. We 
instructed them in the proper way of cleaning and soaking 
the soybeans, the time to cook, sterilizing the bottles and 
hot fi lling to extend the shelf life of the soymilk (which was 
going bad the day after production). We also showed them 
how to make tofu, mix the tofu with the okara, vegetables 
and spices and then deep fry ‘tofu balls’ in cooking oil for 
sale the same day.
 “Unfortunately I had only 500 grams of calcium 
sulfate with me from California and this was used in the 
demonstrations. Now we are looking for a good source 
of calcium sulfate and\or magnesium chloride in Africa, 
hopefully South Africa, that they can buy. Even if they make 
one batch of tofu per day they will need only about 12 to 15 
kg of coagulant per year. So one 25 kg bag will last them a 
long time.
 If you have a contact for buying calcium sulfate or 
magnesium chloride in Africa, please send this information 
to:
 Lauren Day, Southern Africa Program Coordinator, 
Farmer to Farmer Program.
 CNFA, 1828 L Street NW, Suite 710, Washington, DC 
20036. Phone 202.296-3920 ext #55. lday@cnfa.org. www.
cnfa.org.
 Photos show: (1) Soy Cow processing plant in Malawi. 
(2) The boiler outside the plant. Address: TAN Industries, 
Inc., 351 California St., Suite 1330, San Francisco, 
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California 94104; 660 Vischer Ct., Sonoma, CA 95476.

3983. Shurtleff, William; Aoyagi, Akiko. comps. 2011. 
History of fermented black soybeans (165 B.C. to 2011): 
Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 398 p. Subject/
geographical index. Printed 11 Dec. 2011. 28 cm. [754 ref]
• Summary: Begins with an attempt to answer the question 
“What are fermented black soybeans,” followed by a brief 
chronology of fermented black soybeans. Contains 54 
historical photos (most in color), graphs, and illustrations 
http://www.soyinfocenter. com/books/150. Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
925-283-2991.

3984. Storup, Bernard. 2011. Re: New developments at 
Nutrition & Nature. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, Dec. 13. 1 p. [Eng]
• Summary: “Dear Bill, I am writing you these few words 
as I had a very interesting discussion this afternoon with 
somebody I work with, here in Revel, and whose name is 
Taro Mikuriya.
 “Taro-san is in fact making the ‘link’ between Nutrition 
& Santé, our mother company and Otsuka Group in Japan. 
He lives in Revel with his wife and children since 3 years. 
Not only he is indispensable for the company to help resolve 
the cultural misunderstandings which could appear between 
the teams of 2 countries, but he is also the best ambassador 
of the Soylution, with a deep understanding of the stakes of 
soyfoods in the world.
 “I already told Taro in the past that if I am actually doing 
what I am doing in France that’s partly because I met you 
one day...
 “He is travelling quite a lot and will be in San Francisco 
this week. If there would be a possibility for you to meet 
him at your place, he could bring you some fresh products of 
our own as well as some documentation and could exchange 
a while with you. Of course he speaks the most perfect 
English, and I think you didn’t forget your Japanese...
 “As he is leaving France this evening he will contact 
you directly to see if it’s possible to meet you.
 “Here everything is OK. Françoise and I are 
grandparents since a few days (Aurore, our elder daughter 
had twins girls), and it’s a real marker of time passing by. 
Best regards.
 P.S. Yes. “In fact Nutrition & Nature is the new name of 
Nutrition & Soja since 1 Jan. 2011, as N&Soja merged with 
another small company called Céréalpes [Cerealpes] (making 
non-soya based vegetable burgers): both entities are now 
under one legal entity called N&Nature.
 “Nutrition & Santé is the name of our mother company, 
which holds 100% of the shares of N&Nature.” Address: B.P. 
33, Z.I. de la Pomme, 31250 Revel (near Toulouse), France. 
Phone: +33 62 18 72 50.

3985. Mikuriya, Taro. 2011. About the Otsuka Group 
in Japan and Nutrition & Nature in Europe (Interview). 
SoyaScan Notes. Dec. 14. Conducted by William Shurtleff of 
Soyinfo Center. [Eng]
• Summary: For information about Nutrition & Sante in 
Europe go to http://www. nutrition-sante-brands.com. 
Click history and you can read the following (organized by 
decade):
 1928–The Gerblé [Gerble] brand is created.
 1934–The Céréal [Cereal] brand is created.
 1972–Alain Chatilon founds Diététique & Santé 
(Dietetics & Health), a company affi liated to Rhône-Poulenc 
in 1974.
 1975–Gerblé launches the fi rst dietetic breakfast cereals.
 1977–Isostar founds the fi rst European Sports range.
 1981–Diététique & Santé acquires Milical, the oldest 
brand of slimming foods on the market.
 1982–Soy [Bernard Storup] launches the fi rst range of 
Soya products.
 1984–Isostar drinks launched in France.
 1986–Gerblé becomes the top dietetics advertiser on 
national TV.
 1990–Diététique & Santé becomes a subsidiary of the 
Sandoz group.
 1993–Acquisition of Soy [Bernard Storup] and launch of 
a new subsidiary Nutrition & Soja.
 1994–Diététique & Santé is born out of the merger of 
Diététique & Santé (Gerblé and Milical) with Cereal Wander 
Nutrition (Céréal and Isostar).
 1994–N&S acquires Boribel and Boldofl uorine brands.
 1994–Launch of Gerlinéa, fi rst product range of 
hypocaloric meal substitutes on supermarket shelves.
 1996–Sandoz, shareholder in N&S, becomes Novartis.
 2000–The Nutrition Observatory at Revel [France] is 
opened to the public.
 2003–Creation of 3 N&S subsidiaries in Italy, Spain and 
Benelux [Belgium, Netherlands, Luxembourg].
 2006–ABN Amro Capital Finance (now Abénex 
Capital), L Capital, and the new management team are the 
new shareholders of Nutrition & Santé.
 2007–Milical launches a range of targeted slimming 
products.
 2007–The Gerlinéa Nutri-Soins are THE slimming 
innovation in major retail outlets.
 2007–The arrival of Céréal Bio revolutionises organic 
sales in major retail outlets.
 Note: 2008 Dec. 22–The Otsuka Group (Japan) 
purchases Nutrition & Santé.
 The organizational structure of the Otsuka Group, 
headquartered in Japan, is as follows. At the top of the 
structure, the apex group is Otsuka Holdings Co., Ltd.
 Immediately below that is the Otsuka Group (which 
began in 1921, when Busaburo Otsuka established a factory 
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manufacturing chemical compounds in Naruto, Tokushima 
Prefecture {now Otsuka Pharmaceutical Factory Inc.}).
 The Otsuka Group has 3 divisions, one of which is the 
Otsuka Pharmaceutical Co., Ltd. Immediately below that is 
the Nutraceuticals Division, which has factories and sales 
operations on three continents: Japan, Europe, and North 
America. Operations in Japan are many and complex.
 In Europe, the top organization is Nutrition & Santé (40 
years old, with 1,100 people employed). This includes sales 
and marketing organizations in Iberia (Spain and Portugal, 
200 people), the Benelux nations (50 people), and Italy (30 
people). These organizations sell products made by Otsuka 
companies worldwide, including, for example, Soyjoy 
nutrition bars made in California by Pharmavite LLC.
 Immediately below Nutrition & Santé is Nutrition 
& Nature (30 years old, 110 people) which has both 
manufacturing and sales. In Europe the main center of 
manufacturing and other operations is in Revel, France. 
Located in Revel are Nutrition & Soja [Nutrition & Nature] 
(29 years old, 110 employees) and Céréalpes [Cerealpes] (20 
employees, which was purchased in 2008 by Nutrition & 
Soja and is located in Mane, France–southwest of Toulouse).
 Located in Castellterçol (Barcelona) Spain is Natursoy 
S.L. (23 years old, with 70 employees and a factory), a leader 
in the organic food market; it makes products from soy and 
wheat gluten. Natursoy was founded by Tomas Redondo and 
Carmen Asensio in 1988 in Castellterçol.
 In the United States Otsuka owns Pharmavite LLC 
(founded in 1971), makers of Soyjoy nutrition bars and 
Nature Made vitamins, minerals, herbs and supplements. 
In Jan. 1989 The Otsuka Group acquired Pharmavite 
LLC–which according to the 2010 fi nancial report had 
961 employees. In October Pharmavite announced start 
of construction of a new factory and packaging facility in 
Opelika, Alabama. Taro says that Otsuka plans to keep the 
Pharmavite plant in Northridge, California, running at its 
present capacity. The new plant in Alabama will provide 
additional capacity for Pharmavite to supply the East Coast 
market of the USA.
 In France, with Nutrition & Nature, Otsuka is trying to 
mainstream these products. Without changing the ingredients 
in the products, it has stopped marketing to only the niche 
bio / organic, vegetarian and vegan markets, and started 
to market to the much larger supermarket and chain store 
markets. For this, each product needs a new label. Address: 
B.P. 33, Z.I. de la Pomme, 31250 Revel (near Toulouse), 
France. Phone: +33 62 18 72 50.

3986. Green, Jeff. 2011. Elphin couple spent 30 years 
perfecting tempeh: The Noble Bean. Frontenac News. Dec. 
22. p. 5. Feature article.
• Summary: Begins with a brief history of Alan and 
Susan Brown. They learned about tempeh at The Farm in 
Summertown, Tennessee. Then they “came to Canada and 

became involved with Plenty, which at that time was a small 
community on the model of the Farm.”
 Then they decided to make tempeh on a commercial 
scale at the Plenty site. But in the end that turned out not 
to be such a good fi t. “So the couple headed off to the big 
smoke–Kensington Market” in Toronto, Ontario–and started 
their business.
 But a few years later they were drawn back to eastern 
Ontario. When they found the property on Elphin Maberly 
Road, just southwest of Elphin, they snatched it up. That was 
more than 25 years ago.
 “At fi rst they made tempeh in a small, converted trailer; 
which is still part of the 1,500 foot hybrid building where the 
tempeh is made today.”
 During the 1990s their sales were steady, but during the 
past few years “the market for tempeh has been exploding,” 
in part because of the growing interest in healthy protein 
and gluten-free products. So a few years ago they invested 
$40,000 in upgrading their tempeh plant so they could 
produce more. They now make 350 lb/day of tempeh, fi ve 
days a week. But the market is demanding more and more! 
Sales in 2011 are up about 13% says Alan.
 But they are not planning to expand again. Rather, after 
30 years, they plan to retire and to put Noble Bean up for 
sale–even though it is more profi table today than it has ever 
been.

3987. SoyaScan Notes. 2011. Chronology of major soy-
related events and trends during 2011 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: May–DuPont buys Danisco A/S in Copenhagen, 
Denmark, for $6.35 billion.
 June 27–William Shurtleff, founder and director of the 
Soyinfo Center (Lafayette, California), is selected as the 
2011 recipient of the Association of College and Research 
Libraries (ACRL) Science and Technology Section (STS) 
Oberly Award for Bibliography in the Agricultural or Natural 
Sciences for his bibliography “History of Soybeans and 
Soyfoods in Africa (1857-2009): Extensively Annotated 
Bibliography and Sourcebook.”
 July–Sprouted tofu starts to become more popular. 
Sprouting soybeans, among other things, before grinding 
them to make tofu, inactivates phytic acid.
 Note. This is the earliest English-language document 
seen (Jan. 2013) that mentions sprouted tofu.
 Almond milks appear increasingly in both supermarkets 
and natural- and health food stores.
 Aug. 1–Lightlife Foods (owned by ConAgra Foods, 
Inc.; Omaha, Nebraska) fi res all of its brokers. A week 
later they fi re the sales people who managed these brokers. 
This is consistent with their moves over the past 3 years to 
consolidate management of the brand in Omaha. Meals for 
Millions, Soy, and Freedom from Hunger (1946-2011).
 In 2011 Shurtleff & Aoyagi publish ten free digital 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1666

© Copyright Soyinfo Center 2019

history books on Google Books. They are histories of: 
Erewhon–Natural Foods Pioneer in the United States 
(1966-2011); Artemy A. Horvath–History of His Work 
with Soybeans and Soyfoods (1886-1979); Li Yu-ying (Li 
Shizeng)–History of His Work with Soyfoods and Soybeans 
in France, and His Political Career in China and Taiwan 
(1881-1973); Henry Ford and His Researchers–History of 
Their Work with Soybeans, Soyfoods and Chemurgy (1928-
2011); How Japanese and Japanese-Americans Brought 
Soyfoods to the United States and the Hawaiian Islands–A 
History (1851-2011); William J. Morse–History of His Work 
with Soybeans and Soyfoods (1884-1959); Tempeh and 
Tempeh Products (1815-2011); Fermented Tofu–A Healthy 
Nondairy / Vegan Cheese (1610-2011); Fermented Black 
Soybeans (165 B.C. to 2011).
 The budget of the Weston A. Price Foundation (run by 
Sally Fallon) has increased 10-fold over the past decade. 
This gives them more power to criticize soy and to promote 
their agenda which includes raising and eating animals. All 
this information and their funding sources are on the website.

3988. Farm (The). 2011. The Farm Community and 
Plenty International (Website printout–part). www.
thefarmcommunity.com/history-timeline.html 3 p. Retrieved 
7 May 2017.
• Summary: The site is divided into: Home. About The 
Farm. Visiting. Businesses. Nonprofi ts. Green living. Videos. 
Contact Us.
 This part of the website gives a year-by-year chronology, 
from 1968 to 2011, which starts like this:
 “1968
 “Monday Night Class: Seekers from all over the world 
converged on San Francisco looking for spiritual growth and/
or to fundamentally change society. They become known as 
“the hippies.”
 “Stephen Gaskin, a former English professor at San 
Francisco State College, conducts Monday Night Class, an 
open meeting discussing how psychedelic experiences relate 
to world religions. Monday Night Class evolved from San 
Francisco State Free University classes called ‘Experiments 
in Unifi ed Field Theory’, ‘Einstein Magic and God’, ‘North 
American White Witchcraft’, and ‘Metaphysical Education’ 
(Meta PE).”
 “1969
 “Monday Night Class `tripping classes’ attract 1000/
week
 “Santa Rosa Farm AKA ‘Humble Bottom’ opens
 “1970
 “Monday Night Class book of Stephen transcripts
 “The Caravan: A Sixty Schoolbus tour across US 
resulting from a group of ministers and theologians from the 
American Academy of Religion attending one of the Monday 
Night Classes.
 “Stephen Gaskin, invited to speak to congregations 

of various churches across the country, agrees to tour the 
heartland. Two hundred regular attendees of Monday Night 
Class decide to accompany him...”
 “1972
 “The Farm’s homegrown rock n’ roll band begin a series 
of coast-to-coast tours with Stephen, playing in parks and 
student centers for free while promoting the community and 
increasing membership.
 “Al Gore writes up the Farm for the Nashville 
Tennessean [March 13, p. 1]
 “The Farm Clinic and The Farm School founded
 “Wheat berry Winter
 “Acklen Street House.” Address: Drakes Lane, 
Summertown, Tennessee.

3989. Mangels, Reed; Messina, Virginia; Messina, Mark. 
2011. The dietitian’s guide to vegetarian diets: Issues and 
applications. 3rd ed. Sudbury, Massachusetts: Jones & 
Bartlett Learning. xi + 596 p. Illust. Index. 23 cm. 1st ed. 
1996. 2nd ed. 2004. [342 soy ref]
• Summary: Chapter 9, “Soyfoods” (p. 249-89) is excellent. 
Its contents: Introduction. Isofl avones: Isofl avone content 
of soyfoods, isofl avone absorption and metabolism. 
physiologic properties of isofl avones. Asian soy intake. 
Nutritional composition of soybeans and soyfoods: Protein, 
fat, carbohydrate, vitamins, minerals (iron, zinc, calcium). 
Chronic disease prevention and treatment: Coronary heart 
disease (cholesterol reduction, lipid-independent effects), 
cancer (breast cancer, prostate cancer), osteoporosis, 
alleviation of menopausal symptoms, renal function. 
Controversies: Soy infant formula, cognitive function, 
thyroid function, fertility and feminization, breast cancer 
patients, allergy. Intake recommendations.
 Table 9-1 (p. 251-52), “Chemical and common names 
and molecular weights (MW) of the 12 isofl avone isomers 
found in soybeans” includes the following foods and USDA 
IDN [identifi cation number]: Tofu: Firm, fi rm #2, regular, 
silken fi rm, extra fi rm, extra fi rm #2. Natto. Soymilk, Miso, 
Tempeh. Soybeans, raw, US food grade. Soybeans, cooked. 
Soybeans, raw, Japan. Soybeans, raw, Korea. Soybeans, 
raw, Taiwan. Soybeans, green, cooked. Soybean curd, 
fermented. Soymilk skin (foo jook / yuba, cooked). Soymilk 
skin (foo jook / yuba, raw). Isolated soy protein. Soy protein 
concentrate: Water washed, alcohol washed. Soyfl our: Full 
fat, defatted.
 The Glossary of vegetarian foods (p. 447+) includes: 
Soyfoods: Edamame, soybeans, soy fl our, soymilk, soy nuts, 
tempeh, textured vegetable protein (TVP, a brand name), 
tofu. Meat analogs: Commercial meat substitutes, seitan. 
Milks and dairy analogs: Nondairy cheese, nondairy frozen 
desserts, nondairy milks, sour cream substitute, yogurt. 
Address: 1. PhD, RD, LDN, The Vegetarian Resource Group, 
Maryland; Univ. of Massachusetts, Amherst, Mass.; 2-3. 
Nutrition Matters, Port Townsend, Washington; Loma Linda 
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Univ., Loma Linda, California.

3990. Messina, Mark; Messina, Virginia L.; Chan, Pauline. 
2011. Soyfoods, hyperuricemia and gout: A review of the 
epidemiologic and clinical data. Asia Pacifi c J. of Clinical 
Nutrition 20(3):347-58. [138 ref. Eng; chi]
• Summary: Since there is a widely-held belief among Asian 
health processionals and the public that soyfoods increase the 
risk of gout, and sometimes precipitate acute attacks among 
gout patients, the authors sent out a small survey to Asian 
health professionals.
 Among those who responded to the survey, “95% 
considered soyfoods to be somewhat or very healthy 
and nutritious. In contrast, 48% expressed the view that 
soyfoods are likely to cause gout. However, none of the 
six epidemiologic studies identifi ed provided any evidence 
that soy intake was associated with circulating uric acid 
levels, hyperuricemia or gout. Data from the fi ve human 
intervention studies evaluated indicate soy protein does 
elevate serum uric levels, but in response to amounts 
comparable to Asian intake, the expected rise would almost 
certainly be clinically irrelevant. Although there is a need for 
long-term research, on the basis of the existing data there is 
no reason for individuals with gout or at risk of developing 
gout to avoid soyfoods.” Address: 1-2. Dep. of Nutrition, 
School of Public Health, Loma Linda Univ. and Nutrition 
Matters, Port Townsend, Washington; 3. The Nutrition Place, 
Singapore.

3991. Norris, Jack; Messina, Virginia. 2011. Vegan for life: 
everything you need to know to be healthy and fi t on a plant-
based diet. Cambridge, Massachusetts: Da Capo Press. xix + 
283 p. 23 cm. Index. [219 ref]
• Summary: Perhaps the single best book on the subject. 
Very well written by two experts in the fi eld, concise, and 
carefully documented.
 “The practical companion to Eating Animals: a 
defi nitive nutrition guide for vegans, including everything 
from guidelines for making a healthy transition to a vegan 
diet to kickstart plans, nutrient-dense menus and essential 
information hot-button issues like soy, protein, and B 
vitamins”- Provided by publisher.
 Contents: Introduction: Going vegan for life. 1. 
Understanding vegan nutrient needs. 2. Protein from plants. 
3. Vitamin B-12: The gorilla in the room. 4. Calcium, 
vitamin D, and bone health. 5. Fats: Making the best choices. 
6. Iron, zinc, iodine, and vitamin A: Maximizing vegan 
sources. 7. The vegan food guide. 8. Making the transition 
to a vegan diet. 9. A healthy start: Vegan diets in pregnancy 
and breast-feeding. 10. Raising vegan children and teens. 11. 
Vegan diets for people over fi fty. 12. Plant food advantages: 
Health benefi ts of a vegan diet. 13. Managing weight, heart 
disease, and diabetes. 14. Sports nutrition. 15. Is it safe to eat 
soy?: Introduction, soy nutrition, soy isofl avones, soy and 

health (heart disease, soy and bone health, hot fl ashes, breast 
cancer, prostate cancer, cognitive function, thyroid function, 
reproductive health and feminization), how much and what 
kind of soy to eat. Table: Isofl avone, protein, and calorie 
content of soyfoods. 26. Why vegan? Vegan resources. A 
quick guide to cooking grains, beans, and vegetables. Metric 
conversion chart. Acknowledgments.
 In Chapter 8, “Making the transition to a vegan diet,” a 
section titled “Soyfoods primer” has the following contents: 
Introduction, soybeans, edamame, soynuts, soymilk, tofu, 
okara. Fermented soyfoods: Tempeh, miso, natto. Western 
soyfoods: Textured vegetable protein (TVP®, made from 
defatted soy fl our), isolated soy protein.
 Concerning soyfoods throughout the book: The word 
tofu is mentioned on 52 pages in this book, soymilk on 47 
pages, soyfoods on 45 pages, tempeh on 33 pages, soybeans 
on 25 pages, isofl avones on 11 pages, miso, soynuts, and 
soy sauce on 10 pages each, soy fl our and textured vegetable 
protein on 7 pages each, isolated soy protein on 4 pages, 
edamame, natto and TVP on 3 pages each, okara on 2 pages, 
and soy protein concentrate on 1 page. Address: 1. RD, 
cofounder and president, Vegan Outreach, San Francisco Bay 
Area, California; 2. MPH, RD, Port Townsend, Washington.

3992. Shapira, Hillel. 2012. Re: Update on work with 
soyfoods. Letter to William Shurtleff at Soyinfo Center, Jan. 
5. 1 p. Typed, with signature.
• Summary:  See next page.  “Greetings from the Beautiful 
Mantiqueira mountains, S.E. Brazil. It’s been maybe 12 years 
since I wrote you from Pune.
 “We are now busy setting up our new company, Sabias 
Comidas Comércio e Industria Ltda. We are planning to soon 
start production of Tempeh, Tofu and rice cakes.”
 In 2009-2010 we experienced our own private tsunami 
of sorts. Our fl ourishing, fast-growing business in Pune, 
India is now abandoned, run over by an utterly head to 
toe corrupt government and administration, I have been 
thrown out of India, ‘black-listed’ and am unable to return 
(detrimental to national security!) and Kairava had to leave 
soon afterward as well while trying to sell our property–now 
grabbed by some real estate goon with political support.
 “We managed to sell (at a “fi re sale”) most of our 
equipment and gifted some of our smaller production 
systems to Wahid, our loyal production supervisor who dared 
to take on the challenge and now proudly produces on a 
smaller scale Tofu and Tempeh and salted vegetable pickles 
sold under the name of Rainbow-Foods (the Dakini brand 
has been stolen by some north India based business group).
 “It seems arrogance is the rule in India these days–
and despite being offi cially invited in the 1990s to start 
our business in India. It seems the Indian government is 
now hoping to attract bigger businesses, and are busying 
brushing out (by denying visas) by the back door the smaller 
investors. My own government, whose ambassador to India 
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had promised to help, refused eventually... There was a 
billion dollar weapons deal about to be signed.
 “So we ended up penniless refugees. After two months 
in Bangkok’s Chinatown [in Thailand], I managed to walk 
across the India-Nepal border, to get secretly to Pune to 
sell some equipment, fi nd new homes for the cats and dogs, 
and ship out 500 kg of books and personal stuff. We were 
hoping to ship out a container of equipment but under the 
circumstances that was not possible! I have been told we 
could write a book about it all, but we prefer to practice 
our food production arts. So here we are starting from near 
scratch again, waiting (for 8 months) for the Brazilian 
customs to release some small scale equipment we imported 
from China and Korea. We’ve already got our Brazilian 
visa’s in order!
 “We made a down-payment on a long-abandoned 
property on the edge of Itamonte town, right on the federal 
road BR-354. We fi xed up a semi-ruined house, and 
renovated the 110 square meter structure (it was a bar before) 
at one corner of our compound to be ready as a production 
hall. It now has a well insulated incubation room (1.80 
meters tall x 280 meters square) and tiles all around.
 “30 minutes ago we received a 500 kg consignment of 
very good looking, vegetable type organic soybeans from the 
south of Brazil. We still have a long way to go to furnish our 

new place–prices for equipment here are stupidly expensive 
and we are out of funds by now. But the views are fantastic, 
the air clean and peoples friendly. And we’ve got a good 
organic garden coming up in our large back yard.
 “We observed the incredible meat / dairy / sugar diet in 
Brazil and we are sensing that many people are looking for 
alternative. Good Tofu is available in the Japanese centers 
in Sao Paulo but nowhere else. We are located 3 hours from 
both Rio and Sao Paulo and are hoping to send there Tempeh 
and Rice cakes while Tofu, being perishable, we will market 
only in the towns nearby.
 Update: Feb. 21. “We are having hard time fi nding 
magnesium chloride in Brazil–with its 7000+ km coast line 
and numerous salt producers. Most of them just pump the 
bittern back to sea. There is one producer in the State of 
Bahia who supplies in 40% concentration tanker loads for 
industrial purpose. We are not sure about the grade of his 
product and are not set to store large tanks. Based on our 
research to date and to our surprise, we have not been able to 
locate any solid / fl aked producers in Brazil and I suspect all 
of the (very expensive) magnesium chloride that is available 
here is imported from China. The cheapest magnesium 
chloride we managed to fi nd to date from a supplier to the 
veterinary and dairy industries (they sell good soaps and 
disinfectants too); it is selling at (wholesale) about r$14 
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(US$8.00) for half a kg pack. We now have a good stock of 
clean food-grade calcium chloride to get us started until we 
sort out the magnesium chloride supply. We may one day 
need to import it.
 “Here in Brazil we are waiting for our equipment still 
laying in customs–mills and small customized steam injected 
50 litters cookers system, stainless steel and pressurized! 
from China and rice waffl e machines from Korea. Maybe 
after carnival, they say. Also our industrial electric 
connection is still due.
 “We still paint and paint and clean and fi x, at the very 
end of our bank balance we just do it mostly our selves. 
We are a bit cut of from the world so to speak–learning 
Portuguese slowly.
 “We make two batches a week of nice magnesium 
chloride coagulated Tofu, 1.1 kg Soya, small blender two 5 
liter pots for cooking and one 10 liter pot for collecting the 
milk and coagulating, cold fi ltration of the pulp [okara]–
some of which goes into our gluten-free breads and cakes 
and the rest for garden fertilizing. 2 to 2.3 kg Tofu and 
two large cups soya milk for our two workers (us) all in 
2-3 hours–cleaning included. Good and down-to-earth 
experience for us who got accustomed to 100 kg an hour 
production by a well trained crew. And these two pots are 
Zen masters in disguise–just waiting for the mind to drift... 
and then (ZEN) they boil over! Only full attention works 
here.”
 “Yours always, Seemo ++ Greetings from Kairava.”
 A photo shows the front of the Dakini Foods compound 
in Pune, India. On this spot, in April 1997, commercial 
tempeh production was fi rst introduced to India. Address: 
RD BR-354, Coqueiros (CX Postal 13), Itamonte, MG C.E.P. 
37466000 Brazil.

3993. Pike, Linda Barber. 2012. Re: Work with tofu and 
natto in Japan. Letter (e-mail) to William Shurtleff at Soyinfo 
Center, Jan. 9. 3 p.
• Summary: Introduction: Linda Barber Pike was born and 
raised in Milwaukee, Wisconsin. She graduated from the 
University of Wisconsin-Stout with a bachelor of science 
degree in Home Economics Education, specializing in urban 
education (1971). After teaching for 6 years in Milwaukee, 
she accepted a position at Kobe College teaching Oral 
English and Home Management. It was during this time that 
she became interested in Japanese cuisine and indigenous 
foods, especially tofu, and natto. After returning to the 
United States in 1982, Ms. Pike earned a Master of Science 
degree in Vocational Education from the University of 
Wisconsin-Stout. Her thesis, “Development, presentation, 
and evaluation of an instruction package on tofu for high 
school students” provided a model for introducing tofu to 
teenagers in a family consumer class setting.
 Linda started a family with Marvin Pike in 1985 and 
moved to Indianapolis, Indiana. She returned to teaching 

in 1991 as a preschool teacher where her son, Dallis, was 
attending. In 1996 she accepted a position at Carmel High 
School, Carmel, Indiana in the Family and Consumer 
Science Department. She enjoyed teaching Foods and 
Nutrition, Foreign Foods, Child Development, and directed 
the on-site preschool that offered high school seniors the 
opportunity to teach 3 and 4 year olds. From 2005-07, 
Linda also enjoyed being an adjunct instructor for Ivy Tech 
Community College, Indianapolis, teaching child care 
licensure classes. Ms. Pike retired from all teaching in 2010, 
except for mentoring Dallis while he is earning a PhD in 
educational studies. Linda still enjoys reading books on tofu, 
sampling soy foods at Trader Joes, and serving her friends 
healthy snacks that contain tofu hidden in some form.
 For most foreigners living in Japan, an English-Japanese 
dictionary was the most used book and carried everywhere. 
For me, it was The Book of Tofu. It wasn’t long after I arrived 
in Kobe in 1977 to teach home management skills to the 
young women of Kobe College, that I discovered tofu. A low 
teacher’s salary, and lack of western food stuff prompted me 
to shop in neighborhood markets. Tofu was always there. 
And it was always cheap. But, I had no idea how to prepare 
it. I needed a book in English that would help me use this 
food stuff.
 Lucky for me, I discovered The Book of Tofu. I was 
drawn to the illustrations and recipes that used just a few 
ingredients. But what really sold me was the recipe for Tofu 
Ice Cream. A Wisconsin girl had to have her ice cream, but in 
Japan, it was expensive and not readily available.
 My Japanese students and friends were amazed when I 
put tofu in a blender and added sugar and cocoa. They were 
amazed when I pulled it out of the freezer and scooped it into 
bowls. The were delighted with the taste. For me, it was the 
beginning of a soy food journey that continues to this day.
 My students and I had faculty teas with tofu cookies, 
cheesecake and quiche. Soon these parties became news and 
I was asked to do short cooking segments at various T.V. 
networks. Making western-style recipes from a Japanese 
food such as tofu or natto was considered an oddity. I 
traveled all over Japan making T.V. appearances. For a tofu 
and natto company I developed recipes for their products 
and starred in their commercials to promote these products. 
I designed food layouts and recipes for their company’s 
brochure. Various printed media companies were also 
expressing interest in recipes and ideas that used tofu and 
natto in western ways. I began giving magazine interviews 
about western ways to use Japanese soy foods. It was after 
I learned how to make tofu in my kitchen, that the Kobe 
YWCA asked that I teach classes to their Japanese members. 
My adult Japanese students did not know how to do this, 
as they purchased their tofu from supermarkets and small 
markets, much like Americans would buy bread from the 
grocery store and not know how to make bread from scratch.
 I had fun creating western style recipes for tofu and 
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natto and found it easy because of my background in food 
science. I simply used tofu in recipes where a protein like 
eggs was included. Because natto tasted like aged Wisconsin 
cheese to me, I included natto in dishes that used cheddar. 
One of my last projects included co-authoring a cook book, 
The Tofu Gourmet (in English), published in Japan. It is still 
available all over the world.
 Besides recipes, The Book of Tofu became a travel guide 
for me. I wanted to visit the places, restaurants, and shops 
that were highlighted in the book. Mentioning The Book of 
Tofu and its author, Bill Shurtleff, I was welcomed in these 
shops and allowed to photograph how the foods were made. 
When asked to develop recipes for a company, I asked for 
a tour of the company and documented the manufacturing 
process. The photos of the natto factory are examples of such 
a tour.
 I enjoyed meeting other Americans who were 
discovering the joys of tofu and natto. During one of these 
visits, Richard Leviton from Soy food magazine asked me 
to write an article for the journal. Natto: The Taste of Japan 
was written and printed in 1982. Natto was everywhere in 
Japan, but because of it’s unusual texture was not liked by 
many Westerners. There was a lack of ideas on how to use 
it in recipes that might appeal to Americans. The article was 
my attempt to inspire Americans to incorporate natto in their 
meals.
 I learned about the tofu making process by working 
alongside a tofu master in a small neighborhood tofu shop in 
Kyoto. This experience was arranged by the soy food trade 
newspaper, Toyo Shinpo. During my short apprenticeship I 
was intrigued by the meditative experience of making tofu. 
I carried that feeling of being present in my daily chores. 
Washing dishes were never the same for me. Seeing the 
craftsman’s tools, many handed down from father to son, 
were honored and cared for. Today, my mother’s well worn 
wooden spoon looks different to me. It is not just an old 
spoon, but something that holds a family spirit and it imparts 
that spirit into everything I stir.
 I left Japan in 1982 to go back to school. I wrote my 
master’s thesis on introducing tofu to high school students. 
Tofu ice cream and tofu spice cookies were the fi rst ways my 
students experienced tofu.
 When I taught preschool in the 1990s, I put my tofu 
making tools in the home making center, and served tofu 
carrot cake at snack time. The little ones learned how to say 
“Ohiyo” [Ohayô = “Good morning” in Japanese] and how 
to use chopsticks. They folded origami, and made fi sh kites. 
They dressed up in mama-san aprons and walked in tabi 
socks.
 I returned to the high school classroom, this time in 
Carmel, Indiana, to teach foods classes. It was fun to expose 
young people to new tastes, culture and soy foods. For a 
special experience, the Japanese language teacher and I 
divided our classes. She taught my cooking class some 

Japanese phrases, and I taught her students how to prepare 
something with tofu.
 The “way of tofu” changed my life, career, and my 
student’s lives. Tofu not only nourished my body, but it 
nourished my spirit and experiences. And yes, The Book 
of Tofu is still on my bookshelf, complete with scribbles, 
and stains, right next to the not so worn English-Japanese 
dictionary. Address: 10868 North Cornell St., Indianapolis, 
Indiana 46280.

3994. Nordquist, Ted. 2012. The market for soy yogurt in 
the USA. Developing soft serve soy ice cream (Interview). 
SoyaScan Notes. Jan. 21. Conducted by William Shurtleff of 
Soyinfo Center.
• Summary: Looking at the U.S. market for all yogurts and 
kefi rs, the nondairy category has remained at about 10% 
of the total for the last 5-6 years. Over the past 3 years, 
the percentage of soy yogurt in the nondairy category has 
decreased to 56% from 76%. “The nondairy yogurt that has 
gained the most is coconut yogurt–which is so delicious.” 
WholeSoy’s percentage of the soy yogurt category has risen 
from about 48% to 68%; Ted’s company is getting a bigger 
share of a declining category. The big, big decline has been 
Silk soy yogurt. “WholeSoy, with our customer base, has 
been doing very, very well over the last 3 years and we 
continue to do well.” Coconut yogurt, which contains 1% 
protein and 9% saturated fat, is doing well now, but it is just 
a matter of time until consumers realize the poor nutritional 
properties of the product. “In the end, soy is going to come 
out on top.”
 Ted had a big setback. He was grooming a man named 
Frank Gasca to take his place in many of the daily matters. 
He has been with Ted for about 6 years. In late June 2011 he 
and his wife went to Cancun on vacation. A few days into 
their vacation Frank turned yellow, indicating a serious liver 
problem. He died on Friday in Houston, Texas, around the 
4th of July. So Ted has moved the people in the Modesto 
plant up to take responsibilities that Frank had. Now all the 
R&D in Visalia is Ted’s responsibility–for a while. Ted has 
been really, really busy.
 Thing’s are also going well fi nancially for Ted’s 
business. “There was a point where it was pretty scary, but 
we are comfortably past that point now.”
 Ted is developing a bulk soft serve mix. It just came 
together because WholeSoy produces a highly probiotic 
unsweetened nondairy yogurt. Ted found that they could 
produce a nondairy sherbet then blend the unsweetened 
probiotic yogurt into it to produce a soft-serve mix in a bag-
in-box–which is perfect for the Taylor machines which are 
used to make soft-serve ice cream. Today, the “soft serve 
yogurt boutique” category is absolutely exploding. They are 
popping up everywhere–in coffee shops, malls, etc. They 
usually have a fat-free and a full-fat dairy yogurt, but there 
is rarely a nondairy yogurt sold in these boutiques. Each 
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customer dispenses the soft-serve yogurt, spoons on his or 
her choice of toppings, then pays for it by weight. So Ted 
sees this new market as a big opportunity. But he hasn’t 
fi gured out what his tactics will be. Will he provide each 
shop with another machine to dispense his product? He is 
talking with people who know the market. Ted turned 100% 
vegan on April 12, 2011. He has long been a vegetarian but 
now he has given up eggs and dairy. It is pretty easy to do 
if you have good-tasting soymilk–the key to making the 
transition from a vegetarian diet to a vegan diet.
 Ted and his wife are leaving shortly to visit ProSoy 
Santa Fe, Ltda., a women’s co-op that makes soymilk, that he 
mentors in Santa Fe, Bolivia. Address: WholeSoy & Co., 49 
Stevenson St., Suite 1075, San Francisco, California 94105-
2975; 660 Vischer Ct., Sonoma, CA 95476. Phone: 415-495-
2870.

3995. INTSOY. 2012. 2012 INTSOY Processing and 
marketing soybeans for meat, dairy, baking and snack 
applications, June 3-8: A unique opportunity to gain hands-
on experience & practical knowledge about soybeans 
(Leafl et). Urbana, Illinois. 9 panels. Each panel: 28. Single 
sided. Black and white.
• Summary: This printout of an e-mail announces a 5-day 
course ($1,500 for 1 attendee). The program now has 26 
corporate sponsors (listed alphabetically with the logo 
of each): ADM, Clarkson Grain, Clextral Group, Crown, 
Devansoy, French [Oil Mill Machinery Co.], General Mills, 
Harvest Innovations, House Foods America Corporation, 
Illinois Soybean Association, Insta-Pro, NEI–Natural 
Enrichment Industries, NPI–Natural Products, Inc. ProSoya. 
SavInd (formerly Bar N.A.). Silk, The Solae Co., Soyatech, 
Soyfoods Association of North America. Soyjoy. SunOpta. 
USB. USSEC. Wenger. WISHH. World Soy Foundation.
 Course highlights. Who should attend? Course schedule 
(preliminary agenda). Sponsors. Address: National Soybean 
Research Lab. (NSRL), 1101 W. Peabody Dr., Urbana, 
Illinois 61801. Phone: (217) 244-1706.

3996. Soyatech, LLC. 2012. Soya & Oilseed Bluebook 2012: 
The annual directory of the world oilseed industry, online 
at www.soyatech.com. Bar Harbor, Maine: Soyatech. 332 
p. Jan. Comprehensive index. Advertiser index. Statistical 
conversions. 28 cm.
• Summary: This is the 6th year in a row that the Bluebook 
(a $95 value) has been sent free of charge to qualifi ed 
industry members. On the cover is a large color photo of two 
cupped Caucasian hands holding yellow soybeans against 
background of rows of green soybean plants. Above this 
main large photo are six small color photos related to various 
other oilseeds such as sunfl owers and palm oil kernels.
 This edition of the Bluebook contains 16 fewer pages 
than it did last year. The oilseeds covered in this book are 
(alphabetically): Canola, coconut, corn, cottonseed, fl axseed, 

hemp seed, jatropha, linseed, palm, peanut, rapeseed, 
saffl ower, soya, sunfl owerseed–the same as last year.
 On the inside front cover is a color ad from Omega-9 
Oils. On the fi rst page is a full page color ad from SunOpta 
with this title: “Can you tell the difference between a bean 
that’s best for soymilk versus a bean that’s best for miso? We 
can.” Other full-page color ads in the front are from Intertek, 
Loders Croklaan North America, Anderson International 
Corp. (expeller press), AOCS, French Oil Mill Machinery 
Co. and Insta-Pro International.
 On the back cover is a full page color ad from Natural 
Products Inc. (NPI, Grinnell, Iowa), makers of innovative 
ingredients for soymilk and tofu to cakes and cookies. They 
are the makers of Scotsman’s Mill ingredients.
 Chris Erickson is CEO. Mark Dineen is president. Keri 
Hayes is publisher and events director. In the Foreword, Joe 
Jordan (General manager and Bluebook content director) 
writes about how work began this year to expand the Panama 
Canal–”the most critical 48 miles in international trade.” Its 
freight-carrying capacity is scheduled to be doubled by the 
year 2014. Address: P.O. Box 1307, 19 Clark Point Rd., Suite 
112, Southwest Harbor, Maine 04679. Phone: 207.244.9544.

3997. Messina, Mark J. 2012. The steadily declining image 
of soymilk and other soyfoods (Interview). SoyaScan Notes. 
Feb. 5. Conducted by William Shurtleff of Soyinfo Center.
• Summary: Shurtleff notes the similarity between the “anti-
evolution crusade” in the 1920s in the United States (and its 
culmination in the 1925 Scopes trial in Tennessee) and the 
anti-soy crusade (led by the Weston A. Price Foundation) 
now.
 Dr. Messina discusses what he thinks may be the reasons 
for the steadily declining image of soyfoods. Address: PhD, 
429 Calhoun St., Port Townsend, Washington 98368.

3998. Shapira, Hillel. 2012. Re: Hello from Brazil. Wet 
dehulling of soybeans for tempeh. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, Feb. 8. 1 p.
• Summary:  “Yes, Kairava is here in Itamonte. Actually 
she is now making the tofu spread for the breakfast–with 
fresh cilantro, mustard, olive oil and miso. Decent miso is 
available in Brazil and we are getting it whole sale from a 
company called ‘Sakura,’ both Shiro miso and Aka miso.
 “We still make Tofu twice a week with our little 
‘Electrolux’ blender, survival situation!! We hope to get our 
Chinese mills out of customs soon. I like the book [History 
of Soy in South Asia / Indian Subcontinent] very much. I 
read pages 13-14 last night. Note that indeed in the fi rst few 
months of our Tempeh production [in Pune, India] we used 
to dry hull the Soya but soon after we shifted to the wet 
hulling method that was producing nicer and easier to digest 
Tempeh. We will do wet hulling here in Brazil as well. We 
will keep you posted.
 Shurtleff asked in a previous e-mail if Hillel understood 
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his question about what Hillel and the Dalai Lama had in 
common–”like two milkweed seeds blown by the high Gulf-
stream winds, to land in a far-off country.” Hillel replies:
 “And yes, I did understand your question about the Dalai 
Lama, only that I did not have an answer. My injustices 
are rather small in comparison. And yes, I was born on the 
very year he was forced to leave Tibet. Last 2 year we were 
experiencing injustice and betrayal and were facing our 
fears, rage, sadness and loss–moving within, practicing all 
the observation power that we could manage we can see 
that so many millions of peoples (and even animals too) 
suffer too and worse. So we took the opportunity and all this 
energy to try and go beyond our limits, not fall back on a 
predictable pattern and settle for security. And here we are, 
in spite of all our doubts and fears. It has not always been 
easy and there are the rough times too, yet we always found 
the way and been provided and guided. The mystery of life 
and–we feel great gratitude. in Indian mythology the god of 
destruction Shiva is destroying the old to make way for the 
new creation.”
 “Yours always, Seemo.” Photos show: (1) A dinner 
celebrating one year in Brazil. Hillel is the man on the 

left and Kairava is the woman in the middle. Address: RD 
BR-354, Coqueiros (CX Postal 13), Itamonte, MG C.E.P. 
37466000 Brazil.

3999. Shurtleff, William; Aoyagi, Akiko. comps. 2012. 
History of natto and its relatives (1405-2012): Extensively 
annotated bibliography and sourcebook. Lafayette, 
California: Soyinfo Center. 657 p. Subject/geographical 
index. Printed 15 Feb. 2012. 28 cm. [1934 ref]
• Summary: Begins with an attempt to answer the question 
“What is natto?,” followed by a brief chronology of natto 
and its relatives. Contains 136 historical photos (most in 
color), graphs, and illustrations http://www.soyinfocenter. 
com/books/151. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

4000. Planes, Carlos. 2012. Re: History of Soyana, June 
1987-2011 (Part I). Letter (e-mail) to William Shurtleff at 
Soyinfo Center, Feb. 17. 4 p. [Spa]
• Summary: This is a chronology and history of Carlos’ work 
with tofu in Argentina. Carlos was born in 1955.
 June 1987: First production of tofu at home for family 
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consumption. Carlos’ wife gave birth to their fi rst child, a 
daughter named Vata, in 1987. They went to the countryside 
(outskirts of Buenos Aires) so they could have a natural 
childbirth. At that time he fi rst started to make tofu for 
his wife and himself. He tried to buy tofu in this part of 
Argentina but he couldn’t fi nd any.
 Carlos has no idea how many companies made tofu 
in Argentina before he did, but there have been Japanese 
communities in Argentina for a long time, there have been 
Chinese communities for the last 20 years, there are lots of 
Chinese restaurants in Buenos Aires and they serve tofu.
 August 1987: Construction of the fi rst production 
system in Tortugitas, a suburb of Buenos Aires (40 miles 
from downtown Buenos Aires), Argentina. The equipment 
included an adapted manual rice mill, a pot, a colander with 
cotton cloth and a small wooden forming box.
 As a coagulant, I tried lemon juice, magnesium sulphate 
or magnesium chloride. I began to offer the tofu to some 
friends and a few natural health stores, mainly specialized in 
macrobiotic foods. I made from 10 to 20 units of 300 g per 
week.
 Note: Carlos fi rst got interested in macrobiotics in about 
1984. In 1983 he had been in San Francisco and Oregon, 
where he visited a lot of organic farms and even one tofu 
shop–Sunbow Farms, in Corvallis, Oregon, owned and run 
by Mia Posner and Harry McCormick. He was an economist 
by training and several friends with whom he traveled were 
ecologists. Carlos got interested in tofu through macrobiotics 
and through the infl uence of Tomio Kikuchi, a Japanese 
macrobiotic teacher from Sao Paulo, Brazil. When Mr. 
Kikuchi was in Argentina there was a big lunch and Carlos’ 
tofu was served for lunch. For these original tofu products, 
Carlos didn’t even have labels; he sold the tofu in bulk in a 
pail fi lled with chilled water. He would deliver it to the store, 
which would put up a sign that said “Tofu (Queso de Soja).”
 January-March 1988: I made the decision to devote 
full time to this activity, which meant leaving my previous 
profession. I associated myself with a colleague who was 
already making rice bread. We designed and built a bakery 
and tofu system on his property facilities. The manufacturing 
technique remained the same, only it had a slightly larger 
scale: we built a hand press for fi ltration and a larger forming 
box, adapted an engine to the grain mill and purchased an 
aluminum pot of 50 liters.
 June 1989: We started the legal part of the venture, 
almost a Kafkian story. When the settlement was approved 
for food production, I started the approval of tofu as a food, 
which at this time (and still today) was not included in the 
Argentine Food Code.
 In the nearly three years of work, sales reached 200 
units per week, which were marketed in health food stores 
in Buenos Aires. In those days the word “tofu” was quite 
exotic. Many store’s owners learned of their existence when 
we got to offer. The only widely known soy product was 

(and still is) ‘milanesas de soja,’ a vegetable version of the 
most popular meal in Argentina.
 We try to market it in the chain Carrefour, which allows 
us to offer and do a tasting at one of its stores. Silvia, my 
wife, along with a renowned chef who was teaching a few 
courses in the store, made a great tasting. But we could not 
sell our products.
 We tried a ‘tofu pate’ (tofu, oil, soy sauce and spices). 
He had some acceptance, but its weakness was that it 
stayed fresh only a week, and it became very diffi cult to sell 
because of the little time. Mainly it was sold to individual 
customers who came to the factory.
 In those years I could access some literature on the 
subject, among which was a photocopy of Tofu & Soymilk 
Production, which became my bedside book, and consulting 
book for years. All these readings substantially changed my 
perspective on the potential of soy products.
 Note: 30 July 1990–Carlos received certifi cate from the 
Ministry of Health of Buenos Aires. The product was “Pasta 
de soja” [Tofu]. The brand was “Soyal” (a brand which 
Carlos never used). The address was Libertad 4576, Florida, 
Vicente Lopez (a suburb of Buenos Aires).
 December 1990: I made the decision to transform the 
expreiment I was doing into a venture, and work toward 
the creation of a company. Because society does not work 
properly, rent a deposit on my own dedicated exclusively to 
the production of tofu.
 The fi rst goal was to change the production system. All 
the literature, along my little experience, convinced me that 
the most appropriate system was a continuous process, at 
least to obtain soy milk, hot grinding and avoid soaking the 
soybeans.
 “I intended for a second stage vacuum packed 
tofu. Along with the necessary equipment, I added the 
replacement of aluminum pots, plastic pipes and wooden 
forms for stainless steel fi ttings.
 First drawings of the system included two colloid mills 
in tandem, a small horizontal decanter centrifuge, and a 
stainless steel pot for cooking.
 I got a family loan that allowed me to rent a warehouse 
and build the necessary equipment.
 1991/1994: By March 1991 most of the equipment that 
I had designed was incomplete or inadequate. The stark 
reality was that the money was gone, and I decided to restart 
production in conditions very similar to the previous period.
 I remember this stage as full of diffi culties and 
challenges: without fi nancial resources, with long working 
hours and with a very low level of sales that were not enough 
to sustain the venture, most decisions were made with the 
view of the minor damage.
 I can rescue from this period signifi cant progress:
 * Finally it was accepted the request for approval of 
tofu, which must be marketed as “Soybean Paste”. (Nelly, 
my mother, chemistry profession and at that time worked 
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at the National Institute of Industrial Technology, presented 
a paper with all the historical and nutritional background 
of tofu (much information was taken from your book) to 
get accepted into the Food Code. The request was never 
considered.) Years later, the formation of Mercosur led to the 
creation of a regional food code, where the tofu is listed.
 * The actual registration of the mark “Soyana”.
 * It is made the fi rst work on tofu in the Association 
of Nutritionists, concluding that its main virtue is to be a 
functional food.
 In an attempt to improve sales, I developed ‘Tofu en 
escabeche’ (fried tofu, carrots, onions, vinegar, oil, salt and 
spices) packed in glass jars. Sales were very low and could 
not sustain the effort of processing, so fi nally stop elaborate.
 I continued with the construction of equipment and early 
1994 came into operation two colloid mills and a continuous 
mill, so the system can be operated as a successive batch 
process.
 It was also a period in which, by trial and error, I learned 
some skills especially the coagulation of milk (start to use 
calcium chloride) and how to manage the consistency of the 
fi nal product.
 In mid-1994 I can buy a small vacuum packer. I had to 
adjust the consistency of tofu for stability in the packaging, 
but in late 1994 I was selling vacuum-packed tofu. The sales, 
that were stable in these years, begin to slowly improve. 
1995/1996: I changed manual for pneumatic presses, plastic 
forming boxes for stainless steel.
 I made the fi rst purchase of certifi ed organic soybeans. 
Unfortunately I was rarely able to fi nd the most appropriate 
varieties, particularly in protein content, which brought many 
diffi culties in coagulation, yield and clogging the fabric.
 As the number of customers grew, I could gradually 
delegate the distribution of the products. I worked on several 
new product alternatives and fi nally decided to launch 
‘Milanesas de soja,’ with the expectation of reaching new 
markets. Continued. Address: Av. Libertador 2690 8ºB, 
Olivos 1636, Buenos Aires, Argentina.

4001. Hepler, J. Sandy. 2012. Re: Work with soyfoods. Letter 
(e-mail) to William Shurtleff at Soyinfo Center, Feb. 19. 1 p.
• Summary: “My specialty has been leaf nutrition. Check 
out www.LeafForLife.org–And children’s feeding in general. 
Note: A remarkable edible leafy plant is Moringa oleifera.
 “My experience with soy has been limited, mainly to 
watching the SoyNica/PLENTY project roll out and unravel 
over the years. I designed a cookie for them made of 30% 
okara (2008). It could have been increased to 40%. All 
samples we made were called delicious to some extent or 
other. Presently my co-designer, Emelina Oviedo is making 
and selling these cookies. All of this in Managua, Nicaragua. 
The SoyNica soy ‘factory’ is presently not in operation.
 “Currently, I’m funding a proof-of-concept project 
which might be of interest to you. The following fi gures 

either come from Chuck Haren (chief soy technician for 
PLENTY for 20 years or so) or our combined calculations.
 “One 7-gm serving of protein via soymilk (8 fl  oz.), 
retail, made by UPAVIM, Guatemala City–retail cost 
US$0.33.
 “One and one-half eggs, 7-gm serving of protein–retail 
cost US$.13-.15.
 “One 7-gm serving of protein via baked tempeh chips 
(1 oz, containing 66% soy tempeh, 30% fl our)–retail cost 
estimated US$.13-.14.
 “I believe tasty soy products can and must be made 
cheaper. Should be able to compete with eggs, the gold 
standard.
 “Chuck Haren will be testing this in Guatemala in 
the next couple of months. He’ll write a report.” Address: 
Whitleyville, Tennessee.

4002. Shapira, Hillel. 2012. Re: About Wahid Bhandhari and 
Rainbow Foods in Pune, India. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, Feb. 21. 1 p.
• Summary: When Dakini Foods was forced to shut down 
and Seemo was forced to leave India, he and Kairava gave 
some of their smaller production systems to Wahid, their 
loyal production supervisor.
 “Wahid started making Tofu (fi rst) and then Tempeh at 
his new shop (Rainbow Foods) in June 2010. His full name 
is Wahid Bhandahri and he came to our factory as the daily 
wage helper of the electrician who was wiring our tempeh 
incubation room. He was maybe 17 at the time, dropped out 
of school yet displayed good intelligence, natural curiosity 
and willingness to learn. It took him time to adjust to our 
way of working, but he got to really love the work and its 
challenges. Eventually he was (as you say) my ‘right hand’ 
on the production fl oors.
 “I talked with him by phone last Sunday; his wife 
gave birth to her fi rst child, a baby girl, and he is was very 
happy. His production is growing slowly and his tempeh is 
selling real well. He also manages very well tempeh starter 
production. And he is very proud of his Tofu yields. He does 
the deliveries mostly himself on his motorbike.
 “For his exact production fi gures I will inquire. I can 
estimate it at maybe 1,000 kg tofu, 150 kg tempeh and 
200 kg salted vegetable pickles a month–not much yet but 
suffi cient to decently maintain him and his family and still 
keep some savings.
 “His address: Rainbow Foods, S.N. 32 Lonkar Vasti, 
1st fl oor, Mundwa Manjri Road, Keshavnagar, Pune 411036 
India.
 “Is he an experienced businessman? Not at all–but he 
is fast catching on and his wife is more educated than he so 
they make a good team.
 “What will keep corrupt bribe-seekers from going after 
him? The corruption in India now runs deep and wide. The 
system by now is 100% corrupt and he is surely having his 
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share of troubles with all kind of sale taxes and weird health 
offi cials; I guess he pays some of them and others he just 
ignores.” Address: RD BR-354, Coqueiros (CX Postal 13), 
Itamonte, MG C.E.P. 37466000 Brazil.

4003. Shapira, Hillel. 2012. Re: How we made tempeh 
starter culture in India. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, Feb. 21. 1 p.
• Summary:  See also next page. “About the Tempeh starter 
in India, we at fi rst learned from whatever info we could 
fi sh out from Prof. Steinkraus’ book [Indigenous Fermented 
Foods], was not easy as info was rather limited, after 
month’s of trial and error we did get some reasonable results.
 “But perfection was found only after getting “The 
Book of Tempeh.” Based on the information we found in 
your book, we started to brush the well sporulated media of 
thinly-sliced tempeh cakes (only one bean thick). Brushing 
was done with fi nely ground sago powder (best but rice fl our 
also works well) and the growth media discarded.
 “Once we established this procedure we never had any 
culture problems. We worked as cleanly as we could but 
far, far from sterile. Our culture, produced twice a year, was 
always refrigerated. It kept its full potency for two years at 
least.
 “In our most extreme ‘experiment’ on a full size 

commercial batch (about 40 kg tempeh) using a fi ve years 
old starter (!!) we produced a perfect batch with only 2-3 
hours extra incubation time. Our fi rst mother culture was 
from Holland.
 “But some two years into production and being 
hopelessly romantic (!!) we used some starter friends brought 
to us from Bali on hibiscus leaves. After 2-3 very good 
batches, and the new starter making its way into our mother 
culture as well, disaster struck! It was swift and brutal. 
Instead of Tempeh we got all kinds of psychedelic-looking, 
colored, boiling-hot cakes that even the garden rats were 
scared of! No remedy worked and we had to stop production. 
We threw out all the starter we had, deeply disinfected 
every thing in sight and managed to get a small packet with 
a friend returning from California, “Gem Cultures” if I 
remember well. That was about ten years ago and after that 
he had no problems.
 “And we now have with us (in the fridge) starter we 
carried from India, that is now two years old, to start our 
Brazilian tempeh production with.”
 Photos show: (1-2) How tempeh starter was made 
by incubating thin slices of tempeh until they sporulate 
(3) Finished cakes of tempeh on shelves in a rolling rack. 
Address: RD BR-354, Coqueiros (CX Postal 13), Itamonte, 
MG C.E.P. 37466000 Brazil.
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4004. Shapira, Hillel. 2012. Re: Dakini Health Foods’ retail 
outlet in Pune, in operation from March 2004 to April 2005. 
Letter to William Shurtleff at Soyinfo Center, Feb. 21. 1 p. 
Typed, with signature.
• Summary: See also next page. A business card from the 
time shows: The retail outlet was named Dakini’s Soymilk 
Bar & Foods (Sapphire Apartment shop no. 1, Cosmos Bank 
Lane, Off North Koregaon Park Road, Pune 411 001 India). 
A venture by Dakini Health Foods Pvt. Ltd. Open from 10 
am to 7 pm. Thursday–closed!
 “We rented the space near Koregaon Park (Pune) in 
2003 and after 8 month preparations we opened around 
March 2004. We closed for a month holiday in April 2005 
(we literally physically collapsed). Not fi nding the right 
management for it and electrical and water supply problems 
getting worse, we decided not to continue, sold the furniture 
and focused our full attention on the factory. Sales were 
growing rapidly by then and it was a good decision. But we 
did miss feeding so many people directly. We felt we gained 
so much insight from our year in operation that, afterward, 
business was never the same again–in the best sense!

 “The place had a table and 4 chairs inside and 24 seats 
in the front open space. The place was totally vegan except 
for one type of very good organic cheese made by a friend 
in the Himalayas. All milk drinks were soy milk and all 
yogurt preparations (lassi) were made from soy yogurt. We 
were producing soya-milk on our pressure cooker system in 
the factory, but not having a plate heat exchanger, we were 
cooling it to room temperature in a special jacketed stainless 
steel tank, then packed it in polyethylene bags which then 
were put on ice for fast chilling. This worked well and we 
managed to get a long shelf life. For yogurt production we 
were inoculating soymilk at room temperature and then 
incubating it at 45C. The year we were running the shop we 
were producing 60-80 kg soy yogurt a week, 200-300 liters 
of soymilk a week, and about 50 kg tempeh. Tofu production 
at the time was about 600-800 kg a week and these fi gures 
include the supply to all the regular clients except soya milk 
and soyogurt which were for produced for our retail shop use 
only.
 I attach the regular menu. Beside this menu we had a 
good changing daily menu on the board. The retail shop 
had about 300-350 square feet inside and 400 square feet of 
outside area.
 “Opening the place (with bank loans) and running it 
was very challenging yet we got to meet so many people that 
we got many very good insights. Indians love soyfoods and 
the place become kind of a cult meeting place with families 
driving from Bombay and other cities for lunch at Dakini. 
The place was run as self-service and takeout.
 “The most popular drink was the banana date milkshake 
and second was the papaya lassi; most popular sandwich was 
the Tofu Sandwich followed by Tempeh Sandwich. Most 
popular plate was the Falafel Plate followed by the Humus 

Plate and Tofu Plate. Soya milk Chai was 
selling real well at all times and the soy-
milk ice coffee was a big favorite on hot 
afternoons. There was no refi ned sugar 
on the premises and sweetening was done 
with tasty organic liquid cane molasses.
 A photo (taken 15 Feb. 2005) 
shows a waitress in red dress carrying 
a plate of food. Address: RD BR-354, 
Coqueiros (CX Postal 13), Itamonte, MG 
C.E.P. 37466000 Brazil.

4005. Shurtleff, William; Aoyagi, Akiko. 
comps. 2012. History of Worcestershire 
sauce (1837-2012): Extensively annotated 
bibliography and sourcebook. Lafayette, 
California: Soyinfo Center. 213 p. 
Subject/geographical index. Printed 23 
March 2012. 28 cm. [1934 ref]
• Summary: Begins with a detailed 
chronology of Worcestershire sauce based 
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on published documents. Contains 42 historical illustrations 
and photos (most in color). http://www.soyinfocenter.
com/books/152. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

4006. Seemo (Hillel Shapira). 2012. Re: First two batches of 
tofu made in Brazil. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, March 31. 1 p.

• Summary: See also next page. “Some impressions of the 
fi rst 2 batches [of tofu] this morning. 4 kg [soy] beans each, 
been stretching the cooker capacity a bit. We plan to reduce 
batch size to 3.5 kg for more comfortable handling and better 
yield. The mini boiler can easy do 2 batches per hour and 
we’ve got another one in standby.
 “We get some more equipment next week, cooling tanks 
and work tables and sealing, machines start then to go out 
and do some sales. No labels yet. Yours always,...”
 Four photos show Seemo and Kairava making tofu at 

their plant near Pune / Puna, India. Address: RD BR-354, 
Coqueiros (CX Postal 13), Itamonte, MG C.E.P. 37466000 
Brazil.

4007. Beavers, D.P.; Beavers, K.M.; Miller, M.; Stamey, J.; 
Messina, M.J. 2012. Exposure to isofl avone-containing soy 
products and endothelial function: A Bayesian meta-analysis 
of randomized controlled trials. Nutrition, Metabolism & 

Cardiovascular Diseases 22(3):182-91. March. [60 ref]
• Summary: “Endothelial dysfunction [EF] has 
been identifi ed as an independent coronary heart 
disease risk factor and a strong predictor of long-
term cardiovascular morbidity and mortality. Data on 
the effects of exposure to isofl avone-containing soy 
products on EF are confl icting.” Address: 1. Dep. of 
Biostatistical Sciences, Wake Forest Univ. School of 
Medicine, Winston-Salem, North Carolina, USA.

4008. Klein, Marguerite A.; Nahin, R.L.; Messina, 
M.J.; Rader, J.I.; Thompson, L.U.; Badger, T.M.; 
Dwyer, J.T.; Kim, Y.S.; Pontzer, C.H.; Starke-Reed, 
P.E.; Weaver, C.M. 2012. Guidance from an NIH 
workshop on designing, implementing, and reporting 
clinical studies of soy interventions. J. of Nutrition 
140(6):1192S-1204S. March. [89 ref]
• Summary: “The NIH sponsored a scientifi c workshop, 
‘Soy Protein/Isofl avone Research: Challenges in 
Designing and Evaluating Intervention Studies,’ 
July 28-29, 2009. The workshop goal was to provide 
guidance for the next generation of soy protein/
isofl avone human research. Session topics included 
population exposure to soy; the variability of the 
human response to soy; product composition; methods, 
tools, and resources available to estimate exposure and 
protocol adherence; and analytical methods to assess 
soy in foods and supplements and analytes in biologic 
fl uids and other tissues. The intent of the workshop was 
to address the quality of soy studies, not the effi cacy or 
safety of soy.” Address: 1. Current address: Offi ce of 
Dietary Supplements, NIH, 6100 Executive Boulevard, 
Room 3B01, Bethesda, Maryland 20892.

4009. United Soybean Board (USB). 2012. Consumer 
attitudes about nutrition: Insights into nutrition, 

health, and soyfoods. 18th annual. 2011 edition. Seattle, 
Washington: USB. [12] p. March. 28 cm.
• Summary: Methodology: “This year represents the 
sixth year we have adopted an online self-administered 
survey as our methodology, a signifi cant change from 
random telephone interviews. The survey, conducted by 
an independent research fi rm [in Seattle, Washington] in 
January 2011, includes 1,000 random surveys, providing 
a sample that is consistent with the total U.S. population. 
The study’s margin of error remains ± 1.9 to 3.1%, with a 
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confi dence interval of 95 percent.”
 Note about the methodology of this survey from Mark 
Messina, PhD, who asked one of the survey’s designers. 
2012. May 29. “The participants in the consumer survey 
represent US demographics. The only difference with 
this survey compared to previous ones is that rather than 
interviewing the consumers by phone, once contacted, the 
consumers are directed to a web site where they fi ll out the 
survey.”
 Contents: Introduction. Methodology. About USB. 
Consumers aim to choose healthier foods. Consumers 
examine the good and bad of nutrition facts. Effective 
strategies in improving overall health [about choice of 
amounts and types of fats; does not mention exercise]. Who 
is to blame for obesity? (Individuals 28%, the fast-food 
industry 18%). Soyfoods receive healthy rating (In 2011 
81% of consumers rated soy products as healthy, with only 
5% rating them as unhealthy. A graph shows “Awareness 
of soy as healthy” from 1998 (67%), to a peak of 85% in 
2007 and 2008, falling to 81% in 2011). General nutritional 
attitudes and concerns. Examining the nutritional facts panel. 
Obesity concerns. Strategies for improving overall health. 
Soyfoods and health perceptions. Health reasons for seeking 
soy. Cooking and salad oil impressions. Soy in the media. 
FDA-approved health claim. Opinions on biotechnology. 
Spotlight on biotechnology. Trans fat awareness and opinion. 

Awareness and usage of soy products. Restaurants and soy 
products. Occasion preferences for consuming soy.
 Awareness and usage: “37% percent of Americans 
consume soyfoods or soy beverages once a month or more, 
approximately fi ve percentage points higher than during the 
period between 2006 and 2008. Conversely, 35% indicate 
that they never consume soy, which has decreased steadily 
since 2006 (then at 43%). For the seventh year in a row, 
consumers reported the most familiarity with soymilk, 
soybean oil, tofu and soy veggie burgers.
 “Soymilk continues to be the most regularly consumed 
soy product, with nearly one-quarter of Americans reporting 
that they drink it regularly. For comparison, in 1999, 18% of 
consumers reported that they had tried soymilk. By 2010, the 
number of consumers who have tried soymilk has more than 
doubled to 45% of all consumers.
 Edamame holds the number two spot and has surpassed 
veggie burgers among the top three most consumed soyfoods 
for the past two years. In fact, it has more than tripled in 
popularity since 2005 (then at 4% and now at 13%). “Plain 
white tofu” follows in third place, on par with 2009 at 9%.”
 A table shows the “Top 20 soy products by awareness.” 
Soymilk 90%. Soybean oil 56%. Plain white tofu 56%. Soy 
veggie burger 54%. Soynuts 40%. Soy protein bars 37%. 
Soy infant formula 36%. Soy latte / soymilk in espresso 
coffee drinks [as at Starbucks] 36%. Edamame 34%. Dried 
or canned soybeans 33%. Cereal bar / energy bar 32%. Miso 
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29%. Soy ice cream / cheese 28%. Soy yogurt 27%. Soy hot 
dogs 26%. Flavored / marinated tofu 24%. Soy supplements 
21%. Soy fl our 21%. Soy breakfast cereal 18%. Textured soy 
protein 16%. All others mentioned 14% or less.
 Occasion preferences for consuming soy (in descending 
order of preference): dinner 39%, breakfast 30%, lunch 22%, 
mid-afternoon snacking 19%, late evening snacking 13%, 
mid-morning snacking 9%, desserts 5%.
 “In 2010, 84% of consumers rate soy products as 
healthy, down one percentage points from 2009.” A graph 
(p. 6) shows this increase in awareness (82% in 2006, 78% 
in 2005, 74% in 2004, 74% in 2003, 74% in 2002, 69% in 
2001, 76% in 2000, 71% in 1999, 67% in 1998).
 Note 1. As of March 2012 this full survey is available 
gratis in PDF format at www.soyconnection.com /health_
nutrition /pdf/.
 Note 2. This survey is hard to cite and to use because it 
has no page numbers. It is hard to read when printed since 
much of the type is too light / pale. We appreciate the correct 
spelling (as one word) of the words soyfoods and soymilk.

4010. Seemo (Hillel Shapira). 2012. Re: Company name. 
Life in Brazil. Letter (e-mail) to William Shurtleff at Soyinfo 

Center, April 1. 1 p.
• Summary:  “Its always my pleasure writing to you and 
I will do my best to answer your questions. Wise Foods, 
Sábias Comidas is the trade name of our private limited 
company–in full Sábias Comidas Comércio e Industria 
Ltda, now owned by Kairava and me. We had to choose the 
limited company format in order to process our immigration 
papers to Brazil. We chose the name while doing our fi rst 
step learning this great language (in which we are still 
utter beginners) and we were playing with words trying to 
combine conscious, well being, natural etc. and foods and 
after some trail and error we zoomed in on this name and it 
proves to be very catching. We were lucky in India too with 
the name choosing [Dakini Health Foods].
 “I didn’t have to deal with corruption directly but we’ve 
been ‘cleaned’ by a rotten system that is very corrupt. I will 
narrate parts of the story so you can ‘get the Picture.’
 “Our equipment has been stopped at the gates for 
nearly a year while the offi cial was running us in circles for 
US$5,000 worth of machines for tofu production. We ended 
up with US$17,000 in parking fees, and another US$8,000 in 
other fees–and these guys know what they are doing.
 “So Oooops goes all the money meant to equip the 
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production halls, make nice packaging, etc.–as well as our 
living reserves.
 “For our Korean rice equipment–similar games. For 
example as these machines operate in high stress, there were 
some spare iron nuts and bolts put in by the manufacturer 
which he entered in the invoice as free. But here they said 
‘free’ is not allowed so a new invoice valuing the bolts at $20 
had to be currier-ed in from Seoul but the signature was done 
in other than the permitted blue pen. So another invoice sent. 
Then after sixty days deliberations (while very high storage 
fee ticks on!) they asked for the technical specifi cations for 
the machines which we gave in detail. 45 days later they 
want some clarifi cation on this and that. We comply. Then 
they asked for catalog’s–which don’t exist. So I made one 
on the computer...! then 60 days later they came back to the 
iron bolts. What the specs, because specifying them as iron 
bolts is not enough information. I told them they can keep 
the bolts... on and on. Friday: at last our agent managed to 
get the clearances and in few days time we will get them. We 
had to use the money put aside for the second half payment 
for our property. Luckily the sellers of this property was 
their father’s place are negotiating the courts’ maze to get the 
required stamps–and if before we were hoping they will get 
it ready fast... we are now praying for a slow bureaucratic 
procedure which as we hear is the case in inheritance cases 
in Brazil. Meanwhile we have undisputed possession on the 
place. It is looking good now after 6 month renovation work.
 “We plan to start and make Tofu available for sale by 
the second week of April. Our packaging is going to be very 
very basic, polyethylene bags with the date and weight–Hot-
Stamp only. We plan to reach to hotel resorts and a few 
small towns around. No long-haul distribution. We have 
some spare equipment and we are open to franchise a small 
regional Tofu shop format under the Sabias Comidas name 
in due time. Could be a good solution to the vast distances of 
Brazil and a good self employment option. But fi rst we have 
to fl oat again fi nancially and get a bit more rooted.
 “We both love this patch of heaven we been thrown into 
and enjoying our life in Brazil.
 “I appreciate my life more and more these days, just 
the simple beauty around me–fresh air, tasty water. The 
mountains and the southern sky and the periods of utter 
silence. Bliss.
 “I have not much ‘spiritual’ practice these days. Some 
days when I wake up at 3 or 4 in the morning, I like to sneak 
out of bed and go sit for a bit of vipasana–kind of sit in 
meditation doing nothing, in the small room. I fi nd it very 
refreshing. Some days when there has been lots going on, I 
like to do it before going to bed just to digest and to distance 
my self from it all before sleep.” Address: RD BR-354, 
Coqueiros (CX Postal 13), Itamonte, MG C.E.P. 37466000 
Brazil.

4011. Agranoff, Jonathan. 2012. Re: Making tempeh in 

London. Work with indigenous soybeans in Indonesia. Letter 
(e-mail) to William Shurtleff at Soyinfo Center, April 4. 1 p.
• Summary: “Dear Soy Info centre, Mr. Shurtleff: “I thought 
I would at last make contact with you, having had an almost 
parallel history with my interest with soyfoods and especially 
tempe since the mid 1980s, although my work has largely 
been in Indonesia. I am a London based medical doctor, with 
a background in food science and nutrition and have been 
working in and out of Indonesia for a few years on a variety 
of projects; some medical aid, some tempe based and started 
off on an undergraduate project in food science in Bogor 
with Prof. Darwin Karyadi, Hermana and all the team in 
Bogor, and lately worked for the UN in Jakarta.
 “I used to make tempe in London and supply the 
Indonesians here with fresh tempe, although I’m now a M.D. 
which leaves little time for making tempe!
 “I also did some work with the former Minister of Food 
Affairs in Jakarta who’s staff were developing a team of 
Indonesian food scientists who had carried out research on 
tempe, and I helped put together a compilation of all their 
research on tempe into a book published as a one-off short 
run in Singapore, called `Bunga Rampai Tempe Indonesia’ 
which I revised, edited and translated into the English 
version `A Concise Handbook of Tempe’. This was launched 
at an International Tempe Congress in Bali in 1997. I’d be 
happy to email you a copy if you haven’t come across this 
yet.
 “More recently I’ve been interested in the problem of 
Indonesia’s neglected indigenous varieties of soybeans, 
as there are 16 local non GM varieties in Indonesia’s 
undiscovered seed banks which they are trying to reintroduce 
against economic pressure from imported US soy that 
fl ooded the market and suppressed local cultivation by price 
policies and subsidies.
 “I now have a project to manufacture and export the fi rst 
real Javanese tempe made from a local indigenous soybean 
variety, canned in a coconut and lemongrass curry sauce. The 
soybeans are bought at premium prices from very grateful 
local farmers, as I believe soybeans and tempe should benefi t 
Indonesians, who after all invented it. The product is in the 
UK market and becoming popular in the health food market 
now. Maybe it’ll come to Wholefoods one day, and allow 
westerners to eat tempe made by Javanese and from real 
Javanese ancient variety soybeans in Java. I have a website: 
www.doctortempeh.com which talks about this project.
 “Anyway, just thought after all this time I’d share some 
experiences, after all, I was given your `The Book of Tempe’ 
for my 21st Birthday present... and looked what happened 
since!” Address: M.D., London, England.

4012. Agranoff, Jonathan. 2012. Re: Details of making and 
selling tempeh in London starting Sept. 1985. Letter (e-mail) 
to William Shurtleff at Soyinfo Center, April 4. 1 p.
• Summary:  “I started making tempe in London in 1985 
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when I was a second year Food Science undergraduate 
student at Kings College, London University. In fact that 
year I was in the nutrition research and development centre 
with a couple of other nutritionists and undertook a small 
project on tempe made from different water sources looking 
at bacterial contamination.
 “I started making tempe in the microbiology lab when 
I got back to England but got evicted from there as no-one 
knew what it was and they thought my fungus was going 
to contaminate the rest of the lab so I moved it to my room 
and fermented the fi rst batch under my bed in university 
accommodation. I subsequently improved hygiene standards 
and developed a dry dehulling method using a small hand 
operated ‘maize mill’ and used inoculum from Bogor market 
I brought back with me. I then modifi ed an old refrigerator 
with a lamp and thermostat as a heating element and started 
making 10-15 kg a week, putting it on my bicycle and taking 
it up to the Indonesian Embassy in central London where 
the majority of Javanese diplomats had never had tempe in 
London before, only sometimes when someone came back 
from Amsterdam with a piece.
 “My tempe was at that time the only fresh tempe 
available in that quantity in the UK and began making it at 
home once a week and distributing it on weekends just after 
fermentation to the homes of the Indonesian community in 

NW London. I returned to Indonesia roughly every 1-2 years 
with a project or other program and also made a series of 
radio documentaries for the BBC’s Indonesian section on 
tempe, specifi cally on tempe Bongkrek, unraveling the story 
of the 1988 mass poisoning incident in Ajibarang, Banyumas 
and even interviewing the man who had made the deadly 
batch. I can let you have a copy of that if you’re interested 
too. I also did a trip recently to Tondano, North Sulawesi 
where I was intrigued to check on the theory of the origin 
of tempe and ‘spontaneous generation’ from wild Rhizopus 
and the story of the Kyai Mojo exodus from East Java to 
Tondano where it was said this community did not bring any 
ragi but managed to make tempe from naturally growing 
mold. They didn’t, and this story was completely wrong and 
I discovered something very odd had evolved instead.
 “Anyway, long story, let me know if you’d like any 
more.”
 Shurtleff replies with several questions, to which 
Jonathan gives excellent replies:
 (1) Did you ever have a business with a business name? 
“I started making tempe as a ‘home industry’ in September 
1985. This was on my return from a long summer vacation 
on a project in the nutrition research and development 
centre in Bogor where I did some fi eldwork in microbiology 
and where I fi rst learned how to make tempe. Back in 
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London, I had no formal business name, I just made it for 
the Indonesian community after I told them I had been 
researching tempe in Indonesia and they were very interested 
if I could make tempe for them. In London I used to time 
the fermentation so it would mature on my afternoon off 
classes so I could take it to sell, making a maximum of 15 x 
400g packs. The embassy always invited me to their cultural 
and diplomatic events as they knew I would turn up with a 
stack of fresh tempe. I found tempe was such an important 
diplomatic tool for Indonesians too, later I introduced it later 
to communities in Zimbabwe and Burma. In Harare, while 
working for a British Overseas Development programme 
in 1988, I made it for a project with the embassy and the 
Zimbabwean nutritionists and federation of women’s groups 
headed by Mugabe’s wife at the time was fascinated with it. 
It had become a social tool to show what was unique about 
Indonesia and everyone liked it. I did a similar exercise in 
Nairobi [Kenya].
 “I was interested in this since in 1985 I had met with all 
the participants of the United Nations University’s (Tokyo) 
sponsored tempe training for scientists from Nigeria / 
Benin?, South Africa, Ethiopia (?), Egypt, Thailand, Korea, 
etc. who were all in Bogor at the time.
 “In 1991 I started medical school in Southampton 
University and moved to that city. My converted refrigerator 
incubator and giant cooking pans came down too and my 
parents were pleased to be able to clean their kitchen at last 
after 10 years of encrusted soybeans and calls at 4 am to 
check fermentation temperature for overheating tempe. There 
were about 40 Indonesian PhD students at Southampton and 
they soon learned where the tempe was made. I also supplied 
some Indonesian restaurants in Oxford and London at the 
time which helped subsidize medical school.”
 (2) What year and month did you fi rst sell any tempeh 
to anyone? “September 1985 fi rst started making tempe in 
London.”
 (3) Where–at what address–did you make the 
fi rst tempeh you sold? “I made this tempe at home, 
27 Oman Avenue, London NW2, UK.”
 (4) Did you create a label for your tempeh? If 
yes, do you have any left–and could you send me a 
scan? “I didn’t have a label for that tempeh.”
 (5) Where did you get your soybeans and 
tempeh starter? “In the beginning I obtained my 
tempe starter from Pasar Bogor or sometimes from 
tempe factories on each trip to Indonesia. I did 
use the lab at university to make some starter but 
it was too laborious, and again at home grown on 
rice. Subsequently I have been using the LIPICO 
commercial ragi from Bandung. My soybeans come 
from a local oriental supermarket [in London], I used 
to buy 45 kg sacks that was usually Canadian soy.”
 (6) You mentioned in your 1st e-mail receiving 
our Book of Tempeh on your 21st birthday. Did you 

learn how to make tempeh from our book? “I was given 
you’re ‘The Book of Tempeh’ I think in 1988, but actually I 
had learned how to make tempe before that in 1985 but tried 
out lots of recipes from your book and tried making ragi, 
and was fascinated to see a parallel world to mine 20 years 
earlier in California!” Address: M.D., London, England.

4013. Seemo (Hillel Shapira). 2012. Re: Our fi rst 
commercial tofu in Brazil. Skewered barbecued tofu. Letter 
(e-mail) to William Shurtleff at Soyinfo Center, April 15. 1 p.
• Summary:  “Greetings from beautiful Brazil. We are now 
shifting into commercial production [of tofu]; yesterday 
we did the fi rst sale (2 kg) to a local pousada, (hotel) and 
tommorow we produce again some 16-18 kg, 2 batches. Got 
the stainless-steel sinks and a table now, and it is time to get 
some income again. Its a long way to go until the business 
will fl oat well and yet we like this journey very much.
 “Last Tuesday we received our rice cake machines. 
It will be few weeks before we are ready with labels and 
packaging, yet today we popped a few kg organic rice for our 
friends and us. The evening we celebrated the Brazilian way 
with a nice BBQ [barbecue]–Tofu, vegetables, Brazilian pine 
nuts, salads and more. Tofu price we now fi xed at 8 reais per 
kilo (organic). Some pictures attached.”
 Photos show: (1) Seemo working at machine with 
Kairava kneeling at back right. (2) Skewered, barbecued 
tofu. (3) Table fi lled with colorful dishes, including tofu. 
Address: RD BR-354, Coqueiros (CX Postal 13), Itamonte, 
MG C.E.P. 37466000 Brazil.

4014. Product Name:  [Organic Tofu].
Foreign Name:  Tofu Organica.
Manufacturer’s Name:  Sábias Comidas Comércio e 
Industria Ltda.
Manufacturer’s Address:  RD BR-354, Coqueiros (CX 
Postal 13), Itamonte, MG C.E.P. 37466000 Brazil.
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Date of Introduction:  2012 April.
Ingredients:  Organically grown soybeans, water, calcium 
chloride coagulant.
Wt/Vol., Packaging, Price:  400 gm or 2 kg in polyethylene 
bag. 8 reais per kg.
How Stored:  Refrigerated.
New Product–Documentation:  Letter (e-mail) from 
Seemo. 2012. April 15. Yesterday we did the fi rst sale (2 kg) 
[of our tofu] to a local Pousada (hotel) and tomorrow we will 
produce again some 16-18 kg–two batches.
 April 16: “At the moment we do not have any label and 
we are selling the tofu in polyethylene bags with water–both 
the bulk and the retail. We will decide the type of label after 
meeting some packaging suppliers–Printed polyethylene 
bags or stick-on labels. I am also checking around for 
suitable tubs but that will take time.
 “We got the message from the hotel that they need tofu, 
that we should open them an account page, and that we can 
send the tofu with the masseuse who was going there. The 
tofu was packed with water in a polyethylene bag and put in 
a Styrofoam box, which was returned to us. We are relying 
on freshness and strict cold chain.”

4015. Dettmer, Michelle; Alekel, D.L.; Lasrado, J.A.; 
Messina, Mark; Carriquiry, A.; Heiberger, K.; Stewart, 
J.W.; Franke, W. 2012. The effect of soy protein beverages 
on serum cell adhesion molecule concentrations in 
prehypertensive / stage 1 hypertensive individuals. J. of the 
American College of Nutrition 31(2):100-10. April. [30 ref]
• Summary: “Conclusion: Neither intake of cow’s milk 
nor soy beverage for 8 weeks altered soluble CAM [cell 
adhesion molecule] concentrations in prehypertensive/stage 
1 hypertensive individuals, suggesting that neither type of 
beverage diminished atherosclerotic CVD risk in mildly 
hypertensive individuals by way of improving circulating 
CAM concentrations.” Address: 1. Dep. of Food Science & 
Human Nutrition, Nutrition & Wellness Research Center, 
Research Park, Ames, Iowa.

4016. Ferré, Julia. 2012. From macrobiotics to soy foods: 
An interview with Bill Shurtleff, Part 1. Macrobiotics Today 
(Chico, California) 53(2):5-9. March/April.
• Summary: Conducted by Julia and Carl at Soyinfo Center 
in Sept. 2011. Address: George Ohsawa Macrobiotic 
Foundation, P.O. Box 3998, Chico, California 95927-3998.
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4017. Katz, Ellix Sandor. 2012. The art of fermentation: An 
in-depth exploration of essential concepts and process from 
around the world. White River Junction, Vermont: Chelsea-
Green Publishing Co. xxiii + 498 p. April. Illust. (photos and 
illustrations). Index. 25 cm. [109 (Chap. 10 + 11) ref]
• Summary: See next page. A marvelous book by self-
described “fermentation revivalist” Sandor Katz, whose 
books and lectures have inspired thousands to rediscover the 
ancient art of fermentation.
 In this book Katz redefi nes an old noun “ferment” (no 
longer used to mean enzyme) to mean fermented food(s). It 
works quite nicely. For example: “The Japanese soy ferment 
natto contains an enzyme called nattokinase.” Although 
information on fermented soyfoods is found throughout 
the book (see the excellent index), most of it is found in 
two chapters, 10 and 11 (p. 274-335). The contents of these 
two: 10. Growing mold cultures: Introduction. Incubation 
chambers for growing molds (oven method, aquarium 
method, temperature controller, dedicated incubator designs). 
Making tempeh. Cooking with tempeh. Propagating tempeh 
spores. Making koji. Amazake. Plant sources of mold 
cultures. Troubleshooting. Sidebars: Microorganisms in my 
bed, a poem by qilo. Sculpting with tempeh. Ode to tempeh, 
by Spiky. Tempeh variations (chickpea tempeh, etc.).
 Note: Koji is mentioned on 41 pages in this book, and 
especially on pages 296-300.
 11. Fermenting beans, seeds, and nuts: Introduction... 
Spontaneous fermentation of beans. Idli / Dhokla / 
Khaman... Soybeans. Miso. Using miso. Soy sauce. 
Fermented soy “nuggets” [fermented black soybeans]: 
Hamanatto and douchi. Natto. Dawadawa and related West 
African fermented seed condiments. Fermenting tofu. 
Troubleshooting.
 The section titled “Non-dairy milks, yogurts and 
cheeses” (p. 207-08) begins: “Milk has come to refer to any 
creamy liquid of substance, such as coconut milk. In our 
time soymilk has become a ubiquitous alternative to cow 
milk, but any nut or seed can be extracted as milk (or turned 
into cheese).” We have hemp seed milk and almond milk. 
“The seed milk ferment that most closely resembles its dairy 
analogue is soymilk fermented with yogurt cultures. You can 
ferment soymilk using the same procedure as dairy milk, and 
you can even buy commercial cultured soy ‘yogurt’ to use as 
a starter.”
 Sidebars: Dosa variations. Miso generic proportions. 
Miso soup with William Shurtleff. In the middle of this 
chapter are 15 pages of very helpful color photos. Address: 
Short Mountain Sanctuary, in the hills of Tennessee.

4018. Nanabayashi, Shugo. 2012. Japan C.I. after George 
Ohsawa: Part 1: Lima Ohsawa as chairperson from 1966 to 
1999. Macrobiotics Today (Chico, California) 53(2):22-25. 
March/April. [20 ref]
• Summary: “On April 24th, 1966, Yukikazu Sakurazawa, 

also well known as George Ohsawa (GO), set out on a 
journey for the infi nite universe [passed away]. In 1945, 
he established True Life Cooperative (Shin Seikatsu 
Kyôdô Kumiai), which later became the present Japan C.I. 
Two years later, the Cooperative was renamed True Life 
Association (Shin Seikatsu Kyôkai), whose center was called 
Maison Ignoramus (MI). While GO published the magazine 
‘Compas’ and ‘SANA,’ he taught a large number of young 
men and women about Macrobiotics (1). In the same year, 
GO founded World Government Association (Sekai Seifu 
Kyôkai) and took offi ce as the chairperson. Around this time 
the organization “World Government” (Sekai Seifu), whose 
title is “Macrobiotique” at present, began to be issued (2). 
In 1948, MI juku (or school) was organized in Yokohama, 
Kanagawa prefecture, and, with the title of the organization 
changed into “To the New World,” Japan C.I. saw the light 
of day (3).
 “Relying on the footprints of the major contributors to 
the magazine To the New World and Macrobiotique, we are 
going to overview a brief history of macrobiotics in Japan, 
focusing on the activities of Japan C.I. Those contributors 
include Lima Ohsawa, Moriyasu Uhio, Masanori Hashimoto 
(4), Masaharu Kawashima (PU-named Garimar), Haruko 
Tanaka, Hanai brothers (Akira & Ryouhei), Makoto 
Koga, Katsumata family (Yasuhiko, PU-named Toma, and 
Yuichi), and others who have played signifi cant roles in the 
dissemination of macrobiotics until today. [PU name refers 
to the name given a person by George Ohsawa.–Ed.]
 “The fi rst installment of this series covers 1966 to 
1999. During this period, Lima Ohsawa played the role of 
Chairperson of Japan C.I. We are going to break the period 
down to a decade term, and introduce people involved who 
played a major role in each term.
 “1960s: Soon after the passing of GO, Spiritual Culture 
Olympic (Seishin Bunka Olympic) was held in Japan from 
July to August in 1966. In those days, signs of Japanese 
culture boom were being revealed after WWII. It was 
especially Zen culture, which was introduced by Tenshin 
Okakura and Daisetsu Suzuki, that most impressed Western 
people (5). By grasping this opportunity GO thought of 
holding an international conference to achieve the world 
eternal peace, and called this conference Spiritual Culture 
Olympic, in comparison with the physical festival: the 
Olympics. He longed to invite those who intensively studied 
Japanese culture, to show them around the traditional 
Japanese temples and shrines, to create occasions for them 
to meet with the leaders at each place, and to have them 
have friendly talks with ordinary people. Through all of 
these cross-cultural interactions between Japanese and 
western people he intended to fi nd a way toward the world 
peace. In the end, with the participants of sixty-fi ve western 
intellectuals and entertainers, the Spiritual Olympic ended in 
a big success (6).
 “What deserves special mention in the 60s besides the 
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Spiritual Culture Olympic is that just a year before GO died, 
Lima Ohsawa opened the then only macrobiotic cooking 
school, Lima Cooking Academy in 1965 (7). Until she 
passed away on November 9th, 1999, at the age of just one 
hundred, she had been the principal of the school for more 
than thirty years. She also energetically contributed to the 
magazine, and almost every month until the Aug-Sep 1990 
issue, she had constantly introduced macrobiotic cooking 
recipes such as basic ones, seasonal ones, ones for treatment, 
and ones arranged for Western people who were at fi rst 
unfamiliar with traditional Japanese original ones.
 “In the 1960s, among those who vigorously contributed 
to the magazine was Ushio Moriyasu. Until he passed away 
in 1992, Dr. Ushio had been the vice chairperson of Japan 
C.I. and had written for the magazine nearly every month. 
From 1968 to 1970, Dr. Ushio wrote more than seventeen 
articles, following twenty-one by Lima Ohsawa. Since the 
contents of the articles varied to a great extent, it would be 
hard to bundle his articles in one piece sweepingly. Year 
after year, however, he came to have a keen awareness of 
the problems in each month, and wrote his ideas about those 
problems in the lights of macrobiotics.
 “Other than those people mentioned above, Yoshimi 
Kurimu [Clim Yoshimi] reported macrobiotic movements 
overseas, mainly focusing on Paris, France. Yuzuru Sasai 
(PU-named Mac) also wrote–primarily about natural 
agriculture methods.
 “1970s: In 1971, Lima Ohsawa published an 
encyclopedic cookbook, Macrobiotic Cooking. This book is 
fi lled with practical regimen cookery nurtured through years 
of togetherness with GO and experiences acquired through 
practice in her own cooking school. In the same year, after 
the passing of Mrs. Raicho Hiratsuka, who was the leader of 
women’s liberation movement throughout the pre- and the 
post-war period and also involved in the peace movement 
in her later years, Lima Ohsawa wrote an article about her 
death in the July 1971 issue.
 “In 1972, Lima Ohsawa, for the fi rst time after GO died, 
departed for the world trip by herself to give lectures in each 
country. The magazine, under the column named ‘LO (Lima 
Ohsawa) correspondence,’ covered her having made a tour 
to the United States and European countries. Her visit to the 
States started at Hawaii, and then proceeded to Los Angeles, 
San Francisco, Chico, Seattle, Chicago [Illinois], Detroit, and 
fi nally ended at Boston (8). In Boston, she was welcomed by 
the Kushi’s, and paid a visit to the store and the warehouse 
of the natural food store Erewhon (9), which Michio Kushi 
had opened. Following from the United States, Lima Ohsawa 
visited London, and then Paris, where Klim Yoshimi guided 
her to a macrobiotic restaurant, Tenryu (10). In 1979, 
she also made a long-desired visit to Brazil where Tomio 
Kikuchi lived, who had been a key fi gure in promoting 
macrobiotics in South America. It was a long-desired visit 
because even GO could not visit his beloved disciple in 

Brazil in his lifetime (11).
 “The number of the articles Lima Ohsawa contributed in 
the 1970s was the most, which totaled 109. She outnumbered 
the second-most-active contributor, Hideo Ohmori (thirty-
two articles). Seemingly, she was the busiest in the 70s 
with all the everyday cooking classes, visits to macrobiotic 
gathering overseas, and writings for the magazine.
 “In the meantime, Dr. Ushio continuously wrote for the 
magazine almost every month. While he covered a variety 
of themes from the point of view of macrobiotics, there was 
one keyword that characterized his articles in the 1970s: shio 
(or salt). Salt became the keyword because of the fact that 
Dr. Ushio was appointed as the chairperson of Committee for 
Investigation on Edible Salt. The Committee was organized 
in 1972 with a view to restoring the natural salt movement 
and associated investigation on the quality of salt (12). What 
lay behind the establishment of the Committee was that a 
new salt manufacturing method had been introduced, making 
possible the mass production of salt that had been frowned 
upon by the manufacturers of the conventional natural salt 
(13). This very fact that a new chemical or artifi cial salt was 
introduced in the conventional market, however, luckily 
or unluckily, led to the recurrent movement toward the 
conventional natural salt manufacturing. Moreover many 
Japanese cuisine cook masters often remarked, ‘I think the 
recent salt is not as tasty as it used to be,’ which resulted 
in one reason for setting up the Committee. In the end the 
investigation report permitted the manufacturing of natural 
salt for special usage, and new natural salt Akou’s Amashio 
was born in June 1972 (14). Dr. Ushio referred to the details 
in the March 1974 issue.
 “In the 1970s, another prominent contributor to the 
magazine was Hideo Ohmori. Hideo Ohmori fi rst came 
across the famous GO book, The Order of the Universe in 
1950, and improved his longstanding weak constitution 
through the dietary cure of GO. With this experience as a 
turning point, he started volunteering to accept sick people 
and offer them treatment with macrobiotic methods (15).
 “People who knew him well often mentioned that he 
had did everything in his power to take care of sick people. 
Therefore his articles were mainly about the treatment 
through practice of macrobiotics. However, while in the 80s 
and 90s his articles were mostly focused on conditions of 
and treatments for each disease, which had previously been 
discussed in his Right Diet and Medicine Seminar (Seishoku 
Igaku Kôza), in the 1970s, on the other hand, he covered 
rather basics of macrobiotics and its relation to sickness 
(16)” (Continued). Address: Researcher of Japan C.I., Japan.

4019. Plenty Bulletin (Summertown, Tennessee). 2012. 
Plenty International’s program report. 28(1):1-2. Spring.
• Summary: “Guatemala: In 2011, with funding provided by 
the Atkinson Foundation, Plenty collaborated with... Escuela 
Formation Agricultura (EFA) and Amado Del Valle to help 
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more than 40 farming families from 5 villages to grow 
black beans, soybeans, corn, and vegetables, while learning 
methods of mitigating soil erosion.”
 “Students and teachers at Escuela Formation Agricultura 
(EFA), the Solola Agricultural College, tested 8 non-GMO 
soybean seed varieties during 2011.” A photo shows Amado 
Del Valle, explaining to villagers in La Nueva Providencia, 
Guatemala, how to make soymilk.
 “Karen’s Soy Nutrition Project: At the Guatemala City 
Dump Site Plenty continues to support the efforts of Grupo 
de Soya Santa Maria (GSSM) as they provide bakery foods 
fortifi ed with toasted soy fl our and soymilk to more than 
300 undernourished children, as well as a few disabled and 
elderly adults, two days a week. GSSM has not missed a 
week of distributing foods to the children since starting in 
early October of 2010.”

4020. Product Name:  Tofurky [Ground Beef Style, Chorizo 
Style].
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.
Date of Introduction:  2012 April.
Ingredients:  Ground Beef Style: Water, organic soy fl our, 
expeller pressed non-GMO canola oil, vinegar, autolyzed 
yeast extract, natural vegetarian fl avor, sea salt, garlic, 
onion powder, spices, xanthan gum, gum arabic, non-GMO 
caramel coloring, dicalcium phosphate. Contains: Wheat and 
soy.
Wt/Vol., Packaging, Price:  12 oz (340 gm) vacuum pack.

How Stored:  Refrigerated.
New Product–Documentation:  Both labels sent by Seth 
Tibbott, founder of Turtle Island, 2012. Nov. 19. Seth says 
these two products were both fi rst shipped in April 2012.

4021. Product Name:  Tofurky Hot Dogs, Tofurky Jumbo 
Hot Dogs.
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.
Date of Introduction:  2012 April.
Ingredients:  Jumbo: Water, vital wheat gluten, expeller 
pressed non-GMO canola oil, pea protein, organic tofu 
(water, organic soybeans, magnesium chloride, calcium 
chloride), spices, sea salt, onion powder, organic cane sugar, 
natural vegetarian fl avors, oat fi ber, carrageenan, konjac 
fl our, natural smoke fl avor, granulated garlic, wheat starch, 
paprika, and annatto. Contains wheat and soy.
Wt/Vol., Packaging, Price:  12 oz (340 gm) vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Both labels sent by Seth 
Tibbott, founder of Turtle Island, 2012. Nov. 19. Seth says 
these two products were both fi rst shipped in April 2012.

4022. Tibbott, Seth. 2012. Salmonella outbreak on 
unpasteurized tempeh in North Carolina (Interview). 
SoyaScan Notes. May 9. Conducted by William Shurtleff of 
Soyinfo Center.
• Summary: The tempeh recall is now underway. The 
company that made the tempeh was Smiling Hara Tempeh, 
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a small producer in Asheville, North Carolina that makes 
about 1,000 to 1,700 lb/week. Some 46 people have gotten 
sick from eating the unpasteurized tempeh and 5 people have 
been hospitalized.
 The company operates out of Blue Ridge Food Ventures 
kitchen in Candler, North Carolina. Chad Oliphant is the 
executive manager.
 The outbreak was caused by a rare strain of Salmonella 
bacterium, named Salmonella paratyphyi B. The source of 
the problem has been traced to the tempeh starter culture.
 Note 1. Tempeh Online (Rockville, Maryland) sold the 
tempeh starter to Smiling Hara.
 Note 2. Smiling Hara also makes “Handcrafted 
unpasteurized black bean tempeh” and “Handcrafted 
unpasteurized black-eyed pea tempeh.” Address: President 
and Founder, Turtle Island Foods, Inc., P.O. Box 176, Hood 
River, Oregon 97031. Phone: (503) 386-7766.

4023. Messina, Mark J. 2012. Writing a popular book about 
soyfoods and nutrition (Interview). SoyaScan Notes. May 25. 
Conducted by William Shurtleff of Soyinfo Center.
• Summary: Mark has decided (last week) to write a 
popular / consumer book about soyfoods, focused on post-
menopausal women. He was thinking about a book about soy 
and the second half of life, but felt it would be too broad. To 
write a book that was the antithesis of The Whole Soy Story, 
by Kaayla T. Daniel; it would be a huge book and too much 
work. One of his concerns is that he would be giving away 
too much information.
 He has not yet decided on a publisher, but may go with 
the publisher that published Vegan for Life, by Jack Norris 
and Ginny Messina.
 Mark is impressed with the work of Otsuka and their 
Soylutions products.
 Mark is not presently organizing any conferences or 
symposia, and is not sure whether there will be any more 
of the “International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease.”
 The biggest controversy recently concerning soy and 
nutrition has concerned isofl avones. But as more and more 
well designed studies are published the data look good in key 
areas such as breast cancer and heart health. Address: PhD, 
429 Calhoun St., Port Townsend, Washington 98368.

4024. Shurtleff, William; Aoyagi, Akiko. comps. 2012. 
History of soy sauce (160 CE to 2012): Extensively 
annotated bibliography and sourcebook. Lafayette, 
California: Soyinfo Center. 2527 p. Subject/geographical 
index. Printed 31 May 2012. 28 cm. [1934 ref]
• Summary: Begins with a detailed chronology of soy sauce 
based on published documents. Contains 228 historical 
illustrations and photos (most in color). http://www.
soyinfocenter.com/books/153.
 Soy sauce: Worldwide, soy sauce is the most widely 

used and best known product made from the soybean. It 
is the defi ning fl avor for many of the cuisines of East and 
Southeast Asia. Soy sauce arrived in many Western countries 
before the soybean, and before it was generally understood 
that the soybean was one of its main ingredients. We believe 
that soy sauce has the most interesting history of the many 
different soyfood products. Etymology of soy sauce in 
English:
 The words “soy,” “soya” and “soja,” and the term “soy 
sauce” came into English from the Japanese word shoyu via 
the Dutch. Thus, the name of the soybean was derived from 
the name of the sauce made from it.
 The fi rst European-language document in which the 
words for “soy” or “soy sauce” appeared was Dutch. Why?
 After 1633 (when the Portuguese were expelled from 
Japan by the Tokugawa shogunate), the Dutch were the 
only Europeans allowed to trade with Japan. Their trading 
activities, conducted by the Dutch East India Company 
(VOC), were limited to a tiny artifi cial island named 
Deshima in Nagasaki harbor in the south of Japan, far from 
the capital at Edo (today’s Tokyo). Among the goods the 
VOC exported from Japan were shoyu (soy sauce), miso, and 
saké.
 At fi rst they exported these goods to VOC trading posts 
in Asia, but in 1737 they began exporting small amounts 
(via Batavia, today’s Jakarta, Indonesia) to Amsterdam, 
Netherlands, where they were auctioned to international 
merchants.
 All of the early Dutch documents that mention shoyu 
are handwritten letters, the originals of which are located 
at the VOC archives at The Hague, Netherlands. Soyinfo 
Center hired a Dutch researcher (Herman Ketting, who could 
read handwritten Dutch documents from the 1600s) to fi nd 
and copy as many of these early documents as possible. 
We helped him to get on the trail by sending him 6-8 early 
citations from books on the history of Kikkoman.
 The Dutch merchants who exported shoyu in kegs from 
Japan did their best to spell it as it sounded–phonetically. 
Here is how that spelling evolved–based on documents now 
at Soyinfo Center; each appears in this book:
 1647 Oct.–soije
 1651 June–sooje
 1652 July–soij
 1652 Aug.–soije
 1652 Oct.–soije
 1652 Oct.–zoije
 1654 July–soijo
 1655 Aug.–soija
 1656 March–soeije
 1657 Aug.–soija
 1659 Aug.–soija
 1660 June–soije
 1665 Feb.–soija
 1669 Feb.–soija
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 1669 Feb.–soija
 1674 Nov.–sooij
 1675 Nov.–soija
 1676 March–soija
 1676 June–soija
 1678 Nov.–soija
 1680 June–soije
 The link from Dutch to English and other European 
languages was probably forged on the docks and in the 
warehouses of Amsterdam, as British and other European 
merchants bid at auction for a liquid seasoning (shoyu) made 
in Japan with a variety of exotic but similar Dutch names.
 These merchants gave their new sauce a name which 
they hoped would catch on in their own language and also 
help it to sell. Then they started to distribute it widely; by 
Dec. 1750 it had reached the North America–arriving fi rst in 
New York Harbor bearing the name “India Soy.”
 Here are the earliest known names for soy sauce in 
various Western languages other than Dutch:
 English:
 1679–saio (John Locke, in his journal).
 1688–Soy (William Dampier, in his log). This was the 
spelling that caught on in English. For the next 250 years, 
soy sauce was usually called “soy” in English.
 1696–Souy (John Ovington).
 1727–Soeju (Engelbert Kaempfer; he lived in Japan on 
Deshima from Sept.
 1690 to Nov. 1692).
 1744–Chinese Soy, Japan Soy (White’s China and Flint-
Glass Warehouse, London, ad).
 1750–Indian Soy (Rochell & Sharp, ad, New York City).
 1752–Japan Soy (Berto Valle, ad, London).
 1754–India Soy (John Breues, merchant from Perth, 
probably Scotland).
 1754–soy of Japan (Society of Gentlemen, London).
 1756–Joppa soy (G. Pastorini, ad, London).
 1769–Soye, East-India Soye (William Stork, North 
America).
 1795–soy-sauce (C.P. Thunberg).
 1803–soy sauce (Susannah Carter).
 1804–Soy, Sooju (James Mease, Pennsylvania).
 1810–Chinese Soy, Japanese Soy (James Mease, 
Pennsylvania).
 1832–Canton Soy (John Remond, ad, Massachusetts).
 1866–Shoyu, Sh’taji (James C. Hepburn, Japanese and 
English Dictionary).
 French:
 1753–la Sauce Sooju (Histoire générale des voyages. 
Vol. 11).
 1765–le soui, le soi (Denis Diderot).
 1790–la sauce soja (Jean Baptiste de Lamarck).
 1796–sauce de soya (Karl Peter Thunberg).
 German:
 1785–Sooju, Soy (Charles Bryant).

 1801–Indianische Soya (Philipp A. Nemnich).
 1822–Soya, indische Soya (Joseph Koenig).
 Italian:
 1907–Il shoyu (Ruata & Testoni).
 1912–Shoyu (L. Settimj).
 1919–shoyu (G.E. Mattei).
 Latin:
 1705–Soia (Samuel Dale).
 1712–Sooju (Engelbert Kaempfer; he lived in Japan 
from Sept. 1690 to Nov. 1692)
 1730–Soia (Joseph P. de Tournefort).
 Portuguese:
 1603–Xôyu (Compania de Iesus; earliest Jesuit 
dictionary of Japanese).
 1882–soiia, soja, ketjap (Gustavo d’Utra, Brazil).
 1938–Shoju, Soyu, Shiyu, tao-yu (Abreu Velho, 
Angola).
 Spanish:
 1910–Salsa de la haba soya (C.F. Langworthy; 
translation of his American USDA bulletin).
 1912–choyou, salsa de soja (Adolfo C. Tonellier, 
in Argentina). Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

4025. Shurtleff, William. 2012. The global value chain for 
soybeans (Editorial). SoyaScan Notes. June 12.
• Summary: “The value chain is a concept from business 
management that was fi rst described and popularized 
by Michael Porter in his 1985 best-seller, Competitive 
Advantage: Creating and Sustaining Superior Performance.”
The value chain concept can be applied at various levels of 
activity, such as a worldwide level, an industry-wide level in 
a particular country, or at the level of a particular company 
operating in a specifi c industry. The key links in a value 
chain are those points at which value is added to products. 
Quantitative data are necessary to analyze the amount of 
value added (Source: Wikipedia at value chain, June 2012).
 In the global soybean chain we have identifi ed four 
major links or points: (1) Soybean production: This is highly 
fragmented, with hundreds of thousands of farmers, both 
large and small, growing soybeans. However some of those 
farmers are organized into groups, often cooperatives (such 
as AGP in the United States).
 (2) Crushing and other soybean processing. Crushing 
soybeans to make crude soy oil and defatted soybean meal is 
the main way that soybeans are processed. However in East 
Asia, whole soybeans are also processed into human foods, 
such as tofu, miso, soymilk, tempeh, etc. Large soybean 
crushers which operate worldwide include Cargill, ADM, 
Bunge, AGP, Sanbra (Brazil), etc. Defatted soybean meal 
is further processed to make animal feeds, soy sauce, etc. 
Crude soy oil is further refi ned to make edible vegetable oil 
biodiesel, etc.
 (3) Transportation / distribution of soybeans and/
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or soybean products. Major fi rms (which are vertically 
integrated) include Cargill, ADM, Bunge, Dreyfus, the Noble 
Group of Hong Kong, etc.
 (4) End use / retail: The main end uses for soybeans are: 
From whole soybeans–human foods, often divided into four 
types: (a) Traditional East Asian fermented soyfoods, such 
as miso, tempeh, natto and its relatives. The largest makers 
are miso makers and natto makers in Japan. (b) Traditional 
East Asian non-fermented soyfoods, such as tofu, soymilk, 
edamame, roasted soy fl our, yuba. The largest makers are 
tofu makers and soymilk makers in Japan, Hong Kong, and 
USA. From defatted soybean meal: animal feeds, soy sauce, 
modern Western soy protein ingredients: textured soy fl our 
/ textured vegetable protein (TVP in ad ADM trademark), 
soy protein concentrates, textured soy protein concentrates, 
soy protein isolates, and textured soy protein isolates. The 
largest makers of animal feeds are the same as the major 
soybean crushers: Cargill, ADM, Bunge, etc. From crude 
soybean oil: Refi ned soybean oil and biodiesel. The largest 
refi ners of soybean oil are the major soybean crushers. From 
refi ned soybean oil: Edible vegetable oil, salad dressings, 
margarine, etc. Address: Founder and owner, Soyfoods 
Center, Lafayette, California. Phone: 925-283-2991.

4026. Shurtleff, William. 2012. Thoughts about tofu and 
sexual desire (Editorial). SoyaScan Notes. June 20.
• Summary: This line of thought began with an e-mail (on 
June 19) from Mark Messina:
 “Have you ever come across in your reading of original 
texts anything that makes reference to the kinds of statements 
below that are very prevalent on the net? The source on 
the net is the Weston A. Price Foundation, yet there are no 
citations to the original source documents.
 “In fact, a popular tradition in Japan is for wives to feed 
their husbands tofu when they want to prevent pregnancy! 
Buddhist monks traditionally eat tofu to lower their libido.”
 “It is widely known throughout Asia that when a woman 
does not want to have sexual relations with her husband 
any more, she feeds him more and more tofu! Monks in 
monasteries needing to be celibate are urged to eat more tofu 
and soy products. In Asia, it is common knowledge that soy 
reduces sexual urge and ability.”
 Mark then adds: “I just checked another 20 comments 
about the monks and only found one referenced.
 “Ancient monks used to eat extra tofu to help them to 
easily maintain their vows of celibacy.” (2).
 “Reference 2 is to Kaayla Daniels’ book, The Whole Soy 
Story.–Thanks, Mark.
 I (Shurtleff) look for this quote in Daniels’ book and 
soon fi nd it on page 11. It states:
 “Liu-An’s initial reason for turning soybean dross 
into tofu gold was his desire to add a low-cost protein 
to the vegetarian monastic diet (19-21; see Shurtleff & 
Aoyagi twice + Keshun Liu). Over time the monks may 

have noticed that randy behavior declined when tofu 
consumption went up. The aptly named “meat without a 
bone” soon appeared regularly on monastery menus as an 
aid to spiritual development and sexual abstinence, a dietary 
strategy validated by recent studies showing that the plant-
form of estrogens (called phytoestrogens) in soy can lower 
testosterone levels (22; see Fallon and Enig, ‘Tragedy and 
Hype’) (See Chapters 28 and 29).
 Shurtleff adds: “I’ll bet that bit of speculation is the 
origin of all the information you found on the Web.”
 When Messina sees this quotation and comment he 
asks Shurtleff: “To be clear, as far as you know, the above 
statement has no basis in fact. It wasn’t added to the menu as 
an aid to sexual abstinence? I understand selectively citing 
studies and misinterpreting data but making something up is 
quite weird.”
 Shurtleff then repeats that, so far as he knows, the above 
statement has no basis in fact.
 Shurtleff then shows the two initial statements / 
quotations that Messina sent to Akiko Aoyagi and asked her 
to take 10-20 minutes reading and thinking about them, then 
to see if she could fi nd any similar information in Japanese 
on the Web.
 She was born and raised in Japan, and graduated from 
college there. She obviously has spent more time thinking 
about and working with tofu than most Japanese–except tofu 
makers.
 She said: 1. She has never heard anything like either of 
these two statements. So far as she knows they have no basis 
in fact.
 2. She could not fi nd anything like either of these two 
statements in Japanese on the Web.
 In short, she has the same opinion about the two 
statements that Shurtleff does. They were invented, probably 
(at least the fi rst) by Kaayla Daniels on page 11 of her book 
The Whole Soy Story. Address: Founder and owner, Soyfoods 
Center, Lafayette, California. Phone: 925-283-2991.

4027. Cortopassi, Nereida. 2012. Re: History of work with 
tempeh in Brazil. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, June 24. 1 p.
• Summary: Note: This e-mail begins with a brief note from 
Seemo (Hillel Shapira), who (with his partner, Kairava) 
makes tempeh and tofu in the mountains of southern Brazil.
 “I got a visit from this Amazing lady, Nereida Cortopassi 
from Tempeh Totale. We are having great talks, and I give 
her now the keyboard. I am scanning her label.”
 Nereida then begins: “Hello Mr. Shurtleff, I am sincerely 
quite emotional to be fi nally in touch with you. Your work 
and generous offer with precious information on how to 
make and what tempeh is, has added a lot in my life and 
many others in extension.
 “In 1980 I met this couple from Brazil, while studying 
at Book St., Boston, at the East West Foundation. Luis Paulo 
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Simas, musician living in New York since that decade, back 
to Brazil in 1982 showed me how to make tempeh.
 “I started to supply his four clients in Rio with thirty 
tablets [cakes] (250 gm each) a month. So, living two hours 
away from Rio I had to stop as such did not pay our trip, 
despite my great interest.
 “Again I restarted in 1996 with larger production and 
promoted tempeh in workshops on food consciousness in 
congresses, clinics, vegetarian groups and so on. After four 
years publishing a few articles in newspapers, specialized 
magazines on vegetarian foods–in 1997 tempeh has been 
mentioned in more than 18 different places in media, but still 
kept unknown, as those sources were not the most read with 
limited circulation.
 Nowadays, I am with a very tiny production with 450 
units/month in the Serra da Mantiqueira (a large chain of 
mountains) a real small village called Mirantao, in Minas 
Gerais a state, district of Bocaina de Minas MG, for a few 
clients... but very glad to be able to offer good quality to 
friends and those looking for a better life.
 “My website was down just when you tried it, so please 
try it again, if you wish.
 “Thank you again for your dedication on giving us so 
much of your efforts and precious researches.
 “Gratefully, I wish you health and peace!
 Note: She includes her personal e-mail, which we do not 
include here. Address: RD BR-354, Coqueiros (CX Postal 
13), Itamonte, MG C.E.P. 37466000 Brazil.

4028. Ferré, Julia. 2012. From soy foods to consciousness: 
An interview with Bill Shurtleff, Part 2. Macrobiotics Today 
(Chico, California) 53(3):22-25. May/June.
• Summary: Conducted by Julia and Carl at Soyinfo Center 
in Sept. 2011. Address: George Ohsawa Macrobiotic 
Foundation, P.O. Box 3998, Chico, California 95927-3998.

4029. Palmer, Sharon. 2012. The plant-powered diet: The 
lifelong eating plan for achieving optimal health, beginning 

today. New York, NY: The Experiment. xx + 412 p. 
Foreword by David L. Katz, MD, MPH. [228 ref]
• Summary: A positive attitude toward traditional 
soyfoods is found throughout this excellent book. 
The traditional Japanese diet (p. 19-20)–one of the 
healthiest–leads to an average life expectancy of 80 
years for men and 85 years for women. The Japanese 
diet is characterized by a “Focus on soy foods. 
Whole soyfoods such as edamame, tofu, and miso 
are regular features of the diet.”
 The section titled “Soy, the 
superfood” (p. 58-59) describes the basic types 
of soyfoods and their benefi ts. The next section is 
“A word about soy meat alternatives” (p. 60-61) 
including veggie burgers, soy meat crumbles, and 
vegetarian hot dogs.
 The “Plant-based dairy alternatives 

guide” (p. 72-76) includes various types of soy milk, soy 
milk yogurt, and soy ice cream.
 The word “soy” appears on 55 pages of this book, 
“tofu” on 54 pages, “tempeh” on 18 pages, “soy foods” on 
17 pages, “seitan” on 15 pages, “edamame” on 10 pages, 
“soybeans” on 10 pages, “soy milk” on 8 pages, “soy sauce” 
on 6 pages, “miso” on 6 pages, “soy milk yogurt,” “soy ice 
cream” and “soybean oil” on 2 pages each, and “soy cheese” 
and “soy cream cheese” on 1 page each.
 Includes “75 original plant-based recipes for every 
meal–all with nutritional data.” “A 14-day meal plan with 
action alerts to get you started.” “Essential information on 
the healthiest plant food–whole grains, vegetables, fruits, 
nuts, legumes, and even herbs, spices, dark chocolate (rich in 
polyphenol antioxidants), coffee (contains many benefi cial 
antioxidants), tea (rich in polyphenol antioxidants, and takes 
the place of high-calorie, high-sugar drinks), and wine.
 Virginia Messina, in her blog The Vegan RD, says this: 
“It’s a book that makes the scientifi c case for eating fewer 
animal products and more plant foods while admitting that 
there is no precise defi nition for ‘plant-based diet.’ The 
information in the book is balanced, honest, and practical, 
and the recipes–which appear to all be vegan–look really 
nice. In the forward to the book, Dr. David Katz, of the 
Yale University Prevention Research Center says this about 
Sharon’s book: ‘So much of modern health advice is about 
marketing a particular perspective that such a balanced 
and moderate approach is a truly surprising and welcome 
departure.’
 “I agree, and it’s the thing that made this book stand 
out for me. Admittedly, I wish the book had included more 
perspective on making compassionate food choices. When 
animals are part of the discussion (and I think they should 
always be part of the discussion) a vegan diet is the one 
and only best way to eat. When the focus moves away from 
animals, then diet-related issues become somewhat less 
clear. So far, no one has proven that a vegan diet is healthier 
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than other plant-based ways of eating, and it’s unlikely that 
they ever will. So, this isn’t a book I would use to promote 
veganism–it presents a vegan option, but not a vegan 
imperative–but, it is one I would use to promote healthy 
plant-based eating for those who are looking for that type of 
information.”
 About the author: “Sharon received her Bachelor of 
Sciences Degree with Honors from Loma Linda University, 
California. She enjoyed a diverse 16-year dietetics career 
with experiences as a clinical dietitian, wellness dietitian, 
chief clinical dietitian, food and nutrition services director, 
and consultant dietitian.” Address: RD (Registered Dietitian), 
P.O. Box 1052, Duarte, California 91009.

4030. Shurtleff, William; Aoyagi, Akiko. comps. 2012. 
History of koji–Grains and/or soybeans enrobed in a 
mold culture (300 BCE to 2012): Extensively annotated 
bibliography and sourcebook. Lafayette, California: Soyinfo 
Center. 660 p. Subject/geographical index. Printed 17 July 

2012. 28 cm. [1560 ref]
• Summary: Begins with a detailed chronology of koji based 
on published documents. Contains 142 historical illustrations 
and photos (most in color). http://www.soyinfocenter.
com/books/154. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

4031. Photograph of groundbreaking ceremony for Turtle 
Island’s new tempeh plant in Hood River, Oregon. 2012.
• Summary: E-mail from Seth Tibbott. 2012. May 10. “Neo 
American Gothic. The new plant is not on the same land as 
our current plant but on land that we bought from the Port 
of Hood River approximately 400 yards (north, towards 
the Columbia River) from our current production plant–as 
the Tofurky fl ies. Another 100 yards on the north side of 
the new plant is our 35,000 square foot “Shipping Annex” 
which holds long-term dry storage and product that has been 
packaged and ready to ship out. This is a leased space. The 
new plant and our current plant are owned by us.
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 “We will basically have a three-ring show going up 
here but all plants are only 2 minutes drive or less from 
each other. Our current plant will mainly become strictly a 
Tempeh making and secondary products production facility; 
the new plant will be for Tofurky production.”
 Seth adds: “More people know us as Tofurky than as 
Turtle Island. It’s confusing for people who look for our 
products in catalogs under ‘Tofurky’ and fi nd nothing. 
Plus there are hundreds of other companies with the name 
‘Turtle Island.’ We plan to keep the name ‘Turtle Island’ as 
our offi cial name for tax records, etc. but we plan to use the 
Tofurky brand name for marketing reasons.
 “Lightlife (owned by ConAgra Foods, Omaha, 
Nebraska) fi red all of its brokers on 1 Aug. 2010. A week 
later they fi red the sales people who managed these brokers. 
This is consistent with their moves over the past 3 years to 
consolidate management of the brand in Omaha. I can only 
guess that they feel that the refrigerated meat alternative 
sector is relatively small for them and that they plan to move 
the brand more into frozen directions. ConAgra, of course, 
has much more presence and leverage in the frozen sector. 
We have hired about six of their best brokers with 
good results.
 “Our new building will be based on LEED 
program specifi cations. LEED stands for 
‘Leadership in Energy and Environmental Design.’ 
There are four levels of LEED design: Certifi ed, 
silver, gold, and platinum. Platinum is the highest 
level and I am told there is only a handful of LEED 
platinum food processing plants in the world. We 
know of only one other, ironically a ConAgra sweet 
potato processing plant. For more information on 
LEED see their page on Wikipedia.
 “One the roof of our new building will be a 
combination of solar panels (for preheating hot 
water) and plantings to minimize the environmental 
impacts of the building. The four putt-putt golf holes 
telling the four main chapters in the history of our 
company and the full scale bocce court have nothing 
to do with LEED and everything to do with whimsy, 
which is one of the key tenets of our company.”
 The grand opening of the new building is 
scheduled for September of this year.

4032. Soyatech. 2012. Soy & Grain Trade Summit: 
New Orleans, Sept 17-19, 2012 (Brochure). Bar 
Harbor, Maine. 12 p. 28 cm.
• Summary: Contents: Leading fi rms who have 
made early plans to attend this event. Industry tours. 
Schedule at a glance. Session descriptions. Women in 
agribusiness. In Association with USSEC. Logos of 
sponsors. Ads. Conference registration forms. Why 
should you attend? Who should attend? Address: Bar 
Harbor, Maine.

4033. Tibbott, Seth. 2012. Re: Photographs of new Tofurky 
plant. Letter (e-mail) to William Shurtleff at Soyinfo Center, 
July 31. 1 p.
• Summary:  “New building almost ready for offi ce workers 
to move in. Shell of new building has gone up fast since we 
broke ground July 22, 2011.
 “Now comes the hard part: installing and bringing all 
the new equipment online. Probably will move people into 
offi ces in the fall, won’t start producing until sometime in 
spring 2013 (optimistic).
 “Bocce court on the roof is very nice!
 “Attached is basic info on building. Platinum means a 
lot things but basically means 40% or more effi cient than 
‘standard’ building. Our plan is to keep tempeh here in our 
old building and move Tofurky production into the new 
building.
 “Built building to keep up with growth of Tofurky line 
and to make products in larger, more effi cient manner.
 “Grand Opening delayed to Sept. 2013 when 352 solar 
panels and 4 hole putt putt golf course that tells the Tofurky 
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story on the roof are operational.” Photos show: (1) Outside 
east view of the new building. (2) Bocce court on roof of 
building. Address: Founder, Turtle Island Foods.

4034. Nechuta, Sarah J.; Caan, B.J.; Chen, W.Y.; et al. 2012. 
Soy food intake after diagnosis of breast cancer and survival: 
an in-depth analysis of combined evidence from cohort 
studies of US and Chinese women. American J. of Clinical 
Nutrition 96(1):123-32. July. [70 ref]
• Summary: Women previously diagnosed with breast cancer 
have less risk of cancer recurrence if they consume soy 
products. The report combined the results of prior studies, 
including a total of 9,514 women. Those who consumed the 
most soy products were 25 percent less likely to have their 
cancer return, compared with those who tended to avoid soy 
products.
 Some women avoid soy products after a cancer 
diagnosis. The study and several previous studies show that 
soy products are actually protective. Address: 1. Div. of 
Pathology and Lab. Medicine, Cincinnati, Ohio.

4035. Taku, Kyoko; Melby, Melissa K.; Kronenberg, Fredi; 
Kurzer, Mindy S.; Messina, Mark. 2012. Extracted or 
synthesized soybean isofl avones reduce menopausal hot fl ash 
frequency and severity: systematic review and meta-analysis 
of randomized controlled trials. Menopause 19(7):776-90. 
July. [97 ref]
• Summary: Objective: “This analysis was conducted 
to determine the effi cacy of extracted or synthesized 
soybean isofl avones in the alleviation of hot fl ashes in 
perimenopausal and postmenopausal women.”
 In this systematic review and meta-analysis 19 trials 
were included in the systematic review and 17 trials were 
selected for meta-analysis. Meta-analysis showed that 
ingestion of soy isofl avones (median, 54 mg; aglycone 
equivalents) for 6 weeks to 12 months signifi cantly reduced 
the frequency of hot fl ashes by 20.6% compared with 
placebo, and signifi cantly reduced hot fl ash severity by 
26.2%. Address: 1. National Inst. of Health and Nutrition, 
Tokyo, Japan.

4036. Wu, Sheng Hui; Shu, Xiao Ou; Wong, Wong-Ho; et al. 
2012. Soy food intake and circulating levels of infl ammatory 
markers in Chinese women. J. of the Academy of Nutrition 
and Dietetics 112(7):996-1004. July. [50 ref. Eng]
• Summary: “Low-grade chronic infl ammation has been 
associated with increased risk of cardiovascular disease, 
type 2 diabetes, Alzheimer’s disease, and many types of 
cancer. A hallmark of infl ammation is increased production 
of proinfl ammatory cytokines, which induces a range of 
infl ammatory enzymes.”
 Note: Cytokines (Greek cyto-, cell; and -kinos, 
movement) are small cell-signaling protein molecules 
that are secreted by numerous cells and are a category 

of signaling molecules used extensively in intercellular 
communication. Each cytokine has a matching cell-surface 
receptor (Source: Wikipedia, at Cytokine, Aug. 2012).
 “Conclusions: This study suggests that soy food 
consumption is related to lower circulating levels of IL-6, 
TNF-alpha, and soluble TNF receptors 1 and 2 in Chinese 
women.”
 Letter (e-mail) from Mark Messina, expert on soyfood 
nutrition. 2012. Aug. 17. “The results of this study are ‘good’ 
news in that soy intake was associated with lower markers of 
infl ammation. The relationship between chronic low grade 
infl ammation and a host of conditions and diseases is a hot 
research area.
 “However, the fi ndings are derived from an 
epidemiologic study. Therefore, cause and effect is 
not established. Furthermore, the clinical trials, which 
can establish cause and effect, have not produced very 
robust fi ndings regarding the ability of soy to decrease 
infl ammation.
 “So in the end the study matters little in my view. But 
it has received some press so that is better than reading 
articles by the WAPF [Weston A. Price Foundation & Sally 
Fallon].” Address: 1. Research fellow; 2. Prof. Both: Div. of 
Epidemiology, Dep. of Medicine, Vanderbilt Univ. Medical 
Center, Nashville, Tennessee.

4037. Product Name:  [Soy milk yogurt (Plain)].
Foreign Name:  Leite de Soja Yogurte.
Manufacturer’s Name:  Sábias Comidas Comércio e 
Industria Ltda.
Manufacturer’s Address:  RD BR-354, Coqueiros (CX 
Postal 13), Itamonte, MG C.E.P. 37466000 Brazil.
Date of Introduction:  2012 August.
Ingredients:  Organically grown soybeans, water, yogurt 
cultures.
Wt/Vol., Packaging, Price:  250 gm and 500 gm plastic 
(PET) cups.
How Stored:  Refrigerated.
New Product–Documentation:  Letter (e-mail) from 
Seemo. 2012. Sept. 18. We are now doing small sales of 
Soy Yogurt here in Brazil, in an organic product market 
in a nearby town and direct from the factory. Sold in the 
local organic Market in Sao Lorenco and direct from the 
production unit. It is being received (as well our one liter 
packs of soymilk)–surprisingly well! We are planning slowly 
to develop these two products and to make them more 
available in our small town and to a few others nearby.

4038. Ferré, Julia. 2012. From consciousness to being 
present: An interview with Bill Shurtleff, Part 3. 
Macrobiotics Today (Chico, California) 53(4):22-24. July/
Aug.
• Summary: “Q: When did you fi rst meet Herman and 
Cornellia Aihara?
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 “Ans: The fi rst time I met Herman was when Suzuki 
Roshi invited him to Tassajara. It was during the cold half 
of the year, and there was a big fi re going in the wood stove. 
Herman talked about the importance of food and diet, and 
he said many of the same kind of things we were practicing 
at Tassajara. Herman liked the foods out of our gardens and 
liked that we made miso. The main thing that I remember 
was that Herman was sincere, kindhearted, and humble. 
Suzuki Roshi thanked him for coming and working selfl essly 
to teach people. Suzuki Roshi really valued selfl essness in 
what you do in life–doing your work for others rather than 
for yourself–and the sincerity and humility with which you 
do it. Those are the hard things to get in life, and Herman had 
done that, one way or another. I was impressed with Herman 
and his simplicity.
 “My second encounter was in Oroville. Akiko and I 
were driving around the country on our second American 
trip–the summer we spent at the University of Illinois and 
attended a course on soy processing–and we came across the 
northern route which takes you into Lake Tahoe. It was 5 pm 
and we realized we were too far from home [Lafayette] to 
drive that night. So we decided to take a chance to see if we 
could meet Herman and Cornellia and wondered if they were 
the kind of people who wouldn’t mind if we just dropped in. 
We got there and knocked on the door, and I said, ‘Hello, 
Herman, I have read your books.’ He invited us in, and 
Cornellia asked us immediately if we had had dinner. I can 
still remember Cornellia in her kitchen with her big range. 
She made a nice dinner for us.
 “Herman asked if he could see the slide show we were 
presenting to people. It was about tempeh, and Cornellia 
said, ‘I have always wanted to know more about tempeh. 
Can you show me how to make tempeh?’ We showed them 
all the slides and had a very nice evening. They offered us a 
place to stay, which was across the street, and there we met 
Jan Herhold. I had never heard of Jan Herhold, but she knew 
us. ‘You are the people who wrote The Book of Tofu and The 
Book of Tempeh. Is there anything I can do to help you? I’m 
really good at setting type.’
 “Now, I had just fi nished writing a book, and at that 
time, had never published our own books. So I thought we 
could have the Miso Production book typeset. So, I said that 
I would be willing to pay for the typesetting for the miso 
production book. She said I didn’t have to pay her, but I 
wanted to do it anyway. She asked if I had the text along, and 
I did! This was an interesting coincidence, actually a string 
of coincidences. It was too late to make it home, we were 
able to fi nd Herman’s place, and we stayed over and met Jan 
Herhold. One step led to another, and look what it did to me. 
Every step was an accident.
 “The universe knows what it is doing. It is running the 
show. All it is looking for is people who are willing to do 
this. Jan did a completely selfl ess gesture to us, and that little 
selfl ess gesture has blossomed into what you see on Google 

Books. Without Jan that may never have happened, and we 
may never have gone down the road of publishing our own 
books. It is pretty amazing.”
 Conducted by Julia and Carl at Soyinfo Center in Sept. 
2011. Address: George Ohsawa Macrobiotic Foundation, 
P.O. Box 3998, Chico, California 95927-3998.

4039. Shurtleff, Bill. 2012. Bill Shurtleff’s recommended 
reading. Macrobiotics Today (Chico, California) 53(4):25-
28. July/Aug.
• Summary: Recommends four books related to diet and 
health. Julia offers a brief review of each of these. Address: 
Soyinfo Center, P.O. Box 234, Lafayette, California 94549.

4040. Shurtleff, William; Aoyagi, Akiko. comps. 2012. 
Jokichi Takamine (1854-1922) and Caroline Hitch Takamine 
(1866-1954): Biography and bibliography. Lafayette, 
California: Soyinfo Center. 261 p. Subject/geographical 
index. Printed 10 Sept. 2012. 28 cm. [1560 ref]
• Summary: Begins with a detailed chronology of Jokichi 
and Caroline Takamine (plus ancestors and descendants) 
based on published documents. Contains 114 historical 
illustrations and photos (most in color). http://www.
soyinfocenter.com/books/155. Address: Soyinfo Center, P.O. 
Box 234, Lafayette, California 94549. Phone: 925-283-2991.

4041. Nordquist, Ted. 2012. Re: WholeSoy & Co. is leaving 
SANA. Letter (e-mail) to Robin Webster at Wholesoy, cc to 
William Shurtleff at Soyinfo Center, Sept. 17. 1 p.
• Summary: Robin: “You should attend the fi nal board 
meeting, take notes, and we can withdraw from SANA 
with our objections to how SANA informs the public and 
why we no longer feel SANA is in line with the values of 
WholeSoy & Co. going forward.” USB wants to add to the 
SANA Biotech statements section about why the FDA does 
not require labeling of GMO foods. “We have essentially 
reached the end of the rope.” Address: TAN Industries, Inc., 
353 Sacramento St., Suite 1120, San Francisco, California 
94111.

4042. Nordquist, Ted. 2012. Talking about soy yogurt in the 
USA (Interview). SoyaScan Notes. Sept. 17. Conducted by 
William Shurtleff of Soyinfo Center.
• Summary: Market shares of the U.S. soy yogurt market: 
WholeSoy (75%), White Wave Silk (12-17%), Wildwood, 
then Stonyfi eld O-Soy, then Nancy’s Yogurt.
 Market shares in the U.S. non-dairy yogurt market: 
WholeSoy, Almond yogurt, and So Delicious coconut yogurt. 
The So Delicious plant is located in Junction City, Oregon, 
headed by Mark Brawerman, whose offi ce is in Los Angeles; 
since they got Nestle as a distributor their sales have 
increased dramatically. He kind of abandoned soy when his 
coconut milk products (beverages, ice creams, yogurts, and 
creamers) went so well. Formerly named Turtle Mountain, 
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they have long made So Delicious and Purely Decadent 
soymilk Ice Creams. So Delicious Coconut Yogurt (6 oz cup) 
retails for $1.99 compared with $1.19 for WholeSoy; a lot 
less money for a lot less nutrition, plus saturated fat.
 Up until about 3 years ago, Silk Soy Yogurt was the 
main competitor to WholeSoy Soy Yogurt; they never sold 
more units than WholeSoy. The about 3 years ago Silk 
started losing enormous market share. Ted thinks it was part 
of the scheme whereby Silk tried to change from certifi ed 
organic ingredients to so-called “natural” ingredients without 
changing the UPC codes; it gave them such a bad name that 
they lost a lot of market share, both in their soymilk and in 
their yogurts.
 Today WholeSoy has about 75% of the soy yogurt 
market (in cups, not liquid in bottles).
 In about 2007 when Ted moved his manufacturing plant 
from SSI in Turlock, northern California, to the Safeway / 
Lucerne plant at City of Commerce, southern California, he 
had to abandon his smoothies because the plant did not have 
the necessary fi lling or bottling equipment. First Ted dropped 
the smoothies, then he had to drop his frozen yogurt–and 
focused on just the soy yogurt, which is where he is now.
 Over the past year or so, WholeSoy has invested a lot in 
social media by updating their website (www.wholesoyco.
com), hiring a woman, Yessica, who does nothing but social 
media (blogging, Facebook, Twitter, etc.). WholeSoy has 
gotten a large number of hits on that site. They give people 
information (such as where they can buy WholeSoy), they 
can fi ll out a form so if their store doesn’t have it they can 
request it, they have free coupons, etc.
 It is absolutely NOT true (and is never true) that the 
organisms used to culture yogurt get killed by the acidity of 
the yogurt. For example, Ted puts 20 billion CFUs (colony 
forming units, equal to 6-7 quarts of culture) into a 10,000 
gallon tank of soymilk. In 9-10 hours those will multiply 
in the soymilk (they like it so much) to where they are 140 
billion CFUs in an 8 oz cup. Even at the end of code, after 30 
days, there are still about 70 billion per 8 oz cup.
 What is the acidity (pH) of yogurt? In most countries 
outside the United States, the pH ranges from 3.5 to 5, where 
low is more acidic and where plain milk or soymilk is about 
6.8. In the USA the yogurt is less acidic because it is so 
sweet. The way to sell yogurt (and) food is to add sugar.
 Do the organisms that culture yogurt survive in the 
gastrointestinal tract? Yes. That is what “probiotics” means. 
A probiotic food benefi ts the host. Thus the Japanese have 
eaten little containers of Yakult since the 1935. In the early 
1970s doctors at the Karolinska Institute in Stockholm found 
that Lactobacillus acidophilus and Bifi dobacterium bifi dus 
were essential to good digestion of food, especially after 
people went off intravenous feeding. In Sweden one can 
buy A Yogurt (acidophilus) and B Yogurt (bifi dus). One is 
most important in the large intestine and the other is most 
important in the small intestine. Yet they stop short of saying 

that one of these bacteria consumed as food survive and live 
in the intestinal tract.
 One should be a skeptic about the benefi ts of probiotics, 
says Ted. He has been a member of and on the board of 
the International Probiotic Association (IPA) since the day 
it started. The members are mostly big companies such as 
Danone / Dannon, Chr. Hansen (Milwaukee, Wisconsin), 
Yakult, etc. They have held three world congresses (once 
every other year), where they invite people to speak. “The 
science around probiotics is very nebulous.” In Canada 
and Europe no health claims are allowed for probiotics. 
WholeSoy makes no health claims. Address: WholeSoy & 
Co., 49 Stevenson St., Suite 1075, San Francisco, California 
94105-2975; 660 Vischer Ct., Sonoma, CA 95476. Phone: 
415-495-2870.

4043. Nordquist, Ted. 2012. Re: Bio of Jonathan Gordon. 
Letter (e-mail) sent to Henry L. Glasser; Robin Webster; Bill 
Shurtleff; Jeremiah Ridenour; Laura Tewnion, Sept. 28. 1 p.
• Summary: Dr. Jonathan Gordon posted a bio / resumé for 
the IFT symposium. Nancy Chapman (director of SANA) 
sent a copy of it to Ted Nordquist, with a note (“Reading 
through the Bios, I have a problem with this Bio”) and with 
the following part of Jonathan’s bio highlighted in yellow: 
“After travelling the globe for two years working with every 
multinational food manufacturer and many major national 
brands, he moved to White Wave Inc., where he was in 
charge of all production and R&D (and invented ‘Silk’ 
soymilk).”
 Ted replied to Nancy as follows:
 “Jonathan was hired by Steve Demos after we started 
manufacturing the Silk soymilk for Steve in Gustine, 
California in the Morningstar plant, beginning in January, 
1996. In 1994-95 I developed the Silk soymilk using 
formulations I brought from Sweden, using the Morningstar 
pilot plant and the help of Laura Tewnion and Ann Shaw. 
We produced the Silk soymilk for White Wave from January 
1996 to March 1998. Then Steve began producing Silk in 
the then Ador plant in Cedar City, Utah. Jonathan was the 
QC [quality control] manager [at White Wave] during the 
last phase of our making Silk and was then involved in the 
product from that time on. For him to publish in his Bio that 
he “invented Silk soymilk” is very far from the truth. To get 
confi rmation of this you can contact Laura Tewnion who still 
works now for Dean Foods” (her e-dress of Laura Tewnion 
and Jeremiah Ridenour are given).
 “Bill Shurtleff and Henry Glasser can also testify to 
these facts.
 “Jeremiah Ridenour, then President of Wildwood 
Natural Foods can also testify to these facts. Jeremiah took 
me to Gary Veuve, then Manager of the Morningstar, Gustine 
plant and we agreed that I would develop the fi rst ESL gable-
top soymilk for Wildwood Natural Foods. For the record, 
it is important to note that the ‘fi rst ESL gable-top soymilk’ 
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idea was that of Jeremiah Ridenour! I developed soymilk 
formulations in Sweden, but with Tetra Pak cartons. ESL is 
exactly the same pasteurization techniques as aseptic Tetra 
Pak, but in a less stable carton. It requires refrigeration, 
but with up to 80 days shelf life, making it a ‘refrigerated 
product’ and sold in the dairy case. This introduced ‘soymilk’ 
in ESL cartons into the dairy case in the US. I believe the 
good fl avor and being in the dairy case is what made soymilk 
successful in the USA. I would also give Steve Demos credit 
for his devotion to marketing this product and Jonathan for 
keeping the fl avor good and developing additional variations. 
The original Silk soymilk had 5 grams of protein per serving, 
but when the FDA ‘Heart Healthy’ seal came along, all the 
soymilks were increased to 6.25g or 7g of protein per serving 
(just a little less water in the formulation). It is still sold 
almost exclusively in aseptic Tetra Pak in Europe. Once the 
product was developed (Morningstar was manufacturing 
Lactaid in ESL gable top), Jeremiah could not take it to 
market because of the minimum volumes required. I was 
running out of money so I took the ESL soymilk to Myron 
Cooper of Westbrae and Steve Demos. Steve signed onto the 
ESL soymilk and then developed the ‘Silk’ brand name. We 
made the product in the Silk ESL cartons for Steve for two 
years, selling it to him FOB Gustine, California, before he 
left us (abruptly).”
 “Thanks, Ted.
 “P.S. If you would like to forward this email to Jonathan, 
please do. I would like to see his response!” Address: 
Boulder, Colorado.

4044. Shurtleff, William; Aoyagi, Akiko. comps. 2012. 
History of soy yogurt, soy acidophilus milk and other 
cultured soymilks (1918-2012): Extensively annotated 
bibliography and sourcebook. Lafayette, California: Soyinfo 
Center. 590 p. Subject/geographical index. Printed 29 Sept. 
2012. 28 cm. [1560 ref]
• Summary: Begins with a detailed chronology of soy 
yogurt, soy acidophilus milk, soy kefi r, and other cultured 
soymilks based on published documents. Contains 78 
historical illustrations and photos (most in color). http://
www.soyinfocenter.com/books/156. Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
925-283-2991.

4045. Messina, Mark; Messina, Virginia; Jenkins, D.J. 2012. 
Can breast cancer patients use soyafoods to help reduce risk 
of CHD? British J. of Nutrition 108(5):810-19. Sept. [131 
ref]
• Summary: Note: CHD stands for “Coronary Heart 
Disease.”
 In recent years, soyfoods have become controversial 
because of concerns that their uniquely high content 
of phytoestrogens / isofl avones makes them unsuitable 
for women with breast cancer or women at high 

risk of developing this disease. “Furthermore, the 
hypocholesterolaemic effects of soya protein have been 
challenged. However, the results of recently published 
meta-analyses indicate that soya protein directly lowers 
circulating LDL-cholesterol levels by approximately 4%. 
There is also intriguing evidence that soyafoods reduce CHD 
risk independent of their effects on lipid levels. In regard 
to the breast cancer controversy, recently published clinical 
and epidemiological data do not support observations in 
rodents that soyabean isofl avones increase breast cancer 
risk. In postmenopausal women, isofl avone exposure does 
not adversely affect breast tissue density or breast cell 
proliferation. Furthermore, both US and Chinese prospective 
epidemiological studies show that post-diagnosis soya 
consumption is associated with an improved prognosis. 
Therefore, soyafoods should be considered by women as 
healthy foods to include in diets aimed at reducing the risk 
of CHD regardless of their breast cancer status.” Address: 
School of Public Health, Loma Linda Univ., Loma Linda, 
California 92350, USA; 2. Nutrition Matters, Inc., 439 
Calhoun Street, Port Townsend, Washington 98368, USA,.

4046. Brawerman, Mark. 2012. Big changes in dairy free 
products at Turtle Mountain LLC (Interview). SoyaScan 
Notes. Oct. 4. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: Question: When did you realize that you had 
to make products from other than soy? Ans: “It’s not that 
we had to make something other than soy. On 15 April 2005 
we signed a national distribution agreement with Dryer’s 
Ice Cream. This was done with Tom Delaplane, who had 
run Dryer’s for 20 years. Shortly thereafter Nestlé went 
from having 20% ownership of Dryer’s to having 100% 
ownership. Tom said that he had tested all the non-dairy ice 
creams worldwide and found that Turtle Mountain’s were 
by far the best. Tom said that he would put Turtle Mountain 
products in Walmart and in major supermarkets nationwide. 
He said that our sales would increase to $40-50 million in 
2-3 years, but Dryer’s is defi nitely not going to make any 
of these products, so you will have to expand production 
rapidly. Everything he said has actually happened. That 
created a new problem and a new opportunity for us. At 
that time, Dryer’s carried Mocha Mix, which they stopped 
distributing once they started distributing our products.
 Now up until 2005 Mark had made non-dairy soy 
products–except for a little frozen dairy yogurt in 1987-88. 
In 2005 Turtle Mountain was strictly a soy company. But 
Mark was watching this little company named Coconut 
Bliss in Eugene, Oregon. They started making their product 
on a Gelato machine in a clean room–it was very icy and 
kind of gritty and funky. Yet it started to sell, then sales 
and distribution increased steadily. In 2007 at a strategic 
planning session, Mark’s people were talking about new 
products, including a soy cup yogurt since they thought 
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“the products on the market at that time were all terrible 
tasting.” Mark starting talking to his people about making 
a coconut product. But they had no interest in it. Mark’s 
products had been in Whole Foods for 15 years. He and his 
people would meet with Whole Foods in December 2007 
and show them the new products they planned to be shipping 
in March/May 2008. Four weeks before the meeting Mark 
decided that he wanted to take 3-5 fl avors of coconut ice 
cream to that meeting. He normally would never give such a 
command to his guys; its not a dictatorship. In the northwest, 
data showed that Coconut Bliss was now outselling Mark’s 
products. The coconut fl avors got developed and Mark took 
them to the meeting with Whole Foods in Austin [Texas]; 
they liked them and they started appearing in stores the 
following April. “Within 5 weeks of putting the product into 
Whole Foods, each of the 5 ‘So Delicious’ coconut fl avors in 
pints was selling more units and more dollars and at a 20% 
price premium to his Ben & Jerry’s-type Purely Decadent 
soy products, than any single soy ice cream. Each one was 
selling better than any other product we manufactured. Why? 
People preferred the taste of the coconut to the soy–that’s all 
I can tell you.”
 Mark thinks his company got into coconut just before 
the anti-soy publicity on the Web became signifi cant. 
His sales of soy products had not yet started to decrease. 
“Coincidence, act of God, whatever it was.” His timing was 
incredibly fortunate–almost perfect.
 In April 2008 they fi rst released their coconut ice creams 
to national distribution via UNFI (United Natural Foods); it 
went to their 12-13 national distribution centers. Once they 
brought out the fi rst coconut ice creams in Whole Foods, 
from that year on their soy business started to go down 
by double digits each year; the sales of all their ice cream 
competitors were going down even faster. “We went from 
about $27-28 million of net soy sales down to $16-$17 
million in 3 years.” The coconut went up much, much faster 
than the soy went down. Mark’s total sales in 2005 were $10-
$11 million; this year (2012) they will be $75-80 million. 
“We have been very blessed with consistently growing 
the business double-digit for the past 6-years straight. We 
certainly try hard.” The coconut products (especially coconut 
ice cream and coconut beverage) have been responsible 
for most of the growth. Today Mark’s has more than 70% 
of the dairy free frozen dessert market in the USA. Tofutti 
is steadily decreasing in size. Rice Dream (developed by 
Imagine Foods, now owned by Hain) is almost nonexistent.
 Over the years, the dairy industry has gotten a bad image 
for its products, with things such as bovine growth hormone–
but of course Mark never mentions that.
 Mark buys his coconut in the form of dried meat–by 
the container. He uses it all–even the fi ber which makes his 
coconut products a good source of fi ber. The fact that the 
coconut has been dried (is not fresh) has no infl uence on the 
fl avor–in Mark’s opinion.

 Does Mark get many questions about the saturated 
fats in coconut products. Yes, but he explains that medium-
length triglycerides are easier for the body to digest. All of 
the polyunsaturated oils (such soy, corn, saffl ower, etc.), 
which are the predominant edible oils in the United States 
are scavengers, looking for electrons, disrupting cells so that 
they can become more stable. They have long chains, are 
hard to digest, and they make people fat. Moreover, coconut 
meat is an old food; Polynesians have eaten it for thousands 
of years.
 By the time Mark brought out the coconut ice cream, 
he had also introduced a soy yogurt. Within 6-9 months 
thereafter the other soy yogurts (such as WholeSoy and Silk) 
had a dramatic improvement in fl avor.
 After the coconut ice cream hit the market, they 
launched a “So Delicious” coconut yogurt and then a coconut 
milk. Then in March/April 2011 they were showing a Greek-
style dairy free coconut yogurt very quietly at the Natural 
Products Expo. They were also showing similar Greek-style 
almond yogurt. They brought out the coconut yogurt fi rst 
and then the almond yogurt in June 2012. In late 2011 they 
decided to make an Almond Plus dairy free beverage with 5 
gram of protein per serving. They thought–mistakenly–that 
consumers would pay a little more for the large increase in 
protein at a 10% premium price; the supermarket store and 
Walmart buyers loved the product but the consumers refused 
to pay more. The magic price for selling any dairy free 
beverage is $2.99 a half gallon. The almond product is still 
selling, but Walmart cut it down to 400 to 500 stores from 
3,200. It was not the magical home-run product we thought it 
would be.
 Why have sales of dairylike soy products decreased? 
Mark thinks a key reason is competition from other non-soy 
products such as coconut and almond. Noise about soy not 
being healthy on the Web is clearly also a reason, even if it is 
false.
 The offi cial name of Mark’s company has been changed 
to Turtle Mountain LLC from Turtle Mountain Inc., but they 
now answer the phones as “So Delicious Non-Dairy.”
 Before Mark got involved with soyfoods, he had been 
in the garment business for many years, including 1½ years 
with Levi-Strauss. Address: Springfi eld, Oregon.

4047. Shurtleff, William; Aoyagi, Akiko. comps. 2012. 
Fouts family of Indiana–Soybean pioneers (1882-2012): 
Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 127 p. Subject/
geographical index. Printed 12 Oct. 2012. 28 cm. [1560 ref]
• Summary: Begins with a detailed chronology of the Fouts 
family’s pioneering work with soybeans and Soyland. 
The American Soybean Association was founded on the 
Fouts Brothers’ farm in Sept. 1920. Contains 38 historical 
illustrations and photos.
 After the Index is an introduction to the genealogy of the 
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Fouts family and allied families: Bridge, Brosius / Brozier, 
Getty, Grace Guard, House, Huber, Jones, Patton, Pfautz 
/ Pfoutz, Pottenger, Wagoner, and Wickard. http://www.
soyinfocenter.com/books/157. Address: Soyinfo Center, P.O. 
Box 234, Lafayette, California 94549. Phone: 925-283-2991.

4048. Shurtleff, William; Aoyagi, Akiko. comps. 2012. 
History of uncommon fermented soyfoods (379 AD to 
2012): Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 93 p. Subject/
geographical index. Printed 21 Oct. 2012. 28 cm. [157 ref]
• Summary: Begins with a detailed chronology of these 
foods including soybean wine, Cantonese wine starter, soy 
ogi, soy dhokla, soy dosa / dosai, and soy idli. Contains 11 
color photos. http://www.soyinfocenter.com/books/158. 
Address: Soyinfo Center, P.O. Box 234, Lafayette, California 
94549. Phone: 925-283-2991.

4049. Farm Sanctuary. 2012. Tibbott: Turkey’s charm saves 
him (Web article).
• Summary: See next page. “Not all turkeys are raised for 
human consumption. Some become snake food. When one 
regular customer went to a farm supply store to pick up 
baby turkeys, also known as poults, for his snakes, the store 
worker held one young turkey back. This turkey just had too 
much personality, the worker said. The little bird loved to 
show off, and he loved attention. The worker had grown fond 
of him, and he couldn’t bear to send him off to be eaten alive 
by a snake.
 “Instead, the store worker gave the baby turkey to 
another local man. This man didn’t know much about caring 
for turkeys, and he ran into trouble from the start. This poult 
was large in spirit, but, physically, he was so small and weak 
that he couldn’t hold his own against his new roommates, 
chickens who didn’t want to share their food with a strange 
newcomer. This charming young turkey had avoided being 
eaten, but now he couldn’t get enough to eat. Life was rough 
for him until he grew large enough to assert himself in the 
fl ock.
 “As he grew, the caregiver and his mother realized that 
keeping this turkey long term was not an option for them. 
With Thanksgiving approaching, the mother worried that her 
son might give the turkey to someone who would see him as 
dinner rather than as the amazing individual she had come to 
know.
 “Once again this turkey’s winning personality was his 
salvation. The caregiver’s mother fell head-over-heels for 
the sweet boy and made it her mission to save him from 
slaughter and fi nd him a loving home. The quest led her to 
call our Northern California Shelter, and, shortly thereafter, 
the young bird, whom we named Tibbott, settled into a cozy 
stall in our shelter hospital and immediately charmed his way 
into the hearts of a whole new set of friends.
 “Tibbott’s wing feathers stick out horizontally rather 

than lying against his body. Unfazed by this quirk, however, 
Tibbott exudes confi dence. This young fellow loves company 
and is always eager to impress. He can usually be found 
hanging around the gate of his stall waiting for someone to 
walk by, at which point–POOF!–he fans his feathers, gathers 
himself into his most impressive posture, and struts for all 
he’s worth. When Northern California Shelter Director Tara 
Oresick took him outdoors for the fi rst time, he followed her 
everywhere as if to say, “See how handsome I am!” Tibbott 
sometimes indulges in gobbling vs. crowing matches with 
Carey, the rooster who lives next door to him, but before 
long he’s back to his modeling duties on his paddock runway.
 “Presented with his endearingly outsized personality, the 
people who met Tibbott recognized him as an individual. His 
vivacity made it abundantly clear that he was someone, not 
something, and that saved his life, twice. Not every turkey, 
pig, sheep, or cow advertises his or her individuality as 
sensationally as Tibbott does, but each one of them deserves 
to be recognized–and to live–every bit as much.”
 Photo of Tibbott Turkey by Farm Sanctuary (reprinted 
with permission). Text and photo copyright Farm Sanctuary.
 Letter (e-mail) from Seth Tibbott. 2016. June 14. Seth 
would guess that this beautiful turkey was received by Farm 
Sanctuary in about 2012. The date on the photo is 24 Oct. 
2012, and it was probably taken by Luke Hess. The Turkey 
was renamed Tibbott Turkey in about the fall of 2013.
 Talk with Lindsay Graham, Senior manager 
Communications and Marketing, Farm Sanctuary. 2016. June 
15. Farm Sanctuary now has three locations, soon to be four: 
Orland, California (northern); Acton, California (southern); 
and Watkins Glen, New York (central). Farm Sanctuary was 
started by Gene Baur in 1986. The Sanctuary is a home for 
about 1,000 animals, all raised for human consumption, from 
chickens, pigs, and cows to horses and goats.

4050. Shurtleff, William; Aoyagi, Akiko. comps. 2012. 
History of yuba–The fi lm that forms atop heated soymilk 
(1587-2012): Extensively annotated bibliography and 
sourcebook. Lafayette, California: Soyinfo Center. 418 p. 
Subject/geographical index. Printed 1 Nov. 2012. 28 cm. 
[733 ref]
• Summary: This is the most comprehensive book ever 
published about the history of yuba. It has been compiled, 
one record at a time over a period of 35 years, in an attempt 
to document the history of this unique soyfood. It is also the 
single most current and useful source of information on this 
subject.
 Contents: Search engine keywords. Explanation of 
the Chinese and Japanese characters on the title page. 
Dedication. Acknowledgments. Introduction: What is yuba? 
In what countries is yuba widely used? Why do we call it 
“yuba” instead of “bean curd skin”? Our main purpose in 
giving English-language names to Asian soyfoods. Brief 
chronology / timeline of yuba (1587-2012). Alphabetical list 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1702

© Copyright Soyinfo Center 2019



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1703

© Copyright Soyinfo Center 2019

of names of yuba (useful for searching digital / electronic 
text). About this book. Abbreviations used in this book. How 
to make best use of this digital book–Search it. Five pages 
of color photos. Contains 64 photographs and illustrations. 
http://www.soyinfocenter.com/books/159. Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
925-283-2991.

4051. Turtle Island Foods, Inc. 2012. First annual Tofurky 
Trot set for Thanksgiving Day (news release). Hood River, 
Oregon. 2 p. Nov. 16.
• Summary:  See also next page. “Hood River, OR. Turtle 
Island Foods, home of the famous Tofurky, announced today 
that it would sponsor the fi rst annual ‘Tofurky Trot’ at Oaks 
Bottom Natural Area in Portland Oregon starting at 9 am 
Thursday November 22, 2012. Participants are asked to bring 
non perishable vegan food or donate $20 to an organization 
serving vegan food in New York City to those residents 
affected by Hurricane Sandy. Runners will receive a free 
Tofurky Roast and Tofurky T shirt at the completion of their 
3.9 mile run/walk. President and founder, Seth Tibbott plans 
to run the course wearing a large rendition of the iconic 
Tofurky Roast packaging.
 “’This is a great morning to get some exercise and 
support some great causes. Next year we hope to expand the 
Tofurky Trot to other US cities across the United States and 
Canada.’
 The Tofurky Trot will start from the Refuge Parking lot 
just off the Milwaukie exit from SE Mclaughlin Avenue.
 “The Tofurky Roast is a savory combination of organic 
tofu, wheat protein [gluten], plant extracts and spices that 
give it a taste and texture similar to a boneless breast of 
turkey stuffed with a wild rice, celery and whole wheat bread 
crumb stuffi ng. Tofurky has become an iconic mainstay 

at hundreds of thousands of holiday celebrations since it’s 
introduction in Portland, Oregon in 1995. This year, the 
company sold the 3 millionth Tofurky Roast. And it’s not 
just vegetarians who are driving up Tofurky Roast sales 
so swiftly. According the USDA, Americans will consume 
12.5% less turkey meat than they did in 2008 and a 2011 
Harris Poll commissioned by the Vegetarian Resource Group 
of Baltimore, Maryland concluded that 17% of Americans 
now eat 50% of all their meals without meat.”
 A bar chart shows sales of Tofurky Roasts each year 
from 1995 to 2011, when nearly 400,000 were sold. Address: 
Founder, Turtle Island Foods.

4052. American Institute for Cancer Research. 2012. Soy is 
safe for breast cancer survivors (Web article). http://www.
aicr.org/cancer-research-update/2012/november_21_2012/ 
Retrieved 25 Jan. 2017.
• Summary: “Breast cancer patients and survivors need no 
longer worry about eating moderate amounts of soy foods, 
fi nds a new review of the research published today on the 
website of the American Institute for Cancer Research 
(AICR).
 “The latest update of the online tool AICR’s Foods That 
Fight Cancer™ answers one of the most frequently asked 
questions relating to how diet may affect breast cancer risk.
 “’Determining whether it is safe for breast cancer 
survivors to eat soy has been one of the big research 
questions under study and now we know it is safe–the 
evidence is so consistent,’ said AICR Nutrition Advisor 
Karen Collins, MS, RD, CDN, an expert on diet and cancer 
prevention who worked with AICR to examine the research 
and develop the materials.
 “For all cancers, human studies show soy foods do not 
increase risk and in some cases may even lower it, the review 

fi nds.
 “Published online, AICR’s Foods 
that Fight Cancer: Soy summarizes both 
current and emerging evidence on soy and 
cancer risk. The web-based tool highlights 
AICR/WCRF’s reports along with the 
ongoing laboratory, observational and 
clinical studies. The resource was reviewed 
by a review committee of leading soy-
cancer experts.
 “Early Fears Allayed: Previous 
concerns with soy and increased breast 
cancer risk stem from soy foods’ 
isofl avones, a group of compounds that in 
some ways mimic the action of estrogen. 
High blood levels of estrogen link to 
increased breast cancer risk. These fears 
were enforced by rodent studies that 
suggested the isofl avones’ genistein and 
daidzein led to breast cancer cell growth.
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 “Scientists now know that rodents and most other 
laboratory animals metabolize soy isofl avones differently 
than humans, says Mark Messina, PhD, MS, an adjunct 
associate professor at Loma Linda University and the 
Executive Director of the Soy Nutrition Institute. And soy 
consumption does not lead to increased estrogen levels in 
humans. Six recent human studies and one meta-analysis 
of these studies found that consuming moderate amounts of 
soy foods does not increase a breast cancer survivor’s risk of 
recurrence or death.
 “’Human data trumps animal data,’ said Messina. 
The human evidence, clinical and epidemiologic, 
overwhelmingly shows isofl avone exposure is not harmful 
for and may even benefi t breast cancer patients.
 “A moderate amount of soy is one to two standard 
servings daily of whole soy foods, such as tofu, soy milk 
and edamame.” “Some preliminary human studies suggest 
that soy foods may be most protective among breast cancer 
survivors who are taking tamoxifen, but this research is 
ongoing.
 “Soy Foods’ Big Picture: For breast cancer risk among 
cancer-free women, studies on soy consumption either show 
no link or a slightly protective link to breast cancer. Some 
research suggests that protective effects may primarily come 
from consuming soy during childhood and adolescence.
 “AICR estimates that 38 percent of US breast cancer 
cases every year–approximately 86,000 cases–could be 
prevented if women were to maintain a healthy weight, be 
physically active, drink less alcohol and breastfeed their 
children.
 “To reduce risk of recurrence and secondary 
cancers, survivors are encouraged to follow these same 
recommendations.
 “’The evidence is not quite there to start saying soy 
reduces the risk of cancer,’ says Collins. ‘But for breast 
cancer survivors who want to eat less meat, get protein and 
enjoy a more plant-based diet, soy is a healthy food and 

everyone–including breast cancer 
survivors–can feel comfortable 
eating it.’”

4053. Shurtleff, William; Aoyagi, 
Akiko. comps. 2012. History of 
roasted whole soy fl our (kinako), 
soy coffee, coffee alternatives, 
problems with coffee, and soy 
chocolate (1540-2012): Extensively 
annotated bibliography and 
sourcebook. Lafayette, California: 
Soyinfo Center. 709 p. Subject/
geographical index. Printed 25 Nov. 
2012. 28 cm. [1420 ref]
• Summary: This is the most 
comprehensive book ever published 

about the history of roasted whole soy fl our (kinako), soy 
coffee, coffee alternatives, problems with coffee, and soy 
chocolate. It has been compiled, one record at a time over a 
period of 35 years, in an attempt to document the history of 
these unique soyfoods. It is also the single most current and 
useful source of information on this subject.
 Contents: Search engine keywords. Explanation of the 
Chinese and Japanese characters on the copyright page. 
Dedication and acknowledgments. Introduction: Three 
beans. Names and popularity of roasted soy fl our in East 
Asia. Brief chronology / timeline of roasted whole soy fl our 
(1540-2012). About this book. Abbreviations used in this 
book. How to make best use of this digital book–Search 
it. Seven pages of color photos. Contains 76 photographs 
and illustrations. http://www.soyinfocenter.com/books/160. 
Address: Soyinfo Center, P.O. Box 234, Lafayette, California 
94549. Phone: 925-283-2991.

4054. Haren, Chuck. 2012. Guatemala soy nutrition project. 
Plenty Bulletin (Summertown, Tennessee) 28(2):2-3. Fall.
• Summary: “In mid-August I returned to Guatemala to work 
with local partners Grupo de Soya Santa Maria (GSSM) in 
Karen’s Soy Nutrition Project.”
 “With a little funding help over the next year from 
friends and supporters of Plenty, GSSM members expect to 
begin making and selling soymilk products, sustain their own 
employment, and continue providing nutritional support for 
vulnerable children.”
 Photos show: (1) Two children at Karen’s Soy Nutrition 
Project. (2) GSSM member Jorge Gonzales at ‘El Local,’ the 
site of GSSM’s new food and nutrition center which serves 
residents of the neighborhoods surrounding Guatemala City’s 
‘sanitary landfi ll.’

4055. Skiff, James. 2012. How to make good tasting dry-
roasted soynuts (Interview). SoyaScan Notes. Dec. 5. 
Conducted by William Shurtleff of Soyinfo Center.
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• Summary: Jim had many years of experience making dry-
roasted soynuts at US Soy. He has learned how to make a 
good tasting product. First the basic process: 1. Take the time 
to select or develop a soybean variety that makes a good-
tasting product. This is very important.
 2. Soak about 350 lb soybeans for about 1-2 hours in 
plain (unsalted) water until they have absorbed as much 
water and expanded as much as they can. The time depends 
on the ambient temperature (soak longer in cold weather) 
and the soybean variety. Longer soaking is unnecessary.
 3. Drain the soybeans for about 30 minutes in a 
stainless-steel container (his could hold 500-600 lbs) on 
wheels with a drain in the bottom.
 4. Dry roast the soybeans in a forced-air fl uid-bed dryer; 
the beans fl oat and roll on a bed of hot air, which is blown up 
through the perforated bed. The beans never touch metal and 
get heated uniformly. Jim bought his equipment used from an 
equipment warehouse in Cleveland, Ohio; it cost about 10% 
as much as if it were new. The beans are in the dryer for 6-10 
minutes at about 360ºF.
 5. Salting and fl avoring. US Soy sold their soybeans 
plain or fl avored (lightly salted was considered to be one 
fl avor). To get the salt or fl avoring to stick, add back a small 
amount of unrefi ned soy oil (produced on an extrusion 
cooker) after the beans have been roasted. This unrefi ned 
soy oil is remarkable in that it has a very long shelf life; the 
natural lecithin and vitamin E that it contains effectively 
retard rancidifi cation for one year. Very few people know this 
or seem to care about it.
 The soybeans come out of the roaster onto a cool-down 
conveyor belt designed to use a combination of a vacuum 
and cool air blown up through the bottom of the belt to cool 
the hot soybeans in about 5 minutes. The belt was about 10 
feet long and 3 feet wide. From the belt, run the beans onto 
a shaker table; the whole beans stay on top and the splits or 
small pieces fall through. Then run the soybeans (which are 
still hot) into a large steel vessel that works like a cement 
mixer. When about 250-300 lb of dry-roasted soybeans are 
in the vessel (being careful not to fi ll it too full), pour on 2-3 
lb of unrefi ned soy oil, put on the cap and start it revolving 
/ tumbling slowly for about 10 minutes until the soy oil 
is evenly distributed over all of the beans. Then open the 
container, add any salt or fl avoring and revolve it again for 
10 minutes more.
 Cooling: The soybeans are now placed in a large nylon-
fi ber tote bag (they can hold up to 2,000 lb) and allowed to 
stand for up to 1 week while the fl avors “marry.” For rush 
orders they can be put into a surge bin which will feed them 
into shipping boxes.
 Shortly after the FDA issued its heart-health claim 
in Oct. 1999, GeniSoy in California launched dry roasted 
soynuts in several fl avors to take advantage of the heart-
health claim. Shurtleff bought some of these GeniSoy 
soynuts and found them to be one of the poorest-quality soy 

products he had ever tasted. They reminded him of the dry-
roasted soybeans that are eaten in Japan at Setsubun.
 Jim is aware that GeniSoy bought a large amount of 
very expensive equipment (an oven with a conveyor belt in 
it) that was 30-50 feet long (not a fl uid-bed dryer) for doing 
his dry roasting, but the company seemed to have relatively 
little knowledge of what they were doing. Several years ago 
GeniSoy went out of business; the company name was sold 
to a Canadian company. But before that, US Soy supplied 
GeniSoy with dry-roasted soybeans. Jim sent them his best 
product, but they asked him to burn it a little bit more to 
make it darker in color and a bit harder. But Jim believes that 
GeniSoy was asking for a product that was not as good as US 
Soy could make it. Jim used only dry powder fl avors; he did 
not use spray-on fl avors.
 Jim attended the Tokyo FoodEx show several times and 
took his dry-roasted soynuts. He was surprised to fi nd the 
Japanese “just baffl ed by this.” They couldn’t believe that 
his product had such good taste and texture. Then, of course, 
they wanted to know where they could buy them. But US 
Soy never had a distributor in Japan that sold them. So for 
past several years Jim had been working with a fellow in 
Japan who had close ties with the Yokohama Bay Stars pro 
baseball team. The fellow had introduced the product to the 
team and the team wanted to sell the product in the stadium 
and then to distribute the product to the other major league 
teams. Jim developed some fl avors for them that they wanted 
and came up with a marketing plan. They found a packaging 
company that could turn out consumer-sized packs. Then 
suddenly the north coast earthquake and tsunami of March 
2011 put everything on hold–which is where things stand 
now. Address: Mattoon, Illinois.

4056. SoyaScan Notes. 2012. Soymilk and cow’s milk prices 
at Safeway supermarket in Lafayette, California (Overview). 
Dec. 13. Compiled by William Shurtleff of Soyinfo Center.
• Summary: Since Dec. 1983, approximately every other 
year, Soyfoods Center has conducted a survey of the prices 
of soymilk and cow’s milk in California. Soymilk: Silk Fruit 
& Protein (Mixed Berry or Peach and Mango fl avors), quart, 
non-organic $2.99 or $1.49 per chug. Silk organic vanilla 
or plain: $2.49/quart. Silk organic chocolate, plain, vanilla, 
very vanilla fortifi ed for kids, or unsweetened: $3.99/half 
gallon. Silk non-organic lite chocolate, lite plain, lite vanilla 
(lite means diluted with water): $3.99/half gallon. Silk non-
organic Plus omega-3 DHA, or Plus for bone health: $4.19. 
Silk organic nog: $3.29/quart.
 Safeway O Organics soymilk: Chocolate, vanilla, plain, 
lite vanilla, lite plain: $3.49/half gallon.
 Cow’s milk (fortifi ed with vitamins A and D) sells 
for the following prices at the Safeway supermarket in 
Lafayette, California: (1) Fat free: quart NA (not available). 
or $2.39/half gallon or gallon NA; (2) Low fat (1% fat, 
protein fortifi ed): $1.59/quart or $2.39/half gallon or $4.29/
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gallon; (3) Reduced fat (2% fat, protein fortifi ed): $1.59/
quart or $2.39/half gallon or $4.29/gallon; (4) Whole 
(homogenized, fortifi ed with vitamin D only): $1.59/quart 
or $2.39/half gallon or $4.39/gallon. (5) Acidophilus Plus 
Bifi dus–Low Fat (1% fat): NA. (6) Horizon Organic $4.49/
half gallon regular or 4.49/half gallon 2% fat. (7) Lactaid: 
$3.99/half gallon. Lucerne 100% lactose free, fat free $3.69/
gallon. (9) Safeway O Organics Fat free, low fat or reduced 
fat: $3.59/half gallon. The best-seller among these is Fat free 
in gallons.

4057. Shurtleff, William; Aoyagi, Akiko. comps. 2012. 
History of soynuts, soynut butter, Japanese-style roasted 
soybeans (irimame) and setsubun (with mamemaki) (1068-
2012): Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 590 p. Subject/
geographical index. Printed 17 Dec. 2012. 28 cm. [1336 ref]
• Summary: This is the most comprehensive book ever 
published about the history of soynuts, soynut butter, 
Japanese-style roasted soybeans (irimame) or setsubun (with 
mamemaki). It has been compiled, one record at a time over 
a period of 35 years, in an attempt to document the history of 
these unique soyfoods. It is also the single most current and 
useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: What are soynuts and 
soynut butter? Roasted soybeans East and West. Brief 
chronology / timeline of soynuts and soynut butter (1068-
2012). About this book. Abbreviations used in this book. 
How to make best use of this digital book–Search it. Six 
pages of color photos. Contains 114 photographs and 
illustrations. http://www.soyinfocenter.com/books/161. 
Address: Soyinfo Center, P.O. Box 234, Lafayette, California 
94549. Phone: 925-283-2991.

4058. Shurtleff, William; Aoyagi, Akiko. 2012. The book 
of tofu: Protein source of the future–Now! 2nd ed. Revised. 
Lafayette, California: Soyinfo Center / www.createspace.
com. 344 p. Dec. 22. Illust. by Akiko Aoyagi Shurtleff. 
Index. 28 cm. [321 ref]
• Summary: This edition, published as a print-on-demand 
book by www.createspace.com, is 8 pages longer than any 
previous edition. The entire Glossary (with all illustrations) 
from the original 1975 edition is included, as is the updated 
Preface (with many more dates), the complete “Directory of 
Tofu Manufacturers” in the Western world (as of Feb. 2001), 
and the complete bibliography of 321 entries. After the Index 
is an updated full page of information about Soyinfo Center, 
then the original photo of Shurtleff and Aoyagi in 1975 from 
the original edition, and updated page “About the Authors,” 
with new photos of Bill and his son Joey at Yosemite in 1994 
and Akiko Aoyagi Shurtleff at the Lafayette Reservoir in 
1999.
 Then comes the section “Sending Tofu in the Four 

Directions,” with a new photo of William Shurtleff with 
his tofu master’s family at Sangen-ya Tofu Shop during 
his apprenticeship period, Tokyo, circa 1974. On the last 
page is (1) Information about the book Tofu & Soymilk 
Production and (2) about the SoyaScan database, which 
now contains more than 90,000 records from 1100 B.C. to 
the present. To order a customized search of this remarkable 
database, contact Soyinfo Center at 925-283-2991 or www.
soyinfocenter.com.
 Thanks to Akiko for redesigning the front and rear 
covers, and for skillfully and artistically integrating all the 
pieces into this newly revised edition. Address: P.O. Box 
234, Lafayette, California 94549. Phone: 925-283-2991.

4059. SoyaScan Notes. 2012. Chronology of major soy-
related events and trends during 2012 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: May 1–DuPont, which previously owned 72% 
of Solae, acquires full ownership of Solae by purchasing 
Bunge’s portion for $440 million.
 Sept. 1–Keith Spackler replaces Marty Reagan as 
the new CEO and general manager (GM) of AGP (Ag 
Processing Inc a cooperative).
 Dec. 31–During 2012 Soyinfo Center published ten 
major digital books, mostly about fermented soyfoods, on 
Google Books. Each one contains many color photos and is 
free of charge.

4060. Fike, Rupert. ed. 2012. Voices from The Farm: 
Adventures in community living. 2nd ed. Summertown, 
Tennessee: Book Publishing Co. 256 p. Illust. No index. 23 
cm.
• Summary: This excellent book (a collection of short 
vignettes written by various Farm members) captures 
the spirit and essence of The Farm, a large spiritual in 
Summertown, Lewis Co., Tennessee–a community that has 
changed the world (for the better) in many areas.
 This second edition has some new chapters, is printed 
on glossy paper (so the many photos are sharper), has many 
more pages, and is generally an improvement over the fi ne 
fi rst edition.
 Contents: Photographer listing. Preface. Preface 
to the Second Edition (“Out to Save the World”). 
Acknowledgements (Sylvia Anderson, Marilyn Friedlander, 
Albert Bates, and Dorothy Bates). Quotation by George 
Bernard Shaw (“This is the true joy in life, the being used for 
a purpose recognized by yourself as a mighty one; the being 
thoroughly worn out before you are thrown on the scrap 
heap; the being a force of Nature instead of a feverish, selfi sh 
little clod of ailments and grievances complaining that the 
world will not devote itself to making you happy”).
 Introduction. It’s a Farmie Thing. Landing in Homer’s 
Back Yard. A Backwoods Vo-Tech School. Vow of Poverty. 
It Was Hot, and We Were Tired, Ready to Get Home. Martin 
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Farm Summer. Bow Saw Yoga. The Hippies Come Clean. 
How We Dropped Our Water Tower But It Landed In the 
Right Place. VW Spring Pump. Lozier Was One of Our 
First Teachers. Like a Frozen Asimov Robot. The Music Is 
the Message. Prison Softball. The Night The Farm Came 
to Prison. Grass Fast Sunrise. The Community Kitchen. 
The Front Door. Kissing Tree Lodge. The Farm Was A Sea 
of Mud. Winter Gate Logs. Dominion Over Snakes. The 
Letting Go and the Taking Hold. There Was Great Incentive 
to Get Married. Falling in Love. Nothing to Say. Up-Close 
Relationships. Beatnik Bell. WUTZ 88.3 Community 
Radio. Enchiladas for Fifty from Scratch. There Had to Be 
a Positive, Spiritual Spin on Everything We Did. I Would 
Do Anything for a Horse. Uncle Bill Changed The Farm’s 
Perceptions of Old Folks. Sheriff T.C. Carroll. We’re 
Throwing Out Large Amounts of Ego. Earthquake Relief 
Central. The Mayans Seemed to Us Like Distant, Long-Lost 
Psychedelic Cousins. That’s the Farming Crew Meeting 
Over There. Sonny Jones Was Our FBI Man. Tantric Monks 
with a Boom Truck. Energy Shakes. Stepping Into a World 
of Uncharted Territory. The Adobe was An Orphanage of 
Sorts. The Great Scam. Attention Equals Energy. The War 
Comes Home. Fallen Yellow Mastodon. How I Got to Be 
a Part of Johnny’s Family. If You Love, There Will Always 
Be Someone There Needing That Love. When Something 
Belongs to Everybody, It Doesn’t Belong to Anybody. 
The Mat. Dan Rather Meets the Wolfman. Cowboys and 
Indians. Birthing the Bronx Center. It’s All Relative. That’s 
Just Art. How I Defended the State Constitution But Lost 
the Sprouts. Visiting. I Had Serious Regrets Then. Drafted 
onto the Construction Crew. Battle of Tullahoma. The More 
You’re Committed, the More You’re Needed. Honoring 
Our Dead at the Burial Ground. The Yellow Canary. We 
Never Really Considered Leaving. We All Knew It–Magic! 
Psychic Cracks. So Here I Was, Suddenly a Running-Dog 
Capitalist Pig. The Plenty Ambulance Center. The Raw 
Footage of America Kept Showing Up. So Close Yet So Far. 
It’s Far from Over. Afterword: Blowin’ in the Wind. Farm 
Information. Address: P.O. Box 99, Summertown, Tennessee 
38483. Phone: 1-888-260-8458.

4061. McDougall, John A.; McDougall, Mary A. 2012. The 
starch solution: Eat the foods you love, regain your health, 
and lose the weight for good! Emmaus, Pennsylvania: 
Rodale Press. xx + 348 p. [374 ref]
• Summary: This book presents the case against the “Paleo 
Diet.” Dr. McDougall defi nes starches as follows (p. 7): 
(1) Grains: Barley, buckwheat, corn, millet, oats, rice, 
rye, sorghum, wheat, and wild rice. (2) Legumes: Beans, 
lentils, and peas. (3) Starchy vegetables: Carrots, Jerusalem 
artichokes, parsnips, potatoes, salsify, sweet potatoes, 
winter squashes (acorn, banana, butternut), yams. The least 
processed starches are the best; brown rice is better than 
white.

 “You’ve probably heard about the benefi ts of a plant-
based diet–one that reduces or eliminates animal foods like 
meat, dairy, and eggs. This concept does not go far enough. 
Without the addition of starch, a diet of low-calorie leafy 
greens like lettuce and kale, crucifers like broccoli and 
caulifl ower, and fruits like oranges and apples will leave you 
feeling hungry and fatigued” (p. 8).
 The Glycemic Index idea is incorrect (p. 160-63; foods 
such as potatoes and rice, which have relatively high GIs, are 
good for you).
 Soy foods in Asian diets (p. 141). Not all soy foods are 
the same: The fake ones and the highly refi ned ones are not 
eaten in traditional East Asia diets. Those which are eaten are 
edamame (green vegetable soybeans boiled in their pods), 
soy milk, soybean sprouts, soy sauce, soy fl our, tempeh, tofu, 
yuba, okara, miso, and natto. “A traditional family in Japan 
or China gets fewer than 5% of their daily calories from 
soy.” Fake soy foods (highly processed) cause harm (p. 142-
44). The most highly processed soy ingredient is soy protein 
isolates–to be avoided. Concerns over soy lead to changing 
recommendations–especially for infants (p. 144-45). Which 
soy foods are healthiest (p. 196).
 The word “soy” appears on 75 pages in this book, 
“tofu” on 44 pages, “soy sauce” on 32 pages. “soy milk” 
on 21 pages, “soy foods” on 9 pages, “miso” on 6 pages, 
“soy protein isolates” and “soybeans” on 5 pages each, 
“edamame” and “soy fl our” on 3 pages each, “tempeh” 
on 2 pages, and “natto,” “soybean sprouts,” “soy protein 
concentrates” and “textured soy fl our” on 1 page each. 
Address: 1. M.D. Both: Santa Rosa, California. Phone: (707) 
538-8609.

4062. Schinner, Miyoko. 2012. Artisan vegan cheese: From 
everyday to gourmet. Summertown, Tennessee: Book 
Publishing Co. x + 149 p. Illust. (color photos). Index. 24 x 
21 cm.
• Summary: Foreword, by Dixie Mahy (President, San 
Francisco Vegetarian Society). Preface: My year of vegan 
cheeses, by Miyoko (“I have been wanting to write this book 
for thirty years”). Acknowledgments. Introduction (The 
cheeses in this book “gain their cheeselike qualities from 
culturing and various degrees of aging...” “These cheeses 
are primarily cultured with rejuvelac”–a fermented beverage 
made from sprouted whole grains–or nondairy yogurt. Most 
of the cheeses are made from nuts {especially cashews} and 
some from tofu).
 1. Artisan and aged cheeses (including recipe for 
rejuvelac). 2. Air-dried cheeses. 3. Meltable cheeses. 4. 
Almost-instant cheeses. 5. Other dairy alternatives. 6. Cheese 
sauces and fondue. 7. First courses and small plates. 8. 
Entrées and accompaniments. 9. Sweet cheese dishes and 
desserts. Glossary. Suppliers. About the author.
 Note: She has hosted a television series, Miyoko’s 
Kitchen. Address: San Francisco, California.
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4063. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of soy sprouts (100 CE to 2013): Extensively 
annotated bibliography and sourcebook. Lafayette, 
California: Soyinfo Center. 671 p. Subject/geographical 
index. Printed 22 Jan. 2013. 28 cm. [1524 ref]
• Summary: This is the most comprehensive book ever 
published about the history of soy sprouts. It has been 
compiled, one record at a time over a period of 35 years, 
in an attempt to document the history of this ancient and 
interesting soyfood. It is also the single most current and 
useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: What are soy sprouts? 
Countries where soy sprouts are consumed in Asia. Names 
of soy sprouts in Asia. Brief chronology / timeline of soy 
sprouts (1068-2012). About this book. Abbreviations used in 
this book. How to make best use of this digital book–Search 
it. Six pages of color photos. Contains 45 photographs and 
illustrations. http://www.soyinfocenter.com/books/162.
 What Are Soy Sprouts? Soy sprouts are whole soybeans 
that have been washed, soaked in water, then placed in a 
container with holes in the bottom and allowed to germinate 
or sprout for 5-7 days until the sprouts are 2-6 inches long. 
They should be rinsed several times a day while they are 
sprouting.
 Inexpensive, tasty, and easy to grow at home, soy 
sprouts are a fresh vegetable that can be grown in your 
kitchen at any time of year. Sprouts require much shorter 
cooking times that dry seeds. In places where fuel (or 
water) are in short supply, this can be a major advantage. 
During the sprouting process, the fl atulence-producing 
carbohydrates largely disappear. Sprouts are a rich source 
of protein and various vitamins, especially vitamins B and 
C. The large (usually yellow) seed attached to each sprout 
distinguishes soybean sprouts from all other sprouts. Both 
the bean (cotyledons) and the sprout (hypocotyl) should be 
eaten together. Like all soyfoods, they should not be eaten 
raw. Cooking (steaming, boiling, sautéing, baking, etc.) for 
at least 7 minutes is necessary to eliminate their raw, “beany” 
fl avor and to inactivate the trypsin inhibitors they contain.
 Countries Where Soy Sprouts are Consumed in Asia: 
Soy sprouts are used in most countries in East and Southeast 
Asia which have a large Chinese or Korean population. They 
are most widely consumed in Korea. In China, Indonesia, the 
Philippines, Cambodia and Thailand they are fairly widely 
consumed, but probably not as much as mung bean sprouts. 
In Japan they are consumed, but not widely.
 Names of Soy Sprouts in Asia:
 Chinese–Mandarin–pinyin: douya, dou ya, dou-ya, 
huangdouya; da dou ya or da dou-ya
 Chinese–Mandarin–Wade-Giles: touya, huangtouya, 
huang tou ya or huang tou-ya
 Chinese–Cantonese: dai dau nga choi, ngunn nga choi; 

wong dow ga or wong dow gna; dow ngaah, dow ngah, dow 
gna; hwang dow ya, hwang dow-ya; ngah choy
 Chinese–Fukienese:–tau ke
 Filipino: togue, utaw
 Indonesian: taugé or tauge or taugeh (of Chinese origin)
 Japanese: daizu no moyashi
 Khmer / Cambodian: Sondek bondos
 Korean: kongnamul or kong namul or k’ong namul
 Thai: taun gawk
 Vietnamese: gia. In southern Vietnam it is called: gia 
dau nanh. In northern Vietnam it is called gia do tuong.
 A Brief History of Soy Sprouts:
 100 CE–Soy sprouts are fi rst grown and used in China 
during the Han dynasty–but only as a medicine. Soy sprouts 
are fi rst mentioned in China in the Shennong Bencao Jing 
[Classical pharmacopoeia of Shennong (Wade-Giles: Shen 
Nung), the Heavenly Husbandman]. The text refers to dadou 
huangjuan [four Chinese characters; yellow + curls + big + 
bean] for use as a medicine, not as a food (Huang 2000, p. 
295).
 1200 CE (approx.)–The earliest known document that 
mentions the preparation and use soy sprouts as a food in 
China is the Shanjia Qinggong or Shanjia gongqing [Basic 
Needs for Rustic Living], by Lin Hong. It appeared during 
the Southern Song dynasty (1127-1279). Bean sprouts were 
apparently a common article of food during the Song dynasty 
(960-1279) (Huang 2000, p. 296).
 1767–Soy sprouts (probably) are fi rst mentioned in an 
English-language publication or in the American colonies 
by Henry Yonge of Savannah, Georgia. Yonge got his 
information from Samuel Bowen, for whom he grew the fi rst 
soybeans [called Chinese vetches] ever cultivated in North 
America in 1765. Bowen got his soybeans while traveling in 
China. Yonge writes:
 “They put about two quarts of the vetches into a coarse 
bag, or hair-cloth bag, that will hold about a peck [2 gallons], 
and after keeping them in it a little time in warm water, they 
lay the bag on [a] fl at grating, or a wooden lattice, placed 
about half way down a tub; then every four hours they pour 
water on them, and in about 36 or 40 hours they will have 
sprouted about three inches in length; they are then taken 
out and dressed with oil and vinegar, or boiled as other 
vegetables... “Mr. Flint and Mr. Bowen having found them 
an excellent antiscorbutic prepared in this manner, was a 
principal reason for his introducing them into America, as 
it would be a most valuable remedy to prevent or cure the 
scurvy amongst the seamen on board his majesty’s ships.” 
Note that in America, as in China, soy sprouts are fi rst 
recommended for use as a medicine; It is their vitamin C that 
prevents or cures scurvy.
 1830–Soy sprouts are fi rst mentioned in Europe by 
Philip Franz von Siebold, an early traveler in Japan, in his 
book on the economic plants of Japan. In a large fold-out 
table, he states that soybeans (Sooja Japonica, Sieb.) can be 
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artifi cially germinated to make “Mogasi” [sic, Moyashi]. 
He includes the word moyashi written in both katakana and 
Chinese characters.
 1871–Frederick Porter Smith, a medical missionary from 
England living in China, states in his book Contributions 
toward the Materia Medica and Natural History of China, 
that soy bean sprouts (Tau-ya) are “artifi cially raised in large 
quantities for food in the winter” when green vegetables are 
scarce in China. This is the second earliest English-language 
publication that mentions soy sprouts.
 1888–Keimlinge von Soja hispida, the German term for 
soy sprouts, is fi rst used.
 1905–Soy sprouts are fi rst produced commercially in 
the United States by Wing Chung Long (later named Wing 
Chong Lung), a Chinese food company in Los Angeles, 
California.
 1910 Jan.–Les germes de soja, the French term for soy 
sprouts, is fi rst used.
 1910 Jan.–Soy sprouts (Germes de soja) are fi rst 
produced commercially in Europe by Li Yu-ying, a Chinese 
scholar and soybean expert, at his plant Usine de la Caseo-
Sojaine at Valles, Colombes, northwest of Paris.
 1914 Feb.–D. Bois in France publishes the earliest 
known illustration of a soy bean sprout.
 1915–The term “soy bean sprouts” is fi rst used in 
English by the USDA Bureau of Plant Industry, Inventory 
No. 35.
 1917-1918–During World War I, interest in soy sprouts 
in the United States grows. Yamei Kin, a Chinese-American 
woman with an M.D. degree from an American college, 
is sent to China in June 1917 to study and report back on 
soyfoods–including soy sprouts, which she says can be used 
in a nutritious salad with fermented tofu.
 Writing in Country Gentleman (28 Sept. 1918), Sam 
Jordan of Missouri states: “Another dish which tastes as 
good as it looks or sounds is soy-bean sprouts. The smaller 
beans, of some yellow or green variety, are usually used.” 
They are excellent because of “their use in the winter, acting 
as a green vegetable, and the fact that the vegetable can be 
had whenever wanted.”
 William Morse, the USDA’s soybean expert, writes in 
the Yearbook of the U.S. Department of Agriculture (1918), 
in a special section titled “Soy-bean sprouts,” that in China 
soy beans are widely used for sprouting. “Bean sprouts can 
be used as a home winter vegetable, for the dried beans are 
sprouted easily in a short time under proper conditions of 
heat and moisture. It is quite possible that sprouted soy beans 
utilized in various vegetable dishes would appeal to the 
American taste.” A full-page photo shows a large basket of 
sprouted soy beans. Taken by Frank N. Meyer, it is the fi rst 
photo of soy sprouts ever published.
 1918–Chi Yien Shih, in a booklet “Beans and bean 
products” (p. 7) fi rst describes how to grow soy sprouts on a 
commercial scale.

 1921 May–The modern English term “soy sprouts” 
is fi rst used by Embrey and Wang in the China Medical 
Journal.
 1921–Dr. John Harvey Kellogg, in his book The New 
Dietetics, has a special section titled “Soy bean sprouts” in 
which he is the fi rst to use the word “vitamins” is describing 
the nutritional benefi ts of soy sprouts, and the fi rst to note 
that “Sprouted soy beans is one of the constituents of the 
famous chop suey.”
 1923–The term “soybean sprouts” (with “soybean” 
spelled as one word), is fi rst used in English by Piper & 
Morse in their classic The Soybean (p. 278)–to introduce 
eight recipes for these sprouts.
 1938 Oct.–Whiteman and Keyt, in USDA Leafl et No. 
166, fi rst describe how to grow soy sprouts at home.
 1943-1945–During World War II, awareness of soy 
sprouts again increases. Their champion is Prof. Clive 
McCay of Cornell University. His fi rst brochure on the 
subject (April 1943, titled “Sprouted soy beans: Some 
informal notes”) begins: “Our daily paper would surprise 
us if it carried an ad: ‘WANTED: a vegetable that will grow 
in any climate, rivals meat in nutritive value, matures in 
3 to 5 days, may be planted any day in the year, requires 
neither soil nor sunshine, rivals in vitamin C, has no waste 
(in preparation), can be cooked with as little fuel and as 
quickly as park chop.’ The Chinese discovered this vegetable 
centuries ago in sprouted soy beans.”
 Prof. McCay and his wife, Jeanette, worked closely 
with the New York State Emergency Food Commission, 
to publicize soy sprouts and other soyfoods during the war 
years. Governor Thomas E. Dewey hosted a famous “soy 
bean lunch” at the governor’s mansion in Albany, New York, 
to demonstrate the value of meat substitutes. Soy sprouts 
were in two of the dishes served to the 67 reporters.
 1943 Nov.–”Half a dozen fi rms in Chinatown [New York 
City] raise thousands of pounds of soy and mungo sprouts 
daily for the city’s restaurants and markets. Mungo sprouts 
are preferred.” (Trelease & Trelease, J. of the New York 
Botanical Garden, p. 259).
 1952 Feb.–Soy sprouts are fi rst produced in the United 
States by a Japanese company, Yuta Moyashi Seizo-sho 
(Utah Beans Sprout Co.) in Salt Lake City, Utah.
 1960s-2013–Soy sprouts benefi t from the rapid growth 
of interest in all kinds of sprouts in the USA and Europe, and 
from the growing number of Asian-American citizens.
 1965–William Brandemuhl, in an in-depth study of bean 
sprouts in Japan, discovers that Black mappe (Vigna mungo) 
are much more widely consumed than soybean sprouts. He 
takes some interesting photos in a shop that sprouts soybeans 
in Kyoto.
 1976–Jhason Koo, of Pyung Hwa Food Co. Inc. 
(Toronto, Ontario, Canada) now makes 4,000 pounds of 
soybean sprouts weekly and sells them in 50-pound sacks to 
Oriental restaurants and groceries.
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 1976–F.G. Winarno et al., in The Present Status of 
Soybean in Indonesia, discover that soybean sprouts are most 
widely consumed in Lampung, on the southernmost tip of the 
island of Sumatra–6.5 grams per person per day.
 1978 April 30–Masao Mori publishes a good update of 
Japan’s bean sprout industry. Address: Soyinfo Center, P.O. 
Box 234, Lafayette, California 94549. Phone: 925-283-2991.

4064. Turtle Island Foods, Inc. 2013. One giant leap for 
plant based foods: Historic grand opening of the new LEED 
Platinum Tofurky plant, September 2013 (Invitation). P.O. 
Box 176, 601 Industrial Ave., Hood River, OR 97031. 3 p. 
Jan. 28.
• Summary: This invitation was sent as an attachment to an 
e-mail in the form of a 3-page PowerPoint presentation.
 On page 2, titled “Our new home,” are fi ve color photos 
in and around the 33,000 square foot plant. It is the 10th food 
plant in the world to receive LEED platinum. In the upper 
right corner is the “U.S. Green Building Council (USGBC) 
Leed Platinum logo. In the upper left corner, photos of two 
parking signs show that “Priority parking” is given to (1) 
Electric and hybrid cars, (2) Carpool vehicles.
 Note: LEED stands for “Leadership in Energy and 
Environmental Design.” The USGBC was established in 
1998 (Source: Wikipedia, at LEED).
 Page 3, “Save the date,” has a huge color photo of 
Mount Hood and the Tofurky plant (aerial view, on right half 
of page). The left half explains: “Grand Opening Weekend. 
September 6,7,8 2013. Hood River, Oregon. Plant Tours. 
Golf and Bocce Tournaments. Banquet with speakers. First 
Annual ‘Tofurky Trot’ 5K fun run. Rafting, Hiking, Wine 
tasting. General Merriment for whole family.” Address: 
Hood River, Oregon.

4065. Soyatech, LLC. 2013. Soya & Oilseed Bluebook 2013: 
The annual directory of the world oilseed industry, online 
at www.soyatech.com. Bar Harbor, Maine: Soyatech. 336 
p. Jan. Comprehensive index. Advertiser index. Statistical 
conversions. 28 cm.
• Summary: This is the 7th year in a row that the Bluebook 
(a $95 value) has been sent free of charge to qualifi ed 
industry members. On the front cover is a large round color 
photo collage of four of the major oilseeds, plus harvesting 
with a combine and shipping in containers.
 The 14 oilseeds covered in this book are 
(alphabetically): Canola, coconut, corn, cottonseed, fl axseed, 
hemp seed, jatropha, linseed, palm, peanut, rapeseed, 
saffl ower, soya, sunfl owerseed–the same as last year.
 On the inside front cover is a color ad for Omega-9 Oils 
(from Dow Agrosciences). Other full-page ads related to 
soyfoods are: ADM, AOCS, French Oil Mill Machinery Co. 
and Insta-Pro International.
 On the back cover is a full page color ad from Natural 
Products Inc. (NPI, Grinnell, Iowa), makers of innovative 

ingredients for soymilk and tofu to cakes and cookies. They 
are the makers of Scotsman’s Mill ingredients.
 Chris Erickson is CEO. Mark Dineen is president. Keri 
Hayes is publisher and operations director. Address: P.O. 
Box 1307, 19 Clark Point Rd., Suite 112, Southwest Harbor, 
Maine 04679. Phone: 207.244.9544.

4066. Turtle Island Foods, Inc. 2013. Tofurky (T-shirt). Hood 
River, Oregon.

• Summary: Sent to Soyinfo Center by Turtle Island Foods. 
2014. July 28. Made by anvill.organic (in Nicaragua) using 
100% organic cotton, it is dark purple in color. In the center 
of the chest is a stencil of what looks like a cake of tofu 
(white) with two large black and white eyes and an orange 
beak and a red turkey’s hanging below it. On both sides are 
short stick arms and white-gloved hands. Across the top 
are fi ve white vertical feathers. Extending down from the 
bottom are two short stick legs and orange feet somewhat 
resembling a turkey’s feet. Below that, in all white lowercase 
letters, is the word “tofurky.”
 Talk with Seth Tibbott, founder and owner of Turtle 
Island Foods. 2014. July 28. This T-shirt fi rst became 
available in July 2013. The Tofurky on the front was 
designed by the winner of a recent contest. It is not a new 
company logo. Address: P.O. Box 176, 601 Industrial Ave., 
Hood River, Oregon 97301. Phone: 1-800-508-8100.

4067. Messina, Mark; Melby, Melissa K.; Kronenberg, Fredi; 
Kurzer, Mindy S.; Taku, Kyoko. 2013. Response to letter to 
the editor. Menopause 20(3):359-62. March. [25 ref]
• Summary: This is a letter responding to a “Letter to the 
editor,” by Sergei V. Jargin, published in this journal in 
March 2013, p. 359-61. Both are extremely complex and 
detailed. Address: 1. Loma Linda Univ., Loma Linda, 
California.

4068. SoyaScan Notes. 2013. Three early students of 
soyfoods in Japan after World War II: A.K. Smith, William 
Brandemuhl, and William Shurtleff (Overview). April 15. 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: Dr. A.K. Smith, had a strong academic 
background, having earned MA and PhD degrees from 
Columbia University. His interest in East Asian soyfoods 
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began in about April 1948 when he began to write questions 
about fermented soyfoods to Lewis B. Lockwood, PhD 
and microbiologist. By June 1948 he had departed from the 
United States on a 3-month study tour that would take him 
to China, Japan and Korea. He collected samples of 100 
microorganisms used in fermenting soyfoods. His articles 
on “Oriental use of soybeans as food” began appearing in 
Soybean Digest in Feb. 1949. He was mainly interested 
in fermented soyfoods; his articles about each food were 
accurate but relatively short.
 William Brandemuhl studied soyfoods only in Japan. 
After graduating from the University of Wisconsin, he 
arrived in Kyoto, Japan in Jan. 1963 and became a research 
fellow at the Department of Agricultural Economics, 
Kyoto University, Kyoto, Japan. Between Feb. 1963 and 
May 1964 (15 months) he conducted fi eld research on 
soybean utilization in Japan. In June 1963 (after William 
had been in Japan for 4 months), Tomoko Arai (his close 
friend) completed her graduate studies, graduated from 
the University of Wisconsin, and (since her scholarship 
was fi nished), returned to Japan–to be with William and 
to help him with his research in Japanese, which he spoke 
only moderately well. She traveled with him throughout 
Japan and translated for him during the many interviews he 
conducted. William’s monthly check from Honeymead paid 
for his room and board–but not for his travel and research, 
so he had to work part time doing English translation for a 
Japanese company. On trips, he took many photos using his 
expensive Nikon camera. Tomoko’s family lived near Kobe, 
where she and William were married on 8 Aug. 1964–three 
months after he fi nished his fi eld research.
 William’s primary interests were: (1) To describe in 
detail, with photos, how each of different Japanese soyfoods 
were made. He was extremely thorough. (2) The place of 
each food in Japanese culture. (3) The industry of which 
each food was a part and its trade associations (if any). (4) 
The future of that food in Japan. He was not particularly 
interested in transmitting these foods and their technology to 
the United States, and he took almost no interest in carefully 
selecting names for these foods (or the equipment used 
to make them) which would give them the best chance of 
catching on in the best chance of catching on in the United 
States.
 William Shurtleff fi rst visited Japan for 3 months in 
the summer of 1967 while a student at Stanford University; 
he lived in a Zen temple in Kyoto, practiced meditation 
each evening, and studied Japanese language and culture. 
After graduating from Stanford and living for 2½ years at 
Tassajara Zen Mountain Center, he arrived in Japan on 16 
Jan. 1971 with the intent of becoming fl uent in Japanese so 
he could translate the writings of Dogen Zenji, an early Soto 
Zen master. For the fi rst year he lived with a Japanese family 
in Kyoto and became a full-time student at the Nihongo 
Gakko, a Japanese language school in Kyoto. At the end of 

that year he moved to Kyoto, where he entered a university 
to continue his Japanese language studies. While in Tokyo, 
he became close friends with Akiko Aoyagi, a Japanese artist 
and cook. In Oct. 1972 he fi rst visited and met Mr. Toshio 
Arai, a Japanese tofu master under whose guidance Shurtleff 
would later become an apprentice. In Dec. 1972 he started 
to write a booklet for Americans about tofu; he believed that 
tofu could be a very positive addition to the American diet 
and that young Americans would enjoy making tofu as a 
new occupation. On 13 Jan. 1973 he signed a contract with 
Autumn Press, a small publishing company in Japan owned 
by Americans Nahum and Beverly Stiskin. For the next 
2½ Shurtleff and Aoyagi researched and wrote The Book 
of Tofu, which was published in Dec. 1975. Shurtleff made 
enough money to live in Japan by working as an interpreter, 
translator and researcher for his father’s tool company. The 
story of this adventure is told in the Preface to The Book of 
Tofu (see 2001 or subsequent editions). Shurtleff’s interests 
and work were different from those of William Brandemuhl 
in several important ways: (1) He spoke very good Japanese. 
(2) His initial focus was almost entirely on tofu, although he 
later wrote a book about miso. (3) He was just as interested 
as Brandemuhl in describing accurately how tofu (and other 
soyfoods) were made in Japan, but primarily with the intent 
of transferring this technology to the United States and other 
parts of the world. To this end he was deeply interested in 
choosing names for soyfoods and equipment that would 
help them take root in their hew homes. On 13 June 1978 
Shurtleff and Aoyagi, after being married, moved from 
Japan to live in the United States. For the rest of his life 
Shurtleff did research on and wrote books about soyfoods, 
and simultaneously worked to introduce them to the United 
States. By late 1999 soyfoods had become important foods 
in the USA; soy sauce, soymilk and tofu had become 
mainstream foods.

4069. Product Name:  Tofurky Artisan Sausages [Chick’n & 
Apple, Spinach Pesto, Andouille–Cajun Style].
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.
Date of Introduction:  2013 April.
Ingredients:  Spinach Pesto: Vital wheat gluten, water, 
organic tofu (water, organic soybeans, magnesium chloride, 
calcium chloride), expeller pressed non-genetically 
engineered canola oil, wheat fl our, spinach, wheat berries, 
shoyu soy sauce (water, non-genetically engineered 
soybeans,, wheat, salt, culture), basil, natural vegetarian 
fl avors, maltodextrin, garlic puree, lactic acid, salt, onion 
powder, potassium chloride, oat fi ber, granulated garlic, 
paprika, spices. Contains: Soy, wheat.
Wt/Vol., Packaging, Price:  Four meatless sausages, shrink 
wrapped. Net weight 14 oz (997 gm).
How Stored:  Refrigerated.
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New Product–Documentation:  See also next page. All 
three Label sleeves sent by Turtle Island Foods, Inc. 2014. 
July 27. A note says these were all fi rst sold commercially 
in April 2013. Four meatless sausages per pack are sold 
in a black plastic tray, with the sleeve around the middle, 
sideways. Each paperboard sleeve is 2½ x 4½ x 1¼ inches 
thick. Front: The word “sausage” does not appear on the 
sleeve. Instead there is an unrelated color illustration that 
takes up most of the front panel. Across the bottom: “Non-
GMO. Meat free. Keep refrigerated.” Rear: Nutrition facts 
and ingredients. At lower right: Tofurky.com info@Toturky.
com “Proud supporter of The Humane Society of the United 
States.”

4070. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of tofu and tofu products (965 CE to 2013): 
Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 4004 p. Subject/
geographical index. Printed 20 May 2013. 28 cm. [13302 ref]
• Summary: This is the most comprehensive book ever 
published about the history of tofu or tofu products. It has 
been compiled, one record at a time over a period of 35 
years, in an attempt to document the history of this ancient 
and interesting soyfood. It is also the single most current and 
useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 

acknowledgments. Introduction: Brief chronology / timeline 
of tofu and tofu products. About this book. Abbreviations 
used in this book. How to make best use of this digital 
book–Search it. Ten pages of color photos. Contains 538 
photographs and illustrations. http://www.soyinfocenter.com/
books/163.
 Brief chronology of tofu and tofu products.
 965 CE–Tofu is fi rst mentioned in China in a document, 
the Qing Yilu (Wade-Giles: Ch’ing I Lu) [Anecdotes, Simple 
and Exotic], by Tao Ku. It states: “In the daily market were 
several catties of doufu. People of the region called doufu the 
‘vice mayor’s mutton.’” It goes on to tell the story of a vice 
mayor named Jishu, who was so poor that he couldn’t afford 
to buy mutton. Instead he bought a few pieces of tofu every 
day and ate them as a side dish with rice. Soon people in the 
area came to call tofu the “vice mayor’s mutton.” The story 
implies that tofu was widely consumed in China in those 
days and that it was less expensive than mutton.
 1183–Tofu is fi rst mentioned in Japan in the diary of 
Hiroshige NAKAOMI, a Shinto priest of the Kasuga shrine 
at Nara; the tofu was used as an offering at the shrine’s altar.
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 1457–The word “tofu” is fi rst written in Japan with the 
characters used today.
 1603–The word “tofu” is fi rst mentioned in a European-
language (Portuguese) document, Vocabulario da lingoa de 
Iapam... [Vocabulary of the language of Japan], the earliest 
dictionary of the Japanese language compiled by Europeans 
(Jesuits living in Nagasaki, Japan). Tofu is referred to as 
Cabe, Tôfu, or Taufu.
 1613–The word tofu is fi rst referred to (though 
indirectly) for the second time by a Westerner, Captain John 
Saris, in the log of his trip to Japan. He wrote “Of Cheese 
[probably tofu] they haue plentie. Butter they make none, 
neither will they eate any Milke, because they hold it to 
bee as bloud [blood], nor tame beasts.” This is the earliest 
English-language document that mentions tofu in connection 
with Japan.
 1665–Tofu is fi rst mentioned specifi cally by a Westerner, 
Domingo Fernández de Navarrete, in his book A Collection 
of Voyages and Travels. Navarrete, who served as a 
Dominican missionary in China, wrote: “Before I proceed 
to the next chapter, because I forgot it in the fi rst book, I 
will here briefl y mention the most usual, common and cheap 
sort of food all China abounds in, and which all men in 
that empire eat, from the emperor to the meanest Chinese, 
the emperor and great men as a dainty, the common sort 
as necessary sustenance. It is call’d teu fu, that is, paste of 
kidney-beans. I did not see how they made it. They draw 
the milk out of the kidney-beans, and turning it, make great 
cakes of it like cheeses, as big as a large sieve, and fi ve or 
six fi ngers thick. All the mass is as white as the very snow, 
to look to nothing can be fi ner. It is eaten raw, but generally 
boil’d and dressed with herbs, fi sh, and other things. Alone 
it is insipid, but very good so dressed and excellent fry’d in 
butter. They have it also dry’d and smok’d, and mix’d with 
caraway-seeds, which is best of all. It is incredible what 
vast quantities of it are consum’d in China, and very hard to 
conceive there should be such abundance of kidney-beans. 
That Chinese who has teu fu, herbs and rice, needs no other 
sustenance to work; and I think there is no body but has 
it, because they may have a pound (which is above twenty 
ounces) of it any where for a half-penny. It is a great help 
in case of want, and is good for carriage. It has one good 
quality, which is, that it causes the different airs and seasons, 
which in that vast region vary much, to make no alteration in 
the body, and therefore they that travel from one province to 
another make use of it. Teu fu is one of the most remarkable 
things in China, there are many will leave pullets for it. If I 
am not deceiv’d, the Chineses of Manila [Philippines] make 
it, but no European eats it, which is perhaps because they 
have not tasted it, no more than they do fritters fry’d in oil of 
Ajonjoli ([sesame seed] a very small seed they have in Spain 
and India, which we have not) which the Chineses make in 
that city and is an extraordinary dainty.”
 1704–Friar Domingo Navarrete’s book is published in 

English. This is the earliest English-language document that 
mentions tofu in connection with China.
 1770 Jan. 3–James Flint in Capringe writes Benjamin 
Franklin in London (in response to an inquiry from 
Franklin) a detailed description of how the “Chinese convert 
Callivances into Towfu” (soybeans into tofu).
 1770 Jan. 11–The earliest document seen in which an 
American mentions tofu is a letter written by the famous 
Benjamin Franklin (who was in London) to John Bartram in 
Philadelphia, Pennsylvania. He sent Bartram some soybeans 
(which he called “Chinese caravances”) and with them 
he sent “Father Navarrete’s account of the universal use 
of a cheese made of them in China, which so excited my 
curiosity, that I caused enquiry to be made of Mr. [James] 
Flint, who lived many years there, in what manner the cheese 
was made, and I send you his answer. I have since learned 
that some runnings of salt (I suppose runnet) is put into 
water, when the meal is in it, to turn it to curds.”
 1821–The second earliest reference seen to tofu in 
America, and the fi rst to be published in the USA, appeared 
when A.F.M. Willich of Philadelphia mentioned it in The 
Domestic Encyclopedia. Speaking of soybeans (which he 
called “the seeds of the Chinese plant Dolichos soja”), he 
writes: These seeds are used in China and Japan as food; they 
are made into a kind of jelly or curd, which is esteemed very 
nutritious, and which is rendered palatable by seasonings of 
different kinds.”
 1870 Dec.–The term “Bean curd” is fi rst used by Emil 
V. Bretschneider, writing in English in the Chinese Recorder 
and Missionary Journal (Foochow, p. 173). He says: “Bean-
curd is one of the most important articles of food in China.” 
Then he gives an accurate description of how it was made.
 1880–Tofu is fi rst made in Europe by Paillieux, in 
France, for the Society for Acclimatization (but not on a 
commercial scale).
 1878–The earliest tofu company in the USA, Wo Sing 
& Co., is in business at 708½ Dupont St. in San Francisco, 
making both fermented and regular tofu.
 1896 June–Tofu fi rst appears in print in an American 
scientifi c journal (American Journal of Pharmacy), in 
an article by Henry Trimble, a pharmacist, titled “Recent 
Literature on the Soja Bean.”
 1905–Five tofu shops are now owned and operated by 
Japanese in the United States: (1) Minato-ya, 24½ Quincy 
St., San Francisco, California. (2) Murata-ten (Renamed 
Murata Tofu-ya by 1906), P.O. Box 51, Isleton, California. 
(3) Nishi Tofu-ya, 87 Japanese Alley, Sacramento, 
California. (4) Okumura Kuraoka Tofu-ya [Tofu Shop] 
(Renamed Okumura Tofu-ya by 1906), 632 N. 6th St., San 
Jose, California. (5) Ichino Tofu-ya / Shintaro Kodama, 446 
Jackson St., Los Angeles, California. Note that all are located 
in California. (Source: Zaibei Nippon-jin Nenkan; The 
Japanese-American Yearbook. 1905).
 The fi rst Japanese tofu shop in Washington State was in 
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operation by 1906 (in Seattle); in Utah by 1907 (Ogden); in 
Nevada by 1908 (Reno); in New York by 1911 (Brooklyn, 
NYC), and in Idaho by 1913 (Sugar City). Thus, almost all 
of the earliest known tofu shops in the United States were 
started by people of Japanese ancestry–most of them in small 
communities in California, Oregon and Washington.
 By 1910 at least 61 Japanese tofu shops had been 
established in the USA, by 1920 at least 166, by 1930 
at least 293, by 1940 at least 392, and by 1950 at least 
425. Continued. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

4071. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of tofu and tofu products (965 CE to 2013): 
Extensively annotated bibliography and sourcebook 
(Continued–Document part II). Lafayette, California: 
Soyinfo Center. 4004 p. Printed 20 May 2013. 28 cm. [13302 
ref]
• Summary: (Continued): 1906–Quong Hop & Co. starts 
making tofu in San Francisco, California. Until Sept. 2010, 
when it declared bankruptcy, Quong Hop was the oldest 
existing Chinese-American tofu manufacturer in the USA.
 1910–Europe’s fi rst commercial soyfoods manufacturer, 
named Caséo-Sojaïne, is founded by Li Yu-ying, a Chinese 
citizen, biologist and engineer, at 46-48 Rue Denis Papin, 
Les Vallées, Colombes (near Asnières), a few miles 
northwest of Paris. By May 1911 he was making and selling 
tofu, and by August 1911 he had added smoked tofu, pressed 
tofu sheets, fermented tofu cheese (in Gruyere, Roquefort, 
and Camembert fl avors), and soymilk.
 1911–Ohta Tofu-ten (Ota Tofu Shop) is now making 
tofu at 266 Davis St., Portland, Oregon. As of 2013 Ota 
Family Tofu is still making tofu in Portland, Oregon, making 
it the oldest existing tofu maker in the United States.
 1923–The two 2nd oldest existing Japanese-American 
tofu companies (House Foods & Yamauchi Inc. of Los 
Angeles and Aala Tofu Co. of Honolulu) are founded in 
Hawaii. They both began as H. Iwanaga Daufu at 1031 Aala 
St. in Honolulu. In 1926 the company was renamed Shoshiro 
Kanehori Tofu, and in 1937 Haruko Uyeda Tofu, still at the 
same address. In about 1939 the company was purchased 
by Mr. and Mrs. Shokin Yamauchi, who later renamed it 
Aala Tofu Co. Their son, Shoan Yamauchi, made tofu at the 
family company until 1946, when he went to Los Angeles, 
purchased the Hinode Tofu Co., and began making tofu there 
in 1947. After becoming Matsuda-Hinode Tofu Co. in 1963, 
the company was renamed House Foods & Yamauchi Inc. in 
1983.
 1929 Nov.–T.A. Van Gundy, a Seventh-day Adventist 
and founder of La Sierra Industries in Arlington, California 
(near Riverside), becomes the fi rst Westerner to make tofu 
commercially when he introduces La Sierra Soya Cheese. 
This tofu was canned and pimiento was added to prevent 
graying after canning.

 1930–Azumaya Tofu Seizo-sho (later renamed Azumaya 
Co.) starts making tofu, yaki-dofu (grilled tofu), and 
ganmodoki (fried tofu patties) in San Francisco at 1636 Post 
St. between Buchanan and Laguna streets. The company is 
owned by Mr. Teranishi, who may have started it as early as 
the early 1920s. In Feb. 1937 it was sold to George and Jack 
Mizono, and their mother and father (Saichi Mizono).
 1932 Dec.–Madison Foods, part of Madison College in 
Madison, Tennessee, is making Soy Cheese, then by 1939 
they had launched Cheze-O-Soy (seasoned tofu), and by 
1940 they were making a canned tofu bologna named Yum.
 1934–By this year Loma Linda Food Co. (Adventist) in 
Loma Linda, California, is making Loma Linda Vege-Cheese 
(canned tofu with pimiento).
 1939–Paris Tofu, founded by Joe Gon Fung, starts 
making tofu at 237 Powell St., Vancouver, BC, Canada. In 
1957 the name was changed to Sunrise Market Ltd. and 
Leslie Joe became the owner.
 1942 Sept.–Dr. Harry Miller, a Seventh-day Adventist 
doctor who had worked for many years in China as a medical 
missionary, begins making Miller’s Soya Cheese (tofu) at 
Mt. Vernon, Ohio.
 1944 Sept.–Butler Food Co. in Cedar Lake, Michigan, 
introduces Butler’s Soynut Cheese. Note that the fi rst fi ve 
Caucasian-run tofu companies in the Western World were all 
founded and run by Seventh-day Adventists. Note also that 
each of these fi ve Seventh-day Adventist tofu products used 
the word “cheese” in the name and that each was canned.
 1957 Aug.–Shizuka Hayashi, head of the Japanese-
American Soybean Institute in Tokyo, publishes (in Soybean 
Digest) the earliest English-language statistics on tofu in 
Japan. “There are approximately 45,000 tofu manufacturers 
in Japan, of which about 23,000 are members of the Tofu 
Association. There is one large factory in Osaka, the largest 
in Japan, which consumes 2 tons of soybeans a day.” In 1957 
Japan will use somewhere between 160,000 and 308,000 
tons of soybeans to make tofu.
 1958–The world’s fi rst packaged tofu is sold in Los 
Angeles, California, by Matsuda Hinode Tofu Co. Mr. Shoan 
Yamauchi, owner, conceived of the idea of putting individual 
cakes of tofu each in a plastic bag with water, sealing the bag 
with a heat sealer, placing the bag in a stiff paper deli carton 
with a wire handle, then folding over the top. The process 
was labor intensive. This happened at about the same time 
that a letter from journalist George Yoshinaga had led the 
city to pass a new regulation requiring tofu to be packaged in 
individual containers.
 1958–Tofu is fi rst sold in a U.S. supermarket, Boys 
Markets, a supermarket chain which had about 12 stores 
at the time in Los Angeles. The tofu was sold in individual 
packages (see above) and made by Matsuda Hinode Tofu 
Co., whose owner, Mr. Shoan Yamauchi was responsible 
for this major innovation, and for seeing the mainstream 
potential of tofu.
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 1965–The Library of Congress establishes the subject 
heading “Tofu” as the offi cial name for that food in 
cataloging books for libraries across America. However, in 
the mid-1970’s disputes arose there about the proper form 
of Romanization of that term. The dispute was resolved by 
the decision to use the common English term “Bean Curd” 
instead.
 1966–Tofu is fi rst packaged in plastic trays/tubs, the 
type so widely used today. Again, Mr. Shoan Yamauchi 
conceived of the idea. He went to the Sealright Company 
in Los Angeles that made Sealright trays and asked them to 
make a waterproof plastic tray for his tofu. Mr. Yamauchi 
created three specifi c early innovations in tray packaging: 
(1) A very deep tray, holding 26-28 ounces; (2) A method for 
heat sealing a plastic fi lm to the fl ange of a tray which had 
cold water fl ooding over the fl ange; (3) High-speed sealing 
machines to pack and seal the tofu in his plant.
 1975 March–Alec Evans, owner of fi rst of the new 
breed of Caucasian-run tofu shops, starts to make “Tofu” 
in Corvallis, Oregon. His Welcome Home Bakery and Tofu 
Shop is the sixth Caucasian-run tofu company in America.
 1975 Dec.–The Book of Tofu, by Shurtleff and Aoyagi, is 
published by Autumn Press. This book, which had sold more 
than 618,000 copies in English-language editions by April 
2013, played a major role in introducing tofu to the Western 
World. Tofu came to the Western world from 1975 on as part 
of a new wave of interest in vegetarianism.
 1976 Jan.–Swan Gardens starts making tofu in St. 
Ingatius, Montana. Founded by Dick & Jocelyn McIntyre. In 
1979 they moved the company to Miami, Florida.
 1976 Aug.–Larry Needleman introduces The Learning 
Tree Tofu Kit (Bodega, California).
 1976 Sept.–Farm Food Company starts making tofu as 
part of their Soy Deli at 820 B. St., San Rafael, California. 
Robert Dolgin and David Sandler are key fi gures.
 1976 Nov.–Island Spring, Inc. begins making tofu 
on Vashon Island, Washington state, founded by partners 
Lukoskie and Sylvia Nogaki.
 1977 Jan.–Laughing Grasshopper Tofu Shop starts 
making tofu in Millers Falls, Massachusetts, founded by 
Richard Leviton and Kathy Whelan. In Feb. Tom Timmins 
joined as a partner and by August of that year so did Michael 
Cohen. In Nov. 1977 Laughing Grasshopper moved to 
Greenfi eld, Massachusetts, was renamed New England Soy 
Dairy, and before long was the largest of the new wave of 
tofu makers in the United States.
 1977 Jan.–The Soy Plant (a worker-owned collective) 
starts making tofu in Ann Arbor, Michigan. Steve Fiering is a 
key fi gure.
 1977 March to Oct.–Bean Machine, Inc. (BMI) is 
established by Larry Needleman with headquarters in 
northern California. Initially, BMI Orders most of its 
equipment from Takai Tofu & Soymilk Equipment Co. in 
Kanazawa, Japan. New tofu companies can order specialized 

tofu equipment they need from BMI.
 1977 May–Flying Cloud Tofu (later renamed The Tofu 
Shop, then Northern Soy) starts making tofu in Rochester, 
New York. Greg Weaver, Greg Mello, and Andy Schecter are 
key fi gures.
 1977 July–The Tofu Shop starts making tofu in 
Telluride, Colorado. In 1980 Matthew Schmit moves this 
tofu shop and soy deli to Arcata, California.
 1977 Aug.–Takai Tofu & Soymilk Equipment Co. 
publishes its fi rst English-language equipment catalog, which 
helps many American and European tofu shops to get started. 
Most order their equipment through Bean Machines, Inc.
 1977 Sept.–White Wave, founded by Steve Demos, 
starts making tofu at 1738 Pearl St., Boulder, Colorado.
 1977–Morinaga Milk Industry Co., Ltd. in Japan 
introduces the world’s fi rst aseptically packaged tofu in a 
Tetra Brik carton (see U.S. Patent No. 4,000,326 of 28 Dec. 
1976). It is named “Morinaga brand Tofu. Soybean Curd.” In 
1978 the name was changed to “Morinaga brand Ever-Fresh 
Silken Tofu.” In 1981 the product was fi rst imported into the 
United States,
 1977–Swan Foods Corporation, owned by Robert 
Brooks and Mary Pung, starts making “Tofu–Organic” at 
The Soybeanery, 5758½ Bird Rd., Miami, Florida. This is 
the fi rst tofu in the Western World labeled “Organic.” Swan 
Foods is also the fi rst American company to make a wide 
variety of soyfoods, and the second to open a soy deli–which 
had a take-out menu. (Continued). Address: Soyinfo Center, 
P.O. Box 234, Lafayette, California 94549. Phone: 925-283-
2991.

4072. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of tofu and tofu products (965 CE to 2013): 
Extensively annotated bibliography and sourcebook 
(Continued–Document part III). Lafayette, California: 
Soyinfo Center. 4004 p. Printed 20 May 2013. 28 cm. [13302 
ref]
• Summary: (Continued): 1978 Feb.–Victor Food Products, 
Ltd. starts making tofu in Scarborough, Ontario, Canada. 
Founded by Stephen Yu, it soon becomes the biggest tofu 
maker in Canada.
 1978 April–Nasoya Foods, founded by John Paino and 
Bob Bergwall, starts making Nasoya Organic Tofu (water 
pack) at Mechanic Street Exit, Leominster, Massachusetts.
 1978 July 30–Soycrafters Association of North America 
(SANA) is founded in Ann Arbor, Michigan. Approximately 
70 people attend the foundation meeting, organized and 
hosted by The Soy Plant, incl. Jerry MacKinnon and Steve 
Fiering. Larry Needleman (of Bean Machines, California) 
is elected director and six other people are elected to the 
steering committee.
 1978 Dec.–The Book of Tofu, by Shurtleff and Aoyagi, is 
published by Ballantine Books in a mass-market edition that 
retails for $2.95. As of April 2013 it is still in print.
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 1979 July–Tofu & Soymilk Production, by Shurtleff 
and Aoyagi, is published by Soyfoods Center in Lafayette, 
California. This craft and technical manual, with hundreds 
of line drawings by Aoyagi, is used to start hundreds of tofu 
manufacturing companies throughout the Western World and 
in some Third World countries.
 1979 April–Tofu is fi rst made in Australia by The Soy 
Bean Factory in Surry Hills, New South Wales. Other early 
tofu makers in Australia include the following. The notation 
1981/01 means January 1981: Homeland Foundation 
1981/01, Sin Ma Trading Co. 1981/11, Protein City 1981/12, 
Vegetable Protein Co. 1981/12, Blissquick (Natural) Food 
Products 1981, Soyfoods Australia (renamed Nutrisoy, Pty 
Ltd., by 1987) 1982/02, Blue Lotus Foods 1982, Chung Hing 
Bean Curd Manufacturing, 1982/09, Earth Angel Soyfoods 
1982/09, Hong Oriental Food 1982/09, Tofu Shop 1982/09, 
Chinese Farmhouse Tofu 1983/06, Jon Weekes Tofu 
1983/06, Soycraft 1984/01.
 1980 Aug.–Wildwood Natural Foods starts making 
nigari tofu in Fairfax, California. The company name 
originated in 1978 when Chris Smith started making Brown 
Rice & Tofu Sandwiches at The Sleeping Lady Café (worker 
owned and operated) in Fairfax–using tofu purchased from 
Quong Hop & Co. in San Francisco. The Brown Rice & Tofu 
Sandwich was fi rst made in Nov. 1977 in Fairfax by Paul 
Duchesne, who called it Fried Rice & Tofu Sandwich, had no 
company name, and also bought his tofu from Quong Hop 
& Co. The four original partners in 1980 are Bill Bramblett, 
Frank Rosenmayr, Paul Orbuch and Paul Duchesne.
 1980 Oct.–Tofu is fi rst made in New Zealand by Harvest 
Wholefoods in Grey Lynn, Auckland, New Zealand. Other 
early tofu makers in New Zealand include the following. The 
notation 1980/11 means November 1980:
 John Francis Tofu 1980/11, Sun Hing Foods Co. 1981, 
Jon Judson Tofu 1982/01, SoySource Tofu Shop 1982/10, 
Super Bean Foods (renamed The Soy Works in 1986) 
1983/02, Bean Supreme Soyfoods 1984/04.
 1981 Sept.–Legume, a marketing company in Verona, 
New Jersey, founded by Gary and Chandri Barat, starts 
selling Tofu Lasagna and Tofu Ravioli (both dairy free), 
America’s fi rst two frozen tofu entrees. By 1983 Legume is 
soaring, advertising their delectable products creatively and 
widely, and introducing tofu to millions of new people in a 
new format.
 1982 April–There are 242 tofu manufacturers in the 
Western world, including 173 in the United States.
 1982 June–SOY starts making and selling tofu at Cerny 
945 km south of Paris, France, founded by Bernard Storup 
and Jean de Preneuf. They soon become the largest tofu 
manufacturer in France, later being renamed Nutrition et 
Santé (1 Aug. 1994), Nutrition & Soja, and Nutrition & 
Nature.
 1983 Feb.–A tofu mini-boom is now underway in 
Europe, reminiscent of that which started in the USA in 

1977-78. Early tofu makers in Europe, listed chronologically 
by country, include:
 France: Alimentation Japonais Osaka 1972, Le Bol 
en Bois 1975/12, La Rousselie 1978/02, Institut Tenryu 
1981/01, SOY (Société Soy) 1982/06, Les Sept Marches 
1982/09, Sojatour Tofu Shop 1982/09, Ets. Co-Lu 1983/06, 
Lagadec Tofu 1983/06, Soja d’Oc 1983/10, Nyingma Dzong 
1983/11, Tofu Kuehn 1983?, Sojagral Ouest 1984/12.
 Netherlands: Vanka-Kawat 1958, FA. L.I. Frank: Frank 
Soya 1959?, Heuschen B.V. 1964, Firma Post & Teekman 
1965, Stichting Natuurvoeding Amsterdam (renamed 
Manna Natuurvoeding B.V. in 1982) 1977/09, Hwergelmir: 
Foundation for a Natural Life 1979/07, Firma Ergepe 
1981/01, Stichting Oost West Centrum 1981/01, Michel 
Horemaus Tofu 1981/01, Witte Wonder Products 1981/04, 
De Morgenstond 1981/12, Soy-Lin or F.M. Lin 1982/09. 
Jakso: Center for Agriculture & Craftsmanship (later called 
Yakso) 1983/06, De Vuurdoop 1983/07.
 England, UK: Dragon & Phoenix Co. 1966, Wong 
Chung 1975 or before, Lung Kee 1975 or before, Full of 
Beans Wholefoods 1978/08, Paul’s Tofu & Tempeh 1981/01, 
Yu’s Tofu Shop 1981/01, Cauldron Foods Ltd. 1981/09, The 
Regular Tofu Co. Ltd. 1981/12, Bean Machine (Wales) 1982, 
Hong Kong Supermarket 1982/09, Stewart Batchelder Tofu 
1983/06.
 Belgium: Etablissements Takanami (Takanami Tofu 
Shop) 1976, Jonathan P.V.B.A. 1977/01, De Brandnetel 
1979/07, Unimave Tofu 1980, Aversano Tofu Shop 1981/01, 
Alternatur 1981/01, Seven Arrows Tofu 1982/04, 1983/10, 
Vajra 1983/11.
 Switzerland: La Moisson 1978, Le Grain d’Or 
1981/01, Genossenschaft Sojalade (later renamed 
Genossenschaftstofurei) 1981/09, Soyana 1982/02, Soy 
Joy 1982/04, Restaurant Sesam 1982/04, Opplinger Tofu 
1982/09, Natural Products Promo Carouge 1982/09, Joya 
1982/09, Centre Macrobiotique de Lausanne 1982, Osoja: 
La Maison du Tofu (later renamed Tofushop Centanin SA) 
1983, Tofurei Pfannenstiel 1983/11, Thieu’s Soja Spezialitaet 
1983/11, Conserves Estavayer S.A. (Sold at Migros 
Supermarkets) 1984/06, Galactina Ltd. 1984/11, Berner 
Tofurei 1984?
 Italy: Roland A. di Centa 1978, Gilberto Bianchini 
of Centro Macrobiotico ed Alimentazione Organica 
(Community Food). Renamed Centro Macrobiotico Tofu 
1978/11, Ohnichi Intl. Foods Co. Lotizzazione Industries 
1982/09, Circolo L’Aratro 1982/09, C.D.S. Pianetta Terra 
Soc. Coop. A.R.L. 1982/12, Aldo Fortis Tofu 1983/06, 
Fondazione Est-Ouest 1983/06. Germany: Svadesha 
Pfl anzen-Feinkost 1979, Alexander’s Tofu Shop [Nabben] 
1981/01, Biogarten 1981/01, Auenland Tofu & Soja Produkte 
1982/03, Tofuhaus Belsen (renamed Yamato Tofuhaus 
Soja produkte in Jan. 1984) 1982/07, Thomas Karas und 
Ingeborg Taschen (associated with Bittersuess; renamed 
Soyastern Naturkost GmbH in Dec. 1985) 1982/11, Albert 
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Hess Tofuhaus Rittersheim (Later in Tiefenthal) 1983/07, 
Tofu kost-Werk TKW GmbH 1984/05, Christian Nagel Tofu 
manufaktur 1984/08, Sojatopf (renamed Soto in April 1989) 
1984/09. Austria: Weg der Natur 1980/05, Tofu rei Wels 
(renamed Schoen Tofurei in 1987) 1982, SoyVita Austria 
1983/05, Taiwan Restaurant 1983/06, Walter Brunnader Tofu 
1983/06, Soyarei–Erich Wallner Tofu 1983/06, Tofurei Ebner 
1983/11, Soyarei Wallner Ebner 1984/02, Fernkost Markt 
Nippon Ya Kondo GmbH 1984/02, Naturkostladen 1984/02, 
Sojarei Ebner-Prosl 1984/04, Sojvita Produktions GmbH 
1984/06. Sweden: Aros Sojaprodukter 1981/02. Denmark: 
Tofu Denmark (Soy Joy?) 1982/03, Dansk Tofu 1983/06. 
Portugal: Unimave Tofu 1980, Shogun Produtos Aliment. 
1982/09, Jose Parracho Tofu 1982/09, Próvida Lda. 1984. 
Spain: Zuaitzo 1984/03.
 1985 June–The Library of Congress decides to change 
its subject heading from “Bean curd” back to “Tofu.” This, 
perhaps more than any other single thing, makes the word 
tofu “offi cial.”
 1983–House Food Industrial Co., Ltd. of Japan 
purchases 50% ownership in Yamauchi Enterprises (formerly 
Hinode Tofu Co., owned by Mr. Shoan Yamauchi) in 
Los Angeles. The company is renamed House Foods & 
Yamauchi, Inc.
 1985 Sept.–Morinaga Milk Industry Co., Japan’s leading 
manufacturer of dairy products, announces the creation of 
a U.S. subsidiary, Morinaga Nutritional Foods. The new 
company, headquartered in Los Angeles, will market Mori-
Nu brand tofu in the United States. With worldwide sales of 
$1,300 million, Morinaga today markets tofu in more than 30 
countries.
 1989 Dec.–Sixty-fi ve books (each more than 48 pages 
long) on tofu have been published in the Western World 
since 1970. Each one has the word “tofu” or its equivalent 
in the title. Forty of these books were published in the 
United States, 6 in Canada, 5 in Switzerland, 5 in Japan (but 
written in English for sale primarily outside of Japan), 3 in 
West Germany, 3 in France (but 2 of these were published 
simultaneously and primarily in Quebec, Canada), 2 in 
England, and 1 each in Italy, Sweden, and Brazil.
 1990 Aug. 3–Hong Kong Soya Bean Products Co. Ltd. 
(makers of Vitasoy) acquires Nasoya Foods of Leominster, 
Massachusetts.
 1993 June–Vitasoy purchases Azumaya Inc. (America’s 
largest tofu manufacturer, and the low-price leader) in 
California for an estimated $4 to $5 million.
 1993–House Foods Corp. of Japan purchases the 
remaining 50% of House Foods & Yamauchi, Inc. from 
Mr. Shoan Yamauchi. The new company is renamed House 
Foods America Corporation.
 1995 June–Pulmuone U.S.A., Inc. (pronounced PUL-
mu-wun), a subsidiary of Pulmuone Co., Ltd., the largest 
manufacturer of tofu and of natural foods in Korea, starts 
making tofu (Firm, Soft, and Extra Soft) in South Gate, 

California. They focus on marketing their tofu to Korean-
Americans, use Korean characters on their labels, and soon 
capture much of this market. By 12 June 1997 Pulmuone is 
making 20,000 pounds of tofu per day.
 1997 March 12–House Foods America Corporation 
holds the opening ceremony for America’s largest tofu 
factory, in Garden Grove, California; the company soon 
closes its tofu plant in central Los Angeles.
 1998–Nature Soy, Inc. (Datian Doupin Chang) starts 
making tofu and tofu products in Philadelphia, Pennsylvania. 
It grew out of an earlier company, Sunkee Tofu Co., started 
in 1990 in Philadelphia by Wen Yatsun (Gene He 2013).
 2002 May–Pulmuone’s tofu plant in Tappan, New York, 
starts operations–located in an existing older building.
 2003 Aug.–Pulmuone’s tofu plant in Fullerton, 
California, starts operations in an existing new building. 
Shortly thereafter their tofu plant in South Gate, California, 
is closed.
 2004 April 19–Wildwood Natural Foods, Inc. (formerly 
known as Wildwood Harvest Foods, Inc.) enters into a 
strategic alliance with Pulmuone U.S.A., Inc. Pulmuone 
purchases shares of Wildwood stock and ends up owning a 
controlling interest–more than 50% of the shares. In May 
2004 Pulmuone takes the principals of Wildwood to Seoul, 
Korea, for 4-5 days to celebrate the Pulmuone’s (the parent 
company’s) 25th anniversary. On 16 Dec. 2004 Pulmuone 
USA acquires the remaining shares of Wildwood and the 
merged company resolves to use a fi ctitious name–PMO 
Wildwood–which was later adopted as the corporate name 
on 6 Oct. 2005, and then changed to Pulmuone Wildwood on 
1 Dec. 2005.
 2009 Aug.–Hodo Soy Beanery starts making soyfoods 
(mostly tofu and yuba) in Oakland, California. Founded as 
Basic Soy Beanery in May 2004 by Minh Tsai and close 
relatives, the company was renamed Hodo Soy Beanery 
in Sept. 2005. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

4073. Kronenberg, F.; Melby, M.K.; Messina, M.; Kurzer, 
M.S.; Utian, W.H. 2013. Amato, et al. concluded that “soy 
isofl avone supplementation offers no benefi t to quality of life 
in postmenopausal women” (Letter to the editor). Menopause
20(5):588-89. May. [10 ref]*

4074. Messina, Mark; Caan, Bette J.; Abrams, Donald I.; 
Hardy, Mary; Maskarinec, Gertraud. 2013. It’s time for 
clinicians to reconsider their proscription against the use 
of soyfoods by breast cancer patients. Oncology (Williston 
Park) 27(5):430-37. May. [75 ref]
• Summary: This article is reviewed on page 442 and page 
450. The “most justifi able position for clinicians is to allow 
soyfood use by patients for whom soyfoods already represent 
a normal part of their diet (mainly vegetarians and patients 
of Asian ethnicity) and not to discourage other survivors 
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from moderate consumption.” Address: 1. PhD, MS, Dep. of 
Nutrition, School of Public Health, Loma Linda Univ., Loma 
Linda, California.

4075. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of soy fi ber and dietary fi ber (1621 to 2013): 
Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 832 p. Subject/
geographical index. Printed 7 June 2013. 28 cm. [2004 ref]
• Summary: This is the most comprehensive book ever 
published about the history of soy fi ber. It has been 
compiled, one record at a time over a period of 35 years, 
in an attempt to document the history of these interesting 
soyfoods. It is also the single most current and useful source 
of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of soy fi ber and dietary fi ber. About this book. Abbreviations 
used in this book. How to make best use of this digital 
book–Search it. Nine pages of color photos. Contains 103 
photographs and illustrations. http://www.soyinfocenter.com/
books/163.
 Brief chronology of soy fi ber and dietary fi ber:
 1621–In the Qunfang Pu [The assembly of perfumes, 
or Monographs on cultivated plants], Wang Xiangjin, of 
China, after discussing tofu, remarks that the residue (zhi, 
Jap: okara) from the tofu can be used to feed pigs. In times of 
famine, people also eat this residue.
 1692–The Haikai, Zôdanshû [Comic / unorthodox, 
collections of various topics] is the earliest known Japanese 
work to mention okara, which it calls kirazu (meaning 
“cannot be cut”).
 1772–The word “okara” is fi rst used in Japan in the 
Gakutaiko. The Japanese, in line with their ancient tradition 
of honoring even the simplest and most humble of foods, 
place the honorifi c prefi x o before the word kara, which 
means “shell, hull, or husk.” Thus o-kara means “honorable 
shell.”
 1847–The word “unohana” is fi rst used in Japan to mean 
okara in the Honzô kômoku keimô. “Unohana” also refers 
to a small white fl ower (Deutzia scabra) that grows in thick 
clusters on briar bushes and blooms in the spring.
 1867–Okara is fi rst mentioned in English by James 
C. Hepburn in A Japanese and English Dictionary. Under 
Kiradz [Kiradzu, Kirazu] he writes: “The refuse left in 
making tôfu.”
 1869–Okara is fi rst mentioned in French in Fabrication 
du fromage de pois en Chine et au Japon [Production of tofu 
in China and Japan], by Paul Champion and M. Lhôte. They 
refer to it as la pulpe égouttée (the drained pulp).
 1874–Okara is fi rst mentioned in German by H. Ritter 
in “Tofu, Yuba, Ame,” an article published in Mittheilungen 
der Deutschen Gesellschaft fuer Natur- und Voelkerkunde 
Ostasiens (Yokohama) 1(5):3-5. July. They refer to it as Der 

Pressrueckstand (The pressed residue).
 1903 Jan.–Dr. John Harvey Kellogg writes an editorial 
titled “Constipation” in his periodical Good Health (Battle 
Creek, Michigan). A Seventh-day Adventist and vegetarian, 
he is a pioneer in emphasizing the importance of roughage 
/ bulk / dietary fi ber in the human diet. He writes: “It is 
necessary that the food should have a certain bulk in order 
that intestinal activity may be normally stimulated. Fruits, 
wholemeal bread” and vegetables “are highly conducive to 
intestinal activity.”
 1917–In his book Colon Hygiene (417 p.) Dr. J.H. 
Kellogg states (p. 11-12): “Forty years’ experience and 
observation in dealing with chronic invalids, and careful 
study of the results of the modern X-ray investigations of the 
colon, together with observations made at the operating table 
in many hundreds of cases, has convinced the writer -
 “1. That constipation with its consequences is the result 
of the unnatural habits in relation to diet and colon hygiene 
which prevail among civilized people.”
 This is the earliest document seen that links constipation 
and human diets in civilized countries.
 1919 Aug.–William G. Bowers, in “Some studies on 
the nutritive value of the soy bean in the human diet,” coins 
the term “soy bran” to refer to soybean hulls (North Dakota 
Agricultural Experiment Station, Special Bulletin, Food 
Department).
 1920s–McCance and Lawrence are instrumental in 
developing the concept of unavailable carbohydrate; this was 
a stepping stone to the modern concept of dietary fi ber–plant 
substances not digested by human digestive enzymes.
 1958–Central Soya Co. of Fort Wayne, Indiana, 
launches Soybean Flakes, made by steaming soybean hulls 
then running them through fl aking rolls.
 1972–Poly-Soy, a soy cotyledon/soy isolate fi ber, is 
launched by Ralston Purina Co. of St. Louis. Missouri. 
“Poly” is an abbreviation of “polysaccharides.” This is the 
fi rst product of its kind.
 1973-1974–Prior to the early 1970s, most of the soy 
fi ber used in human diets was okara, and it was used mostly 
in East Asia. The rise of the modern interest in key role of 
dietary fi ber in the prevention of disease dates from the years 
1973 and 1974, when Denis P. Burkitt, a British physician 
who had done extensive research on traditional diets in 
Africa, began to argue convincingly, based on studies of 
traditional diets, that the lack of fi ber in modern Western 
diets was a major cause of disease. Foods of animal origin 
(such as meat, eggs. and dairy foods) contain no fi ber, 
whereas most foods of plant origin (and especially those 
from grains, legumes, and vegetables) are excellent sources 
of fi ber.
 1974 Oct.–The terms “soy pulp” and soypulp,” which 
refer to okara, fi rst appear in the very creative booklet “Yay 
Soybeans! How You Can Eat Better and for Less and Help 
Feed the World,” by The Farm in Summertown, Tennessee. 
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This is also the earliest document seen that that uses the 
word “soysage” to refer to a meatless sausage-like food 
in which soy pulp (okara) is the major ingredient. It also 
contains recipes for Soysage and Soyola (soy pulp granola).
 1975 Dec.–The Book of Tofu (and its companion, Tofu 
& Soymilk Production, 1979) are largely responsible for the 
word “okara” becoming widely used in English.
 This book contains an entire chapter about okara with 
the most information about okara and the most okara recipes 
of any book published in English to date.
 Before publication of this book, okara was very diffi cult 
to obtain in the West, except directly from Asian tofu shops. 
Soon, however, people started making their own tofu at 
home (often using tofu kits) and many new tofu shops sprang 
up and became sources of fresh okara.
 Within 5 years after the book’s publication the 
importance of fi ber in the diet began to be widely publicized.
 1980–A growing body of medical research, especially 
that published since 1980, has demonstrated that fi ber 
plays a host of valuable roles in human diets: it aids bowel 
function (decreasing mouth to cecum transit time, increasing 
fecal bulk and moisture), lipid metabolism (lowering serum 
cholesterol), and diabetic control (reducing hypoglycemic 
rebound in normal individuals, improving glucose tolerance 
in obese diabetics).
 In 1962 there were only 10 scientifi c papers about fi ber; 
in 1980 there were 500.
 By the late 1980s Americans were being advised by 
dietitians to consume 20-35 grams of fi ber daily. In fact, 
eating more fi ber had almost become a dietary fad.
 1986–Fibrim, a soy cotyledon / isolate fi ber, is launched 
by Ralston Purina Co. (renamed Protein Technologies 
International in July 1987) of St. Louis. Missouri–
accompanied by extensive scientifi c data and a strong 
marketing program. Fibrim played a leading role helping 
to document the importance of dietary fi ber, and to create 
new markets from which all soy fi ber products could greatly 
benefi t.
 1986–Gene A. Spiller, in CRC Handbook of Dietary 
Fiber in Human Nutrition, coins the term “Soybean isolate 
fi ber (p. 71, 445) to refer to the fi ber resulting from the 
manufacture of soy protein isolates.
 1990–Grace Lo, in “Physiological effects and physico-
chemical properties of soy cotyledon fi ber,” a conference 
paper, coins the term “soy cotyledon fi ber” (see Furuda and 
Brine 1990, p. 49-66). Address: Soyinfo Center, P.O. Box 
234, Lafayette, California 94549. Phone: 925-283-2991.

4076. INTSOY. 2013. 2013 INTSOY Short Course: 
Processing and marketing soybeans for meat, dairy, baking 
and snack applications, June 2-7: A unique opportunity to 
gain hands-on experience & practical knowledge about 
soybeans (Leafl et). Urbana, Illinois. 8 panels + 1 panel insert 
Each panel: 23 x 15.1 cm. Front and back. Glossy color.

• Summary: Announces a 5-day course ($1,500 for 1 
attendee). The program now has 24 corporate sponsors 
(listed alphabetically with the logo of each): ADM, Clarkson 
Grain, Clextral Group, Crown, Devansoy, French [Oil Mill 
Machinery Co.], Harvest Innovations, House Foods America 
Corporation, Illinois Soybean Association, Insta-Pro, Kays 
Naturals, NEI–Natural Enrichment Industries, NPI–Natural 
Products, Inc. ProSoya. SavInd (formerly Bar N.A.). 
The Solae Co., Soyatech, Soyfoods Association of North 
America. SunOpta. USB. USSEC. Wenger. WISHH. World 
Soy Foundation.
 Course highlights. Who should attend? Course schedule 
(preliminary agenda). Sponsors. Address: National Soybean 
Research Lab. (NSRL), 1101 W. Peabody Dr., Urbana, 
Illinois 61801. Phone: (217) 244-1706.

4077. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of whole dry soybeans, used as beans, or ground 
or fl aked (240 BCE to 2013): Extensively annotated 
bibliography and sourcebook. Lafayette, California: Soyinfo 
Center. 950 p. Subject/geographical index. Printed 2 July 
2013. 28 cm. [2337 ref]
• Summary: This is the most comprehensive book ever 
published about the history of whole dry soybeans. It 
has been compiled, one record at a time over a period of 
35 years, in an attempt to document the history of these 
interesting soyfoods. It is also the single most current and 
useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of whole dry soybeans. About this book. Abbreviations 
used in this book. How to make best use of this digital 
book–Search it. Seven pages of color photos. Contains 124 
photographs and illustrations. http://www.soyinfocenter.com/
books/165.
 Brief chronology of whole dry soybeans:
 240 BCE–The Xunzi [The Book of Master Xun], 
Chapter 10, states: The sage Mozi (W.-G. Mo-tzu) may have 
his gown and belt, but he will only be able to eat soybean 
congee (chuoshu, literally “suck soybeans”) and drink water 
(yinshui). What worth is left to life? (Translated by H.T. 
Huang, PhD, Sept. 2001).
 Dr. Huang adds: “Suck soybeans” means consuming 
soybeans that have been cooked with excess water for a long 
time until very soft like congee. Chuo is unusual among 
Chinese food words. It describes a way of consuming that is 
half way between eating and drinking. The “soybean appears 
to have been the only grain that was prepared in such a 
manner that it could be sipped or sucked.”
 220 BCE–The Zhanguoce [Records of the Warring 
States Period], Chapter 8 states: The people eat mostly whole 
dry soybeans cooked into granules like cereal grains (doufan) 
and soybean leaves in a soup (huogeng) (Translated by H.T. 
Huang, PhD, Aug. 2001).
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 Dr. Huang adds: In the Chinese classics, fan means 
“cooked grain,” whereas today it refers specifi cally to 
“cooked rice.” To cook whole soybeans like cereal grains 
(doufan) probably meant that each bean was separate–unlike 
congee. This is the earliest document seen that mentions 
doufan.
 1061 CE–The Tu Jing Bencao [Illustrated 
Pharmacopoeia, or Pharmaceutical Natural History] states: 
The Da dou, or Soy bean, has two varieties, white and black. 
These black beans are used medicinally, but the white variety 
is not.
 1484–The Jurin-in Naifu Ki [Daily Record of Jurin-
in (name of a court nobleman)] in Japan, in the entry 
for 12 May 1484, mentions that they ate nimame (sweet 
simmered black soybeans). Although black soybeans are not 
specifi cally mentioned, the dish has always been made from 
black soybeans. Nimame is still a popular New Year’s dish in 
Japan.
 1779–The Encyclopedia Britannica (Great Britain), in 
the entry for Dolichos, has a long section on the soybean 
which states: “2. The soja is a native of Japan, where it 
is termed daidsu; and, from its excellence, mame; that is, 
‘the legumen or pod,’ by way of eminence. It grows with 
an erect, slender, and hairy stalk. and succeeded by bristly 
hanging pods resembling those of the yellow lupine, which 
commonly contains two, sometimes three, large white seeds. 
There is a variety of this kind with a small black fruit, which 
is used in medicine. Kempfer [Kaempfer] affi rms that the 
seeds of this when pounded and taken inwardly, give relief in 
the asthma.”
 This is the earliest English-language document seen 
which mentions whole soybeans, or which mentions black 
soybeans, or which states that black soybeans are used in 
medicine–apparently in Japan.
 1790–Loureiro, in Flora Cochinensis [The Flora of 
Cochin China] writes: Uses: These seeds, having been boiled 
or lightly toasted, are quite acceptable to both the stomach 
and the palate.
 1853 Feb. 12–An article titled “The Japan Pea” in 
Moore’s Rural New Yorker comments: “The seeds are good 
to eat and, when young, very delicate. On soaking the round 
seeds for an hour in moderately hot water, they take exactly 
the form and appearance of the common white bean, become 
quite tender, and have a pure and delicious nutty and oily 
fl avor.”
 “Japan Pea” was an early name for the soybean. This is 
the earliest English-language document seen published in the 
USA, which states that whole soybeans are good to eat.
 1856 June–In a letter to the editor of the Southern 
Cultivator titled “The Japan Pea,” the unnamed writer states: 
“They are very excellent for the table even when a year old, 
if prepared as follows:–Soak in water over night, and boil 
next day 3 or 4 hours; serve up with butter, or place them in 
the oven, with a few slices of bacon, until slightly browned, 

like baked beans.”
 1876 July–The Bulletin de la Societé d’Acclimatation 
prints a letter from the Secretary of the Society for 
Horticulture near Etampes, France. He writes: This grain 
leaves nothing to be desired. As for quality, it is perfect. In 
order to judge it well, we have cooked it in the dry state and 
tasted it seasoned only with a little salt. Prepared in this way 
it tastes something like a haricot [green bean], lentil, or pea. 
It is very tender and doubles exactly in volume when cooked 
in excess water. It is easily digested. This legume must be 
boiled for a long time before it becomes tender.
 1878–In his classic Die Sojabohne [The Soybean] (p. 
107), Friedrich Haberlandt (Professor at the Imperial Royal 
School of Agriculture, Vienna) cracks whole soybeans into 
grits, then experiments with food uses. He writes: I had soy 
grits of that kind added to various potato dishes, for example 
mashed potatoes and rice. I mixed soy grits with wheat 
grits, cooked with milk or water, and I had soy grits added 
to mashed potatoes to make a dish resembling Polenta. This 
might be called Sojenta. My family also experimented with 
adding soy meal to wheat fl our to make bread, with and 
without the addition of milk, and in all cases we were highly 
pleased with the results. This opinion about the taste of soy 
was shared by others, who shared in the tasting.
 1880 Sept.–August Paillieux, writing about the soybean 
in the Bulletin de la Societe d’Acclimatation (p. 575) is 
the fi rst the recommend the use of baking soda (sodium 
bicarbonate) when soaking or cooking whole soybeans.
 1894 March 1–An article titled “Some Leguminous 
Crops and Their Economic Value,” by McCarthy and Emery, 
published in North Carolina Agricultural Experiment 
Station, Bulletin No. 98 contains an early recipe for cooking 
and serving whole soybeans: “The following directions 
[recipe] for cooking the ‘soy’ pea are given by Dr. J. H. 
Mills, of the Baptist Orphanage at Thomasville, N.C. [North 
Carolina]: Soak the peas till the skins come off. Then stir 
the peas in the water until the skins rise to the surface and 
skim them off. Boil the peas with bacon until soft. Add 
pepper and butter to suit and serve hot. If the peas are green 
the preliminary soaking may be omitted. This makes a most 
palatable dish, well liked by children.”
 1916–World War I catapults the soybean into 
prominence as Herbert Hoover leads a national effort to 
conserve food and to fi nd alternatives to or extenders for 
meat and dairy products, which can then be sent to our allies 
(and after April 1917 our troops) in Europe. On July 2 in the 
Chicago Daily Tribune the Dyer Packing Co. of Vincennes, 
Indiana, runs a large ad titled “Better Beans at Lower Cost”–
the fi rst of many large ads. The company is now canning 
Dyer’s Pork and Beans with Tomato Sauce; the beans are a 
mixture of soja and navy beans.
 Whole soybeans are also being canned in France for the 
French army (Balland, Feb. 1917). Address: Soyinfo Center, 
P.O. Box 234, Lafayette, California 94549. Phone: 925-283-
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4078. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of whole dry soybeans, used as beans, or ground 
or fl aked (240 BCE to 2013): Extensively annotated 
bibliography and sourcebook (Continued–Document part II). 
Lafayette, California: Soyinfo Center. 950 p. Printed 2 July 
2013. 28 cm. [2337 ref]
• Summary: 1917 May 19–An article titled “Soybeans for 
Human Food, by Kay B. Park, published in Ohio Farmer is 
the fi rst to recommend that soybeans not be cooked in the 
water in which they are soaked. “One result of the work is 
that an exceedingly simple household method has been found 
by which soybeans can be made as palatable as navy beans. 
The process consists merely in soaking the beans overnight 
in a large excess of hot water or until the bad fl avor has 
disappeared, which can be determined by tasting. The water 
should be poured off and the beans rinsed. When the strong 
fl avor has been removed the beans can be cooked like navy 
beans.”
 1917 Sept.–The term “soy-bean pulp” is fi rst used in 
the popular Good Housekeeping magazine in an article titled 
“Soy: The Coming Bean,” by William Leavitt Stoddard. 
Eight soy recipes are given; six call for whole “soy beans” 
and two for “soy-bean meal”–full-fat soy fl our. The term 
soy-bean pulp probably refers to whole soybeans that have 
been baked then ground or mashed to a pulp.
 The term is next used (very clearly) on 2 Jan. 1918 in 
several recipes in the Boston Daily Globe.
 1918 Feb.–Dr. John Harvey Kellogg, in an article 
titled “The Soy Bean” published in Good Health magazine, 
describes an ingenious way to pressure cook soybeans 
without using a pressure cooker and with no concern about 
stirring or burning.
 1918 Feb.–The term “whole soy-beans” fi rst appears in 
the Journal of Home Economics (p. 64-70).
 1918 July 30–The Boston Daily Globe writes: “Odd as it 
may seem, and incredible as it may appear, the Boston baked 
bean of today is almost invariably the soya bean, which is 
imported from China and grown on Southern estates, from 
Virginia to the Mississippi.”
 1918–During the season of 1916 about 100,000 bushels 
of American-grown soy beans were packed as baked beans 
by several canning companies in the Central and Eastern 
States” (W.J. Morse, Yearbook of the USDA).
 1921 April 27–The term “canned soybeans” is fi rst used 
by J.C. Hackleman of the University of Illinois, in a letter to 
W.J. Morse.
 1926–Hain Health Foods (Los Angeles, California) 
begins selling “Canned Soy Beans.”
 1929 Nov.–La Sierra Industries (Arlington, California; 
founded and run by T.A. Van Gundy) starts selling “La Sierra 
Soy Beans” (Canned; Unseasoned Green-Seeded Type, or 
With Tomato Sauce) and “La Sierra Soy Cereal”–a toasted 

and shredded all-soy product. The latter was the company’s 
best-seller in the early 1930s.
 1929-1930–During their 2-year expedition to East Asia, 
Dorsett and Morse (USDA agricultural explorers) fi nd many 
commercial products in Japan (Tokyo) containing whole 
soybeans–many of them treats or sweets for children. In 
Korea they fi nd no food products but several uses of cooked 
whole soybeans as feed (as for an ox). In China they fi nd no 
uses for food or feed.
 1933–California Food Kitchens (Los Angeles, 
California) launches a line of whole soybean products–the 
earliest such products for which we have an advertisement. 
These include Gud Fud Soya Beans, Soya Loaf, Soya Rice 
Lunch, Soya Sandwich Spread, etc.
 1934 June–La Sierra Industries launches La Sierra Soy 
Breakfast Food (Ready to Serve Cereal). The company 
advertised it in Health magazine as “Perfect Protein, High 
Alkaline Ash, Low Starch.”
 1941-1945–During World War II, soybeans again return 
to prominence just as they did during World War I.
 1945–The Kellogg Co., famous maker of breakfast 
cereals (Battle Creek, Michigan), introduces Kellogg’s Corn 
Soya Shreds, and advertises them widely–including two full-
page color ads in Life magazine. They were made from “soya 
fl akes.”
 1960–The infl uential book Zen Macrobiotics, by George 
Ohsawa, contains many recipes for soybeans (including 
black soybeans) served as beans, often with Japanese 
seasonings–such as soy sauce or miso.
 This is the earliest macrobiotic document seen that gives 
a recipe for whole soybeans served as beans.
 1965–In his work “Soybean Utilization in Japan,” 
William Brandemuhl has a section on Soybean tsukudani 
and nimame. He says a very large maker might use 300-350 
kilograms of soybeans per day for soybean tsukudani.
 This is the earliest document seen that contains the term 
“Soybean tsukudani.”
 1971–Arrowhead Mills (Hereford, Deaf Smith County, 
Texas) uses a unique process that involves infrared heat 
to make Soybean Flakes. This type of heat plasticizes the 
soybeans so that they become cohesive fl akes rather than 
grits and fl our.
 1992–In The Zen Monastic Experience: Buddhist 
Practice in Contemporary Korea, Robert Buswell, Jr. states: 
“Bean products constitute one of the largest components of 
the monastic diet during all seasons. Cooked black [soy] 
beans, seasoned with soy sauce, sugar, and white sesame, are 
served at least once a day.” Address: Soyinfo Center, P.O. 
Box 234, Lafayette, California 94549. Phone: 925-283-2991.

4079. Messina, Mark. 2013. Re: Have you seen any evidence 
that the dairy industry is funding the Weston A. Price 
Foundation (WAPF)? Letter (e-mail) to William Shurtleff at 
Soyinfo Center, July 4. 1 p. [1 ref]
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• Summary: William Shurtleff asks Mark this question. Mark 
replies:
 “The WAPF is very transparent in regard to from where 
their fi nancial support comes. Their site completely lays out 
their funding. I don’t think the dairy industry is support of 
the WAPF even in principle because the WAPF supports the 
use of raw milk. And they also only support the use of grass-
fed beef.
 “I think in Europe there is defi nitely push back from 
the dairy industry, such as their attempt to prevent the soy 
industry from calling soy beverages soymilk.
 “In the end though, I think the war against soy is 
an Internet-based one. And it is quite evident to me that 
essentially all of the key arguments against soy that are 
foolishly repeated by blogger after blogger come directly 
from the WAPF and its primary advocates such as Dr. 
Mercola and Sheila Daniel.
 “Soy is getting killed on the Web.” Address: Nutrition 
Matters, Inc., Port Townsend, Washington.

4080. Product Name:  Tofurky Pockets [Turk’y Broccoli & 
Cheddar, BBQ Chick’n, Pepperoni Pizza].
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.
Date of Introduction:  2013 July.
Ingredients:  BBQ Chick’n: Crust–Whole wheat fl our, 
water, enriched wheat fl our (wheat fl our, niacin, reduced 
iron, thiamine mononitrate, ribofl avin, folic acid), organic 
cane sugar, non-genetically engineered soybean oil, dough 
conditioner (calcium sulfate, garlic powder), salt, yeast, 
starch, ascorbic acid, enriched durum fl our (durum fl our, 
iron, niacin, thiamine, ribofl avin, folic acid).
 Filling–Tofurky Chick’n: (water, vital wheat gluten, 
organic tofu [water, organic soybeans, magnesium chloride, 
calcium chloride], expeller pressed non-genetically 
engineered canola oil, natural vegan fl avoring, organic cane 
sugar, oat fi ber, non-genetically engineered corn starch, 
sea salt, sunfl ower oil, sesame oil, natural smoke fl avor, 
paprika, granulated garlic, calcium lactate from beets, 
potassium chloride, spices, titanium dioxide [a naturally 
occurring mineral], gum arabic, citric acid, onion powder), 
water, tomato paste, distilled white vinegar, organic cane 
sugar, molasses powder (molasses, identity preserved 
maltodextrin), onion powder, garlic powder, natural smoke 
fl avor, sea salt, caramel color, spices, rice starch, brown 
sugar. Contains: Wheat, soy.
Wt/Vol., Packaging, Price:  2 pocket sandwiches. Net 
weight 9 oz (255 gm) vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  See next page. All three 
labels sent by Turtle Island Foods, Inc. 2014. July 27. A note 
says these three were fi rst sold commercially in July 2013. 
Each paperboard box is 6½ x 6½ x 1.5 inches thick. On the 

front panel of each is a color photo showing the product. In 
the lower rear corner is the Humane Society of the United 
States logo. Turtle Island is a “Proud supporter of” this 
society.

4081. Product Name:  Tofurky Sausage & Veggie Quiche. 
Tofurky Chick’n Pot Pie.
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.
Date of Introduction:  2013 July.
Ingredients:  Quiche: Ingredients: Filling–Water, Tofurky 
Italian Sausage (organic tofu [water, organic soybeans, 
magnesium chloride, calcium chloride], vital wheat gluten, 
expeller pressed non-genetically engineered canola oil, 
water, shoyu soy sauce (water, non-genetically engineered 
soybeans, wheat, salt, culture), sun-dried tomatoes, textured 
wheat protein, basil, black pepper, spices, granulated 
garlic, salt, chili pepper), organic tofu (fi ltered water, 
organic soybeans, magnesium chloride, calcium chloride), 
organic soy milk (fi ltered water, whole organic soybeans, 
carrageenan, sea salt, natural fl avor), zucchini, tomatoes, 
green bell peppers, poblano chiles, red bell peppers, red 
onions, non-genetically engineered soy protein, vegan 
cheese (fi ltered water, tapioca and/or arrowroot fl ours, non-
genetically engineered expeller pressed canola oil and/or 
expeller pressed saffl ower oil, coconut oil, pea protein, salt, 
vegan natural fl avors, inactive yeast, vegetable glycerin, 
xanthan gum, lactic acid [derived from sugar], titanium 
dioxide [a naturally occurring mineral]), rice starch, 
nutritional yeast fl akes (inactive dry yeast, niacin [B3], 
thiamine hydrochloride [B1], ribofl avin [B2], pyridoxine 
hydrochloride [B6], vitamin B12 [from natural fermentation, 
not from a synthetic process or from an animal source]), 
vegan natural fl avors (contains maltodextrin, yeast extract, 
lactic acid [derived from sugar], natural fl avors, salt), spices, 
dried spinach, carrageenan, konjac, dextrose, potassium 
chloride, beta carotene (for color), modifi ed vegetable 
gum, baking powder (monocalcium phosphate, sodium 
bicarbonate, non-genetically engineered corn starch), 
xanthan gum, sea salt. Crust–Whole grain stone ground soft 
wheat fl our, organic Brazilian palm oil, enriched white fl our 
(wheat fl our, niacin, reduced iron, thiamin mononitrate, 
ribofl avin, folio acid), water, sugar, salt. Contains: Soy, 
Wheat, Tree Nuts (Coconut). The Tofurky Company, Turtle 
Island Foods, P.0. Box 176, Hood River, OR 97031 Made in 
the U.S.A.
Wt/Vol., Packaging, Price:  1 quiche or pot pie. Net weight 
7.5 & 8 oz (213 or 227 gm).
How Stored:  Frozen.
New Product–Documentation:  Both Labels sent by Turtle 
Island Foods, Inc. 2014. July 27. A note says these were 
both fi rst sold commercially in July 2013. Each paperboard 
box is 6 x 5 x 1¼ inches thick. Front: A color photo shows 
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the product. At the lower left: “Meat, egg & dairy free. 
Microwaveable. Vegan. Keep frozen.” Rear: Nutrition facts 
and ingredients. At lower right: Tofurky.com info@Toturky.
com “Proud supporter of” The Humane Society of the United 
States.
 Note: Most quiches contain meat (bacon, ham, etc.), 
eggs, milk, cheese, and vegetables.

4082. Messina, Mark. 2013. Re: Have you seen any evidence 
that UHT processing of soymilk is unsafe? Letter (e-mail) to 
William Shurtleff at Soyinfo Center, Aug. 16. 1 p. [1 ref]
• Summary: William Shurtleff asks Mark this question, 
based on concerns expressed by Paul Pitchford. Mark replies:
 “There is one paper from 2006 which suggests that UHT 
processing causes a loss of the cholesterol-lowering effect 
of soy protein. However, the paper is really suspect. I wrote 
some comments about it earlier in the year in response to a 
question from a new PhD. I am not impressed by these data.
 “I don’t see a basis for UHT being harmful. Isofl avone 
content is the same as in traditionally processed milk and 
it appears that suffi cient amounts of trypsin inhibitor are 
inactivated. Not sure what else I can say in response to his 
anecdotal accounts.”
 Shurtleff replies: “Mr. Pitchford’s concern is that the 
aluminum from one of the Tetra Pak packaging layers 

“leaches through into the soymilk.”
 Mark replies:
 “So his concern isn’t about 
UHT soymilk per se but anything 
sold that is aseptically packaged. 
Whether or not aluminum is related 
to Alzheimer’s disease may be one 
thing, but aluminum at suffi ciently 
high levels is toxic so it is not 
something you want to consume in 
high levels. The amounts in soy lead 
to levels far below the upper safe 
limits.
 “Tetrapak’s comments about 
aluminum and their products is 
below: ‘There are no health concerns 
associated with the aseptic package. 
The silver material you see on the 
inside of the aseptic package is 
an ultra-thin layer of aluminum, 
which forms a barrier against light 
and oxygen, eliminating the need 
for refrigeration and preventing 
spoilage without using preservatives. 
Aluminum does not touch the food 
product. The inside layer of an 
aseptic package, which touches the 
product, is polyethylene (plastic), 
not aluminum. Moreover, there 
is no leaching of aluminum or 

aluminum components through the polyethylene layer. 
The polyethylene used in the aseptic package, low-density 
polyethylene (LDPE), is an FDA-approved food-contact 
surface material. It is the only material in the package that 
comes in contact with the food product, and in addition, 
industry tests have shown that no polyethylene leaches 
into the food product. For more information about aseptic 
packaging, please visit www.aseptic.org.’” Address: 
Nutrition Matters, Inc., Port Townsend, Washington.

4083. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of soymilk and other non-dairy milks (1226-2013): 
Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 2,972 p. Subject/
geographical index. Printed 30 Aug. 2013. 28 cm. [8761 ref]
• Summary: This is the most comprehensive book ever 
published about the history of soymilk and other non-dairy 
milks. It has been compiled, one record at a time over a 
period of 35 years, in an attempt to document the history of 
these interesting beverages. It is also the single most current 
and useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of soymilk and other non-dairy milks. About this book. 
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Abbreviations used in this book. How to make best use of 
this digital book–Search it. Eight pages of color photos. 
Contains 233 photographs and illustrations. http://www.
soyinfocenter.com/books/166.
 Contents: Scope for Soymilk: This book focuses on the 
use of soymilk as a beverage. Soymilk has long been the 
most widely consumed non-dairy milk worldwide. Soymilk 
also appears as a step in the process for making tofu, yuba, 
soy yogurt, soy ice cream, soy cheese, fermented soymilk 
(incl. soy acidophilus milk), etc. Each of these soy products 
is or will be the subject of a separate book.
 Amazaké, a thick fermented non-dairy rice beverage 
from Japan, usually served hot, topped with a dab of grated 
gingerroot, is also the subject of a separate book.
 Use in East Asia: Only in China has soymilk (doujiang) 
long been used as a beverage. Traditionally it was been 
served hot, ladled from a caldron for breakfast, at the place 
where it was made either sweetened or as the base of a salted 
soup served with deep-fried crullers. It was not used to feed 
infants or as an infant formula.
 Starting in the 1920s, a small number of companies in 
China started to make and sell bottled soymilk.
 In Hong Kong, Vitasoy was launched in 1940 by K.S. 
Lo as a nutritious food for refugees fl eeing during World War 
II. By 1968 it had captured 25% of the Hong Kong soft drink 
market, second only to Coca-Cola.
 In Japan, bottled soymilk arrived in about 1957. The 
fi rst soymilk boom started in about 1980; the many brands of 
soymilk were all sold in 180 ml aseptic cartons.
 In the United States and Europe, soymilk started to 
become popular in the 1980s. The fi rst two brands sold 
nationwide were Vitasoy and Edensoy, both aseptically 
packaged so they did not need refrigeration. The fi rst 
superstar of soymilks, Silk, was launched by White Wave 
of Boulder, Colorado, in early 1996. It was sold in the 
dairy case in gable-top cartons that looked like typical milk 
cartons.
 The fi rst widely popular rice milk was Rice Dream, 
launched in June 1990 by Imagine Foods of Palo Alto, 
California
 Brief chronology of soymilk and other non-dairy 
products.
 1226–Kitab al-tabik [A Baghdad Cookery Book], by al-
Baghdadi et al. is the earliest document seen that mentions a 
non-dairy milk–almond milk.
 1365?–Yiya Yiyi [Remnant Notions from I Ya], by Han 
Yi is the earliest document seen that mentions soymilk, 
which it calls doufujiang.
 1390–”Almond milk” is fi rst mentioned in English in 
The Forme of Cury. It came to be widely used in Europe 
during Lent–the fi rst popular non-dairy milk in the Western 
world.
 1640 ca.–Soymilk is probably in use in China by the 
beginning of the Qing dynasty (H.T. Huang 2006).

 1704–Soymilk is fi rst mentioned in English by Domingo 
Fernandez Navarrete in his book A Collection of Voyages 
and Travels. Navarrete served as a Dominican missionary in 
China.
 1790?–An undated painting of hawkers selling soymilk 
(doujiang) in China, by Yao Wenhan, is from the Qing 
dynasty.
 1790–Soymilk is mentioned by Juan de Loureiro in his 
book The Flora of Cochin China. Loureiro was a Portuguese 
Jesuit missionary who lived in what is now Vietnam. He 
notes that soymilk is part of the process for making tofu.
 1866–Soymilk is fi rst discussed as a drink in its own 
right by the Frenchman Paul Champion, who traveled in 
China. In a French-language article he stated that the Chinese 
had taken their cups to tofu shops to get hot soymilk, which 
they drank for breakfast.
 1896 June–Soymilk is fi rst referred to in the United 
States by Henry Trimble in the American Journal of 
Pharmacy.
 1897 July 7–The term “soy-bean milk” (or any cognate / 
relative thereof) fi rst appears in a USDA or U.S. government 
publication: C.F. Langworthy. 1897. “Soy beans as food for 
man.” USDA Farmers’ Bulletin No. 58. p. 20-23. July 7. The 
table, titled “Comparison of the composition of soy-bean 
milk and cows’ milk,” gives the nutritional composition of 
the two liquids. The same term next appeared in Dec. 1916 in 
a USDA Bulletin by Piper & Morse, and then on 7 Feb. 1917 
in a USDA Weekly News Letter.
 1897 Nov. 16–Peanut cream and peanut butter are now 
being made in Kokomo, Indiana by Lane Bros. (Kokomo 
Daily Tribune, p. 4). This is the earliest document seen that 
contains the term “peanut cream.”
 1899–Almeda Lambert of Battle Creek, Michigan, in 
her book Guide for Nut Cookery, describes how to make 
“peanut butter, peanut cream, peanut milk, raw peanut 
milk and cream, almond milk, hickory milk, pine-nut milk, 
chufas milk and cocoanut milk” at home. This is the earliest 
document seen that contains the term “peanut milk” or the 
term “cocoanut milk.”
 1906 April–Katayama, in Japan, reports that he has 
made “A condensed vegetable milk” from soy-beans.
 1909–The fi rst soy-based infant formulas and soymilk 
made from full-fat soy fl our are developed in the United 
States by John Ruhräh, a pediatrician. He reports his results 
in the Archives of Pediatrics (July 1909).
 1910–The world’s fi rst soy dairy, named Caséo-Sojaïne, 
is founded by Li Yu-ying, a Chinese citizen, biologist and 
engineer, at 46-48 Rue Denis Papin, Les Vallées, Colombes 
(near Asnières), a few miles northwest of Paris. In December 
1910 he applies for the world’s fi rst soymilk patents (British 
Patents No. 30,275 and 30,351). The fi rst patent is titled 
“Vegetable milk and its derivatives.” He is issued both 
patents in Feb. 1912.
 1913 June 13–Li Yu-ying is issued the fi rst U.S. soymilk 
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patent (No. 1,064,841), titled “Method of manufacturing 
products from soja.” He fi led the application on 10 Oct. 
1911.
 1914–Maria M. Gilbert, in her book Meatless Cookery, 
gives a recipe for “Rice milk.”–the earliest know use of this 
term.
 1917–Soymilk is being produced commercially in the 
U.S. by J.A. Chard Soy Products in New York City.
 1921 Sept. 23–Vita Rice Products plans to build a 
factory to make “rice milk products,” including Vita Rice 
Milk, in San Francisco (San Francisco Business, p. 20).
 1921–Leon Rouest of France gives the fi rst detailed 
discussion (in French) of calf-milk replacers based on 
soymilk.
 1929 Nov.–T.A. Van Gundy, founder of La Sierra 
Industries in Arlington, California, launches La Sierra 
Soy Milk, and becomes the fi rst Seventh-day Adventist 
worldwide to make soymilk commercially. The product 
was canned and the beany fl avor removed by live steam 
processing.
 1929 Dec.–Bottled soy bean milk is now widely made 
and sold in China. “One large factory in Peking now makes 
and distributes over a thousand bottles of [soy] milk daily; 
in Shanghai two factories each meet an even greater daily 
demand. The industry is bound to grow rapidly to greater 
dimensions” (Adolph and Wang 1929).
 1931–Madison Foods of Madison, Tennessee, introduces 
Madison Soy Milk–the world’s earliest known soymilk to be 
fortifi ed with calcium and the second commercial soymilk 
product made by Seventh-day Adventists in the USA. 
Madison Foods is a company run by students and faculty 
within Madison College, a pioneering work/study school.
 1936 Jan.–Dr. Harry W. Miller and his son, Willis, 
start making Vetose Soya Milk, sold in natural or chocolate 
fl avors in sterilized half pint or quart bottles at their Vetose 
Nutritional Laboratories in Shanghai, China. Dr. Miller is 
a Seventh-day Adventist physician, a student of Dr. John 
Harvey Kellogg, and a medical missionary living in China. 
The world’s fi rst “soy dairy,” this company also made soy 
ice cream and Acidophilus Vetose (a cultured soya milk)–
both launched in Jan. 1936. But Japan was invading China. 
Within months after the soy-milk business began booming, a 
Japanese bomb blew up the soy dairy.
 1936 April–The earliest known English-language 
document to contain the modern word “soymilk” is: Miller, 
Harry W.; Wen, C. Jean. 1936. “Experimental nutrition 
studies of soymilk in human nutrition.” Chinese Medical 
Journal 50(4):450-59. April. Address: Soyinfo Center, P.O. 
Box 234, Lafayette, California 94549. Phone: 925-283-2991.

4084. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of soymilk and other non-dairy milks (1226-
2013): Extensively annotated bibliography and sourcebook 
(Continued–Document part II). Lafayette, California: 

Soyinfo Center. 2,972 p. Printed 30 Aug. 2013. 28 cm. [8761 
ref]
• Summary: (Continued): 1936 June–Sobee, the world’s 
earliest known branded soy-based infant formula, is launched 
by the American Soya Products Corp. of Evansville, Indiana.
 1939 autumn–Dr. Harry W. Miller, forced by the war 
in China to return to the USA, starts making soymilk at Mt. 
Vernon, Ohio, in a large brick plant which he and coworkers 
built from the ground up. The fi rst two products are canned 
liquid soymilk (made in a pressure cooker and fortifi ed with 
vitamins and minerals) and malted soymilk (Soy-A-Malt). 
Pressure from the powerful U.S. dairy industry and the 
USDA convinced Miller not to call his product ‘soymilk,’ so 
he latinized the name to Soya Lac. This term was fi rst used 
in late 1939 for Miller’s fi rst American soymilk.
 1940 March–K.S. Lo, founder and managing director of 
the Hong Kong Soya Bean Products Co. Ltd. starts to make 
soymilk in Hong Kong. His product, originally named Vita 
Milk (Wai-ta-nai in Chinese) was fortifi ed with calcium, cod-
liver oil, and vitamins, and sold in milk bottles, primarily 
as a nutritious, affordable beverage for refugees. In June 
1940 the product was renamed Sunspot, and in 1953 it was 
renamed Vitasoy.
 1943–Bob Rich fi rst learned about soymilk from 
employees of Henry Ford, who were making soymilk at 
the Carver Laboratory in Dearborn, Michigan, for use 
in the Ford Hospital. In April 1945 Rich Products Corp. 
launched Whip Topping–a non-dairy product. The fi rst 
lawsuit against Whip Topping (1949) charges that this is an 
imitation dairy product–and thus illegal. Bob Rich and Rich 
Products (Buffalo, New York) mount an aggressive defense, 
contending that their product is not an imitation (which 
implies inferiority to the real product) but a replacement. By 
1974 Rich Products (which now also made non-dairy Coffee 
Rich–a coffee whitener or creamer) had won 40 cases. That 
year the Kansas Supreme Court declared Coffee Rich “a 
new and distinct food” and the dairy lobby gave up. Were it 
not for Bob Rich and his lead attorney, Ellis Arnall (former 
attorney general and governor of Georgia, 1943-47), non-
dairy products might still be illegal in the USA!
 1950s–Soymilk enters the modern era as it begins to 
be marketed in bottles like soft drinks, largely due to work 
by K.S. Lo of Vitasoy in Hong Kong and Yeo Hiap Seng in 
Singapore.
 1956 Dec.–The Plantmilk Society has its fi rst annual 
general meeting in London. Mr. C.A. Ling is in the chair. 
This report in The Vegan is the earliest English-language 
document seen that uses the word “plantmilk” to refer to 
soymilk and other non-dairy milks–a nice short word.
 1957–Japan’s fi rst commercial soymilk, sold in bottles, 
named Tônyu, is introduced by the Ueda Tofu Shop in 
Hachioji, Tokyo. Dr. Harry Miller was the inspiration for and 
helped to establish the shop.
 1960s–In Japan, soymilk slowly increases in popularity. 
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New manufacturers are: Nihon Tanpaku Kogyo (1962). 
College Health Foods (later renamed San-iku Foods) in 
Chiba prefecture with its Soyalac (1969, also inspired 
and aided by Dr. Harry Miller). Luppy Tanpaku (House 
Shokuhin) in Saitama prefecture with its Luppy soymilk 
(1969).
 1965–ProSobee, the world’s earliest known non-dairy 
infant formula based on soy protein isolates, is launched by 
Mead Johnson & Co. of Evansville, Indiana.
 1966–The enzyme lipoxygenase is discovered by 
scientists at Cornell University [Ithaca, New York] to be 
responsible for the “beany” fl avor in soymilk. They develop 
a process which can be used to help eliminate this “beany” 
fl avor.
 1967–Soymilk begins to be packaged aseptically in Tetra 
Pak cartons. This allows it to be sold without refrigeration 
for six months or more. The fi rst such product was Beanvit, 
made by Yeo Hiap Seng Ltd. in Singapore and packaged in a 
disposable tetrahedron-shaped container.
 1970s and 1980s–Soymilk becomes a popular beverage 
throughout Asia, spreading to Europe, Australia and the 
United States.
 1979–Hong Kong Soya Bean Products Co. Ltd. starts 
to export Vitasoy, packed in Tetra Brik cartons, to selected 
countries throughout the world. By the early 1980s exports 
were going to over 20 countries, both developed and 
developing. Exports to the USA began in 1980.
 1980 Jan.–DE-VAU-GE Gesundkostwerk, a Seventh-
day Adventist food company near Hamburg, Germany, 
launches GranoVita Soja Drink in 500 ml Tetra Brik cartons; 
this soymilk product is made by N.V. Vandemoortele (one 
of Europe’s largest oilseed crushers, founded in 1934) in 
Izegem, Belgium.
 1980 June–N.V. Alpro is founded by Vandemoortele to 
take over production of this soymilk. Inspired and headed 
by Philippe Vandemoortele, Alpro purchased the land on 
which it was located from Vandemoortele, and became an 
independent manufacturer. Alpro quickly became Europe’s 
leading producer of soymilk, making private-label brands for 
scores of companies.
 1983 July–Edensoy brand soymilk is launched by Eden 
Foods of Clinton, Michigan. Imported from Japan (where 
it is made by Marusan-Ai Co.), it is sold in plain and carob 
fl avors in stand-up foil retort pouches.
 1984 Feb.–The fi rst comprehensive study of the 
soymilk market in the U.S. is published by Soyfoods Center 
of Lafayette, California. It estimates that total soymilk 
consumption in the U.S. in 1983 (not including soy-based 
infant formulas) was 2.68 million gallons (26% of this was 
imported), and total production of soy-based infant formulas 
was 32 million gallons.
 1984 March–Vitasoy (USA) introduces the fi rst soymilk 
whose fl avor is described as “Original”–meaning dairylike or 
resembling (as much as possible) dairy milk.

 1984 Aug.–Westsoy Natural brand soymilk is launched 
by Westbrae Natural Foods of Emeryville, California. 
Imported from Japan (where it is made by San-Iku Foods), it 
is sold in one fl avor in stand-up foil retort pouches.
 1984 Oct.–Westbrae Natural Malted’s, a thick soymilk 
resembling a milk shake, are launched in many fl avors by 
Westbrae Natural Foods, imported from Japan.
 1986 Nov.–Edensoy starts to be made in America by 
American Soy Products (ASP) at a large, modern plant in 
Saline, Michigan, and sold in Tetra Brik aseptic cartons. ASP 
is a joint venture of 4 Japanese companies and Eden Foods.
 1986–Raj Gupta (of ProSoya Foods International, 
Ottawa, Ontario, Canada) applies for two patents on the 
oxygen-free, cold-grind process and equipment that he has 
invented. The fi rst U.S. patent is issued on 17 May 1988. 
This process soon becomes widely used to make good-
tasting soymilk. ProSoya becomes a major manufacturer of 
systems used to make soymilk worldwide.
 1988 Nov.–Pacifi c Foods of Oregon launches its fi rst 
soymilk product, Naturally Northwest Soy Beverage [Plain], 
in a 1-quart Tetra Brik Aseptic carton. The company’s new 
factory is in Tualatin, Oregon.
 1990 April–WestSoy Lite, America’s fi rst “lite” soymilk, 
with a low fat content, is introduced in plain, vanilla, and 
cocoa fl avors by Westbrae Natural Foods. Made by adding 
water to regular soymilk, the product is less expensive to 
make, but also contains less nutrients.
 1990 June–Alpro opens a new soymilk plant at 
Wevelgem, Belgium. Costing about US$15 million and 
having a capacity of 45 million liters a year, it is reputed to 
be the largest in the world. Alpro now makes about 70% of 
the soymilk in Europe.
 1990 June–Rice Dream, a non-dairy beverage, is 
launched in a Tetra Pak aseptic carton by Imagine Foods 
of Palo Alto, California. It is made by California Natural 
Products of Manteca, California, using an innovative 
patented process, in which the ground rice is digested 
by enzymes. Many prefer its fl avor to that of soymilk. 
(Continued). Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

4085. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of soymilk and other non-dairy milks (1226-
2013): Extensively annotated bibliography and sourcebook 
(Continued–Document part III). Lafayette, California: 
Soyinfo Center. 2,972 p. Printed 30 Aug. 2013. 28 cm. [8761 
ref]
• Summary: (Continued): 1990 Sept. 24–The company name 
is changed to Vitasoy International Holdings Ltd. from Hong 
Kong Soya Bean Products Co. Ltd.
 1991–There are at least 35 processors or marketers of 
soymilk in the U.S., increasing production to approximately 
9.8 million gallons. Consumption is estimated to be growing 
at between 15 and 20% per year since 1984.
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 1993–More than 200 scientifi c journal articles about 
soymilk have been published in English, and at least 80 
English-language patents on soymilk have been issued 
between 1912 and 1993.
 1994 Jan.–Soy-Um, a low-priced and attractively 
packaged soymilk, is launched by J&G Inc., a product 
developer and distributor in Chicago, Illinois. The product 
is made in Oregon by Pacifi c Foods. It soon becomes widely 
sold Trader Joe’s food stores.
 1995–A market study is published, estimating that 
$108 million of soymilk was sold in the U.S. in 1994. This 
equates to approximately 13.5 gallons of soymilk. By 1995 
sales are projected to have risen to over $130 million, or 
approximately 16.3 million gallons.
 1996 Jan.–Silk–soymilk sold refrigerated in quart or 
half-gallon ESL (Extended Shelf Life) gable-top cartons–is 
introduced by White Wave, Inc. of Boulder, Colorado. It is 
the fi rst U.S. soymilk to be sold refrigerated in the dairy case 
in a carton that looks like a typical milk carton, but that has a 
longer shelf life. It soon becomes the superstar of American 
soymilks.
 1999 Aug. 18–White Wave and Dean Foods Co. 
(Franklin Park, Illinois; a leading dairy milk company) 
announce a new alliance, in which Dean Foods acquires 
a minority stake in White Wave in exchange for money to 
market Silk soymilk. Silk is now in 6,000 supermarkets and 
chain stores–not counting natural foods chains like Whole 
Foods market. In 1999 sales of refrigerated Silk increased 
600 percent!
 1999 Oct. 26–The U.S. Food and Drug Administration 
(FDA) authorizes a health claim stating that consumption of 
6.25 grams of soy protein per serving, as a part of a healthy 
diet, low in saturated fats and cholesterol, may reduce the 
risk of heart disease by lowering cholesterol levels. This 
claim soon appears on the front of many products that meet 
these requirements. It leads to the creation of many new soy 
products (including soymilks) and generates major public 
interest.
 2002 May 8–Dean Foods, Inc. (Dallas, Texas), one 
of America’s largest dairy milk companies, acquires the 
remaining 64% of shares of White Wave, Inc. of Boulder, 
Colorado for $189 million. But the total value Dean Foods 
pays for White Wave is $295 million–largely to win the 
morale of the management and to give them an incentive to 
stay for at least 2 more years. Address: Soyinfo Center, P.O. 
Box 234, Lafayette, California 94549. Phone: 925-283-2991.

4086. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of soy ice cream and other non-dairy frozen desserts 
(1899-2013): Extensively annotated bibliography and 
sourcebook. Lafayette, California: Soyinfo Center. 782 p. 
Subject/geographical index. Printed 1 Oct. 2013. 28 cm. 
[1838 ref]
• Summary: This is the most comprehensive book ever 

published about the history of soy ice cream and other non-
dairy frozen desserts. It has been compiled, one record at a 
time over a period of 35 years, in an attempt to document the 
history of these interesting desserts. It is also the single most 
current and useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of soy ice cream and other non-dairy frozen desserts. About 
this book. Abbreviations used in this book. How to make 
best use of this digital book–Search it. Seven pages of color 
photos. Contains 203 photographs and illustrations. http://
www.soyinfocenter.com/books/167.
 Contents: Background and context: Soy ice cream is 
largely a United States phenomenon. This is not surprising. 
The USA has the world’s largest per capita consumption of 
(dairy) ice cream. As a result of the U.S. counterculture and 
vegetarian movements of the 1960s and 1970s, America was 
home to a large number of entrepreneurs with new ideas. 
And the number of Americans who keep a kosher diet has 
long been very large. Kosher rules say that one cannot eat 
meat and dairy products at the same meal; hence an interest 
in developing non-dairy products.
 Moreover, the soyfoods movement originated in the 
United States in the early 1970s, and by the end of this 
decade was steadily developing momentum. Many of the 
entrepreneurs who developed soy ice creams were involved 
with other soyfoods before they branched out into soy ice 
creams and other non-dairy frozen desserts.
 Brief chronology of soy ice cream and other non-dairy 
frozen desserts.
 1899–Almeda Lambert, a Seventh-day Adventist of 
Battle Creek, Michigan, in her Guide for Nut Cookery (452 
p.), publishes the world’s earliest known recipes for non-
dairy ice creams: Ice cream (made of almond or peanut 
cream). Ice cream made of peanut milk. Almond ice cream.
 1918 March–Arao Itano of Japan is the world’s fi rst 
person to conceive of making an ice cream from soy. In an 
article titled “Soy beans as human food, in the Massachusetts 
Agricultural Experiment Station Bulletin No. 182 he 
states “Vegetable butter, ice cream, oil (table use) and lard 
(cooking): The manufacture of these articles from soy beans 
further investigation.”
 1921 April–At a meeting of the Ways and Means 
Committee of the U.S. House of Representatives, George 
Washington Carver, a professor at the Tuskegee Institute, 
“astonished both the members and spectators with visible 
proof that he can manufacture one hundred and forty-fi ve 
different foods and useful articles, including milk and cream, 
from peanuts.” From it he has also made ice cream, which he 
says was the fi nest he ever tasted (St. Louis Globe Democrat, 
April 3, p. 3).
 1922 Nov. 28–Lee Len Thuey, a citizen of the United 
States and a resident of Indianapolis, Indiana, is the world’s 
fi rst person to be issued a patent for a soy ice cream. Titled 
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“Frozen confection and process of making same,” he fi led 
the application on 18 Oct. 1920. It was made from tofu, 
fl avoring, and a sweetener.
 1930 Sept.–The term “soybean ice cream” fi rst appears 
in the Proceedings of the American Soybean Association (p. 
3-6). At 12:00 noon a “special soybean lunch” was served 
at the University of Illinois South Farm, prepared by ladies 
of the First M.E. Church. The desserts were “soybean ice 
cream, and soybean ice.”
 1930–The world’s fi rst commercial soy ice cream 
is introduced by Jethro Kloss, a Seventh-day Adventist, 
at Takoma Park Station, Washington, DC. Named Soy 
Ice Cream and honey sweetened, it is sold in strawberry, 
chocolate, and vanilla fl avors. He named his company the 
Scientifi c Food & Benevolent Association. By 1934 he was 
serving his soy ice cream at his lectures in Florida (Miami 
Daily News, 1934, April) and in 1935 he included a recipe 
for soy “Ice cream” (non-dairy; made with “4 qts. Soy bean 
milk”) in his herbal classic Back to Eden (p. 105).
 1930s early–Henry Ford’s soy researchers, Robert Boyer 
and Edsel Ruddiman, develop an experimental soy ice cream 
at Greenfi eld Village in Detroit, Michigan. It is based on 
fresh tofu curds and soy protein isolates. By August 1935 
Henry Ford was serving soy ice cream for dessert at VIP and 
press luncheons held at the Ford Engineering Laboratory 
in Dearborn (Literary Digest 1935 July 27; Simonds 1938; 
Strother 1961).
 1936–Vetose Nutritional Laboratories in Shanghai, 
China (run by Dr. Harry W. Miller and his son, Willis, both 
Seventh-day Adventists), starts to sell soy ice cream in small 
quantities (Raymond Moore, 1961, p. 182).
 1945 April 16–The term “frozen dessert” is fi rst used 
in connection with soy in an article titled “Who’s who and 
why” (about Herbert Marshall Taylor and Delsoy), by Fred 
L. Olmsted, published in the Detroit News (p. 4).
 1945–The modern term “soy ice cream” fi rst appears in 
that remarkable book The Useful Soybean: A Plus Factor in 
Modern Living, by Mildred Lager of Southern California. 
In her “recipe” for “Soy ice cream” (p. 250) she notes that 
“Soy milk may be used in place of regular milk in ice-cream 
recipes.”
 1946 March–The word “dairylike” fi rst appears 
in connection with soy in an article titled “Imitation or 
improvement? Dairy `replacement’ products widening 
market, seeking to equal margarine’s success,” by Lawrence 
E. Doherty in Food Business (p. 22-23, 56).
 1951–Robert Rich, founder of Rich Products 
Corporation of Buffalo, New York, introduces Chill-Zert–a 
non-dairy soy ice cream (Buffalo Evening News, 1952). 
Rich had learned how to make soymilk from Henry Ford’s 
researchers. The U.S. Food and Drug Administration 
(FDA) seized the product, claiming that it should be labeled 
“imitation chocolate ice cream.” Rich Products fought back, 
in state after state, and eventually won. All subsequent 

makers of non-dairy ice cream owe Robert Rich a huge debt 
of gratitude.
 1968 May–In their classic vegan cookbook, A Good 
Cook–Ten Talents, Frank and Rosalie Hurd (both Seventh-
day Adventists; he is a Doctor of Chiropractic) have fi ve 
recipes for non-dairy ice creams, one in which “rich soy 
milk” is an ingredient and four in which “soy milk powder” 
is an optional ingredient.
 1969 Aug.–The term “non-dairy frozen dessert” fi rst 
appears in an article titled “How to make parevine,” by 
Wendell S. Arbuckle in the American Dairy Review.
 1971–Heller Enterprises of New York launches Heller’s 
Non-Dairy Frozen Dessert, perhaps the fi rst commercially 
successful non-dairy frozen dessert based on isolated soy 
proteins.
 1976 Aug.–A new wave of interest in soy ice creams 
begins with the introduction of Ice Bean by Farm Foods 
in San Rafael, California. Developed at The Farm in 
Summertown, Tennessee, it was soon sold nationwide.
 1979 summer–Pesach Lazaroff introduces David Mintz 
to tofu. That summer Lazaroff spent more than 100 hours 
working with Mintz as a consultant.
 1980 July–Jolly Licks Ice-C-Bean is introduced by Mark 
Brawerman of San Francisco, California. Marketed and 
distributed by Jolly Licks, it is sold in six fl avors. Later that 
month the product name is changed to simply Jolly Licks and 
the name of the marketer-distributor is changed to Pacifi c 
Trading Co. In Nov. 1982 Pacifi c Trading Co. was renamed 
Living Lightly.
 1980 Dec.–Farm Foods starts a national ad campaign for 
Soy Ice Bean with full-page color ads in national magazines: 
New Age, Whole Foods, East West Journal, and Vegetarian 
Times.
 1981 Aug.–Tofutti is fi rst sold at Mintz’s Buffet, a 
kosher Jewish deli on Third Ave. in Manhattan’s chic Upper 
East Side. Developed by David Mintz (and Pesach Lazaroff) 
this was the product that made soy ice creams famous and 
attracted huge amounts of free media publicity. Tofutti was 
fi rst sold in this deli as a soft-serve non-dairy frozen dessert 
in 9 fl avors. During the previous two months it had been sold 
in the deli under other names: Tofu Time Non-Dairy Frozen 
Dessert (the fi rst fl avor was carrot-raisin), then Tofu Time 
Tofu Ice Kream.
 1982 June–Farm Foods presents Ice Bean at the 
American Booksellers Convention in Anaheim, California.
 1982 July–The term “Dairy free” fi rst appears in a leafl et 
titled “Tofutti: Dairy free,” created by Mintz’s Buffet of New 
York City.
 1982–Tofutti begins to be sold outside Mintz’s deli in 
New York City, including at a number of the city’s most 
stylish eateries–such as Bloomingdale’s and Zabar’s.
 1983 April–Rice Dream, a non-dairy frozen dessert 
based on amazake (cultured rice) in launched in 3 fl avors in 
pints by Gloria Gilbert, owner of Fresh Foods, in Boulder, 
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Colorado. The product had been developed in 1980 (non-
commercially) by Barbara Svenning and Marty Roth in Santa 
Fe, New Mexico. They sold their business, Community 
Kitchens, to Gloria. Steve Demos of White Wave in Boulder 
made Gloria’s Rice Dream. It was on the market for only 
3-6 months. On 10 Feb. 1984 Robert Nissenbaum (who was 
already making amazake) purchased the name Rice Dream 
from Gloria for $2,000.
 1983 June–The world’s fi rst non-dairy ice cream 
sandwich is launched by Farm Foods of Summertown, 
Tennessee. Made of Ice Bean (soy ice cream) sandwiched 
between two carob coated honey wafers, it comes in three 
fl avors: Honey Vanilla, Carob, or Peanut Butter. Continued. 
Address: Soyinfo Center, P.O. Box 234, Lafayette, California 
94549. Phone: 925-283-2991.

4087. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of soy ice cream and other non-dairy frozen 
desserts (1899-2013): Extensively annotated bibliography 
and sourcebook (Continued–Document part II). Lafayette, 
California: Soyinfo Center. 782 p. Printed 1 Oct. 2013. 28 
cm. [1838 ref]
• Summary: (Continued): 1983 Aug.–Robert Tepper of 
Farm Foods serves Ice Bean soymilk ice cream at the 
annual American Soybean Association (ASA) convention in 
Nashville, Tennessee. A special presentation is made to 40 
regional overseas ASA directors and offi cials
 1983–Sales of Tofutti expand ten-fold. David Mintz 
establishes a new corporation named Tofu Time Inc. On 8 
Dec. 1983 Tofu Time Inc. raises $2.76 million net in its fi rst 
public stock offering.
 1983–The United States leads the world in annual per 
capita consumption of (dairy) ice cream with 44.13 pints 
per person. Australia is second with 37.21 pints (down by 
15.7%), followed by New Zealand (35.87), Canada (31.88), 
and Sweden (28.57) (International Association of Ice Cream 
Manufacturers. 1984. The Latest Scoop. Aug.).
 1984–Tofutti mania spreads across America. Tofutti 
hits the big time, with huge amounts of free media publicity. 
Rising to national stardom, it became (to everyone’s 
astonishment) America’s number one dessert craze. Sales of 
Tofutti skyrocketed to $9 million in fi scal 1984 (which ended 
July 31).
 1984 June–Robert Nissenbaum of Imagine Foods 
Inc., of Moniteau Farm, Jamestown, Missouri, introduces 
Rice Dream, a non-dairy frozen dessert based on amazake 
(cultured rice) made in the traditional way. A truly amazing 
product, it contains no refi ned sweeteners and no added oil or 
fat; most of its sweetness comes from the natural sweetness 
of amazake, but small amounts of Grade A maple syrup 
are also added. Imagine Foods soon begins advertising and 
promoting the product widely. By Oct. 1984 it was sold in 7 
hard pack and 4 soft serve fl avors.
 1984–In the United Kingdom, the fi rst soy ice cream 

is Sojal Frozen Non-Dairy Dessert. It was developed and 
marketed by John Holt of the Regular Tofu Co. Ltd. and 
made in Leicester, England, by Rossa Ltd., a dairy ice cream 
company. In May 1984 this same company introduced 
SoyBoy Soymilk Ices, then in June 1985 Sojal Light. 
Michael Cole was one of the salesmen for this company. 
Cole then left and went to work for Soya Foods Ltd.
 1985 Feb.–Barricini Foods Inc. (Oyster Bay, New York) 
launches Tofulite (a soy ice cream); it is made in Tennessee 
by Farm Foods.
 1985 May 31–Farm Foods (Summertown, Tennessee), 
maker of Ice Bean, is acquired by Barricini Foods Inc.
 1985–In fi scal 1985 sales of Tofutti soar to a record 
$17.1 million. Tofu Time is one of the hottest stocks on Wall 
Street.
 By the summer of 1985 at least 26 brands of soy ice 
cream (many of them with “Tofu” in the product name) are 
on the market in the USA.
 The boom years for soy ice cream in America were 
1984-1988. When the craze died down, four national brands 
were left: Tofutti, Ice Bean, Tofulite, and Mocha Mix.
 1985 July–Michael Cole, in England, introduces 
Sunrise Ice Dream, which quickly became a huge success 
nationwide. Initially the product was made in Clywd, Wales, 
by Classic Ices–which was then owned by the Hillsdown 
Holdings Group. Later in 1985 the founder of Classic Ices, 
Ray Pierce, and the technical manager, Irene Barclay, leave 
Classic Ices and start a company named Genice Foods Ltd. 
(pronounced JEN-ais, also in Clwyd, Wales) to specialize in 
making non-dairy products.
 1986 Feb.–Barricini Foods has its fi rst public stock 
offering which raises $1.5 million gross, to use for marketing 
Tofulite and Ice Bean soy ice creams.
 1986 April–Genice’s fi rst product is Genice Ice 
Delight. In 1986 the manufacture of Sunrise Ice Dream was 
transferred to Genice from Classic Ices. Today Genice is the 
largest maker of soy ice creams in the UK and Europe. In 
April 1989 Genice became a member of the Haldane Foods 
Group.
 1992–Living Lightly (Light Non-Dairy Frozen Dessert) 
is introduced by Mark Brawerman and distributed by Turtle 
Mountain, Inc. of Junction City, Oregon. Sold in pints, it 
is available in 10 fl avors. Sweetened with fruit juices, they 
contain no added fat. In 1994 the brand was changed to 
Living Rightly.
 1996–The best-selling non-dairy ice creams in natural- 
and health food stores are now Rice Dream, Tofutti, and 
Living Rightly.
 2001 July–Purely Decadent Soy Delicious–the world’s 
fi rst super-premium non-dairy frozen dessert (high in calories 
and oil)–is introduced by Turtle Mountain, Inc. in seven 
fl avors.
 2004 March–Soy Delicious is now the best-selling brand 
of ice cream (both dairy and non-dairy) in the natural foods 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1731

© Copyright Soyinfo Center 2019

channel in the USA.
 2005 April 15–Mark Brawerman, founder of Turtle 
Mountain, Inc. signs a national distribution agreement with 
Dryer’s Ice Cream. The same year he changes the company’s 
brand on all its products to So Delicious Dairy Free from 
Soy Delicious. And he brings in an investor to obtain the 
capital he needs to expand his manufacturing capacity.
 2006 late–Turtle Mountain opens the world’s fi rst dairy-
free ice cream plant in Springfi eld, Oregon; it makes only ice 
cream sandwiches–no mix.
 2008 April–Turtle Mountain, Inc. starts to ship 
coconut milk non-dairy frozen dessert to Whole Foods and 
distributors nationwide.
 2008 May/June–Turtle Mountain, Inc. opens the world’s 
fi rst dairy-free ice cream plant that makes the basic mix, in 
Springfi eld, Oregon.
 2012 May–Update on Tofutti Brands Inc., which is 
struggling. Net sales for 2011 were $15.926 million, down 
11.1% from the previous year. Net income was $43,000, 
down 90.7% from $462,000 the previous year. Despite 
this 90% drop in profi ts, the salary paid to CEO Mintz is 
unchanged at $450,000.
 2013–Turtle Mountain’s net sales of non-dairy products 
this year will exceed $100 million, about 38% of which is 
non-dairy frozen desserts, followed by beverages, cultured 
products (mostly like yogurt), and non-dairy creamers (the 
smallest segment). Since 2006, net sales have increased, on 
average, by more than 30% a year–and much of this during 
the “Great Recession.” The company now employs 175 
people. Address: Soyinfo Center, P.O. Box 234, Lafayette, 
California 94549. Phone: 925-283-2991.

4088. Viavant, Suzi Jenkins. 2013. Re: Update on soyfoods 

to the highlands of Guatemala. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, Oct. 8. 1 p.
• Summary: “I was there last October! We were going to go 
this Oct. but it did not work out.
 “The soy dairy has a new soy milk press and making an 
assortment of different products. Pulp cookies [with okara]. 
Whey shampoo [the whey is left over from making tofu]. 
Whey lotion as well as: Tofu, tempeh, soymilk, soy ice 
cream.” Address: Salt Lake City, Utah.

4089. Tibbott, Seth. 2013. Re: Grand opening, Platinum 
LEED certifi cation, and photograph of new Tofurky plant. 
Letter (e-mail) to William Shurtleff at Soyinfo Center, Oct. 
9. 1 p.
• Summary:  See also next page. “Sorry you could not 
make the historic grand opening of our new plant. Smashing 
success including vegan dinner for 275 and a roof top bocce 
tournament!” A photo shows: (1) Outside east view of the 
new building.
 Two charts explain the meaning of LEED certifi cation. 
Address: Founder, Turtle Island Foods.

4090. Seemo (Hillel Shapira). 2013. Re: Update on work 
with rice cakes, peanut butter, and soyfoods in Brazil. Letter 
(e-mail) to William Shurtleff at Soyinfo Center, Oct. 12. 2 p.
• Summary: “Dear Bill, This book [History of Soy Ice 
Cream...] is absolutely fantastic and totally surprising. We 
love it. Yes, We did some home batches of ice cream in 
India, with one of these small 1-2 liter motorized machines 
that needs be placed in the kitchen freezer with the electric 
wire. We did some great stuff with soyogurt and fruits and 
soymilk with fresh coconut cream. We toyed for a while with 
the idea of commercializing it, but with the power supply in 
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Pune [Puna] going from bad to worse and without ‘back-up 
generator...’ Could be interesting to set up a small production 
one day.
 “We are busy as devils these days, nearly sleep 
deprived... The Rice Cakes are keeping our cash fl ow at safe 
level. The tempeh is catching up slowly, some small sales 
around here and some larger orders from Rio sometimes. 
Tofu and soymilk production still very small BUT no more 
‘subsidized’ and beside feeding us its also making a small 
income now.
 “We bought a well-built smoking chamber / drier and 
are nearly ready with the working area for it. There’s Gonna 
Be a good demand for dried smoked Tempeh and probably 
for Tofu too.
 “We will not be doing smoked Tofu commercially yet 
as we need good quality tamari and as we are about to get 
our organic certifi cation soon, it must be Organic (and gluten 
free), and it is not at all available here. We will need to 
import and at this time it is not possible for us.
 “Also setting up peanut butter production. There is no 
decent one anywhere in sight. We have much experience and 
we love doing it, and eating it too. I feel that should bring 
our cash fl ow status up from safe to interesting!
 “We still doing all the work ourselves, hopefully soon 
we will start hiring.
 “Our property sits on a tourist road. A small high quality 
ice cream joint at the front could be fun–maybe, in due time 
and after we assemble a good crew again.
 “Will be getting some Miso starter in mid-November. 
Summer is not the best of time to make koji but we will try 
anyhow.
 “Heart greeting from Kairava to you. Yours, Seemo.” 
Address: RD BR-354, Coqueiros (CX Postal 13), Itamonte, 
MG C.E.P. 37466000 Brazil.

4091. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of early named soybean varieties in the United 
States and Canada (1890-2013): Extensively annotated 
bibliography and sourcebook. Lafayette, California: Soyinfo 
Center. 961 p. Subject/geographical index. Printed 12 Oct. 
2013. 28 cm. [2119 ref]
• Summary: This is one of the most comprehensive books 
ever published about early named soybean varieties in the 
United States and Canada. It has been compiled, one record 
at a time over a period of 35 years, in an attempt to document 
the history of this interesting subject. It is also the single 
most current and useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of early named soybean varieties in the United States 
and Canada. About this book. Abbreviations used in this 
book. How to make best use of this digital book–Search it. 
Nine pages of color photos. Contains 85 photographs and 
illustrations. http://www.soyinfocenter.com/books/168.

 Contents: Background and context:
 Background: The soybean was introduced to North 
America in 1765 by Samuel Bowen, a British seaman 
employed by the East India Company, who brought soybeans 
to Savannah, The Colony of Georgia, from China via 
London (Hymowitz & Harlan 1983). The second soybean 
introduction to North America was by Benjamin Franklin. In 
1770 he sent seeds from London to the botanist John Bartram 
in Philadelphia, Pennsylvania. In 1851 the soybean was 
introduced to Illinois (via California), and thence to the rest 
of the Corn Belt by Benjamin Franklin Edwards (Hymowitz 
1987). By the year 1889 there were only a small number of 
soybean varieties in North America and none of them had 
names.
 In 1890 C.C. Georgeson et al. described four soy beans, 
two of which Georgeson had brought to Kansas from Japan 
where he had been a professor. Two of the soy beans had 
Japanese names and two had descriptive / generic English 
names.
 Also in 1890 William P. Brooks described two soja 
beans which he had brought to Massachusetts from Japan. 
One soy bean variety had a Japanese name and one had a 
descriptive / generic English name.
 The main contributions of this book are to clarify the 
earliest known date that each new, named soybean variety 
was mentioned in print or old letters, and (2) the relative 
importance of early named varieties based on how often 
each was mentioned in the literature. Working over several 
decades, we have searched our SoyaScan database of more 
than 90,000 records to fi nd the earliest date mentioned. 
Moreover, we carefully cite the source of our information on 
each variety.
 Which old soybean varieties are mentioned most often 
in the literature? The following is a list of the number of 
different documents in this book in which the most popular 
varieties are mentioned–in descending order of popularity:
 Ito San–420
 Manchuria–324
 Mammoth Yellow–303
 Peking–246
 Virginia–241
 Hollybrook–234
 Haberlandt–232
 Wilson–231
 Biloxi–221
 Medium Green–199
 Otootan–173
 What is a variety? All soybeans are members of the 
same genus and species–Glycine max (L.) Merr. However, 
just as there are many types of apples (Granny Smith, 
McIntosh, Golden Delicious), so there are many varieties 
(called “cultivars”–cultivated varieties–by professionals) of 
soybeans–each having slightly different characteristics and 
germplasm. Only the most promising or widely cultivated 
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varieties are given names. Varieties can be crossed by 
traditional plant breeders to create new varieties with desired 
traits. For example, a gene for drought resistance can be 
backcrossed into a high-yielding variety.
 Do most soybeans have yellow seed coats? No. The wild 
ancestors of the soybean all have black seed coats. Since 
the late 1970s, almost all the soybeans in the USA have had 
yellow seed coats. Most Americans, including many soybean 
farmers, have never heard of soybeans that were black, 
green, brown, white, red, bicolored, or mottled. But have 
yellow soybeans always predominated in America?
 “Previous to the numerous introductions by the United 
States Department of Agriculture beginning in 1898, not 
more than eight varieties of soy beans were grown in the 
United States, namely, Ito San, Mammoth, and Butterball, 
with yellow seeds; Buckshot and Kingston, with black seeds; 
Guelph or Medium Green, with green seeds; and Eda and 
Ogemaw, with brown seeds.” Thus of these eight pre-1898 
varieties, 3 varieties (37.5%) had yellow seeds, 2 varieties 
(25%) had black seeds, 2 varieties (25%) had brown seeds, 
and 1 variety (12.5%) had green seeds (Piper & Morse 
1910). The following table shows the earliest known date 
that each early, named soybean variety was mentioned in 
print or old letters, followed (if known) by the color of the 
seedcoat / seed and hilum (seed scar). Our focus is on those 
mentioned before 1924, but we include those named later 
if they are large seeded or specialty varieties (e.g., high 
protein). Notice that many early soybean names describe 
the time of maturity (early, medium early, etc), the color 
of the seed, and/or the seed size. This table also cites key 
publications about soybean varieties.
 1890 Dec. Yellow Soy Bean–Yellow
 1890 Dec. Eda Mame–Yellow (straw), hilum pale
 1890 Dec. Kiyusuke Daizu
 1891 Yamagata Cha-daidzu–Brown
 1892 Green Samarow–Green
 1892 Apr. Medium Early White
 1892 Apr. Medium White
 1892 Apr. Medium Black–Black
 1892 Apr. Medium Green–Green (chromium)
 1894 Early White–Yellow (straw), hilum pale
 1896 Extra Early Dwarf–Brown (chocolate)
 1896 Jan. American Coffee Bean
 1897 Mar. Medium Early Black–Black
 1897 Mar. Medium Early Green–Green
 1897 Medium Late Black–Black
 1897 fall–The Section of Foreign Seed and Plant 
Introduction (FSPI) is organized within the USDA in 
Washington, DC, with David Fairchild in charge. Its mission 
is to centralize introduction activities. The new Section 
is within the Seed Division. On 22 March 1898 Congress 
allocates $20,000 for the collection, purchase, testing, and 
preparation of foreign seeds, plants, bulbs, shrubs, and trees.
 1898–The Section soon began publishing its periodical 

Foreign Seeds and Plants Imported by the Section of Seed 
and Plant Introduction–the single best source of information 
on early soybean introductions to the USA. A permanent 
sequential S.P.I. number was assigned to each new seed 
or plant introduced. The earliest Seed and Plant Inventory 
numbers for “Glycine hispida–Soja bean” are #480 (received 
March 1898 through Prof. N.E. Hansen, from South Ussurie, 
Siberia [Russia]) and #647-56 (received March 4, 1898, 
through Hon. A.E. Buck, from Tokyo, Japan). Over the next 
century many new soybean varieties entered the USDA 
through this route, each bearing an S.P.I. number. All were 
tested (mostly at USDA plant introduction gardens) for 
their adaptability to U.S. growing conditions. Only the most 
promising were given a name.
 1899 Dec. Early Dwarf
 1899 Dec. Late Mammoth
 1900 Black–Black (shiny)
 1900 Yellow
 1900 Mar. Early Yellow–Yellow (straw), hilum pale
 1901 Mar. Asahi
 1901 Mar. Best Green–Yellow (olive), hilum pale
 1901 Mar. Nalrade
 1901 Mar. Tamarat Sukun
 1902 Early Green–Green
 1902 Feb. Mammoth–Yellow (straw), hilum tawny
 1902 Apr. Medium Early Yellow–Yellow (straw)
 1902 Apr. Extra Early Black–Black
 1902 Apr. Ito San–Yellow (straw), hilum pale
 1902 Apr. Early Black–Black
 1902 Apr. Bakaziro/Bakajiro–Yellow (straw)
 1902 Apr. Gosha–Yellow (straw)
 1902 Apr. Green Medium–Yellow (greenish or olive), 
hilum pale
 1902 Apr. Rokugatsu
 1902 Apr. Black Round
 1902 Apr. Yoshioka
 1903 Olive Medium–Olive, shading to brown
 1903 Wisconsin Black–Black, hilum black
 1903 Apr. Medium Yellow–Yellow (straw)
 1903 June Early Brown–Brown (auburn / reddish 
brown)
 1904 Hankow–Brown with black banding or mottling, 
hilum black
 1904 Ogemaw–Brown (chocolate)
 1904 Jan. Mammoth Yellow–Yellow (straw)
 1904 Mar. Flat Black
 1904 Mar. Green
 1905 Hollybrook Early–Yellow (straw), hilum tawny to 
cinnamon brown
 1906 June Hollybrook–Yellow (straw), hilum tawny
 1907 Mar. Very Dwarf Brown–Brown
 1907 May Amherst–Yellow (straw)
 1907 May Baird–Brown
 1907 May Brownie–Brown
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 1907 May Buckshot–Black
 1907 May Butterball–Yellow
 1907 May Ebony–Black
 1907 May Eda–Brown
 1907 May Flat King–Black
 1907 May Guelph–Green (chromium)
 1907 May Haberlandt–Yellow (straw), hilum dusty 
brown
 1907 May Kingston–Black
 1907 May Large Black–Black
 1907 May Manhattan–Yellow (straw)
 1907 May Meyer–Black and Brown in concentric bands 
or mottling
 1907 May Nuttall–Black
 1907 May Riceland–Black
 1907 May Samarow–Green
 1907 May Tokyo or Tokio–Yellow (olive), hilum pale
 1907 May Yosho–Yellow (olive)
 1907 May 27–”Soy Bean Varieties,” by Carleton R. Ball 
is published in USDA Bureau of Plant Industry, Bulletin No. 
98. 30 p. This publication started a new system for naming 
soybeans, giving them common names such as Buckshot, 
Ogemaw, and Ito San. It fi rst classifi ed and then described 
all of the 23 known soybeans that had a name, fi rst by color 
(there were 6 black and 6 yellow varieties), within color 
by seed size, and within seed size by maturity. This is the 
earliest document seen which tries to standardize early 
soybean varietal names / nomenclature to prevent confusion. 
It also gives a list of 29 synonyms, and of 86 S.P. I. numbers. 
Four full-page photos show the pods (side view) and seeds 
(side and front views) of (typically) fi ve soybean varieties.
 1907 Dec. Acme–Yellow (straw)
 1908 Brown–Brown
 1908 Mar. Medium Brown–Brown
 1908 Apr. Tashing–Green (chromium)
 1908 July Shanghai–Black
 1908 July Edward–Yellow (straw)
 1909 Mar. Sherwood–Yellow (straw)
 1909 Mar. Wilson–Black (jet), hilum black. Continued. 
Address: Soyinfo Center, P.O. Box 234, Lafayette, California 
94549. Phone: 925-283-2991.

4092. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of early named soybean varieties in the United 
States and Canada (1890-2013): Extensively annotated 
bibliography and sourcebook (Continued–Document part II). 
Lafayette, California: Soyinfo Center. 961 p. Printed 12 Oct. 
2013. 28 cm. [2119 ref]
• Summary: (Continued):
 1909 March. Cloud–Black
 1909 March. Jet–Black
 1909 March. Duggar–Brown (olive)
 1909 April. Austin–Yellow (olive)
 1909 April. Morse–Yellow (olive), hilum tawny to 

brown
 1909 April. Brooks–Yellow (straw)
 1909 April. Brindle–Brown and black
 1909 April. Chestnut–Brown (russet)
 1909 April. Habaro–Yellow (straw), hilum dusky brown
 1909 April. Hongkong–Black
 1909 April. Hope–Yellow (olive)
 1909 April. Merko–Brown (olive)
 1909 April. Pingsu–Black
 1909 April. Shingto–Yellow (olive)
 1909 April. Taha
 1909 Oct. 7–”Soy Beans,” by Piper & Nielsen is 
published as Farmers’ Bulletin (USDA) No. 372. 26 p. It 
describes 12 soy bean varieties, and states that USDA has 
tested nearly 200 soy bean varieties during the past three 
years.
 1910 Mongol–Yellow to olive green
 1910 Wing’s Mikado
 1910 Wing’s Mongol
 1910 Wing’s Sable
 1910 April. Hansen–Brown
 1910 Dec. Arlington–Black
 1910 Dec. Auburn–Black, hilum pale
 1910 Dec. Barchet–Brown (olive)
 1910 Dec. Chernie–Black
 1910 Dec. Columbia–Green (chromium)
 1910 Dec. Elton–Yellow (straw), hilum pale
 1910 Dec. Fairchild–Black
 1910 Dec. Farnham–Yellow (straw)
 1910 Dec. Flava–Yellow (straw)
 1910 Dec. Lowrie–Yellow (olive)
 1910 Dec. Morgan–Yellow (olive)
 1910 Dec. Natsu–Yellow (straw)
 1910 Dec. Nemo–Yellow (olive)
 1910 Dec. Nielson–Yellow (olive)
 1910 Dec. Nigra–Black
 1910 Dec. Okute or O’Kute–Yellow (olive)
 1910 Dec. Sedo–Brown (deep)
 1910 Dec. Stuart–Yellow (olive)
 1910 Dec. Swan–Yellow (straw)
 1910 Dec. Trenton–Brown
 1910 Dec. Vireo–Yellow (olive)
 1910 Dec. Peking–Black
 1910 Dec. 21–”The Soy Bean: History, Varieties, and 
Field Studies,” by Piper & Morse is published in USDA 
Bureau of Plant Industry, Bulletin No. 197. 84 p. This is the 
most important document ever published on early soybean 
varieties in the USA.
 1911 Wing’s Extra Select Sable–Black
 1912 Feb. Sooty–Black (rusty), hilum black.
 1913 Early Dwarf Green–Green
 1913 March. Mikado–Yellow (straw), hilum cinnamon 
brown
 1913 Oct. Kentucky
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 1914 O.A.C. 81
 1914 Quebec No. 537
 1914 Quebec No. 92–Yellow, hilum dark
 1914 March. Perley’s Mongol
 1914 March. Otootan–Black, hilum black
 1914 Dec. Edna–Black
 1914 Dec. Ohio 9035
 1914 Dec. Tarheel–Black, hilum black
 1914 Dec. Claud
 1915 Jan. Biloxi–Brown (chocolate)
 1915 April. Manchu–Yellow (straw), hilum black
 1915 May Black Eyebrow–Black, hilum brown
 1915 June Tarheel Black–Black, hilum black
 1915 July Virginia–Brown (olive)
 1916 Jan. Wing’s Pedigreed Sable–Black
 1916 April. Ohio 9001–Yellow
 1916 April. Manchuria
 1916 April. Ohio 9016–Yellow
 1916 June Chiquita–Yellow (straw), hilum cinnamon 
brown
 1916 Sept. White Eyebrow–Brown (olive)
 1916 Dec. Lexington–Yellow (olive), hilum tawny
 1917 April. A.K.–Yellow (straw), hilum pale
 1918 Black Ebony–Black
 1918 July Hahto–Yellow (olive), hilum black
 1918 July Wilson-Five–Black
 1918 July Yokoten–Yellow (straw), hilum cinnamon 
brown
 1918 July–”The Soy Bean: Its Culture and Uses,” by 
W.J. Morse is published in Farmers’ Bulletin (USDA) No. 
973. 32 p. It describes 22 varieties of soybeans.
 1919 Jan. Hoosier
 1919 Jan. Mandarin–Yellow (straw), hilum pale
 1919 Jan. O.A.C. 111–Yellow (straw), hilum pale
 1919 Jan. Easycook or Easy Cook–Yellow (straw), 
hilum cinnamon brown
 1919 June Mammoth Brown–Brown (russet)
 1920 March. Minnesota 166 and 167
 1920 June Kentucky A
 1920 July Patuxent–Yellow
 1921 March. Saskatoon–Yellow
 1921 April. Askarben–Yellow (straw), hilum pale
 1921 April. Soysota
 1921 April. Minsoy–Yellow (straw), hilum cinnamon 
brown
 1921 May Dunfi eld–Yellow (straw), hilum light brown
 1921 May Pinpu
 1921 May Wea–Yellow (straw), hilum dark olive
 1921 Sept. Indiana Hollybrook–Yellow (straw), hilum 
tawny
 1922 Nov. O.A.C. 211–Yellow
 1922 Dec. Midwest–Yellow (straw), hilum tawny to 
cinnamon brown
 1923 Feb. Southern Prolifi c–Yellow (straw), hilum light 

brown
 1923 Feb.–The Soybean, by Piper & Morse is published. 
This is the fi rst comprehensive book about the soybean 
written in English, and the most important book on soybeans 
and soyfoods written up to this time. It describes 43 soybean 
varieties and lists 7 synonyms.
 1923 March. Hamilton–Brown or auburn (reddish 
brown)
 1923 March. Hurrelbrink
 1927 April–Soy Beans: Culture and Varieties, by W.J. 
Morse is published as Farmer’ Bulletin (USDA) No. 1520. 
34 p. It describes 59 soybean varieties and lists 44 synonyms.
 1929 Sept. Laredo–Black
 1935 Aug. Rokusun (large seeded)–Yellow (straw), 
hilum brown
 1935 Aug.–”Green vegetable Soybeans,” by W.J. 
Morse, is published in Proceedings of the American Soybean 
Association (p. 44-45). This is the earliest document seen 
that mentions large-seeded, vegetable-type soybeans in the 
USA.
 1936 March. Bansei (large seeded)–Yellow (straw), 
hilum pale / colorless to light
 1936 March. Chusei (large seeded)–Yellow (straw), 
hilum yellow
 1936 April. Chame (large seeded)–Brown, hilum brown
 1936 April. Fuji (large seeded)–Green, hilum black
 1936 April. Goku (large seeded)–Yellow (straw), hilum 
yellow
 1936 April. Hakote (large seeded)–Yellow (olive), hilum 
black
 1936 April. Higan (large seeded)–Yellow (straw), hilum 
brown
 1936 April. Hiro (large seeded)–Black
 1936 April. Hokkaido (large seeded)–Yellow, hilum, 
colorless
 1936 April. Jogun (large seeded)–Yellow (straw), hilum 
pale / colorless
 1936 April. Kanro (large seeded)–Yellow (straw), hilum 
pale to brown
 1936 April. Kura (large seeded)–Black plus olive yellow, 
hilum black
 1936 April. Nanda (large seeded)–Yellow (straw), hilum 
pale
 1936 April. Osaya (large seeded)–Yellow (straw), hilum 
yellow
 1936 April. Sato (large seeded)–Black, hilum black
 1936 April. Shiro (large seeded)–Yellow (olive), hilum 
brown or black
 1936 April. Sousei (large seeded)–Yellow (olive), hilum 
brown
 1936 April. Suru (large seeded)–Yellow (straw)
 1936 April. Toku (large seeded)–Yellow (straw), hilum 
brown
 1936 April. Waseda (large seeded)–Yellow (straw), 
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hilum pale to brown
 1936 April–”Soybean introductions named in January 
1936,” W.J. Morse issued as a 2-page leafl et by USDA 
Bureau of Plant Industry, Division of Forage Crops and 
Diseases. The named introductions include 20 new large-
seeded vegetable-type soybeans. Dorsett and Morse obtained 
most of these in Japan during their trip to Asia in 1929-1931.
 1937 Agate (large seeded)–Yellow (straw) and brown, 
hilum brown
 1937 Aug. Giant Green (large seeded)–Green, hilum 
black
 1937 Sept. Funk Delicious (large seeded)–Yellow 
(straw), hilum pale
 1938 May Illington (large seeded)
 1938 May Imperial (large seeded)–Yellow (straw), 
hilum pale
 1938 May Tortoise Egg (large seeded)
 1938 May Willomi (large seeded)–Yellow (straw), hilum 
pale-brown
 1938 May–”A study of Soybeans with Reference to their 
Use as Food,” by Woodruff and Klass is published as Illinois 
Agricultural Experiment Station, Bulletin No. 443 (p. 421-
67). In it they list 17 soybean varieties, six of which showed 
special merit for table use. Four are new large-seeded 
vegetable-type soybeans.
 1938 Sept. Sioux (large seeded)–Yellow (olive), hilum 
black
 1938 Sept. Aoda (large seeded)–Green, hilum light 
brown
 1939 March. Emperor (large seeded)–Yellow (straw), 
hilum light brown
 1939 March–”Eighteen varieties of Edible Soybeans: 
Their Adaptability, Acceptability and Characteristics,” by 
Lloyd and Burlison is published as Illinois Agricultural 
Experiment Station, Bulletin No. 453 (p. 385-439). This 
is the most complete and interesting report on this subject 
published up to this time. (Continued). Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
925-283-2991.

4093. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of early named soybean varieties in the United 
States and Canada (1890-2013): Extensively annotated 
bibliography and sourcebook (Continued–Document part 
III). Lafayette, California: Soyinfo Center. 961 p. Printed 12 
Oct. 2013. 28 cm. [2119 ref]
• Summary: (Continued):
 1941 July Etum or Eatum (large seeded)–Yellow (straw), 
hilum light brown
 1941 July Green and Black (large seeded)–Green and/or 
black
 1941 July Jackson (large seeded)–Green, with black 
hilum and green cotyledons
 1941 July Jefferson (large seeded)

 1941 July Kanum (large seeded)–Yellow (straw), hilum 
light brown
 1941 July Sac (large seeded)–Yellow (olive), hilum 
black
 1941 July Seminole (large seeded)–Yellow (straw), 
hilum brown
 1941 July Tastee (large seeded)–Yellow (olive), hilum 
black
 1941 July Wolverine (large seeded)–Yellow (straw), 
hilum pale to light brown
 1941 July Yellow Marvel (large seeded)–Yellow
 1941 July–”Shanghaied. a Super Food,” by W.J. Morse 
is published in Soybean Digest (p. 4-5, 10). The “super 
food” is green vegetable soybeans from large-seeded edible-
type soybeans. A table shows 42 “edible varieties classifi ed 
according to maturity.” Ten of these are fi rst mentioned here.
 1942 Apr. Cherokee (large seeded)–Green, hilum brown
 1943 Mendota (large seeded)–Yellow (straw), hilum 
light brown to brown
 1945 Jan. Sanga (large seeded)
 1945 June Delsoy (large seeded)–Yellow (straw), hilum 
dark brown
 1948 May–”Soybean Varietal Names Used to Date,” by 
W.J. Morse is published as Appendix to the mimeographed 
report of the Fourth Work Planning Conference of the North 
Central States Collaborators of the U.S. Regional Soybean 
Laboratory, Urbana, Illinois. RSLM 148 (9 p.). A treasure 
trove of soybean variety names, P.I. numbers, and synonyms
 1948 Aug.–”Soybean Varieties: Descriptions, Synonyms 
and Names of Obsolete or Old and Seldom Grown Varieties,” 
by USDA Production and Marketing Administration [Grain 
Branch] is published as a 25-page booklet. It contains: 
Description of varieties (129 varieties). Synonyms of variety 
names (120 synonyms). Obsolete or old or seldom grown 
varieties (149 varieties).
 1949–The Soybean Germplasm Collection is established 
in two locations: Urbana, Illinois and Stoneville, Mississippi. 
The objective is “to collect and maintain all signifi cantly 
different soybean strains from throughout the world.” “Prior 
to 1949 no consistent attempt was made to preserve soybean 
germplasm, and many introductions and old domestic 
varieties were discarded.” “A total of 1,524 PI strains or 
domestic varieties derived from PI strains were recovered 
and are now in the collection. This compares with 7,867 
introductions made from 1898 to 1944.” The collection is 
divided into six parts, including wild soybeans and perennial 
Glycine species (Bernard et al. 1987. p. 1).
 1953 June Harosoy (large seeded)
 1956 Apr. Kanrich (large seeded)–Yellow, hilum yellow
 1956 Apr. Kim (large seeded)–Green with black hilum
 1967 Feb. Disoy (large seeded)–Yellow, hilum yellow
 1967 Feb. Magna (large seeded)–Yellow
 1967 Feb. Prize (large seeded)–Yellow, hilum pale/clear
 1967 May Verde (large seeded)–Green, hilum light buff, 
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with green cotyledons
 1969 May Provar (high protein)–Yellow (dull), hilum 
brown and large
 1969 Aug. Protana (high protein)–Yellow (shiny), with 
imperfect black hilum
 1970 Feb. Kahala (large seeded)
 1970 Feb. Kaikoo (large seeded)
 1970 Feb. Kailua (large seeded)
 1970 Feb. Mokapu Summer (large seeded)
 1975 July Emerald (large seeded)–Green (green 
cotyledons), hilum black
 1976 Apr. Grande (large seeded)–Yellow (light with dull 
luster), hilum light tan
 1977 Maple Arrow–Yellow
 1978 Oct. Vinton (large seeded)–Yellow (dull), hilum 
yellow
 1981 Aug. Vinton 81 (large seeded)–Yellow (dull), 
hilum yellow
 1984 Dec.–”Dorsett-Morse soybean collection trip to 
East Asia: 50 year retrospective,” by Theodore Hymowitz 
is published in Economic Botany (p. 378-88). The two 
plant explorers collected 4,451 soybean accessions and sent 
them to the USA to be given SPI numbers. Until about 1950 
the collection was used primarily for the development of 
vegetable type soybean cultivars. During this period many of 
the accessions were lost. As of 1984 only 945 of the original 
4,451 accessions are available in the United States soybean 
germplasm collection. The entire trip cost about $25,000–an 
investment that has repaid itself many times over.
 1986 Jan. Merrimax (large seeded)–Yellow (glossy), 
hilum buff
 1988 Oct.–”Origins and Pedigrees of Public Soybean 
Varieties in the United States and Canada,” by Richard 
L. Bernard et al. is published as USDA Technical Bulletin 
No. 1746. 68 p. Excellent–maybe the single best work on 
this subject. Tables 3 and 4 (p. 4-30) correspond to the 
information in this book, however the “Year named or 
released” is not nearly as accurate as the dates given in the 
present book.
 1989 Nov. Harovinton (large seeded)–Yellow (dull), 
hilum yellow
 1991 Apr. Proto (high protein)–Yellow (dull), hilum buff
 2000 May Gardensoy (large seeded)–Green. Address: 
Soyinfo Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 925-283-2991.

4094. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of cheese, cream cheese and sour cream alternatives 
(with or without soy) (1896-2013): Extensively annotated 
bibliography and sourcebook. Includes tofu cheesecakes 
and cheesecake alternatives. Lafayette, California: Soyinfo 
Center. 567 p. Subject/geographical index. Printed 22 Oct. 
2013. 28 cm. [8761 ref]
• Summary: This is the most comprehensive book ever 

published about the history of cheese, cream cheese and 
sour cream alternatives (with or without soy). It has been 
compiled, one record at a time over a period of 35 years, 
in an attempt to document the history of these interesting 
foods. It is also the single most current and useful source of 
information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of cheese, cream cheese and sour cream alternatives. 
The many names of soy cheese, soy cream cheese, tofu 
cheesecake, and soy sour cream (helpful for digital 
searching). About this book. Abbreviations used in this 
book. How to make best use of this digital book–Search it. 
Nine pages of color photos. Contains 104 photographs and 
illustrations. http://www.soyinfocenter.com/books/169.
 Introduction: This industry was born and raised largely 
in the United States. Its history, like that of other dairy 
alternatives, is fairly short.
 Cheese alternatives are Western-style cheeselike 
products that contain a signifi cant amount of non-dairy 
protein, typically from soybeans, nuts, or seeds. They may or 
may not contain casein or caseinates (the main protein found 
in milk, which causes cheese to melt and stretch). No one has 
yet fi gured out how to make soy protein melt or stretch. The 
hard cheese alternatives that contain casein typically melt, 
stretch, and shred in much the same way as dairy cheeses. 
We distinguish cheese alternatives from imitation cheeses 
and cheese substitutes in which the butterfat is typically 
removed and replaced by vegetable oil or by no fat at all.
 The world’s fi rst non-dairy cheeselike products were 
the various types of fermented tofu made in China (where 
they are called doufu-ru, fuyu, or sufu). Said to have 
been developed 1,400 to 1,500 years ago, they were fi rst 
mentioned in documents during the Ming dynasty in China 
in the 1500s (Chin Kan. 1534. Messenger to Ryukyu; Li 
Shih-chen. 1578-1597. Bencao Gangmu). Since we consider 
fermented tofu (formerly sometimes called “soy cheese”) 
to belong to a different category of foods from cheese 
alternatives (in part since the former do not melt), we discuss 
them in a separate book titled History of Fermented Tofu.
 The main benefi ts of cheese alternatives: Dairy cheeses 
contain lactose (a major problem for those suffering from 
lactose intolerance) and are high in cholesterol and generally 
high in total fat, saturated fat, calories and salt. Cheese 
alternatives (even if they contain casein or caseinates) are 
free of lactose and cholesterol, low in fat, low in calories, 
and relatively low in salt. Those which contain casein or 
sodium caseinate are unacceptable to vegans (vegetarians 
who eat no dairy products, eggs, or other animal products), 
and to those keeping kosher, but those which do not are 
a welcome innovation. Sour cream, cheesecake, and sour 
cream alternatives never contain casein or caseinates.
 Perhaps most important is that true cheese alternatives 
do not involve the exploitation of animals or the wasteful 
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feedlot system.
 The main disadvantage of cheese alternatives is their 
somewhat higher price than dairy cheese.
 1896–Nuttose, the fi rst commercial cheese alternative in 
the Western world, is invented and made by Dr. John Harvey 
Kellogg, the famous Seventh-day Adventist physician and 
vegetarian. Made largely from peanuts, it was a true non-
dairy product that was also used as a meat alternative.
 1910 Dec. 30–Li Yu-ying (a Chinese national, scientist 
and engineer, residing north of Paris, France), in British 
Patent No. 30,275 states: “For obtaining fermented 
cheese such as roquefort, parmesan [Parmesan], romatour 
[Rahmatour; Bavarian cream cheese], camambert 
[Camembert], and gruyere, suitable ferments are employed.”
 1911–The next commercial soy cheeses in the Western 
world are developed and made Li Yu-ying. At his modern 
soyfoods factory near Paris, Li manufactured Fermented 
Tofu Cheese in Gruyère, Roquefort and Camembert fl avors 
(Scientifi c American Supplement. 1911. Aug. 19. p. 115).
 1934 April–The idea of cream cheese alternatives is 
fi rst conceived of by Seventh-day Adventist, Jethro Kloss. 
The Miami Daily News reported how approximately 6,000 
people had recently heard him speak about dairylike foods 
made from soy beans at Bayfront Park. He exhibited 21 
foods made from soy beans (including cream cheese, yellow 
cheese, and cottage cheese) and invited the public to taste 
them.
 Between 1911 and 1970 most of the commercial cheese 
alternatives in the USA were made by Seventh-day Adventist 
(SDA) companies; although called “soy cheese” and the like, 
and often used them like cheese, they were actually tofu. 
Though we know the names of these early products, their 
ingredients and properties are not always clear.
 1936 Dec.–Soy sour cream (Sojasauerrahm) is fi rst 
mentioned by Glassman and Gologarskaja in Odessa, USSR.
 1938 Nov.–The Wigmore Health Shop in London is now 
making the world’s fi rst Soya Cream Cheese.
 1939–Madison Foods (SDA, Madison, Tennessee) 
introduces Cheze-O-Soy, based on tofu.
 1942–Butler Food Co. (SDA, Cedar Lake, Michigan) 
launches ViM-eat Soy-Nut Cheese and in 1944 Butler’s 
Soynut Cheese.
 1948 or 1949–Casein becomes classifi ed as a chemical 
and a non-dairy product by the U.S. government (not the 
Federal Trade Commission), at about the same time that 
price supports for dairy products begin. At the time it is 
used almost exclusively for industrial applications (such as 
adhesives and sizings) rather than in foods. Today about 80% 
of the casein in America is used for foods–mainly imitation 
cheeses, whip toppings, and other imitation dairy products, 
plus medical and nutritional products prescribed by doctors. 
The remaining 20% is used for industrial purposes–mainly 
adhesives and sizings.
 As of 1992 there are no companies in the USA that make 

casein; government price supports for milk price it out of the 
world market. The last U.S. manufacturer, Land O’Lakes, 
stopped in the 1970s. All casein used today in America is 
imported, mainly from New Zealand, Ireland, France and the 
Netherlands (Petka 1992).
 1951–Loma Linda Foods (SDA, Arlington, California) 
rolls out Vege-Chee (canned, based on tofu).
 1961–Worthington Foods (SDA, Worthington, Ohio) 
introduces Kreem-Chee, the world’s second commercial non-
dairy cream cheese.
 1971–The fi rst two commercial tofu cheesecakes 
are created by students of macrobiotics: One by Marcea 
Newman is sold at her Souen restaurant in New York; the 
other by David Kalan (named Tofu Blueberry Pie) is sold at 
his Crane’s Call Bakery in Boston, Massachusetts.
 1974–The fi rst two recipes for a soy cheesecake appear. 
One by Marcea Newman (made with tofu) in her book The 
Sweet Life: Marcea Newman’s Natural Food Dessert Book; 
the other by The Farm in Summertown, Tennessee (made 
with soy cheese, from naturally fermented/soured soymilk) 
in their booklet Yay Soybeans!
 1975–The term “Tofu Cheesecake” (with a recipe) fi rst 
appears in The Book of Tofu, by Shurtleff and Aoyagi.
 1976–Howard Grundland of Sprucetree Baking Co. 
(near Baltimore, Maryland) introduces Tofu Creme Pie (with 
Blueberry or Strawberry Topping). With improvements by 
Louis Fellman it becomes perhaps the most delectable tofu 
cheesecake ever made.
 1985 March–The modern category of commercial soy 
cheeses and cheese alternatives is born under a bad sign 
(Medoff 1986). It begins in America in March 1985 with 
the introduction of Soyarella–probably the most deceptive 
soyfood product ever launched in America. Although 
extremely popular for about a year, it was unfortunately 
mislabeled to deliberately deceive consumers. Though 
marketed as a “non-dairy soy product” which contained no 
casein yet melted like cheese, it was later found to contain 
about 15% casein.
 The “source” of Soyarella (not to be confused with 
TofuRella) is thought to have been Nature’s Best in Osseo, 
Michigan. But the name of the manufacturer was not given 
on the label–and it remains a mystery to this day. Continued. 
Address: Soyinfo Center, P.O. Box 234, Lafayette, California 
94549. Phone: 925-283-2991.

4095. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of cheese, cream cheese and sour cream alternatives 
(with or without soy) (1896-2013): Extensively annotated 
bibliography and sourcebook. Includes tofu cheesecakes 
and cheesecake alternatives (Continued–Document part II). 
Lafayette, California: Soyinfo Center. 567 p. Printed 22 Oct. 
2013. 28 cm. [8761 ref]
• Summary: (Continued): In America, this new category 
has a number of basic characteristics: (1) Casein (a milk 
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protein) or caseinates is used in more than 95% of all 
products to make them melt and stretch like dairy cheeses. 
Less than 5% of all products are truly non-dairy; (2) In the 
late 1980s, most manufacturers, marketers, and retailers 
deliberately concealed from consumers the fact that casein is 
derived from cow’s milk (complicated by the fact that FDA 
regulations allow food products that contain casein to be 
called “non-dairy”); (3) Many consumers believe that most 
cheese alternatives are truly non-dairy products. Fortunately, 
labels and promotional materials have become more honest 
with each passing year–yet many consumers still remain 
confused and some deceptive practices still exist; (4) All 
products are free of cholesterol and lactose, and relatively 
low in saturated fats. Some are also low in total fats, calories, 
and sodium; (5) About 95% of the products are soy cheeses 
and 5% are nut or seed cheeses without soy. Most products 
contain tofu (either dried or fresh) as a major ingredient; 
(6) Most products are sold at natural- or health food stores, 
and retail for about 50% more than typical dairy cheese sold 
at supermarkets; (7) About 95% of the products are hard 
cheeses and 5% are soft cheeses, mainly cream cheeses.
 1986 Jan.–The fi rst major soy cheese to hit the market 
is Soya Kaas–a landmark product. It was developed and 
introduced by Richard McIntyre of Soya Kaas Inc., a 
subsidiary of Swan Gardens Inc. Marketed exclusively by 
American Natural Snacks of Florida, it is still America’s 
most popular cheese alternative.
 1986 June–Mozzarella Style Tofu-Rella is launched by 
Richard and Sharon Rose of Brightsong Foods of northern 
California. In about 1990 the company was renamed 
Sharon’s Finest and the product was renamed TofuRella.
 1986 Oct.–Original Pizsoy (a whole-wheat pizza topped 
with soy cheese) is introduced by Tree Tavern Products; it is 
the fi rst product in which soy cheese is used as an ingredient.
 1987 Jan.–Soymage is introduced by Soyco Foods, a 
Division of Galaxy Cheese Co.; This is Soyco’s fi rst soy 
cheese product and the fi rst modern soy cheese that contains 
no casein.
 1987 April–NûTofu is introduced by Cemac Foods Corp. 
This is Cemac’s fi rst soy cheese product.
 1988 April–Soyco shreds and slices are introduced–the 
fi rst soy cheese shreds and slices.
 1988 Nov.–Soyco Foods introduces the fi rst grated soy 
cheese; it is sold in shakers and contains casein.
 1988–New labels for Sharon’s Finest Tofu-Rella become 
the fi rst (as far as we can tell) to state clearly on the label that 
the casein in the product is derived from milk.
 1990 Nov. 8–Nutrition, Labeling and Education Act 
(NLEA) of 1990 is signed into law by President George 
H.W. Bush. The law gives the Food and Drug Administration 
(FDA) authority to require nutrition labeling of most foods 
regulated by the Agency. This act unfortunately does not 
make it illegal to characterize on the label as “nondairy” a 
product which contains casein or caseinate. But it does deal 

with this problem as follows (21 CFR Ch. 1(4-1-93 Edition), 
p. 21). 101.4 (d) “When foods characterized on the label 
as ‘nondairy’ contain a caseinate ingredient, the caseinate 
ingredient shall be followed by a parenthetical statement 
identifying its source. For example, if the manufacturer 
uses the term ‘nondairy’ on a creamer that contains sodium 
caseinate, it shall include a parenthetical term such as 
‘milk derivative’ after the listing of sodium caseinate in the 
ingredient list.”
 1991 Jan.–Fat-Free Soyco is introduced–the fi rst fat-free 
soy cheese.
 1992 March 27–Tree of Life purchases Soya Kaas, 
Inc. (founded by Richard McIntyre). American Natural 
Snacks (ANS, a wholly owned subsidiary of Tree of Life) 
was McIntyre’s only customer; they had an exclusive 
arrangement.
 1992 Sept.–Soyco Foods introduces Soymage Grated 
Parmesan Cheese Alternative; it is 100% dairy free and 
casein free.
 1992 Dec.–Almond Cheeze is introduced by Wholesome 
& Hearty Foods–the fi rst major non-soy cheese alternative in 
modern times.
 1994 April–VeganRella (made from Brazil nuts) is 
introduced by Sharon’s Finest–a true non-dairy non-soy 
cheese said to have excellent fl avor and texture.
 1994 April–The size of the natural foods cheese 
alternatives market in the USA is about $15 million/year at 
wholesale and $25 million/year at retail; this is the equivalent 
of about 5 million lb/year. The category has grown at a 
remarkable rate–about 20% a year for the past 3-5 years.
 According to Packaged Facts (1995): Sales of cheese 
alternatives (in million dollars at retail) rose from $12.0 in 
1989 to $17.3 in 1991 to $25.0 in 1993 and $28.8 in 1994. 
The average annual sales growth for this period was 19.1%.
 1994 Sept.–Sharon’s Finest introduces HempRella (with 
casein), the fi rst cheese made with hemp. There is no trace 
of THC (the bioactive/psychedelic substance in marijuana) 
in the product; the company had it tested by the U.S. 
government.
 1999 March–Richard Rose establishes HempNut, Inc., a 
new company to handle all of his work with legal hemp in a 
variety of fi elds, mostly food.
 2005 Feb.–WholeSoy & Co. of San Francisco, 
California, launches Cream Cheese Style Soy Spread.
 The many names of soy cheese, soy cream cheese, 
tofu cheesecake, and soy sour cream (helpful for digital 
searching)
 Artifi cial cheese
 Cheese alternative
 Cheese analog
 Cheese substitute
 Engineered cheese
 Imitation cheese
 Imitation sour cream
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 Sour cream substitute
 Soya cheese
 Soya Kaas
 SoyaRella or Soya Rella
 Soybean cheese
 Soycheese
 Soy cheese
 Soy sour cream
 Tofu cheese
 TofuRella or Tofu Rella
 Tofu sour cream
 Soya cream cheese
 Soybean cream cheese
 Soy cream cheese
 Tofu cream cheese
 Soy Cheesecake
 Tofu Cheesecake
 Tofu Cream Pie. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

4096. Roth, Matthew D. 2013. Magic bean: the quests that 
brought soy into American farming, diet and culture. PhD 
thesis, Rutgers, The State University of New Jersey. iii + 530 
p. Oct. 28 cm. [1002 + 1208 footnotes + 45 endnotes]
• Summary: Contents: Introduction: A Century of Soybeans
 Chapter 1: Crossings: The Picture Bride: Tsuru 
Yamauchi. The Missionary: Harry Miller. The Plant 
Explorer: Frank N. Meyer.
 Chapter 2: Footholds: The Agronomist: William J. 
Morse. The Emissary: Yamei Kin. The Missionary.
 Chapter 3: Field Days: The Extension Specialist: J.C. 
Hackleman. The Salesman: A.E. Staley. The Agronomist.
 Chapter 4: Manifold Uses: The Industrialist: Henry 
Ford. The Chemist: Percy Lavon Julian. The Board: Chicago 
Board of Trade. The Missionary.
 Chapter 5: Wartime Substitute: The Picture Bride. The 
Nutritionists: Clive and Jeanette McCay. The Investigator: 
Warren Goss.
 Chapter 6: Hidden Ingredient: The Congressman: 
William Poage. The Breeder: Edgar E. Hartwig. The 
Middleman: Dwayne Andreas. The Chemist.
 Chapter 7: Soytopia: The Writer: Harry Harrison. The 
Guru: Stephen Gaskin. The Artisans: William Shurtleff and 
Akiko Aoyagi. The Picture Bride.
 This book is a series of carefully researched, well 
written and well documented biographies of various men, 
women and institutions that were important in introducing 
soybeans and soyfoods to the United States. Some of the 
men and women whose detailed biographies are presented 
here (such as William Morse, Henry Ford or Harry Miller) 
are well known to those interested in the history of soybeans 
and soyfoods in the USA; yet in each case many important 
and interesting new details are added to the life story of each 
person. Other men and women discussed here (such as Harry 

Harrison, William Poage, Tsuru Yamauchi or Yamei Kin) are 
largely unknown to soybean historians, and their inclusion 
in this thesis will help to ensure that they are given the place 
they deserve in future histories of soybeans and soyfoods in 
the United States.
 The footnotes and bibliography are a treasure. The 
bibliography, containing 1,002 references, is divided into two 
sections: (1) Archival sources. (2) Books, chapters, articles, 
and webpages. Each of the seven chapters has its own series 
of footnotes, whose numbering starts over again with one at 
the beginning of each chapter, for a total of 1,208 footnotes. 
In addition, at the end of the bibliography is a section titled 
“Notes” which contains 45 numbered notes.
 Why so many new bibliographic references? First, 
because the author did extensive archival research, much 
of it in archives that have not been previously examined for 
material on soy. Second, because in recent years many books 
and periodicals (including newspapers) have been scanned, 
digitized and made available to researchers and the general 
public. A search, for example, on “Yamei Kin” will produce 
a wealth of results in unexpected places.
 Containing much new and interesting information, this 
thesis is not, however, a history of soybeans or soyfoods 
in the United States. Rather, it presents various important 
sections and subsections of that larger history.
 Contents: Introduction: A century of soybeans. 
1. Crossings: The picture bride–Tsuru Yamauchi, The 
missionary–Harry Miller. The plant explorer–Frank N. 
Meyer.
 2. Footholds: The agronomist–William J. Morse, The 
emissary–Yamei Kin, The missionary [Harry W. Miller].
 3. Field days: The extension specialist–J.C. Hackleman, 
The salesman–A.E. Staley, The agronomist [William Morse].
 4. Manifold Uses: The industrialist–Henry Ford, The 
chemist–Percy Lavon Julian, The board–Chicago Board of 
Trade, The missionary [Harry Miller].
 5. Wartime substitute: The picture bride [Tsuru 
Yamauchi], The nutritionists–Clive and Jeanette McCay, The 
investigator–Warren Goss.
 6. Hidden Ingredient: The congressman–William Poage, 
The breeder–Edgar E. Hartwig, The middleman–Dwayne 
Andreas, The chemist [Percy L. Julian].
 7. Soytopia: The writer–Harry Harrison, The guru–
Stephen Gaskin, The artisans–William Shurtleff and Akiko 
Aoyagi, The picture bride [Tsuru Yamauchi].
 Bibliography.
 When asked about the unusual structure of the table of 
contents and the thesis, the author replied (7 Dec. 2015): 
“The short answer is that the way I structured the dissertation 
was probably too complicated by half. The idea was to 
anchor each chapter section to a person, each of whom 
was either important in their own right and/or was a stand-
in for a larger group. Morse, of course, was both: a key 
fi gure and a representative USDA ‘agronomist.’ The titling 
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convention was to have the specifi c person named the fi rst 
time they appeared, but have only the generic name, such as 
Agronomist, appear in subsequent chapter-section names. 
Yamauchi, while not central in her own right, was a way to 
anchor sections about the Japanese-American community; 
hence her appearance in three chapters.” Address: 
Philadelphia, Pennsylvania 19123.

4097. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of non-dairy whip topping, coffee creamer, cottage 
cheese, and icing/frosting (with and without soy) (1900-
2013): Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 295 p. Subject/
geographical index. Printed 7 Nov. 2013. 28 cm. [528 ref]
• Summary: This is the most comprehensive book ever 
published about the history of non-dairy whip topping, coffee 
creamer, cottage cheese or icing / frosting (with or without 
soy). It has been compiled, one record at a time over a period 
of 35 years, in an attempt to document the history of these 
interesting foods. It is also the single most current and useful 
source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of non-dairy whip topping, coffee creamer, cottage cheese or 
icing / frosting. The many names of non-dairy whip topping, 
coffee creamer, cottage cheese or icing / frosting (helpful for 
digital searching). About this book. Abbreviations used in 
this book. How to make best use of this digital book–Search 
it. Five pages of color photos. Contains 80 photographs and 
illustrations. http://www.soyinfocenter.com/pdf/170/whip.
pdf.
 Brief chronology of non-dairy whip topping, coffee 
creamer, cottage cheese, and icing/frosting (with or without 
soy):
 Overview: This may seem like a very narrow and 
perhaps uninteresting subject–but it defi nitely is not. For 
with the advent of the fi rst commercial whip topping, created 
near the end of World War II by Bob Rich in Buffalo, New 
York, the entire category of non-dairy products was born. 
But it was not an easy birth.
 The basic lineage of the U.S. non-dairy industry is: 
Henry Ford > George Washington Carver Laboratory 
(established by Henry Ford in Ford’s Greenfi eld Village in 
Dearborn, Michigan) > Bob Rich and Rich Products, Inc. 
> Holton W. “Rex” Diamond and Frank S. Mitchell (both 
employees of Rich Products, Inc.) > 40 lawsuits against 
Rich’s non-dairy products by individual states trying to keep 
these products off the market; Rich Products won all of the 
suits but one, and paid more than $600,000 in legal fees in 
the process > The U.S. non-dairy industry is born.
 The fi rst wave: The early interest in these non-dairy 
products took place starting in the late 1800s as urbanization 
was increasing, ice was still used for refrigeration, and 
milk–unless consumed fresh on the farm–was a source of 

pathogens and infectious diseases. Seventh-day Adventists, 
many of whom consumed no dairy products, were among the 
pioneers in developing non-dairy products.
 Henry Ford disliked cows–and horses: As early as 1921, 
in an interview published in the New York Tribune (Feb. 
9, p. 1, 4), Ford predicted that horses would be replaced by 
automobiles and tractors. The horse is a “twelve-hundred-
pound ‘hay motor’ of one horse power,” he quipped. The 
milk and meat from cows will be replaced by man-made 
products. Ford notes: “It is a simple matter to take the same 
cereals that the cows eat and make them into a milk which 
is superior to the natural article and much cleaner. The cow 
is the crudest machine in the world. Our laboratories have 
already demonstrated that cow’s milk can be done away 
with and the concentration of the elements of milk can be 
manufactured into scientifi c food by machines far cleaner 
than cows and not subject to tuberculosis.” [Note: This 
article was written 10 years before Ford discovered soybeans 
and soymilk!]
 In the mid-1930s Henry Ford built a soymilk plant 
in Greenfi eld Village (Dearborn, Michigan). It was just a 
demonstration plant that made several hundred gallons of 
soymilk a day. The plant was part of the larger research 
effort; none of the milk was sold commercially. With the 
arrival of World War II, the process was taken by Bob Smith, 
one of the men who developed it, and used as the basis for a 
private plant [Delsoy Products] in Dearborn where he sold a 
lot of soymilk for use in whipped toppings, baked goods and 
frostings. It was quite successful (Source: Robert Boyer).
 In about July 1942, during World War II, Henry 
Ford created the George Washington Carver Laboratory 
in Greenfi eld Village (Dearborn, Michigan), in honor of 
George Washington Carver (who shared many of Ford’s 
beliefs, including those about cows; Carver made milk 
from peanuts). There Ford assembled a team of scientists 
to intensify his research on alternatives to dairy products–
including soymilk and “soy whip topping.” He served 
this soymilk to patients in the nearby Ford Hospital, and 
he offered to give the soymilk recipe to anyone who was 
interested. Bob Rich was one of the fi rst to accept this offer.
 Whipping cream and World War II: During World 
War II, whipping cream had not been available to typical 
American consumers. It was reserved for use by our troops 
and allies. The dairy industry fought in state after state to 
prevent “imitations” from gaining a commercial toehold. 
And Bob Rich fought back, refusing to give up and mounting 
an aggressive defense, all the while maintaining that his new 
products were a superior replacement!
 Because cream was such a hugely important product for 
the dairy industry, the test product soon became Coffee Rich, 
a non-dairy coffee creamer–which Bob Rich sensitively 
referred to as a “coffee whitener” in an attempt not to step 
on the toes of dairy interests. But the dairy industry went 
to court to enforce the laws in state after state where it was 
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illegal to sell imitation dairy products.
 As recently as the 1970s it was illegal to sell imitation 
dairy products (such as soymilk, whip topping, or coffee 
creamer/whitener) in some U.S. states, especially those 
having a large dairy industry. But today, non-dairy products 
can be sold freely throughout the United States, so long as 
the label states clearly that it is not a dairy product.
 Moreover, the market for non-dairy products is growing 
much faster than the market for dairy products.
 1900–In Every-day Dishes and Every-Day Work, Ella 
Kellogg, a Seventh-day Adventist and wife of the famous 
Dr. John Harvey Kellogg, discusses her system of meatless 
cookery. She notes (p. 166-70) that either peanut butter or 
almond butter work well as an ingredient in the icing for 
peanut cake or in almond pound cake.
 1904–In Healthful Cookery: A Collection of Choice 
Recipes for Preparing Foods, with Special Reference to 
Health, Ella Kellogg has the earliest known recipe for a non-
dairy whipped cream–Almond Whipped Cream (p. 246). She 
again uses almond butter in the icing of Almond Pound Cake 
(p. 231).
 1919 March 22–The fi rst recipe for a non-dairy frosting 
(the British word for “icing”), Peanut Butter Frosting, 
appears in an article titled “Peanut butter in the diet,” by 
Mrs. Escoe Ervin (Ohio Farmer, p. 490).
 1934 April 8–Non-dairy “cottage cheese” is fi rst 
mentioned in the Miami Daily News. Seventh-day Adventist 
Jethro Kloss (in Miami, Florida) exhibits 21 foods made 
from soy beans including soy cottage cheese.
 1939–In his classic book Back to Eden, Jethro Kloss has 
recipes for “Soybean cottage cheese” (made from fermented 
soybean milk, p. 608) and Soybean cottage cheese loaf.
 1941 Dec. 7–World War II begins for the United States. 
A War Food Administration (WFA) is created at the federal 
level and rationing of certain foods (especially meats, dairy 
products, and oils and fats) begins in late 1942. For example, 
in Nov. 1942 the WFA issued an order prohibiting the sale of 
whipping cream in America. This leads to a nationwide push 
to fi nd nutritious and tasty alternatives.
 1942–The fi rst recipe for a non-dairy soy frosting, 
Soy Bean Chocolate Frosting (with “2 squares soy bean 
chocolate,” p. 116) appears in a book titled Vegetarian 
Cookery, by Pietro Rotondi.
 1943–One day the chief purchasing agent of Detroit’s 
Ford Hospital came into Bob Rich’s offi ce at the War Food 
Administration in Detroit in search of additional butter ration 
points. Rich explained that his job was concerned solely with 
the diversion of non-essential civilian milk supplies into the 
production of dry and condensed milk for the U.S. armed 
forces and for Lend Lease. The purchasing agent replied that 
the Ford Hospital was not in need of milk. The entire supply 
of milk and cream was produced in Dearborn, Michigan, by 
Henry Ford’s Carver Laboratory (named after Dr. George 
Washington Carver)–from soybeans! Those last words 

sparked what was to become a lifelong interest for Bob Rich. 
He had never heard of soymilk before–and like Henry Ford, 
he disliked cows. Rich soon visited the Carver Lab, where he 
met Rex Diamond.
 1943 Dec. 4–An article titled “Soybean curd makes 
good cottage cheese substitute” appears in Science News 
Letter (p. 360).
 1944 Aug.–Delsoy, a soymilk-based non-dairy whipped 
topping is launched by Russell-Taylor Inc. of Dearborn, 
Michigan. The world’s earliest known whip topping, it had 
been developed at the Henry Ford’s Carver Laboratory, 
largely by Bob Smith and Holton W. “Rex” Diamond. The 
key man behind the new business is Herbert Marshall Taylor. 
The company, which was renamed Delsoy Products, Inc. by 
July 1945, did not last long (Detroit News. 1945. April 16).
 1945 Jan.–Whip Topping starts to be sold commercially 
by Rich Products. It was developed by Frank Mitchell of 
Spencer Kellogg & Sons, with fi nancial backing from Bob 
Rich. In the early years, when Rich Products Corp. used soy 
protein as the protein source in its non-dairy products, it 
obtained the protein from defatted soybean fl akes purchased 
from the Archer-Daniels-Midland Co. (ADM). In 1945, Rich 
Products did $28,000 worth of business, selling only non-
dairy products.
 1945 April–The term “Whip Topping” is fi rst used (in 
a document) in a contract between Frank S. Mitchell and 
Robert E. Rich. The contract begins: “Whereas Mitchell 
has invented and owns a certain secret formula for the 
preparation of a substance for human food called ‘Whip 
Topping,’ and...” Continued. Address: Soyinfo Center, P.O. 
Box 234, Lafayette, California 94549. Phone: 925-283-2991.

4098. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of non-dairy whip topping, coffee creamer, cottage 
cheese, and icing/frosting (with and without soy) (1900-
2013): Extensively annotated bibliography and sourcebook 
(Continued–Document part II). Lafayette, California: 
Soyinfo Center. 295 p. Printed 7 Nov. 2013. 28 cm. [528 ref]
• Summary: (Continued): 1945 Sept.–The term “soy whip 
topping” is fi rst used in a “Cumulative Work Report” of 
research conducted at the George Washington Carver 
Laboratory (in Henry Ford’s Greenfi eld Village) by Holton 
W. “Rex” Diamond. The Report concerned research from 
June 1943 to Sept. 1945 in an attempt to fi nd alternatives to 
dairy products.
 In this same report Diamond fi rst mentions a coffee 
creamer, which he describes as “a ‘soy cream’ which will not 
curd in coffee.”
 1945 Sept.–Rich Products starts to sell Whip Topping 
as a frozen product. In the summer of 1945 Bob Rich had 
accidentally discovered that his liquid Whip Topping could 
be whipped after being frozen–which dairy cream could not. 
He had invented the world’s fi rst frozen non-dairy whipped 
cream. This meant that his market was no longer confi ned 
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to Buffalo, New York. Now he could sell Whip Topping 
nationwide. Quite by accident Rich Products Corp. had 
entered the frozen food business.
 1946 Jan.–The term “Whip Topping” is fi rst used in 
print in an ad titled “New frozen food: Whip Topping,” run 
by Rich Products Corp. of Buffalo, New York. (Quick Frozen 
Foods, p. 99).
 1946 March–The terms “whipped topping” and “coffee 
whiteners” are fi rst used in a far-sighted article titled 
“Imitation or Improvement,” by Lawrence E. Doherty (Food 
Business magazine, p. 22-23, 56).
 1946 Nov. 20–World War II ended about a year ago. 
Now, with no advance notifi cation, the U.S. government 
lifts all restrictions on the sale of cream and other dairy 
products, months before the earliest predicted date for such a 
move. With regular whipping cream now available, retailers 
and distributors canceled all orders for Whip Topping. 
For a while it looked like Rich Products, still a very small 
and young company might perish. But Bob Rich, his sales 
staff and advertising agency fought back to develop a new 
marketing strategy to overcome the product’s ersatz wartime 
image and to play up its many unique attributes. In the end, 
they succeeded.
 1949–The dairy industry starts to try to prevent Whip 
Topping from being sold. The fi rst lawsuit is in California. 
The charge is that Whip Topping is an imitation dairy 
product, and hence illegal. Rich Products’ defense is that 
their frozen product is not an imitation (which implies 
inferiority to the real product) but a replacement. Likewise 
the Model T Ford was clearly a replacement for the horse 
and buggy, not an imitation. Whip Topping has many defi nite 
advantages over its dairy counterpart. Rich Products won 
the case. Then in 1951 the product was seized again. In the 
interim, the dairy industry had gotten the state food laws 
changed and, as Bob Rich recalled, “had done everything 
but mention Rich Products’ name.” Rich Products won the 
1952 trial, and Judge Bernard Shawman notifi ed the state’s 
attorney general that if he should attack Rich Products at any 
time in the future, Mr. Rich would have an excellent chance 
for indemnity against the state. That was the last lawsuit ever 
brought against Whip Topping.
 1950–Mocha Mix Coffee Creamer, the world’s fi rst non-
dairy coffee creamer, is launched by Presto Food Products of 
Industry, California. It was later renamed Mocha Mix Non-
Dairy Creamer.
 1956 May–Rich Products adds a completely new 
formulation of Whip Topping to its line. Developed by 
Holton W. “Rex” Diamond, it is named Rich’s Whip 
Topping–The Diamond Process.” It contains no protein. Soy 
oil is replaced by coconut oil, which had a better fl avor.
 1956?–Mocha Mate, the world’s second non-dairy 
coffee creamer, is launched by Mitchell Food, Incorporated 
of Fredonia, New York.
 1957–The terms “Soy whipped cream,” “Tofu cottage 

cheese,” and “Homemade tofu cottage cheese,” are fi rst used 
in print in Sally’s Recipes, by Sally Zerfi ng.
 1961–Coffee Rich, a liquid non-dairy coffee whitener is 
launched by Rich Products of Buffalo, New York. On about 
18 Oct. 1961 Wisconsin’s State Department of Agriculture 
issued a holding order to prevent sale of this “vegetable 
product” in Wisconsin.
 1962 Aug.–Rich Products introduces Coffee Rich as a 
frozen product–a huge breakthrough.
 1964–Perx, a non-dairy coffee lightener, is launched by 
Mitchell Food, Inc. of Fredonia, New York.
 1972 June–At the wedding of Kazuko Aoyagi and Travis 
Venters at International Christian University (ICU) in Tokyo, 
Japan, Gretchen Broadbent makes the wedding cake with 
whole wheat fl our and tofu icing.
 1974–Rich Products, Inc. has won 40 court cases, which 
cost the company more than $600,000. That year the Kansas 
Supreme Court declared Coffee Rich “a new and distinct 
food” and the dairy lobby gave up. Were it not for Bob Rich 
and his lead attorney, Ellis Arnall (former attorney general 
and governor of Georgia, 1943-47), non-dairy products 
might still be illegal in the USA!
 1975 Dec.–The terms “Tofu whipped cream” and “Tofu 
icing” are fi rst used in print in The Book of Tofu by Shurtleff 
& Aoyagi. A recipe for “Tofu cottage cheese” is also given.
 1990 Oct.–Bob Rich’s contributions to the food industry 
are recognized when he becomes one of the fi rst four 
inductees into the National Frozen Food Hall of Fame. He 
receives “a standing ovation which salutes his work as the 
father of the non-dairy frozen foods segment.”
 1999 May–White Wave, Inc. of Boulder, Colorado, 
launches Silk Soymilk Creamer–a non-dairy, liquid coffee 
creamer whose main ingredient was soymilk. The product 
sold so well that French Vanilla fl avor was added in March 
2000 and Hazelnut in 2002.
 1999–Hip Whip, a tofu-based product is launched 
by Now & Zen, Inc. of San Francisco, California, which 
describes it as “The fi rst real food dairy free whipped 
topping.”
 2006 Feb.–Soyatoo Soy Whip: Whipped Soy Topping 
is developed by Bernd Drosihn and launched by Viana in a 
pressurized can. By Oct. 2007 it is renamed SoyaToo! Soy 
Whip.
 2006 Feb. 15–Robert E. “Bob” Rich, age 92, dies at his 
home in Palm Beach, Florida. His once-small company, Rich 
Products, Inc. has become an international colossus.
 2013 Nov.–Rich Products Corp. now has 7,000 
employees and annual sales exceeding $3 billion. While 
selling 2,000 products across 112 countries, the company is 
still fi rmly headquartered in Buffalo, New York, and a major 
benefactor of the city and region.
 The many names of non-dairy whip toppings, coffee 
creamers, cottage cheese, and icings/frostings (useful for 
digital searching):



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1745

© Copyright Soyinfo Center 2019

 Coffee creamer
 Coffee lightener
 Coffee whitener
 Soybean cottage cheese
 Soy cream
 Soymilk creamer
 Soy whipped cream
 Soy “whipped cream”
 Soy whipping cream
 Tofu cottage cheese
 Tofu frosting
 Tofu icing
 Tofu whipped cream
 Tofu whipped topping
 Whipped tofu topping
 Whipped topping
 Whip topping. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

4099. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of soy fl our, grits and fl akes (510 CE to 2013): 
Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 2053 p. Subject/
geographical index. Printed 1 Dec. 2013. 28 cm. [6616 ref]
• Summary: Soy fl our East and West: The main type of 
soy fl our used in East Asia (and especially in Japan, where 
it is called kinako) is roasted whole soy fl our–the subject 
of a separate book in this series (History of Roasted Soy 
Flour...). Kinako, which is warm brown in color, is especially 
widely used in Japanese confections; yet (amazingly and 
unfortunately) it is almost unknown in the Western world.
 In the West, soy fl our was mentioned as early as 1821 
by Samuel F. Gray and 1822 by William Kitchiner. By the 
1940s in the USA the three basic types were: (1) Full fat 
soy fl our–Contains the full fat content of the soybean. (2) 
Low fat soy fl our (expeller process)–Contains anywhere 
from 4 to 8 percent fat. (3) Low fat soy fl our (extraction or 
solvent process)–Contains less than 1 percent fat. Note: The 
“enzyme-active soy fl our,” so widely used for making bread 
in the UK, is not considered a type of soy fl our in the USA. 
Two more recent types are lecithinated soy fl our (lecithin 
makes it more dispersible) and extrusion cooked soy fl our 
(4-8% fat).
 In the West soy fl our has long been used as the best way 
to provide large amounts of low-cost, high quality protein in 
mass feeding or famine relief programs–such as during and 
after World War II. It is also the single best ingredient to use 
to boost the protein content of foods based on cereal grain 
fl ours–such as breads.
 Soy fl our is in a category of its own: It is neither 
a traditional East Asian soyfood or ingredient, nor a 
modern soy protein product (like soy protein isolates and 
concentrates). Whole soy fl our can easily be made using 
simple, traditional technology. However most soy fl our in the 

world today is a by-product of the modern, high-tech solvent 
extraction process, used to crush soybeans to make soy oil 
and soybean meal
 Soy fl our in Europe and the United States: Enzyme-
active whole soy fl our is used in most bread in England as 
a bread improver and natural bleaching agent. By 1963 an 
estimated 75% of the bread made in Great Britain contains at 
least some soy fl our. In the USA, most soy fl our is defatted–a 
by-product of the solvent extraction process (See Pringle 
1991).
 The term “soy fl our” is a misnomer: “Soya fl our 
conforms to this defi nition [of fl our] only in appearance. 
The composition and functional properties of soya fl our are 
entirely different from those of any of the cereal fl ours. Soya 
fl our is basically a highly concentrated vegetable protein 
material. The protein content of soya fl our is not only high, 
but numerous tests have indicated that it is nutritionally 
adequate for the growth and maintenance of both infant 
and adult. Soya fl our can be used as a supplement for use 
with other products which have a relatively low or defi cient 
protein content” (E.A. Buelens in Soybean Digest, 1951, p. 
12-13). Brief chronology of soy fl our, fl akes and grits.
 510 CE–The Mingyi Bielu, by Tao Hongjing is the 
earliest document seen that mentions whole soy fl our.
 1877–Soy fl our or grits are fi rst clearly referred to in the 
West by Prof. Friedrich Haberlandt (Vienna), who used them 
to make several dishes resembling polenta.
 1880–The term “bean-fl our” is fi rst used to refer to soy 
fl our (Gill).
 1880–Soybeans are fi rst shown to contain little or no 
starch by Pellet in France. In 1886 Paillieux in France fi rst 
suggests the use of soy in diabetic diets. In 1888 Egasse in 
France fi rst refers to the actual use of soy fl our in diabetic 
diets.
 1885–The term “bean fl our” is fi rst used to refer to soy 
fl our (Balfour).
 1888–Bourdin & Co. in Reims, France, launches Pain 
de Soja Gluten [Soy & Gluten Bread]; it was formulated for 
diabetics and its nutritional composition is known. It may be 
the earliest (or one of the two earliest) known commercial 
soy fl our product.
 1888–Lecerf & Cie in Paris, France, launches Soya-
Bread Lecerf [Lecerf’s Soya Bread]; it was formulated for 
diabetics. It may well be one of the two earliest known 
commercial soy fl our products.
 1889 April–The term “soya fl our” is fi rst used to refer to 
soy fl our (by Medical Record, NY).
 1893–The term “soya bean fl our” is fi rst used to refer to 
soy fl our (White).
 1896–The term “soy bean meal” is fi rst used to refer to 
whole soy fl our (Woods).
 1897 Nov. 12–The term “soy fl our” is fi rst used to refer 
to soy fl our (Denver Evening Post).
 1900–The term “soy bean fl our” is fi rst used to refer to 
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soy fl our (Hutchison).
 1906–Soy fl our (Metcalf’s Soja Bean Meal) is fi rst made 
commercially in the United States by Theo Metcalf Co. in 
Boston, Massachusetts (Winton).
 1906–The term “soja bean meal” is fi rst used to refer to 
whole soy fl our (Winton).
 1909 Aug.–Soya Flour is fi rst made commercially in 
England by the Hull Oil Manufacturing Co., Ltd. (Hull, 
England) (Milling. Aug. 28).
 1917–The term “soybean fl our” is fi rst used to refer to 
soy fl our (New York Produce Review).
 1921 Jan. 21–Ladislaus Berczeller, PhD, of Vienna, 
Austria-Hungary, is issued a German patent for making soy 
fl our. His new product is the subject of a long article titled 
“`Manna’ for the Hungry” in the Times (London) (Sept. 28).
 1928–Laszlo Berczeller coins the name “Edelsoja” 
for his whole soy fl our. In 1932 a company by that name is 
founded in Berlin and starts to sell Berczeller’s products.
 1929 Feb.–Soyolk, a whole soy fl our produced by the 
Berczeller Process, starts to be made in London by The 
Soya Flour Manufacturing Co., Ltd. It is the earliest known 
commercial soy fl our made in England (Food Manufacture, 
Feb. 1929, p. 35-36).
 1930 Feb.–J.R. Short Milling Co. of Chicago starts to 
make and sell Wytase, the fi rst enzyme-active soy fl our used 
for natural bleaching of bread and other baked goods. The 
process was discovered by Louis W. Haas and his co-worker 
Ralph M. Bohn, in the research laboratories of The W.E. 
Long Company in Chicago. The research work had been 
undertaken under contract for Mr. J.R. Short, president of 
the J.R. Short Milling Co. of Chicago; his company now has 
the rights to manufacture, control, and sell the new natural 
bleaching substance (Food Industries, Feb. 1930, p. 57-59).
 1930–Soyex (Whole Soy Flour) starts to be made 
by Soyolk Company, Inc. in Nutley, New Jersey. It is 
made by the Berczeller process. Prior to manufacture, the 
concessionaires had been importing Soyolk from the British 
company for over a year. Dr. Charles E. Fearn was closely 
connected with this company (Food Manufacture, Nov. 1931, 
p. 334-35).
 1932–The term “whole soya fl our” is fi rst used 
(Horvath).
 1933 Aug.–Soybean fl akes, made from fat-free soybean 
fl our or meal, are increasingly used in the U.S. brewing 
industry. Adding them to beer in the formulation produces a 
better head of foam and increases the protein content of the 
beer (Wahl 1933).
 1936 Aug.–F.G. Roberts Health Products in Melbourne, 
Australia, launches its fi rst soy fl our product–Roberts Soy-
Wheat Macaroni.
 1936 Sept.–The term “grits” is fi rst used to refer to 
coarse soy fl our (by A.E. Staley Mfg. Co.).
 1937 Sept.–21.9 million pounds per year of soybean 
fl our are now made in the United States. These are the 

earliest known statistics on soy fl our production–anywhere.
 1936–The Soy Flour Association is founded in Chicago.
 1938 Sept.–The term “soy grits” is fi rst used to refer to 
coarse soy fl our (by A.E. Staley Mfg. Co.).
 1938–The German Army Soya Cookbook is published in 
Germany. It contains many soy fl our recipes.
 1940 April 23–In Nazi Germany, Edelsoja whole soy 
fl our has become a crucial weapon, which rates a major 
story in the Times (London). The soybean is described as 
the “magic bean.” “The soya has become vitally important 
to Germany from the food, the economic, and the military 
standpoints. It has been described as `unquestionably 
the most important food plant in the world.’” Moreover 
Americans now “produce and consume over 300,000 tons of 
soya annually.”
 1940 Feb.–The term “full-fat soy fl our” is fi rst used (by 
Chemical and Engineering News). Address: Soyinfo Center, 
P.O. Box 234, Lafayette, California 94549. Phone: 925-283-
2991.

4100. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of soy fl our, grits and fl akes (510 CE to 2013): 
Extensively annotated bibliography and sourcebook 
(Continued–Document part II). Lafayette, California: 
Soyinfo Center. 2053 p. Printed 1 Dec. 2013. 28 cm. [6616 
ref]
• Summary: (Continued): 1941 June 7–Business Week 
reports that last year U.S. food companies used about 
3,000,000 lb of soy fl our.”
 1941 Aug.–The term “full-fat soya” is fi rst used to refer 
to full fat soya fl our (USDA).
 During and after World War II production and 
consumption of soy fl our rises to dizzying new heights 
in the USA because of its high protein content, low cost, 
long shelf life, and versatility of use. It is used to supply 
American allies as part of the lend-lease program. On 5 Dec. 
1942 Science News Letter reported that over 600 million 
pounds of soya fl our and grits have been purchased by the 
Agricultural Marketing Administration for shipment to our 
allies and for school lunches. It was also used as part of 
rations for the armed forces. After the war it was used as a 
major component of food relief programs, such as UNRRA 
(United Nations Relief and Rehabilitation Administration) 
and by many voluntary and church relief organizations.
 1942 Sept.–The Soy Flour Association (Chicago, 
USA) reports that “The consumption of edible soy fl our in 
the United States has remained around 25 million pounds 
annually for the past few years.”
 1943 June 11–The “Report of the State Food 
Commission” (by H.E. Babcock) in the New York Times, 
fi rst mentions soy fl our in its call for a more nutritious loaf of 
bread. By mid-1949, this “open formula” loaf, enriched with 
soy fl our, would soon come to be known as Cornell “triple-
rich” Bread, the creation of Dr. Clive and Jeanette McCay 
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(Rorty 1950). The McCay’s were persistent and infl uential 
critics of typical American enriched white bread.
 1943 Dec.–Soya Corporation of America starts making 
Sycora Whole Soya Flour and Full-Fat Soy Grits, in 
Hagerstown, Maryland. The brains and driving force behind 
the operation is Dr. Artemy Horvath. Their offi ce is at 30 
Rockefeller Plaza, New York City.
 1946 Sept.–The term “whole soy fl our” is fi rst used.
 1947–ADM Brew Flakes (soy fl akes) are launched as a 
commercial product for improving the head of foam on beer.
 1954 July 10–Public Law 480, technically known as 
the Agricultural Trade Development and Assistance Act, 
is signed into law on 10 July 1954 by President Dwight D. 
Eisenhower. The program soon became widely known as 
Food for Peace. Over the next 50 years, millions of tons of 
soy fl our were sent overseas for various reasons as part of 
this food program.
 1956–The term “soyafl our” is fi rst used to refer to soy 
fl our (Pineda).
 1963 Sept.–A completely new method is developed for 
making soy fl our. It involves the use of an extrusion cooker 
(also called an extruder) and produces a low-fat fl our made 
without any chemicals or solvents (Soybean Digest, Sept. 
1963, p. 91; Soybean Digest, Feb. 1989, p. 56h).
 1966 Sept.–CSM (Corn-Soya-Milk) starts to be shipped 
overseas to needy countries by the P.L. 480 (Food for Peace) 
Program. Eventually more than a million tons are shipped.
 1999 Oct. 26–The U.S. Food and Drug Administration 
(FDA) authorizes a health claim stating that consumption of 
6.25 grams of soy protein per serving, as a part of a healthy 
diet, low in saturated fats and cholesterol, may reduce the 
risk of heart disease by lowering cholesterol levels. This 
claim soon appears on the front of many products that meet 
these requirements. It leads to the creation of many new 
soy products, including products containing soy fl our, and 
generates major public interest in soyfoods. Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
925-283-2991.

4101. Soyfoods Association of North America. 2013. Myth 
busters (Website printout–all). www.soyfoods.org/myth 1 p. 
Retrieved 22 Dec. 2014.
• Summary: (1) “Hormone Intake:
 “Myth: Soy added to packaged foods is raising people’s 
hormone levels.
 “Fact: Mean isofl avone intake for the average U.S. 
person is only 2.35 mg/day, about the amount from one 
ounce of soymilk, calculated using the USDA database 
and the National Health and Nutrition Examination Survey 
(NHANES) III 24-h dietary recall. Often the soy ingredients 
added to many foods are soy oil and lecithin, which do not 
contain isofl avones.
 “Whole soybeans provide isofl avones, which are plants’ 
natural phytoestrogens and different from human estrogen 

Isofl avones often block the action of estrogen and thus have 
a positive role in lowering incidence of breast cancer.
 “Concerns that Americans are exposed to large 
amounts of isofl avones because soy is added to a number 
of commonly consumed foods aren’t borne out by the data. 
The total mean intake of isofl avones in Asian countries 
ranges from 25 to 50 mg/d, with a small proportion (10%) 
consuming as much as 100 mg/day.
 “References: Bai W, Wang C, Ren C. Intakes of total and 
individual fl avonoids by US adults. Int J Food Sci Nutr. 2013 
Sep 11.
 (2) “Calcium in soymilk:
 “Myth: Soymilk has less calcium than cow milk.
 “Fact: The amount of calcium in soymilk is equivalent 
to the amount of calcium in cow’s milk. In addition to 
naturally occurring calcium in soybeans, soymilk is fortifi ed 
with 300-400 milligrams of calcium (30-40% of daily value) 
per 8 ounces, along with vitamin D, vitamin A and vitamin 
B12. Furthermore, soymilk contains no cholesterol and 
is very low in saturated fat. Research shows that calcium 
absorption from calcium-fortifi ed soymilk mirrors that from 
cow’s milk. In fact, the 2010 Dietary Guidelines Advisory 
Committee concluded that soymilk is the best alternative for 
people who do not consume cow’s milk because of allergies, 
lactose intolerance, or cultural and religious reasons. “This 
chart below outlines how soymilk compares to other milk 
alternatives and to cow’s milk:” The nutritional composition 
of fortifi ed soymilk, fortifi ed soymilk light, whole milk, 2% 
reduced fat milk. rice milk, almond milk, hemp milk, and 
coconut milk are given. Data collected from USDA Nutrient 
Database.
 “References: Zhao Y, Martin BR, Weaver CM. Calcium 
bioavailability of calcium carbonate fortifi ed soymilk is 
equivalent to cow’s milk in young women. J Nutr. 2005 
Oct;135(10):2379-82.
 (3) “Heart Disease:
 “Myth: Soy protein does not make much of a difference 
in lowering cholesterol.
 “Fact: Not true! Soy protein can help meet protein needs 
and the FDA authorized health claim for soy protein states 
that ‘25 grams of soy protein a day, as part of a diet low in 
saturated fat and cholesterol, may reduce the risk of heart 
disease.’ It may help reduce the risk of coronary heart disease 
(CHD) by lowering low-density lipoprotein cholesterol 
(LDLC) and perhaps also by lowering blood pressure. 
Isofl avones may also directly improve arterial health.
 “Recent evidence provides support for the FDA soy 
and heart health claim showing around a 5% reduction in 
LDLC. Evidence suggests that every 1% reduction in LDLC 
leads to a 1% to 3% reduction in CHD risk, so this is great 
news for those looking to improve heart health. Other recent 
research suggests that isofl avone-rich soy protein inhibits 
the progression of subclinical atherosclerosis in young 
postmenopausal women.
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 References: Food labeling: health claims; soy protein 
and coronary heart disease. Food and Drug Administration, 
HHS. Final rule. Red Regist 1999; 64:57700-33.
 “Messina M, Messina V, Jenkins DJ. Can breast cancer 
patients use soyafoods to help reduce risk of CHD? Br J Nutr 
2012;108:810-19
 “Hodis HN, Mack WJ, Kono N, et al. Isofl avone soy 
protein supplementation and atherosclerosis progression in 
healthy postmenopausal women: a randomized controlled 
trial. Stroke 2011;42:3168-75.
 (4) “Hypothyroidism:
 “Myth: Soyfoods can lead to hypothyroidism.
 “Fact: Soy does not adversely affect thyroid function 
in healthy people and does not need to be avoided for those 
taking medication for hypothyroidism.
 “More than 20 clinical studies show that isofl avones do 
not adversely affect thyroid function in healthy people. This 
research includes multi-year studies in which participants 
consumed large amounts of soy.
 “References:
 “Messina M, Redmond G. Effects of soy protein and 
soybean isofl avones on thyroid function in healthy adults 
and hypothyroid patients: a review of the relevant literature. 
Thyroid 2006;16:249-58.
 “Bitto A, Polito F, Atteritano M, et al. Genistein 
aglycone does not affect thyroid function: results from a 
three-year, randomized, double-blind, placebo-controlled 
trial. J Clin Endocrinol Metab 2010;95:3067-72.
 (5) “Allergies:
 “Myth: Many people have soy allergies.
 “Fact: Not true! Although some do have allergies to soy 
protein, in comparison, an allergy to milk protein is 80 times 
more common.
 “The College of Allergy, Asthma, and Immunology 
estimates that approximately 0.4% of American children, 
or about 298,410 under the age of 18, are allergic to soy, 
whereas the more frequent allergies report milk (32%), 
peanuts (29%), eggs (18%), and tree nuts (6%). However, by 
age 10 an estimated 70% of children will outgrow their soy 
allergies.
 References:
 “American College of Allergy, Asthma, and 
Immunology. Soy Allergy. Accessed on August 26, 2013, 
http://www.acaai.org/allergist/allergies/Types/food-allergies/
types/Pages /soy-allergy.aspx.
 “Gupta RS, Springston EE, Smith B, et al. Geographic 
variability of childhood food allergy in the United States. 
Clin Pediatr (Phila) 2012;51:856-61
 “Nowak-Wegrzyn A, Conover-Walker MK, Wood RA. 
Food-allergic reactions in schools and preschools. Arch 
Pediatr Adolesc Med. 2001:155;790-5.
 (6) “Male feminization:
 “Myth: Soyfoods have feminizing effects on men.
 “Fact: Not true! The preponderance of evidence shows 

that soyfoods do not feminize men or impair male fertility.
 “Extensive clinical research shows that even large 
amounts of soy do not lower testosterone levels or raise 
estrogen levels in men. Clinical research also shows that 
soy does not adversely affect sperm or semen parameters. In 
fact, Italian researchers suggested soy isofl avones could be a 
treatment for low sperm count.
 “References:
 “Messina M. Soybean isofl avone exposure does not 
have feminizing effects on men: a critical examination of the 
clinical evidence. Fertil Steril 2010;93:2095-104.
 “Casini ML, Gerli S, Unfer V. An infertile couple 
suffering from oligospermia by partial sperm maturation 
arrest: can phytoestrogens play a therapeutic role? A case 
report study. Gynecol Endocrinol 2006;22:399-401. (7) 
Breast Cancer:
 “Myth: Breast cancer patients should avoid soyfoods.
 “Fact: Not true! Recent human research shows that 
soyfoods are safe and may possibly even be benefi cial for 
some breast cancer survivors and for some at high risk for 
breast cancer.
 “A recent study followed more than 9,500 women in the 
U.S. and China who had been diagnosed with breast cancer 
and found that those who consumed at least 10 milligrams of 
soy isofl avones per day (the amount in a half cup of soymilk) 
had a 25% lower chance of breast cancer recurrence 
than those who consumed less than 4 mg of isofl avones. 
Not unexpectedly, both the American Institute of Cancer 
Research (AICR) and the American Cancer Society (ACS) 
have concluded that soyfoods are safe for breast cancer 
patients.
 “References:
 “Nechuta SJ, Caan BJ, Chen WY, et al. Soy food intake 
after diagnosis of breast cancer and survival: an in-depth 
analysis of combined evidence from cohort studies of US 
and Chinese women. Am J Clin Nutr 2012;96:123-32
 “Rock CL, Doyle C, Demark-Wahnefried W, et al. 
Nutrition and physical activity guidelines for cancer 
survivors. CA: A Cancer J. for Clinicians 2012;62:242-74.” 
Address: 1050 17th Street, N.W., Suite 600 Washington, DC 
20036. Phone: 202-659-3520.

4102. US turkey production vs. refrigerated meat alternative 
trends. 2013.
• Summary: The left graph shows that US turkey production 
rose from 260 million turkeys in 1990 to a peak of 307 
million in 1995, then decreased to about 250 million in 2012. 
Thus, turkey production in the USA is now lower than it was 
in 1990.
 The right graph shows that refrigerated meat alternative 
sales in the USA increased steadily from about $87.5 million 
in 2009 to about $97.5 million in 2013, for a growth of about 
11.4% in 4 years.
 A bar chart shows number (millions) of turkeys 
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produced in the USA from 1989 to 2005. This chart shows 
the peak year to be 1996.
 Note: These two graphics were sent to Soyinfo Center 
by Seth Tibbott, head of Turtle Island Foods, Inc., a company 
that makes meat alternatives.

4103. Shurtleff, William; Aoyagi, Akiko. comps. 2014. 
History of Seventh-day Adventist work with soyfoods, 
vegetarianism, meat alternatives, wheat gluten, dietary 
fi ber and peanut butter (1863-2013): Extensively annotated 
bibliography and sourcebook. Lafayette, California: Soyinfo 
Center. 1344 p. Subject/geographical index. Printed 6 Jan. 
2014. 28 cm. [3638 ref]
• Summary: No other organization or group of people has 
played a more important role than Seventh-day Adventists 
in introducing soyfoods, vegetarianism, meat alternatives, 
wheat gluten, dietary fi ber or peanut butter to the Western 
world.
 There are two basic types of Seventh-day Adventist 
(SDA) organizations: (1) Those owned by the SDA church / 
denomination (offi cially General Conference of Seventh-day 
Adventists)–such as Sanitarium Foods (Australia), Loma 
Linda Foods (from 1905 to about 1989), Nutana (Denmark). 
(2) Those owned by practicing Seventh-day Adventists–such 
as Worthington Foods, La Sierra Industries (owned by T.A. 
Van Gundy), Africa Basic Foods (in Uganda, owned by Dr. 
D.W. Harrison), etc. For details, see the copyright page.
 Soyfoods: Worldwide, Seventh-day Adventists (SDAs) 
fi rst became familiar with soybeans in about.
 1883 April–An article in that issue of Good Health 
(Battle Creek, Michigan) titled “Food of the Japanese,” 
states: “More than forty varieties of peas and beans 
are cultivated. The richly nutritive soy bean properly 
supplements the rice, which plays so large a part in the 
national diet.”
 1892–Science in the Kitchen, by Ella E.E. Kellogg (wife 
of the famous Dr. John Harvey Kellogg), in a long chapter 
on “Legumes,” states (p. 217-18): “The nitrogenous matter 
of legumes is termed legumin, or vegetable casein, and its 
resemblance to the animal casein of milk is very marked. 
The Chinese make use of this fact, and manufacture cheese 
[clearly tofu] from peas and beans.”
 1896 May–In an editorial titled “Bean Cheese,” in his 
periodical Modern Medicine and Bacteriological Review 
(Battle Creek, Michigan), Dr. John Harvey Kellogg gives a 
detailed description (p. 112) of how tofu and frozen tofu are 
made.
 1899–The Deutsche Verein für Gesundheitspfl ege 
(German Society for Good Health) is founded in an old 
mill at Friedensau, near Magdeburg, Germany to make 
whole, healthy foods. It is later renamed DE-VAU-GE 
Gesundkostwerk Deutschland GmbH. A new plant was built 
at Hamburg in 1912–shortly before World War I. During 
World War II ownership of the factory was transferred 

to four trustees, who continued to operate it as a private 
company. In 1966 a new building was constructed in North 
Hamburg at Brodermannsweg 17. Many soy products were 
developed and growth was rapid. In about 1976 the factory 
started operations at an enlarged site in Lüneberg (Neufeld 
1976, p. 389-90). The company owned and used the brand 
GranoVita from at least 1958 until 1991. After that the story 
becomes complicated as the company was broken up and 
restructured (Drosihn 2010).
 1900 April–The International Health Association 
(SDA) now has a sanitarium and a food factory in Redhill, 
Surrey, England. “The foods from now on are to be sold in 
this country under the name of ‘Life and Health Foods.’” 
Previously the foods were imported from Battle Creek, 
Michigan, and sold by the London Food Co. (Vegetarian 
Messenger, p. 117-18). Granose Flakes was on the market 
by 1898, Toasted Wheat Flakes by Oct. 1901. In 1900 a fi re 
burned the Redhill factory to the ground. By 1902 an IHA 
factory was making Adventist health foods on Legge Street, 
in Birmingham. “In 1907 all SDA institutions in England, 
including the food factory, were centralized at Stanborough 
Park, Watford.” In 1926 the food company was renamed 
Granose Foods Ltd. (Neufeld 1976, p. 527-28). In 1940 their 
fi rst soy product, Granose Protose, containing soy fl our, was 
launched.
 1905–The forerunner of Loma Linda Foods was the 
Loma Linda Sanitarium bakery, situated on Anderson Street 
in Loma Linda, California; it began operation in 1905. On 6 
Feb. 1933 the name “Loma Linda Food Co.” was adopted, 
and on 1 July 1935 the fi rst articles of incorporation were 
adopted for a nonprofi t organization. A new and enlarged 
factory began operation on 16 July 1938 on a nine-acre site 
at Arlington (Riverside), California (Neufeld 1976, p. 797-
98).
 1915 Nov.–Kellogg Toasted Corn Flake Co. (owned by 
Will Keith Kellogg) applies for a patent for soynut butter 
(regular and powdered); it is issued in June 1916.
 1919 Feb. 26–The Madison Survey, printed by the 
Madison College Printing Dept., begins weekly publication. 
It contains many articles about Madison’s work with 
vegetarianism and soyfoods.
 1921–La Sierra Industries (Arlington, California), 
founded by Theodore A. Van Gundy, launches La Sierra 
Smoein–A bacon-fl avored smoked soy powder seasoning. 
This is America’s fi rst commercial soy-based meat 
alternative.
 1922 March–Soy Bean Meat, America’s 2nd soy-
based meat alternative, is introduced by Madison Foods 
in Madison, Tennessee. This is also the earliest known 
commercial soy product made in Tennessee. Also in 1922 
Madison Foods launched Soy Beans (Plain, Canned) and 
Savory Meat (Meatless).
 1929–Theodore A. Van Gundy, founder of La Sierra 
Industries in southern California, becomes the fi rst Caucasian 
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in the Western world to manufacture commercial tofu, 
fi ltered soymilk, soynuts (named B-Nuts), soynut butter 
(named B-Nut Butter), or a commercial okara-based food 
product (named Soy Spread).
 1936–Dr. Harry W. Miller, an Adventist medical 
missionary in China, introduces Vetose Soya Milk (natural or 
chocolate), Soy Ice Cream, and Vetose Acidophilus (cultured 
soymilk) made by his Vetose Nutritional Laboratories in 
Shanghai.
 1938 spring–Madison Health Messenger, which focuses 
on the work of Madison Foods (at Madison College, 
Tennessee) begins irregular publication, with Edwin M. 
Bisalski as editor. Most issues contained 4-6 pages, each 8½ 
by 11 inches, and were fi lled with information about and 
photos of canned vegetarian foods, including many soyfoods. 
It continues until 1949.
 1939 fall–Dr. Harry Miller starts making and canning 
Miller’s Soya Lac (soymilk fortifi ed with vitamins and 
minerals, renamed Soyalac by Sept. 1941) and Soy-A-Malt 
(malted soymilk) at his International Nutrition Laboratory 
in Mt. Vernon, Ohio. Soyalac was America’s fi rst widely 
successful soymilk. For decades it remained on the market as 
an infant formula.
 1939–Worthington Foods begins operations in 
Worthington, Ohio, under the name Special Foods. In 
Dec. 1945 the company is incorporated under the name 
Worthington Foods, Inc.
 1950 June–Dr. Harry Miller of International Nutrition 
Laboratories (Mt. Vernon, Ohio), sells the meat alternatives 
part of his business (gluten meats, nut loaves, frankfurters) 
to Worthington Foods (Worthington, Ohio). They bought the 
patents, recipes and formulas, equipment, technology, and 
good will that went with Miller’s meat alternatives business. 
Most of these products contained no soy. Worthington kept 
the brand name “Miller’s” for several years thereafter as they 
sold Miller’s Cutlets, Miller’s Burger, Miller’s Stew, Vege-
Links, and the like.
 1951 Jan. 1–Dr. Harry Miller sells the rest of his 
business at a very low price (book value) to Loma Linda 
Food Co. of Riverside, California. This sale included the Mt. 
Vernon land, buildings, equipment, technology, and recipes 
and formulas for soymilk, canned fresh green soybeans, 
Vege-Cheese (a canned tofu cottage cheese) and related 
products. Dr. Miller had always believed that the process 
for making soymilk was not his to sell; it had been a gift to 
him from a higher power. So he gave the process to the SDA 
church.
 1960–Worthington Foods of Ohio introduces Fry-
Chik, a meatless drumstick that is the world’s fi rst meatlike 
product (meat alternative) based on spun soy protein fi bers–
developed and patented by Robert Boyer, initially of the Ford 
Motor Co.
 1960–Africa Basic Foods, black Africa’s fi rst soyfoods 
company, is started in Uganda by Dr. D.W. Harrison, a black 

American Seventh-day Adventist medical missionary.
 1960–Worthington Foods acquires the rights to 
manufacture and market Battle Creek Food Company 
products.
 1964–Worthington Foods acquires the rights to 
manufacture and market Madison Foods’ products.
 1970–Worthington Foods merges with Miles 
Laboratories.
 1974–Miles Laboratories/Worthington Foods introduces 
the Morningstar Farms line of meatlike products based 
on spun soy protein fi bers. The fi rst of a new generation 
of meatlike entrees, they are soon sold nationally in 
U.S. supermarkets–and are still thriving today. Since the 
mid-1970s, Worthington has been the world’s largest 
manufacturer of meatlike vegetarian products–most based on 
soy proteins and gluten.
 1987 late–Loma Linda Foods shuts down its plant in 
Mount Vernon, Ohio, and moves its production to Riverside, 
California.
 1988–Granose Foods Ltd. moves from Stanborough 
Park into new facilities at Newport Park, England.
 1989–Loma Linda Foods (Riverside, California) is 
sold to Nutricia, a Dutch maker of infant formulas. But two 
disastrous infant formula recalls hurt the parent company.
 1990 Jan.–La Loma Foods’ (formerly Loma Linda 
Foods) meat alternatives and Soyagen business (11503 
Pierce St., Riverside, California) is sold to Worthington 
Foods (Ohio) (Fehlberg 1991). Continued. Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
925-283-2991.

4104. Shurtleff, William; Aoyagi, Akiko. comps. 2014. 
History of Seventh-day Adventist work with soyfoods, 
vegetarianism, meat alternatives, wheat gluten, dietary 
fi ber and peanut butter (1863-2013): Extensively annotated 
bibliography and sourcebook (Continued–Document part II). 
Lafayette, California: Soyinfo Center. 1344 p. Printed 6 Jan. 
2014. 28 cm. [3638 ref]
• Summary: (Continued):
 1991 Jan. 1–Granose Foods Ltd. (Newport Pagnell, 
England) is sold to the Haldane Foods Group and British 
Arkady Ltd. (Adventist Review, 1991; Fehlberg 1991).
 1991 Oct. 1–Kellogg Co. (famous maker of breakfast 
cereals, Battle Creek, Michigan) buys Worthington Foods 
(Worthington, Ohio) for $342 million. With this sale, no 
more SDA companies making soyfoods or meat alternatives 
are left in the United States.
 1991–A major breakup and restructuring takes place at 
DE-VAU-GE in Germany. They no longer sell under their 
GranoVita brand (Drosihn 2010).
 2014 Jan.–The DE-VAU-GE website states that since 
June 1976 the company headquarters has been in Lüneburg. 
There they focus on the production of “crispy breakfast 
cereals, different kinds of muesli, and fruit bars. In 1998 
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another plant opened in Tangermünde near Stendal housing 
the very latest production facilities for breakfast cereals 
and muesli-bars.” Today DE-VAU-GE has more than 500 
employees at the two locations. The products are made 
for the “private label sector.” Neither soyfoods nor meat 
alternatives are mentioned.
 Vegetarianism: The organized vegetarian movement 
in America traces its origins to two Christian groups in the 
mid-1800s. The Bible-Christian Church in Philadelphia, 
Pennsylvania, under the leadership of Rev. William Metcalfe, 
started the American Vegetarian Society–America’s fi rst 
such society–in May 1850. The following November, The 
American Vegetarian and Health Journal began publication, 
with Metcalfe as editor. Famous early vegetarians such as 
Sylvester Graham and Dr. William A. Alcott were deeply 
infl uenced by Metcalfe and this society. But this society’s 
infl uence was short-lived, especially after Metcalfe’s death.
 The second group, the Seventh-day Adventist church, 
became actively involved in vegetarianism in 1863, 
following a vision received by Ellen G. White in Otsego, 
Michigan. Over the years the Adventist infl uence on 
vegetarianism grew steadily, initially through the infl uence of 
Dr. John Harvey Kellogg and the Battle Creek Sanitarium in 
Michigan, the writings and teachings of Ellen G. White and 
other Adventists on the benefi ts of a meatless diet, vegetarian 
cookbooks and other publications, and commercial 
vegetarian products–especially meatlike products based on 
nuts, soya, and/or gluten.
 But the greatest impact began in the 1960s when 
Adventist health professionals began the fi rst real scientifi c 
research on the health benefi ts of a vegetarian diet. The 
centerpiece of this research was the fi rst two Adventist health 
studies, initiated at Loma Linda University. These were 
the fi rst large-scale, long-term epidemiological studies on 
vegetarians, and they showed convincingly and dramatically 
that Adventists (roughly half of whom were vegetarians) 
have much lower rates of heart disease, cancer, diabetes, 
stroke, and several other major degenerative diseases. Based 
on these studies, researchers have published some 200 
articles in scientifi c journals. We believe that this vast body 
of original research constitutes the single most important 
development in the fi eld of vegetarianism since World War 
II.
 Moreover, in 1987 the Loma Linda University Medical 
Center and affi liated groups organized the First International 
Congress on Vegetarian Nutrition. Subsequent meetings took 
place every fi ve years, with the sixth taking place in 2013.
 This pioneering scientifi c health research and these 
congresses have played a leading role in changing 
the attitudes of health care professionals (physicians, 
nutritionists, dietitians etc.) toward a vegetarian diet.
 In the 1960s, vegetarian diets were generally considered 
risky. But by the 1990s they were (if balanced) widely 
considered healthier than the standard American diet.

 Meat Alternatives: Formerly called “meat substitutes.” 
By defi nition, these are meatless, meatlike products. The 
category of commercial meat alternatives was invented by 
Dr. John Harvey Kellogg, the world-famous head of the 
Battle Creek Sanitarium. His fi rst two meat alternatives were 
Nuttose (1896) and Protose (1899)–both based on ground 
peanuts.
 In the USA, this category was both pioneered (starting 
in the early 1940s) and developed by Worthington Foods and 
Loma Linda Foods.
 Most of the meat alternatives made by Seventh-day 
Adventist companies have been vegan–they contain no 
animal products (such as eggs or dairy products).
 Wheat Gluten: Seventh-day Adventists–and especially 
Dr. John Harvey Kellogg–were among the pioneers in 
introducing wheat gluten and foods based on wheat gluten to 
America. As early as 1882 the Food Department of the Battle 
Creek Sanitarium, supervised by Dr. Kellogg, was selling 
Gluten Wafers, Gluten Food, and Diabetic Food. All were 
probably used in diabetic diets. In 1907 Dr. Kellogg was 
issued U.S. Patent 869,371 for a meat substitute whose two 
main ingredients were gluten and casein (milk protein). And 
by 1912 the Kellogg Food Co. in Battle Creek, Michigan, 
was selling at least 7 food products based on wheat gluten, 
including 3 types of biscuits and a breakfast toast. Protose, 
launched in 1899, was Dr. Kellogg’s second earliest 
commercial meatlike product–after Nuttose. Originally made 
from nuts, at some early unknown date Protose came to 
include gluten.
 Following Dr. Kellogg’s lead, other Adventist companies 
soon began to launch commercial meatlike products based on 
gluten. In 1929 La Sierra Soy Gluten was introduced by La 
Sierra Industries in Arlington, California. In 1932 Vigorost 
was launched by Madison Foods in Madison, Tennessee.
 But the company that has been most successful in 
introducing gluten-based meatlike products to America is 
Worthington Foods in Worthington, Ohio. Their fi rst such 
product was Proast, launched in 1939, followed by Choplets 
(Oct. 1941). In 1968-70 with Prosage (a meatless sausage) 
Worthington invented a unique and proprietary process for 
combining gluten and textured soy proteins to give improved 
texture, fl avor, and nutritional value–leading to a host of new 
meatlike products by the early 1980s.
 By 1992 Seventh-day Adventist food companies had 
introduced at least 166 commercial food products containing 
gluten as a major ingredient; of these at least 55 were made 
by Worthington Foods. Moreover, of Worthington’s 180 
products, approximately 90% contained at least some wheat 
gluten.
 Dietary Fiber: Here, too, Dr. John Harvey Kellogg was 
the pioneer. He was so credited in at least four publications 
by Denis P. Burkitt and Hugh Trowell–who established the 
“fi ber hypothesis” of disease causation. For example, in 
1978 in “The Development of the Concept of Dietary Fiber 
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in Human Nutrition” published in the American Journal of 
Clinical Nutrition (October, Supplement, p. S3-S11) Trowell 
wrote: “When Dr. John Harvey Kellogg, an American cereal 
manufacturer, advocated the use of bran in 1923 in The New 
Dietetics, he stimulated much research.”
 Note: As early as 1909, Dr. Kellogg’s company, Battle 
Creek Foods in Battle Creek, Michigan, was selling and 
advertising “Sterilized bran (a gentle laxative).”
 Peanut Butter: The forerunner of peanut butter (called 
“Peanut paste”) was invented and patented in the USA in 
Oct. 1884 by Marcellus Gilmore Edson of Montreal, Quebec, 
Canada. The patent (U.S. Patent No. 306,727) was titled 
“Manufacture of peanut-candy.” The term “peanut butter” 
does not appear in the patent. We call this peanut paste a 
“forerunner because it was not sold as peanut butter (or 
as a nut butter or as peanut paste), but rather was used an 
ingredient–in peanut-candy. We have been unable to fi nd any 
evidence that the peanut-candy described in this patent was 
ever manufactured or sold commercially, or that Edson was a 
Seventh-day Adventist.
 1895 Oct. 10–Dr. John Harvey Kellogg, in a letter to 
Ellen G. White in Australia, writes: “We make very little use 
of cream or milk in our family, and use no butter whatever 
for seasoning, but use nuts instead. I have recently succeeded 
in making some very excellent preparations from nuts 
which take the place of butter entirely and are sweeter, more 
palatable, and more digestible. I fi nd this plan is working 
very successfully both with the patients and with the helpers 
at the Dormitory.” He is probably referring to peanut butter 
as we shall soon see.
 1895 Nov. 4–Three months later, Dr. Kellogg applies 
for a U.S. patent (No. 567,901) for a “nut-butter” made from 
peanuts or almonds.
 1896 Nov.–Dr. Kellogg’s peanut butter is 
now sold commercially–but is not yet named 
“peanut butter.” Sanitas Nut Food Co., in an 
ad titled “New Nut Products” in the Chicago 
Vegetarian (p. 8) advertises the following: 
3. Nut Butter. “A substitute for ordinary 
butter, presenting fat in the form of a perfect 
emulsion; combined with water, forms a 
delicious cream. Used for shortening of all 
kinds. A pure product of nuts; can be eaten by 
those who cannot eat ordinary butter.” Note: 
This may well be peanut butter.
 4. Nut Cream. “A delicate, delicious 
nut preparation, which, properly diluted, 
furnishes a delicately-fl avored cream or milk. 
It resembles milk in appearance.” Note: It is 
probably made from peanuts and/or almonds.
 1897 July 2–The term “peanut butter” 
fi rst appears in an English-language 
document. In an article titled “For a Trust in 
Peanuts,” the Chicago Daily Tribune writes 

(p. 10): “Economic uses for peanuts: The active brains of 
American inventors have found new economic uses for the 
peanut. A peanut butter, fi rst designed for invalids, but now 
sold with other food products, is made simply by crushing 
the nuts into a paste and adding water.”
 1897–Large-scale production of peanut butter begins 
in the United States in Kokomo, Indiana–but unrelated to 
Seventh-day Adventists. It is made by Lane Bros. Health 
Food Co. at 11 McCann St. See: Kokomo Daily Tribune. 
1897. “The Latest in Butter: Kokomo has a New Industry 
Making Butter from Peanuts.” Nov. 16. p. 4, col. 3.
 1898–In Australia, Edward Halsey, a baker at Sanitarium 
Health Food Co. (Seventh-day Adventist) introduces 
Sanitarium Peanut Butter–Australia’s fi rst. Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
925-283-2991.

4105. SoyaScan Notes. 2014. The world’s top fi ve 
soybean producers (1965-2013): Brazil poised to pass 
USA (Overview). Jan. 8. Compiled by Earth Policy 
Institute. http://www.earthpolicy.org/data_highlights/2014/
highlights43.
• Summary: The United States is the leading soybean 
producer (88.7 million tons) followed by Brazil (88.0), 
Argentina (54.5), China (12.2), and India (11.8).
 Note that China’s soybean production peaked in 2004 at 
17.4 million tons, and has been slowly decreasing ever since, 
as China relies on soybean imports to fi ll its rapidly growing 
demand for soybeans as a source of livestock feed for meat 
and for vegetable oil.
 Note also that growing soybeans reduces the need to 
apply fertilizer. “The soybean, being a legume, fi xes nitrogen 
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in the soil that can be used by subsequent crops. U.S. farmers 
regularly plant corn and soybeans in a two-year rotation, 
thus reducing the amount of nitrogen fertilizer that has to be 
applied for the corn” (Earth Policy Institute, 8 Jan. 2014).

4106. Product Name:  Tofurky Gluten Free Pesto Supreme 
Pizza.
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.
Date of Introduction:  2014 January.
Ingredients:  Crust: Rice fl our, water, sugar, potato fl our, 
olive oil, tapioca fl our, fresh yeast, gum (cellulose, guar, 
xanthan), salt, garlic powder, enzymes. Pesto Sauce: Water, 
basil, expeller pressed non-GMO canola oil, garlic puree, 
olive oil, maltodextrin, potassium chloride, yeast extract, 
xanthan gum, salt, vegan lactic acid, citric acid, pepper, 
vegan natural fl avors. Vegan Cheese: Filtered water, tapioca 
and/or pea starch, non-GMO expeller pressed canola and/
or saffl ower oil, coconut oil, pea protein, salt, vegan natural 
fl avors, inactive yeast, vegetable glycerin, xanthan gum, 
vegan lactic acid, yeast extract, titanium dioxide (a naturally 
occurring mineral). Ground Tofurky Gluten-Free Sausage: 
Water, organic soy fl our, expeller pressed non-GMO canola 
oil, vinegar, yeast extract, basil, sea salt, potassium chloride, 
garlic, onion, spices, xanthan gum, vegan natural fl avors, 
gum arabic. Toppings: Red bell peppers and onions.
Wt/Vol., Packaging, Price:  1 pizza. Net weight 17.5 oz 
(496 gm).
How Stored:  Frozen.
New Product–Documentation:  
Label sent by Turtle Island Foods, 
Inc. 2014. July 27. A note says this 
pizza was fi rst sold commercially in 
Jan. 2014. The box is: 10.25 x 10.25 
x 1.25 inches deep. Front: A color 
photo shows the pizza, with a wedge 
sliced out and being lifted up to 
show the cheese stretching. “Family 
owned and independent since 1980.” 
“Deliciously topped with gluten free, 
meat-free sausage.” “Meat free. Non-
GMO. Vegan. Keep frozen.”
 Rear: “No pizza eater left 
behind! In 1995, Tofurky brought 
vegetarians back to the Thanksgiving 
table by providing a high protein, 
vegan, cholesterol free option. Today 
we continue to innovate by offering 
the fi rst gluten-free vegan pizza with 
faux meat and veggie toppings.
 “Join us in our goal for: ‘No 
pizza eater left behind.’”
 This pizza must be baked in an 

oven; microwave won’t work.
 In the lower left is a color illustration of the “LEED 
Platinum Tofurky plant, Hood Rover, Oregon.” Below it is 
a color photo of many solar panels on the production plant 
roof. The text beside them reads: “With the help of a Blue 
Sky™ Community Project grant we were able to install 400 
solar panels on our production plant which will produce 
119 megawatt hours of electricity a year. This is enough 
electricity to power 10½ average homes for 12 months.”

4107. Product Name:  [Tempeh: Savory Fermented Soya].
Foreign Name:  Tempeh: Saborosa Soja Fermentado.
Manufacturer’s Name:  Sábias Comidas Comércio e 
Industria Ltda.
Manufacturer’s Address:  Rodovia BR 354, s/n Coqueiros, 
37466-000 Itamonte, MG Brazil.
Date of Introduction:  2014 February.
Ingredients:  Organically grown soybeans [plus water and 
tempeh culture].
Wt/Vol., Packaging, Price:  250 gm.
New Product–Documentation:  See next page. Letter 
(e-mail) from Seemo. 2014. Feb. 16. “Hello Bill, “Harvested 
and packed 92 packets of Tempeh + 2 for home use.
 “Not the fi rst batch of organic Tempeh made in Brazil 
but defi nitely the fi rst batch of ‘organically certifi ed’ Tempeh. 
The label (Attached, which will be improved on, one day) 
now has the Organic Brasil symbol.”
 “Label is dated 17th as we are not suppose to work on 
Sundays...
 “On average we sell about one batch a month. We also 
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get inquiries from many places to which we can not supply 
due to lack of cold chain transport.
 “Smoke chamber cum drier (gas heated and well 
insulated) is already in place while for more then 6 months. 
I am trying to fi nd suitable ‘drier trays’ as the trays supplied 
are with some kind of nylon mesh which we don’t trust. May 
have to import suitable stainless wire mesh from China as 
hopes to fi nd suitable material in Brazil are diminishing.
 “There is such a tight lock on imports; options are very 
limited. Its a pity as I feel it limits creativity and innovation 
on many levels.
 “Wishing you a nice week. Yours always, Seemo.”

4108. Shurtleff, William; Aoyagi, Akiko. comps. 2014. 
History of soybeans and soyfoods in Japan, and in Japanese 
cookbooks and restaurants outside Japan (701 CE to 2014): 
Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 3377 p. Subject/
geographical index. Printed 19 Feb. 2014. 28 cm. [11505 ref]
• Summary: This is the most comprehensive book ever 
published about the history of soy in Japan. It has been 
compiled, one record at a time over a period of 35 years, 
in an attempt to document the history of this ancient and 
interesting subject. It is also the single most current and 
useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of soy in Japan. About this book. Abbreviations used in this 
book. How to make best use of this digital book–Three keys. 
445 pages of photographs and illustrations. Contains 445 
photographs and illustrations. http://www.soyinfocenter.com/
pdf/173/Japa.pdf.
 Brief chronology of soy in Japan:
 701 CE–The Taiho Law Codes (Taiho Ritsuryo), 
by Emperor Monmu, which some regard as Japan’s fi rst 

constitution, is the earliest document seen that mentions 
soyfoods (and by implication soybeans) in Japan. It is also 
the earliest document outside of China to mention fermented 
black soybeans (FBS), which it calls “kuki” or “shi.” These 
law codes established the Hishio Tsukasa, or Bureau for 
the Regulation of Hishio Production, Trade and Taxation. 
The Hishio Tsukasa, located in the Imperial Palace, was an 
annex of the emperor’s kitchen, where hishio was made. 
Using methods very similar to those developed in China, it 
transformed soybeans into hishio (which resembled Chinese 
jiang), fermented black soybeans (kuki or shi), and misho (an 
ancestor of miso; the term “miso” had not yet been coined). 
These foods and seasonings were consumed at the Imperial 
Household (Shurtleff & Aoyagi 1978, p. 219). FBS are again 
mentioned in Japan in 718, 730, and 923.
 In 675 the fi rst prohibition of meat eating in Japan was 
promulgated by Emperor Tenmu. Similar decrees, based on 
the Buddhist prohibition of killing, were issued repeatedly 
by emperors during the eighth and ninth centuries. Soyfoods 
gradually began to supply the savory fl avor and protein that 
formerly had come from meat. Not until the 1860s did meat-
eating resume in Japan, and not until after World War II did it 
become part of Japanese culture (Ishige 2001, p. 52-55, 146-
153).
 712 CE–The mythical story of the origin of the soybean 
in Japan is told in the Kojiki (Record of Ancient Matters).
 720 CE–The mythical story of the origin of the 
soybean in Japan is told again in the Nihon Shoki / Nihongi 
(Chronicles of Early Japan).
 725 CE–The Harima no Kuni Fudoki [Geography 
and Culture of Harima province], from Japan, is the fi rst 
document that mentions koji outside of China. It states that 
by the early 8th century in Japan, koji was being made using 
airborne koji molds.
 741 CE–Two new Buddhist temples are added to each 
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feudal domain (kuni) in Japan: Kokubunji is for monks 
and Kokubunniji is for nuns. It is said that from this time, 
fermented black soybeans (tera natto, or shiokara natto) 
spread throughout Japan. They are made from soybean koji, 
which is soaked in salted water and dried.
 760 CE–The Manyoshu (Collection of Japan’s Earliest 
Songs and Poems) (from 350-759 CE) mentions koji–the 2nd 
earliest Japanese work to do so.
 794 CE–The capital of Japan is relocated to Kyoto from 
Nara. The Heian period (794-857) begins. 901-08 CE–The 
modern word for miso fi rst appears in Japan in the Sandai 
Jitsuroku.
 927 CE–The Engishiki is completed by Fujiwara no 
Tokihira (871-811) and others. In this book it is written: “In 
the feudal domain of Omi 60 koku of soybeans [1 koku = 
47.6 gallons or 180 liters], in the domain of Tanba 30 koku, 
in the domain of Harima 20 koku, in the domain of Misa 10 
koku, and in the domain of Iyo 10 koku are recommended 
(susumu).” It seems that the soybean was now an important 
crop in Japan.
 1051-1083–The origin of natto is obscure. According 
to legend, it was discovered accidentally in northeast Japan 
by Minamoto (Hachimantaro) Yoshiie when warm, cooked 
soybeans, placed in a rice-straw sack on the back of a horse, 
turned into natto. The warmth of the horse (106 deg. F.) 
helped the fermentation; natto prefers 104 deg. F.
 1058-1068–The word “natto” fi rst appears in Japan, but 
it refers to “salty natto” (shiokara natto) (fermented black 
soybeans) rather than to “sticky soybeans” (itohiki natto). 
In about 1068 salty natto are fi rst mentioned in Japan in the 
book Shin Sarugakki, [New Monkey Play Story: A humorous 
novel...] by Fujiwara no Akihara (lived 989-1066).
 1183 Jan.–Tofu is fi rst mentioned in Japan in the Diary 
of Hiroshige Nakaomi.
 1192–The Kamakura period and shogunate begins as 
Minamoto no Yoritomo (1147-1199) becomes the fi rst head 
shogun. The seat of power has been moved from Kyoto 
(where the emperor resides) to far-away Kamakura, near 
today’s Tokyo.
 1228–The Buddhist monk Kakushin returns to Japan 
from Song / Sung dynasty China having learned the method 
for making fermented Kinzanji miso. While fermenting the 
miso in Japan, he discovers that the liquid (tamari) which 
gathers on the bottom of the vats can be used as a tasty 
seasoning. This tamari is considered to be the fi rst soy sauce 
in Japan.
 1275 July 26–Edamamé (green vegetable soybeans in 
the pods) are fi rst mentioned in Japan (or worldwide) in a 
letter from Nichiren, the Japanese Buddhist saint. In a letter 
to Mr. Takahashi, one of the parishioners at his temple, he 
says “Thank you for the edamamé.”
 1288-1292–Tamari-style shoyu is fi rst sold from Yuasa 
in the Kishu area (in today’s Wakayama prefecture).
 1405 Dec. 19–Natto (itohiki natto) is fi rst mentioned 

in the diary of Noritoki Fujiwara; it is called itohiki daizu 
(“stringy soybeans”).
 1450–The word “natto,” referring to itohiki-natto, is 
next used in Japan in the Shojin Gyorui Monogatari. This is 
a funny story about foods that are depicted as people and a 
battle for rank between vegetarian and nonvegetarian foods. 
Natto, called “Natto Taro” or “Natto Taro Itogasane” (the 
last word meaning “many threads”) is given a high rank. 
1540?–Mame no ko, the early Japanese word for roasted 
soy fl our, fi rst appears in the Nyôbô Shitsukegaki [Women’s 
Book of Manners]–according to the Nihon Kokugo Daijiten. 
1542 Jan. 1–Mame no ko appears again in the Tamon-in 
Nikki [Tamon-in Diary]. 1587 June 19–Kinako, the modern 
Japanese word for roasted whole soy fl our, fi rst appears 
in the Sotan Chakai Kondate Nikki [Master Sotan’s Tea 
Ceremony Cookery Menu Diary]–in the morning menu. 
1603–Vocabulario da Lingoa de Iapam [Vocabulary of the 
Language of Japan], a Japanese-Portuguese dictionary, is 
compiled and published by Jesuit missionaries in Nagasaki, 
Japan. There are entries for:
 Abura ague [Abura-agé, deep-fried tofu pouches]
 Amazaqe [Amazake], a still-bubbling fermented liquid 
that has not yet completely become sake; or sweet sake.
 Azzuqi or azzuqui [azuki beans].
 Cabe [Kabe]. Same as tofu.
 Côji [Koji], a yeast [sic] used in Japan to make sake, or 
mixed with other things
 Daizzu [Daizu, whole dry soybeans].
 Dengacu [Dengaku]. Dancing monks or skewered tofu 
spread with miso and broiled.
 Fanben [Hanben]. A type of food which is made by 
broiling tofu and simmering it with miso.
 Icchô. A way of counting some types of food, such as 
tofu.
 Miso. A kind of mixture which is made with graos 
[grains, seeds, kernels], rice, and salt to season Japanese 
soups.
 Miso coxi [Misokoshi], a bamboo strainer used for 
straining miso. Miso ya, a shop that sells miso. Miso yaqi 
jiru [Miso-yaki-jiru], a type of soup (Xiru) made with tofu 
and fi nely sliced daikon radish.
 Misôzzu, which should properly be called Zosui, is a 
healing food made from vegetables, rice, miso, etc.
 Nattô, a type of food made by a brief boiling of grains / 
seeds [graos], which are then put into an incubation chamber 
(muro).
 Nattôjiru, a soup (Xiru) made from natto. Tamari, a 
very savory liquid taken from miso which can be used for 
seasoning foods [when cooking] or at table.
 Tôfu*–Taufu. A type of food. It is made into the shape 
of a cheese by crushing soybeans.
 Tôfuya–Taufuya, a shop which makes and sells that 
cheese-like thing (tofu), which is made by grinding soybeans 
that have been soaked in water until they are soft.
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 Vdondôfu [Udon-dôfu]. Tofu which is made like udon 
(Japanese-style wheat noodles) and cooked.
 Xôyu [Shoyu, or soy sauce], a liquid which corresponds 
to vinegar except that it is salty. It is used for seasoning 
foods. It is also called sutate.
 Yudôfu–Yudaufu: A food made from thinly sliced tofu, 
served next to a kakejiru-type sauce [which is then poured 
over the top].
 1605 -Tokugawa Ieyasu in Japan commands the monks 
at Daifukuji temple to make Hamana Natto–a type of 
fermented black soybeans, later known as Hamanatto (Saito 
1985, p. 14-16).
 1633–The Tokugawa shogunate (upset at Portuguese 
Christian missionaries intent on making converts and 
instigating revolts) adopts a policy of national isolation 
which continues for 221 years until 1854. In 1639 the 
Portuguese are expelled. This leaves only the Dutch among 
the Europeans still trading with Japan.
 1639–By this time the Japanese had so successfully 
closed their doors to the outside world that subsequently 
Japan all but dropped out of the consciousness of Europeans. 
The only important exception was the annual Dutch vessel 
from the East Indies to the Dutch trading post on the island 
of Hirado, then Deshima in Nagasaki harbor. Continued. 
Address: Soyinfo Center, P.O. Box 234, Lafayette, California 
94549. Phone: 925-283-2991.

4109. Shurtleff, William; Aoyagi, Akiko. comps. 2014. 
History of soybeans and soyfoods in Japan, and in Japanese 
cookbooks and restaurants outside Japan (701 CE to 
2014): Extensively annotated bibliography and sourcebook 
(Continued–Document part II). Lafayette, California: 
Soyinfo Center. 3377 p. Printed 19 Feb. 2014. 28 cm. [11505 
ref]
• Summary: (Continued): 1641–The Dutch and their 
representatives are moved from Hirado to the tiny artifi cial 
island of Deshima / Dejima built by the shogunate in 
Nagasaki harbor, where they were kept as virtual prisoners. 
During this time Japan maintained contact with only two 
other nations: China and Korea. Chinese merchants were 
also allowed to trade at Nagasaki, but under strict controls.
 1647 Oct. 16–Japanese soy sauce (shoyu) is now being 
exported from Nagasaki, Japan, by the Dutch East India 
Company. In the earliest known handwritten letter (in Dutch) 
it is called soije (Int. Comptoir Nagasaekij). The Dutch 
merchants who exported shoyu in kegs from Japan did 
their best to spell it as it sounded–phonetically. Here is how 
that spelling evolved–based on documents now at Soyinfo 
Center; each appears in this book:
 1647 Oct.–soije
 1651 June–sooje
 1652 July–soij
 1652 Aug.–soije
 1652 Oct.–soije

 1652 Oct.–zoije
 1654 July–soijo.
 1655 Aug.–soija
 1656 March–soeije
 1657 Aug.–soija
 1659 Aug.–soija
 1660 June–soije
 1665 Feb.–soija
 1669 Feb.–soija
 1669 Feb.–soija
 1674 Nov.–sooij
 1675 Nov.–soija
 1676 March–soija
 1676 June–soija
 1678 Nov.–soija
 1680 June–soije
 Note: The words “soy,” “soya” and “soja,” and the 
term “soy sauce” came into English from the Japanese word 
shoyu via the Dutch. Thus, the name of the soybean was 
derived from the name of the sauce made from it.
 1661–Kikkoman traces its origins to this date when 
the Takanashi and Mogi families constructed breweries and 
started brewing soy sauce (Fruin 1983).
 1712–Englebert Kaempfer, a German who lived in 
Japan, is the fi rst European to give detailed descriptions of 
how miso and shoyu are made in Japan–in his landmark 
Latin-language book Amoenitatum exoticarum politico-
physico-medicarum [Exotic novelties, political, physical, 
medical, Vol. 5, p. 834-35]. He also mentions koji (which 
he calls koos), but he does not understand what it is, how it 
functions, or how it is made.
 1727–Miso is fi rst mentioned in an English-language 
publication, The History of Japan, by Englebert Kaempfer. 
He spells it “Midsu, a mealy Pap, which they dress their 
Victuals withal, as we do butter.”
 1750 Dec.–Soy sauce fi rst reaches North America–
arriving fi rst in New York Harbor bearing the name “India 
Soy.” It was made in Japan and exported by the Dutch East 
India Co. to Amsterdam; from there it made its way to New 
York.
 1797–The Nihon Sankai Meisan Zue [Illustrations of 
Japanese Products of Land and Sea] contains the earliest 
known illustration of koji being made in Japan; the koji is 
then shown being made into sake.
 1804–San Jirushi starts making tamari shoyu and miso 
in Kuwana, Japan. The company name was changed in 1909 
from ‘Minato-ya’ to ‘Sato Shinnosuke Shoten’ and fi nally to 
‘San-Jirushi Brewing Corporation’ in 1963 (Earle 1988).
 1853 July 8–A fl eet of ships headed by Commodore 
Matthew Perry (USA) arrives in Japan to “open” Japan 
to trade with the West. For the previous 220 years, during 
the Tokugawa period (1600-1868) the ruling shoguns had 
initiated a policy of self-imposed isolation (sakoku) or 
exclusion to keep out foreign infl uences.
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 1867–A Japanese and English Dictionary (1st edition), 
by James C. Hepburn, is published. Many soy-related words 
and terms appear. * = word fi rst appears in English in this 
dictionary:
 Amazake *
 Daidz [Daizu]
 Go–Beans mashed into paste.
 Gokoku–The fi ve cereals, incl. beans.
 Hirodz * [Hirodzu, Hiryozu]
 Kinako *
 Kiradz * [Kiradzu, Kirazu = okara]
 Koji *
 Mame
 Mame no ko
 Miso
 Natto *
 Nigari
 Sh’taji * [Shitaji = woman’s word for soy sauce]
 Shoyu *
 Tofu *
 Yuba *
 Yu-dofu
 1868 Sept. 12–The Meiji Restoration in Japan begins. 
Formal coronation of the emperor Meiji. He is the fi rst 
emperor of Japan with real power since 1192–during which 
time the military shoguns had held the real power. Oct. 23–
The name of his era is changed to Meiji. Nov. 6. The capital 
of Japan is moved from Kyoto to Edo, and Edo is renamed 
Tokyo.
 1871 July–A brewing tax (jozo-zei) and patent tax are 
levied on clear sake (seishu), unclear sake (dakushu), and 
shoyu. But in 1875 the two taxes on shoyu are discontinued 
because shoyu is considered one of the necessities of life.
 1873 May–The Japanese government exhibits soybeans 
at the exposition in Vienna, Austria. Also at this expo, 
Kikkoman uses glass bottles for their shoyu for the fi rst time.
 1878–The fi rst offi cial government statistics on soybean 
cultivation in Japan start to be compiled. This year the area 
is 411,200 hectares and production is 211,700 metric tons 
[tonnes; the yield is 514 kg/ha].
 1890 Dec.–Jokichi Takamine arrives in Chicago, 
Illinois, and (working closely with both his wife’s parents), 
establishes the Takamine Ferment Co. and becomes involved 
in a project (with the “whisky trust”) to replace malt with 
koji in the manufacture of whisky in order to increase the 
yield of whisky per bushel of corn and decrease the cost of 
making whisky.
 1891 Feb. 28–The fi rst article about the work of Jokichi 
Takamine that mentions “diastase” (a starch-digesting 
enzyme now, called amylase) or “koji” (the source of 
enzymes in making Japanese sake, soy sauce, miso, and 
amazake) is published. These enzymes “convert starch into 
sugar,” which (in the absence of salt) can then be fermented 
into alcohol.

 It also states that “Mr. Takamine has patented his new 
process in Europe and the United States” and that he has just 
entered into a contract with the Distillers’ and Cattle Feeders’ 
Company (whisky trust) of Peoria, Illinois (Peoria Herald, p. 
8).
 1894 Feb. 23–Jokichi Takamine applies for his earliest 
patent (U.S. Patent No. 525,823) which contains the word 
“enzyme” (or enzymes”) or the terms “diastatic enzyme” or 
“taka-koji” or “tane-koji” in connection with koji. This is 
the fi rst patent on a microbial enzyme in the United States. 
This enzyme “possesses the power of transforming starch 
into sugar.” This patent was issued on 11 Sept. 1894. It was 
the key patent in the production of Taka-diastase, a digestive 
enzyme.
 “Takamine, in 1894, was probably the fi rst to realize 
the technical possibilities of enzymes from molds and to 
introduce such enzymes to industry” (Underkofl er 1954, p. 
98).
 1895 April 17–The Treaty of Shimonoseki ends the 
Sino-Japanese War (1894-95); Japanese victory establishes 
Japan as a regional power. China is obliged to cede Taiwan 
(Formosa), the nearby Pescadores Islands, and the Kwantung 
Peninsula in South Manchuria to Japan; recognize Korea’s 
independence; pay 200 million taels indemnity; open more 
ports; and negotiate a commercial treaty. The latter, signed in 
1896, gave Japan all the privileges that the Western powers 
had in China and added the further privilege of carrying on 
‘industries and manufactures,’ using the cheap labor in the 
treaty ports. The Kwantung Peninsula (southern Manchuria) 
soon became an important source of soybeans for Japan.
 1901–Crushing of soybeans starts in Japan. Owada 
Seisakusho of Tsuruga, Fukui prefecture, Japan, starts 
making soy oil and soybean cakes using the press method 
(assaku-ho).
 1901–Nakahara Kota is issued a patent on his process 
for making dried-frozen tofu indoors in a freezer (jinko 
kôri-dofu). This makes it possible to produce a good-quality 
product year round. This year there are 453 makers of 
dried-frozen tofu in Nagano. Nagano prefecture encouraged 
production of this product during the Russo-Japanese War as 
a side home industry.
 1905 Sept. 5–The Treaty of Portsmouth ends the Russo-
Japanese War (Feb. 1904-1905). In a mere 50 years Japan 
had transformed itself from an isolated underdeveloped 
country with no industrial base into a modern nation, a 
major military and industrial power. The victorious Japanese 
move into Korea. The treaty gave Japan the Russian lease 
on the Kwantung Peninsula and the Russian-built South 
Manchurian Railway as far north as Changchun. This event 
won for Japan full status as a world power and equality with 
the nations of the West. In its victory over Russia, Japan 
became the fi rst non-white or non-Western nation to defeat a 
white or Western nation in a war.
 1905–At about this time, soybean cake (daizu kasu) 
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passes fi sh cake to become the main fertilizer for crops in 
Japan.
 1906 April–Katayama, in Japan, reports that he has 
made “A condensed vegetable milk” from soy-beans.
 1906 Aug.–”On the microorganisms of natto,” by S. 
Sawamura is published in a scientifi c journal in Japan. 
He found two bacteria in natto. He was the fi rst to isolate 
Bacillus natto Sawamura from natto, to give that name to the 
newly-discovered microorganism, and to show that it was 
responsible for the natto fermentation. (Continued). Address: 
Soyinfo Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 925-283-2991.

4110. Shurtleff, William; Aoyagi, Akiko. comps. 2014. 
History of soybeans and soyfoods in Japan, and in Japanese 
cookbooks and restaurants outside Japan (701 CE to 
2014): Extensively annotated bibliography and sourcebook 
(Continued–Document part III). Lafayette, California: 
Soyinfo Center. 3377 p. Printed 19 Feb. 2014. 28 cm. [11505 
ref]
• Summary: (Continued): 1906–Soybeans and soybean cake 
are fi rst successfully exported from Manchuria to Japan. 
During 1906 the exports were 16,130 tons of beans and 
64,520 tons of cake, and in 1907, 17,359 tons of beans and 
26,605 tons of cake. In Japan the bean cake was used as a 
fertilizer (Maynard 1911; Turner 1914).
 1907 March–Nisshin Mamekasu is founded (initial 
capitalization is 3,000,000 yen). The next year its soybean 
crushing plant in Dairen, Manchuria, starts to operate. In 
1918 the company merged with Matsushita Mamekasu to 
become Nisshin Seiyu K.K.
 1907–Korea becomes a Japanese protectorate.
 1910–Japan forcibly annexes Korea as a province 
called Chosen. Japan will continue to exercise rather harsh 
control over Korea until 1945, including importing a large 
percentage of the soybeans grown in Korea.
 1912–Dr. Shinsuke Muramatsu of the Morioka College 
of Agriculture publishes “On the Preparation of Natto” in 
English. He found that three Bacillus species or strains 
produced fi ne natto with strong viscosity and good aroma 
at 45ºC, but that Bacillus No. 1 produced the best product; 
he recommended its use as a pure culture. He concluded 
by giving the fi rst nutritional analysis of fresh natto and of 
natto that was several days old. Soon Dr. Muramatsu started 
producing his “College Natto” at the College of Agriculture. 
His students helped to make and sell it, as a source of 
income, and it became very popular.
 1914–The Mogi Saheiji family in Noda starts to sell 
shoyu in 1-sho bottles (1 sho = 1.805 liters or 3.81 pints). 
Before this time a ceramic sake bottle (tokkuri) was used.
 1917 Dec.–Eight Mogi and Takanashi family companies, 
the leading shoyu producers in the Noda area, merge to form 
Noda Shoyu Co., Ltd., a company with capital of ¥7 million 
and the predecessor of Kikkoman Corporation.

 1918 March–Arao Itano of Japan is the world’s fi rst 
person to conceive of making an ice cream from soy. 
In an article titled “Soy beans as human food,” in the 
Massachusetts Agricultural Experiment Station Bulletin No. 
182 he states “Vegetable butter, ice cream, oil (table use) and 
lard (cooking): The manufacture of these articles from soy 
beans needs further investigation.”
 1919–Dr. Jun Hanzawa, of Hokkaido University’s 
Department of Agriculture, published the fi rst of three 
key reports which helped to bring natto production in 
Japan out of the “Dark Ages.” Serving simultaneously as 
a microbiologist, and extension worker, and a pilot plant 
operator, Dr. Hanzawa began by making a pure-culture 
bacterial inoculum for natto; this enabled commercial natto 
manufacturers, for the fi rst time, to discontinue the use of 
rice straw as a source of inoculum. Secondly, disliking the 
use of rice straw even as a wrapper, he developed a simple, 
low-cost method for packing, incubating, and selling natto 
wrapped in paper-thin sheets of pine wood (kyogi) or 
small boxes of pine veneer (oribako). A third important 
improvement followed shortly; the development of a new 
incubation room design (bunka muro), which had an air vent 
on the ceiling and substantially decreased the natto failure 
rate. These three developments laid the basis for modern 
industrial, sanitary, scientifi c natto manufacture. Commercial 
natto makers fi lled his classes and he worked as a consultant 
for them. Like Dr. Muramatsu before him, Dr. Hanzawa sold 
his “University Natto” from his research lab, promoting it as 
a rival to cheese. He was given the appellation of “the father 
of modern natto production,” and he was given the honor of 
addressing the emperor of Japan on the subject of natto.
 1920–Soybean production in Japan peaks at about 
548,000 metric tons per year, as Japan begins to import more 
and more low-cost soybeans from Manchuria and Korea. As 
a result, soybeans become unprofi table for Japanese farmers 
and they tend to grow soybeans mainly for their own home 
use. Soybean production in Japan continues to fall until 
1945–near the end of World War II.
 1922 April–The oil production department of Suzuki 
Shokai [which went bankrupt in 1922] becomes independent 
and founds Hohnen Oil Co., Ltd. (Hohnen Seiyu). 1923 
Sept.–The Great Kanto / Tokyo Earthquake (Kanto 
Daishinsai) strikes. 70% of the miso factories in the area are 
burned down, causing a shortage of miso. But miso makers 
in other parts of Japan use this opportunity to ship their miso 
to Tokyo, and the people of Tokyo come to realize the good 
taste of miso made elsewhere in Japan.
 1925–Soybean meal begins to be used as a protein 
source in livestock and poultry feeds to supplement the 
traditional fi sh meal (Kitamura 1965).
 1926–Nakazawa Ryoji, a famous Japanese 
microbiologist, becomes the fi rst Japanese to study or 
write about tempeh. In April and May of 1926 (following 
preliminary investigations in 1912 and 1924) Nakazawa 
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took a research trip to Java and Sumatra and carefully 
collected (in sterile containers) 59 samples of soy tempeh 
and onchom from various markets and small manufacturers. 
He published his fi ndings in the April 1928 issue of Nippon 
Nogeikagaku Kaishi. 1929 Feb. 18–P.H. Dorsett (age 67) and 
W.J. Morse (age 45) leave Washington, DC, by train, for a 
2-3 year expedition to the Orient. Two of the main goals of 
the expedition are to collect soybean varieties and soybean 
products, and learn as much as possible about growing 
and processing soybeans in Japan, Korea, Manchurian, 
and China. The group sails for Japan on March 1 aboard 
the President Grant. They arrive in Tokyo on March 18, 
set up headquarters there, and spend most of the fi rst year 
in Japan. At the end of each day they type up their notes 
and add original photographs to their trip report. Major 
accomplishments of the expedition:
 (1) Soybean varieties: They collect and send back to 
the USA 4,451 soybean varieties (PI numbers) of which 986 
(22.2%) were still in the USDA germplasm collection in 
1981 (R. Bernard, 1981). However none of these are major 
ancestors of soybean varieties grown in 1972 (National 
Research Council, 1972, Chap. 13).
 (2) Soybean products: Morse collects, Dorsett 
photographs, they describe and send back more than 300 
soybean products.
 (3) Trip report: The typewritten Log of the Dorsett-
Morse Expedition to East Asia, which fi lls 17 volumes and 
contains more than 8,818 pages plus about 3,200 glossy 
black-and-white photo prints, is now at the USDA National 
Agricultural Library (Beltsville, Maryland), in the Rare and 
Special Collections.
 (4) Vegetable-type soybeans / Edamame: Morse 
discovers a new type of soybean. He realizes that Japanese 
think of vegetable-type soybeans (which are grown by 
horticulturists and home gardeners, and eaten as a green 
vegetable–edamame) as completely different from regular 
soybeans (daizu). He collects more than 100 different 
edamame varieties, and they soon become popular in the 
United States (Lloyd & Burlison 1939; Cates 1939).
 1931 Sept. 18–The Manchurian Incident (also called 
the Mukden Incident) is used by the Japanese as an excuse 
for occupying all of Manchuria. For Japan, “the prize” in 
Manchuria is soybeans, soybean cake and soybean oil, which 
they export to Japan.
 1941 Dec. 7–Japanese aircraft attack Pearl Harbor. The 
United States enters World War II.
 1945 Sept. 2–Surrender of Japan after World War II. 
The documents of unconditional surrender are signed on 
board the battleship USS Missouri in Tokyo Harbor. Japan’s 
empire is broken up. Manchoukuo (Manchuria) and Formosa 
(Taiwan) are returned to China. Korea is divided into north 
and south; South Korea declares independence in May 1948 
as the Republic of Korea with Seoul as its capital. The island 
of Sakhalin reverts to the Soviet Union

 The United States now stands astride the world as the 
only remaining great power. General Douglas MacArthur, 
as Supreme Commander for the Allied Powers (SCAP) 
in Japan, and his staff helped Japan to rebuild itself (to 
the amazement of most Japanese), institute democratic 
government, and chart a new course that ultimately made 
Japan one of the world’s leading industrial powers.
 1945–Soybean production in Japan drops to the lowest 
level since record-keeping began–170,000 metric tons per 
year. The next year it starts to rise and continues to rise until 
1952 (521,000 tonnes) when rapidly increasing soybean 
imports from the USA cause Japanese production to enter a 
long, steady decline. (Continued). Address: Soyinfo Center, 
P.O. Box 234, Lafayette, California 94549. Phone: 925-283-
2991.

4111. Shurtleff, William; Aoyagi, Akiko. comps. 2014. 
History of soybeans and soyfoods in Japan, and in Japanese 
cookbooks and restaurants outside Japan (701 CE to 
2014): Extensively annotated bibliography and sourcebook 
(Continued–Document part III). Lafayette, California: 
Soyinfo Center. 3377 p. Printed 19 Feb. 2014. 28 cm. [11505 
ref]
• Summary: (Continued): 1948 Oct. 10–Since the end 
of World War II, Japan has imported only 42,569 tons of 
soybeans (Kurakake 1948).
 1950 June 25–Outbreak of the Korean War between 
North and South Korea. Soybean imports from China to 
Japan come to a complete stop (Hirano 1952).
 1951–From about this time, the number of natto makers 
in Japan increases rapidly. Natto consumption begins to 
spread southward from the northeast prefectures (Tohoku 
chiho).
 1956 Jan.–There are now in Japan about 50,000 tofu 
shops, 6,000 soy sauce plants, 5,000 miso shops, and 3,000 
oil mills (Strayer 1956, p. 8).
 1956 April–The Japan American Soybean Institute 
(JASI) is established in Tokyo with Shizuka Hayashi as its 
fi rst director and most of its funding from USDA’s Foreign 
Agricultural Service (FAS). It has only one objective: To 
increase the market for U.S. soybeans and soybean products 
in Japan. With its earlier major sources of inexpensive 
soybeans in Manchuria and Korea now gone, Japan quickly 
becomes a major importer of U.S. soybeans. However 
Japanese makers of soyfoods constantly complain, year after 
year, of the poor quality of U.S. soybeans (too much foreign 
matter, broken soybeans, weed seeds, etc.).
 1957 June–Kikkoman International Inc. (KII), a soy 
sauce sales company, is established in San Francisco, 
California, in the United States. KII imports Kikkoman 
Shoyu from Japan and markets it in the USA.
 1957–Japan’s fi rst commercial soymilk, sold in bottles, 
named Tônyu, is introduced by the Ueda Tofu Shop in 
Hachioji, Tokyo. Dr. Harry Miller is the inspiration for and 
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helps to establish the shop.
 1959–The fi rst instant miso soup is introduced by 
Yamajirushi Miso in Nagano. It contains dried green onions, 
wakame, dried tofu [probably dried-frozen tofu], etc.
 1960–Soybean imports rise to 1,128,000 metric tons 
(tonnes) topping 1,000,000 tonnes for the fi rst time.
 1960–Per capita consumption of shoyu drops to 13.7 
kg. It has now fallen below 14 kg/person. Japan is moving 
toward a more Western-style diet, with bread replacing rice 
and with more total protein, animal protein, meat, and fat.
 1961 July 1–The tax on imported soybeans is removed.
 1962–A new natto container made of Styrofoam (PHP 
yoki, happo suchiroru) is invented.
 1963 Jan.–William Brandemuhl (an American) arrives 
in Japan to begin 15 months of fi eld research on soybean 
realization. In June 1963 he is joined by Tomoko Arai, his 
bride to be, who helps him greatly. Their resulting book (now 
published only on Google Books), containing many photos, 
gives a detailed record of soyfoods in Japan at this time.
 1964 Oct.–Noda Shoyu Co., Ltd., is renamed Kikkoman 
Shoyu Co., Ltd.
 1965–Per capita miso consumption drops to 7.8 kg, 
falling below 8 kg/person.
 1966–At about this time meat analogs, based on modern 
soy protein products, start to be sold commercially in Japan.
 1966–Soybean imports rise to 2,168,467 tonnes, passing 
the 2 million tonne mark for the fi rst time. Production of 
soybeans in Japan drops below 200,000 tonnes for the 
fi rst time. Japan now produces only 9% of the soybeans it 
consumes.
 1966 May–Kikkoman starts to sell low-salt shoyu.
 1968 July–Shizuka Hayashi retires as managing director 
of the Japanese American Soybean Institute in Tokyo after 12 
years of service. Scott Sawyers takes over as country director 
in Japan for the American Soybean Association.
 1968–Bottling of Kikkoman Soy Sauce for the American 
market begins at the Leslie Foods plant in Oakland, 
California.
 1969 March–Nineteen major food manufacturers in 
Japan join to form the New Protein Food Council, which 
will make meat alternatives based on modern soy protein 
products and wheat gluten.
 1969–Annual per capita consumption of soy oil in Japan 
rises to 3.2 kg, passing the 3 kg mark for the fi rst time. In 
1960 it was 1.2 kg/person.
 1960s–In Japan, soymilk slowly increases in popularity. 
New manufacturers are: Nihon Tanpaku Kogyo (1962). 
College Health Foods (later renamed San-iku Foods) in 
Chiba prefecture with its Soyalac (1969, also inspired 
and aided by Dr. Harry Miller). Luppy Tanpaku (House 
Shokuhin) in Saitama prefecture with its Luppy soymilk 
(1969).
 1972 March–Kikkoman Foods, Inc. (KFI), is 
established in Walworth, Wisconsin (USA) for the purpose 

of manufacturing soy sauce and teriyaki sauce. The grand 
opening and ribbon-cutting is on 21 June 1973, with the 
governor of Wisconsin present.
 1973 June 27–President Richard Nixon sets new 
regulations for soybean exports from the USA. This comes 
as a huge shock to the Japanese–and causes them to look to 
other soybean suppliers, such as Brazil, to diversify their 
sources.
 1978–Soybean imports rise to 4,260,000 tonnes, topping 
4 million tonnes for the fi rst time. This is 4.5 times as much 
soybean imports as 20 years earlier.
 1979–Tofu production continues to rise, reaching 
1,114,000 tonnes, and topping 1.1 million tonnes (metric 
tons) for the fi rst time.
 1980–Production of natto reaches 153,000 tonnes, up 
33% compared with 10 years ago (when it was 115,000 
tonnes). This is largely a refl ection of the health food 
movement in Japan.
 1980 Oct.–Kikkoman Shoyu Co., Ltd. is renamed 
Kikkoman Corporation–the company’s present name.
 1981 Feb.–Morinaga Tofu starts to be imported and sold 
in the USA from Japan.
 1981 June–Japan’s fi rst soymilk ice cream is made by 
Kibun in Tokyo.
 1981 Nov.–The Ministry of Agriculture and Forestry 
in Japan announces a Japanese Agricultural Standard (JAS) 
for soymilk. The soymilk boom in Japan starts; the total yen 
value of the soymilk by all major Japanese manufacturers is 
5,000 million yen. The boom peaks in 1983.
 1982–Annual per capita consumption of soy oil in Japan 
rises to 5.1 kg, passing the 5 kg mark for the fi rst time. In 
1960 it had been 1.2 kg/person.
 1983 June–Torigoe Seifun, Japan’s fi fth-largest fl our 
miller, starts production of tempeh. This is the earliest known 
commercial tempeh ever made in Japan.
 1983 July–At the NNFA show in Denver, Eden Foods 
surprises the natural foods industry by launching designed-
for-America Edensoy in plain and carob fl avors. Made in 
Japan by Marusan-Ai and exported by Muso, it is packed in a 
6-ounce retort pouch. Sales of Edensoy soon skyrocket.
 1983 Nov. 19–House Shokuhin Kogyo, a major 
Japanese food company, invests $2.5 million in Hinode Tofu 
Co. in Los Angeles as part of a joint venture to expand tofu 
production.
 1983–The soymilk boom in Japan peaks this year at 
116,724 kiloliters (kl.). By 1986 it has fallen to 43,392 kl, 
which is only 37% of the peak.
 1985 Sept.–Tofu Time Inc. (founded by David Mintz, 
maker of Tofutti) enters into an agreement with Daiei, Inc., 
Japan’s largest ice cream retailer, to export $350,000 worth 
of Tofutti to Japan. Daiei also plans to open three Tofutti 
Shops in Tokyo within the next 6 months.
 1994–Yamasa Corporation (the world’s 2nd largest 
manufacturer of soy sauce after Kikkoman) opens a plant 
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making shoyu in Salem, Oregon. The shoyu is fi rst shipped 
in April 1995.
 1996 April–Kikkoman establishes Kikkoman Foods 
Europe B.V., Europe’s fi rst soy sauce manufacturer, located 
in Hoogezand-Sappemeer, in the Netherlands.
 1997 March–Kikkoman holds a ground-breaking 
ceremony for its second U.S. soy sauce production plant in 
the United States, in Folsom, California. Shipments start in 
Oct. 1998. Kikkoman’s U.S. production of soy sauce rose 
from 1.59 million gallons in 1973 to 23.81 million gallons in 
1993.
 2005 Nov. Yamasa Corporation purchases San Jirushi 
Corp. and San-J International of Kuwana, Japan, and 
Richmond, Virginia. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

4112. Messina, Mark. 2014. Understanding the hormonal 
effects of soy. Soy Connection 22(1):1. Winter.
• Summary: A brilliant article. Contents: Introduction. 
Understanding isofl avones. Foods are complex chemical 
mixtures. Results of human investigations. Postmenopausal 
women. Premenopausal women. Men. Children. Summary. 
About the author. Address: PhD.

4113. Soyatech, LLC. 2014. Soya & Oilseed Bluebook 2014: 
The annual directory of the world oilseed industry, online 
at www.soyatech.com. Bar Harbor, Maine: Soyatech. 324 
p. Feb. Comprehensive index. Advertiser index. Statistical 
conversions. 28 cm.
• Summary: This is the 8th year in a row that the Bluebook 
(a $95 value) has been sent free of charge to qualifi ed 
industry members. On the front cover is a horizontal collage 
of four of the major oilseeds, plus a green shoot growing in 
front of the collage. The 12 oilseeds covered in this book are 
(alphabetically): Canola, coconut, corn, cottonseed, fl axseed, 
hemp seed, jatropha, linseed, palm, peanut, rapeseed, 
saffl ower, soya, sunfl owerseed–the same as last year.
 The book is divided into four major sections: (1) 
Soybeans, oilseeds & oilseed products. (2) Equipment, 
supplies & services. (3) Company & organization listings. 
(4) Statistics & reference.
 On the inside front cover is a color ad from Dow 
Agrosciences. Other full-page ads related to soyfoods 
are: AOCS, French Oil Mill Machinery Co. and Insta-Pro 
International.
 On the back cover is a full page color ad from Natural 
Products Inc. (NPI, Grinnell, Iowa), makers of innovative 
ingredients for soymilk and tofu to cakes and cookies. They 
are the makers of Scotsman’s Mill ingredients.
 Page 5: Chris Erickson is CEO. Mark Dineen is 
president. Keri Hayes is publisher and operations director. 
Address: P.O. Box 1307, 19 Clark Point Rd., Suite 112, 
Southwest Harbor, Maine 04679. Phone: 207.244.9544.

4114. Shurtleff, William. 2014. How to garden or farm 
organically without the use of animal manures (Overview). 
SoyaScan Notes. March 13. Compiled by William Shurtleff 
of Soyinfo Center.
• Summary: Use soybean cake or meal (ideally, made 
without chemical solvents) just as the Chinese and Japanese 
did for centuries. The Japanese found that it worked better 
on rice fi elds than fi sh meal and was less expensive. The 
Chinese used it mostly on sugar cane plantations.
 For an excellent, more detailed discussion of this subject 
see: Nearing, Scott. 1953. “Food without animal residues.” 
Vegetarian (The) (Wilmslow, Manchester, England) 
1(6):188-89. Nov/Dec. Address: Soyfoods Center, Lafayette, 
California 94549.

4115. Shurtleff, William; Aoyagi, Akiko. comps. 2014. 
History of soybeans and soyfoods in Korea, and in Korean 
cookbooks and restaurants outside Korea (544 CE to 
2014): Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 759 p. Subject/
geographical index. Printed 17 March 2014. 28 cm. [1524 
ref]
• Summary: This is the most comprehensive book ever 
published about the history of soy in Korea. It has been 
compiled, one record at a time over a period of 35 years, 
in an attempt to document the history of this ancient and 
interesting subject. It is also the single most current and 
useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of soy in Korea. About this book. Abbreviations used in 
this book. How to make best use of this digital book–Three 
keys. Contains 80 photographs and illustrations. http://www.
soyinfocenter.com/pdf/174/Kore.pdf. Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
925-283-2991.

4116. Seemo (Hillel Shapira). 2014. Re: How to prevent tofu 
from spoiling and to give it a long shelf life at low cost in 
tropical countries. How to package and distribute that tofu. 
Letter (e-mail) to William Shurtleff at Soyinfo Center, March 
27. 1 p.
• Summary: “I would advise your Gujarati friend to get 
himself a good strong water chiller, to produce plenty of 
water at 2 to 4ºC for chilling the tofu.
 “One can also use an ice fl ake machine but it would be 
more costly and diffi cult to maintain. The key is simply icy 
water and fast cooling, changing the water few times, with 
good sanitation hygiene at the production space.
 “At the end of the day we sprayed diluted quaternary 
ammonia on all work surfaces, and rinse in the morning, and 
keeping strict cold chain for distribution.
 “He should have his tofu in good shape for 7 days–even 
10. And also remember that in Indian summer the beans 
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should not soak longer then 6-7 hours or they will go sour! 
In India we also had a UV water disinfection unit and fi lters 
installed at the water entry point to the water chiller and the 
work area too.”
 “Another key advantage we had was our large stainless 
pressure cooker giving us well-cooked practically sterilized 
milk. With an open cooker I doubt that more then 4-5 days 
keeping is possible in a warm country, such as Brazil, India, 
southern China, Africa, or Latin America.
 “About our packaging in India, for retail we had these 
vacuum formed polyethylene tubs, produced at a nearby 
factory on our own dies; 300 or 500 grams cake topped with 
ice cold water and heat-sealed with printed laminate fi lm.
 “For bulk we had 3 sizes of 120 micron polyethylene 
bags for 1, 2 or 3 kg tofu, packed with cold water and sealed 
with a pedal operated pulse sealer.
 “Our crew was well trained to move tofu to the fridges 
or insulated transport boxes as soon as possible. Beside the 
problems with the frequent and prolonged power failures, the 
concept of refrigerated foods is rather new in India, so crew 
and sellers have to be instructed.
 “It is very important to train the workers with hand 
washing procedures–washing hands every time they go to 
the bathroom and then again with disinfectant soap when 
approaching the production area, and then every time after 
doing another kind of work when returning to the production 
and packing zone. Washing hands is fi rst priority–even after 
scratching themselves!! “Seems I got good and thorough 
training working the kitchens at the ‘Rajneesh’ communes 
in Europe, and during my few months of work at a large 
commercial kitchen in Hamburg, supplying healthy lunch 
meals directly to offi ces and companies.
 “At restaurants sometime the cooks will leave the 
tofu we delivered on the table or the fl oor!–for hours! Or 
shopkeepers will disconnect the fridge for the night to save 
electricity; or load 200 bottles of warm sodas into the tofu 
fridge–and these issues had to be tackled and explanations 
given. But we did manage well over time.” Address: RD 
BR-354, Coqueiros (CX Postal 13), Itamonte, MG C.E.P. 
37466000 Brazil.

4117. Stevenson, Douglas. 2014. The Farm then and now: a 
model for sustainable living. Summertown, Tennessee: The 
Book Publishing Co. x + 229 p. Illust. Index. 23 cm.
• Summary:  See next page. This is perhaps the best book 
ever written about The Farm, combining carefully researched 
history, analysis, and a personal interpretation; the author has 
been a member of The Farm Community for over 40 years. 
Contents: Introduction.
 1. Governance: introduction, teacher and class (in 1968 
Stephen Gaskin began hosting discussions on Monday 
nights as part of San Francisco State’s free university. Holy 
Man Jam in Boulder, Colorado, summer 1969), defi ning 
roles on The Caravan (left San Francisco in spring 1970; 

a mobile village), living on the Land–the straw boss (in 
spring 1971 the Caravan stopped in Tennessee), abbot of 
the monastery (for the 1st 10 years, every Sunday after an 
hour of meditation, Stephen would stand up and speak), 
minister or father fi gure?, social position, question authority–
unquestioned authority (Plenty. “Starting from the early 
days in San Francisco, Stephen’s talks and lectures were 
recorded, transcribed, and edited down into books; The 
Book Publishing Co.), working the system (the need to earn 
money), The elders (chosen via The Farm’s fi rst democratic 
vote), feeling the strain (Stephen’s ability to commandeer 
The Farm’s fi nancial resources), the task force (started in 
1981 to deal with shortages of money), the tipping point 
(a challenge to Stephen’s authority took place on a Sunday 
morning in 1982; Michael O), board of directors (The Farm 
was roughly $600,000 in debt. “In Sept. 1983 an All Farm 
meeting was called and the Board made an announcement. 
From then on The Farm would no longer pay for any living 
expenses. In addition, each adult member would be required 
to pay in about $135 weekly to cover operating costs and put 
money toward the repayment of the many different debts...” 
“Over the next two years the Farm’s population fell from 
over 1,200 to about 700.” Note: The Farm was back on its 
feet fi nancially by the early 1990s), the birth of democracy 
(The Changeover), notice to the IRS (The Foundation), 
membership (“The core principle that everyone agreed to 
was nonviolence”), the budget, to pay or not to pay: what 
are the consequences?, you pay, you vote, faults in majority 
rule, the pledge system, consensus, a network of committees, 
it all works out, community participation (transition to a 
democratic collective).
 2. Earning a Living: Right Livelihood (Buddhist idea of 
work that is seamless with your ideals), gaining skills, The 
Book Publishing Co. (formed as the fi rst real business on The 
Farm), Farm hands, new directions (for The Book Publishing 
Co. Spiritual Midwifery became one of the company’s 
fi rst successful books, followed by The Farm Vegetarian 
Cookbook; “One of the fi rst agreements established after 
reaching Tennessee was that the community would use 
no animal products.” So this book was actually a vegan 
cookbook), the Big Dummy (the book Big Dummy’s Guide 
to C.B. Radio was a big success, selling a million copies) 
food companies (tempeh spores, diet rich in soy), The Farm 
Market (in nearby Columbia, TN), Everybody’s Vegetarian 
Restaurant (in Nashville), Farm Soy (soy milk, tofu, 
California Farm), Farm Foods (tempeh spores, Ice Bean, 
the ice cream plant in Memphis where Ice Bean is made), 
The Farm Building Co. (men with construction skills who 
worked for money in Nashville; called “basic budget boogie 
boys”), solar and wind, alpha, beta and gamma (Nukebuster 
radiation detector), where is the money? another chapter 
of the changeover, getting real (after the Changeover, each 
Farm company was privatized and had to pay its employees 
directly, and meet payrolls so that employees could pay 
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their bills. Many business quickly downsized, and dozens 
of former employees became unemployed. Everyone was 
struggling to survive–just like in the real world), privatizing, 
survival (working in Nashville demanded a 4-hour round-trip 
drive), earning a living in the community, arts and crafts, The 
Mail Order Catalog, other mail order / catalog businesses 
(tempeh spores, Mushroom people), utilizing technology, 
Village Media (effect of the Internet and websites), non-
profi ts and support staff, workshops and retreats, an internal 
economy, what works (“The ability to earn a living and 
support oneself and family remains one of the biggest 
challenges” for Farm members, and especially for new ones).
 3. Health Care Taking Care of Each Other: Midwifery 
opens the doors, life and death in Tennessee, The Farm 
Clinic, the fi rst crisis (hepatitis), communication, EMTs and 
the ambulance, stepping out into the Third World, the South 
Bronx, epidemics on The Farm, health care and fi nancial 
woes (“During the 1970s and early ‘80s, each adult member 
of The Farm had signed a vow of poverty and lived on an 
annual income of about $500 per year or under $2 a day,...”), 
The Changeover and community health care, health care 
on the New Farm (most members chose to remain vegan 
or vegetarian after The Changeover. Use of tobacco or 
alcohol was very limited. People generally led active lives), 
a network of support, the full circle (when one “crosses over 
from this life into the unknown”).
 4. Health and Diet: The evolution (to not eating animal 
products; being vegan. “A vegetarian diet was recognized 
as a revolutionary act and a political statement”), milk 
and dairy, countering superstition, the sorghum mill, 
nutrition–enter UNICEF, tempeh (The Farm was a pioneer 
in introducing tempeh to America), nutritional yeast, after 
the Changeover: freedom of choice, the end of large-scale 
farming, dietary trends–convenience and personal choice, 
soy: good or bad?, the case for eggs, oils and fats.
 5. Housing and Construction: moving to the land, 
freedom of expression, recycling and salvage, tents–”hents,” 
the fi rst public buildings, passive solar, brick and steel, after 
The Changeover, the Deltec home (16-sided green home), 
green building and natural building, energy effi ciency and 
insulation, insulated concrete forms (ICFs), straw–the natural 
choice, more insulation options, adobe, cob and earth bag, 
working with wood, exterior siding and sheathing, roofs, 
fl ooring, other examples of green building: the owner-built 
recycled home, the earth shelter.
 6. Membership and the Gate (“During the 1970s, up to 
10,000 visitors a year would arrive at The Farm’s gate”), 
the Gate and the Law, The Changeover, the welcome center, 
becoming a member, the provisional member and housing, 
the provisional member and employment, for as long as we 
shall live.
 7. Community, Confl ict and Compassion: relationships, 
path of truth, from the beginning, communal living–sorting it 
out, encounters in the workplace, the more things change, the 

more they stay the same, step by step, a fair witness–the path 
of mediation, crossing the line, nonviolent communication, 
forgiveness, space.
 8. Tribal Cultures (1978 The Longest Walk): land of the 
Maya (Guatemala; Itzapa), San Bartolo (at 7,000 feet), the 
political climate changes (Plenty had to leave in late summer 
of 1980), stateside, native voices, The Farm as a tribe.
 9. Following the Spiritual Path: spiritual teacher, 
spirituality and religion, sacraments, the sacrament of birth, 
the sacrament of death, care of the elderly, the sacrament of 
marriage, life force energy, blending and spirituality, energy 
beings, attention is energy (what causes growth or dissipation 
of energy?), chakras–energy fi elds in the body, telepathy, 
hippie Buddhists (Suzuki roshi and meditation), a connection 
to nature, free will, awareness and the spiritual path.
 10. Living Green: Ecovillages and Permaculture: The 
ecovillage model.
 Chapter 11: The Future Farm.
 Note: Soy is mentioned throughout the book; see the 
Index.

4118. Seemo (Hillel Shapira). 2014. Re: Which foods does 
your profi t come from–Today in Brazil and previously in 
India. Letter (e-mail) to William Shurtleff at Soyinfo Center, 
April 1. 1 p.
• Summary: In India the White Tahini generated about 60% 
of the sales but about 25-30% of the profi ts. Brown Tahini, 
Peanut butter, kaju butter and Sunfl owerseed butter also 25-
30% of the profi ts. Rice cakes, our (fast growing) last to set 
production line 10-15% of profi ts. The soy products (tempeh 
and tofu) did about 30% of the profi ts.
 Here in Brazil it is nearly all the profi ts still come from 
rice waffl es / rice cakes, with tofu and tempeh still growing 
but yet just about 5% of the turnover; too soon to calculate 
profi ts... it is however feeding us well as well as an ever 
growing circle of friends and resellers.
 “Until soon, Seemo.” Address: RD BR-354, Coqueiros 
(CX Postal 13), Itamonte, MG C.E.P. 37466000 Brazil.

4119. Stevenson, Douglas. 2014. Out to change the world: 
the evolution of The Farm community. Summertown, 
Tennessee: The Book Publishing Co. vii + 150 p. Illust. No 
index. 23 cm.
• Summary: This is one of the best books ever written about 
The Farm; it is a history and an analysis. The author has been 
a member of The Farm Community for over 40 years.
 Contents: Preface. 1. Prelude to the Sixties” 
introduction, communal societies, East meets West: 
gurus and spiritual teachers, political awareness, the Beat 
Generation (thousands of young people coming of age, 
“unwilling to follow their parents into what they saw as the 
drudgery of factory work or corporate careers,” descended 
on Francisco like a tidal wave).
 2. San Francisco, Monday Night Class, and The 
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Caravan: Be sure to wear some fl owers in your hair, Stephen 
Gaskin, Monday Night Class, the minister convention (they 
invited Stephen to speak to their Christian congregations 
across America), the Caravan (“departed from San Francisco 
in August 1970 with about sixty buses...”)
 3. Looking for Land: The search begins, shysters and 
charlatans, Homer Sanders (in Summertown, Tennessee), 
the bust, the Black Swan ranch (was purchased for $70/acre; 
in 1973 The Farm purchased the adjoining property of 750 
acres).
 4. Three Days or the Rest of Your Life: attracting new 
folks, the gate, building our town, early communications, 
wells and water towers.
 5. Living Together: working it out, experiments with 
marriage, communal chemistry, communal living, Saturday 
money, all together.
 6. The Satellite Farm: Rocky Branch (in eastern 
Tennessee), Green River (in Kentucky), the New York Farm, 
the Florida Farm, the California Farm (the soy dairy and 
making tofu).
 7. Plenty: Because There Is Enough, If We Share: giving 
back, the Land of Eternal Spring (and the huge Guatemala 
earthquake of Feb. 1976, involuntary peasants), Lake Atitlan 
(and Solola; in Dec. 1978 the author and his wife, Deborah, 
and two children arrive in Guatemala. He is the project’s 
ham radio operator and she is a laboratory technician, 
able to monitor parasites in the drinking water and in the 
volunteers, “Plenty began to explore ways to introduce the 
noble soybean into the local diet” in forms such as soy milk, 
tofu, soy ice cream, etc. “Impressed by the potential of soy 
to combat Guatemala’s nutrition problems, the Canadian 
government provided funding for the construction of a soy 
‘dairy’ to produce, distribute and sell soy products. The 
operation would become a cottage industry for the village 
of San Bartolo. Pure water was piped in from half a mile 
away using plastic pipes; it ended up in a large cement 
holding tank with spigots in every home. Ronald Reagan 
replaces Jimmy Carter as U.S. President. The political 
climate in Guatemala becomes anticommunist, and too 
dangerous for Plenty volunteers. Soon Stephen came down 
with The Farm’s Greyhound bus and the 40+ volunteers 
and their children returned to the Tennessee Farm). Moving 
on (South Bronx ambulance and other Plenty projects. “In 
1980, Stephen Gaskin, representing Plenty International, was 
named one of the fi rst two recipients of the Right Livelihood 
Award” in Sweden; it was viewed as an “Alternative Nobel 
Prize”), making a difference.
 8. The Vow of Poverty: The end of satellite farms, 
inadequate infrastructure (inadequate running water, indoor 
toilets, electricity; a hard daily life). the decline (due largely 
to lack of money, the situation was getting desperate. A Task 
Force that was formed to fi nd a solution, discovered that The 
Farm was at least $500,000 in debt. Some of the largest debts 
were medical bills. The Farm took no welfare and did not 

apply for government assistance. Finally a large hospital in 
Nashville put a lien on the land. Something had to be done 
quickly).
 9. The Changeover (began in Oct. 1983 and took several 
years. It also meant the end of Stephen’s reign). The End 
of the beginning (the communal economy was over. Every 
individual and family would now be responsible for their 
own personal expenses. Moreover, Everyone was now 
required to pay weekly into the pool to meet the community’s 
expenses and to pay off the debt, All small businesses–except 
the Book Publishing Co.–were privatized). To stay or not 
to stay (Many left. It was the end of a dream, and there was 
much sadness and depression). Stephen stays. Help from 
outer space (the author begins working on the Radio Crew’s 
new startup to make Geiger counters), exploring, freedom, 
divorce, alternative lifestyles and relationships, private 
property (the shift from commune to collective, owning a 
vehicle), housing, introspection (within about 3 years of 
“The Changeover the majority of The Farm’s debt was paid 
off, and before the end of the decade the land was free and 
clear.” With the worst behind them, Farm members could as 
“What next?).
 10. Finding new strengths (democracy): teenagers, 
returns, outreach, neighbors, nonprofi ts. The New Farm: 
introduction, organization and structure, businesses and 
employment (the most successful business on The Farm 
is SE International, which makes Geiger counters. Next 
comes the Book Publishing Co. {BPC}), more on nonprofi ts 
(The Farm Midwifery Center, The Farm School, Swan 
Conservation Trust established in 2004 as a nonprofi t land 
trust to protect 1400 acres of land adjacent to The Farm), 
the advantage of size, housing and green construction, 
ethnic diversity, new voices, the end of the road (The Farm 
Cemetery), the land (a common-law trust), beyond the 
borders, The Farm is a state of mind. About the author (“The 
Farm, once a hippie commune, is now the largest and most 
famous intentional community in the world, a living example 
and model for a sustainable lifestyle”).

4120. Lupton, Joanne R.; Atkinson, S.A.; Chang, N.; Fraga, 
C.G.; Levy, J.; Messina, M.; Richardson, D.P.; van Ommen, 
B.; Yang, Y.; Griffi ths, J.C.; Hathcock, J. 2014. Exploring the 
benefi ts and challenges of establishing a DRI-like process 
for bioactives. European J. of Nutrition 53(S1):1-9. April. 
Supplement. [34 ref]
• Summary: DRI stands for dietary reference intake. 
“Bioactives can be defi ned as: “Constituents in foods or 
dietary supplements, other than those needed to meet basic 
human nutritional needs, which are responsible for changes 
in health status” (Offi ce of Disease Prevention and Health 
Promotion, Offi ce of Public Health and Science, Department 
of Health and Human Services in Federal Register 
69:55821-55822, 2004). Although traditional nutrients, 
such as vitamins, minerals, protein, essential fatty acids and 
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essential amino acids, have dietary reference intake (DRI) 
values, there is no such evaluative process for bioactives.” 
Address: 1. Texas A&M Univ., College Station, Texas.

4121. Shurtleff, William; Aoyagi, Akiko. comps. 2014. 
Biography of Yamei Kin M.D. (1864-1934), (also known 
as Jin Yunmei), the fi rst Chinese woman to take a medical 
degree in the United States (1864-2014): Extensively 
annotated bio-bibliography. Lafayette, California: Soyinfo 
Center. 103 p. Subject/geographical index. Printed 8 May 
2014. 28 cm. [176 ref]
• Summary: The idea for this book originated when Matthew 
Roth kindly sent Soyinfo Center a copy (in digital PDF 
format) of his excellent PhD thesis, Magic Bean: The Quests 
That Brought Soy into American Farming, Diet and Culture. 
In this thesis is a wealth of new biographical information 
about and references to Yamei Kin, a remarkable but little-
known woman who was important in helping to bring 
soyfoods to the United States.
 At the time the thesis arrived, our Center was in the 
middle of compiling a history of the soybean and soyfoods in 
China. We stopped, and decided to do a book on Dr. Yamei 
Kin fi rst, in part because her story was part of the history of 
how soyfoods came from China to the USA.
 Matthew then kindly sent us a PDF of every one of the 
documents he cited that mention Dr. Yamei Kin or her son 
(Alexander) or her husband (Mr. Hippolytus Laesola Amador 
Eca Da Silva). Of the 176 references in this book about Dr. 
Kin, Matthew Roth’s research contributed 108, or about 
61%. Our deepest thanks to Matt Roth for making this book 
possible.
 Brief chronology of Dr. Yamei Kin.
 1864–Yamei Kin is born at Ningpo, a treaty port, 
in Chekiang Province, China–about 100 miles south of 
Shanghai (Speer 1920, p. 210. Wong and Wu. 1936. History 
of Chinese Medicine, p. 488).
 Her father, “a Chinaman of prominence, became a 
Christian, and established at Nin-po [sic] a church which 
was unique then because it was self-supporting” (New York 
Times, 1904 Oct. 16, p. 9).
 Her parents “dared think their own thoughts in China a 
half century ago. Her father was one of the early converts to 
Christianity [in China], though Yamei Kin herself has gone 
back to the teachings of Confucius. Her mother, a little-foot 
woman, had the unusual advantage of a seminary education, 
and fl ew in the face of Chinese tradition by choosing her 
own husband. They went to the same mission church, these 
two,–a church where boys and girls were divided by the 
centre aisle, Quaker fashion.” They were attracted to one 
another and before long they married. “Such were Yamei 
Kin’s parents, people of the mandarin class, the division of 
brain-workers, which constitutes the aristocracy of China” 
(MacGregor 1905, p. 242-43).
 1866–”At the age of two the child was left an orphan. 

An epidemic of fever swept over Ning-po, her birthplace, 
and she was bereft in a few short weeks of parents, relatives, 
friends” (MacGregor 1905, p. 243).
 “The little Yamei was adopted by American 
missionaries, the late Dr. D.B. McCartee and his wife, who 
had aided her parents in their marriage, and who afterward 
served a long term in the diplomatic service of this country 
in Japan. Her foster parents took the greatest care with the 
child’s education, and were wise not to Americanize her too 
much” (MacGregor 1905, p. 243-244).
 The inspiring story of the life of Divie Bethune 
McCartee and his wife, Joanna, a very loving, selfl ess, and 
generous Protestant medical missionary couple that adopted 
May King, is told from the viewpoint of three men who 
knew them plus the man as he regarded himself, by Robert 
E. Speer (1920, p. 23, 210).
 Dr. McCartee (p. 210) had great sympathy, “especially 
toward fatherless children. In 1866 Mrs. Kying, wife of the 
pastor of the church in Yu-yiao died of cholera, followed in a 
few days by her husband. Dr. McCartee took their children, 
a boy of seven and a girl of two [Yamei Kin], and brought 
them up as his own children.”
 Note 1. From this passage we learn that the Yamei 
Kin’s surname can also be romanized as “Kying.” This may 
explain why, as a young lady, she often used the name “Y. 
May King.”
 Note 2. We know nothing of what happened to the little 
girl’s elder brother.
 The young girl learned English in China from the family 
of Dr. McCartee [especially from Mrs. McCartee]. She 
also took a fancy to the study of medicine [and science in 
general] and Dr. McCartee taught her well (New York Times, 
1904 Oct. 16, p. 9).
 The McCartees “treated Dr. Kin as their own child, 
giving her every opportunity and instruction in their power. 
At the age of fi ve years they brought her with them to the 
United States on one of their furloughs, and during that visit 
of a year she learned to speak English, which, when she 
returned to China, Mrs. McCartee kept up regularly, teaching 
her every day. Not long after returning from the furlough, 
Dr. McCartee resigned from the Presbyterian Mission, and 
after an interval in Shanghai, where he was in the American 
Consulate, went to Japan, where his great knowledge of 
written Chinese secured for him the profound respect of the 
Japanese, who were then just beginning learn Western ways. 
Five years in this early stage of Japanese awakening ever 
remains a vivid picture in Dr. Kin’s mind” (Oriental Review. 
1913. Feb. p. 239).
 “Dr. McCartee, besides his literary and diplomatic 
learning, was also an ardent scientist, and as he prepared 
his lectures on Comparative Anatomy, Physiology, Botany, 
Zoology, etc., or took his pupils on excursions through the 
parks, he also taught Dr. Kin; so that with Mrs. McCartee’s 
careful instruction in general literature, the free run of Dr. 
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McCartee’s large library, and, though but a child, being in 
the society of that large faculty which the Japanese gathered–
they had a full French, German, and English faculty at one 
time–together with the other social life of the Capital, Dr. 
Kin came to have an extremely wide and varied knowledge 
and experience which it would be hard to duplicate.
 “At the age of sixteen, Dr. and Mrs. McCartee brought 
Dr. Kin to the United States for further instruction, and a 
year later she was matriculated in the Woman’s Medical 
College of the New York Infi rmary for Women and Children” 
(Oriental Review. 1913. Feb. p. 239).
 1872-1880–The McCartees are living in Japan. Dr. 
McCartee is working for the Ministry of Education (Speer 
1922, p. 158). Yamei Kin is probably with them for about 5 
years at this time.
 “’I did not exactly choose my profession,’ says Dr. Kin. 
‘It was the result of my study of natural sciences, in which 
I became interested through my foster father’s researches’” 
(MacGregor 1905, p. 244). 1885 May–”Miss May King 
(Kin Yamei) graduated at the Woman’s Medical College of 
New York Infi rmary Friday. She is the fi rst Chinese woman 
ever granted a degree of M.D. in this country” (Sumner 
Gazette, June 11, p. 1). The distinguished guests included the 
Chinese Consul (Edinburgh Evening News. 1885 June 12, 
p. 4). She graduated in May at the head of her class “and has 
since pursued special post-graduate courses in Philadelphia 
[Pennsylvania], Washington [DC] and New York, and 
has served as resident physician for some months in N.Y. 
Infi rmary, and in the Children’s Asylum at Mt. Vernon near 
New York” (Sei-i-Kwai Medical Journal, Aug. 1887, p. 167-
68; reproduced from the China Mail).
 In New York “under Dr. Robert Abbe, Dr. J. West 
Roosevelt, and Dr. Janeway she studied at the old Woman’s 
Medical College at Second Avenue and Eighth Street, and 
won her title of doctor in 1888 [sic, 1885?]. After graduate 
studies in Philadelphia and Washington she went back to 
China (New York Times, 1904 Oct. 16, p. 9).
 “After a three years’ course, she graduated with honors–
barely of legal age to take a diploma, and had two years of 
post-graduate work before returning to China to practice 
medicine” (Oriental Review. 1913. Feb. p. 239).
 1887 July 2–Dr. Y. May King Kin has become an expert 
on photo-micrography, She publishes an article titled “The 
Photo-Micography of Histological Subjects” in the New 
York Medical Journal (47:7-11. July 2). Not bad for a woman 
of age 23.
 1887 July–”Miss Y. May King, M.D., sailed last month 
for China as medical missionary at Amoy under appointment 
of the Board of Foreign Missions of the Reformed Church in 
America.” She is age 23 (Gospel in All Lands, July, p. 332).
 1887 Aug. 20–Miss Y. May King, M.D., is in Shirakawa, 
Japan, assisting in photographing an eclipse (Todd 1887, 
Sept. 22, p. 229-30).
 1887 Aug.–”We learn that a passenger by the steamer 

Abyssinia, due next week, is a Chinese lady, Miss. Y. May 
King. M.D...” (Sei-i-Kwai Medical Journal, Aug. 1887, 
p. 167-68; reproduced from the China Mail). Note: She is 
probably due to arrive in China next week.
 1887 Oct. 13–The Iowa State Reporter writes on its 
front page: “Among the recent graduates of the Woman’s 
Medical College in New York city, is Kin Yamei, a Chinese 
girl, who had taken the highest position in the class. She is an 
accomplished scholar, able to converse and write accurately 
in fi ve languages.”
 1888 July 16–Dr. Y. May King at Amoy, China, is 
reported to have a serious illness; cholera is present in the 
area (Mission Field, Oct. p. 21-22).
 Also: “In 1888 she went to Amoy under the auspices 
of the Women’s Board of the Dutch Reformed Church 
and stayed there until 1889 when–contracting malaria–she 
took residence in Japan and worked in connection with the 
Southern Methodists at Kobe” (Wong and Wu. 1936. History 
of Chinese Medicine, p. 488). Continued. Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
925-283-2991.

4122. Shurtleff, William; Aoyagi, Akiko. comps. 2014. 
Biography of Yamei Kin M.D. (1864-1934), (also known 
as Jin Yunmei), the fi rst Chinese woman to take a medical 
degree in the United States (1864-2014): Extensively 
annotated bio-bibliography (Continued–Document part II). 
Lafayette, California: Soyinfo Center. 103 p. Printed 8 May 
2014. 28 cm. [176 ref]
• Summary: (Continued): 1888 Nov.–”It is with great regret 
that the Board announces that Miss Y. May King, M.D., has 
resigned her position at Amoy, and severed her connection 
with the mission” (Mission Field, Nov. p. 19).
 Another version: After graduate studies in the United 
States, she returned to China. “Surgeon in China ten years: 
For ten years she practiced surgery in South China, Japan, 
and Hawaii, and had so much to do that her health broke 
down. Then she came to Southern California” (New York 
Times, 1904 Oct. 16, p. 9).
 Another version: In late 1889, after contracting malaria, 
“she went to Japan and worked in connection with the 
Southern Methodists (Chinese Medical Journal. April 1934, 
p. 414).
 1889 Jan.–”But Yamei Kin never forgot her motherland 
and felt it her duty to help improve China’s backward 
medical technology and conditions. This vocation compelled 
Kin to give up her well-paid, prestigious work and 
comfortable living conditions in the US and return at the end 
of 1888 to China. She fi rst of all worked with the churches 
of Xiamen practicing medicine, but a year after arriving fell 
ill with malaria. As she was alone and in the worst possible 
climate, Kin left for Japan where she could receive better 
treatment. When she recovered, Kin worked and practiced 
medicine at the Christian missionary [college?] in Kobe, 
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Japan.
 “In January 1889, Yamei Kin was invited to take charge 
of medical treatment of women and children in the Kobe 
area. To this end she fi rst set up a women and children’s 
clinic in a Japanese barracks and later at her home in Kobe. 
Running the clinic was demanding work as she had to take 
on the roles of doctor, nurse and clerical assistant at a time 
when epidemics were rife in Kobe. Kin treated patients 
and did much to curb the spread of diseases. She also gave 
lectures to local doctors, helped midwives in the village 
where she lived build classrooms and taught them more 
modern medical skills. All her efforts helped local hospitals 
to progress. During the fi ve years Kin practiced medicine in 
Kobe, she won high esteem and honor from the public” (All-
China Women’s Federation. 2010. www.womenofchina.cn. 
“First woman overseas student of modern China and legend 
in her own time”).
 1894–Yamei Kin, M.D. and Hippolytus Laesola Amador 
Eca da Silva are married in Yokohama, Japan (San Francisco 
Call, 1904 Aug. 13. p. 14).
 Also: “In 1894 she married the Spanish-Portuguese 
musician and linguist da Silva, a son being born to her in 
1896” (Wong and Wu. 1936. History of Chinese Medicine, p. 
488).
 Hipolite Eca da Silva, a Portuguese from Macao, had 
lived in China (Ngai 2010, p. 81).
 1895 Feb. 15–Yamei Kin, M.D. has recently arrived in 
Hawaii. She has applied to the Board of Health for a license 
to practice medicine, and has presented her diploma for 
inspection. She would like “to be registered under the name 
of Yamei Kin Eca da Silva.” She also presents a fi ne letter 
of recommendation to the president of the Board, from Rev. 
Frank W. Damon, which states (in part) that she is “a lady of 
true Christian character, of unusual culture and refi nement 
and superior attainments in her profession. Her foster-
parents, Dr. and Mrs. McCartee, are also esteemed friends of 
ours.” (Hawaiian Gazette, p. 7, col. 1).
 The Medical Record (24 Aug. 1895, p. 271) reports 
that Dr. Y. May King had “been in practice in Kobe, Japan. 
Recently Dr. King married Mr. H. Eça da Silva, and went 
with her husband to Honolulu, where she now resides.”
 1895–Alexander Amador Eca da Silver is born in 
Honolulu, Hawaii, the fi rst (and only) child of Dr. Yamei Kin 
and Mr. H.L. Eca da Silva (New York Chinese Exclusion 
Index).
 1896 May 9–Mrs. Eca Da Silva [Yamei Kin] and her 
child depart from Hawaii for San Francisco on the Oceanic 
Steamship Australia (Hawaiian Gazette, May 12, p. 8, col. 
2). They soon move to the Los Angeles area.
 1896 Oct. 18–”Dr. Kin Eca da Silva, a Chinese medical 
missionary,” gives her earliest known public lecture. It is 
in Tustin, Orange County, California, at the Presbyterian 
Church, on Sunday evening (Los Angeles Times, Oct. 15, p. 
11).

 1897 April 4–”Mrs. Kin Eca da Silva, M.D., a graduate 
with highest honors of the Woman’s Medical College of the 
New York Infi rmary, will speak in the Presbyterian Church 
on Sunday evening concerning missionary work in China 
and Japan” (Los Angeles Times, April 4 (Sunday), p. 22).
 Background: In the 1640s Manchu Tribes, from in and 
around Manchuria, invaded, conquered and occupied China. 
In 1644 they established the Manchu/Qing dynasty, which 
ruled with an oppressive hand. Then came the European 
colonial powers which wanted to “open” China to trade with 
the West. The British exported so much tea from China that 
its cost threatened to bankrupt England. So the British started 
to grow opium in India and sell it (illegally) in China at high 
prices to pay for their tea. The Chinese tried valiantly to keep 
out the opium, but the British insisted on their right to sell 
it. This led to the fi rst (1839-1842) and second (1856-60) 
Opium Wars in China; the British won both and demanded 
huge indemnities (payments of money). The Taiping 
Rebellion (1851-1864) and the Boxer Rebellion (1898-1900) 
made matters worse, so that by the 1900, with the Dowager 
Empress on her Dragon Throne, the Manchu dynasty was 
bankrupt, in turmoil, and in its death throes. Chinese patriots 
(such as Sun Yat-sen), hoping to take back their country, 
began to organize rebellions.
 1897 July 14–”Dr. Kin Eca da Silva stirred the hearts 
of all his [sic, her] hearers by his story of the degradation of 
oriental women, so often told by missionaries, and always of 
such painful interest to the happy and respected women of 
the western world.
 “The great diffi culty in reaching the hearts of the 
oriental women lies in the fact that they are sunk in stolidity 
and sensuality, the abject slaves of their lords and masters. 
It was an old story to most of the women who heard it, 
for it touched the hearts of the diffi culties encountered by 
missionaries in oriental countries, but the interest with which 
they listened was as keen as though the problem had never 
before been considered, and the approval was unqualifi ed 
for the speaker’s earnest plea for the prayers of all Christian 
women for the emancipation of their sisters in bondage” (Los 
Angeles Times, July 14, p. 6).
 1900 July 17–Dr. Divie Bethune McCartee, foster-father 
of Yamei Kin, dies in San Francisco, California, at age 81, 
after 56 “years of faithful service to the Far East” (Speer 
1922, p. 22).
 1902 Feb.–Yamei Kin writes her earliest known article, 
“The Pride of His House: A Story of Honolulu’s Chinatown,” 
which is published in the Overland Monthly (Vol. 39, p. 
655-659). A woman has been married for many years to a 
man named Ah Sing, who is the last of his branch of the 
clan; but they have no children. She fi nds a “handmaid” for 
her husband who can bear him a child to carry on the family 
name and duties to the ancestors. The story ends: “She 
looked down with such maternal pride and tenderness at 
the little one, who had at last gone to sleep in her arms! Her 
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child–truly the child of love and sacrifi ce, who should care 
for and honor her old age, who redeemed her husband, Ah 
Sing, from being the mock and reproach of his family–Ah 
Sing, who had been so good and kind to her all these years, 
and of whom she was so fond and proud.”
 An illustration (on the last page) shows Ah Sing walking 
hand-in-hand with his young son.
 Note that Dr. Kin has stopped using the surname “Eca da 
Silva.” Accompanying this article is the fi rst photograph we 
have of Dr. Kin–a very attractive one.
 Note: This article may have signaled her transition from 
Christianity to Confucianism–although (she believes) the 
latter is not a religion, but “a system of ethics or philosophy.”
 1902–Dr. Kin, weary of her husband, returns to Japan; 
she leaves their eight-year-old boy in charge of persons in 
Berkeley, California (San Francisco Call. 1904 Aug. 13. p. 
14, col. 4).
 1903 Jan. 10–The Ebell Club (a woman’s club in Los 
Angeles) announces a series of Four Lectures of Things 
Oriental by the noted Chinese woman Dr. Yamei Kin. The 
cost of the four lectures is $1.00. (Los Angeles Times, p. 1).
 These lectures, the fi rst in the United States since she 
was a medical missionary, must be an important source of 
income for Dr. Kin and her son, Alexander. It is unclear 
whether or not her son, born in 1895, accompanied her on 
this lecture tour.
 1903 March 6–Dr. Yamei Kin gives a talk to the Los 
Angeles Medical Association about the practice of medicine 
in China and the vigor and vitality of most Chinese. The 
Los Angeles Times (March 7, p. 12) comments: “It was 
a remarkable thing to see Dr. Yamei Kin stand before the 
Los Angeles County Medical Association last night. Her 
language is of the purest Anglo Saxon, rich and beautiful 
in modulation, and her rhetoric is near perfection. She 
possesses a keen sense of humor, and never permits an 
opportunity to escape unimproved. Her face lights up with 
pleasure and often develops into a broad laugh.
 “Her audience laughed many times and applauded her 
sallies, which were always delivered with faultless taste and 
refi nement. The face and dress of the speaker were the only 
evidence of her nationality.”
 “She said he had been very kindly received in her 
medical practice in Peking, and told of her successful 
treatment of the wife of the Governor. She said:
 “’So pleased was the Governor that he sent me home 
in his offi cial Sedan chair, accompanied by his full retinue 
of offi cials, conferring on me the honor of being the only 
woman ever known to ride in the offi cial conveyance of 
China. As some of the people expressed it–he took me home 
just like a man.’” (Continued). Address: Soyinfo Center, P.O. 
Box 234, Lafayette, California 94549. Phone: 925-283-2991.

4123. Shurtleff, William; Aoyagi, Akiko. comps. 2014. 
Biography of Yamei Kin M.D. (1864-1934), (also known 

as Jin Yunmei), the fi rst Chinese woman to take a medical 
degree in the United States (1864-2014): Extensively 
annotated bio-bibliography (Continued–Document part III). 
Lafayette, California: Soyinfo Center. 103 p. Printed 8 May 
2014. 28 cm. [176 ref]
• Summary: (Continued): 1903 May 3–Dr. Yamei Kin gives 
her fi rst lectures east of the Mississippi River–in Chicago–
and her fi rst lectures to women’s clubs. A photo shows her 
dressed “in Royal Manchu costume.” She “is almost literally 
a woman with two native countries–two countries to which 
she owes tender allegiance and that lie close to her heart.”
 “’I love both America and China dearly,’ says the little, 
slender woman, sweet voiced and charming, who has earned 
unusual distinction in two lands and in two fi elds of learned 
and studious endeavor.”
 “’I have spent almost as much time in America as in 
China, and I am sure I am thoroughly American in many 
things, although I am proud of the fact that I am a pure bred 
Chinese woman–a member of the literary class.’” She says: 
“I have never passed fi ve consecutive years in a single place, 
or lived three years in a single house” (Chicago Tribune, p. 
47).
 In November 1903, she is still lecturing–to large 
audiences in and around Chicago.
 1904 Jan.–Dr. Kin is now in Boston, lecturing to 
women’s clubs. She has begun to move among the highest 
levels of American society. The Boston Sunday Globe writes 
(Jan. 10, p. 37): “She is so many-sided and yet so simple, so 
serious and yet so full of vivacity when she speaks to one, 
that it is no wonder that those who meet her are charmed 
with Dr. Yamei Kin.” She “has succeeded so admirably 
in impressing Boston club women with the piquancy and 
cleverness of the women of her race, that were her visit here 
to be long enough extended, she would become quite the fad 
of the hour among them.”
 “How did it happen that Dr Yamei Kin came to Boston?
 “She came at the bidding of a rich and popular woman 
who delights in surprising the public with new things.
 “At her Fenway palace, about a month ago, Mrs. John 
L. Gardner fi rst introduced this young Celestial woman to 
Boston society.”
 “Her home is in Ning Po, where she was born. She 
had received an English education before coming to this 
country, so that she was fully equipped to take the entrance 
examinations required by her alma mater. After receiving her 
degree, she returned to China, where she practiced medicine. 
She has recently arrived in America from Japan, where she 
has resided seven years.
 “On her return to China she intends to instruct her 
people by means of lectures in the ways and manners of 
American life.”
 1904 March 24–She is in Washington, DC, where she 
“delivered a lecture at the residence of Senator Kean before 
an audience representative of all that is best in Washington 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1772

© Copyright Soyinfo Center 2019

society... She is now making a tour of the United States 
trying to create a wider interest and sympathy between the 
women of these distant lands” (Washington Post, March 25, 
p. 7).
 1904 April 10–Dr. Kin fi rst mentions soyfoods or 
soybeans. In an article titled “Chinese Food Products: Beans 
a Leading Article of Food in China” the New-York Tribune 
reports that she discussed soy sauce and bean cake [tofu].
 1904 April 23–After returning to lecture in Boston 
(to glowing praise in the Boston Evening Transcript), she 
headed west to visit St. Louis, Missouri, and the Louisiana 
Purchase Exposition [“1904 World’s Fair”] and lecture to a 
women’s club (Waterloo Daily Reporter {Iowa}, June 4, p. 
10).
 1904 Aug. 12–Back in San Francisco, she must fi nally 
face her failed marriage. “In a case that has probably never 
found its equal in this city,” she is granted a temporary 
divorce decree. “The plaintiff in the case is Hippolytus 
Laesola Amador Eca da Silva and the defendant Yamei Kin 
Eca da Silva. He was a Chinese interpreter employed by the 
Government. Her husband was not ‘up to date,’ according 
to his testimony yesterday, and she, declaring herself a ‘new 
woman,’ left him.
 “The plaintiff was a son of Portuguese and Chinese 
parents, and married his wife in Yokohama, Japan, in 1894. 
They came to San Francisco, where she wearied of him in 
1902. She went back to Japan and left their eight-year-old 
boy in charge of persons in Berkeley. When she returned 
to San Francisco Da Silva met her and asked her to live 
with him again, but she declined on the ground that she had 
lecture engagements to fi ll in the East” (San Francisco Call, 
Aug. 13. p. 14, col. 4).
 1904 Sept. 21–The Associated Press breaks a scandalous 
story about H.L. Eca Da Silva titled “Arrested in St. Louis. 
Interpreter’s Trouble.” He is ordered to be removed to 
San Francisco where he will be arraigned “on a charge 
of importing women into the United States for immoral 
purposes.”
 “Da Silva and Tee Toy [his work partner] arrived from 
China on the Dorie a few weeks ago, with 207 Chinese 
acrobats and twelve Chinese [women] for the exposition 
at St. Louis. Four of the women confessed that they and 
their companions were slaves and were being brought to 
the United States for immoral purposes. The four were not 
permitted to land, but the eight other women were allowed to 
proceed” (Los Angeles Times, p. 3).
 1904 Sept. 21–Dr. Yamei Kin and her 9-year-old son, 
Alexander, travel from the Bay Area to upstate New York, 
where she places him in St. Johns Military School at Manlius 
(east of Syracuse). The Yates family, whom Dr. Kin knows 
and visits, lives near the school and will presumably keep an 
eye on him (Post-Standard {Syracuse, New York}, Sept. 21, 
p. 8, col. 4).
 “When Dr. Kin was last in China, about two years ago, 

she brought back her little son, who is now a student at 
Manlius School, near Syracuse. Its President is Col. William 
Verbeck, who, Dr. Kin says, did so much for Japan, and who 
himself speaks excellent Japanese. Dr. Kin herself speaks 
Japanese and French, besides English and Chinese” (New 
York Times 1904 Oct. 16, p. 9).
 1904 Sept. 26–Dr. Yamei Kin will speak at an 
international peace congress in Boston. The Boston Globe 
writes that after receiving her medical diploma in New 
York about 10 years ago, “she returned to China, where she 
practiced medicine for eight years. She speaks English with 
great fl uency, and this, combined with her natural charm of 
manner, makes her a favorite with all who come in touch 
with her” (p. 5). She actually spoke, with many others, on 
about Oct. 5 in the Park Street Church in Boston (Oct. 6, p. 
8, col. 2).
 1904 Sept. 28–The Associated Press runs a second story 
about the arrest of H.L.A. Eca Da Silva in St. Louis (Los 
Angeles Times, Sept. 28, p. 3).
 1904 Sept. 30–More bad press for Mr. Eca da Silva.
 “Coincident with the arrest of H.L. Eca da Silva and 
Lee Toy, charged with importing women into this country 
for immoral purposes, comes the revelation that Da Silva 
was engaged to be married to two young women. To one of 
these, Miss Agnita Burbank, a stenographer employed in 
the Chinese Bureau, he confi ded some of his plans. In turn 
Miss Burbank kept him posted regarding developments on 
this end. The correspondence is in the hands of the Federal 
offi cials. Da Silva was released yesterday afternoon on 
$5000 bonds, furnished by a surety company.” The other 
girl was pretty 17-year-old Carmen Averreto, to whom he 
had given a ring. A photo shows Miss Agnita Burbank. An 
illustration, as part of the same collage, shows two Chinese 
girls (San Francisco Call, Sept. 30. p. 1).
 1904 Oct. 16–The New York Times (p. 9) publishes a 
superb feature story about Dr. Yamei Kin, the secrets to her 
charm, and missing pieces in the story of her early life. Dr. 
Yamei Kin is now visiting Mrs. McCartee in Madison, New 
Jersey.
 1905 Feb. 4–The Oakland Tribune (California, p. 7) 
reports that Lee Toy and H. Eca da Silva “were acquitted last 
week in the charge of having brought Chinese women into 
this country for illegal purposes.”
 1905 Feb. 18–Dr. Kin’s skill and versatility as a speaker 
is described in a humorous article in the New York Times (p. 
7) titled “Little Dr. Yamei Kin Answers Socialists: Chinese 
woman Tickles Cooper Union Crowd with Replies. Tells 
Anecdotes Too.”
 1905 Feb. 23–Dr. Yamei Kin “stopped in Syracuse to 
spend Washington’s Birthday with her son, who is a student 
at St. Johns School. Dr. Kin leaves for China in a few weeks” 
(Post-Standard) (Syracuse, New York).
 “In 1905 she returned to China and traveled extensively 
to the far borders of Thibet, than fi nally settled down to 
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government work in north China” (Oriental Review. 1913. 
Feb. p. 239).
 1905–”Dr. Y. May King (Yamei Kin), who after an 
unhappy marriage had obtained a divorce in 1904, proceeded 
in 1905 to Chengtu in Szechwan and stayed there until 1907, 
and then, with the aid of a grant amounting to Tls. 20,000 
[Haikwan Taels] from Viceroy Yuan Shi-K’ai, she opened a 
school for nurses at Tientsin [Tianjin] City (East Gate). Here 
she continued until 1915 when she went as publicity agent to 
the United States” (Wong and Wu. 1936. History of Chinese 
Medicine, p. 557-558). (Continued). Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
925-283-2991.

4124. Shurtleff, William; Aoyagi, Akiko. comps. 2014. 
Biography of Yamei Kin M.D. (1864-1934), (also known 
as Jin Yunmei), the fi rst Chinese woman to take a medical 
degree in the United States (1864-2014): Extensively 
annotated bio-bibliography (Continued–Document part IV). 
Lafayette, California: Soyinfo Center. 103 p. Printed 8 May 
2014. 28 cm. [176 ref]
• Summary: (Continued): “Mentor of Nursing Education: 
Yamei Kin returned to China in 1905 and opened clinics 
in Chengdu, among other places. During the next 20 years 
she practiced medicine across the country, Kin relieved 
the suffering of many patients, and her scrupulous medical 
ethics, skillful practice and amiable nature made her a 
popular and admired doctor of high reputation in China’s 
medical circles.
 “Owing to the policy that the Qing Dynasty central 
government adopted in February 1906 of advocating schools 
for women, in 1907 Yamei Kin was appointed head of the 
Government Women’s Hospital in Tianjin. One year later, 
Kin founded a nursing school named the Northern Medical 
School for Women which primarily enrolled girls from 
poor families in Zhili, (a northern province dating back 
to the Ming Dynasty (1368-1644) which was dissolved 
in 1928 during the Republic of China period). Yamei Kin 
was headmistress of the school and also taught in person. It 
produced the earliest well-trained nurses in Tianjin. Kin thus 
introduced and became a pioneer of nursing education in 
China.
 “The Northern Medical School for Women taught two 
two-year courses in obstetrics and nursing which included 
general pharmacology, public health and vaccinations. 
Students learned theory in the classroom and also practical 
primary nursing.
 “Yamei Kin typifi ed the progressive women in China 
of that time in being open to anything foreign as long as 
it could make the lives of Chinese people better. During 
the time she ran the Northern Medical School for Women, 
Yamei Kin introduced advanced western nursing techniques 
and concepts into the school’s courses, promoted women’s 
emancipation and involved herself in social services. Just 

as she had envisioned years before, graduates of her school 
began working in Tianjin’s hospitals. From that time onwards 
women residents could entrust themselves to advanced 
western techniques of delivery rather than basically-equipped 
midwives” (All-China Women’s Federation. 2010. www.
womenofchina.cn).
 1905 Sept.–Isabel Cunningham, in her 1984 book 
Frank N. Meyer: Plant Hunter in Asia, wrote (p. 32): “En 
route by sea to Tientsin, at Chefoo (Yantai) Meyer called 
on Dr. Yamei Kin and Mrs. John L. Nevius, the widow of 
a medical missionary who had introduced Western fruit 
trees there. These ladies, friends of David Fairchild, shared 
their considerable knowledge of the fl ora of northern China 
and showed Meyer several fi ne gardens. They also invited 
him ‘to take many a cup of tea’ and to eat a typical Chinese 
Dinner.”
 1909 Aug. 29–We next hear of Dr. Yamei Kin when she 
is visited in Tientsin [Tianjin] by Frank G. Carpenter of the 
Chicago Daily Tribune. He writes (p. A1): “Medical College 
for women: The only medical college for women in China 
is in Tientsin. It was established by Yuan Shih Kai, and it 
is supported out of the salt revenue. Salt is a government 
monopoly and one of the chief sources from which the 
government funds come. This medical school is an academy 
rather than a college. It is to train women to act as teachers 
in medical schools which are to be established, to fi t girls as 
matrons for the new hospitals and as aids in the new sanitary 
work which is to be carried on throughout the empire.
 “The head of the college is Dr. Yamei Kin, a Chinese 
woman of 25 or 30 years [actually 45], who was educated in 
the United States.”
 “’As it is now, we do not claim to be a college. We are 
rather a medical academy, and we give such an education 
as is common in England and America for district visiting 
nurses. The institution is supported by the government 
and the tuition is entirely free. Our students will enter the 
government service as soon as they graduate, and they will 
work for the government for a fi xed number of years. For 
this they will receive salaries and afterward, if they wish to 
practice as physicians they will always have more than they 
can do.’”
 “She spent a part of her life in Washington, and came 
here with a strong endorsement from President Roosevelt” 
(Carpenter 1909).
 Dr. Kin later tells the other side of the story when she is 
in the USA: “A hospital, dispensary and medical school are 
in existence. How they came into being is characteristically 
Chinese. Land, on which were some very ancient buildings, 
was allotted to Dr. Kin for her new organization, with no 
assured revenue. That was the government’s part: she was 
to do all the rest. ‘You must make your own plans and carry 
your scheme to success.’
 “This meant that she had to be her own architect and 
engineer and carry out the work with the aid of a few 
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ordinary workmen. There were the water supply to be 
planned and sanitary work to be done, as well as demolishing 
some of the old buildings, replacing them with new ones 
and adapting others to her purpose. The transformation was 
worked.”
 “Her students enter for a two or three years’ course: 
their method of life is Chinese, also their food, which Dr. 
Kin shares with them in order that she may be the fi rst to 
complain if anything should be wrong” (Atoona Mirror 
{Pennsylvania}. 1911. Aug. 29, p. 7).
 In 1911: “A class of 23 pupils was pursuing a two-year 
course of study” (King 1911, p. 89-90).
 1911 Jan. 22–Frank N. Meyer, USDA Plant Explorer, 
now in China, comments on a note by Dr. Yamei Kin sent 
to him from the USDA in Washington, DC. “And soap from 
the soy bean! Very interesting. There probably will come a 
time that soy beans are also given a nobler use in the United 
States than mere forage or green manure.” (Letters of Frank 
N. Meyer. See p. 1190).
 1911 Jan. 25–Dr. Yamei Kin is back in the United States. 
She has just arrived in Maryland. “Dr. Kin, who is head 
of the Woman’s Medical Department of North China and 
head of a nurse’s training school, a women’s dispensary and 
hospital for infants, obtained her professional degree in this 
city in 1885, when she was graduated from the Women’s 
Medical College of the New York Infi rmary, which now is a 
part of the Cornell Medical College.
 “With Dr. Kin is her protege, Miss Hsui Lan Pai, a 
Manchu young woman, who recently was graduated from 
the nurses’ college, of which Dr. Kin is the head. Miss Pai 
will study English and when suffi ciently acquainted with the 
language will enter the Johns Hopkins Medical College.
 “Dr. Kin will pass about three months in this country, 
her purpose being to study the latest methods in hospital 
administration and improvements in hospital equipment. She 
has accepted invitations to lecture.”
 Dr. Kin has been invited to stay at the home of Mrs. 
Franklin MacVeigh, wife of the Secretary of the Treasury 
[on Sixteenth street in Washington, DC] (The Evening Post 
{Frederick, Maryland}, p. 1).
 1911 Feb/March–Dr. Yamei Kin speaks to groups 
of Chinese students studying in American Universities. 
Summaries of her talks are published in the Chinese 
Students’ Monthly. The April 10 issue says that she is now 
lecturing in England.
 1911 April 15–An article in the Free Press, Winnipeg 
(Manitoba, Canada) is the fi rst to mention that Dr. Kin is 
“head of the Imperial Peiyang Women’s Medical School 
and Hospital. Dr. Kin directs within that hospital a training 
school for nurses;.”
 1911 April 24–Dr. Kin speaks in Westminster, England, 
at the annual meeting of the Society for the Suppression of 
the Opium Trade (London & China Telegraph, May 1, p. 
421).

 1912 Jan. 1. Background–The Manchu/Qing dynasty 
is overthrown. The Republic of China is proclaimed by Sun 
Yat-sen. But a battle for control of the Republic immediately 
begins. The period of warlords and the military soon follows 
and lasts until 1949.
 1912 May 10–Chicago Commerce (p. 28) announces: 
“Forty young Chinese women are qualifying for the medical 
profession in American universities through the infl uence of 
Dr. Yamei Kin.”
 1912 Sept. 7–Dr. Yamei Kin is engaged in government 
work. She is “head of the Imperial Pei-Yang Woman’s 
Medical school and hospital.” She is also visiting physician 
to the Widows’ Home, the Girls’ Refuge and the Imperial 
Infant asylum [in Tientsin], all government institutions” 
(Manitoba Free Press, Women’s section, p. 2. Oriental 
Review. 1913 Feb., p. 239-242).
 1912-1913–During most of 1912 and until about 
Feb.1913 Dr. Kin is in the United States lecturing, often 
about the position of women in the new republic.
 1914 Feb. 6–Dr. Yamei Kin, of Peiyang Woman’s 
Medical School and Hospital, presents fi fteen Chinese seeds 
and plants to the USDA Bureau of Plant Industry. They are 
given SPI numbers 37069 to 37083. These include four 
soybeans, each with a different Chinese name: Cha tou is 
“Specially used for making bean curd and bean sprouts.” 
Huang tou is “Used for making starch and vermicelli” 
(Continued). Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.
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• Summary: (Continued): 1915 Jan. Background–Japan, 
acting like a Western imperial power, during World War I, 
presented a weak China with her “Twenty-One Demands.” 
“The demands would greatly extend Japanese control of 
Manchuria and of the Chinese economy, and were opposed 
by Britain and the United States. In the fi nal settlement Japan 
gained a little but lost a great deal of prestige and trust in 
Britain and the US.
 “The Chinese people responded with a spontaneous 
nation-wide boycott of Japanese goods; Japan’s exports to 
China fell 40%.”
 1915 July 21–Dr. Yamei Kin arrives back in the United 
States, entering at New York harbor on the liner Manchuria. 
She is on leave for a year (New York Times, July 21, p. 20).
 On December 3 she speaks to the Chinese Students Club 
at Columbia University (Chinese Students’ Monthly. 1916 
Jan. p. 217-18).
 A letter dated 26 March 1917 from Frank N. Meyer in 
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China gives the address of Dr. Mrs. Yamei Kin as 500 W. 
111th St., New York City.
 1917 April 6–The United States enters World War I by 
declaring war on Germany. Woodrow Wilson is President.
 1917 June 10–A major article in the New York Times 
Magazine (Sunday, p. 9) titled “Woman off to China as 
Government Agent to Study Soy Bean: Dr. Kin Will Make 
Report for United States on the Most Useful Food of Her 
Native Land,” is the earliest document seen that describes 
Dr. Kin’s new line of work. “She left New York a few days 
ago for the orient to gather data on that humble but nutritious 
food [the soy bean] for the Department of Agriculture at 
Washington. The appointment of Dr. Kin marks the fi rst time 
the United States Government has given so much authority 
to a Chinese. That it is a woman in whom such extraordinary 
confi dence is now reposed detracts nothing from the interest 
of the story.”
 “And now Dr. Kin is going to see if her native land can 
teach the United States how to develop a taste for the soy 
bean in its numerous disguises...
 “’The world is in need of tissue-building foods,’ said Dr. 
Kin, ‘and cannot very well afford to wait to grow animals 
in order to obtain the necessary percentage of protein. 
Waiting for an animal to become big enough to eat is a long 
proposition. First you feed grain to a cow, and, fi nally, you 
get a return in protein from milk and meat. A terribly high 
percentage of the energy is lost in transit from grain to cow 
to a human being.”
 “We do not eat the plain bean in China at all. It is never 
[sic] eaten there as a vegetable, but in the complex food 
products–natto, tofu, miso, yuba, shoyu, and similar dishes.”
 In this article she focuses on tofu, but also mentions 
bean sprouts and cheese [fermented tofu]–”a cross between 
Camembert and Roquefort.” “A black soy bean sauce we use 
as a foundation for sweetmeats in China.”
 “She is the head of the Imperial Peiyang Woman’s 
Medical School and Hospital, near Peking, which sends out 
district nurses to Chinese slums to teach the people right 
living and ways of keeping well. The Imperial Infant Asylum 
in Tien-tsin, the Widows’ Home, and the Girls’ Refuge all 
come under her supervision as head of the woman’s hospital 
work of Northern China. She will return to this country in 
October, bringing to our Government the detailed results of 
her study of the uses of the soy bean as a foodstuff.”
 1917 Aug. 1–Frank N. Meyer, after sending “Chinese 
soybean cheese” [fermented tofu] to the USDA in 
Washington, DC (on 21 Nov. 1916) and getting a favorable 
response, writes from Hankow: “I am certainly very much 
interested to hear that Mrs. [Yamei] Kin has obtained a 
commission from the Bureau of Chemistry to investigate the 
bean cheese industry... a subject like this is too fascinating to 
leave it alone. I do not think Mrs. Kin will fi nd that bacteria 
play much of a role in this bean cheese affair; it seems a 
mould does the work... It pleases me that you and almost 

everybody to whom you served the bean cheese, liked it... 
Did Mrs. Kin put you in touch with a New York fi rm of 
Chinese products where this bean cheese can be obtained?” 
(Letters of Frank N. Meyer).
 1917 Sept. 27–Dr. Yamei Kin sails to the United States 
from Hong Kong on the ship Princess Charlotte. The 
manifest states that she is age 53 and widowed. Her last 
permanent residence was New York. Her destination is 56 
West 11th Street, New York City, New York.
 She arrives in the USA in October. In her fi rst published 
interview about her 6-month trip to China she says: 
“Americans do not know how to get the best results from 
soy beans as human food. The popular method in China 
is to assemble or collect the protein in a white curd [tofu], 
which forms the basis of many palatable dishes. Fried in oil, 
this curd tastes like particularly delicate sweetbreads; and 
it contains more strength-giving qualities than even Merrie 
England’s prime roast beef” (Cotton Oil Press, Oct. p. 25).
 Among the things she has collected in China and sent 
back to USDA is “Chinese red rice, or ang-kak” for making 
red fermented tofu (Church 1920, p. 45-46).
 1917-1918–In the book chapter Our Agricultural Debt to 
Asia, Walter T. Swingle writes (1945): “As long ago as 1917-
1918 Dr. Yamei Kin set up under my general supervision for 
the U.S. Department of Agriculture a soy bean mill in New 
York City in the hope of supplying tofu to increase the bulk 
and food value of meat dishes served to soldiers in training 
at near-by camps. Dr. Kin succeeded in making excellent 
tofu. She even served to a group of army offi cers a meal 
composed entirely of soy bean dishes! However, it proved 
impossible to test tofu on a large scale at that time, since we 
could not get priority for transportation of soy beans from 
North Carolina, then the nearest region where they were 
grown on any considerable scale.”
 1918 Sept. 29–During World War I in France, Corporal 
Alexander A. Kin is in Company I of the 107th Infantry 
Regiment. “With inspiring courage and leadership he 
commanded his men and was killed at their head” as he 
attacked a German machine gunner in the Hindenburg Line 
(Jacobson 1920. p. 80, 208).
 Note: The Hindenburg Line was fi nally breached, but 
this was a very dark, sad day in Dr. Yamei Kin’s life.
 1918 Oct.–In an article titled “The soy bean’s 
many aliases,” Sarah MacDougal writes the best, most 
comprehensive story about Dr. Yamei Kin’s work, after 
returning from China, developing foods from soybeans that 
are suited to American tastes. Wearing a blue silk kimono, 
Dr. Kin is working at the USDA Laboratory on the top fl oor 
at 641 Washington St. in New York City. She discusses 
soymilk, tofu, and fermented tofu. Her home is in an 
apartment at 56 Eleventh St., New York City.
 “Dr. Kin has been trying any number of experiments 
with a view to boosting the bean to a bigger place 
commercially. In due time the results of all these experiments 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1776

© Copyright Soyinfo Center 2019

will be catalogued at Washington [DC]. Because she is 
working for the Government, Dr. Kin doesn’t disclose many 
details about the things she is doing. All that is worth while 
will be public information in due time, she says.”
 “She was married in 1894 and retired to private life. Her 
husband died [sic] a few years later, and in order to support 
herself and her son, Dr. Kin embarked on a lecture tour.”
 “’My boy [Alexander] is at the front doing his bit,’ she 
told me simply, and added: ‘I want to do mine, too’” (p. 44).
 Randall E. Stross, in his 1986 book The Stubborn Earth: 
American Agriculturalists on Chinese soil, 1898-1937, has 
a section about Dr. Yamei Kin (p. 32-33): “When Kin left 
for China in the summer of 1917, she was supposed to study 
the soybean exclusively and to return to the United States 
in the fall to present her report. But things did not go as 
planned. The USDA apparently did not receive any report on 
soybeans.”
 1918 Nov. 11–World War I ends as Germany signs the 
armistice. The Allies or Triple Entente win; Germany or the 
Central Powers lose. There were over 16 million deaths and 
20 million wounded ranking it among the deadliest confl icts 
in human history.
 1919 April 5–Millard’s Review of the Far East writes 
(p. 208): “Dr. Yamei Kin gave a lecture at the American 
Legation Guard on March 26 on ‘China as a Factor in 
International Politics.’ Dr. Kin, who is well known as a 
physician in this country, has had a good deal to do with the 
political affairs of China and was at one time Dr. Sun Yat-
sen’s representative in the United States.”
 1919 July 6–Yamei Kin returns to the United States, 
landing in San Francisco. On July 6 she sailed from 
Yokohama, Japan, on the s.s. China. She had been in China 
accompanied by Miss Lily Crane, niece of the Hon. Charles 
R. Crane, when he was sent on a tour of investigation in 
China by the U.S. government (Millard’s Review, 1919 July 
7. p. 281).
 Also: David Fairchild wrote in 1948: “Dr. Yamei Kin, 
an extraordinary Chinese woman whose acquaintance I 
had made on the boat returning from Japan, made a visit to 
Washington and captivated us all by her enthusiasm over 
soybeans. She introduced us to ‘tofu,’ a delicate cheese 
which has not even yet attracted the attention it deserves 
from the American public” (Soybean Digest. 1948 Nov., p. 
14-15). (Continued). Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

4126. Shurtleff, William; Aoyagi, Akiko. comps. 2014. 
Biography of Yamei Kin M.D. (1864-1934), (also known 
as Jin Yunmei), the fi rst Chinese woman to take a medical 
degree in the United States (1864-2014): Extensively 
annotated bio-bibliography (Continued–Document part VI). 
Lafayette, California: Soyinfo Center. 103 p. Printed 8 May 
2014. 28 cm. [176 ref]
• Summary: (Continued): 1920 Jan. 7–In the 1920 U.S. 

Census, Yamei Kin and her foster-mother, Mrs. Joanna M. 
McCartee, are living together on West 11th St. in New York 
City. Joanna McCartee, a widow age 93, was born in Maine 
and both her parents were also born in Maine.
 Also in the 1920 U.S. Census Hippolytus Eca Da Silva 
is living with his wife, Agnese, and two daughters in Fresno, 
California.
 1920 March 5–Dr. Kin speaks to the Chinese student 
club at Columbia University (Chinese Students’ Monthly, 
April, p. 61-62).
 She speaks to them again on April 2.
 1920 Dec. 31–Mrs. Joanna M. McCartee, foster-mother 
of Yamei Kin, dies at Englewood, New Jersey (Speer 1922, 
p. 23).
 1920–”After her return to China Dr. Yamei Kin made 
her home in Peiping, taking great interest in sociological 
activities like the Municipal Orphanage and the Chingho 
Village Experimental Centre” (Wong and Wu. 1936. History 
of Chinese Medicine, p. 557-558).
 1927 Aug.–Helen Wells Seymour, in A Japanese Diary, 
writes of her time in Peking (p. 138-139): “Afterwards we all 
went to Dr. Yamei Kin’s house where she had invited many 
friends to see a Chinese shadow show given in her courtyard. 
It was fascinating. There were about fi fty guests seated in 
the court with only Chinese lanterns for illumination. The 
shadow pictures represented historical events and were most 
clever.”
 “Tonight I’m giving a dinner party with” six people, 
including Dr. Yamei Kin.
 Dr. Kin must have lived in a large house in Peking.
 1927–Dr. Kin contributed recipes to a Chinese 
Cook Book, published by the Young Women’s Christian 
Association (YWCA) in Peking.
 1930 Sept. 9–P.H. Dorsett (in Peiping, China) writes 
to his co-worker W.J. Morse (in Dairen, Manchuria; both 
are USDA agricultural explorers): “One evening last week 
[in early Sept. 1930 in Peiping] we took dinner with Dr. 
Yamei Kin, and during the course of the conversation, 
which drifted, among other things, to soybeans and soybean 
products, the Doctor challenged my statement to the effect 
that I thought the Japanese utilized soybeans as human 
food more extensively than do the Chinese. She said the 
Chinese have a large number of soybean jams [jiang] and 
other products which are used extensively. Well, when you 
get to Peking, you will have to look these matters up. The 
Doctor may be right about this matter but I have my doubts” 
(Dorsett and Morse. 1928-1932. Agricultural Explorations., 
p. 5776).
 1930 Nov. 26–Dr. Yamei King, with her friends Miss 
Randall and Dr. Sohtsu Kin, visit P.H. Dorsett and his 
daughter, Ruth, in Peiping to look at the photographs he and 
W.J. Morse had taken on their agricultural expedition to East 
Asia. Later, they have tea together (p. 6554).
 1930 Dec. 10–Dr. Yamei King visits P.H. Dorsett and his 
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daughter, Ruth, in Peiping. She “brought with her, for us to 
try, a small jar of native peaches which she canned the past 
season” (p. 6746).
 1930 Dec. 23–With Christmas only a couple of days 
away, Dr. Yamei Kin sends to PH. Dorsett and his daughter 
“a pan of sacred lilies and a plant of fl owering almonds” (p. 
6824).
 1934 March 4–”One of the most remarkable women that 
modern China has produced has passed away in the person 
of Dr. Yamei Kin who died in the P.U.M.C. [Peiping Union 
Medical College] Hospital on Sunday, March 4, 1934 [at age 
70].
 “Dr. Kin was admitted to the hospital about two weeks 
ago suffering from a serious attack of pneumonia. The end 
came very peacefully. She retained her consciousness until 
the last moment.
 “A simple but impressive funeral service. was held in 
the P.U.M.C. Auditorium at ten o’clock yesterday morning, 
when many mourners were present. Flower tokens and 
scrolls surrounded the life-portrait which was placed on the 
stage above a cross of white fl owers.”
 “Y. May King, known afterwards as Yamei Kin, was 
born in Ningpo, Chekiang, in 1864 the daughter of Pastor 
Chin Ding-yu” (Chinese Medical Journal, April 1934, p. 
413-14).
 1975–A 3-page Chinese-language biography of Jin 
Yunmei (Yamei-Kin) is published in: Li Youning and Zhang 
Yufa, eds. 1975. Jindai Zhongguo nüquan yundong shiliao, 
1842-1911 [Source Materials on the Women’s Rights 
Movement in Modern China, 1842-1911]. Taipei, Taiwan: 
Chuanji Wenxueshe. 2 vols. See vol. 2, p. 1386-1388. Here 
we fi rst learn that Dr. Yamei Kin was also known by another 
name–Jin Yunmei. This name is valuable in electronic 
searching.
 1983–We fi rst learn in an English-language document 
that Dr. Yamei Kin also went by another name–Jin Yunmei 
(Hillier & Jewell 1983, p. 20). Address: Soyinfo Center, P.O. 
Box 234, Lafayette, California 94549. Phone: 925-283-2991.

4127. Seemo (Hillel Shapira). 2014. Re: Dried tempeh slices 
for Brazil. Letter (e-mail) to William Shurtleff at Soyinfo 
Center, May 18. 1 p.
• Summary: “Last Saturday we at last commissioned our 
drier and out of our ready-to-freeze batch of 96 cakes, 250-
260 grams each, 14 cakes have been cut lengthwise and 
then sliced and placed in the drier. Just over 4 hours at 50-
55 C and we felt it is dry and ready. Average yield is 123 
grams per packet. We packed it in 60 grams and 120 grams 
BOPP (Biaxially Oriented Polypropylene, (barrier) bags. 
Some we give to friends and strangers–to get feed-back 
and preparation tips. We will keep some to test for spoilage 
and deterioration over time. I have a good bet for six month 
validity on the label. And some we eat. I attach some 
pictures. The ready dish is from today’s late lunch. 60 grams 

dried Tempeh re-hydrated for some hours with water, garlic, 
tamari and a dash of organic apple vinegar, then sautéed 
with simple olive oil. No leftovers to report! The drier’s full 
capacity is estimated now at 24-32 packets, or 6-8 kg fresh 
Tempeh).
 “I feel there is a much larger market for dried tempeh 
here. It is a very large country, mostly very rural and cold 
transport and storage is diffi cult. People are accustomed to 
stocking up on dried foods and there is a need and demand 
for good vegan products, also from rural areas. I sense an 
incredible potential. Will keep you posted.
 “Yours always, Seemo.” Address: RD BR-354, 
Coqueiros (CX Postal 13), Itamonte, MG C.E.P. 37466000 
Brazil.

4128. Segovia-Siapco, Gina; Pribis, Peter; Messina, Mark; 
Oda, Keiji; Sabaté, Joan. 2014. Is soy intake related to 
age at onset of menarche? A cross-sectional study among 
adolescents with a wide range of soy food consumption. 
Nutrition Journal 13:54. 9 p. June 3. doi: 10.1186/1475-
2891-13-54. [40 ref]
• Summary: “Background: For the past four decades, 
age at which puberty occurs among girls–manifested as 
breast development, appearance of pubic hair, and onset of 
menarche–has been commencing earlier... the mean age at 
onset of menarche (AOM) in the United States decreased by 
an average of 3 to 5½ months from 1960 to 1990... Earlier 
menarche has been implicated in the etiology of breast and 
ovarian cancer [5,6]; in fact, early menarche has been found 
to contribute more to breast cancer risk than late menopause 
[7]. Therefore, the decline in age at which menarche occurs 
may result in an increased incidence of hormone-related 
cancers.”
 The researchers “conducted a cross-sectional study on 
339 girls ages 12-18 years attending middle and high schools 
near two Seventh-day Adventist universities in California 
and Michigan using a web-based dietary questionnaire and 
physical development tool. Soy consumption (categorized 
as total soy, meat alternatives, tofu/traditional soy, and soy 
beverages) was estimated from the questionnaire, while 
AOM was self-reported.”
 “Conclusion: Soy intake is not associated with AOM 
in a population of adolescent girls who have a wide range 
of, and relatively higher, soy intake than the general 
US population. Our fi nding suggests that the increasing 
popularity of soy in the US may not be associated with 
AOM.” Address: 3. Nutrition Matters, Port Townsend, 
Washington 98368 and Dep. of Nutrition, School of Public 
Health, Loma Linda Univ., Loma Linda, California 92350; 
2. National Inst. of Health and Nutrition, 1-23-1, Toyama, 
Shinjuku-Ku, Tokyo 162-8636, Japan.

4129. Shurtleff, William; Huang, H.T.; Aoyagi, Akiko. 
comps. 2014. History of soybeans and soyfoods in China 
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and Taiwan, and in Chinese cookbooks and restaurants, and 
in Chinese work with soyfoods outside China (1024 BCE to 
2014): Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 3015 p. Subject/
geographical index. Printed 17 June 2014. 28 cm. [7730 ref]
• Summary: This is the most comprehensive book ever 
published about the history of soy in China and Taiwan. It 
has been compiled, one record at a time over a period of 35 
years, in an attempt to document the history of this ancient 
and interesting subject. It is also the single most current and 
useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of soy in China and Taiwan. About this book. Abbreviations 
used in this book. How to make best use of this digital book–
Three keys. Contains 372 photographs and illustrations. 
www.soyinfocenter.com/pdf/176/Chin.pdf Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
925-283-2991.

4130. Bramblett, Billy. 2014. Re: Update on tofu production 
at Hodo Soy Beanery in Oakland, California. Letter (e-mail) 
to William Shurtleff at Soyinfo Center, June 23. 1 p.
• Summary: Hodo is adding an additional tofu line to keep 
up with Chipotle’s demands; it should be up and running by 
late August. Currently at Hodo Soy we’re making 15,000 
lbs. of tofu per day, plus yuba, and value added products. 
The new line addition should allow us to more than double 
production. Address: Marin County, California.

4131. Tibbott, Seth. 2014. What ever happened to Lightlife? 
(Interview). SoyaScan Notes. July 28. Conducted by William 
Shurtleff of Soyinfo Center.
• Summary: On 16 Sept. 2013 ConAgra Foods sold the 
Lightlife brand and its equity to Brynwood Partners, a 
private equity fi rm. Before the sale, ConAgra called Seth and 
asked him if he was interested in buying Lightlife, which 
is still larger than Turtle Island, the company Seth founded 
and owns. He put in a half-hearted bid, then fl ew out to 
Massachusetts and toured the plant. He was also able to look 
at all the company’s numbers.
 ConAgra ran Lightlife pretty well for the fi rst ten 
years after buying the company, then Lightlife began to go 
downhill. Address: Founder and owner, Turtle Island Foods, 
Inc.

4132. Nordquist, Ted. 2014. Re: Thoughts about the 
Soyfoods Association of North American (SANA). Letter 
(e-mail) to William Shurtleff at Soyinfo Center, July 30. 1 p.
• Summary: Devansoy and I tried for many years to design 
and implement a Non-GMO Organic category at SANA. As 
President for a few years and on the Technical Committee 
throughout our membership, I really pushed this. The result 
was somewhat of a confrontation with the big donors/

members (Dean Foods, Dupont/Solae, USB, etc.) regarding 
hexane solvent based soyfoods vs. organic soyfoods. In 
the end both Devansoy and WholeSoy left SANA because 
we felt membership actually hurt our reputation/integrity 
rather than helping. Cornucopia published information about 
hexane related issues with soyfoods, and we wanted to 
distance ourselves from these companies/products. “That is 
the story today. We want our money to go to labeling GMOs 
in food and supporting organic agriculture, not supporting 
the perpetrators of commercial mono-agriculture and GE 
food. Nancy Chapman always pushed for ‘soyfood’ is 
good for everybody. I do not support that belief. I believe 
biotechnology is probably the highest risk for human pain 
and suffering as well as destroying the ‘balance’ in nature. 
Since GE soybeans contribute so much to the pain and 
suffering at 94% of US agriculture and USB, Monsanto 
and WISHH succeeded in making South Africa 100% GE 
soybeans, I want no part of it!” Address: TAN Industries, 
Inc., 353 Sacramento St., Suite 1120, San Francisco, 
California 94111.

4133. Sichel, Liubov “Luba” Shynkarenko. 2014. 
Developing healing vegan probiotic cultures in the Ukraine 
and in Colorado (Interview). SoyaScan Notes. July 31. 
Conducted by William Shurtleff of Soyinfo Center.
• Summary: On 22 July 2014 Soyinfo Center received the 
following e-mail from Ted Nordquist, founder and president 
of WholeSoy Co.: “We produced... WholeSoy yogurts 
in May of 1998. It was not until Dr. Luba Sichel and Dr. 
Wesley Sing produced her Lactobacillus plantarum and L. 
delbrueckii probiotic cultures at Vivolac on a vegan medium 
that we were able to produce this fantastic soy yogurt with 
240 billion CFUs of probiotic cultures in a 8 oz serving. 
Today this product is back! To me personally, this is the 
best soyfood that I ever was part of creating. I believe the 
future will discover that this product will become our best 
seller. Thank you all who made this possible.” A color photo 
attachment shows “Ted’s breakfast.” A blue bowl is fi lled 
with yogurt and topped with large blueberries. Behind the 
bowl is the lid and cup of the WholeSoy Organic Soy Yogurt.
 Ted encouraged Wm. Shurtleff to contact Luba and 
request an interview, which he did. After a brief exchange of 
e-mails, Shurtleff called Luba on 31 July 2014.
 Luba has been married twice; she has 2 kids by fi rst 
husband and 5 grandchildren. The death of grandmother, 
whom she cared for when she was young in the Ukraine, was 
a key event in her life. She has long been interested in lactic 
acid bacteria, and now in probiotics.
 In 1972 she earned a Master of Microbiology from 
Dnepropetrovsk State University, Dnepropetrovsk, Ukraine
 In 1980 she earned a PhD in microbiology from 
Moscow State Univ., Moscow, Russia.
 She has lived in Boulder since 2006. She knows about 
Yakult and Gist-Brocades in Holland.
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 She is the author of 167 publications, and of 35+ 
patents.
 From Feb. 2009 to the present she has been a member of 
the International Probiotics Association.
 Of the present confl ict in Ukraine she says: Ukraine 
is my open wound since last December! I have 5 
grandchildren–3 boys and 2 girls in two families of my son 
and my daughter (9 in all!). They are in Kiev (the capital and 
largest city in Ukraine).
 And my sister’s family is even much closer to the 
East–in Dnepropetrovsk. She thinks Ted’s new soy yogurt is 
even better than Danone’s Activia. Who is pushing the EU 
and FDA to crack down on use of word “Probiotics”?–Big 
Pharma. She is a member of International Probiotic Assoc. 
Europe recently outlawed the word “probiotics” with help 
from Big Pharma. She has two strains. Each day she takes 
her own two strains that have fermented in cow’s milk. She 
will switch to Ted’s when it becomes available. She has 
also shown that her strains promote healing in superfi cial 
wounds by stimulating the immune system. Address: PhD, 
Pure Research Products / Mirim Biolo, 6107 Chelsea Manner 
Court, Boulder, Colorado 80301-3148.

4134. Messina, Mark. 2014. Soy foods, isofl avones, and the 
health of postmenopausal women. American J. of Clinical 

Nutrition 100(1):423S-430S. July. Supplement. [121 ref]
• Summary: Contents: Abstract. Introduction. Isofl avone 
intake. Cardiovascular disease. Osteoporosis. Menopausal 
symptom relief. Breast cancer prevention. Soy intake and the 
breast cancer survivor. Summary (“In summary, the clinical 
and epidemiologic data indicate that adding soy foods to the 
diet can contribute to the health of postmenopausal women”). 
Note 1. An outstanding overview.
 Note 2. Presented at the symposium “Sixth International 
Congress on Vegetarian Nutrition” held in Loma Linda, CA, 
24-26 February 2013. Address: Nutrition Matters Inc, 439 
Calhoun St., Port Townsend, Washington 98368.

4135. Tibbott, Seth. 2014. From Birkenstocks to corporate 
stocks: An abbreviated history of meat alternatives in 
America (PowerPoint presentation). First presented at the 
Western New York Inaugural Veg Fest in Buffalo, New York, 
Aug. 3. 41 frames.
• Summary: All photos and illustrations are in color unless 
otherwise identifi ed. The frames are as follows: (1) Title of 
presentation. (2) Credits to Bill Shurtleff, author and founder 
of Soyinfo Center, and Lisa Shapiro, founder of All Things 
Vegan, who provided the title and ongoing support.
 (3) “In the beginning there were soybeans.” A large 
outline map of China has the northeast highlighted in red. 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1780

© Copyright Soyinfo Center 2019

“First written accounts of soybeans were in 1024 BCE in the 
Liaoning province of China.” A smaller photo shows two 
cupped hands holding soybeans.
 (4) “First meat replacement: Tofu. Date of birth of Tofu 
is uncertain, but certainly China. 965 CE ‘Anecdotes Simple 
and Exotic’ by Tao Ku [in Chinese] is fi rst document to 
mention tofu...” (5) “Tofu evolution. Exported to Japan by 
Buddhist monks around 1100 CE.” Photos: (a) A monk in 
begging attire holding a cake of tofu on a wooden plate. (b) 
Two pieces of inari-zushi.
 (6) “Lung Sausage. It’s what’s for dinner! Mien-chin 
(wheat gluten). Meat alternatives included mock eel, grilled 
liver, barbequed liver, mock fi sh and mock lung sausage.”
 (7) “We all scream for yuba! Yuba is formed when 
soymilk is heated at 90ºC. A thin skin forms on the surface 
which is scraped off and dried.” Photos: (a) A modern yuba-
making table. (b) A package of Hodo Soy Spicy Yuba Strips. 
(c) A prepared dish of fresh yuba with green garnishes.
 (8) “Tempeh: ‘The Other White Bean.’ Traditional 
Indonesian soy product. Cooked soybeans are fermented 24 
hours at 32ºC.” Photos: (a) Cakes of fresh tempeh covered 
with white mycelium, some cut and wrapped in traditional 
green banana leaves, all on a round wooden tray. (b) Deep-
fried tempeh strips.
 (9) “Early Meat Alternatives in Pre Birkenstock America 
(PBA).” ‘The Adventist Era.’” Black-and-white photos: 
(a) A woman in about 1900 leading group exercises at Dr. 
Kellogg’s Battle Creek Sanitarium. (b) An oval portrait photo 
of Dr. J.H. Kellogg, M.D. Note: Birkenstocks are a type 
of German-made leather sandals that fi t the contour of the 
wearer’s sole; they became popular in the USA starting in 
1967.
 (10) “John Harvey Kellogg (1852 to 1943): The 
Grandfather of U.S. Plant Based Alternatives. JH Kellogg, 
a Seventh Day Adventist MD, took over a church Health 
Center in 1876 in Battle Creek, Michigan. Renamed it the 
‘Battle Creek Sanitarium.’” B&W photos: (a) Dr. Kellogg, 
dressed in white suit and hat, with two women. (b) A roomful 

of nurses at The San in Battle Creek.
 (11) “’A Place Where People Learn to Stay Well,’ 
“Kellogg worked tirelessly to make the Sanitarium the 
largest and most progressive healing center in America. 
Here he developed the fi rst meat analogs in America.” B&W 
photos show 3 of The San’s many famous patients: (a) 
William Howard Taft. (b) Henry Ford. (c) Thomas Edison.
 (12) “Kellogg vs. Doctors of the PBA.” Kellogg’s 
beliefs: Simple, grain based vegetarian diet. Exercise, fresh 
air and Sunshine. Good dress and posture. Opposed meat, 
tobacco, alcohol, caffeine, narcotics and hot spices. Opposed 
eggs, accepted small amounts of milk. Low protein intake.
 Doctors and General Public of Kellogg’s Era Beliefs: 
Disease was a product of divine judgment or chance. Bacon 
and eggs was a good breakfast. Heal people by purging 
with calomel, drug them with arsenic, opiates and mercury. 
Bleeding bad blood out of people creates health. Bid not 
believe in germs or diet causing disease. B&W photos: (a) 
Overhead view of a group at The San in straight lines and 
columns doing exercises. (b) Doctors around a patient’s 
bedside in the PBA era.
 (13) “Tofurky Interlude. What was the name of the 
fi rst successful cold breakfast cereal? (Hint, invented in 
Dansville, New York).
 (14) “GranUla! The cereal you have to soak overnight.”
 (15) “Food Products Invented by JH Kellogg.” The fi rst 
meat alternative was called ‘Nuttose’ produced at Battle 
Creek. Dr. Kellogg’s food company was the fi rst company to 
produce commercial meat alternatives in the United States. 
Nuttose [launched in June 1896] and Protose [June 1899] 
were the fi rst American Meat Alternatives.
 (16) “JH Kellogg, a Man Way Ahead of his Time. 
Believed in the effi ciency of vegetable based meats as a 
way to fi ght world hunger. Believed that taking any animals 
life was wrong and ‘accustomed mankind to violence and 
murder.’ Believed low protein, vegetarian diets created 
health.” An oval B&W portrait photo shows J.H. Kellogg, 
M.D.
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 (17) “Henry Ford (1863-1947): American Industrialist 
and Soybean Pioneer. ‘If we want the farmer to be our 
customer, we need to fi nd a way to be his customer.’” 
Photos: (a) Portrait of Henry Ford on the cover of Time 
magazine (Jan. 14, 1935). (b) Illustration of a black Model T: 
“If I had asked my customers what they wanted, they would 
have said a faster horse”–Henry Ford. (c) Henry Ford in his 
Soy Suit seated with straw hat in hand on a pile of hay.
 (18) “Industrialization of Soy Beans: Ford envisioned 
a society where farmers would prosper by creating cottage 
industries processing their crops in barns instead of raising 
animals.” Photos: (a) Salt and pepper shakers made out of 
Ford soybean gearshift knobs. (b) A man standing in a Ford 
exhibit in about 1936.
 (19) “Chicago World’s Fair of 1934: The Ford exhibit 
featured: A barn which had a fi eld of soybeans growing 
around it. A small scale soy extraction plant. A soy kitchen. 
Deep fried soy nuts given to visitors.” Photos: (a) A small 
clear glass bowl overfl owing with soynuts. (b) Cover of the 
booklet titled “The Industrialized American Barn.” (c) A 
contraption.
 (20) “Ford’s Soy Food Legacy: Did massive cutting 
edge research projects on soy foods and soy materials. Died 
in 1947 aged 85.” B&W photos: (a) Ford’s soy car, circa 
1941. (b) Henry Ford, dressed in coat and hat, swinging an 
ax (for the press) at the plastic trunk lid of his car. (c) An 
article titled “The car grown from the soil.”
 (21) “Robert Allen Boyer: Ford’s head of the laboratory 
studying industrial applications. Mr. Boyer had developed 
a spun soy fi ber used as a synthetic wool in WWII. In this 
extraction process it was accidentally discovered that these 
fi bers could be spun as a food source.” Photos: (a) First 
Worthington food factory circa 1940; built to look like 
a home in case food company failed. (b) Red and white 
Worthington (and Loma Linda) logo.
 (22) Worthington Foods: First product was Proast, 
a meatloaf product made with peanuts, wheat gluten and 
defatted soy grits.” Photos: (a) A can of Worthington 
Choplets. “Choplets fi rst introduced in 1941, the name 
suggested by Harding’s 11 year old grandson. (b) Proast 
meatloaf (on a white dish with mashed potatoes, peas and 
diced carrots).
 (23) “Rapid growth in the 1950s.” Photos: (a) Front 
panel of cans of 5 different Worthington meat alternatives. 
(b) A carton of Wham. (c) A chub of Meatless Corned Beef.
 (24) “1960s Products: After licensing Boyer’s spun 
fi bers, Worthington had to fi nd a producer who would 
make a sanitary version of these. Ralston Purina was the 
fi rst company to make a food grade spun fi ber. They also 
began to incorporate soy protein isolate powder into their 
products.” Photos: (a) Carton of Worthington Stripples. 
(b) Can of Worthington FriChik Original. (c) Cartons of 
Heritage Health Food Corn Dogs, Meatless Ham Slices, 
Meatless Turkey Slices, Meatless Chicken Slices, Meatless 

Corned Beef Slices. Note: Heritage is based in Collegedale, 
Tennessee.
 (25) “Morningstar Farms: In 1977, Worthington 
developed their Morningstar Farms brand after being 
acquired by Bayer. This was the fi rst brand of meat 
alternatives to be sold in mass supermarkets. Worthington 
Foods and it’s Morningstar Farms brand was purchased 
by Kellogg’s in 1999.” Photos: (a) Carton of Morningstar 
Hickory BBQ Riblets. (b) Sausage Patties. (c) Bacon Strips. 
Continued. Address: Founder and owner, Turtle Island 
Foods.

4136. Tibbott, Seth. 2014. From Birkenstocks to corporate 
stocks: An abbreviated history of meat alternatives in 
America (PowerPoint presentation; Continued–Document 
part II). First presented at the Western New York Inaugural 
Veg Fest in Buffalo, New York, Aug. 3. 41 frames.
• Summary: Continued: (26) “Finally, The Birkenstock Era 
(BE), begins: Meat Alternative Pioneers of the 1970s and 
1980s. Photo: Person walking in a pair of Birkenstock leather 
sandals–from the knees on down.
 (27) “Bill Shurtleff: With wife Akiko Aoyagi, Zen 
Buddhist visited 300 cities in 1975 sampling and promoting 
soy foods as an alternative to meat.” Photos: (a) Shurtleff 
& Aoyagi standing next to the side of their white Dodge 
van during 1975 tour in Tennessee. (b) Front cover of the 
following books by Shurtleff & Aoyagi: The Book of Tofu. 
The Book of Tempeh. The Book of Miso. Tofu & Soymilk 
Production. Tempeh Production. Miso Production.
 (28) “Stephen Gaskin and The Farm: Ex Marine and 
college professor, founded the largest hippie commune, The 
Farm in Tennessee in 1971. It had 1750 acres which they 
farmed. At its height 1500 vegan hippies lived there. They 
grew and ate a lot of soybeans and did great pioneering 
efforts on a variety of soy foods.” Photos: (a) Stephen Gaskin 
seated cross-legged and looking very happy. (b) Aerial view 
of much of The Farm in Tennessee.
 (29) “Farming Soy Hippie Style.” Photos: (a) A man 
(naked) with a women (dressed) next to a horse. (b) Many 
long-haired Farm members carrying armloads of sorghum 
to load it onto a wagon. (c) Farm members planting seeds. 
(d) A Farm member in a fi eld of soybeans, talking with two 
Guatemalan farmers.
 (30) “Meat Alternatives Pioneered at the Farm: For 
protein, the farm processed soybeans into tofu, tempeh, soy 
milk and ice bean [soy ice cream]. Photos: (a) The rainbow-
colored label from the top of a pint of Farm Foods Ice Bean. 
(b) Farm tofu shop in San Francisco circa 1972. (c) Ditto, 
with a Farm member pouring a white plastic bucketful of soy 
puree into boiling water in a caldron. Photos from The Farm 
Archives.
 (31) “Pioneering Tofu Brands of the 1960’s and 70’s: 
Though tofu had been made by Asians in this country 
since the early 1900s, in the BE Caucasians, inspired by 
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Shurtleff and the Farm started opening businesses. BE Tofu 
Companies:
 NoMoo Dairy, Portland, Maine
 Heartsong Tofu, Miami, Florida
 Metta Tofu, Denman Island, British Columbia, Canada
 Island Spring, Vashon, Washington
 Laughing Grasshopper, Millers Falls, Mass.
 Surata Soyfoods, Eugene, Oregon
 Rochester Tofu, Rochester, New York
 White Wave, Boulder, Colorado
 Nasoya, Leominster, Massachusetts.
 Photos: (a) Front panel of a carton of Surata Organic 
Firm Tofu. (b) Michael Cohen and co-worker turning over 
a large box of tofu at Laughing Grasshopper. (c) Lulu and 
Yoshi Yoshihara standing in shop of Shin-Mei-Do Miso.
 (32) “Pioneering Tempeh Brands: In 1975 Gale Randall 
started the fi rst commercial tempeh business in the USA in 
Lincoln, Nebraska. Other early tempeh companies:”
 Tempehworks, Greenfi eld, MA
 Pacifi c Tempeh, San Francisco, California
 Island Spring, Vashon, Washington
 Soyfoods Unlimited, San Leandro, CA
 White Wave, Boulder, Colorado
 Turtle Island Soy Dairy, Forest Grove, Oregon.
 Photos: (a) Turtle Island Soy Tempeh label. (b) Seth 
Tibbott, founder and owner of Turtle Island, dehulling 
soaked soybeans with a Corona Mill set up in the kitchen of 
the Hope Coop Cafe circa 1981. (c) Seth Tibbott, holding up 

two bags of his tempeh. (33) “Turtle Island Foods’ Evolution 
into The Tofurky Company.” Photos: (a) The earliest existing 
photo of Seth standing in front of his tempeh incubator. (b) 
1980: Hope Coop Café, Forest Grove, OR. (c) 1982: Old 
Husum schoolhouse, Husum, WA. (d) Seth’s home [in a tree 
house he built] 1984 to 1991. (e) 1992: Graf Building, Hood 
River, OR. (f) 2014 New LEED Platinum Tofurky Plant, 
Hood River, OR. (g) Seth Tibbott holding a box of Tofurky.
 (34) “After Birkenstocks Landscape (AB): Most Meat 
Alternative companies today base their products on soy 
protein isolate. Quick Guide for Veggie Burgers / Meat 
Alternatives. No Hexane-extracted Soy ingredients Used:” 
Amy’s, Asherah’s Gourmet, Field Roast, Helen’s Kitchen, 
Primm Springs Foods, Soy Deli, Sunshine Burgers, Tofu 
Shop, Tofurky, Turtle Island Foods, Wildwood.
 “Likely Hexane-extracted Soy ingredients Used: Boca, 
Dr. Praegers, Franklin Farms, Fantastic World Foods, 
Gardein, Gardenburger, Lightlife, Morningstar, SoyBoy, 
Spice of Life, StarLite Cuisine, Trader Joe’s, Yves Veggie 
Cuisine. Photos: (a) Front panel of Tofurky Italian Sausage. 
(b) Boca Flame Grilled. (c) Amy’s Quarter Pound.
 (35) “From Birkenstocks to Corporate Stocks.” A table 
with two columns shows: (a) Original Meat Alternative 
Company -> Now Owned By.
 Tempehworks (Lightlife) -> Brynwood Partners Via 
ConAgra.
 Nasoya -> Vitasoy.
 White Wave -> Dean Foods.
 Turtle Island Foods, Inc. -> Turtle Island Foods, Inc.
 Boca Burger -> Kraft.
 Yves Fine Foods -> Hain Celestial.
 Worthington Foods -> The Kellogg Company.
 Gardenburger -> The Kellogg Company.
 (36) “Who Owns Who?” A complex diagram showing 
how big food companies have acquired small ones. Many 
names & words are too small to read.
 (37) “Meat Consumption Trends: In 2012, the USDA 
projects the average American will consume 12.2% less meat 
and poultry than in 2007. 5% of the US population classifi es 
their diet as “vegetarian”*. 13% to 17% of the US population 
now eats vegetarian meals at more than half of their weekly 
meals*. * according to Harris Interactive poll April, 2011 
and 2012 poll by the Humane Research Council. Graphs: 
(a) Total U.S. meat & poultry consumption, per capita, 
boneless equivalent (1960-2011). (b) U.S. meat & poultry 
consumption, per capita, boneless, by species: Beef, pork, 
broilers, turkey (1955-2012). Source: USDA, December 
2011.
 (37) “Who Eats Meat Alternatives Today? 36% of 
Americans!” A bar chart shows “Use of meat alternatives, by 
age, Mintel, March 2013. Photo: Smiling lady holding a box 
of Tofurky.
 (39) “US Turkey Production vs. Refrigerated Meat 
Alternative Trends.” Graphs: (a) US turkeys raised, 1989-
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2012. Rose from 260 million in 1989 to a peak of about 307 
in 1995, falling to 250 in 2012. (b) US refrigerated meat 
alternative sales, 208 to 2013 in million dollars. Rose from 
$587.5 million in 2009 to $597.5 million in 2013.
 (40) “Modern Meat Alternatives of America.” Photos: 
(a) A veggie burger between sesame buns with a slice 
of cheese and lettuce. (b) Gimme Lean (chub pack). (c) 
Veggie burger between buns with lettuce and tomatoes. (d) 
Gardein Mandarin Orange Crispy Chicken. (e) Original Field 
Roast (3 fl avors in clear chub packs). (f) Tofurky Roast. 
(g) Chicken-Free Strips. (h) Tofurky Deli Slices: Hickory 
Smoked.
 (41) “This Season’s People.
 “’We are the people.
 We are this season’s people.
 There are no other people this season.
 If we blow it, it’s blown’”–Stephen Gaskin
 “If not you, who?
 If not now, when?”–Hillel
 Photos: (a) Stephen Gaskin (1935-214). (b) Alexander 
Lyon, tempeh pioneer (1939-2014). Address: Founder and 
owner, Turtle Island Foods.

4137. Tibbott, Seth. 2014. Re: Origin and development of the 

Tofurky Trot. Letter (e-mail) to William Shurtleff at Soyinfo 
Center, Aug. 4–in reply to inquiry of Aug. 3 from William 
Shurtleff. 1 p.
• Summary: See next 5 pages. The idea for a Tofurky 
Trot was Seth Tibbott’s, who writes: “I wanted to raise 
money and have some fun with other veg inclined folks on 
Thanksgiving Day as a counter balance to the Turkey Trots 
that are held on that day. The fi rst one was held in 2012 in 
Portland’s Oaks Bottom. We had about 48 people show up. 
It was a very loosely structured and loosely planned event. 
No fees, insurance or permits, just show up and donate some 
money for Food Not Bombs and the Cinnamon Snail vegan 
food cart in NYC who was feeding victims of the Sandy 
Hurricane. I ran the 5 K in the attached Tofurky Box.
 “In 2013 we expanded the races from one to two big 
ones. Both were held on Thanksgiving day. One at Mt. Tabor 
Park in Portland, Oregon, and one in Pasadena, California, in 
the Rose Bowl parking lot. These had more advance notice 
and full permits, insurance, etc. Mt. Tabor had expenses 
under $1000 and had 250 people show up. We also had 
KGW TV station show up to cover the event. Lots of people 
brought kids, dogs and there were a lot of dressed up folks. 
We raised over $4000 which we split between Northwest 
VEG [nwveg.org], a Portland group that promotes vegetarian 
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diets and Out to Pasture, a small animal sanctuary in 
Silverton, Oregon.
 “The Rose Bowl race had huge overhead of nearly 
$4000 just to rent the parking lot. It was very hard to fi nd 
a park that was open on Thanksgiving and we liked the 
iconic nature of the Rose Bowl. We got 221 runners and 
even though we technically lost money we donated $3,000 
to Carolyn Merino Mullin’s ‘National Museum of Animals 
and Society’ on Melrose Avenue in Los Angeles. She also 
had a local radio station cover the event. “These events are 
nice because they bring focus on the fact that not everyone 
is eating turkey on Thanksgiving day. It’s a special bonding 
time. We ran a small ‘dry run’ Tofurky Trot here in Hood 
River last September as part of our Tofurkyfest celebration 
but it was very small and mostly for our brokers and other 
guests. About 30 people ran there and we did not charge any 
money.”
 “Just returned an hour ago from epic trip to Buffalo, 
New York, for the fi rst Veg Fest in that city and the fi rst 
Tofurky Trot East of the Mississippi River. We have 358 
runners pay $25 sign up for the 5k run, our most ever.
 “The Buffalo Tofurky Trot money is going to go to two 

groups: ASHA Farm Sanctuary (ASHA stands for “Acres of 
Sanctuary and Hope for Animals”) which is a small startup 
nonprofi t in Buffalo and The Farm Sanctuary in Watkins 
Glen, New York, of which we are corporate sponsors. It 
looks like each organization will get around $3,000 this year. 
Partnering with the Buffalo Veg Fest was a very positive 
experience and a win/win. Good branding for us and good 
publicity for the Veg Fest. Some of the runners would not 
have come to the Veg Fest had it not been for this. They had 
about 2500 people come to the Veg Fest. Some Veg Fests are 
much larger. Toronto Veg Fest brings in upwards of 40,000 
people.
 “We cover about half of our expenses. Just rental of 
park, fees, insurance, half of tee shirt printing costs and then 
take 15% of net to help cover some of our expenses but we 
have never covered all of them. Me fl ying out to Buffalo and 
speaking was not covered. We have a part time marketing 
person who works here helping to coordinate the races. 
And we pay the race organizer $500 honorarium to help 
compensate for their extra work.”
 Note: A Vegfest is an annual–once a year–vegetarian 
food festival. The Vegetarian Food Festival in Toronto 
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(which started in Sept. 1984) is regarded as the largest 
vegetarian festival in the world with 40,000 attendees each 
year and over 100 exhibiting food and product vendors. It 
is a free public festival held at Harbourfront Centre by the 
Toronto Vegetarian Association on the lakeshore in Toronto 
the second weekend of every September. Attendees have 
the opportunity to attend free lectures from world-renowned 
vegetarian cookbook authors, animal rights activists, and 
more. Another famous Vegfest is VegfestUK, which started 
in Bristol in 2003 under the name Bristol Vegan Fayre. 
(Source: Wikipedia at Vegfest, Aug. 2014).
 “Am discussing the possibility of a Tofurky Trot there 
next year. This is a new revenue stream for Veg Fests and 
local nonprofi t groups so Buffalo was exciting to us on many 
levels. Next up: Charlottesville, Virginia in September!
 Photos show: (1) 43 people at the First Annual Tofurky 
Trot in 2012, Portland, Oregon. (2) Seth Tibbott in Tofurky 
Box, fall 2012. (3) Sign for fi rst annual Tofurky Trot. (4) 
Sign announcing Tofurky Trot in 2013. (5) Runners in 
costume at the Tofurky Trot in the Rose Bowl parking lot 
(Pasadena, Calif.), Thanksgiving day 2013. (6) Seth Tibbott, 
the man who put Tofurky on the map, and a dedicated 
vegan–like Tofurky. Address: Founder, Turtle Island Foods.

4138. Tibbott, Seth. 2014. Re: Color photos of early Tofurky 
boxes. Letter (e-mail) to William Shurtleff at Soyinfo Center, 
Aug. 28–in reply to inquiry from William Shurtleff. 1 p.
• Summary: Here are the old Tofurky Boxes, from left to 
right: 1997 to 1998 white box, 1999 brown box (on top) 
with VRG printed on right side, 2000 brown box with Farm 
Sanctuary on side. Address: Founder, Turtle Island Foods.

4139. SoyaScan Notes. 2014. The most widely cited articles 
and books (in other articles and books) by W. Shurtleff and 
A. Aoyagi on Google Scholar (Overview). Sept. 5. Compiled 
by William Shurtleff of Soyinfo Center.
• Summary: Book–Tofu & soymilk production: a craft and 
technical manual (2000) (Cited by 125).
 Book–The book of tempeh (1979, 2001) (Cited by 95).
 Book–The book of miso (1976, 1983) (Cited by 60).
 Book–The book of kudzu (1977) (Cited by 45). Article–
Debunking soybean myths and legends in the historical and 
popular literature, by Hymowitz and Shurtleff (2005) (Cited 
by 29).
 Book–The book of tofu (1975, 1979) (Cited by 10).
 Book–History of tempeh, a fermented soyfood from 
Indonesia (1985) (Cited by 5).
 Book–The book of tempeh: Professional edition (1979) 
(Cited by 4).
 Unpublished manuscript–Breeding and marketing 
soybeans for food uses: a blueprint for changing our seed 
company’s basic mission (1994) (Cited by 3).

4140. Nordquist, Ted. 2014. Re: Resumé. Letter (e-mail) to 
William Shurtleff at Soyinfo Center, Sept. 12–in reply to 
request. 1 p.
• Summary: Professional experience:
 Founder/CEO of TAN Industries, Inc. DBA WholeSoy 
& Co.
 “2014–Currently Founder/CEO of TAN Industries, Inc., 
(DBA WholeSoy & Co), 353 Sacramento Street, Suite 1120, 
San Francisco, CA 94111. We develop, manufacture and 

sell Organic, Non-GMO 
Project Verifi ed soy 
yogurts throughout the 
USA and Canada. (See 
www.wholesoyco.com 
for more information).
 “2013-
2014–Built our own soy 
yogurt manufacturing 
plant under the same 
roof as the Modesto 
WholeSoy soybase plant 
in Modesto, Ca. Started 
producing six ounce 
WholeSoy and Trader 
Joe’s soy yogurts in 
March and the twenty 
four ounce line in August 
of 2014
 “2010–
Moved into a newly 
designed soy yogurt 
plant at Provisions Food 
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Company, Visalia, CA. This plant manufactures all of the 
WholeSoy yogurts according to the TAN formulations using 
Modesto WholeSoy soybase.
 “2004–Designed and established the TAN Industries 
Inc. Modesto WholeSoy Soy Base Plant for an initial 
1,000-gallon per hour TAN Soy Base Line in Modesto, 
California.
 “2001–Contracted with Super Store Industries, Turlock, 
CA to produce the WholeSoy Cultured Drinks and Frozen 
Yogurt.
 “2000–Contracted with Pacifi c Coast Brands, Laguna, 
CA to distribute and market WholeSoy Cultured products in 
Supermarkets.
 “2000–Developed together with Mattson & Co., Foster 
City, CA four aseptic soy based soups for the Morinaga 
Nutritional Foods Company in Oregon (‘MoriNu’).
 “1999–Entered into an agreement with Howler Products 
to produce the Swedish formula of the TAN soy based frozen 
dessert under the name of WholeSoy Glace.
 “1999–Contracted with Super Store Industries, Turlock, 
California to produce the WholeSoy Cultured Soy Yogurts.
 “1997–Contracted with Morningstar Foods in Fullerton, 
California to produce the WholeSoy Cultured Soy Yogurts. 
Registered under TAN Industries, Inc. the WholeSoy 
Company LLC to launch the WholeSoy Cultured Soy 
yogurts in 6 oz cups. Entered into an agreement with Brown 
Cow Farms and Oasis Sales and Marketing to distribute and 
sell the WholeSoy Cultured Soy in the American Natural 
Food Market.
 “1996–Contracted with Soyfoods of America to produce 
TAN Soybase using the TAN Soybase processing techniques 
and machinery. This soy base was used for White Wave Silk 
and Trader Joe fresh soymilk in ESL cartons.
 “1995–Reached an agreement with Morningstar Foods 
of Gustine, California to use the TAN soymilk formulations 
from Sweden and soy base from ProSoya in Canada to 
produce gable-top 12 week Extended Shelf Life refrigerated 
soymilk in quarts and half gallons. This product was 
introduced by White Wave on the American market as “Silk” 
soymilk in January 1996.
 “1992–Elected to the Board of Directors for Cellex 
International Inc., Nevada, and California in February of 
1992. This is a foam cement company launching Swedish 
foam cement. Cellex International owns all the rights to this 
product worldwide outside Scandinavia.
 “1992–Founded TAN AB and worked as consultant 
to Blekinge Invest AB and Winner AB from May 1992 to 
December 1992. Winner AB launched a soy based ice-cream 
under the name Winners Glace in England in November 
1992.
 “1991–Founded in the State of California TAN 
Industries, Inc.
 “1990–Sold Aros Sojaprodukter KB to Blekinge Invest 
AB (owner of Trensums Musteri AB, Tingsryd, Sweden) in 

December 1990. Moved tofu production from Örsundsbro 
to Tingsryd in July of 1991. Transferred all rights of Aros 
Sojaprodukter AB to Blekinge Invest AB in May 1992.
 “1990–Founded Aros Sojaprodukter AB to launch Tofu 
Line soy based ice-cream. Contracted with Trensums to 
produce the TAN Sybase, contracted with Winner AB to 
make the soy based ice-cream, and contracted Nutana AB 
to distribute Tofu Line Glass throughout Sweden via the 
three major supermarket outlets ICA, Konsum and Dagab. 
Aros Sojaprodukter was also responsible for marketing and 
advertisement. Sold Tofu-Line ice-cream to Ingman Foods 
AB in Finland and Danish Nutana AB, Denmark.
 “1987-1990 Initiated soy based research and 
development with Semper AB (a division of Arla, Sweden’s 
largest milk company) and Winner AB (a division of 
Karlshamns Oil Factories AB, Sweden’s largest vegetable oil 
refi nery) to develop and evaluate soy base as a substitute for 
dairy cow milk in dairy-like products.
 “1984–Entered into a joint venture agreement with 
Trensums Musteri AB in Tingsryd, Sweden to build a soy 
plant using the dry bean method for 2,000 to 3,000 liters of 
soy base per hour.
 “1982-1984 Worked with Alfa-Laval in Lund on a 
joint research project to develop the dry-bean method of 
producing good tasting soy base. Experimented with tetra 
pack aseptically packaged soy drinks, soy based ice-cream 
and ultra fi ltration methods of making tofu.
 “1979–Founded Aros Sojaprodukter KB in Sweden. 
Designed and built a soy processing plant producing by 1991 
two tons of tofu and tofu related products per week with fi ve 
employees. These products were sold throughout Sweden, 
Finland and Norway. This facility in Örsundsbro, Sweden 
was the only soy plant of its kind in Scandinavia until 1990.
 “1978-1984 Research grant from the Faculty of 
Humanities, History of Religion, Uppsala University and 
the Department of Psychology, Stockholm University 
and teaching position at the Department of the History of 
Religions, Uppsala University 1978-1984.
 “1973-1978 Research assistant to Professor Carl-Martin 
Edsman, Department of the History of Religions, Uppsala 
University, Uppsala, Sweden. As a graduate fellow under the 
Faculty of the Humanities this was full-time employment 
including teaching and research.
 “1971-1973 Research assistant to the President, Dr. 
Haridas Chaudhuri, California Institute of Asian Studies, San 
Francisco, California from 1971-1973. This work fulfi lled 
the selective service requirements for a conscientious 
objector in lieu of military service.
 Education:
 “1978–Doctor of Philosophy Degree from the 
Department of the History of Religions in the Social-
Psychology of Religion. Department of the History of 
Religion, Uppsala University, Uppsala, Sweden. Doctorial 
dissertation published by the University of Uppsala, Ananda 
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Cooperative Village, a Yoga Community in California, 1978.
 “1971–Fil.Lic (six `betyg’) at the Department of 
Political Science, University of Uppsala, Sweden. ‘Filosofi  
licenciat’ program in Problems of Developing Countries.
 “1967–Bachelor of Science, California Polytechnic 
University, San Luis Obispo, California in Industrial 
Technology.
 “1963–Graduated from Alameda High School, Alameda, 
California.
 Volunteer experience is also given. Address: TAN 
Industries, Inc., 353 Sacramento St., Suite 1120, San 
Francisco, California 94111; Home: 440 Eastin Dr., Sonoma, 
CA 95476.

4141. Tibbott, Seth. 2014. Re: Recollection of fi rst making 
tempeh on the shores of Lake Nolichucky. Letter (e-mail) to 
William Shurtleff at Soyinfo Center, Oct. 9. 1 p.
• Summary:  “Wow, Bill. I had not read this in awhile and 
fi nd it a very interesting retelling of Alex’s early days at 
the farm. I remember the very fi rst spores that I received 
from the Farm in 1977 were spores suspended in water. It 
was from this that I made my fi rst batch of tempeh on the 
shores of Lake Nolichucky [near Greenville, Tennessee] 
in the attached tent while working as an “Environmental 
Coordinator” with the Youth Conservation Corp that summer 
[1977].
 “We dehulled the beans laboriously by hand (after 
soaking), cooked, dried as best we could and added the 
starter liquid. We fermented it overnight in a stainless steel 
pan covered with aluminum foil with small holes punched 
in it. We placed the tin on a stump out in the fi eld where 
the temperature and humidity were perfect for the tempeh 
spores. I looked at it 18 or so hours later and there was 
a beautiful white mold growing over top of it. Without 
hesitation we fried it up in the tent and served it with Silver 
Queen sweet corn and okra. One of the most delicious and 
amazing meals of my life! True love at fi rst bite and it came 
from Dr. Lyon!
 “It’s funny that I have given away probably 15 tempeh 
incubators over the past 3 years to people (I use the Hova 
Bator reptile egg incubator http://www.amazon.com/G-
Q-F-Manufacturing-1602N-Hova-Bator-Incubator/dp/ 
B0050I4H6A/ref=sr_1_1?ie=UTF8&qid=1412903861&
sr=8-1&keywords=hova-bator+ incubator) along with split 
soybeans, culture and detailed instructions on how to make 
tempeh and I think at least half of the people are afraid to eat 
the fi nished tempeh even after getting assurances from me 
that it is safe to eat! Luckily, I had no second thoughts in the 
summer of 1977. Attached is a photo of my home tempeh 
making kit and the notes and instructions. Soon I hope to 
make a simple video of tempeh making to demystify the 
process.
 “Thanks for sharing this cool story about Alex [Lyon] 
and Amsterdam [Netherlands]. I have been to Amsterdam 

and visited the above tempeh shop in 2009. They were using 
the Indonesian Rhizopus oryzae that takes two days. I fi nd 
this tempeh to be beautifully covered with thick white mold 
but not as tasty as our tempeh.” Address: Founder, Turtle 
Island Foods.

4142. Nordquist, Ted. 2014. Re: The fall and rise of 
WholeSoy Soy Yogurt. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, Oct. 11. 1 p.
• Summary:  “Provisions Food was evicted by the Visalia 
Sheriff at 5 AM on April 11th. I was told this on Monday, 
April 8th and succeeded in removing and taking control of 
all equipment and supplies by 5:00 PM on April 10th.
 “We told the Trade we were back at the Natural Products 
Expo West in Anaheim in March. All of the natural food 
companies welcomed us back with open arms with the same 
article numbers. HEB in Texas did the same since they 
are distributed by KeHe a natural food distributor. The big 
chains like Wegmans did the same, although Raleys and 
Kroger have not yet taken us back. See Spins Report. We 
should be getting an updated report next week.
 6 oz cups (all fl avors) were back in retail stores the fi rst 
week of March 2014. 24 oz cups August 4th, 2014.
 Ted is still struggling to survive. “It is a daily struggle 
primarily due to UNFI not paying us in a timely fashion and 
taking off invoice deductions they know will take us months 
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to recover.
 Note: UNFI is the sole distributor to Whole Foods 
Markets, nationwide. Address: TAN Industries, Inc., 353 
Sacramento St., Suite 1120, San Francisco, California 94111.

4143. SoyaScan Notes. 2014. Soy yogurt and other non-dairy 
yogurt prices at Whole Foods Market in Lafayette, California 
(Overview). Oct. 18. Compiled by William Shurtleff of 
Soyinfo Center.
• Summary: Maker: WholeSoy. Milk made from: Soy. 
Size: 6 oz. Organic: Sort of. Made with organic soybeans. 
Plain, Vanilla and Unsweetened are 95% Certifi ed Organic. 
All other fruit fl avors are 70% certifi ed organic (fruit is not 
organic) certifi ed by QAI. Flavors: Key lime, lemon, plain, 
mixed berry, raspberry, vanilla, blueberry, peach, cherry, 
apricot. Price: $1.19, but today on sale for $0.89. Large sizes: 
24 oz. Flavors: Vanilla, plain, unsweetened plain. Price: 
$3.39, but today on sale 2 for $5.00. Many fl avors and one 
large size are out of stock.
 Maker: Nancy’s (Oregon). Milk made from: Soy. Size: 
24 oz. Organic: Yes. Flavors: Plain Price: $3.49. Large sizes: 

32 oz. Flavors: Plain. Organic: Yes. Price: $4.49.
 Maker: So-Delicious. Milk made from: Coconut. Size: 
6 oz. Organic: No. Flavors: Blueberry, strawberry, vanilla, 
plain, chocolate, raspberry, passionate mango. Three are 
Non-GMO certifi ed. Price: $1.99. Large sizes: 16 oz. 
Flavors: Plain, vanilla. Price: $3.99.
 Maker: Hain Celestial. Brand: Almond Dream. Milk 
made from: Almonds. low fat. Size: 6 oz. Organic: No 
Flavors: Plain, vanilla, strawberry, mixed berry, coconut. 
Price: $1.69, but today on sale for $1.39. Large sizes: 24 oz. 
Flavors: Vanilla. Price: $4.49.

4144. Shurtleff, William; Aoyagi, Akiko. comps. 2014. Early 
history of soybeans and soyfoods worldwide (1024 BCE to 
1899): Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 1283 p. Subject/
geographical index. Printed 21 Oct. 2014. 28 cm. [3645 ref]
• Summary: This is the most comprehensive book ever 
published about the history of soybeans and soyfoods 
worldwide from earliest times to 1899. It has been compiled, 
one record at a time over a period of 35 years, in an attempt 
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to document the history of this ancient and interesting 
subject. It is also the single most current and useful source of 
information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of soybeans and soyfoods worldwide. About this book. 
Abbreviations used in this book. How to make best use of 
this digital book–Three keys. Contains 351 photographs 
and illustrations. www.soyinfocenter.com/pdf/177/Chr1.pdf 
Address: Soyinfo Center, P.O. Box 234, Lafayette, California 
94549. Phone: 925-283-2991.

4145. Product Name:  Tofurky Vegetarian Feast.
Manufacturer’s Name:  Tofurky Company (The).
Manufacturer’s Address:  Hood River, OR 97031.
Date of Introduction:  2014 October.
Ingredients:  Roast: Water, vital wheat gluten, organic 
tofu (fi ltered water, organic whole soybeans, magnesium 
chloride, calcium chloride), expeller pressed non-genetically 
engineered canola oil, natural vegetarian fl avors, shoyu 
soy sauce (water, non-genetically engineered soybeans, 
wheat, salt, culture), non-genetically engineered corn starch, 
white bean fl our, garbanzo bean fl our, lemon juice from 
concentrate, onion, carrots, celery, salt, calcium lactate from 
beets. Contains: Soy and wheat.
 Stuffi ng: Organic brown rice, whole wheat bread cubes 
(whole wheat, fi ltered water, unbleached wheat fl our, organic 
evaporated cane juice, organic palm oil, sea salt, yeast, 
natural enzymes, ascorbic acid), onion, celery, expeller 
pressed non-genetically engineered canola oil, organic wild 
rice, natural vegetarian seasoning, granulated garlic, herbs 
and spices. Contains: Wheat.
 “Giblet” Gravy: Water, whole wheat fl our, expeller 
pressed non-genetically engineered canola oil, Tofurky 
giblets (water, vital wheat gluten, organic tofu [fi ltered water, 
organic whole soybeans, magnesium chloride, calcium 
chloride], expeller pressed non-genetically engineered canola 
oil, natural vegetarian fl avors, shoyu soy sauce [water, 
non-genetically engineered soybeans, wheat, salt, culture], 
non-genetically engineered corn starch, white bean fl our, 
garbanzo bean fl our, lemon juice from concentrate, onion, 
carrot, celery, salt, calcium lactate from beets), natural 
vegetarian fl avors, onion, carrot, celery, corn starch, salt, 
sunfl ower oil, thyme, rosemary. Contains: Soy and wheat.
Wt/Vol., Packaging, Price:  2 lb 8 oz (1.13 kg).
How Stored:  Refrigerated.
New Product–Documentation:  This product was fi rst sold 
in 2005, however the box was quite different from this 2014 
version. Package sent by Seth Tibbott, founder and owner of 
Turtle Island Foods. 2014. Nov. 25.
 Seth adds in an e-mail on Dec. 1. “We had two great 
Tofurky Trots on Thanksgiving morning. The one in 
Pasadena at the Rose Bowl had 515 runners and the one at 
Mt. Tabor Park in Portland had 550 runners, both record 

numbers for Tofurky Trots and more than double what these 
events totaled last year. Looks like over $10,000 raised for 
our non profi t partners. Here are photos of the Portland 
event:” Seth was present at the Portland event. The two non 
profi t partners splitting the profi ts from the Portland Tofurky 
Trot are Northwest Veg of Portland, Oregon, (60%) and 
Wildwood Sanctuary Farm of Sherwood, Oregon (40%).
 “In Los Angeles, Carolyn Merino Mullen, founder of 
the National Museum for Animals and Society has run that 
Tofurky Trot for the past two years. Her museum is the sole 
recipient of money from the Pasadena Tofurky Trot.
 “My only regret this year was we did not charge enough. 
We charged $25 and I think we could have charged $30 to 
$35 to raise even more money. We will get paid back for 
about half of our expenses which include insurance, site 
rental fees, promotion, organization, etc.”

4146. Schweitzer, Peter. 2014. Re: Stephen Gaskin (1935-
2014) and the origins of Plenty. Letter to Friends of Plenty, 
Nov. 6. 1 p. Typed, with signature on letterhead.
• Summary: This letter was inserted into the Fall and Winter 
issue of Plenty Bulletin. “You’ve probably heard by now 
that Plenty’s founder and mentor, Stephen Gaskin, passed 
away on July fi rst of this year, right before our annual Plenty 
Board meeting. Without his original inspiration and vision, 
Plenty would not have been born. I fi rst met him in 1968 in 
a church basement in San Francisco where he was holding 
meetings with a couple of hundred hippies on Thursday 
nights. Over the course of the following year these meetings 
grew to about 1,500 and they fi lled a local rock and roll hall, 
the Family Dog, on Monday Nights. Stephen would sit on 
a low wooden platform, talking without a microphone and 
lead a conversation about the things we were all thinking 
about in those days like spirit and energy, war and peace 
and what could we young hippies do in a country and a 
world that we believed desperately needed some kind of 
spiritual awakening. We viewed Monday Night Class as the 
Continental Congress for the Second American Revolution, 
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a revolution that would be nonviolent and motivated by love, 
but a real revolution in the sense that we wanted to live very 
differently based on our discoveries of who we were and 
what it means to be human.
 “Of course, the late sixties and early seventies were 
traumatic times with the ever-present specter of an insane 
war in Vietnam and the assassinations of icons like Martin 
Luther King, Jr. and Bobby Kennedy. Then came the 
shooting of four students at Kent State by members of the 
National Guard on May 4, 1970. That was on a Monday 
and that night, when we were gathered in the Family Dog 
as usual, the voices for arming ourselves and taking it to the 
streets were especially loud and insistent. It truly felt like 
the country was on the brink of a generational civil war and 
Stephen played a pivotal role as a voice for peace, pointing 
out that, in the fi rst place, we couldn’t win a shooting war 
and, most importantly, our revolution would be rendered 
worse than meaningless, just another sorry chapter in the 
immensely stupid and self-destructive cycle of violence that 
seemed to have forever plagued our species.
 “On October 12 of that year, about 200 of us headed 
out across America with Stephen who had been invited on 
a speaking tour at universities and churches and community 
centers and town halls. We had moved into school buses 
fi tted out with beds and kitchens and wood stoves. The 

fi rst gig was in Minneapolis [Minnesota]. We went to New 
York City, Philadelphia [Pennsylvania], Washington, DC, 
Nashville [Tennessee], Boulder (Colorado) and dozens of 
cities and towns in between, fi nally ending up back in San 
Francisco with the understanding that it was time to put our 
money where our mouth was.
 “The fi rst step was to make a community where we 
could live together. We decided to head to Tennessee, to 
get away from the political noise on both coasts and where 
we might be able to afford land. We got lucky and found a 
thousand acre farm for $70/acre. In the beginning [1971] 
we were just learning how to farm and feed ourselves 
and deliver babies and deal with no running water and no 
electricity. We were very poor but we still felt like we had 
more than enough to be able to share. Because we had 
always been committed to effecting change in the world, 
the next natural step was to start Plenty. Through these early 
years of the Farm and Plenty, when we were pretty green 
and wet behind the ears and learning how to get along with 
each other (by 1974 when we founded Plenty there were 
about 600 of us). Stephen was an essential guide and I don’t 
think we could have made it without him. The rest is history 
and we actually have a book in the works (“The Roots of 
Plenty”) that will be out before year-end. On top of that, 
the Farm and Plenty are on display in the Tennessee State 
Museum in Nashville as part of an Intentional Communities 
of Tennessee exhibit until the end of November.
 “I’d like to sign off with love and a big thank you to 
Stephen for his courage, vision and perseverance. I want 
to make a special plea for our friends and colleagues, Bisi 
and Mahmoud Iderabdullah who manage Imani House 
International, which has a clinic that’s on the front lines of 
the Ebola epidemic in Liberia. Two of their staff have died 
from the disease. They need all the help we can give them. 
The new Bulletin is full of stories of people who inspire. 
They’re all on the front lines of the global campaign to make 
the world better, to fi nd and create solutions and to take care 
of others. They deserve our help.
 “With thanks to you from all of us at Plenty...” Address: 
Executive Director, Plenty International, P.O. Box 394, 
Summertown, Tennessee 38483. Phone: (931) 964-4323.

4147. Sharma, Ratan. 2014. Re: Winning the SFPWA award 
in India from USSEC. Letter (e-mail) to Drew, Jim and 
colleague friends, Nov. 13. 1 p.
• Summary: “I am very pleased to inform you that on the 
occasion of the 4th International soy conference recently 
held in Bhopal I received an award by the SFPWA (Soy Food 
Promotion and Welfare Association) of India recognising my 
help and support to promote the soy food industry in India. 
This is an honour for USSEC [U.S. Soybean Export Council] 
which facilitated and supported strategically me to do so. I 
wanted to share my good feelings on this occasion with my 
colleague friends. This moment gave me an opportunity to 
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talk to you all a little bit on how and why I chosen soy foods 
as my career and about some challenges etc.
 “I dedicate this honour to my father’s old school 
principal and my grandfather who infl uenced me to enter 
into Soy Foods. In early days of his life, this school 
principal was involved with Mahatma Gandhi in his soy 
product development mission and later Mahatma Gandhi 
felt that to popularise the soy foods in India it requires more 
technological innovations and interventions. This school 
principal wanted me to pursue the soy foods technology as 
my career, and I obeyed him. After joining ASA we made 
many soy food developments and shared it with him. I could 
feel his joy and emotions on this development. He passed 
away before he could see the soymilk we initiated with the 
Godrej Foods in Tetrapak and other branded soy products. 
But he saw a lot of developments before his departure.
 “My Grandfather’s book on soy: I found this book in 
our home during my early childhood. My GF used to try the 
recipes mentioned in this book and would give us for the 
taste. When I started with soy as my career it was not a new 
subject to me. I learned its physics and chemistry but had 
already experienced on its functional qualities. My GF tasted 
the products which I developed during my Ph.D. research 
and he also applied his experience to help me in a better 
product development which in fact my Ph.D. Supervisor 
didn’t have had thought of.
 “Some challenges: After joining ASA our then Regional 
Director Virgil Miedema gave me a very challenging task. 
He had visited Ranjit Pal (RP) who had been just retired 
from the government as a top administrative offi cer of IAS 
(Indian Administrative Services). RP is a gold medallist 
from the Delhi University and also from the Cambridge 
University. He is based in Pune. I met RP. He introduced me 
with his son Chetan who had completed his engineering from 
IIT and MBA from IIM. These are the topmost institutions 
in India highly recognised all over the world. This is one 
of the best combinations of qualifi cation and institutes in 
India. After fi ve minutes of the introduction etc. RP asked 
me ‘Dr. Sharma I want Chetan to start a soy food business 
rather than going for job.’ A very rare choice of the people 
of such qualifi cation. He wanted my opinion on this. This 
was very tuff question for me to answer. I explained them 
the prospects of soy food business in India. They seemed a 
little convinced. After a long discussion and my assurance 
of helping them into their soy food business RP decided 
to put Chetan and his other son Ranbir into the soy food 
business. They named the company Chetran Foods. I took it 
as challenge to make them very successful in the soy food 
business. It is a long story of sweet and bitter experiences 
to tell!! Now Chetran Foods is a highly successful soy food 
venture in Maharashtra. From their home factory they moved 
to a big factory and then bigger and bigger area. Recently 
they bought a 4000 L/H soymilk and tofu producing plant 
from Takai, Japan. I helped them in many tech and trade 

aspects but also learned a lot from them. I personally feel 
that I learned more from them than what I imparted to them. 
Ranjit Pal sent me a very touchy and encouraging message 
after this success which gave me too much confi dence to 
make soy a success story in India.
 “Not only Ranjit Pal, I learned a lot from my past 
and present USSEC colleagues and respected professional 
friends like Frank Daller and Hart Jansson from Malnutrition 
Matters, Jim Hershey, Dr. Karl Weingartner, Dr. Raj Gupta 
from Prosoya, Bonnie and Fred Cappuccino; William 
Shurtleff, Peter Golbitz, Tapas Chatterjee AND from many 
of the Indian industry friends. Very committed people to 
promote the soy for the human food utilization all over the 
world. I respectfully acknowledge their direct and indirect 
contribution to my professional career.
 “I am proud to be associated with USSEC, a world class 
soy organisation with a very dynamic leading team. Best 
Regards Ratan Sharma.”
 Note 1. This e-mail was addressed to Drew Klein and 
Jim Sutter, both of USSEC. Copies were sent to about 11 
other people, including Jim Hershey, Bill Shurtleff, etc.
 Note 2. Four photographs are attached to the e-mail: 
(1) Article in the Hindustan Times (Bhopal) titled “State 
needs to do a lot more to promote soy products,” by HT 
correspondent (8 Nov. 2014). (2) A close-up photo of the 
SFPWA award, which is a plaque in a frame. It reads: 
“Presented to: Ratan Sharma, Ph.D., Director, Soy Foods 
Program, US Soybean Export Council, for his outstanding 
contribution and continued support to the Soy Food Industry 
in India, on the occasion of International Conference on ‘Soy 
Foods–Opportunities for Growth and Development,’ Nov. 
7, 2014, Bhopal, Madhya Pradesh, India.” (3) Ratan Sharma 
receiving the award from Girish Matlani. (4) The cover of his 
grandfather’s book about soy. Address: Director, Soy Foods 
Program, US Soybean Export Council [KH-177 Kavi Nagar, 
Ghaziabad 201 002 UP], India.

4148. Shurtleff, William; Aoyagi, Akiko. comps. 2014. 
Early history of soybeans and soyfoods worldwide (1900-
1923): Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 2058 p. Subject/
geographical index. Printed 20 Nov. 2014. 28 cm. [6759 ref]
• Summary: This is the most comprehensive book ever 
published about the history of soybeans and soyfoods 
worldwide from 1900 to 1923. It has been compiled, one 
record at a time over a period of 35 years, in an attempt to 
document the history of this ancient and interesting subject. 
It is also the single most current and useful source of 
information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of soybeans and soyfoods worldwide. About this book. 
Abbreviations used in this book. How to make best use of 
this digital book–Three keys. Contains 520 photographs 
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and illustrations. www.soyinfocenter.com/pdf/178/Chr2.pdf 
Address: Soyinfo Center, P.O. Box 234, Lafayette, California 
94549. Phone: 925-283-2991.

4149. Messina, Mark J. 2014. Editorial: Soybean isofl avones 
warrant greater consideration as a treatment for the 
alleviation of menopausal hot fl ashes. Woman’s Health 
(London) 10(6):549-53. Nov. [39 ref]
• Summary: A color photo shows Mark Messina, PhD. 
Address: Dep. of Nutrition, School of Public Health, Loma 
Linda Univ., Loma Linda, California 92354.

4150. Messina, Mark. 2014. Soybean isofl avones warrant 
greater consideration as a treatment for the alleviation of 
menopausal hot fl ashes (Editorial). Women’s Health (London) 
10(6):549-53. Nov.
• Summary: This is a comment on: “Extracted or synthesized 
soybean isofl avones reduce menopausal hot fl ash frequency 
and severity: systematic review and meta-analysis of 
randomized controlled trials.” (Menopause, 2012).
 It begins: “Interest in the health effects of isofl avones 
accounts for much of the research attention soyfoods have 
received over the past 25 years.”

4151. Plenty Bulletin (Summertown, Tennessee). 2014. 
Stephen Gaskin, Plenty’s founder 1935-2014. 30(2):1. Fall 
and Winter.
• Summary: The upper photo is courtesy of Right Livelihood 
Award Foundation. The text below the photo is by Stephen 
from a Sunday service on the Farm, 1974.
 “The obvious answer to all the famines across the world 
is if we would all share across the world and don’t have 
some of us be very rich while some of us starve to death. 

And the answer to everybody sharing is for everybody to 
be spiritual, out of real good high kind altruistic places. But 
people like Mahatma Gandhi pointed out that it’s really hard 
to get people to be spiritual while they’re hungry. It’s very 
diffi cult to get high philosophy out of empty bellies. We have 
an obligation, because we have full bellies, because we’re 
living good, we have an obligation to have the highest and 
the fi nest that we can possibly put out, to help other people 
feel that way too.”
 The lower photo, by David Frohman, is of Stephen 
speaking on the Farm, perhaps in about 1974.

4152. Soyfoods Association of North America. 2014. NPR 
interview investigates science of puberty (Website printout–
all). www.soyfoods.org/blog/npr-interview-investigates-
science-of-puberty 1 p. Retrieved Dec. 19.
• Summary: Posted Dec. 2, 2014. “A recent NPR Fresh Air 
report by Terry Gross investigated the topic of ‘How Girls 
Are Developing Earlier in an Age of “New Puberty.”’ He 
interviewed two doctors who have written a book called The 
New Puberty, which looks at the percentage of girls who are 
going through early puberty, the environmental, biological 
and socioeconomic factors that infl uence when puberty 
begins, and whether early puberty is linked with an increased 
risk of breast cancer.
 “’One of the doctors, Louise Greenspan, is a clinical 
pediatric endocrinologist at Kaiser Permanente and is on 
the faculty at University of California, San Francisco. She 
addressed the question of soy and its reported connection to 
breast cancer:
 “’We did look at soy intake, both by asking the girls 
what they ate and also the measuring the levels in the urine. 
And we found preliminary data that suggests that soy is 
actually protective and that higher soy intake may lead to 
later puberty, even when controlling for the differences in 
the families where there was a lot of soy intake because 
obviously there are differences in families that are giving 
their kids a lot of tofu.
 “’The theory would be that the estrogen mimicking 
effects of soy may actually cause the body to become 
resistant to estrogen–that it may down-regulate the estrogen 
receptor, so that later in life, your body doesn’t perceive or 
see estrogen in quite the same way.
 “’We think that soy may actually be protective. The data 
is now coming out that women shouldn’t worry so much 
about their soy intake for breast cancer, but it does speak 
to another concept in environmental health, which is the 
window of susceptibility. That means the timing of when you 
are exposed to something does affect the outcome. We think 
that children should eat soy because that’s when it trains their 
body to become resistant to estrogen.’” Address: 1050 17th 
Street, N.W., Suite 600 Washington, DC 20036. Phone: 202-
659-3520.
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4153. Shurtleff, William; Aoyagi, Akiko. comps. 2014. 
History of meat alternatives (965 CE to 2014): Extensively 
annotated bibliography and sourcebook. Lafayette, 
California: Soyinfo Center. 1437 p. Subject/geographical 
index. Printed 17 Dec. 2014. 28 cm. [6759 ref]
• Summary: This is the most comprehensive book ever 
published about the history of meat alternatives worldwide. 
It has been compiled, one record at a time over a period of 35 
years, in an attempt to document the history of this ancient 
and interesting subject. It is also the single most current and 
useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / 
timeline of meat alternatives worldwide. About this book. 
Abbreviations used in this book. How to make best use of 
this digital book–Three keys. Contains 435 photographs and 
illustrations. www.soyinfocenter.com/pdf/179/MAL.pdf
 What is a meat alternative? It is a meatless food that has 
approximately the same taste, appearance, and texture of a 
related food made from meat, poultry, fi sh or shellfi sh. Its 
nutritional value is, in general, approximately equal to (or 
sometimes greater than) that of the related food, including 
essential vitamin B-12. Its name often indicates the meat 
to which it is an alternative, and the label must indicate 
clearly that it is a meatless product. For example Tofurky is a 
meatless alternative to turkey. FriChik (or White-Chik) is an 
alternative to fried chicken. Choplets is an alternative to pork 
chops. Likewise there are Soyloin Steaks, Veja-Links (or 
Vegelinks), Vegetable Skallops, Bac*Os (or Stripples), Mock 
Chicken Tempeh Salad, a myriad of meatless burgers, etc.
 Traditionally a main ingredient in meat alternatives 
has been tofu (including fried and dried frozen tofu), wheat 
gluten, tempeh, yuba, and nuts (especially peanuts). Yet 
while these foods have been used for centuries to make meat 
alternatives, the Soyinfo Center does not include them in our 
defi nition of meat alternatives.
 More recently, soy protein isolates, concentrates, and 
modern textured soy protein products (such as spun soy 
protein fi bers, TVP, textured soy protein concentrates, etc.) 
have been added to the mix. Yet while these ingredients 
are increasingly used to make meat alternatives, we do not 
consider them to be meat alternatives. In the 1960s and 
1970s they were often called “meat analogs/analogues.”
 Meat alternatives serve many useful purposes:
 Most people who become vegetarians do so for reasons 
of health, protection of animals (not killing or exploiting 
them), and/or concern for the environment. They often keep 
their desire for the taste and texture of meat–at least for a 
while. Meat alternatives may make it easier for them to make 
the transition to, or to maintain, this new diet and lifestyle.
 Meat alternatives make it much easier for meat eaters to 
reduce or eliminate meat consumption–as, for example, when 
that is suggested by a cardiologist after (or just before) heart 
surgery. Many heavy consumers of meat cannot imagine life 

without it.
 They serve as an occasional “comfort food” for long-
time vegetarians.
 A meatless turkey (such as Tofurky) makes it easier for 
vegetarians to “blend in” at Thanksgiving.
 Brief chronology of meat alternatives:
 965–The earliest known reference to tofu (worldwide) 
appears in China in the Anecdotes, Simple and Exotic (Qing 
yilu) by Tao Ku. It states: When Shi Ji was the magistrate of 
Qing Yang, he emphasized the virtue of frugality among the 
people, and discouraged the consumption of meat. Instead 
he promoted the sale of tofu. But rather than calling it doufu 
(the Chinese name for tofu), he referred to it as ‘mock lamb 
chops’ or ‘the vice mayor’s mutton.’ (Translated by H.T. 
Huang, PhD, July 2002).
 1301–Meat alternatives are next mentioned, worldwide, 
in China. A recipe for mock lung sausage and one for mock 
eel (the main ingredient of each is mien-chin / wheat gluten) 
appears in the Essential Arts for Family Living (Jujia biyong 
shilei quanji), an encyclopedia.
 1587 Jan. 24–Yuba, called uba, is fi rst mentioned 
worldwide; it appears in a Japanese diary.
 1596–Wheat gluten is again used in China to make meat 
alternatives in The Great Pharmacopoeia (Bencao gangmu) 
by Li Shizen. Yuba (doufu-pi) is fi rst mentioned in China in 
the same work.
 1621-1627–At a banquet in Ming-dynasty China, a 
group of Buddhist nuns is reassured: “This is vegetarian 
food made to look like meat. It has come from the temple, 
and there can’t possible be any harm in eating it.” (Egerton’s 
1939 translation of The Golden Lotus {Jin Ping Mei}, by 
Xioa-Xiao Sheng).
 1790–In the famous book Recipes from the Sui Garden 
(Suiyuan shidan) by Yuan Mei (Qing dynasty), Mock roast 
goose with yam wrapped in yuba (doufu pi) is mentioned. 
This is the earliest document seen that mentions a meat 
alternative resembling poultry.
 1815–Tempeh is fi rst mentioned worldwide in the Serat 
Centini from Indonesia.
 1852 Nov. 24–Meat alternatives are fi rst mentioned in 
the Western world. “We learn that a distinguished Grahamite 
has invented a vegetable sausage. It is composed mainly 
of red fl annel and turnip tops, chopped fi ne. All heating 
spices are excluded. The vegetable sausage has long been 
a desideratum with the proprietors of vegetarian boarding-
houses.” (New Hampshire Patriot and State Gazette 
{Concord}. “An important invention,” p. 3).
 1876–The term “substitute for meat” is fi rst used (in 
English) in the offi cial catalogue for Japan’s International 
Exhibition at Philadelphia. Tofu and miso, “afford the 
necessary nitrogenous substances, and to a certain extent 
form the substitute for meat;...” (p. 106).
 1886–The earliest known document to mention a meat 
alternative in Japan is A Japanese-English and English-
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Japanese Dictionary. 3rd ed., by James C. Hepburn. The 
entry states: “Hiriôzu: A kind of food made of tôfu fried in 
oil.” Hiriôzu (now usually spelled Hiryôzu) refers to Kyoto-
style deep-fried tofu treasure balls.
 1888–The term “substitute for fl esh meat” is fi rst used 
(M. Holbrook, p. 117).
 1892 March 16–The word “meatless” is fi rst used. The 
New York Times (p. 2) runs an article titled “A Meatless 
Feast. Banquet of the New-York Vegetarian Society.”
 1893 Jan. 15–The term “meat substitutes” fi rst 
appears. In an article titled “Lectures on Cooking,” the New 
York Times (p. 17) states that Miss Maria Daniell of the 
Massachusetts Institute of Technology will give a course of 
lectures on cooking for the sick. It “will include instructions 
for the... cooking of meats and meat substitutes.”
 1895 Dec. 25–Earliest known reference to a meatless 
turkey. In an article titled “No Meats on the Menu,” about the 
Chicago Vegetarian Society’s annual banquet, the Chicago 
Daily Tribune states that the twelve course menu included 
“vegetable turkey.”
 1895-1899–Charles Dabney interests Dr. John Harvey 
Kellogg in developing substitutes for meat. Dr. Kellogg fi rst 
described this in 1923 in a book titled The Natural Diet of 
Man (p. 334-36): “By the combination of nuts and cereals, 
a product very closely resembling meat may be prepared. 
The process for doing this was discovered by the writer 
many years ago in a series of experiments undertaken for the 
purpose by the request of Professor Dabney, then assistant 
professor in the Department of Agriculture. Recognizing 
that the increase of population would ultimately lead to an 
increase in the price of foodstuffs and particularly of meats, 
and possibly a scarcity of meats, Professor Dabney requested 
the writer to solve the problem by the production of a 
vegetable substitute for meat. The result of the experiment 
undertaken was Protose, a nut-cereal preparation, which to a 
considerable degree resembles meat in appearance, taste and 
odor, having a slight fi bre like potted meat.”
 1896 July–Nuttose, the fi rst commercial meat alternative 
in the Western world, is launched by the Battle Creek 
Sanitarium Bakery, renamed the Sanitas Nut Food Co. by 
Nov. 1896. The brainchild of Dr. John Harvey Kellogg, it is 
the fi rst of many Seventh-day Adventist meat alternatives 
and the world’s fi rst canned meat alternative. Peanuts are the 
main ingredient. In Sept. 1896, Ella Kellogg, Dr. Kellogg’s 
wife, publishes six recipes for its use in the popular 
magazine Good Health (Battle Creek, Michigan). In a Nov. 
1896 advertisement, Nuttose is said to have “somewhat the 
appearance and fl avor of cold roast mutton.” By Dec. 1896 
Nuttose is being sold as a “health food” in Los Angeles and 
advertised in the Los Angeles Times.
 1896 July–The term “substitute for fl esh food” fi rst 
appears. It is used to describe Nuttose in an article by 
Dr. J.H. Kellogg in Good Health magazine (Continued). 
Address: Soyinfo Center, P.O. Box 234, Lafayette, California 

94549. Phone: 925-283-2991.

4154. Shurtleff, William; Aoyagi, Akiko. comps. 2014. 
History of meat alternatives (965 CE to 2014): Extensively 
annotated bibliography and sourcebook (Continued, part 
II). Lafayette, California: Soyinfo Center. 1437 p. Subject/
geographical index. Printed 17 Dec. 2014. 28 cm. [6759 ref]
• Summary: Continued: 1896 Sept.–The word “analogue” 
is fi rst used in connection with meat. Dr. John Harvey 
Kellogg writes in the Modern Medicine and Bacteriological 
Review (Battle Creek, Michigan, p. 220-23): “Nuts are 
unquestionably the vegetable analogue of meat and other 
animal foods, not only containing all the food elements to 
be found in animal products, but in fi ner and more digestible 
form, more delicately fl avored, and wholly free from 
deleterious elements which abound in meat...”
 1897 Jan. 1–The term “vegetable meat” is fi rst used. It 
appears in a New Zealand newspaper and refers to tofu.
 1899 June 3–The term “vegetable substitute for meat” 
is fi rst used in U.S. Patent 670,283 titled “Vegetable-food 
compound,” by Dr. J.H. Kellogg. The application was fi led 
on this date; the patent was issued on 19 March 1901. “The 
object of my invention is to furnish a vegetable substitute for 
meat which shall possess equal or greater nutritive value in 
equal or more available form.”
 The term “meat-like” (or “meat like”) fi rst appears in 
the same patent. “By proper regulation of the temperature 
and proportions of the ingredients various meat-like fl avors 
are developed, which give to the fi nished product very 
characteristic properties.”
 1899 June–Protose, the 2nd commercial meat alternative 
in the Western world, is launched by the Sanitas Nut Food 
Co. Also the brainchild of Dr. John Harvey Kellogg, it too is 
canned.
 1899–Guide to Nut Cookery, a vegan cookbook by 
Almeda Lambert, mentions many meat alternatives, 
including a recipe for meatless “peanut sausages.” This is the 
earliest document seen in the Western world that mentions a 
meatless sausage.
 The chapter titled “Nutmeato” (p. 91-127) contains 
many nut-based recipes for meat alternatives. The main 
ingredient is usually nut butter. The mixture is usually sealed 
in a can and steamed for 3-5 hours. Recipes include: Mock 
Nutmeato roast, Nutmeato steak, Nutgrano No. 1-10, (No. 
1 and No. 8 use 1 cup raw peanut butter), Nutmeatose No. 
1-7 (p. 97-98; No. 1 uses 2 cups peanut butter), Roast goose, 
(with full-page photo), Turkey legs, Chicken legs, Roast 
turkey (with photo), Nut lobster, Baked trout (with photo), 
Mock fi sh, baked, Sauce for baked fi sh (with photo), Mock 
turkey, Mock fi sh-balls, Vegetable nut roast, Mock salmon, 
Mock chicken croquettes, Mock fried oysters, Mock oyster 
patties, and Mock chip beef.
 This is the earliest English-language document seen that 
mentions a meatless turkey, or that uses the terms “Turkey 
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legs,” “Roast turkey,” “Mock turkey” or “Vegetable turkey” 
to refer to meatless turkey.
 1899–A Friend in the Kitchen, by Mrs. Anna L. Colcord, 
a Seventh-day Adventist vegetarian cookbook, refers again 
and again to meat alternatives.
 1904–Japanese deep-fried tofu burgers (gammodoki; 
English: ganmodoki) are fi rst mentioned in any language in 
a Japanese-French Dictionary by J.M. Lemaréchal; they are 
not mentioned in English until 1924.
 1911 April 20–Li Yu-ying, owner of a tofu company 
near Paris, France applies for French Patent No. 428,718 
titled Charcuterie de soja [Cold cuts and meatlike products 
from soya]. He describes how to make vegetal meat (viande 
végétale), products like those from a pork-butcher’s shop. 
Including fresh sausages (les saucisses), large dry sausages 
or salami, (saucissons), etc.–from tofu.
 1911 Dec.–The fi rst commercial meat alternative is 
made by the Seventh-day Adventist Nashville Sanitarium–
Food Factory in Nashville, Tennessee. “Nutfoda is the great 
vegetable meat, pure, wholesome, delicious, a perfect meat 
substitute at 10, 15 and 25¢. for ½ lb., 1 lb and 2¼ lb. cans.”
 Note: This organization is probably the same as that later 
known as Madison College; Madison was near Nashville, 
Tennessee.
 1916–The term “meat free” (regardless of hyphenation) 
is fi rst used by M. Helen Keith in Scientifi c American. 
Reviewing animal studies, she states: “The general 
conclusion to be drawn from the scientifi c evidence is, 
therefore, that the meat-free diet is not as safe as the diet 
containing meat.”
 1919–The term “meat alternatives” is fi rst used by 
Armour and Company (the meat company) in an ad in 
the Baltimore Sun during World I when there were meat 
shortages in the United States. “Armour’s oval label quality 
foods: Meat alternatives. Fish. Eggs. Cheese. Poultry. Peanut 
butter.”
 1922 March–The fi rst soy-based meat alternative is Soy 
Bean Meat, developed by Madison Foods in Madison (near 
Nashville), Tennessee. Thereafter the great majority of meat 
alternatives would use soy (or a combination of soy and 
wheat gluten) as their main ingredient.
 1923 March–The word “meat like” (or “meatlike”) is 
used for the 2nd time to refer to a meat alternative by Piper 
& Morse in their classic The Soybean (p. 239). “Thousand 
folds (Chien Chang Tofu): This product is prepared by 
placing very thin layers of the bean curds on cloths, on top 
of one another, and subjecting them to considerable pressure 
and allowing them to dry for a short time. The layers of bean 
curd are then removed and rolled together like a jamroll. 
When allowed to mold for several days it is fried in sesame 
oil and has a meat like fl avor.”
 1923 Sept.–Jethro Kloss Health Food Co. in Brooke, 
Virginia, fi rst announces that it makes commercial meat 
alternatives. “We manufacture a line of foods that most 

perfectly takes the place of meat, milk, eggs and butter. 
There are no animal products used in the manufacture of our 
foods.” The Kloss family are Seventh-day Adventists.
 1929 Nov.–La Sierra Industries in La Sierra, California, 
owned and operated by T.A. Van Gundy and his family 
(Seventh-day Adventists) launch La Sierra Soy Gluten, their 
fi rst meat alternative.
 Note: In 1921 this company had launched La Sierra 
Smoein, an innovative, meatless, bacon-fl avored smoked 
soy powder seasoning, probably made of roasted soy fl our 
(kinako). Although it is a seasoning and does not fi t our 
defi nition of a meat alternative, it is clearly a step in that 
direction.
 1930 Feb. 10–The word “meatless” (regardless of 
hyphenation) is fi rst used to describe a meat alternative 
by the Guardian (p. 7) in England. “Perhaps the meatless 
sausage or the fi shless rissole have already begun to appear 
in our own teashops.”
 Note: This is also the earliest document seen that uses 
the word “meatlike,” but only to refer to a “meatlike taste”–
not to a meat alternative.
 1937 Oct.–Soy-Burger is launched by Madison Foods of 
Tennessee. It is the earliest known meatless burger made in 
the USA. Renamed Zoyburger in 1939.
 1941 Oct.–Choplets (resembling pork chops), are 
launched by Special Foods, a company owned by Seventh-
day Adventist laymen (renamed Worthington Foods, Inc. 
in Dec. 1945) in Worthington, Ohio. It is their fi rst of many 
successful meat alternatives.
 1943 Nov.–The term “soy meats” fi rst appears in 
Soybean Digest (p. 8). Lauxsoy Soy Meats are made by I.F. 
Laucks, Inc.
 1944 March 12–The term “meatless meat” is fi rst used 
by Clementine Paddleford in the Los Angeles Times (p. 
F14). “Beanburger is a meatless meat.”
 1945 Feb.–Choplet-Burger is launched by Special Foods 
of Worthington, Ohio. It is the 2nd earliest known meatless 
burger made in the USA.
 1946 June 30–The term “meat alternates” is fi rst 
used in the Madison Survey (published by a Seventh-day 
Adventist school in Madison, Tennessee). “Madison’s food 
manufacturing plant, utilizing vegetable protein as meat 
alternates, is an attractive phase of the industrial program of 
the college.”
 1947–Robert Boyer, a young researcher inspired by 
Henry Ford and employed for many years by the Ford Motor 
Co., develops a textured edible soy protein fi ber using a 
process similar to that for making textile fi bers (Wilding 
1970).
 1952 May 6–Boyer applies for U.S. patent No. 
2,682,466 which describes the preparation of textured 
meatless foods from spun vegetable protein; this started the 
spinning of soy protein fi laments/fi bers used to create an 
entirely new type of meat alternative. The patent is issued on 
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29 June 1954.
 Earlier Boyer had developed a far-from-perfect synthetic 
wool for Ford. However the edible product resembled 
muscle fi ber. Boyer’s new materials did not lend themselves 
to processing under high temperatures normally used in 
canning. This led to the manufacture of frozen meatless 
products.
 The terms “synthetic meat,” “edible fi laments,” 
“spinneret” and “tow” [of fi laments] are fi rst used in this 
patent. Continued. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

4155. Shurtleff, William; Aoyagi, Akiko. comps. 2014. 
History of meat alternatives (965 CE to 2014): Extensively 
annotated bibliography and sourcebook (Continued, part 
III). Lafayette, California: Soyinfo Center. 1437 p. Subject/
geographical index. Printed 17 Dec. 2014. 28 cm. [6759 ref]
• Summary: Continued: 1953 Feb. 2–The terms “imitation 
meat” and “imitation meat products” are fi rst used in U.S. 
Patent No. 2,730,448, applied for by Robert Boyer and 
Harold Saewert. The patent is issued on 10 Jan. 1956.
 1954 May 14–The terms “simulated meat” and 
“simulated meat products” are fi rst used in U.S. Patent No. 
2,813,025, applied for by Mortimer L. Anson and Morton 
Pader. The patent is issued on 12 Nov. 1957.
 1960–Robert Boyer begins work as a full-time 
consultant for Ralston Purina Co. Starting that year, Ralston 
Purina begins its fi rst research on edible soy protein isolates. 
In about September 1962 Boyer was named technical 
director of protein product sales in the soybean division 
of the Ralston Purina Co.; he worked for Ralston until his 
retirement in 1971.
 1962 July–Worthington launches White Chik, Beefl ike, 
Prosage, Stripples, and Holiday Roast. They are the earliest 
known frozen meat alternatives and the earliest meat 
alternatives containing Fibrotein or Textured Edi-Pro (spun 
soy protein fi bers), made by Ralston Purina Co., as a basic 
ingredient.
 1962 July–The trade name “Soyameat” is fi rst 
mentioned in the Choplet Newsletter (Worthington Foods). 
All of these products contain Fibrotein (spun soy protein 
fi bers) as a basic ingredient.
 This is also the earliest document seen that mentions 
Fibrotein.
 1965 Dec.–Bac*O’s (Meatless Fried Bacon Bits from 
Spun Soy Protein Fiber) are launched by General Mills of 
Minneapolis, Minnesota.
 1968–The Cooking of China, by Emily Hahn (Time-
Life Books) states that Buddhist monks and nuns in China 
are strict vegetarians; special foods that simulate meat have 
been developed for them. These include vegetarian “duck 
made from crisp bean-curd skin, colored and shaped to look 
like the bird’s fl esh” and “chicken roll in hoisin sauce, the 
`chicken’ made of soft soybean curd” (p. 64, 67, 70).

 Note: The term “bean-curd skin” refers to yuba (doufu-
pi in pinyin).
 1960s and 1970s–There is a big increase in the number 
of vegetarians in the United States and Europe. Some of 
these in the USA are called “hippies.”
 Note: The word “hippie” was coined in about 1965.
 1974 early–Miles Laboratories buys Worthington Foods 
and launches the new “Morningstar Farms” brand of frozen 
meat alternatives in mainstream supermarkets.
 1975 Dec.–Meat alternatives made from yuba and 
shaped like their animal counterparts are fi rst described 
in English in The Book of Tofu by Shurtleff and Aoyagi. 
“One of the obvious differences between the uses to which 
yuba is put in China as compared to Japan is the remarkable 
ingenuity and inventiveness employed by the Chinese in 
giving yuba the semblance of meat. Imagine walking by the 
display case of attractive restaurants or marketplace yuba 
shops and seeing perfect replicas of plucked hens, roosters, 
and ducks, light-brown fi sh (complete with fi ns, gills, eyes, 
and mouth), juicy hams, tripe, liver and rolled meats–all 
made from yuba (fi g. 111). Rich red sausage links hang in 
rows and deep-fried drumsticks are handsomely arranged on 
a large platter–together with a life-sized pig’s head.
 “Most of these imitation meat dishes are prepared by 
pressing fresh yuba into a hinged (wooden or aluminum) 
mold,” clamping the mold closed, then steaming it until the 
yuba’s shape is fi xed.
 “Served at su-tsai restaurants which specialize in 
Buddhist vegetarian cookery, each has its own well-known 
name: Buddha’s Chicken (suchi), Buddha’s Fish (suyu, 
sushi), Buddha’s Duck (suya), Vegetarian Tripe (taoto) or 
Liver (sukan); Molded Pig’s Head (tutao), Molded Ham 
(suhuo), Sausage Links (enchan), Buddha’s Drumsticks 
(sutsai tsui), Deep-fried Duck (suya).” A full-page illustration 
(p. 258) shows these products.
 1982 Oct. 15–Worthington Foods Inc. is repurchased 
by a group of lay Seventh-day Adventist investors–many of 
them the previous owners.
 1985 Feb.–Yves Tofu Wieners are launched by Yves 
Potvin of Yves Natural Foods (Vancouver, BC, Canada)–the 
fi rst of the company’s many meat alternatives.
 1995 Oct.–Tofurky, an alternative to turkey at 
Thanksgiving and Christmas is launched by Seth Tibbott of 
Turtle Foods, Inc., Hood River, Oregon. It soon becomes the 
best known meat alternative in the United States.
 1996 Feb.–”Worthington Foods controls about 58% of 
the meat alternative category nationally,” and it had sales 
of $91 million in 1995, up 13% over 1994 (Plain Dealer 
{Cleveland, Ohio}, Feb. 25, p. 1-1, 3-1).
 1999 Oct. 26–The U.S. Food and Drug Administration 
(FDA) authorizes a health claim stating that consumption of 
6.25 grams of soy protein per serving, as a part of a healthy 
diet, low in saturated fats and cholesterol, may reduce the 
risk of heart disease by lowering cholesterol levels. This 
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claim soon appears on the front of many products that meet 
these requirements. It leads to the creation of many new 
soyfood products (including meat alternatives) and generates 
major public interest in soyfoods.
 1999 Oct.–Worthington Foods, Inc. is purchased by The 
Kellogg Co. (the world’s leading maker of breakfast cereals, 
with yearly sales of $6.8 billion) for about $307 million 
(Natural Foods Merchandiser, Nov. p. 9). Meat alternatives 
hit the big time!
 1995-1999–The product category “Meat Alternatives” 
is created at the inception of SPINS Product Library; later 
it was split into Frozen vs. Refrigerated Meat Alternatives 
(Leahy 2014, personal communication).
 2001 Jan.–Kraft Foods Inc. purchases Boca Burger 
(founded in 1993). Last year American consumers spent 
about $500 million on meat alternatives, about 75% of that 
on soy products. Boca Burger had revenues of $40 million 
last year, about double the previous year (Capital Times 
{Madison, Wisconsin}, Jan. 18).
 2002 March 18–Burger King is the fi rst major U.S. 
fast food chain to put a veggie burger on its menu, at more 
than 8,000 outlets nationwide; soy is not an ingredient 
since allergies are a big concern (Abrahms 2002, p. 2). One 
smaller chain, Back Yard Burgers, with about 100 restaurants 
in 17 states, began offering Gardenburger meatless patties on 
its menu in about the year 2000 (Soybean Digest, April 2002, 
p. 31).
 2014–Current status of meat alternatives in the USA. 
Total retail sales for the 12 months ending 1 Jan. 2014, both 
refrigerated and frozen, both Natural foods and mainstream 
supermarkets: $620 million, Source: SPINS and AC Neilsen 
(IRI).
 The leading 5 brands (by dollar volume) across frozen 
and refrigerated meat alternatives are:
 Morningstar Farms (owned by The Kellogg Co.)... 
52.0%
 Gardein (owned by Pinnacle Foods)... 7.5%
 Boca Foods (owned by Kraft Foods)... 7.4%
 Lightlife (owned by Brynwood Foods via ConAgra)... 
6.9%
 Tofurky (independent)... 5.3%
 Seth Tibbott of Tofurky estimates that the frozen 
category of meat alternatives is about 3 times the size of the 
refrigerated category.
 Update on Tofurky:
 Tofurky Company total sales in 2014: $31 million.
 Total Tofurky roasts sold in 2014 (projected): 360,000.
 Total Tofurky roasts sold since 1995: 3.84 million. 
Continued. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

4156. Messina, Mark J. 2014. Update on work with 
soyfoods. I (Interview). SoyaScan Notes. Dec. 23. Conducted 
by William Shurtleff of Soyinfo Center.

• Summary: Mark is no longer working on a book about 
soy nutrition. That is a goal of his, but long term. Rather he 
uses the commercial reference software program Nnotes (the 
other is Reference Manager) which he uses on PubMed to 
fi nd the latest scientifi c studies related to: 2014 (soy or soya) 
and (isofl avones or phytoestrogens or genistein or daidzein) 
or vegetarian or vegetarianism. He gets everything on 
vegetarian diets regardless of whether it is related to soy or 
not; that is one of Mark’s secondary interests. This software 
program mainly functions to enable one to insert citations 
quickly and accurately and in the style and format desired by 
each journal when writing a scientifi c paper. It automatically 
numbers the citations sequentially.
 When Mark fi nds an article he is interested in, he gets 
a PDF of the article and adds the reference to his database 
in Nnotes. Mark gets the PDFs free of charge because he 
is an adjunct professor at Loma Linda University; that 
is one of the big, big benefi ts of holding such a position. 
“It’s a Godsend.” Mark thinks he will be able to hold this 
appointment for at least another three years.
 Mark has made the transition to having a paper library 
(fi lled mostly with photocopies) to having an electronic 
library. He has about 30,000 articles in his database, and 
all of the old photocopies in has garage in boxes. He and 
Ginny are seriously thinking of moving and there is a real 
temptation to not take the boxes with him. Some of the key 
work with antinutrients and trypsin inhibitors was done in 
the 1940s and 1950s, so he may need to look at a photocopy 
now and then. Some of the journals (such as AJCN) have 
done retrospective conversions so they have all their old 
articles online.
 On a typical day Mark will get 4 hits that he keeps on 
his Nnotes program. He cites each and reads each article. He 
eventually publishes almost everything he fi nds as a result of 
these PubMed searches.
 For Mark, identifying the key important research is 
pretty easy. Writing the summaries is a different issue. They 
key research is going to be a human study of some sort 
(either clinical or epidemiologic); animal studies would only 
be cited if the results led to the generation of a hypothesis, 
which led to a human study. Mark thinks most animal studies 
are practically useless. One exception was in 1995 when a 
researcher from the University of Alabama showed that if 
you inject animals with genistein when they are very young, 
it prevents breast cancer later on in life. Most scientists in 
the fi eld believe that study was responsible for generating 
the hypothesis that consuming soy when you are a child 
reduces breast cancer risk. In 2009 Mark published two 
peer-reviewed papers on the hypothesis that early soy intake 
reduces risk of breast cancer. One could look at those and 
(with a few exceptions) have all one needed to know about 
the “early intake hypothesis.”
 Even within the epidemiologic world, it’s only the 
prospective studies (rather than the case-control studies) that 
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carry much weight. If you were looking at: Does soy reduce 
the risk of heart attacks (fatal and nonfatal)?–only 5 studies 
have evaluated that endpoint. One of them (published as a 
letter to the editor) appeared very damaging to soy; it showed 
that soy was associated with a 58% increase risk of coronary 
events among Chinese men. Moreover, it was published by 
a really good research group at Vanderbilt Univ. This was 
the same group that showed that if you consume soy after a 
diagnosis of breast cancer, it reduces risk of recurrence. The 
lead author is Chinese and she has a collaboration with the 
Shanghai Woman’s Health Study and the Shanghai Men’s 
Health Study. But remember that an epi study is not a clinical 
study; it is just an association.
 Of course you have all these short-term intervention 
studies (4 weeks to 6 months) looking at the effects if soy on 
blood pressure or functioning of the arteries, etc. and those 
are all called intermediary markers. They are just indicators 
of having risk of actually having a clinically relevant event, 
such as a stroke or a heart attack. But those suffer, because 
you never know to what extent the markers affect the actual 
likelihood of an event. Moreover longer studies become 
prohibitively expensive and compliance becomes a problem.
 Ideally you’d want to a 10-year study in 60-year-old 
men, giving half of them soy and half of them milk, and see 
who gets heart attacks. But that study has never been done. 
So you do these prospective epidemiologic studies where 
they’ll just enroll 50,000 people and record what they eat 
and then you try to determine whether a particular dietary 
pattern is associated with risk of a particular outcome. That 
is what the Adventist Health Studies (II and I) have done; 
they are beautiful cohort studies. Those are the only kind of 
studies that carry signifi cant weight within the epidemiologic 
community. The Adventist studies are also nice because the 
Adventist community is very homogenous. They all go to 
church, very few drink alcohol, very few smoke tobacco, and 
40% are vegetarian.
 There are many problems with doing a study that could 
show clearly that soy reduces heart attacks in Western men. 
First, it would be too expensive for any group to fund. First, 
you have two choices. You can choose high-risk men or low 
risk. With high-risk men (age 60 and a cholesterol level over 
300), the numbers of heart attacks will be greater over 10 
years than with low risk age 40. But, a lot of the high-risk 
men will be taking prescription drugs. So you have to fi nd 
those not taking drugs, but everybody’s on drugs these days. 
The other issue is that if you ask a Westerner to consume soy 
2-3 times a day, the compliance would quickly fall off. And 
what product would you use? So its almost impossible–even 
if the funding were available.
 Mark thinks that even within peer-reviewed journals 
people miscite what other writers have said. One nutritional 
issue is: If you consume too much omega-6 polyunsaturated 
fatty acids does it inhibit the conversion of the omega-3 fatty 
acids that are found in soybean oil to the long-chain kind that 

are found in fi sh. Your body does that and there is a concern. 
Thus, if you consume too much linoleic acid, which is the 
predominant fatty acid in soybean oil, does it make it less 
likely that you will convert the short-chain into the long-
chain fatty acids.
 So, there was a commentary published by one of the 
biggest guys in the fi eld published in the journal Circulation; 
he cited a study saying that consuming the omega-6 didn’t 
inhibit the conversion. Mark read the study and he was 
perplexed because he didn’t see the basis for his statement. 
Someone else then cited his statement. Mark e-mailed that 
person and asked if he had actually read the original article. 
He had read it but what he wrote was wrong. This kind of 
thing is rampant.
 Likewise it is often unclear what was actually done in a 
particular study. What kind of soy product was used? What 
isofl avones did it contain? Again and again Mark has to 
write authors asking them questions about the design of their 
experiments, and often the author is unable to answer.
 Mark then reports that the judge dismissed the Weston 
A. Price Foundation’s (WAPF; Sally Fallon) lawsuit against 
prisons feeding soy as a good source of protein to their 
inmates. The reasons were fascinating. WAPF claimed that 
each prisoner was being fed 100 gm of soy protein each 
day. It turned out that WAPF included the water mixed 
with the soy protein. The prison system estimated that they 
were adding 16 gm/day of soy protein per inmate–which is 
moderate. Moreover, the judge pointed out that in the USA 
soy is not generally considered to be a harmful food. Various 
soyfoods are widely sold at grocery stores and widely 
consumed. The American Heart Association, for example, 
still endorses soyfoods for reducing heart disease risk. So 
there is no way you could accuse the prison system of “cruel 
and unusual punishment” because to meet that “standard” 
you have to knowingly be doing something harmful. 
Address: PhD, 429 Calhoun St., Port Townsend, Washington 
98368.

4157. Messina, Mark J. 2014. Update on work with 
soyfoods. II (Interview). SoyaScan Notes. Dec. 23. 
Conducted by William Shurtleff of Soyinfo Center.
• Summary: Mark has written a paper concerning the last 20 
years of soy research. There are probably only 40 references 
in each fi eld that matter. There might be 10 fi elds, such as 
soy and heart disease, bone strength, hot fl ashes, cognitive 
function, etc. That makes a total of 400 references since 
roughly 2007. Its all subjective, of course. There are so few 
key studies in each of these different fi elds.” Mark will look 
at several of these areas.
 Good news: Health Canada is going to approve a 
health claim for soy. Mark thinks this is a really welcome 
development.
 There has been a noticeable change in attitudes among 
scientists and health professionals in the area of soy and 
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breast cancer. The data have changed signifi cantly. Mark just 
wrote an article for the Soy Connection on this subject that 
will be out in the next issue. Mark believes that the scientifi c 
consensus has gone from oncologists being cautious about 
their breast cancer patients consuming soyfoods to cautiously 
recommending that if they do they will benefi t as a result. 
Mark did his PhD dissertation on cruciferous vegetables.
 Dr. Oz was a really good cardiac surgeon. He became 
well known by going on Oprah Winfrey’s TV show as 
sort of the guest physician. Now he has his own TV show. 
Recently he was raked over the coals in front of Congress. 
He was invited to testify about quacks. A peer-reviewed 
paper found that 50% of the claims made on his show either 
had no evidence in support or contradicted medical science. 
Amazing.
 Who are the leading anti-soy people or groups today? 
Weston A. Price Foundation (Sally Fallon). Dr. Joseph 
Mercola. Kaayla Daniel. Mark cannot think of anyone 
else; all the others (including many bloggers) just mimic 
those three. Dick James is no longer living. Mark has 
seen no evidence that dairy or meat trade associations are 
participating in the anti-soy campaign.
 One thing that is bad for soy and vegetarianism is 
the Paleo-diet, which gets featured a lot. This fad diet is 
extremely popular now. In 1985, Boyd Eaton and Melvin 
Konner published a paper on Paleolithic nutrition in the New 
England Journal of Medicine, followed in 1988 by the book, 
with Marjorie Shostak, The Paleolithic Prescription. The 
original paper tried to characterize what the early human diet 
was. Mark has long thought: Nature is only concerned with 
reproduction. Once you have had your kids you can die at 
any age and it makes no difference. So a meat diet may make 
you big and strong and attractive to a mate, even if you don’t 
live that long.
 Mark speaks in Europe mainly in Germany, Belgium, 
and the Netherlands. The situation with soyfoods is much, 
much less negative than it is in the USA today, but soyfoods 
are not as widely consumed or known. In Europe, sales of 
Alpro soymilk are still increasing–maybe 1-2% a year–
whereas almond and hazelnut milks are growing at a faster 
rate but from a much smaller base and their growth is not 
coming at the expense of soy. There is no evidence that, in 
Europe, the soymilk drinkers are switching to any other non-
dairy beverages.
 Does Mark think soyfoods will come back to where 
they were before Dr. James Anderson’s meta-analysis of 
Aug. 1995 and before the FDA health claim of Oct. 1999? 
His candid reply: “And you think they’re not there now? I 
think the reputation of soy will actually improve because 
the science will eventually win out–as with soy and breast 
cancer.”
 Mark wonders to what extent the environmental impact 
of our dietary choices is going to infl uence consumers’ 
purchasing habits. Shurtleff replies: “With each new 

generation, I think it will have a bigger and bigger impact–as 
each new generation becomes aware that they are being born 
on a planet that is being despoiled by their ancestors.” Mark 
agrees and adds: “I think there are a lot of factors in favor 
of soy. I think the anti-soy Internet nonsense will eventually 
subside.”

The Big Fat Surprise, by Nina Teicholz was published 
this year by Simon and Schuster. Mark has just read a review 
by a man who went page by page, literally, and ripped it 
apart. He showed where Teicholz completely ripped off 
(stole from) Gary Taub, a journalist, who started this line 
of research, and the reviewer found many passages and 
quotes that were completely misleading and completely 
misrepresented what other people said.
 The situation concerning infl ammation vs. HDL and 
LDL and total cholesterol as causes of heart disease is very 
complex. It is probably impossible to have a heart attack 
without an infl ammatory response. Research shows that if 
you replace saturated fat with polyunsaturated fat, your risk 
of heart attack goes down markedly. Saturated fat is still 
harmful, it’s just not as harmful as scientists once thought. 
It may be no more harmful than refi ned carbohydrates. 
Infl ammation is thought to be a bigger part of the problem 
now than it was 15 years ago. Many scientists who study 
infl ammation now believe that it is at the root of all chronic 
disease. Address: PhD, 429 Calhoun St., Port Townsend, 
Washington 98368.

4158. Chapman, Nancy. 2014. Mission and history [of the 
Soyfoods Association of North America]. Washington, DC: 
SANA. 9 p.
• Summary:  “SANA Mission Statement: The Soyfoods 
Association of North America represents a diverse group 
united to increase consumption of soy-based foods and 
beverages.
 “SANA History: Founded on July 30, 1978 in Ann 
Arbor, Michigan by a group of over 70 entrepreneurs, the 
Soyfoods Association of North America has prospered into 
a fi rst-rate association. Originally called the Soycrafters 
Association of North America, the association was 
created as an outlet to provide a joint forum for discussing 
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industry issues as well as providing opportunities for joint 
promotional efforts. By 1983, 15 members voted to change 
the name of the association to the Soyfoods Association. By 
1984 the Soyfoods Association offi cially became a non-profi t 
organization with by-laws and a membership structure in 
place. Over the span of 40 years, the association has grown 
to more than 50 members. Currently, membership of SANA 
is comprised of large and small soyfoods manufacturers, 
growers and suppliers of soybeans, consulting fi rms, and 
academics. To refl ect a growing international membership, 
in 1997 the association expanded upon its name and changed 
it to the Soyfoods Association of North America (SANA) 
which includes Soy 2020, the Canadian counterpart, and the 
Asociación Mexicana de Alimentos de Soya, the Mexican 
counterpart. Soy Southern Africa (SSA) representing 
soyfood manufacturers from several countries in the southern 
Africa maintains membership in SANA. Over almost 40 
years, SANA has achieved many accomplishments.
 1985-1986–developed tofu standards and submitted 
them to the US Food and Drug Administration (FDA).
 1989-1992–organized the Soyfoods Pavilion at Natural 
Products Expo East and West
 1996 -adopted the Voluntary Standards for the 
Composition and Labeling of Soymilk in the United States

 1997–submitted a Citizen’s Petition to the FDA for the 
use of “soymilk” as a common or usual name on soy-based 
beverages meeting a voluntary standard.
 1997–established Soyfoods Month to promote soyfoods 
with media and food retailers
 1999–requested successfully FDA to waive the fat 
limitation for health claims. allowing tofu, soymilk and other 
soyfoods that are naturally higher than the fat limit to carry 
the soy and heart disease health claim.
 2000–defended the use of “soymilk” to FDA, after 
challenge from the National Milk Producers Federation
 2000–launched the SANA web site, attracting steady 
traffi c to Locating Products, Soyfoods Fact Sheets, and other 
consumer information
 2001–joined the United Soybean Board to host the 9th 
annual Soy and launched a video news release on the Soy 
Health Claim, attracting over 10 million viewers
 2002–introduced members of Congress to soyfoods 
through gift boxes delivered to offi ces on Capitol Hill
 2003–celebrated its 25th anniversary of SANA with a 
grand party, Soyfoods Come of Age, in Washington, DC with 
some of the organization’s founders.
 2004–secured an opening in the National Child 
Nutrition Act for non-dairy alternatives, such as calcium-
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fortifi ed soymilk, to be offered to children who don’t 
drink milk and advocated for inclusion of soyfoods in the 
Dietary Guidelines, a proposed Food Guidance System, and 
Reformulating the WIC Food Package.
 2005–produced and released a Video News Release 
on soy and obesity that reached about 12 million people 
nationwide.
 2007–redesigned www.soyfoods.org to be more user-
friendly and distributed Feel Alive! brochures on soy and 
cholesterol to 10,000 dietitians.
 2008–published an evidence-based review by experts 
in Obesity Reviews that found soy protein is equal to other 
protein sources for promoting weight loss and satiety.
 2009–partnered with USB the 14th Soy Symposium, 
Soy: New Horizons that attracted 91 domestic and 
international industries and domestic and international 
soybean groups.
 2009–relaunched the National Soyfoods Month, 
sponsored FMI meeting breakfast and publicly commented 
on FDA review of soy and heart health claim, on soyfoods in 
2010 Dietary Guidelines, and soyfoods in USDA reimbursed 
school meals
 2010–presented on School Nutrition Association 
webinar on Soyfoods in School Meals and hosted tasting 
of soy-based foods at US Department of Agriculture main 
building.
 2010–partnered with USB for the 15th Soy Symposium: 
Adapting to New Market Forces in Washington, DC with 
84 attendees from several federal and local agencies, media, 
nutrition organizations, universities, food industry, and 
soybean groups.
 2011–soyfoods were identifi ed as foods to “eat more of” 
in the 2010 Dietary Guidelines for Americans and included 
in the Dairy Group of the new food guidance, MyPlate, 
which also featured soyfoods in the Protein Group and 
soybeans and edamame in the Vegetable Group.
 2011–USDA issued fi nal rule that included soyfoods 
from whole beans as part of the meat and meat alternates and 
restate the inclusion of other soy meat alternates and fortifi ed 
soymilk in a reimbursable school breakfast or lunch.
 2012–released Soy and Performance Video Series with 
top online nutritionist and trainer, Rebecca Scritchfi eld, MA, 
RD, LD, to develop 4 video series for children, elite athletes, 
fi t adults and active seniors.
 2013–partnered with USB to conduct the 16th Soy 
Symposium, Exploring New Applications and Products with 
Soy, as a short course at the annual IFT meeting in Chicago.
 2013–launched Myth Busting Campaign to clarify any 
lingering inaccuracies about soyfoods.
 2014–partnered with the Sports, Cardiovascular 
and Wellness Nutrition and the NSCA Personal Trainers 
Conference to educate on the role of soy-based foods and 
beverages in performance, muscle recovery, and well-being. 
See more at: http://www.soyfoods.org/about-us/mission-

history.
 Note: Three SANA logos are shown. (1) The current 
“Soyfoods: Real Food, Real Delicious” logo was developed 
in 2011; it has been used from 2011 to the present (Dec. 
2014). (2) The “Soyfoods!” logo developed in 2000; it was 
used from 2000 to 2010. (3) The letterhead used starting 
when the association moved to 1050 17th Street, NW, Suite 
600. Courtesy of Nancy Chapman, executive director of 
SANA.
 E-mail from Nancy Chapman. 2014. Dec. 29 in reply to 
a question from W. Shurtleff:
 The fi rst Soyfoods Association offi ce in DC was at 1723 
U Street, NW, Washington, DC 20009 from September 23, 
1997 to June 30, 2004.
 The second SANA offi ce was at 1001 Connecticut Ave., 
NW, Suite 1125, Washington, DC 20036 from July 1, 2004 to 
June 30, 2007.
 The third SANA offi ce is at 1050 17th street, NW, 
Washington, DC 20036 from July 1, 2007 to the present. 
Address: Executive Director, Soyfoods Assoc. of North 
America, 1050 17th Street, N.W., Suite 600 Washington, DC 
20036. Phone: 202-659-3520.

4159. Heck, Wolfgang Rainer. 2015. Re: Company History 
of Life Food GmbH / Taifun-Tofuprodukte. Letter (e-mail) to 
William Shurtleff at Soyinfo Center, Feb. 15. 2 p.
• Summary: “From a whisper to a whirlwind: What started 
in the 1980s in a small Freiburg kitchen with a sack of soya 
beans and the passion for tofu of a few has delighted an 
increasing number of people that have followed in its path. 
An essential experience made along this path of shaping and 
growth: the passion, diligence and energy that we put into 
our tofu is given back by it many times over. And this is how 
Taifun carves its way...
 “Four kilos of fresh tofu for the market: In 1985, Klaus 
Kempff founds the company Life Food to cultivate sprouts 
and shoots. The idea to produce tofu is brought back by 
him from the United States, where he becomes convinced 
of this soya product as an alternative source of protein. The 
fi rst tofu is produced by hand in a rented cellar space, using 
simple equipment–four kilos per week that are sold fresh on 
the Freiburger Münster market with the help of his sister and 
friends.
 “After meeting Wolfgang Heck a year later, who is 
immediately inspired by the idea, they experiment on the 
product, refi ne and improve it alongside a handful of tofu 
enthusiasts and develop new production areas.
 “At the beginning of 1987, the decision is made to sell 
tofu in the newly opened Freiburger Markthalle (an indoor 
market hall). Wolfgang Heck founds the company Taifun 
and takes on the responsibility for the market hall and the 
vegetarian party catering. From the “mother company”, 
Life Food, Taifun receives a daily supply of fresh tofu for 
processing. Bit by bit, the offer of tofu expands to include the 
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fi rst vacuum-sealed tofu products. This enables delivery over 
greater distances and Taifun Tofu can be introduced into the 
organic food retail market–as this product was organic from 
day one. The weekly production expands to 500 kilograms 
and is moved to a new production space in the industrial area 
Freiburg-Nord.
 “The way to professionalism: In 1990, Life food and 
Taifun are joined together to form a GmbH (company with 
limited liability) and we begin to aim for a professional 
structure. The brand name “Taifun” becomes the creative 
force. Wolfgang Heck und Günter Klein now govern the 
fate of the company, investing and forcing the pace. Our 
products are developing on the market at a whirlwind pace 
that demands vast restructuring, more employees and a larger 
production space.
 “In 1995, we fi nd the ideal premises in the industrial 
area Freiburg-Hochdorf and, to generate further capacities, 
we build our ‘Technical Tower’ for our energy supply. Our 
greatest joy: for the fi rst time, we are able to offer a trainee 
position in the commercial sector.
 “In 1997, Heck initiates the cultivation of domestic 
organic soya with regional farmers and we become the fi rst 
company in Freiburg to receive an environmental audit 
certifi cation. Life Food GmbH establishes itself as the 
leading market manufacturer of organic tofu in Germany 
and, for the fi rst time, delivers abroad in Europe. In the end 
of the year 1999, the company employs over 35 people, the 
weekly tofu production amounts to around 12 tons.
 “The fi rst record harvest in the region: The BSE crisis, 
followed by other food scandals as well as the growing 
interest in a nutrition-conscious diet raise the demand for 
organic products. We expand our product line and with 
around 300 hectares of organic soya cultivation at the Upper 
Rhine, we breathe life into our statement ‘transparency from 
the cultivation to the fi nished product’. In 2005, the domestic 
soya cultivation once again has a record harvest. A fair trade 
project with a Brazilian Demeter farmer complements our 
soya supply.
 “We receive numerous awards for our products and 
services, such as the Innovationspreis Bio-Lebensmittel-
Verarbeitung (Innovation Prize Organic Food Processing) 
in the category small and medium-sized enterprises in 2005. 
With the introduction of an environmental management 
system of ISO 14000 standard, the focus on the quality of 
our work increasingly gains importance–and the company 
continues to grow: in 2005, Life Food employs 90 people, 
the weekly tofu production amounts to 35 tons and the 
European distribution network is constantly expanding.
 “A topic which we are especially devoted to is our 
GM (Genetic Modifi cation)-free status. It is our desire to 
leave behind a natural and intact environment for the next 
generations and therefore we go public with the campaign 
‘Taifun against GM’. In 2009, we receive the distinction 
‘organic brand of the year’ as well as having four of 

our products awarded with the golden DLG (German 
Agricultural Society) Award.
 “Taifun and Tukan: An increasing number of 
conventional traders ask to be supplied with Taifun products 
and it occurs that Taifun Tofu ends up in the conventional 
food retail industry without our knowledge. It is our goal 
to create transparent markets and, in order to draw a 
distinction, we create the brand ‘Tukan,’ which is sold in the 
conventional food retail sector.
 “In 2011, our unique and eco-friendly refrigerating 
machine is completed. We furthermore partake in a research 
project that strives towards the development of new organic 
soya varieties in order to enable the cultivation of organic 
soya all over Germany. We test these varieties on their 
suitability for tofu. In addition, our contract farming for soya 
bears special fruits this year: for the fi rst time, we cover 
75 percent of our soya demand with our harvest from our 
European cultivation projects.
 “Top Management with a future: Next to the Taifun 
founder and longstanding manager, Alfons Graf becomes 
manager of Taifun. Together with four division managers, 
they form a top management team that is well set up for 
the future. At the same time, the staff increases to over 
160 employees and nine trainees are being trained in four 
different professions. With the newly opened ‘Taifun-
Technikum’, we create an ideal frame for the newly created 
sectors ‘Research and Development’ and ‘Agricultural 
Centre for Soya Bean Cultivation and Development’. Our 
goal to obtain 70 percent of our soya beans from Europe 
is surpassed in 2012 with a percentage of 86. Buying an 
adjacent plot gives us new leeway for the developments of 
the coming years and fi rmly establishes Life Food/Taifun’s 
production site in Freiburg.
 “In spring 2014, there is another highlight in the history 
of Taifun: CEO Wolfgang Heck establishes the Heck 
Company Foundation and contributes all of the shares to 
it. The mission of the Foundation is to promote vegetable 
protein supply, organic production, a fair distribution of 
natural resources as well as the principles of equivalence.
 “In August of the same year, we break ground for an 
equally important construction project: We are expanding our 
production facilities in order to increase our tofu production 
capacities. The introduction of a quality management system 
is another good base for our further growth: In the end of 
2014, we got certifi ed according to the standard ISO 9001.
 “In 2015, we produce around 100 tons of tofu per 
week, 2 million packages of various tofu specialties leave 
our premises each month and we export to 14 European 
countries. We employ a permanent staff of roughly 230 and 
look forward to what the future brings!”
 Shurtleff asked Wolfgang a few questions about this 
history:
 Q1–Our “Technical Tower” tower for our energy supply. 
What is in the tower that supplies energy? Solar?
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 Ans1–”Technical Tower is a place for energy supply 
equipment. Our steam generator and pneumatic tool 
for example. We have a solar plant on our building in 
Bebelstrasse 20.”
 Q2–Our greatest joy: for the fi rst time, we are able to 
offer a trainee position in the commercial sector. Please 
explain. Are the trainees paid? Ans2–”The trainees are in a 
formal apprenticeship which is paid.”
 Q3. Is your title simply “Unternehmer,” and no longer 
“Managing Director.” Is there another managing director or 
has the position been abolished? Ans3: “Yes, my new title is 
‘Unternehmer.’ I am also director of the new Heck company 
foundation. In Life Food Elisabeth Huber replaced me as the 
new managing director.
 “In addition we have some further details about our new 
building. We have fi nished a new production area, which is 
not only wide (1.670 sq. meters) but also over 11 m high. We 
have connected the two buildings in Bebelstrasse 8 and 10.
 “I am not sure if we have updated you on our sales 
strategy. Since 2004 we offer our Tofu specialties under 
two brand names. We have Taifun which is only for the 
organic market–if there is a separation possible. Especially in 
Germany we have a strict boundary between Organic Stores 
and the other stores, called ‘conventional food retailing’ or 
short ‘conventional market’. For these customers we offer a 
selection of our product range under the brand name Tukan 
vegan. Enclosed you fi nd our actual sales-folder for Taifun 
and for Tukan. Distribution for Tukan is only in Germany 
right now but will spread over Spain, France and Italy in the 
oncoming years. Right now Tukan makes about 5% of our 
total sales.” Address: Managing Director, Life Food GmbH 
/ Taifun-Tofuprodukte, Bebelstrasse 8, D-79108 Freiburg, 
Germany.

4160. News-Gazette (Champaign, Illinois). 2015. Obituaries–
Barbara Klein. Feb. 16. [1 ref]
• Summary: “Champaign–Barbara ‘Bobbi’ Pincus Klein, 78, 
of Champaign passed away Tuesday (Feb. 17, 2015) in her 
home, surrounded by her friends and family: her husband 
of 58 years, Miles Vincent Klein; two daughters, Cynthia 
(Cindy) Klein-Banai and Gail Isabelle Klein; their respective 
partners, Efraim (Effi e) Banai and William Maisel; her three 
granddaughters, Alona, Rona and Sara Banai; dear friend Joli 
Ginsberg; and Rona’s fi ance, Ezra Kannof.
 “Barbara was born in New York, N.Y. While studying 
at Cornell University, she met and married her husband, 
Miles. Her fi rst child, Cynthia, was born in Ithaca, N.Y. She 
graduated from Cornell with B.S. and M.S. degrees in food 
and nutrition.
 “They moved to Champaign when Miles was appointed 
a faculty member at the University of Illinois at Champaign-
Urbana (UIUC) in 1961. After the birth of their second child, 
Gail, Barbara continued her education at UIUC, graduating 
in 1974 with a Ph.D. in foods and nutrition.

 “She was a faculty member at UIUC in the Department 
of Food Science and Human Nutrition for 25 years, serving 
as the department head for two years. She also served as the 
director for the Illinois Center for Soy for eight years.
 “Her passion for food science extended from the lab 
to the kitchen. Barbara enjoyed cooking, traveling, tai chi 
and spending time with her family in her home overlooking 
Maynard Lake.
 “Her funeral will be at 10:30 a.m. Thursday, Feb. 19, 
2015, at Sinai Temple, 3104 W. Windsor Road, Champaign.
 “Visitation will be from 7 to 9 p.m. Thursday, Feb. 19, 
2015, and from 3 to 5 p.m. Sunday, Feb. 22, 2015, at 1837 
Moraine Drive, Champaign.
 “In lieu of fl owers, contributions can be made in her 
memory to one of the following organizations: Sinai Temple, 
Eastern Illinois Foodbank or the American Cancer Society.
 “Morgan Memorial Home, Savoy, is handling 
arrangements.”

4161. Soyatech, LLC. 2015. Soya & Oilseed Bluebook 2015: 
The annual directory of the world oilseed industry, online 
at www.soyatech.com. Bar Harbor, Maine: Soyatech. 320 
p. Feb. Comprehensive index. Advertiser index. Statistical 
conversions. 28 cm.
• Summary: This is the 9th year in a row that the Bluebook 
(a $95 value) has been sent free of charge to qualifi ed 
industry members. On the front cover is an aerial photo, near 
sunset, of a huge soybean fi eld with no weeds visible.
 The 12 oilseeds covered in this book are 
(alphabetically): Canola, coconut, corn, cottonseed, fl axseed, 
hemp seed, jatropha, linseed, palm, peanut, rapeseed, 
saffl ower, soya, sunfl owerseed–the same as last year.
 The book is divided into four major sections: (1) 
Soybeans, oilseeds & oilseed products. (2) Equipment, 
supplies & services. (3) Company & organization listings. 
(4) Statistics & reference.
 On the inside front cover is a color ad from Soybean 
Premiums.org. Other full-page ads related to soyfoods 
are: Crown Iron Works Company, AOCS, French Oil Mill 
Machinery Co., Zeeland Food Services, Inc (Non-GMO 
Soy), DSM (Purfi ne), Buehler, Insta-Pro International.
 On the back cover is a full page color ad from Natural 
Products Inc. (NPI, Grinnell, Iowa), makers of innovative 
ingredients for soymilk and tofu to cakes and cookies. They 
are the makers of Scotsman’s Mill ingredients.
 Page 5: Greg Mellinger is CEO. Keri Hayes is publisher 
and operations director. Address: P.O. Box 1307, 19 Clark 
Point Rd., Suite 112, Southwest Harbor, Maine 04679. 
Phone: 207.244.9544.

4162. Shurtleff, William; Aoyagi, Akiko. comps. 2015. 
History of soybeans and soyfoods in France (1665-2015): 
Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 1,202 p. Subject/
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geographical index. Printed 17 April 2015. 28 cm. [3405 ref]
• Summary: Includes Monaco, Li Yu-Ying, and the Society 
for Acclimatization.
 This is the most comprehensive book ever published 
about the history of soy in France. It has been compiled, 
one record at a time over a period of 35 years, in an attempt 
to document the history of this ancient and interesting 
subject. It is also the single most current and useful source of 
information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of soy in France. About this book. Abbreviations used in this 
book. How to make best use of this digital book–Three keys. 
Contains 145 photographs and illustrations. Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
925-283-2991.

4163. Shurtleff, William; Aoyagi, Akiko. comps. 2015. 
History of soybeans and soyfoods in Spain and Portugal 
(1603-2015): Extensively annotated bibliography and 
sourcebook. Lafayette, California: Soyinfo Center. 327 p. 
Subject/geographical index. Printed 1 May 2015. 28 cm. 
[3405 ref]
• Summary: This is the most comprehensive book ever 
published about the history of soy in Spain and Portugal. It 
has been compiled, one record at a time over a period of 35 
years, in an attempt to document the history of this ancient 
and interesting subject. It is also the single most current and 
useful source of information on this subject.

 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of soy in Spain and Portugal. About this book. Abbreviations 
used in this book. How to make best use of this digital 
book–Three keys. Contains 23 photographs and illustrations. 
Address: Soyinfo Center, P.O. Box 234, Lafayette, California 
94549. Phone: 925-283-2991.

4164. Heck, Wolfgang Rainer. 2015. Re: Update on growing 
soybeans for tofu in Europe. And new tofu factory. Letter 
(e-mail) to William Shurtleff at Soyinfo Center, May 13. 2 p.
• Summary: Life Food has steadily developed its soybean 
contract farming in Europe. Only in this way can the 
company control the soybean quality (organic, not 
genetically engineered) and also promote production of 
soybeans in Europe.
 In 2003-05 31% of the company’s soybeans were grown 
in Europe.
 In 2006-08 42%
 In 2009-11 64%
 In 2012-14 79%
 This year we expect our European soybean harvest to 
be 3300 MT, which could cover our total soybean demand in 
2016.
 I am enclosing a map so you can see where we are 
cultivating soybeans in France, Germany and Austria.
 Concerning our new factory of making tofu, in 2012 we 
started planning it. Then it took 1 year to get permission to 
build it. In Sept. 2014 we started to build it. We expect it to 
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be ready in Oct. 2015. It will contain more than 5,000 square 
meters for production only. For offi ces and warehouses, 
we will use specialized parts of the building. For shipping 
out our products, we have a separate building (about 1,000 
square meters) not far away on the same street. Address: 
Managing Director, Life Food GmbH.

4165. Shurtleff, William; Aoyagi, Akiko. comps. 2015. 
History of soybeans and soyfoods in Germany (1712-
2015): Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 1,476 p. Subject/
geographical index. Printed 17 May 2015. 28 cm. [3405 ref]
• Summary: This is the most comprehensive book ever 
published about the history of soy in Germany. It has been 
compiled, one record at a time over a period of 35 years, 
in an attempt to document the history of this ancient and 
interesting subject. It is also the single most current and 
useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of soy in Germany. About this book. Abbreviations used in 
this book. How to make best use of this digital book–Three 
keys. Contains 95 photographs and illustrations. Address: 
Soyinfo Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 925-283-2991.

4166. Tibbott, Seth. 2015. Re: The current status of Turtle 
Island’s new LEED Platinum building. Letter (e-mail) to 
William Shurtleff at Soyinfo Center, May 18. 1 p.
• Summary: See also next 4 pages. The building construction 
is fi nished, and the offi ces are starting to be occupied but no 
foods have yet been made in the new building–which will be 
used to make Tofurky products.
 Plans are to keep the tempeh located on the upper fl oor 
of their old building, which they own, at 601 Industrial Ave., 
Hood River Oregon.
 “We plan to remove the Tofurky making process from 
the downstairs of this building in November of this year and 
to make it down at the new plant at 602 Anchor Way, Hood 
River, Oregon, or we will then renovate the bottom fl oor of 
the old Tofurky plant, and perhaps use it for new product 
production.
 The fl oor space of the new building (all fl oors) is just 
over 33,000 square feet. We also lease 35,000 square feet in a 
warehouse in Hood River 200 yards from the new plant and 
use that for storage, shipping, and receiving.
 “The cost of the building and land was about $3 million, 
but equipment will be way more.
 “The grand opening ceremony for the new building was 
in Sept. 2013. We have been using the offi ces since then and 
slowly installing utilities and equipment to the production 
fl oor.
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 “We won’t get the offi cial LEEDS Platinum certifi cation 
for the new building until we start production, so likely a 
year away. It has been designed for LEEDs platinum and is 
tracking to achieve this milestone.”
 Seth attaches the following photos: (a) Solar panels on 
the roof. Seth says: “Solar will likely produce about 8% to 
10% of our electrical usage, but that is enough to power 12 
Oregon homes for a year. They are actually producing about 
12% more than we projected.” (b) Plants growing on the 
roof. (c) A view of the new plant, retouched by Wes Barun 
of Turtle Island’s graphics department. (d) Seth Tibbott and 
Jaime Athos, the new President and CEO, playing Bocce on 
the roof of the new building in 2013. Jamie offi cially became 
president and CEO of Turtle Island in September 2014. (e-
f) Two views of a free electric car charging station in the 
parking lot. (g) Front entrance sign. (h) The research and 
development kitchen in the new building. (i) Lisa Shapiro, 
a star employee from the marketing department, picking 
tomatoes on roof of new building, Sept. 2013. Address: 
Chairman and Founder, Turtle Island Foods, Inc.

4167. Nelson, Carol. 2015. A visit to Plenty’s projects 
in Guatemala. Plenty Bulletin (Summertown, Tennessee) 
31(1):1-2. Spring and Summer.
• Summary:  “This winter my husband Don and I spent 3 
weeks in Guatemala in the small village of San Pedro La 
Laguna on Lake Atitlan in the highlands of the Guatemalan 

mountains. We lived in a small bungalow at the foot of 
the Volcano San Pedro by Lake Atitlan. We were studying 
Spanish and rekindling friendships Don had made in 
previous trips. Don and Chuck Haren have worked with 
some of the local farmers doing variety trials with different 
types of soybeans. They also worked with some of the 
local women doing soy food production, soymilk, tofu and 
tempeh.
 “With Louis and Maria Eberly, who is a native 
Guatemalan from that area, we visited ADIBE, the soy 
food production facility in the town of Sololá that has been 
operating for over 35 years. There we found our old friends 
Augustine and Elena working. Today the facility is going 
strong, supplying a variety of soy foods and products, 
soymilk, tofu, ice bean and soy cookies, to shops around 
town and to several schools. They supply soymilk and 
soy cookies to over 800 local students a week, making 
a difference in the nutrition of those children and the 
community. Plenty has provided funding and technical 
support as needed through the years to ADIBE.
 “On our way down to Guatemala City we stopped at 
Tecnologia Para la Salud (TPS)–Technology for Health 
in San Miguel, Chimaltenango. Over the past 18 months 
Plenty and the Essential Seeds and Trees Program (ESTP) 
have worked to expand a nursery, and began growing and 
distributing fi ve varieties of plants and tree seedlings with 
pesticide properties and for erosion control. More than 100 
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subsistence farming families from four villages, located 
within the Department of Chimaltenango, have participated 
in Phase I of ESTP. The local Mayan people that participated 
received tree and plant seedlings, organic soil amendments 
and non-GMO soy and black bean seeds to help address 
environmental, sustainable agricultural, nutritional and 
health issues. TPS is also growing medicinal herbs. We 
spent a good part of the afternoon there being shown around 
by Miriam Iquique, one of the organizers. They have an 
amazing drip irrigation system that uses a foot pump to fi ll a 
water tank to irrigate the trees and plants in the dry season. 
Miriam is quite knowledgeable about the herbs and has them 
all marked with signs that have the names and the uses of the 
plants. They also make soaps and shampoo products. They 
are doing very well and are helping many people in the area. 
The day before we left to come home, we went to Karen’s 
Soy Nutrition Project (KSNP). This project was inspired by 
Plenty’s beloved board member, Karen Heikkala, who passed 
away several years ago. In 2010 we began working with a 
group of Guatemalan women, Grupo de Soya Santa Maria 
(GSSM), to provide extra nutrition to the undernourished 
children living in the settlements around the entrance to the 
Guatemala City land fi ll and waste dump. The project is 
feeding over 300 children twice a week. Some of the children 
come in by themselves to receive the cookies and milk and 
some come with their mothers or grandparents. They receive 
a bottle of soymilk and soy fortifi ed cookies, which together 
provide over 11 grams of protein, plus iron and calcium, and 
make a big difference in the overall health of the children. 
GSSM has also been providing nutrition and soy processing 
workshops twice a month for women living around the 
dump. We brought More than Warmth Quilts to hand out to 
several children at the project.”
 Photos show (1) More than 300 children and a few 
parents and grandparents who live off the Guatemala City 
Dump are able to pick up soymilk and enriched cookies 
twice every week. (2) Our good friends at ADIBE near 
Solola, Guatemala, are still producing a variety of soy 
products like the tofu in this photo. (3) Miriam Iquique, one 
of the managers of the program, showed us around at TPS. 
(4) Soymilk for Karen’s Nutrition Project (photos by Carol 
Nelson).
 Note: This and other bulletins are available at plenty.
org. The website also contains a nice history of Plenty 
International, which was founded in 1974 “as an outreach 
arm of the Farm Community in Summertown, Tennessee, 
to express our desire to make a difference in the world.” 
Address: Plenty Board Member.

4168. Shurtleff, William; Aoyagi, Akiko. comps. 2015. 
History of soybeans and soyfoods in the United Kingdom 
and Ireland (1613-2015): Extensively annotated bibliography 
and sourcebook. Lafayette, California: Soyinfo Center. 1,726 
p. Subject/geographical index. Printed 14 June 2015. 28 cm. 

[5005 ref]
• Summary: This is the most comprehensive book ever 
published about the history of soy in the United Kingdom 
and Ireland. It has been compiled, one record at a time over 
a period of 35 years, in an attempt to document the history of 
this ancient and interesting subject. It is also the single most 
current and useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of soy in the United Kingdom and Ireland. About this book. 
Abbreviations used in this book. How to make best use of 
this digital book–Three keys. Contains 333 photographs 
and illustrations. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

4169. Shurtleff, William; Aoyagi, Akiko. comps. 2015. 
History of soybeans and soyfoods in Austria and Switzerland 
(1781-2015): Extensively annotated bibliography and 
sourcebook. Lafayette, California: Soyinfo Center. 705 p. 
Subject/geographical index. Printed 2 July 2015. 28 cm. 
[1444 ref]
• Summary: This is the most comprehensive book 
ever published about the history of soy in Austria and 
Switzerland. It has been compiled, one record at a time over 
a period of 35 years, in an attempt to document the history of 
this ancient and interesting subject. It is also the single most 
current and useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / 
timeline of soy in Austria and Switzerland. About this book. 
Abbreviations used in this book. How to make best use of 
this digital book–Three keys. Contains 128 photographs 
and illustrations. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

4170. Gerdin, Tobias. 2015. Re: Update on Sven Holmberg 
and soy in Sweden. Letter (e-mail) to William Shurtleff at 
Soyfoods Center, July 18. 1 p.
• Summary: “As for possible legacy of Sven Holmberg’s 
work, Fiskeby is very close to where I live in Sweden (about 
50 km) so if it still of interest I can go there when I get 
back to Sweden, although this article (Algöt Holmberg & 
Soner AB, by Rune Elovson) states that the company (Algot 
Holmberg and Sons) subsequently moved to Landskrona, 
located in Scania in the far south of Sweden.
 “It may be of interest to you to get in touch with the 
current soy bean farmer. His name is Per Modig and his 
farm Fagraslätt is located on the opposite side of Scania. 
His e-mail address is per.modig@fagraslatt.se. He is an 
agronomist and can most likely provide you with up-to-date 
information and possible connections with Sven Holmberg’s 
work.
 I am aware of Ted Nordquist’s and Tim Ohlund’s work 
in Sweden and have their tofu book (which is very much 
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based on yours, I believe). Perhaps they were too much 
ahead of their time, although the soy ice cream is still as 
popular as ever I believe. And several companies produce 
soy milk, and their is also commercial production of fresh 
tofu in Sweden again (such as by the company Yi Pin Tofu, 
see www.yipintofu.se), but no connection with Ted I think.
 “Let me know if I can be of any further assistance to 
you, and thanks again for your interest and diligent effort.” 
Address: Japan.

4171. Shurtleff, William; Aoyagi, Akiko. comps. 2015. 
History of soybeans and soyfoods in Italy (1597-2015): 
Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 618 p. Subject/
geographical index. Printed 27 July 2015. 28 cm. [1444 ref]
• Summary: This is the most comprehensive book ever 
published about the history of soy in Italy. It has been 
compiled, one record at a time over a period of 35 years, 
in an attempt to document the history of this ancient and 
interesting subject. It is also the single most current and 
useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of soy in Italy. About this book. Abbreviations used in this 
book. How to make best use of this digital book–Three keys. 
Contains 93 photographs and illustrations. Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
925-283-2991.

4172. Shurtleff, William; Aoyagi, Akiko. comps. 2015. 
History of soybeans and soyfoods in the Netherlands, 
Belgium and Luxembourg (1647-2015): Extensively 
annotated bibliography and sourcebook. Lafayette, 
California: Soyinfo Center. 981 p. Subject/geographical 
index. Printed 12 Aug. 2015. 28 cm. [2283 ref]
• Summary: This is the most comprehensive book ever 
published about the history of soy in The Netherlands, 
Belgium and Luxembourg. It has been compiled, one record 
at a time over a period of 35 years, in an attempt to document 
the history of this ancient and interesting subject. It is also 
the single most current and useful source of information on 
this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of soy in The Netherlands, Belgium and Luxembourg. 
About this book. Abbreviations used in this book. How to 
make best use of this digital book–Three keys. Contains 168 
photographs and illustrations. Address: Soyinfo Center, P.O. 
Box 234, Lafayette, California 94549. Phone: 925-283-2991.

4173. Nordquist, Ted. 2015. Re: Summary of work with 
soyfoods in Sweden. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, Aug. 20. 1 p.
• Summary: 1976–Ted Nordquist, soyfoods pioneer of 

Swedish ancestry now living in California, begins his work 
with soy by making and selling a tofu kit. By late Nov. 1979 
he is in Örsundsbro, Sweden, working with Tim Ohlund, a 
businessman named Gunnar, and a Korean Professor named 
Kim to start a new company to make soyfoods.
 1980 Feb.–Aros Sojaprodukter KB in Örsundsbro, 
Sweden (near Uppsala), launches its fi rst commercial 
soy product–tofu. This is the earliest known company in 
Scandinavia to make tofu. “Anne-Marie’s dad and Ted 
took over a old soft drink factory in Örsundsbro, renovated 
it and installed Takai tofu equipment. Tim agreed to be 
plant manager and they started operations in Jan. 1980. 
The owner’s mother lived in the fl at upstairs but died in 
the spring. Again with the help of Anne-Marie’s father, 
Tim’s father (there visiting during the summer of 1980) and 
friends they renovated the upstairs apartment and moved 
from their student apartment to this fl at in May 1980. They 
were making tofu all of this time. In the fall of 1980 they 
really started making tofu and delivering it to Stockholm and 
Uppsala twice a week.
 1981–Tofu-Boken [The Tofu Book], by Ted Nordquist 
and Tim Ohlund is published in Örsundsbro, Sweden by Aros 
Sojaprodukter. It is Sweden’s fi rst book about tofu.
 “1982–Alfa Laval, a Swedish food processing 
equipment company asks Ted to join their Soy Research 
& Development Team in Lund, Sweden. They install 
ultrafi ltration equipment in Ted’s tofu factory in Örsundsbro 
to experiment with a new type of tofu. Ted helps with the 
installation of a soybase line in Lund.
 “1984–Alfa Laval Soy Research and Development is 
moved from Lund to Singapore (where it remains today). 
A co-worker drives Ted to Trensums Musteri in Tingsryd, 
Sweden, where the CEO Mark Ljungström and Ted agree 
to build a ‘soybase’ plant to produce Scandinavia’s fi rst 
‘soybase,’ a water extract from whole soybeans. Nearby, at 
Winner ice cream factory in Karlshamn, Ted and Lola Skog 
begin developing what was later to be Tofu-Line Glass. 
Ted test markets this soy frozen desert (vanilla fl avor) by 
taking samples of the product to the classrooms of his three 
children. By 1990 the children rush to get these samples and 
Ted knows that the fl avor and consistency is good enough to 
sell to the public.”
 1984 Oct.–Aros Tempeh is fi rst made and sold 
commercially by Tim Ohlund of Aros Sojaprodukter. This is 
the fi rst commercial tempeh ever sold in Scandinavia.
 “1987 March–Aros Sojaprodukter launches the fi rst of 
its “Tofu Line” range of products, a series of 8 tofu entrees. 
They developed fi rm tofu, marinated tofu, tofu burgers, curry 
tofu burgers, tofu burgers with red beets, and a chili con tofu. 
In addition, they produced soft tofu in bulk for restaurants 
(Korean, Japanese and Chinese). Eventually they had fi ve 
employees including Tim.
 1990 May–Aros Sojaprodukter launches Tofu Line 
Glass (Vanilj, Choklad) [Tofu Line Soymilk Ice Cream 
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(Vanilla, or Chocolate)]. This is Scandinavia’s fi rst 
commercial soy ice cream and the most delicious soy ice 
cream we have ever tasted. The key is the bland soybase 
Ted has developed. In the spring of 1990, when the Tofu 
Line Glass was launched, a Swedish national newspaper 
Aftonbladet published their yearly vanilla ice cream tests for 
the summer. Someone managed to get the Tofu Line Vanilla 
Glass entered into this contest and of the six major ice cream 
companies submitting their best vanilla premium ice creams, 
Tofu Line Glass came in second, behind Movenpick. It was a 
sensation for a soybean based frozen dessert and Aros’ sales 
that summer took off!
 “1990 Dec. 31–Ted Nordquist sells Aros Sojaprodukter 
KB (tofu manufacturing) to Blekinge Invest (owners of 
Trensums Musteri where Ted and co-workers built the 
soybase plant). Ted now owns 25% of a new corporation 
named Aros Sojaprodukter AB, of which he is also CEO. He 
can now work full time developing dairy alternatives made 
from the ‘soybase’ he and Mark Ljungström developed. He 
is trying to fi nd companies to license his new technology and 
process for making soybase. Erik Kenhead, a businessman 
retired from Volvo Penta Marine Motors in England 
formed Aros Sojaprodukter AB with Ted. Soon after this, 
Blekinge Invest is included in the company resulting in 
25% ownership for Ted, 25% for Erik and 50% for Blekinge 
Invest.”
 1991 July–Ted Nordquist establishes TAN Industries, 
Inc., in California. In Aug. 1994 his family joins him in 
Sonoma, California. In January of 1995, TAN Industries 
starts packaging and selling soymilk in extended shelf-life 
refrigerated packaging in the United States.
 “1992 May–Ted Nordquist sells all of his shares in Aros 
Sojaprodukter AB, his second company in Sweden, since he 
now lives in the USA.”
 Note: Portions of the above not in quotation marks were 
written initially by Wm. Shurtleff. Address: TAN Industries, 
Inc., 353 Sacramento St., Suite 1120, San Francisco, 
California 94111.

4174. Shurtleff, William; Aoyagi, Akiko. comps. 2015. 
History of soybeans and soyfoods in Sweden, Norway, 
Denmark and Finland (1737-2015): Extensively annotated 
bibliography and sourcebook. Lafayette, California: Soyinfo 
Center. 562 p. Subject/geographical index. Printed 22 Aug. 
2015. 28 cm. [1151 ref]
• Summary: This is the most comprehensive book ever 
published about the history of soy in Sweden, Norway, 
Denmark and Finland. It has been compiled, one record at a 
time over a period of 35 years, in an attempt to document the 
history of this ancient and interesting subject. It is also the 
single most current and useful source of information on this 
subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 

of soy in Sweden, Norway, Denmark and Finland. About this 
book. Abbreviations used in this book. How to make best use 
of this digital book–Three keys. Contains 134 photographs 
and illustrations. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

4175. Shurtleff, William; Aoyagi, Akiko. comps. 2015. 
History of soybeans and soyfoods in Greece, the European 
Union, and small Western European countries (1939-
2015): Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 243 p. Subject/
geographical index. Printed 11 Sept. 2015. 28 cm. [462 ref]
• Summary: Includes Andorra, Iceland, Liechtenstein, Malta, 
San Marino, and Vatican City.
 This is the most comprehensive book ever published 
about the history of soy in Greece, the European Union, and 
small Western European countries. It has been compiled, 
one record at a time over a period of 35 years, in an attempt 
to document the history of this ancient and interesting 
subject. It is also the single most current and useful source of 
information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of soy in Greece, the European Union, and small Western 
European countries. About this book. Abbreviations used in 
this book. How to make best use of this digital book–Three 
keys. Contains 20 photographs and illustrations. Address: 
Soyinfo Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 925-283-2991.

4176. Shurtleff, William; Aoyagi, Akiko. comps. 2015. 
History of soybeans and soyfoods in Eastern Europe 
(including all of Russia) (1783-2015): Extensively annotated 
bibliography and sourcebook. Lafayette, California: Soyinfo 
Center. 1105 p. Subject/geographical index. Printed 26 Oct. 
2015. 28 cm. [3200 ref]
• Summary: Includes Albania, Belarus, Bosnia and 
Herzegovina, Bulgaria, Croatia, Czech Republic, 
Czechoslovakia, Estonia, Hungary, Latvia, Lithuania, 
Macedonia, Moldova, Poland, Romania, Russia, Serbia, 
Slovakia, Slovenia, USSR, Ukraine, and Yugoslavia.
 This is the most comprehensive book ever published 
about the history of soy in Eastern Europe (including all of 
Russia). It has been compiled, one record at a time over a 
period of 35 years, in an attempt to document the history of 
this ancient and interesting subject. It is also the single most 
current and useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of soy in Eastern Europe. About this book. Abbreviations 
used in this book. How to make best use of this digital 
book–Three keys. Contains 65 photographs and illustrations. 
Address: Soyinfo Center, P.O. Box 234, Lafayette, California 
94549. Phone: 925-283-2991.
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4177. Seemo (Hillel Shapira). 2015. Re: Organic tempeh and 
tofu. Letter (e-mail) to William Shurtleff at Soyinfo Center, 
Dec. 18. 1 p.
• Summary:  See also next page. “Dear Bill,
 “Summer greetings from steamy Brazil.
 “Time came for label change. we are now ‘organic’ 
certifi ed by the Brazil arm of the Swiss IBD (and now we 
found out that they demand their logos in king size!)
 “The Tempeh font is the best that our rural graphic 
designer managed from ‘The book of tempeh’... and we 
like it very much. We also gave a touch to the tofu label, 
incorporating some elements from our India labels. The 
colors are not 100% accurate but I will send you a scan when 
we get the prints.
 “Yours always, Seemo.” Address: RD BR-354, 
Coqueiros (CX Postal 13), Itamonte, MG C.E.P. 37466000 
Brazil.

4178. Seemo (Hillel Shapira). 2015. Re: Update on life in 
Brazil. Letter (e-mail) to William Shurtleff at Soyinfo Center, 
Dec. 23. 2 p.
• Summary: “Yes Bill, we indeed feel somewhat 
‘subversive’... with our small soy-foods shop smack in 
middle of this region of meat, cheese and giant poultry 
farms.
 “Our little island of calm and sanity.
 “am just back from the printers and they are trying 
to have the labels ready by next week. The labels been 
authorized for use (by IBD) on and from 17 December... and 
there is a ‘little’ year end pressure at the printers... will send 
you the scans when prints are ready.
 “been an intense and good year. we did good income 
with the rice cakes and imported some stone Flour mills from 
India...(still waiting for the electric sieve from China) now 

producing very nice organic rice fl our and will launch the 
labeled packaging in January.
 “We are closing tomorrow the factory until 4th of 
January 2016. looking forward to some relaxed days without 
the banging of the rice cake machines. we will still do our 
weekly Tofu, Soy milk and Soyogurt production and sales 
and otherwise a lot of sleep and then some gardens work and 
some long due maintenance work.
 “It is amazing how you manage to produce so many 
compilation... How many people are working with you?
 “my favourite (they all are!) of this batch are the ones 
about the Cheese and the history of soy beans foods in 
Korea.
 “There are some very good and professional vegan 
cheeses available in Brazil now, mainly coming out of Sao 
Paulo... will take some pictures on my next Tofu delivery to 
the vegan ‘Emporium’ in Sao Lourenço. For our Home use 
kairava is regularly making nice herbal cream Cheeses from 
cashew nuts... and we also making our all times favorite 
cheese from hanged Soyogurt... usually with garlic, Fresh 
Marjoram and olive or sesame oil.
 “Until soon,
 “Heart greetings
 “Kairava–Seemo.” Address: RD BR-354, Coqueiros 
(CX Postal 13), Itamonte, MG C.E.P. 37466000 Brazil.

4179. Plenty Bulletin (Summertown, Tennessee). 2015. 
Karen’s Soy Nutrition Project. 31(2):1, 3. Fall and Winter.
• Summary: “Chuck Haren writes: ‘The fi rst of October 
marked 5 years since Plenty, a group of local residents 
who called themselves Grupo de Soya Santa Maria 
(GSSM), and the Misioneros de la Caridad initiated twice 
weekly distributions of fresh, nutrient rich soy foods 
to undernourished and vulnerable children who live in 
settlements next to the Guatemala City waste dump. The 
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project continues to provide quality foods each week to more 
than 325 children as well as help mothers better understand 
the nutrition needs of their families, and promote safe 
income earning opportunities for women in the area. Plenty 
representatives worked on-site with our partners during 
visits to Guatemala in January and August of this year. We 
were happy to see that the women who are making and 
distributing foods to the children are continuing to improve 
their food processing and quality control skills.
 “’Each month the Misioneros de la Caridad donate 
about $400 and Plenty donates $1,000 to meet costs of 
supplying foods for the children. Foods are distributed every 
Wednesday and Saturday, and each child receives an 8 once 
drink of fresh soymilk and cookies fortifi ed with toasted 
soy fl our. The servings provide children with 11 grams 
of protein, iron, calcium, B vitamins, calories and other 
essential nutrients. It costs 43 cents per serving to make and 
deliver the food to the children, and 7 cents per serving to 
pay for the program accounting, monitoring and technical 
assistance costs. Plenty would like to continue to support this 
program through 2016.’”
 Photos show: (1) Kids of families living around the 
Guatemala City Dump getting soymilk and enriched cookies 

(photo by Tomoko Clarenbould). (2) Bottling soymilk that 
will be given out to kids living around the Guatemala City 
dump (photo by Chuck Haren).

4180. Shurtleff, William; Aoyagi, Akiko. comps. 2016. 
History of modern soy protein ingredients–isolates, 
concentrates, and textured soy protein products (1911-
2016): Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 1669 p. Subject/
geographical index. Printed 17 Jan. 2016. 28 cm. [3200 ref]
• Summary: This is the most comprehensive book 
ever published about the history of modern soy protein 
ingredients worldwide. It has been compiled, one record at a 
time over a period of 35 years, in an attempt to document the 
history of this ancient and interesting subject. It is also the 
single most current and useful source of information on this 
subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of modern soy protein ingredients worldwide. About this 
book. Abbreviations used in this book. How to make best use 
of this digital book–Three keys. Contains 20 photographs 
and illustrations. Address: Soyinfo Center, P.O. Box 234, 
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Lafayette, California 94549. Phone: 925-283-2991.

4181. Shurtleff, William; Aoyagi, Akiko. comps. 2016. 
History of research on soy proteins–their properties, 
detection in mixtures, soy molasses, etc. (1845-2016): 
Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 437 p. Subject/
geographical index. Printed 30 Jan. 2016. 28 cm. [3200 ref]
• Summary: This is the most comprehensive book ever 
published about the history of research on soy proteins 
worldwide. It has been compiled, one record at a time over a 
period of 35 years, in an attempt to document the history of 
this ancient and interesting subject. It is also the single most 
current and useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of history of research on soy proteins worldwide. About this 
book. Abbreviations used in this book. How to make best use 
of this digital book–Three keys. Contains 76 photographs 
and illustrations. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

4182. Shurtleff, William; Aoyagi, Akiko. comps. 2016. 
Biography of Yamei Kin M.D. (1864-1934), (also known 
as Jin Yunmei), the fi rst Chinese woman to take a medical 
degree in the United States (1864-2016): Extensively 
annotated bibliography and sourcebook, 2nd ed. With 
McCartee Family Genealogy and Knight Family Genealogy. 
Lafayette, California: Soyinfo Center. 307 p. Subject/
geographical index. Printed 25 March 2015. 28 cm. [591 ref]
• Summary: This is the most comprehensive book ever 
published about Yamei Kin / Jin Yunmei. It has been 
compiled, one record at a time over a period of 35 years, in 
an attempt to document the biography of the exceptionally 
interesting woman. It is also the single most current and 
useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of Yamei Kin. About this book. Abbreviations used in this 
book. How to make best use of this digital book–Three keys. 
Contains 125 photographs and illustrations. Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
925-283-2991.

4183. Soyatech, LLC. 2016. Soya & Oilseed Bluebook 2016: 
The annual directory of the world oilseed industry, online 
at www.soyatech.com/bluebook.htm. Bar Harbor, Maine: 
Soyatech. 316 p. March. Comprehensive index. Advertiser 
index. Statistical conversions. 28 cm.
• Summary: This is the 10th year in a row that the Bluebook 
(a $95 value) has been sent free of charge to qualifi ed 
industry members. A special letter inserted into this year’s 
Bluebook states: “... we have decided to suspend the print 
edition of the Bluebook. On the front cover is an aerial photo 

of fi elds of yellow rapeseed fl owers, with blue sky and white 
clouds overhead.
 The 12 oilseeds covered in this book are 
(alphabetically): Canola, coconut, corn, cottonseed, fl axseed, 
hemp seed, linseed, palm kernels, peanut, popcorn, rapeseed, 
saffl ower, soybeans, sunfl owerseed.
 The book is divided into four major sections: (1) 
Soybeans, oilseeds & oilseed products. (2) Equipment, 
supplies & services. (3) Company & organization listings. 
(4) Statistics & reference.
 On the inside front cover is a color ad from Soybean 
Premiums.org. Other full-page ads related to soyfoods are: 
Myande Group Co. Ltd (China), French Oil Mill Machinery 
Co., Zeeland Food Services, Inc (Non-GMO Soy), Buehler, 
Insta-Pro, AOCS, Balaguer, IRLR Group, OilDri, Schule, 
SciKoon, Solex, Crown Iron Works Company, Roskamp 
Champion.
 On the back cover is a full page color ad from Natural 
Products Inc. (NPI, Grinnell, Iowa), makers of innovative 
ingredients for soymilk and tofu to cakes and cookies. They 
are the makers of Scotsman’s Mill ingredients.
 Page 5: Greg Mellinger is CEO. Keri Hayes is publisher 
and operations director of this Bluebook.
 Note: This was the last edition of the Bluebook that 
was published by Soyatech. Address: P.O. Box 1307, 19 
Clark Point Rd., Suite 112, Southwest Harbor, Maine 04679. 
Phone: 207.244.9544.

4184. Messina, M. 2016. Impact of soy foods on the 
development of breast cancer and the prognosis of breast 
cancer patients. Forschende Komplementaermedizin 
23(2):75-80. [87 ref. Eng; Ger]
• Summary: “Abstract: The relationship between soy food 
intake and breast cancer has been rigorously investigated 
for more than 25 years. The identifi cation of isofl avones 
as possible chemopreventive agents helped fuel this line 
of investigation. These diphenolic compounds, which 
are found in uniquely-rich amounts in soy beans, possess 
both estrogen-dependent and -independent properties 
that potentially inhibit the development of breast cancer. 
Observational studies show that among Asian women higher 
soy consumption is associated with an approximate 30% 
reduction in risk of developing breast cancer. However, 
evidence suggests that for soy to reduce breast cancer 
risk consumption must occur early in life, that is during 
childhood and/or adolescence. Despite the interest in the 
role of soy in reducing breast cancer risk concerns have 
arisen that soy foods, because they contain isofl avones, may 
increase the likelihood of high-risk women developing breast 
cancer and worsen the prognosis of breast cancer patients. 
However, extensive clinical and epidemiologic data show 
these concerns to be unfounded. Clinical trials consistently 
show that isofl avone intake does not adversely affect markers 
of breast cancer risk, including mammographic density and 
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cell proliferation. Furthermore, prospective epidemiologic 
studies involving over 11,000 women from the USA and 
China show that postdiagnosis soy intake statistically 
signifi cantly reduces recurrence and improves survival.
 Note: This entire article appears in both English and 
German; English on the left half of each page, German on 
the right half. Address: Nutrition Matters, Inc., Pittsfi eld, 
Massachusetts, USA.

4185. Messina, Mark J. 2016. Re: Update on work with 
soyfoods. Letter (e-mail) to William Shurtleff at Soyinfo 
Center, May 19.
• Summary: “Hello Bill, Haven’t talked in a really long 
time. Hope your life is going well. Ginny and I live in the 
Berkshires so the move has been a big part of our lives the 
last 6-9 months.”
 “My role as executive director of the Soy Nutrition 
Institute has expanded which helps a lot. We decided to not 
fund research and to focus more on education and outreach.
 “Anyway, I thought you would enjoy reading the 
attached paper. It paints a relatively unimpressive picture 
of the established health benefi ts of vegan/vegetarian diets 
based on observational studies.
 “I send it to you not to show that these diets aren’t health 
promoting but rather to show that it is diffi cult to prove that 
they are. Remember though, the vegans/vegetarians in these 
studies are consuming a range of foods. You can be vegan 
and still eat a bad diet. So the studies likely underestimate 
the benefi ts of a plant-based diet. But again, the issue is 
proof not conjecture.
 “Regards, Mark” Address: Pittsfi eld, Massachusetts.

4186. Shurtleff, William; Aoyagi, Akiko. comps. 2016. 
History of lecithin and phospholipids (1850-2016): 
Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 954 p. Subject/
geographical index. Printed 20 May 2016. 28 cm. [2852 ref]
• Summary: This is the most comprehensive book ever 
published about the history of research on lecithin and 
phospholipids worldwide. It has been compiled, one record 
at a time over a period of 35 years, in an attempt to document 
the history of this interesting, widely-used food ingredient. 
It is also the single most current and useful source of 
information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / 
timeline of history of lecithin. worldwide. About this book. 
Abbreviations used in this book. How to make best use of 
this digital book–Three keys. Contains 302 photographs 
and illustrations. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

4187. Heck, Wolfgang Rainer. 2016. Re: Initial attempts to 
grow organic, non-GMO soybeans in Europe. Letter (e-mail) 

to William Shurtleff at Soyinfo Center, June 16. 1 p.
• Summary: “Hello Bill, at the beginning of the 1990s 
we used sometimes beans from our regions, but it was a 
disaster. Ugly beans, less protein, dirty and full of things 
(screws, wood). By hand we cleaned these beans to use 
them. No chance to come to a success. So we stopped with 
German beans in 1993. After we heard about the decision to 
install more and more GMO-beans in the USA and all over 
the world, we decided in autumn 1996 to grow soybeans 
ourselves but in a good quality with high protein for tofu 
production. At this time I invited 10-12 farmers and a mill to 
talk about growing organic Soy in our region. I promised to 
organize the seed and I promised also to buy all the harvest. 
The mill was responsible for cleaning all the soybeans.
 “So we started in spring 1997 with a handful of farmers 
and about 40 ha. The project was successful, the beans were 
nearly clean, and the protein content 39-42%. Next year we 
will celebrate 20 years organic Soy, based on the Taifun-
Project from 1997.
 “Have a good day Bill.
 “Mit freundlichen Grüssen / Best regards.” Address: 
Entrepreneur (Unternehmer), Live Food GmbH, Freiburg.

4188. Tonstad, Serena; Jaceldo-Siegl, Karen; Messina, Mark; 
Haddad, E.; Fraser, G.E. 2016. The association between 
soya consumption and serum thyroid-stimulating hormone 
concentrations in the Adventist Health Study-2. Public 
Health Nutrition (UK) 19(8):1464-70. June. [36 ref]
• Summary: “Objective: Consumers may choose soya foods 
as healthful alternatives to animal products, but concern 
has arisen that eating large amounts of soya may adversely 
affect thyroid function. The present study aimed to examine 
the association between soya food consumption and serum 
thyroid-stimulating hormone (TSH) concentrations in 
North American churchgoers belonging to the Seventh-day 
Adventist denomination that encourages vegetarianism.”
 “Conclusions: In women high consumption of soya 
was associated with elevated TSH concentrations. No 
associations between soya intake and TSH were found in 
men.” Address: 1-4. Center for Nutrition, Healthy Lifestyle 
and Disease Prevention, School of Public Health, Loma 
Linda Univ., 24951 N Circle Drive, Nichol Hall Room 1519, 
Loma Linda, California 92354.

4189. Shurtleff, William; Aoyagi, Akiko. comps. 2016. 
History of soybeans and soyfoods in Germany (1712-2016), 
2nd ed.: Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 1,794 p. Subject/
geographical index. Printed 1 July 2016. 28 cm. [4029 ref]
• Summary: This is the most comprehensive book ever 
published about the history of soy in Germany. It has been 
compiled, one record at a time over a period of 36 years, 
in an attempt to document the history of this ancient and 
interesting subject. It is also the single most current and 
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useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of soy in Germany. About this book. Abbreviations used in 
this book. How to make best use of this digital book–Three 
keys. Contains 338 photographs and illustrations. Address: 
Soyinfo Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 925-283-2991.

4190. Shurtleff, William; Aoyagi, Akiko. comps. 2016. 
Biography of Laszlo (Ladislaus) Berczeller (1890-1955) 
and history of his work with Edelsoja whole soy fl our: 
Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 153 p. Subject/
geographical index. Printed 16 July 2016. 28 cm. [295 ref]
• Summary: This is the most comprehensive biography ever 
published of Laszlo Berczeller (1890-1955). It has been 
compiled, one record at a time over a period of 36 years, 
in an attempt to document the history of this ancient and 
interesting subject. It is also the single most current and 
useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of Laszlo Berczeller. About this book. Abbreviations used in 
this book. How to make best use of this digital book–Three 
keys. Contains 28 photographs and illustrations. Address: 
Soyinfo Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 925-283-2991.

4191. Messina, Mark J. 2016. Re: Does UHT / HTST 
processing of aseptic soymilks affect their nutritive value. 
Letter (e-mail) to William Shurtleff at Soyinfo Center, Aug. 
14–in reply to inquiry.
• Summary: “I spent a fair amount of my own time looking 
into this question because it was something I hadn’t 
considered before. Unfortunately, I don’t have a good 
answer. BTW, the same question is asked about dairy milk to 
an even greater extent.
 “I found in my database several papers on UHT soymilk 
but even here it wasn’t obvious to me there were nutritional 
consequences to this type of processing.
 “One paper reported that UHT processing of a soy 
product caused a loss of cholesterol-lowering properties 
because cholesterol levels increased rather than decreased 
as was expected. However, in this study there wasn’t a 
non-UHT control. They did report at the end of the paper 
that because of their unexpected results they tested the 
product using a non-UHT process and observed cholesterol 
reduction. However, this doesn’t constitute an actual study 
and we are talking about UHT not HTST.
 “An issue that comes to mind is the effect of processing 
on protease inhibitor content. A 2011 study found 
surprisingly high amounts of trypsin inhibitor remaining in 
commercial soymilks (fresh Silk was about the highest at 

50%). However, the one aseptic product tested was very low 
in trypsin inhibitor. Not sure protein digestion is adversely 
affected even in the case of Silk however.
 “I don’t think the protein will be denatured by HTST 
nor will there be a substantial loss of total isofl avone content. 
So overall, I found nothing to suggest aseptic soymilk is of 
lesser quality but I am not sure the research exists to reach 
a defi nitive conclusion or at least I am unaware of such 
research.
 “When I think of that which soymilk provides I think of 
protein, isofl avones, calcium and vitamin D (assuming you 
drink fortifi ed milk). I don’t think HTST affects the content 
or absorption of these nutrients.
 “Regards, Mark.” Address: Pittsfi eld, Massachusetts.

4192. Shurtleff, William; Aoyagi, Akiko. comps. 2016. 
History of soybean crushing: Soy oil and soybean meal (980-
2016) Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 3666 p. Subject/
geographical index. Printed 25 Oct. 2016. 28 cm. [10953 ref]
• Summary: This is the most comprehensive history ever 
published of soybean crushing, soy oil, or soybean meal. It 
has been compiled, one record at a time over a period of 36 
years, in an attempt to document the history of this ancient 
and interesting subject. It is also the single most current and 
useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of soybean crushing. About this book. Abbreviations used in 
this book. How to make best use of this digital book–Three 
keys. Contains 378 photographs and illustrations. Address: 
Soyinfo Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 925-283-2991.

4193. Messina, Mark. 2016. Review–Soy and health update: 
evaluation of the clinical and epidemiologic literature. 
Nutrients (Open Access) 8(12):1-42. Nov. 24. [439 ref]
• Summary: An excellent, comprehensive, open access, 
review of the literature:
 Contents: Abstract. Introduction. Nutrient content: 
protein, carbohydrate, fat, vitamins and minerals. 
Isofl avones. Effects of soy protein on cardiovascular risk 
factors: lipid levels, blood pressure, endothelial function 
(vasodilation), arterial stiffness, C-reactive protein, carotid 
intima media thickness. Effects on cardiovascular events. 
Bone health. Breast cancer: risk reduction, breast cancer 
patients. Prostate cancer. Kidney function. Menopausal 
symptoms. Cognitive function. Mental health. Skin health. 
Developmental effects. Fertility / reproduction. Male 
feminization. Thyroid function. Effects on endometrial tissue 
(endometrial cancer; cancer of the uterus). Conclusions.
 “Abstract: Soyfoods have long been recognized as 
sources of high-quality protein and healthful fat, but over the 
past 25 years these foods have been rigorously investigated 
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for their role in chronic disease prevention and treatment. 
There is evidence, for example, that they reduce risk of 
coronary heart disease and breast and prostate cancer. In 
addition, soy alleviates hot fl ashes and may favorably affect 
renal function, alleviate depressive symptoms and improve 
skin health. Much of the focus on soyfoods is because they 
are uniquely-rich sources of isofl avones. Isofl avones are 
classifi ed as both phytoestrogens and selective estrogen 
receptor modulators. Despite the many proposed benefi ts, 
the presence of isofl avones has led to concerns that soy may 
exert untoward effects in some individuals. However, these 
concerns are based primarily on animal studies, whereas the 
human research supports the safety and benefi ts of soyfoods. 
In support of safety is the recent conclusion of the European 
Food Safety Authority that isofl avones do not adversely 
affect the breast, thyroid or uterus of postmenopausal 
women. This review covers each of the major research 
areas involving soy focusing primarily on the clinical 
and epidemiologic research. Background information on 
Asian soy intake, isofl avones, and nutrient content is also 
provided.”
 “Conclusions [p. 19-10]: Soyfoods have become 
increasingly popular in non-Asian countries. Their versatility 
allows them to easily be incorporated into Western diets and 
therefore provides a convenient way to exploit the nutritional 
advantages of legumes, which often play an underutilized 
role in North America and many European countries. 
However, the macronutrient composition of the soybean is 
different from other legumes. Also, soy protein is higher in 
quality than other legume proteins and the soybean is a good 
source of both essential fatty acids. Soy protein also directly 
lowers circulating LDL-cholesterol levels and may also 
modestly lower blood pressure. Replacement of commonly-
consumed sources of protein in Western diets by soyfoods 
may also lead to a favorable change in the fatty acid content 
of the diet.
 “The most distinctive aspect of the soybean is its high 
isofl avone content. Isofl avones are proposed as having 
a number of health benefi ts although not surprisingly, 
the degree to which the evidence supports these claims 
varies. For example, there is solid evidence in support of 
isofl avones alleviating hot fl ashes and improving arterial 
health in menopausal women whereas the evidence that they 
reduce risk of breast and prostate cancer, not surprisingly, 
is more preliminary. Concerns that the estrogen-like 
properties of isofl avones produce untoward effects in some 
subpopulations, such as postmenopausal women, are not 
supported by the clinical and epidemiologic research. 
Evidence indicates soyfoods can be safely consumed by 
all individuals except those who are allergic to soy protein, 
which is relatively uncommon in comparison to the number 
of individuals allergic to many other commonly-consumed 
foods [436-438].
 “When adding soy to the diet it is important to consider 

the overall nutritional quality of a particular soyfood since 
many Westernized soyfoods include a variety of non-soy 
ingredients. There are no formal recommendations for soy 
intake beyond the 25 g/day soy protein established by the 
US FDA as the threshold intake for cholesterol reduction. 
However, population and clinical studies involving adults 
suggest benefi ts are associated with approximately two to 
four servings per day. Ideally, soyfoods are incorporated into 
the diet by displacing less healthy foods and as part of an 
overall healthy diet designed to lower risk of chronic disease 
such as the approach represented by the portfolio diet [439].”
 Tables: (1) Nutrient composition of boiled soybeans 
and selected legumes per cup (source, reference [11]). For 
each of ten legumes gives the calories (kcal), macronutrients 
(protein, fat, carbohydrates), fi ber, minerals in mg per 
cup (calcium, iron, zinc, phosphorus {P} potassium {K}, 
magnesium, dietary folate equivalents {DFE}), vitamins (B2, 
B6, B3, thiamin, alpha tocopherol, vitamin K).
 (2) 2. Fatty acid composition of soybean oil by seed 
coat color (grams per 100 g of oil). The seed coat colors 
are black, brown, green, and yellow; for each is given the 
average and range.
 (3) Meta-analysis of clinical studies evaluating the 
effects of soy protein on lipid levels (10 clinical studies).
 (4) Experimental details of prospective epidemiologic 
studies included evaluating the impact of post-diagnosis soy 
intake on breast cancer recurrence and survival (5 studies).
 (5) Effects of isofl avones on the decrease in hot 
fl ash frequency according to the genistein content of the 
supplement.
 “This article is an open access article distributed 
under the terms and conditions of the Creative Commons 
Attribution (CC-BY) license (http://creativecommons.org/
licenses/by/4.0/).” Address: Nutrition Matters, Inc., 26 
Spadina Parkway, Pittsfi eld, MA 01201, USA.

4194. SoyaScan Notes. 2016. Chronology of major soy-
related events and trends during 2016 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: Jan. 9–The Georgia Historical Society dedicates 
a historical marker commemorating the 250-year anniversary 
of the introduction of the soybean to North America by 
Samuel Bowen. A standing marker was place by the road on 
Skidaway Island near Savannah, near the spot where Samuel 
Bowen’s fi rst soybeans were fi rst grown. Because Bowen’s 
recently purchase property, Greenwich, was not yet ready 
for a crop, he asked his friend Henry Yonge to plant the fi rst 
soybeans in the spring of 1765 at his Orangedale Plantation, 
located on Skidaway Island.
 May 9. Pulmuone Foods Co., Ltd. (Fullerton, Calif.) 
completes the acquisition of substantially all of the assets of 
Vitasoy USA Inc., which includes the Nasoya®, Azumaya® 
and San Sui® brands in North America. This acquisition 
solidifi es Pulmuone’s position as the world’s leading tofu 
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company while strengthening its operations in South Korea, 
U.S., Japan and China.
 Sept. 14–Bayer to buy Monsanto for $66 billion cash. 
Bayer had to sweeten its price several times during the long 
negotiations. But the deal still has to get regulatory approval 
in both Germany and the USA (USA Today. Sept. 14. 
Organic and Non-GMO Report (The) (Fairfi eld, Iowa). Oct. 
p. 8-9).
 2016–The last Soya & Oilseed Bluebook is published by 
HighQuest Partners; it has been published once year since 
1947. They fi nd they can make more money organizing and 
sponsoring conferences, so they lost interest in it.

4195. Messina, Mark; Gleason, Carey. 2016. Evaluation of 
the potential antidepressant effects of soybean isofl avones. 
Menopause 23(12):1348-60. Dec. [128 ref]
• Summary: “Conclusions: Although the data are 
inconsistent and limited, the clinical and epidemiologic 
evidence suggests that isofl avones may offer a safe, well-
tolerated option for management of depression. Furthermore, 
the intervention doses used in the clinical studies fall well 
within the dietary range. The extant literature reveals key 
design features for future studies, which based upon the 
results of this review, are clearly warranted.” Address: 1. 
PhD, Nutrition Matters, Inc, Pittsfi eld, Massachusetts.

4196. Hutchens, Jerry. ed. 2016. The roots of Plenty: tales 
from the “hippie peace corps.” Summertown, Tennessee: 
Plenty International. 278 p. Illust. (more than 275 photos, 
mostly color). No index. 23 cm. [50+* ref]
• Summary: See next page. This is a truly remarkable, 
inspiring and beautiful book. As remarkable and inspiring 
as The Farm in Summertown, Tennessee. Many of these 
chapters are original, but some are quoted from articles in 
earlier Plenty publications such as Plenty Bulletin; the source 
of each is clearly cited.
 Contents: Copyright page: Plenty International is a 
“relief and development organization. Plenty’s mission 
is to assist in the protection, stewardship and sharing of 
the world’s resources to promote the well-being of the 
communities and environment we share.” “Plenty was fi rst 
given the honorifi c ‘the hippie peace corps’ by Lillie Wilson 
in New Age Journal July 1981.
 Acknowledgements. Purposes. Foreword: We’re Just 
Lucky. Introduction: Spiritual Revolution. Guatemala: Plenty 
Begins International Disaster Relief. Indian Municipality 
Building, Estéban Chuj, and Flashing Mirrors. Landing 
in Guatemala. Black Beans from the Farm. Sweet Times. 
Lives so Full of Beauty. Everybody Got Something. 
Nora, the Formula Fed Baby. Battle of the Bands. Holy 
Meditation. Blessed Relief: a love story. An Itzapa of the 
Heart. Unburdened. We are Still Debriefi ng. Grateful for 
Water. A Garland of Flowers. The Day San Francisco de Las 
Lomas got Water. Mobile, Alabama Support for Guatemala. 

Impatience and a Big Mistake. An Overfl owing Pantry. 
Impressions on a Sunny Day in Sololá. God is in all the 
People. Three-Village Water Project. Plenty Integrated Soy 
Program Guatemala. Plenty and the Soybean. Amaranth 
and Extinction. Getting Water to San Bartolo. Soy Dairy 
Inauguration. From the Bottom of Our Hearts. The Custom 
of My People. Last Days in Sololá.
 Bangladesh: One-Way Ticket and a Parachute.
 Haiti: Plenty in Haiti 1975-1983.
 “Rainbow Warrior: Saving Whales on the Rainbow 
Warrior.
 Right Livelihood Award: Right Livelihood Award.
 Age and Youth Center: Plenty Age and Youth Center. Fri 
Plenty on the Fri. Fixing the Fri and Heading to Sea. Andy 
Saved My Life.
 Dominica: With the Caribs of Dominica. Business 
School Grads Help Build Soy Dairy in the Caribbean.
 Natural Rights Center: Natural Rights Center.
 Native Rights: Native Rights. The Longest Walk. 
Akwesasne, Plenty’s Support. Standoff at Akwesasne. 
Akwesasne Emergency Team. Message from the Mohawk 
Nation. Black Hills Survival Gathering. Pine Ridge: A 
Commentary. Pine Ridge Gardens.
 Plenty Ambulance Service: Plenty Ambulance Service. 
Third World Situation. People’s Development Corporation. 
Tom Brown said, “All right.” Building Fires. What War Did 
We Miss? Midwifery and Licensing the Ambulance. Always 
a Free Service. A Shooting in the Bronx. The Boy You 
Saved. Fulton Avenue South Bronx Local Chop Shop. Where 
Is Our Ambulance? Health and Hazards. This Magic Thing. 
Community Garden. Plenty of God’s Love. Vivian Gambles. 
Changes.
 Kids To The Country!: Kids To The Country!
 Clinica del Pueblo: La Clinica del Pueblo.
 Lesotho: Plenty in Lesotho. A Diffi cult Situation. 
Motsemocha Village Technology Training Center. Quithing 
River Bridge Saves Lives. Safe Water Supply. They 
Laughed in Maseru. People Were So Hungry. Grateful 
for the Opportunity. Basotho Culture. Medical Education 
and Support. Lesotho Primary Healthcare Project. Village 
Healthcare Workers Coordinator Report. We Are All Mortal.
 Plenty Past and Future: Plenty Past and Future. 
Afterword: Afterword. Plenty Today.
 Photo Credits: Photographers.
 Acknowledgements.
 Plenty: “Purposes for which the corporation is organized 
are charitable:
 “To help share out the world’s food, resources, materials, 
and knowledge equitably for the benefi t of all.
 “To help and aid any people anywhere in the world who 
due to any natural or man-caused disaster such as drought, 
famine, fl ood, storm, earthquake, tidal wave, weather 
imbalance, disease epidemic, fi re, insect devastation, crop 
failure, population imbalance, war, political oppression, 
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religious oppression, racial discrimination, or greed, are in 
need of food, clothing, shelter, medical aid and supplies, 
resources, materials; agricultural, engineering, or scientifi c 
assistance or education; or anything else, to enable them to 
lead healthy, comfortable, responsible, and productive lives 
in the pursuit of happiness.
 “- from the original Charter of Plenty. October 3, 1974.” 
Address: P.O. Box 394, Summertown, Tennessee 38483. 
Phone: (931) 964-4423.

4197. Chapman, Nancy. 2017. Re: Join SANA in welcoming 
new Executive Director John Cox. Letter (e-mail) to William 
Shurtleff at Soyfoods Center, and other SAA members, Jan. 
24. 1 p.
• Summary: “This year, join SANA in welcoming new 
Executive Director John Cox from Verto Solutions and 
saying farewell to Nancy Chapman who has directed the 
Association for the last 20 years.
 “Thursday, March 9, 2017
 “5:00 pm–7:00 pm
 “Hilton Anaheim Hotel
 “Palos Verdes Room AB
 “NPEW 2017–Anaheim, CA
 “The SANA Annual Reception is a chance to sample 
a delightful array of soyfoods and talk with leading 
representatives in the soyfoods industry, including 
manufacturers, growers and suppliers at the Natural Products 
Expo West 2017. SANA will also provide libations.
 “Sponsored by Hain Celestial & WhiteWave.” Address: 
Executive Director, Soyfoods Assoc. of North America, 1050 
17th St. NW #600, Washington, DC 20036.

4198. Soyfoods Association of North America. 2017. 
Mission & history (Website printout–part). www.soyfoods.
org/about-us/mission-history 1 p. Retrieved 24 Jan. 2017.
• Summary: “SANA History: Founded on July 30, 1978 in 
Ann Arbor, Michigan by a group of over 70 entrepreneurs, 
the Soyfoods Association of North America has prospered 
into a fi rst-rate association. Originally called the Soycrafters 
Association of North America, the association was 
created as an outlet to provide a joint forum for discussing 
industry issues as well as providing opportunities for joint 
promotional efforts. By 1983, 15 members voted to change 
the name of the association to the Soyfoods Association. By 
1984 the Soyfoods Association offi cially became a non-profi t 
organization with by-laws and a membership structure in 
place. Over the span of 40 years, the association has grown 
to more than 50 members. Currently, membership of SANA 
is comprised of large and small soyfoods manufacturers, 
growers and suppliers of soybeans, consulting fi rms, and 
academics. To refl ect a growing international membership, 
in 1997 the association expanded upon its name and changed 
it to the Soyfoods Association of North America (SANA) 
which includes Soy 2020, the Canadian counterpart, and the 

Asociación Mexicana de Alimentos de Soya, the Mexican 
counterpart. Soy Southern Africa (SSA), representing 
soyfood manufacturers from several countries in the southern 
Africa, maintains membership in SANA.
 “In almost 40 years, SANA has achieved many 
accomplishments.
 “1985-1986 -developed tofu standards and submitted 
them to the US Food and Drug Administration (FDA).
 “1989-1992 -organized the Soyfoods Pavilion at Natural 
Products Expo East and West
 “1996–adopted the Voluntary Standards for the 
Composition and Labeling of Soymilk in the United States
 “1997–submitted a Citizen’s Petition to the FDA for the 
use of ‘soymilk’ as a common or usual name on soy-based 
beverages meeting a voluntary standard.
 “1997–established Soyfoods Month to promote soyfoods 
with media and food retailers
 “1999–requested successfully FDA to waive the fat 
limitation for health claims. allowing tofu, soymilk and other 
soyfoods that are naturally higher than the fat limit to carry 
the soy and heart disease health claim
 “2000–defended the use of ‘soymilk’ to FDA, after 
challenge from the National Milk Producers Federation
 “2000–launched the SANA web site, attracting steady 
traffi c to Locating Products, Soyfoods Fact Sheets, and other 
consumer information
 “2001–joined the United Soybean Board to host the 9th 
annual Soy and launched a video news release on the Soy 
Health Claim, attracting over 10 million viewers
 “2002–introduced members of Congress to soyfoods 
through gift boxes delivered to offi ces on Capitol Hill
 “2003–celebrated its 25th anniversary of SANA with a 
grand party, Soyfoods Come of Age, in Washington, DC with 
some of the organization’s founders.
 “2004–secured an opening in the National Child 
Nutrition Act for non-dairy alternatives, such as calcium-
fortifi ed soymilk, to be offered to children who don’t 
drink milk and advocated for inclusion of soyfoods in the 
Dietary Guidelines, a proposed Food Guidance System, and 
Reformulating the WIC Food Package.
 “2005–produced and released a Video News Release 
on soy and obesity that reached about 12 million people 
nationwide.
 “2007–redesigned www.soyfoods.org to be more user-
friendly and distributed Feel Alive! brochures on soy and 
cholesterol to 10,000 dietitians.
 “2008–published an evidence-based review by experts 
in Obesity Reviews that found soy protein is equal to other 
protein sources for promoting weight loss and satiety.
 “2009–partnered with USB the 14th Soy Symposium, 
Soy: New Horizons that attracted 91 domestic and 
international industries and domestic and international 
soybean groups.
 “2009–relaunched the National Soyfoods Month, 
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sponsored FMI meeting breakfast and publicly commented 
on FDA review of soy and heart health claim, on soyfoods in 
2010 Dietary Guidelines, and soyfoods in USDA reimbursed 
school meals
 “2010–presented on School Nutrition Association 
webinar on Soyfoods in School Meals and hosted tasting 
of soy-based foods at US Department of Agriculture main 
building.
 “2010–partnered with USB for the 15th Soy 
Symposium: Adapting to New Market Forces in Washington, 
DC with 84 attendees from several federal and local 
agencies, media, nutrition organizations, universities, food 
industry, and soybean groups.
 “2011–soyfoods were identifi ed as foods to ‘eat more of’ 
in the 2010 Dietary Guidelines for Americans and included 
in the Dairy Group of the new food guidance, MyPlate, 
which also featured soyfoods in the Protein Group and 
soybeans and edamame in the Vegetable Group.
 “2011–USDA issued fi nal rule that included soyfoods 
from whole beans as part of the meat and meat alternates and 
restate the inclusion of other soy meat alternates and fortifi ed 
soymilk in a reimbursable school breakfast or lunch.
 “2012–released Soy and Performance Video Series with 
top online nutritionist and trainer, Rebecca Scritchfi eld, MA, 
RD, LD, to develop 4 video series for children, elite athletes, 
fi t adults and active seniors.
 “2013–partnered with USB to conduct the 16th Soy 
Symposium, Exploring New Applications and Products with 
Soy, as a short course at the annual IFT meeting in Chicago.
 “2013–launched Myth Busting Campaign to clarify any 
lingering inaccuracies about soyfoods.
 “2014–partnered with the Sports, Cardiovascular 
and Wellness Nutrition and the NSCA Personal Trainers 
Conference to educate on the role of soy-based foods and 
beverages in performance, muscle recovery, and well-being.” 
Address: 1050 17th Street, N.W., Suite 600 Washington, DC 
20036. Phone: 202-659-3520.

4199. Messina, Mark. 2017. Solid research counters common 
myths about soy (Web article). http://www.soyconnection.
com/newsletters/soy-connection/solid-research-counters-
common-myths-about-soy Retrieved 2 March 2017. [116 ref]
• Summary: This excellent statement of four myths and 
a review of the literature has the following contents: (1) 
Editor’s note and introduction. (2) Background, isofl avones, 
and SERMs.
 (3) Male feminization: takeaway [summary], evidence 
underlying concern, data refuting concern.
 (4) Soy and breast cancer patients: takeaway, evidence 
underlying concern, evidence refuting concern.
 (5) Thyroid function: takeaway, evidence underlying 
concern, evidence refuting concern.
 (6) Fertility: takeaway, evidence underlying concern, 
evidence refuting concern.

 (7) Overall conclusion.
 About the author: Mark Messina, PhD, MS, is the 
co-owner of Nutrition Matters, Inc., a nutrition consulting 
company, and is an adjunct professor at Loma Linda 
University. His research focuses on the health effects of 
soyfoods and soybean components. He is chairman of The 
Soy Connection Editorial Board and executive director of the 
Soy Nutrition Institute.

4200. Shurtleff, William; Aoyagi, Akiko. comps. 2017. 
History of the U.S. Regional Soybean Industrial Products 
Laboratory (Urbana, Illinois; 1936-2017): Extensively 
annotated bibliography and sourcebook. Lafayette, 
California: Soyinfo Center. 404 p. Subject/geographical 
index. Printed 3 March 2017. 28 cm. [662 ref]
• Summary: This is the most comprehensive biography 
ever published of the U.S. Regional Soybean Industrial 
Products Laboratory (Urbana, Illinois; 1936-2017). It has 
been compiled, one record at a time over a period of 36 
years, in an attempt to document the history of this ancient 
and interesting subject. It is also the single most current and 
useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of the Regional Soybean Laboratory. About this book. 
Abbreviations used in this book. How to make best use 
of this digital book–Three keys. Contains 76 photographs 
and illustrations. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

4201. Shurtleff, William; Aoyagi, Akiko. comps. 2017. 
History of U.S. federal and state governments’ work with 
soybeans (1862-2017): Extensively annotated bibliography 
and sourcebook. Lafayette, California: Soyinfo Center. 3583 
p. Subject/geographical index. Printed 6 April 2017. 28 cm. 
[662 ref]
• Summary: This is the most comprehensive book ever 
published on the History of U.S. Federal and State 
Governments’ Work with Soybeans (1862-2017): It has been 
compiled, one record at a time over a period of 36 years, 
in an attempt to document the history of this ancient and 
interesting subject. It is also the single most current and 
useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of the Regional Soybean Laboratory. About this book. 
Abbreviations used in this book. How to make best use of 
this digital book–Three keys. Contains 362 photographs 
and illustrations. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

4202. SoyaScan Notes. 2017. Chronology of Soyfoods 
Center’s summer intern and employment program, with 
photos (Overview). April 28. Compiled by William Shurtleff 
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of Soyinfo Center.
• Summary: * = Workers but not college summer interns. 
1. 1984 Irene Yen $4.50/hr. She called to ask if we had 
any job openings. We said “no,” having never considered 
the idea. After we met her and saw such a fi ne person and 
extraordinary talent, we changed our minds. She began 
work on June 21. Two color photos writing at desks in Aug. 
1984. (a) Upstairs plywood desk with curtains drawn to 
show back hillside and 8 fi le-card boxes (each 5½ by 12 
by 4 inches deep) fi lled with 3 by 5 inch lined white fi le 
cards. (b) In downstairs guest rooms editing chapters and 
checking bibliographic references in History of Soybeans 
and Soyfoods book. Later photo, Oct. 1990, cooking at stove 
in Atlanta, Georgia.
 2. 1985 Tony Jenkins $6.00 + incentives up to $11.50. 
Two color photos: (a) Typing on keyboard with computer 
at Bill’s main desk; turning around to look at camera. (b) 
Standing with his younger brother at their home; Tony 
wearing a Stanford, brother wearing a Cal T-shirt.
 3. 1985-86 Sarah Chang (fall & winter) $5/hr. *Claire 
Wickens, 1985-87, 1989. Color photos show: (a) 1990 June 
21. Sitting at desk with electric typewriter in Offi ce #2; fi le 
cabinets and scale in background. (b) 1991 April 19. With 
kids Tina and Tim Wickens; birthday cake on table. (c) 
1991 April 26. Standing with Kazuko Aoyagi in kitchen of 
Shurtleff home, each holding a glass, with fridge and hallway 
bookshelf in background. (d) 1994 Dec. Black and white 
photo of Claire and husband Jim with backpacks in New 
Zealand. They backpacked around the world.
 4. 1986 Laurie Wilmore $5/hr.
 5. 1987 Alice Whealey $5/hr.
 6. 1988 Simon Beaven $6/hr. Two color photos. (a) 
Portrait photo in 1987 wearing tuxedo at Northgate High 
School in Walnut Creek. (b) 1993 Sept. 5 in living room 
in living room of Shurtleff home in Lafayette with Joey 
Shurtleff leaning on Simon’s knee and Matthew Rowley in 
foreground.
 7. 1989 *Elinor McCoy (Jan-April, $12.00). *Pat 
McKelvey (April 24, $12.00).
 8. 1990 Ron Perry $9.50. Color photo of summer 1990 
dressed in tuxedo.
 9. 1991 Walter Lin $9.50. One color photo of 16 Nov. 
1989, dressed in v-neck sweater, white shirt and tie, leaning 
against tree. Two color photos of 30 Aug. 1991 showing 
Walter and Bill Shurtleff standing in front of white Dodge 
van in Soyfoods Center’s driveway.
 10. 1992 *Dana Scott Jan-July. Ron Perry, June (prep 
for NAL trip). Two color photos of June 1992 showing Bill 
and Ron Perry seated on bench in back yard of Soyfoods 
Center having lunch together, with wall and ivy-covered hill 
in background. *Alex Lerman Oct. 1992.
 11. 1993 Jeremy Longinotti.
 12. 1994 John Edelen (May-Aug). Color portrait photo 
(1994) of John in coat and tie. Christmas photo of John’s 

parents, brothers and sister, and 2 grandparents. Page 
from 1994 California Water Polo brochure with photo and 
description of John–a great athlete.
 13. 1995 John Edelen (Jan-Oct).
 14. 1996 Lydia Lam $9->$10. *Gretchen Muller.
 15. 1997 Joyce Mao $9->$10. *Luna Oxenberg $9.50 
(Oct. 1 to Dec. 31, Krishna). *Joelle Bouchard.
 16. 1998 Justine Lam. Hurdler. Freshman at Cal. Start 
May 26. $9.50 -> $12.00. Works 4 days/week, Mon. off. 9 
to 4:30. 30 min lunch. She accomplished a lot and taught me 
a lot. Main project: Creating a keyword for each soybean 
variety (SBV) introduced before 1924, then designing 
a keyword check, running it, fi nding the earliest record 
containing that keyword, and fi lling in a form for each 
variety. We now have 109 SBV- keywords. The earliest is 
1891. Justine is the fi rst Soyfoods Center intern who looks 
fi rst to the Internet/Web for the information she desires. She 
is very skilled at using it, and does some nice projects for SC 
at her home.
 16A. * Cheryl Ishida (mother), Christopher, and 
Catherine do volunteer work at Soyfoods Center and Cal 
Library from time to time. Two color photos (May 1998) 
show the three standing by trunk of liquid amber tree near 
Soyfoods Center driveway.
 17. 1999 Justin Hildebrandt. Cal. Start June 1. $10.50.
 18. 2000 Michelle Chun. Start June 21. $13.00. Worked 
3 hours/week since Sept. 30, 1999. Excellent typist. Summer: 
Started June 1 at two days/week. From Aug. 1, after DVC 
class, 3 days, Tues., Wed., and Thurs.
 19. 2000/09. Alison Fruman. Last day 2001 Jan. 18. 
Checking all books in SC bookshelves–only.
 20. 2000/10. Olga Kochan. Campolinda. A wonderful 
person. Start Oct. 7. One day/week (Sun.) for 3 hours, 11-
2:00. During summer 2001 works Sat. and Sun. 3 hours 
each. 2001 Jan. 1, rate increase to: $10.50. 2001 Sept. 1. Rate 
increase to $12.00. After 2001 Sept. 11 attack I am unable to 
fi nd her replacement, so she very kindly continues on for 9 
more months, until 26 May 2002, start of summer.
 21. 2001/01. Michelle Leung. Takes Alison’s place 
checking SC books.
 22. 2001/05 Ryan Browne, Freshman at Harvard Univ. 
Works one day/week. Extremely talented and nice. $12/hour. 
Earns most money teaching tennis each day. Mom is Lydia.
 22a. 2001/09 to 2002/05. Olga Kochan–see above. 
Then from May 2002 to Aug. 2003 she helps SC greatly and 
generously to fi nd early Russian-language documents and 
to translate them into English. Then she enters college as a 
freshman at U.C. Berkeley (Cal).
 23. 2002/05. Loren Clive. Speaks good French. Works 
one day a week, 3 hours a day. Then fi rst summer with no 
intern.
 24. 2002/09. Marina Li. She called to volunteer the very 
day I was about to send out Help Wanted ads. Works one day 
a week. Last day 2003 May 23. Very creative, fi ne values. 
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Has diffi culty with computer work. For rest of 2003 helps 
from time to time with sorting, then have lunch together. 
Color photos: (a) On Mills College brochure (Oct. 2001) of 
Marina and 4 other students in Institute for Civic Leadership. 
(b) With Bill Shurtleff (April 2003), with Soyfoods Center 
in background. (c) With coworkers in Berkeley gardening 
project.
 25. 2003/10. Loren Clive. One day a week for 7 hours/
day. $13/hour. First 90 min is clearing Bill’s soy in-box. Rest 
of time is for entering records and abstracts from Vegetarian 
Messenger, Jan. 1887-March 1889.
 26. Rowyn McDonald, a Stanford student. 2004 June 
15 to Sept. 3. Rowyn transformed our business. She was 
instrumental in our starting to publish books on the Web and 
in starting to learn Adobe PageMaker. She reformatted all the 
chapters in our History of Soybeans and Soyfoods book and 
sent them to Paul and Gail King, who put them on the Web. 
Her work this summer has been outstanding. She has an 
extraordinary intellect, is a fast learner, has excellent focus 
and concentration, is a fast typist, accomplishes a great deal 
each day, makes few mistakes, and has become very skilled 
at asking questions and receiving the answers in a selfl ess, 
clear way. She was a gift from God, the perfect match for the 
job. Also, I learned more from her about using computers 
(esp. the Web and WinWord) than I have from any other 
intern.
 27. Casey Brodsky. 2007 Oct. 26 to 2008 June 6. 
Sophomore at Campolinda. Four main projects: (1) Make a 
record for every article in Time magazine that mentions tofu. 
I notice how Time has mostly negative things to say about 
this new, healthy food; protecting the status quo. (2) Add 
the exact date (to the nearest day) to thousands of records of 
various types. Upgrading the YR fi eld is the main reason we 
changed a record number of BIBLIO records (22,159) this 
year. (3) Add info to the Abstract fi eld for about an hour each 
Friday. (4) Complete the AD fi eld for hundreds of letters in 
our library; e.g., “Typed, with signature on letterhead.” She 
also found that many letters have been misplaced.
 28. Hanna Woodman. 2008 June 17 to July 16. 
Sophomore at Acalanes. She is a fast and accurate typist, and 
likes typing projects, so (1) She typed in many abstracts and 
contents. (2) Completed the AD fi eld for hundreds of letters 
in our library; e.g., “Typed, with signature on letterhead.” 
She also found that many letters have been misplaced. (3) 
Entered every chapter with heads for the AOCS monograph 
on the soybean. (4) Added missing exact dates in the AD 
fi eld. (5) Sorted documents in boxes for WRS to fi le. (6) 
Highlighted reference sheets in preparation for Bill’s trips to 
Cal libraries.
 29. Elizabeth Hawkins. 2008 July 22 to Aug. 21. Senior 
at Campolinda. Main projects–to enter: (1) Natto book 
bibliography by Hesseltine and Kato. (2) Lots of abstracts 
and quotations. (3) Soybean in Asia proceedings + A- and 
B- level heads (subdivisions). (4) All unentered articles from 

Bluebook Update (Golbitz). (5) Mian Riaz book on soy. (5) 
Oak Smith’s letters. When I am gone she always works on 
my computer.
 30. Michelle So. 2008 Oct. 9.
 31. Talat Mirmalek 2009 Jan/Feb. Sorting. “Talat” in 
Farsi means “rays of the sun.” Being a young Muslim lady, 
she was not allowed to work here unless her sister (Taliah) or 
father were in the same room with her.
 32. Molly Howland. 2009 June 15 to July 31. Senior at 
Campo.
 33. Jacqueline Tao. 2009 Aug. 3-25. Biosciences library 
at Cal. Then Sept. 10 to Oct. 14. Boudewijn Aasman 2009 
Oct. 28 to 30 Dec. Unfi t for the job.
 33. Jacqueline Tao. 2010 Jan. 21 to June 10.
 34. Jessie Kathan 2010 June 14-Aug. 24. Biosciences 
libe. Campo.
 35. Jacqueline Tao. 2011 Jan. 2 to June 3.
 36. Lynn Hsu, 2011 June 11 to July 20.
 33. Jacqueline Tao. 2011 Sept. 9-15.
 37. Brooke Vittimberga 2012 Feb. 19 to 2013 June 14.
 38. * Aanchal Singh, 2014 May 27 to present. $13.00 
per hour. Sorting documents in sunfl ower for fi ling and 
sorting alphabetically in library.

4203. Adams, Carol J.; Breitman, Patti; Messina, Virginia. 
2017. Even vegans die: A practical guide to caregiving, 
acceptance, and protecting your legacy of compassion. 
Brooklyn, New York: Lantern Books. 152 p. Foreword by 
Michael Gregor. M.D. 21 cm. *
• Summary: “Even Vegans Die empowers vegans and their 
loved ones to make the best decisions regarding their own 
health, their advocacy for animals, and their legacy. By 
addressing issues of disease shaming and body shaming, 
the authors present a manifesto for building a more 
compassionate, diverse, and effective vegan community.
 “Even Vegans Die celebrates the benefi ts of a plant-
based diet while acknowledging that even vegans can get 
sick. You will learn how to make the health care decisions 
that are right for you, how to ensure your efforts to help 
animals will not end after you die, and how to provide 
compassionate care for yourself and for others in the face of 
serious illness.
 “This book offers practical, thoughtful, and sensitive 
advice on creating a will, mourning, and caregiving. Without 
shying away from the reality of death, Even Vegans Die 
offers a message that remains uplifting and hopeful for all 
animal advocates, and all those who care about them.” (From 
the publisher).

4204. Stiriss, Melvyn. 2017. Re: Soysage on The Farm. 
Letter (e-mail) to William Shurtleff at Soyinfo Center, May 
1. 1 p. [1 ref]
• Summary: “One day in Jan. 1980 I hiked over to the Soy 
Dairy to pick up soy milk and tofu and came up with an idea. 
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I observed a stream of okara, soy pulp, fl owing from the milk 
extractor, (a repurposed washing machine spinner) through a 
chute out a window, plopping into fi fty-gallon drums outside.
 “Then, a Compost Crew guy loaded the heavy barrels 
onto a horse-drawn wagon and carted them away to the ripe-
smelling compost fi eld to become compost. No one seemed 
to know that was tons of good food we were dumping. Okara 
has valuable protein, fi ber, potassium, calcium, and niacin 
and is popularly used in Asia.
 “My idea was to make a test batch of okara soysage 
for The Farm. I presented the idea at the Dairy, got quick 
agreement, put on a plastic apron, dumped forty gallons 
of fresh soy pulp into a commercial-size, double-jacket, 
stainless steel steam cooker. Then, with no recipe and only 
instinct to guide me, I added oil, fl our, salt, black pepper, 
soy sauce, mustard, oregano, rosemary, sage, thyme, and 
everybody’s favorite-nutritional yeast. I let it all cook a few 
hours, stirring occasionally with a three-foot- long, Farm-
made, wooden spoon. Then, I fi lled eight buckets; loaded 
a dolly; pushed the dolly to The Store, and left the soysage 
with The Store man with a sign: ‘Shape patties and fry in 
oil.’ Big hit.”
 Melvyn adds: “Attached is an excerpt about soysage 
making from my book Voluntary Peasants, A Psychedelic 
Journey to the Ultimate Hippie Commune. Feel free to use it.
 “Voluntary Peasants will be published in print on or 
about June 15, 2017. I am the author and publisher, New 
Beat Books.
 “I also should mention that when I ran the bakery 
1980-83, I always included soy fl our in the bread for added 
protein. The soy fl our also improved the color of the crust 
from pale to light golden brown.
 “I also ran the Community Kitchen from Sept. 1973 to 
March 1984.”
 Note: Melvyn did not coin the word “soysage”; he 
heard it around The Farm before he made soysage. Address: 
Warwick, New York.

4205. Shurtleff, William; Aoyagi, Akiko. comps. 2017. 
History of soybeans and soyfoods in Tennessee (1854-
2017): Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 816 p. Subject/
geographical index. Printed 17 May 2017. 28 cm. [1531 ref]
• Summary: This is the most comprehensive book ever 
published on the History of Soybeans and Soyfoods in 
Tennessee (1854-2017): It has been compiled, one record at a 
time over a period of 36 years, in an attempt to document the 
history of this ancient and interesting subject. It is also the 
single most current and useful source of information on this 
subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of the Regional Soybean Laboratory. About this book. 
Abbreviations used in this book. How to make best use of 

this digital book–Three keys. Contains 253 photographs 
and illustrations. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

4206. Messina, Mark. 2017. Role of soy in the prevention, 
treatment of six cancer types. Soy Connection 25(2):2. 
Spring. [65 ref]
• Summary: “Since the early 1990s soyfoods have been 
widely investigated for their potential role in cancer 
prevention (1). Much of this research has been conducted 
because soyfoods are uniquely-rich sources of isofl avones. 
Most of the cancer research involving soy has focused on 
breast and prostate cancer because these cancers are known 
to be hormonally regulated and countries that consume 
soyfoods have low incidence rates of both cancers (2) 
Previous issues of this newsletter have addressed these 
two cancers and the reader is referred to the references for 
additional information on breast (3-7) and prostate (8-10) 
cancer.
 “The etiology of a number of cancers is thought to 
include a hormonal component and isofl avones potentially 
inhibit carcinogenesis through both hormonal and non-
hormonal mechanisms (11). In fact, initial interest in the 
chemopreventive effects of isofl avones was based on the 
ability of genistein to inhibit the activity of an enzyme 
overexpressed in cancer cells (12). Therefore, soy may 
impact the development of several cancers, not just breast 
and prostate cancer. This article provides a brief overview 
based primarily on the clinical and epidemiologic research of 
the current understanding of soy intake and risk of cancers of 
the endometrium, colon and rectum, lung, bladder, skin and 
thyroid.
 “Endometrial Cancer (EC): Endometrial cancer 
(cancer of the corpus uteri) represents the most common 
gynecological malignancy in the industrialized world and is 
the seventh most common cancer among females (although 
incidence and mortality rates vary markedly among 
geographical regions and countries) (2). The highest rates 
of this cancer are in the United States and Europe and the 
lowest are in Asia and Africa (13).
 “Several observations support the important role that 
estrogen plays in the etiology of EC (14) although the extent 
to which this is true may be infl uenced by estrogen receptor 
(ER) polymorphisms (15). “Ever users” of unopposed 
estrogen therapy are about two to three times more likely to 
develop EC as “never users” (16-18) and women with EC 
have increased ovarian volume and higher estradiol levels 
(19). For this reason, soyfoods could be theorized to increase 
or decrease EC risk because they contain isofl avones.
 “Two recently published meta-analyses of the 
epidemiologic data have evaluated the relationship between 
soy intake and EC risk. One such analysis involving 10 
studies (eight case-control, two prospective) found soy 
intake was inversely associated with EC risk with an overall 
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risk estimate (RE) of 0.81 (95% confi dence interval [CI]: 
0.72, 0.91) (20). Subgroup analyses revealed statistically 
signifi cant protective effects for both Asian (RE = 0.79, 95% 
CI: 0.66, 0.95) and non-Asian (RE = 0.83, 95% CI: 0.71, 
0.96) populations.
 “The second analysis also found soy (isofl avone) intake 
was protective against EC (odds ratio [OR] = 0.81, 95% 
CI: 0.74, 0.89) but sub-analysis indicated reduced risks 
were limited to the 10 case-control studies (OR 0.81: 95% 
CI: 0.73, 0.90). Nevertheless, there were only three cohort 
studies in the analysis and the reduction in risk was close to 
signifi cant (21). Dietary isofl avones were associated with 
protection against EC in both Asian and non-Asian countries.
 “Clinical studies indicate that unlike estrogen, 
isofl avones do not adversely affect the endometrium. This 
conclusion is based on a review by the European Food Safety 
Authority of 25 clinical studies that measured endometrial 
thickness and nine that measured histopathological changes 
in the endometrium (22). Interestingly, a recently published 
meta-analysis found that when all clinical studies (N=23; 
2,167 participants) were included in the analysis, there was 
no effect of isofl avones on endometrial thickness, whereas 
there was a signifi cant (P=0.04) decrease in thickness when 
considering only the seven North American trials which 
involved 726 women (23). On the other hand, there was 
a small increase in thickness among women involved in 
the three Asian trials, but none of these studies actually 
intervened with isofl avones derived from soybeans.
 “Finally, Bitto et al. (24) found in a six-month trial 
involving 56 premenopausal women with non-atypical 
endometrial hyperplasia that the isofl avone genistein (54 mg/
day) signifi cantly improved symptoms in comparison to a 
placebo and had a similar effect as norethisterone acetate (a 
progestin used to treat hyperplasia). These results suggest 
genistein was functioning as an anti-estrogen possibly by 
upregulating ER beta expression. The daily amount of 
genistein taken by the women in this study is provided by 
about 4 servings of soyfoods.
 “Colorectal Cancer (CRC): Colorectal cancer is the 
third most prevalent cancer worldwide and one of the most 
common solid carcinomas in Western countries (25). CRC 
incidence rates are higher in developed nations than in 
developing countries (26).
 “A meta-analysis of 17 epidemiologic studies, which 
consisted of 13 case-control and four prospective cohort 
studies, showed that soy isofl avone consumption was 
associated with a reduction in CRC risk (relative risk [RR] 
= 0.78, 95% CI: 0.72, 0.85). However, subgroup analysis 
indicated a protective effect was observed only in Asian 
populations (RR = 0.79; 95% CI: 0.72-0.87), and in case-
control studies (RR = 0.76; 95% CI: 0.68-0.84).27 The lack 
of effect in non-Asian studies is not surprising because, 
as pointed out more than a decade ago, typical Western 
isofl avone intake is likely too low to exert physiological 

effects (28).
 “A 2016 meta-analysis concurs with the aforementioned 
meta-analysis in fi nding a non-signifi cant decreased risk of 
CRC associated with isofl avones among prospective studies 
(RR = 0.94, 95% CI: 0.83, 1.07) whereas the association was 
signifi cant among case-control studies for total isofl avone 
intake (RR = 0.86; 95% CI: 0.77, 0.96) (29).
 “Theoretically, isofl avones could reduce CRC risk 
because they preferentially bind to ER beta in comparison to 
ER alpha; (30) targeting ERβ has been suggested as being 
a novel clinical approach for management of colorectal 
adenomatous polyps and prevention of colorectal carcinoma 
in patients at risk for this disease (31). However, a 12-month 
trial comparing the effects of 58 g/day soy protein containing 
either 3 or 83 mg isofl avones found the isofl avone-rich 
protein did not reduce colorectal epithelial cell proliferation 
or the average height of proliferating cells in the cecum, 
sigmoid colon, and rectum and actually increased cell 
proliferation measures in the sigmoid colon (32).
 "Lung Cancer (LC): Smoking contributes to 80% 
and 90% of lung cancer (LC) deaths in women and men, 
respectively. Men who smoke are 23 times more, and women 
who smoke are 13 times more likely to develop LC than 
never smokers (33). Nevertheless, there still appears to be a 
role for lifestyle in the etiology of LC.
 "A meta-analysis of 11 epidemiologic studies found 
an inverse association between soy protein intake and risk 
of LC that was of borderline statistical signifi cance (OR = 
0.98, 95% CI: 0.96, 1.00). Sub-analysis indicated the inverse 
association was statistically signifi cant in nonsmokers (OR = 
0.96; 95% CI: 0.93, 0.99) and stronger than in smokers (P for 
difference <0.05) (34). The fi ndings did not differ according 
to gender, study design or types of soyfoods consumed. Soy 
protein was used as a common measure of soy intake in this 
analysis.
 "Similar results were reported for a meta-analysis of 
eight prospective and seven case-control studies wherein 
isofl avones were associated with a signifi cantly decreased 
risk of LC in both prospective and case-control studies; 
however, sub-analysis indicated isofl avones were associated 
with a decreased risk of LC among never smokers (5 datasets 
from 4 studies, RR = 0.64, 95% CI: 0.51, 0.79) but not 
among former/current smokers (4 datasets from 3 studies, 
RR = 1.03, 95% CI: 0.86, 1.24) (29).
 "No clinical studies relevant to LC were identifi ed, but 
in animal models of LC the administration of isofl avones 
signifi cantly decreases tumor incidence and increases the 
life span of the tumor-bearing animals, (35) particularly in 
female mice (36). Emerging evidence suggests that estrogen 
signaling promotes LC progression and ER antagonists 
such as tamoxifen may counteract the detrimental effect 
of hormone therapy on LC (37). Therefore, although very 
speculative, the proposed protective effects of soy against 
LC could result from isofl avones exerting an anti-estrogenic 
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effect. On the other hand, it is recognized that the molecular 
profi le of tumors from smokers differs from non-smokers 
with the latter being more likely to have mutations of the 
epidermal growth factor receptor (38) an oncogene which 
may be suppressed by the isofl avone genistein (39). Finally, 
a mouse study reported that soy isofl avones given pre- and 
post-radiation protect the lungs against the adverse effects of 
radiation treatment for LC (40)" (Continued). Address: PhD.

4207. Messina, Mark. 2017. Role of soy in the prevention, 
treatment of six cancer types (Continued–Document part II). 
Soy Connection 25(2):2. Spring. [65 ref]
• Summary: (Continued): “Bladder Cancer (BC): Bladder 
cancer is one of the most common malignancies affecting 
the urinary system. It is the third commonest male and 
tenth commonest female cancer in the United States 
(41). In comparison, the incidence of bladder cancer in 
Asia is relatively low (42-43). Nevertheless, two Chinese 
prospective studies raised the possibility that soy could 
increase risk of BC.
 “The Shanghai Cohort Study reported that, compared 
to men consuming soy less than once a week, the RR (95% 
CI) for those who consumed soy 1-<3 times per week, 
3-<7 times a week and daily were 2.05 (0.80, 5.29), 2.45 
(0.89, 6.76) and 4.61 (1.57, 13.51), respectively (p for 
trend = 0.004) after controlling for a number of potential 
confounders. The study involved 18,244 men aged 45-64 
years who were followed for as long as 16 years.44 Similar 
results were reported in the Singapore Chinese Health 
Study. Relative to the lowest quartile of energy-adjusted 
total soy intake (<36.9 g/1000 Kcal), the highest quartile of 
total soy intake (ò92.5 g/1000 Kcal) was associated with a 
2.3-fold increase in bladder cancer risk (95% CI: 1.1, 5.1) 
after adjustment for potential confounders (45). However, in 
contrast, a meta-analysis that included these two studies, two 
additional prospective studies and one case-control study, 
found no relationship between BC risk and isofl avone intake, 
although the increased risk was close to signifi cant (29).
 “In contrast to the epidemiologic data, Zhou et al. (46, 
47) reported that soybean isofl avones and soy phytochemical 
concentrates inhibit the growth of murine and human bladder 
cell lines in vitro and in vivo in a dose-dependent manner, 
and Wang et al. (48) showed that genistein enhanced the 
effi cacy of a commonly used drug to treat bladder cancer in 
mice.
 “Finally, a phase two randomized, placebo-
controlled trial by Messing et al. (39) found that genistein 
administration for 14 to 21 days before surgery decreased 
phosphorylation of epidermal growth factor receptor in 
bladder tumors, suggesting that this isofl avone could inhibit 
one aspect of the carcinogenesis pathway. However, because 
a pharmacological dose (300 mg/day) of genistein was used, 
the fi ndings from this trial may not be applicable to the 
consumption of soyfoods.

 “Skin Cancer (melanoma): Only very limited preclinical 
research involving isofl avones and melanoma has been 
conducted, but there is a theoretical basis for speculating that 
these soybean constituents reduce risk of skin cancer.
 “Melanoma incidence is higher in males than in females 
and females have a signifi cant survival advantage over men. 
ERβ is the predominant ER in melanoma and its expression 
decreases in melanoma progression which supports its role 
as a tumor suppressor (49). For this reason, ERβ is now 
considered an effective molecular target for melanoma 
treatment, and ERβ agonists are proposed as effective in 
helping to prevent and/or treat melanoma (49). As noted 
previously, isofl avones preferentially bind to and activate ER 
beta in comparison to ER alpha (30).
 "A study with mice implanted with melanoma cells 
showed that genistein (15 mg/kg body weight) decreased 
tumor volume and weight by approximately 30% and 
reduced the quantity of melanin (and the degree of erythema) 
in direct proportion to the number of days of treatment. 
Furthermore, no metastasis to the liver was recorded in the 
treated group whereas signifi cant metastasis occurred in the 
control mice (50). While these fi ndings are impressive, their 
relevance to humans consuming soyfoods is very unclear 
given the large dose of genistein employed and the fact that 
it was administered by intraperitoneal injection.
 "A second mouse study, which may be more relevant, 
compared the effects of isolated soy protein (ISP) and 
selenium-enriched ISP with a casein-containing diet on 
pulmonary metastasis of murine melanoma cells. Mice were 
fed their respective diets for two weeks before and two 
weeks after injection of the cancer cells. In comparison to 
mice fed casein, the number of mice with ò50 tumors was 
signifi cantly decreased in animals fed soy protein, and the 
exposure to selenium further enhanced tumor suppression 
(51).
 "Thyroid Cancer: The suggestion has been made that 
soy intake may increase thyroid cancer risk, perhaps by 
increasing serum levels of thyroid stimulating hormone 
(TSH) (52-54). However, the clinical evidence shows 
conclusively that neither soy nor isofl avones increase TSH 
levels in people with normal-functioning thyroids (55-56). 
Furthermore, although Kimura et al. (57) found that the 
addition of soy to iodine-defi cient diets increased malignant 
goiter in Wistar rats, Son et al. (58-59) found no effect of 
isofl avones on thyroid carcinogenesis in male (58) and 
female (59) rats. Furthermore, Seike et al. (60) found that 
dietary genistein inhibited chemically-induced thyroid 
cancer.
 "Epidemiologic data reported by Takezaki et al. (61) 
found that soy intake was unrelated to thyroid cancer risk 
among Japanese women in Nagoya. Furthermore, a U.S. 
case-control study by Horn-Ross et al. (62) found that 
isofl avone intake was inversely related to risk of thyroid 
cancer. Also, although thyroid cancer incidence rates are 
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higher among Southeast Asians living in the United States in 
comparison to other ethnic groups, low soy/isofl avone intake 
was identifi ed as contributing to these higher rates (63).
 "Summary and Conclusions:
 "Defi nitively establishing diet-cancer relationships is 
extremely diffi cult. Understanding of these relationships 
is based primarily on cohort studies. Intermediary markers 
for cancer are less well established then they are for other 
chronic diseases such as heart disease (blood pressure, 
LDL-cholesterol) and osteoporosis (bone mineral density). 
Consequently, clinical studies focused on intermediary 
markers for cancer are generally less revealing than they 
are for other chronic diseases. Although animal studies are 
widely used in cancer research, they often fall short of being 
able to predict human responses (64, 65).
 "Of the cancers addressed above, the epidemiologic 
data are most supportive of a protective effect of soy against 
EC and CRC although this support is based primarily on 
case-control rather than cohort studies. For a variety of 
reasons, case-control studies carry less weight within the 
epidemiologic community than cohort studies. Although 
there is a theoretical basis for soy reducing risk of these 
cancers, clinical data are lacking. In contrast, the rather 
limited epidemiologic data suggest that soy could increase 
risk of BC [bladder cancer]; however, the animal studies 
show just the opposite.
 "Epidemiologic evidence suggesting that soy decreases 
risk of LC among non-smokers is particularly intriguing 
because expression of the oncogene that is increased in 
tumors from non-smokers may be suppressed by genistein. 
The skin cancer data are much too limited to meaningfully 
speculate about a role for soy, whereas the thyroid cancer 
data provide considerable assurance that soy does not 
increase risk of this cancer.
 "Finally, it is important to emphasize that most of the 
epidemiologic data relevant to understanding the impact of 
soy intake on cancer risk comes from studies involving Asian 
populations. These studies are valuable because, unlike the 
situation in non-Asian countries, soy consumption is less 
likely to identify individuals that differ markedly from their 
non-soy-consuming counterparts so confounding is less 
of an issue. On the other hand, there are always concerns 
about extrapolating the results from one ethnic group to 
another. Since in general soy intake is low among non-
Asian populations, meaningful insight into the soy-cancer 
relationship is most likely to come from Western cohort 
studies such as the Adventist Health Study-2 and the Oxford 
component of the European Prospective Investigation into 
Cancer and Nutrition (EPIC), which include signifi cant 
numbers of high-soy-consumers.
 To see the 65 references, please visit the online article.
 "About the Author: Mark Messina, PhD, MS, is the 
co-owner of Nutrition Matters, Inc., a nutrition consulting 
company, and is an adjunct professor at Loma Linda 

University. His research focuses on the health effects of 
soyfoods and soybean components. He is chairman of The 
Soy Connection Editorial Board and executive director of the 
Soy Nutrition Institute."
 This article was reprinted with permission of the author. 
Address: PhD.

4208. Messina, Mark; Badger, Thomas M. 2017. Letter to the 
editor: Health effects of isofl avones misrepresented. Food 
Chemistry 225:289-92. June 15. [51 ref]
• Summary: This letter comments on the following 
article: Fernandez-Lopez, A., Lamothe, V., Delample, 
M., Denayrolles, M., & Bennetau-Pelissero, C. (2016). 
Removing isofl avones from modern soyfood: Why and how? 
Food Chemistry, 210:286-294.
 Contents: Introduction. 1. Breast cancer. 2. Isofl avone 
intake. 3. Hidden soy. 4. Pituitary, endometrial and menstrual 
cycle impairments. 5. Infants and children. 6. Sperm/semen. 
7. Fertility. 8. Thyroid. 9. Historical soymilk consumption. 
10. Isofl avone content of foods. Address: Nutrition Matters, 
Inc., 26 Spadina Parkway, Pittsfi eld, MA 01210, USA; Soy 
Nutrition Institute, St. Louis, Missouri, USA.

4209. Shurtleff, William; Aoyagi, Akiko. comps. 2017. 
History of soybeans and soyfoods in North Carolina (1856-
2017): Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 821 p. Subject/
geographical index. Printed 20 June 2017. 28 cm. [1531 ref]
• Summary: This is the most comprehensive book ever 
published on the History of Soybeans and Soyfoods in North 
Carolina (1856-2017): It has been compiled, one record at a 
time over a period of 36 years, in an attempt to document the 
history of this ancient and interesting subject. It is also the 
single most current and useful source of information on this 
subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of the Regional Soybean Laboratory. About this book. 
Abbreviations used in this book. How to make best use of 
this digital book–Three keys. Contains 157 photographs 
and illustrations. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

4210. Shurtleff, William; Aoyagi, Akiko. comps. 2017. 
Biography of Charles V. Piper (1867-1926): Extensively 
annotated bibliography and sourcebook. Lafayette, 
California: Soyinfo Center. 368 p. Subject/geographical 
index. Printed 10 July 2017. 28 cm. [747 ref]
• Summary: This is the fi rst book-length biography of 
Charles Vancouver Piper ever published. It has been 
compiled, one record at a time over a period of 35 years, 
in an attempt to document the life and work of this very 
important and interesting man. It is also the single most 
current and useful source of information on this subject.
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 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of the Regional Soybean Laboratory. About this book. 
Abbreviations used in this book. How to make best use 
of this digital book–Three keys. Contains 62 photographs 
and illustrations. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

4211. Shurtleff, William; Aoyagi, Akiko. comps. 2017. 
William Joseph Morse–History of his work with soybeans 
and soyfoods (1884-2017): Extensively annotated 
bibliography and sourcebook. Lafayette, California: Soyinfo 
Center. 781 p. Subject/geographical index. Printed 20 July 
2017. 28 cm. [1317 ref]
• Summary: This is the revised edition of a book fi rst 
published on Google Books in 2011. It has been compiled, 
one record at a time over a period of 35 years, in an attempt 
to document the life and work of this very important and 
interesting man. It is also the single most current and useful 
source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of the Regional Soybean Laboratory. About this book. 
Abbreviations used in this book. How to make best use of 
this digital book–Three keys. Contains 235 photographs 
and illustrations. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

4212. Messina, Mark. 2017. Facts vs. myths–Part two: 
mineral status. Soy Connection 25(2):2-3. Summer. [18 ref]
• Summary: “Takeaway: Despite being high phytate and 
oxalate, two compounds that inhibit mineral absorption–the 
absorption of calcium (and likely also iron) from soyfoods is 
only modestly inhibited as a result. Incorporating soyfoods 
into a healthy diet does not impair mineral status.
 Evidence raising concern: The mineral status of those 
consuming plant-based diets can be compromised as a result 
of inadequate intake and/or reduced bioavailability (1-3). 
Soybeans and soyfoods are high in compounds such as 
phytate (4) and oxalate (5) and possibly other components, 
(6) which can inhibit the absorption of divalent cations 
such as iron, zinc, and calcium. Vegetarians have lower iron 
stores because they consume high-phytate diets and do not 
consume heme iron (1).
 “Evidence refuting concern: Soyfoods often replace 
animal foods in the diet so the primary concern with respect 
to mineral nutriture is their impact on calcium, zinc and iron 
status. Since relatively little meat is needed to satisfy iron 
and zinc requirements, the impact of soy is most relevant 
to vegetarians (7) Vegan and mostly plant-based diets are 
typically a bit higher in iron, but a bit lower in zinc, and 
often much lower in calcium than typical Western diets (8,9).
 “Soyfoods are high in phytate which inhibits mineral 
absorption to varying degrees. Heaney et al. (10) showed 

fractional calcium absorption from high-phytate soybeans 
was lower (0.310 vs. 0.377) than from low-phytate soybeans, 
but was still remarkably good when compared with calcium 
absorption from cow’s milk (0.414). More importantly, 
even though soybeans are also high in oxalate, a potent 
inhibitor of calcium absorption, calcium absorption from 
calcium-fortifi ed soymilk (11) and calcium-set tofu (12) is 
similar to the absorption of calcium from cow’s milk. Acute 
studies show that both soy protein and phytate inhibit the 
absorption of iron from soy (13). Polyphenols, which are 
found throughout the plant kingdom, may also have a similar 
effect (6). However, methodological limitations may have 
underestimated the actual amount of iron absorbed from soy 
and possibly other plant foods because much of the iron in 
soy is in the form of ferritin (18,19). Ferritin appears to be a 
form of iron insensitive to the effects of dietary compounds 
that inhibit non-heme iron absorption.
 “Furthermore, in contrast to prior understanding 
(14), recent research shows that in response to the chronic 
consumption of a high-phytate diet, the effect of phytate on 
mineral absorption is greatly mitigated (15). Therefore, acute 
studies almost certainly underestimate iron bioavailability 
from soy. Iron stores of vegetarians are lower than that of 
non-vegetarians (irrespective of their soy intake) but they are 
still within the normal range (1).
 “Finally, soyfoods are not particularly good sources of 
zinc (16) and although estimates vary, zinc absorption from 
soyfoods is approximately 25% lower than from sources 
of animal protein (17). Because it is diffi cult to assess zinc 
status, (18) it is often recommended that those consuming 
plant-based diets take a zinc supplement and/or incorporate 
zinc-fortifi ed foods into their diet.” Address: PhD.

4213. Messina, Mark. 2017. Facts vs. myths–Part two: 
development. Soy Connection 25(2):2-3. Summer. [27 ref]
• Summary: “Takeaway: Clinical research shows neither 
soyfood nor isofl avone exposure affect reproductive hormone 
levels in children, although the data are very limited. A cross-
sectional study of U.S. girls shows high soyfood intake does 
not affect the onset of age of menarche. More research on the 
effect of soy on development is warranted.
 “Evidence raising concern: For the past four decades, 
the age at which puberty occurs among girls–manifested 
as breast development, appearance of pubic hair, and 
onset of menarche–has been commencing earlier (19). 
Corresponding trends have also occurred in boys although 
probably to a lesser extent. There has also been a rise in the 
prevalence of precocious puberty (PP), which is defi ned 
as the development of pubertal changes, at an age younger 
than the accepted lower limits for age of onset of puberty, 
namely, before age 8 years in girls and 9 years in boys (20). 
According to some experts, the advancement of development 
has resulted at least in part to exposure to hormonally active 
environmental agents including dietary constituents (21). 
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Two small Korean case-control studies found that urinary 
isofl avones in girls with precocious puberty were higher than 
in children serving as controls (22,23).
 “Evidence refuting concern: Concerns about the impact 
of soy on development are focused on the potential hormonal 
effects of isofl avones (24). The impact of soy infant formula 
(SIF) has received most attention in this regard (25-27). 
SIF is not discussed here so the reader is referred to the 
references (28-32), although it is important to point out that 
after an extensive review, the U.S. National Toxicology 
Program concluded there was minimal concern about the 
adverse developmental effects of SIF, although they also 
acknowledged the need for more research (28).
 In adults, isofl avone intake even when greatly exceeding 
typical Japanese intake, does not affect testosterone levels 
in men (33), or estrogen levels in men (34) or women (35). 
Limited clinical research has been conducted in children, 
but two very small studies found neither soyfood intake 
nor isofl avone exposure affected reproductive hormone 
levels in boys or girls (36,37). Indirectly, intriguing research 
indicating that soy consumption during adolescence reduces 
later risk of developing breast cancer argues against soy 
causing puberty to occur earlier in life because early puberty 
is associated with an increased risk of this disease (38,39).
 “In contrast to the two aforementioned Korean studies 
(22,23) a prospective study involving 1,239 U.S. girls 
aged 6-8 who were followed for seven years, found no 
relationship between pubertal development and urinary 
isofl avone excretion (40). Another U.S. study found 
isofl avone exposure was associated with delayed breast 
development, although this cross-sectional study was quite 
small in size (41). Nevertheless, this fi nding agrees with 
the results of a German longitudinal study (42). Finally, in 
a British study, gestational urinary levels of genistein and 
daidzein, two main isofl avones in soybeans, were unrelated 
to menarche age in the offspring (43). However, these U.S. 
and European studies are of very questionable value for 
understanding the health effects of soy because soy intake 
among the participants is so low (44).
 “An exception to this generalization is a U.S. cross-
sectional study involving 327 Seventh-day Adventist (SDA) 
girls aged 12 to 18 (45). SDAs are a high-soy-consuming 
population. To this point, the mean number of servings of 
soyfoods among the adolescent girls was 12.9 per week and 
21.1% of the girls consumed soyfoods more than or equal 
to 4x/day. The mean age of menarche among the girls was 
12.5 years. The intake of total soyfoods and three specifi c 
soyfoods was unrelated to age of menarche (45).” Address: 
PhD.

4214. Messina, Mark. 2017. Facts vs. myths–Part two: 
cognitive function. Soy Connection 25(2):4. Summer. [14 
ref]
• Summary: “Takeaway: Clinical evidence suggests that in 

postmenopausal women, isofl avone exposure may improve 
some aspects of cognitive function, such as memory. In 
contrast, epidemiologic research evaluating the relationship 
between soy intake and cognitive function has produced 
mixed and confl icting results. Decisions about incorporating 
soy into the diet should not be based on its possible effects 
on cognition.
 “Evidence raising concern: Isofl avones have the 
potential to affect cognition via their interaction with 
estrogen receptors (46). A Hawaiian prospective study 
found that mid-life tofu intake was associated with poor 
cognitive test performance and low brain weight (47). 
Likewise, among elderly Indonesians, intake of tofu (but not 
tempeh) was associated with worse memory among elderly 
Indonesians (48). In Shanghai, tofu intake was associated 
with worse cognitive performance (49).
 “Evidence refuting concern: The aforementioned 
Hawaiian study, initiated in 1965, was not designed to 
evaluate cognitive function, but rather coronary heart disease 
(47). The dietary questionnaire included only 26 questions, 
which pales in comparison to questionnaires commonly 
used today that include >100 questions. The questionnaire 
was designed primarily to differentiate between Western and 
Japanese dietary patterns, not so much to gather information 
about specifi c foods. Furthermore, the questions used to 
evaluate tofu intake changed throughout the course of 
the follow-up period so an arbitrary classifi cation had to 
be created to evaluate the relationship between tofu and 
cognition.
 “In the case of the Indonesia study (48), follow up 
research by the authors failed to confi rm the tofu fi nding; 
in fact, among those individuals with an average age of 67, 
results showed signifi cantly positive associations between 
weekly tofu and tempeh consumption and better immediate 
recall (50). Also, in the initial study, tempeh intake was 
associated with better memory. The authors speculated that 
the opposing fi ndings between tofu and tempeh were because 
the latter contains higher levels of folate. However, not only 
is the relationship between folate and cognition unclear (51) 
but the possible slightly higher folate content of tempeh 
in comparison to tofu almost certainly is not suffi cient to 
affect cognition (52). Thus, the results of this study are 
internally inconsistent. Overall, epidemiologic research 
that has evaluated the impact of soy intake on cognition has 
produced very mixed fi ndings (49,53-55). Furthermore, the 
clinical data suggest that isofl avone exposure may improve 
cognition (56). More specifi cally, a meta-analysis of 10 
placebo-controlled randomized clinical trials involving 1,024 
postmenopausal women found that soy isofl avones favorably 
affected summary cognitive function and visual memory 
in postmenopausal women (56). A second meta-analysis 
also found isofl avones improved memory (episodic) and 
possibly also global cognition (57). However, the data are 
inconsistent. Notable in this regard is a 3-year trial involving 
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over 300 postmenopausal women which failed to show 
that isofl avone-rich soy protein affected global cognition 
(58). More recently, a six-month study found that 100 mg/d 
isofl avones did not improve cognition in older men and 
women with Alzheimer’s disease (59).
 “Overall, given the inconsistency of the data, it is 
not surprising that the authors of a recently published 
comprehensive review concluded that ‘... the evidence to 
date is not suffi cient to make any recommendations about 
the association between dietary intake of soy isofl avones and 
cognition in older adults’” [Soni et al., 2014]. Address: PhD.

4215. Morency, Marie-Elssa; Birken, C.S.; Lebovic, G.; 
Chen, Y.; L’Abbé, M.’ Lee, G.J.; Maguire, J.L.; TARGet 
Kids. 2017. Association between noncow milk beverage 
consumption and childhood height. American J. of Clinical 
Nutrition 106(2):597-602. [42 ref]
• Summary: “Background: Cow milk consumption in 
childhood has been associated with increased height, 
which is an important measure of children’s growth and 
development. Many parents are choosing noncow milk 
beverages such as soy and almond milk because of perceived 
health benefi ts. However, noncow milk contains less protein 
and fat than cow milk and may not have the same effect on 
height.
 “Objective: We sought to determine whether there 
is an association between noncow milk consumption and 
lower height in childhood and assess whether cow milk 
consumption mediates the relation between noncow milk 
consumption and height.
 “Design: This was a cross-sectional study of 5034 
healthy Canadian children aged 24-72 mo enrolled in the 
Applied Research Group for Kids cohort. The primary 
exposure was the volume of noncow milk consumption 
(number of 250-mL cups per day). The primary outcome 
was height, which was measured as height-for-age z score. 
Multivariable linear regression was used to determine the 
association between noncow milk consumption and height. 
A mediation analysis was conducted to explore whether cow 
milk consumption mediated the association between noncow 
milk consumption and height.
 “Results: There was a dose-dependent association 
between higher noncow milk consumption and lower height 
(P < 0.0001). For each daily cup of noncow milk consumed, 
children were 0.4 cm (95% CI: 0.2, 0.8 cm) shorter. In 
the mediation analysis, lower cow milk consumption only 
partially mediated the association between noncow milk 
consumption and lower height. The height difference for a 
child aged 3 y consuming 3 cups noncow milk/day relative to 
3 cups cow milk/day was 1.5 cm (95% CI: 0.8, 2.0 cm).
 “Conclusions: Noncow milk consumption was 
associated with lower childhood height. Future research is 
needed to understand the causal relations between noncow 
milk consumption and height.”

 For an excellent critique, by Mark Messina PhD, 
of the many problems with this study go to: http://
thesoynutritioninstitute.com/soymilk-and-growth-in-
children/
 This critique states: “Research suggests that the type 
of milk consumed may modestly impact childhood growth, 
although this effect most likely will be impacted by overall 
diet (1). However, there is no evidence to suggest that cow’s 
milk has advantages over other protein-rich milks like 
fortifi ed soymilk despite the results of new research.
 “The research in question is a Canadian cross-sectional 
epidemiologic study that looked at height among children 
aged 24 to 72 months (mean age 38 ± 14 months). The 
researchers found that children who drank non-cow’s milk 
(including plant milks and goat’s milk) had slightly smaller 
heights on average. Of the 5,034 children in the study, 
397 consumed both cow’s milk and non-cow’s milk, 156 
consumed no milk of any type, 246 (less than 5% of the 
study population) consumed only non-cow’s milk. The 
majority of children in the study, 4,235 drank cow’s milk 
exclusively.
 “For each daily cup of non-cow’s milk consumed, 
children were 0.16 inch shorter. The height difference for 
three-year-olds who consumed three cups of non-cow’s milk 
per day was estimated to be about 0.6 inches compared to 
children who drank three cups of cow’s milk, although this 
fi nding was not statistically signifi cant. The authors of this 
study suggested that the difference in height could be due to 
the higher protein content of cow’s milk and because cow’s 
milk increases insulin-like growth factor I (IGF-1) levels. 
IGF-1 is a hormone produced by the liver that stimulates 
growth.
 “These fi ndings need to be viewed with caution for a 
number of reasons. First, cross-sectional studies provide 
only a snapshot of characteristics of a population at any 
point in time. For this reason, they carry much less weight 
than prospective studies. In addition, this study provided no 
information on other dietary factors that may contribute to 
height. It is likely that children consuming non-cow’s milk 
have considerably different diets overall compared to those 
who drink cow’s milk. The study also did not differentiate 
among types of non-cow’s milk.
 “Since the authors suggested that the protein content 
of milks may have contributed to the differences in height, 
it would be important to look specifi cally at children 
consuming high-protein milks like soymilk versus other 
plant milks that are often lower in protein. The protein 
content of soymilk is similar to that of cow’s milk and 
both soy protein and milk protein are high quality proteins 
(2). Other plant milks such as rice and nut milks are very 
low in protein and the quality of the protein is poor (2, 3). 
This point is particularly important because the protein 
requirements of those consuming plant-based diets may be 
increased (4, 5). Furthermore, the other explanation offered 
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by the authors for the differences in height between users of 
cow’s and non-cow’s milk, that the former increases IGF-1 
levels, isn’t applicable to soymilk. Clinical studies in adults 
show that soymilk leads to similar circulating levels of IGF-1 
as dairy protein (6).
 “Interestingly, one study found that among a group of 
female omnivores, vegetarians, and vegans, although soy 
protein was not correlated with IGF-I concentrations in 
the population as a whole, it was signifi cantly associated 
with serum IGF-I concentration among vegan women.7 In 
addition, among vegan women who consumed the most 
soymilk IGF-1 levels were 28% higher than among those 
who did not drink soymilk (7).
 “Overall, fi ndings suggest that type of milk consumed 
may impact childhood growth to a modest degree, although 
this effect most likely will be impacted by overall diet. 
However, there is no evidence to suggest that cow’s milk has 
advantages over other protein-rich milks like soymilk.
 “Background: Many studies have looked at the effects 
of vegetarian diets on growth and development. According to 
a recent comprehensive review of the research, the majority 
of these studies indicate that ‘body weight, body height, 
and other anthropometric measures of infants, children, and 
adolescents on vegan or vegetarian diets were in the range 
of or slightly below the references, or similar to omnivorous 
control groups.’ In its position statement on vegetarian diets, 
the Academy of Nutrition and Dietetics (AND) states: “Well-
planned vegan, lacto-vegetarian, and lacto-ovo-vegetarian 
diets are appropriate, and they satisfy the nutrient needs 
and promote normal growth at all stages of the life cycle, 
including pregnancy and lactation, infancy, childhood, 
adolescence, older adulthood, and for athletes (8, 9).
 “References
 “Morency ME, Birken CS, Lebovic G, et al. Association 
between noncow milk beverage consumption and childhood 
height. Am J Clin Nutr. 2017.
 “Hughes GJ, Ryan DJ, Mukherjea R, Schasteen CS. 
Protein digestibility-corrected amino acid scores (PDCAAS) 
for soy protein isolates and concentrate: Criteria for 
evaluation. J Agric Food Chem. 2011;59:12707-12.
 “Singhal S, Baker RD, Baker SS. A comparison of the 
nutritional value of cow’s milk and nondairy beverages. J 
Pediatr Gastroenterol Nutr. 2017;64:799-805.
 “Mangels R, Messina V, Messina M. The Dietitian’s 
Guide to Vegetarian Diets. 3rd ed. Sudbury, MA: Jones and 
Bartlett; 2011.
 “Mangels AR, Messina V. Considerations in planning 
vegan diets: infants. J Am Diet Assoc. 2001;101:670-7.
 “Messina M, Gleason C. Evaluation of the potential 
antidepressant effects of soybean isofl avones. Menopause. 
2016;23:1348-60.
 “Allen NE, Appleby PN, Davey GK, Kaaks R, Rinaldi 
S, Key TJ. The associations of diet with serum insulin-like 
growth factor I and its main binding proteins in 292 women 

meat-eaters, vegetarians, and vegans. Cancer Epidemiol 
Biomarkers Prev. 2002;11:1441-8.
 “Schurmann S, Kersting M, Alexy U. Vegetarian diets in 
children: a systematic review. Eur J Nutr. 2017.
 “Melina V, Craig W, Levin S. Position of the Academy 
of Nutrition and Dietetics: Vegetarian Diets. Journal of the 
Academy of Nutrition and Dietetics. 2016;116:1970-80.” 
Address: Dep. of Nutritional Sciences, Univ. of Toronto, 
Toronto, ONT, Canada.

4216. Shurtleff, William; Aoyagi, Akiko. comps. 2017. 
History of macrobiotics (1715-2017): Extensively annotated 
bibliography and sourcebook. Lafayette, California: Soyinfo 
Center. 1189 p. Subject/geographical index. Printed 19 Sept. 
2017. 28 cm. [2399 ref]
• Summary: This book has been compiled, one record at a 
time over a period of 35 years, in an attempt to document 
the life and work of this very important and interesting 
subject. It is also the single most current and useful source of 
information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of macrobiotics. About this book. Abbreviations used in this 
book. How to make best use of this digital book–Three keys. 
Contains 235 photographs and illustrations. Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
925-283-2991.

4217. Soy Connection. 2017. Edible oil milestones: FDA 
allows soy oil health claim. 25(4):2-3. Fall. [27 ref]
• Summary: “The U.S. Food and Drug Administration 
recently decided to allow a qualifi ed health claim linking the 
consumption of soybean oil to reduced risk of coronary heart 
disease and lower LDL-cholesterol. The decision was based 
on a comprehensive review of the clinical data.
 “The FDA has allowed the use of a qualifi ed health 
claim on certain products made with soybean oil. The claim 
states, ‘Supportive, but not conclusive scientifi c evidence, 
suggests that eating about 1½ tablespoons (20.5 grams) 
daily of soybean oil, which contains unsaturated fat, may 
reduce the risk of coronary heart disease. To achieve this 
possible benefi t, soybean oil is to replace saturated fat 
and not increase the total number of calories you eat in a 
day.’ Packaging must say this: ‘One serving of this product 
contains ____ grams of soybean oil.’ ‘Hopefully, the FDA 
claim will bring public awareness to the coronary benefi ts of 
soybean oil that dietitians and nutritionists have recognized 
for a long time,’ said Mark Messina, executive director of 
the Soy Nutrition Institute, a private non-profi t organization 
dedicated to providing evidence-based information on the 
impact of soybeans and soy components on human health.
 “Soybean oil has a favorable fatty acid composition, 
being comprised predominantly of polyunsaturated fat, 
and contains no trans fat and just 2 grams of saturated fat 
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per tablespoon. It is also a major contributor to the U.S. 
intake of omega-3 fatty acids (1,2). Food companies will be 
permitted to use the claim on soybean oil and most products 
that are predominantly soybean oil (e.g., soy oil blends and 
shortenings, margarines/spreads and salad dressings) if they 
have less than a specifi ed level of saturated fat, trans fat, 
cholesterol, and sodium.
 “Other products that contain at least 5 grams of soybean 
oil, at least one of six benefi cial nutrients identifi ed by the 
FDA, and meet certain specifi cations for saturated fat, trans 
fat, cholesterol, and sodium can also use the claim.” Address: 
PhD.

4218. Seemo (Hillel Shapira). 2017. Re: Kairava. Letter 
(e-mail) to William Shurtleff at Soyinfo Center, Oct. 18. 1 p.
• Summary: “Dear Bill,
 “last year, early afternoon of 19th October, after a 3 
month struggle with lymphatic cancer... clear and without 
drugs... with recognition and curiosity and totality written on 
her face... kairava returned her last Breath into the universe... 
with a smile.
 “It is a year that passed tomorrow and I invite you to 
light up some nice fragrant incense for her.
 “Yours always, Seemo.” Address: RD BR-354, 
Coqueiros (CX Postal 13), Itamonte, MG C.E.P. 37466000 
Brazil.

4219. Shurtleff, William; Aoyagi, Akiko. comps. 2017. 
History of biodiesel–with emphasis on soy biodiesel (1900-
2017): Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 311 p. Subject/
geographical index. Printed 18 Oct. 2017. 28 cm. [909 ref]
• Summary: This book has been compiled, one record at a 
time over a period of 35 years, in an attempt to document 
the life and work of this very important and interesting 
subject. It is also the single most current and useful source of 
information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of Biodiesel. About this book. Abbreviations used in this 
book. How to make best use of this digital book–Three keys. 
Contains 41 photographs and illustrations. Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549.

4220. Shurtleff, William; Aoyagi, Akiko. comps. 2017. 
History of industrial uses of soybeans (nonfood, nonfeed) 
(660 CE-2017): Extensively annotated bibliography and 
sourcebook. Lafayette, California: Soyinfo Center. 2055 p. 
Subject/geographical index. Printed 2 Dec. 2017. 28 cm. 
[5569 ref]
• Summary: This book has been compiled, one record at a 
time over a period of 35 years, in an attempt to document 
the life and work of this very important and interesting 
subject. It is also the single most current and useful source of 

information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / 
timeline of industrial uses of soybeans. About this book. 
Abbreviations used in this book. How to make best use of 
this digital book–Three keys. Appendix A: History of the 
I.F. Laucks Co. Contains 41 photographs and illustrations. 
Address: Soyinfo Center, P.O. Box 234, Lafayette, California 
94549.

4221. Wiegand, Peter. 2017. Re: Thank you. Letter to 
William Shurtleff at Soyinfo Center, Dec. 7. 1 p. Handwritten
• Summary: “Hello Dear Master Bill, How are you? Still 
busy?
 “Yes the reason to write you comes out of my heart. I 
want to say thank you, thank you for your voice, your exact 
writings in the History of Tofu. You have given me your 
voice and through that I became some one who really existed 
at that time. It made it worth [while] and had its value.
 “Oh yes, I have been young and in many ways innocent 
as well In the Way of “Business” matters, through this heavy 
break down that happened. My life at that time has been very 
turbulent.
 Luckily, therefore I am really blessed. I always got help 
of spiritual teachers, old Masters of Zen and meditation 
taking care of me. 35 years ago the shelf of Natural Food 
Stores have been to remind our call [care?] to today is, 
meaning, how strong the movement became. Most of my 
or our [?] already fulfi lled, but still is increasing more and 
more. That makes me happy and you already through all 
your books and perpetual work you did wisely now is the 
way out for the next generation.
 “You really did a great, great work.
 Thank you for all. Yours truly, Peter.”
 Note: Peter’s fi rst language is German and his 
handwriting is hard to read. With this letter he sent a CD of 
the latest music he has composed and played, plus a black 
handwritten card saying “Mary Christmas & Happy New 
Year. Address: Rosenheim, Germany..

4222. John H. Cox. 2017. Current status of the Soyfoods 
Association of North America (Interview). SoyaScan Notes. 
Dec. 27. Conducted by William Shurtleff of Soyinfo Center.
• Summary: John took over from Nancy Chapman as the 
new Executive Director of the Soyfoods Association of 
North America in March 2017.
 25 companies are now members of SANA. The two 
largest companies are ADM and DuPont, which pay $30,000 
each per year. The annual budget is $250,000. The two 
largest tofu company members are Hinoichi and Nasoya. The 
annual meeting is held at the Natural Foods Expo on the East 
Coast.
 SANA now has a competitor–the Plant-Based Foods 
Association. Jaime Athos of Turtle Island recently joined 
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the competitor. Address: Executive Director, Soyfoods 
Association of North America, 1101 17th Street, NW Suite 
700, Washington, DC 20036. Phone: 202-986-5600.

4223. SoyaScan Notes. 2017. Chronology of major soy-
related events and trends during 2017 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: Nov.–Whitewash: the Story of a Weed Killer, 
Cancer and the Corruption of Science, by Carey Gillam, 
published. This book focuses on Roundup (a formulated 
product based on glyphosate) as a possible cause of non-
Hodgkin lymphoma (NHL), a type of cancer that forms in 
the body’s lymphatic system.
 May–Syngenta and ChemChina merge, with ChemChina 
paying Syngenta shareholders about $44 billion. It was the 
largest ever foreign by a Chinese company. Syngenta is the 
Swiss seeds and pesticides group.
 Aug. 31–Dow Chemical and Dupont merge (in an all-
stock transaction) to become DowDuPont, the world’s largest 
chemical company. The intention to merge was announced 
on 11 Dec. 2015. Within 18 months of the completed merger 
the company was split into three publicly-traded companies 
with focuses on the following: agriculture, materials science, 
and specialty products. The agriculture division is named 
Corteva Agriscience–which unites Dow and DuPont’s seed 
and crop protection unit, with an approximate revenue of $16 
billion.

4224. Shurtleff, William. 2018. History of macrobiotics: 
brief chronology/timeline. Macrobiotics Today (Chico, 
California). Winter. p. 5-10.

• Summary: Excerpted from History of Macrobiotics, 
published in 2017 free, in PDF format, on Google Books. 
A portrait photo shows Shurtleff. Address: Co-founder 
(in 1976) and director of the Soyinfo Center, Lafayette, 
California.

4225. John H. Cox. 2018. Re: SANA Annual Members 
Reception 2018 “Celebrating the Original Plant Protein.” 
Letter (e-mail) to all SANA members and prospective 
members plus William Shurtleff at Soyinfo Center, Jan. 23. 
1 p.
• Summary:  “Please join SANA members for an evening 
of celebrating soyfoods. The Soyfoods Association of North 
America’s 2018 Annual Reception will once again be held 
in conjunction with the Natural Products Expo West in 
Anaheim, California.
 “With a varied and delicious array of soyfoods 
to satisfy everyone’s appetite, there will be plenty of 
time for conversation with fellow members and leading 
representatives from the soyfoods industry. Whether you 
are a grower, manufacturer, supplier, or an infl uencer and 
advocate of soyfoods, join us in “Celebrating the Original 
Plant Protein” as we come together, unifi ed in our mission 
to position soy as the preferred plant protein within the 
expanding plant-based market.
 “If you wish to invite your customers and/or colleagues, 
we would love to have them! Please email Samantha Lee if 
you have any questions.
 “Thursday, March 8, 2018
 “5:00 p.m.–7:00 p.m.
 “Pool Deck at the Hilton Anaheim
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 “777 Convention Way
 “Anaheim, CA 92802
 “RSVP Here
 “Sponsored by Du Pont.
 Note: The Du Pont logo is shown. At the top of the 
e-mail is the SANA logo. At the bottom is the SANA 
address, phone number, and website. Address: Executive 
Director, Soyfoods Association of North America, 1101 17th 
Street, NW Suite 700 Washington, DC 20036. Phone: 202-
986-5600.

4226. Messina, Mark J. 2018. Re: The ten most important 
events in soy nutrition since 1992. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, Feb. 5–in reply to inquiry.
• Summary: “Bill, Really diffi cult assignment to come up 
with just 10. It is interesting to me how many developments 
are ‘negative’ ones.
 The ones highlighted in yellow [followed by an asterisk 
here] are probably the most important ones but we are really 
splitting hairs here. Let me know if you have any questions.
 1994–First international symposium on the role of soy in 
preventing and treating chronic disease (Mesa, AZ)
 Messina M (1995) Modern applications for an ancient 
bean: soybeans and the prevention and treatment of chronic 
disease. J. Nutr. 125, 567S-569S (proceedings published)
 1995 *–Meta-analysis of cholesterol lowering effects of 
soy protein
 Anderson JW, Johnstone BM & Cook-Newell ME 
(1995) Meta-analysis of the effects of soy protein intake on 
serum lipids. N. Engl. J. Med. 333, 276-282.
 1995–Early genistein exposure inhibits development of 
mammary cancer
 Lamartiniere CA, Moore J, Holland M et al. (1995) 
Neonatal genistein chemoprevents mammary cancer. Proc. 
Soc. Exp. Biol. Med. 208, 120-123.
 1997–Research suggesting isofl avones are goitrogenic
 Divi RL, Chang HC & Doerge DR (1997) Anti-thyroid 
isofl avones from soybean: isolation, characterization, and 
mechanisms of action. Biochem. Pharmacol. 54, 1087- 1096.
 1997–Infants consuming soy formula have extremely 
high plasma isofl avone levels
 Setchell KD, Zimmer-Nechemias L, Cai J et al. (1997) 
Exposure of infants to phyto-oestrogens from soy-based 
infant formula. Lancet 350, 23-27.
 1998 *–Genistein stimulates the growth of existing 
mammary tumors
 Hsieh CY, Santell RC, Haslam SZ et al. (1998) 
Estrogenic effects of genistein on the growth of estrogen 
receptor- positive human breast cancer (MCF-7) cells in vitro 
and in vivo. Cancer Res. 58, 3833-3838.
 1999–Health claim approval
 Qualifi ed Health Claim Petition–Soybean Oil and 
Reduced Risk of Coronary Heart Disease (Docket No. FDA-
2016- Q-0995).

 https://www.fda.gov/downloads/Food/
IngredientsPackagingLabeling/LabelingN utrition/ 
UCM568508.pdf.
 2000 *–Tragedy and hype. The Third International Soy 
Symposium Sally Fallon and Mary Enig,
 Nexus Magazine (April/May, 2000)
 2000–Tofu intake linked with brain atrophy
 White LR, Petrovitch H, Ross GW et al. (2000) Brain 
aging and midlife tofu consumption. J. Am. Coll. Nutr. 19, 
242-255.
 2002–Individuals who host bacteria capable of 
converting daidzein to equol may benefi t more from soyfood 
consumption
 Setchell KD, Brown NM, & Lydeking-Olsen E (2002) 
The clinical importance of the metabolite equol-a clue to the 
effectiveness of soy and its isofl avones. J. Nutr. 132, 3577- 
3584.
 2005–Sécurité et bénéfi ces des phyto-estrogènes 
apportés par l’alimentation–Recommandations AFSSA–
Agence française de sécurité sanitaire des aliments
 2005–Agency for Health Research and Quality (AHRQ) 
concludes soy has few if any defi nitive health benefi ts
 Balk E, Chung M, Chew P et al. (July 2005) Effects 
of soy on health outcomes. Evidence report/technology 
assessment No. 126 (prepared by Tufts-New England 
Medical Center Evidence-based Practice Center under 
Contract No. 290-02-0022.) AHRQ Publication No. 05-
E024-2. Rockville, MD Agency for Healthcare Research and 
Quality.
 2005–The Whole Soy Story, by Kaayla T. Daniel (a 
book)
 2006
 Clinical studies show no effects of soy on thyroid 
function Messina M & Redmond G (2006) Effects of soy 
protein and soybean isofl avones on thyroid function in 
healthy adults and hypothyroid patients: a review of the 
relevant literature. Thyroid 16, 249-258.
 2006 *–AHA [American Heart Association] concludes 
soy has few if any benefi ts beyond nutrient content
 Sacks FM, Lichtenstein A, Van Horn L et al. (2006) Soy 
protein, isofl avones, and cardiovascular health: an American 
Heart Association Science Advisory for professionals from 
the Nutrition Committee. Circulation 113, 1034-1044.
 2006/2009–National Toxicology Program evaluates 
safety of soy infant formula
 McCarver G, Bhatia J, Chambers C et al. (2011) NTP-
CERHR expert panel report on the developmental toxicity of 
soy infant formula. Birth Defects Res B Dev Reprod Toxicol 
92, 421-468.
 2008–Case report of soy consumption feminizing an 
older man Martinez J & Lewi JE (2008) An unusual case 
of gynecomastia associated with soy product consumption. 
Endocr Pract 14, 415-418.
 2008–Soy intake associated with lower sperm count
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 Chavarro JE, Toth TL, Sadio SM et al. (2008) Soy food 
and isofl avone intake in relation to semen quality parameters 
among men from an infertility clinic. Hum. Reprod. 23, 
2584-2590.
 “2009–Article claiming soy feminizes men
 Is This the Most Dangerous Food for Men? Jim Thorton. 
Men’s Health, June 4, 2009
 2009 *–Post-diagnosis soy intake improves the 
prognosis of breast cancer survivors
 Shu XO, Zheng Y, Cai H et al. (2009) Soy food intake 
and breast cancer survival. JAMA 302, 2437-2443.
 2010–Three-year intervention study showing isofl avone 
supplements don’t reduce bone loss in postmenopausal 
women
 Alekel DL, Van Loan MD, Koehler KJ et al. (2010) The 
soy isofl avones for reducing bone loss (SIRBL) study: a 3-y 
randomized controlled trial in postmenopausal women. Am. 
J. Clin. Nutr. 91, 218-230.
 2010–Neither soy nor isofl avone lower testosterone 
levels: Meta-analysis results Hamilton-Reeves JM, Vazquez 
G, Duval SJ et al. (2010) Clinical studies show no effects of 
soy protein or isofl avones on reproductive hormones in men: 
results of a meta-analysis. Fertil. Steril. 94, 997-1007.
 2012
 High-dose soy isofl avones don’t increase in vivo breast 
cell proliferation Khan SA, Chatterton RT, Michel N et al. 
(2012) Soy isofl avone supplementation for breast cancer 
risk reduction: A randomized phase II trial. Cancer Prev Res 
(Phila) 5, 309-319.
 2014–Isofl avones may reduce wrinkles
 Jenkins G, Wainwright LJ, Holland R et al. (2014) 
Wrinkle reduction in post-menopausal women consuming 
a novel oral supplement: a double-blind placebo-controlled 
randomized study. Int J Cosmet Sci 36, 22-31.
 2017–FDA announces intention to revoke soy 
protein health claim https://www.federalregister.gov/
documents/2017/10/31/2017-23629/food- labeling-health-
claims- soy-protein- and-coronary- heart-disease
 2018–Soy infant formula exerts estrogenic effects on 
tissues of female infants Adgent MA, Umbach DM, Zemel 
BS et al. (2018) A longitudinal study of estrogen-responsive 
tissues and hormone concentrations in infants fed soy 
formula. J. Clin. Endocrinol. Metab. Address: Pittsfi eld, 
Massachusetts.

4227. Pollan, Michael. 2018. Book review: Nonfi ction. How 
we got from twinkies to tofu. New York Times. Feb. 14.
• Summary: This is a book review of Hippie Food: How 
Back-to-the-Landers, Longhairs and Revolutionaries 
Changed the Way we Eat, by Jonathan Kauffman. It begins: 
“For a revolution that supposedly failed, the counterculture 
of the 1960s and 1970s scored a string of enduring 
victories... Hippy Food makes a convincing case for adding 
yet another legacy to that list: the way we eat.

 “Kauffman has more in mind than the menu items that 
the ‘60s served up: the tofu, tempeh and tamari, the granola 
and yogurt, the nut loafs and avocado sandwiches on whole 
wheat bread with their poufs of alfalfa sprouts...” It’s hard 
to imagine now that all of these foods were radical novelties 
before 1970 or so. But the counterculture transformed 
much more than the American menu; it also changed the 
way we grow our food and how we think about purchasing 
and consuming it. ‘Eating brown rice was a political act,’ 
he writes, just as much ‘as wearing your hair long...” Born 
in 1971, Kauffman to his subject as a child of children 
of the 1960s. He grew up eating brown rice and he likes 
it. Formerly a cook and food critic, he is now a reporter 
for the food section of the San Francisco Chronicle, and 
he has interviewed many of the hippies he writes about. 
As Kauffman sees it, “hippie food resulted from the 
convergence, around 1970, of three different strains of food 
ideology: health food faddism; ethical vegetarianism; and 
a post-’Silent Spring’ critique of industrialized food and 
farming.” Macrobiotics was a small movement with a major 
infl uence, introducing Americans to Asian fl avors (soy sauce) 
and methods (stir frying) as well as to eating seasonally and 
organically, while helping to stigmatize processed foods like 
refi ned grains and sugar.
 “If Kauffman’s story has a hero, it is Frances Moore 
Lappé, the writer who most galvanized the counterculture 
just as it was beginning to think of eating as a political act. 
In 1969, Lappé, 25, burrowed into the stacks of Berkeley’s” 
Natural Resources library and eventually wrote Diet for a 
Small Planet, which miraculously ended up being published 
by Ballantine Books in 1971.
 Lappé convinced a generation that the humble soybean 
could save the world. “Enter William Shurtleff, who, 
inspired by Lappé, went to Japan and returned as the Johnny 
Appleseed of tofu.”
 The “big hippie idea about food–that our eating has 
moral, ethical and political implications–has lost none of its 
power, and continues to feed a movement.”
 Note: Kauffman, who grew up in a Mennonite 
household in Indiana, has obvious affection for his subjects.

4228. Kauffman, Jonathan. 2018. Hippie food: How back-
to-the-landers, longhairs, and revolutionaries changed the 
way we eat. New York, NY: William Morrow, an imprint of 
HarperCollins Publishers. 344 p. Index. 24 cm. [135 + 390 
endnotes]
• Summary: See next page. Brown bread, brown rice, 
granola, tofu, vegetarianism, organic foods. These are just 
some of the iconic foods that Hippies introduced to America.
 Contents: Introduction: Why the counterculture of the 
late 1960s embraced a completely new type of food and a 
new way of relating to that food. They wanted real food, 
pure and from the source. Many Hippies felt America had 
betrayed their trust. So they worked to build a new America 
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in the shell of the old. Why did Hippie food spread so fast–
as if by magic? Taking a journalist’s approach, Kauffmann 
divides the story of Hippy Food into three eras: (1) The year 
before 1968 is prehistory. (2) 1968-1974 is the revolutionary 
era. (3) 1975 on is the ear of creating institutions and 
businesses, writing cookbooks to bring the revolution to a 
much broader audience.
 1. Fruits, seeds, and (health) nuts in southern California: 
The Aware Inn, run by Jim and Elaine Baker on Sunset 
Strip; “it was one of the very fi rst restaurants in the country 
to print organic on the menu.” The Health Hut, owned by 
Gypsy Boots and his wife Lois, on Beverly Boulevard near 
La Cienaga. Only Los Angeles, which started as a destination 
for tuberculosis sufferers in the late 1800s seeking to regain 
their health, could have produced these two. Before them 
came raw fooders John and Vera Richter, Naturmenschen 
from Germany, Arnold Ehret, Paul Chappius Bragg, 
Gayelord Hauser, Healthy Hollywood, California Health 
News, Nature Boys, Jack LaLanne, Steve Allen, Rancho La 
Puerta, and more.
 2. Brown rice and the macrobiotic pioneers: The caravan 
to Chico, California. Chico-San, George Ohsawa and his 
teachings, Zen Macrobiotics, miso, miso soup, seitan, adzuki 
beans and kudzu-root, tamari, George Ohsawa Macrobiotic 
Foundation, rice cakes, organic brown rice, Cambridge, 
Massachusetts, Evan Root, Beth Ann Simon’s death, George 
Ohsawa’s death on 24 April 1966 in Tokyo at age 72, Michio 
and Aveline Kushi, Erewhon, study houses, Paul Hawken, 
Sanae, macrobiotic restaurants nationwide, the primary 
practice of macrobiotics seemed to be eating, and selling 
macrobiotic food, Hawken and organically grown food, 
Frank Ford of Arrowhead Mills, Erewhon’s quest for brown 
rice, Lundberg Family Farms starts growing brown rice for 
Chico-San, fi re destroys Chico-san. Sidebar at end on carob.
 3. Brown bread and the pursuit of wholesomeness: 
Haight-Ashbury and The Diggers, Sylvester Graham and 
the history of whole-grain bread in America, white fl our 
and bread, discovery of vitamins, Adelle Davis, the poisons 
in our food (1950-1970s), Black Muslims and dark bread, 
Beatrice Trum Hunter, Clive McCay and Cornell bread, Ed 
Brown and Tassajara, The Tassajara Bread Book.
 4. Tofu, the political dish. Frances Moore Lappé, Diet 
for a Small Planet, eating becomes a political act. Shurtleff 
and Aoyagi in Japan, The Farm in Summertown, Tennessee, 
Laurie Sythe Praskin, Stephen Gaskin, The Farm Soy 
Dairy, soybean missionaries, The Book of Tofu, Soycrafters 
Association founded in Ann Arbor, Michigan, tempeh, Seth 
Tibbott, tempeh and Tofurky.
 Note: This is the best (most accurate and most complete) 
account of how Shurtleff & Aoyagi, with The Book of Tofu, 
introduced tofu and soyfoods to America in the mid-1970s.
 5. Back-to-the landers and organic farming: Samuel 
Kaymen, Natural Organic Farming Association established in 
Vermont (June 1971), Sir Albert Howard, J.I. Rodale, Rodale 

Press, Organic Gardening and Farming, Rudolf Steiner, 
Biodynamics, communes, the back to the land movement, 
NOFA.
 6. Vegetarians on the curry trail: The Seventh-day 
Adventists, meat substitutes, The Hurds and Ten Talents. At 
the end is a sidebar on Granola and Granula.
 7. Food co-ops, social revolutionaries, and the birth of 
an industry: Whole Foods in Austin, Texas, and Wheatsville.
 Conclusion: The revolution failed, the revolution 
succeeded. Address: Reporter for the food section of The San 
Francisco Chronicle.

4229. Messina, Mark J. 2018. Re: Genealogy of the family 
in which Mark grew up as a child. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, March 3–in reply to inquiry.
• Summary: Father: Carmen John Messina, born 16 Dec, 
1918 in Forsyth, Montana.
 Marriage: 16 June 1948, Chicago, Illinois.
 Death: 2007, Oak Lawn, Illinois.
 Date and place of burial: Unknown.
 Father’s occupation: Carpenter
 Mother: Maiden name, dates and place of birth, death 
and burial: “prefer not to divulge this as I am concerned 
about identify theft (it is often a security answer).”
 “Mother’s occupation: Odd jobs at low wages
 Child 1: Patricia Messina, born 9 Nov. 1951, Chicago, 
Illinois.
 Child 2: Mark John Messina, PhD, MS, born 17 Jan. 
1953 Chicago, Illinois.
 “Marriage: 7 Aug. 1982 to Virginia Louise Kisch in 
Irvine, New Jersey.
 “Kids: None.
 “Biggest infl uence: Father. Taught the value of hard 
work, the benefi ts of exercise and importance of being 
ethical.
 Q: When and how did you become interested in 
nutrition?
 Ans: “While living in a yoga institute in Pennsylvania 
in 1976 I began reading consumer books on nutrition and 
quickly realized that the information the authors espoused 
was very inconsistent. I knew that to make sense of all this 
confl icting information I would have to formally educate 
myself. So I left the yoga institute to fi nish my BS, and 
eventually went on to get an MS and PhD.”
 Q: When and how did you fi rst hear about soyfoods?
 Ans: “I began eating tofu in 1972. My martial art 
instructor claimed that becoming a vegetarian would improve 
my martial arts so I started eating tofu. My sister was quite 
the cook so I learned you could make appealing tofu-based 
dishes. Diet for a Small Planet was also an important 
infl uence in this regard.
 Q: When and how did you fi rst take a deep interest in 
soyfoods?
 Ans: “My professional interest in soyfoods began in 
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1989 when I was a program director in the Diet and Cancer 
Branch of the National Cancer Institute. My primary 
responsibility as a program director was to identify research 
areas which showed promise for the role of diet in reducing 
cancer risk. In 1989, the head of the NCI sent a note to 
the branch in which I worked asking if we had any soy 
projects underway. He asked because he had recently heard 
a presentation from Stephen Barnes, PhD, about his research 
which showed adding soy to a typically laboratory diet 
inhibited the development of chemically-induced mammary 
cancer. The note was sent to the secretary of the branch 
who showed it to me because she knew I ate soyfoods. Six 
months later I had organized a workshop on the potential role 
of soy in cancer prevention and treatment.
 Q: When, where and how did you become a vegetarian?
 Ans: “1972 (see previous answer)”
 Q: When, where and how did you fi rst meet a 
vegetarian? Who?
 Ans: “Absolutely no idea.”
 Q: Originally, what kind of vegetarian were you?
 Ans: “Lacto-ovo from 1972-1987
 “Q: When did you become a vegan?
 Ans: “1987.” Note: Mark is a vegan primarily for the 
animals, much less for his personal heath. Animals raised on 
factory farms live a life of constant suffering–pure hell.
 Q: Do you have any other deep interests in life besides 
soy and nutrition?
 Ans: “Religion, politics, exercise
 Q: Have you kept a journal or written an autobiography?
 Ans: “No.”
 Q: Anything else you would like to say?
 Ans: “No.” Address: Pittsfi eld, Massachusetts.

4230. Golbitz, Peter. 2018. Update on work with soyfoods 
(Interview). SoyaScan Notes. April 2. Conducted by William 
Shurtleff of Soyinfo Center.
• Summary: Peter has started a new company named 
Agromeris; he is working mostly in the organic and 
sustainable fi elds, and he also uses it for consulting. He is 
no longer working with SunOpta. In 2013 new management 
came on and in 2014 they fi red most of the people who 
had any experience–including Alan Routh and Peter. The 
board put the wrong guys in charge. They gutted just about 
everybody and then they tanked the company. So SunOpta 
has had a very challenging past few years. They are still in 
business but they have lost money for the past 4-5 quarters. 
When Peter left in Aug. 2014, he sold all his shares of 
stock. That was the high point of the value of the stock over 
the past few years. He hopes they can pull it out. SunOpta 
played a very important part in building both the soyfoods 
industry and the organics industry. Peter is on the board of 
the Sustainable Food Trade Association, and on several task 
forces with the Organic Trade Association. He has a lot of 
clients. He is working on plant-based milk standards for the 

Plant-based Food Association. That docket at FDA is still 
open, the standards are still in there. There are still those who 
contend that soymilk is mislabeled and can’t use the word 
“milk.”
 Shurtleff requests permission to quote articles by Peter 
Golbitz from his periodical named Soya Newsletter (1987-
89), renamed Soya International (1989-1994), and fi nally 
renamed Bluebook Update (1994-2002). Shurtleff would 
like to use these articles in a book he plans to write this year 
titled History of the Soyfoods Movement.
 HighQuest Partners / Soyatech stopped publishing 
the Soya & Oilseed Bluebook (which started in 1947) last 
year; 2016 was the last year. Why would they do something 
sacrilegious like that? They have been focusing on events; 
Peter is consulting with them on the Organic and Non-GMO 
Forum. They are making money in conferences, such as 
Women in Ag and Ag Investment etc. They do about 8 events 
a year. These make a lot more money than the Bluebook 
did. Peter strongly wishes the Bluebook were still being 
published, and he would have taken it completely on-line if 
he couldn’t afford to print copies. They kind of lost interest 
in it. Peter has two complete sets of the Bluebook and he 
offers to give one to Shurtleff.
 Concerning soyfoods in Africa, when Peter was at 
SunOpta and was on the World Soy Foundation Board, he 
got SunOpta to donate a lot of money to USAID and WISHH 
to put the foundation together. Then they used that to attract 
a USAID grant for $750,000 and they ran a program all 
across southern Africa. Part of it bought a SoyCow for a 
black Hebrew Israelite community in Selepe in the northwest 
state of South Africa. They have become friends with Peter 
who has probably visited them ten times. Alan Routh was 
there too. They are still making soymilk, soy yogurt, soy ice 
cream and tofu.
 Shurtleff then asks Peter if he is willing to write a 3-part 
story of his life and work with soy. He says it sounds like a 
wonderful summer project.
 Peter lived in Maine for 40 years. Now his main home 
is in Florida, but he and his wife own a 600 square foot pine 
cabin that sits on a pond in Maine. They went to Florida in 
2011 and real estate prices were very inexpensive after the 
market crash so they grabbed a house in Estero, near Fort 
Meyers on the Gulf Coast (= west coast), which is a little 
bit more laid back than the east coast of Florida. They live 
in Estero from October to May when it is simply beautiful. 
Sunny, no rain, cool nights. Peter is now also a song writer 
and performer; he plays guitar & mandolin. Peter hopes to 
never grow up. He likes to think of himself as a perpetual 
teen-ager. Gotta go.

4231. Messina, Mark J. 2018. Re: Are soyfoods good for 
you? Letter (e-mail) to William Shurtleff at Soyinfo Center, 
April 28–in reply to inquiry.
• Summary: Wm. Shurtleff asked Mark Messina: 1. If there 
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were a debate titled “Are soyfoods good for you?”–what 
would be the top 10 points on each side, assuming each side 
was debated by an expert on soy nutrition like you or Ken 
Setchell or Steve Barnes–and the judges were also experts?
 Reply: “On the plus side:
 “High-quality protein
 “High in polyunsaturated fat and a source of both 
essential fatty acids (linoleic acid and alpha-linolenic acid)
 “Good source of B vitamins and potassium
 “Well absorbed calcium
 “Early intake may reduce risk of breast cancer
 “Alleviate menopausal hot fl ashes
 “Soy protein may place less stress on kidney function
 “Relatively low carbon footprint
 “May reduce wrinkles
 “May reduce risk of prostate cancer
 “On the negative side
 “Soybeans are high in anti-nutrients (phytate, oxalate 
{which can lead to kidney stones}, lectins)
 “Isofl avones may adversely affect development
 “No or limited data on the effect of maternal soy 
consumption on the fetus
 “Isofl avones adversely affect thyroid function in 
subclinical hypothyroid patients
 “Isofl avones worsen the prognosis of breast cancer 
survivors. For example, on the basis of his most recent 
animal study, Bill Helferich would argue that breast cancer 
survivors can continue to consume soy if they consumed 
soy prior to their diagnosis but not to start if they hadn’t. He 
thinks this because he thinks genistein infl uences the type of 
breast tumor that develops. Since most breast cancer patients 
probably did not consume soy before their diagnosis, his 
recommendation would lead most breast cancer patients to 
avoid soy.
 “Impair mineral balance
 “Possibly impair fertility by affecting the menstrual 
cycle. Soy may increase the length of the cycle by 1 day. 
Some would argue as a result that soy is affecting ovulation 
and that in susceptible women, soy could prevent ovulation 
or at least make it less likely to occur.
 “Isofl avones are endocrine disruptors. Isofl avones are 
in fact routinely referred to as endocrine disruptors in the 
peer-reviewed literature although this designation is based on 
results in animals. Detractors of soy like the Weston A. Price 
Foundation are able to continue to criticize soy because there 
is research, mostly in animals and mostly about isofl avones, 
that raises questions about its safety. If you cherry-pick the 
data it is easy to make a case against soy.
 “Soy protein is low in sulfur amino acids
 “Isofl avones possibly lower testosterone levels.”
 Concerning pancreatic hypertrophy: “According to one 
highly accepted theory, pancreatic problems in response to 
protease inhibitors are unlikely to occur in humans. Years 
ago it was hypothesized that the size of the pancreas relative 

to overall body size determined the pancreatic response to 
protease inhibitors.”
 Soy is one of the top 8 allergens. “I may be involved 
with a project aimed at changing the perception that soy 
is a highly allergenic food. One major reason pea protein 
is so incredibly popular these days is because it doesn’t 
have to labeled as an allergen. However, the prevalence of 
pea protein allergy is likely similar to that of soy protein. 
Unfortunately, I don’t think it will be possible to remove 
soy from the Big Eight because that would take an act of 
Congress. It might be easier to expand the list so soy is not 
singled out as much. At the very least it would be good to 
increase awareness of the relative rarity of soy allergy.
 “I do think each of those negative points would be 
raised but in the end the data would exonerate soy.” Address: 
Pittsfi eld, Massachusetts.

4232. Messina, Mark J. 2018. Re: How do you do research 
on a typical day? Letter (e-mail) to William Shurtleff at 
Soyinfo Center, April 28–in reply to inquiry.
• Summary: Reply: “I have two saved searches that I use 
to search PubMed every weekday. One search includes the 
words, soy, soya, isofl avones, genistein, daidzein, equol, 
vegetarian, plant estrogen, and phytoestrogen. The other 
search includes the words bean, legume, saturated and 
polyunsaturated. I conduct these searches for the current year 
in which I am searching. Typically, I download about 15-
20 papers per week. It used be more but nowadays I rarely 
download animal studies and I almost never download in 
vitro studies.
 “I obtain the papers online via Loma Linda University’s 
library. When LLU doesn’t have access to the needed 
journal, I email the authors. If it is an important paper and 
neither of those approaches work, I email a colleague to see 
if the library they use has access to the journal in question.
 “I receive the results of automatic Google searches 
emailed to me daily on words including soy, soya, 
isofl avones, phytoestrogens, soyfoods and soybeans. 
Occasionally, I come across a peer-reviewed article as a 
result that I didn’t know about via the above, but mostly 
I conduct these searches to stay abreast of consumer 
perception of and consumer stories about soyfoods and 
developments in the soyfood market.
 “After downloading an article I skim it or carefully 
read it and then add it to my database which uses Microsoft 
Access. I enter the author, title, citation and assign it a 
number and then I add 5-10 keywords. The number I assign 
to it is now irrelevant. In the past, I would have hard copies 
of all my papers and put them in fi le cabinets. When I needed 
a paper I would search by paper number. However, I haven’t 
printed out the articles I read in years. Everything is on my 
computer.
 “I spend about 1.5 hours per day on my searches, 
reading and entering my papers in my database. For 
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important papers, I make a slide of the data and also 
download the citation into Endnotes, the reference manager I 
use for writing papers.” Address: Pittsfi eld, Massachusetts.

4233. Shurtleff, William; Aoyagi, Akiko. comps. 2018. 
Biography of Lenna Frances Cooper (1875-1961): 
Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 250 p. Subject/
geographical index. Printed 15 May 2018. 28 cm. [635 ref]
• Summary: This book has been compiled, one record at 
a time in an attempt to document the life and work of this 
important and very remarkable woman. It is also the single 
most current and useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of Lenna F. Cooper. About this book. Abbreviations used in 
this book. How to make best use of this digital book–Three 
keys. Contains 46 photographs and illustrations. Address: 
Soyinfo Center, P.O. Box 234, Lafayette, California 94549.

4234. Shurtleff, William; Aoyagi, Akiko. comps. 2018. 
History of A.E. Staley Manufacturing Co. work with soy 
(1867-2018): Extensively annotated bibliography and 
sourcebook. Lafayette, California: Soyinfo Center. 479 p. 
Subject/geographical index. Printed 15 June 2018. 28 cm. 
[847 ref]
• Summary: This book has been compiled, one record at 
a time in an attempt to document the life and work of this 
important and very interesting company and its remarkable 
founder, It is also the single most current and useful source 
of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of A.E. Staley Manufacturing Co. work with soy. About this 
book. Abbreviations used in this book. How to make best use 
of this digital book–Three keys. Contains 108 photographs 
and illustrations. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549.

4235. Roth, Matthew D. 2018. Magic bean: the rise of soy in 
America. Lawrence, Kansas: University Press of Kansas. xi 
+ 356 p. June. Illust. Index. 23 cm. [86 + 1085 endnotes]
• Summary: This is the best book we have seen to date 
on the history of soybeans and soyfoods in the United 
States. Contents: List of illustrations. Acknowledgments. 
Introduction: Destined to Succeed? 1. Crossing Oceans. 
2. Jumping the Gun. 3. Taking Root. 4. Exploring All 
Avenues. 5. Answering the Call. 6. Pushing the Boundaries. 
7. Thriving in the Shade. 8. Rising into View. 9. Cresting the 
Peak. Epilogue: Here to Stay?
 This outstanding book, based on the author’s PhD 
thesis, is a series of carefully researched, well written and 
well documented biographies of various men, women and 
institutions that were important in introducing soybeans and 

soyfoods to the United States. Some of the men and women 
whose detailed biographies are presented here (such as 
William Morse, Henry Ford or Harry Miller) are well known 
to those interested in the history of soybeans and soyfoods 
in the USA; yet in each case many important and interesting 
new details are added to the life story of each person. Other 
men and women discussed here (such as Harry Harrison, 
William Poage, Tsuru Yamauchi or Yamei Kin) are largely 
unknown to soybean historians, and their inclusion in this 
thesis will help to ensure that they are given the place they 
deserve in future histories of soybeans and soyfoods in the 
United States.
 The notes (endnotes), footnotes and bibliography are a 
treasure. Each chapter has its own series of endnotes, whose 
numbering starts over again with one at the beginning of 
each chapter, for a total of 1,085 endnotes. The bibliography, 
containing 86 references, is divided into two sections: (1) 
Archival sources. (2) Books, chapters, and articles.
 Why so many new notes and bibliographic references? 
First, because the author did extensive archival research, 
much of it in archives that have not been previously 
examined for material on soy. Second, because in recent 
years many books and periodicals (including newspapers) 
have been scanned, digitized and made available to 
researchers and the general public. A search, for example, on 
“Yamei Kin” will produce a wealth of results in unexpected 
places. Rather, it presents various important sections and 
subsections of that larger history.
 Contents: Introduction: A century of soybeans. 
1. Crossings: The picture bride–Tsuru Yamauchi, The 
missionary–Harry Miller. The plant explorer–Frank N. 
Meyer.
 2. Footholds: The agronomist–William J. Morse, The 
emissary–Yamei Kin, The missionary [Harry W. Miller].
 3. Field days: The extension specialist–J.C. Hackleman, 
The salesman–A.E. Staley, The agronomist [William Morse].
 4. Manifold Uses: The industrialist–Henry Ford, The 
chemist–Percy Lavon Julian, The board–Chicago Board of 
Trade, The missionary [Harry Miller].
 5. Wartime substitute: The picture bride [Tsuru 
Yamauchi], The nutritionists–Clive and Jeanette McCay, The 
investigator–Warren Goss.
 6. Hidden Ingredient: The congressman–William Poage, 
The breeder–Edgar E. Hartwig, The middleman–Dwayne 
Andreas, The chemist [Percy L. Julian].
 7. Soytopia: The writer–Harry Harrison, The guru–
Stephen Gaskin, The artisans–William Shurtleff and Akiko 
Aoyagi, The picture bride [Tsuru Yamauchi].
 Bibliography.
 When asked about the unusual structure of the table of 
contents and the thesis, the author replied (7 Dec. 2015): 
“The short answer is that the way I structured the dissertation 
was probably too complicated by half. The idea was to 
anchor each chapter section to a person, each of whom 
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was either important in their own right and/or was a stand-
in for a larger group. Morse, of course, was both: a key 
fi gure and a representative USDA ‘agronomist.’ The titling 
convention was to have the specifi c person named the fi rst 
time they appeared, but have only the generic name, such as 
Agronomist, appear in subsequent chapter-section names. 
Yamauchi, while not central in her own right, was a way to 
anchor sections about the Japanese-American community; 
hence her appearance in three chapters.” Address: 
Philadelphia, Pennsylvania 19123.

4236. Roth, Matthew D. 2018. The work of William 
Shurtleff and Akiko Aoyagi in introducing soyfoods to 
America. In: Matthew D. Roth. 2018. Magic Bean: the Rise 
of Soy in America. Lawrence, Kansas: University Press of 
Kansas. xi + 356 p. June. [86 + 1085 endnotes]
• Summary: Page ix: “Beginning in profound ignorance, 
I imagined that soybean history itself was not a thing, and 
that I was heading into terra incognita. This could not have 
been farther from the truth. I learned soon enough that many 
who worked with soybeans as a crop, or as an object of 
scientifi c investigation, developed a profound interest in their 
history. This includes William Morse, the USDA agronomist 
who shepherded the crop during its early years and whose 
1923 The Soybean (with his boss, Charles Piper) remains 
an indispensable starting point. It includes genetic scientist 
Theodore Hymowitz, who has also carried out amazing 
archival research on the soybean’s pre-twentieth-century 
presence in America. And it certainly includes William 
Shurtleff and Akiko Aoyagi, whose The Book of Tofu was 
a seminal hit in the 1970s. Since then, they have amassed 
an unparalleled archive on the soybean’s history at the 
Soyinfo Center in Lafayette, California, much of which is 
freely available online at www.soyinfocenter.com. I owe an 
enormous debt to all of these historical investigations and am 
personally grateful for Shurtleff’s generosity and support.”
 Page 1-3: “All told, the rise of the soybean was one of 
the most remarkable success stories of twentieth-century 
American agriculture, and as with all success stories, the 
question arises: Was it destined to be or simply the result of 
some lucky breaks?”
 USDA researchers reported that the soybean could 
produce upward of 376 kg of usable protein per hectare 
“(or 331 pounds per acre). As William Shurtleff and Akiko 
Aoyagi would emphasize in their popular 1975 publication 
Book of Tofu, this was ‘twenty times as much usable protein 
as could be raised on an acre given over to grazing beef 
cattle:’ And this is in addition to the substantial amount of 
vegetable oil soybeans also provide.”
 Page 12: “By the 1960s, the soybean was a fi xture of 
American life, but in a way entirely distinct from its role 
in Asia. The bounty of its protein did not sustain people 
directly; it did so indirectly through the massive expansion 
of meat production. It was a key element–along with cheap 

grain, scientifi c breeding, and the use of antibiotics to spur 
growth and enable large concentrations of livestock–in 
systems of factory farming that emerged fi rst with chickens, 
in broiler production, but that soon spread to hog farming 
and cattle raising. As Shurtleff and Aoyagi would lament, 
this entailed dumping possibly as much as 90 percent of 
the soy protein grown in the country into ‘the process of 
animal metabolism:’ This explains in part how little noticed 
soybeans were as they went about their business.”
 Pages 212-222, in a section titled “Popularizers.” In 
1971 Diet for a Small Planet, by Frances Moore Lappé 
was published by Ballantine Books; the paperback edition 
appeared in 1975. Lappé praised tofu for its high quality 
protein. “It was an opportune time to publish a Lappe-style 
book on traditional soy foods, and William Shurtleff and 
Akiko Aoyagi did just that in 1975 with The Book of Tofu.
 “William Shurtleff took a winding path to his eventual 
fame as a popularizer of tofu. He came from a leading 
California family with roots extending back in America to 
the Puritans of New England. His grandfather Roy graduated 
from the University of California in 1912–the future chief 
justice Earl Warren was a classmate–and went on to help 
found the San Francisco brokerage fi rm Blyth, Witter & Co. 
Both he and Shurtleff’s father became millionaires (36). 
Shurtleff gained a love of wilderness at the family’s summer 
cabin on Echo Lake, in the Sierra Nevada Mountains. He 
attended Stanford University, where in 1963 he earned 
degrees in industrial engineering and honors humanities, 
and spent six months near Stuttgart at Stanford’s Overseas 
Campus (37). As a Peace Corps volunteer in Nigeria [Jan. 
1964 to Nov. 1965], he spent six weeks in Gabon visiting 
the compound of Albert Schweitzer, someone whose 
writings he had long admired and whose love and care of 
animals infl uenced his decision to become a vegetarian 
(even as he was clear-eyed about Schweitzer’s evident 
callousness toward Africans) (38). After a second year in 
the Peace Corps, Shurtleff returned to Stanford to pursue 
an MA in education. His idealism having gradually become 
more radical, he joined Palo Alto’s Peace and Liberation 
Commune. Within the commune, he became part of what one 
member recalled as a group of ‘aspiring Buddhists, with diets 
of brown rice, meditation as a regular ritual, and various 
other attempts no fi ne-tune their karma’ (39).
 “Shurtleff took a course in Japanese art in the spring 
of 1967, traveling to Japan that summer and subsequently 
directing a branch of the Esalen Institute, a center of East-
West awareness and the human-potential movement, at 
Stanford. After hosting Michio Kushi, a Japanese teacher 
of macrobiotics, he committed to becoming a vegetarian 
(40). In 1968, he entered the Tassajara Zen Mountain Center 
as a student of Shunryu Suzuki, whose Zen Center in San 
Francisco introduced Japanese Buddhist philosophy to many 
Americans, including Stephen Gaskin. The 1970 publication 
of The Tassajara Bread Book, by Edward Espe Brown, 
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popularized the monastery’s simple fare. With his interest 
in food and macrobiotics, Shurtleff worked in the kitchen as 
well. In 1969, he wrote and distributed a photocopied book 
to friends at Christmas called ‘The Tassajara Food Trip,’ 
which included four recipes that called for tofu, as well as 
those that used miso and whole soybeans (41). Tofu was not, 
however, the focus of Tassajara cuisine. The macrobiotic 
system, developed by the Japanese philosopher and self-
taught nutritionist George Ohsawa and predicated on a 
balanced diet of yin and yang foods, moreover considered 
tofu overly yin–and not a true ‘whole food,’ due to the 
removal of the okara (42).
 “Where Buddhism and macrobiotics failed to lead 
Shurtleff to tofu, a stint as a poor student in Japan succeeded. 
In 1971, he attended Tokyo’s Christian University to study 
Japanese, with the ultimate aim of assisting Suzuki in 
establishing a retreat in Japan similar to Tassajara. Tofu–
cheap, nourishing, and easily procured–became a mainstay 
of his diet. When Suzuki died suddenly, Shurtleff was left 
to search for a new mission. Akiko Aoyagi, a Japanese 
woman nine years his junior, was similarly at loose ends, 
An illustrator and clothing designer starting out in the Tokyo 
fashion world, she was dissatisfi ed with her career. As she 
later explained to Mother Earth magazine, ‘I was always 
looking for more meaning in my life. I was looking for a 
way to serve my fellow man.’ She contemplated traveling 
to Africa as an international aid worker and was therefore 
intrigued by Shurtleff’s Peace Corps experiences when her 
sister, who attended Christian University, introduced the 
two (43). One evening, they enjoyed a meal at a renowned 
haute cuisine restaurant in which each of twelve artistically 
presented small dishes featured tofu in a different guise. The 
total bill was the equivalent of $2.71 per person. That was 
the night, as Shurtleff later recounted, that The Book of Tofu 
was born (44).
 “Tofu appealed to both the Buddhist and the engineer 
in Shurtleff. In Tokyo, it was frequently a temple food: silky 
soft and of purest white, protein at its most rarifi ed, a rebuke 
to the bloodiness of meat. Shurtleff was equally impressed 
by the many forms that tofu could take, as indicated by his 
experience at the restaurant, but equally on display in even 
small shops: soft tofu custards, grilled tofu steaks, as many 
as three different kinds of deep-fried tofu alone (45). It was 
a cheap and nutritionally dense raw material for creating an 
endless variety of foods, an engineer’s delight. Shurtleff was 
not interested in simply eating tofu as a spiritual practice, or 
even in promoting it as a food benefi cial for humankind. He 
wanted to delve into the technical details of how it worked, 
from its creation to its elaboration into its diverse end 
products.
 “Following their restaurant meal, Shurtleff and 
Aoyagi visited their neighborhood tofu shop at the owner’s 
invitation. It was the craft involved, even more than the 
product, that impressed them, the precise and graceful 

movements that ‘fl owed like a dance’ in a compact space 
at most 12 by 15 feet in size. The tools were ‘simple and 
energy non-intensive.’ After repeated visits, Shurtleff asked 
to become a disciple and apprentice and subsequently 
spent more than a year learning the traditional techniques. 
His master urged him to ‘record the methodology and, if 
possible, the spirit of his art both for Westerners seeking 
meaningful work and for future generations of Japanese 
who might someday wish to rediscover the rewards of fi ne 
craftsmanship presently obscured by modern industrial 
values and the economic miracle’ (46). He also visited other 
tofu makers, including modern factories, to glean as much 
information as possible, and in the warm months he and 
Aoyagi would hitchhike the length of Japan. There were still 
38,000 small tofu shops in Japan, where it was made using 
traditional tools, and they were grateful to observe methods 
that tofu artisans had traditionally shrouded in secrecy” 
(Continued). Address: Philadelphia, Pennsylvania 19123.

4237. Roth, Matthew D. 2018. The work of William 
Shurtleff and Akiko Aoyagi in introducing soyfoods to 
America (Continued–Document part II). In: Matthew D. 
Roth. 2018. Magic Bean: the Rise of Soy in America. 
Lawrence, Kansas: University Press of Kansas. xi + 356 p. 
June. [86 + 1085 endnotes]
• Summary: (Continued): “In the spring of 1973, they set 
out to discover the origins of the craft: farmhouse tofu, the 
kind that Tsuru Yamauchi presumably made as a young girl 
in Okinawa at the turn of the century. By the 1970s, it was 
the stuff of nostalgic legend among tofu makers. So fi rm that 
you could tie it into a bundle with rice-straw rope, it was said 
to have a deeply satisfying fl avor. To fi nd it, even in remote 
villages, was nearly impossible. Shurtleff and Aoyagi donned 
backpacks and hitchhiked to the picturesque mountain 
village of Shirakawa-go, where the closest they could get 
to the traditional food was the temple’s attic museum; an 
energetic old woman showed them the traditional tools and 
explained how they were used. Nobody under seventy had 
actually made it, and women over seventy, fi nding the heavy 
grindstones increasingly diffi cult to turn and the ingredients 
increasingly hard to obtain, now bought their tofu from a 
shop that had opened in the neighboring village.
 “Finally, the couple arrived in one village at just the 
right moment to watch two women making a batch of tofu 
to commemorate a dead friend. The beans were ground into 
gô, sprinkled with rice bran to settle the foam as it cooked, 
then transferred to a pressing sack set on a rack made from 
tree limbs. The resulting milk was curdled with store-bought 
nigari and pressed in a settling box weighted by a large 
rock. Then, without soaking it in water, the tofu-maker cut 
it into small pieces for tasting. The fl avor ‘was graced with 
the faintest aftertaste of woodsmoke,’ and it possessed ‘a 
fi rmness and slight coarseness of texture quite unlike the 
soft, smooth tofu common to the cities,’ as well as a beige 
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color and a smell that preserved ‘a fi ne edge of boquet.’ 
The outcome of authentic craft, it embodied and shared 
‘completely in the total confi guration out of which it had 
been born. The wine-sweet morning air, the water drawn 
from the deep farmhouse well, the pleasure of communal 
down-home craftsmanship all participated in its essence’ 
(47).

“The Book of Tofu took three years to complete. In 
addition to documenting how tofu was produced as an 
ingredient, the pair stood at the elbow of chefs at Japanese 
restaurants and, through trial and frequent error, replicated 
recipes at home. They ultimately prepared 1,200 different 
dishes, including 500 recipes ‘suited to Western tastes.’ (48). 
Aoyagi, a talented cook, eventually developed Western-style 
dishes: dips, dressings, casseroles, barbequed tofu, and deep-
fried tofu burgers. Their recipes made use not just of various 
types of tofu itself–silken, grilled, frozen–but of all of the 
intermediary foods leading up to tofu: soybeans themselves 
(‘Soybeans in Tortillas’), gô (‘Thick Onion Soup with Gô’), 
okara (‘Okara Croquettes’), soymilk (‘Soymilk Mayonnaise 
Dressing’), and curds (‘Warm Soymilk Curds’) (49). In 
addition to recipes, Aoyagi provided illustrations that subtly 
evoked Japanese wood prints: black-and-white line drawings 
of shops, tools, and craftspeople that were highly detailed yet 
simple and clean, fi tting complements to Shurtleff’s precise 
prose.
 “Released at the end of 1975 by Autumn Press, a small 
publisher of Zen and macrobiotic books, The Book of Tofu 
was a hit. During its fi rst year in print, it sold 40,000 copies 
and did almost as well during its second year. Ballantine later 
released it as a mass-market paperback (50). Shurtleff and 
Aoyagi soon completed a second book, The Book of Miso. 
To promote both volumes, in September 1976 they hit the 
road on a four-month, cross-country tour of the burgeoning 
vegetarian and natural-foods circuit, traveling in a white 
Dodge van with ‘Tofu & Miso America Tour 1976-77’ 
painted on its side (photo 13) (51). They envisioned their 
mission as ‘trying to do for soyfoods what Johnny Appleseed 
did for apples.’ They delivered seventy lectures and cooking 
demonstrations to more than 3,500 people in thirty-two 
states. Their largest audience, 300 people, was at the Wedge 
Food Co-op in Minneapolis. In addition to their books, they 
offered a home tofu-making kit based on designs from The 
Book of Tofu, a mahogany forming box, a muslin pressing 
sack, cloths, a packet of natural nigari, and an instruction 
booklet, all for $11.95 (52). Shurtleff stopped over at The 
Farm for two weeks. A speaking event there went rather 
badly, with him noting cryptically in his log that there was 
‘heavy confrontation with Farm folks about how they didn’t 
like my way,’ but he was able to work with Cynthia Bates on 
a four-page pamphlet titled ‘What Is Tempeh?’ This was the 
seed for a later book, The Book of Tempeh (1979).
 In an interview with Mother Earth News, Shurtleff 
drew the connection between their work and the issue of 

world hunger. He recounted traveling in Taiwan, where 
the population had not yet adopted a Western-style diet of 
meat, eggs, milk, McDonald’s, and Kentucky Fried Chicken. 
‘Everyone in Taiwan bases his or her diet on tofu and soy 
milk.’ Shurtleff noted. ‘And even though there are twice as 
many people per cultivated acre of land in Taiwan as per 
cultivated acre in Bangladesh, everyone in Taiwan is well 
fed.’ Up to that time, Shurtleff ‘had been thinking more 
in terms of bringing the Zen of tofu making to the United 
States,’ but now he ‘suddenly realized–click!–this is relevant 
to everyone.’ He was inspired to begin the book with a 
section titled: ‘Tofu: Food for Mankind,’ in which he argued 
that there wan no population or food crisis. He blamed world 
hunger not on scarcity but on surplus. Agribusiness in the 
United States had promoted resource-intensive foods such 
as meat precisely to absorb a glut of grain and soybeans, 
a model that was then internationalized through the Green 
Revolution. Like The Farm, he looked to soybeans as a 
way to achieve abundance without recourse to industrial 
agriculture and its ‘rape of the planet.’ (53).
 “With this broad outlook, Shurtleff was willing to 
forgive the saddening; displacement of traditional tofu shops 
in Japan by large factories that mass produced tofu with 
stainless-steel, automated machinery. The output was not ‘as 
good as the tofu made fresh each morning in the little shops,’ 
but he did not judge the Japanese for proudly embracing 
the new technology. ‘How can I criticize the Japanese for 
using factories to produce so much of the tofu that they 
now consume? At least they’re eating mostly tofu instead of 
meat... which means they’re getting almost all their protein 
eight or ten times more effi ciently than we’re getting ours. 
How can I criticize a people that still has so much to teach 
us?’ (54).
 “As they toured the country, Shurtleff and Aoyagi 
worked on a rough draft of The Book of Tofu’s lesser known 
follow-up, Tofu and Soymilk Production (1979), which 
indicated the couple’s evolving vision of tofu production.
 “They still extolled the traditional Japanese shop as the 
source of ‘the most delicious tofu’ and the exemplar of ‘the 
most beautiful feeling of craftsmanship’ but noted that it 
was only viable when a large number of nearby customers 
ate tofu regularly, permitting the tofu to be retailed directly 
from the store (55). While offering detailed advice and 
schematics for all scales of production, including ‘village’ 
shops appropriate mainly for communes, the book argued 
that the best model for medium-sized commercial operations 
was the ‘Pressure-Cooker Plant,’ which had come to 
represent almost half of the tofu producers in Japan itself 
(56). Able to turn out up to 3,700 pounds of tofu each day, 
pressure-cooker plants used stainless-steal equipment either 
imported from Japan or, more commonly, improvised from 
American equipment normally intended for other uses (57). 
The Rietz Stainless Disintegrator, for example, typically 
used for pulping fruits and vegetables, was suitable for 
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grinding beans, and the Brown No. 2203 Extractor could 
just as effectively separate soymilk from okara as fruit juice 
from pulp (58). Aoyagi took great care to render complicated 
arrays of modern equipment, such as ‘carousel curding 
machines,’ in elegant black-and-white drawings. Larger 
machinery was used at the next two scales of operation: the 
‘Soy Dairy’ and ‘Modern Factory.’

Tofu and Soymilk Production accommodated its outlook 
to the realities of American capitalism. The fi rst chapter was 
devoted to sound business practices, such things as how to 
choose ‘a good location and area and estimating the market 
potential,’ how to deal with ‘health inspectors, sanitation, 
safety, and standards,’ and advice for ‘choosing a business 
name or logo’ (examples of good choices were The Cow of 
China, The Soy Plant, and The Joy of Soy). A section titled 
‘Starting a Business and Right Livelihood’–which cautioned 
that six out of ten new businesses failed within fi ve years, 
with the potential ‘loss of all one’s savings, home, and even 
personal possessions’–made peace with the profi t motive. 
‘We view money as a form of energy which, like other 
forms of energy, should be treated with due respect and used 
creatively to accomplish worthwhile objectives. Profi ts are 
often the most accurate measurement of a business’ success 
in accomplishing its objectives.’ This perhaps represented 
a rapprochement on Shurtleff’s part to the outlook of his 
capitalist father and grandfather. Right livelihood could be 
practiced by businesspeople running large enterprises, as 
well as small-scale craftspeople. In either case, the book 
emphasized that ‘when the master becomes selfl ess, the 
tofu makes itself’ (59). Address: Philadelphia, Pennsylvania 
19123.

4238. Roth, Matthew D. 2018. The work of William 
Shurtleff and Akiko Aoyagi in introducing soyfoods to 
America (Continued–Document part III). In: Matthew 
D. Roth. 2018. Magic Bean: the Rise of Soy in America. 
Lawrence, Kansas: University Press of Kansas. xi + 356 p. 
June. [86 + 1085 endnotes]
• Summary: (Continued): “During their tour, Shurtleff and 
Aoyagi visited and inspired Richard and Kathy Leviton, 
the owners of the Corncreek Bakery in South Deerfi eld, 
Massachusetts. The Levitons, with two other partners, 
rented a 1,000-square-foot shop in nearby Millers Creek 
to make tofu. While using stainless-steel equipment where 
necessary, they soaked the beans in cedar barrels typically 
used for lobsters and extracted the soymilk with a solid-oak 
cider press, giving the factory a rustic New England feel. 
Originally named the Laughing Grasshopper Tofu Shop, 
it started producing up to 1,000 pounds of tofu per week 
beginning in January 1977. The wooden equipment tended to 
warp and absorb some of the curd, which then rotted, and it 
took a superhuman effort to hoist the pressing sacks into the 
cider press. The town library, located in the same building, 
complained of the smell. ‘Only willpower and dedication 

kept us going,’: one of the managers later remarked (60). 
Nevertheless, with demand strong, the company was 
producing 7,000 pounds of tofu per week by the beginning 
of 1978. By this time, they had incorporated under a new 
name, the New England Soy Dairy, and had moved to a 
new location where they installed a pressure-cooker system 
purchased from Japan. They upgraded the equipment again 
in the early 1980s and by 1982 produced almost 40,000 
pounds of tofu per week. If this expansion belied strict 
adherence to their originally stated goal of producing ‘high-
quality natural nigari tofu in the traditional Japanese way 
using small-is-beautiful technology’ (61) it signaled the 
maturation of a new soyfood industry.
 “Variously called ‘soycrafters’ or, following The 
Farm’s lead, ‘soy dairies;’ these new, Caucasian-run plants 
outnumbered Asian tofu manufacturers in North America 
by the middle of 1978, although the latter still produced the 
lion’s share of tofu by volume. In 1975, by contrast, there 
had been only fi fty-fi ve tofu makers in the United States, 
all Asian (62). In 1978, the Shurtleff-Aoyagis and Levitons 
joined others to found the Soycrafters Association of North 
America (SANA), which espoused a distinctive set of values 
(63). Unlike most Asian tofu makers, who used calcium 
sulfate as a curdling agent, soycrafters used traditional nigari, 
which they argued retained more protein in the tofu (64). 
Soycrafters were also critical of modern meat analogs. They 
opposed the use of solvent extraction to separate the oil 
from the meal, not trusting assurances that the toxic hexane 
could be thoroughly removed from the meal. Above all, they 
objected to soybeans being hidden as ‘functional ingredients 
or extenders to be used in other products.’ Soycrafters 
wanted the soybean to be out and proud. They saw no point 
in pretending ‘you are eating meat, poultry, or fi sh, when 
soyfoods taste so much better’ (65). Finally, as much as their 
operations might shift to larger machinery, they remained 
committed to the use of ‘appropriate technology’ that was 
less energy-intensive and more people-centered and key to 
improving conditions in the third world (66). Commitment 
to such principles would set the stage for tensions-between 
holism and commercialism, craft and industrial production–
as the industry sought to grow.
 “In early 1977, circling back toward home on their 
Tofu and Miso Tour, Shurtleff and Aoyagi became aware 
for the fi rst time of the extent of the nation’s existing 
Japanese American tofu industry. In Los Angeles, Shurtleff 
had dinner one evening with Shoan Yamauchi, the son of 
Tsuru Yamauchi. In 1940, Tsuru and her husband had taken 
over a small tofu and noodle shop in Honolulu, Aala Tofu, 
which provided them a good living during the meat and food 
shortages of World War II–when Japanese Americans in 
Hawaii avoided the fate of those interned on the mainland–
and which Tsuru largely ran herself after the war with the 
help of her sons, including Shoan, a returning veteran (67). It 
was Shoan’s brother, Shojin, however, who largely took over 
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the business in Hawaii, while Shoan and his wife moved to 
California in 1946. They purchased the Hinode Tofu Co. in 
Los Angeles, introducing products common in Hawaii but 
as yet unfamiliar on the mainland: Chinese-style tofu, silken 
tofu, and deep-fried tofu pouches (68).
 “In 1958, Shoan innovated further by packaging tofu 
cakes individually in plastic bags fi lled with water and sealed 
with a heat sealer, then placed in the white cartons with 
wire handles that during World War II had become widely 
used for Chinese takeout (69). This step was spurred by 
a new regulation in Los Angeles requiring tofu to be sold 
in individual containers. It also enabled Hinode to sell its 
product in Boy’s Market, the fi rst supermarket chain to offer 
tofu. Yamauchi approached the Sealright Company to devise 
a waterproof plastic tray for his tofu deep enough to hold 28 
ounces and capable of being made by high-speed machines 
that met the challenge of heat-sealing containers brimming 
with water. The result, debuted in 1966, proved enduring and 
eventually iconic, despite drawbacks–printing was possible 
only on the top fl ap of the packaging–and even as competing 
forms of packaging later tried to edge them out (70). In 1963, 
Hinode had bought out a competitor to become Matsuda-
Hinode, the largest tofu manufacturer on the mainland.
 Partly as a result of Shoan Yamauchi’s aggressive 
marketing and innovative packaging, tofu gained a following 
among non-Asians several years before The Book of Tofu. 
In a 1968 newspaper article, which reported that ‘although 
tofu is far from becoming an American household word, 
the number of Americans eating the product appears to 
be increasing, at least in the Los Angeles area.’ Yamauchi 
testifi ed that ‘about 10 years ago, 95 per cent of our users 
were Japanese, with all purchases made in neighborhood 
stores. Now only about 50 per cent of all tofu customers are 
Oriental, and most chain stores sell it in their delicatessen 
sections.’ This resulted in sales of more than million 
packages of tofu, a 15 percent increase over the previous 
year. Low cost was cited as one reason for its crossover 
appeal, its ‘high protein content and digestibility being 
another, leading to its use in two area hospitals as a meat 
substitute for heart patients (71). Los Angeles was also a 
center of Adventist food production, including tofu-like 
offerings. Despite his early advantage in the mainstream 
market, however, Yamauchi was keenly aware that the 
new wave of interest in tofu among whites during the mid-
1970s would revolutionize his business, even as most of his 
Japanese American colleagues remained indifferent or hostile 
to the soy-dairy movement.
 “Yamauchi was so taken with Shurtleff’s mission, 
in fact, that, in a parking lot after dinner one evening, he 
handed him an envelope full of cash, containing perhaps 
several hundred dollars, Yamauchi’s ‘way of saying thank 
you for the work he and Aoyagi ‘were doing on behalf 
of tofu’ (72). Thus did the son of a picture bride become 
a patron of the descendent of seventeenth-century New 

England Puritans. This small exchange marked the moment 
when tofu and other Asian soy foods crossed over into 
American culture, in a way that they had failed to do when 
largely confi ned to an ethnic subculture. And Yamauchi was 
not wrong: in the end, Japanese American tofu makers would 
be among the chief benefi ciaries of the food’s high profi le.”
 Page 226: “Even as Shurtleff and Aoyagi sought to 
emulate the Japanese in their tofu consumption, the Japanese 
were pursuing soybeans in part to feed a growing number of 
cattle” (82).
 Pages 231-32. In the summer of 1981 the second 
Soycrafters conference took place at Amherst College in 
Amherst, Massachusetts, with the theme “Producing and 
Marketing Soyfoods.” More than 200 participants hoped 
that tofu would break out of its niche status during the next 
decade and become a mainstream American food–the “next 
yogurt.”
 “Soycrafters, it seemed, were ready to make the 
transition from hippie to yuppie.
 “In his address to the conference, William Shurtleff 
urged that the nascent industry organize itself effectively 
to face challenges and marketing opportunities. He likened 
its position to Hobbits in a world of dark forces that could 
overwhelm them: possible FDA restrictions on the use of 
nigari or the production of tofu; media coverage that might 
overhype and then promptly forget about soyfoods; and 
big corporations poised to steal their profi table ideas. The 
solution, he urged, was a strong association able to play a 
role analogous to the Milk Council: shaping the image of 
its products over decades, promoting their virtues in public 
schools, and infl uencing legislation. As a counterexample, 
he held up the Japanese National Tofu Association, ‘thirty-
eight thousand individual tofu producers who have never 
gotten their heads together’ or disseminated information 
beyond a ‘funky newsletter,’ When new restrictions on 
fi shing in international waters suddenly reduced the supply 
of fi sh in Japan, he pointed out, there were no television ads 
proclaiming “now that you have no more fi sh to eat, return 
to your really good protein source, tofu”–because there 
was no effective trade organization to take advantage of the 
situation.’”
 Page 244. “According to statistics published by 
William Shurtleff in 1984, the existing American soymilk 
market was dominated by Adventist companies, which 
sold products such as Soyagen and Soyamel to Adventists, 
vegetarians, and health-food consumers. Roughly a quarter 
of American soymilk was imported from Asia, where brands 
such as Vitasoy, based in Hong Kong, were popular soft 
drinks served in bottles. The exports to the West, however, 
came in aseptic Tetra Brik cartons that could be sold from 
grocery shelves. Even though it was a precursor to tofu, 
and seemingly a natural offering for soy dairies or kosher 
soy delis, less than 10 percent of American soymilk was 
manufactured by tofu makers (58).”
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 A decade later, soymilk sales in the USA had risen to 
approximately 13.5 million gallons. A key to the increase 
was a soymilk plant constructed by Eden Foods and Japanese 
partners in Saline, Michigan. Address: Philadelphia, 
Pennsylvania 19123.

4239. John H. Cox. 2018. Re: Planning to write an article 
about SANA’s 40th birthday on July 30. Letter (e-mail) to 
William Shurtleff at Soyinfo Center, July 27. 1 p.
• Summary: “Hi Bill,
 “Thanks for your message. I’m writing an article about 
SANA’s 40th for the SANA newsletter. I plan to make it 
about what the organization has accomplished along with 
an appeal for it to continue. I’d like to include some of the 
history, certainly a photo would be nice. This will be in the 
SANA newsletter, mostly for members, but hopefully shared. 
I would love a quote from you about how the industry has 
changed–the good changes. What was it like at that fi rst 
meeting?
 “SANA will do everything we can to protect the use of 
‘soymilk’ to describe soymilk. The FDA seems to know that 
if they interfere with soymilk being labeled as soymilk then 
they will be sued. I’m not sure the members are ready for 
this, but I will lead them if this happens. I’m not sure I have 
the complete history about ‘the outcome of this issue last 
time around.’ Certainly, the 1997 SANA petition to FDA was 
a smart move.
 “SANA has 20 members, only 12 are making soyfoods. 
There are only two big ingredient companies–DuPont and 
ADM. We also have DanoneWave and two tofu companies 
(House Foods America and Nasoya/Pulmuone.) We continue 
to lose members and I’m not sure how to turn it around. It is 
an exciting time for plant-based foods, but soy’s brand still 
needs help, as you know.
 “Thanks for any historical information you can share 
with us. Good luck with your big project–I would love to 
know more about it.
 “Best wishes, John” Address: Executive Director, 
Soyfoods Association of North America, 1101 17th Street, 
NW, Suite 700, Washington, DC 20036. Phone: 202-331-
2451.

4240. Fiering, Steve. 2018. Recollections of the fi rst 
soyfoods meeting 40 years ago in Ann Arbor, Michigan 
(Interview). SoyaScan Notes. July 28. Conducted by William 
Shurtleff of Soyinfo Center.
• Summary: Q: It was your idea to host this meeting. What 
do you remember most?
 Steve: First, I remember that there were a small number 
of older and much more experienced Asian (mostly Japan) 
tofu makers there and a large number of younger, mostly 
vegetarians. The older Japanese could see that a soyfoods 
movement, if successful, would be good for them because 
it would greatly expand the market for their tofu and other 

soyfood products.
 Second, I remember that everyone there had the feeling 
that something important was happening.
 Q: Why do you think that your company, The Soy Plant, 
offered to host the meeting rather than some other company 
or group.
 Steve: As I recall, most of the people who came to that 
meeting were either interested in tofu and other soyfoods as 
the basis for a business, or they were interested in them as an 
idea. We were a co-operative and we were more interested in 
the idea than in the business. “It was a very natural extension 
for us to make the fi rst move. We were always kicking 
around ideas.”
 Q: Where did we get the names and addresses needed to 
invite people to the foundational meeting forty years ago.
 Steve: I think we got the most from you and Akiko, but 
we also got some from Larry Needleman, who had started 
Bean Machines and had all the contact info for those who 
contacted him, and we got some from David and Danette 
Briscoe who published Soycraft newsletter. In some cases we 
only had phone numbers, so we phoned those folks–and then 
probably followed up with a letter of invitation.

4241. Briscoe, David. 2018. Recollections of publishing 
Soycraft newsletter (Interview). SoyaScan Notes. July 30. 
Conducted by William Shurtleff of Soyinfo Center.
• Summary: Q: How did we fi rst meet?
 David: My fi rst wife, Danette, and I read (probably 
in East West Journal) that you and Akiko were planning a 
Tofu & Miso America Tour and were inviting people to host 
your programs. We invited you to visit us in Kansas City, 
Kansas, where we hoped to host a program. You visited 
us in Kansas City, where we were living in a duplex–two 
apartments under one roof. You both stayed overnight with 
us. We had decided that there would be more of an audience 
up in Lawrence, Kansas–a university town–so through a 
friend there (Tom Leonard) we arranged for you to give your 
presentation up in Lawrence, which is about 40 miles away. 
There was a big turn-out in Lawrence; it went quite well. 
That was the fi rst time we ever met.
 I didn’t know about The Book of Tofu until one day I got 
a big envelope from Jim Udesky; he had enclosed a copy of 
The Book of Tofu, in the original large format. “I was just 
blown away. I thought, ‘This is the way we’re going to save 
the world.’” Danette and I tried nearly every recipe in that 
book. I hardly knew about tofu when we got the book. It 
was a little hard to fi nd in Kansas City. And then we tried to 
make our own tofu, and then we tried to start a tofu shop–a 
business–in the basement of that duplex. And then fi nally 
the people at the Golden Temple Restaurant (Yogi Bhajan) 
allowed me to go in at night after they had closed to make 
tofu in their kitchen. That was in about February or March 
of 1977. Danette was quite pregnant when you arrived and 
our son was born on April 21, 1977, which was after you and 
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Akiko came. Before our son was born, we took a trip across 
several states to The Farm in Summertown, Tennessee, to 
observe their Soy Dairy. I was keen about the business of 
making soyfoods. Out of that emerged Soycraft, the little 
newsletter.
 Q. Where did the idea to publish Soycraft come from? 
How did it get into your mind.
 David: I realized that she and I were not going to be 
soy manufacturing movers and shakers at that time. But I 
did enjoy writing; I had journalism in my DNA. I decided 
that this would be a good thing. I don’t recall that the idea 
came from you, but I do recall proposing the idea for your 
feedback and you thought it was a great idea, and I think you 
provided the mailing list of potential subscribers.
 Q: Are you saying that the idea for Soycraft came 
probably from you rather than from a conversation between 
the two of us, and that it probably came after our visit.
 David: Yes, that’s my recollection. I believe I came 
up with the name by putting together the words “Soy” and 
“craft.” I recall that you contacted about the name and said 
“Brilliant!”
 Q: It must have been quite expensive to send out a letter 
to potential subscribers, then to have the fi rst issue typeset 
by a typesetter, and then to have them all mailed? Where did 
you get that much money?
 David: I was working a full-time job at the time as a 
clerk in the produce department of a mainstream supermarket 
which was roughly two blocks away from where we were 
living (in the duplex) at the time. So we could have afforded 
those expenses. We ended up publishing three issues between 
Oct. 1977 and May 1978. Then in the summer of 1977 I 
decided to go back to Lawrence, Kansas, to get my teaching 
certifi cate. My relationship with Danette was starting to fall 
apart. I met Thom Leonard through our mutual interest in 
macrobiotics. I had gone out to California in 1975 to study 
with Mr. Muramoto in San Bruno; he had accepted me as 
his apprentice, just as Jim Udesky was leaving to study with 
Herman and Cornellia Aihara at their Vega Study Center in 
Oroville and at their farm out in an area called Berry Creek. 
He had only one apprentice at a time. Mr. Muramoto’s 
book Healing Ourselves had just come out and it was a big 
splash in the world of macrobiotics. So Mr. Muramoto, his 
son Yuki, and I stayed together in San Bruno. David later 
learned from Jim Udesky that Mr. Muramoto had chosen 
David because he liked David’s handwriting (not a bad 
reason at all). I had gone to Catholic Schools for many years 
and we studied the Palmer method of handwriting every 
day. The nun’s used to emphasized the importance of good 
handwriting. That was how I met Jim Udesky. Address: 720 
Bird St., Oroville, CA 95965.

4242. Demos, Steve. 2018. Re: Today is the 40th anniversary 
of the founding of the Soycrafters Association of North 
America in Ann Arbor, Michigan. Letter to William Shurtleff 

at Soyfoods Center, July 30.–in reply to email. 1 p.
• Summary: “Hi Bill, Fondly I do remember the founding 
of SANA. What a wonderful time `parenting’ the emergence 
of soy in the US. There is no doubt in my mind that soy will 
have a resurgence!
 “White Wave was very good to me and the entire team. 
Seven people fully retired upon its sale.
 “I presently live in Southern Costa Rica. (we have a 
wonderful tofu/tempeh maker down here). If and when I’m 
ever in the bay area again I’d love to catch up.
 “Wishing you the best,
 “Steve.” Address: Costa Rica.

4243. Shurtleff, William. 2018. Using Oskicat at U.C. 
Berkeley to fi nd books about nitrogen fi xation (Overview). 
SoyaScan Notes. Sept. 14. Compiled by William Shurtleff of 
Soyinfo Center.
• Summary: Search Oskicat to fi nd that the call number for 
“nitrogen fi xation” is QR89.7.
 Below the search box, toward the right, click “More 
Searches.” The default search will be for a certain LC 
[Library of Congress] call number.
 In the search box enter QR89.7 and press [Search]. Up 
come 98 results, each starting with this call number.
 At the top right you may wish to sort by title, author, 
year, reverse year, call number or material type. We will 
choose “year” then click “search” so that the earliest 
documents come fi rst. The earliest document is a 1974 book 
titled “The biology of nitrogen fi xation.”
 To see the full record, click the title.
 At any record, click the call number to see what’s nearby 
on the shelf. Address: Soyinfo Center, Lafayette, California 
94549.

4244. Shurtleff, William; Aoyagi, Akiko. comps. 2018. 
History of research on nitrogen fi xation in soybeans (1887-
2018): Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 1129 p. Subject/
geographical index. Printed 20 Nov. 2018. 28 cm. [3002 ref]
• Summary: This book has been compiled, one record at a 
time in an attempt to document the history of this important 
and very interesting idea. It is also one of the most current 
and useful sources of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of History of research on nitrogen fi xation in soybeans 
(1887-2018). About this book. Abbreviations used in this 
book. How to make best use of this digital book–Three keys. 
Contains 91 photographs and illustrations. Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549.

4245. Shurtleff, William; Aoyagi, Akiko. comps. 2018. 
Biography of Edgar E. Hartwig, soybean breeder for the U.S. 
South (1913-2018): Extensively annotated bibliography and 
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sourcebook. Lafayette, California: Soyinfo Center. 243 p. 
Subject/geographical index. Printed 24 Dec. 2018. 28 cm. 
[356 ref]
• Summary: This book has been compiled, one record at 
a time in an attempt to document the life and work of this 
very important and interesting man. It is also the single most 
current and useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of Edgar E. Hartwig. About this book. Abbreviations used in 
this book. How to make best use of this digital book–Three 
keys. Contains 33 photographs and illustrations. Address: 
Soyinfo Center, P.O. Box 234, Lafayette, California 94549.

4246. SoyaScan Notes. 2018. Chronology of major soy-
related events and trends during 2018 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: June 4–The company name, “Monsanto,” ceases 
to exist. Bayer, which purchased the company, announced 
that Monsanto’s new name will be “Bayer.”
 Bayer’s acquisition of Monsanto won conditional 
antitrust support in May 2018 after Bayer agreed to sell off 
$9 billion in assets to preserve competition.
 Aug. 3–”Monsanto ordered to pay $289m as jury rules 
weedkiller caused man’s cancer: court fi nds in favor of 
Dewayne Johnson, fi rst person to take Roundup maker to 
trial” (The Guardian. 2018. Aug. 11. Online).
 Oct. 22–Despite strong opposition from the jury, the 
judge reduced the jury’s award of $289 million to $78 
million, to be paid to Johnson. The jury’s verdict had been 
unanimous. Johnson was using a concentrated form of 
Roundup called Ranger Pro.

4247. Segovia-Siapco, Gina; Sabate, J. 2018. Health and 
sustainability outcomes of vegetarian dietary patterns: a 
revisit of the EPIC-Oxford and the Adventist Health Study-2 
cohorts. European J. of Clinical Nutrition. *

4248. Shurtleff, William; Aoyagi, Akiko. comps. 2019. 
History of soy fl our, grits and fl akes (510 CE to 2019): 
Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 2611 p. Subject/
geographical index. Printed 16 Feb. 2019. 28 cm. [7467 ref]
• Summary: This book has been compiled, one record at 
a time in an attempt to document the history of this very 
important and interesting subject. It is also the single most 
current and useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of soy fl our, fl akes and grits. About this book. Abbreviations 
used in this book. How to make best use of this digital book–
Three keys. Introducing the Soyinfo Center. Contains 245 
photographs and illustrations. Address: Soyinfo Center, P.O. 
Box 234, Lafayette, California 94549.

4249. SANA (Soyfoods Association of North America). 
2019. Mission and history (Web article). http://www.
soyfoods.org/about-us/mission-history 1 p.
• Summary: “SANA Mission Statement: The Soyfoods 
Association of North America represents a diverse group 
united to increase consumption of soy-based foods and 
beverages.
 “SANA History: Founded on July 30, 1978 in Ann 
Arbor, Michigan by a group of over 70 entrepreneurs, the 
Soyfoods Association of North America has prospered into 
a fi rst-rate association. Originally called the Soycrafters 
Association of North America, the association was 
created as an outlet to provide a joint forum for discussing 
industry issues as well as providing opportunities for joint 
promotional efforts. By 1983, 15 members voted to change 
the name of the association to the Soyfoods Association. By 
1984, the Soyfoods Association offi cially became a non-
profi t organization with by-laws and a membership structure 
in place. Over the span of 40 years, the association has 
grown to more than 50 members. Currently, membership 
of SANA is comprised of large and small soyfoods 
manufacturers, growers and suppliers of soybeans, consulting 
fi rms, and academics. To refl ect a growing international 
membership, in 1997 the association expanded upon its 
name and changed it to the Soyfoods Association of North 
America (SANA) which includes Soy 2020, the Canadian 
counterpart, and the Asociacion Mexicana de Alimentos de 
Soya, the Mexican counterpart. Soy Southern Africa (SSA) 
representing soyfood manufacturers from several countries in 
the southern Africa maintains membership in SANA.
 “In 40 years, SANA has achieved many 
accomplishments.
 “1985-1986 developed tofu standards and submitted 
them to the US Food and Drug Administration (FDA).
 “1989-1992 organized the Soyfoods Pavilion at Natural 
Products Expo East and West.
 “1996 adopted the Voluntary Standards for the 
Composition and Labeling of Soymilk in the United States
 “1997 submitted a Citizen’s Petition to the FDA for the 
use of soymilk as a common or usual name on soy-based 
beverages meeting a voluntary standard.
 “1997 established Soyfoods Month to promote soyfoods 
with media and food retailers.
 “1999 requested successfully FDA to waive the fat 
limitation for health claims, allowing tofu, soymilk and other 
soyfoods that are naturally higher than the fat limit to carry 
the soy and heart disease health claim.
 “2000 defended the use of soymilk to FDA, after 
challenge from the National Milk Producers Federation
 “2000 launched the SANA web site, attracting steady 
traffi c to Locating Products, Soyfoods Fact Sheets, and other 
consumer information
 “2001 joined the United Soybean Board to host the 9th 
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annual Soy and launched a video news release on the Soy 
Health Claim, attracting over 10 million viewers
 “2002 introduced members of Congress to soyfoods 
through gift boxes delivered to offi ces on Capitol Hill
 “2003 celebrated its 25th anniversary of SANA with a 
grand party, Soyfoods Come of Age, in Washington, DC with 
some of the organization’s founders.
 “2004 secured an opening in the National Child 
Nutrition Act for non-dairy alternatives, such as calcium-
fortifi ed soymilk, to be offered to children who don’t 
drink milk and advocated for inclusion of soyfoods in the 
Dietary Guidelines, a proposed Food Guidance System, and 
Reformulating the WIC Food Package.
 “2005 produced and released a Video News Release 
on soy and obesity that reached about 12 million people 
nationwide.
 “2007 redesigned www.soyfoods.org to be more user-
friendly and distributed Feel Alive! brochures on soy and 
cholesterol to 10,000 dietitians.
 “2008 published an evidence-based review by experts 
in Obesity Reviews that found soy protein is equal to other 
protein sources for promoting weight loss and satiety.
 “2009 partnered with USB the 14th Soy Symposium, 
Soy: New Horizons that attracted 91 domestic and 
international industries and domestic and international 
soybean groups.
 “2009 relaunched the National Soyfoods Month, 
sponsored FMI meeting breakfast and publicly commented 
on FDA review of soy and heart health claim, on soyfoods in 
2010 Dietary Guidelines, and soyfoods in USDA reimbursed 
school meals.
 “2010 presented on School Nutrition Association 
webinar on Soyfoods in School Meals and hosted tasting 
of soy-based foods at US Department of Agriculture main 
building.
 “2010 partnered with USB for the 15th Soy Symposium: 
Adapting to New Market Forces in Washington, DC with 
84 attendees from several federal and local agencies, media, 
nutrition organizations, universities, food industry, and 
soybean groups.
 “2011 soyfoods were identifi ed as foods to eat more of 
in the 2010 Dietary Guidelines for Americans and included 
in the Dairy Group of the new food guidance, MyPlate, 
which also featured soyfoods in the Protein Group and 
soybeans and edamame in the Vegetable Group.
 “2011 USDA issued fi nal rule that included soyfoods 
from whole beans as part of the meat and meat alternates and 
restate the inclusion of other soy meat alternates and fortifi ed 
soymilk in a reimbursable school breakfast or lunch.
 “2012 released Soy and Performance Video Series with 
top online nutritionist and trainer, Rebecca Scritchfi eld, MA, 
RD, LD, to develop 4 video series for children, elite athletes, 
fi t adults and active seniors.
 “2013 partnered with USB to conduct the 16th Soy 

Symposium, Exploring New Applications and Products with 
Soy, as a short course at the annual IFT meeting in Chicago.
 “2013 launched Myth Busting Campaign to clarify any 
lingering inaccuracies about soyfoods.
 “2014 partnered with the Sports, Cardiovascular 
and Wellness Nutrition and the NSCA Personal Trainers 
Conference to educate on the role of soy-based foods and 
beverages in performance, muscle recovery, and well-being.
 “2017 Defended the FDA-authorized soy protein heart 
health claim
 “2017 Shifted communications campaign from myth-
busting to highlighting the incredible benefi ts of soyfoods 
through the “Soy Reality” series.
 “2017 SANA leads effort to force the Department of 
Defense’s Defense Logistics Agency to withdraw a proposed 
ban of soy protein ingredients.
 “July 30, 2018–SANA marks its 40th Anniversary.”
 A photo shows: “Steve Fiering, the host of the 
foundation meeting in Ann Arbor, pouring hot soymilk 
onto the cloth on top of a curding barrel in preparation for 
a demonstration of how to make tofu.” Address: 1101 17th 
Street, N.W. Suite 700 Washington, DC 20036. Phone: 
202.659.3520.

4250. Tibbott, Seth. 2019. Re: Husum 1982-1988. Letter 
to William Shurtleff at Soyfoods Center, March. 4 p. 
Typewritten.
• Summary: “Friday was order day at Turtle Island Foods 
in the 1980s. By the middle of the 1980s we had about 
8 signifi cant wholesale distributors who would order on 
Fridays for delivery the following Wednesday in Portland. 
Without an answering machine, computer or fax machine, 
the only way for us to receive orders was by telephone. 
My desk was in the corner of the old fi rst and second grade 
classroom located next to the front door of the school. The 
room also had up to 4 pallets of soybeans, a crude bean 
dehuller to split the beans and separate out their hulls, a 
small freezer and employee kitchen. A string of coat closets 
lined the back wall and a full sized chalkboard was mounted 
to an adjacent wall. My desk overlooked the exciting town 
of Husum. It was there you could fi nd me every Friday 
afternoon, forlornly waiting for calls from the buyers at our 
distributors. It was a challenge not to pick up the phone 
excitedly on the fi rst ring. When they called, I would write 
down the number of cases or each of our 8 products that 
they wanted and breathe a sigh of relief. I was afraid to go 
to the boys bathroom down the hall for fear of missing an 
all-important call that was the lifeblood of our company. I 
don’t remember what I actually did at my desk while waiting 
but without a computer to entertain and instruct, it wasn’t 
much. Just stare out the window with existential dread that 
calls would never come. And if no one had called by 4 pm, 
it was time to make the call of shame to the buyers to see if 
they had somehow forgotten the Turtles. When we got our 
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fi rst answering machine in 1987, I still would sit at my desk 
on Fridays not trusting the new machine. But at least then, I 
could go to the bathroom when necessary.
 “Our fi rst computer arrived in 1988 and was the only 
computer in Husum for years. It was only really used for an 
occasional letter and some basic bookkeeping. No email, no 
internet, and only 12% of homes in the USA had a computer 
that year. The fax machine came to Turtle Island in 1991, 
rolls of thermal paper and all. Faxes were barely legible but 
they ended my lonely days of waiting by the phone. Fall 
1980 Manning, Oregon In October, 1980, after fi nishing up 
my magical and profi table summer as a building trails with 
high school kids in Alaska, my girlfriend Kim and I took the 
ferry through the inland passage to Seattle and hitchhiked 
down to Oregon. We rented a room for a couple of months 
with friends in a small town of Manning, population 61 or 
63 counting Kim and I, halfway between Portland and the 
Oregon Coast. The town didn’t have much. Just a small 
convenience store, gas station, garage and a restaurant. But 
as luck would have it, the lone restaurant in this tiny oasis 
in the tall timberlands of the Oregon Coast Range happened 
to be an Indonesian restaurant called the Java Restaurant! 
And it was located right on the Sunset Highway that sped 
through town, 200 yards from the small farmhouse where 
Kim and I had taken up residence. I had often wondered why 
the US had so many Thai restaurants (Thailand, 21st largest 
population) and so few Indonesian Restaurants (Indonesia, 
4th largest population). With no other Indonesian restaurants 
even in Portland, I paid the Java Restaurant a visit my fi rst 
day in town. The Java Restaurant was humble but clean. Red 
Naugahyde booths, some cheap batiks and shadow puppets 
set the tone. The owner was an Indonesian woman named 
Ina. She was a slender woman in her 50s who wore her jet 
black hair pinned up in a small bun. She warmly greeted 
Kim and I as we sat down. It was lunchtime and only 3 
other tables had patrons. One was a lone trucker eating a 
hamburger and the other two had tourist looking families.
 “’Selamat Sore!’, said Ina, that means `good afternoon’ 
in Indonesian. Can I get you anything to drink or eat?’
 “’Thanks, I noticed you don’t have any tempeh on the 
menu, do you?’
 “’Tempeh! How do you know about tempeh? I have tahu 
(tofu) but no place where I shop can I ever fi nd tempeh!’
 “’Well I have been making tempeh in my home for 
several years now and I just moved into town. I used to make 
it for a small retreat center near here. I could try and make 
some for you if you like.’
 “’You know how to make tempeh?’ Ina exclaimed 
skeptically. ‘Where did you ever learn to make tempeh? And 
where do you get the ragi (tempeh culture) from?’
 “Clearly Ina knew about her country’s favorite ethnic 
food. Where tofu is everywhere in Asia, tempeh is only 
found in abundance in Indonesia, the home of tempeh. Ina’s 
disbelief that a tempeh maker was now living in Manning 

was matched only by my own disbelief that there was a 
Java Restaurant in my new hometown. Ina eagerly ordered 
2 pounds of tempeh. Though she wasn’t sure she would add 
it to her menu which contained as much American food as 
Indonesian food, because, well, it was in Manning.
 “As we were going out the door, Ina said sternly, ‘The 
tempeh has to be good quality or I won’t buy it! But if it is 
good, I have many friends who are hungry for tempeh and 
will buy more.’
 “That afternoon I went back home and started a 2 pound 
batch of tempeh in our old farmhouse. The Farmhouse 
was maybe 60 years old but in decent shape. It smelled of 
Oregon history. Old black and white logger photos dotted 
the wallpapered walls showing burly men in suspenders and 
sweaty wool shirts with crosscut saws standing bravely in the 
face cut of some giant old growth timber. In a small, cracked 
linoleum fl oored kitchen with an old white enamel electric 
stove, I made Ina’s tempeh. That night I gently placed the 
cooked, dried and inoculated beans in a small picnic cooler 
with a 7.5 watt light bulb for heat. I had done this many 
times so was fairly confi dent of the outcome. That night Kim 
and I took a bath together. In the welcoming warm waters of 
the tub, I laid out my dream.
 “’I’ve been thinking of starting a tempeh company, 
Kim. I think Ina and the Java Restaurant is some kind of 
sign from the IS. But I don’t know what to call it. Belinda 
has suggested the name Holy Beans but it just doesn’t ring 
true with me.’ ‘Hmm,’ Kim considered, ‘a good name for a 
business is important. Has to be catchy, expressive but most 
of all, magical’
 “’I agree. But I am stumped. How about Small Planet 
Soyfoods?’
 “’No, that’s good but a little too plain. Tempeh is new 
here so you need something more than good.
 “Wait, wait! I got it! You know that Gary Snyder book 
of poetry called Turtle Island?’
 “’You mean the one where he talks about the Native 
American story where the earth was all water and the giant 
turtle rises from the sea and offers her shell as a home for the 
land animals to live?’
 “’Exactly!’ Kim cried out. ‘And since the story says 
that North America is on the back of that noble turtle, we 
live on Turtle Island. So how about naming the business 
`Turtle Island Tempeh’? It’s perfect. Tempeh comes to Turtle 
Island!’
 “I had found the perfect name thanks to Kim. That is if 
I was to ever follow through and actually start a business. I 
was halfway there.
 “The next morning I came down the stairs excitedly. The 
morning always felt a bit like Christmas when you made a 
batch of tempeh. I cracked the lid of the picnic cooler and 
was greeted by a snowy white cloud of tempeh mycelium. 
Several beads of water fl oated lazily on the fl uffy white bed. 
An earthy, mushroomy smell permeated the cooler/incubator. 
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I wrapped these cakes of perfect tempeh in brown paper 
bags and headed down the road to the Java Restaurant. Cars 
whizzed by and the hillsides sang with late fall colors of 
yellow big leafed maples that popped out like gems amidst 
the dark green fi r forests” (Continued). Address: Founder, 
Turtle Island Soy Dairy.

4251. Tibbott, Seth. 2019. Re: Husum 1982-1988 
(Continued–Document part II). Letter to William Shurtleff at 
Soyfoods Center, March. 4 p. Typewritten.
• Summary: (Continued): “Ina was busy with customers so 
I waited patiently, idly combing through her menu. Finally 
she saw me and rushed over. I pulled out the tempeh and she 
stifl ed a small squeal of delight.
 “’You made this! You made this in your house!’ Ina 
exclaimed. ‘I just can’t believe that you made such beautiful 
tempeh! Can you make more?’
 “’Yes! I would be happy to make more for you and your 
friends.’
 “’Great. I will take ten pounds of tempeh’
 “’OK, I will go home and have this for you tomorrow 
or the next day’, I said. Maybe there is a bigger market for 
tempeh than I thought, I mused.
 “Ina turned serious now. ‘One more important 
thing, Seth’, Ina warned. ‘You must NEVER EVER let a 
menstruating woman into your tempeh shop! Not only will 
that day’s tempeh be ruined but you will never be able to 
make tempeh in that shop again!!!!’
 “That afternoon [in Nov. 1980], with a cavalier attitude 
and strong faith in science, me and my menstruating 
girlfriend made a giant batch of 10 pounds of tempeh. We 
spread the cooked beans out on the dining room table and 
blew cooling air from an electric fan across the beans. We 
laughed our way through the entire process and put the beans 
to bed in two ice warm picnic coolers.
 “The next morning we awoke to a cloudy sky. Walking 
down the stairs, I thought I smelled a faint whiff of 
something nasty. But what was it? The smell reminded me of 
wet baby diapers. Opening the lids of both coolers, the smell 
grew overwhelmingly stronger. And instead of fl uffy white 
Christmas tempeh gifts to open and sell, there were brown 
slimy cakes of mush. As John Prine said, “All the snow has 
turned to water. Christmas day has come and gone. Broken 
toys and faded colors, are all that’s left to linger on.”
 Kim looked at each other in disbelief. No longer were 
we sporting smug dismissals of Ina’s folk legend. Could this 
have been true? For a moment the earth shifted under our 
feet. Or was it just a giant turtle doing her morning yoga? 
Millions of beans have fl owed through my life since that 
day, and many perfect batches of tempeh have been made by 
menstruating women. But that day tempeh lived somewhere 
between science and the mystical realm. I was humbled but 
came through for Ina many times and she introduced me 
to several groups of grateful Indonesian expats who were 

steady and appreciative customers for many years.” Address: 
Founder, Turtle Island Foods, Inc..

4252. Shurtleff, William; Aoyagi, Akiko. comps. 2019. 
History of soybeans and soyfoods in Africa (1857-2019): 
Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 1223 p. Subject/
geographical index. Printed 1 April 2019. 28 cm. [7467 ref]
• Summary: This book has been compiled, one record at 
a time in an attempt to document the history of this very 
important and interesting subject. It is also the single most 
current and useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of soy in Africa. About this book. Abbreviations used in this 
book. How to make best use of this digital book–Three keys. 
Introducing the Soyinfo Center. Contains 113 photographs 
and illustrations. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549.

4253. Shurtleff, William; Aoyagi, Akiko. comps. 2019. 
History of soybean plant protection from diseases, insects, 
nematodes and weeds (15 BCE to 2019): Extensively 
annotated bibliography and sourcebook. Lafayette, 
California: Soyinfo Center. 1397 p. Subject/geographical 
index. Printed 26 April 2019. 28 cm. [3663 ref]
• Summary: This book has been compiled, one record at 
a time in an attempt to document the history of this very 
important and interesting subject. It is also the single most 
current and useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of soybean plant protection. About this book. Abbreviations 
used in this book. How to make best use of this digital book–
Three keys. Introducing the Soyinfo Center. Contains 71 
photographs and illustrations. Address: Soyinfo Center, P.O. 
Box 234, Lafayette, California 94549.

4254. Palmer, Sharon. 2019. Soymilk’s reign. Today’s 
Dietitian 21(4):18. April [7 ref]
• Summary: A positive attitude toward soymilk is found 
throughout this excellent article.
 Contents: Introduction. What is soymilk? History 
of soymilk. Soymilk, part of traditional diets (with 
comments by Sherene Chou, MS, RD, and John Cox). 
Soymilk nutrition (fortifi ed soymilks, an excellent source 
of protein). Soymilk and health science (fortifi ed soymilks 
are nutritionally comparable to cow’s milk, high protein 
quality as measured by PDCAAS, equivalent to cow’s milk 
in calcium and vitamin D with high calcium availability, 
high in polyunsaturated fatty acids). Consumer confusions. 
Eco benefi ts of soymilk (7). Making recommendations (for 
dietitians).
 “Consumer confusions: Despite the positive evidence 
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on soymilk, it has come under fi re in recent years. Soy 
consumption has been linked with reduced risks of heart 
disease and breast and prostate cancer, yet people are 
shunning it over fears that isofl avones may result in 
untoward health effects, such as in the breast and thyroid (6).
 “’Unfortunately, there has been quite a lot of 
misinformation around soy, so I have seen fewer options for 
soymilk in grocery stores over the years as more alternatives 
become available. I think consumers are fearful of soy, but 
wrongfully so,’ Chou says.
 “Hultin agrees, adding, ‘I wish these myths would end, 
but I still hear people fearing that soy is an `estrogen,’ and 
they cite fear that it causes cancer in women or feminizing 
effects in children or men, though all of that is completely 
untrue. Some of these myths come from very old research 
in animal studies. Animals do metabolize phytoestrogens 
differently than humans do.’” Address: MSFS (Master of 
Sustainable Food Systems), RDN, P.O. Box 1052, Duarte, 
California 91009.

4255. Lukoskie, Luke. 2019. Working with Impact 
Bioenergy Inc. to turn okara and whey into “renewable 
natural gas” (Interview). SoyaScan Notes. May 2. Conducted 
by William Shurtleff of Soyinfo Center.
• Summary: “A company named Impact Bioenergy Inc. 
(‘Impact Bio’ for short) approached Island Spring about 18 
months ago wanting to know if we could provide them with 
a steady stream of vegetable matter. Of course we said ‘yes,’ 
because every tofu maker generates a lot of okara and whey, 
which are presently a headache.
 As it is now, Luke has to haul both these waste products 
in a dump truck and tanker truck to various farms on Vashon 
Island. Jan Allen (pronounced “Yan”) is the person Luke is 
working with.
 “Jan said Impact Bio could process all that we could 
send them, and they would build an appropriate-sized plant 
near our tofu plant. They have several different grants from 
state agencies. They are being closely monitored by King 
County, Washington state, to place one of their units in every 
landfi ll transfer site in the county. Jan told me yesterday 
at lunch that, to his knowledge, they are the only people 
in the United States that are doing anything like this. They 
have four other much smaller units, one of which is on the 
Microsoft campus, one at a brewery in Fremont (northern 
Seattle), one at a dairy farm. etc.
 “On April 24 we had the ribbon cutting ceremony in 
hopes that some big-shots would show up (they didn’t) and 
to mark the progress of the work; about 40 people were 
present. The plant will not start taking okara and whey until 
June 1. The function of the whey is primarily to make the 
okara pumpable. Impact Bio has a proprietary bacterium that 
produces the gas very effi ciently. The two main end products 
will be natural gas and fertilizer. The gas will be easy to sell 
but the fertilizer will be much more diffi cult

 The composition of the original gas that comes out of 
the digester is 60% methane (CH4), 40% carbon dioxide, 
plus tiny amounts of hydrogen and moisture. Then they run 
this gas through a “micro refi nery,” which is a gas upgrade 
system that converts it to “utility grade gas” which is 97-99% 
methane. The term “biogas” refers to a digester gas that is 
50-80% methane.
 4-5 people are now working on the Impact Bio site–30 
feet from the Island Spring tofu plant–every day. Island 
Spring owns the land (30 x 40 feet) and will rent it to Impact 
Bio. All of the major components are already in place, with 
pipes and tubes and wires running all over the place. One 
unit will compress the gas to 3600 psi. There is also a 500 
gallon propane tank that enables you to put 5-10 times as 
much propane in the tank as if you buy propane from a 
distributor.”
 “The importance of this for tofu and soymilk makers is 
immense; they have never had a good way to dispose of their 
okara or whey. Moreover, there is a fi nders fee if Luke can 
fi nd other tofu makers.”
 How will Luke use the gas? “First use will be to replace 
the propane to power our forklift, then to substitute for the 
natural gas for the grill and stock pot stoves. Next will be 
the new HVAC system. Lastly we will be able to supply 
Renewable natural Gas (RNG) for auto and truck power.”
 For more info visit to www.impactbioenergy.com.
 Talk with Jan Allen. 2019 May 3. He has taken photos 
of the site as it develops. When it is fi nished he plans to take 
an overhead photo of Luke’s plant and the digester using 
a camera on a drone. He will send Soyinfo Center a set of 
photos.
 Note: The offi cial name of Luke’s company is Island 
Spring, Inc., dba Island Spring Organics. Address: Island 
Spring Organics, P.O. Box 747, Vashon, Washington 98070.

4256. Fiske, Doug. 2019. Re: How the last issue of Soyfoods 
was published and paid for. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, May 5–in reply to inquiry. 1 p.
• Summary: “By summer 1984, I had had long, deep 
magazine-making experience. I knew every aspect very well. 
Making magazines was my profession.
 “Of course, I didn’t intend the issue to be the only issue 
I published, edited, designed and produced. The fact that I 
had no capital forced me to sell. Everybody who advertised 
paid up front. Subs too. That gave me barely enough to make 
and mail the issue. I had next to nothing in reserve. I couldn’t 
keep begging up front ad and sub payments when they didn’t 
cover the costs and leave anything left over.
 “I had prepped for many months before starting 
production. My intern was the very best student of 540 I had 
over 11 semesters of teaching at SDSU. She was terrifi c. She 
went on to big things. Summer ‘84 was when the Olympics 
were in LA. I have a photo of my intern watching the 
Olympic torch being run through downtown Encinitas on 
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Pacifi c Coast Highway.
 “I had the inside printed on uncoated stock at a printer 
in Poway, black ink only. The covers were printed on coated 
stock, sheet fed, four-color process by a printer in San 
Marcos. Because that was an El Nino summer–extremely 
and unusually hot and humid–the ink on the covers never 
dried properly, so the mags stuck together when stacked and 
boxed. One of the printers did the binding. I forget which.
 “I had the cover photo shot by a photographer friend 
in his garage studio in Solana Beach. It took forever to set 
the shot up. It was very hard to get everything visible and 
readable without the bigger packages overwhelming the 
smaller ones. The Legume guy went insanely ballistic on 
the phone because his product wasn’t in the front of the 
shopping cart.
 “I probably have records of the fi gures and sale buried 
deep in storage. I would have to do a lot of digging to fi nd 
them. I sold the magazine title and whatever assets for a 
song–I think just my debts. The buyers were Paul Obis and 
Fred Rogers, better known as Mr. Rogers. They came to 
my house in Encinitas on their way to the Natural Foods 
Merchandiser trade show in Anaheim–spring ‘85, I think. I 
had to keep pinching myself–I was sitting in my living room 
with Mr. Rogers! He was exactly the man he was on TV.
 “Mr. Rogers asked if I had children. No. He asked if I 
had nieces and nephews. Yes. If you give me their names and 
addresses, I’ll send them something. I did and he did. He was 
a kind and thoughtful man.
 “I was very surprised and disappointed that Paul and 
Fred didn’t continue the magazine. I thought with a capital 
base it had potential and in time could have been a profi table 
venture. I think I probably asked what was going on, but I 
didn’t get a response.
 “I don’t think I have any correspondence. I think the 
contact and dialogue was by phone. I don’t remember how 
I initially got in touch with Paul and Fred. Did you facilitate 
that?” Address: 157 W Glaucus St., Unit C, Encinitas, 
California 92024.

4257. Tibbott, Seth. 2019. Re: Number of Tofurky Roasts 
sold from 1999 to 1999. Letter (e-mail) to William Shurtleff 
at Soyinfo Center, May 13–in reply to inquiry. 1 p
• Summary: “Yes, the below [very short history of Tofurky] 
looks correct except for the numbers. Here is my count on 
Tofurky Roasts sold:
 “1995: 800
 “1996: 1500
 “1997: 18,000
 “1998: 45,000
 “1999: 63,000
 “Interestingly enough, the fi rst 3 years all had separate 
and very different recipes. The 1997 version most closely 
resembles our current recipe. All to be detailed in my 
forthcoming book!

 “Hope you are doing well, Seth” Address: Turtle Island 
Foods, Inc., P.O. Box 176, Hood River, Oregon 97031. 
Phone: 541-386-7766 OF.

4258. Tibbott, Seth. 2019. Re: Update, with dates, of Turtle 
Island Foods, Inc. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, May 14–in reply to inquiry. 1 p
• Summary: Q1: What do you give as the “breaking ground” 
date for your new LEED Platinum certifi ed building?
 Ans: July 22, 2011.
 Q2. What do you give as the “opening ceremony” date 
for your new building?
 Ans: Sept. 8, 2013.
 Q3. When did you move in and start to work in your 
new building?
 Ans: Spring 2014 for offi ces, fi rst production 2016
 Q4. Can you tell me the number of Tofurky Roasts sold 
in 2018?
 Ans: Around 400,000 roasts in 2018. I will have to 
check on the exact number if you need it.
 Q5. What do you give as the offi cial date that you 
changed your company name to the present name? What is 
the company’s offi cial name?
 Ans: Company offi cially is still called Turtle Island 
Foods, Inc. Started using the Tofurky Company in 2012 I 
believe, but will need to check
 Q6. As you know, since about 2005 to soyfoods industry 
has been in a slump, I have the feeling that your company 
has been largely immune from that. Can you give me some 
numbers (such as total sales or a graph) that indicate what 
has happened to your company?
 Ans: We have seen sales growth every year we have 
been in business. 2018 sales were over 6x sales in 2005. 
Address: Turtle Island Foods, Inc., P.O. Box 176, Hood 
River, Oregon 97031.

4259. Tibbott, Seth. 2019. Re: Recent trip to Indonesia to 
study tempeh. Letter (e-mail) to William Shurtleff at Soyinfo 
Center, May 14. 2 p
• Summary: “I should fi ll you in on my recent trip to 
Indonesia March 27 to April 3. Among others, I met 
Professor Winarno (he remembers you and sends his heartfelt 
greetings), father of Wida, the queen of tempe in Indonesia, 
mother of Ando, Univ. of Mass. grad student and head of 
Better Nature, a group of 10 millennials from all over the 
world who are working to produce a good western style 
tempe chip. Ando is also heading up an Indonesian ‘Tempe 
Movement’ which is a non profi t dedicated to raising the 
awareness of tempe around the world. They have also just 
won a prize for making a prototype of a homemade tempe 
making machine that soaks, cooks, dries and incubates tempe 
into a small cylinder. Just add beans and starter and away 
you go. Here is brief overview of the trip I gave to Zac from 
Veg Voyages. We are exploring the opportunity of Tofurky 
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sponsoring and selling a 14 day Eco Tour of Indonesia with a 
tempe theme and Zac would handle the logistics.”
 Overview: “I had a great visit to Indonesia though there 
was an * underlying my personal trip. After arriving in 
Jakarta and staying at the Gran Melia 5 star hotel, I travelled 
to Bogor on Friday seeing Tempeland, The Tempe Temple 
and Rumah hygienic tempeh facility. All great places of 
interest. Met the Better Nature/Tempe Movement team of 
10 inspiring millennials from all over the globe. Saturday 
attended and spoke at the Tempe Movement conference 
in Jakarta followed by 8 course gourmet tempe meal. 
The Leader of the Tempe Movement, Ando organized the 
conference and dinner. His mom Wida is an amazing woman 
who teaches tempeh making classes using banana leaves and 
old starter methods. She taught a class and made a big tempe 
mendoan cake 3 feet by 4 feet covered by 17 different leaves. 
Wida’s dad, Professor Winarno who is 82 years old but looks 
like he is 50 also spoke. Great family and the heart and soul 
of Indonesian tempe.” Address: Turtle Island Foods, Inc., 
P.O. Box 176, Hood River, Oregon 97031.

4260. Tibbott, Seth. 2019. Re: How the name “Tofurky” 
came to be. Letter (e-mail) to William Shurtleff at Soyinfo 
Center, May 14. 1 p
• Summary: “I don’t know if I ever told you the story of why 
I named the product Tofurky and not Tofurkey.
 “Short version: “In 1996, when 30% of the USA 
had computers at home, the 800 number was a vital tool 
for customers to get in touch. In my brilliance, I decided 
TOFURKY is perfect. 7 numbers in a phone call, 7 letters 
in TOFURKY, not 8 like TOFURKEY. There was also a 
recognition that others had used TOFURKEY in folk recipes 
and even on some small local products so secondarily I 
wanted to differentiate it.
 “But the fi rst year we published the number, we got very 
few calls on 800 TOFURKY (863-8759). Couldn’t fi gure 
out why until after Christmas I dialed 800 TOFURKE (863-
8753) and got a very angry hair dresser from Los Angeles 
who said she had gotten hundreds of calls for this Tofu 
Turkey thing and didn’t know why!
 “Oops. Great errors in marketing...” Address: Turtle 
Island Foods, Inc., P.O. Box 176, Hood River, Oregon 
97031.

4261. Tibbott, Seth. 2019. How I Built This. Radio broadcast 
on National Public Radio, May 16.
• Summary: This is the real (and hilarious) story of how 
Seth got involved with tempeh and Tofurky. It is the May 
16, 2019 podcast of the National Public Radio (NPR) 
program “How I Built This.” Seth was interviewed before a 
live audience in Portland’s Revolution Hall by Guy Raz, a 
brilliant and fun interviewer. Here is the link: < https://www.
npr.org/2019/05/29/728078951/live-episode-tofurky-seth-
tibbot t >

 Seth lost money for the fi rst 20 years he was in business. 
Each year his tax guy used to ask Seth: (1) How much 
money did you lose this year? and (2) How are you still in 
business? Yet last year Seth’s company, which makes various 
plant-based protein foods in Hood River, Oregon (near 
Portland), had about $40 million in sales.
 Seth grew up as a picky eater, and he hated 
Thanksgiving each year. He didn’t like the turkey or anything 
else. He had about a B average in school. He was more 
interested in sports than in school. He loved baseball, and 
his career goal was to play second base for the Washington 
Senators baseball team. In 1969 he went to two liberal-arts 
colleges in Ohio: Wittenberg and Antioch. He liked kids so 
he majored in elementary education, but he found the classes 
boring so he dropped out of school and ended up in Antioch. 
He had laughed at business majors and never considered 
being an entrepreneur. He never took a business class in 
college. After dropping out of college, he became a teacher-
naturalist at Glen Helen outdoor center which was run by 
Antioch College. He discovered a love of doing positive 
things and teaching in the outdoors with kids. He moved to 
Oregon and got a job teaching outdoor school. It was then 
he read Diet for a Small Planet, by Frances Moore Lappé; it 
had a huge affect on him. He learned that it made no sense to 
feed all our basic edible grains (such as corn and soybeans) 
to animals, and then eating the animals. You feed steer 15 
pounds of feed and get back 8-16 oz. of meat. By feeding 
these grains directly to people, you gave not only the grain, 
but land, water, and other resources. It made sense to Seth 
as a naturalist because he was really concerned about habitat 
loss. That, and a meal from a beautiful young woman named 
Laurel McCowan who cooked a recipe of lentils, rice and 
onions and talked about not needing to eat animals. When 
Seth became a vegetarian his diet consisted mainly of vanilla 
wafers, candy bars; it wasn’t so good. There wasn’t a lot of 
information available about any aspect of vegetarian diet. 
In the summer of 1974-74 Seth visited a hippie commune in 
Tennessee named The Farm. There he fi rst discovered this 
incredible food–tempeh. They were pure vegetarians [no 
dairy or eggs] who had all taken a vow of poverty. They had 
soy dairies in Tennessee and elsewhere; they were committed 
to helping others and were a great force for good in the 
world. Seth clearly remembers the tempeh. He made some 
in the hot Tennessee summer–which is like Indonesia–about 
88ºF, which is the perfect temperature for incubating tempeh. 
He put the cooked, dehulled inoculated soybeans, in a 
stainless steel pan, out into a fi eld. The next day he went over 
there and pulled up the tinfoil lid and there was this beautiful 
white cake of mold growing all over the beans–with little 
droplets of water on it. He was just like, “This looks great. 
And every on the staff was thinking, We’re gonna probably 
die. Seth was this crazy guy.
 So what is tempeh? It is an Indonesian protein food 
made from soybeans. To make it, you remove the hull so that 
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each bean splits into two cotyledons. You cook the beans and 
you dry the beans, then you inoculate them with Rhizopus 
oligosporus which is a member of the mold family. Then you 
incubate the beans for 24 hours or so at 88ºF and the mold 
binds the beans together into this thick cake that’s about the 
texture of like a paperback book almost, and you can slice 
it. Seth thought that tempeh was pretty good. He returned to 
Oregon after the summer in Tennessee and started making 
tempeh for friends and family. There were retreat groups that 
would come out, so he got an old refrigerator and he strung 
some big Christmas tree lights up inside the refrigerator as a 
heat source. He was living in a teepee in the summer and a 
barn in the winter. He would give his freshly-made tempeh 
to the very talented cooks at the retreat center, who would 
cook it in their way; the retreat groups loved it. It was a 
little income in Seth’s pocket; 5 pounds of tempeh would 
bring in $7. His girlfriend Kim and he moved into a house 
in Manning, Oregon, which is on the way to the coast, going 
west from Portland on highway 26 (also called the Sunset 
Highway). Down the street, 100 yards from my house. was 
this restaurant called the Java restaurant. It was right in 
Manning, which was a town of about 50 people. I thought, 
“This is a sign!” So I went down to meet them. Seth met 
this woman named Ina who was the proprietor. He said, “It 
doesn’t look like you have tempeh on the menu.”
 And she goes, “You know how to make tempeh? You 
know about tempeh?”
 I said, “Yeh, I can make you some.”
 She said, “Really.” And so she ordered two pounds. 
Then she said, “But it’s gotta be good tempeh. And if it is, 
I’ll order more and I’ll sell to all my friends.” So Seth went 
(where?). He made the tempeh and he brought it back. She 
liked it so she ordered 10 more pounds. Because of that, 
he felt like it was a good sign, so he went to the local co-
op and asked if they would rent them his kitchen at night. 
They said “Yeh, we can rent it out to you for $25 a month.” 
So it was like great. On December 1, 1980, he sent in his 
stamped envelope to the state of Oregon and registered 
Turtle Island Soy Dairy as a business. In those days, nobody 
knew what tempeh was, so Seth had to explain this over and 
over again to people. People were also telling him that what 
he was about to do was a pretty bad idea. He was substitute 
teaching at the school in Forest Grove. On the last day of 
school he announced to the lunch crew that he was going to 
start making tempeh. There was silence. “I was like, yeah, 
it’s moldy soybeans.” Then one of the teachers said, “You 
can always fall back on teaching.” Seth was doing this 
all by himself. And he was driving in his 3-door, beat-up, 
some-body-damaged Datsun station wagon. It was really 
the co-ops that kind-of embraced it at fi rst. The moderator 
admits loves tempeh, he makes his own tempeh bacon–”full 
disclosure.” But, he asks, who was buying tempeh in 1981? 
It was the early adopters–as they are called in marketing 
terms, says Seth. In April 1981 a distributor called Applegate 

Natural Foods out here in Tiger called up and said, “We need 
you to make us 1,000 pounds of tempeh a week.” But Seth 
was making only 100 pounds a night–on a good night. But 
a lot of it was coming out bad, so he was composting that 
in his garden–much to the delight of the local rufous-sided 
towhee population. So Seth needed a bigger space now. He 
was grossing like $1,300 a month at that point. So he started 
looking outside the Portland metropolitan area, and he went 
up to Husum, which is about 70 miles east of Portland, and 
he found an old, vacant school building out there. He looked 
in the window, and there was this perfect tempeh kitchen–at 
least in Seth’s mind. It was a commercial kitchen. It had two 
big, huge stainless steel sinks, it had steel tables, a hood, 
and two storerooms that were just the right size for a tempeh 
incubator. It was just sitting there and there was a “For Sale” 
sign on it. So Seth called up the superintendent and he was 
saying, “Yes, we’d really like to sell this.” But nobody had 
been offering to buy it. “So he said, “Maybe we would rent 
it to you.” Seth asked to be put on the docket for the school 
board meeting. He was nice enough to do that. Seth’s brother 
Bob came out and they cooked up some tempeh for the local 
school board.” This was 1981 and they weren’t the early 
adopters. They were skeptical but they were open to Seth’s 
presentation. Seth made Tempeh Salad and cooked up some 
Tempeh Strips. He fed it to them. Then the conversation 
turned to how much Seth could afford for rent, if they did 
rent it to him. This was the conversation Seth was dreading; 
he didn’t have much money. So he offered $150 a month. 
Silence. Nobody said anything for a minute. Then this one 
woman who was like really enjoying the tempeh said: “I say 
we take it. What do we have to lose?”
 Seth got the space but he knew nothing about running 
business. He was a tempeh maker. He never felt like a 
business man. He never did any accounting or kept any 
books–nothing like that. He had always felt like a little misfi t 
in the business world. Seth was not making any money and 
he was living very modestly. At times he couldn’t afford 
the rent. So Seth developed a couple of strategies. One, the 
postmaster of the town had given him an apartment to rent 
free. She said they just needed somebody to live there. So he 
was living rent free. But he kept thinking, “How am I gonna 
make money and turn this thing around?” Then he realized 
he had 3 classrooms in the school that he could rent out. One 
classroom he rented out to his friends who had a graphic 
art business; they were good payers. A second he rented out 
to a mom and pop wooden fruit basket company that were 
making fruit boxes. But he couldn’t fi nd anyone to rent the 
third classroom. It was in a poor part of Klickitat County. 
Continued. Address: Founder, Turtle Island Foods, Inc.

4262. Tibbott, Seth. 2019. How I Built This (Continued–
Document part II). Radio broadcast on National Public 
Radio, May 16.
• Summary: Continued: One day Seth was sitting in his 
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offi ce and he looked outside. Here comes this purple truck, 
and its got a yellow umbrella on the top. And it pulls up, 
and these two guys get out and they come in and they go, 
“My name is Ace and this is Space, and we’re clowns.” OK. 
“And we tune pianos when the clown business is soft. And 
we need a space for our clown business to build props. Seth 
thinks he can provide them with that space. Other people 
are like, “You gonna rent to these clowns.” I’m like “You 
have me at Ace and Space.” [Applause]. As the rent market 
improved, Seth had to move out of his free apartment. So 
he doesn’t have a place to live and one of his employees, 
Amber Yezek, had a piece of land right outside Husum, and 
she offered to rent him four trees for $25 a month and then 
he could build a tree house, which he did. Seth lived in a tree 
house for 7 years. It had electricity, cold running water, and 
a party-line telephone. And it had a wood stove and it was 
insulated, so it was very cozy in the winter. It had 3 levels. 
It had an 11 foot by 16 foot ground fl oor, than a sleeping loft 
above that and a little cupola up on the top. It was kind-of the 
fi rst “tiny house.” And the tree house was on a Frisbee golf 
course. “So I’m livin’ on a golf course–American Dream.” 
Seth would drive to work every day to make tempeh. He was 
approaching his late 30s, he’s not making any money, he’s 
living in a tree house. Was this a sustainable life? In 1986 
he had an offer to sell the tempeh business to a local tofu 
company. They offered him $25,000 for the business–which 
would have been life-changing money for Seth. And he could 
go work for them for $1,000 a month. He thought about it 
long and hard–for about 9 months. Finally he said to himself, 
“I’m growing and I’m gonna stick with this,” so he kept the 
business and turned down the big money.
 Jump to 1991, and Seth Tibbott has been making tempeh 
for about ten years. But the business was not making him 
a rich man. Over a period of nine years–the tree house 
years–his total take-home pay was $31,000. He had some 
existential nausea. He felt like a failure in the business sense 
but in the mission sense, seeing this tempeh business grow 
and seeing people eating more and more the product–it was 
satisfying. He was involved in local activism in the eco 
world and life. But from time to time he would wonder if it 
would ever take off and at those times he was looking for 
ways out.
 In 1989 he was going out with Sue who would become 
his wife. Did she move into the tree house with Seth? People 
ask Sue, if he asked her to sign a prenup [a prenuptial 
agreement]. A prenup? she replies. I was the one who needed 
the prenup; he lived in a tree. She had a house on the ground, 
so he moved in with her.
 In May 1992 Seth moved Turtle Island Foods to Hood 
River, Oregon, where his plant still is today. The school 
system in Husum had sold the building to a guy who turned 
out to be a crook and did jail time. But then it fell into the 
local fi re house; its now the fi re house of Husum. So Seth 
had to fi nd a new space. There was an old tortilla factory 

in Hood River which is 10 miles from Husum. Seth rented 
out 5,000 square feet of this 26,000 square foot building. 
He borrowed the $160,000 to fi nance an upgrade from his 
brother, Bob. In the early days, Bob was Seth’s funder. He 
had a bigger heart than a business sense. He was always 
loaning Seth money, and Seth always paid it back–not 
always on time.
 At this point the story pivots. Something totally 
unexpected happens. A couple, the Hans and Rhonda Wrobel 
run The Higher Taste, a great vegetarian sandwich company 
that has been in business since the early 1980s. Anything that 
Hans touches turns to gold. He is like one of the best chefs 
that Seth has ever me. Around Thanksgiving 1994 Seth was 
delivering tempeh to him and he was making these stuffed 
tofu roasts that he had been working on. He sold about 25 
to 50 a year. They were a dome of tofu with stuffi ng in the 
middle. Seth was always looking for something to eat at 
Thanksgiving. We had tried all these stuffed pumpkins, that 
kind of collapsed in the oven, and gluten roasts that were too 
tough to cut with a chain saw. So we were failing. And then I 
saw with Hans, this is like something possible; it’s good. Sue 
had been working on a burger that we had rejected because it 
tasted like Thanksgiving. So we thought, mmm, I wonder if 
we make these into burger shapes but drumettes. So we made 
tempeh drumettes. So he went to the Wrobels and asked if 
they could collaborate; indeed. And so that fi rst year they 
brought the Tofurky to market here in Portland with Hans 
and his team. It was a frozen tofu loaf stuffed with whole-
wheat bread crumbs and cranberry; it was really delicious. 
And then there was a tub of nutritional yeast gravy that, once 
again, Hans had created. Then there was these 8 tempeh 
drumettes. We thought that there would be 8 vegetarians 
sitting around. It wasn’t meant to be an 8-legged Tofurky, but 
we didn’t know what Tofurkys looked like in the wild at that 
point [laughter]. But we knew they had 8 legs.
 One key question is: Who came up with the name 
Tofurky? Seth did not invent the name Tofurky. In 1981 
when Seth was delivering tempeh around Portland, there 
was a Tofurkey–”k-e-y”–sandwich. And it was being made 
by King Harvest, a local sandwich maker here in Portland. 
It was slices of tofu, maybe baked, sort of turkey-ish, Seth 
thought he would buy those because he really liked them, 
but he always really loved the name “Tofurkey.” A lot of 
people were against the name, but at that point Seth was 
ready to change something. He had been trying to play it 
straight as a business man–like a hippie didn’t get within ten 
feet of this food. “Tofurkey” was more whimsical and fun. 
“I just thought it was more me.” He wasn’t getting anywhere 
by pretending to be a business man, so why not just go 
“Tofurkey.” Seth sold the Wrobel’s product in the freezer 
section, renamed Tofurky, for $30 each in 1995. Did Seth 
get pushback from retailers? Who’s gonna buy this for $30 
in the freezer section? Yeh, he did, but once again it was the 
co-ops that rallied to embrace the concept. And people loved 
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it. I mean, we put self-addressed stamped post cards in every 
Tofurky that year, for feedback from the customers. We sold 
818 that year. People said, “Oh my god, I’ve been waiting 
20 years for this product.” “And, it was just so heartening 
to, right away, feel, I can see my way through this.” PCC 
[Puget Consumers Co-op] up in Seattle was another one that 
embraced it. They put in a Tofurky hotline, they were getting 
so many orders and they were going crazy for it. The second 
year we went to a tofu maker. Hans had a baked tofu which 
baked the sponginess out of the tofu. It didn’t look so pretty 
plated, so that was still a problem. That was the year we went 
online, and sold 300 of these online. Tofurky was one of the 
fi rst frozen products ever to be sold on the Internet. The fi rst 
food sold online was a pepperoni pizza in 1994.
 The third year, in 1997, a friend of Seth’s who had had 
a failed seitan company called “Meat of Wheat” came to 
Seth. He had fi gured out how to extrude these roasts. They 
would have stuffi ng in the middle and seitan on the outside. 
Seth tried it and though it was good, but he wondered what 
it would be like if he added tofu to it. He mixed the seitan 
and the tofu and it became Tofurky. That’s essentially what 
it is today. We ended up actually buying the recipe. Because 
it was called Tofurky, Seth got all this media attention 
fast. Like The Today Show, the Wall Street Journal, and 
comedians were joking about it. Seth, of course, had no 
advertising budget. When he saw people making jokes he 
thought “Right on!” Keep it up. It was fun, but some people 
took offense to it because Seth was taking on an iconic 
American meal and a holiday. Bringing a Tofurky to a dinner 
was always controversial.
 Even into the 1990s Seth’s business was not yet 
profi table. How did he pay his employees and keep the lights 
on? A lot of it was what they call a “paper loss.” Most of the 
money that was being borrowed now was for investment into 
equipment, and things like that. Seth felt that things would 
turn around at some point. At one point Seth had to put the 
Washington Post on hold to talk to The New York Times 
about Tofurky. It was crazy. That was like our “bully pulpit,” 
when Thanksgiving rolled around. the trees would turn gold 
and brown, and here would come the Tofurky and the media 
to us. Seth’s business acumen was now a little better–but 
not that much. Sue was doing a good job doing the books. 
Seth was becoming “less stupid” every month. (Continued). 
Address: Founder, Turtle Island Foods, Inc.

4263. Tibbott, Seth. 2019. How I Built This (Continued–
Document part III). Radio broadcast on National Public 
Radio, May 16.
• Summary: Continued: When the company fi rst turned a 
profi t, in about 2000 or 2001, it became really profi table 
because they brought the production of the Tofurky in 
house; they had been buying it from a co-manufacturer. In 
1998 they started making Tofurky deli slices and Tofurky 
sausage followed in 2001; they smoked it in a real hickory 

smokehouse. These new products became popular very 
quickly. They took the industry by storm and we became a 
“happening company.” In about 2004-2005 Seth realized the 
Turtle Island was starting to make a lot of money–enough 
to give some bonuses and to pay off debts. It was a good 
feeling, especially since Seth had been so good for so long 
at losing money. Suddenly businesses that wouldn’t talk 
with Seth about tempeh were now clamoring for Tofurky. 
Tofurky took Turtle Island from being a regional, West Coast 
distribution to being a national distribution.
 Today the company has a state-of-the-art factory in 
Hood River. It is a LEED-certifi ed building [applause], 
with 200+ employees. Revenue is between $40 and $60 
million a year, very impressive. Seth’s products are sold at 
a tremendous range of stores that sell food–not just Whole 
Foods and co-ops and Trader Joe’s–but also Walmart and 
Target and Costco.
 “What we’re seeing right now is the mainstreaming of 
plant-based foods [applause] and we’re in 27,000+ stores 
worldwide. It’s really a friendly world for plant-based foods 
now. We love to see all great-tasting vegan companies 
succeed–partly because we’re altrusists and we’re a mission-
driven company and we want to see plant based foods grow 
all over the world, but there’s a business reason too, which 
is that its easier for us to place products in a category that is 
hot.
 Seth’s company, now named The Tofurky Company, 
is entirely family owned. In recent years Seth has been 
approached by a lot of big companies who have offered a lot 
of money to buy the company. Why not take it? “I feel that 
I’m rich beyond my wildest dreams right now. To be in this 
business has brought much joy and a great feeling in my life. 
I’m able to travel around the world. I’m able to work with 
nonprofi t groups like Veganuary that are just getting going 
over here [in the USA]. I just feel like the luckiest guy in the 
world.”
 Seth does not want to sell equity in his company; he 
prefers to borrow, so nobody can tell him what he can do and 
can’t do.
 Tempeh now accounts for about 10-15% of Seth’s sales. 
It’s really outpacing some of his other products in growth 
right now. Seth is building a new incubator which will 
double the company’s tempeh capacity’; he’s pretty excited 
about that. “I just may have been about 4 decades early on 
the tempeh thing.” He is no longer using Christmas lights in 
his tempeh incubator.
 Guy Raz: “One fi nal question: How much of this 
story and the success of this company is because of your 
hard work and your work ethic and your skill and your 
intelligence, and how much of this story is just luck and 
timing.”
 Seth’s answer: “Certainly luck and timing come into 
play. I was lucky enough to jump on this jet stream of natural 
foods that was just starting up in the 1980s and 90s and then 
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helping blaze a trail for other meat alternative companies that 
come on now. A lot of it is just persistence and hard work 
and trying to be less stupid.”
 “Yeh, that’s a good strategy. Seth Tibbott, thank you 
so much. That’s Seth Tibbott, founder of Tofurky. In 2014 
Seth’s stepson, Jaime Athos, took over duties as CEO 
[and President] of Tofurky. Last year [2018] the company 
announced it had sold over 5 million Tofurky roasts. Oh, and 
you know what Seth and Jaime and others at the company 
call real live turkeys: fake Tofurkys.” Address: Founder, 
Turtle Island Foods, Inc.

4264. Seemo (Hillel Shapira). 2019. Re: Update on life in 
Brazil. Letter (e-mail) to William Shurtleff at Soyinfo Center, 
May 27. 2 p.
• Summary: “Ola Bill,
 “Nice to ‘hear’ from you. I am well–been some diffi cult 
times of grief and loss and also beautiful experiences of 
deep emotions and let-go. Am still at the same place, making 
foods. Tofu still timid but tempeh always growing. this 
month we sold a record 300-350 packets... Sold some of our 
surplus soymilk mills to people doing small scale tofu and 
last year sold a mill and a steam injection cooker to a nice 
‘Vegan’ Family from Sao Lourenço... they made a small 
production area and one of their daughters is producing and 
selling Tofu.
 “I have a shipment on the way from china with new 
peelers for peanuts and other equipment. also a small 
commercial bean sprouts chambers. I started making (and 
eating) mung sprouts. I fi nd eating them regularly does 
me very good so I decided to share it with the world–and 
start commercial production. Looking forward to a panel 
controlled irrigation and temperature regulation as I will not 
have to wake up and irrigate in the middle of the night.
 “I also bought 7 soymilk mills with 100mm [4-inch] 
stones and customized extra strong motors, 1.1 KW instead 
of 750W, these are to sell to people wanting to start Tofu 
making. These little mills can do anything from 4 kilo tofu 
batches for family consumption up to 100-200 kg a day in 
a full shift. 3 of these mills are already reserved. Had my 
sixtieth sun return [60th birthday] last Saturday... I am not so 
much after ambitious projects any more but feel to support 
the next generation.
 “About the Soyfoods pioneers here in Brazil, there is 
a big Japanese community here maybe 4 millions or more, 
the biggest Japanese community out of Japan. There are 
great Tofu makers in the Liberdade (Japanese) district of Sao 
Paulo and some agricultural communities making their own 
Miso.
 “But the most interesting for me are the Hattori family 
in South Brazil, where I buy our Miso. It is an operation 
run by 3 generations Japanese family, the older which were 
born in Japan and came to Brazil 1958, they now make good 
volumes of all organic Miso, Shoyu which they ship all over 

Brazil and lately also Tofu, smoked Tofu and all types of 
sprouts which they sell at Organic fairs.
 “I did not visit them yet as is not easy for me to get out 
of here... but I am in touch with them and get information 
from their Facebook page.
 “Família Hattori–Alimentos vivos. Best to talk to will 
be Ricardo Jiro Hattori. I don’t know if he speaks English (I 
will help with communication when needed)
 “Email- jiro@familiahattori.com.br OR familiahattori@
familiahattori.com.br
 “I will also try and send you some profi les of people 
from the region involved in Soyfoods.
 “Until soon, your always, Seemo.” Address: RD BR-
354, Coqueiros (CX Postal 13), Itamonte, MG C.E.P. 
37466000 Brazil.

4265. Messina, Mark J. 2019. Will soy rise? Pittsfi eld, 
Massachusetts. 42 p. Unpublished typescript. [367 ref]
• Summary: This paper will probably end up as a journal 
article. Each major subject is dealt with chronologically.
 Contents: Introduction (“in this review, we attempt 
to identify for a variety of areas of investigation in 
chronological order the research most infl uencing consumer 
perceptions of soy”).
 US introduction to soyfoods (“The 1990s represent 
a huge turning point for soyfood market. The increase in 
sales that occurred during this decade is largely attributed to 
research suggesting possible health benefi ts of soy especially 
related to the prevention of chronic disease. Between 1990 
and 1999 the number of new soy products entering the US 
marketplace increased four-fold and the amount of soy-
related peer-reviewed research published annually increased 
almost three-fold during this period; in 1990 and 1999, 540 
and 1402 articles were indexed in PubMed, respectively. 
The interest in soy coincided with a general interest in 
vegetarianism, which received attention from a landmark 
study showing a vegetarian diet, which included soy, had the 
potential to reverse heart disease (43) and general interest 
in the eating patterns of rural Chinese, which was largely 
vegetarian (44). The beginning of this decade also saw the 
US National Cancer Institute (NCI) hold a workshop charged 
with evaluating the potential role of soy in cancer prevention. 
(45)).”
 Cholesterol reduction (“Meta-analysis of the data by 
Health Canada produced a 4.0% statistically signifi cant 
reduction in LDL-C (69). The approach to evaluating the 
data adopted by Health Canada contrasts with that of the 
FDA, which announced in 2017, its intention to revoke the 
health claim because only 19 of the 46 studies (41%) deemed 
suitable for evaluation showed a statistically signifi cant 
reduction in LDL-C. The FDA chose not to meta-analyze 
the data. When this was done, Jenkins et al. (70) reported a 
statistically signifi cant reduction in LDL-C of 3.2%. This 
research group also showed that the reduction in LDL-C 
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among studies published prior to the approval of 1999 health 
claim was similar to the reduction noted in subsequently 
published studies”).
 Breast cancer (the results of many studies are mixed 
and inconclusive). Thyroid function (results are mixed and 
inconclusive).
 Hot fl ashes (mixed and inconclusive; equol is sold in 
Japan without claims and probably has a small, positive 
effect).
 Cognitive function (probably little or no effect).
 Osteoporosis (soy has minor benefi ts at least).
 Soy infant formula/Development (inconclusive; more 
research is needed).
 Male feminization (soy, in the usual doses, does not 
cause male feminization).
 Nomenclature (antinutrients, endocrine disruptors. 
“In many respects, the terminology used to describe soy/
isofl avones refl ected individual perspectives on the perceived 
health effects”). Address: Pittsfi eld, Massachusetts.

4266. Tibbott, Seth. 2019. Re: Expanding size of tempeh 
incubator. Letter (e-mail) to William Shurtleff at Soyinfo 
Center, June 4. 2 p
• Summary: “We are just doubling the size of our incubator 
so that we can make 35,000 lbs per week of tempeh.” 
Address: Turtle Island Foods, Inc., P.O. Box 176, Hood 
River, Oregon 97031.

4267. Shurtleff, William. 2019. Thoughts on searching the 
newspaper archive www.newspapers.com for the word 
“tempeh” in 2019 (Editorial). SoyaScan Notes. June 5.
• Summary: This is a subscription archive which has 
presently scanned 500.78 million pages of U.S. newspapers. 
A search for the word “tempeh” in 2019 only (the fi rst 5 
months) yielded 114 hits. The hits came from newspapers 
across the United States. In reading the articles about tempeh 
I noticed:
 (1) The word “tempeh” was almost never defi ned. It 
was assumed that the reader knew what it meant, which 
implied that the word “tempeh” had become Americanized. 
For example, an article from the Battle Creek Enquirer 
(Michigan) was titled “Meatless chili treats tempeh like 
ground meat.” The article began: “There are countless ways 
to make a meatless chili, and for a diabetic-friendly version 
we turned to tempeh as our starting point.” The recipe is 
titled “Vegetarian chili” and it calls for “1 (8 ounce) package 
5 grain tempeh, crumbled into ¼ inch pieces.” A color photo 
shows the fi nished dish.
 This recipe was repeated in 6 other magazines on about 
the same date.
 (2) Tempeh was always discussed positively, with 
respect and dignity. And color photos of prepared tempeh 
were widely featured, as in an article from the Indianapolis 
Star (Indiana) of April 28 titled “Dinner Tonight.” The 

article was actually a half-page advertisement by Whole 
Foods Market for Spaghetti Sauce with Tempeh. This ad also 
appeared in 5 other newspapers. The ingredients were those 
carried by Whole Foods Market but unlikely to be carried by 
typical supermarkets or grocery stores.
 (3) One article was about two friends (Gordon Bennett 
and Barry Schwartz, both age 66) who, instead of retiring, 
decided to start a business making tempeh burgers in 
Queens, New York City. They now sell $125,000 worth of 
tempeh annually.
 Conclusion: Tempeh appears to have a bright future in 
the USA, especially as the emerging trend among younger 
Americans to choose a plant-based diet comes into view. 
What better protein source than tempeh. Address: Soyinfo 
Center, Lafayette, California 94549.

4268. Messina, Mark J. 2019. Re: Are fermented soyfoods 
better than nonfermented? Letter (e-mail) to William 
Shurtleff at Soyinfo Center, June 6–in reply to inquiry.
• Summary: Shurtleff emailed Messina a question: “I’m 
sure you’ve seen scientifi c articles listing the many virtues 
of fermented foods, but have you ever seen a scientifi c one 
saying that fermented foods are better for one’s health than 
nonfermented foods.
 “For me the big advantage of tofu and soymilk is that 
they are ready to eat in minutes; healthful fast foods. “ As 
you know, Sally Fallon & co. believe fermented soyfoods 
are OK and many others of the younger generation are now 
echoing this. Ans:
 As you know, Fallon bases her argument on two 
premises. One, the fi rst soyfoods consumed were fermented 
and two, fermentation eliminates antinutrients. The fi rst 
premise is irrelevant and the second one is probably of little 
consequence because I think the impact of ‘anti-nutrients’ on 
health, at least in the case of soy, is rather small.
 “On the other hand, I think fermented foods have 
the advantage. I don’t have excellent data to support this 
point but fermentation likely decreases phytate and oxalate 
content. Both of these compounds inhibit mineral absorption 
and the latter also increases risk of kidney stones. There are 
also some antioxidants created by fermentation although 
whether the increase is suffi cient to have a physiological 
effect I can’t say. Finally, there is a probiotic effect.
 “To me, it is hard to see how fermentation would have 
any adverse effects but clearly there are potential advantages. 
Having said that, I think soy is mostly about protein, fat, and 
isofl avones and in that regard, fermented foods don’t have an 
advantage.” Address: Pittsfi eld, Massachusetts.

4269. SoyaScan Notes. 2019. Chronology of major soy-
related events and trends during 2019 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: June–Impact Bioenergy (Jan Allen) of 
Washington state has invented a digester which turns okara 
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and whey into natural gas and fertilizer. For the fi rst time in 
history tofu and soymilk plants can earn money from these 
two byproducts. The fi rst soy installation, at Island Spring 
Organics in Vashon, WA, will begin operation on June 1.

4270. SoyaScan Notes. 2019. Commercial soyfoods products 
wish list (Overview). Compiled by William Shurtleff of 
Soyinfo Center.
• Summary: 1. Organic, non-GE soy protein isolates 
(2002/03). 2. A very low calorie soy beverage for weight 
loss in hospitals. Must be able to be used as a sole source of 
nutrition. 3. More smoked tofu in America.
 4. Meatless pepperoni, sausage shaped, for use atop a 
meatless pizza. 5. Natural shoyu brewed in America, ideally 
as part of a joint venture with a Japanese shoyu company. 
6. A vegetarian Worcestershire sauce, with no anchovies 
(John Troy developed “The Wizard’s Worcestershire Sauce” 
for Joel Dee’s Premier Japan line in about 1995; it was 
vegetarian).
 7. A low-calorie, low-fat tofu. Fat and calorie content 
should be at least 30% lower than that made from whole 
soybeans. The easiest way to make this product would be to 
run soymilk made from whole soybeans through a decanting 
centrifuge (like a cream separator) to remove the desired 
amount of fat, just like the dairy industry does to make low-
fat or non-fat milk. There is a big potential market for such a 
product since 1% fat milk has now passed low-fat milk (2%) 
as the best-seller in American supermarkets (11 Sept. 1991). 
8. Bland soymilk base (11 July 1997). Presently no company 
(including International ProSoya Corp. of Canada, Pacifi c 
Foods of Oregon, and Ted Nordquist dba TAN Industries, 
Inc. etc.) offers this product.
 9. A soy-based kefi r made from authentic kefi r grains/
cultures plus FOS (fructooligosaccharides), a dietary fi ber 
derived from chicory roots. FOS feeds and increases the 
level of “good guy bifi dobacteria by up to fi ve times in the 
gastrointestinal tract, and boosts the body’s absorption of 
calcium and other minerals by up to 50 percent.” See article 
in Ag Innovation News (April 1999, p. 3, 14).

4271. SoyaScan Notes. 2019. Soyfoods market surveys 
or services wish list (Overview). Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: 1. A magazine about soyfoods, published in the 
USA. The soyfood industry’s number one need! 2. Someone 
to organize a bi-annual international soyfoods conference 
of the type Richard Leviton used to organize. 3. A survey 
on why people don’t use tofu: (A) Have they ever tasted it? 
I don’t like the taste. It has no fl avor. Its disgusting, slimy, 
fl oats in water. Can’t locate any to buy. Don’t know how 
to use it–need recipes. I tasted it once and it was sour, or I 
didn’t like it. (B) If they have never tasted tofu: I’ve heard 
bad things about it and don’t want to try it. 4. A survey 
on who is eating tofu, and why. Demographics. 5. People 

to organize state or regional soyfoods associations where 
people can meet once a year at little cost to discuss common 
problems/needs. 6. A magazine like the original Soyfoods 
magazine, now that the Soya Newsletter is largely defunct 
(12 Sept. 1991). 7. Reactivation of the Soyfoods Clipping 
Service (12 Sept. 1991).

4272. SoyaScan Notes. 2019. Soyfoods success stories in 
developing countries (Overview). Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: Public sector with outside funding: 1. Sri 
Lanka, Thriposha program (Cereal-soy blends, started 1976. 
Thriposha itself started in 1973). 2. Mexico (Chihuahua) 
program selling PADSA, Soyaven / Soyavena, Albachisa, 
and Almesa (Cereal-soy blends, 1978-80). 3. Thailand, 
ASEAN full-fat soy fl our project (1978). 4. Guatemala, 
Plenty Soy Dairy (Tofu, soymilk, soy ice cream, 1980)
 Private sector, largely self suffi cient: 1. Uganda, Africa 
Basic Foods (Dr. D.W. Harrison. Roasted whole soy fl our, 
cereal soy blends, 1966-69). 2. India. Ruchi’s Products (TVP, 
1980).

4273. SoyaScan Notes. 2019. Early tempeh manufacturers 
in Europe, listed chronologically by country (Overview). 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: Netherlands: ENTI 1946 April, Firma E.S. 
Lembekker 1959 Jan., Handelsonderneming van Dappern 
1969, Firma Ergepe 1981 Jan., Jakso/Yakso 1982 Jan., 
Haagse Tempe Fabriek 1982, Consuma B.V. 1983, Heuschen 
B.V. 1986.
 France: Traditions du Grain 1982 March, Athanor 1985 
Oct., Les Sept Marches 1985 April.
 UK: Paul’s Tofu & Tempeh 1981 Jan., One World 
Natural Foods 1982.
 Switzerland: Soy Joy 1982 April.
 Belgium: De Hobbit 1982 May, Lima Foods 1986.
 Austria: Natuerliche Lebensmittel, Paul Stuart 
Zacharowicz 1983 Sept., Sojvita Produktions 1984 June.
 West Germany: Pro Natura 1985.
 Spain: Zuaitzo 1986.
 Italy: La Finestra sul Cielo 1987 fall.

4274. SoyaScan Notes. 2019. Chronology of Soyfoods 
Center: The work of William Shurtleff and Akiko Aoyagi. 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: 1. Introducing soyfoods to the West: Popular 
books (1972 Oct.–1979 July).

The Book of Tofu:
 1972 Oct. 22–First visit to San-gen-ya tofu shop in 
Tokyo. Mr. Toshio Arai begins to teach William Shurtleff the 
traditional art of making tofu.
 1972 Dec. 22–Meet Nahum Stiskin of Autumn Press. 
Start to write tofu booklet.
 1973 Jan. 13–Sign contract for Book of Tofu with 
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Autumn Press.
 1973 March 2–Visit Sasa-no-yuki tofu restaurant in 
Tokyo.
 1975 Dec. 12–The Book of Tofu* published by Autumn 
Press.
 * = Book illustrated by Akiko Aoyagi.
 1978 Dec. 22–The Book of Tofu* published by 
Ballantine Books in a mass-market pocketbook edition that 
retails for $2.95.

The Book of Miso
 1974 Feb/March–Study miso and shoyu in Japan on trip 
with Bob Gerner, head of Westbrae Natural Foods.
 1974 May 7–Start to write The Book of Miso, table of 
contents.
 1975 April–Autumn Press accepts idea of publishing 
The Book of Miso. Contract signed Aug. 18.
 1976 Sept. 23–The Book of Miso* published by Autumn 
Press.
 1976 Sept. 29–1977 Feb. 3–Tofu & Miso America Tour. 
We do 70 public programs, many TV and radio interviews, 
drive our van 15,000 miles in 17 weeks.

The Book of Tempeh
 1977 May–To Indonesia for one month of tempeh 
research.
 1978 Feb. 27–Sign contract with Harper & Row.
 1979 July 14–The Book of Tempeh* published by Harper 
& Row.
 2. Working to build a soyfoods industry in the Western 
world (1977 April–present)
 1977 April 5–Establish Takai Tofu and Soymilk 
Equipment Co.
 1977 Aug. 16–First Takai catalog of tofu and soymilk 
equipment published.
 1977 Aug. 16–Miso Production* published by Soyfoods 
Center–the fi rst book we self-published.
 1978 July 28-30–The Soycrafters’ Association of 
North America is founded in Ann Arbor, Michigan. 
William Shurtleff helps to organize the inaugural meeting, 
is a founding member, and a member of the fi rst board of 
directors.
 1978–Soyfoods Center starts to develop a mailing list 
(typed so as to fi t on pressure sensitive labels) of all people 
who have purchased books or contacted us.
 1979 July 15–Tofu and Soymilk Production* published 
by Soyfoods Center.
 1979 July–The fi rst issue of Soycraft magazine is 
published by Richard Leviton, director of Soycrafters’ 
Association in Massachusetts. Each mailing is based on the 
use of Soyfoods Center’s mailing list–free of charge.
 1980 March 10–Tempeh Production* published by 
Soyfoods Center.
 1980 Sept.-Dec.–Our mailing list of about 5,000 
names and addresses, divided into 70 coded categories, is 
computerized by Parallel Procedures in San Francisco. This 

was done primarily to help Richard Leviton of Soycraft 
magazine.
 1981 Dec.–There are now 10,900 names on our 
computerized Soyfoods mailing list, rising to 13,800 names 
by May 1982.
 3. Documenting the history of soybeans and soyfoods 
(1980 Oct.–present)
 1980 Sept. 10–Start to build what we hope will become 
a large library at Soyfoods Center with regular trips to the 
University of California at Berkeley library system.
 1980 Oct. 22–Start writing History of Soybeans and 
Soyfoods.
 1984 June 1–History book manuscript is now 
completely in our word processor: 2,500+ pages, 70+ 
chapters.
 1984 June 21–Soyfoods Center’s annual summer intern 
program begins. Irene Yen, a Stanford student starting her 
senior year, is our fi rst summer intern.
 1984 July 17–History of Tempeh published–our fi rst 
history book.
 4. Studying the burgeoning soyfoods industry and 
market (1982 Sept.–1985 Feb.)
 1982 May 16–Soyfoods Directory and Databook (1st 
edition) published. Renamed Soyfoods Industry and Market: 
Directory and Databook on 26 Feb. 1983. 3rd edition.
 1982 Sept. 10–Soyfoods Labels, Posters, and Other 
Graphics published. But there is a much larger signifi cance. 
We have now started a “Graphics Collection,” separate 
from the documents in our library. The graphics are mostly 
for soyfood products, and they are fi led alphabetically by 
product. These graphics will much later (starting March 
2008) become the “face” of our digital book series published 
online.
 1984 Feb. 25–Soymilk Industry and Market published.
 1985 Feb. 22–Tofutti and Other Soy Ice Creams 
published.
 1990 May 8–Tofu Industry and Market in Europe 
published.
 1990 July 17–Soymilk Industry and Market in Europe 
published.
 1994 Jan.–Soyfoods Industry and Market: Bibliography 
and Sourcebook published.
 5. Foreign language editions of our books are published 
(1980 -)
 1980 July–Das Miso Buch* (hardcover and paperback) 
published by Ahorn Verlag (Wolfgang and Gabriella Furth-
Kuby) in Germany.
 1981 Aug.–Das Tofu Buch* (hardcover) published by 
Ahorn Verlag in Germany.
 1988 Nov.–Das Tempeh Buch* (hardcover) published by 
Ahorn Verlag in Germany–6 years after the project started.
 1988 Nov.–New German pocketbook editions of Das 
Tofu Buch and Das Miso Buch (paperback) published by 
Goldmann Verlag.
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 6. Developing a computerized information center (1980 
Dec.–present).
 1980 Dec. 12–Mailing lists of Soyfoods Center and 
Soyfoods magazine merged and computerized by Parallel 
Procedures in San Francisco. 5,500 names in 50 categories.
 1983 Sept. 28–Install fi rst computer at Soyfoods 
Center, IBM-PC with 20 MB hard disk and word processing 
software to use for writing our book on History of Soybeans 
and Soyfoods.
 1985 May 9–Install Revelation database manager 
software for developing a computerized bibliographic 
database on soya.
 1985 July 31–Finish keying all 6,677 fi le cards (3x5 
inch) into our computerized database. Our library is now 
computerized.
 1985 Aug. 30–Our computerized database, containing 
9,500 bibliographic records, is now available for use by the 
public.
 1986 Sept. 1-16–The fi rst of many trips to do library 
research at the USDA National Agricultural Library, Library 
of Congress, and National Library of Medicine–America’s 
three national libraries, all located in and about Washington, 
DC.
 1987 July 6–Start entering Commercial Soy Products 
into our database.
 1987 Oct. 11–Bibliography of Soymilk, from 1578 
to 1987: With 1,584 References published–our fi rst 
bibliography.
 1987 Oct. 19–Coin the name SoyaScan, start using it to 
refer to our computerized database, and apply for a registered 
trademark, which we are issued on 19 July 1988.
 1993 Feb.–Install a Novell 5-user network to link our 
various computers.
 1995 Feb. 11–We enter the 50,000th record into our 
SoyaScan database.
 1997 Nov. 24–We enter the 55,000th record into our 
SoyaScan database.
 1997 Nov. 24–We enter the 55,000th record into our 
SoyaScan database.
 2000 May 9–We enter the 60,000th record into our 
SoyaScan database.
 2004 Oct. 3–We enter the 70,000th record into our 
SoyaScan database.
 2008 Aug. 31–We enter the 80,000th record into our 
SoyaScan database.
 2013 July 29–We enter the 90,000th record into our 
SoyaScan database.
 2017 July 7–We enter the 100,000th record into our 
SoyaScan database.
 7. Current status of computerized information–2019 
June 10
 SoyaScan database now contains 105,800+ records 
from 1100 B.C. to the present, including 89,100+ published 
documents, 15,960 commercial soy products, 6,278 original 

interviews and overviews, and 8,280 unpublished archival 
documents.
 More than 88.1% of all SoyaScan records have a 
summary/abstract averaging 185 words in length.
 More than 51,178 records (50% of the total) are for 
documents published before 1970.
 Fifty six major books in the series Bibliographies 
and Sourcebooks on Soya, produced from the SoyaScan 
database, are now available, published by Soyfoods Center.
 Soyfoods Center Library owns about 95,000 documents, 
almost all of which have a record in the SoyaScan database.
 SoyaScan Directory now contains the name, address, 
and phone number of 20,300 people and organizations 
worldwide actively involved with soyfoods and soybeans. 
Each entry is coded to show the type of activity, e.g. 2A = 
Tofu manufacturers.
 8. Collecting and Publishing Information on 
Vegetarianism and Other Non-Soy Food Products that can 
Replace Animal Products.
 1984 Oct. 31–Create our fi rst vegetarian keyword 
(subject heading) VegeAnim = Vegetarian Diets and Animal 
Rights.
 1988 Feb. 21–Amazake and Amazake Frozen Desserts: 
Industry and Market in North America published. Updated 
bibliographic supplement published in March 1995.
 1992 Oct.–Start actively collecting information 
specifi cally on vegetarianism and veganism, and entering it 
into our new VegeScan database.
 1992 March 4–Bibliography of Vegetarianism: 1,755 
References from A.D. 1170 to 1992, Extensively Annotated 
published (360 p. large format, preliminary edition).
 1992 June 12–Sourcebook on Wheat Gluten Foods and 
Seitan published. Expanded edition published in Jan. 1994.
 2013 Jan. 1–VegeScan database now contains 8,800 
bibliographic records on vegetarianism and veganism from 
238 B.C. to the present.
 Best selling books from Soyfoods Center (English-
language editions only, as of Jan. 2013).
 The Book of Tofu–600,000 copies sold.
 The Book of Miso–140,000 copies sold.
 The Book of Tempeh–47,950 copies sold.
 Tofu & Soymilk Production–5,020 copies sold.
 Other–9,200 copies sold.
 Total–820,070 copies sold.
 2007 Dec. 29.–We start to publish digital soy history 
books in PDF format on our website (www.soyinfocenter.
com), free of charge. Each book contains many color 
photographs, illustrations, and sometimes maps. Our fi rst 
book is “History of Soybeans and Soyfoods in the Middle 
East.” On 20 Jan. 2010 we also publish the fi rst of these 
books on Google Books; soon we publish all past books 
in this series on Google Books as well. By Dec. 2018 we 
have published 86 books in this series. The largest of these 
books, History of Tofu and Tofu Products, published on 20 
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May 2013, contains 4,004 pages (8½ x 11 inches), 13,302 
references in chronological order, and 538 photographs and 
illustrations. Address: Lafayette, California. Phone: 925-283-
2991.

4275. SoyaScan Notes. 2019. Defi nition of the three types 
of soy fi ber: Okara, soy bran, and soy cotyledon fi ber 
(Overview). Compiled by William Shurtleff of Soyinfo 
Center.
• Summary: There are three basic types of soy fi ber: Okara 
(soymilk pulp), soy bran (pulverized or ground soybean hulls 
/ seed coats), and soy cotyledon fi ber (soy polysaccharides). 
All of these products are high-quality, inexpensive sources of 
dietary fi ber.
 Okara: In the process of making soymilk or tofu, the 
liquid soymilk is separated by fi ltration from the insoluble 
fi ber. This nutritious by-product, called okara (in both 
Japanese and English) or soy pulp, has the consistency and 
appearance of wet sawdust. It has been used for centuries 
as a source of food, feed, and fertilizer, and is generally 
available free of charge from most tofu and soymilk 
manufacturers. The quality of the protein in okara is higher 
than that in tofu, soymilk, or whole soybeans. Therefore 
adding okara to recipes and dishes (such as baked goods) is 
an excellent way to add both fi ber and high-quality, low cost 
protein.
 Soy bran: Soybean hulls, a by-product of the process of 
crushing soybeans to make oil and meal, can be ground to a 
light-colored, high-fi ber fl our generally known as “soy bran.”
 Soy cotyledon fi ber: In the process of isolating the 
protein from defatted soybeans (i.e., of making isolated soy 
protein), the fi ber is removed by fi ltration. We call this fi ne 
white powder “soy cotyledon fi ber”; it differs from okara in 
fi ve ways: (1) It does not contain soybean hulls; (2) It has 
been defatted and thus is lower in fat; (3) It has been treated 
during processing with mild alkali; (4) It has a much fi ner 
texture than okara; and (5) It is almost always sold in dry 
form, whereas okara is rarely dried. One well known brand, 
Fibrim (made by Protein Technologies International) has 
been used in many clinical trials. Address: Soyfoods Center.

4276. SoyaScan Notes. 2019. Defi nition of the soynuts and 
soynut butter (Overview). Compiled by William Shurtleff of 
Soyinfo Center.
• Summary: Soynuts are remarkably similar to peanuts in 
texture, fl avor, and appearance. Yet they generally contain 
less fat, more fi ber, have better crunch, and are only slightly 
more expensive–but much less expensive than tree nuts (such 
as cashews, almonds, macadamia nuts, etc.). Whole soynuts 
are sold for use like peanuts in snacks and food ingredients. 
The snacks are sold in a variety of fl avors including plain 
(unsalted), salted, seasoned (garlic, onion-garlic, sour cream-
onion, barbecue, etc.) and sweetened (such as carob- or 
chocolate-coated). As food ingredients, they are used in place 

of peanuts in trail mixes, candy bars, granola, baked goods 
(reduced-fat cookies), etc.
 There are two basic types of soynuts: Oil-roasted 
soynuts, which are deep fried, comprise the majority of 
soynuts in the USA. Dry-roasted soynuts, which are roasted 
and toasted in a conveyorized oven, are made by only fi rm 
in the USA–though this is America’s largest manufacturer of 
soynuts. They contain less fat, less calories, and more fi ber 
than oil-roasted soynuts. Soynuts come in several basic sizes 
or textures: Whole, halves, and granulated. Compared to dry-
roasted peanuts, dry-roasted soynuts have only about 80% as 
many calories and 46% as much fat, plus 61% more protein.
 Soynut butter: This product resembles peanut butter but 
usually contains no peanuts. Oil-roasted soynuts are blended 
to a smooth paste in a colloid mill, together with most or all 
of the following: oil (peanut oil works well), sweetener (corn 
syrup solids, sugar), salt, and stabilizers/emulsifi ers (such as 
mono- and diglycerides; less than 2%). Soynut butter comes 
in two types: Regular and reduced fat; the latter, which is 
now by far the most popular, may contain added soy protein. 
Address: Soyfoods Center.

4277. SoyaScan Notes. 2019. Defi nition of the green 
vegetable soybeans and edamamé (Overview). Compiled by 
William Shurtleff of Soyinfo Center.
• Summary: Green vegetable soybeans are called edamamé 
(pronounced ay-dah-MAH-may) in Japan and at some 
Japanese-American food stores and restaurants. are harvested 
at the fresh green stage, slightly before they mature and dry. 
In East Asia, the entire soybean plant is often uprooted at this 
stage, tied into a bundle, and sold with the green soybeans 
in their pods attached to the plant. Removed from the plants, 
the pods are usually boiled in lightly salted water for 15-20 
minutes, then allowed to cool, and served in the pods as a 
snack or an hors d’oeuvre. To enjoy, push the beans with 
your fi ngertips from the pods into your mouth. Discard 
the pods. Like potato chips, these nutritious little morsels 
are positively addicting. In July or August, any American 
soybean farmer can easily enjoy green vegetable soybeans 
served in this way.
 Green vegetable soybeans contain more protein than 
any other fresh vegetable; they are also an excellent source 
of dietary fi ber and an easy way to add the benefi ts of soy to 
typical American diets.
 Traditionally in East Asia, and increasingly in America, 
green vegetable soybeans are grown from what are called 
“vegetable-type” or “food-grade” soybeans, which have an 
East-Asian pedigree and are larger seeded and better tasting 
than typical “commercial” soybeans that have been bred as a 
source of soybean oil and meal.
 Green vegetable soybeans are now more and more 
widely available in America, and especially in California, 
Hawaii, and Minnesota. Look for them at supermarkets 
(usually in the produce section), Asian-American food 
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stores, natural food stores, and Trader Joe’s. In California 
and Hawaii, the most popular brand, from Yamato, is sold 
at many supermarkets and natural and Asian food stores, 
precooked, in the pods, and ready to eat. Edamamé are also 
sold frozen in three different forms: Shelled, in the pods, or 
mixed with other vegetables (such as baby broccoli), in the 
frozen vegetable section of supermarkets. Address: Soyfoods 
Center.

4278. SoyaScan Notes. 2019. Defi nition of the yuba 
(Overview). Compiled by William Shurtleff of Soyinfo 
Center.
• Summary: Yuba is the fi lm that forms atop soymilk when it 
is heated. If you have ever simmered a pot of milk over very 
low heat or set a bowl of hot milk aside to cool, you have no 
doubt noticed the thin, delicate fi lm that soon forms on the 
milk’s surface. The longer it is allowed to set, the fi rmer and 
thicker it becomes. And if you have ever tried lifting this fi lm 
off and tasting it, you may have found it to be soft, warm, 
and delicious.
 In the same way, if fairly thick soymilk is gently heated 
in shallow open pans at 80-90ºC, a cream-yellow, bland 
fl avored fi lm gradually forms on its surface. The fi lms are 
successively removed from the soymilk surface using a long 
skewer or chopstick, and hung up on the skewer in racks to 
dry. Each successive fi lm becomes a little thicker and sweeter 
than the one before it. In Japan, this delicacy is called yuba. 
In China, it is called tofu p’i or fuzhu. In Chinese restaurants 
it is often called “bean curd skin.” Scientists sometimes refer 
to it as a “protein-lipid fi lm.”
 Fine-quality yuba has been made in America (Los 
Angeles, California, area) by one company since Feb. 1982. 
It is sold there in three forms: Fresh frozen sheets, half-dried 
sheets, and dried sticks. These products are sold mostly to 
Chinese restaurants. A large amount of dried yuba, in many 
different shapes, is also imported to America from East 
Asia and sold at Asian-American food stores. The dried 
yuba sheets may also be named bean curd skin, bean curd 
sheets, or dried bean curd. The twisted u-shaped rolls may be 
labeled dried yuba sticks or rolls, bamboo yuba, or bean curd 
sticks. The sweet bottom yuba is called tien chu in Mandarin 
Chinese, tiem jook in Cantonese, and ama-yuba in Japanese.
 Yuba is most widely used as a wrapper for other foods. 
However small amounts can be added to soups or stir fries, 
and fresh yuba can be pressed into molds and steamed to 
make chewy, tasty meatlike products. Deep-fried yuba makes 
delicious, crisp and crunchy protein-rich chips–which some 
people prefer to potato chips. Address: Soyfoods Center.

4279. SoyaScan Notes. 2019. Defi nition of whip toppings 
(Overview). Compiled by William Shurtleff of Soyinfo 
Center.
• Summary: Most American shoppers are familiar with 
non-dairy whip toppings–alternatives to whipped cream 

or whipping cream. The top retail brands are CoolWhip 
(launched in April 1966 by the Birds Eye Division of 
General Foods, Inc.), RichWhip (Rich Products Corp), 
Presto Whip, and La Creme; they generate retail sales of 
about $222 million per year.
 But few realize that this food category was a child of 
World War II (in November 1942 the government’s War 
Food Administration issued an order outlawing the sale of 
whipping cream in America during the war) and that all 
of the earliest non-dairy whip toppings were based on soy 
protein and had their roots in the work of Henry Ford and his 
researchers.
 The fi rst commercial soy-based whip topping was 
Delsoy, launched in about August 1944 in Dearborn, 
Michigan. By 1949 four similar products were on the market; 
all contained soy protein (derived from soymilk) and none of 
them contained dairy products.
 However an unusual government law, which is now 
more than 50 years old, allows food manufacturers to 
use casein (the major protein in cow’s milk) or a casein 
derivative (such as sodium caseinate) in a food product and 
still label this product “non-dairy.” Because of this outdated 
and misleading law, all of the major brands of so-called 
“non-dairy whip toppings” contain casein. If the law were 
changed, many new opportunities would arise for true non-
dairy products that based on soy protein and containing no 
casein or other animal products. Address: Soyfoods Center.

4280. SoyaScan Notes. 2019. Defi nition of textured soy 
protein products (Overview). Compiled by William Shurtleff 
of Soyinfo Center.
• Summary: The broad term “textured soy protein” 
refers to three different types of modern textured soy 
protein products: Textured soy fl our, textured soy protein 
concentrate, and spun soy protein fi ber. The fi rst two of these 
products are available by mail order from several sources, 
plain or fl avored, and in different sized chunks.
 Textured soy fl our (TSF) is made by running defatted 
soy fl our through an extrusion cooker. The heat generated 
by friction, pressure, and the adjustable die at the exit end 
allows production of many different forms and sizes. The 
best known brand is “TVP,” owned by the Archer Daniels 
Midland Co. This product, when hydrated, has a chewy 
texture. It is widely used as a meat extender and in pet foods.
 Textured soy protein concentrate is a more sophisticated 
and more expensive product than textured soy fl our. It lacks 
all of the water-soluble sugars which cause fl atulence, and 
it has a much lighter (almost white) color. In recent years it 
has replaced much of the TSF used as a meat extender and 
in other foods. From a nutritional viewpoint, it is important 
to note that most soy protein concentrate is made by the 
alcohol-wash process, which removes almost all of the 
phytoestrogens and isofl avones from the product; little if any 
is presently made by the water-wash process which does not 
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remove these potentially valuable substances.
 Spun soy protein fi ber is made by texturizing soy protein 
isolates. The isolates are mixed with water to form a soft 
dough (called a dope), then extruded into a salt water bath 
to form many thin fi bers or monofi laments. These are used 
in meat alternatives to simulate muscle tissue. Address: 
Soyfoods Center.

4281. SoyaScan Notes. 2019. Defi nition of whole dry 
soybeans (Overview). Compiled by William Shurtleff of 
Soyinfo Center.
• Summary: Whole dry soybeans are the source of all of the 
other soyfoods–except green vegetable soybeans. Unlike 
most other beans, they are not widely eaten as such because 
they require lengthy cooking (and are diffi cult to pressure 
cook), contain fl atulence factors not found in many of the 
products made from them, and have a fl avor that many 
people do not like as well as the fl avor of other beans. 
Almost all of the whole soybeans sold in America are yellow, 
though black soybeans can be found in many macrobiotic 
mail-order catalogs and some Asian-American groceries. 
Yellow soybeans are most widely available at natural- and 
health food stores; they are also sold at some supermarkets 
and Asian-American food stores.
 The soybean, a powerhouse of nutrients, has 
traditionally been most valued as a source of high-quality, 
low-cost protein. The quality of protein in soybeans, as 
measured by the current quality standard, is considered to 
be as good as that of meat. Soybeans contain all of the eight 
essential amino acids, and thus are a “complete protein.” 
But perhaps more important, the soybean is also one of 
the best sources of benefi cial phytochemicals–biologically 
active, non-nutritional substances, such as isofl avones and 
phytoestrogens (e.g. genistein and daidzein), antioxidants, 
saponins, phytic acid, and trypsin inhibitors. Of course, all 
soybeans and soyfoods (including soy oil products) contain 
no cholesterol.
 Organically grown soybeans are simply soybeans grown 
without the use of agricultural chemicals. Address: Soyfoods 
Center.

4282. SoyaScan Notes. 2019. Defi nition of soy sprouts 
(Overview). Compiled by William Shurtleff of Soyinfo 
Center.
• Summary: Soy sprouts (also called soybean sprouts) are 
whole soybeans that have been soaked in water and allowed 
to sprout or germinate for 4 to 7 days, at which point a 
3-to-5-inch-long sprout (hypocotyl) will be attached to each 
bright yellow soybean. Soy sprouts are easily grown at 
home at any time of year. Though not as popular or widely 
available in the United States as mung bean sprouts or alfalfa 
sprouts (except at Korean-American grocery stores), soy 
sprouts are nevertheless an excellent source of nutrition, 
packed with protein, vitamin C, and isofl avones. They are 

also one of the world’s best diet foods, containing less 
calories per gram of protein than any other known vegetable 
food. Soy sprouts must be cooked before serving. Try using 
them as a green vegetable year-round, parboiled in fresh 
salads or soups, or in stir-fried, sauteed, or baked dishes. 
Address: Soyfoods Center.

4283. SoyaScan Notes. 2019. Chronology of soymilk 
worldwide–1950 to present. Part II. Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: 1950’s–Soymilk enters the modern era as it 
begins to be marketed in bottles like soft drinks, largely due 
to work by K.S. Lo of Vitasoy in Hong Kong and Yeo Hiap 
Seng in Singapore.
 1957–Japan’s fi rst commercial soymilk, sold in bottles, 
named Tônyû, is introduced by the Ueda Tofu Shop in 
Hachioji, Tokyo. Dr. Harry Miller was the inspiration for and 
helped to establish the shop.
 1960s–In Japan, soymilk slowly increases in popularity. 
New manufacturers are: Nihon Tanpaku Kogyo (1962). 
College Health Foods (later renamed San-iku Foods) in 
Chiba prefecture with its Soyalac (1969, also inspired 
and aided by Dr. Harry Miller). Luppy Tanpaku (House 
Shokuhin) in Saitama prefecture with its Luppy soymilk 
(1969).
 1965–ProSobee, the world’s earliest known non-dairy 
infant formula based on soy protein isolates, is launched by 
Mead Johnson & Co. of Evansville, Indiana.
 1966–The enzyme lipoxygenase is discovered by 
scientists at Cornell University [Ithaca, New York] to be 
responsible for the “beany” fl avor in soymilk. A process is 
developed which could be used to help eliminate this fl avor.
 1967–Soymilk begins to be packaged aseptically in Tetra 
Pak cartons. This allows it to be sold without refrigeration 
for six months or more. The fi rst such product was Beanvit, 
made by Yeo Hiap Seng Ltd. in Singapore and packaged in a 
disposable tetrahedron-shaped container.
 1970’s and 1980’s–Soymilk becomes a popular beverage 
throughout Asia, spreading to Europe, Australia and the 
United States.
 1979–Hong Kong Soya Bean Products Co. Ltd. starts 
to export Vitasoy, packed in Tetra Brik cartons, to selected 
countries throughout the world. By the early 1980s exports 
were going to over 20 countries, both developed and 
developing. Exports to the USA began in 1980. 1980 Jan.–
DE-VAU-GE Gesundkostwerk, a Seventh-day Adventist 
food company near Hamburg, Germany, launches GranoVita 
Soja Drink in 500 ml Tetra Brik cartons; this soymilk product 
is made by N.V. Vandemoortele (one of Europe’s largest 
oilseed crushers, founded in 1934) in Izegem, Belgium.
 1980 June–N.V. Alpro is founded by Vandemoortele to 
take over production of this soymilk. Inspired and headed 
by Philippe Vandemoortele, Alpro purchased the land on 
which it was located from Vandemoortele, and became an 
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independent manufacturer. Alpro quickly became Europe’s 
leading producer of soymilk, making private-label brands for 
scores of companies.
 1983 July–Edensoy brand soymilk is launched by Eden 
Foods of Clinton, Michigan. Imported from Japan (where 
it is made by Marusan-Ai Co.), it is sold in plain and carob 
fl avors in stand-up foil retort pouches.
 1984 Feb.–The fi rst comprehensive study of the 
soymilk market in the U.S. is published by Soyfoods Center 
of Lafayette, California. It estimates that total soymilk 
consumption in the U.S. in 1983 (not including soy-based 
infant formulas) was 2.68 million gallons (26% of this was 
imported), and total production of soy-based infant formulas 
was 32 million gallons.
 1984 Aug.–Westsoy Natural brand soymilk is launched 
by Westbrae Natural Foods of Emeryville, California. 
Imported from Japan (where it is made by San-Iku Foods), it 
is sold in one fl avor in standup foil retort pouches.
 1984 Oct.–Westbrae Natural Malted’s, a thick soymilk 
resembling a milk shake, are launched in many fl avors by 
Westbrae Natural Foods, imported from Japan.
 1986 Nov.–Edensoy starts to be made in America by 
American Soy Products (ASP) at a large, modern plant in 
Saline, Michigan, and sold in Tetra Brik aseptic cartons. ASP 
is a joint venture of 4 Japanese companies and Eden Foods.
 1988 Nov.–Pacifi c Foods of Oregon, launches its fi rst 
soymilk product, Naturally Northwest Soy Beverage [Plain], 
in a 1-quart Tetra Brik Aseptic carton. The company’s new 
factory is in Tualatin, Oregon.
 1990 April–WestSoy Lite, America’s fi rst “lite” soymilk, 
with a low fat content, is introduced in plain, vanilla, and 
cocoa fl avors by Westbrae Natural Foods. Made by adding 
water to regular soymilk, the product is less expensive to 
make, but also contains less nutrients.
 1990 June–Alpro opens a new soymilk plant at 
Wevelgem, Belgium. Costing about US$15 million and 
having a capacity of 45 million liters a year, it is reputed to 
be the largest in the world. Alpro now makes about 70% of 
the soymilk in Europe.
 1990 Sept. 24–The company name is changed to Vitasoy 
International Holdings Ltd. from Hong Kong Soya Bean 
Products Co. Ltd.
 1991–There are at least 35 processors or marketers of 
soymilk in the U.S., increasing production to approximately 
9.8 million gallons. Consumption is estimated to be growing 
at between 15 and 20% per year since 1984.
 1993–More than 200 scientifi c journal articles about 
soymilk have been published in English, and at least 80 
English-language patents on soymilk have been issued 
between 1912 and 1993.
 1994 Jan.–Soy-Um, a low-priced and attractively 
packaged soymilk, is launched by J&G Inc., a product 
developer and distributor in Chicago, Illinois. The product is 
made in Oregon by Pacifi c Foods.

 1995–A market study is published, estimating that 
$108 million of soymilk was sold in the U.S. in 1994. This 
equates to approximately 13.5 gallons of soymilk. By 1995 
sales are projected to have risen to over $130 million, or 
approximately 16.3 million gallons.

4284. SoyaScan Notes. 2019. Chronology of tofu 
worldwide–1930 to present. Part II. Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: 1930s early–Azumaya Tofu Seizo-sho (later 
renamed Azumaya Co.) starts making tofu, yaki-dofu (grilled 
tofu), and ganmodoki (fried tofu patties) in San Francisco 
at 1636 Post St. between Buchanan and Laguna streets. The 
company is owned by Mr. Teranishi, who may have started 
it as early as the early 1920s. In Feb. 1937 it was sold to 
George and Jack Mizono, and their mother and father (Saichi 
Mizono).
 1932, Dec.–Madison Foods, part of Madison College in 
Madison, Tennessee, was making Soy Cheese, then by 1939 
they had launched Cheze-O-Soy (seasoned tofu), and by 
1940 they were making a canned tofu bologna named Yum.
 1934–By this year Loma Linda Food Co. (Adventist) 
in Loma Linda, California, was making Loma Linda Vege-
Cheese (canned tofu with pimiento).
 1942 Sept.–Dr. Harry Miller, a Seventh-day Adventist 
doctor who had worked for many years in China as a medical 
missionary, begins making Miller’s Soya Cheese (tofu) at 
Mt. Vernon, Ohio.
 1944 Sept.–Butler Food Co. in Cedar Lake, Michigan, 
introduces Butler’s Soynut Cheese. Note that the fi rst fi ve 
Caucasian-run tofu companies in the Western World were 
all founded and run by Seventh-day Adventists. Note also 
that each of these fi ve Seventh-day Adventist tofu products 
used the word “cheese” in the name and that each was 
canned. 1957 Aug.–Shizuka Hayashi, head of the Japanese-
American Soybean Institute in Tokyo, publishes (in Soybean 
Digest) the earliest English-language statistics on tofu in 
Japan. “There are approximately 45,000 tofu manufacturers 
in Japan, of which about 23,000 are members of the Tofu 
Association. There is one large factory in Osaka, the largest 
in Japan, which consumes 2 tons of soybeans a day.” In 1957 
Japan will use somewhere between 160,000 and 308,000 
tons of soybeans to make tofu.
 1958–The world’s fi rst packaged tofu is sold in Los 
Angeles, California, by Matsuda Hinode Tofu Co. Mr. Shoan 
Yamauchi, owner, conceived of the idea of putting individual 
cakes of tofu each in a plastic bag with water, sealing the bag 
with a heat sealer, placing the bag in a stiff paper deli carton 
with a wire handle, then folding over the top. The process 
was labor intensive. This happened at about the same time 
that a letter from journalist George Yoshinaga had led the 
city to pass a new regulation requiring tofu to be packaged in 
individual containers.
 1958–Tofu is fi rst sold in a U.S. supermarket–Boy’s 
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Market supermarket chain (which had about 12 stores at 
the time) in Los Angeles. The tofu was sold in individual 
packages (see above) and made by Matsuda Hinode Tofu 
Co., whose owner, Mr. Shoan Yamauchi was responsible 
for this major innovation, and for seeing the mainstream 
potential of tofu.
 1965–The Library of Congress establishes the subject 
heading “Tofu” as the offi cial name for that food in 
cataloging books for libraries across America. However, in 
the mid-1970’s disputes arose there about the proper form 
of romanization of that term. The dispute was resolved by 
the decision to use the common English term “Bean Curd” 
instead.
 1966–Tofu is fi rst packaged in plastic trays/tubs, the type 
so widely used today. Again, Mr. Yamauchi conceived of the 
idea. He went to the Sealright Company in Los Angeles that 
made Sealright trays and asked them to make a waterproof 
plastic tray for his tofu. Mr. Yamauchi created three specifi c 
early innovations in tray packaging: (1) A very deep tray, 
holding 26-28 ounces; (2) A method for heat sealing a plastic 
fi lm to the fl ange of a tray which had cold water fl ooding 
over the fl ange; (3) High-speed sealing machines to pack and 
seal the tofu in his plant.
 1975 March–Alec Evans, owner of fi rst of the new 
breed of Caucasian-run tofu shops, starts to make “Tofu” 
in Corvallis, Oregon. His Welcome Home Bakery and Tofu 
Shop is the sixth Caucasian-run tofu company in America.
 1975 Dec.–The Book of Tofu, by Shurtleff and Aoyagi, is 
published by Autumn Press. This book, which had sold about 
550,000 copies by 1997, played a major role in introducing 
tofu to the Western World.
 1977 Aug.–Takai Tofu & Soymilk Equipment Co. 
publishes its fi rst English-language equipment catalog, which 
helps many American and European tofu shops to get started.
 1977 Sept.–White Wave, owned by Steve Demos, starts 
making tofu at 1738 Pearl St., in Boulder, Colorado.
 1977–Morinaga Milk Industry Co., Ltd. in Japan 
introduces the world’s fi rst aseptically packaged tofu in 
a Tetra Brik carton. It is named “Morinaga brand Tofu. 
Soybean Curd.” In 1978 the name was changed to “Morinaga 
brand Ever-Fresh Silken Tofu.”
 1977–Swan Foods Corporation, owned by Robert 
Brooks and Mary Pung, starts making “Tofu–Organic” at 
The Soybeanery, 5758½ Bird Rd., Miami, Florida. This is 
the fi rst tofu in the Western World labeled “Organic.” Swan 
Foods is also the fi rst American company to make a wide 
variety of soyfoods, and the fi rst to open a soy deli–which 
had a take-out menu.
 1978 April–Nasoya Foods, owned by John Paino and 
Bob Bergwall, starts making Nasoya Organic Tofu (water 
pack) at Mechanic Street Exit, Leominster, Massachusetts.
 1978 Dec.–The Book of Tofu, by Shurtleff and Aoyagi, is 
published by Ballantine Books in a mass-market edition that 
retails for $2.95.

 1979 July–Tofu & Soymilk Production, by Shurtleff 
and Aoyagi, is published by Soyfoods Center in California. 
This book is used to start hundreds of tofu manufacturing 
companies throughout the Western World and in some Third 
World countries.
 1982 April–There are 242 tofu manufacturers in the 
Western World, including 173 in the United States.
 1985 June–The Library of Congress decides to change 
its subject heading from “Bean curd” back to “Tofu.” This, 
perhaps more than any other single thing, makes the word 
tofu “offi cial.”
 1983–House Food Industrial Co., Ltd. of Japan 
purchases 50% ownership in Yamauchi Enterprises (formerly 
Hinode Tofu Co., owned by Mr. Shoan Yamauchi) in 
Los Angeles. The company is renamed House Foods & 
Yamauchi, Inc.
 1989 Dec.–Sixty-fi ve books (each more than 48 pages 
long) on tofu have been published in the Western World 
since 1970. Each one has the word “tofu” or its equivalent 
in the title. Forty of these books were published in the 
United States, 6 in Canada, 5 in Switzerland, 5 in Japan (but 
written in English for sale primarily outside of Japan), 3 in 
West Germany, 3 in France (but 2 of these were published 
simultaneously and primarily in Quebec, Canada), 2 in 
England, and 1 each in Italy, Sweden, and Brazil.
 1990 Aug. 3–Hong Kong Soya Bean Products Co. Ltd. 
(makers of Vitasoy) acquires Nasoya Foods of Leominster, 
Massachusetts.
 1993 June–Vitasoy purchases Azumaya Inc. (America’s 
largest tofu manufacturer, and the low-price leader) in 
California for an estimated $4-$5 million.
 1993–House Foods Corp. of Japan purchases the 
remaining 50% of House Foods & Yamauchi, Inc. from 
Mr. Shoan Yamauchi. The new company is renamed House 
Foods American Corporation.
 1997 March 12–House Foods America Corporation 
holds the opening ceremony for America’s largest tofu 
factory, in Garden Grove, California; the company closes its 
tofu plant in central Los Angeles.

4285. SoyaScan Notes. 2019. Defi nition of HVP soy sauce 
(Overview). Compiled by William Shurtleff of Soyinfo 
Center.
• Summary: HVP soy sauce is prepared from hydrolyzed 
vegetable protein, which is made by mixing defatted 
soybeans (and sometimes wheat or corn) with hydrochloric 
acid. It is usually not fermented. Rather, its fl avor and color 
come from additives such as corn syrup, caramel, and salt. 
Water is also added. Since it takes only a day or two to 
prepare, it costs less to produce, and thus its price is usually 
lower than that of fermented soy sauce. Sample brands are 
La Choy and Chun King. HVP was developed in about 1907 
in Europe and used to make Maggi Soup Cubes. Address: 
Soyfoods Center.
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4286. SoyaScan Notes. 2019. Chronology of miso and 
soybean chiang. Compiled by William Shurtleff of Soyinfo 
Center.
• Summary: 1st century B.C.–Soybean chiang is fi rst 
mentioned in China in the Shih chi [Historical records] 
by Ssu-ma Ch’ien, and in the Chi chiu p’ien [Primer on 
addressing matters], by Shih Yu.
 535 A.D.–The Ch’i min yao shu in China gives the fi rst 
detailed descriptions of making soybean chiang–and other 
soyfoods.
 701–Soybean hishio, miso, and fermented black 
soybeans start to be made in Japan by the Hishio Tsukasa, 
a government bureau. References to these seasonings are 
found in documents published between 730 and 748.
 901-08–The modern word for miso fi rst appears in Japan 
in the Sandai Jitsuroku.
 927–The Engi Shiki gives the fi rst details about the 
production of soybean hishio-miso in Japan.
 1597–Miso is fi rst mentioned by a Westerner, the 
Florentine Francesco Carletti; he calls it misol.
 1712–Englebert Kaempfer, a German who lived in 
Japan, is the fi rst European to give detailed descriptions of 
how miso and shoyu are made in Japan. Also mentions koji.
 1727–Miso is fi rst mentioned in an English-language 
publications, The History of Japan, by E. Kaempfer. He 
spells it “Midsu, a mealy Pap, which they dress their Victuals 
withal, as we do butter.”
 1779–The word “miso” (“that is used as butter”) 
fi rst appears in an English-language publication, the 
Encyclopaedia Britannica. 1847–The word “miso” fi rst 
appears in print in the United States, in a letter from T.W.H. 
of Cambridge, Massachusetts, to the Farmers’ Cabinet and 
Herd Book.
 1908–Miso is fi rst made commercially in the continental 
United States by the Fujimoto Co. of San Francisco, 
California. Brand name: Kanemasa Miso.
 1921–The term “bean paste” is fi rst used to refer to miso 
by J.L. North of England in the Illustrated London News.
 1929–Amano Brothers, Canada’s fi rst commercial miso 
maker, starts in Vancouver, British Columbia. Founder: Mr. 
Teiichi Amano. 1960–Dr. C.W. Hesseltine and K. Shibasaki, 
of the Northern Regional Research Laboratory in Peoria, 
Illinois, publish the fi rst of many important scientifi c articles 
on miso.
 1963–Michio and Aveline Kushi, teachers of 
macrobiotics in Boston, start to teach Americans about miso.
 1966 April–Aveline Kushi (with Evan Root) starts 
Erewhon, a pioneering retailer in Boston, that soon starts 
selling miso.
 1968–Erewhon expands to become an importer and 
distributor of natural and macrobiotic food. Their fi rst two 
misos, Mugi Miso and Hacho Miso, are imported from 
Japan.

 1976 June–Miyako Oriental Foods, a division of 
Yamajirushi Miso Co. in Japan, starts making miso in Los 
Angeles. Owned by Noritoshi Kanai. Brands: Yamajirushi, 
Kanemasa, Yamaizumi.
 1976 Sept.–The Book of Miso, by Shurtleff and Aoyagi, 
is published by Autumn Press of Hayama, Japan. This is the 
fi rst book about miso in the Western world.
 1978 Oct.–The Ohio Miso Co., the fi rst Caucasian-run 
miso company in the Western world, is founded by Thom 
Leonard and Richard Kluding. They begin miso production 
on 13 March 1979.
 1978 Nov.–Joel Dee of Edward & Sons (New Jersey) 
launches Natural Instant Miso Cup, an instant miso soup 
made with freeze-dried miso from Japan.
 1978 Dec.–Miyako Oriental Foods of Los Angeles 
introduces Cold Mountain Firm Granular Rice Koji, the fi rst 
koji sold commercially in the USA. In 1979 they start selling 
Cold Mountain Miso, the fi rst miso with an American-style 
brand.
 1979 Oct.–John and Jan Belleme arrive in Japan to study 
traditional miso–and koji-making with the Onozaki family 
in Yaita, Japan. They are the fi rst Caucasians to do this, and 
then to return to the West to start making miso commercially. 
From 1981 on they write many superb articles about miso, 
published in America.
 1979 April–Shin-Mei-Do Miso is founded by Lulu and 
Yasuo Yoshihara in British Columbia, Canada.
 1981 April–John Troy of Elf Works, Ltd. in Chapel 
Hill, North Carolina, launches Hot Stuff, an early and very 
successful American miso product. He fi rst learned about 
miso from Joel Dee.
 1981 Aug.–John and Jan Belleme begin full-time, large-
scale production of miso and koji at Erewhon Miso Co. in 
Rutherfordton, North Carolina. By early 1982 their company 
is renamed American Miso Co. with Barry Evans as the new 
owner.
 1982 Oct. 25–Christian and Gaella Elwell start 
making miso and koji at South River Miso Co. in Conway, 
Massachusetts. Earlier that year they purchased The Ohio 
Miso Co. Address: Lafayette, California. Phone: 925-283-
2991.

4287. SoyaScan Notes. 2019. Chronology of green vegetable 
soybeans and edamamé (incl. maodou) worldwide–1940 
to 2001. Part II. Compiled by William Shurtleff of Soyinfo 
Center.
• Summary: Continued: 1940 Dec.–Vegetable-type soybeans 
(Bansei and Jogun) are fi rst offered for sale in the USA, by 
Strayer Seed Farms of Hudson, Iowa (Ad in Soybean Digest, 
p. 12).
 1941-1945–During World War II, green vegetable 
soybeans are grown in Victory Gardens in the Midwest and 
at least six new canned products are introduced. By 1945 
some 44 large-seeded vegetable-type soybean varieties have 
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been named and released in the USA.
 1944 Sept.–The fi rst English-language advertisement 
for green vegetable soybeans appears in Soybean Digest (p. 
61). Titled “Meet the vegetable cow,” it is a full-page, black-
and-white ad run by Dr. Harry Miller of the International 
Nutrition Laboratory, and a former student of Dr. John 
Harvey Kellogg. It shows the head of a cow made entirely 
from soybeans. The horns, forelock, parts surrounding the 
eyes, nostrils, and mouth are made of soybeans in their 
[green] pods.
 1946–The Japanese government (Norinsho or Ministry 
of Agriculture, Forestry, and Fisheries) starts keeping 
statistics on domestic edamame area, production (weight 
including pods), and yield. In 1946 these fi gures were about 
7,000 ha and 30,000 metric tons (tonnes). Yields peaked in 
1969 at almost 10 tonnes/ha. In about 1982 both area (14,000 
ha) and production (122,000 tonnes) peaked, then began a 
very slow decline as imports rose dramatically (Lumpkin & 
Konovsky 1991, p. 123).
 1950s early–Varietal improvement of vegetable-type 
soybeans starts in Taiwan.
 In the United States, the period from 1935 to 1947 saw 
the fi rst wave of interest in green vegetable soybeans and 
vegetable-type soybeans. But after World War II, interest 
almost disappeared. A second and even larger wave of 
interest began in the late 1960s and has continued to grow.
 1966 July–Mr. Noritoshi Kanai, President of Mutual 
Trading Co. (MTC, Los Angeles, California), imports the 
fi rst edamame and the fi rst frozen edamame to the United 
States. They are imported from Japan and sold under 
Mutual’s Miyako brand to local restaurants. Initially only 
two cases of 30 x 10.5 oz bags/case are imported as a trial. 
The company next imports frozen edamame on 1 July 1970; 
during 1970 MTC imports 70 cases from Japan and again 
sells them to restaurants (Personal communication with 
Atsuko Kanai of MTC, June 2001).
 1972–Taiwan exports 472 tonnes of green vegetable 
soybeans, yet total area and production of these soybeans are 
negligible. By 1989 that fi gure had jumped 77-fold to 34,821 
tonnes, with Japan buying 99% of the exports in frozen 
form. Japan’s total consumption that year was about 160,000 
tonnes–by far the largest in the world.
 1980 Sept.–The sushi “boom” in California begins when 
the very popular TV miniseries and epic drama Shogun, 
based on the novel by James Clavell, created a great interest 
in traditional Japanese culture among Americans. With the 
sushi, they drank Japanese beer and saké. In America, beer is 
usually served with peanuts. But, true to tradition, Japanese 
restaurants served edamamé, free of charge, with the beer. 
Atsuko Kanai of Mutual Trading Co. recalls: “It was a mass 
sampling of the edamamé without people having ordered it! 
So the success of sushi, Japanese beers, Japanese saké, and 
edamamé, are all tied in together.”
 1982 April–Researchers at AVRDC in Taiwan 

[Shanmugasundaram et al.] publish their fi rst two 
investigations on “immature green soybeans.”
 1982–Rodale Research Center in Kutztown, 
Pennsylvania, publishes as excellent 25-page report titled 
“Fresh green soybeans: Analysis of fi eld performance and 
sensory qualities,” based on two years of research [May 
1980 to Dec. 1981]. It identifi es eight varieties found to be 
exceptional in both fi eld and sensory qualities and gives 
the address of the seed company from which each can be 
purchased. Rodale Press (publisher of Organic Gardening & 
Farming magazine) also did pioneering work in introducing 
green vegetable soybeans to Americans, with at least 23 
articles or books on the subject between 1962 and the 
present.
 1985–AVRDC in Taiwan starts research on mechanical 
harvesting of vegetable soybeans.
 1987–Reiko Weston, a Japanese woman who owns Fuji-
Ya, a Japanese restaurant in Minneapolis, Minnesota, decides 
she wants to try growing edamame in Minnesota rather than 
paying more for an imported product. The same business 
savvy that earned her the titles of U.S. and Minnesota 
‘Businesswoman of the Year’ sparked research in 1987 by 
Jim Lambert of the Jameson-Williams Company into the 
viability of raising this new crop. Unfortunately, Weston died 
shortly before the fi rst year’s crop was harvested.” Jameson-
Williams steadily increases their production of edamame 
from 7,000 pounds in 1988 to the 350,000 pounds in 1990. 
In Nov. 1990 Lambert describes Jameson-Williams as “the 
only commercial producer of edamame in the U.S.” He has 
experimented with hundreds of edamame varieties.
 1991 June–Yamato Flight Kitchen of Burlingame, 
California, starts serving edamame on Japan Airlines fl ights 
from San Francisco to Japan.
 1991 Aug. 5–An article in the St. Paul Pioneer Press 
(Minnesota) states that Jameson-Williams’ company 
name has been changed to Minnesota Edamame Co. The 
Nishimoto Trading Co. of Tokyo likes the taste and look of 
these green soybeans so much that they decided last week 
to place more than $100,000 worth of their bagging and 
packaging equipment in the Minnesota Edamame plant. In 
September, Minnesota Edamame will start using Nishimoto’s 
equipment to ship 1 million pounds of partially processed 
immature soybeans to Japan. That’s a big jump from the 
7,000 pounds shipped in 1988. Minnesota Edamame has 
contracts to supply Nishimoto with 3 million pounds of the 
soybeans from the 1992 Minnesota crop, 6 million pounds in 
1993 and 15 million pounds by 1996. Unfortunately, quality 
problems in Minnesota prevented these rosy predictions from 
coming true.
 1991 June–Yamato Flight Kitchen starts serving 
edamame on United Airlines fl ights from San Francisco to 
Japan.
 1991 April 29 to May 2–The fi rst international workshop 
/ symposium on green vegetable soybeans is held at Kenting, 
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Taiwan. The excellent proceedings, titled Vegetable Soybean: 
Research Needs for Production and Quality Improvement, 
were edited by S. Shanmugasundaram of the Asian Vegetable 
Research and Development Center (AVRDC) in Shanhua, 
Tainan, Taiwan. These are the fi rst English-language 
proceedings and the fi rst English-language book devoted to 
green vegetable soybeans. AVRDC has become a leader in 
research on green vegetable soybeans in Asia–in part because 
this crop has now become Taiwan’s leading agricultural 
export, with most of the sales going to Japan.
 In these proceedings is an especially interesting paper 
titled “A critical analysis of vegetable soybean production, 
demand, and research in Japan,” by Thomas A. Lumpkin 
and John Konovsky of Washington state; it contains 
extensive new information on the history of edamame 
plus a superb bibliography of 187 references. In about 
1986 Lumpkin founded the East Asian Crop Development 
Program at Washington State University (WSU), in Pullman, 
Washington. In the summer of 1989 he fi rst grew a trial 
crop of edamame (20 varieties); this was reported in a 1989 
publication. By 1991 he is full-time head of a team of 12 
people in this program, all of whom except himself are 
working part-time, developing East Asian plants–including 
edamamé–to be grown in Washington state. Lumpkin is 
interested (among other things) in documenting the history 
of various East Asian crops. He has collected about 400 
varieties of edamamé; the germplasm is maintained at 
Pullman.
 1994 April–The fi rst bibliography devoted to green 
vegetable soybeans, with 489 references, compiled by 
Shurtleff and Aoyagi, is published by Soyfoods Center in 
Lafayette, California.
 1994 May 27–Tak Kimura (“Mr. Edamamé”), a food 
broker from Concord, California, introduces Eda Mame, 
America’s fi rst refrigerated, ready-to-eat edamamé–fi rst sold 
at Whole Foods Market in Berkeley, California. 8 ounces 
of precooked, lightly salted green soybeans are packed in a 
plastic tray with a clear fi lm lid by Yamato Flight Kitchen 
of Burlingame, California. In Oct. 1994 the fi rst local 
supermarket to carry Tak’s product was Mollie Stone’s, an 
upscale supermarket with six stores in the San Francisco 
Bay Area. In Feb. 1998 Safeway supermarkets in Northern 
California become the fi rst large supermarket chain to carry 
this product, again with Tak Kimura as the broker. By Jan. 
2000 this edamamé product was served on United Airlines. 
Wholesale sales grew from $18,000 in 1994 to more than 
$540,000 in 1998. In 1998 the market for edamame in the 
USA (especially on the West Coast) exploded!
 1994 July 1–Minnesota Edamame is renamed SunRich 
Foods. Their 1994 edamame crop is a record 750,000 lb–but 
still not enough to meet demand.
 Other important “fi rsts” among commercial products 
after 1990: 1995 Jan.–Sweet Beans (SunRich Inc., 
Minnesota). 1996 Jan.–Freshlike Baby Broccoli Blend (with 

40% green soybeans; Dean Foods Vegetable Co.). 1996 
Dec.–Frozen Organic Sweet Beans (Sno Pac Foods, Inc.). 
1997 June–Birds Eye Baby Broccoli Blend (Dean Foods 
Vegetable Co.). 1997 Sept.–Trader Joe’s Edamame (frozen 
in the pods, imported from China by Seaside Farms). 1998 
Feb.–Cold Mountain Eda-Mame (Mutual Trading Co., Inc., 
frozen). 1999 April–Edamame–Blanched Soybeans (retail 
or foodservice; Seapoint Farms, formerly Seaside Farms). 
1999 Aug.–Melissa’s Soybeans (Edamame) (Melissa’s World 
Variety Produce). 1999 Oct.–Edamamé (Frieda’s, Inc.). 
2000 May–Freeze-Dried Green Soybeans in Salsa, Indian 
Spice, and Sweet & Sour fl avors (Eat Your Heart Out, New 
York; the fi rst freeze-dried and the fi rst fl avored or spicy 
edamame).
 In 1999 at least 8 new edamame products were 
introduced, followed by 9 in the year 2000, and 5 more by 
May 2001.
 2001–The U.S. company with the most innovative 
and extensive line of edamame products, the best and most 
colorful graphics (labels and ads), and the most extensive 
advertising, is Seapoint Farms of Huntington Beach, 
California, founded in 1997 by soyfoods pioneer Kevin 
Cross.
 2001 July–At least 70% of the green vegetable soybeans 
consumed in the USA are imported, mainly from China 
or Taiwan. The two main U.S. growers are SunRich in 
Minnesota and Cascadian Farms in Washington state. 
Address: Lafayette, California. Phone: 925-283-2991.

4288. SoyaScan Questions. 2019. Questions about the history 
of tempeh in Japan. Further research needed. Compiled by 
William Shurtleff of Soyinfo Center.
• Summary: 1. When was Taiwan Sotokufu Chuo Kenkuyujo 
founded? 2. When did NAKAZAWA Ryoji start to work at 
the Taiwan lab? When did he fi nally leave for Japan?
 3. In what year did NAKANO Masahiro start to work 
at the Taiwan lab? 4. In Nakazawa’s Hakko Bunken-shu (11 
volumes, 1950-65), is there any reference to tempeh under 
Penicillium? There is NOT any reference under Rhizopus.
 5. Was any research on using defatted soybean meal 
(dashi daizu) to make tempeh done in Japan after World War 
II? (Dr. Nakano does not remember any).
 6. Did Ohta or Karauchi write a very early article on 
tempeh in about Showa 7 or 8? (1932-33)? Ohta mentioned 
this.
 7. Get a citation for Ohta’s article on tempeh in Nihon 
Jozo Kyokai Zasshi from about 1980-81.
 8. Try to get the early article (1947-48) from Nosan 
Seizo, written by Ohta or Nakano.
 9. What were the main reasons that the Natto 
Association started to take a serious interest in tempeh in 
about 1981-82? When did this interest start? What people 
were most actively involved at the beginning?
 10. What is the substrate used for growing tempeh 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1876

© Copyright Soyinfo Center 2019

spores at NFRI? Rice? Bread? Potatoes? Potato starch?
 11. Is there a tie between Kalki’s research on lactic acid 
and production of B-12 in tempeh?
 12. When did the Natto Gyokai News (or any natto 
newspaper) publish its fi rst article on tempeh? I’d like to get 
copies of recent and important articles it has published, as 
about the June 1983 trip to Indonesia.
 13. Who is Mr. Kikuchi, at natto meeting, in charge of 
making tempeh spores?
 14. How many pages does Nakazawa have on 
Rhizopus?? Does he mention tempeh at Penicillium?
 15. Who wrote the early article on tempeh at Kyushu 
University that interested Torigoe?
 16. Did Ohta or Karauchi write an early article on 
tempeh in about Showa 7 or 8 (1932-33)? Ohta mentioned 
this.
 17. Try to get the article (about 1947-48) from Nosan 
Seizo, written by Ohta Teruo or Nakano Masahiro.
 20. Who made the early tempeh starter in Japan?
 21. When did Takashin start to make tempeh? How 
many kilograms do they now make per week?

An asterisk (*) at the end of the record means that SOYINFO 
CENTER does not own that document. A plus after eng 
(eng+) means that SOYINFO CENTER has done a partial 
or complete translation into English of that document. An 
asterisk in a listing of number of references [23* ref] means 
that most of  these references are not about soybeans or 
soyfoods.
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SUBJECT/GEOGRAPHICAL INDEX BY RECORD 
NUMBERS

Aarhus Oliefabrik (Aarhus, Denmark) 1289, 1562, 2429, 2573, 
3316

Aburagé. See Tofu, Fried

Acid-base balance in diet and health. See Nutrition–Acid-Base 
Balance

Acidophilus soymilk or soy acidophilus milk. See Soymilk, 
Fermented

Actimonde S.A. (Agrolactor system) 3474, 4083, 4084, 4085

Adhesives, Asphalt Sealants and Preservation Agents, Caulking 
Compounds, Artifi cial Leather, Foam, Polyols, and Other Minor 
or General–Industrial Uses of Soy Oil as a Drying Oil 2187, 2346, 
2583, 2755, 3066

Adhesives or Glues for Plywood, Other Woods, Wallpaper, Building 
Materials, Etc.–Industrial Uses of Soy Proteins (Including Soy 
Flour) 1676, 1769, 2187, 2583, 2755, 3692

ADM. See Archer Daniels Midland Co.

ADM Agri-Industries Ltd. (Windsor, Ontario, Canada). Formerly 
named Maple Leaf Monarch, and before that Maple Leaf Mills Ltd. 
(Including Maple Leaf Milling). Toronto Elevators Ltd. Merged 
with Maple Leaf Milling in 1962 2571, 3209, 3897

Adventists, Seventh-day. See Seventh-day Adventists

Adzuki bean. See Azuki Bean

Afl atoxins. See Toxins and Toxicity in Foods and Feeds–Afl atoxins

Africa–Algeria, Democratic and Popular Republic of 1040, 1188, 
1733, 2233, 3054, 3872

Africa–Angola 3054, 3872

Africa Basic Foods. See Harrison, D.W. (M.D.), and Africa Basic 
Foods (Uganda)

Africa–Benin (Bénin in French; Dahomey before 1975; Part of 
French West Africa from 1904-1960) 3054, 3872, 4012

Africa–Botswana (Bechuanaland until 1966) 3054, 3872

Africa–Burkina Faso (Upper Volta before 4 Aug. 1984) 68, 1188, 
1702, 1733, 2307, 3054, 3847, 3872

Africa–Burundi (Part of the Belgian trust territory of Ruanda-
Urundi or Belgian East Africa until 1962) 1188, 1432, 2801, 3054, 
3872

Africa–Cameroon (Spelled Kamerun from 1884-1916; Cameroun in 

French) 1733, 3054, 3872

Africa–Cape Verde or Cape Verde Islands (Ilhas do Cabo Verde. 
República de Cabo Verde) 3054, 3872

Africa–Central African Republic (République Centrafricaine; Part 
of Ubangi-Shari-Chad from 1906-1910. Then Ubangi-Shari or 
Oubangui-Chari. Part of French Equatorial Africa from 1910-1960. 
Called Central African Empire from 1976-1979; Centrafrique in 
French) 3872

Africa–Chad 3872

Africa–Comoros, Federal Islamic Republic of the. Isles Comores in 
French. Also called Comoro Islands. Includes the islands of Great 
Comoro (Grande Comore), Anjouan, Mayotte {a French Overseas 
Territorial Collective since 1976}, and Mohéli 3872

Africa–Congo (formerly Zaire). Offi cially Democratic Republic of 
the Congo (DRC or DR Congo). Also known as Congo-Kinshasa. 
Named Zaire from Oct. 1971 to May 1997. Named Congo Free 
State from 1855-1908, Belgian Congo (Congo Belge in French) 
from 1908-1960, Republic of the Congo from 1960 to 1964, then 
Democratic Republic of the Congo from 1964-1971 761, 1040, 
1081, 1188, 1254, 1733, 2233, 3054, 3872

Africa–Congo Republic (Offi cially Republic of the Congo or 
People’s Republic of the Congo. Also known as Congo-Brazzaville. 
Called Middle Congo {Moyen-Congo} from about 1880 to 1960. 
Part of French Equatorial Africa from 1910 to 1958) 3054, 3872

Africa–Cote d’Ivoire (Ivory Coast until Oct. 1985; Part of French 
West Africa from 1895-1959) 236, 683, 1814, 3054, 3840, 3846, 
3872

Africa–Djibouti (Also Jibuti; French Somaliland–Côte Française 
des Somalis–from 1892 to 1967. French Territory of the Afars and 
Issas from 1967 to 1977) 3054, 3872

Africa–Egypt. Named United Arab Republic (UAR) from 1958-
1971 577, 683, 761, 854, 1040, 1188, 1210, 1733, 1979, 2233, 
2332, 2383, 3054, 3588, 3872, 4012

Africa–Equatorial Guinea (Rio Muni + Fernando Po; Spanish 
Guinea before Oct. 1968) 3054, 3872

Africa–Eritrea (Part of Ethiopia PDR from 1952 to May 1993) 
3054, 3872

Africa–Ethiopia (Including Eritrea in Ethiopia PDR from 1952 to 
May 1993. Formerly Part of Italian East Africa) 14, 219, 236, 761, 
1040, 1188, 1432, 1663, 1919, 3054, 3091, 3872

Africa–Gabon (Part of French Equatorial Africa from 1910 to 1958) 
2, 1733, 1735, 1737, 3054, 3783, 3872

Africa–Gambia (The). Includes Senegambia.. 1040, 1733, 3054, 
3872

Africa (General) 219, 391, 728, 761, 913, 958, 1078, 1082, 1188, 
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1301, 1405, 1412, 1430, 1432, 1472, 1474, 1521, 1533, 1663, 1664, 
1693, 1923, 1998, 2000, 2233, 2454, 2455, 2826, 3054, 3438, 3698, 
3756, 3872, 3912, 3953, 4252

Africa–Ghana (Gold Coast before 1957) 3, 683, 1040, 1185, 1188, 
1412, 1432, 1733, 2233, 3054, 3129, 3808, 3872, 3953

Africa–Guinea (French Guinea before 1958; Guinée in French; Part 
of French West Africa from 1895-1958) 3054, 3872

Africa–Guinea-Bissau (Portuguese Guinea before Sept. 1974) 1733, 
3054, 3872

Africa–Kenya (British East Africa Protectorate from 1895. 
Renamed Kenya Protectorate in 1920) 29, 219, 683, 1040, 1185, 
1412, 1432, 1735, 1737, 1936, 2283, 2801, 3054, 3793, 3872, 3953, 
4012

Africa–Lesotho (Basutoland before 1966). Constitutional Monarchy 
Surrounded by South Africa.. 550, 623, 860, 901, 903, 987, 1108, 
1143, 1163, 1273, 1322, 1388, 1389, 1439, 1591, 1602, 1624, 1663, 
1673, 1707, 1720, 1745, 1759, 1837, 1851, 1919, 2862, 3054, 3117, 
3149, 3872, 4196

Africa–Liberia 2471, 2660, 2691, 2713, 2838, 2862, 2917, 2944, 
2976, 3054, 3117, 3122, 3128, 3129, 3872

Africa–Libya (Including Tripoli, Tripolitania, and Cyrenaica; Also 
Spelled Libia) 802, 804, 805, 806, 807, 936, 1040, 3054, 3872

Africa–Madagascar (Malagasy Republic or Republique Malgache 
before 1975) 1040, 1421, 1473, 1733, 1946, 2311, 3054, 3872

Africa–Malawi (Nyasaland from 1891-1964) 1040, 2503, 3054, 
3793, 3794, 3848, 3872, 3912, 3982

Africa–Mali (Part of French West Africa from 1895-1960. Senegal 
& Sudanese Republic from June 20 to August 20, 1960. Formerly 
also called French Sudan (Soudan français, created on 18 Aug. 
1890) and Upper Senegal-Niger (Haute-Sénégal et Niger)) 1733, 
3054, 3872

Africa–Mauritania, Islamic Republic of (Part of French West Africa 
from 1904-1960) 236, 3054, 3872

Africa–Mauritius (Ile Maurice, Including Rodriguez, in the 
Mascarene Islands, 450 Miles East of Madagascar) 236, 1040, 
1188, 3054, 3872

Africa–Morocco, Kingdom of (Including Western Sahara. Divided 
into French Morocco and Spanish Morocco from 1912-1956) 219, 
1188, 1733, 2383, 3054, 3588, 3625, 3872

Africa–Mozambique (Moçambique; Portuguese East Africa before 
1975) 339, 512, 1040, 1759, 3054, 3794, 3840, 3848, 3872

Africa–Namibia (German South-West Africa from 1885 to 1915, 
and South-West Africa from 1919 to 1966 as a mandate of the 
Union of South Africa. Namibia came into popular use in 1966 and 
became offi cial in March 1990) 3054, 3872

Africa–Niger (Part of French West Africa from 1904-1959) 3054, 
3872

Africa–Nigeria, Federal Republic of 14, 39, 60, 68, 73, 219, 235, 
236, 300, 577, 598, 683, 761, 833, 1040, 1188, 1430, 1432, 1435, 
1534, 1764, 1919, 1923, 1946, 1979, 2081, 2233, 2283, 2383, 2661, 
2838, 3054, 3129, 3588, 3793, 3808, 3848, 3872, 3912, 4012

Africa–Reunion (Réunion is a Department of France, in the 
Mascarene Islands, 425 Miles East of Madagascar) 1040, 3054, 
3872

Africa–Rwanda (Part of the Belgian trust territory of Ruanda-
Urundi or Belgian East Africa until 1962) 236, 1188, 1432, 1814, 
2650, 2801, 3054, 3872

Africa–Sao Tome and Principe, Democratic Republic of 3054, 3872

Africa–Senegal (Part of French West Africa from 1895-1959. 
Sénégal & Sudanese Republic from June 20 to August 20, 1960. 
Includes Senegambia) 1702, 1733, 3054, 3872

Africa–Seychelles, Republic of 3054, 3872

Africa–Sierra Leone 236, 683, 3054, 3872

Africa–Somalia. (Formed in 1960 by the Union of British 
Somaliland and Italian Somaliland. Formerly Part of Italian East 
Africa) 1733, 2801, 3054, 3872

Africa–South Africa, Republic of (Including four former 
Homelands–Bophuthatswana, Transkei, Venda, and Ciskei). Named 
Union of South Africa from May 1910 to May 1961 13, 14, 339, 
512, 577, 761, 1040, 1188, 1322, 1432, 1472, 1733, 1998, 2233, 
2283, 2383, 3054, 3588, 3702, 3746, 3778, 3808, 3832, 3840, 3847, 
3872, 4012, 4132, 4230

Africa–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses 13, 577, 761, 2383, 3588

Africa, soyfoods movement. See Soyfoods Movement in Africa

Africa–Sudan (Anglo-Egyptian Sudan from 1899-1956) 1040, 
1285, 1733, 2801, 3054, 3872

Africa–Swaziland, Kingdom of (Independent Kingdom Inside 
South Africa; Formerly Also Spelled Swazieland) 1923, 3054, 
3848, 3872

Africa–Tanzania, United Republic of (Formed the Bulk of German 
East Africa 1895-1946. Tanganyika existed 1920-1961. Created in 
1964 by Merger of Tanganyika and Zanzibar) 219, 576, 761, 884, 
894, 1040, 1188, 1432, 2000, 2660, 3054, 3794, 3848, 3872

Africa–Togo (Togoland until 1914) 1040, 1702, 3054, 3872

Africa–Tunisia 3054, 3872

Africa–Uganda 4, 5, 7, 8, 10, 12, 13, 16, 17, 18, 19, 20, 21, 22, 29, 
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34, 219, 761, 794, 1184, 1185, 1188, 1210, 1412, 1432, 1888, 1923, 
1936, 2000, 2233, 2270, 2283, 2660, 2801, 3054, 3588, 3872, 3953, 
4272

Africa–Zambia (Northern Rhodesia from 1899-1964) 236, 683, 
1188, 1694, 1733, 1919, 1923, 1936, 1979, 2098, 2233, 2383, 3054, 
3588, 3702, 3848, 3872

Africa–Zimbabwe (Southern Rhodesia from 1923-1970, Rhodesia 
from 1970-79) 236, 1188, 1432, 1733, 1923, 2233, 2383, 2498, 
3054, 3588, 3840, 3872

Ag Processing Inc a cooperative (AGP) 3294, 3809

AGRI Industries, Inc. (Iowa) 3809

Agricultural colleges and universities, state. See Land-Grant 
Colleges and Universities

Agricultural Experiment Stations in the United States 14, 177, 325, 
883, 888, 889, 935, 960, 975, 1426, 1434, 1508, 1561, 1565, 1574, 
1577, 1815, 1939, 2387, 2598, 2991, 3025, 3093, 3342, 3427, 3760, 
4077, 4096, 4201, 4235

Agricultural Research Service of USDA. See United States 
Department of Agriculture (USDA)–Agricultural Research Service 
(ARS)

Agricultural Service of USDA. See United States Department of 
Agriculture (USDA)–Agricultural Cooperative Service. Including 
Farmer Cooperative Service (1926)

Agronomy, soybean. See Cultural Practices, Soybean Production

Aihara, Herman and Cornellia–Their Life and Work with 
Macrobiotics 88, 94, 177, 178, 237, 245, 246, 256, 458, 1054, 1405, 
1593, 1735, 1737, 2518, 3623, 3963, 3968, 4216

Ajinomoto Co. Inc. (Tokyo, Japan) 1484

Akwarius Almere. See Manna Natural Foods (Amsterdam, The 
Netherlands)

Albert’s Tofuhaus (Lautersheim, Germany). Formerly named Albert 
Hess Tofuhaus Rittersheim, Tofuhaus Tiefenthal, and Das Tofuhaus 
1365, 1592, 1668, 1968, 1974, 2167, 2222, 2308, 2323, 2456, 2640, 
2750, 2751, 2764, 3141, 3626, 4165, 4189

Alcohol and vegetarianism. See Vegetarianism and the Temperance 
Movement

Alcott, Amos Bronson (1799-1888). Vegetarian Pioneer in the 
United States. Also His Daughter Louisa May Alcott (1832-1888), 
and Fruitlands 2420

Alcott House (Formerly Concordium), at Ham Common (Near 
London), Richmond, Surrey, England. Named after A. Bronson 
Alcott (1799-1888) of Massachusetts. Pioneer Vegetarian 
Community in England (1838-1848). Founded in July 1838 by 
James Pierrepont Greaves 3660

Alfa-Laval (Lund, Sweden) 965, 1047, 1048, 1311, 1329, 1332, 
1336, 1340, 1421, 1472, 1474, 1475, 1562, 1597, 1631, 1643, 1791, 
1802, 1847, 1946, 1998, 2034, 2035, 2044, 2099, 2134, 2155, 2157, 
2160, 2161, 2248, 2253, 2255, 2311, 2325, 2326, 2665, 2762, 2866, 
2867, 2868, 3140, 3275, 3316, 3521, 3613, 3730, 4083, 4084, 4085, 
4174

Alfalfa or Lucerne / Lucern (Medicago sativa) 295, 431, 696, 1049, 
1156, 1258, 2290, 2682, 3098, 3506, 4282

Alfalfa or Lucerne / Lucern (Medicago sativa)–Other Uses for 
Human Food or Drink, Including Tea, Flour, Tablets, and Leaf 
Protein Concentrate (LPC). See Also Alfalfa Sprouts 169, 3631

Alfalfa Sprouts (Medicago sativa) 431, 696, 3506, 4282

Alkaline food, ash, reaction, or balance in diet and health. See 
Nutrition–Acid-Base Balance

Allergies. See Nutrition–Biologically Active Phytochemicals–
Allergens

Allied Mills, Inc. (Formed 6 Aug. 1929) by the Merger of American 
Milling Co. (Peoria, Illinois) and McMillen Feed Co. Maker of 
Wayne Feeds 975, 1565

All-India Research Project on Soyabean (ICAR). See Asia, South–
India. Work of the Indian Council of Agricultural Research (ICAR)

Almond Butter or Almond Paste 169, 377, 3659

Almond Milk and Cream. See also: Almonds Used to Flavor 
Soymilk, Rice Milk, etc.. 102, 2415, 2468, 2525, 2680, 2791, 3242, 
3319, 3388, 3659, 3743, 3987, 4017, 4042, 4046

Almond Oil 1848

Almonds Used to Flavor Commercial Soymilk, Soy Ice Cream, 
Soy Cheese, Amazake, Rice Milk, or Other Commercial Non-Dairy 
Products 154, 763, 1141, 1524, 1638, 1644, 1645, 1660, 1692, 1727

Almonds (Prunus dulcis syn. P. amygdalus)–Especially Origin and 
Early History of the Almond. Including Almond Bread, Almond 
Meal, and Almonds Seasoned with Soy Sauce / Tamari 169, 585, 
3456, 3659, 3764, 4083

Alpro (Wevelgem, Belgium), Including the Provamel and Belsoy 
Brands Sold in Health Foods Stores 598, 1415, 1418, 1421, 1472, 
1473, 1562, 1566, 1631, 1637, 1647, 1797, 1799, 1800, 1805, 1849, 
1856, 1887, 1898, 1998, 2034, 2157, 2241, 2295, 2301, 2310, 2311, 
2312, 2326, 2346, 2347, 2362, 2367, 2372, 2403, 2406, 2424, 2461, 
2569, 2645, 2665, 2762, 2773, 2850, 2922, 2931, 3061, 3115, 3237, 
3316, 3395, 3625, 3626, 3753, 3788, 3810, 3832, 3887, 3907, 3937, 
3980, 4083, 4084, 4085, 4157, 4172, 4283

Alternative medicine. See Medicine–Alternative

Aluminum in Soybeans and Soyfoods 2820, 3665
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Amaranth, Grown for Grain / Seed (Amaranthus hypochondriacus, 
A. caudatus, and A. cruentus. Genus formerly spelled Amarantus) 
130, 432, 469, 549, 771, 1514, 1656, 1883, 1933, 1955, 2547, 2848

Amazake. See Rice Milk (Non-Dairy), Rice Milk (Non-Dairy)–
Amazake

American Lecithin Corp. (Incorporated 1930), American Lecithin 
Company (Re-incorporated 1934-35), and Joseph Eichberg, 
President of Both 1289

American Milling Co. See Allied Mills, Inc.

American Miso Co. (Rutherfordton, North Carolina) 576, 722, 
1111, 1180, 2491, 2547, 2669, 2993, 3049, 3277, 3349, 3359, 3396, 
3659, 4209, 4286

American Natural Snacks (St. Augustine, Florida) 2021, 2172, 
2547, 2680, 2682, 2791, 2936, 3105

American Philosophical Society (Philadelphia). See Franklin, 
Benjamin

American Soy Products (Michigan). See Natural Foods Distributors 
and Manufacturers in the USA–Eden Foods

American Soy Products (Saline, Michigan). Started Nov. 1986 
1844, 2490, 2525, 2606, 2914, 3308, 3963, 4083, 4084, 4085, 4283

American Soybean Association (ASA)–Activities in the United 
States and Canada, and General Information (Headquarters in 
St. Louis, Missouri. Established 3 Sept. 1920. Named National 
Soybean Growers’ Association until 1925) 177, 178, 378, 478, 631, 
664, 746, 802, 804, 805, 806, 807, 885, 923, 936, 937, 975, 1380, 
1441, 1487, 1577, 1601, 1796, 1804, 1909, 1912, 2025, 2029, 2033, 
2257, 2268, 2755, 3059, 3092, 3936

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Africa 3702

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Asia 49, 228, 923, 1189, 1210, 1339, 1340, 1375, 1383, 
1385, 2871

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Europe (Western and Eastern) 923, 1312, 1409, 1415, 
1485, 1562, 1631, 1659, 1842, 2297, 2310, 2330, 2339, 2773, 2825, 
2915, 2931, 2958, 3395, 3656

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Latin America 1210, 2194, 2388, 2492, 2733, 3519

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence Worldwide (General) 3923

American Soybean Association (ASA)–Checkoff Programs 
(Legislated / Mandatory Funding. State Programs Starting in North 
Carolina in Sept. 1966, National Programs–SPARC–Starting in 
1989-1991), and State Promotion Boards (Research & Promotion 
Councils) 378, 923, 2514, 2541, 2608, 2636, 2675, 2703, 2871, 

2939, 3033, 3477, 3607

American Soybean Association (ASA)–Honorary Life Members 
923

American Soybean Association (ASA)–Japanese-American 
Soybean Institute (JASI) 631, 4284

American Soybean Association (ASA)–Legislative Activities 378, 
2871

American Soybean Association (ASA)–Members and Membership 
Statistics 923, 2871

American Soybean Association (ASA)–Offi cers, Directors (Board), 
and Special Committees 1912

American Soybean Association (ASA) or United Soybean Board–
Activities Related to Food Uses of Soybeans / Soyfoods, or Soy 
Nutrition, Outside the United States (Not Including Soy Oil) 1210, 
1319, 1409, 1415, 1418, 1562, 1599, 1631, 1647, 1659, 1842, 2194, 
2297, 2388, 2685, 2975, 3046, 3063

American Soybean Association (ASA)–Periodicals, Including 
Soybean Digest, Proceedings of the American Soybean Assoc., 
Soybean Blue Book, Soya Bluebook, Late News, etc.. 631, 761, 
923, 1485, 2029, 2033, 2062, 2127, 2330, 2601, 3239, 3603, 3769

American Soybean Association (ASA)–Soybean Council of 
America (June 1956-1969). Replaced by American Soybean 
Institute (Est. 11 July 1969) 923, 1189

American Soybean Association (ASA)–State Soybean Associations 
and Boards (Starting with Minnesota in 1962) 378, 923, 1577, 
2508, 2616, 2636, 2637, 2674, 2681, 2772, 2774, 2814, 2863, 2871, 
2883, 2884, 2885, 2886, 2887, 2888, 2889, 2890, 2891, 2892, 2893, 
2913, 2931, 2939, 2957, 2973, 2978, 2991, 2993, 3033, 3039, 3057, 
3114, 3116, 3157, 3197, 3315, 3337, 3397, 3407, 3433, 3476, 3633, 
3634, 3710, 3858

American Soybean Association (ASA)–State Soybean Associations 
and United Soybean Board–Activities Related to Food Uses of 
Soybeans / Soyfoods, or Soy Nutrition, in the United States (Not 
Including Soy Oil or Edible Oil Products) 187, 376, 761, 941, 1190, 
1384, 1909, 1912, 2508, 2541, 2574, 2598, 2601, 2608, 2616, 2617, 
2618, 2619, 2631, 2634, 2636, 2637, 2667, 2674, 2681, 2703, 2740, 
2772, 2774, 2779, 2784, 2796, 2806, 2807, 2814, 2855, 2863, 2883, 
2884, 2885, 2886, 2887, 2888, 2889, 2890, 2891, 2892, 2893, 2895, 
2901, 2913, 2919, 2931, 2957, 2973, 2978, 2991, 2993, 2994, 2995, 
2996, 2997, 2998, 2999, 3000, 3037, 3039, 3057, 3114, 3116, 3125, 
3137, 3157, 3197, 3243, 3263, 3315, 3337, 3391, 3397, 3407, 3433, 
3476, 3477, 3554, 3555, 3583, 3584, 3602, 3607, 3633, 3634, 3710, 
3769, 3858, 4009

American Soybean Association (ASA)–Strayer. See Strayer Family 
of Iowa

American Soybean Association (ASA)–United Soybean Board 
(USB, Established 1991, Chesterfi eld, Missouri) 2514, 2541, 2601, 
2608, 2616, 2617, 2618, 2619, 2636, 2637, 2674, 2675, 2703, 2739, 
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2740, 2774, 2779, 2806, 2807, 2855, 2871, 2895, 2909, 2913, 2915, 
2931, 2933, 2934, 2968, 3033, 3037, 3057, 3092, 3125, 3137, 3157, 
3158, 3197, 3263, 3294, 3315, 3407, 3443, 3476, 3477, 3583, 3602, 
3633, 3634, 3710, 3769, 3837, 3858, 3923, 4009, 4217

American Vegetarian Society. See Vegetarianism–Vegetarian 
Societies in North America–American Vegetarian Society (1850-
1862?)

Amino Acids and Amino Acid Composition and Content. See also 
Nutrition–Protein Quality; Soy Sauce, HVP Type 60, 97, 432, 465, 
498, 522, 523, 631, 669, 990, 1042, 1047, 1327, 1461, 1516, 1683, 
1759, 2435, 2593, 2820, 2892, 2983, 3401, 3568, 3692, 4120, 4215, 
4281

Anatomy, soybean. See Soybean–Morphology, Structure, and 
Anatomy

Anderson International Corp. (Cleveland, Ohio). Manufacturer of 
Expellers for Soybean Crushing, Solvent Extraction Equipment, 
and Extrusion Cooking Equipment. Formerly V.D. Anderson Co. 
and Anderson IBEC 1565, 3294, 3996

Andreas Family of Minnesota and Iowa–Incl. Reuben Peter 
Andreas, and his sons Albert, Glenn, Dwayne (1918- ), and Lowell 
Andreas (1922- ) 1656, 2350, 2351, 2355, 2461, 3530

Ang-kak. See Koji, Red Rice

Ang-kak or angkak. See Koji, Red Rice

Animal Rights / Liberation. Avoidance of Exploitation of Animals 
by Humans 2405, 2407, 2451, 2486, 3090, 3716, 3749, 3761, 4049

Animal welfare. See Vivisection

Animal Welfare (Including Protection and Cruel Treatment of 
Animals). See also: Animal Rights 2400, 2402, 3146

Antinutritional Factors (General). See also: Allergens, Estrogens, 
Goitrogens, Hemagglutinins (Lectins), Trypsin / Protease Inhibitors. 
See also: Phytic Acid 478, 664, 990, 1042, 1979, 2435, 2448, 2594, 
2681, 2756, 2782, 2941, 3025, 3665, 3951, 4156

Antioxidants and Antioxidant / Antioxidative Activity (Especially 
in Soybeans and Soyfoods) 2550, 2584, 2754, 2820, 2930, 2936, 
2945, 3066, 4281

Appliances. See Blender, Juicer

Appropriate Foods, Inc. (Brooklyn, New York). Founded by Robert 
Werz and David Sibek in Nov. 1980. Incl. Tempeh Brothers and 
Soy Source 1533, 1693, 1932, 1933, 2146, 2463, 2600, 3528, 3972

APV Systems, Soya Technology Division. Named Danish Turnkey 
Dairies Ltd., Soya Technology Division until 1987 (Aarhus, 
Denmark; DTD / STS) 1311, 1317, 1320, 1321, 1329, 1333, 1334, 
1336, 1352, 1375, 1418, 1434, 1472, 1475, 1562, 1597, 1631, 1764, 
1802, 1884, 1905, 1946, 2034, 2044, 2099, 2155, 2157, 2248, 2253, 
2372, 2461, 2620, 2730, 3399, 3428, 3818, 4083, 4084, 4085

Aquaculture. See Fish or Crustaceans (e.g. Shrimp) Fed Soybean 
Meal Using Aquaculture or Mariculture

Archaeology and Archaeological Discoveries of Ancient Soybeans 
or Soyfoods 1361, 3829

Archer Daniels Midland Co. (ADM) (Decatur, Illinois; 
Minneapolis, Minnesota until 1969) 11, 72, 177, 208, 217, 304, 428, 
429, 478, 663, 664, 681, 756, 947, 1070, 1096, 1132, 1208, 1285, 
1289, 1415, 1418, 1421, 1473, 1562, 1592, 1596, 1616, 1656, 1683, 
1684, 1764, 1765, 1769, 1779, 1805, 1849, 1856, 1902, 1921, 1922, 
1946, 1968, 2079, 2194, 2222, 2248, 2260, 2282, 2310, 2311, 2325, 
2332, 2340, 2343, 2350, 2351, 2355, 2359, 2372, 2381, 2397, 2400, 
2401, 2402, 2403, 2406, 2424, 2451, 2461, 2465, 2498, 2520, 2571, 
2573, 2585, 2586, 2616, 2645, 2665, 2735, 2779, 2788, 2792, 2796, 
2844, 2901, 2925, 2931, 2935, 2942, 2993, 3033, 3055, 3063, 3074, 
3076, 3081, 3095, 3113, 3116, 3121, 3133, 3142, 3144, 3158, 3169, 
3172, 3194, 3209, 3217, 3225, 3261, 3294, 3295, 3311, 3316, 3328, 
3335, 3362, 3365, 3374, 3406, 3407, 3446, 3477, 3530, 3586, 3588, 
3601, 3602, 3604, 3607, 3673, 3686, 3699, 3701, 3704, 3712, 3731, 
3736, 3745, 3753, 3791, 3821, 3835, 3837, 3849, 3888, 3897, 3907, 
3941, 3995, 3996, 4025, 4065, 4076, 4096, 4113, 4161, 4183, 4235, 
4280, 4284

Argentina. See Latin America, South America–Argentina

Arkady, British. See British Arkady Co. Ltd.

Arkansas Grain Corp. See Riceland Foods

Arlington Experimental Farm. See United States Department of 
Agriculture (USDA)–Arlington Experimental Farm

Arrowhead Mills (Hereford, Deaf Smith County, Texas). 
Established in Aug. 1960 by Frank Ford. Including Arrowhead 
Distributing 169, 297, 301, 357, 363, 599, 2202, 2711, 3161, 3445, 
3631

Asahimatsu Shokuhin (Japan) 1375

Asgrow (Des Moines, Iowa). Incl. Associated Seed Growers, 
Inc. Acquired in Feb. 1997 by Monsanto Co. from Empresas La 
Moderna, S.A. (ELM) 2828, 3081, 3098, 3316

Asia, Central (General) 3814

Asia, Central–Introduction of Soybeans to. Earliest document seen 
concerning soybeans in a certain Central Asian country 3814

Asia, Central–Introduction of Soybeans to. Earliest document seen 
concerning the cultivation of soybeans in a certain Central Asian 
country 3814

Asia, Central–Introduction of Soybeans to. This document contains 
the earliest date seen for soybeans in a certain Central Asian country 
3814

Asia, Central–Introduction of Soybeans to. This document contains 
the earliest date seen for the cultivation of soybeans in a certain 
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Central Asian country 3814

Asia, Central–Kazakhstan / Kazakstan (Formerly Kazakh SSR, a 
Central Asian Soviet Republic from 1917 to Dec. 1991) 3814

Asia, Central–Kyrgyzstan (Formerly Kirghiz SSR, a Central Asian 
Soviet Republic from 1917 to Dec. 1991; Also formerly Called 
Kirghizia, Kirghiz- or Kirgiz Republic) 3814

Asia, Central–Tajikistan (Formerly Tadzhik SSR, a Central Asian 
Soviet Republic from 1917 to Dec. 1991. Also spelled Tadzhikistan) 
3814

Asia, Central–Turkistan / Turkestan. Its Western Part (Russian 
Turkestan or West Turkestan) late 1800s to 1924. Its Eastern Part 
(Chinese Turkestan, Kashgaria, or East Turkestan) 1700s to ca. 
1884, when it Became Sinkiang 3814

Asia, Central–Turkmenistan (Formerly Turkmen SSR, a Central 
Asian Soviet Republic from 1917 to Dec. 1991) 3814

Asia, Central–Uzbekistan (Formerly Uzbek SSR, a Central Asian 
Soviet Republic from 1917 to Dec. 1991) 2851, 3814

Asia, East–China–Chinese Restaurants Outside China, or Soy 
Ingredients Used in Chinese-Style Recipes, Food Products, or 
Dishes Outside China 102, 757, 2612, 2700, 4129

Asia, East–China–English-Language Documents that Contain 
Cantonese Romanization, Transliteration, or Pronunciation 
of Numerous Soyfood Names. There Is No Standard Way of 
Romanizing Cantonese 1329

Asia, East–China (People’s Republic of China; Zhonghua Renmin 
Gonghe Guo). See also Hong Kong, Manchuria, and Tibet 35, 38, 
55, 60, 65, 77, 90, 96, 164, 236, 296, 298, 349, 447, 497, 520, 575, 
645, 652, 667, 696, 703, 704, 761, 802, 804, 805, 806, 807, 808, 
824, 840, 841, 852, 854, 888, 889, 896, 913, 918, 932, 935, 936, 
954, 960, 1042, 1048, 1059, 1078, 1082, 1083, 1085, 1099, 1101, 
1102, 1103, 1104, 1115, 1129, 1132, 1138, 1139, 1166, 1258, 1269, 
1270, 1311, 1318, 1319, 1320, 1321, 1327, 1329, 1330, 1331, 1332, 
1333, 1334, 1335, 1336, 1338, 1339, 1340, 1341, 1344, 1351, 1352, 
1355, 1356, 1361, 1370, 1374, 1375, 1376, 1377, 1379, 1380, 1382, 
1383, 1390, 1394, 1424, 1432, 1464, 1471, 1472, 1474, 1476, 1479, 
1480, 1484, 1511, 1521, 1533, 1549, 1573, 1610, 1659, 1693, 1748, 
1753, 1754, 1783, 1915, 1930, 1945, 1946, 1994, 1998, 1999, 2034, 
2035, 2058, 2071, 2072, 2085, 2118, 2132, 2144, 2145, 2153, 2179, 
2217, 2218, 2234, 2367, 2390, 2409, 2422, 2449, 2489, 2498, 2576, 
2663, 2664, 2730, 2755, 2817, 2820, 2871, 2925, 2983, 2985, 3025, 
3026, 3063, 3075, 3091, 3096, 3127, 3130, 3171, 3180, 3181, 3329, 
3359, 3386, 3392, 3418, 3427, 3439, 3441, 3446, 3501, 3523, 3550, 
3567, 3603, 3623, 3633, 3634, 3698, 3704, 3711, 3767, 3786, 3806, 
3854, 3884, 3893, 3957, 3958, 3959, 3969, 3970, 4025, 4036, 4050, 
4053, 4057, 4058, 4105, 4114, 4116, 4121, 4122, 4123, 4124, 4125, 
4126, 4129, 4144, 4182, 4278, 4284, 4286, 4287

Asia, East–China–Shennong / Shên Nung / Shen Nung–The 
Heavenly Husbandman and Mythical Early Emperor of China 3678, 
4063

Asia, East–China–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 219, 761, 1336, 2817, 3171, 4129

Asia, East–Chinese overseas. See Chinese Overseas, Especially 
Work with Soy (Including Chinese from Taiwan, Hong Kong, 
Singapore, etc.)

Asia, East (General) 231, 296, 852, 967, 1078, 1082, 1083, 1085, 
1099, 1101, 1102, 1103, 1104, 1105, 1109, 1138, 1175, 1258, 1289, 
1301, 1380, 1489, 1521, 1562, 1566, 1647, 1659, 1676, 1733, 1754, 
1782, 1884, 2214, 2621, 2979, 3386

Asia, East–Hong Kong Special Administrative Region (SAR) 
(British Colony until 1 July 1997, then returned to China) 14, 65, 
91, 116, 117, 497, 560, 575, 576, 645, 669, 717, 806, 807, 817, 820, 
853, 990, 1040, 1067, 1078, 1275, 1317, 1318, 1319, 1320, 1321, 
1329, 1334, 1335, 1339, 1344, 1351, 1355, 1356, 1375, 1382, 1471, 
1472, 1474, 1476, 1477, 1478, 1479, 1480, 1511, 1521, 1596, 1597, 
1738, 1753, 1802, 1834, 1849, 1877, 1918, 1958, 1966, 1978, 1998, 
2055, 2065, 2332, 2377, 2498, 2719, 2727, 2869, 2925, 2952, 3026, 
3106, 3130, 3316, 3515, 3862, 4025, 4129, 4283, 4284

Asia, East–Japan–Early Foreign Travelers in–Before 1850 4108, 
4109, 4110, 4111

Asia, East–Japan–Japanese Restaurants or Grocery Stores Outside 
Japan, or Soy Ingredients Used in Japanese-Style Recipes, Food 
Products, or Dishes Outside Japan 35, 4108, 4109, 4110, 4111

Asia, East–Japan (Nihon or Nippon) 1, 2, 9, 14, 23, 32, 39, 41, 42, 
49, 51, 52, 53, 54, 55, 56, 57, 66, 67, 71, 74, 75, 77, 78, 82, 84, 85, 
90, 91, 92, 95, 96, 98, 99, 100, 109, 112, 118, 125, 126, 128, 136, 
137, 139, 141, 142, 147, 148, 153, 159, 162, 164, 180, 181, 182, 
189, 194, 197, 199, 203, 204, 207, 219, 230, 233, 239, 248, 249, 
251, 264, 266, 270, 272, 273, 274, 275, 279, 285, 287, 290, 291, 
292, 293, 294, 296, 298, 312, 314, 318, 333, 338, 341, 342, 350, 
356, 367, 370, 371, 379, 390, 404, 411, 418, 419, 447, 448, 452, 
490, 520, 523, 529, 561, 575, 576, 588, 599, 607, 631, 653, 654, 
671, 674, 692, 697, 703, 704, 716, 718, 721, 722, 741, 750, 761, 
762, 784, 794, 802, 804, 805, 806, 807, 808, 824, 851, 854, 888, 
890, 896, 905, 909, 913, 918, 923, 930, 936, 946, 951, 954, 963, 
966, 981, 990, 997, 1003, 1012, 1018, 1020, 1024, 1033, 1038, 
1040, 1042, 1059, 1065, 1078, 1082, 1083, 1085, 1087, 1092, 1099, 
1101, 1102, 1103, 1104, 1112, 1115, 1124, 1132, 1138, 1166, 1171, 
1208, 1209, 1210, 1235, 1268, 1269, 1270, 1275, 1286, 1290, 1291, 
1301, 1303, 1310, 1316, 1327, 1337, 1338, 1340, 1351, 1353, 1355, 
1356, 1360, 1361, 1363, 1370, 1375, 1376, 1380, 1385, 1386, 1390, 
1394, 1405, 1417, 1424, 1431, 1432, 1434, 1435, 1456, 1459, 1460, 
1472, 1474, 1476, 1480, 1484, 1496, 1500, 1501, 1503, 1515, 1521, 
1525, 1527, 1533, 1534, 1550, 1551, 1584, 1596, 1597, 1598, 1599, 
1619, 1628, 1639, 1649, 1659, 1664, 1684, 1687, 1693, 1699, 1700, 
1701, 1716, 1735, 1737, 1741, 1754, 1755, 1761, 1764, 1765, 1783, 
1784, 1786, 1792, 1810, 1815, 1819, 1844, 1849, 1850, 1859, 1897, 
1915, 1930, 1945, 1946, 1960, 1978, 1979, 1994, 1998, 1999, 2028, 
2037, 2053, 2054, 2057, 2058, 2063, 2071, 2072, 2077, 2081, 2083, 
2085, 2087, 2088, 2101, 2118, 2124, 2144, 2145, 2146, 2153, 2179, 
2186, 2199, 2200, 2208, 2217, 2218, 2221, 2234, 2251, 2260, 2332, 
2399, 2409, 2438, 2443, 2449, 2451, 2454, 2455, 2464, 2473, 2489, 
2496, 2498, 2499, 2517, 2518, 2527, 2528, 2537, 2539, 2545, 2564, 
2572, 2600, 2609, 2625, 2630, 2656, 2663, 2664, 2665, 2686, 2705, 
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2719, 2755, 2772, 2788, 2817, 2821, 2826, 2848, 2907, 2908, 2919, 
2921, 2931, 2935, 2941, 2946, 2949, 2954, 2983, 2985, 2988, 2997, 
2998, 3025, 3026, 3028, 3049, 3063, 3091, 3097, 3109, 3137, 3142, 
3143, 3154, 3171, 3181, 3205, 3206, 3207, 3209, 3213, 3228, 3255, 
3256, 3257, 3277, 3301, 3316, 3329, 3346, 3355, 3359, 3385, 3392, 
3418, 3427, 3437, 3438, 3439, 3440, 3441, 3512, 3550, 3559, 3570, 
3623, 3626, 3661, 3691, 3696, 3703, 3711, 3717, 3729, 3756, 3759, 
3765, 3786, 3806, 3858, 3862, 3867, 3896, 3965, 3969, 3984, 3985, 
3993, 4017, 4018, 4025, 4026, 4029, 4040, 4050, 4053, 4057, 4058, 
4061, 4068, 4070, 4083, 4086, 4091, 4092, 4108, 4109, 4110, 4111, 
4114, 4270, 4274, 4277, 4278, 4283, 4284, 4286, 4287, 4288

Asia, East–Japan–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 761, 2817, 3171, 4108, 4109, 4110, 4111

Asia, East–Japanese overseas. See Japanese Overseas, Especially 
Work with Soy

Asia, East–Korea–Korean Restaurants Outside Korea, or Soy 
Ingredients Used in Korean-Style Recipes, Food Products, or 
Dishes outside Korea 90, 96, 164, 896, 1390, 3711, 3806, 4115

Asia, East–Korea (North and South; Formerly Also Spelled Corea 
and Called “Chosen” by the Japanese [1907-1945]) 90, 96, 164, 
219, 497, 575, 577, 626, 648, 761, 804, 824, 888, 896, 913, 1040, 
1078, 1082, 1099, 1103, 1104, 1138, 1210, 1269, 1270, 1311, 1317, 
1327, 1380, 1390, 1432, 1464, 1472, 1480, 1494, 1521, 1549, 1599, 
1649, 1659, 1733, 1971, 1994, 1998, 2039, 2332, 2422, 2449, 2490, 
2498, 2630, 2730, 2817, 2869, 2983, 3091, 3171, 3201, 3228, 3329, 
3441, 3550, 3711, 3806, 3854, 3969, 3989, 3999, 4012, 4024, 4053, 
4063, 4068, 4115, 4282

Asia, East–Korea–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 761, 2817, 3171, 4115

Asia, East–Koreans overseas. See Koreans Overseas, Especially 
Work with Soy

Asia, East–Macao / Macau (Portuguese Colony, then Overseas 
Territory. Returned to China in 1999) 1040

Asia, East–Manchuria. See South Manchuria Railway and the South 
Manchuria Railway Company (Minami Manshu Tetsudo K.K.)

Asia, East–Manchuria (Called Manchoukuo or Manchukuo by 
Japanese 1932-45; The Provinces of Heilongjiang [Heilungkiang], 
Jilin [Kirin], and Liaoning Were Called Northeast China after 1950) 
233, 852, 888, 913, 960, 1166, 1289, 1318, 1320, 1330, 1331, 1332, 
1333, 1334, 1335, 1336, 1344, 1374, 1375, 1377, 1380, 1383, 1421, 
1434, 1549, 1656, 2311, 2390, 2755, 3091, 3969, 4129, 4148

Asia, East–Mongolia (Mongol Uls; Outer and Inner Mongolia 
Before 1911; Mongolian People’s Republic until 1992) 1082

Asia, East–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses 219

Asia, East–Taiwan (Republic of China. Widely called by its 
Portuguese name, Formosa, from the 1870s until about 1945) 35, 
45, 90, 96, 130, 219, 447, 497, 575, 577, 696, 704, 761, 802, 804, 

805, 806, 807, 896, 936, 1040, 1078, 1082, 1322, 1327, 1339, 1351, 
1376, 1432, 1472, 1480, 1521, 1533, 1599, 1649, 1693, 1753, 1754, 
1979, 1998, 2085, 2422, 2498, 2869, 2908, 2983, 3026, 3091, 3127, 
3181, 3386, 3418, 3550, 3703, 3793, 3794, 3806, 3848, 3862, 3898, 
3912, 3957, 3958, 3959, 4058, 4129, 4287

Asia, East–Tibet (Conquered by China in 1950; Also called Thibet 
or, in Chinese, Sitsang) and Tibetans Outside Tibet 178, 2210, 4129

Asia (General, Including East, Southeast, South, Middle East, and 
Central) 761, 958, 1432, 1742, 2789, 3095, 3146, 3166, 3217, 3357

Asia, Middle East–Afghanistan, Islamic State of 1189, 3934

Asia, Middle East–Bahrain, State of (Also spelled Bahrein) 1040, 
3625, 3801

Asia, Middle East–Cyprus 3625, 3801

Asia, Middle East–Introduction of Soy Products to. Earliest 
document seen concerning soybean products in a certain Middle 
Eastern country. Soybeans as such have not yet been reported by 
that date in this country 1040

Asia, Middle East–Introduction of Soy Products to. This document 
contains the earliest date seen for soybean products in a certain 
Middle Eastern country. Soybeans as such had not yet been reported 
by that date in this country 1040

Asia, Middle East–Iran, Islamic Republic of (Jomhori-e-Islami-e-
Irân; Persia before 1935) 219, 761, 1040, 1189, 1656, 3801

Asia, Middle East–Iraq (al Jumhouriya al ‘Iraqia) 1040, 1189, 3638, 
3801

Asia, Middle East–Israel and Judaism (State of Israel, Medinat 
Israel; Established May 1948; Including West Bank, Gaza Strip, and 
Golan Heights Since 1967) 1189, 1269, 1534, 2202, 3086, 3213, 
3249, 3279, 3283, 3432, 3445, 3604, 3610, 3625, 3626, 3696, 3698, 
3713, 3722, 3736, 3801

Asia, Middle East–Jordan, Hashemite Kingdom of (Transjordan 
until 1949) 1040, 1189, 3801

Asia, Middle East–Kuwait (Dowlat al-Kuwait) 1040, 3801

Asia, Middle East–Lebanon (al-Jumhouriya al-Lubnaniya) 1189, 
3801

Asia, Middle East, Mideast, or Near East (General) 391, 728, 761, 
854, 1189, 1210, 1432, 1521, 1649, 2817, 3171, 3801

Asia, Middle East–Oman, Sultanate of (Saltanat ‘Uman) 1040, 3801

Asia, Middle East–Palestine (Divided between Israel and Jordan in 
1948-49) 1189, 3801

Asia, Middle East–Qatar, State of (Dawlet al-Qatar; Also called 
Katar) 1040, 3801
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Asia, Middle East–Saudi Arabia, Kingdom of (al-Mamlaka al-
`Arabiya as-Sa`udiya) 1040, 1189, 2298, 2498, 2576, 3801

Asia, Middle East–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 761, 2817, 3171

Asia, Middle East–Syria (Syrian Arab Republic; Including Latakia, 
Alawiya, and Territory of the Alaouites) 1189, 3801

Asia, Middle East–Turkey (Including Anatolia or Asia Minor) 219, 
761, 1189, 1733, 3801

Asia, Middle East–United Arab Emirates (Formerly Trucial States 
or Trucial Oman; Also Dubai) 1040, 3801

Asia, Middle East–Yemen (Formed in May 1990 by the Merger of 
Pro-Soviet South Yemen [People’s Democratic Republic of Yemen, 
Including Aden] and Pro-Western North Yemen [Yemen Arab 
Republic]) 1040, 3801

Asia, South–Bangladesh, People’s Republic of (East Bengal [See 
India] from 1700s-1947, and East Pakistan [See Pakistan] from 
1947-1971) 423, 1040, 1192, 1432, 1733, 1748, 2235, 3929, 3934

Asia, South–Bhutan, Kingdom of 1192, 2235, 3934

Asia, South–India (Bharat, Including Sikkim, and Andaman and 
Nicobar Islands) 36, 46, 47, 59, 62, 104, 105, 106, 218, 219, 277, 
315, 322, 445, 473, 512, 601, 602, 609, 673, 683, 710, 717, 761, 
773, 774, 779, 787, 788, 854, 907, 913, 1027, 1040, 1043, 1078, 
1082, 1116, 1138, 1166, 1191, 1192, 1198, 1203, 1205, 1206, 1210, 
1232, 1248, 1269, 1285, 1294, 1301, 1354, 1385, 1405, 1432, 1472, 
1484, 1510, 1521, 1533, 1534, 1577, 1664, 1693, 1710, 1735, 1737, 
1739, 1748, 1788, 1805, 1946, 1998, 2210, 2235, 2264, 2293, 2332, 
2359, 2373, 2397, 2420, 2431, 2471, 2567, 2660, 2694, 2752, 2992, 
3013, 3020, 3022, 3035, 3036, 3091, 3131, 3164, 3183, 3249, 3253, 
3269, 3273, 3278, 3279, 3282, 3283, 3354, 3369, 3370, 3380, 3438, 
3490, 3505, 3588, 3626, 3637, 3677, 3683, 3698, 3709, 3778, 3808, 
3840, 3851, 3864, 3865, 3873, 3874, 3881, 3893, 3895, 3899, 3914, 
3915, 3924, 3925, 3926, 3929, 3934, 3992, 3998, 4002, 4003, 4004, 
4116, 4118, 4147, 4272

Asia, South–India, Northeast / North-East. The Contiguous Seven 
Sister States and Sikkim–Which are Ethnically Distinct. The States 
are Arunachal Pradesh, Assam, Manipur, Meghalaya, Mizoram, 
Nagaland, and Tripura 1192, 2235

Asia, South–India. Work of the Indian Council of Agricultural 
Research (ICAR), the All-India Research Project on Soyabean 
(ICAR, Uttar Pradesh), and the National Research Centre for 
Soybean (ICAR, Madhya Pradesh)–with Soyabeans in India 907, 
1206, 1385, 2293

Asia, South (Indian Subcontinent) 761, 1082, 1192, 1301, 1521, 
2817, 3171, 3934

Asia, South–Nepal, Kingdom of 219, 236, 683, 832, 1132, 1138, 
1192, 1733, 2235, 3719, 3929, 3934

Asia, South–Pakistan, Islamic Republic of (Part of British India 

until 1947. Divided into West Pakistan and East Pakistan 1947-
1971, when East Pakistan Became Independent as Bangladesh) 683, 
1040, 1192, 1301, 1733, 2235, 3907, 3934

Asia, South–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 601, 761, 1294, 1674, 2038, 2817, 3171, 3934

Asia, South–Sri Lanka, Democratic Socialist Republic of (Ceylon 
before 22 May 1972. Serendib was the ancient Arabic name) 219, 
236, 380, 641, 665, 683, 765, 832, 847, 913, 1060, 1078, 1082, 
1134, 1154, 1165, 1166, 1192, 1207, 1210, 1295, 1306, 1322, 1385, 
1432, 1444, 1472, 1475, 1484, 1533, 1536, 1591, 1604, 1640, 1643, 
1662, 1674, 1675, 1689, 1693, 1707, 1714, 1720, 1733, 1775, 1851, 
1907, 1915, 1925, 1926, 1927, 1928, 1929, 1942, 1943, 1944, 1964, 
1983, 1984, 1985, 1990, 1998, 2007, 2009, 2038, 2042, 2064, 2069, 
2098, 2107, 2110, 2111, 2142, 2210, 2235, 2305, 2306, 2444, 2447, 
2466, 2660, 2862, 2903, 2971, 2986, 2987, 3149, 3150, 3152, 3934, 
4272

Asia, Southeast–Brunei (State of Brunei Darussalam; Part of British 
Borneo before 1984) 1040, 3910

Asia, Southeast–Cambodia, Kingdom of (Kampuchea from 1979 to 
the 1980s; Also Khmer Republic) 761, 3910

Asia, Southeast (General) 1040, 1082, 1115, 1269, 1385, 1521, 
1754, 1802, 2755, 2946, 3910

Asia, Southeast–Indonesia–Indonesian Restaurants Outside 
Indonesia, or Soy Ingredients Used in Indonesian-Style Recipes, 
Food Products, or Dishes Outside Indonesia 993, 1064, 1097

Asia, Southeast–Indonesia (Netherland(s) Indies, Netherlands East 
Indies, or Dutch East Indies before 1945) (Including Islands of 
Java, Borneo, Celebes, Lesser Sunda, Moluccas, New Guinea [West 
Irian], and Sumatra) 72, 95, 164, 219, 225, 230, 302, 345, 452, 498, 
502, 522, 575, 638, 683, 704, 761, 802, 804, 805, 806, 807, 913, 
919, 930, 936, 959, 977, 1028, 1040, 1058, 1078, 1080, 1082, 1138, 
1139, 1210, 1269, 1327, 1390, 1432, 1472, 1516, 1517, 1518, 1521, 
1533, 1586, 1659, 1664, 1693, 1696, 1733, 1754, 1824, 1998, 1999, 
2057, 2108, 2146, 2196, 2422, 2498, 2600, 2983, 3022, 3024, 3438, 
3441, 3550, 3661, 3711, 3717, 3854, 3867, 3868, 3893, 3910, 4003, 
4011, 4012, 4024, 4274

Asia, Southeast–Indonesia–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 761, 2817, 3171, 3910

Asia, Southeast–Indonesians overseas. See Indonesians Overseas, 
Especially Work with Soy

Asia, Southeast–Laos 1733, 3910

Asia, Southeast–Malaysia, Federation of (Including East Malaysia 
Composed of Sarawak and Sabah. British Borneo or North Borneo 
from about 1881 to 1963). Federation of Malaya before 1963 219, 
853, 913, 981, 1019, 1040, 1078, 1082, 1115, 1269, 1327, 1472, 
1474, 1521, 1659, 1748, 1754, 1998, 2498, 2727, 2983, 3862, 3910

Asia, Southeast–Myanmar / Burma. Offi cially Union of Myanmar 
219, 761, 913, 1733, 3910
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Asia, Southeast–Philippines, Republic of the 219, 236, 317, 320, 
329, 717, 761, 913, 981, 1040, 1078, 1082, 1115, 1327, 1432, 1472, 
1484, 1521, 1659, 1733, 1754, 1998, 2392, 2660, 2983, 3003, 3604, 
3910

Asia, Southeast–Singapore (Part of the Straits Settlements [British] 
from 1826 to 1946) 219, 981, 1040, 1078, 1375, 1472, 1474, 1475, 
1521, 1884, 1946, 1998, 2034, 2044, 2727, 2908, 3028, 3604, 3771, 
3862, 3910, 3990, 4283

Asia, Southeast–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 761, 2817, 3171

Asia, Southeast–Thailand, Kingdom of (Siam before 1939) 219, 
291, 302, 683, 761, 913, 981, 1040, 1078, 1082, 1132, 1138, 1335, 
1339, 1432, 1472, 1474, 1521, 1697, 1698, 1733, 1998, 2498, 2908, 
3683, 3712, 3771, 3780, 3787, 3795, 3840, 3890, 3910, 4272

Asia, Southeast–Timor-Leste (East Timor) 1040, 3910

Asia, Southeast–Vietnam / Viet Nam, Socialist Republic of 
(North and South) (Divided by French into Tonkin, Annam, and 
Cochinchine from 1887-1945) 219, 761, 817, 820, 913, 965, 1078, 
1082, 1269, 1432, 1472, 1521, 1735, 1737, 1754, 1998, 3091, 3910

Asia, Southeast–Vietnamese overseas. See Vietnamese Overseas, 
Especially Work with Soy

Asia, soyfoods movement in. See Soyfoods Movement in Asia

Asia, Transcaucasia–Armenia (Formerly Armenian SSR, a 
Transcaucasian Soviet Republic from 1917 to Dec. 1991) 3814

Asia, Transcaucasia–Azerbaijan (Azerbaijani Republic; Formerly 
Azerbaijan SSR, a Transcaucasian Soviet Republic from 1917 to 
Dec. 1991. Also spelled Azerbaidzhan, Aderbijan) 3814

Asia, Transcaucasia–Georgia, Republic of (Formerly Georgian 
SSR, a Transcaucasian Soviet Republic from 1921 to Dec. 1991) 
3814

Asia, Transcaucasia (Presently Armenia, Azerbaijan, and Georgia. 
Formerly Transcaucasian Soviet Republics from about 1917 to Dec. 
1991) 3814

Aspergillus oryzae. See Koji, Miso, or Soy Sauce

Associated Seed Growers, Inc. See Asgrow (Des Moines, Iowa)

Atlantic Ocean islands. See Oceania

Auenland Tofu und Soja Produkte (Prien-Chiemsee, Germany). 
Founded by Peter Wiegand in March 1982 976, 1122, 1221, 1240, 
1287, 1458, 1592, 2212, 2222, 2288, 2321, 2348, 4070, 4071, 4072, 
4165, 4189, 4221

Australasia. See Oceania

Australia. See Oceania–Australia

AVRDC–The World Vegetable Center. Named Asian Vegetable 
Research and Development Center (AVRDC) from 1971 to 2008 
(Shanhua, Taiwan) 45, 130, 577, 1322, 1979, 4287

Axon, William Edward Armytage (1846-1913), His Wife and 
Descendants. Vegetarian Pioneer in England 3660

Azuki Bean. Vigna angularis (Willd.) Ohwi & H. Ohashi. Also 
called Adzuki, Aduki, Adsuki, Adzinki, Red Bean, Chinese Red 
Bean, Red Mung Bean, Small Red Bean. Japanese–Kintoki, 
Komame, Shôzu. Chinese–Xiaodou, Chixiaodou, Hsiao Tou [Small 
Bean], Ch’ih Hsiao Tou [Red Small Bean]. Former scientifi c names: 
Phaseolus radiatus (L.), Dolichos angularis (Willd.), Phaseolus 
angularis (Willd.) Wight, or Azukia angularis (Willd.) Ohwi 15, 
169, 327, 599, 883, 1026, 1107, 1156, 1614, 1697, 1778, 1957, 
2345, 2455, 2464, 2483, 2490, 2692, 2848, 3091, 3255, 3891, 4108

Azumaya, Inc. (Started Making Tofu in 1930 in San Francisco, 
California). Acquired by Vitasoy on 27 May 1993 247, 367, 369, 
370, 846, 864, 1094, 1112, 1132, 1284, 1307, 1403, 1467, 1480, 
1502, 1684, 1763, 1815, 1849, 1911, 1951, 1952, 1953, 1954, 1955, 
1956, 1978, 2046, 2059, 2224, 2247, 2249, 2377, 2609, 2651, 2679, 
2795, 2954, 3106, 3114, 3165, 3316, 3384, 3494, 3963, 4070, 4071, 
4072, 4284

Bacon or bacon bits, meatless. See Meat Alternatives–Meatless 
Bacon, Ham, Chorizo and Other Pork-related Products

Bacteria causing toxicity. See Toxins and Toxicity in Foods and 
Feeds–Microorganisms, Especially Bacteria, and that Cause Food 
Poisoning

Bacteria in intestines–benefi cial. See Intestinal Flora / Bacteria

Balanced Foods, Inc. (New York City, and North Bergen, New 
Jersey). Wholesale Distributor of Health Foods and Natural Foods. 
Founded in 1939 by Maurice “Doc” Shefferman, Sam and Will 
Reiser. Purchased in Dec. 1986 by Tree of Life 297, 739

Barges used to transport soybeans. See Transportation of Soybeans 
or Soy Products to Market by Water Using Barges, Junks, etc

Barricini Foods (Mountain Lakes, New Jersey)–Soy Ice Cream 
Company. Acquired Farm Foods and Ice Bean on 31 May 1985. 
Sold Farm Foods to 21st Century in 1993 1644, 1645, 1649, 1660, 
1673, 1678, 1692, 1705, 1711, 1722, 1729, 1732, 1734, 1751, 1764, 
1806, 1807, 1809, 1849, 1913, 1919, 1949, 2046, 2060, 2061, 2067, 
2127, 2260, 2678, 3316, 4086, 4087

Bars–Energy Bars or Nutrition Bars Made with Soy (Not Including 
Frozen Dessert Bars) 533, 3116, 3137, 3304, 3452, 3718, 3725, 
3764, 3784

Bars–Nutrition Bars or Energy Bars Made with Soy–Industry and 
Market Statistics, Trends, and Analyses–By Geographical Region 
3452

Bartram, John (1699-1777) and William (1739-1823) 2387
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Battle Creek Food Co. See Kellogg, John Harvey (M.D.)

Beach, Charles P. See Charles P. Beach and Caroline Takamine 
Beach in Arizona

Bean curd. See Tofu

Bean curd skin. See Yuba

Bean curd sticks, dried. See Yuba–Dried Yuba Sticks

Bean paste. See Miso

Beef alternatives. See Meat Alternatives–Beef Alternatives, 
Including Beef Jerky, etc. See also Meatless Burgers

Belleme, John. See American Miso Co. (Rutherfordton, North 
Carolina)

Benni, Benne, Benniseed. See Sesame Seed

Berczeller, Laszlo (1890-1955) 44, 1302, 1378, 1562, 1769, 1842, 
2359, 2397, 2573, 3055, 3172, 3294, 4190

Bible Christian Church in England and the USA, Including Rev. 
William Cowherd (1763-1816), Joseph Brotherton (1783-1857), 
William Harvey (1787-1870), Martha Harvey (1783-1861), and 
James Simpson (1812-1859)–all of Salford, England; and Rev. 
William Metcalfe (1788-1862) and Rev. Henry S. Clubb (1827-
1921) of Philadelphia, Pennsylvania 3146

Bibliographies and / or Reviews of the Literature (Contains More 
Than 50 References or Citations) 90, 96, 97, 164, 219, 287, 447, 
498, 502, 520, 522, 566, 572, 607, 824, 951, 1059, 1275, 1327, 
1376, 1390, 1405, 1424, 1457, 1472, 1502, 1503, 1515, 1527, 1533, 
1534, 1552, 1649, 1664, 1684, 1693, 1694, 1695, 1696, 1697, 1698, 
1699, 1700, 1738, 1739, 1749, 1783, 1784, 1878, 1930, 1965, 1966, 
1998, 2001, 2028, 2056, 2057, 2058, 2071, 2072, 2108, 2124, 2144, 
2145, 2146, 2153, 2179, 2180, 2189, 2190, 2218, 2233, 2234, 2235, 
2236, 2237, 2245, 2246, 2251, 2303, 2304, 2359, 2369, 2370, 2371, 
2372, 2381, 2382, 2397, 2406, 2409, 2415, 2429, 2435, 2448, 2449, 
2489, 2502, 2539, 2571, 2585, 2586, 2600, 2625, 2662, 2663, 2664, 
2665, 2677, 2678, 2679, 2683, 2684, 2686, 2687, 2698, 2705, 2753, 
2754, 2755, 2803, 2804, 2805, 2826, 2877, 2927, 2956, 2958, 2983, 
3025, 3026, 3028, 3054, 3181, 3262, 3329, 3342, 3355, 3359, 3392, 
3394, 3395, 3418, 3437, 3438, 3441, 3447, 3453, 3478, 3552, 3556, 
3616, 3654, 3659, 3660, 3661, 3665, 3693, 3703, 3711, 3716, 3720, 
3727, 3729, 3755, 3758, 3760, 3767, 3798, 3801, 3806, 3809, 3814, 
3816, 3819, 3820, 3838, 3849, 3850, 3854, 3858, 3859, 3863, 3866, 
3869, 3872, 3875, 3876, 3883, 3897, 3900, 3906, 3910, 3917, 3921, 
3934, 3939, 3944, 3948, 3950, 3957, 3958, 3959, 3961, 3963, 3969, 
3972, 3976, 3977, 3981, 3983, 3991, 3999, 4005, 4024, 4029, 4030, 
4034, 4035, 4040, 4044, 4047, 4048, 4050, 4053, 4057, 4058, 4061, 
4063, 4070, 4071, 4072, 4074, 4075, 4077, 4078, 4083, 4084, 4085, 
4086, 4087, 4091, 4092, 4093, 4094, 4095, 4097, 4098, 4099, 4100, 
4103, 4104, 4108, 4109, 4110, 4111, 4115, 4121, 4122, 4123, 4124, 
4125, 4126, 4128, 4129, 4144, 4148, 4153, 4154, 4155, 4162, 4163, 
4165, 4168, 4169, 4171, 4172, 4174, 4175, 4176, 4180, 4181, 4182, 
4186, 4189, 4247

Biodynamic / Bio-Dynamic Farming and Gardening (General). 
Closely Allied with the Natural Foods Movement 159, 2200, 2327, 
3920

Biographies, Biographical Sketches, and Autobiographies–See also: 
Obituaries 90, 96, 164, 217, 494, 612, 703, 883, 888, 889, 890, 896, 
923, 929, 931, 932, 1376, 1380, 1390, 1501, 1542, 1593, 1781, 
1788, 1855, 2108, 2118, 2264, 2420, 2820, 3025, 3086, 3109, 3181, 
3255, 3418, 3441, 3504, 3505, 3506, 3507, 3508, 3703, 3711, 3806, 
3820, 3926, 3929, 4058, 4190, 4245

Biological control. See Integrated Pest Management (IPM)

Biotechnology applied to soybeans. See Genetic Engineering, 
Transgenics, Transgenic Plants and Biotechnology / Biotech

Black Bean Paste, Sweet. See Sweet Black Soybean Paste (Non-
Fermented). Also Called Sweet Black Bean Paste

Black Bean Sauce or Black Soybean Sauce. Occasionally Called 
Black Bean Paste. Traditionally Made in the Kitchen by Crushing 
Salted, Fermented Black Soybeans, Usually with Minced Ginger, 
Garlic, Chilis and/or Chinese-style Wine. Typically Not a 
Commercial Product or Sauce. See Also Black Soybean Jiang (a 
Commercial Product) 3088, 3679, 3983

Black soybean sauce. See Black Bean Sauce

Black soybeans. See Soybean Seeds–Black, Soybean Seeds–Black 
in Color, Soybean Seeds–Black in Color–Etymology

Black-eyed pea. See Cowpea–Vigna unguiculata

Blaw-Knox Co. (Pittsburgh, Pennsylvania). Maker of Soybean 
Crushing Equipment, Especially the Rotocel 1340

Blender, Electric (Kitchen Appliance)–Including Liquefi er, 
Liquidizer, Liquifi er, Osterizer, Waring Blender, Waring Blendor, 
Waring Mixer, Whiz-Mix, Vitamix–Early Records Only 32, 82, 86, 
858, 905, 963, 1033, 3180

Boca Burger. See Kraft Foods Inc.

Boca Burger Inc. Founded 1993. Acquired Feb. 2000 by Kraft 
Foods Inc.. 2792, 3389, 3657

Bongkrek poisoning. See Toxins and Toxicity in Foods and Feeds–
Bongkrek Poisoning Factors

Boone Valley Cooperative Processing Association (Eagle Grove, 
Iowa) 3809

Borden, Inc. (Columbus, Ohio; New York City, New York; 
Waterloo, Iowa; Elgin and Kankakee, Illinois) 808, 885, 2237, 3343

Botany–Soybean 913, 2187, 2489, 2583

Bowen, Samuel (1732-1777)–He Introduced the Soybean to North 
America in 1765. See also: (1) His Ancestors and Descendants. (2) 
James Flint 1435, 1796, 2551, 3327, 3678, 3867, 4091, 4194
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Boyer, Robert. See Ford, Henry

Brady Crop Cooker. See Extruders and Extrusion Cooking, Low 
Cost–Brady Crop Cooker

Bragg Liquid Aminos–Made from Hydrolyzed Vegetable Protein 
(HVP) 1547, 1848, 1962, 2749, 3659, 3890, 4024

Bragg, Paul Chappius (1895-1975) Author and Health Foods 
Advocate 3624

Bran, soy. See Fiber, Soy

Brassica napus. See Rapeseed

Brassica napus (L.) var. napus. See Canola

Brazil. See Latin America, South America–Brazil

Brazil, Deforestation in. See Latin America, South America–Brazil, 
Deforestation in

Breeding of soybeans. See Genetic Engineering, Transgenics, 
Transgenic Plants and Biotechnology / Biotech, Variety 
Development and Breeding

Breeding of Soybeans and Classical Genetics 1577, 2098, 2370

Breeding soybeans for food uses. See Soybean Production–Variety 
Development, Breeding, Selection, Evaluation, Growing, or 
Handling of Soybeans for Food Uses

Brew fl akes, soybean. See Soy Flour or Flakes–Use in Brewing

British Arkady Company Ltd. and British Arkady Holdings Ltd. 
(Manchester, England). Subsidiary of ADM of the USA. Including 
the Haldane Foods Group 11, 1415, 1418, 1421, 1562, 2260, 2350, 
2400, 2402, 2406, 2461, 3316, 4168

British Columbia. See Canadian Provinces and Territories–British 
Columbia

Broad Bean. Vicia faba L., formerly Faba vulgaris, Mönch. Also 
called Faba Bean, Fava Bean, Horse Bean. Chinese–Candou 
(“silkworm bean”). Japanese–Soramame. German–Ackerbohne, 
Saubohne or Buschbohne. French–Grosse Fève, Fève de Marais, 
Féverole, Faverole, Gourgane 502, 522, 3254

Brown rice. See Rice, Brown

Bruno Fischer GmbH (Aetorf, Germany). Sold to DE-VAU-GE 
on 31 Dec. 1998. Fischer Then Started a New Company Named 
Natumi GmbH 413, 2766, 3115, 3141, 3194, 3316, 3626, 4165, 
4189

Bubuk Kedele / Kedelai. See Roasted Whole Soy Flour / Powder or 
Grits in Indonesia–Bubuk Kedele / Bubuk Kedelai (Roasted with 
Dry Heat, Full-Fat)

Buckeye Cotton Oil Co. See Procter & Gamble Co.

Building materials. See Adhesives or Glues for Plywood, Other 
Woods, Wallpaper, or Building Materials

Bunge Corp. (White Plains, New York). Including Lauhoff Grain 
Co. (Danville, Illinois) since 1979 576, 664, 1849, 2026, 2260, 
2301, 3362, 3454, 3529, 3555, 3588, 3603, 3701, 3704, 3745, 3791, 
3807, 3835, 3837, 3888, 3941, 3996, 4025, 4065, 4113, 4161, 4183

Burgers, meatless. See Meat Alternatives–Meatless Burgers and 
Patties

Burke, Armand. See Soya Corporation of America and Dr. Armand 
Burke

Burlison, William Leonidas (1882-1958, Univ. of Illinois) 888, 
1380, 1577, 3427, 3655

Burma. See Asia, Southeast–Myanmar

Butter made from nuts or seeds. See Nut Butters

Butter-beans. See Lima Bean

Cacoja (France). See Sojinal / Biosoja

Cajanus cajan. See Pigeon Pea, Pigeonpea or Red Gram

Cake or meal, soybean. See Soybean Meal

Calcium Availability, Absorption, and Content of Soybeans, and 
Soybean Foods and Feeds 3940

Calf, Lamb, or Pig Milk Replacer
 Replacers 2301, 2664, 4083, 4084, 4085

California. See United States–States–California

Canada 28, 149, 150, 152, 160, 175, 184, 194, 209, 214, 219, 297, 
319, 356, 357, 380, 391, 397, 406, 432, 453, 469, 495, 515, 524, 
576, 604, 605, 618, 619, 640, 642, 677, 682, 689, 693, 694, 725, 
728, 737, 740, 756, 761, 765, 825, 835, 836, 843, 852, 854, 876, 
882, 952, 987, 988, 998, 999, 1013, 1020, 1024, 1039, 1040, 1090, 
1094, 1140, 1163, 1164, 1168, 1201, 1208, 1209, 1217, 1220, 1239, 
1241, 1269, 1275, 1295, 1298, 1350, 1389, 1407, 1416, 1432, 1434, 
1439, 1471, 1472, 1480, 1513, 1515, 1517, 1527, 1533, 1534, 1582, 
1587, 1591, 1596, 1597, 1607, 1610, 1617, 1624, 1633, 1640, 1643, 
1649, 1655, 1662, 1663, 1675, 1684, 1686, 1689, 1690, 1693, 1707, 
1710, 1712, 1714, 1719, 1720, 1728, 1733, 1740, 1745, 1746, 1758, 
1759, 1762, 1770, 1793, 1836, 1837, 1851, 1857, 1861, 1875, 1876, 
1907, 1914, 1919, 1920, 1925, 1926, 1927, 1928, 1929, 1934, 1941, 
1942, 1943, 1944, 1948, 1963, 1964, 1973, 1978, 1983, 1984, 1985, 
1986, 1990, 1991, 1993, 1998, 2042, 2054, 2064, 2068, 2069, 2070, 
2088, 2107, 2110, 2111, 2142, 2143, 2171, 2172, 2177, 2180, 2221, 
2227, 2237, 2253, 2305, 2306, 2376, 2429, 2444, 2445, 2447, 2466, 
2503, 2517, 2524, 2563, 2571, 2602, 2605, 2613, 2626, 2650, 2662, 
2665, 2692, 2716, 2717, 2719, 2727, 2728, 2730, 2731, 2747, 2757, 
2792, 2803, 2804, 2810, 2817, 2831, 2848, 2849, 2860, 2868, 2871, 
2878, 2903, 2918, 2925, 2931, 2955, 2971, 2973, 2986, 2987, 2997, 
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3007, 3018, 3043, 3045, 3059, 3061, 3080, 3088, 3100, 3105, 3106, 
3117, 3118, 3121, 3139, 3149, 3150, 3152, 3153, 3171, 3189, 3209, 
3225, 3237, 3240, 3241, 3262, 3263, 3268, 3274, 3275, 3276, 3294, 
3313, 3316, 3357, 3359, 3362, 3365, 3368, 3389, 3394, 3402, 3403, 
3404, 3405, 3406, 3413, 3422, 3424, 3425, 3426, 3427, 3432, 3440, 
3454, 3455, 3463, 3464, 3486, 3488, 3489, 3520, 3529, 3539, 3543, 
3544, 3545, 3546, 3560, 3561, 3562, 3567, 3577, 3598, 3603, 3604, 
3612, 3613, 3620, 3621, 3622, 3637, 3682, 3694, 3715, 3730, 3775, 
3778, 3788, 3795, 3806, 3808, 3823, 3824, 3827, 3837, 3839, 3843, 
3844, 3845, 3862, 3870, 3879, 3882, 3889, 3894, 3897, 3924, 3925, 
3926, 3929, 3943, 3986, 4042, 4055, 4091, 4092, 4093, 4137, 4140, 
4157, 4158, 4215, 4270, 4284, 4286

Canada. See Ontario Soybean Growers (Marketing Board)

Canada–Child Haven International. See Child Haven International 
(Maxville, Ontario, Canada)

Canada–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses 761, 852, 1617, 2717, 2727, 2817, 3171, 3862

Canada, soyfoods associations in. See Soyfoods Associations in 
Canada

Canadian Provinces and Territories–Alberta 854, 2571, 3240, 3897

Canadian Provinces and Territories–British Columbia 160, 184, 
194, 209, 297, 357, 1168, 1201, 1350, 1649, 1675, 1712, 1991, 
2253, 2571, 2730, 2747, 2810, 2849, 2860, 2878, 2955, 3007, 3043, 
3061, 3088, 3118, 3121, 3149, 3189, 3237, 3240, 3241, 3268, 3274, 
3275, 3313, 3365, 3389, 3402, 3403, 3454, 3455, 3529, 3543, 3613, 
3730, 3870, 3897, 4286

Canadian Provinces and Territories–Manitoba 184, 2571, 3862, 
3897

Canadian Provinces and Territories–New Brunswick 2571, 3897

Canadian Provinces and Territories–Newfoundland (Including 
Labrador) 2571, 3897

Canadian Provinces and Territories–Northwest Territories 2571, 
3897

Canadian Provinces and Territories–Nova Scotia 175, 214, 2571, 
3139, 3897

Canadian Provinces and Territories–Ontario 150, 184, 297, 357, 
397, 432, 495, 604, 605, 640, 642, 677, 689, 693, 694, 737, 740, 
835, 882, 987, 988, 999, 1090, 1094, 1201, 1220, 1389, 1416, 1472, 
1513, 1649, 1662, 1675, 1690, 1707, 1710, 1714, 1719, 1720, 1728, 
1740, 1745, 1746, 1762, 1837, 1875, 1876, 1907, 1925, 1948, 1963, 
1973, 1986, 1998, 2143, 2171, 2177, 2180, 2376, 2429, 2444, 2445, 
2466, 2524, 2571, 2626, 2716, 2727, 2728, 2730, 2731, 2871, 2903, 
2931, 2971, 2986, 2987, 2997, 3018, 3045, 3106, 3139, 3149, 3150, 
3152, 3209, 3240, 3241, 3263, 3274, 3294, 3313, 3316, 3357, 3365, 
3368, 3402, 3403, 3405, 3406, 3413, 3422, 3425, 3426, 3455, 3463, 
3464, 3486, 3488, 3489, 3520, 3529, 3539, 3543, 3545, 3560, 3561, 
3562, 3577, 3612, 3620, 3621, 3637, 3682, 3715, 3775, 3778, 3788, 
3808, 3824, 3827, 3862, 3870, 3879, 3882, 3889, 3897, 3926, 3929, 

3986

Canadian Provinces and Territories–Prince Edward Island 2571, 
3897

Canadian Provinces and Territories–Québec (Quebec) 184, 618, 
694, 1013, 1020, 1140, 1201, 1217, 2221, 2253, 2571, 2727, 3362, 
3488, 3543, 3544, 3546, 3788, 3806, 3862, 3897, 4284

Canadian Provinces and Territories–Saskatchewan 194, 2571, 3897

Canadian Provinces and Territories–Yukon Territory 2571, 3897

Canadian soybean varieties. See Soybean Varieties Canada

CanAmera Foods (Plant at Hamilton, Ontario, Canada). Includes 
Maple Leaf Foods. Named Central Soya of Canada Ltd. until March 
1992. Named Canadian Vegetable Oil Products (CVOP; Div. of 
Canada Packers, Hamilton, Ontario) Before the mid-1980s. Named 
Canadian Vegetable Oil Processing Before 1984 2571, 3897

Canavalia ensiformis. See Jack Bean (Canavalia ensiformis)

Cancer and diet. See Diet and Cancer. See also–Vegetarian Diets–
Medical Aspects–Cancer

Cancer, breast, prevention and diet. See Diet and Breast Cancer 
Prevention

Cancer, endometrium/uterus, prevention and diet. See Diet and 
Breast Cancer Prevention

Cancer or Tumor Causing / Promoting Substances in Soybeans or 
Soyfoods, or Experiments Showing That Soybeans or Soyfoods 
May Be Carcinogenic or Mutagenic 2741, 2979, 3356

Cancer, prostate, prevention and diet. See Diet and Prostate Cancer 
Prevention

Candles, Crayons, and Soybean Wax–Industrial Uses of Soy Oil as 
an Hydrogenated Oil 3165, 3607, 3777, 3891

Cannabis sativa. See Hemp

Canola (Brassica napus (L.) var. napus)–An Improved Variety of 
the Rape Plant or Rapeseed Having Seeds with Little or No Erucic 
Acid 761, 2710, 2817, 2967, 3066, 3067, 3171, 3326, 3659

Cantonese. See Asia, East–China–English-Language Documents 
that Contain Cantonese Romanization / Transliteration

Cape Verde. See Africa–Cape Verde or Cape Verde Islands (Ilhas do 
Cabo Verde. República de Cabo Verde)

Carbohydrates–Dietary Fiber (Including Complex Carbohydrates, 
Bran, Water-Soluble and Water-Insoluble Fiber) 2082, 2245, 2349, 
2429, 2435, 2672, 2783, 2826, 2848, 2886, 2956, 3025, 3201, 3394, 
4075, 4270, 4275, 4277

Carbohydrates–Effects of Dietary Carbohydrates (Especially Fiber 
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and Saponins) on Blood Lipids (Especially Cholesterol) 2245, 
2435, 2956

Carbohydrates (General). See also: Starch, Dietary Fiber, and 
Oligosaccharides (Complex Sugars) 1042, 2435

Carbohydrates–Glycemic Index and Glycemic Load 2886, 3659, 
3715

Cardiovascular Disease and Diet Therapy, Especially Heart Disease 
and Stroke, But Including Cholesterol Reduction, and Hypertension 
(High Blood Pressure). Soy Is Not Always Mentioned 2601, 2616, 
2674, 2676, 2684, 2753, 2773, 2774, 2775, 2776, 2813, 2825, 2839, 
2887, 2931, 2958, 2964, 2997, 3197, 3296, 3335, 3401, 3434, 3476, 
3477, 3633, 3634, 3681, 3693, 3710, 3720, 3721, 3767, 3796, 3858, 
3890, 4007, 4045

Cargill. See Lucas Meyer GmbH (Hamburg, Germany)

Cargill, Inc. (Minneapolis, Minneapolis) 924, 1418, 1562, 1597, 
1684, 1764, 1765, 1769, 1849, 2079, 2378, 2573, 2662, 3033, 3115, 
3294, 3335, 3362, 3477, 3586, 3604, 3657, 3673, 3699, 3701, 3731, 
3753, 3788, 3795, 3837, 3995, 4025, 4076

Caribbean. See Latin America–Caribbean

Carque, Otto (1867-1935) Author, Pioneer, Advocate, Manufacturer 
and Retailer of Health Food Products and Vegetarian Products in 
Los Angeles. Also spelled Carqué 3709

Cartoons or Cartoon Characters 143, 751, 906, 1850, 2649

Carver, George Washington (ca. 1864-1943, Tuskegee Inst., 
Alabama)–Work with Soybeans, Soyfoods, Peanuts, or Chemurgy, 
and the Carver Laboratory in Dearborn, Michigan 2586, 3093, 3678

Casein or Caseinates–Problems in So-Called Non-Dairy Products 
1849, 2004, 2677, 2680, 2687, 4083, 4084, 4085, 4279

Catchup / Catsup etymology. See Ketchup / Catsup / Catchup–
Etymology

Catering. See Foodservice and Institutional Feeding or Catering

Catsup. See Ketchup–Western-Style, Other, Ketchup, Mushroom 
(Mushroom Ketchup, Western-Style), Ketchup, Oyster (Oyster 
Ketchup, Western-Style), Ketchup, Tomato (Tomato Ketchup, 
Western-Style), Ketchup, Walnut (Walnut Ketchup, Western-Style)

Catsup or Catchup. See Ketchup, Catsup, Catchup, Ketchop, 
Ketchap, Katchup, etc. Word Mentioned in Document

Cauldron Foods Ltd. (Bristol, England). Founded by Philip 
Marshall and Peter Fagan. Sold in Sept. 1987 to Rayner Burgess 
Ltd. 1993 Oct. Cauldron. part of the Hero Group of companies, 
builds a big new factory in Bristol.. 1070, 1415, 1418, 1420, 1562, 
1581, 1592, 1823, 1855, 1856, 1860, 1968, 2340, 2403, 2406, 2424, 
2461, 4070, 4071, 4072, 4168

Celebrities–vegetarians. See Vegetarian Celebrities–Noted 

Personalities and Famous People

Cenex. See CHS Cooperatives

Central America. See Latin America–Central America

Central America, soyfoods movement in. See Soyfoods Movement 
in Mexico and Central America

Central Soya Co. (Fort Wayne, Indiana). Maker of Master Mix 
Feeds. Acquired in Oct. 1987 by the Ferruzzi Group in Ravenna, 
Italy. In 1991 became part of CSY Agri-Processing, Inc. [a holding 
company], operating as a member of the Eridania / Beghin-Say 
agro-industrial group, within Ferruzzi-Montedison. Acquired in Oct. 
2002 by Bunge 91, 681, 756, 885, 1657, 1670, 1677, 1684, 1764, 
1769, 1796, 1849, 1909, 1922, 2079, 2180, 2260, 2362, 2381, 2399, 
2429, 2573, 2616, 2931, 3033, 3095, 3116, 3133, 3190, 3209, 3311, 
3316, 3335, 3362, 3407, 3477, 3529, 3603, 3849

Centro Nacional de Pesquisa de Soja (National Soybean Research 
Center, CNPS or CNPSo). See Empresa Brasiliera

Cereol. See Ferruzzi-Montedison (Italy)

Ceylon. See Asia, South–Sri Lanka

Charles P. Beach and Caroline Takamine Beach in Arizona 4040

Checkoff programs (state and national). See American Soybean 
Association (ASA)–Checkoff Programs

Cheese. See Soy Cheese, Soy Cheese or Cheese Alternatives

Cheese, cream. See Soy Cream Cheese

Cheese–Non-Soy Dairy-Based Cheeses 2687, 4094, 4095

Cheese–Non-Soy Non-Dairy Cheeses Made from Plants (Such 
as Peanut / Groundnut Cheese, Almond Cheese, etc.) 2680, 2687, 
2749, 4094, 4095

Cheesecake. See Tofu / Soy Cheesecake

Cheesecake or cream pie. See Soy Cheesecake or Cream Pie

Chemical / Nutritional Composition or Analysis of Seeds, Plants, 
Foods, Feeds, Nutritional Components 44, 2435, 2759, 2891

Chemurgy, the Farm Chemurgic Movement, and the Farm 
Chemurgic Council (USA, 1930s to 1950s, Including Wheeler 
McMillen, William J. Hale, and Francis P. Garvan) 298, 746, 1670, 
1979, 2145, 2218, 2404, 2585, 2586, 2755, 3961

Chenopodium quinoa Willd. See Quinoa

Chiang. See Jiang–Early Non-Soy Paste Made with Meat of Fish in 
China or Japan

Chiang, soybean (from China). See Jiang–Chinese-Style Fermented 
Soybean Paste
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Chicago Board of Trade (CBOT, organized in April 1848) 2719, 
2808

Chicago Heights Oil Co. (Chicago Heights, Illinois; Started by I.C. 
Bradley and George Brett) 1565

Chicago Vegetarian Society. See Vegetarianism–Vegetarian 
Societies in North America–Chicago Vegetarian Society (1895 -)

Chicken, meatless. See Meat Alternatives–Meatless Chicken, 
Goose, Duck, and Related Poultry Products. See also Meatless 
Turkey

Chickens (esp. Layers & Broilers) Fed Soybeans, Soybean Forage, 
or Soybean Cake or Meal as Feed 793

Chickpea / Chickpeas / Chick-Peas, Garbanzo / Garbanza Beans. 
Cicer arietinum L. Including Hummus / Hummous 15, 502, 522, 
727, 1212, 1218, 1453, 1933, 2290, 3013, 3022, 3070, 3147, 3160, 
3251, 3352, 3482, 3600, 3642

Chico-San Inc. (Chico, California). Maker and Importer of 
Macrobiotic and Natural Foods. Founded in March 1962 15, 52, 
53, 169, 249, 297, 599, 1046, 1268, 1337, 1405, 1425, 1445, 1467, 
1524, 1597, 1650

Child Haven International (Headquarters: Maxville, Ontario, 
Canada). Founded by Fred and Bonnie Cappuccino in 1985. Homes 
in India, Bangladesh, Nepal and Tibet 3924, 3926, 3929, 4083, 
4084, 4085

China. See Asia, East–China

China–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics. See also Trade (International) 4129

Chinese Medicine, Traditional, Including Heating-Cooling or Hot-
Cold Foods and Medicines 1042

Chinese Overseas, Especially Work with Soy (Including Chinese 
from Manchuria, Taiwan, Hong Kong, Singapore, etc.) 117, 219, 
247, 265, 298, 370, 420, 451, 472, 474, 505, 564, 576, 605, 645, 
663, 693, 740, 791, 830, 851, 927, 935, 965, 1094, 1116, 1149, 
1201, 1208, 1386, 1434, 1443, 1461, 1471, 1494, 1497, 1513, 1545, 
1592, 1753, 1801, 1980, 2076, 2171, 2387, 2612, 2700, 2946, 3072, 
3211, 3234, 3252, 3515, 3518, 3543, 3928, 3940, 4096, 4121, 4122, 
4123, 4124, 4125, 4126, 4129, 4235

Chinese restaurants outside China, or Chinese recipes that use 
soy ingredients outside China. See Asia, East–China–Chinese 
Restaurants Outside China

Chinese-style soy sauce made with a signifi cant proportion of 
wheat. See Soy Sauce, Chinese Style. Made with a Signifi cant

Chocolate–Problems with or Prohibitions against the Consumption 
of Chocolate, Initially Because it Was Considered a Stimulant, 
Later Because of the Harmful Caffeine-like Effects of Theobromine 
4053

Chocolate substitute made from roasted soybeans. See Soy 
Chocolate

Cholesterol. See Carbohydrates–Effects of Dietary Carbohydrates 
(Especially Fiber and Saponins) on Blood Lipids (Especially 
Cholesterol), Lipids–Effects on Blood Lipids, Protein–Effects on 
Blood Lipids

Chou doufu. See Tofu, Fermented–Stinky Tofu (pinyin: Chou 
Doufu (W.-G. Ch’ou Toufu)

Christian Nagel Tofumanufaktur. See Tofumanufaktur Christian 
Nagel GmbH (Hamburg, Germany)

Chronology / Timeline 6, 9, 14, 24, 28, 39, 45, 66, 85, 91, 117, 207, 
298, 404, 412, 576, 577, 756, 791, 794, 935, 986, 990, 996, 1014, 
1208, 1209, 1243, 1259, 1260, 1434, 1435, 1466, 1526, 1596, 1597, 
1598, 1605, 1610, 1636, 1674, 1764, 1765, 1768, 1769, 1815, 1843, 
1849, 1978, 1979, 2254, 2404, 2480, 2549, 2564, 2637, 2651, 2739, 
2852, 2973, 3048, 3054, 3081, 3098, 3194, 3311, 3313, 3342, 3343, 
3385, 3389, 3427, 3439, 3454, 3466, 3467, 3501, 3529, 3546, 3598, 
3603, 3649, 3656, 3694, 3713, 3732, 3753, 3795, 3834, 3872, 3875, 
3876, 3887, 3897, 3910, 3934, 3937, 3944, 3948, 3950, 3957, 3958, 
3959, 3960, 3961, 3963, 3969, 3972, 3976, 3977, 3983, 3987, 3999, 
4000, 4005, 4024, 4030, 4040, 4047, 4059, 4105, 4162, 4163, 4165, 
4168, 4169, 4171, 4172, 4174, 4175, 4176, 4180, 4181, 4182, 4186, 
4189, 4190, 4192, 4194, 4200, 4201, 4202, 4205, 4209, 4210, 4211, 
4216, 4219, 4220, 4233, 4234, 4244, 4245, 4248, 4252, 4253, 4274, 
4283, 4284, 4286, 4287

CHS Cooperatives, Including Cenex, Inc. and Harvest States 
Cooperatives (Which Includes Honeymead) 3362, 3809

Chun King 644, 3508, 4024, 4285

Chungkook-Jang. See Natto, Korean-Style–Chungkook-Jang / 
Chung Kook Jang / Chungkuk Jang

Cicer arietinum. See Chickpeas or Garbanzo Beans

Civil War in USA (1861-1865) 1935, 3098, 3660

Claim or Claims of Health Benefi ts–Usually Authorized by the U.S. 
Food and Drug Administration (FDA) 2788, 3033, 3108, 3190, 
3194, 3196, 3210, 3212, 3214, 3264, 3274, 3275, 3297, 3299, 3300, 
3306, 3313, 3315, 3328, 3334, 3346, 3389, 3407, 3798

Cleaning soybean seeds. See Seed Cleaning–Especially for Food or 
Seed Uses

Cliffrose. See Natural Food Distributors and Master Distributors–
General and Other Smaller: Cliffrose, Shadowfax, etc.

Climate change. See Global Warming / Climate Change as 
Environmental Issues

Coconut Milk and Cream. Or Coconuts Used to Flavor Soymilk, 
Rice Milk, etc.. 102, 498, 502, 520, 522, 533, 1059, 1424, 1444, 
1638, 1664, 1951, 1952, 2108, 2409, 2468, 2869, 3066, 3392, 3438, 
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4083, 4084, 4085

Coffee Creamer, Whitener or Lightener (Non-Dairy–Usually 
Contains Soy) 2525, 2531, 2882, 3118, 3179, 3180, 3230, 3259, 
3274, 3280, 3338, 3340, 3343, 3494, 3533, 3754, 3836, 4042, 4084, 
4087, 4095, 4097, 4098

Coffee–Problems with or Prohibitions against the Consumption 
of Coffee, Initially Because it Was Considered a Stimulant, Later 
Because of the Harmful Effects of Caffeine 4053

Coffee, soy. See Soy Coffee

Coffee Substitutes or Adulterants, Non-Soy–Usually Made from 
Roasted Cereals, Chicory, and / or Other Legumes 69, 71, 514, 
1008

Cognitive / Brain Function. Including Alzheimer’s Disease 2820, 
3109, 3143, 3148, 3158, 3194, 3261, 3333, 3334, 3346, 3356, 3389, 
4214

Color of soybean seeds. See Soybean Seeds (of different colors)

Combines. Also called the Combined Harvester-Thresher in the 
1920s and 1930s (Combine) 631, 1915

Commercial fermneted black soybeans. See Fermented Black 
Soybean Production–How to Make Fermented black Soybeans on a 
Commercial Scale

Commercial koji. See Koji Production–How to Make Koji on a 
Commercial Scale

Commercial miso. See Miso Production–How to Make Miso on a 
Commercial Scale

Commercial natto. See Natto Production–How to Make Natto on a 
Commercial Scale

Commercial Roasted Soy Flour. See Roasted Soy Flour Production–
How to Make Roasted on Soy Flour a Commercial Scale

Commercial soy fl our. See Soy Flour Production–How to Make Soy 
Flour on a Commercial Scale

Commercial soy products–earliest. See Historical–Earliest 
Commercial Product

Commercial Soy Products–New Products, Mostly Foods 3, 4, 5, 7, 
8, 10, 11, 16, 17, 18, 19, 20, 21, 22, 36, 46, 47, 81, 101, 104, 105, 
106, 110, 119, 154, 157, 170, 171, 172, 173, 211, 226, 255, 280, 
281, 282, 295, 303, 304, 328, 373, 389, 407, 408, 409, 413, 414, 
415, 416, 417, 421, 436, 437, 462, 463, 464, 477, 495, 510, 511, 
530, 531, 532, 533, 534, 535, 536, 571, 582, 583, 584, 585, 589, 
590, 614, 615, 622, 634, 636, 677, 715, 723, 745, 760, 762, 763, 
765, 782, 787, 788, 789, 790, 795, 809, 834, 839, 840, 841, 850, 
865, 866, 867, 915, 953, 992, 995, 999, 1004, 1051, 1054, 1070, 
1072, 1073, 1133, 1134, 1141, 1156, 1157, 1199, 1211, 1214, 1223, 
1224, 1225, 1226, 1250, 1279, 1325, 1328, 1345, 1346, 1365, 1388, 
1396, 1397, 1398, 1399, 1402, 1443, 1444, 1446, 1448, 1449, 1450, 

1462, 1469, 1470, 1481, 1482, 1519, 1524, 1543, 1546, 1557, 1579, 
1580, 1607, 1609, 1627, 1637, 1638, 1644, 1645, 1660, 1665, 1667, 
1679, 1680, 1681, 1682, 1692, 1709, 1713, 1715, 1727, 1740, 1743, 
1757, 1767, 1770, 1771, 1773, 1775, 1776, 1777, 1816, 1817, 1845, 
1847, 1852, 1863, 1866, 1871, 1872, 1874, 1880, 1881, 1883, 1885, 
1901, 1906, 1910, 1916, 1917, 1925, 1926, 1927, 1928, 1929, 1938, 
1942, 1943, 1944, 1964, 1983, 1984, 1985, 1992, 1993, 2002, 2007, 
2009, 2030, 2050, 2051, 2073, 2075, 2103, 2104, 2109, 2113, 2119, 
2125, 2126, 2134, 2140, 2147, 2148, 2155, 2168, 2169, 2181, 2182, 
2183, 2184, 2185, 2188, 2191, 2197, 2198, 2203, 2204, 2205, 2215, 
2216, 2219, 2228, 2230, 2250, 2252, 2261, 2262, 2267, 2274, 2280, 
2313, 2314, 2315, 2316, 2317, 2318, 2319, 2335, 2336, 2337, 2345, 
2356, 2357, 2358, 2384, 2391, 2395, 2398, 2413, 2428, 2433, 2434, 
2441, 2442, 2450, 2459, 2476, 2497, 2509, 2510, 2511, 2526, 2532, 
2559, 2561, 2562, 2563, 2582, 2587, 2588, 2589, 2590, 2603, 2604, 
2605, 2643, 2644, 2666, 2688, 2689, 2702, 2709, 2743, 2744, 2758, 
2780, 2797, 2822, 2829, 2837, 2849, 2857, 2858, 2878, 2897, 2898, 
2910, 2912, 2918, 2938, 2963, 2970, 2980, 3010, 3013, 3032, 3034, 
3069, 3070, 3074, 3076, 3101, 3102, 3126, 3138, 3147, 3151, 3153, 
3154, 3162, 3170, 3173, 3174, 3175, 3180, 3226, 3227, 3231, 3232, 
3245, 3258, 3259, 3260, 3273, 3285, 3286, 3287, 3288, 3289, 3303, 
3307, 3318, 3326, 3327, 3338, 3344, 3348, 3352, 3358, 3361, 3370, 
3373, 3377, 3380, 3393, 3408, 3430, 3480, 3500, 3502, 3526, 3533, 
3540, 3557, 3563, 3600, 3617, 3629, 3636, 3642, 3646, 3650, 3651, 
3652, 3658, 3669, 3676, 3684, 3705, 3706, 3708, 3737, 3738, 3754, 
3764, 3789, 3799, 3803, 3812, 3813, 3827, 3833, 3836, 3853, 3901, 
3905, 3909, 3914, 3915, 3930, 3931, 3932, 3933, 3945, 3962, 4014, 
4020, 4021, 4037, 4069, 4080, 4081, 4106, 4107, 4145

Commercial soy sauce. See Soy Sauce Production–How to Make 
Soy Sauce on a Commercial Scale

Commercial soy sprouts. See Soy Sprouts Production–How to 
Grow Soy Sprouts on a Commercial Scale

Commercial soymilk. See Soymilk Production–How to Make 
Soymilk on a Commercial Scale

Commercial soynuts. See Soynuts Production–How to Make 
Soynuts on a Commercial Scale

Commercial tempeh. See Tempeh Production–How to Make 
Tempeh on a Commercial Scale

Commercial tofu. See Tofu Production–How to Make Tofu on a 
Commercial Scale

Commercial Worcestershire Sauce. See Worcestershire Sauce 
Production–How to Make Worcestershire Sauce on a Commercial 
Scale

Commercial yuba. See Yuba Production–How to Make Yuba on a 
Commercial Scale

Comoros. See Africa–Comoros, Federal Islamic Republic of the. 
Isles Comores. Comoro Islands

Compact Discs (CD-ROM)–References to a Compact Disc in Non-
CD Documents 2657, 2710, 3167, 3322, 3410
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Component / value-based pricing of soybeans. See Seed Quality

Composition of soybeans, soyfoods, or feeds. See Chemical / 
Nutritional Composition or Analysis

Computerized Databases and Information Services, Information 
or Publications About Those Concerning Soya 1326, 1700, 1708, 
1749, 1796, 1864, 1868, 1950, 2005, 2331, 2385, 2728, 2966, 3181, 
3215, 3239, 3325, 3438, 3441, 3735, 4058, 4274

Computers (General) and Computer Hardware Related to Soybean 
Production and Marketing. See also: Computer Software 1326, 
1950, 1986, 2033, 2129, 2728, 3094, 3163, 3195, 3314, 3390

Concentrated soymilk. See Soymilk, Concentrated or Condensed 
(Canned, Bottled, or Bulk)

Concerns about the Safety, Toxicity, or Health Benefi ts of Soy in 
Human Diets 2767, 2789, 2820, 2823, 2830, 2847, 2924, 2937, 
2941, 2943, 3203, 3204, 3262, 3301, 3333, 3334, 3346, 3355, 3566, 
3573, 3622, 3662, 3665, 3696, 3701, 3707, 3712, 3798, 3815, 3821, 
3830, 3907, 3911, 3939, 3951, 3952, 3997, 4023, 4101, 4156, 4157

Concordium (Pioneer vegetarian community in England). See 
Alcott House (Concordium), on Ham Common (Near London), 
Richmond, Surrey, England

Condensed soymilk. See Soymilk, Concentrated or Condensed 
(Canned, Bottled, or Bulk)

Congee or gruel made from whole soybeans. See Whole Dry 
Soybeans Cooked with Plenty of Water for a Long Time to Make 
Soybean Congee or Gruel

ContiGroup Companies, Inc. Named Continental Grain Co. until 
1999 (New York, New York) 39

Continental Grain Co. See ContiGroup Companies, Inc.

Cookbooks, macrobiotic. See Macrobiotic Cookbooks

Cookbooks, vegan. See Vegetarian Cookbooks–Vegan Cookbooks

Cookbooks, vegetarian. See Vegetarian Cookbooks

Cookery, Cookbooks, Cooking Videos, and Recipes–Mostly Using 
Soy, Mostly Vegetarian. See also: the Subcategories–Vegetarian 
Cookbooks, Vegan Cookbooks 1, 15, 35, 41, 48, 61, 63, 64, 65, 68, 
69, 70, 71, 72, 73, 74, 82, 84, 90, 95, 96, 102, 108, 111, 113, 115, 
121, 123, 124, 127, 128, 131, 132, 134, 138, 140, 143, 145, 152, 
161, 164, 176, 179, 185, 192, 198, 201, 205, 206, 208, 213, 216, 
217, 220, 224, 229, 230, 234, 238, 247, 252, 254, 261, 262, 263, 
269, 276, 283, 286, 287, 292, 302, 306, 307, 308, 310, 313, 320, 
321, 339, 341, 343, 347, 348, 355, 365, 385, 395, 401, 411, 415, 
416, 418, 419, 425, 426, 428, 430, 431, 432, 434, 435, 442, 443, 
445, 447, 449, 454, 457, 476, 480, 481, 485, 487, 488, 494, 498, 
502, 503, 509, 514, 518, 520, 522, 523, 538, 540, 557, 558, 570, 
579, 580, 592, 593, 594, 596, 597, 599, 604, 610, 635, 637, 638, 
639, 668, 674, 675, 678, 679, 684, 690, 692, 698, 703, 705, 729, 
731, 733, 734, 743, 750, 755, 766, 768, 769, 770, 780, 784, 785, 

796, 814, 824, 828, 855, 856, 858, 862, 863, 869, 875, 877, 884, 
885, 894, 896, 899, 905, 906, 908, 911, 912, 914, 916, 917, 954, 
962, 963, 967, 983, 985, 991, 994, 997, 1007, 1009, 1011, 1012, 
1016, 1020, 1021, 1022, 1023, 1025, 1026, 1028, 1029, 1033, 1059, 
1064, 1069, 1070, 1071, 1074, 1080, 1089, 1120, 1124, 1128, 1129, 
1131, 1163, 1179, 1183, 1194, 1219, 1233, 1234, 1236, 1237, 1238, 
1241, 1242, 1243, 1245, 1247, 1258, 1263, 1278, 1286, 1305, 1308, 
1367, 1376, 1390, 1403, 1424, 1428, 1436, 1452, 1453, 1457, 1489, 
1491, 1500, 1510, 1526, 1530, 1531, 1532, 1547, 1572, 1573, 1606, 
1611, 1612, 1613, 1614, 1615, 1616, 1634, 1664, 1683, 1699, 1704, 
1729, 1741, 1758, 1778, 1780, 1781, 1782, 1788, 1824, 1830, 1841, 
1855, 1859, 1860, 1879, 1939, 1961, 1962, 1995, 1996, 1997, 1999, 
2008, 2017, 2066, 2081, 2085, 2088, 2090, 2093, 2108, 2118, 2123, 
2135, 2136, 2137, 2138, 2139, 2173, 2174, 2187, 2229, 2265, 2327, 
2349, 2409, 2415, 2417, 2420, 2426, 2465, 2467, 2468, 2475, 2478, 
2483, 2484, 2485, 2501, 2502, 2534, 2553, 2554, 2556, 2568, 2583, 
2596, 2610, 2617, 2618, 2619, 2623, 2629, 2634, 2641, 2655, 2656, 
2661, 2684, 2692, 2723, 2725, 2732, 2745, 2746, 2747, 2748, 2749, 
2752, 2753, 2754, 2795, 2809, 2815, 2820, 2845, 2848, 2853, 2860, 
2861, 2862, 2870, 2882, 2949, 2978, 2981, 2988, 2991, 3007, 3021, 
3030, 3047, 3048, 3049, 3086, 3087, 3088, 3090, 3100, 3113, 3145, 
3165, 3178, 3181, 3188, 3202, 3216, 3225, 3255, 3265, 3293, 3301, 
3304, 3319, 3321, 3322, 3337, 3371, 3392, 3396, 3407, 3410, 3418, 
3433, 3438, 3441, 3456, 3457, 3464, 3484, 3486, 3518, 3541, 3543, 
3562, 3574, 3577, 3587, 3591, 3608, 3659, 3660, 3663, 3667, 3679, 
3689, 3694, 3702, 3703, 3711, 3715, 3775, 3777, 3800, 3806, 3877, 
3890, 3891, 3928, 4017, 4029, 4058, 4061, 4062, 4075, 4077, 4078

Cooper, Lenna Frances (1875-1961), Pioneer Dietitian at Battle 
Creek, Michigan. Author. Co-Founder of American Dietetic 
Association 1917 3660, 4233

Cooperative Enterprises, Ventures, Research, or Experiments, and 
Cooperatives / Co-ops, Worldwide. See also: Soybean Crushers 
(USA)–Cooperative Crushers 52, 85, 107, 134, 177, 178, 208, 342, 
356, 360, 363, 367, 369, 372, 387, 389, 394, 408, 412, 443, 468, 
476, 547, 631, 632, 656, 658, 663, 670, 694, 740, 757, 764, 846, 
863, 929, 975, 1005, 1014, 1036, 1044, 1090, 1210, 1239, 1291, 
1337, 1396, 1397, 1401, 1416, 1422, 1423, 1439, 1497, 1562, 1568, 
1577, 1717, 1730, 1731, 1749, 1835, 1847, 1861, 1886, 1892, 1935, 
1941, 2051, 2076, 2098, 2106, 2114, 2115, 2117, 2121, 2151, 2156, 
2157, 2158, 2159, 2161, 2207, 2242, 2264, 2287, 2295, 2301, 2306, 
2310, 2333, 2395, 2406, 2408, 2431, 2471, 2499, 2505, 2533, 2575, 
2598, 2650, 2757, 2835, 2843, 2881, 2967, 2991, 3033, 3068, 3128, 
3159, 3211, 3247, 3294, 3310, 3379, 3432, 3466, 3482, 3504, 3505, 
3506, 3507, 3508, 3510, 3514, 3522, 3631

Cooperative soybean crushers. See Soybean Crushers (USA), 
Cooperative

Cooperatives. See United States Department of Agriculture 
(USDA)–Agricultural Cooperative Service

Corn / Maize (Zea mays L. subsp. mays)–Including Corn Oil, Corn 
Germ Oil, Meal, Starch, and Corn Gluten 4, 8, 10, 169, 219, 278, 
282, 322, 323, 432, 443, 652, 663, 746, 761, 794, 877, 975, 1116, 
1198, 1230, 1467, 1626, 1645, 1665, 1718, 1760, 1779, 1796, 1923, 
1969, 2220, 2399, 2462, 2468, 2710, 2817, 2827, 2930, 3066, 3067, 
3098, 3169, 3171, 3172, 3254, 3310, 3313, 3342, 3385, 3482, 3603, 
3738, 3745, 3791, 3807, 3835, 3888, 3941, 3996, 4065, 4113, 4161, 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1893

© Copyright Soyinfo Center 2019

4183, 4276, 4285

Cornell University (Ithaca, New York), and New York State 
Agric. Experiment Station (Geneva, NY)–Soyfoods Research & 
Development 177, 178, 618, 643, 929, 959, 1014, 1327, 1426, 
1508, 1561, 1632, 1758, 2449, 2462, 2715, 2736, 2983, 3011, 3013, 
3020, 3022, 3023, 3235, 3329, 4283

Cornucopia Natural Foods (Massachusetts). Founded in 1976 1472

Cottage cheese, non-dairy. See Dairylike Non-dairy Soy-based 
Products, Other

Cotton Cloth, Fabric, Textile, Yarn, Fibers or Raw Cotton in Bales, 
All from the Boll of the Cotton Plant (Gossypium sp. L.) 157, 1760, 
3549

Cottonseed Flour. Previously Spelled Cotton-Seed Flour 876

Cottonseed Meal and Cake (Defatted). Previously Spelled Cotton-
Seed Cake 3066

Cottonseed Oil. Previously Spelled Cotton-Seed Oil or Cotton Oil 
893, 1175, 1565, 2233, 2755, 2803, 2804, 3054, 3066, 4125

Cover Crop, Use of Soybeans as. See also: Intercropping 771

Cowpea or Black-Eyed Pea. Vigna unguiculata (L.) Walp. Formerly 
spelled Cow Pea. Also called Blackeye Pea, Cowpeas, Pea Bean, 
Yardlong Cowpea. Chinese: Jiangdou. Previous scientifi c names: 
Vigna sinensis (L.) (1890s-1970s), Vigna catjang (1898-1920), 
Vigna Katiang (1889) 73, 235, 432, 502, 522, 793, 883, 907, 1574, 
2009, 2081, 2506, 3025

Crayons. See Candles, Crayons, and Soybean Wax

Cream Cheese. See Soy Cream Cheese

Cream, sour, alternative. See Sour Cream Alternatives

Cream, soymilk. See Soymilk Cream

Creamer or soy cream for coffee. See Coffee Creamer / Whitener

Crop Rotation Using Soybean Plants for Soil Improvement 771

Crown Iron Works Co. (Minneapolis, Minnesota). Maker of 
Soybean Processing Equipment. Acquired by CPM (Formerly 
California Pellet Mill, Waterloo, Iowa) on 16 Aug. 2007 3294, 
3795, 4161, 4183

Cruets (English Glass Bottles for Serving Soy Sauce–or Oil or 
Vinegar–at the Table) and Cruet Frames and Stands (of Plated 
Metal). Also spelled Crewets, Crewits, Creuits, Cruetts, Cruits 
4024, 4168

Crushing, soybean–equipment manufacturers. See Anderson 
International Corp., Blaw-Knox Co. and Rotocel, Crown Iron 
Works Co., French Oil Mill Machinery Co.

Crushing statistics for soybeans, and soy oil and meal production 
and consumption. See individual geographic regions (such as Asia, 
Europe, Latin America, United States, World, etc.) and nations 
within each region

CSY Agri-Processing, Inc. See Central Soya Co. (Fort Wayne, 
Indiana)

Cultural Practices, Cultivation & Agronomy (Including Crop 
Management, Erosion, Planting, Seedbed Preparation, Water 
Management / Irrigation) 199, 1854, 2000, 2369, 2408, 4019, 4047

Culture Media / Medium (for Growing Microorganisms)–Industrial 
Uses of Soybeans, as in Antibiotic / Antibiotics Industry 2755

Cultures of nitrogen fi xing bacteria for soybeans. See Nitrogen 
Fixing Cultures

Curds Made from Soymilk (Soft, Unpressed Tofu) as an End 
Product or Food Ingredient. In Japanese: Oboro. In Chinese: 
Daufu-fa, Doufu-hua, Doufu-hwa, Douhua, Toufu-hwa, Tow-foo-
fah (“Bean Curd Flowers”) or Doufu-nao, Fu-nao (“Bean Curd 
Brains”). In Filipino: Taho (Often Served as a Dessert with a Sugary 
Syrup) 41, 90, 96, 219, 274, 447, 520, 896, 1059, 1329, 1332, 1376, 
1424, 2081, 2085, 2313, 2409, 2786, 3181, 3392, 3418, 3518, 3703, 
3806, 3949, 4058, 4070, 4071, 4072

Cutlets, meatless. See Meat Alternatives–Meatless Cutlets

Dairy alternative, rice based. See Rice Milk Products–Ice Creams

Dairy alternatives (soy based). See Coffee Creamer / Whitener 
or Cream Alternative, Sour Cream Alternatives, Soy Cheese–
Fermented, Soy Cheese–Non-Fermented, Soy Cheese or Cheese 
Alternatives, Soy Cheesecake or Cream Pie, Soy Cream Cheese, 
Soy Pudding, Custard, Parfait, or Mousse, Soy Yogurt, Soymilk, 
Soymilk, Fermented, Soymilk, Fermented–Soy Kefi r, Tofu (Soy 
Cheese), Whip Topping

Dairylike Non-dairy Soy-based Products, Other (Cottage Cheese, 
and Icing). See also Non-dairy Whip Topping, Soy Ice Cream, 
Soy Yogurt, Soy Cheese, Cream Cheese or Cheesecakes, Coffee 
Creamer / Whitener or Cream, and Sour Cream 32, 90, 96, 252, 
396, 520, 571, 766, 806, 856, 1148, 1249, 1348, 2205, 2313, 2749, 
2936, 3048, 3188, 3207, 3432, 3456, 3482, 3806, 4097, 4098

Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black 
Soybeans–from Japan

Daitokuji Fermented Black Soybeans–from Japan. In Japan called 
Daitokuji Natto or Daitoku-ji Natto 90, 350, 490, 1115, 1132, 1361, 
3806, 3983

Dammann & Co. (San Giovanni a Teduccio {near Naples}, Italy) 
4171, 4172

Danshi / danchi (pinyin). See Fermented Black Soybeans, Unsalted 
or Bland

Dansk Sojakagefabrik (Islands Brygge, Copenhagen, Denmark). 
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Owned by the East Asiatic Company 1472

Davis, Adelle (1904-1974). Author and Health Foods Advocate 
1457, 2981, 3709

Dawa-dawa. See Natto–Soybean Dawa-dawa

Dawson Mills (Dawson, Minnesota) (Tri-County Soy Bean Co-
operative Association until 1969) and Dawson Food Ingredients 
(from 1974)–Cooperative 3311, 3362, 3809

Daylength Neutrality. See Soybean–Physiology–Photoperiod 
Insensitivity

Death certifi cates. See Obituaries, Eulogies, Death Certifi cates, and 
Wills

Deceptive or misleading labeling or products. See Unfair Practices–
Including Possible Deceptive / Misleading Labeling, Advertising, 
etc. See also: Adulteration

Deforestation in Brazil. See Latin America–South America–Brazil, 
Deforestation in

Delsoy Products, Inc. (Dearborn, Michigan). Soy Protein Company. 
Renamed Whitehouse Products in 1963. Purchased by C.J. Christoff 
& Sons in 1983 (Lowell, Michigan). Renamed Chadalee Farms, 
Inc.. 2677, 4086, 4097, 4279

Demos, Steve. See White Wave, Inc. (Boulder, Colorado)

Depression. See Mental Health

Detection of soy proteins. See Soy Proteins–Detection

Detergents or soaps made from soy oil. See Soaps or Detergents

DE-VAU-GE Gesundkostwerk GmbH (Lueneburg, Germany) 1473, 
1562, 1631, 1764, 1782, 1898, 1946, 2034, 2282, 2288, 2295, 2310, 
2311, 2326, 2328, 2332, 2372, 2403, 2406, 2456, 2461, 2520, 2539, 
2609, 2640, 2645, 2766, 3115, 3141, 3194, 3316, 3626, 4084, 4103, 
4104, 4165, 4189, 4283

Developing countries, soybean production in. See Tropical and 
Subtropical Countries, Soybean Production in (Mostly in

Developing nations. See Third World

Development, sustainable. See World Problems–Sustainable 
Development and Growth

Diabetes and Diabetic Diets 178, 806, 937, 961, 1042, 1961, 2333, 
2435, 2523, 2663, 2684, 2748, 2863, 2886, 2927, 2956, 3077, 3201, 
3337, 3407, 3616, 3659, 3710, 3715, 3780, 3800, 3879, 3882, 3889, 
3891, 3991, 4036, 4075, 4099, 4104

Diamond, Holton W. “Rex” 2677, 4097, 4098

Dies, Edward Jerome (1891-1979) 928, 3427

Diesel Fuel, SoyDiesel, Biodiesel, or Artifi cial Petroleum (Made 
from Methyl Esters of Soybean Oil) 1979, 2636, 2755, 3066, 3410, 
3529, 3656, 3719, 3736, 3745, 3753, 3777, 3831, 4025, 4219, 4220

Diesel, soy. See National Biodiesel Board

Diet and Breast Cancer Prevention (Soy Is Usually Mentioned) 573, 
2338, 2414, 2429, 2438, 2448, 2550, 2584, 2637, 2656, 2676, 2683, 
2754, 2777, 2783, 2788, 2824, 2875, 2893, 2925, 2932, 2933, 2949, 
2979, 2996, 3028, 3056, 3095, 3107, 3142, 3143, 3144, 3158, 3262, 
3356, 3453, 3680, 3723, 3724, 3728, 3744, 3805, 3859, 3883, 3884, 
3908, 3975, 3981, 4034, 4052, 4074, 4184, 4199

Diet and Cancer (Vegetarian Diet Is Not Mentioned; Soy May Not 
Be Mentioned) 2121, 2349, 2616, 2674, 2773, 2774, 2783, 2825, 
2875, 2931, 2958, 3197, 3296, 3335, 3476, 3633, 3634, 3710, 3858

Diet and Endometrial Cancer Prevention (Soy May Not Be 
Mentioned). The Endometrium is the Mucus Membrane Lining of 
the Uterus 2777, 2824, 2996, 3136, 3262, 3680, 3720, 3721, 3825, 
4193, 4206

Diet and Prostate Cancer Prevention (Soy May Not Be Mentioned) 
2637, 2656, 2683, 2754, 2788, 2795, 2875, 2932, 2956, 2973, 2979, 
2996, 3028, 3095, 3186, 3187, 3201, 3261, 3274, 3556, 3592, 3593, 
3776, 3797

Dietitians. See Cooper, Lenna Frances (1875-1961), Battle Creek, 
Michigan

Directories–Japanese and Japanese-Americans in the USA 3963

Directories–Soybean Processors (Including Soyfoods 
Manufacturers), Researchers, Conference Attendees, and Other 
Names and Addresses Related to Soyfoods, Vegetarianism, 
Macrobiotics, etc. See also Directories–Japanese American in USA 
48, 90, 96, 164, 230, 391, 447, 453, 498, 502, 522, 599, 728, 739, 
761, 824, 879, 896, 1039, 1112, 1132, 1275, 1296, 1326, 1376, 
1390, 1418, 1458, 1472, 1502, 1526, 1562, 1649, 1684, 1686, 1749, 
1824, 1998, 2028, 2029, 2033, 2074, 2085, 2112, 2124, 2202, 2238, 
2305, 2338, 2378, 2383, 2469, 2535, 2627, 2665, 2669, 2674, 2711, 
2717, 2772, 2814, 2817, 2827, 2951, 2958, 2959, 2990, 2991, 3037, 
3055, 3057, 3065, 3079, 3114, 3157, 3161, 3167, 3171, 3172, 3181, 
3295, 3374, 3375, 3414, 3418, 3441, 3446, 3588, 3703, 3704, 3711, 
3745, 3791, 3806, 3835, 3888, 3941, 3996, 4058, 4065, 4113, 4161, 
4183, 4274

Diseases of Soybeans (Bacterial, Fungal, and Viral / Virus). See 
also: Nematode Disease Control 771, 1198, 2187, 2583, 2611, 2661, 
2719, 3098, 3656, 3713, 4253

Diseases, pests, and other types of injury, plant protection from. See 
Plant Protection from Diseases, Pests and Other Types of Injury 
(General)

Diseases, plant protection from. See Soybean Rust

District of Columbia. See United States–States–District of 
Columbia
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Diversity, Genetic. See Soybean–Genetic Diversity and Population 
Structure

Documents with More Than 20 Keywords 13, 14, 15, 52, 53, 63, 
72, 85, 90, 96, 102, 114, 155, 164, 169, 177, 178, 184, 194, 207, 
219, 236, 274, 295, 297, 298, 323, 327, 357, 367, 370, 372, 387, 
390, 404, 412, 428, 431, 432, 435, 447, 452, 478, 498, 502, 514, 
520, 522, 576, 599, 618, 631, 663, 664, 683, 693, 727, 739, 740, 
746, 756, 761, 771, 794, 802, 804, 805, 806, 807, 808, 824, 825, 
836, 846, 851, 854, 864, 879, 885, 888, 889, 896, 905, 910, 913, 
923, 935, 937, 952, 959, 963, 965, 975, 990, 998, 1033, 1040, 1042, 
1059, 1075, 1078, 1081, 1082, 1090, 1094, 1112, 1132, 1137, 1138, 
1143, 1166, 1188, 1189, 1202, 1208, 1209, 1210, 1218, 1236, 1238, 
1253, 1258, 1269, 1275, 1276, 1289, 1301, 1302, 1327, 1329, 1337, 
1350, 1359, 1375, 1376, 1377, 1378, 1380, 1386, 1390, 1391, 1401, 
1405, 1412, 1415, 1418, 1421, 1424, 1432, 1434, 1435, 1458, 1461, 
1467, 1472, 1474, 1484, 1494, 1500, 1501, 1502, 1521, 1533, 1545, 
1562, 1577, 1581, 1592, 1596, 1597, 1647, 1649, 1656, 1659, 1664, 
1670, 1676, 1684, 1690, 1693, 1721, 1733, 1735, 1737, 1748, 1758, 
1759, 1764, 1765, 1769, 1781, 1792, 1815, 1849, 1856, 1915, 1933, 
1946, 1951, 1952, 1953, 1954, 1955, 1968, 1978, 1979, 1998, 2004, 
2034, 2053, 2063, 2085, 2157, 2172, 2187, 2196, 2200, 2202, 2222, 
2237, 2253, 2260, 2282, 2290, 2301, 2310, 2311, 2332, 2333, 2340, 
2359, 2372, 2397, 2402, 2403, 2406, 2409, 2424, 2429, 2435, 2448, 
2451, 2454, 2455, 2456, 2460, 2461, 2464, 2468, 2498, 2522, 2539, 
2547, 2571, 2583, 2600, 2609, 2630, 2634, 2637, 2660, 2661, 2665, 
2679, 2680, 2687, 2711, 2715, 2717, 2727, 2749, 2754, 2755, 2757, 
2772, 2774, 2791, 2803, 2814, 2817, 2820, 2848, 2862, 2882, 2925, 
2927, 2931, 2936, 2973, 2983, 2991, 2993, 3025, 3026, 3033, 3048, 
3054, 3066, 3072, 3080, 3081, 3091, 3098, 3100, 3105, 3114, 3116, 
3118, 3119, 3129, 3137, 3161, 3165, 3171, 3172, 3181, 3188, 3189, 
3194, 3225, 3255, 3275, 3277, 3294, 3295, 3301, 3311, 3313, 3316, 
3319, 3337, 3362, 3371, 3389, 3392, 3407, 3418, 3427, 3438, 3441, 
3454, 3456, 3465, 3477, 3482, 3506, 3529, 3583, 3588, 3603, 3604, 
3625, 3626, 3656, 3659, 3660, 3679, 3698, 3703, 3704, 3711, 3713, 
3745, 3753, 3756, 3791, 3795, 3800, 3801, 3806, 3808, 3809, 3814, 
3819, 3835, 3838, 3846, 3850, 3854, 3863, 3872, 3888, 3890, 3897, 
3900, 3910, 3941, 3943, 3963, 3972, 3996, 3999, 4024, 4053, 4058, 
4065, 4070, 4071, 4072, 4075, 4077, 4078, 4083, 4084, 4085, 4086, 
4094, 4099, 4100, 4103, 4104, 4113, 4161, 4165, 4168, 4176, 4183, 
4189, 4274, 4283, 4284, 4286, 4287

Dogs, Cats, and Other Pets / Companion Animals Fed Soybeans, 
Soybean Forage, or Soybean Cake or Meal as Feed / Pet Food / 
Petfood 3454

Domestication of the soybean. See Origin, Domestication, and 
Dissemination of the Soybean (General)

Dorsett, Palemon Howard (1862-1943, USDA) 777, 888, 935, 
1380, 1434, 1487, 3091, 3969

Dorsett-Morse Expedition to East Asia (Feb. 1929 to Feb. 1931) 
777, 888, 935, 1380, 1487, 3091

Douchi or doushi or dow see or dowsi. See Fermented Black 
Soybeans

Drackett Co. (The) (Cincinnati and Sharonville [or Evendale], 
Ohio) 746, 2585, 2586, 3311

Dried yuba sticks. See Yuba–Dried Yuba Sticks

Dried-frozen tofu. See Tofu, Frozen, Dried-frozen, or Dried Whole

Drying of soybeans. See Storage of Seeds

DTD–Danish Turnkey Dairies. See APV Systems, Soya Technology 
Division

DuPont (E.I. Du Pont de Nemours & Co., Inc.) and DuPont 
Agricultural Enterprise / Products (Wilmington, Delaware). 
Formerly spelled Du Pont 3081, 3083, 3116, 3133, 3291, 3306, 
3316, 3416, 3417, 3555, 3572, 3601, 3603

Dust Suppressants and Dust Control–Industrial Uses of Soy Oil as a 
Non-Drying Oil 1978, 1979, 2755

Dutch East India Company (VOC; Vereenigde Ost-Indische 
Compagnie) 3717

Earliest articles on soy in major magazines and newspapers. See 
Media–Earliest Articles on Soy

Earliest commercial soy products. See Historical–Earliest 
Commercial Product

Earliest document seen... See Historical–Earliest Document Seen

Eastern Foods, Inc. See Mainland Express (Spring Park, Minnesota)

Ecology (“The Mother of All the Sciences”) and Ecosystems 177, 
180, 203, 287, 494, 517, 876, 1075, 1244, 1419, 1869, 2126, 2167, 
2200, 2266, 2288, 2475, 2486, 2540, 2641, 2649, 2715, 2760, 2992, 
3466, 3528

Economic Research Service of USDA. See United States 
Department of Agriculture (USDA)–Economic Research Service 
(ERS)

Economics of soybean production and hedging. See Marketing 
Soybeans

Edamamé. See Green Vegetable Soybeans, Green Vegetable 
Soybeans–Edamamé

Edelsoja Whole (Full-Fat) Soy fl our. Developed by Laszlo 
Berczeller in Austria and Launched in May 1928 44, 1302, 1562, 
4190

Eden Foods, Inc. (Clinton, Michigan; Founded 4 Nov. 1969) and 
American Soy Products (Saline, Michigan; Founded Aug. 1986) 
177, 178, 194, 297, 357, 468, 1386, 1467, 1472, 1545, 1844, 1887, 
1998, 2076, 2077, 2100, 2175, 2364, 2470, 2490, 2499, 2525, 2564, 
2606, 2665, 2735, 2737, 2791, 2907, 2914, 2936, 2972, 2993, 3106, 
3119, 3137, 3191, 3242, 3247, 3308, 3379, 3387, 3388, 3391, 3454, 
3527, 3631, 3659, 3751, 4283

Edible or food-grade soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible Soybeans



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1896

© Copyright Soyinfo Center 2019

Edible Soy Products, makers of Pro-Nuts (Hudson, Iowa). See 
Solnuts B.V.

Effect of Soy on Development–Early Onset of Puberty, Menarche, 
3869, 3918, 3921, 3974, 4128, 4152, 4208, 4213, 4247

Effi ciency of animals in converting feeds into human foods. See 
Feeds–Effi ciency

Effi ciency of plants vs. animals in producing food. See 
Vegetarianism–Effi ciency of Plants... in Producing Food

Egypt. See Africa–Egypt

Eichberg, Joseph. See American Lecithin Corp.

El Molino Mills (Los Angeles Area. Founded by Edward Allen 
Vandercook. Began Operations on 1 March 1926 in Alhambra, 
California) 710

Embargoes, tariffs, duties. See Trade Policies (International) 
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties, 
Embargoes, Moratoriums

Empresa Brasileira de Pesquisa Agropecuaria (Brazilian Enterprise 
for Research on Management of Land for Animal Production; 
EMBRAPA) (Brazil). Established 26 April 1973. Includes Centro 
Nacional de Pesquisa de Soja (National Soybean Research Center; 
CNPS or CNPSo) 91, 2122

Energy bars. See Bars–Energy Bars or Nutrition Bars Made with 
Soy

Energy Consumption during Crop Production, Food Processing, 
etc.. 2736

Energy, renewable, from soybeans. See Diesel Fuel, SoyDiesel, 
Biodiesel, or Artifi cial Petroleum

England. See Europe, Western–United Kingdom

Environmental issues, concerns, and protection. See Vegetarianism, 
the Environment, and Ecology, Water Use, Misuse, and Scarcity

Environmental Issues, Concerns, and Protection (General, Including 
Deep Ecology, Pollution of the Environment, Renewable Energy, 
etc.). See also Global Warming / Climate Change, and Water Use 
3179, 4064

Enzyme active soy fl our. See Soy Flour, Grits, and Flakes–Enzyme 
Active

Enzymes–Commercial Enzyme Preparations Used in 
Making Soyfoods by Hydrolyzing or Modifying Soy Protein, 
Carbohydrates, or Lipids (Including Phosphatides) 1484, 1657, 
1670

Enzymes (General) 1453, 2454, 2455

Enzymes in Soybean Seeds–Lipoxygenase (Formerly Called 
Lipoxidase) and Its Inactivation 44, 235, 478, 573, 1474, 2006, 
2720, 2727, 2763, 3066, 3171, 3447, 4283

Enzymes in Soybean Seeds–Other 1042, 1474, 2435

Enzymes in the Body of Humans and Other Animals (Including 
Lactase, Trypsin, Phytase) 2550, 2584

Enzymes Produced During Fermentations Involving Koji or 
Aspergillus Oryzae (Including Enzymes in Miso and Fermented 
Soy Sauce) 296

Enzymes Produced During Fermentations Involving Tempeh, Natto, 
Fermented Tofu, or Fermented Black Soybeans 296

Equatorial Guinea. See Africa–Equatorial Guinea (Rio Muni + 
Fernando Po; Spanish Guinea before Oct. 1968)

Equipment for making soymilk. See Soymilk Equipment

Equipment for making tofu. See Tofu Equipment

Equipment for soybean crushing–manufacturers. See Anderson 
International Corp., Blaw-Knox Co. and Rotocel, Crown Iron 
Works Co., French Oil Mill Machinery Co.

Equipment for Soybean Processing (Not Including Farm 
Machinery) 273, 797, 1133, 1394, 1994, 2018, 4270

Equol–A Metabolite of Daidzein Derived by the Action of Intestinal 
Bacteria on Soy Isofl avones 3460, 3634, 3710, 3780, 3829, 3858, 
3917, 3927

Erewhon (Boston, Massachusetts). Founded April 1966 by Aveline 
and Michio Kushi in Boston. Merged with U.S. Mills in 1986 6, 9, 
14, 24, 52, 53, 169, 177, 178, 194, 234, 243, 297, 357, 388, 561, 
599, 618, 722, 739, 990, 1046, 1337, 1350, 1405, 1425, 1467, 1596, 
1792, 2077, 2451, 2454, 2455, 2518, 2551, 2663, 3277, 3623, 3729, 
3920, 3948, 3963, 4018, 4286

Erewhon–Los Angeles / West / West Coast. Established Sept. 
1969. Purchased from Erewhon (Boston) by John Fountain & John 
Deming on 1 Aug. 1975. Named Mondo in Oct. 1976. Then Broken 
Up and Re-Sold in 1979. Part Became Erewhon West 297, 1337, 
1350, 2802, 3948

Essene Traditional Foods (Philadelphia, Pennsylvania) 14, 28, 2993

Estrogens in plants. See Phytoestrogens

Etymology. See the specifi c product concerned (e.g. soybeans, tofu, 
soybean meal, etc.)

Etymology (General) of Soybean Products or Closely Related 
Terms (Such as “Protein”) 2187, 2583

Etymology of the Word “Soy” and its Cognates / Relatives in 
English 2616, 2674, 2773, 2774, 2825, 2841, 2925, 2931, 2958, 
3027, 3197, 3296
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Etymology of the Word “Soyfoods” and its Cognates / Relatives 
in Various Languages 323, 324, 335, 342, 356, 450, 453, 502, 522, 
797, 1684

Etymology of the Words “Soya,” “Soy,” and “Soybean” and their 
Cognates / Relatives in Various Languages 913, 1112, 1132, 1796, 
2489

Euronature (Paris, France). See Lima N.V. / Lima Foods (Sint-
Martens-Latem, Belgium; and Mezin, France)

Europe, Eastern–Albania (Republika e Shqipërisë / Shqiperia) 4176

Europe, Eastern–Belarus (Formerly Byelorussian SSR, a Soviet 
Republic from 1922 to Dec. 1991). Named Belorussia, Byelorussia, 
or White Russia before 1991 4176

Europe, Eastern–Bosnia and Herzegovina (Declared Independence 
from Yugoslavia on 29 Feb. 1992) 4176

Europe, Eastern–Bulgaria 761, 1649, 4176

Europe, Eastern–Croatia (Hrvatska; Declared Independence from 
Yugoslavia on 21 June 1991; Includes Istria or Istrian Peninsula and 
Rijeka (formerly Fiume)) 1507, 2460, 2781, 3625, 4176

Europe, Eastern–Czech Republic (Ceská Republika; Including 
Bohemia or Cechy, and Moravia or Morava. From 1918 until 1 
Jan. 1993, Western Part of Czechoslovakia, which also included 
Slovakia or Slovensko) 3211, 3625, 4176

Europe, Eastern–Czechoslovakia (From 1918 until 1 Jan. 1993; 
then divided into The Czech Republic [formerly Bohemia and 
Moravia], and Slovakia [offi cially “The Slovak Republic”]) 931, 
1040, 3625, 4176

Europe, Eastern–Estonia (Formerly Estonian SSR, a Soviet 
Republic from Aug. 1940 to Aug. 1991; Also Spelled Esthonia) 
3625, 4176

Europe, Eastern (General) 761, 854, 931, 1253, 2278, 2297, 2385, 
4176

Europe, Eastern–Hungary (Magyar Köztársaság) 761, 1302, 1409, 
1415, 1418, 1435, 2456, 2620, 2871, 3625, 3846, 4176, 4190

Europe, Eastern–Latvia (Formerly Latvian SSR, a Soviet Republic 
from Aug. 1940 to Aug. 1991) 3625, 4176

Europe, Eastern–Lithuania (Formerly Lithuanian SSR, a Soviet 
Republic from Aug. 1940 to Aug. 1991) 3625, 4176

Europe, Eastern–Macedonia (Formerly Yugoslav Republic 
of Macedonia. Offi cially Republika Makedonija. Declared 
Independence from Yugoslavia on 8 Sept. 1991) 4176

Europe, Eastern–Moldova (Moldavia until Aug. 1991; Formerly 
Moldavian SSR, a Soviet Republic from 1917 to 26 Dec. 1991) 
4176

Europe, Eastern–Poland 2640, 3625, 4176

Europe, Eastern–Romania (Including Moldavia and Bessarabia until 
1940-44). Also spelled Rumania 577, 761, 4176

Europe, Eastern–Russia (Russian Federation; Formerly Russian 
SFSR, a Soviet Republic from 30 Dec. 1922 to Dec. 1991) 960, 
1302, 2350, 2540, 2698, 2727, 2730, 2753, 2851, 2940, 2969, 3432, 
3846, 3925, 4091, 4176, 4202

Europe, Eastern–Serbia (Republic of Serbia since 6 June 2006). 
Including Belgrade, Novi Sad, Sajkaska, Vojvodina, and disputed 
Kosovo. Formerly part of the loose State Union of Serbia and 
Montenegro (2003-2006) 2460, 4176

Europe, Eastern–Slovakia (Slovak Republic, or Slovensko; Eastern 
Part of Czechoslovakia from 1918 until 1 Jan. 1993) 3625, 4176

Europe, Eastern–Slovenia (Slovenija; Declared Independence from 
Yugoslavia on 21 June 1991) 2460, 2610, 2640, 2723, 2732, 2760, 
3625, 4176

Europe, Eastern–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 761

Europe, Eastern–Ukraine (Ukrayina; Formerly Ukranian SSR, a 
Soviet Republic from 1917 to Dec. 1991) 1189, 4133, 4176

Europe, Eastern–USSR (Union of Soviet Socialist Republics or 
Soviet Union; called Russia before 30 Dec. 1922. Ceased to exist 
on 26 Dec. 1991) 39, 207, 577, 756, 761, 852, 854, 960, 1040, 
1189, 1253, 1294, 1301, 1302, 1610, 2237, 2350, 2698, 3061, 3091, 
3814, 4094, 4110, 4176

Europe, Eastern–Yugoslavia. Composed of Serbia and Montenegro 
from 17 April 1992 to 13 March 2002. From 1918-1991 
included the 6 Republics of Serbia / Servia, Croatia, Bosnia and 
Herzegovina, Slovenia, Macedonia, and Montenegro. Included 
Carnaro, Fiume / Rijeka / Rieka 1947-1992; Formerly Also Spelled 
Jugoslavia. See also Serbia and Montenegro 761, 1507, 1649, 1733, 
2460, 2640, 4176

Europe–European Union (EU) or European Economic Community 
(EEC; also known as the Common Market), renamed the European 
Community (Headquarters: Brussels, Belgium) 965, 1421, 1647, 
1794, 1849, 1905, 2157, 2158, 2207, 2314, 2323, 2333, 2367, 2456, 
2472, 2488, 3194, 3625, 3626, 3659, 4175

Europe–Soybean crushers (general). See Soybean Crushers 
(Europe)

Europe, soyfoods associations in. See Soyfoods Associations in 
Europe

Europe, soyfoods movement in. See Soyfoods Movement in Europe

Europe, Western 219, 391, 728, 761, 852, 854, 913, 923, 924, 931, 
958, 1078, 1082, 1083, 1085, 1099, 1101, 1102, 1103, 1104, 1105, 
1115, 1138, 1166, 1175, 1253, 1269, 1276, 1289, 1298, 1301, 1337, 
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1400, 1405, 1432, 1459, 1464, 1472, 1503, 1521, 1533, 1534, 1562, 
1656, 1659, 1664, 1670, 1693, 1754, 1783, 1930, 1998, 2028, 2054, 
2071, 2072, 2124, 2144, 2145, 2153, 2179, 2189, 2214, 2218, 2241, 
2287, 2329, 2371, 2694, 2877, 3002, 3158, 3209, 3223, 3313, 3359, 
3366, 3389, 3438, 3772, 3825, 3980, 4120, 4286

Europe, Western–Andorra, Principality of 4175

Europe, Western–Austria (Österreich) 931, 1040, 1087, 1182, 1253, 
1302, 1310, 1315, 1409, 1418, 1445, 1458, 1592, 1694, 1974, 2196, 
2200, 2201, 2212, 2282, 2288, 2332, 2346, 2456, 2803, 2931, 3524, 
3625, 3626, 3806, 3820, 3846, 3919, 3980, 4159, 4164, 4169, 4190, 
4273

Europe, Western–Belgium, Kingdom of 2, 153, 164, 190, 209, 226, 
227, 398, 598, 671, 782, 946, 978, 1040, 1081, 1253, 1255, 1276, 
1291, 1312, 1415, 1418, 1421, 1435, 1458, 1472, 1473, 1485, 1492, 
1528, 1562, 1566, 1581, 1592, 1596, 1597, 1608, 1653, 1694, 1735, 
1736, 1737, 1765, 1792, 1797, 1800, 1805, 1849, 1856, 1898, 1905, 
1918, 1998, 2034, 2157, 2196, 2200, 2241, 2260, 2267, 2288, 2295, 
2297, 2299, 2300, 2301, 2304, 2310, 2311, 2312, 2326, 2327, 2330, 
2340, 2341, 2346, 2362, 2367, 2372, 2380, 2403, 2424, 2451, 2488, 
2527, 2569, 2637, 2645, 2662, 2664, 2665, 2700, 2773, 2825, 2843, 
2850, 2915, 2922, 2931, 2934, 2958, 2973, 2974, 2984, 2995, 2996, 
3115, 3197, 3237, 3281, 3316, 3395, 3446, 3454, 3522, 3625, 3673, 
3688, 3753, 3788, 3806, 3855, 3887, 3980, 3985, 4157, 4172, 4273, 
4283, 4284

Europe, Western–Denmark (Danmark; Including the Province of 
Greenland [Kalaallit Nunaat]) 215, 1040, 1081, 1253, 1276, 1289, 
1317, 1320, 1321, 1333, 1338, 1344, 1418, 1434, 1435, 1472, 1475, 
1562, 1592, 1643, 1694, 1998, 2034, 2196, 2200, 2282, 2326, 2327, 
2332, 2425, 2429, 2453, 2506, 2529, 2573, 2803, 2864, 2997, 3316, 
3806, 4174

Europe, Western–Finland (Suomen Tasavalta) 215, 404, 756, 854, 
1040, 1055, 1081, 1121, 1204, 2034, 2282, 2325, 2326, 2327, 2332, 
2335, 2336, 2374, 2517, 2529, 2931, 3044, 3806, 3907, 3980, 4174

Europe, Western–France (République Française) 2, 45, 71, 153, 
164, 169, 194, 398, 598, 671, 761, 854, 910, 927, 932, 935, 965, 
978, 981, 1040, 1045, 1072, 1073, 1081, 1132, 1133, 1150, 1160, 
1175, 1209, 1216, 1237, 1253, 1255, 1264, 1275, 1276, 1289, 1301, 
1302, 1325, 1343, 1394, 1402, 1405, 1409, 1415, 1418, 1421, 1432, 
1435, 1458, 1472, 1481, 1482, 1485, 1486, 1562, 1581, 1592, 1596, 
1612, 1647, 1653, 1654, 1665, 1694, 1702, 1735, 1736, 1737, 1742, 
1744, 1767, 1774, 1789, 1790, 1794, 1795, 1797, 1798, 1799, 1813, 
1814, 1816, 1817, 1847, 1849, 1852, 1854, 1855, 1863, 1879, 1880, 
1881, 1896, 1898, 1946, 1968, 1974, 1979, 1998, 2001, 2034, 2073, 
2103, 2109, 2125, 2147, 2149, 2155, 2157, 2158, 2159, 2160, 2161, 
2162, 2181, 2182, 2183, 2196, 2200, 2221, 2233, 2241, 2242, 2243, 
2252, 2255, 2260, 2272, 2274, 2282, 2287, 2294, 2295, 2300, 2301, 
2304, 2307, 2310, 2317, 2323, 2332, 2333, 2340, 2342, 2346, 2359, 
2367, 2372, 2380, 2391, 2397, 2398, 2403, 2406, 2410, 2411, 2424, 
2436, 2439, 2456, 2473, 2474, 2488, 2496, 2519, 2554, 2559, 2569, 
2570, 2573, 2576, 2593, 2620, 2622, 2652, 2665, 2666, 2675, 2694, 
2700, 2742, 2761, 2762, 2765, 2790, 2797, 2803, 2804, 2822, 2908, 
2922, 2931, 2935, 2984, 3054, 3061, 3115, 3167, 3170, 3171, 3172, 
3316, 3322, 3359, 3373, 3474, 3524, 3529, 3625, 3626, 3673, 3676, 
3678, 3679, 3696, 3698, 3713, 3722, 3739, 3806, 3819, 3838, 3863, 

3872, 3887, 3900, 3919, 3930, 3931, 3957, 3958, 3959, 3965, 3979, 
3980, 3984, 3985, 4001, 4159, 4162, 4164, 4273, 4284

Europe, Western–Germany (Deutschland; Including East and West 
Germany, Oct. 1949–July 1990) 2, 44, 45, 66, 152, 164, 413, 502, 
512, 590, 598, 631, 703, 756, 767, 808, 896, 910, 925, 927, 930, 
976, 990, 1039, 1040, 1045, 1081, 1085, 1104, 1122, 1132, 1138, 
1150, 1156, 1166, 1173, 1182, 1194, 1198, 1199, 1200, 1209, 1221, 
1236, 1240, 1252, 1253, 1275, 1276, 1282, 1287, 1289, 1298, 1302, 
1365, 1368, 1395, 1415, 1418, 1421, 1423, 1432, 1435, 1458, 1473, 
1484, 1485, 1519, 1543, 1562, 1565, 1580, 1581, 1592, 1610, 1614, 
1668, 1670, 1694, 1699, 1702, 1713, 1757, 1764, 1781, 1782, 1842, 
1849, 1859, 1884, 1898, 1916, 1917, 1935, 1946, 1968, 1974, 1979, 
1991, 1994, 1997, 2085, 2108, 2118, 2137, 2139, 2140, 2157, 2167, 
2169, 2188, 2196, 2200, 2203, 2204, 2212, 2215, 2216, 2219, 2220, 
2221, 2222, 2230, 2237, 2241, 2250, 2255, 2260, 2262, 2265, 2280, 
2282, 2285, 2287, 2288, 2289, 2290, 2292, 2295, 2299, 2301, 2304, 
2308, 2310, 2311, 2320, 2321, 2322, 2323, 2326, 2328, 2332, 2333, 
2340, 2348, 2359, 2372, 2380, 2381, 2397, 2399, 2403, 2417, 2419, 
2430, 2456, 2461, 2485, 2487, 2504, 2573, 2577, 2600, 2602, 2638, 
2640, 2645, 2649, 2654, 2665, 2694, 2750, 2751, 2758, 2761, 2764, 
2766, 2973, 2981, 3055, 3105, 3115, 3141, 3167, 3171, 3172, 3194, 
3283, 3312, 3316, 3318, 3359, 3371, 3524, 3625, 3626, 3806, 3810, 
3833, 3849, 3907, 3919, 3979, 3980, 4024, 4063, 4072, 4075, 4084, 
4099, 4103, 4104, 4109, 4125, 4135, 4157, 4159, 4164, 4165, 4187, 
4189, 4190, 4273, 4274, 4283, 4284, 4286

Europe, Western–Greece (Hellenic Republic–Elliniki Dimokratia–
Hellas. Including Crete, Kríte, Kriti, or Creta, and Epirus or 
Epeiros) 1040, 1253, 2400, 2402, 2534, 3698, 4175

Europe, Western–Iceland (Lydhveldidh or Lyoveldio Island) 215, 
1121, 2326, 4175

Europe, Western–Introduction of Soy Products to. Earliest 
document seen concerning soybean products in a certain western 
European country. Soybeans as such have not yet been reported in 
this country 215

Europe, Western–Ireland, Republic of (Éire; Also Called Irish 
Republic) 1081, 1253, 1276, 1305, 1434, 1458, 3806, 3841, 4168

Europe, Western–Italy (Repubblica Italiana) 28, 66, 164, 260, 398, 
412, 910, 1040, 1100, 1150, 1236, 1253, 1276, 1312, 1343, 1409, 
1415, 1418, 1435, 1458, 1484, 1485, 1592, 1596, 1694, 1733, 1794, 
1849, 1950, 1974, 1979, 2196, 2200, 2221, 2255, 2260, 2294, 2296, 
2362, 2372, 2380, 2403, 2439, 2530, 2577, 2591, 2612, 2622, 2641, 
2663, 2700, 2761, 2762, 2794, 2850, 2866, 2883, 2931, 2985, 2997, 
3086, 3105, 3261, 3298, 3625, 3626, 3806, 3855, 3979, 3980, 3985, 
4101, 4171, 4273, 4284

Europe–Western–Italy–Soy Ingredients Used in Italian-Style 
Recipes, Food Products, or Dishes Worldwide 412, 1208, 1359, 
1469, 1548, 1596, 1721, 1918, 2004, 2182, 2592, 2816, 3289, 3902, 
3905, 4080, 4171

Europe, Western–Liechtenstein, Principality of 4175

Europe, Western–Luxembourg, Grand Duchy of (Occasionally 
spelled Luxemburg) 1253, 1694, 3985, 4172
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Europe, Western–Malta 2400, 2402, 3625, 4175

Europe, Western–Netherlands, Kingdom of the (Koninkrijk der 
Nederlanden), Including Holland 14, 95, 101, 164, 175, 280, 404, 
598, 808, 840, 841, 990, 1021, 1022, 1039, 1040, 1068, 1081, 1150, 
1167, 1197, 1225, 1253, 1254, 1276, 1281, 1301, 1313, 1343, 1409, 
1418, 1419, 1435, 1458, 1459, 1486, 1533, 1562, 1575, 1576, 1581, 
1586, 1592, 1596, 1597, 1631, 1647, 1649, 1657, 1659, 1686, 1693, 
1694, 1696, 1697, 1730, 1744, 1849, 1869, 1968, 1974, 1994, 2057, 
2146, 2196, 2200, 2201, 2206, 2208, 2222, 2237, 2255, 2282, 2286, 
2288, 2295, 2297, 2298, 2299, 2300, 2304, 2310, 2328, 2332, 2340, 
2380, 2403, 2406, 2424, 2451, 2573, 2600, 2640, 2665, 2761, 2762, 
2803, 2808, 2864, 2985, 3033, 3063, 3098, 3105, 3269, 3282, 3311, 
3316, 3395, 3454, 3477, 3604, 3625, 3626, 3698, 3717, 3806, 3810, 
3855, 3867, 3868, 3887, 3893, 3919, 3985, 4003, 4012, 4024, 4157, 
4159, 4172, 4273

Europe, Western–Norway, Kingdom of (Kongeriket Norge) 215, 
1040, 1121, 2034, 2282, 2326, 2327, 2332, 2374, 2529, 4174

Europe, Western–Portugal (República Portuguesa; Including Macao 
/ Macau {Until 1999} and the Azores) 164, 512, 1040, 1081, 1253, 
1276, 1592, 1733, 2196, 2200, 2472, 2694, 2925, 3167, 3171, 3172, 
3717, 3985, 4163

Europe, Western–San Marino, Most Serene Republic of 4175

Europe, Western–Scotland (Part of United Kingdom since 1707) 
400, 1040, 1242, 1253, 1458, 1562, 1784, 1860, 2040, 2136, 2137, 
2402, 2474, 2556, 2675, 2844, 3061, 3241, 3403, 4113, 4161, 4168, 
4183

Europe, Western–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 761

Europe, Western–Spain, Kingdom of (Reino de España) 761, 924, 
1040, 1137, 1253, 1592, 1610, 1896, 1991, 2026, 2159, 2282, 2295, 
2332, 2372, 2380, 2591, 2761, 2762, 2922, 3098, 3117, 3132, 3149, 
3167, 3171, 3570, 3571, 3610, 3625, 3626, 3806, 3980, 3985, 4163, 
4273

Europe, Western–Sweden, Kingdom of (Konungariket Sverige) 114, 
122, 159, 215, 267, 325, 432, 487, 542, 569, 709, 711, 720, 756, 
795, 796, 799, 814, 837, 860, 879, 914, 930, 990, 1007, 1016, 1040, 
1041, 1047, 1048, 1049, 1054, 1055, 1063, 1121, 1136, 1150, 1164, 
1204, 1211, 1235, 1253, 1276, 1445, 1458, 1472, 1474, 1512, 1560, 
1562, 1579, 1581, 1592, 1610, 1631, 1643, 1694, 1791, 1802, 1871, 
1872, 1873, 1946, 1979, 1998, 2034, 2035, 2036, 2044, 2121, 2126, 
2157, 2196, 2200, 2207, 2221, 2222, 2228, 2282, 2325, 2326, 2327, 
2332, 2335, 2336, 2340, 2344, 2374, 2403, 2425, 2443, 2453, 2511, 
2513, 2529, 2602, 2864, 3043, 3044, 3120, 3153, 3177, 3275, 3276, 
3343, 3613, 3885, 3892, 3935, 4140, 4170, 4173, 4174, 4284

Europe, Western–Switzerland (Swiss Confederation) 2, 71, 184, 
194, 367, 515, 845, 850, 896, 910, 981, 1009, 1014, 1023, 1031, 
1035, 1040, 1081, 1093, 1100, 1109, 1119, 1147, 1150, 1164, 1200, 
1209, 1216, 1233, 1234, 1253, 1276, 1282, 1283, 1285, 1289, 1291, 
1409, 1415, 1418, 1422, 1423, 1436, 1458, 1472, 1489, 1562, 1581, 
1592, 1596, 1597, 1610, 1735, 1737, 1765, 1780, 1798, 1835, 1886, 

1896, 1898, 1968, 1974, 1998, 2157, 2221, 2260, 2282, 2285, 2288, 
2308, 2310, 2321, 2328, 2332, 2333, 2334, 2340, 2348, 2372, 2403, 
2419, 2424, 2430, 2456, 2460, 2620, 2665, 2726, 2761, 3115, 3316, 
3522, 3806, 3979, 4169, 4273, 4284

Europe, Western–United Kingdom of Great Britain and Northern 
Ireland (UK–Including England, Scotland, Wales, Channel Islands, 
Isle of Man, Gibraltar) 9, 11, 12, 13, 79, 217, 400, 526, 598, 667, 
770, 875, 891, 906, 927, 981, 1039, 1040, 1070, 1081, 1085, 1096, 
1115, 1166, 1209, 1231, 1242, 1247, 1248, 1250, 1253, 1275, 1276, 
1294, 1298, 1302, 1305, 1343, 1378, 1415, 1418, 1420, 1421, 1423, 
1432, 1458, 1459, 1462, 1472, 1473, 1476, 1485, 1562, 1581, 1592, 
1616, 1637, 1649, 1676, 1683, 1694, 1721, 1731, 1735, 1748, 1754, 
1764, 1778, 1784, 1792, 1805, 1820, 1823, 1827, 1853, 1855, 1856, 
1857, 1860, 1892, 1896, 1898, 1905, 1921, 1946, 1950, 1968, 1998, 
1999, 2040, 2136, 2137, 2149, 2157, 2162, 2196, 2200, 2221, 2222, 
2235, 2254, 2260, 2272, 2282, 2296, 2297, 2301, 2304, 2310, 2311, 
2325, 2328, 2330, 2332, 2339, 2340, 2343, 2346, 2350, 2359, 2372, 
2380, 2397, 2400, 2401, 2402, 2403, 2406, 2424, 2451, 2454, 2455, 
2461, 2474, 2511, 2513, 2520, 2529, 2556, 2573, 2581, 2645, 2664, 
2665, 2678, 2685, 2694, 2700, 2755, 2756, 2761, 2813, 2844, 2933, 
2935, 2973, 2998, 3061, 3105, 3142, 3146, 3194, 3223, 3241, 3246, 
3281, 3316, 3328, 3403, 3563, 3625, 3628, 3656, 3673, 3698, 3717, 
3722, 3749, 3753, 3795, 3867, 3868, 3869, 3887, 3907, 3979, 4011, 
4012, 4024, 4075, 4113, 4161, 4168, 4183, 4273, 4286

Europe, Western–Vatican City (Offi cially The Holy See) 4175

Exercise. See Physical Fitness, Physical Culture, and Exercise

Expellers. See Soybean Crushing–Equipment–Screw Presses and 
Expellers

Experiment stations (state) in USA. See Agricultural Experiment 
Stations in the United States

Explosions or fi res. See Soybean Crushing–Explosions and/or Fires 
in Soybean Solvent Extraction Plants

Exports. See Trade of Soybeans, Oil & Meal, or see Individual 
Soyfoods Exported

Extruder / Extrusion Cooker Manufacturers–Wenger International, 
Inc. (Kansas City, Missouri; Sabetha, Kansas), Incl. Extru-Tech, 
Inc.. 445, 664, 773, 1043, 1116, 1198, 1412, 1562, 3362, 3604, 
3995, 4076

Extruders and Extrusion Cooking, Low Cost–Brady Crop Cooker, 
Thriposha, etc.. 207, 236, 445, 884, 894, 1432, 1674, 2038, 2305, 
4272

Extruders and Extrusion Cooking: Low Cost Extrusion Cookers 
(LECs) 663, 664, 773, 879, 884, 894, 959, 1198, 1210, 1412, 1464, 
1601, 2098, 2359, 2801

Extruders and Extrusion Cooking, Low Cost–Including Triple “F” 
Inc., Insta-Pro International, Soy Innovations International, and 
Heartland Agri Partners, LLC 1923, 2843, 3294, 3995, 4076

Extruders, Extrusion Cooking, Extrusion Cookers and Expanders. 
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See also Low Cost Extrusion Cookers (LEC / LECs) 7, 105, 106, 
322, 664, 765, 958, 998, 1198, 1936, 2505, 2658, 2715, 2865, 3066, 
3067, 3362, 3808, 3847, 4280

Extru-Tech, Inc. See Extruder / Extrusion Cooker Manufacturers–
Wenger International, Inc.

Faba bean or fava bean. See Broad Bean (Vicia faba)

Fairchild, David (1869-1954). In 1897 founded Section of Foreign 
Seed and Plant Introduction. After March 1901, Renamed Offi ce of 
Foreign Seed and Plant Introduction, then Offi ce of Foreign Plant 
Introduction, then Division of Foreign Plant Introduction 935

Family history. See Genealogy and Family History

Fantastic Foods, Inc. (Petaluma, California) 1467, 2151, 2792, 3391

FAO. See United Nations (Including UNICEF, FAO, UNDP, 
UNESCO, and UNRRA) Work with Soy

Farm Food Co. (San Rafael, then San Francisco, California), Farm 
Foods, and Farm Soy Dairy (Summertown, Tennessee). Div. of 
Hain Food Group (Uniondale, New York). Merged with Barricini 
Foods on 31 May 1985. Acquired by 21st Century Foods from 
Barracini Foods in mid-1993 121, 143, 151, 154, 155, 168, 170, 
171, 172, 173, 177, 178, 211, 233, 248, 255, 264, 296, 298, 303, 
304, 309, 310, 314, 323, 326, 340, 407, 408, 414, 415, 416, 417, 
423, 424, 425, 426, 427, 428, 429, 431, 433, 477, 480, 482, 492, 
505, 511, 518, 528, 545, 563, 571, 576, 587, 599, 629, 691, 726, 
756, 763, 772, 776, 800, 822, 830, 895, 989, 992, 1028, 1080, 1089, 
1106, 1118, 1140, 1141, 1143, 1155, 1159, 1162, 1163, 1208, 1209, 
1221, 1222, 1236, 1243, 1259, 1260, 1280, 1307, 1345, 1346, 1347, 
1357, 1359, 1369, 1384, 1386, 1396, 1397, 1398, 1399, 1401, 1411, 
1416, 1434, 1435, 1440, 1467, 1483, 1488, 1504, 1505, 1506, 1520, 
1523, 1526, 1529, 1548, 1554, 1555, 1556, 1569, 1594, 1595, 1629, 
1630, 1644, 1645, 1646, 1647, 1649, 1652, 1660, 1673, 1678, 1692, 
1698, 1703, 1705, 1711, 1721, 1722, 1732, 1734, 1740, 1751, 1758, 
1759, 1761, 1764, 1771, 1772, 1773, 1806, 1807, 1809, 1810, 1913, 
1919, 1949, 2004, 2059, 2060, 2061, 2066, 2067, 2222, 2225, 2260, 
2405, 2480, 2678, 2679, 2680, 2690, 2791, 2835, 3068, 3316, 3470, 
3598, 3639, 3960, 4071, 4117, 4136, 4228

Farm (The) (Lanark, ONT, Canada). See Plenty Canada

Farm (The) (Summertown, Tennessee). See also Soyfoods 
Companies (USA)–Farm Food Co.. 25, 26, 28, 39, 40, 63, 70, 72, 
74, 80, 87, 91, 96, 103, 132, 143, 146, 151, 152, 154, 155, 165, 168, 
170, 171, 172, 173, 175, 177, 178, 208, 211, 214, 219, 222, 229, 
233, 241, 248, 255, 257, 259, 264, 268, 276, 286, 296, 298, 303, 
304, 307, 308, 309, 310, 311, 314, 316, 323, 326, 339, 340, 343, 
364, 365, 370, 374, 384, 386, 387, 389, 397, 400, 404, 407, 408, 
414, 415, 416, 417, 423, 424, 425, 426, 427, 428, 429, 431, 433, 
440, 451, 477, 480, 482, 483, 491, 492, 493, 495, 498, 499, 505, 
510, 511, 512, 518, 524, 528, 544, 545, 557, 563, 571, 576, 587, 
594, 599, 629, 677, 691, 699, 726, 731, 763, 772, 776, 800, 822, 
830, 849, 854, 860, 862, 864, 874, 876, 899, 903, 962, 989, 992, 
995, 999, 1005, 1028, 1045, 1075, 1080, 1083, 1089, 1090, 1106, 
1111, 1118, 1140, 1141, 1143, 1145, 1155, 1159, 1162, 1163, 1179, 
1181, 1193, 1208, 1209, 1221, 1222, 1236, 1238, 1243, 1263, 1280, 

1307, 1308, 1345, 1346, 1347, 1357, 1359, 1369, 1384, 1386, 1389, 
1391, 1396, 1397, 1398, 1399, 1401, 1411, 1413, 1416, 1427, 1431, 
1434, 1435, 1439, 1440, 1443, 1467, 1483, 1488, 1491, 1499, 1504, 
1505, 1506, 1520, 1523, 1526, 1528, 1529, 1536, 1548, 1554, 1555, 
1556, 1559, 1563, 1569, 1587, 1588, 1593, 1594, 1595, 1609, 1626, 
1629, 1630, 1633, 1635, 1644, 1645, 1646, 1647, 1649, 1652, 1660, 
1668, 1673, 1678, 1684, 1692, 1697, 1698, 1703, 1705, 1711, 1721, 
1722, 1729, 1731, 1732, 1734, 1740, 1751, 1758, 1759, 1760, 1761, 
1764, 1771, 1772, 1773, 1806, 1807, 1809, 1810, 1822, 1830, 1841, 
1892, 1961, 1962, 1995, 2066, 2067, 2076, 2095, 2115, 2123, 2138, 
2140, 2156, 2173, 2225, 2229, 2231, 2240, 2260, 2349, 2395, 2405, 
2412, 2426, 2462, 2463, 2465, 2468, 2483, 2486, 2501, 2534, 2540, 
2553, 2555, 2568, 2623, 2629, 2635, 2641, 2655, 2678, 2679, 2687, 
2690, 2692, 2699, 2718, 2725, 2745, 2747, 2748, 2749, 2835, 2848, 
2860, 2861, 2882, 2896, 2951, 2960, 2965, 2967, 2978, 3064, 3068, 
3080, 3087, 3088, 3090, 3100, 3123, 3155, 3200, 3216, 3235, 3255, 
3293, 3304, 3310, 3319, 3321, 3330, 3349, 3371, 3394, 3396, 3412, 
3445, 3456, 3457, 3465, 3466, 3467, 3470, 3471, 3482, 3590, 3598, 
3639, 3660, 3661, 3716, 3773, 3823, 3824, 3855, 3871, 3942, 3986, 
3988, 4060, 4062, 4075, 4086, 4087, 4094, 4096, 4117, 4119, 4136, 
4146, 4196, 4204, 4205, 4228, 4235

Far-Mar-Co, Inc. (A Cooperative; Hutchinson, Kansas). Created 
on 1 June 1968 by the merger of four regional grain cooperatives 
including Farmers Union Cooperative Marketing Assn., which had 
owned the former Dannen soybean crushing plant in St. Joseph, 
Missouri, since Sept. 1963. Parts later sold to PMS Foods, Inc.. 
3033, 3362, 3809

Farmers Union Grain Terminal Association (GTA). Established in 
1938 in St. Paul, Minnesota 3809

Farming and gardening, biodynamic. See Biodynamic / Bio-
Dynamic Farming and Gardening (General)

Farmland Industries, Inc. Named Consumers Cooperative 
Association from 1934 to 1 Sept. 1966. Declared Bankruptcy in 
May 2002 3362, 3809

Fasting–Abstaining from All Food and Nourishment, Consuming 
Only Water 433, 3086

Fatty Acids for Non-Drying or Drying Applications (As in Hot-Melt 
Glues or the Curing Component of Epoxy Glues)–Industrial Uses of 
Soy Oil 1979, 2755, 3066

Fearn, Dr. Charles E. (-1949), and Fearn Soya Foods / Fearn 
Natural Foods 146, 169, 478, 663, 667, 1371, 1378, 1758, 1764, 
1769, 2359, 2397, 3624

Feed manufacturing companies. See Ralston Purina Company

Feeds–Effi ciency of Animals in Converting Feeds into Human 
Foods 90, 96, 164, 502, 522, 1128, 1376, 1664, 2397, 2467, 3181, 
3418, 3438, 3703, 3711, 3806, 4058

Feeds / Forage from Soybean Plants–Hay (Whole Dried Soybean 
Plants, Foliage and Immature Seed Included) 3066

Feeds Made from Soybean Meal (Defatted) 13, 793, 924, 1109, 
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1128, 1912, 2187, 2397, 2467, 2583

Feeds, Other Types (Okara, Calf Milk Replacers, Soybean Hulls, 
etc.) 1083, 1421, 1897

Feeds–Soybeans, soybean forage, or soy products fed to various 
types of animals. See The type of animal–chickens, pigs, cows, 
horses, etc.

Feminization. See Reproduction / Reproductive, Fertility, or 
Feminization Problems

Fermented Black Soybean Extract (Shizhi / Shih Chih), and 
Fermented Black Soybean Sauce (Mandarin: Shiyou / Shih-yu. 
Cantonese: Shi-yau / Si-yau / Seow. Japanese: Kuki-jiru). See also 
Black Bean Sauce 1132, 1327, 1521, 2983, 3072, 3983

Fermented Black Soybean Production–How to Make Fermented 
Black Soybeans on a Commercial Scale 350, 1461, 3983

Fermented Black Soybeans–Etymology of This Term and Its 
Cognates / Relatives in Various Languages 102, 350, 824, 3983

Fermented Black Soybeans from Japan–Kuki 3983

Fermented Black Soybeans from Japan–Other Names (Tera Natto, 
Shiokara Natto, Jofukuji Natto) 3983

Fermented Black Soybeans–from The Philippines–Tau-si, Tausi, 
Tao-si, Taosi 317, 350, 1115, 1132, 1327, 1494, 1659, 2983, 3983

Fermented Black Soybeans, Homemade–How to Make at Home or 
on a Laboratory Scale, by Hand 3026, 3983

Fermented Black Soybeans, Unsalted or Bland (Soybean Koji)–
Whole Soybeans Fermented without Salt in China (Danshi / Danchi 
in pinyin, or Tanshih, Tan-shih, or Tan-ch’ih in Wade-Giles) 1115, 
1138, 3983

Fermented Black Soybeans–Whole Soybeans Fermented with 
Salt–Also called Fermented Black Beans, Salted Black Beans, 
Salty Black Beans, Black Fermented Beans, Black Beans, Black 
Bean Sauce, Black Bean and Ginger Sauce, Chinese Black Beans, 
Preserved Black Beans or Preserved Chinese Black Beans. In 
Chinese (Mandarin): Shi, Doushi, or Douchi (pinyin), Tou-shih, 
Toushih, or Tou-ch’ih (Wade-Giles). Cantonese: Dow see, Dow si, 
Dow-si, Dowsi, or Do shih. In Japan: Hamanatto, Daitokuji Natto, 
Shiokara Natto, or Tera Natto. In the Philippines: Tausi or Taosi / 
Tao-si. In Malaysia or Thailand: Tao si. In Indonesia: Tao dji, Tao-
dji, or Tao-djie 65, 90, 96, 102, 121, 219, 317, 350, 447, 490, 645, 
824, 836, 851, 952, 1019, 1115, 1132, 1137, 1138, 1327, 1332, 
1335, 1340, 1361, 1376, 1377, 1461, 1494, 1501, 1521, 1612, 1659, 
2085, 2464, 2983, 3026, 3072, 3088, 3181, 3418, 3679, 3703, 3806, 
3983, 4058

Fermented Soyfoods and Their Fermentation (General). See also: 
Microbiology and Bacteriology–History of Early Discoveries 164, 
296, 851, 1105, 1327, 1461, 1784, 2303, 2366, 2983, 3023, 3711, 
4017

Fermented Specialty Soyfoods–Soy Wine, Cantonese Wine Starter 
(Kiu-Tsee / Tsée), Soy Fermentation Pellicle or Bean Ferment (Tou 
Huang), Soyidli / Idli, Dosa / Dosai, Dhokla, and Soy Ogi 6, 219, 
498, 522, 1116, 1139, 1327, 2983, 4048

Fermented tofu. See Tofu, Fermented

Fermented tofu, commercial production. See Tofu, Fermented... 
Production

Fermented Tofu, Homemade–How to Make at Home or on a 
Laboratory or Community Scale, by Hand 3976, 3977

Fermented whole soybeans. See Natto, Dawa-dawa, Kinema, Thua-
nao

Ferruzzi-Montedison (Italy). Purchased Central Soya Co. (USA) in 
Oct. 1987. European crushing operations renamed Cereol on 1 Jan. 
1990. Cereol acquired by Bunge in April 2003 1849, 2260, 2362, 
3529, 4171, 4172

Fertilizer, soybean meal used as. See Soybean Meal / Cake, Fiber 
(as from Okara), or Shoyu Presscake as a Fertilizer or Manure for 
the Soil

Fertilizers / Fertilizer (Incl. Foliar Sprays), Fertilization, Plant 
Nutrition, Mineral Needs, and Nutritional / Physiological Disorders 
of Soybeans (Including Chlorosis) 2369

Fiber. See Carbohydrates–Dietary Fiber

Fiber–Okara or Soy Pulp–Etymology of This Term and Its Cognates 
/ Relatives in Various Languages 63, 90, 1083, 2661, 4075

Fiber–Okara or Soy Pulp, from Making Soymilk or Tofu–Value 
Added Uses (Not Including Livestock Feeds) and Solutions to 
Disposal Problems 60, 90, 96, 373, 389, 505, 876, 966, 976, 1146, 
1499, 1588, 1897, 1951, 2245, 2325, 2575, 2611, 2716, 2826, 2843, 
2923, 3129, 3806, 4075

Fiber–Okara or Soy Pulp, the Residue Left from Making Soymilk 
or Tofu. Also called Bean Curd Residue, Soybean Curd Residue, 
Dou-fu-zha (Pinyin) 45, 60, 63, 65, 66, 68, 72, 73, 87, 90, 95, 96, 
103, 146, 152, 208, 213, 219, 222, 230, 274, 276, 288, 306, 347, 
377, 411, 428, 431, 444, 447, 457, 468, 476, 498, 502, 505, 514, 
520, 522, 523, 527, 557, 576, 592, 593, 599, 618, 627, 638, 646, 
692, 693, 694, 727, 731, 740, 748, 771, 779, 804, 805, 876, 879, 
896, 897, 899, 962, 966, 976, 989, 1036, 1044, 1059, 1065, 1083, 
1096, 1132, 1137, 1139, 1143, 1146, 1161, 1208, 1209, 1212, 1218, 
1219, 1220, 1236, 1238, 1240, 1241, 1305, 1306, 1322, 1359, 1376, 
1377, 1421, 1424, 1434, 1489, 1499, 1516, 1528, 1582, 1588, 1611, 
1612, 1613, 1614, 1655, 1690, 1695, 1698, 1731, 1760, 1761, 1781, 
1793, 1805, 1824, 1836, 1892, 1897, 1919, 1933, 1941, 1951, 1952, 
1953, 1954, 1955, 1956, 1999, 2013, 2081, 2083, 2085, 2088, 2154, 
2173, 2220, 2245, 2290, 2325, 2406, 2409, 2448, 2460, 2464, 2468, 
2471, 2475, 2518, 2547, 2575, 2581, 2600, 2610, 2611, 2612, 2613, 
2661, 2715, 2716, 2731, 2754, 2814, 2826, 2843, 2862, 2882, 2923, 
2991, 2992, 3066, 3089, 3100, 3114, 3129, 3131, 3181, 3234, 3255, 
3337, 3351, 3371, 3392, 3418, 3470, 3505, 3508, 3510, 3514, 3519, 
3521, 3522, 3525, 3572, 3661, 3683, 3690, 3691, 3703, 3756, 3777, 
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3778, 3806, 3842, 3904, 3929, 3935, 3972, 3982, 3991, 3992, 4001, 
4058, 4061, 4075, 4088, 4167, 4179, 4204, 4255, 4275

Fiber–Okara or Soy Pulp, Used as an Ingredient in Commercial 
Soyfood Products 373, 389, 590, 790, 1214, 1607, 1757, 1928, 
1929, 1993, 2395, 2561, 2702, 2923, 2970, 4075

Fiber–Presscake, Residue or Dregs from Making Soy Sauce 4075

Fiber–Seventh-day Adventist Writings or Products (Especially 
Early) Related to Dietary Fiber 1083, 4075

Fiber, Soy–Bran–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 4075

Fiber, Soy–Bran (Pulverized Soybean Hulls / Seed Coats) and Other 
Uses of Soybean Hulls 523, 1083, 1856, 2245, 2826, 4075, 4275

Fiber–Soy Cotyledon Fiber / Polysaccharides (from Making Soy 
Protein Isolates) 2245, 2662, 2826, 4075, 4275

Fiber, Soy–General, for Food Use (Specifi c Type Unknown) 808, 
2245, 2783, 2826, 2956, 3201, 4075, 4275

Fiber, Soy–Okara, Soy Bran (from Pulverized Soybean Hulls, 
or Isolate Fiber)–Industry and Market Statistics, Trends, and 
Analyses–By Geographical Region 4075

Fiber, Soy–Okara, Soy Bran (from Pulverized Soybean Hulls, 
or Isolate Fiber)–Industry and Market Statistics, Trends, and 
Analyses–Individual Companies 4075

Fibers (Artifi cial Wool or Textiles Made from Spun Soy Protein 
Fiber, Including Azlon, Soylon, and Soy Silk / Soysilk)–Industrial 
Uses of Soy Proteins 746, 1484, 2585, 2586, 2755, 3066

Fiji. See Oceania–Fiji

Fires or explosions. See Soybean Crushing–Explosions and/or Fires 
in Soybean Solvent Extraction Plants

Fish, meatless. See Meat Alternatives–Meatless Fish, Shellfi sh, and 
Other Seafood-like Products

Fish or Crustaceans (e.g., Shrimp) Fed Soybean Meal or Oil as Feed 
Using Aquaculture or Mariculture 2871, 3301

Fitness. See Physical Fitness, Physical Culture, and Exercise

Five-spice pressed tofu. See Tofu, Five-Spice Pressed (Wu-hsiang 
Toufukan / Wuxiang Doufugan)

Flakes, from whole soybeans. See Whole Soy Flakes

Flatulence or Intestinal Gas–Caused by Complex Sugars (As the 
Oligosaccharides Raffi nose and Stachyose in Soybeans), by Fiber, 
or by Lactose in Milk 669, 808, 833, 885, 891, 892, 959, 1042, 
1121, 1566, 2034, 2820, 2867, 2941, 3028, 3066, 3271, 3301, 3665, 
4280, 4281

Flavor / Taste Problems and Ways of Solving Them (Especially 
Beany Off-Flavors in Soy Oil, Soymilk, Tofu, Whole Dry 
Soybeans, or Soy Protein Products, and Ways of Masking or 
Eliminating Them) 33, 235, 726, 1044, 1121, 1319, 1474, 1710, 
2006, 2099, 2159, 2241, 2301, 2335, 2336, 2374, 2602, 2720, 2865, 
2867, 2869, 2925, 2955, 3099, 3112, 3154, 3180, 3233, 3250, 3275, 
3378, 3432, 3774, 4283

Flax plant or fl axseed. See Linseed Oil, Linseed Cake / Meal, or the 
Flax / Flaxseed Plant

Flint, James. Translator, Agent and Resident Administrator 
(Supercargo) in China of the East India Company (England) in the 
Late 1700s. Died 1793. Chinese Name–Hung Jen. See also: Samuel 
Bowen 4168

Flour, cottonseed. See Cottonseed Flour

Flour, soy. See Soy Flour

Flour, soy–Imports, Exports. See Soy Flour–Imports, Exports, 
International Trade

Flour, soy–Industrial uses of. See Soy Flour, Industrial Uses of–
Other

Fluoridation of Municipal Drinking Water with Fluorine 2927, 
3665, 3920

Foams for Fighting Fires–Industrial Uses of Soy Proteins (Foam, 
Foaming Agents) 1670, 2755

Food and Drug Administration (FDA, U.S. Dept. of Health and 
Human Services) 515, 576, 644, 696, 812, 892, 918, 990, 1405, 
1406, 1435, 1480, 1596, 1688, 1764, 1815, 1831, 1849, 1978, 2131, 
2170, 2175, 2198, 2223, 2224, 2241, 2246, 2251, 2256, 2261, 2269, 
2271, 2273, 2281, 2354, 2363, 2384, 2514, 2562, 2607, 2630, 2687, 
2756, 2788, 2812, 2828, 2891, 2919, 2953, 2963, 3016, 3074, 3076, 
3108, 3154, 3158, 3190, 3194, 3196, 3210, 3212, 3214, 3221, 3264, 
3274, 3275, 3297, 3299, 3313, 3315, 3332, 3334, 3337, 3346, 3347, 
3376, 3389, 3586, 3598, 3603, 3608, 3625, 3656, 3657, 3659, 3660, 
3691, 3696, 3798, 3800, 3936, 3951, 4009, 4041, 4043, 4055, 4082, 
4085, 4086

Food and Nutrition Service of USDA. See United States 
Department of Agriculture (USDA)–Food and Nutrition Service 
(FNS)

Food Production and Distribution Administration of USDA. See 
United States Department of Agriculture (USDA)–War Food 
Administration (WFA)

Food uses of soybeans, breeding for. See Variety Development, 
Breeding, Selection, Evaluation, Growing, or Handling of Soybeans 
for Food Uses

Foodservice and institutional feeding or catering. See School Lunch 
Program

Foodservice and Institutional Feeding or Catering, Including 
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Quantity or Bulk Recipes 322, 638, 663, 810, 1075, 1082, 1148, 
1212, 1243, 1526, 1547, 1824, 1953, 1974, 2063, 2163, 2194, 2198, 
2283, 2308, 2327, 2402, 2422, 2463, 2522, 2569, 2578, 2579, 2680, 
2729, 2792, 2854, 2901, 2913, 2923, 2925, 3039, 3080, 3149, 3249, 
3283, 3768

Ford, Henry (1863-1947), and His Researchers–Work with Soy–
Robert Boyer, Frank Calvert, William Atkinson, Edsel Ruddiman, 
Bob Smith, Holton W. “Rex” Diamond, and Jan Willemse 66, 468, 
631, 746, 808, 937, 957, 975, 1484, 1648, 1656, 1769, 1779, 1915, 
1970, 1979, 2041, 2067, 2365, 2548, 2551, 2585, 2586, 2677, 2755, 
3270, 3280, 3311, 3327, 3658, 3660, 3961, 4096, 4097, 4098, 4135, 
4235, 4279

Foreign Agricultural Service of USDA. See United States 
Department of Agriculture (USDA)–Foreign Agricultural Service 
(FAS)

Fouts Family of Indiana–Incl. Taylor Fouts (1880-1952), His 
Brothers Noah Fouts (1864-1938) and Finis Fouts (1866-1943), 
Their Soyland Farm (1918-1928), and Their Father Solomon Fouts 
(1826-1907) 3342, 3429, 3644, 4047

France. See Europe, Western–France

Frankfurters, hot dogs, or wieners–meatless. See Meat Alternatives–
Meatless Sausages

Franklin, Benjamin (1706-1790; American Statesman and 
Philosopher), Charles Thomson, and the American Philosophical 
Society (APS–Philadelphia, Pennsylvania) 1656, 1796, 2217, 2387, 
2551, 2878, 3660, 3678

French Oil Mill Machinery Co. (Piqua, Ohio). Maker of Soybean 
Crushing Equipment. Also Named French Oil Machinery Co.. 3294, 
3996, 4065, 4113, 4161, 4183

French Polynesia. See Oceania

Frozen desserts, non-dairy. See Soy Ice Cream

Frozen tofu. See Tofu, Frozen, Dried-Frozen, or Dried Whole

Fruitarianism. See Vegetarianism–Fruitarianism

Fruitlands community. See Alcott, Amos Bronson and Louisa May

Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd.. 
3362, 3604, 3829, 3927

Fuller Life Inc. (Maryville, Tennessee). Formerly Sovex Natural 
Foods of Collegedale, Tennessee; a Division of McKee Foods Corp. 
Name Changed to Blue Planet Foods in 2004 969, 2547

Functional Foods, Nutraceuticals / Nutriceuticals, Designer Foods, 
or Medicinal Foods 2693, 2812, 2857, 2931, 2956, 3033, 3066, 
3074, 3201

Funk Brothers Seed Co. (Bloomington, Illinois). Founded in 1901 
by Eugene D. Funk, Sr. (1867-1944). Started selling soybeans in 

1903. Started Crushing Soybeans in 1924. Renamed Funk Seeds 
International by 1983 114, 1676, 3011

Galactina S.A. (Belp, Switzerland) 1418, 1472, 1562, 1592, 1597, 
1765, 1798, 1835, 1886, 1968, 1974, 2310, 2333, 2334, 2340, 2372, 
2403, 2406, 2424, 4072

Galaxy Nutritional Foods, Inc. and its Soyco Foods Div. (Orlando, 
Florida) 1902, 1978, 2004, 2021, 2060, 2120, 2172, 2227, 2353, 
2522, 2530, 2680, 2682, 2687, 2791, 2936, 3105, 3113, 3116, 3137, 
3225, 3242, 3320, 3365, 3388, 3406, 3414, 3455, 3463, 3583, 3659, 
3713, 3757, 3761, 3788

Gandhi, Mohandas K. (“Mahatma”) (1869-1948). Vegetarian 
Pioneer Worldwide, and in India and England 1294, 1354, 1768, 
2420, 3929

Ganmodoki. See Tofu, Fried

Ganmodoki and Hiryozu. See Meat Alternatives (Traditional 
Asian)–Ganmodoki and Hiryozu

Garden Protein International (GPI), Maker of Gardein Meat 
Alternatives (Founded by Yves Potvin, 2005, Vancouver, British 
Columbia, Canada) 3788

Gardenburger Inc. Named Wholesome and Hearty Foods, Inc. until 
24 Oct. 1997 (Portland, Oregon) 2578, 2680, 2791, 2792

Gas, intestinal. See Flatulence or Intestinal Gas

Gene banks. See Germplasm Collections and Resources, and Gene 
Banks

Genealogy and Family History. See Also: Obituaries, Biographies 
90, 96, 164, 217, 494, 612, 703, 883, 888, 889, 890, 896, 923, 929, 
931, 932, 1361, 1376, 1380, 1390, 1501, 1542, 1593, 1781, 1788, 
1855, 2108, 2118, 2264, 2420, 2820, 3025, 3181, 3253, 3418, 3429, 
3441, 3644, 3703, 3711, 3806, 4058, 4229

Genealogy of the McCartee and Knight Families, in Which Divie 
Bethune McCartee and Juana Matilda Knight Were Children 4182

General Mills, Inc. (Minneapolis, Minneapolis) 1350, 1464, 1484, 
1640, 2639, 2981, 3306, 3311, 3313, 3362, 3416, 3417, 3487, 3624, 
3697

Genetic Diversity. See Soybean–Genetic Diversity and Population 
Structure

Genetic Engineering, Transgenics, Transgenic Plants and 
Biotechnology / Biotech 2370, 2828, 2948, 2973, 3015, 3042, 3045, 
3066, 3098, 3155, 3168, 3185, 3194, 3209, 3233, 3270, 3299, 3309, 
3312, 3313, 3328, 3378, 3389, 3605, 3698, 3798, 3894

Genetically Engineered Foods–Consumer Concern / Response and 
Labeling. Includes Non-Soy Foods 2828

Genetics, soybean. See Breeding of Soybeans and Classical 
Genetics
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GeniSoy Products Co. (Fairfi eld, California). Including MLO and 
Mus-L-On 2993, 3116, 3137, 3304, 4055

Georgeson, Charles Christian (1851-1931) of Kansas and Alaska 
3427

Germany. See Europe, Western–Germany

Germplasm Collections and Resources, Gene Banks, and Seed 
Stores 888, 1577, 2370, 2535, 4110, 4287

Glidden Co. (The) (Chicago, Illinois, and Cleveland, Ohio). Incl. 
Durkee Famous Foods. See also: Julian, Percy 746, 1289, 1484, 
1670, 1676, 1769, 2755, 3311, 4096, 4235

Global Protein Foods (Valley Cottage, New York; and Newark, 
New Jersey). And Parent Company, Kyoto Tanpaku K.K. of Kyoto, 
Japan 4070, 4071, 4072

Global Warming / Climate Change as Environmental Issues 3738, 
3754

Gluten. See Wheat Gluten

Glycemic Index. See Carbohydrates–Glycemic Index and Glycemic 
Load

Glycine soja. See Wild Annual Soybean

Glycine species, wild perennial. See Wild, Perennial Relatives of 
the Soybean

Goitrogens / Goitrogenic Substances (Which Can Affect Thyroid 
Function and Cause Goiter) 51, 2081, 2893, 2943, 3158, 3202, 
3460, 3568, 3622, 3665, 3727, 3800, 3907, 3911, 3922, 3927, 3939, 
3952, 3954, 3989, 3991, 4101, 4188, 4193, 4199, 4207, 4208, 4226, 
4231

Golbitz, Peter. See Soyatech (Bar Harbor, Maine)

Gold Kist, Inc. (Georgia) 3809

Government policies and programs effecting soybeans. See Policies 
and programs

Grades and grading of soybeans. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material, 
Damage, etc.)

Graham, Sylvester (1794-1851). American Health Reformer and 
Vegetarian (Actually Vegan) (New York) 2420

Grain Farmers of Ontario (GFO). See Ontario Soybean Growers 
(Canada)

Grain Processing Corporation (GPC–Muscatine, Iowa) 1596, 1922, 
3311, 3362

Grainaissance, Inc. (Emeryville, California) 1258, 1386, 2415, 3071

Granose Foods Ltd. (Newport Pagnell, Buckinghamshire [Bucks.], 
England). Founded in 1899 under the name The International 
Health Association Ltd. Renamed Granose Foods Ltd. in 1926. 
Acquired by Haldane Foods Group in Jan. 1991 9, 906, 1473, 1764, 
1856, 1946, 2254, 2282, 2311, 2332, 2400, 2402, 2406, 2539, 4103, 
4104, 4168

Granules, from whole soybeans. See Whole Soy Flakes

Granum. See Natural Foods Distributors and Master Distributors in 
the USA–Janus

Great Eastern Sun and Macrobiotic Wholesale Co. (North Carolina) 
1792, 1810, 1887, 2547

Green soybeans. See Soybean Seeds–Green

Green Vegetable Soybeans (Edamamé)–Machinery or Equipment 
Used for Harvesting or Picking, Sorting, Cleaning, and / or 
Shelling, Threshing, or Depodding 2722, 3385, 4287

Green Vegetable Soybeans–Etymology of This Term and Its 
Cognates / Relatives in Various Languages 267, 1099, 2686, 3427, 
3437

Green Vegetable Soybeans–Horticulture–How to Grow as a Garden 
Vegetable or Commercially 58, 114, 267, 325, 432, 799, 1107, 
1235, 1570, 1571, 1712, 2686, 3323, 3324, 3437, 3635, 3866

Green Vegetable Soybeans Industry and Market Statistics, Trends, 
and Analyses–By Geographical Region 2686, 3437

Green Vegetable Soybeans Industry and Market Statistics, Trends, 
and Analyses–Individual Companies 2740, 3127

Green Vegetable Soybeans–Large-Seeded Vegetable-Type or Edible 
Soybeans, General Information About, Not Including Use As Green 
Vegetable Soybeans 657, 885, 2686, 2719, 2720, 3437

Green Vegetable Soybeans–Leaves of the Soybean Plant Used as 
Food or Medicine. Called Huo in Chinese 1099, 2686, 3437, 3866

Green Vegetable Soybeans–Marketing of 2672, 3224, 3741

Green Vegetable Soybeans–The Word Edamame (Japanese-Style, 
in the Pods), Usually Grown Using Vegetable-Type Soybeans–
Appearance in European-Language Documents 90, 96, 219, 267, 
432, 851, 2464, 2634, 2672, 2686, 2715, 2722, 2740, 2814, 2919, 
2988, 2991, 3066, 3127, 3130, 3178, 3224, 3225, 3246, 3323, 3324, 
3337, 3350, 3382, 3385, 3386, 3389, 3396, 3427, 3437, 3440, 3555, 
3557, 3574, 3602, 3607, 3635, 3659, 3663, 3668, 3689, 3741, 3756, 
3777, 3806, 3857, 4009, 4277, 4287

Green Vegetable Soybeans, Usually Grown Using Vegetable-Type 
Soybeans 27, 30, 58, 61, 90, 96, 102, 114, 132, 219, 267, 325, 387, 
390, 432, 447, 448, 502, 522, 746, 761, 799, 836, 851, 877, 952, 
1010, 1044, 1099, 1107, 1137, 1235, 1376, 1377, 1500, 1501, 1570, 
1571, 1659, 1712, 2023, 2085, 2464, 2634, 2672, 2686, 2715, 2722, 
2740, 2787, 2814, 2870, 2875, 2882, 2919, 2962, 2963, 2971, 2988, 
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2991, 3032, 3066, 3089, 3100, 3114, 3127, 3130, 3137, 3171, 3178, 
3181, 3224, 3225, 3246, 3293, 3298, 3323, 3324, 3337, 3350, 3371, 
3382, 3385, 3386, 3389, 3396, 3400, 3407, 3418, 3427, 3435, 3437, 
3439, 3440, 3446, 3535, 3555, 3557, 3574, 3602, 3607, 3612, 3620, 
3628, 3635, 3653, 3659, 3663, 3668, 3679, 3689, 3703, 3741, 3756, 
3768, 3777, 3800, 3806, 3857, 3866, 3938, 3989, 4009, 4058, 4277, 
4287

Green Vegetable Soybeans–Vegetable-Type, Garden-Type, or 
Edible of Food-Grade Soybeans, General Information About, 
Including Use As Green Vegetable Soybeans 102, 114, 267, 1010, 
1099, 1235, 2686, 3386, 3427, 3437, 3439, 3440, 4277, 4287

Griffi th Laboratories (Chicago and Alsip, Illinois) 91, 664, 885, 
1484, 1657, 1764, 1769, 2237, 3362

Grilled tofu. See Tofu, Grilled. Chinese, Tofu, Grilled. Japanese-
Style

Grits, roasted soy. See Roasted Whole Soy Flour (Kinako–Dark 
Roasted with Dry Heat, Full-Fat) and Grits

Groundnuts. See Peanut, Peanuts

Growth regulators / substances -. See Soybean–Growth Regulators 
/ Substances

Guam. See Oceania–Guam

Gunther Products, Inc. (Galesburg, Illinois. Founded by J.K. 
Gunter in 1949. Started in 1950. Acquired in April 1995 by Quest 
International, a Unit of Unilever) 14, 1657, 1769, 1889, 1922, 2573, 
3311, 3316, 3362

Haage & Schmidt (Erfurt, Germany) 4165, 4189

Haberlandt, Friedrich J. (1826-1878, Hochschule fuer Bodencultur, 
Vienna, Austria) 931, 3820

Haberlandt soybean variety. See Soybean Varieties USA–
Haberlandt

Hackleman, Jay C. (1888-1970, Extension Agronomist, Univ. of 
Illinois) 1577, 4096, 4235

Hain Celestial Group, Inc. (Uniondale, New York). Hain Food 
Group, Inc. before 30 May 2000. Hain Pure Food Co. since Nov. 
1931. Founded in Oct. 1926 by Harold Hain as Hain Health Foods 
154, 155, 431, 505, 528, 563, 587, 599, 691, 726, 727, 763, 776, 
800, 887, 989, 990, 992, 1089, 1106, 1118, 1140, 1141, 1155, 1159, 
1162, 1236, 1280, 1345, 1346, 1357, 1384, 1401, 1488, 1555, 1569, 
1594, 1595, 1630, 1644, 1645, 1647, 1649, 1660, 1692, 1705, 1711, 
1732, 1734, 1751, 1772, 1809, 1810, 1913, 1949, 2021, 2680, 2791, 
2835, 3081, 3119, 3137, 3177, 3194, 3225, 3242, 3299, 3316, 3388, 
3389, 3414, 3454, 3483, 3529, 3547, 3586, 3598, 3604, 3613, 3626, 
3631, 3639, 3697, 3699, 3746, 3751, 3753, 3795, 3943, 3980, 4046, 
4136, 4143, 4197, 4274, 4283

Haldane Foods Group Ltd. (Newport Pagnell, Buckinghamshire, 
England). Including Regular Tofu Co., Realeat Foods, Direct Foods, 

Haldane Foods, Vegetarian Feasts, Vegetarian Cuisine, Genice, 
Unisoy, and Granose Foods Ltd. Acquired by The Hain Celestial 
Group in fall 2006 11, 217, 1096, 1473, 1592, 1683, 1805, 1856, 
1860, 1921, 1946, 1968, 2222, 2260, 2282, 2310, 2311, 2325, 2332, 
2340, 2343, 2372, 2400, 2401, 2402, 2403, 2424, 2451, 2461, 2520, 
2645, 2665, 2678, 2679, 2844, 2935, 3316, 3328, 3753, 3795, 4168

Hamanatto Fermented Black Soybeans–from Japan. In Japan called 
Hamanatto or (formerly) Hamananatto 90, 219, 350, 490, 851, 952, 
1019, 1115, 1132, 1327, 1461, 1494, 1501, 1612, 1659, 2464, 2983, 
3026, 3806, 3983, 4017

Hamanatto / Hamananatto. See Hamanatto Fermented Black 
Soybeans–from Japan

Hansa Muehle AG. See Oelmuehle Hamburg AG (Hamburg, 
Germany)

Hansa Muehle / Hansa Mühle (The Hansa Mill) and Hanseatische 
Muehlenwerke AG. Incl. the Work of Hermann Bollmann and 
Bruno Rewald, PhD 44, 1289, 1302

Harrison, D.W. (M.D.) (1921-2011), and Africa Basic Foods 
(Uganda) 3, 4, 5, 7, 8, 10, 12, 13, 16, 17, 18, 19, 20, 21, 22, 29, 34, 
794, 1184, 1185, 1412, 1769, 1888, 1923, 1936, 2000, 2270, 2283, 
2539, 2801, 3054, 3953, 4103, 4104, 4272

Hartwig, Edgar Emerson (1913-1996, North Carolina and 
Mississippi). Soybean Breeder for the U.S. South 2220, 4096, 4235, 
4245

Hartz (Jacob) Seed Co. (Stuttgart, Arkansas). Founded by Jacob 
Hartz, Sr. (1888-1963) in 1942. Continued by Jake Hartz, Jr. 
(1920- ). Acquired by Monsanto in April 1983. Headquarters at Des 
Moines, Iowa, since Jan. 1998 1024, 1434, 2260, 2719, 3025

Harvesting and Threshing Soybeans (Including Use of Chemical 
Defoliation and Defoliants to Facilitate Harvesting) 1570, 1571, 
1856, 1915, 2369, 2661

Harvey’s Sauce / Harvey Sauce (England; Soy Sauce Was Long a 
Major Ingredient) 4024, 4168

Harvey’s Sauce–With Soy Sauce Used as an Ingredient 4024

Hauser, Gayelord (1895-1984). Health foods pioneer, author, and 
lecturer in Los Angeles, California 3624

Hawaii. See United States–States–Hawaii

Hay, soybean. See Feeds / Forage from Soybean Plants–Hay

Hayes Ashdod Ltd. (renamed Solbar Hatzor Ltd. in April 1987) and 
Hayes General Technology (Israel) 1562, 2429, 2573, 2801, 3335, 
3477, 3771, 3829, 3927

Healing arts, alternative. See Medicine–Alternative

Health and Dietary / Food Reform Movements, especially from 
1830 to the 1930s 937, 938, 941, 954, 956, 958, 971, 1405, 1412, 
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2289

Health claims. See Claim or Claims of Health Benefi ts–Usually 
Authorized by the FDA

Health foods distributors and wholesalers. See Balanced Foods, 
Inc. (New York City, and New Jersey), Health Foods, Inc. (Illinois), 
Kahan & Lessin Co. (California), Landstrom Co. (California)

Health Foods Distributors and Wholesalers–General and Other 
(1890s to 1960s) 297, 357

Health Foods, Inc. (Des Plaines, Illinois). Wholesale Distributor 
of Health Foods and Natural Foods. Founded in 1936 by Samuel 
Middell 297, 357, 739

Health Foods Industry–Trade Associations–Natural Products 
Association (NPA). Named National Nutritional Foods Association 
(NNFA) from 1970 until 15 July 2006. Founded in 1937 as the 
National Health Foods Association by Anthony Berhalter of 
Chicago. Renamed NNFA in 1970 1386, 2151, 3753

Health Foods–Manufacturers 2332, 2539

Health foods manufacturers. See El Molino Mills

Health Foods Movement and Industry in the United Kingdom/
England 1853, 2282, 2332

Health Foods Movement and Industry in the United States–General 
(Started in the 1890s by Seventh-day Adventists) 599, 1403, 2283, 
2672, 3020, 3035, 3036, 3269, 3278, 3279, 3282, 3333, 3631, 3665, 
3875, 3892

Health foods movement in Los Angeles, California. See Bragg, Paul 
Chappius, Carque, Otto, Davis, Adelle, El Molino Mills, Hauser, 
Gayelord

Health Foods Stores / Shops (mostly USA)–Early (1877 to 1970s) 
86, 138, 911, 937, 961, 1457, 2289, 2696, 3022, 3274

Health Valley (Los Angeles, then Montebello, California). Acquired 
by Natural Nutrition Group. Acquired by Hain Food Group of 
Uniondale, New York, on 18 May 1999 599, 1473, 1887, 2172, 
2737, 3191, 3387, 3527, 3751

Heart disease and diet. See Cardiovascular Disease, Especially 
Heart Disease and Stroke

Hemagglutinins (Lectins or Soyin) (Proteins Which Agglutinate 
Red Blood Cells) 2756, 2820, 3665, 4231

Hemp (Cannabis sativa)–Used as a Source of Fiber for Textiles or 
Paper, Protein (Edestin), or Seeds (Asanomi). Includes Marijuana 
/ Marihuana. See Also Hemp Oil or Hempseed Oil. Does NOT 
include Wild Hemp (Sesbania macrocarpa) or Sunn Hemp 
(Crotolaria juncea) or Manila hemp (Musa textilis, a species of 
plantain) 3105, 3266, 3319, 3454, 3482, 3791, 3835, 3888, 3941, 
3996, 4017, 4065, 4113, 4161, 4183

Henselwerk GmbH (Magstadt near Stuttgart, Germany) 1562, 1968, 
1974, 2288, 2308, 2348, 2419, 2456, 3141, 4165, 4189

Herbicides. See Weeds–Control and Herbicide Use

Heuschen-Schrouff B.V. (Landgraaf, Netherlands), Including Its 
Subsidiary SoFine Foods (The Latter Acquired by Vandemoortele 
Group on 23 June 2006) 1562, 1581, 1592, 1968, 1974, 2196, 2282, 
2288, 2298, 2299, 2300, 2321, 2323, 2328, 2340, 2403, 2406, 2424, 
2456, 2640, 3626, 4070, 4071, 4072, 4273

Hexane. See Solvents

Higashimaru. See Soy Sauce Companies (Asia)

Higeta. See Soy Sauce Companies (Asia)

Hinoichi / Hinode, House Foods & Yamauchi Inc. See House Foods 
America Corporation (Los Angeles, California)

Historical–Documents on Soybeans or Soyfoods Published Before 
1900 4144

Historical–Documents on Soybeans or Soyfoods Published from 
1900 to 1923 4148

Historical–Earliest Commercial Product Seen of a Particular Type 
or Made in a Particular Geographic Area 3, 4, 47, 110, 154, 211, 
281, 295, 437, 636, 677, 760, 789, 1388, 1543, 1607, 1682, 1917, 
2280, 2702, 3013

Historical–Earliest Document Seen Containing a Particular Word, 
Term, or Phrase 13, 38, 52, 53, 54, 63, 70, 72, 90, 96, 102, 130, 143, 
154, 188, 189, 194, 219, 224, 247, 267, 274, 286, 319, 323, 324, 
335, 342, 347, 350, 356, 378, 390, 393, 419, 429, 447, 487, 498, 
502, 514, 520, 522, 585, 631, 638, 658, 666, 688, 797, 805, 824, 
851, 862, 891, 896, 901, 1044, 1048, 1059, 1075, 1078, 1104, 1130, 
1132, 1138, 1236, 1241, 1317, 1329, 1338, 1389, 1424, 1432, 1582, 
1583, 1585, 1647, 1648, 1719, 1748, 1788, 1915, 2409, 2415, 2429, 
2475, 2661, 2749, 2811, 2898, 3172, 3392, 3490, 3506, 3591, 3806, 
3987, 4075, 4078, 4083

Historical–Earliest Document Seen of a Particular Type 1793, 2558

Historical–Earliest Document Seen on a Particular Geographical 
Area–a Nation / Country, U.S. State, Canadian Province, or 
Continent 3, 4, 110, 215, 1607, 1682, 2702

Historical–Earliest Document Seen on a Particular Subject 1, 2, 3, 
12, 27, 40, 44, 50, 52, 61, 63, 85, 101, 110, 153, 154, 155, 164, 177, 
219, 226, 278, 282, 284, 295, 342, 348, 393, 397, 413, 420, 469, 
470, 520, 590, 598, 634, 643, 693, 695, 706, 762, 901, 965, 976, 
1040, 1070, 1156, 1199, 1365, 1389, 1402, 1418, 1513, 1519, 1562, 
1580, 1637, 1649, 1710, 1713, 1744, 1847, 1922, 1968, 2103, 2219, 
2515, 3322, 3368

Historical–Earliest Document Seen on a Particular Subject 1, 2, 12, 
15, 38, 40, 41, 50, 52, 63, 72, 74, 85, 90, 103, 121, 153, 164, 177, 
194, 215, 219, 273, 320, 323, 335, 342, 348, 356, 378, 397, 412, 
419, 420, 450, 453, 469, 470, 514, 520, 542, 569, 598, 634, 643, 
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647, 666, 688, 693, 706, 727, 740, 752, 762, 797, 846, 877, 901, 
933, 965, 976, 1040, 1068, 1075, 1081, 1132, 1239, 1291, 1361, 
1389, 1418, 1505, 1513, 1562, 1580, 1583, 1648, 1649, 1710, 1719, 
1744, 1757, 1867, 1922, 1930, 1968, 2741, 3085, 3322, 3368, 3490, 
3506, 4154

Historical–Important Documents (Published After 1923) About 
Soybeans or Soyfoods Before 1900 3829, 4144, 4194

Historically Important Events, Trends, or Publications 6, 9, 14, 24, 
28, 39, 45, 66, 91, 207, 281, 284, 298, 404, 412, 428, 452, 508, 576, 
577, 686, 756, 990, 1208, 1209, 1276, 1405, 1434, 1435, 1472, 
1586, 1596, 1597, 1598, 1764, 1765, 1797, 1843, 1849, 1882, 1889, 
1978, 1979, 1987, 1998, 2029, 2033, 2167, 2212, 2213, 2234, 2243, 
2254, 2301, 2331, 2385, 2404, 2429, 2430, 2437, 2461, 2480, 2549, 
2562, 2651, 2739, 2805, 2852, 2973, 3081, 3127, 3194, 3313, 3389, 
3403, 3406, 3454, 3529, 3603, 3637, 3656, 3704, 3713, 3745, 3753, 
3795, 3834, 3887, 3937, 3987, 4059, 4105, 4194, 4223, 4246, 4269

History–Chronology. See Chronology / Timeline

History of the Soybean–Myths and Early Errors Concerning Its 
History 3678

History. See also Historical–Earliest..., Biography, Chronology / 
Timeline, and Obituaries 13, 49, 52, 53, 72, 85, 90, 96, 116, 117, 
148, 153, 164, 177, 178, 179, 215, 228, 233, 247, 271, 279, 287, 
294, 295, 322, 335, 361, 396, 398, 412, 433, 444, 447, 452, 466, 
482, 498, 502, 514, 522, 557, 586, 590, 631, 632, 644, 662, 663, 
664, 667, 669, 671, 683, 697, 703, 717, 746, 791, 794, 802, 804, 
805, 806, 807, 817, 819, 820, 822, 824, 830, 846, 852, 853, 854, 
885, 891, 896, 903, 910, 913, 923, 924, 927, 928, 929, 930, 931, 
932, 934, 935, 936, 937, 938, 939, 940, 941, 947, 948, 949, 950, 
954, 956, 957, 958, 959, 960, 961, 969, 970, 971, 975, 977, 978, 
986, 989, 996, 1014, 1031, 1036, 1042, 1044, 1046, 1063, 1065, 
1067, 1075, 1078, 1079, 1081, 1082, 1083, 1085, 1091, 1096, 1099, 
1101, 1102, 1103, 1104, 1105, 1115, 1116, 1119, 1129, 1133, 1138, 
1139, 1146, 1166, 1167, 1173, 1175, 1181, 1182, 1185, 1188, 1189, 
1191, 1192, 1198, 1202, 1204, 1210, 1239, 1243, 1248, 1253, 1259, 
1260, 1269, 1270, 1275, 1281, 1285, 1289, 1291, 1294, 1298, 1301, 
1302, 1303, 1305, 1337, 1351, 1356, 1361, 1364, 1367, 1370, 1371, 
1374, 1376, 1377, 1378, 1380, 1390, 1402, 1405, 1412, 1417, 1419, 
1420, 1422, 1423, 1430, 1432, 1457, 1459, 1462, 1464, 1471, 1472, 
1473, 1474, 1475, 1476, 1477, 1478, 1479, 1480, 1484, 1486, 1499, 
1502, 1503, 1512, 1515, 1521, 1526, 1527, 1533, 1534, 1550, 1560, 
1562, 1565, 1574, 1575, 1576, 1577, 1588, 1589, 1590, 1592, 1595, 
1602, 1605, 1610, 1620, 1626, 1630, 1631, 1649, 1650, 1656, 1657, 
1659, 1664, 1670, 1673, 1674, 1676, 1677, 1684, 1693, 1694, 1695, 
1696, 1697, 1698, 1699, 1700, 1701, 1702, 1735, 1736, 1737, 1748, 
1752, 1754, 1758, 1759, 1760, 1761, 1768, 1769, 1783, 1792, 1814, 
1815, 1819, 1835, 1843, 1844, 1864, 1877, 1886, 1888, 1892, 1930, 
1933, 1936, 1948, 1951, 1952, 1953, 1954, 1955, 1956, 1958, 1960, 
1965, 1966, 1969, 1998, 2010, 2011, 2012, 2013, 2014, 2015, 2018, 
2021, 2026, 2028, 2034, 2035, 2056, 2057, 2058, 2063, 2065, 2071, 
2072, 2076, 2077, 2078, 2085, 2094, 2095, 2096, 2097, 2100, 2105, 
2106, 2108, 2114, 2118, 2121, 2124, 2127, 2128, 2144, 2145, 2146, 
2151, 2153, 2154, 2156, 2157, 2159, 2160, 2161, 2162, 2170, 2171, 
2179, 2180, 2186, 2187, 2189, 2190, 2196, 2199, 2200, 2201, 2206, 
2207, 2208, 2212, 2217, 2218, 2220, 2222, 2233, 2234, 2235, 2236, 
2237, 2239, 2245, 2251, 2254, 2264, 2272, 2277, 2278, 2279, 2282, 

2286, 2287, 2289, 2290, 2292, 2296, 2298, 2299, 2300, 2311, 2312, 
2320, 2323, 2328, 2332, 2346, 2348, 2359, 2365, 2367, 2369, 2370, 
2371, 2372, 2377, 2381, 2382, 2387, 2389, 2397, 2400, 2401, 2402, 
2404, 2405, 2407, 2419, 2420, 2423, 2435, 2443, 2449, 2451, 2452, 
2453, 2454, 2455, 2461, 2462, 2463, 2475, 2480, 2489, 2502, 2513, 
2514, 2516, 2518, 2527, 2529, 2530, 2539, 2545, 2549, 2551, 2555, 
2557, 2564, 2567, 2571, 2572, 2574, 2577, 2578, 2579, 2583, 2585, 
2586, 2591, 2599, 2600, 2608, 2609, 2612, 2613, 2614, 2615, 2622, 
2625, 2630, 2637, 2638, 2639, 2640, 2642, 2645, 2646, 2647, 2648, 
2649, 2650, 2651, 2662, 2663, 2664, 2665, 2668, 2677, 2678, 2679, 
2681, 2684, 2686, 2687, 2690, 2695, 2698, 2699, 2700, 2705, 2718, 
2725, 2730, 2736, 2739, 2750, 2752, 2753, 2755, 2757, 2765, 2766, 
2781, 2786, 2787, 2803, 2804, 2812, 2820, 2826, 2835, 2841, 2842, 
2852, 2865, 2866, 2867, 2868, 2869, 2876, 2877, 2903, 2904, 2908, 
2919, 2922, 2923, 2927, 2939, 2942, 2948, 2956, 2967, 2973, 2975, 
2985, 2992, 3011, 3022, 3037, 3038, 3043, 3044, 3047, 3048, 3050, 
3051, 3054, 3060, 3061, 3062, 3068, 3081, 3096, 3097, 3098, 3105, 
3110, 3115, 3118, 3119, 3120, 3128, 3129, 3130, 3139, 3146, 3155, 
3159, 3160, 3164, 3165, 3177, 3181, 3192, 3193, 3194, 3200, 3201, 
3205, 3206, 3207, 3209, 3213, 3220, 3221, 3222, 3228, 3237, 3239, 
3240, 3241, 3267, 3268, 3270, 3277, 3310, 3311, 3313, 3325, 3329, 
3330, 3340, 3342, 3343, 3349, 3354, 3359, 3360, 3385, 3389, 3394, 
3399, 3418, 3427, 3429, 3436, 3437, 3438, 3439, 3440, 3441, 3454, 
3466, 3467, 3470, 3482, 3490, 3493, 3494, 3495, 3504, 3505, 3506, 
3507, 3508, 3509, 3510, 3511, 3529, 3546, 3572, 3587, 3603, 3618, 
3637, 3639, 3643, 3644, 3645, 3656, 3660, 3661, 3677, 3678, 3703, 
3709, 3711, 3713, 3717, 3719, 3729, 3730, 3741, 3742, 3753, 3755, 
3781, 3782, 3783, 3785, 3786, 3795, 3801, 3806, 3809, 3814, 3819, 
3820, 3834, 3838, 3849, 3850, 3851, 3854, 3863, 3866, 3872, 3875, 
3876, 3885, 3886, 3887, 3893, 3896, 3897, 3900, 3910, 3919, 3924, 
3926, 3929, 3934, 3937, 3944, 3948, 3950, 3955, 3957, 3958, 3959, 
3961, 3963, 3969, 3972, 3976, 3977, 3979, 3983, 3987, 3988, 3999, 
4000, 4005, 4018, 4024, 4030, 4040, 4044, 4047, 4048, 4050, 4053, 
4057, 4058, 4059, 4060, 4063, 4070, 4071, 4072, 4075, 4077, 4078, 
4083, 4084, 4085, 4086, 4087, 4091, 4092, 4093, 4094, 4095, 4097, 
4098, 4099, 4100, 4103, 4104, 4105, 4108, 4109, 4110, 4111, 4115, 
4117, 4119, 4121, 4122, 4123, 4124, 4125, 4126, 4129, 4144, 4148, 
4153, 4154, 4155, 4158, 4159, 4162, 4163, 4165, 4168, 4169, 4171, 
4172, 4174, 4175, 4176, 4180, 4181, 4182, 4186, 4189, 4190, 4192, 
4194, 4198, 4200, 4201, 4202, 4205, 4209, 4210, 4211, 4216, 4219, 
4220, 4223, 4226, 4229, 4233, 4234, 4242, 4244, 4245, 4248, 4252, 
4253, 4273, 4274, 4283, 4284, 4286, 4287, 4288

Hoisin / Haisien Sauce 65, 1611, 1684, 2809, 3088, 4024

Holland. See Europe, Western–Netherlands

Holmberg, Sven A. (1894-1982, Fiskeby, Norrköping, Sweden). 
Soybean Breeder for the Far North 114, 267, 325, 432, 799, 1164, 
1235, 4170, 4174

Home Economics, Bureau of. See United States Department of 
Agriculture (USDA)–Bureau of Human Nutrition and Home 
Economics

Homemade fermented black soybean. See Fermented Black 
Soybeans, Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand

Homemade fermented tofu. See Fermented Tofu, Homemade–How 
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to Make at Home or on a Laboratory or Community Scale, by Hand

Homemade fried tofu. See Tofu, Fried, Homemade–How to Make at 
Home or on a Laboratory Scale, by Hand

Homemade frozen tofu. See Tofu, Frozen, Homemade–How to 
Make at Home or on a Laboratory or Community Scale, by Hand

Homemade koji. See Koji, Homemade–How to Make at Home or 
on a Laboratory or Community Scale, by Hand

Homemade miso. See Miso, Homemade–How to Make at Home or 
on a Laboratory or Community Scale, by Hand

Homemade natto. See Natto, Homemade–How to Make at Home or 
on a Laboratory Scale, by Hand

Homemade rice milk (amazake). See Rice Milk (Non-Dairy)–
Amazake, Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand

Homemade roasted whole soy fl our (kinako). See Roasted Whole 
Soy Flour (Kinako), Homemade–How to Make at Home or on a 
Laboratory Scale, by Hand

Homemade soy fl our. See Soy Flour, Homemade–How to Make at 
Home or on a Laboratory or Community Scale, by Hand

Homemade soy sauce (including shoyu). See Soy Sauce (Including 
Shoyu), Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand

Homemade soy sprouts. See Soy Sprouts, Homemade–How to 
Grow at Home or on a Laboratory Scale, by Hand

Homemade soymilk. See Soymilk, Homemade–How to Make at 
Home or on a Laboratory or Community Scale

Homemade soynuts. See Soynuts–How to Make at Home or on a 
Laboratory Scale, by Hand

Homemade tempeh. See Tempeh, Homemade–How to Make at 
Home or on a Laboratory Scale, by Hand

Homemade teriyaki sauce. See Teriyaki Sauce, Homemade–How to 
Make at Home or on a Laboratory Scale, by Hand

Homemade tofu. See Tofu, Homemade–How to Make at Home or 
on a Laboratory or Community Scale, by Hand

Homemade Worcestershire sauce. See Worcestershire Sauce, 
Homemade–How to Make at Home or on a Laboratory Scale, by 
Hand

Homemade yuba. See Yuba, Homemade–How to Make at Home or 
on a Laboratory Scale, by Hand

Honeymead (Mankato, Minnesota)–Cooperative 3362, 3809

Hong Kong. See Asia, East–Hong Kong

Hormones from soybeans. See Sterols or Steroid Hormones

Horse bean. See Broad Bean (Vicia faba)

Horvath, Artemy / Arthemy Alexis (1886-1979) and Horvath 
Laboratories. See also Soya Corporation of America and Dr. 
Armand Burke 937, 960, 1302, 3427, 3950

House Foods America Corporation (Garden Grove, California). 
Formerly Hinoichi / Hinode, House Foods & Yamauchi Inc.. 178, 
367, 370, 472, 497, 575, 706, 846, 864, 1011, 1094, 1112, 1132, 
1284, 1307, 1357, 1359, 1386, 1391, 1401, 1434, 1435, 1467, 1502, 
1545, 1598, 1684, 1765, 1834, 1911, 1951, 1952, 1953, 1954, 1955, 
1956, 1978, 2247, 2260, 2284, 2309, 2347, 2377, 2387, 2609, 2796, 
2954, 3048, 3072, 3081, 3134, 3165, 3220, 3316, 3353, 3383, 3384, 
3501, 3529, 3753, 3963, 3995, 4070, 4071, 4072, 4076, 4096, 4111, 
4222, 4235, 4239, 4284

Huegli Naehrmittel A.G. (Steinach-Arbon, Switzerland), Yamato 
Tofuhaus Sojaprodukte GmbH (Tuebingen-Hirschau, Germany), 
Horst Heirler (Gauting bei Muenchen, Germany), Soyastern 
Naturkost GmbH / Dorstener Tofu Produktions GmbH (Dorsten, 
Germany), and KMK (Kurhessische Molkerei Kassel) 1156, 1199, 
1276, 1435, 1562, 1580, 1581, 1592, 1668, 1968, 1974, 2167, 2260, 
2285, 2288, 2289, 2308, 2320, 2321, 2323, 2328, 2333, 2340, 2348, 
2403, 2406, 2419, 2430, 2456, 2665, 3141, 3316, 3626, 4165, 4189

Hulls, soybean, uses. See Fiber, Soy

Human Nutrition–Clinical Trials 29, 573, 579, 1018, 1038, 1042, 
1358, 1939, 2331, 2338, 2429, 2435, 2438, 2448, 2493, 2550, 2624, 
2656, 2676, 2683, 2684, 2726, 2753, 3460, 3485, 3552, 3720, 3911, 
3951, 3952, 3997, 4023, 4156, 4157

Hunger, Malnutrition, Famine, Food Shortages, and Mortality 
Worldwide 73, 85, 90, 96, 138, 180, 186, 200, 221, 231, 383, 387, 
438, 502, 522, 528, 625, 641, 672, 699, 700, 751, 754, 786, 1042, 
1128, 1210, 1302, 1376, 1378, 1390, 1656, 1664, 1670, 1903, 1904, 
2283, 2467, 2654, 3181, 3418, 3438, 3441, 3703, 3806, 4058

HVP–Bragg Liquid Aminos. See Bragg Liquid Aminos

HVP type soy sauce. See Soy Sauce, HVP Type (Non-Fermented or 
Semi-Fermented)

Hyacinth Bean. Lablab purpureus (L.) Sweet; formerly Dolichos 
lablab. Also Called Bonavist Bean, Egyptian Kidney Bean, 
Egyptian Lentil. In South and Southeast Asia Called Lablab Bean. 
Chinese–Biandou (W.-G. Pien Tou) 502, 522

Hydraulic presses. See Soybean Crushing–Equipment–Hydraulic 
Presses

Hydrogenated Products (Margarine, Shortening, Soy Oil) Industry 
and Market Statistics, Trends, and Analyses–By Geographical 
Region 761, 1301, 1421, 2803, 2804

Hydrogenation. See Margarine, Shortening, Trans Fatty Acids, 
Vanaspati, also Margarine and Shortening
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Hydrogenation–General, Early History, and the Process. Soy is Not 
Mentioned 2187, 2382, 2803, 2804

Hydrogenation of Soybean Oil, Soy Fatty Acids, or Soy Lecithin 
761, 1175, 1298, 1301, 2382, 2803, 2804

Hydrogenation–Safety and Digestibility Issues 1298, 2382, 2803, 
2804, 2839

Hydrolyzed soy protein–Bragg Liquid Aminos. See Bragg Liquid 
Aminos

Hymowitz, Theodore (Soybean Historian and Prof. of Plant 
Breeding, Univ. of Illinois) 335, 3678

Ice cream, non-soy, non-dairy. See Soy Ice Cream–Non-Soy Non-
Dairy Relatives

Ice cream, soy. See Soy Ice Cream, Soy Ice Cream (Frozen or Dry 
Mix)–Imports, Exports, International Trade

Ice cream, soy, homemade. See Soy Ice Cream, Homemade–How to 
Make at Home or on a Laboratory or Community Scale, by Hand

Ice creams (non-dairy). See Rice Milk Products–Ice Creams (Non-
Dairy)

Icing, non-dairy. See Dairylike Non-dairy Soy-based Products, 
Other

Identity Preserved / Preservation 2720, 2727, 2948, 3171, 3209, 
3295, 3389, 3567, 3603, 3620, 3788, 3862, 3889, 3894

IITA (Nigeria). See International Institute of Tropical Agriculture 
(IITA) (Ibadan, Nigeria)

Illinois. See United States–States–Illinois

Illinois Center for Soy Foods (University of Illinois, Urbana-
Champaign). Barbara Klein and Keith Cadwallader, Co-Directors 
61, 353, 455, 460, 664, 724, 844, 1939, 2006, 3099, 3112, 3419, 
3423, 3447, 3448, 3474, 3484, 3499, 3534, 3535, 3536, 3537, 3538, 
3541, 3542, 3591, 3607, 3619, 3640, 3641, 3657, 3663, 3667, 3668, 
3674, 3686, 3689, 3725, 3726, 3747, 3768, 3774, 3777, 3784, 3790, 
3826, 3846, 3877, 3878, 4160

Illinois, University of (Urbana-Champaign, Illinois). Soyfoods 
Research & Development 61, 177, 178, 353, 455, 460, 664, 724, 
797, 844, 959, 1484, 1577, 1888, 1939, 2006, 2616, 2693, 2770, 
2774, 2806, 2931, 2979, 2999, 3099, 3197, 3415, 3419, 3423, 3447, 
3474, 3484, 3541, 3591, 3619, 3663, 3726

Illumination or Lighting by Burning Soy Oil in Wicked Oil Lamps 
Like Kerosene–Industrial Uses of Soy Oil as a Non-Drying Oil 
2755

Illustrations (Often Line Drawings) Published before 1924. See also 
Photographs 4005, 4024, 4030

Illustrations Published after 1923. See also Photographs 11, 44, 72, 
83, 90, 92, 96, 102, 113, 123, 127, 140, 143, 145, 150, 158, 164, 
179, 195, 196, 226, 229, 248, 249, 255, 260, 264, 270, 275, 276, 
282, 296, 304, 312, 327, 401, 417, 418, 422, 424, 432, 433, 434, 
447, 457, 495, 498, 502, 520, 521, 522, 530, 531, 537, 545, 587, 
590, 598, 604, 608, 612, 637, 649, 666, 679, 712, 715, 729, 731, 
743, 751, 759, 766, 795, 796, 797, 850, 866, 898, 906, 988, 993, 
1005, 1016, 1023, 1059, 1062, 1063, 1068, 1135, 1173, 1218, 1227, 
1236, 1238, 1279, 1284, 1325, 1365, 1424, 1464, 1481, 1482, 1500, 
1542, 1560, 1647, 1668, 1691, 1713, 1735, 1737, 1743, 1793, 1816, 
1850, 1881, 1916, 1951, 2065, 2073, 2103, 2108, 2126, 2134, 2140, 
2147, 2168, 2182, 2183, 2197, 2206, 2222, 2247, 2252, 2258, 2283, 
2289, 2301, 2318, 2319, 2335, 2336, 2409, 2410, 2420, 2454, 2455, 
2470, 2558, 2561, 2562, 2589, 2601, 2609, 2610, 2649, 2676, 2723, 
2760, 2797, 2800, 2822, 2829, 2837, 2859, 2878, 2879, 2895, 2905, 
2924, 3007, 3054, 3062, 3069, 3070, 3078, 3102, 3137, 3153, 3176, 
3194, 3229, 3231, 3233, 3258, 3260, 3270, 3317, 3374, 3378, 3392, 
3414, 3430, 3438, 3441, 3501, 3506, 3507, 3511, 3526, 3555, 3563, 
3589, 3608, 3650, 3651, 3652, 3669, 3694, 3708, 3737, 3745, 3754, 
3769, 3804, 3806, 3836, 3853, 3872, 3894, 3897, 3901, 3907, 3932, 
3933, 4005, 4024, 4030, 4040, 4047, 4145

Imagine Foods, Inc. (Palo Alto & San Carlos, California). Rice 
Dream / Beverage Manufactured by California Natural Products 
(CNP, Manteca, California) 178, 636, 1524, 1649, 1650, 1705, 
1734, 2680, 2737, 2791, 2936, 2972, 3002, 3119, 3191, 3194, 3242, 
3274, 3275, 3387, 3388, 3409, 3436, 3527, 3529, 3547, 3750, 3751

Important Documents #1–The Very Most Important 1, 2, 12, 13, 27, 
38, 40, 44, 50, 52, 61, 63, 72, 85, 90, 101, 110, 125, 153, 154, 155, 
164, 177, 215, 219, 226, 267, 278, 282, 284, 295, 331, 342, 348, 
351, 354, 358, 360, 393, 397, 413, 419, 420, 428, 434, 452, 469, 
470, 498, 502, 520, 522, 542, 569, 590, 598, 634, 638, 643, 647, 
688, 693, 695, 706, 752, 761, 762, 877, 901, 933, 965, 976, 1014, 
1016, 1040, 1068, 1070, 1081, 1156, 1181, 1199, 1327, 1361, 1365, 
1389, 1390, 1402, 1418, 1497, 1500, 1513, 1519, 1533, 1562, 1580, 
1637, 1648, 1649, 1710, 1713, 1719, 1735, 1737, 1744, 1847, 1867, 
1911, 1922, 1968, 2026, 2057, 2082, 2103, 2219, 2372, 2403, 2429, 
2448, 2515, 2564, 2683, 2684, 2741, 2805, 2949, 2973, 2979, 2983, 
3085, 3095, 3142, 3143, 3144, 3158, 3261, 3322, 3342, 3360, 3368, 
3529, 3556, 3603, 3656, 3713, 3729, 3732, 3753, 3761, 3767, 3795, 
3801, 3809, 3814, 3816, 3819, 3820, 3834, 3838, 3850, 3854, 3863, 
3866, 3872, 3875, 3876, 3883, 3884, 3887, 3897, 3900, 3906, 3910, 
3917, 3918, 3934, 3937, 3939, 3944, 3948, 3950, 3955, 3957, 3961, 
3963, 3969, 3971, 3972, 3976, 3977, 3983, 3987, 3999, 4005, 4024, 
4030, 4040, 4044, 4047, 4048, 4050, 4053, 4057, 4059, 4063, 4070, 
4075, 4077, 4083, 4086, 4091, 4094, 4097, 4099, 4103, 4105, 4108, 
4115, 4121, 4129, 4134, 4144, 4148, 4149, 4153, 4154, 4155, 4162, 
4163, 4165, 4168, 4169, 4171, 4172, 4174, 4176, 4180, 4181, 4182, 
4186, 4189, 4190, 4192, 4193, 4194, 4200, 4201, 4202, 4205, 4209, 
4210, 4211, 4216, 4219, 4220, 4223, 4233, 4234, 4235, 4244, 4245, 
4246, 4248, 4252, 4253, 4269

Important Documents #2–The Next Most Important 70, 130, 194, 
255, 260, 319, 335, 346, 347, 356, 378, 447, 607, 631, 658, 666, 
760, 843, 896, 927, 932, 1056, 1075, 1112, 1132, 1170, 1188, 1202, 
1236, 1239, 1241, 1253, 1269, 1276, 1376, 1415, 1432, 1467, 1472, 
1491, 1545, 1581, 1582, 1583, 1592, 1647, 1664, 1684, 1758, 1783, 
1788, 1809, 1913, 1915, 1986, 1998, 2005, 2010, 2028, 2034, 2124, 
2144, 2146, 2153, 2157, 2179, 2180, 2190, 2218, 2233, 2234, 2235, 
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2236, 2237, 2245, 2246, 2247, 2251, 2282, 2288, 2298, 2310, 2311, 
2333, 2359, 2369, 2370, 2415, 2449, 2489, 2502, 2539, 2571, 2586, 
2600, 2664, 2665, 2676, 2677, 2679, 2686, 2687, 2705, 2728, 2754, 
2755, 2796, 2803, 2804, 2826, 2931, 2958, 3068, 3080, 3181, 3188, 
3229, 3282, 3317, 3418, 3703, 3806, 4058, 4061, 4175

Imports. See Trade of Soybeans, Oil & Meal, or see Individual 
Soyfoods Imported

INARI, Ltd. See Sycamore Creek Co.

India. See Asia, South–India

India–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics. See also Trade (International) 3934

Indian Council of Agricultural Research (ICAR). See Asia, South–
India. Work of the Indian Council of Agricultural Research (ICAR)

Indiana. See United States–States–Indiana

Indiana Soy Pioneers. See Central Soya Co., Fouts Family, Meharry

Indonesia. See Asia, Southeast–Indonesia

Indonesia–Trade (Imports or Exports) of Soybeans, Soy Oil, and / 
or Soybean Meal–Statistics. See also Trade (International) 3910

Indonesian restaurants outside Indonesia, or Indonesian recipes 
that use soy ingredients outside Indonesia. See Asia, Southeast–
Indonesia–Indonesian Restaurants Outside Indonesia and Soy 
Ingredients Used in Indonesian-Style Recipes Restaurants Outside 
Japan

Indonesian soy sauce, etymology. See Soy Sauce, Indonesian Style–
Etymology

Indonesians Overseas, Especially Work with Soy 74, 177, 178, 242, 
649, 840, 841, 908, 1002, 1058, 1533, 1575, 1693, 1694, 1696, 
1699, 2298, 3080

Indonesian-style fermented soybean paste. See Tauco–Indonesian-
Style Fermented Soybean Paste

Indonesian-style miso, etymology of. See Miso, Indonesian-Style

Indonesian-style soy sauce. See Soy Sauce, Indonesian Style or 
from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, Kétjap) 
Ketchup / Catsup

Industrial uses of soy oil. See Fatty Acids for Non-Drying or Drying 
Applications (As in Hot-Melt Glues or the Curing Component of 
Epoxy Glues), Steroids, Steroid Hormones, and Sterols

Industrial uses of soy oil as a drying oil. See Adhesives, Asphalt 
Preservation Agents, Caulking Compounds, Artifi cial Leather, and 
Other Minor or General Uses, Ink for Printing, Paints, Varnishes, 
Enamels, Lacquers, and Other Protective / Decorative Coatings, 
Rubber Substitutes or Artifi cial / Synthetic Rubber (Factice)

Industrial uses of soy oil as a non-drying oil. See Dust Suppressants 
and Dust Control

Industrial Uses of Soy Oil (General) 2755

Industrial uses of soy proteins. See Fibers (Artifi cial Wool or 
Textiles Made from Spun Soy Protein Fibers, Including Azlon, 
Soylon, and Soy Silk / Soysilk), Foams for Fighting Fires, Paints 
(Especially Water-Based Latex Paints), Paper Coatings or Sizings, 
or Textile Sizing, Plastics (Including Molded Plastic Parts, Plastic 
Film, Disposable Eating Utensils and Tableware–From Spoons to 
Plates, and Packaging Materials)

Industrial Uses of Soy Proteins–General and Minor Uses–Galalith, 
Sojalith, Celluloid, Cosmetics (Lotions and Soaps), Rubber 
Substitutes, Insecticides, etc. See also Culture Media as for 
Antibiotics Industry 2585, 2755

Industrial uses of soy proteins (including soy fl our). See Adhesives 
or Glues for Plywood, Other Woods, Wallpaper, or Building 
Materials

Industrial uses of soybeans. See Chemurgy, the Farm Chemurgic 
Movement, and the Farm Chemurgic Council (USA, 1930s to 
1950s) Including, Lecithin, Soy–Industrial Uses, New Uses 
Movement (USA, starting 1987), Successor to the Farm Chemurgic 
Movement (1930s to 1950s), Soy Flour, Industrial Uses of–Other, 
Soybean Meal / Cake, Fiber (as from Okara), or Shoyu Presscake as 
a Fertilizer or Manure for the Soil

Industrial Uses of Soybeans (General Non-Food, Non-Feed) 761, 
1796, 2041, 2145, 2218, 2365, 2755, 2877, 3270, 4220

Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and 
Market Statistics, Trends, and Analyses–By Geographical Region 
761, 2755

Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and 
Market Statistics, Trends, and Analyses–Larger Companies (Ford 
Motor Co., I.F. Laucks, O’Brien Varnish Co., The Drackett Co., 
ADM, General Mills, etc.) 1676, 2755

Industrial uses of soybeans or soy products. See Culture Media / 
Medium (for Growing Microorganisms)

Industry and Market Analyses and Statistics–Market Studies 12, 
497, 575, 619, 682, 739, 825, 836, 846, 922, 998, 1112, 1132, 1275, 
1323, 1451, 1472, 1502, 1649, 1684, 1686, 1687, 1766, 1887, 1889, 
1911, 1913, 1998, 2021, 2028, 2038, 2100, 2102, 2124, 2130, 2193, 
2202, 2340, 2372, 2406, 2422, 2542, 2665, 2669, 2711, 2791, 2798, 
2799, 3161, 3244, 3424, 3788

Infant Foods and Infant Feeding, Soy-based. See Also Infant 
Formulas, Soy-based 12, 73, 219, 259, 424, 520, 592, 1059, 1424, 
2081, 2231, 2409, 2767, 3111, 3392

Infant Formula / Formulas, Soy-based, Including Effects on Infant 
Health (Alternatives to Milk. Usually Fortifi ed and Regulated. 
Since 1963 Usually Made from Soy Protein Isolates) 8, 47, 803, 
1042, 1378, 1472, 1998, 2034, 2406, 2664, 2756, 2820, 2823, 2830, 
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2883, 2931, 2932, 2936, 2945, 2953, 2991, 3110, 3204, 3665, 3974, 
4283

Infant Formula Industry and Market Statistics, Trends, and Analyses 
803

Infi nity Food Co. Renamed Infi nity Company by 1973 (New York 
City, New York) 1405

Information. See Computers (General) and Computer Hardware 
Related to Soybean Production and Marketing. See also: Computer 
Software, Libraries with a Signifi cant Interest in Soy, Library 
Science and Services Related to Soy, Reference Books and Other 
Reference Resources

Information, computerized. See Computerized Databases and 
Information Services, and Websites, Websites or Information on the 
World Wide Web or Internet

Ink for Printing–Industrial Uses of Soy Oil as a Drying Oil 1979, 
2755, 2863, 3777, 3956

Innoval / Sojalpe (Affi liate of Les Silos de Valence–Valence, 
France) 1968, 1974, 2158, 2161, 2162, 2242, 2243, 2248, 2294, 
2295, 2301, 2310, 2372, 2403, 2406, 2410, 2439, 2569, 2665, 2762

Inoculum / inocula of nitrogen fi xing bacteria for soybeans. See 
Nitrogen Fixing Cultures

Inoculum, inoculation, and nodulation. See Nitrogen Fixation or 
Soybean Production–Nitrogen Fixation

Insects–Pest Control. See also: Integrated Pest Management 432, 
662, 771, 1574, 2187, 2583, 2611, 2661, 2691, 3129, 4253

Institutional feeding. See Foodservice and Institutional Feeding or 
Catering

Integrated Pest Management (IPM) and Biological Control 4253

International Institute of Tropical Agriculture (IITA) (Ibadan, 
Nigeria) 39, 577, 1435, 1764, 1936, 1979, 2233, 2838, 3054, 3129

International Nutrition Laboratory. See Miller, Harry W. (M.D.) 
(1879-1977)

International soybean programs. See AVRDC–The World Vegetable 
Center (Shanhua, Taiwan), INTSOY–International Soybean 
Program (Univ. of Illinois, Urbana, Illinois), International Institute 
of Tropical Agriculture (IITA) (Ibadan, Nigeria), United Nations 
(Including UNICEF, FAO, UNDP, UNESCO, and UNRRA) Work 
with Soy

International Vegetarian Union (IVU. Founded 1908; and its British 
Predecessor the Vegetarian Federal Union, founded 1889), and 
Other International Vegetarian Societies, Conferences, Congresses, 
and Unions 2407, 3660

Internet. See Websites or Information on the World Wide Web

Internment / relocation camps in the United States. See Japanese the 
the United States–Work with Soy in Internment / Relocation Camps 
during World War II

Intestinal Flora / Bacteria and Toxemia–Incl. Changing and 
Reforming (L. Acidophilus, Bifi dus, L. Bulgaricus etc.) 854, 937, 
1327, 2103, 3271, 3460

Introduction of foreign plants to the USA. See United States 
Department of Agriculture (USDA)–Section of Foreign Seed and 
Plant Introduction

Introduction of Soybeans (as to a Nation, State, or Region, with P.I. 
Numbers for the USA) and Selection 2370

INTSOY–International Soybean Program (Univ. of Illinois, Urbana, 
Illinois). Founded July 1973. Initially (from 1971) named Program 
for International Research, Improvement and Development of 
Soybeans (PIRIDS) 334, 394, 399, 469, 478, 515, 556, 579, 663, 
664, 683, 688, 771, 810, 959, 1207, 1210, 1385, 1407, 1430, 1577, 
1643, 1733, 1804, 1888, 1923, 1936, 2098, 2233, 2447, 2903, 2939, 
3050, 3294, 3995, 4076

Inyu. See Soy Sauce–Taiwanese Black Bean Sauce (Inyu)

Iowa. See United States–States–Iowa

Iowa State University / College (Ames, Iowa), and Univ. of Iowa 
(Iowa City) 478, 663, 959, 2365, 2630, 2772, 2953, 2993, 3039, 
3386, 3513

Iron Availability, Absorption, and Content of Soybean Foods and 
Feeds 308, 1026, 2633, 2673, 2726, 2888, 3780

Island Spring, Inc. (Vashon, Washington). Founded by Luke 
Lukoskie and Sylvia Nogaki 175, 177, 184, 207, 240, 343, 355, 
404, 525, 548, 551, 567, 570, 576, 618, 621, 629, 638, 675, 695, 
713, 756, 762, 778, 800, 846, 864, 879, 887, 895, 918, 926, 942, 
972, 979, 982, 990, 1092, 1094, 1112, 1132, 1208, 1259, 1296, 
1502, 1517, 1533, 1649, 1684, 1693, 1824, 1849, 1946, 2034, 2035, 
2044, 2157, 2172, 2197, 2222, 2276, 2277, 2278, 2665, 2837, 2967, 
3068, 3070, 3147, 3503, 3600, 3642, 3666, 3708, 3932, 3933, 3960, 
4070, 4071, 4072, 4136, 4145, 4255

Isofl avone or Phytoestrogen Content of Soyfoods, Soy-based 
Products, Soy Ingredients, and Soybean Varieties (Esp. Genistein, 
Daidzein, and Glycitein) 2759

Isofl avones. See Estrogens (in Plants–Phytoestrogens, Especially 
in Soybeans and Soyfoods), Including Isofl avones (Including 
Genistein, Daidzein, Glycetein, Coumestrol, Genistin, and Daidzin)

Isofl avones in soybeans and soyfoods. See Estrogens, Incl. 
Genistein, Daidzein, etc.

Isofl avones (Soy) Industry and Market Statistics, Trends, and 
Analyses–Individual Companies 2788, 2857, 3033, 3074, 3076, 
3081, 3095, 3261

Isolated soy proteins. See Soy Proteins–Isolates



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1912

© Copyright Soyinfo Center 2019

Israel. See Asia, Middle East–Israel and Judaism

Italian recipes, soyfoods used in. See Europe–Western–Italy

Ito San soybean variety. See Soybean Varieties USA–Ito San

Itona (Wigan, Lancashire, England). Maker of Soymilk, Soymilk 
Products, Soynuts, and Meat Alternatives 891, 1562, 2372, 2402, 
2406, 4168

Ivory Coast. See Africa–Côte d’Ivoire

Jack Bean. Canavalia ensiformis (L.) D.C. Also Called Sword Bean 
(Erroneously; it is Canavalia gladiata) and Horse Bean (Rarely). 
Chinese–Daodou (pinyin); formerly Tao-tou (Wade-Giles) 502, 522

Jang–Korean-Style Fermented Soybean Paste. Includes Doenjang 
/ Toenjang / Doen Jang / Daen Chang (Soybean Miso), and 
Kochujang / Koch’ujang / Gochujang / Kochu Jang / Ko Chu Jang / 
Kochu Chang (Red-Pepper and Soybean Paste) 90, 164, 824, 1269, 
1327, 1390, 2983, 3441, 3711, 3854

Janus Natural Foods (Seattle, Washington). And Granum 39, 52, 53, 
177, 178, 249, 1425, 1792

Japan. See Asia, East–Japan

Japan Oilseed Processors Association (JOPA) 4108, 4109, 4110, 
4111

Japan–Shokuhin Sogo Kenkyujo. See National Food Research 
Institute (NFRI) (Tsukuba, Ibaraki-ken, Japan)

Japan–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics. See also Trade (International) 4108, 4109, 
4110, 4111

Japanese and Japanese-Americans in the USA–Directories. See 
Directories–Japanese and Japanese-Americans in the USA

Japanese in the United States–Work with Soy in Internment / 
Relocation Camps during World War II 3963, 4108, 4109, 4110, 
4111

Japanese Overseas, Especially Work with Soy or Macrobiotics 2, 
52, 88, 94, 153, 194, 197, 206, 237, 247, 267, 270, 275, 295, 297, 
329, 341, 343, 348, 367, 368, 369, 370, 371, 379, 404, 409, 419, 
458, 497, 521, 529, 561, 575, 589, 629, 644, 660, 718, 722, 864, 
916, 1011, 1054, 1094, 1112, 1132, 1168, 1237, 1270, 1307, 1337, 
1391, 1405, 1418, 1425, 1467, 1486, 1502, 1521, 1592, 1593, 1606, 
1684, 1735, 1737, 1792, 1859, 1960, 2024, 2035, 2036, 2054, 2060, 
2061, 2067, 2077, 2087, 2195, 2202, 2213, 2224, 2242, 2249, 2271, 
2272, 2284, 2294, 2309, 2387, 2392, 2393, 2410, 2421, 2424, 2454, 
2455, 2460, 2468, 2470, 2518, 2537, 2545, 2577, 2596, 2609, 2612, 
2630, 2631, 2643, 2665, 2700, 2705, 2711, 2714, 2722, 2750, 2760, 
2802, 2907, 2921, 3047, 3048, 3072, 3081, 3127, 3159, 3161, 3165, 
3205, 3234, 3277, 3298, 3333, 3379, 3383, 3384, 3529, 3623, 3713, 
3920, 3955, 3963, 3968, 4040, 4070, 4071, 4072, 4108, 4109, 4110, 
4111, 4286

Japanese restaurants outside Japan, or Japanese recipes that use 
soy ingredients outside Japan. See Asia, East–Japan–Japanese 
Restaurants or Grocery Stores Outside Japan

Japanese Soybean Types and Varieties–Early, with Names 4108, 
4109, 4110, 4111

Jerky, Soy. Including Jerky-Flavored Soy Products. See also: Tofu, 
Flavored / Seasoned and Baked, Grilled, Braised or Roasted 520, 
678, 831, 1059, 1238, 1424, 2409, 3352, 3392, 3431, 3465

Jerky, tofu. See Tofu, Flavored / Seasoned and Baked, Broiled, 
Grilled, Braised or Roasted

Jiang (Chinese-Style Fermented Soybean Paste), Made with a 
Signifi cant Proportion of Wheat or Barley 3854

Jiang–Chinese-Style Fermented Soybean Paste / Miso (Soybean 
Jiang {doujiang} or Chiang / Tou Chiang [Wade-Giles]). Includes 
Tuong from Indochina, Tao-Tjiung and Tao-Tjiong from Indonesia 
65, 703, 1521, 2058, 2118, 2179, 3026, 3096, 3359, 3854, 4286

Jiang–Early Non-Soy Pase Made with Meat or Fish in China or 
Japan 3854

Johnson Family of Stryker, Williams County, Ohio. Including (1) 
Edward Franklin “E.F. Soybean” Johnson (1889-1961) of Johnson 
Seed Farms (Stryker, Ohio), Delphos Grain and Soya Processing 
Co. (Ohio), and Ralston Purina Company (Missouri); (2) Elmer 
Solomon Johnson (1879-1920); (3) Perhaps E.C. Johnson and Hon. 
Solomon Johnson (1850-1918) 975

Johnson & Stokes (Philadelphia, Pennsylvania) 3011

Jonathan P.V.B.A. (Kapellen, Belgium) 226, 227, 398, 782, 1081, 
1255, 1276, 1418, 1581, 1592, 2260, 2300, 2340, 2403, 2406, 2488, 
2663, 3316

Juicer, Electric or Manual (Kitchen Appliance / Utensil)–Early 
Records Only 514, 2981, 3160, 3298, 3506

Juicer–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 3506

Julian, Percy (African-American Organic Chemist). See also 
Glidden Company 4096, 4235

Kaempfer, Engelbert (1651-1716)–German physician and traveler 
930, 4286

Kahan & Lessin Co. (Los Angeles then Compton, California). 
Wholesale Distributor of Health Foods and Natural Foods. Formed 
in 1945 by Merger of Two Companies Founded in 1932 and 1935 
Respectively 297, 739

Kanjang / Ganjang–Korean-Style Fermented Soy Sauce. Also 
spelled Kan Jang / Gan Jang 164, 219, 1040, 1327, 1390, 1494, 
1521, 1659, 2983, 3441, 3711, 4024
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Kecap, Kechap, Ketjap, Ketchup. See Soy Sauce, Indonesian Style 
or from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, 
Kétjap)

Kecap manis. See Soy Sauce, Indonesian Sweet, Kecap Manis / 
Ketjap Manis

Kefi r, soy. See Soymilk, Fermented–Soy Kefi r

Kellogg Co. (breakfast cereals; Battle Creek, Michigan). See 
Kellogg, Will Keith,... Kellogg Company

Kellogg, John Harvey (M.D.) (1852-1943), Sanitas Food Co., 
Sanitas Nut Food Co., Battle Creek Sanitarium Health Food Co., 
and Battle Creek Food Co. (Battle Creek, Michigan). Battle Creek 
Foods Was Acquired by Worthington Foods in 1960 669, 802, 804, 
805, 806, 807, 808, 854, 891, 936, 937, 938, 954, 957, 960, 975, 
1484, 2420, 2539, 2663, 2687, 2752, 3166, 3427, 3659, 3660, 3699, 
3755, 3960, 4097, 4103, 4104, 4135, 4153, 4287

Kellogg, Will Keith (1860-1951), Kellogg’s Toasted Corn Flake Co. 
Later Kellogg Company (of breakfast cereal fame; Battle Creek, 
Michigan) 631, 937, 975, 3300, 3306, 3313, 3316, 3487, 3586, 
3659, 3697, 3699, 3755, 4078, 4136

Kerry Ingredients (Formerly the Kerry Group). Purchased Plants 
from Solnuts B.V. (Tilburg, The Netherlands; and Hudson, Iowa) 
in Jan. 2002. Name Changed to Nutriant (Jan. 2002 to 2006), Then 
Changed Back to Kerry 3389, 3454, 3529, 3657, 3736

Ketchup and Soy Sauce, relationship. See Soy Sauce and Ketchup: 
Key Records Concerning the Relationship between the Two

Ketchup / Catsup / Catchup–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 1748

Ketchup, Catsup, Catchup, Ketchop, Ketchap, Katchup, Kitjap, etc. 
Word Mentioned in Document 95, 219, 502, 522, 1327, 1612, 1659, 
1748, 2196, 3717, 3868, 3893

Ketchup, Mushroom (Mushroom Ketchup, Western-Style), or 
Ketchup in which Mushrooms are the Main Ingredient 1748, 3717, 
3868

Ketchup, Oyster (Oyster Ketchup, Western-Style), or Ketchup in 
which Oysters are the Main Ingredient 1748, 3717, 3868

Ketchup, Tomato (Tomato / Tomata Ketchup, Western-Style), or 
Ketchup in which Tomatoes are the Main Ingredient 1748, 3868, 
3893

Ketchup, Walnut (Walnut Ketchup, Western-Style), or Ketchup in 
which Walnuts are the Main Ingredient 1748, 3717, 3868

Ketchup–Western-Style, Other, Such as Anchovy-, Apple-, Cockle-, 
Cockle & Mussel-, Cucumber-, English-, Grape-, Lemon-, Lobster-, 
Mussel-, Pontac- or Pontack-, Pudding-, Sea-, Shallot-, Tartarian-, 
White-, Windermere-, Wolfram-, etc.. 1748

Ketjap manis. See Soy Sauce, Indonesian Sweet, Kecap Manis / 

Ketjap Manis

Kibun. See Soymilk Companies (Asia)

Kidney / Renal Function 2890, 2927, 2956, 2995

Kikkoman Corporation (Tokyo, Walworth, Wisconsin; and 
Worldwide). Incl. Noda Shoyu Co. and Kikkoman International 
Inc., and Kikkoman Shoyu Co.. 52, 53, 56, 177, 178, 197, 356, 644, 
663, 1040, 1132, 1152, 1171, 1270, 1327, 1375, 1425, 1521, 1784, 
1827, 1915, 1960, 2054, 2224, 2454, 2455, 2551, 2625, 2631, 2665, 
2705, 2795, 2983, 3026, 3362, 3751, 3956, 3963, 4024

Kin, Yamei. See Yamei Kin (1864-1934)

Kinako. See Roasted Whole Soy Flour (Kinako–Dark Roasted with 
Dry Heat, Full-Fat) and Grits

Kinema (Whole Soybeans Fermented with Bacillus subtilis strains 
from Eastern Nepal, Darjeeling Hills, Sikkim, and South Bhutan). 
Occasionally spelled Kenima. Close relatives are from Northeast 
India are: Aakhone, Akhoni, Akhuni (Nagaland), Bekang (Mizoram), 
Hawaijar (Manipur), Peruyyan (Arunachal Pradesh), Tungrymbai 
(Meghalaya) 1132, 1137, 1138, 3999

King, Paul and Gail. See Soy Daily (The)

Kiribati. See Oceania

Kloss, Jethro. See Seventh-day Adventists–Cookbooks and Their 
Authors

Kloss, Jethro (1863-1946) and his Book Back to Eden 808, 941, 
954, 1238, 2066, 2539, 2678, 2687, 3128, 3660, 4086, 4094, 4097, 
4103, 4104

Koji (Cereal Grains {Especially Rice or Barley} and / or Soybeans 
Fermented with a Mold, Especially Aspergillus oryzae) or Koji 
Starter. Chinese Qu / Pinyin or Ch’ü / Wade-Giles 137, 158, 159, 
164, 169, 243, 249, 273, 291, 316, 327, 348, 404, 409, 522, 525, 
539, 545, 595, 607, 612, 644, 703, 722, 739, 753, 824, 951, 1040, 
1081, 1124, 1268, 1276, 1390, 1408, 1560, 1606, 1611, 1650, 1669, 
1672, 1784, 1787, 1915, 2058, 2077, 2118, 2126, 2179, 2415, 2443, 
2457, 2460, 2625, 2694, 2750, 2868, 2873, 2983, 3026, 3277, 3349, 
3358, 3359, 3441, 3711, 4017, 4030, 4286

Koji, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand 164

Koji Production–How to Make Koji on a Commercial Scale 164, 
273, 607, 951

Koji, Red Rice. (Also Called Fermented Red Rice, Ang-Kak / 
Angkak, Hongzao or Hong Qu / Hongqu in Chinese / Pinyin, Hung 
Ch’ü in Chinese / Wade-Giles, or Beni-Koji in Japanese). Made 
with the Mold Monascus purpureus Went, and Used as a Natural 
Red Coloring Agent (as with Fermented Tofu) 1327, 2983, 4030

Koji, Soybean (Soybeans Fermented with a Mold, Especially 
Aspergillus oryzae), Such as Miso-dama or Meju 164, 350, 697, 
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824, 1327, 2983, 4030

Konggaru. See Roasted Whole Soy Flour in Korea–K’onggaru / 
K’ongaru / Konggaru / Konggomul / Kong Ka Ru (Roasted with 
Dry Heat, Full-Fat)

Korea. See Asia, East–Korea

Korea–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics. See also Trade (International) 4115

Koreans Overseas, Especially Work with Soy 487, 569, 605, 693, 
695, 846, 1311, 1386, 1971, 2039, 2171, 2531, 2706, 2993, 3044, 
3128, 3353, 3594, 3626, 3656, 3719, 3892, 4115

Korean-style fermented soy sauce. See Kanjang–Korean-Style 
Fermented Soy Sauce

Korean-style fermented soybean paste. See Jang–Korean-Style 
Fermented Soybean Paste

Korean-style miso, etymology of. See Miso, Korean-Style

Korean-style natto. See Natto, Korean-Style–Chungkook-Jang / 
Chung Kook Jang / Chungkuk Jang

Korean-style natto, etymology. See Natto, Korean- Style

Korean-style recipes, soyfoods used in. See Asia, East–Korea–Soy 
Ingredients Used in Korean-Style Recipes

Kosher / Kashrus, Pareve / Parve / Parevine–Regulations or Laws. 
See also: Kosher Products (Commercial) 412, 676, 706, 726, 740, 
798, 882, 900, 905, 963, 1033, 1090, 1162, 1843, 2399

Kosher Products (Commercial) 1449, 1845, 1885, 2075, 2104, 
2119, 2168, 2532, 2562, 2587, 2588, 2589, 2590, 2643, 2829, 2897, 
2910, 3344

Kraft Foods Inc. (Work with Soy). Including Anderson Clayton, 
Boca Burger, and Balance Bar 581, 663, 664, 681, 810, 1193, 1529, 
1569, 1649, 1982, 2680, 2786, 2919, 3340, 3354, 3362, 3389, 3487, 
3657

Kudzu or Kuzu (Pueraria montana var. lobata. Formerly Pueraria 
lobata, Pueraria thunbergiana, Pachyrhizus thunbergianus, 
Dolichos lobatus). For Rhodesian Kudzu Vine see Neonotonia 
wightii. See also Tropical Kudzu or Puero (Pueraria phaseoloides) 
15, 158, 169, 177, 178, 180, 287, 292, 327, 338, 388, 405, 545, 599, 
612, 753, 1303, 1408, 1669, 1951, 2457, 2537, 3255, 3891, 3896, 
4139

Kuki. See Fermented Black Soybeans from Japan–Kuki

Kushi, Michio (17 May 1926 to 28 Dec. 2014) and Aveline (27 Feb. 
1923 to 3 July 2001)–Their Life and Work with Macrobiotics, and 
Organizations They Founded or Inspired 2, 52, 177, 206, 295, 722, 
916, 1054, 1081, 1337, 1405, 1593, 1735, 1737, 1792, 1859, 2460, 
2518, 2537, 2577, 2612, 2760, 2802, 2907, 3159, 3205, 3277, 3298, 
3379, 3623, 3920, 3963, 3968, 4216, 4286

Kuzu. See Kudzu or Kuzu (Pueraria...)

Kyoto Food Corp. USA (Terre Haute, Indiana) 2393, 2808, 4070, 
4071, 4072

La Choy Food Products, Inc.–LaChoy Brand–Purchased in Sept. 
1943 by Beatrice Creamery Co.. 644, 4024, 4285

La Sierra Industries (La Sierra, California). See Van Gundy, 
Theodore A., and La Sierra Industries

Lablab purpureus or Lablab bean. See Hyacinth Bean

Lactose Intolerance or Lactase Defi ciency 1319, 1678, 2881, 3189

Lager, Mildred (Los Angeles, California) 954, 961, 3875

Land O’Lakes, Inc.. 3362, 3809

Land-Grant Colleges and Universities, and Their Origin with the 
Land Grant Act of 1862 (the so-called Morrill Act) 975

Landstrom Co. (San Francisco, California). Wholesale Distributor 
of Health Foods and Natural Foods. Founded in 1931 by Wesley 
Landstrom 297, 357, 739

Large-seeded soybeans. See Green Vegetable Soybeans–Large-
Seeded Vegetable-Type or Edible Soybeans

Latin America–Caribbean–Antigua and Barbuda (Including 
Redonda) 1197, 1274, 1439, 1624, 1690, 1720, 3838

Latin America–Caribbean–Bahamas, Commonwealth of The (Also 
Called The Bahamas, Bahama Islands, or Bahama) 3838

Latin America–Caribbean–Barbados 1439, 2471, 2971, 2986, 2987, 
3838

Latin America–Caribbean–Bermuda (A British Dependent 
Territory) 3838

Latin America–Caribbean–British Dependent Territories–Anguilla, 
Cayman Islands, British Virgin Islands, Montserrat, Turks and 
Caicos Islands. See also: Bermuda 3838

Latin America–Caribbean–Cuba 1690, 1733, 2724, 2757, 2833, 
2864, 2865, 2866, 2867, 2868, 2869, 2876, 2975, 3063, 3468, 3529, 
3838

Latin America–Caribbean–Dominica 1068, 1582, 1587, 1591, 1602, 
1607, 1624, 1633, 1635, 1655, 1673, 1690, 1707, 1720, 1733, 1759, 
1861, 1876, 1919, 1941, 1993, 2070, 2431, 2471, 2660, 2661, 2757, 
2862, 2971, 2986, 2987, 3150, 3838

Latin America–Caribbean–Dominican Republic (Santo Domingo 
or San Domingo before 1844) 219, 1068, 1662, 1707, 2388, 2975, 
3838

Latin America–Caribbean–French Overseas Departments–
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Guadeloupe, and Martinique (French West Indies). Guadeloupe 
(consisting of two large islands–Basse-Terre and Grande-Terre) 
administers 5 smaller dependencies–Marie-Galante, Les Saintes, La 
Désirade, St.-Barthélemy, and St. Martin (shared with Netherlands 
Antilles) 3838

Latin America–Caribbean–Grenada 1068, 3838

Latin America–Caribbean–Haiti 219, 1068, 1163, 1197, 1274, 1439, 
1720, 2971, 2986, 3838

Latin America–Caribbean–Introduction of Soy Products to. Earliest 
document seen concerning soybean products in a certain Caribbean 
country. Soybeans as such have not yet been reported in this 
country 3838

Latin America–Caribbean–Introduction of Soybeans to. Earliest 
document seen concerning soybeans in a certain Caribbean country 
3838

Latin America–Caribbean–Introduction of Soybeans to. Earliest 
document seen concerning soybeans or soyfoods in connection with 
(but not yet in) a certain Caribbean country 3838

Latin America–Caribbean–Introduction of Soybeans to. Earliest 
document seen concerning the cultivation of soybeans in a certain 
Caribbean country 3838

Latin America–Caribbean–Introduction of Soybeans to. This 
document contains the earliest date seen for soybeans in a certain 
Caribbean country 3838

Latin America–Caribbean–Introduction of Soybeans to. This 
document contains the earliest date seen for the cultivation of 
soybeans in a certain Caribbean country 3838

Latin America–Caribbean–Jamaica 219, 1040, 1068, 1274, 1567, 
1591, 1602, 1624, 1662, 1690, 1707, 1720, 1759, 1793, 1836, 1876, 
1919, 1941, 2070, 2177, 2402, 2431, 2471, 2660, 2661, 2862, 2923, 
2971, 2986, 2987, 3363, 3838

Latin America–Caribbean–Lesser Antilles–Virgin Islands (Including 
British Virgin Islands and Virgin Islands of the United States–St. 
Croix, St. John, and St. Thomas), Leeward Islands (Anguilla, 
Antigua and Barbuda [Including Redonda], Dominica, Guadeloupe, 
Montserrat, Saint Kitts [formerly Saint Christopher] and Nevis), 
Windward Islands (Barbados, Grenada, Martinique, St. Lucia, St. 
Vincent and the Grenadines, Trinidad and Tobago), and Netherlands 
Dependencies (Including Aruba, Curaçao or Curacao, and Bonaire 
off Venezuela, and Saba, St. Eustatius, and southern St. Martin / 
Maarten in the Lesser Antilles). Note–Guadeloupe and Martinique 
and the fi ve dependencies of Guadeloupe, which are French 
Overseas Departments in the Lesser Antilles, are also called the 
French West Indies, French Antilles, or Antilles françaises 219, 802, 
804, 805, 806, 807, 936, 1040, 1068, 1197, 1274, 1324, 1439, 1582, 
1587, 1591, 1602, 1607, 1624, 1635, 1655, 1673, 1690, 1707, 1720, 
1733, 1746, 1759, 1793, 1861, 1876, 1941, 1963, 1973, 1993, 2070, 
2431, 2471, 2660, 2661, 2757, 2838, 2862, 2917, 2971, 2986, 2987, 
3129, 3149, 3150, 3838

Latin America–Caribbean–Netherlands Dependencies–Netherlands 
Antilles, and Aruba–Curaçao (Curacao), Bonaire, Saba, St. 
Eustatius, and St. Maarten (Shared with France as St.-Martin). 
Aruba was part of Netherlands Antilles until 1986 3838

Latin America–Caribbean or West Indies (General) 1202, 1274, 
1324, 1389, 1439, 1455, 1633, 1934, 2975, 3200, 3698, 3838, 4060

Latin America–Caribbean–Puerto Rico, Commonwealth of (A Self-
Governing Part of the USA; Named Porto Rico until 1932) 214, 
515, 1733, 2787, 3340, 3776, 3838

Latin America–Caribbean–Saint Kitts and Nevis, Federation of 
3838

Latin America–Caribbean–Saint Lucia 1197, 1274, 1324, 1439, 
1591, 1602, 1624, 1655, 1690, 1707, 1720, 1733, 1746, 1759, 1793, 
1876, 1919, 1963, 1973, 2070, 2661, 2838, 2917, 2971, 2986, 2987, 
3129, 3149, 3838

Latin America–Caribbean–Saint Vincent and the Grenadines 1197, 
1274, 1439, 1624, 1720, 2431, 2471, 2660, 2661, 2971, 2986, 2987, 
3838

Latin America–Caribbean–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 1707, 3838

Latin America–Caribbean–Trinidad and Tobago 219, 802, 804, 805, 
806, 807, 936, 1040, 1582, 3838

Latin America–Caribbean–Virgin Islands of the United States–St. 
Thomas, St. John, and St. Croix (Danish West Indies before Jan. 
1917) 3838

Latin America–Central America–Belize (Named British Honduras 
from 1840 to about 1975, Belize before 1840) 236, 1838, 1891, 
1903, 1935, 1972, 2117, 2408, 2431, 2471, 2481, 2507, 2575, 2660, 
2862, 2977, 3006, 3266, 3330, 3336, 3351, 3449, 3451, 3579, 3850

Latin America–Central America–Canal Zone including the Panama 
Canal (Opened 1914, Owned and Operated by the USA. Returned 
to Panama on 31 Dec. 1999) 3850

Latin America–Central America–Costa Rica 219, 236, 1040, 1068, 
1165, 1202, 1210, 1432, 1733, 2332, 2975, 3072, 3211, 3604, 3850, 
4242

Latin America–Central America–El Salvador 1040, 1679, 1680, 
1681, 1682, 1733, 2313, 2314, 2315, 2356, 2357, 2358, 2433, 2434, 
2475, 2495, 2505, 2521, 2536, 2546, 2575, 2626, 2660, 2716, 2731, 
2975, 2980, 3850, 3973

Latin America–Central America (General). Includes Mexico and 
Mesoamerica.. 1202, 2975, 3698, 3850

Latin America–Central America–Guatemala 149, 236, 397, 423, 
469, 470, 512, 524, 549, 606, 614, 615, 623, 725, 771, 849, 901, 
903, 988, 1040, 1051, 1068, 1163, 1196, 1202, 1239, 1241, 1389, 
1432, 1455, 1528, 1536, 1559, 1602, 1675, 1690, 1715, 1733, 1759, 
1761, 1770, 1836, 1874, 1875, 1910, 1914, 1920, 1934, 1938, 1969, 
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1973, 1996, 2068, 2070, 2236, 2376, 2388, 2390, 2432, 2445, 2458, 
2471, 2503, 2561, 2575, 2599, 2611, 2613, 2660, 2661, 2695, 2699, 
2712, 2718, 2744, 2785, 2815, 2831, 2835, 2840, 2841, 2862, 2971, 
2975, 2977, 2986, 2987, 3006, 3063, 3117, 3139, 3200, 3449, 3580, 
3638, 3690, 3714, 3733, 3734, 3808, 3823, 3824, 3839, 3840, 3842, 
3843, 3844, 3845, 3850, 3860, 3880, 3898, 3904, 4019, 4054, 4060, 
4088, 4119, 4167, 4179, 4272

Latin America–Central America–Honduras 212, 219, 236, 437, 
1040, 1733, 3850

Latin America–Central America–Introduction of Soy Products to. 
This document contains the earliest date seen for soybean products 
in a certain Central American country. Soybeans as such had not yet 
been reported by that date in this country 3850

Latin America–Central America–Introduction of Soybeans to. 
Earliest document seen concerning soybeans in a certain Central 
American country 3850

Latin America–Central America–Introduction of Soybeans to. 
Earliest document seen concerning soybeans or soyfoods in 
connection with (but not yet in) a certain Central American country 
3850

Latin America–Central America–Introduction of Soybeans to. 
Earliest document seen concerning the cultivation of soybeans in a 
certain Central American country 3850

Latin America–Central America–Introduction of Soybeans to or 
Dissemination of Soybeans from. Other or general information and 
leads concerning Central America 3850

Latin America–Central America–Introduction of Soybeans to. This 
document contains the earliest date seen for soybeans in a certain 
Central American country 3850

Latin America–Central America–Introduction of Soybeans to. 
This document contains the earliest date seen for the cultivation of 
soybeans in a certain Central American country 3850

Latin America–Central America–Mexico 50, 90, 219, 236, 337, 
347, 352, 436, 457, 764, 779, 781, 879, 997, 1034, 1036, 1040, 
1044, 1050, 1065, 1079, 1084, 1086, 1098, 1137, 1158, 1166, 1196, 
1202, 1264, 1266, 1309, 1362, 1364, 1432, 1453, 1484, 1495, 1522, 
1528, 1558, 1564, 1675, 1730, 1733, 1743, 1860, 1869, 1904, 1976, 
2091, 2113, 2134, 2150, 2194, 2236, 2264, 2316, 2332, 2337, 2379, 
2388, 2458, 2479, 2492, 2506, 2733, 2843, 2865, 2915, 2970, 2975, 
2992, 3001, 3004, 3005, 3012, 3046, 3051, 3063, 3080, 3081, 3098, 
3104, 3277, 3358, 3519, 3578, 3581, 3582, 3604, 3638, 3647, 3675, 
3684, 3688, 3690, 3695, 3714, 3850, 4272

Latin America–Central America–Mexico–Soy Ingredients Used in 
Mexican-Style Recipes, Food Products, or Dishes Worldwide 63, 
155, 262, 288, 428, 488, 514, 623, 752, 810, 1036, 1044, 1135, 
1183, 1219, 1359, 1678, 1951, 2229, 2556, 2568, 2575, 2611, 2696, 
3322, 3850

Latin America–Central America–Nicaragua 184, 236, 1040, 1528, 
2052, 2220, 2506, 2538, 2575, 2632, 2660, 2695, 2702, 2836, 2843, 

2862, 3449, 3638, 3688, 3690, 3714, 3850

Latin America–Central America–Panama 219, 236, 1040, 3850

Latin America–Central America–Soybean Production, Area and 
Stocks–Statistics, Trends, and Analyses 3850

Latin America–Central America–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics. See also 
Trade (International) 3698, 3850

Latin America (General) 219, 391, 728, 761, 785, 825, 852, 958, 
1078, 1082, 1202, 1269, 1301, 1432, 1472, 1521, 1533, 1693, 1733, 
1998, 2214, 2236, 3092, 3582

Latin America–South America–Argentina (Argentine Republic) 
219, 438, 761, 852, 1040, 1166, 1202, 1733, 1950, 2026, 2089, 
2134, 2236, 2296, 2332, 2717, 2755, 2817, 3171, 3454, 3550, 3567, 
3698, 3837, 3863, 4000

Latin America–South America–Argentina–Soybean Production, 
Area and Stocks–Statistics, Trends, and Analyses 761, 2817, 3171, 
3863

Latin America–South America–Bolivia 219, 236, 761, 1040, 1202, 
1432, 1733, 2253, 2660, 3514, 3522, 3523, 3863

Latin America–South America–Brazil, Deforestation in Amazon 
Basin 3603, 3863

Latin America–South America–Brazil, Federative Republic of 2, 90, 
164, 219, 236, 512, 761, 852, 924, 1040, 1166, 1202, 1210, 1226, 
1405, 1432, 1452, 1534, 1599, 1656, 1733, 1735, 1737, 1787, 1950, 
2026, 2089, 2122, 2190, 2221, 2236, 2332, 2654, 2717, 2755, 2757, 
2817, 2843, 2865, 2868, 2947, 3003, 3135, 3168, 3171, 3234, 3454, 
3550, 3567, 3575, 3603, 3605, 3625, 3698, 3704, 3806, 3837, 3863, 
3992, 3998, 4006, 4010, 4013, 4014, 4027, 4037, 4090, 4107, 4116, 
4118, 4127, 4177, 4178, 4218, 4264, 4284

Latin America–South America–Brazil–Soybean Production, Area 
and Stocks–Statistics, Trends, and Analyses 761, 2817, 3171, 3863

Latin America–South America–Chile (Including Easter Island) 219, 
236, 1202, 1432, 1733, 3863

Latin America–South America–Colombia 219, 761, 1202, 1432, 
1484, 1733, 2236, 2947, 3151, 3234, 3806, 3863

Latin America–South America–Ecuador (Including the Galapagos 
Islands. Formerly also called Equator, the English translation of the 
Spanish “Ecuador”) 219, 236, 683, 723, 761, 793, 879, 1040, 1202, 
1215, 1391, 1432, 1464, 1733, 1976, 2992, 3863

Latin America–South America–French Guiana (A French Overseas 
Department, Guyane or Guyane française, formerly occasionally 
called Cayenne) 3863

Latin America–South America (General) 913, 2576, 3091, 3295, 
3863
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Latin America–South America–Guyana (British Guiana before 
1966) 219, 1040, 1202, 1432, 2471, 2660, 3003, 3863

Latin America–South America–Introduction of Soy Products to. 
This document contains the earliest date seen for soybean products 
in a certain South American country. Soybeans as such had not yet 
been reported by that date in this country 3863

Latin America–South America–Introduction of Soybeans to. 
Earliest document seen concerning soybeans in a certain South 
American country 3863

Latin America–South America–Introduction of Soybeans to. 
Earliest document seen concerning soybeans or soyfoods in 
connection with (but not yet in) a certain South American country 
3863

Latin America–South America–Introduction of Soybeans to. 
Earliest document seen concerning the cultivation of soybeans in a 
certain South American country 3863

Latin America–South America–Introduction of Soybeans to or 
Dissemination of Soybeans from. Other or general information and 
leads concerning South America 3863

Latin America–South America–Introduction of Soybeans to. This 
document contains the earliest date seen for soybeans in a certain 
South American country 3863

Latin America–South America–Introduction of Soybeans to. This 
document contains the earliest date seen for the cultivation of 
soybeans in a certain South American country 3863

Latin America–South America–Paraguay 219, 236, 761, 1040, 
1202, 1432, 1733, 2498, 3698, 3863

Latin America–South America–Peru 219, 761, 1202, 1432, 1733, 
2220, 2253, 3863

Latin America–South America–Soybean Production, Area and 
Stocks–Statistics, Trends, and Analyses. See also Argentina and 
Brazil 761, 2817, 3171, 3863

Latin America–South America–Suriname (Also Surinam before 
1978; Dutch Guiana before 1975) 95, 522, 1040, 1202, 3855, 3863

Latin America–South America–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics. See also 
Trade (International) 3863

Latin America–South America–Uruguay, Oriental Republic of 219, 
761, 1202, 3863

Latin America–South America–Venezuela 164, 209, 219, 1040, 
1202, 1432, 1546, 1702, 1733, 1821, 1862, 1866, 1896, 1901, 1940, 
1991, 1992, 2003, 2008, 2031, 2093, 2132, 2164, 2199, 2232, 2236, 
2244, 2258, 2416, 2452, 2494, 2516, 2565, 2657, 3863

Laucks (I.F.) Co. (Seattle, Washington). Founded by Irving Fink 
Laucks (3 July 1882 to 9 March 1981) 1676, 1769, 2755

Lauhoff Grain Co. See Bunge Corp. (White Plains, New York)

Lauhoff Grain Co. (Danville, Illinois). Affi liate of Bunge Corp. 
since June 1979 664, 2026, 2260, 3362

Laurelbrook Natural Foods (Bel Air, Maryland) 177, 297, 357, 363, 
1792

Lazenby, Elizabeth. See Harvey’s Sauce

Lea & Perrins. See Worcestershire Sauce

Leaf Proteins and Leaf Protein Concentrate (LPC) As Alternative 
Protein Sources 2506, 2632, 2836

Leaves of the soybean plant used as food. See Green Vegetable 
Soybeans–Leaves of the Soybean Plant Used as Food or Medicine

Lecithin companies. See American Lecithin Corp., Lucas Meyer 
GmbH (Hamburg, Germany), Ross & Rowe (Yelkin Lecithin, New 
York City)

Lecithin Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 739, 1289, 3849

Lecithin, Non-Soy References, Usually Early or Medical, Often 
Concerning Egg Yolk or the Brain 2381, 3301, 3849, 4186

Lecithin, Soy 154, 599, 739, 761, 772, 780, 1132, 1137, 1173, 1289, 
1341, 1524, 1615, 1650, 1670, 1769, 2134, 2187, 2254, 2381, 2583, 
2594, 2754, 2803, 2814, 2882, 2991, 3055, 3066, 3100, 3114, 3141, 
3171, 3172, 3194, 3294, 3295, 3337, 3371, 3395, 3529, 3665, 3849, 
3894, 4055, 4099, 4101, 4186

Lecithin, Soy–Industrial Uses 1289, 2381, 2755, 3849, 4186

Lectins. See Hemagglutinins (Lectins or Soyin)

Legislative activities. See American Soybean Association (ASA)–
Legislative Activities

Legume, Inc. (Fairfi eld, New Jersey) 412, 756, 990, 1075, 1111, 
1143, 1161, 1169, 1180, 1193, 1208, 1209, 1251, 1257, 1259, 1260, 
1261, 1292, 1307, 1359, 1372, 1386, 1391, 1414, 1434, 1435, 1438, 
1467, 1542, 1545, 1548, 1554, 1556, 1583, 1596, 1597, 1605, 1634, 
1641, 1642, 1648, 1691, 1705, 1721, 1763, 1764, 1765, 1768, 1825, 
1829, 1834, 1893, 1949, 1953, 1978, 2004, 2022, 2032, 2046, 2048, 
2060, 2061, 2067, 2084, 2172, 2209, 2225, 2278, 2578, 2649, 2816, 
4070, 4071, 4072, 4256

Lens culinaris or L. esculenta. See Lentils

Lentils. Lens culinaris. Formerly: Lens esculenta and Ervum lens 
15, 69, 1148, 1156, 2009, 2547, 2820, 2927, 2929, 3022, 3048, 
3715

Lever Brothers Co. See Unilever Corp.

Leviton, Richard. See Soyfoods Association of North America 
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(SANA)

Li Yü-ying (Li Yu-ying; Courtesy Name: Li Shizeng (pinyin), Li 
Shih-tseng (W.-G.); Chinese Soyfoods Pioneer in France; born 
1881 in Peking, died 1973 in Taipei, Taiwan) and Usine de la 
Caséo-Sojaïne (Les Vallées, Colombes (near Asnières), a few miles 
northwest of Paris, and China) 808, 854, 927, 932, 965, 1160, 1592, 
1769, 3501, 3618, 3732, 3957, 3958, 3959

Libraries. See National Agricultural Library (NAL, Beltsville, 
Maryland)

Libraries with a Signifi cant Interest in Soy 1326, 4274

Library Science and Services Related to Soy 2378

Life Food GmbH / Taifun-Tofuprodukte (Freiburg, Germany) 1713, 
1757, 1916, 1917, 2169, 2188, 2203, 2204, 2215, 2216, 2230, 2250, 
2262, 2280, 2290, 2308, 2456, 2638, 2750, 2758, 2764, 3141, 3312, 
3318, 3626, 3810, 3833, 3919, 3979, 4159, 4164, 4165, 4187, 4189

Lifestream Natural Foods Ltd. (Vancouver then Richmond, British 
Columbia, Canada). And Nature’s Path Foods, Inc. Both founded by 
Arran and Ratana Stephens 194, 209, 297, 357, 1201, 3631, 3894

Lighting by burning soy oil. See Illumination or Lighting by 
Burning Soy Oil in Wicked Oil Lamps Like Kerosene

Lightlife Foods, Inc. (Turners Falls, Massachusetts). Started as 
The Tempeh Works in Sept. 1979 by Michael Cohen in Greenfi eld, 
Massachusetts. Then renamed Tempehworks, Inc. in Sept. 1985. 
Acquired by ConAgra, Inc. (Omaha, Nebraska) on 14 July 2000. 
Acquired by Maple Leaf Foods (Ontario, Canada) on 10 March 
2017 323, 364, 521, 537, 543, 576, 618, 632, 638, 757, 1091, 1161, 
1275, 1459, 1467, 1517, 1533, 1545, 1548, 1664, 1686, 1693, 1698, 
1721, 1723, 1764, 1765, 1824, 1933, 1978, 2046, 2060, 2146, 2225, 
2329, 2353, 2386, 2462, 2463, 2470, 2547, 2580, 2581, 2600, 2729, 
2735, 2792, 2796, 2925, 2926, 2993, 3024, 3080, 3103, 3116, 3119, 
3137, 3225, 3328, 3366, 3379, 3389, 3414, 3438, 3483, 3604, 3659, 
3757, 3761, 3808, 3855, 3943, 3987, 4031, 4131, 4136

Lima Bean or Limas. Phaseolus limensis. Formerly: Phaseolus 
lunatus. Also called Butter Bean 102, 502, 522, 877

Lima N.V. / Lima Foods (Sint-Martens-Latem, Belgium; and 
Mezin, France). Owns Jonathan P.V.B.A. Owned by Euronature of 
Paris, France, since 1989. Owned by the Hain-Celestial Group since 
10 Dec. 2001 153, 190, 209, 671, 782, 946, 978, 1054, 1072, 1073, 
1081, 1255, 1291, 1405, 1409, 1419, 1421, 1458, 1472, 1486, 1581, 
1735, 1736, 1737, 1792, 1998, 2034, 2103, 2196, 2200, 2260, 2267, 
2300, 2301, 2327, 2340, 2346, 2403, 2406, 2451, 2454, 2455, 2488, 
2559, 3316, 3454, 3598, 3626, 4273

Linolenic Acid and Linolenate Content of Soybeans and Soybean 
Products. See also Omega-3 Fatty Acids 478, 3077, 3271, 3434

Linolenic Acid–Omega-3 (Alpha-Linolenic Acid) Fatty Acid 
Content of Soybeans and Soybean Products 2839, 2848, 3271, 
3301, 3394, 3434, 3659

Linoleum, Floor Coverings, Oilcloth, and Waterproof Goods–
Industrial Uses of Soy Oil as a Drying Oil 2755

Linseed Oil, Linseed Cake / Meal, Lintseed, or the Flax / Flaxseed 
Plant (Linum usitatissimum L.) 2755, 3066

Lipid and Fatty Acid Composition of Soybeans (Seeds or Plant), 
or Soybean Products (Including Soy Oil), and Lipids in the Human 
Diet 1042, 2025, 2353, 2607, 2839, 2928, 2929, 2930

Lipids. See Linolenic Acid–Omega-3, Linolenic Acid and 
Linolenate

Lipids–Effects of Dietary Lipids (Especially Soy Oil and Lecithin) 
on Blood Lipids (Especially Cholesterol) 1042, 2435, 2777, 2887

Lipolytic enzymes in the soybean. See Enzymes in the Soybean–
Lipoxygenase and Its Inactivation

Lipoxygenase. See Enzymes in the Soybean–Lipoxygenase and Its 
Inactivation

Llama Toucan & Crow. See Stow Mills, Inc.

Loma Linda Foods (Riverside, California). Named La Loma Foods 
from Feb. 1989 to Jan. 1990. Acquired by Worthington Foods in 
Jan. 1990 75, 77, 85, 117, 204, 618, 663, 669, 726, 763, 803, 806, 
807, 808, 940, 954, 956, 1083, 1758, 2260, 2282, 2539, 2663, 2665, 
2687, 3316, 3362, 4071, 4094, 4284

Loma Linda University (Loma Linda, California). Including Loma 
Linda Hospital (Formerly named Loma Linda Sanitarium and 
College of Medical Evangelists) 437, 794, 807, 3243, 3953, 4029, 
4103, 4104

Los Angeles–City and County–Work with Soyfoods, Natural / 
Health Foods, and / or Vegetarianism 85, 135, 138, 178, 204, 248, 
249, 295, 348, 367, 370, 409, 472, 477, 497, 571, 575, 589, 599, 
663, 687, 690, 696, 716, 800, 822, 831, 855, 961, 1011, 1095, 1174, 
1178, 1186, 1257, 1299, 1300, 1337, 1350, 1357, 1366, 1378, 1401, 
1437, 1457, 1464, 1473, 1595, 1603, 1606, 1630, 1805, 1843, 1850, 
1900, 1954, 1971, 1980, 2005, 2019, 2039, 2053, 2054, 2149, 2195, 
2223, 2251, 2260, 2271, 2278, 2284, 2286, 2296, 2309, 2387, 2596, 
2643, 2669, 2680, 2706, 2754, 2802, 2954, 3043, 3047, 3048, 3061, 
3072, 3081, 3101, 3102, 3118, 3120, 3127, 3160, 3165, 3277, 3280, 
3334, 3344, 3384, 3503, 3548, 3564, 3594, 3613, 3624, 3672, 3875, 
4256, 4278, 4284, 4286, 4287

Low cost extrusion cookers. See Extruders and Extrusion Cooking: 
Low Cost Extrusion Cookers (LECs)

Low-cost extrusion cookers. See Extruders and Extrusion Cooking, 
Extruders and Extrusion Cooking, Low Cost

Lucas Meyer GmbH (Hamburg, Germany). Founded 1973. 
Acquired Oct. 2000 by Degussa AG of Germany. Acquired in 2006 
by Cargill 44, 1173, 1302, 1562, 1842, 2573, 3055, 3172, 3294, 
3295, 4165, 4189, 4190

Lucerne / lucern. See Alfalfa or Lucerne
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Lukoskie, Luke. See Island Spring, Inc. (Vashon, Washington)

Lupins or Lupin (Also spelled Lupine, Lupines, Lupinseed; Lupinus 
albus, L. angustifolius, L. luteus, L. mutabilis) 502, 522, 2582, 3141

Lust, Benedict (1872-1945), Louise Stroebel Lust (1868-1925; 
his wife) and Louis Lust. Pioneers in Naturopathy in the United 
States (New York City; “Yungborn,” Butler, New Jersey; Tangerine, 
Florida) 3660

Lysinoalanine (LAL)–An Unusual, Toxic Amino Acid Created by 
Severe Alkali Processing of Food Proteins (As in Spun Protein 
Fibers) 3798

Macao / Macau. See Asia, East–Macao / Macau (Portuguese 
Colony)

Machinery, farm. See Combines

Macrobiotic Cookbooks 15, 90, 96, 164, 185, 206, 435, 447, 594, 
599, 912, 916, 967, 985, 1237, 1258, 1305, 1376, 1859, 2085, 2138, 
2173, 2809, 2848, 2853, 3181, 3301, 3418, 3457, 3703, 3711, 3806, 
4058

Macrobiotics. See Aihara, Herman and Cornellia–Their Life and 
Work, Kushi, Michio and Aveline–Their Life and Work, Muramoto, 
Noboru–His Life and Work, Ohsawa, George and Lima

Macrobiotics–Criticisms of its Dietary Philosophy and Practice 594, 
1405

Macrobiotics. See also: George Ohsawa, Michio and Aveline Kushi, 
Herman and Cornellia Aihara 2, 6, 9, 14, 15, 24, 28, 39, 52, 53, 76, 
78, 79, 88, 90, 94, 96, 100, 101, 153, 159, 164, 169, 185, 190, 206, 
209, 226, 237, 243, 245, 246, 256, 280, 287, 295, 338, 377, 398, 
435, 447, 450, 458, 495, 521, 561, 576, 594, 599, 671, 697, 722, 
760, 782, 840, 841, 879, 912, 916, 946, 967, 978, 985, 990, 1008, 
1031, 1035, 1046, 1054, 1072, 1073, 1075, 1076, 1081, 1087, 1088, 
1119, 1138, 1180, 1199, 1237, 1255, 1258, 1264, 1268, 1269, 1276, 
1281, 1291, 1305, 1337, 1350, 1376, 1404, 1405, 1419, 1421, 1423, 
1445, 1458, 1462, 1472, 1521, 1545, 1581, 1589, 1590, 1593, 1597, 
1694, 1723, 1735, 1736, 1737, 1765, 1769, 1787, 1792, 1826, 1844, 
1859, 1951, 1957, 1998, 2063, 2076, 2085, 2138, 2173, 2175, 2196, 
2200, 2206, 2208, 2242, 2260, 2267, 2300, 2340, 2348, 2362, 2401, 
2403, 2451, 2454, 2455, 2460, 2464, 2488, 2499, 2518, 2527, 2528, 
2537, 2547, 2559, 2564, 2577, 2591, 2612, 2622, 2663, 2687, 2700, 
2760, 2802, 2809, 2843, 2848, 2853, 2907, 2927, 3132, 3159, 3181, 
3205, 3213, 3234, 3277, 3298, 3301, 3316, 3379, 3418, 3454, 3457, 
3528, 3598, 3626, 3662, 3666, 3703, 3711, 3729, 3806, 3855, 3891, 
3896, 3920, 3948, 3963, 3968, 4000, 4016, 4018, 4027, 4028, 4038, 
4039, 4058, 4209, 4216, 4224, 4228, 4273, 4281, 4286

Madison Foods and Madison College (Madison, Tennessee). 
Madison Foods (Then a Subsidiary of Nutritional Corp.) Was 
Acquired by Worthington Foods in Aug. 1964 794, 842, 939, 954, 
957, 2539, 2551, 2687, 3155, 3960, 4071, 4083, 4094, 4103, 4104, 
4205, 4284

Maggi (Kempthal / Kemptal, Switzerland) 981, 4285

Mainland Express (Spring Park, Minnesota). Div. of Goods, Inc. 
Named Tofu, Inc. and Eastern Foods, Inc., Minneapolis, Minnesota, 
from 1978 to March 1989 846, 1094, 1764, 1913, 2679, 4070, 4071, 
4072

Maize. See Corn / Maize

Malnutrition, hunger, famine, and food shortages. See Hunger, 
Malnutrition, Famine, Food Shortages, and Mortality

Malnutrition Matters (Ottawa, Ontario, Canada). Non-Profi t 
Organization. Founded in 2000 by Frank Daller and Brian Herrigan 
3604, 3702, 3778, 3808, 3832, 3840, 3846, 3925, 3929, 4083, 4084, 
4085

Mame-maki. See Roasted / Parched Soybeans (Irimame)

Manchuria. See Asia, East–Manchuria

Manna Foods, Inc. (Scarborough, Ontario, Canada) 150, 184, 297, 
357

Manna Natural Foods (Amsterdam, The Netherlands). Named 
Stichting Natuurvoeding Amsterdam until 1982. Absorbed by 
Akwarius Almere in 1987 101, 280, 1021, 1081, 1150, 1167, 1225, 
1276, 1281, 1313, 1409, 1418, 1419, 1458, 1581, 1592, 2196, 2200, 
2208, 2222, 2297, 2298, 2406, 2451

Map / Maps 177, 178, 239, 515, 663, 761, 1274, 2498, 2537, 3048, 
3091, 3139, 3165

Maple Leaf Foods. See CanAmera Foods (Hamilton, Ontario, 
Canada)

Maple Leaf Monarch or Maple Leaf Mills. See ADM Agri-
Industries Ltd. (Windsor, Ontario, Canada)

Margarine 215, 631, 664, 761, 1148, 1289, 1301, 1421, 1856, 1905, 
2034, 2066, 2082, 2187, 2382, 2461, 2464, 2583, 2735, 2803, 2804, 
3513, 3662

Margarine–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 1301, 2803, 2804

Margarine Made with Soy 759, 1217, 2820, 2962, 3066, 3091, 
3100, 3115, 3171, 3488, 3665

Market statistics. See the specifi c product concerned, e.g. Tofu 
Industry and Market Statistics

Market statistics on soybean production. See Soybean Production 
and Trade–Industry and Market Statistics,

Market studies. See Industry and Market Analyses

Marketing of soyfoods. See Individual foods, e.g., Tofu–Marketing 
of

Marketing soybeans. See Chicago Board of Trade
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Marketing Soybeans, Market Development, and Economics 
(Including Futures Markets, Hedging, and Mathematical Models) 
761, 923, 1166, 1374, 1656, 1794, 1912, 1986, 2038, 2064, 2142, 
2675, 2719, 2727, 2728, 2772, 2817, 2871, 3171, 3835, 4025

Marketing–Soyfoods and Soyfood Products 879, 880, 1618, 1620, 
1700, 1790, 1894, 1932, 1987, 2010, 2011, 2015, 2069, 2279, 2287, 
2347, 2458, 3360, 3405, 3422, 3645, 3742, 3781, 3785

Marshall Islands. See Oceania–Marshall Islands

Marusan-Ai. See Soymilk Companies (Asia)

Massachusetts. See United States–States–Massachusetts

Mauritius. See Africa–Mauritius (Ile Maurice)

McCay, Clive M. and Jeanette (Cornell Univ.) 929, 1014, 1302, 
2359, 2397, 3876

Meal or cake, soybean. See Soybean Meal

Meals for Millions Foundation (Los Angeles, California), Multi-
Purpose Food (MPF), and Freedom from Hunger 3, 236, 663, 1412, 
1432, 1464, 1640, 1674, 2359, 2397, 3362, 3944

Meals, vegetarian or vegan, served at institutions. See 
Vegetarianism–Vegetarian or Vegan Meals Served at Institutions

Meat Alternatives–Beef Alternatives, Including Meatless Beef 
Jerky, Chili Con Carne, Goulash, Lasagna, Meat Balls, Mince, 
Mincemeat, Sloppy Joes, Spaghetti Sauce, Steak, Veal, etc. See 
also Meatless Burgers 138, 520, 678, 789, 1059, 1216, 1238, 1424, 
1469, 1490, 1542, 2030, 2168, 2184, 2228, 2409, 2433, 2532, 2688, 
2689, 2780, 2822, 3021, 3048, 3285, 3288, 3310, 3352, 3392, 3431, 
3465, 3642, 3890, 4020

Meat Alternatives–Commercial Products (Meatlike Meatless Meat, 
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders) 840, 
1607, 1845, 1928, 2009, 2075, 2185, 2450, 2509

Meat alternatives companies. See Tofurky Company (Hood River, 
Oregon. Maker of Tofurky and Tempeh), Yves Veggie Cuisine 
(Vancouver, BC, Canada)

Meat Alternatives–Documents About (Meatlike Meatless Meat, 
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders) 51, 
138, 263, 540, 706, 746, 824, 937, 939, 957, 1216, 1237, 1258, 
1490, 1532, 1848, 1879, 1909, 1949, 1957, 1990, 2037, 2152, 2156, 
2162, 2172, 2202, 2206, 2208, 2220, 2240, 2440, 2465, 2527, 2542, 
2591, 2592, 2740

Meat Alternatives–General and Other Meatless Meatlike Products. 
See Also Meat Extenders 224, 840, 937, 952, 1132, 1625, 1785, 
1909, 2304, 2588, 2662, 3287, 3289, 3424, 3445, 3555, 3685, 3718, 
3800, 3971, 4051, 4102, 4153, 4154, 4155

Meat Alternatives–Gluten-Based (Incuding Seitan, Mianjin / Mian 
Jin or Mienchin / Mien Chin) 669, 805, 806

Meat Alternatives–Industry and Market Statistics, Trends, and 
Analyses–By Geographical Region 2350, 2463, 2792, 2798, 2799, 
2818, 2874, 3161, 3218, 3244, 3292, 3452, 3718

Meat Alternatives–Industry and Market Statistics, Trends, and 
Analyses–Individual Companies 1909, 2120, 2157, 2282, 2762, 
2792, 2837, 3070, 3147, 3600, 3642

Meat alternatives makers. See Garden Protein International (GPI), 
Tivall (Tivol)

Meat Alternatives–Meatless Bacon, Bacon Bits, Ham, Chorizo, and 
Other Pork-related Products. See also Meatless Sausages 11, 14, 
90, 96, 130, 969, 1351, 1484, 1648, 2032, 2237, 2428, 2463, 2468, 
2528, 2547, 2798, 2799, 2882, 3311, 3806, 3901, 3943, 4020, 4131, 
4135

Meat Alternatives–Meatless Burgers and Patties. See Also Meat 
Extenders 15, 41, 51, 53, 54, 63, 69, 72, 82, 90, 96, 102, 143, 152, 
155, 178, 188, 189, 201, 202, 207, 230, 234, 252, 263, 274, 276, 
286, 288, 306, 307, 308, 310, 314, 365, 387, 412, 415, 428, 430, 
435, 441, 447, 452, 474, 481, 488, 498, 502, 514, 520, 522, 523, 
526, 528, 538, 541, 558, 564, 576, 590, 593, 599, 608, 638, 639, 
646, 662, 672, 676, 678, 705, 727, 733, 752, 759, 766, 791, 792, 
794, 796, 806, 815, 821, 863, 868, 872, 876, 896, 905, 910, 914, 
921, 934, 943, 944, 953, 955, 957, 963, 968, 990, 991, 1007, 1033, 
1049, 1052, 1053, 1059, 1061, 1071, 1075, 1081, 1090, 1096, 1122, 
1130, 1132, 1135, 1144, 1180, 1208, 1209, 1212, 1213, 1217, 1218, 
1224, 1227, 1228, 1229, 1230, 1237, 1245, 1247, 1249, 1250, 1325, 
1348, 1359, 1387, 1394, 1401, 1404, 1415, 1420, 1421, 1422, 1423, 
1424, 1434, 1436, 1442, 1449, 1470, 1481, 1486, 1489, 1490, 1501, 
1516, 1529, 1547, 1548, 1560, 1580, 1603, 1648, 1665, 1666, 1678, 
1698, 1699, 1721, 1756, 1757, 1765, 1767, 1776, 1805, 1816, 1817, 
1819, 1824, 1826, 1836, 1845, 1849, 1853, 1856, 1872, 1873, 1892, 
1899, 1900, 1929, 1933, 1935, 1954, 1955, 1961, 1977, 1979, 2047, 
2092, 2096, 2097, 2104, 2109, 2125, 2149, 2157, 2161, 2212, 2242, 
2263, 2274, 2290, 2292, 2294, 2333, 2334, 2350, 2351, 2355, 2358, 
2368, 2394, 2402, 2406, 2409, 2430, 2459, 2462, 2463, 2468, 2495, 
2498, 2520, 2542, 2547, 2578, 2581, 2590, 2591, 2592, 2603, 2609, 
2621, 2663, 2666, 2700, 2729, 2745, 2788, 2792, 2798, 2799, 2818, 
2858, 2874, 2882, 2897, 2898, 2899, 2911, 2923, 2925, 2938, 2967, 
3021, 3024, 3048, 3119, 3137, 3145, 3151, 3192, 3193, 3194, 3234, 
3297, 3309, 3310, 3316, 3319, 3366, 3377, 3379, 3389, 3392, 3424, 
3482, 3492, 3493, 3506, 3507, 3514, 3522, 3553, 3559, 3569, 3590, 
3602, 3620, 3626, 3676, 3683, 3713, 3757, 3800, 3802, 3806, 3860, 
3971, 4009, 4029, 4284

Meat Alternatives–Meatless Chicken, Goose, Duck, and Related 
Poultry Products. See also Meatless Turkey 90, 523, 727, 794, 955, 
1052, 1218, 1351, 1516, 1756, 1959, 2047, 2282, 2689, 2898, 2911, 
2938, 3034, 3137, 3193, 3286, 3518, 3685, 3795, 3806, 4080, 4081, 
4135

Meat Alternatives–Meatless Cutlets 536

Meat Alternatives–Meatless Fish, Shellfi sh, and Other Seafood-like 
Products 90, 96, 520, 523, 727, 740, 790, 955, 1059, 1134, 1218, 
1424, 1951, 1953, 2111, 2171, 2212, 2409, 3392, 3506, 3806, 3833, 
4135
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Meat Alternatives–Meatless Sausages (Including Frankfurters, Hot 
Dogs, Wieners, Salami, Pepperoni, Breakfast Pork Sausage, etc.). 
See Also Meat Extenders 17, 63, 66, 72, 155, 208, 215, 276, 373, 
377, 389, 413, 428, 431, 443, 444, 468, 476, 514, 523, 527, 557, 
576, 593, 618, 627, 646, 693, 694, 727, 731, 740, 805, 806, 866, 
876, 899, 905, 962, 963, 1033, 1062, 1130, 1208, 1209, 1214, 1218, 
1219, 1238, 1279, 1351, 1359, 1499, 1548, 1588, 1611, 1666, 1731, 
1756, 1764, 1848, 1856, 1892, 1918, 1933, 1941, 1951, 1952, 1953, 
1955, 1978, 1979, 1993, 2032, 2048, 2073, 2120, 2147, 2149, 2157, 
2161, 2165, 2172, 2173, 2178, 2181, 2198, 2212, 2239, 2247, 2250, 
2261, 2282, 2290, 2294, 2347, 2348, 2350, 2353, 2356, 2357, 2380, 
2384, 2402, 2413, 2463, 2495, 2520, 2521, 2547, 2552, 2578, 2581, 
2621, 2644, 2663, 2729, 2745, 2762, 2798, 2799, 2874, 2882, 2896, 
2911, 2970, 3021, 3119, 3137, 3141, 3234, 3373, 3424, 3482, 3563, 
3602, 3683, 3761, 3806, 3813, 3890, 3902, 3905, 3947, 3962, 3966, 
3971, 4009, 4021, 4029, 4069, 4081, 4104, 4106, 4270

Meat Alternatives–Meatless Turkey 488, 514, 755, 815, 1209, 2468, 
2689, 2837, 2938, 2967, 3021, 3069, 3070, 3071, 3147, 3303, 3309, 
3377, 3431, 3450, 3469, 3507, 3509, 3510, 3600, 3642, 3708, 3802, 
3902, 3932, 3933, 3943, 3947, 3962, 3966, 3967, 4064, 4066, 4102, 
4135, 4136, 4137, 4138, 4145, 4257, 4258, 4260

Meat Alternatives or Substitutes, Meatless or Meatlike Products–
Etymology of This Term and Its Cognates / Relatives in Various 
Languages 130, 3172, 3591

Meat Alternatives–Quorn (Based on Mycoprotein). See Also Meat 
Extenders 3626, 3757

Meat Alternatives (Traditional Asian)–Ganmodoki/Gammodoki 
and Hiryozu (Deep-Fried Tofu Burgers and Treasure Balls) 41, 53, 
54, 82, 90, 96, 219, 252, 263, 314, 447, 520, 791, 792, 1075, 1081, 
1132, 1421, 1501, 3507, 3806, 4071, 4284

Meat Alternatives (Traditional Asian)–Made from Yuba (Such as 
Buddha’s Chicken, Buddha’s Ham, or Buddha’s Duck) 90, 3806

Meat Products Extended with Soy Protein, or Meat Extenders 
(Marketed as Such) 591, 1909, 2278, 2472, 2709, 2865, 3033, 3484, 
3513, 3541

Meatless burgers. See Vegetarian / Meatless Burgers

Media–Earliest Articles on Soy in Major Magazines and 
Newspapers 111, 123, 299, 323, 410, 492, 734

Media, Popular Articles on Soyfoods in Europe, or Related to 
Europeans in Asia 709, 711, 720, 796, 814, 910, 914, 1035, 1109, 
1136, 1147, 1216, 1814, 2301

Media, Popular Articles on Soyfoods in the USA, Canada, or 
Related to North Americans in Asia 31, 33, 38, 41, 51, 54, 58, 64, 
67, 76, 78, 82, 83, 84, 86, 88, 92, 93, 94, 107, 109, 111, 112, 114, 
115, 118, 120, 121, 123, 127, 128, 129, 130, 132, 135, 138, 139, 
141, 142, 145, 147, 148, 153, 161, 163, 174, 176, 179, 185, 188, 
189, 191, 192, 193, 195, 196, 198, 199, 201, 202, 203, 220, 224, 
225, 229, 232, 234, 237, 238, 239, 240, 245, 246, 247, 250, 251, 
252, 253, 254, 256, 259, 260, 261, 262, 263, 265, 286, 289, 293, 

299, 301, 318, 319, 323, 326, 336, 343, 364, 365, 383, 385, 390, 
393, 401, 406, 410, 411, 443, 444, 448, 450, 451, 452, 453, 454, 
459, 466, 468, 472, 479, 496, 503, 507, 512, 518, 538, 540, 543, 
552, 556, 561, 562, 564, 565, 570, 573, 574, 579, 580, 581, 603, 
605, 608, 613, 616, 620, 625, 635, 637, 639, 655, 659, 660, 672, 
674, 675, 678, 685, 690, 699, 706, 707, 712, 714, 716, 721, 731, 
734, 738, 740, 744, 751, 752, 754, 757, 775, 799, 823, 855, 856, 
858, 862, 863, 868, 877, 902, 904, 905, 909, 910, 911, 912, 916, 
917, 920, 933, 945, 946, 963, 966, 967, 968, 972, 973, 985, 994, 
998, 1003, 1005, 1018, 1028, 1033, 1037, 1038, 1077, 1090, 1091, 
1106, 1107, 1120, 1142, 1161, 1180, 1181, 1183, 1193, 1263, 1284, 
1292, 1303, 1304, 1308, 1316, 1323, 1348, 1363, 1367, 1392, 1401, 
1403, 1490, 1514, 1529, 1541, 1569, 1572, 1583, 1585, 1589, 1590, 
1642, 1648, 1691, 1712, 1900, 1909, 1915, 2041, 2209, 2478, 2875, 
2949, 2962, 3030, 3145, 3178

Medical aspects of soybeans. See Cancer or Tumor Causing / 
Promoting Substances in Soybeans or, Cognitive / Brain Function. 
Including Alzheimer’s Disease, Diabetes and Diabetic Diets, 
Kidney / Renal Function, Menopause–Relief of Unpleasant 
Menopausal Symptoms, Osteoporosis, Bone and Skeletal Health

Medical aspects of vegetarian diets. See Vegetarian Diets–Medical 
Aspects

Medical / Medicinal-Therapeutic Uses / Aspects (General) 1042, 
1289, 2435, 2517, 2704, 2834, 2915, 2956, 2974, 3028, 3201, 3202, 
3800

Medicine–Alternative–Incl. Acupuncture, Chiropractic, Drugless 
Doctors, Herbal Therapy, Holistic / Wholistic Medicine, 
Homeopathy, Natural Hygiene, Natural Medicine, Naturopathy, 
Preventive / Preventative Medicine, 194, 2757, 2760, 2956, 2963, 
3027

Medicine, Chinese Traditional. See Chinese Medicine

Mei Dou Za / Mei-Tou-Cha / Meitauza. See Tempeh, Okara

Membrane Technology Processes–Microfi ltration (MF), 
Ultrafi ltration (UF, including Diafi ltration), Reverse Osmosis 
(RO–also known as hyperfi ltration, HF), Electrodialysis (ED), and 
Nanofi ltration (NF) 1946, 2034, 2035, 2044, 2160, 2248, 2255, 
2294, 2323

Menarche. See Effect of Soy on Development

Menopause–Relief of Unpleasant Menopausal Symptoms, Such as 
“Hot Flashes” and “Night Sweats” 2517, 2741, 2754, 2773, 2825, 
2875, 2882, 2893, 2925, 2931, 2933, 2945, 2949, 2950, 2958, 2962, 
2973, 2974, 2995, 2998, 3000, 3008, 3027, 3028, 3029, 3039, 3053, 
3089, 3095, 3100, 3136, 3137, 3189, 3202, 3261, 3291, 3293, 3296, 
3304, 3532, 3552, 3748, 3800, 3822, 3917, 4035, 4067, 4149, 4150, 
4195

Mental Health (Including Depression) 1042, 4193, 4195

Mesoamerica. See Latin America–Central America

Messina, Mark (PhD) and Virginia (MPH, RD) (Nutrition Matters, 
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Inc., Port Townsend, Washington state; moved to Pittsfi eld, 
Massachusetts in early 2016). Mark is one of the world’s leading 
experts on soy nutrition 2331, 2338, 2396, 2404, 2414, 2427, 2429, 
2438, 2446, 2448, 2482, 2493, 2514, 2515, 2523, 2533, 2541, 2543, 
2545, 2547, 2550, 2560, 2574, 2584, 2594, 2595, 2596, 2597, 2601, 
2608, 2616, 2624, 2633, 2636, 2637, 2656, 2672, 2673, 2674, 2676, 
2681, 2683, 2684, 2693, 2697, 2704, 2726, 2729, 2730, 2734, 2739, 
2740, 2741, 2753, 2754, 2756, 2757, 2759, 2767, 2770, 2772, 2773, 
2774, 2775, 2776, 2777, 2779, 2782, 2783, 2784, 2788, 2789, 2793, 
2796, 2806, 2813, 2821, 2823, 2824, 2825, 2828, 2830, 2839, 2847, 
2854, 2857, 2859, 2862, 2863, 2871, 2873, 2882, 2883, 2884, 2885, 
2886, 2887, 2888, 2889, 2890, 2891, 2892, 2893, 2894, 2913, 2915, 
2925, 2927, 2928, 2929, 2930, 2931, 2932, 2933, 2934, 2941, 2942, 
2943, 2945, 2950, 2953, 2956, 2958, 2962, 2964, 2973, 2974, 2979, 
2982, 2993, 2995, 2996, 2997, 2998, 2999, 3000, 3007, 3008, 3025, 
3027, 3028, 3029, 3037, 3039, 3040, 3052, 3053, 3056, 3058, 3074, 
3076, 3077, 3089, 3095, 3096, 3097, 3107, 3108, 3109, 3110, 3111, 
3136, 3142, 3143, 3144, 3148, 3158, 3166, 3180, 3184, 3186, 3187, 
3188, 3194, 3197, 3198, 3199, 3201, 3243, 3254, 3261, 3262, 3265, 
3271, 3291, 3296, 3302, 3315, 3334, 3335, 3341, 3356, 3371, 3372, 
3386, 3391, 3395, 3401, 3421, 3433, 3434, 3435, 3442, 3453, 3454, 
3458, 3459, 3460, 3461, 3462, 3473, 3476, 3477, 3478, 3485, 3513, 
3525, 3529, 3530, 3532, 3551, 3552, 3556, 3558, 3566, 3568, 3573, 
3576, 3592, 3593, 3595, 3604, 3612, 3614, 3615, 3616, 3632, 3633, 
3634, 3648, 3654, 3657, 3659, 3662, 3664, 3673, 3680, 3681, 3693, 
3696, 3701, 3707, 3710, 3712, 3720, 3721, 3722, 3723, 3724, 3727, 
3728, 3731, 3740, 3744, 3748, 3753, 3758, 3759, 3760, 3766, 3767, 
3771, 3772, 3776, 3779, 3780, 3787, 3796, 3797, 3798, 3800, 3805, 
3815, 3816, 3821, 3822, 3825, 3829, 3830, 3856, 3858, 3859, 3869, 
3883, 3884, 3906, 3907, 3908, 3911, 3913, 3916, 3917, 3918, 3921, 
3922, 3927, 3938, 3939, 3940, 3951, 3952, 3954, 3974, 3975, 3981, 
3989, 3990, 3991, 3997, 4007, 4008, 4009, 4015, 4023, 4026, 4029, 
4034, 4035, 4036, 4045, 4052, 4067, 4073, 4074, 4079, 4082, 4101, 
4112, 4120, 4128, 4134, 4149, 4150, 4156, 4157, 4184, 4185, 4188, 
4191, 4193, 4195, 4199, 4203, 4206, 4207, 4208, 4212, 4213, 4214, 
4215, 4217, 4226, 4229, 4231, 4232, 4247, 4265, 4268

Mexican-style recipes, soyfoods used in. See Latin America, Central 
America–Mexico

Mexico. See Latin America, Central America–Mexico

Mexico and Central America, soyfoods movement in. See Soyfoods 
Movement in Mexico and Central America

Meyer, Frank N. (1875-1918). USDA Plant Explorer in Asia 935, 
1487, 3091, 4096, 4201, 4235

Michigan. See United States–States–Michigan

Microalgae. See Single Cell Proteins (Non-Photosynthetic)

Microbial Proteins (Non-Photosynthetic Single-Cell Proteins, 
Including Fungi [Mycoproteins such as Quorn], Yeast, and Bacteria) 
502, 522

Microbiological Problems (Food Spoilage, Sanitation, and 
Contamination). See also: Nutrition–Toxins and Toxicity in Foods 
and Feeds–Microorganisms, Especially Bacteria, as Causal Agents 
492, 520, 1059, 1424, 2053, 2063, 2309, 2409, 3366, 3392

Microbiology and Bacteriology–History of Early Discoveries 1105

Microbiology and fermentation. See Fermented Soyfoods and Their 
Fermentation

Micronesia, Federated States of. See Oceania–Micronesia

Microscopic analysis and microscopy. See Soybean–Morphology, 
Structure, and Anatomy of the Plant and Its Seeds as Determined by 
Microscopy or Microscopic Examination

MicroSoy Corporation (Jefferson, Iowa; Osaka, Japan). Formerly 
Nichii Co. and MYCAL Corp.. 762, 2253, 2424, 2498, 2547, 2562, 
2630, 2643, 2993, 3116, 3995, 4076

Middle America. See Latin America–Central America; and Latin 
America–Caribbean or West Indies, Latin America, Central 
America, and Latin America, Caribbean or West Indies

Midwest Natural Foods Distributors, Inc. (Ann Arbor, Michigan) 
297, 357, 468, 2564

Migros & Conserves Estavayer (Estavayer-le-Lac, Switzerland) 
1291, 1418, 1422, 1592, 1596, 1765, 1780, 1835, 1886, 1974, 2334, 
2406

Miles Laboratories. See Worthington Foods, Inc. (Worthington, 
Ohio)

Milk, almond. See Almond Milk and Cream. Also–Almonds Used 
to Flavor Soymilk, Rice Milk, etc.

Milk, coconut / cocoanut. See Coconut Milk and Cream

Milk, Non-Dairy, Non-Soy Milks and Creams Made from Nuts, 
Grains, Seeds, or Legumes, Such as Brazil Nuts, Cashews, 
Coconuts, Filberts, Hazelnuts, Hemp Seeds, Pecans, Pine Nuts, 
Pumpkin Seeds, Sunfl ower Seeds, Walnuts, etc. See also: Almond 
Milk, Amazake / Rice Milk, Peanut / Groundnut Milk, Sesame Milk 
48, 102, 320, 435, 594, 993, 1220, 1230, 1516, 2415, 2468, 2525, 
2655, 2680, 2749, 2791, 2848, 3066, 3105, 3242, 3319, 3388, 3409, 
3456, 3659, 3743, 4017, 4042, 4046, 4083, 4084, 4085

Milk–Problems with Cow’s Milk as a Food, Incl. Use of Bovine 
Growth Hormone, Price Regulation, etc. (See also: Soymilk) 1319, 
2881, 2936, 2972, 3189, 3191, 3387, 4083, 4084, 4085

Milk, rice. See Rice Milk (Non-Dairy)

Milk, sesame. See Sesame Milk

Milk, soy. See Soymilk

Miller, Harry W. (M.D.) (1879-1977) and International Nutrition 
Laboratory (Mt. Vernon, Ohio) 13, 47, 75, 77, 85, 90, 96, 117, 204, 
236, 447, 473, 520, 618, 663, 669, 717, 726, 794, 802, 803, 804, 
805, 806, 807, 808, 817, 820, 842, 889, 936, 937, 956, 957, 958, 
1059, 1376, 1424, 1472, 1478, 1484, 1656, 1758, 1769, 1998, 2409, 
2539, 3181, 3392, 3418, 3703, 3806, 3924, 4058, 4071, 4083, 4084, 
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4096, 4103, 4104, 4235, 4283, 4284, 4287

Minerals. See Aluminum in Soybeans and Soyfoods, Calcium 
Availability, Absorption, and Content of Soy

Minerals (General) 1042, 1358, 1722, 1795, 2435, 2697, 3576, 
4212

Minerals in a vegetarian diet. See Vegetarian Diets–Nutrition / 
Nutritional Aspects–Minerals

Minnesota. See United States–States–Minnesota

Miso companies (USA). See American Miso Co. (Rutherfordton, 
North Carolina), Miyako Oriental Foods (Baldwin Park, 
California), South River Miso Co. (Conway, Massachusetts)

Miso, early non-soy paste made with meat and fi sh in China or 
Japan. See Jiang–Early Non-Soy

Miso–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 164, 1269, 3711, 3854

Miso, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand 164, 196, 348, 703, 824, 997, 1021, 
1390, 2118, 3349, 3441, 3711, 3854

Miso–Imports, Exports, International Trade 52, 53, 164, 169, 285, 
561, 1270, 1405, 2200, 2290, 2451, 2454, 2455, 3711, 3854

Miso in Second Generation Products, Documents About 3465, 
3510, 3854

Miso–Indonesian-style. See Tauco–Indonesian-Style Fermented 
Soybean Paste

Miso, Indonesian-Style–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 502, 522, 3854

Miso Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 219, 561, 619, 739, 825, 836, 922, 998, 1040, 
1112, 1132, 1269, 1275, 1348, 1502, 1684, 1981, 2130, 2364, 2522, 
2665, 2669, 3854

Miso Industry and Market Statistics, Trends, and Analyses–
Individual Companies 164, 525, 561, 671, 739, 978, 1112, 1132, 
1255, 1684, 2650, 2665, 2669, 3277, 3349, 3711, 3854

Miso (Japanese-style Soybean Paste). See also: Jiang–for Chinese-
style Miso. Jang–for Korean-style Miso. And Taucho, Tauceo, Tau 
Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, or Taoetjo for Indonesian-
style Miso (Soybean Chiang, or Jiang [pinyin]) 2, 9, 14, 15, 28, 52, 
53, 60, 66, 71, 76, 78, 79, 85, 86, 88, 90, 91, 94, 95, 96, 107, 108, 
118, 120, 121, 128, 131, 137, 147, 148, 150, 153, 158, 159, 160, 
162, 164, 169, 174, 175, 176, 177, 178, 180, 181, 182, 184, 185, 
188, 190, 191, 192, 193, 194, 195, 196, 200, 201, 203, 206, 207, 
209, 210, 213, 219, 220, 221, 223, 224, 225, 231, 232, 233, 234, 
237, 239, 249, 251, 261, 269, 273, 278, 283, 285, 288, 292, 296, 
298, 312, 313, 316, 321, 324, 327, 333, 338, 342, 343, 348, 354, 
356, 359, 360, 361, 376, 383, 387, 388, 390, 392, 396, 401, 404, 

405, 406, 409, 431, 433, 434, 435, 438, 447, 448, 452, 453, 461, 
476, 481, 496, 498, 514, 523, 525, 527, 541, 545, 548, 551, 556, 
561, 566, 576, 577, 588, 589, 594, 595, 599, 607, 631, 652, 661, 
666, 671, 682, 683, 689, 703, 704, 707, 708, 721, 722, 732, 738, 
739, 741, 756, 769, 770, 784, 793, 810, 823, 824, 825, 836, 837, 
851, 859, 869, 875, 888, 889, 910, 912, 919, 922, 925, 951, 952, 
959, 962, 966, 978, 997, 998, 1003, 1012, 1018, 1021, 1024, 1026, 
1031, 1035, 1038, 1040, 1053, 1054, 1060, 1073, 1081, 1087, 1088, 
1109, 1111, 1112, 1124, 1128, 1129, 1132, 1135, 1137, 1143, 1161, 
1168, 1170, 1180, 1182, 1193, 1209, 1212, 1213, 1227, 1229, 1236, 
1238, 1249, 1255, 1268, 1269, 1270, 1275, 1276, 1281, 1290, 1303, 
1305, 1327, 1332, 1334, 1337, 1338, 1341, 1348, 1375, 1376, 1377, 
1390, 1391, 1395, 1400, 1401, 1405, 1413, 1415, 1428, 1434, 1445, 
1451, 1457, 1461, 1467, 1492, 1494, 1496, 1499, 1501, 1502, 1503, 
1509, 1514, 1515, 1516, 1527, 1534, 1545, 1546, 1548, 1549, 1551, 
1560, 1573, 1588, 1593, 1596, 1597, 1606, 1611, 1612, 1613, 1614, 
1618, 1647, 1648, 1650, 1651, 1659, 1684, 1701, 1704, 1721, 1723, 
1735, 1736, 1737, 1764, 1765, 1766, 1769, 1778, 1781, 1784, 1787, 
1792, 1800, 1803, 1821, 1832, 1841, 1859, 1901, 1915, 1940, 1949, 
1951, 1952, 1953, 1957, 1958, 1962, 1970, 1979, 1981, 1986, 1995, 
1999, 2003, 2010, 2023, 2040, 2058, 2063, 2077, 2082, 2085, 2088, 
2102, 2118, 2126, 2130, 2135, 2136, 2138, 2152, 2169, 2173, 2179, 
2187, 2196, 2199, 2200, 2202, 2208, 2240, 2290, 2349, 2364, 2415, 
2440, 2443, 2448, 2451, 2454, 2455, 2460, 2464, 2468, 2491, 2522, 
2534, 2537, 2547, 2556, 2559, 2560, 2564, 2568, 2583, 2595, 2598, 
2612, 2625, 2634, 2637, 2650, 2656, 2665, 2669, 2676, 2683, 2692, 
2694, 2711, 2747, 2749, 2750, 2754, 2759, 2760, 2771, 2772, 2798, 
2799, 2811, 2814, 2820, 2848, 2853, 2860, 2861, 2873, 2877, 2882, 
2927, 2947, 2983, 2988, 2991, 2993, 3017, 3020, 3022, 3026, 3029, 
3048, 3049, 3066, 3072, 3086, 3088, 3089, 3090, 3096, 3097, 3100, 
3114, 3137, 3145, 3161, 3171, 3178, 3181, 3188, 3205, 3255, 3265, 
3269, 3270, 3277, 3278, 3279, 3293, 3301, 3304, 3319, 3332, 3337, 
3358, 3359, 3360, 3371, 3389, 3391, 3396, 3407, 3418, 3441, 3454, 
3456, 3457, 3507, 3509, 3524, 3555, 3568, 3574, 3590, 3598, 3659, 
3663, 3679, 3689, 3703, 3711, 3756, 3777, 3781, 3783, 3800, 3806, 
3854, 3862, 3867, 3884, 3891, 3896, 3937, 3942, 3963, 3968, 3989, 
3991, 3996, 3998, 4009, 4017, 4025, 4029, 4038, 4058, 4061, 4062, 
4068, 4090, 4139, 4209, 4224, 4274, 4286

Miso, Korean-Style–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 90, 3854

Miso–Marketing of 193, 661, 3854

Miso, Non-Soy Relatives (Such as Modern Chickpea Miso, Oat 
Miso, Etc.) 164, 320, 824, 1054, 1269, 1390, 2443, 3441, 3711, 
3854

Miso Production–How to Make Miso on a Commercial Scale 164, 
273, 607, 703, 824, 951, 1390, 2118, 3441, 3711, 3854

Miso products companies (USA). See Wizard’s Cauldron, Ltd. 
(Cedar Grove, North Carolina)

Miso Soup–Mainly Japanese 15, 53, 76, 90, 94, 96, 164, 178, 213, 
285, 292, 343, 350, 433, 435, 722, 769, 824, 990, 1008, 1018, 1038, 
1075, 1290, 1496, 1501, 1704, 1735, 1737, 1849, 1859, 2349, 2454, 
2455, 2634, 2655, 2799, 2882, 3048, 3049, 3072, 3301, 3465, 3507, 
3679, 3854, 4017, 4111, 4286
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Miso, soybean–Chinese-Style. See Jiang–Chinese-Style Fermented 
Soybean Paste

Miso, soybean–Korean-style. See Jang–Korean-Style Fermented 
Soybean Paste

Miso, Used as an Ingredient in Commercial Products 295, 421, 582, 
839, 915, 2428, 3854

Missouri. See United States–States–Missouri

Missouri Farmers Association (MFA), Mexico and Columbia, 
Missouri–Cooperative Soybean Crushers 3809

Mitchell Foods, Inc. (Fredonia, New York; and North Abington, 
Massachusetts) 2677, 4097, 4098

Mitoku–Natural Foods Exporter and Distributor (Tokyo, Japan) 9, 
14, 52, 53, 137, 169, 249, 279, 316, 1303, 1337, 1462, 1792, 1849, 
2077, 2200, 2451, 2537, 2564, 2622, 3049, 3277, 3968

Mitsui & Co., Ltd. (Mitsui Bussan Kaisha, Japanese Trading Co., 
founded 1876) 2772

Miyako Oriental Foods (Baldwin Park, California) 249, 327, 348, 
409, 589, 1606, 2063, 2669, 3359, 3963, 4286

Mizono family. See Azumaya, Inc. (San Francisco, California)

Mochi. See Rice-Based Foods–Mochi

Molasses, soy. See Soy Molasses or Soy Solubles

Moldavia. See Europe, Eastern–Moldova

Monosodium glutamate. See MSG

Monsanto Co. (St. Louis, Missouri) and its HybriTech Seed 
International subsidiary. Acquired Jacob Hartz Seed Co. in April 
1983. Acquired Asgrow in April Feb. 1997. Merged with Pharmacia 
& Upjohn on 31 March 2000 and was renamed Pharmacia Corp 
1434, 1471, 1478, 1479, 1676, 2260, 2719, 2828, 2931, 2936, 2972, 
2973, 2993, 3025, 3081, 3098, 3116, 3121, 3137, 3168, 3190, 3191, 
3194, 3242, 3294, 3313, 3316, 3335, 3387, 3388, 3389, 3477, 3527, 
3529, 3659, 3699, 3713, 3731, 3736, 3751, 3753, 3846, 3887, 3894, 
4046, 4132

Monticello Co-operative Soybean Products Co. (Monticello, Piatt 
Co., Illinois). Later also called Piatt County Soybean Cooperative 
Co., and Viobin (Maker of Wheat Germ Oil) 3809

Morinaga Nutritional Foods, Inc., and Morinaga Nyûgyô (Torrance, 
California, and Tokyo, Japan) 140, 207, 341, 404, 419, 660, 718, 
879, 906, 914, 990, 1041, 1063, 1353, 1359, 1375, 1647, 1764, 
1827, 1849, 1856, 1860, 1911, 1978, 2004, 2024, 2035, 2036, 2043, 
2046, 2054, 2059, 2060, 2061, 2067, 2195, 2213, 2223, 2224, 2225, 
2227, 2247, 2251, 2271, 2281, 2284, 2309, 2363, 2377, 2545, 2547, 
2596, 2643, 2665, 2735, 2788, 2875, 2896, 2921, 2931, 2942, 2954, 
2960, 3081, 3220, 3465, 3757, 3963, 4070, 4071, 4072, 4111, 4140, 
4284

Morphology, soybean. See Soybean–Morphology, Structure, 
Anatomy, Soybean–Morphology, Structure, and Anatomy

Morrill Act. See Land-Grant Colleges and Universities, and Their 
Origin with the Land

Morse, William Joseph (1884-1959, USDA Soybean Expert) 664, 
777, 802, 883, 888, 889, 890, 935, 937, 940, 975, 1099, 1380, 1434, 
1487, 1549, 1574, 1656, 3091, 3427, 3649, 3678, 3969, 4096, 4201, 
4211, 4235

Morse, W.J., on expedition to East Asia. See Tofu Dorsett-Morse 
Expedition to East Asia (1929-1931)

Motion Pictures or References to Motion Pictures. Also called 
Movies, Films, or Documentaries 52

Mountain People’s Warehouse (Nevada City, California). Founded 
in 1976 2587, 3038, 3119, 3482

Movies or fi lms. See Motion Pictures

MSG (Monosodium Glutamate, the Sodium Salt of Glutamic Acid) 
52, 657, 2709, 3301

Mucuna pruriens. See Velvet Bean

Mull-Soy. See Borden Inc.

Mung Bean / Mungbean and Mung Bean Sprouts. Vigna radiata 
L. Formerly Phaseolus aureus. Also called Green Gram. Chinese 
(Mandarin)–Lüdou. Chinese (Cantonese)–Dau Ngah / Dow Ngaah. 
Japanese–Moyashi. Indonesian: Kacang / katjang + hijau / ijo / 
hidjau. German–Buschbohne. French–Haricot Mungo 130, 431, 
435, 502, 522, 696, 883, 907, 990, 993, 1049, 1103, 1135, 1156, 
1164, 1329, 1415, 1778, 1968, 2188, 2290, 2451, 2454, 2455, 2593, 
3506, 4282

Muramoto, Noboru–His Life and Work with Macrobiotics, 
Organizations He Founded, and Commercial Products He Made or 
Inspired 387, 525, 636, 1258, 1405, 1735, 1737, 2088

Mushroom ketchup. See Ketchup, Mushroom (Mushroom Ketchup, 
Western-Style)

Muso Shokuhin–Natural Foods Exporter and Distributor (Osaka, 
Japan) 9, 14, 52, 53, 101, 169, 599, 1337, 1405, 1434, 1596, 1735, 
1737, 1792, 1849, 2200, 2208, 2297, 2451, 2454, 2455, 2528, 2564, 
4111

Mycoprotein used in meal alternatives. See Meat Alternatives–
Quorn (Based on Mycoprotein)

Myths of soybean history–debunking / dispelling. See History of the 
Soybean–Myths and Early Errors Concerning Its History

Names for soybeans–Fanciful. See Soybean Terminology and 
Nomenclature–Fanciful Terms and Names
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Nashville Agricultural and Normal Institute (NANI). See Madison 
Foods and Madison College

Nasoya Foods, Inc. (Leominster, Massachusetts). Subsidiary of 
Vitasoy Since Aug. 1990 370, 396, 404, 618, 629, 695, 762, 846, 
864, 902, 990, 1094, 1112, 1132, 1208, 1209, 1259, 1260, 1386, 
1391, 1467, 1480, 1502, 1545, 1548, 1583, 1634, 1684, 1721, 1826, 
1849, 1889, 1902, 1911, 1933, 1949, 1988, 2004, 2053, 2061, 2063, 
2067, 2157, 2172, 2209, 2222, 2224, 2226, 2227, 2281, 2299, 2377, 
2404, 2491, 2552, 2609, 2620, 2696, 2795, 2900, 2901, 2904, 2954, 
3072, 3081, 3106, 3114, 3137, 3156, 3165, 3220, 3225, 3316, 3328, 
3383, 3384, 3492, 3808, 4070, 4071, 4072, 4136, 4222, 4284

National Agricultural Library (USDA, Beltsville, Maryland) 24, 
888, 1749, 3739, 4202, 4274

National Agricultural Library (USDA, NAL, Beltsville, Maryland) 
1749, 4274

National Biodiesel Board (NBB). Formerly named National Soy 
Fuels Advisory Committee (NSFAC) (May 1992–Dec. 1992) and 
National SoyDiesel Development Board (NSDB) (Dec. 1992–Sept. 
1994). See also Soy Diesel Fuel, SoyDiesel, or Biodiesel 3736

National Center for Agricultural Utilization Research (NCAUR) 
(USDA-ARS) (Peoria, Illinois). Named Northern Regional 
Research Laboratory prior to July 1976. Named Northern Regional 
Research Center prior to 28 Dec. 1991 6, 13, 14, 28, 87, 95, 132, 
177, 178, 219, 229, 242, 258, 260, 265, 266, 296, 299, 478, 515, 
523, 618, 662, 689, 704, 708, 851, 872, 879, 935, 959, 966, 1121, 
1132, 1209, 1272, 1312, 1386, 1391, 1434, 1435, 1459, 1461, 1494, 
1499, 1505, 1588, 1694, 1697, 1698, 1699, 1758, 1801, 1977, 2006, 
2063, 2303, 2359, 2365, 2397, 3026, 3362, 3366, 4201, 4286

National Food Research Institute (NFRI) (Tsukuba, Ibaraki-ken, 
Japan) 1360, 1550, 4288

National Nutritional Foods Association (NNFA). See Health 
Foods Industry–Trade Associations–National Nutritional Foods 
Association (NNFA)

National Oilseed Processors Assoc. (NOPA) (National Soybean 
Oil Manufacturers Association from May 1930 to 1935; National 
Soybean Processors Assoc. (NSPA) from June 1936 to July 1989. 
Washington, DC. Including Soy Flour Assoc. [1936-1949], Soya 
Food Research Council [1936+], and Soybean Nutritional Research 
Council [1937+]) 923, 928, 1796, 2675, 4099, 4100

National Soybean Crop Improvement Council. Organized March 
1948 478, 928

National Soybean Research Laboratory (NSRL, University of 
Illinois, Urbana, Illinois) 2939, 3112, 3423, 3448, 3499, 3534, 
3535, 3536, 3537, 3538, 3542, 3640, 3641, 3674, 3725, 3747, 3768, 
3784, 3790, 3826, 3878

National SoyDiesel Development Board or National Soy Fuels 
Advisory Committee. See National Biodiesel Board

Natto, Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black 

Soybeans–from Japan

Natto enzymes. See Subtilisin, a Strong Proteolytic Enzyme from 
Natto (Whole Soybeans Fermented with Bacillus natto)

Natto–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 90, 96, 1138, 3806, 3999

Natto from Nepal. See Kinema

Natto from Thailand. See Thua-nao

Natto, Hamana. See Hamanatto Fermented Black Soybeans–from 
Japan

Natto, Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand 3999

Natto Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 1684, 1687, 2665, 3999

Natto Industry and Market Statistics, Trends, and Analyses–
Individual Companies 2988, 3999

Natto, Korean-Style. Etymology of This Term and Its Cognates / 
Relatives in Various Languages 1138, 3999

Natto, Korean-Style (Salted Natto Paste)–Chungkook-Jang / 
Chungkookjang / Chung Kook Jang / Chungkuk Jang / Chung 
Kuk Jang / Chongkukjang / Chungkukjang / Ch’onggukchang / 
Cheonggukjang / Joenkukjang / Chunggugjang 219, 3999

Natto–Other Types–Soeda or Rul-kre from Bhutan, Pepok or 
Pe-Pok or Pe-Poke or Pe-boutsu or Pe-bout or Pe-Ngapi from 
Myanmar (Burma), Sieng or Seang from Cambodia 1138, 3999

Natto Production–How to Make Natto on a Commercial Scale 291, 
3999

Natto–Soybean Dawadawa (From West Africa). Also called Dawa-
dawa, Dadawa, Daddawa, Iru, Local Maggi, Ogiri, Soumbala / 
Soumbara / Sumbala, or Tonou 68, 3129, 3999

Natto (Whole Soybeans Fermented with Bacillus natto) 68, 90, 96, 
125, 164, 219, 290, 291, 342, 356, 376, 390, 447, 448, 496, 539, 
704, 824, 836, 851, 888, 952, 1024, 1081, 1132, 1137, 1138, 1276, 
1286, 1327, 1360, 1375, 1376, 1386, 1390, 1431, 1461, 1494, 1501, 
1550, 1659, 1672, 1684, 1687, 1721, 1787, 1821, 2016, 2085, 2088, 
2187, 2448, 2460, 2464, 2583, 2665, 2754, 2760, 2772, 2814, 2820, 
2873, 2882, 2983, 2988, 2991, 3026, 3066, 3072, 3100, 3114, 3129, 
3181, 3209, 3235, 3255, 3270, 3301, 3337, 3371, 3389, 3407, 3418, 
3441, 3703, 3711, 3756, 3777, 3806, 3862, 3896, 3956, 3963, 3993, 
3999, 4058, 4061, 4202, 4288

Natto, Yukiwari. Made in Japan by Mixing Itohiki Natto with Rice 
Koji and Salt, then Aging the Mixture 291, 1327, 2983, 3999

Nattokinase, a Strong Fibrinolytic Enzyme from Natto (Whole 
Soybeans Fermented with Bacillus natto) 3999
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Natural and Health Foods Retail Chains or Supermarkets: Bread & 
Circus (Tony Harnett, MA), Frazier Farms (Bill Frazier, Southern 
Calif.), Fresh Fields (Rockville, MD), GNC = General Nutrition 
Corp. (Pittsburgh, PA), Mrs. Gooch’s (Los Angeles, CA), Nature 
Foods Centres (Wilmington, MA; Ronald Rossetti), Trader Joe’s, 
Whole Foods Market (Austin, TX), Wild Oats 85, 663, 1357, 1401, 
1497, 1545, 2151, 2202, 2578, 2579, 2609, 2630, 2649, 2680, 2711, 
2721, 2722, 2737, 2816, 2972, 3048, 3049, 3105, 3118, 3161, 3165, 
3242, 3251, 3280, 3340, 3363, 3388, 4277, 4287

Natural Food Associates–and America’s First Natural Foods 
Movement. Organized Jan/Feb. 1953. Based in Atlanta, Texas 513, 
3920

Natural Food Stores / Shops (mostly USA)–Early (1877 to 1970s) 
306

Natural Foods Distributors and Master Distributors (Canada). See 
Lifestream Natural Foods Ltd. (Vancouver then Richmond, British 
Columbia, Canada), Manna Foods, Inc. (Scarborough, Ontario, 
Canada)

Natural Foods Distributors and Master Distributors (USA). 
See Arrowhead Mills (Hereford, Deaf Smith County, Texas), 
Cornucopia Natural Foods, Eden Foods, Inc. (Clinton, Michigan). 
Founded 4 Nov. 1969, Erewhon (Boston, Massachusetts), 
Erewhon–Los Angeles / West, Essene Traditional Foods 
(Philadelphia, Pennsylvania), Great Eastern Sun and Macrobiotic 
Wholesale Co. (North Carolina), Health Valley (Los Angeles, 
then Montebello, California), Infi nity Food Co. Renamed Infi nity 
Company by 1973 (New York City), Janus Natural Foods (Seattle, 
Washington), Laurelbrook Natural Foods (Bel Air, Maryland), 
Midwest Natural Foods (Ann Arbor, Michigan), Mountain People’s 
Warehouse, Stow Mills, Inc. (Brattleboro, Vermont) Lama Trading 
Co., Tree of Life (St. Augustine, Florida), United Natural Foods, 
Inc. (UNFI), Well (The), Pure & Simple, and New Age Distributing 
Co. (San Jose, California), Wessanen, Westbrae Natural Foods, Inc. 
(Berkeley, California)

Natural Foods Distributors or Master Distributors in the USA–
General and Other Smaller Companies: Cliffrose, Shadowfax 282, 
1075

Natural Foods Exporter and Distributor (Japan). See Mitoku 
(Tokyo, Japan)

Natural Foods Exporters and Distributors (Japan). See Muso 
Shokuhin (Osaka, Japan)

Natural Foods Movement and Industry in the United States (Started 
in the Mid-1950s) 2, 6, 9, 14, 15, 24, 28, 31, 39, 40, 45, 48, 52, 53, 
66, 70, 72, 90, 91, 96, 207, 297, 298, 301, 306, 313, 357, 385, 404, 
441, 573, 576, 577, 595, 599, 756, 823, 912, 990, 1008, 1208, 1209, 
1281, 1405, 1414, 1434, 1435, 1451, 1457, 1542, 1589, 1590, 1596, 
1597, 1598, 1613, 1735, 1737, 1752, 1764, 1765, 1778, 1849, 1894, 
1896, 1957, 1978, 1979, 2151, 2202, 2266, 2282, 2285, 2289, 2332, 
2401, 2470, 2711, 3161, 3379, 3624, 3631, 3639, 3659, 3672, 3709, 
3806, 3896, 3920

Natural Foods Movement or Industry / Health Movement–

Periodicals 508, 686

Natural / Health Foods Industry and Market–Statistics, Trends, and 
Analyses 739, 1281, 1303, 1451, 1545

Natural Products Association (NPA). See Health Foods Industry–
Trade Associations–National Products Association

Natural / Vegetarian Food Products Companies. See American 
Natural Snacks, Boca Burger, Fantastic Foods, Gardenburger

Naturopathy pioneers. See Lust, Benedict (1872-1947)

Nauru. See Oceania

Near East. See Asia, Middle East

Near Infrared Refl ectance (NIR) or Transmittance (NIT) Analysis. 
See Seed, Food or Feed Composition–High-Speed Measurement 
Techniques, such as Near Infrared Refl ectance (NIR) Anlysis and 
Spectrophotometry

Nematodes–Disease Control (Nematodes). Early Called Eelworms 
/ Eel-Worms or Gallworms / Gall-Worms that Caused Root-Knot or 
Root-Gall 771, 2187, 2583, 3098, 4253

Nestlé (Nestle–The World’s Biggest Food Group) 965, 981, 1282, 
1472, 1562, 1647, 1998, 2194, 2388, 2419, 2726, 2844, 2868, 3280, 
3454

Netherlands. See Europe, Western–Netherlands

New Caledonia (French Territory of). See Oceania–Pacifi c Ocean 
Islands that are Part of France–Territory of New Caledonia and 
Dependencies

New England Soy Dairy. See Tomsun Foods, Inc.

New Uses Movement (USA, starting 1986)–Industrial Uses of 
Soybeans. Successor to the Farm Chemurgic Movement (1930s 
to 1950s). And Value-Added Industrial Applications. See also: 
Research & Development Centers–USDA-ARS National Center 
for Agricultural Utilization Research (Peoria, Illinois) 1979, 2145, 
2218, 2404, 2755, 4025

New York. See United States–States–New York

New York State Agric. Experiment Station (Geneva, NY). See 
Cornell University (Ithaca, New York)

New York Vegetarian Society. See Vegetarianism–Vegetarian 
Societies in North America–New York Vegetarian Society (1852+)

New Zealand. See Oceania–New Zealand

Nichii Company. See Whole Dry Soybean Flakes

Nigeria. See Africa–Nigeria

Nisshin Oil Mills, Ltd. (Tokyo, Japan) 1353
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Nitragin Inoculant and The Nitragin Company 4244

Nitrogen Fixation in Nodules on Roots of Legumes, Inoculum, 
Inoculation, and Nodulation by Bacteria–Early History–Soy Is Not 
Mentioned 4244

Nitrogen Fixation, Inoculum, Inoculation, and Nodulation by 
Rhizobium Bacteria 267, 390, 432, 498, 601, 799, 935, 1191, 1198, 
1570, 1571, 1577, 2367, 2429, 3324, 4243, 4244

Nitrogen Fixation, Inoculum, Inoculation, and Nodulation–
Etymology of Related Terms and Their Cognates 4244

Nitrogen Fixing Cultures / Inoculants (Commercial and 
Noncommercial from government), of Rhizobium Bacteria for 
Soybeans (Culture / Inoculant / Inoculum / Inocula) 4244

Noble Bean (Ontario, Canada). Founded by Susan and Allan Brown 
in June 1980 495, 677, 1690, 2143, 3139, 3149, 3150, 3972, 3986

Noblee & Thoerl GmbH (Hamburg, Germany) 4165, 4189

Nodulation. See Nitrogen Fixation, Inoculum, Inoculation, and 
Nodulation by Rhizobium Bacteria

Nodules on roots of legumes. See Nitrogen Fixation or Soybean 
Production–Nitrogen Fixation

Non-Dairy milks. See Rice Milk, Almond Milk, Coconut Milk, 
Sesame Milk, etc

Non-dairy, non-soy milk. See Milk, Non-Dairy, Non-Soy Milks and 
Creams Made from Nuts, Grains, Seeds, or Legumes

Non-dairy products (so-called) made from casein or caseinates. See 
Casein or Caseinates–Problems in So-Called Non-Dairy Products

Nordquist, Ted. See WholeSoy & Co. (subsidiary of TAN 
Industries, Inc., California)

North America. See United States of America, and Canada. For 
Mexico, see Latin America, Central America

North Carolina. See United States–States–North Carolina

North Iowa Cooperative Processing Association, (Manly, Iowa). 
Opened Sept. 1944. Renamed North Iowa Soybean Cooperative in 
1962. See also Glenn Pogeler 3809

Northeast India. See Asia, South–India, Northeast / North-East. The 
Contiguous Seven Sister States and Sikkim

Northern Regional Research Center (NRRC) (Peoria, Illinois). See 
National Center for Agricultural Utilization Research (NCAUR) 
(USDA-ARS)

Northern Soy, Inc. (Rochester, New York) 177, 184, 209, 298, 323, 
361, 367, 369, 402, 403, 404, 441, 443, 449, 467, 475, 484, 489, 
508, 514, 520, 521, 538, 540, 562, 616, 620, 627, 628, 629, 638, 

639, 740, 762, 846, 864, 905, 1059, 1090, 1094, 1112, 1130, 1132, 
1350, 1386, 1391, 1424, 1438, 1500, 1502, 1517, 1532, 1533, 1649, 
1684, 1693, 1824, 1948, 1949, 2076, 2114, 2171, 2226, 2241, 2253, 
2329, 2377, 2409, 2456, 2597, 3024, 3363, 3392, 3943, 4070, 4071, 
4072

Northrup King Co. A subsidiary of Sandoz (1995), then Novartis 
(1996), then Syngenta (2001) 3081

Noted personalities–vegetarians. See Vegetarian Celebrities–Noted 
Personalities and Famous People

Novartis, Including Novartis Seeds. Novartis was formed in March 
1996 by the Merger of Sandoz AG and Ciba-Geigy (both based in 
Basel, Switzerland) 3081, 3625, 3985

Nuclear Power, Weapons, War, Fallout, or Radioactivity Worldwide 
1405

Nut Butters, Non-Soy. Including Butter Made from Nuts or Seeds, 
Such as Brazil Nuts, Cashews, Coconuts, Filberts, Hazelnuts, 
Hickory Nuts, Hemp Seeds, Macadamia Nuts, Pecans, Pignolias, 
Pine Nuts, Pistachios, Pumpkin Seeds, Sunfl ower Seeds, Walnuts, 
etc. See also: Almond Butter (from 1373), Peanut Butter (from 
1896), Sesame Butter, Soynut Butter 169, 377, 585, 599, 1281, 
1952, 1954, 1955, 3164, 3659

Nut milk or cream. See Milk–Non-Dairy Milks and Creams Made 
from Nuts

Nutraceuticals. See Functional Foods or Nutraceuticals

Nutrition. See Carbohydrates (General). See also Starch, Dietary 
Fiber, and Oligosaccharides (Complex Sugars), Carbohydrates–
Dietary Fiber, Carbohydrates–Effects of Dietary Carbohydrates 
(Especially Fiber and Saponins) on Blood Lipids (Especially 
Cholesterol), Carbohydrates–Glycemic Index and Glycemic Load, 
Chemical / Nutritional Composition or Analysis, Claim or Claims 
of Health Benefi ts–Usually Authorized by the FDA, Concerns about 
the Safety, Toxicity, or Health Benefi ts of Soy in Human Diets, 
Diet and Breast Cancer Prevention, Diet and Cancer. See also–
Vegetarian Diets–Medical Aspects–Cancer, Diet and Endometrial 
Cancer Prevention, Diet and Prostate Cancer Prevention, Flatulence 
or Intestinal Gas, Functional Foods or Nutraceuticals, Human 
Nutrition–Clinical Trials, Intestinal Flora / Bacteria, Isofl avone or 
Phytoestrogen Content of Soyfoods, Soy-based Products,, Lactose 
Intolerance, Lipid and Fatty Acid Composition of Soy, Lipids–
Effects on Blood Lipids, Lysinoalanine (LAL)–An Unusual Toxic 
Amino Acid, Microbiological Problems (Food Spoilage, Sanitation, 
and Contamination), Minerals (General), Protein–Effects on Blood 
Lipids, Protein Quality, and Supplementation, Protein Resources 
and Shortages, and the “World Protein Crisis / Gap / Problem” of 
1950-1979, Toxins and Toxicity in Foods and Feeds, Toxins and 
Toxicity in Foods and Feeds–Bongkrek Poisoning, Toxins and 
Toxicity in Foods and Feeds–General, Toxins and Toxicity in Foods 
and Feeds–Microorganisms, Especially Bacteria that Cause Food 
Poisoning, Vitamin E (Tocopherol), Vitamins (General), Vitamins 
B-12 (Cyanocobalamin, Cobalamins), Vitamins K (Coagulant)

Nutrition–Acid-Base Balance in Diet and Health, or Individual 
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Foods, or Acid-Alkaline Ash in Diet, or Acid-Forming and Base-
Forming Elements in Foods 88, 1042, 2464, 3077

Nutrition bars. See Bars–Energy Bars or Nutrition Bars Made with 
Soy

Nutrition–Biologically active phytochemicals. See Antioxidants, 
Phytic Acid, Phytates, and Phytin, Reproductive / Fertility 
Problems, Saponins, Trypsin / Protease / Proteinase Growth 
Inhibitors

Nutrition–Biologically Active Phytochemicals–Allergens, Allergy 
/ Allergies, and Allergic Reactions Caused (or Remedied) by 
Soybeans, Soyfoods, Peanuts, or Animal Milks 35, 473, 558, 803, 
805, 806, 808, 2766, 2798, 2820, 2881, 2883, 2919, 2936, 3337, 
3407, 3740, 3798

Nutrition–Biologically active substances. See Antinutritional 
Factors (General), Goitrogens and Thyroid Function, 
Hemagglutinins (Lectins or Soyin)

Nutrition–Carbohydrates. See Oligosaccharides

Nutrition Education (Or Lack Thereof in Medical Schools), Food 
Groups, and Food Pyramids 13, 1891, 1903, 1935, 1972, 2522, 
2598, 2927, 2977, 3188

Nutrition et Nature (Revel near Toulouse, France). Founded in June 
1982 as SOY (Cerny, France). Named Nutrition et Soja, Div. of 
Nutrition et Santé from 1 Aug. 1994 until 1 Jan. 2011 965, 1081, 
1133, 1150, 1160, 1276, 1325, 1394, 1415, 1418, 1458, 1481, 1482, 
1486, 1562, 1581, 1592, 1665, 1767, 1789, 1798, 1816, 1817, 1852, 
1863, 1879, 1880, 1881, 1968, 1974, 2073, 2109, 2125, 2147, 2149, 
2155, 2157, 2158, 2159, 2160, 2161, 2162, 2181, 2182, 2183, 2242, 
2243, 2252, 2272, 2274, 2285, 2294, 2295, 2307, 2317, 2323, 2333, 
2340, 2362, 2367, 2372, 2391, 2398, 2403, 2406, 2410, 2439, 2519, 
2665, 2666, 2761, 2762, 2794, 2797, 2822, 2922, 2931, 2935, 3115, 
3170, 3268, 3316, 3373, 3625, 3676, 3764, 3930, 3931, 3965, 3980, 
3984, 3985

Nutrition (General) 60, 63, 90, 96, 164, 287, 308, 428, 431, 447, 
498, 502, 522, 660, 703, 764, 823, 824, 844, 885, 896, 1042, 1142, 
1203, 1266, 1376, 1390, 1393, 1553, 1647, 1664, 1700, 1821, 1838, 
1861, 1864, 1904, 1915, 2008, 2085, 2108, 2117, 2118, 2123, 2153, 
2177, 2187, 2194, 2229, 2243, 2380, 2482, 2583, 2593, 2664, 2771, 
2875, 2894, 2945, 3000, 3029, 3075, 3181, 3184, 3198, 3296, 3395, 
3401, 3418, 3421, 3436, 3438, 3441, 3442, 3459, 3473, 3478, 3595, 
3612, 3614, 3615, 3616, 3632, 3648, 3664, 3673, 3701, 3703, 3711, 
3712, 3722, 3731, 3758, 3780, 3787, 3806, 3856, 3913, 3916, 3922, 
3951, 3952, 3954, 3989, 3990, 3991, 3997, 4008, 4009, 4015, 4023, 
4036, 4058, 4061, 4079, 4082, 4120, 4156, 4157, 4185, 4191, 4193, 
4226, 4228, 4229, 4231, 4232, 4265, 4268

Nutrition, human, USDA bureau of. See United States Department 
of Agriculture (USDA)–Bureau of Human Nutrition and Home 
Economics

Nutrition–Lipids. See Linolenic Acid and Linolenate, Sterols or 
Steroid Hormones

Nutrition–Medical Aspects. See Cancer Preventing Substances in 
Soy, Cancer or Tumor Causing / Promoting Substances in Soybeans 
or Soyfoods, Cardiovascular Disease, Especially Heart Disease and 
Stroke, Cognitive / Brain Function. Including Alzheimer’s Disease, 
Diabetes and Diabetic Diets, Kidney / Renal Function, Medical 
/ Medicinal-Therapeutic Uses / Aspects (General), Menopause–
Relief of Unpleasant Menopausal Symptoms, Osteoporosis, Bone 
and Skeletal Health

Nutrition–Medical / Medicinal-Therapeutic Aspects. See Chinese 
Medicine, Traditional

Nutrition–Minerals. See Aluminum in Soybeans and Soyfoods, 
Calcium Availability, Absorption, and Content of Soy

Nutrition–Protein. See Amino Acids and Amino Acid Composition 
and Content

Nutrition–Protein–Early and basic research. See Protein–Early and 
Basic Research

Nutritional aspects of vegetarian diets. See Vegetarian and Vegan 
Diets–Nutrition / Nutritional Aspects

Nuts made from roasted soybeans. See Soynuts

Obituaries, Eulogies, Death Certifi cates, and Wills. See Also: 
Biographies, Biographical Sketches and Autobiographies 3183, 
3253, 3655, 3749, 4146, 4151, 4160

Oceania–Atlantic Ocean Islands that are Part of France–St.-Pierre 
and Miquelon (two groups of 8 craggy islands located near the 
southwest coast of Newfoundland)–A French Overseas Territorial 
Collective 3819, 3900

Oceania–Atlantic Ocean Islands that are Part of the United 
Kingdom–Ascension (in south Atlantic), British Antarctic Territory 
(Including South Shetland Islands and South Orkney Islands in 
south Atlantic), Channel Islands (in English Channel), Falkland 
Islands {or Islas Malvinas} and Dependencies (in south Atlantic), 
Isle of Man (in Irish Sea), South Georgia Islands (in South 
Atlantic), St. Helena (1,200 miles off the west coast of Africa) 
3819, 3900

Oceania–Australia, Commonwealth of (Including Tasmania, Cocos 
(Keeling) Islands, Christmas Island, Coral Sea Islands Territory, 
Norfolk Island, Territory of Ashmore and Cartier Islands, and 
Australian Antarctic Territory) 219, 345, 367, 391, 448, 502, 522, 
728, 742, 761, 956, 958, 1039, 1040, 1057, 1074, 1101, 1432, 1533, 
1649, 1693, 1695, 1802, 1853, 1895, 1994, 2004, 2054, 2332, 2425, 
2461, 2498, 2645, 2756, 2817, 2823, 2844, 2925, 2998, 2999, 3095, 
3171, 3240, 3275, 3291, 3389, 3403, 3626, 3715, 3787, 3819, 3893, 
3894, 3900, 4072, 4087, 4283

Oceania–Fiji 1040, 3819, 3900

Oceania–French Polynesia (French Oceania from about 1903 to 
sometime between 1946 and 1958. A French Overseas Territory in 
the South Pacifi c Ocean, comprising the Marquesas, Society Islands 
{Including Tahiti}, Gambier, and Tubuai Islands, and the Tuamotu 
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Archipelago) 3819, 3900

Oceania (General, Also Called Australasia, or Australia and Islands 
of the Pacifi c / Pacifi c Islands) 219, 761, 1521, 2817, 3171, 3819, 
3900

Oceania–Guam 1040, 3819, 3900

Oceania–Introduction of Soy Products to. Earliest document seen 
concerning soybean products in a certain country in Oceania. 
Soybeans as such have not yet been reported in this country 3819, 
3900

Oceania–Introduction of Soy Products to. This document contains 
the earliest date seen for soybean products in a certain country in 
Oceania. Soybeans as such had not yet been reported by that date in 
this country 3819, 3900

Oceania–Introduction of Soybeans to. Earliest document seen 
concerning soybeans (but only wild perennial relatives of soybeans) 
in a certain country in Oceania; cultivated soybeans have not yet 
been reported 3819, 3900

Oceania–Introduction of Soybeans to. Earliest document seen 
concerning soybeans in a certain country in Oceania 3819, 3900

Oceania–Introduction of Soybeans to. Earliest document seen 
concerning soybeans or soyfoods in connection with (but not yet in) 
a certain country in Oceania 3819, 3900

Oceania–Introduction of Soybeans to. Earliest document seen 
concerning the cultivation of soybeans in a certain country in 
Oceania 3819, 3900

Oceania–Introduction of Soybeans to. This document contains the 
earliest date seen for soybeans in a certain country in Oceania 3819, 
3900

Oceania–Introduction of Soybeans to. This document contains the 
earliest date seen for the cultivation of soybeans in a certain country 
in Oceania 3819, 3900

Oceania–Kiribati (Gilbert Islands until 1979) 1040, 3819, 3900

Oceania–Marshall Islands, Republic of the 3819, 3900

Oceania–Micronesia, Federated States of (Named Caroline Islands 
until 1986. Formerly part of the U.S.-administered Trust Territory 
of the Pacifi c Islands) 3819, 3900

Oceania–Nauru (Naoero; Named Pleasant Island from 1798 to 
1888) 1040, 3819, 3900

Oceania–New Zealand–Including Stewart Island, Chatham Islands, 
Snares Islands, Bounty Islands, and Tokelau (formerly Union 
Islands) 219, 391, 728, 958, 1040, 1792, 1853, 1950, 1991, 2549, 
2756, 2767, 2789, 2823, 2830, 2847, 2852, 2932, 3148, 3204, 3346, 
3355, 3389, 3819, 3893, 3900

Oceania–Other Pacifi c Islands, Including American Samoa, Cook 

Islands (NZ), Niue (NZ), Northern Mariana Islands (U.S., Including 
Saipan, Tinian, Rota). And Large Pacifi c Island Groups–Melanesia, 
Micronesia, Polynesia 1040, 3819, 3900

Oceania–Pacifi c Ocean Islands that are Part of France–Territory 
of New Caledonia (Nouvelle Calédonie) and Dependencies. 
Dependencies are the Loyalty Islands (Iles Loyauté), Isle of Pines 
(Ile des Pins–Kunié), Belep Archipelago (Iles Bélep), and Huon 
Islands (Ile Huon) 1040, 3819, 3900

Oceania–Palau, Republic of 3819, 3900

Oceania–Papua New Guinea, Independent State of (British New 
Guinea from 1888, then Territory of Papua and New Guinea until 
Sept. 1975. The northeast was German New Guinea from 1884 to 
1914, then Trust Territory of New Guinea) 1040, 3819, 3900

Oceania–Samoa (Formerly Western Samoa; German Samoa until 
1914) 1040, 3819, 3900

Oceania–Solomon Islands (British Solomon Islands Protectorate 
until July 1978) 1040, 3819, 3900

Oceania–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses 761, 2817, 3171, 3819, 3900

Oceania–Tonga, Kingdom of 1040, 3819, 3900

Oceania–Tuvalu (The Ellice Islands part of the Gilbert and Ellice 
Islands Colony before 1976) 1040, 3819, 3900

Oceania–Vanuatu, Republic of (Named New Hebrides until 1980) 
1040, 3819, 3900

Oelmuehle Hamburg AG (Hamburg, Germany). Founded in 1965 
by incorporating Stettiner Oelwerke AG (founded 1910), Toeppfer’s 
Oelwerke GmbH (founded 1915), and Hansa-Muehle AG (founded 
1916 as Hanseatische Muehlenwerke AG) 44, 1289, 1302, 2381, 
3849, 4165, 4189, 4190

Off fl avors. See Flavor Taste Problems

Ohio. See United States–States–Ohio

Ohio Miso Co. (Founded in 1979 by Thom Leonard and Richard 
Kluding). See South River Miso Co. (Conway, Massachusetts)

Ohio Valley Soybean Cooperative (Henderson, Kentucky). Started 
June 1941 3809

Ohsawa, George and Lima–Their Life and Work with Macrobiotics 
(Also Sakurazawa Nyoichi, or Georges Ohsawa) 2, 9, 52, 153, 287, 
295, 338, 599, 671, 946, 1405, 1735, 1736, 1737, 1787, 2518, 2527, 
2528, 2591, 2663, 3132, 3205, 3207, 3213, 3228, 3623, 3896, 4018, 
4216

Oil, soy. See Soy Oil

Oil, soy, constants. See Soy Oil Constants
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Oil, soy–industrial uses. See Industrial Uses of Soy Oil

Oil, soy–industrial uses of. See Industrial Uses of Soy Oil, Steroids, 
Steroid Hormones, and Sterols

Oil, soy, industrial uses of, as a drying oil. See Industrial Uses of 
Soy Oil

Oil, soy–industrial uses of, as a drying oil. See Industrial Uses of 
Soy Oil, Linoleum, Floor Coverings, Oilcloth, and Waterproof 
Goods, Resins, Plastics, and Plasticizers (Such as Epoxidized Soy 
Oil–ESO), Rubber Substitutes or Artifi cial / Synthetic Rubber 
(Factice)

Oil, soy–industrial uses of, as a hydrogenated oil. See Candles, 
Crayons, and Soybean Wax

Oil, soy–industrial uses of, as a non-drying oil. See Diesel Fuel, 
SoyDiesel, Biodiesel or Artifi cial Petroleum, Dust Suppressants 
and Dust Control, Illumination or Lighting by Burning Soy Oil in 
Wicked Oil Lamps Like Kerosene, Release or Curing Agents for 
Concrete or Asphalt, Industrial Solvents, Hydraulic Fluids, and 
Other Minor or General Uses, Soaps or Detergents

Okara. See Fiber–Okara or Soy Pulp, Fiber, Soy

Okara tempeh. See Tempeh, Okara

Okinawa / Ryukyu Islands / Great LooChoo (Part of Japan Since 
1972) 1716, 1754, 2935, 4108, 4109, 4110, 4111

Oligosaccharides (The Complex Sugars Raffi nose, Stachyose, and 
Verbascose) 522, 669, 885, 891, 959, 1121, 1946, 2034, 2867, 2941, 
3028, 3066, 3271, 3301

Olive Oil 119, 1845, 2472, 2717, 3137, 3254, 3659, 3696

Olive / Olives (Olea europea). See also Olive Oil 169, 1135, 1148, 
1325, 1953, 3683

Omega-3 fatty acids. See Linolenic Acid–Omega-3 Fatty Acid 
Content of Soybeans and Soybean Products

Oncom, Onchom, or Ontjom. See Tempeh, Non-Soy Relatives

Ontario. See Canadian Provinces and Territories–Ontario

Ontario Soybean Growers (Canada: Name Changes–Ontario 
Soybean Growers Association, Nov. 1946 to 1949. Ontario Soya-
Bean Growers’ Marketing Board, 1949 to 1989. Ontario Soybean 
Growers’ Marketing Board, 1989 to 1 Dec. 1999). Merged into 
Grain Farmers of Ontario 2010 Jan 1 2571, 2727, 2871, 2931, 3018, 
3045, 3189, 3209, 3263, 3294, 3365, 3402, 3405, 3406, 3413, 3455, 
3463, 3486, 3560, 3577, 3682, 3788, 3879, 3897

Organic Farming and Gardening–General (Non-Soy). See also: 
Organically Grown Soybeans in Commercial Food Products 2757

Organic Farming and Gardening (General; Part of Natural Foods 
Movement). See also: Organic Soybean Production (Commercial). 

See also: Soybean Production: Organically Grown Soybeans or 
Soybean Products in Commercial Food Products 114, 121, 227, 
4114

Organic Soybean Production (Commercial). See also: Soybean 
Production: Organically Grown Soybeans or Soybean Products in 
Commercial Food Products 58, 267, 301, 325, 363, 366, 478, 504, 
671, 965, 978, 1010, 1031, 1119, 1233, 1421, 1423, 1952, 1986, 
2193, 2196, 2242, 2272, 2287, 2369, 2499, 2513, 2720, 2728, 2989, 
3042, 3084, 3164, 3755, 3818, 3894, 4177

Organically Grown Soybeans or Organic Soybean Products in 
Commercial Food Products 101, 110, 226, 227, 280, 282, 328, 462, 
464, 530, 531, 571, 590, 715, 745, 782, 809, 834, 840, 841, 865, 
866, 953, 1004, 1072, 1073, 1133, 1156, 1199, 1224, 1225, 1279, 
1365, 1443, 1449, 1470, 1482, 1543, 1580, 1713, 1776, 1816, 1817, 
1852, 1856, 1863, 1881, 1883, 1885, 1916, 1917, 2050, 2051, 2073, 
2075, 2104, 2109, 2119, 2125, 2126, 2140, 2147, 2168, 2181, 2182, 
2183, 2185, 2188, 2197, 2198, 2204, 2215, 2216, 2219, 2230, 2252, 
2267, 2274, 2317, 2318, 2319, 2335, 2336, 2384, 2428, 2442, 2450, 
2510, 2511, 2532, 2559, 2562, 2563, 2589, 2590, 2603, 2605, 2719, 
2720, 2797, 2822, 2837, 2858, 2878, 2918, 3124, 3138, 3153, 3154, 
3162, 3170, 3231, 3232, 3245, 3259, 3288, 3307, 3338, 3344, 3348, 
3361, 3373, 3430, 3500, 3526, 3533, 3540, 3650, 3651, 3652, 3669, 
3676, 3708, 3754, 3762, 3789, 3812, 3833, 3836, 3909, 3932, 3933, 
3945, 4145

Organoleptic evaluation. See Taste Panel, Taste Test Results, or 
Sensory / Organoleptic Evaluation

Oriental Show-You Company. Purchased in 1963 by Beatrice / La 
Choy 4024

Origin, Evolution, Domestication, and Dissemination of Soybeans 
(General) 913

Origin, Evolution, Domestication, and Dissemination of the 
Soybean (General) 344, 2985

Osteoporosis, Bone and Skeletal Health 2684, 2697, 2704, 2741, 
2754, 2773, 2776, 2793, 2825, 2848, 2863, 2875, 2884, 2893, 2913, 
2925, 2927, 2931, 2932, 2933, 2945, 2949, 2950, 2953, 2956, 2973, 
2974, 2995, 2999, 3008, 3028, 3029, 3039, 3089, 3095, 3100, 3143, 
3145, 3189, 3201, 3243, 3296, 3304, 3337, 3341, 3458, 3654

Ota Family Tofu (Portland, Oregon. Founded in 1911). Before 1987 
Ota Tofu Co.. 864, 1094, 3963, 4070, 4071, 4072

Oyster ketchup. See Ketchup, Oyster (Oyster Ketchup, Western-
Style)

Pacifi c Foods of Oregon, Inc. (Tualatin, Oregon) 2278, 2680, 2786, 
2791, 2921, 3081, 3275, 3743, 4083, 4084, 4085, 4283

Pacifi c Islands. See Oceania

Packaging Equipment 248, 324, 1225, 1952, 2036, 2053

Packaging Innovations and Problems 55, 248, 341, 520, 990, 1059, 
1082, 1424, 1599, 2036, 2053, 2054, 2100, 2213, 2222, 2326, 2329, 
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2409, 2609, 2914, 3392, 3523, 4284

Paints (Especially Water-Based Latex Paints)–Industrial Uses of 
Soy Proteins 2585, 2755

Paints, Varnishes, Enamels, Lacquers, and Other Protective / 
Decorative Coatings–Industrial Uses of Soy Oil as a Drying Oil 
746, 1565, 1670, 2586, 2755, 3205

Pakistan. See Asia, South–Pakistan

Paper Coatings or Sizings, or Textile Sizing–Industrial Uses of Soy 
Proteins 1676, 2585, 2662, 2755

Papua New Guinea. See Oceania–Papua New Guinea

Paste, Sweet Black Soybean. See Sweet Black Soybean Paste (Non-
Fermented)

Patents–References to a Patent in Non-Patent Documents 726, 746, 
797, 802, 804, 805, 806, 807, 927, 936, 937, 1289, 1302, 1474, 
1484, 1657, 1670, 1676, 1710, 1810, 1949, 2035, 2036, 2054, 2063, 
2153, 2189, 2237, 2359, 2381, 2382, 2539, 2585, 2586, 2602, 2664, 
2677, 2705, 2730, 2755, 2763, 2803, 2804, 2844, 2865, 2932, 3095, 
3237, 3240, 3275, 3291, 3329, 3359, 3389, 3849, 4283

Patties, meatless. See Meat Alternatives (Traditional Asian), Meat 
Alternatives–Meatless Burgers and Patties

Peanut Butter 15, 48, 77, 90, 154, 155, 169, 201, 327, 377, 418, 
441, 476, 505, 514, 523, 527, 756, 763, 830, 891, 897, 937, 1219, 
1345, 1557, 1644, 1645, 1651, 1660, 1682, 1692, 1807, 1952, 1954, 
1955, 2394, 2451, 2454, 2455, 2930, 3013, 3022, 3164, 3249, 3269, 
3279, 3283, 3311, 3369, 3456, 3895, 3899, 4090, 4103, 4104, 4118

Peanut Butter–Seventh-day Adventist Writings or Products 
(Especially Early) Related to Peanut Butter 937, 3022

Peanut Flour (Usually Defatted) 876

Peanut Oil 2286, 4276

Peanut / Peanuts (Arachis hypogaea or A. hypogæa)–Also Called 
Groundnut, Earthnut, Monkey Nut, Goober / Gouber Pea, Ground 
Pea, or Pindar Pea / Pindars 15, 48, 73, 77, 90, 154, 155, 169, 201, 
220, 327, 377, 404, 418, 432, 441, 473, 476, 502, 505, 514, 522, 
523, 527, 566, 585, 599, 643, 649, 704, 756, 763, 804, 830, 883, 
885, 891, 897, 937, 993, 1137, 1219, 1242, 1338, 1340, 1345, 1516, 
1557, 1638, 1644, 1645, 1651, 1660, 1682, 1690, 1692, 1697, 1760, 
1807, 1832, 1951, 1952, 1953, 1954, 1955, 2081, 2286, 2368, 2394, 
2395, 2407, 2451, 2454, 2455, 2672, 2676, 2678, 2687, 2717, 2803, 
2910, 2930, 3013, 3021, 3022, 3034, 3066, 3067, 3093, 3164, 3171, 
3172, 3249, 3269, 3279, 3283, 3311, 3369, 3456, 3524, 3612, 3617, 
3660, 3745, 3764, 3791, 3799, 3807, 3827, 3835, 3854, 3888, 3895, 
3899, 3941, 3996, 4065, 4090, 4094, 4101, 4103, 4104, 4113, 4118, 
4135, 4161, 4183, 4276, 4287

Pectins–Carbohydrates–Water-Soluble Dietary Fiber 3025

Pellets Made from Soybean Meal or Cake. Also Called Soybean 

Pellets 2838

Periodicals–American Soybean Association. See American Soybean 
Association (ASA)–Periodicals

Periodicals–Soyfoods Movement. See Soyfoods Movement–
Periodicals

Pesticides–their Use and Safety (General) 1759, 1849

Pet food. See Dogs, Cats, and Other Pets / Companion Animals Fed 
Soy

Peter Henderson & Co. (New York City). Founded 1847 3011

Pfi zer, Inc. Including DeKalb-Pfi zer Genetics (DeKalb, Illinois) 
from 1982 to 1990 478

Phaseolus limensis or P. lunatus. See Lima Bean

Philippines. See Asia, Southeast–Philippines

Photographs, Not About Soy, Published after 1923. See also 
Illustrations 4040

Photographs, Not About Soy, Published before 1924. See also 
Illustrations 4040

Photographs Published after 1923. See also Illustrations 26, 32, 41, 
42, 47, 48, 49, 50, 54, 55, 57, 64, 65, 70, 72, 80, 82, 84, 86, 90, 93, 
96, 111, 112, 113, 115, 119, 120, 122, 128, 130, 138, 141, 143, 147, 
148, 151, 163, 169, 177, 189, 192, 193, 201, 202, 203, 205, 217, 
220, 223, 224, 225, 226, 228, 234, 239, 240, 247, 250, 251, 254, 
255, 260, 275, 286, 288, 291, 292, 296, 301, 303, 304, 306, 308, 
309, 310, 311, 317, 319, 329, 337, 338, 350, 361, 364, 365, 368, 
369, 370, 371, 379, 395, 402, 403, 415, 416, 417, 423, 424, 425, 
427, 431, 433, 435, 441, 444, 452, 467, 468, 469, 473, 474, 479, 
484, 494, 495, 498, 505, 514, 518, 521, 522, 538, 544, 549, 550, 
557, 558, 559, 564, 570, 571, 573, 574, 578, 588, 590, 598, 599, 
601, 605, 608, 611, 612, 616, 618, 623, 629, 630, 631, 635, 641, 
642, 647, 656, 660, 661, 662, 663, 668, 674, 679, 680, 684, 690, 
693, 694, 695, 697, 704, 705, 710, 711, 713, 716, 720, 721, 734, 
738, 740, 744, 748, 752, 758, 764, 771, 795, 796, 800, 802, 804, 
805, 806, 807, 810, 813, 814, 821, 837, 847, 855, 856, 857, 862, 
870, 876, 882, 883, 885, 888, 889, 901, 902, 905, 910, 911, 914, 
916, 917, 919, 921, 926, 934, 955, 963, 966, 967, 972, 974, 983, 
985, 987, 988, 992, 994, 1009, 1016, 1026, 1027, 1028, 1033, 1035, 
1052, 1053, 1056, 1058, 1062, 1071, 1072, 1092, 1108, 1109, 1120, 
1124, 1125, 1143, 1144, 1145, 1147, 1155, 1156, 1161, 1180, 1181, 
1196, 1197, 1233, 1236, 1239, 1240, 1241, 1242, 1245, 1255, 1258, 
1272, 1276, 1277, 1278, 1303, 1306, 1308, 1322, 1327, 1338, 1345, 
1351, 1356, 1359, 1363, 1366, 1376, 1380, 1387, 1389, 1403, 1404, 
1410, 1436, 1439, 1440, 1443, 1469, 1488, 1489, 1500, 1519, 1522, 
1529, 1532, 1537, 1540, 1545, 1547, 1548, 1554, 1555, 1568, 1569, 
1582, 1583, 1584, 1587, 1590, 1591, 1593, 1602, 1606, 1625, 1633, 
1637, 1640, 1645, 1647, 1648, 1706, 1707, 1711, 1717, 1718, 1721, 
1735, 1737, 1745, 1746, 1748, 1760, 1767, 1772, 1778, 1780, 1781, 
1782, 1785, 1793, 1804, 1809, 1813, 1822, 1825, 1826, 1830, 1831, 
1836, 1837, 1847, 1855, 1856, 1869, 1877, 1879, 1902, 1915, 1952, 
1961, 1970, 2019, 2032, 2050, 2064, 2070, 2088, 2103, 2104, 2121, 
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2134, 2148, 2151, 2165, 2170, 2181, 2195, 2222, 2228, 2241, 2253, 
2265, 2267, 2274, 2275, 2306, 2336, 2344, 2357, 2375, 2386, 2389, 
2393, 2398, 2407, 2408, 2417, 2426, 2428, 2432, 2441, 2442, 2444, 
2445, 2447, 2466, 2468, 2469, 2479, 2481, 2485, 2488, 2499, 2504, 
2507, 2511, 2524, 2525, 2531, 2532, 2535, 2538, 2547, 2550, 2554, 
2562, 2566, 2575, 2588, 2590, 2603, 2611, 2613, 2621, 2623, 2627, 
2629, 2632, 2634, 2635, 2649, 2652, 2655, 2657, 2660, 2688, 2691, 
2696, 2712, 2713, 2716, 2725, 2734, 2735, 2736, 2740, 2742, 2743, 
2745, 2788, 2822, 2837, 2838, 2840, 2841, 2850, 2858, 2861, 2862, 
2877, 2878, 2880, 2897, 2898, 2910, 2916, 2917, 2918, 2925, 2931, 
2948, 2958, 2962, 2963, 2965, 2967, 2975, 2976, 2977, 2981, 2988, 
3006, 3012, 3013, 3025, 3026, 3034, 3041, 3049, 3054, 3060, 3063, 
3069, 3070, 3071, 3079, 3100, 3106, 3134, 3153, 3169, 3170, 3174, 
3178, 3179, 3180, 3181, 3184, 3189, 3216, 3231, 3232, 3243, 3248, 
3249, 3259, 3277, 3282, 3283, 3285, 3286, 3287, 3288, 3289, 3295, 
3303, 3307, 3310, 3324, 3326, 3338, 3348, 3350, 3351, 3369, 3373, 
3374, 3383, 3384, 3391, 3393, 3396, 3408, 3411, 3412, 3414, 3438, 
3441, 3446, 3450, 3451, 3472, 3473, 3475, 3482, 3484, 3495, 3496, 
3500, 3501, 3502, 3505, 3506, 3512, 3518, 3530, 3539, 3540, 3541, 
3543, 3555, 3563, 3569, 3578, 3583, 3586, 3591, 3597, 3598, 3600, 
3604, 3605, 3607, 3612, 3619, 3624, 3631, 3639, 3642, 3643, 3644, 
3646, 3650, 3651, 3655, 3660, 3661, 3663, 3668, 3676, 3679, 3685, 
3687, 3689, 3690, 3694, 3696, 3698, 3700, 3703, 3704, 3705, 3706, 
3708, 3714, 3733, 3734, 3738, 3745, 3761, 3762, 3773, 3777, 3778, 
3782, 3789, 3791, 3792, 3799, 3804, 3805, 3806, 3812, 3813, 3824, 
3832, 3833, 3835, 3840, 3842, 3857, 3860, 3870, 3872, 3875, 3876, 
3880, 3888, 3889, 3891, 3897, 3898, 3902, 3904, 3905, 3909, 3910, 
3914, 3915, 3928, 3932, 3933, 3934, 3938, 3941, 3944, 3945, 3947, 
3948, 3949, 3950, 3956, 3957, 3958, 3959, 3961, 3962, 3963, 3969, 
3970, 3972, 3976, 3977, 3982, 3983, 3992, 3996, 3998, 3999, 4003, 
4004, 4005, 4006, 4013, 4017, 4019, 4024, 4030, 4031, 4033, 4044, 
4047, 4048, 4049, 4050, 4051, 4053, 4054, 4057, 4058, 4059, 4063, 
4064, 4065, 4068, 4070, 4075, 4077, 4080, 4081, 4083, 4086, 4089, 
4091, 4094, 4097, 4103, 4106, 4108, 4110, 4111, 4113, 4115, 4121, 
4122, 4123, 4126, 4129, 4135, 4136, 4137, 4138, 4141, 4145, 4147, 
4149, 4151, 4153, 4154, 4161, 4162, 4165, 4166, 4167, 4168, 4169, 
4171, 4172, 4174, 4175, 4176, 4179, 4180, 4181, 4182, 4183, 4189, 
4190, 4192, 4194, 4196, 4200, 4201, 4202, 4205, 4209, 4210, 4211, 
4216, 4219, 4220, 4233, 4234, 4244, 4245, 4248, 4252, 4253, 4274

Photographs Published before 1924. See also Illustrations 4163

Photoperiod Insensitivity. See Soybean–Physiology–Photoperiod 
Insensitivity

Photoperiodism. See Soybean–Physiology–Photoperiodism / 
Photoperiod and Photoperiodic Effects, Soybean–Physiology and 
Biochemistry

Physical Fitness, Physical Culture, Exercise, Endurance, Athletics, 
and Bodybuilding 2522, 2927, 3394, 3660

Phytic Acid (Inositol Hexaphosphate), Phytates / Phytate, and 
Phytin 652, 2338, 2429, 2448, 2493, 2681, 2754, 2820, 2941, 2943, 
3028, 3798, 4281

Phytochemicals in soybeans and soyfoods. See Cancer Preventing 
Substances in Soybeans and Soyfoods

Phytoestrogen content. See Isofl avone or Phytoestrogen Content of 

Soyfoods, Soy Ingredients, and Soybean Varieties

Phytoestrogens (Estrogens in Plants, Especially in Soybeans and 
Soyfoods), Including Isofl avones (Including Genistein, Daidzein, 
Glycetein, Coumestrol, Genistin, and Daidzin), Lignans, and 
Coumestans 2331, 2338, 2414, 2429, 2438, 2448, 2493, 2517, 
2550, 2584, 2608, 2616, 2656, 2676, 2681, 2683, 2684, 2692, 2725, 
2739, 2741, 2753, 2754, 2756, 2759, 2767, 2772, 2773, 2774, 2775, 
2776, 2777, 2778, 2782, 2783, 2788, 2789, 2793, 2795, 2805, 2811, 
2812, 2821, 2824, 2825, 2830, 2847, 2848, 2852, 2854, 2857, 2859, 
2875, 2882, 2884, 2885, 2889, 2893, 2906, 2913, 2919, 2925, 2931, 
2932, 2933, 2941, 2943, 2945, 2949, 2950, 2953, 2956, 2958, 2962, 
2972, 2973, 2979, 2982, 2988, 2995, 2996, 2997, 2998, 2999, 3000, 
3002, 3008, 3017, 3027, 3028, 3033, 3040, 3052, 3053, 3056, 3070, 
3074, 3076, 3081, 3095, 3107, 3108, 3109, 3110, 3118, 3126, 3127, 
3136, 3142, 3143, 3144, 3154, 3158, 3171, 3174, 3187, 3189, 3194, 
3197, 3198, 3199, 3201, 3202, 3204, 3233, 3243, 3261, 3262, 3284, 
3291, 3296, 3301, 3302, 3306, 3333, 3334, 3337, 3341, 3346, 3355, 
3356, 3372, 3378, 3401, 3407, 3408, 3435, 3453, 3458, 3460, 3461, 
3476, 3477, 3478, 3485, 3525, 3532, 3552, 3558, 3568, 3592, 3600, 
3614, 3615, 3616, 3622, 3633, 3634, 3648, 3654, 3659, 3665, 3673, 
3680, 3693, 3696, 3701, 3710, 3712, 3715, 3720, 3721, 3722, 3727, 
3740, 3744, 3748, 3756, 3758, 3759, 3766, 3767, 3772, 3780, 3798, 
3800, 3805, 3816, 3821, 3822, 3825, 3830, 3858, 3859, 3869, 3884, 
3906, 3907, 3911, 3917, 3918, 3921, 3922, 3939, 3951, 3952, 3981, 
3989, 3991, 4007, 4008, 4023, 4026, 4035, 4045, 4052, 4073, 4082, 
4101, 4112, 4134, 4149, 4152, 4156, 4184, 4191, 4193, 4195, 4199, 
4206, 4207, 4208, 4213, 4214, 4215, 4226, 4282

P.I. numbers of soybeans. See Introduction of Soybeans (as to 
a Nation, State, or Region, with P.I. Numbers for the USA) and 
Selection

Piatt County Soybean Cooperative Co. See Monticello Co-operative 
Soybean Products Co.

Pigeon Pea, Pigeonpea or Red Gram. Cajanus cajan (L.) 
Millspaugh. Formerly Cytisus cajan 502, 522

Piima. See Soymilk, Fermented

Pillsbury Feed Mills and Pillsbury Co. (Minneapolis, Minnesota) 
2247, 2429, 2788, 2792

Pioneer Hi-Bred International, Inc. (Des Moines, Iowa) 2719, 2772, 
3081, 3313

Piper, Charles Vancouver (1867-1926, USDA) 883, 888, 935, 1380, 
3091, 3969, 4201, 4210

Plamil Foods Ltd. (Folkestone, Kent, England) and The Plantmilk 
Society. Named Plantmilk Ltd. until 1972 1472, 1647, 1856, 2372, 
2403, 2406, 2461, 2520, 4083, 4084, 4085, 4168

Plant Industry, Bureau of. See United States Department of 
Agriculture (USDA)–Bureau of Plant Industry

Plant Protection from Diseases, Pests and Other Types of Injury 
(General) 1570, 1571
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Plantmilk Ltd. See Plamil Foods Ltd.

Plasmids in Natto (Whole Soybeans Fermented with Bacillus natto) 
(Plasmid) 3999

Plastics (Including Molded Plastic Parts, Plastic Film, Disposable 
Eating Utensils and Tableware–From Spoons to Plates, and 
Packaging Materials)–Industrial Uses of Soy Proteins 746, 1676, 
1915, 2585, 2586, 2755, 3327, 3658

Plastics, plasticizers and resins. See Resins, Plastics, and 
Plasticizers (Such as Epoxidized Soy Oil–ESO)

Plenty Canada and The Farm in Canada (Lanark, Ontario, Canada) 
149, 380, 397, 469, 495, 524, 614, 615, 725, 765, 987, 988, 999, 
1051, 1134, 1163, 1239, 1241, 1388, 1389, 1407, 1416, 1439, 1444, 
1536, 1582, 1591, 1597, 1607, 1624, 1633, 1643, 1655, 1662, 1663, 
1675, 1690, 1707, 1714, 1720, 1733, 1745, 1746, 1759, 1770, 1775, 
1793, 1836, 1837, 1851, 1861, 1874, 1875, 1876, 1907, 1910, 1914, 
1920, 1925, 1926, 1927, 1928, 1929, 1934, 1938, 1941, 1942, 1943, 
1944, 1963, 1964, 1969, 1973, 1978, 1983, 1984, 1985, 1990, 1993, 
1996, 2007, 2009, 2038, 2042, 2064, 2068, 2069, 2070, 2107, 2110, 
2111, 2142, 2143, 2177, 2180, 2210, 2220, 2305, 2306, 2376, 2444, 
2445, 2447, 2466, 2503, 2524, 2571, 2626, 2716, 2731, 2831, 2903, 
2971, 2986, 2987, 3117, 3139, 3149, 3150, 3152, 3823, 3824, 3839, 
3843, 3844, 3897

Plenty International (Summertown, Tennessee). Starting 1981. Also 
called Plenty USA 1983-1997 901, 1239, 1322, 1389, 1416, 1427, 
1439, 1528, 1536, 1563, 1564, 1567, 1602, 1633, 1635, 1640, 1663, 
1673, 1690, 1759, 1891, 1903, 1904, 1919, 1934, 1935, 1937, 1941, 
1969, 1972, 2052, 2117, 2231, 2390, 2408, 2431, 2432, 2471, 2481, 
2506, 2507, 2538, 2567, 2575, 2599, 2611, 2632, 2660, 2661, 2671, 
2691, 2695, 2699, 2708, 2712, 2713, 2718, 2785, 2815, 2831, 2836, 
2838, 2840, 2841, 2843, 2862, 2917, 2944, 2965, 2976, 2977, 3006, 
3117, 3122, 3128, 3129, 3139, 3266, 3330, 3336, 3351, 3449, 3451, 
3519, 3578, 3579, 3580, 3638, 3688, 3690, 3714, 3733, 3734, 3842, 
3860, 3861, 3880, 3898, 3904, 3973, 3988, 4001, 4019, 4054, 4151, 
4167, 4179, 4205, 4272

Plenty (The Farm, Summertown, Tennessee). After Sept. 1983 see 
Plenty Canada and Plenty USA 63, 66, 149, 339, 400, 423, 428, 
469, 470, 512, 524, 549, 550, 606, 614, 615, 623, 683, 725, 756, 
771, 849, 860, 901, 903, 989, 1068, 1108, 1143, 1163, 1196, 1197, 
1241, 1273, 1274, 1324, 1389, 1407, 1455, 1759, 2835, 3823, 3824, 
3839, 3843, 3844, 3845, 4088, 4146, 4196, 4205

Plums (salted / pickled), plum products, and the Japanese plum tree 
(Prunus mumé).. See Umeboshi

PMS Foods, Inc. See Far-Mar-Co., Inc.

Policies and Programs, Government, Effecting Soybean Production, 
Marketing, Prices, Price Support Programs, Subsidies, Support 
Prices, or Trade 1374, 2038

Pollination, Soybean (Self-Pollination, Cross-Pollination, etc.) 975

Population Growth (Human) and Related Problems (Including 
Poverty) Worldwide 200, 231

Pork, meatless. See Meat Alternatives–Meatless Bacon, Ham, 
Chorizo and Other Pork-related Products

Potvin, Yves. See Garden Protein International (GPI) and Yves Fine 
Foods

Poultry fed soybeans. See Chickens, or Turkeys, or Geese & Ducks

Poultry, meatless. See Meat Alternatives–- Meatless Chicken, 
Goose, Duck, and Related Poultry Products. See also Meatless 
Turkey

Poverty, world. See Population Growth (Human) and Related 
Problems (Including Poverty)

Price of Soy Sauce, Worcestershire Sauce, or Early So-Called 
Ketchup (Which Was Usually Indonesian Soy Sauce) 327, 392, 461, 
4024

Price of Soybeans, Soybean Seeds, and Soybean Products–Except 
Sauces (Which See) 761, 1394, 2079, 2112, 2238, 2383, 2469, 
2535, 2627, 2717, 2827, 2959, 3055, 3172, 3295, 3374, 3446, 3588, 
3704, 3745, 3791, 3835, 3888, 3941, 3996, 4065, 4113, 4161, 4183

Procter & Gamble Co. (Cincinnati, Ohio). Including the Buckeye 
Cotton Oil Co.. 3572

Production of soybeans. See Soybean Production

Products, soy, commercial (mostly foods). See Commercial Soy 
Products–New Products

ProSoya–Including ProSoya Inc. (Ontario, Canada), and ProSoya 
Corporation (Heuvelton, New York. No longer in Business), 
ProSoya UK Ltd. (ProSoya PLC) (Livingston, Scotland). Pacifi c 
ProSoya Foods, International ProSoya Corp. (IPC–British 
Columbia) 1710, 1719, 1728, 1762, 2503, 2524, 2567, 2602, 2626, 
2715, 2716, 2727, 2730, 2731, 2849, 2878, 2955, 2993, 3007, 3043, 
3061, 3063, 3118, 3119, 3121, 3189, 3237, 3240, 3241, 3275, 3276, 
3294, 3313, 3403, 3414, 3426, 3432, 3539, 3613, 3637, 3730, 3736, 
3778, 3795, 3818, 3840, 3924, 3925, 3926, 3929, 3995, 4076, 4083, 
4084, 4085, 4270

Protease inhibitors. See Trypsin / Protease
 Proteinase Growth Inhibitors

Protection of soybeans. See Insects–Pest Control. See also: 
Integrated Pest Management, Nematodes–Disease Control, 
Pesticides (General)

Protection of soybeans from diseases. See Diseases of soybeans

Protein–Early and Basic Research 34, 322, 706, 904, 1128, 1494, 
1664, 2232, 2467, 3438

Protein–Effects of Dietary Protein (Especially Soy Protein) on 
Blood Lipids (Especially Cholesterol) 1042, 2001, 2435, 2676, 
2805, 2806, 2850, 3551, 3796
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Protein products, soy. See Soy Protein Products

Protein Quality, and Supplementation / Complementarity to 
Increase Protein Quality of Mixed Foods or Feeds. See also 
Nutrition–Protein Amino Acids and Amino Acid Composition 31, 
63, 73, 90, 97, 300, 465, 498, 522, 523, 577, 631, 657, 669, 696, 
771, 808, 877, 885, 991, 1036, 1042, 1047, 1234, 1356, 1461, 1516, 
1530, 1683, 2081, 2237, 2435, 2593, 2594, 2891, 2892, 2927, 3301, 
3568, 4120, 4215, 4281

Protein Resources and Shortages, and the “World Protein Crisis / 
Gap / Problem” of 1950-1979 164, 180, 186, 390, 448, 625, 700, 
786, 824, 2098, 3711

Protein sources, alternative, from plants. See Amaranth, Azuki 
Bean, Leaf Proteins, Lupins or Lupin, Microbial Proteins (Non-
Photosynthetic), Peanut & Peanut Butter, Peanuts & Peanut Butter, 
Quinoa, Single Cell Proteins (Non-Photosynthetic), Sunfl ower 
Seeds, Wheat Gluten & Seitan, Winged Bean

Protein supplementation / complementarity to increase protein 
quality. See Nutrition–Protein Quality

Protein Technologies International (PTI) (St. Louis, Missouri. 
Established on 1 July 1987 as a Wholly-Owned Subsidiary of 
Ralston Purina Co.) Sold to DuPont on 3 Dec. 1997 1922, 1978, 
2082, 2237, 2498, 2522, 2525, 2542, 2573, 2616, 2643, 2662, 2665, 
2674, 2693, 2774, 2812, 2913, 2931, 2941, 2949, 3081, 3095, 3101, 
3102, 3118, 3133, 3142, 3143, 3158, 3190, 3194, 3196, 3197, 3291, 
3299, 3306, 3311, 3315, 3316, 3334, 3335, 3407, 3417, 3463, 3477, 
3603, 3707, 4275, 4284

Psophocarpus tetragonolobus. See Winged Bean

Puberty, Early Onset of. See Effect of Soy on Development

Public Law 480 (Food for Peace Program. Formally–Agricultural 
Trade Development and Assistance Act of 1954) 14, 219, 577, 
1432, 2233, 2359, 2397, 3054, 3847, 4100

Pudding. See Soy Pudding, Custard, Parfait, or Mousse (Usually 
made from Soymilk or Tofu)

Pudding–Non-Soy Non-Dairy Puddings (As Made from Almond 
Milk, Rice Milk, etc.) 102

Pueraria. See Kudzu or Kuzu

Pulmuone Co., Ltd. (founded May 1984 in Korea). Incl. Pulmuone 
U.S.A., Inc. (founded Jan. 1991, South Gate, California). The Latter 
Merged with Wildwood Harvest Foods, Inc. in July 2004 to form 
POM Wildwood, which was soon renamed Pulmuone Wildwood, 
Inc. Brands include Soga, Azumaya, and Nasoya 2993, 3353, 3594, 
3626, 3656, 3719, 3943, 4070, 4071, 4072, 4194, 4239

Pure & Simple. See Well (The), Pure & Simple

Quality and grades of soybean seed. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material, 
Damage, etc.)

Quinoa (Chenopodium quinoa Willd.). Also spelled Quinua 549, 
771, 1709, 1955, 2848, 2861, 3188, 3319, 3659

Quin’s Sauce / Quin Sauce (England; Soy Sauce Was Long a Major 
Ingredient) 4024, 4168

Quong Hop & Co. (San Francisco, California) 117, 160, 227, 247, 
295, 298, 370, 472, 474, 528, 576, 756, 762, 791, 800, 846, 864, 
990, 1052, 1094, 1112, 1132, 1144, 1149, 1193, 1208, 1221, 1259, 
1284, 1307, 1359, 1386, 1401, 1403, 1434, 1438, 1443, 1472, 1497, 
1502, 1533, 1548, 1568, 1664, 1684, 1686, 1693, 1753, 1911, 1932, 
1954, 1998, 2053, 2172, 2217, 2222, 2277, 2364, 2387, 2500, 2547, 
2609, 2630, 3024, 3080, 3438, 3508, 3937, 3976, 3977, 4070, 4071, 
4072

Quorn. See Meat Alternatives–Quorn (Based on Mycoprotein)

Québec. See Canadian Provinces and Territories–Québec

Railroad / railway / rail used to transport soybeans. See 
Transportation of Soybeans or Soy Products to Market by Railroad

Ralston Purina Co. (St. Louis, Missouri). Maker of Purina Chows. 
Including Protein Technologies International, a Wholly Owned 
Subsidiary from 1 July 1987 to 3 Dec. 1997 404, 664, 746, 949, 
957, 1418, 1484, 1562, 1596, 1597, 1684, 1764, 1765, 1769, 1849, 
1902, 1922, 1978, 2034, 2082, 2116, 2127, 2194, 2237, 2372, 2498, 
2522, 2525, 2542, 2573, 2586, 2616, 2631, 2643, 2662, 2665, 2674, 
2693, 2774, 2812, 2913, 2925, 2931, 2941, 2949, 3081, 3201, 3311, 
3316, 3362, 3454, 4275, 4284

Rapeseed Meal 3066

Rapeseed Oil 2710, 2717, 2930

Rapeseed or the rape plant. See Canola

Rapeseed, the Rape Plant (Brassica napus), or Colza. See also 
Canola 761, 2717, 2817, 2827, 2959, 3055, 3171, 3172, 3295, 3374, 
3446, 3588, 3704, 3745, 3791, 3835, 3888, 3941, 3996, 4065, 4113, 
4161, 4183

Raw / uncooked / unfi red food foods and diet. See Vegetarianism–
Raw / Uncooked / Unfi red Foods and Diet

Recipes. See Cookery

Red rice koji. See Koji, Red Rice

Reference Books and Other Reference Resources 1749, 2187, 2583

Regional Soybean Industrial Products Laboratory (Urbana, Illinois). 
See U.S. Regional Soybean Industrial Products Laboratory (Urbana, 
Illinois). Founded April 1936)

Regulations or laws concerning foods (Use, processing, or 
labeling). See Kosher / Kashrus, Pareve / Parve / Parevine 
Regulations Products (Commercial), Kosher Products (Commercial)
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Regulations or Laws Concerning Foods (Use, Processing, or 
Labeling), Especially Soyfoods and Food Uses of Soybeans 1484, 
1513, 1649, 1895, 1905, 1988, 2025, 2131, 2175, 2213, 2246, 2256, 
2273, 2302, 2908, 3347, 3402, 3425, 3560

Release or Curing Agents for Concrete or Asphalt, Industrial 
Solvents, Hydraulic Fluids, Antimicrobial Agents, and Other Minor 
or General–Industrial Uses of Soy Oil as a Non-Drying Oil 2636, 
3529

Religious aspects of vegetarianism. See Vegetarianism–Religious 
Aspects

Rella Good Cheese Co. (Santa Rosa, California). Named 
Brightsong Tofu from June 1978 to June 1980; Redwood Valley 
Soyfoods Unlimited from June 1980 to June 1982; Brightsong 
Light Foods from June 1982 to June 1987; Rose International until 
1990; Sharon’s Finest until Oct. 1997 618, 727, 748, 752, 783, 811, 
821, 868, 1053, 1071, 1090, 1201, 1218, 1238, 1386, 1500, 1568, 
1649, 1751, 1899, 1902, 1913, 1949, 1967, 1975, 2004, 2033, 2045, 
2046, 2049, 2065, 2141, 2148, 2172, 2178, 2227, 2275, 2437, 2497, 
2547, 2581, 2665, 2680, 2687, 2696, 2791, 2936, 3105, 3454

Reproduction / Reproductive, Fertility, or Feminization Problems 
in Animals Caused by Phytoestrogens, Isofl avones, or Unknown 
Causes 2756, 2767, 2784, 2789, 2824, 2825, 2893, 3816, 3821, 
3830, 3906, 3907, 3917, 3921, 3939, 4101, 4152

Republic of China (ROC). See Asia, East–Taiwan

Research & Development Centers. See (EMBRAPA) (Brazil), 
Cornell University (Ithaca, New York), and New York State Agric. 
Exp. Station, Illinois, University of (Urbana-Champaign, Illinois). 
Soyfoods, Iowa State University / College (Ames, Iowa), and Univ. 
of Iowa (Iowa City), National Center for Agricultural Utilization 
Research (NCAUR) (USDA-ARS) (Peoria, Illinois), National Food 
Research Institute (NFRI) (Tsukuba, Ibaraki-ken, Japan), U.S. 
Regional Soybean Industrial Products Laboratory (Urbana, Illinois). 
Founded April 1936)

Resins, Plastics, and Plasticizers (Such as Epoxidized Soy Oil–
ESO)–Industrial Uses of Soy Oil as a Drying Oil 2755

Restaurants, Chinese, outside China, or Chinese recipes that use 
soy ingredients outside China. See Asia, East–China–Chinese 
Restaurants Outside China

Restaurants, Indonesian, outside Indonesia, or Indonesian recipes 
that use soy ingredients outside Indonesia. See Asia, Southeast–
Indonesia–Indonesian Restaurants Outside Indonesia

Restaurants, Japanese, outside Japan, or Japanese recipes that use 
soy ingredients outside Japan. See Asia, East–Japan–Japanese 
Restaurants or Grocery Stores Outside Japan

Restaurants or cafeterias, vegetarian or vegan. See Vegetarian or 
Vegan Restaurants

Restaurants or delis, new, soyfoods. See Soyfoods Restaurants, New

Restaurants or delis, soyfoods. See Soyfoods Movement–Soyfoods 
Restaurants

Reunion. See Africa–Reunion (Réunion is a Department of France)

Reverse osmosis. See Membrane Technology Processes

Reviews of the literature. See Bibliographies and / or Reviews of 
the Literature

Rewald, Bruno (1883-1947) and Relatives. Lecithin Pioneer in 
Germany, the United States and the United Kingdom 1289

Rhizobium bacteria. See Soybean Production–Nitrogen Fixation

Rice, Brown. Also Called Whole Grain Rice or Hulled But 
Unpolished Rice 53, 71, 90, 153, 169, 213, 295, 327, 388, 443, 520, 
523, 599, 752, 790, 839, 865, 915, 1052, 1130, 1223, 1227, 1404, 
1467, 1500, 1524, 1611, 1737, 1901, 1933, 2318, 2345, 2454, 2455, 
2459, 2509, 2518, 2537, 2553, 2578, 2591, 2749, 2981, 3024, 3080, 
3159, 3177, 3205, 3213, 3234, 3379, 3391, 3456, 3679, 3683, 3806, 
3890, 3896, 4061, 4072

Rice koji. See Koji

Rice Milk Companies. See Grainaissance, Inc. (Emeryville, 
California)

Rice Milk (Including Amazake) and Related Rice-Based Products 
(Some Made from Koji)–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 636, 2415

Rice Milk Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 2028, 2124

Rice Milk Industry and Market Statistics, Trends, and Analyses–
Individual Companies 2028, 2124

Rice Milk (Non-Dairy)–Amazake, Homemade–How to Make at 
Home or on a Laboratory Scale, by Hand 348

Rice Milk (Non-Dairy)–Amazake, Made with Rice Koji in the 
Traditional Way (Without Adding Commercial Enzymes). Also 
called Rice Milk or Rice Drink 52, 53, 137, 164, 249, 348, 404, 
409, 539, 636, 703, 722, 824, 1124, 1258, 1386, 1560, 2028, 2118, 
2124, 2415, 2460, 2464, 2525, 2625, 2737, 2868, 2873, 2972, 2983, 
3191, 3242, 3387, 3388, 3409, 3527, 3711, 3751, 3757, 4017, 4083, 
4086, 4087, 4274

Rice Milk (Non-Dairy)–Made with Commercial Enzymes, or a 
Mixture of Commercial Enzymes and Rice Koji 2028, 2124, 2649, 
2848, 2868, 2881, 2936

Rice Milk (Non-Dairy / Nondairy) 2655, 2791, 2848, 2881, 2936, 
3189, 3242, 3267, 3319, 3388, 3409, 3456

Rice Milk (Non-Dairy). See also Amazake, which Resembles a 
Thick Fermented Rice Milk 3456

Rice Milk Products–Ice Creams (Non-Dairy) 636, 1524, 1649, 
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1650, 1705, 1734, 2028, 2124, 2263

Rice, Red Fermented. See Koji, Red Rice 1327, 2983

Rice Syrup and Yinnies (Called Mizuamé or Amé in Japan) 169, 
599, 1524, 1650, 2464, 2510, 2525, 2563, 2589, 2605, 2829, 2878, 
3154, 3177, 3344

Rice wine. See Sake

Rice-Based Foods–Mochi (Cakes of Pounded, Steamed Glutinous 
Rice {Mochigome}) 71, 90, 96, 522, 539, 727, 735, 1081, 1218, 
1258, 1310, 1386, 1859, 2537, 3255

Rice-Based Foods–Rice Cakes (Round Western-Style Cakes of 
Puffed Rice, About 4 Inches in Diameter and ½ Inch Thick) 169, 
3895, 3899, 4090

Riceland Foods (Named Arkansas Grain Corp. before Sept. 1970) 
3294, 3809

Rich Products Corporation (Buffalo, New York) 1769, 2237, 2586, 
2677, 2678, 3363, 3494, 4084, 4086, 4097, 4098, 4279

Rio Muni. See Africa–Equatorial Guinea (Rio Muni + Fernando Po; 
Spanish Guinea before Oct. 1968)

Roads or highways used to transport soybeans. See Transportation 
of Soybeans or Soy Products to Market by Roads or Highways

Roasted / Parched Soybeans (Irimame) Used in the Bean-Scattering 
(Mame-Maki) Ceremony at Setsubun (Lunar New Year) in Japan 
90, 885, 1659, 1915, 3806, 4057

Roasted Soy Flour–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 219, 347, 1044, 1104, 4053

Roasted Soy Flour Production–How to Make Roasted on Soy Flour 
a Commercial Scale 4053

Roasted Soy Flour, Soy Coffee, or Soy Chocolate–Industry and 
Market Statistics, Trends, and Analyses–By Geographical Region 
4053

Roasted Soy Flour, Soy Coffee, or Soy Chocolate–Industry and 
Market Statistics, Trends, and Analyses–Individual Companies 
4053

Roasted Whole Soy Flour (Kinako–Dark Roasted with Dry Heat, 
Full-Fat) and Grits 5, 13, 19, 90, 96, 219, 287, 347, 352, 390, 447, 
448, 457, 502, 836, 851, 891, 1036, 1044, 1104, 1132, 1137, 1375, 
1376, 1412, 1432, 1461, 1494, 1501, 1674, 1681, 1682, 2085, 2464, 
2475, 2505, 2831, 2988, 3181, 3202, 3418, 3703, 3806, 3898, 4019, 
4025, 4053, 4058, 4272

Roasted Whole Soy Flour (Kinako), Homemade–How to Make at 
Home or on a Laboratory Scale, by Hand 4053

Roasted Whole Soy Flour / Powder in China–Dou-fen / Tou-fen 
(Roasted with Dry Heat, Full-Fat) 851, 1461, 1494, 1659, 4053

Roasted Whole Soy Flour / Powder in Korea–K’onggaru / K’ongaru 
/ Konggaru / Konggomul / Kong Ka Ru (Roasted with Dry Heat, 
Full-Fat) 219, 1104, 4053

Roasted Whole Soy Flour / Powder or Grits in Indonesia–Bubuk 
Kedele / Bubuk Kedelai (Roasted with Dry Heat, Full-Fat) 219, 502

Roberts, F.G. See Soy Products of Australia Pty. Ltd.

Rodale Press (Emmaus, Pennsylvania) 27, 30, 31, 33, 35, 37, 38, 
43, 48, 51, 58, 64, 65, 69, 114, 118, 121, 130, 133, 144, 156, 177, 
184, 199, 207, 229, 250, 252, 258, 260, 262, 265, 267, 299, 301, 
306, 325, 326, 332, 336, 340, 432, 434, 443, 459, 499, 509, 573, 
574, 576, 579, 592, 618, 626, 635, 648, 799, 823, 858, 859, 877, 
985, 1008, 1010, 1025, 1026, 1075, 1077, 1107, 1123, 1142, 1235, 
1393, 1454, 1500, 1501, 1505, 1514, 1516, 1596, 1613, 1615, 1697, 
1698, 1699, 1712, 1769, 2221, 2386, 2440, 2470, 2778, 2795, 2875, 
2949, 3030, 3202, 3323, 3324, 3350, 3574, 3635, 3679, 3715, 3761, 
3800, 3891, 4061, 4228, 4287

Rosewood Products Inc. and Tofu International Ltd. (Ann Arbor, 
Michigan, from 1987). Founded as The Soy Plant in Ann Arbor. 
Started in Jan. 1977. An Early Tofu Cooperative, Worker Owned 
and Operated 227, 233, 298, 323, 331, 346, 349, 351, 354, 358, 
360, 361, 362, 363, 367, 369, 370, 372, 382, 393, 404, 451, 452, 
468, 476, 478, 504, 514, 527, 562, 611, 627, 629, 663, 740, 797, 
830, 864, 879, 887, 990, 1090, 1094, 1181, 1201, 1209, 1259, 1356, 
1463, 1539, 1717, 1978, 2063, 2076, 2253, 2669, 3211, 3379, 3466, 
3467, 3960, 4070, 4071, 4072, 4240

Ross & Rowe (Yelkin Lecithin, New York City) 1289

Rouest, Léon (1872-1938). Soybean Pioneer in France 932, 965

Royal Wessanen, NV. See Wessanen (Royal) NV

Royal Wessanen NV Co. See Tree of Life (St. Augustine, Florida)

Rubber Substitutes or Artifi cial / Synthetic Rubber (Factice)–
Industrial Uses of Soy Oil as a Drying Oil 2755

Ruchi Soya Industries Ltd. (RSIL; Indore, Madhya Pradesh, and 
Mumbai, India) 1116, 4272

Russia. See Europe, Eastern–Russia

Rust, soybean. See Rust, Soybean

Ryukyu Islands. See Okinawa

Safety concerns about soy in human diets. See Concerns about the 
Safety, Toxicity, or Health Benefi ts of Soy in Human Diets

Saishikomi. See Soy Sauce–Saishikomi

Sake–Rice Wine. In Japanese also spelled Saké, Saki, Sakki, Sacke, 
Sackee, Saque. In Chinese spelled Jiu (pinyin) or Chiu (Wade-
Giles) 4287
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Samoa. See Oceania–Samoa

San Jirushi Corp., and San-J International (Kuwana, Japan; 
and Richmond, Virginia). Purchased in Nov. 2005 by Yamasa 
Corporation 521, 599, 644, 653, 654, 697, 1307, 1359, 1386, 1391, 
1425, 1438, 1467, 1472, 1521, 1960, 1998, 2077, 2202, 2470, 2631, 
2705, 2711, 3161, 3713, 3963, 4024

Sandoz AG (Basel, Switzerland). Merged with Ciba-Geigy in 
March 1996 to Become Novartis 1896, 2665, 2761, 2762, 2797, 
2822, 2922, 2935, 3081, 3316, 3625

Sanitarium Health Food Company (Wahroonga, NSW, Australia). In 
2002 they acquired SoyaWorld of British Columbia, Canada.. 956, 
2332, 2461, 2539, 2645, 3275, 3389, 3403, 4103, 4104

Sanitation and spoilage of food. See Microbiological Problems 
(Food Spoilage, Sanitation, and Contamination)

Saponins (Bitter Carbohydrates / Glucosides That Cause Foaming) 
1979, 2338, 2429, 2493, 2754, 2782, 2950, 3028, 3665, 3951, 4281

Sauce, Quin’s. See Quin’s Sauce / Quin Sauce

Sauce, soy nugget. See Fermented Black Soybean Extract

Sausages, meatless. See Meat Alternatives–Meatless Sausages

School Lunch Program 12, 304, 469, 512, 725, 812, 829, 846, 871, 
872, 986, 1484, 1624, 1815, 1836, 2127, 2131, 2170, 2913, 2927, 
2957, 3033, 3389, 3451, 3686

Scotland. See Europe, Western–Scotland (Part of United Kingdom)

Screw presses. See Soybean Crushing–Equipment–Screw Presses 
and Expellers

Sea Vegetables (Edible Seaweeds)–Etymology of These Terms and 
Their Cognates / Relatives in Various Languages 272

Sea Vegetables or Edible Seaweeds, Often Used with Soyfoods 15, 
90, 94, 95, 96, 150, 154, 158, 164, 169, 174, 177, 178, 180, 272, 
274, 291, 327, 359, 388, 392, 404, 461, 496, 505, 520, 522, 531, 
545, 599, 612, 627, 753, 769, 790, 792, 885, 916, 1008, 1041, 1053, 
1059, 1127, 1227, 1281, 1337, 1408, 1424, 1457, 1467, 1501, 1665, 
1669, 1863, 1885, 1946, 1951, 1953, 1957, 2039, 2066, 2097, 2173, 
2203, 2204, 2216, 2349, 2409, 2457, 2464, 2468, 2527, 2589, 2666, 
2692, 2749, 2848, 2873, 3202, 3255, 3319, 3392, 3394, 3432, 3456, 
3457, 3465, 3574, 3659, 3683, 3711, 3800, 3806, 3818, 3891, 3896, 
3920, 3968

Seafood, meatless. See Meat Alternatives–Meatless Fish, Shellfi sh, 
and Other Seafood-like Products

Seaweeds, edible. See Sea Vegetables

Second Generation Soyfood Products 520, 593, 876, 899, 1059, 
1359, 1424, 1798, 1892, 2409, 2522, 3392

Seed and plant introduction to the USA. See United States 

Department of Agriculture (USDA)–United States Department 
of Agriculture (USDA)–Section of Foreign Seed and Plant 
Introduction

Seed Cleaning–Especially for Food or Seed Planting Uses 2311, 
2406, 2727, 3042

Seed Companies and Seedsmen, Early Soybean, Worldwide 
(Especially Before 1925)–Including Siebold & Co., Vilmorin-
Andrieux, Wood & Sons, Haage & Schmidt, Dammann & Co., 
Peter Henderson, Thorburn & Co., Mark W. Johnson, Johnson & 
Stokes, Harry N. Hammond, Burpee, E.E. Evans, Funk Bros. Seed 
Co.. 114, 267, 932, 1235, 2985, 3011, 3073

Seed companies, soybean. See Asgrow (Des Moines, Iowa), 
Dammann & Co. (San Giovanni a Teduccio {near Naples}, Italy), 
DuPont (E.I. Du Pont de Nemours & Co., Inc.) (Wilmington, 
Delaware), Funk Brothers Seed Co. (Bloomington, Illinois), Haage 
& Schmidt (Erfurt, Germany), Hartz (Jacob) Seed Co. (Stuttgart, 
Arkansas), Johnson & Stokes (Philadelphia, Pennsylvania), 
Monsanto Co. (St. Louis, Missouri), Northrup King Co., Peter 
Henderson & Co. (New York City), Pioneer Hi-Bred International, 
Inc. (Des Moines, Iowa), Vilmorin-Andrieux & Co. (France)

Seed companies–Thompson. See Thompson (W.G.) & Sons 
Limited, Blenheim, Ontario, Canada

Seed, Food or Feed Composition–High-Speed Measurement 
Techniques, such as Near Infrared Refl ectance (NIR) or 
Transmitance (NIT) Anlysis and Spectrophotometry 2772

Seed Quality, Composition, and Component / Value-Based Pricing 
(Percentage and Quality of Protein, Oil, Fatty Acids, etc.) 2772

Seed Quality of Soybeans–Condition, Grading, and Grades 
(Moisture, Foreign Material, Damage, etc.) 2720, 2727

Seed Weight / Size (Soybeans)–Weight of 100 Seeds / Grains 
in Grams, or Number of Seeds Per Pound or Per Kilogram, and 
Agronomic Signifi cance of Seed Weight 626, 648, 1235, 3385

Seeds, soybean–Variety development and breeding of soybeans. See 
Variety Development and Breeding

Seitan. See Wheat Gluten Made into Seitan

Sensory evaluation. See Taste Panel, Taste Test Results, or Sensory / 
Organoleptic Evaluation

Serbia. See Europe, Eastern–Serbia

Sesame Butter, Tahini / Tahina / Tahin, Sesame Halva / Halwa, or 
Sesame Paste 15, 65, 90, 169, 295, 327, 377, 421, 468, 527, 532, 
599, 759, 839, 856, 915, 1053, 1135, 1148, 1227, 1229, 1611, 1614, 
1951, 1952, 2171, 2454, 2455, 2581, 2655, 2749, 3007, 3013, 3022, 
3151, 3188, 3249, 3255, 3279, 3283, 3319, 3369, 3456, 3508, 3636, 
3659, 3683, 4118

Sesame Milk 48, 435
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Sesame Oil 53, 295, 327, 536, 899, 2537, 2655, 2837, 3070, 3072, 
3147, 3255, 3600, 3642, 3683, 3708, 3932, 3933, 4080, 4145

Sesame Seed (Sesamum indicum, formerly Sesamum orientale). 
(Also Called Ajonjoli, Benne, Benni, Benniseed, Gingelly, Gingely, 
Gingelie, Jinjili, Sesamum, Simsim, Teel, Til). Including Sesame as 
an Oilseed, Sesame Flour, Sesame Tofu (Goma-dofu), and Sesame 
Salt / Gomashio. See also Sesame Butter / Tahini, Sesame Cake or 
Meal, Sesame Milk, and Sesame Oil 15, 48, 53, 65, 90, 96, 102, 
153, 169, 292, 295, 377, 412, 435, 502, 522, 523, 534, 536, 645, 
867, 892, 899, 906, 910, 993, 1011, 1028, 1062, 1081, 1135, 1212, 
1258, 1580, 1596, 1614, 1615, 1682, 1697, 1933, 1951, 1952, 1953, 
1955, 1961, 2039, 2088, 2093, 2215, 2216, 2318, 2395, 2459, 2499, 
2537, 2590, 2591, 2837, 2910, 3048, 3070, 3072, 3147, 3254, 3255, 
3269, 3283, 3456, 3506, 3524, 3600, 3636, 3642, 3683, 3708, 3853, 
3931, 3932, 3933, 3943, 3949, 4145

Sesamum indicum. See Sesame Seed

Setsubun. See Roasted / Parched Soybeans (Irimame)

Seventh-day Adventist work with vegetarianism. See 
Vegetarianism–Seventh-day Adventist Work with

Seventh-day Adventist writings or products (especially early) 
related to dietary fi ber. See Fiber–Seventh-day Adventist Writings 
or Products

Seventh-day Adventist writings or products (especially early) 
related to peanut butter. See Peanut Butter–Seventh-day Adventist 
Writings or Products

Seventh-day Adventists. See Fuller Life Inc., Harrison, D.W. 
(M.D.), and Africa Basic Foods (Uganda), Kellogg, John Harvey 
(M.D.) (1852-1943), Sanitas Nut Food Co. and Battle Creek Food 
Co., Kellogg, Will Keith,... Kellogg Co., Kloss, Jethro (1863-
1946) and his Book Back to Eden, Loma Linda Foods (Riverside, 
California), Loma Linda University (Loma Linda, California), 
Madison Foods and Madison College (Madison, Tennessee), Miller, 
Harry W. (M.D.) (1879-1977), Van Gundy, Theodore A., and La 
Sierra Industries (La Sierra, California), White, Ellen G (1827-
1915), Worthington Foods, Inc. (Worthington, Ohio)

Seventh-day Adventists–Adventist Small Food Companies in the 
USA. Including Butler Food Products, Cedar Lake Foods, Hilkrest 
/ Hillcrest, Lange Foods, Millstone Foods, Texas Protein Sales. See 
also: Battle Creek Foods, Loma Linda Foods, La Sierra Industries, 
Madison Foods, or Sovex Natural Foods (Fuller Life Inc.) 599, 940, 
941, 969, 2539, 2687, 2803, 4071, 4094, 4103, 4104, 4284

Seventh-day Adventists–Cookbooks and Their Authors, Dietitians 
and Nutritionists–Ella E.A. Kellogg (1852-1920), Anna L. Colcord 
(1860?-1940?), Jethro Kloss (1863-1946), Almeda Lambert (1864-
1921), Lenna Frances Cooper (1875-1961), Julius G. White (1878-
1955), Frances Dittes (1891-1979), Edyth Cottrell (1900-1995), 
Dorothea Van Gundy Jones (1903-1979), Philip S. Chen (1903-
1978), Frank & Rosalie Hurd (1936- ), etc.. 9, 146, 794, 807, 842, 
939, 940, 941, 954, 961, 962, 1238, 1841, 2066, 2539, 2641, 3128, 
3470, 4086, 4103, 4104

Seventh-day Adventists–General and Historical 117, 1101, 2539, 
2877, 4103, 4104

Seventh-day Adventists–Infl uence Today of Seventh-day Adventist 
Affi liated Organizations in the Fields of Vegetarianism, Health, and 
Soyfoods (Not Including Original Medical Research on Adventists) 
112, 413, 971, 1593, 1793, 1841, 1969, 2240, 2372, 2405, 2438, 
2539, 2639, 2933, 2942, 3022, 3333, 3403, 4103, 4104

Seventh-day Adventists–Original Health-Related and Medical 
Research on Seventh-day Adventists Worldwide (Especially the two 
large epidemiological Adventist Health Studies) 2539, 4103, 4104

Seventh-day Adventists–Overseas Companies Making Soyfoods 
(Europe). See DE-VAU-GE Gesundkostwerk GmbH (Lueneburg, 
Germany), Granose Foods Ltd. (Bucks., England)

Seventh-day Adventists–Overseas Companies Making Soyfoods 
(Europe, Asia, and Latin America). Other, Including Alimentos 
Colpac, Nutana, Saniku / San-iku Foods, Spicer Memorial College, 
Superbom 47, 71, 212, 215, 436, 437, 473, 669, 698, 717, 794, 804, 
807, 956, 958, 1353, 1409, 1476, 1477, 1597, 1631, 2134, 2228, 
2282, 2283, 2311, 2325, 2326, 2327, 2332, 2336, 2425, 2453, 2529, 
2539, 3022, 3924, 4083, 4084, 4086, 4103, 4104, 4283

Seventh-day Adventists–Overseas Companies Making Soyfoods 
(Oceania). See Sanitarium Health Food Company (Wahroonga, 
Australia)

Seychelles. See Africa–Seychelles, Republic of

Shadowfax. See Natural Food Distributors and Master Distributors–
General and Other Smaller: Cliffrose, Shadowfax, etc.

Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc.–
Etymology of These Terms and Their Cognates / Relatives in 
Various Languages 90, 96, 636, 1078, 3806

Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc. 
Usually non-dairy 90, 96, 155, 288, 447, 476, 505, 514, 520, 592, 
636, 727, 905, 963, 1033, 1059, 1078, 1089, 1212, 1218, 1220, 
1249, 1348, 1424, 1436, 1452, 2409, 2970, 3392, 3456, 3806, 4083, 
4084, 4085

Sharon’s Finest. See Rella Good Cheese Co.

Shellabarger Grain Co. / Shellabarger Soybean Mills (Decatur, 
Illinois) 1378

Shennong / Shen Nung. See Asia, East–China–Shennong / Shên 
Nung / Shen Nung

Shiokara-natto. See Fermented Black Soybeans from Japan–Other 
Names

Shiro shoyu. See Soy Sauce, Pale (Shiro Shoyu)

Shortening 657, 761, 1175, 2187, 2382, 2583, 2803, 2804, 3066, 
3171, 3665
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Shortening–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 1175, 2803, 2804

Showa Shoyu Brewing Co. (Glendale, Arizona). Maker of Marusho 
Shoyu. Founded by John Tadano in about 1942 3963, 4024

Shoyu. See Soy Sauce

Shurtleff, William. See Soyinfo Center (Lafayette, California)

Siebold, Philipp Franz von (1796-1866)–German Physician and 
Naturalist in Japan (1823-1829) 2985

Simply Natural, Inc. (Philadelphia, Pennsylvania). Founded by 
Christine Pirello 1764, 1949, 2021, 2061, 2063, 2067, 2227, 4070, 
4071, 4072

Single cell proteins. See Microbial Proteins (Non-Photosynthetic)

Single Cell Proteins (Photosynthetic, Including Algae / Microalgae 
Such as Spirulina, Chlorella, and Scenedesmus) 496, 502, 522, 727, 
752, 775, 1218, 1327, 2983

Size of soybean seeds. See Seed Weight / Size (Soybeans)–Weight 
of 100 Seeds in Grams, or Number of Seeds Per Pound

Sizings for paper or textiles. See Paper Coatings or Sizings, or 
Textile Sizing

Skin Health 4193

Smoked tofu. See Tofu, Smoked

Smoothie–Made with Dairy Milk, Ice Cream, or Dairy Ingredients. 
Also spelled Smoothies or Smoothees 604, 3656, 4083, 4084, 4085

Smoothie–Made with Soymilk, Tofu, Soy Yogurt, Soy Protein 
Isolate, Rice Milk, or Other Non-Dairy Smoothie Ingredients. Also 
spelled Smoothies or Smoothees 288, 514, 727, 1212, 1218, 1229, 
1453, 2096, 2263, 2875, 2970, 3137, 3180, 3202, 3298, 3304, 3320, 
3407, 3430, 3509, 3626, 3646, 3650, 3652, 3730, 3800, 4042, 4083, 
4084, 4085

Soaps or Detergents–Industrial Uses of Soy Oil as a Non-Drying 
Oil–Soap, Detergent 1565, 2755, 3691, 3845, 4167

Societe Soy (Saint-Chamond, France). See Soyfoods Companies 
(Europe)–Nutrition et Soja

Society for Acclimatization (Société d’Acclimatation, France) 932, 
1769

Sojadoc (Clermond-Ferrand, France) 1402, 1562, 1702, 1798, 1814, 
1968, 2158, 2159, 2162, 2242, 2243, 2295, 2301, 2307, 2406, 2410, 
2439, 4070, 4071, 4072

Sojarei Vollwertkost GmbH (Traiskirchen, near Vienna, Austria). 
Formerly Sojarei Ebner-Prosl 1592, 3625, 4070, 4071, 4072

Sojinal / Biosoja (Formerly Cacoja; Affi liate of Coopérative 

Agricole de Colmar–Issenheim & Colmar, France). Acquired by 
B & K Holdings, of Switzerland, in mid-1993. Acquired by Alpro 
(Belgium) on 22 April 1996 1481, 1847, 1898, 2034, 2158, 2160, 
2162, 2242, 2243, 2255, 2294, 2295, 2301, 2310, 2323, 2367, 2372, 
2403, 2406, 2410, 2424, 2439, 2519, 2569, 2573, 2620, 2742, 2758, 
2922, 2931, 3061, 3115, 3316

Solae Co. (The) (St. Louis, Missouri. Joint Venture Between 
DuPont and Bunge Ltd., Merging PTI and Central Soya’s Specialty 
Process Division (formerly Chemurgy Div.)) 3554, 3555, 3575, 
3586, 3601, 3602, 3603, 3604, 3626, 3656, 3657, 3673, 3694, 3699, 
3702, 3731, 3736, 3753, 3771, 3778, 3795, 3829, 3927, 3995, 4076, 
4132

Solbar Hatzor Ltd. (Israel). See Hayes Ashdod Ltd. (renamed Solbar 
Hatzor Ltd. in April 1987) and Hayes General Technology (Israel)

Solnuts B.V. (Tilburg, The Netherlands; and Hudson, Iowa). 
Including Edible Soy Products, makers of Pro-Nuts, founded 
in 1970. Acquired by Specialty Food Ingredients Europe BV in 
Dec. 1991. Acquired by the Kerry Group in Jan. 2000 and Name 
Changed to Nutriant (Jan. 2002 to 2006) 45, 643, 657, 663, 885, 
893, 1562, 1849, 2206, 2286, 2298, 2808, 3316, 3389, 3529, 3603

Solomon Islands. See Oceania–Solomon Islands

Solvent extraction equipment. See Soybean Crushing–Equipment–
Solvent extraction

Solvents. See Soybean Crushing–Solvents

Solvents–Hexane–Used Mainly for Soy Oil Extraction 387, 1166, 
1890, 1922, 2035, 3389, 3563, 3572, 3600, 3601, 3837, 4132, 4136

Solvents, industrial. See Release or Curing Agents for Concrete or 
Asphalt, Industrial Solvents, Hydraulic Fluids, and Other Minor or 
General Uses

Solvents Used for Extraction of the Oil from Soybeans (General, 
Type of Solvent, Unspecifi ed, or Other). See also Ethanol, Hexane, 
and Trichloroethylene Solvents 793, 1116, 3067

Soup, miso. See Miso Soup

Sour Cream Alternatives (Non-Dairy–Usually Contains Soy) 70, 
90, 96, 252, 431, 520, 691, 1059, 1089, 1121, 1230, 1249, 1424, 
1651, 2004, 2120, 2172, 2349, 2409, 2468, 2547, 2655, 2735, 2749, 
2936, 3188, 3392, 3591, 3679, 3719, 3806, 3890, 3891, 3989

South Africa. See Africa–South Africa

South America. See Latin America–South America

South America–Soybean Crushing–Soy Oil and Meal Production 
and Consumption–Statistics, Trends, and Analyses 3863

South America, soyfoods movement in. See Soyfoods Movement in 
South America

South America trade statistics. See Latin America–South America–
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Trade (Imports or Exports)

South Manchuria Railway and the South Manchuria Railway 
Company (Minami Manshu Tetsudo Kabushiki Kaisha) 4109

South River Miso Co. (Conway, Massachusetts). Including Ohio 
Miso Co.. 177, 178, 184, 278, 525, 2669, 3049, 3359, 3454, 3524, 
3808, 4286

Sovex Natural Foods (Collegedale, Tennessee). See Fuller Life Inc.

Soy and Cancer Prevention; Cancer Preventing Substances in 
Soybeans and Soyfoods (Such as the Isofl avones Genistein and 
Daidzein) 573, 579, 1018, 1038, 1042, 1924, 2331, 2338, 2352, 
2414, 2427, 2429, 2435, 2438, 2448, 2493, 2515, 2541, 2550, 2560, 
2584, 2608, 2624, 2656, 2676, 2681, 2683, 2684, 2734, 2741, 2753, 
2754, 2759, 2770, 2773, 2774, 2775, 2776, 2777, 2778, 2793, 2885, 
2925, 2931, 2956, 2958, 2979, 2996, 3197, 3199, 3201, 3262, 3335, 
3476, 3633, 3634, 3710, 3858, 4206, 4207

Soy bran. See Fiber, Soy

Soy Cheese–Etymology of This Term and Its Cognates / Relatives 
in Various Languages 13, 805, 3806, 4094, 4095

Soy Cheese–Fermented, Western Style, That Melts. May Contain 
Casein (Cow’s Milk Protein) 63, 72, 428, 520, 805, 854, 1778, 
2063, 2371, 2687, 2867, 4044, 4062, 4094, 4095

Soy Cheese Industry and Market Statistics, Trends, and Analyses–
By Geographical Region 2021, 2680, 2682, 2791, 3105, 4094, 4095

Soy Cheese Industry and Market Statistics, Trends, and Analyses–
Individual Companies 2065, 2522, 2680, 3105, 4094, 4095

Soy Cheese–Non-Fermented, Western Style, That Melts. Typically 
Made with Tofu or Isolated Soy Proteins. Usually Contains Casein 
(A Protein from Cow’s Milk) 13, 1078, 1209, 1902, 2021, 2060, 
2065, 2148, 2172, 2178, 2476, 2497, 2522, 2687, 3105, 4094, 4095

Soy Cheese or Cheese Alternatives–General, Western Style, That 
Melts. Often Contains Casein (Cow’s Milk Protein) 177, 178, 807, 
1472, 1479, 1858, 1978, 1979, 1998, 2056, 2120, 2152, 2158, 2173, 
2186, 2189, 2247, 2279, 2313, 2353, 2364, 2371, 2388, 2520, 2530, 
2556, 2596, 2621, 2640, 2649, 2680, 2682, 2687, 2692, 2696, 2749, 
2787, 2791, 2798, 2799, 2814, 2848, 2882, 2911, 2927, 2991, 3021, 
3100, 3113, 3114, 3116, 3128, 3137, 3145, 3188, 3189, 3216, 3225, 
3265, 3337, 3365, 3394, 3402, 3406, 3414, 3454, 3456, 3626, 3659, 
3713, 3718, 3756, 3757, 3761, 3788, 3818, 3943, 3989, 4009, 4062, 
4083, 4094, 4095

Soy Cheese or Cream Cheese, Used as an Ingredient in Second 
Generation Commercial Products Such as Entrees, Pizza, etc.. 2687, 
4094, 4095

Soy Cheesecake or Cream Pie, Usually Made with Tofu 63, 66, 72, 
90, 96, 111, 155, 207, 227, 292, 370, 412, 428, 431, 443, 514, 520, 
521, 527, 528, 532, 564, 576, 596, 597, 604, 613, 618, 627, 632, 
639, 646, 691, 693, 705, 706, 727, 729, 740, 752, 756, 759, 766, 
792, 810, 813, 856, 879, 897, 905, 955, 963, 967, 985, 990, 994, 

1033, 1053, 1059, 1075, 1089, 1118, 1148, 1180, 1218, 1219, 1220, 
1227, 1229, 1230, 1238, 1249, 1306, 1359, 1387, 1393, 1403, 1420, 
1424, 1523, 1528, 1531, 1595, 1651, 1666, 1678, 1759, 1849, 1951, 
1953, 1956, 2021, 2032, 2078, 2095, 2394, 2406, 2409, 2468, 2518, 
2547, 2581, 2634, 2687, 2749, 3048, 3151, 3234, 3392, 3466, 3482, 
3806, 3891, 3993, 4094, 4095

Soy Chocolate (Toasted Soy Flour) (Also includes use of non-
roasted Soy Flour or Soymilk in Making Chocolate) 1044, 1104, 
1680, 4053

Soy Coffee–Made from Roasted Soy Flour or Ground Roasted 
Soybeans 63, 72, 219, 276, 306, 347, 352, 428, 431, 432, 457, 473, 
767, 805, 836, 952, 960, 1034, 1044, 1104, 1132, 1137, 1189, 1236, 
1294, 1679, 1781, 1874, 1914, 2066, 2110, 2123, 2135, 2495, 2661, 
3607, 3773, 3898, 4053

Soy Coffee (Roasted Soy Flour)–Etymology of This Term and Its 
Cognates / Relatives in Various Languages 347, 352

Soy cotyledon fi ber / polysaccharides (from making soy protein 
isolates). See Fiber

Soy Cream Cheese–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 896, 3806, 4094, 4095

Soy Cream Cheese, Usually Made of Tofu or Soy Yogurt 48, 72, 
90, 396, 431, 447, 520, 681, 798, 806, 896, 1059, 1127, 1130, 1249, 
1376, 1424, 1764, 1953, 1956, 2004, 2021, 2063, 2078, 2085, 2120, 
2172, 2189, 2371, 2409, 2468, 2531, 2547, 2680, 2687, 2735, 2749, 
2757, 2865, 2868, 2869, 2936, 3181, 3392, 3418, 3456, 3591, 3669, 
3679, 3683, 3703, 3730, 3806, 4029, 4058, 4094, 4095

Soy Daily (The)–Online E-zine published by Paul & Gail King 
(Nov. 2000 -) 3322, 3410, 3411, 3604, 3649, 3655, 3732, 3834, 
4202

Soy, etymology of the word. See Etymology of the Word “Soy” and 
its Cognates / Relatives in English

Soy fi ber. See Fiber

Soy fl our companies (Europe). See Spillers Premier Products Ltd. 
(Puckeridge, Ware, Hertfordshire, England)

Soy fl our companies (Oceania). See Soy Products of Australia Pty. 
Ltd

Soy Flour, Defatted or Partially Defatted, Used as an Ingredient in 
Second Generation Commercial Products Such as Baked Goods, 
Pasta, etc.. 4, 10, 2356, 2357, 2358, 2433, 2434, 3034, 3705, 4020, 
4099, 4100, 4106

Soy Flour Equipment 2801, 4099, 4100

Soy Flour, Grits, and Flakes–Enzyme Active (Whole / Full-Fat, 
Unheated) 44, 1231, 1474, 2763, 3066, 3171, 3588, 3704, 4099, 
4100

Soy Flour, Grits, and Flakes–Use in Brewing Beer, Such as ADM 
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Pro-zyme Flakes and Soybean Brew Flakes 4099, 4100

Soy Flour, Grits and Flakes (Usually Defatted)–Etymology of These 
Terms and Their Cognates / Relatives in Various Languages 1432

Soy Flour, Grits, Meal, Powder, or Flakes–For Food Use (Usually 
Defatted or Low-Fat). See also Soy Flour–Whole or Full-fat 6, 7, 
13, 14, 27, 30, 48, 51, 61, 63, 65, 68, 69, 70, 72, 73, 75, 90, 96, 102, 
106, 146, 165, 218, 219, 236, 276, 300, 306, 308, 315, 327, 353, 
390, 423, 426, 428, 431, 434, 442, 445, 447, 448, 451, 505, 523, 
599, 601, 602, 631, 663, 664, 683, 724, 746, 761, 770, 774, 823, 
830, 836, 851, 876, 883, 884, 889, 894, 907, 928, 952, 959, 961, 
998, 1044, 1079, 1112, 1116, 1128, 1132, 1137, 1185, 1189, 1202, 
1210, 1231, 1236, 1254, 1264, 1275, 1294, 1305, 1329, 1335, 1338, 
1339, 1340, 1358, 1376, 1377, 1412, 1432, 1464, 1477, 1479, 1489, 
1492, 1500, 1502, 1507, 1510, 1565, 1612, 1613, 1614, 1615, 1626, 
1633, 1659, 1684, 1690, 1721, 1746, 1769, 1778, 1793, 1800, 1804, 
1856, 1888, 1914, 1923, 1925, 1943, 1983, 1984, 2000, 2006, 2016, 
2069, 2079, 2081, 2085, 2098, 2123, 2135, 2173, 2187, 2233, 2235, 
2236, 2255, 2305, 2346, 2351, 2355, 2359, 2390, 2429, 2432, 2447, 
2467, 2567, 2583, 2585, 2594, 2595, 2598, 2611, 2617, 2633, 2634, 
2658, 2661, 2665, 2676, 2683, 2692, 2712, 2717, 2734, 2735, 2754, 
2759, 2776, 2798, 2799, 2811, 2814, 2848, 2862, 2863, 2865, 2866, 
2882, 2891, 2893, 2923, 2927, 2962, 2969, 2978, 2991, 3017, 3021, 
3029, 3033, 3034, 3054, 3066, 3089, 3090, 3100, 3114, 3137, 3158, 
3167, 3171, 3181, 3200, 3202, 3212, 3234, 3301, 3310, 3319, 3337, 
3362, 3391, 3407, 3418, 3456, 3470, 3534, 3550, 3555, 3561, 3567, 
3568, 3591, 3607, 3653, 3663, 3679, 3688, 3689, 3703, 3704, 3705, 
3726, 3777, 3780, 3806, 3827, 3845, 3894, 3898, 3941, 3989, 3995, 
4009, 4020, 4058, 4060, 4061, 4076, 4099, 4100, 4179, 4204, 4248

Soy Flour, Homemade–How to Make at Home or on a Laboratory 
or Community Scale, by Hand 3534, 4099, 4100

Soy Flour–Imports, Exports, International Trade 4099, 4100

Soy Flour, Industrial Uses of–Other. See also: Adhesives or Glues 
for Plywood, Other Woods, Wallpaper, Building Materials, Etc.. 
1676, 1769, 2755

Soy Flour Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 219, 843, 998, 1302, 1432, 1684, 2472, 2665, 
4099, 4100

Soy Flour Industry and Market Statistics, Trends, and Analyses–
Individual Companies or Products 12, 765, 1464, 1874, 2665, 4099, 
4100

Soy Flour or Defatted Soybean Meal in Cereal-Soy Blends, with 
Emphasis on Dry Products Used in Third World Countries, Often 
Used as Weaning Foods (such as CSM, WSB, etc.) 3, 4, 8, 10, 12, 
14, 20, 21, 22, 102, 207, 219, 577, 794, 1137, 1165, 1191, 1210, 
1432, 1674, 1684, 1769, 2038, 2233, 2305, 2359, 2388, 2505, 2536, 
2665, 2801, 3054, 4099, 4100, 4272

Soy Flour Production–How to Make Soy Flour on a Commercial 
Scale 4099, 4100

Soy fl our, roasted. See Roasted soy fl our

Soy Flour, Textured (Including TVP, Textured Vegetable Protein) 
11, 14, 36, 45, 46, 59, 62, 72, 90, 104, 155, 207, 208, 217, 277, 304, 
308, 322, 361, 390, 423, 424, 427, 428, 429, 431, 442, 448, 451, 
473, 480, 594, 599, 609, 673, 773, 812, 830, 836, 843, 952, 998, 
1009, 1027, 1043, 1116, 1132, 1137, 1191, 1193, 1198, 1208, 1210, 
1236, 1285, 1294, 1332, 1333, 1339, 1341, 1377, 1421, 1422, 1484, 
1502, 1507, 1549, 1614, 1616, 1670, 1683, 1723, 1759, 1800, 1821, 
1856, 1909, 1953, 1995, 2004, 2005, 2123, 2184, 2235, 2237, 2287, 
2299, 2305, 2388, 2400, 2402, 2451, 2465, 2472, 2486, 2553, 2623, 
2629, 2634, 2656, 2676, 2715, 2725, 2747, 2759, 2860, 2861, 2865, 
2875, 2891, 2896, 2942, 2950, 2960, 3003, 3050, 3064, 3066, 3069, 
3077, 3089, 3114, 3123, 3265, 3319, 3321, 3389, 3445, 3465, 3519, 
3541, 3555, 3590, 3591, 3663, 3726, 3756, 3777, 3790, 3800, 3806, 
3808, 3840, 3847, 3936, 3989, 3991, 4025, 4061, 4153, 4180, 4272, 
4280

Soy Flour–Whole or Full-fat 7, 12, 34, 44, 90, 96, 219, 236, 322, 
353, 416, 424, 502, 522, 667, 681, 765, 773, 805, 833, 836, 907, 
929, 952, 1014, 1116, 1132, 1137, 1198, 1231, 1232, 1275, 1302, 
1329, 1378, 1432, 1474, 1614, 1674, 1681, 1714, 1758, 1759, 1781, 
1800, 1874, 2016, 2038, 2286, 2305, 2346, 2359, 2472, 2495, 2634, 
2715, 2763, 2969, 3588, 3745, 3756, 3764, 3800, 3806, 3847, 4099, 
4100, 4272

Soy Flour, Whole or Full-fat, Used as an Ingredient in Second 
Generation Commercial Products Such as Baked Goods, Pasta, etc.. 
8, 10, 20, 105, 787, 788

Soy ice cream companies (USA). See Barricini Foods (Mountain 
Lakes, New Jersey), Tofutti Brands, Inc. (Cranford, New Jersey), 
Turtle Mountain LLC

Soy Ice Cream–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 90, 636, 1236, 1647, 1649, 1691, 
4086, 4087

Soy Ice Cream (Frozen or Dry Mix)–Imports, Exports, International 
Trade 1764, 1849, 4086, 4087

Soy Ice Cream (General–Usually Non-Dairy) 63, 66, 70, 72, 90, 96, 
138, 152, 154, 155, 177, 207, 271, 274, 276, 308, 323, 324, 364, 
384, 386, 415, 427, 428, 429, 431, 447, 452, 463, 469, 505, 512, 
520, 524, 528, 563, 573, 576, 587, 594, 606, 614, 623, 639, 676, 
691, 695, 706, 725, 726, 727, 735, 740, 752, 763, 772, 776, 783, 
798, 800, 802, 804, 805, 806, 807, 822, 823, 831, 879, 882, 889, 
905, 917, 926, 933, 944, 962, 963, 982, 984, 988, 989, 990, 992, 
999, 1033, 1059, 1078, 1089, 1090, 1106, 1118, 1130, 1132, 1137, 
1140, 1141, 1143, 1144, 1155, 1159, 1162, 1163, 1168, 1179, 1196, 
1208, 1221, 1236, 1238, 1239, 1241, 1247, 1249, 1274, 1280, 1306, 
1321, 1322, 1335, 1336, 1345, 1346, 1347, 1348, 1355, 1357, 1359, 
1367, 1375, 1376, 1384, 1389, 1390, 1401, 1406, 1411, 1424, 1435, 
1455, 1467, 1472, 1483, 1488, 1493, 1502, 1504, 1506, 1520, 1529, 
1545, 1548, 1552, 1554, 1555, 1556, 1557, 1567, 1568, 1569, 1582, 
1583, 1587, 1591, 1594, 1595, 1597, 1601, 1607, 1613, 1623, 1627, 
1629, 1630, 1633, 1638, 1642, 1644, 1645, 1646, 1647, 1649, 1652, 
1660, 1666, 1673, 1678, 1684, 1690, 1691, 1692, 1703, 1705, 1706, 
1711, 1714, 1718, 1721, 1722, 1723, 1727, 1731, 1732, 1734, 1740, 
1747, 1751, 1755, 1758, 1759, 1760, 1761, 1764, 1766, 1769, 1771, 
1772, 1793, 1798, 1802, 1803, 1805, 1806, 1807, 1809, 1815, 1819, 
1835, 1836, 1843, 1849, 1853, 1858, 1878, 1886, 1892, 1899, 1903, 
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1906, 1910, 1913, 1914, 1918, 1919, 1920, 1921, 1927, 1941, 1946, 
1949, 1952, 1953, 1955, 1957, 1969, 1972, 1979, 1981, 1990, 1998, 
2004, 2005, 2015, 2018, 2028, 2032, 2037, 2041, 2046, 2056, 2065, 
2066, 2068, 2078, 2085, 2092, 2123, 2124, 2135, 2136, 2152, 2165, 
2186, 2187, 2189, 2199, 2207, 2217, 2220, 2239, 2260, 2306, 2323, 
2325, 2335, 2336, 2344, 2347, 2364, 2371, 2374, 2393, 2399, 2406, 
2409, 2426, 2432, 2440, 2444, 2445, 2447, 2453, 2461, 2468, 2474, 
2511, 2513, 2516, 2519, 2520, 2529, 2531, 2547, 2548, 2556, 2565, 
2583, 2611, 2613, 2621, 2661, 2665, 2678, 2702, 2712, 2715, 2716, 
2731, 2735, 2785, 2791, 2798, 2799, 2814, 2831, 2835, 2840, 2841, 
2843, 2865, 2868, 2869, 2882, 2923, 2936, 2977, 2991, 3021, 3043, 
3044, 3048, 3061, 3100, 3114, 3117, 3177, 3181, 3188, 3241, 3275, 
3280, 3316, 3330, 3337, 3361, 3364, 3392, 3406, 3418, 3424, 3436, 
3441, 3456, 3489, 3493, 3496, 3500, 3514, 3521, 3522, 3540, 3547, 
3611, 3627, 3638, 3683, 3690, 3703, 3718, 3733, 3756, 3757, 3761, 
3762, 3806, 3811, 3824, 3843, 3844, 3845, 3871, 3886, 3898, 3935, 
3989, 3994, 4009, 4029, 4042, 4046, 4058, 4086, 4087, 4088, 4117, 
4119, 4272, 4274

Soy Ice Cream, Homemade–How to Make at Home or on a 
Laboratory or Community Scale, by Hand 2565, 4086, 4087

Soy Ice Cream Industry and Market Statistics, Trends, and 
Analyses–By Geographical Region 1649, 1734, 1751, 1913, 2041, 
2665, 2791, 3627, 4046, 4086, 4087

Soy Ice Cream Industry and Market Statistics, Trends, and 
Analyses–Individual Companies 1159, 1162, 1280, 1357, 1529, 
1569, 1594, 1595, 1649, 1673, 1751, 1805, 1843, 1913, 1914, 2078, 
2325, 2335, 2336, 2374, 2529, 2611, 2665, 4086, 4087

Soy Ice Cream–Non-Soy Non-Dairy Relatives (As Made from 
Amazake, Fruit Juices, Peanuts, Field Peas, etc.) 636, 1524, 1649, 
1650, 1705, 1734, 2028, 2046, 2124, 2263, 2649, 2678, 2791, 2936, 
3436, 4086, 4087

Soy infant formula. See Infant Formula, Soy-based

Soy lecithin. See Lecithin, Soy

Soy Molasses or Soy Solubles–A By-Product of Making Soy 
Protein Concentrate Using the Aqueous Alcohol Wash Process. 
Rich in Isofl avones 2429, 4181

Soy Oil as a Commodity, Product, or Ingredient for Food Use (in 
Cookery or Foods). Its Manufacture, Refi ning, Trade, and Use. See 
Also: Industrial Uses of Soy Oil, and Nutrition: Lipids 13, 24, 90, 
96, 404, 447, 577, 631, 793, 836, 882, 883, 922, 924, 950, 952, 959, 
960, 989, 998, 1137, 1166, 1202, 1210, 1253, 1338, 1375, 1376, 
1549, 1565, 1612, 1613, 1656, 1676, 1684, 1781, 1803, 1836, 1849, 
1856, 1994, 2006, 2016, 2021, 2025, 2034, 2038, 2074, 2082, 2085, 
2229, 2235, 2346, 2397, 2585, 2598, 2634, 2658, 2681, 2692, 2711, 
2715, 2754, 2848, 3025, 3114, 3181, 3194, 3234, 3337, 3418, 3457, 
3698, 3703, 3713, 3756, 3760, 3769, 3806, 3808, 3837, 3907, 4009, 
4055, 4058, 4101, 4192, 4217

Soy Oil Constants. Includes Index of Refreaction, Refreactive 
Index, Solidifi cation Point (Erstarrungspunkt), Specifi c Gravity. 
See also Iodine Number 3066

Soy Oil–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 1166

Soy oil–industry and market statistics. See Soybean Crushing

Soy Plant (The) (Ann Arbor, Michigan). See Rosewood Products 
Inc. (Ann Arbor)

Soy Products of Australia Pty. Ltd. (Bayswater, Victoria, Australia). 
Formerly F.G. Roberts Health Food Products (Melbourne) 4099, 
4100

Soy Protein and Proteins–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 4181

Soy protein companies (Israel). See Hayes Ashdod Ltd. and Hayes 
General Technology

Soy protein companies (USA). See Borden, Inc., Delsoy Products, 
Inc., Drackett Co. (The), Glidden Co. (The), Grain Processing 
Corporation, Griffi th Laboratories, Gunther Products, Inc., Laucks 
(I.F.) Co., Mitchell Foods, Inc., Protein Technologies International 
(PTI), Rich Products Corporation, Solae Co. (The)

Soy Protein Concentrates, Textured 91, 1137, 1484, 1849, 2237, 
2287, 2350, 2351, 2355, 2486, 2573, 2578, 2896, 2897, 2960, 3066, 
3321, 3465, 4025, 4180, 4280

Soy Protein Council (Food Protein Council from 1971 to Dec. 
1981) 28, 207, 515, 576, 928, 990, 1209, 2237, 3033, 3057, 3157, 
3407

Soy Protein Isolates, Concentrates, or Textured Soy Protein 
Products–Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 681, 836, 843, 922, 998, 1116, 1484, 1647, 
1684, 1922, 1981, 2082, 2237, 2472, 2665, 3244, 3311, 3316, 3567

Soy Protein Isolates, Concentrates, or Textured Soy Protein 
Products–Industry and Market Statistics, Trends, and Analyses–
Individual Companies 36, 46, 215, 322, 957, 1198, 1684, 1909, 
2237, 2350, 2400, 2402, 2662, 2665, 3081

Soy Protein Isolates, Textured (For Food Use Only, Including Spun 
Soy Protein Fibers or Soy Isolate Gels). See also: Industrial Uses of 
Soy Proteins–Fibers (Artifi cial Wool Made from Spun Soy Protein 
Fibers) 66, 90, 96, 746, 957, 1132, 1137, 1484, 1597, 1648, 1670, 
1721, 1909, 2237, 2287, 2662, 3066, 3311, 3806, 4025, 4135, 4180, 
4280

Soy Protein Products (General, or Modern Products). See also: 
Nutrition–Protein, Protein Quality, and Amino Acid Composition 
825, 922, 928, 1112, 1132, 1170, 1253, 1275, 1418, 1502, 1659, 
1684, 1721, 1742, 1781, 1804, 2016, 2082, 2194, 2237, 2342, 2665, 
3025, 3033, 3244, 3362, 3391, 3607, 3746, 3788, 4181, 4280

Soy Proteins–Concentrates 14, 90, 91, 96, 361, 460, 664, 836, 843, 
952, 998, 1132, 1137, 1332, 1333, 1336, 1338, 1340, 1341, 1377, 
1484, 1502, 1647, 1670, 1721, 1765, 1800, 1803, 1849, 1979, 2005, 
2079, 2237, 2301, 2311, 2414, 2429, 2472, 2573, 2595, 2683, 2754, 
2811, 2814, 2827, 2882, 2913, 2925, 2943, 2969, 2991, 3033, 3050, 
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3100, 3114, 3337, 3362, 3371, 3389, 3529, 3550, 3561, 3567, 3756, 
3806, 3840, 3847, 3936, 3989, 3991, 4025, 4061, 4180

Soy Proteins–Concentrates–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 2717

Soy Proteins–Detection When Added to Other Food Products (Such 
as Meat or Dairy Products, Wheat Flour or Baked Goods) 1596, 
4181

Soy Proteins–Isolates–Enzyme-Modifi ed Soy Protein with 
Whipping / Foaming Properties Used to Replace Egg Albumen, and 
Early Related Whipping / Aerating Agents or Products 14, 1484, 
1657, 1670, 1922, 2237, 2573, 3171, 3311, 3362

Soy Proteins–Isolates, for Food Use. See also: Isolates, for 
Industrial (Non-Food) Use 14, 91, 361, 460, 498, 664, 669, 681, 
746, 756, 803, 808, 836, 843, 952, 957, 998, 1137, 1208, 1275, 
1332, 1333, 1334, 1335, 1336, 1339, 1340, 1341, 1377, 1406, 1415, 
1421, 1435, 1472, 1478, 1484, 1502, 1566, 1595, 1596, 1630, 1638, 
1642, 1644, 1645, 1647, 1649, 1651, 1677, 1718, 1723, 1727, 1742, 
1765, 1796, 1800, 1803, 1815, 1906, 1922, 1978, 1979, 1981, 1998, 
2005, 2034, 2035, 2082, 2103, 2116, 2135, 2172, 2237, 2311, 2324, 
2333, 2334, 2346, 2348, 2362, 2399, 2414, 2429, 2498, 2522, 2525, 
2542, 2545, 2573, 2578, 2581, 2585, 2595, 2643, 2662, 2665, 2678, 
2683, 2726, 2727, 2754, 2756, 2794, 2806, 2814, 2837, 2857, 2863, 
2882, 2891, 2913, 2925, 2956, 2969, 2991, 3017, 3033, 3050, 3066, 
3070, 3081, 3100, 3101, 3102, 3114, 3147, 3171, 3194, 3201, 3274, 
3275, 3297, 3301, 3304, 3309, 3311, 3316, 3337, 3346, 3362, 3371, 
3389, 3407, 3417, 3456, 3550, 3555, 3561, 3563, 3567, 3572, 3583, 
3591, 3600, 3601, 3642, 3663, 3689, 3708, 3712, 3720, 3756, 3777, 
3795, 3813, 3832, 3835, 3840, 3847, 3855, 3888, 3911, 3932, 3933, 
3936, 3941, 3989, 3991, 3996, 4061, 4065, 4075, 4113, 4135, 4136, 
4145, 4161, 4180, 4183, 4270, 4283, 4284

Soy Proteins–Properties (Including Types {Globulins, Glycinin, 
Beta- and Gamma-Conglycinin} Protein Fractions and Subunits, 
Sedimentation Coeffi cients, Nitrogen Solubility, and Rheology) 
460, 1986, 2237, 2720, 2726, 2997, 4181

Soy Proteins, Textured (General) 28, 102, 218, 219, 315, 387, 481, 
498, 601, 602, 664, 774, 1044, 1116, 1205, 1231, 1275, 1856, 1981, 
2237, 2316, 2522, 2598, 2637, 2683, 2754, 2811, 2814, 2882, 2893, 
2927, 2949, 2975, 2991, 3017, 3029, 3088, 3100, 3141, 3171, 3202, 
3249, 3301, 3337, 3362, 3391, 3407, 3567, 3578, 3607, 3689, 3760, 
3894, 4009, 4104, 4180

Soy Proteins–Textured, in Dry Cereal-Soy Blends 105

Soy Pudding, Custard, Parfait, or Mousse (Usually made from 
Soymilk. Non-Dairy Milk, or Tofu). See also Soy Yogurt–Not 
Fermented 48, 53, 90, 96, 227, 306, 324, 343, 386, 520, 597, 693, 
756, 759, 766, 856, 858, 934, 991, 1011, 1059, 1078, 1130, 1180, 
1220, 1227, 1238, 1305, 1424, 1434, 1436, 1531, 1649, 1672, 1847, 
1856, 1882, 1944, 1946, 2004, 2149, 2157, 2311, 2372, 2394, 2406, 
2409, 2423, 2500, 2725, 2760, 2875, 2936, 3002, 3043, 3115, 3178, 
3180, 3188, 3202, 3219, 3244, 3299, 3320, 3392, 3445, 3465, 3602, 
3800, 3806, 3890

Soy sauce. See Harvey’s Sauce, Hoisin / Haisien Sauce, Quin’s 

Sauce, Tamari, Teriyaki Sauce and Teriyaki (Soy Sauce is the Main 
Sauce Ingredient), Worcestershire Sauce

Soy Sauce and Ketchup: Key Records Concerning the Relationship 
between the Two 3717, 3868, 4024

Soy Sauce and Shoyu–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 946, 1521, 4024

Soy Sauce, Chinese Style, Made with a Signifi cant Proportion of 
Wheat or Barley 4024

Soy sauce companies. See Showa Shoyu Brewing Co. (Glendale, 
Arizona)

Soy Sauce Companies (Asia)–Important Japanese Shoyu 
Manufacturers Other Than Kikkoman and Yamasa–Higashimaru, 
Marukin, Choshi, Higeta 1521, 2705, 4024

Soy sauce companies (Asia & USA). See San Jirushi Corp., and 
San-J International (Kuwana, Japan; and Richmond, Virginia), 
Yamasa Corporation (Choshi, Japan; and Salem, Oregon)

Soy sauce companies (international). See Kikkoman Corporation 
(Tokyo, Walworth, Wisconsin; and Worldwide)

Soy sauce companies or brands (USA). See Chun King, La Choy, 
Oriental Show-You Co

Soy Sauce, HVP Type (Non-Fermented or Semi-Fermented, Made 
with Acid-Hydrolyzed Vegetable Protein; an Amino Acid Seasoning 
Solution Rich in Glutamic Acid). Also Called Pejoratively Chemical 
Soy Sauce 90, 644, 697, 1137, 1417, 1547, 1848, 1962, 2749, 3026, 
3066, 3301, 3337, 3659, 3890, 4024, 4285

Soy Sauce in Second Generation Products, Documents About 4024

Soy Sauce (Including Shoyu and Worcestershire Sauce)–Imports, 
Exports, International Trade 101, 197, 1040, 1303, 1960, 2208, 
2230, 2290, 2454, 2455, 3717, 3786, 4024

Soy Sauce (Including Shoyu), Homemade–How to Make at Home 
or on a Laboratory Scale, by Hand 1390

Soy Sauce (Including Shoyu). See Also Tamari, Teriyaki Sauce, and 
Traditional Worcestershire Sauce 1, 9, 14, 15, 45, 48, 52, 53, 56, 60, 
66, 69, 71, 88, 90, 95, 96, 101, 102, 136, 137, 153, 158, 164, 169, 
177, 178, 180, 197, 207, 219, 231, 249, 287, 292, 306, 309, 327, 
342, 343, 359, 376, 387, 388, 390, 392, 404, 430, 435, 448, 461, 
481, 488, 498, 502, 520, 522, 523, 528, 541, 561, 566, 576, 577, 
585, 594, 599, 644, 645, 653, 654, 663, 671, 697, 703, 704, 756, 
793, 805, 823, 824, 825, 836, 843, 851, 888, 899, 905, 910, 952, 
959, 963, 966, 978, 990, 998, 1002, 1026, 1033, 1035, 1040, 1041, 
1059, 1072, 1081, 1109, 1112, 1132, 1137, 1170, 1171, 1193, 1208, 
1230, 1238, 1242, 1247, 1248, 1255, 1258, 1268, 1270, 1275, 1276, 
1281, 1286, 1294, 1303, 1305, 1327, 1331, 1332, 1334, 1337, 1338, 
1341, 1351, 1370, 1375, 1377, 1383, 1390, 1405, 1417, 1424, 1425, 
1434, 1435, 1451, 1457, 1461, 1467, 1492, 1494, 1498, 1500, 1502, 
1521, 1545, 1549, 1575, 1596, 1597, 1601, 1605, 1611, 1612, 1613, 
1614, 1615, 1618, 1647, 1659, 1684, 1721, 1723, 1735, 1737, 1748, 
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1768, 1775, 1778, 1781, 1782, 1783, 1784, 1787, 1792, 1799, 1800, 
1802, 1821, 1832, 1845, 1849, 1856, 1866, 1915, 1930, 1933, 1951, 
1957, 1958, 1960, 1962, 1970, 1978, 1979, 2010, 2023, 2039, 2051, 
2072, 2082, 2088, 2102, 2118, 2130, 2138, 2152, 2173, 2176, 2187, 
2196, 2199, 2200, 2202, 2208, 2229, 2230, 2235, 2267, 2290, 2364, 
2409, 2448, 2451, 2454, 2455, 2464, 2465, 2468, 2470, 2522, 2527, 
2528, 2537, 2547, 2556, 2564, 2568, 2573, 2581, 2583, 2588, 2625, 
2639, 2650, 2663, 2665, 2692, 2705, 2711, 2714, 2754, 2771, 2772, 
2814, 2844, 2848, 2873, 2877, 2882, 2967, 2983, 2988, 2991, 3026, 
3048, 3066, 3072, 3089, 3096, 3097, 3100, 3114, 3161, 3171, 3188, 
3255, 3278, 3293, 3301, 3337, 3371, 3389, 3391, 3392, 3394, 3407, 
3441, 3456, 3457, 3469, 3493, 3505, 3506, 3510, 3559, 3659, 3679, 
3683, 3711, 3717, 3756, 3786, 3867, 3868, 3890, 3891, 3893, 3894, 
3896, 3919, 3920, 3963, 3991, 4024, 4025, 4029, 4061, 4068, 4108, 
4109, 4110, 4111, 4123, 4125, 4159, 4204, 4224, 4227, 4228, 4270, 
4274, 4285, 4286

Soy Sauce, Indonesian Style–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 4024

Soy Sauce, Indonesian Style or from the Dutch East Indies (Kecap, 
Kécap, Kechap, Ketjap, Kétjap). See also Ketchup / Catsup 219, 
502, 522, 1002, 1327, 1494, 1521, 1575, 1612, 1659, 1748, 2196, 
3717, 3893, 4024

Soy Sauce, Indonesian Sweet, Kecap Manis / Ketjap Manis. 
Indonesian Sweet Thick Spicy Soy Sauce / Indonesian Thick Sweet 
Soy Sauce 498, 502, 1748, 3717, 3868, 4024

Soy Sauce Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 219, 561, 836, 843, 998, 1521, 1684, 1960, 
2077, 2130, 2176, 2202, 2364, 2522, 2665, 2705, 2711, 3161, 4024

Soy Sauce Industry and Market Statistics, Trends, and Analyses–
Individual Companies 197, 561, 671, 978, 1040, 1270, 1521, 1684, 
1960, 2077, 2650, 2665, 2714, 4024

Soy sauce–Korean-style. See Kanjang–Korean-Style Fermented 
Soy Sauce

Soy Sauce, Non-Soy Relatives 4024

Soy Sauce, Pale (Shiro Shoyu). Made in the Mikawa region of 
Central Japan near Nagoya. Shiro Means White in Japanese 644, 
1132, 1417, 4024

Soy sauce, price of. See Price of Soy Sauce, Worcestershire Sauce, 
or Early So-Called Ketchup (Which Was Usually Indonesian Soy 
Sauce)

Soy Sauce Production–How to Make Soy Sauce on a Commercial 
Scale 4024

Soy sauce residue or dregs. See Fiber–Residue or Dregs from 
Making Soy Sauce

Soy Sauce–Saishikomi Shoyu (Twice-Brewed) 644, 697, 1132, 
1417, 4024

Soy sauce served in cruets with cruet frames. See Cruets (Glass 

Bottles)

Soy Sauce, Spray-dried, Powdered, or Vacuum Dried 4024

Soy Sauce–Taiwanese Black Bean Sauce (Inyu), Made from Black 
Soybean Koji. A Type of Fermented Black Soybean Sauce 1327, 
2983, 4024

Soy Sauce, Used as an Ingredient in Commercial Products 295, 
373, 421, 531, 534, 536, 789, 790, 839, 840, 915, 953, 1224, 1325, 
1449, 1469, 1470, 1481, 1665, 1776, 1816, 1817, 1845, 1881, 1916, 
2075, 2104, 2109, 2125, 2168, 2183, 2184, 2185, 2198, 2204, 2252, 
2274, 2384, 2428, 2450, 2509, 2532, 2590, 2688, 2780, 2837, 2938, 
3034, 3636, 3708, 3932, 3933, 4024, 4145

Soy sauce used in Harvey’s sauce. See Harvey’s Sauce–With Soy 
Sauce Used as an Ingredient

Soy sauce used in Worcestershire sauce. See Worcestershire Sauce–
With Soy Sauce Used as an Ingredient

Soy Sprouts–Etymology of This Term and Its Cognates / Relatives 
in Various Languages 1103, 1329, 2475, 3987, 4063

Soy Sprouts, Homemade–How to Grow at Home or on a Laboratory 
Scale, by Hand 1010, 1035, 4063

Soy Sprouts Industry and Market Statistics, Trends, and Analyses–
By Geographical Region 836, 998, 4063

Soy Sprouts Industry and Market Statistics, Trends, and Analyses–
Individual Companies 4063

Soy Sprouts Production–How to Grow Soy Sprouts on a 
Commercial Scale 696, 4063

Soy Sprouts (Sprouted or Germinated Soybeans) for Food Use 65, 
90, 96, 130, 132, 219, 260, 320, 347, 352, 387, 390, 420, 431, 442, 
447, 448, 457, 459, 498, 502, 522, 579, 599, 626, 648, 696, 770, 
823, 825, 830, 836, 851, 889, 910, 929, 952, 998, 1010, 1014, 1026, 
1034, 1035, 1036, 1044, 1103, 1109, 1132, 1137, 1164, 1189, 1238, 
1294, 1329, 1375, 1376, 1377, 1453, 1454, 1461, 1494, 1500, 1501, 
1502, 1612, 1613, 1614, 1659, 1668, 1685, 1721, 1778, 1781, 1799, 
1800, 1962, 2000, 2023, 2085, 2135, 2173, 2264, 2280, 2449, 2475, 
2639, 2715, 2857, 2933, 2991, 2992, 3033, 3066, 3091, 3095, 3100, 
3114, 3171, 3181, 3209, 3329, 3337, 3407, 3418, 3703, 3756, 3806, 
3919, 3987, 4058, 4061, 4063, 4159, 4282

Soy whip topping. See Whip Topping

Soy wine. See Fermented Specialty Soyfoods

Soy Yogurt–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 90, 487, 520, 862, 1132

Soy Yogurt–Fermented / Cultured 63, 66, 70, 72, 90, 96, 152, 155, 
207, 238, 274, 276, 298, 428, 431, 447, 520, 664, 854, 862, 889, 
962, 1026, 1059, 1132, 1229, 1236, 1238, 1320, 1321, 1327, 1335, 
1397, 1424, 1673, 1674, 1698, 1758, 1759, 1760, 1761, 1764, 1778, 
1781, 1860, 1979, 2103, 2123, 2136, 2158, 2287, 2371, 2374, 2406, 
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2409, 2439, 2470, 2474, 2510, 2520, 2526, 2576, 2589, 2655, 2679, 
2715, 2724, 2748, 2757, 2758, 2829, 2833, 2844, 2865, 2867, 2868, 
2869, 2882, 2935, 2936, 2983, 3102, 3126, 3153, 3174, 3193, 3200, 
3226, 3227, 3231, 3233, 3258, 3260, 3268, 3293, 3320, 3339, 3340, 
3354, 3364, 3378, 3380, 3392, 3398, 3408, 3430, 3481, 3492, 3500, 
3521, 3522, 3526, 3540, 3547, 3589, 3596, 3613, 3618, 3626, 3646, 
3650, 3651, 3652, 3659, 3679, 3715, 3718, 3730, 3742, 3756, 3778, 
3800, 3806, 3842, 3860, 3885, 3890, 3909, 3935, 3945, 3980, 3994, 
4004, 4009, 4017, 4037, 4042, 4044, 4060, 4143

Soy Yogurt (Generally Non-Dairy) 309, 370, 384, 429, 487, 581, 
767, 1348, 1472, 1569, 1678, 1805, 1819, 1858, 1955, 1998, 2056, 
2120, 2149, 2157, 2161, 2162, 2173, 2189, 2239, 2278, 2279, 2288, 
2301, 2362, 2364, 2371, 2398, 2441, 2444, 2447, 2461, 2468, 2472, 
2547, 2556, 2578, 2581, 2639, 2665, 2679, 2690, 2692, 2730, 2735, 
2765, 2786, 2812, 2814, 2848, 2876, 2903, 2906, 2927, 2936, 2991, 
3002, 3021, 3043, 3061, 3099, 3100, 3112, 3188, 3189, 3216, 3219, 
3220, 3221, 3237, 3241, 3252, 3275, 3319, 3337, 3371, 3394, 3396, 
3432, 3521, 3547, 3742, 4029, 4044, 4133

Soy Yogurt Industry and Market Statistics, Trends, and Analyses–
By Geographical Region 2665, 2757, 2865, 2868, 3189, 3219, 4044

Soy Yogurt Industry and Market Statistics, Trends, and Analyses–
Individual Companies 2103, 2158, 2374, 2589, 2665, 2829, 3994, 
4042, 4044

Soy Yogurt–Not Fermented. Typically Made with Tofu (Includes 
varieties “with active cultures” that are not actually cultured / 
fermented) 1826, 1849, 1863, 1902, 1911, 1949, 1978, 2032, 2034, 
2035, 2172, 2214, 2224, 2247, 2563, 2605, 2679, 2720, 2797, 2800, 
3177, 4044

Soya Corporation of America and Dr. Armand Burke. See Also Dr. 
Artemy A. Horvath 3950

Soya Foods Ltd [Named Soya Flour Manufacturing Co. Ltd. (1929-
42), and Soya Foods Ltd. (1933)]. See Spillers Premier Products 
Ltd.

Soya Health Foods Ltd. (Manchester, England). Including Michael 
Cole and his Soya International Ltd.. 1637, 1805, 1853, 1921, 1950, 
1998, 2296, 2310, 2372, 2403, 2406, 2678, 2679, 2844, 4168

Soya Kaas Inc. See Swan Gardens Inc. and Soya Kaas Inc.

Soya–Soybean Production and Soy Products 907, 1035

Soyana (Zurich, Switzerland) 910, 1009, 1200, 1209, 1233, 1234, 
1282, 1285, 1291, 1409, 1415, 1418, 1422, 1423, 1436, 1458, 1581, 
1592, 1898, 1968, 1974, 2333, 2334, 2340, 2372, 2403, 2406

Soyanews: Monthly Newsletter Published by CARE in Colombo, 
Sri Lanka (1978-1990) 380, 641, 665, 832, 847, 1060, 1154, 1295, 
1306, 1322, 1591, 1604, 1640, 1643, 1674, 1851, 1990, 2042, 2107, 
2110, 2111, 2305, 2306

Soyastern Naturkost GmbH / Dorstener Tofu Produktions GmbH 
(Dorsten, Germany). Acquired by Huegli in April 1991 1081, 1199, 
1276, 1435, 1562, 1580, 1581, 1592, 1968, 1974, 2167, 2260, 2288, 

2289, 2308, 2320, 2321, 2323, 2328, 2340, 2348, 2403, 2406, 2419, 
2430, 2456, 3141, 3316, 4070, 4071, 4072, 4165, 4189

Soyatech (Publisher of Soya Bluebook and Soya Newsletter, Bar 
Harbor, Maine. Note: In March 1980 Peter Golbitz and Sharyn 
Kingma started Island Tofu Works, a tofu manufacturing company, 
in Bar Harbor, Maine) 634, 761, 1214, 1763, 1811, 1812, 1818, 
1834, 1858, 1865, 1867, 1870, 1882, 1887, 1889, 1890, 1893, 1902, 
1911, 1912, 1913, 1918, 1922, 1924, 1931, 1947, 1958, 1959, 1960, 
1978, 1981, 1982, 1988, 1989, 2018, 2020, 2021, 2022, 2023, 2025, 
2027, 2029, 2033, 2046, 2053, 2054, 2055, 2059, 2062, 2074, 2078, 
2079, 2080, 2082, 2090, 2092, 2098, 2099, 2100, 2102, 2112, 2127, 
2130, 2131, 2163, 2165, 2170, 2172, 2175, 2176, 2193, 2194, 2202, 
2213, 2214, 2223, 2226, 2227, 2238, 2241, 2248, 2256, 2257, 2259, 
2268, 2275, 2291, 2302, 2331, 2350, 2351, 2352, 2353, 2354, 2355, 
2379, 2383, 2385, 2386, 2388, 2393, 2422, 2446, 2458, 2469, 2490, 
2492, 2498, 2499, 2514, 2517, 2522, 2525, 2535, 2542, 2552, 2566, 
2606, 2620, 2627, 2628, 2631, 2657, 2658, 2659, 2696, 2710, 2711, 
2715, 2717, 2733, 2734, 2763, 2771, 2791, 2792, 2796, 2799, 2817, 
2818, 2819, 2827, 2842, 2846, 2874, 2880, 2881, 2900, 2908, 2916, 
2925, 2948, 2959, 2967, 2975, 2989, 2990, 2993, 3014, 3015, 3016, 
3031, 3039, 3046, 3055, 3059, 3063, 3065, 3066, 3067, 3079, 3083, 
3084, 3092, 3100, 3103, 3106, 3116, 3124, 3133, 3134, 3135, 3156, 
3161, 3167, 3168, 3169, 3171, 3172, 3182, 3185, 3189, 3190, 3196, 
3209, 3210, 3212, 3214, 3218, 3223, 3234, 3239, 3244, 3263, 3264, 
3274, 3281, 3292, 3294, 3295, 3297, 3298, 3299, 3300, 3305, 3306, 
3328, 3333, 3347, 3353, 3357, 3371, 3374, 3376, 3383, 3384, 3397, 
3446, 3452, 3471, 3472, 3473, 3477, 3483, 3487, 3491, 3497, 3512, 
3531, 3539, 3550, 3554, 3555, 3561, 3567, 3575, 3584, 3588, 3594, 
3597, 3602, 3604, 3605, 3606, 3633, 3691, 3692, 3697, 3698, 3702, 
3704, 3736, 3745, 3746, 3753, 3756, 3760, 3778, 3791, 3807, 3808, 
3817, 3831, 3832, 3835, 3837, 3840, 3841, 3847, 3852, 3857, 3888, 
3923, 3928, 3941, 3995, 3996, 4032, 4065, 4076, 4113, 4147, 4161, 
4183, 4202, 4230

SoyaWorld Inc. See ProSoya

SoyaWorld, Inc. (Near Vancouver, British Columbia, Canada). 
Started 1997. Acquired in 2002 by Sanitarium Foods of Australia 
3274, 3275, 3280, 3313, 3365, 3389, 3403, 3406, 3414, 3422, 3463, 
3637, 3788, 3924, 4083, 4084, 4085

Soybean archaeology. See Archaeology

Soybean Council of America. See American Soybean Association 
(ASA)–Soybean Council of America

Soybean crushers (Asia). See Ajinomoto Co. Inc. (Tokyo, Japan), 
Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd., 
Nisshin Oil Mills, Ltd. (Tokyo, Japan), Ruchi Soya Industries Ltd. 
(India)

Soybean crushers (Canada). See ADM Agri-Industries Ltd. 
(Windsor, Ontario, Canada), CanAmera Foods (Hamilton, Ontario, 
Canada), Victory Soya Mills Ltd. (Toronto, Ontario)

Soybean Crushers (Europe). See Unilever Corp., Lever Brothers 
Co., Unimills B.V. (Netherlands)

Soybean crushers (Europe). See Ferruzzi-Montedison (Italy), Hansa 
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Muehle (Hamburg, Germany), Noblee & Thoerl GmbH (Hamburg, 
Germany), Oelmuehle Hamburg AG (Hamburg, Germany), 
Vandemoortele N.V. (Izegem, Netherlands)

Soybean Crushers (Europe)–General 1166

Soybean crushers (USA). See Allied Mills, Inc., Archer Daniels 
Midland Co. (ADM) (Decatur, Illinois), Bunge Corp. (White 
Plains, New York), Cargill, Inc. (Minneapolis, Minneapolis), 
Central Soya Co. (Fort Wayne, Indiana), Chicago Heights Oil Co. 
(Chicago Heights, Illinois), Continental Grain Co. (New York, New 
York), Lauhoff Grain Co. (Danville, Illinois), Pillsbury Feed Mills 
and Pillsbury Co. (Minneapolis, Minnesota), Procter & Gamble 
Co. (Cincinnati, Ohio). Including the Buckeye Cotton Oil Co., 
Ralston Purina Co. (St. Louis, Missouri), Shellabarger Grain Co. / 
Shellabarger Soybean Mills (Decatur, Illinois), Spencer Kellogg & 
Sons, Inc. (Buffalo, New York), Staley (A.E.) Manufacturing Co. 
(Decatur,, Swift & Co. (Illinois)

Soybean Crushers (USA). See Seed Companies, Soybean–Funk 
Brothers Seed Co. (Bloomington, Illinois)–After 1924

Soybean crushers (USA), Cooperative. See AGRI Industries, 
Inc. (Iowa), Ag Processing Inc a cooperative (AGP), Boone 
Valley Cooperative Processing Association (Eagle Grove, Iowa), 
CHS Cooperatives, Including Cenex, Inc. and Harvest States 
Cooperatives (Which Includes Honeymead), Dawson Mills 
(Dawson, Minnesota), Far-Mar-Co, Inc., Farmers Union Grain 
Terminal Association (GTA), Farmland Industries, Inc., Gold 
Kist, Honeymead (Mankato, Minnesota), Land O’Lakes, Inc., 
Missouri Farmers Association (MFA), Monticello Co-operative 
Soybean Products Co. (Monticello, Piatt Co., Illinois), North Iowa 
Cooperative Processing Association, (Manly, Iowa), Ohio Valley 
Soybean Cooperative (Henderson, Kentucky), Riceland Foods 
(Named Arkansas Grain Corp. before Sept. 1970)

Soybean Crushers (USA), Cooperative–General and Other 950, 
3809

Soybean Crushing–Equipment–Hydraulic Presses 96, 247, 697, 
1517, 1565

Soybean Crushing–Equipment–Screw Presses and Expellers 
(Continuous, Mechanical) 1116, 1565, 1849, 1979, 2658, 2662, 
2715, 3066, 3067, 3996

Soybean Crushing–Equipment–Solvent Extraction 793, 950, 1116, 
1166, 1340, 1670, 2585, 3066, 3067, 3837, 4099, 4114

Soybean Crushing–Equipment–Wedge Press and Hand-Turned 
Screw Press (Early Technology from China and Manchuria) 1166

Soybean Crushing–Explosions and/or Fires in Soybean Solvent 
Extraction Plants (Making Soy Oil and Soybean Meal) 1670

Soybean Crushing (General: Soy / Soybean Oil and Soybean Meal) 
66, 664, 761, 907, 928, 1112, 1132, 1191, 1333, 1574, 1670, 1915, 
2026, 2311, 2469, 2472, 2675, 2727, 2817, 2877, 3067, 3209, 3550, 
3835, 4025

Soybean Crushing, Including Production and Trade of Soybean 
Oil, Meal or Cake, Margarine, or Shortening–Industry and Market 
Statistics, Trends, and Analyses–761, 924, 1253, 1289, 1301, 1421, 
1577, 1684, 2025, 2026, 2038, 2112, 2187, 2238, 2383, 2397, 2469, 
2472, 2535, 2583, 2627, 2665, 2717, 2827, 2959, 3055, 3172, 3295, 
3374, 3446, 3588, 3704, 3745, 3791, 3835, 3888, 3941, 3996, 4065, 
4113, 4161, 4183

Soybean crushing–solvents. See Solvents

Soybean–General Comprehensive and Basic Important Publications 
about Soybeans 2594, 3025, 3653, 3837, 4235

Soybean–Genetic Diversity and Population Structure 1656

Soybean–Growth Regulators / Substances Such as Triiodobenzoic 
Acid (TIBA), Gibberellic Acid, Gibberellins, Auxins, Cytokinins, 
Dicamba, and Florigen 130

Soybean koji. See Koji, Soybean

Soybean Meal / Cake, Fiber (as from Okara), or Shoyu Presscake as 
a Fertilizer or Manure for the Soil or for Fish Ponds–Industrial Uses 
1340, 2397, 2755, 4109, 4110

Soybean meal pellets. See Pellets Made from Soybean Meal

Soybean Meal (SBM) (Defatted). Formerly Called Bean Cake, 
Beancake, Soybean Cake, Oilmeal, or Presscake 14, 52, 53, 681, 
793, 883, 907, 950, 1116, 1128, 1166, 1198, 1210, 1253, 1275, 
1332, 1334, 1339, 1340, 1341, 1461, 1549, 1565, 1631, 1764, 1765, 
1769, 1781, 1796, 1804, 1923, 1978, 2006, 2038, 2187, 2235, 2397, 
2467, 2472, 2549, 2583, 2585, 2662, 2717, 2814, 2868, 2991, 3066, 
3171, 3234, 3454, 3561, 3567, 3682, 3698, 3834, 3837, 3847, 3944, 
4025, 4078, 4099, 4109, 4110, 4114, 4192, 4288

Soybean–Morphology, Structure, and Anatomy of the Plant and Its 
Seeds 2489

Soybean–Morphology, Structure, and Anatomy of the Plant and Its 
Seeds as Determined by Microscopy or Microscopic Examination 
1121

Soybean oil. See Soy Oil

Soybean oil constants. See Soy Oil Constants

Soybean–origin and domestication. See Origin, Domestication, and 
Dissemination of the Soybean (General)

Soybean paste. See Miso

Soybean pellets. See Pellets Made from Soybean Meal

Soybean–Physiology and Biochemistry (Including Photoperiodism, 
Photosynthesis, Translocation, Plant Water Relations, Respiration, 
Photorespiration) 1042, 1854, 2489

Soybean–Physiology–Photoperiod Insensitivity / Daylength 
Neutrality 577
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Soybean–Physiology–Photoperiodism / Photoperiod, Photoperiodic 
Effects, or Photo-Thermal Responses 771, 1570, 1571

Soybean processing. See Soybean Crushing

Soybean production. See–Fertilizers and Plant Nutrition, Cover 
Crop, Use of Soybean as. See also: Intercropping, Crop Rotation 
of Soybean Plants for Soil Improvement, Cultural Practices, 
Harvesting and Threshing, Identity Preserved / Preservation, 
Organically Grown Soybeans, Plant Protection from Diseases, Pests 
and Other Types of Injury (General), Price of Soybeans, Soybean 
Seeds and Soybean Products–Except Sauces (Which See), Seed 
Quality, Yield Statistics, Soybean

Soybean production–Farm machinery. See Combines

Soybean Production–General, and Amount Produced 380, 498, 502, 
522, 631, 761, 801, 852, 907, 970, 1050, 1112, 1132, 1206, 1254, 
1310, 1336, 1374, 1412, 1549, 1577, 1684, 1700, 1702, 1814, 1838, 
1941, 2220, 2367, 2374, 2506, 2654, 2665, 2691, 2713, 2833, 2838, 
2917, 2944, 3128, 3129, 3837

Soybean production in tropical and subtropical countries. See 
Tropical and Subtropical Countries, Soybean Production in (Mostly 
in

Soybean Production–Industry and Market Statistics, Trends, and 
Analyses 761, 852, 923, 965, 1109, 1112, 1132, 1253, 1574, 1577, 
1684, 1794, 1912, 2041, 2079, 2187, 2193, 2369, 2472, 2583, 2665, 
2817, 3050, 3171

Soybean production–Marketing. See Chicago Board of Trade 
(CBOT), Marketing Soybeans

Soybean production–Nitrogen fi xation. See Nitrogen Fixation, 
Inoculation, Nodulation–Etymology of Related Terms

Soybean production–Nitrogen Fixation and Inoculation. See 
Nitragin Inoculant and The Nitragin Company, Urbana Laboratories

Soybean production, organic. See Organic Soybean Production

Soybean production–Plant protection. See Diseases (Bacterial, 
Fungal, and Viral / Virus), Insects–Pest Control. See also: 
Integrated Pest Management, Integrated Pest Management (IPM) 
and Biological Control, Nematodes–Disease Control, Pesticides 
(General), Weeds–Control and Herbicide Use

Soybean Rust (Fungal Disease) 2187, 3656

Soybean Seeds–Black in Color–Etymology of This Term and Its 
Cognates / Relatives in Various Languages 4077, 4078

Soybean Seeds–Black in Color. Food Use is Not Mentioned 1327, 
3663, 3679, 3689, 3777

Soybean Seeds–Black in Color. Used as Food (Including in 
Fermented Black Soybeans and Inyu), Beverage, Feed, or 
Medicine, or Their Nutritional Value 58, 90, 96, 169, 199, 432, 599, 

1101, 1376, 2464, 3072, 3137, 3181, 3391, 3418, 3703, 3806, 4058, 
4077, 4078, 4281

Soybean Seeds–Green in Color. Food Use is Not Mentioned. Early 
Named Varieties Include Aoda, Columbia, Giant Green, Guelph or 
Medium Green, Medium Early Green, Medium Green, Samarow, 
Sonoma, and Tashing 114

Soybean Seeds–Green in Color. Used as Food, Beverage, Feed, or 
Medicine, or Their Nutritional Value 4077, 4078

Soybean–Taxonomy / Classifi cation 913, 2489

Soybean–Terminology and Nomenclature–Fanciful Terms and 
Names 1915

Soybean Varieties Canada–Harovinton–Large-Seeded and / or 
Vegetable-Type 2727

Soybean Varieties Canada–Maple Arrow 1164, 1423

Soybean Varieties USA–Auburn–Early Selection (1907) 4092

Soybean Varieties USA–Baird–Early Introduction 2338

Soybean Varieties USA–Bansei–Large-Seeded and / or Vegetable-
Type 27, 114, 432, 4091, 4092, 4093, 4287

Soybean Varieties USA–Disoy–Large-Seeded and / or Vegetable-
Type 114, 432, 1235

Soybean Varieties USA–Early Green–Early Introduction 114

Soybean Varieties USA–Easycook / Easy Cook–Early Introduction. 
Large-Seeded and/or Vegetable-Type 889

Soybean Varieties USA–Emperor–Large-Seeded and / or Vegetable-
Type 1933

Soybean Varieties USA–Fuji–Large-Seeded and / or Vegetable-
Type 114, 432, 4287

Soybean Varieties USA–Funk Delicious–Large-Seeded and / or 
Vegetable-Type 114

Soybean Varieties USA–Giant Green–Large-Seeded and / or 
Vegetable-Type 432

Soybean Varieties USA–Haberlandt–Early Introduction 1574, 3820

Soybean Varieties USA–Hahto–Early Introduction. Large-Seeded 
and / or Vegetable-Type 889

Soybean Varieties USA–Higan–Large-Seeded and / or Vegetable-
Type 114

Soybean Varieties USA–Hokkaido–Large-Seeded and / or 
Vegetable-Type 114, 432

Soybean Varieties USA–Imperial–Large-Seeded and / or Vegetable-
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Type 114

Soybean Varieties USA–Ito San–Early Introduction. Synonyms–
Medium Early Yellow, Early White, Early Yellow, Kaiyuski Daizu, 
Kiyusuki Daidzu, Kysuki, Yellow Eda Mame, Dwarf Early Yellow, 
Early, Eda Mame, Coffee Berry 4091, 4092, 4093

Soybean Varieties USA–Jefferson–Large-Seeded and / or 
Vegetable-Type 1235

Soybean Varieties USA–Jogun–Large-Seeded and / or Vegetable-
Type 114, 432, 4287

Soybean Varieties USA–Kanrich–Large-Seeded and / or Vegetable-
Type 31, 114, 267, 432, 1010

Soybean Varieties USA–Kim–Large-Seeded and / or Vegetable-
Type 114

Soybean Varieties USA–Magna–Large-Seeded and / or Vegetable-
Type 114

Soybean Varieties USA–Prize–Large-Seeded and / or Vegetable-
Type 271, 323, 363, 657, 893, 1235

Soybean Varieties USA–Protana–Specialty, High Protein 114, 4091, 
4092, 4093

Soybean Varieties USA–Provar–Specialty, High Protein 114

Soybean Varieties USA–Rokusun–Large-Seeded and / or Vegetable-
Type 432

Soybean Varieties USA–Seminole–Large-Seeded and / or 
Vegetable-Type 432

Soybean Varieties USA–Tokyo / Tokio–Early Introduction 1574

Soybean Varieties USA–Verde–Large-Seeded and / or Vegetable-
Type 114, 432, 1010

Soybean Varieties USA–Vinton–Large-Seeded and / or Vegetable-
Type 657, 893, 1494, 2720

Soybean Varieties USA–Willomi–Large-Seeded and / or Vegetable-
Type 114

Soybeans, black. See Soybean Seeds–Black in Color

Soybeans, ground (used as food). See Whole Dry Soybeans

Soybeans, whole dry (used unprocessed as feed). See Whole Dry 
Soybeans

Soybeans, whole dry (used unprocessed as food). See Whole Dry 
Soybeans

Soyco Foods. See Galaxy Nutritional Foods, Inc. (Orlando, Florida)

Soyfood products, commercial. See Commercial Soy Products–New 

Products

Soyfoods Association of North America (SANA). Founded 30 June 
1978 in Ann Arbor, Michigan 110, 284, 331, 342, 346, 351, 354, 
356, 358, 360, 361, 362, 363, 366, 367, 369, 370, 372, 375, 378, 
381, 382, 387, 393, 406, 412, 439, 452, 472, 478, 484, 486, 504, 
506, 507, 508, 515, 516, 517, 521, 528, 537, 543, 545, 546, 547, 
553, 555, 567, 568, 572, 574, 578, 581, 586, 608, 618, 619, 624, 
629, 630, 631, 651, 663, 664, 682, 685, 686, 689, 701, 713, 714, 
719, 721, 736, 747, 749, 778, 810, 812, 813, 816, 819, 825, 829, 
836, 838, 857, 871, 872, 878, 879, 880, 886, 898, 918, 926, 942, 
945, 964, 966, 967, 975, 979, 982, 985, 986, 994, 998, 1006, 1037, 
1046, 1066, 1075, 1092, 1117, 1125, 1126, 1151, 1169, 1186, 1187, 
1190, 1251, 1256, 1257, 1267, 1268, 1271, 1288, 1299, 1300, 1307, 
1349, 1372, 1381, 1392, 1400, 1406, 1414, 1425, 1429, 1433, 1437, 
1465, 1467, 1493, 1535, 1537, 1538, 1541, 1553, 1601, 1641, 1642, 
1661, 1666, 1688, 1691, 1718, 1747, 1752, 1755, 1815, 1825, 1828, 
1829, 1831, 1833, 1890, 1893, 1894, 1899, 1949, 1967, 1975, 1982, 
1987, 1988, 2017, 2024, 2033, 2043, 2045, 2046, 2049, 2059, 2060, 
2061, 2065, 2067, 2076, 2084, 2086, 2116, 2127, 2141, 2152, 2170, 
2172, 2211, 2223, 2224, 2225, 2227, 2264, 2269, 2271, 2273, 2275, 
2277, 2281, 2284, 2309, 2323, 2341, 2360, 2361, 2363, 2377, 2396, 
2427, 2437, 2491, 2508, 2514, 2533, 2543, 2547, 2574, 2597, 2598, 
2617, 2618, 2619, 2628, 2631, 2634, 2637, 2667, 2701, 2703, 2707, 
2714, 2729, 2735, 2768, 2769, 2779, 2796, 2798, 2799, 2807, 2818, 
2854, 2855, 2856, 2895, 2901, 2905, 2908, 2909, 2926, 2957, 2968, 
2993, 3009, 3058, 3059, 3078, 3082, 3085, 3092, 3094, 3103, 3113, 
3116, 3125, 3133, 3137, 3156, 3163, 3190, 3195, 3196, 3210, 3212, 
3214, 3217, 3218, 3225, 3239, 3299, 3314, 3332, 3347, 3367, 3375, 
3381, 3382, 3390, 3414, 3443, 3466, 3504, 3507, 3554, 3583, 3586, 
3599, 3622, 3670, 3694, 3699, 3718, 3903, 4101, 4132, 4142, 4152, 
4158, 4197, 4198, 4222, 4225, 4239, 4240, 4242, 4249, 4271

Soyfoods Associations in Canada (Soyfoods Canada) 1513, 3365, 
3368, 3402, 3404, 3405, 3406, 3413, 3422, 3424, 3425, 3426, 3455, 
3463, 3464, 3486, 3488, 3489, 3520, 3539, 3543, 3544, 3545, 3546, 
3560, 3562, 3577, 3620, 3621, 3682, 3775, 3788, 3827, 3862, 3870, 
3879, 3882, 3889

Soyfoods Associations in Europe 1744, 1790, 1791, 1794, 1795, 
1797, 1798, 1799, 1800, 1801, 1802, 1886, 1892, 1895, 1896, 1897, 
1898, 2001, 2167, 2243, 2255, 2289, 2301, 2312, 2321, 2322, 2341, 
2342, 2348, 2367, 2380, 2410, 2439, 2473, 2496, 2519, 2554, 2569, 
2570, 2593, 2620, 2652, 2742, 2762, 2790, 2850, 2931

Soyfoods Center. See Soyinfo Center (Lafayette, California)

Soyfoods companies (Asia). See Yeo Hiap Seng Ltd. (Singapore 
and Malaysia) and Affi liates

Soyfoods companies (Canada). See Yves Veggie Cuisine 
(Vancouver, BC, Canada)

Soyfoods companies (England). See Itona

Soyfoods companies (Europe). See Albert’s Tofuhaus (Lautersheim, 
Germany), British Arkady Company Ltd. (Manchester, England), 
Bruno Fischer GmbH (Aetorf, Germany), Galactina S.A. (Belp, 
Switzerland), Haldane Foods Group Ltd. (Newport Pagnell, 
Buckinghamshire, England), Henselwerk GmbH (Magstadt near 
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Stuttgart, Germany), Huegli Naehrmittel A.G. (Steinach-Arbon, 
Switzerland), Innoval / Sojalpe, Jonathan P.V.B.A. (Kapellen, 
Belgium), Life Food GmbH (Freiburg, Germany). Taifun 
brand, Lima N.V. / Lima Foods (Sint-Martens-Latem, Belgium; 
and Mezin, France), Manna Natural Foods (Amsterdam, The 
Netherlands), Migros & Conserves Estavayer (Estavayer-le-Lac, 
Switzerland), Nutrition et Nature (Revel near Toulouse, France) 
Toulouse, France). Founded in June, Sojinal / Biosoja (Formerly 
Cacoja), Soya Health Foods Ltd. (Manchester, England), Soyana 
(Zurich, Switzerland), Tofutown.com (Wiesbaum / Vulkaneifel, 
Germany), Triballat (Noyal-sur-Vilaine, France). Makers of 
Sojasun, Valsoia S.p.A. (Bologna, Italy)

Soyfoods companies (USA). See Farm Food Co. (San Rafael, then 
San Francisco, California), Farm Foods, and Farm Soy Dairy, 
Galaxy Nutritional Foods, Inc. and its Soyco Foods Div. (Orlando, 
Florida), GeniSoy Products Co. (Fairfi eld, California), Hain 
Celestial Group, Inc. (Uniondale, New York), Lightlife Foods, 
Inc. (Turners Falls, Massachusetts), Rella Good Cheese Co. (Santa 
Rosa, California). Previously Brightsong Tofu, SunRich Food 
Group (Hope, Minnesota), Swan Food Corp. (Miami, Florida), 
White Wave, Inc. (Boulder, Colorado)

Soyfoods (General Food Uses of Soybeans) 6, 9, 14, 24, 27, 28, 30, 
39, 45, 66, 67, 91, 118, 207, 223, 253, 298, 337, 380, 404, 576, 577, 
625, 651, 699, 756, 786, 816, 818, 851, 881, 939, 964, 968, 990, 
1017, 1025, 1034, 1084, 1086, 1093, 1123, 1129, 1137, 1161, 1176, 
1193, 1208, 1209, 1215, 1312, 1385, 1387, 1407, 1434, 1435, 1461, 
1509, 1522, 1541, 1548, 1562, 1572, 1596, 1597, 1598, 1601, 1614, 
1648, 1684, 1700, 1764, 1765, 1766, 1842, 1849, 1912, 1936, 1978, 
1979, 1986, 2016, 2032, 2112, 2122, 2142, 2151, 2187, 2238, 2266, 
2296, 2301, 2303, 2331, 2367, 2383, 2386, 2396, 2416, 2458, 2469, 
2508, 2519, 2520, 2522, 2531, 2535, 2560, 2569, 2573, 2583, 2595, 
2627, 2634, 2658, 2691, 2694, 2713, 2717, 2728, 2746, 2772, 2809, 
2810, 2827, 2834, 2860, 2862, 2882, 2943, 2947, 2959, 3002, 3017, 
3018, 3025, 3051, 3055, 3057, 3064, 3075, 3089, 3100, 3104, 3122, 
3123, 3128, 3129, 3145, 3157, 3166, 3172, 3178, 3202, 3216, 3223, 
3281, 3295, 3298, 3299, 3300, 3304, 3305, 3330, 3337, 3357, 3365, 
3368, 3371, 3374, 3391, 3397, 3404, 3405, 3406, 3407, 3410, 3411, 
3412, 3413, 3433, 3446, 3462, 3463, 3464, 3466, 3467, 3471, 3482, 
3486, 3487, 3492, 3530, 3531, 3539, 3550, 3555, 3567, 3575, 3577, 
3581, 3582, 3585, 3588, 3590, 3591, 3597, 3604, 3607, 3628, 3647, 
3657, 3663, 3679, 3682, 3689, 3695, 3702, 3704, 3736, 3745, 3756, 
3760, 3771, 3775, 3777, 3779, 3784, 3791, 3800, 3829, 3835, 3888, 
3889, 3912, 3927, 3938, 3941, 3968, 3989, 3991, 3996, 4065, 4068, 
4113, 4161, 4183, 4270, 4271

Soyfoods Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. Includes per capita consumption of soybeans 
619, 628, 663, 682, 730, 739, 761, 825, 836, 922, 952, 998, 1112, 
1132, 1161, 1253, 1275, 1323, 1326, 1348, 1349, 1368, 1377, 1401, 
1451, 1502, 1541, 1545, 1601, 1700, 1702, 1766, 1794, 1800, 1836, 
1864, 1868, 1882, 1890, 1936, 1947, 1949, 1981, 1982, 2005, 2027, 
2029, 2033, 2038, 2045, 2079, 2082, 2102, 2129, 2130, 2141, 2152, 
2158, 2176, 2187, 2193, 2202, 2242, 2268, 2275, 2287, 2289, 2301, 
2305, 2324, 2332, 2339, 2380, 2385, 2386, 2422, 2440, 2447, 2498, 
2542, 2583, 2711, 2740, 2769, 2798, 2799, 2818, 3050, 3094, 3141, 
3161, 3163, 3195, 3217, 3244, 3292, 3295, 3298, 3306, 3314, 3328, 
3333, 3357, 3374, 3390, 3452, 3483, 3497, 3554, 3567, 3584, 3604, 
3697, 3718, 3841, 3852, 3889

Soyfoods Industry and Market Statistics, Trends, and Analyses–
Individual Companies 215, 1876, 1888, 1936, 1937, 2019, 2065, 
2162, 2470, 2500, 3298, 3531

Soyfoods movement. See Farm (The) (Summertown, Tennessee), 
Plenty (The Farm, Summertown, Tennessee), Plenty Canada 
and The Farm in Canada (Lanark, Ontario, Canada), Plenty 
International (Summertown, Tennessee), Rodale Press (Emmaus, 
Pennsylvania), Soy Daily (The), Soyatech (Bar Harbor, Maine), 
Soyfoods Association of North America (SANA), Soyfoods 
Restaurants or Delis, New

Soyfoods Movement in Africa 3, 4, 5, 7, 8, 10, 12, 13, 16, 17, 18, 
19, 20, 21, 22, 29, 34, 60, 68, 73, 235, 300, 794, 833, 1184, 1185, 
1412, 1888, 1923, 1936, 2000, 2081, 2270, 2283, 2801, 3793, 3794, 
3848, 3912, 3953

Soyfoods Movement in Asia (Traditionally Non-Soy Countries 
Such as India) 36, 46, 47, 59, 62, 104, 105, 106, 218, 277, 315, 322, 
445, 473, 601, 602, 609, 673, 717, 773, 774, 787, 788, 907, 1027, 
1043, 1116, 1191, 1198, 1203, 1205, 1207, 1232, 1510, 3013, 3020, 
3022, 3035, 3036, 3131, 3183, 3249, 3253, 3269, 3273, 3278, 3279, 
3282, 3283, 3369, 3370, 3380, 3864, 3865, 3873, 3874, 3881, 3895, 
3899, 3914, 3915, 3924, 3992, 4002, 4003, 4004, 4116, 4118

Soyfoods Movement in Europe 11, 44, 101, 119, 122, 153, 159, 
215, 217, 226, 227, 280, 398, 413, 487, 542, 569, 590, 598, 671, 
703, 709, 711, 720, 770, 782, 795, 796, 814, 837, 840, 841, 845, 
850, 896, 910, 914, 925, 965, 976, 978, 981, 1007, 1009, 1016, 
1021, 1031, 1035, 1040, 1041, 1045, 1047, 1048, 1049, 1054, 1063, 
1070, 1072, 1073, 1081, 1087, 1093, 1096, 1100, 1109, 1119, 1122, 
1133, 1136, 1150, 1156, 1160, 1164, 1167, 1182, 1194, 1199, 1200, 
1204, 1211, 1216, 1225, 1231, 1233, 1234, 1236, 1237, 1240, 1247, 
1250, 1252, 1253, 1255, 1276, 1281, 1282, 1283, 1285, 1287, 1291, 
1305, 1310, 1312, 1313, 1315, 1325, 1365, 1368, 1394, 1395, 1402, 
1409, 1415, 1418, 1419, 1420, 1421, 1422, 1423, 1436, 1445, 1458, 
1462, 1472, 1473, 1474, 1475, 1481, 1482, 1485, 1486, 1489, 1492, 
1512, 1519, 1543, 1560, 1562, 1566, 1575, 1576, 1579, 1580, 1581, 
1592, 1608, 1610, 1612, 1614, 1616, 1631, 1637, 1653, 1654, 1659, 
1665, 1668, 1683, 1694, 1702, 1713, 1736, 1742, 1744, 1757, 1767, 
1778, 1780, 1781, 1782, 1784, 1789, 1794, 1797, 1799, 1800, 1805, 
1814, 1816, 1817, 1823, 1835, 1842, 1847, 1852, 1853, 1854, 1855, 
1856, 1859, 1860, 1863, 1871, 1872, 1873, 1879, 1880, 1881, 1884, 
1886, 1898, 1905, 1916, 1917, 1921, 1950, 1968, 1974, 1994, 1997, 
1998, 1999, 2034, 2035, 2036, 2044, 2073, 2085, 2103, 2108, 2109, 
2118, 2121, 2125, 2126, 2136, 2137, 2139, 2147, 2149, 2155, 2157, 
2158, 2159, 2160, 2161, 2162, 2167, 2169, 2181, 2182, 2183, 2188, 
2196, 2200, 2201, 2203, 2204, 2207, 2208, 2212, 2215, 2216, 2219, 
2222, 2228, 2230, 2242, 2243, 2250, 2252, 2255, 2262, 2265, 2267, 
2272, 2274, 2280, 2282, 2285, 2287, 2288, 2289, 2290, 2292, 2294, 
2295, 2296, 2297, 2298, 2299, 2300, 2301, 2307, 2308, 2310, 2311, 
2312, 2317, 2320, 2321, 2322, 2323, 2324, 2325, 2326, 2327, 2328, 
2330, 2332, 2333, 2334, 2335, 2336, 2339, 2340, 2341, 2342, 2343, 
2344, 2346, 2348, 2362, 2372, 2374, 2380, 2391, 2398, 2400, 2401, 
2402, 2403, 2410, 2411, 2417, 2419, 2424, 2425, 2430, 2439, 2443, 
2451, 2453, 2454, 2455, 2456, 2460, 2461, 2472, 2474, 2485, 2488, 
2504, 2511, 2513, 2520, 2529, 2554, 2556, 2559, 2569, 2570, 2573, 
2593, 2602, 2612, 2622, 2638, 2640, 2645, 2666, 2675, 2685, 2700, 
2750, 2758, 2761, 2762, 2764, 2786, 2794, 2797, 2822, 2849, 2878, 



HISTORY OF THE SOYFOODS MOVEMENT (1960s to 2019)   1950

© Copyright Soyinfo Center 2019

2922, 2931, 2984, 3061, 3115, 3118, 3119, 3121, 3140, 3141, 3170, 
3219, 3237, 3240, 3241, 3247, 3280, 3312, 3318, 3320, 3343, 3373, 
3436, 3496, 3571, 3625, 3626, 3676, 3749, 3755, 3762, 3764, 3810, 
3833, 3890, 3894, 3919, 3930, 3931, 3965, 3979, 3980, 3985, 4011, 
4012, 4043, 4046, 4143, 4159, 4164, 4170, 4187, 4270, 4273

Soyfoods Movement in Mexico and Central America 50, 212, 236, 
337, 347, 352, 423, 436, 437, 457, 469, 470, 512, 524, 549, 606, 
614, 615, 623, 725, 764, 771, 779, 781, 849, 879, 901, 903, 985, 
988, 1034, 1036, 1044, 1050, 1051, 1065, 1068, 1079, 1084, 1086, 
1098, 1137, 1158, 1163, 1165, 1196, 1210, 1239, 1241, 1264, 1266, 
1309, 1362, 1364, 1389, 1453, 1455, 1495, 1522, 1528, 1536, 1558, 
1559, 1564, 1602, 1675, 1679, 1680, 1681, 1682, 1690, 1715, 1730, 
1733, 1743, 1759, 1761, 1770, 1836, 1869, 1874, 1875, 1891, 1903, 
1904, 1910, 1914, 1934, 1935, 1938, 1969, 1972, 1973, 1976, 1996, 
2068, 2070, 2091, 2113, 2117, 2134, 2150, 2194, 2264, 2313, 2314, 
2315, 2316, 2337, 2356, 2357, 2358, 2376, 2390, 2408, 2431, 2432, 
2433, 2434, 2445, 2471, 2475, 2479, 2481, 2495, 2503, 2505, 2506, 
2507, 2521, 2536, 2546, 2561, 2575, 2599, 2611, 2660, 2661, 2695, 
2699, 2702, 2712, 2718, 2744, 2785, 2815, 2831, 2835, 2840, 2841, 
2843, 2862, 2970, 2971, 2977, 2980, 2986, 2987, 2992, 3001, 3004, 
3005, 3006, 3012, 3051, 3080, 3104, 3117, 3139, 3200, 3266, 3330, 
3336, 3351, 3358, 3449, 3451, 3519, 3578, 3579, 3580, 3581, 3582, 
3638, 3647, 3675, 3684, 3688, 3690, 3695, 3714, 3733, 3734, 3823, 
3824, 3839, 3842, 3843, 3844, 3845, 3860, 4060, 4272

Soyfoods Movement in North America (USA & Canada, General) 
6, 9, 14, 24, 45, 81, 85, 155, 157, 177, 178, 264, 281, 282, 284, 295, 
319, 328, 361, 364, 367, 372, 373, 377, 387, 421, 422, 441, 442, 
444, 450, 451, 452, 462, 463, 464, 472, 478, 516, 519, 523, 530, 
531, 532, 533, 534, 535, 536, 554, 561, 572, 574, 577, 582, 583, 
584, 585, 592, 593, 613, 616, 617, 618, 621, 622, 629, 631, 636, 
665, 675, 687, 693, 702, 704, 715, 739, 744, 745, 758, 760, 762, 
768, 783, 789, 790, 801, 809, 812, 822, 826, 827, 829, 831, 834, 
839, 848, 851, 865, 866, 867, 870, 871, 872, 873, 878, 880, 881, 
887, 895, 900, 904, 908, 909, 915, 920, 922, 942, 953, 968, 980, 
991, 994, 996, 1030, 1062, 1067, 1069, 1110, 1111, 1129, 1143, 
1146, 1152, 1153, 1155, 1157, 1168, 1174, 1176, 1177, 1178, 1180, 
1187, 1201, 1223, 1224, 1244, 1246, 1257, 1259, 1260, 1265, 1272, 
1279, 1292, 1299, 1300, 1304, 1314, 1323, 1328, 1343, 1349, 1359, 
1373, 1386, 1387, 1391, 1400, 1404, 1410, 1437, 1438, 1446, 1448, 
1449, 1450, 1461, 1466, 1469, 1470, 1476, 1477, 1478, 1479, 1480, 
1494, 1497, 1498, 1545, 1557, 1589, 1590, 1598, 1605, 1611, 1623, 
1625, 1627, 1636, 1638, 1641, 1650, 1651, 1656, 1658, 1667, 1671, 
1709, 1723, 1724, 1725, 1727, 1728, 1750, 1758, 1759, 1760, 1761, 
1762, 1768, 1776, 1777, 1779, 1785, 1792, 1808, 1820, 1823, 1845, 
1846, 1849, 1865, 1883, 1885, 1906, 1908, 1932, 1951, 1952, 1953, 
1954, 1955, 1956, 1977, 1979, 2002, 2018, 2030, 2050, 2051, 2067, 
2075, 2097, 2104, 2105, 2106, 2119, 2120, 2128, 2133, 2148, 2156, 
2168, 2172, 2178, 2184, 2185, 2186, 2197, 2198, 2205, 2239, 2247, 
2253, 2254, 2261, 2275, 2276, 2278, 2303, 2318, 2319, 2329, 2345, 
2347, 2364, 2373, 2384, 2413, 2423, 2428, 2441, 2442, 2450, 2459, 
2476, 2477, 2480, 2497, 2500, 2509, 2510, 2526, 2532, 2544, 2549, 
2558, 2562, 2563, 2576, 2578, 2579, 2580, 2581, 2582, 2587, 2588, 
2589, 2590, 2591, 2592, 2603, 2604, 2605, 2607, 2609, 2614, 2615, 
2630, 2639, 2643, 2644, 2646, 2647, 2648, 2649, 2651, 2668, 2680, 
2682, 2688, 2689, 2709, 2720, 2721, 2722, 2780, 2787, 2800, 2805, 
2812, 2814, 2816, 2820, 2829, 2837, 2844, 2852, 2858, 2870, 2879, 
2897, 2898, 2899, 2904, 2907, 2910, 2911, 2912, 2914, 2918, 2919, 
2924, 2935, 2936, 2937, 2938, 2952, 2954, 2955, 2963, 2967, 2991, 

3010, 3019, 3024, 3026, 3032, 3034, 3038, 3042, 3043, 3057, 3062, 
3069, 3070, 3071, 3075, 3080, 3081, 3101, 3102, 3105, 3114, 3120, 
3126, 3130, 3138, 3147, 3153, 3154, 3157, 3160, 3162, 3164, 3173, 
3174, 3175, 3176, 3177, 3179, 3192, 3193, 3203, 3204, 3220, 3221, 
3222, 3226, 3227, 3229, 3230, 3231, 3232, 3233, 3238, 3245, 3250, 
3251, 3252, 3258, 3259, 3260, 3267, 3268, 3275, 3276, 3284, 3285, 
3286, 3287, 3288, 3289, 3290, 3301, 3303, 3307, 3308, 3309, 3313, 
3316, 3317, 3326, 3327, 3331, 3332, 3337, 3338, 3339, 3340, 3344, 
3345, 3346, 3348, 3352, 3354, 3355, 3361, 3363, 3364, 3366, 3377, 
3378, 3379, 3389, 3393, 3398, 3399, 3400, 3403, 3407, 3408, 3409, 
3417, 3420, 3428, 3430, 3431, 3432, 3444, 3450, 3466, 3469, 3479, 
3480, 3481, 3482, 3490, 3492, 3493, 3494, 3495, 3498, 3500, 3502, 
3503, 3504, 3505, 3506, 3507, 3508, 3510, 3511, 3514, 3516, 3521, 
3522, 3523, 3526, 3528, 3533, 3540, 3547, 3548, 3553, 3557, 3563, 
3564, 3565, 3569, 3572, 3587, 3589, 3596, 3600, 3601, 3608, 3613, 
3617, 3624, 3629, 3636, 3637, 3642, 3646, 3650, 3651, 3652, 3653, 
3658, 3662, 3665, 3669, 3671, 3672, 3677, 3685, 3687, 3700, 3705, 
3706, 3708, 3709, 3713, 3719, 3730, 3737, 3738, 3743, 3754, 3757, 
3789, 3792, 3795, 3799, 3802, 3803, 3804, 3812, 3813, 3818, 3836, 
3853, 3886, 3887, 3889, 3892, 3901, 3902, 3905, 3909, 3932, 3933, 
3935, 3937, 3943, 3945, 3947, 3956, 3962, 3966, 3967, 3978, 3982, 
3993, 3994, 4017, 4020, 4021, 4022, 4031, 4033, 4041, 4042, 4049, 
4051, 4055, 4064, 4066, 4069, 4080, 4081, 4089, 4102, 4106, 4130, 
4131, 4133, 4135, 4137, 4138, 4140, 4141, 4145, 4166, 4173, 4223, 
4241, 4246, 4250, 4251, 4254, 4255, 4257, 4258, 4259, 4260, 4261, 
4262, 4263, 4266, 4269

Soyfoods Movement in South America 2, 723, 793, 879, 1210, 
1215, 1226, 1546, 1735, 1787, 1821, 1862, 1866, 1901, 1940, 1991, 
1992, 2003, 2008, 2031, 2093, 2132, 2164, 2199, 2232, 2244, 2258, 
2416, 2452, 2494, 2516, 2565, 2947, 3151, 3234, 3992, 3998, 4000, 
4006, 4010, 4013, 4014, 4018, 4027, 4037, 4090, 4107, 4116, 4118, 
4127, 4177, 4178, 4218, 4264

Soyfoods Movement–Periodicals, Including Soycraft, Soyfoods, 
Soya Foods, Soya Newsletter, Soya International, Soyfoods Canada 
Newsletter, etc 244, 284, 298, 299, 323, 331, 338, 342, 356, 380, 
410, 450, 472, 506, 508, 517, 543, 545, 546, 553, 555, 567, 573, 
581, 665, 686, 687, 699, 736, 747, 756, 761, 816, 878, 942, 1066, 
1261, 1299, 1300, 1307, 1343, 1368, 1373, 1404, 1409, 1415, 1437, 
1465, 1485, 1498, 1537, 1563, 1643, 1658, 1671, 1702, 1725, 1750, 
1764, 1797, 1799, 1829, 1833, 1839, 1865, 1867, 1882, 1947, 1967, 
1978, 1989, 2029, 2042, 2062, 2084, 2112, 2115, 2156, 2221, 2248, 
2259, 2268, 2291, 2297, 2312, 2339, 2385, 2533, 2543, 2569, 2570, 
2574, 2601, 2637, 2657, 2659, 2685, 2703, 2710, 2817, 2895, 2909, 
3167, 3171, 3182, 3190, 3228, 3405, 3422, 3606, 3769, 3807, 4241, 
4256, 4271, 4274

Soyfoods Movement–Soyfoods Restaurants or Delis 23, 155, 288, 
305, 330, 349, 402, 403, 449, 451, 456, 471, 488, 489, 505, 514, 
521, 527, 562, 591, 620, 627, 633, 640, 642, 646, 649, 676, 691, 
693, 695, 716, 727, 740, 748, 752, 755, 757, 759, 767, 792, 798, 
811, 815, 821, 825, 830, 835, 836, 855, 861, 868, 882, 897, 921, 
934, 943, 944, 952, 955, 974, 984, 993, 1000, 1001, 1002, 1015, 
1053, 1061, 1071, 1089, 1090, 1091, 1111, 1112, 1120, 1127, 1130, 
1131, 1132, 1135, 1143, 1144, 1145, 1148, 1149, 1195, 1212, 1213, 
1217, 1218, 1219, 1220, 1227, 1228, 1229, 1230, 1243, 1249, 1277, 
1278, 1293, 1350, 1366, 1401, 1442, 1447, 1460, 1500, 1525, 1526, 
1532, 1542, 1544, 1547, 1568, 1603, 1628, 1639, 1684, 1756, 1774, 
1786, 1819, 1848, 1900, 1971, 1980, 2019, 2037, 2039, 2047, 2083, 
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2087, 2094, 2096, 2097, 2101, 2263, 2368, 2394, 2421, 2487, 2653, 
2665, 2706, 2872, 3509, 3515, 3517, 3683

Soyfoods restaurants or delis. See Soyfoods Movement–Soyfoods 
Restaurants or Delis

Soyfoods Restaurants or Delis, New 23, 155, 288, 305, 330, 349, 
402, 471, 633, 640, 649, 676, 691, 748, 759, 835, 861, 897, 921, 
1000, 1001, 1195, 1217, 1249, 1293, 1525, 1603, 1971, 1980, 2037, 
2039, 2083, 2087, 2101, 2263, 2368, 2394, 2421, 2487, 2653, 2706, 
2872, 3515

Soyfoods Unlimited, Inc. (San Leandro, California). Founded by 
John, Valerie, and Gary Robertson. Began Making Tempeh on 15 
Feb. 1981. Acquired by White Wave on 1 Dec. 1987 662, 663, 743, 
809, 813, 865, 926, 953, 1052, 1056, 1180, 1223, 1224, 1275, 1369, 
1386, 1449, 1450, 1469, 1498, 1533, 1548, 1686, 1776, 1846, 1883, 
1955, 1977, 2075, 2260, 2463, 2579, 2581, 3238, 3972

Soyinfo Center (Lafayette, California). Named Soyfoods Center 
until 1 Jan. 2007. Founded by William and Akiko Shurtleff 1, 15, 
32, 39, 41, 42, 49, 52, 53, 54, 55, 56, 57, 66, 67, 71, 74, 75, 76, 77, 
78, 79, 82, 83, 84, 85, 86, 88, 89, 90, 92, 93, 94, 95, 96, 97, 98, 99, 
100, 102, 107, 108, 109, 111, 112, 113, 115, 116, 117, 118, 120, 
121, 123, 124, 125, 126, 127, 128, 129, 131, 132, 134, 135, 136, 
137, 138, 139, 140, 141, 142, 145, 147, 148, 150, 158, 160, 161, 
162, 163, 164, 166, 167, 168, 169, 174, 175, 176, 177, 178, 179, 
180, 181, 182, 183, 184, 185, 186, 187, 188, 189, 190, 191, 192, 
193, 194, 195, 196, 197, 198, 200, 201, 202, 203, 204, 205, 206, 
207, 209, 210, 213, 216, 220, 221, 222, 223, 224, 225, 228, 230, 
231, 232, 233, 234, 237, 238, 239, 240, 241, 242, 243, 244, 245, 
246, 247, 248, 249, 251, 252, 253, 254, 256, 261, 262, 263, 264, 
266, 269, 270, 271, 272, 273, 274, 275, 278, 279, 283, 285, 287, 
289, 290, 291, 292, 293, 294, 297, 298, 299, 302, 306, 307, 312, 
313, 314, 317, 318, 320, 321, 323, 324, 327, 329, 333, 334, 335, 
338, 341, 342, 343, 344, 345, 346, 348, 350, 351, 355, 356, 357, 
359, 360, 361, 362, 367, 368, 369, 370, 371, 374, 376, 379, 382, 
383, 385, 386, 387, 388, 390, 391, 392, 393, 394, 395, 396, 399, 
401, 404, 405, 409, 410, 411, 412, 418, 419, 420, 430, 433, 434, 
435, 438, 439, 440, 443, 446, 447, 448, 452, 453, 454, 457, 458, 
461, 465, 466, 467, 468, 474, 475, 476, 479, 480, 481, 484, 485, 
490, 494, 496, 497, 498, 499, 500, 501, 502, 503, 506, 507, 513, 
515, 517, 518, 519, 520, 521, 522, 525, 526, 528, 529, 537, 538, 
539, 540, 541, 545, 546, 548, 551, 552, 556, 558, 559, 560, 564, 
565, 566, 567, 570, 574, 575, 576, 578, 580, 581, 586, 588, 589, 
595, 596, 597, 600, 603, 604, 605, 607, 608, 610, 611, 612, 616, 
618, 619, 624, 625, 628, 629, 630, 631, 632, 637, 638, 639, 641, 
643, 644, 645, 647, 650, 652, 653, 654, 655, 656, 657, 658, 659, 
660, 661, 662, 663, 664, 665, 666, 667, 668, 669, 670, 672, 674, 
675, 678, 679, 680, 681, 682, 684, 685, 688, 689, 690, 692, 694, 
696, 697, 698, 699, 700, 701, 702, 703, 705, 706, 707, 708, 710, 
712, 714, 718, 721, 722, 728, 729, 730, 731, 732, 733, 734, 735, 
737, 738, 739, 741, 742, 743, 744, 746, 747, 749, 750, 751, 752, 
753, 754, 756, 766, 769, 775, 777, 778, 779, 780, 784, 785, 786, 
791, 797, 802, 803, 804, 805, 806, 807, 808, 810, 817, 818, 820, 
824, 825, 828, 832, 836, 837, 842, 843, 846, 847, 852, 853, 854, 
856, 857, 859, 863, 864, 869, 871, 875, 883, 884, 885, 886, 887, 
888, 889, 890, 891, 892, 893, 894, 895, 896, 902, 905, 906, 911, 
912, 913, 916, 917, 919, 922, 923, 924, 925, 926, 927, 928, 929, 
930, 931, 932, 933, 935, 936, 937, 938, 939, 940, 941, 942, 945, 

946, 947, 948, 949, 950, 951, 952, 954, 956, 957, 958, 959, 960, 
961, 962, 963, 965, 966, 968, 969, 970, 971, 972, 973, 977, 979, 
983, 985, 990, 996, 997, 998, 1003, 1004, 1005, 1006, 1011, 1012, 
1013, 1014, 1017, 1018, 1019, 1020, 1021, 1022, 1023, 1024, 1029, 
1032, 1033, 1038, 1039, 1042, 1052, 1055, 1056, 1057, 1058, 1059, 
1060, 1063, 1064, 1074, 1075, 1076, 1078, 1080, 1082, 1083, 1085, 
1088, 1091, 1094, 1095, 1097, 1099, 1101, 1102, 1103, 1104, 1105, 
1109, 1112, 1113, 1114, 1115, 1121, 1124, 1128, 1131, 1132, 1138, 
1139, 1147, 1150, 1151, 1152, 1153, 1154, 1161, 1166, 1170, 1171, 
1172, 1173, 1175, 1177, 1181, 1183, 1187, 1188, 1189, 1190, 1191, 
1192, 1193, 1202, 1206, 1207, 1208, 1209, 1210, 1242, 1243, 1245, 
1248, 1253, 1254, 1256, 1258, 1259, 1260, 1262, 1263, 1265, 1266, 
1267, 1269, 1270, 1275, 1276, 1284, 1286, 1288, 1289, 1290, 1294, 
1295, 1296, 1297, 1298, 1301, 1302, 1303, 1306, 1311, 1314, 1316, 
1317, 1318, 1319, 1320, 1321, 1323, 1326, 1327, 1329, 1330, 1331, 
1332, 1333, 1334, 1335, 1336, 1337, 1338, 1339, 1340, 1341, 1342, 
1344, 1348, 1349, 1351, 1352, 1353, 1354, 1355, 1356, 1358, 1359, 
1360, 1361, 1363, 1364, 1367, 1370, 1371, 1373, 1374, 1375, 1376, 
1377, 1378, 1379, 1380, 1382, 1383, 1385, 1390, 1391, 1400, 1403, 
1405, 1406, 1407, 1408, 1410, 1412, 1417, 1424, 1425, 1426, 1428, 
1430, 1432, 1434, 1441, 1451, 1452, 1456, 1457, 1459, 1463, 1464, 
1466, 1468, 1471, 1472, 1484, 1487, 1490, 1493, 1496, 1498, 1502, 
1503, 1507, 1508, 1509, 1511, 1515, 1516, 1517, 1518, 1521, 1524, 
1526, 1527, 1530, 1531, 1533, 1534, 1538, 1539, 1540, 1541, 1549, 
1550, 1551, 1552, 1560, 1561, 1565, 1570, 1571, 1572, 1573, 1574, 
1577, 1578, 1583, 1584, 1585, 1586, 1589, 1590, 1593, 1596, 1597, 
1599, 1600, 1601, 1604, 1605, 1606, 1617, 1618, 1619, 1620, 1621, 
1622, 1632, 1634, 1636, 1641, 1648, 1649, 1655, 1657, 1664, 1666, 
1669, 1670, 1672, 1674, 1676, 1677, 1684, 1685, 1686, 1687, 1688, 
1689, 1693, 1696, 1699, 1700, 1701, 1704, 1706, 1708, 1710, 1716, 
1717, 1719, 1726, 1734, 1735, 1737, 1738, 1739, 1741, 1747, 1748, 
1749, 1753, 1754, 1761, 1762, 1764, 1765, 1766, 1768, 1769, 1779, 
1783, 1788, 1796, 1803, 1804, 1813, 1815, 1824, 1826, 1827, 1832, 
1838, 1840, 1841, 1843, 1844, 1849, 1850, 1857, 1864, 1868, 1877, 
1878, 1890, 1908, 1909, 1915, 1919, 1920, 1930, 1933, 1945, 1946, 
1948, 1951, 1952, 1953, 1954, 1957, 1965, 1966, 1970, 1975, 1982, 
1986, 1998, 1999, 2004, 2005, 2010, 2011, 2012, 2013, 2014, 2015, 
2016, 2026, 2027, 2028, 2032, 2040, 2041, 2045, 2048, 2056, 2057, 
2058, 2063, 2067, 2071, 2072, 2076, 2077, 2084, 2085, 2088, 2089, 
2108, 2114, 2116, 2118, 2121, 2122, 2124, 2129, 2135, 2141, 2144, 
2145, 2146, 2151, 2153, 2154, 2157, 2165, 2166, 2171, 2174, 2176, 
2179, 2180, 2187, 2189, 2190, 2191, 2192, 2195, 2196, 2206, 2209, 
2217, 2218, 2227, 2233, 2234, 2235, 2236, 2237, 2242, 2244, 2245, 
2246, 2249, 2251, 2264, 2266, 2269, 2275, 2279, 2286, 2293, 2304, 
2324, 2340, 2348, 2359, 2365, 2366, 2369, 2370, 2371, 2372, 2375, 
2378, 2381, 2382, 2387, 2389, 2392, 2397, 2399, 2403, 2406, 2407, 
2409, 2415, 2418, 2420, 2425, 2435, 2436, 2443, 2449, 2457, 2460, 
2462, 2464, 2467, 2478, 2484, 2489, 2502, 2512, 2518, 2527, 2528, 
2530, 2531, 2537, 2539, 2547, 2548, 2551, 2557, 2564, 2571, 2572, 
2577, 2583, 2585, 2586, 2600, 2610, 2613, 2621, 2622, 2625, 2642, 
2650, 2654, 2662, 2663, 2664, 2665, 2669, 2670, 2677, 2678, 2679, 
2686, 2687, 2694, 2698, 2700, 2705, 2719, 2723, 2724, 2727, 2728, 
2732, 2736, 2737, 2738, 2740, 2743, 2746, 2751, 2752, 2755, 2760, 
2765, 2766, 2781, 2802, 2803, 2804, 2808, 2809, 2810, 2811, 2826, 
2832, 2833, 2834, 2845, 2851, 2853, 2864, 2865, 2866, 2867, 2868, 
2869, 2876, 2877, 2902, 2906, 2920, 2921, 2923, 2939, 2940, 2946, 
2956, 2961, 2966, 2969, 2972, 2973, 2981, 2983, 2985, 2988, 2992, 
2993, 2994, 3001, 3002, 3003, 3011, 3012, 3017, 3018, 3021, 3023, 
3031, 3033, 3041, 3044, 3045, 3047, 3048, 3049, 3050, 3054, 3060, 
3072, 3073, 3086, 3091, 3093, 3098, 3127, 3132, 3145, 3146, 3159, 
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3165, 3166, 3178, 3181, 3191, 3201, 3205, 3206, 3207, 3208, 3209, 
3211, 3213, 3215, 3224, 3228, 3234, 3236, 3242, 3246, 3248, 3256, 
3257, 3270, 3272, 3277, 3310, 3311, 3325, 3329, 3342, 3359, 3360, 
3362, 3383, 3385, 3387, 3388, 3392, 3397, 3415, 3416, 3418, 3423, 
3427, 3429, 3437, 3438, 3439, 3440, 3441, 3468, 3470, 3475, 3491, 
3501, 3504, 3518, 3524, 3527, 3546, 3549, 3559, 3570, 3581, 3582, 
3583, 3585, 3603, 3609, 3610, 3611, 3618, 3623, 3627, 3628, 3630, 
3631, 3634, 3643, 3644, 3645, 3649, 3656, 3666, 3675, 3678, 3695, 
3703, 3707, 3711, 3717, 3729, 3732, 3735, 3739, 3741, 3742, 3750, 
3751, 3752, 3763, 3765, 3770, 3781, 3782, 3783, 3785, 3786, 3795, 
3801, 3806, 3809, 3811, 3814, 3819, 3820, 3828, 3838, 3849, 3850, 
3851, 3854, 3863, 3866, 3867, 3868, 3872, 3875, 3876, 3885, 3893, 
3896, 3897, 3900, 3910, 3920, 3924, 3925, 3926, 3929, 3934, 3936, 
3944, 3946, 3948, 3949, 3950, 3955, 3957, 3958, 3959, 3960, 3961, 
3963, 3964, 3968, 3969, 3970, 3971, 3972, 3976, 3977, 3983, 3984, 
3987, 3999, 4005, 4016, 4024, 4025, 4026, 4028, 4030, 4038, 4039, 
4040, 4044, 4047, 4048, 4050, 4053, 4056, 4057, 4058, 4059, 4063, 
4068, 4070, 4071, 4072, 4075, 4077, 4078, 4083, 4084, 4085, 4086, 
4087, 4091, 4092, 4093, 4094, 4095, 4096, 4097, 4098, 4099, 4100, 
4103, 4104, 4105, 4108, 4109, 4110, 4111, 4114, 4115, 4121, 4122, 
4123, 4124, 4125, 4126, 4129, 4139, 4144, 4147, 4148, 4153, 4154, 
4155, 4162, 4163, 4165, 4168, 4169, 4171, 4172, 4174, 4175, 4176, 
4180, 4181, 4182, 4186, 4189, 4190, 4192, 4194, 4200, 4201, 4202, 
4205, 4209, 4210, 4211, 4216, 4219, 4220, 4221, 4224, 4227, 4228, 
4233, 4234, 4235, 4236, 4237, 4238, 4243, 4244, 4245, 4248, 4252, 
4253, 4267, 4274, 4275, 4276, 4277, 4278, 4279, 4280, 4281, 4282, 
4283, 4284, 4285, 4286, 4287, 4288

Soyland Farm. See Fouts Family of Indiana

Soymilk. See Calf, Lamb, or Pig Milk Replacers

Soymilk and tofu in India. See Child Haven International (Maxville, 
Ontario, Canada)

Soymilk Companies (Asia)–Kibun, Marusan-Ai, Mitsubishi, Meiji, 
and Saniku Shokuhin in Japan 71, 207, 664, 807, 1208, 1311, 1317, 
1320, 1329, 1353, 1359, 1375, 1386, 1434, 1472, 1474, 1477, 1478, 
1480, 1596, 1597, 1849, 1946, 1998, 2490, 3924, 4083, 4084, 4085, 
4283

Soymilk companies (Canada). See Malnutrition Matters, ProSoya, 
SoyaWorld, Inc. (Near Vancouver, British Columbia, Canada)

Soymilk companies (England). See Itona

Soymilk companies (Europe). See Alpro (Wevelgem, Belgium), 
Plamil Foods Ltd. (Folkestone, Kent, England) and The Plantmilk 
Society, Unisoy Milk ‘n’ By-Products (Stockport, Cheshire, 
England)

Soymilk companies (Europe and Africa). See Actimonde S.A. 
(Agrolactor system)

Soymilk companies (USA). See American Soy Products (Saline, 
Michigan), Pacifi c Foods of Oregon, Inc. (Tualatin, Oregon), 
Vitasoy, White Wave Foods, a Division of Dean Foods (Dallas, 
Texas); Maker of Silk Soymilk, WholeSoy & Co. (subsidiary of 
TAN Industries, Inc., California)

Soymilk, Concentrated or Condensed (Canned, Bottled, or Bulk). 
Also Called Soybase or Soy Base 47, 75, 90, 274, 447, 520, 803, 
808, 1059, 1424, 1847, 1946, 2034, 2035, 2044, 2160, 2207, 2255, 
2325, 2406, 2409, 2425, 2529, 2786, 2878, 2908, 3118, 3120, 3154, 
3177, 3240, 3241, 3250, 3275, 3290, 3392, 3399, 3521, 3522, 3547, 
3565, 3613, 3730, 3760, 3818, 3887, 3935, 4083, 4084, 4085

Soymilk Cream (Rich, Thick Soymilk to Be Used Like Cream). See 
also: Non-Dairy Creamer 806, 1078, 2313, 2468, 2495, 2505, 2520, 
2565, 4083, 4084, 4085

Soymilk curds. See Curds Made from Soymilk

Soymilk Equipment 233, 1047, 1048, 1338, 1472, 1475, 1540, 
1762, 1884, 1946, 1998, 2034, 2035, 2099, 2258, 2278, 2503, 2602, 
2626, 2716, 2730, 3180, 3294, 3924, 3925, 4083, 4084, 4085

Soymilk Equipment Companies (Europe). See APV Systems, Soya 
Technology Division. Formerly named Danish Turnkey Dairies 
Ltd., Alfa-Laval (Lund, Sweden), Tetra Pak International (Lund, 
Sweden)

Soymilk–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 247, 390, 1048, 1078, 1472, 1998, 2187, 2310, 
2583, 4083, 4084, 4085

Soymilk, Fermented, in Liquid or Viscous Form (Basic Research, 
Acidophilus Soymilk or Soy Acidophilus Milk, Soy Viili, 
Buttermilk, Koumiss, Lassi, Piima, etc.). See also: Soy Yogurt, Soy 
Cheese, and Soy Kefi r 63, 66, 70, 72, 90, 96, 207, 322, 404, 428, 
520, 756, 802, 804, 805, 806, 807, 808, 836, 846, 854, 862, 937, 
952, 966, 1055, 1059, 1121, 1132, 1137, 1376, 1424, 1758, 1769, 
1849, 2085, 2187, 2241, 2406, 2409, 2583, 2655, 2664, 2844, 2867, 
2869, 3181, 3392, 3418, 3514, 3521, 3618, 3624, 3626, 3646, 3703, 
3806, 3885, 4004, 4017, 4044, 4058

Soymilk, Fermented–Non-Soy, Non-Dairy Fermented Milks Made 
from Plants 2415, 4044

Soymilk, Fermented–Soy Kefi r 169, 274, 447, 520, 854, 1059, 
1132, 1327, 1424, 2409, 2415, 2749, 2757, 2936, 3392, 4044, 4270

Soymilk, Fermented–Unusual Fermented Dairy Products (Such as 
Viili or Piima) that Can Also Be Made from Soymilk. See also: Soy 
Yogurt–Fermented and Soy Cheese–Fermented 1121, 1327, 2983, 
4044

Soymilk, Homemade–How to Make at Home or on a Laboratory 
or Community Scale, by Hand or with a Soymilk Maker / Machine 
35, 90, 96, 238, 246, 306, 447, 896, 1376, 1778, 2085, 3181, 3418, 
3538, 3703, 3806, 4058, 4083, 4084, 4085

Soymilk–Imports, Exports, International Trade 1480, 4083, 4084, 
4085

Soymilk in Second Generation Products, Documents About 1078, 
4083, 4084, 4085

Soymilk Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 803, 836, 843, 922, 998, 1112, 1132, 1275, 
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1353, 1420, 1472, 1486, 1502, 1566, 1599, 1600, 1631, 1684, 1723, 
1765, 1887, 1898, 1905, 1918, 1946, 1981, 1998, 2100, 2130, 2153, 
2158, 2202, 2275, 2287, 2295, 2301, 2310, 2326, 2333, 2364, 2372, 
2380, 2386, 2424, 2461, 2473, 2490, 2498, 2522, 2525, 2606, 2628, 
2664, 2665, 2711, 2724, 2737, 2738, 2757, 2761, 2762, 2791, 2798, 
2799, 2818, 2878, 2881, 2916, 2925, 2952, 2972, 3031, 3080, 3106, 
3119, 3161, 3177, 3189, 3191, 3218, 3237, 3240, 3241, 3242, 3244, 
3247, 3274, 3280, 3292, 3306, 3308, 3331, 3387, 3388, 3391, 3409, 
3452, 3475, 3512, 3527, 3718, 3750, 3751, 3752, 3828, 4056, 4083, 
4084, 4085

Soymilk Industry and Market Statistics, Trends, and Analyses–
Larger Companies 436, 575, 598, 1112, 1132, 1421, 1422, 1471, 
1472, 1473, 1474, 1475, 1631, 1684, 1805, 1810, 1844, 1853, 1887, 
1946, 1958, 1998, 2034, 2055, 2099, 2134, 2153, 2155, 2157, 2159, 
2160, 2161, 2202, 2207, 2253, 2255, 2260, 2282, 2310, 2311, 2325, 
2346, 2364, 2372, 2374, 2377, 2403, 2425, 2461, 2490, 2499, 2645, 
2664, 2665, 2711, 2737, 2762, 2786, 2794, 2878, 2907, 2972, 3043, 
3061, 3106, 3115, 3118, 3119, 3121, 3140, 3161, 3189, 3191, 3221, 
3237, 3240, 3241, 3242, 3274, 3275, 3280, 3308, 3316, 3331, 3354, 
3387, 3388, 3399, 3403, 3475, 3491, 3527, 3531, 3637, 3750, 3751, 
3752, 3828, 4056, 4083, 4084, 4085

Soymilk Industry and Market Statistics, Trends, and Analyses–
Smaller Companies 70, 693, 1673, 1914, 1925, 1941, 2472, 4083, 
4084, 4085

Soymilk Made from Sprouted / Germinated Soybeans 4083, 4084, 
4085

Soymilk–Marketing of 109, 661, 1467, 1619, 2014, 2152, 2557, 
2737, 2972, 3191, 3229, 3242, 3284, 3387, 3388, 3527, 3687, 3700, 
3750, 3751, 3752, 3828, 4056, 4083, 4084, 4085

Soymilk Production–How to Make Soymilk on a Commercial Scale 
274, 520, 1059, 1424, 1761, 2258, 2409, 3392, 4083, 4084, 4085

Soymilk shakes. See Shakes

Soymilk, Soy Drinks / Beverages, Soy-Based Infant Formulas, and 
Nogs (Liquid, Non-Fermented). Note–For Soymilk Products See 
Tofu, Yuba, Shakes, Soy Ice Cream, Soy Yogurt, and Soy Cheese 
or Cheese Alternatives 6, 9, 13, 14, 16, 28, 35, 37, 39, 43, 45, 47, 
48, 50, 52, 53, 60, 63, 65, 66, 68, 70, 71, 72, 73, 75, 77, 91, 92, 96, 
97, 102, 109, 151, 152, 155, 170, 204, 207, 208, 212, 219, 227, 235, 
236, 238, 246, 247, 257, 259, 271, 274, 275, 276, 288, 298, 300, 
306, 308, 311, 314, 316, 323, 324, 328, 339, 347, 352, 354, 356, 
361, 364, 370, 371, 376, 377, 383, 386, 390, 391, 404, 406, 422, 
428, 429, 430, 431, 434, 435, 436, 437, 447, 448, 451, 452, 455, 
457, 468, 469, 473, 475, 476, 480, 497, 502, 503, 505, 512, 514, 
520, 522, 524, 529, 545, 549, 558, 563, 569, 575, 576, 577, 578, 
592, 594, 598, 599, 605, 606, 611, 623, 627, 646, 661, 664, 669, 
675, 681, 683, 691, 693, 695, 698, 704, 717, 721, 725, 727, 728, 
745, 746, 756, 759, 770, 771, 781, 791, 792, 794, 800, 802, 803, 
804, 805, 806, 807, 808, 817, 820, 823, 825, 833, 836, 851, 853, 
859, 868, 879, 882, 888, 889, 890, 896, 905, 906, 910, 922, 927, 
934, 936, 943, 944, 952, 955, 956, 958, 959, 961, 963, 965, 981, 
987, 989, 990, 991, 998, 1005, 1025, 1026, 1033, 1036, 1042, 1044, 
1048, 1051, 1053, 1055, 1059, 1065, 1067, 1081, 1089, 1096, 1109, 
1112, 1116, 1130, 1132, 1135, 1137, 1143, 1145, 1161, 1163, 1165, 

1170, 1202, 1208, 1212, 1218, 1220, 1229, 1233, 1236, 1238, 1239, 
1241, 1249, 1275, 1276, 1281, 1294, 1305, 1306, 1310, 1311, 1317, 
1318, 1319, 1320, 1321, 1322, 1329, 1330, 1332, 1333, 1334, 1335, 
1336, 1339, 1340, 1341, 1344, 1348, 1352, 1353, 1355, 1359, 1362, 
1375, 1376, 1377, 1378, 1382, 1384, 1385, 1386, 1388, 1391, 1399, 
1400, 1401, 1412, 1418, 1420, 1421, 1422, 1424, 1434, 1435, 1455, 
1457, 1458, 1461, 1467, 1471, 1472, 1473, 1474, 1475, 1476, 1477, 
1478, 1479, 1480, 1486, 1489, 1492, 1494, 1499, 1500, 1502, 1513, 
1528, 1536, 1547, 1562, 1566, 1567, 1582, 1584, 1587, 1588, 1596, 
1597, 1598, 1599, 1600, 1601, 1607, 1610, 1611, 1612, 1613, 1614, 
1619, 1624, 1626, 1631, 1633, 1636, 1637, 1643, 1647, 1656, 1659, 
1662, 1673, 1674, 1678, 1682, 1684, 1689, 1690, 1702, 1705, 1707, 
1710, 1714, 1719, 1721, 1723, 1728, 1731, 1738, 1739, 1742, 1743, 
1758, 1759, 1760, 1761, 1762, 1764, 1765, 1766, 1778, 1781, 1787, 
1788, 1791, 1793, 1798, 1799, 1800, 1801, 1802, 1803, 1805, 1810, 
1821, 1823, 1834, 1844, 1847, 1849, 1853, 1856, 1858, 1861, 1877, 
1882, 1887, 1891, 1895, 1898, 1903, 1904, 1905, 1914, 1918, 1919, 
1925, 1931, 1933, 1935, 1941, 1945, 1948, 1949, 1950, 1951, 1952, 
1953, 1954, 1955, 1956, 1958, 1965, 1966, 1969, 1970, 1972, 1978, 
1979, 1981, 1998, 1999, 2004, 2005, 2014, 2023, 2028, 2034, 2036, 
2044, 2046, 2052, 2055, 2066, 2067, 2071, 2076, 2081, 2082, 2085, 
2087, 2093, 2100, 2102, 2123, 2124, 2130, 2134, 2135, 2136, 2152, 
2153, 2155, 2157, 2158, 2159, 2160, 2161, 2173, 2175, 2187, 2193, 
2199, 2202, 2207, 2213, 2225, 2227, 2229, 2235, 2236, 2242, 2243, 
2247, 2253, 2255, 2256, 2258, 2264, 2266, 2270, 2273, 2275, 2282, 
2287, 2295, 2301, 2302, 2304, 2306, 2307, 2310, 2311, 2314, 2317, 
2325, 2326, 2333, 2346, 2347, 2353, 2354, 2361, 2364, 2372, 2374, 
2377, 2379, 2380, 2386, 2388, 2392, 2403, 2406, 2409, 2425, 2432, 
2440, 2445, 2448, 2453, 2461, 2462, 2464, 2468, 2471, 2472, 2473, 
2475, 2481, 2490, 2491, 2495, 2496, 2498, 2499, 2503, 2505, 2506, 
2507, 2514, 2519, 2520, 2521, 2522, 2524, 2525, 2531, 2538, 2540, 
2545, 2547, 2552, 2553, 2554, 2556, 2557, 2561, 2567, 2568, 2575, 
2576, 2583, 2586, 2595, 2598, 2602, 2606, 2609, 2610, 2611, 2613, 
2619, 2626, 2628, 2630, 2631, 2634, 2637, 2639, 2640, 2645, 2655, 
2658, 2660, 2661, 2664, 2665, 2667, 2681, 2683, 2690, 2692, 2700, 
2702, 2707, 2711, 2712, 2715, 2716, 2720, 2724, 2727, 2729, 2730, 
2731, 2735, 2737, 2738, 2742, 2744, 2747, 2748, 2749, 2754, 2756, 
2757, 2759, 2760, 2762, 2767, 2771, 2786, 2787, 2788, 2791, 2794, 
2798, 2799, 2811, 2812, 2814, 2820, 2823, 2830, 2831, 2835, 2841, 
2843, 2848, 2849, 2856, 2859, 2860, 2862, 2863, 2865, 2866, 2867, 
2868, 2875, 2876, 2877, 2878, 2881, 2882, 2883, 2891, 2903, 2904, 
2906, 2907, 2908, 2911, 2914, 2916, 2917, 2918, 2922, 2923, 2925, 
2927, 2935, 2936, 2940, 2945, 2946, 2949, 2952, 2953, 2955, 2962, 
2969, 2970, 2972, 2973, 2975, 2976, 2978, 2981, 2984, 2988, 2991, 
2992, 3002, 3007, 3010, 3016, 3017, 3021, 3022, 3029, 3033, 3043, 
3061, 3063, 3066, 3077, 3081, 3088, 3089, 3090, 3093, 3095, 3097, 
3100, 3101, 3110, 3111, 3112, 3114, 3115, 3118, 3119, 3120, 3121, 
3129, 3131, 3137, 3138, 3140, 3151, 3154, 3155, 3160, 3161, 3162, 
3171, 3173, 3175, 3176, 3177, 3179, 3181, 3188, 3189, 3191, 3194, 
3196, 3200, 3202, 3204, 3212, 3214, 3216, 3219, 3221, 3225, 3229, 
3230, 3232, 3234, 3237, 3240, 3241, 3242, 3244, 3245, 3247, 3250, 
3251, 3265, 3267, 3268, 3274, 3275, 3276, 3278, 3279, 3280, 3284, 
3290, 3293, 3295, 3297, 3298, 3299, 3300, 3301, 3308, 3313, 3317, 
3319, 3320, 3326, 3327, 3330, 3331, 3332, 3334, 3337, 3340, 3343, 
3344, 3345, 3347, 3348, 3351, 3354, 3357, 3364, 3365, 3370, 3371, 
3374, 3376, 3387, 3388, 3389, 3391, 3392, 3394, 3395, 3396, 3398, 
3399, 3403, 3406, 3407, 3409, 3410, 3414, 3416, 3417, 3418, 3420, 
3421, 3424, 3428, 3432, 3444, 3446, 3451, 3452, 3454, 3456, 3462, 
3463, 3466, 3470, 3472, 3474, 3475, 3480, 3490, 3491, 3493, 3494, 
3495, 3498, 3502, 3512, 3514, 3515, 3516, 3517, 3518, 3521, 3522, 
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3523, 3527, 3531, 3538, 3539, 3544, 3547, 3548, 3555, 3564, 3565, 
3572, 3578, 3583, 3584, 3591, 3598, 3602, 3604, 3608, 3613, 3617, 
3620, 3624, 3625, 3626, 3628, 3629, 3631, 3637, 3638, 3657, 3658, 
3659, 3663, 3665, 3668, 3677, 3679, 3683, 3687, 3688, 3689, 3690, 
3697, 3700, 3702, 3703, 3705, 3706, 3714, 3715, 3725, 3726, 3730, 
3737, 3738, 3743, 3745, 3750, 3751, 3752, 3755, 3756, 3757, 3760, 
3768, 3771, 3774, 3777, 3778, 3792, 3793, 3794, 3795, 3796, 3799, 
3800, 3806, 3808, 3810, 3812, 3817, 3818, 3821, 3828, 3829, 3832, 
3834, 3840, 3842, 3843, 3844, 3845, 3846, 3848, 3852, 3860, 3862, 
3871, 3884, 3887, 3889, 3890, 3891, 3894, 3898, 3904, 3907, 3924, 
3925, 3926, 3927, 3929, 3935, 3936, 3937, 3938, 3940, 3956, 3960, 
3973, 3978, 3980, 3982, 3989, 3991, 3992, 3995, 3997, 4001, 4004, 
4009, 4019, 4025, 4029, 4042, 4043, 4054, 4056, 4058, 4060, 4068, 
4076, 4083, 4084, 4085, 4088, 4117, 4119, 4130, 4147, 4157, 4167, 
4179, 4191, 4215, 4254, 4270, 4272, 4274, 4283

Soymilk, Spray-Dried or Powdered 55, 90, 146, 154, 219, 416, 726, 
803, 805, 806, 807, 981, 1280, 1332, 1333, 1334, 1341, 1421, 1435, 
1810, 1858, 1860, 1955, 2406, 2486, 2547, 2763, 2856, 2868, 2882, 
2896, 2908, 2960, 3088, 3105, 3171, 3465, 3637, 3704, 3791, 3832, 
3835, 3888, 3894, 3924, 3941, 3996, 4065, 4083, 4084, 4085, 4113, 
4161, 4183

Soymilk, Spray-Dried or Powdered, Used as an Ingredient in Non-
Beverage Commercial Products Such as Ice Creams, Yogurts, 
Cheeses, Desserts, or Entrees 763, 992, 4083, 4084, 4085

Soymilk Standards or Standard of Identity 1834, 2496, 2514, 2628, 
2631, 2667, 2707, 2856, 2908, 3063, 3332, 3347, 4083, 4084, 4085

Soymilk, Used as an Ingredient in Non-Beverage Commercial 
Products Such as Ice Creams, Yogurts, Cheeses, Desserts, or 
Entrees 171, 373, 535, 1944, 3259, 3307, 3338, 3533, 3754, 3789, 
3836, 4083, 4084, 4085

Soynut Butter–Etymology of This Term and Its Cognates / Relatives 
in Various Languages 891, 4057

Soynut Butter (Soynuts / Roasted Soybeans Ground to a Paste 
Resembling Peanut Butter; May Also Be Made from (Roasted) Soy 
Flour Mixed with a Little Oil) 13, 19, 34, 72, 710, 756, 885, 891, 
893, 998, 1102, 1104, 1132, 1137, 1412, 1585, 2286, 2808, 2925, 
2991, 3100, 3145, 3298, 3316, 3337, 3391, 3465, 3602, 3607, 3679, 
3768, 3785, 3827, 4057, 4276

Soynut companies (Europe & USA). See Solnuts B.V. (Tilburg, The 
Netherlands; and Hudson, Iowa). Including Edible Soy Products

Soynut companies (USA). See Sycamore Creek Co. (Mason, 
Michigan). Before 1993, INARI, Ltd.

Soynuts–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 347, 1102, 4057

Soynuts, Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand 885

Soynuts Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 643, 825, 836, 885, 998, 1684, 2665, 4057

Soynuts Industry and Market Statistics, Trends, and Analyses–
Individual Companies 12, 657, 1684, 2286, 2665, 4057

Soynuts (Oil Roasted or Dry Roasted / Toasted). See Also Irimame 
Used in Bean-Scattering (Mame-Maki) Ceremony at Setsubun 
(Lunar New Year) in Japan and Parched Soybeans 12, 15, 18, 45, 
48, 63, 69, 71, 72, 90, 96, 102, 132, 219, 308, 322, 347, 352, 361, 
390, 428, 431, 435, 447, 457, 502, 522, 599, 643, 657, 663, 664, 
710, 770, 823, 825, 836, 885, 890, 892, 893, 952, 998, 1044, 1077, 
1102, 1112, 1132, 1137, 1170, 1236, 1275, 1305, 1306, 1375, 1376, 
1412, 1502, 1585, 1613, 1648, 1659, 1684, 1699, 1781, 1849, 1904, 
1935, 1979, 1981, 2016, 2023, 2082, 2102, 2123, 2130, 2160, 2286, 
2301, 2444, 2448, 2475, 2522, 2637, 2661, 2665, 2676, 2711, 2745, 
2759, 2814, 2838, 2891, 2927, 2942, 2949, 2988, 2991, 3017, 3029, 
3066, 3077, 3089, 3114, 3129, 3161, 3171, 3181, 3265, 3337, 3351, 
3407, 3418, 3462, 3515, 3591, 3607, 3663, 3679, 3689, 3703, 3756, 
3785, 3800, 3806, 3907, 3930, 3931, 3989, 3991, 4009, 4055, 4057, 
4058, 4276

Soynuts Production–How to Make Soynuts on a Commercial Scale 
885, 4055, 4057

Space Travel or NASA Bioregenerative Life Support Systems 2658, 
2715

Spectrophotometry. See Seed Composition–High-Speed 
Measurement Techniques, such as Near Infrared Refl ectance (NIR) 
Anlysis and Spectrophotometry

Spencer Kellogg & Sons, Inc. (Buffalo, New York) 667, 1378

Spillers Premier Products Ltd. (Puckeridge, Ware, Hertfordshire, 
England). Including Soya Foods Ltd [Named Soya Flour 
Manufacturing Co. Ltd. (1929-42), and Soya Foods Ltd. (1933)]. 
And incorporating British Soya Products (1932) 1231, 1378, 2359, 
2397, 4099, 4100, 4168

Sprouted soybeans used to make soymilk. See Soymilk Made from 
Sprouted / Germinated Soybeans

Sprouts. See Soy Sprouts

Sprouts, Non-Soy. See also Soy Sprouts 431, 696, 1135, 3506, 
4063, 4282

Spun soy protein fi bers. See Soy Proteins–Textured Soy Protein 
Isolates

Sri Lanka. See Asia, South–Sri Lanka

Staley (A.E.) Manufacturing Co. (Decatur, Illinois; Acquired by 
Tate & Lyle PLC in June 1988) 14, 177, 478, 663, 664, 948, 1421, 
1562, 1565, 1597, 1657, 1684, 1764, 1765, 1769, 1849, 1889, 1922, 
2573, 3316, 3362, 4096, 4234, 4235

Standards, Applied to Soybeans or Soy Products 761, 1112, 1132, 
1275, 1417, 1425, 1502, 1659, 1684, 1831, 1988, 2025, 2167, 2255, 
2665

Standards for soyfoods. See Individual foods, e.g., Tofu Standards
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Starter culture for tempeh. See Tempeh Starter Culture, Spores, or 
Inoculum

Statistics. See Industry and Market Analyses and Statistics, the 
specifi c product concerned, e.g. Tofu Industry and Market Statistics

Statistics on crushing of soybeans, soy oil and meal production 
and consumption. See individual geographic regions (such as Asia, 
Europe, Latin America, United States, World, etc.) and nations 
within each region

Statistics on soybean production. See Soybean Production and 
Trade–Industry and Market Statistics,

Statistics on soybean production, area and stocks. See individual 
geographic regions (such as Asia, Europe, Latin America, United 
States, etc.) and nations within each region

Statistics on soybean yields. See Yield Statistics, Soybean

Stephens, Arran and Ratana. See Lifestream Natural Foods Ltd. and 
Nature’s Path (BC, Canada)

Steroids, Steroid Hormones, and Sterols–Industrial Uses of Soy Oil 
1670

Sterols or Steroid Hormones in Soybeans (Phytosterols–Including 
Beta-Sitosterol, Campesterol, and Stigmasterol from Which 
Steroids Such as Progesterone, Hydrocortisone, and Cortisone Can 
Be Made) 1670, 2338, 2429, 2435, 2493, 3254, 3513

Stinky tofu. See Tofu, Fermented–Stinky Tofu (Chou Doufu). 
Etymology of This Term

Stinky tofu, etymology. See Tofu, Fermented–Stinky Tofu (Chou 
Doufu). Etymology of This Term

Storage of Soybean Seeds, Viability and Life-Span During Storage 
or Storability, and Drying of Soybeans 1570, 1571, 1856, 2369, 
2661

Stow Mills, Inc. Including Llama Toucan & Crow (Brattleboro, 
Vermont), and Lama Trading Co.. 169, 177, 178, 297, 324, 357, 
364, 543, 632, 757, 2462, 2587, 3119, 3219, 3363

St.-Pierre and Miquelon. See Oceania–Atlantic Ocean Islands that 
are Part of France–St.-Pierre and Miquelon

Strayer Family of Iowa–Incl. George Strayer (1910-1981; executive 
offi cer of the American Soybean Association 1940-1967), His 
Father Bert Strayer (1880-1941), and His Nephew Dennis Strayer 
(born 1938) 177, 478, 618, 631, 657, 663, 923, 975, 2286, 2772, 
3294, 4287

Subsidies or support prices for soybeans. See Policies and 
Programs, Government

Subtilisin, a Strong Proteolytic Enzyme from Natto (Whole 
Soybeans Fermented with Bacillus natto) 3999

Sufu. See Tofu, Fermented

Sugars, complex, such as raffi nose, stachyose, and verbacose. See 
Oligosaccharides

Sukiyaki–Famous Japanese Recipe and Dish. Its Basic Ingredients 
Include Tofu (Usually Grilled) and Soy Sauce 55, 90, 96

Sunfl ower Oil / Sunfl owerseed Oil / Sunoil 2717

Sunfl ower Seeds and Sunfl owers (Helianthus annuus)–Including 
Sunfl owerseed Oil, Cake, and Meal. Once called the Heliotrope, 
Heliotropion, and Heliotropium 169, 202, 234, 585, 599, 761, 800, 
867, 1062, 1148, 1481, 1757, 1952, 1953, 2318, 2395, 2710, 2717, 
2817, 2827, 2930, 2959, 3055, 3066, 3067, 3071, 3098, 3105, 3171, 
3172, 3254, 3295, 3374, 3446, 3563, 3588, 3643, 3704, 3745, 3791, 
3835, 3888, 3941, 3996, 4017, 4065, 4113, 4161, 4183

SunOpta, Inc. (Toronto, Ontario, Canada). Formerly SunRich 
Food Group (Hope, Minnesota). Formerly Minnesota Waxy Corn 
Growers Export Inc., Minnesota Edamame, Jameson-Williams Co. 
Acquired by Stake Technology Ltd. (Norval, Ontario, Canada) in 
July 1999, Stake changes its name to SunOpta on 31 Oct. 2003 
2740, 2779, 2919, 2963, 2993, 3032, 3063, 3105, 3113, 3130, 3156, 
3190, 3225, 3250, 3275, 3294, 3313, 3376, 3399, 3414, 3427, 3428, 
3454, 3583, 3586, 3603, 3612, 3620, 3637, 3657, 3699, 3736, 3795, 
3817, 3818, 3840, 4287

SunRich Food Group (Hope, Minnesota). See SunOpta, Inc.

Sunrise Markets Inc. (Vancouver, BC, Canada) 3313, 3389, 3403, 
3406, 3463, 3529, 3539, 3543, 3788, 3870, 3889, 4070, 4071, 4072

Sunsoy Products Ltd. See Victory Soya Mills Ltd.

Sustainable Development and Growth, Including Low-Input 
Sustainable Agriculture (LISA), Renewable Energy Resources 
(Solar, Wind), Steady State Economics, and Voluntary Simplicity 
Worldwide 2193, 2540, 2757, 2869, 2944, 3128, 3465

Swan Food Corp. (Miami, Florida). Started in 1977 by Robert 
Brooks and Mary Pung 227, 346, 367, 370, 1075, 2639, 3277, 4284

Swan Gardens Inc. and Soya Kaas Inc. (St. Ignatius, Montana; 
Atlanta, Georgia). Founded by Richard and Jocelyn McIntyre 110, 
846, 864, 990, 1094, 1209, 1260, 1849, 1911, 2004, 2021, 2046, 
2053, 2120, 2157, 2172, 2222, 2547, 2680, 2682, 2687, 2791, 2936, 
3105, 3757, 4070, 4071, 4072, 4095

Swedenborg, Emanuel (1688-1772). Swedish Scientist, Philosopher, 
Religious Writer and Vegetarian for 20 Years 3660

Sweet Black Soybean Paste (Non-Fermented). Also Called Black 
Bean Paste or Sweet Black Bean Paste. Like Sweet Red / Azuki 
Bean Paste (An), But Made with Black Soybeans. May Be Used As 
a Filling for Chinese Cakes / Pastries 4077, 4078

Swift & Co. (Chicago, Champaign, and Oak Brook, Illinois) 746, 
1657, 3362
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Sycamore Creek Co. (Mason, Michigan). Before 1993, INARI, 
Ltd.–International Nutrition and Resources Inc. Purchased by W.G. 
Thompson & Sons Ltd. of Canada, Jan. 1999 643, 658, 663, 666, 
710, 885, 892, 1435, 1585, 2260, 2808, 3316, 3463

Syngenta AG (based in Basel, Switzerland)–Formed in Nov. 2000 
by the Merger of Novartis Agribusiness (formed in March 1996 by 
the Merger of Sandoz AG and Ciba-Geigy; both based in Basel, 
Switzerland) and Zeneca Agrochemicals 3081, 3625

Tadano, John. See Showa Shoyu Brewing Co. (Glendale, Arizona). 
Founded by John Tadano

Tahini or tahina or tahin. See Sesame Butter

Taifun-Produkte (Freiburg, Germany). See Life Food GmbH

Taiwan. See Asia, East–Taiwan

Taiwanese black bean sauce. See Soy Sauce–Taiwanese Black Bean 
Sauce (Inyu)

Takamine, Jokichi (1854-1922; Introduced Koji, Commercial 
Microbial Enzyme Production, and Taka-Diastase to the USA). He 
Also Isolated Adrenalin / Adrenaline. Donated Famous Japanese 
Cherry Trees to Washington, DC 4040

Tamari, Including Real Tamari (Soy Sauce Which Contains Little 
or No Wheat) or the Macrobiotic Word Tamari Meaning Traditional 
Shoyu 14, 15, 28, 48, 52, 69, 88, 101, 153, 164, 169, 197, 295, 327, 
350, 359, 392, 430, 435, 461, 521, 585, 599, 644, 653, 654, 671, 
697, 789, 823, 824, 916, 946, 998, 1035, 1081, 1109, 1132, 1135, 
1137, 1170, 1212, 1247, 1281, 1303, 1305, 1327, 1337, 1359, 1390, 
1417, 1481, 1521, 1547, 1611, 1612, 1613, 1618, 1723, 1783, 1792, 
1930, 1933, 1951, 1952, 1953, 1957, 1960, 1962, 2010, 2077, 2138, 
2173, 2229, 2267, 2301, 2364, 2448, 2451, 2454, 2455, 2468, 2470, 
2537, 2564, 2568, 2581, 2588, 2650, 2705, 2749, 2814, 2848, 2927, 
2983, 2991, 3022, 3088, 3114, 3188, 3301, 3337, 3349, 3394, 3407, 
3441, 3456, 3636, 3659, 3679, 3711, 3713, 3890, 3891, 3896, 3949, 
3968, 4017, 4024, 4228

Tamari, Tamari Shoyu, and Tamari Soy Sauce–Etymology of These 
Terms and Their Cognates / Relatives in Various Languages 52, 
585, 697, 4024

Tanshi, Tan-shih, or Tan-ch’ih (Wade-Giles). See Fermented Black 
Soybeans, Unsalted or Bland

Taosi or tao-si or tausi or tau-si. See Fermented Black Soybeans–
from The Philippines

Tariffs, duties, embargoes. See Trade Policies (International) 
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties, 
Embargoes, Moratoriums, and Other Trade Barriers or Subsidies

Taste Panel, Taste Test Results, or Sensory / Organoleptic 
Evaluation of the Quality of Foods and Beverages 664, 1454, 2006

Taste Problems. See Flavor / Taste Problems

Tauco–Indonesian-Style Fermented Soybean Paste. Also Spelled 
Taucho, Tauceo, Tau Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, 
Taoetjo 164, 502, 522, 824, 1269, 1390, 3278, 3441, 3711, 3854

Taxonomy. See Soybean–Taxonomy

Tempeh companies. See Tofurky Company (Hood River, Oregon. 
Maker of Tofurky and Tempeh)

Tempeh companies (Canada). See Noble Bean (Ontario, Canada)

Tempeh companies (USA). See Appropriate Foods, Inc. (Brooklyn, 
New York), Soyfoods Unlimited, Inc. (San Leandro, California)

Tempeh–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 910, 1533, 1586, 1693, 2252, 2600, 3972

Tempeh, Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand 74, 87, 95, 103, 132, 152, 229, 230, 256, 286, 307, 
309, 310, 365, 425, 498, 565, 637, 662, 679, 1387, 1491, 1516, 
1698, 1699, 1787, 2108, 2229, 2265, 2494, 3549, 3972, 4017

Tempeh in Second Generation Products, Documents About 498, 
502, 522, 638, 1062, 1144, 1548, 1808, 1824, 1933, 2097, 2600, 
2967, 3309, 3804, 3972

Tempeh Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 211, 619, 825, 836, 922, 998, 1112, 1132, 
1262, 1275, 1348, 1502, 1533, 1684, 1686, 1693, 1694, 1723, 2600, 
2665, 2750, 3024, 3031, 3080, 3149, 3306, 3972

Tempeh Industry and Market Statistics, Trends, and Analyses–
Larger Companies 908, 1052, 1275, 1398, 1502, 1533, 1579, 1684, 
1686, 1693, 1694, 1723, 1808, 1917, 1933, 1941, 1955, 1977, 2018, 
2105, 2156, 2290, 2292, 2470, 2600, 2665, 2899, 3024, 3031, 3080, 
3972

Tempeh, Non-Soy Relatives–Onchom (Oncom, Ontjom)–A cake 
of Peanut Presscake or Okara (Oncom Tahu) Fermented with 
Neurospora (Monilia sitophila = Oidium lupuli) molds 219, 498, 
502, 522, 1139, 1516, 1832, 2108, 2146, 2600, 3972

Tempeh, Non-Soy Relatives–Other Substrates Such as Winged 
Beans, Lupins, Velvet Beans, Brown Rice, Cassava, etc.. 320, 498, 
502, 522, 1516, 1664, 2108, 2146, 2395, 2600, 3438, 3972

Tempeh, Non-Soy Relatives–Tempeh Bongkrek–A Cake of 
Fermented Coconut Presscake or Grated Coconut 502, 522, 2146, 
2187, 2583, 2600, 3972

Tempeh, Okara (Okara Tempeh), Incl. Mei Dou Za, Mei-Tou-
Cha, Meitauza from China, and Tempe Gembus (from Central and 
Eastern Java) 87, 103, 152, 219, 502, 638, 1139, 1528, 1612, 1760, 
2395, 3972

Tempeh Production–How to Make Tempeh on a Commercial Scale 
152, 168, 230, 498, 737, 863, 3972

Tempeh–Rhizopus Molds Are Discussed Without Mentioning 
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Tempeh 2600, 3972

Tempeh (Spelled Témpé in Malay-Indonesian) 14, 28, 39, 60, 72, 
74, 87, 90, 92, 95, 96, 103, 109, 121, 132, 133, 143, 144, 152, 155, 
158, 159, 168, 172, 177, 178, 180, 211, 219, 222, 225, 229, 230, 
231, 242, 245, 255, 256, 257, 258, 260, 262, 265, 266, 268, 271, 
276, 286, 296, 299, 301, 302, 307, 309, 310, 323, 324, 326, 327, 
332, 336, 340, 345, 351, 354, 355, 356, 364, 365, 374, 376, 377, 
383, 384, 386, 387, 390, 406, 412, 423, 424, 425, 427, 431, 434, 
435, 438, 447, 448, 449, 451, 452, 453, 462, 464, 467, 468, 475, 
476, 481, 483, 484, 495, 496, 498, 499, 500, 501, 502, 504, 511, 
514, 516, 519, 521, 522, 537, 538, 540, 543, 545, 548, 552, 554, 
556, 565, 566, 570, 572, 573, 580, 599, 603, 610, 611, 612, 622, 
627, 635, 637, 638, 647, 649, 655, 656, 658, 659, 661, 662, 663, 
668, 670, 672, 677, 678, 679, 682, 683, 689, 690, 691, 695, 702, 
704, 705, 707, 708, 721, 727, 729, 731, 735, 737, 739, 743, 751, 
752, 753, 754, 757, 758, 759, 760, 769, 770, 785, 797, 809, 810, 
823, 825, 836, 847, 851, 856, 859, 862, 863, 865, 869, 870, 872, 
879, 880, 887, 890, 905, 908, 910, 911, 912, 916, 919, 921, 922, 
926, 943, 944, 952, 955, 959, 962, 963, 965, 966, 968, 977, 985, 
989, 990, 993, 997, 998, 1002, 1006, 1025, 1026, 1028, 1031, 1033, 
1035, 1039, 1045, 1052, 1053, 1056, 1058, 1061, 1062, 1064, 1074, 
1075, 1077, 1080, 1081, 1087, 1089, 1091, 1095, 1097, 1109, 1111, 
1112, 1113, 1114, 1119, 1127, 1128, 1129, 1130, 1131, 1132, 1134, 
1137, 1143, 1144, 1145, 1152, 1153, 1161, 1167, 1168, 1170, 1180, 
1182, 1183, 1193, 1195, 1198, 1201, 1218, 1223, 1226, 1229, 1230, 
1232, 1236, 1238, 1243, 1246, 1252, 1262, 1272, 1275, 1276, 1277, 
1280, 1291, 1293, 1295, 1297, 1305, 1307, 1310, 1315, 1323, 1327, 
1342, 1348, 1359, 1360, 1363, 1369, 1375, 1376, 1386, 1387, 1395, 
1398, 1400, 1401, 1405, 1408, 1413, 1416, 1423, 1431, 1446, 1447, 
1451, 1456, 1457, 1458, 1459, 1461, 1462, 1466, 1467, 1486, 1490, 
1491, 1494, 1499, 1500, 1502, 1505, 1509, 1516, 1517, 1518, 1523, 
1526, 1528, 1532, 1533, 1536, 1545, 1547, 1550, 1560, 1572, 1573, 
1575, 1579, 1582, 1586, 1587, 1588, 1593, 1597, 1605, 1607, 1609, 
1611, 1612, 1613, 1620, 1624, 1626, 1633, 1647, 1648, 1650, 1659, 
1664, 1668, 1669, 1672, 1673, 1684, 1686, 1689, 1693, 1694, 1695, 
1696, 1697, 1698, 1699, 1701, 1702, 1705, 1709, 1714, 1716, 1721, 
1723, 1726, 1741, 1758, 1759, 1760, 1761, 1765, 1766, 1778, 1781, 
1787, 1793, 1795, 1799, 1800, 1821, 1822, 1824, 1832, 1841, 1846, 
1883, 1885, 1920, 1938, 1941, 1942, 1948, 1951, 1952, 1953, 1954, 
1955, 1956, 1957, 1961, 1962, 1969, 1970, 1977, 1981, 1982, 1990, 
1992, 1994, 1995, 2005, 2008, 2011, 2018, 2019, 2023, 2040, 2057, 
2069, 2085, 2095, 2097, 2102, 2105, 2106, 2108, 2110, 2111, 2114, 
2115, 2130, 2136, 2138, 2143, 2146, 2156, 2173, 2174, 2187, 2196, 
2199, 2201, 2202, 2206, 2219, 2221, 2229, 2242, 2247, 2252, 2263, 
2265, 2270, 2277, 2290, 2292, 2299, 2301, 2318, 2319, 2329, 2345, 
2364, 2366, 2368, 2386, 2395, 2432, 2440, 2444, 2447, 2448, 2451, 
2456, 2457, 2460, 2462, 2463, 2467, 2468, 2470, 2486, 2487, 2493, 
2494, 2506, 2520, 2522, 2544, 2547, 2556, 2580, 2581, 2582, 2583, 
2591, 2595, 2598, 2600, 2603, 2604, 2611, 2612, 2622, 2623, 2634, 
2637, 2639, 2640, 2648, 2649, 2655, 2656, 2661, 2665, 2690, 2692, 
2699, 2700, 2702, 2711, 2712, 2715, 2720, 2725, 2748, 2749, 2750, 
2754, 2759, 2760, 2771, 2783, 2798, 2799, 2811, 2814, 2815, 2820, 
2831, 2835, 2836, 2837, 2840, 2843, 2844, 2848, 2858, 2861, 2862, 
2873, 2877, 2882, 2891, 2896, 2899, 2912, 2927, 2949, 2950, 2960, 
2967, 2970, 2983, 2991, 2994, 3013, 3017, 3020, 3022, 3024, 3026, 
3029, 3031, 3036, 3048, 3064, 3066, 3069, 3070, 3071, 3077, 3080, 
3086, 3088, 3089, 3090, 3100, 3112, 3114, 3117, 3119, 3123, 3131, 
3132, 3137, 3139, 3145, 3147, 3150, 3161, 3171, 3178, 3181, 3192, 
3193, 3196, 3200, 3202, 3212, 3216, 3217, 3222, 3235, 3249, 3255, 

3269, 3278, 3279, 3283, 3288, 3289, 3293, 3298, 3301, 3309, 3310, 
3319, 3337, 3369, 3371, 3377, 3379, 3394, 3396, 3407, 3418, 3431, 
3438, 3450, 3454, 3456, 3465, 3466, 3469, 3479, 3482, 3509, 3510, 
3511, 3549, 3553, 3555, 3557, 3590, 3600, 3638, 3642, 3659, 3661, 
3663, 3679, 3683, 3684, 3688, 3689, 3690, 3703, 3708, 3725, 3756, 
3777, 3795, 3800, 3802, 3803, 3806, 3810, 3821, 3843, 3844, 3845, 
3851, 3853, 3855, 3864, 3865, 3873, 3874, 3881, 3890, 3891, 3895, 
3899, 3901, 3914, 3932, 3933, 3942, 3943, 3946, 3966, 3972, 3986, 
3992, 3998, 4002, 4003, 4004, 4011, 4012, 4017, 4022, 4027, 4029, 
4031, 4038, 4058, 4060, 4064, 4088, 4090, 4107, 4117, 4118, 4127, 
4139, 4141, 4145, 4166, 4177, 4228, 4250, 4251, 4266, 4267, 4273, 
4274, 4288

Tempeh Starter Culture, Spores, or Inoculum (Called Ragi Tempe 
or Usar in Indonesia) 87, 95, 103, 132, 143, 168, 211, 229, 230, 
242, 255, 260, 265, 266, 299, 309, 374, 424, 431, 495, 498, 502, 
511, 545, 638, 662, 795, 1157, 1369, 1446, 1505, 1518, 1609, 1664, 
1698, 1977, 4288

Tempeh, Used as an Ingredient in Second Generation Commercial 
Products Such as Entrees, etc.. 866, 867, 953, 1157, 1224, 1279, 
1449, 1450, 1469, 1470, 1776, 1845, 1917, 1964, 1983, 2030, 2051, 
2075, 2104, 2168, 2184, 2185, 2250, 2252, 2428, 2509, 2837, 3069, 
3070, 3288, 3479, 3708, 3932, 3933, 3972, 4145

Tempehworks. See Lightlife Foods, Inc.

Temperance movement (abstaining from alcohol) and 
vegetarianism. See Vegetarianism and the Temperance Movement 
Worldwide

Teranatto or Tera-Natto. See Fermented Black Soybeans from 
Japan–Other Names

Teriyaki Sauce and Teriyaki (Soy Sauce is the Main Sauce 
Ingredient) 1, 447, 474, 520, 528, 678, 1059, 1075, 1242, 1424, 
1467, 1955, 1960, 2104, 2409, 2509, 2547, 2639, 2814, 2991, 3048, 
3114, 3165, 3178, 3192, 3251, 3301, 3337, 3385, 3392, 3407, 4024

Teriyaki Sauce, Homemade Recipe–How to Make at Home or on a 
Laboratory Scale, by Hand 1, 4024

Terminology for soybeans–Fanciful. See Soybean–Terminology and 
Nomenclature–Fanciful Terms and Names

Tetra Pak International (Lund, Sweden) 91, 207, 404, 576, 598, 718, 
990, 1067, 1096, 1132, 1208, 1317, 1329, 1421, 1422, 1434, 1471, 
1472, 1475, 1477, 1479, 1480, 1610, 1647, 1805, 1810, 1849, 1945, 
1946, 1978, 2034, 2035, 2036, 2054, 2157, 2160, 2213, 2295, 2310, 
2311, 2317, 2326, 2346, 2372, 2631, 2665, 2667, 2762, 2914, 2921, 
3118, 3125, 3140, 3225, 3294, 3316, 3374, 3426, 3446, 3516, 3586, 
3604, 3620, 3771, 3788, 3808, 3818, 3924, 3925, 3926, 4071, 4082, 
4083, 4084, 4085, 4174, 4283, 4284

Textiles made from spun soy protein fi bers. See Fibers (Artifi cial 
Wool or Textiles Made from Spun Soy Protein Fibers, Including 
Azlon, Soylon, and Soy Silk / Soysilk)

Textured soy fl ours. See Soy Flours, Textured (Including TVP, 
Textured Vegetable Protein)
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Textured soy protein concentrates. See Soy Protein Concentrates, 
Textured

Textured soy protein isolates. See Soy Protein Isolates, Textured 
(For Food Use Only). Including Spun Fibers

Textured soy proteins. See Soy Proteins, Textured

Therapeutic uses / aspects of soybeans, general. See Medical / 
Medicinal-Therapeutic Uses / Aspects, General

Thesaurus or Thesauri 1708, 1796, 2966, 3215, 3735

Third World / Developing Nations 380, 852, 1082, 1083, 1099, 
1101, 1103, 1104, 1175, 1210, 1484, 4272

Thompsons Limited. Before Jan. 2004 named Thompson (W.G.) 
& Sons Limited, Blenheim, Ontario, Canada. Before 1963 W.G. 
Thompson. Founded in 1924 by Wesley G. “Tommy” Thompson 
3045, 3294, 3316, 3406, 3455, 3463, 3621

Thua-nao / Tua Nao (Whole Fermented Soybeans From Thailand) 
291, 1132, 1137, 1138, 1501, 3999

Thyroid function. See Goitrogens and Thyroid Function

Tibet. See Asia, East–Tibet and Tibetans Outside Tibet

Timeline. See Chronology / Timeline

Timor-Leste (East Timor). See Asia, Southeast–Timor-Leste (East 
Timor)

Tivall (Tivol), Maker of Meat Alternatives (Ashrat, Israel) 2202, 
3604, 3626, 3736

TKW (Germany). See Tofukost-Werk GmbH

Tocopherol. See Vitamin E (Tocopherol)

Tofu (all kinds)–Imports, Exports, International Trade 4070, 4071, 
4072

Tofu (Also Called Soybean Curd or Bean Curd until about 1975-
1985). See also Tofu–Fermented, Soy Ice Creams, Soy Yogurts, and 
Cheesecake, Which Often Use Tofu as a Major Ingredient 13, 15, 
23, 32, 35, 37, 38, 39, 41, 42, 43, 49, 52, 53, 54, 55, 57, 60, 63, 64, 
65, 66, 70, 71, 72, 73, 75, 77, 78, 82, 83, 84, 85, 86, 87, 88, 89, 90, 
91, 92, 93, 94, 96, 97, 98, 99, 100, 102, 107, 108, 109, 110, 111, 
112, 113, 115, 116, 117, 118, 120, 121, 122, 123, 124, 126, 127, 
128, 129, 130, 134, 135, 138, 139, 140, 141, 142, 146, 147, 148, 
155, 159, 160, 161, 163, 164, 165, 166, 167, 169, 173, 174, 175, 
177, 178, 179, 180, 184, 187, 189, 191, 192, 193, 194, 195, 198, 
200, 201, 202, 204, 205, 206, 207, 208, 209, 213, 216, 219, 221, 
223, 224, 225, 226, 227, 228, 231, 232, 233, 234, 236, 237, 239, 
240, 247, 248, 250, 251, 252, 253, 254, 260, 269, 271, 276, 280, 
281, 282, 283, 287, 288, 289, 292, 293, 298, 305, 306, 308, 311, 
312, 318, 323, 324, 329, 335, 338, 339, 342, 343, 347, 351, 352, 
354, 355, 356, 361, 363, 364, 367, 368, 369, 370, 372, 376, 381, 

382, 383, 385, 386, 387, 388, 389, 390, 391, 393, 395, 396, 398, 
402, 403, 404, 405, 406, 407, 408, 410, 412, 416, 417, 418, 420, 
422, 423, 424, 426, 427, 428, 429, 430, 431, 434, 435, 438, 439, 
440, 441, 442, 443, 444, 447, 448, 449, 450, 451, 452, 453, 454, 
455, 457, 458, 466, 468, 469, 470, 472, 474, 475, 476, 478, 479, 
481, 485, 487, 488, 489, 491, 492, 493, 494, 497, 498, 502, 503, 
504, 505, 507, 508, 509, 510, 512, 513, 514, 515, 516, 517, 518, 
519, 520, 521, 522, 524, 525, 526, 529, 537, 541, 542, 543, 544, 
548, 549, 554, 556, 557, 558, 559, 561, 562, 564, 569, 572, 573, 
574, 575, 576, 577, 578, 579, 583, 584, 586, 588, 591, 592, 594, 
596, 597, 599, 600, 604, 605, 606, 608, 611, 613, 615, 616, 617, 
618, 619, 620, 621, 623, 624, 626, 627, 628, 629, 630, 632, 633, 
634, 639, 642, 646, 647, 649, 650, 652, 656, 658, 659, 660, 661, 
662, 663, 666, 668, 670, 672, 674, 675, 676, 678, 680, 682, 683, 
684, 689, 691, 692, 693, 694, 695, 699, 702, 704, 705, 706, 707, 
708, 709, 711, 712, 716, 720, 721, 723, 725, 727, 728, 729, 730, 
731, 733, 734, 735, 738, 739, 740, 742, 744, 748, 750, 751, 752, 
754, 755, 756, 757, 759, 762, 766, 767, 768, 769, 770, 771, 775, 
779, 780, 781, 782, 783, 789, 791, 792, 793, 794, 795, 796, 798, 
801, 802, 804, 805, 806, 807, 810, 811, 812, 813, 814, 815, 818, 
823, 824, 828, 829, 830, 834, 836, 837, 841, 843, 845, 846, 850, 
851, 855, 856, 858, 859, 868, 870, 871, 872, 879, 880, 882, 887, 
888, 889, 890, 895, 896, 897, 898, 902, 905, 906, 909, 910, 911, 
912, 914, 917, 918, 919, 920, 921, 922, 925, 933, 934, 944, 945, 
952, 955, 956, 959, 962, 963, 965, 967, 968, 972, 973, 974, 976, 
980, 983, 985, 986, 988, 990, 991, 993, 995, 997, 998, 1002, 1004, 
1005, 1006, 1007, 1008, 1009, 1013, 1016, 1020, 1022, 1023, 1026, 
1029, 1030, 1032, 1033, 1035, 1036, 1040, 1041, 1044, 1045, 1049, 
1059, 1063, 1065, 1069, 1070, 1071, 1075, 1081, 1082, 1087, 1088, 
1089, 1091, 1092, 1095, 1096, 1100, 1109, 1110, 1111, 1112, 1116, 
1117, 1118, 1119, 1120, 1122, 1127, 1128, 1129, 1130, 1131, 1132, 
1133, 1135, 1136, 1137, 1142, 1144, 1145, 1146, 1147, 1148, 1150, 
1152, 1153, 1154, 1155, 1156, 1158, 1160, 1164, 1168, 1169, 1170, 
1172, 1174, 1176, 1177, 1178, 1179, 1181, 1182, 1186, 1193, 1194, 
1196, 1199, 1200, 1201, 1204, 1208, 1209, 1211, 1212, 1213, 1216, 
1217, 1218, 1219, 1220, 1221, 1222, 1225, 1227, 1228, 1229, 1233, 
1234, 1236, 1237, 1238, 1239, 1240, 1241, 1242, 1243, 1244, 1245, 
1247, 1249, 1251, 1252, 1254, 1255, 1256, 1257, 1262, 1263, 1264, 
1275, 1276, 1277, 1278, 1281, 1282, 1283, 1284, 1285, 1287, 1288, 
1291, 1292, 1293, 1294, 1295, 1297, 1305, 1308, 1310, 1313, 1317, 
1318, 1322, 1323, 1328, 1329, 1336, 1338, 1339, 1340, 1341, 1342, 
1346, 1348, 1349, 1350, 1358, 1365, 1368, 1370, 1375, 1376, 1377, 
1382, 1385, 1387, 1388, 1390, 1391, 1393, 1394, 1395, 1396, 1400, 
1402, 1403, 1405, 1406, 1409, 1412, 1413, 1414, 1415, 1416, 1418, 
1419, 1420, 1421, 1422, 1423, 1424, 1428, 1434, 1435, 1436, 1441, 
1442, 1443, 1445, 1447, 1448, 1451, 1452, 1455, 1457, 1458, 1461, 
1466, 1474, 1482, 1484, 1486, 1489, 1492, 1493, 1494, 1497, 1500, 
1501, 1502, 1507, 1509, 1514, 1519, 1523, 1525, 1526, 1528, 1529, 
1530, 1531, 1532, 1536, 1541, 1542, 1543, 1544, 1547, 1553, 1560, 
1562, 1567, 1568, 1573, 1575, 1576, 1581, 1582, 1587, 1589, 1590, 
1592, 1593, 1596, 1597, 1598, 1601, 1605, 1607, 1608, 1611, 1612, 
1613, 1614, 1615, 1621, 1622, 1624, 1626, 1628, 1631, 1633, 1634, 
1636, 1639, 1642, 1647, 1649, 1653, 1654, 1655, 1659, 1661, 1662, 
1664, 1666, 1667, 1668, 1672, 1673, 1674, 1678, 1684, 1688, 1689, 
1690, 1691, 1700, 1701, 1702, 1703, 1707, 1710, 1713, 1714, 1717, 
1721, 1723, 1724, 1729, 1731, 1732, 1735, 1737, 1742, 1744, 1746, 
1747, 1748, 1751, 1752, 1755, 1756, 1758, 1759, 1760, 1761, 1764, 
1765, 1766, 1768, 1769, 1770, 1773, 1774, 1777, 1778, 1780, 1781, 
1782, 1786, 1787, 1788, 1789, 1793, 1798, 1799, 1800, 1801, 1803, 
1804, 1814, 1815, 1819, 1821, 1823, 1824, 1826, 1827, 1830, 1831, 
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1835, 1836, 1837, 1838, 1840, 1841, 1843, 1846, 1848, 1849, 1850, 
1853, 1855, 1856, 1858, 1859, 1860, 1862, 1867, 1870, 1879, 1881, 
1882, 1886, 1890, 1891, 1892, 1893, 1898, 1902, 1904, 1909, 1914, 
1915, 1919, 1926, 1931, 1932, 1935, 1946, 1948, 1949, 1951, 1952, 
1953, 1954, 1955, 1956, 1957, 1961, 1962, 1968, 1969, 1970, 1971, 
1972, 1974, 1978, 1979, 1980, 1981, 1982, 1986, 1988, 1990, 1991, 
1995, 1996, 1997, 1999, 2002, 2004, 2005, 2012, 2013, 2017, 2018, 
2019, 2020, 2022, 2023, 2027, 2032, 2034, 2035, 2036, 2037, 2039, 
2040, 2041, 2044, 2046, 2047, 2048, 2060, 2061, 2064, 2065, 2067, 
2070, 2076, 2078, 2079, 2082, 2084, 2085, 2087, 2088, 2089, 2090, 
2094, 2095, 2097, 2101, 2102, 2105, 2106, 2113, 2114, 2115, 2116, 
2119, 2120, 2121, 2123, 2127, 2128, 2129, 2130, 2131, 2133, 2135, 
2136, 2137, 2138, 2139, 2144, 2149, 2152, 2154, 2157, 2158, 2159, 
2160, 2161, 2162, 2163, 2165, 2167, 2170, 2171, 2172, 2173, 2174, 
2176, 2180, 2186, 2187, 2193, 2196, 2199, 2200, 2201, 2202, 2206, 
2208, 2209, 2210, 2212, 2213, 2214, 2217, 2220, 2221, 2222, 2223, 
2224, 2226, 2227, 2232, 2235, 2241, 2242, 2243, 2246, 2247, 2251, 
2255, 2256, 2260, 2262, 2263, 2266, 2269, 2270, 2272, 2273, 2276, 
2277, 2278, 2280, 2281, 2282, 2284, 2285, 2287, 2288, 2289, 2290, 
2292, 2294, 2297, 2298, 2299, 2300, 2301, 2304, 2305, 2308, 2309, 
2316, 2320, 2321, 2322, 2323, 2324, 2327, 2328, 2332, 2333, 2334, 
2337, 2340, 2347, 2348, 2349, 2353, 2362, 2363, 2364, 2373, 2377, 
2380, 2386, 2387, 2392, 2393, 2394, 2403, 2406, 2409, 2410, 2417, 
2418, 2419, 2421, 2422, 2423, 2425, 2426, 2432, 2440, 2442, 2444, 
2445, 2446, 2448, 2451, 2453, 2454, 2455, 2456, 2460, 2461, 2462, 
2464, 2467, 2468, 2470, 2471, 2472, 2473, 2475, 2477, 2478, 2483, 
2484, 2485, 2487, 2491, 2493, 2495, 2500, 2501, 2504, 2506, 2507, 
2512, 2514, 2518, 2520, 2522, 2529, 2531, 2534, 2538, 2540, 2547, 
2551, 2552, 2554, 2556, 2558, 2560, 2561, 2562, 2566, 2567, 2572, 
2575, 2577, 2578, 2579, 2581, 2583, 2587, 2591, 2592, 2595, 2598, 
2607, 2609, 2610, 2611, 2612, 2613, 2615, 2618, 2621, 2622, 2623, 
2630, 2634, 2635, 2637, 2638, 2639, 2640, 2641, 2642, 2645, 2646, 
2647, 2648, 2649, 2653, 2655, 2656, 2661, 2665, 2668, 2670, 2676, 
2681, 2683, 2692, 2696, 2699, 2700, 2702, 2711, 2712, 2715, 2719, 
2720, 2722, 2723, 2725, 2727, 2728, 2732, 2735, 2740, 2743, 2744, 
2747, 2748, 2749, 2750, 2754, 2759, 2760, 2763, 2764, 2766, 2771, 
2772, 2778, 2786, 2787, 2788, 2790, 2794, 2795, 2798, 2799, 2808, 
2809, 2811, 2812, 2814, 2815, 2820, 2824, 2831, 2832, 2834, 2836, 
2838, 2840, 2841, 2843, 2844, 2845, 2848, 2851, 2859, 2860, 2861, 
2862, 2863, 2874, 2875, 2877, 2879, 2882, 2891, 2902, 2904, 2906, 
2910, 2911, 2923, 2925, 2927, 2933, 2941, 2947, 2949, 2954, 2961, 
2962, 2965, 2970, 2971, 2973, 2975, 2977, 2978, 2980, 2981, 2988, 
2991, 2992, 2993, 2994, 3002, 3003, 3017, 3020, 3021, 3022, 3029, 
3030, 3031, 3033, 3035, 3041, 3044, 3047, 3048, 3060, 3062, 3064, 
3066, 3068, 3071, 3072, 3077, 3081, 3086, 3087, 3088, 3089, 3090, 
3091, 3094, 3095, 3096, 3097, 3100, 3109, 3112, 3114, 3115, 3117, 
3119, 3123, 3128, 3129, 3131, 3132, 3134, 3137, 3140, 3141, 3142, 
3145, 3146, 3148, 3149, 3151, 3159, 3160, 3161, 3163, 3164, 3165, 
3166, 3171, 3178, 3181, 3188, 3193, 3194, 3195, 3196, 3200, 3202, 
3205, 3206, 3207, 3211, 3212, 3213, 3216, 3217, 3219, 3220, 3221, 
3225, 3228, 3234, 3236, 3244, 3248, 3249, 3251, 3255, 3256, 3257, 
3265, 3269, 3270, 3272, 3273, 3278, 3279, 3282, 3283, 3293, 3298, 
3299, 3300, 3301, 3304, 3312, 3313, 3314, 3318, 3319, 3322, 3328, 
3330, 3333, 3334, 3337, 3346, 3353, 3362, 3363, 3366, 3369, 3371, 
3379, 3383, 3384, 3389, 3390, 3392, 3394, 3396, 3406, 3407, 3410, 
3418, 3421, 3424, 3432, 3438, 3441, 3452, 3456, 3457, 3462, 3465, 
3466, 3470, 3475, 3482, 3484, 3492, 3499, 3501, 3503, 3504, 3505, 
3506, 3507, 3508, 3509, 3510, 3511, 3518, 3519, 3529, 3537, 3543, 
3544, 3546, 3555, 3570, 3571, 3572, 3574, 3578, 3587, 3590, 3591, 
3594, 3602, 3607, 3609, 3610, 3623, 3625, 3626, 3630, 3638, 3645, 

3655, 3656, 3660, 3662, 3663, 3666, 3668, 3679, 3683, 3688, 3689, 
3690, 3697, 3703, 3704, 3711, 3715, 3719, 3725, 3726, 3743, 3747, 
3753, 3755, 3756, 3761, 3768, 3773, 3777, 3778, 3782, 3783, 3791, 
3795, 3800, 3806, 3810, 3821, 3832, 3840, 3842, 3843, 3844, 3845, 
3852, 3855, 3862, 3871, 3884, 3885, 3888, 3889, 3890, 3891, 3892, 
3894, 3895, 3896, 3898, 3899, 3907, 3915, 3919, 3925, 3926, 3928, 
3929, 3936, 3938, 3940, 3941, 3942, 3943, 3946, 3955, 3956, 3963, 
3964, 3970, 3978, 3979, 3982, 3987, 3989, 3991, 3992, 3993, 3996, 
3998, 4000, 4002, 4004, 4006, 4009, 4010, 4013, 4014, 4025, 4026, 
4029, 4038, 4058, 4060, 4061, 4062, 4065, 4068, 4070, 4071, 4072, 
4088, 4090, 4113, 4116, 4117, 4118, 4119, 4130, 4159, 4161, 4164, 
4177, 4183, 4187, 4202, 4227, 4228, 4270, 4271, 4272, 4274, 4284

Tofu, baked or broiled at fl avored / seasoned/marinated. See Tofu, 
Flavored/Seasoned/Marinated and Baked, Broiled, Grilled, Braised, 
or Roasted

Tofu, Braised, Grilled Broiled, or Roasted (Jian-doufu in Chinese). 
Chinese-Style, Prepared in the Kitchen or at Home 4070, 4071, 
4072

Tofu companies (Asia). See Asahimatsu Shokuhin (Japan)

Tofu companies (Canada). See Sunrise Markets Inc. (Vancouver, 
BC, Canada), Victor Food Products, Ltd. (Scarborough, Ontario, 
Canada)

Tofu companies (Europe). See Auenland Tofu und Soja Produkte 
(Prien-Chiemsee, Germany), Cauldron Foods Ltd. (Bristol, 
England), Heuschen-Schrouff B.V. (Landgraaf, Netherlands), 
Sojadoc (Clermond-Ferrand, France), Sojarei Vollwertkost GmbH 
(Traiskirchen, near Vienna, Austria). Formerly Sojarei Ebner-Prosl, 
Soyastern Naturkost GmbH / Dorstener Tofu Produktions GmbH 
(Dorsten, Germany), Tofukost-Werk TKW GmbH (Wadersloh, 
Germany), Tofumanufaktur Christian Nagel GmbH (Hamburg, 
Germany), Tofurei Svadesha Naturkost Produkte GmbH (Munich, 
Germany). Including Byodo Naturkost

Tofu companies (USA). See Azumaya, Inc. (San Francisco, 
California), Global Protein Foods (Valley Cottage, New York). And 
Parent Company, Kyoto Tanpaku K.K. of Kyoto, Japan, House 
Foods America Corporation (Los Angeles, California), Island 
Spring, Inc. (Vashon, Washington), Kyoto Food Corp. USA (Terre 
Haute, Indiana), Legume, Inc. (Fairfi eld, New Jersey), Mainland 
Express (Spring Park, Minnesota), Morinaga Nutritional Foods, 
Inc., and Morinaga Nyûgyô (Torrance, California, and Tokyo, 
Japan), Nasoya Foods, Inc. (Leominster, Massachusetts). Subsidiary 
of Vitasoy, Northern Soy, Inc. (Rochester, New York), Ota Tofu Co. 
(Portland, Oregon. Founded in 1911), Pulmuone U.S.A., Inc. (South 
Gate, California), Quong Hop & Co. (San Francisco, California), 
Rosewood Products Inc. (Ann Arbor, Michigan), Simply Natural, 
Inc. (Philadelphia, Pennsylvania), Swan Gardens Inc. and Soya 
Kaas Inc. (Atlanta, Georgia), Tofu Shop (The) (Telluride, Colorado, 
and Arcata, California) and Tofu Shop Specialty Foods Inc., 
Tomsun Foods, Inc. (Greenfi eld, Massachusetts; Port Washington, 
New York, Wildwood Harvest, Inc.

Tofu, Criticism of, Making Fun of, or Image Problems 452, 613, 
642, 858, 1849, 1918, 1979, 2004, 2269, 2484, 2811, 2875, 3021, 
3060, 3145, 4070, 4071, 4072, 4271
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Tofu curds. See Curds Made from Soymilk

Tofu Equipment 158, 233, 264, 270, 274, 275, 279, 294, 314, 319, 
371, 379, 520, 529, 545, 612, 753, 832, 1025, 1059, 1304, 1408, 
1424, 1463, 1539, 1540, 1669, 1791, 1946, 1994, 2034, 2044, 2053, 
2253, 2409, 2457, 2946, 3392, 4070, 4071, 4072

Tofu–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 90, 247, 520, 522, 789, 851, 896, 1082, 2034, 
2811, 3806, 4070, 4071, 4072

Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu, 
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu), Production–How to 
Make Fermented Tofu Commercially 3976, 3977

Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu, 
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu). See also Tofu-yo 65, 90, 
96, 121, 208, 219, 274, 317, 420, 447, 474, 520, 594, 836, 851, 896, 
952, 1059, 1070, 1132, 1137, 1263, 1327, 1329, 1332, 1335, 1338, 
1376, 1377, 1415, 1424, 1457, 1461, 1494, 1497, 1501, 1612, 1647, 
1659, 1684, 1753, 1754, 1769, 1821, 1860, 2085, 2132, 2368, 2387, 
2406, 2409, 2454, 2455, 2665, 2935, 2983, 3026, 3088, 3181, 3392, 
3418, 3518, 3703, 3770, 3806, 3937, 3976, 3977, 4017, 4058

Tofu, Fermented–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 274, 447, 1754, 3976, 3977

Tofu, Fermented–Imports, Exports, International Trade 3976, 3977

Tofu, Fermented–Stinky Tofu (pinyin: Chou Doufu (W.-G. Ch’ou 
Toufu). Also Called, Stinking, Smelly or Redolent Tofu / Bean 
Curd) 3518, 3976, 3977

Tofu, Fermented–Stinky Tofu (Chou Doufu). Etymology of This 
Term and Its Cognates / Relatives in Various Languages 3976, 3977

Tofu, Fermented–Tofuyo from Okinawa, Japan (Made with Red 
Rice {Beni-Koji} Containing Monascus purpureus) 1716, 1754, 
2935, 3976, 3977

Tofu, Firm (Chinese-Style) 274, 282, 420, 447, 520, 576, 834, 896, 
1004, 1082, 1137, 1329, 1341, 1422, 1443, 1486, 1673, 1860, 1951, 
1954, 2035, 2063, 2222, 2448, 2630, 2655, 2676, 2725, 2754, 2815, 
2875, 2967, 2978, 3017, 3026, 3391, 3518, 3623, 3770, 3890, 4070, 
4071, 4072

Tofu, Five-Spice Pressed (Wu-hsiang Toufukan / Wuxiang 
Doufugan) 90, 96, 520, 1059, 1424, 2409, 3392, 3518, 3806, 4070, 
4071, 4072

Tofu, Flavored / Seasoned / Marinated and Baked, Broiled, Grilled, 
Braised, or Roasted. Including Tofu Jerky and Savory Baked Tofu 
377, 520, 584, 678, 752, 1059, 1424, 1953, 2394, 2409, 2450, 2547, 
2882, 2910, 3119, 3160, 3188, 3193, 3220, 3366, 3392, 3393, 3417, 
3587, 3636, 3719, 3795, 4070, 4071, 4072

Tofu, Flavored, Seasoned, or Marinated, but not Baked, Broiled, 
Grilled, Braised, or Roasted. Including most Five-Spice Pressed 
Tofu (wu-hsiang toufukan / wuxiang doufugan) 90, 96, 281, 536, 

1211, 1835, 1858, 1872, 1951, 3218, 3432, 3518, 3636, 3806, 4070, 
4071, 4072, 4284

Tofu, Fried (Especially Deep-Fried Tofu Pouches, Puffs, Cutlets, or 
Burgers; Agé or Aburagé, Aburaagé, Usu-agé, Atsu-agé or Nama-
agé, Ganmodoki or Ganmo, Hiryôzu / Hiryozu) 41, 52, 53, 54, 82, 
90, 96, 100, 141, 155, 188, 201, 207, 219, 247, 252, 263, 271, 274, 
276, 314, 324, 364, 412, 419, 420, 441, 447, 452, 472, 474, 514, 
520, 528, 576, 608, 639, 646, 649, 672, 676, 678, 705, 733, 734, 
766, 791, 856, 896, 897, 905, 906, 914, 955, 963, 991, 1033, 1049, 
1059, 1075, 1081, 1082, 1090, 1096, 1122, 1127, 1132, 1137, 1144, 
1212, 1213, 1219, 1220, 1245, 1247, 1249, 1317, 1321, 1325, 1329, 
1338, 1341, 1348, 1376, 1394, 1404, 1415, 1420, 1421, 1423, 1424, 
1436, 1481, 1486, 1489, 1501, 1529, 1560, 1580, 1603, 1665, 1678, 
1715, 1756, 1757, 1760, 1767, 1782, 1856, 1860, 1872, 1873, 1900, 
1935, 2047, 2085, 2096, 2125, 2149, 2157, 2161, 2162, 2212, 2272, 
2290, 2294, 2333, 2334, 2394, 2406, 2409, 2430, 2460, 2464, 2547, 
2613, 2700, 2988, 3048, 3072, 3142, 3160, 3181, 3206, 3251, 3255, 
3392, 3418, 3518, 3559, 3703, 3806, 3833, 3919, 4058, 4070, 4071, 
4072, 4159, 4284

Tofu, Fried, Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand 4070, 4071, 4072

Tofu, Fried or Deep-Fried–Etymology of This Term and Its 
Cognates / Relatives in Various Languages 53, 90, 96, 447, 1317, 
1338, 4070, 4071, 4072

Tofu, Fried, Used as an Ingredient in Commercial Soyfood Products 
4070, 4071, 4072

Tofu, Frozen, Dried-frozen, or Dried Whole (Not Powdered) 15, 
41, 52, 53, 90, 96, 219, 274, 447, 481, 520, 541, 564, 592, 599, 
879, 896, 905, 962, 963, 1033, 1059, 1082, 1132, 1137, 1263, 1376, 
1415, 1424, 1489, 1501, 1596, 1830, 1860, 1915, 2085, 2136, 2217, 
2377, 2409, 2468, 2537, 2754, 2882, 3021, 3181, 3392, 3396, 3418, 
3604, 3703, 3806, 4058, 4070, 4071, 4072

Tofu, Frozen, Homemade–How to Make at Home or on a 
Laboratory or Community Scale, by Hand 90, 4070, 4071, 4072

Tofu, Frozen or Dried-Frozen–Etymology of This Term and Its 
Cognates / Relatives in Various Languages 52, 90, 4070, 4071, 4072

Tofu, Frozen or Dried-Frozen, Used as an Ingredient in Commercial 
Soyfood Products 4070, 4071, 4072

Tofu, Grilled, Braised, Broiled, or Roasted (Yaki-dôfu in Japanese). 
A Japanese-Style Commercial Product 41, 90, 96, 138, 219, 274, 
288, 314, 447, 514, 520, 896, 1059, 1082, 1132, 1137, 1212, 1424, 
1467, 1501, 2409, 2460, 2520, 2754, 3160, 3251, 3255, 3392, 3636, 
3679, 3806, 3890, 4070, 4071, 4072, 4284

Tofu, Grilled, Broiled, Braised, or Roasted–Etymology of This 
Term and Its Cognates / Relatives in Various Languages 4070, 
4071, 4072

Tofu, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand 64, 71, 82, 85, 86, 89, 90, 96, 102, 107, 
111, 140, 146, 158, 177, 178, 179, 213, 250, 289, 293, 294, 319, 
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327, 410, 433, 447, 558, 712, 828, 850, 896, 1005, 1025, 1075, 
1155, 1182, 1194, 1237, 1242, 1247, 1291, 2121, 2334, 2612, 2700, 
2873, 2961, 3211, 3546, 4070, 4071, 4072

Tofu in Second Generation Products, Documents About 90, 96, 
188, 377, 514, 527, 528, 821, 822, 825, 831, 994, 1053, 1058, 1143, 
1149, 1161, 1180, 1230, 1292, 1357, 1359, 1386, 1401, 1438, 1467, 
1545, 1548, 1554, 1583, 1622, 1648, 1829, 1873, 1902, 1911, 1918, 
1933, 1941, 1951, 1952, 1953, 1954, 1955, 1956, 1959, 2013, 2063, 
2092, 2097, 2154, 2294, 2298, 2942, 2967, 3309, 3469, 3806, 3892, 
4070, 4071, 4072

Tofu Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 55, 90, 96, 177, 178, 219, 472, 497, 575, 608, 
619, 682, 730, 825, 836, 843, 846, 864, 922, 933, 952, 998, 1082, 
1094, 1112, 1132, 1179, 1262, 1348, 1502, 1581, 1684, 1723, 1835, 
1864, 1889, 1918, 1968, 1981, 2054, 2079, 2090, 2115, 2130, 2158, 
2163, 2165, 2167, 2176, 2202, 2221, 2223, 2242, 2281, 2285, 2287, 
2288, 2294, 2298, 2300, 2308, 2321, 2322, 2323, 2327, 2328, 2333, 
2334, 2340, 2380, 2424, 2446, 2456, 2522, 2566, 2609, 2665, 2696, 
2711, 2719, 2750, 2761, 2762, 2764, 2798, 2799, 2818, 2874, 2925, 
2954, 3031, 3060, 3080, 3106, 3161, 3218, 3244, 3306, 3333, 3383, 
3384, 3452, 3718, 3806, 3955, 4070, 4071, 4072, 4284

Tofu Industry and Market Statistics, Trends, and Analyses–Larger 
Companies 110, 226, 247, 271, 280, 282, 323, 324, 441, 472, 489, 
497, 518, 561, 575, 592, 613, 695, 742, 757, 795, 846, 864, 868, 
902, 1070, 1082, 1094, 1095, 1096, 1133, 1143, 1199, 1225, 1255, 
1276, 1325, 1394, 1402, 1419, 1420, 1422, 1486, 1497, 1502, 1519, 
1560, 1568, 1684, 1713, 1872, 1886, 1911, 1951, 1952, 1953, 1954, 
1955, 1956, 1968, 2022, 2034, 2065, 2105, 2120, 2128, 2149, 2157, 
2160, 2161, 2162, 2186, 2200, 2206, 2214, 2216, 2247, 2260, 2277, 
2278, 2282, 2288, 2294, 2298, 2299, 2300, 2308, 2323, 2327, 2328, 
2334, 2340, 2377, 2393, 2430, 2461, 2470, 2562, 2578, 2649, 2665, 
2668, 2794, 2900, 2921, 3220, 3316, 3353, 3383, 3384, 4070, 4071, 
4072

Tofu Industry and Market Statistics, Trends, and Analyses–Smaller 
Companies 420, 557, 590, 611, 634, 693, 841, 1031, 1119, 1122, 
1156, 1396, 1423, 1673, 1757, 1848, 1870, 1914, 1916, 1941, 2020, 
2094, 2188, 2204, 2215, 2272, 2290, 2320, 2337, 2472, 2690, 2835, 
3141, 3919, 3979, 4070, 4071, 4072, 4159

Tofu Kit or Press (Kits or Presses Used for Making Tofu at Home) 
81, 119, 122, 157, 158, 177, 178, 183, 243, 279, 294, 306, 319, 327, 
385, 410, 433, 545, 558, 612, 753, 828, 850, 896, 1025, 1075, 1155, 
1182, 1291, 1408, 1669, 2121, 2140, 2334, 2457, 2612, 2700, 2873, 
3546, 3885, 4070, 4071, 4072

Tofu–Marketing of 109, 193, 319, 661, 695, 1041, 1144, 1149, 
1180, 1357, 1406, 1467, 1553, 1583, 1621, 1622, 1835, 1886, 2012, 
2013, 2048, 2061, 2067, 2152, 2154, 2247, 2347, 2547, 2552, 2735, 
2879, 4070, 4071, 4072

Tofu, Non-Soy Relatives (Such as Winged Bean Tofu or Peanut 
Tofu) 320, 4070, 4071, 4072

Tofu, Pressed, Chinese-Style (Toufukan / Doufugan / Dougan) 32, 
96, 130, 146, 219, 429, 520, 564, 704, 1082, 1329, 1338, 1489, 
1501, 1759, 2004, 2054, 2468, 3207, 3518, 3778, 4070, 4071, 4072

Tofu Production–How to Make Tofu on a Commercial Scale 55, 96, 
177, 439, 480, 1761, 2044, 2719, 2720, 3432, 4070, 4071, 4072

Tofu Shop (The) (Telluride, Colorado, and Arcata, California) and 
Tofu Shop Specialty Foods Inc. Founded by Matthew Schmit 288, 
298, 404, 480, 488, 514, 740, 752, 759, 792, 934, 1053, 1071, 1090, 
1135, 1227, 2094, 2653, 2993, 3505, 3506, 3507, 3508, 3509, 3510, 
3511, 3960, 4070, 4071, 4072

Tofu, Silken (Kinugoshi)–Etymology of This Term and Its Cognates 
/ Relatives in Various Languages 90, 274, 447, 3806, 4070, 4071, 
4072

Tofu, Silken (Kinugoshi). Made without Separation of Curds and 
Whey 41, 53, 55, 90, 96, 219, 247, 274, 314, 341, 419, 420, 435, 
447, 520, 660, 693, 718, 896, 906, 914, 1011, 1041, 1059, 1082, 
1096, 1132, 1137, 1424, 1501, 1647, 1764, 1778, 1827, 1849, 1856, 
1860, 1911, 1978, 2004, 2024, 2043, 2053, 2054, 2139, 2195, 2223, 
2251, 2271, 2281, 2288, 2309, 2334, 2363, 2392, 2409, 2545, 2596, 
2634, 2643, 2655, 2679, 2725, 2743, 2754, 2795, 2875, 2896, 2921, 
2936, 2954, 2960, 2962, 2978, 3105, 3137, 3178, 3188, 3206, 3319, 
3392, 3457, 3518, 3568, 3679, 3800, 3806, 3810, 3890, 3935, 3942, 
3989, 4070, 4071, 4072, 4284

Tofu, Smoked 90, 520, 1059, 1082, 1424, 1757, 1881, 1916, 1968, 
2136, 2149, 2157, 2163, 2203, 2216, 2290, 2406, 2409, 2430, 2460, 
2468, 2882, 3147, 3218, 3220, 3352, 3363, 3366, 3392, 3393, 3642, 
3679, 3806, 3919, 4070, 4071, 4072, 4159, 4270

Tofu, Smoked–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 90, 520, 4070, 4071, 4072

Tofu / Soy Cheesecake–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 90, 96, 3806

Tofu, Spray-dried or Powdered 1493, 1666, 1747, 1809, 1889, 
1902, 2255, 2430, 3105, 4070, 4071, 4072

Tofu, Spray-dried or Powdered, Used as an Ingredient in Second 
Generation Commercial Products Such as Ice Creams, Beverages, 
etc.. 4070, 4071, 4072

Tofu Standards or Standard of Identity 586, 1288, 1493, 1553, 
1649, 1661, 1666, 1688, 1691, 1747, 1755, 1763, 1811, 1812, 1815, 
1818, 1890, 1893, 1902, 2116, 2127, 2131, 2281, 2324, 2514, 4070, 
4071, 4072

Tofu, Used as an Ingredient in Second Generation Commercial 
Products Such as Dressings, Entrees, Ice Creams, etc.. 17, 295, 414, 
477, 530, 531, 532, 533, 534, 535, 536, 571, 590, 715, 789, 790, 
839, 915, 1015, 1250, 1325, 1481, 1580, 1638, 1644, 1645, 1660, 
1665, 1715, 1727, 1740, 1757, 1767, 1816, 1817, 1871, 1872, 1880, 
1916, 1943, 2050, 2073, 2109, 2125, 2147, 2148, 2181, 2182, 2183, 
2188, 2197, 2198, 2203, 2204, 2205, 2215, 2216, 2228, 2261, 2274, 
2315, 2384, 2391, 2450, 2459, 2476, 2497, 2510, 2526, 2532, 2590, 
2644, 2666, 2709, 2822, 2837, 3070, 3147, 3170, 3303, 3352, 3358, 
3373, 3393, 3563, 3600, 3636, 3642, 3676, 3708, 3813, 3932, 3933, 
3962, 4021, 4069, 4070, 4071, 4072, 4080, 4081, 4145
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Tofukost-Werk TKW GmbH (Wadersloh, Germany) 1519, 1592, 
1782, 1968, 2288, 2308, 2456, 3141, 3626, 3979, 4070, 4071, 4072, 
4165, 4189

Tofumanufaktur Christian Nagel GmbH (Hamburg, Germany). 
Previously Christian Nagel Tofumanufaktur from 1984 to 1 Jan. 
1989 1543, 1592, 1974, 1991, 2167, 2265, 2308, 2320, 2456, 2750, 
3141, 3626, 3979, 4070, 4071, 4072, 4165, 4189

Tofurei Svadesha Naturkost Produkte GmbH (Munich, Germany). 
Including Byodo Naturkost 590, 990, 1081, 1276, 1592, 1668, 
1968, 1974, 2167, 2265, 2292, 2308, 2321, 2456, 3141, 3626, 3810, 
4070, 4071, 4072, 4165, 4189

Tofurky Company (The) (Hood River, Oregon. Maker of Tofurky 
and Tempeh). Started by Seth Tibbott in Dec. 1980. Named Turtle 
Island Soy Dairy until Nov. 1991. Named Turtle Island Foods, Inc. 
until 2 Sept. 2013 662, 756, 758, 760, 826, 827, 848, 866, 867, 908, 
1030, 1062, 1157, 1209, 1246, 1259, 1279, 1446, 1470, 1625, 1785, 
1808, 2030, 2156, 2172, 2318, 2319, 2509, 2531, 2544, 2547, 2580, 
2603, 2604, 2837, 2852, 2858, 2899, 2967, 2993, 3024, 3031, 3069, 
3070, 3071, 3080, 3147, 3149, 3192, 3303, 3309, 3310, 3352, 3377, 
3431, 3450, 3469, 3479, 3510, 3553, 3557, 3563, 3569, 3600, 3604, 
3626, 3642, 3708, 3719, 3757, 3782, 3802, 3803, 3804, 3813, 3853, 
3855, 3901, 3902, 3905, 3932, 3933, 3943, 3947, 3962, 3966, 3967, 
3978, 4020, 4021, 4022, 4031, 4033, 4049, 4051, 4064, 4066, 4069, 
4080, 4081, 4089, 4102, 4106, 4131, 4135, 4136, 4137, 4138, 4141, 
4145, 4166, 4222, 4228, 4250, 4251, 4257, 4258, 4259, 4260, 4261, 
4262, 4263, 4266

Tofutown.com (formerly Viana Naturkost GmbH) and Bernd 
Drosihn (Wiesbaum / Vulkaneifel, Germany) 1199, 1562, 1580, 
1968, 1974, 2219, 2265, 2308, 2322, 2456, 2504, 2640, 2750, 2751, 
2764, 3141, 3625, 3626, 3810, 3979, 4165, 4189

Tofutti Brands, Inc. (Cranford, New Jersey)–Soy Ice Cream 
Company. Mintz’s Buffet Until Jan. 1982 576, 676, 706, 726, 740, 
756, 798, 882, 905, 933, 943, 944, 963, 984, 990, 1015, 1033, 1090, 
1367, 1391, 1406, 1434, 1435, 1438, 1467, 1506, 1529, 1545, 1547, 
1548, 1554, 1568, 1569, 1583, 1596, 1597, 1598, 1601, 1642, 1647, 
1649, 1651, 1703, 1705, 1706, 1718, 1723, 1734, 1751, 1764, 1765, 
1766, 1768, 1802, 1803, 1815, 1843, 1849, 1913, 1919, 1978, 2004, 
2017, 2021, 2032, 2041, 2066, 2078, 2135, 2214, 2217, 2227, 2347, 
2393, 2474, 2531, 2547, 2565, 2678, 2687, 2735, 2791, 2936, 3048, 
3189, 3406, 3436, 3455, 3463, 3489, 3757, 4046, 4086, 4087, 4274

Tolstoy, Leo (1828-1910). Vegetarian Pioneer in Russia. Also 
known as Count Lev Nikolayevich Tolstoy / Lyeff Nikolaevitch 
Tolstoi 2420

Tomato ketchup. See Ketchup, Tomato (Tomato Ketchup, Western-
Style)

Tomsun Foods, Inc. (Greenfi eld, Massachusetts; Port Washington, 
New York. Named New England Soy Dairy from 1978-1983) 177, 
271, 298, 323, 324, 343, 346, 361, 363, 364, 367, 368, 370, 372, 
382, 393, 404, 412, 439, 443, 444, 472, 486, 497, 503, 506, 507, 
508, 513, 515, 518, 521, 537, 543, 564, 572, 573, 574, 575, 576, 
581, 586, 596, 597, 599, 600, 608, 613, 618, 620, 628, 629, 632, 
660, 695, 706, 756, 757, 801, 829, 846, 864, 881, 887, 895, 983, 

986, 990, 1082, 1091, 1094, 1112, 1132, 1172, 1180, 1208, 1209, 
1259, 1292, 1296, 1307, 1357, 1386, 1391, 1401, 1434, 1435, 1438, 
1480, 1500, 1502, 1545, 1548, 1554, 1589, 1590, 1596, 1601, 1648, 
1684, 1764, 1815, 1823, 1826, 1834, 1849, 1893, 1902, 1911, 1949, 
1952, 2004, 2017, 2032, 2034, 2035, 2076, 2115, 2157, 2172, 2214, 
2227, 2253, 2462, 2463, 2679, 3960, 4070, 4071, 4072, 4136

Tonga. See Oceania

Touchi or tou ch’i. See Fermented Black Soybeans

Toxins and Toxicity in Foods and Feeds–Afl atoxins (Caused by 
certain strains of Aspergillus fl avus and A. parasiticus molds) 502, 
522, 1832

Toxins and Toxicity in Foods and Feeds–Bongkrek Poisoning, 
Caused by Either Bongkrek Acid or Toxofl avin Produced in 
Some Coconut Tempeh by the Aerobic Bacteria Pseudomonas 
cocovenenans 502, 522, 2600

Toxins and Toxicity in Foods and Feeds (General) 2435

Toxins and Toxicity in Foods and Feeds–Microorganisms, 
Especially Bacteria (Such as Escherichia coli, Salmonella, 
Clostridium botulinum), that Cause Food Poisoning. See also: 
Afl atoxins (produced by molds) and Bongkrek Poisoning (produced 
in coconut by bacteria) 576, 1208, 1434, 1815, 2223, 2224, 2247, 
2251, 2269, 2273, 2281, 2435, 2973, 3208, 3366, 4022

Trade (International–Imports, Exports) of Soybeans, Soy Oil, and 
/ or Soybean Meal. See also Trade–Tariffs and Duties 13, 60, 73, 
219, 631, 761, 852, 923, 924, 950, 965, 1035, 1109, 1166, 1210, 
1374, 1421, 1912, 1915, 2025, 2026, 2034, 2041, 2079, 2257, 2311, 
2717, 2757, 2817, 2865, 3063, 3084, 3168, 3171, 3454, 3550, 3625, 
3698, 3835, 3923, 4032

Trade of Soyfoods (Import and Export, not Including Soy Oil or 
Soybean Meal, but Including Lecithin and Margarine) or Soyfoods 
Manufacturing Equipment. See also: Soy Sauce–Imports, Exports. 
Miso–Imports, Exports 101, 169, 197, 561, 846, 1009, 1040, 1301, 
1303, 1304, 1471, 1472, 1810, 1918, 1958, 1960, 1998, 2028, 2053, 
2054, 2055, 2070, 2077, 2124, 2171, 2200, 2208, 2230, 2255, 2282, 
2286, 2287, 2290, 2294, 2298, 2299, 2300, 2325, 2326, 2327, 2329, 
2333, 2372, 2402, 2451, 2454, 2455

Trade Policies (International) Concerning Soybeans, Soy Products, 
or Soyfoods–Tariffs, Duties, Embargoes, Moratoriums, and Other 
Trade Barriers or Subsidies 631, 1253, 2038, 2207, 2733, 2757, 
2865, 2866, 2921

Trade statistics, Central America. See Latin America–Central 
America–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics

Trade statistics, China. See China–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, India. See India–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics
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Trade statistics, Indonesia. See Indonesia–Trade (Imports or 
Exports) of Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, Japan. See Japan–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, Korea. See Korea–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, South America. See Latin America–South America–
Trade (Imports or Exports) of Soybeans, Soy Oil, and / or Soybean 
Meal–Statistics

Trans Fatty Acids 1298, 2803, 2804, 2820, 2839, 3603

Transcaucasia. See Asia, Transcaucasia (Presently Armenia, 
Azerbaijan, and Georgia)

Transportation of Soybeans or Soy Products to Market by Railroad 
/ Railway / Rail within a Particular Country or Region. See also 
Railroads / Railways and Special Trains Used to Promote Soybeans 
and Soybean Production 1270, 2278

Transportation of Soybeans or Soy Products to Market by Roads or 
Highways Using Trucks, Carts, etc. within a Particular Country or 
Region 3379

Transportation of Soybeans or Soy Products to Market by Water 
(Rivers, Lakes) Using Junks, Barges, etc. within a Particular 
Country or Region 2077

Tree of Life (St. Augustine, Florida). Purchased in Dec. 1985 by 
Netherlands-based Royal Wessanen NV Co.. 28, 39, 297, 357, 739, 
762, 1307, 1357, 1401, 1595, 1792, 1987, 2021, 2046, 2151, 2247, 
2562, 2587, 2630, 2643, 2791, 3119, 3155, 3160, 3363, 3454, 3827, 
4095

Triballat (Noyal-sur-Vilaine, France). Makers of Sojasun; and its 
Affi liate Bonneterre (Rungis Cedex, France) 1394, 1418, 2103, 
2158, 2162, 2242, 2243, 2295, 2301, 2310, 2372, 2403, 2406, 2410, 
2439, 2520, 2569, 2576, 2679, 2931, 3626, 3980

Tri-County Soy Bean Co-operative Association. See Dawson Mills

Triple “F” and Insta-Pro. See Extruders and Extrusion Cooking, 
Low Cost–Including Triple “F”

Tropical and Subtropical Countries, Soybean Production in (Mostly 
in the Third World / developing countries) 1210

Troy, John. See Miso Products Companies (USA)–Wizard’s 
Cauldron Ltd. (Cedar Grove, North Carolina)

Trucks or Carts used to transport soybeans. See Transportation of 
Soybeans or Soy Products to Market by Roads or Highways

Trypsin / Protease / Proteinase Growth Inhibitors 51, 75, 95, 114, 
132, 455, 573, 579, 724, 892, 1042, 1266, 1528, 1924, 2435, 2438, 
2448, 2493, 2754, 2820, 2932, 2941, 2943, 3025, 3028, 3066, 3301, 
3665, 3798, 3951, 3952, 4082, 4156, 4191

Turkey. See Asia, Middle East–Turkey

Turkey, meatless. See Meat Alternatives–Meatless Turkey

Turkistan / Turkestan. See Asia, Central–Turkistan / Turkestan

Turtle Mountain LLC (Springfi eld, Oregon)–Non-Dairy Frozen 
Desserts, Beverages, and Cultured Products Company. Formerly 
Jolly Licks, Living Lightly, Turtle Mountain, Inc.. 756, 783, 800, 
926, 1004, 1075, 2222, 2531, 2791, 3436, 3611, 3762, 3811, 4042, 
4046, 4086, 4087

Tuvalu. See Oceania

TVP. See Soy Flours, Textured (Including TVP, Textured Vegetable 
Protein)

Ultrafi ltration. See Membrane Technology Processes

Umeboshi or ume-boshi (Japanese salt plums / pickled plums), 
Plum Products, and the Japanese Plum Tree (Prunus mumé) from 
whose fruit they are made 15, 169, 599, 1951, 1957, 2464, 2537, 
2749, 3255, 3896

Unfair Practices–Including Possible Deceptive / Misleading 
Labeling, Advertising, etc. See also: Adulteration 1406, 1642, 1815, 
2175, 2348, 3347

Unilever Corp., Lever Brothers Co., Unimills B.V. (Netherlands), 
and Margarine Union 746, 1301, 1421, 1562, 2134, 2419, 3316, 
3362, 3487, 3488, 3631

Unisoy Milk ‘n’ By-Products (Stockport, Cheshire, England) 2310, 
2325, 2372, 2403, 2424, 2461, 2679, 3316, 4083, 4084, 4085, 4168

United Kingdom. See Europe, Western–United Kingdom

United Kingdom, health foods movement and industry. See Health 
Foods Movement and Industry in United Kingdom

United Nations (Including UNICEF, FAO, UNDP, UNESCO, and 
UNRRA) Work with Soy 12, 13, 29, 34, 219, 469, 512, 725, 771, 
1163, 1184, 1412, 1471, 1683, 2359, 2397, 2422, 2492, 2498, 2567, 
2593, 2691, 2757, 2801, 2838, 2864, 2865, 2917, 2944, 2976, 3129, 
3362

United Natural Foods, Inc. (UNFI, Auburn, Washington state). 
Formed in 1995. Includes Mountain People’s Warehouse (Nevada 
City, California), Cornucopia Natural Foods (Connecticut) and 
Stow Mills (Vermont and New Hampshire), Rainbow Natural 
Foods, Albert’s Organics, and Hershey Imports Co.. 169, 177, 178, 
297, 324, 357, 364, 543, 632, 757, 2462, 2587, 3038, 3119, 3219, 
3363, 3482

United Soybean Board. See American Soybean Association (ASA)–
United Soybean Board

United States Department of Agriculture (USDA)–Agricultural 
Cooperative Service. Including Farmer Cooperative Service (FCS, 
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1926) 950

United States Department of Agriculture (USDA)–Agricultural 
Research Service (ARS, Established 1953). Including Agricultural 
Research Administration (1942-1953) 6, 219, 266, 1494, 2006, 
2429, 2997

United States Department of Agriculture (USDA)–Arlington 
Experimental Farm at Arlington, Virginia (1900-1942) 777, 883, 
889

United States Department of Agriculture (USDA)–Bureau of 
Human Nutrition and Home Economics (1943-1953). Including 
Bureau of Home Economics (1923-1943), Offi ce of Home 
Economics (1915-1923), and Nutrition and Home Economics Work 
in the Offi ce of Experiment Stations (1894-1915). Transferred to the 
Agricultural Research Service in 1953 935, 1356, 3427

United States Department of Agriculture (USDA)–Bureau of 
Plant Industry, Soils, and Agricultural Engineering (1943-1953). 
Including Bureau of Plant Industry (1901-1943), Offi ce of Plant 
Industry (1900-1901), and Division of Agrostology (1895-1901). 
Transferred to Agricultural Research Service in 1953 883, 888, 889, 
890, 935, 975, 1380, 1574, 1656, 3091, 3427, 3969, 4201, 4210, 
4211

United States Department of Agriculture (USDA)–Economic 
Research Service (ERS) (1961-) 1336, 3818

United States Department of Agriculture (USDA)–Food and 
Nutrition Service (FNS) 812, 986

United States Department of Agriculture (USDA)–Foreign 
Agricultural Service (FAS, Est. 1953) Including Offi ce of Foreign 
Agricultural Relations (1939-1953). Foreign Agricultural Service 
(1938-1939) 14, 45, 207, 378, 1336, 2931

United States Department of Agriculture (USDA; Including Federal 
Grain Inspection Service [FGIS], and War Food Administration 
[WFA]). See also: Agricultural Marketing Service, Agricultural 
Research Service (ARS), Bureau of Plant Industry, Economic 
Research Service, Food and Nutrition Service, Foreign Agricultural 
Service, and Section of Foreign Seed and Plant Introduction 9, 44, 
66, 298, 301, 472, 515, 576, 586, 704, 707, 756, 761, 802, 804, 829, 
959, 966, 970, 975, 990, 1099, 1101, 1208, 1378, 1434, 1484, 1505, 
1565, 1577, 1598, 1815, 1831, 1849, 1978, 2063, 2112, 2127, 2131, 
2170, 2193, 2237, 2238, 2303, 2359, 2383, 2449, 2469, 2535, 2607, 
2627, 2715, 2717, 2807, 2817, 2827, 2828, 2846, 2881, 2913, 2927, 
2929, 2959, 3033, 3055, 3124, 3166, 3171, 3172, 3295, 3311, 3329, 
3374, 3389, 3446, 3529, 3531, 3586, 3588, 3656, 3704, 3707, 3736, 
3739, 3745, 3791, 3834, 3835, 3847, 3887, 3888, 3941, 3989, 3996, 
4051, 4065, 4078, 4084, 4100, 4101, 4113, 4126, 4136, 4158, 4161, 
4183, 4201

United States Department of Agriculture (USDA)–Section of 
Foreign Seed and Plant Introduction (Established 1898 within the 
USDA with David Fairchild in Charge). Transferred to Bureau 
of Plant Industry (1 July 1901). Later Referred to as the Offi ce of 
Foreign Seed and Plant Introduction and then the Offi ce of Foreign 
Plant Introduction 935, 3091, 4096, 4235

United States Department of Agriculture (USDA)–War Food 
Administration (WFA), Including the Food Production and 
Distribution Administration 4279

United States of America–Activities and Infl uence Overseas / 
Abroad 32, 57, 473, 606, 693, 723, 777, 888, 923, 935, 1036, 1210, 
1232, 1276, 1339, 1340, 1379, 1380, 1383, 1409, 1415, 1418, 1431, 
1485, 1487, 1536, 1562, 1582, 1604, 1631, 1640, 1647, 1659, 1805, 
1842, 1850, 2064, 2113, 2157, 2158, 2194, 2282, 2310, 2311, 2323, 
2328, 2330, 2333, 2339, 2346, 2388, 2424, 2461, 2700, 2724, 2733, 
2757, 2761, 2766, 2773, 2825, 2833, 2836, 2843, 2851, 2865, 2866, 
2915, 2931, 2944, 2958, 2975, 3091, 3183, 3253, 3346, 3355, 3575, 
4068

United States of America–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 761, 2112, 2238, 2383, 2469, 2535, 
2627, 2717, 2827, 2959, 3055, 3172, 3295, 3374, 3446, 3588, 3704, 
3745, 3791, 3835, 3888, 3941, 3996, 4065, 4113, 4161, 4183

United States of America, soyfoods movement in. See Soyfoods 
Movement in North America

United States of America (USA) 1, 2, 6, 9, 13, 14, 15, 24, 25, 26, 
27, 28, 30, 31, 33, 35, 37, 38, 39, 40, 41, 42, 43, 44, 45, 48, 49, 50, 
51, 52, 53, 54, 56, 58, 61, 63, 64, 66, 67, 69, 70, 71, 72, 74, 75, 76, 
77, 78, 80, 81, 83, 85, 86, 87, 88, 89, 90, 91, 92, 93, 94, 95, 96, 97, 
102, 103, 107, 108, 109, 110, 111, 112, 113, 114, 115, 116, 117, 
118, 119, 120, 121, 122, 123, 124, 125, 126, 127, 128, 129, 130, 
131, 132, 133, 134, 135, 137, 138, 139, 140, 141, 142, 143, 144, 
145, 146, 147, 148, 149, 150, 151, 152, 154, 155, 156, 157, 158, 
160, 161, 162, 163, 164, 165, 166, 167, 168, 169, 170, 171, 172, 
173, 174, 175, 176, 177, 178, 179, 180, 183, 184, 185, 186, 187, 
188, 189, 191, 192, 193, 194, 195, 196, 197, 198, 199, 200, 201, 
202, 204, 205, 206, 207, 208, 209, 210, 211, 213, 214, 216, 219, 
220, 221, 222, 223, 224, 225, 227, 228, 229, 230, 231, 232, 233, 
234, 236, 237, 238, 239, 240, 241, 242, 243, 244, 245, 246, 247, 
248, 249, 250, 251, 252, 253, 254, 255, 256, 257, 258, 259, 260, 
261, 262, 263, 264, 265, 266, 267, 268, 269, 270, 271, 272, 273, 
274, 275, 276, 278, 279, 281, 282, 283, 284, 285, 286, 287, 288, 
289, 292, 294, 295, 296, 297, 298, 299, 301, 302, 303, 304, 305, 
306, 307, 308, 309, 310, 311, 312, 313, 316, 318, 319, 320, 321, 
322, 323, 324, 325, 326, 327, 328, 329, 330, 331, 332, 333, 334, 
335, 336, 338, 339, 340, 341, 342, 343, 344, 345, 346, 348, 349, 
351, 353, 354, 355, 356, 357, 358, 359, 360, 361, 362, 363, 364, 
365, 366, 367, 368, 369, 370, 372, 373, 374, 375, 376, 377, 378, 
379, 381, 382, 383, 384, 385, 386, 387, 388, 389, 390, 391, 392, 
393, 394, 395, 396, 397, 399, 400, 401, 402, 403, 404, 405, 406, 
407, 408, 409, 410, 411, 412, 414, 415, 416, 417, 419, 420, 421, 
422, 423, 424, 425, 426, 427, 428, 429, 430, 431, 432, 433, 434, 
435, 438, 439, 440, 441, 442, 443, 444, 446, 447, 448, 449, 450, 
451, 452, 453, 454, 455, 456, 458, 459, 460, 461, 462, 463, 464, 
465, 466, 467, 468, 469, 470, 471, 472, 474, 475, 476, 477, 478, 
479, 480, 481, 482, 483, 484, 485, 486, 488, 489, 490, 491, 492, 
493, 494, 496, 497, 498, 499, 500, 501, 502, 503, 504, 505, 506, 
507, 508, 509, 510, 511, 512, 513, 514, 515, 516, 517, 518, 519, 
520, 521, 522, 523, 524, 525, 526, 527, 528, 530, 531, 532, 533, 
534, 535, 536, 537, 538, 539, 540, 541, 543, 544, 545, 546, 547, 
548, 549, 550, 551, 552, 553, 554, 555, 556, 557, 558, 559, 561, 
562, 563, 564, 565, 566, 567, 568, 570, 571, 572, 573, 574, 575, 
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576, 577, 578, 579, 580, 581, 582, 583, 584, 585, 586, 587, 589, 
591, 592, 593, 594, 595, 596, 597, 599, 600, 603, 607, 608, 610, 
611, 612, 613, 616, 617, 618, 619, 620, 621, 622, 623, 624, 625, 
626, 627, 628, 629, 630, 631, 632, 633, 634, 635, 636, 637, 638, 
639, 641, 643, 644, 645, 646, 647, 648, 649, 650, 651, 652, 655, 
656, 657, 658, 659, 660, 661, 662, 663, 664, 665, 666, 667, 668, 
669, 670, 672, 674, 675, 676, 678, 679, 680, 681, 682, 683, 684, 
685, 686, 687, 688, 689, 690, 691, 692, 694, 695, 696, 697, 698, 
699, 700, 701, 702, 703, 704, 705, 706, 707, 708, 710, 712, 713, 
714, 715, 716, 717, 718, 719, 721, 722, 724, 725, 726, 727, 728, 
729, 730, 731, 732, 733, 734, 735, 736, 738, 739, 740, 741, 742, 
743, 744, 745, 746, 747, 748, 749, 750, 751, 752, 753, 754, 755, 
756, 757, 758, 759, 760, 761, 763, 766, 768, 769, 771, 772, 775, 
776, 777, 778, 779, 780, 783, 784, 785, 786, 789, 790, 791, 792, 
794, 797, 798, 799, 800, 801, 802, 803, 804, 805, 806, 807, 808, 
809, 810, 811, 812, 813, 815, 816, 818, 819, 821, 822, 823, 824, 
825, 826, 827, 828, 829, 830, 831, 832, 834, 836, 838, 839, 842, 
843, 844, 846, 848, 849, 851, 852, 854, 855, 856, 857, 858, 859, 
860, 861, 862, 863, 864, 865, 866, 867, 868, 869, 870, 871, 872, 
873, 874, 876, 877, 878, 879, 880, 881, 882, 883, 884, 885, 886, 
887, 888, 889, 890, 891, 892, 893, 894, 895, 896, 897, 898, 899, 
900, 901, 902, 903, 904, 905, 906, 908, 910, 911, 912, 913, 915, 
916, 917, 918, 919, 920, 921, 922, 923, 924, 926, 927, 928, 929, 
930, 931, 932, 933, 934, 935, 936, 937, 938, 939, 940, 941, 942, 
943, 944, 945, 946, 947, 948, 949, 950, 951, 952, 953, 954, 955, 
956, 957, 958, 959, 960, 961, 962, 963, 964, 965, 966, 967, 968, 
969, 970, 971, 972, 973, 974, 975, 976, 977, 979, 980, 982, 983, 
984, 985, 986, 989, 990, 991, 992, 993, 994, 995, 996, 997, 998, 
1000, 1001, 1002, 1003, 1004, 1005, 1006, 1008, 1010, 1011, 1012, 
1014, 1015, 1017, 1018, 1019, 1020, 1021, 1022, 1024, 1025, 1026, 
1028, 1029, 1030, 1031, 1032, 1033, 1035, 1037, 1038, 1039, 1040, 
1042, 1043, 1046, 1052, 1053, 1055, 1056, 1057, 1058, 1059, 1061, 
1062, 1064, 1066, 1067, 1068, 1069, 1071, 1074, 1075, 1076, 1077, 
1078, 1080, 1082, 1083, 1085, 1088, 1089, 1090, 1091, 1092, 1094, 
1095, 1097, 1099, 1101, 1102, 1103, 1104, 1105, 1106, 1107, 1108, 
1109, 1110, 1111, 1112, 1113, 1114, 1115, 1116, 1117, 1118, 1119, 
1120, 1121, 1122, 1123, 1125, 1126, 1127, 1128, 1129, 1130, 1131, 
1132, 1135, 1138, 1139, 1141, 1142, 1143, 1144, 1145, 1146, 1147, 
1148, 1149, 1150, 1151, 1152, 1153, 1155, 1157, 1159, 1161, 1162, 
1163, 1164, 1166, 1168, 1169, 1170, 1171, 1172, 1173, 1174, 1175, 
1176, 1177, 1178, 1179, 1180, 1181, 1183, 1184, 1185, 1186, 1187, 
1188, 1189, 1190, 1191, 1192, 1193, 1194, 1195, 1196, 1197, 1198, 
1201, 1202, 1205, 1206, 1207, 1208, 1209, 1212, 1213, 1214, 1218, 
1219, 1221, 1222, 1223, 1224, 1227, 1228, 1229, 1230, 1232, 1235, 
1236, 1238, 1239, 1241, 1242, 1243, 1244, 1245, 1246, 1249, 1251, 
1253, 1256, 1257, 1258, 1259, 1260, 1261, 1262, 1263, 1264, 1265, 
1266, 1267, 1268, 1269, 1270, 1271, 1272, 1273, 1274, 1275, 1277, 
1278, 1279, 1280, 1284, 1288, 1289, 1290, 1291, 1292, 1293, 1294, 
1296, 1297, 1298, 1299, 1300, 1301, 1302, 1303, 1304, 1307, 1308, 
1311, 1312, 1313, 1314, 1316, 1322, 1323, 1324, 1326, 1327, 1328, 
1337, 1339, 1340, 1342, 1343, 1345, 1346, 1347, 1348, 1349, 1350, 
1351, 1352, 1354, 1356, 1357, 1358, 1359, 1360, 1363, 1364, 1366, 
1367, 1369, 1371, 1372, 1373, 1374, 1375, 1376, 1377, 1378, 1379, 
1380, 1381, 1382, 1383, 1384, 1385, 1386, 1387, 1389, 1390, 1391, 
1392, 1393, 1394, 1396, 1397, 1398, 1399, 1400, 1401, 1403, 1404, 
1405, 1406, 1407, 1408, 1410, 1411, 1412, 1413, 1414, 1416, 1417, 
1421, 1424, 1425, 1426, 1427, 1428, 1429, 1430, 1432, 1433, 1434, 
1435, 1437, 1438, 1439, 1440, 1441, 1442, 1443, 1445, 1446, 1447, 
1448, 1449, 1450, 1451, 1454, 1455, 1456, 1457, 1459, 1461, 1463, 
1464, 1465, 1466, 1467, 1468, 1469, 1470, 1471, 1472, 1473, 1476, 

1477, 1478, 1479, 1480, 1483, 1484, 1487, 1488, 1490, 1491, 1493, 
1494, 1496, 1497, 1498, 1499, 1500, 1501, 1502, 1503, 1504, 1505, 
1506, 1508, 1509, 1511, 1514, 1515, 1516, 1517, 1518, 1520, 1521, 
1523, 1524, 1526, 1527, 1528, 1529, 1530, 1531, 1532, 1533, 1534, 
1535, 1536, 1537, 1538, 1539, 1540, 1541, 1542, 1544, 1545, 1547, 
1548, 1549, 1550, 1551, 1552, 1553, 1554, 1555, 1556, 1557, 1559, 
1561, 1563, 1564, 1565, 1567, 1568, 1569, 1570, 1571, 1572, 1573, 
1574, 1577, 1578, 1583, 1584, 1585, 1586, 1588, 1589, 1590, 1593, 
1594, 1595, 1597, 1598, 1599, 1600, 1601, 1602, 1603, 1605, 1606, 
1609, 1611, 1613, 1615, 1617, 1618, 1619, 1620, 1621, 1622, 1623, 
1625, 1626, 1627, 1629, 1630, 1632, 1633, 1634, 1635, 1636, 1638, 
1641, 1642, 1644, 1645, 1646, 1648, 1649, 1650, 1651, 1652, 1655, 
1656, 1657, 1658, 1660, 1661, 1663, 1664, 1666, 1667, 1669, 1670, 
1671, 1672, 1673, 1674, 1676, 1677, 1678, 1684, 1685, 1686, 1688, 
1689, 1690, 1691, 1692, 1693, 1696, 1697, 1698, 1699, 1700, 1701, 
1703, 1704, 1705, 1706, 1708, 1709, 1711, 1712, 1716, 1717, 1718, 
1722, 1723, 1724, 1725, 1726, 1727, 1728, 1729, 1732, 1733, 1734, 
1735, 1737, 1738, 1739, 1741, 1747, 1748, 1749, 1750, 1751, 1752, 
1753, 1754, 1755, 1756, 1758, 1759, 1760, 1761, 1763, 1765, 1766, 
1768, 1769, 1771, 1772, 1773, 1776, 1777, 1779, 1783, 1785, 1787, 
1788, 1792, 1796, 1801, 1802, 1803, 1804, 1806, 1807, 1808, 1809, 
1810, 1811, 1812, 1813, 1815, 1818, 1822, 1824, 1825, 1826, 1828, 
1829, 1830, 1831, 1832, 1833, 1834, 1838, 1839, 1840, 1841, 1843, 
1844, 1845, 1846, 1848, 1849, 1850, 1857, 1858, 1859, 1860, 1864, 
1865, 1867, 1868, 1870, 1877, 1878, 1882, 1883, 1885, 1887, 1888, 
1889, 1890, 1891, 1892, 1893, 1894, 1897, 1899, 1900, 1902, 1903, 
1904, 1906, 1908, 1909, 1911, 1912, 1913, 1915, 1921, 1922, 1923, 
1924, 1930, 1931, 1932, 1933, 1934, 1935, 1936, 1937, 1939, 1941, 
1945, 1946, 1947, 1948, 1949, 1951, 1952, 1953, 1954, 1955, 1956, 
1957, 1958, 1959, 1960, 1961, 1962, 1965, 1966, 1967, 1969, 1970, 
1971, 1972, 1975, 1977, 1978, 1979, 1980, 1981, 1982, 1986, 1987, 
1988, 1989, 1991, 1994, 1995, 1998, 2000, 2002, 2004, 2005, 2006, 
2010, 2011, 2012, 2013, 2014, 2015, 2016, 2017, 2018, 2019, 2020, 
2021, 2022, 2023, 2024, 2025, 2026, 2027, 2028, 2029, 2030, 2032, 
2033, 2039, 2040, 2041, 2043, 2044, 2045, 2046, 2047, 2048, 2049, 
2050, 2051, 2052, 2053, 2054, 2055, 2056, 2057, 2058, 2059, 2060, 
2061, 2062, 2063, 2065, 2066, 2067, 2071, 2072, 2074, 2075, 2076, 
2077, 2078, 2079, 2080, 2082, 2084, 2085, 2086, 2087, 2088, 2089, 
2090, 2092, 2094, 2095, 2096, 2097, 2098, 2099, 2100, 2102, 2104, 
2105, 2106, 2108, 2112, 2114, 2115, 2116, 2117, 2118, 2119, 2120, 
2121, 2122, 2123, 2124, 2127, 2128, 2129, 2130, 2131, 2133, 2135, 
2136, 2138, 2141, 2142, 2144, 2145, 2146, 2148, 2151, 2152, 2153, 
2154, 2156, 2163, 2165, 2166, 2168, 2170, 2171, 2172, 2173, 2174, 
2175, 2176, 2178, 2179, 2180, 2184, 2185, 2186, 2187, 2189, 2190, 
2191, 2192, 2193, 2195, 2196, 2197, 2198, 2201, 2202, 2205, 2208, 
2209, 2210, 2211, 2212, 2213, 2214, 2217, 2218, 2220, 2221, 2222, 
2223, 2224, 2225, 2226, 2227, 2229, 2231, 2233, 2234, 2235, 2236, 
2237, 2238, 2239, 2240, 2241, 2245, 2246, 2247, 2248, 2249, 2251, 
2253, 2254, 2256, 2257, 2259, 2260, 2261, 2263, 2264, 2266, 2268, 
2269, 2271, 2273, 2275, 2276, 2277, 2278, 2279, 2281, 2283, 2284, 
2286, 2287, 2289, 2290, 2291, 2292, 2296, 2302, 2303, 2304, 2309, 
2318, 2319, 2324, 2329, 2331, 2332, 2333, 2338, 2345, 2347, 2349, 
2350, 2351, 2352, 2353, 2354, 2355, 2359, 2360, 2361, 2363, 2364, 
2365, 2366, 2367, 2368, 2369, 2370, 2371, 2373, 2375, 2377, 2378, 
2381, 2382, 2383, 2384, 2385, 2386, 2387, 2389, 2390, 2393, 2394, 
2395, 2396, 2397, 2399, 2400, 2402, 2404, 2405, 2407, 2408, 2409, 
2412, 2413, 2414, 2415, 2418, 2420, 2421, 2422, 2423, 2426, 2427, 
2428, 2429, 2431, 2435, 2436, 2437, 2438, 2440, 2441, 2442, 2446, 
2448, 2449, 2450, 2451, 2454, 2455, 2457, 2458, 2459, 2460, 2462, 
2463, 2465, 2467, 2468, 2469, 2470, 2471, 2472, 2474, 2476, 2477, 
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2478, 2480, 2482, 2483, 2484, 2486, 2489, 2490, 2491, 2493, 2497, 
2498, 2499, 2500, 2501, 2502, 2506, 2508, 2509, 2510, 2512, 2513, 
2514, 2515, 2517, 2518, 2522, 2523, 2525, 2526, 2530, 2531, 2532, 
2533, 2535, 2537, 2538, 2539, 2540, 2541, 2542, 2543, 2544, 2545, 
2547, 2548, 2549, 2550, 2551, 2552, 2553, 2555, 2556, 2557, 2558, 
2560, 2562, 2563, 2564, 2566, 2567, 2568, 2572, 2574, 2577, 2578, 
2579, 2580, 2581, 2582, 2583, 2584, 2585, 2586, 2587, 2588, 2589, 
2590, 2591, 2592, 2594, 2595, 2596, 2597, 2598, 2599, 2600, 2601, 
2603, 2604, 2605, 2606, 2607, 2608, 2609, 2614, 2615, 2616, 2617, 
2618, 2619, 2620, 2621, 2623, 2624, 2625, 2627, 2628, 2629, 2630, 
2631, 2632, 2633, 2634, 2635, 2636, 2637, 2639, 2641, 2642, 2643, 
2644, 2646, 2647, 2648, 2649, 2651, 2653, 2654, 2655, 2656, 2657, 
2658, 2659, 2660, 2661, 2662, 2663, 2664, 2665, 2667, 2668, 2669, 
2670, 2671, 2672, 2673, 2674, 2675, 2676, 2677, 2678, 2679, 2680, 
2681, 2682, 2683, 2684, 2686, 2687, 2688, 2689, 2690, 2693, 2695, 
2696, 2697, 2698, 2699, 2701, 2703, 2704, 2705, 2706, 2707, 2708, 
2709, 2710, 2711, 2714, 2715, 2717, 2718, 2719, 2720, 2721, 2722, 
2725, 2726, 2727, 2728, 2729, 2734, 2735, 2736, 2737, 2738, 2739, 
2740, 2741, 2743, 2745, 2746, 2747, 2748, 2749, 2751, 2752, 2753, 
2754, 2755, 2756, 2759, 2763, 2767, 2768, 2769, 2770, 2771, 2772, 
2773, 2774, 2775, 2776, 2777, 2778, 2779, 2780, 2782, 2783, 2784, 
2785, 2786, 2788, 2789, 2791, 2792, 2793, 2795, 2796, 2798, 2799, 
2800, 2802, 2803, 2804, 2805, 2806, 2807, 2808, 2809, 2810, 2811, 
2812, 2813, 2814, 2815, 2816, 2817, 2818, 2819, 2820, 2821, 2823, 
2824, 2826, 2827, 2828, 2829, 2830, 2831, 2832, 2834, 2835, 2837, 
2839, 2842, 2844, 2845, 2846, 2852, 2853, 2854, 2855, 2856, 2857, 
2858, 2859, 2861, 2862, 2863, 2870, 2871, 2872, 2873, 2874, 2875, 
2877, 2878, 2879, 2880, 2881, 2882, 2883, 2884, 2885, 2886, 2887, 
2888, 2889, 2890, 2891, 2892, 2893, 2894, 2895, 2896, 2897, 2898, 
2899, 2900, 2901, 2902, 2904, 2905, 2906, 2907, 2908, 2909, 2910, 
2911, 2912, 2913, 2914, 2916, 2917, 2918, 2919, 2920, 2921, 2924, 
2925, 2926, 2927, 2928, 2929, 2930, 2932, 2933, 2934, 2935, 2936, 
2937, 2938, 2939, 2941, 2942, 2943, 2945, 2946, 2948, 2949, 2950, 
2951, 2952, 2953, 2954, 2955, 2956, 2957, 2959, 2960, 2961, 2962, 
2963, 2964, 2965, 2966, 2967, 2968, 2972, 2973, 2974, 2976, 2977, 
2978, 2979, 2981, 2982, 2983, 2989, 2990, 2991, 2992, 2993, 2994, 
2995, 2996, 2997, 2998, 2999, 3000, 3001, 3002, 3003, 3008, 3009, 
3010, 3011, 3012, 3014, 3015, 3016, 3017, 3019, 3021, 3022, 3023, 
3024, 3025, 3026, 3027, 3028, 3029, 3030, 3031, 3032, 3033, 3034, 
3037, 3038, 3039, 3040, 3041, 3042, 3043, 3044, 3046, 3047, 3048, 
3049, 3050, 3051, 3052, 3053, 3054, 3055, 3056, 3057, 3058, 3059, 
3060, 3061, 3062, 3063, 3064, 3065, 3066, 3067, 3068, 3069, 3070, 
3071, 3072, 3073, 3074, 3075, 3076, 3077, 3078, 3079, 3080, 3081, 
3082, 3083, 3084, 3085, 3086, 3087, 3089, 3090, 3091, 3092, 3093, 
3094, 3095, 3098, 3099, 3100, 3101, 3102, 3103, 3105, 3106, 3107, 
3108, 3109, 3110, 3111, 3112, 3113, 3114, 3116, 3117, 3118, 3119, 
3120, 3121, 3122, 3123, 3124, 3125, 3126, 3127, 3128, 3129, 3130, 
3133, 3134, 3136, 3137, 3138, 3139, 3140, 3142, 3143, 3144, 3145, 
3146, 3147, 3148, 3149, 3150, 3153, 3154, 3155, 3156, 3157, 3158, 
3159, 3160, 3161, 3162, 3163, 3164, 3165, 3166, 3167, 3168, 3169, 
3171, 3172, 3173, 3174, 3175, 3176, 3177, 3178, 3179, 3180, 3181, 
3182, 3184, 3185, 3186, 3187, 3188, 3189, 3190, 3191, 3192, 3193, 
3194, 3195, 3196, 3197, 3198, 3199, 3200, 3201, 3202, 3203, 3204, 
3205, 3206, 3207, 3208, 3210, 3211, 3212, 3213, 3214, 3215, 3216, 
3217, 3218, 3219, 3220, 3221, 3222, 3223, 3224, 3225, 3226, 3227, 
3228, 3229, 3230, 3231, 3232, 3233, 3235, 3236, 3237, 3238, 3239, 
3240, 3241, 3242, 3243, 3244, 3245, 3247, 3248, 3250, 3251, 3252, 
3254, 3255, 3258, 3259, 3260, 3262, 3263, 3264, 3265, 3266, 3267, 
3268, 3270, 3271, 3272, 3274, 3275, 3276, 3277, 3280, 3284, 3285, 
3286, 3287, 3288, 3289, 3290, 3291, 3292, 3293, 3294, 3295, 3296, 

3297, 3298, 3299, 3300, 3301, 3302, 3303, 3304, 3305, 3306, 3307, 
3308, 3309, 3310, 3311, 3313, 3314, 3315, 3316, 3317, 3319, 3320, 
3321, 3322, 3323, 3324, 3325, 3326, 3327, 3328, 3329, 3330, 3331, 
3332, 3333, 3334, 3335, 3336, 3337, 3338, 3339, 3340, 3341, 3342, 
3343, 3344, 3345, 3347, 3348, 3349, 3350, 3352, 3353, 3354, 3356, 
3357, 3359, 3360, 3361, 3362, 3363, 3364, 3366, 3367, 3371, 3372, 
3374, 3375, 3376, 3377, 3378, 3379, 3381, 3382, 3383, 3384, 3385, 
3386, 3387, 3388, 3389, 3390, 3391, 3392, 3393, 3396, 3397, 3398, 
3399, 3400, 3401, 3403, 3404, 3407, 3408, 3409, 3410, 3411, 3412, 
3414, 3415, 3416, 3417, 3418, 3419, 3420, 3421, 3423, 3427, 3428, 
3429, 3430, 3431, 3432, 3433, 3434, 3435, 3436, 3437, 3438, 3439, 
3440, 3441, 3442, 3443, 3444, 3445, 3446, 3447, 3448, 3450, 3452, 
3453, 3454, 3456, 3457, 3458, 3459, 3460, 3461, 3465, 3466, 3467, 
3468, 3469, 3470, 3471, 3472, 3473, 3474, 3475, 3476, 3477, 3478, 
3479, 3480, 3481, 3482, 3483, 3484, 3485, 3487, 3490, 3491, 3492, 
3493, 3494, 3495, 3496, 3497, 3498, 3499, 3500, 3501, 3502, 3503, 
3504, 3505, 3506, 3507, 3508, 3509, 3510, 3511, 3513, 3514, 3515, 
3516, 3517, 3518, 3521, 3522, 3523, 3524, 3525, 3526, 3527, 3528, 
3529, 3530, 3531, 3532, 3533, 3534, 3535, 3536, 3537, 3538, 3540, 
3541, 3542, 3546, 3547, 3548, 3549, 3550, 3551, 3552, 3553, 3554, 
3555, 3556, 3557, 3558, 3563, 3564, 3565, 3566, 3567, 3568, 3569, 
3570, 3572, 3573, 3574, 3576, 3583, 3584, 3585, 3586, 3587, 3588, 
3589, 3590, 3591, 3592, 3593, 3594, 3595, 3596, 3597, 3598, 3599, 
3600, 3601, 3602, 3603, 3604, 3606, 3607, 3608, 3609, 3611, 3612, 
3613, 3614, 3615, 3616, 3617, 3618, 3619, 3620, 3622, 3623, 3624, 
3625, 3627, 3628, 3629, 3630, 3631, 3632, 3633, 3634, 3635, 3636, 
3637, 3638, 3639, 3640, 3641, 3642, 3643, 3644, 3645, 3646, 3648, 
3649, 3650, 3651, 3652, 3653, 3654, 3655, 3656, 3657, 3658, 3659, 
3660, 3662, 3663, 3664, 3665, 3666, 3667, 3668, 3669, 3670, 3671, 
3672, 3673, 3674, 3677, 3678, 3679, 3680, 3681, 3685, 3686, 3687, 
3689, 3692, 3693, 3694, 3696, 3697, 3698, 3699, 3700, 3701, 3702, 
3703, 3704, 3705, 3706, 3707, 3708, 3709, 3710, 3711, 3712, 3713, 
3715, 3716, 3717, 3718, 3719, 3720, 3721, 3722, 3723, 3724, 3725, 
3726, 3727, 3728, 3729, 3730, 3731, 3732, 3735, 3736, 3737, 3738, 
3739, 3740, 3741, 3742, 3743, 3744, 3745, 3746, 3747, 3748, 3750, 
3751, 3752, 3753, 3754, 3755, 3756, 3757, 3758, 3760, 3761, 3762, 
3763, 3764, 3765, 3766, 3767, 3768, 3769, 3770, 3771, 3772, 3773, 
3774, 3776, 3777, 3778, 3779, 3780, 3781, 3782, 3783, 3784, 3785, 
3787, 3788, 3789, 3790, 3791, 3792, 3795, 3796, 3797, 3798, 3799, 
3800, 3801, 3802, 3803, 3804, 3805, 3806, 3807, 3808, 3809, 3811, 
3812, 3813, 3814, 3815, 3816, 3817, 3818, 3819, 3820, 3821, 3822, 
3823, 3824, 3825, 3826, 3828, 3830, 3831, 3832, 3834, 3835, 3836, 
3837, 3838, 3839, 3840, 3843, 3844, 3845, 3846, 3847, 3849, 3850, 
3851, 3852, 3853, 3854, 3855, 3856, 3857, 3858, 3859, 3861, 3863, 
3866, 3867, 3868, 3869, 3871, 3872, 3875, 3876, 3877, 3878, 3880, 
3882, 3883, 3884, 3885, 3886, 3887, 3888, 3890, 3891, 3892, 3893, 
3894, 3896, 3898, 3900, 3901, 3902, 3903, 3904, 3905, 3906, 3907, 
3908, 3909, 3910, 3911, 3913, 3916, 3917, 3918, 3920, 3921, 3922, 
3923, 3924, 3926, 3928, 3932, 3933, 3934, 3935, 3936, 3937, 3938, 
3939, 3940, 3941, 3942, 3943, 3944, 3945, 3946, 3947, 3948, 3949, 
3950, 3951, 3952, 3953, 3954, 3955, 3956, 3957, 3958, 3959, 3960, 
3961, 3962, 3963, 3964, 3966, 3967, 3968, 3969, 3971, 3972, 3973, 
3974, 3975, 3976, 3977, 3978, 3981, 3982, 3983, 3985, 3987, 3988, 
3989, 3990, 3991, 3993, 3994, 3995, 3996, 3997, 3999, 4005, 4007, 
4008, 4009, 4015, 4016, 4017, 4018, 4019, 4020, 4021, 4022, 4023, 
4024, 4026, 4027, 4028, 4029, 4030, 4031, 4032, 4033, 4034, 4035, 
4038, 4039, 4040, 4041, 4042, 4043, 4044, 4045, 4046, 4047, 4048, 
4049, 4050, 4051, 4052, 4053, 4054, 4055, 4056, 4057, 4058, 4059, 
4060, 4061, 4062, 4063, 4064, 4065, 4066, 4067, 4069, 4070, 4071, 
4072, 4073, 4074, 4075, 4076, 4077, 4078, 4079, 4080, 4081, 4082, 
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4083, 4084, 4085, 4086, 4087, 4089, 4091, 4092, 4093, 4094, 4095, 
4096, 4097, 4098, 4099, 4100, 4101, 4102, 4103, 4104, 4105, 4106, 
4112, 4113, 4117, 4119, 4120, 4121, 4122, 4123, 4124, 4125, 4126, 
4128, 4130, 4131, 4132, 4133, 4134, 4135, 4136, 4137, 4138, 4139, 
4140, 4141, 4142, 4143, 4144, 4145, 4146, 4148, 4149, 4150, 4151, 
4152, 4153, 4154, 4155, 4156, 4157, 4158, 4159, 4160, 4161, 4166, 
4167, 4173, 4179, 4180, 4181, 4182, 4183, 4184, 4185, 4186, 4188, 
4191, 4192, 4193, 4194, 4195, 4196, 4197, 4198, 4199, 4200, 4201, 
4202, 4203, 4204, 4205, 4206, 4207, 4208, 4209, 4210, 4211, 4212, 
4213, 4214, 4216, 4217, 4219, 4220, 4221, 4222, 4223, 4224, 4225, 
4226, 4227, 4229, 4230, 4231, 4232, 4233, 4234, 4235, 4239, 4240, 
4241, 4244, 4245, 4246, 4247, 4248, 4249, 4250, 4251, 4252, 4253, 
4254, 4255, 4256, 4257, 4258, 4259, 4260, 4261, 4262, 4263, 4265, 
4267, 4268, 4269, 4270, 4271, 4272, 4274, 4275, 4276, 4277, 4278, 
4279, 4280, 4281, 4282, 4283, 4284, 4285, 4286, 4287

United States–States–Alabama 214, 292, 891, 950, 1396, 2026, 
2414, 2429, 2616, 2639, 2835, 2979, 2999, 3093, 3407, 3476, 3477, 
3478, 3604, 3612, 3633, 3634, 3823, 3834, 3858, 3943, 3985, 4156

United States–States–Arizona 297, 367, 372, 663, 1249, 1350, 
1649, 1954, 2437, 2608, 2616, 2636, 2637, 2674, 2739, 2774, 2974, 
3244, 3404, 3466, 3477, 3482, 3503, 3846, 4040

United States–States–Arkansas 160, 177, 178, 184, 222, 278, 525, 
950, 970, 1391, 1649, 1650, 2260, 2354, 2518, 2594, 2719, 3011, 
3025, 3026, 3316, 3407, 3583, 3660, 3834

United States–States–California 1, 14, 15, 24, 25, 28, 33, 38, 40, 45, 
49, 50, 52, 53, 67, 72, 75, 76, 77, 81, 85, 86, 88, 89, 90, 91, 92, 93, 
94, 95, 96, 97, 107, 108, 109, 111, 113, 114, 115, 116, 117, 118, 
119, 120, 122, 123, 124, 125, 126, 128, 131, 132, 134, 135, 137, 
138, 140, 142, 145, 150, 152, 154, 155, 157, 158, 160, 161, 162, 
164, 167, 168, 169, 170, 171, 172, 173, 174, 175, 176, 177, 178, 
179, 180, 183, 184, 186, 189, 191, 193, 194, 195, 198, 200, 201, 
204, 206, 207, 209, 214, 216, 220, 221, 225, 227, 228, 230, 231, 
232, 233, 237, 238, 242, 247, 248, 249, 251, 254, 259, 262, 263, 
264, 267, 270, 272, 273, 274, 279, 283, 292, 294, 295, 297, 298, 
302, 312, 319, 323, 327, 329, 334, 345, 346, 348, 357, 359, 361, 
367, 370, 375, 376, 381, 382, 383, 387, 390, 391, 392, 394, 395, 
397, 400, 404, 405, 406, 407, 409, 411, 414, 423, 432, 433, 438, 
440, 442, 446, 447, 448, 450, 453, 454, 458, 459, 461, 465, 472, 
474, 475, 477, 479, 480, 481, 482, 485, 488, 490, 491, 492, 493, 
494, 497, 498, 499, 500, 501, 502, 506, 508, 518, 519, 520, 521, 
522, 523, 526, 528, 529, 538, 539, 540, 541, 544, 545, 546, 548, 
551, 552, 556, 563, 565, 567, 570, 571, 575, 576, 578, 580, 586, 
587, 589, 591, 592, 595, 599, 607, 608, 612, 618, 619, 622, 624, 
625, 628, 630, 637, 638, 639, 644, 645, 646, 647, 649, 650, 651, 
652, 654, 655, 661, 662, 663, 664, 666, 672, 675, 678, 679, 680, 
685, 686, 687, 688, 690, 693, 696, 697, 698, 699, 700, 701, 702, 
703, 707, 708, 712, 715, 716, 718, 721, 726, 727, 728, 729, 730, 
732, 735, 739, 741, 742, 743, 744, 745, 746, 747, 748, 749, 750, 
752, 753, 754, 756, 759, 762, 768, 772, 776, 778, 783, 784, 785, 
786, 789, 790, 791, 792, 794, 800, 802, 803, 804, 805, 806, 807, 
808, 809, 811, 818, 821, 822, 824, 825, 828, 829, 831, 832, 834, 
836, 837, 839, 843, 848, 852, 854, 855, 863, 864, 865, 868, 872, 
873, 874, 883, 884, 885, 886, 887, 888, 889, 890, 891, 892, 893, 
894, 895, 896, 908, 911, 912, 913, 919, 921, 922, 923, 924, 926, 
927, 928, 929, 930, 931, 932, 933, 934, 935, 936, 937, 938, 939, 
940, 941, 942, 946, 947, 948, 949, 950, 951, 952, 953, 954, 955, 

956, 957, 958, 959, 960, 961, 962, 969, 970, 971, 974, 976, 977, 
979, 989, 990, 991, 993, 995, 996, 997, 998, 1002, 1004, 1005, 
1006, 1008, 1011, 1017, 1018, 1019, 1020, 1021, 1022, 1024, 1038, 
1039, 1042, 1046, 1052, 1053, 1055, 1056, 1057, 1058, 1059, 1061, 
1067, 1069, 1071, 1074, 1075, 1076, 1078, 1080, 1082, 1083, 1085, 
1090, 1094, 1095, 1099, 1101, 1102, 1103, 1104, 1105, 1107, 1112, 
1115, 1117, 1118, 1121, 1122, 1128, 1131, 1132, 1135, 1138, 1139, 
1144, 1149, 1150, 1151, 1152, 1153, 1155, 1166, 1170, 1174, 1175, 
1177, 1178, 1180, 1186, 1187, 1188, 1189, 1190, 1192, 1201, 1202, 
1208, 1209, 1210, 1213, 1218, 1221, 1222, 1223, 1224, 1227, 1229, 
1235, 1238, 1243, 1245, 1253, 1256, 1257, 1258, 1262, 1263, 1265, 
1266, 1267, 1268, 1269, 1270, 1275, 1277, 1280, 1284, 1286, 1288, 
1289, 1293, 1294, 1296, 1297, 1298, 1299, 1300, 1301, 1302, 1303, 
1311, 1314, 1326, 1337, 1343, 1348, 1349, 1350, 1351, 1352, 1353, 
1354, 1356, 1357, 1359, 1364, 1366, 1369, 1373, 1374, 1375, 1376, 
1377, 1378, 1379, 1380, 1382, 1383, 1385, 1386, 1390, 1391, 1401, 
1403, 1405, 1406, 1408, 1410, 1412, 1417, 1424, 1425, 1427, 1428, 
1429, 1432, 1434, 1435, 1437, 1438, 1441, 1442, 1443, 1445, 1447, 
1456, 1457, 1464, 1466, 1468, 1469, 1471, 1472, 1473, 1484, 1490, 
1493, 1494, 1497, 1500, 1502, 1509, 1511, 1515, 1516, 1517, 1518, 
1521, 1526, 1527, 1531, 1533, 1534, 1537, 1538, 1539, 1540, 1547, 
1549, 1550, 1551, 1552, 1553, 1559, 1560, 1563, 1565, 1567, 1568, 
1570, 1571, 1572, 1573, 1574, 1577, 1578, 1584, 1585, 1586, 1595, 
1596, 1597, 1603, 1605, 1606, 1617, 1618, 1619, 1620, 1621, 1622, 
1629, 1630, 1632, 1637, 1646, 1649, 1650, 1652, 1657, 1658, 1664, 
1666, 1669, 1670, 1671, 1672, 1673, 1674, 1676, 1677, 1684, 1685, 
1688, 1689, 1693, 1696, 1699, 1708, 1710, 1716, 1724, 1728, 1738, 
1739, 1747, 1751, 1753, 1754, 1756, 1758, 1759, 1760, 1761, 1764, 
1768, 1769, 1776, 1783, 1796, 1804, 1805, 1806, 1807, 1813, 1815, 
1824, 1826, 1828, 1832, 1834, 1843, 1844, 1846, 1848, 1849, 1850, 
1857, 1864, 1868, 1877, 1878, 1883, 1891, 1899, 1900, 1903, 1904, 
1908, 1909, 1930, 1933, 1934, 1935, 1937, 1945, 1949, 1951, 1952, 
1953, 1954, 1955, 1956, 1958, 1962, 1965, 1966, 1967, 1969, 1971, 
1975, 1977, 1978, 1980, 1982, 1986, 1998, 2004, 2005, 2010, 2011, 
2012, 2013, 2014, 2015, 2016, 2019, 2024, 2028, 2039, 2040, 2043, 
2046, 2047, 2049, 2050, 2051, 2052, 2053, 2054, 2055, 2056, 2057, 
2058, 2060, 2065, 2067, 2071, 2072, 2084, 2085, 2088, 2094, 2096, 
2097, 2105, 2106, 2108, 2118, 2120, 2121, 2122, 2124, 2133, 2141, 
2144, 2145, 2146, 2153, 2154, 2165, 2166, 2168, 2174, 2178, 2179, 
2180, 2186, 2189, 2190, 2191, 2193, 2195, 2209, 2212, 2218, 2220, 
2222, 2223, 2224, 2227, 2233, 2234, 2235, 2236, 2237, 2239, 2245, 
2246, 2249, 2251, 2253, 2260, 2264, 2266, 2271, 2275, 2276, 2277, 
2278, 2279, 2284, 2286, 2296, 2304, 2309, 2324, 2328, 2340, 2359, 
2363, 2364, 2368, 2369, 2370, 2371, 2372, 2375, 2377, 2381, 2382, 
2387, 2389, 2390, 2397, 2408, 2409, 2415, 2423, 2424, 2429, 2431, 
2435, 2436, 2449, 2457, 2459, 2467, 2468, 2471, 2478, 2489, 2500, 
2502, 2506, 2512, 2538, 2539, 2545, 2551, 2557, 2572, 2577, 2578, 
2579, 2581, 2591, 2592, 2596, 2599, 2600, 2609, 2614, 2621, 2623, 
2630, 2634, 2642, 2643, 2649, 2653, 2654, 2658, 2661, 2662, 2663, 
2664, 2665, 2667, 2669, 2671, 2677, 2678, 2679, 2680, 2682, 2686, 
2687, 2695, 2698, 2701, 2703, 2705, 2706, 2715, 2722, 2724, 2728, 
2735, 2736, 2737, 2738, 2751, 2754, 2755, 2757, 2779, 2785, 2796, 
2798, 2802, 2803, 2804, 2814, 2820, 2826, 2832, 2835, 2845, 2853, 
2854, 2855, 2873, 2877, 2878, 2895, 2901, 2907, 2909, 2920, 2921, 
2924, 2936, 2937, 2952, 2954, 2955, 2957, 2962, 2966, 2972, 2973, 
2975, 2978, 2981, 2991, 2992, 2993, 2994, 3001, 3009, 3010, 3023, 
3041, 3043, 3044, 3047, 3048, 3054, 3058, 3061, 3068, 3072, 3073, 
3075, 3081, 3085, 3087, 3094, 3098, 3101, 3102, 3105, 3106, 3114, 
3116, 3118, 3119, 3120, 3127, 3129, 3134, 3153, 3154, 3159, 3160, 
3163, 3165, 3177, 3178, 3181, 3189, 3191, 3192, 3194, 3195, 3199, 
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3200, 3205, 3206, 3207, 3208, 3213, 3215, 3219, 3220, 3221, 3224, 
3231, 3232, 3233, 3235, 3236, 3238, 3240, 3242, 3243, 3248, 3250, 
3251, 3252, 3255, 3256, 3257, 3258, 3260, 3270, 3272, 3274, 3275, 
3276, 3277, 3280, 3290, 3300, 3301, 3304, 3313, 3314, 3316, 3325, 
3326, 3329, 3331, 3334, 3337, 3339, 3340, 3341, 3342, 3343, 3344, 
3353, 3359, 3360, 3361, 3364, 3366, 3378, 3383, 3384, 3387, 3388, 
3389, 3390, 3392, 3407, 3409, 3416, 3418, 3427, 3429, 3430, 3432, 
3436, 3437, 3438, 3439, 3440, 3441, 3442, 3454, 3460, 3466, 3467, 
3468, 3469, 3470, 3473, 3475, 3477, 3482, 3492, 3494, 3496, 3498, 
3500, 3501, 3503, 3505, 3506, 3507, 3508, 3509, 3510, 3511, 3514, 
3518, 3521, 3522, 3523, 3524, 3526, 3527, 3529, 3540, 3546, 3547, 
3548, 3549, 3552, 3563, 3564, 3570, 3585, 3589, 3594, 3596, 3601, 
3604, 3609, 3611, 3613, 3618, 3624, 3626, 3627, 3630, 3631, 3643, 
3644, 3645, 3649, 3650, 3651, 3652, 3656, 3660, 3669, 3672, 3678, 
3703, 3707, 3709, 3711, 3716, 3719, 3727, 3729, 3730, 3732, 3735, 
3739, 3741, 3742, 3750, 3751, 3752, 3753, 3757, 3758, 3763, 3764, 
3765, 3767, 3770, 3773, 3781, 3783, 3785, 3801, 3806, 3809, 3814, 
3817, 3818, 3819, 3820, 3824, 3828, 3834, 3836, 3838, 3849, 3850, 
3851, 3854, 3857, 3859, 3863, 3866, 3867, 3868, 3869, 3871, 3872, 
3875, 3876, 3880, 3883, 3885, 3886, 3887, 3891, 3892, 3896, 3897, 
3900, 3906, 3908, 3909, 3910, 3917, 3920, 3926, 3928, 3934, 3935, 
3936, 3939, 3943, 3944, 3945, 3946, 3948, 3949, 3950, 3951, 3952, 
3953, 3955, 3956, 3957, 3958, 3959, 3960, 3961, 3963, 3964, 3968, 
3969, 3971, 3972, 3976, 3977, 3978, 3981, 3982, 3983, 3985, 3987, 
3991, 3994, 3999, 4003, 4005, 4012, 4016, 4024, 4025, 4026, 4028, 
4029, 4030, 4034, 4038, 4039, 4040, 4041, 4042, 4043, 4044, 4047, 
4048, 4050, 4052, 4053, 4055, 4056, 4057, 4058, 4060, 4061, 4062, 
4063, 4067, 4070, 4071, 4072, 4074, 4075, 4077, 4078, 4083, 4085, 
4086, 4087, 4091, 4094, 4095, 4097, 4099, 4100, 4103, 4104, 4108, 
4114, 4115, 4121, 4128, 4129, 4130, 4132, 4136, 4137, 4139, 4140, 
4142, 4143, 4144, 4145, 4146, 4148, 4150, 4152, 4153, 4162, 4163, 
4165, 4168, 4169, 4171, 4172, 4173, 4174, 4175, 4176, 4180, 4181, 
4182, 4186, 4188, 4189, 4192, 4197, 4199, 4202, 4221, 4224, 4225, 
4239, 4247, 4254, 4256, 4257, 4267, 4274, 4277, 4278, 4283, 4284, 
4286, 4287

United States–States–Colorado 28, 152, 175, 178, 184, 207, 214, 
227, 233, 281, 282, 288, 297, 298, 328, 330, 332, 357, 361, 367, 
370, 372, 373, 377, 382, 404, 421, 422, 456, 462, 463, 464, 480, 
481, 488, 514, 523, 530, 531, 532, 533, 534, 535, 536, 541, 547, 
554, 562, 582, 583, 584, 585, 627, 659, 662, 663, 695, 740, 779, 
800, 813, 838, 857, 864, 870, 871, 872, 879, 884, 886, 894, 900, 
915, 934, 967, 969, 979, 985, 990, 994, 1053, 1071, 1094, 1208, 
1212, 1275, 1305, 1328, 1345, 1350, 1357, 1386, 1391, 1434, 1448, 
1449, 1450, 1472, 1557, 1623, 1627, 1638, 1649, 1667, 1686, 1709, 
1727, 1777, 1845, 1846, 1849, 1883, 1885, 1906, 1951, 1952, 1953, 
1954, 1955, 1956, 1991, 2002, 2018, 2075, 2094, 2104, 2105, 2106, 
2119, 2120, 2128, 2148, 2178, 2184, 2185, 2186, 2197, 2198, 2205, 
2239, 2247, 2253, 2261, 2277, 2329, 2345, 2384, 2413, 2423, 2428, 
2441, 2442, 2450, 2476, 2484, 2497, 2510, 2514, 2526, 2528, 2532, 
2558, 2562, 2563, 2578, 2579, 2580, 2581, 2587, 2588, 2589, 2590, 
2591, 2592, 2605, 2609, 2614, 2615, 2630, 2644, 2646, 2647, 2648, 
2649, 2655, 2668, 2669, 2670, 2688, 2689, 2720, 2721, 2780, 2786, 
2800, 2812, 2829, 2844, 2855, 2878, 2879, 2897, 2898, 2904, 2910, 
2911, 2912, 2916, 2918, 2935, 2938, 2954, 2973, 3019, 3034, 3038, 
3042, 3060, 3062, 3068, 3080, 3098, 3118, 3119, 3126, 3138, 3140, 
3153, 3160, 3162, 3164, 3173, 3174, 3175, 3176, 3179, 3193, 3216, 
3219, 3220, 3221, 3222, 3226, 3227, 3229, 3230, 3238, 3240, 3245, 
3247, 3259, 3267, 3268, 3276, 3280, 3284, 3285, 3286, 3287, 3288, 
3289, 3290, 3307, 3313, 3317, 3327, 3338, 3345, 3348, 3354, 3393, 

3398, 3399, 3400, 3408, 3417, 3420, 3428, 3444, 3472, 3475, 3480, 
3481, 3490, 3491, 3493, 3494, 3495, 3502, 3505, 3506, 3508, 3510, 
3516, 3533, 3548, 3564, 3565, 3572, 3583, 3587, 3608, 3613, 3617, 
3629, 3631, 3636, 3646, 3658, 3671, 3677, 3685, 3687, 3700, 3705, 
3706, 3709, 3737, 3738, 3754, 3789, 3792, 3799, 3812, 3836, 3909, 
3943, 3960, 4043, 4133, 4136, 4146, 4284

United States–States–Connecticut 37, 177, 191, 200, 254, 269, 297, 
367, 432, 769, 780, 829, 869, 1143, 1209, 1258, 1434, 1435, 1530, 
1611, 1759, 2460, 2725, 3098, 3143, 3183, 3262, 3291, 3660, 3893, 
3920

United States–States–Delaware 960, 3407, 3583, 3950

United States–States–District of Columbia (Washington, DC) 177, 
566, 576, 586, 631, 756, 802, 804, 805, 806, 807, 808, 812, 829, 
871, 883, 888, 889, 911, 936, 941, 990, 1014, 1029, 1094, 1111, 
1184, 1209, 1350, 1380, 1385, 1412, 1596, 1698, 1704, 1752, 1764, 
1815, 1828, 1829, 1888, 1978, 2066, 2131, 2187, 2251, 2349, 2448, 
2514, 2533, 2553, 2583, 2607, 2693, 2820, 2859, 2913, 3033, 3058, 
3059, 3078, 3082, 3085, 3091, 3092, 3103, 3113, 3116, 3125, 3137, 
3184, 3190, 3196, 3204, 3210, 3212, 3214, 3217, 3218, 3225, 3263, 
3296, 3332, 3333, 3346, 3347, 3355, 3375, 3381, 3382, 3414, 3554, 
3583, 3599, 3602, 3660, 3662, 3694, 3699, 3713, 3718, 3755, 3798, 
3847, 3903, 3907, 3916, 3938, 3951, 3969, 4079, 4082, 4101, 4146, 
4152, 4158, 4197, 4198, 4210, 4211, 4222, 4225, 4239, 4274

United States–States–Florida 28, 39, 160, 177, 184, 206, 227, 233, 
297, 298, 305, 346, 357, 367, 369, 370, 372, 395, 401, 523, 739, 
864, 929, 970, 1008, 1014, 1071, 1075, 1094, 1148, 1208, 1209, 
1228, 1274, 1350, 1356, 1386, 1401, 1439, 1455, 1542, 1987, 2157, 
2522, 2530, 2566, 2587, 2591, 2630, 2639, 2645, 2699, 2729, 3074, 
3076, 3095, 3128, 3155, 3247, 3277, 3305, 3320, 3407, 3495, 3505, 
3530, 3572, 3624, 3657, 3782, 3953, 4136, 4230, 4284

United States–States–Georgia 177, 184, 297, 357, 384, 389, 891, 
950, 1289, 1319, 1435, 1445, 1500, 1597, 1649, 1697, 1849, 2053, 
2087, 2254, 3011, 3025, 3119, 3183, 3407, 3462, 3773, 3834, 3853, 
3943, 4194

United States–States–Hawaii 1, 85, 112, 116, 117, 163, 184, 297, 
357, 367, 404, 515, 523, 577, 644, 935, 1094, 1208, 1765, 1913, 
2096, 2224, 2251, 2263, 2582, 2669, 2719, 3080, 3109, 3127, 3148, 
3158, 3192, 3194, 3333, 3334, 3346, 3355, 3389, 3410, 3427, 3529, 
3670, 3890, 3963, 4018, 4214, 4277

United States–States–Idaho 253, 336, 1030, 1649, 1672, 3098, 
3955, 3963

United States–States–Illinois 6, 14, 28, 45, 61, 66, 91, 95, 132, 151, 
194, 219, 229, 242, 258, 260, 265, 266, 296, 297, 299, 322, 334, 
339, 344, 353, 357, 361, 363, 367, 369, 370, 382, 385, 394, 399, 
455, 460, 478, 499, 515, 523, 577, 599, 610, 618, 631, 662, 663, 
664, 667, 669, 675, 681, 683, 684, 685, 688, 689, 701, 702, 704, 
707, 708, 713, 714, 724, 733, 739, 744, 755, 756, 777, 797, 810, 
815, 844, 846, 851, 854, 863, 872, 876, 879, 881, 882, 884, 885, 
888, 889, 894, 913, 928, 947, 948, 959, 966, 970, 975, 984, 1000, 
1024, 1031, 1043, 1090, 1094, 1107, 1119, 1173, 1207, 1208, 1235, 
1272, 1289, 1291, 1337, 1350, 1367, 1371, 1378, 1385, 1386, 1407, 
1430, 1434, 1461, 1484, 1487, 1494, 1517, 1565, 1573, 1574, 1577, 
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1585, 1597, 1649, 1657, 1658, 1670, 1671, 1674, 1676, 1694, 1697, 
1698, 1699, 1706, 1725, 1733, 1737, 1749, 1750, 1758, 1764, 1801, 
1839, 1841, 1902, 1922, 1923, 1936, 1939, 1954, 1977, 1978, 2006, 
2026, 2088, 2098, 2142, 2193, 2218, 2223, 2224, 2251, 2260, 2303, 
2350, 2351, 2355, 2359, 2378, 2397, 2399, 2498, 2508, 2535, 2541, 
2564, 2596, 2601, 2637, 2683, 2693, 2715, 2717, 2755, 2769, 2770, 
2774, 2799, 2806, 2808, 2854, 2919, 2925, 2931, 2939, 2973, 2979, 
2997, 2999, 3011, 3037, 3050, 3074, 3076, 3098, 3099, 3112, 3118, 
3119, 3135, 3185, 3194, 3197, 3223, 3263, 3299, 3311, 3313, 3315, 
3316, 3335, 3362, 3366, 3386, 3389, 3407, 3415, 3419, 3423, 3427, 
3443, 3447, 3448, 3474, 3477, 3484, 3487, 3499, 3534, 3535, 3536, 
3537, 3538, 3541, 3542, 3549, 3583, 3591, 3607, 3609, 3619, 3632, 
3633, 3640, 3641, 3655, 3657, 3660, 3663, 3667, 3668, 3673, 3674, 
3678, 3686, 3689, 3693, 3701, 3712, 3713, 3721, 3722, 3725, 3726, 
3747, 3748, 3768, 3772, 3774, 3777, 3784, 3787, 3790, 3807, 3808, 
3826, 3837, 3843, 3846, 3848, 3877, 3878, 3913, 3920, 3924, 3995, 
4018, 4038, 4055, 4076, 4096, 4135, 4160, 4198, 4200, 4229, 4234, 
4235, 4283, 4286

United States–States–Indiana 14, 177, 367, 663, 672, 885, 957, 970, 
975, 990, 1441, 1670, 1677, 1909, 1991, 2026, 2163, 2193, 2260, 
2278, 2393, 2405, 2421, 2429, 2498, 2616, 2636, 2637, 2662, 2678, 
2736, 2739, 2774, 2814, 2883, 2884, 2885, 2886, 2887, 2888, 2889, 
2890, 2891, 2892, 2893, 2931, 2973, 2991, 2994, 3033, 3039, 3057, 
3098, 3114, 3157, 3165, 3197, 3294, 3311, 3320, 3335, 3337, 3342, 
3407, 3429, 3477, 3529, 3583, 3644, 3808, 3846, 3993, 4047, 4283

United States–States–Iowa 45, 177, 178, 184, 271, 367, 376, 378, 
404, 432, 478, 618, 631, 643, 656, 657, 663, 670, 761, 854, 885, 
889, 890, 891, 893, 923, 950, 959, 970, 975, 1024, 1434, 1597, 
1769, 1849, 1922, 1952, 2112, 2193, 2238, 2286, 2365, 2383, 2469, 
2535, 2541, 2594, 2627, 2630, 2637, 2662, 2674, 2709, 2717, 2725, 
2763, 2772, 2774, 2796, 2827, 2913, 2931, 2959, 2993, 3033, 3039, 
3050, 3055, 3098, 3105, 3116, 3133, 3169, 3172, 3197, 3217, 3294, 
3295, 3311, 3316, 3362, 3374, 3386, 3389, 3397, 3401, 3407, 3410, 
3446, 3454, 3513, 3529, 3583, 3588, 3607, 3657, 3704, 3719, 3731, 
3745, 3753, 3779, 3780, 3791, 3795, 3808, 3809, 3834, 3835, 3846, 
3888, 3894, 3938, 3941, 3954, 3996, 4015, 4065, 4113, 4161, 4183, 
4287

United States–States–Kansas 184, 244, 284, 298, 331, 885, 950, 
970, 990, 1116, 1391, 1697, 2026, 2395, 2726, 3033, 3407, 3427, 
3433, 3660, 3943, 4241

United States–States–Kentucky 152, 214, 950, 1410, 1697, 2508, 
2632, 2805, 2852, 2913, 2999, 3039, 3101, 3102, 3116, 3311, 3335, 
3477, 3583, 3624

United States–States–Louisiana 9, 152, 169, 178, 222, 363, 499, 
1149, 1208, 1565, 1698, 2026, 2506, 2743, 3656, 4032

United States–States–Maine 160, 177, 188, 189, 202, 207, 234, 325, 
432, 576, 634, 761, 799, 829, 938, 1107, 1214, 1235, 1712, 1763, 
1811, 1812, 1818, 1858, 1865, 1867, 1870, 1882, 1931, 1947, 1978, 
1989, 2020, 2023, 2029, 2033, 2045, 2062, 2074, 2080, 2092, 2112, 
2211, 2213, 2225, 2238, 2241, 2248, 2268, 2273, 2281, 2291, 2302, 
2361, 2372, 2383, 2385, 2388, 2407, 2409, 2422, 2458, 2469, 2492, 
2508, 2533, 2535, 2542, 2620, 2627, 2628, 2657, 2658, 2659, 2707, 
2710, 2717, 2771, 2817, 2819, 2827, 2842, 2856, 2874, 2908, 2959, 
2990, 3055, 3065, 3066, 3067, 3079, 3100, 3167, 3171, 3172, 3182, 

3189, 3210, 3212, 3218, 3239, 3244, 3274, 3294, 3295, 3298, 3374, 
3384, 3446, 3457, 3471, 3487, 3588, 3606, 3659, 3697, 3698, 3704, 
3716, 3736, 3745, 3755, 3756, 3778, 3791, 3807, 3808, 3817, 3832, 
3835, 3840, 3852, 3888, 3941, 3996, 4032, 4065, 4113, 4136, 4161, 
4183, 4230

United States–States–Maryland 24, 28, 177, 297, 357, 367, 434, 
777, 890, 911, 935, 969, 1014, 1024, 1185, 1994, 2086, 2173, 2283, 
2331, 2338, 2407, 2429, 2438, 2448, 2493, 2506, 2515, 2533, 2541, 
2543, 2550, 2574, 2584, 2597, 2608, 2616, 2617, 2618, 2619, 2633, 
2674, 2681, 2683, 2774, 2927, 2943, 3059, 3299, 3382, 3407, 3421, 
3558, 3631, 3739, 3782, 3989, 4008, 4022, 4051

United States–States–Massachusetts 6, 14, 28, 49, 169, 175, 177, 
178, 184, 192, 194, 202, 207, 209, 228, 234, 243, 271, 297, 298, 
323, 324, 343, 346, 357, 361, 364, 367, 368, 370, 372, 382, 396, 
404, 405, 439, 444, 472, 478, 480, 486, 495, 497, 503, 506, 507, 
508, 515, 516, 517, 518, 521, 537, 543, 546, 555, 564, 568, 572, 
573, 574, 575, 576, 581, 586, 596, 597, 599, 600, 613, 618, 619, 
620, 628, 629, 630, 632, 638, 651, 686, 706, 721, 736, 739, 747, 
749, 756, 757, 778, 800, 801, 816, 819, 825, 829, 843, 846, 864, 
878, 880, 898, 902, 916, 964, 969, 979, 986, 998, 1001, 1006, 1008, 
1037, 1066, 1071, 1082, 1092, 1094, 1112, 1126, 1127, 1129, 1132, 
1172, 1177, 1187, 1209, 1258, 1261, 1275, 1288, 1305, 1307, 1314, 
1337, 1343, 1357, 1386, 1387, 1405, 1409, 1410, 1415, 1434, 1438, 
1465, 1480, 1500, 1502, 1517, 1533, 1542, 1544, 1545, 1554, 1583, 
1601, 1605, 1636, 1648, 1649, 1664, 1684, 1686, 1693, 1698, 1735, 
1737, 1753, 1764, 1788, 1792, 1824, 1826, 1833, 1849, 1859, 1893, 
1902, 1911, 1924, 1933, 1951, 1952, 1953, 1978, 2053, 2076, 2115, 
2196, 2201, 2208, 2209, 2214, 2226, 2266, 2275, 2377, 2407, 2462, 
2463, 2477, 2517, 2518, 2567, 2581, 2609, 2663, 2665, 2669, 2678, 
2679, 2687, 2796, 2811, 2900, 2926, 2949, 2954, 3011, 3049, 3081, 
3106, 3159, 3205, 3213, 3277, 3298, 3316, 3322, 3366, 3375, 3384, 
3389, 3410, 3411, 3490, 3507, 3524, 3528, 3583, 3623, 3631, 3660, 
3701, 3729, 3732, 3753, 3787, 3807, 3808, 3821, 3830, 3920, 3943, 
3948, 3960, 3968, 3989, 4027, 4071, 4072, 4086, 4091, 4094, 4099, 
4131, 4136, 4193, 4195, 4202, 4208, 4212, 4213, 4214, 4231, 4232, 
4265, 4274, 4284, 4286

United States–States–Michigan 14, 28, 66, 71, 177, 178, 194, 227, 
233, 297, 298, 323, 342, 346, 349, 351, 354, 356, 357, 358, 360, 
361, 362, 363, 366, 367, 369, 370, 372, 374, 381, 382, 387, 404, 
406, 432, 451, 452, 468, 471, 476, 504, 505, 514, 527, 562, 576, 
618, 627, 631, 643, 658, 663, 666, 669, 710, 740, 746, 756, 794, 
802, 805, 808, 830, 842, 863, 864, 885, 891, 892, 937, 938, 969, 
1090, 1094, 1181, 1209, 1349, 1356, 1435, 1463, 1472, 1492, 1545, 
1585, 1596, 1717, 1844, 1849, 1952, 1954, 1978, 2053, 2076, 2175, 
2240, 2260, 2490, 2499, 2541, 2548, 2564, 2586, 2630, 2631, 2637, 
2703, 2729, 2761, 2907, 2914, 2925, 2931, 2933, 2973, 2979, 3011, 
3025, 3033, 3081, 3098, 3154, 3164, 3199, 3211, 3308, 3313, 3316, 
3335, 3379, 3407, 3427, 3466, 3467, 3482, 3504, 3507, 3583, 3586, 
3620, 3660, 3846, 3960, 3961, 4128, 4135, 4158, 4198, 4240, 4247, 
4274, 4279, 4283, 4284

United States–States–Minnesota 9, 14, 177, 363, 366, 367, 372, 
393, 478, 557, 628, 643, 663, 668, 800, 846, 864, 899, 923, 924, 
934, 941, 947, 950, 970, 1006, 1024, 1094, 1116, 1191, 1198, 1205, 
1232, 1350, 1434, 1550, 1598, 1615, 1764, 1809, 1810, 1902, 2076, 
2193, 2286, 2498, 2508, 2637, 2740, 2763, 2772, 2833, 2857, 2871, 
2919, 2931, 2933, 2973, 2978, 3033, 3081, 3105, 3130, 3142, 3156, 
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3164, 3183, 3250, 3275, 3311, 3313, 3335, 3362, 3376, 3397, 3407, 
3416, 3453, 3494, 3504, 3505, 3508, 3529, 3604, 3612, 3620, 3624, 
3699, 3787, 3795, 3818, 3834, 3846, 3921, 4277, 4287

United States–States–Mississippi 178, 950, 1748, 2026, 3105, 3135, 
3407, 3834, 4245

United States–States–Missouri 177, 178, 214, 221, 222, 362, 370, 
404, 478, 663, 738, 761, 888, 905, 923, 949, 950, 963, 969, 970, 
1006, 1033, 1208, 1209, 1350, 1404, 1434, 1441, 1478, 1524, 1597, 
1650, 1922, 1978, 2021, 2053, 2062, 2082, 2257, 2480, 2498, 2522, 
2525, 2601, 2634, 2636, 2662, 2674, 2681, 2774, 2808, 2863, 2871, 
2951, 2973, 2981, 3011, 3037, 3081, 3101, 3102, 3135, 3196, 3375, 
3407, 3454, 3588, 3604, 3631, 3653, 3660, 3704, 3731, 3736, 3745, 
3791, 3807, 3818, 3831, 3835, 3846, 3847, 4208

United States–States–Montana 110, 864, 897, 1071, 1090, 1219, 
3098, 3887

United States–States–Nebraska 91, 169, 178, 184, 260, 663, 705, 
969, 970, 1517, 1649, 1699, 1952, 2193, 2508, 2560, 2616, 2636, 
2637, 2672, 2674, 2681, 2739, 2774, 2913, 2931, 2957, 2993, 3033, 
3116, 3164, 3197, 3335, 3389, 3407, 3583, 3846, 3943, 3953

United States–States–Nevada 1434, 1457, 1497, 3955, 3963

United States–States–New Hampshire 214, 343, 367, 372, 444, 557, 
694, 1091, 1735, 1737, 1951, 1952, 2451

United States–States–New Jersey 114, 146, 165, 169, 177, 178, 207, 
208, 285, 297, 325, 326, 412, 430, 432, 468, 559, 599, 722, 739, 
960, 990, 1143, 1180, 1251, 1292, 1350, 1372, 1378, 1414, 1434, 
1435, 1554, 1568, 1569, 1583, 1641, 1642, 1649, 1651, 1718, 1748, 
1843, 1978, 1994, 2022, 2032, 2053, 2063, 2078, 2209, 2437, 2669, 
2693, 2816, 2956, 2981, 3048, 3105, 3165, 3201, 3277, 3305, 3407, 
3445, 3572, 3657, 3753, 3757, 3761, 4040, 4286

United States–States–New Mexico 26, 177, 178, 223, 227, 361, 
363, 367, 370, 372, 382, 400, 558, 636, 663, 1208, 1350, 1438, 
3660, 3662, 3665, 3670, 3950

United States–States–New York 2, 6, 14, 24, 43, 49, 68, 160, 169, 
175, 177, 178, 184, 194, 209, 214, 228, 241, 297, 298, 323, 343, 
363, 367, 370, 372, 379, 400, 402, 403, 404, 412, 430, 432, 441, 
449, 467, 475, 484, 489, 508, 514, 521, 540, 553, 562, 573, 576, 
577, 579, 593, 616, 618, 627, 628, 639, 643, 667, 676, 696, 706, 
722, 726, 739, 740, 751, 754, 756, 798, 800, 805, 808, 828, 829, 
846, 864, 882, 883, 885, 890, 902, 905, 929, 933, 943, 944, 959, 
963, 984, 990, 1008, 1014, 1015, 1033, 1075, 1080, 1090, 1094, 
1130, 1159, 1162, 1171, 1180, 1208, 1209, 1267, 1271, 1278, 1280, 
1327, 1350, 1369, 1378, 1381, 1386, 1405, 1406, 1414, 1426, 1429, 
1433, 1434, 1435, 1438, 1441, 1451, 1484, 1500, 1508, 1517, 1529, 
1532, 1538, 1554, 1561, 1569, 1573, 1597, 1630, 1632, 1644, 1649, 
1651, 1656, 1663, 1678, 1686, 1692, 1697, 1718, 1722, 1726, 1729, 
1732, 1735, 1737, 1758, 1765, 1779, 1806, 1807, 1815, 1843, 1849, 
1933, 1945, 1948, 1978, 1979, 2022, 2026, 2114, 2121, 2152, 2171, 
2192, 2202, 2210, 2214, 2217, 2223, 2226, 2251, 2253, 2254, 2418, 
2420, 2449, 2454, 2455, 2591, 2639, 2678, 2711, 2736, 2752, 2803, 
2809, 2820, 2845, 2904, 2924, 2956, 2976, 2983, 3011, 3023, 3049, 
3073, 3120, 3122, 3128, 3129, 3161, 3180, 3201, 3228, 3297, 3329, 

3363, 3490, 3515, 3517, 3524, 3528, 3548, 3572, 3598, 3602, 3612, 
3626, 3627, 3637, 3660, 3662, 3679, 3727, 3753, 3795, 3807, 3818, 
3867, 3868, 3876, 3939, 3943, 3953, 3955, 3959, 4027, 4040, 4051, 
4063, 4086, 4097, 4098, 4135, 4136, 4137, 4146, 4182, 4283, 4287

United States–States–North Carolina 6, 126, 177, 178, 214, 297, 
357, 576, 611, 722, 883, 888, 948, 970, 990, 1024, 1111, 1143, 
1180, 1208, 1565, 1574, 1810, 2429, 2491, 2537, 2669, 2932, 2949, 
2997, 2998, 2999, 3049, 3277, 3349, 3396, 3407, 3552, 3612, 3659, 
3696, 3782, 3816, 3834, 3918, 3943, 3953, 4007, 4022, 4209, 4245, 
4286

United States–States–North Dakota 893, 2754

United States–States–Ohio 184, 367, 525, 576, 618, 633, 646, 663, 
669, 681, 717, 726, 740, 756, 802, 803, 804, 805, 806, 854, 885, 
889, 936, 957, 959, 970, 975, 1090, 1111, 1143, 1184, 1195, 1201, 
1209, 1222, 1289, 1332, 1386, 1438, 1445, 1472, 1670, 1676, 1909, 
1951, 1952, 2260, 2414, 2530, 2541, 2564, 2585, 2637, 2662, 2663, 
2684, 2753, 2766, 2931, 2957, 2981, 2993, 3033, 3062, 3221, 3310, 
3316, 3333, 3335, 3342, 3583, 3660, 3662, 3787, 3809, 3846, 3857, 
3869, 3981, 4034, 4055, 4284, 4286, 4287

United States–States–Oklahoma 297, 2000, 3834

United States–States–Oregon 45, 58, 91, 166, 177, 178, 184, 186, 
194, 195, 207, 227, 297, 298, 323, 367, 372, 432, 480, 548, 556, 
632, 657, 731, 758, 760, 826, 827, 848, 864, 866, 867, 885, 908, 
969, 980, 1030, 1062, 1094, 1095, 1146, 1157, 1209, 1230, 1244, 
1246, 1350, 1480, 1500, 1517, 1698, 1822, 2053, 2156, 2278, 2318, 
2319, 2387, 2394, 2509, 2544, 2603, 2604, 2630, 2680, 2714, 2791, 
2792, 2837, 2858, 2899, 2921, 2967, 3024, 3031, 3068, 3069, 3070, 
3071, 3080, 3081, 3147, 3160, 3192, 3219, 3225, 3252, 3275, 3303, 
3309, 3310, 3343, 3352, 3377, 3431, 3436, 3450, 3469, 3479, 3507, 
3508, 3553, 3557, 3563, 3569, 3600, 3611, 3626, 3642, 3692, 3708, 
3743, 3762, 3802, 3803, 3804, 3811, 3813, 3853, 3855, 3901, 3902, 
3905, 3932, 3933, 3943, 3947, 3955, 3960, 3962, 3963, 3966, 3967, 
3978, 4000, 4020, 4021, 4022, 4031, 4033, 4042, 4046, 4051, 4064, 
4066, 4069, 4080, 4081, 4089, 4106, 4136, 4137, 4138, 4140, 4141, 
4143, 4145, 4166, 4250, 4251, 4257, 4258, 4259, 4260, 4261, 4262, 
4263, 4266, 4283, 4284

United States–States–Pennsylvania 14, 28, 31, 37, 48, 51, 114, 121, 
130, 133, 156, 175, 177, 178, 184, 205, 209, 260, 265, 297, 299, 
306, 326, 340, 432, 509, 573, 579, 618, 648, 679, 680, 729, 803, 
823, 857, 861, 885, 945, 960, 990, 1010, 1025, 1026, 1090, 1107, 
1123, 1142, 1143, 1176, 1209, 1235, 1350, 1393, 1454, 1500, 1613, 
1697, 1699, 1764, 1806, 1902, 1941, 1951, 1952, 2021, 2211, 2225, 
2227, 2386, 2387, 2429, 2440, 2470, 2530, 2749, 3011, 3030, 3164, 
3188, 3323, 3337, 3343, 3350, 3407, 3493, 3494, 3504, 3574, 3576, 
3660, 3782, 3783, 3950, 4096, 4146, 4235, 4287

United States–States–Rhode Island 177, 3660

United States–States–South Carolina 2851, 2913, 3943

United States–States–South Dakota 432, 1810, 1822, 2541, 2862, 
3033, 3335, 3336, 3407, 3477, 3583, 3604, 3846

United States–States–Tennessee 28, 39, 40, 63, 66, 70, 72, 74, 80, 
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87, 91, 95, 96, 103, 132, 143, 146, 149, 151, 152, 154, 155, 165, 
168, 170, 171, 172, 173, 175, 177, 178, 194, 207, 208, 211, 214, 
219, 222, 229, 241, 248, 255, 257, 259, 268, 276, 286, 296, 297, 
298, 303, 304, 307, 308, 309, 310, 311, 323, 326, 339, 343, 364, 
365, 374, 386, 387, 397, 400, 404, 407, 408, 414, 415, 416, 417, 
423, 424, 425, 426, 427, 428, 429, 431, 433, 440, 451, 469, 470, 
480, 482, 483, 498, 505, 511, 512, 518, 524, 528, 544, 545, 549, 
550, 557, 563, 576, 587, 594, 599, 606, 614, 615, 618, 623, 629, 
632, 683, 691, 699, 725, 726, 756, 757, 763, 771, 772, 776, 794, 
800, 808, 822, 830, 842, 849, 860, 862, 864, 874, 876, 899, 901, 
903, 939, 941, 954, 969, 988, 989, 992, 1005, 1028, 1051, 1068, 
1075, 1080, 1083, 1089, 1090, 1106, 1108, 1118, 1140, 1141, 1143, 
1145, 1155, 1159, 1162, 1163, 1179, 1193, 1196, 1197, 1208, 1209, 
1221, 1222, 1236, 1238, 1239, 1241, 1243, 1263, 1273, 1274, 1307, 
1308, 1322, 1324, 1345, 1346, 1347, 1356, 1357, 1359, 1369, 1384, 
1386, 1389, 1391, 1396, 1397, 1398, 1399, 1401, 1411, 1413, 1416, 
1427, 1431, 1434, 1435, 1439, 1440, 1455, 1467, 1483, 1488, 1491, 
1499, 1504, 1505, 1506, 1516, 1520, 1523, 1526, 1528, 1536, 1548, 
1555, 1556, 1559, 1563, 1564, 1567, 1569, 1587, 1588, 1593, 1594, 
1595, 1596, 1602, 1609, 1626, 1629, 1630, 1633, 1635, 1640, 1644, 
1645, 1646, 1647, 1649, 1652, 1655, 1660, 1663, 1673, 1690, 1697, 
1698, 1699, 1705, 1711, 1721, 1722, 1732, 1751, 1758, 1759, 1760, 
1761, 1764, 1770, 1771, 1772, 1773, 1806, 1822, 1830, 1875, 1891, 
1892, 1910, 1919, 1934, 1935, 1937, 1961, 1962, 1969, 1995, 1996, 
2066, 2095, 2115, 2123, 2138, 2156, 2173, 2229, 2231, 2240, 2260, 
2349, 2390, 2405, 2408, 2412, 2426, 2431, 2432, 2462, 2463, 2465, 
2468, 2471, 2481, 2483, 2486, 2501, 2507, 2508, 2534, 2540, 2553, 
2555, 2567, 2568, 2575, 2599, 2611, 2623, 2629, 2632, 2635, 2641, 
2655, 2660, 2661, 2662, 2671, 2690, 2695, 2699, 2708, 2718, 2725, 
2745, 2747, 2748, 2749, 2785, 2815, 2831, 2835, 2843, 2860, 2861, 
2862, 2882, 2896, 2951, 2960, 2965, 2967, 2976, 2977, 2978, 3064, 
3068, 3080, 3087, 3088, 3090, 3100, 3117, 3122, 3123, 3128, 3129, 
3139, 3149, 3150, 3155, 3200, 3216, 3235, 3255, 3266, 3293, 3304, 
3310, 3316, 3319, 3321, 3330, 3336, 3349, 3371, 3396, 3407, 3412, 
3445, 3456, 3457, 3465, 3466, 3467, 3470, 3471, 3482, 3494, 3549, 
3590, 3638, 3639, 3660, 3661, 3688, 3716, 3773, 3823, 3824, 3839, 
3842, 3843, 3844, 3845, 3855, 3861, 3871, 3880, 3884, 3898, 3904, 
3942, 3960, 3973, 3986, 3988, 4001, 4017, 4019, 4036, 4054, 4060, 
4062, 4088, 4096, 4117, 4119, 4135, 4136, 4141, 4146, 4151, 4167, 
4179, 4196, 4204, 4205, 4235, 4272, 4284

United States–States–Texas 177, 178, 301, 367, 510, 599, 891, 969, 
1264, 1565, 1596, 1656, 1954, 2240, 2264, 2579, 2616, 2630, 2674, 
2746, 2774, 2843, 2917, 2942, 2992, 2994, 3118, 3120, 3129, 3294, 
3311, 3331, 3340, 3343, 3375, 3407, 3466, 3467, 3475, 3491, 3597, 
3604, 3709, 3760, 3812, 3818, 3834, 3846, 3856, 3887, 3890, 3920, 
3943, 3953, 4046, 4120

United States–States–Utah 178, 870, 967, 994, 1208, 1350, 1386, 
1434, 1528, 1536, 1640, 1954, 2815, 2907, 2911, 3074, 3118, 3280, 
3505, 3572, 3818, 3955, 3963, 4043

United States–States–Vermont 177, 325, 432, 543, 576, 593, 632, 
799, 2063, 2462, 3205, 3206, 3207, 3660, 3808, 3943

United States–States–Virginia 177, 214, 364, 400, 777, 883, 889, 
941, 1024, 1340, 1438, 1565, 1597, 1676, 1960, 1978, 2077, 2462, 
3011, 3407, 3572, 3656, 3713, 3753, 3761, 3795, 4137

United States–States–Washington state 39, 175, 177, 178, 184, 

207, 240, 249, 278, 297, 343, 355, 357, 367, 372, 404, 525, 548, 
551, 567, 570, 576, 621, 644, 695, 713, 760, 778, 800, 848, 864, 
918, 972, 979, 982, 990, 1030, 1092, 1094, 1117, 1125, 1126, 1151, 
1168, 1208, 1209, 1251, 1265, 1276, 1279, 1391, 1446, 1470, 1480, 
1497, 1517, 1556, 1565, 1625, 1649, 1676, 1785, 1808, 1849, 1946, 
2030, 2044, 2156, 2197, 2251, 2276, 2278, 2318, 2319, 2540, 2754, 
2756, 2773, 2775, 2776, 2777, 2782, 2793, 2806, 2821, 2830, 2837, 
2883, 2884, 2885, 2886, 2887, 2888, 2889, 2890, 2891, 2892, 2893, 
2927, 2929, 2930, 2932, 2933, 2934, 2941, 2953, 2957, 2967, 2995, 
2996, 2997, 2998, 2999, 3000, 3028, 3052, 3068, 3070, 3089, 3095, 
3098, 3109, 3142, 3143, 3144, 3147, 3158, 3186, 3192, 3194, 3198, 
3240, 3243, 3261, 3280, 3313, 3324, 3334, 3352, 3366, 3372, 3385, 
3386, 3435, 3453, 3459, 3478, 3479, 3482, 3503, 3508, 3513, 3532, 
3551, 3552, 3556, 3566, 3569, 3573, 3576, 3587, 3592, 3593, 3595, 
3600, 3608, 3614, 3615, 3616, 3642, 3654, 3664, 3666, 3673, 3680, 
3693, 3701, 3708, 3710, 3712, 3721, 3722, 3723, 3724, 3727, 3731, 
3766, 3767, 3769, 3816, 3818, 3821, 3858, 3883, 3906, 3907, 3908, 
3911, 3913, 3916, 3917, 3922, 3932, 3933, 3939, 3951, 3952, 3955, 
3960, 3963, 3966, 3989, 3991, 3997, 4009, 4023, 4079, 4082, 4112, 
4128, 4136, 4145, 4150, 4156, 4157, 4185, 4206, 4207, 4247, 4255, 
4261, 4262, 4263, 4287

United States–States–West Virginia 214, 367, 372

United States–States–Wisconsin 45, 63, 103, 151, 197, 214, 224, 
316, 363, 367, 372, 451, 547, 644, 663, 756, 854, 941, 1040, 1222, 
1270, 1425, 1445, 1764, 2066, 2223, 2251, 2679, 2803, 2870, 2872, 
2919, 2963, 3032, 3098, 3139, 3389, 3407, 3454, 3466, 3529, 3713, 
3846, 3943, 3974, 3993, 4042, 4068, 4098, 4111, 4287

United States–States–Wyoming 3454, 3505, 3818

Upjohn, Inc. Named Pharmacia & Upjohn since 2 Nov. 1995 2828, 
3081, 3098

Urbana Laboratories (Urbana, Illinois), Maker of Legume 
Inoculants. Founded by Albert Lemuel Whiting in 1919 4244

U.S. Regional Soybean Industrial Products Laboratory (Urbana, 
Illinois). Founded April 1936. Analytical Section Merged into 
Northern Regional Research Lab. (Peoria) 1 July 1942 889, 923, 
959, 1577, 1769, 2755, 4093, 4200, 4201

USA. See United States of America

USDA. See United States Department of Agriculture

USDA National Agricultural Library (NAL, Beltsville, Maryland). 
See National Agricultural Library (NAL, Beltsville, Maryland)

USSR. See Europe, Eastern–USSR

Valsoia S.p.A. (Bologna, Italy) 2794, 2866, 4171, 4172

Van Gundy, Dorothea. See Seventh-day Adventists–Cookbooks and 
Their Authors

Van Gundy, Theodore A. (1874-1935), and La Sierra Industries (La 
Sierra, California) 669, 807, 891, 940, 954, 956, 961, 1769, 2387, 
2539, 2551, 3960, 4071, 4078, 4083, 4103, 4104
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Vanaspati (Vegetable Shortening, Vegetable Ghee, or Vanaspati 
Ghee) 2187, 2803, 2804, 3066

Vandemoortele N.V. (Izegem, Netherlands). Including Alpro (Early 
Years Only) and Vamo 598, 1415, 1418, 1421, 1472, 1473, 1562, 
1566, 1631, 1637, 1800, 1805, 1998, 2034, 2157, 2295, 2301, 2310, 
2311, 2312, 2346, 3115, 3753, 4283

Vanuatu. See Oceania

Varieties, soybean. See Soybean Varieties, Soybean Varieties USA–
Large-Seeded Vegetable-Type, Soybean Varieties USA–Special 
High Protein

Varieties, soybean–Japanese. See Japanese Soybean Types and 
Varieties

Variety Development and Breeding of Soybeans (General, 
Including Varieties and Seeds) 13, 970, 1024, 1108, 1282, 1380, 
1574, 1733, 1914, 2370, 3462, 4096, 4235

Variety Development, Breeding, Selection, Evaluation, Growing, 
or Handling of Soybeans for Food Uses 323, 478, 657, 1042, 1093, 
1235, 1423, 1986, 2163, 2243, 2370, 2719, 2720, 2727, 2728, 2772, 
3209, 3385

Variety development of soybeans. See Breeding of Soybeans and 
Classical Genetics, Germplasm Collections and Resources, and 
Gene Banks, Introduction of Soybeans (as to a Nation, State, or 
Region, with P.I. Numbers for the USA) and Selection

Vegan cookbooks. See Vegetarian Cookbooks–Vegan Cookbooks

Veganism. See Vegetarianism–Veganism

Veganism, nutritional aspects. See Vegetarianism–Vegan Diets–
Nutritional Aspects–General

Vegetable oils. See Specifi c Oilseeds such as Peanut Oil, Sesame 
Oil, Sunfl ower Oil, etc

Vegetable soybeans. See Green Vegetable Soybeans

Vegetable-type or edible soybeans. See Green Vegetable Soybeans–
Large-Seeded Vegetable-Type or Edible Soybeans, General 
Information About, Not Including Use As Green Vegetable 
Soybeans

Vegetable-type soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible or Food-Grade Soybeans

Vegetarian and Vegan Diets–Nutrition / Nutritional Aspects–
Children and Teenagers 259, 1758, 2231, 2882, 2927

Vegetarian Celebrities–Noted or Prominent Personalities and 
Famous People 1009, 2407, 2420, 2522, 2752, 3086, 3165

Vegetarian Cookbooks. See also: Vegan Cookbooks 69, 217, 435, 
769, 1242, 1305, 1611, 1615, 1616, 1683, 1830, 1855, 1962, 2138, 

2229, 2420, 2483, 2502, 2534, 2641, 2752, 3086, 3088, 3100

Vegetarian Cookbooks–Vegan / Plant-Based Cookbooks–Do Not 
Use Dairy Products or Eggs 63, 72, 208, 308, 428, 431, 1179, 1236, 
1491, 1781, 1961, 1995, 2123, 2173, 2349, 2426, 2465, 2468, 2568, 
2655, 2692, 2745, 2747, 2748, 2749, 2848, 2860, 2862, 2882, 3087, 
3090, 3216, 3255, 3265, 3293, 3304, 3319, 3321, 3396, 3456, 3891, 
3942, 4061, 4062

Vegetarian Diets–Medical Aspects–Cancer 2331, 2349, 2429, 2515, 
2756

Vegetarian Diets–Medical Aspects–Cardiovascular System, 
Especially Heart Disease and Stroke, But Including Hypertension 
(High Blood Pressure) 2349, 2882, 2927, 2930, 2933, 3077

Vegetarian Diets–Medical Aspects–Diabetes and Diabetic Diets 
2748

Vegetarian Diets–Medical Aspects–Skeletal System Including 
Calcium, Teeth and Osteoporosis 2927

Vegetarian Diets–Nutrition / Nutritional Aspects–Minerals 1358, 
2633

Vegetarian Diets–Nutrition / Nutritional Aspects–Vitamins 496, 
2929, 2930

Vegetarian Federal Union (Britain). See Vegetarianism–
International Vegetarian Union (IVU. Founded 1908; and its British 
Predecessor the Vegetarian Federal Union

Vegetarian / Meatless Burgers–Etymology of This Term and Its 
Cognates / Relatives in Various Languages 53, 143, 188, 189, 1130, 
2898

Vegetarian / Natural Foods Products Companies. See Imagine 
Foods, Inc. (California)

Vegetarian or Vegan Restaurants or Cafeterias 85, 90, 96, 155, 178, 
288, 305, 451, 642, 691, 693, 748, 752, 767, 769, 939, 1089, 1090, 
1148, 1218, 1293, 1350, 1532, 1774, 1848, 1953, 1980, 2019, 2047, 
2263, 2487, 3048, 3255, 3456, 3660, 3806

Vegetarian pioneers. See Alcott, Amos Bronson and Louisa May, 
Axon, William E.A., Gandhi, Mohandas K. (“Mahatma”) (1869-
1948), Graham, Sylvester (1794-1851), Seventh-day Adventists–
White, Ellen G. (1827-1915), Tolstoy, Leo (1828-1910)

Vegetarian Society of America. See Vegetarianism–Vegetarian 
Societies in North America–Vegetarian Society of America (June 
1886 -1905)

Vegetarianism. See Bible Christian Church in England and the USA

Vegetarianism and the Temperance Movement (Abstaining from 
Alcohol / Alcoholic Beverages) Worldwide. Incl. Teetotalism 1106

Vegetarianism, Athletics / Sports, and Athletes 2522, 2927, 3394, 
3660, 3761
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Vegetarianism–Concerning a Diet and Lifestyle Free of Flesh 
Foods, But Which May Include Dairy Products or Eggs. See also: 
Veganism 9, 28, 35, 39, 40, 66, 85, 90, 91, 96, 103, 117, 138, 164, 
176, 177, 178, 180, 185, 189, 194, 202, 219, 231, 234, 248, 261, 
276, 288, 305, 367, 370, 382, 386, 387, 395, 412, 424, 430, 434, 
446, 447, 451, 465, 472, 479, 496, 498, 502, 505, 508, 518, 522, 
544, 552, 557, 570, 587, 593, 594, 625, 642, 658, 663, 678, 681, 
686, 691, 693, 703, 738, 744, 748, 752, 810, 812, 824, 830, 871, 
896, 910, 912, 916, 939, 954, 957, 969, 993, 1002, 1009, 1017, 
1075, 1081, 1089, 1090, 1106, 1120, 1128, 1212, 1218, 1293, 1350, 
1366, 1375, 1376, 1390, 1394, 1422, 1423, 1442, 1507, 1531, 1532, 
1593, 1658, 1664, 1671, 1725, 1750, 1756, 1758, 1778, 1788, 1793, 
1835, 1836, 1839, 1841, 1848, 1886, 1950, 1951, 1952, 1953, 1969, 
1980, 1982, 2019, 2022, 2047, 2063, 2066, 2085, 2097, 2108, 2115, 
2118, 2136, 2139, 2192, 2195, 2208, 2265, 2270, 2282, 2299, 2328, 
2351, 2355, 2380, 2386, 2401, 2405, 2407, 2415, 2417, 2467, 2470, 
2484, 2485, 2486, 2487, 2502, 2515, 2520, 2533, 2539, 2540, 2574, 
2591, 2592, 2633, 2635, 2736, 2760, 2816, 2832, 2896, 2902, 2920, 
2927, 2929, 2930, 2935, 2951, 2960, 2961, 3021, 3047, 3048, 3064, 
3077, 3086, 3123, 3146, 3165, 3181, 3205, 3208, 3237, 3240, 3241, 
3249, 3265, 3412, 3418, 3438, 3441, 3465, 3470, 3546, 3569, 3590, 
3655, 3660, 3683, 3703, 3711, 3716, 3749, 3761, 3782, 3783, 3790, 
3804, 3806, 3851, 3890, 3907, 3922, 3989, 4058, 4227, 4228

Vegetarianism–Effi ciency of Plants Much Greater Than Animals in 
Producing Food from a Given Input of Energy, Land, or Water. Also 
Called Political Economy 498

Vegetarianism for Children and Teenagers 2835

Vegetarianism–Fruitarianism–Concerning a Fruitarian or 
Frugivorous Diet Consisting of Fruits, Nuts, and Seeds (Such as 
Cereal Grains or Legumes). Includes a Vegan Diet or Lifestyle Free 
of All Animal Products 594, 3470

Vegetarianism–International Vegetarian Union. See Vegetarianism–
International Vegetarian Union (IVU. Founded 1908; and its British 
Predecessor the Vegetarian Federal Union

Vegetarianism: Meat / Flesh Food Consumption–Statistics, 
Problems (Such as Diseases in or Caused by Flesh Foods), 
or Trends in Documents Not About Vegetarianism. See Also: 
Vegetarianism–Spongiform Encephalopathies /Diseases 2464

Vegetarianism–Raw / Uncooked / Unfi red Foods and Diet 2407

Vegetarianism–Religious Aspects–Islam (Including Sufi sm) 3128

Vegetarianism–Religious Aspects–Judeo-Christian Tradition 
(Including Trappists, Mormons). See also: Seventh-Day Adventists 
954, 969, 2420, 2539, 2752, 3086, 3146

Vegetarianism–Religious Aspects–Religions of Indian Origin–
Buddhism (Including Zen), Hinduism, Jainism, Yoga, and Ayurveda 
15, 903, 1350, 1457, 1788, 1951, 2420, 2468, 2655, 2752, 3072, 
3086, 3146, 3205

Vegetarianism–Seventh-day Adventist Work with 85, 90, 96, 117, 
177, 447, 605, 663, 939, 941, 954, 957, 969, 1376, 1593, 1758, 

1793, 1841, 1969, 1978, 2066, 2270, 2282, 2328, 2372, 2400, 2402, 
2405, 2420, 2539, 2641, 2752, 2933, 3128, 3181, 3394, 3418, 3470, 
3493, 3703, 3806, 3907, 4058, 4103, 4104

Vegetarianism–Statistics and Analyses on the Number of 
Vegetarians or the Size of the Vegetarian Products Market 1848, 
2282, 2380

Vegetarianism, the Environment, and Ecology 180, 1128, 2166, 
2405, 2407, 2459, 2467, 2540, 2760, 3188

Vegetarianism–Vegan Diets–Nutritional Aspects (General) 3394

Vegetarianism–Veganism–Concerning a Plant-Based or Vegan 
Diet and Lifestyle Free of All Animal Products, Including Dairy 
Products, Eggs, and in Some Cases Honey and Leather 70, 72, 152, 
155, 177, 178, 259, 429, 465, 563, 587, 594, 767, 903, 941, 1045, 
1148, 1238, 1358, 1542, 1593, 1731, 2066, 2231, 2263, 2331, 2349, 
2360, 2372, 2400, 2402, 2405, 2407, 2459, 2474, 2502, 2522, 2553, 
2555, 2578, 2680, 2736, 2756, 2816, 2835, 2861, 2896, 2927, 2933, 
2960, 3069, 3071, 3072, 3077, 3100, 3128, 3188, 3200, 3394, 3412, 
3421, 3450, 3465, 3871, 3891, 3902, 3905, 3976, 3991, 4029, 4060, 
4061, 4064, 4117, 4133, 4203

Vegetarianism–Vegetarian or Vegan Meals Served at Institutions 
(Colleges, Main-Stream Restaurants, Cafeterias, Fast Food Outlets, 
Hospitals, etc.). See also Vegetarian Restaurants 189, 202, 234

Vegetarianism–Vegetarian Societies in North America–American 
Vegetarian Society (1850-1862?) 3660

Vegetarianism–Vegetarian Societies in North America–Chicago 
Vegetarian Society (Dec. 1895 -) 3660

Vegetarianism–Vegetarian Societies in North America–New York 
Vegetarian Society (Oct. 1852+) 3660

Vegetarianism–Vegetarian Societies in North America–Vegetarian 
Society of America (June 1886–1905) 3660

Velvet Bean. Mucuna pruriens (L.) DC. Formerly: Mucuna utilis. 
Formerly called Banana Bean (Rarely) or Velvetbean 502, 522

Vereenigde Ost-Indische Compagnie. See Dutch East India 
Company

Vestro Foods, Inc. See Westbrae Natural Foods

Viability and life-span of soybean seeds. See Storage of Seeds

Viana Naturkost GmbH. See Tofutown.com

Victor Food Products, Ltd. (Scarborough, Ontario, Canada). 
Founded by Stephen Yu in 1978 605, 693, 1094, 1201, 1472, 1513, 
4070, 4071, 4072

Victory Soya Mills Ltd. (Toronto, Ontario, Canada. Started in Nov. 
1944 as Victory Mills Ltd. Named Sunsoy Products Ltd. from 1936 
to 1945. Renamed Victory Mills, Ltd. from 1945 to 1954. Owned 
by (Subsidiary of) Canadian Breweries Ltd., then by Procter & 
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Gamble from 1954, then by Central Soya Co. from 1985) 2180, 
2571, 3897

Videotapes or References to Video Tapes 470, 515, 2278, 2377, 
2643, 2718, 2871, 2876, 2921, 2933, 2951, 3385

Vietnamese Overseas, Especially Work with Soy 693, 1415, 2577, 
2612, 3010, 3363

Vigna unguiculata or V. sinensis. See Cowpea or Black-Eyed Pea

Viili. See Soymilk, Fermented

Vilmorin-Andrieux & Co. (France). In 1975 Vilmorin joined the 
Limagrain Group (Groupe Limagrain) and is now offi cially named 
Vilmorin s.a.. 932, 2985

Vitamin E (Eight Forms of Tocopherol, Natural Powerful 
Antioxidants) 892, 2927, 2930, 3171, 3172, 3894, 4055, 4193

Vitamins B-12 (Cyanocobalamin, Cobalamins) 63, 95, 259, 308, 
424, 428, 496, 594, 743, 785, 856, 862, 997, 1026, 1074, 1386, 
1459, 1516, 1550, 1697, 1822, 2097, 2106, 2156, 2462, 2927, 3077, 
3235, 3301, 3761, 3991, 4101, 4153

Vitamins (General) 353, 1042, 1378, 1453, 1471, 1795, 2265, 2289, 
2311, 2325, 2435

Vitamins in a vegetarian diet. See Vegetarian Diets–Nutrition / 
Nutritional Aspects–Vitamins

Vitamins K (Coagulant, Needed for Normal Clotting of the Blood; 
Fat Soluble) 2927, 2929, 4193

Vitasoy International Holdings Ltd. (Hong Kong Soya Bean 
Products Co. Ltd. before 24 Sept. 1990), and Vitasoy (USA) Inc., 
(Brisbane, California–south of San Francisco). Including Nasoya 
Foods (from Aug. 1990) and Azumaya Inc. (from May 1993). 
Founded by K.S. Lo (Lived 1910 to 1995), in Hong Kong. Started 
in March 1940 14, 90, 91, 96, 116, 117, 274, 447, 497, 520, 560, 
576, 802, 804, 805, 806, 807, 817, 820, 853, 936, 990, 1059, 1067, 
1078, 1208, 1296, 1307, 1311, 1319, 1329, 1330, 1334, 1335, 1339, 
1355, 1375, 1376, 1382, 1424, 1435, 1467, 1471, 1472, 1474, 1476, 
1477, 1478, 1479, 1480, 1511, 1545, 1596, 1598, 1723, 1738, 1769, 
1834, 1849, 1877, 1887, 1893, 1958, 1966, 1978, 1988, 1998, 2004, 
2046, 2055, 2059, 2060, 2061, 2067, 2085, 2100, 2225, 2227, 2260, 
2266, 2364, 2377, 2409, 2425, 2490, 2520, 2525, 2547, 2609, 2620, 
2665, 2737, 2779, 2791, 2795, 2796, 2893, 2901, 2925, 2936, 2952, 
2954, 2972, 2993, 3081, 3106, 3114, 3116, 3119, 3137, 3156, 3165, 
3181, 3189, 3190, 3191, 3225, 3242, 3274, 3295, 3316, 3367, 3383, 
3384, 3387, 3388, 3392, 3410, 3414, 3418, 3492, 3527, 3586, 3657, 
3694, 3699, 3703, 3750, 3751, 3806, 3926, 3960, 4058, 4072, 4083, 
4084, 4085, 4283, 4284

Vivisection 3660

Walnut Acres (Penns Creek, Pensylvania). Grower of Organic 
Foods. Miller of Stone-Ground Flours and Cereals. Seller (in Store 
and by Mail Order) of Natural Foods. Founded about 1946-1949 by 
Paul and Betty Keene 3631

Walnut ketchup. See Ketchup, Walnut (Walnut Ketchup, Western-
Style)

War, Civil, USA. See Civil War in USA (1861-1865)

War Food Administration of USDA. See United States Department 
of Agriculture (USDA)–War Food Administration (WFA)

War, world. See World War I–Soybeans and Soyfoods, World War 
II–Soybeans and Soyfoods

Waste Management, Treatment, and Disposal. See also: 
Environmental Issues and Concerns 2076, 2213

Water Use, Misuse, and Scarcity–Environmental Issues 1656

Waterproof goods or cloth. See Linoleum, Floor Coverings, 
Oilcloth, and Waterproof Goods

Websites or Information on the World Wide Web or Internet 2756, 
2812, 2814, 2820, 2837, 2846, 2880, 2936, 2948, 2967, 2990, 2991, 
3014, 3033, 3057, 3065, 3075, 3118, 3126, 3167, 3171, 3174, 3180, 
3194, 3209, 3236, 3239, 3248, 3293, 3294, 3323, 3324, 3330, 3337, 
3346, 3367, 3381, 3389, 3397, 3398, 3407, 3408, 3410, 3414, 3415, 
3432, 3460, 3464, 3471, 3481, 3486, 3487, 3492, 3514, 3516, 3528, 
3575, 3577, 3581, 3600, 3604, 3607, 3608, 3618, 3624, 3625, 3626, 
3629, 3637, 3646, 3655, 3656, 3660, 3662, 3670, 3688, 3694, 3697, 
3702, 3708, 3712, 3713, 3718, 3738, 3743, 3753, 3932, 3933, 4145

Wedge press. See Soybean Crushing–Equipment–Wedge Press

Weeds–Control and Herbicide Use 669, 2973, 3015, 3084, 3185, 
3389, 3862, 4253

Weight of soybean seeds. See Seed Weight / Size (Soybeans)–
Weight of 100 Seeds in Grams, or Number of Seeds Per Pound

Well (The), Pure & Simple, and New Age Distributing Co. (San 
Jose, California) 52, 53, 169, 297

Wenger International Inc. See Extruder / Extrusion Cooker 
Manufacturers–Wenger International Inc.

Wessanen (Royal), NV Co. (Based in the Netherlands). Acquired 
Tree of Life in Dec. 1985 and Balanced Foods in Dec. 1986 1562

Westbrae Natural Foods, Inc. (Berkeley, California). Founded in 
Feb. 1971 by Bob Gerner. Later in Carson. Subsidiary of Vestro 
Foods, Inc. Acquired by the Hain Food Group of Uniondale, New 
York, 14 Oct. 1997 52, 53, 81, 85, 117, 131, 140, 150, 157, 162, 
248, 249, 278, 297, 312, 316, 327, 359, 392, 433, 461, 1303, 1359, 
1417, 1425, 1467, 1792, 1834, 1887, 1958, 2059, 2060, 2061, 2067, 
2100, 2127, 2260, 2353, 2364, 2490, 2525, 2531, 2606, 2609, 2665, 
2737, 2779, 2788, 2791, 2796, 2936, 2972, 2993, 3081, 3119, 3137, 
3177, 3191, 3194, 3225, 3242, 3299, 3316, 3354, 3387, 3388, 3409, 
3414, 3527, 3598, 3613, 3750, 3751, 4283

Western Samoa. See Oceania–Samoa
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Wheat Gluten and Seitan Industry and Market Statistics, Trends, 
and Analyses–Individual Companies 840, 1258, 2206

Wheat Gluten. Chinese–Pinyin: Mianjin / Mian-jin. Wade-Giles: 
Mienchin / Mien-chin 70, 72, 90, 215, 431, 669, 794, 805, 806, 
1236, 1310, 1778, 2123, 2198, 2384, 2433, 2459, 2464, 2468, 2486, 
2528, 2539, 2590, 2623, 2663, 2715, 2837, 2861, 2896, 2897, 2898, 
2910, 2960, 3070, 3071, 3119, 3147, 3255, 3285, 3286, 3287, 3303, 
3310, 3319, 3326, 3352, 3396, 3450, 3465, 3557, 3563, 3600, 3626, 
3642, 3659, 3708, 3813, 3896, 3905, 3932, 3933, 3962, 4021, 4051, 
4069, 4080, 4081, 4103, 4104, 4135, 4145, 4274

Wheat Gluten Made into Seitan (Including Wheatmeat, Tan Pups, 
and Tan Pops) 599, 646, 840, 1081, 1127, 1258, 1276, 1281, 1415, 
1423, 1542, 1781, 1859, 1957, 2019, 2133, 2206, 2208, 2240, 2263, 
2298, 2362, 2460, 2487, 2527, 2528, 2568, 2588, 2591, 2649, 2663, 
2688, 2692, 2700, 2740, 2749, 2760, 2780, 2848, 2896, 2911, 2938, 
2960, 3034, 3064, 3086, 3088, 3123, 3188, 3193, 3216, 3222, 3288, 
3312, 3445, 3456, 3465, 3482, 3590, 3683, 3685, 3795, 3890, 3891, 
3896, 3943, 3946, 3989, 4029, 4274

Wheat used in Chinese-style soy sauce. See Soy Sauce, Chinese 
Style, Made with a Signifi cant Proportion of Wheat or Barley

Whip Topping (Non-Dairy–Resembles Whipped Cream but 
Contains No Soy Protein) 2677, 2936, 4097, 4098, 4279

Whip Topping (Non-Dairy–Resembles Whipped Cream or 
Whipping Cream and Contains Soy Protein) 52, 53, 70, 72, 90, 96, 
155, 447, 520, 596, 807, 1059, 1078, 1132, 1424, 2237, 2409, 2586, 
2677, 2725, 2749, 2991, 3114, 3337, 3340, 3392, 3407, 3494, 3806, 
4084, 4097, 4098, 4279

Whip Topping (with or without Soy)–Etymology of This Term and 
Its Cognates / Relatives in Various Languages 52, 72, 90, 2749

Whipped Topping. See Whip Topping

Whipping or foaming in soy proteins. See Soy Proteins–Isolates–
Enzyme-Modifi ed Soy Protein Isolates with Whipping / Foaming 
Properties Used to Replace Egg Albumen

White, Ellen G. (1827-1915). Co-Founder of Seventh-day Adventist 
Church 937, 938, 939, 971, 2539, 3146, 3660, 4103, 4104

White Wave Foods, a Division of Dean Foods (Dallas, Texas); 
Maker of Silk Soymilk 4083, 4084, 4085

White Wave, Inc. (Boulder, Colorado). Founded in Sept. 1977 by 
Steve Demos. Including Soyfoods Unlimited. Owned by Dean 
Foods Co. since 8 May 2002 227, 281, 282, 298, 328, 330, 361, 
363, 367, 369, 370, 372, 373, 377, 382, 393, 404, 412, 421, 422, 
456, 462, 463, 464, 514, 520, 523, 530, 531, 532, 533, 534, 535, 
536, 554, 562, 582, 583, 584, 585, 627, 629, 636, 638, 659, 662, 
663, 695, 740, 762, 800, 809, 846, 864, 865, 870, 871, 879, 915, 
926, 945, 953, 985, 990, 1052, 1059, 1094, 1112, 1132, 1144, 1180, 
1208, 1223, 1224, 1259, 1275, 1328, 1369, 1386, 1391, 1424, 1448, 
1449, 1450, 1467, 1469, 1502, 1533, 1545, 1557, 1623, 1627, 1638, 
1649, 1664, 1667, 1684, 1686, 1693, 1709, 1721, 1727, 1765, 1776, 
1777, 1845, 1846, 1849, 1883, 1885, 1906, 1911, 1951, 1952, 1953, 

1954, 1955, 1956, 1977, 1991, 2002, 2018, 2046, 2050, 2051, 2053, 
2075, 2104, 2105, 2106, 2119, 2120, 2128, 2148, 2157, 2168, 2172, 
2178, 2184, 2185, 2186, 2197, 2198, 2205, 2222, 2226, 2239, 2241, 
2247, 2253, 2260, 2261, 2276, 2277, 2278, 2329, 2345, 2347, 2373, 
2384, 2409, 2413, 2423, 2428, 2441, 2442, 2450, 2459, 2470, 2476, 
2497, 2500, 2510, 2514, 2526, 2531, 2532, 2543, 2547, 2552, 2558, 
2562, 2563, 2576, 2578, 2579, 2580, 2581, 2582, 2587, 2588, 2589, 
2590, 2591, 2592, 2597, 2605, 2607, 2609, 2614, 2615, 2630, 2643, 
2644, 2646, 2647, 2648, 2649, 2665, 2668, 2679, 2680, 2682, 2688, 
2689, 2696, 2709, 2720, 2721, 2740, 2780, 2786, 2787, 2792, 2800, 
2812, 2816, 2829, 2844, 2870, 2878, 2879, 2897, 2898, 2904, 2907, 
2910, 2911, 2912, 2914, 2916, 2918, 2919, 2922, 2935, 2936, 2938, 
2952, 2954, 2955, 2963, 2973, 3010, 3019, 3021, 3024, 3031, 3032, 
3033, 3034, 3038, 3042, 3043, 3060, 3062, 3068, 3070, 3080, 3101, 
3102, 3105, 3116, 3118, 3119, 3120, 3121, 3126, 3130, 3138, 3140, 
3162, 3164, 3165, 3173, 3174, 3175, 3176, 3177, 3179, 3189, 3193, 
3216, 3219, 3220, 3221, 3222, 3225, 3226, 3227, 3229, 3230, 3237, 
3238, 3240, 3241, 3245, 3250, 3252, 3259, 3267, 3268, 3274, 3275, 
3276, 3280, 3284, 3285, 3286, 3287, 3288, 3289, 3290, 3297, 3299, 
3300, 3307, 3308, 3313, 3316, 3317, 3320, 3326, 3327, 3331, 3338, 
3343, 3345, 3348, 3354, 3363, 3364, 3366, 3379, 3387, 3389, 3392, 
3393, 3398, 3399, 3400, 3403, 3408, 3409, 3414, 3417, 3420, 3428, 
3438, 3444, 3454, 3472, 3475, 3480, 3481, 3483, 3487, 3490, 3491, 
3492, 3493, 3494, 3495, 3502, 3506, 3516, 3527, 3529, 3531, 3533, 
3548, 3554, 3555, 3564, 3565, 3572, 3583, 3585, 3586, 3600, 3602, 
3603, 3608, 3613, 3617, 3624, 3629, 3631, 3636, 3637, 3646, 3657, 
3658, 3671, 3672, 3677, 3685, 3687, 3694, 3697, 3699, 3700, 3701, 
3705, 3706, 3709, 3710, 3712, 3713, 3730, 3731, 3737, 3738, 3743, 
3751, 3752, 3753, 3754, 3755, 3757, 3761, 3788, 3789, 3792, 3795, 
3799, 3802, 3808, 3812, 3818, 3828, 3836, 3887, 3907, 3913, 3937, 
3943, 3972, 4042, 4043, 4056, 4071, 4136, 4140, 4242, 4284

Whitehouse Products, Inc. See Delsoy Products, Inc.

Whiting, Albert Lemuel. See Urbana Laboratories

Whole Dry Soybean Flakes. See Microsoy Corp., Formerly Nichii 
Company

Whole Dry Soybeans Cooked with Plenty of Water for a Long Time 
to Make Soybean Congee or Gruel 4077, 4078

Whole Dry Soybeans–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 90, 4077, 4078

Whole Dry Soybeans for Food Uses–Industry and Market Statistics, 
Trends, and Analyses–By Geographical Region 4077, 4078

Whole Dry Soybeans for Food Uses–Industry and Market Statistics, 
Trends, and Analyses–Individual Companies 1852, 4077, 4078

Whole Dry Soybeans, Ground or Mashed to a Paste After Boiling, 
or Ground Raw with Water to a Fresh Puree or Slurry (Including 
Japanese Gô) 48, 68, 73, 90, 96, 102, 145, 347, 413, 447, 457, 724, 
896, 1036, 1044, 1065, 1137, 1376, 1999, 2081, 2220, 3181, 3418, 
3703, 3806, 4058, 4077, 4078

Whole Dry Soybeans, Ground to a Paste, Puree, or Slurry, Then 
Used as an Ingredient in Commercial Food Products 4077, 4078
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Whole Dry Soybeans–Textured (with an Extrusion Cooker for Food 
Use) 4077, 4078

Whole Dry Soybeans, Used as an Ingredient in Commercial Food 
Products 4077, 4078

Whole Dry Soybeans (Used Boiled but Otherwise Unprocessed 
as Food) 15, 27, 30, 31, 33, 48, 51, 60, 61, 63, 69, 72, 90, 96, 102, 
132, 156, 169, 208, 213, 235, 257, 276, 303, 306, 308, 339, 390, 
415, 424, 428, 430, 431, 435, 447, 448, 457, 502, 522, 683, 691, 
769, 770, 805, 836, 844, 889, 899, 952, 1089, 1099, 1101, 1128, 
1132, 1137, 1138, 1202, 1210, 1280, 1294, 1375, 1376, 1377, 1444, 
1500, 1507, 1612, 1613, 1614, 1758, 1781, 1803, 1939, 1962, 1985, 
2000, 2007, 2009, 2016, 2023, 2085, 2088, 2098, 2123, 2135, 2467, 
2475, 2661, 2745, 2783, 2814, 2861, 2891, 2962, 2991, 3017, 3077, 
3100, 3114, 3181, 3337, 3371, 3407, 3418, 3536, 3578, 3703, 3806, 
3848, 4009, 4058, 4077, 4078, 4281

Whole Dry Soybeans (Used Unprocessed as Feed) 4077, 4078

Whole Soy Flakes (Flaked Soybeans), Grits, Granules, or Textured 
Products, Made from Whole Dry Soybeans (Not Defatted). See 
Also: Soy Flour: Whole or Full-fat 106, 762, 765, 1432, 1852, 
2069, 2253, 2305, 2424, 2562, 2630, 2643, 4077, 4078

Wholesome and Hearty Foods, Inc. See Gardenburger, Inc.

WholeSoy & Co. (subsidiary of TAN Industries, Inc.), Modesto 
WholeSoy Co. (California), and Aros Sojaprodukter (Örsundsbro, 
then Enkoeping, Sweden; Founded by Ted Nordquist. Started Feb. 
1981) 85, 117, 119, 122, 159, 487, 542, 569, 709, 711, 720, 756, 
795, 796, 814, 837, 879, 914, 990, 1007, 1016, 1041, 1049, 1054, 
1063, 1136, 1150, 1204, 1211, 1276, 1445, 1458, 1512, 1560, 1562, 
1579, 1581, 1592, 1631, 1871, 1872, 1873, 2034, 2035, 2036, 2044, 
2121, 2126, 2207, 2222, 2228, 2325, 2326, 2327, 2335, 2336, 2344, 
2374, 2403, 2406, 2425, 2443, 2453, 2511, 2513, 2529, 2602, 2786, 
2849, 2878, 3043, 3044, 3061, 3118, 3119, 3120, 3121, 3140, 3153, 
3154, 3160, 3177, 3219, 3231, 3232, 3233, 3237, 3240, 3241, 3247, 
3251, 3252, 3258, 3260, 3275, 3276, 3280, 3290, 3320, 3331, 3339, 
3340, 3343, 3344, 3361, 3364, 3378, 3430, 3432, 3436, 3496, 3498, 
3500, 3514, 3521, 3522, 3523, 3526, 3540, 3547, 3589, 3596, 3601, 
3604, 3613, 3618, 3626, 3650, 3651, 3652, 3659, 3669, 3730, 3755, 
3757, 3762, 3817, 3818, 3840, 3885, 3886, 3887, 3890, 3892, 3894, 
3909, 3935, 3945, 3982, 3994, 4041, 4042, 4043, 4046, 4072, 4083, 
4084, 4085, 4132, 4133, 4140, 4142, 4143, 4170, 4173, 4174, 4270

Wild Annual Soybean (Glycine soja Siebold & Zuccarini, formerly 
named G. ussuriensis Regel & Maack, and G. angustifolia Miquel) 
2489, 2985

Wild, Perennial Relatives of the Soybean–Glycine Species (Glycine 
albicans, G. aphyonota, G. arenaria, G. argyrea, G. canescens, 
G. clandestina, G. curvata, G. cyrtoloba, G. falcata, G. gracei, 
G. hirticaulis, G. lactovirens, G. latifolia, G. latrobeana, G. 
montis-douglas, G. mycrophylla, G. peratosa, G. pindanica, G. G. 
rubiginosa, G. stenophita, G. syndetika, G. tabacina, G. pullenii 
tomentella) (Former Names and Synonyms Include G. sericea, and 
G. tomentosa) 2489

Wildwood Harvest Foods, Inc. Formed on 24 Aug. 2001 by the 

merger of Wildwood Natural Foods, Inc. (Santa Cruz and Fairfax, 
California; started Nov. 1977) and Midwest Harvest, Inc. (Grinnell, 
Iowa; started Jan. 1999) 295, 298, 389, 622, 647, 663, 715, 745, 
756, 762, 789, 790, 839, 887, 915, 976, 990, 1122, 1201, 1222, 
1240, 1500, 1592, 1932, 2019, 2096, 2097, 2186, 2212, 2226, 2253, 
2277, 2364, 2580, 2591, 2592, 2630, 2680, 2952, 3080, 3116, 3154, 
3159, 3160, 3177, 3234, 3248, 3250, 3251, 3252, 3340, 3366, 3387, 
3409, 3454, 3527, 3626, 3656, 3719, 3730, 3751, 3755, 3757, 3943, 
3978, 4042, 4043, 4070, 4071, 4072, 4130, 4136, 4221

Wildwood Natural Foods, Inc. See Wildwood Harvest, Inc.

Williams, Charles Burgess (1871-1947). North Carolina Soybean 
Pioneer 888, 1574

Winged Bean (Psophocarpus tetragonolobus) (Also Called Four-
Angled Bean, Goa Bean, Goabean, Asparagus Bean, Asparagus 
Pea, Segidilla, Seguidilla or Seguidillas Bean, Square Podded Pea, 
Square Podded Crimson Pea, Botor tetragonoloba, Dolichos-, or 
Lotus tetragonolobus, Pois Carré, Kecipir or Ketjeper, Calamismis 
or Kalamismis) 320, 502, 522, 549, 771, 1656, 2600

WISHH (World Initiative for Soy in Human Health), and World Soy 
Foundation (WSF). Projects of the American Soybean Association 
(ASA) 3583, 3702, 3736, 3746, 3760, 3777, 3778, 3808, 3832, 
3840, 3846, 3847

Wizard’s Cauldron, Ltd. (Cedar Grove, North Carolina). Formerly 
Linden’s Elfworks, then Elf Works, Ltd., then American Natural 
Foods. Founded by John Troy 3359, 4286

Woodworth, C.M. (1888-1960, Plant Breeder, Univ. of Illinois) 
1577

Worcestershire Sauce–Brands Made by Companies Other than Lea 
& Perrins 4005, 4024

Worcestershire Sauce, Homemade–How to Make at Home or on a 
Laboratory Scale, by Hand 4005, 4024

Worcestershire Sauce–Key Words, Terms, and Events Related to Its 
History (Both Real and Fictitious) 4005, 4024

Worcestershire Sauce Production–How to Make Worcestershire 
Sauce on a Commercial Scale 4005, 4024

Worcestershire Sauce (Soy Sauce Was the Main Ingredient before 
the 1940s). Including Lea & Perrins in England 95, 1748, 3301, 
4005, 4024, 4270

Worcestershire Sauce–With Soy Sauce Used as an Ingredient 4005, 
4024

World 761, 802, 804, 805, 806, 807, 808, 1472, 1600, 1618, 1619, 
1621, 1622, 1656, 1708, 1733, 1796, 1864, 1915, 1946, 1998, 2098, 
2257, 2378, 2390, 2422, 2446, 2492, 2502, 2659, 2671, 2775, 2817, 
2966, 3089, 3171, 3215, 3561, 3567, 3609, 3735, 3746, 3771, 3829, 
3837, 3894, 3927, 3946, 4032, 4144, 4148, 4283, 4284

World Initiative for Soy in Human Health. See WISHH
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World problems. See Hunger, Malnutrition, Famine, Food 
Shortages, and Mortality, Nuclear Power, Weapons, War, Fallout, or 
Radioactivity, Population Growth (Human) and Related Problems 
(Including Poverty), Protein Resources and Shortages, and the 
“World Protein Crisis / Gap / Problem” of 1950-1979, Sustainable 
Development and Growth

World problems–Environmental issues & concerns. See 
Environmental Issues, Concerns, and Protection (General, Including 
Deep Ecology, Pollution of the Environment, Global Warming, etc.)

World Soy Foundation (WSF). See WISHH (World Initiative for 
Soy in Human Health)

World–Soybean Production, Area and Stocks–Statistics, Trends, and 
Analyses 761, 1295, 2817, 3171, 3561, 3698

World War I–Soybeans and Soyfoods. Also known as the “First 
World War” and “The Great War” 935, 965, 1042, 1082, 1101, 
1301, 1302, 1378, 1736, 1796, 2755

World War II–Soybeans and Soyfoods. Also Called the “Second 
World War” 13, 631, 794, 876, 923, 929, 935, 956, 959, 1014, 1082, 
1099, 1101, 1103, 1166, 1189, 1248, 1301, 1302, 1378, 1405, 1432, 
1676, 1702, 1735, 1737, 1792, 1796, 2067, 2196, 2755, 2981, 3128, 
3340, 3660, 4279, 4287

Worthington Foods, Inc. (Worthington, Ohio). Including Battle 
Creek Foods (Michigan) from 1960, and Madison Foods 
(Tennessee) from 1964. A subsidiary of Miles Laboratories from 
March 1970 to Oct. 1982. Including Loma Linda Foods from Jan. 
1990 66, 146, 598, 599, 663, 669, 746, 794, 803, 806, 957, 1184, 
1359, 1412, 1434, 1438, 1472, 1484, 1512, 1556, 1764, 1909, 1998, 
2032, 2237, 2260, 2282, 2400, 2402, 2539, 2547, 2586, 2662, 2663, 
2665, 2687, 2735, 2792, 2925, 3033, 3116, 3137, 3194, 3225, 3297, 
3300, 3313, 3316, 3362, 3465, 3492, 3494, 3586, 3602, 3694, 3699, 
3757, 4094, 4103, 4104

Yamasa Corporation (Choshi, Japan; and Salem, Oregon) 1521, 
2705, 2714, 3026, 3713, 3963, 4024

Yamato Tofuhaus Sojaprodukte GmbH. See Huegli Naehrmittel 
A.G. (Steinach-Arbon, Switzerland)

Yamei Kin (1864-1934). First Chinese Woman to Take a Medical 
Degree in the United States. Also Miss Y. May Kin and Mrs. Kin 
Eca da Silva 935, 4096, 4121, 4122, 4123, 4124, 4125, 4126, 4182, 
4235

Yeo Hiap Seng Ltd. (Singapore and Malaysia) and Affi liates 1474, 
4283

Yield Statistics, Soybean 469, 648, 771, 907, 1198, 1254, 1310, 
1733, 2193, 4287

Yogurt, etymology. See Soy Yogurt

Yogurt (From Dairy / Cow’s Milk)–Its Market or the Product 
Compared with the Market for Tofu or Other Soyfoods, or the 

Soyfoods Themselves 695, 846, 933, 1284, 1840, 2978, 4044

Yogurt–Non-Soy Non-Dairy Yogurts Made from Plants (Such as 
Peanut / Groundnut Yogurt, Cashew Nut Yogurt, Lupin Yogurt, etc.) 
4044, 4143

Yogurt, soy. See Soy Yogurt

Yuba–Dried Yuba Sticks or Rolls, and Sweet Dried Yuba–Chinese-
Style. In Chinese (Mandarin): Fuzhu (pinyin; zhu = “bamboo”). Fu 
Chu (Wade-Giles). In Cantonese Chinese Foo Jook / Fu Jook / Joke 
or Tiem Jook / Tim Jook / Tiem Joke. Also: Bean Curd Sticks, Bean 
Curd Bamboo 65, 1321, 1329, 1338, 3518, 4050, 4278

Yuba–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 1085, 4050

Yuba, Homemade–How to Make at Home or on a Laboratory Scale, 
by Hand 90, 96, 447, 4050

Yuba–Imports, Exports, International Trade 4050

Yuba Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 4050

Yuba Industry and Market Statistics, Trends, and Analyses–
Individual Companies 4050

Yuba made into meat alternatives. See Meat Alternatives 
(Traditional Asian)–Made from Yuba

Yuba Production–How to Make Yuba on a Commercial Scale 274, 
520, 1059, 1351, 1356, 1424, 2409, 3392, 4050

Yuba (The Film That Forms Atop Soymilk When It Is Heated). In 
Chinese (Mandarin): Doufu Pi (“Tofu Skin”) or Doufu Yi (“Tofu 
Robes,” pinyin), Toufu P’i or Toufu I (Wade-Giles). English-
Language Chinese Cookbooks and Restaurants: “Bean Curd Skin” 
41, 52, 53, 55, 65, 90, 92, 96, 100, 109, 219, 274, 390, 431, 447, 
448, 502, 520, 522, 802, 836, 851, 896, 952, 1035, 1059, 1085, 
1112, 1132, 1137, 1208, 1236, 1305, 1318, 1321, 1329, 1332, 1338, 
1351, 1356, 1376, 1377, 1424, 1457, 1461, 1484, 1494, 1501, 1659, 
1778, 1860, 1915, 1999, 2023, 2085, 2123, 2136, 2234, 2406, 2409, 
2464, 2556, 2882, 2991, 3066, 3089, 3181, 3293, 3337, 3371, 3392, 
3418, 3518, 3703, 3806, 3928, 3935, 3989, 4025, 4050, 4058, 4061, 
4278

Yugoslavia. See Europe, Eastern–Serbia and Montenegro

Yukiwari natto. See Natto, Yukiwari

Yves Fine Foods (Founded by Yves Potvin, Feb. 1985, Vancouver, 
BC, Canada). Renamed Yves Veggie Cuisine in 1992. Acquired by 
Hain Celestial Group in June 2001 2172, 2792, 3119, 3225, 3357, 
3426, 3454, 3598, 3694, 3795

Zaire. See Africa–Congo (formerly Zaire). Offi cially Democratic 
Republic of the Congo (DR Congo). Also known as Congo-
Kinshasa
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Zea mays. See Corn / Maize
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